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Firemakes themagic
By ABigAil Curtis
BDN Staff

Twice a year, there’s no
doubt where to find the
hottest spot in the small,
sleepy town of Swanville.

Literally.
That hot spot is potter

Jody Johnstone’s 24-foot-long
anagama tunnel kiln, which
holds as many as 1,000 pieces of
pottery and needs to be stoked
with wood 24 hours per day for
eight days it is fired, which hap-
pens twice per year. At the end of
the eight days, the kiln reaches a
temperature of 2,350 degrees
Fahrenheit and needs to be
cooled for another week before
the potters can open it up and
find out what they’ve got.

“I fell in love with the process,”
Johnstone, 51, said. “The commu-
nity and the physical aspects — I
like that part of it a lot.”

On Monday, June 27, the sev-
enth day of the year’s first fir-
ing, the temperature inside the
kiln had climbed to 2,178 de-
grees Fahrenheit. When John-
stone opened the door to throw
in more pieces of wood, she
wore heavy gloves and an apron
to protect herself against the
searing heat that billowed out.
Deep within, the rows of pottery
could just be glimpsed, like
white ghosts mostly hidden be-
hind the impenetrable wall of
flames.

Most of the pottery, made by

Johnstone and four other potters, is
white and unglazed when it’s care-
fully loaded into the kiln, she said.
The process of firing it can take
four days. The kiln heats up slowly,
as the potters throw logs into the
firebox in shifts. As the kiln heats,
the pottery starts to change. Wood
ash swirls in the kiln, which bakes
onto the pots in unique designs in
earthy shades of blue, brown and
rust. The shadows cast by other
pots and the path of the flame also
affect the end result, which cannot
be known ahead of time.

Johnstone and the other pot-
ters lose 10 percent to 15 percent
of their pottery every time the
kiln is fired, but the pottery that
made it through unscathed can
turn into something much more
beautiful than they expected.

“That’s the magic of it,” she
said. “My expectations and predic-
tions are sometimes fulfilled but
sometimes wildly surpassed. Each
pot is unique, telling its own story
of where and how it was fired.”

Johnstone first grew interested
in pottery on a trip to Japan after
college, when she worked in an
advertising agency and taught
English.

“That’s when I started buying
pottery,” she said.

Back in the United States, she
learned how to make pottery her-
self and later returned to Bizen,

Japan, to study with Jun Isezaki,
a teacher who has been designat-
ed one of that country’s national
living treasures.

In Swanville, her work follows
the seasons, Johnstone said. In
the winter, she makes pots, in
the summer she sells them and
in the spring and fall she fires
them. That’s when her peaceful
property is a destination for the
other potters from around the
state, who bring their own pots
and keep the kiln fired by day
and by night.

“In the winter, it’s so quiet. I

love it,” Johnstone said. “But
when the potters come, I’m so
happy. I think I’m lucky, because
I really enjoy my work.”

Jody Johnstone’s studio and
store at 135 Webster Road in
Swanville is open most days dur-
ing the summer. For information
and times call 338-5314 or go to
the website jodyjohnstonepottery.
com. The pottery also is available
at Mainely Pottery at 181
Searsport Ave. in Belfast and
Island Artisans at 99 Main St. in
Bar Harbor.

Flames, heat transformpottery at Swanville kiln
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Jody Johnstone feeds the fire of her wood-burning anagama tunnel kiln at her home in Swanville. The kiln, which is firing
nearly 1,000 pieces of her work and the work of several other potters, is stoked with wood 24 hours per day by a small crew
for eight days. Johnstone makes a wide range of functional and beautiful anagama-fired stoneware.

Watch the video
bangordailynews.com
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Jody Johnstone makes a wide range of functional and beautiful anaga-
ma-fired stoneware.

Farm to
workplace:
CSAs get
hyperlocal
By KAthleen PierCe
BDN Staff

PORTLAND — A truck pulls up
to Maine Medical Center, and
stethoscope-draped employees in
white coats grab boxes. Contained
within, a farm-fresh bounty of
rhubarb, strawberries, peas and
mushrooms awaits. This new
workplace farm share from Lake-
side Family Farm in Newport
makes it easy for office workers
across the state to eat local and
healthy.

“They walk out office doors, go
home and cook vegetables. It’s
convenient for people that find
home gardens too much trouble
or are too busy to go to farmers
markets and just want to walk out
the door,” said Sarah Redfield,
owner of Lakeside Family Farm,
which launched the new weekly
service in Portland on the last day
in June.

Delivering fresh produce to em-
ployees where they work, from a
hospital in Biddeford to The Jack-
son Laboratory in Bar Harbor to
The Maine Mall, and extending
the bounty to food pantries, the
concept closes the loop on healthy
living and working.

The share, which includes
fresh, seasonal food from up to six
farms across the state, is offered
for the first time this year at
Maine Medical Center. So far 90
employees have signed up.

“We are a health care organiza-
tion. This is just one small part of
it. Serving fresher, high-quality
food for employees and visitors
comes full circle. It promotes
health,” said Kevin O’Connor, the
hospital’s director of nutrition
and food services, who has been
working with Redfield for more
than a year to increase food op-
tions for employees.

This summer Maine Medical
will feature produce from the
farm share box in the hospital’s
Impression Cafe.

“It’s really the right thing to
do,” said O’Connor, who hopes
the connection will trickle down
to patients and customers to in-
crease the 18 percent local food
ratio in Maine’s largest hospital.
“We would love to do more and
buy from Maine farms as opposed
to California.”

Not only does eating local boost
the food economy and lower food
miles, it increases productivity at
work.

“The healthier you are, the less
work you are going to miss. Com-
panies save money by not having
employees go to the doctor for dia-
betes, obesity [or] overweight
complications,” O’Connor said.

On Thursday afternoon, as a
handful of hospital staff eyed the
juicy, jewel-like strawberries
bursting from their loaded card-
board boxes, excitement was in
the air. “It’s like candy,” hospital

See CSA, Page C2

Shift in buying trends forcingMaine antiquedealers to adapt
By ABigAil Curtis
BDN Staff

SEARSPORT — The coast of
Maine is packed with flea mar-
kets, antique stores and auction
houses, where for decades resi-
dents and summer visitors have
searched for one-of-a-kind trea-
sures to add to their troves.

But the business is changing
quickly, according to the flea mar-
ket vendors and antique dealers
who’ve noticed that younger peo-
ple nowadays either don’t collect
stuff or do so in a sharply differ-
ent way than their parents and
grandparents did. That change
has had an effect on the dealers
who sell things in Searsport, a
small, historic town known for its
abundance of antique stores, flea
markets and other shops that deal
in stuff.

“The market has changed dras-
tically,” David Oakes, the long-
time manager at the Searsport
Antique Mall, said recently. “Kids
don’t want what their parents
have. We see people coming in
and saying, ‘My kids don’t want
it. My grandkids don’t want it.
How can I get rid of it?’”

Some in the industry said they
first noticed a sharp downward
trend during the dark, uncertain
days after Sept. 11, 2001. Another

decline happened during the
Great Recession in 2008. Since
then, although the stock market
has recovered, the collectibles
business seems to have made a
permanent change. Among the
reasons, Mainers in the industry
say, is the fact that the people
who used to be the buyers are get-
ting older and trying to downsize.

Additionally, the national trend
toward minimalism and declutter-
ing one’s home has arrived in the
Pine Tree State. “The Life-Chang-
ing Magic of Tidying Up,” a guide
to decluttering by Japanese orga-
nization maven Marie Kondo, has
spent 86 weeks on the New York
Times best-sellers list and re-
mains in the top position this
week in the category of advice,
how-to and miscellaneous.

“We’ve had to change what we
sell,” Cindy Gallant, the owner of
the Hobby Horse Flea Market on
Route 1 in Searsport, said. “We’ve
got to adapt to stay in business.
To give the younger generation
what they’re looking for, it’s a
total shift.”

That can be hard on older folks,
many of whom collected with an
eye toward the future. Karna Ols-
sen ran the store Old Stuff in Bel-
fast for 14 years and said that her
father was an avid collector of
things.

“He collected with the idea that
it would be his retirement
money,” she said. “But fashions
change. What was popular 20

years ago is not popular now, and
he did not receive what he had ex-
pected to receive.”

Changing tastes
Gallant’s own shop at the flea

market is a cozy, crowded spot
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David Oakes, the longtime manager at the Searsport Antique Mall, talks recently about the major shift in his
business in recent years as shoppers veer away from old-fashioned, larger items toward smaller, simpler
ones.
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