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Tim Shay, president of the Wabanaki Cultural Preservation Commission, takes a walk on Thursday through
some of the land in Passadumkeag near the Penobscot River that he has been trying to help purchase in
order to establish a center for culture and healing.
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Men recovering from addiction learn to plant and harvest at Ray Angers Farm in West Newfield.

Raw food
enthusiast
teaches
‘uncooking’
BY KATHLEEN PIERCE
BDN STAFF

PORTLAND — Inside a modest,
1800s home with a picket fence, an
apron-clad woman slides sliced
chard, apples, pears, carrots, cel-
ery and cucumbers into a juicer.

“Next, I’ll make a hamburger,”
the chef said, reaching for ca-
shews, sundried tomatoes and ci-
lantro to add to a food processor.

“Discovering raw food changed
my life, and I need to share,” said
Elizabeth Fraser, who started
teaching “uncooking” classes in
her Munjoy Hill kitchen six years
ago.

Across from popular neighbor-
hood bistros Lolita and Blue
Spoon, invisible to passers-by, is
Girl Gone Raw, an alternative ap-
proach to food and wellness.

People in cities don’t have blue-
berry patches or excess room for
root cellars to can up a storm. But
they do have kitchens. Portlander
Elizabeth Fraser has maximized
hers. When the career artist isn’t
upstairs working on an oil paint-
ing, she’s teaching people to make
cilantro, mango green smoothies,
kale chips or to sprout their own
lentils. A quick rearranging of
her compact kitchen and class is
in session.

The theory behind raw food is
simple. “By not cooking the food,
you are not killing the enzymes,
which are known as life force. So
when all the enzymes remain in-
tact you get the nutritional value
out of your food,” Fraser, who
went raw seven years ago and
hasn’t looked back, said. “You feel
the difference when you eat a
cooked meal.”

Fraser explained that raw food
isn’t necessarily cold food. In the
winter, she’ll cook stews or soups
— as long as food hasn’t been
cooked or exposed over 118 de-
grees.

At the heart of her diet is plant-
based whole foods. Fruit, veggies,
greens. She makes her own
sprouts, lentils, chickpeas and al-
falfa. She also makes kombucha, a
fermented tea.

“I show people how to make re-
ally yummy food out of really sim-
ple ingredients,” Fraser said.

Those who find their way to
her Caribbean-hued home, which
she shares with her partner Mau-
reen Roy, a massage therapist,
seek vitality.

Seeds of sobriety
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Tending to a garden can be thera-
peutic. But for the men in dunga-
rees and T-shirts digging in the
dirt one afternoon on a hill in west-

ern Maine, it’s more than a pastime; it’s a
lifeline.

“I believe this place is helping to save
my life,” said Robert Simpson, a 48-year-
old alcoholic, who picked up a drink after
being sober for 22 years. He ended up
homeless, penniless and living in the
woods. Getting a bed in this West Newfield
halfway house on 105 acres called Ray An-
gers Farm, “I’m realizing now how work-
ing with nature is a big part of my recov-
ery.”

Cleaning the chicken coop, harvesting
turnips and feeding the pigs don’t sound
like traditional methods of treatment for
those trying to kick opioids and alcohol.
But the bucolic Ray Angers Farm is far
from a traditional recovery center. As
fields of buckwheat sway in the breeze and
flocks of free-range chickens cluck a few
yards away, a team of men are working on
staying clean as they stop and smell the
zinnias.

“It’s great meditation, being in the gar-
den. You can get outside your head,” said

Matthew Call, a 23-year-old from Water-
boro whose addictive habits started at 13.
Though he’s been in and out of recovery
centers across New England, the tranquil
setting and pastoral skills he’s acquiring
could help him stay on the right path. “Be-
fore I came here I didn’t know about gar-
dening and all this good stuff. I love hang-
ing out with ducks and picking the flow-
ers.”

Run by the York County Shelter Pro-
gram, 40 men come here each year to nur-
ture the seeds of sobriety. They aim to
leave behind the ruins of lives ravaged by
heroin, crack, alcohol and marijuana once
and for all. While they practice the 12
steps and take it one day at a time, they
learn to farm, cook and relate to some-
thing bigger than themselves.

“It’s a huge distraction from idleness,”
said clinical director Jennifer Ouellette.

“In traditional treatment, they have
breakfast, group, free time. There is an

awful lot of free time. They may not be
ready for gainful employment right now,
but they have time. We need to help them
make good, productive use of their time
when they are not sitting and thinking.”

On the farm, resident’s days are pro-
gramed from 6:30 a.m. to 11 p.m. Farming
is on the schedule, but it’s not just a chore.

Collecting eggs for breakfast, harvest-
ing greens and tomatoes for that night’s
salad and taking care of livestock instills
responsibility. By weeding row crops and
tending animals they “rediscover things
about themselves that they might have
lost touch with when they were using
drugs and alcohol,” said Mary Beth Ont-
kush, the program’s therapeutic farm
manager. “It’s big and small transforma-
tions. A lot of it is letting them be who
they are and discover who they are.”

Inch by inch, row by row, the garden
they grow is themselves.

WesternMaine
farmwelcomes
those suffering

addictions

Robert
Simpson, 48,
of Kennebunk
cares for pigs
at Ray Angers
Farm, a
halfway house
that teaches
farming for
recovery.

Tribeswant to establish healing center
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Members of Maine’s Wabanaki
tribes are hoping a planned pur-
chase of land along the Penobscot
River is the first step in establish-
ing a center for culture and heal-
ing in the state.

The 85-acre parcel, owned by
Suffolk University, is in Passa-
dumkeag and is the only available
land access to Olamon Island, a
historic and ceremonial gathering
place for the Penobscot Nation,
according to Tim Shay, president
of the Wabanaki Cultural Preser-
vation Commission.

The commission’s Nibezun
Earth Project is working to raise
the $677,000 that Suffolk Universi-
ty is asking for the parcel.

“Nibezun” is the Penobscot
word for “medicine,” according to
Shay.

“We want to get this not just for

Group eyes land
in Passadumkeag

Event to
shine light
on hunger
BY JULIA BAYLY
BDN STAFF

The Bangor Daily News and the
Good Shepherd Food Bank will
co-host a community event spot-
lighting the issues around hunger
in Maine on Wednesday, Sept. 28,
at the Good Shepherd food distri-
bution warehouse in Hampden.

NewsFEED is an evening of fun
but with a very serious message,
according to Kelly Donnelly, BDN
events and brand coordinator.

“We are really trying to shine a
light on what is going on with
Maine and food insecurity,” Don-
nelly said. “It will also give the
Good Shepherd an opportunity to
show what they are doing and get
people together and show them
there are ways to be part of cre-
ative solutions to hunger in
Maine.”

According to the U.S. Depart-
ment of Agriculture, which de-
fines an individual or family as
“food insecure” if they lack access
to ensure adequate daily nutri-
tion, Maine ranks ninth in the
country in terms of food insecuri-
ty.

Data collected by the Good
Shepherd Food Bank in 2014
showed more than 206,000 Main-
ers — or 16 percent of the state’s
total population — are living with
food insecurity, with one in seven
Mainers turning to a local hunger
relief agency for food assistance.

“We are excited to partner with
the BDN on this event and to cele-
brate the many good things that
are happening with local food in
our region,” said Melissa Huston,

See Hunger, Page C3

See Raw, Page C2

See Farm, Page C2

See Healing, Page C2


