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Maine
forager
eatsweeds.
Youcan, too.
Q&Awith mushroom
connoisseur and cook

BY ABIGAIL CURTIS
BDN STAFF

WASHINGTON — David
Spahr of Washington is a photog-
rapher, an author, an educator,
a mushroom connoisseur and a
gourmet cook, but perhaps he’s
best known as a forager. That
means he doesn’t only find his
food at the grocery store or in
the garden but also in the woods,
fields and seashore, too.

I have some friends who
disappear into the woods and
come back hours later with a
bag of hen-of-the-woods mush-
rooms. Is that what you do?

I forage both mushrooms and
plants. With mushrooms, there’s
no avoiding the learning curve.
Plants are sometimes a little eas-
ier. There’s just so many things
around that are edible that peo-
ple don’t realize. Wild salad kind
of stuff. I just wander out into
my yard and start picking stuff,
like wild strawberry leaves and
wild violets. Lots of other stuff
that’s common and easy to find.
I also have a thing for flowers.
They’re undeniably great look-
ing on a plate, and a lot of them
are really tasty.

I’ve eaten nasturtiums be-
fore — they are really good
and really peppery! What
other flowers are good to eat?

Pea flowers. Daylilies are fan-
tastic, open or closed. I really
like bergamot and bee balm —
those flowers are terrific.
They’re really tasty and similar
to oregano.

What else can be foraged?
Foraging is a lot easier than

people really think it is. There’s
real good foraging down by the
ocean, plants like sea rocket and
sea blite and sea beans. There’s
a lot of great vegetables.

How can people learn more
about foraging?

One way is by going to the
Public Edible Landscape Project
in Washington, which we plant-
ed in 2014. The idea was to make
a place where you can go to get
free food and also to teach peo-
ple to be aware of foraging. Most
of the plants have signage to let
people know what they are. Also,
there are good foraging books

TROY R. BENNETT | BDN

Nate Drummond harvests greens at Six River Farm in Bowdoinham recently. The rich soil sustains at least five different farms on the
banks of Merrymeeting Bay.
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Caroline Menard (left) bundles rainbow chard for Six River Farm in Bowdoinham recently. The farm grows a mix of vegetables and
herbs on 15 acres of rich land around Merrymeeting Bay. Andy Wingard (right) of Six River Farm dumps spinach out of a spinner
recently after washing it.

Unitedinthechallenge
ofagriculture

BY KATHLEEN PIERCE
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On a swath of land at the edge of
Merrymeeting Bay, rows of kale,
carrots and tomatoes spring
from the earth. In this region of
bountiful soil, where six rivers
converge, a network of farms
thrives in fields of plenty.

Clustered here are small, mostly organic
farms, where growers freely share storage,
wash space and equipment, and are building an
emerging brand linked to quality organic pro-
duce: Bowdoinham.

Just as the town’s geography is shaped by a
confluence of rivers, this Sagadahoc County
community of 2,800 comes together in mutual
support, united in the challenge of growing food
from the earth.

“Farming is hard work, no matter where you
are,” David Whittlesey, one of several pillars of
Bowdoinham bent on keeping agriculture alive
here, said.

With location, town officials, dining trends
and Mother Nature on its side, Bowdoinham is
quietly launching a crop of the most successful
small farms in the state.

And this is no accident.

The land bordering the bay is rich with
alluvial soil deposited when the glaciers re-
ceded during the ice age. The basin is the
largest freshwater tidal bay north of the
Chesapeake Bay. At high tide that means ir-
rigation for crops and soil, producing juicy
and tender produce — ideal conditions for
organics.

Farms have always existed here,
but the new food economy is edging
out monocrops such as peas and
corn in favor of diversified farms
with vast vegetable varieties, from
exotic peppers to heirloom toma-
toes, appealing to a wider, more
discerning customer base.

“It’s a great community to live in
because of its proximity to Augus-
ta, Portland and Brunswick. It has
the rural feel and available farm-
land that farmers are looking for,”
said Chris Cabot, a farmland pro-
tection specialist for the Kennebec
Estuary Land Trust, a group that is
active here.

Withrichsoil
inunique
bayside
location,

eager farmers
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brand in
Bowdoinham

COURTESY OF RICK LAWRENCE

Rick Lawrence
makes cider

at his
business, the
Albion Cider

Mill. The
hydraulic

press can get
3 gallons per

bushel of
apples,

compared
with the single

gallon per
bushel that a
hand press
can make.

About a farm

COURTESY OF DAVID SPAHR

Forager and photographer David Spahr of Wash-
ington snapped a picture of some chanterelle
mushrooms he found recently.

Hard-pressed forways to use up your
apples?Make your own cider in Albion
BY ABIGAIL CURTIS
BDN STAFF

ALBION — This fall, red, rosy and yellow-
tinged apples seem to be everywhere you look,
and Rick Lawrence of the Albion Cider Mill
would like to help you transform them into some-
thing even sweeter — fresh-pressed apple cider.

People bring him their apples — at least six
bushels but preferably 10 bushels — and go home
with jugs of cider and good memories, he said, at
a cost of just $2.50 per gallon and $1.75 per half-
gallon.

“The people who come are almost entirely en-
thusiastic and enjoyable,” the retired educator
said this week. “They pitch right in, and of
course they should, because it’s their apples.”

Although Lawrence, 70, really loves apple
cider, he and his family came by the cider press
and business in a roundabout way. The family
has 30 apple trees and for years took their har-
vest to Brian Croft of Maplecroft Farm in Burn-
ham to be pressed into cider. But when new regu-
lations required Croft, who also pressed cider for
commercial orchards, to purchase pasteurization
equipment, he stopped making cider for both

commercial and private customers. So the cider
press went still.

Five years ago, Lawrence decided to purchase
it and start pressing cider for private use again.

“I’m glad Rick’s doing it. I’m tickled pink he
wanted to buy it,” Croft said. “This way, a regu-
lar person can bring apples in and make cider.
There really aren’t a lot of people doing that any-
more. Back in the old days, everyone pressed
cider.”

See Cider, Page C2

See Forage, Page C2

See Farms, Page C2

Apple tips from theMaine
Cooperative Extension

Do pick apples at the proper stage of maturity,
before they drop.
Do pick apples when they are dry.
Don’t allow animals to feed in the orchard.
Don’t use animal waste as fertilizer.
Don’t allow apples to begin to spoil on the
ground.
Don’t use apple drops to produce cider.


