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HarvestMoonDeli slated to openBrewer
BY SHELBY HARTIN
BDN STAFF

At Harvest Moon Deli,
greats including B.B. King,
Ella Fitzgerald and Jerry
Garcia live on as names of
paninis.

Come Friday, Oct. 23,
they’re tentatively expected
to be sold at the newest Har-
vest Moon location at the

Twin City Plaza in Brewer,
if all goes according to
schedule.

Currently under construc-
tion, the third outpost of the
popular sandwich shop fea-
tures a familiar color
scheme of autumnal yellows,
oranges and browns and a
menu with sandwiches
named after legendary rock,
folk and blues musicians.

For owners Keith
Manaker and Zack Richard-
son, it was only a matter of
time before they opened an-
other shop to complement
their locations on 72 Colum-
bia St. in Bangor and 18
Mill St. in Orono.

“We decided to continue
to grow the business and
thought Brewer was a good
community — a community

we felt we would be well-re-
ceived in,” Richardson said.

The eatery opened its
first location in Orono in
2007.

“When I bought the build-
ing [in Orono] I wasn’t
quite sure what I was going
to do, but I had a lean to-
ward food service because
that was my background,”
said Manaker, who attended

culinary school at Johnson
& Wales University. “No-
body was doing paninis
around here yet. It was
going on all over the coun-
try, but there really wasn’t
anybody doing it here. We
opened our doors, and it
was an immediate hit. Peo-
ple took to it.”

“We knew the feel we
wanted to have,” Manaker

said. “Orono had an earthy
feel to it, so we were look-
ing for a name that would
convey the kind of restau-
rant we were trying to open.
We wanted to come across
as wholesome, healthy and
earthy. Someone threw out
Harvest Moon Deli, and ev-
eryone was like ‘yes!’”

The name “Harvest

Thepower of
saying yes

In life, we acquire many titles. There are
the ones we’re born with — daughter,
niece, granddaughter and sister, for in-
stance — and the ones we obtain through

job shifts, such as employee, staff reporter,
food writer and senior editor.
And there are some that come
via life choices: mother, for
instance.

Then there are others —
the ones we take on because
of things we decide to say yes
to. Agree to teach a Sunday
School class? You’re a Sunday
School teacher. Get elected to
public office? You’re a public
official. Join your local volun-
teer fire department crew?
You’re a firefighter — maybe.

A few years ago, I was approached to lead a
Girl Scout troop. My friend Michelle and I
agreed to do it together for our daughters. Al-
though it was far outside my realm of comfort
and questionable whether I could possibly
have time for it, I said yes anyway. It was im-
portant. And a few months later, after a little
training and lots of organizing, we held our
first meeting with 10 girls, two leaders and
one kindly volunteer who helped with our
girls’ siblings during the meeting.

Almost immediately, I realized I loved it.
From the planning to volunteering as a troop
in our community to choosing outings, the
girls weren’t just doing crafts and selling
cookies but learning about the world around
them and their role in it.

When we moved to Maine last year, I had to
leave my troop behind — and so did Paige.
But now she’s part of a new troop, and though
I am no longer a leader I am proud of the les-
sons she learns through her scouting.

Since then, I have found new ways to say
yes. Most recently, that came when I agreed to
coach Paige’s soccer team. After more than
six years on the sidelines, watching my kids
play, I have a basic knowledge of the game
and its rules.

But coaching? I wasn’t sure I was qualified
and said as much while volunteering. But the
league — like many recreational leagues —
relies on volunteers to field its teams. Drills
can be learned and rules can be studied, but
unless people agree to help, there are no
teams.

Over the last few years, I have learned
something important about volunteering: It’s
not about being an expert when you start. It’s
about saying yes and being willing to learn
what you don’t know — even if it takes time.

This past week, I had the opportunity to
learn a little more about another organization
that relies on volunteers for its work. Literacy
Volunteers of Bangor recently moved into
their own offices at 354 Hogan Road. At their
open house last week, Executive Director
Mary Marin Lyon gave a brief tour of the of-
fice and conference area, showing off where
volunteers can learn to mentor and where
those in need can get services to help. But she
said the No. 1 thing the organization needs is
more volunteers.

Really, they need more people to say yes.
With a waiting list of people who would like

to learn to speak and read English better and
a variety of ways in which volunteers can
help, it’s an opportunity to help people
achieve goals — from reading to their kids to
getting a high school diploma to becoming a
United States citizen. And like other volun-
teer positions, you don’t need to be a teacher
or know about tutoring already.

Consider it.
And while you are mulling over the impor-

tance and power of saying yes, have a muffin.
A Pumpkin Cream Cheese Muffin, to be exact.

These muffins are modeled after popular
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End of
season
salsa

The last couple of
cobs of corn, late to
ripen; a huge yellow
heirloom tomato; a

red onion; a little bit of self-
sown cilantro; and a red
pepper all gleaned from the
garden
ahead of
frost, ended
up in a
salsa in-
spired by a
guest who
said “we
make salsa
all the
time.” Then
she showed
me how she
does it.

A foray into the fridge
turned up a lime for juice
and a few jalapeno peppers
sloshing around in their
pickle, which gave the salsa
a bit of zip, and a sprinkle
of cumin finished it.

Tres said it was awe-
some, and Toby has
dropped spoonfuls onto al-
most everything except his
favorite vanilla ice cream. I
probably could make it one
more time from red toma-
toes ripening on the win-
dowsill, as long as I use
thawed corn from the freez-
er. There is still some cilan-
tro in the garden under row
cover, but it won’t last long.

No doubt, I am not alone
in facing the end of the sea-
son’s sometimes-odd assem-
blage of vegetables snatched
from the icy fingers of what
seemed to me to be, at least
for us, an early frost. Other
folks have put their gardens
to bed before now.

Roslyn Reid has sent me
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OLIVER
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COURTESY OF LAUREN PIGNAT

Homemade pies, cheese, greek yogurt, milk
and chaga brownies are part of Swallowtail
Farm and Creamery’s full pantry CSA.

CSAs expand to oysters, bread, home cooking
BY KATHLEEN PIERCE
BDN STAFF

Community supported agri-
culture, or CSAs, where con-
sumers buy a farm share at the
start of the growing season to
help growers thrive, has
spawned a new offshoot in
Maine. Bakers, fishermen and
home cooks, not content to let
farmers have all the fun, are
adopting the practice, now of-
fering direct access to shares
of herbs, a pantry of pies, who-
legrain bread and even local
oysters.

For the consumer, this

means a bounty of fresh, local
food they crave. For the entre-
preneur, shares provide a low-
cost way to participate in the
locavore marketplace — as
well as a revenue source they
can bank on.

Old-fashioned farm
kitchen comfort

Dining out can be fun, but
it’s also expensive — and not
always satisfying. But home
cooking can be time consum-
ing. Fortunately, families look-
ing for a more gourmet experi-
ence that is also healthy can

sign up for a CSA featuring the
wholesome bounty laid out by
Lauren Pignatello of Swallow-
tail Farm and Creamery in
Whitefield. The herbalist/
homemaker and yogurt and
cheese maker in Whitefield has
designed a series of homemade
CSAs with the harried family
in mind. Her old-fashioned
farm kitchen CSA is like
grandma’s best prepared.

“It’s very individualized at-
tention; people like food and to
be cared for. They tell me, ‘We
just feel so loved and nur-
tured.’ They feel like it’s
Christmas every week,” said

Pignatello, who has offered
CSAs for four years.

Customers pick them up
every week at Portland and
Brunswick farmers markets
and at the Urban Farm Fer-
mentory. Many times her fruit
pies, breads and brownies are
still warm. Pignatello also
makes thick Greek yogurt,
cheese, butter and milk.

Depending on the season,
her shares include mozzarella
and homemade heirloom toma-
to sauce, for example, so people
can make meals like lasagna.
“People don’t have the time to

See Deli, Page C2
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Corn and
Tomato Salsa

1 large tomato
1 cob of cooked corn
1 small red onion
1 clove of pureed garlic
A generous sprig of cilan-

tro (or to taste)
A bit of minced fresh or

canned jalapeno to taste
Juice of half a lime
A little olive oil
A sprinkle of cumin
Salt and pepper

Cut the tomato into dice
and put into a bowl. Cut the
corn off the cob and add it to
the tomato. Chop the red
onion finely and add it
together with the garlic and
jalapeno. Chop the cilantro
and add. Add the lime juice,
olive oil, cumin, salt and
pepper. Mix all together,
taste and adjust seasoning.

Let stand for a while
before serving.


