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HIRAM — Two rows of gleam-
ing photovoltaic panels outside
the former Hiram Elementary
School are about to get busy.

On Tuesday, the founders of
GrandyOats, a growing granola
and trail mix company, unveiled
the 100 percent solar-powered in-
frastructure. When the company
moves this month from its former
site in an old dairy barn in
Brownfield to Hiram, GrandyOats
will be New England’s first net-ze-
ro food facility. Full operation at
the new location is expected by
the end of the year.

“We thank the sun for being
here today to help us fulfill our
dreams,” said Nat Peirce, flanked
by his business partner, Aaron
Anker, and 288 panels positioned
to leverage the power of the sun.

The owners bought the school,
abandoned in 2009, in the winter
of 2014 to meet demand for their
hand-made, organic products.
Wanting to stay in the area where
most of their 20 employees live,
they set their sights on the avail-
able school on 8 acres along the
Saco River. With natural light
beaming down over former play-
ing fields, their decade-long
dream to go solar became feasible
at last.

“This is not a marketing stunt,”
said Fred Greenhalgh, digital
marketing manager for Portland’s
ReVision Energy, who installed
the system that could power 17
homes. “They are living it.”

Although Maine doesn’t have
endless, warm, sunny days, the
state’s solar resource is one of the
strongest in New England.

“Usable solar energy here is
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Foodmakers ask County formore grains
BY ANTHONY BRINO
BDN STAFF

As artisan and organic food
goes mainstream, companies
making beer, bread, granola and
other such products are strug-
gling to find enough of one of
their core ingredients — high
quality grains.

Stonyfield, Clif Bar, General
Mills and other companies are im-
porting record amounts of organic
grains, and they’ve come together
to urge Aroostook County farmers
to grow more organic and non-ge-

netically modified corn, soybeans,
barley, oat, rye or wheat.

“You’re going to have an easy
time marketing grain,” said Sam
Raser, a procurement manager
with Grain Millers, during an or-
ganic grains conference spon-
sored by a consortium of food
companies last week in Presque
Isle.

“It’s a pain in the neck to bring
things in from overseas,” said an-
alyst Kellee James, founder of the
data firm Mercaris.

Many potato farmers already
are using grains in rotating fields,

but with lots of fallow land avail-
able, Aroostook farmers could
start growing more to sell for
food, beverages and livestock
feed. And they could benefit from
price premiums if they convert to
organic, according to conference
speakers.

But it’s still challenging grow-
ing great grains and meeting the
expectations of everyone from
city bakeries to big granola manu-
facturers selling at Hannaford
and Wal-Mart.

“We are fussy,” Raser said of
Grain Millers, the world’s largest

organic oatmeal maker. The Min-
nesota-based company processes
conventional and organically
grown grains for General Mills,
Nature’s Path, Clif Bar, Cascadian
Farm and Kashi, and has fairly
specific standards for size and
moisture.

“When you’re making oatmeal,
you want a big plump oat to
smoosh,” Raser said. “If you have
thin kernels, they just kind of go
into the feed bin” for livestock.
The less desirable feed grain also
fetches a less desirable price for
farmers.

Farmers growing grain have to
scale a learning curve — meeting
quality, managing storage and
cleaning, plus potentially convert-
ing the farm to organic in a three-
year process.

“The prices for organic grain
are great, but the specifications
often require value-added steps,”
said Matt Williams, co-owner of
Aurora Mills, a Linneus-based or-
ganic farm and processor supply-
ing wheat, oats and other grains to
Borealis Breads, Grandy Oats Gra-
nola and dozens of small grocers.

‘Big color explosion’

BY ABIGAIL CURTIS
BDN STAFF

As the sun dipped below the ho-
rizon on a mid-November af-
ternoon, the sky was streaked
with pinks, lavenders and or-
anges — all the colors of a late-
fall sunset in Maine.

But as the vibrant sky slowly faded into
dusk, other colors began to emerge from
the trees, plants and structures of the
Coastal Maine Botanical Gardens. Since
early September, staff at the gardens have
been busily stringing nearly 200,000 LED

lights — more than 14 miles worth of lights
— in preparation for the first-ever “Gar-
dens Aglow” seasonal event, which will
run through Dec. 31.

“I don’t know if I really quite fathomed
what it would look like,” horticulturist Jen
Dunlap said as she took in the ever-bright-
ening light display that turned the mono-
chrome autumn terrain into something
from a fairytale. “Now that it’s all together,
it’s pretty amazing.”

“Gardens Aglow,” billed as the largest
LED light show in the state, came about be-
cause staff at the gardens wanted to find a
way to make an early winter attraction

that would complement existing spring and
fall events and entice visitors to come to
Boothbay in the quiet season.

“The dream is to bring traffic to the
Boothbay peninsula at a time of year that
visitation really drops off,” said Kris Fol-
som, director of marketing. “We looked at
other gardens to see how they address sea-
sonality. We looked all over.”

One idea that resonated was turning the
gardens into a light show. Folsom said she
surveyed people to see if they would be in-
terested in coming and found that enough
said yes, that staff began to drape their gar-

Light show brightens up Boothbay gardens
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Trees covered with LED lights have a colorful glow at the Coastal
Maine Botanical Gardens in Boothbay recently.
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The nearly 200,000 LED lights that have been strung around the
Coastal Maine Botanical Gardens can be seen in Boothbay.
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A path is illuminated by thousands of LED lights at the Coastal Maine Botanical Gardens in Boothbay recently. The first-ever “Gardens
Aglow” event will run through Dec. 31.

Maine granola company
goes fully solar-powered
Facility becomes first net-zero foodprocessor in region
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Aaron Anker and Nat Peirce, owners of GrandyOats, stand in front of
288 solar panels to announce their net-zero headquarters recently.

Foodies
favoring
more of
the pig
Nose-to-tail dinners
on the rise inMaine

BY ABIGAIL CURTIS
BDN STAFF

ROCKLAND — For midcoast
foodies, one of the hottest tickets
in town is an invitation to the an-
nual Pig Day extravaganza in
early November at the restaurant
Primo.

While attendees certainly get to
eat delicious things, they spend
most of the day hard at work pro-
cessing the just-slaughtered pigs
that are raised on the Primo farm.
This year, 180 people processed
4,200 pounds of pork, pounding
pig legs into prosciutto, making
pates and otherwise participating
in the day that Primo front-of-the-
house manager Justin Roig de-
scribed as the culmination of Chef
Melissa Kelly’s entire belief sys-
tem.

“It is kind of a religious experi-
ence,” Roig said of Pig Day. “It’s
incredibly meaningful to be
among the people who were tak-
ing these animals we cared for
and raised all season and not
wasting any part of them.”

Primo’s Pig Day has been a
focal point of the restaurant since
2009. It ushers in several weeks of
a special nose-to-tail seven course
tasting menu that features prod-
ucts made from the restaurant’s
pigs in every course, including
dessert. And while such exotic
delicacies as pig’s ears, pig’s tails,
trotters and head cheese — a ter-
rine made with flesh from the
head of a pig — may not be on the
typical American menu, interest
in nose-to-tail dining has been on
the rise in recent years in Maine
and beyond.

“I think nose-to-tail dinners
have caught on in such a big way
for a few reasons,” Malcolm Be-
dell of ‘Wich, Please, a Rockland
eatery, said this week.

He and Max Miller, chef of The
Landings in Rockland, put on a
“Pig Parts & Roots” dinner togeth-
er last week at the restaurant,
with 22 diners trying specialities
such as the “head cheese ‘McRib’
Sopecito.” This dish featured a
slice of house-made head cheese, a
queso fresco mousse, pickled tur-
nip and fennel microgreens.

“People are paying much more
attention to their food and where
it comes from,” Bedell said. “Now
that we have almost universally
acknowledged that pork from a re-
sponsibly raised local pig seems
to taste better than the ground
pork puck in a McRib, people are
increasingly willing to connect
the food they eat to the actual ani-
mal that food comes from.”

Another reason the nose-to-tail
philosophy is catching on is the
desire to connect to traditional
local practices, some of which had
nearly disappeared, according to
Andy Lindberg, a Portland-based
butcher, chef and food workshop
teacher. In October, he helped
teach a three-day nose-to-tail pro-
cessing workshop at the Maine
Organic Farmers and Gardeners
Association headquarters in
Unity, an event that sells out
every year.

“Most of the techniques we
teach are traditional techniques
— ways to preserve food before
the advent of refrigeration,” he
said. “Supermarkets have
changed the way we look at food, I
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