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Engagement

Shaina Goldsmith

Roman Groisberg

ROCKLAND - Dr. Dana

and Carol Goldsmith of

Rockland are pleased to

announce the engagement

of their daughter Dr. Shaina

Jill Goldsmith to Dr. Roman

Groisberg, son of Aveli and

Maria Groisberg of

Burbank, CA.

Shaina and Roman met

while they were in their

residencies at Yale - New

Haven Hospital. Shaina

graduated from Brandeis

University and Tufts

Medical School, and is

currently pursuing a

fellowship at Children’s

Memorial Hermann

Hospital in Houston, TX.

Roman graduated from

UCLA and Tulane Medical

School, and is pursuing a

fellowship at MD Anderson

Cancer Center in Houston.

A July 2016 wedding is

planned.
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Daniels said it would set
necessary standards for
midwifery in Maine.

“There will be some ex-
pectations for practice. You
can’t just do whatever you
want,” she told the BDN.
“You have to practice within
some guidelines for safety. It
will also improve our ability
to collaborate. When a
woman appropriately needs
some medical support, that
will be easier to access. It also
will be a place at the table, to
contribute towards what
birth looks like in the state of
Maine.”

Unlike the 2007 effort to li-
cense midwives, the only per-
son who spoke in opposition
to the bill at this month’s
public hearing on it was
Anne L. Head, the commis-
sioner of the Maine Depart-
ment of Professional and Fi-
nancial Regulation. She told
lawmakers that LD 690 would
trigger a state “sunrise re-
view” law.

The Sunrise Review Pro-
cess was adopted by the
Maine Legislature in 1995 to
provide a mechanism for
gathering and analyzing per-
tinent information needed to
make an informed decision
about whether to regulate a
particular group of individu-
als or entities, Head wrote
last year in a memo about the

process. Sunrise reviews are
meant to make sure the state
imposes only the minimum
level of regulation necessary
for public health and safety,
and does not create unneces-
sary economic barriers of
entry to a profession.

“I certainly understand
and appreciate the propo-
nents’ interest in licensure,
but this committee must
consider the underlying cen-
tral question — is there a
demonstrated threat to pub-
lic health in the absence of a
licensure program that
would justify new regula-
tion?” she said.

About half of the states in
the country have laws around
licensing home birth mid-
wives, including Vermont,
which has required mid-
wives to be licensed by the
state for 15 years. In Nebras-
ka and Alabama, laws pro-
hibit home births attended
by certified nurse midwives.

For Maine parents such as
Elly Burnett, the idea of li-
censing midwives is appeal-
ing because it will make it
easier to find a good midwife.

“Safety was incredibly
important to me. Part of
why this licensing bill is im-
portant is that there’s going
to be mandatory reporting
and disciplinary action,”
she said. “Attorneys are li-
censed. We’re regulated.
You wouldn’t come and hire
me if I weren’t. It’s an im-
portant part of hiring a pro-
fessional.”

In Burnett’s third preg-
nancy, she had a very differ-
ent — and much more posi-
tive — experience, she told
lawmakers in her testimo-
ny. Her family had moved to
the midcoast, and she has
asked her new neighbors
about their birth experienc-
es. She found out about local
obstetricians and midwives.
She learned that lots of peo-
ple felt that home births
were “not just for hippies
and homesteaders,” but for
different kinds of people —
including her, she decided.

“This time, I was in-
formed, and I was making
informed decisions about
my care,” she testified.
“When my due date grew
close, I wasn’t scared.”

As before, her baby ar-
rived two weeks after the
due date. This time, Burnett
labored with the help of her
midwives and in the comfort
of her home. She went for a
walk in the woods as the sun
rose and by the time she
came home, she was in hard
labor and eased into the
birthing tub.

“I gave birth to Flora at
around 9 o’clock on a beau-
tiful, breezy, sunny June
morning filled with bird-
song,” Burnett told law-
makers. “I had a phenome-
nal birth experience at
home. I sincerely regret
that it took me two hospital
births to realize there were
other options that were safe
and normal.”
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Shana Hanson’s six saanen goats follow her through the woods as she heads out to pollard trees to feed them.

Rug hooking class
in Damariscotta

DAMARISCOTTA —
Susie Stephenson of Edge-
comb, primitive folk and
fiber artist, will conduct an
introduction to rug hooking
workshop at 1 p.m. Friday,
Jan. 29, Feb. 12 and Feb. 19,
at Spectrum Generations
Coastal Community Center,
521 Main St.

Learn to create a design,
cut strips, pull loops and
make a small chair pad. The
cost of the workshop is $95
and includes a small kit and
supplies needed to make a
chair pad. Bring a sharp
pair of scissors. Register in
advance by calling 563-1363
by Thursday, Jan. 28.

Learn to create
a pollinator garden

DAMARISCOTTA — Mas-
ter gardener and beekeeper
Jean Vose will discuss the
basic how-to for creating a
pollinator friendly garden
and the seeds to purchase
and sprout at 10 a.m. Friday,
Jan. 29, at Spectrum Genera-
tions Coastal Community
Center.

Vose will give an over-
view of Maine pollinators
and discuss the role of na-
tive bees and managed bees
in crop pollination. Partici-
pants will learn about the
principles of planting a pol-
linator garden. The event
also will include a commu-
nity seed exchange. Bring
seed catalogs.

Admission is $5. For in-
formation and to register,
call 563-1363.

Pieworkshopwith
Moody’sDiner chefs

DAMARISCOTTA — A pie
making workshop with pas-
try chefs from Moody’s
Diner in Waldoboro will
take place at 11 a.m. Mon-
day, Jan. 25, in the kitchen
at Spectrum Generations
Coastal Community Center,
521 Main St.

At the end of the work-
shop, participants will have
the opportunity to sip a cup
of tea, share their own pie
making secrets and taste
their creations. The cost is
$10. Advance registration
for the workshop is required
by calling 563-1363, The max-
imum class size 15.

Linda Coan o’KresiK | Bdn

Josie Daylight, Shana Hanson’s youngest goat, nibbles on branches while Hanson pollards
trees to feed her six goats.

Farm-to-table night
to benefit library

BLUE HILL — There will
be an East Blue Hill Farm-to-
Table Stew Night 5:30-7 p.m.
Saturday, Feb. 6, at Founders
Hall, formerly Blue Hill Vil-
lage Church, Morgan Bay
Road, East Blue Hill.

The meal, a celebration of a
plentiful harvest, will feature
locally grown beef, chicken,
vegetables and fruit. Proceeds
will benefit East Blue Hill Vil-
lage Library.

The menu includes chick-
en, beef or vegetarian stews,
apple crisp and apple cider.
Prices are $25 per person; $10
for children 12 and younger.

For information, call
374-3546.

Bad salad fromDole Food kills one

reuters

The U.S. Centers for Dis-
ease Control and Preven-
tion said one person had
died and 12 were hospital-
ized from a multistate liste-
ria outbreak linked to
packaged salads produced
by Dole Food in its facility
in Springfield, Ohio.

The CDC said it received
reports of the listeria out-
break from Indiana, Mas-
sachusetts, Michigan, New
Jersey, New York and
Pennsylvania, starting
July 5.

Although an investiga-
tion into the recent listeria

outbreak began in Septem-
ber, the source of the ill-
nesses was not clear until
January when tests linked
it to packaged salad pro-
duced at the Springfield fa-
cility, CDC said on Friday.

There is no evidence to
suggest that packaged sal-
ads produced at other Dole
facilities in the United
States are linked to the ill-
ness, the CDC added.

Dole notified the CDC on
Thursday that it had
stopped all production at
the processing facility and
was withdrawing all pack-
aged salads produced at the
facility, the agency said.

Dole Fresh Vegetables
Inc. said in a statement on
Friday that products that
are being withdrawn can be
identified with a code be-
ginning with the letter “A”
in the upper right-hand cor-
ner of the package.

Other products, includ-
ing fresh fruits and vegeta-
bles, as well as packaged
salads from Dole’s other
facilities are not part of the
withdrawal, the company
said.

At least one outbreak of
the life-threatening bacte-
rial infection has been re-
corded every year since
2011, primarily linked to

prepackaged foods and
dairy products, according
to the agency’s website.

Listeriosis, caused by
eating food contaminated
with listeria, primarily af-
fects older adults, pregnant
women, newborns and
adults with weakened im-
mune systems.

Texas-based Blue Bell
Creameries, ranked the No.
1 ice cream brand in the
country in 2014, recalled all
products last spring after a
listeria outbreak in four
states were linked to Blue
Bell frozen treats. Three
people died in the out-
break.

Listeria-contaminated product reported in July, traced to Ohio facility Spaghetti supper
in Gouldsboro

GOULDSBORO — A spa-
ghetti supper will take place
4-6 p.m. Saturday, Feb. 6, at
the Gouldsboro Recreation
Center, Route 195.

The menu will offer spa-
ghetti with meatballs, salad,
garlic bread and desserts.
The event also will include
a 50/50 raffle and a Chinese
auction. Admission is by
donation at the door.

The event will benefit
Maureen Hall, who is ill and
has had to leave her job at
the Gouldsboro town office.

To donate desserts or to
volunteer, call Donna at 963-
7224 or Marilee at 963-7127.

New $130million project aims to
cut foodwaste from fields to tables
By SeBaStieN Malo
reuters

NEW YORK — More than
a third of the world’s food
goes uneaten, and many
crops harvested in Africa
are discarded rather than
sold, according to an initia-
tive announced on Thurs-
day by the Rockefeller Foun-
dation to cut food waste and
loss by half.

The seven-year, $130 mil-
lion project aims to tackle
food waste from crops in the
fields to dinner tables in in-
dustrialized nations, the
Foundation said in its an-
nouncement at the World
Economic Forum meeting in
Davos, Switzerland.

Sub-Saharan Africa will
receive much of the initia-
tive’s resources, the Foun-
dation said. In Kenya, Nige-
ria and Tanzania, up to half
of some crops are lost due to
inefficient harvesting, stor-
age, processing and time to
market, it said.

“The amount of food lost
or wasted before it ever
reaches a table is simply un-
acceptable, with devastating
impacts on people, profit
and planet,” said Judith
Rodin, president of the
Rockefeller Foundation, in a
statement.

Enough food is grown to
feed the 1.2 billion hungry or
undernourished people
worldwide, but a third is
never eaten, according to
United Nations Food and
Agriculture Organization
figures cited by the Founda-
tion.

That lost food is worth
about $1 trillion, according
to the FAO.

The initiative, called
YieldWise, aims at cutting
food waste and loss in half by
2030, the Foundation said.

Last year, the adminis-
tration of President
Barack Obama also an-
nounced a goal of reducing
food waste by 50 percent
by 2030.

In France, legislators
have banned big super-
markets from destroying
unsold but edible food.

The Foundation said it is
counting on partnerships
with food giants Coca-Cola
Co. and Dangote Group to
help small farmers bring
produce to market.
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People buy vegetables and fruits from a street vendor in
Caracas, Venezuela, recently. Enough food is grown to
feed the 1.2 billion hungry or undernourished people
worldwide, but a third is never eaten, according to United
Nations Food and Agriculture Organization.

that fell to the ground.
“Does that taste juicy?”

she said to them.
The browse they eat adds

nutrients to their milk and
makes the goats healthier
than if they just ate hay, she
believes. And her woods are
thriving, even though many
of the trees appear to have
been decapitated. Pollard-
ing, which is also known as
creating an “air meadow,”
actually makes for a healthi-
er forest, she said.

“Most of the trees that I’m
pollarding, or pruning for
fodder, have been broken by
storms,” she said. “I’m like a
controlled storm. I’m doing
a much neater job. In a way,
I’m storm-proofing the
woods.”

The goats love eating
trees such as cedar and yel-
low birch, and the milk they
make after browsing is ap-
preciated by the families
that participate in her sum-
mertime goat milk CSA. Her
customers lease the goats
from Hanson, paying her for

their care and feeding in
exchange for rights to the
milk. Running the CSA is
one way that Hanson keeps
from being isolated. She
also enjoys playing her fid-
dle at musical gatherings
and has been teaching new

homesteaders about pol-
larding.

While she worries about
the direction in which the
world is moving, she is still
holding fast to her sustain-
able ideals. The way she lives
costs little in the way of cash

but reaps big dividends.
“I suspect that life as we

know it is on hospice,”
Hanson said. “But we’re
still here. We’re still alive.
Let’s do it right, and let’s
do it richly, with a lot of
life and greenery.”


