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Christi Mitchell, the assistant
director of the Maine Historic
Preservation Commission.

“It’s a remarkable exam-
ple of the type of vernacular
structure that was found in
so many communities across
Maine and which played
such an important role in
early 20th century econo-
mies,” Mitchell said. “I think
it’s a fantastic building. We
want to see somebody who
understands and recognizes
its value become the stew-
ards of that building.”

She said she is encourag-
ing the new owners to pur-
sue getting the structure
listed on the National Regis-
ter of Historic Places. Prizio
said her group isn’t plan-
ning to make huge changes
to the building beyond
cleaning it up and repairing
the foundation.

“We want to keep it so it
feels like you’re in an old
store,” she said.

They are actively trying to
raise $45,000, to pay the bal-
ance of the mortgage, and
then another $50,000 to fix the

foundation. A yard sale of ob-
jects gleaned from the struc-
ture netted $1,000 last fall, and
another is in the works.

Jimmy Stewart of Free-
dom, a woodworker and art-
ist who is part of the non-
profit organization, said
that he is looking forward to
having functional perfor-
mance spaces that will ben-
efit the community.

“Preserving places is inter-
esting,” he said. “And the mill
is fascinating—oneofakind.”

Prizio said that the group
is hoping to have the mill
building ready for tours by
mid-June, and that the
homestead store will be
open for business by the
Common Ground Fair, by
far the busiest weekend of
the year in Thorndike.

“I feel really excited,”
Prizio said. “I just feel real-
ly inspired. Everybody who
comes in is really enthusi-
astic about it and that real-
ly helps.”

87-year-old Kramer, Kath-
ryn Sheehan of Scarborough
agreed with the college pres-
ident’s remarks.

“I love to cook. I love to
bake, and I like the history.
If you read old cookbooks,
you can feel the Civil War,
how families lived and the
different ways of life back
then,” she said.

Clues to how early Ameri-
can homesteaders sustained
themselves, socially and nu-
tritionally, are everywhere
in the exhibit.

E. A. Howland’s “The
New England Economical
Housekeeper, and Family
Receipt Book,” published in
1845, centers on Yankee fru-
gality and thrift.

The essay “A Hint for the
Working Class” begins: “If a
man, twenty-one years of age,
begin to save a dollar a week,
and put it to interest every
year, he would have, at thirty-
one years of age, six hundred
and fifty dollars … and at
seventy-one, eleven thousand
five hundred dollars.”

Teaching an orphan or ser-
vant how to cook, make can-
dles or toothpaste were sur-
vival guides as well as prim-
ers to a brighter future. Other
books, published by church
groups as fundraisers for sol-
diers returning from war, are
time capsules of an empathet-
ic middle class.

“Charitable cookbooks
started around the Civil
War, when people came
back from war and hadn’t
eaten, [and] they were starv-
ing,” said Lindgren.

He said many of these
cookbooks are filled with
recipes for baked goods, be-

cause “everyone knew how
to cook a fish.”

The first cookbook pub-
lished in Maine, “Fish, Flesh
and Fowl,” published in 1877,
“represents what a group of
women in Portland, Maine,
ate in the 1870s and liked to
cook,” said Lindgren.

Compiled by the Ladies of
the State Street Parish in
Portland, “each recipe con-
tained in this book has been
thoroughly tested and proved
good,” the subtitle declares.

Despite the title, the book
emphasizes breads, cakes,
baked goods, preserves and
candies. Some recipes in-
clude wine as an ingredient,
a risky choice during prohi-
bition.

This voluminous show
will provide a revealing
picture on how people lived
their lives and what was in
their home, their kitchen
and on the end of their
fork.

“[And] what was going on
in those communities at the
time of technological chang-
es,” said Lindgren. “From
woodstoves to coal stoves” is
revealed through this culi-
nary century “where every-
thing is prepared at home.”

To Lindgren, “if you are
interested in American his-
tory, cultural studies, histo-
ry of women and religion
there is a big piece of this
collection that can engage
you and you can learn.”

Sampling hors d’oeuvres
from her collection prepared
by the campus dining team
last week, Kramer put the
edible opus into perspective.

“It’sdelicious,”she laughed.
The Esta Kramer Collec-

tion of American Cookery is
on view through June 5 at
the Bowdoin College Li-
brary. It is free and open to
the public.
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people as produce. The burly
blacksmith photographed at
work puts a new face on the
food insecure.

“I wanted to shoot him at
his blacksmith bench to
show that demand for the
work he has done has
dropped off, but he is not tak-
ing from the system and not
giving back,” said Bullock.
“He is a skilled person who
just needs extra help to get
through the month.”

Bullock, a documentary
style photographer who also
shoots weddings, said the proj-
ect opened his eyes to the stig-
ma of nutrition assistance.

“In the highly charged po-
litical environment we are in
right now, the idea of charity
and giving, which some call
entitlements, that you should
pull yourself up by boot-
straps … everyone does bet-
ter when we help our neigh-
bors,” said Bullock. “People
around the state from varying
political outlooks should
agree that getting fresh food
in the hands of people in the
state is a win for everyone.”

Programs such as Good
Shepherd’s Mainers Feed-
ing Mainers, featured in the
show, boost local economies
by putting money in farm-
ers’ pockets.

“This work is not simple,”
said Trunzo. “Some of the
images that people see in the
media about food insecurity
are one sided, but it’s not so
complex that it’s not worth
working on.”

“Feeding Maine” runs
through February in Bruns-
wick then travels to the Bel-
fast Co-op and Belfast Library
in March. Locations are being
scouted for Sanford, Yar-
mouth and Bangor. The free
panel discussion is 6 p.m.
Wednesday, Feb. 10, at Fron-
tier, 14 Maine St., Brunswick.
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Bit by bit, a group of local friends is cleaning out the old
Farwell store and grain mill complex in Thorndike village,
with the goal of turning it into a museum, a homestead
store and workshop space.
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Esta Kramer tries some hors d’oeuvres culled from her
collection of American cookery at Bowdoin College.

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 Found-
ers Hall, formerly Blue Hill
Village Church, Morgan
Bay Road, East Blue Hill.

The meal, which is a cele-
bration of a plentiful har-
vest, will feature locally
grown beef, chicken, vegeta-
bles and fruit, and proceeds
will benefit East Blue Hill
Village 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.

Learn to hook rugs
at workshops

DAMARISCOTTA —
Susie Stephenson of Edge-
comb, primitive folk and
fiber artist, will conduct an
introduction to rug hooking
workshop at 1 p.m. Friday,
Feb. 12 and Feb. 19, at Spec-
trum 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.


