
cafeteria manager Roland
Gosselin said, popping a
ruby berry into his mouth
with glee. “It’s like night
and day from the store.”

Why did it take so long for
this invention to dawn? Dis-
tribution has always held
rural farmers back from
spreading their bounty. But
transportation has not been
an issue for this fourth-gener-
ation vegetable farm in Cen-
tral Maine run by agriculture
elder statesman Stewart
Smith.

Smith, a former potato
farmer and commissioner of
agriculture, knew when they
launched Lakeside in 2005
that they had to handle their
own deliveries — that way
more money stayed in Maine.
“That’s been part of our model
from the beginning: direct
store deliveries,” said Red-
field, who trucks produce to
30 Hannaford supermarkets
across the Pine Tree State.
They are tapping that distri-
bution network for the work-
place-supported share.

“We want to try something
else and talk more directly to
people,” Redfield said. The 20-
week program offers a half-
bushel box for $25. As produce
becomes more bountiful, so
will the offerings. To spread
the wealth, all business
dropoffs are accessible to
neighbors. “Every site is open
to everyone,” Redfield said.

Thanks to a U.S. Depart-
ment of Agriculture grant
provided by Maine Farmland
Trust, food insecurity nutri-
tion incentives made it possi-

ble for SNAP recipients to re-
ceive farms shares for $11.75.
Redfield didn’t hesitate.

Because that amount is still
steep for those living hand to
mouth, shares in Brewer will
be delivered every other week
to keep it affordable.

At most food pantries,
which run on volunteers and
good will, time is tight. Orga-
nizers like Rich Romero,
manager of Brewer Area Food
Pantry, doesn’t have the re-
sources to buy from farmers.
When Redfield contacted him
out of the blue, he jumped.

Lakeside’s refrigerated
truck will pull up to food pan-
tries in Brewer, Augusta and
Corinth this season. “I’ve got
37 people that are going to
participate that otherwise
probably wouldn’t be pur-
chasing produce,” Romero
said. “The food insecurity
movement has recognized
and is attempting to get away
from just putting stuff on the

table to finding a nutritional
source.”

The pantry works with
Good Shepherd Food Bank of
Maine’s Mainers Feeding
Mainers program, but by the
time food arrives on the banks
of the Penobscot, it’s not al-
ways that fresh. For hungry
Mainers relying on food
banks, fresh veggies and fruit
can be a lifeline.

“Nutrition components in
obesity and health problems
are huge. This addresses a key
missing ingredient in people’s
lives. Nutrition puts people in
a better position to help them-
selves and improves their situ-
ation,” Romero said.

“Oftentimes, access and
cost is a problem for the food
insecure,” he said.

With Lakeside’s new CSA,
“they pick up a box, swipe a
card and go about their busi-
ness. It’s more access at a rea-
sonable cost.”

This inaugural share isn’t
missing too many business
hotspots.

Jason Lamprey, manager
of the Williams Sonoma store
in the Maine Mall, plans to
“cook the box” to show sub-
scribers and customers how
easy it can be to use farm-to-
table fare at home. In addi-
tion, Williams Sonoma is of-
fering a 10 percent discount to
all farm share subscribers.

For Redfield, it’s a new way
to get off the farm and meet
people.

“Until now we have not
sold direct to consumers. I’m
excited about it. We are used
to dealing with produce man-
agers in big stores. This is di-
rect affirmation,” Redfield
said. “Our farm philosophy is
more Maine food for Maine
people. This is another layer.”
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65th Wedding

Anniversary

HERMON - Mr. and Ms.

Austin C. Carter Sr.

celebrated their 65th

wedding anniversary on

June 18, 2016, with an

outdoor picnic attended by

family and friends. Austin

and Charlene (Drew) were

married on June 16, 1951.

They have 5 children, Cliff

Carter of Old Town, Anne C.

Howard of Jacksonville, FL,

Mark Carter of Portland,

Dean Carter of Bucksport

and Christine C. Millett of

Annandale, VA; 12

grandchildren and 11 great-

grandchildren.

Album
Anniversary

Notice
To place your
announcement,

call the

Bangor Daily News
AlbumDepartment

207-990-8110
or in-state

800-432-7964,
ext. 8110

or go online at
bangordailynews.
adperfect.com
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Continued from Page C1
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A line forms outside Maine Medical Center recently for the first workplace community
shared agriculture drop-off from Lakeside Family Farms.

where a curious browser
can discover items includ-
ing beautiful glass paper-
weights, prehistoric shark’s
teeth, Maine blueberry
packing labels from 1910,
cases of costume jewelry
and a wall full of cast-iron
cookware. There are also
many of the objects she is
finding no longer sell, in-
cluding a wall full of De-
pression-era glassware that
glowed pink in the morning
sun.

That glassware used to be
a staple of the business,
along with dish sets, cookie
jars, souvenir spoons, salt
cellars, Longaberger bas-
kets and other knick-
knacks, but no more, Gal-
lant said.

“Nobody cares,” she said
of those types of items.

What does still spark in-
terest in shoppers, she is
finding, is cast-iron cook-
ware, chunks of minerals,
American Indian artifacts,
antique toys, old-fashioned
lanterns, fishing poles and
sporting equipment.

“I’m not worried at all,”
she said of the business.
“You just have to find your
niche and adapt. There will
always be people who stop
and shop and bring some-
thing home.”

Over at the Searsport An-
tique Mall, where 70 or so
dealers fill about 10,000
square feet of space with all
manner of American and
European antiques and vin-
tage goods, the most popu-
lar items might be very fa-
miliar to people who grew
up in the second half of the
20th century.

“We’re seeing younger
collectors,” Oakes said.
“They’re just collecting the
stuff we grew up with. The
chrome dining room sets,
the funky lights, the Pyrex,
the CorningWare, the Fi-
estaware.”

He shakes his head a lit-
tle at the popularity of some
of these things.

“Twenty-four years ago,
we wouldn’t have had a
Pyrex bowl here,” he said.
“I tend to like formal furni-
ture. When I started in this
business in the 1980s, that
stuff was extremely popu-
lar. People wanted the beau-
tiful sideboards.”

No more.
“Brown is down,” Oakes

said, referring to the well-
made wooden furniture

that is perhaps too formal
— or too large — for mod-
ern tastes. He pointed out
a mahogany sideboard he
is trying to sell that was
made by A.H. Davenport
and Company of Cam-
bridge, Massachusetts, at
the turn of the 20th centu-
ry. Just 15 years ago, that
sideboard would have sold
for $900. Now, it’s priced at
$495.

“And it’s just sitting
here,” he said. “I don’t think
we’ll ever see the prices be
as high as they were. Fortu-
nately, I never collected as
an investment. I collected
because I loved it.”

Hopeful future
But not all the news is

bad, when it comes to an-
tique furniture, according
to Phyllis Sommer of Pump-
kin Patch Antiques, which
has been a mainstay of
downtown Searsport for
more than 40 years.

“The changing habits
and focus of interest has
really altered the antique
business,” she said. “Our
older customers, they’ve
finished their collec-
tions, their houses are
full, they’ve passed away.
And a constant conversa-
tion among dealers is
how we can interest

younger people.”
However, in recent years,

she’s noticed a positive
change in that direction,
which she attributes in part
to the short lifespan of
much of the furniture that
is available at big box
stores.

“People in their 30s and
40s are experiencing how
quickly those things don’t
hold together, or hold their
value,” Sommer said.
“They’ve picked up from
relatives and other people
that antiques might be a
better value. The fact that
the furniture has been here
for 175 years is a pretty
good indicator of its future
longevity.”

Now, when Sommer sees
younger people coming into
her shop, sometimes with
their parents, or sometimes
newly married, she feels
hopeful.

“I think it’s a good sign.
I’m not trying to be Pollyan-
na-ish about this. It’s not a
total reversal — but it’s a
turn,” she said. “The gener-
al reaction I hear from peo-
ple who come into my shop
is thank God. Real antiques.
That’s what’s beginning to
draw younger people in:
that sense of history and
human life being encoded
in something.”

Collect
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Depression-era glass, which used to be a staple of the
Hobby Horse Flea Market, can be seen recently in Sears-
port. Items such as dish sets, cookie jars and knick-knacks
used to be popular, but that has changed.

TraditionalMaine foods are a trendy treat
By Julia Bayly
BDn staff

Annette Grant wishes she
had a dollar for every ploye
she watched her mother
make.

Like so many of her gen-
eration in the St. John Val-
ley, the 67-year-old retiree
grew up eating the ubiqui-
tous buckwheat flour staple
with every meal. A cross be-
tween a crepe and a pan-
cake, ployes are the eggless
flatbread of the Acadians
and go as well with baked
beans as they do with maple
syrup.

“Growing up, we did not
know what ‘sandwich’ bread
was,” Grant said. “My father
grew buckwheat and took it
to the mill in Frenchville.
There was no such thing as a
meal without a ploye.”

Grant grew up on a St.
Francis farm, where her
mother — like mothers
across the St. John Valley
— would stand at the kitch-
en stove making ploye after
ploye for her husband and
seven children, and she
would only sit down to her
own meal after everyone
else had finished theirs.
Ployes, Grant said, were as
abundant on their dining
room as were locally picked,
seasonal fiddlehead ferns;
homemade “creton,” a sort
of pork and spice pate; and
tourtiere, a meat pie also
often made of pork.

“We never lacked for
food,” she said. “We raised
or picked so much of what
we ate.”

These days, the staples of
Grant’s youth have become
the staples of menus and
farmers markets far beyond
the St. John Valley.

“It’s pretty ironic,” she
said. “Sometimes people
look at northern Maine like
we are almost rednecks, and
now food that was consid-
ered ‘poor man’s food’ is
now a delicacy.”

This spring, fresh fiddle-
heads were popping up in
markets around New York

City, including one in Chel-
sea, where they were selling
for $16.99 per pound, far
above the average $2.50 per
pound price in northern
Maine.

“Every time a see a batch
of fiddleheads for [that
price] I kick myself for not
developing the idea of bring-
ing them down here first,”
Allagash native and current
New York City resident Ear-
nie Gardner said. “Those
were Maine things left be-
hind, and I missed a chance
to exploit my roots for cash.”

Luckily, Gardner said, he
has plenty of friends and
family in northern Maine
who supply him with fiddle-
heads — and his beloved red
hot dog, which he says go for
$6.99 apiece in the city. He
has not had to pay New York
city prices yet.

“I’m stunned every time I
see [fiddleheads] in the
city,” he said. “It’s like a
childhood friend returning
to say hello.”

In Maine, fiddleheads are
relatively common on
menus in the spring, when
they are season from late
April to mid-May, but re-
cently chefs from Fort Kent
to Portland are putting their
own spin on what some peo-
ple have called “a swamp
weed.” At Sushi Maine, chef
Matt Howe incorporated the
delicate ferns into a special-
ty sushi roll at his South
Portland restaurant.

This spring and summer
The Moose Shack Restau-
rant in Fort Kent has fea-
tured fiddlehead chowder
and fiddlehead calzones
among their rotating daily
specials. Melvin Hafford,
who works at the Moose
Shack, grew up in the St.
John Valley, where he said
he collected more than his
fair share growing up.

“Us kids would get sent
down to the river to pick
them, and then we’d have to
come home and rinse and
clean them,” Hafford said. “I
guess you could say I picked
so many I hated them.”

Never, Hafford said, did
he ever think he’s see them
used in either chowders or
calzones.

This spring the humble
ploye was featured in a full
color spread in high-end
foodie magazine “Saveur,”
where its history and evolu-
tion as a staple bread-based
carbohydrate was explored.

National Geographic also
hopped on the St. John Valley
food cart with a May article
on creton, “a savory spread
made of ground pork, onions
and spices that’s typically
smoothed onto toast and eaten
as a breakfast food [and is]
one of the many aspects of life
in this corner of Maine that’s
steeped in generations of Aca-
dian French culture.”

For Lise Pelletier, direc-
tor of the Acadian Archives
at the University of Maine at
Fort Kent, it’s really no mys-
tery why local northern
Maine food is gaining more

attention outside the area.
“So much of what is hap-

pening with food now is all
about getting back to nature,”
she said. “Local products are
more popular than ever.
Things we ate growing up
and [what] people from away
considered ‘weeds’ are now
becoming more popular.”

Pelletier, who grew up in
Clair, New Brunswick, just
across the border from Fort
Kent, said there is no escap-
ing the irony that food that
was once thought of as only
for the poor, now commands
high prices in stores and
restaurants.

“Two or three generations
ago, everything from dande-
lion greens to ‘pigweed’ to
fiddleheads and even rhu-
barb was seen as weeds by
the people who had plenty of
money,” Pelletier said. “But
the poor people saw it as ac-
cessible food and used every
part of those plants to make
the best use of it.”

Using the roots and stems
of common plants was some-
thing quite foreign to people
who bought all their food in
stores, she said.

“I grew up eating all of

these things, and we used
every part of the plant or
animal. We did not believe
in throwing anything
away,” Pelletier said. “Rich
people did not believe in
food that grew alongside the
road or in their yards.”

Today, “rich people” are
paying up to $20 per pound
for those “weeds” like fiddle-
heads or $17 for a slice of the
meat pie tourtiere. Grant
said she is amazed the local
foods are commanding such
high prices these days, but
she did say she’s been
known to add her own “high-
end” touches to her favorite
edibles.

“Have you ever spread
creton on a cracker and had
that with a glass of wine?”
she said. “It is the very best.”

As for Gardner, when it
comes to traditional foods,
the old ways can’t be beat.

“Fiddleheads are for
cooking with potatoes in a
big pot with butter,” he
said. “Call it the Irish in
me, but fiddleheads on
pizza? No, if you are not
wiping fiddlehead juice off
of your chin, then you are
eating them wrong.”
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Fiddlehead ferns are popular seasonal items in New York City fresh produce markets, and
they command prices far above what they get in northern Maine, where they have been
traditional forage food for generations.
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Dietitian Sharon Tate picks
up a box of farm-fresh food
outside Maine Medical Cen-
ter recently.

Foodies are swarming
to get these ‘swamp
weeds,’ ‘poor man’s’
meals on their plates


