
“I think homestead in
some ways doesn’t adequate-
ly describe what we do,”
Schatz, 46, said. “If we had to
come up with a label, I’d call
it agritourism. It’s about edu-
cation and activity.”

And staying active is the
name of the game.

Between bottle feeding
kids — the goat kind — and
carrying buckets of warm
goat’s milk to the pigs, the
39-year-old mother somehow
finds time to work on a man-
uscript for her fifth book.
She also holds a part-time job
and looks after her daugh-
ters, ages 4, 8 and 10. In the
kitchen she’ll bake bread,
whip up a strawberry rhu-
barb cobbler and pull togeth-
er dishes such as a kale and
Brussels sprout salad with
ease night after night. Some
evenings her husband grills
a whole chicken, harvested
from their flock outside.

“For us, raising the meat
that we eat is an important
aspect to what we do,” said
Schatz, who grew up in Hal-
lowell and always dreamed
of a simpler, bucolic life.

What they didn’t realize
when they started, though,
was how tired they’d be.

“In many ways it’s a
schizophrenic life, and in
many ways it keeps us sane,”
said Hathaway, who grew up
in Kansas and graduated
from Wellesley College with
a degree in English and an-
thropology. Clearly, the well-

educated, articulate and ca-
pable couple could be doing
anything.

By turning this gentleman’s
farm into a working family en-
deavor, they saved it from en-
croaching developers and
found peace and purpose amid
the wild blueberry patches
ringing the apple trees.

“It is soul-satisfying work.
We are incredibly passionate
but also like some bougie
things,” said Hathaway, who
listens to podcasts while
doing her chores and an iPad
in the kitchen fills the air
with soft rock. Off-the-grid
they are not.

Would it be easier to run
out and grab a pie, when her
daughter, who just returned
from sleepaway camp, re-
quests one?

“We are trying to raise our
children the way we believed
a person could live,” she
said.

“There is tremendous sat-
isfaction in eating food that
you’ve grown and growing
food you are going to eat,” he
said.

When they have to break
down in the winter and buy
things such as kale, “it al-
ways feels like failure. It’s
like a dagger in my heart,”
she said.

They’ve eased up on living
100 percent local — they
enjoy coffee, citrus and olive
oil — but “it’s a conscious
challenge,” Hathaway said.
“We have three kids. We
want to leave the planet bet-
ter for them. We’d always
like to be doing more.”
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Karl Schatz pours fresh goat’s milk into a bucket in his
kitchen at Ten Apple Farm in Gray.

many people in the area,
coming to the auction is a
July tradition they look for-
ward to for months. Some
can lose themselves for
hours in the book barn,
where mass market paper-
back thrillers and romances
rub shoulders with more se-
rious or even academic lit-
erature. Others veer to the
so-called trash barn, jammed
with the castoff detritus of
other people’s lives, and
where it is possible to outfit
an entire kitchen on a tight
budget. Many make a bee-
line for the treasures barn,
the home of many a donated
record collection. And
there’s always the long,
crowded furniture barn,
where the Orono man
works.

“We get lots of students
trying to furnish their apart-
ments here,” he said. “We
have some wonderful bar-
gains this year, as we do
every year.”

But many of the best bar-
gains can be had on the auc-
tion block, where the best of
the donated items wind up.
Even Kiwanians are some-
times surprised at the high
quality of some of the do-
nated objects.

“Sometimes it’s shock-
ingly amazing. You’re giv-
ing us this?” Bilyk said, add-
ing that several years ago,
an antique chair table in im-
maculate condition wound
up on the auction block and
sold for much less than its
true value. “Beautiful desks
and tables and dressers will
go for $30 to $50. At normal
auctions, people are going to
advertise what they have for
sale. You don’t do that here.
It’s a complete surprise to
everybody, and that’s part of
the allure.”

The auction provides a
local service beyond a place
to score a bargain, accord-
ing to locals like Lois and
Bill Soule, who are moving
out and downsizing after
spending a half century at
their home on College Ave-
nue in Orono. In addition to
their own furniture and
kitchenware, Lois Soule
said that over the years her
family received three major
inheritances of stuff, much
of which will be available
for sale at the Kiwanis Auc-
tion.

“What didn’t we bring?”
Helen Soule, the couple’s
daughter, asked rhetori-
cally, then began listing
some of what they did lug
to the auction barns.
“Books, glasses, china, old
phonograph records, even
50 years of the Smithson-

ian magazine.”
Lois Soule said that com-

ing to the auction as shop-
pers is a longtime tradition
in her family, and being able
to help support that tradi-
tion feels important to her.

“It’s a great thing for the
community,” she said of the
auction.

Terry LaCombe, who has
been a Kiwanian for 12 years
and whose domain is the
trash barn, said that in the
past, there were as many as
85 active members of the ser-
vice group. That number
has dwindled substantially,
with a nucleus of 25 or so
volunteers — many in their
60s and 70s — now doing the
work to make the auction
happen.

“I have to be perfectly
honest — I like new mer-
chandise,” she said. “But
somebody has to do it. It’s
been my whole July, worry-
ing about this trash barn.
But I’m so glad to be able to
give back to the communi-
ty.”

Roberta Fowler, a retired
teacher from Old Town, was
the first woman to join Ki-
wanis when she signed up in
1990.

“I broke the glass ceil-
ing,” she said, smiling, as
she worked in the toy barn
on a breathlessly hot July
evening. “And now, I don’t
know what they’d do with-

out the women, to be honest
with you.”

She said she looks for-
ward to the people watching
and the hot dogs, which are
served hot off the griddle
with or without a generous
helping of fried onions.

“The hot dogs are really
good,” Fowler said.

She also enjoys watching
the kids come into the toy
barn, which features tower-

ing piles of board games, el-
egantly dressed dolls and
hundreds of small toys that
can be bought for a nickel
apiece.

“They come in like it’s
fairyland,” she said.
“They spend hours in
here. You’ll see kids come
in with a penny or a nick-
el and ask how much
something is. We’ll say,
‘Well, that will cost you a

penny.’ We just try to
make it affordable.”

Gates open at 5 p.m. every
night and the auction begins
at 7 p.m. during the 70th an-
nual Orono-Old Town Ki-
wanis Auction, which will
be held Thursday, July 21,
Friday, July 22, and Satur-
day, July 23. The auction
site is on Forest Avenue in
Orono, located east of Inter-
state 95.

the Marsh River Co-op is
bedecked with colorful
signs and lush seedlings for
sale. Inside, shoppers can
wander through the spa-
cious store and find local
produce, crafts, meats,
snacks, good coffee and
more, but on a recent rainy
Sunday afternoon, few peo-
ple happened to come
through the doors. That’s
not atypical, Jacobs said,
adding that there is a per-
ception in the rural commu-
nity that the store is too ex-
pensive for regular folks.

And there is competition,
from the venerable Belfast
Co-op located 12 miles away,
from the new crop of farms
in the area offering different
types of community support-
ed agriculture arrange-
ments, and even from more
mainstream supermarkets
that in recent years have
started carrying more bulk
and organic foods.

“A few people do the ma-
jority of their shopping
here,” Jacobs said. “But a
lot of people are sort of
afraid to come here because
it’s too hippie-dippy.”

The new manager, Mat-
thew McKillopp, has been
working to get prices down,
and the board decided to
stock wine and beer in hopes
of bringing in more shop-
pers. And although the co-op
is continuing to struggle
with getting the right mix of
local produce to sell in a
place where many people
have gardens of their own

and in finding volunteers to
reliably take shifts, board
members are noticing an
improvement in the co-op’s
bottom line.

“The good news is that
people are coming in,” Ja-
cobs said. “Financially,
we’re doing a little bit bet-
ter.”

Still, she and other board
members said, the co-op
wouldn’t be able to stay in
business long if it had ordi-
nary expenses to pay, such
as rent and salaries. Izzy
McKay, who purchased the
vacant building a few years
ago, when it was in foreclo-
sure, did so in part with the
idea of having a co-op there
owned by producers and
consumers. McKay, a farm-
er, was an incorporating
member of the co-op and
does not charge much in
rent, Jacobs said.

“Right now, we couldn’t
survive if we were paying
the going rate,” she said.

Jacobs and others in-
volved in keeping the co-op
going have found that they
spend a lot of time doing so.
Burnout can be a problem
among board members and
volunteers, they said. But
for many, the ultimate po-
tential of the co-op is worth
the work it is taking to get
there.

“What you want to do is
forge connections in your
community and to build
trust,” Jacobs said. “For me,
that is a primary reason.”

Challenges and benefits
Way up north in the

crown of Maine, the Market
Street Co-op has added a lot
to the community in Fort
Kent, according to Guy and

Rose Libby, who also has
been involved in the enter-
prise in many different
ways. It has provided a com-
fortable place for people to
gather to listen to live music
and enjoy a healthy, inter-
esting meal, and a place for
folks to purchase a variety
of locally sourced food and
crafts.

“The food in the cafe is
amazing, and there’s really
good coffee,” Guy said. “I
don’t know that anyone else
in town has an espresso ma-
chine. ... It really is a unique
place in Fort Kent specifi-
cally.”

Still, not enough people
have stepped forward to be-
come members or even
shoppers, and Libby won-
dered whether Fort Kent’s
4,000-person population is
big enough to sustain the co-
op.

“What amount of people
could possibly keep the
co-op going?” she asked.

At 6:30 p.m. Saturday,
July 23, the Market Street
Co-op is holding a meeting
to talk about whether and
how it can survive. Partici-
pants will be asked to dis-

cuss why they want the com-
munity asset to stay open
and what roles, if any, they
could take to show their sup-
port.

“It’s very sad to see it
come to this point,” Libby
said. “We’re hoping that
people can come and try to
help save the co-op.”

But while these co-ops are
facing challenges, some of
the new Maine co-ops are
thriving, including one of
the smallest and most re-
mote. The Eat Local East-
port Co-op, with 90 mem-
bers, is located in a
180-square-foot downtown
storefront. It’s been growing
since its 2014 incorporation.

Manager Anne Hopkins
said the co-op started about
10 years ago as a pre-order
buying club by Tide Mill Or-
ganic Farm in Edmunds.
Now, it sells only goods that
have been produced in the
state of Maine and strives to

keep prices competitive
with the local IGA super-
market.

“We’ve about doubled our
inventory from last year,
and we’re growing,” she
said. “We’ve also expanded
our hours. Our plan is to be
open five days a week, year-
round.”

But that’s not to say it has
been easy in the smallest
store in Washington County
to offer raw honey, herbal
tinctures, organic produce,
a variety of seaweed and
much more.

“When you’re talking
about offering food at the
true cost of food, in one of
the poorest counties in the
nation, it’s a big challenge,”
Hopkins said. “It’s a commu-
nity-owned business, and
the community needs to sup-
port it being in existence.
It’s a little bit different, in
what I think is an exciting
way.”
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Jane Miller sorts through boxes of records Tuesday to place out in the treasure barn for
this week’s Kiwanis Auction in Orono. Bargain-hungry locals rub elbows with impover-
ished graduate students, Amish from Aroostook County and many others to find the
perfect kitchenware, furniture, books, records, toys and much more to adorn their homes.
The auction takes place July 21-23.
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Lauren Errickson of Brooks rings up some produce for
Meredith Toumayan of Jackson at the Marsh River Co-op
in October 2014.


