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Retirees enjoy sweet labor of honey business
By ANthoNy BriNo
BDN Staff

Across Aroostook County
this summer, John Hangen
and Charlie Jewett have
more than 700 beehives feed-
ing on buckwheat, clover
and other flowers and pro-
ducing honey for a growing
market.

Hangen and Jewett, the
owners of Aroostook Valley
Honey Farm, are in the
midst of an annual cycle
with their honey bees,
spending much of spring,
summer and fall in northern
Maine. Since they founded
the company in 2013, they’ve
been selling out of their raw
honey every season, as de-
mand for natural sweeten-
ers such as honey and maple
syrup increases across the
country.

“We are forever trying to
keep these bees alive, and
it’s not an easy task,” Han-
gen said at one of their tem-
porary staging areas in Fort
Fairfield. “Bears love our
honey,” he said, explaining
the need for a solar-powered
electric fence around the
hives. “They’ve done a lot of
damage.”

Hangen and Jewett take
the bees foraging at dozens
of locations. They work with
landowners to access former
farmland that have since
turned into meadowlands or
cultivated fields of crops,
such as buckwheat and sun-
flowers, for single varietal
honeys.

“We try and pick an area
with fields of wildflowers,

and we spread them out on
individual small farms, any-
where from Houlton to Fort
Kent. We don’t like to get
our bees near anything
sprayed with chemicals,”
Hangen said.

They bottle the honey raw
at Hangen’s licensed home
kitchen in Fort Fairfield and
sell it through distributors
across New England.

“We’re a small operation,
and we try to stay small,”
Hangen said. “Our main
thesis is to have local
honey, which contains all
the natural enzymes of
honey. It’s a labor of love,
not a labor of financial inde-
pendence.”

The two started the busi-
ness when Hangen, a for-
mer Easton town manager

fresh in his retirement, met
Jewett, a native Floridian
who had been bringing bees
to northern Maine in the
summer for decades and
selling honey to out-of-state
bottlers. Hangen started
buying some of Jewett’s
honey and later thought,
“You know, I love this
honey and I’m retired — I
have nothing to do. Do you

want to talk about a part-
nership?’”

Jewett handles much of
the beekeeping with an ap-
prentice, while Hangen bot-
tles the honey and leads the
marketing. They both join
the bees — and other Maine
snowbirds — in the seasonal
migrations.

They arrive in Maine in
the spring, with some bees

going Down East to pollinate
wild blueberry fields and all
eventually coming to north-
ern Maine. They stay
through November and head
south to overwinter in Geor-
gia.

“If the climate would
allow these hives to survive
in the severe winter, we’d
love to keep them here, but
we can’t afford to lose 90
percent of them, which
sometimes will happen if
you leave them in Maine,”
Hangen said.

“Not only will our bees be
surviving and thriving in
Georgia, but we split them
when they’re too crowded
for one hive,” Hangen said.
“We buy another good
queen, and we’ll either keep
that second hive for our-
selves or sell it to a beekeep-
er in Maine who might want
a nucleus of one new hive.”

Hangen, who first came
to Maine in the 1970s to
work at the Aroostook Pres-
tile Treatment District, said
they’re trying to find other
business partners who
could use some of the wax
byproduct of the honey in
creations such as food
wraps. They’re also looking
for partners to succeed
them in the honey compa-
ny, after they’ve built a
small but sizable operation
and customer base.

“He’s in his 60s,” Hangen
said of Jewett, “and I’m in
my 70s, and in another five
years we want to give this
business to someone who
will follow what we’re
doing.”
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John Hangen, co-owner of Aroostook Valley Honey Farm, walks by one of the company’s hives in Fort Fairfield,
protected from bears by a solar-powered electric fence. “Bears love our honey,” Hangen said.

thing processed from the su-
permarket. And when you
enjoy something that’s really
good, it satisfies that want.
You don’t need to over do it.

These dark chocolate chip
cookie bars are a great treat.
Though you cut them into a
small size, they are so rich
and chocolatey that they are
satisfying as is. No big por-
tions required.

To make these, you start by
whipping up a batter with
butter and sugar, eggs, vanil-
la extract, flour, baking pow-
der and salt. Then you mix in
a lot of chocolate. Bake them
in a greased and floured pan,
and let them sit for a bit be-
fore you slice and store them.

Hint: To keep these cook-
ie bars fresh, stick a slice of
bread in the airtight con-
tainer with them. Works
every time.

Buttery cookie and rich
chocolate ... such a delight.
And treats are OK, especial-
ly when you’ve made them

lovingly from scratch in
your kitchen.

What have you been eat-
ing lately?

Sarah Walker Caron is the
senior features editor for
the Bangor Daily News and
author of “Grains as Mains:

Modern Recipes Using
Ancient Grains,” available at
bookstores everywhere
including The Briar Patch
and Bull Moose in Bangor.
For more delicious recipes,
check out Maine Course at
mainecourse.bangordaily
news.com.
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These dark chocolate chip cookie bars are a great treat. Though you cut them into a
small size, they are so rich and chocolatey that they are satisfying as is. No big portions
required.

½ cup unsalted butter, soft-
ened

1 cup packed light brown
sugar

2 large eggs
1 teaspoon vanilla extract
1 cup all-purpose flour
1 teaspoon baking powder
½ teaspoon kosher salt
2 cups dark chocolate chips

Preheat the oven to 350
degrees. Grease and flour a
9x13-inch baking pan. Set
aside.

In the bowl of a stand
mixer, beat together the soft-
ened butter and brown sugar,
until it’s uniformly brown.

Add the eggs and vanilla, and
beat well on medium speed to
combine (about 1 minute).

Meanwhile, in a mixing
bowl sift together the flour,
baking powder and salt. With
the stand mixer running on
low, add a little at a time to
the butter mixture until just
incorporated. Add the choco-
late chips and mix briefly to
combine.

Pour the batter into the
prepared pan and spread out
into one even layer.

Bake for 20-25 minutes,
until golden. Let cool for 20
minutes before cutting into 24
bars. Enjoy!

Dark Chocolate Chip Cookie Bars
Yields 24 bars
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coming from.”
For busy people, includ-

ing the team at Sotheby’s
International Realty across
Maine Street, the concept
works. Not only are sub-
scribers dining in style
without much thought, they
are cooking and eating well
in a snap. It’s not a failsafe
for those who hate to cook,
however.

“You still have an active
part in dinner. This just
makes it really easy so you
don’t have to make your
own sauce, make your own
dressing. I think that’s a de-
terrent for people because it
seems like a lot of work,”
Danahy said. “This way you
can simply enjoy it because
you know it’s local — you
know it’s fresh.”

And you know you are
helping local farmers while
fine tuning your culinary
skills on the fly.

“This gives farmers an
added venue to sell their
produce and visibility,” said
Smiley, who promotes each
week’s box on social media a
few days before they are
ready to be picked up.

“The farmers work in-
credibly hard. It’s putting a
face behind the vegetables.
They put so many hours in
and sometimes can’t envi-
sion the end user of what
they grow. Here they can
imagine it,” Smiley said.

At roughly $30 per week,
consumers would be hard
pressed to dine out this well.

“We’ve had no pushback
on price. People have told us
this seems like a lot of bang
for your buck,” Smiley said.

Before launching, the
pair studied recipe delivery
services, such as Blue
Apron. They were not whol-
ly impressed.

“Some things looked fabu-
lous and some did not. Here,
we get the vegetables right
before you walk through the
door,” Danahy said.

And you’re cooking and
dining in no time.

“My goal is, you take this
box home and have a meal
in 30 minutes. You want it
easy and mindless so you
can sip wine with your part-
ner,” chef Danahy said.

Other meal ideas, such as
steak dinners with caprese
salad and fresh pasta are, in
the lineup.

“We are always thinking,
what’s next?” Danahy said.
“Once we get this routine
down, we can do family
packages.”

Smiley, who hopes to offer
shares into October, said the

initiative is keeping her en-
gaged.

“We’ve been open for four
years, and we still want to
try new concepts and ideas,”
she said. “It helps us main-
tain the energy.”
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Chef Stephanie Danahy prepares side sauces for farm box
meal kits at Local Market in Brunswick.

Scholarship supper
at ParkmanGrange

PARKMAN — The fifth
annual Minnie Welts Bridge
Memorial Scholarship sup-
per will be held 4:30-6:30 p.m.
Saturday, Aug. 6, at Park-
man Grange.

The menu will include
smoked pork loin, baked
beans, salads and an ice
cream sundae bar. Reserva-

tions are not required.
All proceeds will benefit

the scholarship fund. This
year’s recipients will be
named at the supper.

Bridge was a lifelong resi-
dent of Parkman, a retired
schoolteacher and a life
member of the Parkman
Grange. The Grange estab-
lished the Minnie Welts
Bridge Memorial Scholar-
ship Fund to support Park-
man residents who are con-

tinuing their education be-
yond high school.

To date, the Grange has
awarded $5,000 in scholar-
ships to Parkman students.

For information, call Susan
Manchester at 277-3942.

Chowder dinner at
Bucksport church

BUCKSPORT — A had-
dock chowder dinner will be

held at 5 p.m. Friday, July
22, at Bucksport United
Methodist Church, 71 Frank-
lin St.

The menu will include
chowder, tossed salad,
homemade rolls and des-
sert. Corn chowder will be
available as an alterna-
tive to the haddock chow-
der. Cost is $10 per per-
son.

For information, call 469-
3622.


