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Kimberley Lackedy

Patrick Joyce

ORRINGTON - Philip and

Barbara Joyce and Keith

and Connie Lackedy are

pleased to announce the

marriage of their children,

Patrick and Kimberley.

The couple were married

on July 2 at their camp in

Benedicta. Family and

friends celebrated with the

happy couple. The

ceremony was officiated by

Debra Bryant, cousin of the

groom.

Wedding

Album

Notice
To place your
announcement,

call the

Bangor Daily
News Album
Department
207-990-8110
or in-state

800-432-7964,
ext. 8110

or go online at
bangordailynews.
adperfect.com
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A ‘bad site’ reclaimed

Built in 1912, the New
Franklin Laundry domi-
nated the Fern Street
neighborhood for decades,
doing a brisk commercial
business with local hospi-
tals, restaurants and other
high-volume laundry and
dry-cleaning customers.

“At the time it was built,
it was at the edge of the
city,” said Bangor plan-
ning officer David Gould.
“The residences grew up
around it.”

After the plant closed in
2002, the building sat va-
cant and derelict in the
midst of the residential
neighborhood while the
owners searched for a
buyer. The property in-
cluded the old brick laun-
dry and the acre-and-a-half
it sat upon, which had been
badly contaminated with
toxic chemicals from the
cleaning business.

“It was a bad site,” Gould
said.

But Bob Kelly worked
with the owners to obtain
federal funding for the
cleanup, which included
scraping off and carting
away truckloads of contam-
inated topsoil and aerating
the remainder on site until
the contamination was no
longer detectable. When
Kelly purchased the site in
2007, his idea was to rehab
the still-standing laundry
building into six condo-
minium units. The real es-
tate crisis of 2008 changed
that plan.

“No bank would lend
money then on a project
like that,” Kelly said. “And
in the meanwhile, the
building was starting to
fall down.”

So instead, he razed the
structure, cleared off the
site and got city approval to
establish six house lots,
each about 6,800 square feet.

Then, the Kellys enlisted
the help of their son, who
had been studying sustain-
able communities and en-
ergy-efficient construction
at Yestermorrow, a design
and building school in Ver-
mont.

“The challenge here was
to do a lot of balancing be-
tween the individual space
and sovereignty people
want in their private
homes while still maintain-
ing a sense of community,”
David Kelly said.

In addition, he said, the
project was committed to
sustainable construction
practices, including the
use of local materials
whenever possible, the re-
use of materials left from
the demolition of the old
laundry building and the
restoration of the land’s
vanished topsoil to support
a permaculture landscape.

“All the original topsoil
was removed with the
cleanup,” he said. “This
whole site was like a gravel
parking lot.”

Now, applications of or-
ganic matter such as leaves
and bark chips have al-
ready begun to decompose
into soil, supporting early
plantings of fruit trees,
blueberry bushes, cranber-
ry vines and other native
edibles.

Cost versus value
For retired physician

Miriam Devlin, 84, the per-
maculture landscaping and
gardening opportunities of
the project were a big draw.

Plus, she said, “the op-
portunity to have a solar-
run house was too good to
miss.”

She and her housemate,
artist Nancy Earle, helped
design the home, working
with David Kelly to achieve
a one-story 1,225-square-
foot floor plan that suits
their needs. They moved in
last January.

Devlin admitted that
they still miss the rural en-
vironment of their previ-
ous home in Orland. But

the project’s commitment
to sustainable living, along
with being close to shop-
ping, medical services and
like-minded neighbors,
promises to mitigate those
losses, she said.

Next door, Mike Gron-
din, 62, and his partner,
Kyle Tardy, 53, said they
knew about the Kellys’
project from the beginning,
when it was envisioned as
condominiums in the re-
habbed laundry building.
Their interest didn’t flag
when the project changed
to a mini-neighborhood of
separate houses.

“I was really ready to
move into town,” Grondin,
who previously lived in Ed-
dington, said. “I was in-
trigued by the design and
construction of these
homes — the heat pumps
and solar panels, the use of
reclaimed lumber and local
materials — the whole
thing.”

Plus, Grondin said, as he
ages, he values being closer
to medical services. In the
future, he said, “When I
call 911, I want them here
in two minutes, not 20 min-
utes.”

Bob and Suzanne Kelly
live in the third house on
the site, a two-story,
1,600-square-foot home
they love.

Three lots remain to be
sold, at an asking price of

$40,000 each. While there’s
no requirement that David
Kelly design the new
homes, the family feels
confident that buyers will
be drawn to the project’s
ideals as well as to its loca-
tion. The cost of building
these energy-efficient
homes runs about 10 per-
cent higher than standard
construction, they say, but
that expense is offset by
much lower costs for heat-
ing, cooling and electricity.

Suzanne Kelly said the
activity around Bangor
EcoHomes is having a posi-
tive effect on the rest of the
neighborhood, spurring a
small flurry of home im-
provement and home beau-
tification projects.

“I think it’s true what
they say, that a rising tide
floats all boats,” she said.

Bangor planning officer
Gould agrees.

“The neighborhoods that
go into decline are the ones
where homeowners aren’t
invested in their proper-
ties,” he said. “What makes
a neighborhood work is
when people are concerned
with the long-term value of
their homes.”

On Fern Street, he said,
the Kellys’ project is gener-
ating the kind of interest
that attracts new home-
owners and preserves and
protects the value of family
neighborhoods.

grams that have adapted to
fit the needs of those small-
er, more diversified farm
operations.

Many of the changes
came as part of the federal
Agriculture Act of 2014,
more commonly known as
“the 2014 farm bill,” ac-
cording to Sherry Hamel,
executive officer with the
Farm Services Agency.

“Our loan programs are
a great example,” Hamel
said. “Our ‘microloan’ pro-
gram now makes it easier
for new and smaller farm-
ers to get loans they did not
qualify for before 2014.”

Capped at $50,000, these
microloans can be used for
expenses associated with
crops, annual operating ex-
penses, livestock purchases
or equipment, Hamel said.

Microloans also can be
used for land purchases,
Hamel said, and unlike the
earlier loan programs,
there does not need to be
buildings already on the
land.

“This really can open the
door for new farmers to
purchase acreage and have
their own land,” she said.
“Under the old loan pro-
grams, there had to be farm
buildings already on the
property for the land to
qualify [for a loan], but
under this new microloan
program, there is more
flexibility, [and] it is really
opening things up for a
new group of farmers.”

There also have been sig-
nificant changes to the fed-

eral “noninsurable crop as-
sistance program,” May
said. According to May,
federal crop insurance is
available only on certain
crops on a county-by-coun-
ty basis. For example, in
Aroostook County, pota-
toes, which are the largest
crop in northern Maine,
are eligible but strawber-
ries are not.

That’s where the nonin-
surable crop assistance
program comes in by pro-
viding financial relief
when these noninsurable
crops suffer catastrophic
losses, but before 2014, that
coverage was limited to 50
percent of the total planted
crop.

Thanks to the farm bill,
May said, the noninsurable
crop assistance program
not only covers 100 percent
of the crops, but it is pay-
ing out more for any losses.

“As more farms diversi-
fy in Maine, that really
comes into play,” she said.
“We have seen a huge up-

tick in [noninsurable crop
assistance program] crops
in our state [because] it can
cover so much beyond tra-
ditional crops, including
aquaculture operations.”

Noninsurable crop assis-
tance program relief also is
based on how the lost crops
would have been marketed,
May said.

“Before there was a real
one-price-fits-all ap-
proach,” she said. “Now we
look at if the crops were
going to be priced as or-
ganic, or wholesale or
under specific contracts.”

Storage is another area
that is changing with the
times, May said.

Before 2014, only storage
for commodity crops such
as grain could be funded
through the federal Farm
Storage Loan Program.

“That program has real-
ly morphed,” Robby Mc-
Curry, Farm Service Agen-
cy program specialist in
Aroostook County, said.
“Now it can fund every-

thing from storage of
trucks to storage of any
equipment used to handle
or harvest crops.”

The loans have moved
far beyond funding grain
storage facilities, May said.

“Now they can be used
for storage for fruit, vegeta-
bles, meat, poultry, cheese,
maple sap or cut flowers,”
she said. “Pretty much if
you can dream it, we can
lend you money to put up a
storage facility for it, [and]
that has really opened

things up for Maine farm-
ers.”

May, who grew up on a
dairy farm, said with
Maine’s farms increasingly
diversifying and with new,
younger farmers entering
the profession, her office
wants them to know about
the programs out there that
can help them.

“Many of these new farm-
ers did not grow up farming,”
she said. “A lot of them are
not really aware of our office
or what we can do. We want to

help them absorb as much in-
formation and get as much
help as they can.”

Information on federal farm
programs is available
through the Farm Service
Agency’s Maine office on-
line at www.fsa.usda.gov.
Other resources can be
found through the
University of Maine
Cooperative Extension’s
Beginning Farmer Resource
Network at www.extension.
umaine.edu.

Perennial garden
talk in Camden

CAMDEN — Gardener
John Fromer will lead the
third of four perennial gar-
dening demonstrations,
“Tending the Perennial
Garden in Late Summer,”
noon-1 p.m. Tuesday at
Merryspring Nature Cen-
ter.

In this installment of his
demonstration series,
Fromer will teach the im-
portance of late-season soil
tests, how to maintain sum-
mer blooms, selecting flow-
ers to cut and getting the
garden ready for fall.

This is an outdoor pro-
gram, so guests should
dress appropriately for
weather and wear sturdy
shoes. After the presenta-
tion, copies of the recom-
mended texts “Perennial
Combinations” by C.
Colston Burrell and “The
Well Tended Perennial
Garden” by Tracy DiSaba-
to-Aust will be for sale,
along with a selection of
gardening tools, books and
plants.

Fromer has been a Maine
Master Gardener since 1998
and runs Appleton Ridge
Flower and Vegetable
Farm with his wife, Kathy,
also a Maine Master Gar-
dener.

This lecture is part of the
Summer Talk series at
Merryspring, sponsored by
The First. Admission to
Tuesday talks is $5, with
free admission for mem-
bers of Merryspring.

Merryspring is a com-
munity nature center offer-
ing walking trails, cultivat-
ed gardens, wildlife, and
ecology and horticulture
educational programs all
year round. The park is at
the end of Conway Road,
just off Route 1 in Camden
behind Hannaford Shop-
ping Plaza.

For information, email
info@merryspring.org or
call 207-236-2239.

Free public garden
tours inMilbridge

MILBRIDGE — Incredi-
ble Edible Milbridge in-
vites the public to a garden
tour.

Curtis and Marion LaFol-
lete have been gardening at
their home in Cherryfield
since 1972. They now have
3,200 square feet of organic
gardens where they grow veg-
etables, herbs and flowers. A
sun room serves as a small
greenhouse and allows them
to start greens in the winter.

Their gardens will be
open 9 a.m. Saturday, Sept. 3
(rain date 1 p.m. Sunday,
Sept. 4).

Workshoponmaking
cheeseplanned

UNITY — Frank Giglio
of Unity and Patti Hamil-
ton of Portland will teach

beginning cheese-making
5:30-8 p.m. Thursday
through Maine Organic
Farmers and Gardeners
Association, 294 Crosby
Brook Road.

Participants will learn
how to make simple cheeses
at home and get ideas about
recipes to prepare with their
creations.

Registration fee is $35, $25
for MOFGA members, free
for Journeypeople.
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The downstairs bathroom and bedroom on Fern Street in
Bangor.

The kitchen
and dinning
area can be

seen during a
tour of an en-
ergy-efficient

home on
Fern Street in

Bangor.


