
blossom buds. This so-called
“Valentine’s Day Massacre”
caused an estimated 90 per-
cent loss to the New England
crop and deep losses nearby,
including in important
peach-growing states such
as New Jersey and New
York. That’s no small pota-
toes, according to the publi-
cation Civil Eats, which re-
ported that peach and nec-
tarine production in New
Jersey has a wholesale value
to farmers of at least $30 mil-
lion.

“All told, a few cold nights
in February added up to mil-
lions of dollars of damage
across the region,” the pub-
lication wrote in late July.
pie

It’s not as if Kenyon’s
farm — which isn’t even
counted among the New
England farms growing
stone fruit — can fill the
void by itself. But the weath-
er event has meant an un-
usual opportunity for the
farmer to expand his sales
reach beyond his garage.
For other growers in the
state, it has allowed them to
get the word out that, de-
spite popular belief, peaches
can be successfully and deli-
ciously grown in Maine. The
ongoing drought in much of
Maine has meant that Ken-
yon’s peaches are much
smaller than usual this year,
but they don’t seem to be
less sweet, he said.

Colleen Hanlon-Smith is
the operations manager at
the Unity Food Hub, a new
company that aggregates,
markets and distributes
Maine foods from family
farms and food businesses
throughout northern New
England, and she said that
when she began hearing
about the crop failure to the
south, she got in touch with
Kenyon.

“The way Gordon’s been
selling his peaches is

through his garage door.
Folks give him a call and see
if he’s picking that day,” she
said. “This year I told him
when the peaches come on
strong, I’m here and ready
to help you move this har-
vest. He figured he wouldn’t
be able to sell all those
peaches from his garage,
and we’ve moved literally
thousands of pounds of
peaches in the last three
weeks.”

Not all of that fruit has
traveled to big-name New
York City locales, she said.
In fact, much of it has been
moved throughout Maine
with the help of pre-order
programs run by the Port-
land and Belfast co-ops, the
Crown O’ Maine Organic
Cooperative in Vassalboro,
and the Unity Food Hub’s
own Maine Farm Share pro-
gram. But the market for
Kenyon’s peaches is bigger
than the state of Maine, at
least this year.

“It’s kind of a bittersweet
victory,” Hanlon-Smith
said. “But it is an awesome
opportunity. I really see the
peaches as a metaphor for
all the high-quality, beauti-
ful food that we have. It’s a
great opportunity to get the
word out there that Maine is
serious about its growing
and production.”

There are other peach
growers in the state who
take the fruit seriously, in-

cluding Kelly Orchards in
Acton, Pietree Orchard in
Sweden, Robinson’s Or-
chard in Enfield and Berry
Fruit Farm in Livermore.
But perhaps no Mainer is
crazier about peaches than
Kenyon, who has been work-
ing on his orchards for more
than 30 years. When he was
young, the New England na-
tive moved to Oregon with
his wife, Marilyn, and that’s
where he fell in love with
peaches.

“That’s how I first discov-
ered really fresh, tree-rip-
ened peaches,” he recalled.

In the 1980s, the couple
decided to move back to
New England so they could
be close to their aging par-
ents. But he didn’t want to
move just anywhere and
searched far and wide to
find the perfect land. He
found it on the 200-acre tract
that formerly was used to
grow potatoes. The hilltop
land has something that is
critical to produce peaches
in a northern climate: air
drainage.

“Cold air is dense. It
slides off the hillsides and
the valleys, the low areas,
collect cold,” Kenyon said.

By contrast, his hilltop is
warmer, allowing the peach
trees to survive and even
thrive. About 10 years ago,
he got serious about peach
production and has since
planted hundreds more

trees in 14 different variet-
ies altogether. Having so
many types of peaches ripen
at different times extends
the harvest over the month
between Aug. 15 and Sept.

15. Peaches aren’t like ap-
ples, he said, which can stay
on the tree until you are
ready to take them off.

“Once peaches are ripe,
you might have just a few
days to get them off the tree”
he said. “They can’t sit and
wait. They tell you when it’s
time to pick.”

He also has made the deci-
sion not to spray the fruit
with chemicals, which is cer-
tainly not made by all peach
growers. The fruit is a peren-
nial on the Environmental
Working Group’s “Dirty
Dozen” list of produce that
contains pesticides.

But Kenyon’s peaches,
which are never sprayed,
can be eaten with confidence
right off the tree. On an Au-
gust day, he picks a peach
that is perfect and hands it
to a visiting reporter to sam-

ple. It’s a good day in the or-
chard, with a trace of white
clouds high in the bright
blue sky overhead and the
symphonic late-summer
sound of crickets in the
background, to definitively
and positively decide that
Maine can and does grow
amazing peaches.

“One of my wife’s broth-
ers lives in Virginia, and
somebody asked a question
about Georgia peaches,” Ke-
nyon said. “He said the best
peaches in the world are
grown right here in Albion.”

Gordon Kenyon sells peach-
es most afternoons from his
garage at Locust Grove
Farm at 379 Quaker Hill
Road in Albion, but shop-
pers should call 437-4585
to make sure peaches will
be available that day.

C2 Monday, September 5, 2016, Bangor Daily News

drops asleep. As soon as it
awakes, more molasses and
more feathers, and in place
of nerve-astounding yells,
there will be silence and en-
joyment unspeakable!”

From the 1855 almanac,
there is a tip on resuscitating
drowning victims that in-
cludes the use of a pair of
common bellows to push air
into the lungs.

From 1896, a treatise on
the art of kissing that begins
with the timeless words
“don’t peck a woman on the
forehead or end of the nose,
or jerk at her bonnet strings
in haste to get through.”
Don’t be in a hurry, the au-
thor of the long-ago article
urged not once but five times.

From 1935, 10 simple rules
for married happiness,
which includes “have pa-
tience with each other,” “do
not conceal little differences
until they accumulate to the
breaking point; discuss them
calmly” and “make your bed-
time prayers a review of the
day and never go to sleep
without a clean slate.”

From 1878, advice for hus-
bands, including “do not hu-
miliate her by groaning over
every item of household ex-
pense as if she was extrava-
gant,” and advice for wives,
including the distinctly non-
modern sentiment “try to do

not only what your husband
wishes in household matters,
but also when and how he
wishes.”

It was fun to do all that re-
search, Geiger said, and the
old-fashioned notes from the
past intersperse the usual al-
manac offerings this year.
Those include the all-impor-
tant long-range weather fore-
casts, articles about raw food
diets, homemade garden fer-
tilizers and eating weeds,
recipes, information about
the 2017 solar and lunar
eclipses and so much more.

The weather predictions
are what people are interest-
ed in first, he said. The pro-
prietary weather formula
was developed by Young, the
first editor, who also was a
mathematician, astronomer
and farmer. His formula al-
lowed him to predict the
weather two years in ad-
vance, and although it
sounds hard to believe for a
nation accustomed to the sci-
ence of meteorology, Geiger
said the formula has a suc-
cess rate of between 80 and 85
percent.

So what does this year’s
weather forecast look like?

“We’re saying this winter
is going to be ice-cold and
snow-filled,” he said. “But
last winter I predicted it was
going to be worse weather,
and El Nino knocked my pre-
diction off. I have to eat a
slice of humble pie on that
one.”

Publishing the almanac is

just part of what Geiger
Bros., the family-owned pro-
motional-products company
with about 375 employees,
does, but it is probably the
best known facet of the busi-
ness. The company has pub-
lished the almanac since
Ann and Ray Geiger pur-
chased it from the Almanac
Publishing Co. of New York
City.

When the first Farmers’
Almanac was published in
Morristown, New Jersey, it
had to vie for attention and
market share in a very
crowded field. There were
hundreds of almanacs being
published in America in the
19th century, doling out ad-
vice to farmers and others in
different regions and in dif-
ferent ways. But over the de-
cades and centuries, most of

those other almanacs have
ceased publication. Only the
Farmers’ Almanac and the
Old Farmer’s Almanac, a
separate publication based
in New Hampshire that is
marking its 225 birthday this
year, have survived.

According to Pete Geiger,
his father began editing the
Farmers’ Almanac in 1934,
when he was a recent Notre
Dame graduate. Ray Geiger
kept on editing it even when
he was serving in the Pacific
theater in World War II, and
after he came home from the
war he purchased the rights
to the almanac. Then, in 1955,
he decided to move the com-
pany to its current quarters
in Lewiston.

Ray Geiger, who edited 60
consecutive editions of the
almanac, was a colorful fig-

ure who grew the circulation
of the Farmers’ Almanac
from 85,000 copies to more
than 6.5 million. He loved
talking about the almanac,
too, and participated in more
than 30,000 media inter-
views. Perhaps most unusu-
ally, a few years before his
1994 death, Ray Geiger host-
ed what he called a “prede-
ceased adventure” at his own
tombstone. The lighthearted
event was attended by his
friends and covered by the
media, and he held it so he
“wouldn’t miss the fun” of
his own funeral.

“Friends, I am delighted
and really quite excited that
you came to this rather grave
event,” Geiger recited in the
beautiful dusk, according to
BDN archives. “I’d rather
have you gather as I write it,
then have you come to see
me when I’m dead.”

Hosting his own funeral is
not the only way that the
family patriarch broke the
mold. Pete Geiger recalls
that when he was a lad of
about 7 years old, his dad sat
him down and told him he
needed to designate a succes-
sor to publish the almanac. It
was a lot of responsibility for
a boy who couldn’t yet read
well, but Ray sold his son on
the gig by emphasizing the
fact that every almanac edi-
tor had lived a very long life.

“That sounded like a good
enough reason to me,” Gei-
ger said, adding that he
worked as assistant editor

for 16 years, then took over
in 1994. Ray Geiger stepped
down from his beloved alma-
nac the same year he died.

Although editing a book
with this much history be-
hind it can feel intimidating,
Pete Geiger said that like his
father he loves the almanac
and is happy to have played a
role in its continued rele-
vance. The almanac business
has changed with the times,
and these days he publishes
about 3 million copies of the
almanac annually. Many of
those are sold directly to con-
sumers, but lots are given
away every year by business-
es such as the Renys depart-
ment stores and by the Maine
Turnpike Authority, which
will be handing them out to
visitors on Labor Day Week-
end.

In addition to the printed
product, Geiger is proud of
the almanac’s growing on-
line presence. It has more
than a million fans on Face-
book and nearly 30,000 fol-
lowers on Twitter. And he
keeps busy with media inter-
views, too, generally doing
about 400 per year. It’s a lot
of work, but it’s worth it.

“You think about alma-
nacs being old because they
have a long history, but it’s
very topical. We started be-
fore newspapers and certain-
ly magazines. We were the
internet before there was in-
ternet,” he said. “And you
have to have a sense of pur-
pose.”
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Sitting at a table covered with past volumes of the
Farmers’ Almanac, editor Pete Geiger talks about the
popular publication at his office in Lewiston recently.
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Peaches ripen
on the trees
at Gordon
Kenyon’s
Locust Grove
farm in Albion
recently.
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