
world. Some have devoted
their lives to family or to
local institutions, others
have volunteered extensive-
ly out of state and around
the world. One found her
heart home in Senegal, Afri-
ca. Whether home or away,
all of them have touched the
lives of others in positive
ways, made discoveries, and
found deep fulfillment with-
in themselves.

Third: creativity breeds
contentment. I spent long
afternoons with boat-build-
ers, knitters, painters, bak-
ers, sculptors, filmmakers,
gardeners, crafters, writ-
ers, musicians and wood-
workers. Maine seems to be
a place that calls people to
follow their creative pas-
sions, whether full-time or
as a hobby on the side. No
matter the focus of their
creative pursuit, when peo-
ple discuss their work as
artists or artisans I see
their tensions lift. A spark
alights in their eyes and a
smile on their lips.

Fourth: a close connec-
tion to the outdoors is deep-
ly therapeutic. I hung out
with one Mainer for three
hours, sipping soup at
Paddy Murphy’s, mesmer-
ized, while she told me
about hiking both the Ap-
palachian Trail and the Pa-
cific Coast Trail. I met a
College of the Atlantic stu-
dent who recreated the his-

toric Maine canoe journey
of 1800’s naturalist Fannie
Hardy Eckstrom. There was
a high school student who
was selected for the Maine
Youth Wilderness Leader-
ship Program, a ski instruc-
tor with a lifetime connec-
tion to Mount Abrams, and
a woman who broke
through stereotypes to be-
come a sea captain. All
found their inspiration
under the sky more than
under a roof. That same in-
spiration is what has drawn
many transplants to Maine,
who told me their stories of
becoming farmers, back-
yard putterers, seagoing
regulars or serious home-
steaders. Perhaps more
than anyone, the members
of the Passamaquoddy and
Penobscot tribes that I met
emanated a deep, soul con-
nection to both cultural his-
tory and the natural world,
here in the state of Maine.

Fifth: giving through
teaching crosses boundar-
ies of both age and species. I
interviewed a preschool
teacher, some high school
teachers and an instructor
at the Penobscot Valley se-
nior college, all of whom
impressed me with their de-
votion to passing on the
love of learning. But I was
no less moved by the people
who bring dogs to libraries
to read with children, who
rescue traumatized horses,
or who visit hospitalized
patients with therapy dogs.

Here’s the bottom line: I
am humbled and endlessly
grateful to the many gener-

ous people who gave up
their lunch break or opened
their homes and shared a
piece of their lives with me.
Whether you are a nursing
home resident, brewer,
postal worker, physician,
gas station attendant, Pulit-
zer prize winner, the host of
the East Benton Fiddlers
Festival, one of the people
I’ve highlighted or one of
the additional dozens I’ve
surely left out, it has been
my great privilege to sit
with you, listen to you, and
try to convey what you’ve
all taught me.

I also have to thank you
readers who have given me
such wonderful feedback
and support over the years,
including many fantastic
leads on amazing people
that I never would have met
without you. I will miss this
job. Nevertheless, it is time
for me to start a new chapter
in my own story.

I plan to keep writing. I
may even make an appear-
ance now and then in the
Bangor Daily News. The
BDN has been good to me,
and I value its presence in
our state, but I’m ready to
explore new challenges. Fu-
eled by the spirit of so many
wonderful Mainers, I hope
to discover new ways in
which I, too, might inspire,
illuminate, or entertain the
people that I encounter
along the way. Wish me
luck!

Robin Clifford Wood
welcomes feedback at robin.
everyday@gmail.com.

started to be more and
more popular and widely
used, its regulation became
important, Yurlina said.
MOFGA now has a staff of
seven people to ensure
Maine’s certified organic
farmers comply with the
USDA’s organic certifica-
tion regulations.

“The nice thing about
the certified organic label
is that there is a standard
and it is verified,” she said.
“There’s an annual inspec-
tion. We’re on the farms,
checking things out.”

She said farmers who
would like to get the certifi-
cation must do more work
and pay a fee, but that more
and more Maine farmers
every year decide it is
worth it to them. Right
now, MOFGA inspectors
make sure 472 organic
farms in Maine are using
the right materials, manag-
ing weeds and pest correct-
ly and handling crops the
right way in order to get
and keep their certifica-
tion.

“We do keep growing. It
was close to 10 percent
more [participating farms]
last year,” she said. “Each
year, people do give up
their certification. Some
people go out of business.
Some people get irritated
with the additional work
and recordkeeping.”

She said it is reassuring
to her that certified organ-
ic producers in every state
must follow the same stan-
dard.

“I’d like to think we’re
doing the same thing,” she
said.

Skeptical small farmers
Coleman and other skep-

tical farmers said that’s the
point — mega-scale organic
farms may be doing what it
takes to keep their certifi-
cation, but it’s not possible
that the big players are
doing the same thing the
small organic farms are
doing.

“What has been watered
down is that the USDA
caved into the pressure
from large-scale operations
and is allowing things to be
called organic that most of
us that have been in the
game a long time find sus-
picious,” he said. “The
standards the USDA has
set have been cheapened to
allow more people access to
the word, rather than tight-
ening to provide people
with better and better
food.”

One example he gave is
that the federal govern-
ment is allowing hydro-
ponic vegetable produc-
tion to be certified organ-
ic. Hydroponic farming
uses no soil, instead sup-
plying all nutrients to the
plants via an irrigation
system. The old adage for
organic farming is “Feed
the soil, not the plant,” ac-

cording to an online peti-
tion started by two organic
farmers in Vermont. When
you remove the soil, what
do you have? Coleman said
whatever it is, he doesn’t
consider it to be organic.

“I think that’s the death
knell of organic integrity,”
he said.

Not every farmer agrees
that the certification pro-
cess is bad for organic
farming. Christa and Mike
Bahner of the Bahner
Farm in Belmont grow cer-
tified 5.5 acres of organic
vegetables and raspber-
ries, and they are comfort-
able with the process and
end result of organic certi-
fication.

“I feel strongly about
it,” Christa Bahner said.
“Of course a small, local
farm that’s not certified
will be better than ginor-
mous organic brands. But
we’re better farmers be-
cause we have to be orga-
nized. You have to keep
track of way more. Some-
times it can be frustrating,
but it’s absolutely positive
in the long run.”

But Bahner, Smith and
Coleman — small farmers
all — found common
ground in one strongly
held belief.

“In general, if you’re
shopping at a smaller,
more local farm, you’re
dealing with someone who
is more honest,” Christa
Bahner said. “The most
important thing is talking
to your farmer directly.”

In interviews with the
owners of Coffee by Design
and Rising Tide Brewing,
among others, she “follows
the narrative arc of the life-
style of a business, explor-
ing how they got their busi-
ness ideas, formed partner-
ships and went from a leap
of faith to growing pains to
growing wildly.”

Amid discussion on food
economics by Ryan Wal-
lace from University of
Maine’s Center for Busi-
ness and Economic Re-
search and a talk by histo-

rian Allan Levinsky on the
fire, the public can walk
East Bayside’s hidden
cafes, bakeries and brewer-
ies.

“We are opening people’s
eyes to these enterprises
that were once home occu-
pations” said Paras, adding
that businesses such as Tan-
dem Coffee Roasters, which
just celebrated three years
in East Bayside, “have
transformed the very areas
where they choose to lo-
cate.”

Tandem co-owner Will
Pratt could not be more
pleased with the scene per-
colating around his cafe.

“I hadn’t realized how
many food producers were

in this neighborhood. It’s
quite staggering,” said
Pratt, who is upgrading to a
new roaster to meet demand
for his award-winning,
hand-crafted coffee. “Hope-
fully folks take the walking
tour and hit all 10 business-
es.”

Planners and town man-
agers, food entrepreneurs
and Portland residents are
all invited to the free event.

“In the past, East Bayside
has held many events, such
as block parties,” said Paras.
“This is more about educa-
tion and outreach.”

Phoenix Fare will take place
8:30 a.m. to 7 p.m. Sept. 17.
It is free.
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Tom Wolf, a farm apprentice from New Orleans, Louisiana, harvests radishes at Four Sea-
son Farm in Brooksville.


