
Strong soil

According to Cabot, Bow-
doinham’s landscape is an
advantage because it’s “high
in nutrients, great for grow-
ing crops, well-drained, not
steep slopes.”

“The soils of Bowdoin-
ham are some of the most
productive in the state. It
turns out excellent crop
with little management.
There is a big crew of or-
ganic farmers in Merry-
meeting Bay,” Cabot said.
And in true startup fashion
new ones pop up each year.

With 30 farms, the town
has the most in the region.
By comparison, Brunswick
has 20 farms, Richmond 19,
Bowdoin 13 and Topsham
seven, according to Cabot’s
data.

One of the most success-
ful here is Six River Farm.

Owned by Nate Drum-
mond and his wife, Gabri-
elle Gosselin, the thriving
organic farm employs 12
people and has expanded
from 2½ acres to 14.

The couple moved to Bow-
doinham nine years ago
with no intention of staying.
Renting a small plot of land,
they tried growing a few
vegetables. Before long, the
Winterport native realized
he was sitting on a good
thing.

Like the waterways, a
convergence of factors made
them stay. “The land is well-
suited for growing vegeta-
bles. The infrastructure is
already here, and we have
shared rental space,” said
Drummond, who leases a
storage and wash barn with
a few other farms, such as
Left Field and Fish Bowl.

Six River produce is a
coveted sight at farmers
markets, speciality stores
and restaurants. He chalks
it up to “hard work and good
circumstances.”

Protecting the land
Motivated groups have

protected from the develop-
er’s clutch this town of
small working farms that
multiply each year.

Town planner Nicole Bri-

and said the unusual mix of
great soil and “property
owners willing to work
with land trusts to add farm
easements” makes it work.
“It takes time, but people
are investing the time to
allow more land to be allo-
cated for farming,” she said.

Partnerships between
Maine Farmland Trust and
Kennebec Estuary Land
Trust are crucial. Both
groups are actively protect-
ing farming and wildlife
areas here to keep land
from development. Conser-
vation easements have been
placed on several farms to
make sure they won’t be
developed so farming can
continue for decades. The
town’s pro-conservation
stance helps.

“More and more land
trusts are seeing the value
of conserving farms,” Cabot
said. “It’s great to see there
is a lot of buzz around local
food these days. People are
seeing the many benefits to
eating locally as a result,
providing opportunities for
farmers through the state.
Bowdoinham is a great ex-
ample of a town that has
taken advantage of this re-
surgence and the impor-
tance of eating locally, al-
lowing the town to continue
a long-standing heritage.”

Local momentum behind

the Bowdoinham Commu-
nity Development Initia-
tive, which formed a few
years ago to help a farmer
buy a tractor, is one such
support group for people
making a living from the
land.

“There is a history of
farming here that goes
many, many decades back,”
Briand said. “People have a
memory of it all being
farms. Part of the character
is the bay. People don’t
want houses on the bay.
They’d rather see farm-
fields.”

In the past five to 10
years, farming has been on
the rise statewide. Accord-
ing to new numbers from
the U.S. Department of Ag-
riculture released recently,
Maine added the most or-
ganic farms of any state in
the country from 2008 to
2014 — an estimated 138
new organic farms. And no-
where is the upswing more
acutely felt than in small
towns like Bowdoinham,
where the business mix is
largely home-based.

“Agriculture provides a
lot to our economy. We are
always asking, ‘What can
we do for our farmers?’”
Briand said. “What do they
need to grow?”

One idea is a distribu-
tion center where individ-
ual farmers can pool their
produce en route to larger
markets. But that’s a long
way off. Every July the
town holds an open farm
day, when select farms
give tours. It ends with a
barbecue on the water-
front.

Such esprit de corps en-
ables growers to thrive
here. “No one worries
about things like leaving
mud on the road between
tractor runs,” Ian Jerol-
mack of Stonecipher Farm
said. “Bowdoinham cares
about the farmers and does
everything it does to pro-
mote us.”

Such conditions are pay-
ing off. Business is brisk
this fall at Stonecipher, lo-
cated inland from the bay.
During this harvest season
Jerolmack is selling fresh

produce to 40 restaurants
in Portland. Chefs at
hotspots such as Hugo’s
and Central Provisions
create dishes around his
organic beets and arti-
chokes. This summer his
farm’s shisito peppers
ruled the range.

Bowdoinham is becom-
ing a magnet for other
farmers, he says. “There is
no single town, shy of The
County, that has the right
conditions in one place.”

A sharing economy
For Sean Hagan of Left

Field Farm, tapping into
the town’s informal farmer
network was crucial.

The former employee at
Six River, who went
through the Maine Organic
Farmers and Gardeners
Association’s journeyper-
son program, ended up in
Bowdoinham by chance.
After a year’s time, he was
ready to go out on his own.
“There were a couple acres
unused next to where they
farmed, and I jumped on
it,” Hagan said.

Sharing a barn with fel-
low farmers allows the
34-year-old to scale up his
business.

“I wouldn’t have been
able to set that up on my
own — it’s a big barn. I
lease the space for cold
storage and a big walk-in
cooler,” Hagan, who also
rents a tractor from Six
River Farm, said.

This collaborative spirit
goes a long way.

“I don’t have to put all of
my money in. I have limit-
ed capital, I borrowed
money from family and
friends. The fact that I
didn’t have to buy the trac-
tor or build a wash area”
means he can put funding
into general supplies,
which “allows things to
work more smoothly.”

The social aspect mat-
ters, too. Farmers working
side by side, instead of in
rural isolation, learn from
one another. Sharing
equipment is one thing, but
sharing knowledge is just
as important.

“We are answering ques-
tions like, ‘Is a pest eating
broccoli this year?’” Drum-
mond said. “It’s helpful to
have more people around.”

Lawrence, who is re-
quired to notify his cus-
tomers that the cider has
not been pasteurized and
therefore could provide a
health risk, said that the
business has grown. Cus-
tomers have to call ahead
to schedule a visit to the
cider press, and when they
arrive, their bushels of ap-
ples are washed and pre-
pared for the powerful
grinder.

“It chops the apples so
thin they are just turned
into sauce,” Lawrence
said. “The cider starts to
just drip out of them.”

Then, the ground-up ap-
ples are squeezed by the
press with the force of
1,500 pounds of pressure
per square inch. The ma-
chine produces three times
as much cider as a hand
press can.

“It squeezes every bit of
juice from that pulp,” Law-
rence said.

The cider, which freezes
well, is stored in sterile,
food-grade jugs, and the

“dry biscuit” — what’s left
of the apple pulp — be-
comes a treat for his neigh-
bor’s cows. Lawrence said
this year’s cider-pressing
season has just started and
will last until Oct. 21.

“It’s an astounding year
for apples,” he said.

For more information
or to schedule a cider-
press appointment at the
Albion Cider Mill, please
call 453-2092 or 877-4492.

Apple tips from the
Maine Cooperative Exten-
sion:

Do pick apples at the
proper stage of maturity,
before they drop.

Do pick apples when
they are dry.

Don’t allow animals to
feed in the orchard.

Don’t use animal waste
as fertilizer.

Don’t allow apples to
begin to spoil on the
ground.

Don’t use apple drops to
produce cider.
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WINTERPORT - Sonya

Bickford and Benjamin
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5, 2015, in a mountain top

ceremony on Monroe Road

in Winterport.
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around. I do foraging work-
shops, too. Both mush-
rooms and plants can be
dangerous [and foragers
should pay attention to
what they are doing.]

It sounds like you have
a real interest in getting
more people interested
in foraging.

To me, foraging is politi-
cal. We have lost foraging
skills in less than two gen-
erations, and one in four
children in Maine are food
insecure. And yet, there’s
free food everywhere you
look. One of my friends has
a very successful farm in
town, and they have free
food all over their farm. I
point it out to them, and
they say ‘we’re really busy
with our garden — we don’t
have time for our free food.’
I get more money for my
weeds than I do for my veg-
etables. I sell to restau-
rants, and a month or so
ago, I had milkweed pods,
chokecherries, groundnut
flowers, blueberries and
mushrooms. I sold every-
thing but the blueberries.

Forage
Continued from Page C1

Cider
Continued from Page C1

Farms
Continued from Page C1

Co-op to show film
about farming

BLUE HILL — The Blue
Hill Co-op will present
“Growing Local,” a 2014 film
collaboration between Seed-
light Pictures and Maine
Farmland Trust, 7-9 p.m.
Saturday, Oct. 3, at the Co-
op. In addition to the film,
the Blue Hill Co-op encour-
ages participants to view the
“Lexicon of Sustainability”
in its Co-op Cafe during Oc-
tober. The project illumi-
nates sustainable agricul-
ture and supports the con-
versations surrounding how
people eat, what they buy
and where their responsibil-
ity begins for creating a
healthier, safer food system.

Pumpkin Festival
Oct. 3 in Castine

CASTINE — The second
annual Pumpkin Festival
will be held 8 a.m.-4 p.m. Sat-
urday, Oct. 3, with pumpkin-
themed activities for the
whole family.

The event will kick off
with a pancake breakfast at
the Trinitarian Congrega-
tional Parish Church. Other
activities begin at 10 a.m.
and include a pumpkin cook-
ing contest, Pumpkin Chal-
lenge competition for chil-
dren, pumpkin decorating,
face painting, pumpkin

growing contest, raffles and
more. Exquisitely carved
pumpkins by The Farming
Artists will be on display.

The Pumpkin Festival will
feature a beer garden with
seasonal music, food and
craft vendors and an antique
car cruise-in.

All events are free and will
be held on lower Main Street,
the town dock and Water
Street.

The event is sponsored by
the Castine Community and
Economic Development Pro-
motions Committee and Cas-
tine Merchants Association.

For information, visit
F a c e b o o k . c o m /
CastinePumpkinFest or Vis-
itCastine.com.

Perry to celebrate
Harvest Festival

PERRY — The 37th an-
nual Perry Harvest Festival
will be held 9 a.m.-3 p.m.
Saturday, Oct. 3, at Perry
Municipal Building.

Once again this year a
full schedule of events is
being planned. The Sunrise
County Farmers Market
will be on hand with a wide
variety of produce. This
group also sponsors the
scarecrow building activity
for the kids. County-wide
4-H groups will be exhibit-
ing their projects inside the
building and may be doing
demonstrations.

More than 50 vendors
have signed up to show
their wares, including both
arts and crafts and food
vendors.

Music will be provided
throughout the day. There
is a stellar lineup of local
talent that includes The
Duffy Family Band, Melissa
Cushing, Wenona’s Band,
Keltic Schmeltic, The Pink
Capos and Barbara’s School
of Dance.

There will be a variety of
activities for the children,
including the popular
bounce tent, scarecrow
building activity, games
sponsored by the Kids Club
and a cupcake challenge.
Cupcakes and decorations
will be provided and prizes
will be awarded for the var-
ious age groups. Further
information about this ac-
tivity will be forthcoming.

Any parents interested in
helping with the bounce
tent for an hour or so should
contact Jenny Dean at 853-
2940. Help would be greatly
appreciated.

If anyone has vegetables
to display, bring them ei-
ther between 5 and 7 p.m.
Friday, or before 9 a.m. Sat-
urday.

Perry Recreation Com-
mittee sponsors this event,
but is always looking for
more volunteers to help
with either set-up Friday
afternoon or clean-up after
3 p.m. Saturday.

COURTESY OF RICK LAWRENCE

A young helper fills jugs with fresh-pressed apple cider at
the Albion Cider Mill. The business lets people bring in ap-
ples and press them into cider for their own use.

TROY R. BENNETT | BDN

Nate Drummond carries crates of celery to a van at Six River Farm in Bowdoinham on
Thursday. The rich bottom land adjacent to Merrymeeting Bay sustains a handful of small
vegetable farms.

“It’s great to see there is a lot of buzz around
local food these days. People are seeing the many
benefits to eating locally as a result, providing
opportunities for farmers through the state.”

CHRIS CABOT, THE KENNEBEC ESTUARY LAND TRUST

This year’s
cider-pressing season
has just started and
will last until Oct. 21
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