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dens and greenhouses.
But as detailed in The At-

lantic this month, challeng-
es remain. Sourcing locally
takes time, and students
don’t always gobble up
greens just because they are
grown by a neighbor or
classmate.

Like roots of a tree, si-
lently spreading, schools
such as Good Will-Hinckley
in Hinckley and Troy How-
ard Middle School in Belfast
have grown and sourced
their own food for years. As
these programs continue to
expand, and tallying food
miles becomes prominent,
the schools are adding more
resources, expanding posi-
tions and building green-
houses on school grounds.

At Troy Howard Middle
School, every student in
grades six through eight en-
rolled in the school’s ecolo-
gy academy gardens once a
week.

“They do everything from
starting seedlings to taking
care of them to harvesting,”
said Dave Wessels, the
school’s garden coordinator.
His task is constant: “How
do we cover the learning
goals and standards in a
hands-on way?”

The school’s garden
project teaches geometry
skills through mapping
and measuring plots in
real life and scaling it
down on paper. Students
glean business and mar-
keting skills by running a
farmstand four days per
week. They sell seeds and
produce at the Belfast
Co-op and have learned to
cook in a wood-fired oven.
Heirloom seed varieties,
handed down from genera-
tion to generation, teach
social studies.

“Anything that can be
taught in school can be
taught in the garden,” said
Wessels.

So far this year, 650
pounds of produce has been
funneled to the school’s caf-
eteria.

“We might hit 1,000
pounds with all the winter
vegetables,” Wessels said.

The school pays market
price for the quality produce
grown right outside its door.
Money raised is used for
garden tools, seeds and to
run the produce business
side. The Belfast Co-op buys
winter greens from the
school, and students sell
heirloom seeds and local
beans.

The greenhouse erected
in 2006 has become an edu-
cational touchstone.

“Everything happens in
the garden, it’s an amazing
place to learn about ecolo-
gy because it has an ecosys-
tem,” said Wessels. “Kids
that have trouble with
those STEM subjects in-
side, do better outside. Sci-
ence and engineering
sounds daunting, but
hands-on garden is ground-
ing. It’s a lot of fun.”

The College of the Atlan-
tic in Bar Harbor brought a

group of teachers and facul-
ty from remote island
schools to witness how Troy
Howard embeds agriculture
into its curriculum.

“All of them are interest-
ed in the whole farm to
school movement,” he said.
“It makes it relevant to what
we are teaching.”

Another byproduct of
farm to school, is fewer stu-
dents are turning their
noses up at things such as
Brussels sprouts.

“When kids grow their
own vegetables, they are
going to try it,” said Wes-
sels, adding that cooking,
“a hugely valuable skill,”
is part of the program.
Students cook on an an-
cient earthen wood-fired
oven they helped build.
Grants from the Belfast
Garden Club and other
community members and
groups help maintain the
project.

When students enter the
program at age 11, many
think that food comes from a
supermarket.

“Several high schoolers
come back to visit the gar-
dens and say, ‘This program
changed my life,’” said Wes-
sels. “By the time they’ve
graduated, they’ve done
weeding to harvesting to
cooking it up.”

On Good Will-Hinckley’s
sprawling campus, students
at The Maine Academy of
Natural Sciences gain math
and science credit by work-
ing in the school’s two work-
ing greenhouses. And in the
cafeteria, nutrition program
manager Kelly LaCasse
makes locally-sourced meals
from scratch.

“Farm to school is less a
trend,” said LaCasse, and
more “a conscientious deci-
sion and philosophy.”

In October, LaCasse
helped run the Maine Farm
to School Network confer-
ence, and 150 people attend-
ed. Though funding is
scarce, LaCasse, the new
farm to school representa-
tive for the state’s central
district, believes that the
more agricultural education
is practiced the better.

“Spending dollars locally
will increase the local econ-
omy. We are going from a
few small pockets doing
their own thing to a broader
reach across the state. It’s
not just making a relation-
ship with your farmer next
door,” said LaCasse.

It’s nurturing the next
farming generation.

In Falmouth, where large
homes break up former
farmland, that message is
spreading.

The high school orchard
has been tended to by hun-
dreds of students.

“It started out as a com-
munity service project,”
said Melnicove, who took
over a nondescript patch of
grass outside the school and
cultivated it in 2003.

Now students clamor to
take this class.

“This is so much better.
It’s not school,” said Dexter
Desrosiers, 17, digging up a
forsythia plant in the sun. “I
am doing something that’s
worth doing.”
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when we do it respectfully
and effectively, I find it em-
powering — as if we’ve
helped the larger picture.”

In Maine, the bigger pic-
ture could definitely include
more mobile slaughterhous-
es that would help farmers
and homesteaders with the
necessary and sometimes
difficult task of killing their
meat animals, according to
Cushman and other local
food supply activists. Under
the Maine Department of
Agriculture, Conservation
and Forestry’s on-farm
slaughter exemption, Blue
Hill Itinerant Slaughter is
allowed only to kill animals
for the personal use of the
farmer or homesteader that
hired them. They are not al-
lowed to butcher the ani-
mals, Cushman said, adding
that the most they can legal-
ly do is quarter and chill the
animal.

The work Cushman and
Hearst do is good for farm-
ers, said Clifton Page of East
Blue Hill, who runs the Lu-
cy’s Granola company and
has a strong interest in the
local food movement. But he
would like to see another fa-
cility get started in the area
that could do on-farm
slaughtering and butcher-
ing and meet United States
Department of Agriculture
regulations so that the farm-
ers could then sell the meat.

“Rob has been doing local
slaughter around here and
has done our steers for us
the last couple of years,”
Page said this week. “He’s
great. But he doesn’t have
all the facilities. We can’t
sell the meat he’s slaugh-
tered to anybody. The idea is
to help local farms and also

to encourage more people to
raise large meat animals
that they can then sell. It’ll
provide a local source of
high-quality, pasture-raised
meat. It could change Maine
agriculture overnight, if we
could get this going.”

Page is inviting those in-
terested in a cooperative
mobile slaughter and butch-
ering facility to an open dis-
cussion next week at the
Blue Hill Wineshop. He’s
hoping for a good turnout
and believes that a lot of
people in the area could ben-
efit from such a facility, if it
can get off the ground. Cur-
rent regulations would re-
quire that the mobile slaugh-
terhouse would have a prop-
erly outfitted trailer and
cooling unit, and that the
participating farms would
have a suitable septic sys-
tem, potable water supply
and electricity.

“Most farms have exactly
those things in this day and
age,” he said.

The ability to slaughter
farm animals on the farm can
help farmers and make it eas-
ier on the animals, he said.
But he also thinks it improves
the quality of the meat.

“Pasture-raised makes a
world of difference,” Page
said. “But if we have to put
those steers in a trailer and
ship them two and a half
hours away to be slaugh-
tered, they arrive stressed.
Their adrenaline levels are
high, and you can taste it in
the meat.”

Michele Pfannenstiel, t he
president of the Cumber-
land Center-based consult-
ing company Dirigo Food
Safety, will be talking about
the possibilities of a cooper-
ative mobile slaughterhouse
at the open discussion.

“What they’ve done in Eu-
rope is have people come to-
gether in cooperatives to

ensure financing,” she said.
“That’s a really big part of
this, because slaughter’s ex-
pensive.”

But if the financing can
be found, she believes it will
be worth it for Maine farm-
ers.

“I absolutely think that
Mainers coming together to
create a steady supply chain
of animals that can be pro-
cessed is one of the clear
ways forward in local meat
agriculture,” she said. “Peo-
ple are so involved in the
conversation here in Maine
— this is such an opportu-
nity for Maine to lead the
way.”

Cushman said that Blue
Hill Itinerant Slaughter
went from being a good idea
to a viable business thanks
to a couple of grants from
Maine Farmland Trust, in-
cluding a $10,000 grant in
2014 that they spent on out-
fitting the trailer with
knives, a gun, a scalding
barrel, hoist chains and a
walk-in cooler. In 2015, an-
other $3,000 grant from the
Belfast-based nonprofit or-
ganization let them build a
boom to support large ani-
mals such as pigs and cattle.

“It was really exciting to
get their application,” Ellen
Sabina of the Maine Farm-
land Trust said Thursday.
“It seemed like it was such a
cool idea. I think the Blue
Hill peninsula is just full of
families that are either
homesteading or have a
small farm and need that
service. Something we hear
a lot from farmers is that
they don’t have access to
slaughtering services that
they need.”

The duo got business
cards, put them up at the
Blue Hill Co-op, and watched
as their business grew.

“We’re the tip of the ice-
berg. There’s a lot of de-

mand. It’s growing. And it
would be great to find a way
to make the meat commer-
cially saleable,” he said.

Business has been brisk
for their mobile slaughter-
house, but neither Cushman
nor Hearst has been able to
quit their day job. Last year,
the duo dispatched about 300
chickens, 20 pigs, 10 goats
and sheep, and two beef
steers, and they are on pace
to do about the same amount
of slaughtering this year.
They charge about $150 for a
pig, $130 for a goat or sheep,
$170 for a cattle and $5 for a
chicken, with a $50 set-up
charge. Cushman said they
prefer slaughtering at least
30 birds.

They’ve been getting calls
from farther afield than the
Blue Hill peninsula but have
had to turn some down be-
cause the economics of tak-
ing their rig so far just don’t
make sense.

“It’s small time for sure,
but there is plenty of room
for growth,” Cushman said.
“It would be neat to have a
brick and mortar shop some-
day, paired with a mobile
slaughter unit.”

He said that he thinks lots
of other places in Maine
could benefit from having
other slaughter options that
would allow animals to be
killed on the farm.

“There are a lot of bene-
fits,” he said. “It’s great to
spill an animal’s blood on
the grass where it lived.”

The open discussion about a
cooperative mobile slaugh-
ter and butchering facility
will be held at 6:30 p.m.
Tuesday, Nov. 3, at the Blue
Hill Wineshop at 138 Main
Street in Blue Hill. For more
information, call 374-2251.
To contact Blue Hill
Itinerant Slaughter, email
akinderkill@gmail.com.
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Whether juiced fruits
and vegetables are healthi-
er for you than whole foods
is an open debate in the
medical world. But busi-

nesses like Portland-based
Maine Squeeze are on a
roll.

Farm Truck Juice takes
over a small, sleek space and
will have limited seating.
“It’s a California model,”
said Loeman, and a welcome
addition to this growing
pocket of the city.
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Tuberculosis: a disease of the past that remainswith us
It is 130 years since con-

sumption took the life of my
great-great-great-grand-
mother, Roxanna Briggs
Bennett, in Abbot, some
three years before the tuber-
culosis bacillus was identi-
fied. Consumption was cer-
tainly no effort to find a
gentle de-
s c r i p t i o n
for this
wasting dis-
ease, which
was be-
lieved to eat
away the
lungs of
those afflict-
ed.

A n d
that’s what
TB did, I
learned some years ago from
Dr. Edward Harrow, the
Bangor pulmonologist who
has been one of Maine’s top
experts in the field. His med-
ical experience with tuber-
culosis over the years came
not only in Maine but in
South Dakota, Haiti and
Guatemala, the latter being

the country where he also
studied drug-resistant TB,
in particular.

Tuberculosis could in-
deed cause holes in the lung
that could be seen on X-ray,
a condition called cavita-
tion, Harrow said, but even
that result could be cured
with longtime antibiotic
therapy.

Roxanna Bennett’s death,
on the other hand, was in
keeping with the fact that
TB was the leading killer in
Maine in the last half of the
1800s.

Drastic treatments were
tried to heal tuberculosis, on
occasion the application of
wax or even ping pong balls
inside the lungs. In France,
it was said that “the touch of
the king” might cure the dis-
ease.

One hundred years ago,
one of Bangor’s two city
nurses was devoted to tuber-
culosis. Members of wom-
en’s clubs such as Athene,
Home Culture, Woman’s Re-
public, Schumann, Norum-
bega and Nineteenth Centu-

ry Club raised funds for the
Bangor District Nursing As-
sociation specifically for
this purpose, and they also
were vocal supporters of
sanitation efforts in the city.

In 1946, there were 11 pa-
tients at the Bangor Anti-
Tuberculosis Association
Sanitorium, a kind of facili-
ty that found some success
at curing the disease with
rest and “fresh air” no mat-
ter the weather.

The state ran three sanato-
riums for tuberculosis —
centers in Hebron and Pr-
esque Isle that closed in 1959,
and the last in Fairfield that
closed in 1969, as treatment
with antibiotics took over.
But many older folks remem-
ber hearing of someone who
stayed at a sanitorium years
ago, and of the skin testing
that was conducted among
those who had frequent con-
tact with the patient before
the diagnosis.

I was prompted to think
about TB by a brief story in
the Bangor Daily News
News Briefs The World col-

umn on page 3 of the Oct. 30
issue of the paper. For the
first time, the article stated,
the World Health Organiza-
tion had reported tuberculo-
sis as rivaling HIV-AIDS as
a global killer — TB claim-
ing 1.1 million lives, and
HIV-AIDS 1.2 million lives,
including 400,000 who had
both AIDS and TB.

But not here, right? Guess
again. More than 9,400 cases
of TB were reported in the
United States in 2014. That
number includes 14 people
in Maine, specifically in An-
droscoggin, Cumberland,
Hancock, Kennebec and
York counties. Maine had 15
cases in 2013 and 17 in 2012,
with fewer cases reported in
2011.

TB is not as contagious as
chickenpox or measles, but
it does spread through close
contact through water drop-
lets spread by a cough, for
example. Sanitation efforts
such as water districts and
waste treatment have con-
tributed to the decline of TB.

But there have been out-

breaks, such as one that
happened in June 1989 at
Bath Iron Works, with 35
people being put on medica-
tion.

A University of Maine stu-
dent at what is now Univer-
sity College in Bangor was
diagnosed with a serious
case of active TB in late 1994,
but even that student would
have been noncontagious
after two weeks into the med-
ication regimen. More than
150 of that person’s contacts
were tested, with 35 of them
testing positive and requir-
ing follow-up.

Five months later, one of
that person’s contacts had
active TB. The initial case
from 1994 had been traced
back to a likely source in
Lincoln County.

TB also was known as
phthisis pulmonalis. Ar-
chaic terms such as con-
sumption can be re-
searched on “Rudy’s List,”
I learned some years ago
from historian and profes-
sor Jack Battick. The web-
site then was at www.anti-

quusmorbus.com, but I
now find that the new one
should be www.archaic-
medicalterms.com.

Many deaths in 1917-18
were caused by grippe, or in-
fluenza, which is a respira-
tory ailment, and not the
stomach virus we sometimes
mistakenly call the flu. When
my grandfather Steeves’
cousin Ralph Baker came to
live with the family in
Sangerville as a baby, it was
because his mother, Lucy
Given Baker, had died from
influenza in Millinocket.
John W. Barry has written
an informative book on the
Great Influenza Epidemic.

For information on re-
searching family history in
Maine, see Genealogy
Resources under Family
Ties at bangordailynews.
com/browse/family-ties.
Send genealogy queries to
Family Ties, Bangor Daily
News, P.O. Box 1329,
Bangor 04402, or email
familyti@bangordailynews.
com.
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Belfast Farmers’
Market heads inside

BELFAST — The Belfast
Farmers’ Market will head
indoors Friday at Aubuchon
Hardware on Route 1. The
market will run 9 a.m.-1 p.m.
in the greenhouse attached
to the store.

Items available will in-
clude vegetables, meats,
baked goods, cheeses, dairy,
farm crafts, prepared foods,
maple syrup, honey, jams,
jellies and seafood.

Extension plans
goat, sheep seminar

FAIRFIELD — University
of Maine Cooperative Exten-
sion is offering its annual
sheep and goat seminar 9
a.m.-4 p.m. Saturday, Nov.
14, at Kennebec Valley Com-
munity College, 92 Western
Ave.

Topics will include mar-
ket research, social media
use, product pricing, diver-
sifying marketing strate-
gies, enhancing customer
service and creating a brand
for specific products.

Scheduled instructors are
UMaine Extension special-
ist Jim McConnon, UMaine
Extension associate profes-
sor Tori Jackson, and ani-
mal and veterinary sciences
professor James Weber.
Robert Herr, owner of Nix
Besser Livestock in Penn-
sylvania, will discuss what
to consider when buying
market animals as well as
what his clients seek. The
cost to attend is $35 per per-

son or $30 before Sunday,
Nov. 1, and includes lunch
and materials.

For information and to
register, visit extension.
umaine.edu/register/prod-
uct/sheep-goat-seminar-
fairfield-me-nov-14-2015/.

To request a disability ac-
commodation, call 781-099 or
800-287-1471 in Maine.

Farmers conference
set for Northport

NORTHPORT — The
Maine Organic Farmers and
Gardeners Association Farm-
er to Farmer Conference will
be held Nov. 6-8 at Point Look-
out.

More than 30 educational
sessions ranging from
“Cider Sweet and Hard” to
“The Roots of Soil Husband-
ry” will be offered.

Keynote address will be
by Jack and Anne Lazor of
Butterworks Farm in Ver-
mont on “Lessons Learned
from 40 Years on the Same
Farm.”

Farm tours will be held
Friday, Nov. 6, at Ripley
Farm in Dover-Foxcroft and
Checkerberry Farm in Park-
man.

For information, visit
mofga.org/Events/Farmer-
toFarmerConference, call
568-4142 or email events@
mofga.org.

Backyard poultry
classes scheduled

Prospective and begin-
ning small-scale meat and
egg producers will gain a

general understanding of
what it takes to keep and
raise poultry in the Univer-
sity of Maine Cooperative
Extension’s backyard poul-
try class.

Poultry breeds, housing,
health and nutrition for
small-scale meat and egg
producers will be explored
with Donna Coffin, UMaine
Extension and Beth McEv-
oy, Maine Department of Ag-
riculture, Conservation and
Forestry, and sponsored by
UMaine Extension and
MDACF Animal and Plant
Health.

A course fee of $10, with
an option course book “Sto-
rey’s Guide to Raising
Chickens” for $20, will be
charged. There is a limited
number of partial course fee
waivers available.

The course is 6-8 p.m.
Nov. 3 at Piscataquis County
Extension Office, 165 East
Main St., Dover-Foxcroft.
Sign up through PVAEC at
564-6525 or http://pvaec.
maineadulted.org.

For information or to re-
quest a disability accommo-
dation, call 564-3301 or in
Maine 1-800-287-1491.

Supper, thrift shop
scheduled at church

WINTERPORT — Elling-
woods Corner United Meth-
odist Church will hold its
final public supper of the
year from 4 to 6 p.m. Satur-
day, Nov. 14, at the church,
796 Lebanon Road, at Route
69 and Monroe Road.

The all-you-can-eat sup-
per will feature hot dogs,

baked ham, two kinds of
homemade baked beans,
coleslaw, pickles, brown
bread, pies and cakes. Take-
out will available.

Prices are $8 for ages 7
and up, free for children
younger than 7.

A free blood pressure
screening will be offered 4-6
p.m.

The thrift shop will be
open 9 a.m.-noon and 4-6
p.m., with fall and winter
clothes, a pre-Christmas
sale and gift items.

For information, call Deb-
bie Calderwood at 269-3330
or 745-3317.

Corinthchurchplans
bakedbeansupper

CORINTH — The Corinth
United Methodist Church
will hold a baked bean sup-
per 4:30-6:30 p.m. Saturday,
Nov. 14, at the church, 275
Main St.

The menu includes baked
beans, coleslaw, chop suey,
hot dogs, breads, potato
salad, beverages and pie.

Cost is $7 for adults, $6 for
seniors 60 and older and $3
for children under 12.

Free community
supper in Belfast

BELFAST — A free com-
munity supper will be of-
fered at 5 p.m. Saturday,
Nov. 7, at Belfast United
Methodist Church, 23 Mill
Lane, East Belfast.

The menu will include
turkey, roast pork, apple
crisp and ice cream.


