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Margarita Arguelles

Eric Svendsen

NEW YORK CITY -

Margarita Adelisa Romina

Lagumbay Arguelles and

Eric William Svendsen were

married on August 9, 2015,

at the Loeb Boathouse in

Central Park, New York

City.

Margarita is the

daughter of Ambassador

Romeo and Dr. Azucena

Arguelles of San Francisco,

CA. Eric is the son of Paul

and Suzanne Svendsen of

Bangor, ME.

Margarita received a

Bachelor’s degree from

Tufts University and an

MBA from NYU’s Stem

School of Business. She is

employed as a Program

Specialist at the United

Nations Development

Programme. Eric, a

graduate of Duke

University, is an editor

publishing in the sciences

for W.W. Norton & Company,

Inc.

The couple honeymooned

in the Maldives Islands and

will reside in Brooklyn,

New York.

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
weddings.bangor
dailynews.com

GET CREATIVE store.bangordailynews.com

well, with customers tell-
ing him that they have
more energy, better diges-
tion — even stronger fin-
gernails — after they make
a habit of drinking it. Some
people use it in herbal tinc-
tures and in home reme-
dies such as compresses for
burns, bites and stings.

But it’s the flavor that
has won over chefs like Gi-
glio and Brian Beggarly of
Boynton McKay in Camden.

“The flavor is really
spectacular,” Beggarly
said. “We try to feature it
in as many things as possi-
ble. Right now we have a
salad that has Sewall’s ap-
ples and their vinegar for
the vinaigrette, and some
cider as well. That’s a beau-
tiful way to balance the
whole thing.”

Sewall’s Cider Vinegar
can be purchased at the or-
chard and farm at 259 Ma-
salin Road in Lincolnville.
The family bottles to order,
so asks for a few days ad-
vance notice by email. The
vinegar also is available at

the Belfast Co-op, the Good
Tern Co-op in Rockland
and Terra Optima Farm
Market in Rockland. For
more information, call
Sewall Orchard at 763-3956
or email sewall@midcoast.
com.

That’s why she’s so
happy to help support
home schooling families.
These days, there are
many home schooling co-
ops, organizations, Face-
book groups and other re-
sources in Maine that
work to help parents feel
like they don’t have to
know it all and do it all
when they are teaching
their children at home.

“I would say Maine is a
comfortable place to home-
school these days,” Green
said. “It’s about having a
good support system
around you. It’s also about
knowing where to go for
resources and knowing
where to find the answers.
You don’t have to know
everything. You do have to
know where to find the an-
swers. A support network
is just crucial to your suc-
cess.”

Finding the home
schooling ‘tribe’

Many Maine parents who
choose to home-school have
one thing in common: the
desire to take their children
out of public schools. But
their reasons for doing so
are wildly diverse, accord-
ing to Green and others,
and may include religion,
educational philosophy, the
wish to spend more time
with their children and a
preference for a flexible
schedule. And the ways
they go about home school-
ing can be as numerous as
their reasons for choosing
this kind of education in the
first place.

Some parents are certi-
fied teachers who structure
class time at home while
others seek out tutors or
learning centers to supple-
ment or largely provide
their kids’ education. At the
far end of the spectrum are
parents who choose what
they call “unschooling,” in
which they allow their kids
to seek their own education.

Another Maine mother,
Amy Beth Brochu-Krikken
of Windham, said she is in-
terested in starting another
secular resource group for
the state’s home-schoolers.
Her Facebook page, Maine
Homeschool Field Trips,
has 330 members and is a
way to help home schooling
families get out and do cool
things, such as the recent

trip to the Body Worlds ex-
hibit at the Portland Sci-
ence Center.

“When you’re a new
home-schooler, you need
somebody to hold your
hand, because you’re like a
deer in the headlights,” she
said.

When Brochu-Krikken
and her husband decided
their three boys weren’t
being academically chal-
lenged at public school and
would do better learning at
home, she wasn’t sure
where to find other like-
minded people.

“I needed to find my
tribe,” she said. “It’s very
important to find your tribe
because this is a very big
responsibility. You’ve got
to find the moms who have
gone before.”

In addition to the re-
source group, Brochu-Krik-
ken has her sights on start-
ing a “micro school” in the
Portland area that has a
focus on science, technolo-
gy, engineering and math.
The school would help stu-
dents gain needed skills in
those subjects and be a way
to ease some of the educa-
tional responsibilities of
the parents. But it would
not be like a public school,
she said.

“Basically a micro-school
is a one-room school house

of the 21st century,” she
said. “We take the best
available to us, in terms of
teachers and the technology
we employ, and try it out.”

Having just a small num-
ber of students would mean
that personalized education
is possible.

“It is hard to invent the
wheel every day,” she said.
“To make sure your kids
are engaged and working
toward your passion. That’s
hard. That’s why I’m so mo-
tivated to get this school
started. The idea of school
is awesome, but the current
implementation is not
working.”

Having a different inter-
pretation of school is some-
thing that Debby Bell-Smith
of Orono has been striving
to do for about 10 years with
her Wassookeag Learning
Community. Originally,
Wassookeag was an alterna-
tive, parent-run school in
Dexter, where Bell-Smith
had taught. After it closed,
she reopened it in Bangor
as a private alternative
school.

“We found we weren’t re-
ally getting alternative fam-
ilies. We had families look-
ing for more of a prep school
experience or kids with be-
havior problems,” she said.
“We thought, ‘Who are our
people?’ And we realized

they were all home school-
ing.”

In its current permuta-
tion, Wassookeag — relo-
cated again to Mill Street in
Orono — has been greatly
downsized. It’s a place
where Bell-Smith acts as a
private tutor for kids who
are home-schooled. While
some home schooling par-
ents rely on her to provide
all the education for their
children, others send their
children to her for a day or
two for socialization and
extra academic help in sub-
jects such as math or writ-
ing.

It’s less expensive for
parents than a private
school and allows the flexi-
bility and creativity many
home schooling families de-
sire. On a normal day, Bell-
Smith works with 10 to 13
children, ages 6 to 14, who
learn and play together.

“We provide a very col-
laborative environment,”
she said. “What is delight-
ful is they are like a big
family. At recess they’re all
out together. The 14-year-
old plays with the 6-year-
old. It’s really lovely.”
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Sewall’s Cider Vinegar on display at the Common Ground
Country Fair in Unity.
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were looking for cheap land
where we could do subsis-
tence farming, and Maine
fit the bill then. My grand-
parents lived in Ken-
nebunk, so I had Maine ties.

Did you start off with
turkeys?

No. The four prongs of
our plan was veggies, fire-
wood, sap and cider.

You are one of few
poultry farmers in Maine
who raises “all turkeys
all the time.”

I don’t like chickens. I
sure as hell don’t like to kill
them. They are greasy.
Slaughterhouses are much
more of a mess after you
kill chickens.

Why are you retiring?
I’m 75 years old. I just

can’t keep up with it any-
more. Saturday mornings
in the summer I’m up here
at 3 a.m. with coolers to get
to farmers markets, I’m not

done until 5 p.m. I can’t do
it anymore.

You make a dozen
kinds of turkey sausages,
turkey salad, chili, two
kinds of shepherd’s pie,
turkeyaki. What’s your
favorite way to eat tur-
key?

Frequently.

That’s interesting.
Most people only think
about turkey this time of
year.

I’ve dedicated 30 years to
changing people’s thinking
that chicken is better.
Chicken has twice the fat as
turkey and not much taste.
Now that I’m stepping
away, I’ve got people scram-
bling because they don’t
know what they are going
to eat.

Clearly you’ve enjoyed
raising these birds. What
was the darkest moment?

When Hurricane Bob hit,
they were acting up in the
wind and rain. I had to take
them inside 100 at a time,
get them dry and push them
out into the storm. Then

take in another group. I was
with them for 24 hours and
didn’t lose one bird.

Do you name them?
Half of them are named

Tom.

What would surprise
people to know about tur-
keys?

They are not as dumb as
people think they are. It’s
the best well-rounded ani-
mal protein, low in fat and
high in nutrition.

What’s the best thing
about being a turkey
farmer?

I know what I’ve accom-
plished, and the interaction
with customers is very re-
warding. I like being out-
doors. I need to be building
something — first a farm
then a business. I need to be
in as much control of my
destiny as possible.

Final word: The future
of poultry farming in Maine
is extremely bright. It’s got
everything it takes, lots of
small land parcels. More
people should consider it.
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Chloe Bell-Smith Grenier (left), 12, and Enoch Laskey, 12, draw on the blackboard in prep-
aration for a logic game at Wassookeag Learning Community on Friday. Debby Bell-
Smith, the owner and teacher at the Wassookeag Learning Community in Orono, helped
them set up the activity, but let the children enforce the game rules.
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“To make sure your kids are engaged and
working toward your passion. That’s hard.

That’s why I’m so motivated to get this school
started. The idea of school is awesome, but
the current implementation is not working.”

Amy BEth BrOChU-KriKKEn, WinDhAm


