
C2 Monday, December 28, 2015, Bangor Daily News

or transitioning to organ-
ic will be hot topics.

“Farmers are tradition-
ally not well financed.
They don’t have extra cap-
ital for legal costs,” Jack-
son said.

The Legal Services Food
Hub will be on hand to
field questions on land

leasing and employment
law.

Safety and other farm-
ing best practices will be
addressed.

“Farming is the second
most dangerous occupa-
tion in the state,” Jackson
said, adding that learning
to outfit a tractor with
safety equipment is
“super important” to sus-
tain all types of farm
work.

“Putting the puzzle to-

gether and finding pieces
they didn’t have and help-
ing them achieve success”
is the goal, Jackson said.
“There will be all kinds of
vendors. It’s a great net-
working opportunity and
provides context for the
life they want to have,”

The workshops start at
9 a.m. Wednesday, Jan. 13.
For more info visit maine.
gov/dac f /ard/marke t _
p r o m o t i o n / a g _ t r a d e _
show.shtml.
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modest scope. Her parents
were back-to-the-landers,
and her mother had a simple
loom.

“It was always stuffed in a
closet,” she said. “I decided
one day I wanted to figure it
out.”

As she got more adept at
using the loom, she discov-
ered that she liked it.

“Wow, this is a lot quick-
er than knitting,” Jolene re-
members thinking.

Now, she weaves on com-
mission and also makes
pieces she sells at her online
store on the website Etsy.
She sells the yarn she spins
at Heavenly Socks Yarns in
downtown Belfast. Many
winter hours are spent at
work on her looms and her
spindle.

When the seasons shift
again, they tap maple trees
and boil the sap down to
syrup. They make maple
candies. Lately, they’ve
been working on making
beeswax candles from the
beehives they hope will be
successful.

It’s a good life.
“It’s nice to not be behold-

en to a boss,” Luke said.
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the assignment was “a little
restrictive. We are using a
lot of root vegetables now. In
August it would be a differ-
ent story.”

Cooking seasonally in
New England, and within a
fixed budget, was tough. In
years past students here
would learn the basics — to
braise, saute and steam.

“As long as they get ex-
posed to information, they
are in a better position to
make decisions,” said
Leavitt.

“We are educating them
on how they want to spend
money.”

A chef in a kitchen needs
that skill. “Knowledge is
power,” said Leavitt. And
even though it’s a pricy les-
son, the exercise “opens
their eyes.”

Out in the dining room
the crowd licked their

plates clean.
“It’s amazing,” said Kris-

tin Bingham, sitting next to
her husband, Dean Bing-
ham, of Dean’s Sweets in
Portland.

Across the way Rudy Ga-
brielson, the chief procure-
ment officer of the Universi-
ty of Maine System, nodded
approvingly.

“That they are engaged in
sustainability, not just local,
is fabulous,” he said. “It’s a
wonderful example of
Maine.”

Students
Continued from Page C1

use a liner pot with holes.
Water succulents thor-

oughly. Try placing a suc-
culent pot in the sink and
drenching it until water
runs out the bottom. Let the
pot thoroughly drain, then
return it to its saucer on a
windowsill.

Allow plants to dry out
between waterings. Succu-
lents prefer neglect, and
one of the biggest mistakes
made by beginners is over-
watering them.

Choose a well-draining
potting mix. Look for a
cactus potting mix or cre-
ate your own mix with
equal parts of potting soil,
pea gravel and coarse
sand.

Give succulents as much
sunlight as possible since
most are sun lovers. A
south- or eastern-facing
window is ideal.

Occasionally trim succu-
lents to maintain a shape,
clip away damaged leaves
or clean up dried tips.

In northern climates,
keep succulents in a dry,
indoor environment for the
winter, then move outdoors

for the summer. In south-
ern climates, many succu-
lents thrive outdoors year-
round.

Take a class at a garden
center or public botanical
garden. Many popular
classes cover how to use
succulents to create
wreaths, vertical gardens,
and terrariums or dish gar-
dens.

Join a local cactus or suc-
culent society. For a listing,
see the Cactus & Succulent
Society of America’s web-

site (www.cssainc.org).

Succulent adventures
You’ll find succulents at

garden centers, botanical
garden gift shops, big-box
stores and succulent society
plant sales. Also, many on-
line sites specialize in suc-
culents. For newbies, Bill
Hendricks suggests the fol-
lowing:

Aeonium: Enjoy these
showy rosettes in green or
dark burgundy.

Aloe: Find variegated or

textured varieties for some-
thing new.

Crassula: Try jade plants
or stacked varieties.

Echeveria: Look for ones
with fuzzy, ruffled and bor-
dered leaves.

Haworthia: Remember
these aloelike miniatures
for low-light conditions.

Lobivia: Marvel at the
vivid flowers of this easy-to-
grow cactus.

Mammillaria: Try one of
the white-haired pincush-
ion cacti.

Notocactus: Never fail
with one of these globular
cacti.

Rebutia: Count on these

small, round cacti for their
colorful blooms.

Schlumbergera truncata:
Celebrate the holidays with
this Christmas cactus.

With a collection of 4,000
succulents, plantsman Bill
Hendricks shares growing,
cultivating tips.
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The vivid blooms on Lobivia cinnabarina v. walterspeilii are a bonus on this cactus.
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Bill Hendricks, owner of Klyn Nurseries in Ohio, was named
2014 Grower of the Year by Nursery Management Maga-
zine. He sells hundreds of varieties of plants, but succu-
lents are his real passion.
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Culinary students at Southern Maine Community College prepare handmade fettuccine
with butternut squash sauce at last week’s community table luncheon.

aBigail curTis | BDn

Weaver Jolene Bryant measures thread for a new project
in her yarn room. She will tie the thread onto her loom and
it will become the warp, or the lengthwise threads, for the
project.

Bucksport Apple
Pie Baking Contest

BUCKSPORT — Creative-
ly Maine will host its first
Pop Up Shop Apple Pie Bak-
ing Contest 4-6 p.m. Wednes-
day, Dec. 30. Local, amateur
bakers are encouraged to
bake and enter their favorite
apple pie recipes in one of
two categories — 17 years
and younger or 18 years and
older — for judging by local
pie experts. Winners in each
category will be awarded rib-
bons. Pies must be made en-
tirely “from scratch,” and a
list of ingredients must be
included with each pie entry.
Bakers do not have to be
present to participate or win.
After judging, remaining pie
slices will be offered to pa-
trons on a donation basis. All
proceeds from the event will
be donated to local commu-
nity outreach programs,
such as Bucksport Commu-
nity Concerns.

Bangor Farmers
Market at Grange

BANGOR — The Ohio
Street winter farmers mar-
ket will be open 2-6 p.m.
every other Wednesday at
Bangor Grange Hall, 1192
Ohio St.

The following vendors
are expected to participate:

— Farmetta Farm: beef,
lamb, chicken and eggs.

— Island Farm Bakery:
soups, baked beans, dips,
pizza and oven-ready meals.

— Leaves and Blooms
Greenhouse: yeast breads,
baked goods, eggs, vegeta-
bles, plants and wreaths.

— Rollins Orchards: ap-
ples, cider, vegetables, milk
and dairy products, and
eggs.

— The Wholegrain Bake
Shop: gluten-free baked
goods.

— Downeast Beads: hand-
made jewelry and beading
supplies.

Husson survey
seeks participants

BANGOR — Researchers
at Husson University are
trying to understand the
vegetable consumption of
local populations in Maine.

Consumption of crucifer-
ous vegetables, such as
broccoli, Brussels sprouts,
cauliflower or cabbage may
reduce the risk of various
types of cancer. The website
of a survey asking ques-
tions about your consump-
tion of cruciferous vegeta-
bles is surveymonkey.
com/r/ccvq4.

Participation is complete-
ly voluntary and anony-
mous. Researchers Yanyan
Li, Ph.D., assistant profes-
sor of nutrition, and Sarah
L. Martin, Ph.D., assistant
professor of social pharma-
cy, are offering a $5 “thank
you” gift card.

For information, call 973-
3976.


