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PHYLLIS M. CLARK

FORT FAIRFIELD - Phyllis
M. Clark, 79, wife of the late
Raymond M. Clark, and
mother to Kenneth Clark,
passed away Tuesday morn-
ing May 17, 2016 at a
Presque Isle healthcare facil-
ity, following an extended ill-
ness. A memorial service
will be conducted Monday
May 23, 2016 at 1:00 p.m. at
the Giberson-Dorsey Funeral
Home, 144 Main Street, Fort
Fairfield, followed by a time
of continued fellowship and
refreshments at the Fort Fair-
field VFW Paul Lockhart Post
Number 6187. Interment will
take place at Larlee Creek
Cemetery, Perth, New
Brunswick. A complete obit-
uary and online guest book
may be accessed at

www.gibersondorsey
funeralhome.com

BEATRICE R. PAGE

BRADLEY - Beatrice "Bea"
Rose Page, 84, died peace-
fully May 13, 2016. She was
born May 10, 1932 in Old
Town a daughter of Jesse M
and Julia M (Darling) Young.

Family was very impor-
tant to Bea. She enjoyed
spending time with family
and friends. She was a
tremendous quilter and
seamstress. In later years
she made and collected
porcelain dolls. She loved
shopping, especially bargain
shopping where she was
known to stretch a dollar fur-
ther than anyone else. She
enjoyed swimming and
quilting at the YMCA and
was a member of the Christ
Church of Faith. She spent
this past winter with her
daughter Beth and her fami-
ly in San Antonio, TX.

She is survived by three
children, daughter Carol
Jean "CJ" DuMont-Reinert
and her husband Gary; son,
Kevin Dumont and his wife
Carmen, and daughter Beth
Adams and her husband
Samuel; two step children,
Rick Page and his wife Au-
drey, and Shelly Page; seven
g randch i l d r en , He id i ,
Christie, April, Maranda,
Maggie, Jack and Elliott; two
great grandsons and one
great great grandson; five
sisters, Avis Ewer, Velma
Mayhew, Dea Collins, Hester
LaBree, and Nina Hadley;
and a brother, Donald
Young; many nieces and
nephews; and a special
friend, Ed Buck. She was
predeceased by her hus-
bands, Louis Dumont and
Richard Page Sr.; two chil-
dren, Ronald Dumont and
Margaret Graybil; one infant
grandson; three sisters,
Charlotte Curtis, Helen Ewer,
Irma Parent; and a brother,
Milton Young.

Friends may call 2-4 and 6
-8pm Sunday, May 22, 2016
at the Birmingham Funeral
Home 438 Main St Old Town
where a funeral service will
be conducted at 10am on
Monday, May 23, 2016. Buri-
al will be at Lawndale Ceme-
tery Old Town.

Memorial contributions
may be made to the Ameri-
can Heart Association PO
Box 417005 Boston, MA
02241-7005 www.heart.org

JOYCE HELEN GOVE

PERRY - Joyce Helen
Gove, 73, of Perry Maine
died peacefully on Monday,
May 16, 2016 after a coura-
geous battle with cancer.
Joyce was born on April 3,
1943 to Ruth (Trott) and
Edgar Gove.

Joyce enjoyed working.
She worked at Guilford In-
dustries for 35 years. Joyce
graduated from WCCC at the
age of 57 with an Associates
Degree in Business. Joyce
then worked for Dr. Nima
Moghaddas Morgan for sev-
eral years and she loved
working with her. Joyce
made Christmas wreaths,
shucked clams, raked blue-
berries, and did other sea-
sonal work. Joyce enjoyed
spending time with her fami-
ly especially watching sport-
ing events with her grand-
children. She adored her
great-grandchildren. Joyce
loved gardening, making fur-
niture and cooking for her
family.

Joyce was predeceased
by her parents. She is sur-
vived by her two daughters,
Bess Gove of Bangor, Bob-
bie Mitchell and companion,
Richard Clark of Eastport;
one sister, Eva Benner of
Calais; grandchildren, Allicia
Mitchell of Eastport, Dana
Mitchell and wife Monica of
Arizona, Tyler Mitchell and
fiancee Kirby McPhail of Wa-
terville, Jeremy Heath and
girlfriend Katie Snow of
Brewer, Josh Heath of Ban-
gor, and Brooke Clark; great
grandchildren, McKenna,
Kinleigh, and Colby Mitchell
of Arizona, one aunt, Edna
Avery of Ellsworth; nieces,
Becky Ramsdell and hus-
band Andrew of Baileyville,
April Wentworth and hus-
band Joseph of New Hamp-
shire, Ellen Gibson of Calais;
special friends, Nima
Moghaddas Morgan, Paula
Frost and wife Lillian Cox,
Lillian Tracey, Sandra Rus-
sell, Delia Trott, Susan and
Wayne Cox; as well as many
nieces, nephews, cousins
and friends.

A memorial graveside ser-
vice will be held Saturday,
May 21, 2016 at 2:00 p.m. at
the Restlawn Cemetery in
Perry. In lieu of flowers, do-
nations may be made to the
Perry Fire Department, East-
port Fire Department or Can-
cer Care of Maine.

JENNIE EFFIE GANIEL

HARRINGTON - Jennie
Effie (Strout) Ganiel, 73, died
peacefully at home in Har-
rington, Maine on Friday,
May 13, 2016. Jennie was
born on February 10, 1943 to
Gladys (Grant) and Winslow
Strout in their home on Pi-
rate's Corner in Harrington.
She attended Harrington
High School, where she
played basketball in the days
before women could cross
the half-court line, and grad-
uated in 1961.

As a young woman, she
moved to New Jersey,
where she worked at
Wheaton Plastics and
Lennox China. She married
her husband, Carl, in Egg
Harbor City, New Jersey on
January 26, 1968. She re-
turned to Maine in 1974 with
Carl and daughter Rebecca.
There she gave birth to two
more daughters, Carla and
Gladys, and raised her fami-
ly in the house she had
grown up in.

While her children were
young, Jennie was a stay-at-
home mother and caregiver
to her own mother. Later,
she worked for Worcester
Wreath decorating Christ-
mas wreaths and for Jasper
Wyman and Sons, holding a
variety of jobs in the blue-
berry factory including the
pick-over room and the lab.
She took pride in working
hard and doing a good job,
had fun joking with her co-
workers, and was never
afraid to stand up for the
other women in the factory.

Jennie was an officer and
active member of the Har-
rington High School Alumni
Association for many years
and looked forward to re-
connecting with her class-
mates at the annual Alumni
Banquet. She attended
church when she was able
and had a strong sense of
faith. She loved the smell of
lilacs and enjoyed growing
flowers, including her prized
Christmas cacti and African
violets. She was a talented
baker whose blueberry pies
and buckles were exception-
al. She was often the loud-
est voice in the stands at her
children's sporting events,
and on Saturday nights, she
could often be found at a
baked bean supper. She
spent many pleasant hours
drinking tea in the kitchen of
her friend and neighbor,
Edie Berry.

Jennie is survived by her
husband of forty-eight years,
Carl Ganiel; her daughters,
Rebecca White and partner
James Crowley of Addison,
Carla Ganiel of Washington,
DC and Gladys Ganiel
O'Neill and husband Brian
O'Neill of Belfast, Northern
Ireland, two grandchildren,
Chad Crowley and Ronan
O'Neill; many family mem-
bers and friends, including a
special sister-in-law, Laura
Strout, whose support in the
last weeks of Jennie's life
was very much appreciated.
She was predeceased by her
pa ren t s , G ladys and
Winslow Strout; three broth-
ers, Richard, Stanley and
Irvin Strout; and one sister,
Doris Gagne.

A memorial service will
be arranged at a later date.
In lieu of flowers, donations
may be made to the Maine
Seacoast Mission, 127 West
Street, Bar Harbor, ME
04609. A memorial website
and guestbook is available
at:

http://memorialwebsites.
legacy.com/jennie-ganiel/
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Watch for signs of
financial elder abuse
BY ERIN E. ARVEDLUND
THE PHILADELPHIA INQUIRER

PHILADELPHIA — When
she was more than 100 years
old, onetime New York so-
cialite Brooke Astor became
America’s most famous case
of financial elder abuse.

Her son, Anthony Mar-
shall, was convicted of steal-
ing tens of millions of dol-
lars of her assets. Her grand-
son Philip Marshall testified
against his father and helped
put him in jail.

Today, Philip Marshall
does speaking engagements
around the country, talking
about the red flags of such
abuse.

“For years, my battle for
my grandmother, and my
battle against my father,
consumed my life — and
consumed our family,” he
said.

Last month, Marshall re-
ceived an award from the
Center for Advocacy for the
Rights and Interests of the
Elderly, or CARIE, based in
Philadelphia.

Astor died in 2007 at age
105. In 2009, after his father’s
six-month criminal trial,
Philip Marshall said, he re-
alized that when elder abuse
hits home, it hurts deeply.

“While my grandmother
was emotionally and finan-
cially abused, her case is far
from isolated. Millions of
victims suffer similar inju-
ry. I watched my grand-
mother’s world diminished
and compromised by her
own son, my father.”

Anthony Marshall, a for-
mer U.S. ambassador and
Tony Award-winning Broad-
way producer, died in 2014
after being convicted of con-
ning his mother into alter-
ing her will so he could gain
control of her fortune, esti-
mated at $200 million. He
then disinherited his two
children, Philip and Alexan-
der, whose testimony helped
put him in prison for swin-
dling his mother, who had
Alzheimer’s disease.

“After my father’s trial
and after heart-wrenching
testimony, this was a very
bittersweet harvest,” Philip
Marshall recalled.

In February 2015, Mar-
shall testified before the U.S.
Senate’s Special Committee
on Aging. Then he took a
leave from teaching at Roger
Williams University in
Rhode Island to become an
elder-justice advocate.

“Awareness and advoca-
cy are critical,” he says. “I
could have disregarded calls
for help from staff, caregiv-
ers and friends. I could have
found false consolation in
thinking my grandmother
had had a good life and, in
the throes of dementia,
wasn’t cognizant of her cir-
cumstances. I could have
maintained the fallacy that
families should not air their
dirty linen in public — even
when financial assets are
being stolen.”

He wants banks to moni-
tor accounts owned by se-
niors, much as brokerage
firms monitor customer ac-
counts.

“Wall Street is way ahead
of big banks on this,” Mar-
shall says. “If Grandma is
cashing $25,000 checks to a
brand-new person, the
banks should take note.
They can use data mining to
flag unusual transactions.”

Banks can report to law en-
forcement and Adult Protec-
tive Services, or share with a
third party, a practice known
as permissive reporting.

One model is SeniorSafe
in Maine, spearheaded by
Judith Shaw, president of
the North American Securi-
ties Administrators Associ-
ation.

SeniorSafe is a collabora-
tive effort by Maine regula-
tors, financial institutions and
legal organizations that edu-
cates bank and credit union
employees on how to identify
and help stop financial exploi-
tation of older adults.

Astor, once a society doy-
enne, lived her final years

mostly on a urine-soaked
couch in her drafty Park Av-
enue apartment, Philip Mar-
shall revealed in a 2006 law-
suit.

Priceless paintings, prom-
ised to the Metropolitan Mu-
seum of Art, went missing
or were sold by Anthony
Marshall. Astor’s son also
forced his mother to sign
codicils to her will, while at
same time trying to declare
her mentally incompetent.

“My father had power of
attorney, and he used that as
a weapon and a shield, start-
ing by writing himself big
checks,” Philip Marshall re-
calls.

The amounts were so
large that “these were irreg-
ular transactions on a bank
account, which could have
been detected and alerted
her financial institution.”

Anthony Marshall was
Brooke Astor’s only son,
from her second marriage to
Charles Marshall. After she
was widowed, she married
millionaire businessman
William Vincent Astor and
became a philanthropic
powerhouse and a pillar of
New York society. She in-
herited Astor’s personal for-
tune of $60 million, as well
as the Astor Foundation
money, donating to causes
and institutions in New
York City over the years.

Other things that raised
red flags?

“She was led to believe
she didn’t have any money.
She was asking permission
to buy things. Through the
staff and caregivers, I found
out she thought she was run-
ning out of money, and that
things had to be sold,” Phil-
ip Marshall said.

Baby boomers in particu-
lar need to advocate for the
elderly, he adds, because
“we’re not in the ’60 any-
more — we’re in our 60s.”

“We can effect a transfor-
mation now as great as what
we did then. We benefit, and
the next generation will
too.”

In-seasonasparagus…with scallops
There is probably nothing

in the major treat category
that my companion Toby
loves more than scallops.
Add to that the now-abun-
dant asparagus harvest in
the garden
and what to
make to cel-
ebrate his
b i r t h d a y
this week
was a no-
brainer.

I did have
to ask what
kind of
c a k e ,
though. (Co-
conut!)

I thought probably the
nicest way to present the
scallops and asparagus
would be with fettuccine,
and to let them outnumber
the pasta, with the lightest
of seasonings so we could
really taste the vegetables
and seafood. It is a little
early for me to find dill in
the garden, which goes well
with both asparagus and
scallops, so I used some
home-dried.

I’ve grown dill for so
many years now, and always
let some go to seed (for pick-
ling), that the dill plants it-
self year after year. Once it
gets going, I always have
more than enough.

The parsley plants are
still very young, but I took
one leaf from each of six
plants and added lots of
chives. Those herbs, butter,
the merest dribble of cream,
and a little lemon zest made
the sauce.

If there is a secret to this
dish, it is not to overcook
the asparagus or the scal-
lops. I cut the asparagus in
about 2-inch lengths and
cooked them until they were
bright green and barely ten-
der. I used sea scallops and
quartered them, and cooked
them only until they were
opaque. They really tasted
wonderful to us, possibly be-
cause we have them only
seldom.

The asparagus is in per-
fection right now, fresh out
of the ground, and since I
refuse to buy asparagus at

any other time of year, it,
too, tastes extra specially
terrific.

We left room for cake and
ice cream, of course.

P.S. Many thanks to all
who have sent Nissua bread
recipes! It is a holiday bread,
and I will try it out and let
you know the results.

Send queries or answers to
Sandy Oliver, 1061 Main

Road, Islesboro 04848.
Email sandyoliver47@
gmail.com. For recipes, tell
us where they came from,
list ingredients, specify
number of servings and do
not abbreviate measure-
ments. Include name, ad-
dress and daytime phone
number. And make sure to
check out Sandy’s blog at
tastebuds.bangordailynews.
com.

SANDY
OLIVER
TASTE BUDS

Fettuccine
2 tablespoons butter
1 tablespoon olive oil
1 pound asparagus, cut into

2-inch lengths
½ pound scallops, halved
Dill, minced
Parsley, minced
Chives, minced
Zest of half a lemon
All-purpose cream
Salt and pepper to taste

Cook the fettuccini accord-
ing to the directions on the
package and when you drain
it, reserve a half cup of cook-
ing water.

Melt half the butter in a
saute pan with the olive oil.

Add the asparagus and
cook it over a medium-high
heat until it is bright green
and barely tender, about four

to five minutes, then remove
to a bowl.

Add the rest of the butter
and add the scallops and cook
for three to four minutes until
they are just opaque.

Take the pan with the scal-
lops off the heat, add the
asparagus, minced herbs and
lemon zest, tossing them all
together.

Return the mixture to the
stove at a medium-low heat,
spoon in a little reserved
pasta cooking water and a
dribble of cream, just enough
to make a little sauce, and
reheat until the sauce bubbles
softly.

Add salt and pepper to
taste.

Serve over the fettuccini
with or without parmesan as
desired.

Asparagus, Scallops, and
Fettuccine

Serves 2-3

SANDY OLIVER

Asparagus, Scallops, and Fettuccine.

Man serving time dies inMaine prison
BY RYAN MCLAUGHLIN
BDN STAFF

CHARLESTON — A prison-
er at the Mountain View facili-
ty in Charleston died early
Tuesday morning at a Dover-
Foxcroft hospital, according to
the Department of Corrections.

Ronald Brann, 66, served
four months of a sentence of
eight years with all but 3½
half years suspended for un-
lawful sexual contact at the
time of his death.

Brann also had two other
cases of unlawful sexual con-
tact with six years on each

case to be served consecutive-
ly. The sentence also included
three years of probation.

Brann was pronounced
dead at 4 a.m. at Mayo Re-
gional Hospital.

State police and the state
medical examiner are review-
ing the death.

Mandiesduring rafting trip inWestForks
BY RYAN MCLAUGHLIN
BDN STAFF

WEST FORKS — A Mas-
sachusetts man died while
on a rafting trip in West
Forks Plantation, a Maine
Warden Service official said.

Michael Arena, 52, was on a
commercial rafting trip with
North Country Rivers when

he fell out of the raft Saturday,
Cpl. John MacDonald said.

Arena’s group was going
through a series of Dead River
rapids when he fell out. He was
declared dead at the scene.

Arena had been chaper-
oning a group of four Boy
Scouts, including his son.
There were seven people in
the raft — two chaperones,

four teenage boys and one
guide — MacDonald said.

The raft was being operated
in accordance to state law.
MacDonald said it has been
several years since a rafting
fatalityhasoccurredinMaine.

The cause of death has not
yet been determined and the
incident remains under in-
vestigation.


