
W2 Thursday, March 24, 2016, The Weekly

Logs
From Page 1

Cook is also excited to
start offering scuba diving
lessons to those in and
around Bangor.

“Our scuba classes will
really be open to anyone
and everyone. Many people
will probably come in to
get their basic scuba certi-
fication so that they can go
scuba diving on vacations,”
he said. “We will be run-
ning additional classes in
the future which will fur-
ther advance their certifi-
cations and allow them to
specialize in job specific
diving such as search and
rescue, videography, pho-
tography and salvage.”

Water polo, which is of-
fered on Wednesday
nights, is also attracting
people back into the
YMCA’s pools.

“I’ve been at this Y my
entire life and there has
never been a better time to
be part of the Y,” said Cook.

Shannon Bryan recently
stopped by the facility, locat-
ed on Second Street in Ban-
gor, to give log rolling a try.

“This is the kind of
thing that’s fun and gets
your body moving,” she
said. “How often do you
get the opportunity to go
log rolling?”

Area yoga instructor Holly
Twining also took a turn at it.

“I could tell it was all in
your core, but I’m not say-
ing mine was engaged at
the time,” said Twinning.

Timber Tina hopes more
folks will test the waters
and take advantage of the
opportunity to try some-
thing new this spring.

“If you look at pictures
of log rollers online,
they’re all really fit and
it’s a ton of fun,” she said.
“A lot of these kids [and
adults] are just starting
and they’re on and falling
off but after one week of
log rolling lessons I’ll have
them staying on longer.
Then they’ll be like I want
to beat my swim mate, or
my girlfriend or my boy-
friend and then that’s
when it starts clicking in.
It’s just a lot of fun and a
great sport.”

For more information
on classes, log onto www.
bangory.org.

BrahmaGrill brings a classic steakhouse to Bangor
BY EMILY BURNHAM
OF THE WEEKLY STAFF

For the past six years,
Brett Settle has wanted to
open a steakhouse in
downtown Bangor. Not
because steak is his favor-
ite food — though he of
course is a fan — but be-
cause there’s no locally
owned place where people
can get a really, really
good cut of meat, seared to
perfection.

“There was just no place
that’s independently
owned and of really high
quality that focuses just
on steak,” said Settle, who
also owns Giacomo’s in
downtown. “The market
wants it, and that’s what I
wanted to do.”

After months of negoti-
ations with Massimo
Ranni, who until January
of this year ran Massi-
mo’s Italian Cucina, Set-
tle has opened that steak-
house, with the aptly
named Brahma Grill
opening in mid-March at
96 Hammond St., former-
ly the home of Massimo’s.
From signing the lease
until quietly opening his
doors on March 11, it was
a mere two months to pre-
pare the space, hire staff
and start cooking.

“I’ve had this idea in
my head for a very, very
long time,” said Settle.
“Every detail was
sketched out in my head.
All we had to do was se-
cure the space and then

get open.”
The centerpiece of the

menu is, unsurprisingly,
the meat. There’s elk
chops and a burger
topped with foie gras, but
the star of the show is
the beef — a ribeye, a
porterhouse, a New York
strip and a tenderloin,
which Settle sources via
some of the finest cattle
ranches in the Midwest.
Chef Jeremy Yehle, for-
merly of both 11 Central
and Paddy Murphy’s, is
behind the grill.

“That’s where good
meat comes from — the
Midwest. I wanted to put
the best steak on the
menu that I could, and
that’s where you get it,”
he said.

In fact, the decor in the
restaurant is also inspired
by the Midwest and the
Great Plains, with copper
accents, buffalo skulls
and air plant terrariums
created by Tony Sohns of
the Rock & Art Shop in
downtown Bangor adorn-
ing tabletops, walls and
ceilings. Settle sought to
emulate the classic Amer-
ican steakhouse — a res-
taurant that your parents
or grandparents might
have eaten at in the 1950s
or 60s. It might not be
trendy, but is perennially
popular. Steak never goes
out of style.

To that end, the sides
accompanying the meat
are similarly classic, fea-
turing baked potatoes,

steak fries, mac and
cheese, creamed spinach
and some decadent and
hard-to-resist corn frit-
ters. Filling out the
menu are pasta dishes, a
few salads, and an array
of fun appetizers, from
barbecued wild boar
sliders to pan-seared
scallops and Settle’s sig-
nature crab cakes. A
short but thoughtful
wine list and selection of
creative cocktails round
out the selection.

Diners may experience
a bit of sticker shock at
some of the prices — the
20 ounce porterhouse
steak is priced at $46 —
but Settle says if you want
good meat, you’ve got to
pay for it.

“I wouldn’t put it on the
menu if I didn’t know it
was good,” he said.

Though in other res-
taurants Settle has owned
or worked in he was the
man in the kitchen, he’s
happy to hang up his
chef’s uniform in favor of
taking on the role of the
restaurateur. He’s also
got some friendly neigh-
bors, as his sister, Laura
Albin, is co-owner of the
Fiddlehead Restaurant,
located next door.

“Our restaurants are
different enough that
we’re very complimenta-
ry to one another,” said
Settle. “Believe me, if I
put some Asian-inspired
stuff on the menu, I’d
never hear the end of it...

But it works out well, be-
cause there were rarely
any weekends where both
Massimo’s and Fiddle-
head weren’t both full.
Every restaurant in down-
town is busy on the week-
ends. The food scene [in
Bangor] has really come a
long, long way.”

Brahma Grill is open

Monday through Satur-
day, 4 p.m. to 9 p.m. For
more information, look
them up on Facebook.
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Brett Settle, who also owns Giacomo’s in downtown
Bangor, has opened Brahma Grill at 96 Hammond
Street, a classic steakhouse.

BangorAirport terminal
named for former
directorPeterD’Errico

When Peter D’Errico
looked up at the new sign
hanging outside Bangor In-
ternational Airport on a
drizzly Wednesday morn-
ing, he smiled and put two
thumbs up.

“Did we spell it right?”
joked an airport official
standing nearby.

“Yeah, even the part I
never understood,”
D’Errico said, pointing at
the apostrophe in his name.

About 200 city officials,
Maine Air National Guard
leaders, congressional rep-

resentatives, airport staff,
family and friends gath-
ered for a ceremony
Wednesday at the airport
honoring its longtime di-
rector and unveiling the
new name of the domestic
passenger terminal —
Peter R. D’Errico Passen-
ger Terminal.

“I just thank everyone
here,” D’Errico said during
the ceremony. “I’m a lucky
guy in so many respects.”

In the wake of the 1968
closure of Dow Air Force
Base, Bangor was reeling
and trying to figure out
how to deal with the eco-
nomic loss. The city pur-
chased the base that
would become Bangor In-

ternational Airport and,
two years later, handed
the keys to D’Errico. He

would lead the airport for
the next 20 years.

“A lot of things could
have gone wrong in those
years,” said Brig. Gen.
Douglas Farnham, head of
the Maine National Guard

and former commander of
the Air National Guard’s
101st Air Refueling Wing
based at the airport. “Fortu-
nately, we had Peter
D’Errico.”

D’Errico built up the
airport during his years
in charge, bringing pri-
vate businesses into
empty hangars and for-
mer Air Force buildings,
adding infrastructure for
passengers both interna-
tional and domestic, and
creating a sustainable
transportation hub.

“Bangor would not be
the city it is now without
the infrastructure work
he led,” Bangor City
Council Chairman Sean

Faircloth said.
The terminal that bears

D’Errico’s name is nearing
completion of a $14 million
renovation and moderniza-
tion project.

It’s a fitting tribute to the
“father of the airport,” said
BIA director Tony Caruso.

D’Errico is credited with
bringing more than 50 com-
panies to the airport during
his tenure, as well as foster-
ing a strong partnership
with the 101st, also known
as the Maineiacs.

He also served on the
Bangor City Council — in-
cluding one brief stint
from 1969 to 1970 and a
two-term tenure from 2003
to 2009.

UMaine names new
dean of College of
Education

University of Maine Ex-
ecutive Vice President and
Provost Jeffrey Hecker has
named Timothy Reagan the
dean of the College of Edu-
cation and Human Develop-
ment, effective July 1.

The appointment is pend-
ing approval by the Univer-
sity of Maine System Board
of Trustees.

Reagan replaces UMaine
Professor of Higher Educa-
tion Susan Gardner, who
has served as interim dean
for the past nine months.

“Dr. Reagan has a more
than 30-year career in educa-
tion as a faculty member, re-
searcher and administrator
— demonstrated engagement
and expertise essential to
helping fulfill the statewide
mission of the Maine’s flag-
ship university,” says Heck-
er. “In addition, he has inter-
national experience that will
provide important perspec-
tive on global issues in edu-
cation in Maine and beyond.”

UMaine’s College of Educa-
tion and Human Development
prepares more Maine teach-
ers and education leaders

than any other institution. In
the land grant tradition, the
college is engaged in nearly all
of Maine’s more than 140
school districts. UMaine’s
graduate education programs
are nationally ranked.

“I am delighted to be join-
ing the University at an espe-
cially exciting time in its his-
tory,” Reagan says, “and look
forward to working closely
with colleagues in the College
of Education and Human De-
velopment, and, of course,
with our many partners in the
community to address the
many challenges and opportu-
nities that face us as we move
forward to continue to serve
the state and the nation.”

Reagan recently returned
to the U.S., having served
for three and a half years as
founding dean of the Gradu-
ate School of Education at
Nazarbayev University in
Astana, Kazakhstan.

He has held a variety of se-
nior positions at institutions
in the U.S. and South Africa,
including Gallaudet Univer-
sity, University of Connecti-
cut, Roger Williams Univer-
sity, Central Connecticut
State University and Univer-
sity of the Witwatersrand.

He holds a Ph.D and
master’s degree in educa-

tional policy studies from
the University of Illinois
at Urbana-Champaign.

Reagan says the core val-
ues that have guided his ca-
reer include a belief in the
role of a liberal education as
a foundational part of the
preparation of educators; a
deep respect for diversity
and inclusivity in schools
and society, broadly con-
ceived and grounded in a
powerful concern for social
justice; and, most important,
a commitment to working to
ensure that the highest qual-
ity of education is available
to students at all levels of the
educational system.

His areas of expertise in-
clude teacher education and
teacher education reform,
language policy and plan-
ning in education, foreign
language education, sign lan-
guages, and comparative and
international education.

Reagan is the author of
more than a dozen books
and 150 refereed journal ar-
ticles and book chapters on
educational and applied lin-
guistics, educational policy
studies, educational reform
— especially at the pre-K–12
level, teacher education,
comparative education and
philosophy of education.
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