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Bangor Farmers’ Mar-
ket, 11 a.m.-2 p.m. Sun-
days, May through early
November, Abbott Square
parking lot, corner of
Franklin and Harlow
Streets. Accepts SNAP.

Vendors: Avalon Acres
(apples, blueberries, other
fruit), Balfour Farm
(dairy), Burke Hill Farm
(blueberries), Common
Wealth Farm (poultry),
Cornerstone Farm (pro-
duce, pork products), Don-
na’s Daily Bread (bakery),
Enchanted Kitchen at Fire
Fly Farm (bakery, com-
mercial kitchen), Evermay
Nursery (greenhouse), Fail
Better Farm (produce),
Highland Organics (blue-
berries), Island Farm
Kitchen (commercial
kitchen), Lor Farm (dairy),
Nettie Fox Farm (produce),
Peacemeal Farm (pro-
duce), Rollins Orchard
(maple, apples), Tangled
Oak Farm (beef, pork, pro-
duce), The Highlands (beef,
pork, poultry, produce),
Wise Acres Farm (pro-
duce), Worcester’s Wild
Blueberries (blueberries).

Ohio Street Farmers’
Market, 2-6 p.m. Wednes-
days, Bangor Grange
parking lot, 1192 Ohio St.
Accepts SNAP. Opens
May 25.

Vendors: Farmetta
Farms (beef, lamb, chicken,
produce), Island Farm
Kitchen (commercial kitch-
en), Leaves and Blooms
Greenhouse (produce),
Maine Lobster Boys (sea-
food), Rollins Orchard
(maple, apples), Whole
Grain Bake Shop (bakery);
more TBA.

European Farmers’
Market, 8:30 a.m.-12:30
p.m. Saturdays, 117 Buck
St., year-round.

Appleton Creamery
(cheese), Curtis Custom
Meats (meats), Fisher Farm
(produce), Fibonacci Farm
(mushrooms, tea), Las Dos
Hermanas (pre-made food),
the Painted Pony (body prod-
ucts), Panteli’s Greek Cui-
sine (pre-made food), Pebble-
stone Farm (bakery), Steve
Sibera Farms (dairy), Sleep-
er’s Mediterranean Food
(pre-made food), Sunnyside
Gardens (flowers)

Brewer Farmers’ Mar-
ket, 8:30 a.m.-1 p.m. Tues-
days, Thursdays and Sat-
urdays, Brewer Auditori-

um parking lot. May
through November.

Beddington Ridge Farm
(produce), Boyd Brook
Farming Inc (produce),
Dickey Hill Farm (produce),
Greta’s Little Bakehouse at
Yellow Rose Farm (bakery),
Heald Farm (produce), Is-
land Garlic (produce), The
Lions Farm, LLC (produce),
Munroe Berries (mixed ber-
ries), Kenona Farm (cheese,
desserts, pickles), Kousky
Farm (produce) Palmer Hill
Farm (dairy, produce), Por-
ter’s Farm & Greenhouse
(produce), Rocky Ground
(apples), Sugar Hill Cran-
berry Co. (cranberries), Vil-
lage Green Organic Produce
(produce), Worcester’s Wild
Blueberries (blueberries).

Bucksport Bay Farm-
ers’ Market, 2-5 p.m.
Thursdays, post office
parking lot, May-October.

Buckle Farm (produce),
Dickey Hill Farm (pork, pro-
duce), Farmetta Farm (beef,
chicken, lamb, pork), Gan-
der Gardens (produce), Gen-
tle Meadow Goat Farm (body
products), H.O.M.E. Co-op
(produce), Island Garlic
(produce), Lally Broch Farm
(Produce, eggs, jewelry)

Castine Farmers’ Mar-
ket, 9 a.m.-11:30 p.m.
Thursdays, Town Com-
mon, School Street.

Bagaduce Farm (pro-
duce), Blue Zee Farm (vege-
tables, blueberries), Buggle
(all natural bug spray), El
El Frijoles (Mexican food),
Garden Lore (dairy, poul-
try), Hackmatack Farm
(buffalo), Horsepower Farm
(produce), Lucy’s Granola
(granola) Millbrook Compa-
ny (bakery) Pentagoet Inn
(premade food), Salt Pond
Jewelry (jewelry).

Hampden Farmers’
Market, 3-6 p.m. Fridays,
Public Safety Building
parking lot, May-October.

Birch Bill Pottery and
Sobi Press (gifts), Boyd
Brook Farm (beef, pork,
bakery), Cedar Mill Farm
(produce), Citizens of Maine
(gifts), Corson Farm
(maple), Farm House Coffee
Roasters (coffee), Fiore Ar-
tisan Olive Oils and Vine-
gars (olive oil, vinegar),
Gentle Meadow Goat Farm
(body products), Heald
Farm (produce), Heritage
Farm (pork, poultry, maple,
honey), Island Farm Kitch-
en (bakery), Kenona Farm

(cheese, desserts, pickles)
Moodytown Gardens (pro-
duce), Murphy Family
Farm (produce), Straw-
house Bakery (bakery),
Worcester’s Wild Blueber-
ries (blueberries).

Hermon Farmers’ Mar-
ket, Thursdays 2-6 p.m.
Masonic Hall parking lot,
through October.

Cedar Mill Farm (pro-
duce), Rollins Orchard (ap-
ples), Lister Farm (produce).
Looking for more vendors,
especially a baker; email
hermonfarmersmarket@
gmail.com.

Orono Farmers’ Mar-
ket, 8 a.m.-noon Satur-
days, Steam Plant park-
ing lot, May-November,
University of Maine cam-
pus. Also 2-5:30 p.m. 4th
Tuesday of the month,
June-October.

Balfour Farm (dairy),
Breadbox Bakery (bakery),
Burke Hill Farm (blueber-
ries), Cornerstone Farm
(pork products, produce),
Daily Bread (bakery), East
West Farm (produce), En-
chanted Kitchen at Fire Fly
Farm (commercial kitch-
en), Evermay Nursery
(greenhouse), Fail Better
Farm (produce), Far East
Cuisine Catering Service
(commercial kitchen),
Farm House Coffee Roast-
ers (coffee), Freyenhagen’s
Farm (maple, produce),
Fuzzy Udder Creamery
(cheese), Grassland Farm
(beef, pork, produce), Hall
Family Farm (dairy), High
Lonesome Acres (produce,
honey, eggs, bakery), High-
land Organics (blueber-
ries), Hogs in Heaven Farm
(strawberries), Kousky
Farm (produce), Lobster
Shack (seafood), Lor Farm
(cheese), Maine-ly Poultry
(poultry), Marr Pond Farm
(mushrooms, produce),
Mildel Farm (apples, ber-
ries), New Beat Farm (pro-
duce, lamb), Peacemeal
Farm (produce), Plymouth
Pond Farm and Bakery
(bakery), Richardson’s
Strawberry Farm (straw-
berries), Rocky Ground (ap-
ples), Rollins Orchards (ap-
ples), Smith’s Log Smoke-
house (charcuterie and
cheese), Snakeroot Organic
Farm (produce), Tangled
Oak Farm (beef, pork, pro-
duce), Terranian Farm (pro-
duce), Wickett Farm (beef,
produce), Worcester’s Wild
Blueberries (blueberries).
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Not everyone in today’s
society believes in angels,
but there’s at least proof
that good Samaritans do
exist and they’re called
the Daughters of Isabella.

This female auxiliary
to the Knights of Colum-
bus was first founded in
1897 in New Haven, Con-
necticut with the purpose
of uniting Catholic women
throughout the U.S. and
Canada to do charitable
works for those in their
community. That’s still
the mission today for the
St. Mary’s Daughters of
Isabella circle in Bangor
that began in 1929.

“I really enjoy giving to
the less fortunate because
when I grew up I just had
my mother and brother
and I know how hard it
was for my mom,” ex-
plained Joyce Martin,
who moved to Bangor
from Connecticut 60 years
ago. “The ladies I’m work-
ing with now are really
wonderful and they give
what they can, which I re-
ally enjoy because it gives
me a high to be able to
help other people.”

The group of 40, which
meets the third Saturday
of the month at St.
Mary’s Catholic Church
on Ohio Street has
shrunk since their hey-
day and is now looking
for new members to join.
However, there are two
requirements; you must
be at least 16 years old
and a Catholic.

“Years ago we used to
have one hundred mem-
bers. But that was when
the women didn’t work
out of the home. It was [a
time] for Catholic women
to socialize and pray to-
gether and do things to-
gether for the less fortu-
nate,” said Martin. “We
have three members still
living that are all in their
90s and they have been
members of this circle for
65 years. It is amazing.”

Over the years, the St.
Mary’s circle has done
food drives for area food
cupboards, collected used
clothing for the homeless,
knitted hats and blankets
for newborns in the hospi-
tal’s neonatal intensive
care unit and collected
funds for the Priest’s Re-
tirement Fund.

“We also give every

other month to an organi-
zation known as Bags of
Love. Those are for chil-
dren that are taken out of
methadone homes in the
middle of the night. They
can only go with what
they have on their backs,”
explained Martin.

They’ve seen firsthand
how their charitable
works have benefitted
those in their community.

“We have provided
hats, gloves, mittens and
scarves to the Bangor Po-
lice Department in the
winter when they are rid-
ing and see kids not
dressed warm enough,”
she explained.

And the group has no
plans of slowing down
anytime soon.

“It’s easy [to give] be-
cause I know there are
many out there that need
it and our ladies are very
generous. Some are on
fixed incomes, but they al-
ways manage to do a little
something,” Martin said.

For more information
or to join the Daughters of
Isabella, contact Joyce
Martin at 922-8120.Clark.
“I don’t do well on tests,
but I’ll get all the credit
for homework.”

BangorDaughters of Isabella charitable
organization looking to add newmembers

MabelWadsworth
Women’s Health Center
Announces Annual
Award Recipients

BANGOR, Maine - Mabel
Wadsworth Women’s
Health Center recently an-
nounced that it will honor
two individuals for out-
standing leadership and ser-
vice at its upcoming annual
awards dinner and auction
on May 19, 2016 at the Hilton
Garden Inn.

G. Paul Savidge, M.D., an
obstetrician-gynecologist,
will receive the distin-
guished Mabel Sine Wad-
sworth Lifetime Achieve-
ment Award. Named for one
of the Center’s founders and
its namesake, Mabel Sine
Wadsworth was a champion
for women’s access to repro-
ductive health care and start-
ed Maine’s first family plan-
ning clinic to offer birth con-
trol. Dr. Savidge has provid-
ed compassionate, non-judg-
mental abortion care for four
decades to the women of
Maine, both in private prac-
tice and with Maine Family

Planning and Planned Par-
enthood of Northern New
England, working most re-
cently at Mabel Wadsworth
Center. He currently treats
patients with opiate addic-
tion at Casco Bay Medical in
Portland. Staff and clients
greatly value his warmth,
sense of humor, and gener-
ous spirit in providing a safe
and caring atmosphere to all.

Kathy Kilrain del Rio, Di-
rector of Program and Devel-
opment for the Maine Wom-
en’s Lobby and Maine Wom-
en’s Policy Center, will re-
ceive the Ruth L. Lockhart
Feminist Activist Award,
named for one of the Center’s
founders and its first execu-
tive director, who retired last
year after 23 years of service.
Kilrain del Rio works to en-
gage MWL members, the
public, the media, and legis-
lators on issues involving vi-
olence, discrimination,
health care, and economic
security. She also worked ex-
tensively on Portland’s re-
cent ordinance raising the
city’s minimum wage and
the ongoing fight to protect
General Assistance for im-
migrants in Maine. Kathy is

passionate about making
feminist organizations and
advocacy inclusive for all
women and raising up the
voices of the most vulnerable
in our work toward a truly
equitable future.

“As reproductive rights
are increasingly attacked na-
tionwide, we are thrilled to
be shining a light on the
bright spots and celebrating
people whose work makes a
difference in our communi-
ty,” said Andrea Irwin, Ex-
ecutive Director. “We are
proud to honor these two tal-
ented individuals who have
dedicated their careers to
supporting women. We have
been privileged to work
alongside Paul and Kathy
and are eager to celebrate
their achievements.”

Andrea LaFlamme, Presi-
dent of the Board of Direc-
tors, is Auction Chair and
will host the event along with
board member Kate Dawson
who will be the auctioneer.
Community members inter-
ested in attending the event
may purchase tickets for $50
by contacting the Center by
phone 947 - 5337. All proceeds
benefit the Center.


