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NewBangor business putsmodern spin on kitchen design
BY EMILY BURNHAM
OF THE WEEKLY STAFF

Michelle Chase, owner
and lead designer for the
new Bangor kitchen and
bath design business An-
chor Design Co., says her
biggest inspiration is her
father, who also was a
kitchen and bath designer,
in southern Maine. Like
father, like daughter.

“I used to clean the dis-
plays and file paperwork
on weekends. I loved play-
ing with the design soft-
ware on the computer. It
was just really fun to use
this cool visualizer pro-
gram and watch the huge
blotter printer create a
picture on paper from
what the plans looked
like,” said Chase.

After college, earning
an associate certification
in kitchen and bath design
in 2007 and then working
as a designer in both New
York and Maine, Chase de-
cided to follow in her fa-
ther’s footsteps and open
her own business. Now, a
long-held dream is coming
true, as Anchor Design Co.
has its grand opening this
weekend, March 19 and 20.

Chase offers those inter-
ested in a kitchen redesign,
or in building a kitchen
from the ground up, a
chance to make turn their
most productive room in
the house into a contempo-
rary, easy to use, comfort-
able space. Until Anchor
opened, there was little op-
tion for those in the Bangor
market looking to work
with an independent kitch-
en and bath showroom and
designer.

“I want to help people
turn their kitchen vision
into a room that they live in
and love,” she said. “Every-
one should have a room
they live, especially one
that they spend so much of
their lives in. I focus on that
— how do you use your
kitchen? What types of
things happen in there?
How many people are in
there at once? Today, a
kitchen is like command
central in a house.”

The 3000 square foot
space, located at 1010 Still-
water Ave. in Bangor, was
completely renovated over
the course of three months
by Jon Blair of Blair Build-
ers, turning a formerly
empty space into a bright,

clean, inviting showroom.
Clients will have a full
array of countertops, hard-
ware, decorative accesso-
ries and decorative tile to
choose from when design-
ing their kitchen — as well
as cabinetry for laundry
rooms, home bars and
bathrooms. Anchor has
partnered with Maine Her-
itage Timber out of Milli-
nocket to provide the wood
for the cabinetry, using
wood reclaimed from
Maine’s riverbeds.

“These pieces are amaz-
ing, and made here in
Maine,” said Chase. “I love
the story that goes along
with their reclaimed wood,
and to be able to have a
piece of that in a home is
pretty special.”

There are three parts to
the kitchen design pro-
cess. First, browsing what
Anchor has to offer cli-
ents and picking out what
you want. Second, Chase
takes what you’ve chosen
and the dimensions of
your space, and creates a
design pattern and esti-
mates. And then, third,
taking Chase’s design and
marrying it to reality and
budget.

The best feeling is when
you talk with clients after
the project is complete,
and they are just beaming
with excitement over their
new kitchen,” she said. “I
love the feedback, and love
hearing how much they
are enjoying the new

space. Really, that’s what
it’s all about. Makes me
smile every time.”

Chase relishes the idea of
being her own boss, and
being able to spend time
outside of work with her
husband, Alan, and two
children, Zoe and Griffith.

“I would never be able to
do this without the support I
have at home,” she said.
“[They have] been cheer-
leaders from the beginning.”

For more information,
like Anchor Design Co. on
Facebook, or call them at
573-1035.
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Owner Michelle Chase poses at Anchor Design Company, Chase’s new business on
Stillwater Avenue in Bangor.

Women’s self defense
workshopset forBrewer

A self-defense workshop
for female Brewer High
School students will be held
held 9 a.m.-noon Saturday,
March 19, in the multi-pur-
pose gymnasium at the
Brewer Community School.
The free, hands-on class
will focus on learning ways
to avoid and end conflict.
The workshop is geared to-
ward senior female stu-
dents who are headed off to
college. The workshop will
be taught by Chief Greeley
and Officer Benjamin from
the Holden Police Depart-
ment. For information, call
989-4140.

Fly-tying classes
planned for Brewer

The Penobscot Fly Fish-
ers is happy to announce
the latest in a series of fly

tying classes. There will
be a trolling streamer fly
tying class on Sunday
April 3, 2016 at the Penob-
scot County Conservation
Association club house in
Brewer. The class will be
taught by PFF Member
Rob Dunnett.

Five patterns will be
tied during the day-long
event beginning at 9 am.
The $40 class fee includes
all materials as well as
lunch. Participants
should bring 6/0 (140) or
8/0 (70) black and white
thread (and a spool of red
if you have it) and the
normal tying equipment.
More information can be
found on Facebook under
Penobscot Fly Fishers. To
sign up for the classes,
contact Rob Dunnett at
c lasses@penobscot f ly -
fishers.com. The class
will be limited to 30 stu-
dents, so sign up early to
reserve a spot.

Veteran’s reading
group tomeet in spring

A free reading and dis-
cussion group for Veterans
in the Bangor area, led by
former Service Members
Jeffrey Sychterz, Ph.D.,
University of Maine at Au-
gusta and U.S. Navy, and
Kirk Grant, U.S. Army, will
be held on Tuesdays this
spring.

Readings include “I Miss
Iraq, I Miss My Gun, I Miss
My War” by Brian Mocken-
haupt, “Band of Brothers”
speech from Shakespeare’s
Henry V, “War Stories” by
Phil Klay, and “Tips for a
Smooth Transition” by
Siobhan Fallon.

Veterans and former ser-
vice members of all eras are
invited to attend. Space is
limited; Registration is re-
quired. Call 262-7702 be-
tween 7:30 am and 4:30 p.m.
and ask for the Veterans
Reading Group.

The group will meets
Tuesday evenings, from
April 19 to May 24 at the
University of Maine at Au-
gusta Bangor campus; a
specific time and place will
be decided later.

Offered in Partnership
with the University of
Maine Augusta and Bangor
Vet Center.

Festivitiesplannedfor
CurranHomesteadMaple
SyrupandIrishFestival

Join the Curran Home-
stead in Orrington for its
annual Maple Syrup and
Irish Festival, set for 10
a.m. to 2 p.m., Saturday,
March 19. Learn about how
to collect the sap from the
maple trees, and watch the
sap being boiled into syrup.
You will also be able to sam-
ple this yummy treat over
vanilla ice cream. The farm-
house will be open with lots
of delicious food from the

kitchen, including Corned
Beef, donated locally from
A Wee Bit Farms; baked
beans, soups, Irish Stew,
corn chowder, rolls, and
desserts. There will be live
Irish music, and the barn
will be open for exploring;
see our artifacts, and meet
the Curran Homestead
sheep, Annabelle and Cap-
tain America. The black-
smith shop will also be open
with live demonstrations.
The cost is $10 for adults, $6
for children under 12, with
a maximum cost of $30 per
family. For more informa-
tion, email thecurranhome-
stead@gmail.com, or visit
curranhomestead.org

Time to apply for
Bangor’s facade
improvment grants

The City of Bangor an-
nounced a new round of
grant funding for business
facade improvements with-

in certain areas of the city.
The program offers grant
funds, up to $15,000, to be
matched by equal or greater
investment of private funds
to improve commercial
storefronts. Funding may
be used for a variety of fa-
cade enhancement activi-
ties including painting,
window and door repair or
replacement, signage, aw-
nings and storefront resto-
rations. More information
about the program is at ban-
gormaine.gov/facadegrant.

Applications will accept-
ed until 1 p.m. April 1.
Award notifications are ex-
pected to be made by April
8. Interested businesses and
property owners should
thoroughly review the pro-
gram guidelines and call
Tyler Collins, community
and economic development
officer, at 992-4239 before
submitting the full applica-
tion. All projects should be
completed by the end of No-
vember.


