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Good Shepherd Food Bank buys former BDN printing plant
BY EVAN BELANGER
OF THE BDN STAFF

Good Shepherd Food
Bank of Maine has pur-
chased the former printing
plant of Bangor Publish-
ing Co., owner of the Ban-
gor Daily News, the hun-
ger relief organization an-
nounced Wednesday.

The food bank will re-
locate its Brewer distri-
bution center to the
40,000-square-foot facili-
ty located at 11 Penob-
scot Meadow Drive in
Hampden and plans to
begin operations there in
January 2016.

Good Shepherd plans to
sell its 7,400-square-foot
warehouse at 88 Stevens
Road in Brewer, accord-
ing to Director of Philan-
thropy Melissa Huston. It
also has a distribution
warehouse in Biddeford.

The larger facility in
Hampden will provide ad-
ditional cold storage
space for perishable
items, including fresh
produce, meat and dairy
products. Demand for

cold storage space has in-
creased as a result of the
organization’s height-
ened emphasis on nutri-
tion, Good Shepherd said
in a news release.

More than half of the 23
million pounds of food
the organization distrib-
utes annually is perish-
able. In contrast, the
group’s Brewer facility
had just 300 square feet of
cold storage.

“This warehouse now
becomes a huge asset for
our network of partners in
the region, including food
pantries, farmers, volun-
teers and many other com-
munity collaborators,”
Kristen Miale, president of
the food bank, said.

“This milestone would
not have been possible
without the leadership of
the Bangor Daily News
and the generosity of the
Warren family, who were
both genuinely engaged
in making this transac-
tion achievable for our
organization,” she said.

Headquartered in Au-
burn, Good Shepherd Food

Bank is the state’s largest
charitable hunger relief or-
ganization. It distributes
food to more than 400 part-
ner agencies across the
state, including food pan-
tries, meal sites, schools
and senior programs.

Last year, it distributed
17.5 million meals to fam-
ilies, children and se-
niors statewide.

“We were gratified for
the opportunity to work
with Good Shepherd,”
Rick Warren, publisher
of the Bangor Daily
News, said. “Its work is
so important across all
of Maine that we were
eager to find a way to
help out. Having our
plant become a food-dis-
tribution center is a
wonderful way to give it
new life and purpose.”

Bangor Publishing Co.
shuttered its Hampden
printing plant in 2013, con-
tracting out the majority
of its printing to Sun
Media Group, owner of the
Sun Journal in Lewiston.

In an interview
Wednesday, Good Shep-

herd officials noted the
40,000-square-foot build-
ing has more space than
they currently need.

Good Shepherd is ex-
pected to initially occupy
only 10,000 to 12,000 square
feet of the building when it
opens in January, said
Vice President of Strategic
Initiatives Matt Chin.

The extra space opens
up a range of opportuni-
ties for the organization
to generate revenue, said
Miale, including the pos-
sibility of partnering
with another organiza-
tion to create a regional
food hub at the site.

A food hub is a busi-
ness or organization that
provides resources like
warehouse space, truck-
ing and marketing that
enable local farmers to
better compete with large
food wholesalers.

They work with many
farmers so that locally
grown food can meet the
demands of high volume
consumers like schools,
restaurants and grocery
stores while remaining

visible by letting the
buyer know where the
food comes from.

Good Shepherd offi-
cials are still considering
that option. Much will de-
pend on a market re-
search study being done
by the Maine Farmland
Trust to determine
whether there is demand
for food hubs. That study
is due out in March.

Other options include
leasing out cold-storage
space for use by growers
and providing space for
growers and Good Shep-
herd volunteers to pre-
pare food for distribution.

“This building gives us
a lot of options even if
one of those options ends
up being we’re going to
subdivide it and lease out
parts of it,” Miale said.

The larger facility also
could be used to provide
extra storage space for
other charitable food dis-
tributors throughout New
England, officials said.

“We don’t have all our
ducks in a row, but we
have enough to make us

confident we have a use
for this place,” Miale said.

Huston said Good Shep-
herd will retrofit the for-
mer printing facility with
modular refrigeration
units that will be assem-
bled inside the building.
Officials did not have a
cost estimate for that
project Wednesday.

However, they said re-
fitting their facilities in
Auburn cost $1.2 million,
and they expect the
Hampden project to cost
more than that.

A public fundraising
campaign for the project
is expected.

Details of the sale were
not disclosed. Hampden’s
Assessing Department es-
timated the 25-acre site’s
total value, including the
building, at $1.42 million
as of June 6.

Epstein Commercial
Real Estate managed the
transaction.

Good Shepherd will
host an event to offer de-
tails on its plans for the
region at 10 a.m. Nov. 12
at the Hampden facility.

Whoopie Pie Cafe to open second location in Brewer
BY EMILY BURNHAM
OF THE WEEKLY STAFF

At the end of November,
the Whoopie Pie Cafe, cur-
rently located on Ham-
mond Street in Bangor,
will open a second location
a 347 Wilson St. in Brewer,
across from the Brewer
City Pool. The new loca-
tion will again feature a
full menu, including sal-
ads, soups, pasta and huge
sandwiches, as well as a
huge list of the cafe’s sig-
nature whoopie pies.

“When we first start-
ed the cafe in 2012, I
didn’t realize how popu-
lar my whoopie pies
would be” said owner
James Gallagher, 27.
“But now, three years
later, we have over 30
flavors of [whoopie
pies], the official Maine
state treat, and [we’re]
getting ready to open

our second location.”
The new location in

Brewer will have the
same retro feel as the
Bangor location, but will
allow for more seated
guests, as well as offering
a fireplace and a larger
dining area.

In 2012, at age 24, Gal-
lagher established the
storefront at 621 Ham-
mond St. in Bangor, origi-
nally with just four fla-
vors of whoopie pies.
After much experimenta-
tion, there are now over
30 flavors, ranging from
Chocolate Cake with Al-
mond Filling — a recipe
handed down from Galla-
gher’s great grandmother
— to Dark Chocolate
Cake with Caramel Sea
Salt Filling, Vanilla Cake
with Lemon Filling and
Pumpkin Chocolate Chip
Cake with Cream Cheese
Filling. “Our most popu-

lar is the Plain Jane,
which is chocolate cake
with vanilla filling,” said
Gallagher. “People just
love the original.”

In addition to whoopie
pies, however, the cafe offers
an array of huge sandwiches.

“You won’t find the
same old sandwiches
here,” said Gallagher.
“The full sandwiches are
about the size of a din-
ner plate… [My] favorite
is the Blazin’ Britt,
which is melted cheddar,
buffalo chicken and jala-
penos, grilled on the pa-
nini press.”

The Whoopie Pie Cafe
was also very busy this
past summer, hitting the
road at many different
fairs and festivals around
the state, including the
annual Maine Whoopie
Pie Festival, the Bangor
State Fair, the American
Folk Festival and the

Blue Hill Fair.
Gallagher is a Bangor

native, who attended Ban-
gor High School and Unit-
ed Technology Center’s
Culinary Arts program.

“UTC’s program kept
me interested in high
school, and looking back
at it, it taught me so
much.” said Gallagher.

The Whoopie Pie Cafe
is open now at 621 Ham-
mond St. in Bangor, 10
a.m. to 7 p.m. Monday
through Saturday and 10
a.m. to 4 p.m. Sunday,
and soon to be 347 Wilson
St. in Brewer, with the
same hours. For more in-
formation, like the
Whoopie Pie Cafe on
Facebook or call 947-6222.
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James Gallagher is the owner of the Whoopie Pie Cafe in
Bangor and, now, Brewer.
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