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By Malachy Flynn

Holidays evoke 
images of families 
gathered around 

large home-cooked meals 
and gifts being exchanged. 
For many Mainers, though, 

that image is a far cry from 
reality. For Maine’s home-
less, Thanksgiving and 
Christmas often are tough 
to get through. Ellsworth’s  
Emmaus Homeless Shel-
ter and H.O.M.E. Inc. in 

Orland go to great 
lengths to support 
those in need during 
the holiday season. 

The Emmaus 
Homeless Shelter 
and H.O.M.E. Inc., 
which has provided 
overnight shelter 

for over 40 years, 
also supply food, 

clothing and work oppor-
tunities and other services 
to individuals and fami-
lies on a year-round basis.  
Special holiday programs 
kick into gear before and 
during Thanksgiving and 
Christmas. 

Due to the COVID-
19 pandemic, H.O.M.E. 
was unable to host its  
customary Thanksgiving 
Day dinner for its residents. 
But Program Coordina-
tor Julie Ream says the in- 
person feast will be held this 
year at the Orland United  
Methodist Church. 

“We’re working with the 
Orland United Methodist 
Church,” she said recently. 
“They’re going to let us 
use their fellowship hall as 
our soup kitchen is being 
remodeled.” 

H.O.M.E. also gives out 
between 60 and 70 Thanks-
giving food boxes for fami-
lies to take home and cook. 

“We give out a turkey 
and as many of the fixings 
as we can that come in 
for donations or come 
through our food pan-
try,” Ream said. 

The Emmaus 
Homeless Shelter also 
distributes Thanks-
giving dinner food 
boxes. Director Stacey 
Herrick says each box 
contains “turkey, stuffing, 
potatoes, all the fixings.” 

Herrick says commu-
nity and businesses’ dona-
tions of food are crucial for  
filling the boxes. She singled 
out one local resident who 
donates a whopping 800 
pounds of potatoes every 
year. Bar Harbor Catering 
Company is another major 
donor for Thanksgiving.

 “Bar Harbor Catering 
Company always donates 
100 pies to us every year,” 
said Herrick. 

This Thanksgiving, 
Emmaus Shelter’s residents 
will be able to prepare their 
own Thanksgiving dinner. 
The pandemic previously 
complicated that. 

“This year, they actually 
all get to cook during the 
day, and do whatever they 

want to do. So we’ll pro-
vide the turkey and all the 
fixings and everything that 
they want,” said Herrick. 
“The last couple of years, 
unfortunately, we weren’t 
able to do that because they 
couldn’t cook [together] as 
a family. Because we have 
separate families here, 
everybody had to cook  
separately.” 

Emmaus also offers 
Christmas food boxes 
to-go.

“For Christmas, 
depending on what we 
have and what’s donated to 
us, sometimes it’s turkey or 
ham,” Herrick said. “It’s a 
holiday dinner, everything 
you need, the vegetables, 

the stuffing, the gravy.”
Christmas, a holiday 

centered around gift giving, 
can be daunting for those 
who can’t make ends meet. 
H.O.M.E. and Emmaus 
both have programs to help 
with that too. 

H.O.M.E. provides 
Christmas presents to more 
than 120 children every 
year.

“We have the  
Christmas present pro-
gram, which is for 
children in our shel-
ters and in the com-
munity,” Ream said. 
“Children can pick 
two different gift ideas 
around a $50 range, 

and they’ll get at least 
one of them. Sometimes 

they get both. It depends.”
At H.O.M.E., safety con-

cerns reduced its Christmas 
gift program for kids to gift 
cards during the pandemic. 

“They’re going back to 
buying actual presents,” 
Ream explained. “During 
the pandemic, it was 
mostly gift cards so that 
people wouldn’t have to go  
shopping.”

Emmaus has a similar 
program. Parents pick gifts 
from a list of options bro-
ken down into age groups.

“People needing gifts for 
their children, they look at 
that [the gift list], they give 
us a call, they sign up for 
three gifts per child,” said 
Herrick. 

Having a list of gifts 
also makes it easier for  

“Bar Harbor Catering 
Company always 

donates 100 pies to 
us every year.” 

— Stacey Herrick, 
executive director, 

Emmaus Homeless ShelterBucksportBucksport

for the holidays
Community donations key to 
homeless shelters’ programs
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The Emmaus Homeless Shelter is seeking donations of stuffing, cranberry sauce and 
all the standard fixings to go into Thanksgiving dinner food boxes to be given away. 

Continued on Page 16

The Emmaus Homeless Shelter’s property manager Brian Hain (left) and Assistant 
Property Food Donation Coordinator Steve Batson make the weekly pickups of 
fresh food and other goods from Shaw’s and Hannaford supermarkets. 

147 Main St., Bucksport
http://www.HuckleberriesCardAndGift.store 

Find us on Facebook • (207) 702-9352

Quality Holiday gifts 
from Maine and the 

USA.

NEW LOCATION!!

Hrs: 10:00–4:00 Wed – Sat
Open Sunday: 11:00–3:00 • Closed Mon & Tue

Happy Holidays!
Closed:

Dec 24 through
 Jan 3, 2023

7 Third St. • Bucksport ME • 207-702-9469
boltfabricsmaine.com • Follow us on       

Quilt shop with a beautiful
selection of fabrics, sewing & quilting 

supplies, patterns, kits, 
classes & gifts!

Hours:
Tue-Sat 10 a.m. to 5 p.m.

Sun 10 a.m. to 3 p.m.

71 Main Street, Bucksport • 469-8992
bucksportbookseller@gmail.com

Free WiFi 24/7

BookStacks
Biggest little bookstore in Maine, featuring fine 

wines from around the world, magazines,  
newspapers, cards, gifts, and pretty good coffee. 

Open 7 days a week
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By Dick Broom

Whether you like 
your holiday 
entertainment 

naughty or nice, there’s 
something to warm your 
heart or jangle your 
bells in area theaters this 
Christmas season.

Ellsworth’s The Grand 
will present “A Musi-
cal Christmas 
Carol” at 7 p.m.  
T h u r s d a y - 
Saturday, Dec. 
8-10, and Friday-Saturday, 
Dec. 16-17, and at 2 p.m.  
Sunday, Dec. 11 and 18. It’s 
a family-friendly adaptation 
of the Charles Dickens story 
by The Grand’s executive 
director, Nick Turner.

“After writing the story, 
Dickens quickly found it 
was a wonderful perfor-
mance piece,” Turner said. 
“He would perform it as a 
one-man show, and that’s 
how it got famous.”

“My brother-in-law and 
I made it a musical,” Turner 
continued. “So all the songs 
are original.”

Among the songs are 
“Happier and Richer,” “Pass 
It On” and “Breath of Fresh 
Air.”

Ashley Terwilliger is 
directing “A Musical Christ-
mas Carol.” Pianist Rose-
mary Osann will provide 
the musical accompani-
ment for the show and her 
husband, Rick, is designing 
the lighting.

“This will be the third 
production of this show at 
The Grand, and it’s some-
thing that no one can see 
anywhere else,” Turner said.

He has made a few 
changes in the show since it 
was first staged a few years 
ago, such as including more 
young people in the cast. 
The role of Scrooge will be 
played this time by Mark 
Chandler, who played the 
Spirit of Christmas Past in a 

previous production.
“I really love the Dickens 

story and the character of 
Scrooge; it’s just brilliant,” 
Turner said. 

“It’s sort of the same as 
Shakespeare in that Dickens 
captured something univer-
sal about people. He asked, 
‘What is wealth? What 
really makes you rich?’ Are 
you truly happy and truly 
rich if you don’t have some-
one to share it with and if 
you don’t have goodwill?

“It takes Marley and the 
spirits to push Scrooge into 
seeing what he’s been miss-
ing in life.”

“I really tried to capture 
those moments and high-
light that message in this 
rendition,” Turner said. “We 

have all those great 
characters, and we 

have a narrator who 
does a little bit to connect 
the parts of the story.

“When I wrote the  
dialogue and the song lyr-
ics, I stole from the best; 
I just kept stealing from 
Dickens.”

A kick in your Dickens?
“A Musical Christmas 

Carol” is the “nice” pro-
duction coming your way 
this holiday season. The 
“naughty” one is “Another 
Kick in Your Dickens,” 
which will be performed 
Dec. 7-23 in the 
40-seat Bangor 
Opera House. The 
show is a joint 
presentation of 
Penobscot Theatre 
and ImprovAcadia.

“We take a  

skeleton outline of Charles 
Dickens’ ‘A Christmas 
Carol,’ and we allow the 
audience to fill in some of 
the blanks,” said Penobscot 
Theater Executive Direc-
tor Jen Shepard. “Then we 
improvise the rest, including 
songs. We make it a musical 
version and a dirty version 
of ‘A Christmas Carol.’”

Mike Shreeman plays 

Scrooge and Shepard plays 
all the other characters. 
Shepard’s husband, Lar-
rance Fingerhut, plays the 
piano and improvises all 
the music.

“Larrance and I came up 
with the idea for the show, 
and then we examined the 
Dickens story and isolated 
the points in the story that 
would be sort of mile mark-

ers for the audience 
members,” Shepard 
said. “So, we just 
have the skeleton 
bones of the piece 
and then every 
night the audience 
picks things like 
a different profes-
sion and a different 
name for Ebenezer 
Scrooge. It might 

be Douglas Bumsniffer or 
something like that.

“It’s pretty joyful because 
it’s a collaboration between 
the audience and the per-
formers, and the audience 
kind of dictates how blue 
we go. The show can range 
from lightly ribald to very, 
very bawdy.”

The show is set in actual 
places in Maine. For exam-
ple, one scene is set in The 
Wave, which is a bar in Ban-
gor. The bartender (Shree-
man) and the bar wench 
(Shepherd) pick an audi-
ence member and ask them 
questions about themselves 
and then sing to them.

“Anytime somebody 
volunteers or agrees to tell 
us about themselves, we 
always exalt that person; we 
never mock them,” Shep-
ard said. “We sing to them 
about how wonderful they 
are.”

As the actors change 
characters, they change into 
a seemingly endless num-
ber of wigs, hats, scarves, 
aprons and vests.

“The set is covered with 
all the things we have to 
pick from,” Shepard said. 
“So, as we grab things based 
on what the audience says, 
they can see us building 
the character that they’ve 
described right in front of 
them. It’s fun.”

GRACE LIVINGSTON TAYLOR PHOTO

In ImprovAcadia and Penobscot Theatre Company’s 
joint production, “Another Kick in Your Dickens,” Mike 
Schreeman is the bartender and Jen Shepard plays 
the bar wench and all the other characters. Larrance 
Fingerhut plays the piano and improvises all the music.
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In Grand director Nick Turner and his brother-in-law’s musical adaptation of 
Dickens’ “A Christmas Carol,” veiled wraiths (Kyla Micalizzi, Bronwyn Wachter, 
Savannah Hasham and Rose Kazmierczak) sing “Melancholy” amid drifting 
vaporous clouds in a 2019 production. 

Bawdy and family-friendly versions 
of Dickens’ holiday classic on tap

“Dickens captured something universal about 
people. He asked, ‘What is wealth? What really 
makes you rich?’ Are you truly happy and truly 
rich if you don’t have someone to share it with 

and if you don’t have goodwill?” 
— Nick Turner, executive director, The Grand 

Bawdy & family-friendly

• Penobscot Theatre will present “Another 
Kick in Your Dickens” Dec. 7-23 in the Bangor 
Opera House. To reserve seats, call 942-3333 or 
visit penobscotttheatre.org.

• The Grand will stage “A Musical Christmas 
Carol” at 7 p.m. Thursday-Saturday, Dec. 8-10 
and Friday-Saturday, Dec. 16-17 and at 2 p.m. 
Sunday, Dec. 11 and 18. To purchase tickets, call 
667-9500 and visit grandonline.org.

& nicenice
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Making

bright!
Over the years, Hancock County’s bartenders have shared recipes for some of their favorite, 
popular cocktails and nonalcoholic beverages to make merry and enliven the holidays. 

Place tequila, triple 
sec, pomegranate and 
lime juice into a shaker. 
Moisten the rim of a glass 
with lime juice and dip 
onto a plate of sugar and 
lime zest. Shake well and 
either pour into a martini 
glass or into a glass over 
fresh ice. Garnish with a 
lime wedge.

THE MASTHEAD
1½ oz. tequila
½ oz. triple sec  
  (or Cointreau)
½ oz. fresh lime juice
2 oz. pomegranate juice 
Lime wedge for garnish
Sugar rim: 
Turbinado sugar
Lime zest

Mount Desert Islander Managing Editor 
Faith DeAmbrose heads the Maine 
Press Association. Also a gifted bar-
tender, Faith cleverly concocted 
The Masthead — a newspaper’s 
box where its publisher and 
other top brass are listed — for 
the association’s virtual 2020 
conference.

In days of old, Faith writes, 
the martini served as a journal-
ist’s best friend. Whether to relax 
at the end of a long day or to get a 
source to speak more freely, a dash or 
two of gin or vodka went a long way in the 

early days of newsgathering. But fast forward to 
2020 where a pandemic has turned every-

thing on its head. So, let’s take a minute to 
step away from vodka or gin and turn 

instead to tequila.
The Masthead contains a mixture 

of tequila, triple sec (or Cointreau), 
fresh lime and pomegranate juices 
and is served in a glass that has been 
rimmed with sugar and lime zest. It 

can be served on the rocks or shaken 
and straight up. It is boozy, slightly bit-

ter, and is finished with an excessive gar-
nish that offers a hint of sweetness with each 

sip. It sure was the right drink for 2020. 

AMERICAN BLOODY MARY

DARKER AND STORMIER

Rim glass with salt. In shaker, combine cilantro-infused vodka, 
tomato juice, 1 tsp. olive juice, 4 grinds of black pepper, 1 tsp. lime juice 
and 1 Tbsp. horseradish, ¼ tsp. Worcestershire sauce, ½ tsp. Tabasco, 4 
shakes of celery seed salt, 4 shakes of black pepper and 1 tsp. lime juice.

Shake shaker. Pour into glass and top off with 
two olives, a celery stick, dill pickle and a 
pepperoncini.

In 2016, China Hill restaurant’s then 
bartender, Brenda “Momo” Ledesma, won 
The Ellsworth American’s Cocktail Contest 
in honor of the newspaper’s 165th birthday. 
Ellsworth’s cheesecake maven racked up 
1,740 votes. Try concocting the American 
Bloody Mary, as her drink is called, for hol-
iday brunches and New Year’s Day.

Hot-buttered rum predates the 
founding of our country. At McKay’s 
Public House in Bar Harbor, barkeep 
Chris Romero updated this classic and 
shared a tip for whipping up a mug-full 
for surprise visitors. “You can make a 
batch and keep it in the fridge. You just 
have to add hot water,” he told former 
Mount Desert Islander reporter Mark 
Good in a 2015 interview. 

Fill a Collins glass with 
ice and add 2.5 ounces 
of rum and 5.5 ounces of 
Maine Root Ginger Beer. 
What sets the drink apart 
from others is the use of 
fresh ginger juice. Add a 
teaspoon of ginger juice, 
stir a couple of times and, 
to finish the drink, add a 
wedge of lime as a garnish.

In Southwest Harbor, 
Red Sky restaurant’s Darker 
and Stormier is popular. 
Gosling’s Black Seal Rum, 
a dark rum that’s been dis-
tilled in Bermuda for nearly 
two centuries, and fresh  
ginger juice make this  
cocktail sing.

COMFORT IN A MUG
¾ cup rum, preferably Captain  
  Morgan’s or Gosling’s
1 stick butter
¼ Tbsp. honey
½ tsp. ground cinnamon
¼ tsp. nutmeg
1/8 tsp. ground cloves
Pinch of salt

Heat rum, butter, honey, nutmeg, 
cinnamon, ground cloves and salt. 
Whip this together and let chill. Pour 
the mixture into ice cube trays and 
store the trays in the refrigerator. To 
serve, put one “cube” in a mug and 
add hot water.
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Layer the bottom of a “rocks” glass with fresh mint leaves.
Add 1 tablespoon of raw sugar, a splash of seltzer and ¾ 
oz. fresh lime juice.
Muddle ingredients in glass, then add ice and your favor-
ite amber rum.

Peel three lemons using a good vegetable peeler, 
avoiding white pith. Reserve lemons.

Combine peels and sugar in a 3-quart bowl; muddle 
and let stand 1 hour.

Squeeze all 5 lemons through a strainer into a bowl to 
extract ¾ cup juice. Stir juice into sugar mixture.

Add liqueur, port and sparkling water; stir gently.
Carefully slide in ice. Chill 20 minutes.
Grate one-third of nutmeg seed over punch.

SPICY KELP BLOODY MARY 

DUFFY’S MOJITO

HAVANA PUNCH

Above, Mark “Duffy” Dyer has tended bar at Havana 
ever since the Bar Harbor restaurant opened in 1999. Duffy’s 
mojitos are wildly popular any time of the year. He also 
recommends the punch that Havana’s owners make for their 
annual Christmas Eve “Feast of the Seven Fishes” party. The 
recipe is a little involved, but the results are worth the effort.

At Provender, Ellsworth chef Daron Goldstein and bartender Joy 
Kempf always include seasonal nonalcoholic drinks — called mock-
tails — on their Main Street restaurant’s menu. Two mocktail rec-
ipes call for a shrub and syrups. A shrub is an old-fashioned drink 
made with vinegar and seasonal fruits and simple to make.

1 oz. blood orange shrub  
   (see recipe)
1 oz. fresh lime juice
1 oz. pink grapefruit juice

Blood Orange Shrub 
1 cup demerara sugar, 
1 cup apple cider vinegar
Juice of three blood oranges

IN THIS TWILIGHT

LACED UP FROM THE WAIST UP
1 oz. lemon juice
1 oz. pinecone bud syrup (order online or substitute maple syrup)
Warm mulled apple cider

Shake ingredients together in a cocktail shaker and serve.
Note: Joy Kempf says the name of this recipe is a nod to endless Zoom meetings.

Bring to a boil and simmer for 15 minutes until reduced by one-
third. Store in the refrigerator. Serve over ice topped with club soda.

SOLSTICE SPECIAL
A Solstice Special begins with fresh apple cider. Heat and 
add 1.5 ounces of Maker’s Mark bourbon. Sprinkle in some 
allspice and garnish with a cinnamon stick.

At the former Sips restaurant in Southwest Harbor, Jennifer 
Worcester developed a hot drink called the Solstice Special.

MAINE COAST SEA VEGETABLES PHOTO

Maine Coast Sea Vegetables’ educator 
and recipe developer Kara Ibarguen used 
the company’s products Kelp with Cayenne, 
Dulse with Garlic and Sea Salt with Sea Veg 
to concoct a tasty Bloody Mary.  Learn more 
at seaveg.com.

32 oz. Low-sodium tomato 
or vegetable blend juice
1 Tbsp. prepared  
horseradish
1 tsp. celery seed
1 tsp. ground black pepper
Hot sauce, to taste

1-2 Tbsps. lemon/lime Juice
½ tsp. Kelp with Cayenne
1 tsp. Dulse with Garlic
Sea Salt with Sea Veg,  
  to taste
½ tsp. onion powder

Combine all ingredients in a blender or pitcher. For best 
results, allow to chill for about an hour for flavors to meld. For 
each cocktail, rub a wedge of lemon or lime on the rim of a 
glass and dip it in Kelp with Cayenne.  Fill the glass with ice, 
pour in 1.5 to 2 oz. vodka, and top with blended mixture. Stir, 
garnish with citrus and olives, and serve.

RUSSELL FRENCH PHOTO COURTESY TABLE ARTS MEDIA

5 lemons, divided
¾ cup sugar
½ cup orange liqueur  
  (such as Grand Marnier)
1 (750-ml.) bottle ruby port

1 (1-liter) bottle sparkling    
  water
1 qt. ice cubes  
  (or a big block)
1 whole nutmeg seed

1.5 oz. Spirits of Maine Pear Eau de Vie
2 oz. bourbon
½ oz. simple syrup
Splash of fresh lemon juice
Dash of bitters

Pear slice garnish Put the eau de vie, 
bourbon, simple syrup, lemon juice and a 
dash of your favorite bitters into a cocktail 
shaker. Fill with cracked ice. Shake vigor-
ously for 10 seconds. Strain into a cocktail 
glass. Garnish with a slice of fresh pear.

Bob and Kathe Bartlett, owners of 
Bartlett Maine Estate Winery and Spirits 
of Maine Distillery in Gouldsboro, enjoy 
making the Spirit of Maine Old Fashioned 
with their Pear Eau de Vie. For more info, 
visit www.bartlettwinery.com.

SPIRIT OF MAINE OLD FASHIONED
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By Victoria DeCoster 

In rural Maine and New 
England, “put on a 
sweater!” is commonly 

heard in fall after the first 
frost and family members 
start campaigning to turn 
on the furnace or light the 
woodstove.

In a lifetime, a Mainer 
or New Englander will go 
through quite a few sweat-
ers. When they die, some of 
their garments are dispersed 
to family members while 
others are bundled into 
bags and Goodwill-bound. 
Some of the wooly sweaters 
retain smells and memories 
— a father’s pipe tobacco, 
hunting, chopping wood,  

camping, etc.
Why not turn those sto-

ried sweaters into one-of-a-
kind mittens for friends and 
family members to remem-
ber loved ones?

Diane Haskell is one 
such skilled seamstress who 
transforms “sweater mittens” 
from discarded garments. 
From her homebase in Sulli-
van, she scours nearby thrift 
shops and yard sales for dis-
carded wool sweaters and 
makes soft, colorful mittens 
for all ages. First, she “felts” 
the pullovers and cardigans 
by washing them in very hot 
water and drying them in a 
very hot dryer. Then she cuts 
them into two mitten-shaped 

pieces. One sweater will 
render several pairs of mit-
tens. The pieces are sewn 
together before fleece linings 
and cuffs are added. Noth-
ing goes to waste. The cuffs 
and waistbands are turned 
into repurposed parts of the 
felted mittens.

Previously, Diane worked 
as Ellsworth Elementa-
ry-Middle School’s speech 
language pathologist. She 
retired six years ago and 
began making mittens as 
a side hobby and selling 
them at holiday craft fairs. 
Although she has been sew-
ing since she was 8 years 
old, she stumbled into mit-
ten-making as “a fluke.”

“I was at a craft fair one 
day and I saw these mit-
tens and they intrigued 
me,” Haskell said. “When 
I came home, I just started 
experimenting with it and 
used some old sweatshirts. 
I ended up making some 
that year for friends just as 
Christmas presents.”

From there, Diane’s latest 
form of needlework snow-
balled. Friends and friends 
of friends would ask her to 
repurpose their beloved, 
but worn-out sweaters for  
personal use or to give  
away as the perfect hand-
made present.

Over the years, Diane 
has expanded her mitten 
line from two sizes to seven 

different styles, including 
teeny-tiny baby mittens and 
extra-large ones for burly, 
working hands. She also 
works with a wide array of 
material, including leather 
patches that are stitched 
onto the palm of the mitt 
for added warmth and  
durability. For finishing 
touches, a shiny silver button 
may be added to the cuff for 
a bit of pizzazz.

Diane’s trove of second-
hand sweaters ranges widely 
in style from solid colors to 

intricate patterns. So, no 
two pairs of mittens are ever 
alike. By mixing and match-
ing the cuff and palm color 
combinations, the finished 
product is always unique. 

For Haskell, gathering 
her raw material happens 
one of two ways: when a 
particular jumper of good 
quality catches her eye at 
a consignment shop; or  
someone brings her material 
to upcycle. She said she’ll get 
requests to make mittens 
from a deceased parent’s 
sweater that would other-
wise have been discarded.

“I love to do that 

HancockHancockVisit the  
Village of

For reservations, call: 

207.422.6806

Hancock Point • Maine

www.crockerhouse.com

Fine Dining • Wine & Spirits  • Lodging

Let us cater your  
Holiday Party!

Book a private room at the Crocker 
House or let us bring the food to you.

  Maine-made treats, soaps, candy, candles, 
jewelry, games, puzzles, toys, fudge, jams and 

jellies, art supplies, cards, signs 
and much more!

We’ve got ...

207-667-7158
Monday-Saturday 10-3

677 Route 1, Hancock, Maine

Largest Selection 
of Yarn 

in Downeast Maine!

Gift Certifi cates Available

Repurposed wool provides 
warm and kindle memories
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Sullivan craftswoman Diane Haskell shows the colorful, wide-ranging selection of 
her upcycled “sweater mittens” sold at holiday fairs. 

Haskell follows her drawn template and cuts out the shape of a pair of mittens from a 
discarded wool sweater. Hand-stitching on the cuff enhances the mittens’ homemade quality. 

Continued on Page 15



By Jennifer Osborn

Do you pine for  
glorious, oversized 
wreaths that seem 

to grace the cover of every 
glossy magazine between 
October and December?

Cast aside your long-
ing because Beth Renault, a 
horticulturist and owner of  
Floret in Mount Desert, 
shared her tips about gath-
ering and arranging pine 
and other botanical findings. 
We’re talking about one-
of-a-kind arrangements so 
gorgeous that your snobby 
neighbor will pull in your 
drive and inquire about it.

Renault spent 16 years 
working as an estate gar-
dener and began designing 
flowers for weddings and 
special events more than 20 
years ago. The horticulture 
program at the University of 
Maine-Orono drew her to 
the area.

Every year, amid her  
bustling wedding-flower 
business and creating 
arrangements for private 
parties, Renault makes her 
share of seasonal wreaths 
for purchase. She also 
offers a few wreath-making 

classes or will come to your 
home to teach if you can 
gather a few friends.

“It’s really not hard,” 
Renault said. “I like teach-
ing people these things they 
can do for themselves as long 
as they know a few of the 
tricks.”

To make a wreath, you 
need two things: a wire form 
and greenery, twigs, lichen, 
berries and anything else you 
might want to attach.

As far as the wire form, 
Renault recommends pur-

chasing a form with multiple 
rings. Forms with four rings 
are pretty common.

“You can really find these 
things anywhere and we sell 
them too,” she said.

Avoid a simple hoop 
frame, which has just one 
metal circle. Those won’t be 
sturdy enough.

If you’re doing a large 
wreath, say for the side of a 
barn, you can special order 
a large frame. However, 
Renault said she ran into 
supply chain issues for the 
larger forms last year. In 
that case, you can fashion 
an oversized frame yourself 
using grapevine. 

You’ll also want a pair 
of gardening shears or clip-
pers to prune any larger 
pine boughs you’ve gath-
ered and wire for attach-
ing your items to the form. 
Ideally, you’ll have a spool 
of wire. Renault says it’s  
easiest to work with a spool. 
Pay attention to the gauge 
you’re buying.

“I’d say a minimum of 
26-gauge,” she said.

Work with your largest 
and bushiest materials first.

Renault attaches a base 

layer of balsam fir (Abies  
balsamea).

Renault clips one fir 
bough into three “fingers.” 
Then she gathers the fingers 
together and wires them to 
the frame in one grouping.

“Lay three down and then 
do a couple wraps,” with the 
wire paddle to secure. “I’ll 

place another three on top of 
where you see the wire and 
keep doing that.”

Repeat around the frame, 
working in one direction.

A note about fir tips — 
some may be flat and others 
round — it all depends on 
where the tree is positioned. 
“If you find a fir in the sun, 

it’s going to be fuller,” Renault 
said. “The deeper you go into 
the woods, it’s harder to find 
nice, full branches.”

Don’t worry about having 
hands sticky with pine sap 
for weeks after.

Hand sanitizer will 
remove sap instantly, accord-
ing to this reporter’s mother.

Renault’s assistant likes 
to use orange oil. Or wear  
gardening gloves.

Now that you’ve attached 
boughs of balsam fir or 

Northeast Northeast 
HarborHarbor

Renault weaves in white 
cedar, boxwood, juniper 
and many other natural 
elements. 
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Floret’s founder/flower 
designer creates  

artful holiday wreaths

OUT & ABOUT FOR THE HOLIDAYS PHOTOS BY JENNIFER OSBORN

To make wreaths, horticulturist and Floret owner Beth 
Renault recommends using a sturdier wire form with 
multiple rings that holds and bears the weight better than 
a single ring. Each wreath has a base of bigger balsam 
and spruce boughs. Working with a spool of at least 
26-gauge wire, she cuts several “fingers” from a bough, 
gathers them together and secures them to the frame. 

Continued on Page 10

Happy Holidays!

Real Estate Sales and  
Vacation Rentals

Since 1898

www.KnowlesCo.com
One Summit Road Northeast Harbor, ME

TOYS & GAMES FOR All AGES 
HEXBUGS 

Children's Books 

Jellycat 

Thinking 

Ki\!nball Shop

Putty 

Main Street Northeast Harbor 276-3300 Mon - Sat I 0:00 - 5:00 
personal shopping • complimentary gift wrapping 

TOYS & GAMES FOR All AGES 
HEXBUGS 

Children's Books 

Jellycat 

Thinking 

Ki\!nball Shop

Putty 

Main Street Northeast Harbor 276-3300 Mon - Sat I 0:00 - 5:00 
personal shopping • complimentary gift wrapping 

SOMETHING FOR EVERYONE!

gifts for her

for the home

for kids

gifts for him
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In a medium skillet, heat oil and sauté the sausage and garlic 
until sausage is browned, crumbling as you cook the sausage. 
Cool to room temperature and stir in parsley, red pepper, fennel 
seed and beaten egg.

Divide filling in half. Lay the puff pastry sheets out on a 
lightly floured baking sheet, the 
puff pastry leaving 1 inch border 
at the top edge. Brush the farthest 
edge of each half with the beaten 
egg. Roll the puff pastry tightly 
from the closest edge toward the 
egg-coated edge.

Lay seam side down on baking 
sheet lined with parchment paper. 
Chill until firm about 30 minutes. 
Brush each log with beaten egg and 
sprinkle un-hulled sesame seeds 
on each log. Bake at 400 degrees 
F for 15 to 20 minutes till golden 
brown. Cool. Cut each roll with a 
serrated knife into ¼-inch slices. 
Place on lined parchment paper 
sheet pan. Freeze at this point or 
cover with plastic till ready to use. 
Warm in 350-degree F oven for 5 
to 7 minutes and place a shaved 
piece of Pecorino cheese on each 
slice. Serve immediately. “Italian 
Sweet Sausage Pinwheels” can be 
made ahead, sliced and frozen. 

Preheat oven to 350 degrees F. Bring pie dough to room tem-
perature for about 20 minutes. Unroll pie dough and lay out on a 
flat surface. Using a two-and-a-quarter-inch fluted cookie cutter, 
start from outside the circle, cutting out 18 rounds. Fit the rounds 
into an ungreased mini quiche pan and pierce with a fork in the 
center of a tart. Bake at 350 degrees F for 10 to 12 minutes until 
light brown. Cool. Can be frozen in gallon-size freezer bags for 
one month until ready to serve. Defrost before serving.

When ready to serve, place level tsp. of filling into baked shells. 
Place ½ tsp. of topping on top of filling. Bake five to seven min-
utes until cheese topping is light brown.

Serve warm. As a garnish, Bianco likes to place fresh basil and 
fresh chives on a serving tray with a tomato rose in the center.

Preheat oven to 375 degrees 
F. Cut acorn squash in half and 
slice enough off the end so it lays 
flat. Scoop seeds from the mid-
dle and discard. Place squash on 
a baking sheet and drizzle with 
2 Tbsps. maple syrup and season 
with salt. Bake until tender for 
about 40 minutes. 

While the squash are baking, 
add 1 Tbsps. olive oil to a skil-
let and heat to medium-high 
heat. Add onion, celery and 
leek. Cook for two minutes until 
onions begin to turn translu-
cent. Add garlic and cook for an 
additional minute. 

Add the Maple Syrup Sage 
Sausage and cook until the sau-
sage is cooked through. Make 
sure to break it up as it cooks.  
Add the apples and cook for 
another two minutes. Turn 
the heat off and add the bread 
crumbs and grated Parmesan 
cheese. Mix together.

Once squash are done cook-
ing, remove from oven and fill with stuffing mixture. Sprinkle tops 
with additional grated Parmesan cheese. Cook for an additional 20 
minutes at 375 degrees F. Let cool for two minutes .

Preheat the oven to 425 degrees F. Open 
out the puff pastry sheets and spread the 
pesto over the surface. Arrange the shrimp 
across the middle of the pastry slices and 
sprinkle the cheese overall. Fold over to 
cover the shrimp, dampen the edges and 
pinch them shut. Bake for 15 to 20 minutes, 
reducing the oven to 400 degrees F after the 
first 15 minutes. Slice to serve.

If the shrimp is fresh, Oliver recom-
mends dunking it in salted boiling water 
for only a minute and draining it quickly. 
On the pastry, she said “My life is too short 
to make puff pastry from scratch, but if 
you want to, more power, and a gold star 
to you.”

centennial anniversary 

Get theGet the

started!started!
A delicious assortment 
of appetizers to serve 
during the holidays

Over the years, Cheryl Wixson, Diane Bianco, Carter Light, Sandy Oliver, Tracy Scheckel and other Maine chefs and home cooks have contributed 
holiday recipes to The Ellsworth American and Mount Desert Islander. These are just a sampling of tried-and-true starters to serve guests.  

SHRIMP 
PESTO ROLL

Longtime Maine cook, food 
writer and historian Sandy 
Oliver shared the following 

recipe with us years ago. 
She writes the weekly 

“Taste Buds” column for the 
Bangor Daily News. 

TRACY SCHECKEL PHOTO

1 package puff pastry, 2 sheets, thawed 
according to package directions
10 oz. shrimp, cleaned and boiled
4 to 6 Tbsps. pesto
½ cup grated Cheddar cheese

FILE PHOTO BY JENNIFER OSBORN

Colvard & Company chef/
sausage maker Carter Light’s 
product line can be found at 
colvardsausages.com and many 
specialty food stores, Acadia 
Provisions, John Edwards 
Market, A&B Naturals and the 
Blue Hill Co-op, to name a few.  
He lives in Trenton.

1 Tbsp. lemon juice
1 Tbsp. mayonnaise
8 oz. Maine crabmeat
4 scallions, chopped
1 cup grated Cheddar 
cheese
½ cup bell pepper, 
chopped

4-8-inch corn or    
wholewheat flour tortillas
2 Tbsps. fresh, finely 
chopped cilantro
2 Tbsps. chopped pickled 
jalapeños (Mexican 
section of supermarket)

Olive Oil
3 acorn squash 
2 Tbsps. pure maple syrup
1 sweet onion, diced
2 celery stalks, diced
½ cup bread crumbs
1 Tbsp. fresh minced garlic

1-2 apples peeled & diced
Salt & pepper to taste
½ cup grated Parmesan cheese
1 leek sliced lengthwise, then 
diced
1 lb. Colvard Maple Sage 
Ground Sausage

1 Tbsp. olive oil
1 lb. of Italian sweet sausage preferably 
Bianco’s (bianco-provisions.com)
1 clove garlic, minced
¼ cup finely chopped Italian parsley 
1 Tbsp. fennel seed
1 egg, beaten 
¼ cup finely chopped red bell pepper
1 package of frozen puff pastry thawed  
(2 sheets)
1 egg, lightly beaten

2 Tbsps. un-hulled sesame 
seeds

50 thinly shaved slices 
of Toscano Pecorino 
cheese

2 packages refrigerated pie crust
Filling
3 large tomatoes, seeded and chopped
1/3 red onion finely chopped
1 clove garlic finely chopped
1 tsp. fresh chives or ½ tsp. dried chives
1 Tbsp. fresh basil chopped
Topping
½ cup mayonnaise
2/3 cup grated Parmesan cheese
¾ tsp. dried basil
¾ tsp. dried oregano
2 Tbsp. onion, finely chopped
1/8 tsp. garlic powder

In a medium bowl, gently combine the Maine 
crabmeat, grated Cheddar cheese, scallions, 

pickled jalapeños, chopped peppers, cilan-
tro, lemon juice and mayonnaise. Lay the 
tortillas out flat on a clean work surface. 
Divide the filling between the tortillas. Fold 

the tortillas in half, pressing gently to flatten. 
Prepare a griddle over medium heat. Grill 

the tortillas until golden brown on both sides. 
Cut each tortilla into four wedges. Hold in a warm 
oven until ready to serve. 

CHICKEN SAUSAGE 
SKEWERS with Cranberry Chutney

2 lbs. cooked chicken  sausage  
links 
Cranberry chutney:
½ cup sugar
1 tsp. canola oil
¼ cup orange juice
½ cup minced onion
2 Tbsps. cider vinegar
¼ tsp. ground allspice
2 cups fresh or frozen cranberries
1 Tbsp. finely chopped candied 
ginger
Sea salt to taste

Makes 48 skewers

Courtesy of Cheryl Wixon

Makes 16 wedges

Serves 4-6

Serves 25 guests or 50 pieces 

Serves 25 guests and yields 50 tartlets

Heat the oil in a medium sauce-
pan over medium heat. Add the 
chopped onions and cook until 
they start to soften. Stir in the can-
died ginger and orange juice. Add 
the cranberries, sugar, vinegar 
and allspice. Reduce the heat and 
simmer for about 15 minutes until 
thick. Remove from heat. Season 
with sea salt if necessary. 

PHOTO BY MICHAEL YORK

Since 2008, Stonington chef and 
food writer Cheryl Wixson has 
been dishing up The Ellsworth 
American’s “Maine Dish” cooking 
column.

GETTY IMAGES PHOTOS

STUFFED ACORN SQUASH WITH MAPLE SAGE SAUSAGE: COLVARD & COMPANY PHOTO

STUFFED ACORN 
SQUASH with Maple Sage Sausage

VIVA CRAB 
QUESADILLAS!

Tracy Scheckel has 
eaten these delicious 
finger sandwiches ever 
since she left the cradle. 
The American and 
Islander’s advertising 
and marketing 
manager learned how 
to make them from 
her grandmother Ida 
Benacquista.

Mozzarella in a Cradle finger 
sandwiches (Mozzarella en Carrozza) 
are typically served with marinara, 
Alfredo, or an anchovy and garlic 
sauce. 

Use pre-sliced or imported moz-
zarella sliced in the supermarket deli. 
I used to buy packaged mozzarella 
and struggle to slice it (like Nana did). 
Then, on a whim, I got daring and got 
it from the supermarket’s deli counter 
where the cheese was sliced to the 
desired thickness. You can step thing 
up a bit, too, by adding prosciutto, 
ham, or salami to the sandwich. Defi-
nitely a time saver and doesn’t change 
how they taste. Stay away from fresh 
mozzarella for this recipe as it’s wet and 
doesn’t melt the same way dry cheese 
does. Same with sticking tomato slices 
in. You’re getting into panini territory 
there, and that’s a whole other recipe.

Nana always used plain white 
bread, I use that soft, sliced Italian 

bread that supermarkets carry. Fresh 
Italian bread doesn’t work well. It gets 
too hard, crusty and messy to eat.

Coat a large skillet of griddle with 
oil and heat it. Take two pieces of 
bread and top one with a ¼-inch slice 
of mozzarella. Beat milk and eggs 
together. One egg and 1/8 cup of milk 
is needed to make three sandwiches. 
Press the bread slices firmly together 
and dip the cheese sandwich into the 
beaten egg / milk mixture (like making 
French toast). Place the sandwich in 
the skillet or on the griddle and toast 
slowly for a few minutes until bottom 
is golden brown. Turn the sandwich 
over and repeat. Remove from heat 
and place on a paper towel to let any 
excess oil drain. You may need to add 
oil as you make additional sandwiches.

Before serving, cut sandwiches into 
quarters for serving small groups. For 
a large crowd, I cut the quarters into 
thirds and make little sticks.

Mozzarella cheese, 
sliced 1/8-¼ inch thick  
A pound of cheese will 
be enough for a loaf of 
bread

Soft, sliced, Italian 
bread from 

supermarket 
Several beaten 

eggs
Milk to beat 
with the eggs
Olive or 
vegetable oil for 

pan frying

Amount of ingredients 
depends on number of 
guests. 

ITALIAN SWEET 
SAUSAGE PINWHEELS

TOMATO BASIL 
ONION TARTLETS

FILE PHOTOS

Brooklin chef, caterer and 
author Diane Bianco’s 
culinary career, divided 
between Brooklin and 
Chelmsford, Mass., spans 
four decades and she is 
still at it. She shared these 
recipes with us in 2011.

MOZZARELLA 
IN A CRADLE

GETTY IMAGES PHOTOS
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spruce or whatever you 
might use as your base, 
it’s time to add on, which 
Renault describes as “the fun 
part.”

However, if you wanted to 
make a double-sided wreath, 
which Renault is not a 
fan of, you would 
turn the wreath 
over and fill out 
the other side. 

For the 
“fun,” Renault 
adds sprigs of 
common box-
wood (Buxus 
sempervirens)  
harvested from 
her home as well as 
northern white cedar 
(Thuja occidentalis).

These sprigs Renault 
inserted at intervals into the 
wreath and then wired.

“You can simply stick 
them in there,” she said. 
“Angle them out if you want 
it bigger.”

For the shop’s wreaths, 
Renault gets lots of greens 
that aren’t native, such as 
gold tip cedar.

You also could tuck in 

juniper, which is native to 
Maine.

While you’re working, 
pause every so often to hang 
the wreath and inspect it 
from a distance, Renault 
said. The perspective will 
highlight any bare spots or 

anything sticking out 
at an odd angle.

She will 
add a vine 
next, such 
as clips of 
grapevine. 
R e n a u l t 
wraps wire 

around the 
vine and then 

wires the vine to 
the wreath.

“People also use 
picks,” Renault said, 

for attaching smaller items 
to wreaths. You could wire a 
vine to a pick and then stick 
the pick into the wreath or 
wire the pick to the wreath.

Next, Renault tucked 
in clumps of rose hips 
and lichen — specifically  
Climbing Rose (Rosa sp.) and 
Old Man’s Beard (Usnea).

Renault’s climbing rose, 
which is a rusty red hue, is a 

lesson in keeping your eyes 
open for possible materials 
wherever you are.

“I literally found it in the 
middle of two parking lots,” 
she said.

Those additions were 
wired to picks and then 
wired to the wreath.

The shop owner had 
considered adding sprigs of 
winterberry (Ilex verticillate) 
but winterberry’s bright red 
berries clashed a bit with the 
warmer reds of the climbing 
rose.

She also added a few black 
alder twigs with berries still 
attached (Alnus glutinosa). 

Don’t limit yourself to 
botanicals in the list of items 
Renault uses.

“I love grasses and differ-
ent types of grain,” the hor-
ticulturist said. “The more 
variety I have in an arrange-
ment or a bouquet the better. 
It just makes it more unique.”

You could add beach rose 
hips (Rosa Rugosa).

“The most important 
thing is to get it tight when 
you’re wiring the extras to 
the picks,” she said.

“I love to do pine cones 
or acorns,” she said. You can 
stick a pine cone or an acorn 
or another nut onto a heavier 
gauge wire, add a bit of glue, 

and then wire that into the 
wreath.

“You can attach anything 
to a pick as long as it’s 
weather-resistant,” she said.

Renault also likes to add 
white birch bark to a wreath.

One caution: “It’s import-
ant to take from trees that 
have already fallen,” she said. 

When you’re out foraging 
for your wreath ask yourself, 
“does it have a good branch 
I can attach in a way that it’s 
not going to fall off?” Renault 
said don’t look at it just see 
how pretty it is, but “how am 
I going to attach it?”

Keep a pair of clippers in 
your glove box just for this 
purpose as Renault does.

Finally, if you’re going to 
add a bow, this is your last 
step.

“You don’t always have 
to do a bow,” Renault said. 
“That’s the fun part, you can 
do whatever you want.”

Sometimes, Renault will 
just attach a wide ribbon. 

She’s also a fan of attach-
ing a bow to the bottom of 
the wreath instead of the top. 

If you are pro-bow, plan 
on 3 yards of wired ribbon 
for a wreath the size that 

Renault made.
If you need wired ribbon, 

check out Floret. Renault 
carries numerous colors and 
patterns. 

You also may find a 
holiday gift or two at the shop 
for your favorite gardener. 
She has vases, pots, candles, 
bath bombs, accessories and 
bulbs, not to mention loose 
stems. The shop, located 
at 1043 Main St., is on the 
right if you’re coming from  
Ellsworth, just before the 
Somesville One Stop gas 
station. Floret is open from 
10 a.m. to 4 p.m. Tuesday 
through Friday.

“Floret is taken from 
my grandmother’s name,  
Florette,” Renault said. “I 
remember listening to my 
grandfather speak at their 
50th wedding anniversary 
about how her name meant 
‘little flower.’ In my home 
growing up, a family gath-
ering was the means for a 
celebration. A celebration 
of love, togetherness, and 
making lasting memories. 
My mother always had 
something on the table. 
A vase filled with flowers 
from her garden or wild-
flowers from our field.  
Flowers equal love, which 
equals family celebrations.”

Blue HillBlue Hill

Artful wreaths
Continued from Page 7
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Explore the village of 
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At ArtWaves MDI in Bar Harbor’s Town Hill village, 
Floret owner Beth Renault has given wreath-making 
workshops. She also offers wreath-making parties. 

Holiday Gift Ideas!
Balsam Fir Wreaths and Centerpieces (We Ship) 
Paperwhite & Amaryllis Bulbs • Pet Toys  
  Balsam Pillows • Puzzles  
   Pottery • Bird Feeders 
        Gardening Books  
            Gloves • Holiday Plants  
            Rugs • Rope Doormats  
             Gift Certificates

Open Daily ~ Order online at www.mainescape.com

Well worth the drive!
374-2833  
South Street  

Blue Hill, Maine



November 17, 2022 outout & & aboutabout for the Holidays  Page 11

EllsworthEllsworth MomosCheesecakes@gmail.com 
207-460-9969 or 207-598-8772 • Follow us on Facebook & lnstagram

OPEN 24/7
at Our Honor System Location:

471 Main Street, Ellsworth

Over 60 flavors to choose from!
cash and checks only

www.restaurantbarn.com

207-610-1701
397 High Street Ellsworth, ME

Locally owned

FOR  
EVERY COOK, 
FOR EVERY 
KITCHEN

 Friendly staff, small wares, 
we carry 1000’s of kitchen tools, 

gadgets, pots, pans,  
and serving items

266 State Street,
15 Kingsland Crossing, 
and 17 Myrick Street
(inside Walmart) 

A Dunkin Donuts Gift Card 
is The Perfect Stocking Stuffer 

Where Downeast Maine Gets Engaged

Add a little sparkle under
the holiday tree!

126 Downeast Highway, Ellsworth • (207) 610-1735 •www.ellsworthjewelers.com

We have all your holiday
classics and so much more. 
Let us help you make a memory 
that will last a lifetime.

Mill Mall 248 State Street, Ellsworth
Mon.-Sat. 9-6 • Sun. 9-3
gunshop@willeysinc.com

www.willeyssportscenter.com
207-667-2511 • 1-800-287-2511

Perfect for every sports person on your list!
Give the Gift that Keeps on Giving

Sport Center

Largest selection of new and used firearms • We buy, trade and sell firearms.
Handling a complete line of firearms, ammo and loading equipment.

Also a complete line of fishing tackle and archery equipment.

You’ve Tried the Rest...
Now Buy the Best!

Evolution Winter Studdable

COMPLETE
TIRE SERVICE

204 High Street in Ellsworth 667-5344
Over 40 years in business!

• FITS CARS/MINIVANS AND SUVS
•  SEVERE WEATHER
    rated to combat harsh weather conditions. 
    Increased traction for greater control in snow.

•   MAXIMUM TRACTION 
     Its studdable design provides maximum traction in the         
     toughest conditions, turning hard drives into easy  
     outings. With Evolution Winter tires experience  
     confidence and control on the wintery-est roads.

OUT & ABOUT FOR THE HOLIDAYS FILE PHOTO

That’s the theme of the 
42 Annual Downtown 
Christmas Parade kicking 
off at 4 p.m. Saturday, Dec. 
3, at Knowlton Park. The 
procession will go down 
State Street, turn left onto 
School Street and proceed 
to Main Street. Continuing 
down Main, the parade 
heads back up State and 
ends where it started. 

Christmas at  
     the movies!

Happy Holidays from the  
Down East Family YMCA!

• Gift certificates are available for our virtual golf simu-
lator! The perfect holiday gift for the winter months!

• Buy a personal training package between Thanksgiving 
and New Year’s Eve of 12 or 24 sessions and get 1 (30 
min) session free!

• SAVE THE DATE: Breakfast with Santa will be at the 
Moore Center on Saturday December 10th beginning at 
8am. No reservations are required.

Complete program guide and more details are available 
at defymca.org
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By Dick Broom

If you’re like WERU disc 
jockey Elaine Shute, you 
get tired of having your 

ears “constantly assaulted 
by schlock” during the 
Christmas season.

Think “The Chipmunk 
Song” and “Grandma Got 
Run Over by a Reindeer.”

Shute says there are  
so many wonderful  
alternatives.

“There are a lot of great 
versions of traditional 
Christmas songs in the 
jazz genre,” she said. “For 
instance, Duke Ellington 
and his orchestra do an 
entire jazz version of the 
‘Nutcracker Suite,’ which is 
really cool. And Oscar Peter-
son has some nice, mel-
low versions of traditional 

Christmas carols.”
Shute’s taste in music, 

including Christmas 

music, is broad and eclectic, 
to say the least. For exam-
ple, she recommends the 
Tom Waits song “Christ-
mas Card from a Hooker in 
Minneapolis.”

“It’s a beautiful tune; it’s 
somebody who’s down and 
out singing about being 
uplifted at Christmastime,” 
she said. “I’m not fond of 
Tom Waits’ voice, but Neko 
Case does a lovely version 

of it.
“In a similar vein, 

there is Paul Kelly’s ‘How to 
Make Gravy’ about some-
body who’s coming out of 
prison at Christmastime 
and getting back with their 
family. It’s a very sentimen-
tal, heartwarming song.”

Shute also likes some 
of the old standards that 
were commercial successes 
when they were released 
and remain popular today, 
like Judy Garland’s “Have  
Yourself a Merry Little 
Christmas” and “any of 
Frank Sinatra or Tony Ben-
nett’s Christmas albums.”

“I really like ‘Step Into 
Christmas’ by Elton John,” 
she said. “I’m never both-
ered by hearing that song 
on the radio.”

It’s a happy, rocking song 
with a chorus that goes like 
this:

Step into Christmas
Let’s join together
We can watch the snow 

fall forever and ever
Eat, drink and be merry
Come along with me
Step into Christmas
The admission’s free
Andrew Bird released an 

album of Christmas music 
last year called “Hark!” 

“Some are original 
songs; some are songs from 
Vince Guaraldi’s ‘A Charlie 
Brown Christmas’ album 
that he has set to lyrics,” 
Shute said. “It’s a great one 
in the Christmas jazz vein.

“And an album called 
‘Christmas Blues’ has 
some great cuts on it by 
Allison Moorer and Coco  
Montoya.”

Some songs that 
are heard mostly at  
Christmas don’t actu-
ally refer to Christmas, 
but more generally to  
winter, such as “Walking in  
a Winter Wonderland.” 

Shute said there are other 
“pretty songs about winter 
and cold weather that will 
put you in the mood.”

“Kate Bush, a fringe art-
rock artist, has an album 
that evokes winter very 
well called ‘Fifty Words  
for Snow.’”

Shute also recommends 

“Cold Weather Blues” by 
Muddy Waters.

The host of Maine  
Public Radio’s “Down 
Memory Lane” program 
since 1979, Toby LeBoutill-
ier said he isn’t a big fan of 
Christmas music with “jin-
gle bells and singing rein-
deer and all that silliness.”

“But I do like the ones 
that have a nice sentimen-
tal theme without being 
commercial.

“Perry Como’s ‘Home 
for the Holidays’ has a real 

lilt to it. ‘Mary’s Boy Child’ 
by Harry Belafonte is a 
wonderful, sedate tune.”

LeBoutillier also likes 
Eartha Kitt’s “sexy deliv-
ery” of “Santa Baby.” And, 
like Shute, he has Judy 
Garland’s “Have Yourself 
a Merry Little Christmas” 
high on his list of holiday 
favorites.

LeBoutillier recently 
went through his music 
archives and dug out some 
of the most popular Christ-
mas songs from 1907 
through 1967 (See Page 
12). The earliest was “Every 
Valley Shall Be Exalted” 
from Handel’s “Messiah,” by 
Harry MacDonough.

“Christmas Time at 
Pumpkin Center” was a big 
hit for Cal Stewart in 1919. 

MAINE PUBLIC PHOTO BY NICK WOODWARD

Maine Public’s “Down Memory Lane” host Toby 
LeBoutillier dug deep into his archives and compiled 
a list of lesser-known holiday hits going back to 1907. 
LeBoutiller has been spinning records for listeners for 
over 47 years.

The Crown Vics rock 
band’s drummer Steve 
Peer has been “mining 

for Christmas-song 
diamonds, proving that 

not all festive music is 
horrible” for years.

time!time!

It’sIt’s

PHOTO COURTESY STEVE PEER

At the WERU community 
radio station, “On the 
Wing” host Elaine Shute 
says there are so many 
wonderful alternatives 
to what she calls 
“commercial schlock.”WERU PHOTO

Continued on Page 13

Downtown EllsworthDowntown Ellsworth

Rooster Brother
The Store for Cooks
and those who love them

. Tools and ingredients for holiday baking 

. Gifts for cooks 

. Panettone, stollen and other Christmas treats 

. Glass ornaments, holiday linens, candles, cards 

. Wine selected for quality and value 

. Coffee roasted every day

29 Main Street, in Downtown Ellsworth
667 8675 • 800 866 0054
www.roosterbrother.com

Open TUESDAY-Saturday 9:30-5:30
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The Andrews Sisters topped 
the charts in 1946 with 
“Christmas Island.” 

The most popular 
Christmas songs in the 
early 1960s included “Child 
of God” by Bobby Darin, 
Charles Brown’s “Please 
Come Home for Christ-
mas,” “Baby’s First Christ-
mas” by Connie Francis and 
Ray Stevens’ “Santa Claus Is 
Watching You.”

Steve Peer, drummer for 
the Maine-based band The 
Crown Vics, said he spent 
years “mining for Christ-
mas-song diamonds, prov-
ing that not all festive music 

is horrible.” For a number 
of years, instead of sending 
Christmas cards and gifts, 
he shared mix tapes of his 
favorite holiday music. 

Like Shute, his taste is 
eclectic in the extreme, 
ranging from beloved clas-
sics like Nat King Cole’s 
“The Christmas Song” 
(“Chestnuts roasting on 
an open fire”) to “The Night 
Santa Went Crazy” by 
Weird Al Yankovic.

Peer’s list of favorite hol-
iday songs includes Otis 
Redding’s R&B Christmas 
standard “Merry Christ-
mas, Baby” and Elvis Pres-
ley’s “Blue Christmas.”

And who can for-
get “I Want an Alien for 
Christmas” by Fountains  
of Wayne?

I want a little green guy
About three feet high
With seventeen eyes
Who knows how to fly
I want an alien for Christ-

mas this year.

Then there’s the heart-
warming “I Farted on San-
ta’s Lap” by Little Stinkers.

For high-energy fun, 
Peer offers “The Season’s 
Upon Us” by the American 
Celtic punk band Dropkick 
Murphys. (The music video 
is a riotous hoot.)

There’s bells and there’s 

holly, the kids are gung-ho
True love finds a kiss 

beneath fresh mistletoe
Some families are messed 

up while others are fine
If you think yours is 

crazy, well you should see 
mine.

Peer’s list also includes 
a rollicking rockabilly song 
by his own band, the Crown 
Vics, called “It’s Christmas 
Time in Down East Maine 
Again.”

Wondering what each 
present will hold

The kids are lying safe in 
their beds

It’s Christmas Eve, Santa 
is near

Let’s hope that his rein-
deer are fed

Families in town this 
time of year 

I’ll need another beer (or 
two)

It’s Christmas time in 
Down East Maine again.

Continued from Page 13
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“Duke Ellington and his orchestra do an 
entire jazz version of the  

‘Nutcracker Suite,’ which is really cool.” 
— Elaine Shute, WERU

21 Water Street Ellsworth
207-667-7166

Tue - Fri 9-5 | Saturday 10-2
207.460.2671 59 Franklin St. 

  

Ellsworth’s only  
traditional  

homemade donuts! 
 

Lunch served daily and 
weekend breakfast!

Boba Tea Shop

2 State St., Ellsworth, ME • 207-664-1030
serendibellsworth.com

Simmer Sauces available online

We have gift certificates!

191 Main Street. Ellsworth 207-813-0013
www.margs.com/ellsworth

Margaritas Mexican Restaurant offers  
distinctly delicious Mexican food that is made  

fresh throughout the day and each Margarita is hand 
shaken using real lemon and lime citrus blends. With 
a commitment to provide an authentic ambience, the 

décor is crafted by Mexican artisans.

Margaritas Mexican Restaurant offers distinctly 
delicious Mexican food that is made fresh

throughout the day and each Margarita is hand 
shaken using real lemon and lime

citrus blends. With a commitment to provide an 
authentic ambience, the décor is

crafted by Mexican artisans.

112 Main Street | (207) 610-1480  
www.eatprovender.com

100 Main Street 207-664-3000
unionriverbookandtoy.com

• Toys     • Board Games 
• D&D    • Books for All Ages

Open until 8 on 
Thursdays!  

Come see us for your 
holiday shopping!

Check out our Needhams! 

89 Main St | (207) 667-9595  
thebudconnection.com

Downtown EllsworthDowntown EllsworthShop, dine 
and play in

20 State Street | (207) 667-6363   
www.ellsworth.lib.me.us

Thank you to everyone who 
supported Ellsworth Public 

Library this year.
We wish you all Happy Holidays 

and a prosperous New Year.

Santa and his reindeer  
will be LIVE from  

10 a.m.-12 p.m. at the  
Woodlawn Museum on  

Sunday, December 11th!! 

Check out our driveway light show through  
the month of December!

Gifts, Home Accents, Natural Objects, Artisan made Jewelry and Goods, Stationary, 
Bath Products, Unusual Plants, Minerals, and more...

BAR HARBOR
13 Cottage Street

Bangor
36 Central Street

ellsworth
163 Main Street

therockandartshop.com

ery

23
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Bar HarborBar Harbor

www.FIOREoliveoils.com | Visit one of our Tasting Rooms! 

The Freshest Extra Virgin Olive Oils  
from Around the World & Aged Balsamic  

Vinegar from Modena, Italy

Great Gift  

Ideas!

Friday
December 2

10-6

Saturday
December 3

10-4

48th Holiday Craft Fair
Benefits MDI YWCA 

Island Arts Association

Atlantic Oceanside Conference Center, Bar Harbor 

Support local artists this holiday season! 
Hundreds of handmade items, gifts  

and holiday decorations!

I’ll climb up there to get a be� er view!

150 Main Street, Bar Harbor • Open Daily
207-288-0404 • www.barkharbor.com

TREATS GIFTS

ACCESSORIES

ALL  A B O U T   P E TS

BARK HARBOR™

Bar Harbor
Maine

Treats, Toys & Accessories 
for Cats & Dogs!

Est. 2000 

I hope there’s 
something from 

Bark Harbor under 
the TREE!

housewineshop.com • 227a Main St., Bar Harbor • 207.288.1200

Gift Certificates,  
Gift Baskets and Fine 

Cigars Available
Parking in Rear

Open Tuesday-Saturday  
11 a.m. - 7 p.m.

Give the gift of wellness this holiday
season with a personal training
package at the MDI YMCA!

        YMCA Members   |   Non-Members
1 hr package  10% off     $50  $45          $75     $63      
5 hr package  15% off    $235 $200     $360  $306
10 hr package 20% off   $440 $352     $700   $560

Mention this promotion when buying a personal training package to 
receive discount. Purchase package before 12/24/22 for discount. 

MDI YMCA | 21 Park Street Bar Harbor, ME | (207) 288.3511

Your goals, your personalized workout plan, on your 
schedule. Working with a certified personal trainer at 
the Y will get you to your goals faster! 

Gift, buy for yourself, or both! 

pottery
baskets

fiber
jewelry
paper
wood
glass
metal
stone

FINE CRAFTS, LOCALLY MADE

OPEN UNTIL DECEMBER 28
99 MAIN STREET, BAR HARBOR 207.288.4214

LIKE US ON FACEBOOK
ISLANDARTISANS.COM

Shop, dine and play in

GETTY IMAGES PHOTO

The red-suited, ho-ho-ho-ing fella will touch down in Bar Harbor at 5 p.m. Friday, Dec. 2, in time to light the 
town’s Christmas Tree on the Village Green and read “Twas the Night Before Christmas.” Hot chocolate and 
cookies will be provided. For info, visit visitbarharbor.com/villageholidays. Elsewhere on MDI, the Mount 
Desert Chamber of Commerce will sponsor the annual Christmas Festival on Saturday, Dec. 3. Details to follow 
at https://mtdesertchamber.org/event/christmas-festival/. 

Yes Virginia, 
there is a 

Santa Claus!Santa Claus!Santa Claus!
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963-8600 • thelobstore.net

We can ship our lobsters
with UPS next day service.

Gift Certificates  
make great stocking 

stuffers!

258 Newman St.

Winter Harbor, ME 04693

Z58 Ne�ntan St, 
Mate� Hap/Jt1,; Ne, ()/f,69J 

9-fappy 
9-folufays 

from a[[ of us at 
'Ihe Lo6store @ <DC 

;zlir d, Seafood 

...... 
Just call us 
or visit our 
online store. 

elobstore.l)et 

Just call us 
and like us on  

facebook 

because people will look at 
them and say, ‘This is my  
mother’s memory that I can 
keep. I’m never going to wear 
this sweater again but sure I’ll 
wear mittens.’” Haskell said. 

To accommodate her mit-
ten-making, she converted 
an upstairs bedroom into a 
sewing room after her first 
son moved out the house. 
Boxes teeming with pre-cut 
cloth are stacked under her 
worktable. Mitten templates 
hang on a wall at the ready. 
In the room’s corners, two 
vintage sewing machines 
are stationed by the window. 
They date from her child-
hood and both hum like new. 
From the 1930s, the black 
Singer is a thing of beauty 
that no modern instrument 
could replicate. It belonged 
to her dad, who inherited 
it from his mother after she 
died in her mid-30s. Haskell 
says her grandmother was 
hospitalized with tuberculo-
sis, but the illness didn’t keep 
her from her handiwork. 
While in quarantine, she 
stitched away on the sewing 
machine making clothing for 
her friends and family. 

“It was pretty much the 
one thing (my dad) inherited 
from her. And that was the 
machine that was always in 
the house,” Haskell said. “So 
that’s why I was always inter-
ested in sewing.” 

At an early age, Diane 
tried her hand at making doll 
clothes before her mother 
enrolled her in a class to learn 
how to read and follow pat-
terns. Her talents advanced 
as she began making a 
majority of her high-school 
wardrobe. For a graduation 
present in 1974, she received 
a sewing machine that is still 
used for the majority of her 
work to this day.

The art of fashioning 
two separate textiles into a 
brand-new garment stayed 
with Haskell throughout  
college and even as she 
became a mother while still 
juggling a full-time job. 

“When I was working, 
I would come home and a 
lot of times sewing was my 
stress reliever. It was my  

outlet,” she said. 
She has more freetime 

now to devote to mit-
ten-making. Trunks and bag-
fuls brimming with cozy and  
colorful mittens are ready for  
upcoming craft fairs. Some-
times shoppers can be a 
bit indecisive, but she can 
always tell which they’ll end 
up with because their eyes 
will light up and they will 
unconsciously squeeze the 
chosen pair to their heart. 

Diane will sell her mittens 
on Saturday, Nov. 19, at Nar-
raguagus Jr./Sr. High School 
in Harrington. She also will 
be on hand from 9 a.m. to 
2 p.m. Saturday, Nov. 26, at 
the Henry D. Moore Parish 
House in Steuben. For more 
info, Diane can be reached at 
266-9025. 

Smitten with mittens
Continued from Page 6
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Diane Haskell treasures and uses her late grandmother’s 
black Singer from the 1930s. Her grandmother was 
afflicted with and died from tuberculosis, but the illness 
didn’t keep her from her handiwork while in quarantine.

Our $40 gift package includes:

• A personalized gift card announcing your gift
with membership materials

• A one-year subscription to the Acadia magazine
• A packet of note cards featuring stunning Acadia

photography
• Friends of Acadia E-News subscription
• A Friends of Acadia window decal
• The satisfaction of knowing that membership

in Friends of Acadia helps to preserve Acadia
National Park

Gifts are tax deductible.

  Give the 
gift of  

ACADIA!

800-625-0321 •  FRIENDSOFACADIA.ORG
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community members to 
donate items. 

Emmaus’s gift program 
is huge in the Ellsworth 
community, providing 
presents for an average of 
about 400 children annu-
ally. The recipients live at 
and outside the shelter.

Besides their holiday 
programs, Emmaus and 
H.O.M.E. are a year-round 
lifeline for many folks. 
Both Ream and Herrick 
say inadequate affordable 
housing is the biggest issue. 

“Housing is going 

to be the biggest need for 
a while,” said Ream. “The 
lack of affordable housing 
is affecting us a lot, it’s very 
hard to find.”

Food insecurity is 
another major issue in 
Hancock County. Emmaus 
gives out weekly boxes of 
donated food to families 
throughout the year. 

“Probably anywhere 
from 10 to 15 [food boxes 
per week],” Steve Batson 
estimated. He keeps the 
storerooms stocked at 
Emmaus. “Definitely picks 

up in the winter.”

Local grocery stores 
donate surplus food.

“We have meat, we have 
produce, we have bread,” 
said Brian Hain, another 
employee at Emmaus. “We 
pick up at Shaw’s once a 
week and Hannaford twice 
a week.”

H.O.M.E. has similar 
agreements with grocery 
stores for surplus goods. 
Their excess fresh produce 
is especially sought after. 

“Our food pantry gives 
out food boxes every 
month, but we also have a 
produce line,” Ream said. 
“Stuff that Hannaford can 
no longer sell because of 
the date, but it still is not 
past the point of not of not 
being used.”

Both H.O.M.E. and 
Emmaus truly do change 
lives. Originally from 
Maine, Jane is among the 
countless people who have 
been assisted by the two 
shelters over the years. She 
previously spent time in 
New Hampshire and Can-
ada’s Manitoba province. 
Grappling with memory 
loss, she currently lives at 
the Orland facility while 
searching for long-lost  
family members and piec-
ing her life back together. 

“I came here and 
H.O.M.E. has been really 
wonderful to me and very 
understanding of senior 

citizens and not treating me 
abusively,” Jane said. “I’m 
looking for housing, I have 

work, a senior’s job that I 
get a paycheck.”

Continued from Page 2

Homeless for the holidays

OUT & ABOUT FOR THE HOLIDAYS PHOTOS BY MALACHY FLYNN

At H.O.M.E. Inc. in Orland, Program Coordinator Julie Ream says the 
organization will resume its tradition of giving presents to children living on site or 
in the community. Recipients get to pick two different gift ideas in the $50 range. 

H.O.M.E. resident Mary, whose last name is being 
withheld for her privacy, says the Orland organization 
not only has given her shelter, but a paying job as well. 
Above all, she is grateful for the respect and love shown 
to her as a senior citizen. 

Helping out for the holidays

• The Emmaus Shelter is located at 51 Main St. in Ellsworth. To contribute 
gifts or other needed goods, call 667-3962, email director@emmausshelter.
org and visit emmaushomelessshelter.org. 

• H.O.M.E. Inc. is located at 90 Schoolhouse Road 
in Orland. Tel: 469-7961, admin@homeincme.org, 
www.homemmausa.org.

   Ó

ELLSWORTH BLUE HILL
374-2090

OWNED & OPERATED BY A  
MAINE FAMILY THAT CARES!

667-5322 
SW HARBOR
244-0511

BUCKSPORT
469-7903 

WWW.CAPNAPA.COM

PURCHASE ANY 
MILWAUKEE M12TM  
HEATED GEAR

AND GET A  
COMPLIMENTARY 

BATTERY

Sign up for NAPA Rewards and get $5 off every $100 you spend!

WITH ONLINE 
REBATE
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