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When the Rubber Meets the Road: 
Maine Agriculture Adapts

If one were to need a lesson in optimism and determination, I’ve found 
that Maine’s farmers excel in those traits, and this year is no differ-

ent. After many months of navigating through the challenges brought 
by the pandemic and the uncertainty that comes with widespread 
drought conditions experienced by many during this growing season, 
we are surrounded by a bounty of high-quality Maine-grown agricul-
tural products, thanks to their hard work. Please read on to learn more 
about some of our dedicated farmers and food producers and their no-
table contributions to our great state, and some of the ways we are 
working at the Department of Agriculture, Conservation and Forestry 
to support their efforts.  

These Real Maine inserts are published quarterly to remind everyone 
what’s in season. We often focus on events and opportunities to meet and 
purchase directly from farmers, like the summer’s Open Farm Day and 
Wild Blueberry Weekend. This edition for fall 2021 includes upcoming 
events including Maine’s U-pick farms, tips for choosing and finding 
Maine fall farm products, the inaugural Maine Fibershed Tour and 
Trail, Open Creamery Day, and other great opportunities to experience 
Real Maine agriculture. 

And, as in this fall 2021 edition, we remind readers of how Mainers are 
helping to fill the gaps in our food system caused by pandemic-related 
supply chain bottlenecks. Also, in this issue, we explore the quality and 
successes of licensed food producers and how DACF goes beyond food 
production site inspections to help businesses succeed with technical 
assistance and educational outreach.

During the past 18 months, our department spent a great deal of time 
in “response-mode” to support farms and food businesses navigate 
through pandemic-related challenges in real-time. Most recently, DACF 
compiled a new resource highlighting wholesale in-state procurement 
channels available for agricultural and seafood products to assist 

business owners facing ongoing food supply disruptions. This resource, 
the Maine Wholesale Foodservice Distributors for Institutional Buyers 
list, includes numerous links to Maine-based distributors, cooperatives, 
and direct-to-producer procurement options. 

The department has maintained close contact with the agriculture 
community. Recently, Bureau of Agriculture, Food and Rural Resources 
Director Nancy McBrady and I traveled Downeast and to Aroostook 
County to visit food and agriculture producers and learn more about 
their successes and challenges.   

  Our trip started at Wyman’s of Maine in Deblois to discuss wild blueberry 
irrigation systems and how investments in irrigation can help the wild 
blueberry industry — and other agricultural producers — in a changing 
climate. Visit wymans.com to learn more about the business.

Continued on page 4...

ABOUT THE COVER PHOTO: These Jersey cows come from Highland Farms in Cornish. The herd is the oldest 
registered Jersey herd in the U.S., dating back to 1886. The Pike, Palmer and Bleakney families now 

include multiple family members and generations working together on the dairy, caring for the cows and 
their award-winning milk and stewarding farm and woodland, including a maple sugarbush. 

Photo courtesy of Real Maine member Highland Farms.
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  Our next stop was with Pam Dyer Stewart to tour “Incredible Edible Milbridge” and 
Milbridge Commons, supported by the Women for Healthy Rural Living organization. Both 
sites are a series of free pick-your-own public vegetable gardens and education initiatives 
that support the local community. The goal of these projects is to help change how people 
think about food, how they shop, and what to do with outdoor spaces.  For project details 
and volunteer opportunities, visit whrl.org/iem/about-iem.

Continued from page 2...

Amanda Beal, Commissioner
Maine Department of Agriculture, Conservation and Forestry

  The next stop Downeast was at Itty 
Bitty Farm in Columbia Farms. Owned by 
Scott and Susie Huber, IBF is a small and 
thriving farm that is a local source of 
fresh chicken and quail eggs, seasonal 
produce, meat rabbits, chickens, quail 
and American guinea hogs. IBF is a Real 
Maine producer that participated in this 
summer’s Open Farm Day. Learn more at 
realmaine.com/member/itty-bitty-farm.

  The next morning we visited Spring Break 
Maple and Honey in Smyrna Mills. The business 
is owned by Kevin and Kristi Brannen, who 
produce many delicious products, including 
honey, maple syrup, maple cream, maple sugar 
and truly incredible maple candy. They also sell 
maple sugaring equipment and operate a gift 
shop featuring other producers’ locally and 
Maine-made products. Spring Break Maple and 
Honey are Real Maine members and participate in Maine Maple Sunday. Shop online and find 
wholesaler opportunities at realmaine.com/member/spring-break-maple-farm.

  That afternoon we visited Rhett Fox and Gregg Garrison, the partners in Trinity Chips, LLC 
and producers of Fox Family Potato Chips. Gregg owns Double G Farms that supplies the 
russet potatoes for the chips. Rhett was busy producing the company’s hot and spicy BBQ 
chips — and let us taste them fresh out of the fryer. Fox Family Potato Chips proudly displays 
the Real Maine logo on their bags, and we couldn't be more excited. Shop online and locate 
chips at foxfamilychips.com.

That evening, we attended the Maine Potato Board annual meeting and dinner. It 
was truly wonderful to meet with the broad group of potato farmers and family 
members after not being able to gather in 2020. The potato crop is looking good, and 
folks are excited about a successful harvest. And we join with everyone in extending 
congratulations to the recipients of the Presidents’ Awards, Don Flannery and 
Brandon Blackstone. (Learn all about Maine potatoes at mainepotatoes.com.)

Rounding out the trip, we visited Erica Peabody and Barrett Fitzpatrick at their 
farm in Houlton. As potato growers, they are currently conducting several potato trials 
to determine potential new varietals to pursue. Side note about their industrious 
children, who had a very successful trip to the farmer’s market that weekend, where 
they sold 60 lbs. of potatoes and 50 pints of raspberries.

We can’t wait to hit the road again this season to visit more producers, learn 
about their businesses, goals and needs, and explore the beauty (and taste) of all 
that Maine ag offers.

On behalf of Maine agriculture, thanks for reading. No matter where you shop, I 
hope you’ll support our farmers.

The Maine Department of Agriculture, Conservation and Forestry (DACF), 
through its Division of Agricultural Resource Development (ARD), is expanding 

the scope of the Real Maine brand to assist wholesale buyers in making connections 
with food producers within the state of Maine. 

“We are finding new ways to get more Maine food into spaces where we eat,” 
according to Alex Williams, DACF staff member. “This new website will build on the 
success the Real Maine brand has experienced with connecting food producers with 
direct-to-consumer sales by expanding to building opportunities for wholesale food 
purchasers looking to expand their Maine-based product offerings.”

As the case for local food gains momentum in Maine, there is a lot of excitement 
around improving health, creating jobs and maximizing the economic impact within 
Maine communities. Purchasing large amounts of local food can help. “This new 
resource is just one piece of making new connections within the Maine food network 
to make lasting change,” Williams says. 

To learn more about this tool, and to learn more about this work, email 
RealMaineWholesale@maine.gov. 

New Tools Advance 
     Local Food in Maine

Find 
Maine 
products



06     HARVEST TIME IN MAINE  •  Bangor Daily News Special Advertising Section  •  September 17, 2021 HARVEST TIME IN MAINE  •  Bangor Daily News Special Advertising Section  •  September 17, 2021     07

It’s been used as a spice, a food and a gift for thousands of years. A relative of onions, 
garlic is common and like many vegetables, is packed with antioxidants which can 

make it a nutritious addition to a variety of recipes.

The most familiar and distinct antioxidant is allicin, a sulfur compound that gives 
raw garlic its famous scent and flavor, which is released when garlic is sliced, chopped 
or pressed. Add fresh garlic to dressings and marinades, preserve it by canning or dehy-
drating, or use it when cooking to add a sweeter, more mellow garlic flavor to recipes.

Growing Your Own Garlic 
Getting started with garlic isn’t hard to do. It is a versatile plant and relatively easy to 
grow—even in cold climates. You’ll need to have soil that can be easily worked, and pa-
tience. Fall is prime planting season for garlic in Maine (typically six weeks before the 
ground freezes). Create a nice space in your garden, put the clove in the soil  (top “pointy” 
end up) at least three inches deep and four to six inches apart. Atop the covered cloves, 
put at least six inches of mulch (straw is a popular choice with local farms). 

On RealMaine.com, you can search for farms that specialize in garlic—some grow, 
sell and ship, and there may be dozens of varieties available. The University of Maine 
offers a Seed Garlic Directory, organized by county. 

Tips for the home gardener
Looking for some garlic for your home garden? Here are some tips from Sarah Scally, 
Maine Department of Agriculture Conservation & Forestry, on selecting the best bulbs 
and cloves to grown your own: 

• One head of garlic typically contains 5-10 individual cloves.  That would mean you 
would have enough garlic scapes to make a nice batch of garlic pesto in the spring, 
and 10-20 full bulbs from your own garden next summer!

• Look for firm, large bulbs, with intact, papery coverings

• Heads that are firm with no mushy or soft spots

• Heads should be dry and dirt should be brushed off

• Avoid heads with bruises or other discolorations

• Heads should be free of mold or other fungal growth

• Damage on the outside paper is ok, but if the clove underneath is damaged that could 
be a problem

• Avoid dried or shriveled bulbs 

You can also find a variety of resources from University of Maine Cooperative Extension 
at extension.umaine.edu/agriculture/garlic.

Wild Blueberry and Chicken Salad
Serves 4

Ingredients
• 2 cups fresh or frozen wild  

blueberries

• 3/4 cup yogurt

• 3 tablespoons oil (such as  
cooking or olive oil) 

• 2 cups cooked, chopped chicken

• 1/2 cup sliced green   
onions (scallions)

• 3/4 cup sliced celery

• 1/2 cup diced sweet pepper

Goodness of Garlic   By Real Maine

Oven Roasted 
Whole Garlic 
Recipe
What You’ll Need

• Aluminum foil

• Whole garlic bulbs

• ½ tablespoon olive oil (per bulb of garlic)

• Optional: Salt and pepper, sprigs of fresh herbs like thyme   
and/or rosemary.

Directions
Preheat oven to 350 degrees F. Wash garlic bulbs and pat dry. Remove outer 
wrapper leaves. Keep the bulbs whole, but cut across the top to expose the tips 
of the cloves. Cut 2 pieces of regular foil or 1 sheet of heavy duty foil to wrap 
each head of garlic. Place the garlic bulb on the foil, cut side up, and drizzle 
with ½ tablespoon of olive oil. Season with salt and pepper and add herbs, if de-
sired. Wrap tightly. Roast for 30-60 minutes or until the package gives when 
pressed. Unwrap and serve warm or at room temperature. The clove wrappers 
can be peeled away or squeezed to remove the roasted garlic. Serving tip: 
spread on crusty bread or alongside salads and roasted vegetables.

Directions
In a bowl, combine the yogurt and the oil 
until smooth to create your dressing. Add 
the remaining ingredients and mix gently. 
Cover and refrigerate at least 30 minutes 
to let flavors blend.

Tips and substitutions: 
• Extend your food dollar: roast a whole 

or half chicken, save some of the cooked 
chicken to make this dish

• There are many different pepper variet-
ies. Possibilities for this include: bell or 
Corno di Toro 

• Try some common herbs for added fla-
vors. Possible pairings for this recipe 
include thyme, savory and lovage! 

Adapted from University of Maine Coopera-
tive Extension, Bulletin #4263

Maine Fiber: A Local Product Linking Many Businesses By Real Maine

Fiber is more than the ball of yarn you hope to knit into a 
scarf before winter and fluffy farm animals you might see at 

a local farm. It’s a product with a connection to many Maine 
businesses, a rich history and future opportunities. 

For thousands of years, farmers and artisans 
have sought non-synthetic materials—from 
plant or animal fibers, and even natu-
ral coloring and dyes—to offer ne-
cessities like clothing for warmth 
and protection, shelter or 
beauty in art. 

In Maine, the heritage of 
textile production is also a 
milestone in the state’s 
manufacturing and tech-
nology, spanning genera-
tions. The future of Maine 
fiber can continue to 
weave ancient traditions 
and modern manufactur-
ing with a cohesive concept 
of a “fibershed,” which is a 
way to describe the connec-
tions between many different 
businesses that work together to 
ultimately grow raw materials and sell 
a finished product that has a local focus. 
As consumer trends show more interest in 
sourcing local raw materials and supporting local busi-
nesses, the timing is opportune. 

What is a “fibershed”? 
A fibershed is a simple but meaningful phrase intended to en-
compass the full cycle of fiber production, consumption, use 
and recycling. In the words of Fibershed.org, the whole pro-

cess is:  “Soil to soil, where textiles are grown, processed, de-
signed, sewn, sold, worn and eventually composted.”

The phrase typically has a geographic association for a lo-
cation or region (such as Maine, New England, Northeast). 

Within the area, there are key features: the fiber it-
self, which may be animal or plants that 

farmers or landowners care for, and the 
harvested raw materials. 

It also includes other business-
es. For example, manufacturers 

that buy or supply a service to 
process raw materials. These 

businesses could be farm-
ers or they could be sepa-
rate. They can include ev-
erything from coloring or 
creating a material to be 
used for a finished prod-
uct with many purposes—
from clothing to home 

goods, and even in items for 
other daily uses. 

Other key 
features of 

the fiber-
shed include 

designers and 
artisans, as well as 

sellers  and customers. 
In its purest sense, the fibershed 

is a full cycle—the raw materials 
and processing are not synthetic, 
and therefore products bought by a 
customer can eventually bio-degrade as 
part of a regenerative system. 

Want to Support Maine’s Fiber 
and Textile Businesses? 

Get to know more about the products

From raw materials to finished prod-
ucts, you can inquire if the raw mate-
rials are synthetic or non-synthetic. 
Are the raw materials sourced from 
Maine? If not, what is sourced else-
where? For example: buttons, snaps, 
and zippers might not be produced in 
Maine. Some products may need fur-
ther processing or manufacturing 
than what is currently available in-
state, and some artisans might not 
raise plant or animal fibers, and some 
farms might not process fiber—they 
might rely on each other to support 
their businesses. 

Consider that local businesses sup-
port each other, their employees and 

their community. When you 
choose a locally made product, 

you support and spend 
local. The local option 

may be the more afford-
able option long term. 
The craftsmanship of 
products goes a long 
way. If the product is 

well made, cared for and 
lasts longer, your dollars 

can go further making it the 
thrifty choice!

Colors and Dyes
Coloring textiles, fabric and 

fiber is an ancient technique. 
Designers and makers can show-

case their artistry by using sources 
of non-synthetic coloring. There 
are many Maine  businesses and 

artisans who use this tech-
nique—get to know them!

Raw Materials 
Sourcing 

(farmland, cotton and 
linen plants, sheep, 

rabbit, alpaca) Designers 
and Makers 

(cutting shears, knitting 
spools, dress form)

Processing and 
Manufacturing 
(dying, looms, indigo 

plant, Marigold)

Garments and 
Home Goods 

(socks, rugs, blankets/
throws, pants, shirts, 

hats, etc.)

Buy/Shop

Soil 
(compost)

And make note of the upcoming fall fiber farm tours listed on page 9!
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Join us for tours and open houses on Sunday, Oct. 10!

Heading out for the fall fiber tour? Pair it with a visit to a local winery, creamery or u-pick orchard 
or pumpkin patch! The trip planning tool on RealMaine.Com and these tips can get you started! 

Where to find Maine wineries, wines, craft beverages and spirits with 
Maine ingredients:

• On-site locations, such as vineyards and wineries, cideries and distilleries—and their websites! 

• Independent retailers and select specialty markets, grocers and shops.

• Ask about cases, subscriptions, gift packs or clubs. This gives you a chance to sample or gift dif-
ferent options.

Keep Exploring:
The Maine Winery Guild invites you to travel along the Wine Trail. Maine wineries produce grape 
and fruit wines, distilled spirits, meads, ciders and fortified wines. You can pick up a passport at 
your local winery or download a copy at www.mainewinetrail.com.

Open Creamery Day is 
                      Sunday, October 10!

Go to www.EATMAINECHEESE.com to find participating 
creameries and local listings. 

The Maine Cheese Guild presents its annual Open Creamery Day. You are invited to explore 
Maine creameries and farms from around the state while taking in the spectacular sights of the 

Maine fall foliage along the way. Each creamery will offer a unique experience, opening their doors 
and their barns to guests. Following best practices for visiting farms, and touring Maine’s food pro-
cessors and creameries, you can meet the animals that make the milk, tour the creameries to learn 
about the tradition of Maine cheesemaking and discover new Maine cheeses along the way. 

On Sunday, October 10, 2021 fiber farms will open to the public for open houses and 
tours. Come visit and get to know more about the farms and their business relation-

ships, see the process of producing local fiber — and the techniques and skill involved! 
This inaugural event aims to help visitors learn more about Maine-grown animal 

fiber, which is one part of the many types of businesses involved in a local fibershed. 
You can learn more about supporting a fibershed on page 7.

Tips for your trails and tours:
• We recommend contacting the participants for hours and activities

• Use the “Maine Fibershed Itinerary Trip” link on RealMaine.Com/events 

• Read more at www.realmaine.com/activities/maine-fiber-farm-tours 

Maine Fiber Farm Tours

Good Karma Farm
Belfast • (207) 322-0170
goodkarmafarm.com

Starboard Farm
Machiasport • (207) 263-8330
facebook.com/StarboardFarmLLC

Cape Newagen Alpaca Farm
Southport • (207) 633-0416
capenewagenfarm.com

Carrageen Suri Alpacas
Gray • (207) 653-1144
carrageensurialpacas.com

Misty Acres Alpaca Farm
Sidney • (207) 547-2268
mistyacresalpaca.com

Beau Chemin 
Preservation Farm
Waldoboro • (207) 691-8164
beaucheminfarm.com

A Wrinkle in Thyme Farm
Sumner • (207) 212-4058
awrinkleinthymefarm.com

Gallifreyan farm
Linneus • (207) 358-0306
gallifreyanfarm.com

Lana Plantae Farmed Yarns
Buxton • (207) 710-9533
lanaplantae.com

Pismire Mountain Fiber
Raymond
pismiremountainfiberfarm.com

Northern Solstice Alpaca Farm 
— Maine Alpaca Experience
Unity • (207) 356-2464
mainealpacaexperience.com

Seacolors Yarnery at 
Meadowcroft Farm
Washington • (207) 845-2587
getwool.com

TLC Fiber Farm and 
Alpaca Rescue
Waldoboro • (443) 465-8106
snallygasterfibers.com

Rockin’ Sheep Farm
Livermore Falls • (207) 233-0779
rockinsheepfarm.com

Bartlettyarns Inc
Harmony • (207) 683-2251
bartlettyarns.com

Sillanpaa Family Farm
New Vineyard • (207) 652-2230
sillanpaafamilyfarm.com

Raymond Brook Farm, LLC
Presque Isle • (207) 764-5455
raymondbrookfarm.com 

Midsummer Night’s 
Meadow Farm
Garland • (207) 404-2399
uniquemainefarms.com

Underhill Fibers
Gorham • (207) 756-0076
underhillfibers.com

Maine Autumn 
Explorations In Agriculture

Ways to Support Maine 
Farmers Year-Round

Heading out to an orchard, fiber farm or other Maine agricultural adventure? 

Please note: Farms may have limited space and continue to take 
extra safety precautions so that they and their staff can stay 

healthy and grow great food and quality farm products. 

By supporting agriculture, we help ensure working landscapes 
thrive, agriculture remains a cornerstone of our state, and quality 
farm products are accessible and available for generations to come! 

Look for listings of local farms to support:   
www.RealMaine.com, is a good place to start.

Call ahead! Seek current schedules for daily and sea-
sonal updates. 

Ask farmers how to enjoy farm products year-
round! Is there pre-ordering or online shopping? Do they 
offer subscription orders like gift boxes, ‘freezer beef and 
meat’ or CSA shares? Can you find their products at super-
markets, farm stands, or stores? Does the farm use social 
media or newsletters to share updates and product tips?

Follow farm rules. Stay in visitor areas. Keep pets 
at home.

Bring an insulated container: Keep cold foods cold, and 
hot foods hot for quality.

Always clean fresh produce before eating and  
preparing; don’t eat until at home.
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North Star Orchards
97 Orchard Road, Madison

Peaked Hill Orchard
West Bethel

Pietree Orchard
803 Waterford Road, Sweden

Pleasant Pond Orchard
430 Brunswick Road, 
Richmond

Randall Orchards
1 Randall Road, Standish

Ricker Hill Orchards
295 Buckfield Road, Turner

Robinson's Orchard
516 Lincoln Road, Enfield

Rocky Ridge Orchard
38 Rocky Ridge Lane, Bowdoin

Romac Orchards
1149 H Road, Acton

Rowe Orchards
Route 7, Moosehead Trail, 
Newport

Sandy River Apple 
Orchard
240 West Sandy River Rd, 
Mercer

School House Farm
1171 Atlantic Hwy, Warren

Snell Family Farm
1000 River Road, Buxton

Spiller Farm
85 Spiller Farm Lane, Wells

Stukas Orchard
144 Ferry Road, Lewiston

Sullivan Orchard
356 Puddledock Pond, Charleston

Sweetser’s Orchard
19 Blanchard Road, Cumberland

The Apple Farm
104 Back Road, Fairfield

The Orchard at Chase Farms
1396 North Berwick Rd, Wells

Thompson's Orchard
276 Gloucester Hill Road, 
New Gloucester

Treworgy Orchards
3876 Union Street, Levant

Vista of Maine Vineyard 
and Cidery
146 N. Hills Ridge, Greene

Wallingford Farm
Lebanon

Wallingford Orchard
1240 Perkins Ridge Road, Auburn

Willow Pond Farm
395 Middle Road, Sabattus

Apple Acres Farm
363 Durgintown Road, Hiram

Bailey's Orchard
255 North Hunts 
Meadow Road, Whitefield

Berry Fruit Farm
361 Crash Road, Livermore

Boothby's Orchard
366 Boothby Road, Livermore

Brackett's Orchard
 224 Sokokis Avenue, 
Limington

Cayford Orchard
99 Hilton Hill Road, 
Skowhegan

Chick’s Apple & 
Berry Farm
 571 Main Street, Monmouth

Cooper Farms
27 Bethel Road, West Paris

Doles Orchard
187 Doles Ridge Rd., 
Limington

Elwell Farm
 50 Elwell Road, Monroe

Five Fields Farm
720 South Bridgton Road, 
Bridgton

Gathering Winds Farm
Poland Corner Road, Poland

Gile’s Family Farm
149 Shaker Hill Road, Alfred

Greenwood Orchards
174 Auburn Road, Turner

Hansel’s Orchard
 44 Sweetser Road, 
North Yarmouth

Hardy Farms
106 Church Street, Hope

Harvest Moon Farm
Hallowell

Hazel Hill Orchard
59 South Livermore Road, 
Turner

Hope Orchards
434 Camden Road, Hope

Kelly Orchards
 82 Sanborn Road, Acton

Kent’s Hill Orchard
1625 Main Street, Kents Hill
Lane Pond Orchard
258 Lane Road, New Sharon 

Lemieux's Orchard
210 Priest Hill Road, 
Vassalboro

Libby & Sons U-Picks
86 Sawyer Mountain Road, 
Limerick

McDougal Orchards
201 Hanson Ridge Road, 
Springvale

McElwain's Strawberry 
Farm
711 Sweden Street, Caribou

Morrison Hill Orchard
272 Morrison Hill Road, 
Farmington

MSAD #1 Ed. Farm
340 State Street, Presque Isle

Mullis Orchards
270 Dexter Rd, Corinna

North Chester Orchard
460 North Chester Road, 
Chester

Tips for your visit:
• Call and plan ahead. Contact in-

formation of the host farms is in-
cluded in this section.  

• Double-checking the schedule 
is especially important due to the 
evolving COVID-19 pandemic, and 
various changes businesses—in-
cluding farms—may have experi-
enced or continue to adjust for at 
their business locations. 

What to expect: Each farm is 
different! Some farms offer tours, 
products for sale, and educational 
resources. Some are U-Pick, and 
some sell apples pre-picked and 
packaged at their farmstand.

Looking for even 
more fall events? 

Check out the activities 
and event calendar on 

www.RealMaine.com! 

Maine Apples Are Here!
By Maine Pomological Society

Apples! The quintessential fall experience is waiting just down the 
road at your local apple orchard. Enjoy the foliage on your drive to one 
of our amazing member orchards, then pick your fill of the best apples 
anywhere. Sweet or tart, large or small, red, yellow or green or even 
different shapes sometimes. We grow them all! Enjoy the fresh Maine 
air and dream of that pie you’ll bake or the sauce you’ll enjoy all winter 
(yes, you can freeze applesauce!).

Did you know there are over 100 varieties of apples commonly 
grown in Maine? There are many additional varieties that can be 
found at specific orchards around the state. McIntosh and Honeycrisp 
are two of the most popular, but keep a running list of the ones you try, 
along with tasting notes. It’s a great way to find your new favorite 
apple! Go to www.maineapples.org for a list of member orchards and 
visit soon!

The apple season in Maine runs from August through October. Most 
commercial orchards in the state are members of the Maine State Pomo-
logical Society, incorporated in March of 1837 for the promotion of fruit 
culture and the oldest continually running agricultural organization in 
the state. The Society is the primary advocate for tree fruit production 
in Maine, working closely with the University of Maine Cooperative 
Extension Service.

Find a Maine Orchard
2021 Maine State Pomological Society Members

invite you to enjoy Maine apples this fall! 

From Wells to Caribou, Bethel to Monroe, and dozens of towns between, there are more 
than 50 orchards who are also members of the Maine Pomological Society. Find local 

listings and pick-your-own options for fall at MaineApples.org and RealMaine.com.

Crust Ingredients
•  ½ cup butter         

•  ¹⁄³ cup sugar  

•  1 cup flour  

•  ¼ tsp vanilla  

Torte Ingredients
• 8 oz cream cheese,  

softened

• ¼ cup sugar

• 1 egg

• ½ tsp vanilla

• 2 McIntosh apples

• ¹⁄³ cup

• ½ tsp cinnamon

Directions
Cream butter, sugar, flour 
and vanilla for the crust 
and spread in 8" spring 
form pan or pie pan. Beat 
cream cheese, ¼ cup 
sugar, egg and vanilla, and 
spread over crust. Top 
with 2 McIntosh apples 
sliced and mixed with ¹⁄³ 
cup sugar and ½ tsp cinna-
mon. Bake 450° for 10 min-
utes, then 400° for 25 min-
utes. Cool and enjoy! Store 
in refrigerator. (Can be 
made with GF flour.)

Recipe courtesy of the Maine 
Pomological Society

Bavarian Apple Torte Recipe

Give this recipe a try when 
you get home from picking!

Find an orchard to buy Maine apples already picked, 
by the peck or pound, or to pick on your own!
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Well-Bee-ing'  By Real Maine

Does your family enjoy drinking the 
sweet, tangy juice produced from 

grinding and pressing ripe and delicious 
Maine apples? Quaffing this fresh or  
“sweet” cider is a quintessential annual 
fall tradition, along with leaf peeping, 
corn patch mazes and pumpkin picking.   

The apple, long considered one of the 
world’s most important fruits, and apple 
cider making, have an ancient and fasci-
nating history. We can trace the first re-
cords of cider to the Roman legionnaires 
who settled in early France and Britain.  
In Europe, consumption of this ferment-
ed beverage grew steadily, right along 
with beer and wine. Historians note that 
from as early as the 13th century until 
the mid-1800, apple pickers in cider mon-
astery orchards were paid in cider.  

 Here in Maine, the apple became an 
integral part of the agricultural and 
homesteading landscape. The apple was 
used for fresh eating, cooking and bak-
ing. It was preserved, pickled and dried, 
and used for livestock feed and compost. 
Most importantly, apples were pressed 
into sweet cider, fermented into hard 
cider, and put into vinegar. By 1775, one 
out of every 10 farms in New England 
owned and operated its own cider mill. 
During Colonial times, the average per-
son imbibed 35 gallons a year. 

Not really a beer, and not really a 
wine, hard cider, up until recently, has 
suffered an identity crisis. But with the 
explosive resurgence of the importance of 
locally and sustainably produced foods 
and beverages, hard cider is making a 
comeback. Considered by many foodies to 
be the drink of the future, sweet and hard 
cider was also the drink of our past.

Our family started producing cider 
when we moved to Stonington and 
began homesteading. Although our 
farm is primarily spruce forest, the is-
land of Deer Island has a wealth of 
abandoned old orchards, wild trees, 
and backyard fruit. Barbour Farm, 

once a small dairy in the 1840’s, was the 
source of our first fruit. The 11 bushels 
of apples harvested 10 years ago be-
came 12 half-gallons of canned apple 
juice and a five- gallon carboy of wine, 
or hard cider. This and future harvests 
inspired my husband to create his own 
sparkling cider company.

Making your own hard cider is a rela-
tively easy process, requiring only time, 
patience and fruit. Cider is a natural exten-
sion of homesteading, and ready for drink-
ing sooner than homemade wines. Al-
though there are hundreds of variables 
that affect cider making, including the va-
rieties of apples used, the acidity and tan-
nins of the fruit, the weather and the use of 
sweeteners or chemical additives, the 
basic process is the same. In the fall, the 
ripe fruit is harvested, crushed, pressed 
for juice, fermented for a period of time 
and then bottled.

There are excellent resources for the 
beginning apple cider enthusiast, includ-
ing the Maine Pomological Society and 
Maine Organic Farmers and Gardeners 
Association. “Cider: Making, Using and 
Enjoying Sweet & Hard Cider” by Annie 
Proulx and Lew Nichols is considered the 
bible of home cider making.  

Maine is fortunate to have a number of 
craft cider makers; find info on the Real 
Maine website at www.realmaine.com.

Cider can also be an essential and 
creative ingredient in a wide variety of 
prepared foods. Cider syrup is an impor-
tant  Maine sweetener, and cider jelly is 
an intense dose of apples in sauces and 
pastries.  

A well-made cider is a sociable drink, 
one that creates a sense of generosity and 
goodwill. We enjoy a bottle of sparkling 
hard cider most every day.  This season I 
encourage you to sample some of the ver-
satile and delightful beverages crafted by 
Maine farmers and cider makers, and 
perhaps even try your own hand at mak-
ing the drink of America’s future.

Smell the coolness, see the stillness and hear the buzzing. In the 
lingering warmth of autumn’s golden light, the fall transition 

begins for some of agriculture and nature’s most important crit-
ters. Across Maine, beekeepers are evaluating their hives to sup-
port bees for winter and farmers have coordinated with beekeep-
ers to ensure crop pollination and honey bee health. In Maine 
there are more than 270 native bee species, and while not all bees 
are ‘honey bees,’ the different types play a role in everyone’s lives.

Why are bees important?
The existence and work of bees is more than producing a deli-
cious natural sweetener for their own needs and honey that 
people enjoy. Bees are known as “keystone organisms” in most 
ecosystems. For example, without the work of bees, many flow-
ering plants would eventually become extinct. 

Pollination stations
Overall, bees do much of the pollinating in most terrestrial 
ecosystems worldwide. As bees forage for food, they pollinate 
many flowering plants at the same time. Pollination occurs when 
the pollen deposited is from the same plant species. The compat-
ible pollen will germinate and fertilize the flower so the plant 
produces fruit and seeds.

Helpful habitats 
Growing crops on Maine’s variety of farms, and cultivating differ-
ent types of home gardens offers welcoming places for bees. For 

home gardeners, offering a variety of plants in colors that attract 
bees—like yellows, blues and purples—creates a reliable food 
source for bees. Combined, the work of farmers, beekeepers and 
home gardeners can support the wellbeing of many bees in Maine!

 
Busy as A Bee
Thinking of taking on beekeeping as a hobby? Here are some tips 
from hobbyists and experts:
• The production cycle of honeybees is relatively short (5-6 months) 

but it will be at least 18 months before there are products to sell.  
• Get to know some of the local experts—local chapters of Maine 

beekeepers are a great start!
• Keeping bees is not cost-free. A new beekeeper will need a be-

ginning woodenware kit, bees, tools and veils. A total start-up 
cost may be $300 to $500 per hive.

• You need to be available almost year-round to inspect and man-
age your bees, including feeding, pest management, health moni-
toring, adding “supers,” harvesting honey and snow removal. 

• You will get stung. People are allergic to bees should use caution.  
• There is no guaranteed yield. Climate, forage availability, 

water availability, disease and pests may limit the yields.
• A honey processing license is required if you plan to sell 

honey in Maine. See page 14 for details.

Adapted from  Bulletin #7153, Understanding Native Bees, the Great Pol-

linators: Enhancing Their Habitat in Maine Bulletin #2021, Why Bee-

keeping in Maine Might Be a Suitable Enterprise for Persons with Dis-

abilities, Courtesy, University of Maine Cooperative Extension.

Do You Drink Cider?
By Cheryl A. Wixson

To Home
After the honey is extracted, remaining wax and other 
particles may be removed by straining the honey. 
Some beekeepers and bottlers might heat the honey to 
make this process easier, but that doesn’t alter the 
liquid’s natural composition.

After straining, it’s time to bottle, label and bring 
it to you. If the ingredient label says “pure honey,” 
nothing was added from bee to hive to bottle.

Source: Adapted from National Honey Board

From Bee
Honey starts as flower nectar collected by bees, 
which gets broken down into simple sugars stored 
inside the honeycomb. The design of the honeycomb 
and constant fanning of the bees’ wings causes evapo-
ration, creating sweet liquid honey. Honey’s color 
and flavor vary based on the nectar collected by the 
bees from different plants.

To Hive
On average, a hive will produce about 65 pounds 
of surplus honey each year. Beekeepers who 
harvest it for retail collect the honeycomb 
frames and scrape off the wax cap that bees 
made to seal off cells of honey. Once the caps 
are removed, the honey may be collected from 
the frames using a device that spins the frames, 
quickly extracting honey out of the comb.

How Honey Is Made

Learn more about bees and sourcing 
Maine-produced natural sweeteners

RealMaine.com: A year-round source 
to connect with farm products and 
farm-grown foods, including honey 
purveyors. (You can even search local 
garden centers if you want to find pe-
rennial plants to offer bee habitats in 
your garden!) 

Mainebeekeepers.org: A resources for 
Maine beekeepers. Fall is a good time 
to learn more—October is typically the 
annual meeting of this group. If you’re 
a beginner or expert, don’t miss it! 

UMaine Cooperative Extension: From the 
hobbyist on up, there is an online li-
brary of resources, workshops and 
courses to be the best beekeeper—or 
provider of bee habitats!

Maine Bureau of Agriculture, Food & 
Rural Resources: From bee care, and 
hive health, to the Maine Bumble Bee 
Atlas... you can even get State Apia-
rist! Learn more at  www.maine.gov/
dacf/php/apiary.
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Do you love cooking and baking for friends and family? Do your cookies always sell 
out at the local bake sale? Have you ever wondered what it might require to pro-

duce and sell your own food products? Getting a license to produce and sell those types 
of foods is easier than you think. 

What Foods Can I Make with a Home Kitchen License?
This license allows you to create a number of products at your home that you can sell 
from home and/or at retail stores. The foods have to be shelf-stable (non-potentially 
hazardous). Products that have to be refrigerated or frozen to control microbial growth 
are not allowed with a home food processing license. Examples of shelf-stable foods:

 

What About Pickled or Other Canned Products?
Prior to licensing, all canned, shelf-stable products (such as pickles, relishes and BBQ 
sauces) products and the recipe must have a process review by a third-party whose labora-
tory is qualified to identify risks that aren’t easy to see with the naked eye. The process 
review helps you understand any tweaks you should make so your product is less likely to 
make customers sick, and is a necessary step to give your new product a successful start. 

In Maine, the University of Maine Food Testing Services has the skilled team and 
facilities for the required process review. Dr. Beth Calder and her team will provide food 
testing and a process review as FDA-recognized food processing authorities. Canned 
foods can be a potential botulism risk if products are incorrectly formulated. Therefore 
it’s essential to ensure the proper heating process is followed, and the pH or water activ-
ity level of the canned products are safe.

Do I Need Expensive Equipment to Get Licensed?
No. There are basic requirements that have to be met to ensure a clean and sanitary food 
processing area, but Department and Extension staff can work with you to answer your 
questions and help you determine what you may need. The basic requirements are:

• A two-bay sink or a one-bay sink and dishwasher with an adequate supply of hot 
(at least 100 degrees)  and cold water with adequate water pressure. 

• Make sure your water supply is safe to drink or use for food preparation. If you use 
well-water, it must be tested annually for coliform and nitrates (just as public 
water is tested). A simple test removes the guesswork. 

• Food contact surfaces like tables, chopping blocks and countertops must be of a 
non-absorbent, corrosion-resistant material and smooth and easy to clean. (This 
does not mean stainless steel! Department staff can visit with you and help deter-
mine if what you have fits the bill.)

• Your floors, walls and ceilings must be smooth and easily cleanable.

• A thermometer in your refrigerator to monitor and make sure the fridge is main-
tained  at 41 degrees or less. 

How Much is a License?
The Maine Department of Agriculture, Conservation and Forestry’s Quality Assur-
ances & Regulations staff help with licensing. A home kitchen license is $20 a year. If 
you plan on selling at the local farmers market, a mobile food vendor’s license is re-
quired for an additional $20.     

A Guide to Home Kitchen Licensing
A Home Kitchen License may be right for you to take your cooking to the next level. 

Is a Kitchen Inspection Required?
An initial inspection is required in order to receive the license. The Department staff 
will visit with you to make sure your kitchen is ready to start processing your food 
products. They will answer your questions and can provide helpful technical and food 
safety assistance. (Annual inspections are not required for a Home Kitchen License.)

Do My Products Have to be Labeled? 
It depends. No label is required if the product is sold directly to the consumer from 
your home. But if your products are sold beyond your home, you do need a label. 

The label must include: 

Can I Still Produce Food in my Kitchen if I Have Pets?
Animals are allowed in the processing area when you aren’t producing your products. 
Prior to processing, remove all of your pets and be sure to keep them out of the process-
ing area while producing your food products.   

Where can I Learn More Information about Food Safety and Growing my Business?
The University of Maine Cooperative Extension is an excellent resource. They have 
lots of educational information, webinars/workshops and technical advice ranging 
from basic sanitation to improving your business skills. Check them out online at 
extension.umaine.edu.

Jams  Jellies  Pickles  Relishes  Sauces  Marinades  Dry Mixes  Dry Spices/Rubs  
Most Candies/Confections and Baked Goods, unless the finished baked goods have dairy-based 

frostings and fillings (such as butter cream, cream cheese frostings or custard fillings)

Working to help you! Who to contact: 
• Beth Calder: beth.calder@maine.edu or 207-581-2791
• Jason Bolton: jason.bolton@maine.edu or 207-581-1366
• Rob Machado: robson.machado@maine.edu or 207-581-3144
• The UMaine Food Testing Services website: extension.umaine.edu/food-health/food-

safety/services/
• Home Kitchen License: Please call the Maine Department of Agriculture, Conservation & 

Forestry’s Quality Assurance and Regulation Division at (207) 287-3841.

Name of the Product
• List of all ingredients (in order from used the most to least)
• List of major allergens 
• Net quantity (weight, volume, or count)
• Name, address, and zip code of the processor (you!)

“The Cooperative Extension’s sup-
port and enthusiasm towards my 
business has helped me to create 
macarons and cupcakes that are not 
only safe and shelf-stable, but are 
products that I am confident in and 
proud to sell. From the very begin-
ning, I knew that they truly wanted 
to see my business flourish.”

Jaelin Roberts 
Simply Macarons by Jaelin (Bangor)
simplymacaronsbyjaelin.com

We are Happy to Help! Local farmers and food producers share how DACF and 
the Cooperative Extension have helped them succeed

“When we were first getting started, the 
DACF staff person we worked with always 
said it was his job to help people be suc-
cessful. He was not trying to shut people 
down but simply to work with them to 
identify areas that needed correction.”

Rob Lawless and Susan Harnish
Took a Leap Farm (Houlton)
www.tookaleapfarm.com

“You can call the DACF team and say, ‘I’m thinking 
about making hot sauces, what do I do?’ or ‘I want to 
start baking, what do I do?’ Talking it through is so 
valuable. Having someone identify the problems to help 
you to fix them is beneficial. It’s never just a flat ‘no.’ 
Knowing that there are individuals observing process-
es is important. The DACF team allows for that spirit of 
entrepreneurship and the freedom to learn what is 
necessary to be successful.” 

Aron Gonsalves
Our Farm (Springvale)
ourfarm.business.site

“It’s been a joy and a privilege to start 
a business from nothing, and a re-
minder that anyone can do this. It’s a 
matter of solving one problem at a 
time. Our DACF inspectors were such 
a good resource. They didn’t just do 
their job in terms of education, but 
they were enthusiastic for the passion 
and joy of making a business and fur-
thering a business. The first thing our 
inspector said was, ‘I’m here for edu-
cation, to help you know HOW to do 
what you need to do.’ With her help, 
we’ve received top scores on our vari-
ous audits and inspections as we’ve 
grown our business.”

Marcia Wiggins 
Cape Whoopies (So. Portland)

capewhoopies.com

“Initially we rented a small 
kitchen, then we worked in 
space remodeled for that pur-
pose in a private home. Then a 
few years later we bought a 
new property and established 
a retail store. We have always 
consulted with our DACF in-
spector first before making big 
changes for our food business. 
She even met with us while we 
were shopping for a property 
to make sure we knew what to 
look for. She’s been super 

helpful, willing to come and 
help us decide what we need 
and she’s always available if 
we have questions. We’ve had 
really good experiences, al-
ways making sure we ask in 
advance. It’s important to 
make sure you’re doing it 
right before doing it wrong.”

Krista Gagnon
Maine Homestead (Lyman)
mainehomesteadmarket.com

“The Cooperative Extension’s “Recipe to Market” website 
was a key resource for me. The first year of any new business 
is always a learning process, so starting with a home kitchen 
license made sense, and I’ve scaled up many times since. My 
DACF inspector was incredibly accessible and helped me 
plan each step as I grew the business. Dr. Calder at UMCE 
not only helped me find the more 
advanced training I needed, but 
also made recommendations about 
kitchen setup that increased effi-
ciency and raised my bottom line.

Jen Legnini
Turtle Rock (Brunswick)
turtlerockmaine.com

“Dr. Beth Calder’s workshops were always spot on, 
filled with vital information and well-rounded, so 
as a rookie culinary entrepreneur I felt completely 
assured I was on the right track with state guide-
lines, FDA regulations etc. She proactively advised 
me on how to proceed with next steps so I could 
ensure my jars of sauces went from recipe to mar-
ket and met all my deadlines. As a busy mom of two 
with a full-time job, my schedule was always hec-
tic. There were times I had to ask her the same set 
of questions over the course of multiple phone calls 
to ensure I had a clear understanding before mov-
ing forward. Beth was always so patient with me 
and took the time to always give me her time and 

her full atten-
tion. A year ago 
my signature 
sauce collection 
was approved 
and launched 
right in time for 
the 2020 holi-
days. I want to be 
very clear that I would not be here today without 
Dr. Calder’s support.” Cherie Scott

Mumbai to Maine (Boothbay)
mumbaitomaine.com

“As the only cheese maker and milker 
at our farm, I take great solace in 
knowing that the State tests our prod-
ucts to make sure they are completely 
safe for consumption. This system of 
checks and balances is invaluable to 
me and to my customers. I want to 
produce products that are delicious 
and healthy and have always viewed 
the DACF Milk Quality Lab as my 
partner in this endeavor. I also very 
much appreciate the additional infor-
mation I get every time I send samples 
to the lab, including butter fat content 
and protein percentage so that I have 

another window into my herd health 
and a greater understanding of the 
milk I am using in my recipe and how 
it changes over the milking season. I 
am so thankful to the state for their 
encouragement and support of small 
dairies, knowing they are in our cor-
ner ensures that I am never actually 
alone in the process.”

Hope Hall
Sunflower Farm Creamery 

(Cumberland)
www.sunflowerfarm.info



16     HARVEST TIME IN MAINE  •  Bangor Daily News Special Advertising Section  •  September 17, 2021 

A new program aims to ensure support for youth ages 
14-18 with an interest in agriculture, including those 

who are considering a future in agriculture, have the op-
portunity to pursue their interest and connect with other 
young people with similar goals.

 The University of Maine is recognized for top-notch sup-
port and expertise in agriculture, natural sciences, engi-
neering and community outreach. Many adults and profes-
sionals benefit, as do younger children and kids. Now, this 
valuable outreach is expanding beyond familiar programs 
like Master Gardner classes, entrepreneurial start-ups for 
local food businesses and 4-H and STEM training for kids. 

Through the Agriculture Leadership Ambassador Pro-
gram, UMaine and its team of professionals from the UMaine 
Cooperative Extension 4-H program are working to ensure 
older students have access to resources and educational sup-
port that is not always available in daily school curriculum. 

Backed by the Dean of the Cooperative Extension, this 
new program will provide agricultural education and 
leadership experiences to Maine youth ages 14-18—and 
now is the time for any interested youth to get involved!

Youth involved in this program will have opportunities 
to pursue their interest in agriculture and explore career 
pathways. This includes mentoring in post-secondary op-
portunities, as well as sparking a passion to investigate 
and explore current issues around food systems, livestock, 
crop sciences, aquaculture, climate issues impacting food 
systems, social justice around food equity and more.  

These opportunities will begin with an online learning 
community cohort and will also include in-person experi-
ences across the state and on the UMaine campus.

 The Agricultural Ambassadors Team is looking for 
youth to join us with the group. 4-H membership is not 
required—this is open to all. If you are interested in 
learning more, please reach out to the team!

Maine 4-H Agricultural Ambassadors Team:
Alisha Targonski, alisha.r.targonski@maine.edu
Tara Marble, tara.marble@maine.edu 
Sara Conant, sara.conant@maine.edu 
Sadee Mehuren, sadee.mehuren@maine.edu 
Website: extension.umaine.edu/4h/youth/ag-leadership

UMaine Offers Spots for Agricultural Leadership 
                                                 Ambassador Program for Maine Teens

Charlie G. & Libby W. of Gray discuss the best technique for 
picking blueberries at Mulberry Farms in Raymond.

Mia W. of Windham picks blueberries for the blueberry 
picking contest she won at Mulberry Farms in Raymond during 
Maine 4-H's Fridays on the Farm program this summer.  

By UMaine 4-H Extension Staff


