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WMcI 
 

The "June Retrospective" Issue 
A Reflection    
Wende McIlwain, Editor

A picture-perfect Summer Solstice of a day slipped by on the 20th and we seem at last to be on the cusp of
summer. Is there a season that overwhelms in quite the euphoric, all-encompassing manner of true spring,
when there are simply not enough hours in the day or energy to meet it?  Thus went June . . . 

June's early offerings of tender spring-green leaves, astoundingly vigorous weeds, fragrant apple blossoms,
early woodland ephemerals, nodding narcissus, and fiddleheads gave way to the later blooms of this
fecund month. Lilac and Viburnum perfumed the air, lupine, daisies, and buttercups danced along the
roadsides.  Roses, peonies, lilies, iris, and clematis are upon us.  The gifts of June flowers, trees, shrubs,
and emerging creatures are endless. Their beauty and pure life force help to sustain us in these hard and
uncertain times. 
 
By now your gardens will, at last, be in, doing their best, showing promise, and perhaps even feeding you
crisp early crops. Alas, we cannot live on beauty alone and must be equally sustained and inspired by the
wealth of nourishing locally grown, or harvested food available.

fresh vegetables, fruits, and berries
fish, kelp, oysters, crab, and scallops 
meats, eggs, and cheeses 
spring maple syrup, mushrooms, and herbs
abundant foraging opportunities for those in the know
a rich variety of takeout, catered and prepared meals that have emerged to fill the needs of this time
baked goods and delicacies
The "Everybody Eats" credo of the CDC Community Pantry that has filled the breach for many

This issue takes a look at the bounty of  LOCAL FOOD available to us in the area, and
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provides a guide to some sources here on the peninsula and beyond. 

Marge Winski

  
In this spring of continuing threat from the virus,  we are deeply thankful to be held in the beauty
and bounty of  St. George, and by our families, friends, and community.  There is a growing awareness
of being part of a larger family and reality. 

Along with the delights of spring, there is an undeniable dark underbelly. We all know and feel it in
our bones, that what began as a medical crisis has come to threaten and change all of us on multiple levels.
We, and countries all around the world, are thrown into economic uncertainty and freefall and sent into
enforced isolation.  The virus has laid bare a host of deeply disturbing inequities, injustices, and systemic
issues including persistent racism and violence against people of color.  Our attention is called urgently to
the pressing and ongoing distress of our planet and all its creatures.  

There are many among us who look to this time of disaster and suffering as an opportunity to not only
reexamine and reaffirm our values and priorities, but to find ways to take whatever actions we each can to
play a part in restoring a humane balance to our world.  

I am including the entire message that arrived in my inbox from MOFGA, 
Maine Organic Farming and Gardening Association,  
as but one example of how Maine people are gathering around and grappling with social justice issues - in
this case as it pertains to conditions in the area of the production of food.  
Wende McIlwain, Editor  

Text from MOFGA 
"In Solidarity 
MOFGA condemns race-based violence and stands in solidarity with black lives.  
Systemic discrimination exists throughout the food system today. The agricultural system in our
country is predicated on stolen land and labor. We must learn from and continue to work to
address these injustices. 
As a white-led organization with a primarily white membership base, MOFGA is at the beginning
stages of understanding past harms and systems of racial oppression and we are committing to
our own internal work of centering social justice. We hope to use the MOFGA platform to
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encourage others to engage in the work of racial justice. 
At this time we would like to share our social media platforms with BIPOC (Black, Indigenous,
People of Color) farmers, farm workers, and food workers. If you would like to be highlighted on
our feed, please contact us with a picture, link and details by emailing Lucy Cayard
(lcayard@mofga.org). 

We encourage learning, listening, support, and advocacy from our community at this time.  
Learn about racism in the food system: 
Racial Inequity in the Food System from the National Young Farmers Coalition 
Food-Systems-Racism: From Mistreatment to Transformation from Food First 
Listen to Black, Indigenous and People of Color voices 
Consider supporting these organizations (this is not an exhaustive list): 
Northeast Farmers of Color Land Trust 
National Black Farmers Association 
Soul Fire Farm 
Maine Wabanaki REACH 
Nibezun 
This Civil Eats article offers additional organizations to consider. 
Consider supporting these Maine farms and businesses (this is not an exhaustive list): 
New Roots Cooperative Farm 
Somali Bantu Community Association Liberation Farms  
Support black-owned businesses and farmers 

 

Feast your eyes and your bellies in gratitude.  
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The St. George Journal has been a monthly, online publication, a collection of information,
articles, and reflections from the St. George community, curated for you to browse and savor over
the month . . . 
Click on a link below to go directly to a section or you may simply scroll through. Enjoy this long
issue as the lazy days of summer are upon us. 

Please note that the next issue "A Summer Round-Up"  
will be published at the end of August or beginning of September. 

 

 
Steve Cartwright
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                                                                         WMcI 
Events are mostly via the internet but some organizations are using the warmer weather and
appropriate spaces and the great outdoors for the resumption of meetings and gathering. 
Watch the websites of your favorite venues for outdoor events, and double-check or give a call before

setting out for any event. 

 
Merryspring will be offering its Tuesday noon series outside throughout the month.   

Contact: info@merrysping.org and 236-2239. 

The summer schedule of events is posted at www.merryspring.org. 

 

Sunday, July 19th Georges River Land Trust Virtual Garden Tour 
Watch A new documentary, Secret Gardens in the Watershed, featuring some glorious
private gardens. 
Please check GRLT website in the coming weeks to confirm viewing time and details and
make your donation online. 

Avena Botanicals of Rockport Offerings 
Virtual Online Herbal Garden Walks: Step virtually into the gardens of Avena Botanicals and
enjoy a delightful tour led by herbalist Deb Soule, who will speak about a variety of
medicinal and pollinator plants.

These FREE online tours will be posted to our YouTube
channel & Facebook and Instagram pages on the days listed below and will feature special
website discounts for use on the day of each virtual herb garden walk.

Offered ONLINE ONLY on these Wednesdays through the summer: 
July 8 
July 22 
August 5 
August 12
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Virtual Online Children's Herb Garden Walk: Children are invited to explore the mystery and

magic of the garden with a guided virtual tour by gardener and youth educator Stephanie Cesario. This

fun and family-friendly event will teach children about medicinal herbs that they can grow at home and

plants that delight our pollinator friends. 

NOTE: This event is subject to change. Please check back here for more info in the coming weeks.

This FREE online tour will be posted to our YouTube channel & Facebook and Instagram pages on the

date listed below and will feature special website discounts for use on the day of the virtual herb garden

walk. 

Offered ONLINE ONLY on this date: 
July: Date TBD. Children of all ages will be welcome to watch!

Monthly New Moon Meditation 
Offered as an ONLINE ONLY event 

Led by Deb Soule 
This meditation series will be held monthly online, so that you may participate from the comfort of your

own home or meditation spot. In each session, Deb will lead a 5-10 minute meditation to help you connect

with your breath and soften your heart. She will incorporate at least one plant ally (flower essence,

tincture, etc.) into each meditation session.

These FREE meditation sessions will be posted to our  

YouTube channel & Facebook and Instagram pages on the days listed below: 

Monday, July 20 

Tuesday, August 18 
 

WMcI 
 

Follow UP
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The Town and its committees continue to work behind the scenes remotely. Updates are available on the

Town website.  Absentee Ballots are available for the July 14th Primary.  

Just what you have been waiting for! 
St. George Conservation Commission Updated Website 
by Anita Siegenthaler  

The timing is perfect.   Ready for a hike on local trails?  Wondering about the identity of the plant taking

over your garden?  Curious about solar power in town?  Heard something about sea-level rise and climate

change in St. George?  You'll find a new easy to follow menu that offers abundant information.  

  

Trails: there is a full description of each trail including access,  length, and degree of difficulty.   

Invasive Plants:  you will find the "dirty dozen" invaders that plague our area.  Click on the photo of the

plant for detailed information about the invader and how to control it.  

Tenants Harbor Marsh: you can review the alewives stocking project and the impressive science studies
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underway at the St. George School.  

Natural Resources Maps: includes one showing High-Value Bird Habitats, so useful at this time of

migratory bird courtship and nesting activities.   

  

Much thanks are due Commission members who worked so hard during the past months writing,

organizing, and testing the material now on the website.  The result is easy access to detailed information

about projects and programs that benefit all of the townspeople.

Lobster Buoy Garden - Port Clyde 
 

"Planting" donated lobster buoys from the local fleet started off as stop-gap between faded winter

greens and spring plants. 
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                                                                  WMcI 
As the buoys slowly showed up in a profusion of colors and conditions the idea seemed to grow on

people.  Kept hearing, "Let's just leave 'em there." 

So be it, with the addition of a touch of greenery - the ultimate low-maintenance garden.  What could

represent a fishing town better?  Keep 'em coming so the whole fleet will ultimately be planted.

 

 

New on the Scene

 
"Substantial Completion! " After working through the cold of winter, the raw days of
spring and doing many an allnighter, Monhegan Boat's classic New England building sits
proudly on the dock awaiting the season. 
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                                                              WMcI 
Get your tickets here!  Two boats a day with plans for three in July. 

Check the expanding schedule of daily boats and Puffin Cruises, COVID 19 Updates, and other offerings

throughout the season.  
 

Another way to get out on the water! 
Open for the Season 
Port Clyde Kayaks  
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WMcI

Around the Peninsula

Everybody's got a garden this spring!
 

                         

High Ambitions                   Hugh Blackmer 
 

All the nurseries and suppliers were hit hard and early this sprig with seeds and seedling
becoming scarce.  The prepared had their hoop houses, greenhouses, and raised beds ready to go,
and a plan - the rest of us struggled to get started.  
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                                 Hugh Blackmer.      High Aspirations  

We all want to grow as much food as we can for ourselves and to share.  Some of us are better at
it than others we notice. Turns out it hasn't been an easy spring for anyone, with cold, chill winds,
much rain, and finally drought, all in equal measure.  Growing food is not for sissies and takes skill,
luck, persistence, and patience. Take heart and may your gardens flourish no matter their size or
your ambitions. 
 
 

                                                           WMcI     Modest kitchen herbs 

Spring at Blueberry Cove 4-H Camp  
No matter what is happening in the world, the forces of nature and Blueberry Cove volunteers will

combine to provide food for either the camp season or to stock the CDC Community Cupboard with fresh

organic produce. 

This group, led by Jane Bracy, knows what they are doing! 

Subscribe Past Issues Translate

http://eepurl.com/gRsgCf
https://us4.campaign-archive.com/home/?u=9287128b0e4499abfee4fa930&id=0a15f38afa
https://us4.campaign-archive.com/feed?u=9287128b0e4499abfee4fa930&id=0a15f38afa
javascript:;


If you would like to be involved, contact Jane at pcboathouse@gmail.com. 
Jane Bracy and volunteers will be hard at work and all the beds will be blooming.  

 

                                                         Steve Cartwright 

Gardening at Blueberry Cove 4-H Camp and  Learning Center  

Jane Bracy - Native grown, Master Gardener, tireless volunteer and long time organizer and mainstay

of the gardens at Blueberry Cove.  
 
The gardens at Blueberry Cove have been underway since 2007,  providing opportunities to educate

campers, their families, and Blueberry Cove staff about the need for sustainable, organic, local food

sources, and the importance of its availability. 

We grow peas, beans, cucumbers, onions, garlic, several varieties of lettuce, carrots, kale, Swiss chard,

potatoes in 30 raised organic beds.  We experiment carefully with new varieties of produce to see how they

work in our gardens.   Along with blueberries, raspberries, peaches, and grapes.   With special beds for

summer squash,  pumpkins, and gourds.  We have a beautiful herb garden that is close to the kitchen.  A

special treat as you walk into the gardens is the beautiful border gardens, done by a pair of very dedicated

volunteers.    

The addition of the new greenhouse this year will give us ripe tomatoes early enough for the campers to

pick and enjoy them and extend our season.  

All the gardeners are volunteers, some of whom have taken the Master Gardener course from the U Maine

extension.  Others are people from the community who like to volunteer, play in the dirt at a beautiful

place, to support the idea of giving children a chance to see and learn about organic gardening.  

We come to the gardens weather permitting two mornings a week for a few hours.  Since we have over an

acre of deer fenced gardens,  there is enough space so we will be able to practice social distancing this

season.  
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The joy for me is to listen and watch the children when they come to the gardens with the counselors

to pick the peas or beans, pull carrots, or dig potatoes - something some of them have never experienced.  

If you’ve never pulled a carrot to see what is under the ground or dug potatoes,  it is a treasure hunt to

see what you will find, especially when there are three varieties  -  red, white, and blue.   Then you get to

taste them and see what color you like best. 
 

Community Garden of St. George 
by Alane Kennedy 
 
 

  
JMLG garden      WcMI 

 
 Thanks to Dale Reardon, Beckie Delany, and community members, the 8 plot, St. George Community

Gardens at Jackson Memorial Library are launched where community members will grow, as they did last

year, for personal use or to share with the Community Cupboard.  

 St. George School Island Fellow, Ellie Mason, and University of Maine-Blueberry Cove Extension's Ryan

LeShane are working together to grow items at both the Community Garden and at the St. George School

Gardens for the next school year.  

The University of Maine has also shared seeds with the Community Development Corporation to
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distribute to St. George Neighbors for growing at home or at the Community Gardens.  

The St. George Community Cupboard receives donations from local gardeners, including Blueberry Cove

and Herring Gut Learning Center all summer and fall for distribution to our shoppers and we share with

the rest of the community.  

 When Herring Gut Learning Center has hydroponic produce available, they will post on Facebook to let

the community know. 

Voices From the Peninsula

The Sense of Place from Steve Cartwright.  Steve, long time Maine roving reporter and photographer, is

often seen running along the roads of St. George  . . .  
Living Well on Local Food  
 

.           
WMcI

I grew up in New York City, so veggies came from the store, and before that from who knows where;

probably industrial farms. Big Ag. This was generations after most people grew their own food, and long

before our current organic, local foods movement. A movement it is, and St.George is no exception. 

We have a weekly Farmers Market at Ocean View Grange featuring Head Acre Farm produce and

more. We have fresh local seafood at Port Clyde Fresh Catch and sumptuous, organic produce from

Hedgerow. We have eggs and goat cheese from Bittersweet Heritage Farm, hydroponic lettuce from the

kids at Herring Gut Learning Center, and our two grocery stores even carry some organic

produce.  Lobster is available direct from local fishermen and at Off the Dock from the Port Clyde Co-Op.
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As home gardens start producing, roadside stands will crop up with more seasonal offerings and fresh

eggs. Watch right now for the handwritten signs along the side of the road for our regional delicacy,

fiddleheads.  If you have a taste for another seasonal delicacy, fresh kelp, we got that too, from several

growers, and Sugar Tree has you covered for bread, muffins, and all manner of goodies. 

Of course, many local families have been farming and gardening ever since their ancestors first came here

from away. You don't have to go far to hear chickens clucking, or see eggs for sale in coolers on the

roadside. Whether raising chickens and pigs, cows, or dressing a deer, Mainers know how to grow, catch

and hunt for food. And think of our berries - straw, blue, rasp, black and cran - and all the yummy

possibilities that wild and cultivated foods offer. And apples, peaches, pears, and all the delicious and

nutritious bounty of a vegetable garden, from asparagus to zucchini.

Internet

Years ago I worked for the Maine Organic Farmers and Gardeners Association (MOFGA), an influential

group started by the back-to-the-land crowd. MOFGA wasn't very mainstream in the 1970s and 80s, and

their famous country fair was much smaller. Now it's recognized as part of the movement for healthy,

organic food and many Maine farms are MOFGA-certified as organic. That means no nasty pesticides, no

undesirable chemicals affecting the food we eat. 
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                                                                WMcI 
We're learning that locally-grown food is fresher, tastier, and healthier for us. It's better for the

environment, too, since food from away is flown or trucked long distances, causing inevitable air

pollution. Also, not so fresh and ripe. But I haven't figured out how to justify my penchant for mangoes

and avocados yet. It's hard to be 100 percent good, and I don't believe we have to be or can be perfect in

our lifestyles. We can make choices, but please don't take my coffee away. 
 

WMcI

For those that don't have garden space where they live, we have the community gardens at the Jackson

Memorial Library, and as someone who once tended a plot at similar gardens at the University of Maine in

Orono, I can attest that it's rewarding. Not only is it fun to have neighboring gardeners to chat with, but

they often have useful advice. Then there's the large vegetable garden at Blueberry Cove Camp. For

decades campers and staff raised food for the camp kitchen. Camp founders Bess and Henry Haskell were
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way ahead of the organic food movement, knowing that children - especially city kids - need to know

where their food comes from. They need healthy food for their own healthy growth.

Now the Blueberry Cove Camp garden is becoming a community resource, supplying the St.George

Elementary School kitchen with fresh veggies, and expanding to help stock the local food pantry, the 

Community Cupboard, sponsored by our nonprofit St.George Community Development Corporation. The

food pantry is especially needed in this pandemic era when individuals and families are suffering severe

economic losses. It's heartening to see volunteers come together to help, whether at Blueberry Cove, the

food pantry, or tilling a garden patch for the neighbor next door. 
 

                                                                                         WMcI  

St.George is a strong community where people like and trust one another, and don't hesitate to help out,

whether sharing seedlings or putting out free ripe tomatoes in the front yard. Gardening, growing things, is

good for the soul. It's affordable therapy and it yields edible results. There are lots of good old quotes

about nature and gardening. Here's one: Gardening adds years to your life and life to your years. Another

one that appeals: You can count the seeds in an apple. But you can't count the apples in a seed. Go out and

plant, weed, and harvest good food and good health. 
 
There's a humorous song by Guy Clark called Home Grown Tomatoes, which starts out like this:

 
Ain't nothin' in the world that I like better 

Than bacon & lettuce & homegrown tomatoes 

Up in the mornin' out in the garden 

Get you a ripe one don't get a hard one 

Plant 'em in the spring eat 'em in the summer 
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All winter without 'em's a culinary bummer 

I forget all about the sweatin' & diggin' 

Every time I go out and pick me a big one 

Homegrown tomatoes homegrown tomatoes 

What'd life be without homegrown tomatoes 

Only two things money can't buy 

That's true love and homegrown tomatoes 

Steve Cartwright  - Port Starboard 

Hedgerow Diary 
A monthly reflection by Anne Cox, co-owner of Hedgerow, plantswoman, landscape designer,
artist, and community volunteer.  

Is the garden in yet?
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            Early June . .. 

  

On one of the few nice days we had in early May, a neighbor was making conversation and asked if I’d put

my garden in yet. I’m afraid I may have stared at him a little blankly. Did he mean the whole of the

vegetable garden? No. Not by a long shot. May was cold and windy, with a light frost even the Sunday

morning of Memorial Day weekend. No. 

  

The garden gets planted in stages, with the cold-tolerant things going out first: peas, arugula, spinach,

carrots, beets. And even these I had under fabric row covers to keep them warm. The next things to go out

are onions, broccoli, and Brussels sprouts, kale, and chard. And I put my artichokes out, again, under row

covers. Lettuce, too. Only the onions, shallots, and leeks have been unprotected, and even to these I gave a

shot of seaweed fertilizer, something I don’t usually do, but cold soil inhibits the uptake of nutrients, so I

wanted to help them along. 

  

It’s a hard balancing act: paying attention to the vagaries of weather while managing time available to do

the actual planting. I fear I may have rushed peppers and eggplant this year, but time was limited. We shall

see. 

  

Every year I make a list of when to start seedlings, when to plant, which beds to plant which vegetable in,

all based on the average frost-free date for our peninsula. And every year, all of these plans succumb to the

reality of the year. The right time to plant depends largely on how warm the soil is and some areas warm

up faster than others. I do have a soil thermometer that lets me know when it is okay to plant cool-weather

crops and when to turn toward the heat lovers.  

  

There are also rules of thumb that depend on paying attention to what is blooming and using these

indicators for noting how warm the soil is. Here are some I have gleaned from a number of sources:

Plant potatoes when the dandelions bloom.

Wait for apple trees to bloom before planting bush beans.
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When the apple blossoms fall, plant pole beans and cucumbers.

By the time the lilacs are in full bloom, it will be safe to plant tender annual flowers and squash.

Transfer tomato transplants to the garden when lily-of-the-valley is in full flower.

Peppers and eggplant can be transplanted when the bearded iris are blooming.

When peonies bloom, it is safe to plant heat-loving melons, such as cantaloupe. 

Is my garden in yet? Parts. I’m waiting for the apples, lilacs, and peonies to bloom. And the truth is that

I’m always planting something out since as one crop finishes I plant something else in its stead.

End of June . . . 

Excavations 
from Brian Higley, landscape architect, finish carpenter, furniture maker, "one part Maple." 
Free Zucchini  
 

WMcI
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I don’t know all the reasons why my parents had a half dozen offspring (that they had to feed!), but I

would guess that in part it was to have lots of help shucking peas and weeding the garden, among many

other glamorous chores.  Growing up in rural Vermont there seemed to be nothing but local food and

related sweat-producing, monotonous activities.  It is just the way it was then.  

There were a few people who sold vegetables in town, but it couldn’t have been much of a moneymaker

when nearly everyone had their own veggie garden.   Most neighbors were pretty good at their gardens,

and if they weren’t, there were a lot of people to get advice from.  But for some strange reason, when it

came to zucchini squash, people became reckless - their judgment clouded.  I was likely the result of a

very long winter, followed by spring fever on those first few euphoric sunny days.  Zucchinis were planted

with exuberance.  People would sow two, and even three Zucchini plants in their single-family gardens.  It

did seem to happen every year so a person couldn’t really claim that they didn’t know.

                                   Bigger is decidedly not better . . . WMcI 

So when the zucchinis started to produce, that is when the signs would appear at the end of every other

driveway, “Free Zucchini” (each one spelled slightly differently).  It was a thing.  There would be that

stack of squashes with the grocery bags for the taking.  They would let some of them grow as big as a

Louisville Slugger, which is not the best eating size for a good Zucchini, so I imagine that most all of them

went into the compost pile. 

My father always had a full-sized garden. We did have probably too much zucchini and all the other

standards veggies and froze enough to last us until next season.  Half our garage freezer was filled with

summer vegetables and the other half with wild game.  Mostly venison, but also varying quantities of

rabbit and grey squirrel (very similar meats that both went into rabbit stew and squirrel pie).  Dad was a
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very big deer hunter in the fall and went far out with his dogs after the Snowshoe Hare in winter.  We also

fished for trout in the summer.  

He was, in fact, an avid naturalist and organic eater, even a bit of an environmentalist, but oddly if you had

ever used any of those words to his face about him he would have looked to the ground, clenched his fists

and started talking about “those goddam do-gooders”.  It’s amazing what national politics can do to

people. 

And then there were the dairy farms (nearly all gone now).  In the ’60s and ’70s, as the popular tee-shirt

once jested, there were in fact more cows than people living in Vermont.  “Can 330,000 Cows be Wrong?”

it read.  Both my older brother and I took our separate eras in high school milking cows on the neighbor’s

farm.  At least once a week my mother would take our tin gallon jugs and fill six of them at the milk

house.  She’d turn on the big stirring paddle in the refrigerated bulk tank and it whirled the thick top layer

of cream down into the separated milk.  Then she’d fill the jugs one at a time with fresh raw milk and

bring it home, only to have her children devour it in only days.  We drank mostly milk (and maple syrup). 

Just before my father retired (when all the little laborers had fledged), he decided - no more homegrown

veggies for us.  He ripped out the garden to build a regulation-sized horseshoe pit in its place, complete

with cocktail stands at each end, so a player could set down their drink while throwing.  From then on

there was no more free Zucchini at our house, but if you came over for a game of shoes you could have a

pretty good time and get yourself a free cocktail instead.  “Free Beer” seemed to read much better than

“Free zucchini”, and free zucchini was never far down the road.   

  

 
 

Peninsular Creatures  
By Hugh Blackmer, anthropologist/librarian, scholar, trash collector, photographer, Mindbender. 

All photographs by the author. 

Pareidolia Over Easy  
A fried egg is about the most bland, ho-hum quotidian breakfast thing imaginable, a staple but not

generally one upon which care and attention are lavished unless you are an obsessive gourmet... in which

case, the proper frying of an egg is a matter of science and art, including the proper pan, the butter, the

cooking temperature, the precise instant to go over-easy, and the niceties of presentation on the plate: the

toast if toast there be, the appropriate condiments, just how the yolk is to be released, and whether, as the
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last act, the plate is or is not to be licked to retrieve the last delicious bits. 

I began photographing breakfast eggs at Home Kitchen Cafe, and in the last few months, I have recorded

eggs cooked at home. I am delighted to discover that every egg has a unique personality, a distinct

character, a message for those with eyes to see. Here's a small selection from my continuing fieldwork: 
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And next month I'm planning a series of portraits of personalities found in boards, along these lines:
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Reader Contributions
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Dear Readers, 

Is there a season where more is asked of us in a short span of time, just to keep up with Mother Nature's

exuberances, than spring?  Well, maybe Autumn when the harvest is in . . . but spring has a swirling

intensity of energy that keeps us running from morning 'til night, as something new sprouts every day.    

It is suspected that you have been entirely too busy with this onslaught to respond to the invitation to pause

and collect your thoughts to share on these pages.  You are forgiven . . . 

The SGJ will continue to hold this space should you care to submit a scrap of writing, a photograph, or a

poem on the suggested monthly topic.  Of course, silence has been said to be golden. 

The invitation for July-August  

How has your relationship with the natural world changed or deepened over these months of isolation and

solitude?   
 

 Plant Corner

Native Plant of the Month: 

AS you dream and plan your gardens, there is an opportunity to create thriving habitats for pollinators,

insects, birds, and other critters by incorporating native plants into your scheme 

NATIVE PLANTS - Goin' Native 
from Dale Pierson, Horticulturist, dirt farmer, plant guy, lifelong learner, and early riser. 

Photographs by the author.
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Rhododendron canadense 
Canada rosebay, Azalea canadensis, Rhodora 
 

Rhododendron canadensis alba (planted in my yard this morning) 

This native is found throughout the Northeastern United States and is blooming right now in my yard.  It is

not an overachiever in bloom, fall color, or other knock you down ways, but ike so many things, it has a

unique place in the world and will surprise you.  Look for them after the showy Forsythia goes by, during

the lull before the big bloom now approaching.   

 

If you look out your car window as you check the boggy open areas in April and May, you should see it in

flower.  It is rather unassuming in most ways but will adapt to most conditions in your gardens except for

overly dry sites. Rhodora is not always easy to establish.  With constant but not excessive moisture it is

worth the effort and will slowly expand colonizing the area if it enjoys the site you have provided. 
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Benefits: 

Performs well in wet soils.

Early spring bloomer with, pink to pale magenta flowers April-May. 
Flowers attract bees and in larger masses can be a good habitat for birds. 

Slower grower and stays under 36 inches tall. 

Deer resistant. 

Host for Hyalophora Columbia (Columbia Silkmoth) 

Not available at all nurseries in our area but with vigilance you can find, plant, nurture and enjoy it for

years to come. 

Other selections: 

Rhododendron canadensis alba  
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The SGJ is also delighted to offer you "Reruns" of Jan Getgood's cherished "Native Plant
Corner" columns from the St. George Dragon.  

They are as relevant and inspiring as ever as we all plan our gardens.  

Thank you, Jan for your expertise and to both Jan and Julie Wortman for sharing 

.
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Coastal joe-pye with tall tickseed  (coreopsis verticillata)

Joe-Pye Weed 

Eutrochium dubium or coastal Joe-pye weed (also known as three-nerved Joe-pye weed and Eastern Joe-

pye weed) is a compact version of the much-loved taller, lankier Joe-pye weeds. Generally two to four feet

tall with a spread of two feet, coastal Joe-pye leaves are bright green and whorled around sturdy purple

stems. The toothed foliage and robust stems are attractive even when plants are not in bloom. In late

summer, plants are topped with a frothy crown of mauve-pink flower clusters that are very attractive to

butterflies and other pollinators. In our gardens here on the peninsula, Joe-Pye is especially important to

the season’s last generation of monarch butterflies preparing for migration, and the Vanessa butterflies

such as red admiral, buckeye, and American and painted ladies.

This Maine wildflower grows best in full sun with well-drained moist soils, including clay or wet soils. 

However, it is also more shade-tolerant than many other Joe-pye weed species and its native habitat

includes marshes, shores, swamps, bogs, wet meadows, damp thickets, open woodlands, and roadsides.
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Eutrochium dubium is pest-resistant and its foliage is unpalatable to deer and other herbivores. 

Deadheading will not stimulate re-bloom so flowers should be allowed to set seed. Joe-pye flowers

provide nectar and pollen for bees, butterflies, skippers, and many other beneficial insects.  The seed

clusters are attractive and will feed seed-eating birds and the fluffy pappus seed attachment provides

nesting materials. 
 

Vanessa atalanta (red admiral butterfly) in coastal joe-pye

Eutrochium dubium is a beautiful accent in a wildlife or meadow garden as well as a more formal

landscape. The plant provides good erosion control as well as magnificent blooms in the late-season

garden. Try pairing coastal Joe-Pye with tall tickseed, tall blue lobelia, black-eyed Susan, rough-leaved

goldenrod, New England aster, and tall native grasses such as switchgrass.

Danaus plexippus (monarch butterfly) in coastal joe-pye

Here in mid-coast Maine, we enjoy several other species in this family of related plants including Spotted

Joe-pye weed (Eutrochium maculatum), and Sweet Joe-pye weed (Eutrochium purpureum).

—Jan Getgood
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INVASIVE PLANTS 
From John Knuerr, a long time conservationist back to the bioregional movement of the 80s, with an

interest in old-growth forest, he serves as the President of the Tanglewood and Blueberry Cove 4H Camps

and Learning Centers Board and as an alternate on the St. George Conservation Commission 
 

One-Stop Shopping on Invasives! 
We are blessed to have great resources in the State of Maine on all things gardening
including how to deal with invasives.

The University of Maine Cooperative Extension provides information and news on gardening
along with offering webinars on a variety of topics. This past May, two webinars were
offered on invasives by Nancy Olmstead. 
Nancy is an Invasive Plant Biologist with the Maine Department of Agriculture,
Conservation and Forestry. Nancy coordinates the iMapInvasives online mapping program,
conducts outreach to raise awareness about invasive plants, documents invasive plant
infestations, makes recommendations for invasive plant management, and helps manage
invasive plants on state of Maine lands.  
The webinars covered the identification of invasives in our state along with tips on
eradication. Videos of these webinars along with other excellent resources are posted on this
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site: https://extension.umaine.edu/gardening/invasive-plant-webinars/ 

The other everything-you-wanted-to-know website is from the Maine Natural Areas Program
under the Department of Agriculture, Conservation and Forestry. I referenced this site in the
May Journal issue, but let’s look at this site in more detail. Click on this link and you will
arrive at the Invasive Plant Photo Gallery:
https://www.maine.gov/dacf/mnap/features/invasive_plants/invasives_gallery.htm 

The site lists the major invasives in the State. When you click on one of the species you will
get a detailed fact sheet on identifying and dealing with that species. Let’s look at Multiflora
Rose. You’ll find very specific information on the species along with links to other sites for
more information. This particular page also includes (as do some others) a demonstration
video on identification. There is also a link to the UMaine Cooperative Extension Fact Sheet. 
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For most of us, these sites provide good information to help us learn both as beginners in
discovering invasive plants and as long-time-at-it gardeners wanting to eliminate invasives
on our properties. 
 

 

Earth / Sea / Sky
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SPRING EARTH 

With gratitude and wonder for the gifts of this fertile June earth that continues to feed and sustain

us . . . 
 

 
EAT LOCAL!  

It's good for all of us, including Mother Earth

A not entirely comprehensive, but hopefully, useful guide to where you can find local food. 

 
Farmers & Growers on the St. George Peninsula

 
Hedgerow, A seasonal organic market 

“Where the cultivated meets the wild” 
https://hedgerowdesign.com/ 
Martinsville  
Wednesday through Sunday – 9 am to 4 pm 

practicing social distancing and all precautions.

Check the extensive website to find out what is available and the many options for shopping in person,

pre-ordered or delivered if you are an Away customer in quarantine. 

Hedgerow also offers:
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The Barn, a curated collection of housewares and desirables

The Market featuring Green Bean Catering offerings and more . . . 

https://hedgerowdesign.com/market/

Rugs & Rustics: hooked rugs and rustic furniture by Anne Cox 

https://hedgerowdesign.com/rugs-rustic/

 The Gallery: presenting six shows featuring the work of year-round Maine artists 

https://hedgerowdesign.com/gallery/

Bittersweet Heritage Farm

519 Port Clyde Road, Port Clyde, ME 04855 
Tel: (207)629-7002 
Web: http://www.bittersweetheritagefarm.com 

Email: dyanr1@me.com 

Products from Dyan's sustainably managed farm are self serve from her shed, where if you are lucky you

can catch sight of sheep and chickens. 

Fresh and aged cheeses

raw milk

pasture-raised eggs

baked treats

Romney flock wool & hand knits

handmade goat milk soaps

lavender 

Farmers’ Market - Martinsville  

Tuesday, 9 am to 1 pm 
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Ocean View Grange on 131 in Martinsville 

Who shows up?

Head Acre Farm 

The Farm is in Owls Head, but Anne Perkins's big white tent is a regular feature and abounds with

picture-perfect organic produce. And the woman is a wealth of knowledge and experience.  
For more information about Anne and the farm check out the following: 

 https://thecookscook.com/columns/the-cooks-garden/headacre-farm/   

https://www.facebook.com/HeadacreFarm/

The Blue Tulip 

https://bluetulipmaine.com/ 

Jan Limmen has a sizable garden patch and a green thumb.  You will find his conventionally

grown produce, along with items from Rosemary Limmen’s curated collection of Maine gifts under

their tent. 

Stop by for produce or to shop at the Blue Tulip right across from the Tenants Harbor ballfield at 5

Blue Tulip Lane. You might even end up renting their charming accommodation above the shop. 

207-372-8102 

As the summer progresses, keep your eyes open for roadside stands, offering everything from

homegrown, garden produce, and eggs to local to lobster and oysters. 

St. George has a deep bench of experienced gardeners who know how to get food to grow in the

tough conditions of Maine and a lobster fleet that will do what it takes to bring 'em in. 

Check out the Facebook page for the  

St. George Message Board hosted by the St. George Business Alliance to locate many such

offerings.

St. George Seafood/Lobster/Shell Fish/ Kelp 

Port Clyde Fresh Catch Fishermen's Coop  

Port Clyde - 207-372-1059 

Fresh local fish, mussels, crab, crabcakes 

Watch St. George Bulletin Board for notification of when fresh fish comes in.  

Off the Dock Lobsters/Fish 
Port Clyde 
207-542-8133 
info@offthedocklobsters.com 
Fresh caught 
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Off the Dock    WMcI 
 

Ice House Seafood 
Proprietors:  John Cotton and Toni Small 

Port Clyde 

oryx27@gmail.com 

207-372- 8610   
Ice House continues to offer its succulent oysters, and this spring introduced us all to the seasonal

delicacy of fresh kelp from the waters of the St. George.  

Ice House Oysters are available at North Beacon Oyster Bar in Rockland now and watch Hedgerow

for notification of when they are available at retail or notification that there are oysters to be had

at Ice House home base at  121 Horse Point Road.  

The Ice House Seafood website will go live soon . . .

Tenants Harbor and Port Clyde General Stores 
We are fortunate to have them on the peninsula - close and convenient for the basics as well as well-

stocked delis and some fresh fish and lobster.  These locals had toilet paper and hand sanitizer when

nobody else did!  
 
Take Out Comes to St. George! 
Since there's been no place to go out to eat, adaptable, and creative, local entrepreneurs and
restaurant owners have filled the gap and shifted gears to offer up some variety to us shut-ins. 
The Black Harpoon: has continued to offer their hearty, familiar fare on a curbside pickup
basis, and they are about to open full service on the deck and inside.  Continue to check their
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website for updates.  
Ancho Honey: the new place in town is dishing out "global comfort food," made from scratch, with a

collection of special meals each week.  Better get your orders in early, because they might just run out! 

They always have a stash of frozen meals to go as well.  
Green Bean Catering: 
 207-691-2780 
 mainemcconochie@gmail.com 
The labor of love of former restauranteurs, John and India McConochie, is well known and loved
around St. Geroge for both the inventive takeout and delectables available at Hedgerow
and the downhome, elegance of their delicious and beautiful, small catered events.  Keeping
it small and high quality from their off the grid home kitchen, using fresh seasonal and local
ingredients whenever possible, is a formula that has worked for the McConochie family for
the last twelve years, as well as for all of us who are nourished by their work.  

 
SUPPORT LOCAL EATERIES! 
Our favorite area restaurants area all struggling to stay in business by offering call-in
ordering and pickup options, as well as some outdoor seating. 
Most of these merchants are well-known and all have made a huge effort to keep the supply of food

flowing, setting up systems for ordering and curbside pickup.  Check websites and call merchants to keep

up with changing protocols.  
 
Bread and Goodies on the Peninsula

The Sugar Tree  

Tenants Harbor - 207-701-8961 

Check out the new little barn on Hart's Neck Road. 

Subscribe Past Issues Translate

http://www.anchohoney.com/
tel:207-691-2780
mailto:mainemcconochie@gmail.com
https://www.sugartreecakes.com/index.html
http://eepurl.com/gRsgCf
https://us4.campaign-archive.com/home/?u=9287128b0e4499abfee4fa930&id=0a15f38afa
https://us4.campaign-archive.com/feed?u=9287128b0e4499abfee4fa930&id=0a15f38afa
javascript:;


Everything is amazing from the muffins to the cakes for all occasions. No wonder - Pastry

Chef Darci Lynn Chickering is a real pro!

 Port Clyde Bakery/Village Ice Cream 
207-372-6479 

Beloved Port Clyde institution for pies, cookies, donuts, and of course ice cream!  A seat on the

porch is the most sought after in the village. 

Squid Ink Coffee 

Port Clyde on the dock 

207-372-2088 

Goodies and great coffee - take out only 

 
Off Penisula Sources of Local Produce and Meat, Thomaston, and Rockport Sources: 

There is a wide choice of shopping options off Peninsula, from a large, weekly Farm Market, locally-

owned, good citizen companies to big-box operations. Everyone stepped up quickly with safety measures

and supermarkets are increasingly expanding their locally sourced and organic produce, meats, and

grocery products.  

Supermarkets and Grocery Stores

Hannaford Market 
Special hours for the vulnerable  
Featuring an increasing amount of local and organic produce and meat 

Walmart 
Thomaston 
Like 'em or not they are here to stay offering value as well as an expanded inventory of organic

products including chicken 
Thomaston Grocery 
207-354-2583 
Main Street Thomaston - close and convenient 
Long time, local business offering basic grocery 
selection, good bread, and meat counter. 
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Coops & Specialty Stores:

Good Tern Coop 
Rockland  
Full organic grocery with locally grown produce, dairy, and meats  
Offering a discount to members

Weskeag Farm 

Thomaston - 207- 594-7555 

Family owned and run featuring a large variety of farm-grown and other produce, meats, eggs, pies,

and an Alpaca Store and their own herd. 

Fresh Off The Farm 
Rockport 
Full organic grocery with locally grown produce, dairy, and meats

Bleeker and Greer /Butcher, Café & Market 
Rockport 
Custom local meats, fresh bread, “exceptional groceries” cheese, bread and meals

Guini Ridge Farm 
Rockport - next to Bleeker and Greer on Rt 1 
Primarily a plant nursery, but has fresh lamb raised at their Union farm.

Curtis Custom Meats 

Warren - 207-273-2574 

Carries primarily local meat from Union and Hope, with pork coming from Canada

Wiggins Meat Market/Butcher 

local, conventional and some organic 

 Rockland 

207-594-1118 

(Call-in Curbside Pick-up until further notice) 

Mainly Poultry 

Warren - 207-273-2809

Jess's Fish Market  
207-596-6068 

Offers a wide selection of local and other fish, shellfish, and lobster, as well as specialty groceries,

wine, and local sources delicacies such as mushrooms, fiddleheads, strawberries, and ramps in

season.  

Order for Curbside pickup - check availability and times. 
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                                        WMcI

Further afield . . . 

Red School House Farm 
Warren 
A wide variety of high quality, in-season, conventionally raised farm produce and
grocery items
Beth's Farm Market 
Warren 
A wide variety of in-season, conventionally raised farm produce and grocery items
Chase's Daily 
Belfast 
Make a pilgrimage to this family-owned and run market and eatery, a mecca for
gorgeous produce, raised at the Freedom Farm  

BE SURE TO CHECK the website for schedule, menu, and hours! 

 

Foraging and Herbs: 

Those foragers who know St. George well are decidedly close-mouthed about where the fiddleheads and

morels cloak themselves, and where wild cranberries and the most succulent spring greens hide out.  The

woods,  meadows, and shoreline are lush with edibles for foraging if you know what you are doing.  Like
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anything else, it is important to educate yourself and there is a whole collection of guides to help you get

started including:  

 

You might be startled by this list of five wild edibles! 

Jewel Weed - REALLY! 

Our area is also rich in herbs, both cultivated and wild,  with healing and comforting properties known

and prised for generations - wild roses, Verbena, St. John's Wort, and plantain to mention just a handful. 

The midcoast region is also rich in herbal schools where one can learn to identify, process, and use herbs,

as well as purchase pure, high-quality herbal products. 
 

St. John's Wort.  WMcI 
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Herbal Schools - tours, classes, workshops and inspiration

Avena Botanicals 

Deb Soule, Herbalist

Earthwalk School of Herbal Traditions  

Melanie Rose Scofield, Herbalist 

Glendarragh Lavender Farm 

 
 

 
 

                          

WMcI

 

SPRING WATERS: 
Maine waters bring us an abundant variety of fresh local fish from the Gulf of Maine.  Maine
fishing grounds are legendary all over the world, and a gift to those of us who live on these Atlantic
shores. 

As most places to buy fish disappeared over the last three months, we have all come to appreciate
Fresh Catch even more for keeping us in local fish, scallops, and crab.  
Enjoy the short and succulent Halibut season while it lasts. 
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                                                                     Antonia Small 

 
 "Your collective buying choices have great power to be positive or negative for our

community depending on how those choices are made." 
Glen Libby 

Local Food by Glenn Libby, local born and bred fisherman, teller of tales, thinker of thoughts, prize-

winning author of Caught: Time, Place, Fish with Antonia Small, and Co-founder of Port Clyde Fresh

Catch, A Maine Fishermen's Cooperative

  

Maine is in a great place as far as being able to feed ourselves, we have plenty of farms and a robust

seafood industry, really the best of both worlds. 

Typically, local food is a bit more expensive. This is mainly due to the smaller volume of local producers.

If you produce less than large conglomerates, then you must charge a higher price to pay the bills. 

But how expensive is it really? I’m sure that most of us have heard about the values of keeping local

dollars in our communities or state or region. This value is real and it's important. Keeping it as local as
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possible provides community employment. The cheaper alternatives typically send a good portion of our

money out of our area. This can lead to local unemployment and welfare, which can lead to higher taxes to

pay to support folks who would otherwise have potential jobs close to home and be self-supporting. Your

collective buying choices have great power to be positive or negative for our community depending on

how those choices are made. 

It takes an enormous amount of work to be a local food producer. A good analogy is to consider the

difference between going to the supermarket to buy fresh vegetables which is easy, or growing your own.

Growing your own in any volume is similar to taking on another part-time job, but if you enjoy it you get

to savor the freshness that only something home or locally produced can provide. 

I was talking to a gentleman from Eastport a few years back about the symbiosis between a for-profit and a

nonprofit. The goal as he saw it was to have the commercial enterprise, in this case, seafood, generate

enough income to help support a non-profit school, which could train students in the value of the local

economy and eventually have some of them transition to the for-profit to support the further work of the

nonprofit. 

His organization and ours were at similar stages of growth with much to learn and many mistakes to make

and push through. It really does take a long-term view for something like this to get off the ground and an

unimaginable amount of work. You must be very dedicated for something like this to work - as are local

food producers from the home gardener to the small business entrepreneur. 

The global pandemic that we have been dealing with over the past few months has focused many folks on

the value and quality of local food. As we recover and adjust to the next chapter it will be important for

our local producers and communities to maintain this focus. You have the power, use it wisely. God Bless. 
 

 
 

SPRING SKIES 
Look to the skies - always.

FULL MOON FOR JULY 2020
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Reprinted from The Old Farmers' Almanac 

WATCH THE FULL BUCK MOON ON THE 4TH OF JULY!

 

Forget the fireworks! This year, watch the Full Buck Moonrise on the 4th of July instead! Find out

why July’s full Moon is called the Buck Moon and learn about the penumbral eclipse that will occur

on this date.

July’s full Moon will rise after sunset in the evening of Saturday, July 4, before reaching peak

illumination at 12:44 A.M. Eastern Time on Sunday, July 5. Look towards the southeast to watch it rise

above the horizon (if it’s not obscured by Independence Day fireworks, of course!). 
Consult our Moonrise and Moonset Calculator to see when the Buck Moon will be visible in
your area! 

Watch (Very) Closely for a Penumbral Eclipse

Like last month, this month’s full Moon brings with it a penumbral eclipse, which occurs when the Moon

crosses through the faint outer edge of Earth’s shadow (the penumbra), making part of the Moon appear

ever-so-slightly darker than usual. Unlike a full lunar or solar eclipse, the visual effect of a penumbral

eclipse is usually so minimal that it can be difficult to perceive at all. For this eclipse, only a small portion

of the Moon will cross into the penumbra, making it even more difficult to see.

This eclipse will be visible from most of North America, except in the northernmost regions of Canada

and Alaska. It will begin at 11:04 P.M. EDT (8:04 P.M. PDT) on July 4 and end at 1:56 A.M. EDT on July
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5 (10:56 P.M. PDT on July 4).

Learn more about eclipses and find out when the next one will be!

WHY IS IT CALLED THE FULL BUCK MOON?

Traditionally, the full Moon in July is called the Buck Moon because a buck’s antlers are in full growth

mode at this time. This full Moon was also known as the Thunder Moon because thunderstorms are so

frequent during this month.

The tradition of naming Moons is rich in history. Here at The Old Farmer’s Almanac, we have long

honored the Native American Moon names and the folklore of those who came before us. We follow the

full Moon names that were used during Native American and Colonial times to help track the seasons—

usually by the Algonquin people who were prominent along the Atlantic Coast and into the interior along

the St. Lawrence River and around the Great Lakes.

See all Full Moon names and their meanings.

MOON PHASES FOR JULY 2020

Note that the Moon phase dates/times below are in EDT. 

See our Moon Phase Calendar to customize dates and times to your location.

Full Moon: July 5, 12:44 A.M. EDT

Last Quarter: July 12, 7:29 P.M. EDT

New Moon: July 20, 1:33 P.M. EDT

First Quarter: July 24, 9:18 P.M.

For the next full Moon, see our Full Moon Dates chart.

JULY’S FULL BUCK MOON VIDEO

In this video, we explain the traditional names of the Full Moon along with some fascinating Moon facts.

Learn about the Full Buck Moon, why July is such an important month in Moon history, and how

scientists measure the distance from Earth to the Moon. Click below to watch the video.

BEST DAYS IN JULY 2020

Below are the best days for activities, based on the Moon’s sign and phase in July.

Activity Best Days

Cutting Hay 11, 12

Setting Eggs 6, 7
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Fishing 1–5, 20–31

See Best Days for more activities.

MOON FACTS

On July 20, 1969, Neil Armstrong became the first person to step foot on the Moon. He also placed

the U.S. flag there.

On July 31, 1999, the ashes of astrogeologist Eugene Shoemaker were deposited on the Moon.

We leave you with a poem by James N. Matthews (1852–1910):

A moon-flooded prairie; a straying  
Of leal-hearted lovers; a baying  

Of far away watching dogs; a dreaming  
Of brown-fisted farmers; a gleaming  

Of fireflies eddying nigh, — 
And that is July! 

Carla Skinder

Fellow Beings - Critters & Creatures

Nature Bummin with Kirk Gentalen 

Kirk Gentalen has worked as a Maine Coast Heritage Trust land steward and naturalist since
2007. While his job focuses largely on Vinalhaven, he leads hikes throughout Maine and
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writes wherever he goes. This “Nature Bummin’” column originally appeared on Maine Coast

Heritage Trust’s website at mcht.org/nature-bummin and is shared with the SGJ.  Bummin' appears in
the MCHT newsletter monthly and is generously shared with SGJ. 
Photographs are by the author.
 
Yardbirds 
 

 
 

For many, to thoughtfully honor a ‘stay at home’ order means, well, literally staying at home. It’s a change

of pace and scope, and as is often the case, a change that comes with silver linings sprinkled throughout.

As the father of a 5th grader and husband of a 5th-grade teacher, my early mornings prior to March were

spent maintaining a level of progress that gets everyone out of the house so my day could ‘get going’

before too long. This responsibility has been largely eliminated ever since ‘home’ became ‘school’ and the

highly coveted ‘early hours’ are largely free for the taking. A silver lining for sure.   

  

At the same time, following a vow of ‘home boundness’ can limit the observational range of a casual

observer to a singular yard or neighborhood. A yard, especially one in Maine, is by no means a dead end

for nature, however, unless you have an outdoor cat – then it is a dead end for nature. Anyway, one of the

best and most exciting ways to observe a limited area such as a yard is the high-octane activity known as

“the big sit”. 
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Disclaimer – While Amy and I have been actively ‘big sitting’ for decades at this point - from what I

understand (or think I may understand for sure) there is an actual organized bird watching activity called a

“big sit”. I’m sure it is a wonderful event that gets more people out there looking, but once the ABA

(American Birding Association) gets involved there are suddenly rules, paperwork, competition, and a lot

less fun. Our ‘big sits’ are inspired by a lovely integration of the two closely related concepts  -‘if we are

patient, the wildlife will come to us’ and ‘this seat is too comfortable to get out of’.  And yes, ours sits

always have time for an optional ‘big nap’. We are not the ABA. 

  

With time available and a collapsible chair in hand, I set out for a logical place to ‘plant’ (way to plant

Ann). I’m not totally clear on what’s up with ‘the spot’ next to my ‘office’ (garage) I ‘work’ (work) out

of,  but I do know that the last two springs Mourning Warblers have shown up in this small quasi-pseudo-

wooded wetlands. In fact, over the last few years, we’ve observed many birds in ‘the spot’ with minimal

effort. Minimal effort is often the goal. 

  

Clearly, this ‘spot’ was ripe for a big sit, and so was picked. A folding chair was unfolded, a chunk of a

tree got rolled over to be a table, and a destination was created. Finally, the three key components of a

good time -  coffee, birds, and sitting -  could be incorporated into on spot in the yard. The scene was set

and the time that had been emptied could now be filled. Filled with daily sittings. 
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The collapsible chair quickly became a welcome seat for early arrivals (trinklers) and the random passer-

throughs. Yellow-rumped and Palm Warblers (lovingly referred to as Butter-butts and Palmer Warblers in

our house) are two warbler species that arrive on the early side of ‘peak’ and both made appearances the

first day of the unfolded chair. 

 

As May became a month, the sits became a ‘who’s who’ of migration as Northern Parula, Black-and-

white, Black-throated-Blue, and Black-throated Green warblers filling gaps between branches and the

coffee sippin’ time with song. Ovenbirds and Nashville Warblers were not a big surprise per se, but great

looks from the comfort of a well-positioned seat goes beyond expectations. A good ‘big sit’ puts things on

the birds’ terms, and a calm bird is an observable bird. Or something like that. 
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Although it may be counter-intuitive with the whole concept of ‘big sit’, it was fun seeing if there were

species worth moving for. In other words, are there any birds that would get me out of the chair?  Within

an hour of placing the chair in place (and placing myself in the chair) a gang of Red Crossbills landed

close by. Chatterboxes in flight, the crossbills became strangely quiet once they landed in the Tamarack

just out of view. They seemed very content to explore the small, soft cones of this deciduous evergreen,

and so in a moment of great physical exertion, I pulled myself out of my seat and walked the 50 ft to get a

clear view. 11 individuals in total – both male and female adults and a handful of juveniles - made for a

lively hackmatack. There would be no ‘big sits at the spot’ in May without this group making an

appearance and watching the group change and the youngster develop was a huge highlight of the series of

sits. And yes, the crossbills usually required ‘breaking the sit’, but it was always worth it. 

  

As for the random cameos, as of this writing, no Mourning Warblers have been observed at ‘the spot’ this

season. For only the second time in Maine I heard a Wood Thrush bust out its flute-like “E-o-lay” song,

and the thrush sang an entire day in ‘the spot’. A Northern Waterthrush showed up singing on the day that

happened to be the first day Amy joined the sit. A second chair was permanently added at this point.

Keeping it fresh! 

  

As a rule - coffee is time well spent, and only French Roast counts as coffee. A cup o’ joe and a song

sparrow collecting nesting materials and is a wonderful combo. A common yellowthroat announcing its

territory with a boisterous ‘witchety-witchety-witch’ always sounds better with coffee, and the

catbird/robin chases make more sense with a mug in hand. Having the good fortune of sitting with your

best friend, sipping and watching makes these May mornings and the emptied time ‘greater filled’. She is

beyond perfect now that she drinks coffee, and the times when we can observe together have been another

hidden bonus in the whole scope of things. 

  

Hope you have time for a big sit, or whatever outside connection brings you joy. It’s still going on.      
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This “Nature Bummin’” column originally appeared on Maine Coast Heritage Trust’s website at

mcht.org/nature-bummin. 

  

 

Nature Nerd from Anita Siegenthaler, a founding member of FOSG, conservationist, naturalist,
ever curious, guardian of process.  
 
Sounds of Spring   

 In the May issue,  the amazing musical language of male birds proclaiming their mating readiness was

explored.  Our avian friends vocalize in ranges beyond our hearing ability and use notes too rapid for us to

imitate.  We have to use technology to translate what is,  to us, barely decipherable.   The male birds are

not alone among those filling our habitat with sound in spring.  

  

Another chorus of sound comes from 1 ½” frogs we call spring peepers.  These songsters emit mating calls

that are the total opposite of a peep.   
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Internet

They emerge from winter dormancy in leaf litter to gather in places that amplify their high
decibel calls.  Like the banks of a pond.  Pond grasses later becomes the depository for
fertilized eggs that hatch peeper tadpoles.  Sound is probably a way to outwit predators, and
possibly us, because  the direction of the sound is not the exact location of a peeper.  Not a
problem apparently for male and female peepers.  
 

                                                                                    Internet 
For hunting and for pleasure, humanity has tried imitating animal sounds for centuries.  

Close your eyes and listen to Ralph Vaughn Williams “The Lark Ascending.”   

 Or, delve into the works of French composer Olivier Messiaen who did extremely detailed studies of bird

song.  Messiaen wrote his famous “L’abime des Oiseaux” as part of his “Quartet for the End of Time”

during his time as a Nazi prisoner in a POW camp.  Messiaen had a neurological condition called

synaesthesia through which he heard sound and simultaneously “saw” color.  Hearing an E major chord

called up sunset red.  The song of a rock thrush was bright orange like the bird’s breast.   My Messiaen

recollection is hearing an organ composition that incorporated actual recordings of bird song but I’ve 

been unable to verify that ancient memory.   Let us know if anyone knows the composition.  

  

Our colleagues in nature have gifted us with so much including sound.  Did human drumming get its start
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from woodpeckers?   Whistling from birds?   A symphony orchestra from all of nature?  
 

Marge Winski

Kids' Corner

Follow St. George MSU  
St. George Municipal School Unit 

https://www.facebook.com/stgeorgemsu/ 

 

 

School's Out!   

Some news about what our youngest kindergarten/first graders gardeners were up to before heading out for

the summer. These kids are gonna know where food comes from!  
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Submitted by teachers Ruth Thompson and Meghan Smith:  

"We did a whole week of seeds and plants for Remote Learning. One assignment was kitchen gardening.

The kids were asked to sprout things that they found in their kitchen  -  like the ends of celery and lettuce,

carrot tops, turnip tops, etc. They also planted marigolds and sunflowers and sprouted beans in a baggie in

the window!" 

And here are the happy kids and their gardens in progress! 
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What's up at Herring Gut Learning Center 

Kathy Barker, Executive Director

 

 

Some great Summer Adult Community Learning opportunities at Herring Gut  
Follow this link to find out all about them  
https://herringgutlearningcenter.org/index.php/summer-adult-community-learning/

FISH EMULSION  

submitted by Sally Crusan, Executive Assistant 
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In the fall of 2019, Herring Gut Learning Center staff undertook the first step in redesigning our

aquaponics systems: a fish cull. In order to shut down and rebuild one of our systems, we had to move our

younger tilapia between systems and remove some of our older fish. These fish were no longer harvestable

due to their lengthy residency in our aquaponics systems, but they were still able to serve a wonderful

purpose. We used these fish to make fish emulsion fertilizer! Several community members joined us to

make their own bucket of fish emulsion fertilizer as well. 
 

We loaded buckets full of dried leaves, tilapia scraps, seaweed, and a touch of molasses.  After about a

month of brewing, and many students and staff stirring the VERY stinky concoction, the fertilizer was

ready!

 
Fish emulsion contains ample nitrogen, phosphorus, and potassium which are essential plant elements.

Fish emulsion for plants can be used at any point in time as an all-purpose garden fertilizer. It is mild and

there is less chance of damaging/ burning plants. Fish emulsion helps plants become stronger, more
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healthy, and larger, with more vibrant flowers that bloom longer. 
 
Herring Gut’s emulsion is now available to nourish your garden!  Suggested donation of $10 for a 16

oz. bottle.  Email info@herringgut.org to request a bottle.  Limited Supply. 

Directions: Fish emulsion always needs to be diluted with water. The usual ratio is 1 tablespoon of

emulsion to 1 gallon of water. Diluted fish emulsion can be poured around the base of plants. 
 

  Special thanks to Lowes and Rockland Food Service for donating and discounting supplies!

Book Corner

A collection of book recommendations to connect you to some corner of the natural
world 

. . .this month to the world of food.  
 

Compiled by Barbara Cross, avid reader and grandmother, who enjoys walking on the peninsula
when not playing with her grandson,  practicing yoga or volunteering all over the place . . . 

The Lost Kitchen: Recipes and a Good Life Found in Freedom, Maine: A Cookbook by Erin French.

This charming book by a young, wildly popular restauranteur, evokes a gorgeous four-season look at

cooking in Maine. The 100 farm-to-table recipes she includes are easy to follow, requiring only a handful

of common food items. The book includes vignettes about her business, life, and family and reflects the

love that she has for life in her hometown.  Available at Jackson Memorial Library. 

Animal, Vegetable, Miracle: A Year of Food Life by Barbara Kingsolver, catalogs not only the crop

results of their first growing year on their Virginia farm, through Kingsolver’s warm, entertaining
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narrative, but also challenges the reader with substantive musings about the state of our national food

supply and what might be done, on an individual level, to improve things close to home. Available at

Jackson Memorial Library and on iCloud audiobook through the state library. 

The New Organic Grower by Eliot Coleman is the seminal reference for the organic gardener in Maine.

 Eliot Coleman presents the simplest and most sustainable ways of growing top-quality organic vegetables.

Coleman and his wife, Barbara Damrosch, operate a commercial year-round market garden, in addition to

horticultural research projects, at Four Season Farm in Harborside, Maine. “Anything by Eliot Coleman is

worth reading.”  Sharon Moskowitz, JML co-director recommends.  Some books are available at JML or

through the Maine State Library. 
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And an invitation to all readers from Barbara. 
Do consider sending recommendations of favorite books that have connected you to some area of
the natural world.  
Please keep your recommendation short and sweet and send to  

friendsofstgeorgeme@gmail.com  

 

Where in St. George?

Where in St. George? 
"The Contest" 

The prize for the first correct answer sent to friendsofstgeorgeme@gmail.com.  
A Gift Certificate from Ancho Honey 

June Contest  
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UNSOLVED from April  
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                                                               W.McI                                                                        

 
NOTE:  All items are clearly visible from a paved road . . .  

All you have to do is pay attention!
 

Share Tweet Forward

Copyright © 2020 Friends of St. George, All rights reserved.  

Want to change how you receive these emails? 
You can update your preferences or unsubscribe from this list. 
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