
VISIT A FARMERS MARKET

By VALERIE TUCKER
Correspondent

The Greater Franklin County 
Chamber of Commerce 
supports area businesses and 
Executive Director Penny 
Meservier said she has been 
very busy this year attending 
ribbon-cutting ceremonies for 
some of the new enterprises. 

One of those is Cakes & 
Bakes, a made-to-order bakery 
in downtown Wilton. Owners 
Seth and Denica Collins say 
their family and community 
are what they value most in 
life, and that guides their busi-
ness plan.

“We do our best to support 
other Maine businesses in 
our area as we grow,” Denica 
Collins said. “We are living our 
dream, doing what we love, 
together as a family.”

The new bakery offers 
custom cakes, a variety of 
homemade breads and pas-
tries.  Everything is fresh, she 
guarantees, and they enjoy the 
challenges of special orders.  
Located at 285 Main Street, 
they are open every day, start-
ing at 7 a.m.  They have been 
selling nearly everything very 
quickly, but they will be creat-
ing new offerings until 8 p.m., 
Sunday through Thursdays, 
and until 9 p.m. on Fridays 
and Saturdays.  Call 645-3331, 
email collinscakesandbakes@
icloud.com or visit their Face-
book page for daily updates 
and orders.

Farmington offers two new 
vehicle detailing services, both 
located on Routes 2 and 4. At 
144 Wilton Road. Jonathan 
Haggan, owner of Haggan Auto 
Detailing, got his start in his 
family’s business, Michael Mo-
tors, at age 15. He continued in 
the vehicle detailing business, 
working for a local dealership 
for 10 years and then returning 
to the family business, which 
he now manages. 

“I wanted to own my own 
business, so my wife Patty and 
I built a brand new garage next 
to Harris Real Estate,” he said. 
“We have everything we need 
to make any car look its very 
best.”

The couple start their 
detailing work at 5 p.m. each 
evening. They offer several 
packages that fit every budget, 
he said. Detailing can include a 
touch-up of aged and yellowed 
headlights, which reduce 

nighttime visibility for drivers, 
as well as making the car look 
old.  Buffing out scratches and 
making a car look years young-
er is important when selling 
the vehicle or returning it to 
the lease company. All pack-
ages include a car wash, spray 
wax, and cleaning of door 
jambs, wheels and tires.  Other 
packages include  a thorough 
interior  vacuuming, detailing 
of the dash and console, and 
shining the outside vinyl trim 
and tires.  Customers also 
can request a hand wax, a 
shampooing of the interior, an 
engine cleaning and other ser-
vices.  One important selling 
point, he said, is that he has a 
loaner car available for the day, 
but customers should make 
arrangements before their 
scheduled vehicle drop-off.  He 
offers gift certificates, which 
he said are popular as Christ-
mas, birthday and anniversary 
presents for those hard-to-buy-
for loved ones. 

Also on Routes 2 and 4 at 165 
Wilton Road is Frost Detailing, 
owned by Kevin Frost.  He has 
a variety of detailing services, 
as well as a mobile unit he uses 
to wash commercial vehicles 
and fleets.  He has many years 
in the business and is happy 
to be settled into the building 
next to Motor Supply. Now he 
says he can offer services on 
a schedule more convenient 
for customers who may have a 
wider range of work hours and 
free time. He has a solid core 
of loyal customers, with many 
of commercial accounts now 
able to bring their personal 
vehicles to him for a thorough 
cleaning after a long winter.  
He offers discounts on the 
various levels of cleaning pack-
ages and has gift certificates 
available.

“I’m here every day at 6 
a.m.,” Frost said.  “I close at 5 
p.m. Monday through Wednes-
day and close at 8 p.m. Thurs-
day through Sunday.” Call 
491-4272 or visit his business 
site on Facebook.

Husband and wife team 
Anne Holloway and Garnet 
Keim will offer two choices 
for those looking for quality 
Mexican food. Las year, they 
opened their eye-catching 
big red El Toro food truck in 
two Farmington locations.  
They served customers in the 
parking lot behind Gifford’s 
Ice Cream at the intersec-

tion of lower Main Street and 
Front Street then moved the 
truck at other times to upper 
Main Street in front of Tuck’s 
Alehouse.  Their fans have 
become accustomed to follow-
ing their unorthodox schedule 

on Facebook, said Holloway. 
This summer, Toro will have 
a take-out location in the 
Eastside Mall on Farmington 
Falls Road. The storefront will 
serve an expanded menu for 
take-out and delivery. In ad-

dition to their core menu, the 
take-out will offer enchiladas, 
wet burritos (covered with 
sauce and eaten with knife 
and fork), nachos, tortilla soup 
and fish tacos. A final sched-
ule is in the works, according 

to Holloway.
“We’re still going to have the 

food truck in the same two 
locations, and we’ll have our 
schedule and hours, including 
the Eastside Mall location, on 
our Facebook page,” she said.
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New vehicle detailing businesses 

and food options in Farmington area

Contributed photo
El Toro 

 The owners of El Toro food truck will offer new options this year 
for their customers. They will open their Eastside Mall storefront on 
Farmington Falls Road, with an expanded menu that includes en-
chiladas, wet burritos, nachos, tortilla soup and fish tacos. The big 
red food truck will serve from locations behind Gifford’s Ice Cream 
on lower Main Street and in front of Tuck’s Ale House on upper 
Main Street. 

Contributed photo
Collins Cakes & Bakes 

Seth and Denica Collins opened a new Wilton bakery that offers 
custom cakes and a variety of homemade breads and pastries.  
The couple has been overwhelmed with the great support from the 
community, they said. Open every day at 7 a.m., they greet custom-
ers with aromas of freshly made doughnuts and muffins which sell 
out quickly. They also take orders for custom birthday cakes and 
other special occasion goodies.
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Haggan Auto Detailing

Jonathan and Patty Haggan opened their auto detailing business 
at 144 Wilton Road in Farmington and offer several packages of 
customized services. Having a car detailed before selling or trading 
it can add a great deal to the value, they say, and giving a detailing 
gift certificate to a loved one can take the work out of shopping for 
the perfect present. 
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Frost Detailing 

Frost Detailing at 165 Wilton Road is owned by Kevin Frost, long 
known for his portable vehicle cleaning service in Franklin Coun-
ty. One day, he might be on the road, cleaning the Rangeley Fire 
Department vehicles, and the next day, he’ll be cleaning the interior 
and exterior of the Richards Florist delivery vehicle at his Farming-
ton location. “I think I’ve cleaned just about every kind of vehicle 
you can name,” he said. “I’m always happy to see the looks on 
people’s faces when they see what I’ve done to give them a vehicle 
that feels brand new.”

On Saturday, May 20, Tom Snow, jazz pianist, will be 
performing hits from Great American Songbook with fa-
miliar songs by the likes of Cole Porter, Irving Berlin, and 
George Gershwin. He will be performing in the Emery 
Center, converted into a “pub” for the evening. A ticket for 
$15 will be for a seat at a table. There will be a cash bar 
with beer and wine, as well as non-alcoholic drinks. Snack 
food will be provided at each table. Consider making a 
reservation ($120) for a full table of eight for you and your 
friends! The concert starts at 7 p.m., but please arrive 
early to find a seat at a table and order a drink if interest-
ed.

For more information or to purchase tickets visit artsin-
stitute.org, or Everyday Music in Farmington. They will 
also be available at the door.

This program is sponsored by the Arts Institute of 
Western Maine, an affiliate of the University of Maine at 
Farmington. This is an adult program, but UMF students 
with ID will be admitted free of charge.

Foothills Fest set for August 26

A new summer event that will highlight our area’s artisans, businesses, and musical talent, 
The Foothills Fest will be held at the Farmington Fairgrounds from 10 a.m. - 6 p.m. on Saturday, 
August 26. It will feature music, demonstrations, artisans, food trucks, a business showcase 
and more.

Indoor and outdoor spaces are available at the event for both members and non-members of 
the Chamber. The event will be held rain or shine. Admission is $5 for adults and children 12 
and under are free. The chamber encourages businesses, artisans, non-profit organizations, 
and exhibitors to contact the office at 778-4215. 

NEW SHARON FARMERS MARKET
150 Mercer Rd

Douin’s Market Parking Lot
New Sharon

KINGFIELD FARMERS MARKET
266 Main St.

Schoolhouse Gallery
Kingfield

SANDY RIVER FARMERS MARKET
Narrow Gauge Cinema 

parking lot
Farmington

FARMINGTON FARMERS MARKET 
129 Main St., Courthouse Parking Lot

Farmington

PHILLIPS FARMERS MARKET
American Legion Post #64, 15 Depot St

Phillips

FOR MORE INFORMATION
www.getrealmaine.com

Tom Snow in concert at Emery Community Arts Center



By VALERIE TUCKER
Correspondent

Good Times Unlimited at 3782 
Farmington Falls Road in Farm-
ington sends its new RV owners 
home with a lengthy list of essen-
tials that will come in handy on 
those beginner adventures.  

Just about anything in an RV 
that can wear out eventually 
will. When happy campers are 
enjoying nature in the middle 
of nowhere, no mini-disaster 
has to spoil a trip and cause 
unnecessary stress, according 
to co-owners and sisters Jill and 
Debbie Davis. 

“We know beginners should 
have a kit of inexpensive but im-
portant items that should go on 
every trip, whether big or small,” 
Davis said. 

Two of the most important 
items to have on board a camper 
with a toilet are RV/Marine 
septic-friendly toilet paper and 
chemicals that deodorize and 
break down waste in the septic 
tank. Regular toilet paper can 
clog a perfectly healthy holding 
tank, and that’s a problem that no 
one wants to face. Most organ-
ized campgrounds or parks have 
dumping stations and rinse hos-
es.  Some towns, like Farmington 
have a dumping area at their 
waste treatment plants for RVs. 

Inexpensive adhesives can fix 
fabric tears, and thread-locker 
glue can prevent screws and 
bolts from vibrating loose. 
Sealers for doors and trim can 
seal drafts and keep the rain 
and moisture out. Rubber roofs 
require routine cleaning along 
with roof membrane and sealant 
inspections.  When sealant repair 
or replacement is needed, use a 
special lap sealant designed for 
EPDM rubber roofs. A rubber 
roof patch kit would be a good 
item to add to the RV first aid kit.    

“We recommend using a seal-
ant such as Proflex or Geocell, 
not silicone, for exterior caulking 
around all access doors, win-
dows, lights, corner moldings,” 
she said.

When tape or glues just won’t 
fix it, a jar of assorted wood, 
machine and self-tapping screws, 
plus small bolts in a few sizes 
and lengths with matching nuts 
and washers, can save the day. 
Assorted sizes of plastic zip ties 
can solve all sorts of attachment 
problems. Davis also suggests 
keeping spare light bulbs for 
every light on and in the vehicle. 

“Be sure to check running 
lights, your brakes, safety chains 
and towing equipment, before 
starting any trip,” she said. “Plan 
ahead and check all your systems 
and appliances well in advance of 
heading out.”

Carry extra fuses in the correct 
amperage for the power convert-
er/charger or power panel. Pack-
ing head-mounted flashlights and 
hazard safety markers (triangles) 
can make a night repair stop 
manageable.

The staff at Good Times Unlim-
ited offers some basic lessons in 
maneuvering, whether the RV 
is a single unit or a towable fifth 
wheeler. First, make sure the 

proper hitch equipment is hooked 
up correctly.  That small connec-
tion will get a lot of wear and tear, 
and maneuvering into a crowded 
space after a long day on the road 
should be as trouble-free as pos-
sible. Just as learning to parallel 

park took some practice, so does 
parking an RV.  Take lots of time 
to practice at home or a large 
vacant nearby parking lot before 
going on that first trip. 

“Some campgrounds have 
pull-through sites, so Rvers don’t 

have to worry about backing up,” 
she said. “Other campgrounds 
may have someone who can 
guide you, and usually there are 
experienced campers willing to 
help out.”

Two-way radios can help back-
ing into a site and hitching up 
the trailer. The hands-free/head-
phone type is preferable so the 
driver can keep both hands on 
the wheel and eliminate the need 
for shouting instructions. 

She also suggests that those 
planning to tow an RV study the 
limits of their current truck’s 
towing weight.  

“People sometimes find the RV 
of their dreams will require more 
towing power than they currently 
have,” she said.  “They might de-
cide to get a smaller RV, or they 
might decide to buy the truck or 
bigger SUV they need to tow the 

RV they want.”
Take an assortment of bungee 

cords to strap things down. A per-
manent marker pen and labels 
will help keep track of which wire 
or hose is which. Also, take spare 
fresh-water hose washers, a 
travel-size can of spray lubricant, 
a roll of Teflon plumber’s tape 

and a tube of ball-hitch lube to 
minimize grinding while towing. 

Finally, always be sure that 
carbon monoxide and smoke de-
tectors are in good working order 
and tested periodically. 

Give them a call at 778-3482 or 
visit www.goodtimesrvsales.
com for more information.
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We’re ideally located in the
Western Maine Mountains!

489 Farmington Falls Road
US Rt. 2 & 27

207-778-4680 • 1-800-654-1133
www.farmingtonmotel.com

Free Wireless High Speed Internet
Spacious Rooms

Full, Queen and King Size Beds
Cable TV • A/C • Auto Heat System

Non-Smoking Rooms
Handicap Accessible

Refrigerator and Microwave
We offer Military and AARP discounts.

Complimentary
Continental Breakfast

OPEN 24 HOURS 7 DAYS

Farmington Motel
Enjoy “All of Maine” 

TRANTEN’S
FAMILY MARKET

Downtown Farmington
(207) 778-2202

OPEN 7 DAYS A WEEK!
Mon.-Fri. 8 a.m.-9 p.m., Sat. 9 a.m.-9 p.m., Sun. 9 a.m.-8 p.m.

Monthly
Freezer Deals and
Meat Packages!

See our website
www.trantens.com

KYES
•  INSURANCE •

WWW.KYESINSURANCE.COM

ALL LINES OF INSURANCE

FARMINGTON
778-9862

SKOWHEGAN
474-9561

RUMFORD
369-0717

LIVERMORE FALLS
897-3602

Our Most Important

485 Wilton Road, Farmington
1-800-339-3228

476 Main Street, Kingfi eld
265-4027

26 Leavitt Street, Skowhegan
1-877-952-5800

20 Main Street, Madison
696-3691

Member is You!

Mt. Blue Pharmacy offers 

personal attention and care

“I love this town and everything about it. There’s 
no place else I’d rather be. I get more of an oppor-
tunity to serve this community. I think people (in 
the Farmington area) appreciate having this local 
option.”

JAson PRATT, PhARmACIsT/mAnAgER mT. BLUE DRUg

By VALERIE TUCKER
Correspondent

Mt. Blue Drug is an inde-
pendent pharmacy located 
at 624 Wilton Road, at the 
entrance of the Mount Blue 
Shopping Center and across 
from Wal-Mart.  Pharmacist 
and manager Jason Pratt 
calls Farmington his home-
town and he doesn’t hold back 
on his unabashed enthusiasm 
for the area and its people.

“I love this town and 
everything about it,” said 
Pratt. “There’s no place else 
I’d rather be.”

He knows nearly all his cus-
tomers on a first-name basis, 
because many of them were 
teachers, coaches, school-
mates and family friends.  

“I get more of an opportuni-
ty to serve this community,” 
Pratt said. “I think people 
(in the Farmington area) 
appreciate having this local 
option.”

Pratt apprenticed for many 
years at the former Howard’s 
Rexall Drug store, where 
brothers Rob and Jim Witt 
encouraged him to further 
his professional training.  He 

received his undergraduate 
degree at the University of 
Maine at Farmington and 
went on to receive his train-
ing and licensing as a phar-
macist.

Today, he and other profes-
sional Mt. Blue Drug pharma-
cists and technicians answer 
dozens of questions each day 
about medications, insurance 
coverage, generic options or 
other services.  The job isn’t 
all about the paycheck, he ex-
plains.  With so many custom-
ers on a tight budget or fixed 
retirement income, he often 
finds opportunities to offer 
money-saving advice.

“For example, we regularly 
save our customers money 
by letting them know when a 
generic option is available,” 
he said. 

Mt. Blue Drug’s pharma-
cists and pharmacy techni-
cians are some of the most 
experienced and helpful 
professionals in the phar-
maceutical business, said 
Kevin Holland, pharmacist 
and owner of both Mt. Blue 
Drug and Holland’s Variety 
Drug in Skowhegan.  After 
Pratt graduated, Holland 

hired and mentored him for 
the next eight years, noting 
that Pratt was willing to drive 
and work long hours to learn 
the business. When Holland 
decided to open a second 
location, he looked for a town 
that needed an independent 
pharmacy.  Pratt made the 
difference in his choice of the 
Farmington site. There was 
no other manager he would 
have considered for the job, 
he said.

“Jason Pratt is quite unusu-
al in this industry,” Holland 
said.  “He regularly goes the 
extra mile for his customers 
and there’s no one else I’d 
want to be in charge of that 
location.”

Pratt has a confidential 
chat with each new customer 
to document current medi-
cations and prescribers. He 
checks every medication to 
ensure that the doses and 
medicines which may have 
been prescribed by differ-
ent providers don’t have the 
potential to cause problems. 
He emphasizes that he 
doesn’t make any decisions 
for customers, but he will 
look at their current pharma-

ceutical needs and help them 
research the information 
that they need to make any 
changes.

“When Medicare launches 
its annual open enrollment, 
we can assist anyone who 
needs help to find the best 
plan for them,” he said. 

Mt. Blue Drug will mail pre-
scriptions for customers who 
may have few transportation 
options.  

“That’s important for folks 
who live in Eustis or other 
towns that are an hour or 
more away, especially with 
the rough winter we’ve had,” 
he said.

The pharmacy also deliv-
ers prescriptions locally and 
carries Maine-made gifts and 
crafts, candles, food, bever-
ages, cards and other sun-
dries that can save time for 
busy shoppers.

In Farmington Mt. Blue 
Drug is located at 624 Wilton 
Road and can be reached by 
calling 778-5419 or (855) 422-
9700. In Skowhegan Holland’s 
Variety Drug is located at 
12 High Street and can be 
reached by calling 474-3393 or 
474-8594.

Valerie Tucker photo
Pharmacy technicians Kayla Bailey (right) and Paula Smith (left) are 
part of Mt. Blue Drug pharmacist/manager Jason Pratt’s profession-
al staff.  Mt. Blue Drug is a locally-owned and operated independ-
ent pharmacy located at 624 Wilton Road, at the entrance of the 
Mount Blue Shopping Center and across from Wal-Mart. 

Preparation can make the difference 

between a great RV trip and a disaster

“some campgrounds have pull-through sites, so RVers don’t have to worry 
about backing up. other campgrounds may have someone who can guide 
you, and usually there are experienced campers willing to help out.”

DEBBIE DAVIs, Co-ownER, gooD TImEs UnLImITED

Valerie Tucker photo
Good Times Unlimited offers a wide range of RVs and all of the 
accessories that help make any trip as safe and stress-free as 
possible. Co-owners and sisters Debbie (pictured) and Jill Davis 
send customers home with a big gift bag of items that they will find 
handy to use in their travels in their new home on wheels.  



The Stanley Museum, Inc. com-
memorates and preserves the 
heritage of Stanley family genius. 
The famous “Stanley Steamer” 
automobile was invented by 
Francis Edgar Stanley and man-
ufactured by him and his twin 
brother, Freelan Oscar Stanley. 
The Stanley Dry Plate compa-
ny was also a joint endeavor of 
the twins, F.E. and F.O. Stanley. 
Freelan Oscar Stanley along 
with nephew Carlton Stanley 
opened a violin making business. 
Their sister, Chansonetta Stanley 
Emmons, and her daughter 
Dorothy are equally important, 
Chansonetta for her photographs 
depicting rural turn-of-the-centu-
ry American life and Dorothy for 
her paintings.

The museum has assembled a 
collection of all facets of Stanley 
family history and memorabilia 
— airbrush painting and pho-
tography, photographic dry plate 
technology, violins and examples 
of Stanley steam cars from 1905, 
1909, 1910, and 1916. The museum 
uses these collections to illustrate 
the technical, artistic, social and 
economic achievements of the 
Stanley family and how these 
achievements relate to the past, 
present and future.

The Museum, located at 40 
School Street in Kingfield Maine, 
houses four Stanley Steamer 
automobiles along with a family 
room dedicated to the history, 
ingenuity and the artistic talents 
of the Stanley Family.

The Stanley Museum was 
established in 1981 as a non-profit 
foundation for education (501.C.3)

Adopt-A-Stanley Steamer, is 

a new program at the Stanley 
Museum. Just choose a car in 
our collection and adopt that car 
for one year. Your name will be 
placed on the stand in front of the 
car for all to see and admire. You 
will receive an adoption certifi-
cate and your name will also be 
listed on our website.(You can 
also have your adoption “in mem-
ory of” or “in honor of” anyone 
that you choose.) The yearly fee 
is $100.00. Your donation will help 
defer the financial responsibility 
with each car (insurance, care, 
maintenance), and give you the 
feeling of being involved in the 
Stanley Museum and its collec-
tions.

 The Stanley Museum is a 
history Museum. Established 
in 1981, the Stanley Museum in 
Kingfield, Maine, is located in the 
beautiful Georgian-style Stanley 
School built in 1903. Kingfield is 
the birthplace of the Stanley’s — 
important to note because the 
steam car for which they’re most 
often remembered was built in 
Watertown, Massachusetts.

The Museum commemorates 
and preserves the heritage of 
Stanley family genius. The fa-
mous “Stanley Steamer” automo-
bile was invented by Francis Ed-
gar Stanley and manufactured by 
him and his twin brother, usually 
referred to as the Stanley twins, 
F.E. and F.O. The sister, Chan-
sonetta, is equally important for 
her photographs depicting rural 
turn-of-the-century American life.

The Museum is housed in the 
erstwhile Stanley School, named 
after the Stanley’s in 1905 — it is 
the Museum’s primary artifact.

The exhibits cover all facets of 
Stanley family history and mem-
orabilia — airbrush painting and 
photography, violins and exam-
ples of Stanley steam cars from 
1905, 1910, and 1916.

Visitors to the Stanley Museum 
are greeted and directed first 
to the car room exhibiting the 
steam cars, and a 20 hp Stanley 
engine, boiler and burner exhibit 
that demonstrates the power 
plant of the Stanley steam car. 
There is also a chain-driven 
Mason Regulator engine on ex-
hibit, an engine used in the first 
Stanley cars and reportedly the 
original Whitney steam engine 
that started it all in the 1890s.

Photographs telling the Stanley 
steam car story are arranged 
with information panels in chron-
ological order, beginning with a 
photo of the Stanley twins, F.E. 
and F.O., seated in the first Stan-
ley Steamer in 1897 in Newton 
Massachusetts and ending with 
the racing story, Fred Marriott’s 
1906 land speed record of 127.6 
mph and F.E.’s tragic death in an 
automobile crash.

Visitors are then invited into 
the ‘family’ room where the 
Stanley’s other accomplishments 
are interpreted. Starting with an 
extensive exhibit on the history 
of black & white photography, 
the Stanley Dry Plate Co. story is 
set in context with photographs, 

information panels and an exhibit 
of vintage camera equipment.

The Stanley’s artistic side is 
interpreted by approximately 20 
of their sister Chansonetta’s ex-
quisite photographs. The Stanley 
Museum owns the largest collec-
tion of her photographic prints 
and glass plate negatives in the 
world including her brilliantly 
hand-colored glass lantern slides. 
Dorothy, Chansonetta’s only 
child, excelled as a painter. The 
Stanley Museum exhibits several 
by Dorothy Stanley Emmons 
paintings, plus F.E.’s airbrush 
portraits of Henry Wadsworth 
Longfellow, William Cullen Bry-
ant, and his daughter Blanche as 
a little girl. The airbrush patent, 
titled “An Improvement to the 
Atomizer” and interpretative 
panels throughout add to the 
exhibit.

The room also contains an ex-
hibit of violins made by F.O., F.E., 

and their nephew Carlton (who 
made more than 500 in his life-
time) as well as examples of the 
twins’ writing on topics as diverse 
as the labor movement and the 
evils of cigarette smoking.

The Museum has extensive 
archives as well that are available 
by appointment or for research 
questions directed to the Muse-
um archivist, H. James Merrick.

The Stanley Museum is located 
at 40 School Street, Kingfield. For 
more information call (207)-265-
2729 or email Maine@Stanley-
Museum.org or visit stanleymu-
seum.org.

Museum Hours: 
Nov. - April: Tues - Fri, 
11 a.m. to 4 p.m. 
May - Oct.: Tues - Sun. 
11 a.m. to 4 p.m.
Admissions: Adults-$4; 
Seniors-$3; Children 12-18 -$2; 
Children 12 & Under- Free.
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Mosher’s Meats and Seafood 

has all you need for great meals

By VALERIE TUCKER
Correspondent

Mosher’s Meats & Seafood has nearly 20 
years of buying, selling and delivering the 
highest quality products to customers in 
Maine and other parts of New England. Own-
er Tawnya Clough and her staff regularly add 
new menu items and offer fresh seasonal pro-
duce. On pleasant summer evenings, she said, 
she delights in seeing customers enjoying 
their orders in Mosher’s nearby picnic area. 

Clough is planning to add a pizza oven in the 
near future, and with barbecue season fast 
approaching, she’s putting together packages 
for customers to pick up for feeding a crowd.  
Her most popular grill package includes four 
pounds each of hot dogs, hamburgers, bone-in 
pork ribs and chicken breasts. Other packages 
include rib eye steaks, homemade sausages, 

bacon and other choice cuts that have been 
the most popular over the years. Meats can be 
custom cut as the customer requests. Clough 
said she’s been pleased with the enthusiastic 
response to her recent addition of the wheel of 
Cabot’s sharp cheese, along with the ever-pop-
ular wheel of Danish bleu cheese.  

We also have a wonderful selection of fresh 
clams, shrimp, oysters, scallops and haddock,” 
she said “There’s nothing like a delicious 
chowder any night of the year.”

During her busy summer season, she and 
her staff can cook and serve as many as 100 
lobsters a day.  

“We sell both live and cooked lobsters, 
because many folks don’t want to bother with 
all the pots and pans and clean-up,” she said. 
“And I can make a lobster roll customers will 
never forget.”

Clough also takes orders for businesses and 

special events. 
“If a group requests, we make a large assort-

ment of sandwiches to satisfy everyone,” she 
said. “You also can get our delicious home-
made potato or macaroni salads and coleslaw 
any day of the week.”

This time of year, she’s starting to see the 
summer crowd on their way north to open 
camps or head to the mountains for the 
weekend. Many on their way to Clearwater, 
Porter and Rangeley Lakes will stop by to get 
pre-ordered packages for their freezers and 
for cookouts.  She suggests an advance call 
will ensure their order is ready when they stop 
by. 

 For more information, call 779-0544, visit 
moshersseafoodandmeat.com or visit their 
Facebook page.  The store is open 9 a.m. to 7 
p.m., Monday through Saturday, 10 a.m. to 6 
p.m. on Sunday.  

UPCOMING EVENTS

August 2-4: 
University of Maine 

Farmington 2-Day Seminar.  

August 4-5: 
Stanley Museum Auction. 
Auction Previews August 4 

from 7-9 p.m. and 
August 5 from 7-9 a.m. 
Auction starts at 9 a.m.

August 6-1: 
Vermont Steam Car Tour 

in Quechee, Vermont. 
For more information please 

contact Don Bourdon at 
(802)-356-3787 or email: 

donbourdon@comcast.net 

September 11-15: 
2017 Grafton, Illinois 

Steam Car Tour. 
Join us for 5 days of touring 

in and around Grafton, 
Illinois. For more informa-
tion please contact Joe 

Graziana at (618)-558-7956 
or email: 

keck807@charter.net 
For more information please 
call the Stanley Museum at 

(207)-265-2729.

Visit the Stanley Museum

207-778-3482
372 Farmington Falls Road, Farmington

www.goodtimesrvsales.com

UNL IM I T ED

Since 1978

RV Sales & Service
Full-time Cardiology Services
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111 Franklin Health Commons
Farmington, Maine 04938
779-3120 (A referral is needed to receive services)
www.fchn.org
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I f you or a loved one has either a newly diagnosed or chronic heart condition, 
cardiology specialty care is now conveniently available five days a week at Franklin 

Memorial Hospital. Cardiologists affiliated with MaineHealth Cardiology provide 
the services: Lesley West, MD; Heinrich Grube, MD; David Frost, MD; Laura 
Sullivan, MD; and Amelia Allen, FNP. All specialize in providing comprehensive 
cardiovascular care for patients, including:

Medical heart care
Medication management
Diagnostic testing
Pacemaker management
Congestive heart failure treatment
Lifestyle management and risk assessments

In addition, those who have endured a heart attack or heart surgery can benefit from 
our medically-supervised cardiac rehabilitation program.

We make it easy to get everything 
you need with friendly, helpful 
service and a wide range of 
convenient products.

Free In-Town Prescription Delivery
Transfer Your Prescription
With a Phone Call! 
207-778-5419
Prescription &
Over-The-Counter Remedies
Hearing Aid Batteries
Personal Care Items
First Aid & Home Health Care
Cards & Gifts 

Mt. Blue Drugs
mtbluedrug.com
624 Wilton Road • Farmingdale
207-778-5419
Mon.-Fri. 8 a.m.-7 p.m.
Sat. 8 a.m.-4 p.m. • Sun. 9 a.m.-1 p.m.

LOCALLY OWNED AND OPERATED 
INDEPENDENT  PHARMACY

Contributed photo
Tawnya Clough, 
owner of Mosher’s 
Meats & Seafood on 
the Farmington Falls 
Road, said she and 
her staff can cook 
up to 100 lobsters a 
day during her busy 
summer months and 
“make a lobster roll 
customers will never 
forget.” Besides the 
selection of fresh sea-
food, cheeses, and 
custom cuts of meat, 
she plans to add a 
pizza oven in coming 
months.  

 “we sell both live and cooked lobsters, because 
many folks don’t want to bother with all the pots 
and pans and clean-up. . . you also can get our de-
licious homemade potato or macaroni salads and 
coleslaw any day of the week.”

TAwnyA CLoUgh, ownER, moshER’s mEATs & sEAFooD

Call 207-779-0544 | 595 Farmington Falls Roads, Farmington
www.moshersseafoodandmeat.com

Meats, Seafood, 
Grocery items, 

Cold Cuts and so 
much more!

Order your 
Lobsters and 

Clams for 
Mother’s Day!



By VALERIE TUCKER
Correspondent

Cyclists in western Maine 
are taking their bikes out of 
the garage or basement and 
preparing to hit the roads in 
record numbers. Before they 
head outside for their first ride 
of the season, mechanic Mike 
Greenlaw of Northern Lights 
suggests a thorough tune-up 
by professionals. 

“A clean and well-maintained 
bike lasts longer and performs 
better, just like your car does,” 
he said. “Don’t forget to have 
kids’ bikes checked, as well.”

For general cleaning through 
the riding season, Greenlaw 
suggests using a biodegrad-
able cleaner, such as Simple 
Green and a toothbrush to 
clean the frame, chain, chain 
rings, cassette, derailleurs, 
pedals, brakes and seat. 

“Don’t grab a hose and spray 
everything,” he cautioned. 
“Use as little water as possi-
ble, because water can rust 
metal parts.”

Greenlaw suggests removing 
the seat post, cleaning it and 
coating it with a small amount 
of bicycle grease before reat-
taching it. This grease will last 
longer than oil and acts as a 
barrier against rust in the seat 
tube. A poor braking system 
leads to loss of control while 
riding, which could lead to 
accidents and serious injury. 
Brakes also are a critical part 
of making quick maneuvers 
when riding trails and avoiding 
debris. 

“Just like the brakes on a car, 
these pads wear down over 
time and need to be replaced,” 
he said. 

Check for uneven wear on 
the pads, which could indicate 
the brakes should be adjusted. 
Squeeze the brake lever on 
the handlebars and watch the 
brake pads. 

“Brake pads should hit the 
rim at the same time,” he said. 
“They also should react quick-
ly and smoothly.”

If they don’t, adjust the 
brakes with the arm tension 
screw on one of the brake 
lever arms near the tire. 

“If your brakes don’t work 
well, don’t ride your bike,” he 
said. “We can make the adjust-
ments or repairs so you’ll be 
safe on those back roads and 
trails.”

If brakes fail while riding, fig-
ure out a way to stop the bike.

“Aim for a grassy spot or a 
hill, and try to come to a com-
plete stop,” he said. “Don’t try 
to keep riding, and definitely 
have those brakes repaired 
before riding again.”

Inspect tire rims for nicks, 
scrapes, dents or other dam-
age. Lift each end of the bike 
and spin the wheel. Be sure 
both rotate smoothly, without 
wobbling. There’s a reason for 
a close inspection, he said. 

“Damaged rims cause un-
even wear to tires and brake 
pads,” he said. “This usually 
leads to flat tires or a blown 
tire while riding which is dan-
gerous.”

Replace the wheels if denting 
or other damage is serious. 

“Adjusting spokes yourself 
can lead to more problems if 
you do not know what you’re 
doing,” he said. “A bike repair 
professional can do a better 
job than most do-it-your-
selfers.”

Inspect the bike’s drive train, 
including the pedals, chain, 
chain ring, derailleur and rear 
wheel cassette. 

“Checking the drive train is 
a two-person job,” Greenlaw 
said. 

One person needs to raise 
the rear wheel and spin it. The 
second person should shift 
through all the gears, just as 
he would on a bike ride. 

“Be sure shifting is smooth 
and easy to do,” he said. 
“Check to see if anything goes 
wrong when shifting through 
all gears slowly and at a steady 
pace.”

Inspect the chain, chain 
rings, derailleur and cassette 
for damage. If shifting is not 
smooth, the Northern Lights 
technicians can adjust the 
derailleur. 

“Doing this yourself can lead 
to more problems if you don’t 
know what you’re doing,” he 
said. 

Chains should be replaced 
around the 2,000-mile mark. 
Waiting too long to replace a 
chain will wear down the other 
drive train components faster, 
he said.

Tires usually travel over a 
variety of surfaces, including 
pavement, dirt and gravel. 

They serve as a cushion with 

the ground. They should be 
checked often for splits, cracks 
or tears, especially along the 
sides. 

“Check the treads carefully, 
too” he said. “If the brake pads 
were out of alignment, they 
can damage the tires.”

Worn or damaged tires can 
pop, causing the rider to sud-
denly lose control.

“We can change tires, but it’s 
simple to change a tire on your 
own,” he said.

Inspect the cable and sur-
rounding rubber housing for 
cracks, crimps, rust, dirt and 
looseness and get worn ones 
replaced.

“New cables make shifting 
and braking smooth, which 
increases the bike’s per-
formance,” he said. “Again, 
unless you know what you’re 
doing, changing bike cables 

can be tricky and time con-
suming.” 

Oil lubricant coats the chain 
and other components of the 
drive train, helping them last 
longer and work more effi-
ciently. Lube also reduces ac-
cumulation of dirt and grime, 
which helps increase perfor-
mance of the moving parts. 

Finally, check and replace 
worn or loose screws and 
connections that can cause 
vibration and instability while 
riding. 

To schedule a bike inspection 
and tune-up, call 778-6566 or 
email info@northernlights-
maine.com. The store is 
located at 639 Wilton Road in 
Farmington between Wal-Mart 
and Franklin Memorial Hos-
pital. Hours are from 9 a.m. 
to 5:30 p.m., Monday through 
Saturday.
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Maintain your bike if you 

want to enjoy biking season

Valerie Tucker photo
 Northern Lights bike department manager Mike Greenlaw said customers are eager for warmer cy-
cling weather. The shop offers a full range of new bikes, clothing, helmets and repair equipment and 
services.  For those who’d like experts to handle a tune-up, he and his staff will make sure chains and 
brakes are in top condition and that derailleurs, seats and handle bars are adjusted properly for each 
rider.  He sells Giant, Kona, Salsa, Framed brands, and customers can pay $40 to take a demo ride to 
be sure it’s what they expect.  The demo fee is applied towards purchase of the bike.

“If your brakes don’t work well, don’t ride your 
bike.  we can make the adjustments or repairs so 
you’ll be safe on those back roads and trails.”

mIKE gREEnLAw, BIKE DEPARTmEnT mAnAgER
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