
207.348.2306
www.haystack-mtn.org

Deer Isle

Evening Lectures

Workshops

Benefit Auctions

Exhibitions

Community Programs

Tours

Workshops for Maine residents
and high school students

HAYSTACK
M o u n t a i n  S c h o o l  o f  C r a f t s

Fab Lab

Burnt Cove
Market

HOURS
Mon.-Sat., 6 a.m.-9 p.m. 

Sun., 8 a.m.-9 p.m.

Rte. 15A • Stonington • 367-2681

Groceries • Gas

Beer • Wine • Liquor

Photo Kiosk • ATM

Propane • Ice

Movie Rentals

and more

The Galley
Groceries • Beer

Wine • Pizza
Movie Rentals

Mon.-Sat. 7 a.m.-8 p.m.
Sunday 9 a.m.-8 p.m.

348-6988
Deer Isle

367-5570

Hardware • Tools
Household Items • Cards
Toys and so much more

Mon.-Sat., 9-6 p.m.
Sunday, 9-2 p.m.

Stonington

Mon.-Fri., 9-5 p.m.
Saturday, 9-1 p.m.

Sunday, Closed

Stonington
367-5107

• Service & repair on all makes 
and models

• State Inspections
• Tire sales and repair
• Full service autobody shop
• Free estimates, we work with your

insurance co. on your behalf
• We sell Warranted and Inspected 

used Cars and Trucks

Mon.- Fri., 7 a.m.-4 p.m. • 367-2757
3 North Stonington Rd. 
Stonington, ME 04681

Resale and wholesale
Retail Lobsters available

Monday-Saturday 8 a.m. – 4 p.m.

367-2286 Toll free 1-800-315-6625

Indian Point Road, Stonington

Stonington Lobster Co-op
*Since 1948*

Help us celebrate over
60 years in business!

PUZZLEWOOD BUILDERS, INC.

Remodeling, Building &
Property Management

Fully Insured
Henry W. Borntraeger IV

Deer Isle, Maine
207-348-6652

Portfolio & References
available

aheborn@aol.com
www.puzzlewoodmaine.com

Red Barn
Farm

Local & fresh daily

Marsden & Donna
Brewer, owners

Live Lobster & Goat Milk
Products

88 North Stonington Rd.,
Stonington

207-367-5100

Rte. 15, South Deer Isle Rd.
348-2700

Bulk Mulch • Bulk Top Soil
Bulk Compost

7 days a week, 9 a.m.-5 p.m.

Going Fishing Sale — 
Shop Early for Best Buys
Annuals, Perennials, Shrubs,

Hanging Baskets • Proven Winners
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Third graders Tommy Hutchinson and Annie
Reynolds use a hand lens to study the
geologic composition of a granite. 

Island Heritage Trust is counting on our kids
by Anne Sigmund

In recent years Island Heritage Trust has put
considerable emphasis on developing a multi-
faceted curriculum for students kindergarten
through 8th grade that takes children out of the
classroom and into its preserves for real life
experiences. Helping kids to understand and
appreciate Deer Isle’s nature and history is a
critical part of ensuring that what makes Deer
Isle so extraordinary will be there for the gener-
ations to come. 

Under the IHT school program, each class
has adopted a preserve, and it visits during at
least two seasons of the year to observe and
analyze, with the help of IHT volunteers, the
biology and geology that make it distinctive.
Trips to the preserves are preceded by class-
room discussion and followed by post-trip
reviews that establish for students what makes
these ecosystems both important and fragile. 

It’s pretty clear that taking a break from the
classroom to explore vernal pools and glaciated
rocks, to identify insects and leaves in situ, and
discover traces of the island’s history
remaining in the preserves leaves a much
deeper impression on young minds than simply
hearing about it in school. And, of course, it’s
a lot more fun for the kids and teachers to share

discoveries. On a trip to the Lily Pond in May,
for example, seventh grade students learned
how to identify and manage invasive and
native plant species. Science teacher Mickie
Flores focused this year’s trips on the pond’s
carbon cycle and wove various sciences
together to examine its complexity.  “This is
pretty cool,” one student sighed as he bent over
to watch tiny fish at the shore of the pond.

As important as the school program is, IHT
has developed other ways to reach out to kids.
Its Nature Shop is well stocked with books on
the natural world aimed at children of all ages.
Fun and informative, these books make the
importance of conservation easy to understand.
Another program is Passport to the Preserves,
which features a collection of letterboxes at all
nine island preserves. Although not hidden, the
letterboxes require an attentive hiker to find
them. Each box contains a unique stamp repre-
senting that preserve, an inkpad, and a note-
book for visitors to leave a note or place an
image of their personal signature stamp. And,
of course, IHT has books available that tell you
how to create your own signature stamp! Once
all nine stamps have been collected, the pass-
port holder can present the passport to IHT at
Heritage House in Sunset to receive a prize.

Passport holders can also enter a drawing that
will take place in the fall.

Equally fun for parents and kids is
geocaching, which involves a kind of treasure
hunt using GPS equipment. For those unfa-
miliar with this, IHT has scheduled a training
program at Settlement Quarry, July 28.
According to Becke Thompson, IHT’s expert
on geocaching, there are caches in a number of
the preserves, including Pine Hill, Scott’s
Landing, Shore Acres and Reach Beach. Becke
estimates that, besides the geocaches in
preserves, there are at least 20 additional
caches on Deer Isle, and IHT wants to help
families to find them. 

Island children have yet another opportunity
to spend productive time in an IHT preserve.
Each summer the Island Community Center
gives swimming lessons to kids participating in
its Camp Kooky program. This year certified
teachers from the YMCA will conduct lessons
at the Lily Pond and children will have an
opportunity to earn a beginners certificate. The
bottom line for IHT is that kids matter. They
are the key to ensuring that Deer Isle remains
as extraordinary in the future as it is today and
that it continues to be freely accessible to island
residents and visitors in the decades to come.

Island Heritage Trust News

BUY LOCAL Save $$, CREATE JOBS
DEER ISLE - STONINGTON

Local independent shops 
invest back into our community:

They support local charities,
schools and community events

which positively impact 
our community.



Open daily 9-5
Three acres of whimsical sculptures

free samples of all 15 flavors
Excellent coffee—homemade scones
tasty food gifts–funky birdhouses

Sea Bags

598 Sunshine Rd, Deer Isle
348-6182

www.nervousnellies.com

Main Street, Stonington, Maine
367-5528

Open 7 days a week, 9 a.m.-5 p.m.

A Creative Department Store

Clothing, Gifts & Accessories

3/4-mile in on the Sunshine Road on the right
Look for the bright red arrows

Live Maine Lobsters all sizes, fresh locally picked
Crabmeat and Lobster Meat

Maine Scallops & Shrimp

We will be offering Stonewall Kitchen Specialty
Sauces, Glazes, and Marinades, Maine Sea Salt,

Maine Sea Vegetables, and more

Open Daily•Call for information
348-6768

Find us on FACEBOOK for updated info

the biggest, newest box office hits—all year!

oldies-but-goodies; classic folk; new & world music! 

from professional Shakespeare to community 
playreadings, the Opera House has it all

dances, discussions, & special events

Supporting local businesses
for more than 100 years.

O P E R A  H O U S E .

367.2788 / operahousearts.org

Heanssler Oil Co., Inc.
Rte. 15, Deer Isle • 348-2311

Parts Plus Auto Parts Store
Heating Oils - Gasoline

Local Advantage
Gas Cylinder Depot

M-F, 7 a.m.-4:30 p.m.
Saturdays, 8 a.m.-1 p.m.

DRIVE ON IN TO SEE WHAT’S
ON SPECIAL IN JULY!

Open daily from 9 am to 5 pm
50 Main Street • Stonington • 367.5980

Sweatshirts, hats,
rain gear, shirts,

totes, gifts
and accessories

Charge up your batteries and come
check out 

Fishermen’s Family Fun Day
and the Car Cruise-in

Up to $25.00 mail-in rebates on batteries
and alternators!

Island Fishing Gear
& Auto Parts

Stonington • 367-5959

The Lobster Shack

367-5059
See you at the Stonington

Farmers’ Market
Fridays, 10 a.m.-12 p.m.

Fresh and frozen seafood, 
live lobsters. We ship too! 

Stop by and say hi!
www.mainelobstershack.me

DEAN’S Automotive 
& Small Engine

150 N. Main St., Stonington, ME 04681
207-367-2706•www.Deans-Automotive.com

RELIABLE PERFORMANCE
Unmatched Four-Stroke Versatility.
Ideal for everything from deck boats, flats boats
and pontoons to deep-v hulls and offshore – with

the performance of a two-stroke!
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Stonington lobster handling and marketing project enters phase two
The Town of Stonington is beginning the

second phase of the Stonington Lobster
Handling and Marketing Project this week,
according to a press release. This project,
started earlier in the year, is funded by the
U.S. Department of Agriculture, with some
matching funds provided by the town. 

The overall goal of the project is to 
position Stonington lobster as the best
tasting and highest quality lobster in the
world—hopefully resulting in higher prices
to local fishermen in years to come. To
accomplish this goal, a team of specialists,
local professionals, and Stonington fish-
ermen has been assembled.

Stonington Economic Development
Director Matthew Skolnikoff and town
Manager Kathleen Billings-Pezaris are co-
managing the project, which is an outgrowth
of the Stonington Lobster Working Group.

The project has many components. One
aspect will be a pilot study to test the actual
impact of different “best handling practices”
for lobster on board boats, at the docks, and
in transport, and come up with a guide on
how to best handle, store, and transport
lobster so it reaches markets and processors
in good shape.

It is estimated that over 20 percent of
Maine lobster landed dies between the point
when it is landed and the time it reaches the
final consumer. Many factors contribute to
this mortality: handling practices on the
boats, docks, and throughout the marketing
chain; temperatures; lobsters being out of the
water for too long; cramped storage; incor-
rect pH and aeration levels in holding tanks;
and so on. By finding out how to best reduce
the mortality, the hope is that fishermen can
be offered a better price for their product.

Testing and refining best practices to
reduce lobster mortality, or “shrinkage” as it
is known in the industry, will be conducted
this summer by Holly Eaton and the staff at
Penobscot East Resource Center, in conjunc-
tion with Hugh Reynolds and the staff at
Greenhead Lobster, local fishermen, and
Dana Morse and David Basti of the
University of Maine. The results will be
incorporated into written materials for public
review and a DVD that will be produced by
Opera House Arts and distributed free of
charge to local fishermen. 

The town hired a marketing specialist who
has undertaken an analysis, during phase one
of the project, of how to best market

Stonington lobster. Kristen Bailey has been
looking into various processed products and
means of marketing lobster as well as identi-
fying the fact that Stonington lobster—as
opposed to lobster caught elsewhere in the
state or region—does come out on top in
blind taste tests. Stonington lobster is specif-
ically requested by some of the top chefs and
finest restaurants in the U.S.

Skolnikoff will look into various means to
brand and promote Stonington lobster,
develop a marketing strategy based on
Bailey’s work, incorporate Stonington’s
handling practices, explore local processing
issues, and analyze lobster handling issues
after the lobster leaves Stonington. 

When the project wraps up in September,
organizers should have a blueprint for how
to increase the price of lobster in years to
come through improved handling practices
on the boats and docks, as well as a branding
and marketing strategy. Information can be
used locally to increase sales and profits. The
town will not be involved materially or
financially in the lobster industry.

Stonington is the number one commercial
fishing port in Maine (by value) and the
number one lobster port in the U.S. The

recent crisis in the industry due to huge
volumes of lobster landed, insufficient
processing facilities, and marketing issues
makes this project more timely and appro-
priate than when it was originally conceived.
Though the project will not remedy the
current crisis, it is hoped that the results of
this work will prevent such a crisis from
affecting Stonington and its lobster industry
in the future.

BUY
LOCAL

Save $$, CREATE JOBS
DEER ISLE - STONINGTON


