Gomg Home
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After a hospital stay, we know your goal
is to return home and it is our job to

help get you there.

Our highly qualified Skilled/Rehab Team
will work together to get you back home,
doing the things you enjoy as soon as

possible.

- Physician/Medical Provider Visits
- Physical Therapy

« Occupational Therapy

- Speech Therapy

- Skilled Nursing Care

- Discharge Planning and Education

&l
Falmouth by the Sea
Professional Care Rday and Tomorrow

If you are in need of additional support
with housckeeping, personal assistance,
medication management, consider us as
your new home.

With 28 Private Assisted Living Apts.
and a variety of floor plans, our intimate
size allows us to customize our services to
meet your needs.

« Emergency Response System
- Activities and Outings

. Formal Dining

- Spectacular Ocean View

Foreside Harbor

AssisTED L1vING IN A COASTAL SETTING

Call 207-781-4714 ext. 229 for more information and to schedule a tour

191 Foreside Road - Falmouth, Maine - www.falmouthbythesea.com . www.foresideharbor.com
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Sweden bristles at “invasion” of Maine lobsters, asks EU for ban...

But China can’t get enough.

FROM STAFF & WIRE REPORTS

“ hat, in a nutshell, is what the
Swedes think of the American

lobster from Maine, New Eng-
land,” writes the Guardian. “It may be much
sought after in restaurants, but Sweden does
not want the American crustacean to dark-
en EU waters in case it spreads diseases and
kills off its smaller cousin. The Swedish en-
vironment ministry on Friday asked the
EU to list the Maine lobster as an invasive
species and ban the import of the live crea-
tures.” Speaking off the record, a Maine lob-
ster industry official quips, “You’d think
Sweden would be more worried about other
things overrunning it than Maine lobsters.”
Here in Maine, it’s flattering that the
country that released Anita Ekberg, Ingrid
Bergman, Ann-Margret, Greta Garbo, Lena
Olin, Britt Ekland, and Maud Adams into the
wild would consider anything from Maine
oversexed. But the rest of the comments seem
off-target. The refrain from the Maine lobster
industry is, Where’s the science?
The Guardian quotes the Swedes as say-

ing Maine’s critters “pose several poten-
tial risks for native species. Competing for
space and resources, they can interbreed
with local species and produce hybrid spe-
cies, which we don’t know will be viable or
not,” said Dr Paul Stebbing of the Centre for
Environment, Fisheries and Aquaculture
science.” Specifically, there have been com-
plaints from the Swedish environmental
ministry that “more than 30 American lob-
sters have been found along Sweden’s west
coast in recent years, and they can carry dis-
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Meet the‘American Io_b'sie-:r’s Eur__qpeaﬁ'_ébusih,-__ -

Swedish exp0r1~__: performer Ann-Margret.

eases and parasites that could spread to the
European lobster and result in extremely
high mortality.” But they haven't. And how
many is “more than 30”?

As for the United Kingdom, according to
the Guardian “British experts say there have
been 24 confirmed reports of the American
lobster in UK waters in recent decades. They
are not believed to be reproducing, although
this is possible. Sightings are believed to be
as a result of the deliberate release or escape
of specimens from captivity.”

AMERICAN INVASION

How did Maine’s lobsters get there, howev-
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EL RODEO

MEXICAN RESTAURANT

Authentic Mexican Restaurant & Bar
Locally Owned and Family Operated

Daily Lunch & Happy Hour Specials
Fresh Guacamole - Live Latin Music * Functions
Catering - Delivery - Kids Eat Free on Sundays

147 WESTERN AVE., SOUTH PORTLAND - 773-8851

nzﬁ@ﬁm 4 Western Avenue - Kén_ngbUnk : 5
\ : 207 204 0365 ' .

THE AUTHENTIC TASTE OF NAPLES IN MAINE!

NApuLlwssn _ i ITACTAN FLOUR §
FIRED PIZZA OVE YA MOZZARELLA

“ by MAINE MAGAZINE

..ALS0 AMAZING HOMEMADE PASTA. LOCAL SEAF00D. ROASTED PORCHETTA.
ANTIPASTI. BRUSCHETTA & FOGACCIA. ITALIAN DESSERTS & GELATO.

BEST BRUNCH BY THE LOCALS! - EVERY SUNDAY

PORTSOFITALY.COM/KENNEBUNK

204 PORTLAND MONTHLY MAGAZINE

er small their number? It’s a long swim from
Damariscotta. The Guardian quotes Swe-
den’s environmental ministry’s theories:
“We have reason to believe that lobsters are
put in coastal waters perhaps for later con-
sumption. Some of the American lobsters
found by fishermen in the sea outside the
west coast of Sweden were still wearing rub-
ber bands round their claws with the export-
ing company name on the rubber band.”
New England lobster groups take this most
seriously. “The Massachusetts Lobstermen’s
Association is jittery at any European ban
as the export of lobsters to the EU is worth
$134m (£93m) annually.”

eady Seafood Co., Lobster Trap Sea-
R food, and East Coast Seafood, along

with several other wholesalers from
Maine, went to Brussels to ensure there is no
European Union-wide ban. In all, accord-
ing to the Press Herald, “75 people met for
90 minutes to talk about how to avoid the
all-out ban that Sweden asked the European
Union to adopt.”

“It's flattering that the
country that released
Anita Ekberg, Ingrid

Bergman, Ann-Margret,
Greta Garbo, Lena Olin,

Britt Ekland, and Maud

Adams into the wild
would consider anything
from Maine oversexed.”

HUGE DEMAND FROM CHINA

“I started working with Maine Coast in Jan-
uary of 2016,” says Annie Tselikis of The
Maine Coast Company in York, an inter-
national wholesaler of lobsters. So deep are
these connections, Tselikis is headed for
China in the coming months. The compa-
ny has been aware of the country’s love for
the lobster’s seductive, “auspicious” shade of
scarlet, “for as long as we’ve been marketing
that resource [in China).”

Asked about the infamous 30 Maine lob-
sters slithering at the bottom of Sweden’s
claim, and whether these doughty exam-
ples of Homarus Americanus escaped from
holding tanks after shipment from the US,
Tselikis says, “No. The way that lobsters are
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Not for all the Lobsters
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Now, people worldwide aren't just eating
Maine lobsters. They're debating them,
too. From London to Beijing to Washing-
ton, DC, lobsters are a hot topic as an
indicator of emerging global trends.

This summer, the Washington Post
has taken its readers to Little Cranberry
Island to dramatize the monumental de-
mand that the Chinese have for Maine
Lobsters. “Little Cranberry, an island of
70 inhabitants, and China, a nation of 1.4
billion people, increasingly find them-
selves connected by the shifting currents
of the world economy,” writes the Post’s
Ylan Q. Mui, who came to Vacationland
to file this story.

“The rise of China's middle class has
coincided with a boom in Maine's lobster
population, resulting in a voracious new

||
2006 2007 2008 2009 2010 2011

2012 2013 2014 2015

Year Live Lobsters Frozen Lobsters Total
1998 - $14,000.00 $14,000.00
2000 - = -
2002 - = -
2004 - = -
2006 - = -
2008 $4,573.00 $4,573.00
2010 $89,560.00 $21,580.00 $111,140.00
2012 $7,879,572.00 $47,402.00 $7,926,974.00
2014 $12,978,127.00 $8,471,727.00 $21,449,854.00

stored in various parts of this industry, if
you are receiving product in Europe, you are
not storing that product in the water. Youre
storing it in a tank on the mainland.”

European lobsters are Homarus gam-
marus. They are blue in the water. They’re
slightly smaller than Maine lobsters.

“It is all of our opinion that these [30
Maine] lobsters have been liberated [at var-

ious times] by private citizens who think
they’re doing something right. You can see
evidence of this on the internet. A couple
of weeks ago there was someone from Scot-
land who posted a YouTube about releas-
ing a lobster back into the wild.” Except it
wasn't the “wild” the Maine lobsters were
used to. “The Scottish posting was taken off
Youtube” amid a derisive chorus of “Youre

an idiot.” “Why are you returning it to the
ocean,” and on an on. “The thing is,” Tse-
likis says, “you’re releasing it in waters that
are not native to it.”
fter all, how helpful is it to release
A a lobster into the wild with bands
around its claws? Here, enjoy your

freedom! Naturally, this speaks to individ-
ual, sadly misinformed “rescues” of Maine
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As You Recover,
Consider A Maine
Bridge to Home

To help ensure the best possible day
surgery outcomes and timely recovery,
we at Kindred Assisted Living — Village
Crossings have created a full service
short-term post-surgical respite program
with an affordable daily rate. We call it

A Maine Bridge to Home!

Kindred Assisted Living — Village Crossings
. d d 78 Scott Dyer Road ® Cape Elizabeth, Maine 04107
I < 1 I I re 207.799.7332 « ME TDD/TTY# 800.457.1220
A SS i ste d Livi " g www.kindredvillagecrossings.com
Village Crossings n g m ﬁ www.kindred.com
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INSIDE STORY
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Shanghai, hub ﬁ)r Maine‘internationat trade.

market for the crustaceans’ succulent,
sweet meat. Exports of lobsters to Chi-
na, nonexistent a decade ago, totaled
$20 million last year. The bright red color
of a lobster's cooked shell is considered
auspicious, making it a staple during
Chinese festivals and weddings.”

Maybe that's why Sweden is so red in
the face.

So sanguine is Maine about its sky-
rocketing world lobster demand, “the
state has established a full-time devel-
opment office in Shanghai and led a sec-
ond trade mission to the city last year.”

Information for these graphs was generated for Port-
land Magazine at press time by the Maine International
Trade Center.

lobsters. It may be more a matter of sympa-
thy than science. Apparently, Sweden has yet
to prove a new malignant horde has success-
fully bred in European waters. The Maine
lobster industry is working hard to make
this case and others to the European Com-
mission. Does Jeff Bennett of the Maine In-
ternational Trade Center subscribe to the
Mary Tyler Moore buy-and-release theory?

“Somehow they got out there, and they
certainly didn’t get there on their own.
There are numerous stories,” but it all comes
down to this: “I think they were released
either intentionally or were mishandled, one
or the other.”

As we go to press, lips are tight, because
there’s a lot of maneuvering behind the
curtain. “We’re trying to do a lot of things
behind the scenes that we don’t want to dis-
close to the press yet. There will be more
news in July” If that news goes Sweden’s
way, it will be boiling hot. m

Update: A group of U.S. government scientists
labels Sweden’s proposal to classify Homarus
Americanus as an invasive species as “so thin

it doesn’t merit a political debate, much less a
full-scale European Union import ban,” according
to the Portland Press Herald.

This summer,
commuting on
1-295 is going

to be a breeze.

Coming June 16

gpmetrobus.com

TMETRO

Greater Portland Transit

SPRITZO

The showroom that takes your breath away, with prices that let you breathe

Spritzo is a boufique kitchen and bathroom showroom  that boasts a great selection of foilets, sinks, showers and faucets. The
Spritzo team works with homeowners and industry professionals to build bathrooms and kitchens that are comfortable and compatible with
your lifestyle. Stop by Spritzo to experience the most updated products and displays to complete your dream bathroom and  kitchen.

91 INDUSTRIAL PARK RD
SACO, ME

AFFILIATED SPRITZO SHOWROOMS
WORCESTER, MA
APPOINTMENTS WELCOME | PROVIDENCE, Rl
866.796.8787 SPLASH o NEWTON, MA
SPLASHSPRITZO.COM A DIVISION OF THE PORTLAND GROUP
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