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Teachers, Students Engaging in Citizen Science

Whether in our lab, in the classroom, or out in the field, our Education team is working with students and 
teachers around the state to support science education. This year, teachers and staff members alike reflected on 
the impact of Vital Signs — GMRI’s citizen science education program.

Maine Teacher Reflects on Vital Signs Experience

Last year, Messalonskee Middle School teacher Amanda Ripa led an invasive species investigation with her 
students. Below, she reflects on her experience using Vital Signs with her class. 

“Using Vital Signs enhanced this investigation tremendously. This experience allowed 
my students to make observations and answer an authentic question in their own 
backyard. Together, we investigated a local population of crayfish to determine 
whether or not they were invasive.Through Vital Signs, we worked directly with 
Dr. Karen Wilson, a professor and crayfish expert from the University of Southern 
Maine. This opportunity to share our research in the scientific community gave our 
students exposure and confidence as young scientists!

Throughout the project, I watched my students become more engaged as they began 
to understand the importance of biodiversity to the ecosystem. They also improved their science writing, 
using new vocabulary to cite evidence supporting their claims. Students with artistic skills put their talents 
on display by drawing their observations.

This authentic, interdisciplinary learning experience allowed my students to participate as citizen scientists 
in the Maine learning community!”

 — Amanda Ripa, Messalonskee Middle School teacher

SCIENCE LITERATE MAINE STUDENTS
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Staff Stories: Young Citizen Scientists Destined to Lead

Below, Teacher Professional Development Coordinator Molly Auclair shares her story about a special group of 
students from Massabesic Middle School.

Through GMRI’s citizen science education program — Vital Signs — Molly engages Maine students and teachers 
in hands-on science experiences. These projects contribute meaningful data to research initiatives throughout 
the state. 

“It’s easy to get discouraged in the face of the many challenges we observe in the 
Gulf of Maine and beyond. Whether it’s a warming Gulf of Maine, or the spread 
of invasive species throughout our watershed, I’m thinking about these challenges 
on a daily basis.

But some days provide the inspiration I need to press on, renewing my passion 
and reminding me why I do what I do. I had one of those days early last month, 
when I attended the Maine Woods Forever round table meeting at Unity College.

I made the trip to support and celebrate a team of 7th grade students from 
Massabesic Middle School. That day, they accepted the Teddy Roosevelt Maine Conservation Award, which 
recognizes young people and youth organizations working to conserve Maine’s forest heritage.

These students are some of the most active young citizen scientists we’ve seen participate in our Vital 
Signs program. As part of this program, these students chose from a variety of “Field Missions”, answered 
questions with data, and shared their findings with the science community online. The award recognized 
their contribution to the scientific community through Vital Signs and other statewide programs.

The event began with a round of introductions. From the start, it was obvious — these students will be 
conservation leaders in our state. Brenna, one of the students from Massabesic, introduced herself with 
vigor: “My name is Brenna and I am a citizen scientist from Massabesic Middle School!”

The success of this team starts with their amazing teacher, Pat Parent. Pat is a 7th grade science teacher who 
has been engaging his students in hands-on investigations with our citizen science education program, Vital 
Signs, since 2009. These kids are incredible, and so is Pat.

These students are so committed to being knowledgeable, responsible, and active stewards of Maine’s 
environment. Meeting them and seeing their passion up close brought happy tears to my eyes.

Even in the face of overwhelming environmental challenges, there is inspiration to be found. This day of 
work reminded me of that, and I left feeling optimistic and proud of the work we all do. I can’t wait to 
continue our work supporting the many budding citizen scientists in schools across our state.”

 — Molly Auclair, Teacher Professional Development Coordinator

Teachers, Students Engaging in Citizen Science (continued)



Advancing Aquaculture: Our Role in an Emerging Industry

In recent years, GMRI has begun a new 
aquaculture program, focused on growing this 
emerging industry in the Gulf of Maine. Below, 
President & CEO Don Perkins describes our goals, 
as well as some recent progress:

As global population has grown, demand for 
premium quality, local seafood has exceeded 
what we can harvest from the wild. To meet 
this demand, aquaculture has emerged to 
provide food for our dinner tables, jobs for our 
coastal communities, and opportunities for our 
kids and grandkids to continue working on 
the water.

In the Gulf of Maine, aquaculture can be a safe, responsible, and sustainable way to grow our marine economy. 
As wild fisheries change with a warming ocean, we can bolster Maine’s coastal communities by supporting a 
sustainable aquaculture industry that complements traditional fisheries.

Our Goals

A wide network of NGOs, trade groups, and others are supporting aquaculture in our state through research, 
education, and training. At GMRI, our primary role in growing this industry will be to provide system-level 
business development support — from the farmers to the financiers, and everyone in between.

Our goal is to support aspiring farmers entering the industry, help farmers grow their businesses responsibly, 
help the business community understand the aquaculture investment opportunity, and help diversify and grow 
the industry as a whole. A healthy and robust aquaculture industry needs to include a variety of businesses, 
large and small, supporting each other with diverse knowledge, products, and services.

Over time, we will also support the success of aquaculture with targeted research, particularly related to 
understanding the impact of climate change, and education initiatives.

Recent Progress

To achieve scalable growth, we needed to first ask how much new production this industry could absorb. Our 
first step in this endeavor was to understand the current and potential value of Maine’s aquaculture industry.

With that in mind, we convened collaborators from throughout the industry to discuss the opportunity at hand. 
We’re working with these active farmers, leading consultants, trade groups and others to better understand the 
market challenges and opportunities.

In October, we published important findings which resulted from this collaboration. Our Maine Farmed 
Shellfish Market Analysis confirms a huge opportunity to grow farmed oyster, mussel, and scallop sectors at a 
scope and scale that fits with Maine’s working waterfront culture.

With proof of this opportunity, we can now concentrate on seizing it. This will be our focus in the coming 
months and years, and I look forward to sharing our progress with you.

INNOVATIVE WORKING WATERFRONTS



Local Fish on a Roll: Gulf of Maine Fishermen Think Sushi

If you’re like many Americans, you’re probably a 
big fan of sushi. But did you know that the seafood 
served in American sushi restaurants is seldom from 
U.S. waters? Most often, it’s imported from Japan. 
While local fish is available, there are key differences 
in handling practices between Japanese fishermen 
and our local fleet.

The term sashimi-grade refers to high quality fish 
that can be consumed raw. Achieving this standard 
of quality requires specific handling techniques 
that most fishermen in the U.S. are unfamiliar with. 
That’s why leading sushi chefs pay top dollar for fish 
imported from Japan.

Building markets for sashimi-grade Gulf of Maine seafood has the potential to help local fishermen earn more 
for their catch. With New England fishermen facing steep reductions in allowable catch for once high-volume 
species, it’s critical that they make the most of every species and pound that they land.

GMRI is working with fishermen, chefs, restaurateurs, and distributors to support these regional markets and 
offer training in Japanese handling practices. In December, fishermen from Port Clyde, Maine to Marshfield, 
Massachusetts participated in training workshops to learn some of these skills.

Each training session featured veteran UK fisherman, Chris Bean, who has built a thriving business supplying 
several high-end London sushi restaurants. Over the past several years, Chris has developed his fishing business 
to incorporate quality-handling practices including the ike jime method, a Japanese fish killing method that 
many high-end sushi restaurants require. Other workshop attendees included Chef Seizi Imura, and quality 
handling expert Mika Higurashi.

Here’s what some of these workshop participants had to say about the project: 

“As a sushi chef in America, I find it difficult to source local fish that I can use for 
sushi and sashimi. Working in the Northeast I find it especially disappointing that 
I cannot use some of the best seafood in the world. As more and more western 
chefs turn towards crudo preparations, there is becoming an increasing demand 
for sashimi-grade and if possible “ike jime” fish.

I source herring and sardines from Japan because they are handled in a manner 
that can be used for sushi and sashimi, but I know that there is a bounty of these 
fish in our own New England waters. As most people consider these to be bait fish 
there seems to be less interest in handling these species more carefully simply because they don’t feel that 
they are monetarily worth the effort. I would be willing to pay more if I were able to consistently receive 
sashimi-grade fish, especially if the ike jime technique was performed.”

 — Seizi Imura, Chef and owner of Cafe Sushi in Cambridge, MA

SUSTAINABLE NEW ENGLAND FISHERIES
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Local Fish on a Roll (continued)

“As a sushi chef in America, I find it difficult to source local fish that I can use for 
sushi and sashimi. Working in the Northeast I find it especially disappointing that 
I cannot use some of the best seafood in the world. As more and more western 
chefs turn towards crudo preparations, there is becoming an increasing demand 
for sashimi-grade and if possible “ike jime” fish.

I source herring and sardines from Japan because they are handled in a manner 
that can be used for sushi and sashimi, but I know that there is a bounty of these 
fish in our own New England waters. As most people consider these to be bait 
fish there seems to be less interest in handling these species more carefully simply 
because they don’t feel that they are monetarily worth the effort. I would be willing to pay more if I were 
able to consistently receive sashimi-grade fish, especially if the ike jime technique was performed.”

 — Seizi Imura, Chef and owner of Cafe Sushi in Cambridge, MA

“Catering to sashimi-grade markets has been the door key to open top-end 
markets throughout the catering trade. ‘Sashimi-grade’ is a buzz word that allows 
top chefs and fish buyers alike, as well as sashimi restaurants, to be assured of top 
quality fish. Therefore by setting the bar high enough for our product to reach 
traditional sushi/sashimi outlets we then found that numerous top-end restaurants 
were clamoring to buy our fish.

In the case of Maine fishermen, they will gain credibility from the buying 
sector generally once they show they can produce sashimi-grade fish to a single 
reputable outlet. The buyers are very competitive when it come to top grade fish!”

— Chris Bean, Veteran UK fisherman

In addition to technical tips, the workshops also included discussions on market demand and supply chain 
logistics. Local chefs and retailers are eager to try local sashimi-grade products, and it’s evident that market 
demand is high. The quality and consistent availability of product from local fishermen will be key to keeping 
these new markets open.

In the coming months, fishermen who participated in the workshop will experiment with these new techniques 
and receive feedback from chef participants. In the meantime, don’t forget to ask what’s local at your favorite 
sushi restaurant!



Seafood Team Extends Reach in Boston

In their efforts to build demand for 
responsibly harvested seafood from the 
Gulf of Maine, our Seafood team works 
throughout the bioregion. They work with 
partners from Massachusetts to Maine, 
including fishermen, suppliers, restaurants, 
and institutional dining services.

This year, they were especially active in the 
Boston market. Stories about two such efforts 
follow below, and you can read more about 
their work in the Boston Globe.

Vendor and Buyer Showcase Event 
Highlights Dogfish in Boston

This past summer, Boston-area seafood vendors and buyers gathered on the campus of UMass Boston for a 
special dogfish showcase event.

GMRI and Cape Cod Commercial Fishermen’s Alliance hosted the tasting event designed to highlight a variety 
of unique dogfish recipes. Six companies served their dogfish dishes during the luncheon, which capped a two-
year effort to build demand for this responsibly harvested Gulf of Maine species.

These vendors — which included  High Liner Foods, Ipswich Shellfish, Marder Trawling, Red’s Best, SeaTrade 
International, and Zeus Packing — offered their dogfish products to buyers from local restaurants, institutions, 
and retail operations. The buyers provided valuable feedback on each dish, helping inform future product 
development.

“This event was a great opportunity for buyers and vendors to make connections and find ways to get more 
dogfish in the market,” said Jen Levin, Sustainable Seafood Program Manager at GMRI. “It means a great deal to 
the people who make their living from the ocean, because dogfish offers potential as an important contributor 
to the economic and ecologic sustainability of the region’s seafood industry.”

Dogfish, also known as cape shark, is an underutilized species in the Gulf of Maine. That means despite being 
abundant and well-managed, the species isn’t harvested to its fullest economic potential. As dogfish gains 
momentum with regional seafood vendors and buyers, increased demand will be reflected in a better price for 
fishermen.

Chefs and Fishermen Gather in Boston to Support Local Seafood

In June of last year, fishermen, chefs, school foodservice directors, seafood processors, and researchers gathered 
at No Name Restaurant on the Boston Fish Pier to explore the journey Gulf of Maine seafood takes on its way 
from the sea to dinner plates. The event, called Trawl to Table, provides a unique forum for industry members to 
identify and pursue new opportunities in the Gulf of Maine seafood supply chain.

“Despite being connected to each other through the seafood they’re buying and selling, members of the 
foodservice industry don’t often have a chance to connect directly with processors and fishermen to learn more 
about what’s happening on the waterfront,” said Kyle Foley, Sustainable Seafood Brand Manager at the Gulf of 

THOUGHT LEADERSHIP CONTRIBUTIONS
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Seafood Team Extends Reach in Boston (continued)

Maine Research Institute. “Trawl to Table gives this community a chance to forge new relationships, and we 
have seen it profoundly change buying practices to include more Gulf of Maine seafood.”

During the all-day forum, the group exchanged information about commercial fishing, with varying 
perspectives represented from all levels of the supply chain. Together, they learned more about fishing gear and 
practices, fisheries management, underutilized species, and serving local seafood to consumers.

“I’m lucky to run my family’s fishing business with my son. We work very hard to follow the rules and 
regulations that govern the fishing industry, and we fish as selectively as possible for the species we target,” 
said Gloucester fisherman Tom Testaverde, who presented at Trawl to Table. “If more people in the supply 
chain know how sustainable our industry is, they can help spread the word to consumers about all the healthy, 
abundant fish we have in our region’s waters.”

As part of their supply-chain discussion, the group focused on improving the market for underutilized species 
from the Gulf of Maine, such as whiting, pollock, and dogfish. These species represent important income 
opportunities for fishermen facing highly restrictive quotas to cod and other traditional species.

Cape Cod fisherman Charlie Dodge demonstrated techniques for filleting dogfish, or cape shark, a species 
which has become a primary fishery for many on the Cape, but still lacks domestic market demand.



Surface to Seafloor: GMRI Resea chers Lead Ecosystem Survey

Most of us only get to experience the ocean as it appears to 
us on the surface. As for what’s below, that’s always been part 
of the mystery of the sea. It’s inspired songs, paintings, and 
novels — and it inspires science too.

For the last three years, researchers from GMRI and 
elsewhere have conducted an ecosystem survey that explores 
the connections between what we see at the surface and 
what’s happening below.

The Gulf of Maine Coastal Ecosystem Survey (GOMCES) is an 
integrated project that brings together researchers and managers 
from multiple organizations, universities, and agencies to map 
the biodiversity in the Gulf of Maine coastal region.

Most scientists recognize that species don’t exist alone in a vacuum. Still, few studies in the region have 
translated this prior understanding into a truly integrated research project. GOMCES attempts to meet this 
challenge. This survey takes a surface-to-seafloor approach — assembling experts who study everything from 
plankton to marine birds.

The group hopes to understand how key species are distributed and how abundant they are. Beyond that, 
the study also explores how these species relate to their environment and to each other. This ecosystem-level 
understanding is critical if we hope to understand how environmental disturbances, such as climate change, 
might affect the ecosystem in the future.

The team of researchers focuses on the nearshore waters, ranging 2-150 meters of depth. Over the years, GMRI 
has played a key leadership role in the project, from survey design, to data collection and analysis. This year, 
the team of researchers enjoyed success across all three major research themes within GOMCES. Below, you can 
learn more about each theme directly from GMRI scientists.

Marine Bird & Mammal Ecology

Whales, terns, seals, petrels, and more are under the purview of this segment of the study. The team monitors 
changes to the location, population density, and nesting/breeding habits of the birds and mammals that rely on 
the sea. Currently, GMRI staff member Andrew Allyn and Aly McKnight from the University of Maine have the 
honor of manning these observations over the course of the survey.

RESPONSIVE ECOSYSTEM APPROACH

“During a normal species-specific study, we might collect data on the distribution 
and abundance of birds. Automatically, you start wondering, ‘Why are they here?’ 
And normally, that’s where it ends, because you don’t have data on the rest of the 
ecosystem. With this survey, we can just go to the pilot house and check out what 
is going on with the fish by looking at the acoustics. We can then check with the 
biological oceanographer to find out what’s going on with the zooplankton activity. 
Finally, we have the physical oceanographic measures, such as temperature and 
salinity, to evaluate how those drivers influence the patterns we observe. Ultimately, this allows us to paint 
a picture of the whole ecosystem — the relationships among species and their physical environment.”

— Andrew Allyn, Research Technician

CONTINUES ON NEXT PAGE



Surface to Seafloor (continued

Biological Oceanography

One of the goals of GOMCES is to characterize the physical characteristics of the water column, such as 
temperature and salinity. Further investigation of the planktonic community will reveal the distribution and 
abundances of numerous zooplankton species. These  minute animals are essential for transferring energy up 
the food web from phytoplankton to fish. GMRI/UMaine staff Dr. Jeff Runge and Cameron Thompson spearhead 
this portion of GOMCES.

“Nutrient-rich waters make the nearshore region of the Gulf of Maine incredibly 
productive, which supports an abundance of phytoplankton. Even so, these surveys 
show us that these plankton communities aren’t uniform. Each region along the coast 
is characterized by its unique physical oceanography. Those unique characteristics 
influence what species thrive in those waters, and this survey helps us understand 
these relationships.”

— Cameron Thompson, Research Associate

Fisheries Acoustics

Another important measurement of biodiversity is the distribution and abundance of fish. GOMCES uses 
multiple frequency acoustics — which you can think of as fancy fish finders — to establish these. Given our 
expertise in using acoustics to track herring and now shrimp in nearshore waters, GMRI is responsible for this 
portion of the survey. Dr. Graham Sherwood and Julek Chawarski lead this component.

“I get really excited comparing my findings in real time to plankton samples and 
surface observations. I can only glean so much from my acoustics data, which is why 
that full picture is so important. On the GOMCES cruise, we can fill in the gaps in 
each other’s specific area of research, and that helps us imagine new and interesting 
questions to investigate with science.”

— Julek Chawarski, Research Technician

For a list of all project partners, and more on GOMCES, visit their blog: https://gomces.wordpress.com/



Taking LabVenture! Outside the Lab

It’s easy to get caught up in the incredible hands-on activities 
that kids experience when they participate in LabVenture!.

Holding a live lobster, examining plankton through a 
microscope, and working in teams to explore a real science 
mystery… it’s all quite a rush for the roughly 10,000 Maine 
middle school students who visit our lab each year.

But the excitement doesn’t end there. The LabVenture! 
experience extends far beyond the walls of the lab. In fact, 
78% of participating teachers incorporate LabVenture! as a 
deeper part of classroom learning.

We like to think of LabVenture! as the spark that ignites 
student interest in science inquiry. The next step is to fan the 
flames back in the classroom — a process we support in a number of ways.

Personalized Websites

After completing a LabVenture! visit, each student 
receives a Science Passport to access his or her own 
webpage. On these personalized web pages, students 
can review their findings and research from the lab. 
That includes everything from the videos they created 
with their teammates to the microscope images 
they captured. Many students share these webpages 
with their families back home, or use the data 
they collected to inform continuing projects in the 
classroom.

Activities & Resources

Every participating teacher receives a packet of activity cards, which can be used for a number of learning games 
or projects. These activities relate to the concepts students investigated at GMRI. Teachers also receive a take-
home card detailing the many resources we’ve created or curated for their use. These resources include online 
games, our kid-friendly blog, science writing prompts, and more.

Professional Development

We also provide professional development for 
teachers who want to dive deeper into LabVenture!. 
These teachers learn about best practices in STEM 
teaching, explore cross-curricular opportunities, 
discover how LabVenture! is aligned with national 
learning standards, and network with other passionate 
educators. They become part of a larger community 
of teachers working with GMRI to inspire our next 
generation. 

STRONG GMRI RESOURCE SPACE



Exploring the Impacts of El Niño

Early last year, everybody wanted to know about El Niño. What is it? How does it affect 
ocean temperatures? With these questions swirling, Chief Scientific Officer Andy Pershing 
jumped on the opportunity to explain El Niño and how it affects us in the Gulf of Maine.

Greetings from February 18, 2016! This week, we went from the coldest 
temperatures of the year on Valentine’s Day to windy, wet, and (relatively) warm 
conditions a few days later. After experiencing these extremes, wacky even 
by New England standards, it requires a bit of courage to predict that water 
temperatures will be warm this spring — yet, that’s exactly what we and other 
climate scientists anticipate.

So far, this has been one of the mildest winters ever in New England. December was 11.4°F above normal, making 
it the warmest December in Maine by almost 5°. January was 6.1°F above normal — warm, but not quite record-
setting. NOAA’s Climate Prediction Center is forecasting that mild conditions will prevail into the spring.

You can blame these unusually mild conditions on the Pacific Ocean. Normally, the trade winds that blow from 
east-to-west along the equator create a blob of very warm water in the western Pacific, near Indonesia. These 
same winds pull cold water to the surface in the east, leading to cold conditions off of Ecuador. If the trade 
winds get weaker, the warm water sloshes to the east.

The appearance of warmer-than-normal water off of Ecuador is the hallmark of the phenomenon 
known as El Niño. Under such conditions, global weather patterns go haywire.

The impacts of El Niño are dramatic, but they aren’t random. Conditions in an El Niño year are incredibly 
predictable, and El Niño effects reach far beyond the warm waters of the Pacific. The warm water sloshing 
across the Pacific during El Niño changes the flow of heat and moisture across the globe.  For us, it means 
that we get warm, moist air from the south — almost the exact opposite of the conditions we experienced last 
February. You can learn more about El Niño and what it means for the Northeast at http://www.nrcc.cornell.
edu/services/special/special.html.

It is important to note that El Niño is not the only part of the story.  Each year, the Earth gets a little bit warmer 
as our temperature adjusts to the extra carbon dioxide we’ve put in the atmosphere.  This means that the 
conditions this winter are warm, even when compared to other El Niño years.

Right now, the water temperatures at the three NERACOOS buoys along the coast of Maine are running about 
2°F above average at both the surface and 165 feet below.  This is quite warm, but it’s down from the record 
temperatures we were at before the Valentine’s Day cold snap.

Although we’re not quite at record levels, the warm temperatures and mild weather are reminiscent of 2012. 
That year, the Gulf of Maine was at the epicenter of a large scale “ocean heatwave.”

We know warming waters affect commercially and economically important species in the Gulf of Maine. For 
example, the warm water caused the lobster fishery to shift into its summer, high-landings mode 3–4 weeks 
early in 2012. That experience caused us to launch our lobster forecasting effort, which attempts to predict the 
annual landings spike based on water temperatures.

Forecasting and other climate adaptation efforts continue to be an important piece of our work here in the lab. 
As waters warm, we’ll learn more about the associated impacts on species such as lobster, cod, shrimp, and 
herring. We hope the lessons learned from this research will give fishing communities throughout the bioregion 
the information they need to sustain their way of life.

CLIMATE CHANGE KNOWLEDGE AND TOOLS



Scientists, Anglers Partner to Research Striped Bass

Recreational anglers will tell you, pound-for-pound, 
few fish fight like a striped bass.

A premier target of Maine sport fishermen, stripers 
have long been a cornerstone of Maine’s recreational 
saltwater fishery.

But catches have declined dramatically in recent 
years — with landings down by 90%, according 
to some estimates — leaving both scientists and 
fishermen searching for answers. To that end, GMRI 
has partnered with the Maine chapter of The Coastal 
Conservation Association to launch a citizen science 
initiative called Snap-a-Striper.

This year, our Research team recruited anglers, 
fishing guides, and captains to participate in 
this study. In 2016, 44 of these citizen scientists helped compile 486 photos, making it the most 
successful year to date.

The project also earned attention from local media, and was featured on an episode of Bill Green’s Maine.

The program is a data collection effort that aims to compile photos of live-released and legally kept striped bass 
caught in Maine waters. In addition to the photos, anglers saved and froze the heads of legally harvested fish for 
further analysis in the lab.

Here’s how the process works:

•	 When an angler catches a striped bass of any size, he quickly fills out a data card provided by GMRI and CCA. 
The card provides simple information — the angler’s name, the date, the generic location of the fish, etc.

•	 The angler then places this 3×5 inch card next to the fish, snaps the photo, and then either releases or 
harvests the fish (if of legal size).

•	 In addition to emailing the photo to GMRI, anglers are also asked to remove the head of any legally 
harvested fish, freeze the head in a plastic bag with the original card, and email stripers@gmri.org for 
pickup or delivery instructions.

•	 From there, GMRI scientists, Lisa Kerr and Graham Sherwood, will use the photos and samples to explore 
the origin of each fish.

Understanding where these fish came from is crucial to understanding where they have gone. Together, 
scientists and recreational anglers aim to find answers through the Snap-a-Striper initiative.

RESPONSIVE ECOSYSTEM APPROACH

CONTINUES ON NEXT PAGE



Striped Bass (continued)

Below, GMRI Research Associate Zachary Whitener, a dedicated striper-fisherman and registered saltwater guide 
himself, shares his experience working on the project.

Here’s what Zach has to say about Snap-a-Striper:

Snap-a-Striper is a truly unique research project, and I feel lucky to be a part of it 
for a number of reasons. Here are just a few…

Catch and Release: As an angler, I’m a big fan of catch and release. As a scientist, 
I currently have to harvest and dissect the fish I study. The end goal of this project 
is that we’ll know where a striper comes from just by the shape of its body. All 
the data we’ll need will be in the fishermen’s photos. That means more fish in the 
ocean, and less in my lab.

Dealing with Climate Change: It’s so important for us scientists to know the 
effects of warming oceans on fish. This project will show us the status of Maine 
stripers now, so in the future we can compare changes in temperature to changes in 
the fish population.

Recreational anglers get a say: One of the coolest parts of the project is that 
local sportfishermen can engage in real science to protect a species we all love.

Local Jobs: I grew up making my living on the water, and I know how tough it can be. While stripers aren’t 
harvested commercially here in Maine, the recreational fishery supports jobs in tourism along our coast, 
from charter boats, to tackle shops, to bed and breakfasts.

Stripers are important in so many ways and the more we can learn about them, the better. I love this 
program, and can’t wait to take it to the next level. Oh, and if you haven’t had a chance to try striper fishing 
yourself – get out and try it this summer. And don’t forget to snap a photo for us!

Do you know someone who fishes for stripers? Do you fish for stripers yourself? Contact us by 
sending an email to stripers@gmri.org or visit http://cca-maine.org to get involved!



Marine Resource Education Program Goes West

In August of 2016, the Marine Resource Education 
Program (MREP) team hosted their first fisheries science 
workshop on the West Coast.

The workshop, hosted in Santa Cruz, CA, was specifically 
designed for the region through collaboration with local 
fishermen, scientists, and regulators.

Marine fisheries management is a delicate balance of 
providing jobs, providing fishing opportunities, and 
providing for the long-term availability of both.

Management of such a delicately balanced system could 
easily lead to the exclusion of the very people who 
depend on it for their livelihoods. Fortunately, federal fisheries management in the US considers the needs of 
fishermen and others with a stake in marine fisheries by requiring their participation in regulatory decisions. 
Key to effective participation, however, is a comprehensive understanding of the science and policy which 
underlies the management system. MREP aims to provide fishermen with the comprehensive understanding, 
which empowers them to effectively participate in marine fisheries management.

MREP West is a workshop series designed for west coast fishermen interested in building their understanding 
and involvement in fisheries science and management decisions. It was developed to equip fishermen with 
the tools to confidently engage with the tough issues facing their region today. It specifically runs through the 
fisheries science and management processes, demystifies the acronyms and vocabulary, and exposes fishermen 
to the ‘how’ of the whole fisheries management process. Additionally, the program provides a neutral setting 
in which fishermen can meet the people behind agency jobs, ask personally relevant questions, and share 
important feedback from the fishing community.

The program is offered as a series of two, three-day workshops. These workshops build upon each other: 
a three-day Fishery Science Workshop followed by a three-day Fishery Management Workshop. Presenters 
are drawn from NMFS Regional Offices and Science Centers, the Fishery Management Councils, research 
institutions, and the fishing community. Workshops are designed and held as a collaborative effort, with 
industry moderators keeping the discussion relevant to the fishing community.

MREP was created by fishermen, for fishermen. It was founded by local New England fishermen in 2001 to 
provide members of their community with the tools and information to actively and effectively participate in 
fisheries science and management. Over the next 15 years the program slowly expanded into other regions 
as other fishermen have expressed a need for that information. Participants leave the workshops prepared to 
engage confidently in fishery management and to critically evaluate the science affecting their fishery.

“Whether we’re working in New England, the Southeast, the Caribbean, or now the West Coast, our goal 
remains the same,” said Alexa Dayton, MREP program manager. “We want to foster industry leadership by 
exposing fishermen to the tools and information they need to effectively participate in fisheries science and 
management.”

The MREP team also received a significant amount of media attention from industry publications this year, 
including an in-depth profile in Seafood Source.

This work is generously sponsored by the David and Lucile Packard Foundation and Gordon and Betty Moore 
Foundation.

SUCCESSFUL MODEL TRANSFERENCE



Financials
Gulf of Maine Research Institute (GMRI) had a successful 
year, with continued delivery of core programs and 20% 
growth in new and expanded work. Operations broke 
even, and the $2,000,000 surplus of total revenue over 
expense reflects the growth in endowments, reserves, and 
restricted gifts for future program expenses.

Science, Education, and Community programs are 
funded primarily by federal grants and charitable 
contributions. Federal income increased in 2016, based 
on new activity in large multi-year program awards 
received in 2015 from the NASA and the National 
Oceanic and Atmospheric Administration (NOAA) for 
marine research, science literacy, and education. The 
major increases in charitable contributions were from 
foundations and individuals.

Fundraising and community relations activities are 
funded by unrestricted contributions and investment 
income. Most administrative costs are allocated as 
overhead to the programs in compliance with federal 
cost guidelines, and the balance are funded by property 
management income.

GMRI has a wholly-owned subsidiary, Gulf of Maine 
Properties Inc. (GMPinc), which owns and operates 
GMRI’s facilities. GMRI rents 75% of the total space in 
the current facility and shares the rest of the building 
with a mix of tenant partners, establishing a growing 
cluster of economic activity centered on marine science, 
technology, and education innovation.

GMRI has always received unqualified opinions in our 
financial and federal compliance audits from external 
auditors. We also have a 10-year history of not receiving 
Management Letter comments on financial weaknesses. 
Our 2016 external audit is underway and will be added 
to the website when available.

Our net assets continue to grow in the area of 
endowments and reserves. We maintain our 2005 
laboratory facilities in top shape, but have not made 
any major investment in capital expansion in the last 11 
years. Starting in 2013, the Science Literacy Fund for 
Maine and other GMRI-held endowment funds reflect a 
new phase of asset growth.

Revenue: $11,300,000

Expenses: $9,300,000

Total Net Assets

GMRI and GMPinc audited financial statements are reported on a consolidated basis.

Complete financial statements can be downloaded at: www.gmri.org/about-us/annual-reports



Donors
We deeply appreciate your support and enthusiasm for GMRI’s mission. Your donations fuel our efforts 
to catalyze solutions to the complex challenges of ocean stewardship and economic growth in the Gulf of 
Maine bioregion.

Wind Rose Society Gifts
We are grateful to the following members of the Wind Rose Society for their gifts in 2016. 
Wind Rose Society members lead the way in helping GMRI protect our ocean, sustain vibrant 
coastal communities, and prepare the next generation for active citizenship.

Anonymous (2)

Anonymous (4)

Andrew P. Barowsky Foundation, Inc.

Capt. Frank Blair

Alison & Mike Bonney

Noyce Foundation Fund of the Cornell 
University Foundation

Renee & Scott Bowie

Sara J. Burns & Robert J. Allen

Sam L. Cohen Foundation

Coulombe Family Foundation

Davis Family Foundation

Captain ($25,000 OR MORE ANNUALLY)

Anonymous

Anonymous (3)

Betts & C.D. Armstrong

Julie Barber

Charles Butt

Susan & William Caron, Jr.

Harry Konkel

Cruise Industry Charitable Foundation

Davis Conservation Foundation

Doree Taylor Charitable Foundation

R. S. Evans Foundation, Inc.

Goldie Anna Charitable Trust

John T. Gorman Foundation

Slade Gorton & Co.

Pilot ($10,000 - $24,999 ANNUALLY)

Marion Freeman & Corson Ellis

Fairchild Semiconductor

Fore River Foundation

Hannaford Charitable Foundation

Daniel Hildreth

A component fund of the Maine 
Community Foundation, at the 
recommendation of Horace Hildreth

Jane’s Trust Foundation

Manton Foundation

Gordon & Betty Moore Foundation

Nestlé Waters North America, Inc.

Penny Noyce & Leo Liu

D. Suzi Osher

New Hampshire Charitable Foundation

The Hyman Family Foundation

IDEXX Laboratories, Inc.

Island Foundation Inc.

J. M. Kaplan Fund

Key Bank of Maine Foundation

Nancy & Sam Ladd

Susan & David T. Lawrence

Leon Lowenstein Foundation

Ellen Little & Stephen Little Fund

Birch Cove Fund of the Maine Community 
Foundation

Suzanne & Cornelius McGinn

Dawna & Mark Messier

Meyers Charitable Family Fund

MMG Insurance

People’s United Community Foundation

The Pope Hamill Fund of the Maine 
Community Foundation

Melissa & Matt Rubel

Anne H. Russell Gift Fund

Pru & Louis Ryan

Smart Family Foundation

TD Charitable Foundation

The Clowes Fund, Inc.

Onion Foundation

Marjorie D. Twombly

Diana Washburn

Waterfront Maine

Edwin S. Webster Foundation

The David & Lucille Packard Foundation

The Arthur W. Perdue Foundation, Inc. /
Anne & Vince Oliviero

East Point Fund of the Maine Community 
Fund

The Ruth D. Turner Foundation

Elmina B. Sewall Foundation

Beverly & David Sherman

Virginia B. Squiers Foundation

Bonnie & Bill Stoloski

Texas Instruments Community Foundation

The Betterment Fund

G. Unger Vetlesen Foundation

Wescustogo Foundation

Gifts to Endowment are in bold 
(* indicates deceased)



Donors / Wind Rose Society Gifts continued

Anonymous (5)

100Kin10

William Alcorn

Alere Scarborough, Inc.

Lindsay & Geoffrey Alexander

Ellen Asherman

Association of Science-Technology Centers

Elizabeth Astor

Janet & Jim Averill

bags4mycause

Sally & Ron Bancroft

Kathryn Barber & Mark Dvorozniak

Gay & Tony Barclay

Bath Iron Works

Bath Savings Institution

The Robert P. & Patricia J. Bauman Family 
Foundation

Becky’s Diner

A component fund of the Maine 
Community Foundation at the 
recommendation of Nancy & Michael 
Beebe

James & Carolyn Birmingham Foundation

Victoria & Erno Bonebakker

Bonnell Cove Foundation

The Boulos Company

Arlene Briard

Eliza Ginn & Joshua Broder

J. B. Brown & Sons

Nancy & Willard Brown, Jr.

Boatswain ($1,000 - $4,999 ANNUALLY) The Buck Family Fund of the Maine 
Community Foundation at the 
recommendation of Sissy & Sandy Buck

Karen & Bill Burke

Butlers Hole Fund at The Boston 
Foundation

The Margaret E. Burnham Charitable Trust

Jonathan Bush

Camden National Bank

Judy & Phelps Carter

Clark Insurance

Nancy Heselton & Jeff Clements

Ruth & Tristram Colket

Chris Corbett through the Wallstone Fund 
of the Maine Community Foundation

Manny Morgan & Chris Corbett

Madeleine G. Corson

Joyce & Patrick Coughlan

Debra L. Coyman

Margaret & Dick Curran

Alison & Edward Darling

Theresa M. Desfosses

Kay & Jack Emory

The Robert G. and Jane V. Engel 
Foundation

Mary Kathleen Ernst & Edmund Spivack

Eleanor & Lewis Estabrooks

Courtney & Jonathan Evans

Favreau’s Electric, Inc.

Fishman Family Fund

Helen Dickey & David G. Fitz Charitable 
Fund

Franklin Savings Bank

G. Peabody & Rose Gardner Charitable 
Trust

Rachel & Wyatt Garfiel

Gorham Savings Bank

Karen & Mike Gorton

Annette L. Gosnell

Robert R. Gould & Sarah Copeman Gould

Ellen Grant & Kevin Carley

Nancy Grant & Michael Boyson

Jean & John Gulliver

The Gulliver/Spirn Charitable Fund

Sally & Bill Haggett

Sam Hamill

Diana & Peter Hammond

Hannaford Supermarkets

Beth Kubik & Tom Hanson

The F.B. Heron Foundation

Hilleary Family Fund of the Silicon Valley 
Community Foundation

HM Payson

Hoffman Family Foundation / Jean 
Hoffman

Hoyt Charitable Foundation

Sherry Huber

Phyllis Jalbert

Betsy & John Kelly

Kenway Corporation

Brigitte & Hal Kingsbury

The Hart Fund of the Maine Community 
Foundation

Creativity Garden – a nationwide project 
of the Association of Science-Technology 
Centers

Bank of America Foundation

Joan S. Blaine Charitable Lead Trust

Charlotte’s Web Foundation

Cianbro Charitable Foundation

Maryellen & Julian Coles

Linda & Paul Draper

Harold Dudley Charitable Fund of the 
Maine Community Foundation

Farm Credit of Maine

Fisher Charitable Foundation

The Robert & Dorothy Goldberg Charitable 
Foundation

Mate ($5,000 - $9,999 ANNUALLY) Kimberly Gorton

Terry Ann Scriven & Frank Governali

Blaine & Charles Grimes

Anne Wade & Gil Hagan

Peter Handy

Cheryl & George Higgins III

International Paper Foundation

Irving Foundation

Elizabeth P. Jurgenson

Kennebunk Savings

Nyssa & William Kourakos

Elizabeth Ann Leach Charitable Foundation

Denise Caron & C. Anthony McDonald

The Judith Brown & Michael Meyers 
Endowed Fund

Ellie & Charlie Miller

Margot & Roger Milliken

Oakhurst Dairy

The Old Bug Light Charitable Foundation

Nancy & Donald Perkins

Susan & David Rockefeller

Beth Shissler

Virginia Hodgkins Somers Foundation

The Seth Sprague Educational and 
Charitable Foundation

Kari & Bob Suva

The Reny Charitable Foundation

Marjorie D. Twombly

Ann S. Waldron

WEX

A component fund of the Maine Community 
Foundation at the recommendation of Bill & 
Patty Zimmerman



Donors / Wind Rose Society Gifts continued

The Larch Foundation

Jane & Don Leeber

Libra Foundation

Peggy & Bob MacArthur

Machias Savings Bank

Joshua Madore

Cindy & Scott Mahoney

Rebecca & John Marr

Trish O’Donnell & Mark Mason

Carol L. Mitchell

Wendy J. Wolf & Mary B. Neal

Ginny & Pete Nicholas

Nightingale Code Foundation

Brooke & P. Andrews Nixon

Barbara & Richard O’Leary

Mike Ouellet

Carolyn Hughes & Darrell Pardy

Charles & Hilary Parkhurst Charitable Gift 
Fund

Peoples United Bank

Chris Wolfe & Michael Perry

Paula J. Peter

Beth Pfeiffer

Pierce Atwood, LLP

Janice & Scott Pierce

Linda & Rob Pierson

Denley Poor-Reynolds & Matt Reynolds

Joan & Tim Porta

Portland Pipe Line

Pratt & Whitney

Proprietors of Union Wharf

Merilee Raines & Dan Snowe

Kay & Matt Ralston

RBC Wealth Management

Kathleen & U. Charles Remmel

Jane Schroyer & Jim Robertson

The John M. Robinson Fund of the Maine 
Community Foundation

Ryan & Scheu Family Charitable Fund

Saco & Biddeford Savings

Jane & Harrison Sawyer

Jeff Schaefer

Richard T. Schotte

Laurel Walsh & Justin Schuetz

Ann Seitz

The Alfred M. Senter Fund

Steve & Sue Shane Family Charitable Fund

David Shaw Charitable Fund

Mr. & Mrs. Peter L. Sheldon

Martha Burchenal & David Sherman, Jr.

Simmons Foundation, Inc.

Frank Simon II

Skowhegan Savings

Kenneth Smaha

Sodexo, Inc. and Affiliate

Phineas W. Sprague Memorial Foundation

The Stockly Fund of the Maine Community 
Foundation

The Struzziero Family Foundation

Wendy & J.B. Sullivan

Barbara Sweet

Bettina & Marc Terflot

The Morse Hill Trust at the 
recommendation of Ellie Linen Low & 
David Low

Joseph H. Thompson Fund

Laurel Hinckley Towers

The VIA Group, LLC

Elise & Roger U. Wellington, Jr.

The WesaDoe Fund of Vanguard Charitable

Whetzel Family Charitable Trust

Margaret E. Williams

Nancy Winslow & Robert Willis

Sheila & Bruce Wilson

The Joe and Carol Wishcamper Fund of 
the Maine Community Foundation

Wright-Ryan Construction, Inc.

Timothy Wyant

The Zug Family Fund of The Boston 
Foundation

General Donors
Anonymous (14)

Jonathan Abbott

Frances & Roger Addor

Judy & John Adelman

Gail & Frank Adshead

Brian L. Ahlers

Joanne Alderman

Rachael & Justin Alfond

Diana & Tom Allen

Amazon Smile

Jane Amero

Helen Anderson

Richard B. Anderson

Nancy Ansheles

The Apple Lane Foundation

Penny & Dirk Asherman

Linda & Robert Ayotte

Al Ayre

Sally & Ernest Babcock

Jo Anne & Ross Babcock

Mr. & Mrs. Charles Bacall

Jan Baker & Bob Bahm

Lynn Bak

Madge Baker

Philip M. Baker

Mark Balles

Susan & Michael Balon

Camie Barrow

William B. Barthelman

Joel & Kim Bassett Charitable 
Gift Fund

Joseph and Mary Louise Bates

Martha Beals & Willard Millis

Cyndi & Bob Bear

Nicole Beaulieu

Linda & Fred Beck

Susan Beegel

Bob Bell

Karin & Allen Belsheim

Judy Benoit

Peggy & Bob Beringer

Roger Berle

Anita Bernhardt & Ben Marcus

Anna Berry

Scott Berry

The Kathryn Biberstein Family 
Fund of Vanguard Charitable

Connie & Peter Bingham

Sam Bischoff

Peter Black

Jill & Bob Blackwood

James G. Blaine

Beverly Blair

Marcia & Don Blenko

Tikkun Fund

Jo and Bill Boeschenstein

Mr. & Mrs. Kenyon C. Bolton III

Lynda Bond

Lynne & Stephen Bottomley

Marcia Bowen & David Steckler

Sarah & Jim Bowie

Diane & Chuck Brakeley

Christopher Branson

Carla & Luke Breton

Bristol Seafood

Scott E. Brown

Bob Bruce

Dale & Dan Bryant



Lisa Buck

Margaret Burns

Tara Cacciola & Alicia Peters

Kathleen & Peter Cady

Lee Campbell, Jr.

Marilyn & Richard Canton

Cape Seafood, LLC

Kathy & David Carlson

Charlotte & Timothy Carnes

Sue E. Carrington

Nonesuch Oysters

Susan & James Carter

Molly & Steve Cashin

Earlene Chadbourne

Kat Champigny

Phoebe Chandler

Ann Chapman

Henry Chary

Debbie & Bert White

E. Drew Cheney

Ellie & Walter Christie

CLYNK

Sally & David Connolly

Beverly Slade & David Conover

Eliza Cope Nolan

Bonnie & Michael Coplon

Karen & Jay Corson

Sarah Cotsen & Andrew Watt

John P. Cotton

Lauren & David Cranston

Beth & Doug Currier

Melanie & Eliot Cutler

Amy Edmondson & George 
Daley

Susan & Howard Dean

Mr. & Mrs. Endicott P. Davison

Beth Rendeiro & Steven 
DePaul

Jesse Deupree

Victoria Devlin

Anna Dibble Newton

Diversified Communication

Marylee & Charlie Dodge

Phyllis & Dan Dunitz

Diana Dunlap & Paul Duckett

Rachel Dyer & Jonathan Leach

Dennis Eagleson

East Brown Cow Management, 
Inc.

David Effron

Elliman Charitable Fund of The 
U.S. Charitable Gift Trust

Pat & Hobie Ellis

Thomas Emery

Dianna & Ben Emory

Thomas Emory

Peggy Pennoyer & Don 
Endrizzi

Ander Erickson

Debby Ethridge

Margaret H. Ewing

Sue Ewing

Hugh & Betsey Farrington 
Fund

Kathi Feely

Catherine S. Chichester & 
Edward F. Feibel

Mary & Glen Feigenbaum

William Ferdinand

Fish Vet Group, Inc.

Sarah & Cliff Fitzgerald

Maura Flaherty

Judith Fletcher

Fleur de Lis

Mr. & Mrs. Christopher Flower

Patricia & Donald Foote

Julie Bourgie & Gregory Foss

Kim & Roger Francoeur

Dorry A. French

Marnie & Peter Frost

Michele Gaillard

Lisa & Steve Gent

Dr. & Mrs. Bernard Givertz

Willy Goldsmith

Kristin & Blake Gooch

Google

Sandi Goolden

Libby & Peter Gordon

Bruce Gove

Susan Graesser & Curtis Milton

Linda & Ward Graffam

Patti & Reed Gramse

Kim & Phil Grant

Anne & Gordon Grimes

Bette & Phil Grondin

James Gueli

Julie F. Hale

Connie & Dan Haley

The Hallisey Family

Meredith & Myron Hamer

Suzanne Hamlin & Ian Kahn

Steven A. Hammond

Elizabeth & Eric Handley

Hannaford Waterville

Hanover Grange #206

Anne Rossi & Greg Hansel

Andrea Hanson

Scott Hardy

Irene Harford

Jill & Derf Harlow

The Harriman Family

Campbell & Elliot Harvey-Berry

Ellen Alderman & William 
Harwood

Karen & David Haskell

Deb & Greg Hastings

Ron Hawkes

Anne & William Haynes

Elizabeth Haynes

Judith & Peter Haynes

Jan & Sam Hayward

Myrna Higgins

Mike Hilleary

Harriet Bering & Lawrence 
Hoder

Stacy & Ron Hodge

Matthew Hoffner

Betsey Holtzmann

Debra & Tim Honey

Donald Horton

Lois & Albert Howlett

John & Alice Hritz

Carol & Dale Hudson

Juliann Bannon & Peter 
Humphery

Nina & Ogden Hunnewell

Hurwit & Associates

S.A. Hutnak & Associates

Liz & Lew Incze

Susan & Terry Ingalls

Kyoko & Wayne Ingalls through 
the Donguri Fund of Schwab 
Charitable

Emily Ingwersen

Joan Ivory

a component fund of the 
Maine Community Foundation 
at the recommendation of 
Anne Jackson

Julie & Jim Jackson

Eva Jacobs

Kathleen & Herbert Janick III

Chantal & Michael Jennings

Brett Johnson

Debbie & Eric Johnson

Douglas R. Johnson

Max Johnson

Joan & Peter Johnson

Leslie A. Josselyn-Rose & Steven 
J. Rose

Jessica Joyce

Debra & Mark Kaplan

Kaplan Company

Kate Kastelein

Rachel & Daniel Katyl

Susan Kaufman

John T. Kazenski

Wendy & Bud Kellett

Mary & Dick Kelly

Don Kennel – Syncopated 
Holdings

Hulda & Imad Khalidi

Barbara Kinder & Joe Adams

Mary Herman & Senator Angus 
King

The King Family

Rich King

Sarah Kirn

Mark Klopp

Rebecca Knowles

Susan C. Koch

Elizabeth & Michael Kramer

Marilyn & Kris Kristiansen

Tom & Mari Kroon

Gretchen Kruysman

Megan & Clayton Kyle

Lucy & Bill LaCasse

Rebecca Lambert

Polly & Stephen Larned

Denise LaRue & Bob Furman

Pamela Laskey / Maine Foodie 
Tours

Ellen & Barry Levine

C.M. Lewis

Laura Libby

Sandi & Brian Lincoln

Mr. & Mrs. James E. Lineberger

Donna Little

Beth Lively

Susan & Christopher Livesay

Beth & Jeff Longcope

Krista Longnecker

Donors / General Donors continued



Denise & Rob Lord

Christopher P. Lorenz

Elaina & David Lowell

Charles R. Lowery Fund of the 
Maine Community Foundation

LT’S, Inc.

Susan & Mike Luce

Barbara & Bob Luke

Liza Moor & Arnie Mcdonald

Jennifer & Peter MacDonald

Mary Maescher

Emily Magal

Sean & Jennifer Mahoney

Maine Philanthropy Center

Kristen Majeska & Luis Millones

Denise & Andrew Mancall

Missy Mans

Eileen Masse

Linnell Mather

Pam Matson & Dean Paterson

Edwin P. Maynard

James Mays

Scott C. McAuliffe

Betsey McCandless

William A. McCue

Albert McEvoy

Ronnie & Frank McFarland

Anna McGaraghan

Elizabeth & Richard McGlynn

Muriel & Robert McGuire

Anne McKusick

Nancy G. McKusick

Jesse & Mike McMahon

Polly & Newt Merrill

Patricia & Paul Meserve

Stephanie & Michael Mesko

Thomas P. Michaud

Dianne Boucher & Roland 
Miller

Kathy Mills

Peter Mills

Zareen Taj Mirza

Judith Miskell

Marjorie & James Moody, Jr.

Mary Moran

Margaret & Mason Morfi

Moriah Moser & Dan 
Morgenstern

Doug Morton

Jeremy Morton

Mr. & Mrs. Fish, Inc.

Murray, Plumb & Murray

Carolyn Murray

Susan Myers

Alison & Jeff Nathanson

National Distributors

Mary & Kenny Nelson

Leonard & Merle Nelson

Sally H. Nelson

Richard Nelson

Benjamin Newcomer

Max Nibert

Mr. & Mrs. William H. Nichols, 
Jr.

Anne & Ben Niles

John Nolan

Catherine Houlihan & John 
Norris III

Walter Norton

Norway Savings Bank

Tatjana Odrljin

Old Port Advisors

Ardis & Rodney Ono

Dr. & Mrs. Harold Osher

Otter Island Foundation on 
behalf of Ellen C. L. Simmons 
& Family

Denise & John Palmer

Mike Palmer

Cristy West & Herb Parsons

Eileen Partanen

Susan K. Peaslee

Denise & Rod Pendleton

Dede & Tony Perkins

Barbara C. Perry

Emily & Andy Pershing

Cathy & John Pershing

Cole Peters

Kent A. Peterson

The Roger T. & Margaret M. 
Pezzuti Fund

Kate & Erik Phenix

Anja Hanson & Derek Pierce

Kristen & Kent Pierce

Sarah Pinkham

Rebecca & Christopher Pizzino

Pamela Plumb

Pond Family Foundation

Malcolm Poole

Jean L. Potuchek

Patricia R. Pratt

Pro Search, Inc.

Prudential Matching Gifts 
Program

Greg Radziszewski

David Ray

Nancy & Frank Read

Nick Record

Rachel Reeves

Marlies Reppenhagen

Kelly Wallace & George 
Rheault

Anne S. Richmond

Maureen Burns & James 
Riechel

Patricia & Martin Robles

Malcolm P. & Susan A. Rogers 
Family

Sam Rosen

Alice Bissell & Stephen Rosen

Susan & Ken Ross

Susan & Frank Ruch

Rupununi, Inc.

Sarah Russell & Joseph 
Reynolds

William J. Ryan, Jr.

Michael Sackett

Susie & Jeff Saffer

DeWitt Sage

Mary Saltonstall & John 
Hanson, Jr.

Linda & Sam Saltonstall

Joan & Scott Samuelson

Barbara & Alden Sawyer

Robin Schmidt

Barrie Schultheis

Curt & Nina Scribner

Sean West Sculley

John A. Scully

Nan Seith

Rolf Sellge

Natalie West & Robert Sellin

Jean C. Semonite

Joan Sheedy

Aaron Sheer

Liz & John Sherblom

Ross Sherbrooke

Carolyn Sherman

Thomas Sherman

Deborah S. Shinn

Shipyard Brewing Company

Sarah Short

Jean Sideris

Steve Simonds

Linda G. Slater

Carley & Barry Smith

Jaye & Carl Smith

George B. Smith III

Polly Smith

SMRT, Inc.

Anne & Tom Snyder

John Sowles

Spagnola Family Charitable Trust

Jill & Sandy Spaulding

Lee & George Sprague

Jann Sterling

Lindsay & John Sterling

Betsy T. Stevens

Dodo & Paul Stevens

Penny & Dick Stevens

Suzanne & Bruce Stillings

Sandra Stone

Faith & Ralph Strachan

Meredith Strang Burgess

Nancy & Frank Strout

Gayle Briggs & Joe Sukaskas

Ginny & Bob Swain

Linda & Charles Swanson

Ann & Carey Swope

Gina Tangney

Robin Taylor Chiarello

Wendy & J. Michael Taylor

Kay & Gene Taylor

Cynthia & Robert Taylor

Ann Thayer

The Eacho Family Foundation

Yolanda Theunissen & Richard 
Veit III

Ingrid & Henry Thomas

Virginia & James Thomas

L. Bradford Thompson

Victoria Powers & Garrett Tilton

Robert P. Timothy

Nina Timpson Hilbert

Lu & Van Tingley

May Toms

Christina & Michael Traister

naturesource communications

Bruce Tripp

Suzie & Stanley Trotman

Susannah Swihart & Karl Turner
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Gifts in Honor and Memory

Anonymous

Richard B. Anderson

Julie Barber

Marjorie & James Moody, Jr.

Gifts in Honor of

ALAN D. LISHNESS EDUCATION 
INNOVATION FUND BY

Sam Bischoff

Peter Black

Thomas Emery

Ander Erickson

Max Johnson

Laura Libby

Rachel Reeves

Gifts in Honor of

THOMAS LEOPOLD BY

Charlotte Barrows 
by Anonymous

Sophia Beland 
by Elizabeth Haynes

Renee Bowie 
by Pam Matson & Dean Paterson 
by Linda & Charles Swanson

Lucy Brennan 
by Polly Smith

Cynthia Brown 
by Jesse & Mike McMahon

Mark Doiron 
by Friends of the Industry, LLC

Georgette Feely 
by Kathi Feely

Blaine Grimes 
by Kay & Matt Ralston 
by Jaye & Carl Smith

John N. Kelly 
by William A. McCue

David Lawrence 
by Otter Island Foundation on behalf of 
Ellen C. L. Simmons & Family

Mom, Dad, and Emma 
by Sam Rosen

Don Perkins 
by Dr. & Mrs. Harold Osher 
by The Tikkun Fund

David & Sonja Schmanska 
by Susan & Michael Balon

Edith Smart 
by Polly & Newt Merrill

Christina Traister 
by Anne S. Richmond

Gifts in Honor of
Leon Billings 
by Andrea Hanson

Kingsley A. Brown 
by Scott E. Brown

Captain Susan Clark 
by Denise & Rod Pendleton

William E. Maloy 
by The Hallisey Family

Louis F. Nolan 
by John Nolan

Ann H. Symington 
by Anonymous

Milivoje Trifunovic 
by Tatjana Odrljin

Gifts in Memory of

Dana Twombly

Sarah & Paul Twomey

Janet & Randy Underhill

Unum

Elizabeth Vago

Peter C. Van Alstine

Elsa & Richard van Bergen

Olivia Vega

Katrina Venhuizen

Elizabeth & Peter Ventre

David & Elsie Viehman 
Charitable Fund

Office of Co nelia C. Viek, CPA

Vita Needle Company

Volk Packaging

Elizabeth Munson & Robert 
von Stade

Patricia & Lyle Voss

Sam Wainwright

Geraldine & John Wajda

Roberta & David Walker

Julia & Robert Walkling

Kathy & Bill Walling

Susan Lee & Hans Warner

David E. Warren

Warren’s Office Supplie

Tricia & Jim Wasserman

Gloria R. Webel

Scottie & Chris Wellins

Dawn & Mark Werner

Genie & Nat Wheelwright

Mr. & Mrs. Ogden White, Jr.

Barbara & Ian White-Thomson

Darcy & Henry Whittemore

Dr. & Mrs. Maurice M. Whitten

Charles D. Whittier

Carol & Peter Willauer

Ann K. & Robert C. Williams

Fredric W. Williams

Amy & Benjamin Wilmot

Katherine P. Wise

Margaret H. Wise

Anna Witkowski

Gro Flatebo & Kent Wommack

Sara & Bruce Wood

Anne P. Woodbury

Woody Woodworth

Rick & Wanda Wright

Martha & Jeremy Wyant

Maxine Sclar & Robert J. 
Yamartino

Victoria & David Yolen

Elizabeth & John Zerner

Jeff McCarthy & Martha Zimicki

Donna Robinson & Chris Zook

Friends of the Industry, LLC

Donors / General Donors continued


