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Despite Economic Recession, the Maine Diner
Celebrates Service to 5 Million Customers

Working together as a team the staff at the Maine Diner held fast during the “economic ice storm”
and was recognized by Governor John Baldacci last December

It had to be one of the coldest, stormiest days of the winter, follow-
ing an ice storm that crippled the seacoast area with power outages
that lasted for days. But regardless of what the mercury read
outside, staff and customers of the Maine Diner all had warm smiles
and savored a cozy celebration indoors on December 17, 2008 as
the Maine Diner welcomed into the fraternity our 5 millionth
customers Dick Dionne of South Berwick and his wife of 49 years,
Dede.

Shuffling in from the cold gray day the local couple was in for a
couple of surprises. First, they entered into an electric atmosphere
of congratulatory cheers made by a welcoming crowd of customers
and the media. Then, in disbelief, their eyes met with none other
than Governor John Baldacci himself, decked out in his L.L. Bean
winter storm boots, who was there to extend his hand with a hearty
handshake, delivering the announcement that they were the Diner’s
lucky 5 millionth customers!

“This was a complete surprise, | was totally shocked!” Dede Dionne
said with her face flushed from all of the excitement. “Someone
came out to greet us and | thought we had parked in the wrong
spot. But then to see the Governor smiling and there to welcome
us, as well as all of these people, well, it was just unbelievable!”

When Governor Baldacci heard the Maine Diner was celebrating
this magical milestone after 25 successful years of business despite
the bleak economic forecast, he made a point of visiting the Diner.
His visit here made such an impression on him that he referenced
the Maine Diner’s Yankee ingenuity against a “financial ice storm” in
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a televised interview about the state’s economy. He praised the
Diner’s entrepreneurial spirit, teamwork and drive during these
economic hard times, saying they served as a model of what others
could —and should - do.

“The Maine Diner is a good representation of the spirit of Maine.
What you’ve done at the Diner, how you treat your employees, how
you help each other out, and are active in the community is the
backbone of what makes the state of Maine great,” Gov. Baldacci
said. “We can pull through these challenging times by working
together as you have done.”

A Pleasant Surprise

As for Dede and Dick, the day they became celebrities started out
benignly enough as they ventured out on errands. Cabin fever
pushed them out the door, after having spent five days without
electricity from the ice storm. With the power lost, the Dionnes lost
a freezer full of food and had to throw out all of their provisions.
Winning such a wonderful grand prize of gift certificates and food
certainly took the sting out of their loss, however!

After a complimentary hot meal on the house with the Governor,
the Dionnes were showered with prizes. They were awarded a
snowboard from Pepsi; a $100 gift certificate from the Front Porch
Restaurant; a $50 gift certificate each from Shield’s Meats and
Produce, and also from Video Creations; gift baskets from both
New England Coffee and Remember the Maine Gift Shopppe; a
spiral cut ham from US Food Service; a turkey breast from PFG
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North Center; a floral centerpiece from Downeast Flowers;
and a $25 gift certificate for Café Lafayette.

“This certainly comes at a good time and everything will
certainly be put to good use!”” Dick Dionne said with a smile.

The Dionnes were not the only people to win a prize in
celebration of this landmark event at the Maine Diner. Upon
walking through the door, the couple picked a random lucky
winner of a $1,000 travel voucher from AAA of New England.
That winner happened to be Dave Randall of Wells.

Gov. John Baldacci had nothing but praise for the event and
the Diner’s achievement. “I think it’s wonderful what you guys
are doing and | love your spirit,” Gov. Baldacci said. “It’s good
food and reasonable prices. | congratulate you guys, this is
terrific!”

Myles and Dick Henry both say they have worked very hard to
make the restaurant good for everyone, offering customers
great home-cooked meals; supporting several community
charities and fundraisers to lend a helping hand where they
can; not to mention offering their employees a positive
working environment with benefits.

The recognition from the Governor was just the icing on cake
for the Henry brothers, capping a year where they celebrated
not only their 5 millionth customer, but also their silver
anniversary of service to the community after opening the
Route 1 blue-and-white local landmark Diner in 1983. Their
mission then -and now- is to serve the best home-cooked
meals at a good price with the friendliest staff available. And
they do just that, serving a million customers roughly every
three-and-a-half years.

“Five million customers and 25 years in business...it is just
unbelievable. Dick and | never dreamt this was possible. But
here we are, celebrating these two major milestones back-
to-back, and it is just the best feeling of accomplishment,”
Myles Henry said, reflecting back on the lean early years filled
with hard work. “Dick and | both know for certain that we
could not have achieved this without the loyal local customers
and our exceptional staff, who always pitched in, were always
devoted, and are like family to us.”

Moving forward the Henrys say little will change at the Maine
Diner. “We will remain steadfast in our unwavering commit-
ment of treating each guest with the home-cooking and
hospitality we would extend to those coming into our own
homes. It’s a proven formula that has stood the test of time,”
Henry said.

Farmer Bob’s Victory Garden: We Reap What We Sow

The snow’s about ready to fly now and the gardens have been put to bed for the year, but
if you come ‘round back of the Maine Diner when the growing season returns there’s a sight
to behold: a garden bursting with fresh vegetables from beans to zucchini, towering
sunflowers, and of course, Farmer Bob. After 36 years of work as an engineer, Bob Henry
recently retired and was looking for something new to do. At his wife’s suggestion, he
decided to tend to the Maine Diner Garden, a fixture on the property for years and one of
very few on-site restaurant gardens in southern Maine.

“On our sign out front it says “our own produce served” and here it actually means some-
thing. | feel lucky to be doing what | am doing,” says Bob, who has been a passionate
gardener for years. “It is a good feeling to know where your food is coming from. What |
also love about this job is that no two days are the same!”

WFI!E?.IL_J;-,EIV?AT:EE Each season the 150’ x 150’ garden churns out hundreds of pounds of fresh produce for the
restaurant’s tables: broccoli, green and yellow beans, eggplant, summer squash, cucum-
bers, peppers, beets, tomatoes and pumpkins, to name a few. In season, you can rest
assured that most of the fresh vegetables on your plate were picked from out back and
were tended to by Farmer Bob. Even though this past summer rained like the dickens,

Farmer Bob had the magic touch and the garden flourished.

So when spring returns and you are waiting for a table, swing out back and chat a spell. Sit
at one of the picnic tables, or check out the birdhouses. Bob’s got lots of good stories and
gardening tips he’d be happy to share!






