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SURGERY & SPA

PLASTIC AND RECONSTRUCTIVE SURGERY

Dr. Kelly Sullivan vo, racs

Board Certified - American Board of Plastic Surgery
Fellow - American College of Surgeons
Education - Harvard, MIT, Emory

With offices in both Annapolis and Easton
410.571.1280 (Annapotis) 443.221.2700 (Easion) SullivanSurgery.com
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Smile, Speats and Eat Confidently Again!

YOUR SMILE AND SELF-CONFIDENCE ARE VALUABLE ASSETS.

But as you age, they can become severely compromised by tooth decay, tooth loss and
health and psychological problems that are often accompanied by major dental issues.

Wy : i - AR B

is Board Certified by the American B

of Implantology/Implant Dentistry a
considered an expert in implant den

is specially trained and licensed to .

IV sedation for any dental procedu
Djawdan has created a unique patier
experience where adult patients w
complex dental problems can ha

dental treatment (surgical and restorative)
one office with one dentist.

£
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Djawdan Center

— fur Implant and Restorative Dentistry
\_0'" Restering Hope & Confidence

d
Prettau™ All Ceramic
« Ruins food's taste » Taste your food again
. Unnaltural looking: bulky » Beautiful natural smile If you are ready to eat without pain,
plastic « Eat what you want k without b t
» Weak bite, poor chewing « Mo staining or odor Spea ‘WI Du_ e arra‘#’:smen
» Staining and embarrassing « Maintains jaw bone and smile confidently again call to
odor - No messy adhesive required schedule your consultation.
« Continued loss of jaw bone » Unbreakable
« Requires gooey adhesives

« Canbreak

Why Choose

| Djawdan Center?
« Comfortable IV Sedation for Any Procedurs 200 Harry S. Truman Pkwy., Ste 210

= Caring Doctor and Team Annapolis, Maryland 21404

* Compassionate, Non-Judging

» Warranty with Treatment for Peacs of Mind 410.443.0153

* Board Certified Expert in Implant Dentistry Z 2
- One Office for All Troatment www.smileannapolis.com

=In-0ffice Lab Means 50% Fower Visits

Dr. Djawdan’s i
Professional Training " =7 e - A

of
Acaddemy

& Dental Credentials ' FEERNSEEE  rblaen

*Basod on fracture toughness, Vickens, and thoxural strength in Univorsity tosts



Broadneck Medical Center
269 Peninsula Farm Road
Suites B & C

Arnold, MD 21012
410-923-6866
www.henriklandersondds.net

Henrik L. Ander_son, DDS

Dr. Anderson offers conservative,
personalized, comprehensive and
preventative patient care in a warm,
relaxed and friendly environment.
Known for his calm, gentle chairside
manner, he and his highly trained
and dedicated team will ensure you
a positive dental experience. He
offers treatment plan options that fit
your individual needs.

Dr. Anderson’s office is located

just outside Annapolis. The newly
expanded and renovated office is
equipped for all facets of dentistry
including cosmetic, endodontic,
implant and all phases of restorative.

Dr. Anderson is an omega class
graduate from Georgetown
University School of Dentistry, having
earned a degree in Biochemistry
from NYU. The office is celebrating
over 25 years as a family-owned

and operated business and is here
to stay! We are always welcoming
new patients and all major plans are
accepted. His passion is to provide
his patients with optimal oral health.

Alternating Saturday Hours
8:00 a.m. - 2:00 p.m.

.~ invisalign®

Certified



REPUTATION « EXPERIENCE « TRUSTED RESULTS

CENTER FOR PLASTIC SURGERY

THANKYOU
FOR VOTING US

WHATS UP? MEDIA

BESTRECONSTRUCTION
BEST PLASTIC SURGERY

RECONSTRUCTION
CHOICE
[ 2:0-1:9 |
WINNER

BEST COSMETIC SURGERY
2009-2019

7 #sandelduggalplasticsurgery

104 RIDGELY AVENUE ® ANNAPOLIS, MD 21401 ® 410.266.7120 * sandelduggal.com
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BIG IDEAS, REVE

When Revere is your business bank, you are Rey
Strengthened by a partner who is always &
Supported by our belief in the big idea that.
Inspired to go as far as your dreams will ;
You have a great plan. You should have a gréat bank
Let's see your vision. Let's make it happen.

REVERE & BANK SR

Committed to Your Success

Serving Anne Arundel, Baltimore, Frederick, Howard, Montgomery, and Prince George's Counties, and the District of Columbia



iy FACELIFT | NECKLIFT

/_ 1 l ? Acsurgical procedure ta fife and tighten the lower face and neck
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DI’ Bryal'l T Ambru Annapelis Plastic Surgery iz hame to ———————

Dr. Bryan Ambro, a double board

o~ R [ = certified facial plastic surgeon, and

DDE:Ible BQ‘E rd e I"t!'FIECI : Dr. James Chappell, a board cerified

Facial Plastic Su rgeon plastic surgeon. Together they provide

Best Rhinoplasty eupert care and comprehencive f
Best Facial Contouring aptions for facial rejuvenation and

4] 0.775. 833 .I Best Neck Contouring body contouring. Their top pricrity isto (f

delives patients with the most natural —
2002 Medical Parkway, Suite 215 | Annapolis losking results in a comfortable,

. i spa-like envi L
www.annapolisplasticsurgery.com parile enitanmen




“Personalized treatment
for heart failure
works best.”

Health

Treating heart failure symptoms is unique to each patient. Weak
hearts can sometimes be strengthened with medication. For all
heart failure patients, our treatment regimen includes controlling
blood pressure, decreasing sodium intake, and taking water pills
to help rid the body of excess fluid.

Qur team works with patients to care for underlying conditions that
contribute to heart failure, such as high blood pressure, diabetes, and
coronary heart disease. We also work to stop heart disease before

it begins, by reducing such risk factors as high cholesterol and high
blood pressure. Through a combination of lifestyle improvements,
dietary changes, and medication, we can help significantly improve
the symptoms and quality of life of our patients.

To schedule an appointment, please call 410-573-6480.

—
MedStar Heart & E] Cleveland Clinic
Vascular Institute Heart and Vascular Institute

MedStar Health Cardiclogy Associates
Annapolis, Bowie, and Kent Island

ABOUT OUR PRACTICE

» Twenty-one clinical cardiologists
and vascular surgeons

* Interventional cardiology

» Advanced heart failure treatment

* Hypertension expertise

* Electrophysiology

* Vascular and endovascular surgery

s Members of MedStar Heart
& Vascular Institute

* Among the nation's top
cardiology programs



Please ::aﬁ"--ti.r: visht-otir Webbire _ﬁt:‘ wwwjm_m_apnlisﬁﬁﬁ:.cﬂm | 410-268-7790



AND Now WE'RE OPEN IN ANNAPOLIS!

SiMceE 1955, wWE'VE BEEMN FIRST CHOICE FOR THE BEST HRITCHEMN 1IN
THE NEIGHBORHOOD. QOuUuR NEWEST SHOWHROOM IS LOCATED M THE FEsSTIVAL
AT RIvA SHOPPING CENTER, AMD FACES oM Riva RoaD., COME SEE US SOOMN AMND
YOU'LL UNDERSTAND WHY SO MAMNY PEQPLE SAY, "MNOTHING ADDS MORE VALULE TO
YOUR HOME."™

AnnaroLis SHowroowm 23358 Forest DrRiIvVE 410-7T81-5700 STUARTKITCHENS.COM
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ANNE ARUNDEL

You have a vision of your best, ideal self. Let our trusted team
at AAMG Plastic Surgery be your partner on the journey.
We'll help you find the best cosmetic solution to reach your
goal. Board certified in plastic surgery, Dr. Tripp Holton and
Dr. Devinder Singh bring expertise in aesthetic surgery of the face
and body, all backed by Anne Arundel Medical Center, the name
you trust in healthcare.

y po
Devinder Singh, MD ‘ Virginia Lobach, PA-C . (Tripp Halton, MD

Plaslic Surgeon | Physician Assistant | Plastic Surgeon

AAMGPIlasticSurgery.com | 443-481-3400




I<|tchens Bcﬂhs Countenops Eﬂieﬂosnment Centers and creative uses of cabmeiw for ofher rooms

Great Quality » Great Price

Annapolis Columbia
910-A Bestgate Road 9500 Berger Road

(ACROSS FROM ANMAPOLIS MALL) (AT THE CORNER OF SHOWDEN RIVER PHWY)

410-266-9195  wmic srasr 410-381-8172

www_CabjnetDisc.Du nters.com Az Showrooms in ML Airy, Olney, Galtharshurg, Springlield and Chanfily




NOT READY FOR MAJOR INVASIVE SURGERY YET?

Discover the power of fat.

| REGENERATIVE ORTHOPEDICS & SPORTS MEDICINE |

MINIMALLY INVASIVE OPTIONS FOR JOINT & BACK PAIN

Ty
N of

An FDA cleared device for joint pain & injury using
009 | IPG.EMS your own harvested body fat.

L) "
ot

Groundbreaking
treatment for PTSD
us featured on

60

MINUTES

Dr. Sean Mulvaney
U.S. Navy SEAL | Army Physician 30+ Years

_ 74 | 116 Defense Hwy., Ste. 203 » Annapolis, MD 21401
410-505-0530 # DrSeanMulvaney.com/ROSM.org




0n the Cover: Chef George
Betz of Boatyard Bar &
Grill. Design by August
Schwartz. Contact What's
Up? Annapolis online at
WhatsUpMag.com.
& Please recycle this mag.

Features

56 Oyster Special! 10
Billion by 2025 The newly
formed Chesapeake
Opyster Alliance aims to
restore the bay’s oyster
population to a historic
level By Frederick Schultz

64 Savory 'n Savvy Hid-
den restaurants, unique
dishes, and cheap eats
that made our must-try
list of culinary creations
throughout the Chesa-
peake Bay region By the
Editors of What's Up? Media

75 Chefs Revealed Local
culinary gurus share their
personal whims, favorite
ingredients, must-have
tools of the trade, and
go-to dishes when off the
clock By James Houck

91 The State of Real
Estate How federal and
state economics and
politics have affected
Maryland’s housing
market now and into
the future, and what
local realtors are seeing
on the front lines By
James Houck

110 Annapolis in 2020
Conversations about the
City of Annapolis’ future
with prominent person-
alities. This month we
talk with Alderwoman
Sheila Finlayson By
Frederick Schultz

Health §
Beauly

134. Health Report A
roundup of newly-re-
leased health studies By
Kelsey Casselbury

135 The Colorful World
of Synesthesia How
the brain intertwines
several senses at once
By Kelsey Casselbury

Plus:

136 Lab Grown Meat

137 Fall Fashion Trends
138 Fresh Take: Jicama
140 Going Gray on Purpose
141 Vitamin C Serum

142 Abdominal Aortic
Aneurysm

143 Products We Love

Home §
Garden

114 Home Design: Jewel
Tones Décor examples
of this elegant and bold
trend By James Houck

118 Garden Design: Old IR
Favorites Heirloom

flowers add to a garden’s
charm By Janice F. Booth

124 Real Estate Stunning
examples of recent home
sales showcase what’s
selling throughout the
Anne Arundel County

By Lisa Lewis
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having said that, Dr. Finlay
and staff are super!

Absolutely
— Carmen L.

"

FREE WHITENING KIT FOR NEW PATIENTS!

Please Call For More Information

1460 RITCHIE HIGHWAY, SUITE 203, ARNOLD, MD
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COMING UP IN
SEPTEMBER 2019
Schools & Education Issue

Private School Open House &
College Visitation Guide

Anne Arundel County
Public School Redistricting

Marylander Lifehacks & Pro Tips
Library System Upgrades
Best of Real Estate, Home & Garden Results

August

contents

Dining

146 Crowing Morning,
Noon, and Night! Dining
review of Iron Rooster in
Annapolis By Rita Calvert

148 Osteria Has Recipe for
Longevity An interview
with Osteria 177’s owner
Arturo Ottaviano By Tom
Worgo

150 Readers Restaurant
Guide More than 125 re-
gional restaurants listed

157 Readers Review Con-
test Your dining reviews
can win you free dinners!

In Every
Issue

16 E-Contents A snapshot
of online promotions and
exclusive content

20 Publisher’s Letter
Veronica shares her
thoughts

23 0ut on the Towne
Previews of special events
and activities to enjoy in
August By Cate Reynolds

4 32 Towne Social Photo-
graphs of charity events
and endeavors

14 what's Up? Annapolis | August 2019 | whatsupmag.com

42 Towne Salute Meet
Linda Gorman of Project
Linus By Cate Reynolds

46 Towne Spotlight Local
business and community
news By Caley Breese

50 Towne Athlete Meet
Jayden Umbarger of
Archbishop Spalding
High School By Tom Worgo

52 Economics & Finance
Acclaimed economist
Anirban Basu assesses
Maryland’s economy By
Anirban Basu

AUG

159 August Calendar of
Events Our extensive
calendar of special events
and entertainment taking
place this month

By Cate Reynolds

175 Where’s Wilma?
Find the What’s Up?
Media mascot and win



Iba Pacheco is proud fo-welcome
r __ery and boutique medical spa practice.

Dr Thomas Coppe

" e )
Just like Dr Fa‘f‘i‘bﬁargr Copperman is f

nan to her premier e

p trained in Oculofacial Plastic Surgery,
fied.

will offer extended hours, complimentary
s expanded services for men and wémy

Cq'ﬁmwﬁc and Reconstructive Eyelid Su . Botax@ + Dyspor '+ Restylane® Silk « Lyft « Refyne « DEF‘,,;'I'IIE; Juvederm@ -
ima®@ « Vollure Vn[bella -Thermagpﬂ%ﬁ sunix@ = Kybella™ - Halo™ » IPL/BBL Photorejuvenation - Contour TRL Laser -
Hy:drafaﬁﬂ@  Laser Resurfacing » Gi-,rcqiqc Peals -f"'uﬂ Fﬁ&is Medical Skin Care « Microneedling - Dermaplaning

WWW.MYEYELIDS.COM | 410-647-0123 | 692A RITCHIE HIGHWAY, SUITE 2B | SEVERNA PARK 21146
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What's Up? WHATS UP? MEDIA  ®==e
Online R e e Connect With Us

Join us on our digital journey and stay up-to-
date with our newest content. You can find us
under @whatsupmag & @whatsupmags.

Whatsupmag.com
recently underwent some
major changes. While
we're still working out
some kinks, we’re excited
to bring you a new and
improved online expe-

rience. Digital Advertis- . " B il A
; . o it et 8
ing space is now more Sl = ey i S’ Tanes
valuable than ever. For outsmi : _—

more information, please
visit whatsupmag.com/ Em———
advertise and reserve | a‘a'."xl"'"'"""' et

your spot today! i

The Rider Cup
Benefit Golf
Tournament
Talisman
Therapeutic Riding
Queenstown Harbor Golf
8:00am - 5:00pm
$200 - $800

Host Your Evenl

You already trust the What’s
Up? Media team to provide
you with a monthly calendar;
now, you can rely on us for
simple, secure, and conve-
nient ticketing purchases.
Search our database for a

night out, or contribute your Dlgltal Edltlﬂlls
own and take advantage of Everything that we offer in print is
our community outreach, now available online and on-the-go
only at whatsuptix.com. at Whatsupmag.com/magazine.

16 what's Up? Annapolis | August 2019 | whatsupmag.com



TO OUR EMAILLIST! VISIT WWWRAMSHEADONSTAGE.COM TO JOIN
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Artists’ Favorites

ARTIST REGEPTION
THURSDAY, SEPT. 19™

9:30 - 7:00 p.m.
201 Defense Hwy., Annapolis - 2nd Floor

Please RSVP on whatsuptix.com

DI
Uppgr Marjboro, Md.




BAy VILLAGE"

Assisted Living & Memory Care

A LEADING-EDGE COMMUNITY

WITH LW AT ITS FHocrd

Bay Village is a state-of-the-art Assisted Living and Memory Care community. Our three acre, tranquil wooded
setting offers the comforts and beauty of nature, but is still convenient to downtown Annapolis. Staying true to
the vision of Annapolis, Bay Village has planned a community that features a wealth of vibrant social activities,
expansive outdoor patio and garden areas, spacious apartments and the latest technology to enhance resident care.

To learn more, call 888.687.5440 or visit integracare.com/bay-village

OPENING SPRING 2020 | Now ACCEPTING RESERVATION DEPOSITS
SALES CENTER: 947 BAY RIDGE ROAD « ANNAPOLIS, MARYLAND 21403



“Celebrating how far
we’ve come, while
envisioning what’s next”

IS OUR MISSION

“Lifting while we climb”

IS OUR GOAL

Years ago, when someone asked me if I knew what a “bag”
was, I thought that they were pretty silly. I did not realize,
of course, that what they were referring to is a commonly
used acronym among business professionals—Bold Auda-
cious Goals. (B.A.G.) I mention this because that is what
What’s Up? Media, with the help of community leaders
and organizations from both sides of the Bay, are about to
embark upon!

Our big goal will be celebrating “One Hundred Years of
Women Voting!” We are now in the 9gth year of women
earning the right to vote and about to enter its centennial.
On August 26, 1920, 36 states (but not Maryland) ratified
the 19th amendment. This was then the required number

20 what's Up? Annapolis | August 2019 | whatsupmag.com
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of states for an amendment to the U.S. Constitution. In
these 100 years since women’s suffrage, much has changed
but much still needs to be done. The outstanding success
of the USA Women’s National Soccer team and their

lack of equal pay depicts one example of inequalities still
remaining. The Equal Rights Amendment (ERA), which is
still pending (not ratified by enough states in the 1970s) is
another example. This time, Maryland was/is on the good
side and has ratified the amendment.

Solving all the remaining inequalities is not the Bold Auda-
cious Goal, that I mentioned earlier. Rather, our goal is to
start a local grass roots effort to bring more awareness and
action on these issues. “The Year of the Woman” is the chosen
name of this organization; “Celebrating how far we’ve come,
while envisioning what’s next” is our mission, and “lifting
while we climb” is our goal.

In January 2020, you will begin seeing a series of features in
all What’s Up? Media publications, starting with the histo-

ry of the 70-plus year struggle that it took more than three
generations of women and men to achieve women’s suffrage.
During this upcoming year, my hope is to start at least a
serious discussion of where we should go from today. We

will sponsor a series of speakers and events, as well as a film
series throughout 2020. We will also include and publicize (at
no cost) events from all other organizations that wish to join
with us and be part of the conversation.

Other ideas (and we welcome our readers’ ideas) include
working with schools so that our children and young adults

of today, who can’t even imagine a world in which women
had no rights (the right to vote, own their own homes, or even
get an education beyond penmanship), can understand how
important and hard-earned these privileges are to each of
them in their own lives. Marches were important before 1920
and continue as one forum today to be seen and heard. Other
actions, however bold or audacious, or subtle, like teach-ins,
may be about more awareness and action. (ERA on the table
again?) What’s Up? Media
hopes to be a platform/orga-
nizing umbrella to begin the
next 100 years of ladies being
equal partners in this grand
effort to accomplish “a more
perfect union.”

Nl

Veronica Tovey,
President + Publisher



LASIK
A Family Affair

On the water and off the water, LASIK made a
difference in the Hartman family’s lives. Experience the
freedom of LASIK. Do what you love - free of glasses.

Better Vision. Better Days.

Schedule your LASIK consultation today.
*Surgery must be complated by August 30, 2018,

Cannot be combined with other promotions.

(L-RA) Edward Hartman, i, Cynthia Hartman, Dr. Maria Scott, Cataract
and Refractive Surgeon, Edward Hartman, IV, Carolyn Hartman

CHESAPEAKE

EYE CARE o
LASER CENTER’

Mention
this ad to
receive $800
off bi-lateral
LASIK*

THE CLEAR CHOICE
FOR YOUR VISION
2002 Medical Parkway
Sajak Pavilion, Suite 320
Annapolis, MD 21401
877-DR4-2020

Laser Cataract Surgery | LASIK | Cosmetic Eyelid Surgery | Glaucoma | Retina | Dry Eye
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Maryland
Renaissance
Festival

Each autumn, the 27-acre Village of Revel
Grove in Crownsville comes to life with food,
entertainment, and merriment during the
Maryland Renaissance Festival. Now in its 43rd
season, the festival kicks off Saturday, August
24th and runs from 10 a.m.-7 p.m. Saturdays,
Sundays, and Labor Day Monday through
Sunday, October 20th. Enjoy nine weekends of
jousting matches, juggling, handmade crafts,
feasting, and more. For more information,
including ticket prices and a schedule of
events, visit Marylandrenaissancefestival.com.

%000-p009 AJ|8us Ag 010yd
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OUT ON THE TOWNE

€ 44TH ANNUAL
ANNAPOLIS 10-MILE RUN

Join Annapolis Striders for its 44th
annual 10-mile run Sunday, August
25th, 7 a.m. The race will begin at the
Navy-Marine Corps Memorial Stadium,
travel over the Naval Academy Bridge
into Pendennis Mount, and finish at
the stadium. Approximately 4,000
runners are expected to participate in
this year’s race, and each finisher will
receive a custom 1/2 zip long sleeve
technical shirt and a medal. Registra-
tion is $85 for the race and $100 for the
race expo. Proceeds will benefit several
local charities and Anne Arundel Med-
ical Center. For more information, visit
Annapolisstriders.org.

apAH 8slusqg Ag 010yd

Pirates § Wenches
Fantasy Weekend

Come by land or come by sea to the Town of Rock
Hall for the annual Pirates and Wenches Fantasy
Weekend taking place Friday, August 9th through
Sunday, August 1ith. This weekend of music, may-
hem, and surprises will transport you back to the
Golden Age of piracy on the high seas. Enjoy fun
activities and events all weekend long, including a
sea shanty singalong, a talk-like-a-pirate contest,
arum tasting, and more. The little scallywags can
enjoy a treasure hunt, costume contests, model
boat building, and more. This is surely a fun-filled
weekend you don’t want to miss! For more infor-
mation visit Rockhallpirates.com.

Photo by Bernadette Bohman

€ 74TH ANNUAL
ROTARY CLUB OF
ANNAPOLIS CRAB FEAST

The Rotary Club of Annapolis hosts an
Annapolis summer tradition at the Na-
vy-Marine Corps Stadium Friday, August
2nd, 5-8 p.m. Enjoy freshly steamed No.
1 male crabs, Maryland vegetable crab
soup, corn on the cob, pulled pork, hot
dogs, watermelon, and beer and soda, all

2 while supporting local nonprofits. Admis-
oS ion is $70 for adults and $25 for child
sy sion is $70 for adults and $25 for children
Sk il ages 3-12. For more information, visit

§ ﬁ Annapolisrotary.org or call 877-333-9667.

24 what's Up? Annapolis | August 2019 | whatsupmag.com



CRAB CUP

Join Chesapeake Region
Accessible Boating (CRAB) for
its biggest fundraiser of the
year, the annual CRAB Cup on
Saturday, August 17th, 12 p.m.
at Eastport Yacht Club. After
the race, stick around for the
CRAB Cup Party at 4, p.m.,
featuring live music from
Naptown Brass Band and Mis-
spent Youth. Registration is
$75 per boat for the race and
$50 for the party. Party tickets
include dinner, three drink
vouchers, and a donation to
CRAB. For more information,
visit Crabsailing.org.

ATC
Summer
Concert

Series

Spend your summer eve-
nings with Annapolis Towne
Centre during its free Summer
Concert Series, every Friday
at 7 p.m. Enjoy live music,

a wine and beer garden,
giveaways, food trucks, and
much more. This month’s
lineup features Second Hand
News (8/2), Pressing Strings
(8/9), Sean Hetrick and The
Leftovers (8/16), and The Rea-
gan Years (8/23). Don't forget
a chair and blanket! For more
information, visit Visitatc.com

PAINTING
S ERVICESS

S of Ellene nd Tt

10% OFF

DECKING
PROJECTS!

ASUMMER smscml .

BEFI.AEE OR RENEW YOUROLD ~

- DECKING OR BUILD A NEW
" CUSTOM DECK!

i'.r';;r Painting = Residential # Emnmermj:i Professional Pri;p ond Repair
Power Washing » Quick Turnnmunﬂ Baﬂj ﬂ#nmp

WWW.ANNAPOLISPAINTING.COM

>

J
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| = Greater
N{ surgeons

Faster offer greater Thwsan-d-s'., |

Renowned recovery results of innovative

neurosurgeons il (|- irhibds?
Slose | .h ,\ performed

to home '\ / 1

.“.

'_H-e ' =
rgiy) Danny Liang, M.D., Clifford Solomon M.D. and Amiel Bethel, M.D.

Be a part of something greater. You may not know what a nevrosurgeon does until you need one. But, if you are looking for the latest
techniques to find freedom from painful neck and back symptoms or relief from neurological disorders, the innovative treatments

offered at the Spine and Neuroscience Center at UM BWMC are the right choice. Our team will allow you to get back to doing the
things you love in record time.

L~ :
| I UNIVERSITY of MARYLAND Connect to something greater by calling 410-553-8160
BALTIMORE WASHINGTON or visit us at umbwme.org/neurosurgery.

~ MEDICAL CENTER




You celebrated, you danced, you gave generously,

you helpbd save the Bay... i

T——

. ; -r"'-'.‘.'.'||,- '.'|-‘“""
“ % e in the CHESAPEAKE BAY
FOUNDATION
Saving a National Treasure
CBF.ORG

PROUDLY SPONSORS
TO BEMEFIT THE CHESAPEAKE BAY FOUNDATION

FOUNDING SPONSOR

TITLESPONSOR PRESENTING SPONSOR

bas ahe
M"__ 7% KAISER PERMANENTE.
SUBARL BarB Gl
CARBOM/MITROGEN MEUTRAL SPONSOR CRAFT BREW UP SPONSOR OFFICIAL DISTRIBUTOR
HANNDN .&RMSTRDNG DEUIL‘S BACKBDNE KATCEF BROTHERS, INC.
BREWING COMPANY

OSPREY SPONSORS BEROWN ADVISORY » THE CAMPEELL FOUNDATION » SEVERN BANK
URBAN GRID » WASTE MANAGEMENT

oNsoRrs BAY WEEKLY « PROPTALK/SPINSHEET « WHAT'S UP? MEDIA « WRNR

MEDIA SPOMNSORS



Does your advisor always have your best
interests at heart?

Is your advisor concerned with more than just your investments?
Are you getting the highest level of personal service?
Come talk to us for an hour and find out what a  differenceatruly fee-only,

. fiduciary advisor can make. | i
_-.-u iy T — = i : ﬂ c el FTE
- e o ; _-_- s = = E | “ ' ;_J-. > : . = & 4 . > N e ' v WS

vy Pl P o L L = k- 4 \ i

] o A |y = ] =y \ 4 .
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i Bellerive Road, Suﬂe a0 . :
_f Annapolis, MD 21409 P M
-~ 410-626-8198

WWW BAYPOINTWEALTH.COM

QEAFOC 3L Wz ) i
€& FEST IVAL “" Sep ’rember? 93 2019 ’

| ,———~ Sandv Point State Park —
= Y For tickets and events info:

& o % .~ mdseafoodfestival.com
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OUT ON THE TOWNE

A MARYLAND
STATE FAIR

Celebrating its 138th year,
the Maryland State Fair re-
turns to the Maryland State

Fairgrounds in Timonium

on Thursday, August 22nd

through Monday, September
2nd, 10 a.m.-10 p.m. The fair
will feature thrill rides for the
whole family, your favorite
fair games and food, strolling
performers, live entertain-
ment, and so much more! The
Live! On Track Concert Series,
presented by M&T Bank, will
feature live performances by
American pop band Hanson,
southern rock legends The
Marshall Tucker Band, ACM
Award-nominated duo Locash,
and ’80s arena rock band
Night Ranger. For more infor-
mation, including ticket prices
and a schedule of events, visit
Marylandstatefair.com.

8NDOW Wir Aq 0310Ud

MARYLAND ORAL SURGERY ASSOCIATES

Maryland Oral Surgery Associates offers the full scope of
Oral and Mazxillofacial Surgery with an emphasis on;

Dental Implants {(including Teeth-in-a-Day)
Extractions [including Wisdom Teeth ) « Bone Grafting * Oral Pathology
Facial Reconstruction * Intravenous Sedation/General Anesthesia

Ask about our cosmetic procedures

Professional, Quality Level of Service
"{de Barrosied was professionn! s well ar freedly
Offce persennel was very helpfed, and grofesional and sill

.-mm'r .".ilr l,l'l.-l‘.l‘.'r'.r.llI _|".'-w' AF e 3 F'El.[ic:n: N RN

1-844-459-MOSA

www.mosa4os.com B

ANNAPOLIS

128 Lubrano Drive, Suire 300
410-897-0111 | annapolis@mosados.com

CROFTON/GAMERILLS
2401 Brandermill Bhvd., Suite 320
410-721-0700 | crofron@®mosados.com

L ocarions also in: Lanrel,

Lotlege Park, Silver Spring,
Bethewda, Rockville and
Frederick. Maryland

@Fmd_ﬁrﬂ.lmrgtrﬂ'assucf I
¥ iMDORALSURGERY

(IR ZIAD £ BATROUN 005
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OUT ON THE TOWNE

€ Celtic
Weekend

Celebrate Scottish
and Irish history and
heritage during Celtic
Weekend at Historic
London Town & Gardens
Saturday, August 10th
and Sunday, August
1ith, 10 a.m.-4:30 p.m.
Enjoy live music with
Tweedsyde and the
Devil’s Tailors, black
powder demonstrations
with Muskets of Crown,
hearth cooking with the
Appin Regiment, wood-
working with Seneca
Creek Joinery, fabric
dyeing, waulking, and
Tty N < T R - A 18th-century games.
Admission ranges from
Free tlckets avallable B 53-12, ondis free for
: Go ) whutsupmug com/promotions to enter our What's Up? for Grabs giveaway! members and active
- ; : i duty military and their
families. For mare infor-

mation, call 410-222-
KegS & COI'kS Festlval 1919 or visit Historiclon-
dontown.org.
Head over to Anne Arundel County Fairgrounds on Satur- ortownory
day, August 17th, 1 p.m. for the eighth annual Kegs and Corks ‘
Festival. The festival will feature unlimited samples of wine §

and craft beer, delicious food vendors, live music, and a va-
riety of art vendors. Tickets are $40 for general admission

and $125 for VIP. All tickets include a souvenir glass, unlimit-
ed wine and craft beer samples, and free parking. For more
information, or to buy tickets, visit Kegsandcorksfest.com.

NAVY
FOOTBALL
SEASON OPENER

HOOTIE & THE BLOWFISH Head to Navy-Marine

Corps Memorial Stadium

After a10-plus year hiatus since their last formal tour,

' and cheer on the Midship-
Hootie & the Blowfish are back on the road. The Group men as they kick off anoth-
Therapy Tour, which kicked off in late May, will visit a er great football season.

total of 44 cities and feature special guest Barenaked La- Navy will host Holy Cross

dies. Hootie & the Blowfish will be performing at Merri-
weather Post Pavilion on Thursday, August 8th, 7:30 p.m.
Tickets range from $35-129.50. For more information,
visit Merriweathermusic.com.

for their home opener on
Saturday, August 31st, 3:30
p.m. Tickets range from
$30—40 for adults and $20
for children ages 12 and
under. For more informa-

FOR MORE EVENTS oxcomwhsrsusmiccou” tion, visit Navysports.com.
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Dentistry
Redefined.

COLORS

FPEaar-4 PP FrOIEES-3 PP Praiiid-1 PPEHEILE-3
[MISTY THAR ROGMLIT BREOW WHISKERS TERRADD WHITE ROCH TRRGY TRFFY
PR PPOEER-5 FPOIM2G- PPIGEE 2 PPLEI-& PPOM-04
FROTOLOUS FOLLY FARM FRESH COMMERTIM WHTE INTUIITIVE HONFRE POLASIS
Schedule your complimentary
. . . introduction today.
FPGICED-3 BIER-T PETIN-4 PRGING-8 PRGIAE-5 PRGNS
SOLEMCL {1 GREY STOKL FRATOOM FOUMD SCARBDROUGH SUNSTONE

FRENCH DELICACY MEETS RUSTIC CHIC.

Transform your home using PPG PAINTS™ Modern Farmhouse Colors.
Bring in the softened colors from the popular farmhouse trend

featuring clean, minimal and natural elements that are

modernized with a sleeker style.

/h'\ M?&ih‘t ?{
DECORATING

The PAG Lago s & regivicred tradémmark and the PPO Passts Lops 18 fradomarck o PPE indluisines Diea, loc

PAINTS

410,280.2225

209 Chinguapin Round Road, Suite 100

Annapolis | mdpaint.com

243 PPE Industries. ke AR Righvs Pesorwed

i
or. BrianValle ra.
e rtiboi il

e 4109879100 s 410.987.1237
wee drbrianvalle.com
251 Najoles Read, Suite J
Millersville, MD 21108
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TOWNE

No IFs, ANDs or
NUTS about it,

o oy
1 it

2019 Best of
Annapolis Party

On Wednesday, June 12th, the
community celebrated the Best of
Annapolis winners at What’s Up?

Media’s 16th annual Best Of Party,
which benefitted Bello Machre. The
event, which attracted a sell-out
crowd of more than 800 attendees
to the Doordan Institute of the
Belcher Pavilion at Anne Arundel
Medical Center in Annapolis,
featured the amusing throwback
theme of the 1920s, complete with
a VIP “Speakeasy,” flappers, décor,
“cigarette” girls, and many guests in
their best Gatsby-esque attire. More
than 30 vendors brought delicious
food and drinks to the celebration, for
which Coldwell Banker of Annapolis
was the presenting sponsor.

Photography by Stephen Buchanan, Ted Mueller,
Wil Scott, and Todd Breese

i

W ‘il
e
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Walk to Fight Suicide

Annapolis Out of the Darkness Walk
September 21, 2019 from 10 am to 2 pm

Navy Stadium, Annapolis

P
OUT OF THE
DARKNESS

Register at afsp.org/annapolis o il B e




JOIN US FOR THE

TRIBUTE TO WOMEN
& INDUSTRY AWARDS

SEPTEMBER 26, 2019
HOTEL ANNAPOLIS
11:30AM-2:30PM

Honoring the amazing accomplishments of Anne Arundel
County's most inspirational female change agents

and our local companies/community partners that have
supported their vision. These individuals have demonstrated
outstanding leadership and excellence in their academic,
professional and personal endeavors.

SPONSORSHIP OPPORTUNITIES AND TICKETS
ARE NOW AVAILABLE: www.annapolisywca.org.

FOR MORE INFORMATION:
(410) 626-7800 or msavali@ywcaaac.org

Fresenting Sponsor

24 SevernBank



TOWNE

Magic of the
Arts Gala

On April 6th, several hundred guests
celebrated the “Magic of the Arts”
at the Arts Council of Anne Arundel
County’s annual gala event, held at
Live! Casino and Hotel in Hanover.
In addition to supporting local
artists, the event also celebrated the
organization’s 25th anniversary.

Photography courtesy Arts Council of Anne Arundel County 1. Barbara Jackson,
First Lady Yumi Hogan, Nancy Almgren, April Nyman, and Margaret Davis 2.
Angela Wilson, Jeremy Allen, and Vivian Spencer 3. Annapolis Mayor Gavin
Buckley, Mike Miller, and Cheryl Miller 4. Dick D’Amato, Senator Pam Beidle, and
Len Beidle 5. Robert Clark, Stephanie Clark, Lee Anderson, Phil Scrivener, and
Lucy Spiegel 6. Patrick Nugent, Jose-Luis Novo, Carole Alexander, and Tom Muha
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CHURCH
CIRCLE
TITLE &

ESCROW

JEHANNE MCINTYRE EDWARDS, ESCY,
Crwmerd Settlement Othcer
Of Counsel, Buck Law Group, Chid.

» REAL ESTATESETTLEMENTS

« REFINANCE TRANSACTIONS

* DEED PREPARATION & CHANGES

« AND MANY ADDITIONAL LEGAL SERVICES

Frd A Ak Ak A Ak Ak INDEPENDENTLY OWNED & OPERATED
Celebrating 10 Years in Business!

*hk 2009 - 2019 *Ax

Wish Us a Happy Anniversary and Receive

$100 OFF

your next :Insing thruugll 2019.
Fdhh kA ok

x
*
* *
* *
*x *
* *
* *
* *
* *
* *

Committed to
protecting those
you love.

i An extra set of eyes on the road and, if need be, an extra foot on the brake when you

| drive, EyeSight® Driver Assist System with Automatic Pre-Collision Braking Is standard @ SuUBARL

| on the 2019 Subary Outback. Just one of the industry-leading safety innovations ol hAdian
featured. No wonder Subaru is a leading choice among parents with teen drivers,

149 0ld Solomon’s Island Road

443-837-1400 - AnnapolisSubaru.com
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ONENESS.

YOUR LIFESTYLE, YOUR CAR,
AND YOUR DEALERSHIP.

THE CX-5 FROM FITZGERALD.

CX-5 Grand Touring
in Soul Red and

— /Y. .rg Ceramic Metallic
r‘*‘ W E’s
IL“-‘+ :L’ l .

SEASON OF
DISCOVERY

mazZba

DRIVING MATTERS®

Fitzgerald Mazda of Annapolis | fitzmallmazdaannapolis.com | 877-727-8554
Transparency and Trust — That's the FitzWay. There’s just no better way to go!



" Tre atment
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* Affordable * Complimentary

o Payment options available ~ benefits check
e Interest free  New patients welcome-
in-house financing children & adults

\.h'
J"i.'\

) PHILBIN & /A
% REINHEIMER '

RTHODONTILICS PROVIDER

invisalign

el ()

==

Call today tﬂ- schedule 41 0-263-5600 ‘ Annapolis - 802 Bestgate Road, Suite B

your complimentary
consiltation mary|andbraceg_cgm Kent Island - 101 5t. Claire Place, Suite 104



SUMMER OF SAFETY .

SALES EVENT

SEATING FOR 7 ADULTS
AND ROOM TO BREATHE

THE 2019 VOLVO XC90

With seven seats standard, there's
room for everyone in the 2019 XC90,
And thanks to intuitive safety features
like Oncoming Mitigation by Braking,
premium audio from Bowers & Wilkins
and enhanced comfort, it's no wonder
the XC90 has won o0 many awards.

vul.vo CARS 333 Busch's Frontage Road * Annapolis, MD

A
ANNAPOLIS 410-349-8800 * VolvoCarsAnnapolis.com @@

CPE CLINIC, LLC

CHILD, ADOLESCENT, AND ADULT PSYCHIATRY h" lor:
CHILD, ADOLESCENT, AND ADULT PSYCHOLOGY “H".B

THANK YOU FOR VOTING U5 BEST OF
ANNAPOLIS TWO YEARS IN A ROW!

Bast Mantal Health Services - CPE Clinic, LLC
Bast Paychistrist - Dr. Michael Laballarte
Best Psychologist - Dr. Magda Rodriguez

Mental health is an important part of health.

Problems with emotions, attention and leaming, and behavioral control can affect
happiness, performance, and potential at any age. Mental health issues can

cast a bong shadow on development into adolescence and through adultheed,
Addressing these issues can change the course of your future at any stage of life

If you or your child are expariencing problems with self-esteem, social skills,
friendships, self-control, stress management, school performance, family
re?ati{:-n.«:fips., substance use, marital success, or employment, conzider a mental
health consultation

Psychiatrists and psychologists are doctors of feelings, thoughts, and behaviors
Expenenced providers can help within a relatively small number of sessions by
targeting symptoms, developing stratei:es. to better manage distress, and working
with you to forge resilience to address the future with confidence.

Stephanie Streb, DNP, MHS, PMHNP Theresa P. Shank, Ph.D.

Call us to make an appointment. We can help.

EXPERTISE. EXPERIENCE. ACCESS.

Psychiatry, Psychology, and Mental Health for Adults, Adolescents, and Children

Contact us today and let us help vou change the course
of your life by improving your mental health,
410-979-2326 | www.cpeclinic.com
Arnnapolis | Baltimore | Columbia
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Photography by Amanda Dorval 1. (Front row) Doug Lowe, Donna 0’Shea (honoree), (back
row) guest, guest, and Raquelle Moore 2. Karen Maynard (honoree), George Lindley, and
Ty Bosnjak (honoree) 3. Table 1, with honoree Ida Wells (front row, center) 4. James Horne
(honoree) and Megan Ott (honoree) 5. Business Partner of the Year honoree Thomas
Acampora (United Way of Central Maryland liaison, seated front row to the right) with staff
from Meade Middle School 6. Lieutenant Gopal Topiwala (honoree) and and mother Smita

Spirit of
Community
Awards Dinner

The Central Maryland Chamber
honored 32 public servants at the
organization’s annual Spirit of
Community Awards Dinner, held

March 25th at the Event Center at
Live! Casino and Hotel in Hanover.
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Photography by Steve Buchanan

Project Linus

By Cate Reynolds

hange is never easy, and Linda Gorman knew moving
to Maryland would be a big adjustment. When her
husband, Tim, received a job transfer in 2004, the
pair moved from their southern California home-
town of Barstow to Arnold.

In an effort to get accustomed to her new community,
Gorman sought volunteer opportunities, but initially had
trouble finding a good fit. When she stumbled upon an
advertisement for Project Linus in The Capital, Gorman
believed she found the perfect match.

42 whats Up? Annapolis | August 2019 | whatsupmag.com

“They were looking for vol-
unteers who could knit, cro-
chet, or sew and I thought,

39

‘perfect,” Gorman says. “I
had been sewing since my
early teens, and my grand-
mother taught me to quilt,
so I've been quilting now for
almost 45 years.”

Project Linus, named after
the famous Peanuts comic
strip character, is a national
nonprofit organization that
creates handmade blan-
kets for children who are

ill, traumatized, or in need.
The blankets created by the
volunteers are distributed to
local hospitals, shelters, and
children in Child Protec-
tive Services. The goal is to

“] would have never
thought there’d be a
nonprofit that would
so closely match my
skills and passions.
Project Linus meets
a need for comfort,
security, and warmth
at a point when
families are facing a
difficult time.”

provide comfort and security
for children going through
difficult situations. The Anne
Arundel County chapter was
formed in 2002. Since its
inception, it has distributed
more than 23,000 blankets
total, and more than 2,500
in the last year.

Gorman began volunteer-
ing with the Anne Arundel
County chapter of Project
Linus in 2011 as a blanket
creator, or “blanketeer.” The
organization allows Gorman
to utilize her love for quilting
and sewing while supporting
a great cause.

“I would have never thought
there’d be a nonprofit that
would so closely match [my]
skills and passions,” Gor-
man says. “[Project Linus]
meets a need for comfort,
security, and warmth at

a point when families are
facing a difficult time.”

In 2013, when the chapter
was in need of a new coordi-
nator, Gorman stepped up.
As chapter coordinator, she
is responsible for commu-
nicating information to and
from the Linus National
Headquarters, sending out
the chapter newsletter, orga-
nizing local chapter meetings,
and assisting with the distri-
bution of blankets.



According to Cynthia Keller, a
volunteer with the Anne Arundel
County chapter of Project Linus,
Gorman is continuously finding
ways to help the organization
thrive. In 2018, she introduced
learning stations at chapter
meetings to help quilters, knitters,
crocheters, and fleece blanket
makers hone their skills. She also
helped form a partnership with the
Anne Arundel County chapter of
Backpack Buddies to provide blan-
kets for children in Anne Arundel
County Public Schools. Last Octo-
ber, 200 blankets were delivered to
students in seven different schools.

“Many volunteers are part of this
organization, but it always takes a
coordinator to glue all the pieces
together,” Keller says. “Linda’s in-
tegrity is admirable. She is a quiet
woman who is constantly praising
others while taking little credit.”

Gorman credits her continual
involvement to how much she
believes in Project Linus’ mission.
She admits that she often puts in
extra hours simply because of how
much she enjoys the work.

“Linus is just fun,” Gorman says.
“We are simply here to give and to
give back, and it’s a wonderful way
todoit.”

To learn more about Project Linus,
visit Projectlinus.org or Linusan-
napolis.org.

Do you have a volunteer
to nominate? Send What's
Up? an email to chreese@

whatsupmag.com.

Smile Your Best Smile
—— EVERYDAY —

Removahle implant sepported deniures

Offering comprehensive general
and cosmetic dental care
for the entire family.

As a wife and mother myself,
I understand what you are
looking for in a dentist.™

410-757-6200

T e P & R e
1509 Ritchie Highway, Arnold, MD Ty E—

Alep knewm ae Teelh in a Doy

CHESAPEAKE o,
Dental Arts mruas |

410-757-6200 = ChesDentalArts.com = 1509 Rirchis Highwoy, Arncld, MD 21012 Dr. Meredith Esposito DMD “L

Weekly Beer, Wine &
Gourmet Cheese Tastings
Wine & Cheese - Every Thursday 5-7pm

Tap Takeovers - Every Friday 4-7pm

WWAPAWS
WRRETPLAS

Crowlers,
Growlers
& Beer Flights

.

254 Ritchie Hwy. Arnold, MD 21012 «410-647-7363 = www.fishpowsmarket.com
FEl -
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We Know the Neighborhoods, the Market and the Process. Call an Annapolis Fine Homes office agent to service all your real estate needs.
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LONG & FOSTER

REAL ESTATE

Annapolis Fine Homes Office

CHRISTIE'S | 145 Main St
| 410.263.3400

Bringing more luxury buyers and sellers together in the

Baltimore | Annapolis | Eastern Shore Region

*| Long &Foster | Christie’s
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TOWNE SPOTLIGHT
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Photo courtesy of Beth Colon

A Severna
Park High
School
Students Raise
More Than
$25.000 for
Make-A-Wish
Mid-Atlantic

Leadership Il students from
Severna Park High School
raised $26,268 in April for

Make-A-Wish Mid-Atlantic. For
the past five years, Severna

Park’s leadership students
have partnered and fund-
raised with Make-A-Wish

Mid-Atlantic to help support

the wishes of local children
with critical illnesses. This

year, students planned a stu-
dent-teacher volleyball game,

held restaurant nights, hosted
themed spirit days, and sold

Wish Kits, which contained
student-designed T-shirts

sponsored by local business-
es, a wrist band, and tickets to
the volleyball game.

Photo courtesy of Elise Letavish

SAMARITAN HOUSE
RAISES $14K FOR
ADDICTION RECOVERY
SERVICES >

Samaritan House held its Sixth Annual
Burritos for Beds breakfast at the Annapo-
lis Chevys in early May. The donation-only
fundraiser, which attracted more than 150
attendees, raised more than $14,000 in sup-
port of Samaritan House’s new Samaritan
Center residence hall. The new facility will
double the organization’s current treatment
capacity from 16 patients to 32. Samaritan
House’s mission is to provide a safe and
healthy support system for men who are
recovering from addiction.

Ashling Kitchen

Bar Hosts o
lben Cuulng Samaritan House Board Members Kevin Washington

(left) and Kirk Noonan (right) with Executive Director

C eremony * Mike Goldfaden. Photo courtesy of Lea Hurt
New Crofton restaurant Ashling Kitchen & Bar AMFM AWARDS

held o_ribbon cutting ceremony in celebration of 34’000 IN
its spring grand opening. Originally started as a GRA“TS
catering company, co-owners Saeed Ashrafza-

deh and Elise Letavish wanted to find a home FOR SUMMER
base that would be fun and unique to the YOUTH
community, as well as provide a high-end dining pROGRAMs

experience in a family-friendly setting. Ashling
offers a diverse menu, featuring small plates,
salads, soups, sandwiches, entrées, and more.

The Annapolis Musicians
Fund for Musicians (AMFM)
awarded $4,000 in grants
to Creating Communities
and Peabody Preparatory.
These two Annapolis-based
organizations offer summer
music programs that sup-
port underserved students.
The grant, known as the
David Glaser Education
Fund, is given to summer
music and arts programs
that support low-income
students in the Annapolis
area interested in pursuing
musical education. AMFM
is a nonprofit dedicated to
providing temporary finan-
cial relief to Annapolis-area
musicians through scholar-
ships, awards, and grants.
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MARYLAND RENAISSANCE FESTIVAL

NEAR ANNAPOLIS, IN CROWNSVILLE, MD
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Exce ptiDna l Farmily Criented Community

Pre-K4 - 12 Academics Leading Edge Technology
Faith Based Leaming Nurturng Ermdronmesnt
Competitive Athletics Roated In Tradition

Curlous about St. Mary's?
Call Today to learn more!

Mrs. Marybeth Holzer

Etementary School Admisslons Director
410-590-4135
mholzen@stmanysannapolis.org

ADVERTISE |
WITH US!
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FOR MORE INFORMATION,

VISIT

OR CONTACT ASHLEY RAYMOND

AT ARAYMOND @ WHATSUPMAG.COM
OR 410.266.6287 X1115
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A SCENIC RIVERS
LAND TRUST
CELEBRATES

14TH WALK
FOR THE WOODS

In partnership with Anne
Arundel County Department
of Recreation and Parks,
Scenic Rivers Land Trust
celebrated the 14th annual
Walk for the Woods in late
April. Held at the Bacon Ridge
Natural Area in Crownsville,
the event attracted more than
300 participants who explored
and hiked the 9oo-plus acre
park, enjoyed bird watching,
searched for amphibians, and
more. Walk for the Woods pro-
motes and encourages families
and individuals to explore the
outdoors, and educates the
public on the power of land
protection, wildlife habitat,
and the health of the Chesa-
peake Bay and its tributaries.




Photo by Edwin Remsberg

Annapolis
Ducks
Unlimited
Raises More
Than
$30.000

Annapolis Ducks Unlimited raised
more than $30,000 in support of
wetland conservation during its
semi-annual dinner and auction in
late March. Held at Michael’s on the
South River, guests enjoyed a buf-
fet dinner, an open bar, and a live
and silent auction. Ducks Unlimited
is a world-leading organization
dedicated to habitat, wetland, and
waterfowl conservation. For more
information on Ducks Unlimited and
how to get involved, visit Ducks.org.
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Do you have community or business
news to publicize? Send What's Up? an
email at chreese@whatsupmag.com.

TOWNE SPOTLIGHT

Maryland

State Arts
Council Awards
Individual
Recipients

The Maryland State Arts Council award-
ed a total amount of $246,000 to 105
Maryland artists through the Individual
Artist Awards (IAA). This year’s recipients
were chosen from a pool of 669 appli-
cants and represent fields of creative
nonfiction/fiction, digital/electronic arts,
media arts, painting, theater solo perfor-
mance, and works on paper. Awardees
received grants of $1,000, $3,000, or
$6,000 in support of their continued
artistic growth. The award is adminis-
tered in partnership with the Mid Atlantic
Arts Foundation (MAAF), and recognizes
outstanding artistic achievements from
artists throughout Maryland, represent-
ing counties including Anne Arundel,
Kent, Howard, and more.
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 HOPE FOR ALL CELEBRATES 15 YEARS

HOPE For All celebrated its 15th anniversary in early May. Since its incep-
tion, and through its Turning Houses Into Homes program, HOPE For All
has provided furniture, linens, houseware items, and clothing to more
than 2,500 families in need. Additionally, the organization’s Head To Toe
program, which partners with Anne Arundel County Public Schools, has
supplied nearly 3,500 students with clothing, shoes, and other daily neces-
sities. HOPE For All is a Christian ministry that is dedicated to providing ev-
eryday necessities to families and individuals who are in need of assistance.
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TOWNE ATHLETE

den
arger

Archbishop Spalding
Football

By Tom Worgo

Ja
m

ecent Archbishop Spalding graduate Jayden Um-

barger is in search of justice. Umbarger, who played

quarterback for the Cavaliers, wants to be a Judge

Advocate General’s (JAG) Corps lawyer. He will begin
that journey in the fall by entering the Naval Academy Prepa-
ratory School in Newport, Rhode Island, before attending the
Naval Academy in 2020.
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“There are a lot
of ways you can
do justice and
everybody has their
niche. I'm good
with preparing
and analyzing
things to the point
where | can speak
about it. | will be
bringing justice in
either defending
or prosecuting
somebody.”

“There are a lot of ways you
can do justice and everybody
has their niche,” Umbarger
explains. “I'm good with pre-
paring and analyzing things
to the point where I can speak
about it. I will be bringing
justice in either defending or
prosecuting somebody.”

His inspiration comes from
his aunt, Arcacia Kim, who
works at a law firm. They
spent countless hours talking
about law. “Growing up, my
aunt had a really big influ-
ence on me,” Umbarger says.
“We talked a lot about what it
takes to become a lawyer.”

It was an easy decision for
Umbarger, who also hopes to
play quarterback for the Mid-
shipmen, to pick the Naval
Academy. He chose the school
over West Point and Albany
State. “I love the Naval Acad-
emy itself and the downtown
area,” says Umbarger, who
carried a 3.9 grade-point av-
erage. “My family lives close,
so they don’t have to travel
far to see my games. That was
one factor. Another factor:
They were the school that
always stuck with me through

the whole recruiting process.
Navy was the first school to
really recruit me.”

The 6-foot, 190-pound Um-
barger had another strong
connection, since Spalding
was already a pipeline for
quarterbacks to go to Navy.
Zach Abey and Evan Focht-
man played football for the
Midshipmen after playing
quarterback at Spalding.
“Those two previous quar-
terbacks went there, so they
were going to look at me,”
says Umbarger, who also
played wide receiver and run-
ning back for the Cavaliers.
“They knew I had the same
abilities as Zach and Evan.”

Spalding football coach Kyle
Schmidt says Umbarger is
the ideal student and football
player for Navy. “He has the
character, toughness, and
attitude,” the coach says. “He
is a perfect fit for Navy. He
believes in the team and puts
them above himself. That’s
the type of guy you win with.”

Schmidt says Umbarger
showed his team-first attitude
after his junior season as
quarterback when he threw
for seven touchdowns and 733
yards, while completing 65.6
percent of his passes.

Despite his success, the
coaching staff asked him to
move to safety for his senior
year. Umbarger quickly
agreed. “The biggest thing
with him as a senior was
his incredible selflessness,”
Schmidt explains. “[Other
players] would probably
threaten to transfer. And
they would probably be a
malcontent. He couldn’t
have been more than the
opposite of that.”



Umbarger also made 40 tackles play-
ing defense, but the coaching staff
elected to move him back to quarter-
back around midseason.

He finished the season with 23
touchdowns overall, rushing for 17.
Additionally, he ran 1,087 yards, and
threw for 979.

However, his best game came
during his junior year. Umbarger
threw for four touchdowns and
rushed for three more in a 76-58
win over Gilman.

“He can really beat you with his legs
and arms,” Schmidt says. “He is
such a great athlete and really smart.
When his grade-point average isn’t
that much different from his 40
[yard dash] time, then you have a
deadly combination.”

Umbarger played wide receiver as a
sophomore after transferring from
Gilman, where he played quarterback
for the junior varsity.

He thinks his future is as a signal
caller. “It was hard for teams to
defend me because they were worried
about how I can run,” Umbarger says.
“With all the running I would do, the
play action pass would be wide open.”

Do you have a local athlete
to nominate? Send What's
Up? an email to tworgo@

whatsupmag.com.

New Patients Welcome

EHMANN DENTAL CARE
General Comprehensive
B Cosmelic Dentistry

“I would highly recommend the team.”

“Dr. Ehmann and her team are genuinely concerned
about caring for you from all aspects of the visit. They
have also taken time to relieve me of any fear during my
visits., I would highly recommend the team.”

Smile Design by Dr. Kary Ehmann

Katy Ehmann, DDS
600 Ridgely Avenue, Suite 217
Annapolis, MD 21401
410.224.1105
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carecredit‘ Please read more reviews at

Hiaking cavs potaiblo_ lodis: www.ehmanndds.com
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ECONOMICS § FINANCE

Maryland’s
Economy Fails
to Heat Up

Momentum Remains Stalled
Post-Federal Shutdown

By Anirban Basu

While Maryland has enjoyed warmer weather of late, its
economy refuses to heat up. Last year, Maryland’s economy
remained red hot, but the state’s momentum cooled with the
35-day federal shutdown that transpired several months ago,
and renewed economic momentum remains elusive. Anecdot-
al evidence suggests that some federal contractors are having
difficulty recruiting talent that remains concerned by the
possibility of future operational interruptions.

Meanwhile, the U.S. economy continues to display a nearly
idyllic combination of growth, low unemployment, and tepid in-
flation. That said, there is a growing body of evidence suggesting
that the U.S. economy has begun to soften meaningfully.

For instance, according to the latest numbers released by
the U.S. Bureau of Labor Statistics, the U.S. added just
75,000 net new jobs in May. Previously released March
and April jobs numbers were revised downward by another
75,000 jobs. According to data available as of this writing,
the nation has added an average of 127,000 jobs per month
over the past four months. During the prior four-month
period, the average was 253,000.

While some of this may be attributable to a softening glob-

al economy and a number of trade disputes involving the
United States, including with both China and India, slower
job growth is also likely a result of a paucity of available work-
ers. The nation’s official rate of unemployment stands at 3.6
percent, effectively a 50-year low.

Remarkably, despite a booming stock market and multi-de-
cade lows in unemployment, Federal Reserve policymakers
had been actively considering reducing interest rates, a

step normally taken during moments of economic weak-
ness. Equity investors have generally cheered the reversal of
monetary policymaking, which has been associated with nine
rate increases since December 2015. The Federal Reserve has
been empowered to reverse course on the direction of interest
rates by measures suggesting that inflation in the U.S. is run-
ning at or below 2 percent. Policymakers appear concerned
that ongoing trade wars will help push the economy toward
recession absent some stimulative intervention.
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While one could question whether the U.S. economy needs fur-
ther stimulus, Maryland’s economy probably does. On a year-
over-year basis, the Free State added 19,300 net new jobs in
April, representing an increase of 0.7 percent in total payrolls.
That percentage growth ranks Maryland 42nd in the nation in
terms of the pace of growth among the 50 U.S. states and the
District of Columbia. The bulk of jobs added in Maryland were
in the Baltimore metropolitan area, home to approximately
half of Maryland’s economic output. Job growth in Maryland’s
D.C. Suburbs, which are collectively responsible for about 40

percent of Maryland’s economy, has ground to a virtual halt.

One of the sources of Maryland’s
economic softness is its own-
er-occupied housing market. In
May, home sales were down
nearly 2 percent on a year-over-
year basis despite a recent and
sharp decline in mortgage rates.
Several of the county’s recording
the most significant declines in
home sales are on Maryland’s
Eastern Shore, including Kent
County (-25.0 percent), Wicom-
ico County (-16.5 percent), and
Cecil County (-8.5 percent).
While sales volumes remain

soft, in part due to a dearth of
inventory of homes available for
sale, prices have been rising, in
part for the same reason. In May,
the average home sales-price
was up more than 4 percent on a
year-ago basis, with Talbot Coun-
ty registering an eye-opening

31 percent increase. Statewide,
months of inventory has declined
from 3.5 months of supply to

3.1 months over the past year
suggesting that sales may remain
soft and that prices will likely
continue to drift higher.

About

Anirban
Basu

Anirban Basu is Chairman
& CEO of Sage Policy Group,
Inc., an economic and policy

consulting firm headquartered
in Baltimore, Maryland. In

2014, Maryland Governor

Larry Hogan appointed
him Chair of the Maryland
Economic Development

Commission. Basu earned
his B.S. in foreign service at

Georgetown University in
1990. He earned his master’s
in public policy from Harvard
University’s John F. Kennedy

School of Government, and his
master’s in economics from
the University of Maryland,
College Park. His juris doctor

was earned at the University
0f Maryland School of Law.
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Suite 204
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Kl www.cherryfamilydental.com

Cher\ry
Family
Dental

Dr. Cherry provides affordable, quality dental care for your entire family.

Evening hours are available.

- d BUSINESS TO BUSINESS NETWORKING

Join us on Tuesday,
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MARYLAND THEATRE FOR THE PERFORMING ARTS
At Park Place - West St. & Taylor Ave.

£

MTPA has transformed our office space at 3 Park Place,
Annapolis into the perfect exhibition spot for local
professional artists and many other community events
going on right now! Most events are FREE and open to
the public. For more Info call 410-626-6055 or visit our
website ol MTPA-Annapolis.org.

Art Exhibits With our free open
receptions, MTPA's gallery space
is the perfect space for local
artists.

Porch Stories An Innovative
open mic oppaortunity that
encourages patrons to “sound
off" on the arts In Annapolis.

Private Concerts MTPA has the cachet ¥
to drow top-tier talent to Annapolls,
such as a recent house concert by
Grammy winner Peter Kater.

Community Events and Outreach
MTPA s for everuone — local arists,
students, regional groups — we plan
an extensive calendar of partnership
opportunities. Call todoy, get involved!

3 PARK PLACE, SUITE 4 | ANNAPOLIS, MD 21401 | 410-626-6055

p-t:si“‘“'“

& MARTL

Help Us Grow...

$14 MILLION ALREADY INVESTED AND COUNTING!
Your tax deductible investment will help build o world-closs
performing arts and conference center that supports resi-
dents, students, arts organizations and artists, hospitatity,
tourism and businesses threughout the Annapolis areq,
Make your online investment
with your major credit cord at = - < E -

MTPA-Annapolis.org. Be sure to watch our exciting
promotional video!

Help Advance

MARYLANDITHEATRE

for the Performing Avis
MTPA is a non-profit 50Mc)3 organization,

MTPA-ANNAPOLIS.ORG



DEMAND

Imagine being able to put
your advertising message
onto peoples’ smartphones
as they attend a Navy Foot-
ball game? Or the patrons

of a popular restaurant near
your business? It's possible
with GeoFencing from What's
Up? Digital. A GeoFence can
be looked upon as a virtual
perimeter that you can draw
around any address on a
map. We can then deliver ads
inside that fence to potential
customers.

With Targeted Display cam-
paigns we're able to create
and place a rich media ad-
vertisement promoting your
business in front of your

best prospects when they're
online. We'll work with you to
define your target consumers
based on zip code, gender,
age, income, education, par-
enting and interests.

WHATSUPMAG.COM/ADVERTISE

DR. PAUL .-
KINSEY I]ENTISTS

4? Paul J. Kinsey
DS, PA

Health - Functuion - Aesthetics

410.544.4012 | Severna Park | www.drpaulkinsey.com

10th Food. Friends. Fun.

jefferson Patterson Park St leonard

29+ Food Trucks
Live Music
Local Vendors

FESTIVAL

darylandfoodtruckiestival.com
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The haul comes aboard for the crew
of this Smith Island-based tonging
boat. Now three centuries in, tonging
for oysters is reaching a critical point,
with watermen and their livelihoods at
stake versus the vitality of the entire
oyster population. Photo by Lisa Shires




“The world is your oyster” is
a time-worn idiom, presum-
ably meaning that “you” have
all the benefits and potential
to be successful in all your
endeavors—to figurative-
ly find that elusive “pearl”
inside the mollusk’s shell
when you pry it open. The
phrase evolved from William
Shakespeare’s The Merry
Wives of Windsor, in which
Falstaff exclaims: “I will not
lend thee a penny.” To which
Pistol replies: “Why, the
world’s mine oyster, Which I
with sword will open.”

Our hunch is, the Chesapeake
Bay watermen who harvest
them for their livelihood, and
those of us who consume

the tasty products of their
labor, couldn’t care less

what Shakespeare thought
about oysters. The reality
today is that the bay oyster
population has dwindled by
half of what it was 20 years
ago. But if a region-wide
alliance achieves its lofty goal,
everyone benefits: watermen,
consumers, and the bay itself.

ysier
Specuial!

10 Billion by 2023

THE NEWLY FORMED CHESAPEAKE QOYSTER
ALLIANCE AIMS TO RESTORE THE BAY'S

OYSTER POPULATION TO A HISTORIC LEVEL

By Frederick Schultz

An Expansive Alliance of
Like-Minded Partners

The Chesapeake Bay Foun-
dation has gathered a total of
42 different partner organi-
zations—from localized con-
servation organizations and
educational institutions to
commercial seafood distribu-
tors—to form what it calls the
Chesapeake Oyster Alliance.
Stemming from the latest in a
series of four Bay Watershed
Agreements dating between
1983 and 2014, Maryland and
Virginia have now committed
to restoring oyster reefs in
ten bay tributaries.

This is intended to be a
multi-year campaign that
will spark governmental
action, public attention, and

funding (from federal, state,
corporate, and private sourc-
es) to accelerate ongoing
oyster-restoration efforts in
the bay. The ambitious goal
of the collaborative effort is
to add 10 billion oysters by
2025 (known in inner circles
simply as the alliterative

10 Billion in 2025) in the
waters of both states.

The timeline is based on ef-
forts that will run through at
least that year. If the alliance
is able to hit the 10 billion
goal, it will trigger signifi-
cant multiplier effects for
the bay’s oyster population
through higher and more
stable “spatsets” (for laypeo-
ple, larvae that become baby
oysters) that further grow the
population. The cultural and
economic benefits will in-

clude cleaner water for health
and recreation (a product of
the oyster’s natural filtration
function), increased fish and
crab habitat, and a flourish-
ing seafood industry.

The 10 billion oysters will
come primarily from large-
scale restoration efforts in
Maryland and Virginia, but
will also include contribu-
tions from the aquaculture
industry and a smaller
amount from other sources
including fishery repletion
(efforts in Virginia and Mary-
land to “restock” for annual
commercial harvesting).

An oyster-restoration effort
in the immediate Annapolis
area is also now under way.
The Oyster Recovery Partner-
ship, sponsored by the Mary-
land Department of Natural
Resources and with partners
including the Chesapeake
Bay Foundation, the Uni-
versity of Maryland Center
for Environmental Science,
the National Oceanic and
Atmospheric Administration,
and the U.S. Army Corps
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of Engineers, launched the
well-publicized “Operation
Build a Reef” with the Severn
River Association just last fall.

The target is to secure fund-
ing for sanctuary reefs be-
tween the Severn River and
Naval Academy bridges. A
donation of $100 will supply
one bushel of “juvenile oys-
ters” that have been “farmed”
from recycled shells and spat
to be planted in the reefs on
the floor of the river.

Sanctuaries’
Legislation Battle

In the closing days of the
state’s legislative session in
April, a bill co-sponsored

by the late Michael Busch,
then-speaker of the Maryland
House of Delegates, and Paul
G. Pinsky, Senate Education,
Health and Environmental
Affairs chair, proposed law
protection of already estab-
lished Department of Natural
Resources oyster sanctuaries

in five bay waterways: Harris
Creek, Tred Avon, Little
Choptank, St. Mary’s, and
Manokin rivers.

Advocates for watermen who
want to harvest parts of the
sanctuaries rotationally have
lobbied hard for the state to
ease restrictions. In a guest
column titled “Oyster Part-
nership at Risk” for The Capi-
tal in April 2015, marine con-
sultant and environmentalist
John Flood wrote about a
group of watermen called the
Clean Chesapeake Coalition,
saying their claim is, “if they
are allowed to power-dredge
oysters without restriction,
they can restore oyster habitat
and oysters in the bay. They
testified that oysters will then
clean the bay for us,” Flood
wrote. “But oysters can’t filter
the bay from a bushel basket
headed to market.”

Governor Larry Hogan, who
must have at least partially
bought into the watermen’s
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claims, cited the legislative
measure as “bad policy, bad
for our watermen, and worst
of all, bad for the Chesapeake
Bay” and vetoed the bill. But
the General Assembly over-
rode Hogan’s action, passing
the bill into law. Several
environmental organizations
have come out in support of
the recent legislation, and
they have scientific evidence
to back it up.

What the Alliance Says
About Sanctuaries

Audrey Swanenberg, manag-
er of the Chesapeake Oyster
Alliance, suggests “experi-
ence, adaptive management,
and cutting-edge science

are teaching us more about
restoration every year. But
the task is huge.”

She laments that thousands
of dredge vessels “systemat-
ically destroyed the Chesa-
peake oysters’ three-dimen-
sional reefs, one reef at a

<« The Oyster Recovery Partnership
launched “Operation Build a Reef” in
late 2019. Joined by the Severn River As-
sociation aboard the Lady Sarah, guests
enjoyed a cruise along the river toward a
reef sanctuary, whereupon ORP’s working
vessel the Robert Lee dumped thousands
of spat and shell to the waterbottom; a
demonstration of the hands-on work the
partnership endeavors to continue. Photo
courtesy Oyster Recover Partnership.

A Stephan Abel, the executive director of
the Oyster Recovery Partnership, speaks
atthe “Operation Build a Reef” launch
party, aboard the Lady Sarah last fall.
Photo by Stephen Buchanan.

time. Rebuilding them on 25
percent of the bay’s bottom
is a one-at-a-time pro-

cess, but setting aside that
amount of our oyster bars
for their huge ecological con-
tributions is a responsible
use of this public resource
that is consistent with the
science of marine reserves.”

Swanenberg also said that
“we must continue expand-
ing the restoration effort
whenever we can while
reducing costs as we develop
operating efficiencies.” Not
only will such efforts rebuild
habitat and water filtration,
but emerging science helps
explain how those restored
sanctuary reefs produce
healthy oyster larvae for wind
and tides to disperse to build
new, stronger generations

of oysters on harvest bars as
well as sanctuaries.

Also critical, according to
Swanenberg, are rigorous
management plans, including



monitoring, that govern and direct sanctuary reef construction
and planting in both Virginia and Maryland, along with “strict
law enforcement to counteract oyster thieves who are willing
to damage a public resource for private gain.” At this juncture,
she estimates, restoration programs are planting roughly a bil-
lion oyster spat each year in Maryland and Virginia, “so there
is definite growth potential in this sector.”

Byproducts of a Robust Oyster Population

Swanenberg tells us that “we cannot have a restored Chesa-
peake Bay without oysters...A healthy adult oyster filters up
to 50 gallons [of bay water] a day and improves water quality
across the bay. And oyster reefs provide homes for crabs, fish,
and dozens of bay species. Fortunately, progress is being
made...Restoration efforts are working. Oyster farming busi-
nesses are growing,” she claims.

Bay oyster restoration progress has indeed been accelerating
based on advances on five interlocking fronts: improvements
in water quality, advances in ecological restoration, increasing
disease resistance, growth of aquaculture on leased bottom,
and scientific management of wild harvest. But without an am-
bitious collaborative effort like the Chesapeake Oyster Alliance,
the efforts, according to the Bay Foundation, will likely fall far
short of truly restoring the species.

By generating new legislative, donor, and public enthusi-
asm, this campaign will allow the collaboration to accelerate
efforts that already show tremendous promise for the bay’s
oyster population, while also bringing new partners and
approaches to this rapidly evolving field.

Watermen tong for the bivalves
within Kent Narrow waters.

Photo by John Fitchett.

Recognizing the uncertainty
around the bay’s oyster pop-
ulation and the difficulty in
actually measuring numerical
progress in restoration and
public fisheries, the partners
will set milestones in each

of the key workplan focal
areas (restoration, aqua-
culture, and public fishery
management) and track them
in a manner that allows for
annual reporting.

Many groups, including

the Bay Foundation, have
contributed to the success
of Chesapeake oyster resto-
ration efforts to date, and
even in the face of federal
funding cuts, those efforts
will need to be maintained
and even accelerated if the
10 Billion by 2025 effort is
to succeed. Well cognizant
of the importance of legisla-
tive and public involvement,
the foundation has been
taking the lead in pulling
together the Chesapeake
Opyster Alliance framework
and collateral materials and

Maryland Governor Larry
Hogan speaks at a recent
legislative bill signing.

plans to continue to market
the campaign strategically
to legislators and others
who will help make the 10
billion goal a reality.

From the Oysters’ Mouth

Federal, state, and local
scientists working on the bay
oyster case agree that the
situation is grave, but worth
attempting to fix. In March,
the Anne Arundel County
Watermen’s Association
convened an “Oyster Sym-
posium” at the Smithsonian
Environmental Research
Center outside Edgewater.
Introduced by the associa-
tion’s president, Bob Scerbo,
program experts included
Dr. Eric Schott, associate re-
search professor for the Uni-
versity of Maryland Center
for Environmental Science
(UMCES) at its Institute of
Marine and Environmen-

tal Technology; Chris Judy,
Shellfish Division Director
for the Maryland Department
of Natural Resources; Jeff
Holland, West and Rhode
Riverkeeper for the Arundel
Rivers Federation; and added
guest Dr. Michael Wilberg, a
fisheries science professor

at the Chesapeake Biological
Lab for the UMCES.
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Scerbo said that the press
coverage of the bivalves’
plight “very seldom” covers
the science behind it all. “The
idea [for the symposium]
was to round up some fishery
scientists to actually get the
information from the oysters’
mouth,” he said.

While each of the presenters
illustrated the trends and
causes in the fluctuation and
more recent downturn in the
oyster population, Wilberg’s
information—gleaned largely
from a recent 600-page stock
assessment he helped to
write—seemed to provide the
most compelling assessment.

We've reached a point at
which the population of the
shellfish has dwindled by half
since 1999. According to Wil-
berg, “The collapse of eastern
oysters in Maryland waters of
the Chesapeake Bay is among
the largest documented de-
clines of a marine species.”

Why the collapse? Besides
overfishing and disease,
habitat loss is also a key
factor, says Wilberg in one

A diver inspects a Chesapeake Bay oyster
reef, evaluating its health and number of living
oysters. Photo courtesy Michael Eversmier. ¥

A clump of aquacultured oysters, the end
goal for all spat dumped into the Chesapeake
watershed. A single health oyster can filter
upwards of 50 gallons of water each day. Pho-
to courtesy Oyster Recovery Partnership.p>

of his studies. “Every time

an oyster leaves the wa-

ter,” he points out, “a piece
of the habitat that oysters
and other bay species need

is also lost. Between 1980
and the time of the study
three decades later, suitable
habitat declined about 70
percent.” The good news,
Wilberg adds, is that “Mary-
land has made positive steps
toward conserving oysters by
increasing the area that is off
limits to fishing and increas-
ing support for aquaculture.”

So, the world very well could
literally be our oyster—but
only if we make the right
choices in a delicate balanc-
ing act that satisfies both the
needs of those who plie the
local waters and the rest of
us who consume the fruits of
their labor. With efforts like
the 10 Billion by 2025 initia-
tive, it appears we can ensure
that one of the main compo-
nents of the bay’s bounty will
not only survive, but thrive.
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Chesapeale

“Chesapeake Bay” is Algonquin
for “Great Shellfish Bay.”

The scientific name of the
American oyster prevalent
in the Chesapeake is
Crassostrea virginica.

The earliest evidence of oyster
consumption in the bay dates
back 4,500 years.

Biologists estimate that when
English settlers reached
Virginia and Maryland in the 17
century, oysters were filtering
the entire bay once a week,
making the water clear to 20
feet deep or more.

17" and 18™"-century
memoirists, respectively,
noted some bay oysters as
“13 inches long” and “often
cut them in two before I could
put them in my mouth.”

By around 1700, tongs came
into use in deeper waters.

The preferred oyster-preserva-
tion method in colonial
times was pickling.

In the early1800s, New England
fishermen began dredging
operations in the bay.

Virginia banned such
dredging equipment in 1811, and
Maryland banned it in 1820.

Oyster Lore

In the 1830s and '40s, massive
oyster reefs were discovered
in Tangier Sound and could be
harvested only with dredges.

At the same time, canning
technology made it possible
to preserve oysters.

The earliest estimate of
oysters taken in Maryland
was in 1839, when 700,000

bushels were harvested.

Dredges were legalized in
1865, and Maryland's harvest
jumped to 5 million bushels.

The mid-1880s became
known as the golden age for
oystering, when more than
20 million bushels were
being harvested per year.

Canneries in and around Balti-
more at this time supplied the
entire United States and coun-
tries as far away as Australia.

New types of watercraft,
including bugeye boats, dories,
and skipjacks, were outfitted in

this period for oystering.

Boomtowns included
Crisfield, Oxford, Cambridge,
and Solomons Island.

The “0yster Wars” began in
earnest in the late 1870s.

(Derived and encapsulated
from The Oyster in Chesapeake
History, by Dr. Henry M.
Miller, Director of Research,
Historic St. Mary’s City)
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All proceeds will support the mission for
the Wellness House of Annapolis: to provide
] support, education, and sevvices to help
individuals and families who-have been
touched by cancer recover their health and
well-being in a home-like environment.
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January 26 -+ Hotel Annapolis « 1 to 4 pm

Join us for a one-stop shop for planning your dream wedding!
Be inspired by some of the area’s most experienced wedding vendors!

Your ticket includes access to 30+ vendors, light bites and sparkling wine, a welcome
bag for brides filled with goodies, and a chance to win amazing raffle prizes

TICKETS ARE ON SALE NOW AT WHATSUPTIX.COM




OUTCOMES 2019

Over 82% of the Class of 2019 received merit scholarships

81% will attend “Most/Highly/Very Competitive” colleges/universities
25% of the Class of 2019 scored 1430+ on the SATs; Class Mean of 1313
11% earned National Merit Scholarship Recognition (national avg. <1%)

35% intend to pursue STEM-related studies including engineering,
computer science, marine and environmental science, pre-health/vet,
and architecture.

24% will attend Research 1 Universities

8% of alumni parents surveyed would recommend Key to a friend,
colleague or family member.

For a complete list of 2019 college acceptances and matriculations,
please visit keyschool.org/Classof2019

PKEY

SCHOOL

cademic rigor at
Key is derived

from achieving a
deep understanding of the
complexity of concepts and
problems, not from the sheer
amount of content covered.
From First School through
Upper School, Key's program

emphasizes experiential

learning, creative and

collaborative problem solvin

g
and building habits of grit and

resourr_efulness.

Key alumni say they are
uniguely prepared for the
challenges of collegiate
programs and well-equipped
to meet the demands of the

innovation-driven economy.

KEY GRADUATES ARE:
+ Independent thinkers
+ Intrinsically motivated

Creative innovators

+ Effective collaborators
Tenacious problem-solvers

« Articulate leaders

OPEN HOUSE

SATURDAY, OCT. 26

FIRST & LOWER SCHOOL
(2.5 yrs old - Grade 4)

SATURDAY, NOV. 2

MIDDLE & UPPER SCHOQOL
(Grades g - 12

KEYSCHOOL.ORG/OPEMHOUSE

The Key School engages children from 2.5 yeors of age through grade 12 in @ progressive, coeducational,
college-preparatory progrom on its picturesgue 15-aere campus located 4 miles from downtown Annapaolis.

534 HILLSMERE DR. « AMMAPOLIS, MD + 271403 - 410.263.9231 - KEYSCHOOL.ORG
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HIDDEN RESTAURANTS, UNIQUE DISHES,
AND CHEAP EATS THAT MADE OUR MUST-TRY
LIST OF CULINARY CREATIONS THROUGHOUT

THE CHESAPEAKE BAY REGION

By the Editors and Contributing
Writers of What's Up? Media

We've been on a culinary crusade for a
while—and so have you; eating, reviewing,
and recommending the best restaurants in
town or a favorite dish. And so, we decid-

ed to have a little fun with our collective
expertise; between the editors and dining
reviewers of What's Up? Media, we've
concocted a guide, if you will, to culinary
creations and dining destinations. This
includes unique or hidden restaurants,
must-try dishes, under-the-radar offerings,
authentic flavors and bites, and, gosh darn
it, where to find a top-tier crabcake (and
barbeque). Don't see your favorite on the
list or, perhaps, you have an opinion on
those crabcakes? Do write and introduce
us to your hidden gems and cheap eats.
We'll share reader responses on our social
media channels and, likely, in a future issue
of What's Up? Annapolis. We're listening
at editor@whatsupmag.com.



WE START BY TAKING CUE FROM WHEN
HARRY MET SALLY (THERE WAS A PRETTY
FAMOUS SCENE IN A DINER, AFTER ALL).

I'’LL HAVE WHAT
SHE’S HAVING

MUST-TRY OR UNDER-THE-RADAR
DISHES FROM A FEW OF OUR
FAVORITE RESTAURANTS.

BLACKWALL BARN
AND LODGE

Gambirills;
barnandlodge.com
The Beef Short Rib is
a must-try. These were
delightful, in presenta-
tion and flavor served
in a wide, homey
pottery bowl, the fra-
grance alone promised
satisfaction. The meat
had that deep beefy
taste we all long for in
a just-right sauce.
—Rita Calvert

CARROL'S CREEK CAFE
Annapolis;
carrolscreek.com
Hands down, the
must-try menu item

is Carrol's renowned
Cream of Crab Soup—
a 10-plus years winner
of Best Cream of Crab
Soup in the Best of
Annapolis reader-voted
contest. Be sure to
get the tiny carafe of
sherry to pour on top.
It's the best way to
enjoy the best soup!
—James Houck
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FOUNDERS
TAVERN & GRILL

Pasadena; founder-
stavernandgrill.com
The Shrimp and Grits
is as authentic as it
can get. The only grits
that Founders uses are
from a small farm in
South Carolina. "The
ingredients are awe-
some,” is what owner
Steve Sumner told
us.—Tom Worgo

HARVEST THYME TAVERN
Davidsonville; harvest-
thymetavern.com

BAM is short for Big
A** Meatball. It's a
fitting name for this
tasty behemoth...The
meatball is stuffed with
a blend of mozzarella,
parmesan, and romano
cheeses in a bright,
chunky, house-made to-

mato sauce and a side

of ltalian dipping bread
with a large coarse tex-
ture and crunchy crust.

—Rita Calvert

KNOXIE'S TABLE AT THE
INN AT THE CHESAPEAKE
BAY BEACH CLUB

Stevensville;
baybeachclub.com
The smoked Bluefish
Spread is a temptation.
And Knoxie's house-
made crackers make

it a must-try. A hefty
scoop of the spread
(served in a pretty
lettuce cup) makes

for a tasty dish. I'm
amazed.—Rita Calvert

MANGIA ITALIAN GRILL
& SPORTS BAR

Annapolis;
mangiaannapolis.com
The Chicken Parmigia-
na is a traditional Italian
dish. “It's one of the
main reasons people
come in here,” says
manager Sean Per-
domall. “It's the
perfect go to. It's all in
the sauce, and if you
have a good one,
people will continue
to order it."—Tom
Worgo

NEWK'S EATERY

Annapolis, Gambrills;
newks.com

The Dozen-Shrimp Q
Sandwich is garlicky
good with its smatter-
ing of grilled shrimp,
pickles, slaw, and
bacon, all covered in
a cheese-cream sauce.
This unique and very
tasty offering is more
po-boy in character
than a traditional
sandwich, and that's
a very good thing.
—James Houck

PUSSER'S
CARIBBEAN
GRILLE

Annapolis;
pussersusa.com

Trio of Seared Day
Boat Scallops is a
personal favorite of
mine. A measured
encounter with high
heat gives the seafood
a deep brown exteri-
or with a snow white
salty interior tasting
like the sea. Three
different sauces—one
made with Morel
mushrooms, another a
creamy blend of sweet
peas, and the third an
India-inspired tikka
masala—are precisely
pooled next to

each scallop.

—Mary Lou Baker

&



IT’S FIVE
0'CLOCK

SOMEWHERE

THESE CAN'T-MISS HAPPY HOURS
WILL KEEP THE PARTY GOING ALL
NIGHT LONG.—CATE REYNOLDS

ASHLING KITCHEN
AND BAR

Crofton; ashlingco.com
Happy Hour: Tuesday-
Friday, 3:30-6:30 p.m.
A new addition to the
Crofton area, Ashling
Kitchen and Bar's
happy hour menu is
already gaining rave
reviews. Ashling offers
30% off select small
plates and $2 off draft
and bottle beers, spe-
cialty cocktails, house
wines, and all liquor.

CARROL'S CREEK CAFE
Annapolis;
carrolscreek.com
Happy Hour: Mon-
day-Thursday, 4 p.m.—
close; Friday, 4-7 p.m.
They have one of the
best happy hours and
it can easily become

a full meal with half
priced plates and
full-sized appetizers,
some of which are

on the dinner menu.
—Veronica Tovey

COAL FIRE

Gambirills;
coalfireonline.com
Happy Hour: Every day,
3-6 p.m.; Friday and
Saturday, 9-11 p.m. The
only thing better than
pizza is half priced pizza.
Plus, $3 off select beer,
wine, and premium rail.
And, if you get stuck in
heavy traffic during that
Friday commute, the
same deals are available
during late night happy
hour from 9-11 p.m.,
Friday and Saturday.

COOPER'S HAWK
Annapolis;
chwinery.com

Happy Hour: Mon-
day-Friday, 3-6 p.m.
Aside from a variety of
appetizers, cocktails,
and specialty drinks,
Cooper's Hawk’s happy
hour menu offers their
popular flatbreads. Ed-
itor's recommendation:
You can't go wrong with
the classic red sangria
and caprese flatbread.

LANGWAYS

Gambrills; lang-
wayssportsbar.com
Happy Hour: Monday-
Friday, 11:30 a.m.~7 p.m.
If you're playing hooky
from work and need an
adult beverage, Lang-
ways is the place to be.
Happy hour is served ba-
sically all day with deals
on domestic bottles,
draft beers, rail cocktails,
and house wines. And,
from 4-7 p.m., all appe-
tizers are $2 off.

LEVEL - A SMALL
PLATES LOUNGE

Annapolis;
levelannapolis.com
Happy Hour: Mon-
day-Friday, 5-6:30 p.m.
During happy hour, Level
offers some of its tastiest
dishes and cocktails at

a reduced price, so you
can taste more and pay
less. Level's tapas-style
small plates are meant
for sharing and social-
izing, making it great
choice for unwinding
with friends.

CHART HOUSE

Annapolis; chart-house.com
Happy Hour: Sunday—Friday, 4:30-7

&

p.m. What makes Chart House's
happy hour so popular is its exten-
sive menu. With an assortment of

appetizers and drinks all priced under
$10, plus spectacular views of the

Annapolis Harbor, Chart House is the
perfect place to relax after a long day.

LURES

Crownsville;
luresbarandgrille.com
Happy Hour: Mon-
day-Friday, 4-7 p.m.
Beer lovers, rejoice!
Lures is known for its
extensive beer selec-
tion. During happy
hour, try one (or two)
of the 27 tasty draft
beer offerings for half
the price. Plus, $5
house wine by the
glass and $1 off all
liquor drinks.

RAMS HEAD TAVERN
Annapolis;
ramsheadtavern.com
Happy Hour: Mon-
day-Friday, 3-7 p.m.
When it comes to

a great happy hour
deal, Rams Head
Tavern has one of
the best. Enjoy half
priced appetizers
(that includes wings!),
$2 off wine and
liquor, $3 draft beers,
and $2.50 domestic
bottles. Cheers!

STAN AND JOE'S
SALOON SOUTH

Edgewater; stanand-
joessaloon.com
Happy Hour: Monday,
2 p.m.—close; Tues-
day-Friday, 2-7 p.m.
Half off all cocktails
and beers, and an
extended happy hour
when you need it
most: Monday. Need
we say more?

YELLOWFIN
Edgewater; yellow-
finedgewater.com
Happy Hour: Every
day, 4-7 p.m.

There's a reason our
What's Up? Annapolis
readers voted Yellow-
fin the best happy
hour in the area: It's
offered every day! Try
delicious apps includ-
ing crispy calamari,
Thai shrimp egg rolls,
and parmesan truffle
fries, all for $8 or less.
Plus, $4 draft and
craft beers and $4
wine by the glass.

PLUS, DRILY SPECIALS

Mondays Mother's Peninsula, Arnold, 7-10 p.m. $25 Bottomless Lite Drafts
and Boneless Wings Tuesdays Vida Taco Bar, Annapolis and Severna Park, 20

percent off your entire check all day \Wednesdays Twain’s Tavern, Pasadena, 5-9

p.m. Ten cent wine night Thursdays Waterman'’s Tavern, Edgewater, $4 craft

drafts all night Fridays Houlihan's, Crofton, half priced drafts Saturdays Sailor

Oyster Bar, Annapolis, 12-3 p.m. $1 local oysters and beer and wine specials

Sundays Broadneck Grill, Edgewater and Cape St. Claire, $3 margaritas all day
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BASS THE
SALSA

SAVOR SOME FRESH MEXICAN OR LATIN
DISHES FROM THESE ONE-OF-A-KIND
RESTAURANTS.—CALEY BREESE

CALIENTE GRILL
Annapolis; calientegril-
lannapolis.com

It's easy to overlook
Caliente Grill when
you're cruising down
Bay Ridge Road, but
it's worth keeping in
mind the next time you
have a hankering for
some fresh Latin cui-
sine. Indulge in some
classic Mexican fare,
or try something new
and choose from their
Salvadorian favorites,
like pupusas.

EL CABRITO
MEXICAN GRILL

Annapolis, Pasadena,
Laurel, Easton; cabrito-
mexicangrill.com

El Cabrito's authentic
Mexican food and fair
prices will keep you
coming back again
and again. Give one
of their burritos a try,
or choose from one

of the many options
off the taco menu. If
you're craving a tasty
Mexican breakfast,
stop by for the huevos
rancheros.

EL POBLANO

Severna Park; elpobla-
norestaurant.com

If you're looking for
some Mexican cuisine
or some fine Salva-
dorian cooking, then
you've come to the
right spot. El Poblano

offers everything from
a chicken chimichanga
to a variety of Salva-
dorian-style pupusas.
Or, get your day
started with a Spanish
breakfast.

HISPA RESTAURANT
Edgewater

Hispa may look like a
hole in the wall restau-
rant, but the authentic
Latin menu and wel-
coming atmosphere
prove otherwise. Each
dish is filled with the
perfect blend of spic-
es, and the chips and
salsa are always fresh.
Don't forget to add a
margarital

LAS ESPERANZAS CAFE 2
Brooklyn Park;
lasesperanzas.com
Located up in northern
Anne Arundel Coun-
ty, Las Esperanzas

is a women-owned
Latin restaurant with a
menu filled with fresh,
flavorful dishes. With
options from both land
and sea, Las Esper-
anzas offers fare for

all kinds of palates.
The fried plantains are
highly recommended
to start your meal.
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SOMETHING A
BIT MORE SPICY

AUTHENTIC ETHNIC DISHES THAT
INSPIRE THE TRAVELER WITHIN US.

HUNAN L'ROSE
Odenton;
hunanlrose.com
Intrigued by the idea
of Chinese chicken
livers, a throw-back to
the '60s and my fasci-
nation with all things
Asian, | chose it as an
appetizer. Not know-
ing what to expect, |
was surprised by the
deep-fried rendition
of this old favorite.—
Mary Lou Baker

JALAPENOS
Annapolis; jalapeno-
sonline.com

Ropa Vieja, a re-
nowned Cuban dish
of shredded beef
sautéed with onions,
tomatoes, pimentos,
garlic, and dry white
wine, is served with
fruity fried plantains,
rice, and refried black
beans. The flavorful
meld of ingredients is
just right. Practically
family-sized, there is
more than enough for
one.—Rita Calvert

LA SIERRA

Annapolis; lasierrar-
estaurantinc.com
Owner Catalina Landav-
erde and her family im-
migrated from Mexico
and brought with them
recipes that beckon
authentic flavors. My
recommendation: stop
by for lunch—there are
more than two dozen
specials available (most
priced under $10).
You'll strike Aztec gold
with the simple yet
flavorful Carne Asada
(grilled rib eye topped
with green onion,
cactus and jalapeno).—
James Houck

OLD STEIN INN
Edgewater; old-
stein-inn.com

The weisswurst,
knockwurst, and

all manner of other
‘'wursts available are
chock full of the ro-
bust Bavarian flavors
that the German in
me craves. Ditto for
the sauerbraten and
schnitzel. Paired with
red cabbage and
spatzle, these dishes
transport me to the
motherland. My go-
to time and again:
jagerschnitzel.
—James Houck

A o
po
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MAMMA ROMA
Odenton; mammaro-
mas.com

Pollo Zingara features
two very large chick-
en breasts topped a
mound of linguine,
studded with roasted
red peppers, black
olives, capers, and
artichoke hearts. The
accompanying lemon
sauce is abundant and
pooled around the
base of the concoction
giving a big kick of tang
and a spicy bite.—Rita
Calvert

SIN FRONTERAS CAFE
Annapolis; sinfronter-
ascafe.com

Chile En Nogadaj; it's a
tradition from Central
Mexico. A stuffed
pepper with tomatoes,
onions, fruit, raisins, and
ground beef, covered

in a sauce that is made
with tequila reduction, a
little cheese, pomegran-
ate, and a little bit of cin-
namon.—Tom Worgo

&

“GIVE ME ALL
THE BACON AND

EGGS vOQU HAVE”

LESLIE KNOPE AND RON SWANSON SAID IT BEST:
"WHY WOULD ANYONE EVER EAT ANYTHING BE-
SIDES BREAKFAST FOOD?"” FROM SWEET TO SAVORY,
BREAKFAST LOVERS REJOICE!

THE BREAKFAST SHOPPE
Severna Park; The-
breakfastshoppe.com
Though the menu offers
almost every breakfast
dish imaginable, The
Breakfast Shoppe's
most famous dish is
likely its Cinnamon

Roll Pancakes. Satisfy
your sweet tooth with
three cinnamon swirl
pancakes topped with a
decadent cream cheese
glaze.—Cate Reynolds

THE BROWN BOX EATERY
Odenton

The Brown Box Eatery’s
specialty is gourmet,
hand-cut cake donuts.
Either create your own
donut with made-to-or-
der glaze and a variety
of toppings, or try a
few of the house favor-
ites, including maple
bacon, root beer float,
orange creamsicle, and
chocolate coconut.—
Cate Reynolds

CHICK AND RUTH'S DELLY
Annapolis; Chick-
andruths.com @
A favorite among locals
and tourists, Chick and
Ruth’s offers delicious
breakfast classics that
won't break the bank.
Try the crab omelet,
served with Chick and
Ruth’s famous Delly Po-
tatoes.—Cate Reynolds

CINDY'S KITCHEN
Cambridge

If you're craving a meal
that tastes like mom’s
cooking, Cindy’s Kitch-
en has you covered.
Stop in for home-
cooked comfort food
favorites like cream
chipped beef, hot-
cakes, and steak and
eggs.—Cate Reynolds

COMMERCE STREET
CREAMERY CAFE BISTRO

Centreville; creamery-
cafebistro.com
Whether you have

a hearty appetite or
you're looking to start
the day with something
light, Commerce Street
has all of the breakfast
favorites. Hang out for
a while and enjoy the
Biscuits with Sausage
Gravy Platter, or simply
grab a bagel to go—
just don't forget a

cup of freshly-brewed
coffee!l—Caley Breese

CRAB CAKE
CENTRAL

CREPES BY THE BAY

St. Michaels;
Crepes-by-the-bay.
business.site

Holy crepe! Whether
you're in the mood

for something sweet
or savory, Crepes by
the Bay has something
for every palate. For a
crepe with some Mary-
land flair, try the crab
with spinach—made
with two types of
cheese and seasoned
with Old Bay.—Cate
Reynolds

GRUMP'S CAFE

Crofton and Annapolis;
Grumpscafe.com

If you're known for
hitting the snooze
button, this is the
place for you. Grump's
serves breakfast all day
long, which means you
can get your favorite
breakfast meal at the
crack of dawn or late
afternoon.—Cate
Reynolds

IRON ROOSTER
Annapolis; ironrooster-
allday.com

Breakfast all day?
Sounds good to us!
Enjoy a breakfast
bowl, such as the Crab
Hash, or curb your
sweet tooth craving
with a house-made

RoosTart—a modern
twist on the American
favorite PopTart.—Ca-
ley Breese

NAVAL BAGELS

Arnold and Annapolis;
Navalbagelsinc.com
For those in search

of a quick, fresh, and
delicious breakfast
bite, look no further
than Naval Bagels. For
more than 18 years,
Naval Bagels has been
serving what believe is
the “best bagel” in the
Annapolis area.—Cate
Reynolds

PLAY IT AGAIN SAM
Chestertown; play-
againsam.com

Indulge in the Norwe-
gian breakfast sand-
wich or grab a Rise
Up-brewed coffee and
go for a walk along the
scenic Chester River.

If you need a little
something extra to
help you through the
day, Play It Again Sam
offers several espresso
drinks for an additional
boost of energy.
—Caley Breese

WILLY'S KITCHEN

Glen Burnie; Willys-
kitchenandcatering.
com

Willy's Kitchen is the
perfect breakfast spot
for the indecisive
person. If you can't
choose, try it all! The
Breakfast Sampler has
a bit of everything: two
buttermilk pancakes,
one piece of French
toast, two slices of
bacon, one sausage
patty, one biscuit with
gravy, and two cage-
free eggs for $13.99.
—Cate Reynolds
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CRABBIEST OF

CRABBY PATTIES

IT'S A LONG LIST OF RESTAURANTS CONTEND-
ING FOR BEST MARYLAND CRABCAKE (WHERE
'O WHERE WOULD THE WORLD BE WITHOUT
G&M OR FAIDLEY’S IN BALTIMORE?)—BUT HERE
ARE FEW OF OUR LOCAL FAVES.

EDGEWATER
RESTAURANT
Edgewater;
edgewaterrestaurant.

blogspot.com

To those living out-
side the 21037 zip
code, Edgewater
Restaurant may be an
enigma—a neighbor-
hood joint, a locals’
spot. Under-the-radar?
Perhaps so, if not for
their out-of-this-world,
indulgent, jumbo-lump,
zero-filler, crab-
cakes—huge patties of
crabmeat gently held
together with a smat-
tering of mayo-binder.
Every bite is glorious!
And Wednesday
nights, they're a spe-
cial.—James Houck

BOATYARD BAR & GRILL
Annapolis; boatyard-
barandgrill.com
Former First Lady
Michelle Obama came
from the White House
to enjoy these crab
cakes (along with her full
security entourage). Two
broiled Maryland jumbo
lump crab cakes, high
and rounded, are served
with veggies and a po-
tato. The house-made
tartar sauce is especially
fitting, brightened with
a highlight of fresh
onion. Definitely award
worthy.—Rita Calvert

FISHERMAN'S
CRAB DECK

Grasonville;
crabdeck.com

Fried or broiled, the
Fisherman'’s crabcake
is a classic cake made
daily from scratch. The
family’s Eastern Shore
recipe is a no-frills,
all-crab contributor to
a can't-miss dining ex-
perience, especially on
a sunny day, outdoors
on the back deck over-
looking the Narrows.—
James Houck

MAIN & MARKET
Annapolis; mainand-
market.com

I'm not one to stray far
from tradition, so Main
& Market's crabcake

is a pleasing dish that
holds true to Chesa-
peake roots with lump
and backfin crabmeat,
and just-enough filler,
altogether accentuat-
ed with locally-loved
Bay seasoning and
parsley.—James Houck
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BEACH, BLEASE!

DITCH THAT BEACH TRAFFIC AND ENJOY
THESE LOCAL BEACH BARS, FEATURING
SAND, SUN, AND SANGRIA.—CALEY BREESE

BARBARA'S ON THE BAY
Betterton;
barbarasonthebay.com
Barbara’s on the Bay is
right next to Betterton
Beach, making it the
perfect stop after a
long beach day, or
perhaps a mid-day
lunch break. Enjoy
some classic American
fare with an Eastern
Shore twist. As a
delicious meal-starter,
give the Crab Pretzel
a try—served with
Maryland crab dip and
a Philadelphia soft
pretzel.

THE BEACH BAR

Glen Burnie

At The Beach Bar, you
can get that beach feel

without the two hour-
plus drive. This beach
tavern offers tasty pub
grub and unbeatable
daily specials. Had a
little too much to drink
on Saturday night?
Relax in the sun and
revive yourself with
one of their Sunday
Hangover Helpers
specials and a Beach
Bar Bloody Mary.

JELLYFISH JOEL'S 2.0
Chestertown; mears-
greatoaklanding.com/
food-entertainment

If you're craving a
beach day, Jellyfish
Joel’s is the place to
be. This tiki bar exudes
island vibes with their
tropical décor, palm

trees, and endless
list of beach-inspired
beverages. Relax
outside with the sun
on your face, a drink
in your hand, and a
can't-miss view of
Fairlee Creek.

KENTMORR
RESTAURANT & CRAB
HOUSE

Stevensville;
kentmorr.com
Whether you're
looking to dine inside
or enjoy the casual
tiki bar down by the
bay, Kentmorr offers
something for every-
one. In typical Eastern
Shore fashion,
Kentmorr's menu is
heavy on the seafood
but there are some
land favorites, such as
burgers and chicken.
Treat yourself to a
Maryland Mule, which
features Sloop Betty
Vodka from Blackwa-
ter Distilling, ginger
beer, and lime.



RAMS HEAD DOCKSIDE
Glen Burnie; rams-
headdockside.com
Tucked away down
along Furnace Creek,
Rams Head Dockside
holds up to their motto
of “Food, Fun & Beer.”
They offer an extensive
beer list—bottled and
draft—along with live
music and fun night-
time activities, like ka-
raoke on Wednesdays
and trivia on Thurs-
days. Hang out on the
water, catch some rays,
and chow down on
some Crabby Tots.

THE SANDBAR AT
ROLPHS WHARF
MARINA

Chestertown;
rolphswharfmarina.
com/the-sandbar
Marvel at the Chester
River's beauty as you
soak up summertime.
For a quick bite, The
Sandbar offers a light
menu, featuring crab
cakes, wings, and more.
Catch up with friends
as your sip your ice-
cold cocktail and sway
to the live music.

THE SHANTY BEACH
BAR AT TOLCHESTER
MARINA

Chestertown; tol-
chestermarina.com/
events/the-shanty-
beach-bar

The Shanty Beach
Bar provides a

nice, much-need-
ed respite from

the madness of
everyday life. The
secluded beach area
is situated on the
Chesapeake Bay
and offers stunning
sunset views. Enjoy
live entertainment
and indulge in one
of their famous
Mudslides.

THE WHARF AT LOEWS
WHARF MARINA INN

Sherwood;
loweswharf.com
Summer is a state of
mind at The Wharf.
On the beach, you
can find corn hole,
ring toss, and volley-
ball. If you want to
cool off inside, grab
a beer and play a
game of pool. Stop
by for live music and
some light bites.

SMOKIN’

WHEN IT COMES TO

BARBECUE, OUR REGION
HAS A PLETHORA OF
AWARD-WINNING
PROPRIETORS.

| smoke religiously—by
that, | mean smoke
all-manner of meats to
create rich, delicious
barbecue at home. That
said, sometimes | have
a hankering that can't
wait through eight-plus
hours of smoking. So,

where to go? Default
favorites in the area
include Pit Boys, any
Mission BBQ |ocation,
Red, Hot & Blue near
Amold, and Annapolis
Smokehouse & Tav-
ern. But when | want
tried n’ true, hand-craft-
ed 'que, there’s three
locations that also call
my name: Expressway
Pit Beef in Odenton,
famous for their classic
Baltimore-style pit beef;
The Hideaway, also

in Odenton, for their @

smoked chicken wings

and dynamite sauces;
Smoke, Rattle & Roll
in Stevensville and
Chestertown for their
ambitious concoctions
(smoked brisket cheese
steak...yes pleasel),
and Hot Off the Coals
in Easton, perfect for
all-manner of bbg when
en-route to the beach-
es. —James Houck

WORLD CRUSADE

LOOKING FOR NEW ADVENTURE IN THE KITCHEN? THESE ETHNIC GROCERS HAVE ALL
THE INGREDIENTS YOU NEED TO CREATE SOME NEW RECIPES. —CATE REYNOLDS

GIOLITTI FINE MARKET
& DELICATESSEN

Annapolis;
giolittideli.com

If you're craving lItalian
food, Giolitti has

you covered. Pick up
delicious sandwiches,
pizzas, and pastas

at the deli counter.

Or, purchase every
ingredient you need
for a homemade Italian
meal in the market.

PIAZZA ITALIAN
MARKET

Easton; piazzaitalian-
market.com

On the Eastern Shore,
Piazza Italian Market

is the one-stop shop
for all your Italian
grocery needs. If you're
craving a fresh panini,
needing authentic ltal-
jan olive oil, or search-
ing for the perfect
dinner side dish—Piaz-
za has you covered.

PALAWAN ORIENTAL
MARKET

Bowie; palawanorien-
talmarket.com
Palawan Oriental Mar-
ket definitely qualifies
as a hidden gem.
Tucked away in the
back of the West Bow-
ie Village shopping
center, it's fairly easy to
miss. But, those who
have located the little
shop rave about the
market’s wide assort-
ment of Asian grocer-
ies, goods, and locally
made food.

TASTE OF EUROPE
Gaithersburg; tasteo-
feurope.store

Taste of Europe is
about an hour drive
from Annapolis, but
definitely worth the
road trip. Though the
store markets itself as
an Eastern European
grocery store, it's most

popular for its selec-
tion of Russian goods.
The family-owned
establishment offers a
wide variety of Eastern
European meats,
cheeses, snacks, and
ready-to-eat meals.

Faao
MARKETS

If you're interested in
trying a wide range of
authentic international
food and delicious local
favorites, visit one of the
popular “open air” food
markets in the D.C. and
Baltimore region. Taste
the famous Baltimore
Berger cookie fresh out
of the oven at the Market
Bakery at Lexington
Market, try an authen-
tic shawarma at Union
Market's Basta By Shouk,
or grab a tasty samosa at
The Verandah in the new-
ly-renovated Fells Point
Broadway Market.
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CUSTOMIZATION PROMOTION SALES REPORTS SERVICE

““ What's Up? Tixis o local, customizable

@:ﬂx‘; ticketing platfarm, in which companies ond
arganizations con sell ond manaoge their
own ticketed events with built-in regional
marketing. Onky What's Up? Tix includes free
what's Up? Magozine editorial and display
od, content in print and digital products,
social media ond event marketing, plus a local
support team to help your evant succeed!

For mare infarmation go to contact
Ashley Roymond ot 410-266-6287
or tickets@whatsupmag.com.

whatsuptix.com



Education with a
Biblical Worldview

Annapolis Area Christian School

1" he culture at AACS

IS our # 1 defining
characteristic. Our parents
say it iIs what they value
the most about our
school.

, \ A / hile everything we
T -4 @ V¥ do contributes to our
= x “ﬂl school culture, it is our

L covenantal partnership with
parents and our biblical
worldview that serve as the
foundation for our unigque
Christ-centered culture.

At AACS students pursue their God-given gifts and talents through a comprehensive offering of academic

courses, fine arts and athletics, extracurricular clubs/programs, and Pre-AP®, and Honors courses.
The

Visit us at one of our FOUR campuses
IN ANNE ARUNDEL COUNTY
SERVING GRADES K-12

L aacsonline.org/admissions/visit !

APE & Pre-APE are registered trodemarks by the College Board, used with permission.




Be Bofd. Be Playfil.  Be Innovative.  Be Curions.

BEGIN YOUR ADVENTURE
at INDIAN CREEK.

INDIAN CREEK SCHOOL
Pre-Kindergarten 3 through Grade 12
SCHEDULE YOUR VISIT TODAY:

LO CHOL LIPPER

LEARNING ToDAY, LEADING TOMORROW

@ SAINT Educating students
IMARTINjS from Pre-K 3 year olds

SCHOOL CF ANNAPOLIS tﬂBth Grade

Interactive Learning & Creative Teaching
Where Every Child Thrives — School, Family, Community

OPEN HOUSES

Friday, November 15 and Saturday, November 16, 2019

Visit our website www.stmartinsonline.org

1120 Spa Road * Annapolis, MD 21403 | 410.269.1955

ONE SCHOOL.MANY VOICES.

Save the Date for Our Fall Open House!

Lower School: October 17th at 9:00 am
Middle & Upper School: November 6th at 7:00 pm

www.severnschool.com

:‘;: SeVeI'H SChOOl preschool-grade 12

Severna Park, MD
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LOCAL CULINARY GURUS SHARE THEIR
PERSONAL WHIMS, FAVORITE

INGREDIENTS,

MUST-HAVE TOO0OLS OF THE TRADE, AND

GO-TO DISHES WHEN OFF THE CLOCK

By James Houck
Photography by Stephen Buchanan and Tony Lewis, Jr.

Have you ever wondered, while enjoying dinner out, if the chef that
cooked your delicious entrée enjoys eating it as much as you? Or, how
the heck does he/she unwind after an intensely busy night of cooking
and leading a kitchen? We did, too. So, we tracked down several local
executive chefs and asked each a range of revealing questions—from
“what’s inside your fridge at home?” to “what’s your go-to dish after a

long day at work?”—to learn a bit more about their culinary genius, but
also the person behind (nay underneath) the chef’s toque. Additional-
ly, several chefs shared a favorite, simple recipe—that go-to dish that
just about anyone can cook. The following professional confessionals
should please your mind, as much as your palate. Bon Appétit!
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George Belz




What are a few of your favorite ingredients to cook/play
with and why? My absolute favorite food items to cook with are
right here in our own back yard! Fresh soft crab prepared within
12—24 hours of shedding is pure nirvana! The sweet flavor of its meat
combined with its natural “mustard” is proof positive that Mother
Nature is the ultimate foodie! My mouth waters as I think about it!

What ingredients are must-haves in your kitchen at all
times and why? Sea salt and cracked pepper. Can enhance the
flavor of anything!

What’s the most exquisite/expensive ingredient or item
that you’ve ever cooked with? In the past 40 years in the busi-
ness, I've had the pleasure of working with everything from Japanese
Wagyu Beef to the finest caviars in the world. I've been so honored
to be entrusted with all these expensive products that someone else’s
money has paid for! If they only knew how much we were learning
and experimenting on their dime, they’d have heart palpitations!

What is your favorite: (1) breakfast food, (2) lunch item/
meal, (3) dinner dish, (4) dessert, and (5) drink? Okay,
don’t laugh! Breakfast: shredded wheat with sliced bananas! Lunch:

soft crab sandwich with lettuce and Anne Arundel County tomatoes.

Dinner: grilled anything with very little fuss. Quick, clean and on

point! No muss no fuss. Dessert: anything chocolate. Drink: used
to be a plethora of any cold beers, wines, or vodkas but these days
(don’t ask)...coffee, iced tea, or simple lemon water.

What kitchen utensil is your (1) most used, (2) most
reliable, and (3) most fun? Without a doubt a good chef’s
knife. If you take care of it will last you a lifetime. As for most fun,
I love playing with a zester I've had for years. I keep one at home,
at work, and in the console of my car! Great for quick and unique
garnishes. Have also used as a screwdriver!

What’s the easiest cooking technique to master? Hard-
est? A simple roast chicken is the easiest thing to cook but scares
the hell out of most people. Rinse it, rub it, roast it, serve it. Just
the aroma will get you friends for life and it’s so hard to mess up!

“Mise en place” is the hardest to master. The art of having ev-
erything in its place by organizing and arranging ingredients for
optimum cooking experience. Proper prep and organizing prep

to cruise through an evening of cooking and entertaining like it’s
second nature even though you’re screaming on the inside! “Never
let them see you sweat” is my mantra and with proper organizing,
they won’t.

After a long day/night working the kitchen, how do you
unwind and relax? Crosby, Stills, Nash & Young, listening to

the waves crash on the beach, or listening to the faint sounds of

the waterfront (cling, cling), and a good book.

Do you have any food indulgences? Chocolate! Any kind!

What are three to five items in your home refrigerator
right now that are staples? Lemon, two-percent milk, bottled
water, chopped garlic, and about 100 different condiments (many
of which I've used once and will never use again).

‘Who inspires you personally and professionally? Easy!
Auguste Escoffier, known as the Chef of Kings and The King of
Chefs, whose quote “Above all else, make it simple” is one of

two quotes I use daily. The other is by Julia Child (whose book
Mastering the Art of French Cooking is a must have for any cook)
who expanded on Escoffier’s quote by saying, “Above all else, have
fun!” It’s a quote I live by!

The last person that still inspires me today is my boss, Dick Franyo
(and no, I'm not just blowing smoke to get a raise). Dick is the kind-
est, gentlest, smartest person I know. He has taught me the art of
giving back and being kind to your employees. This man always has
a smile on his face no matter what the situation! It’s like never let
them see you sweat to the nth degree! A true game changer!

‘What is your go-to dish/recipe that you cook at home af-
ter a long day of work? Grilled rockfish with fresh vegetables,
a recipe that we serve at the Boatyard quite often. I call it Rockfish

Love Point—kind of a homage to the Chesapeake Bay!

Rockfish
Love Point

Serves two

2 8-ounce Maryland Rockfish filets
Olive oil to rub filets

Couple pinches, sea salt and lemon
pepper, to taste

Rub the fillets with oil and season
with salt and pepper, refrigerate.

CITRUS BUTTER

1cup softened (not melted) unsalted
butter (go for the good stuff)

Zest and juice from 1lemon, 1lime,
and 1orange

1small shallot, minced

1/4 cup heavy cream

Little bit of chopped fresh basil,
parsley, and tarragon

The Citrus Butter can be made a few
days in advance. Mix all of above
ingredients together. There are no
rules here; you can always add

more juices, herbs, or even sea salt
depending on what you like. Whip
ingredients in a mixer until fully in-
corporated and airy and you are able
to make “peaks” with it. Roll/wrap
butter in wax paper and freeze. You'll
have leftover Citrus Butter you can
store “forever” in the freezer and use
on chicken, steaks, fish, or veggies—
whatever your heart desires.

HEIRLOOM TOMATOES

1pint heirloom cherry tomatoes,
cleaned and halved (the color and fiavor
make this dish pop!)

6 ounces Maryland (the best) Jumbo
Lump Crab

4 fresh scallions, chopped

Pinch of finely chopped garlic

Juice and zest from 11lemon

A few leaves each, fresh basil and mint,
chopped

Couple of pinches Chesapeake Bay
seasoning

In a bowl, gently mix all above ingredi-
ents for Heirloom Tomatoes.

TO MAKE THE DISH

Heat a sauté pan on a burner or grill and
melt a tablespoon of the Citrus Butter.
Add the tomato mixture, gently toss and
slowly cook. You'll want to start grilling
at the same time, so place filets on me-
dium hot grill, cook 3-4 minutes making
sure you switch angles so you get those
sexy, professional-looking grill marks!
Turn fish and repeat, making sure you
don’t overcook the fish. Remember, you
can always cook it more but once it’s
overcooked, there’s no going back and
you'll have a case of the dry fish!

TO SERVE

Spoon some rice or risotto on a plate
and top with the Rockfish. Divide the hot
tomato mixture over fish, garnish with
some nice grilled asparagus, and may-
be a fresh basil bud with lemon wedge.
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Mark Salter




What are a few of your favorite ingredients to cook/
play with and why? Jumbo lump crab, soft shells (when they
are available), rockfish, oysters, and pork in any shape or form,
since I represent the pork industry at a number of different
events throughout the year. The seafood I love in particular be-
cause it is from the Chesapeake Bay and right outside my back
door. I think it is important to showcase the treasures from the
Chesapeake. I am also excited when the farmers’ markets open
and are abundant with locally grown fruits and vegetables and,
as chefs, we can take them back to our kitchens and incorpo-
rate them into dishes that showcase the Eastern Shore.

What ingredients are must-haves in your kitchen at all
times and why? Crab and it must be local. I would have to say
Old Bay is a staple, but it can overpower the flavor of crab if used
heavy handedly. Old Bay should be a background flavor and just
let the crab be the star. Another two ingredients that I have at all
time are kosher salt and freshly ground black pepper. The flavors
of food before cooking, during, or after depend on their season-
ing, and learning how to correctly season is an art in itself.

What’s the most exquisite/expensive ingredient or
item that you’ve ever cooked with? Beluga caviar from
the Caspian Sea. When I was training as a chef back in the late
’80s, caviar was readily available and the caviar was sold in one
kilogram tins for thousands of dollars.

What is your favorite: (1) breakfast food, (2) lunch
item/meal, (3) dinner dish, (4) dessert, and (5) drink?
My favorite breakfast food is eggs. I have simple tastes for
breakfast; so for me, two eggs over-easy with bacon and wheat
toast hits the spot. Lunch is a Reuben with sauerkraut, sliced
corn beef, spicy Russian dressing, and melted smoked Gouda
cheese. My favorite dinner appetizer would be a crab spring roll
with pink grapefruit and avocado, and for an entrée, a perfectly
cooked Berkshire pork chop, preferably from a 10-bone rack. My
favorite dessert is pavlova and my wife, Ailsa, makes an amazing
one. Pavlova is almost like a meringue, but has a crisp deli-

cate outside and a soft marshmallow center. Fill with whipped
cream and top with fresh berries. To die for. My favorite drink

is a Pimms Cup—a flavored gin with mint, cucumber, and fresh
strawberries, topped with Sprite, 7-Up, or ginger ale, and a good
handful of ice.

What kitchen utensil is your (1) most used, (2) most
reliable, and (3) most fun? My knife. Although a little
unusual, I like to see how many ways I can use my French
cook’s knife, which is the large chopping knife. It is like an
extension of my hand. We hold a knife in our hand for a good
part of the day and, although, it has to be handled with care
and is extremely sharp, for me, the sharper the knife the better
I work. It is fun to see what you can accomplish when you have
the right tools to do the job.

What’s the easiest cooking technique to master? Hard-
est? The easiest cooking technique to master is searing if you
follow two simple rules. Pre-heat your pan to medium heat, pour
in the oil, add your protein, and leave the pan on the gas without

moving it. You may move the protein in the pan but leave the sauté
pan where it is—your end result will be a beautifully cooked piece of
meat or fish. Adjust the flame if necessary but don’t move the pan.
The hardest cooking technique is to make the perfect omelet—no
color, light and puffy, and great flavor, but not overcooked.

After a long day/night working the kitchen, how do you
unwind and relax? After a long day’s work, I like to unwind with
an ice cold Corona beer straight from the bottle—well, maybe two
depends how stressful the day has been. I also like to talk to my wife
and children to see how their day has been.

Do you have any food indulgences? The only craving I have
is a small McDonald’s vanilla milk shake, no whipped cream, and
no cherry. I drink it as I am driving home around 10:30 at night. I
don’t know why and I can’t explain it.

‘What are three to five items in your home refrigerator
right now that are staples? My gazpacho that I make for the
farmers’ market, an English product that my wife buys online
called “salad cream,” and a loaf of bread that I buy from Bay Coun-
try Bakery at the Salisbury farmers’ market.

Who inspires you personally and professionally? I would
say that all the chefs that I have taught locally inspire me to be a
better chef and also the chefs that I work with daily. I don’t want to
disappoint them and I want them to benefit from the knowledge I
have gained over 35 years of cooking. Personally, my wife inspires
me to be better at what I do. She definitely keeps me on my toes
and is the first one to let me know if there is a negative review
about the food that leaves the Robert Morris Inn kitchen.

‘What is your go-to dish/recipe that you cook at home
after a long day of work? Baked potato with blue cheese apple
coleslaw and a nice cold beer. Alternatively, a glass of red wine and
a plate of cheese and crackers.

Baked Potato SMITH APPLE COLESLAW
Serves six

with Blue Cheese
Apple Coleslaw

1cup mayonnaise

2 teaspoon celery seed

2 teaspoon sugar

1/8 cup cider vinegar

1/2 head white cabbage, shredded

1peeled and chopped granny smith
apple and juice from half a lemon

4 0z. crumbled blue cheese

1 medium carrot, peeled and grated

Serves four

4 |daho potatoes

4 tablespoons unsalted butter
Salt and cracked black pepper
4 portions Blue Cheese Apple

Coleslaw (recipe follows) METHOD OF PREPARATION

Mix all the mayo, celery seed, sugar,
and cider vinegar together. Beat until
smooth. Add the shredded white
cabbage, the peeled grated carrot,

METHOD OF PREPARATION
Wash the potato well. Wrap in aluminum
foil and bake in a pre-heated oven at

350°F for one hour. Unwrap the potato

and cut in half. Spoon on the butter and
season with salt and pepper. Spoon on
the coleslaw and serve.
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and the crumbled blue cheese. Peel
the granny smith apple, cut into two
centameter dice. Mix with juice from
half lemon. Mix together with the
above ingredients.



Mlchael Berard




What are a few of your favorite ingredients to cook/
play with and why? Fresh herbs such as thyme, basil, and
coriander because they improve the flavor of almost anything.

What ingredient is a must-have in your kitchen at all
times and why? Chives. I've always joked about naming my
future restaurant after this allium because I use it to garnish
and accent many dishes.

What’s the most exquisite/expensive ingredient or
item that you’ve ever cooked with? Probably white truf-
fles from Italy.

What is your favorite: (1) breakfast food, (2) lunch
item/meal, (3) dinner dish, (4) dessert, and (5)
drink? Breakfast for me is all about getting some quality
nutrients to start the day; a green smoothie with fresh fruit
and almond milk with a scoop of protein powder. For lunch: a
bacon cheeseburger. Dinner, a roast chicken. Dessert, home-

made brownies with ice cream. Black French roast coffee is my

drink of choice.

What kitchen utensil is your (1) most used, (2) most
reliable, and (3) most fun? Most used utensil is the “Y”
peeler. Most reliable is a pestle and mortal. Most fun is the
micro plane.

What’s the easiest cooking technique to master, most
difficult? Boiling pasta is pretty straight forward. Getting
perfect macarons can be challenging.

After a long day/night working the kitchen, how do
you unwind and relax? Usually I'll just Netflix and chill.

Do you have any food indulgences? Coffee, chocolate,
and more coffee.

What are three to five items in your home refrigerator
right now that are staples? Eggs, hot sauce, butter, milk.

Who inspires you personally and professionally?
People like Joe Rogan for workout motivation and Haidar
Karoum, my mentor.

What is your go-to dish/recipe that you cook at home
after a long day of work? Drink to pair? Roast chicken
in a cast iron pan with carrots, thyme, and potatoes. Water
with lemon.

Simple
Roast
Chicken

Serves three to four

3-31/2 Ib. fresh young organic
chicken

3-4 carrots

Tlemon

5 sprigs thyme

11b. fingerling potatoes
Kosher salt

Black pepper

METHOD

Air dry chicken in the fridge for one
to two days on a wire rack. Preheat
oven to 450°F. Season bird gener-
ously with salt and fresh cracked
black pepper (don't forget the cav-
ity). Stuff thyme and halved lemon
into cavity. Peel and cut carrots into
two-inch chunks and place in cast
iron along with the potatoes. Season
them with salt and pepper. Put bird
into pan breast side up. Roast for
about an hour. Rest the chicken for
at least 15 minutes before carving.
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What are a few of your favorite ingredients to cook/play
with and why? Well, as a pastry chef, I love to work with butter.
I love using butter for its flavor, for texture, and for its chemical
properties, and understanding when the recipe calls for butter

to play different roles. Fat is flavor, and it’s important to let that
flavor shine. I'm big right now on using various types of fat in
cooking, for layers of flavor (like bacon fat, duck fat, lamb fat).

What ingredients are must-haves in your kitchen at all
times and why? Good quality olive oil, a high-fat European-style
butter, heavy cream, and cheese. I can make pretty much any dish
shine with one of these ingredients.

What’s the most exquisite/expensive ingredient or item
that you’ve ever cooked with? I was once gifted a very expen-
sive smoked maple syrup. I rationed that to the very last drop!

I also have some pricey flavored fleur de sel. Finishing salts last
forever, so they are worth the investment.

What is your favorite: (1) breakfast food, (2) lunch item/
meal, (3) dinner dish, (4) dessert, and (5) drink? Creamy
scrambled eggs or poached eggs are something I could eat pretty
much every day. You could give me a poached egg on an old boot
and I'd eat it. For lunch/snack, I love a good charcuterie plate,
delicious cheeses and meats with some pickled vegetables and

a bright mustard. For dinner, I love a hearty, comforting stew

or coq au vin. Something just so comforting about a big bowl of
slowly simmered meats and vegetables. I am a bit biased when it
comes to desserts, being a pastry chef. I love a good fruit crumble
or crisp. For a drink, I can’t function without coffee...so must add
that to the list. I love a glass of pino noir in the evenings or a cold,
crisp glass of Prosecco.

What kitchen utensil is your (1) most used, (2) most re-
liable, and (3) most fun? Most used is an offset spatula. It’s a
pastry chef’s essential tool. You can do pretty much anything with
an offset spatula. Most reliable is a kitchen scale. No pastry chef/
baker should even set foot in a kitchen without a kitchen scale. It’s
essential to perfect baked goods. And most fun, a kitchen torch.
Not talking about a tiny créme briilée torch, but a real propane
kitchen torch. Who doesn’t love to play with fire?

What’s the easiest cooking technique to master? Hard-
est? I think that boiling an egg is the easiest technique to master.
There’s all sorts of theories and procedures out there, but the trick
is finding the one that works best for you. Then always do it that
way. Hardest? For me, making croissants by hand is the hardest.
It’s so much more than following a recipe. It’s about feeling the
dough, knowing how to adjust your technique, and timing when
the room is too warm or too cool. Knowing how to adjust your
rolling technique if the dough feels too firm. It’s all things that you
can only learn with experience, practice, and lots of patience.

After a long day/night working the kitchen, how do you
unwind and relax? I snuggle with my dogs, my husband, have a
nice glass of wine, get take out (I'm not about to cook after 16 hours
in the kitchen), and pass out on the couch while watching the most
mindless thing I can find on TV.

Do you have any food indulgences? I like to indulge on ice
cream (cookies and cream), good quality chocolate, chicken wings
(dry with Old Bay and lemon), and my big guilty pleasure is Chinese
food (General Tso’s chicken, egg rolls, and vegetable fried rice).

‘What are three to five items in your home refrigerator
right now that are staples? Sharp cheddar cheese, mixed
greens for salad, marinated olives, pasta sauce, and single serve
packs of guacamole.

‘Who inspires you personally and professionally? I'm
personally inspired by my husband, Rob. He is so supportive of me
and the business we have built together. Everything I do, I do for
him. Professionally, I'm inspired by Julia Child, Claudia Fleming,
Rachel Khoo, and Ron Ben Isreal.

‘What is your go-to dish/recipe that you cook at home after
a long day of work? I like a frittata. It’s quick, easy, and a perfect
way to use up leftovers. It’s a great dinner paired with a simple green
salad, and I cook mine completely in the oven, so no need to stand
over the stove. Pair it with whatever is in the fridge. I like a nice cold

Prosecco—makes me feel fancy.

Eas

Friltata

Serves three to four

8eggs

1/4 cup heavy cream

Salt and pepper, to taste

Rough chopped cooked vegetables or
meats, cooled about 1/2 cup

Grated cheese, about 1/3 cup

METHOD

Preheat oven to 350°F. Line an eight-
inch oven safe pan with parchment
paper, cut into a 12-inch circle. Spray
with cooking spray. Place cooked
meats or vegetables into parch-
ment-lined pan. In a measuring cup,

mix together eggs and heavy cream.
Season with salt and pepper. Pour
over vegetables/meats in pan and
top with cheese. Bake in oven until
frittata has puffed up, is golden
brown, and the eggs are cooked
through. (Make small incision in
center of frittata with a paring knife
to check]. Should take about 20-30
minutes, depending on your oven
(convection vs. standard). Remove
from oven and invert onto a clean
plate. Peel the parchment paper

off and flip once more onto a clean
plate. Allow to sit for five minutes

to let eggs settle and rest. Cut and
Serve warm or Serve at room tem-
perature. Dress some salad greens
with your favorite flavored olive oil,
a splash of lemon juice, and some
fleur de sel for finishing. Leftovers
become breakfast!
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What are a few of your favorite ingredients
to cook/play with and why? Anything new that
I've never played with before. Game animals (rabbit,
pheasant, venison), for a change. Whole fish—it’s
simple and elegant at the same time.

What ingredients are must-haves in your
kitchen at all times and why? Butter because it’s
butter. Bacon, same reason as butter. A variety of
acids (vinegars, hot sauces, citrus) for balance and to
brighten flavors. A good extra virgin olive oil. Kosher
salt, so my food has flavor. Fresh thyme—it’s my
favorite herb.

What’s the most exquisite/expensive ingredi-
ent or item that you’ve ever cooked with? I try
to stay away from exquisite and expensive. I have way
more respect for someone who can perfectly cook a
chicken, than the guy who wants to put foie gras on
top of Kobe beef, with a Pappy Van Winkle bourbon
reduction. Start with good humble ingredients and,
then, don’t mess it up.

What is your favorite: (1) breakfast food, (2)
lunch item/meal, (3) dinner dish, (4) dessert,
and (5) drink? Lox & bagel. Rueben sandwich. For
dinner, any inexpensive cut, braised until it’s tender,
rich, and flavorful. And a Sazerac cocktail.

What kitchen utensil is your (1) most used, (2)
most reliable, and (3) most fun? Most used: a
dry side towel for handling hot things. Don’t want to
burn my delicate digits. Most reliable: a good pair of
restaurant quality tongs. Most fun: Takai Sakayuki
chef’s knife.

What’s the easiest cooking technique to mas-
ter? Hardest? Easiest; salt-curing salmon. Hardest:
food shopping. Everybody wants to start with the
center of the plate (beef, chicken, pork, fish) and then
try to force a vegetable/starch to accompany. Don’t do
that. Start in the produce aisle. Let textures, colors,
and shapes be your guide. What looks fresh? Produce
in season is at its peak flavor and will be at its most
affordable. Ironic, isn’t it?

After a long day/night working the kitchen,
how do you unwind and relax? The love of a
good woman—my wife. If she’s not around, I drink
too much bourbon.

Do you have any food indulgences? A big fat
cheeseburger. Cask-aged beer (Jailbreak has an awe-
some one). Bourbon. Grilled cheese and tomato soup.

What are three to five items in your home
refrigerator right now that are staples? Butter.
Grain mustard. Fresh thyme. Gerolsteiner mineral
water (can’t be drinking wine all the time). Eggs.

‘Who inspires you personally and profession-
ally? My 13-year-old daughter. Professionally, any-
one in this business who isn’t phony. Jerome Sharpe,
Anthony Bourdain, Marco Pierre White, Gabrielle
Hamilton, Alex Manfredonia, the bartender handing
me a Sazerac.

What is your go-to dish/recipe that you cook
at home after a long day of work? Drink to
pair? Whatever is left over in the fridge. Whatever
open bottle of wine there is.

Pizza

Serambled
Eggs

Serves one

1slice chilled leftover pizza
2eggs

Hot sauce to taste

PREPARATION

Dice up a piece of leftover pizza from
the night before, with or without topping.
Any style will work. Fold it into scrambled
eggs as you're cooking them. It will
warm the pizza, melt the cheese, and
mix the toppings into the eggs. Add
Sriracha hot sauce or other hot sauce to
your taste. Serve with fruit, a mimosa, or
whatever gets your day started.
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What are a few of your favorite ingredients to cook/
play with and why? Saffron. I love the flavor it gives food.
Chocolate and wine. Versatility and love both just by themselves.

What ingredients are must-haves in your kitchen at
all times and why? Butter, eggs, milk, sugar. I love to bake
desserts, and having an award-winning restaurant that special-
izes in breakfast and brunch...they are essential.

What’s the most exquisite/expensive ingredient or
item that you’ve ever cooked with? Saffron, truffles, Kobe
beef, and caviar.

What is your favorite: (1) breakfast food, (2) lunch
item/meal, (3) dinner dish, (4) dessert, and (5) drink?
Sausage gravy over biscuits. Reuben or Cuban sandwich; hate
to make them but I love to eat them. Prime rib, medium rare,
for dinner. Anything chocolate. And pinot grigio or Corona.

What kitchen utensil is your (1) most used, (2) most
reliable, and (3) most fun? Kitchen Aid mixer. Whisk.
Potato ricer or pasta machine.

What’s the easiest cooking technique to master?
Hardest? Sauté is easiest. Flipping an egg is hard. I taught a
cooking class on cracking an egg with one hand and flipping an
egg without breaking the yolk.

After a long day/night working the kitchen, how do
you unwind and relax? A nice dinner and a glass of wine,
or dinner out and let someone else cook and clean up.

Do you have any food indulgences? Eastern Shore
Brewery beer. Dunkin’ Donuts Frozen Vanilla Chai. Highland
Creamery ice cream (any flavor, it’s all good!).

What are three to five items in your home refrigera-
tor right now that are staples? Milk, butter, yogurt, wine,
Andouille sausage, cheese.

Who inspires you personally and professionally? Julia
Child. I was raised watching her TV shows and she spoke at my
graduation from the Culinary Institute of America. Now, I do

a cooking class every year featuring her. And currently, Bobby
Flay. I love BBQ and Tex-Mex.

What is your go-to dish/recipe that you cook at home
after a long day of work? Paella with Corona or chicken
pasta Alfredo with wine.

Paella

Serves three to four

Ingredients

6 cups fish broth or clam and shrimp broth

11b. boneless chicken thighs, halved

11b. Andouille sausage

30 medium or large mussels, cleaned and de-bearded

12 small little neck clams

16-20 large shrimp, shelled (save shells for making the broth)
1pinch saffron threads (about 1/4 teaspoon)

6 cloves fresh garlic, diced fine

1/2 bunch parsley

6 sprigs thyme

1/2 onion diced

2 teaspoon smoked paprika

2 large red pimentos seeded and sliced in narrow strips (sweet red
peppers)

3 medium Roma tomatoes, skin removed and cut into small pieces
1/4 cup good quality olive oil

11/2 tsp. sea salt

3 cups Valencia rice or pearl rice

1small can fire roasted red pimentos, cut in strips for garnish
1cup frozen large peas

Tlarge lemon cut in wedges for garnish, optional

DIRECTIONS

Make a paste with the parsley, two cloves garlic, thyme, and half
teaspoon salt. If you have a mini-processor, this is ideal. If not use
amortar and pestle. After grinding, add paprika and a little water to
make a paste. Set aside for later.

Preheat oven to 400°F. Next, heat the olive oil in a large paella pan
or sauté pan. Add half of the diced garlic and quickly sauté, being
careful not to scorch the garlic. Add the chicken and sausage,
remove when cooked and keep warm.

Next, add to the same pan a little more olive oil and add the diced
veggies, half of the pimento strips, onion, peas, and remaining
garlic. Cook over medium heat until the veggies are somewhat limp.
Next, raise the heat and add the tomatoes and cook about two
minutes more.

Next, pour in the rice and stir well in the veggie mix, coating all of
the rice with the mixture. Now add all the hot broth called for and
raise the heat. Bring to a boil for about two to three minutes.

Add the chicken and sausage, the paste of garlic, and the salt.
Stir well. Taste to see if it has enough salt. Boil for two minutes until
some of the broth is absorbed. Paella should still have sufficient
liquid at this point.

Add the shrimp, mussels, and the clams. Stir just a bit so the
seafood gets mixed in the rice and move the pan to the hot oven.
Cook uncovered until the rice grain is soft, about 10-12 minutes for
a gas oven and 15-20 minutes for an electric oven. After time has
elapsed, check rice to see if the all the liquid has been absorbed.
If there is still liquid, remove from oven and set on a medium-high
heat gas or electric burner and cook for one or two minutes
uncovered. Do not stir. Then cover with foil, reduce the heat to low,
and let sit for five to 10 minutes until rice is cooked. Garnish with
remaining pimento strips and lemon wedges. Enjoy.
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Challenging our students to grow spiritually,
academically, physically and socially.

8080 New Cut Rd, Severn, MD 21144
wwwarchbishopspalding.org

Chesapeake Bay Maritime Museum

Charity Boat Auction

LABOR DAY WEEKEND

Saturday, August 31, 2019

Bam: GATES OPEN
9am: TAG SALE
10am: BEQ
10:30am: BEER
Nam: AUCTION

Auction
begins at 11am
PREVIEW: Aug 29 & 30
Sam-5pm

%5 paddle fee for each bidder, taken at registration

Visit cbmm.org/boatauction to learn more
213 N, Talbot 5t., St. Michaels, MD | 410-745-2916

Join one of the asies! growing youth lacrosse clubs around. Sidewinders Lacrosse offers greal coaching and a competitive environment for
piayers from 3rd grade through high schooel. Contact us to learn more about Sidewinders, upcoming skills sessions and tryouts.
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Severn Now
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KASASA Comes to Severn
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Severn introduces Kasasa? A way for customers to make up to 3.00% APY" on their
checking account and receive many other benefits. The Kasasa® system of personal
banking has already returned 67 million dollars to its customers...wed like you to be
part of that. So if you're a Severn customer, or would like to be, sign up today.

A\ SevernBank

We're here with you.

Call Or Visit Us Today Member
m ﬂ 410.260.2000 | severnbank.com E—I FDIC .‘IS.,.

*Qualification Information: Account transactions and activities may take one or more days to post and settle to the account and all must do so during the Monthly Qualification
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The State
o Real

How federal and By James Houck

state economics and
politics have affected
Maryland’s housing
market now and into the
future, and what local
realtors are seeing

on the front lines



o characterize Mary-
land’s housing market
for the past year as “not
good” would be easy
but somewhat mislead-
ing. True, there are ba-
sic economic indicators
(low inventory, high
prices, fewer buyers)
that explain a soft mar-
ket for much of 2019 and, yet, there are reasons
to be optimistic as the summer season transitions
to fall. Mortgage rates are expected to remain low
and overall economic activity throughout Mary-
land is expected to increase this summer, leading
to more home sales. Unemployment also remains
low in most Maryland counties, which leads
toward pay increases for workers in those areas.
Central Maryland counties (Anne Arundel, How-
ard, Prince George’s, and Montgomery among
them) represent the lowest unemployment rates.
This, combined with low interest rates, should
translate to higher demand this fall for residential
housing, particularly single-family homes.

unremarkable 35th nationally, tied with Michigan...
Maryland’s February home sales were, for lack of a
better phrase, not good. Year-over-year sales were
down 7 percent statewide that month.” In fact, 15
of 24 major Maryland jurisdictions experienced a
year-over-year decline in sales.

Interestingly, this counters the traditional notion
that our region is recession resistant. Afterall,
Maryland maintains a sub-4 percent unemploy-
ment rate and mortgage rates have remained low
throughout the 10 years of economic expansion.
However, the federal shutdown also proves our
state’s reliance on government employment. The
shutdown affected consumer buying power in
the short term and cracked consumer confidence,
further burdening markets.

The next assumption would be that weak sales
would lead to lower pricing, but that has not been
the case. Low inventory has kept prices inflated.
“Despite the recent softening in homes sales, the
inventory of unsold homes remains well below
what many real estate professionals would con-

“It is conceivable that this summer will
be associated with a restoration of

year-over-year home sales growth.”

—Anirban Basu

Why the housing market became stunted through
most of 2019 helps explain how it’s poised to re-
cover now into 2020, despite earlier predictions
of a looming nationwide recession.

“When the federal government is impacted by
change, Maryland’s economy is inevitably im-
pacted,” states leading economist Anirban Basu
in his latest report contributed to the June/July
2019 issue of Maryland REALTOR (the publica-
tion for the state’s largest real estate association,
Maryland REALTORS).

“Since the federal government shutdown, the
economic momentum that characterized much of
2018 has proven elusive in the Free State,” he says.
Basu explains that lackluster job growth from
March 2018 to March 2019, especially in Central
Maryland (adding just 15,600 jobs), was a major
factor in setting back the housing market. “In per-
centage growth terms, that ranked Maryland an
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sider equilibrium in a larger share of communi-
ties,” Basu says. Across Maryland, median home
prices rose 3.6 percent between March 2018 and
March 2019 (from $275K to $285K).

The good news? Maryland still ranks fifth nation-
ally for defense contract spending. That influx of
federal dollars helps position Maryland’s economy
for an overall recovery. “With the federal govern-
ment shutdown increasingly in the rearview mir-
ror and with the national economy strengthening,
Maryland’s economy should be more vigorous by
the summer,” Basu suggests. This, in turn, should
be a boon for the housing market.

Additionally, mortgage rates are expected to
remain low. Many experts think it’s likely that the
Federal Reserve actually cuts rates versus raising
them, which could lead to even lower mortgage
rates. Good news for potential buyers.



Right now, the consensus among Maryland’s
housing market experts is very cautious
optimism heading into the final quarter of the
year and beyond. The dark cloud of inflation
is looming in the distance, though it remains

uncertain what exactly could trigger a recession.

Meanwhile, the housing market is expected to
support an adequate sales pace, gradual price
increases, and low average days on market.
Good news for sellers.

“It is conceivable that this summer will be
associated with a restoration of year-over-year
home sales growth,” Basu states.

The wild card heading into 2020? It’s a presi-
dential election year. And elections, especially
national, have the psychological effect of un-
certainty among investors and consumers alike.
Less investment and spending could be a straw
that breaks economic expansion’s back. But, for
now, a strong U.S. economy and Maryland’s
slow but steady recovery are reasons to feel
confident in the near-term.

State Leaislation
Impactina the Market

In this year’s Maryland General Assembly, legis-
lation categorized under affordable housing and
taxes became a case of “be careful what you ask
for.” Many significant pieces of legislation that
could have spurred affordable, first-time buyer,
and new housing failed to pass. Meanwhile, sev-
eral bills that streamline taxation collection did
pass (optional property tax installment payment
schedule and collections of unpaid taxes and

tax sales). Legislators were keen on the windfall
of money, about $400 million, that the state
would receive as a result of the President Donald
Trump’s “Tax Cuts and Jobs Act,” which amend-
ed the tax code for the first time since 1986.

Perhaps in an effort to provide a much-needed
jolt to the housing industry, there was support
among Maryland real estate professionals for
several bills, which included HB41/SB88 “Stu-
dent Debt Relief Act” (would have relieved stu-
dent debt on the backend by adding an income
tax deduction for 100 percent of the interest
paid on a qualifying student loan) and several
versions of legislation aimed at decoupling the
federal and state taxation methods (for exam-
ple: a Marylander that takes the standard feder-
al tax deduction could itemize their state taxes
versus taking the standard state deduction, to
benefit from certain federal deductions, such as

MARYLAND
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MARCH 2019
FROM
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MARCH 2018 &
MARCH 2019
MARYLAND
RANKS

NATIONALLY IN
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mortgage interest). These did not pass, despite
the reasoning that debt relief in these forms
could, in theory, increase consumer spending
power and investment. All for naught.

Other bills that failed to pass included several

of the tax credit variety, including those pegged

to credit homeowners that install automatic fire
sprinkler systems or perform lead remediation.
Bills that would have credited housing developers
who target a percentage of units to low-income
families or construct public housing available to
all-income levels failed, as did other affordable
housing credits (one that did pass was a property
tax credit for elderly individuals, removing the
state’s 40-year residency cap to qualify). Despite
this—and much like the economic and housing
forecasting taking place—there were reasons to be
optimistic. The General Assembly did pass several
much-anticipated bills. According to Maryland
REALTOR, “two of Maryland REALTORS’ top
priorities, HB222—which requires written agree-
ments for escrow money holders—and SB678—
which permits Maryland notaries to provide
remote notary services—passed on the last day.”

In fact, the last day of legislature was a busy
one, as hundreds of bills were finished—yea

or nay. Among those that passed to the benefit
of the real estate industry, according to Mary-
land REALTOR, “legislation clarifying that real
estate licensees must keep information learned
at meetings to form a brokerage relationship
confidential; legislation to permanently extend
state (not federal) tax relief for forgiven mort-
gage debt; and legislation limiting ground rent
escrows against sellers.”

On the Front Lines

Market sentiment among realtors echoes the
cautious optimism that economists favor right
now. We discussed the Chesapeake Bay real estate
market, particularly Anne Arundel County and the
Mid-Shore (Queen Anne’s, Talbot, Kent, Caroline,
and Dorchester counties), with several agents and
their answers help shape the local story.

“The last year or two has been primarily a sellers’
market but it’s more nuanced than that,” explains
Shane Hall, of The Shane Hall Group of TTR So-
theby’s International Realty. “Our market is hy-
perlocal with schools, water, and proximity being
the driving factors of value in our towns. Within
the towns, neighborhood values are driven up or
down by amenities offered. It’s a great time to sell
if you’re in the areas everyone wants to be in.”
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MANY BABY
BOOMERS ARE
TRANSITIONING
FROM LARGER

HOUSES TO

SMALLER—

INTO WALKABLE,
MIXED-USE
COMMUNITIES

Travis Gray, an associate broker with Coldwell
Banker Residential Brokerage in Annapolis,
confirms that inventory, or lacking quality
thereof, influenced the early half of 2019. “The
general feeling earlier this year was that we
had alack of inventory, but it turns out we had
about the same inventory as last spring, but we
just didn’t seem to have much good inventory as
the year started. But, by mid-spring it seemed
like the flood gates opened and some really
good inventory came on the market and went
under contract quickly.”

The most sought-after inventory may (or may
not) surprise you. Buyers are seeking turn-key,
low-maintenance properties. “The house can’t
really have a bunch of projects needed. People
will pay for things that are done,” Hall says.

“The younger generation
iIs worried about student
debt and are putting

smaller down payments—
but they are smart and
are sticking to a budget.”

—Biana Arentz

MILLENNIALS
ARE ADULTS,
MANY OF
WHOM ARE
MID-CAREER,
STARTING
FAMILIES,
AND BUYING
HOMES

“Condition is king,” states David Orso, who

leads the David Orso Team of Compass Real Es-
tate. “Buyers want homes with little to no work
required. The idea of selling a home with lots of
deferred maintenance is almost obsolete. The
‘great neighborhood’ just isn’t enough anymore.”

This trend is partly attributable to two different
generations—Baby Boomers and Millennials—that,
actually, have this similar need but for varying
reasons. Many Boomers are transitioning from
larger houses to smaller—downsizing into walkable,
mixed-use communities—and they do not want a
project home (meaning fixer-upper). Similarly, an
influx of first-time homebuyers (Millennials) have
entered the market—particularly in denser, mixed-
use neighborhoods and towns—with above-average
buying power. They want clean and pristine. (For
the record: those of you asking if Millennials are
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young grads and high schoolers, the answer is no—
that is Generation Z. Millennials are adults, many of
whom are mid-career, starting families, and buying
homes. Generation X, by the way, is the generation
that could “take on the world” and have bought many
of the suburban fixer-uppers.)

“The Millennial buyers are influencing the market in
different ways,” says realtor Biana Arentz of Cold-
well Banker Residential Brokerage. “They do not
want the big homes that their parents had, but they
are buying homes...and investing in real estate. The
younger generation is worried about student debt
and are putting smaller down payments—but they
are smart and are sticking to a budget.”

Sarah Morse, another agent with Coldwell, agrees.
“These buyers want an urban lifestyle, where they
can walk everywhere, eat out, attend concerts, and
enjoy a sense of community. They don’t care about
having a large home; it is more important for them
to live more simply and be able to lock and leave.”

Real estate agents confirm that the most desir-
able communities continue to be the downtown
vicinities of Annapolis, Easton, and St. Michaels,
as well as outlying townships including Severna
Park, Crofton, Chestertown, and Cambridge. But
the very attributes that make them so desirable
(walkability, community amenities, excellent
schools, history/culture, close proximity to water)
have spread to geographically adjacent neigh-
borhoods, especially as mixed-use development
continues to be built.

“Properties on the Wye River or the Chesapeake
Bay area [are growing in popularity],” Arentz
says. “We love Prospect Bay, a neighborhood in
Grasonville—minutes to the Bay Bridge—that is a
golf course community with water access and lots
of amenities. Cove Creek and Southwinds, also in
Queen Anne’s County, are desirable.”

“Poplar Point is another sought-after community
for those who know the area well and can appre-
ciate the accessibility,” suggests Mary Ann Elliot,
also with Coldwell. “Although it is not technically
in Annapolis, it is located on the Annapolis side
of the South River and has exceptional private
marina facilities for boating, kayaking, paddle
boarding, crabbing, and fishing.”

“One criterion that is most sought after is water
access and proximity to shops and restaurants,”
sums Coldwell agent June Steinweg. “A neighbor-
hood where someone can easily launch a kayak,
paddle board, jet ski, or sail/power boat. Another
criterion is walking/biking trails.”



“By mid-spring it seemed like the flood
gates opened and some really good

inventory came on the market and
went under contract quickly.”

—Travis Gray

How You Can Impact
the Market

One of the most asked questions by both poten-
tial buyers and sellers has always been “Is now a
good time to buy/sell?” And the answer is...well,
it depends. To look at the big picture (see previ-
ous section in this article) and gauge whether it’s
a buyers’ or sellers’ market based on available
data, or if the season plays a factor, is a smart-ish
approach, but, ultimately, the answer depends
upon you. Are you ready? And a knowledgeable,
experienced real estate agent can help you deter-
mine yes or no.

As of this writing, there are factors that benefit
both buyers (low interest rates; “no doc” and “low
doc” loans availability; quality inventory) and
sellers (lower inventory; higher pricing), so it’s
important to determine if you are truly ready to
commit to a purchase/sale. “The time to buy is
when you find the house you love and you can
afford it,” says Arentz. “I always tell my clients
not to worry about the season, just keep looking
and we will find what they are looking for.”

Similarly, Orso advises that full commitment is
needed when selling a property. “The best time
to sell is when it is right for your needs and when
you are committed to the process,” he says. “Sell-
ing a home is no easy task and it will be annoying
to do if you are halfhearted.”

That said, realtor Travis Gray offered sound
advice when taking the long view of the market
and how buyer/seller decisions fit in. “If you’re an
investor, or a cash buyer of opportunity, I would
hold off on buying until the fall of 2020 when the
market is almost certainly going to dry up with
the election,” Gray assesses. “If you don’t have
that kind of flexibility, now is a good time [to buy]
in my opinion. With interest rates low and sum-
mer, when the market typically slows down, there

could be some good opportunities. It’s impossible
to know for sure where we are in the cycle, so
buy something you will be happy in for at least 10
years in the event the next recession is close.

“There seems to be good energy in the market and
the economy overall. In my opinion, if you are
planning on selling in the next couple years, sell
now. Two years from now could be a very differ-
ent landscape.”

Steinweg concurs that selling now is favorable. “If
you look at trends over the last several years, the
cyclical nature of selling a home has kind of leveled
out. So, I think if you price it correctly and present
it well, it will sell! Inventory goes down during the
‘slower’ months, so it kind-of balances out.”

“If you listen to your realtor and price the property
properly, declutter, stage, paint, et cetera, [you will
sell your property],” says local realtor Day Weitz-
man. “It can take quite a while to prepare a property
for the market and any homeowner who doesn’t
take the time to prepare is making a mistake. Pric-
ing and condition are very important.”

Preparation is the word heard time and again
when discussing how sellers should approach the
market, whether it’s before or during a potential
transaction. “Get a home inspection before you
list and address the main issues,” Gray says. “Pre-
pare the property—paint, clean, landscape—as
much as possible.”

“Curb appeal is crucial,” Morse confirms. “Power
wash the exterior, get your windows profession-
ally cleaned, and spruce up your garden. Take out
furniture—the home shows best when two-thirds
furnished, as buyers need to envision their belong-
ings. Think about space, light, flow, and function.
Clean and declutter. Trust the experts.”

And for buyers hoping to stick out among several
bidders on a single property and “win” the pur-
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chase, similar principles apply. Build a reputa- “The single most important factor in selling any

ble team behind you; local and respected realtor, home is to price it properly,” says local realtor
lender, and title company. A good listing agent Debra Fortier. “Introducing a home at an inflated
will investigate the buyer’s lender and title com- price is almost always going to slow down your sale
pany. Other critical elements to prepare for are and result in settling for a price lower than you
time of settlement (Does the seller want to set- would have received if the house had been listed at
tle quickly or want extra time in the property?), the appropriate price going in.” This is a sentiment
the deposit amount (Consider making a larger shared by every realtor surveyed for this article.

deposit than necessary to affirm the seriousness

of your offer), and organize, organize, organize. Weitzman hits on a serious point, “Homeowners

“Submit clear, neat offers with a summary page THE SINGLE have to take the emotion out of selling their home
attached,” Morse says. “It can matter. A seller MOST and realize the minute the house goes on the market
considering two offers, where one is organized IMPORTANT they are in a business transaction and should pay
with each detail checked and another messy or FACTOR IN attention to the expert they hired to help them sell.”
incomplete, may select the professionally pre- SELLING ANY
sented offer, even if for a lower amount.” HOME IS David Orso offers the bowtie. “Supply and demand

are always at play and vary by category,” he says.
Of course, whether you're selling or buying a TO PRICE IT “It is critically important to work with an agent who
home, all the timing, preparation, and organiza- PROPERLY. can assess the activity accurately for a home like
tion ultimately comes down to one thing...pricing. —Debra Fortier. yours or yours-to-be.”

ART 8y JOE BARSIN CITH

“There are few people like Scott
who bring his level of professional
excellence to everything they do.

It has been an absolute pleasure
working with Scott through the home
buying process. For an agent with vast
experience, amazing local knowledge,
and a truly stress free process, look no
further than working with Scott on
your team. »?

— Robert & Victoria Kinsler

410-900-7668 #1

USNA'00 ScottSchuetter.com |2
1 ScottRealEstate@yahoo.com | '15 tous'
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AN INESARLYIN IS
COMPREHENSIVE ZONING

IS UNDERWAY
ARE YOU READY?

Anne Arundel County’s current zoning process,
known as Comprehensive Zoning; now s
underway. This process takes place only once
every :[g]l[ years and |Jmﬁ;f¢:s an Opportunicy
for landowners to have a voice in changing, or
preventing changes, o the zoning classihcations
that govern the use of their property.

Cun‘lprcl'a:n:iiu: ?J.}rlill.g alfecrs commercial and
residential properties alike. All propergy owners
should be mindful dhat the results of this process
could be to their benehit — or detnment. While a
Fivorable chiange in zoning can provide additional
llt:xil:irtt}' o Fistusre expansion of Improvement
of a properey, it also is possible thar areas may be
downzoned, changing existing commercial land

use zones into residental zones, or vice versa.

COUNTY

Our aworneys analyze zoning  implications
that could affect our clhients’ investments for
years to come. We use our decades of land use
expertise 1o work with local administration and
EOVErNMent ofticials mitigate attempis o
downzone areas thar will affect their commercial
or residential property, a5 well as increasing
Zoning classificanions for enhanced benehir,

Now is the time o ger involved in the process.
Make sure you stay ahead of any potential
zoning changes that may adversely athect you
ar your busines. Let our parmership, our
decades of experience in real éstare, land nse and
administrative law help you protect the furure of
your investments.

LIFE WALSH

ATTORNEYS AT LAW

OLSIMMONS  410-266-9500

181 HARRY 5. TRUMAN PEWY, SUTTE 200, ANNAPOLIS, MD 21401 | WWW.LIFFWALSH.COM

JAMES R. WALSH

THOMAS W SIMMONS

PAUL A. SKRICKUS
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Throughout the pages of the following
special section, you will meet some of the
area’s most prominent real estate specialists.
These are the people who can lead you
through the ever-changing and complex
world of home buying/selling/leasing.

These individuals are not only experts in the
field, but they are your neighbors...people
who support the community you care about.
In short, these are real estate professionals
you most definitely should know.
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Best Residential Seller
Agent/Realtor

DAVID ORSO

TEAM

OF COMPASS REAL ESTATE

8 Evergreen Rd.
Severna Park, MD 21146

COMPASS | Office: 443-372-7171

team@davidorso.com o

davidorso.com

avid Orso is known as the “local boy turned
Realtor”. David discovered his passion for real
estate about 20 years about after investing in real
estate properties. As a life-long resident of the
Annapolis area, David is extremely knowledgeable
about the Annapolis, Severna Park and Arnold real

estate markets.

David leads a small team of experts which has been ranked
#1 in Anne Arundel County, regardless of brokerage, for total
sales volume for six years in a row.

David was voted as one of the top ten agents in America by
the Real Estate Institute of America, is consistently recognized
by is peers as a thought leader and innovator in the field and
is a well-known speaker and author on the topic of residential
real estate.

During the past 36 months, David has sold over $184 million in
real estate in Anne Arundel County.

On average, his listings sell within 57
days and for at least 95 percent of

the original list price. David built his
business on several key principles:
systematic attention to detail,
excellence in marketing, and skilled
negotiations. His success in life and
business demonstrate his innate ability
to build and nurture relationships and
provide exceptional service to his
clients with world-class professionalism.

David has a vision to elevate the
standard of excellence in the
residential real estate industry through
his 82-point home selling system. David
obtained his undergraduate degree
from the University of Dayton with a
major in Psychology.

He earned his MBA from Loyola

College of Baltimore with a
concentration in Strategic Marketing. David continued his
academic endeavors at Harvard University Law School in the
esteemed Program on Negotiation.

Visit davidorso.com today to discover a real estate experience
unlike any other.
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101 Water Street, Severna Park 46 Boone Trail, Severna Park

Sold in 14 days for $1,885,000 Sold in 1 day for $975,000,
Previously listed with another brokerage for above list price

152 days, but failed to sell.

mid

180 S Southwood Ave, Annapolis 2304 Noblewood Rd, Edgewater
Sold in 12 days for $610,000 Sold in 11 days for $479,000

What clients are saying

“David Orso operates his real estate practice as a full time professional business. He has found the “sweet spot”
of being large enough to employ a full-time staff of outstanding professionals to assist him, while still providing
his personal touch to each client.” — Dave S.

“The David Orso group is so professional. They took us through the listing process all the way to closing with no
headaches. | would highly recommend David and his group to handle your house sale above all else. A special
shout out to Lisa Boyer. Any questions | had were answered very promptly and any issues were brought to attention
quickly. David surrounds himself with good people and that’s the key to a successful business.” — Mike B.

If you are considering selling your home, now is a great time to do so.
Contact the Best Real Estate Team in the area today to schedule your appointment.

Visit DavidOrso.com
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SPECIAL ADVERTISING SECTION

CHARLIE BUCKLEY'S

Mr. Waterfront Team

OF LONG & FOSTER REAL ESTATE

410.266.6880
www.WaterfrontHomes.org
charlie@waterfronthomes.org

Gharlie
Buckley

MR. WATERFRONT® TEAM OF
LONG AND FOSTER REAL ESTATE

.-

Sarah Seeling ~ Steven Arcé

Reid Buckley

Joe Bray

The Mr. Waterfront® Team of Long and Foster/Christie’s
International offers buyers and sellers expertise in waterfront
negotiation and marketing that is unsurpassed. Charlie Buckley and
the Team — Reid Buckley, Joe Bray, Sarah Seeling, and Steven Arcé
- have worked with 4x more Annapolis-area buyers and sellers than
any other agent over 25 years. This depth of experience not only
saves clients time and money, but it also provides peace of mind in
what can be a confusing and challenging endeavor. Recognized as
an industry leader for a reason: incredible waterfront knowledge, a
dedication to the highest quality marketing, and a commitment to
treating all clients with honesty and respect.

Presenting 110 Bellehahn Court on the Severn River

110 Bellehahn Court is a magnificent waterfront estate situated on a private 3.33 acre lot overlooking the Severn River. The
breathtaking setting is truly unsurpassed with a private deep-water pier, stunning mature landscaping, and extensive hardscaping.
There's a gorgeous outdoor entertaining space with an al fresco kitchen, swimming pool with waterfall and spa, and several levels
of decks and porches. This resort-inspired home is located in a blue-ribbon school district; it offers multiple boating destination
options and has quick access to major commuting routes. Offered at $4,985,000

Please tour 110 Bellehahn Court online at www.WaterfrontHomes.org
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Travis
Gray

ravis Gray was born in Annapolis and raised on the
Severn River. He comes from a long line of Real Estate
professionals and serves both sides of the Chesapeake
Bay. He specializes in marketing and selling waterfront
homes and fine properties in the Annapolis area.

PROFESSIONALS

2019

Travis is a leading resource for his clients and the
community. Among his industry expertise, he also manages
AnnapolisWaterfrontGuide.com, a website dedicated to
providing useful Real Estate information, market trends and
waterfront resources.

Travis is a Certified Luxury Home Marketing Specialist™ (CLHMS),
holds the Graduate, Real Estate Institude (GRI) designation,

is a lifetime member of The Masters Club, member of the
International President’s Elite and has received multiple

Traws Gray COLDUWeELL industry awards.

Associate Broker BANKGR B

C: 301.641.0809 Prior to Real Estate, Travis worked in the entertainment industry,
. first in Affiliate Sales and Marketing at Discovery Networks and

0: 410.263.8686 9 y

E: TGray@CBmove.com GLOBAL later as Executive Vice President of BrainBox Entertainment

A: 4 Church Circle LUXURY where he developed, negotiated, produced and oversaw

Annapolis, MD 21401 programming including: Amazing Waterfront Homes (HGTV),

AnnapolisWaterfrontGuide.com [/ @ The Real Estate Pro’s (TLC), Stage This House (A&E) and Small

Space Big Style (HGTV).

Wye Estate 2670 Claibourne Ct 1027 Whitehall Cove 217 Owensville Rd

Queenstown | Wye River Annapolis | Chesapeake Bay Annapolis | Whitehall Creek West River | South County

$6,500,000 $2,390,000 $1,350,000 $620,000

= . o A
803 Coachway 55 Southgate Ave 3 Cumberland Ct
Annapolis | Severn River Annapolis | Murray Hill Annapolis | Eastport Annapolis | Historic District

$4,100,000 $750,000 $1,325,000 $950,000
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Doris Williams
Realtor

The Williams Home Team of Taylor Properties
Cell: 410-487-5919 | Office: 301-970-2447
175 Admiral Cochrane Dr, Suite 111.
Annapolis, MD 21401
www.TheWilliamsHomeTeam.com

SPECIAL ADVERTISING SECTION

The Williams Home Team of Taylor Properties

Gifting for Gratitude

ore than selling homes, The Williams Home

Team believes in community. With the Gifting for
Gratitude program every local hero who buys or
sells a house gets a thank you. Each realtor on the
team who works with someone who serves the
community gives up to 20% of their commission back directly at
closing. Police, Firefighters, Nurses, Doctors, EMTs, Teachers,
Veterans- just to name a few- continue to benefit with this
program. There are no strings attached. This gift is applicable
when selling or buying a home in Maryland. If you buy or sell a
$500,000 house, you can receive up to $3,000 that can be used
towards your closing costs! For all who serve, thank you! The
benefit also applies for widows and widowers of veterans and
additional healthcare providers.

Doris Williams is a go-getter with a big heart. She's an associate
broker at Taylor Properties, and head of the Williams Home
Team there. She's competitive when it comes to making
moments of magic happen for those that do business with her.
Buying or selling a home is one of life's biggest transactions,
and she loves being there to educate, to do the legwork, and
to make these transactions seamless for her clients. She has

set a precedent for her team, and others in the community, by
giving back at every opportunity. It's clear that she does what
she loves, and brings that passion to every transaction. Doris is
also certified as an International Realty Specialist and serves as a
speaker for the Beverly Carter Foundation for Realtor® Safety.

34 Boucher PIl, Annapolis, MD 21403 | MSL# MDAA400400 | $519,000

Boucher Place Eastport pristine townhome with all the bells and whistles including handscraped hardwood floors, wainscoting, granite, stainless,
gas fireplace off the dining room, ceramic, pendant lights and custom built in blinds, crown molding and recess lighting throughout Multilevel
unit with upgraded cabinetry, multiple master suites and an oversized bonus room easily used for an extra guest room or office! Full bathrooms
and oversized closets with organizer accompany each spacious bedroom! Perfectly hardscaped patio surrounded by privacy fencing is ideal for
entertaining! Quiet private community yet only a 15 minute walk to downtown Annapolis! Private dog park and outdoor park area for the residentsthis
home is the sought after exceptional combination of luxury, privacy and convenienceQuintessential Annapolis, water, beauty, convenience!
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Lawyer’s Realty, LLC

et's be honest, in today’s social media world, buyers do not
need a realtor to find a home online. What clients do need is
someone to negotiate a good deal and someone to protect
their interests in one of the largest transactions they will make.
Lawyer's Realty redefines the services provided by real estate
brokerage by being owned and operated by an attorney. Lawyer’s Realty
can provide an attorney to review your closing disclosure or prepare a
specific addendum for a unique transaction. If a legal question should
arise during your transaction, know that Lawyer’s Realty can provide a
quick answer. If you are a client of Lawyer’s Realty, you work with a realtor
that has the support of an experienced real estate attorney to assist with
those difficult transactions, review any contract and provide priceless
knowledge to negotiate the best deal for you. No other real estate
brokerage offers these services.

While Lawyer's Realty has great contacts to find great investment deals,
they also have the expertise to negotiate the best deal on a luxury home,
a short sale, or an R.E.O. property as a buyer or a seller. Let Diana and her
team guide you through your transaction with your interests protected.
With more than 19 years of experience and knowledge, Lawyer’s Realty
has the expertise to negotiate the best deals and protect your interests.

Aside from owning her own full-service real estate brokerage company,
Diana Klein operates the law firm, Klein & Associates. Diana practices
commercial and residential lease and contract negotiations, she practices
real estate law, she can also help you start or sell your business and can
assist with your estate administration needs. Diana Klein also owns and
operates a title company, which can streamline the buying process.
Lawyer's Title is always able to provide estimated closing costs, net
proceeds for seller, and conduct 1031 exchanges for investors. Their fees
are reasonable and they can travel to the client for settlements. With
Diana as the broker, having the legal background and knowledge on all
aspects of the real estate transaction, all her agents are equipped with
the necessary tools to give you effective representation. Contact them
with all your real estate and legal needs.

Diana L. Klein
Broker

Lawyer’s Realty, LLC

2450 Riva Road | Annapolis, MD 21401
443-569-4576
inquiry@lawyersrealtymd.com

Beautiful Rooftop View
Newer 3 bedroom,

1-car garage,
3-level townhouse in Annapolis

Annapolis Roads
3 bedrm, 2 full bath, 1,890 s.f. home
with fireplace. Enjoy peaceful and bright
screened-in porch out back and the
community amenities - Beach, playground,
picnic area, kayak rack and boat ramp.

Waterfront in North Beach
5 Bedrms, 4 full bath and 2 half baths.
Beautiful waterfront, fireplace and 9’ ceilings.
Large eat-in kitchen with water views.
Deck on every level with water views.
Also has standby generator.
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Why should

I choose a
Waterfront
Specialist to
sell my home?

A. Your waterfront
s home is one of your
45“ u largest assets. As you
= consider whom to
trust with your unique
property, you should think about their qualifications. Just as
you would go to an orthopedic specialist (and not a general
doctor!) about your knee, consider the competence of agents
with regard to waterfront. Does the agent have a website
dedicated to waterfront and water-oriented properties? When
you enter “Annapolis Waterfront Homes” into a search engine,
who shows up? Make sure your waterfront property gets the
attention it deserves!

CHARLIE BUCKLEY
Waterfront Specialist
Mr. Waterfront Team of Long & Foster

m What is your

m opinion of
today’s real
estate market
within your
county/region of
operation?

4 Rates are way down,
r A. sellers are motivated,

B builders are offering
incentives and the dream of home ownership is easier today than
ever before. With rates low and many low or no down payment
programs, buying NOW is an awesome time. For sellers, the
market is still very good but it has slowed down its hectic pace
from last year. Sellers would be advised to use the services of a
real pro and not try a friend or a discount brokerage operation.
When the market contracts, sellers need real guidance and
expertise. In my 43 years of selling real estate, Presidential
election years are never robust years to sell. NOW is the time to
sell to capture the highest sales prices.

BOB LUCIDO
Bob Lucido Team of
Keller Williams Integrity

What can
someone buying
waterfront
property in
Annapolis
expect to find?

Annapolis is a diverse
community rich in
history and culture

and offers a huge selection of waterfront homes. Currently,
there are homes ranging from condos in the $400s to a
prestigious waterfront estate for $6,950,000. With our direct
access to the Chesapeake Bay and some of the best boating,
fishing, and crabbing in the world, it's not surprising to see
waterfront home sales and values on the rise. Welcome to the
Annapolis lifestyle.

TRAVIS GRAY
Associate Broker
Coldwell Banker Residential Brokerage

What overall
trends are you
seeing in the
market today?

v

Around Annapolis,
we have variety! We
have the historic
row homes, we have
custom waterfronts,

: q‘?
' A:
r )

we have traditional

suburban colonials,

we have condos... We have new construction and we have old
construction that's stood the test of time.

With the rise of the DIY Network and HGTV popularity, and

with that the social media exposure, it's been almost a decade
of buyers looking for the open concept kitchen and living
combinations. Historical properties are exempt but otherwise
homeowners are looking for clean sight lines to promote
engagement. Whether it's hosting gatherings or everyday living,
todays owners want to feel involved and engaged in what
activities are going on at home. The open concept kitchen and
living combo allows people to do just that.

New construction model homes are usually a pretty good

barometer for what buyers today are looking for. If you stop by
any model home today, you'll see exactly that!

SHANE HALL | THE SHANE HALL GROUP
TTR Sotheby’s International Realty
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How do Critical
Area Regulations
affect my
property?

Critical Area laws
create restrictions
on how properties
can be developed,
improvements
constructed, vegetation maintained, and woodland cleared.
Homeowners that do not adhere to the regulations could
face legal consequences and financial penalties. Whether
buying a new property or making alterations to an existing
one, it is imperative that you perform the proper research.
Before moving forward with your real estate plans, be sure to
contact a Critical Area Planner and an experienced land use
and zoning attorney to make sure you are prepared for any
restrictions, limitations or requirements that may affect

your property.

JAMES WALSH
Liff, Walsh & Simmons

m With the ability

m to search for
homes online
myself, why
should I hire a
buyer’s agent?

The Internet has made
| !

it easier for buyers
B 5 tour homes online

and narrow down
their list. The seller of the home pays the commission of the
buyer's agent, so it doesn't end up costing you anything as the
buyer, but it can end up saving you time and money by having
the guidance of an agent. The closing process for a buyer is
quite involved from the home inspection and the loan to all
the paperwork and coordination—all the steps to get you to
a stress-free settlement. Buying a home is an exciting time, so
you should enjoy it and leave the less fun parts to the agent!

THE DAVID ORSO TEAM
of Compass Real Estate

How should |
[ |

best prepare to
[ | .

meet with an

agent to list
my home?

Have a discussion
with any other
decision maker in
the home about
your goals, budget, and timelines. Make sure you are
ready to sell, know what date you need to sell your
home by, and what your budget is for any necessary
home improvements or repairs. Make a list of any home
improvements you have made to the home. Get an extra
key made for the lockbox. Be prepared to take the agent
on a tour of your home and share your favorite features
about the home and the community.

THE DAVID ORSO TEAM
of Compass Real Estate
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Visit whatsupmag.com for more information.
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REAL E

This is more than our profession.
It’s our passion.

We sell a home every four hours, but our real estate business isn’t just about transactions;
it’s about the relationships we build and the clients we serve.

We are dedicated to delivering the ultimate real estate experience. That’s why when you
buy or sell your home with us, you don’t just get one agent; you get our entire team of real
estate professionals working to serve and guide you through every step of the process.

Whatever your real estate goals may be, we'd love to help!
410.465.6900 | Hello@BobLucidoTeam.com
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Annapolis
in 2020

CONVERSATIONS ABOUT
THE CITY OF ANNAPOLIS'
FUTURE WITH PROMINENT

PERSONALITIES

By Frederick Schultz

elcome to our next installment of focused con-

Your official bio outlines your long
and distinguished career in teach-
ing. What made you run for the
Fourth Ward City Council seat?

I left South River High School
after 25 years only because I
was elected president of the
teacher’s association of Anne
Arundel County. I did that

for four years, during which I
worked closely with communi-
ty leaders, parents, as well as
the educators I represented,
to make sure teachers had all
the rights and resources they
needed to be successful in their
classrooms. I negotiated the
largest pay raise teachers had

Now that you’re established
as a force in the city, what
is your vision for the future
of Annapolis?

The mayor [Gavin Buckley]
has the theme of “One Annap-
olis,” which I whole-heartedly
agree with. How we get there
is the big question, because
Annapolis is still very divided
between the “haves” and the
“have-nots.” We don’t do an
adequate job—much of a job
at all, really—to make sure we
have affordable housing in
Annapolis. And I mean hous-
ing that the police force and
teachers and nurses and our

versations with community personalities as

. received since the 1980s. We firefighters can afford. Our

we approach the third decade of the 21st cen- « . . .
. o got “three sixes”—a six percent ~ home ownership has gone
tury. Here, we speak with Sheila Finlayson, - . .
. . increase three years in a row. down instead of up.
an Annapolis alderwoman, a chairperson of .
the city’ blic saf tt b When the superintendent, at
e city s public safety committee, a member the time, tried to change our Another piece of that is trans-

of the economic matters and rules committees, and liaison to the

. . . healthcare without negotiating  portation, which is totally
education commission.

Photography by Steve Buchanan
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it with the union, I was able to
get support from parents and
community leaders.

Did you have constituents
suggesting that you run for
the position you’re in now?

Absolutely, even though I had
not been that familiar with City
Council business. I received
several phone calls from elders
in the community. My mom had
gone to the March on Washing-
ton, and a group of community
leaders like [civil rights activist]
Marita Carroll had watched me
over the years and nurtured

me. So, when I was told the
vacancy was there, I felt T had a
responsibility to the community
to step up. I talked to my dad
and he said, “Obviously they
need you. You've got to do this.”
So, over Thanksgiving break

[in 2006] we talked about it as
a family, I said yes, and I ran.
The primary was January 2nd
[2007], and the general election
was January 31st. It was the best
campaign ever. Two months
and done. That was a snowy
January, I might add. I did a lot
of door-knocking in the snow.

inadequate. Residents can’t
count on [public] transporta-
tion to get them to a job else-
where. Our job market is tight
and limited in the city. There
are job opportunities around
the city and the county, but
residents can’t get to them.
We've got to do everything

we can to make Annapolis a
community for everyone—not
just folks who live in certain
wards—so that our communi-
ties connect with one another.

As a single council member,
are you a consensus builder?

I like to think of myself as a
consensus builder. I'm always
willing to compromise. I have
very strong opinions, but I've
lived through the pitfalls and
the high points, and I have
some history of how we get
things done. I have been able
to bring people together. We
have a city manager form

of government. There was

a community initiative to
change us to a council man-
ager form of government that
would have reduced the may-
or to a figurehead. The mayor



would have been a part-time
person who would have done
only ceremonial duties.

[Ward 7] Alderman Ian Pfeiffer
and I compromised on a plan
and created a pseudo city
manager form of government
that would still leave the mayor
as the chief officer of the city.
But it also created a city man-
ager who has the professional
knowledge and skills to run it.
That brought us to where we
are today. Some will say we
didn’t go far enough. Others
will say we shouldn’t have

done it at all. But I believe it
was a good move to give our
city professional management,
regardless of who’s in the
mayor’s office or who's sitting
in the City Council seats.

I am working with community
leaders now on Airbnb legis-
lation. I'm dealing with bed
and breakfast folks who want
to protect their businesses, as
they should, and people who
use their homes or their rentals
as Airbnbs, for additional reve-
nue for themselves. I'm pulling
all of the people together,
because that’s how I function...
to come up with a win-win for
everyone.

What specifically needs to
be done in and for Ward 4?

First and foremost is rede-
velopment of Newtowne 20,
which is a public-housing
facility that has the greatest
need. Folks who live there
should not live in those
conditions. We must get a
better handle on crime. I'm
not saying that it is Ward 4
residents who are committing
the crimes. I'll just say that
people are invited into some
communities who have no
good intentions.

In Bywater, I told them “these
kids are hiding guns in and

around your home. We need
your help. We need to get
these guns out of the hands of
these kids.” The communities
totally agreed and committed
to helping us eradicate this
youth violence that we're
seeing on the increase.

And then I met with the New-
towne residents, only to find
out it wasn’t the Newtowne
community, it was the Wood-
side community where the
gun activity was taking place. I
helped those two communities
to see that it is their kids in
some cases who are shooting
at one another, and it needs to
be addressed. We found guns
in kids’ “Big Wheels” and un-
der air-conditioning units—all
kinds of places. The commu-
nity sees this kind of stuff, and
we need them to step up and
help us.

What would be your direct
message to the youth of
the city in this regard?

I believe that many youth
who are causing the problems
don’t have an alternative. Far
too many have nothing to do.
They have not been given the
skills or the background to do
anything. So yes, they might
have a high school diploma,
but they have no opportunities
for the future. I believe our
school system needs to make
sure every kid who graduates
has something viable to do.

My message to the kids would
be, “What is it that I can

help you do?” I have been
speaking informally to people
who would be willing to help
young people learn a skill, and
I believe I could pull together
a cadre of skilled profession-
als who would be willing to
take on a group of young
people and teach them a skill
and get them on a path to a
successful career.

| HAVE BEEN SPEAKING

INFORMALLY

TO PEOPLE WHO WOULD BE WILLING TO
HELP YOUNG PEOPLE LEARN A SKILL,

AND | BELIEVE |

COULD PULL TOGETH-

ER A CADRE OF SKILLED PROFESSION-
ALS WHO WOULD BE WILLING TO TAKE
ON A GROUP OF YOUNG PEOPLE AND
TEACH THEM A SKILL AND GET THEM
ON A PATH TO A SUCCESSFUL CAREER.

You’ve been a supporter of
police and other first-respond-
ers. What more should be done
to help them in the city?

I served on the public-safety
committee, and I chaired it for
most of the 10 years I served.

I am a strong proponent of
police, fire, and emergency
preparedness. I have learned
over the years to respect those
men and women who don’t run
away from danger, but run to
it. Everyone knows that when
it comes to public safety, I am
supporting 100 percent of what
they need. All of our officers
need the time and the resources
to step out of their cars and get
to know the community they’re
serving. And by doing that,

the community will also get to
know them.

What would be your most
important legacy after you move
on from your present position?

I would love to see Newtowne
20 developed into a thriving
multi-mixed-use community,
including home-ownership
opportunities, enough so that
we could help some folks own
their units—a development
that is inclusive and really a
community. If I could speak
to something else, it would be
ridding the crime in the com-
munity, helping people feel safe
where they live. My ward has
million-dollar houses, and it

has public housing—and not a
lot in between. So, I'm kind of
emulating what has been go-
ing on in Eastport, in my case
bringing all the communities
together that touch Newtowne
Drive. Some folks from those
communities have been com-
ing to meetings, because it’s
not just about Newtowne. It’s
about the whole community.

Do you have any future
political aspirations beyond
what you’re doing now?

I threw my hat in the ring to
pursue the District 30 House
of Delegates seat [left vacant
with the death of Maryland
Speaker of the House Michael
Busch] because I was asked
to do it. And after I wasn’t
chosen, I had a lot of people
reach out to me to say they’re
glad I'm staying where I am.
They like what I do, and they
feel like they have a voice,
with me at City Hall.

So, I'm happy where I am
right now. I serve the Annap-
olis community. It’s not about
me. It’s about making sure
that my community has what
it needs. I hear from residents
all over the city. I don’t say
no, and I don’t pass it on. It’s
always “How can I help you?
How can we resolve this to
make it work for everyone?”
And I guess that’s my mantra.
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HOME DESIGN

Jewel
Tones

THROW SUBTLE OUT THE
WINDOW WITH RICH, EYE
CATCHING HUES FOR
YOUR LIVING SPACE

By James Houck

Beiges and grays be gone. Jewel tones be beckoned. A luxe
trend that has recently popped up in the home and design
industry is the return to bold and beautiful colors, specifically
those inspired by rubies, emeralds, sapphires, and...you get
the picture. Either dominating entire living spaces wall-to-
painted-wall or incorporated with furniture and décor, rich
hues are seeing a resurgence within the palettes that interior
designers employ. But an ounce of caution: Jewel tones may
be interpreted as either magnificent and smart or jarring and
clumsy, depending on how they are used in a living space.
Intrigued? We recommend starting your foray into this design
trend gently by adding decorative elements, such as a paint-
ing, pillows, a rug, or even a piece of furniture before diving
into buckets of paint. Industry experts suggest balancing
such items against neutral tones. This creates eye-catching,
not overwhelming, appeal. That said, if big and bold is your
calling card, try balancing three shades of color next to each
other on the color wheel (example: green, blue, purple) for an
analogous look. If you're unsure of which color to choose, take
inspiration from your own pieces of décor. Here are several

. s Ao e rﬁﬁb‘ Soc= TR
looks and items that have caught our eye. --: vt >k

Beetle fully upholstered
lounge chair in blue
sapphire velvet,

brass base, $2,329,
rousehome.com

Magna Graecia nested accent
table in gold with agate,

set of three, $365,
fratantonilifestyles.com
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Colyn sectional in emerald green,
$2,497, highfashionhome.com

Shattered sapphire cushion/
pillow, multiple sizes available
starting at $22, alboon.com

Oggetti Luce Fuji five-light pendant
amethyst, 52,855, searchlighting.com
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GARDEN DESIGN

Old

Favorites:

HEIRLOOM FLOWERS ADD
TO A GARDEN’S CHARM

By Janice F. Booth

A riot of colors peeking through a white-washed picket fence,
a creaky screen door, a gravel path, and random scents both
pungent and sweet... Images, sounds, touch, and smells evoke
gardens of our childhood, or pictures in crumbling albums

of smiling men and women in linen suits, voile dresses, and
straw hats seated in a summer garden.

Why is it that our 21st century gardens so little resemble
those gardens of our childhood and our predecessors? What
happened to the flowers and shrubs of the last century?
Could it be that plants, like clothing, go in and out of fashion?
Whether we call them “vintage” or “heirloom” or “classic”
blooms, there are flowers we associate with days gone by;
sweet peas and phlox, tea roses and lilacs. Perhaps it’s time
to dust off those vintage gardening hats, sharpen those old
tools, and set ourselves the task of reintroducing some “old
beauties” to our modern gardens and flowerbeds.

Old-fashioned flowers have a
few things in common. First,
they’re hardy, not easily

done in by an early cold snap,
drought, or rainy summer.
Second, they’re easy to propa-
gate. Some simply need to be
left alone; they’ll drop their
seeds into the soil, and the
spring will deliver fresh flow-
ering plants. Or, they die back,
looking like sculptures under
the blanket of snow. Then, in
the spring, new growth surges
up from the seemingly dead
plant and before long, fresh,
lush flowers emerge. Third,
they invite picking. Perhaps
for wedding bouquets, flowers
for the sickroom, nosegays for
the Saturday night dance, or
the prom. Families relied on
their own “cutting gardens”
for the flowers that brightened
tables and dresses for every
important occasion.
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BRIDAL VEIL SPIREA, a shrub \’l -
with long, flowing branches .,
laden with tiny, white flowers * /&
like pearls on a necklace, was i
named for its use. The supple
branches could be woven into
a crown to secure a bride’s
veil. Sometimes DAISIES and
BABY’S BREATH were added to
the circlet. GLADIOLAS were
mainstays for church altar
flowers, tall and stately, with
lots of colors from which to
fashion a funeral or baptismal
arrangement. And TEA ROSES
were perfect, in all their
blousy splendor; bowls of fra-
grant beauties graced dining
room tables all summer long.

COCKSCOMB

LAVENDER and BEE BALM,
were gathered. Bunches

of these last blooms of
summer would be tied with
ribbon or twine and hung
upside down in the pantry
or under the stairs. Before
long, these dried flowers
and herbs could be taken
down and arranged in vases
and baskets to decorate the
house or give as gifts.

When summer drew to a
close, baskets and shears
were taken out to the gar-
den, where the last roses of
summer, the COCKSCOMB
and HYDRANGEA, BABY'S
BREATH and SILVER DOLLARS,

So, let’s consider how to
introduce some old-fash-
ioned beauties into our 21st
century gardens easily.




HOLLYHOCKS are a personal
favorite. Among the most
ancient flowers, remnants
of Hollyhocks have been
discovered in Neanderthal
graves dating back 50,000
years. These stately flowers
were prized by Colonists as
well. The English settlers
brought Hollyhock seeds

to the New World and gave
them as gifts to the Cherokee.
Growing up to eight or nine
feet tall, Hollyhock flowers
begin halfway up the stalk,
just above the green foliage;
the profuse blooms cover the
stalk with crape-like, fluted
blooms in a variety of colors—
wine, red, yellow, purple,
peach, and white, to name

a few. Hollyhocks are easy

to plant from seeds, but the
plants won’t flower until the
second summer, unless you
buy hybrid varieties. They like
lots of sun, and plan to stake
the stalks unless they can
lean against a wall or fence
for support. While each plant
only lasts two to three years,
they’ll self-seed and keep your
garden well supplied with new
generations of Hollyhocks.

Other tall, old favorites are
DELPHINIUM, also called LARK-
SPUR, and FOXGLOVE. Both
plants are three to four feet
tall with masses of individual
flowers erupting from the
sturdy stalk. Both Delphini-
um and Foxglove bloom from
late spring throughout the
summer. If blooms are left on
the plant, they will reseed the
garden, and new plants will
fill-in the flowerbed. Like Hol-
lyhocks, these beauties will
not flower until the second
summer, but once your bed
of plants begin to self-seed,
you’ll enjoy beautiful blooms
every summer. Another ben-
efit: Deer and rabbits don’t
care to munch on them.

FOXGLOVE

HOLLYHOCKS

SPIDER FLOWERS and
SUNFLOWERS are, perhaps,
more familiar to most of us.
Unlike the multi-blossom
Hollyhocks or Delphinium,
Spider Flowers have large,
single blooms made up

of tiny flowerets and long
stamen in shades of pink

or white. The plant stalks
wave in the breeze with the
weight of the blooms at their
tips. Spider flowers remind
me of those gently swaying
sculptures of David Smith or

Alexander Calder, graceful-
ly nodding and bobbing in
the breezes. Sunflowers are
rather more stiff-necked, but
equally lovely. Since you can
get sunflowers that grow to
only two to three inches, or
as tall as eight to 10 inches,
they can serve as garden
landmarks or charming
members of a flowerbed.
Their blooms, too, move, but
not with the breezes. Rather
the sunflower turns its face
to the sun, following the
great, golden disk across the
sky.

Other familiar, old friends
are LILY OF THE VALLEY,
blossoming in early spring,
and lovely additions to your
shady, woodland areas.
FORGET-ME-NOTS (Myosotis)

| are another pretty addition to

the early spring garden. The
small, open-faced blooms are
usually blue, but you can find

MORNING GLORIES

pink and white varieties, too.
References to these sweet
flowers can be found as early
as the 14th century. VIOLETS,
too, deserve a second glance.
We've banned them from
our gardens because of their
pesky proliferation, but if
you don’t mind keeping an
eye on the wandering ones,
violets are perfect greenery
and flowers for low borders
and as fillers where nothing
seems to want to grow.

Summer vining flowers need
not be feared. Old favorites
like SWEET PEAS and MORN-
ING GLORIES are lovely, deli-
cate vines laden with pink or
blue flowers all summer long.
Sweet peas also have a lovely
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GARDEN DESIGN

ries. Their large flowers vary in colors from pale pink to deep
blue and violet, depending on the acidity of the soil in which the
bush is planted. The lovely flowers, composed of tiny blos-
soms, are easy to dry, and make stunning winter arrangements.
FORSYTHIA is an almost indestructible beauty in the early spring
garden, with branches lined with bright yellow flowers shoot-

-- & ing like fireworks out into the late winter desolation. Forsythia

ZINNIAS

fragrance, and snipping
lengths of the vine, you can
create a pretty arrangement
of curling tendrils dotted
with small, pink flowers. The
delicate scent adds to the
charm of the arrangement on
your table.

If you're looking for some
late summer pop in your
garden, again, there are old
friends ready to volunteer.
ZINNIAS are almost foolproof
flowers you can plant from
seed. They come in bright
colors, and produce lots

of flowers that are just tall
enough to cut for bouquets.
MARIGOLDS will bloom most
of the summer and into the
autumn if you remember to
pinch off the dead flowers.
They have the added advan-
tage of repelling mosquitoes,
and other pests, or at least
they’re purported to do

so. CHRYSANTHEMUM are
lifesavers in the fall garden.
They fill the garden with
medium-size flowers, gold
being the most popular color.
A single bloom can become a
vaseful of color.

Finally, I dare not end without
mentioning some vintage
shrubs. I've discussed Bridal
Veil Spirea, but didn’t men-
tion HYDRANGEA. There are
more than 70 varieties, and
they’ve remained popular in
our gardens over the centu-

are easy to control with some carefree pruning, and easy to
propagate by simply sticking a few pruned branches in water
for a week or so—voila! The branches will root, and you'll stick
the bunch into the ground. No fuss, no muss. WITCH HAZEL, with
its very early, yellow blossoms also offers your garden an easy,
reliable old favorite; and who knows, you might even try making
your own lotion or medicinal tea from your shrub.

HYDRANGEA

FORSYTHIA
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I'm going to mention our
familiar friends the LILACS
and WISTERIA, even though
they’ve never fallen out of
favor in our gardens. They
always deserve recognition
for the multi-sensual joy they
bring to our eyes, noses, and
hearts each spring. Dripping
with grape-like flowers, the
Wisteria vines and trees
leave us in awe. And our old
faithful Lilacs encourage us
to pluck those lilacs and pile
them in vases and baskets

to fill our homes with that
delightful, familiar fragrance.

I'm sure you could add some
sweet, old friends to this

list, and, of course, I didn’t
even touch upon the bulbs
we plant each fall, and which
delight us as harbingers of
spring. But we’ll save them
for another time. Whether
you choose to go retro in
your garden, or just enjoy
harkening back to those dear
gardens of bygone days, we
who have access to flowers
and gardens are among the
luckiest of people.
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HOME REAL ESTATE

Kinder
Ridge

Millersville

By Lisa A. Lewis

ituated on a lush and beautifully landscaped lot,
this custom-built brick colonial home with stately
white columns is absolutely luxurious—a veritable
dream home that boasts pride of ownership in ev-
ery single detail. The property was listed Septem-
ber 13th, 2018 and closed January 14th, 2019.

The stunning three-level home, which was renovated in 2013,
showcases beautiful interior spaces enhanced with exquisite
architectural detailing, including gleaming hardwood floors,
dramatic ceilings, and elegant moldings. Designed for comfort
and style, the living room features crown molding, recessed
lighting, and ample windows that provide abundant natural
light—creating a warm, welcoming atmosphere. Beautifully
adorned with crown molding and an elegant chandelier, the
formal dining room offers an ideal setting to gather with fami-
ly and friends to enjoy a delicious meal.

The well-appointed gourmet kitchen boasts ample white cabi-

netry, granite countertops, tile backsplash, high-end stainless
steel appliances, an island, a dining/breakfast area, and slid-
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Primary Structure Built: 1998
Sold For: $875,000
Original List Price: $925,000

Last Sold/Price: $133,500 (1998)

Bedrooms: 6
Baths: 4 full, 1 half

Living Space: 3,620 square feet

Lot Size: .69 acres

ing glass doors that lead to
the deck. Off the kitchen is a
stylish family room featuring
an impressive stacked stone
fireplace, ample windows,
and recessed lighting.

Additional luxurious spaces
await on the second level, in-
cluding the master bedroom
suite with a lovely tray ceiling
and a large walk-in closet
with built-in shelves and
ample storage space. A sitting
room is situated off of the
bedroom—a charming space
that adds a touch of elegance.
And with a dual-sink vanity,

a soaking tub, and a separate
shower, the spa-like master
bath offers the perfect escape
after a long day.

The lower level features
plush carpeting and includes
a cozy family room that
offers access to the outdoors,
a recreation room, and a
bedroom with a full bath. In
addition, the exterior spaces
of this stunning home are
equally luxurious, including
a deck and a patio—perfect
for entertaining or simply
relaxing. Lovely professional
landscaping greatly enhances
the beauty of the proper-

ty, while mature trees offer
privacy. Boasting elegant
living spaces and meticulous
attention to detail, this home
is an absolute delight.

“Working on this home sale
was a great experience,” says
Mike Murray of The Murray



Home Team of Coldwell Banker Res-
idential Brokerage, the buyer’s agent
for the property. “It had all of the
components of a smooth transaction:
awesome buyers excited about their
new home, fantastic sellers who went
above and beyond to ensure that their
home was in premium condition, and
great agents on the other end of the
transaction. We are so thankful that
the buyers asked us to be a part of it.”

Co-listing Agents: Anne Harrington, Coldwell
Banker Residential Brokerage, 410-340-996),
Anne Harrington@cbmove.com, annehar-
rington.cbintouch.com; Kathryn Saunder,
Coldwell Banker Residential Brokerage, 443-
G26-1191, Kathryn.Saunder@cbmove.com,
annapolisrealestatenow.com.

Buyer’s Agent: Mike Murray, The Murray
Home Team of Coldwell Banker Residential
Brokerage, 240-508-7246, mike@themurray-
hometeam.com, themurrayhometeam.com.

TRANSFORMING YOUR DECK
INTO YOUR ESCAPE.
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8200 Veterans !iigay
Millersville, MD 21108

410-987-5200

3120 Solomons Island Rd
Edgewater, MD 21037

410-956-0400
www.johnsonlumber.biz @
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Queenstown, MD | Custom Home | $2,850,000
3210 Bennett Point Road

Stunning waterfront estate on over 5 acres minutes to the
Chesapeake Bay Bridge. One floor living with movie theater,
smart home system, geothermal HVAC, gourmet kitchen, two
deep water slips on the Wye River, pool, detached garage.
Biana Arentz 410-490-0332

Search MDQA 103620 on cbhomes.com

Queenstown, MD | 4BR/2.5BA | $3950,000
153 River Run

Lovely 1 Level Living on the Wye River in Belle Point Farm.
Master Suite with sitting room, updated Kitchen and private pier.
Enjoy water views from the spacious sunroom.

DeeDee McCracken 410-739-7571
Search MDQA140658 on cbhomes.com

Grasonville, MD | $790,019
215 Homeport Drive | House and Lot Package

Build your dream home on Winchester Creek. 1.25 acre lot w/
140’ of water frontage is adjacent to community pier, incl. deeded
boat slip. Ready to build now! Close to Annapolis & Easton.

Jen Holden 443-803-7620
Search MDQA137112 on cbhomes.com

ANNAPOLIS PLAZA

Severna Park, MD | 4 BR/4 BA | $2,675,000
649 Lakeland Road S.

Fully Renovated 2+ acre deep water on Severn. Heated
Pool, Boat House, 4+ slips. Gourmet Kitchen, Multiple
Fireplaces.

Lisa Barton 410-829-2051
Search 1002105749 on cbhomes.com

Stevensville, MD | 4BR/3 full - 1 half BA | $1,750,000
205 Lighthouse View Drive
Newly renovated home on the Chesapeake Bay! Large Palatial

¥ 1 ' - g
Stevensville, MD | 6 BR/5 Full, 2 Half BA | $2,500,000
430 Plantation Lane
Luxury Waterfront Home on Eastern Bay. 5 private

acres w/450’ of waterfront, expansive views, Guest
House, In-ground pool, 5 garages.

DeeDee McCracken 410-739-7571
Search 1005936449 on cbhomes.com

Shady Side, MD | 5 BR/4.5 BA | $1,499,000
1502 Columbia Cove Court
Stunning Chesapeake Bay Waterfront, total remodel 2017. ALL

windows in family room & both Master Suites. Four fireplaces, new | NEW appliances/equipment. Captivating Views, 1st FLOOR

$200,000 plus kitchen with over 2,000 sq ft addition to house.

DeeDee McCracken 410-739-7571
Search MDQA140226 on cbhomes.com

Stevensville, MD | 5 BR/5.5 BA | $1,450,000
233 Wineland Way

Bay. This sprawling 5,540 sq ft refinished home includes
oversized game & rec room, large family room & private pier.

DeeDee McCracken 410-739-7571
Search 1005936449 on cbhomes.com

MASTER, Extraordinary Kitchen, Open, Sunny and minutes to
VA/DC/Annapolis.

Jeannine Wayson 410-562-3178

Search MDAA402574 on cbhomes.com

Stevensville, MD | 3 BR/2 BA | $714,000
704 Bay Drive

Paradise at the point! Deep sheltered water looking over Eastern | Amazing Chesapeake Bay Sunsets in your own backyard!

Private pier with lift, Upper level Master Suite and bonus
room over garage. Come enjoy the relaxing island life!

DeeDee McCracken 410-739-7571
Search MDQA140428 on cbhomes.com

410.224.2200

170 Jennifer Road, Suite 102 | Annapolis, MD 21401
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Crownsville, MD | 4 BR/2.5 BA | $749,900 Arnold, MD | 3 BR/3.5 BA | $434,999 Annapolis, MD | 4 BR/2.5 BA | $479,999

1201 Shelby Dale Lane 919 Whitstable Blvd 1316 Blackwalnut Court

Koch built Dover model with stately curb appeal on Turn-key townhome in Canterbury Village. Crown Turn Key stunning large colonial with screened-in
private 1.22 acres in the desirable community of molding, hardwood floors, and an open floor plan. porch, fully fenced, updated throughout. Water
Penderbrooke. Upgrades galore! Easy access to Rt. 50. privileged coveted community.

Jennifer Chino 443-494-9091 Sarah Garza w/The PCS Home Team 443-717-3631 Sarah Garza w/The PCS Home Team 443-717-3631
Search MDAA399072 on cbhomes.com Search MDAA402206 on cbhomes.com Search MDAA403870 on cbhomes.com

Stevensville, MD | 3 BR/2 BA | $690,000 Hanover, MD | 3 BR/3.5 BA | $429,000 Stevensville, MD | 3 BR/2 BA | $725,000

806 Bay Drive 7724 Duncannon Lane 1100 Kentmorr Road

Chesapeake Bay Waterfront on private lot with in-ground pool. Move in ready, this stunning townhome is full of Breathtaking Sunsets & the Glisten & Sounds of the Bay!
Beautiful open views. Two FP's, updated baths & kitchen plus 2 car upgrades. Gourmet kitchen. Resort style community. Nicely Renovated Island Cottage has natural light filled
garage with bonus space above Rip-Rap, bulkhead & new siding. Easy commutes. open living space & waterfront entertainment spaces.
DeeDee McCracken 410-739-7571 Sarah Garza w/The PCS Home Team 443-717-3631 DeeDee MCracken 410-739-7571

Search MDQA139568 on cbhomes.com Search MDAA403700 on cbhomes.com Search MDQA139422 on cbhomes.com

CrownsviIAIe, MAD | 4 BR/3 BA | $575,000 Crofton, MD | 4 BR/2.5 BA | $555,555 Arnold, MD | 3 BR/3.5 BA | $360,000
840 Valentine View 1866 Cabrini Court 1475 Eagle Court
Newly renovated home with open floor plan and views of Fabulous home on a corner lot featuring spacious master Large Brick End Unit, hardwood floors, 2 fireplaces, 3

Valentine Creek off the Severn River. Very spacious home suite, updated kitchen and baths, oversized 2-car garage. | bedrooms, Possibility of 4th bedroom or office.
with over 2600 sq. ft. Water oriented community. Turn Key! | Lower level with game room and built in storage.

DeeDee McCracken 410-739-7571 Don Shankle 410-562-1034 Carolyn Buchleitner w/The PCS Home Team 410-530-5602
Search MDAA406502 on cbhomes.com Search MDAA402512 on cbhomes.com Search MDAA402410 on cbhomes.com

COLDWELLBANKERHOMES.COM

Real estate agents affiliated with Coldwell Banker Residential Brokerage are independent contractor agents and are not employees of the Company. The property information herein is derived from various sources that may include, but not be limited to, county records and the Multiple
Listing Service, and it may include approximations. Although the information is believed to be accurate, it is not warranted and you should not rely upon it without personal verification. ©2018 Coldwell Banker Residential Brokerage. All Rights Reserved. Coldwell Banker
Residential Brokerage fully supports the principles of the Fair Housing Act and the Equal Opportunity Act. Owned by a subsidiary of NRT LLC. Coldwell Banker and the Coldwell Banker Logo are registered service marks owned by Coldwell Banker Real Estate LLC. 236699 MA-12/17




HOME REAL ESTATE

Whitehall
Beach

Annapolis

By Lisa A. Lewis

legantly appointed with every conceivable luxury,
this stunning custom-built home is an absolute
gem—an architectural masterpiece unmatched in
its splendor. Boasting 65 feet of water frontage on
Minnow Creek, breathtaking water views, supe-
rior craftsmanship, and exquisite architectural
detailing, the home showcases all the lavish ame-
nities that waterfront buyers desire. The property was listed
December 12th, 2018 and closed March 29th, 2019.

Situated on a lush tree-studded lot adorned with lovely
landscaping, the three-level contemporary-style home exudes
impressive curb appeal. The exterior design merely sets the
stage for the opulence that awaits inside this awe-inspiring
waterfront retreat. Designed for modern lifestyles, the home
features an open floor plan—perfect for entertaining—accen-
tuated with dramatic ceilings, wide-plank wood floors, and
beautiful moldings, which add a touch of absolute elegance.
Ample windows not only allow abundant natural light to flow
throughout the living spaces but also maximize the water

b ar
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Primary Structure Built: 2018
Sold For: $1,450,000

Original List Price: $1,590,000
Last Sold/Price: No previous
sale (new construction)
Bedrooms: 4

Baths: 4 full, 1 half

Living Space: 3,900 sq. ft.

Lot Size: .32 acres

views. Plus, an elevator
accesses all the levels of the
home—offering convenience
and luxury.

The stylish living room,
which is seamlessly in-
tegrated into the elegant
dining room, features
10-foot coffered ceilings, a
cozy shiplap fireplace, and
sliding glass doors that lead
to the waterside deck. This
beautifully designed space
offers the perfect setting to
relax and enjoy the tranquil
water views. A foodie’s par-
adise, the adjoining chef’s
kitchen boasts custom white
cabinetry, quartz coun-
tertops, basket weave tile
backsplash, a wine cooler,
and access to the deck.

The master suite features

an elegant tray ceiling, a
cozy fireplace, a huge walk-
in closet, and a charming
Juliet balcony that overlooks
the water. Absolute luxury
awaits in the en suite master
bath appointed with a dual
sink vanity, a Euro shower
with two rainfall shower-
heads, and a treetop spa tub.



The lower level features a spacious
recreation room that includes a full
bath and sliding glass doors that lead
to the patio and the waterfront.

Exterior features greatly enhance the
property, including a private pier, an at-
tached two-car garage with an elevated
ceiling, and a rear garage for additional
storage. This waterfront beauty is defi-
nitely the complete package.

“It is rare to be able to sell a new
construction custom-built waterfront
home, and it was a true joy,” says
Scott Schuetter of CENTURY 21 New

Millennium, the listing agent for
the property. “The owners were
very meticulous in their selections,
and the quality and attention to
detail in the home were a breath of
fresh air. I know the new owners
will love this home for a long time.”

Listing Agent: Scott Schuetter, CENTURY 21
New Millennium, 410-900-7668, scottreal-
estate@yahoo.com, scottschuettercom.

Buyer’s Agent: Kirby Mitchell, MCEnearney
Associates, Inc. REALTORS®, 202-903-
2212 (direct), 240-353-0363 (cell), kmitch-
ell@mcenearney.com, mcenearney.com.

+Z adrian
7 development

3D architectural design
custom builders

RENOVATIONS
ADDITIONS
CUSTOM HOMES
301.852.7748

www.adr-dev.com

MHBR #8374 MHIC #136581
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Experience
Makgs A Difference

A Trusted Resource
for Over 40 Years —

Offering expertise for
residential and commercial closings.

Jerome |. Feldrman, Esquire
President

Built on integrity, Jerry Feldman and the Mid Maryland Title Company
team always work for your best interest.

Enjoy the peace of mind knowing that a knowledgeable and experienced
real estate attorney is available to answer your guestions big or small.

MID-MARYLAND TITLE COMPANY, INC.

Located in the
Severn Bank Building

200 Westgate Circle, Suite 102, Annapolis, MD 21401
Phone: (410) 573-0017 Fax: (410) 573-4997
Email: inffo@midmdtitle.com www.midmdtitle.com
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GORGEOUS CONDOS IN ANNAPOLIS
AVAILABLE FOR INVESTMENT OPPORTUNITIES

West141 by Bozzzuto brings chic, condo living to the heart of Annapolis on West
Street. These sophisticated new construction condos are designed to be a sanctuary and
inspiration for every day life. With one, two, and three bedroom residences now selling,
these sophisticated condos in the heart of the Arts District are a wise investment
whether you're looking to downsize or diversify in style.
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Your new secret weapon to beautiful skin.

Meet your

Skin Coach.

Only in Annapolis.
Only at ProMD Health.

Your dedicated Skin Coach will help
you fo determine and overcome skin
ssues and obstacles standing in the
way of having the beaultiful, glowing
skin you deserve. Love the skin you
are in with the help of ProMD's
expert Skin Coach.

Call today to schedule your complimentary aesthetic consultation.
Health 410.449.2060

www.ProMDHealth.com - @ProMDHealth
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HEALTH & BEAUTY HEALTH

Health Report

By Kelsey Casselbury

MOBILE GAME MAY
DETECT ALZHEIMER'S

Gamers, rejoice—a recent
study determined that the
mobile game Sea Hero Quest
could help predict early
Alzheimer’s by determining
how a person performed on a
wayfinding skill. In the study,
researchers found that people
who have a high genetic risk
for Alzheimer’s—they possess
a gene called APOE4 that’s
linked to a predisposition for
the disease—performed worse
on spatial navigation tasks
than those without that gene.

The game requires the play-
er to navigate a small boat
through various mazes, but
the people with the APOE4
gene typically had a harder
time getting through the
mazes and took less efficient
routes to checkpoints. Spa-
tial navigation—or the abil-
ity to quickly move through
a space toward a specific
point—is one of the first
functions to diminish when
someone develops Alzhei-
mer’s. Finding new ways to
predict Alzheimer’s is crucial
for learning more about the
disease. Standard memory
and thinking tests have not
yet been able to predict who
will develop Alzheimer’s.
“Dementia will affect 135
million people worldwide by
2050,” lead researcher Pro-
fessor Michael Hornberger
says. “We need to identify
people earlier to reduce their
risk of developing dementia
in the future.”
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STRESS IN AMERICA RUNS HIGH

Feeling stressed? You're not alone. An annual Gallup poll of
more than 150,000 people found that Americans are among
the most stressed people in the world, with adults reporting
the highest levels of anger, worry, and stress in a decade.

Gallup’s annual poll on stress, which surveys people from
across the globe on how often they experience positive or
negative feelings, began in 2005. This past year, 55 percent of
American adults reported experiencing stress for “a lot of the
day,” compared to 35 percent of adults worldwide. Digging
deeper, Gallup found there are three key indicators of feeling
negative experiences: Being under age 50, being low-income,

and having a dim view of the current president.

Despite being stressed out, Americans also generally report
having positive experiences (versus feelings). Nearly 65 per-
cent of adults said they did something interesting the

prior day, compared to just 49 percent worldwide.

ONE IN FIVE DEATHS
ASSOCIATED WITH
UNHEALTHY DIET

A poor diet contributes to

so many chronic diseases
that long-term research has
concluded it can be associ-
ated with one in five deaths
worldwide. The study, which
reviewed dietary trends and
consumption statistics be-
tween 1990 and 2017 in 195
countries, estimated that ap-
proximately 11 million deaths
could be linked to a bad

diet. “This study affirms what
many have thought for sev-
eral years—that poor diet is

responsible for more deaths
than any other risk factor in
the world,” says study author
Christopher Murray, MD, of
the University of Washington.

Researchers looked at 15
components of a diet, includ-
ing consumption of fruits,
vegetables, legumes, whole
grains, fiber, calcium, process
meat, sodium, and more. Di-
ets that were high in sodium,
low in whole grains, and low
in fruit consumption together
accounted for more than 50
percent of all diet-related
deaths in 2017.



HEALTH & BEAUTY HEALTH

The Colorful
World of
Synesthesia

By Kelsey Casselbury

The color purple tastes like a pear. The number two appears
as a shade of green. The letter R sounds like a piano playing a
high C. Can you imagine that? These are all real possibilities
for people with synesthesia, which the American Psychiatric
Association refers to as “everyday fantasia.”

For a synesthete—the name given to those with this condition—
two unrelated senses activate at the same time. For example, a
person might hear music and sense patterns of color at the same
time or see a number and experience an accompanying smell.
Not surprisingly, synesthesia is an incredibly rare condition,
estimated to affect just three to five percent of the population,
but there are a few notable folks who reportedly had it, such as
writer Vladimir Nabokov (Lolita), who was outspoken about his
synesthesia, as well as inventor Nikolas Tesla.

Technically, synesthesia can combine any of the senses,
meaning there could be as many as 60 to 80 subtypes. The
most common varieties, though, are grapheme-color (in which

letters and numbers are associated with specific colors or col-
orful patterns) and color-auditory (certain sounds are linked
to specific colors or textures). For the vast majority of people,
how the connections present to a synesthete are permanent—
for example, if the letter A is linked to an emerald green hue,

it will always appear as that color. How the link between the
two senses appears can vary from synesthete to synesthete. For
some, the related senses appear only in their mind’s eye, but
others might actually see visions of color or patterns outside
their body, usually within arm’s reach.

Researchers still don’t understand synesthesia fully. More
than a century ago, researchers considered it to be some sort
of “crossed wire” in the brain. Current research has created
theories that include the idea that irregular neural connections
broke down the normal boundaries between senses, as well

as another that posits that humans are born as synesthetes
but brain growth prunes the connections between the senses.
There’s a good chance that the number of synesthetes in the
world is underreported—children don’t often realize that these
sensory connections are atypical and get berated, patronized,
or ridiculed for talking about it.

Unlike many health conditions, synesthesia is most often con-
sidered a bonus sense rather than a burden. However, there is a
risk of sensory overload and overstimulation. After all, just think
about how overwhelming it is when confronted with a situation
that demands multiple senses all at once, and then consider
living life like that constantly—can you imagine that?
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Four
Things

to Know

About
Lab-

Grown
Meat

By Kelsey Casselbury

Cultured meat is not the same

thing as a plant-based protein.
When you look at the future of meat, there
are two trends to discuss: First, incredible
strides are being made in products that
look like meat but are made entirely from
plant products. You might have heard a few
brand names being bandied about, such

as Beyond Meat or the Impossible Burger.
They look like meat, they taste like meat (or
so advocates say), but they’re made entirely
from vegetable products such as soy, pota-
toes, and wheat protein.

However, there’s a second industry that’s
developing meat products that are actual
meat—but no animals were killed in the
process. Instead, the meat is made by
taking a muscle sample from an animal
under anesthesia, pulling out the stem cells,
and allowing them to grow and multiply to
create new muscle tissue. One company,
Mosa Meat, claims it can produce enough
meat in a laboratory to make 80,000 quar-
ter-pounders with just one tissue sample.

136 whats Up? Annapolis | August 2019 | whatsupmag.com

If you ask a person
about their favor-
ite food, there’s a
good chance the

answer will include

some form of animal

product, such as a

well-marbled steak,

a slice of pepperoni
pizza, or perhaps

spaghetti and meat-

balls. Americans are
eating record-high
amounts of beef,
chicken, pork, and
other meats, with
the average person
consuming more

than 200 pounds a

year. And yet, even if
you're not a vegetar-
ian, it’s understand-
able if you feel a little
bit queasy about the
industry behind rais-
ing cows, chickens,
and pigs for slaugh-
ter-not to mention
the effect that facto-
ry farming has on the
environment. Food
technology, however,
continues to evolve.
In the future, it might
not be necessary to
slaughter an animal
or wreak havoc on
the atmosphere to
enjoy a nice plate of
chicken saltimbocca.

Here are four things
you need to know

about the state

of lab-grown meat

as the industry
stands in 2019.

Cell-based meat is now regulated
by the Food and Drug Administration
(FDA) and the U.S. Department of
Agriculture (USDA)-kind of.

It can take a while for the government to catch
up to industry, and this is no exception. It

was just in March that the FDA and USDA
announced that they had established a frame-
work for overseeing the production of lab-
grown meat. The companies behind cultured
meat basically asked, “What took you so long?”
and noted that the U.S. industry needs to be
responsibly regulated if it’s going to remain
competitive with overseas markets. There’s
still a long way to go in making the big deci-
sions, such as how the products can legally be
labeled. (Are they meat? Or are they cell-based
meat? These are questions to answer.)

The cost has been the most
significant obstacle to mass-

producing lab-grown meat.

The first “slaughter-free burger” introduced
in 2013 cost more than $300,000—not
exactly in the average American’s grocery
budget. Thankfully, production costs have
dramatically decreased since then, with a
burger made from the same methods costing
just $11, or $37 a pound. The man in charge,
Mark Post of Maastricht University in the
Netherlands, says that it’s still not feasible to
make the less-expensive cell-based burgers
commercially viable. There’s another com-
pany, however. Future Meat Technologies
(backed by food giant Tyson) projects that it
can cut the cost of lab-grown meat to between
$2.30 and $4.50 a pound by 2020.

The public is still skeptical

of cultured meat.

If you grow it, will they come? Consumers
haven’t truly shown that they would prefer a
lab-grown meat option. A study published in
Appetite in June 2018 found that when given
a choice between traditional beef burgers,
plant-based burgers, and cultured meat
burgers, 65 percent would choose the beef, 21
percent would choose the plant, and just 11
percent would choose the cultured meat. That
leaves a serious question for manufacturers
to answer: Will the demand grow to a point
where the supply is warranted?
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Five
ab Fall
ashion

rends

By Kelsey Casselbury

Autumn trends fall into two distinct catego-
ries: Office wear, which is subdued, smart, and
tailored, and party looks that are bright, bold,
and big. Take a peek at the upcoming season’s
biggest fashion trends, and then organize your

shopping outings accordingly.

MELODRAMATIC
PURPLE AND OTHER
BRIGHT COLORS

Sorry, Millennial pink,
you had your time to
shine. All forms of pur-
ple-from lilac to royal-
walked the runways,
particularly on big,
bold evening gowns.
Purple wasn't the only
color that designers
used for Autumn 2019
shows, though-no one
shied away from bright
splashes of color,
whether it was sun-
flower yellow, Gerber
daisy pink, or sumptu-
0us jade green.

IN FULL FEATHER

Frilling from shoul-

ders and adorned at
hemlines, feathers were
everywhere. They are
being used extrava-
gantly but not heavily.
Instead, the feathers
are wispy and delicate,
even when donning an
entire party dress.

SUBDUED SUITING =

In contrast to the bright
hues of out-of-office
wear, work clothing
trends leaned toward
tailored, minimal, and
subdued. The clothing
might be pragmatic, but
it’s also super-chic. De-
signers have tweaked
the silhouette of the
suit, though, giving
them strong power
shoulders-in a callback
to the 1980s, you might
even see a few blazers
with shoulder pads.

A TIGHT SQUEEZE

If you’ve been work-
ing on your gam’s tan
all summer, show it
off now because the
summer will be over
before you know it!
Once the chill setsin,
thick black tights are a
top trend, particularly
when paired with flirty
cocktail dresses.
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Asymmetrical
Printed Midi Skirt,
INC International
Concepts, $89.50,
macys.com
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Striped Notch-Collar
Jacket, Bar Ill, S119,
www.macys.com

€ ASYMMETRIC ANGLES

Off-the-shoulder tops
and dresses give the
pieces a casual vibe.
“0h, this? | just threw
this on, but don’t | look
S0 chic?” Asymmetric
hems on skirts look
effortless, too, while
providing a little bit

of whimsy during the
transition from sum-
mer to fall.
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Jicama and
Watermelon Salad

Serves 6
3 cups watermelon, small cubes
2 cups jicama, thinly sliced
1 cup English cucumber, thinly sliced
1/4 cup fresh mint
1/8 cup fresh cilantro
1/2 cup cotija cheese, crumbled
1/2 cup orange juice, freshly squeezed
1teaspoon orange zest
1/4 cup lime juice, freshly squeezed
1teaspoon lime zest
2 Tablespoons honey
1/2 teaspoon crushed red pepper flakes
Salt and pepper, to taste

Prepare the dressing by combining the orange juice,
orange zest, lime juice, lime zest, honey, and crushed
red pepper flakes in a bowl. Whisk to combine. In a large
bowl, combine the watermelon, jicama, and cucumber.

Pour the dressing over the produce and toss to combine.

Add the herbs, salt, and pepper.

NUTRITIONAL INFORMATION (PER SERVING)
190 calories, 8 grams fat, 9 grams protein, 22
grams carbohydrates, 3 grams fiber, 15 grams

sugar, 491 milligrams sodium

*Nutritional information is for estimation purposes only and may
vary based on brand and weight of individual ingredients.
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JICAMA

By Kelsey Casselbury

You've heard the phrase, “Don’t judge a book by its cover,”

right? Jicama teaches a similar lesson: “Don’t judge a vegetable
by its peel.” On the exterior, this bulbous Mexican root vegeta-
ble is, well, just plain ugly. On the interior, however, there’s a
crisp, creamy white flesh that is crunchy, refreshing, and simply
delightful. Because jicama hails from south of the border, it’s

not as well-known up in the mid-Atlantic area. Consider it to be
a sort of delicious apple, with a similar texture—but a bit more
crunch—and slight sweetness. Like other types of veggies, jicama
is comprised mostly of water, which means it can help fill you

up for fewer calories, and is a good source of fiber. It’s also an
excellent source of vitamin C, a powerful antioxidant. Truthfully,
it’s a shame that more of us aren’t familiar with jicama, given all
the ways it can be incorporated into a healthy diet. It would make
a welcome addition to the standard crudité platter at parties, but
jicama is also a solid snack in its own right—try slicing it up and
sprinkling it with lime juice and chili powder for an explosion of
flavor that you never knew a vegetable could possess.
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LAWYER NEEDED

50% contingency plus out of pocket fees

To sue Anne Arundel County’s Ethics Commission and its sion. The Commission with help of their code required
members for deliberately and maliciously denying me my independent attorney Executive Director refused to investi-
U.5. Constitutional due process rights. Due Process is the gare, Turns out chat atrorney w ictioning as Execurive
only command in our Constirution twice — the 5th and Diirector illegally. This counrerfeit Execurive Director was
14th amendments. not employed by the Commission as required by code but
by the county’s Office of Law. His Office of Law work col-
Documentation is massive and irrefurable. All is needed is a league was the very lawyer who sat next to and advised the

competent and brave attorney. lying forester during depositions.

During depositions a county forester lies under cath to cover  Conflict of interest is massive. Ethics Commission’s indepen-
for a well-connected official who initated use of critical dence was nonexistent. [n my view, the fix was in. This is the
area code as a revenge weapon against me. | provided solid sort of rogue conduer thar gives birth to arrogant govern-

irrefutable evidence of this perjury to the Ethics Commis- ment. Whatever happened to — no one is above the law?

Please e-mail expression of interest along with resume to: needalawyer@outlook.com
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Goin
Grayg

(on Purpose!)

KEEP IT COOL WITH SILVER
STRANDS, A DAZZLING
LOOK FOR ALL AGES

By Kelsey Casselbury

Millions of women have spent time,
money, and a significant amount

of effort to avoid growing silvery
strands—and, yet, one of the latest
trends sees gals going out of their way
to go gray or silver using hair dye. On
Instagram, the trend is hashtagged
#GrannyHair, but the metallic end
result looks anything but old-ladyish.
However, even though going gray
naturally is easy, dying your hair to a
silvery hue isn’t. The process is harsh
on your strands, so be very sure that
this is the hair color you want to rock
before you take the plunge.

WHO CAN PULL IT OFF?

Think about your skin’s under-
tones and what hues of makeup you
choose. Silver hair is a cool tone, so
it works best with people who have
matching skin tones. If you love
silver jewelry because of the way it
looks against your skin, silver hair
will work, too. If you have a pink or
rosy undertone, though, silver proba-
bly won’t be the best look for you—if
it’s a metallic look that you’re after,
however, consider a rose gold that
has warm undertones.

UNDERSTANDING THE PRO-
CESS

To get an even silver tone, hair has to
be nearly bleached before the color
can be applied. Therefore, those of
you who aren’t natural blondes have
a long process ahead of you. It will
likely require multiple trips to the
salon to get your hair light enough,
which can damage the hair and result
in some length being taken off.

Once you have gotten the sil-
ver-locked look you desire, maintain
it with a purple-toned shampoo once
a week. It won’t turn your hair pur-
ple—though, that’s a hot trend these
days, too—but rather help keep the
cool tones of the silver strands. Every
other time you wash your hair, use
products meant for color-treated hair
that are free from sulfates.

FEAR OF COMMITMENT

Hey, it’'s OK—taking the silvered-hair
leap isn’t for everyone, and it’s defi-
nitely better to have second thoughts
before you sit down in the salon chair.
If you love the idea of silver strands,
there are ways to get the look on a
smaller scale. Ask your hair stylist
about applying silver highlights or
doing an ombre look—that is, one that
is darker on top and gradually slides
to silver on the bottom. There’s a look
out there for every level of commit-
ment to the color.
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Vitamin C

DO YOU NEED A VITAMIN C SERUM?

By Kelsey Casselbury

Vitamin C is a key ingredient in a healthy diet—but is it a vital
component of a skincare regimen, too? It’s become a bit of a hot

topic, particularly for beauty bloggers, and there seems to be mer-

it to the claims. A powerful antioxidant, vitamin C has research
backing its effectiveness in boosting collagen production (which
helps keep your skin look plump and supple) and warding off the
effects of free radicals (which jumpstart signs of aging).

Nordic-C [Valo] Beauty Drops, Lumene, $23.99, lumene.com

L MENE

VALO [LIGHT]

[““llil - |
natural.

VITAMIN C SERUM

& HYALUROMIC ACIH
+ FERULIC ACID

112R0x [l
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«PLANT STEW CELLS
=
\ r | o
,—— é——;

Radiant C&E Complex,
SkinBySyd, $55,
skinbysyd.com

Vitamin C Serum,
InstaNatural, $22,
instanatural.com

“Vitamin C is one of the most studied and efficacious ingre-
dients in skin care,” says esthetician Heather Wilson of In-
staNatural, a national product line. “Topical application will
support overall skin health, just as getting your daily dietary
intake of vitamin C keeps your immune system supported.”

Getting just the right formula of vitamin C, however, is
tricky. The vitamin degrades quickly when exposed to
oxygen, light, and water, so it needs to be mixed with other
ingredients to remain stable. Formulas with high concen-
trations of vitamins could also be risky for those who are
prone to redness and irritation, so look for one that has a
concentration between 10 and 15 percent. “The only real
risk of using vitamin C could be skin irritation,” says Sydney
Blankenship, founder of the national skincare line SkinBy-
Syd. “To avoid this, you should always do a patch test before
full application.” If you're looking at packaging and don’t
see vitamin C listed, search for ascorbic acid or L-ascorbic
acid, both alternative names for the antioxidant.

Although no one needs a vitamin C serum, it might be your
best best for brightening up dull skin, evening skin tone,
and protecting the skin from those pesky free radicals. To
use it most effectively, apply the serum twice a day, right
after using a cleanser, and follow it up with a moisturizer to
seal in its ingredients.
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Abdominal

Aortie
Aneurysm:
Are You at Risk?

By Dr. David Neschis

The aorta is the largest blood vessel in the human body. It car-
ries blood from your heart up to your head and arms and down
to your abdomen, legs, and pelvis. The walls of the aorta can
swell or bulge out like a small balloon if they become weak. This
is called an abdominal aortic aneurysm (AAA) when it happens
in the part of the aorta that’s in your abdomen.

AAAs don’t always cause problems, but a ruptured aneurysm
can be life-threatening. Therefore, if you're diagnosed with
an aneurysm, your doctor will probably want to monitor you
closely, even if they don’t intervene right away.

An abdominal aortic aneurysm occurs when the wall of the
aorta, the main artery in the chest and abdomen, progressively
weakens. This causes a dilation of the vessel. The aneurysm
will grow larger and eventually rupture if not diagnosed and
treated. Most aneurysms are caused by a breakdown in the
proteins providing structural strength to the wall of the aorta.
While these proteins can gradually deteriorate with age, some
conditions accelerate the process, including atherosclerosis, an
excess of certain enzymes and in rare cases, infection.

Large (greater than 5.5
centimeters) or fast-growing
AAAs are much more like-

ly to rupture than small or
slow-growing aneurysms. A
rupture can lead to internal
bleeding and other serious
complications. The larger the
aneurysm is, the more likely
that it will need to be treated
with surgery. These types

of aneurysms also need to

be treated if they’re causing
symptoms or leaking blood.
When diagnosed early, treat-
ment is safe and effective, and
the aneurysm is cured. Mini-
mally invasive catheter-based
technologies using endovas-
cular grafts have changed the
treatment of AAAs. In the
past, all patients with AAAs
required major surgery with
an extended recovery period.
Today, up to 70 percent of

all AAAs can be treated using
endografts. The advantages of
using endografts include:

Special CAT scan imaging
techniques are used to find
out if an abdominal aortic

Small incisions in the
groin rather than a major

Major risk factors for
AAA are as follows:

Most patients have no symp-
toms at the time an abdominal
aortic aneurysm is discovered.

abdominal incision

Lower risk—especially for

aneurysm can be treated
with an endograft since
this less invasive treatment

Age over 60 years
g ¥ In fact, many are detected

during tests performed for
unrelated reasons. One com-

A family history of AAA

Smoking mon symptom is severe back
L or abdominal pain. AAAs are
Hypertension (high usually classified by their size

blood pressure) and the speed at which they’re

growing. These two factors
can help predict the health
effects of the aneurysm.

More common in men
than in women

Small (less than 5.5 centimeters) or slow-growing AAAs gener-
ally have a much lower risk of rupture than larger aneurysms
or those that grow faster. Doctors often consider it safer to
monitor these with regular abdominal ultrasounds than to
treat them.
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patients with other serious
medical problems

cannot be performed in every
case. Some AAAs still require
open surgical treatment
which is still the most effec-
tive and durable. When AAAs
have been treated with an
endograft, extended follow
up with ultrasound and CAT
scans is required.

Hospital stay is usually 1to 2
days compared to 7 to 10 days
for open surgery

Return to normal activity in
days rather than weeks

It is always important to have an annual physi-
cal and consult with your health care provider.
A simple ultrasound test is all it takes to find
out if you are at risk for AAA.

David Neschis, M.D., is a vascular surgeon at The Vascular Center
at University of Maryland Baltimore Washington Medical Center.
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Products
We Love

THIS MONTH’S PICKS FROM
THE BEAUTY BUZZ TEAM

By Caley Breese

For more
reviews, visit
us online at
WHATSUPMAG.COM

1

“This product is so beautiful | could cry. The
smell alone is intoxicatingly beautiful. | adore
using this product after a day out in the sun. It's
rich and moisturizing, but not at all heavy. As
an added bonus of pure extra awesomeness,
garnet crystals (known as the stone of health)
are placed inside the bottle. Fun!” —Beauty Buzz
Member Jillian Amodio, 29, Annapolis

VITALITY C EYE

RENEWAL CREAM BY

PURE MANA HAWAII
$104/0.33 fl. oz.

o0 1) puremanahawaii.com

/IS L Rejuvenate your look and
MANA

reduce the appearance

Check out the latest and greatest
hair, skin, makeup, and grooming
products, reviewed by our Beauty

Buzz team (and the occasional
What’s Up? staff member!) of fine lines and wrinkles
’ : A with this vitamin-enriched
serum. Pumpkin seed and
sea buckthorn oils help
keep skin moisturized, and
macadamia and Kona cof-
fee oils fight free radicals.
This eye renewal cream is

VITALITY C

9 10090 PURE suitable for all skin types.
. ARGAN OIL BY

) liked the light, non-greasy feel on the skin. BAREFOOT

I used this to moisturize my dry cuticles, as VENUS

well as on my child’s dry eczema patches.
The oil was quickly absorbed into the skin
and did not cause any irritation. | also love
that it does not have a scent.” -Beauty Buzz

$19.50/111. oz.
barefootvenus.com
This non-greasy,
deeply-moisturiz-

Member Jennifer Smith, 38, Gambrills ing argan oil ab- SCULPT TINTED
sorbs into the skin BROW GEL
for total hydration BY ARROW /\
and nourishment. $14/0.12 oz.

It offers a dewy
glow-perfect to
use alone, under
makeup, or even

birchbox.com
Polish and shape
your brows with
this tinted brow gel,

with you daily
moisturizer. Apply
the oil onto cuti-

perfect for all-day
wear. This buildable
formula offers a

cles or hair ends universally-flattering = 3
for even more tint, making your = 0}
“) was pretty hesitant to try this product at hydration. brows appear fuller e 13
first, since | normally just do a bit of penciling. and more defined. | : - :
This product was AMAZING though! It makes To use, start at the =« O3
filling in/sculpting your brows an insanely inner edge of your (7] E

brow and fill in with
short, feather-like
strokes. This gel can
be used over pencil
or on its own.

fast process! Bye-hye brow pencils!! See you
never!” —-Beauty Buzz Member Lindsey Follis,
27, Annapolis

OMG! 4-IN-1ZONE SYSTEM

MASK BY DOUBLE DARE

$7/1-pack; $31.50/5-pack, doubledarespa.com
Indulge in alittle #SelfCare with this 4-in-1 mask,
designed for different areas of your face. The

kit includes 24K gold undereye patches to help
nourish the undereye skin; a charcoal clay mask
to cleanse and detoxify the T-Zone; a kaolin
clay mask to tighten and tone the U-Zone; and
a moisturizing cream to restore skin’s hydration.
This mask will truly make you say, “OMG!”

“It was hard to choose what I like best about
this product! I think my skin feels better
than when | get an actual facial. | have an
incredible glow. If I could say only one word "
about this, it would be MAGIC.” -Beauty Buzz et M e (il chare
Member Denise Hadden, 37, Severna Park
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“Imaginea place...
where the waterside™ =
atmosphere is casual
and lively, the crabs
- are hotand spicy, themss
“drinks are cool and the —
sunsets are spectacular.

Thisisit! —
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CrabDeck.com | 410—327—6666’*&4'

US Rt. 50/301 East, 6 mi east of Bay Bﬂdg!, Eﬂilﬂim Hmuw
right at stop sign : r

S
FOUNDERS

TAVERN & GRILLE

American Scratch Kitchcn
G Modern Tavern

Local Sourced ~ Always Fresh - Never Frozen
Craft Cockrails ~ Family

Bizy Ritchie Highway, Pasadena, MD 21122
Pasadena Plaza Shopping Center near Bs

410.544.0076 « founderstavernandgrille.com
Check us out on factbuuk, twitter & instagram ﬂ G @

Doa ' forget 1o chech out our Hapgy Hour, Mea-Thars 121
S N e iy i

2134 Forest Drive - Annapolis, MD = 410-571-0500
f www.lindocancungrill.com B
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SALADS, SANDWICHES PIZZA & MORE
KIDS EAT FREE TUESDAYS & SUNDAYS

I free kid’s meal with purchase of an adult entrée & drink,

Turkey
Avocado
Sandwich

ANNAPOLIS TOWNE CENTER |

2077 Somenville Rd. Suite 150 » Annapolis MD | WAUGH CHAPEL
(310} 9347000 Net to Whole Foods 1360 Main Chapel Way
Parking available naxt to Bin 207 in garage. Emﬁ&m-'lﬂﬁ] 3022734
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" Blueberry
Roostart at
Iron Rooster
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REVIEW

Calling All Food Critics!
Send us your restaurant review and
you'll be eligible for our monthly
drawing for a $50 gift certificate to a
local restaurant. Fill out the form on
pg. 157 or submit your dining review at
whatsupmag.com/promotions.
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Clockwise: Steak and Shrimp,
Crush Cocktail and Bacon,
Rooster Bites, Blueberry
Roostart, Breakfast Ravioli

. —_IRON

12 Market Space, Annapolis | 410-990-1600 | ironroosterallday.com ROOSTER

DINING REVIEW

Crowin
Morning, Noon,

and Night!

By Rita Calvert
Photography by Stephen Buchanan

€’d heard that Iron Rooster, the novel brunch sensation in historic
Annapolis—right by the Market House and Ego Alley— knows how to
fill the tall order of meeting both morning and evening cravings. We
definitely confirmed that rumor during our early weeknight supper
(as they call it). First, the setting: downstairs, Iron Rooster retained
the pleasing character of its historic building-style and added a light
touch of farm rusticity without being cliché. Exposed-brick walls secured the cozy vibe.
Upstairs offers a lighter and more open style, a great spot for families. The overall
restaurant concepts, along with an adjacent Iron Rooster General Store featuring local
products, have done exceedingly well for owner Kyle Algaze. The Annapolis-based
franchise has expanded to other locations in Canton, Hunt Valley, and Locust Point.

The hostess and servers at Iron Rooster are cheerful, welcoming, and eager to please.
We visited during happy hour, and were seated at an upstairs window table with a
view of the lively streets below. You might ask: Wait, this clever establishment known
for all-day breakfast, has happy hour? Iron Rooster bills itself with breakfast all day,
lunch, supper, and drinks. The restaurant offers not one, but two weekday happy
hours: one in the morning from 7—10 a.m. and one in the afternoon from 3—7 p.m.
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Since Iron Rooster majors in breakfast,
the signature cocktails, drinks, and beer
take precedence over the extensive wine
list. They offer ten creative specialty
cocktails, including the “Big Kid” Adult
Rootbeer Float which could stand in for
dessert. We found a nice discount on
several interesting craft cocktails, beers,
and wines with half price “shareables”—
Iron Rooster’s menu of decently-
portioned appetizers. Although not easy
to narrow it down, the two big drink
contenders for us were the Cucumber

Margarita and the Iron Crush. We loved
the muddled cucumber in the margarita
with fresh lemon and lime juices, agave
syrup, house-made simple syrup, tequila,
and Sprite. But ultimately, we chose the
Iron Crush for its delicious blood orange
cordial, fresh squeezed juice, simple
syrup, vodka, and Sprite (although the
bartender obliged the request to switch
out the Sprite for plain seltzer).

Since they offer abundant Southern-
style comfort food, you don’t watch
your waistline when chowing down at



Iron Rooster. Rooster Bites are similar
to buffalo wings, but no bones; just
breaded cubes with a lip-smacking,
fresh tasting, house-made spicy buffalo
sauce, with cilantro and ranch dressing
on the side. Like a number of dishes,
we’d encourage a lighter touch of

salt, but it was all devoured with the
exception of the bites we purposely
saved to share with family later. We
also ordered the Brussel Sprouts
Shareables. You've seen sprouts with
bacon on many menus lately, but not
bacon like this. Meaty and flavorful as
only a place serious about breakfast
would bother with, and nice hint (okay,
more than a hint) of tasty sugar—plus,
bourbon butter. Those darling sprouts
couldn’t wait to pair up with the bacon!

Next, we wrestled with what every
Iron Rooster evening diner must:
Breakfast? Supper? A little bit of both?
Yes, that’s it, a bit of both. A tempting
choice was the Cakes on Cakes: crab
cake topped cornmeal pancakes paired
with fried green tomatoes. How about
one of the breakfast bowls including
shrimp and grits, crab hash, quinoa,
or steak? The classic dinner entrée

hit the mark for me—Strip Steak &
Shrimp, with large portions of both
for a mere $22.95. The nine-ounce
New York strip steak was firm with

big beef flavor and lots of personality.
Plus, five jumbo shrimp, skewered and
grilled gently, leaving them moist and
flavorful. The popular Brussel sprouts
accompanied the surf and turf.

My friend chose the Breakfast Ravioli—
a definite winner if you really can’t
decide between your morning favorites
like bacon, sausage, red peppers, and
poached egg and your favorite Italian
cheese ravioli with spinach, alfredo
sauce, and a buttered parmesan
biscuit. It’s all there, layered in one
large bowl. Attractive and delicious,
especially for the heartiest appetites.

Dessert anyone? Full as we were, we’d
already planned ahead of time to
sample the RoosTarts, Iron Rooster’s
twist on the age-old American treat:
Kellogg’s Pop-Tarts. We chose to
share the evening’s blueberry option
from among several that included
mixed berry, cinnamon sugar, and
Oreo. Glazed and drizzled with blue
glaze, the crumbly tart had a decidedly
modern flavor and a nice, thick
schmear of blueberry within. You’d
never fly out the door to school if your
mom gave you these behemoths for
breakfast. You’d savor it as we did,
with a piping hot cup of coffee.

We waivered for a second before
ordering the RoosTart, when we saw
the house-made Peanut Butter Cup,
the Waffle Churros, and other sweet
treats, but we were glad we followed
our inner child. And, speaking of kids,
there’s also a Kids’ Menu—and all kids
meals come with a mini RoosTart.

Rita Calvert has close to three decades in the food, media
production, marketing, and public relations fields. She has
created myriad programs, events, cooking sessions on
national television for corporations, the stage for cookbooks,
and founded the original A lis School of Cooking.
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" Osteria 177

177 Main Street, Annapolis
410-544-0076 | osterial77.com

different sauces. The veal
chops are beautifully French

) cut. The way we prepare it is
Ottaviano found the formula 1, tuff it with fresh mozza-

to foster long-term success rella cheese and bruschetta.
with the fine dining Italian It's grilled with a variety of

@ .
restaurant he opened in white mushrooms, including
]. 2006. Osteria focuses on Bruschini, and white wine
Italian coastal cuisine made reduction sauce.
with the freshest ingredients

o
Recipe For  Suniil™ o

well-curated wine list?

DINING TASTE

[ ] We recently talked to Otta- .. .
. . The majority of the wines
On eVl viano about why Osteria has Italian. We k
thrived, his customer’s favorite are [talian. We keep some
. . French Champagne and good
dishes, his restaurant back- . T .
California wines. I don’t like

By Tom Worgo ground, and co-owning two i
Photography by Stephen Buchanan other places: Arturo’s Trattoria to have a book with a ?0’( of
pages. I am not that kind of
restaurant. But we cover all
the major wine production
in Italy. They have to own
their own vineyards. That is
very important to me. I come
The gl\"/i\lfled caflam}ellri ellppe— ) from a wine land, Valpolicel-
Then along came Italy native Arturo Ottaviano and his Osteria 177. E,f:i; Rhi)i;iztl ;ZSH dc:nzmarl la, Italy. It's like Napa Valley.

marinate them. They are What trends are you seeing
tender. The most popular among customers?

entrées I would say are sea
bass and veal chops. The way
we prepare the sea bass is
very light. It’s not a fish you
find in many restaurants. It’s
grilled and prepared with

in Glen Burnie and La Posta
espite the hustle and bustle at the corner of Main and Pizzeria in Severna Park.
Conduit streets in downtown Annapolis, it was once a
dead zone for restaurants. There was a fast food eatery ~ What are your best-selling
there, a steak house, and a Chinese restaurant, but dishes?
nothing lasted long at this seemingly ideal location.

Ottaviano was aware of the location’s troubled history, but he
went forward anyway. “When I decided to take over this place,
everyone was like, ‘I don’t know if it’s going to work there,”
says the Italian-born Ottaviano. “But I loved the location. I
thought it was going to work because it was Main Street in a
beautiful city. I think maybe it didn’t work before because of
the product. Maybe there wasn’t quality and consistency.”

People go for pasta. It’s Italian
and what we do. But when
they come in, they discover we
have fish and meats. So, they
switch the second time around.
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What separates your place
from other Italian restau-
rants in town?

Each one has its own style,
personality, and menu. It’s
not an easy question to
answer, but what makes my
place different is I am con-
sistent and I use high-quality
products. I don’t cut corners.

How do you keep things fresh
for your customers?

Every two days I like to
change my specials. Week-
ends are when I have the
most interesting ones.
There’s more volume. I can
feature more variety.

Talk about your conference
room in the basement.

We opened it about four

years ago. It’s a private room.

It holds 30 people. It’s a very
comfortable place. It’s dedi-

cated to (Maryland) Senator
John Astle and it’s called

the Astle room. We get a lot

of corporate events. That’s
what it is mostly used for.
We even use it for wedding
rehearsals and birthdays.

Tell me about your restaurant
background

I have been in the restaurant
business since I was 17. I went
to culinary school at Bardoli-
no in Italy and worked for a
lot of fine-dining restaurants
to learn. I came to America

in the early 9o0s and went to
work for Alberto’s in Glen
Burnie for eight years. It was
a fine Italian restaurant. I
worked in the kitchen as a
line cook and developed new
recipes. I also developed my
skills on the floor as a waiter
and manager. I bought the
place four years ago. Now, it’s
Arturo’s Trattoria.

What do you like about owning
three restaurants?

Before, I was really happy
about it. Now, I am not as

happy. You get no time for
yourself. I work a minimum
of 12 hours a day for six
days a week. I have one day
for my family.

How does it make you feel that
you are able to survive at such
a tough spot?

It makes me very proud of
myself. I knew a lot of plac-
es were not staying. Even
my own lawyer, said, “This
place is cursed. Nothing
ever works.” There was a
huge recession after we
opened. It wasn’t easy, but
we had consistency and
quality in service and every-
thing. It took a lot of work
and effort. It’s something no
one can take away from me.
I've had a positive run.

Astice
Al Vino
Bianco Con
Scialatielli

(Serves Two)

2 fresh lobster tails

4 shrimp

4 thsp of extra virgin olive oil
1shallot

Touch of hot crushed pepper
Tarragon

Cup of white wine
Cup of lobster or fish stock
Italian parsley
Fresh made scialatielli pasta
(or any pasta you prefer)

Sea salt

Cut the lobster tails lengthwise, through
the shell only. Prepare a hot sauté pan
with the olive oil and the shallots finely
chopped. Sauté five minutes, then add

the lobster tails, cut side down. Add
the tarragon and the crushed hot
pepper. Add the jumbo shrimps (diced
if preferred). Add the white wine and,
when evaporated, add the stock and
cover it with a lid. Depending on the size

and quality of the lobster it may take 10

minutes to cook. Check the meat to make
sure it doesn't over cook and add more
stock if needed. Sauté the pasta (previ-
ously boiled] for a couple of minutes by

removing the lobsters (it will make it eas-
ier). Add the chopped Italian parsley and
an additional touch of extra virgin olive oil.

Display the pasta in a nice bowl and top

with the lobster and the shrimp.
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Advertisers Listed in Red

Average entrée price
$ 0-14 $$15-30 $$$ 31 and over

& Reservations
7 Fullbar

i Family Friendly

2 Water View

Outdoor Seating
7 Live Music
& Dog Friendly
Best of 2019 Winner
IS | Buddy’s Crabs & Ribs
100 Main Street, An-
DOWllt()Wﬂ napolis; 410-626-1100;
Annapolis Buddysonline.com;
Seafood; lunch, dinner
Annapolis Ice $$ 7 v ¥ &

Cream Company

196 Main Street, An-
napolis; 443-482-3895;
annapolisicecream.com
$ fh

Armadillo’s Bar & Grill
132 Dock Street, An-
napolis; 410-280-0028;
Armadillosannapolis.
com; American Grill;
lunch, dinner, brunch

$ s

Bean Rush Café

112 Annapolis Street,
Annapolis; 410-263-
2592; Beanrushcafe.
com; Coffee, baked
goods, sandwiches;
breakfast, lunch

$

The Big Cheese &
Sammy’s Deli

47 Randall Street, An-
napolis ; 410-263-6915;
Thebigcheeseannapolis.
com; Deli; breakfast,
lunch, dinner $ it
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Café Normandie

185 Main Street, An-
napolis; 410-263-3382;
Cafenormandie.com;
French; lunch, dinner,
Sunday brunch $$ &
Tt

Castlebay Irish Pub 1
93 Main Street, An-
napolis; 410-626-0165;
Irish; lunch, dinner,
late-night $$ 1 * 2 %W

Chick & Ruth’s Delly
165 Main Street, An-
napolis; 410-269-6737;
Chickandruths.com;
American diner; break-
fast, lunch, dinner,
late-night $ 1

City Dock Café

18 Market Space, An-
napolis; 410-269-0961;
Citydockcafe.com;
American; coffee, light
breakfast, baked goods
$

Dock Street Bar & Grill

136 Dock Street, An-

napolis; 410-268-7278;

Dockstreetbar.net;

American; lunch, din-

ner, late-night $$ 1 =
w e

Dry 85

193 B Main Street, An-
napolis; 443-214-5171;
DRY85.com; American,
lunch, dinner, Sunday
brunch $$ 1 7

it

Federal House

Bar & Grille

22 Market Space, An-
napolis; 410-268-2576;
Federalhouserestau-
rant.com; American;
lunch, dinner, Weekend
brunch $$ & 1 it

2%

Flamant

17 Annapolis Street,
Annapolis; 410-267-
0274; Flamantmd.
com; European; dinner

$3-333

Fox’s Den

179 B Main Street, An-
napolis; 443-808-8991;
Foxsden.com; Ameri-
can Craft Gastropub &
[ it 2

Galway Bay Irish
Restaurant & Pub

63 Maryland Avenue,
Annapolis; 410-263-
8333; Galwaybaymd.
com; Irish; lunch, din-
ner, Sunday brunch

$ 7 ik g2

Harry Browne’s

66 State Circle, Annap-
olis; 410-263-4332;
Harrybrownes.com;
Modern American;
lunch, dinner, Sunday
brunch $$ & |

@

Harvest Wood Grill

& Tap Room

26 Market Space, An-
napolis; 410-280-8686;
Harvestwoodgrill.com

ssa

Iron Rooster

12 Market Space An-
napolis; 410-990-1600;
Ironroosterallday.

com; American; all-day
breakfast, lunch, dinner

$$ it

Joss Café & Sushi

195 Main Street, An-
napolis; 410-263-4688;
Josssushi.com; Japa-
nese, sushi; lunch, din-

ner $$ ¢

Mason’s Famous
Lobster Rolls

188 Main Street, An-
napolis; 410-280-2254;
Masonslobster.com;
Seafood; lunch, dinner $

McGarvey’s Saloon

& Oyster Bar

8 Market Space, An-
napolis; 410-263-5700;
Mcgarveysannapolis.
com; American; lunch,
dinner, late-night, Sun-
day brunch $$ & 1 i

PR

Middleton Tavern

2 Market Space, An-
napolis; 410-263-3323;
Middletontavern.com;
American, seafood;
lunch, dinner, Sunday
brunch $$$ &

F

Mission BBQ

142 Dock Street, An-
napolis; 443-221-4731;
Mission-bbq.com;
Barbecue; lunch, dinner

$$ i

0’Brien’s Oyster Bar

& Restaurant

113 Main Street, An-
napolis; 410-268-6288;
Obriensoysterbar.com;
Seafood; lunch, dinner,
late-night, brunch $$ 7

7w

OB’s Prime

111 Main Street, An-
napolis; 410-269-1210;
Obsprime.com; Steak-
house; dinner $$ &

Osteria 177

177 Main Street, Annapo-
lis; 410-267-7700; Oste-
ria177.com; Italian; lunch,
dinner $$ &

“Very fast, very friendly, and very
good food.” —Daryl Hodge WINNER!

Preserve

164 Main Street, An-
napolis, 443-598-6920;
Preserve-eats.com;
Seasonal farm to table
restaurant; brunch,
lunch, dinner $$

Pusser’s Caribbean Grille
80 Compromise Street,
Annapolis; 410-626-
0004; Pussersusa.com;
Caribbean, seafood;
lunch, dinner, Sunday
brunch $$ & 1 ## 2=
i

Red Red Wine Bar

189B Main Street, An-

napolis; 410-990-1144;

Redredwinebar.com;

Wine bar; lunch, dinner,

Sunday brunch $$ 1
R

Reynolds Tavern

7 Church Circle, Annap-
olis; 410-295-9555;
Reynoldstavern.org;
International; lunch,
dinner, afternoon tea
$$@ 1 s

Sakura Café

105 Main Street, An-
napolis; 410-263-0785;
Annapolissakuracafe.
com; Japanese; lunch,
dinner $$ @ 1 it

Sofi’s Crepes

1 Craig Street, Annap-
olis; 410-990-0929;
Sofiscrepes.com; Sweet
and savory crepes $

Vida Taco Bar

200 Main Street, An-
napolis; 443-837-6521;
Vidatacobar.com; Tex-
Mex; lunch, dinner

$$ 1

Upper
Annapolis

49 West, Coffeebar,
Winebar & Gallery

49 West Street, Annap-
olis; 410-626-9796;
49westcoffeehouse.
com; American, coffee-
house; breakfast, lunch,
dinner $$ ® 7 W 2

Azure

100 Westgate Circle,
Annapolis; 410-972-
4365; Azureannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$ &

Baroak

126 West Street, An-
napolis; 410-295-3225;
Baroakannapolis.com;
American, Belgian;
breakfast, brunch,
lunch, dinner $$ &

I

Carpaccio Tuscan
Kitchen & Wine Bar

1 Park Place, Annapolis;
410-268-6569; Carpac-
ciotuscankitchen.com;
Italian; lunch, dinner,
Sunday brunch $$ &

I el

Chesapeake Brewing Co.
114 West Street, Annap-
olis; 410-268-0000;
Chesbrewco.com;
Seafood bar & grill;
lunch, dinner, Weekend
brunch $$ & 1 »

El Toro Bravo

50 West Street, An-
napolis; 410-267-5949;
Mexican; lunch, dinner
$$ T o o W

Fado Irish Pub

1 Park Place #7, Annap-
olis; 410-626-0069;
Fadoirishpub.com/
annapolis; Irish; lunch,
dinner, late-night,
Sunday brunch $ @& ¢

7 ‘-



Lemongrass

167 West Street, An-
napolis; 410-280-0086;
Lemongrassannapolis.
com; Thai; lunch, din-
ner $ 1 i

Level Small

Plates Lounge

69 West Street, Annap-
olis; 410-268-0003;
Lannapolis.com; Mod-
ern American, tapas;
dinner, late-night $ &
rn

Light House Bistro

202 West Street, An-
napolis; 410-424-0922;
Lighthousebistro.org;
American; breakfast,
lunch,dinner, weekend
brunch $ i

Luna Blu

36 West Street, Annap-
olis; 410-267-9950;
Lunabluofannapolis.
com; Italian; lunch,
dinner $$ &

Metropolitan Kitchen

& Lounge

175 West Street, An-
napolis; 410-280-5160;
Metropolitanannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner, late-night $$ &

T i * 2 =
Miss Shirley’s Café

1 Park Place, Annap-
olis; 410-268-5171;
MissShirleys.com;
Southern American;
breakfast, brunch,
lunch $ 7 it * =&

Rams Head Tavern

33 West Street, Annap-
olis; 410-268-4545;
Ramsheadgroup.com;
American, brewery;
lunch, dinner, late-
night, Sunday brunch
$$ 1 x gz W

Sailor Oyster Bar

196 West Street, An-
napolis; 410-571-5449;
Sailoroysterbar.com;
American grill, seafood,
cocktails; weekend
lunch, dinner $$ 7

Stan & Joe’s Saloon

37 West Street, Annap-
olis; 410-263-1993;
Stanandjoessaloon.
com; American; lunch,
dinner, late-night,
Sunday brunch $ 7 it

o

Tsunami

51 West Street, Annap-
olis; 410-990-9868;
Tsunamiannapolis.com;
Fusion, sushi; lunch,
dinner, late-night $$ 1
®

Greater
Annapolis

Basmati

2444 Solomons Island
Road, Annapolis; 410-
266-6355; Basmatio-
fannapolis.com; Indian;
lunch, dinner $$ & 1

R

Bean Rush Café

1015 Generals Highway,
Crownsville; 410-923-
1546; Beanrushcafe.
com; Coffee, baked
goods, sandwiches;
breakfast, lunch

$

Blue Rooster Café

1372 Cape St. Claire
Road, Annapolis;
410-757-5232; GoTo-
Roosters.com; Modern
American; breakfast,
lunch, dinner $$ 1 #

Brio Tuscan Grille

305 Sail Place, Annap-
olis; 410-571-5660 ;
Brioitalian.com; Italian;
lunch, dinner, Sunday
brunch $$ & 1 i * W

The Brass Tap

2002 Annapolis Mall
Road, Annapolis; 833-
901-2337; Brasstap-
beerbar.com;american;
lunch, dinner $ 1

Broadneck Grill

& Cantina

1364 Cape St Claire
Road, Annapolis;
410-757-0002; Broad-
neckgrill.com; Contem-
porary American and
Mexican Cuisine; serve
breakfast Saturday and
Sunday; lunch, dinner
$$ 1 i g

Bruster’s Real Ice Cream
1409 Forest Drive, An-
napolis; 410-295-0025;
Brustersannapolis.com;
Dessert $ i &

Buffalo Wild Wings
2337-A Forest Drive,
Annapolis; 410-573-

0331; Buffalowildwings.

com; American; lunch,
dinner $ 1 it

Cantler’s Riverside Inn
458 Forest Beach Road,
Annapolis; 410-757-
1311; Cantlers.com;
Crabs, seafood; lunch,
dinner $$ 7 i 22

i

The Canton Restaurant
11 Ridgely Avenue, An-
napolis; 410-280-8658;
Cantonannapolis.com;
Chinese; lunch, Dinner
$ 7 i

Cooper’s Hawk

1906 Towne Centre
Blvd, Annapolis; 443-
837-9989; Chwinery.
com; American; lunch,
dinner $$ 71

Chevys Fresh Mex
2436 Solomons Island
Rd, Annapolis; 410-
573-4932; Chevysan-
napolis.com; Mexican;
lunch, dinner, brunch
$$ T 1 i

Chris’ Charcoal Pit

1946 West Street, An-
napolis; 410-266-5200;
Chrischarcoalpit.com;
Greek; lunch, dinner $
T it

Chuy’s

2339 Forest Drive, An-
napolis; 512-473-2783;
Chuys.com; Mexican;
lunch, dinner $-$$

T i

Summer Biergarten
Menu Now Available!

il

Call for reservations:
410-798-6807
Check our Biergarten entertainment
schedule at
OLDSTEIN-INN.COM

1143 Central Avenue (Rt. 214)
Edgewater, MD 21037

ORDER YOUR
PLAQUES TODAY!

I

ANNAPOLIS

COMPANY NAME

WHATSUPMAG.COM
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“The service was caring and
efficient, and the food was
delicious.” - Selma Wolkow

Double T Diner

12 Defense Street, An-
napolis; 410-571-9070;
DoubleTdiner.com;
American diner; break-
fast, lunch, dinner,
late-night $$ 1 it

Eggcellence

2625 Housley Road,
Annapolis; 410-573-
9503; Eggcellence-
brunchery.com; Amer-
ican; breakfast, lunch
$ e

Evelyn's

26 Annapolis St, An-
napolis; 410-263-4794;
Evelynsannapolis.com;
American; breakfast,
brunch, lunch, happy
hour $$ 1 i

Giolitti Delicatessen
2068 Somerville Road,
Annapolis; 410-266-
8600; Giolittideli.com;
Delicatessen; lunch,
dinner $ 1 it

Gordon Biersch

1906 Towne Centre
Boulevard, Ste. 155,
Annapolis; 410-266-
5965; Gordonbiersch.
com; American; lunch,
dinner $$ & 1 it

Grapes Wine Bar

1410 Forest Drive, An-
napolis; 410-571-5378;
Grapeswinebarannapo-
lis.com; Mediterranean;
lunch (Sat. only), din-
ner $$ 1

The Greene Turtle

177 Jennifer Road,
Annapolis; 410-266-
7474; Greeneturtle.
com; American, sports
bar; lunch, dinner $ ¢
i * 2

Herald Harbor Hideaway
400 Herald Harbor
Road, Crownsville;
410-923-4433; Herald-
harborhideaway.com;
American; lunch, din-
ner $ 1 i 2
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Heroes Pub

1 Riverview Avenue,
Annapolis; 410-573-
1996; Heroespub.com;
American, sports bar;
lunch, dinner $$

it 2

Italian Market &
Restaurant

126 Defense Highway,
Annapolis; 410-224-
1330; Theitalianmarket.
com; Italian; lunch,
dinner $ 1 it

Jalapeios

85 Forest Plaza, An-
napolis; 410-266-7580;
Jalapefiosonline.com;
Spanish, Mexican;
lunch, dinner $$ @& 1
fiit 12

La Sierra

2625 Riva Road, An-
napolis; 410-573-2961;
Lasierrarestaurantinc.
com; Mexican; lunch,
dinner $$ i 1

Lebanese Taverna Café
2335 Forest Drive

Ste. 46A, Annapolis;
410-897-1111; Lebane-
setaverna.com; Middle
Eastern; lunch, dinner
$ T ik W

Lemongrass Too
2625-A Housley Road,
Annapolis; 410-224-
8424; Lemongrassan-
napolis.com; Thai;
lunch, dinner

$$ 1 b w

Les Folies Brasserie
2552 Riva Road, An-
napolis; 410-573-0970
Lesfoliesbrasserie.com
French; lunch, dinner

$$ @ ¢

Lures

1397 Generals Highway,
Crownsville; 410-923-
1606; Luresbarand-
grille.com; American
grill, seafood; lunch,
dinner, Sunday brunch
$$T i x 2

DINING

Ledo Pizza

505 S. Cherry Grove
Avenue, Annapolis;
410-295-3030; Ledop-
izza.com; Pizza, pasta,
sandwiches; lunch,
dinner $$ i

Maggiano’s Little Italy
2100 Annapolis Mall
Road, Ste. 1200, An-
napolis; 410-266-3584;
Italian; lunch, dinner,
Saturday and Sunday
brunch $$ & |

The Melting Pot

2348 Solomons Island
Road, Annapolis; 410-
266-8004; Meltingpot.
com; Fondue; dinner

$$@ 1

Mi Lindo Cancun Grill
2134 Forest Drive, An-
napolis; 410-571-0500;
Lindocancungrill.com;
Mexican; breakfast,
lunch, dinner $ 1 it

Mission BBQ

2101 Somerville Road,
Annapolis; 443-569-
4700; Mission-bbq.
com; Barbecue; lunch,
dinner $$ i

Newk’s Eatery

2077 Somerville Rd.
Suite 150, Annapolis;
410-934-7000; Newks.
com; Sandwiches,
soups, salads, pizza;
lunch, dinner $ i

Paladar Latin

Kitchen & Rum Bar
1905 Towne Centre
Boulevard, Ste. 100,
Annapolis; 410-897-
1022; Paladarlatink-
itchen.com; Latin
American; lunch, din-
ner, late-night, Week-
end brunch $$ &
it

Paul’s Homewood Café
919 West Street, An-
napolis; 410-267-7891;
Paulshomewoodcafe.
com; Mediterranean;
lunch, dinner, brunch
ST 1o x W

Pasticcio

150-F Jennifer Road,
Annapolis; 443-949-
0608; Pasticcioannap-
olis.com; Italian; lunch,
dinner $$ it

Ports of Call

210 Holiday Court, An-
napolis; 410-573-1350;
Doubletreeannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$

Rams Head Roadhouse
1773 Generals Highway,
Annapolis; 410-849-
8058; Ramsheadgroup.
com; American, brew-
ery; lunch, dinner, late-
night, Sunday brunch
$$ 1 i 2

Red, Hot & Blue

200 Old Mill Bottom
Road, Annapolis; 410-
626-7427; Redhotand-
blue.com; Barbecue;
lunch, dinner $ 1 i#

Riverbay Roadhouse
1374 Cape St Claire
Road, Annapolis; 410-
757-2919; Riverbay-
roadhouse.com; Steak,
seafood; breakfast,
lunch, dinner $$ &
i 2

Royal Karma

302 Harry S. Truman
Pkwy, Suite K, Annap-
olis; 410-266-5006;
Indianfoodannapolis.
com; Indian; Lunch
buffet, dinner $$

B 7 vin

Sakura Japanese Steak
& Seafood House

2625 Housley Road,
Annapolis; 410-573-
0006; Sakurasteak-
house.com; Japanese;
lunch, dinner $$ @

T it

Sam'’s on the Waterfront
2020 Chesapeake Har-
bour Drive East, An-
napolis; 410-263-3600;
Samsonthewaterfront.
com; Modern Amer-
ican; lunch, dinner,
Sunday brunch $$ @ 1
fit 20 * 2

Sandy Pony Donuts
1901 Towne Centre
Blvd., Ste 130, Annap-
olis; 301-873-3272;
Sandyponydonut.com;
Breakfast $ it

Seafood Palace Buffet
81 Forest Plaza A, An-
napolis; 410-216-2186;
Seafoodpalacebuffet.
com; American, Jap-
anese, Seafood; lunch,
dinner $ it

Severn Inn

1993 Baltimore Annap-
olis Boulevard, Annap-
olis; 410-349-4000;
Severninn.com; Sea-
food; lunch, dinner,
Sunday brunch $$ &

T 24

Sin Fronteras

2129 Forest Drive, An-
napolis, 410-266-0013,
Sinfronterascafe.com,
Mexican; lunch, dinner,
Saturday and Sunday
breakfast $$

Soul

509 S. Cherry Grove
Avenue, Annapo-

lis; 410-267-6191;
Soulannapolis.com;
Southern-inspired small
plates: lunch, dinner,
Saturday & Sunday
brunch $$ @

Stoney River

Legendary Steaks

2190 Annapolis Mall,
Annapolis; 410-224-
8312; Stoneyriver.com;
Steakhouse; lunch,
dinner $$ @ ¢

Union Jack’s

2072 Somerville

Road, Annapolis;
410-266-5681; Union-
jacksannapolis.com;
British-style pub; lunch,
dinner, Sunday brunch

$$ 1+ 2

Ziki Japanese
Steakhouse

1906 Towne Center
Boulevard, Ste. 4250,
Annapolis; 410-224-
6598; Zikisteakhouse.
com; Japanese, sushi;
lunch, dinner $$ &

I

Zoe’s Kitchen

1901 Towne Center
Boulevard, Ste. 105, An-
napolis; 410-266-7284;
Zoeskitchen.com; Casu-
al Mediterranea Lunch,
dinner $ 1 it

Eastport/
Bayridge

Adam’s Taphouse

and Grille

921C Chesapeake
Avenue, Annapolis;
410-267-0064; Adams-
grilleannapolis.com;
Barbecue; lunch, dinner

$$ 1w

Annapolis Smokehouse
& Tavern

107 Hillsmere Drive,
Annapolis; 410-571-
5073; Annapolissmoke-
house.com; American
BBQ; lunch, dinner,
catering, Weekend
brunch $$ @& 7 ik * 2

Blackwall Hitch

400 6th Street, Annap-
olis; 410-263-3454;
Theblackwallhitch.com;
Upscale-casual New
American restaurant;
brunch, lunch, dinner,
late-night $$ 1 ## 2

Boatyard Bar & Grill
400 Fourth Street, An-
napolis; 410-216-6206;
Boatyardbarandgrill.
com; American, sea-
food; breakfast, lunch,
dinner.$$ 1 ik * 2

Bread and Butter
Kitchen

303 Second Street, Ste.
A, Annapolis; 410-202-
8680; Breadandbutter-
kitchen.com; American;
breakfast, lunch $ ==

Caliente Grill

907 Bay Ridge Road,
Annapolis; 410-626-
1444; Calientergril-
lannapolis.com; Latin;
lunch, dinner

$$ 1



From Authentic Mexican Dishes

{0 Traditional Spanish Tapas

- Happy Hour

Sunday thru Thursday 4-7
Friday thru Saturday 4-6
%6 & *7 Appetizers

Bar Only

% 1 Lale Happy Hour
g 28 & Live Music

Thtadays Ol 83051 1:00

| JALAPENOS

Authentic Spanish &
Mexican Cuisine
85 Forest Plaza
410-266-7580

Lumch 11:30am: £30pm
1 Dimner 5-10pm

This summer enjoy
the best seat in town.
Great food and scenery make us the undisputed choice
for an unforgettable summer dining experience.
Best Outdoor Dining Annapolis Has To Offer
Half Price Happy Hour Appetizer Menu flougetor onfy)
100% Nut Free Kitchen

(P
410 Severn Avenue E - /,_I:?:"-—- } ( Y ]_
Fastport ATOLS WICCK LAl
410.263.8102 sz :
carrolscreek.com

M Pl tfront Dinirs Experience
r

WATERFRONT BANQUET SPACE AMPLE PARKING WATERTAXI STOP  HAPPY HOUR

53 Jx
ASHLING

HAPPY HOUR

50% OFF SMALL PLATES
$2 OFF DRINKS

TUESDAY - ERIDAY 3:30PM - 6:30PM

DAILY SPECIALS

512 PASTA SPECIALS
TWO TICKET TUESDAY

FRICE SMALL PLATES
- SR

$8.00 OFF BOTTLE WINE
120: PRIME RIE $15.00
EEE iR Rn LONGEST HAPPY HOUR IN TOWN

£ BICKED 7 DAYS A WEEK 11:30-6PM
WE CATER LARGE AND SMALL

@ASHLINGKITCHEN @ASHLINGCO OMBINED WITH AMOTHER 2129 Forest Drive - Annapolis
410-266-0013 - sinfronterascafe.com
g xd Houwrs: 7 Days a week ddadd
1286 ROUTE 3 SOUTH, CROFTON, MD 21114 | WWW.ASHLINGCO.COM | 443-332-6100 b 11:30am-9pm yelp':
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“The fish and chips were
delicious!” - Jean Filer

Carrol’s Creek

410 Severn Avenue, An-
napolis; 410-263-8102;
Carrolscreek.com;
Seafood; lunch, dinner,
Sunday brunch $$ @ 1
i 220

Chart House

300 Second Street, An-
napolis; 410-268-7166;
Chart-house.com; Sea-
food; dinner, Sunday
brunch $$ & 1 ==

Davis’ Pub

400 Chester Avenue,
Annapolis; 410-268-
7432; Davispub.com;
American; lunch, din-

ner, late night $ 7 =

Eastport Kitchen

923 Chesapeake Ave-
nue, Annapolis; 410-
990-0000; Eastport-
kitchen.com; American;
breakfast, lunch, dinner

$$ it

Grump’s Café

117 Hillsmere Drive,
Annapolis; 410-267-
0229; Grumpscafe.com;
American; breakfast,
lunch, dinner $ 71

Jack’s Fortune

960 Bay Ridge Road,
Annapolis; 410-267-
7731; Jackfortunei.
com; Chinese; lunch,
dinner $ 1 it

Lewnes’ Steakhouse
401 Fourth Street, An-
napolis; 410-263-1617;
Lewnessteakhouse.com;
Steakhouse, seafood;
dinner $$$ @ 1

Main & Market

914 Bay Ridge Road,
Annapolis; 410-626-
0388; Mainandmarket.
com; Farm-to-table;
breakfast, lunch, dinner

$$ 7 i
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0’Leary’s Seafood
Restaurant

310 Third Street, An-
napolis; 410-263-0884;
Olearysseafood.com;
Seafood; dinner, Sun-
day brunch $$$ & 1

Rocco’s Pizzeria

954 Bay Ridge Road,
Annapolis; 410-263-
9444; Roccospizzashop.
com; Pizza; lunch, din-
ner$ 1 it

Ruth’s Chris

301 Severn Avenue, An-
napolis; 410-990-0033;
Ruthschris-Annapolis.
com; Steakhouse; din-
ner$$$ @ 1 2

Sammy’s Pizza Kitchen
1007 Bay Ridge Ave,
Annapolis; 410-990-
9800; Sammyspiz-
zakitchen.com; Italian;
lunch, dinner $—$$ i

Vin 909 WineCafe

909 Bay Ridge Avenue,
Annapolis; 410-990-
1846; Vingog.com;
Farm-to-table; lunch,
dinner $$

Edgewater /
South County

Adam'’s Taphouse

and Grille

169 Mayo Road, Edge-
water; 410-956-2995;

Adamsgrilleannapolis.
com; Barbecue; lunch,
dinner $$ 1 it

All American Steakhouse
139 Mitchells Chance
Road, Edgewater;
410-956-4494; Theal-
lamericansteakhouse.
com; American; lunch,
dinner $$

Bayside Inn

1246 Mayo Road, Edge-
water; 410-956-2722;
American, Seafood;
breakfast, lunch, dinner

$$ 1

DINING

Bella Sera

9 Lee Airpark Drive,
Edgewater; 410-956-
8555; Bellasera-tas-
teofitaly.com; Italian;
lunch, dinner $ it

Broadneck Grill

& Cantina

74 Central Avenue
West, Edgewater; 410-
956-3366; Broadneck-
grill.com; American
and Mexican Cuisine;
lunch, dinner $ # &
[

The Bistro at South River
3451 Solomons Island
Road, Edgewater; 410-
798-5865; Golfclubsr.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$ 1

Chad’s BBQ

158 W Central Ave,
Edgewater; 410-956-
7774; chadsbbq.com;
Authentic smoked bar-
beque; lunch, dinner $

T i * ‘e

Pier Oyster Bar

48 South River Road,
Edgewater; 443-837-
6057; Coconutjoesusa.
com; Caribbean; lunch,
dinner, late-night $$ 1
it =4

Edgewater Restaurant
148 Mayo Road, Edge-
water; 410-956-3202;
Edgewaterrestaurant.
com; American, seafood;
lunch, dinner, Sunday
brunch $$ 1 it

Fuji Steakhouse

169 Mitchells Chance
Road, Edgewater;
410-956-8898; Fu-
jisteakhousemd.com;
Japanese; lunch, dinner
$SB 1

Glory Days Grill

3 Lee Airpark Drive,
Edgewater; 443-808-
8880; Glorydaysgrill.
com; American, sports
bar; lunch, dinner

$7 * i

The Greene Turtle

3213 Solomons Island
Road, Ste. A, Edge-
water; 410-956-1144

; Greeneturtle.com;
American Lunch, dinner,
late-night $ © i 2

Happy Harbor

533 Deale Road, Deale;
410-867-0949; Hap-
pyharbordeale.com;
American; lunch, din-
ner$ i g

Harvest Thyme Modern
Kitchen & Tavern

1251 West Central Ave,
Davidsonville; 443-
203-6846; Harvest-
thymetavern.com;
American; lunch, happy
hour, dinner $ |

Hispa Restaurant

183 Mayo Road, Edge-
water; 410-956-7205;
Latin American; break-
fast, lunch, dinner $

Killarney House
584 West Central Av-
enue, Davidsonville;
410-798-8700; Killar-
neyhousepub.com;
Irish; lunch, dinner,
late-night $$ & 1 in
el

Ledo Pizza

3072 Solomons Island
Road, Edgewater; 410-
956-6700; Ledopizza.
com; Pizza, pasta, sand-
wiches; lunch, dinner

$$ it

M Thai Restaurant

181 Mitchells Chance
Road, Edgewater; 410-
956-0952; Thai; lunch,
dinner $

Mike’s Bar & Crab House
3030 Riva Road,

Riva; 410-956-2784;
Mikescrabhouse.com;
Seafood; lunch, dinner,
late-night $$ & 1

w il

Nova Sushi Bar and
Asian Fusion

3257 Solomons Island
Road, Edgewater; 410-
956-5326; Novasushi.
com; Sushi, lunch, din-

ner $—$$

0ld Stein Inn

1143 Central Avenue,
Edgewater; 410-798-
6807; Oldstein-inn.com;
German; dinner $$ 7

it * g2

Petie Greens Bar

and Grill

6103 Drum Point Road,
Deale; 410-867-1488;
Petiegreens.com $$ @ 1
it 2% * 2

Pirate’s Cove

4817 Riverside Drive,
Galesville; 410-867-
2300; Piratescovemd.
com; Seafood; breakfast,
lunch, dinner, Sunday
brunch $$ & 1 it

]

Plazuelas

3029 Solomons Island
Road, Edgewater; 410-
956-0080; Mexican;
lunch, dinner

$

Rod N Reel Restaurant
4165 Mears Avenue,
Chesapeake Beach;
410-257-2735; Chesa-
peakebeachresortspa.
com; Seafood; breakfast,
lunch, dinner $$ @& |

it 22

Saigon Palace

10 Mayo Road, Edgewa-
ter; 410-956-0505; Viet-
namese; lunch, dinner

$ T i

Skipper’s Pier
Restaurant & Dock Bar
6158 Drum Point Road,
Deale; 410-867-7110;
Skipperspier.com; Sea-
food; dinner $$

South County Café

5690 Deale Churchton
Road, Deale; 410-
867-6450; American;
breakfast, lunch, dinner

$$ dir

Stan & Joe's

Saloon South

173 Mitchells Chance
Road, Edgewater; 443-
837-6126; Stanandjoes-
saloon.com; American;
lunch, dinner, late-night
$ Tl F oW

S & J Riverside

4851 Riverside Drive,
Galesville; 410-867-
7200; Seafood; lunch,
dinner $$ 7 b 2

Yellowfin Steak &

Fish House

2840 Solomons Island
Road, Edgewater; 410-
573-1333; Yellowfin-
restaurant.com; Steak,
seafood; lunch, dinner,
Sunday brunch $$ @ 1

Arnold /
Severna
Park /
Pasadena
& Beyond

Adam’s Ribs

589 Baltimore Annap-
olis Boulevard, Severna
Park; 410-647-5757;
Adamsribs.com; Bar-
becue; lunch, dinner

$$ 1

Ashling Kitchen & Bar
1286 Route 3 South
Ste. 3, Crofton; 443-
332-6100; Ashlingco.
com; American; lunch,
dinner $$

Bella Italia

1460 Ritchie Highway,
Arnold; 410-757-3373;
Bellaitaliaarnold.com;
Italian; lunch, dinner
$ T i

Blackwall Barn & Lodge
329 Gambrills Road,
Gambrills; 410-317-
2276; Barnandlodge.
com; American; lunch,
dinner, weekend
brunch $$& 1 it

Brian Boru Restaurant

& Pub

489 Ritchie Highway,
Severna Park; 410-975-
2678; Brianborupub.
com; Irish; lunch, din-
ner, Sunday brunch $$
[

Café Bretton

849 Baltimore Annapo-
lis; Boulevard, Severna
Park; 410-647-8222;
Cafe-bretton.com;
French; dinner $$



MAIN ‘s MARKET

CATERING | CAFE | BAKERY

MAKING LIFE DELICIOUS

CELEBRATE YOUR TEAM AT HOME OR
ON THE FIELD.
CONTACT ONE OF OUR SALES CONSULTANTS
TO CUSTOMIZE YOUR PARTY!

PREFERRED CATERER OF THE
NAVAL ACADEMY ATHLETIC ASSOCIATION

EXCILUSIVE CATERER OF THE CHESAPEAKE BAYHAWKS

'.I'l.'H.ﬂ -

Aniepot

L

I‘\

WWW.MAINANDMARKET.COM

Prime
Steaks

Located on Restaurant Row in Annapolis’
Historic Eastport 4" & Severn Avenue
Buttery crisp outside, juicy tender
inside. With over 90 years Annapolis
restaurant experience, LEWNES’ serves
only USDA prime aged steaks.

THANKS TO
@ The Daily Meal

Come taste the
difference
perfection makes.

Also featuring whole Maine lobsters
3 pounds plus, and a Wine Spectator
“Best of Award of Excellence”
award winning wine list.

WHAT'S UP?|L

A\RIRElR

VOTED BEST

ROMANTIC RESTAURANT
STEAKHOUSE

BEST OF BEST OF BEST OF
AWARD OF [ AwArDOF Bl AWARD OF
EXCELLENCE [l EXCELLENCE [l EXCELLENCE

2014 g 2015 2016

BEST OF BEST OF BEST OF
AWARD OF [l AWARD OF Il AWARD OF
EXCELLENCE [l EXCELLENCE [l EXCELLENCE

2017 § 2018 § 2019
410-263-1617

FEATURING USDA PRIME STEAKS
WWW.LEWNESSTEAKHOUSE.COM
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Fesl, Freyh

AUTHENTIC MEXICAN FOOD

Family owned and operated

[ i b iy

e HEAPPY HOUR | W
- — -
. 'E Monday - Thursday 3-7 |
B S | Friday & Saturday 3-6 E
Y e S e e I

We are open
Sunday-Thursday 11am-7:30pm
Friday and Saturday
11am-10pm

Weekly Specials

Full Bar | 100Fs of Tequilas

2625 RIVA ROAD | ANNAPOLIS | 410-573-2961
LaSlierraRestaurantinc.com

VOTED BEST:
Crab Cakes,
Amerlcap__

OUR CRAB CAKES SHIP:
goldbelly.com/boatyard-bar-and-grill

Freshest local seafood, homemade
crab soups, lobster rolls, fish tacos.

Breakfast daily * Happy hour M-F
Weekend brunch 8 am-1 pm

Barl Grillr
Fourth & Severn, Eastport & 410-216-6206
boatyardbarandgrill.com

CLASSIC TECHNIQUES
FRESH INGREDIENTS

LIKE
SHARE
COMMENT

WHAT'S UP? MEDIA

SEE THE
COMPLETE
PICTURE

(@ WHATSUPMAGS

Cheese Pizza 58, Woodcutters & Harvest Pizza $10

1251 West Central Avenve * Davidsonyilie, MD
443-303-6846 = wwwharvestthymetavern.com
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LET'S BE SOCIAL

FOLLOW
LIKE
RETWEET

LET'S
NETWORK
TOGETHER

WHAT'S UP? MEDIA

(@ WHATSUPMAGS
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Café Mezzanotte

760 Ritchie Highway,
Severna Park; 410-647-
1100; Cafemezz.com;
Italian; lunch, dinner
$SB i * o

Donnelly’s Dockside
1050 Deep Creek
Avenue, Arnold; 410-
757-4045; Donnellys-
dockside.com.com;
Seafood; lunch, dinner
$$ 1 dn 2

Founders Tavern & Grille
8125 Ritchie Highway,
Pasadena; 410-544-
0076; Founder-
stavernandgrille.com;
American; lunch, din-
ner $ ® 1

Gina’s Cafe

601 S Talbot Street,

St. Michaels; 410-
745-6400; Facebook.
com/ginascafestmikes;
Southwestern, Vegetar-
ian; lunch, dinner $$

La Posta Pizzeria

513 Baltimore Annapo-
lis Blvd., Severna Park;
443-906-2840; Lapos-
tapizzeria.com; Italian;
lunch, dinner $-$$

Ledo Pizza

552 Ritchie Highway,
Severna Park; 410-544-
3344; Ledopizza.com;
Pizza, pasta, sandwich-
es; lunch, dinner $$

i

Lemongrass Arnold

959 Ritchie Highway,
Arnold; 410-518-6990;
Lemongrassannapolis.
com; Thai; lunch, hap-
py hour, dinner $ ¢

Mamma Angela’s
2225-A Defense High-
way, Crofton; 443-584-
4038; Mammaas.com;
Italian; lunch, dinner

$-3% 2

Mi Pueblo Il

554-A Ritchie Highway,
Severna Park; 410-544-
4101; Mipueblo2.com;
Mexican; lunch, dinner
$ 1 i

DINING

Mother’s Peninsula Grill
969 Ritchie Highway,
Arnold; 410-975-5950;
Mothersgrille.com;
American, seafood;
lunch, dinner $$

it 2

0’Loughlin’s Restaurant
1258 Bay Dale Drive,
Arnold; 410-349-0200
Oloughlinspub.com;
American; lunch, din-
ner, late-night $$ 1

i 2

Park Tavern

580 Ritchie Highway,
Severna Park; 410-793-
5930; Parktavernsp.
com; American; lunch,
dinner $$ 1

Pascal’s Chophouse
139 Ritchie Highway,
Suite A, Severna Park;
410-647-8216; Pas-
calschophouse.com;
Farm-to-table, USDA
prime steaks; happy
hour, dinner $$ &
Tt

The Point Crab

House & Grill

700 Mill Creek Road,
Arnold; 410-544-5448;
Thepointcrabhouse.
com; Casual contempo-
rary American Seafood
restaurant; brunch,
lunch, dinner $$ © it
g

Rips Country Inn

3809 N. Crain Highway,
Bowie; 301-805-5900;
Ripscountryinn.com;
Rustic country cooking
and Chesapeake eats;
breakfast, lunch, dinner

$$ 1 it

Romilo’s Restaurant
478-A Ritchie Highway,
Severna Park; 410-544-
6188; Romilosrestau-
rant.com; Greek; lunch,
dinner $$ 1 it

Severna Park Taphouse
58 W. Earleigh Heights
Road, Severna Park;
410-793-5759; Sever-
naparktaphouse.com;
American, sports bar;
dinner $ ¢

Sin Fronteras

7700 Ritchie Highway,
Glen Burnie, 410-424-
2022, Sinfronterascafe.
com, Mexican; lunch,
dinner, Saturday and
Sunday breakfast $$

I

Twains Tavern

8359 Baltimore Annap-
olis; Boulevard, Pasa-
dena; 410-647-5200;
Twainstavern.com;
American, sports bar;
dinner $ 1 2

Vida Taco Bar

541 Baltimore An-
napolis Blvd, Severna
Park; 410-544-2300;
Vidatacobar.com; Tex-
Mex; lunch, dinner

$$ 1

Regional

Bistro St. Michaels

403 Talbot Street, St.
Michaels; 410-745-9111;
Bistrostmichaels.com;
Euro-American; brunch,
dinner $$ &

Hemingway’s Restaurant
357 Pier 1 Road, Ste-
vensville; 410-604-
0999; Hemingwaysbay-
bridge.com; Seafood;
lunch, dinner

$$@ 1 map

The Island Hideaway
14556 Solomons Island
Road S, Solomons;
410-449-6382; Theis-
landhideawaysolomons.
com; American; lunch,
dinner @ 1 i 2

Knoxie’s Table

180 Pier 1 Road,
Stevensville; 410-249-
5777; Baybeachclub.
com; American; dinner,
weekend brunch @

1 'N'

Mason'’s - Redux 2017
22 South Harrison
Street, Easton; 410-
822-3204; Mason-
sredux.com; Modern
American; lunch,
dinner, Sunday brunch
$-$$ @ 1 din

RESTAIlJRANT

REV

E W

Restaurant Name

Restaurant Location

Your Review

Address

Sign up for our weekly eNewsletters?

Yes please! No thanks

e
Mail this form to:
201 Defense Hwy,,
Ste. 203, Annapolis,
MD 21401

Fill out the form here or online at
whatsupmag.com/promotions
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410-268-4388
AACSPCA.ORG

VIEWIHG/ADOPTHON HOURS:

Wed & Thur: -7 = Fri-Sum: 7-4

el J,

SPCA |

1815 BAY RIDGE AVE.

Mon & Tues: 11-4 » Wed & Thur: 2.7
Fri-Sun: 114 Reguber Business Hours: Moa & Tues: 94

Teaa Stresa for You and Your Pet

Why not skip the trip to the
Veterinarian? Have your pet cared for

i the unm'lgrt of your home.

Lisa C. Beagan, DVM, EUA

Fobin Henmick, Techmagian, Ofico M

= Well anad Slock Visks
= Vacrinations » Nutrition Consultatlion

* In-Home Hospico Cang

= Laboratory Sorvices = Herbal Thesapy
» Senlor Wellness * Reupunciure

Hoffman

Animal Hospital

Committed to caring and
connecting with your pet.

5 Old Mill Bottom Road North
Annapolis, MD 21409
www.hoffmanah.com
410-757-3566

WELCOME TO
ALTERNATIVE PET CARE MD

EXPERIENCE
DIFFERENCE

PERSONALIZED PET CARE = WELLMESS WALKS
SPA DAYS = PLAYDATES » BEHAVIOR MODIFICATION
& MUCH, MUCH MORE!

410.349.7828
sandy@alternativepetcaremd.com
alternativepetcaremd.com

Service areas indude

Edgewater and Annapolis, MD
Avallable 24 x 7

/‘

RESORT

Lodging - Daycare
Spa & Wellness
Training

410-741-0000
perfectpetresort.com

840 West Bay Front Rd.
Lathian, Maryland 20711




August

Calendar

_|_

(F) FAMILY EVENTS  (C) CHARITY EVENTS  (TIX) AVAILABLE AT WHATSUPTIX.COM

Advertisers listed in red What’s Up? Tix event listed in blue

A Join the Anne Arundel County
SPCA (AACSPCA) for its annual Puppy
Plunge on Sunday, August 18th, 12-3
p.m. at Camp Letts in Edgewater. Take
a plunge with your pup and support
the AACSPCA. Enjoy live music, food,
vendors, a dog swimwear parade,
and a puppy pie eating contest. For
more information, visit Aacspca.org.
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Thursday

SPECIAL EVENTS

Summer Camp Series

with Mad Science of DC at
Westfield Annapolis Mall, An-
napolis. 3 p.m. 410-266-5432.
Westfield.com (F)

The Great Movies: Local

Hero (1983) at Severna Park
Community Library, Annap-
olis. 6:15 p.m. 410-222-6290.
Aacpl.net

Photography of Fran Stetina
at Quiet Waters Park, Annap-
olis. 9 a.m.-4 p.m. (Mon.-Fri),
10 a.m.-4 p.m. (Sat. & Sun.)
Now through August 25th,
2019. 410-222-1777. Fqwp.org

Weather on the Water: Works
by Annapolis Arts Alliance at
Maryland Hall for the Creative
Arts, Annapolis. 10 am.-5
p.m. (Mon.-Sat.). Now through
August 15th, 2019. Free. 410-
263-5544. Marylandhall.org

Bright Colors of Spring at
What’s Up? Media Gallery,
Annapolis. 8 am.-6 p.m.
(Mon.-Fri.). Now through
August 16th, 2019. 410-266-
6287. Whatsupmag.com
Cambridge Farmers Market
at Long Wharf Park, Cam-
bridge. 3 pm.

Portraits of the World: Korea
at Smithsonian National Por-
trait Gallery, D.C. 11:30 a.m.-7
p.m. daily. Now through
November 17th, 2019. 202-
633-8300. Npg.si.edu

Section 14: The Other Palm
Springs at The National Mu-
seum of the American Indian,
D.C.10 a.m.-56:30 p.m. daily.
Now through January 2020.
202-633-1000. Americanin-
dian.si.edu

Votes for Women: A Portrait
of Persistence at Smithso-
nian National Portrait Gallery,
D.C.11:30 a.m.-7 p.m. daily.
Now through January 5th,
2020. 202-633-8300. Npg.
siedu

Rise Up: Stonewall and the
LGBTQ Rights Movement at
Newseum, D.C. 9 a.m.-5 p.m.
(Mon-SatJ, 10 am-5 p.m.
(Sun.). Now through January
5th, 2020. 202-292-6100,
Newseum.org

Artists Respond: American
Art and the Vietnam War,
1965-1975 at Smithsonian
American Art Museum, D.C.
1:30 a.m.-7 p.m. daily. Now
through August 18th, 2019.
202-633-7970. Americanart.
siedu
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Tiffany Chung: Vietnam, Past
is Prologue at Smithsonian
American Art Museum, D.C.
11:30 a.m.-7 p.m. daily. Now
through September 2nd,
2019. 202-633-7970. Ameri-
canart.si.edu

Enrico David: Gradations of
Slow Release at Hirshhorn
Museum, D.C. 10 am.-56:30
p.m. daily. Now through
September 2nd, 2019. 202-
633-1000. Hirshhorn.si.edu

Oliver Lee Jackson: Recent
Paintings at National Gallery
of Art, D.C.10 a.m.-5 p.m.
(Mon.-Sat), Tam-6 pm.
(Sun.). Now through Septem-
ber 15th, 2019. Nga.gov

Deconstructing Decoys:

The Culture of Collecting at
Chesapeake Bay Maritime
Museum, St. Michaels.

9 am.-5 p.m. daily. Now
through November 1st, 2019
410-745-2916. Cbomm.org
More is More: Multiples at
National Museum of Women
inthe Arts, D.C. 10 am.-5 p.m.
(Mon.-SatJ), 12-5 p.m. (Sun.).
Now through September
16th, 2019. 202-783-5000.
Nmwa.org

Chesapeake Visual Icons at
Ward Museum of Wildfowl
Art, Salisbury. 10 a.m.-5 p.m.
(Mon.-Sat), 12-5 p.m. (Sun.).
Now through September
20th, 2019. 410-742-4988.
Wardmuseum.org

On Land and On Sea at
Chesapeake Bay Maritime
Museum, St. Michaels.

9 am.-5 p.m. daily. Now
through March 1st, 2020. 410-
745-2916. Chmm.org

The Life of Animals in
Japanese Art at National
Gallery of Art, D.C.10 am.-5
p.m. (Mon.-Sat), 1 a.m.-6 p.m.
(Sun.). Now through August
18th, 2019. Nga.gov
American Myth and Memory
at Smithsonian American
Art Museum, D.C. 11:30 am.-7
p.m. daily. Free. Now through
October 14th, 2019. 202-633-
7970. Americanart.siedu

David H. Koch Hall of Fossils
- Deep Time at National
Museum of Natural History,
D.C.10 a.m.-5:30 p.m. daily.
202-633-1000. Naturalhis-
tory.siedu

Women of Progress:

Early Camera Portraits at
Smithsonian National Portrait
Gallery, D.C.11:30 a.m.-7 p.m.
daily. Now through May 31st,
2020. Free. 202-633-8300.
Npg.siedu

lllegal to be You: Gay History
Beyond Stonewall at National
Museum of American History,
D.C.10 a.m.-5:30 p.m. daily.
Now through January 2019.
202-633-1000. Americanhis-
tory.siedu

One Life: Marian Anderson at
Smithsonian National Portrait
Gallery, D.C. 11:30 a.m.-7 p.m.
daily. Now through May 17th,
2020. Free. 202-633-8300.
Npg.siedu

By the Light of the Silvery
Moon: A Century of Lunar
Photographs to Apollo 11 at
National Gallery of Art, D.C.
10 am-5 p.m. (Mon-Sat),
11a.m.-6 p.m. (Sun.). Now
through January 5th, 2020.
Nga.gov

Parenting: An Art without a
Manual at American Vision-
ary Art Museum, Baltimore.
10 am.-6 p.m. (Tues.-Sun.,
closed Mon. Now through
September 1st, 2019. 410-
244-1900. Avam.org

Esther & The Dream of One
Loving Human Family at
American Visionary Art
Museum, Baltimore. 10 am.-6
p.m. (Tues.-Sun), closed
Mon. Now through March 1st,
2024. Prices vary. 410-244-
1900. Avam.org

Patterns of Eastern Shore
Live at Chestertown
RiverArts, Chestertown. 11
a.m.-5:30 p.m. (Tues.-Fri), 10
am.-5:30 pm.(Sat), 1Tam.-3
p.m. (Sun.). Now through July
28th, 2019. 410-778-6300.
Chestertownriverarts.net

DIS | A Good Crisis at
Baltimore Museum of Art,
Baltimore. 10 a.m.-5 p.m.
(Wed.-Sun.). Now through
November 19th, 2019. 443-
573-1700. Artbma.org

Hitching Their Dreams To
Untamed Stars: Joyce J.
Scott & Elizabeth Talford
Scott at Baltimore Museum of
Art, Baltimore. 10 a.m.-5 p.m.
(Wed.-Sun.). Now through
December Ist, 2019. 443-
573-1700. Artbma.org

Animal Tales at The Walters
Art Museum, Baltimore. 10
am.-5 p.m. (Fri-Sun. and
Wed), 10 am.-9 p.m. (Thurs),
closed Mon. and Tues. Now
through August Tith, 2019.
410-547-9000. Thewalters.
org

The Janet & Walter Sondheim
Artscape Prize Finalists
Exhibition at The Walters Art
Museum, Baltimore. 10 am.-5
p.m. (Fri.-Sun. and Wed.), 10
am-9 pm. (Thurs), closed
Mon. and Tues. Now through
August 11th, 2019. Free. 410-
547-9000. Thewalters.org

Slavery, The Prison Industrial
Complex: Photographs by
Keith Calhoun & Chandra
McCormick at Baltimore
Museum of Art, Baltimore.

10 a.m.-5 p.m. (Wed.-Sun.).
Now through September
20th, 2019. 443-573-1700
Artbma.org

Oletha DeVane: Traces

of the Spirit at Baltimore
Museum of Art, Baltimore. 10
am.-5 p.m. (Wed.-Sun.). Now
through October 20th, 2019.
443-573-1700. Artbma.org
Every Day: Selections from
the Collection at Baltimore
Museum of Art, Baltimore. 10
am.-5 p.m. (Wed.-Sun.). Now
through January 5th, 2020.
443-573-1700. Artbma.org
Melvin Edwards: The Archi-
tecture of Being at Baltimore
Museum of Art, Baltimore. 10
am.-5 p.m. (Wed.-Sun.). Now
through January 12th, 2020.
443-573-1700. Artbma.org

Time and Place at The Wal-
ters Art Museum, Baltimore.
10 am.-5 p.m. (Fri.-Sun.

and Wed), 10 am.-9 p.m.
(Thurs)), closed Mon. and
Tues. Now through March 1st,
2020. Free. 410-547-9000.
Thewalters.org

PERFORMING ARTS

Ann at Arena Stage, Annapo-
lis. 12 p.m. & 8 p.m. 202-554-
Q0066. Arenastage.org

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. 8:30 p.m.
4107980925. Summergarden.
com

EARTHRISE at The John

F. Kennedy Center for the
Performing Arts, D.C. 11 a.m.
& 7 p.m. 202-467-4600.
Kennedy-centerorg
Aladdin at The John F.
Kennedy Center for the
Performing Arts, D.C. 7 p.m.
202-467-4600. Kenne-
dy-centerorg

The Band’s Visit at The
John F. Kennedy Center for
the Performing Arts, D.C. 8
p.m. 202-467-4600. Kenne-
dy-centerorg

Tiger Style at Olney Theatre,
Olney. 7:45 p.m. 301-924-
3400. Olneytheatre.org

MUsIC

Bruce Robison & Kelly Willis
at Rams Head On Stage, An-
napolis. 8 p.m. 410-268-4545
Ramsheadonstage.com

The Eastport Oyster Boys at
Annapolis Maritime Museum,
Annapolis. 7 p.m. 410-295-
0104. Amaritime.org

Greensky Bluegrass at MECU
Pavilion, Baltimore. 6:30 p.m.
410-547-7200. Mecupavilion.
com

Lyle Lovett & His Large Band
at Wolf Trap National Park for
the Performing Arts, Vienna,
VA. 7:30 p.m. 703-255-1800.
Wolftrap.org

Bryce Vine at Fillmore Silver
Spring, Silver Spring. 8 p.m.
301-960-9999. Fillmoresilver-
spring.com

SPORTS

Blue Jays at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7:05 p.m. 888-848-
2473. Orioles.com (F)

Friday

SPECIAL EVENTS

74th Annual Rotary Club

of Annapolis Crab Feast at
Navy-Marine Corps Memorial
Stadium, Annapolis. 5 p.m.
877-333-9667. Annapolis-
rotary.org (C)

54th Annual Wheat Thresh-
ing Steam & Gas Engine
Show at Eastern Shore
Threshermen & Collectors
Association, Inc., Federals-
burg. 10 a.m. 410-673-2414.
Threshermen.org

First Friday in Chestertown
at Downtown Chestertown,
Chestertown. 5 p.m. 443-

282-0246. Kentcounty.com

Judged Photography

and Wood Gallery Talk at
Chestertown RiverArts,
Chestertown. 5:30 p.m.
410-778-6300. Chestertown-
riverarts.net

Movie Night: “Big” at Chesa-
peake Bay Maritime Museum,
Saint Michaels. 8:30 p.m. 410-
745-4960. Cbmm.org (F)

Friday Night Karaoke at The
Hideaway, Odenton. 9 p.m.
410-874-7300. Hideawayo-
denton.com

Heather Harvey: The Thin
Place at Academy Art
Museum, Easton. 10 am.-8
p.m. (Tues.-Thurs), 10 am.-4
p.m. (Fri-Mon.). Now through
September 30th, 2019.
410-822-2787. Academyart-
museum.org

Amze Emmons: Pattern Drift
at Academy Art Museum,
Easton. 10 am.-8 p.m.
(Tues.-Thurs, 10 a.m.-4

p.m. (Fri-Mon.). Now through
September 30th, 2019
410-822-2787. Academyart-
museum.org

James Turrell: Mapping
Spaces at Academy Art
Museum, Easton. 10 a.m.-8
p.m. (Tues.-Thurs), 10 am.-4
p.m. (Fri-Mon.). Now through
September 30th, 2019,
410-822-2787. Academyart-
museum.org

A Retrospective of Portraits:
Dorothy F. Newland at Troika
Gallery, Easton. 10 a.m.-5:30
p.m. (Mon.-Sat.). Now through
September 3rd, 2019. 410-
770-9190. Troikagallery.com

PERFORMING ARTS

Comedian John Fugelsang

at Rams Head On Stage, An-
napolis. 8 p.m. 410-268-4545.
Ramsheadonstage.com

Ann at Arena Stage, Annap-
olis. 8 p.m. 202-554-9066.
Arenastage.org

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1).

The Winter’s Tale at Annap-
olis Shakespeare Company,
Annapolis. 7:30 p.m. 410-415-
3513. Annapolisshakespeare.
org

The Band’s Visit at The

John F. Kennedy Center for
the Performing Arts, D.C
(See 8/

EARTHRISE at The John

F. Kennedy Center for the
Performing Arts, D.C.11a.m

& 7 p.m. 202-467-4600.
Kennedy-center.org
Postmodern Jukebox at
John F. Kennedy Center for
the Performing Arts, D.C. 8
p.m. 202-467-4600. Kenne-
dy-centerorg

George Lopez: The Wall World
Tour at MGM National Harbor,
Oxon Hill. 8 p.m. 844-346-
4664. Mgmnationalharbor.
mgmresorts.com

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Tiger Style at Olney Theatre,
Olney. (See 8/1).

MUsIC

Annapolis Towne Centre
Summer Concert Series at
Annapolis Towne Centre, An-
napolis. 7 p.m. 410-573-9050.
Visitatc.com (F)

Jeremy Gilless at Old Stein
Inn, Edgewater. 8 p.m. 410-
798-6807. Oldstein-inn.com
Justin Moore at Power Plant
Live!, Baltimore. 8 p.m. 410-
727-5483. Powerplantlive.
com

Whats My Age Again?

FT. Tributes to Blink 182,

No Doubt, Green Day and
Paramore at Fillmore Silver
Spring, Silver Spring. 8 p.m.
301-960-9999. Filmoresilver-
spring.com

E.T. the Extra-Terrestrial in
Concert at Wolf Trap National
Park for the Performing Arts,
Vienna, VA. 8:30 p.m. 703-
255-1800. Wolftrap.org

SPORTS

Blue Jays at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7:05 p.m. 888-848-
2473. Orioles.com (F)
Baysox vs. Sea Dogs at
Prince George’s Stadium,
Bowie. 7:05 p.m. Baysox.
com (F)



Saturday

SPECIAL EVENTS

Thomas Point Shoal Light-
house Tours at Annapolis
Maritime Museum, Annapolis.
9 am. 410-295-0104. Ama-
ritime.org

Day on the Bay to St. Mi-
chaels at Watermark Cruises,
Annapolis. 10 a.m. 410-268-
7601. Cruisesonthebay.com

Family Boatshop at Chesa-
peake Bay Maritime Museum,
Saint Michaels. 9 a.m. 410-
745-4960. Cbmm.org (F)

Casey Cares 5K at Port
Covington, Baltimore. 8 a.m.
443-568-00064. Caseycares.
org (C)

Chestertown Farmers Market
at Fountain Park, Chester-
town. 8 a.m. Townofchester-
town.com

Project WILD at Adkins
Arboretum, Ridgely. 9 a.m.
410-634-2847. Adkinsarbo-
retum.org

Learn to Row on the Tred
Avon at Evergreen, Easton. 9
a.m. 410-819-3395. Escrow-
ers.org

Kids’ Fishing Derby at Long
Wharf Park, Cambridge.

Q9 a.m. 443-477-3634.
Mid-shorefishingclub.com (F)
First Saturday Guided Walk
at Adkins Arboretum, Ridgely.
10 a.m. Adkinsarboretum.org

Hearth Cooking at Historic
London Town and Gardens,
Edgewater. 10 a.m. 410-222-
1919. Historiclondontown.
org (F)

54th Annual Wheat Thresh-
ing Steam & Gas Engine
Show at Eastern Shore
Threshermen & Collectors
Association, Inc., Federals-
burg. 10 a.m. 410-673-2414.
Threshermen.org (F)

Summer Family Days -
Hearth Cooking at Historic
London Town and Gardens,
Edgewater. 10am. & 1p.m.
Historiclondontown.org (F)

Sudlersville Peach Festival at
Godfrey’s Farm, Sudlersville.
12 p.m. 410-438-3500.
Godfreysfarm.com (F)

London Town & the Sea at
Historic London Town and
Gardens, Edgewater. 1p.m.
410-222-1919. Historiclondon-
town.org (F)

PERFORMING ARTS
Ann at Arena Stage, Annap-
olis. 2 pm. & 8 p.m. 202-554-
Q00606. Arenastage.org
Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapoalis. (See 8/1).

The Winter’s Tale at Annap-
olis Shakespeare Company;,
Annapolis. (See 8/2).

The Band’s Visit at The John
F. Kennedy Center for the
Performing Arts, D.C. 8 p.m.
& 2 p.m. 202-467-4600.
Kennedy-centerorg

Tiger Style at Olney Theatre,
Olney. 1:45 p.m. & 7:45 p.m.
301-924-3400. Olneythe-
atre.org

EARTHRISE at The John F.
Kennedy Center for the Per-
forming Arts, D.C. 11 a.m,, 1:30
p.m, 5 p.m. 202-467-4600.
Kennedy-center.org

Aladdin at The John F.
Kennedy Center for the
Performing Arts, D.C.1:30
p.m. & 7 p.m. 202-467-4600.
Kennedy-center.org

Donavon Frankenreiter at
Rams Head On Stage, An-

napolis. 8 p.m. 410-268-4545.

Ramsheadonstage.com

QWP Concert Series - Fractal
Cat (Psychedelic Rock) at

Quiet Waters Park, Annapolis.

6 p.m. 410-222-1777

Sylvia Strolling on the
Accordion at Old Stein Inn,
Edgewater. 5 p.m. 410-798-
6807. Oldstein-inn.com

Magical Mystery Girls at
Waugh Chapel Towne
Centre, Gambrills. 8:30 p.m.
Visitwaughchapel.com
Summer Spirit Festival at
Merriweather Post Pavilion,
Columbia. 2:30 p.m. 410-715-
5560. Merriweathermusic.
com

Fox & Branch at The National
Theatre, D.C.11a.m. & 9:30
a.m. 202-628-6161. Then-
ationalde.com (F)

KIDZ BOP World Tour 2019 at
MECU Pavilion, Baltimore. 6
p.m. 410-547-7200. Mecupa-
vilion.com (F)

Boilermaker Jazz Band at
Tidewater Inn, Easton. 7 p.m.
Avalonfoundation.org

Khalid at Capital One Arena,
D.C. 7:30 p.m. 202-628-3200.
Capitalonearena.com

Shy Glizzy at Fillmore Silver
Spring, Silver Spring. 8 p.m.
301-960-9999. Filmoresilver-
spring.com

Rodney Carrington at MGM
National Harbor, Oxon Hill. 8
p.Mm. 844-346-4664. Mgmna-
tionalharbormgmresorts.com
The Faint at 9:30 Club, D.C.

8 p.m. 202-265-0930. 930.
com

Sarah McLachlan at Wolf
Trap National Park for the
Performing Arts, Vienna,

VA. 8 p.m. 703-255-1800.
Wolftrap.org

Frances Luke Accord at Stolz
Listening Room, Easton. 8:30
p.m. 4108227299. Avalon-
foundation.org

SPORTS

Chesapeake Bayhawks

vs. New York Lizards at
Navy-Marine Corps Memorial
Stadium, Annapolis. 7 p.m.
866-994-2057 (F)

Blue Jays at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7:05 p.m. 888-848-
2473. Orioles.com (F)

Baysox vs. Sea Dogs at
Prince George’s Stadium,
Bowie. 6:35 p.m. Baysox.
com (F)

Sunday

SPECIAL EVENTS

First Sunday Arts Festival at
Downtown Annapolis, An-
napolis. 1 a.m. 410-858-5884.
Firstsundayarts.com (F)
Building Diversity in the
Garden at Adkins Arboretum,
Ridgely. 1 p.m. 410-634-2847.
Adkinsarboretum.org

NANCY HAMMOND

On The Watch, A Triptych by Nangy
wd and Mumbered Limited Ed

OPEN DAILY - 192 WEST STREET, ANNAPOLIS MD - 41
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On Stage

Annapolis and West County:

Tartuffe
Annapolis Shakespeare Company; Now through
September 10th, 2019; Prices vary; Annapolis-
shakespeare.org; 410-415-3513 This rollicking
90-minute adaptation of Moliere’s most
popular and controversial comedy is a bawdy
romp under the stars. It’s presented in ASC’s
signature tavern style: fast-paced, frivolous,
and fun. Performed weekly on Tuesdays in
the Reynolds Tavern courtyard.

The Winter’s Tale
Annapolis Shakespeare Company; Now through
August 4th, 2019; Prices vary; Annapolisshake-
speare.org; 410-415-3513 Considered both a
comedy and a romance, ASC’s 4th annual epic
outdoor Shakespeare performance is known
for its most unique stage direction “Exit, pur-
sued by a bear.” Come enjoy the performance
under the stars and experience the magic.

Mamma Mia
Annapolis Summer Garden Theatre; August st
through September 1st, 2019; $25; Summer-
garden.com; 410-268-9212 ABBA’s hits tell the
hilarious story of a young woman’s search
for her birth father. This sunny and funny
tale unfolds on a Greek island paradise. On
the eve of her wedding, a daughter’s quest
to discover the identity of her father brings
three men from her mother’s past back to the
island they last visited 20 years ago.

Baltimore:

Crusade
Theatre Project; August 9th through August
18th, 2019; $20-21; Theatreproject.org; 410-
752-8558 It is the future. The takeover of the
federal government by Christian fundamen-
talists, and their assault on the Constitution,
has led to civil war. On reconnaissance patrol
in the Rocky Mountains, an Army squad
is forced to take cover in an isolated cabin
owned by a former professor who now wants
only to be left alone. A chain of events tests
their character and is resolved in a moment of
violence that seals their fate.
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The Way Out
Theatre Project; August 23rd through August
3ist, 2019; $15-20; Theatreproject.org; 410-752-

8558 Suicide transcends every gender, race,
age and culture, and, yet, it remains one of
the most controversial topics of our society.
The headlines, articles, and statistics seem

endless, but they also inspire many of the
“why” questions of our shared human expe-
rience. The Way Out is an original devised
piece of theatre aimed at investigating the

cultural, biological, historic and stigmatic

impact surrounding suicide.

D.C.:

Ann
Arena Stage; Now through August 11th, 2019;
Prices vary; Arenastage.org; 202-554-9066
Punchline-packed speeches reveal the feisty
and unadulterated life of legendary Texas
Governor Ann Richards. Ann is a comical and
inspiring production based on the colorful and
complex woman whose sense of humor was
bigger than the state which she represented.

Cabaret

Olney Theatre Center; August 28th through Oc-
tober 6th, 2019; Prices vary; Olneytheatre.org;
301-924-3400 In 1929 Berlin, Cliff arrives to
work on his novel but finds himself swept up
in the life of the cabaret with its bawdy Em-

cee, and swept away by the performer and
provocateur Sally Bowles. Bunked together

at Fraulein Schneider’s boarding house,
their impossible affair bumps up against the
threatened love between their landlord and a
Jewish fruit seller.

Dear Evan Hansen
John F. Kennedy Center for the Performing
Arts; August 6th through September 8th, 2019;
$79-175; Kennedy-center.org; 202-467-4600
A letter that was never meant to be seen, a
lie that was never meant to be told, a life he
never dreamed he could have. Evan Hansen is
about to get the one thing he’s always wanted:
a chance to finally fit in. Dear Evan Hansen is
the deeply personal and profoundly contempo-
rary musical about life and the way we live it.

Nature Sketchers at Adkins
Arboretum, Ridgely. 1 p.m.
410-634-2847. Adkinsarbo-
retum.org

54th Annual Wheat Thresh-
ing Steam & Gas Engine
Show at Eastern Shore
Threshermen & Collectors
Association, Inc., Federals-
burg. 10 a.m. 410-673-2414.
Threshermen.org (F)

PERFORMING ARTS

Ann at Arena Stage, Annap-
olis. 2 p.m. 202-554-9066
Arenastage.org

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1).

The Winter’s Tale at Annap-
olis Shakespeare Company,
Annapolis. (See 8/2)

Tiger Style at Olney Theatre,
Qlney. 1:45 p.m. 301-924-
3400. Olneytheatre.org

The Band’s Visit at The
John F. Kennedy Center for
the Performing Arts, D.C. 2
p.m. 202-467-4600. Kenne-
dy-centerorg

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/3).

MUsIC

United States Naval Acade-
my Band’s Superintendent’s
Combo at Maryland Hall for
the Creative Arts, Annapolis.
4 p.m. 410-263-5544. Mary-
landhall.org

Howie Day at Rams Head On
Stage, Annapolis. 8 p.m. 410-
268-4545. Rumsheadon-
stage.com

Mike & The Continentals at
0ld Stein Inn, Edgewater.
4 p.m. 410-798-6807. Old-
stein-inn.com

Eastport Oyster Boys at
Historic London Town and
Gardens, Edgewater. 5 p.m.
410-222-1919. Historiclondon-
town.org

Tuxedo at 9:30 Club, D.C. 7
p.m. 202-265-0930. 930.
com

VCU Global Summer Institute
of Music Special Showcase
Concert at John F. Kennedy
Center for the Performing
Arts, D.C. 7 p.m. 202-467-
4600. Kennedy-center.org
ABBA The Concert at Wolf
Trap National Park for the
Performing Arts, Vienna,
VA. 8 p.m. 703-255-1800.
Wolftrap.org

SPORTS

Blue Jays at Orioles at

Oriole Park at Camden Yards,
Baltimore. 1:05 p.m. 888-848-
2473. Orioles.com (F)

Baysox vs. Sea Dogs at
Prince George’s Stadium,
Bowie. 1:35 p.m. Baysox

com (F)

D.C. United vs. Philadelphia
Union at Audi Field, D.C. 7:30
p.m. Deunited.com (F)

Monday

SPECIAL EVENTS

Open Portrait Studio at Acad-
emy Arts Museum Of Easton,
Easton. 1 p.m. 410-822-2787.
Academyartmuseum.org

PERFORMING ARTS

EARTHRISE at The John

F. Kennedy Center for the
Performing Arts, D.C.1:30
p.m. & 4 p.m. 202-467-4600.
Kennedy-center.org

MusIC

Bluegrass Jam at St
Andrew’s Episcopal Church,
Hurlock. 7 p.m. 410-943-
4900,

Why Don’t We at MECU
Pavilion, Baltimore. 7 p.m. 410-
547-7200. Mecupavilion.com

SPORTS

Yankees at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7.05 p.m. 888-848-
2473. Orioles.com (F)

Tuesday

SPECIAL EVENTS

Public Garden Tour at William
Paca House and Garden, An-
napolis. 10 a.m. 410-267-7619.
Annapalis.org

Doing the Work: Celebrating
50 Years of MCAAHC at Ban-
neker-Douglass Museum,
Annapolis. 10 am.-4 pm
(Tues.-Sat.). Now through
December 29th, 2019
410-216-6180. Bdmuseum.
maryland.gov

PERFORMING ARTS

Ann at Arena Stage, Annapo-
lis. 7:30 p.m. 202-554-9066.
Arenastage.org

Tartuffe at Reynolds Tavern,
Annapolis. 7:30 p.m. 410-415-
3513. Annapolisshakespeare
org



Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C. 8
p.m. 202-467-4600. Kenne-
dy-centerorg

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).

MUsIC

Salute to Glen Campbell at
Rams Head On Stage, An-
napolis. 8 p.m. 410-268-4545.
Ramsheadonstage.com
21Savage at The Anthem,
D.C. 8 p.m. 202-888-0020.
Theanthemdc.com

SPORTS

Yankees at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7:05 p.m. 888-848-
2473. Orioles.com (F)

Wednesday

SPECIAL EVENTS

Dinner Under the Stars at
Downtown Annapolis, An-
napolis. 6 p.m. 443-452-7321.
Dinnerunderthestars.org
Wednesday Night Sailboat
Races at Annapolis Yacht
Club, Annapolis. 6:30 p.m.
410-263-9279. Annapolisyc.
com

Annual St. Joseph Jousting
Tournament & Horse Show at
St. Joseph’s Catholic Church,
Cordova. 9 a.m. 410-822-
6915. Tourtalbot.org

Crofton Farmers’ Market

at Crofton Country Club,
Crofton. 4 p.m. Croftonfarm-
ersmarket.com

Boater’s Safety Course at
Chesapeake Bay Maritime
Museum, Saint Michaels. 5
p.m. 410-745-4960. Cbmm.
org

Karaoke Live! at Rams Head
Center Stage, Hanover. 8 p.m.
443-842-7000. Marylan-
dlivecasino.com

PERFORMING ARTS
Ann at Arena Stage, Annapo-
lis. (See 8/2)

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

Tiger Style at Olney Theatre,
Olney. (See 8/1).

MUsIC

Crystal Gayle at Rams Head
On Stage, Annapolis. 8 p.m
410-268-4545. Rums-
headonstage.com

The Struts at 9:30 Club,

D.C. 7 p.m. 202-265-0930.
930.com

SPORTS

Yankees at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7.05 p.m. 888-848-
2473. Orioles.com (F)

Thursday

SPECIAL EVENTS

Mixed Business at Annapolis
Maritime Museum, Annapolis.
7 p.m. 410-295-0104. Ama-
ritime.org

Cambridge Farmers Market
at Long Wharf Park, Cam-
bridge. 3 p.m.

PERFORMING ARTS
Ann at Arena Stage, Annapo-
lis. (See 8/2).

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1)

Tiger Style at Olney Theatre,
Olney. (See 8/1).

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).

MUsIC

Tides & Tunes Summer
Concert Series at Annapolis
Maritime Museum, Annapolis.
7 p.m. 410-295-0104. Ama-
ritime.org

Brett Dennen at Rams Head
0n Stage, Annapolis. 8 p.m
410-268-4545. Rums-
headonstage.com

August Burns Red, Silver-
stein & Silent Planet at
Fillmore Silver Spring, Silver
Spring. 7 p.m. 301-960-9999.
Fillmoresilverspring.com
Hootie & the Blowfish at
Merriweather Post Pavilion,
Columbia. 7:30 p.m. 410-715-
5550. Merriweathermusic.
com

National Reserve at Stolz
Listening Room, Easton. 8
p.m. 4108227299. Avalon-
foundation.org

Aerosmith at MGM National
Harbor, Oxon Hill. 8 p.m. 844-
346-4664. Mgmnationalhar-
bormgmresorts.com

Rifis Du Sol at The Anthem,
D.C. 8 p.m.202-888-0020.
Theanthemdc.com

Ukulele Jam at Riviera Beach
Community Library, Pasade-
na. 7 p.m. Aacpl.net (F)
Rebelution: Good Vibes
Summer Tour 2019 at MECU
Pavilion, Baltimore. 7 p.m. 410-
547-7200. Mecupavilion.com

SPORTS

Shorebirds vs. Intimidators
at Arthur W. Perdue Stadium,
Salisbury. 7:.05 p.m. 410-219-
3112. Theshorebirds.com (F)
Ravens vs Jaguars at MET
Bank Stadium, Baltimore.
7:30 p.m. Baltimoreravens.
com (F)

Friday

SPECIAL EVENTS

Friday Night Karaoke at The
Hideaway, Odenton. 9 p.m
410-874-7300. Hideawayo-
denton.com

Pirates and Wenches
Fantasy Weekend at Town of
Rock Hall, Rock Hall. 10 a.m
Rockhallpirates.com (F)
Friday Night Cruise-In at
Historic Downtown Easton,
Easton. 6 p.m. Dentonmary-
land.com

PERFORMING ARTS

Ann at Arena Stage, Annapo-
lis. (See 8/2).

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1).
Crusade at Theatre Project,
Baltimore. 8 p.m. 410-752-
8558. Theatreproject.org
Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

Fantastic Mr. Fox at Garfield
Center for the Arts, Chester-
town. 7 p.m. 410-810-2060.
Garfieldcenter.org

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Tiger Style at Olney Theatre,
Olney. (See 8/1).

MusIC

Annapolis Towne Centre
Summer Concert Series at
Annapolis Towne Centre, An-
napolis. 7 p.m. 410-573-9050
Visitatc.com

Jessie Marie at Rams Head
On Stage, Annapolis. 8 p.m.
410-268-4545. Rums-
headonstage.com

Train/Goo Goo Dolls at Mer-
riweather Post Pavilion, Co-
lumbia. 7 p.m. 410-715-5550.
Merriweathermusic.com

From Ashes To New at Rams
Head Live!, Baltimore. 3 p.m.
410-244-1131. Rumsheadlive
com

Neurosis at 9:30 Club, D.C.

8 p.m. 202-265-0930. 930.
com

Rossini’s The Barber of
Seville at Wolf Trap National
Park for the Performing Arts,
Vienna, VA. 815 p.m. 703-
255-1800. Wolftrap.org
Stephen Kellogg & Tyrone
Wells at Avalon Theatre,
Easton. 9 p.m. 410-822-7299.
Avalonfoundation.org
Wrecking Crue at Fillmore
Silver Spring, Silver Spring. 9
p.m. 301-960-9999. Fillmore-
silverspring.com

SPORTS

Shorebirds vs. Intimidators
at Arthur W. Perdue Stadium,
Salisbury. 7:05 p.m. 410-219-
3112. Theshorebirds.com (F)
Astros at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7:05 p.m. 888-848-
2473. Orioles.com (F)

Saturday

SPECIAL EVENTS

Day on the Bay to St. Mi-
chaels at Watermark Cruises,
Annapolis. 10 a.m. 410-268-
7601. Cruisesonthebay.com
Architrex Tour at Information
Booth at City Dock, Annap-
olis. 10 a.m. 410-268-7601.
Annapolistours.com

14th Annual Youth Fishing
Derby at Romancoke Fishing
Pier, Annapolis. 8 a.m. Qac.
org (F)

Yoga on the Labyrinth at
Maryland Hall for the Creative
Arts, Annapolis. 10:30 a.m.
410-263-5544. Maryland-
hall.org

Second Saturday Art Night
Out at Town of St. Michaels. 5
p.m. Tourtalbot.org

Easton Farmers Market at
Easton Farmers’ Market,
Easton. 8 am. 410-822-7299.
Avalonfoundation.org

Chestertown Farmers Market
at Fountain Park, Chester-
town. 8 am. Townofchester-
town.com

Antioch Peach Festival at
Antioch United Methodist
Church, Cambridge. 9 am
410-228-4723. Visitdorches-
terorg (F)

Stand-Up Paddle Workshop
at Chesapeake Bay Maritime
Museum, Saint Michaels. 9
a.m. 410-745-4960. Chmm
org

2 Day Learn to Row Work-
shop at Evergreen, Easton. 9
a.m. 410-819-3395. Evergree-
neaston.org

Celtic Weekend at Historic
London Town and Gardens,
Edgewater. 10 a.m. 410-222-
1919. Historiclondontown.

org (F)

Seafood Feast-I-Val at Sail-
winds Park, Cambridge. 1 p.m.
Seafoodfeastival.com (C) (F)

PERFORMING ARTS

Ann at Arena Stage, Annapo-
lis. (See 8/3).

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1)

Clowning Around with
Shakespeare at The National
Theatre, D.C.9:30am. & 11
a.m. 202-628-6161. Then-
ationaldc.com

Crusade at Theatre Project,
Baltimore. (See 8/9).

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C. 2
p.m. & 8 p.m. 202-467-4600.
Kennedy-centerorg
Fantastic Mr. Fox at Garfield
Center for the Arts, Chester-
town. (See 8/9).

Tiger Style at Olney Theatre,
Olney. (See 8/3)

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/3).

MUSsIC

QWP Concert Series - Assist-
ed Living (Golden Oldies) at
Quiet Waters Park, Annapolis.
6 p.m. 410-222-1777

Dan Navarro, Beth Nielsen
Chapman at Rams Head On
Stage, Annapolis. 8 p.m. 410-
268-4545. Rumsheadon-
stage.com

Foreplay at Waugh Chapel
Towne Centre, Gambrills. 8:30
p.m. Visitwaughchapel.com
0ld Time Gospel Music &
Reception at Bethel AM.E,
Chestertown. 2 p.m. 443-
282-0023. Sumnerhall.org
Moonrise Festival at Pimlico
Race Course, Baltimore. 12
p.m. Moonrisefestival.com

Sylvia Strolling on the
Accordion at Old Stein Inn,
Edgewater. 5 p.m. 410-798-
6807. Oldstein-inn.com

US Navy Band Sea Chanters
at Tidewater Inn, Easton. 7
p.m. Avalonfoundation.org

Brad Paisley at Jiffy Lube
Live, Bristow. 7:30 p.m. 703-
754-6400. Bristowamphithe-
atercom

Rochester Academy of Music
& Arts presents The Capital
Music Showease at John

F. Kennedy Center for the
Performing Arts, D.C. 7:30
p.m. 202-467-4600. Kenne-
dy-centerorg

Aerosmith at MGM National
Harbor, Oxon Hill. 8 p.m. 844-
346-4664. Mgmnationalhar-
bormgmresorts.com

Ringo Starr & His All-Starr
Band at Wolf Trap National
Park for the Performing Arts,
Vienna, VA. 8 p.m. 703-255-
1800. Wolftrap.org

Pouya at Fillmore Silver
Spring, Silver Spring. 8 p.m.
301-960-9999. Fillmoresilver-
spring.com

The Kennedys at Stolz Listen-
ing Room, Easton. 8:30 p.m.
4108227299. Avalonfoun-
dation.org

SPORTS

Chesapeake Bayhawks vs.
Denver Outlaws at Navy-Ma-
rine Corps Memorial Stadium,
Annapolis. 7 p.m. 866-994-
2057 Thebayhawks.com (F)
Astros at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7:05 p.m. 888-848-
2473. Orioles.com (F)
Shorebirds vs. Intimidators
at Arthur W. Perdue Stadium,
Salisbury. 7.05 p.m. 410-219-
3112. Theshorebirds.com (F)

Sunday

11

SPECIAL EVENTS

Celtic Weekend at Historic
London Town and Gardens,
Edgewater. 10 a.m. 410-222-
1919. Historiclondontown.
org (F)

Day on the Bay to St.
Michaels: Cruise to the
Watermen’s Festival at
Chesapeake Bay Maritime
Museum, Saint Michaels.
9:30 a.m. 410-268-7601.
Cruisesonthebay.com
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Watermen'’s Appreciation
Day at Chesapeake Bay
Maritime Museum, Saint Mi-
chaels. 10 a.m. 410-745-4960,
Cbmm.org (F) (C)

Open Studio: Book Arts
Studio at Academy Arts
Museum Of Easton, Easton.
1p.m. 410-822-2787. Acade-
myartmuseum.org

PERFORMING ARTS
Ann at Arena Stage, Annap-
olis.1p.m. & 6 p.m. 202-554-
90606. Arenastage.org
Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1).

Tiger Style at Olney Theatre,
Olney. (See 8/4).

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/3).
Crusade at Theatre Project,
Baltimore. 3 p.m. 410-752-
8558. Theatreproject.org
Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/10).

Fantastic Mr. Fox at Garfield
Center for the Arts, Chester-
town. 2 p.m. 410-810-2060
Garfieldcenter.org

MUsIC

UB40 at Maryland Hall,
Annapolis. 8 p.m. Maryland-
hall.org

20S0 at Rams Head On
Stage, Annapolis. 8 p.m. 410-
268-4545. Rumsheadon-
stage.com

Moonrise Festival at Pimlico
Race Course, Baltimore. 12
p.m. Moonrisefestival.com

Chris Stapleton at Merri-
weather Post Pavilion, Co-
lumbia. 7 p.m. 410-715-5550.
Merriweathermusic.com

Jon Bellion: The Glory Sound
Prep Tour at MECU Pavilion,
Baltimore. 7 p.m. 410-547-
7200. Mecupavilion.com

Kiss at Jiffy Lube Live, Bris-
tow. 7:.30 p.m. 703-754-6400.
Bristowamphitheater.com
Bad Religion with The Law-
rence Arms at Fillmore Silver
Spring, Silver Spring. 8 p.m
301-960-9999. Fillmoresilver-
spring.com

Ringo Starr & His All-Starr
Band at Wolf Trap National
Park for the Performing Arts,
Vienna, VA. 8 p.m. 703-255-
1800. Wolftrap.org

Rock the Harbor with Tranz-
fusion at Baltimore Finger
Pier, Baltimore. 8:30 p.m.
410-268-7601. Cruisesonthe-
bay.com

SPORTS

Astros at Orioles at Oriole
Park at Camden Yards,
Baltimore. .05 p.m. 888-848-
2473. Orioles.com (F)
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Shorebirds vs. Intimidators
at Arthur W. Perdue Stadium,
Salisbury. 5:05 p.m. 410-219-
3112. Theshorebirds.com (F)
D.C. United vs. LA Galaxy

at Audi Field, D.C. 7:30 p.m.
Deunited.com (F)

Monday

12

PERFORMING ARTS

Crusade at Theatre Project,
Baltimore. (See 8/9).

MUSsIC

Bryan Adams & Billy Idol at
Jiffy Lube Live, Bristow. 8
p.m. 703-754-6400. Bris-
towamphitheatercom

SPORTS

Shorebirds vs. Power at
Arthur W. Perdue Stadium,
Salisbury. 7.05 p.m. 410-219-
3112. Theshorebirds.com (F)
Reds at Nationals at
Nationals Park, Washington,
D.C. 7.05 pm. 202-675-6287.
Nationals.com (F)

Tuesday

PERFORMING ARTS

Tartuffe at Reynolds Tavern,
Annapolis. (See 8/6)
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

MUsIC

Davy Knowles at Rams
Head On Stage, Annapolis.
8 p.m. 410-268-4545. Rums-
headonstage.com

Alice Cooper & Halestorm
at Jiffy Lube Live, Bristow.
7 p.m. 703-754-6400. Bris-
towamphitheater.com
HEART: Love Alive Tour at
Merriweather Post Pavilion,
Columbia. 7 p.m. 410-715-
5550. Merriweathermusic.
com

Shawn Mendes at Capital
One Arena, D.C. 730 p.m.
202-628-3200. Capi-
talonearena.com

Aerosmith at MGM National
Harbor, Oxon Hill. 8 p.m. 844-
346-4664. Mgmnationalhar-
bormgmresorts.com

Stray Cats40th Anniversary
TourJames Hunter at Wolf
Trap National Park for the
Performing Arts, Vienna,

VA. 8 p.m.

Bryan Ferry at The Anthem,
D.C. 8 p.m.202-888-0020.
Theanthemdc.com

SPORTS

Reds at Nationals at
Nationals Park, Washington,
D.C. 7.05 p.m. 202-675-6287.
Nationals.com (F)

Baysox vs. Flying Squirrels
at Prince George’s Stadium,
Bowie. 7.05 p.m. Baysox.
com (F)

Shorebirds vs. Power at
Arthur W. Perdue Stadium,
Salisbury. 7:.05 p.m. 410-219-
3112. Theshorebirds.com (F)

Wednesday

SPECIAL EVENTS

Dinner Under the Stars at
Downtown Annapolis, An-
napolis. 6 p.m. 443-452-7321.
Dinnerunderthestars.org
Wednesday Night Sailboat
Races at Annapolis Yacht
Club, Annapolis. 6:30 p.m
410-263-9279. Annapolisyc.
com

Community Ecology Cruise

at Chesapeake Bay Maritime
Museum, Saint Michaels. 10
a.m. 410-745-4960. Cbmm.
org (F)

Crofton Farmers’ Market

at Crofton Country Club,
Crofton. 4 p.m. Croftonfarm-
ersmarket.com

Alzheimer’s Association Sup-
port Group at Spring Arbor

of Severna Park, Severna
Park. 6:30 p.m. 410-5644-7774.
Springarborliving.com
Karaoke Live! at Rams Head
Center Stage, Hanover. 8 p.m.
443-842-7000. Marylan-
dlivecasino.com

PERFORMING ARTS
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/3)

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

Tiger Style at Olney Theatre,
Olney. (See 8/1).

MUsIC

Ten Years After at Rams
Head On Stage, Annapolis

8 p.m. 410-268-4545. Rums-
headonstage.com

Santana & The Doobie
Brothers at Jiffy Lube Live,
Bristow. 7 p.m. 703-754-
6400. Bristowamphitheater.
com

SPORTS

Reds at Nationals at
Nationals Park, Washington,
D.C. 405 p.m. 202-675-6287.
Nationals.com (F)

Baysox vs. Flying Squirrels
at Prince George’s Stadium,
Bowie. 7:05 p.m. Baysox.
com (F)

Shorebirds vs. Power at
Arthur W. Perdue Stadium,
Salisbury. 7:05 p.m. 410-219-
3112. Theshorebirds.com (F)

Thursday

SPECIAL EVENTS

HA Happy Hour at William
Paca House and Garden, An-
napolis. 5 p.m. 410-267-7619.
Annapolis.org

Cambridge Farmers Market
at Long Wharf Park, Cam-
bridge. 3 p.m.

PERFORMING ARTS

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1)

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Crusade at Theatre Project,
Baltimore. (See 8/9).

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

It Shoulda Been You at Tred
Avon Players, Oxford. 7:30
p.m. 410-226-00061. Tredavon-
players.org

Tiger Style at Olney Theatre,
Olney. (See 8/1).

MUsIC

Sean Hetrick & The Leftovers
at Annapolis Maritime
Museum, Annapolis. 7 p.m.
410-295-0104. Amaritime.org

Tito Puente Jr., Rico Monaco
Band at Rams Head On
Stage, Annapolis. 8 p.m. 410-
268-4545. Rumsheadon-
stage.com

Thursdays in the Park at
Millstream Park, Centreville.

7 p.m. 410-758-2520.
Queenannescountyarts.com
Jonas Brothers at Capital
One Arena, D.C. 730 p.m.
202-628-3200. Capi-
talonearena.com

The Australian Pink Floyd
Show at MGM National
Harbor, Oxon Hill. 8 p.m. 844-
346-4664. Mgmnationalhar-
bormgmresorts.com

SPORTS

Baysox vs. Flying Squirrels
at Prince George’s Stadium,
Bowie. 7:.05 p.m. Baysox.
com (F)

Ravens vs. Packers at MET
Bank Stadium, Baltimore.
7:30 p.m. Baltimoreravens
com (F)

Redskins vs. Bengals at
FedExField, Landover. 7:.30
p.m. Redskins.com (F)

Friday

SPECIAL EVENTS

Summerfest Car Show at
Caroline County Courthouse,
Denton. 12 p.m. 410-479-8120.
Carolinesummerfest.com (F)
Caroline Summerfest at
Caroline County Courthouse,
Denton. 2 p.m. 410-479-8120.
Carolinesummerfest.com (F)
Friday Night Karaoke at The
Hideaway, Odenton. 9 p.m.
410-874-7300. Hideawayo-
denton.com

PERFORMING ARTS

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1)

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Crusade at Theatre Project,
Baltimore. (See 8/9).

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

1t Shoulda Been You at Tred
Avon Players, Oxford. (See
8/15)

Tiger Style at Olney Theatre,
Olney. (See 8/1).

MUsIC

Annapolis Towne Centre
Summer Concert Series at
Annapolis Towne Centre, An-
napolis. 7 p.m. 410-573-9050.
Visitatc.com (F)

Kathy Mattea at Rams Head
0On Stage, Annapolis. 8 p.m
410-268-4545. Rums-
headonstage.com

Fat Whiskey at Old Stein Inn,
Edgewater. 8 p.m. 410-798-
6807. Oldstein-inn.com

Jazz at Lincoln Center Or-
chestrawith Wynton Marsalis
at Wolf Trap National Park for
the Performing Arts, Vienna,
VA. 8 p.m.

Sonic Youth: 30 Years of Day-
dream Nation at 9:30 Club,
D.C. 8 p.m. 202-265-0930.
930.com

Frank Solivan & Dirty Kitchen
at Stolz Listening Room,
Easton. 8 p.m. 4108227299.
Avalonfoundation.org

Psycho Killers at Power Plant
Live!, Baltimore. 8:30 p.m
410-727-5483. Power-
plantlive.com

SPORTS

Brewers at Nationals at
Nationals Park, Washington,
D.C. 7.05 p.m. 202-675-6287
Nationals.com (F)

Saturday

SPECIAL EVENTS

Thomas Point Shoal Light-
house Tours at Annapolis
Maritime Museum, Annapolis
Q am. 410-295-0104. Ama-
ritime.org

Day on the Bay to St. Mi-
chaels at Watermark Cruises,
Annapolis. 10 a.m. 410-268-
7601. Cruisesonthebay.com
CRAB Cup at Eastport Yacht
Club, Annapoalis. 12 p.m. 410-
267-9549. Crabsailing.org (C)
Kegs & Corks Festival at
Anne Arundel County Fair-
grounds, Crownsville. 1p.m.
Kegsandcorksfest.com (C)
Game On at Historic London
Town and Gardens, Edge-
water. 1 p.m. 410-222-1919.
Historiclondontown.org (F)
Family Fashions & Fabrics

at Historic London Town and
Gardens, Edgewater. 10 a.m.
410-222-1919. Historiclondon-
town.org



Easton Farmers Market at
Easton Farmers’ Market,
Easton. 8 a.m. 410-822-7299.
Avalonfoundation.org

Chestertown Farmers Market
at Fountain Park, Chester-
town. 8 a.m. Townofchester-
town.com

Choptank Rivah Run at
Martinak State Park, Denton.
10 a.m. 410-479-8120. Caro-
linesummerfest.com (F)
Delaware Restoration Work
Day at Chesapeake Bay
Maritime Museum, Saint Mi-
chaels. 10 am. 410-745-4960.
Cbmm.org

Summer Family Days -
Basket Weaving at Historic
London Town and Gardens,
Edgewater. 10 a.m. & 1p.m.
Historiclondontown.org (F)
Groove City Culture Fest

at Downtown Cambridge,
Cambridge. 1 p.m. Downtown-
cambridge.org

PERFORMING ARTS

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1).
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/3).
Crusade at Theatre Project,
Baltimore. (See 8/9).

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/10).

It Shoulda Been You at Tred
Avon Players, Oxford. (See
8/15).

Stone Soup & Other Stories
at The National Theatre,
D.C.10 a.m. 202-628-6161.
Thenationaldc.com

Tiger Style at Olney Theatre,
Olney. (See 8/3).

MUsIC

Tyler Hilton at Roms Head On
Stage, Annapolis. 1 p.m. 410-
268-4545. Ramsheadon-
stage.com

QWP Concert Series - Zakke
(Funk, Disco, Rock) at Quiet
Waters Park, Annapolis. 6
p.m. 410-222-1777. Aacounty.
org

The Idol Kings at Rams
Head On Stage, Annapalis.

8 p.m. 410-268-4545. Rums-
headonstage.com

Tumblehome at Waugh Chap-
el Towne Centre, Gambrills.
8:30 p.m. Visitwaughchapel.
com (F)

Heidi & The Heimat Echo at
0Old Stein Inn, Edgewater.

5 p.m. 410-798-6807. Old-
stein-inn.com

The Smashing Pumpkins &
Noel Gallagher’s High Flying
Birds at Merriweather Post
Pavilion, Columbia. 7 p.m.
410-715-6550. Merriweather-
music.com

DC Music Rocks Festival at
9:30 Club, D.C. 7 p.m. 202-
265-0930. 930.com

Delmarva Big Band at
Tidewater Inn, Easton. 7 p.m.
Avalonfoundation.org

Russell Peters at MGM Na-
tional Harbor, Oxon Hill. 8 p.m.
844-346-4664. Mgmnation-
alharbormgmresorts.com

The Raconteurs at The
Anthem, D.C. 8 p.m. 202-888-
0020. Theanthemdc.com

Squeeze at John F. Kennedy
Center for the Performing
Arts, D.C. 8 p.m. 202-467-
4600. Kennedy-center.org
Dwight Yoakam with Sug-
arcane Jane at Live! Casino
& Hotel, Hanover. 8 p.m.
Livecasinohotel.com

Tony Bennett at Wolf Trap Na-
tional Park for the Performing
Arts, Vienna, VA. 8 p.m. 703-
255-1800. Wolftrap.org

SPORTS

Chesapeake Bayhawks vs.
Boston Cannons at Navy-Ma-
rine Corps Memorial Stadium,
Annapolis. 7 p.m. 866-994-
2057 Thebayhawks.com (F)
Brewers at Nationals at
Nationals Park, Washington,
D.C. 7.05 p.m. 202-675-6287.
Nationals.com (F)

Sunday

SPECIAL EVENTS

Extreme Boat Docking
Contest at Suicide Bridge
Restaurant, Hurlock. 12 p.m.
443-880-1731. Chesapeake-
cowboysboatdocking.com
Boating

Puppy Plunge at Camp Letts,
Edgewater. 12 p.m. 410-268-
4388 x 121. Aacspca.org
(C(F)

Dragmore Brunch Presented
By Palmisano Prod. & Mad
Angel Ent. at Filmore Silver
Spring, Silver Spring. 1p.m.
301-960-9999. Filmoresilver-
spring.com

PERFORMING ARTS
Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1).
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/3).
Crusade at Theatre Project,
Baltimore. (See 8/11).

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C
(See 8/10).

It Shoulda Been You at Tred
Avon Players, Oxford. 2 p.m.
410-226-00061. Tredavonplay-
ers.org

MUSIC

The Mavericks at Maryland
Hall, Annapolis. 8 p.m. Mary-
landhall.org

The Vegabonds at Rums
Head On Stage, Annapolis.
1p.m. 410-268-4545. Rams-
headonstage.com

Del Florida at Rams Head On
Stage, Annapolis. 8 p.m. 410-
268-4545. Rumsheadon-
stage.com

Mark KnopflerDown the
Road Wherever Tour at Wolf
Trap National Park for the
Performing Arts, Vienna,

VA. 8 p.m. 703-255-1800.
Wolftrap.org

Shenandoah Run at Historic
London Town and Gardens,
Edgewater. 5 p.m. 410-222-
1919. Historiclondontown.
org (F)

SPORTS

Brewers at Nationals at
Nationals Park, Washington,
D.C.1:35 p.m. 202-675-6287.
Nationals.com (F)

Monday

19

SPORTS

Baysox vs. Rumble Ponies
at Prince George’s Stadium,
Bowie. 7:05 p.m. Baysox.
com (F)

Royals at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7:05 p.m. 888-848-
2473. Orioles.com (F)

Tuesday

SPECIAL EVENTS

Yoga on the Labyrinth at
Maryland Hall for the Creative
Arts, Annapolis. 7:30 am.
410-263-5544. Maryland-
hall.org

PERFORMING ARTS
Tartuffe at Reynolds Tavern,
Annapolis. (See 8/6).
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

MusIC

Ben Harper & The Innocent
Criminals / Trombone Shorty
& Orleans Avenue at MECU
Pavilion, Baltimore. 7 p.m. 410-
547-7200. Mecupavilion.com

SPORTS

Royals at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7:05 p.m. 888-848-
2473. Orioles.com (F)

Shorebirds vs. Grasshoppers
at Arthur W. Perdue Stadium,
Salisbury. 7:05 p.m. 410-219-
3112. Theshorebirds.com (F)
Baysox vs. Rumble Ponies
at Prince George’s Stadium,
Bowie. 7:05 p.m. Baysox.
com (F)

Wednesday

SPECIAL EVENTS

Karaoke Live! at Rams Head
Center Stage, Hanover. 8 p.m.
443-842-7000. Marylan-
dlivecasino.com

Decorative Arts Tour at
William Paca House and
Garden, Annapolis. :30 p.m.
410-267-7619. Annapolis.org
Crofton Farmers’ Market

at Crofton Country Club,
Crofton. 4 p.m. Croftonfarm-
ersmarket.com

Dinner Under the Stars at
Downtown Annapolis, An-
napolis. 6 p.m. 443-452-7321.
Dinnerunderthestars.org
Wednesday Night Sailboat
Races at Annapolis Yacht
Club, Annapolis. 6:30 p.m
410-263-9279. Annapolisyc.
com

PERFORMING ARTS

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

MUsIC

John Mayall at Rams Head
0On Stage, Annapolis. 8 p.m.
410-268-4545. Rams-
headonstage.com

Flogging Molly & Social
Distortion: Summer Tour 2019
at MECU Pavilion, Baltimore
6:30 p.m. 410-547-7200.
Mecupavilion.com

Lenny Kravitz at Wolf
Trap National Park for the
Performing Arts, Vienna,
VA. 8 p.m. 703-255-1800.
Wolftrap.org

SPORTS

Shorebirds vs. Grasshoppers
at Arthur W. Perdue Stadium,
Salisbury. 7.05 p.m. 410-219-
3112. Theshorebirds.com (F)

Royals at Orioles at Oriole
Park at Camden Yards, Balti-
more. 7:05 p.m. 888-848-
2473. Orioles.com (F)

Celebrating 70 years
of serving the local community
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* 1 *
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ANLUANENY

“The Information You Need...
The Music You Know".
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Cat Paschal Dolch, Crabby, Acrylic, 16x20

Exhibitions

A Weather on the Water: Works
by Annapolis Arts Alliance
Maryland Hall for the Creative Arts; Now
through August 15th, 2019; Free; Marylandhall.
org; 410-263-5544 Weather on the Water
highlights each artist’s exploration of the
conceptual and literal interpretations of this
broad subject matter. The work emphasizes
the beauty and drama of both sea and sky-
scapes of the Chesapeake Bay.

Bright Colors of Spring
What’s Up? Media; Now through August 16th,
2019; Free admission; Whatsupmag.com; 410-
266-6287 What’s Up? Media, in partnership
with the Arts Council of Anne Arundel County,
invited Anne Arundel County residents to take
part in its newest exhibition, Bright Colors of
Spring. Artists were given the title of the ex-
hibit, but used their own creative imagination
to interpret what the theme meant to them.

Doing the Work: Celebrating
50 Years of MCAAHC
Banneker-Douglass Museum; August 6th
through December 29th, 2019; Free; Bdmuseum.
maryland.gov; 410-216-6180 This exhibit show-
cases ephemera, photographs, and archival
documents to detail the history and impact of
Maryland Commission on African American
History and Culture (MCAAHC). Doing the
Work invites visitors to learn about the Com-
mission’s impact on their local communities
and consider their personal role in preserving
Maryland’s African American heritage.
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Photography of Fran Stetina
The Galleries at Quiet Waters Park; Now through
August 25th, 2019; $6; Fqwp.org; 410-222-1777
A professional photographer, Fran Stetina
approaches photography with the curiosity
of a scientist, the heart and soul of an artist,
and the sensitivity of a poet. The images on
exhibit represent a lifetime of observing. He
holds that photography is a form of magic.

American Landscapes
Circle Gallery; August 22nd through September
21st, 2019; Opening reception: September 8th,
3-5 p.m.; Free; Mdfedart.com; 410-268-4566
The Maryland Federation of Art is pleased
to present American Landscapes. This exhi-
bition will feature original 2-D or 3-D work
depicting a landscape from one of the Ameri-
cas (North America, Hawaii, Central America,
Caribbean, and South America).

“Overlook” by Rita Elsner, chalk pastel on reclaimed paper

D.C. United vs. New York Red
Bulls at Audi Field, D.C. 8 p.m.
Dcunited.com (F)

Baysox vs. Rumble Ponies
at Prince George’s Stadium,
Bowie. 12:05 p.m. Baysox.
com (F)

Thursday

SPECIAL EVENTS

Public Garden Tour at William
Paca House and Garden, An-
napolis. 2 p.m. 410-267-7619.
Annapolis.org

Fun with Robots! at Broad-
neck Community Library,
Annapolis. 6 p.m. Aacpl

net (F)

Teen Paint Nite at Discover-
ies: The Library at the Mall,
Annapolis. 6:30 p.m. 410-222-
0133. Aacpl.net

American Landscapes at
Circle Gallery, Annapolis.
11a.m.-5 p.m. (daily). Now
through September 21st,
2019. 410-268-45606. Mdfe-
dartcom

Cambridge Farmers Market
at Long Wharf Park, Cam-
bridge. 3 p.m.

Save a Life: Narcan Training
at Glen Burnie Regional
Library, Glen Burnie. 4:30 p.m
Aacpl.net

Open Boatshop at Chesa-
peake Bay Maritime Museum,
Saint Michaels. 5:30 p.m.
410-745-4960. Cbmm.org
Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)

PERFORMING ARTS

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1).
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

It Shoulda Been You at Tred
Avon Players, Oxford. (See
8/15)

MUSIC

Yarn at Rams Head On Stage,
Annapolis. 8 p.m. 410-268-
4545. Ramsheadonstage.
com

Breaking Benjamin at
Jiffy Lube Live, Bristow.
5:30 p.m. 703-754-6400.
Bristowamphitheater.com

Beck & Cage the Elephant at
Merriweather Post Pavilion,
Columbia. 6 p.m. 410-715-
5550. Merriweathermusic.
com

Ben Harper & The Innocent
CriminalsTrombone Shorty &
Orleans AvenueJessy Wilson
at Wolf Trap National Park for
the Performing Arts, Vienna,
VA.7:30 p.m. 703-255-1800.
Wolftrap.org

SPORTS

Rays at Orioles at Oriole Park
at Camden Yards, Baltimore.
7.05 p.m. 888-848-2473
Orioles.com (F)

Baysox vs. Curve at Prince
George’s Stadium, Bowie.
7:06 p.m. Baysox.com (F)
Shorebirds vs. Grasshoppers
at Arthur W. Perdue Stadium,
Salisbury. 7:05 p.m. 410-219-
3112. Theshorebirds.com (F)

Friday

SPECIAL EVENTS

A Spanish Summer Day at
Discoveries: The Library at
the Mall, Annapolis. 10:30 a.m.
410-222-0133. Aacpl.net (F)

Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)
Arabic-English Bilingual Sto-
rytime at Deale Community
Library, Deale. 10 a.m. 410-
222-1925. Aacpl.net (F)
Wine Jazz and Blues Fest at
Sailwinds Park, Cambridge.
5:30 p.m. 443-225-6283.
Visitdorchester.org

Friday Night Karaoke at The
Hideaway, Odenton. 9 p.m.
410-874-7300. Hideawayo-
denton.com

PERFORMING ARTS

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapalis. (See 8/1).
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Circle Mirror Transformation
at Garfield Center for the
Arts, Chestertown. 8 p.m.
410-810-2060. Garfieldcen-
terorg



Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

It Shoulda Been You at Tred
Avon Players, Oxford. (See
8/15)

The Way Out at Theatre
Project, Baltimore. 8 p.m. 410-
752-8558. Theatreproject.org

MUSIC

Annapolis Towne Centre
Summer Concert Series at
Annapolis Towne Centre, An-
napolis. 7 p.m. 410-573-9050.
Visitatc.com (F)

Lindsey Webster at Rams
Head On Stage, Annapolis

8 p.m. 410-268-4545. Rums-
headonstage.com

3 of a Kind at Old Stein Inn,
Edgewater. 8 p.m. 410-798-
6807. Oldstein-inn.com
Lauren Daigle at Merriweath-
er Post Pavilion, Columbia.
7:30 p.m. 410-715-5550.
Merriweathermusic.com
Robert Cray Band at Avalon
Theatre, Easton. 8 p.m.
410-822-7299. Avalonfoun-
dation.org

FarrukoLary Over at Wolf
Trap National Park for the
Performing Arts, Vienna,

VA. 8 p.m. 703-255-1800.
Wolftrap.org

SPORTS

Rays at Orioles at Oriole Park
at Camden Yards, Baltimore.
7.05 p.m. 888-848-2473.
Orioles.com (F)

Baysox vs. Curve at Prince
George’s Stadium, Bowie.
7.05 p.m. Baysox.com (F)

Saturday

SPECIAL EVENTS

Day on the Bay to St. Mi-
chaels at Watermark Cruises,
Annapolis. 10 a.m. 410-268-
7601. Cruisesonthebay.com
Maryland Renaissance
Festival at Renaissance
Festival, Annapolis. 10 a.m
410-266-7304. Marylandre-
naissancefestival.com (F)
Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)

Architrex Tour at Information
Booth at City Dock, Annap-
olis. 10 a.m. 410-268-7601
Annapolistours.com

James Brice Hard Hat Tour
at William Paca House and
Garden, Annapolis. 10:30 a.m.
410-267-7619. Annapolis.org
Easton Farmers Market at
Easton Farmers’ Market,
Easton. 8 a.m. 410-822-7299.
Avalonfoundation.org

Chestertown Farmers Market
at Fountain Park, Chester-
town. 8 a.m. Townofchester-
town.com

Kent Narrows Pier and Land-
ing Cleanup at Kent Narrows
Pier, Chester. 8 a.m. 410-458-
1240. Kentislandbeachclean-
ups.com (C) (F)

Guided Paddle and Tasting:
Tred Avon River at Chesa-
peake Bay Maritime Museum,
Saint Michaels. 9 a.m. 410-
745-4960. Chmm.org

Nameboard Basics at Chesa-
peake Bay Maritime Museum,
Saint Michaels. 9 a.m. 410-
745-4960. Comm.org

Cubetto: Adventures in Space
at Severn Community Library,
Severn. 10 a.m. Aacpl.net (F)
Sixth Annual Arts in the Park
Festival at Hommonds Lane
Theatre, Brooklyn Park. 11 a.m.
410-636-6597. Chesapeake-
arts.showare.com (F)

Cubetto: Bilingual at Severn
Community Library, Severn. 2
p.m. Aacpl.net (F)

Wine Jazz and Blues Fest at
Sailwinds Park, Cambridge.
5:30 p.m. 443-225-6283
Visitdorchester.org
Chesapeake Crab, Wine &
Beer Festival at Southpoint,
National Harbor. 1a.m. & 5
p.m. Mdcrabfest.com

PERFORMING ARTS

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1).
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/3).
Circle Mirror Transformation
at Garfield Center for the
Arts, Chestertown. (See
8/23)

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/10)

It Shoulda Been You at Tred
Avon Players, Oxford. (See
8/15).

The Way Out at Theatre Proj-
ect, Baltimore. (See 8/23)

MUsIC

QWP Concert Series - Kelly
Bell Band (Blues, Hip-hop,
Funk) at Quiet Waters Park,
Annapolis. 6 p.m. 410-222-
1777. Aacounty.org
Satisfaction: The Interna-
tional Rolling Stones Show
at Rams Head On Stage, An-
napolis. 8 p.m. 410-268-4545.
Ramsheadonstage.com

Appaloosa at Waugh Chapel
Towne Centre, Gambrills. 8:30
p.m. Visitwaughchapel.com
Sylvia Strolling on the
Accordion at Old Stein Inn,
Edgewater. 5 p.m. 410-798-
6807. Oldstein-inn.com

Live at the Fillmore - The
Definitive Tribute to the
Original Allman Brothers
Band At Wicomico Youth &
Civic Center - Midway Room
at Wicomico Youth & Civic
Center, Salisbury. 5 pm
+LIVE+ & Bush - The Altimate
Tour at MECU Pavilion, Balti-
more. 7 p.m. 410-547-7200.
Mecupavilion.com

Mule Train at Tidewater Inn,
Easton. 7 p.m. Avalonfoun-
dation.org

Sing-A-Long Sound of Music
at Wolf Trap National Park for
the Performing Arts, Vienna,
VA. 715 p.m. 703-255-1800
Wolftrap.org (F)

Rascal Flatts at Jiffy Lube
Live, Bristow. 7:30 p.m. 703-
754-6400. Bristowamphithe-
atercom

Tame Impala at The Anthem,
D.C. 8 p.m. 202-888-0020.
Theanthemdc.com

SPORTS

Baysox vs. Curve at Prince
George’s Stadium, Bowie.
6:35 p.m. Baysox.com (F)
Rays at Orioles at Oriole Park
at Camden Yards, Baltimore.
7.05 p.m. 888-848-2473.
Orioles.com (F]

Sunday

SPECIAL EVENTS

44th Annual 10-Mile Run at
Navy-Marine Corps Memorial
Stadium, Annapolis. 7 am.
Annapolisstriders.org (C)
Maryland Renaissance
Festival at Renaissance
Festival, Annapolis. 10 a.m.
410-266-7304. Marylandre-
naissancefestival.com (F)
Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)

PERFORMING ARTS

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapoalis. (See 8/1).
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/3)

Circle Mirror Transformation
at Garfield Center for the
Arts, Chestertown. 2 p.m.
410-810-2060. Garfieldcen-
terorg

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/10).

It Shoulda Been You at Tred
Avon Players, Oxford. (See
8/18).

The Way Out at Theatre
Project, Baltimore. 2 p.m. 410-
752-8558. Theatreproject.org

MUsIC

Alejandro Escovedo at Rams
Head On Stage, Annapolis
1p.m. 410-268-4545. Rums-
headonstage.com

Sweet Honey in the Rock at
Rams Head On Stage, An-
napolis. 8 p.m. 410-268-4545
Ramsheadonstage.com

The Beach Boys at Wolf

Trap National Park for the
Performing Arts, Vienna,

VA. 3 p.m. 703-255-1800.
Wolftrap.org

Gary Clark Jr. & Nathaniel
Rateliff & The Night Sweats
at Merriweather Post
Pavilion, Columbia. 6:30 p.m.
410-715-6550. Merriweather-
music.com

Beast Coast: Escape from
New York Tour at MECU
Pavilion, Baltimore. 7 p.m. 410-
547-7200. Mecupavilion.com
Zac Brown Band at Jiffy Lube
Live, Bristow. 7 p.m. 703-754-
6400. Bristowamphitheater.
com

Tame Impala at The Anthem,
D.C. 8 p.m. 202-888-0020.
Theanthemdc.com

SPORTS

Chesapeake Bayhawks vs.
Dallas Rattlers at Navy-Ma-
rine Corps Memorial Stadium,
Annapolis. 5 p.m. 866-994-
2957 Thebayhawks.com (F)
Rays at Orioles at Oriole Park
at Camden Yards, Baltimore.
1.05 p.m. 888-848-2473
Orioles.com (F)

Baysox vs. Curve at Prince
George’s Stadium, Bowie. 1:.35
p.m. Baysox.com (F)

Monday

20

SPECIAL EVENTS

End of Summer Celebration
at Discoveries: The Library
at the Mall, Annapolis. 8 a.m.
410-222-0133. Aacpl.net (F)
Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)

Open Portrait Studio at Acad-
emy Arts Museum Of Easton,
Easton. 1 p.m. 410-822-2787
Academyartmuseum.org
Let’s Roll with Matsu Restau-
rant at Linthicum Community
Library, Linthicum. 6 p.m.
Aacpl.net (F)

Back to School Game Night
at Maryland City at Russett
Community Library, Laurel.
6:30 p.m. Aacpl.net (F)

MUsIC

Pentatonix at Merriweather
Post Pavilion, Columbia. 7:30
p.m. 410-715-5550. Merri-
weathermusic.com

Sting at Wolf Trap National
Park for the Performing Arts,
Vienna, VA. 8 p.m. 703-255-
1800. Wolftrap.org

Tuesday

SPECIAL EVENTS

Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)

PERFORMING ARTS

Tartuffe at Reynolds Tavern,
Annapolis. (See 8/6).
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

MUSsIC

Randy Bachman at Rams
Head On Stage, Annapolis.

8 p.m. 410-268-4545. Rums-
headonstage.com

Sting at Wolf Trap National
Park for the Performing Arts,
Vienna, VA. 8 p.m. 703-255-
1800. Wolftrap.org

SPORTS

Orioles at Nationals at
Nationals Park, Washington,
D.C. 7.05 p.m. 202-675-6287
Nationals.com (F)

Wednesday

208

SPECIAL EVENTS

Dinner Under the Stars at
Downtown Annapoalis, An-
napolis. 6 p.m. 443-452-7321
Dinnerunderthestars.org
Wednesday Night Sailboat
Races at Annapolis Yacht
Club, Annapoalis. 6:30 p.m
410-263-9279. Annapolisyc.
com

Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)

Crofton Farmers’ Market

at Crofton Country Club,
Crofton. 4 p.m. Croftonfarm-
ersmarket.com

Karaoke Live! at Rams Head
Center Stage, Hanover. 8 p.m.
443-842-7000. Marylan-
dlivecasino.com

PERFORMING ARTS

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Cabaret at Olney Theatre,
Olney. 8 p.m. 301-924-3400.
Olneytheatre.org

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C
(See 8/6).

MUSIC

Southern Avenue at Rums
Head On Stage, Annapalis.
8 p.m. 410-268-4545. Rams-
headonstage.com

Sting at Wolf Trap National
Park for the Performing Arts,
Vienna, VA. 8 p.m. 703-255-
1800. Wolftrap.org

SPORTS

Orioles at Nationals at
Nationals Park, Washington,
D.C. 7.05 p.m. 202-675-6287.
Nationals.com (F)

Thursday

whatsupmag.com | August 2019 | What’s Up? Annapolis 167



WHATS UP? MEDIA

® lcu

d

December 8t

(three seatings)

10am, 2pm, 5:30pm at Hotel Annapolis

Fill your tea cup with holiday cheer as you experience the beauty and magic of Christmas at the holiday
decked Hotel Annapolis. Enjoy a delicious high tea and a scrumptious meal as you watch a mini
performance of 7he Nutcracker come to life on stage. Don't forget story time with Santa & Mrs. Claus!

Save The datle!

Tickets go on sale October 1st at whatsuptix.com.
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SPECIAL EVENTS

Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)

T-Rex Tea Party at Crofton
Library, Crofton. 2 p.m. 410-
222-7915. Aacpl.net (F)
Cambridge Farmers Market
at Long Wharf Park, Cam-
bridge. 3 pm.

MEMBER PREVIEW: Charity
Boat Auction at Chesapeake
Bay Maritime Museum, Saint
Michaels. 5 p.m. 410-745-
4960. Cbmm.org (C)
Thursdays in the Park at
Millstream Park, Centreville
7 p.m. 410-758-2520.
Queenannescountyarts.com

PERFORMING ARTS

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1)
Legends in Concert Presents
Two Kings and a Queen at
Live! Casino & Hotel, Hanover.
8 p.m. Livecasinohotel.com
Wait Wait... Don’t Tell Me! at
Wolf Trap National Park for
the Performing Arts, Vienna,
VA. 8 p.m. 703-255-1800.
Wolftrap.org

Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).
Cabaret at Olney Theatre,
Olney. (See 8/28)

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6).

The Way Out at Theatre Proj-
ect, Baltimore. (See 8/23).

MUSIC

The SteelDrivers at Rams
Head On Stage, Annapolis

8 p.m. 410-268-4545. Rums-
headonstage.com

Mon Laferte at Fillmore Silver
Spring, Silver Spring. 8:30
p.m. 301-960-9999. Fillmore-
silverspring.com

SPORTS
Redskins vs. Ravens at

FedEXxField, Landover. 7.30
p.m. Redskins.com (F)

Friday

SPECIAL EVENTS

The Rider Cup Benefit Golf
Tournament at Queenstow
Harbor Golf Course, Qu
stown. 8 a.m. 410-827-6611
tix.com (C(TIX)
Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)

Friday Night Karaoke at The
Hideaway, Odenton. 9 p.m
410-874-7300. Hideawayo-
denton.com

PERFORMING ARTS

Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapolis. (See 8/1).

Wait Wait... Don’t Tell Me! at
Wolf Trap National Park for
the Performing Arts, Vienna,
VA. 8 p.m. 703-255-1800.
Wolftrap.org

Legends in Concert Presents
Two Kings and a Queen at
Live! Casino & Hotel, Hanover.
Q p.m. Livecasinohotel.com
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/1).

Cabaret at Olney Theatre,
Olney. (See 8/28)

Circle Mirror Transformation
at Garfield Center for the
Arts, Chestertown. (See
8/23)

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C.
(See 8/6)

The Way Out at Theatre Proj-
ect, Baltimore. (See 8/23)

MUsIC

Kentavius Jones at Rams
Head On Stage, Annapolis.
8 p.m. 410-268-4545. Rums-
headonstage.com

Nightrain - The Guns N Roses
Tribute Experience At Wicom-
ico Youth & Civic Center

- Midway Room at Wicomico
Youth & Civic Center, Salis-
bury. 6 pm.

Shawn Owen at Old Stein Inn,
Edgewater. 8 p.m. 410-798-
6807. Oldstein-inn.com

The Wiggles at The Hippo-
drome Theatre, Baltimore
6:30 p.m. 800-343-3103.
fFrance-merrickpac.com (F)
Jill Scott at MGM National
Harbor, Oxon Hill. 8 p.m. 844-
346-4664. Mgmnationalhar-
bormgmresorts.com

No Scrubs: ‘90s Dance Party
at 9:30 Club, D.C. 9 p.m. 202-
265-0930.930.com

SPORTS

Marlins at Nationals at
Nationals Park, Washington,
D.C. 7:05 p.m. 202-675-6287.
Nationals.com (F)
Shorebirds vs. Intimidators
at Arthur W. Perdue Stadium,
Salishbury. 7:05 p.m. 410-219-
3112. Theshorebirds.com (F)

Saturday

SPECIAL EVENTS

Thomas Point Shoal Light-
house Tours at Annapolis
Maritime Museum, Annapolis.
Q a.m. 410-295-0104. Ama-
ritime.org

Day on the Bay to St. Mi-
chaels at Watermark Cruises,
Annapolis. 10 a.m. 410-268-
7601. Cruisesonthebay.com
Maryland Renaissance
Festival at Renaissance
Festival, Annapolis. 10 am.
410-266-7304. Marylandre-
naissancefestival.com (F)
Easton Farmers Market at
Easton Farmers’ Market,
Easton. 8 a.m. 410-822-7299.
Avalonfoundation.org

Chestertown Farmers Market
at Fountain Park, Chester-
town. 8 a.m. Townofchester-
town.com

Charity Boat Auction at
Chesapeake Bay Maritime
Museum, Saint Michaels. 8
a.m. 410-745-4960. Cbmm.
org (C)

Maryland State Fair at
Maryland State Fairgrounds,
Timonium. 10 a.m. Maryland-
statefaircom (F)

PERFORMING ARTS

Comedian Brian Scolaro at
Rams Head On Stage, An-
napolis. 8 p.m. 410-268-4545.
Ramsheadonstage.com
Mamma Mia! at Annapolis
Summer Garden Theatre,
Annapalis. (See 8/1).

Legends in Concert Presents
Two Kings and a Queen at
Live! Casino & Hotel, Hanover.
8 p.m. Livecasinohotel.com
Aladdin at The John F.
Kennedy Center for the Per-
forming Arts, D.C. (See 8/3)

FIND MORE EVENTS AT WHATSUPMAG.COM/CALENDAR

Circle Mirror Transformation
at Garfield Center for the
Arts, Chestertown. (See
8/23)

Dear Evan Hansen at The
John F. Kennedy Center for
the Performing Arts, D.C
(See 8/10).

The Way Out at Theatre Proj-
ect, Baltimore. (See 8/23).

MUsIC

Monty Alexander Jazz
Festival at Avalon Theatre,

Easton. 2 p.m. 410-819-0380.

Chesapeakejazz.org (C)

Jill Scott at MGM National
Harbor, Oxon Hill. 8 p.m. 844-
346-4664. Mgmnationalhar-
bormgmresorts.com

King Gizzard & The Lizard
Wizard at 9:30 Club, D.C. 8
p.m. 202-265-0930. 930
com

Kathy Kallick Band at The
Mainstay, Rock Hall. 8 p.m.
Themainstayrockhall.org

SPORTS

Navy vs. Holy Cross at
Navy-Marine Corps Memorial
Stadium, Annapolis. 3:30 p.m

1-800-874-6289. Navysports.

com (F)

Marlins at Nationals at
Nationals Park, Washington,
D.C. 7:05 p.m. 202-675-6287.
Nationals.com (F)
Shorebirds vs. Intimidators
at Arthur W. Perdue Stadium,
Salisbury. 7:.05 p.m. 410-219-
3112. Theshorebirds.com (F)

Shop Local
Buy Local

Contact Ashley Raymond at 410-266-6287 x1115
or araymond@whatsupmag.com

= Compounding
= Hormaone Replacement
Theerapy

= Herbal and
Homeopathic Medicine

= Martritional
Supplements

= Vpterinary Produc

M-F Sam-&pm
Samurday: Fam-1pm
Closed Sundays

SERVPRO" of Annapelis/
Severna Park

410-647-8181
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SHOP LOCAL SERVICES & RETAIL

Wimsey Cove
Framing lﬁ:e Art Printing

410-956-7278
209 Chinquapin Round Rd, Suits 101 Annapolis

stlon Framing
; * Shadowboxes + Diplomas
I Giclea Printing * Photo Restoration
. Photo to Canvas * Nautical Charts

WE SCAN ANYTHING
UPTO 48X 40

Hours: M-F 10-6 & Sat 10-4 | Visit us enline at www.marylandframing.com «f

L]

4

VINTAGE VINYL

Wby Vesterday's Fish

Offering the widest selection
of new & used Rock, R&R,
" British invasion, Soul,
‘Blues,'and Jazz.

Used Audio Equipmen.t
#13, 1244 Gov. Ritchie Hwy.

Arnold, Maryland
(410) 960-2919

Followuson i =

-
ease see our Facebook
or call for hours 2
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GROUP EXERCISE CLASSES

IN YOUR AREA!

COME TO CLASS
THIS FALL!

Classes start the week of
September 9th, 2019

6 weeks/12 classes $67

BioFit Aerobics (High/Low Impact)
BioFit Aerobics (Low Impact)
BioFit Tone & Firm

BioFitness
Classes available in:
Annapalis, Crofton,
Hardwood, Edgewater,
Mayo, Odenton, Pasadena,

Severn, Severna Park,
Glen Bumnie

/AN
& =y 5
¥ <A
s =4
L N \ N\ N \
\ N \ N N\
W H L B S ES B N
A\ A A\ I\ N\ S I S\

Z

SOOI

ITALIAN GRILL & SPORTS BAR

More than just pizza!

(@ )

GOURMET AND
BRICK OVEN
PIZZAS

A\ Whetheritbe diced grilled
chicken brushed with delicious
pesto sauce or a Quatro Stagioni
with artichoke hearts, mushrooms
and olive oil, we have the pizza
your tastebuds crave!

ITALIAN
SPECIALTIES

Baked Lasagna,
Chicken Parmigiana,
Calzones, and a
plethora of
authentic ltalian
specialties to
choose from!

81 Main St, Annapolis, MD 21401 | (410) 268-1350




SHOP LOCAL SERVICES & RETAIL

Aug
Amanda Ot e,
Raquel 20% off ALL

shoots!!

Photography ------

539 Rli:h:e nghwnf . SEvcmu Purk MD

§ 4ll.‘r 647" ?9}'?- www I:u'lrnreuhramd mm )

SUMMER SPEGII_\L

it’s mew tires, brake service, engine diagnostics, transmission service or
il change, we can get your vehicle safe and ready for the Summer!
Call us today to set up an appointment!

www.amandaraquel.com
amandaraquelpascal®gmail.com

©

srrancarogure ot amosarog U ekoe

COORFYIAR O DUNLOP

SEVERMNA PARK PASADENA GLEN BURNIE

MNHNASIUM’

The Math Learnin_g Center

Enroll your Mathnasium of Annapolis

student now and 2341 N Forest Drive,
give them a head Annapolis, MD 21401
start for the new (410) 266-6200

school year! annapolis@mathnasium.com

ANNAPOLIS OPTICIANES

1918 FOREST DRIVE
AHNAPOLISOPTICIANS.COM

HNASIUM

The Madh Leaming Cenier

Changing Lives Through Math.” MN
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SHOP LOCAL SERVICES & RETAIL

AlNERals

DAVID E.

WHITE'S
PLUMBING
HEATING &

REPAIR

For over 30 years we have been
offering plumbing services and new
construction to Annapolis, Baltimore
and surrounding areas.

e Commercial & Residential
e Service & Repairs

e Water Heater Service

* Backflow Testing & Install
e Master Gas

e New Construction

e Bathroom Remodels
e Sewer &Drain Cleaning
~* Camera Inspections

e Boiler Install & Repair

410-216-7132

davidwhiteplumbing.com

/
BELLOS CLEANING

HOME CLEANING T
OFFICE CLEANING

443-837-4034 | www.belloscleaning.com
Gift cards are available and make the perfect gift!

. R A 2 S A
: £

ENROLLING AGES 2-5 FOR FALL 2019

Saints Covnstantive
& Helen Preschool

Where lifelong
learning begins

SMART Board
technology & tablets
for each child to use.

Comprehensive
curriculum

preparing students
for the next

academic level. ’H
. www.sschschool.org | 410-573-2078 :

Music, Greek
culture & language
lessons improve
academic

achievement.
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THANK YOU FOR VOTING ME
THE BEST OF ANNAPOLIS

. .« @ personal touch
Yoga, Fitness and Massage Studio

o liesdsy
momngs a 9:30

\'b-—l'"

. Debi McKibben
‘ 443-994-3513

www.simplysfronger.com




SHOP LOCAL SERVICES & RETAIL

New Face.
Experienced
Advisor
Make your
financial future
a priority...

Let’s talk.

Liz Skibbie

I:i.IhI!II. I|I| iaII'u 500

lizskib wiardjones.com

Edward Jones

MAKING SENSE OF INVESTING

EVERYDAf'
ITALIANO

Let your Journey begin.. Jom u§ .
for LUNCH, DINNER and’ &+ "
PRIVATE EVENTS '

A tradition of Quality
and Simplicity

OSTERIAT1Z7

ITALIAN COASTAL CUISINE SINCE 2006

N

177 Main St | Annapolis, MD 21401 | phone 410.267.7700 | www.osteria177.com
Tues-Fri 11:30am-2:30pm - Mon-Sat 5-10pm - Sundays 5-9pm

CENTER FOR DERMATOLOGY
& SKIN CARE OF MARYLAND

Medical, Surgical & Cosmetic Dermatology

Laser freatments = Sculpira” « Radiesse® » Microdermiabiasion = Bobox™ * Dyspont™

mwddesm™ = Vitalize Pasl

£ Y e 2

VELY Fedie O
Acnee * Warts = Skim Cancer. = Hair Loss = Mdes + Eceema = fios

Lisa C. Kates, M.D., FAAD

i Board-cenificd Dermatologis

410.451.5500 399

J'I-Hl‘lhﬂ-
M‘h

workdays blo

Trust us, we know!
We are tickled pink to offer

J"

Mondays and Tuesdays!
Book now before we book up, Blo Babe!

410 573 1088

“Valid only ot Bio Annapolis
bil:rmedry com

Ui WEEO
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SHOP LOCAL

o

At Massage Rx we frequently work with clients that are experiencing
headache, neck pain, back pain, sciatica, carpal tunnel syndrome, tennis
elbow, and Fibromyalgia. We also do pre and post event massage for
athletes to enhance performance and reduce pain.

Range & Reet

Book Range & Reel for Your Next Event
(240) 476-7291

@ wwwrangeandreef.com f
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Do you really know the

value of your home?
Let us help you!

MAY MAY

APPRAISAL REALTY

SERVICES

Over 35 years of local expertise, serving Anne Arundel and surrounding counties.

410-761-9500
540 Baltimore Annapolis Blvd, Suite 4
Severna Park, MD 21146
2 www.mayrealty.biz [§

COME RIDE WITH US!

TRIBE

INDOOR CYCLING
ANNAPOLIS

890 BESTGATE RD

WWW. TRIBECYCLE. C

443-808B-1234




FIND WILMA AND WIN!

Looking for some ways to enjoy the rest of your summer? Follow
Wilma to the calendar and discover some awesome activities to wrap
up this season. Don't forget to check out “Savory ‘n Savvy” for a tasty
list of hidden gems and cheap eats in the Chesapeake region. Lounge
by the pool or on the beach with your favorite magazine (we suggest
the latest issue of What’s Up? magazine!) and bask in these last few
weeks of summer!

Here’s how the contest works: Wilma appears next to three different
ads in this magazine. When you spot her, write the names of the

ads and their page numbers on the entry form online or mail in the
form below and you'll be eligible to win. Only one entry per family.
Good luck and don'’t forget to submit your restaurant review online at
whatsupmag.com/promotions for another opportunity to win a prize.

Mail entries to: Where’s Wilma?
Annapolis, 201 Defense Hwy.,

Ste, 203, Annapolis, MD 21401

or fill out the form at
whatsupmag.com/promotions

Congratulations to this
month’s winner: Laura
Lamb of Annapolis, who won
a gift certificate to O’Learys
Seafood Restaurant.

I FOUND __ Advertiser
WILMA

Advertiser
ON pG. Advertiser
Name
Phone
Address

E-mail address

What is your age bracket? (Circle one) <25 25-34 35-44 45-54 55+

Would you like to sign up for our weekly eNewsletters, which brings you each
weekend'’s best events and dining deals, as well as online-exclusive articles!
Yes, please! No, thanks

Entries must be received by August 31st, 2019. Winner will receive
a gift certificate to a local establishment and their name will appear
in an upcoming issue of What’s Up? Annapolis.

INDEX

AAMG Medical Group-Plastic Surgery. Johnson Lumber Co. 125
ABC Event 28 Kenwood Kitchens. 16
Adrian Development 129 Key School 63
Alternative Pet Care 158 Kinsey, Dr. Paul 55

Amanda Raquel Photography ......
American Foundation for Suicide Prevention

Annapolis Area Christian School..
Annapolis Auto .

Annapolis Opticians m

Annapolis Painting Services

Annapolis Plastic Surgery

Archbishop Spalding High Schoal....
Ashling Kitchen & Bar.
Atlantic Prime Mortgage......

Baltimore Washington Medical Center......

Klein & Associates, Attorneys..
La Sierra 156

Lewnes' Steakhouse
Liff & Walsh LLC Attorneys at Law

Long & Foster-Mr. Waterfront Team........

lis Fine Homes 44

Long & Foster A

Lundberg Builders/314 Design Studio,
Main & Market 155

Mangia Italian Grill & Sports Bar.

Maryland Oral Surgery Associates

Maryland Paint & Decorating

Bands In The Sand 21 Maryland Rengissance Festival

Bay Area Tire & Service Center Maryland Theatre For The Performing Arts ........c.c.... 54
Bay Villuge Assisted Living & Memory Care Massage Rx 174
Baypoint Wealth Manag 28 Mathnasium. il
Bello's Cleaning, LLC 172 May Appraisal Services Jr....

Berkshire Hathaway Pen Fed Realty.

Medstar Heart & Vascular Institute......

Bio Fitness. 170 MiLindo Cancun Grill

Blo Annapolis 173 Mid Maryland Title Company

Boatyard Bar & Grill 156 Mobile Pet Vet 158
Bozzuto Home: 131 quito Squad 121
Cabinet Discounters 10 Nancy Hammond Editions.

Cape Drugs 169 Newk's Eatery 144
Carrol's Creek Cafe 153 0ld Stein Inn. 151
Center For Dermatology & Skin Care. Osteria 177 173
Center for Eye & Laser Surgery. Perfect Pet Resort 158

Cherry Family Dental 53
Chesapeake Bay Maritime Museum

Chesapeake Cycles

Chesapeake Eye Care Management, P.C..

Church Circle Title & Escrow

Coldwell Banker-Travis Gray.......

Coldwell Banker Residential Brokerage-Jennifer Rd.... 126

CPE Clinic LLC 40
David E. White Plumbing, 172
David Orso LRP

Dr. Henrik L. Anderson.........
Drs. Walzer, Sullivan & Hlousek, PA......
Edward Jones 173

Ehmann, Kathryn DDS..........

EscapeTime of Maryland Severna Park & Annapolis......88

Esposito, Meridith DDS 43
Essex Bank. BC
Fichtner 17

Fisherman's Crab Deck/Fisherman's Inn.....

Philbin & Reinheimer Orthodontics ...

ProMD Health. 132
Rams Head on Stage

Range & Reef 174
Revere Bank. 4

ROSM Regenerative Orthopedic Sports Medicine............ 11

Sandel Duggal Center For Plastic Surgery

Scaott Finlay DDS & Associ 13
Scott Schuetter 96
Servpro 169
Severn Bank 90
Severn School 74
Sidewinders Lacrosse

Simply Stronger 172
Sin Fronteras Cafe

Skin Wellness MD IBC

St. Martin's Lutheran School

St. Mary's Elementary School

Stuart Kitchens Inc. ...
Sullivan Surgery and Spa
The Bob Lucido Team

The Byzantium Event Center.

Fishpaws 43 The House. 61
Fitzgerald Automall 38 The Williams Home Team of Taylor Properties............. LRP
Founders Tavern & Grille...... Tribe Cycle 174

H2 Markets 55

Harvest Thyme Modern Kitchen & Tavern

Hoffman Animal Hospital

Indian Creek School (Upper Campus.
Jalapenos 153

Jumes Wagner 139

TTR Sotheby's International Realty

University of Maryland University College

Vintage Vinyl by Yesterday's Fish’
Wimsey Cove Framing & Fine Art Framing..
WNAV Radio Station....
YWCA of Annapolis & Anne Arundel County............ 35
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People prefer print on paper for reading—
whether for enjoyment or for comprehension

Americans tend to believe that...

* They retain more when they read
in print on paper

* They are more easily distracted
when reading on screens

* Print is more pleasant to handle
and touch than other media

Source: Two Sides Morth Amerlca and Toluna,
2015, n=1.000: 2014, n=2.323

7 3% of adults

feel that reading a
printed magazine or book

is more enjoyable
than reading on an
electronic device

Source: Twa Sides Morth America and Taluna, n=2,000. Fall 2017

Magazine readers have real friends

Mumber of friends ameong devoted media users (index)

Devoted magazine  zormoe

15 or more

magazines intermet® v ragic

177 88 m 144
168 85 103 155

readers have the

10 or more

158 a4 101 134

most friends” and  8ormore

149 a8 105 134

spread their ideas st perception inden

Have a wide social circle and enjoy it 131 93 85 125

over the widest
social circle

magazines internet® ™ radio

My friendship group is a really
important part of my life*

128 95 93 101

Get energy by being in a group of people 122 98 103 110

*Real People—not social media

Enjoy entertaining people at home* 116 93 93 105

“Inciudes intemat magazine scthvity. +Definitely agreefagree

Indes: Parcentage of top users of sech medum v percentage of adults 18=.

Meote. Davoted maganng réaders ane delined u those who resd printed magatines ot beast several tmim
Pt wrek o chgital magadnes mors than ence a diy. Devoted imeinat uasis siw thowe who e it at least
31 hours per week. Devoted radhc fsteners are thisse whe fsten oo Fi Rido ot lesst tvo howrs a day or
AM raciicn ot boast ora haur o day. Dovated TV viesars are doBnod ss thoos whe wateh lve or "catch-up™
TV 2t beast 31 hours per week, Each group represents apposaimately the same propartion of US adulis 18+
Sourde; Youlov Profles, December 2018

[CIMAPL, THE ASSOCIATION OF MAGAZINE MEDIA



\ & coolsculpting

Here's how it works:

A suction applicator is placed on the targeted area, pulling the
skin into the applicator. Cold air is gradually introduced to the
area freezing underlying fat cells. When the fat cells are exposed
to extreme cold, a process of natural removal is triggered that
gradually reduces the thickness of the fat layer. Once the treated
fat cells are crystallized, or frozen, they die and are naturally
eliminated from the body for good.

ONLY Skin Wellness MD offers the next generation in the Latest
Technology in Coolsculpting for increased fat cell reduction and:

« Increased Comfort

« Covers more surface area

« Shaorter treatment timeas

= Best outcomes of all body sculpting devices

Call today for a complimentary consult and
experience what Coolsculpting can do for you!

sKing%
WEL TNEE ™

%
171 Defense Hwy ( -
Annapolis; MD A
=

www.skinwellnessmd.com
kim@skinwellnessmd.com

Kelly Sutter, RN, CANS l
Maureen Mussomele, RN, ALSN "




OUTSIDE INN_ oo A Ve =

Open up your kitchen
and your horizons with
an Essex Bank Home
Equity Line of Credit.
Money at your fingertips

LOW INTRODUCTORY RATE HOME EQUITY LINE OF CREDIT
NO CLOSING COSTS

for expanding your
opportunities.

— ESSQX Bank

ANMNAPOLIS « BOWIE « CROFTOM « EDGEWATER
{800) 443-5524 EssexBank.com
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