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SURGERY & SPA

PLASTIC AND RECONSTRUCTIVE SURGERY

Q

Dr. Kelly Sullivan mp, Facs

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

With offices in both Annapolis and Easton
410.571.1280 @nnapotis) 443.221.2700 Eastony SullivanSurgery.com
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If you are considering dental implants it is important
you choose a dental implant dentist credentialed by the
American Academy of Implant Dentistry, AAID.

ABOLID: L 3
Certified an
Diplomate '

[ :
H - f T+ YEARS

3+ YEARS | imptent Dentictry Dental implants are complex, sophisticated devices that

HJ&";L'E?ET:P, ,mm ol require deep knowledge and specialized expertise to

Fi!mm:riﬁhrlp&ill;l* 300 HOURS ~ 400 HOURS 570+ HOURS fit and place properly, and every treatment needs to
it Do Continuing Edjn |~ Confinuin be customized to the unique needs of the patient. You

e Imgeant Dentistry | Comiouing Ed in :
Fupssed nalial : I e
£ shite oemsing * Bacsadnfianai | Ptond Dentistry | Itptan enlisay can count on an AAID-credentialed implant dentist to
AstateRooning | ocond induptlionl i il expertly evaluate your needs, design a personalized
eallis iinitini Faigsm] inutefith ol Passad in-dugth ordl
S g iy s e o treatment plan and complete it successfully.

Dr. Kian Djawdan (pronounced Jav-dan) is Board Certified by
’rh: .t‘u'rnﬁrica n Board of Implantology/ Implant Dentistry and is
1 expert in implant dentistry. He is specially trained
dminister IV sedation for any dent =
an has created a unigue patient experience where adult
patients with complex dental problems can have all of their dental

Dr. Kian Djawdan treatment (surgical and restorative) in one office with one dentist.

Djawdan Center

F o — fﬂr Implant and Restorative Dentistry
VENTIIR RETTALI™ ALl CERAMIC \.__,«" Restoring Hope & Confidence

200 Harry S. Truman Parkway

= Ruins food's taste = Taste your food again J

« Unnatural looking: bulky plastic < Beautiful natural smile Suite 210

« Weak hite, poor chewing « Eat what you want ¥

= Staining and embarassing odor = Mo staining or odor An ”athS' Ma F'}I"hﬂd 21404
« Cantinued loss of jaw bane « Malntains jaw bone A410.266.7645

+ Requires gooey adhesives = Na messy adhesive required . .

S Eih ik - Unbreakable www.smileannapolis.com

Dir. Djawdan's Tufts MAERICAR [
Professional Training n E::’g?llFﬁT\r Q |I e [‘l (‘,R"\ DUATE I C 0 I 0' -—J'

& Dental Credentials it M '“'""‘ : ANESTHESIOLOGY KOIS CENTER  smistimeson S———

*Basad on fractuee toughness, Vickers, and flexural strength In Undversity tests.



REPUTATION * EXPERIENCE » TRUSTED RESULTS

Sandel Duggal

PLASTIC SURGERY AND MEDSPA

Hi

Claire S. Duggal, MD Henry D. Sandel IV, MD, FACS
Plastic & Reconstructive Surgeon Facial Plastic Surgeon

104 RinGELY AVENUE * ANNAPoLIS, MD 21401 * 410.266.7120 * sandeldugpgal.com



The Sandel Duggal Med Spa

Annapolis’ Premiere Medical Spa

Gfeatlicr Plolizes. L.E. Gt ey, LE.

MEDICAL ABSTHETICIAN & Sta Dingctor: MrupicAr AESTHETICIAN

Our medical spa services are designed to complement our
wide range of skin rejuyenarion and non-invasive
body contouring rreatments. :
Schedule your complimentary skin consultation today with one
of our experienced skin care professionals and start your
journey to healthy, beauriful skin!

Microneedling with PRP

Dermaplaning VOTED BEST
Microdermabrasion MEDICAL SPA

Chemical Peel

Sculpsure _
Ehr Capital
Halo = h'l—]'_{“1 _. :
BBL (Broad-Band [.ight} _ ‘, B: 1,'1.1'~ ‘\]]-R

Best Fa

Medical Grade Skin Care Products

104 RIDGELY AVENUE * ANNAPOLIS, MD 21401 ® 410.266.7120
sandelduggal.com
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Dr. James Chappell

Board Certified Plastic Surgeon

(410)777-5321
Tele-video consultations now available! Stay safe!

2002 Medical Parkway, Suite 215 | Annapolis
www.annapolisplasticsurgery.com

| Annapolis Plastic Surgery is

home to Dr. Bryan Ambro, 2

double board certifled facial

plastic surgeon, and Dr. James

Chappell, a board centified

plastic surgeon. Together

they provide expest care and

comprehensive options for

facial rejuvenation and body contouring. Our fop priarity is to deliver
pathents with the mast natural looking results in a comfortable,
spa-like environment,




GRATEFUL
FOR

YOU,

For more than 118 years, our community has been invaluable to helping us
provide the best in health care to all who need it. During the Covid-19 pandemic,
our #HealthcareHeroes on the frontline appreciate your support more than ever.

askAAMC.org/grateful

We’re In This Together: COVID-19 ‘ w{ &%%?é{%’;ﬁ%r



LIMITED TIME OFFER!

Checking

Earn 2% cash back on non-PIN debit card purchases, up to $10.00
per statement cycle, for four statement cycles.

Open your account at EssexBank.com
No personal contact required.

= Essex Bank

Smart money banks here.

ANNAPOLIS - BOWIE « CROFTON - EDGEWATER  (B00) 443-5524
Apply online at EssexBank.com




VOTE TO KEEP OUR JUDGES

e PAMELA ALBAN
- ELIZABETH MORRIS

ROB THOMPSON
RICHARD TRUNNELL

EXPERIENCED « TRUSTED - FAIR

APPOINTED after undergoing a RIGOROUS EVALUATION PROCESS designed to assure
the most qualified and BEST SUITED JUDGES to serve the citizens of Anne Arundel County.

EVALUATED ENDORSED BY BIPARTISAN ENDORSED BY

CURRENTLY

AND MARYLAND ENDORSEMENT THE ANNE ARUNDEL
GAN nl DATES :SE ﬁ:lﬂhlé} E DEEMED STATE BY ALL COUNTY COUNTY FRATERNAL
QUALIFIED LEGAL BAR ELECTED OFFICIALS ORDER OF POLICE
x x x x x
PAMELA ALBAN v v 4 v v v 4
x x 4 x x
ELIZABETH MORRIS ~ ~ ~ 4 4
ROB THOMPSON 4 4 ~ ~ 4
RICHARD TRUNNELL ~ ~ ~ v 4 v
CREDENTIALS OF THE KEEP OUR JUDGES SLATE
'A- o ot
‘, CURRENTLY serving as judges
‘suﬁ' ENDORSED by Maryland State
Legal Bar
s ——d;l___ BIPARTISAN ENDORSEMENT
Eg‘aﬁt‘;"j'fdgeg By ALL Anne Arundel
VOTEFOR4 County Officials
| -
L- Pame'-a Alban - KEEPOURJUDGES.COM fKEEPOURJUDGES

I (_} el
| i Eliza_he_tr-u_l*ﬂiris._

| @ Rob Thompson _

| '_-_ﬁ:hard “Flulniﬂ_
= =

NEW PRIMARY DATE IS

JJ E 2 | PAID FOR BY KEEP OUR JUDGES, JOHN LYNCH, TREASURER, B88 BESTGATE RDAD, SUITE 402 = ANNAPOLIS MD 21401 ]
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Please call or visit our website at www._aﬁnapnlisﬁ‘ss;cnm | 410-268-7790



THE

DAVID ORSO

TEAM

OF COMPASS REAL ESTATE

Thank You for Voting
David Orso the Top
Real Estate Team in 2020

We know buying and selling a home is a big decision. You deserve to work with
a team of trusted, local professionals who not only make the process of buying
or selling your home easier, but also have a proven track record of success.

See for yourself how we have helped families buy and sell homes faster
and for more money at davidorso.com.

<

¥

0

/T

David Orso, MBA. Megan Huebner Pam Phelps Lisa Boyer

Team Leader Full-Time Licensed Full-Time Licensed Full-Time Licensed
#1 Agent in Anne Real Estate Advisor Real Estate Advisor Real Estate Advisor

Arundel County

® 3 Compans i a Bcensed real estote Erckesage that abices by Equal Housing Oppartunity lows, Information it complisd from source desmed mliobls Bt i not guorantssd, Al mecsunsments ond iguens foctages ore aoproximane.
This is rot intended %0 solicit property oireody bsted. Composs is lcensed 05 Compass Real Estote in 0C ond o8 Compass in Vingino ond Maoryland. Annapolis. 8 Evergreen Rood, Sevemna Poric MO 21844 | 4433727171
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Discover the David Orso Difference
443.372.7171 | davidorso.com
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On the Cover: We celebrate
the very best of our local
restaurants. Design by
August Schwartz. Contact
What's Up? Annapolis online
at whatsupmag.com. &
Please recycle this magazine.
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54 Year of the Woman:
Women & Marriage An
overview of how expec-
tations of the institution
have evolved By Jodie
Schram Hardesty

65 2020 Best of Annapolis
Food & Dining winners in
more than 50 categories
are revealed

72 Dynamic & Devoted
They’re known as “Power
Couples” and what—in
their opinions—makes
them successful in mar-
riage, careers, and social
life may surprise you By
Lisa Hillman

83 Anne Arundel County
Leading Lawyers Sev-
enty-six lawyers have
earned accolades in our
2020-2021 peer review
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SCOTT FINLAY DDS & ASSOCIATES

GENERAL DEMTISTRY | COSMETIC | RESTORATIVE

LEADERS IN
THE INDUSTRY

Dr. Finlay is recognized as one of the premier cosmetic and

restorative dentists in the country. His practice is known for
exemplary patient care and will be for many years to come.

VIRTUAL DENTAL CONSULTATIONS AVAILABLE

Please Call For More Information

AnnapolisSmiles.com
410-202-8996

1460 RITCHIE HIGHWAY, SUITE 203, ARNOLD, MD

Home Grown, Locally Owned: This issue of What's Up?
Annapolis employs more than 40 local residents.
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COMING UP IN
JUNE 2020
Best of Beauty & Fitness Winners
Regional Sites Tell the Story of
Women'’s Suffrage
Celebrate Cancer Survivors
0Old Bay Seasoning Deconstructed

May

on

tents

Dining

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

144 Keeping the Beat in
Crofton Our dining review
of Ashling Kitchen & Bar
By Rita Calvert

146 Grilling with Flair Our
interview with Chef Jim
Holderbaum, owner of
Range & Reef By Tom Worgo

148 Readers Restaurant

Guide More than 125 re-
gional restaurants listed

-

In Every
Issue

16 E-Contents

A snapshot of what’s
online promotions and
exclusive content

18 Editor’s Letter James
shares his thoughts

28 Towne Social Photo-
graphs of recent events,
plus readers’ COVID-19

stay-at-home quarantine

photos

36 Towne Salute Meet
Julie Shay with Good
Neighbors Group By Tom
Worgo

May's event-related columns and the Calen-

dar of Events have been removed from this issue due to the
high-volume of cancellations related to the COVID-19 pandemic.
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40 Towne Spotlight Local
business and community
news By James Houck

48 Towne Athlete Meet
Jocelyn Povlitz of South-
ern High School 8y Tom
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159 Where’s Wilma? Find
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mascot and win

160 What Do You Think?
The state of Airbnb in
Downtown Annapolis By
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ELBA M. PACHECO, M.D.

BOARD CERTIFIED, FELLOWSHIP TRAINED, EXPERIENCED EYELID SURGEON, INJECTABLES ARTIST

Our experience and industry leading equipment sets the standard!

Cosmetic and Reconstructve Eyslid Surgsry » Botox® = Dyspen® » Restylana® Silk, Lyft * Jivederm™ = Violuma™ = Vollute = Valbella

Themage CPT™ * Liposonix™ = Kybela™* Hale™ * [PL/BBL Photors|uvenation * Contour Laser » CO Laser Resurfacing * Glycalic Pesls » VI Pesls

Medical Skin Care » Hydrafacial® » Microneeding

Open Your Eyes to the Possibilities...

WWW. MYEYELIDS.COM | 410-647-0123 | 692A RITCHIE HIGHWAY, SUITE 2B | SEVERNA PARK 21146
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Following
COVID-19

whatsupmag.com/covid-19

What's Up? Media's land-
ing page for COVID-19-
related local information
features live updates from
government, businesses,
and community sources.
We've been following
closely, vetting and
posting information as
quickly as possible. Thank
you for trusting us
and please continue to
check this page often.
Stay healthy, stay safe.

Maryland Gov. Larry Hogan
Issues Stay-At-Home Order
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Inbox
Updates

whatsupmag.com/subscribe

Our newsletters are
more valuable than ever
during this time in crisis.

Don’t miss a beat, be
sure you're signed up.

Connect

@whatsupmag
@whatsupmags

u*
Plan Ahead

whatsupmag.com/weddings

It’s a confusing time for weddings,
so don’t be afraid to use us for local
guidance and inspiration for any last
minute changes you need to make.

To the
Rescue

Digital
Editions
whatsupmag.com/magazine

Everything that we offer
in print is now available
online and on-the-go.



Thank you for
voting us
Best of 2020 7

O'Donnell Vein & Laser is grateful for our incredible patients and your vote of confidence making us
the "Best Of" in Annapolis, Eastern Shore and West County! The majority of our patients are from
Maryland, but we have many that come from as far as Virginia and Delaware because of the excellent
care provided by Dr. O'Donnell and her team.

Our vein services include Endovenous Ablation, Phlebectomy, Sclerotherapy, and wound care.
We have also expanded our offerings to meet a growing desire for cosmetic services including
Botox/Dysport, dermal fillers, laser skin rejuvenation and laser hair removal.

Contact us today to schedule an evaluation, explore the best treatment options, and discover our
Unparalleled Expertise, Unmatched Patient Care.

After One Phlebectomy Treatmant Wound Treatmant

Dr. Kelly O'Donnell, MD
Board Certified Vein Specialist

O'DONNELL

vein & laser

ODonnellVeinandLaser.com

Schedule your consultation today! 410.224.3390

166 DEFENSE HIGHWAY, SUITE 101, ANNAPOLIS, MD 21401
505A DUTCHMANS LANE, SUITE 1, EASTON, MD 21601



From the

editor

Opportunity is a word
I’'ve said more times

THAN THE ROOSTER
CROWS EACH MORNING.

And it’s become much
more than a word-

IT'S ACTION, IT’S A FEELING,
IT'"S CARPE DIEM.

Opportunity is often born from challenge and as we enter week
eight or so of the coronavirus pandemic, I like to think many of us
have been fortunate enough to discover silver linings during this
unprecedented situation. Number one—a greater appreciation for
essential services and those working the front lines to help Ameri-
cans manage this crisis: doctors, nurses, first-responders, janitori-
al staff, grocers, trash/recycling collection, the USPS...the list goes
on and on. Even our politicians. Though partisan politics unfortu-
nately rules the Federal roost, we see our local leaders—from the
governor to county executives and councils—uniting to prioritize
community health and safety. And I think we should thank them.

On the home front, I consider myself one lucky son of a gun as

I sit and type, sit and type, have a Zoom meeting here and there,
make a few phone calls, and continue telecommuting...we’re still
all systems go. I recognize I'm very fortunate to be working and,
so, I'm trying to make the most of this opportunity. It’s been a
recalibration of priorities, projects, articles, and a chance to grow
our coverage on other platforms—including whatsupmag.com and
our many e-newsletters and social channels—with consistency and
mindfulness. To that end, we’ve created a bounty of information,
blogs, and resources online to help guide our readership through

18 what's Up? Annapolis | May 2020 | whatsupmag.com

the challenges and opportunities ahead. There’s even a fun call out
for readers to share photos of how you’re spending your quaran-
tine time. Some of those photos appear on page 28.

How we spend our time right now is crucial to moving forward
and recovering together. The opportunity to connect in new and
unique ways with family and friends has been particularly reward-
ing. This past Easter holiday, families held virtual gatherings—
reuniting from across the country in one, digital space. Pretty
neat. And my phone is bleeping and booping constantly from text
threads with high school, college, and coworker friends.

Many of us are taking online fitness classes offered by local gyms.
We're seeing virtual concerts and tip-jars by local musicians
almost every night, sustaining their livelihoods and healing ours

in a creative way. The restaurants that have kept their kitchens
open have been able to focus solely on cooking great food. We
ordered delivery from a local restaurant that we’d normally dine
at; and were overly impressed with the food. Imagine that; being
able to deliver great meals without the added pressures of dine-in
service and atmosphere. What an opportunity to put your best foot
forward to re-ignite customers’ love of your food.

I'm not trying to minimize the economic hits that have reverber-
ated throughout these industries, but rather to emphasize how
many individuals and businesses are creating opportunities from
an intense situation—to both service the community and offer an
ounce of normalcy. And we're doing our best to this end as well.

The daily news feed can be a lot to take in, so it’s our hope that this
magazine offers a bit of respite in the midst of the cacophony. This
issue presents the Best of Food & Dining winners, many of whom
are still delivering their best dishes and providing take-out. Who’s
got the best crabcake in town? Find out on page 65. We also reveal
the results of our biennial survey of locally-practicing lawyers

and their peer recommendations in more than 30 law specialties.
You'll meet several power couples (though they humbly dismiss
the label) in the article “Dynamic & Devoted” and their advice on
life, love, happiness, business, and, yes, opportunity. It’s a natural
segue (or juxtaposition perhaps) to the next article in our Year of
the Woman series, which explores the institution of marriage and
the role of women. And though we don’t have the vast amount

of local events and entertainment
that would normally be scheduled
into the magazine (and our own
calendars), we offer great home

and garden ideas, ways to maintain
health and wellness, and a few other
fun distractions along the way.

James Houck,
Editorial Director

"Til the next time this rooster crows...



— For Over 30 Years -

DEDICATED TO YOU.

/
— Your Board-Certified Surgeons & Skin Care Experts -
Dr. Christopher J. Spittler, Dr. D. Paul Bulirer & PSS MediSpa

PLASTICSURGERYSPEC.COM « 800-570-7600

PLASTIC
SURGERY
SPECIALISTS
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ANNE ARUMDEL MEDICAL CENTER FOUNDATION

DENIM &
DIAMONDS

OUR DENIM & DIAMONDS CHAIRS AND COMMITTEE MEMBERS

RE PRECIOUS

FOUNDING CHAIRS
Claudia & Randy Boldyga

DENIM & DIAMONDS CO-CHAIRS HOSPITALITY CO-CHAIRS
Jill & Rick Springer « Sarah & Jay Walsh  Jill Springer « Deb Terhune « Sarah Walsh
AUCTION CO-CHAIRS AUCTION VICE CHAIR
Claudia Boldyga = Tina Kelly Cassidy Papadopoulos
COMMITTEE MEMBERS

Cathy Adelman = Marianne Bailey » Cathy Belcher « Ellen Black » Betty Buck
Jenn Dotson =Amanda Jernigan Ebley » Kelly Fitzgerald » Brendan Gill « Kim Hilliard
Mary Francis Isakov » Susan Keenan » BetteAnne Kennedy » Kathleen Malamphy
Kathleen McCoun » Erin McMaboe « Jackie Morse » Cathy Oxford » Julie Reisinger
Amy Richardson » Priscilla Rosso » Randi Sue Sadlik « Michelle Segree
Tom Simmons » Meema Simms » Liz Skibbie « Pat Tate « Veronica Tovey » Liz Ulvila
Janon Waller » Stephanie Wasserman » Lisa Woynerowski

SAVE THE DATE FOR 2021!

Be sure to mark your calendars for next year’s AAMCF’s Denim & Diamonds Bash on Saturday, April 24, 2021.
ou there! For information on the 2021 Denim & Diamonds Bash please

Ken jr.: Smith Huughtn n at: khoughton@aahs.org or visit www.aamcdenimanddiamonds.org




made the announcement that we to cancel
AAMC Foundation’s 2020 Denim & Dia sh on
April 25th, we have received an overwhelmi positive
response from our community partners and friends of

Anne Arundel Medical Center as well as caring citizens

from across the region. We sincerely appreciate your
understanding and partnership in putting the health of our
community first.

We are incredibly grateful to these sponsors who donated
their 2020 Denim & Diamonds sponsorship gifts to support
AAMC’s mental health and addiction care programs and
services. Your thoughtfulness and leadership are great
examples of why this community, spanning across both sides
of the Chesapeake Bay Bridge, is so special. On behalf of
the thousands of patients and families who will benefit from
your generosity - THANK YOU!

SPONSORS

Aerotek « Anderson Fire Protection, Inc « Annapolis Athletic Club

The Annapolis Photographer » Annapolis Radiology Associates
Annapolis Subaru « Anne Arundel Dermatology « Apple Signs Inc.
Auxiliary of AAMC « Bank of America Merrill Lynch « BB & T / Truist
Berkeley Research Group « Bo’s Effort « Buck Distributing Company, Inc.
CAM Wealth Management « Capital Gazette » Centric Business Systems
The Chesapeake Bayhawks « Chris Accinelli Morgan Stanley

The C.N. and Maria Papadopoulos Charitable Foundation

Comcast « Complete Landscaping « Comprehensive Pharmacy Services
Corporate Office Properties Trust « CRGA Design

DiNenna Lee CPA's LLC » Doctors Emergency Service, P.A.

Drs. Walzer, Sullivan, Hlousek, Jones & Chambers, Oral Surgery
Edgewater Fitness « Epstein Becker & Green, P.C.

Ernst & Young « The Evan K.Thalenberg Family « Event EQ

Exelon Generation « Eye on Annapolis « Facilities Services

Fidelity Investments « First National Bank « Gordon Feinblatt, LLC
HM2 Buck for Hope Foundation « IBM Watson « IFF

Insurance Solutions « James & Therese Roberts « John & Cathy Belcher
Kaiser Permanente « Laura & Bill Westervelt « Liquified Creative

Long Roofing « M&T Bank « Main & Market « Patuxent Nursery

Private Wealth Partners, LLC « RCM&D « Righttime Medical Care

Sims & Campbell, LLC - 5t. John Properties » Steve & Dania Schuh
StratWealth « TEK Systems « TRACE « What's Up? Media « WRNR

n" Anne Arundel
Medical Center

Foundation




WHAT'S UP? MEDIA ®

upcoming events

What's Up? Media
Best of Annapolis
Party 2020

Presented by Engel & Vdlkers of Annapolis
Doordan Institute Conference Center
6:00pm - 9:00pm | $85-$135

<
||
A

End your summer with the best party in Annapo-
lis! Don’t miss our annual What's Up? Media Best
Of Party happening on Wednesday, August 5th
at the Doordan Institute Conference Center at
Belcher Pavilion located at Anne Arundel Medical
Center. Enjoy entertainment, music, and freshly
prepared food and drink samples from the best
local restaurants. This year's party is going
coastal so wear your best seaside attire. The
silent auction for this year’s event will benefit
GiGi's Playhouse. There are VIP tickets available
that will allow early access to the party, valet
parking, a private VIP room, unlimited drinks
throughout the night, and a swag bag filled with
goodies. Thank you to our presenting sponsor
Engel & Volkers of Annapolis. This is a 21+ event.

Tickets are available at whatsuptix.com

Sy What's Up? Media
1 < ZIBest of Eastern
% Shore Party 2020

Presented by Chaney Homes
Prospect Bay Country Club
6:00pm - 9:00pm | S60-$100

We've found a way to make Monday
sound good! Come out to Prospect Bay
Country Club on Monday, August 17th for
our What'’s Up? Media Best of Eastern
Shore Party! Celebrate with the best
restaurants on the shore by sampling
freshly prepared food and drink all under
one roof. This year's party is going coastal
SO wear your best seaside attire. The silent
auction proceeds will benefit Talbot Hos-
pice. There are VIP tickets available that
will allow early access to the party, a pri-
vate VIP room, unlimited drinks throughout
the night, and a swag bag filled with good-
ies. Thank you to our presenting sponsor
Chaney Homes. This is a 21+ event.

Tickets are available at whatsuptix.com

22 what's Up? Annapolis | May 2020 | whatsupmag.com



Put your tax refund
where youcanseeit.

LASIK.

There’s no better way to invest this year’s tax refund than an investment in your
eyesight that can change your life!

LASIK corrects nearsightedness, farsightedness and astigmatism - reducing the
need for glasses or contacts in nearly 90% of patients. The procedure, which takes
just a few minutes, is performed by Chesapeake Eye Care and Laser Center’s
Medical Director Dr. Maria Scott, one of the nation’s most experienced refractive
surgeons, in our world-class facilities in Annapolis.

Schedule a free consultation today
by calling 877-DR4-2020.

VISION 26

See better this year!

CHESAPEAKI

EYE CARE s
LASER CENTER" |

fI¥][©

2002 Medical Parkway ® Sajak Pavilion, Suite 300 ® Annapolis, MD 21401 ® ChesapeakeEyeCare.com




THE RESIDENCES

SOUTH ANNAPOLIS YACHT CENTRE

For those who seek a serene backdrop to an extraordinary lite, The Residences
at South Annapolis Yacht Centre offer spectacular views for experiencing the
best of Annapolis and the Chesapeake Bay. The Residences provide a unique
oppartunity to own a waterfront custom home with spacious floor plans,
sweeping landscapes, and unsurpassed amenities, With only a limited amount of
Residences remaining, now is the time to own your waterfront escape.

Explore waterfront luxury at its best - TheResidencesAtSAYC.com

Brad Kappel

m+1410 279 2476

brad kappel@sothebysrealty com
Annapolis Brokerage 209 Main Street
o +1 410 280 5600 | BradKappel.com

TTR | Sotheby’s

INTERNATIONAL REALTY

Sotheby's Interratiorad Fosity® and the Sothety s Inbernational Realty Logd sce sérvice marks boensad 1o Sothely's international Realty Afflates LLE and uSed with permison TTH Sothetys Intsmational Realty fuly
supparts the principles of The Far Mousing &ct and the Equal Opportunity Act. Each franchiss is independent iy owried and operated. Any services o prodacts provided by independentty owned and operated franchisess
i ol ke by, aMiliated with o reliried 10 Sothelns ternaliona! Resty Affilsbes LLE nor ary of ity afilaad companes



Out on the

Townk
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Hit the
Trail!

Choose your own adven-
ture this spring at one
of the many hiking and
biking trails that weave
through Anne Arundel
County. Popular options
include: Bacon Ridge,
Severn Run, B&A Trail,
BWI Trail, and others
found at local parks.

Events Have Gone Virtual!
Many events, from film festivals to
business chamber mixers, have
transitioned to digital forums on platforms
such as Zoom and Facebook Messenger.
Get the scoop on great opportunities
to connect with your community and
interests by visiting Whatsupmag.com!
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" LAUNCHING THE FUTURE

STUDENTS > COMMUNITY > TOGETHER

The Campaign for AACC

R S e T B e T - i R e

Life hasn’t been easy for Tyler.
For the 25-year-old single father,
“Just paying the bills wasa
struggle.” Hoping for a better
future, Tyler decided to make

a change and enrolled in Anne
Arundel Community College’s
Welding for Work program.

Just five months later, he was
able to test and earn his Welder
Certification, opening the doors
for new and greater employment
opportunities.

After receiving his certification,
Tvler accepted employment

as a full-time Foreman Welder
and increased his annual salary
by $10,000. Recognizing the
impact that education has had
on his life, he plans to further his
career by attending classes at
AACC with the goal of becoming
certified in AutoCAD software.

Stories like Tyler's are what
inspired AACC toembarkona
ground-breaking initiative to
prepare students for careers that
are fueling economic growth and
opportunity.

Aligning with the College's
strategic plan, Launching the
Future is a private fundraising
campaign focused on bringing
powerful workforce programs
to AACC's Arnold Campus;
expanding access to education
through increased scholarship
opportunities; and enhancing
services on campus to support
a changing student body and
encourage greater diversity.

The cornerstone of the campaign
is the construction of the
Clauson Center for Innovation
and Skilled Tracles, the first

ABOVE: CONCEPTUAL RENDERING OF THE CLAUSOMN
CENTER FOR INNOVATION AND SKILLED TRADES

The Clauson Center for Innovation and
Skilled Trades (top photo) will provide
opportunities for community members,
like Tyler, to train for careers in the
skilled trades that provide meaningful
work and family sustaining wages.




privately funded building at The benefits of a trade

AACC. The $5 million building,  education are just as obvious Mcc St“de“ts
slated to open in time for the to Tyler. “My life has really

fall 2021 semester, will host changed since I earned my are the nurses by
six inaugural programs in certificate,” shared Tyler. “I'm

trades that are needed in our making more money, have .
community-inecluding welding,  more opportunities to support our bedSldES, the
framing and finish carpentry, my daughter, and I recently

plumbing, electric, HVACand  proposed to my girlfriend. She Electricians inour
forklift operation. said “yes!”™

For Dan Mathias, President of homes, alld the
Absolute Fire Protection and A A C C

AACC graduate, the need is .

obvious. With over 4000 trades | police officers on
positions going unfilled every

year and the county predicting ﬂ our streets. They
40% job growth over the next

decade, “The Clauson Center

can’t wait.” Mathias continued, ~ For more information on the Clauson  AF'€ QU Employees
“Every day, we see the impacta  Center and the Launching the Future

shortage of skilled workers has  campaign, contact the AACC Foundation

on our community. The Center at foundation@aacc.edu or by calling and e“trep reneurs.
is awin-win. Students will gain ~ 410-777-2515.

meaningful employment while They are our f“ture.
filling a eritical need in Anne

Arundel County.” - Dr. Dawn Lindsay, President of AACC

R e e L ) —

Increased Scholarship Opportunities

Qur typical student is 26, has a family, and works multiple
jobs. For many, a scholarship can be the deciding factor
in whether our students enroll in college or get stuck
where they are — without hope. Yet the College does not
have enough resources to award private scholarships to
all students in need. With many gifts contributed since
the campaign started, donors are working to change that
and ensure that AACC's life-changing opportunities are
available to everyone.

Enhanced Services

Innovative programs at AACC, like HelpLink, which
provides temporary financial assistance to students in
need, and the Diversity Faculty Fellows Program, which
is creating a career pipeline for adjunct instructors of
color to move into fulltime faculty positions, weave
our commitment to a diverse, supportive environment
into our campus culture. Recognizing the value of these
and other college programs, donors have generously
contributed to this campaign goal.
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Say “Quarantine!”

Most of us have been hunkered down at home
during the past month--quarantined, so to speak.
And with the spring season’s highly-anticipated
galas and charity events having been cancelled, we
called upon you, our readers, to submit photos of
how you're spending this time on the home-front.
The results offer a snapshot of how we’re all mak-
ing lemonade out of lemons. Enjoy!

1. Submitted by Kristen Awad 2. Submitted by Nanny Trippe
3. Submitted by Dana Opalinsky 4. Submitted by Jillian Hostetter
5. Submitted by Karen Daily 6. Submitted by Nina Peake

To submit your photo, simply visit:
whatsupmag.com/show-us-your-quarantine

To view the full gallery, visit:
whatsupmag.com/news/coping-with-covid-19
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(8  GETAHEAD START ON YOUR

; /
. ‘ / Let’s talk about how to freeze away fat with the CoolSculpting’ treatment.

¢

Monsurgical » Little or no downtime w CDOlSCUlptlng

Call today for a complimentary consultation

o 1
171 Defense Hwy
Skln&ﬂ “H":_':\,_. Annapolis, MD
W, skinwellnessmd.com J
ki

L mi@skinwellnessmd.com i.‘
LN N Kelly Sutter, RN, CANS | Kim Hart, LE.A.

NEW ARRIVAL!
EXPERIENCE THE BEST h a
OF BOTH WORLDS WITH 00 corerons: s

Skin Wellness is proud to announce we
are now offering Halo™, the world's first
and only Hybrid Fractional Laser that has
changed the world in lasers.

Halo™ delivers non-ablative and ablative
wave lengths in a single pass to deliver
major results with minimal downtime.

171 Defense Hwy | Annapolis, MD

41 0-224-2400 www.skinwellnessmd.com
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MARYLAND THEATRE FOR THE PERFORMING ARTS

AT PARK PLACE WEST 5T & TAYLOR AVE

Our Exciting New Vision for 2020!

Annapolis’ First-Ever Full Service Conference & Cultural Center

Phase 1 will unvell o begutiful atrivm, Phase 2 —the main conference/
high-tech multi-purpose meeting performance hall — will include
rooms, a full kitchen and catering flexible multi-use space to
capability, and scenic rooftop event accommodate up to 1,200 for
patio. Highlighting the opening will conferences, trade shows, banquets,
be g 200-350 seat flexible theatre  school proms... virtuolly any type of
that will house o resident professional  event including top-tier performances
theatre company. thot require premier sound and smaort
technology copabilities.

MTPA Spring Benefit Concert
The Carlo Aonzo Trio & John Kirk

Italian Mandolin, Bass, Guitar

At the Westin Annapolis
Ti;&f}“ ’ggpff TICKETS ON SALE NOW!

Call 410-626-6055

ncludies open bar, Hors D'oeuvres, Concert, & Coffee

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

Your tax deductible

investment will help

build this world- ]

conference and cultural

center that will bring

large conferences, tourism

and the arts all beautifully together In
Annapolis. Please conslder making an
Investment ot MTPA-Annapolis.org,
and be sure to check out all our events
happening now!

MARYLAND!THEATRE
Jor the Performing Arits

MTPA is a non-profit 50713 orgonization

MTPA is supported by
The Arts Councll of Anne Arundel Counlty.

MTPA-ANNAPOLIS.ORG




FREE STAGING
For Every Listing!
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ScottSchuetter.com |2 = 5 New Millennium [} )
scott@scottschuetter.com | "15wen'19 R (0) 410-266-9008

ART BY JOE BARSIN:CITIZENPRIDE.COM
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Y”

Say “Quarantine

-

Continued

1. Submitted by Rick Schimpf 2. Submitted by Candice Bothun
3. Submitted by Ashley Raymond 4. Submitted by Vassi Horn
5. Submitted by Claudia Boldyga 6. Submitted by Kate Slayton

To submit your photo, simply visit:
whatsupmag.com/show-us-your-quarantine

RiCK SCHIMPF

To view the full gallery, visit:
. k|

whatsupmag.com/news/coping-with-covid-19
i
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CHARLIE BUCKLEY'S

Mr. Waterfromnt Team

OF LONG & FOSTER REAL ESTATE

YOU should be working with the —y ke
Waterfront Experts! Watch our LIVE VIDEOS. e e e e

- i 2 iy
GORGEOUS WATERFRONT HOME!
MAGOTHY RIVER, BEACH & DEEP-

WATER PRIVATE PIER! 1,675,000

WARDOUR: MAGNIFICENT5-BR | | AMBERLEY: WOW 4-BR HOME ON
WATERFRONT ESTATE W/ POOL, | |94 AC, BUILT 2018, WITH 9 FT MLW
DEEP-WATER PIER. 55,500,000 AT PRIVATE PIER! 52,295000

FAMTASTIC 5-BR HOME W/POOL
AND PRIVATE PIER! 51645000

BAY RIDGE: 5-BR HOME, INDOOR

BRAMD-MEW 5-BR WATERFRONT | | CAPE 5T. JOHN: 4-BR HOME HAS BAYBERRY ON THE MAGOTHY:
POOL, 3.75 ACRES & PRIVATE, HOME OM OME ACRE LOT. VIEWS | | POOL & PRIV DEEP-WATER PIER! GREAT PRICE FOR A 4-BR HOME
DEEP-WATER PIER. 51,595,000 & PRIVACY ABOUND! 51475000 | | INCREDIBLE SUNSETS $1)95,000 W/ PRIVATE PIER! $£99.000

WHEN CHARLIE IS NOT
SELLING HOUSES...

In addition to being a Realtor®,
Charlie Buckley is an Emergency
Medical Technician. He works

as a volunteer first responder

TURKEY POINT: 3-BR HOME HAS
WATER VIEWS. WALK TO MARINAS
AND BEACHES. 5599000 assisting the men and women

T of the Anne Arundel County

Fire Department on

™
o REDUCED
= = RN
i ambulance calls,

“Working with professional
Emergency Medical Service
personnel inspires me fo give
my best each day and allows
me ta give back, in a small
way, to the people of

Anne Arundel County.”

WaterfrontHomes.org 410-266-6880

BOM: 410.260.2800 | 320 Sixth Street, Annapalis MD 21403 =)

BACK CREEK: 3-BR TE}WNHEI'UE
IN GATED COMM HAS DEEDED,
DEEP SLIP & GARAGE. 3480000




HAMMOND-HARWOOD HCIUSE.

S 3
e
w
TOUR JuNE 6 & 7 | noontospm.
Tickets: 530 in advance, 535 day of event
..'-‘;t For more information or to purchase tickets:

hammondharwoodhouse.org

or 410-263-4683

The Hammond-Harwood House Secret Garden Tour features
private gardens in the historic Murray Hill area of Annapolis.

il s

Hammand- Harwood House

hammondharwoodhouse.org

Caring for life throughout the journey
with illness and loss is our mission.

We understand that making hospice
decisions can be overwhelming and
confusing to patients and their families.

Qur care team is here to help.

Serving patients and families
residing in Prince George's and
Anne Arundel Counties.

hospicechesapeake.org

410.987.2003
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ZROCK N°ROLL
LHOEDOWN

Thursday, September 24th
6—10 pm
at the Chesapeake Bay Foundation’s
Philip Merrill Environmental Center
Presenting Sponsor:

family fomdation, e

LIVE MUSIC FEATURING PAUL REED SMITH
and great food by Ken's Creative Kitchen!



WILLIAM
"PACA-
GARDEN

E FOIIEIGII & BDHESTIC AUTO REPAIR

SMRNA FHEE Vehicle Pickup & Delivery

within a 5-mile radlus

Plant Sale

Saturday, May 9
10am - 4pm

Sunday. May 10
Noon - 4pm

An Annapolis Tradition
for over 40 Years

Over 8,000 plants hand-raised
by expert valunteer gardeners

Best of Historic and New

varieties of perennials, annual,

frees, vines and vegetables

HISTORIC
ANNAPOLIS

PARK

We understand the growing impacts and
concerns associated with the COVID-19 virus,
not only worldwide but right in our communities
where we live and work. During this time
Severna Park Automotive (5 going to offer FREE
pick-up and delivery of your vehicle within a

5 mile radius of our shop. Also,we are taking
multiple steps to minimize health risks by
induding enhanced cleaning procedures on
every vehicle serviced here. Please know we are
diligently focused on ensuring the continued
health and safety of our customers, employees
and their families. We have also made
arrangements to take payments over the phone
to rmake this as easy and convenlent as possible.
We are planning an serving our community

by staying open for as long as the govemment
will let us. Shop local and be sure to support
other local business’

SCHEDULE YOUR SPRING CHECK-UP NOW!

499 Ritchie Hwy, Severna Park, MD 21146
410-647-8322 | severnaparkautomotive.com f

REDEFINING

VOTED
BESTCF

ANNAPCLIS

IN BEAUTY & FITNESS

WHAT S UPZEL

For more information and class descriptions, please visit www.studiol8 Ddance.com
131 GIBRALTER AVEMUE | ANNAPOLE MD 21601 | PHONE 400.268.5229
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Photography by Steve Buchanan

TOWNE SALUTE

Julie Shay

Good Neighbors Group

By Tom Worgo

ulie Shay found a remedy for our throw-away
culture. Shay takes things that people don’t
want and gets them to people who need them.
Trash, it turns out, inspired her to form Good
Neighbors Group in 2006 out of her west Sever-
na Park neighborhood. It has since grown into a
network of more than 500 volunteers. They step

in before people take items to the landfill that others could

put to good use. It’s all part of a greater mission to strengthen

communities and help the environment.
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“My least favorite thing is peo-
ple just driving a truck of stuff
to the dump when somebody
can find a home for it,” she
says. “Good Neighbors Group
became popular and people
started dropping things off at
my house and I ended up with
a stoop full of things because

“| have a trusted
relationship witha
variety of people and
organizations. When
they hit their limit
with resources, they
know they can reach

they knew I could finda good  OUt t0 Good Neighbors,

home for them.”

Shay first saw the potential
for turning someone’s trash
into someone else’s treasure
when her husband served in
the Air Force and they were
living in Panama.

“In Panama, people are also
just so much more creative
with re-use,” Shay says. “The
base was being turned over

to the Panamanians, so a lot
of stuff was going to go into
warehouses and never going
to be seen again or was get-
ting thrown away. So, I found
stuff some schools could use.”

She still uses those same
ideas and methods today for
salvaging and distributing
useful items both locally
and to other countries. Shay
sends sports-related apparel
and equipment and school
supplies, including chil-
dren’s books and education-
al games, to both Honduras
and Guatemala. Her orga-
nization has also provided
beds so children don’t have
to sleep on dirt floors.

“We only try to send things
that would be prohibitively
expensive for them there,”
Shay says.

Back home, Good Neigh-
bors Group partners with
businesses and such as Bay
Radiology, Café Mezzanotte,
and Severna Park Family &
Cosmetic Dentistry, and non-

so we can rally our
community to help out
in some way.”

profits including Hope For
All, Orphan Grain Train, and
Annapolis Light House.

“I have a trusted relationship
with a variety of people and
organizations,” Shay says.
“When they hit their limit
with resources, they know
they can reach out to Good
Neighbors, so we can rally
our community to help out
in some way.”

Jennifer Haber, a Good
Neighbors Group board
member, says one of Shay’s
best ideas was a food drive.
And it was a big one.

“She has a captain for basi-
cally every neighborhood

in Severna Park,” Haber
explains of the Super Bowl
Food Drive. “It’s a friendly
neighborhood competition
to see who can gather up the
most food for food banks.”

The 54-year-old Shay feels
working with local dentists
(which donate hygienic items)
and radiology labs in Severna
Park rank among their most
valuable associations.

“[The radiologists] have an on-
going collection of gently used
bras from women who come in
for mammograms,” she says.

“The bras are distributed to



women who are homeless or in shelters.
People realize those are things women
need. Bras are extremely expensive.”

Good Neighbors Group also helps in-
dividuals with an urgent need through
cooperating organizations.

“There was someone who needed toys for
a child with developmental delay,” she
recalls. “People in my community are
always getting rid of toys. So, I put out a
call for toys for a child about a year old
and I got them to the case manager.

“There was a woman who had a dog and
she needed food for herself and dog
food,” she adds. “I put a message out
to the community for people to donate
food toward her and her dog.”

Shay’s volunteers also stage events that
promote her nonprofit’s mission. Besides
its Super Bowl Food Drive, Good Neigh-
bors Group puts on the Artisan Bazaar,
which showcases local and fair-trade art-
ists and crafters with a focus on upcycled
and handmade items, and the Severna
Park Earth Day Festival. The Artisan Ba-
zaar features local sellers and beverages
and promotes buying with minimal waste.

Shay, who used to be a physical therapist,
does all this pro bono, though the time
she puts into it amounts to a full-time job.

“I have thought about not doing it

because it is time consuming and

sometimes messy,” she admits. “My
basement still has stuff I am trying to
find the right home for, and things can
get extremely challenging. But then I
think, ‘If I end the organization, I am
just going to be doing this same thing
anyway.” It’s just in me to jump in.”

For more information about Good
Neighbors Group, visit goodneigh-
borsgroup.org.

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

whatsupmag.com.

((Q) ALL STAR
\S/ Wellness Center

Have you ever wondered how you could boost energy
levels and strengthen your immune system?

HAVE YOU EXPERIENCED ANY OF THE FOLLOWING?

¥/ FATIGUE
(4 POOR SLEEP

& ANXIETY/
DEPRESSION

WE CAN HELP!

IV Nutrient Therapy delivers vitamins, amino acids,
minerals and other vital nutrients into the bloodstream
quickly and without needing or taxing the digestive
system.

(4 MIGRAINES
(4 DEHYDRATION

&/ FEELING LIKE “I'm coming
down with something”

Karen Scott, PA-C, MSHS at All Star Regenerative
Medicine will create a customized IV Therapy solution
so you can lead a full, healthy lifestyle.

(410) 697-1255

AllstarPainManagement.com
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A New

con Takes
hape at the
hesapeake
ay Maritime
Museum

construction project of historic proportions
is underway at the Chesapeake Bay Maritime
Museum (CBMM) in St. Michaels, Md., with
both international ties and links to the found-
ing of Maryland.

Maryland Dove is a representation of the

vessel that accompanied the first European

settlers to Marvland in 1634, Owned by the
state of Maryland and operated and maintained by Historic 5t Mary’s
City {HSMC}, the ship serves as HSMC's floating ambassador and one
of its most popular exhibitions. And thanks to funding from the State
and a partnership between CBMM and HSMC, the 42-vear-old ship will
be getting a brand-new successor,

“We are thrilled and honored to have been selected to build a new
Maryland Dove.” said CBMM President Kristen Greenaway. "Over the
course of the next few years, our shipwrights and apprentices will build
a historically accurate replacement for the existing ship, and we wel
come guests to be a part of the construction and education experience,”

CEMMs working Shipyard began construction on the new Maryland
Dove in 2019 and has nearly completed the framing stage of the build,
giving guests an idea of what the overall shape of the new state icon will
be. The new ship will differ slightly from its existing counterpart thanks
to new historical and archaeological research that’s been done by experts
on the HSMC staff and sources like the Vasa Museum in Sweden.

“This research is going to allow the new ship to be more historically
accurate,” said Regina Faden, executive director at HSMC, "There were
no surviving plans of the original Dove of 1634, so we're happy that
advances in research and technologies over the past 40 years will be
informing the design of the new ship and allowing us to better tell the
story of {(early) Maryland”

This is the largest project to date for CBMM's shipwrights, who serve as
a tangible connection to the Bays rich story of boatbuilding. CBMM is

committed to preserving and transferring traditional boatbuilding skills
in its Shipyard 1o help keep them alive for both new crafismen and the
general public. CBMMS Shipyard provides an educational experience
for guests on not just how ships are built, but on the timber, tools and
labor invelved, and the social world within which that building takes
place both now and histerically.

On Maryland Dove, the shipwrights’ next steps involve framing and
planking. To follow along with this project and to learn more about
Maryland Doves past, present, and future, visit marylanddove.org,

Since last vear, shipwrights at the Chesapeake Bay Maritime Musenwm have been
working te build a pew Maryland Deve, o representation of the vessel that accompanied
the first European settlers to Maryland in 1634 in [ull public view. The ship is owed by
the state of Maryland and operated and maintained by Historic 5. Mary’s City. To learn
s phout the project, visit marvlanddove,org,

Dl

This drawing by naval architect Iver Franzen shows what the new Marpamd Dove will look
like after its constructed by shipwrights at the Chesapeale Bay Maritinwe Museumn in 52
Michaels, Md. To learn more about the project, visit marylanddove ocg.



The Rotary Club
of Annapolis
Gives $38,800
in Grants

The Rotary Club of Annapolis recently an-
nounced 23 grants totaling $38,800 from
the proceeds of the August 2019 Crab Feast.
Funds raised each year at the annual Crab
Feast are distributed to nonprofit arganiza-
tions benefitting the community. The follow-
ing organizations received grants this year:
American Red Cross of Southern Maryland,;
Annapolis Elementary “Backpack Buddies”
Nutrition Program; Annapolis Maritime Muse-
um & Park, Anne Arundel County Food Bank;
Arundel House of Hope; Assistance League
of the Chesapeake; Backpack Buddies-
Heritage Baptist Church; Caring Cupboard;
Chrysalis House; Creating Communities; Dare
to C.AR.E. Foundation; HeartSmart-Roop
Cardiac Support and Education Foundation;
Homes for America; Langton Green; Mary-
land Therapeutic Riding; Meals on Wheels

of Central Maryland; Rolling Knolls Elemen-
tary-Backpack Buddies Program; Seeds 4
Success, Start the Adventure In Reading;
The Blue Ribbon Project; The Light House;
The Way Homes, and YMCA Camp Letts.
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t AAMC Receives 2020 AONL

Prism Diversity Award

Anne Arundel Medical Center (AAMC] is the recipient of the 2020 Prism
Award by the American Organization for Nursing Leadership (AONL).
This award recognizes AAMC as a leader for advancing diversity efforts
within the nursing profession, community, and organization. “AAMC
champions a culture that fosters diversity, equity and inclusion,” says
Sherry Perkins, president of AAMC. “Our employees play a key role in
ensuring we nurture diversity in our community and within the work-
place, and we are honored to be awarded with the American Organiza-
tion of Nursing Leadership Prism Diversity Award.”
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BRAD KAPPEL JOINS
TTR SOTHEBY'S INTER-
NATIONAL REALTY ¥

TTR Sotheby’s International Realty is pleased
to welcome top-producing waterfront real
estate agent Brad Kappel to its Annapolis,

Maryland brokerage office. A native of
Annapolis, Maryland, Kappel brings over
$200 Million in real estate sales and over 125
real estate transactions to TTR Sotheby’s
International Realty, further solidifying its
position as the Washington Metropolitan Ar-
ea’s premier destination for top performing
real estate professionals. “Since joining TTR

Sotheby’s International Realty in January,

I have been extremely impressed with the
organization as well as the numerous agents
that I have connected with across the Sothe-

by’s network,” Kappel says.

ALLY TAX GROUP
OPENS SECOND
LOCATION ¥

On January 29, Ally Tax Group celebrated
the opening of its second location, in An-
napolis, with a grand opening ceremony and
ribbon cutting. Principal and CPA Marina V.
Painter remarked, “I want to thank everyone
that came to our grand opening and ribbon
cutting ceremony for our second location in
Annapolis. I'm extremely overwhelmed with
gratitude and all of your support and love.
Thank you to our SoCo Chamber, all the
elected officials, all my business associates,
clients, my staff and my girls...each and
every one of you made this day possible!”

“Always a pleasure
to go to
the dentist!”

“Truly committed to
providing the best of
care to their patients.”

-

“The most welcoming and
personable group of dental
professionals.”

Katy Ehmann, DDS

600 Ridgely Avenue, Suite 217

Annapolis, MD 21401
EHMANN DENTAL CARE

General Comprehensive 4 | Grllq. | “}5

& Cosmetic Dentistry

www.ehmanndds.com
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TOWNE SPOTLIGHT

CRAB Awarded
US Sailing’s Robie
Pierce Award

US Sailing has honored Chesapeake
Region Accessible Boating (CRAB] with the
2019 Robie Pierce Award for its efforts over
30 years to promote public access sailing

for thousands of people with disabilities.
The award was presented by sailing leg-
end and Annapolitan Gary Jobson to CRAB
Executive Director Paul “Bo” Bollinger at
US Sailing’s Leadership Conference awards
ceremony on the deck of the aircraft car-
rier USS Midway in San Diego, California.
The Para Sailing Committee chose CRAB
from nominations across the country. The
award recognizes the outstanding program
for sailors with disabilities that has made
notable contributions to promote public
access sailing for people with disabilities.

Robbie Pierce, son of Robie Pierce, Paul “Bo” Bollinger, and
US Sailing President Cory Sertl on the flight deck of the USS
Midway in San Diego. Photo by Elizabeth Bollinger.

A\ CHESAPEAKE ARTS
CENTER ANNOUNCES NEW

EXECUTIVE DIRECTOR

The Chesapeake Arts Center (CAC) recently
announced the appointment of Donna L.
Anderson as Executive Director effective Feb-
ruary 18. Anderson succeeds Belinda Fraley
Huesman who will step aside to transition
to other entrepreneurial ventures and will
serve as CAC’s part-time Strategic Initiatives
Advisor through June 2020. Anderson brings
more than 25 years of experience in nonprofit
management, most recently a 15-year tenure at
Maryland Hall for the Creative Arts where she
served as VP of Marketing and Development.
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TOWNE SPOTLIGHT

Purple Cherry
Architects Wins
Best of Houzz v

Purple Cherry Architects has been recognized
as a “Best of Houzz” award winner in two
categories: Design and Service. Their work re-
ceived these awards, as their portfolio includ-
ed some of the most popular images and the
firm was rated at the highest level for client
satisfaction by the Houzz community this past
year. Awards were decided by the more than
40 million monthly unique users that comprise
the Houzz community from among more than
one million active home building, remodeling,
and design industry professionals.

SEVERN RIVER
ASSOCIATION HIRES

FIRST EXECUTIVE
DIRECTOR

Severn River Association’s Program Of-
ficer, Thomas Guay, has been promoted
to serve as SRA’s Executive Director. In
past three years, Guay has been part of
the team that built up SRA’s on-the-
water science programs, recruited and
trained citizen scientist volunteers,
boosted memberships, donations and
foundation support, and initiated a
series of college internships to help
promote professional development for
students seeking a scientific career.
Tom will be recruiting candidates to
take over the Program Officer duties to
build and manage our various on-the-
water scientific and educational pro-
grams and develop internship oppor-
tunities. Interested candidates should
email Tom at: TAGuay@severnriver.org

Do you have community or business
news to publicize? Send What's Up? an
email at editor@whatsupmag.com.

The Arc

Central Chesapeake R

thearcccr.org | 410-269-1883

£ in
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TOWNE ATHLETE

Jocel

Povlitz

Southern High School
Lacrosse, Field Hockey, Basketball

By Tom Worgo
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outhern standout three-sport athlete Jocelyn
Povlitz had a complex decision to make. The

senior could have picked a Division I school to play
lacrosse. Columbia University, Virginia Tech, Uni-
versity of Maryland, Vanderbilt University, Georgia
Institute of Technology, Massachusetts Institute of
Technology, and The College of William & Mary topped her list.
Her other choice; select a school for academics.

“I was looking to play la-
crosse in college,” Povlitz
says. “Everybody was getting
recruited during my junior
year. I kind of made my
mind up then. The education
I get is what I will be using
for the rest of my life. If I
focused on sports, then my
education could suffer.”

There’s no doubt Povlitz
takes academics seriously.
She carries a weighted 5.0
grade-point average. With
those credentials and an
impressive list of off-the-field
activities, Povlitz has decided
on going to Georgia Institute
of Technology. She’s interest-
ed in being a doctor and will
major in biology.

“I like helping people,” she
explains. “Medicine is a very
interesting field to me, and
there’s so much you can do
within it.”

Before Povlitz heads off to
college, she’s eager to finish
her athletic career with a
flourish. This spring marks
her fourth year as a starter in
girls lacrosse—which is clearly
her best sport—and she’s ex-
pected to be a team co-captain
in basketball and field hockey.
She’s been playing lacrosse
for 12 years and got her start
in the South County Youth
Association program.

“She had a great fall in field
hockey and I expect that to
carry over,” Southern Girls
Lacrosse Coach Arvak Mar-
shall says.

The 5-foot-10-inch Povlitz
could be the best player on
the Bulldogs. She possesses
all the intangibles any coach
seeks. “She could have played
in college for sure,” Marshall
says. “There’s no reason why

“"We really utilize
her athleticism
and speed. She
is probably the
fastest girl on

the team, and she

does all the little
things you want
that really help
the team out.”

she couldn’t have played at a
Division I school.”

Povlitz scored seven goals
from her defensive midfield
position and played “amaz-
ingly in our regional cham-
pionship loss to Glenelg,” ac-
cording to Marshall. Povlitz
had a goal in that game, but
she helps Southern in so
many other ways.

“We really utilize her athlet-
icism and speed,” Marshall
says. “She is probably the
fastest girl on the team, and
she does all the little things
you want that really help the
team out.”

It sounds like the 18-year-old
Povlitz could have been a
co-captain last year. Marshall
and his players appreciate
her leadership skills. “Last
year, we lost a lot of seniors,
and she really stepped up

to lead the defense on and
off the field,” the coach says.
“She kept everybody in line.”

Povlitz also thrives on de-
fense for the Southern girls
basketball team. The power
forward has led the team

in rebounding and blocked
shots in her first year as a
starter. “She is the backbone
of our team,” Southern Girls
Basketball Coach Michael



Doyle says. “She is the leader of
leaders She has amazing court
vision and communication
skills. Her teammates feed off
her confidence. She makes up
for a lot of defensive mistakes.
Some players think they have

a layup and she comes out of
nowhere to swat away the ball.”

On the field hockey team,
Povlitz started for three years
and played in the county’s
first-ever Senior All-Star game.

Povlitz stays busy off the field,
too. She’s a member of the Na-
tional Science Honor Society,
volunteered to feed people at a
homeless shelter in Baltimore,
and tutors classmates. The
Congress of Future Medical
Leaders selected her as the
Maryland State Delegate and
she serves as a representative
to the county’s Student Athlet-
ic Leadership Council.

“She is an awesome kid and de-
fines the word student-athlete,”
Doyle says.

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

whatsupmag.com.
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AN EARLY SCHOOL EXPLORER

2020-2021 PRESCHOOL & PREKINDERGARTEN

:-i._..'. = Severn b(’:ho 01 Email us today to schedule your
Ay virtual visit of our Chesapeake Campus.
MSDE #161229 Sue Richburg - s.richburg@severnschoolcom
www.severnschool.com

Sfine Arts

May 15-17

Oxford Fine Arts 2020 will go on! Join us for a Virtual Art Show!
Support OCC with the $80 EXCLUSIVE PREVIEW ticket - be first to buy!
Includes post pandemic cocktail party (date to be determined)!

Visit oxfordcc.org for tickets and more!
Keith Whitelock "Headirig Out™
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A Perfect Blend of North Meets South!

The Rutledge Team has the experience and expertise to make your Real Estate
dreams come true from Ocean City Maryland to the Palm Beaches of Florida.

-

“Michael is a professional real estate agent with a

o | business like approach to working with clients.
He is also thoughtful and truly caring. He will
work hard to ensure a suceessful conelusion and
in the end you will want to consider him a friend.
We Love our New Home on Jupiter Island:"

—Bill and Cindy Hosfull

MICHAEL J. RUTLEDGE

o]
Cell: 410-804-2144 '('_D K The

RutledgeMB234@gmail.com BERKSHIRE HATHAWAY | Homeule Realty Company
Facebook @RutledgeTeam Mardand Office Pl
: ryland Office rdadlupiter-Tegqusta Office
THE RUTLEDGE TEAM 410-583-0400 5417132437 B2

Client Focused, Results Driven.
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Women-owned
businesses
deserve more
from their bank.

We’re here to
make sure
that happens.
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If you've had it with cookie-cutter solutions and trying to adapt your aspirations to
the status quo, it's time to ramp up your expectations. At Severn Bank, we know
this market is brimming with opportunities for women-owned businesses, and
we're uniquely positioned to empower you to achieve your goals.

We know how proud you are of what you've achieved, but we also get the sense
you're ready for more. Together, we can make it happen.

Let’s start the conversation today.

Contact one of our Commercial Relationship Managers or Team Members at 410.260.2000
and visit severnbank.com/small-business.
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100 YEARS.

WHAT'’S NEXT?

What’s Up? Media has teamed up with many passionate women from the community

to commemorate the centennial of women’s suffrage. Year of the Woman is a nonprofit
organization devoted to celebrating how far we’ve come while envisioning what’s next.
Through this endeavor, we hope to create a platform in which the community as a whole
can join the conversation, discussing the changes that have taken place while envisioning
the next 100 years and the work yet to be done. In this upcoming year, the What’s Up?
Media publications will feature a series of stories themed around women’s suffrage.
Throughout 2020, Year of the Woman hopes to sponsor a series of speakers, events,
films, and book clubs. We also plan to work closely with local schools so that children
and young adults—who can’t even imagine a world where women had no rights—can
learn the importance of this monumental time in history. We hope that you can join us
in bringing awareness to the 100th anniversary of women receiving the right to vote!
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men
Marriage

An overview of
how expectations
of the institu-

tion have evolved

By Jodie Schram
Haxrdesty

he evolution of marriage
in America brings us to
a unique place in history.
Contemporary observers
in the 1790s, 1890s, and
1920s noted concern
during each of those
periods that marriage was
in trouble. Despite every previous generation’s
assertion that the younger set is ruining the
traditions of marriage, the institution today
has become more inclusive and less restrictive,
which are inherently good qualities when it
comes to the loving partnership we under-
stand to be marriage. More significant changes
have taken place between men and women in
the past 30 years than in the past 3,000, and
those changes have had a substantial impact
on the structure and perception of marriage.

The notion that marriage was mostly about
political alliances and property gains, rather
than personal affection, lasted thousands

of years. Affluent families married off their
sons and daughters as a personal benefit to
increase wealth, share resources, and increase
labor pools. Even lower-class families consid-
ered the practical and economic benefits of
marriage over the romantic, albeit on a much
smaller scale. Marrying a suitable partner
and producing children to help with farms
and businesses was more important than a
couple’s attraction to one another. Despite the
strategy behind these couplings, people did
fall in love, sometimes with their spouses and

sometimes not. If a woman hoped to find love
within her marriage but was thwarted, she was
required to suffer in silence while her husband
was permitted to seek affection elsewhere. The
institution of marriage was simply too vital to
economic and political stability to be based

on something as seemingly frivolous as love.
Marriage played the additional role of demar-
cating the division of labor within a household,
with gender and age determining on whom the
power was bestowed: men.

In addition to marriage’s institutional and
practical functions, the human element of the
arrangement didn’t always conform to the
legal, cultural, or philosophical model of the
times. Marriage is, in most cases, a relation-
ship between two people that brings them
face-to-face with both the challenges and joys
of sharing a life. For far too many years, men
had a legal right to physically abuse their wives
and force on them their marital privilege of
sex. Even in loving marriages, this was a com-
mon and acceptable practice.

Throughout most of our country’s history,
marriage and property laws mimicked those
brought over by English colonists, which gave
a husband legal possession of his wife as if she
were his property. Women were unable to hold
assets or control their earnings. Like children
and enslaved people, women were considered
dependents. With limited ability to make it on
her own economically, a woman relied on mar-
riage as a means to survive, making her legally
beholden to her husband in all matters.

With marriage comes divorce, which was
uncommon but not unheard of in colonial
America. Each colony had its own policies on
divorce, usually mirroring those of English law.
When marriages didn’t work out as a couple
expected in colonial and early national America,
couples could execute an exclusive contract on
their own to live separately and divide their
assets. Sometimes they relied on the judgment
of legislative authorities to grant them divorces.
Another form of separation during that time
was called a “wife sale,” a folk custom of early
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Print shows Francis LeBaron
and Mary Wilder during
their wedding ceremony in
Plymouth, 1695, with many
guests, in a room, possibly in
the magistrate’s residence,
officiated by a clergyman.

modern England. This oddity took place after

a couple agreed to part ways, and the symbolic
sale of the wife was granted, most often to a
relative, but sometimes to her paramour. Some
communities considered this an acceptable
form of divorce. Women whose husbands
skipped town and were unheard of for seven
years or more could obtain permission to re-
marry. Otherwise, remarrying was not allowed
and women relied on relatives to support them.

For the Cherokee, in the early days of white
colonization and evangelization, tribes were
both matrilineal and matrilocal, meaning a
man lived with his wife in her family’s home.
A husband had no right over the property of
his wife, their children, or the fields in which
they grew crops. Women had full control over
the growing, harvesting, and trading of goods.
They signed deeds in property transfers and,
as late as 1785, participated in negotiations. In
1818, the United States was working toward
the removal of Native Americans from their
land. A group of Cherokee women recognized
that under the new state guidelines of proper-
ty allotment and patriarchal standards, they
would cease to be property owners, with all
ownership transferred to their husbands; they
refused to sign allotment agreements.

Marriage has always changed with the times.
The Victorian Era ushered in the concept of
romantic love but maintained the patriarchal
structure of it. Baltimore Unitarian pastor
George Burnap published a series of lectures
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in 1841 called The Sphere and Duties of
Woman. In them he described marriage as
“that sphere for which woman was originally
intended, and to which she is so exactly fitted
to adorn and bless, as the wife, the mistress of
a home, the solace, the aid and the counselor
of that ONE, for whose sake alone the world
is of any consequence to her.” Even as free
choice in marriage became the cultural norm
and represented emotional safety for men,
the pitfalls of marriage increased for women.
They became dependent on their husbands
for economic stability and remained without
legal status. Their role was to bear and raise
children, care for the home, and obey their
husbands. If anything went wrong within that
arrangement, they had little to no recourse.

Slavery, like marriage, denied women inde-
pendent legal existence. Enslaved women (and
men) were the property of the men who were
responsible for them through ownership. During
the eighteenth century, it was not uncommon to
find newspaper advertisements placed by men
who publicly relinquished their obligation to pay
an estranged wife’s debts or the debits for slaves
who escaped. Enslaved women had no rights.
They were utterly dependent on their owners,
often sold or traded despite their familial status.
While slaves were forbidden to marry, many did
so without legal or religious recognition of the
union, and at the risk of forced separation.

Before the Civil War, partially in response to
the abolitionist movement that argued slavery
undermined the institution of marriage within
the African American community, and partly
because it was economically sensible to do

so, owners of the enslaved took an interest in
promoting their marriages. They felt it pacified
their slaves and provided an incentive for
them to stay on their plantations rather than
seek freedom without their spouses. After the
Civil War, marriage was one of the first civil
rights granted to African Americans.

In the early nineteenth century, Connecticut
Supreme Court Justice, Tapping Reeve, wrote
the first treatise on domestic relations pub-
lished in the United States. Believing that the
courts didn’t recognize women’s social and
business contracts out of fear of male coer-
cion, he argued that the law did not consider
husbands and wives one person operating
under the husband’s power; they were two.
He also discussed a second factor that con-



tributed to the restrictive rules on women’s
contracts: male marital privileges. If a woman
engaged in any agreement that might result
in legal actions taken against her, she could
go to prison, leaving her husband to fend for
himself both in the kitchen and the bedroom.
To most American men at the time, that was
unacceptable. Once the idea took hold that
love and intimacy should be the cornerstones
of marriage rather than the arranged allianc-
es of yore, people began to insist on the right
to dissolve their marriages. Demanding equal
rights for women was, in part, to ensure they
could earn and keep their wages. In doing

so, they could support themselves financially
rather than endure a loveless marriage.

During the 1920s, acceptance of female sex-
uality seemed revolutionary to the Victorian
parents of young women. Sigmund Freud’s
work influenced psychologists of the time who
promoted positive views on sexuality (but only
in heterosexual contexts). Birth control be-
came mainstream in middle-class marriages as

a means to an emotionally fulfilling relation-
ship that allowed for sexual pleasure without
procreative consequences.

What sometimes gets painted as the golden age
of marital ideals, the 1950s, while exceptional
in many ways, was an anomaly in the history of
marriage. For thousands of years prior, fami-
lies relied on the contributions of women and
children to keep their households afloat. The
shared tasks associated with being the bread-
winner were spread across an entire family unit.
For the first time in American history (and else-
where in the world), a majority of households
consisted of a single, male provider who worked
outside the home and a full-time homemaker
who only worked within the home, providing all
domestic support. This new system was the cul-
mination of over 150 years of marital evolution.

It was only in the mid-twentieth century that
opportunities arose in a way that allowed the
majority of families to survive on a single
income. The outdated patriarchal model of
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Painting depicting
the marriage of

George Wash-
ington to Martha
Custis in 1759.




marriage was replaced by a love-based model
that relied on the male as breadwinner, main-
taining his position of power within the family.
More than ever before, people accepted the
ideals of love and companionship as the basis
for marriage. However, loveless marriages
were less likely to end in divorce, and the lack
of equality between men and women was still
accepted. When people comment on what
they perceive to be the ultimate stability of
marriages in the 1950s and 1960s, they fail to
recognize the turmoil and dissatisfaction that
was brewing under the surface.

In the last forty years, that model has been
turned upside down as we enter uncharted
territory in the marital landscape. Even though
women today are steadily rising to the tops of
their fields, enjoying rights and opportunities
that eluded their grandmothers, studies show
they are less happy in their marriages than
men. In most heterosexual unions, women
continue to do more of the unpaid housework,
kin keeping, and childcare. They are more likely
than their husbands to sacrifice personal and
career goals in exchange for time spent fulfilling
the needs of their families. Inequality still exists,
and marriage can be less beneficial to women
than it would be to remain single. When women
get divorced, they report increased levels of
happiness as divorcees and are more likely than
men to enjoy their single status.

At a time when women don’t have to rely on
partners to support them financially, love and
emotional support still provide reasons to mar-
ry. However, with marriage rates continuing to
decline, it’s apparent that men and women still
form bonds, live together and raise children,
but sometimes without the formality of a legal
marriage. The transition currently taking place
in both married and non-married partnerships
seems to be one of parity where both partners
work full-time and take on the domestic tasks
that are simply part of life, including childcare.
As American women strengthen their inde-
pendence and ability to thrive economically in
society, the shift isn’t always to abandon the
institution of marriage. Instead, it may empha-
size working toward a marriage that better suits
both partners and is happier.

A line from the 1996 film Jerry Maguire had
a culturally impactful effect on our percep-
tion of love. When Tom Cruise’s teary-eyed
character says to the wistful Renee Zellweger,

“I love you. You complete me,” there was a

collective melting of American’s hearts. That
line has infected our notion of true love for

24 years too long. Yes, it was a romantic
cinematic moment, but should it dictate our
expectations of real-life romance? We've
evolved beyond that. “We are born wise; we
are born complete.” This quote was printed
onto the little tag attached to a teabag and of-
fers a more pragmatic approach to the self-ac-
ceptance required for a healthy partnership.

If we learn anything from history as it pertains
to marriage, it’s how few precedents are still
applicable to today’s marital landscape. We've
moved from women having little or no choice
in who they married to the 2015 Supreme Court
ruling that made same-sex marriage legal in
all 50 states. Death used to end many more
marriages than divorce does today. A husband
used to own his wife’s property, earnings, and
sexuality while a woman who bore a child out
of wedlock became a social castoff, only able to
survive as either a mistress or prostitute.

When Justice Anthony Kennedy authored his
opinion on same-sex marriage, he wrote:

"No union is more profound than marriage, for it embodies the
highest ideals of love, fidelity, devotion, sacrifice, and fam-
ily. In forming a marital union, two people become something
greater than once they were. As some of the petitioners in
these cases demonstrated, marriage embodies a love that may
endure even past death. It would misunderstand these men and
women to say they disrespect the idea of marriage. Their plea
is that they do respect it, respect it sc deeply that they seek
to find its fulfillment for themselves. Their hope is not to
be condemned to live in loneliness, excluded from one of civ-
ilization’s oldest institutions. They ask for equal dignity in
the eyes of the law. The Constitution grants them that right.”

While women continue to gain footing in Ameri-
ca and across the globe, we can expect to see con-
tinued changes in how marriage is interpreted
and practiced. As long as equality, respect, and
yes, love, are at the forefront of those unions, the
institution will remain one of reverence.

Tune in each month as we continue our "Year of the Woman" article series,

and in the meantime, check out the upcoming related events at
yearofthewomano.net
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Cheryl Diang Beatson (front Tow
First Lady

Yumi Hogan (back rowd).
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—Judi Herrmann, Paca Girlfriends Founder & Chair




Over the past 100 years, American
women have been making their
voices heard. Right here at home,
Historic Annapolis has been
listening to women - and acting
on their vision - since 1952.

Just as St. Clair Wright stood up for saving
our city's historic structures from demolition
in the 1950s, women continue to lead the
way today.

Paca Girlfriends began as a small celebration
that joined women for an evening of friends,
food and fun in the lush surroundings of

the William Paca Garden to raise funds for
Historic Annapolis.

Now in its 12th year, the Paca Girlfriends

Party has evolved into a showcase for women
entrepreneurs - both established and start-ups
- who not only get to promote their businesses
to other women but inspire others to take their
careers to new heights. A true testament to

the power of women, the event is now not only
a highlight of the season, but also one that

has raised more than $1.25 million to support
Historic Annapalis.

HISTORIC
ANNAPOLIS

PRESERVE. PROTECT. CONNECT.

WEMAN

Fda YRAEE. WeAT" R WOETT

THE 12TH ANNUAL
PACA GIRLFRIENDS PARTY
SEPTEMBER 16, 2020

For more information and
sponsorship opportunities,
please contact Carrie Kiewitt
at carrie. kiewitt@annapolis.org
or (410) 626-1033.

TICKETS: PACAGIRLFRIENDS.COM [




Thanks for choosing
| usasthe Best!

Come taste for yourself why Carrol's Creek (afe
is @ multiple 2020 Best of Annapolis winner!
« Best Cream of Crab Soup

« Best Qutdoor Dining

410 Severn Avenue M\. - .
o) | Eastport Carrols Creek Cafe

- 410.263.8102
carrolscreek.com M, e -'Mf':m." -:an.-.‘a:? Experience

WATERFRONT BANQUET SPACE AMPLE PARKING WATER TAXI STOP HAPPY HOUR

CARRY-OUT
TO-GO ORDERS

1:30 am - 8 pm D

View carry-out menu, specials,
platters, bottled beer & wine:
boatyardbarandgrill.com

Call 410.216.6206 for to-go.

Send your shut-in friends or
clients our crab cakes!

www.goldbelly.com/
boatyard-bar-and-grill

=

BarB G+IT
Fourth & Severn, Eastport

HOUSE

SCRATCH TO FINISH

We are a customer-centric company
collaborating with you for all your catering
needs; corporate luncheons, weddings,
backyard clam bakes, you name it.

Try our freshly prepared meals,
Mew Menu Each Week - Opens Friday

“xﬁgil? R
F
IF'XL i N

wwrw.thebellhousecatering.com
bellhousebakery@gmail com
443,905,269 - Find us on Secial Media

A new menu opens every
Friday, curb side pick up is on
Wednesdays between 3-6 pm

=
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BEST OF

ANNAPOLIS

The Best of Annapolis Food & Dining winners are here, as voted by our reader-
Ship. This is an important designation. You chose the winners on the following
pages; nobody paid to be included on this list.

So, thank you to our loyal readership that took the time to vote for the topsin
town when it comes to restaurants and fave dishes. Last fall we called upon
you to write-in your recommendations in many categories. After carefully
vetting ballots for any duplicates or multiples originating from one source (no
ballot stuffing allowed), we arrived at the resulting winners.

Editor’s Note: As we go to press on this issue and list of winners, we acknowl-
edge that the COVID-19 situation has affected business operations. The good
news is that many restaurants and vendors on this list are still offering delivery,
curbside, and takeout menus, and many of the best items on this list are avail-
able to purchase. Please support these local businesses as they-like us—navi-
gate, adjust, and creatively survive the COVID-19 situation. Thank you!

And coming in our June issue, we'll publish the Best of Beauty & Fitness results.

AND THE WINNERS ARE...

LISTED ALPHABETICALLY BY CATEGORY




Iron Rooster

American Food
Latitude 38

12 Dock Street,
Annapolis
667-204-2282
latitude38water-
front.com

Appetizers
Cooper’s Hawk
1906 Towne Centre
Boulevard, Annap-
olis
443-837-9989
chwinery.com

Bakery

Dessert

Main & Market

914 Bay Ridge Road,
Annapolis
410-626-0388
mainandmarket.com

Barbeque

Mission BBQ

2101 Somerville
Road, Annapolis
443-569-4700
Also located in
Downtown Annap-
olis
mission-bbg.com
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Beer Selection

The Brass Tap

2002 Annapolis Mall
Road, Annapolis
833-901-BEER
thebrasstap.com

Breakfast

Iron Rooster

12 Market Space,
Annapolis
410-990-1600
ironroosterallday.
com

Brew Pub

Rams Head Tavern
33 West Street,
Annapolis
410-268-4545
ramsheadtavern.
com

Burger

Five Guys

1046 Annapolis Mall
Road, Annapolis
410-573-0581
fiveguys.com

Candy Shop
Kilwans

128 Main Street,
Annapolis
410-263-2601
kilwans.com

Caterer

The Bell House
Catering

1825 George Ave-
nue, Annapolis
443-995-2694
thebellhousecater-
ing.com

Chain Pizza

Ledo Pizza
Locations in An-
napolis, Edgewater,
Severna Park, and
more
ledopizza.com

Chef

Jim Holderbaum of
Range & Reef
240-476-7291
rangeandreef.com



Chinese Restaurant
Jack’s Fortune

960 Bay Ridge
Road, Annapolis
410-267-7731
jackfortunetl.com

Cocktails

Level

609 West Street,
Annapolis
410-268-0003
levelannapolis.com

Crabcake

Family Friendly
Restaurant
Boatyard Bar & Grill
400 Fourth Street,
Annapolis
410-216-6206

boatyardbarandgrill.

com

Cream of Crab Soup
Outdoor Dining
Carrol’s Creek Café
410 Severn Avenue,
Annapolis
410-263-8102
carrolscreek.com

Cupcakes

Blue Crab Cupcakes
1580 Whitehall
Road, Annapolis
443-221-7246
bluecrabcupcakes.
com

Deli

Giolitti Fine Italian
Market

2068 somerville
Road, Annapolis
410-266-8600
giolittideli.com

Farm-to-Table Menu
Preserve

164 Main Street,
Annapolis
443-508-6920
preserve-eats.com

French Restaurant
Café Normandie

185 Main Street,
Annapolis
410-263-3382
cafenormandie.com

German Restaurant
0ld Stein Inn

1143 Central Avenue,
Edgewater
410-798-6807
oldstein-inn.com

Gluten-Free

RASA Juice Shop
Q0 Maryland Ave-
nue, Annapolis
410-570-4597
rasgjuiceshop.com

Greek food

Paul’s Homewood
Café

919 West Street,
Annapolis
410-267-7891
paulscafe-annapo-
lis.com

Carpaccio Tuscan

Happy Hour
Broadneck Grill and
Cantina

1364 Cape Saint
Claire Road, Annap-
olis

410-757-0002

Also located in
Edgewater
broadneckgril.com

Ice Cream
Annapolis Ice Cream
Company

196 Main Street,
Annapolis
443-714-8674
annapolisicecream.
com
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Broadneck Grill and Cantina

Pasticcio Fresh Italian Kitcﬁen
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Indian Restaurant
Basmati Indian
Cuisine

2444 solomons
Island Road, An-
napolis
410-266-6355
basmatiofannapalis.
com

Irish Restaurant
Galway Bay

63 Maryland Ave-
nue, Annapolis
410-263-8333
galwaybaymd.com

Italian Restaurant
Osteria 177

177 Main Street,
Annapolis
410-267-7700
osterial77.com

Japanese Restau-
rant

Joss Café and Sushi
Bar

195 Main Street,
Annapolis
410-263-4688
josssushi.com

Local Coffee Shop
Rise Up Coffee
2042 Somerville
Road, Annapolis
443-926-1226
Also located in
Edgewater
riseupcoffee.com

Local Pizza
Rocco’s Pizzeria
054 Bay Ridge
Road, Annapolis
410-263-9444
roccospizzashaop.
com

Maryland Crab Soup
The Point Crab
House & Grill

700 Mill Creek Road,
Arnold
410-544-5448
thepointcrabhouse.
com

Mexican Restaurant
Sin Fronteras Café
2129 Forest Drive,
Annapolis
410-266-0013
sinfronterascafe.
com

New Restaurant
Jesse Jay’s Latin
Inspired Kitchen
5471 Muddy Creek
Road, Churchton
443-713-0348
jessejays.com

Place to Take Out of
Towners

Cantler’s Riverside
Inn

458 Forest Beach
Road, Annapolis
410-757-1311
cantlers.com

Raw Bar/0ysters
McGarvey’s Saloon
& Oyster Bar

8 Market Space,
Annapolis
410-263-5700
mcgarveysannapo-
lis.com

Restaurant Decor
Sailor Oyster Bar
196 West Street,
Annapolis
410-571-56449
sailoroysterbar.com



Sin Fronteras Café

Romantic Restau-
rant

Lewnes’ Steak
House

401 Fourth Street,
Annapolis
410-263-1617
lewnessteakhouse.
com

Scratch Kitchen
Eastport Kitchen
023 Chesapeake
Avenue, Annapolis
410-990-0000
eastportkitchen.
com

Seafood Restaurant
0’Learys Seafood
Restaurant

310 Third Street,
Annapolis
410-263-0884
olearysseafood.com

Small Plates
Grapes Wine Bar of
Annapolis

1410 Forest Drive,
Annapolis
410-571-6378
grapeswinebaran-
napolis.com

Spanish Food
Jalapeiios Restau-
rant

85 Forest Drive,
Annapolis
410-266-7580
jalapenosonline.com

Sports Bar

Heroes Pub
1Riverview Avenue,
Annapolis
410-573-1996
heroespub.com

Steakhouse

Ruth’s Chris Steak
House

301 Severn Avenue,
Annapolis
410-990-0033
ruthschris.com

Steamed Crabs
Mike’s Crab House
3030 Riva Road,
Riva
410-056-2784
mikescrabhouse.
com

Sunday Brunch
Miss Shirley’s Café
1Park Place, An-
napolis
410-268-5171
misshsirleys.com

Sushi

Yama Sushi Bar
2049 West Street,
Ste. E, Annapolis
410-266-8878
yamasushiannapo-
lis.com

Take-0ut

Pasticcio Fresh
Italian Kitchen

150 Jennifer Road,
Ste. F, Annapolis
443-949-0608
pasticcioannapoalis.
com

Thai Food
Lemongrass

167 West Street,
Annapolis
410-280-0086
lemongrassannapo-
lis.com

Trivia Night
Middleton Tavern
2 Market Space,
Annapolis
410-263-3323
middletontavern.
com

Vegetarian

Flamant

17 Annapolis Street,
Annapolis
410-267-0274
flamantmd.com

Wait Staff

Vin 909 Winecafé
Q09 Bay Ridge Ave-
nue, Annapoalis
410-990-1846
vin909.com

Waterfront Restau-
rant

Chart House

300 Second Street,
Annapolis
410-268-7166
chart-house.com

Whiskey Selection
Dry 85

193B Main Street,
Annapolis
443-214-5171
dry85.com

Wine Selection
Carpaccio Tuscan
Kitchen & Wine Bar
1Park Place, Ste. 10,
Annapolis
410-268-6569
carpacciotuscan-
kitchen.com

Wings

0’Loughlin’s

1258 Bay Dale Drive,
Arnold
410-349-0200
oloughlinspub.com
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BaysidePediatrics

- =, Children & young adults

St L EEy Your Family...
Diego . E ' is in Good Hands at
Bayside Pediatrics

MAKE SURE YOUR SCHOOL
15A SCHOOL YOU BELIEVE IN.

INDIAN CREEK SCHOOL
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New Truxtun Park Pool!

Learn more by
following the

WWW.CHESAPEAKECYCLES.COM
104 DEFENSE HWY | ANNAPOLIS | 410-266-0015
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Thank you for all
that you do!

7/

Chesapeake
Financial Planning

& TAX SERVICES
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The advisors at Chesapeake Financial Planning offer a broad range
of services to meet your wealth management needs. Our team offers
comprehensive financial planning designed to identify gaps and risks in
your current strategy that could prevent you from reaching your objectives.
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Single Barrel
Whiskey
Available

Visit our
Gourmet Cheese Department

Gourmet Cheeses - Fresh Boked Bogueties Daily
Charcuterie - Lifile foly's Yoceoro's Connali Cream

Monday-Saturday 11-7 | Sunday 11-5
Minimum is back to 575

www.fishpawsmarket.com

JOIN OUR 'R &

410-647-7363 954 Ritchie Highway, Arnold, MD

Mopdoy Bom-10pm | TueSof Tom-10pm | Sun Bom-Bpm
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They're known as “Power Couples,” and what—in their opinions—makes
them successful in marriage, careers, and social life may surprise you

By Lisa Hillman



You can sense it. You're at
a party or a meeting or any large
gathering, and that couple walks into
the room. All heads turn. There’s something
about how they hold themselves, shake hands,
and smile. And if you didn’t know them, you’'d ask
“Who are they?” POWER COUPLES.

Whether on the world stage or in our own communities,
they draw our attention. Targets of our fascination, these
couples draw both our curiosity and maybe our envy. Who
are they? How did they get to be where they are? In what
ways are their lives different from ours? Or are they?

What’s Up? Media set out to interview four local couples
who can claim the moniker “power couple,” even though
each rebuffs the title. In a region where government
dominates, three of the four couples are politically con-
nected. A fourth reflects a highly successful business
acumen. All four couples offer something to make
our own lives better.

A BIT OF BACKGROUND. To some people,
the term “power couple” may feel new. We
think of celebrities like Kim and Kanye
West, Amal and George Clooney, or
Beyoncé and Jay Z. Or political
leaders, like Bill and Hillary
Clinton, or one of the most
famous power couples of
our time, Barack and
Michelle Obama.

But the term
actually was
cited

nearly 40 years ago when
Bob Dole, then U.S. Senator, and
his wife Elizabeth, then Secretary of
Education, were dubbed a “power couple”
by such publications as the New York Times, U.S.
News, and Cosmopolitan. Other publications pro-
claimed the 1990s and the years that followed as the
“age of the power couple.”

Today, the phrase generally applies to two people who
are married or in a relationship with one another, where
both have very successful careers, typically in politics or
entertainment.

According to a recent article in Harvard Business Review,
researcher Jennifer Petriglieri notes that dual-earner
couples are on the rise. Her findings indicate that “evi-
dence is mounting from social research that when both
parties dedicate themselves to work and to home
life, they reap benefits such as increased economic
freedom, a more satisfying relationship, and low-
er-than-average chance of divorce.”

In a related article Harvard Business
Review’s Executive Editor Ania G.
Wieckowski cautions that “Choos-
ing a spouse may be one of
the most important career
decisions you'll ever make
because that person will
be either a support

or a hindrance to

your profession-

al ambitions.

So, choose

wisely.”

v




THE COUPLES

It’s hard to imagine anyone
in this region more powerful
than the residents of Gov-
ernment House. By virtue

of Larry Hogan’s political
prominence, Maryland’s Gov-
ernor and First Lady qualify
as a “power couple.” In 2014,
Governor Hogan became the
first Maryland governor in
more than 100 years elected
as an Anne Arundel County
resident, and in 2016, the first
Republican to win a second
term in Maryland since 1954.

But what makes this pair
even more attractive is Yumi
Hogan’s own renown as an
artist and teacher. Born on
December 25th in South
Korea, the youngest of eight
children, Mrs. Hogan met her
husband in an art gallery in
Columbia, Maryland, when
he was “in real estate and just
passing by.” They married
May 1, 2004 at the William
Paca House in Annapolis,
“the year of the cicadas. It
was very noisy!”

The first Asian-American first
lady of Maryland, she also is
the first American artist to
live in the mansion, complete
with the home’s first art stu-
dio. Mrs. Hogan teaches at the
Maryland Institute of Art and
has held exhibitions of her
work—applying Sumi ink and
mixed media on traditional
Hanji paper—in the United
States, Canada, China, Korea,
and, most recently, in Greece.
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Another local power couple
also has strong government
ties. Having served as Anne
Arundel County Executive
from 1990—94 and State Sen-
ator from 1996—2003, Robert
Neall now serves as Secretary
of the Maryland Department
of Health, overseeing 7,000
employees and a $14 billion
budget. For 26 years, he

was Senior Vice President of
Development and External
Affairs for Johns Hopkins
Health System.

Marta Harting is a partner
with Venable LLP, a law firm
headquartered in Washington,
D.C., with 850 professionals
nationwide. She is a state
regulatory and government
affairs attorney who represents
clients before the Maryland
General Assembly, Executive
Branch, and State regulatory
agencies. Her clients include
large Maryland health

systems and other health

care providers, insurers,
public utilities, IT companies,
manufacturers, hospitality,
gaming, and entertainment
companies. Married in June,
2006, the couple first met
earlier when she was bond
counsel for Anne Arundel
County and Neall was County
Executive. During his Senate
term almost a decade later, the
two met again “over a bowl of
oyster stew,” which he made.
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Vicki Gruber is the -
Executive Director

of the Department of
Legislative Services,
a state agency with
400 employees that
provides comprehen-
sive support for the
Maryland General
Assembly, including
policy and fiscal anal-
ysis, bill drafting, and
committee staffing. An
attorney, Gruber for-
merly served as Chief
of Staff for Senate
President Mike Miller
from 2006—2017.
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Tom Lewis, Vice
President for Gov-
ernment and Com-
munity Affairs for
Johns Hopkins Health
System and Universi-
ty, oversees a staff of
25, including lawyers,
researchers, and com-
munity workers. Also
an attorney, he served
as Chief of Staff for
two House Speakers,
Casper Taylor and Mi-
chael Busch. Married
in September, 1999,
the couple met at a
Maryland Chamber of
Commerce Conference
in Ocean City, “while
working, of course!”
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This Eastern Shore couple
epitomizes entrepreneur-
ship. A 1996 graduate of the
U.S. Naval Academy, John
is President of Trident Air-
craft, a company he found-
ed in 2006 to make flight
instruction and aircraft
rental affordable to mid-
shipmen. Based at Easton
Airport, Trident’s staff of 47
employees, including 30 pi-
lots, has trained more than
3,500 midshipmen to fly in
Maryland and in Trident
offices in Milton, Florida,

and Ozark, Alabama.

Tina is the National
Football League Baltimore
Ravens Cheerleading
Director, a position she’s
held since 1998. She hires,
fires, and trains the 70-plus
cheerleaders, both male
and female, who perform at
home games and numerous
appearances yearlong. She
also is General Manager

of Epic, one of the largest
cheerleading and dance-
event planning companies
in the United States that
hosts some 65 events per
year. The couple met when
John’s younger brother at
the Academy couldn’t keep
a date with a Ravens cheer-
leader, so John attended
and met Tina at the annual
cheerleading event. The
couple married May, 2006,
“in a clubhouse on the
water with sundresses and
Tommy Bahama shirts.”
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A CERTAIN PRIDE

Spend time with any of these
couples, and what emerge first
is how each partner has worked
hard to be where he or she is,
and secondly, how each is proud
of his or her spouse.

John Galdieri watches almost in
awe as his wife recounts the story
of her early years. It’s a story he’s
heard many times, but his face
glows as she talks.

As a student pursuing a criminal
justice degree at the University of
Maryland, Tina realized that she
could convert her interest in cho-
reography for cheerleading into a
business. At age 20, with grit and
hard work, she started building a
company that rapidly expanded
into hosting camps, clinics, and
competitions, and later evolved
into Epic. Recently, Epic was
bought by Varsity, the largest
cheerleading company in the U.S.
Tina also loves her work with

the Ravens, incorporating dance
routines into the athleticism of
the performances. On the field
for every game, she admits, “It’s
such unique work,” and is proud
that it is the first co-ed squad in
the National Football League.

John, a pilot since age 16, set
sights on flying for the Navy.

But a heart murmur detected in
his senior year at the Academy
landed him on a ship instead.
Undeterred, he “built aviation as
a career off-duty.” After his Navy
commitment, he flew charter jets
for large, private companies and
then started his own company in
2006. By 2010, he’d also landed
a contract with the Navy to teach
an introductory flight screening
program to midshipmen, and his
company “took off.”

Hard work. Love for what they
do. Pride in each other’s achieve-
ments. Themes that characterize
all the couples.

Neall speaks almost reverentially
about his wife. He praises her

as a “great lawyer with excellent
clients.” He understands when
she takes a “Sunday to work

all day because she has a filing
due,” as she does often. She, in
turn, expresses great pride in
him, “how he grasps a situation
and bears down until it is solved.”
The two are matched well. Neall,
known for a certain “south coun-
ty” charm and turn-of-phrase is
perfectly offset by Harting’s more
quiet, self-reflective, and studious
style. As Neall himself describes
their marriage, it’s “sort of a
merge.” And it works well.

For Gruber and Lewis, it is an
extraordinary, life-changing
event that reflects admiration
for one another’s stamina and
problem-solving. Celebrating
their second wedding anniver-
sary in 2001, they were flying to
Dulles airport on September 11th
when their plane was diverted

to St. John’s, Newfoundland.
Theirs was the second plane

to land on the small, sparsely
populated Canadian island. They
sat on the tarmac for 12 hours,
unaware of the tragedy unfolding
in the United States until they
witnessed it on a jumbo screen
in the hockey arena. With all U.S,
flights shut down, finding a way
home tested the couple’s resolve.
After five nights sleeping on gym
mats, they made their way home
by bus and ferry.

As an artist Maryland’s First
Lady relishes the time she can
spend in her studio. She paints
often on weekends and admits
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she can “get lost in it,” some-
times forgetting to stop for
meals. It is the Governor who
reminds her she has to eat. She,
in turn, makes sure he returns to
a “warm” home at the end of his
typically very long days.

WHEN CONFLICTS ARISE

Conflicts are bound to arise
with a dual-career, high-pow-
ered marriage. Common among
all four couples is the goal to
avoid them, both at home and
in the workplace.

Given Governor Hogan’s
relentless schedule, the First
Lady acknowledges “he’s not
my husband. He’s the whole
of Maryland’s husband.” She’s
quick to add it is “never any
problem. We understand each
other. We support each other.”
She notes he will change his
schedule to attend her exhibi-
tions and even help load and
unload her artwork.

For Neall and Harting, “conflict”
takes a legal meaning, often
requiring formal disclosure be-
cause of their careers. As a law-
yer and a lobbyist, Harting deals
with health department staff, but
Neall says “I don’t even know it.
It would never come across my
desk.” They don’t support one
another in the traditional sense
because “we really don’t discuss
the other’s work.” If Harting asks
her husband how his day was, he
typically quips “Fine. I escaped
with my life.” It’s not uncommon
for the two of them to attend the
same evening function and to
arrive and leave separately. “We
try to avoid mixing work and
socializing,” Neall says, to avoid
any conflicts.

It is a similar concern for Gruber
and Lewis. Considering that Tom
frequents the halls of the General
Assembly, Vicki says if there’s

even a perceived conflict, “I step
away and another member of
our staff is assigned to avoid any
knowledge or involvement.”

UE TO LIVE A SE-
CURE, STRUCTURED,
FUN, FAMILY CEN-
TERED LIFE.”

Tina and John readily admit
managing their hard-charging
careers, albeit quite different
from one another, has not been
“all smooth.” Shortly after their
daughter Gracie was born 12
years ago, they sought a life
coach, a woman they knew from
church. Says Tina, “She helped
define our roles and acknowl-
edged that we are two high-
ly-successful, controlling people.”
And it helped. The Galdieris
even apply their business sense
to their family. Perched on their
home computer and refrigerator
is the Galdieri Family Mission
Statement: “We will continue to
live a Secure, Structured, Fun,
Family Centered Life.”

TAKING OUT THE TRASH

In any household, someone
has to do it. But what if both
husband and wife are working
12—14-hour days, or in the case
of the Galdieris, travelling for
John’s flight school or Tina’s
event-planning company?

For power couples, resources are
rarely a problem. Nevertheless,
as with many couples, there’s

a division of labor regarding
routine household chores.



Neall normally gets home first.
In his characteristic self-depre-
cating style, he quips: “Marta has
a much stronger work ethic than
I do.” He does the trash, cooks,
and feeds their three cats. She
cleans the litter, does the laun-
dry, and helps with the dishes.

TOM DOES THE
LAUNDRY. SHE
LOVES TO GROCERY
SHOP AND COOK.
HE DOES THE DISH-
ES. THEY BALANCE
NIGHTLY WHO WILL
BE WHERE AND
WITH WHICH CHILD.

For Gruber and Lewis, it’s more
complicated since they still
have teenagers at home. Tom
does the laundry. She loves to
grocery shop and cook. He does
the dishes. They balance nightly
who will be where and with
which child. Adolescent sons
Ben and Will both attend Key
School where Will plays soccer
and basketball and Ben recently
acted in the school drama. Tom
takes them to school in the
morning before heading to Bal-
timore and she typically picks-
up. Any “spare” time is spent
with their children. Volunteer
activities also reflect the boys’
interests. But Gruber readily
admits she couldn’t manage
without her parents who moved
to Annapolis when Ben was one
year old: “They’re invaluable to
us in making it all work.”

Balancing household chores is
sometimes a challenge for the
Galdieris. Says Tina, “John likes
the big toys, like taking care of
the cars. I do the laundry, shop-
ping, cooking.” They also still
have a nanny for Gracie, now
almost 13, whom Tina says, “has
learned to be very independent,”

and—no surprise—“is very driv-
en.” Mornings, John makes his
daughter breakfast and drives
her to school.

DOWN TIME

With hard-charging couples,
there’s not much time outside of
work. But even Maryland’s first
couple makes time for each other
and their family.

The Hogans recently vacationed
in Disney World with the whole
family, including three daugh-
ters and four grandchildren,
ages 1 12 to 6. Yumi says her
husband “loves the rides.” In

a rare glimpse of their private
lives, she admits that the couple
finds “quiet time before sleep”
when they might “watch a dra-
ma together.” She also has taken
up Korean cooking, something
she wants to pass along to the
next generation via YouTube.

For couples with children, there’s
little “down” time. Vacations
become sacred, often spent in
remote places to disengage and fo-
cus totally on the family. Vicki and
Tom reserve the first two weeks of
August annually. They have taken
Mediterranean cruises, traveling
to Italy and Greece with their sons.
Time alone for each other? “Not as
much as we should,” they confess.

John and Tina also have
vacationed with their daughter
in Europe. They take frequent
overnight trips on their boat,
or spend days in their home in
Naples, Florida. The couple is
very clear that they schedule
time just for themselves—one
large, annual trip, like a trip

to Alaska or Jamaica—but even
more important, weekly “date
nights.” Says Tina, “We made a
New Year’s resolution five years
ago to do this. Weekdays we’ll
go to dinner while Gracie is at
gymnastics. Usually it’s just a
speed date, two appetizers and
a glass of wine.”

Bucking the vacation trend,

Neall claims he cannot do “more
than three days or you’d have to
retrain me.” The couple spends
weekends at either Harting’s
house on Brooms Island in
Calvert County or their cabin in
Berkley Springs, West Virginia.
On rare weeknights when they
can relax at home, Neall paints
this picture: “We're each in our
own leather recliners in the den.
She’s with her lap top and I'm
watching Perry Mason or some
old TV show, like Ma and Pa
Kettle, with a book in my lap, and
there’s a stray cat or two nearby.”

THE HARD TIMES

Power couples are far from im-
mune to family crises or struggle.
Sometimes, these even go public.

When Governor Hogan was di-
agnosed with Stage 3 non-Hod-
gkin’s lymphoma in 2015, the
First Lady followed his lead in
being very open about his dis-
ease and long-term treatment.
During her frequent visits to
the hospital, she met and talked
with many cancer patients and
their families. Inspired by the
courage of children fighting
cancer, she established “Yumi
Cares,” an organization to help
children battling cancer and
other diseases.

The Galdieris’ world was shaken
when Gracie was diagnosed with a
rare condition that requires med-
ication and careful monitoring
by pediatric specialists. Tina says
they have attended more than
30 doctor visits in the last year.
Despite the couple’s demanding
schedule, both she and John at-
tend every appointment, together.
J Asked what ad-
vice they would

offer others, the power couples
share combined wisdom:

TIPS FOR
OTHERS

e Discuss your goals. You need to
talk about your goals to attain them.
» Make time for each other. Don't just
“find” time.  Be flexible, especially
when each partner has a career he
or she loves. e Find similar passions.
e Be part of making good things
happen for people. e Have your own
space, but stay connected.

Perhaps the First Lady in her
more traditional style describes it
best: “Understand that some-
times husband is tired. When he
comes home, it’s not a time for
criticism. Stay in touch through-
out the day. Near the end of the
day, he often texts me just to tell
me, Honey I'm coming home.”

A FINAL WORD

When asked “Do you think of
yourself as a Power Couple?”

no one said “yes.” Despite her
considerable span of influence,
Gruber says she still thinks of her-
self as a “staffer.” Tina says she
and John simply “both love the
business side” of what they do.

But it’s Neall—as a former elected
official and now in an appointed
post—who responds the strongest.
“Power couple? No. Never thought
of it as power. It’s the ability to
serve citizens. If I don’t do my job
well, people suffer. It’s not about
power. It’s about service.”
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Why is hospice one of those words we feel we
must whisper? Why is there such a stigma in
our society about dying - another whisper

word - when it is not only natural, it's inevitable?
Let’s dispel some of those myths that make
saying “hospice” and “dying” so scary:

Myth #1: Hospice is a place.

Hospice is not a place. It’s a health service that focuses
on comfort and quality of life. An interdisciplinary team
of physicians, nurses, CNAs, social workers, chaplains
and trained volunteers cares for patients wherever they
call home - a house, a senior living apartment or an
assisted-living facility.

Myth #2: People would rather die in a hospital.

Research has shown that the majority of Americans -
more than 80% - would prefer to be at home at the end
of life. Hospice makes this possible for most.

Myth #3: Hospice care is expensive.

Fear of costs should never prevent a person from
accessing hospice care, as it is paid for by Medicare,
Medicaid and most insurance plans.




It’'s Okay To Say “Hospice” Out Loud

Myth #4: Hospice services are only for people dying of cancer.

Hospice is family-centered care. We serve anyone with a life-limiting illness
and their families. Family care continues after the patient has died through
counseling and grief services.

Myth #5: Patients die sooner with hospice care than without it.

Studies show people receiving hospice care actually live longer than similar
patients who do not opt for hospice. Thanks to a dedicated corps of
volunteers, we can make all those extra days more meaningful by providing
complementary services such as art, music and pet therapy; reiki and
massage therapy; and veteran’s services, including Honor Salutes.

Myth #6: All hospice care is the same.

Some programs are administered by for-profit groups, which are

accountable to their shareholders. Hospice of the Chesapeake is a
nut-fur-prnflt organization. Our revenues are invested in pa ient care and -
lns rnumty services that suppnrt our rmssu:m Any serwce riot nnvered by

To learn more about how we are caring for life throughout the ey
with illness and loss, or to make a tax-deductible donation, visit our
website at www.hospicechesapeake.org or call 410-987-2003.

IC@

Df [he chesapeake
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Anne Arundel County

LEADING

LAWYERS

2020—

Last fall, we conducted our biennial Leading Lawyers
Peer Review Survey, inviting all attorneys and judges who
practice law in Anne Arundel County and/or the Eastern
Shore to participate. We would like to thank the many area
attorneys who took the time and effort to fill out the official
ballot online. Lawyers were required to enter their Maryland
attorney license number to access the survey and the results
were vetted to ensure that only lawyers/surveys in good
standing with the state were counted.

A true peer review survey is a rarity in this day and
age—most publications don’t take the time and trouble to
conduct the survey and ballot tallying—which makes these re-
sults all the more meaningful. These are not “editors’ picks” or
the result of limitless ballots from the general public. These

Bt

2021

honors only come directly from other attorneys
and judges—people who really know what it takes to be
a good lawyer right here in Anne Arundel County. We are
especially gratified because we believe this biennial poll
provides an invaluable service to our readers.

The following names, in 28 categories, represent the indi-
viduals who clearly received the most substantial amount
of votes, not everyone who was nominated. No attor-
ney paid to be on this list. Some categories list more
names than others. This is as a result of the especially
active voting in those categories. Congratulations to all
Leading Lawyers named herein!

—James Houck, Editorial Director




Brian D. Lyman
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Harry C. Blumenthal
Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

James R. Walsh

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Philip C. Dales

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Samuel J. Brown
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Cynthia E. Young
Cynthia E. Young,
Esquire

106 B Defense Highway;,
Annapolis
410-224-0407
marylandappeals.com
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Matthew J. Chalker
The Law Office of Mat-
thew J. Chalker

106B Defense Highway,
Ste. C, Annapolis
443-006-3529
chalkerlegal.com

N. Tucker Meneely
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Philip C. Dales

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Allen W. Cohen
Cohen & Greene, PA.
156 South Street, An-
napalis
410-268-4500
cohengreene.com

Michael J. Marinello
Kagan Stern Marinello &
Beard LLC

238 West Street, An-
napalis

410-216-7900
kaganstern.com

Lawrence J. Yumkas
Yumkas, Vidmar, Swee-
ney & Mulrenin, LLC
185 Admiral Cochrane
Drive, Ste. 130, Annap-
olis

410-571-2780
yvslaw.com

Lisa Y. Stevens
Yumkas, Vidmar, Swee-
ney & Mulrenin, LLC
185 Admiral Cochrane
Drive, Ste. 130, Annap-
olis

410-571-2780
yvslaw.com

Paul Sweeney

Yumkas, Vidmar, Swee-
ney & Mulrenin, LLC
185 Admiral Cochrane
Drive, Ste. 130, Annap-
olis

410-571-2780
yvslaw.com

Steven L. Goldberg
McNamee Hosea
888 Bestgate Road,
Ste. 402, Annapolis
410-266-9909
mhlawyers.com



Britt G. Rife

Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

F. Joseph Gormley
Gormley Jarashow
Bowman LLC

162 West Street, An-
napolis
410-268-2255
gjblawfirm.com

Jeffrey P. Bowman
Gormley Jarashow
Bowman LLC

162 West Street, An-
napolis
410-268-2255
gjblawfirm.com

James E. Crossan

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Jonathan W. McGowan
Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Jonathan P. Kagan
Kagan Stern Marinello &
Beard LLC

238 West Street, An-
napolis

410-216-7900
kaganstern.com

Quinn F. Roy

Souza Roy LLC/Attor-
neys

2543 Housley Road,
Annapolis
410-571-8366
souzalaw.com

Stephen A. Oberg
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Jeffrey P. Bowman
Gormley Jarashow
Bowman LLC

162 West Street, An-
napolis
410-268-2255
gjblawfirm.com

James E. Crossan

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Kevin M. Tracy
McNamee Hosea
888 Bestgate Road,
Ste. 402, Annapolis
410-266-9909
mhlawyers.com

Michael P. Darrow
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Crighton A. Chase
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Frank C. Gray, Jr.
Jimeno & Gray, PA.
1997 Annapolis Ex-
change Parkway, Ste.
300, Annapolis
410-849-0074
jimenogray.com

Jennifer M. Alexander
McNamee Hosead
888 Bestgate Road,
Ste. 402, Annapolis
410-266-9900
mhlawyers.com

Mandeep S. Chhabra
Cochran & Chhabra,
LLC

116 B Cathedral Street,
Annapolis
410-268-5515
cce-law.com

Robin K. Henley

Henley & Henley

47 West Street, Annap-
olis

410-220-6621
henleylaw.net

Steven F. Wrobel
Law Office of Steven
Wrobel, LLC

107 Ridgely Avenue, Ste.

9, Annapolis
410-547-2417
stevenwrobel.com

Anita C. Deger

Law Office of Anita C.
Deger

584 Bellerive Road,
#3C, Annapolis
410-974-9294
anitadegercom

Jonathan P. Kagan
Kagan Stern Marinello &
Beard LLC

238 West Street, An-
napolis

410-216-7900
kaganstern.com

Michael J. Marinello
Kagan Stern Marinello &
Beard LLC

238 West Street, An-
napolis

410-216-7900
kaganstern.com

Terrence C. Liff

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Crighton A. Chase
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Marla Zide

Law Office of Marla
Zide, LLC

7310 Ritchie Highway,
Ste. 1001, Glen Burnie
410-760-9433
marlazidelaw.com

Samvuel J. Brown
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Darren Burns

Carney, Kelehan,
Bresler, Bennett and
Scherr LLP

1997 Annapolis Ex-
change Parkway, Ste.
300, Annapolis
410-573-2001
carneykelehan.com

Jeffrey P. Bowman
Gormley Jarashow
Bowman LLC

162 West Street, An-
napolis
410-268-2255
gjblawfirm.com

Catherine E. Stavely
Stavely & Sallitto Elder
Law LLC

124 South Street, #1,
Annapolis
410-268-9246

Gregory P. Jimeno
Jimeno & Gray, PA.
1997 Annapolis Ex-
change Parkway, Ste.
300, Annapolis
410-849-0074

Jimenogray.com

Jason C. Johnson
Johnson Law LLC

175 Admiral Cochrane
Drive, Ste. 102, Annap-
olis

410-570-1671
jcjohnsonlaw.com
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Jeffrey J. Sadri
Bennett & Ellison, PC.
2086 Generals High-
way, Ste. 201, Annapolis
410-886-7457
belawpc.com

Jeffrey P. Bowman
Gormley Jarashow
Bowman LLC

162 West Street, An-
napolis
410-268-2255
giblawfirm.com

James E. Crossan

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Jonathan P. Kagan
Kagan Stern Marinello &
Beard LLC

238 West Street, An-
napolis

410-216-7900
kaganstern.com

Steven A. Brown
McAllister, DeTar, Show-
alter & Walker, LLC

706 Giddings Avenue,
Ste. 305, Annapolis
410-934-3900
mdswlaw.com

Susan S. Shapiro
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Benjamin S. Weschler
Yumkas, Vidmar, Swee-
ney & Mulrenin, LLC
185 Admiral Cochrane
Drive, Ste. 130, Annap-
olis

410-571-2780
yvslaw.com

Joseph F. Devlin
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Susan T. Ford

Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Elizabeth A. Pfenson
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Kevin M. Schaeffer
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Marla Zide

Law Office of Marla
Zide, LLC

7310 Ritchie Highway,
Ste. 1001, Glen Burnie
443-557-4153
marlazidelaw.com
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Robin K. Henley

Henley & Henley

47 West Street, Annap-
olis

410-220-6621
henleylaw.net

Samuel J. Brown
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Sean E. Becker

The Law Office of Sean
E. Becker, LLC

1362 Cape St. Claire
Road, Annapolis
410-757-5650
seanbeckerlaw.com

Stacey B. Rice

Rice Law

23 West Street, First
Floor, Annapolis
410-709-8971
staceyricelaw.com

Daniel J. Mellin
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Samuel J. Brown
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Marysabel Rodri-
guez-Nanney
Rodriguez-Nanny, PA.
716 Melvin Avenue,
Annapolis
410-268-5070
lawfirmofannapolis.com

F. Joseph Gormley
Gormley Jarashow
Bowman LLC

162 West Street, An-
napolis
410-268-2255
gjblawfirm.com

Lawrence E. Laubscher,
Jr.

Laubscher & Laub-
scher, PC.

1160 Spa Road, Ste. 2B,
Annapolis
435-656-0617
laubscherlaw.com

Michael K. Fretwell
Laubscher & Laub-
scher, PC.

1160 Spa Road, Ste. 2B,
Annapalis
435-656-00617
laubscherlaw.com

Crighton A. Chase
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Adam G. Cohen
Cohen & Greene, PA.
156 South Street, An-
napalis
410-268-4500
cohengreene.com

Jeffrey P. Bowman
Gormley Jarashow
Bowman LLC

162 West Street, An-
napolis
410-268-2255
giblawfirm.com

James E. Crossan

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

John P. Lynch
McNamee Hosed
888 Bestgate Road,
Ste. 402, Annapolis
410-266-9909
mhlawyers.com

Jonathan W. McGowan
Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

N. Tucker Meneely
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Anita C. Deger

Law Office of Anita C.
Deger

584 Bellerive Road,
#3C, Annapolis
410-974-0294
anitadeger.com



Ronald M. Naditch
Ronald M. Naditch, PA.
49 Cornhill Street, PO.
Box 749, Annapalis
443-926-0254
rmnaditch.com

Andrew T. Burnett
Potter Burnett Law, LLC
16701 Melford Boulevard,
Ste. 421, Bowie
301-850-7000
potterburnettiaw.com

Benjamin H. Meredith
[liff, Meredith, Wildberg-
er & Brennan, PC.
8055 Ritchie Highway,
#201-203, Pasadena
410-685-1166
ilimer.com

Kathleen H. Meredith
[liff, Meredith, Wildberg-
er & Brennan, PC.
8055 Ritchie Highway,
#201-203, Pasadena
410-685-166
ilimercom

Paul J. Weber

Hyatt & Weber, PA.
200 Westgate Circle,
Ste. 500, Annapolis
410-266-0626
hwlaw.com

Michael J. Marinello
Kagan Stern Marinello &
Beard LLC

238 West Street, An-
napolis

410-216-7900
kaganstern.com

Steven F. Wrobel
Law Office of Steven
Wrobel, LLC

107 Ridgely Avenue, Ste.

9, Annapolis
410-547-2417
stevenwrobel.com

Adam G. Cohen
Cohen & Greene, PA.
156 South Street, An-
napolis
410-268-4500
cohengreene.com

Allen W. Cohen
Cohen & Greene, PA.
156 South Street, An-
napolis
410-268-4500
cohengreene.com

Helping you get
there starts with

knowing where
you warnt to go.

At CAM Wealth Management, we take the time to learn what's important to
you and what your goals for the future are. Then, working together, we offer

persenalized advice that puts your interests first to help you achieve your goals

Find the right

lawyer for your
legal concerns!

The Lawyer Referral and
Information Service can help youl

Here is how it works:

» Contact us about your legal
concern.

*  We will refer you to a lawyer
practicing in the area of law
needed.

» Contact the attorney to
schedule a meeting.

410-222-6859

www.aabar.org/Iris

We can help you find a qualified
lawyer specializing in:

» Auto Accidents

» Bankruptcy

» Criminal Defense

*  DWIDrunk Driving
* Employment

= Family Law

= Foreclosure

* Medical Malpractice

and enjoy the life you deserve,

CAM Wealth Management
A private wealth advisory practice of
Ameriprise Financial Services, Inc.

410.649.5070

200 Westgate Circle, Ste 400
Annapolis, MD 21401
camwealthmanagement.com

C|AIM ..-imeriprisea

WEALTH WANAGIMENT

Financial

Anne Arundel Bar Association

Real Estate

Social Security Disability
Wills and Estates

Other Legal Issues
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A community service of the
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Andrew T. Burnett
Potter Burnett Law, LLC
16701 Melford Boulevard,
Ste. 421, Bowie
301-850-7000
potterburnettlaw.com

Deborah L. Potter
Potter Burnett Law, LLC
16701 Melford Boulevard,
Ste. 421, Bowie
301-850-7000
potterburnettlaw.com

Mandeep S. Chhabra
Cochran & Chhabra,
LLC

116 B Cathedral Street,
Annapolis
410-268-5515
cce-law.com

Suzanne V. Burnett
Potter Burnett Law, LLC
16701 Melford Boulevard,
Ste. 421, Bowie
301-850-7000
potterburnettiaw.com

Britt G. Rife

Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Daniel J. Mellin
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

James R. Waish

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Kevin M. Elden
McNamee Hosea
888 Bestgate Road,
Ste. 402, Annapolis
410-266-9909
mhlawyers.com

Lee Ann Adams
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Michael N. Russo, Jr.
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Thomas W. Simmons
Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Esther A. Streete
McNamee Hosea
888 Bestgate Road,
Ste. 402, Annapolis
410-266-9909
mhlawyers.com

Glen E. Frost

Frost & Associates, LLC
8309 Bestgate Road,
Ste. 400, Annapolis
410-497-5947
districtofcolumbiataxat-
torney.com
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Esther A. Streete
McNamee Hosea
888 Bestgate Road,
Ste. 402, Annapolis
410-266-9909
mhlawyers.com

Frederick R. Franke, Jr.
Franke, Sessions &
Beckett LLC

151 West Street, Ste. 301,
Annapolis
410-263-4876
fsbestatelaw.com

Gregory J. Ferra

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Gregory P. Jimeno
Jimeno & Gray, PA.
1997 Annapolis Ex-
change Parkway, Ste.
300, Annapolis
410-849-0074
jimenogray.com

Jonathan W. McGowan
Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Maria W. McKenna
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Nicholas P. Crivella
Bagley & Rhody, PC.
26061 Riva Road, Ste.
1001, Annapolis
410-573-1626
bagleyrhody.com

Sarah E. Dwyer-Heid-
kamp

Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

M. Evelyn Spurgin
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Jack Schmerling

Jack Schmerling, Attor-
ney at Law

7429 Baltimore Annap-
olis Boulevard, Glen
Burnie

410-787-0022
jackschmerling.com

Tara K. Frame

Frame & Frame, LLC

102 0ld Solomons Island
Road, 1st Floor, Annap-
olis

410-255-0373
frameandframelaw.com

Alan J. Hyatt

Hyatt & Weber, PA.
200 Westgate Circle,
Ste. 500, Annapolis
410-266-0626
hwlaw.com

Daniel J. Mellin
Hillman, Brown & Dar-
row, PA.

221 Duke of Gloucester
Street, Annapolis
410-263-3131
hbdlaw.com

Harry C. Blumenthal
Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Joseph F. Devlin
Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com

Philip C. Dales

Liff, Walsh & Simmons
LLC

181 Harry S. Truman
Parkway, Ste. 200,
Annapolis
410-266-9500
liffwalsh.com

Susan T. Ford

Council, Baradel, Kos-
merl & Nolan, PA.

125 West Street, Fourth
Floor, Annapolis
410-268-6600
councilbaradel.com



Lawyers &
Consultants

Boca Raton | Easton | Annapu]is

Maryland’s Bankruptcy Counsel

RLCs Bankruprey and Restructuring, practice is experienced,

respected and specifically focused on debr relief, bank
negatiations and when necesary, o help you gain

all the Protection in Bankruproy. Our Corporate
practice can help your business succeed. Whether

A

)

its 4 new company, a large scale purchase,
v i
contract negotiation or insolvency, we have the

eXpert 152 1o Ew!p ViuL,

We understand that no rwa '||¢.'|'-El|n: are the

same, and =, we teat every dlient and every
case as the unique situation thar they are, We
tike the tme ro listen and hear the derails of
your situation and understand how much
vou depend on good communication from
us, and that’s why RLC is commined o call
returns,. We know thar a :.:_:'-ud aormney acts as
a true advocate for their cients and we know
what it tkes o assume the crucial mle of

AsEISTINE you in keeping vour linancial footing

BUSINESS
ASSET ACQUISITION
DEBT REDUCTION
BANKRUPTCY

410-505-4150
RUSSACKLAW.COM

301 4ch Streer, Suite A-2, Annapolis, M1 21403
8737 Brooks Dr. Suite 107, Easton, MD 20601
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Liff, Walsh & Simmons is a full-service business law firm located in Annapolis, Maryland. The firm's practice
includes general and transactional business advice, employment law, commercial and civil litigation,
commercial finance, estate planning and administration, real estate, construction law, land use and zoning,
and administrative law and licensing. We consistently provide our clients with the highest quality legal services
with an emphasis on practical and cost-efficient strategies.

181 Harry S. Truman Parkway + Suite 200 * Annapolis, MD 21401 - 410-266-9500 - liffwalsh.com
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Hillman, Brown & Darrow, P.A.

Lauren A. Torggler, Brian D. Lyman, M. Evelyn Spurgin, Crighton A. Chase, Michael P. Darrow, Jonathan E. Pasterick, Samuel ]. Brown,
H. Winship Wheatley IIT (of Counsel), Daniel J. Mellin, Marietta B. Warren, Sarah E. Brown

Carrying on
a Legacy of
Success

ne of the oldest and most respected law firms in Annapolis,

Hillman, Brown & Darrow (HBD) commemorated its

40th year on October 1, 2019. A momentous occasion, the

event offered the attorneys an opportunity to reflect on the

firm’s rich history and celebrate how much it has grown and

evolved throughout the years. Indeed, HBD has successfully
adapted to meet the needs of an ever-changing world and takes pride in its ability
to provide the highest level of service and dedication to its clients.

Founded in 1929 by Noah A. Hillman, the enduring legacy of HBD extends
back to 1976 when Samuel J. Brown began his practice with Noah and his son,
Richard Hillman. However, it was not until October 1, 1979, when Hillman &
Brown merged with the practice of Michael P. Darrow that HBD was officially
born. The founding partners established a tradition of excellence that they passed
down to the next generation, and the firm’s mission and commitment to its core
values will never change.

A full-service law firm, HBD has stood the test of time and prides itself on its
longevity, its stability, and its role as a pillar of the community. Since 1979, the
firm has grown from three to 11 attorneys who have 285 combined years of
experience practicing law. All of the attorneys passed the bar exam the first time:
Samuel J. Brown (1976), Michael P. Darrow (1977), Daniel J. Mellin (1981),
M. Evelyn Spurgin (1979), Jonathan E. Pasterick (1999), Marietta B. Warren
(2006), Crighton A. Chase (2003), Brian D. Lyman (2003), Lauren A. Torggler
(2013), Sarah E. Brown (2015), and H. Winship Wheatley, IIT (1983).

Indeed, the attorneys at HBD specialize in various areas of practice and excel at
providing high-quality legal services to meet their clients’ individual needs. So it’s
not surprising that they have been listed as Leading Lawyers in What's Up? since
the inception of the survey. They have also consistently received recognition as
either The Capital Readers’ Choice Winner or Finalist since 2010. In addition,
several of the attorneys at HBD have been selected as Super Lawyers or Super
Lawyers Rising Stars. SmartCEO recognized the firm among the top business
elite in the area who symbolize leadership, innovation, and philanthropy as
“Power Players” at its Inaugural SmartCEO Power Players Awards Ceremony.
All of these highly esteemed awards, which are just a few of the honors that they
have received, serve as a testament to the expertise and professionalism of the
attorneys—solidifying HBD’s reputation as one of the most successful law firms
in Annapolis.

In addition to its strong work ethic and dedication to its clients, HBD is

also committed to giving back to the community. The attorneys are involved
in and have served on the boards of numerous organizations, including the
Anne Arundel County Public Library Foundation, the Anne Arundel County
Chamber of Commerce, the Anne Arundel County Food Bank, Annapolis
Waterfront & Sailing Center, the Annapolis Film Festival, GiGi’s Playhouse
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HBD’S ATTORNEYS

e Samuel J. Brown

* Michael P. Darrow
* Daniel J. Mellin

* M. Evelyn Spurgin

* Jonathan E. Pasterick

* Marietta B. Warren

* Crighton A. Chase
* Brian D. Lyman

e Lauren A. Torggler
e Sarah E. Brown

* H. Winship Wheatley, 111

PRACTICE AREAS

* Accidents & Workers’ Compensation
* Alcoholic Beverage Licenses
* Appeals
* Business
¢ Collections
* Zoning
* Construction
* Corporate Law
e Criminal & Traffic
* Divorce & Family
* Real Estate & Land Use
o Wills, Trusts & Estates

of Annapolis, Historic London Town & Gardens, The Severn River Association, Anne
Arundel Bar Association and Maryland Hall for the Creative Arts. They also participate in
charity golf tournaments and were awarded the Cup of Knowledge in the Anne Arundel
Bar Association (AABA) Charity Pub Quiz.

Our roots are deep, and our involvement in the community is far-reaching,” says Samuel
J. Brown. “We love what we do, and we look forward to what the future holds.”

Client Testimonials

“Words can’t express how grateful I am [for] your guidance,
support, and encouragement during this process. I will be
forever grateful that I had a recommendation from a friend to
[work with] your firm. And I will highly recommend you to
anyone in [a] situation that requires legal help.”

— Satisfied client

“You've been a godsend to me. I can’t tell you how much I ap-
preciate all you've done for me and the weight you've taken off
my shoulders now that we have things [finalized]. Thank you
so, so much.” — Satisfied client

HBD

Est. 1979

221 Duke of Gloucester Street
Annapolis, Maryland 21401
410-263-3131 | www.hbdlaw.com
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Franke, Sessions & Beckett "

or more than 35 years we have focused exclusively on the law of fiduciaries and the law of estates and trusts.
By concentrating our practice, the firm has developed deep experience and knowledge. Within this practice
niche, we handle it all:

* Planning. We prepare wills, various types of trusts, powers
of attorney, health care directives, and other estate planning
documents. The documents can be simple, complex or focus
on tax planning depending on the needs of the client. We
explore the unique circumstances of every client and their
planning goals and then tailor the documents to address
those needs.

*  Estate and Trust Litigation. We are not a general litigation
firm. We focus on will, trust, and other fiduciary litigation.
We regularly appear before Maryland’s Orphans’ Courts
and Circuit Courts. We also routinely handle appeals in
Maryland’s appellate courts.

Estate and Trust Administration. We help clients with

the process of winding up a decedent’s financial affairs by
implementing the individuals’ estate plan or in accordance
with state law if the person has no valid planning
documents. We prepare all estate and income tax returns in-
house so we can offer seamless administration services from
beginning to end.
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“We consistently were surprised and delighted by
the way your law office was thinking on our behalf
and was coming up with solutions for problems we
didn’t even think about.”

By handling every aspect of our practice area, we create a synergy that strengthens

the handling of each matter. Our approach to planning, for example, is strengthened
by our estate and trust administration practice. Our handling of both planning and
administration is informed by the lessons learned from our fiduciary litigation practice.
Our fiduciary litigation practice, in turn, benefits from our understanding the of the
substantive issues that arise in our planning and administration practices.

“] appreciate
the personal
relationship
and care that

is a part of
The firm consists of three partners: Fred Franke, David Sessions, and Jack Beckett; and your pra ctice y

two associates, Deb Howe and Sam Draper. Fred is a Fellow of the American College
of Trust and Estate Counsel, past chair of the Estate and Trust Section Council of the as we“ asS
Maryland State Bar Association, and he has taught at the University of Baltimore School

the expert

of Law. All three partners have written articles for law reviews or other legal publications

and all three present continuing education courses on estates/trusts topics. These T
activities give back to our profession and deepen and extend our understanding of the cou nsel -
law of estates and trusts.

Clients are clients of the whole firm — not just of one lawyer in the firm. This starts from
the initial meeting and continues to the end. This collaborative approach, coupled with
our involvement in all aspects of estates and trusts law, lets us deliver the highest quality
of client services. Our approach leverages the knowledge of seasoned lawyers and staff.

To Read “Maryland Estate Planning During the Coronavirus Epidemic” please visit our
website at www.fsbestatelaw.com

FRANKE, SESSIONS & BECKETT

AN ESTATES AND TRUSTS LAW FIRM

The Law of Estates and Trusts
Planning ® Administration ® Litigation

151 West Street, Suite 301
Annapolis, MD 21401
410-263-4876

www.fsbestatelaw.com
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Ilift, Meredith, Wildberger
& Brennan, P.C.

ince its founding in April 1995, the attorneys at lliff, Meredith,
Wildberger & Brennan, P.C. have worked tirelessly to represent

victims injured as a result of medical negligence, i.e., medical
malpractice. While the firm’s primary focus is on medical malpractice
injuries, the firm’s practice also emphasizes representation of clients
injured in automobile accidents and truck accidents.

The firm understands that victims are often unable to afford an attorney’s hourly
rate. The firm often represents clients on a contingency fee basis. This means

that the firm is paid a percentage of a client’s recovery as the firm’s fee, but that a
client does not owe the firm a fee unless a client obtains a monetary recovery. This
contingency fee model allows Iliff, Meredith, Wildberger & Brennan, PC. to
represent injured clients who otherwise could not afford to pursue their claims.

1iff, Meredith, Wildberger & Brennan, P.C. offers clients a potent combination
of small firm efficiency coupled with ability and experience in litigating large
and complex cases. All of the firm’s clients receive personal attention from their
attorneys at Iliff, Meredith, Wildberger & Brennan, P.C.

1iff, Meredith, Wildberger & Brennan, P.C.’s relationships with clients are char-
acterized by confidence and trust. Irrespective of the type, value, or complexity

of a given case, the attorneys care about what happens to the firm’s clients. The
firm’s attorneys do their utmost in every case to ensure that justice is done for their
clients and to assist clients in achieving the best possible result.

1liff, Meredith, Wildberger & Brennan, PC. also believes in giving back to the

community. In addition to financially supporting community initiatives, the
y g

firm’s attorneys regularly donate their time through a variety of charitable and
professional organizations. This commitment has resulted in many honors and
awards to Iliff, Meredith, Wildberger & Brennan, P.C. and its attorneys, as well as
many leadership positions being held by the firm’s attorneys in both community
and professional organizations.

1liff, Meredith, Wildberger & Brennan, PC. provides potential clients with free
legal consultations. Please contact the firm by telephone (410) 685-1166 or
online to discuss how its attorneys may be able to provide assistance. Please visit
1liff, Meredith, Wildberger & Brennan, P.C.’s website, www.ilimer.com, to review
a more complete description of the firm’s practice areas and to view individual
attorney profiles.

I1iff, Meredith, Wildberger
& Brennan, P.C.
Patriots Plaza, Suite 201-203

8055 Ritchie Highway
Pasadena, Maryland 21122
410-685-1166
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@KENDALL SUMMERS LAW

A Divorce and Family Law Practice

WE FiGHT HARD FOR OUR CLIENTS, TO ACHIEVE THEIR (GOALS, AND TO MINIMIZE COSTS AND
ACHIEVE SETTLEMENT WHERE POSSIBLE...DIVORCE 1s A DIFFICULT PROCESS. IT 1S IMPORTANT TO HAVE
SOUND LEGAL ADVICE AND COMPETENT COUNSEL.

BUT IN LIGHT OF THE PANDEMIC, WE HAVE A CHANGE OF FOCUS FOR ADVICE. A PANDEMIC IS SHORT
TERM. IF YOU ARE EXPERIENCING SHORT TERM MARITAL DIFFICULTIES, IT MAY BE JUST THAT.
HERE ARE SOME PRACTICAL TIPS FOR KEEPING YOUR MARRIAGE HEALTHY:

Healthy Marriage Tools for Life (and Pandemic):

* Words Matter. Use only uplifting and complimentary words
when speaking to your spouse and children.

* Be Grateful. Adopt an Attitude of Gratitude. Everyday think of
four qualities in your spouse that you appreciate and admire and
share them with your spouse (this can be a mutual game
that you play together every day). Good for children too.

A Little Gentle Intimacy. If you are able to safely get out and
walk and can hold hands with your spouse - do so. Have a thumb
fight and laugh. Washing hands of course - recognize that your
spouse needs love and care too and can be feeling the strains of
isolation in the pandemic. Be a nurturer to your spouse.

* Look Nice for Your Spouse. Probably a good idea to get out of
the pajamas and dress up a little.

Cook Dinner - Have a Date Night. Our lives are normally so
busy that we forget the importance of being together. Today’s
situation provides an opportunity to have a date night once or
twice a week. Make something healthy and special. Keep all words
uplifting. Maybe pull out the wedding video or pictures.

Have laughs over some stories.

Game night with Each Other and the Kids. Intentionally come
up with some games the family can play like a Scavenger Hunt, or
Charades, or card games.

Keep a Marriage Love Journal. Keep a blank book on the coffee
table, for daily writing about what you appreciate about your
spouse. Positive memories. Times when you were there for

each other.

Attorney Kendall B. Summers. Esquire

Bring Home Flowers -- Every day!

Send Your Spouse/Partner - a happy text image of love
(free on the internet) every morning.

Two Convenient Office Locations
156 South Street (across from Circuit Court),

Annapolis. MD 21401 * Letting Go of Frustrations, Disappointments and Anger.

p ? This caveat is not for relationships that are abusive or violent,
1125 West Street, Suite 200, which need protection and distance. Apart from these, accepting
. one another with all our bumps and warts - well isn’t that part of

Annap olis, MD 21401 the challenge and fun of marriage. We are not the same, and
410-224-4677 none of us are perfect -- we all fall short. Perhaps letting go of our

Kendall@KendallSummersLaw.com expectations is part of the puzzle.

www.KendallSummersLaw.com * Humor. Humor goes a long way in all relationships as long as we

don’t put the humor on someone else. Laughter is a gift.
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@KENDALL SUMMERS LAW

How to co-parent as separate parents (especially) in a pandemic

* Try to Keep Good Communication and Conflict Down. Let’s remember that our children are experiencing the same or more stress than we are right now as
their normal worlds change. Children who are in dual homes can have even more of that kind of stress, and not knowing how parents are going to work together
(or not) could be quite frightening. So working on communications, kind words toward the other parent, supportive language skills with the child, cooperation in
scheduling and the how-to’s of safety in this situation, would likely be very helpful.

* Spend Quality Time with your Child(ren). This is a good time to put down the computer and play basketball or ride a bike with your child(ren), talk with them,
read stories, play games, and reconnect. Use active listening skills. Don’t criticize your children. Help empower them to solve problems instead of you doing it.
Laugh and watch movies with them.

* Make all Your Comments about their Other Parent be Supportive and Complimentary. Words matter. Sometimes we forget that our children are made up of
two parents, and sometimes more including step-parents. Although we may be frustrated with another person, being critical of your child’s other parent, or their
relationships can be experienced as being critical of your child. Lifting up the other parent and other people in your child’s life, usually has the opposite effect of

lifting up the child and his/her world. Positive words have positive results, and using positive words is a skill that we can develop in love for our children.

Update on the court closing and family (divorce) law cases

In response to the pandemic, the District and Circuit Courts in Maryland have by court order substantially reduced their operations for the
protection of the public and court staff.

BUT, THE COURTS ARE STILL OPEN. AND YES YOU CAN FILE FOR DIVORCE OR CUSTODY OR OTHER FAMILY LAW MATTER TODAY,
AND COURT CASES ARE STILL ONGOING.

Being shut-in at home, creates unique and difficult situations for marriages...
DOMESTIC VIOLENCE/PROTECTIVE ORDERS

Our firm handles Domestic Violence cases. If you have been accused of Domestic Violence or if you have been a victim of Domestic
Violence, you are welcome to seek legal help from our office by calling: (410) 224-4677

Stuck at Home for the Pandemic, is a Great Time to do your
Will and Estate Planning!

Do you have a will? Do you have Powers of Attorney? How about a Living Will?

We offer estate planning packages that are not that expensive! Now is a very good time to do your estate planning and get a
will written up and to put things in order for your family and loved ones. We offer affordable estate planning packages.
If you want to talk with an attorney about your will and estate planning options/costs, you are welcome to give us a call.

Yes we are Open

Two Convenient Office Locations

156 South Street (across from Circuit Court),
Annapolis, MD 21401

1125 West Street, Suite 200,

Annapolis, MD 21401

410-224-4677
Kendall@KendallSummersLaw.com
www.KendallSummersLaw.com
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onald M.
aditch, P.A.

on Naditch has decades of experience successfully handling

disputes in the areas of family law (prenuptial agreement, divorce,

alimony, domestic violence, and all children related issues), auto-
obile accidents, criminal law, and general civil law.

Ron is a graduate of Dickinson College and University of Maryland Law
School (with honors), where he served as an Assistant Editor of the Mary-
land Law Review and finished in the top 10 percent of his day school class.
After law school, he served as a law clerk for The Honorable C. Ferdinand
Sybert, a judge on the Maryland Court of Appeals. He then served a tour
of duty in the United States Coast Guard before going into private practice
as an associate of Goodman and Bloom in Annapolis, a position he held for
one year.

For more than 25 years thereafter, while Ron was developing his pri-
vate practice, he served under five States Attorneys as a part-time Senior
Assistant State’s Attorney in Anne Arundel County. In this capacity he
specialized in handling murders, rapes, robberies, and other major felony
cases and was the go to person in cases involving insanity pleas until he
retired in 1993.

During his legal career, Ron has represented the Anne Arundel County
Department of Social Services; he has been a member of the Maryland At-
torney Grievance Review Board; and he has been recognized by Martindale
Hubbell (a publication that rates lawyers based upon responses from their
peers) as an “AV” rated attorney since the mid-1970s. He also has the high-
est attorney rating from AVVO. In 1993, the judges of the Anne Arundel
County Circuit Court appointed him as part-time Master/Examiner and
he participated as a hearing officer for the Court in 5000-7000 cases over a
period of 25 years before the elimination of that position in 2018.

At this stage of his practice, a great deal of Ron’s time is spent conducting
mediations for people who have family law issues. It has been his expe-
rience, after more than 25 years as a mediator, that nearly all family law
issues can be resolved in this non-adversarial procedure. Mediation is far
less expensive than litigation and, with the assistance of a trained mediator,
can allow couples to dissolve their marriages and determine how to fairly
resolve all child related issues, as well as issues relating to fair and appro-
priate monetary adjustment with regard to their property and/or to adjust
their differences in income. The balance of his time is spent representing

clients in contested family law cases in Anne Arundel, Queen Anne and AV Preeminent Peer rating fl-om

Talbot Counties.
Martindale Hubbell since 1980

Ron considers family law to be a unique legal area and that it is in the best
interest of the divorcing parties and their children if they seek to mediate

solutions to their problems, as opposed to allowing the courts to mandate 49 Cornbhill Street
decisions about their lives, the lives of their children, and their financial X

assets. A divorce should not be about winners, losers, and results that end Annapohs, MD 21 401
in scorched earth. Peaceful solutions to divorces inures to the benefit of all

parties. An attorney should act as a problem solver, neither accelerating nor Annapolis Baltimore
aggravating what is often a stormy situation. Ron’s approach is to say to his

clients when they come into his office, “Let’s sit down, discuss, mediate, 4 1 0-268-3434 4 1 O—269—0077

and resolve the issues, instead of letting a person in a black robe make a

decision about you and your family.” 443-926-4539 (C Cll)
RMNaditch@aol.com

According to Ron, “T think of myself as a problem solver, not a trouble-
maker, in family law cases. But if trouble arises or problems cannot be re-
solved without limitation, I have the experience to handle any type of case.”
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Fisher Law Ofhce

he years 2018 and 2019 created a crossroad for the Fisher Law Office.
Randy Fisher, the principal of the Fisher Law Office, received the
proverbial “offer he couldn’ refuse.”

The Fisher Law Office, LLC, has joined forces with Frost & Associates,
giving Fisher Law Office clients more depth and experience in litigation and business
matters and bringing Asset Protection, trust and estates planning and probate
administration experience and depth to the Frost & Associates lineup.

“We couldn’t be happier that Randy agreed to join us as Of Counsel because he will
bring tremendous experience to our team and to our clients,” Glen Frost, Managing
Partner of Frost & Associates, said. “We look forward to making his skills available to
our client base.”

Frost & Associates will offer Fisher Law Office clients experienced representation in the
following areas currently not available through the Fisher Law Office alone:

* IRS Audits & Appeals ¢ International Tax Issues
* IRS Collections Cases * State Tax Issues
« IRS Tax Litigation * International Estate Planning

* Criminal Tax Matters
* Business & Employment Tax Cases

* Bankruptcy

‘The Fisher Law Office, while merging into Frost & Associates, will continue to
represent its existing clients and evaluate new client needs before determining whether
to work with them as a Fisher Law Office client or as Of Counsel to Frost & Associates

“Glen Frost, Eli Noff and Matt Kraeuter (the partners at Frost & Associates) have
offered me a tremendous opportunity for the next decade,” Fisher said. “I look forward
to both working in their new opportunities and insuring that my clients have the level
of representation they deserve now and well into the future.

ADVERTISEMENT

Corporate and Estate Planning for
Individuals, Families, and Businesses.

Randy Fisher is a member of WealthCounsel, a national network of more than

1,800 estate and financial planning practitioners who collaborate on best practices and
changes in the law. Mr. Fisher began practicing law in Washington, D.C., in 1988, and
opened his Annapolis practice in 2004. In 2020, Mr. Fisher was again honored with an
AV rating, the highest possible rating for legal ability and ethical standards for twenty-
three consecutive years by Martindale-Hubble, the legal profession’s leading peer review
organization. He also has been given the “Client Distinction Award,” among other
awards and honors. Mr. Fisher belongs to a number of community, professional, and
legal organizations, including the Anne Arundel Estate Planning Council.

Education Bar Admissions
© Texas Tech University School of Law, Lubbock, Texas o Texas, 1988
0].D.-1998 * Maryland, 1990

¢ District of Columbia, 1989
* Wyoming, 2016

* University of Texas, Austin, Texas
o Bachelor of Journalism - 1975
o Major: Journalism
Professional Associations and Memberships
¢ American Bar Association , Member, 1988 - Present
¢ Anne Arundel Bar Association , Member, 2005 - Present
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839 Bestgate Road, Suite 400
Annapolis, Maryland 21401

443-270-6305

www.fisherlawoffice.com
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McNamee, Hosea, Jernigan, Kim, Greenan & Lynch, P.A.

cNamee Hosea is a full-service law firm who for nearly 40 years has pro-

vided clients a comprehsnsive suite of services. We advise entrepreneurs,

business owners and individuals on a wide range of legal and business

issues that helps drive their success, including; corporate law, civil litiga-

tion, living will, employment law, bankruptcy and real estate law. With

offices in Annapolis, Greenbelt and Alexandria, McNamee Hosea helps
business owners find solutions to legal challenges.

We congratulate the following Principals for their selection as Leading Lawyers in their respec-
tive fields:

Kevin M. Tracy - Construction Law. Kevin’s primary practice areas include construction and
real estate development as well as land use and zoning, business disputes and litigation. He acts
as corporate council to general contractors, subcontractors, builders and other businesses in a
variety of industries. Kevin will effectively analyze and approach all of his clients’ legal concerns
with honest and respectful attention.

Kevin M. Elden - Real Estate Law. Kevin’s primary practice focuses on corporate and real estate
transactions, commercial lender representation and general corporate concerns. Kevin assists
clients in navigating operational issues, general corporate matters and the purchase and sale of
businesses and commercial real estate. In addition, he serves as general counsel to companies,
helps facilitate corporate restructuring and work outs and assists in employment, compliance,
and financial planning matters.

Jennifer M. Alexander - Criminal Law. Jennifer is a former Assistant State’s Attorney in Anne
Arundel County with extensive felony and misdemeanor criminal trial experience. Since leaving
the State’s Attorney’s Office in 2008, Jennifer has focused her practice on defending those
accused of crimes, as well as defending local, national and international retailers, businesses and
insurance companies throughout Maryland. She is very experienced defending cases involving
premises liability, general insurance defense, commercial transportation litigation and cata-
strophic personal injury litigation, and is often brought in to defend her clients outside of the
State of Maryland in wrongful death and other complex cases.

Esther A. Streete - Estate Planning. Esther is a Certified Public Accountant who holds a
Masters of Law in Taxation. She has valuable experience in preparing personal and business tax
returns and many years of estate planning, tax consulting and estate and trust administration

experience. Her tax background provides her with the knowledge and skills to develop strategies
that will help protect her clients’ assets for their families, businesses and future generations. She
is particularly effective at navigating sophisticated plans that address issues unique to clients with
a high net worth and significant assets.

John P. Lynch - Litigation. John is extremely knowledgeable and motivated. He has suc-
cessfully litigated, negotiated and resolved numerous complex and highly contested business,
construction and real estate matters for local and national companies and insurers. Whether he
is representing a contractor, an I'T firm, a mega church or a major insurance carrier, John’s ability
to create winning strategies and his emphasis on risk management are fundamental elements to
helping his clients through all stages of a business’ life cycle.

Steven L. Goldberg -Bankruptcy. Steve’s primary practice areas include personal and business
bankruptcy. Steve is extremely knowledgeable when it comes to all aspects of bankruptcy

law and litigation. He is able to effectively produce and execute a strategy that best suits and
protects his client’s financial futures. Steve has successfully represented clients in discharge and
dischargeability actions, preference litigation, Chapter 7 cases and numerous complex Chapter
11 reorganization plans. In addition, Steve works with lenders and creditors on commercial
litigation and commercial collection matters.

888 Bestgate Road, Suite 402
Annapolis, MD 21401
410-266-9909

6411 Ivy Lane, Suite 200
Greenbelt, MD 20770
301-441-2420

McMNamee

osea

950 N. Washington Street, Suite 210
Alexandria, VA 22314

www.mhlawyers.com 535709600
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The Law Ofhices of Stacey B. Rice, LLC
Rice Law: A Family Law Practice

ocial distancing. Coronavirus. Quarantine. COVID-19. We are in
uncertain times. Our children are adapting to on-line learning and
not seeing their friends other than on a computer screen. Our high
school and college seniors will likely not have the memories of prom,
graduation, or their last varsity game. For the first time in almost 100
years, Annapolis will not experience Commissioning Week or the Blue Angels.
The USNA Midshipmen, some of whom we proudly sponsor, may miss the
joy of graduation, throwing their covers in the air, getting their first salute, and
walking down Main Street with their proud families. Businesses are closed, and
hard-working people find themselves unemployed. We are adapting to a new way
of life. It can be lonely, frustrating, and worrisome. While we hope Maryland
families become stronger during this pandemic, we know that some may suffer.
The experienced attorneys and staff at Rice Law can help you navigate the pain-
ful process of a divorce, a custody or support dispute, or a domestic
violence action.

Rice Law is a boutique family law firm located in downtown Annapolis. We
care about our clients and understand the difficulties, both emotionally and
economically, that come with a divorce or custody situation. Though we are trial
attorneys, we appreciate the value of attempting to reach a settlement that is best
for our clients and, most importantly, their children.

When the photo for this article was due, we were under the Stay-at-Home Order
by Governor Hogan. Out of respect for that Order to keep everyone safe (and
our desire to be a little creative), we took individual photos at our homes. We
also really wanted to say “Thank You” to the brave men and women keeping our
communities safe and sound.

Stacey Rice, who has been selected by her peers as a Leading Lawyer in Family
Law, began her career almost 20 years ago as a prosecutor in Annapolis. She
transitioned into family law after experiencing divorce with a young child herself,
giving her the unique ability to empathize with her clients. Stacey is a very
experienced trial attorney who handles simple to complex cases in Annapolis and
other surrounding counties.

Samantha Posner is exceptional at reaching favorable settlements for our clients
and has the command of a courtroom. Samantha is well-respected in many juris-
dictions, including Howard County, Baltimore County and Baltimore City.

Nathan Volke is a community leader as a County Councilman but is a family
law attorney at heart. Nathan handles high conflict cases and complex property
cases, guardianships and adoptions. Nathan was born and raised in Anne Arun-
del County and is well known and respected in our Courthouse.

Nicolle Norris is a former prosecutor on both the State and Federal level. She
handles most of the firm’s domestic violence cases as she brings a unique perspec-
tive to family law cases. Nicolle is a strong advocate for our clients.

If you need assistance with a family law matter, please contact Rice Law. We are
working from home and connecting with new and existing clients by telephone.

Super Lawyers
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The Law Offices of
Stacey B. Rice, LLC

Rice Law: A Family Law Practice

23 West Street, First Floor

Annapolis, MD 21401
443-333-4343

www.staceyricelaw.com
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Kagan Stern Marinello & Beard 1.c

agan Stern Marinello & Beard provides highly skilled legal services

to businesses and individuals in the areas of business, employment,

and litigation in Maryland, DC, Virginia, and other jurisdictions

throughout the country. The firm’s attorneys have been consistently

recognized as “AV” rated by Martindale-Hubbell (which is the highest
rating attorneys can receive from their peers), as well as by “Super Lawyers,” “Best
Lawyers,” and annually by Whars Up? Media’s “Leading Lawyers,” in the areas of
business, employment, and litigation.

Kagan Stern’s business law practice includes corporate formation and organization,
drafting contracts and business agreements, mergers and acquisitions, and financing
and security transactions. In addition, our attorneys draft and review intellectual
property and related licensing agreements and handle other general counsel needs
of our business clients. The firm also participates in real estate matters, including
drafting and negotiation of leases and purchase contracts, and conducting real estate
settlements through our title company affiliate, Title Nation.

The firm’s employment law practice involves advising businesses and individuals on
nearly all aspects of the employment relationship. The firm’s attorneys draft and
review employment agreements, nonsolicitation and noncompetition agreements,
confidentiality and nondisclosure agreements, severance agreements, employee hand-
books, and employment policies. They also advise on matters such as wage and hour

compliance, trade secret protection, discrimination and leave laws, and privacy issues.

Kagan Stern’s lawyers are trained and experienced in conducting confidential internal
investigations for businesses regarding potential violations of employment laws and
other sensitive business matters.

When litigation arises or becomes necessary, the firm’s experienced trial attorneys
handle a wide variety of complex civil cases in trial and appellate courts, as well as
in arbitration and before governmental agencies or boards. The litigation attorneys

at Kagan Stern are experienced in handling cases involving business, employment,
trusts and estates, real estate, and various other types of disputes.

The combination of business, transactional, and trial experience makes the attorneys
at Kagan Stern an ideal choice to represent companies as outside general counsel and
work with management on a regular basis to address the particular legal needs of the
business.

KAGAN =
STERN

LAW FIRM

”

Best Lawyers

Kagan Stern Marinello & Beard, LLC
238 West Street
Annapolis, Maryland 21401
410-216-7900

www.kaganstern.com
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Gormley Jarashow Bowman,tic

ormley Jarashow Bowman LLC attorneys have been recognized

by What's Up? Annapolis as Leading Lawyers in eleven different

practice areas, including Litigation, Business Law, Employment

Law, Arbitration, Appellate Law, Construction Law, Intellectual

Property, Medical Malpractice, Education Law, and General
Practice. The firm represents businesses and individuals in litigation, transaction-
al and counseling matters.

F. Joseph Gormley represents local, national, and international businesses and
executives in competition matters, as well as transactional, litigation, and general
business law matters. Mr. Gormley is Co-Chair of the Compliance and Ethics
Committee of the American Bar Association Section of Antitrust Law and is a
former Chair of the Business Torts and Civil RICO Committee. He is a 2020
Leading Lawyer in Business Law and Intellectual Property Law.

Hon. Ronald H. Jarashow, a former judge on the Anne Arundel County Cir-
cuit Court represents clients in business, real estate, employment, and personal
injury litigation. He has been recognized as a top business lawyer and a leading
lawyer in medical malpractice and is an experienced mediator and arbitrator.

Jeffrey P. Bowman is a trial lawyer who concentrates his practice in the areas of
business litigation, estate and trust litigation, construction and real estate claims,
and general civil litigation. Mr. Bowman also represents businesses and individu-
als in business transactions. Mr. Bowman has been recognized by Super Lawyers
asa “Top 100” lawyer in the state for the past four years. Mr. Bowman is a 2020
Leading Lawyer in five separate categories: Litigation, Business Law, Employ-
ment Law, Construction Law, and Education Law.

Paul Farmer is an associate at the firm. He handles business, employment and
competition litigation and transactional matters. Prior to joining the firm, Mr.
Farmer served as a judicial law clerk for the Honorable Kendra Y. Ausby at the
Circuit Court for Baltimore City. Mr. Farmer is recognized as “Rising Star” by
Super Lawyers.

Frank Lozupone is an associate at the firm. He handles business and real estate
litigation along with assisting in the firm’s personal injury practice. Prior to
joining the firm, Mr. Lozupone served as a judicial law clerk for the Honorable
Thomas G. Ross at the Circuit Court for Queen Anne’s County. Mr. Lozupone
is recognized as a “Rising Star” by Super Lawyers.

Brooke Bowman serves as “of counsel” to the firm. She assists clients with their
estate planning needs by drafting wills, trusts, advance directives and power of
attorneys. Mrs. Bowman also advises business and provides legal assistance in
creating business organizations, including tax-exempt organizations, and business
entities. Mrs. Bowman is recognized as a “Rising Star” by Super Lawyers.

162 West Street
Annapolis, MD 21401
410-268-2255

Gormley Jarashow Bowman

www.gjblawfirm.com
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'The Valente Law Group

Providing Individualized Representation That Clients Deserve

Comprised of a team of highly skilled trial attorneys, The Valente Law Group is
passionate about serving its clients’ needs. The attorneys, who specialize in medi-

cal malpractice, auto accidents, personal injury, wrongful death, and criminal law,
possess the expertise to represent their clients with a personalized touch and a level
of professionalism that is unmatched. Indeed, they expertly customize their strategies
to each client’s specific case and pride themselves on their ability to provide guidance
throughout the entire process.

Attorneys

John P. Valente, III, the founder of The Valente Law Group, always had a flair for
presenting cases in a courtroom setting, and during the past 25 years, he has dedi-
cated himself to serving his clients. His accomplishments are noteworthy, and he has
received numerous awards and honors. Valente has been selected as a Super Lawyer
and as one of The National Trial Lawyers: Top 100. In addition, he also has an Avvo
“Superb” rating.

Valente realizes the importance of going to trial to achieve the best outcome for his
clients. So it’s only natural that he built his firm by recruiting talented trial attorneys
who excel in the courtroom. Not surprisingly, The Valente Law Group consists of

a highly skilled team of attorneys, including Benjamin Rupert, Cole J. Sullivan,
Joseph Chandlee, Adam Z. Chandlee, and Meghan Noone.

Giving Back to the Community

The Valente Law Group has sponsored and participated in various community service
events in which they help members of the community expunge criminal cases from
their records, so they can find and maintain employment. The firm has also donated

to community events, such as South Shore Elementary School’s annual fundraiser
auction and Davidsonville Athletic Association Gator Day.

Testimonials

“John has been my go-to attorney for anything related [to] autos. . . . I will never
trust another attorney with my auto accident claims. John has always gone above and
beyond to make sure my results were the best possible! I have followed [him] from his
previous law firm because he is that good. If you need help due to an auto accident . .
. look no further. JOHN IS YOUR MAN!!!” — Satisfied Client

“Benjamin is the best attorney anyone can ask for. His communication skills are on
point, [and he is] very patient and dedicated. T will refer The Valente Law Group
anytime for automobile accident cases because of the good experience I had with
them.” — Satisfied Client

“Cole was extremely fast and efficient. [He] answered every question . . . and he
works hard for his clients. [He] was very informative and patient with all [my] ques-
tions. I would highly recommend [Cole] to anyone looking for a great lawyer.”

— Satisfied Client

The Valente Law Group
2200 Defense Highway, Suite 304
Crofton, MD 21114

410-451-1777 | johnvalenteattorney.com
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Diana L. Klein

iana, a native to Annapolis, enjoys all the unique attributes that the
state’s capital has to offer. As a local attorney, she is familiar with the
local citizens and businesses that were hit hard by the COVID-19
pandemic. Some were impacted more than others and some have not
recovered yet. Diana continues to represent clients in purchasing or
selling a business, negotiating or preparing commercial contracts, leases or loan doc-
uments and opening a decedent’s estate but many businesses and individuals are now
faced with simply trying to financially get through the next day, protect their assets or
defend against creditors and lenders. With Diana’s past legal experience and knowledge
during the financial and real estate crisis in 2007-08, she is more than qualified to
help evaluate your financial situation and determine all your options, whether it’s
negotiating with creditors, negotiating a loan modification, a forbearance, a short sale
or deed-in-lieu of foreclosure or filing a business or personal bankruptcy. Bankruptcy
can give you time to reorganize and keep the creditors at bay, which may be all that
you need. Also, people were immediately faced with the worry that they had not
completed their estate planning. They realized the importance of estate planning in the
event of unexpected or unforeseen event. There is no better time than now to execute a
power of attorney, finalize your will, your medical directive and/or trust agreement to
be prepared. With the passing of the COVID-19 CARES Act, Diana also helped her
clients submit applications for the COVID-19 SBA loan programs.

As an entrepreneur, Diana has been able to utilize her legal experiences and knowledge
to expand her services by building a successful full-service real estate brokerage firm,
Lawyer’s Realty, LLC and a title company, Lawyer’s Title & Escrow Services, LLC.
Lawyer’s Realty is a unique brokerage firm offering attorney consult throughout your
transaction at no extra cost. No other brokerage offers this service. Owning a title
company is always a benefit to her real estate clients by streamlining the transaction.
Diana understands all aspects of the real estate transaction, both commercial and resi-
dential and she can answer any of your real estate questions during your transaction.

As a result of COVID-19, Diana has implemented new ways to meet clients by
meeting telephonically or video conferencing, which saves client’s time and lowers
their health risk. Give Klein & Associates a call for a 30-minute consult at no cost to
discuss your upcoming legal or real estate needs. She will help you prepare, persevere
and stay positive.

Klein & Associates, LLC
2450 Riva Rd. | Suite 200
Annapolis, MD 21401

443-569-4574 | www.klein-lawfirm.com

diana@klein-lawfirm.com

SinclairProsser Law

Estate Planning and Elder Law Attorneys

Do you know what will happen to your family and your assets if you become incapacitated, or what will happen
to your loved ones after you pass away? Many people do not like to think about illness, injury, or death. While
it is understandable to put these topics out of your mind, you can put your family—and yourself—in a very bad
situation if you do not plan ahead in case of illness and for the inevitability of your death.

Waiting too long to make an estate plan can leave you and your loved ones in trouble if something unexpected
happens. If you have not planned in advance and you need nursing home care or you get sick and cannot
communicate your medical decisions, your family members could be put in a difficult position and you could
face significant financial trouble and even receive unwanted medical care that you wouldnt have chosen.

Rather than leave yourself and your family at the mercy of fate and hope nothing bad happens to you, it is best
- to be prepared in advance. Get the help you need today so everything is in place in case of an emergency. This
is just as important for young people as it is for the elderly, especially if you have small children to provide for.

From L to R: Attorneys Victor A. Lembo, Colleen Sinclair Prosser,

JonJ. Gasior, Laura . Curry and Alexander M. Pagnotta Give us a call at 410-573-4818 or contact us online to learn more about the personalized assistance we can

. . provide to you in Annapolis, Bowie, Millersville, Waldorf, and surrounding areas in Maryland. SinclairProsser
SinclairProsser Law Law attorneys Jon J. Gasior, Colleen Sinclair Prosser, Victor A. Lembo, Alexander M. Pagnotta and Laura T.
900 Bestgate Road, Suite 103 » Annapolis, MD 21401 Curry will help ensure you have taken care of the essential estate planning issues so you can give yourself and
410-573-4818 *» www.SinclairProsserLaw.com your family the peace of mind of knowing everyone is protected.
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Sims &
Campbell

181 Truman Parkway
Annapolis, Maryland 21401
410-881-0999

500 York Rd.
Towson, MD 21204
410-828-7775

info@SimsCampbell.law
www.SimsCampbell.law

Frank Campbell and Jane Sims have joined their estate planning practices
together to form the Trusts & Estates law firm: Sims & Campbell. The
firm provides comprehensive services exclusively in the fields of Estate
Planning, Estate Administration, Trust Administration, Charitable Giving,
and Wealth Transfer planning.

The Sims & Campbell team of attorneys and legal professionals manage
every facet of estate and wealth transfer planning.

“Jane and I saw the opportunity to bring together our combined
educational and professional experiences to build a team dedicated

to Estate Planning and Estate Administration. We believe our clients
and their families are best served by attorneys that focus their practice
on estates and trusts. The exchange of ideas among the nine attorneys
in firm and our concentrated practice creates the best results for our
clients.” -Frank Campbell

The firm serves a wide range of clients, from young families to ultra-high

net worth individuals, which allows clients to remain with the firm as their
level of wealth and the complexity of related estate and tax implications
change over time.

Jane completed her undergraduate studies at Princeton University,
graduating magna cum laude and Phi Beta Kappa, obtained a Masters
degree from Stanford University and received her law degree, cum laude,
from Harvard Law School.

Frank (previously of Holden & Campbell) earned his law degree from
Hofstra Law School and a Master of Laws in Taxation from University of
Baltimore. Mr. Campbell began his legal career as a Judge Advocate in the
United States Marine Corps and previously served as the General Counsel
for the Special Inspector General for Iraq Reconstruction, before joining
the law office of Ronald R. Holden in 2005 to focus on estate planning.

Please check out www.SimsCampbell.com to learn how we can serve your
family plan your legacy, save taxes, and preserve relationships.

Your Family Law Advocate

443-482-5141
www.koslowlawfirm.com
evankoslow@koslowlawfirm.com

Evan Koslow

Evan M. Koslow, Esq. is an experienced family law attorney you can trust for your case. Located in Annapolis, the Koslow Law Firm
handles many types of family law cases including military divorce, mediation and third party custody. Evan Koslow has successfully
taken on hundreds of the most difficult and complex divorce and family law cases in Maryland. Koslow Law Firm is confident and
experienced in overcoming one-of-a-kind cases and stands ready to successfully represent you amid any new situations that may arise.
Recognizing that every client is in a unique situation, Evan will be your advocate and provide you with personal attention to better
understand the circumstances surrounding your legal situation.

Evan Koslow is an experienced family law attorney and mediator who has spent more than 13 years building a career in the legal
profession, which includes working for law firms in Annapolis, as well as federal and state governments.

Local Focus — Regional Coverage — Legendary Accessibility. Koslow Law Firm supports clients in many parts of Maryland including,
but not limited to: Anne Arundel County, Baltimore County, Calvert County, the Eastern Shore, Howard County, Montgomery
County, and Prince George’s County. Evan Koslow has more than a decade of experience in family law and wants to help you reach a
peaceful resolution to your situation. The Koslow Law Firm provides support for: Divorce, Mediation, Child custody, Child support,
Domestic violence, Third party/Grandparents rights.

With flexible appointments available all week, Koslow Law Firm LLC strives to be easily accessible to clients, and all calls are returned
within 24 hours. Give us a call today to discuss your family law case:
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obin Henley is a trial lawyer recognized by Whats Up?
Magazine as a 2020 Leading Lawyer in Criminal Law and
Family Law. He represents clients charged in various types

of criminal matters, serious felonies, misdemeanors, and
serious traffic offenses. His civil practice includes personal
injury, workers’ compensation and family law matters.

| In additional to his practice, Mr. Henley is an active member in several
organizations committed to improving the practice of law. Mr. Henley
serves as the 2019-2020 President of the Maryland Criminal Defense
Attorneys’ Association. Mr. Henley is also a past president of the James
C. Cawood, Jr., American Inn of Court, an organization designed to
promote professionalism in the practice of law.

Mr. Henley is a member of the Maryland State Bar Association, Anne
Arundel County Bar Association and a past president and current mem-
ber of the Queen Anne’s County Bar Association. He is also a Fellow
with the Maryland Bar Foundation.

Mr. Henley graduated from the University of Maryland, College Park
and subsequently obtained his Juris Doctor from the University of Balti-
more School of Law.

Mr. Henley provides his clients with personal attention and focused
representation. As a result, Mr. Henley has been recognized by his peers
in What's Up? Magazine's “Leading Lawyers” and Super Lawyers

“Rising Stars.” He also maintains his membership with The National
Trial Lawyers.

With offices conveniently located in Annapolis and Centreville,
Mr. Henley represents clients on the Western Shore and Eastern Shore
of Maryland.

Robin K. Henley - Attorney at Law

410-280-0530 | Annapolis: 47 West Street
Centreville: 101 S. Commerce Street
www.henleylaw.net

Catherine E. Stavely, Esquire

Catherine Stavely, a Leading Lawyer in the field of Elder Law for over 10 years, was recently joined by Elena Sallitto to create the firm of Stavely
& Sallitto Elder Law, LLC. Catherine and Elena are two of the most experienced, knowledgeable Elder Law Attorneys in Maryland. They offer
their combined thirty plus years of experience to seniors, their families, and those with disabilities. Recognized leaders in their field, they are
highly skilled and respected by colleagues, health care professionals, clients, and government officials with whom they often interact. Each of
their clients receives individual attention, tailored to their particular needs.

The firm mission is to empower seniors and those with disabilities to manage the complex fields of financial management and of health

care, at home, in assisted living communities, or in skilled nursing facilities. They offer guidance on medical decision making and financial
management tools such as Powers of Attorney and Guardianships. Both Catherine and Elena have served on the Maryland Advisory Council
on Quality Care at End of Life, both are past Chairs of the Elder and Disability Rights Section Council of the Maryland State Bar Association,
and past Presidents of the Maryland/DC Chapter of the National Academy of Elder Law Attorneys. The firm strongly supports hospice and
palliative care programs and interact with the Maryland Legislature on issues impacting their clients.

Ms. Stavely is a Maryland native and graduate of the University of Baltimore School of Law, George Washington University, i
and Western Maryland College. Ms. Sallitto is a graduate of Catholic University Columbus School of Law, Georgetown - n
University, and a Certified Elder Law Attorney (CELA) through the National Elder Law Foundation.

Stavely & Sallitto Elder Law, LLC
124 South Street | Annapolis, Maryland 21401
410-268-9246 | catherine@stavelylaw.com
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Jack Schmerling

Jack Schmerling primarily practices workers’ compensation law (on the job injuries). However, he also represents individuals
in personal injury and Social Security disability. As a solo practitioner with over 30 years of legal experience, he personally
represents each client.

His expertise in the field of workers’ compensation has been well recognized, having taught various aspects of workers’
compensation to other lawyers through training seminars sponsored by the Anne Arundel County Bar Association, Maryland
Association for Justice, and Maryland Workers’ Compensation Education Association, Inc. Serving as a resource for other
lawyers with workers’ compensation questions, Jack has been qualified in Circuit Court as an expert witness in the field of
workers’ compensation. Mr. Schmerling was also honored by the lawyers and judges of Anne Arundel County having been
selected by them as the leading lawyer for referrals in workers” compensation as noted in Whars Up? Annapolis in every poll
conducted (years 2010 through 2020).

Mr. Schmerling was selected as a “Super Lawyer” in the field of workers’ compensation by other attorneys
throughout the State of Maryland as published in Baltimore Magazine in 2013 through 2020.

Mr. Schmerling, who, with his wife Sara, has raised four sons, served on various
Anne Arundel County and Maryland non profit and charitable boards.

7429 Baltimore Annapolis Blvd., Glen Burnie, MD 21061
410-787-0022 | www.jackschmerling.com S

Law Ofhice of Marla Zide, LLC

At the Law Office of Marla Zide, LLC, we assist individuals and families across Maryland in confronting and resolv-
ing family law, adoption, bankruptcy and criminal legal matters. We understand the unique obstacles you face and
aim to uncover a workable solution for you and your family.

Marla Zide brings more than 19 years of legal experience to a practice that expands across all family law matters.
Prior to founding the firm in 2011, Zide’s litigation career started at the YWCA of Annapolis and Anne Arundel
County. Zide has been recognized to Super Lawyers Top 100 since 2015 and the Super Lawyers Top 50 Women list
since 2014. She not only represents parents, grandparents, and other third parties in matters involving separation,
divorce, custody, visitation, child support, alimony, and adoption, but also has been appointed as children’s best
attorney by the court.

Zide leads a team of seasoned negotiators and litigators that aggressively both pursue and protect the best interests of
our clients. Robert Siegel, a partner, brings decades of experience in bankruptcy and criminal law. Zide and Siegel are
joined by their associates, Lisa Windsor, Joshua Tabor and Megan Magee. Lisa Windsor concentrates exclusively in
family law in Anne Arundel County and the Eastern Shore counties. Joshua Tabor, an Anne Arundel County native,
handles all matters related to family law and has recently expanded his practice to include criminal law. In July 2019,
Megan Magee joined the team as an associate attorney. After nearly three years of practice, Magee has decided to

Vil

7310 Ritchie Highway | Suite 1001 focus on her true passion—family law.
Glen Burnie, Maryland 21061 With nearly 50 years of combined experience, the Law Office of Marla Zide, LLC zealously provides the knowledge-
410-760-9433 | www.marlazidelaw.com able legal guidance necessary to achieve the best possible resolution to your legal matter.

m Matthew J. Chalker

Matthew, the owner of The Law Office of Matthew J. Chalker, is a solo practitioner in Annapolis with a practice that focuses
on appeals and complex civil litigation.

With his experience, he is keenly aware that certain aspects of appellate litigation are different than trial court litigation,
from the basics of procedure, to the presentation of arguments. With years of experience in appeals and trial work at the
state and federal level, Matthew brings a unique perspective to the appellate litigation process. He understands the realities of
trial practice — the fast pace, difficult witnesses, motions in limine on the eve of trial — and how those realities play together
with the procedural and substantive requirements of an appeal, and why that interplay matters. This interplay is often key in
formulating a plan of attack, or defense, for an appeal. Sometimes, what seemed to matter in trial, may not be as important
on appeal; other times, what did not seem particularly important at trial, may be the cornerstone of a successful appellate
argument. If you are unsure whether an appellate issue exists, Matthew provides assistance in helping to identify potential
appellate issues, and can take on an appeal from there. He also handles appeals where the appellate issue has already been
identified. From filing the notice of appeal through oral argument, and even where to print the brief, Matthew handles every
step of the appellate process, and will walk you through that process as it progresses.

The Law Office of Matthew J. Chalker

In addition to his own trial practice, Matthew also focuses on litigation assistance for other attorneys. Often, the time
. . L o Lo L . -
106B Defense Highway, Suite C constraints of a busy practice consisting f’f 100% lmgatlon. make.s .deal.mg leh complex motions practice unten_able.
- Whether calling for assistance at the beginning of the case in anticipation of “a tough go,” or calling for spot assistance to deal
Annapolis, MD 21401 with a particular motion, Matthew employs a similar writing and analytical process in addressing motions at the trial level as
443-906-3529 he does at the appellate level, and where necessary, arguing those motions in court.
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QUESTIONS & ANSWERS WITH THE LEADING
LEGAL PROFESSIONALS

Q m T what do you attribute
your being named

— B “Maryland’s Attorney of
the Year”*, and your firm
being selected as the “Best
Personal Injury

Trial Firm - USA”?**

#1. A commitment to excellence --
A W om every member of The Jaklitsch
M Law Group. We want every client
thinking: “Hiring The Jaklitsch Law
Group for my car crash was the very best decision | ever made.”
#2. Phenomenal results; from trial or settlement. We are driven to exceed client
expectations.
#3. Experience — in abundance. I've been in court almost every day for 36 years, trying
nothing but car crash cases. Bob Farley and Christine Murphy, exceptional trial lawyers
who get amazing results, are also on our team. The Jaklitsch Law Group is driven by
our motto: “Be the Best!” *Al Magazine and **Global Insight

RICK JAKLITSCH
The Jaklitsch Law Group | 1-(855)-Big-Dogl

Are guilt and
emotions bad when
going through a
divorce?

What did | do wrong? | am
mad! | feel guilty! | want
revenge! | WANT OUT! Going
through a divorce is devastating
emotionally and financially. But
emotions often drive you to make
regrettable decisions. If you feel
guilty, you may give away too
much. If you're angry, you may
not think rationally. Don't let guilt or emotions cause you to agree to something
unreasonable. Being too agreeable may get you nowhere except alone, regretful,
and possibly broke. At Hillman, Brown & Darrow, we understand your dilemmas
and want you to have a good life. A competent lawyer is crucial to navigate

your experience with the legal process. You need to get on with your life, but

you still need an agreement that will allow you to move forward. Marriage and
having children may be two of the most important decisions you make, but a bad
agreement can be one of your worst.

SAMUEL J. BROWN
Hillman, Brown & Darrow, P.A.

Why might | use a
revocable trust?

A revocable trust is a legal

B Jevice that is used in planning

W for thsical or mental incapacity
as well as estate planning. Itis
an extremely effective way of
designating someone else—
often a family member, friend,
or financial professional—the
ability to step in and manage
assets on behalf of someone

who needs assistance. However, revocable trusts are not uniquely

useful for tax or public benefits (i.e. Medicaid) planning. In many cases,

other estate planning documents such as wills or powers of attorney

will be sufficient. Each person’s situation and asset structure is unique,

and no single type of document or estate plan works well for everyone.

Nevertheless, a revocable trust can be an effective estate planning tool in

many situations.

JACK BECKETT
Franke, Sessions & Beckett LLC

Why is it crucial
that | specifically
hire a trial attorney
for my case?

The value of your personal

injury, auto accident, or medical
malpractice case almost always
goes up with time. Early on,
insurance companies offer
pennies on the dollar for your
case, hoping that you will settle
and resolve your claim. While you
have the option of settling at any time, especially if the offer is fair, insurance
companies usually won't offer fair compensation until you are willing to take
your case to trial with a reputable and respected attorney. Trial attorneys
know the system, and if settlement isn't an option for your case, they won't
force you to take an offer that is less than you deserve.

COLE J. SULLIVAN,
The Valente Law Group
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- Why should | use an

m attorney to prepare
my Will when | can
create my own Will
using an internet
service?

Various internet services
certainly provide an
B opportunity to create your
own Will. However, in many
instances, when using such a
service, unintentional mistakes will occur. If the mistake is revealed
after your passing, your heirs could end up spending thousands
of dollars in legal fees to rectify the mistake. Creating an estate
plan that accomplishes your personal estate planning goals is very
important. An attorney can help you to understand all relevant
laws, including applicable tax laws, with the ultimate goal of
creating a customized estate plan that works for you.

MARIA WORTHINGTON MCKENNA
Partner, Council Baradel
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Our business
partner died. His
wife inherited his
stock and wants to
run the business.
What do we do?

Businesses confront a tough
issue when one owner leaves,
and they don't have an exit
plan. Failure to have one can
result in unworkable situations
down the road. One owner can
sell (or gift) his or her interest
to anyone, and the business
can be stuck with the result. So when you start your business, make sure
you have a buy-sell agreement, a legally binding contract between owners
that controls what happens if an owner dies, retires, or wants out of the
business. The other owners can reserve the right to buy out the departing
owner. The agreement can also restrict how new owners can participate in
the business. Don't wait! By the time many of these scenarios happen, it's
too late to do anything.

JONATHAN E. PASTERICK
Hillman, Brown & Darrow, P.A.

m How is COVID-19

Q. affecting divorce and
family court cases?

£ T
o s
il w .
- \ \_I'#J_'.' @ The Courts are taking great
"" o - precautions to protect their

staff and the public during the
pandemic, and so for the most
part they have shut down or
closed except for emergency
matters. This means that existing
cases are being postponed. New
cases can be filed, but the usual year deadline for completion will probably
not apply and there may be delays for contested cases. The court is
developing new systems for hearing uncontested cases (cases where there
is an agreement) by video, and so those cases can move forward. It means
it is a good time to consider the advantages of settlement possibilities.

KENDALL SUMMERS, ESQUIRE
Kendall Summers Law

How can my
military service—or
my spouse’s—affect
our divorce?

Military service on behalf of our
country is one of the greatest
commitments and sacrifices you
can make. However, it can also
have a major impact on how

you handle a separation and
divorce. You will need to navigate
a complex series of state and
federal laws and regulations to
ensure that your benefits and rights are protected. The requirements for dividing
marital retirement benefits for active duty and former service members are very
different. There are strict deadlines for certain elections and other benefits that only
apply if you have been married a certain amount of time. Something as simple as
a missed deadline can result in the loss of benefits that you worked hard for during
your marriage. So it's important to consult with an attorney who understands the
constantly evolving law on these issues.

MARIETTA B. WARREN
Hillman, Brown & Darrow, P.A.

Why is it important
to seek advice from
an attorney as soon
as possible about a
potential claim?

Memories are generally more
accurate when fresh and tend

to fade over time. If you consult
with an attorney promptly, there
is a greater likelihood that you
will remember more facts and will
be able to provide the attorney with more details regarding your potential
claim. Many, if not most, cases also involve documents, electronically stored
information, or other objects or things that can be used as evidence if
claims are pursued. Prompt consultation with an attorney increases the
possibility of preserving evidence that might otherwise be lost or destroyed.
Prompt consultation with an attorney is also important because lawsuits
asserting claims also must be filed within time limits established by law, and
failure to file within the applicable time limits prevents recovery of damages.

KATHLEEN HOWARD MEREDITH
lliff, Meredith, Wildberger & Brennan, PC.

What Asset
Protection Laws
are available in
Maryland?

In Maryland, an “inter vivos

QTIP trust” can now be used
B for asset protection. Under

this new law, one spouse

may create a trust for the

other spouse but retain the

right to receive income or
principal back if the donee spouse dies first. The rules are very precise,
but if followed carefully, the trust is not subject to the donor’s creditor
claims. For example, a high-risk spouse could create this trust for a
low-risk spouse with spendthrift provisions and fund the trust with
nonretirement assets.

RANDALL D. FISHER
Fisher Law
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An employee left our

We did not have an
employment agreement
and believe he has
company materials in his
possession. How can we
protect our company’s
information?

Employment agreements are not
| necessarily required to protect
B company information. While your
former employee is free to work for
a competitor, he is still prohibited
from using your company’s trade secrets or confidential information. If information
is publicly available or legally ascertainable, he may be permitted to use it. With
the assistance of counsel, you should consider immediately contacting the former
employee to demand he return your company’s information and otherwise preserve
all information in his possession so you can determine next steps. If he does not
cooperate, you can potentially seek emergency relief in court.

MICHAEL J. MARINELLO
Kagan Stern Marinello & Beard LLC

company for a competitor.

What should |
expect from my
lawyer in litigation?

Litigation results after a lawsuit
has been filed. While litigation
can often be avoided, there

are instances where the court
has to be utilized. Competent
legal counsel should advise

you throughout the process. In
advising you, your lawyer should
not be a cheerleader; he/she
should clearly communicate the pros and cons of the factual and legal
landscape of your case. Litigation is unpredictable, but your lawyer should
be able to advise you of the approximate costs and benefits in pursuing
certain strategies in litigation.

JEFFREY P. BOWMAN

Gormley Jarashow Bowman, LLC

Q. What is a Will?
|

m A Willis a legal document
that provides for the
B distribution of property

owned solely by you at

the time of your death in
ang manner you choose—
subject to a tew laws like
disinheriting a spouse.

A Will does not govern
assets that pass outside of probate like jointly owned property, life
insurance, or IRAs that have survivorship or beneficiary designations.
A Will designates who you want to wind up your affairs. It also names
the individuals, charities or trusts, that receive your assets. If you have
minor children, it is important to name guardians for them in'a Will. A
Will is your personal plan how you want your assets distributed at your
death. It should be tailored to your specific situation.

DAVID E. SESSIONS
Franke, Sessions & Beckett LLC

m ’ve been thinking

- about talking
with a family law
lawyer. Can | still
do that in the midst
of the COVID-19
coronavirus
pandemic?

Yes! Law firms and attorneys
A. have been designated as
B essential personnel by Governor
Hogan'’s Executive Orders. Many

firms are conducting initial consultations and subsequent meetings via
telephone or videoconference.

NATHAN VOLKE

Rice Law

Will my bankruptcy
appear in my credit
report and how will
it affect me?

A Bankruptcy will appear in
your Credit Report for up to
ten years BUT will typically
discharge all your debts,
leaving you debt free and
with a much better score than
you had. Where you then
make timely payments, you can usually receive new credit within 10
months after a discharge and obtain a new Mortgage 24 months after
discharge. Lenders make loans based on credit worthiness more than
any other factor. There are exceptions, but you will probably have little
difficulty in re-establishing credit.

CAMI RUSSACK
RLC Lawyers & Consultants

m How are retirement
m savings and pension
handled in divorce?

Maryland law provides that a
court may order division of Marital
Assets, which may include the
marital portion of retirement
savings such as those in IRA,
401(k)'s, 403(b)’s, TSP and like
accounts, as well as the marital
share of pensions. Generally
speaking, what is relevant for the
court to consider in a divorce is
the “marital share” of such retirement or pensions, which generally means that
portion of the retirement or pension earned or accrued during the marriage.
Our courts do have authority under Maryland and federal law to issues orders
that transfer retirement savings from one account to that of another pursuant
to a divorce, as well as to divide a pension benefit subject to divorce. These
can be complicated question, meaning you should seek the advice of legal
counsel with respect to your specific situation.

KENDALL SUMMERS, ESQUIRE
Kendall Summers Law
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How does a person who is
about to become involved
in a family law problem
select the right lawyer?

1) Start by checking the
lawyer's rating in Martindale-
Hubbell, a publication which
rates attorneys based on
evaluations from one’s peers.
2) Inquire of friends who

have been through a similar
situation. 3) Inquire of lawyer
friends you may have. 4) Ask
people at the courthouse who
work for the court in the family
law division. 5) Confer with more than one lawyer to make certain that
¥ou are comfortable with the person selected. Lawyers are not “one size
its all.” Determine what you are looking for—super aggressive, cerebral,
or warm and fuzzy. Look \?/or someone who is responsive in getting back
to you, who will not delegate duties to others, and who specializes in the
issues that are likely to be involved in your case. This is a very important
decision — select wisely.

RON NADITCH
Ronald M. Naditch, P.A.
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m When should |
m start planning for
Medicaid eligibility?

m 'tis never too early to start
planning for Medicaid
eligibility, but it should be
at least five years prior to
the time that you need
care if you want to protect
the maximum value of the
assets you own. You can still

do some Medicaid planning if you wait too long, but starting early

allows you to make your plans to avoid temporary disqualification
from coverage resulting from the 5-year lookback rule.

JON J. GASIOR

SinclairProsser Law

In addition to sound
legal advice, what
value does your
firm deliver to
clients?

The past several months have been
interesting to say the least. There's no
rulebook on an imposed shutdown
of the economy, however temporary.
Each one of us is adversely affected.
Fortunately, the relationships we've
developed with our clients allow us
to serve as a trusted advisor and resource. Through decades of legal and business
experience, we're able to aggregate our knowledge to assist clients in dealing with
the unknown. While these current issues may be atypical, our firm has access to the
resources and network to find the solution to any of your business and individual
problems. There's value and security in knowing that expertise is available and on
your team.

KEVIN ELDEN
McNamee, Hosea, Jernigan, Kim, Greenan & Lynch, P.A.

Q m What do | need to
m know about the
new parenting plan
required by the

courts in custody
cases?

A. The legislature has enacted a
new law that requires parents
LI custody proceedings to work
together to create a parenting
plan that makes the custody
process easier. But is it really
easier? Perhaps it is easier said than done. The law requires both parents to
make decisions jointly about issues, including each parent’s access schedule
with the children, decision-making authority, childcare, and communication
between the parents. But if parents could agree on these issues, why would
they be in court asking a judge to determine the custody of their children? At
Hillman, Brown & Darrow, we can help you navigate this new requirement and
work with you to help draft a plan that is in the best interest of your children.

SARAH E. BROWN
Hillman, Brown & Darrow, P.A.

m Should | start a
real estate holding
company for my
investment property?

There are certainly advantages to
holding an investment property in

an LLC. Most notably, LLCs limit the
personal liability of the members of
the LLC. Any liability incurred by the
LLC would therefore generally be
limited to the assets of the LLC, and
would not extend to the assets of

the individual members. LLCs also
provide a tremendous amount of flexibility in delegating responsibilities relative

to the investment property as well as how profits will be distributed. There are,
however, costs and other factors which need to be considered to make sure creating
an LLC makes sense for your particular investment. These factors include the cost of
establishing and maintaining the LLC, the costs of accounting relative to the LLC, the
type of insurance policies available for the property, and the types of loan products
available for any financing secured by the property.

THOMAS W. SIMMONS
Liff, Walsh & Simmons
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WELCOME TO

ALTERNATIVE PET CAREMD

PERSONALIZED PETCARE |
WELLNESS WALKS
SPATREAT = PLAYDATES
BEHAVIOR MODIFICATION

Teas Stress for Yeu and Your Pel

Why not skip the trip to the
Voterinarian? Have your pet cared for =
in the comfort of your home. : -
|Puppy & Adult Dog Training, Basic Obedience,
| Behavier modilication, Agility & Nesework

@ LEASH FREE LIVING B
i I:“-i"ffd lii‘Q’l have: move fan

& MUCH, MUCH MORE!

Service areas Include .
Edgewatar & Annapolis, MD :
Available 24 1 7 ! =

410.349.7828 = alternativepetcaremd.com
sandy@altemativepetcaremd.com

APERIENCE
LRI

Lisa G. Beagan, DVM, CVA

Rotin Honnick, Techaicinn, Ofice Manager

= Wiedl and Sick Visits = In-Homi Hospice Gann
= Vaccinatons = Nutrition Consultation
= Labaratory Services = Hirbal Therapy

= Sedilod Wellngss Ly 1= Lairs

)
DIFFEREN

\

.

\ HOffman
o 2l Animal Hospital

Lodging - Daycare
& Spa & Wellness
= Committed to caring and -. Training
= .j connecting with your pet. | 410-741-0000
= \nnapois BAMane perfectpetresort.com

B840 West Bay Front Rdl
Lothian. Maryland 20711

15 Oid Mill Bottom Road MNorth
Annapolis, MD 21409
www. hoffmanah.com
410-757-3566
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410-647-7363

UNWRAP THE CROWLER

@ Give the gift of the area’s finest craft beers
in a 320z Crowler paired with a gift card for
sampling delicious libations served fresh
and cold from 12 rotating taps at Fishpaws
Marketplace. Need your order delivered?
We've got you covered!

Fishpaws Marketplace

954 Ritchie Hwy.
Arnold, MD 21012

www.fishpawsmarket.com

ide

SPREAD A LITTLE SUNSHINE THIS SPRING!

Visit the Spice & Tea Exchange of Annapolis, the best shop in town for distinctive,
hand-crafted blends & rubs, as well as premium loose-leaf teas and accessories.
Our spring line up of colorful tea mug infusers, American made, tea-infused soy
candles and seasonal spring teas offer vibrant colors, tastes and aromas to lift
your spirits, charm your tastebuds, and infuse your soul!

The Spice & Tea Exchange

155 Main St.
Annapolis, MD
410-280-2088

A HARVEST OF DELICIOUSNESS

3.

Treat the special women in your life to a Harvest Thyme Modern Kitchen
& Tavern gift card or Mother’s Day meal complete with Bohigas Cava
sparkling wine or mimosas to go.

Harvest Thyme
Modern Kitchen

& Tavern

1251 West Central Ave.
Davidsonville, MD
443-203-6846
www.harvesfthymetavern.com




4 NECKLACE AND EARRING SET
[ ]

Necklace and Earring set from Kendra Scott, 5
Macrame Dee design, each $58 (]

Smyth Jewelers

1915 Towne Centre Blvd
Annapolis, MD
(443) 321-0300

FISHPAWS OWN SINGLE BARREL WHISKIES

What is a single barrel bourbon? A Single Barrel Bourbon is a rare find,
actually, because it - and it alone - contains all the qualities we seek in
that particular product. It's a one of a kind!

Especially picked by Fishpaws Spirit Experts! Need your order
delivered? We've got you covered!

Whole Store Bottle Etching June 18, 3-7:30
Personalize your bottles for a One of a Kind Gift!

Fishpaws Marketplace

954 Ritchie Hwy.

Arnold, MD 21012
410-647-7363
www.fishpawsmarket.com

' GET CRAFTY
| 6 ° Give the gift of the area’s finest craft beers in a 640z Growler

paired with a gift card for sampling delicious libations served
fresh and cold from 12 rotating taps at Fishpaws Marketplace.
Need your order delivered? We've got you covered!

Fishpaws Marketplace

954 Ritchie Hwy.

Armold, MD 21012
410-647-7363
www.fishpawsmarket.com



A Trusted & Superior Level of Dental Care!
For our moms
jewelry, always

10% off all jewelry

& free shipping
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® Invisalign Premier Provider

¢ General and Family Dentisory
4 ABOUTSMILES * Cosmetlc Vencers
4 _ : DEMNMTISTRY * [ental Implants
BLANCA FE®R 2
SILVER JEWELRY Dr. April Calton 8
10 T -
507 South Cherry € Ve, Suiile A

Annapali

F wwwaboulsmilesdentistryoom

@hop our collections onling

wwswCBlancallorsilverjewelry.com

Protect your family and pets from the
nuisance and dangers of mosquitoes.
Get rid of them with Mosquite Squad,
the original and most trusted mosquito
eliminator for over 10 years.

| ' Call The Squad for a Free Estimate
410-317-8385

or visit Mosql

R 100%

malaria Satisfaction

) JSQUAD

Call or emadl tor specials annapolis@mosquitosquad.com
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THE MOST

Summer programming to help your child catch up and get ahead.
We’re ready to meet your child’s learning needs.

FOR MORE INFORMATION ONTESTING, TUTORING
OR SUMMER PROGRAMS VISIT:

THESUMMITSCHOOL.ORG

Nancy.Rhodes@thesummitschool.org, 410-798-0005 x147

RAISING SAILS, FUNDS, AND AWARENESS RACE.
FOR HOSPICE CARE IN OUR REGION VOLUNTEER

JOINUS!

Live music by Waird
Sclence, catered dinner

by Paul's, oyster bar,
silent auction & maorel

!’
(e

cUP

XXXIX

SEPTEMBER 13, 2020

Annapolis, Maryland

For more information visit www.hospicecup.org
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COVID-19 has presented a unique set of challenges to the YWCA.

As we provide emergency residential services, legal representation
and in-person counseling, a pandemic of such significant proportions
required the YWCA to quickly respond.

Now, more than ever, those experiencing
domestic violence need us.

We have quickly mobilized our contingency plan in response
to the increased need for our services, which includes:

» Ensuring emergency residential options are AVAILABLE;
= Adding online chat to our hotline offerings;
= Hosting the hotlines offsite [by trained YWCA team members];

= Partnering with hotels to provide emergency residence for
those in crisis;

= Establishing transitional housing options in apartments;
= Offering licensed therapy via video;

= Initiating the é6-week Independence Curriculum as a web-
based platform;

= Developing a comprehensive Abuser Intervention program online.

Want to help?

= Set up a monthly contribution through our annapolisywca.org
donation page.

» Donate Safeway, Target, Amazon, Visa, Uber or gasoline gift cards
for critical items to be provided to residents for urgent needs. Gift
cards can be mailed to our main office at 1517 Ritchie Highway,
Suite 201 Arnold, MD 21012.

annapolisywca.org



NANCY HAMMOND EDITIONS

ANCHOR WITH MAYT BASKE] RUSTY CRAE WITH RANUNZULOUS CLEAT WITH CAMNVAS BaG

MAY BASKETS BY NANCY HAMMOND

A SERIES OF SIGNED AND NUMBERED GICLEE PRINTS

OPEN DAILY - 192 WEST STREET, ANN SMD - 410-295-6612 - N/ A DEDITION

PAVING WITH PRECISION

ol 0/ ~Y. % sf

u‘ W e g

SPHA L1_'

HES“’EH““L & :n““int'll 362 Hif.b'.m'!.' Trail - CTﬁ"l\'I'IE'l.'iHE, MD 21032 #ELITE

Visit us online at www.accurate-asphalt.com

CALLUSTODAY: 410-697-3167 | 5 Facebook.co m/AccurateAsphaltMD
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124 PRIME-TIME PATIOS | 130 HOME DESIGN

| 132 REAL ESTATE

Home Resources Still in Service!
Did you know many home service providers, from -
landscapers to builders, are deemed essential. :5_:—':-—
And many others like realtors, are creatively =.
showcasing properties online. For the full list of

BN
AT~ T\

who's operating and in what manner, visit our |
Home Resources list online at Whatsupmag.com!
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Your door says a lot about you.

Soft Sky Blue Door:
A soft sky blue door evokes the calming sense of a crystal-clear sky. You are a person with
great depth and stability who loves natural light and tables adorned with fresh flowers.

You bring the outdoors in!

Let us help you unlock the door that suits you.

Snap a picture of your front door and post it on Instagram using #Share YourFrontDoor
to find out what your door color represents.
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$550,000 $519,000 $512,500 $500,000
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PAVERS GO LIGHTER

Richer, more intense hues like
brick reds and oranges in paver
materials are being upgraded with
more subtle colors like mauve,
grey, and slate. The shapes are
changing, as well, from harder
squares and rectangles to a look
with more rounded corners. Photo
courtesy of belgard.com.

HOME DESIGN

Prime-Time
Patios

WHAT’S HOT FOR THE
WARMER TEMPS AHEAD

By Lisa J. Gotto

SET TO CHANGE

While it does defy the very
essence of our cherished
“patio sets,” watch and you will
see how outdoor furniture gets
more eclectic every spring for
the foreseeable future. Don't be
afraid to start with a few basic
pieces from a standard patio
set. Then feel free to add ina
few seating options from an-
other set or even a flea market
find to jazz up the look and by
all means—-personalize it! Photo
courtesy of cococozy.com

HANGING FURNITURE

If you have the ability to affix a
hanging basket chair or even a
day bed or love seat swing some-
where in your outdoor scheme,
by all means do. This casual take
on seating is what true outdoor
living is all about. So, catch that
wind, tap a nap, soothe a little one
to sleep; there’s more variations
of this trend available than ever!
Photo courtesy of frontgate.com
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443.958.5379
CHRISTINA

JANOSIK PALMER

GROUP

WITH KELLER WILLIAMS FLAGSHIP OF MARYLAND

FOR REAL ESTATE ROUNDTABLE
DISCUSSIONS...

« Should | sell my home at this time?

« Do | have to have my home staged to sell?

+ What do | need to do to sell quickly and for the highest dollar?
« Can | build a new home (Plans? Financing? Site Location?)

The real estate industry is continuing to move forward. Buyers and sellers are
looking for homes. Inventory is low.

We are considered an essential business and following the precautions and
intent of the Governors directives. Check our team Facebook at
Christina Janosik Palmer Group.

Please keep our healthcare givers and first responders in your prayers.
We are all in this together,

[ AT | KELLERWILLIAMS
W WL | FLAGSHIP of MARYLAND
www.KWFlagship.com
Info@KWFlagship.com
410.729.7700 BE

c0@



YOUR CHILDREN, YOUR GRANDCHILDREN,
YOUR BANK ACCOUNT AND THE PLANET WILL
THANK YOU WELL INTO THE FUTURE!

Call TODAY or Visit SolarSaves.net
to Schedule a FREE Solar Design!

410-923-6090

W,

Solar Energy Services, Inc.

Ower 40 Years

+ 40+ Years in Solar * For Your Home or Business
* Turnkey Provider * Roof-Top or Ground-Mounted
= 5-Star Client Reviews * PV Panels and Much More

40+ YEARS IM BEOLAR | FamiLy-OWMED | HE 18 MILLERSVILLE, MD
SERVING ALL OF AMME ARUNDEL CO. & MD EASTERM SHORE

“Sunshine’s a Wastin’!”

_/

NEW SHAPES IN
FURNISHINGS

If this is the year you spring for a new
patio set, you may be surprised by what
you'll find when it comes to shapes and
style. Think rounder edges and softer
hues. Also think increased comfort with
extra cushy cushions and pillows. It’s all
about softening the look with extra fabrics
like throws for crisper nights and a cozier
feel and lending balance to your hard-
scaping. Photo courtesy of hayneedle.com
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FIRE PIT PATIOS

What used to be an extra is now a must-
have and what a great way to extend the
outdoor season well into the falll There are
two ways to make this feature happen: by
adding a free-standing pit; there are many
variations that include chairs for fireside
chatting, or if you're in the patio planning
stage you may wish to build the pit right
in. With its increasing popularity, you may
want this feature around for the life of your
home. Photo courtesy of be/gardoom‘./
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BENMNETTS POIN

302 Bannott Point Re, Ousenstowr

We are a small real estate group that focuses on selling,
marketing and consulting on homes in the Maryland and
District of Columbia marketpiaces,

TTR Sotheby's International Realty is the exclusive Sotheby’s
International Realty alfilate for the Washington Metropolitan
Region. We use that platform to produce extraordinary results
for our clients by leveraging proprietary global marketing,
cutting edge digital strategies, and unrivaled access to the
most affluent and discerning clientele

Shane Hall

m +1410 991 1382 | o +1 410 280 5600

shall@ttrsir.com | I R
Annapolis Brokerage

209 Main Street, Annapalis, MD

Sotheby’s

INTERNATIONAL REALTY
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+Z adrian
'b development

3D architectural design

custom builders

RENOVATIONS
ADDITIONS
CUSTOM HOMES
301.852.7748
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HAGUE  Free Estimates!
Quality Water*  (410) 757-2992

OF MARYLAND
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Install | Hague RO for Even Better Water
at the Touch of a Button!
HagueWaterofMD.com

PROJECT STARTED NOW

Contact us for '|,r!.h‘!'_l|lllj'!'l" estimadie

« Landscaping = Paver Driveways « Lighting
« Walkways « Pool Decks « Rain Gardens
= Retaining Walls = Patios

410-741-9683 | www.ciminellislandscape.com
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Live safely & comfortably at home

DAtNroom Or KIfChen ooday with AoC-1n-=iace ICarurss 1o suppory ¥l yMIOrtably now and inno vou LT

* Grab Bars
* Variable height countertops

* Wheelchair accessible “roll-in” curbless
shower and vanities

o Walk in tub with fast fill/fase drain

* Lower electrical switches, drawers,
and toilets

* Non-slip flooring

* Wider door frames and wheelchair room

314_6_'Jesigntﬁudiu
KITCHEM AND BATH SPECIALISTS

- 314 Main Street | Stevensville
= 410.643.4040
www.314designstudio.com

153 Boone Trail
Severna Park MD 21146

HELLO
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OF COMPASS

BETTY BATTY | Helle Home
TL,-.JH Leader | Vice | leS1d|-' it | Realtor®
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HOME DESIGN ?

Luminous,
| Voluminous,
o Fabulous

NEXT-DECADE PENDANT LIGHTING

By Lisa J. Gotto

Visit any website or retailer selling pen-
dant lighting and you will be met with a
(z) dizzying array of options that can make
choosing just one style seem impossible.
Hopefully, a quick take on the trends
and a match-your-style guide can help.

¥
9 Ui R\
o WS
@18, PN

J] n&i'\\‘\
L: 0, A

GEOMETRY NEXT LEVEL MAKE MINE MATTE | LITTLE BEAUTIES BOUQUETS OF
LESSON EDISON It’s all shade, no bulb when These sophisticated LIGHT
Bulkier, geometric Once upon a time, it comes to the no-fuss takes on minimalism Grouping togeth-
shapes bring a more the Edison bulb met pendant look, and right now | combine a simple shape er several smaller
relaxed, casual look the Mason jar and it designers are getting many that can be used subtly pendants into one
to almost any room created a rustic and calls for matte black, al- as one single light or statement-making,
and are especially nostalgic twist on though various colors with grouped together for a brightness-inducing
popular in today’s home interior lighting. matte finishes are trending, more statement-mak- bougquet of light works
modern kitchens. So many variations including matte gold. Typ- ing accessory. This well in larger living ar-
The bold rectangular on this basic style ically, three to five of this Rousseau mini pendant eas, great rooms, and
style of this Gracie have since flooded the style are grouped and used from Hudson Valley formal dining spaces.
Oaks Maisie pendant marketplace. As this above a kitchen island. Lighting with its colored This Fulton Chandelier
chandelier with Paxton Glass 3-Light This Caravaggio pendant dimpled glass adds an by Hinkley Lighting
four-candle design pendant clearly shows, style by Cecilie Manz for extra layer of visual says you're a smart
shines plenty of light going clear with larger Fritz Hansen in matte black interest and provides and serious home-
on your exceptionally shade options is this is currently a stand-out in an obscured view of its owner who wishes
good taste. $299.85, style’s next move. many an all-white kitchen. light source, a filament not to swap looks for
wayfaircom YOUR $299, potterybarn. $623, hightoweraccess. bulb. $306-572.00, utility. 81,649-2,799,
STYLE: MID-CENTURY com YOUR STYLE: COAST- com YOUR STYLE: TRANSITION- lumens.com YOUR STYLE: lumins.com YOUR STYLE:
MODERN, CONTEMPORARY AL, RUSTIC, OR FARMHOUSE AL, INDUSTRIAL MINIMALIST, CONTEMPORARY CONTEMPORARY, RUSTIC
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CELEBRATING

. FICHTNER

ROoFING SIDING * GUTTERS wWinDoOws

Fichtner Services provides full exterior remodeling services for roofing, siding, windows, doors ..-—'m‘? m —
and gutters. We are the company you can trust for quick response, quality craftsmanship, R SES N

reasonable pricing and steadfast respect for homeowners and their homes.
=
REQUEST YOUR FREE QUOTE TODAY! M

410-519-1900 | WWW.FICHTNERSERVICES.COM 2015 - 2020
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HOME REAL ESTATE

Prestigious
Pendennis
Mount
Charmer

By Lisa J. Gotto

endennis Mount is where you’ll
find this wonderfully updated
and charming four-bedroom
dream home. But, don’t let the
term “charming” fool you. This
property offers more than 2,400
square feet of living space in an
appealing Cape Cod package.

Tucked away on a quiet cul-de-sac, this home’s
proximity to the Severn River is ideal and offers
water access for kayaking and canoeing. Situated
on a mature wooded lot with tall trees, the home
has a sweet backdrop for outdoor entertaining,
and a large screened-in porch with an IPE deck,
for many years of low-maintenance outdoor living.

From your first step inside you see the home
offers attractive details. The walls of the inviting
entry foyer are highlighted with chair rail and
picture frame-style molding. You'll also notice
there is abundant natural light streaming from
the front from vertical sidelight windows and
the half-glass panel front door. This light shows
off the home’s warm and welcoming hardwood
floors which flow throughout the open-plan
space. A bright, white, and newly renovated
gourmet kitchen features attractive cabinetry
(some have glass front doors) and a large center
island with granite countertops. The first floor
also offers a large formal dining room with dou-
ble entry doors and more large windows looking
out onto the screened-in porch.

The spacious family room flows from the kitchen
to a white, bricked see-through hearth with an
additional formal seating area on the opposite side
that offers tranquil views to the wooded landscape.
This floor also features a master bedroom suite for
age-in-place living. Three additional bedrooms are
located on the home’s upper level.
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Primary Structure Built: 1972
Sold For: $774,000

Original List Price: $774,000
Bedrooms: 4

Baths: 4

Living Space: 2,438 sq. ft.
Lot Size: 0.45 acres

Downstairs, there’s fully-finished
basement with a built-in entertain-
ment center with bookshelves and a
large exercise/workout area.

Just minutes from West Annapolis
shops and the greater downtown
Annapolis waterfront, this truly is one
home sweet home; no wonder it sold
for asking price!

“We had to move fast and make a clean,
non-contingent offer to get the sellers
to accept,” remarked buyer’s agent Liz
Montaner of Coldwell Banker, Annap-
olis, of the highly competitive sale.

Listing Agent: Georgie Berkinshaw; Coldwell
Banker Residential Brokerage; 4 Church Circle,
Annapolis; ¢. 443-094-4456; 0. 410-263-
8686, gberkinshaw@cbmove.com

Buyer’s Agent: Liz Montaner; Liz Montaner &
Crew; Coldwell Banker Residential Brokerage;
4 Church Circle, Annapolis; ¢. 443-871-1143,; o.
410-263-8686,; emontaner@chmove.com

Premier Independent
0 The Gardens of Senior LiViﬂg
ANNAPOLIS

(ome join In on

ALL THE FUN

No buy-in, entrance or maintenance fees! " |
Call to schedule a Tour today! (833) 261-6184 |

P

Amenity-rich

Group transportation, housekeeping, dinners,
salon, movie theater, library, billiards, newly
renovated, fithness center, yoga studio, and more!

Award-winning SUN® Program
A fun-filled calendar of events and social activities! |

Newly Renovated

Be one of the first to live in these BEAUTIFULLY
renovated apartments located close to everywhere
you want to be!

931 Edgewood Road . Annapolis, MD 21403

www.GardensOfAnnapolis.com
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HOME REAL ESTATE

Easy,
Breezy
Eastport

By Lisa J. Gotto

he location, layout, and design of this extraor-
dinarily well-built Craftsman-style home offers
everything there is to love about the Annapolitan
lifestyle—a true home of distinction. Situated
among beautifully landscaped grounds just a
stone’s throw from Spa Creek, it is an entertain-
er’s dream with plenty of room inside and out.

Rich, wide-planked hardwood floors greet you from the entry and
throughout the first floor open-plan living space. The details on
this floor are numerous and include coffered ceilings, a state-
ment-making kitchen with luxurious quartz countertops and
gracious breakfast room area, plus a separate formal dining room,
living room, family room, and a generous screened-in porch.

“Selling a home of this quality is a real pleasure,” says listing
agent Travis Gray of Coldwell Banker, Annapolis. “The fine fit
and finish, beautiful craftsmanship, and great outdoor space
make this one of the finest homes in Eastport. Add to that
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Primary Structure Built: 2013
Sold For: $1,325,000

Original List Price: $1,359,000
Bedrooms: 3

Baths: 4

Living Space: 3,251 sq. ft.

Lot Size: 0.26 acres




great sellers, fantastic buyers, and a
competent buyer’s agent, and you get
an ideal real estate transaction.”

Upstairs, there are three spacious bed-
rooms including a master suite with en
suite bath complete with heated floors,
dual vanities, an oversized river-rock
shower, and two walk-in closets with a
separate dressing area.

“I wish all homes sales were this easy,”
says buyer’s agent Travis Martz, Martz
& Associates Real Estate of the no-fuss
transaction. “When my clients decid-
ed to downsize from Howard County,
Eastport was the logical choice. When
this house grabbed their attention, they
mobilized quickly to provide the sellers
with enough assurance that closing
would be quick and stress-free. Plus, I
always know working with Travis Gray
on the other side of any transaction will
make things run smoothly.”

And there’s more to love. The lower

level is finished and provides a generous
space for a home office and additional
living quarters. Everything a homeowner
could want and more!

“This is a beautiful house in a great
location,” say the new homeowners. “A
perfect walk downtown into historic
Annapolis and around the Eastport
peninsula. It’s exciting to have so many
restaurants close by and year-round
community events. What’s not to like?”

Listing Agent: Travis Gray; Associate Broker;
Coldwell Banker, 4 Church Circle, Annapalis;
c: 301-641-0809; 0: 410-263-8686; TGray@
CBMove.com; AnnapolisWaterFrontGuide.com

Buyer’s Agent: Travis J. Martz; Martz & Associ-
ates Real Estate; 60 West Street, Annapoalis; c.
240-426-567

HOMESTEAD
GARDENS

& Ga

Now Offering Curbside Pickup

Davidsonville & Severna Park

For more information, visit our website at
www.HomesteadGardens.com

New Online Store Coming Soon!

/

oy L RIRIT

Davidsonville: 410.798.5000 | Severna Park: 410.384.7966

weborder@homesteadgardens.com | El Homestead Gardens
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You take care of them.
We'll take care of you.

Who does your Botox?
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Get Active, Stay Healthy,
Maintain Your Brain!
Whether yoga, cycling, Tai Chi, or

brainteasers are your game, there's
a class for that...online. Gyms,
fitness clubs, and universities are
offering virtual classes taught by
real instructors to members and the
public. For a list of local offerings,
visit Whatsupmag.com!
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HEALTH & BEAUTY

Be Careful
About
Bites §
Stings

By Dylan Roche

On a warm spring day, you're probably eager to
emerge from wherever you've spent the last few
months feeling cold and cooped up. Unfortunate-
ly, you're not the only one—plenty of pests are
doing the same exact thing.

Nothing spoils your time outside quite like hav-
ing to deal with a bite or a sting, but it’s a risk
you face whether you’re hiking in a natural re-

served area or just hanging out in your backyard.

When something does happen, it’s wise to know
how to handle the situation, especially if it’s one
where a doctor’s care might be necessary.

Here’s a run-down of the critters that you’re most
likely to face when you're outside in Maryland, and
what you can do to Keep yourself healthy and safe.

TICKS: CARRIERS
OF DISEASE

Found in all parts of the
United States, ticks are
common in summer and
early fall. They’re espe-
cially troublesome be-
cause they can transmit
diseases, most notably
Lyme disease, but also
Rocky Mountain spotted
fever. If you're going

to be in a tick-infested
areaq, be sure to apply
insect repellant and

check yourself thor-
oughly upon your return
home. Ticks are small
but visible, and they
commonly lodge them-
selves around the scalp,
in the nape of the neck,
and around the ankles.

If you come across

a tick on yourself (or
on your child or pet),
remove it as quickly
and as carefully as
possible to reduce the
risk of disease. Using a
pair of small tweezers,
pinch the tick and pull
straight up. Do not try
to squeeze or squish
the tick with the twee-
zers, especially while
it’s still lodged in the
skin, as this could in-
crease risk of diseases.

138 what's Up? Annapolis | May 2020 | whatsupmag.com

You might not be able

to remove the tick, or
part of the tick may
remain lodged; in these
situations, consult a
doctor. If you are able to
successfully remove the
tick on your own, clean
the area with soap and
warm water, then apply
an antiseptic. Keep an
eye on the area for signs
of infection or disease,
particularly a bulls-
eye-shaped rash that
indicates Lyme disease.

BEES: POTEN-
TIALLY DEADLY
FOR PEOPLE WHO
ARE ALLERGIC

Bee stings hurt, but
they’re only dangerous
for people with allergies,
who might suffer poten-
tially life-threatening
anaphylaxis. Signs of
this allergic reaction
include swelling of the
lips, tongue, or throat,
resulting in extreme-

ly labored, difficult
breathing. There might
also be an erratic pulse
and violent coughing.
This is an emergency
and requires immediate
medical assistance.

People who are not
allergic to bees usually
won't require a doctor’s
care. They may have
some swelling or red-
ness, but this will sub-
side within a few days.
It’s more important that
you take care to remove
the stinger if it is still
lodged in the skin-use
a clean pair of tweezers,
but do not squeeze.

Apply ice for about 15 to
20 minutes in intervals
up to four times a day to
reduce the swelling, and
if the sting hurts, you
can take an over-the-
counter painkiller such
as acetaminophen or
ibuprofen.

The only time a bee
sting will present a
greater problem for
non-allergic individuals
is if they accidentally
disrupt a hive or swarm
and suffer many stings
at once. In this case,
according to the Mayo
Clinic, the accumula-
tion of venom from the
stings could bring about
a toxic reaction, caus-
ing nauseaq, headaches,
dizziness, convulsions,
and fever. If you've
been stung more than a
dozen times at once, a
doctor’s care is needed.

SNAKES: BE
CAREFUL AND
KEEP CALM

Maryland is home

to 27 species and
subspecies of snakes,
according to the
Maryland Department
of Natural Resources,
but only two of them
are poisonous: the
copperhead and the
timber rattlesnake.
Copperheads are
usually found Central
and Western Maryland,
and the timber rattle-
snake is usually found
in Western Maryland,
primarily in Frederick
and Garrett County.

If you are bitten by a
poisonous snake, the
National Library of
Medicine emphasiz-
es that bites can be
effectively treated in
an emergency room.
Keeping a victim of

a snake bite calm is
important. Remove any
constricting items, as
the area may swell,
and keep a close

eye on vital signs:
temperature, pulse,
breathing, and blood
pressure. If you’re not
sure whether it was a
poisonous snake, do
not wait for symptoms
to appear-seek med-
ical attention immedi-
ately. You should also
call Maryland Poison
Control, available 24
hours a day, at 800-
222-1222.

Take precaution against
snake bites by wearing
suitable clothing (thick
boots and long pants)
if you're going hiking
or camping, especially
if you're going to be
walking through dense
grass or brush. Be
careful around rock
piles, stacks of old
boards or wood, brush
piles, or other debris. If
you encounter a snake,
leave it alone and do
not try to capture it.

Even if a snake is not
poisonous, a snake
bite that breaks the
skin may warrant
medical attention to
prevent infection or al-
lergic reactions. Rinse
and clean the wound
as best you can, and
but don’t try to stop
the bleeding unless
the bleeding is severe.
You might need to get
a tetanus shot if you
haven’t had one in the
past five years.



MOSQUITOS:
COMMONPLACE
BUT ANNOYING

Mosquitos probably
seem pretty tame
compared with ticks,
bees, and snakes, but
these biting-prone
bugs can wreck your
spring and summer

if your yard gets
overrun with them.
They are also known
to carry viruses like
West Nile and Zika.

Be sure to eliminate
any standing water
around your property,
particularly after rain
to limit their quanti-
ty—just a thimbleful

of water is enough for
mosquitos to breed.

When you're going
outside in an area
that will likely have
mosquitos, use an
insect repellant made
with DEET, picaridin,
Icaridin, or oil of lem-
on eucalyptus, all of
which are registered
with the Food and
Drug Administration
and the Environmen-
tal Protection Agency
indicating their effec-
tiveness.

Most mosquito bites
heal within a few
days, but if your bites
are bothering you,
use a calamine lotion
or hydrocortisone
cream to relieve the
itching. Mayo Clinic
also recommends a
paste made from bak-
ing soda and water.

—
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HEALTH & BEAUTY BEAUTY

The Changing Percep-
tion of Botox Injections

By Dylan Roche

It’s been nearly two decades since Botox made its
appearance onto the cosmetic scene, but despite the
longstanding stigma the drug has in some people’s
minds, the culture around it has started to change

in recent years. With older generations re-entering
the dating scene and younger generations more
conscious of their appearance, the demand remains
high—but patients should still be careful about where
they go to get their injections.

Botox, a brand-name drug manufactured by the
pharmaceutical company Allergan, launched in 2002,
offering dermatology patients an option for reducing
facial wrinkles. When the drug is injected into muscles,
it blocks the release of the chemical acetylcholine, the
compound responsible for muscle contraction.

This block of acetylcholine paralyzes the muscles, thus
relaxing them and reducing the appearance of wrinkles.
The injection is done with a needle and usually takes
only a few minutes with no anesthesia necessary.
Patients will usually see the drug’s full effects within 24
hours to seven days, and the effects last for four to six
months, after which time the muscle action will return
and wrinkles will reappear unless a repeated dose is
administered. After several repeat doses, the facial
muscles will be relaxed enough that wrinkles will no
longer be as severe.

But it’s not just for cosmetic uses that Botox can be
beneficial. Doctors have prescribed Botox as a thera-
peutic treatment for conditions like chronic migraines
and excessive sweating.

In other cases, its cosmetic uses extend beyond simply
helping patients look younger. A clinical trial published
in a March 2018 edition of Plastic and Reconstructive

Surgery, the official journal of the American Society of
Plastic Surgeons (ASPS), found that Botox injections
can improve the appearance of surgical scars. Member
doctors with ASPS surmise this is because the muscle
paralysis decreases movement and stress around a
wound as it heals, which in turn prevents the scar from
widening, getting larger, or getting darker.

Despite its many uses, cosmetics continues to be

the primary reason for getting Botox regardless of a
patient’s age. Last year, ASPS reported that 50,000
cosmetic procedures had been performed on patients
55 and older. These procedures encompassed not only
Botox and fillers but also liposuction, hair transplan-
tation, and breast augmentation. This is likely because
divorce rates for Baby Boomers have doubled since the
1990s, and more Baby Boomers are returning to the
dating scene and wanting to look younger.

But it’s not just the older generation. ASPS reported in
2017 that selfie culture has made more young people
conscious of their image and in turn helped destigmatize
cosmetic surgery. That might explain why Botox saw a 28
percent increase among people ages 20 to 29 since 2010.

The popularity of Botox means that many “Botox bars”
have started opening up, offering consumers the option
of getting injections at a spa rather than in a doctor’s
office. Although it is legal for non-physicians to ad-
minister Botox, be wary—the Mayo Clinic emphasizes
that Botox should be used only under a doctor’s care.
Improperly administered Botox can be dangerous. In
some cases, the toxins in the injection that paralyze the
muscles can spread throughout the body. This could
potentially cause muscle weakness, vision problems,
trouble speaking or swallowing, vision problems, and
loss of bladder control.
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Marinated
Fresh Take
STRAWBERRIES 1 pound strawberries

3/4 cup goat cheese
By Dylan Roche 1/4 cup cream cheese
1teaspoon fresh basil
If you're a parent struggling to get your kids to eat well—or if
you'’re an adult who is struggling to eat well yourself—then you
should rejoice at the thought that strawberries are back in season

as of late April, and they’ll be at their peak now through August.

1/4 teaspoon salt
1/4 teaspoon pepper
1/4 cup balsamic vinegar

2 tablespoons olive oil

Why is this such great news? Well, the Academy of Nutrition
and Dietetics notes that half of children ages seven to nine

. . . . . . salt, pepper and basil.
identify strawberries as their favorite fruit. In fact, the average Chop strawberries into

American consumes about eight pounds of strawberries a year! half-inch cubes. Allow
them to marinate in the
vinaigrette for three to
four hours. In a sep-
arate bowl, combine
goat cheese and cream
cheese. Refrigerate

Combine olive oil and
balsamic vinegar with

Those stats sound even better
when you consider how
good strawberries are for

you. At only 50 calories per
cup, they're a good source of
vitamin C, which is necessary

until ready for use. To
serve, spread toasted
baguette slices with

goat cheese mixture
and top with marinated
strawberries.

for body tissue repair and
a healthy immune system.
They also contain fiber,
which helps regulate blood

sugar and supports good Strawberry Salad
digestion. Strawberries are FOR THE SALAD:
even a rich source of potas- -

10 ounces baby spinach

sium, which is necessary for
fluid balance and may reduce
the risk of high blood pres-
sure and stroke.

1pound of strawberries, washed and
quartered

1/4 cup candied pecans

1/4 cup pistachios
You know the bright red color associated with strawberries? Food and Drug Administration 1oup feta cheese
They get that color from antioxidants known as anthocyanins,  and may leave residue on fruit. FOR THE DRESSING:
which help the body stave off diseases like cancer and diabetes. 1/2 cup white wine vinegar
A 2019 study “Flavonoids in Hypertension,” published in the Strawberries are great to 112 cup honey
Jourt‘lal C}lrrent Oplrfzons in Pharmacology, found that antho-  }3ve on hand because there 1/2 cup dlive o
cyanin might lower risk of heart attacks. are all kinds of ways to incor- 2 tablespoons lemon uice
porate them into a healthy 5 tabl q
Because of this, you should look for strawberries that are diet. Slice them up and add (PIeSPOONS popRy S68CS
bright red. Any green or yellow patches on the strawberry’s them to Greek yogurt with Combine ingredients for the dressing
flesh will indicate that they are not fully ripened—and unlike some almonds. or toss them ‘t‘r:‘d(;efrig?““e for two hO_ULSt~l‘]’V?iSk
. . . . ’ € dressing once more rig erore
Other. fruits, strawberries do not continue t? ripen after they into a blender with banana, serving to ensure all ingredients are
are picked. You also want to find strawberries that are pleas- avocado, orange juice, and blended. Toss spinach, strawberries,

nuts and cheese before adding the
dressing. This salad can be served
with grilled chicken if desired.

antly firm, neither too hard nor too soft. ice for an easy shake.
One important thing to note about strawberries is that they are But if you're feeling ambitious
often listed among the Environmental Working Group’s Dirty and want to use strawberries
Dozen—the fruits and vegetables most likely to have pesticideson g their full potential in the
them. If you want to ensure your strawberries are clean, setthem  kjtchen, try making marinat-
in a colander and rinse them under cold running water. Don’t ed strawberries for a unique
use any kind of vegetable washes, which are not regulated by the appetizer, or include them in a

spinach salad perfect for a spring
dinner. And for dessert, a special
summer occasion just wouldn’t
be complete without strawberry
shortcake (recipe online).
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HEALTH & BEAUTY

Standin
Tall:

WHY YOUR POSTURE MATTERS

By Dylan Roche

Take a moment to check yourself right now. How’s your posture
as you read this? Are you slouched over? Maybe your head is
craning forward to see the words on the page or on the screen.
If you're like most people, then yes—yes to all the above.

Most individuals suffer from weak posture. That’s a big problem
because posture isn’t just about your appearance. Posture affects
your overall health in ways you wouldn’t expect. As the Nation-
al Library of Medicine explains, the way you hold your body

can cause pain and injuries. It misaligns your musculoskeletal
system, decreases your flexibility, and affects the way your joints
move. It can even make it hard for you to breathe or digest food.

Doctors, therapists, and trainers around the world recognize
Posture Month each May (www.posturemonth.org) as a way
of educating people about the health consequences of weak
posture, particularly when it results from too much attach-
ment to technology. Slouched sitting and staring at screens,
whether it’s your computer screen at your desk or your phone
screen while you stand in line at the grocery store, stop people
from developing a strong posture.

“Strong” is the way the Posture Month movement encourages
thinking about posture. It’s not about good or bad posture but
rather about strong or weak. It’s all about training, the same
way balance is all about training. Posture Month encourages
people to stand with their head centered above their feet and
their shoulders even. In theory, you should be able to draw a
line down the center of your body from your nose to your feet.

The National Library of Medicine breaks it down even fur-
ther by distinguishing between dynamic posture and static
posture. Dynamic posture is the way people hold their body
when they’re moving, such as walking or running, and the
static posture is the way they hold their body when they’re
standing still or lying down.

Here are a few tips courtesy of the American Chiropractic Association to help you improve your posture.

When standing, keep your feet
shoulder width apart with your
shoulders pulled back, your
stomach pulled in and your knees
slightly bent. Your weight should
rest primarily on the balls of your
feet. Let your knees bend slightly,
and hold your arms naturally
down at your sides. Your head
should be neither pushed forward
nor drawn backward, keeping your
ears aligned with your shoulders.
If you are standing for a long time,
shift your weight every so often,
either from your toes to your heels
or from one foot to the other.

4

When sitting, keep your feet firmly
on the floor with your legs un-
crossed and your ankles in front of
your knees. Your knees should be
at the level of your hips, and there
should be a slight gap between
the edge of the seat and the back
of your knees. If you can’t adjust
the backrest of your chair, prop up
a pillow or insert a back supporter.
Most importantly, avoid sitting for
extended periods of time.

'E .

When lying down, do soona will help you replace your

mattress that is comfortable and old posture habits with
to your liking. The American Chiro- new ones. Some people will
practic Association recommends find it helpful

a firm mattress, but you can use nd 1t helpful to engage

a softer mattress if it feels better.
Use a pillow, and opt for a one
that’s specially designed for back
problems if necessary. You should
lie on your side or back rather
than on your stomach. Put a pillow
between your legs if you sleep on
your side or under your knees if
you sleep on your back.

in physical activities that
focus on the way you hold
your body, such as yoga or
tai chi. You can also do ex-
ercises that strengthen your
core, which will help you
hold your body straight.

Let Posture Month be
your chance to commit to
standing straight and tall.
Focusing on your body’s
alignment every day for
30 days will help make
strong posture feel more
natural and set you on the
path for improved health.

In general, the best way to
improve your posture is by
increasing your awareness.
Knowing how to stand, sit,
and lie properly, and fre-
quently reminding yourself,
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From Authentic Mexican Dishes
{0 Traditional Spanish Tapas

- Happy Hour

Sunday thru Thursday 4-7
Friday thru Saturday 4-6
56 & *7 Appetizers

Bar Only
/ i Lale Happy Hour

= | ." & Live Music
i Thursabive Oy Bi50-1 100

| JALAPENOS

Authentic Spanish &
Mexican Cuisine

85 Forest Plaza
410-266-7580

Lumch 11:38&m- 2:30pm
Dimner 5 10pm

AN
r‘/—‘/
/

Chef Holderbaum.

A unique al fresco \
L oo Range & Reef
experience by 4 ! b

Providing live-fire grilling and specialty cooking services year round - (240) 476-7291

©® www.rangeandreef.com f
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Trout
Amandine
at Ashling

Kitchen & Bar

L up?
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& .

RESTAURANT

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 at
whatsupmag.com/promotions.

Take Out & Delivery to Dine For!
Many of our favorite restaurants are offering
full or partial take-out/delivery menus to please
all palates during this challenging time. Please
consider ordering your next meal from them and
support local business. For a constantly updated
list of restaurants, visit Whatsupmag.com!

4
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ASHLING
KITCHEN
& BAR

1286 Route 3 South, Suite 3, Crofton
443-332-6100 | ashlingco.com

DINING REVIEW

Keepin
the Beat%n
Crofton

By Rita Calvert
Photography courtesy Ashling Kitchen & Bar

here is a very interesting back story to a new Crofton
dining spot, so named after a Gaelic dream or vision—
Ashling. What a charming concept for a restaurant that
grew out of co-owner Elise’s experiences as a pro-
duction tour manager and, later, at Baltimore’s Lyric
Theater, where she was called upon to “elevate the
backstage experience” for performing artists. Experi-
ences that she notes on Ashling’s website taught her “the value of
creating community and a sense of home around a good meal and
a stiff drink, wherever you are.”

This well-received, almost year-old neighborhood eatery, is a
fitting brick-and-mortar complement to Elise and her business
partner Saeed’s successful Ashling Market and Catering. (Check
out their client list, which includes notables like John Mayer, Car-
di B, and many more celebs.) The restaurant employs 50 people
and the catering business employs 30, according to Saeed as he
says, “I'm proud to bring that to Anne Arundel County.”
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The airy new spot is hip yet
welcoming—think au courant
black steel and club-y feel
and a super-friendly, gracious
staff. The eye-catching large,
glass-paneled, black iron-
framed doors and walls and
muted tones lend a modern
ambiance. Tufted banquets
border one wall while individu-
al wooden-topped tables nestle
in the remainder of the dining
room. The open black indus-
trial ceiling makes the rather
small room feel open while the
naked light bulb fixtures add
the bling. The back room for
meetings or separate parties is
visible through large glass
paned doors and still
has the fireplace from
the former occupant,
Christopher’s restaurant.
Although perhaps com-
ical to comment on the
restrooms, we will: proof
positive of owner Elise’s music
background with colorful
concert posters, electric pink
walls, black tile with hot pink
grout, and floor tile in dark
silver grey with a classy trough
sink. Plus, guitar shaped hooks
on the door. It’s definitely had
“design” attention, unlike so
many restaurant restrooms.

We chose to sit in the dining
room, where happy hour drink
prices still apply. To start with
beverages, we looked over the
short and thoughtful wine list
but skipped right to the house
wines ($6 with $2 off during
happy hour) because of the
surprise inclusion of Prosec-

co, along with simply “red”
and “white.” We meant, but
forgot, to ask about styles and
vintners for the house list. I
stuck with seltzer this eve, but
my dining companion chose
“market” Prosecco, an incredi-
bly reasonable $4 (usually $6).
The Prosecco was just right
with our small plates. A full
page of specially-handcrafted
cocktails has been created

for the restaurant, which

was divided into categories

of Ashling specialties, fruit
varieties, spiced libations, and
flower cocktails. An immense
selection of bourbons, rye,
and Japanese and Irish whis-
keys is offered, but are not
mentioned on the website—so
check them out in person.

First time diners at a new
restaurant often pose a
challenge to the waitstaff with
many questions. These folks
were ready! Our waitperson,
Kayla, was charmingly gracious
and quick to offer check-ins
with the chef on anything

she didn’t know. Her tip that
Happy Hour prices still cov-
ered drinks in the restaurant,
even though the special food
prices are limited to the bar,
was much appreciated. The
innovative cuisine touches on
a French-Canadian specialty, a
few nods to Irish dishes, some
French accents like mashed
potatoes mousseline from Chef
Ahmed Koroma—who has had
French cooking in his back-
ground—and, of course, our
Americana comfort foods.



There are several categories of
food to choose from, depend-
ing on your taste and appetite:
options for everyone includ-
ed a few soups, Irish Chili,
salads, classic sandwiches
(not to be overlooked is the
Guinness-braised corn beef
Rueben), burgers, and a vegan
burger. There is a dedicated
section to the French-Canadian
dish, Poutine, which is based
on a large base of fries (in this
case, curly fries) topped with
cheese curds and brown gravy.
Literally, it has been described
as “une maudite poutine” (a
dreadful mess)...but is deli-
cious! The Main Course menu,
from which we chose our
entrees, features restaurant
highlights along with separate
sauces to design your own dish.

Many people dine on small

plates but we decided to treat
them as appetizers before our
entrees. The Avocado Eggroll

caught our eye, as did the
Irish Chili. However, first up
for us was a not-so-small plate
of Ahi Tuna Tacos. Three flour
tortillas coddled thick slices of
tuna, blanketed with a jicama
and Asian slaw, diced toma-
toes, cotija cheese crumbles,
and a drizzle of sriracha aioli.
We also shared Nana’s Fried
Green Tomato, a generous

five slices lightly coated and
dressed with tasty pimento on
a bed of arugula. My friend
stated it was practically worth
coming back just for that.

We asked about Ashling’s bread
rolls that other reviewers have
touted. Now served with an herb
butter rather than honey butter,
we enjoyed the sweet-ish puffs.

I had my eye on the Trout
Amandine as an entrée as it is
not frequently offered. This
Alaskan butterflied filet is dust-
ed with a highly-spiced flour

seasoning and pan fried. Caper
brown butter sauce is drizzled
over, along with a scattering of
slivered almonds. Kayla asked
how we were enjoying our en-
trees and I had to admit I found
the trout on the salty side. The
manager went out of her way
to have another trout prepared
with a new and gentler dusting
of flour. Merci beaucoup!

My dining companion chose
the Retro-Shepherd’s Pie and
it did not disappoint. Don’t let
anyone tell you the portions
here are small. This is served
in a cute rectangular cast iron
pan, with a generous lamb and
beef ragout, vegetable medley,
and nice gravy, all topped with
a king-size portion of very
good mousseline potatoes. The
dish comes with a market sal-
ad, but my friend swapped that
(and paid extra) for the Wedge
Salad. It’s absolutely colossal!
With excellent blue cheese

dressing (a rare treat), bacon
slices, and a colorful “skirt” of
sweet baby tomatoes.

The house made desserts
included some traditional
choices:New York cheesecake,
key lime pie, and chocolate
cake, along with a couple more
interesting options, such as the
banana white chocolate bread
pudding with caramel sauce.
We’ll save that for next time.

Ashling offers weekend brunch
with a big menu for both the
breakfast and lunch mood, daily
deals to draw people in, and spe-
cial happenings, such as wine
dinners and holiday events.

With close to three decades in the food, media
production, marketing and public relations
fields, Rita has created myriad programs,

events, cooking sessions on national
television, the stage and The Annapolis School
of Cooking. She has partnered in writing
cookbooks and product lines to showcase
the inspiration, art and nourishment of food.
Her work has always embodied the naturally
wholesome and satisfying.
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DINING TASTE

Grillin
with Flair

By Tom Worgo
Photography by Stephen Buchanan

or thousands of years, preparing and eating food around
a wood fire was a communal ritual. Jim Holderbaum is
reviving that tradition and can bring it to your backyard

with his catering business, Range & Reef. RANGE & REEF

240-476-7291

Watching Holderbaum and his staff grill is part of the fun. He
rangeandreef.com

has clients throughout the Mid-Atlantic region and has had

requests to cater parties as far as way as New York City.
We recently talked to the

60-year-old Holderbaum
about what makes his
catering company unique,
the types of woods he uses

to match with certain foods
and flavors, and why he loves
guests watching him cook.

“It’s not typical catering,” Holderbaum says. “It’s all designed
around food onsite and outside, where food and preparation
are part of the event.”

Holderbaum ventured into the catering business after working
for the state department as an international development ad-
visor. He traveled to about 60 countries doing agricultural and

environmental work. Then he decided to make a career change. .
How would describe your

“I was just getting burned out,” Holderman says. “When you catering?
are traveling to Syria, Lebanon, Afghanistan, and even North We are not precooking food.
Korea. That stuff wears you out. I wanted something new.” For the live-fire grilling, I use
a number of different woods.
Holderbaum, a Bowie resident, became fascinated with cook- It means I don’t use charcoal
ing during his extensive travels and had been using wood-fire or propane grills. Its all-nat-
grills at home for more than two decades. ural wood fires, so we do a lot
of top sirloin, prime rib, ten-
In preparation for his business, he volunteered to work in the derloin on oak, shrimp, scal-
kitchen for a couple months free at Harry Browne’s in Annapo-  lops, salmon on peach wood,
lis. After a successful stint there, Holderbaum was on his way. swordfish, racks of lamb, pork

on apple wood. We also grill
all kinds of vegetables. I will
get requests for doing things
like large sardines and octo-
pus. Then I do some specialty
seafood. We do a shrimp and
seafood boil. It’s gulf shrimp,
clams, mussels, fresh corn,
brussels sprouts, and smoked
Kielbasa. We also do a tradi-
tional lobster clam bake.

You encourage people to watch
the process? Why?

It’s almost by design to have
people watch because they
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usually don’t get to see it.

I love when people come
around the grill. Like at a
wedding reception, people
are coming up and, in their
suits, ties, and dresses, ask-
ing all these questions. The
smells are amazing. They ask,
“How long are you going to
grill the shrimp?” That’s fun
to me and to me it’s part of
the process. There’s nothing
better than having a bunch
of people gathered around
the grills. We are up front
and center when we do this.
I have had 30 or 40 people
standing around.

How do you match a certain food
with certain wood?

Heavier woods like oak

have higher amounts of
tannins, which is a chemical
found in hard woods. It’s

just a heavier, more intense
smoke coming off of it. You
wouldn’t want to be grilling
scallops over oak. Most of
the beef we cook with oak.
For lighter things, especially
seafood, wood that has a
lighter smoke and aroma to
it is good because you are not
overpowering the taste of the
food. Peach wood is probably
the best wood you can grill



with. The peach wood will
match with shrimp and scal-
lops. I like to do swordfish
on it and a lot of vegetables.
Pork and lamb—I like to use
applewood because it has a
very distinct flavor to it. Or
the wild cherry because it is a
little heavier.

How did you get into your cur-
rent business?

A big part of those trips was
getting together with people
and their families and a lot of
cooking. That was an im-
portant thing and a common
thread with all these countries.
People sitting around grill-
ing, sharing food, and sitting
outside. Some trips were very
difficult. I was out in Indonesia
after the Tsunami and Kosovo
after the whole Serbian War
campaign. My way to decom-
press was to grill at a cookout.
So, I would have a party and
invite 50 to 100 people. I
would also do all these things
at home. That had a lot to do
with me going into catering
because I loved grilling out.

Do you have a culinary back-
ground?

No, I don’t. I wanted to get
into the food business. I
wasn’t sure I was going to
work as a manager at an
Outback or have my own my
restaurant. I met with exec-
utive chef at Harry Browne’s
downtown and he suggested
getting into the restaurant
business. I didn’t know if
that’s what I wanted to do. I
said, “I am getting kind of old
to be a chef.” I told him, “I
will come work for free if I can
work for you.” He said, “Are
you serious?’ I said I was. The
owner said if this guy wants
to work for free, go ahead. I
worked there for two or three
months and did prep work for

them every day. The chef said
I'had the skills to do that.

What did you do before starting
your catering business?

I worked for the state de-
partment and traveled all
over the world. T have a PhD
in agriculture. I did a lot of
agriculture rural develop-
ment sort of like analysis,
and environmental work. I
did some work under both
Bush administrations, and
some things for the Clinton
administration and Al Gore
with environmental issues in
Siberia. I was involved with
the first Bush administration
with the multilateral peace
talks with Israel and Pales-
tine. I spent a lot of time in
rural communities

What type of events do you
cater?

I have a lot of corporate cli-
ents and financial firms. I also
cater a fair amount to private
homes. Events like summer
parties, graduations, and
anniversaries. A lot of times
it’s for a fall party or a winter

party. We also do wedding
and we are a little more se-
lective on that. Everything is
done on site and served. I also
do fundraiser type of events.

What is most popular item?

We probably get more
comments about the grilled
shrimp. These are gulf
shrimp. Someone at every
event inevitably comes up
and says, “This is the most
amazing shrimp I've ever
had.” I marinate them. The
marinade has olive oil, some
chalets, dry basil, cilantro,
and garlic.

Why do you use Grill Works
grills? What are they?

Grill Works is a company
based in Michigan. They
probably manufacture

the best woodfire grills in
the world. There are two
types: live fire grills which I
have, and in-kitchen grills.
Grill Works has its grills in
Wolfgang Puck’s kitchen and
five-star restaurants in New
York City and in Toronto, and
all over the world.

Steamed
Clams

IN WHITE WINE,
GARLIC, & BUTTER

Serves 4 as a main course or 10
guests as an appetizer

Ingredients

8 tablespoons butter
6 cloves fresh garlic, minced (or
more if you like)

1cup dry white wine (such as

Pinot Grigio or a dry Riesling)
4 pounds (about 50 clams] of Lit-
tleneck or Midneck clams (clams
that are 11/2 to 2 1/2 inches work

best)

3 tablespoons fresh parsley,
chopped (as an optional garnish)
Serve with a French baguette.
Slice it or let guests pull off a
piece for dipping into the broth.

Directions

Clean clams with a stiff bristle
brush and rinse under cold
water. Discard any clams that are
cracked or open. In large sauté
pan or heavy skillet, melt the
butter over medium heat. Add the
garlic and cook for 2-3 minutes
until fragrant. Add the white wine
and bring to a simmer over medi-
um-high heat, then add the clams
and cover with a lid. Cook for 3-4
minutes or until most of the clams
are wide open. Cooking time may
be longer for larger clams. Discard
any that remain closed. Transfer
the open clams to a large serving
bowl and ladle the broth over the
clams. Garnish with the chopped
parsley and serve with rustic
(French) baguettes.
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Downtown
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Annapolis Ice

Cream Company

196 Main Street, An-
napolis; 443-482-3895;
annapolisicecream.com
$ i

Armadillo’s Bar & Grill
132 Dock Street, An-
napolis; 410-280-0028;
Armadillosannapolis.
com; American Grill;
lunch, dinner, brunch

$ 2

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

Buddy’s Crabs & Ribs
100 Main Street, An-
napolis; 410-626-1100;
Buddysonline.com;
Seafood; lunch, dinner
$$ T i+
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Café Normandie

185 Main Street, An-
napolis; 410-263-3382;
Cafenormandie.com;
French; lunch, dinner,
Sunday brunch $$ &
i

Castlebay Irish Pub 1
93 Main Street, An-
napolis; 410-626-0165;
Irish; lunch, dinner,
late-night $$ © * 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,
Annapolis; 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 22
®

Dry 85

193 B Main Street, An-
napolis; 443-214-5171;
DRY85.com; American,
lunch, dinner, Sunday
brunch $$ 7

it

Federal House

Bar & Grille

22 Market Space, An-
napolis; 410-268-2576;
Federalhouserestau-
rant.com; American;
lunch, dinner, Weekend
brunch $$ & 1 i

2%

Flamant

17 Annapolis Street,
Annapolis; 410-267-
0274; Flamantmd.
com; European; dinner

$$-9$%

Fox’s Den

179 B Main Street, An-
napolis; 443-808-8991;
Foxsden.com; Ameri-
can Craft Gastropub @
T it 2

Galway Bay Irish
Restaurant & Pub

63 Maryland Avenue,
Annapolis; 410-263-
8333; Galwaybaymd.
com; Irish; lunch, din-
ner, Sunday brunch

$ 1 oo

Harry Browne’s

66 State Circle, Annap-
olis; 410-263-4332;
Harrybrownes.com;
Modern American;
lunch, dinner, Sunday
brunch $$ & 1

@

Harvest Wood Grill

& Tap Room

26 Market Space, An-
napolis; 410-280-8686;
Harvestwoodgrill.com

ss @

Iron Rooster

12 Market Space An-
napolis; 410-990-1600;
Ironroosterallday.

com; American; all-day
breakfast, lunch, dinner

$$ i

Joss Café & Sushi

195 Main Street, An-
napolis; 410-263-4688;
Josssushi.com; Japa-
nese, sushi; lunch, din-

ner $$

Latitude 38"

12 Dock Street, Annap-
olis; 667-204-2282;
Latitude38waterfront.
com; American; lunch,
dinner, Sunday brunch
$$, B 1% it g R

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
0

7w

Middleton Tavern

2 Market Space, An-
napolis; 410-263-3323;
Middletontavern.com;
American, seafood;
lunch, dinner, Sunday
brunch $$$ &

=

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 $$

7w

OB’s Prime

111 Main Street, An-
napolis; 410-269-1210;
Obsprime.com; Steak-
house; dinner $$ & 1

Osteria 177

177 Main Street, Annapo-
lis; 410-267-7700; Oste-
ria177.com; Italian; lunch,
dinner $$ &

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 i =2

g

Red Red Wine Bar

189B Main Street, An-
napolis; 410-990-1144;
Redredwinebar.com;
Wine bar; lunch, dinner,
Sunday brunch $$ 1

7 -

Reynolds Tavern

7 Church Circle, Annap-
olis; 410-295-9555;
Reynoldstavern.org;
International; lunch,
dinner, afternoon tea

$$@ 1+ g

Sakura Café

105 Main Street, An-
napolis; 410-263-0785;
Annapolissakuracafe.
com; Japanese; lunch,
dinner $$ & 1 i

(1
-

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 $$ & © W 2

Azure

100 Westgate Circle,
Annapolis; 410-972-
4365; Azureannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$ B

Carpaccio Tuscan
Kitchen & Wine Bar

1 Park Place, Annapolis;
410-268-6569; Carpac-
ciotuscankitchen.com;
Italian; lunch, dinner,
Sunday brunch $$ &

I *g

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 $ @& ¢
o ow

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 $ 1

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 * =



VIN 909
“Upscale dining with the comfort of
delicious pizza”-Annie Wells

Rams Head Tavern

33 West Street, Annap-
olis; 410-268-4545;
Ramsheadgroup.com;
American, brewery;
lunch, dinner, late-
night, Sunday brunch
$$ 7 o+ oz R

Sailor Oyster Bar

196 West Street, An-
napolis; 410-571-5449;
Sailoroysterbar.com;
American grill, seafood,
cocktails; weekend
lunch, dinner $$

Stan & Joe’s Saloon

37 West Street, Annap-
olis; 410-263-1993;
Stanandjoessaloon.
com; American; lunch,
dinner, late-night,
Sunday brunch $ 1 i

s

Tsunami

51 West Street, Annap-
olis; 410-990-9868;
Tsunamiannapolis.com;
Fusion, sushi; lunch,
dinner, late-night $$

P

Greater
Annapolis

Basmati

2444 Solomons Island
Road, Annapolis; 410-
266-6355; Basmatio-
fannapolis.com; Indian;
lunch, dinner $$ &

[

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 i#

The Brass Tap

2002 Annapolis Mall
Road, Annapolis; 833-
901-2337; Brasstap-
beerbar.com;american;
lunch, dinner $

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 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
$$ 1 i nx o

The Canton Restaurant
11 Ridgely Avenue, An-
napolis; 410-280-8658;
Cantonannapolis.com;
Chinese; lunch, Dinner
$ T i

Cooper’s Hawk

1906 Towne Centre
Blvd, Annapolis; 443-
837-9989; Chwinery.
com; American; lunch,
dinner $$ 1 i

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 i

Double T Diner

12 Defense Street, An-
napolis; 410-571-9070;
DoubleTdiner.com;
American diner; break-
fast, lunch, dinner,
late-night $$ 7 i

Eggcellence

2625 Housley Road,
Annapolis; 410-573-
9503; Eggcellence-
brunchery.com; Amer-
ican; breakfast, lunch
$ i

Evelyn's

26 Annapolis St, An-
napolis; 410-263-4794;
Evelynsannapolis.com;
American; breakfast,
brunch, lunch, happy
hour $$ 1 it

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 i

Grapes Wine Bar

1410 Forest Drive, An-
napolis; 410-571-5378;
Grapeswinebarannapo-
lis.com; Mediterranean;
lunch (Sat. only), din-
ner $$

The Greene Turtle

177 Jennifer Road,
Annapolis; 410-266-
7474; Greeneturtle.
com; American, sports
bar; lunch, dinner $ *
h * g

Herald Harbor Hideaway
400 Herald Harbor
Road, Crownsville;
410-923-4433; Herald-
harborhideaway.com;
American; lunch, din-
ner $ 1 i g2

Heroes Pub

1 Riverview Avenue,
Annapolis; 410-573-
1996; Heroespub.com;
American, sports bar;
lunch, dinner $$ 1

i 72

Italian Market &
Restaurant

126 Defense Highway,
Annapolis; 410-224-
1330; Theitalianmarket.
com; Italian; lunch,
dinner $ 1 it

Jalapenos

85 Forest Plaza, An-
napolis; 410-266-7580;
Jalapefiosonline.com;
Spanish, Mexican;
lunch, dinner $$ & |
i 2

Julep Southern Kitchen
& Bar

2207 Forest Drive;
Unit #2 Annapolis, Md;
Julepannapolis.com;
410-571-3923; Ameri-
can; Lunch, dinner $$
B [ iin

La Sierra

2625 Riva Road, An-
napolis; 410-573-2961;
Lasierrarestaurantinc.
com; Mexican; lunch,
dinner $$ it ¢

Lebanese Taverna Café
2335 Forest Drive

Ste. 46A, Annapolis;
410-897-1111; Lebane-
setaverna.com; Middle
Eastern; lunch, dinner
$ 7 il W

Lemongrass Too
2625-A Housley Road,
Annapolis; 410-224-
8424; Lemongrassan-
napolis.com; Thai;
lunch, dinner

$$ T i W

Lures

1397 Generals Highway,
Crownsville; 410-923-
1606; Luresbarand-
grille.com; American
grill, seafood; lunch,
dinner, Sunday brunch
$$@ 1 r 2

Ledo Pizza

505 S. Cherry Grove
Avenue, Annapolis;
410-295-3030; Ledop-
izza.com; Pizza, pasta,
sandwiches; lunch,
dinner $$ it

Maggiano’s Little Italy
2100 Annapolis Mall
Road, Ste. 1200, An-
napolis; 410-266-3584;
Italian; lunch, dinner,
Saturday and Sunday
brunch $$ &

rime
teaks

Special prix fixe menu
OPEN AT'12 PM.

BEST STEAKHOUSE
VOTED BEST ROMANTIC REST

s St o Syurtind i

2017

410-263-1617
FEATURING USDA PRIME 5TEAKS
WWW.LEWNESSTEAKHOUSE.COM

whatsupmag.com | May 2020 | What’s Up? Annapolis 149



“Qutstanding help. Breakfast eggs
cooked perfectly, good fresh coffee”
-E Logue winner

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 i

Mission BBQ

2101 Somerville Road,
Annapolis; 443-569-
4700; Mission-bbg.
com; Barbecue; lunch,
dinner $$ i

Paladar Latin

Kitchen & Rum Bar

1905 Towne Centre
Boulevard, Ste. 100, An-
napolis; 410-897-1022;
Paladarlatinkitchen.
com; Latin American;
lunch, dinner, late-night,
Weekend brunch $$ &

T i

Paul’s Homewood Café
919 West Street, An-
napolis; 410-267-7891;
Paulshomewoodcafe.
com; Mediterranean;
lunch, dinner, brunch
SST T o+ W

Pasticcio Fresh Italian
Kitchen

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 g
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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 $$ &
It 2

Royal Karma

302 Harry S. Truman
Pkwy, Suite K, Annap-
olis; 410-266-5006;
Indianfoodannapolis.
com; Indian; Lunch
buffet, dinner $$

B 7 din

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 $$ & ¢
22 % g

Sandy Pony Donuts
1901 Towne Centre
Blvd., Ste 130, Annap-
olis; 301-873-3272;
Sandyponydonut.com;
Breakfast $ i

Seafood Palace Buffet
81 Forest Plaza A, An-
napolis; 410-216-2186;
Seafoodpalacebuffet.
com; American, Jap-
anese, Seafood; lunch,
dinner $ i

DINING

Severn Inn

1993 Baltimore Annap-
olis Boulevard, Annap-
olis; 410-349-4000;
Severninn.com; Sea-
food; lunch, dinner,
Sunday brunch $$ @

T

Sin Fronteras

2129 Forest Drive, An-
napolis, 410-266-0013,
Sinfronterascafe.com,
Mexican; lunch, dinner,
Saturday and Sunday
breakfast $$ 1

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 $$ &

T

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

$$ 1 i

Annapolis Smokehouse
& Tavern

107 Hillsmere Drive,
Annapolis; 410-571-
5073; Annapolissmoke-
house.com; American
BBQ; lunch, dinner,
catering, Weekend
brunch $$ & 1 i * 2

Bakers & Co.

618 Chesapeake Ave-
nue, Annapolis; 410-
280-1119; Bakersandco.
com; Bakery, café;
Breakfast $

Blackwall Hitch

400 6th Street, Annap-
olis; 410-263-3454;
Theblackwallhitch.com;
Upscale-casual New
American restaurant;
brunch, lunch, dinner,
late-night $$ 1

i

Boatyard Bar & Grill
400 Fourth Street, An-
napolis; 410-216-6206;
Boatyardbarandgrill.
com; American, sea-
food; breakfast, lunch,
dinner.$$ 1 * 2

Bread and Butter
Kitchen

303 Second Street, Ste.
A, Annapolis; 410-202-
8680; Breadandbutter-
kitchen.com; American;
breakfast, lunch $ =2

Caliente Grill

907 Bay Ridge Road,
Annapolis; 410-626-
1444; Calientergril-
lannapolis.com; Latin;
lunch, dinner

$$ 1

Carrol’s Creek

410 Severn Avenue, An-
napolis; 410-263-8102;
Carrolscreek.com;
Seafood; lunch, dinner,
Sunday brunch $$ @ 1
[

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 $ 1 =2

Eastport Kitchen

923 Chesapeake Ave-
nue, Annapolis; 410-
990-0000; Eastport-
kitchen.com; American;
breakfast, lunch, dinner

$$ dir

Grump's Café

117 Hillsmere Drive,
Annapolis; 410-267-
0229; Grumpscafe.com;
American; breakfast,
lunch, dinner $ 7 i

Jack’s Fortune

960 Bay Ridge Road,
Annapolis; 410-267-
7731; Jackfortunet.
com; Chinese; lunch,
dinner $ 1 it

Lewnes’ Steakhouse

401 Fourth Street, An-
napolis; 410-263-1617;
Lewnessteakhouse.com;
Steakhouse, seafood;
dinner $$$ ®

Main & Market

914 Bay Ridge Road,
Annapolis; 410-626-
0388; Mainandmarket.
com; Farm-to-table;
breakfast, lunch, dinner

$$ 1 i

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 i

Ruth’s Chris

301 Severn Avenue, An-
napolis; 410-990-0033;
Ruthschris-Annapolis.
com; Steakhouse; din-
ner $$$ & | 2

Sammy’s Pizza Kitchen
1007 Bay Ridge Ave,
Annapolis; 410-990-
9800; Sammyspiz-
zakitchen.com; Italian;
lunch, dinner $—$$ t#

Vin 909 WineCafe

909 Bay Ridge Avenue,
Annapolis; 410-990-
1846; Vingo9.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 $$ 1

Bayside Inn

1246 Mayo Road, Edge-
water; 410-956-2722;
American, Seafood;
breakfast, lunch, dinner

$$ 1 i

Bella Sera

9 Lee Airpark Drive,
Edgewater; 410-956-
8555; Bellasera-tas-
teofitaly.com; Italian;
lunch, dinner $

Broadneck Grill

& Cantina

74 Central Avenue
West, Edgewater; 410-
956-3366; Broadneck-
grill.com; American
and Mexican Cuisine;
lunch, dinner $ i &
rn



The Bistro at South River
3451 Solomons Island
Road, Edgewater; 410-
798-5865; Golfclubsr.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$

Chad’s BBQ

158 W Central Ave,
Edgewater; 410-956-
7774; chadsbbq.com;
Authentic smoked bar-
beque; lunch, dinner $

[ i % e

Edgewater Restaurant
148 Mayo Road, Edge-
water; 410-956-3202;
Edgewaterrestaurant.
com; American, seafood;
lunch, dinner, Sunday
brunch $$ 1 i

Fuji Steakhouse

169 Mitchells Chance
Road, Edgewater;
410-956-8898; Fu-
jisteakhousemd.com;
Japanese; lunch, dinner
$ST 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 $ 1 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 $ 1

Hispa Restaurant

183 Mayo Road, Edge-
water; 410-956-7205;
Latin American; break-
fast, lunch, dinner $

DINING GUIDE

Killarney House
584 West Central Av-
enue, Davidsonville;
410-798-8700; Killar-
neyhousepub.com;
Irish; lunch, dinner,
late-night $$ @ 1 ¥
i

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 i ==
i

Nova Sushi Bar and
Asian Fusion

3257 Solomons Island
Road, Edgewater; 410-
956-5326; Novasushi.
com; Sushi, lunch, din-

ner $-$$

0Old Stein Inn

1143 Central Avenue,
Edgewater; 410-798-
6807; Oldstein-inn.com;
German; dinner $$ 1

th * 2

Petie Greens Bar

and Grill

6103 Drum Point Road,
Deale; 410-867-1488;
Petiegreens.com $$ @ 1
i 2% * 2

Pirate’s Cove

4817 Riverside Drive,
Galesville; 410-867-
2300; Piratescovemd.
com; Seafood; breakfast,
lunch, dinner, Sunday
brunch $$ & 1 #

R

Plazuelas

3029 Solomons Island
Road, Edgewater; 410-
956-0080; Mexican;
lunch, dinner $

Pier Oyster Bar

48 South River Road,
Edgewater; 443-837-
6057; Coconutjoesusa.
com; Caribbean; lunch,
dinner, late-night $$ 7
22

Rod N Reel Restaurant
4165 Mears Avenue,
Chesapeake Beach;
410-257-2735; Chesa-
peakebeachresortspa.
com; Seafood; breakfast,
lunch, dinner $$ @& -
22

Saigon Palace

10 Mayo Road, Edgewa-
ter; 410-956-0505; Viet-
namese; lunch, dinner

$ T ik

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

$$ it

Stan & Joe's

Saloon South

173 Mitchells Chance
Road, Edgewater; 443-
837-6126; Stanandjoes-
saloon.com; American;
lunch, dinner, late-night
$ T Koo W

S & J Riverside

4851 Riverside Drive,
Galesville; 410-867-
7200; Seafood; lunch,
dinner $$ 7 it 22

Yellowfin Steak &

Fish House

2840 Solomons Island
Road, Edgewater; 410-
573-1333; Yellowfin-
restaurant.com; Steak,
seafood; lunch, dinner,
Sunday brunch $$ &

A

Melting.
Pot &
TREAT MOM TO SOMETHING SPECIAL. MELTINGPOT

Visilt us at cur website for more details

o]

Wi Mt ingpol Comyannapolis-mo s

s lsland Rd | Arnnapaolis, MD | 410-266-8004

329 Gambrills Road
Gambrills, MDD 21054

410-317-2276
barnandlodge.com

THE BLAC KWALL
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Best of
Plaques

Show off your award the right way,
with a high-quality plaque!

Ships to you ready to hang, no framing
necessary. The brilliant printing will
make your image pop off the wall, and
the custom mounting is completely
eco-friendly. Choose from your choice
of four edge colors to complete your
award keepsake and start displaying
your accomplishments today!

Product Details
A high-resolution archival reprint. No

yellowing or wrinkling guaranteed.

An eco-friendly contemporary plagque
that ships to you, ready to display.

Glass and glare free. UV laminate pro-
tects against fingerprints and fading.

Modern framed look without the
expensive, inconvenient frame.

All products are 3/8" thick and can be
customized with varying edge colors.

$9 ORDER
TODAY

whatsupmag.com/plaques

COMPANY NAME

BEST CATEGORY, BEST

CATEGORY



BREAD AND BUTTER KITCHEN
“0n the water and fresh food
that always leaves me happy”
-Cate Downing

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 it

Ashling Kitchen & Bar
1286 Route 3 South
Ste. 3, Crofton; 443-
332-6100; Ashlingco.
com; American; lunch,
dinner $$ & 1 #in

Bella Italia

1460 Ritchie Highway,
Arnold; 410-757-3373;
Bellaitaliaarnold.com;
Italian; lunch, dinner
$ T din

Blackwall Barn & Lodge
329 Gambrills Road,
Gambrills; 410-317-
2276; Barnandlodge.
com; American; lunch,
dinner, weekend
brunch $$& 1 i

Brian Boru Restaurant
&Pub

489 Ritchie Highway,
Severna Park; 410-975-
2678; Brianborupub.
com; Irish; lunch, din-
ner, Sunday brunch $$
B 1 iin

Café Bretton

849 Baltimore Annapo-
lis; Boulevard, Severna
Park; 410-647-8222;
Cafe-bretton.com;
French; dinner $$

Café Mezzanotte

760 Ritchie Highway,
Severna Park; 410-647-
1100; Cafemezz.com;

Donnelly’s Dockside
1050 Deep Creek
Avenue, Arnold; 410-
757-4045; Donnellys-
dockside.com.com;
Seafood; lunch, dinner
$$ 1 i 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 $$

it

Lemongrass Arnold

959 Ritchie Highway,
Arnold; 410-518-6990;
Lemongrassannapolis.
com; Thai; lunch, hap-
py hour, dinner $ 1

Mamma Angela’s
2225-A Defense High-
way, Crofton; 443-584-
4038; Mammaas.com;
Italian; lunch, dinner

$-$$ »

Mi Pueblo II

554-A Ritchie Highway,
Severna Park; 410-544-
4101; Mipueblo2.com;
Mexican; lunch, dinner
$ 7

DINING GUIDE

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 $$

it 2

Park Tavern

580 Ritchie Highway,
Severna Park; 410-793-
5930; Parktavernsp.
com; American; lunch,
dinner $$

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 $$ &

i

The Point Crab

House & Grill

700 Mill Creek Road,
Arnold; 410-544-5448;
Thepointcrabhouse.
com; Casual contempo-
rary American Seafood
restaurant; brunch,
lunch, dinner $$ 1 it
ey

Rico’s Tacos and

Tequila Bar

1266 Bay Dale Drive,
Arnold; 410-571-3466;
Ricostacos.co; Mexican;
lunch, dinner, weekend
brunch $ & 1

Rips Country Inn

3809 N. Crain Highway,
Bowie; 301-805-5900;
Ripscountryinn.com;
Rustic country cooking
and Chesapeake eats;
breakfast, lunch, dinner

$$ 1 i

Romilo’s Restaurant
478-A Ritchie Highway,
Severna Park; 410-544-
6188; Romilosrestau-
rant.com; Greek; lunch,

410-793-5759; Sever-

American, sports bar;

American, sports bar;

Severna Park Taphouse
58 W. Earleigh Heights
Road, Severna Park;

naparktaphouse.com;
dinner $ ¢

Sin Fronteras

7700 Ritchie Highway,
Glen Burnie, 410-424-
2022, Sinfronterascafe.
com, Mexican; lunch,
dinner, Saturday and
Sunday breakfast $$

Twains Tavern

8359 Baltimore Annap-
olis; Boulevard, Pasa-
dena; 410-647-5200;
Twainstavern.com;

dinner $ 1 2

Vida Taco Bar

541 Baltimore An-
napolis Blvd, Severna
Park; 410-544-2300;
Vidatacobar.com; Tex-
Mex; lunch, dinner

$$

Regional

Bistro St. Michaels

403 Talbot Street, St.
Michaels; 410-745-9111;
Bistrostmichaels.com;
Euro-American; brunch,
dinner $$ & 1

Hemingway’s Restaurant
357 Pier 1 Road, Ste-
vensville; 410-604-
0999; Hemingwaysbay-
bridge.com; Seafood;
lunch, dinner

$$@ 1 = r g

The Island Hideaway
14556 Solomons Island
Road S, Solomons;
410-449-6382; Theis-
landhideawaysolomons.
com; American; lunch,
dinner @ 1 i 22

Knoxie’s Table

180 Pier 1 Road,
Stevensville; 410-249-
5777; Baybeachclub.
com; American; dinner,
weekend brunch @

T i

CAFE
Awara m;f.vmjzz. Breakjad

L Enwneh & Lunch

Mon - Fri 7 am
Sat & Sun 7:30 am - 3;

Italian; lunch, dinner
$ST 1 i ¥

dinner $$ 1 it
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SHOP LOCAL

hop Local
Buy Local

Contact Ashley Raymond at 410-266-6287 x1115
or araymond@whatsupmag.com

A FULL-SERVICE TAX AND FINANCIAL ADVISORY FIRM
SERVING BOTH BUSINESS AMD INDIVIDUAL CLIENTS

>

TO GET STARTED, CONTACT BRANDON AT
BRANDON. WOLF@WOLFTAXADVISORY.COM

':_

ANNAFOLIS 1 410-353-7860 | WOLFTAXADVISORY COM

SPRING SALE SPECIAL

LT

40% OFF

on select cabinet sivles

COMPLIMENTARY
DESENE
COSELTATON
ONE-STOP SHOPPING
COMPLEMENTARY KITCHEN & BATH DESIGMN S5ERVICES
In-Steck, Semi-Custom and Full Curtem Cobinets - Guarts, Marble & Granite Countertop Ties, Fictures & Bloer

HITCHEN & BATH DESIGN CENTER

SET UP YOUR FREE CONSULTATION!
410-609-5995

5084 Chinguapin Round Road, Annapaolis, MD 21401
www.usacabinetstore.com/annapolis
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CHESAPEAKE

CHEF SERVICE

Chesapeake Chef Service is a full-service catering
team that sources locally and seasonally to deliver
an unforgettable experience. Chef Kurt and
his team bring the cuisine of the Chesapeake
Region to your table, artfully personalizing and

(410) 829-0307
www.chesapeakechefs.com
kurt@chesapeakechefs.com

nm

executing each detail with excellence.




SHOP LOCAL SERVICES & RETAIL

EscapeTime for yourself..

You've heard ;Cape rooms, now come t

2071% CERTIRCATE OF
EACEILENCE

Tawe g

1 will be challenging as you work to 5ol
: todes to break out within &0 minutes

Annapolis
Jennifer Square - 167 A Jen
Annapoliz, MD 21407 = 443,

HESDG -~
'ime

oom = 410.544. 1188

GOT MESS?
CALL THE BEST

——————— TS e S5 Y P W~ -

MARYLAND

GARAGE CONCEPTS

Call for a free consultation & 3D Rendering | Financing Available

443-829-4959 | WWW.MDGARAGECONCEPTS.COM

Children’s Theatre
of Annapolis.

Celebrating More Than 60 Years of Theatre Arts for Youth

Musical Theatre Summer Camps

Mount a full production in 3 weeks!
All participants guaranteed a role

TIIE MUSICAL

July 20-Aug. 7 Aug.10-28
9 a.m.-4 p.m. daily 9 a.m.-4 p.m. daily
Ages 8-14 Ages12-18

Performances: Aug. 758 Performances: Aug. 28 529

Register Now
www.childrenstheatreofannapolis.org

EXCEPTIQN |
EVERYDAY
I.TAH&N?:- :

TAKEOUT'
WEDNESDAY-SUNDAY 5
FROM 4-8PM . :
(410) 267-7700

Dinner Specials, Family d!nnai‘pa:kaga_s,
20% off discount on total and

20% off discount on Gift Cards

Z0% Pram regular menu anly

OSTERIA 17/
IFALIAN COASTAL CUISINE SING

J!'!L

2005

A
o
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SHOP LOCAL SERVICES & RETAIL

OLD WORLD FLAVORS

Fresh. Lta:[lua[m
Kitchen

PIZZA | PASTAS | SALADS | DESSERTS | CATERING

443-949-0408 | 150-F JENNIFER ROAD | ANNAPOLIS
ALL DAY | :

DELIVERY

I‘m .\

\nn |||| VD 2140
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Yésterdd_y-f'i' (R .

there was a

PANLTNCT S - ; = '_ . ﬁﬁémmmn.L

—2‘4'.":.? i L EATORATION

HAPPILY. EVEN AFTER.

Serving Anne Arundel Caunty for 30 years

410-757-8910

-::Sf??l :
TRONG R

. @ personal touch
YOGA, FITHNESS AND MASSAGE 5TUDID

TRAINING REMOTELY

During this crisis
be as strong as
you con be...
Virtually!

YOGA
Monday Evening
- -3{ Eﬁ][]lﬂ —
Hll‘lﬂtll]‘ To sign up please call
Debi McKibben 443-994-3513
1610 West 5., Ste. 204 « Annapalis « simplystronger204@gmail.com
www.simplystronger.com




SHOP LOCAL SERVICES & RETAIL

POOL BUILDERS

FAMILY OWNED 2 OPERATEDZ
00 mns oF PODL EXPERIENCE.

Frammg & Fl[le Ar Fﬂntln;vn
410-956-7278 .
:wmmw.wmapmg

Complete Concrete Pool
$29,980°

Conscrvatio
Shndowbic

" OPEN FOR CURBSIDE DROP OFF/PICK UP
EMAIL US FOR YOUR PRINTING NEEDS

iline at www.marylandframing.com § ‘

BRINGING Tl

FUTURE OF TREES

. I() AN OQUTDATIZD

IJU‘:: RI

S T0 MIWANCED VER CLASSES | FREE PARKING

Tree Removal & Trimming Over 50 Years’ Experience!
Stump Grinding « Lot Clearing Serving Anne Arundel

1 24-hr Storm Damage - On Time . o
LIVE STREAM CLASSES! e | Insured - Bonded - Free Estimates Howard & Surrounding Counties!
2 =l 0
For clusses and events, go to 2 NVF€@  WEWILLBEAT ANY LCENSED 25 Ill ﬂl"l"

£ “"EhEIBl’EBHulEh P | COMPETITOR'S WRITTEN PROPOSAL! e e a
e Unlimited Services

m— o With thi . Not valid with th
AR SOUTH RIVER RD.S EOGEWATER. WD | 483:865-2100 | YOGAVBEZEDGEWATER.COM lc  410-847-TREE offexs of prior services, Offex xpires 217/20
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SHOP LOCAL

What'’s
important
to yous?

Make your financial
future a priority...

i I SRR

p. family Pizzeria - Restaurant 4
» Dinner Entrees
*Salads

Y sSups = ""

Edward Jones - ekl

MAKING SENSE OF INVESTING

Liz Verhelle Skibbie

Financial Advisor

b Eatin or Carryout |
“A10-216-6061 | e pizza

8095 Teylor Ave « Annapolis_ *oreamyott

~ bellaitaliamd.com | Gupmmsques

S —

SPARKCYGUR

CHILD'S y _copbing / apps |

INNER NINJA AESEENLEEEY
~ _

=" el ‘_,..-,J

S CODENINJAS'
145 Mitchells Chance Rd. Edgewater, MD 21037
codeninjas.com
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» Where's
' Wilma?

FIND WILMA AND WIN!

After many weeks hibernating at home, our fearless mascot Wilma is
ready to take to the skies to help others. She'll safely social distance

her way to the best restaurants for take-out meals to deliver to others,

collect medical supplies for hospitals, and pick up more than a few

gift cards from local businesses to distribute to needy individuals and

families. Can you help her along the way?

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.

Congratulations to

this month’s winner:
Jonathan Lauderdale of
Edgewater who won a $50

gift card to a local restaurant.

Mail entries to: Where’s Wilma?
Annapolis, 201 Defense Highway,
Ste. 203, Annapolis, MD 21401 or
fill out the form at whatsupmag.
com/promotions

Please Print Legibly

| FOUND
WILMA
ON PG.

Name

Advertiser

Advertiser

Advertiser

Phone

Address

E-moail 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!
No, thanks

Yes, please!

Entries must be received by May 31, 2020. Winner will receive
a gift certificate to alocal establishment and their name will appear
in an upcoming issue of What's Up? Annapolis.

AAMC Foundation 20
AAMG Medical Group-Plastic SUTGery ...
About Face: IBC
About Smiles DentiStry ... 116
Accurate ASPRAICLLC oo 120
Adrian Development...................... ...128
All Star Pain Management and Pegemerat\ve Medicine .37
Alternative Pet Care 113
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Blanca Flor 16
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Code Ninjas 158
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David Orso 10
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Edward Jone 158
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Essex Bank 7
Fichtner Service: 131
Fisher Law Office LLP
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Franke Sessions & BECKELt LLC..........ecvcccnccnn LLP
Gormley Jarashow Bowman............oo.oeeeeceoeece LLP
Hague Quality Water.................. 128
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Historic Annapolis Inc. / Wiliam Paca House.............35, 62
Historic Hammond-Harwood HOUSE. ... 34
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Hospice Cup. m
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[liff Meredith Wildberger & Brennan PC...............c.ccc.c.... LLP.
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Koslow Law Firm LLP
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Leash free Living 13
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Malta Matthew DrMD 158
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Maryland Theatre For The Performing Arts .30
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Michael Rutledge. 51
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Mobile Pet Vet 13
Mosquita Squad 16
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0'Leary's Seafood Restaurant...... 142
Osteria 177 165
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Perfect Pet Resort 13
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WHAT DO YOU THINK?

Are short term
rentals good
for Annapolis?

By Gary Jobson

hort term rentals are amazingly popular across
the United States. In the past year I have
rented an apartment for three weeks during a
series of sailing regattas in New England and
rented another place on a golf course for a
four-day outing in North Carolina. The rentals
were easy to book on the Internet, both places
were clean, and they delivered on my expectations. It seemed
like a fair exchange. When I mentioned my experiences to a
group of friends recently, I learned there is another side to the
short term rental (STR) story that is not good for local resi-
dents or municipalities. I heard enough noise to spend some
time doing research to understand the issues. Allowing short
term rentals has benefits for owners and renters but there are
a series of problems that must be addressed to ensure fairness
for all stakeholders. It is a tricky balance.

The Internet certainly has made it easy to book rooms for
short stays. The rise of services including; Airbnb, Win-

du, VRBO, HomeAway, and many other providers has

been extraordinary in recent years. A golden opportunity
for entrepreneurs has opened up thanks to the short term
rental explosion. The growth has helped many owners to
rent individual rooms in their homes, or make use of unused
properties. Apparently, there is enough revenue that people
are buying up properties with the single purpose of short
term rentals. But, while this is a boom for some, there are
resulting problems for others.

The downsides to the short term rental story are many. Ac-
cording to several locals I spoke with, neighborhoods within
Annapolis city limits are being hurt by too many of these
units. For locals, there is unwanted noise by too many renters
piling into a unit, extra cars taking up valuable parking spaces,
increased trash, barking dogs, and lack of upkeep. Even
worse, whole streets are being taken over by STR leaving the
remaining residents living in a vacant neighborhood. Home-
owners find the value of their homes dropping when a STR

is set up next door. A few streets in the historic district have
been overwhelmed. Apparently, some of the rental units are
owned by out-of-state people. A bill passed by the Annapolis
City Council in January 2020 requires owners to file for a
Short-term Rental Operating License Permit. The application
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is a simple one page form.

It states that out-of-town
owners must “employ a local
property manager who has a
primary residence or office at
a physical location in the city,
and is available by telephone
at all times in case of an
emergency, safety, public
health, or police concern.”

Short term rentals are not a
new phenomenon in Annap-
olis. The annual U.S Sailboat
Show and the U.S. Naval
Academy graduation week
always attract out-of-town
visitors. Several houses on
our street are rented out for
one or both of these annual
events. And, yes, the parking
becomes a problem and
sometimes noise extends
well in to the night, but
those of us still living here
tolerate the visitors in the
spirit of welcoming people
to our town. I have mildly
suggested to some of our
neighbors that they should
share the rental proceeds
with the rest of us who have
to put up with the challeng-
es. To date, no one has made
any offers, but it is a nice
fantasy don’t you think?

I serve on the Board of Visit
Annapolis & Anne Arundel
County (VAAAC). The short
term rental has been an im-
portant topic for our many
hotels in the area. Hotels
charge their guests taxes
and extra fees that are dis-
tributed to the municipality
and other groups including
3 percent of the room tax to
Arts Council of Anne Arun-
del County and 17 percent

of the room tax to VAAAC.
These funds are used to pro-
mote the city and county to
visitors outside of our area.
In fairness to hotels, guest
houses, and bed & breakfast
inns, the short term rentals
should be collecting the
same taxes. This require-
ment is now in practice.
Fairness is important for all
parties. There needs to be

a level playing field. Hotels
and smaller inns often offer
room service, keep a front
desk attendant available,
include housekeeping, and
provide safety items. Few,

if any, of these services are
offered at a STR. Short term
rentals also need to be sure
they have adequate insur-
ance coverage when unat-
tended guests are staying on
their properties. The City

of Annapolis requires that
smoke alarms be installed
on each ceiling or wall out-
side of each sleeping area.

The pro and con arguments
about short term rentals
can get heated. It is not an
easy issue to grapple with.
The City of Annapolis needs
to monitor the growth and
use of short term rentals so
they are operated safely and
in a way that is fair to the
neighborhood.

What do you think and why?

Please email your thoughts to our Publisher and Editor at:
Veronica@whatsupmag.com and Editor@whatsupmag.com.



Make her d(’_‘jy . - ) x |
Bea'[ﬂfql "”L-,__ :;

Give a gift package this g *.‘
Mother’s Day & receive 520

‘ .
toward any retail purchase, N \" /

AOUT FACES

— DAY SPA & SALON—

Gt cerfificates avallab|a online.
AboutFacesDaySpa.com




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
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