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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 @nnapolis) 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.
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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 :
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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
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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



Sandel Duggal

" PLASTIC SURGERY AND MEDSPA

Facial Plastic Surgeon
Diouble Board Certiflied * Fellowship Trained

Plastic & Reconstructive Surgr:u-n

Claire S. Duggal, MD ‘ Henry D. Sandel IV, MD, FACS

Baard Certibied Plastic Surgeon

104 RIDGELY AVENUE ®* ANNAPOLIS, MD 214071 ® 410.266.7120 * sandelduggal.com



EXPERIENCE THE BEST h AlO
OF BOTH WORLDS WITH oo oo

WHY HALO?

» Halo removes fine lines and wrinkles, age spots, discoloration
and acne scars. Halo tightens, improves skin quality, pore size
and crepiness.

» Halo precisely targets years of skin damage and the signs of aging.
» Halo works on damage you can see and you can't see.
» Halo results continue to improve over time.

» Halo can be used on all areas of the body.

WHY SKIN WELLNESS MD?

> Kelly Sutter is a member of the American Society of Lasers in
Surgery and Medicine.

# Kelly Sutter holds a certificate in Laser Physics.

» Kelly Sutter has extensive experience with
Cosmetic Lasers.

» Kelly Sutter is a certified Aesthetic Nurse Specialist.

» And....... .Because we care! That makes us unique. When it
comes to something as precious as your skin, you want the right
person, the highest quality of work, the right vision and the right
choice for you.

- 410.224.2400
S kl W \;—{v l.?'l Def?ns:ﬁ;wy
I — N e nnapelis,
VWEHTNESOR it

Kelly Sutter, RN, CANS | Kim Hart, LE.A.




annapolis
PLASTIC SURGERY

ﬁ.f Telemedicine consultations now available! Stay safe!
?e ) i

DR BRYAN T.AMBRO Schedule an appointment today.

n (410) 777-5321

e ] e 2002 Medical Parkway, Suite 215, Annapolis, MD
: _ N www.annapolisplasticsurgery.com
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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




its
Class of 2020
You Make Us So Proud!

Agnes Scott College

Armerican University

Anne Arundel Community College
Bard College (3)

Belmont Liniversity [2)
Berklee College of Music {2)
Boston College

Bowdoin College

Brown University

Bryn Mawr College (2)
Carmegie Mellon University
Catholic University of America (2)
Clemison Undversity

Coastal Carolina University
Colgate University

College of Charleston {3)
College of the Holy Cross
Colorado School of Mines
Colorado State Unhversity-Fort Collins (2)
Cornell College

Cornell University

Dartmouth College

Denison University

DePaul University

Dickinson College [3)

Drexel University (4)

East Carolina University
Eckerd College (2}

Elon University (5)

Emerson College

Fordham University (3)
Franklin & Marshall College [2)
George Mason University

K

College Acceptances for Key's Class of 2020

Semiors, you have truly had a spring like no others before you ond we ore incredibly
proud of each one of you. We look forward to seeing where vou will choose to go
next. You hove worked hard and have a great array of options before you!

Georgia Institute of Technology
Gettysburg College

Goucher College (&)

Hampton University

High Point University (2]

Hobart WHilam 5mith Colleges
Hollins University

Hood College (3)

Howard University

Ithaca College (2)

lohns Hopkins University

Kemyon College {2)

Eeystone College

Lafayette College

Lowisiana State Liniversity

Loyola University of Manyland |3}
Manhattan College

Marist College

Marymount Manhattan College
Massachusetts Institute of Technology
McDaniel College (7)

Miami University - Oxford

Michigan State University (2)
Muhlenberg College

The New School (2]

Motre Dame of Maryland University
Oberlin College

Occidental College

Pace University-New York City (2]
Pennsylvania State University - Abington (2]
Pennsylvania State University - Erie
Pratt Institute

Purdue Unkversity

Rensselaer Polytechnic Institute (2]
Roanoke College

Robert Morris University

Rochester Institute of Technology
Rutgers University-Mew Brunswick (2}
Salisbury University (6]

San Francisco State University
Savannah College of Art & Design (3}
School of Visual Arts

Seton Hall University

Sewanee: The University of the South

Southern Methodist University
Spelman College

5t John's College

5t Mary's College of Maryland (2)
Swarthmore College (2]

Syracuse University (3)

Tample University

Towson University (4)

Union College-Schenectady (2]
The University of Akron

The University of Alabama {2}
University of California-Berkeley (2}
University of California, 5an Diego
University of California, Santa Cruz
University of Delaware

University of Demeer [2)
University of Georgia

University of Kentucky

University of Maryland [7)
University of Maryland, Baltimore County (3]
University of Miami

University of Michigan

University of Minnesota-Marris
University of Notre Dame (2)
University of Pennsylvania (2]
University of Pittsburgh (3)
University of Pittsburgh at Greensburg
University of Richmond

University of Rochester

University of South Florida
University of Tampa (3}

University of Wisconsin-Madison
Ursinus College {2}

Vanderbilt University

Vassar College

Villanova University

Virginia Commonwealth University
Wake Forest University
Washington College (8)

West Virginia Unieersity |2}
Widener University

Willamette University (3}

This list comprises acceptances reposted
to Key as of April 29, 2020,

The Key School engoges children from 2.5 years of age through grade 12 in a progressive, coeducational,
college-preparatory program on its picturesque 15-acre campus located 4 miles from downtown Annapolis.

SCHOOL

534 HILLSMERE DR. -

AMMNAPOLIS, MD 21403

410.263.9231 - KEYSCHOOL.ORG



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

Medical Center

We’re In This Together: COVID-19 ‘ n" Anne Arundel



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.

<

¥

&

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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#1in Total Sales Volume in Anne Arundel County 2013, 2014, 2015, 2016, 2017, 2018, 2019

Discover the David Orso Difference
4433727171 | davidorso.com
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0On the Cover: We give thanks
for the many front-line
essential workers during the
COVID-19 pandemic.. Design
by August Schwartz. Contact
What's Up? Annapolis online
at whatsupmag.com. &
Please recycle this magazine.

June

onlents

Features

42 Year of the Woman:
The Road to Women'’s Vote
Historic sites you can
visit that tell the story of
women’s suffrage By Judy
Colbert

53 What to Do When the
World Pauses Or...activi-
ties and mental exercise
you can enjoy on a rainy
day By Gary Jobson

57 2020 Best of Beauty

& Fitness Find out who
readers voted as the best
gyms, salons, spas, and
more wellness services

66 Family Activity Guide
Feeling a little stir crazy;
looking to stir up some
family fun? We have you
covered with this engag-

ing activity guide By Megan

Kotelchuck

1
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Home §
Garden

74 Project Old House, New
House The re-birth of a
family’s true gem By Lisa
J. Gotto

82 Home Design: Why
Didn’t We Think of That?
Quick tips for avoiding
pool house envy By Lisa
J. Gotto

L e\
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84 Home Design: Privacy.
Utility. Style. Five proper-
ty-enhancing fence trends
By Lisa J. Gotto

88 Home Design: Minimal-
ism in the Garden Land-
scaping tips to achieve
more with less By Janice
F. Booth

94 Real Estate Stunning
examples of recent home
sales showcase what’s
selling throughout Anne
Arundel County By Lisa

J. Gotto

Health §
Beauly

By Dylan Roche

100 Honoring Cancer
Survivors

101 Swimmer’s Ear

102 Fresh Take: Old Bay
Seasoning

103 Family Fitness

105 Taming Hair in Hu-
midity

106 Health Pawsitive
107 Does it Matter When
You Eat?
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Publisher & President
Veronica Tovey (x1102)
Editorial Director
James Houck (x1104)
Chief Operating Officer
Ashley Raymond (x1115)

Entertainment Editor
Megan Kotelchuck (x1129)
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Lisa J. Gotto, Dylan Roch
Contributing Writers
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What's Up? Annapolis is published by What’s Up? Media
201 Defense Highway, Suite 203, Annapolis, MD 21401
410-266-6287. Fax: 410-224-4308. No part of this magazine

may be reproduced in any form without express written
consent of the publisher. Publisher disclaims any and all
responsibility for omissions and errors. All rights reserved.
Total printed circulation is 50,706 copies with an estimated
readership of 164,550. ©2020 What's Up? Media

Home Grown, Locally Owned: This issue of What's Up?
Annapolis employs more than 40 local residents.

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
0-202-8996

[460 RITCHIE HIGHWAY, SUITL

whatsupmag.com | June 2020 | What’s Up? Annapolis 13



COMING UP IN
JULY 2020
The Silent Sentinels

Newbies & Natives Guide
Fourth of July Tips & Safety

onlents

Dining

112 Finesse for Seafood
Our dining review of
O’Learys Seafood Restau-
rant By Rita Calvert

114 A Delicious Combina-
tion Our interview with
Main & Market’s Evie
Turner By Tom Worgo

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

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

14 what's Up? Annapolis | June 2020 | whatsupmag.com

In Every
Issue

14. E-Contents A snapshot
of what’s online pro-
motions and exclusive
content

20 Editor's Letter James
shares his thoughts

24 Towne Social Photo-
graphs of charity events
and endeavors

30 Towne Salute Meet
Stacy Gullette of STAIR
Annapolis By Tom Worgo

32 Towne Spotlight Local
business and community
news By James Houck

36 Towne Athlete Meet
Luke Eberle of Annapolis
Area Christian School By
Tom Worgo

38 Economics & Finance
Acclaimed economist
Anirban Basu explores
the effects of COVID-19
By Anirban Basu

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

128 What Do You Think?
Lucy Stone and perse-
verance for civil rights By
Ellen Moyer

June’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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ELBA M. PACHECO, M.D.
BOARD CERTIFIED, FELLOWSHIP TRAINED, EXPERIENCED EYELID SURGEON, INJECTABLES ARTIST

Qur experience and industry leading equipment sets the standard!

Cosmatic and Reconstructive Eyelid Surgsry* Botex® o Dysnont™ » Restylane® Silk, Lyfre Juvedarm™ s Voluma® = Vialiure » Valballs

Thermage TFT® » Liposoni<® « Kybella ™= Hale™ = IPL/BEL Photorajuvenastion « Contour Laser » CO Lsaer Reaurfacing ® Glycolic Peels # VI Feels

Medical Skin' Care ® Hydrafacisl® » Micronesding

Open Your Eyes to the Possibilities...

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



e-contents

Followin

quickly as possible. Thank
you for trusting us
and please continue to
check this page often.
Stay healthy, stay safe.

The Daily
Roundup

i

Quick Workouts

16 what's Up? Annapolis | June 2020 | whatsupmag.com

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

: > v
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 ™

¥i~ W

M...—..
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.



CONTINUING YOUR VISION CARE.

We are now offering virtual
Telehealth appointments!

Safety comes first during these times and we are pleased to now offer Telehealth
services to our patients!

Telehealth appointments are a safe and easy way for our doctors to evaluate certain
medical conditions from the comfort of your own home. All you will need is a
computer, tablet or smartphone.

Visit ChesapeakeEyeCare.com/telehealth
for more information or schedule your
appointment today by calling 877-DR4-2020,

VISION 2()

See better this year!
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CHESAPEAKE
EYE CARE s
LASER CENTER" |

2002 Medical Parkway ® Sajak Pavilion, Suite 300 ® Annapolis, MD 21401 » ChesapeakeEyeCare.com
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gde are very grateful and incredibly proud of our team of professionals—Nurses, Physicians, Nurse

Practitioners, Certified Nursing Assistants, Social Workers, Chaplains, and Grief Counselors—for their
unfaltering commitment to our patients and their families during this pandemic. While many in our
community are facing this stark reality for the first time, our team supports families through advanced illness
and often their end of life experience day in and day out. They are all skilled, prepared, and compassionate
professionals who have committed their careers to easing the burden of those living with and dying from
advanced illness as well as the loss of loved ones.

@ur community needs them now more than ever, and we are fortunate to
call them colleagues, friends, and family! Just a few are pictured above.
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%& are very grateful to our committed donors listed below who have reaffirmed their sponsorship

for our now canceled 2020 Gala. Even during a pandemic, these generous sponsors never wavered in
their support of our mission of caring for life throughout the journey with illness and loss. Now, we
need them more than ever. We are so very fortunate to have them stand in solidarity with
our Hospice of the Chesapeake Team.

The Anderson Family Foundation
Annapelis Dermatology Associates
Annapolis Seafood Market
Anne Arundel Dermatology
Anne Arundel Medical Center
Apter Remodeling
Charlie & Donna Bagley
John & Cathy Belcher
BMW of Annapolis
Robert & Barbara Bohan
Buck Distributing Company, Inc.
Chesapeake Supportive Care
Susan Duncan & Randy Rice
Drs. Eric & Marianne Bush
Exelon Power
First Mational Bank
Gilligan Design Group
Greenberg Gibbons Commercial
Bill Hufnell, Bay Point Wealth

The Jim & Linda Humphrey Foundation

John & Terri Hussman
Kenlee Precision Corporation
Jim & Elizabeth Kirk

Liquified Creative, LLC
Bill & Rose Lovelace
Ben Marcantonio
Tim McDonough & Cary Melnyk
Mission Escape Rooms, Jason Cherry
Moran Insurance
Mullen, Sondberg, Wimbish & Stone, PA
MNational Hospice & Palliative Care Organization
NFP, Inc.

Paymer & Phillips, Inc.

Purple Cherry Architects
Reliable Contracting Company, Inc.
Stephen & Challie Samaras
Sandy Spring Bank
Severn Bank
MNancy Smit & Julien Hecht
The Michael Stanley Foundation Fund
Sturbridge Homes

Council Chair Todd M. Turner, Prince George’s County,
Council Member District &

University of Maryland
Baltimore Washington Medical Center

University of Maryland Capital Region Health
Whiteford, Taylor & Preston, LLP
The Wilburn Company
Zachary's Jewelers

hospicechesapeake.org = 410.987.2003




From the

editor

How have you fared during the global
pandemic/national emergency/state
shut-down/staying-at-home2 Would

you say meh, okay-ish, or pretty well?

IF SO, BE THANKFUL FOR WHAT YOU HAVE.

Perhaps you're like me and going stir-crazy—pulling your hair
out trying to manage the boredom, restless kids, and spouses,
while practicing patience. Maybe you’re not patient at all. As
trying as the past three months have been though, consider
those that are less fortunate. Many Americans have, sadly, lost
a loved one to the virus; or their jobs. Others have struggled

to put food on the table, pay bills, or provide for their children.
And still others—the essential workers—have been working re-
lentlessly on the front-lines and quarantining themselves from
their families for our collective well-being. So...

I’"'M THANKFUL FOR WHAT | HAVE.

It’s a lesson of reflection and thanks that I've learned several
times over in life during some very difficult personal times and
situations. Parents divorcing; a serious car accident; and of
course, lost loves. Then there was September 11th, 2001; we
mourned (and recovered) as a nation. But I was a middle-class
white boy who held a good job, could pay my bills, and enjoyed
life in general. So...

| WAS THANKFUL FOR WHAT | HAD.
In 2010, my first daughter was born at 28 weeks and spent
seven months in the NICU between Anne Arundel Medical

Center (two months) and Johns Hopkins (another five).

20 what's Up? Annapolis | June 2020 | whatsupmag.com

Every day I traveled to the hospital before and after work;
and spent all hours of every weekend there, with her. Every.
Single. Day. She even had open heart surgery at just five
months old. That time of my life was excruciating...physically,
mentally, emotionally. I imagine that it must be the same for
the many doctors, nurses, and hospital staff that experience
this every waking day...then and now.

There was joy when we finally discharged as a family July 2011.
Four years later, my daughter would suffer a stroke that para-
lyzed her left arm. Four months of in-patient rehab at Kennedy
Krieger Institute fortunately saved her ability to walk. Other
NICU babies and children at KKI weren’t as lucky as her in
their struggles though. So...

| WAS THANKFUL FOR WHAT | HAD.

Sadly, she would pass away three years later after suffering a trau-
matic brain injury—a one-in-million accident that I wouldn’t wish
upon anyone. If that wasn’t the worst, then I don’t know what is.
But her memory lives on forever; her inspiration lives on forever.
And I was the father of an amazing human being,. So...

I'M THANKFUL FOR WHAT | WILL ALWAYS HAVE.

Today, we read news stories—many sad, others hopeful—about
how life has changed because of the COVID-19 pandemic. Just
when I think I'm having a hard day, I remember that things
could be worse. I'm thankful that my wife, second daughter,
and son have maintained their health and well-being overall.
I'm still working hard. My friends and neighbors are well. So...

I"'M THANKFUL FOR WHAT | HAVE.

And truly, with all sincerity and applause, none of us would be
where we are today without the support networks and individ-
uals—many, many of them—that continue to provide lead-
ership, healthcare, and the necessary occupations that make
everyday living, well...possible. And so, on the cover of this
issue, we give more than a nod of thanks to our community of
essential workers, do-gooders,
good stories, and, you, our read-
ers. We celebrate you all!

James Houck,
Editorial Director

Altogether, you give us hope,
inspiration, and a semblance
of normalcy. Because of you,
we have so much.

Thank you.



CUSTOM HOMES | WHOLE HOUSE RENOVATION
OUR HOME/YOUR LOT
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(TIMBERLAKE)
DESIGN | BUILD

TIMBERL AKE

—— VETERAN OWNED & OPERATED —

Award winning home building, renovation and
design/build since 1963. Call for a consultation! 443-863-1295

Your Unique Needs. Our Unique Expertise.
TimberlakeDB.com
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DISCOVER AACS

At AACS students pursue their
God-given gifts and talents
through a comprehensive
offering of academic courses,
fine arts and athletics,
extracurricular clubs and
programs, and AP and Honors®
courses.

FOUR CAMPUSES | ™RR&ERBRE™
A '

‘ ANNAPGHS AREA _’
CHRISTIAM SCHOOL

Register online TODAY

or contact our Admissions
Team to learn more about




Out on the

24 30 32 36

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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Still Stylish During
Difficult Times

As we all adjusted to life with COVID-19, wear-
ing face masks became the new normal when
we ventured out to shop for essential items
or even visit a public park for some sunshine
and exercise. We asked you, our readers, to

share photos of you donning your face masks.
The entries offered a touch of whimsy and fun
during this challenging time. Thank you!

1. Submitted by Jenny Nelson 2. Submitted by Janice Arnold
3. Submitted by Norah Tolentino 4. Submitted by Jensin Sommer
5. Submitted by Rachael Friedman 6. Submitted by Genia Planck

7. Submitted by Susan Lange

To see the full gallery of photos,
visit whatsupmag.com and search
“show us your mask.”
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For those who seek an endless view l X

MAKE YOUR MOVE WITH BRAD KAPPEL

J .
Deeply rooted in the Annapolis community, Brad is a third generation ' E L‘l a

Annapelitian who combines his local expertise with the worldwide recognition of = ]
the iconic Sotheby's brand. With more than $200 million in Annapolis home sales Brad Kappel
and 125 waterfront properties sold, Brad delivers the highest standard of service m +1 410 2799476
and exclusive access to highly qualified global clientele, o +1 410 280 5600

brad.kappel@sothebysrealty.com

For those ready for what's next, Make Your Move with Brad Kappel. brackappel.com

Annapolis Brokerage
202 Main Street
Annapolis, MD

TTR | Sotheby’s

INTERMATIONAL REALTY
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Black Tie § Diamonds

The Rotary Club of Annapolis’ Black Tie & Diamonds
gala was held March 7 at Graduate Annapolis Hotel
and raised raised $54,000 for Special Olympics Mary-
land. The glittering event was the 17th iteration of the
gala and continued the Club’s long history of raising
funds to benefit the community. Gala co-chairs Sue
Weber, Pam Urnowey, and Kevin Hurley hosted over
200 guests with a gourmet dinner, music, and danc-
ing. The silent and live auctions, managed by Carolyn
Richards, included trips, one-of-a-kind collectibles,
and diamond earrings donated by Zachary’s Jewelers.

Photos courtesy of Dave Mattingley and Donald E. Roland 1. Rotary Club of Annapolis
past presidents Cynthia McBride and Chara Hutzell 2. Rotarians Frank Hurd, Jeff
Neufeld, Leigh Rand, Frank Andracchi, Bea Carson, Dave Rand 3. Athlete John Wolfe
and Special Olympics Maryland CEQ Jim Schmutz on stage 4. Mary McLaughlin
and Rotarian Michael Walsh 5. Rotarians Sue Weber, Pam Urnowey, Rotary Club of
Annapolis president, Rev. Dr. Carletta Allen, Carolyn Richards, and Kevin Hurley, with
Special Olympics development services manager Claire Huston, second from righ




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

Great Quality » Great Price

Annapolis Columbia
910-A Bestgate Road 9500 Berger Road

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

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

www_CabjnetDisc.Du nters.com Az Showrooms in ML Airy, Olney, Galtharshurg, Springlield and Chanfily
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Weareopen
andreadyto
serve your
dental health _
needs! -

Serving the community
for over 30 years

410.987.9100
drbrianvalle.com

AT
| | | |

DENTISTS

251 Najoles Road, Suite J
Millersville, MD
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FRENCH DELICACY MEETS RUSTIC CHIC.
Transform your home using PPG PAINTS™ Modern Farmhouse Colors.

Bring in the softened colors from the popular farmhouse trend

featuring clean, minimal and natural elements that are
modernized with a sleeker style.

M M?ain’c %
DECORATING

410,280.2225
209 Chinguapin Round Read, Suite 100
Annapolis | mdpaint.com
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f Getting You Back On Your Feet

Venous disease is not a condition that will go away on its own. Open sores
appearing on the lower leg or ankle are called venous ulcers and are signs

O’ D O N N E I_I_ of advanced venous disease. When venous insufficiency is treated, the ulcer

vein & laser heals more quickly, and recurrence is less common. Dr. O'Donnell is an

expert in vein treatment and will have you back on yvour feet in no time,
See some of our results below.

Unparalleled Expertise, Unmatched Patient Care.

Wound Treatment

BEFORE

Dr. Kelly ©'Donnell, MD {

Schedule your consultation today! 410.224.3390

166 DEFENSE HIGHWAY, SUITE 101, ANNAPOLIS, MD 21401
5054 DUTCHMANS LANE, SUITE 1, EASTON, MD 21601
ODonnellVeinandLaser.com

A Perfect Blend of North Meets South!

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

*Michael was referred to us by friends of ours in Annapolis who had .
puarchased their Fincida hame from him. From the very heginning

wie knew that be was exactly whar we hoped for in s Reslor, His
profesfonalism and arrention 1o decail made the entire proces Hapdess
from beginuing 1o dosing’ Mazover, he continued beyond dosipg
ey sivd oient wh oo the curmoandiog are, His inoegriey, dedicarion,
and professianaliem are absalusely dhe best we have ever experienced
in a realose. We are thrilled with our goreous new home on the Blue —
Waver of the lntracoastal in Florida, Michae hes become an extention

g of the Annapolis Family s well 25 2 new personal friend, we serongly

e suggest that anyone loaking fora Top Modch Agent give him a cll”

e iWlikee atmel Vicki Wallare

|2

MICHAEL J. RUTLEDGE =

Cell: 410-804-2144
RutledgeMB234@gmail.com

Facebook @RutledgeTeam Maryland Office  Florida/ Jupiter. Tegusta Office A&
410-583-0400 561.713-2437 o

; The
BERKSHIRE HATHAWAY | llomesale Realty K Compary

THE RUTLEDGE TEAM
Client Focused. Results Driven.
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Stac
Gullette

Start The Adventure In
Reading (STAIR) Annapolis

By Tom Worgo

tacy Gullette served as a member of Annap-

olis Mayor Gavin Buckley’s Human Services
Transition Committee to help address the city’s
addiction problem. Gullette was devoted to that
mission, spending five months doing exhaustive
research and talking to community leaders and
addiction recovery experts. Gullette and committee chair Da-
Juan Gay compiled a report on her findings.

“To be honest with you, I thought my main focus would be on
the opioid crisis,” she says. “But then I made a 180-degree turn.”

As part of her committee duties, she was tasked with identify-
ing other critical social issues in the community. Gullette, an

Eastport resident, in the process of her research, discovered
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“Stacy is extremely
valuable to our
organization. She
exudes leadership
in the most positive
manner. She is so
welcoming to all
the students and
volunteers, as well
as their families.”

how widespread illiteracy
was among young elemen-
tary school students, and it
shocked her.

“We were looking at some
of the statistics of our local
schools and saw some stu-
dents were reading way be-
low grade level,” she recalls.
The problem was particularly
acute at Georgetown East El-
ementary School in Annapo-
lis. “It was one of the poorest
performing schools in the
county,” Gullette says.

Gullette eventually connected
with Start The Adventure In
Reading (STAIR) of Annap-
olis and became the school’s
site coordinator in 2018 for
the nonprofit, which serves
13 elementary schools around
the county. STAIR is an
educator-approved literacy
program designed to help
second graders through-

out Anne Arundel County
improve basic reading skills
and self-confidence in a fun,
nurturing environment.

She oversees a group of 18
volunteers that tutor second
graders one-on-one two
nights a week. She and her
tutors work primarily with
Hispanic and African Amer-
ican students. She’s done
little short of galvanizing the

program at her school and
has earned the respect of
students, parents, and STAIR
officials alike.

For starters, Gullette got the
kids’ parents more involved
than ever before. She also set
up a free library in the Bay
Ridge Gardens community
and began providing snack
bags for her students and
kids from the neighborhood
when she found out some

of them were going home
hungry. She’s even learned
Spanish through a phone app
in order to better communi-
cate with Hispanic parents.

STAIR appealed to Gullette
because of her educational
background, which includes a
B.A. in English from George
Mason University. She later
earned a master’s degree

in accounting from George
Washington University and
spent three years as a C.P.A.
with Ernst & Young, in Wash-
ington, D.C., before starting
her own tax preparation
service in Herndon, Virginia.

“Stacy is extremely valu-
able to our organization,”
STAIR Executive Director
Laura Iversen says. “She
exudes leadership in the
most positive manner. She
is so welcoming to all the
students and volunteers, as
well as their families. She

is really embracing family
engagement this year and is
very committed to leader-
ship in the organization and
at her specific site.”

What has particularly
impressed Iverson is how ef-
fectively she’s gotten parents
and guardians to buy into the
reading program. The parents
used to pick the kids up in the
main office after a tutor took



the kids to them. But she began inviting
them into the media center, where the
mentors are working with the students.

“The parent can sit down with the
students,” Gullette says. “If they come
early, the students might read to them.
The tutors get to talk to the parents and
tell them how they are doing. We get
to know the parents. We get to know
whoever is picking that child up. The
parents get more engaged. We get more
of a feel of what their home life is like.”

Iverson loves what she hears from the
parents about Gullette. “I can’t say
there is anyone else who has shown as
much effort in embracing the (family)
outreach,” Iverson explains. “What is
happening as a result, families are in-
spired and they are communicating that
with STAIR staff. They are kick started
to start the kids reading at home.”

Setting up the library, which resembles
a small house, was another meaningful
project. Gullette and her husband Mike
spent about $300 of their own money
to set it up from scratch. Gullette’s
friends and neighbors donated hun-
dreds of books to keep it stocked.

“We constantly make sure it’s stocked
with books,” Gullette says. “We also put
things in there to keep the kids in the
community busy like play dough and
little painting kits.” Gullette realizes
that the kids get a lot out of the pro-
gram, but she says she gets even more.

“What I love to see is when the little
light bulb goes off in their heads,”
Gullette says. “When they can not only
read, but enjoy reading. The joy I see,
the accomplishments in the students. It
is thrilling. I also work with 18 amazing
tutors. I am getting a whole lot of satis-
faction out of this. Believe me.”

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

whatsupmag.com.

WEFAINT
THEMALL!

Spring is here!”
| Now is the perfect
time to transform
the look of your

home or business!

# |nterior & Exterior Painting

* Residential ® Commercial
 Professional Prep and Repair
» Power Washing

» Quick Turnaround

* Daily Cleanup

CALL US TODAY!
410-974-6768

w%i
s

9% OFF

Baeror projects and

10% OFF

amy full exterior
paint projects
scheduled new

www.AnnapolisPaimting.com
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TOWNE SPOTLIGHT

LOCALLY-OWNED
BUSINESS LAUNCHES
DELICIOUS ROSE IN
MARYLAND ¥

NautiLife, a new and innovative wine
brand, is launching its first California
rosé ($12.99 SRP) in Maryland and is
proudly distributed locally by Artisan
& Vines Distribution. NautiLife is the
first full-sized bottle of wine (750ml)
packaged fully in 100 percent recycla-
ble PET plastic produced in the U.S.
With a majority of public spaces for-
bidding glass in the area, options for
sharing a bottle of wine among friends

1 Youth Sailing Program e ocns o
Awarded $ 2 O ° O O Pant way....NautiLife was born. NautiLife is

Arnold-based and a part of GoodLife
The Brendan Sailing Program for Youth with Learning Differences was recent- Brands, LLC, a family-owned and
ly awarded $20,000 from local Annapolis foundation, the Kathy and Jerry female-founded company. NautiLife is
Wood Foundation. The grant funding has been earmarked for camper scholar- ~ currently available at Mills Fine Wine
ships and will provide current and prospective students financial opportuni- and Spirits and Bella’s Liquors.
ties to participate in Brendan Sailing’s Annapolis and St. Mary’s summer pro-
grams at little to no cost. “At Brendan Sailing, we never turn down a child for
financial reasons,” says James P. Muldoon, Brendan Founder and Chairman
of the Board. “It is important that these children have the same opportunities
to build social skills and teamwork, regardless of their financial position. On
behalf of the organization, | want to thank the Wood Foundation for their con-
tinued commitment to Brendan. They have believed in our mission from the i 5l
beginning and over the years have become a truly special partner.” -— ! -~y

BUCK DISTRIBUTING SOLD
TO HAMMOND BEV GROUP

Hammond Beverage Group will buy Buck
Distributing Company in Upper Marlboro, with
the deal expected to close in June, pending
supplier approval. Employees were notified

in April. Owner Betty Buck, the first female
chairman of the National Beer Wholesalers
Association, will be forming HM2 Buck for
Hope Foundation. Buck will leave the company
in “great hands to grow and move forward,
while I pursue my new dream of HM2 Buck

for Hope Foundation.” The foundation formed
after her son Daniel, a Navy Corpsman with the
rank HM2, committed suicide last year. The
foundation will focus on the problems of suicide
and sexual abuse in the military. Meanwhile,
Buck’s daughter Erin will stay on and continue in
the day-to-day leadership of Buck Distributing.
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CHARLIE BUCKLEY'S

Mr. Waterfront Team

OF LONG & FOSTER REAL ESTATE

YOU should be working with the Waterfront Experts!
Watch our VIRTUAL OPEN HOUSE videos.

REDUCED
= 'I." .J.‘ -

SEVERN HOUSE ON Bﬁ'&K CREEK: BACK CREEK: 3-BR TOWNHOUSE | | MILL CREEK AREA: BRAND-MEW,
| 3-BR, TOP FLOOR CONDO HAS IM GATED COMB HAS DEEDED, 4-BR HOME IM PRISTINE COMND'M.
|LARGE DECK & VIEWS, $430.000/ | DEEP SLIP & GARAGE. $480,000 | | WALK TO MARINA! $665,000

ROCK CREEK 4-BR WATERFRONT
HOME, DEEP-WATER PIER, UP-

..... A

JUST LISTED

REDUCED

MM"NDIER CREEK: 5-BR HOME | | CADLE CREEK: AMAZING SUNSET
OFFERS OPEM FLOOR PLAN, VIEWS FROM ALMOST NEW, 4-BR
| GREAT VIEWS & PIER. $1,329.000 | | HOME W/ PRIV PIER. 51399000

e UNDER CONTRACT IN ONE DAY!

ESCAPE TO THE BAY: CHARM AMD
PANORAMIC BAY VIEWS! 4-BR
HOME W/ PRIVATE PIER. $965,000

| HILLSMERE: 4-BR HOME HAS PRIV,
|3 FT MLW PIER & TEMMNIS COURT. A
| TRUE RESORT SETTING! $935,000

VIEWS FROM 5-BR, ALMOST NEW

CHESAPEAKE BAY: SENSATIOMAL
‘ HOME WELPRIY PIER. $2.275.000

HARNESS CREEK POINT OF LAND
STUNNING 4-BR HOME HAD SIGNIFICANT RENOVATION. PROPERTY
HAS 700 FT OF SHORELINE, BOATHOUSE & DEEP-WATER DOCK.
OFFERED AT 33,389,000

AMBERLEY: WOW 4-BR HOME ON
24 AC, BUILT 2018, WITH 9 FT MLW
AT PRIVATE PIER! 52,595,000

WaterfrontHomes.org 410-266-6880

BOM: 410.260.2800 | 320 Sixth Street, Annapolis MD 21403 @



Find all of your

Wedding
Vendors

with our help!
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1 L)
Tips for Maintaining Your Dental Health Jeﬁ'ners

From Dr. Katy Ehmann

While these last few months have changed
the way we live, work and interact, we
remain committed to the health, safety and
wellbeing of our family of patients. And, we
wanted to remind you of the importance of
maintaining your dental health in between
visits. Here are several tips to follow:

s Brush teeth thoroughly twice a day and floss daily
between the teeth to remove dental plaque

¢ Consider using an electric toothbrush
e Drink plenty of water

e Supplement (or replace) sugary drinks with milk,
YOgUrt, or water

¢ |If you are midway through dental work, have a
temporary crown or inlay, and your next appointment
was canceled, avoid emergencies by being careful not
to eat anything too chewy. And be extra careful when
flossing — floss down. and slide out.

We loock forward to seeing you soon!

EHMANN DENTAL CARE
Genaral Comprohonsive
B Cosmetic Dentistry

600 Ridgely Avenue, Suite 217
Annapolis, MD 21401
410.224.1105

www.ehmanndds.com

34 what's Up? Annapolis | June 2020 | whatsupmag.com



TOWNE SPOTLIGHT

Leadership Anne
Arundel Announces
New Leaders Honorees

Leadership Anne Arundel (LAA), the premier leadership training and
networking institute in Anne Arundel County, has announced their
2020 New Leaders Honorees. Honorees were nominated by LAA
Alumni and the community at large. Nominees do not have to be a
graduate of a LAA program and were selected based on commencing
an accepted, appointed or elected leadership role that serves and/
or impacts the Anne Arundel County Community since March of 2019.
The position can be held in a Non-Profit, Government, or For-Profit or-
ganization. This year, due to the COVID-19 health crisis, the in-person
event has been postponed to a future date to be determined. In the
meantime, New Leader Honorees will be featured and celebrated vir-
tually. According to LAA President & CEO Kris Valerio Shock, “While we
very much look forward to celebrating these local leaders in-person
when it is safe to do so, we cannot wait to recognize their leadership
and commitment to our community, as many are newly appointed in
key roles facing challenges the current crisis presents. We are deeply
grateful for their commitment to our community.” For the full list of
honorees and short bios, visit leadershipaa.org.

MARYLAND DISTILLERIES
ANSWER URGENT CALL
FOR SANITIZER

In response to COVID-19, Maryland dis-
tilleries shifted production to surface and
hand sanitizers for front line personnel. The
Maryland Distillers Guild (MDG) announced
in April that they have produced over 50,000
gallons of sanitizer. At least 17 Maryland
distillers, including Blackwater Distilling
in Stevensville and Windon Distilling (Lyon
Rum) in St. Michaels, with the help of some
Maryland breweries and wineries, jumped
into action in mid-March, after learning of a
severe shortage of sanitizer. “We don’t know
how to sew or make masks, but we do know
how to distill and blend. So shifting from
making whiskey to hand sanitizer seemed
like an obvious way for us to do our part for
the community while keeping our employ-
ees working,” said Arch Watkins, co-founder
of Old Line Spirits in Baltimore. Although
it currently remains unclear just how long
distillers will be authorized to manufacture
sanitizer under federal rules, many of them
have committed to continuing with their
production for at least a few more months.

SEVERNA

PARK TEEN

HELPING

CovID

" CARE
 WORKERS

Delia Fishburne
didn’t quite know what to do with herself
in the first two weeks of the state’s stay-at-
home order due to COVID-19. Inspired by a
cousin who was sewing facemasks for her
community in Virginia, Fishburne turned to
social media for ideas on what she could do
and learned about ear savers, plastic bands
with hooks that allow people to remove the
elastic bands of surgical masks from behind
their ears. Fishburne found 3D digital
printing designs online and got to work. She
says it takes about five hours to make 10 ear
savers. She has made more than 460 so far
for COVID care nurses, delivery room care
teams and trace team members, including
an order of 150 for Hospice of the Chesa-
peake. Photo by Rebecca Fishburne.

Peesanalize your
bottles for a One of
& Kind Gift!

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

Single Barrel
Whi;kr:-?f 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

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

Mondoy Bom-10pm | TueSot Jom-10pm | Sun Bom-Spm

www.fishpawsmarket.com

JOIN OUR 'R &
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TOWNE ATHLETE

ukeEberle

Annapolis Area Christian School
Soccer

By Tom Worgo

Annapolis Area Christian School senior Luke
Eberle cherishes the life lessons he’s learned
from his favorite soccer coaches since he started
playing the sport in elementary school. Eberle
wants to have the same influence on younger
players. So he’s already making plans to be-
come a college coach after he graduates from
Virginia’s Liberty University, where he will
play soccer on a scholarship.
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“| remember
how all the
coaches in my
life had a huge
impact on me.
It would be only
natural to do the
same thing for
other kids when
| get older.”

Eberle, an Arnold resident,
says he hopes to start off
coaching as grad assistant.

“I remember how all the
coaches in my life had a huge
impact on me,” Eberle says.

“It would be only natural to
do the same thing for other
kids when I get older.”

Eberle has been studying
coaching since high school,
and he is doing it in many
different ways.

He also believes refereeing
for five years in the Sever-
na Park Green Hornets fall
league has improved his
soccer knowledge and pre-
pared him to coach.

“I am actually doing my entire
senior project on coaching,”
he says. “I have a podcast
consisting of interviews with
coaches from all kinds of
different sports. It’s another
project I am doing as well.
It’s something I have always
been interested in. I have
read books about it.”

AACS Boys Soccer Coach
Vaughn Riding says Eberle
has all the qualities to be a
successful soccer coach. “He
would be a wonderful coach,”
Riding explains. “The coach-
es that are most impactful
are the ones that make it into

your life and have a voice in
your life outside of that sport.
I know without a doubt Luke
would put that first.”

Before Eberle gets into
coaching, he’ll focus on
playing at Liberty. He also
strongly considered Army,
Navy, and Villanova. “I
think Coach Kelly (Find-
ley) is someone I can really
believe in, and I looked

at other schools,” says
Eberle, who carried a 4.14
grade-point average. “Other
facilities didn’t come close
to Liberty’s.”

Findley is counting on
Eberle playing a lot early
on for the Flames. “I think
he could have a very good
career,” Findley says. “He
is very versatile and can
play in a lot of different
spots. To me, that’s the best
thing about him. He’s also
a strong, athletic guy with
great size and speed.”

The 6-foot-1-inch,
180-pound Eberle, a four-
year starter, used all those
qualities to dominate oppo-
nents while playing at AACS.
He earned Maryland Inter-
scholastic Athletic Associa-
tion B Conference honors for
four straight years. He peak-
ed as a senior and totaled 17
goals and 12 assists. He had
some eye-catching games.
Eberle scored two goals and
dished out two assists in

a 4-3 win over Glenelg and
assisted on three goals in the
last 10 minutes to help AACS
rally past Woodbury Forest
of Virginia, 3-2.

“He is one of the best players
in the state,” Riding says. “He
is at that kind of level. One of
the things that set him apart
is his fitness. It’s incredi-



ble. We have some hard workers, but
he’s at the top. He’s done all the right
things to develop himself as a player to
be at that elite level.”

One of the biggest keys in Eberle’s
development has been playing club
soccer. He’s been competing on
elite-level teams like Baltimore Celtic
and Pipeline 12 year-round. “High
school soccer doesn’t push you in ways
club does,” Eberle says. “Club is where
you are playing the best of the best.
Day in and day out you’re competing
for your spot. You are under pressure
from coaches and other players. It’s
very high-intensity.”

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

KEEPING UP WITH

whatsupmag.com

=
WHATS UP? MEDIA ==

YOUR #1
SOURCE FOR
DAILY NEWS,
FUN ARTICLES,

PROMOTIONS,
AND MORE!

192 WEST STREET, ANMAPOLIS MD + 410-295-6612 - WWW. NANCYHAMMONDEDITIONS.COM
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ECONOMICS § FINANCE

Closed for
Business

An Unprecedented Supply Shock

By Anirban Basu

ypically, recessions sneak up on us, like a cat in the
night. As an example, the Great Recession began
in December 2007, but it wasn’t until December 1,
2008 that the Business Cycle Dating Committee of
the National Bureau of Economic Research formal-
ly declared that a recession had begun.

But the current economic downturn announced itself with

the roar of a lion. It may seem strange that economists have
already concluded that a recession has begun given that a com-
mon definition encompasses the notion of a downturn lasting
for at least two consecutive quarters.

It wasn’t until March gth that the stock market took notice of
COVID-19, the virus wreaking havoc across the world. That
day, the Dow Jones slipped by 2,018.43 points; its worst drop
in absolute terms on record. Even then, many analysts blamed
the day’s decline on a dispute between oil production titans
Saudi Arabia and Russia as opposed to COVID-19.

But since that time, analysts have come to appreciate just how
dire circumstances have become and how lengthy the crisis is
likely to be. Nearly ten million Americans filed for unemploy-
ment benefits in the final two weeks of March. Jobs numbers
for the month were also dismal, with the nation losing over
700,000 jobs on net.
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As bad as that seems, it could be just
the beginning should the shutdown
persist into the summer months. As
a result, many economists are now
predicting a 25 percent decline in
Q2:2020 GDP and unemployment

rising meaningfully above 15 percent.

Initially, many economists failed

to appreciate how this time is
different. There are many who con-
tinue to try to make comparisons
between the economic implication
of the current pandemic and pre-
vious crises, including the global
financial crisis of 2008—-09. But
even a $2.2 trillion dollar stimulus
package can’t bring an economy
back to life when so many people
are precluded from working. Stim-
ulus payments may help people pay
rent or purchase groceries, but they
don’t help people contribute to the
nation’s gross domestic product.

MARYLAND WILL FARE BETTER,
ECONOMICALLY

It is too soon to tell how Maryland will
fare from the perspective of public
health outcomes. Like residents of
some of the earliest hotspots like New
York City and Seattle, many Mary-
landers live in densely-populated
areas. Though Maryland has been a
leader in promulgating social distanc-
ing measures, the state’s citizenry re-
mains vulnerable as demonstrated by
breakouts in a number of the state’s
skilled nursing facilities.

About

Anirban
Basu

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

and policy consulting
firm headquartered in
Baltimore, Maryland.
In 2014, Maryland
Governor Larry Hogan
appointed him Chair
of the Maryland
Economic Development
Commission. Basu
earned his B.S. in foreign
service at Georgetown
University in 1990. He
earned his master’s
in public policy from
Harvard University’s
John F. Kennedy School
of Government, and his
master’s in economics
from the University of
Maryland, College Park.
His juris doctor was
earned at the University
0f Maryland School
of Law.
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Prior to the crisis, about 2,600 Mary-
landers filed for unemployment during

a typical week. During the week ending The advisors at Chesapeake Finandal Planning offer a broad range of services to meet
on March 28, more than 84,000 Mary- your wealth management needs. Our team offers comprehensive financial
landers filed for unemployment. planning designed to identify gaps and risks in your current strategy that could

prevent you from reaching your objectives.
The good news is that the structure of
Maryland’s economy will render it less
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tracting, healthcare, life sciences, and
higher education sectors are likely to

prove more resistant to collapse than
many private, for-profit segments.

LOOKING AHEAD

While the initial stage of recovery from
the current downturn will be sharp as
people return to work and the eco-
nomic engine restarts, it will also be
incomplete. Complete recovery from
the recession will likely take years.

One of the reasons for this is that state
and local government budgets are now
under severe pressure. With retail sales

CHESAPEAKE

tax, hotel tax, and income tax revenues [) Lj n [ a 1 ‘,’\ ]" 1 S
declining, many state and local govern-
ments are now experiencing the emer- FAMILY | COSMETICS | IMPLANTS | VENEERS

gence of massive gaps in their budgets;
budgets that must be balanced each fis-
cal year. There will also be many empty
storefronts, fewer occupied apartments
and office suites, and a diminished tally
of employers available to jobseekers
once the pandemic has passed.

The good news is that more stimulus

is likely on the way. To date, there
have been four stimulus bills passed by
Congress: Phase 1 was an $8.3 billion
bill in support of coronavirus vaccine
research and development; Phase 2
was a roughly $104 billion package
focusing on supplying paid emergency
sick leave for some workers; Phase

3 was the $2.2 trillion stimulus; and OFFERING COMPREHENSIVE GENERAL
Phase 4 was the $484 billion package AraEE AND COSMETIC DENTAL CARE
to supplement Phase 3. A fifth package, glor FOR THE ENTIRE FAMILY.

one focused on investments in infra-
structure, also seems probable.
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WHATS UP? MEDIA

webinars

Leverage your business through our webinar For cost/sponsorship opportunities,

contact Ashley Raymond at

advertisement model. Promoted and hosted
araymond @whatsupmag.com.

through multiple channels by What's Up? Media,
you'll reach an audience specific to your needs.
Real-time Q+A. Recorded sessions.
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— Wherr local businesses were scrambling to navigate the CARES Act,
.. Severn Bank stood right beside them when they needed us most.
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can be paid through the Payroll Protection Program (PPP).
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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!




_on the campus of St. Ma

College of Maryland, which is
a combination of archeological
excavation and a museum display.
This is where the first legislative

assembly met in the early colony Y - -
. SaM - k.
e (making it Marylland s first state g | *% ] - J
" house) and the first place where a L B . &

woman, Margaret Brent, demanded Jh
- the right to vote in America, which
was denied. Photos by Rob Friesel.
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100 YEARS. WHAT’S NEXT?

The Road to
Womens Vote

Historic sites

you can visit
that tell the
story of wom-

en's suffrage

By Judy Colbert

s we celebrate the 100th
anniversary of women’s right
to vote in the United States,
you can visit monuments
and memorials to suf-
frage throughout the na-
tion. With internation-
al travel grinding to
a halt as this article was being written, you
may decide to limit your travel within the
States this summer. In a way, that’s great
because you can combine your exploration
of the country with women’s history, as you
discover women’s accomplishments in the
battle for the passage of the 19th Amend-
ment. That act granted 27,000,000 Ameri-
can women the right to vote. These historical
moments are noted, big and small, in road-
side markers and famed museums. If your
child has a school social studies project due,
this collection will make excellent material
for a blog, a vlog, or an Instagram page.

The Maryland Historical Trust funded a
special project to explore the events that took
place in Maryland. Kacy Rohn, a graduate
student intern in the University of Maryland’s
School of Architecture, Planning, and Preser-
vation, found more than 50 sites around the
state where significant contributions were
made to the cause. They’ve created a map so
you can explore them over a weekend or lon-
ger (https://mht.maryland.gov/research_suf-
fragestorymap.shtml). The sites are located

in St. Mary’s, Montgomery, Caroline, Carroll,

Cecil, Prince George’s, Garrett, Anne Arundel,
and Baltimore counties, and Baltimore City.

We introduce several regional sites of note,
plus a few worth the long-distance drive it
takes to visit them, beginning with...

St. Mary’s City, Maryland

Our battle began in 1648 when Margaret Brent
(1601-1671) of St. Mary’s City, demanded the
right to vote because of her importance in the
community. The Maryland legislature denied
her request, but she is considered by many as
the first woman suffragette in the country. It
would be another two centuries before the
establishment of the Maryland Equal Rights
Society in 1867 and the creation of the Balti-
more City Suffrage Club in 1894. It would take
decades, but the citizens of Maryland were al-
ways in the forefront. There’s a Margaret Brent
Middle School in Mechanicsville, a Margaret
Brent Women Lawyers of Achievement Award
(American Bar Association), and, as of Septem-
ber 28, 2019, a roadside marker recognizing a
pilgrimage “which saw Maryland Suffragists
take a 23-day journey by covered wagon from
Baltimore to St. Mary’s City in honor of Marga-
ret Brent, an English colonist considered one
of the most important women and advocates
for women’s rights in colonial history.” More
on this can be read online here: http://industry.
visitmaryland.org/news/margaret-brent-pil-
grimage-historical-marker-unveiled-in-st-
marys-city-ahead-of-2020s-year-of-the-woman
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Additional Markers
in Maryland

MARYLAND'S
FIRST WOMEN VOTERS

Several markers have been installed through-
out Maryland. Recently, a “Couriers to

Still Pond, Maryland

One stop along the trail is the town of Still
Pond, Kent County, Maryland, where five
tree-lined roads meet in the center of an island
surrounded by vast acreage of farmland. It’s
an idyllic location where you can almost
smell the peaches that formed the commer-
cial center of this agricultural area. A marker
was installed in 2003 by Maryland Historical
Trust and Maryland State Highway Adminis-
tration commemorating an historic moment
in suffragette history. Positioned where the
former Town Hall stood (it burned in 1916),
the marker notes:

Maryland’s First Women Voters

In the village of Still Pond, twelve years be-
fore the 19th Amendment established women’s
suffrage, Mary Jane Clark Howard, Anne
Baker Maxwell, and Lillie Deringer Kelley
cast their ballots in the municipal election of
1908. That year, an act for incorporation of
the town had provided the right to vote to any
male or female resident taxpayer over age 21.
Fourteen women were registered to vote, two
of them African American.

Regrettably, the Maryland legislature voted
against the 19" Amendment during its 1920 leg-
islative session. It wasn’t until March 29, 1941,
two decades after Tennessee became the 36"
state to approve the law, that Maryland joined
the bandwagon. Intersection of Still Pond Road
and Old Still Pond Road can be explored here:
https://www.hmdb.org/m.asp?m=3052
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Congress” highway marker was installed at
4666 Rhode Island Avenue, in Hyattsville, on
Saturday, March 3, 2020. Earlier, on June 9,
2014, another marker was installed at 6908
Belair Road, in Overlea with the legend:

Women’s Suffrage

Before the 19" amendment was passed in
1920, American women were not guaran-
teed the right to vote. The National Ameri-
can Women Suffrage Association organized
a large parade in Washington, D.C., for
March 3, 1913. On February 12, a group of
women called “The Army of the Hudson”
began marching from New York City to the
capital. They were met by supporters at
Overlea Town Hall on February 23. After a
journey of 230 miles, they joined the parade
of 8,000, bringing national attention to
voting rights for women.

Other markers honoring suffrage leaders
and “suffrage hikes,” include one recognizing
the Garrett County Pilgrimage and another
placed on Druid Hill, have been installed
over the past few years.

Additionally, there are several events scheduled
throughout the state. Here are two for your spe-
cial attention (pending COVID-19 restrictions):

On Sunday, August 16, 2 p.m., women of all
ages, from young to old, are invited to gather
on Main Street in Historic Downtown Mount
Airy, Maryland, where an historic aerial photo
will be taken in honor of the “Year of the
Woman 2020.”

The Maryland Commission for Women, es-
tablished by the Maryland Legislature in 1971,
promotes the “social, political and economic
equality of Maryland women.” Among the
activities they’re sponsoring is the 2020 Wom-
en’s Centennial Summit on Women’s Equality
Day, Wednesday, August 26, 2020, from 8:30
a.m. to 5:30 p.m. at the Maryland House Office
Building, in Annapolis. The keynote speaker

is the Hon. Adrienne Jones, Speaker of the
Maryland House of Delegates. Besides cele-
brating 100 years of women’s voting rights, the



program will feature seminars about women’s
leadership, and commemorate Maryland wom-
en who participated in the suffrage campaign
and advocate the continuation of progress of
women and girls in the state.

Washington, D.C.

Andrea DeKoter, acting superintendent of the
Women’s Rights National Historical Park (see
below) of the National Park Service, says there
are “a number of sites and museums across the
United States that celebrate the achievements
of women suffragists.” She suggests the Bel-
mont-Paul Women’s Equality National Monu-
ment in Washington, D.C., “is typically the one
visitors think of when they consider sites related
to women’s suffrage. There are other sites in the
National Park system dedicated to such women
as Clara Barton and Maggie Lena Walker.”

The epicenter of the struggle, the Belmont-Paul
House in Washington, D.C., was home to

the National Woman'’s Party for almost nine
decades. Alice Paul and the NWP pioneered
strategies and tactics to promote the passage of
the Equal Rights Amendment. President Barack
Obama designated this national monument, in

The Belmont-Paul Women’s
Equality National Monument
in Washington, D.C. features
paintings, memorabilia, and busts
of Susan B. Anthony, Lucretia
Mott, and Elizabeth Cady Stanton
by sculptor Adelaide Johnson.
Photos by Ser Amantio di Nicolao
and Victoria Stauffenberg

the shadow of the U.S. Capitol and the Supreme
Court (and a short walk from Union Station),
on April 12, 2016. It’s named for Paul, the
party’s founder, and Alva Vanderbilt (of The
Vanderbilts) Belmont; the NWP president from
1920-1933 and a major benefactor. Former
Maryland Senator Barbara Mikulski introduced
legislation for the National Park Service if the
NWP would transfer it at no cost, and with the
NWP collection that includes the wide-rang-
ing library on women’s suffrage and women’s
issues. Paul is credited with changing the focus
from a state-by-state approach to the fight for a
constitutional amendment. They were success-
ful, also, in the inclusion of gender equality
language in the United Nations Charter and the
1964 Civil Rights Act. They changed from lobby-
ing to education in 1997.

The home houses art, memorabilia, and exhibits
and is open Wednesday through Sunday from 9
a.m. to 5 p.m. and ranger-led tours are offered
at 11 a.m. and 2 p.m., or you can do your own
private tour during open hours. Alas, it’s no
longer available for private weddings. The site

is located at: 144 Constitution Ave., NE, Wash-
ington, D.C. 20002. And can be explored online
at:https://www.nps.gov/bepa/index.htm
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Jeannette Pickering Rankin (1880—
1973) was a member of the United
States House of Representatives,
elected in 1916 as the first woman
to serve in the U.S. Congress.

Originally a bakery or milk
delivery wagon, tradition says that
Lucy Stone used it at speaking
engagements and to distribute the
Woman's Journal. Around 1912
suffragists found the wagon in a
barn on Stone’s property. They
painted it with slogans and contin-
ued to use it to sell the Woman'’s
Journal as well as for rallies and
publicity. Today, the wagon is on
display at Smithsonian National
Museum of American History.
Photo credit Smithsonian National
Museum of American History.

About a mile to the west, the Smithsonian’s
National Museum of American History has an
exhibit, “Creating Icons: How We Remember
Woman Suffrage” through May 2021. With 57
artifacts and graphics, the display relates tales of
the famous and forgotten. Items donated by the
National American Woman Suffrage Association
(now the League of Women Voters) are the core
of the exhibit. It includes a 6’ tall portrait of Su-
san B. Anthony by Sarah J. Eddy and Anthony’s
signature red shawl. Busts of Anthony, Lucretia
Mott, and Elizabeth Cady Stanton, all by sculptor
Adelaide Johnson, are also on display.

Jeannette Rankin, from Montana, was the
first woman elected to the House of Represen-
tatives in 1916, although she lost her race for
the Senate in 1918. A campaign pin or other
memorabilia from each of the 131 sitting wom-
en members of the 116%™ Congress is included
in the exhibit. In addition to this temporary
display, “American Democracy: A Great Leap
of Faith,” is on permanent display and relates
the story of voting rights. Transportation
enters the subject with a suffrage wagon used
by Lucy Stone when she traveled to speak and
distributed the Woman'’s Journal. Located at:
Constitution Avenue, NW, between 12 and
14™ streets, Washington, D.C. And online at:
https://americanhistory.si.edu/creating-icons
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Richmond, Virginia

About 100 miles south of Washington, three
attractions highlight the anniversary. The
Virginia Museum of History and Culture has a
display “Agents of Change: Female Activism in
Virginia from Women’s Suffrage to Today.” The
“today” part involves a group of contemporary
“agents of change” to recreate an iconic 1915
photograph of the Equal Suffrage League of
Richmond at Capitol Square. The photograph
of today’s activists was unveiled on Sunday,
March 8, 2020 to celebrate the opening of the
exhibit. They are collecting stories and mem-
orabilia about women as drivers of change, so
let them know if you have one. The exhibit will
run through September 2020. Located at: 428
N. Arthur Ashe Blvd., Richmond, VA 23220.
And online at: https://www.virginiahistory.org/
exhibitions/agents-change-female-activism-vir-
ginia-women%E2%80%99s-suffrage-today

Over at the Valentine Museum is an exhibit
called “#BallotBattle: Richmond’s Social Strug-
gle for Suffrage.” It uses social platforms to
“profile five Richmond viewpoints and the racial
and generational tensions that each exposed.
Between 1909 and 1920, both pro-suffrage and
anti-suffrage advocates battled tenaciously,
using all the platforms available to persuade
both the legislature and the general public.”
Obviously, pre-Twitter, Facebook, etc., they did
use newspapers, pamphlets, postcards, banners,
and other means of communication to ex-
press their opinions. The exhibit runs through
September 2020. Located at: 1015 East Clay
St., Richmond, VA 23219-1527. And online at:
https://thevalentine.org/exhibition/ballotbat-
tle-richmonds-social-struggle-for-suffrage

Civil rights and woman’s rights activist Maggie L.
Walker is honored at the National Park Service’s
Maggie Walker Memorial Plaza. It consists of
her historic home and several other structures—
the visitor center and exhibit hall. There is a
statue of her, with legends defining her life. In
1921, she was the first woman to run for state-
wide Virginia office and she received 20,000
votes. She was also on the board of directors of
the National Association for the Advancement
of Colored People, Council of Colored Women,
Federation of Women’s Clubs, National Associa-
tion of Colored Women, National Association of
Wage Earners, and other organizations. Located
at: 110 %2 E. Leigh St., Richmond, VA 23219.
And online at: https://www.nps.gov/index.htm



Seneca Falls, New York

The Women'’s Rights National Historical Park
tells about the first Women’s Rights Convention
held on July 19-20, 1848 in Seneca Falls, New
York. There’s no admission fee to this National
Park Service property. Organized by Elizabeth
Cady Stanton and Lucretia Mott, this is the step-
ping-off point of the long journey toward suf-
frage. Prior to your visit, you can take a 360° view
of park locations. The visitor center includes
three dimensional figures, a theater, gift shop,
and exhibits that “support the preservation and
interpretation of sites in Seneca Falls and Water-
loo, New York, associated with the convention.
The primary focus “documents the lives and ac-
tivities of the planners of the convention and the
people who signed the Declaration of Sentiments
issued from that convention.” Located at: 136
Fall St., Seneca Falls, NY 13148. And online at:
https://www.nps.gov/wori/index.htm

Finger Lakes Region,
New York

The second place to visit in New York is along
a trail in the Finger Lakes area that is desig-
nated “100 Ways to Celebrate Women Em-
powerment” (https://www.fingerlakestravelny.
com/see-and-do-/celebrate-100). It highlights
the accomplishments of iconic women and
places known for activities associated with the
cause, starting and ending in Rochester.

Knoxville, Tennessee

As mentioned above, the vote that sealed the
19th Amendment’s passage was cast in Ten-
nessee on August 18, 1920. This is now Febb
Burn Day in Tennessee in honor of the woman
who persuaded her young son, 24-year-old
Harry Burn, to vote in favor of the amendment.
He was the youngest state legislator, and his
vote broke the tie in the Tennessee legislature,
thus ensuring that 27 million women could
vote. A Burn Memorial is in the works. A life-
size bronze Tennessee Woman Suffrage Me-
morial sculpture by Alan LeQuire was unveiled
at Market Square Mall on August 26, 2006.
The statue features three Tennessee suffrag-
ists, Lizzie Crozier French of Knoxville, Anne
Dallas Dudley of Nashville, and Elizabeth
Avery Meriwether of Memphis. Learn more
online at: https://tnwomansmemorial.org

Cheyanne, Wyoming &
Fort Worth, Texas

Wyoming is recognized as passing its own
suffrage legislation in 1869. Esther Hobart
Morris (1812—1902) was appointed the first
woman justice of the peace in South Pass,
Wyoming, shortly thereafter, on February
14, 1870. Although she is often called the
“Mother of Woman Suffrage,” there is some
dispute about her actual role as a leader in
the Wyoming suffrage movement. Never-
theless, you can see a larger-than-life-size
bronze statue of her in the National Statuary
Hall Collection in the rotunda of the U.S.
Capitol in Washington, D.C., dedicated in
1960. A replica of the statue was installed

in 1963 in the state capitol building in
Cheyenne, which is where you’ll find the
inscription, “Mother of Woman Suffrage.”

In 2006, she was recognized and inducted
into the National Cowgirl Museum and Hall
of Fame in Fort Worth, Texas, based on her
“influential efforts [that] made it possible for
women to vote in the Wyoming Territory in
1869.” She was also inducted into the Hall of
Great Westerners of the National Cowboy &
Western Heritage Museum in Oklahoma City,
Oklahoma in 1973. Visit the Cowgirl Muse-
um here: 1720 Gendy St., Fort Worth, TX,
76107. And online at:http://www.cowgirl.net

And Then...

If you can’t travel afar, you can learn about
the first Women’s Rights Convention right
on your home computer. The National
Women’s History Museum tells the story

of their battles for civil rights and equality.
Their mission is to “tell the stories of women
who transformed our nation. We will do that
through a growing state-of-the-art online
presence and a future physical museum to
educate, inspire, empower, shape the future,
and provide a complete view of American
history.” The website includes lessons and

a calendar of related events throughout the
country. Visit womenshistory.org/events.

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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BBC BoarD oF DIRECTORS: Karen White, Treasurer;
Kate Ford Lytle, Vice Chair; Jenny Griffin, Director;
Beth Wieczorek, Director; Claudia Boldyga, Chair;
Christina Cugle, Secretary: and Jodie Gray, Director.

These businesses have supported OUR
cause throughout the years. So let’s support
THEM now and when they reopen!

Amalfi Coast

Amalfi Coast

Avon Decorating Center

BB Casine Party Pros

Bada Bean Coffee Shop

Badass Metal Sculpture
Baltimore Annapolis Limousine
Bay Hills Golf Course

Bay Shore Steam Pol

Bev's Grooming

Bin 201

Blackwall Hitch

Blue Crab Copcakes

Boatyard Bar & Grill

Bridges Restaurant

Café Sado

Capitol Hill Photo

Carpaccio Tuscan Kitchen
Cezanne fewelers

Clwesecake Factory

Chesapeake Bay Beach Club
Chesapeake Bay Environmental Center
Cuovinglon Alsina

Dan Haas and the Feathermabers
David Sites Photography
Dogwood Acres

Ebb Tide Tent & Parly Rentals
Elite Mails

Fields of Heather Bakery
Fishergate Graphic Design
Fishermans Inn

The Flower Shop

Foundations Island Yoga

Frix's Fire Grill

Gateway Florist

Giolittis Delicatessen & Catering
Half Full Boutique

Harrison’s Wines & Liquors
Harteom Studios

Headwaters Seafood & Grill
Hilton Garden Inn - Kent Island
Hog Neck Golf Course

Hollday Inn Express - Kent Istand
Tron Rooster

Island Creelk Outfitters

Island Flowers

EAMS Custom Woodworking

Kelly Distributors

Kens Creative Kitchen
Kent Island Jewelry

Kenl Island Scuba

Kent Towne Liguors

Lirtle Bit Heart

Massage by Jess

Mills Fine Wine & Spirits
Mizs Shirley’s Café
Mission Escape

Nancy Hammond Editions
The Marrows Restaurant
MaatiPaws

Natural Looks by Victoria
Memacolin Woodlands Resort
Crrnament Scribe

Peace of Cake Bakery
Peach

Petticoat Lane

Piazza Italian Marlket
Plastic Surgery Specialists
Point at Pintail

Prospect Bay Country Club
PRS Guitars

Pussers Caribbean Grille
Queenstown Harbor Golf
Rise Up Coffee Roasters
Sadona Salon and Spa
Scout & Molly's

Sculpt Fitness

Sharon L. West, Artist
Sherwin-Williams

Skin and Wax
Smuokehouse Grill

Spittin’ Feathers Qutfitlers
Squisitos

Thompson Creek Liguors
Tidewater Inn

Tuna the Tide Charter Service
Vaccaros ltalian Pastry Shop
Verona Spa

The Well

The Winery

Wockenfuss Candies
WRNR Radio

s

The Board of Directors of

Bosom Buddies Charities wish to

thank all those who attended
and supported the 2020
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2020 BALL SPONSORS

Lighthouse Sponsors
Anne Arundel Medical Center
Harris Crab House & Seafood Restaurant
Team Connie
The Westin Annapolis Hotel
What's Up? Media
Compass Sponsors
Buck Distributing KRM Development Corp.,
Chesapeake Financial Dee-Dee & Bill Murphy
Planning PNC Bank
Michael & Joan Conley RXNT
The Geaton & JoAnn Shore United Bank
DeCesaris Family The Evan K. Thalenberg
Foundation Family
Buoy Sponsors
First National Bank Ruff Roofers
Love Point Vineyard The Severn Group
and Winery Shore Update
Quecnstown Bank

Proceeds from the Ball provided
grants to Anne Arundel Medical
Center and University of Maryland
& Shore Regional Health to support

)' their breast cancer treatment
w” and prevention programs.
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BosomBuddiesCharities.com
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Rick W' Roll Sponsor: $10,000

= fwelve event lickits

* Recofnition from the podium
at lhe night's event

= Featued logo or name in
full-page What's Up? Annapelis
thanlk:you ad

= Featured logo or name on all RER
Hoedown materials and signage

= Featured logo or name on all
Wiellness House enewstetbers and
emall Blasts pramoting the event

= Featured lngo or name on R&R
Hoedown landing page

= [en ovent tickels

* Frominent recognition in fnll-page
What's Up? Annapalis thank-you ad

= Lot o name prosnimently
dsplayed on all BAR Hoedown
materials and signage

= Logo o name prominenily
displayed on all Wellpess House
e-news letters and email blasts
pramoting the even

* Lo or name prominently displayed

on RER Hoedown Landing page

" Wellness House of Annapolis presents:

“IROCK n°ROLL
HOEDOWN

Thursday, September 24th | 6 — 10 pm

at the Chesapeake Bay Foundation’s Philip Merrill Environmental Center

PRESENTING
SPONSOR:
$20,000

THE GEATON &°
JOANN DECESARIS

family foundation, inc.

LIVE MUSIC FEATURING THE PAUL REED SMITH BAND

and great food by Ken's Creative Kitchen!

In support of Wellness House of Annapolis” services to
individuals and families touched by cancer.

CHESAPLAKE BAY

Z:}?;f;f, S
P KITCHEN

{ Wellness House b ot et

y

OF BEMAPTLIE

PPORTUNITIES ARE NOW AVAILABLE!

Rivwthm & Blues Sponsor: 57,500

Country Sponsor: $5,000 Soul Sponser: 52,500 Hip-Hep Sponsor: $1,000

= Four eyent lickels

* Recognition in full-page What's Up?
Annapolis thank-you ad

= Logo or name displayed o ol RER
Heedown matetizls and signage

= Logo or name displayed on all
Wellness House o newsbelters
and email blasts promaoting the event

= Lga or name displayed on RER
Hoedown landing page

= Eight ewent tickeds

* Recogntion in full-page
What's Up? Annapolis thank-you ad

= Logo o name displayed on afl RER
Hoedown materials and signage

= Logo ot name displaged on all
Wellness Howse e-newslbetiers and
emall blasts promating the event

= Logo ot name dispiaged on R&R
Heedown Lnding page

= fwo cvent lickels

* Recognition in full-page What's Up?
Annzpolis thank-you ad

* Logo o name displayed on all &R
Hoedewen materials and signage

= Logo o1 name displayed on Wellness
House enewsletiers and emall blasts
promoting the event

= Logo o1 name displayed on RER
Hoadewn landing page

For more information. please contact Wellness House of Annapolis » admin@annapoliswellnesshouse.org = (410) 990-0951 » www.annapoliswellnesshouse.org



WELCOME TO

ALTERNATIVE PET CARE MD

FERSONALIZED PET CARE
WELLNESS WALKS
SPATREAT » PLAYDATES
BEHAVIOR MODIFICATION
& MUCH, MUCH MORE!

i ‘Why nat skip the trip to the

Veterinarian? Have your pet cared for Ny i L —
in the comifort of your home. y Walk& Train — - j
.\‘-.______________//'H: Puppy & Adult Dog Training, Basic Obedience,

Behavior modilication, Agility & Nosework

Sk ®/,  LisaC.Beagan, DVM,CVA  » SlESIETENCTSNNIYIN
Edgewater & Annapalis, MD . | i)
Puoilable 28 x7 ™ « Well Hnd Sick Visits. || = In-Homa Hospice Cane

Retin Homnick, Technksian, Ofice Mnager F-:h #d: d_q.i,,_ kot ot fan
s

* = Vaccinations = Nutrition Gonsultation
410.349.7828 = alternativepetcaremd.com [0 *laborsloryServices = herbal Therapy
sandy@alternativepetcaremd.com * Seftios Willness * Atupuneing

EXPERIENCE |
DIFFERENCE

Hoffman I

Animal Hospita e

RESORT

Lodging - Daycare
Spa & Wellness
Committed to caring and § Training
410-741-0000
perfectpetresort.com
840 West Bay Front Rd.
Lothian, Maryland 20711

Due to restrictions placed by the State of
Maryland, the shelter is currently closed,
Animal viewings and adoptions are tem-
porarily put on hold. Emergency services
are still available by appointment. To
schedule an appointment, please call &
leave a message at 410-268-4388 ext 141

Annapolis, MD 21409

www.hoffmanah.com

410-757-3566
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LAUSES

Or..activities you can enjoy on

a rainy day | By Gary Jobson

It’s raining as I write this
article, everyone is living

at home hoping to avoid
contact with the coronavi-
rus, the economy has come
to a standstill, and yet we
are still alive and anxious to
get back to living a normal
life. It made me think about
what we have been doing
while waiting out the virus.
The tragedy surrounding us
is unlike anything we have
experienced. The daily news
announcing the number

of positive test results and
deaths from the virus have
been horrifying. In an at-
tempt to offset this calamity,
I made a list of activities my
wife, our friends, and I have

been doing to keep connect-
ed with the rest of the world
and maintain some sem-
blance of modern day life.

The first thing I suggest is

to make your own list of
activities and then set up a
schedule to accomplish your
goals. It might take a little
discipline, but once you get
rolling you will find that your
list will actually get longer. I
find a daily routine comfort-
ing. During times of stress I
have learned to think back to
past successes. Learning to
overcoming adversity is one
the strongest attributes we
can achieve. These past few
months have provided many
opportunities to do things
that we rarely did before the
virus arrived on our shores.

Walking has always been a
good therapeutic and cleans-
ing exercise. People keep
their distance as they walk
past each other, but always
seem friendly. I think we are
all going to be healthier in
the future thanks to our long

. walks. Shaking hands and

T -

foot property in Murray Hill.
Over the past few months,
I've had the time to clean out
closets, tidy up the garage,
restore the basement into an
orderly space, and happily
edited every file in my office.
I had quite a few speaking
engagements cancelled this
spring and summer. Instead
of traveling for my gigs, I
started working on two new
hooks that have been on my

—— 7 J‘fcrtures” list for many years.

enthus1ast1c hugs Wl]l be
considered r&—m&fomaf o
distancing w11’fire;w1fmusior
a long time. On a side note, I
think the name “Social Dis-
tance” would be an appro-
priate name for a boat.

As you walk past historic
structures, trees, flowers, the
water, monuments, and all
kinds of other objects take

a minute to study intricate
details, or read the plaques
detailing the background of
the object. You will learn a
lot and become more con-
nected to your community. It
is a refreshing activity. Along
your walking route take a
moment to stretch periodi-
cally and pause to study the
water, a field, or the sky. I
marvel at the architecture of
the State House, St. Anne’s
Church on the circle, and the
symmetry of so many struc-
tures that are hundreds of
years old. Our city’s architec-
ture has survived the test of
time. It makes me feel good
believing that most of these
structures will still be here
long into the future.

I've noticed that there seems
to be less garbage on the
streets, and that local gardens
are in pristine condition.
Since people are at home
they are spending more time
sprucing up their properties.
I like to go for perfection
around our 120-foot by 40-

— —Interwews gathering material,

and writing can all be done
from home. In 2014, I moved
into an office over my garage.
After 36 years of paying rent
for a down town office and
studio, I wanted a quiet space
for thinking, reading, writing,
and planning,. Little did T
know how valuable this small
respite loft would become.
The most important thing is
to'keep working. In fact, I am
confident we will see more
people working from home
after the virus fades.

] [ |
S S E—
{ L—»—,

We vepa:rtlcupated in many
“virtual cocktail parties” usmg -
internet technolegy How ( L
lucky we are, to communicate -
using both voice and video.

Every entity that I am en-

gaged with has embraced the

proficient use of ZOOM, Blue

Jeans, Face Time, SKYPE, and

other services. I have to smile

thinking back to my younger

days and marveling at the

comic book hero, Dick Tracy,

and his two-way wrist radio.



HERE IS MY LIST OF
ACTIVITIES THAT YOU
MIGHT WANT TO CONSID-
ER FOR YOUR OWN LIST:

Play a game with
someone. Keep some
distance between you
and the other player.
You can slide up to
the chess board to ad-
vance your piece and
then move back.

Take the time to play
an instrument. A
piano or guitar always

provides a nice sound.

Yard work in short,
one-hour stints can be
satisfying. Spend time
every few days doing
gardening and in a
short time your prop-
erty will be special.

Listen to music. Alter-
nate between classical
and rock, or country
and jazz. You will
have good thoughts
when your ears have
been treated to special
rhythms. I like to set
up a competition and
see which artists are
more appealing; like
Beethoven vs. Mozart,
or The Beatles vs. The
Rolling Stones.

Call up friends or
relatives that you miss
and have a good chat.
Make a list in advance
of things to discuss.
Everyone feels better
when they hang up.

e, .'.‘
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Take time to write
letters. Our society

is slowly losing this
beautiful method

of communicating.
Everyone enjoys
receiving a letter in
the mail. You can also
send a short message
on a post card. You
can make up your
own post cards with
pictures of your
family, boat, dog, or
garden. You might be
surprised to receive a
return letter.

One of the special
benefits of the past
few months is good
home cooking. Three
times a day, meal time
becomes a restful treat.
We also order from lo-
cal restaurants. Setting
the dining room table
and dressing up a little
bit makes you feel like
you are dining at one
of your favorite places.

Walk into the woods
or find a place on the
shoreline and do a

drawing. Take some
time to think about
your topic as you sketch.

Keep a journal of

what it was like to live
through this pandemic.
Your descendants will
appreciate reading
about what it was

like. I found some old
letters my father wrote
during the Depression
and World War II

that were fascinating
reads. To us, these
events might seem like



ancient history, but
they were very real
and difficult periods
of time for those who
lived through them.

While I miss going

to the movies, luck-
ily there are many
streaming services and
cable television avail-
able. Netflix, Amazon,
Hulu, and AppleTV,
among others, are
essential house hold
services these days. A
few movies each week
are good for the soul,
but I caution you to
avoid binge watching.

1 did a survey of the
books in my library to
see if there were any I
had not read. I discov-
ered many and have
been slowly working
through books on
history, space, and
dynamic personalities
including J.P. Morgan,
J. Paul Getty, Andrew
Carnegie, and Steven
Jobs. There is so much
to learn from these
luminaries, and their
stories are right there
in books. Sinclair
Lewis wrote some in-
teresting novels on life
in the 1920s. I have
also taken up reading

about John Lennon,
Pete Townsend, Paul
McCartney, and
Jimmy Page. What
fascinating treasuries
of music these artists
have gifted to us.

The internet is filled
with interesting pod-
casts. I tend to listen to
podcasts that are less
than 20 minutes long.

Build up your photo
album when you take
walks. There is always
something interesting
to record. Keep looking
for something unique.

Take up some kind
of craft. Sewing face
masks seems popular
these days.

Check out the night
sky. NASA has a web-
site (Spot the Station)
that will tell you when
the Space Station is
going to pass overhead.

It is amazing how easy
it is to see and how
swiftly it passes by.

Wear comfortable
clothes that have been
sitting in the closet for
ages. Dust off an inter-
esting piece of jewelry
to wear. A long bath
soothes the spirit.

Write an essay or
poem and share it
with others. I bet you
will inspire others to
do the same.

Sit on a park bench
and take a few mo-
ments to contemplate
anything that comes
into your head. What-

ever problem you
might be facing will
diminish after a little
soul searching.

My original plan for
this article was to write
about all the things you
can do in a weekend
around Annapolis along
with a few nifty things
to do on the Eastern
Shore. That topic will
have to wait until the
coast is clear for social
gatherings. As I finish
up writing this piece,

I notice the rain has
stopped, the sun is
brightening up the sky,
and it’s time to go take
a walk. I wonder what I
will find on this trip.
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Q J Many thanks to What'’s Up? Annapolis readers for recognizing S i
s ; |~ Sadona.as the winner for “Salon Pampering" in 2020. i -

"~ Anvoasis of luxury awaits the moment you enter Sadona Salon + Spa.
- .Our talented professionals take pride in bringing you the latest styles
- = and rejuvenating treatments for your hair, skin, body and nails and -
g' 2] w@cammg you to our serene environment designed to relax and refresh.

i /7 -~ Visit mysadona.com to learn more and see why we're so proud
i ; to be a "Best of Annapolis” winner!

SADONA .~

~ salonespa S :
\ ._..: ’-.‘. 4] _‘_:._.J
15 West Street, Annapolis, MD 21401 TN VAT
(410) 263-1515 | mysadona.com S A

o e "h— ~
e B

akeup © Spray Tans © Massage © Facials © Bridal Sewrces‘ﬂ M::re ~
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BEST OF

ANNAPOLIS

The Best of Annapolis Beauty & Fitness winners are here, as voted by our
readership. 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 tops
in town when it comes to the best salons, spas, and gyms. Last fall we
called upon you to write-in your recommendations in many categories. Af-
ter 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 ac-
knowledge that the COVID-19 situation has affected business operations.
The good news is that many vendors on this list are creatively offering
online classes, instruction, tips, and beauty tricks, and offering gift cards
for purchase. Please support these local businesses as they-like us-navi-
gate, adjust, and creatively survive the COVID-19 situation. Thank you!

AND THE WINNERS ARE...

LISTED ALPHABETICALLY BY CATEGORY




HUDSON.
FOUQUET

AMMAPOLS!

LIVE STREAM CLASSES!

For closses ond events, go to
yogovibezedgewoter.com

AR'SOUTH PIRER'RD. 5 EDGEWATER, MO | £43-245°2105 | VOGAVIBEIEDGEWATER (OM
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Aromatherapy
Stone Massage
Your Body Needs
49 0ld Solomons
Island Road, Unit
102, Annapolis
443-214-5166
yourbodyneeds.
com

Barre Class
Yoga Instructors
Blue Lotus

Yoga Studio

119 Hillsmere
Drive, Annapolis
443-049-7553

bluelotusannapoalis.

com

Bootcamp

Karen Trasatti
Bikini Boot Camp
of Annapolis
Athletic Club

1031 Bay Ridge
Avenue, Annapolis
410-990-1095
clubaac.com

Brazilian Blowout
Ruby Salon

3 Monticello Ave-
nue, Annapolis
410-263-7829
rubysalon.net

Bridal Hairstyling
Jackie’s Design
Hair & Skin Studio
4 Annapolis Street,
Annapolis
410-263-0777
jackiesdesign.com

Bridal Makeup
Pretty Parlor

692 Harness
Creek View Drive,
Annapolis
410-212-7837
aprettyparlor.com

Child Gym

Childrens

Fitness Class

Rolly Pollies

476 Ritchie Highway,
Unit D, Severna Park
410-544-0002
rollypolliesmaryland.
com

Dance Class
Arthur Murray
Dance Centers
3200 Solomons
Island Road,
Edgewater
410-216-2427
arthurmurrayedge-
water.com

Day Spa

Noreen’s

Boutique Spa

1616 Forest Drive,
Ste. 4, Annapolis
443-949-7303
noreensboutiques-
pa.com

Deep Tissue
Massage
Elements Massage
3059 Solomons
Island Road, Ste. D,
Edgewater
410-514-6853
elementsmassage.
com



Eyebrow Care
Brows by Alison
20 Ridgley Avenue,
Ste. 100, Annapolis
410-991-8499
browsbyalison.com

Eyelash Extensions
Makeup by Judee Jo
47 Maryland Ave-
nue, Annapolis
443-949-0709
makeupbyjudeegjo.
com

Fabulous Haircut
Hudson &

Fouquet Salon

181 West Street,
Annapolis
410-263-9790
hudsonfouquet.com

Facial

Dr. Lisa C. Kates

of Center for Derma-
tology & Skin Care
of Maryland

2200 Defense
Highway, Ste. 201,
Crofton
410-451-5500
dermofmd.com

Free Weights
Foundation Fitness
2006 Industrial
Drive, Annapolis
410-266-3366
foundfitpt.com

Friendly and
Helpful Staff
Reflexology
Varuna Salon Spa
1Park Place, Ste. 11,
Annapolis
410-268-2828
varunasalonspa.
com

Gym

Edgewater Fitness
5 Mayo Road,
Edgewater
410-956-9392
edgewaterfit.com

Lifestyle Coach
Tara De Leon of
Edgewater Fitness
See above

Personal Trainer
ataGym

Glen Bauer of
Edgewater Fitness
See previous listing

Gym Amenities
Pilates Class
Evolutions

1834 George
Avenue, Annapolis
410-224-7220

evolutionsannapolis.

com

Holistic Health
Coach

Lisa Consiglio
Ryan of Whole
Health Designs
wholehealthde-
signs.com

Kickboxing

Kicked Up Fitness

& Performance

1927 Lincoln Drive,
Annapolis
443-837-6547
kickedupfitness.com

Manicure

NapTown Nails

914 Bay Ridge Road,
unit 145, Annapolis
410-263-7193

Martial Arts

for Children

Jing Ying Institute
of Kung Fu & Tai Chi
1195 Baltimore An-
napolis Boulevard,
#6, Arnold
410-431-5200

jingying.org

Medispa

Sullivan Surgery

& Spa

130 Admiral Co-
chrane Drive, Ste.
300, Annapolis
410-571-1280
sullivansurgery.com

Men’s Barber &
Haircut

Groom My Style
703 Giddings Ave-
nue, L3, Annapolis
667-204-2136
derekwgroommy-
style.com

Microblading

Lucky Bird Tattoo
2521 Riva Road,
Annapolis
443-949-0305
luckybirdtattoo.com
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Tattoo Artist

Walt Waterson of
Lucky Bird Tattoo
See previous listing

Mixed Martial Arts
Ivey League Mixed
Martial Arts

8306 Ritchie
Highway, Unit 3,
Severna Park
443-339-8130

annapolismixedmar-

tialarts.com

Nail Art

La Diva Nail

Care & Spa

24A Defense Street,
Annapolis
410-266-811

Pedicure

Nails by Jacqui

at Feet 1st

139 0ld Solomons
Island Road, Ste. A,
Annapolis
410-921-9527
feetist.us

Permanent Makeup
Lash Moi

108 0ld Solomons
Island Road, Unit L3,
Annapolis
410-881-5158
lashmoi.com

Personal Trainer

at a Private Studio
Joe Aben of Excel-
lence in Fitness

53 0ld Solomons
Island Road, Ste. A,
Annapolis
410-266-6688
excellenceinfitness.
com

Pool/Swim Facilities
Arundel Olympic
Swim Center

2690 Riva Road,
Annapolis
410-222-7933
aacounty.org

Prenatal Fithess
Weight-Loss
Program/Regimen
Repke Fitness Per-
sonal Training
8268 Veterans
Highway, #3,
Millersville
410-656-2121
repkefitness.com

Nutritionist

Sara Heilman of
Repke Fitness
Personal Training
See above

Resort with Spa
Rod ‘N’ Reel Resort
4160 Mears Avenue,
Chesapeake Beach
410-257-5596
chesapeake-
beachresortspa.
com

Running Club
Annapolis Striders
annapolisstriders.
org

Salon for Coloring
Image Creators
Salon and Spa
568F Ritchie High-
way, Severna Park
410-544-8852
imagecreatorssa-
lonandspa.com

Salon for Hair
Extensions

Split Ends Salon
550F Ritchie High-
way, Severna Park
410-647-7360
splitendssalon.net

Salon Pampering
Sadona Salon + Spa
15 West Street,
Annapolis
410-263-1515
mysadona.com

Salon Products
About Faces Day
Spa and Salon

1910 Towne Centre
Boulevard, Ste. 203,
Annapolis
410-224-4110
aboutfacesdayspa.
com

Spin Class

Tribe Cycle

890 Bestgate
Road, Annapolis
443-808-1234
tribecycle.com

Spray Tan
Sunburst Tans
by Ashley Franz
443-994-0304
afranzbbtans@
gmail.com

Stand-Up
Paddleboard Class
Sunrise SUP

48 South River
Road, Edgewater
434-234-4443
sunrisesup.com

INDOOR

WE RISE UP TOGETHE

CYCLE STUDIO

R

0 BESTGATE RD. ANNAPOLIS

IW.TRIBECYCLE. M
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Stylist for Long Hair
Rachael Friedman
of The Park

Salon & Barber
542 Baltimore An-
napolis Boulevard,
Severna Park
410-544-5800
theparksh.com

Tattoo Parlor
Orange Tattoo
Company

2020C West Street,
Annapolis
410-224-6088
orangetattoocom-
pany.com

Therapeutic
Massage

Debi McKibben of
Simply Stronger
1610 West Street,
Ste. 204, Annapolis
443-994-3513
simplystronger.com

TRX Class

ONE. Physical
Therapy & Wellness
914 Bay Ridge, Ste.
212, Annapolis
302-448-0115
annapolisphysical-
therapy.com

Tween Dance Class
Studio 180 Dance
131 Gibralter Avenue,
Annapolis
410-268-5299
studiol80dance.
com

Waxing

Skin and Wax

166 Defense High-
way, Annapolis
410-271-5456
skinandwax.net

Yoga Studio
YogaVibez

48 South River
Road, Edgewater
443-865-3109
yogavibezstudios.
com

MOSA

MARYLAND ORAL SURGERY ASSOCIATES

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

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

Ask about our cosmetic procedures

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

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

1-844-459-MOSA

www.mosa4os.com B

ANNAPOLIS

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

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

L ocarions also in: Lanrel,

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

@Fmd_ﬁrﬂ.lmrgtrﬂ'assucf I
¥ iMDORALSURGERY
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TRIBUTE TO WOMEN
& INDUSTRY AWARDS

Movember 19, 2020

CALLING ALL INNOVATORS: Business Professionals,
Educators, Violunteers, Community Activists, and Entrepreneurs
who are actively and creatively changing the landscape of our
community! We also have a special category for our Next-Gen
(student) innovator!

ABOUT: Honoring the amazing accomplishments of Anne
Arundel County's most inspirational female change agents
and our local companies/community partners that have
supported their vision. These are individuals who have
demonstrated outstanding leadership and excellence

in their academic, professional and personal endeavors.

HOW TO NOMINATE: Visit www.annapolisywca.org
and nominate online or call 410.626.7800 to have
a nomination packet mailed.

DEADLINE FOR NOMINATIONS:
August 15, 2020. Nominate today!

Fl
FOR SPONSORSHIP OPPORTUNITIES =
AND TICKET SALES:
www.annapolisywca.org.

YWCAR
A MISS

2 SevernBank

Presenting Sponsor

- -II—';—T




SUMMER TERM °
2020

SUMMER TERM at INDIAN CREEK SCHOOL

3 desigried o K12 studenils who seek summer

AR O TL OppoetL Ales, weceleration, & envichmendt

(part arline, part face-to-facel
eivvitenimenl through §-week & Boweek seitiom.
{High School credit courses are available. EH,ESA PEA HE EFE.[ E-s
Course alferings -r\-'.iuﬂl: “Ramp Up l.-l.. Kindergarten,” '_h-'-n- WWW CHESAPEAKECYCLES.COM
hhovie Makars.” “0n Boosdwayl,”“Murine Biclogy, 104 DEFENSE HIKY | ANNAPOLIS | 21401

“Geometry.” “Wiiting Your College Exvsay™ & many more!

www. indiancreekschool. org summer (e3pa i5 @ registered tracemark of Plagghe & C .p.A,

AN EARLY SCHOOL EXPLORER

2020-2021 PRESCHOOL & PREKINDERGARTEN

i
T;:r}' S@V@I'H SChO 01 Email us today to schedule your

virtual visit of our Chesapeake Campus.
MSDE #161223 Sue Richburg - s.richburg@severnschoolcom
www.severnschool.com
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VESPA’S RACING SOUL

The Vespa Sei Giorni Il Edition is an
instantly recognizable and versatile
companion, whether around town or
on long road trips.

Chesapeake Cycles
104 Defense Highway
Annapolis, MD
410-266-0015

www.chesapeakecycles.com

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




GIVE THE GIFT OF TRUE SIPPING WHISKEY

The award-winning Breckenridge Bourbon Whiskey, A Blend is a deep, honey-
amber hue with pronounced aromas of butterscotch, candied orange and apple;
dry cacao and brown sugar that will envelop the tongue as the spirit lingers with
notes of vanilla and white pepper.

Perhaps Dad would enjoy the Redwood Empire’s first Bourbon whiskey, Pipe
Dream. Smooth and complex, Pipe Dream Bourbon is made from a high corn
mash-bill and blended from barrels aged between four and twelve years.

Q
“
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Harvest Thyme Modern Kitchen & Tavern

1251 West Central Ave.
Davidsonville, MD
443-203-6846

www.harvestthymetavern.com

GET CRAFTY

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.

Arnold, MD 21012
410-647-7363
www.fishpawsmarket.com

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
410-647-7363
www.fishpawsmarket.com
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FAMILY

ACTIVITY

An assortment of creative games, adventures, craft ideas, and
foodie fun to enjoy during this less-than-normal summer

By Megan Kotelchuck

As we go into summer, entertaining the kids needs to get a bit more creative
day by day. We, at What's Up? Media, have a tradition of “Guides” to help our
readers, from the Home Resource Guide to our Summer Dining Guide, so why
not add one more. Here is our first ever Family Activity Guide, to help manage
the restlessness of staying at home during the coronavirus pandemic.

CARD GAMES

Most households have a

deck of cards, and there is an
unlimited amount of games to
play with them. Here are a few
to get started with.

Slapjack: 4-10 players:
1. Have everyone sit in

a circle around a table or
on the floor. Deal clock-
wise until you run out of
cards. Everyone holds
their cards facedown
without looking at them.
2. Going around the circle,
each player draws a card
from the top of their deck
and places that card in

the center of the circle.
Each player continues to
place their cards in the
center this way. 3. When
a Jack card is turned
face up, the goal is to be
the first person to “slap”
it, or cover it with your
hand. If several people
slap at once, the person
whose hand is most in
contact with the Jack
adds all the cards to his
or her pile. 4. If a player
incorrectly slaps a card,
he or she must give the
top card in his or her pile
to the player who placed
the slapped card. That
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player adds the extra
card to the bottom of his
or her deck. 5. When a
player runs out of cards,
the player is out—unless
he or she can slap a Jack
laid by someone else. At
that point, the previously
“out” player is back in and
can play with the cards
collected from the pile.
6. Play continues until
one person wins all of
the cards. For a shorter
version, stop play when
the first person runs out
of cards. Whoever has
the most cards in his or
her hand is the winner.
Old Maid: 3-plus
players: 1. Remove one
Queen from the full deck.
Deal the cards so that all
cards have been handed
out, players do not need
to start with the same
amount of cards. 2. Each
player removes all pairs
from his hand face down.
If a player has three-
of-a-kind, they remove
only two of those three

cards. 3. The dealer then
offers their hand, spread
out face down, to the
player on the left, who
draws one card from it.
This player discards any
pair that may have been
formed by the drawn
card. 4.T he player then
offers their own hand to
the player on their left. 5.
Play proceeds in this way
until all cards have been
paired except one—the
odd gueen, which cannot
be paired—and the player
who has that card is the
Old Maid!

Cheat: 2-10 players: 1.
Use the whole pack of
cards, deal out all cards
to players, some may
have more than others
but that is okay. The
object is to get rid of

all of your cards. 2. To
complete a turn, discard
one or more cards face
down on the pile calling
out what you are putting
down (2 Threes, or 3
Kings, etc.). The first play-
er must discard Aces, the
second player discards
twos, the next player
threes, and so on. Once
the face cards have been
gone through, start again
at Ace. 3. Since the cards
are being discarded face
down, you do not actually
have to discard what you
say you are putting down,
but you also can't get
caught lying by another
player. You must play
each turn. This means,

if your turn makes you

put down Sevens but
you don’t have any, you
will be forced to play
another card. 4. If another
player suspects you are
discarding the wrong
cards, they will call out
“Cheat.” This makes the
cards challenged. Flip the
cards and if the cards re-
ally were what you called
out, the accuser picks up
the whole discard pile. If
the cards challenged are
different from what was
called out, the “cheat”
takes the whole discard
pile. 5. Play continues,
the first player to get rid
of all their cards and sur-
vive any challenge wins
the game.

NEIGHBORHOOD
ACTIVITIES

We are all in this together,
neighborhood by neighbor-
hood. What is stopping you
and the kiddos from going on
a safari? Or going on a bear
hunt? If we are going to be
living like this, we need to
get creative. Here are some
neighborhood activities to
keep the kids entertained
and give parents a little
something to do as well.

Chalk Your Walk: Every-
one loves sidewalk chalk,
but an entire driveway of
pictures may not be the
mural you were looking
for. Use painter’s tape

to make the outline of
whatever you would like,
a star, a word, initials, get
creative. Have the kids
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color in the lines of the
tape and when they are
done peel the tape away
for a brand-new master-
piece. If you want to take
the traditional route to
sidewalk chalk, go right
ahead! Write something
motivational for walkers,
runners, and bikers doing
their workouts, or, even
better, write “Thank
You" notes to our first
responders. Make sure
to write them nice and
big so they can see it
when driving into work
each day!

Bear Hunt: Going on
walks for adults is for
exercise, but for kids, it
is to get out that extra
energy. The trick is to
keep their attention for
the extra distance. Keep
them wanting to go the
extra distance to see
more houses. Set up a
neighborhood bear hunt
by placing a stuffed

bear in the window. This
creates a scavenger-hunt
like activity by having
the kids find the window
with the bear!

Safari: Jump in the jeep,
roll the windows down,
and find the animals hid-
ing in your neighborhood.
Each participating house
will put a stuffed safari
animal of their choice in
their lawn, up in trees, or
popping out of the bush-
es to create a real safari.
Walk or drive around the
neighborhood and find
the zebras, giraffes, and
herd of lions.

Scavenger Hunt: Scav-
enger hunts are fun for
all ages, whether you
are putting it together

or trying to do the tasks.
Based off the ages of the
participants, make sure
to make boundaries for
the game. Put together
a list of tasks, questions,
things to bring back, the
options are endless. Here
are some examples:
How many houses in the
neighborhood (or refined
area) have an American
flag? Make a wish on

a dandelion and bring
back the stem. Take a
picture going down the
community park's slide.
How many houses have
red doors?

Driveway Happy Hour:
Okay so everything
above is for the kids, this
one is not! Happy hour
at the bar has been sus-
pended for you, but that
doesn’t mean the hour
can't still be celebrated.
Grab your neighbors,
lawn chairs, drink of your
choice, and have happy
hour on your driveway.

If everybody is on their
own driveways, you will
be six feet for sure, but
still able to catch up,
somewhat, like normal.

EASY ORIGAMI

Origami is one of the easiest
and most fun mess-free crafts.
Here are a few step-by-step
instructions to make different
paper creatures. For pictures to

go along with these instructions,

check out origamiway.com.

Butterfly That Flaps:

1. Start with a square
sheet of origami paper,
color side down. If you
only have regular paper,
cut the bottom section
off to make it into a
square. 2. Fold the Bot-
tom half to the top half,
making sure the edges
meet, then unfold. 3.
Fold the top and bottom
edges to meet at the
center. 4. Fold in all four
corners so their edges
meet at the center
horizontal crease. 5.
Fold down the top half.
6. Fold the center of the
bottom half to the top
half. Crease about one
inch of the center only
with your fingernail, do
not crease all the way.
Remove your finger
and there should be

a crease in the center
only. 7. Turn the paper
over, place a finger on
top of the center of the
paper and with your
other hand, wrap the
paper snugly around
your finger. 8. Remove
your finger so you have
a loop in the middle. 9.
Use your fingernail and
poke in the center of
the bottom of the loop.
With your forefinger and
thumb, grab both ends
of the loop holes and
pinch them together.
10. Pinch and release to
make the butterfly flap!
Draw whatever design
you would like on the
top to make your favor-
ite flapping butterfly.

Origami Claws: 1. Start
with a square sheet of
origami paper, color side
down. If you only have
regular paper, cut the
bottom section off to
make it into a square. 2.
Fold the top half down

to make an upside-down
triangle, bringing the top
point to the bottom point.
3. Fold the left half to the
right, making a smaller
triangle. 4. Position the
triangle with the flat side
across the top, the diago-
nal moving from top right
to a point at the bottom.
Then, fold the left edge to

line up with the right edge.

5. Fold down the small
triangle, lining up the
edges on the right, then
unfold. 6. Open the hole
in the bigger triangle to
form a pocket, then tuck
the small triangle all the
way in the pocket. 7. Put
a finger in the pocket and

you're done with one claw.

OH THE PLACES
TO GO!

Okay “go” may not be the
right word, But, there are
many different things and
places for us to see. Many
aquariums and state parks are
live streaming their exhibits or
doing nature cams and virtual
tours online. Here are a few
popular sites to visit,through-
out the U.S. and beyond.
Check them out!

American Museum of
Natural History: Okay,

it may be pretty local
compared to most, but
since the Smithsonian
Museums are closed,
check out the three virtu-

al exhibits. Atlanta Zoo:
Check out the panda

cam 24/7 without people
blocking your view on
the Atlanta Zoo's website.
Boston Children’s Mu-
seum: It will feel like you
really are there when you
explore the virtual tour of
this children’s museum.
Cincinnati Zoo: Skip

the jeep but still join the
safari. The Cincinnati Zoo
is hosting live safari's
using Facebook live. Ellis
Island: Take a virtual tour
of one of America's most
important islands. Farm
Fresh 360: Check out
examples of every type
of farm you can dream of:
a sheep farm, egg farm,
mink farm, dairy cow, pig,
The list goes on and on.
Georgia Aquarium: The
Georgia Aguarium has
live cams of many differ-
ent tanks, including the
beluga whales, African
penguins, California sea
lions, and more. Great
Lakes: Buckle up for a
field trip to the Great
Lakes. The Great Wall of
China: Since flying long
distance overseas isn't

a viable option right now,
take the time to climb the
Great Wall of China on
the stair stepper instead.
Seattle Aquarium: Take
a look at the 30-minute
video tour at the Seattle
Aquarium. Walt Disney
World: Travel around

the world even faster by
taking a virtual tour of
Epcot. Yellowstone Na-
tional Park: Take a sneak
peek at the park with an
interactive map.
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RECIPE'S TO
MAKE WITH KIDS

Running out of snack ideas?
Try some of these recipes with
your smallest yet most helpful
sous chefs.

Crunchy Granola Pretzel
Sticks: In a microwave,
melt chocolate chips in

a 2-cup glass measuring
cup; stir until smooth.
Pour into one side of a
large, shallow dish. Roll
each pretzel rod halfway
into chocolate. Allow
excess coating to drop
off, then sprinkle pretzels
with granola. Place on
wax paper until set, store
in an airtight container.
Bonus: Make the pretzels
your own! Sprinkle what-
ever you would like on
top, from chocolate chips
to peppermint pieces!
What's your favorite
pretzel and chocolate
addition?

No-Bake Peanut Butter
Treats: In a small bowl,
combine 1/3 cup chunky
peanut butter, 1/4 cup
honey, and 1/2 teaspoon
vanilla extract. Stir

in 1/3 cup nonfat dry
milk powder, 1/3 cup
quick-cooking oats, and
2 tablespoons graham
cracker crumbs. Bonus:
This is an easy way to
sneak things into your,
and your family's, diet.
Throw in a scoop of flax
seed, or protein powder.

It will still taste great

and the kids won't even
know they are there!
Chocolate Chow Mein
Noodle Cookies: Line

a baking sheet with
parchment or wax paper.
Place a 12-ounce bag of
semisweet chocolate
chips in a small bowl
over a saucepan of barely
simmering water. Stir
occasionally until the
chocolate is melted and
smooth, about 4 minutes.
Combine a 5-ounce can
of crispy chow mein noo-
dles (about 2.5 cups) ,3/4
cup salted and roasted al-

monds, coarsely chopped,

and melted chocolate in
a large bowl. Stir until all
the ingredients are coat-
ed with chocolate. Scoop
the mixture onto the
prepared baking sheet
and allow the cookies to
harden at room tempera-
ture for about 2 hours.
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Mini Pepper Pizza:Pre-
heat oven to 350°F, on

a sheet pan, drizzle 4
halved and cored bell
peppers with olive oil
and season with salt and
pepper. Spoon 1/2 cup
of pizza sauce onto each
pepper half. Sprinkle with
mozzarella and parmesan
and top with whatever
toppings you enjoy most.
Bake for 10 to 15 min-
utes, until the peppers
are crisp-tender and the
cheese is melted.

QUICK AND EASY
BEVERAGES

Everyone likes to kick back
with a nice fruity drink after a
long day of teaching, learning,
working, or whatever else

you are doing to fill your days.
Here are some easy, fun drinks
to end your day (or begin it).

Easy Flavored Lem-
onade: Sometimes the
flavored lemonades
that we buy in the store
can be too syrup-y and
can lose real lemonade
flavor. Make your own
at home! Use your

favorite lemonade brand,

muddle the fruit of your
choice (raspberries,
blueberries, blackber-
ries, and strawberries
work best), and shake
it up with the lemonade
and some ice. Make

it Adult: Add a shot of
plain or flavored vodka!

Sunrise: Combine equal
parts of lemon juice, or-
ange juice, and pineapple
juice, and a splash of gren-
adine (if you have it), top
with two parts of ginger
ale, club soda, or Sprite.
Make it Adult: Add a shot
of coconut rum to help
you find your beach.
Rosemary Blueberry
Smash: In a shaker tin,
or the bottom of a cup,
muddle a sprig of rose-
mary, 4-5 blueberries,
and 1 oz. honey syrup.
Add 1 oz. lemon juice and
shake with ice. Pour into
a cup with ice, top with
4 oz. sparkling water, stir
together. Make it Adult:
Add a shot of blueberry
vodka for a delicious
adult touch.

Cucumber Mint Cooler:
An hour or two before
you want to serve, com-
bine 4 cups of coconut
water, 3 thin slices of
cucumber, 1/2 cup lime
juice, 1/4 cup sugar, and
1/4 cup chopped mint
leaves. Place in the fridge
until ready to be served
over ice. Make it Adult:
Add a shot of plain or
cucumber vodka.
Raspberry Bees Knees:
Combine 1 oz. water, 1/2
oz. honey, 1/2 oz. lemon
juice, and two muddled
raspberries in a shaker
tin. Shake and pour over
ice, top with club soda.
Make it Adult: Instead
of the water, add one
part raspberry liquor, two
parts your favorite gin.
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Premier Independent Senior Living

The Gardens of Annapolis would like to
thank all the front-line heroes working
to keep our residents — and our city -

safe and healthy.

We truly appreciate all you do for us every day!

RENOVATIONS

ADDITIONS Call to learn more about our community! (833) 261-6184
CUSTOM HOMES

301.852.7748
www.adr-dev.com

MHBR #3374 MEIC #1 36581

931 Edgewood Road . Annapolis, MD 21403
www.GardensOfAnnapolis.com
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Home Resources Still in Service!
Did you know many home service providers, from
landscapers to builders, are deemed essential.
And many others like realtors, are creatively
showcasing properties online. For the full list of
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.

Daffodil Yellow Door

A daffodil yellow door evokes feelings of joy and optimism. Guests to your home are
always met with a smile and a well laid table.

You effuse an air of positivity into all you do!
Let us help you unlock the door that suits you.

Snap a picture of your front door and post it on Instagram using #hare YourFrontDoor
to find out what your door color represents.
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Project

Old House.
New House

THE RE-BIRTH OF A FAMILY’S TRUE GEM

By Lisa J. Gotto | Photography by Stephen Buchanan
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ond memories are what legacy homes are all about.
Linda Washington has her fair share of those and
recently had the opportunity to reclaim a legacy
home that means the world to her. The journey to
get the historic property back may not have been an
easy one, but she and her husband, Mark, would be
the first to admit that the end result is all the more
precious for having endeavored it.

And so, begins a great example of what can happen when an
ambitious architect, a family with an enduring dream, and
more than a century of history come together. This dream
would not only re-establish a residence, but it would ensure
the future for the landmark brick row home among Annapolis’
most storied dwellings.

“My parents purchased the home in 1957 when I was in fifth
grade,” Linda says, of the house which dates back to 1875 in
the historical record. Linda remarked that her father grew up
in Annapolis and her mother was a native of South Carolina.

But 1957 was a very dif-
ferent time in Annapolis, |
before there were rules in
place about altering historic
properties. Shortly after pur-
chasing the home, her mother
wanted to put her own stamp on it.

“She changed the large historic windows in the front to
a large picture window because that’s what she remem-
bered growing up in South Carolina,” Linda explains.

“She also added an awning in the front for shade.”

Linda says she and her two sisters enjoyed many years of
celebrating milestones and growing together as a family
in their precious brick row home.

“There was a time when I could tell you every family that

lived on that block,” Linda says. “Today I think there are
just two families remaining from that time, including us.”
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TIME & NEW SPACE

Once the girls had grown and left home, and her father passed
away in 1982, her mother continued on in the home until her
passing in 2006.

“After my mother passed, the house sat dormant for a while
until we could decide what we wanted to do. We always had a
vision of renovating, but after someone passes you really want
to put some thought into it.”

And here’s where that ambitious architect comes in. Not to men-
tion, some gracious and knowledgeable preservation experts.

“Will was recommended to us by an acquaintance of ours; he
was a young and upcoming architect...he grew up in Annapolis
and he had a real appreciation for historic Annapolis,” Linda
says of Will Adrian, Principal of Adrian Development.

One of the first things that Will and his new clients had to do was
assess the structure with two primary considerations in mind:

its present condition and its status as an historical structure and
how they would mitigate issues consistent with town home living;
most notably, the amount of space and natural light.

To say they were met with some challenges from the onset,
would be an understatement. It was determined that some
roofing issues rendered the interior structure unlivable in its
current condition and denoted a total replacement, not just a
remodel. What some homeowners would consider the worst
news in the world to hear, the Washingtons saw as an opportu-
nity to dream.
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“It just gave us a blank slate
again,” Linda says.

Their architect, who was
already so excited about
working with a property like
this, said he was inspired all
the more by her resolve.

“She knew that the interior was
going to be completely new
and different, but she wanted
that home back,” Will says.

HISTORY LESSONS

The couple and their ar-
chitect worked closely with
the Annapolis’ Historic
Preservation Commission to
determine what was required
to meet the criteria for the
historic exterior. That had

to be restored to its original
condition as far as the overall
architectural characteristics
of the facade were concerned.

Linda, who had wanted to
return the two lower and
three upper Victorian style
windows to the front of the
home for some time, was
excited to get started.

“We had a wonderful oppor-
tunity to work with Lisa Craig
(former chief of historic
preservation)...and Rober-
ta Laynor (current chief of
historic preservation). They
were very helpful to us in
working to ensure the his-
toric preservation guidelines
for the exterior of the house
were met,” Linda explains.

Mark adds that his wife was
so inquisitive about the
home’s history that they
hired Dr. Jean Russo, an



Historic Annapolis consult-
ing historian, to compile a
complete narrative of the
home. Mark said he was im-
mediately impressed with the
lineage of property owners
and it inspired them both to
learn more about the home’s
Ttalianate architectural style.
The plan to realize what the
home’s interiors could look
like soon began in earnest.

“While we knew we had to
adhere to Historic Annapolis
on the exterior of the home,
our taste has always been
contemporary, although we
have an appreciation for oth-
er styles as well,” Linda says.

This presented a wonderfully
challenging opportunity for
the architectural team.

“They really wanted contem-
porary. I said, ‘that’s awe-
some.’ It will be an interesting
juxtaposition to have a very
historic exterior and then a
modern interior that people
will never really understand
until they walk through the
front door,” Adrian says.

“What are the chances that
you get to build this modern
custom interior behind a
restored historic facade?”

And build they did.

“It’s just like we built behind
that front wall a whole new
home right down to the foun-
dation,” Adrian says.

The interior demolition,
however, was not incurred
without a substantial
amount of apprehension,
according to Adrian.

“It had to be a controlled demo
of certain sections,” Adrian
explains. “It was dangerous
because parts of [the interior]

were collapsing.” Meanwhile
they needed to maintain the
integrity of the front wall and,
if possible, salvage some of
the elements within the home
that were in better condition.
The wall required specific
and tedious bracing, if it were
to withstand the rest of the
demo process and be safe
enough for his crew to do
their job around it.

Fortunately, the meticulous
attention to detail paid off—
and they were also able to
reclaim some precious assets
from the home’s interior.

“I did notice during the demo
all these old floor joists that
hadn’t been affected by water
and these are old—not like
any size you'd see today,
three-inch by eight-inch pine
joists,” Adrian says. “I had my
workshop cut them down to
three-quarter by eight-inch
joists. The original structure
was [built] and it’s pine and
if the pine tree has been cut
down, then it could be anoth-
er 50 to 75 years old.”

FACE & OTHER
VALUES

Adrian explains that they
were fortunate to be able

to use neighboring historic
homes that were already
well preserved as bench-
marks when it came to the
facade. Exceptional care,
outstanding materials, and
attention to detail were em-
ployed to recreate the win-
dows and sills of the home.
The Washingtons were
impressed with the use of a
proprietary 3D architectural
design system that enabled
them to see an exacting 3D
architectural model of what
their home would look like
upon completion.

Once the primary exterior issues were addressed the team
could concentrate on carrying out their plan to take this
historic home into the 21 century from an interior stand-
point. This was accomplished in various ways with intelligent
and progressive design. The improvements start right at the
front door. An unremarkable front stoop was transformed to a
stately entrance more befitting an historical Annapolitan home
by customizing a columned portico to frame the front door.
Another wonderful design element uncovered during the dem-
olition, a lovely transom above the front door, was refurbished
as well, helping to complete that all important first impression.

Once inside, your eyes will be immediately drawn to the main
level statement maker, the floating infinity stairs. Constructed
of cumaru, a dense, dark Brazilian wood, and accented with

integrated in-stair LED lighting, this focal point is art in itself.

The cumaru extends throughout the first floor and strikes

the perfect balance against space-enhancing white walls and

a gleaming all-white and thoroughly modern contemporary
kitchen. It is in this room we see where that salvaged pine floor
joist was recrafted into a rustic pantry door. Storage-rich wood
cabinets with a white, high-gloss acrylic finish and minimal
hardware soar toward the ceiling, up-lit at the top to create
interest and further illuminate the space.

The kitchen counter of white quartz wraps to a waterfall effect
peninsula that serves as a breakfast bar. Here, as in so many
other locations throughout the home design, you find light
flooding upward underneath the countertop to reveal three
ultra-modern kitchen stools for informal early day meals.
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The space flows cleanly into
the main living area with
another one of the home’s
original features—a recovered
red brick wall adjacent to a
luxurious linear gas fireplace
above which hangs the main
level’s flat screen TV. The
room is accentuated with
treasures from the couple’s
travels to Africa, the Carib-
bean, China, and Japan, as
well as numerous decorative
finds from local Annapolis
artisans, in which they take
great pride. Innovation makes
its mark in the home too, such
as their novel coffee table that
converts into a dining table
when the couple is entertain-
ing family and friends—max-
imizing the space whenever
the need arises.
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“I calculated at one time that
we could actually have 16 peo-
ple seated in the living room,
kitchen, and dining area, and
for a small house that’s pretty
incredible,” Linda says.

From the kitchen, there is
also access to the basement.
Previously, Adrian says, this
space was best used for stor-
age only due to its low, six-
foot ceiling height. However,
because the house required a
complete rebuild, he was able
to increase the floor height
by two feet. This created a
situation where just two feet
can become so much more.

“The basement is set up as

a guest suite with en suite
bathroom access,” Adrian
adds. “There is also access
from the hallway into that
bath so it serves as a powder
room, as well.”

On the second floor, a grand-
er entrance to the master
bedroom was designed that
Linda just loves by creating a
three-sided paneled and re-
cessed entry way. In so doing,
they were able to carve out an
office niche on the other side
of the wall where Linda can
do her consulting work.

There is a unique three-
shelved wall pass-through in
this area to the master bed-
room, which again provides
another way for natural light
to do its thing, while creat-
ing an area of visual interest
in the master. Below the
pass-through in the master is
an incredibly well-executed
electric fireplace framed with
a lighting element that allows
the couple to change the col-
or of the accent light whenev-
er they are so inclined.




When reclining, the couple has plenty
of room for their queen size bed that
features a nostalgia-inducing headboard
made from reclaimed wood from the
original home. Other noteworthy details
on this floor include a spa-like master
bathroom with soaking tub and chande-

lier, a dual vanity, and heated towel rack.

Another surprising aspect—this may be
one of the few historic properties in the
downtown area that offers a walk-in
master bedroom closet. Linda remarks,

“Sorry, not sorry” to the envious.

“It’s really a house that brought all of
our likes together. We entrusted Will
with that vision and he brought it to
fruition,” Linda says. This distinction
was not only noted by the home-
owners; it was further confirmed in
January 2017 when the Washington
home was officially awarded with
its plaque of historic significance by
the Annapolis Historic Preservation
Commission. The Washingtons affirm
they couldn’t be prouder.

“This house is our true gem.”

S'H

LW sLss®e 1

MARRET™

ULMSTEAD COVE S0LD | $1L.B00.000
1106 Spy Glass, Arnodd, MD

HOMEPORT FARM 24,500,000
289 Homeport Drive, Edgewater. MD

BENMNETTS POINT 32 9900959 LOCH HAYEN S0LD | 51350000
3102 Bennett Point Rd, Queenstown, MD 3302 Kennay Court, Edgewater, MD

e —

CHARTWELL 51 152500 THEDOWNS S0LD | £1,295000
530 Heavitrea Lane, Severna Park, MD 1489 Downbam Market, Annapoalis. MD

We Are The #1 Team in Annapolis For TTR Sotheby’s International Realty

We are a small real estate group that focuses on selling.
marketing and consulting on homes in the Maryland and
District of Columbia marketplaces.

TTR Sctheby's International Realty is the exclusive Sotheby’s

International Realty affiliate 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

mast afffuent and discerming clientele,

Shane Hall

m +1 410 991 1382 | o +1 410 280 5600

shall@ttrsir.com TTR
Annapolis Brokerage

209 Main Street. Annapolis, MD

Sotheby’s

INTERNATIONAL REALTY

ey & v b Raarty 1Bt 1l ivhete boma: Sattohy 3 bderatiosl Rt p ao0 T Ly L e piumn Rush, by s
vy ] I TR S AT [ Farh T o Ty e At T amat D ey rpssi ey b innsten Seqeced

it B b ki

whatsupmag.com | June 2020 | What’s Up? Annapolis 79



CHRIS TINA

JANOSIK PALMER

GROUP

WITH KELLER WILLIAMS FLAGSHIP OF MARYLAND

s made T.i:-.-.' cut and enriched our presence and prestige of service to be unsurpassed.

Left to right:
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JOIN US ONLINE
FOR REAL ESTATE
ROUNDTABLE DISCUSSIONS...

« HOW DOES MY CREDIT SCORE AFFECT BUYING A HOME AND HOW
CANIIMPROVEIT?

- THINGS | NEED TO KNOW TO BUY MY FIRST HOME
« IFIWANTTO BUY A NEW HOME SHOULD | KEEP MY OLD HOME AS A RENTAL

* ALLTHETHINGS | NEED TO KNOW ABOUT FINANCING- LOANS LOANS LOANS!
-GUEST SPEAKER AND CHRISTINA

- IF YOU HAVE EVER THOUGHT ABOUT A CAREER CHANGE
INTO REAL ESTATE YOU'LL LEARNED WHAT’S INVOLVED.

Look on the Christina Janosik Palmer Group Facebook page for
times and dates and Zoom link to join a roundtable.

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.

Christina Janosik Palmer
Realtor, Associate Broker, GRI & Team Leader

Mobile: 443.938.3379
Office: 410.729.7700



HOME DESIGN

Why Didn’t
We Think
of That?

QUICK TIPS FOR AVOIDING
POOL HOUSE ENVY

By Lisa J. Gotto

CONSIDER A COMPLETE INDOOR KITCHEN
When you have a pool, an outdoor kitchen is almost a
must. When you have a pool house, however, you should
consider adding a small, but efficient kitchen to your
interior plan, as well. Most outdoor kitchens are great

for grilling and impromptu family meals by the pool, but

if you really love entertaining poolside, the convenience
of a full kitchen in close proximity makes more sense. It
provides room for the extra cold storage space essential
for summer days, additional prep space, and the all the
tools of the chef trade, which creates more options for
meals and menus on those precious staycation days.

ADD A VAULTED CEILING TO YOUR PLAN
Just because your pool house will have less square foot-
age doesn’t mean it can't look grand. A vaulted ceiling
can help mimic the spacious airy feeling of your main
home’s open plan design in your pool house.
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AMP UP YOUR STYLE!

Once you have invested in a great structure, you can start
having fun with interior appointments. Keep in mind that
patio furniture is for the patio outside the pool house and
may look underwhelming if used as a means of furnishing
the interior. You truly have so many options once you
choose a design direction because moisture-wicking
fabrics come in many styles and colors. Having fun with art,
lighting, and creature comforts like cushions and window
treatments will help make your pool house feel like a homel!

LAYER IN TEXTURE
This is another opportunity
to get creative so you'll
love your space even more.
Add panache to your pool
house by adding a layer

of visual texture to wall
surfaces. Enhancing treat-
ments like accent walls of
white shingles, reclaimed
barn wood, bead board,
Venetian plaster, and tile
that mimics other surfaces,
or on its own makes the
difference between well
thought out design and
after-thought design.

CREATE A CHANGING
AREA WITH ULTI-
MATE UTILITY
Originally pool houses were
created to provide a con-
venient space for changing
into one’s swimsuit. Beyond
having a wall with hooks
and a pull across curtain,
think about this space as a
multipurpose room by add-
ing shelving for shoes and
sandals, cubbies for clean
towel storage, and maybe
even a built-in bench for
handy seating and laundry
basket storage. Planning for
adjacent laundry facilities
also makes sense since your
pool house is already primed
with plumbing for showers,
powder rooms, and that
complete indoor kitchen. No
more lugging all those heavy
wet towels up to the main
house for washing!
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HOME DESIGN

Privacy. Utility. Style.

5 PROPERTY-ENHANCING FENCE TRENDS

By Lisa J. Gotto

Framing your home with a fence is usually the finishing touch on your property’s priority list.
Choosing the right fence for your needs can be a daunting process, especially when you consider
its potential to make or break your property’s curb appeal. Options in fencing are becoming more
creative, too. Here are five of the most current trends to consider before making your choice.

2. COLOR-RICH

No worries, the classic white picket fence will always have a place in the
neighborhood, but color-rich contemporary fencing has some practical,

and pretty, aspects that are making it increasingly popular. Hues of dark
green and grey, navy blue, and even dense black are providing the backdrop
for patio furnishings that pop. Darker colors tend to better blend into the
background offering a more sophisticated outdoor setting. When it comes to
ease-of-use, pre-painted wood, vinyl, and metal options are already available
from some manufacturers, so you need not be concerned with painting the
fence yourself. Another benefit: darker fences require less frequent cleaning.

1. ALTERNATIVE ATTITUDE
If the aesthetics of the fence
are your biggest concern, you
can consider options that
offer an appealing visual
boundary rather than a tradi-
tional opaque barrier. Clever
and creative homeowners are
utilizing metal louver panels
for a contemporary/modern
look, or wood louvers for a
more homespun look. Large
decorative panels (3 x 6 feet)
with cut-out designs made of
metal or composite materi-
als are also a possibility to
carve out space in smaller
yards. Smaller horizontal
panels (2 x 3 feet) with laser
cut designs can be used in
succession to create more of
a traditional border with a
decorative feel. A trellis or a
living wall is a fun option that
addresses basic privacy is-
sues while making the space
more of an environment and
an element of design, as well.

3. MIXED MATERIALS
From a strength and durability
standpoint, reinforcing particular
wood fence elements with metal
can make absolute sense. If the mix
is not done with an appreciation of
aesthetics, however, this look can
come off looking less than appeal-
ing. Fortunately, there are some
manufacturers offering pre-fabri-
cated panels combining the best

of what wood and metal can do
together to provide privacy and
enhance the look of your property.

84 whats Up? Annapolis | June 2020 | whatsupmag.com



GET YOUR LANDSCAPE AND HARDSCAPE
PROJECT STARTED NOW
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» Landscaping = Paver Driveways

« Pool Decks

« Lighting
« Rain Gardens

4. HORIZONTAL SLATS

While there are presently nu-
merous vertical trends in design,
fencing that focuses on horizontal
orientation works especially well
for homeowners craving a sleek,
modern look while delivering your
optimal level of privacy. Another
bonus, materials are available in a
variety of colors, shapes, and sizes.

5. INCREASED USAGE OF SOL-
ID PRIVACY PANELS

If security and privacy are your
main focus, then a solid privacy
fence is probably the way to go.
There are new attractive offerings
with upscale and decorative designs
that will beautifully create the de-
sired buffer between you and your
neighbors. Options constructed of a
single piece of material also offer a
fence that is more difficult to breach.

Photo Credits: 1. outdooressentials.
com 2. homedepot.com 3. wayfaircom
4. outdooressentials.com 8. lowes.com
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YOUR CHILDREN, YOUR GRANDCHILDREN, YOUR BANK ACCOUNT
AND THE PLANET WILL THANK YOU WELL INTO THE FUTURE!
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HOME DESIGN

Minimalism in the Garden

By Janice F. Booth

Minimalism has become a hallmark of contemporary architec-
ture and interior design. Muted colors, simple lines, geometric
shapes, clear vistas, and clean surfaces are characteristics of
minimalism. Minimalists strive for an unembellished, even
austere, beauty that encourages serenity and thoughtfulness.
Author and lecturer on minimalism, Joshua Becker explains, “At
its core, being a minimalist means intentionally promoting the
things we most value and removing everything that distracts us
from it.” Certainly, a timely approach to our hectic lives.

This same focus, choose the best and ditch the rest, can be
applied to gardening. If carving out more time for what matters
most to us is important, perhaps we can simplify our landscape
and its maintenance as we pare down other demands on our time.

Let me propose a minimalist approach to the garden, based on
plants that really do take care of themselves; namely shrubs,

™
Boxwood
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ornamental grasses, and trees. With a bit of planning, your
landscaping may enhance your home’s appearance and require
less of your time—only occasional pruning, fertilizing, and
tidying. If that sounds like an inviting proposal to you, read on.

Simplicity is the key. Complement the lines of a modern house
with a weeping cherry or elegant Lombardy poplar. A clump of
Moon-grass or Raven-grass can subtly screen the meters and
cables marring the exterior of even the most carefully designed
house. No need to install a stockade fence to hide your neigh-
bor’s camper and garage; instead, plant a hedge of Skyrocket Ju-
niper; they’re tall, elegant, and fast growing. These are examples
of the practical options available to the minimalist gardener.

Let me offer you three reasons for landscaping with trees,
shrubs, and ornamental grasses instead of the traditional gar-
den’s profusion of flowers, herbs, and vegetables.
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Decide where softening,
screening, or shade is need-
ed. | recommend consulting
with a landscaper or experi-

enced gardener as you create
a placement plan. You'll want
to consider not only where
you think the tree or shrub will
be most attractive now, but
also how the tree will fit in as
it matures. Might the shrubs
you’ve chosen grow and
block a view? Or, will the roots
eventually endanger the
foundation of the house?




Gardenias

Once you've devised a placement plan, holes must be dug deep-
er and wider than the root ball. Be sure the hole is well watered
and appropriately fertilized, another reason to have the advice
of a professional. Settle the sapling, bush, or grass mound into
its new home and tamp down sufficient soil to fill in the hole.
Mounding a bit is a good idea since settling will occur. Depend-
ing on the variety, you may need to water the new plant often
until its roots begin to mature. Then, forget about it.

TIME SAVING, EASY MAINTENANCE. If you’re landscaping with trees,
shrubs, and ornamental grasses, there is only one task that
MUST be done, and that is pruning. You may have to set aside
a weekend in the fall or early spring, or make an arrangement
with landscapers to tidy up the shape and size of your plants
annually. For some shrubs, deep pruning is best and will give
you lush, full new growth; others require only “haircuts” to
keep them looking good. For ornamental grasses, annual, se-
rious dividing of mounds will keep them elegant and properly
sized for the location. Once a year, your trees may need an ar-
borist’s trained eye to remove any weak branches or detect any
infestations. (Note: The minimalist gardener spends no week-
ends weeding. She doesn’t rush home from work to check the
sprinkler system. He doesn’t spend Saturday morning pouring
over fertilizer formulas. No dead-heading for the minimalist.)

ELEGANT DESIGN CLARITY. Concentrating your landscaping on a
few, well-placed specimens fits in with the minimalist philoso-
phy. “Almost all quality improvement comes via simplification
of design, manufacturing, layout, processes, and procedures,”
observes American author and efficiency expert Tom Peters.

Simplifying your home’s land-
scaping heed not mean sac-
rificing color or variety, rather
the minimalist landscape
includes carefully chosen,
well-placed specimens. They
may be colorful and fragrant,
spare and graceful. Here are
some suggestions you may
discuss with your landscaper
or research for yourself:

Evergreens & Holly: In addition to
the obvious advantage of lush
foliage, year-round, evergreens
and holly can be either trees or
shrubs. Spruce and pine may
spring to mind, but there are other
beauties to consider.

Japanese Red Pine: Heat and
drought tolerant, these pines
grow tall and handsome with
meandering limbs crowned with
large needle clusters, distinctive
from the traditional evergreen tree.
They are dramatic and require no
attention, Not even pruning.

Gardenias & Camellias: These
beauties retain their glossy, dark
green leaves all winter. They need
some protection from harsh con-
ditions, such as wind and strong
sunlight, but if they are planted

in a comfy setting, their beauty

is unsurpassed. Add to the year-
around glow, in springtime these
shrubs provide fragrant, colorful
blossoms. Grow these bushes in
clusters. You can prune them as
low shrubs or let them grow, possi-
bly reaching three or four feet tall.

Nandina (Heavenly Bamboo):

The best of bamboo’s qualities
with none of the disadvantages,
Nandina is a deciduous shrub that
displays beautifully all year long

in our region. Clusters of slender
stalks rise up to, perhaps, five or
six feet, but can be kept pruned
as low or mid-size bushes. While
the clusters of slim leaves remain
all winter, spring leaves are blush
pink, turning to green. Late spring
brings on Nandina’s tiny white
flowers. And, as summer progress-
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es, clusters of berries appear
maturing from green to vivid red.
Not only do these berries provide
a striking contrast through the
winter, they also provide food for
birds and squirrels.

Fragrant & Flowering Shrubs: If
your garden plan is minimalist,
then pleasing the senses with
one or two well-placed shrubs fits
your desire for maximizing joy in
the simple pleasures. Here are a

few exceptionally fragrant and/or
colorful shrubs: (Note: grouping a
few plants together helps avoid a
woody, unkempt appearance.)

Boxwood: In our historic surround-
ings, you see lots of boxwood
hedges and individual bush-

es. They're distinctive for their
rather bitter scent, but Colonial
gardeners found the scent deters
insects, so they often planted
boxwood under windows and near
outdoor seating areas. Their only
drawback-they’re slow grow-

ers. Don't expect a line of young
boxwood striplings to fill in quickly.
You'll want to practice your Zen
patience with them.

Korean Spice Viburnum: Here’'s

a showy darling that does put

on quite a show throughout the
growing season. You'll see clusters
of pink buds flowering in March and
April. These flowers have a heady,

winter. A mound of Muhly Grass is

a consistent performer-modest,
colorful, and lovely. 2. Maiden
Grass: Tall and graceful, these
silver plumes on dark green stems
hold their own throughout the year,
even adding drama to bleak winter
gardens. And... (drumroll please),
the deer won't eat Maiden Grass.
3. Golden Hakone Grass: And if you
need a low, shade-tolerant plant
that provides some drama, Ha-
kone Grass is for you. As its name
indicates, the long, slim blades

are golden edged in green, turning
russet as cold weather sets in.
This hardy, low grass settles in
easily and stays where it’s planted,
not requiring much pruning.

Consider what will serve your
garden’s needs. Once you've
chosen and planted your
minimalist garden, you'll know
that you can set aside worries
about garden maintenance. You
can devote your spare time to
reflection and recreation.

spicy fragrance. In autumn their
green leaves turn deep red.

Abelia: Another easy-care beauty,
the Abelia has white flowers
shading to pink on dramatic,
arching branches. The josmine-like
fragrance tempts hummingbirds
and butterflies. And, if that’s not
enough to persuade you to plant
some, consider that the glossy,
dark green leaves turn bronze in
the fall.

1/
,
Ornamental Grasses: Finally, con- ’
sider a few of the beautiful grasses :
that can accent a pond, hide an
unsightly garden hose, and just lift
your heart with their graceful mo-
tion on a summer’s day. Honestly,
there are so many beautiful types

that it’s hard to choose which

to recommend. But, here goes:

1. Pink Muhly Grass: Also known

as “Sweet Grass,” this beauty’s
pink fronds, usually 12-15” tall, keep
their shape and color through the

N

N
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-

years Afer college, | moved to Mardand where | mat my husband, We bought our
st home in 1998 and we still llve there, .. 22 years Eater] The imponance of home
s the reasan | am honceed 1o senve as 3 Friends of The Lot House Board Membber
| ke having the opporunity to connect families with homes In the Anmapolis
cormmuminy!

N Wilma Z. Richards

REALTOR®

o410 263 3400
c 410703 2229
Wilma_Richards@LMNF.com

Wilrma Richards has been a Realtor for 27 pears
with Long atd Foster Beal Estate, Inc. Before
that she co-founded the magarine "Easly
Armeerican LifeTin 1969, Alo, she was an executive with the LS Bept. of HUL
in'Washington, DC for 12 years &t HUD, she was awarded the Distinguizhed
Service Award. Wilma has belped hundneds of Buyers 200d sellins and earmed
the designations of Craduate Real Estate |nstitute [GRI), Certified Residential
Specialist {CRS), and Accredited Buyers Represerative [ABH)

JEN DENNEY

REALTOR®

o410 263 2400
410271 5346
lenDenney@Infcom

Jen Brings her attention tH detad, consclentious
carvice, sy for design, and local knowledge 1o the
Annapolis Five Hormes team, - She combines bhar
Hyear caneet i fusury event planning with ber ke of the hiome, gusding cllents
in selecting houses that traly showcase The fines sides of entertaining and gracious
Chesspeake hospitality,  len helps buyars find the perfect home far thelrevobing
reds and she helps sellens get their houses swiftly on the market 1o obitain the
mazimiam sales peice.

Jeannie Miller
REALTOR®

o410 263 2400
c 301693 8427
JeannieMiller@LNF.com

Jeannie was awarded §5 OF ALL NEVY HEAL ESTATE
AGENTS in the Balrimorne, Western region of
Marnyland in 2018 for LOMWG & FOSTER, CHRISTEES
Ieannie was also RCORIE OF THE YEAR FOR 2018 in her ANNAPCLIS FINE HOMES
OFFICE fearmie hias been hucky to call Annapolis her hame for most of her e
Jeannie s a 14 year regddent of 3 water oriented community in Annapois, She
currently servas as Vice President of her neighborbood board of directors, and is
management on her neighbarhood swirm team. faannie is 3 nasted advisor a true
professional, and 2 10p sales beader

Jackie Reinauer
REALTOR®

o410 263 3400
c4102129079
Jacquelyn Reinauen@longandioster.com

The child of caneer military parents. fackie Reinanst
s rcrved aver 20 times before making Annapolis
her homea. Priar toneal estate, lackée worked for
sendop Indhistry companies, noning her innate strondg custamer sendoe skilly and
that commitment and professionalisrm shond's inall she does, As a hall-time Raaltor
for caver Tayears, she s committed 10 making the process @asier and enjovable,
Regardless of direction or strength of the prevaiing winds, Jackie 15 driven to make
wour next real estate experience *Smoath Sallng’

Michelle Triolo
REALTOR®

o410 263 3400
c410982 8222
Michelle@MichelleTriolo.com

Michelle is a Chesaoeaks Bay ared expert who
has a vast knowliedge of our local market inskde
& outl She Is compassionate about Felping
bunpers and sefers achieve the most oot of thisr ceal estate rans o and
often fireds lifetong clients as a redull. Providing a tadoeed plan for every buyer &
seellie, vop-notch marnketing skills, strong negotistion techniques, and excellert
customer service proves 1o be imaluaole to those who work with her. Servicing
Anree-Aduredel County & beyond. . seady to belp vou from start to finish!

Annapolis Fine Homes | 145 Main Street, Annapolis, MD 21401 | 410-263-3400
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HOME REAL ESTATE

Nautical Chie
on Spa Creek

By Lisa J. Gotto

alk about surrounding yourself with everything
you love—this Spa Creek property delivers the
light, bright, and beautiful interiors that home-
owners desire. Built in 1990, this lovely home
maximizes its 2,500 square feet of living space
brilliantly, providing an enhanced quality of life
with its superb water views and access.
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Primary Structure Built: 1990
Sold For: $1,611,000

Original List Price: $1,635,000
Bedrooms: 3

Baths: 4

Living Space: 2,500 sq. ft.

Lot Size: 0.20 acre

Upon entering the home, a
formal living room with a
large bay window plus an ad-
jacent window welcome you
into a sunny space painted
tranquil blue with contrasting
white window trim and lightly
stained hardwood floors.
Oversized windows can be
found in all rooms on this lev-
el, as can the hardwood floors.
The cheery, all-white kitchen
also offers accents of tranquil
blues in the form of patterned
upholstered center island
chairs, and the table and
chairs in the room’s sunny
breakfast nook. Other kitchen
features include contrasting
black countertops, a wine
fridge, and a white subway
tile backsplash.

Just steps from the kitchen,

the new homeowners can
gather in a sunken family
room with a cozy fireplace,
generous built-in, and large
French doors that open to a
wrap-around deck. This level
also offers a spacious separate
dining room and powder room.

Upstairs, the master bed-
room is large, light, and
bright with enough room for
a separate seating area. A



gl

il

glamorous all-white master bathroom
has a huge vanity with two sinks and a
separate makeup application area with
chair. A roomy jetted soaking tub and
separate shower completes the space.
Two additional roomy bedrooms can
be found on this level, and a separate
office and recreation room with wet bar
is featured on the home’s lower level.

Mike Johnson of Marathon Real Estate
said his buyers were most impressed
with the home’s location along Spa
Creek and “...the sense of calm that
comes over me looking up the creek to
the State House,” said the buyer. “It’s
also incredibly quiet in the area, with
an easy walk to downtown.”

“It was truly a pleasure to work with all of
the parties involved in this transaction...it
makes all the difference in the outcome!,”
said listing agent Kelly Sim Joyce of
Coldwell Banker Residential Brokerage.

With easy access to a private dock, room
for a boat up to 50 feet, and two addi-
tional slips nestled in a protected cove,
this property is not only chic—it’s smart.

Listing Agent: Kelly Sim Joyce; Coldwell Banker
Residential Brokerage; 4 Church Circle, Annap-
olis; 410-263-8686; kellysimjoyce.com

Buyer’s Agent: Mike Johnson;, Broker/Owner;
Marathon Real Estate; 410-544-8370; 26real-
estate.com

THE BEST-DRESSED
DECKS WEAR AZEK

[0% OFF ALL
DECKING
UINTIL THE
END OF JUNE

Timberlc Ch.

www.johnsonlumber.biz

Millersville Afnapolk Edgewater
410-987-5200 = 410-956-0400
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HOME REAL ESTATE

A Cvpress
Creek Wa-

terside Oasis

By Lisa J. Gotto

ith its location just steps from Cypress
Creek and the adjoining Magothy River,
this expansive home with nearly 300 feet
of water frontage provides easy access to
many fun days on the water. The property
boasts three boat lifts from its private pier
and an adjacent swimming pad.

Once inside the home, you'll find a soaring, two-story foyer
and main level flooded with light. An eye-catching staircase
ascends just outside the home’s dining room that easily flows
into the home’s spacious open plan family room and kitchen
area. Huge windows frame the sides of the stone-faced hearth
in the family room and elements of stone and a custom mosaic
design draws the eye to the kitchen’s one-of-kind backsplash.

The kitchen also features soaring ceilings with skylights and
hanging pendant lighting over the room’s generous dining
area and its two-level kitchen island. Shades of pale blue and
yellow grace the walls of this incredibly sunny space, along
with ceramic tile flooring that mimics light natural hard-
wood—a truly gracious space for large gatherings. A wall of
windows overlooks the water.

This level also boasts a luxurious master suite, a formal living
room space, powder room, and laundry facilities. The master
suite features a lovely double-sided gas fireplace from the
bedroom to the private bathroom, a luxurious walk-in closet,
and a waterside deck with amazing views.
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Three additional bedrooms
and a large loft area are locat-
ed on the home’s second floor
and a lower level “man cave”
or second family room is ready
for game night with conve-
nient kitchenette and plenty of
space for a big screen TV. This
level also features a three-sea-
son room with gas fireplace
and slate floor.

Need even more space? This
home features a lovely in-law
suite above its three-car
garage that includes a living

Primary Structure Built: 2003
Sold for List Price: $1,625,000
Bedrooms: 6

Baths: 4 full, 1 half

Living Space: 7,676 sq. ft.

Lot Size: 0.85 acre

room with gas fireplace,
bathroom, and bedroom.

Listing Agent: Charlie Buckley;
Associate Broker,; Mr. Water-
front Team of Long & Foster
Real Estate; 320 Sixth Street,
Annapolis; 410-266-6880;
charlie@waterfronthomes.org

Buyer’s Agent: Steven Arce;
Mr. Waterfront Team of Long &
Foster Real Estate; 320 Sixth
Street, Annapolis; 410-266-
6880, steven@waterfronth-
omes.com



NNAPOLISWATERFRONTGUIDE com

Dreams Point | Magothy River
Offered for $2,5985,000

The Morth Shore | Magothy River
Offered for $1,075.000

o]

Eaton’s Landing | Ann:apolis
Offered for $775,000

Murray Hill | Annapolis
Offered for $1,195,000

Crownsville | Severn River
Offered for $1,795,000

Historic District | Annapolis
Offered for $949,000

e Travis Gray was born in Annapolis and raised on the Sevem River

He comes from a long line of real estate professionals and serves both
sides of the Chesapeake Bay, He specializes in marketing and selling
waterfront homes and fine properties in the Annapolis area,

Travis is a leading resource for his clients and the community. Amang
his industry expertise, he alse manages AnnapolisWaterfrontGuide.com,
awebsite dedicated 1o praviding useful real estate Information, market
trends and waterfront resources.

Travis is a Certified Lusury Home Marketing Specialist™ {CLHMS),
hofds the Graduate, Real Estate Institute (GRI) designation, is a lifetime
member of The Masters Club, member of the International President's
Elite and has received multiple industry awards.
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Atlantic
PRIME MORTGAGE

“Your trusted local source
Sfor mortgages”

Ready to Buy a
Home or Refinance?

Try our award
winning service!

: i
Dawen Joses | Rever Riasen | Wes Towsn

Give us a call today!

410-305-7800

atlanticprimemtg.com

77 West Street, Suite 310
Annapolis, MD 21401
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You take care of them.
We'll take care of you.

Who does your Botox?

": | ProMD

410/°449.2060 -www.ProMDHealth. cnj
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Health s Beauty

100 HONORING THE CANCER SURVIVORS IN YOUR LIFE | 102 FRESH TAKE
103 MAKING FITNESS A FAMILY AFFAIR | 106 HEALTH PAWSITIVE plusmore!

gy
= .
==

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 HEALTH

Honoring

the Cancer ™

urvivors

in Your
Life

By Dylan Roche

Talk to several cancer survivors and you’ll find
that no two stories are alike. For as much as
their experiences have in common, they have as
many differences. Each one is unique. Each one
deserves to be recognized.

Hence the idea behind National Cancer Survivors
Day, observed annually on the first Sunday in
June to honor those who are surviving cancer and
to provide inspiration for those who have recently
been diagnosed. Now in its 33rd year, National
Cancer Survivors Day in 2020 falls on June 7.

You’d be hard pressed to find a person who is not
affected by cancer—if they aren’t battling it or ha-
ven't battled it themselves, they know at least one
family member or friend who has. Last year, the
American Cancer Society reported that there are
17 million cancer survivors living in the United
States, and that number is expected to increase
to 22.1 million by 2030.

For many of those who are fighting the battle, every
day is worth celebrating. The National Coalition

for Cancer Survivorship uses the term cancerver-
sary to mark the passage of time—weeks, months,
years—for survivors since their first diagnosis, their
first day of treatment, their last treatment, and even
their first year or first decade of survival.

In addition to the struggle of fighting a disease,
people with cancer have to overcome many other
obstacles. There’s the financial burden from
health care costs and time taken off work; there’s
the emotional struggle as they deal with fears and
worries; there’s the effort it takes to rebuild a life,
after cancer has changed so many aspects of the
one they knew.

100 what's Up? Annapolis | June 2020 | whatsupmag.com

Share their story on social
media. With their permis-
sion, write a post about
their survivorship from your
perspective. Explain how you
know the person, share what
inspired you most as you
watched them fight cancer,
and express your gratitude to
still have this person in your
life. Be sure to incorporate
photos and videos if appro-
priate and use the hashtag
#LifeAfterCancer so your trib-
ute can reach more people.

Take a survivor on a special
outing. Many survivors,
especially those who tend
to be more shy or private,
don’t want a lot of attention
or noise. It will mean much
more to them if you take them
on a low-key outing for some
one-on-one time. Go out to
lunch, see a movie, visit an
art gallery, stop by the spa,
or sit outside at the park. Be
sure to take the opportunity
to express how much they
mean to you.

Organize a get-together at
your neighborhood common
area or community center.
Reserve a public space
and spread the word that
you're holding a gathering to
honor survivors. Encourage
everyone to bring a potluck
dish to share and invite the
survivors in their life. Take a
few minutes to go around the
room and allow survivors to
introduce themselves and
share their stories. If you
wish, you can get everyone
involved in a craft project
that will honor the survivors,
such as a banner of painted
handprints.

NATIONAL CANCER
SURVIVORS DAY

A CELEBRATION OF LIFE

2020

For these and many other reasons, the
National Cancer Survivors Day Foundation
encourages friends and loved ones to pay
tribute on June 7. While many hospitals

and support groups will hold events to bring
groups of people together, you can find your
own ways to honor the survivor in your life. It
doesn’t have to be anything elaborate—some-
times the simplest gestures mean the most.

For more ideas on how to celebrate National
Cancer Survivors Day or how to organize an
event, visit ncsd.org.



HEALTH & BEAUTY HEALTH

When Summer

Fun Becomes a
Pain in the Ear

By Dylan Roche

Anyone who has spent a considerable amount of time in and
out of the water in the summertime—as Marylanders around
the Chesapeake Bay watershed are inclined to do—has likely
had a case of swimmer’s ear at some point. This infection,
medically known as otitis externa, is usually nothing to worry
about and easily treated, but in some cases, such as when the
condition progresses, it can be a significant medical problem.

Swimmer’s ear is an irritation or inflammation of the outer
ear canal that manifests most often, though not always, after
swimming. Water gets trapped in the ear canal, thus leading to
bacteria and fungi thriving in this moist environment. In cases
where the infection is not due to swimming, it’s likely that the
patient suffered minor breaks in the thin lining of skin inside
the ear caused by a foreign object, such as fingers, a Q-Tip, or
even earbuds. Dry skin or eczema can also cause these little
breaks or tears, creating a place for bacteria to grow.

The first signs of swimmer’s ear are tenderness, itching or
burning, and a feeling as if the ear is full of water even though
it’s not. The pain usually gets worse if you press or pull on the
ear. There may even be some redness inside the ear and a little
bit of fluid drainage. These symptoms begin as mild but get
worse as the infection progresses. By the time a person has a
moderate infection, they will likely have muffled hearing.

When the infection reaches
an advanced stage, it can be
accompanied by a fever and
swollen lymph nodes, along
with severe redness and pus
discharge in the ear. It is in
this stage that there is risk of
hearing loss.

A mild case of swimmer’s ear
is easy to cure with over-the-
counter or prescription ear-
drops that will kill the bacteria
and treat the infection. You
can also strive to prevent an
infection with a homemade
eardrop mixture recommend-
ed by the Mayo Clinic of one
part white vinegar to one part
alcohol. Pour 1 teaspoon of
this mixture in your ear and
let it drain back out. Do not,
however, try this preventative
measure if there’s a chance you
have a punctured eardrum.

If you or your child spend a
lot of time in the water (either
a swimming pool or a natural
body of water, such as the bay
or river), you should take care
to get all water out of the ear
afterward. If you can’t get all
the water out of your ear with
a simple shake of the head, tilt
your head so your ear faces
downward and pull your ear-
lobe to encourage drainage.

In some cases, you may need
to twist the corner of a tissue
and use it to dry your ear, or
you might opt to use a haird-
ryer to move the air within the
ear canal. Just be sure to use
the lowest heat setting and
hold the dryer several inches
away from your ear.

Other wise options are to
avoid swimming after an ear
infection or ear surgery, and
never swim in water with

high bacterial counts. The
Centers for Disease Control
and Prevention says germs
found in public pools or other
recreational water venues are
the most common causes of
swimmer’s ear. You can ask
the pool operator about dis-
infectant levels and pH levels
(ideally, these will be checked
at least twice a day). A pool
that is properly disinfected and
pH balanced won'’t necessarily
eliminate all risk of swimmer’s
ear, but will lessen the chance.

whatsupmag.com | June 2020 | What's Up? Annapolis 101



HEALTH & BEAUTY HEALTH

Fresh Take

OLD BAY SEASONING

By Dylan Roche

Summer around the Chesapeake region is practically synony-
mous with Old Bay. Produced by McCormick & Company, this
mainstay of Maryland culture is primarily used as a seafood
seasoning—mostly crabs, but sometimes fish too. It’s also pop-
ular as a seasoning for potato chips, popcorn, chicken, soup,
vegetables, and, even, chocolate (don’t believe us? Try it!).

Maryland-Style
Crab Cakes with
Old Bay

If knowing more about the health
benefits of 0ld Bay has put you in the
mood for some serious seafood, why

not put your seasoning to use with
some classic crab cakes? We're sure
that every Marylander has their own
recipe they prefer, but in case you
don’t, here’s one you can try.

INGREDIENTS:

2 tablespoons 0Id Bay
1teaspoon
Dijon mustard
1teaspoon
Worcestershire sauce
1teaspoon lemon juice
1egg, beaten
1tablespoon
mayonnaise
1cup breadcrumbs
1 pound crabmeat,
drained and picked
through for shells
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DIRECTIONS:

Combine all the ingredients except
crabmeat and breadcrumbs in a
large bowl! and whisk together. Grad-
ually add the breadcrumbs, followed
by the crabmeat. Divide the mix
into 4-6 equal portions and form
into patties about 1inch thick. Heat
a skillet with 1 tablespoon oil over
medium heat and fry patties until
they’re golden brown, about four
minutes on each side. Serve warm
(with more Old Bay on the side for
additional seasoning to taste).

SEASONING

For Seafood,
Poultry, Salads,
Meats

Same greal taste
for over 75 years
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The story goes that Old Bay was invented
by Gustav Brunn, a German immigrant
who fled Bavaria during World War II and
came to the United States with his spice
grinder in tow. His signature seafood
seasoning blend would take its name from
the Baltimore Steam Packet Company,
colloquially known as the Old Bay Line,
which operated passenger ships along the
Chesapeake. The spice blend was bought
by McCormick & Company in 1990.

This blend includes 18 herbs and spices,
but the primary ones are salt, celery seed,
red pepper, black pepper, and paprika.
Although those five are the only ones of
the 18 you’ll see printed on the McCor-
mick ingredient label, discerning palates
will also detect the taste of mustard,
cinnamon, and Bay leaves.

And while it’s delicious, did you also know

that this seasoning blend could have some

serious health benefits? Here’s what you’ll
find in every sprinkle of 0ld Bay:



SALT. Salt gets a bad reputation
because of its sodium content.
Most people consume way too
much sodium and suffer from
high blood pressure because of

it. But sodium is still an important
electrolyte your body needs for
fluid regulation, especially if you're
sweating a lot in summer heat. The
problem is that you need only 200
milligrams a day, and most people
eat more than 5,000 milligrams

a day from processed food. The
American Heart Association
recommends aiming to keep your
intake below 1,500 milligrams, and
a quarter-teaspoon serving of Old
Bay has only 160 milligrams-so go
ahead and shake on a generous
amount of seasoning.

CELERY SEED. These earthy-tast-
ing little seeds are a great source
of minerals, including calcium

for strong bones, magnesium for
blood sugar control, and iron for
red blood cell formation, as well
as antioxidants. According to the
Milton S. Hershey Medical Center,
celery seed has been hailed for its
medicinal qualities for thousands
of years, and today is still regard-
ed for its use as a diuretic.

RED PEPPER. Also known as
cayenne, ground red pepper is
renowned for packing some heat.
That heat not only gives your food
a real kick but also might help

in weight control. Capsaicin, the
agent in peppers that produce
heat, give a marginal boost to your
metabolism; it’s also believed to
suppress the hunger hormone
ghrelin, so there’s a chance you'll
eat less throughout the day. Cay-
enne peppers have been shown
to reduce blood pressure in animal
studies, and can increase your
body’s digestive fluid, thus improv-
ing gut health. Don’t go overboard,
however-consuming too much
red pepper at one time could give
you a stomachache.

BLACK PEPPER. This is the
everyday pepper that you keep
alongside salt on your kitchen
countertop. It’s rich in an alkaloid
known as piperine, which can help
prevent cancer, improve digestion,

and even activate the brain

to stave off depression. Black
pepper is rich in vitamins A and
C, as well as antioxidants, and

it enhances the bioavailability of
nutrients in food, making it easier
for your body to absorb and use
them. Some people even turn to
black pepper to help alleviate the
symptoms of coughs and colds.

PAPRIKA. Paprika gets its same
bright red color from the capsa-
icin that’s found in cayenne pep-
pers. In addition to having many
of the same benefits of cayenne,
paprika is rich in vitamin A, vita-
min E, and iron. Paprika can even
lower your levels of low-density
lipoproteins (LDL), also known as
the bad form of cholesterol, thus
improving your heart health.

We don’t necessarily know these
seasonings are included in Old
Bay (that is, they’re not included
on the ingredient label), but it
sure tastes as if they’re in there:

MUSTARD SEED. These mighty
little seeds deliver selenium and
magnesium, two nutrients that
are known for fighting inflamma-
tion. Mustard seed is also rich in
the phytonutrient glucosinolates,
which helps prevent cancer.

CINNAMON. You might associate
cinnamon with sweet foods like
cookies and strudel, but this
spice can be used in moderation
to give a kick to savory foods.
Cinnamon’s most prominent
health benefit is in the way it can
fight hyperglycemia. Cinnamon
slows down stomach emptying
and improves your body’s re-
sponse to insulin, two key factors
in managing blood sugar levels
and preventing spikes.

BAY LEAVES. Bay leaves are
hailed for helping with digestive
health, being able to both soothe
upset stomachs and lessen

the symptoms of irritable bowel
syndrome and Celiac disease.
They also contain a compound
called linalool, whichis used in
aromatherapy to lower stress
hormones and reduce anxiety.

HEALTH & BEAUTY FITNESS

Making Fit-
ness a Fam-
ily Affair

By Dylan Roche

In an era when kids have constant access to tele-
visions, computers, tablets, and smartphones, the
allure of physical activity is fading. That’s bad news,
as the Centers for Disease Control and Prevention
(CDC) reports that the number of children who are
obese has tripled over the past 30 years.

And it’s not just children. According to the CDC, only
one in four U.S. adults gets enough exercise, and
about 31 million adults age 50 and older get no phys-
ical activity beyond what’s required of daily living. In
fact, the United States spends an estimated $117 bil-
lion in annual health care costs because of sedentary
lifestyles and the conditions they can lead to, such as
heart disease, Type 2 diabetes, and cancer.

CONTINUE ON THE NEXT PAGE @
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If your family is one of the many that’s not get-
ting enough exercise, it’s time to make a change—
and make it together. Mom and Dad can stay
motivated to exercise by knowing they are partic-
ipating in bonding activities; in turn, the kids can
appreciate the value of exercise because they are
being shown its value firsthand. GreatSchools, a
national nonprofit providing educational advice
for parents, points out that children have to learn
by example. If you want your kids to be active,
you have to be active yourself.

HOW MUCH EXERCISE DO WE NEED?

Here’s the thing about exercise: Unless you have
a major goal to meet—losing 30 pounds or run-
ning a marathon, for example—you don’t need
to be training excessively. According to the U.S.
Department of Health & Human Services, adults
need only 150—300 minutes of moderate aerobic
exercise a week or 75—150 minutes of vigorous
aerobic activity a week, ideally spread out across
several days. That breaks down to about 30 min-
utes a day for five days a week of moderate activi-
ties like walking or taking a leisurely bike ride.

Preschool-age children (ages 3—5) should be
physically active throughout the day, ideally
participating in a variety of activity types, and
children ages 6-17 should do one hour or more of
moderate to vigorous activity a day.
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WHAT ARE SOME WAYS TO
ENCOURAGE ACTIVITY?

Now that you've resolved to get active as a family, you might be wondering
where to start. Don’t think that this implies you have to suddenly start going on
group jogs or doing Pilates sessions together (though you certainly could do
that if you wanted). Instead, try these other simple ways to make exercise fun:

1. The most obvious: Go for
a family walk or bike ride
around the neighborhood
or at the park one evening
after dinner or on a week-
end afternoon. You'll get

a chance to talk and bond
while you enjoy physical
activity and fresh air. If
possible, walk or bike to
school or church together.

2. Play a physical game
together as a family at
least once a week. Aim to
try something new each
time, whether it’s kickball,
hide-and-seek, or capture
the flag. If you live near
public basketball courts or
tennis courts, take advan-
tage of those.

3. Do yard chores together
as a family. Raking up
leaves or shoveling snow
doesn’t’ seem too daunt-
ing when you're doing it
as a group and helping
one another, and you'll be
surprised at how much
energy you're expending
when you do it!

4. As a way of celebrating,
go to places that are cen-
tered on physical activity. If

your child gets straight A’s,
take them out for bowling.
If it’s their birthday, go

to the paintball park. If
they’ve had a bad day and
need to cheer up, go to the
miniature golf course.

5. Hold a scavenger hunt
around the neighbor-

hood or local park. Give
everyone 30 minutes to
try to find items like a
smooth rock, a pinecone, a
Y-shaped stick or other ob-
jects from nature they can
collect and bring home.

0. Organize a field day
with friends and neigh-
bors. Set aside a weekend
afternoon when every-
one can come over for
old-fashioned games like
potato sack races, three-
legged races, and tug of
war. Make it a monthly
occurrence and encourage
consistent participation.

7. Get everyone in the
family an inexpensive
pedometer and hold a
friendly competition to
see who can get the most
steps every day. Right
before bedtime, compare

your numbers to see who
walked the most that day.
Set a prize for the person
who takes the most steps
over the course of a week.

8. Limit screen time to
one hour a day. This goes
for parents as well as

for the children. If the
computer is needed for
work or homework, use it
in designated productivity
zones so that you aren’t
aimlessly scrolling.

Q. Sign up for alocal fun
run or charity walk that
you can do together as a
family. This gives everyone
a goal to work toward while
learning the value of giving
back to the community.

10. Keep a family fitness
journal that you can use
to track what physical
activities you all did that
week, what you enjoyed
about them, and what
you might do differently
next time. At the end of
the week, have a family
conversation about your
favorite activities and
what new activities you
want to try next week.
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aming
Your Hair

in High
Humidity

By Dylan Roche

Humidity can be the bane of a curly-haired
girl’s summer. In fact, did you know hair is so
sensitive to humidity that the first hygrometer
was made with it? This was in 1783 by Genevan
scientist Horace Bénédict de Saussure, who
realized that hair, when ungreased and untreat-
ed, would expand in damp weather. And there’s
a scientific reason: Moisture from hot, humid

i

IScientist Horace Benedietde Saussure

air gets in through the
open hair cuticles and
causes hair to frizz.

Now, more than 200
years after Horace’s
invention, people with
curly hair are still
trying to figure out
how to quell steamy
weather’s awful effects
on their hair.

While you can work
milder cases of
summer frizz to your
advantage and rock a
beachy look, there are
times when it gets so
extreme that you feel
like your hair is floating
in a cloud around your
head. These are the
times when you want
nothing more than a
way to control it.

If you're feeling
that way this
summer (or every
summer), here
are a few tips that
might save you:

Grow it out. This infor-
mation doesn’t help you
when summer is already
here, but if you know
that hot, humid weather
is approaching, or if you
live in a place where it’s
frequently humid (like
Maryland), then it helps
to give your hair a little
bit of length. This is
because length means
weight, and weight
means that your hair is
more inclined to pull
itself downward than to
puff out. However, just
because you're growing
it out doesn’t mean you
should neglect getting

a regular trim, as split
ends are a welcoming
entrance for frizz-caus-
ing moisture.

Moisturize your hair
with coconut oil by run-
ning 1 to 2 tablespoons
through your hair once
a month. Apply it with a
comb, being careful not
to let too much collect
along your scalp, which
could cause a breakout.
Once you have your hair
lathered in oil, collect it
up in a shower cap and
allow it to sit and pene-
trate for about an hour.
Wash and condition
your hair afterward.
This oil treatment will
prevent your hair from
getting too dry and
taking on too much
summer steam.

Be careful of over-
shampooing, as this
will remove natural oils
that moisturize your
hair. Depending on
how much you sweat

or your hair’s natural
inclination to produce
oil, you could wait up
to a week between
washings with shampoo.
At the very least, don’t
wash it more frequently
than every other day.

Turn the shower to cold
just before you get out
and give your hair a
chilly rinse. The cold
water will close up your
cuticles and lessen your
risk of frizz.

Don’t be reckless in

the way you dry your
hair. Use a microfiber
cloth, such as the one
you would use to dry a
freshly cleaned car, rath-
er than a rough cotton
towel. Blot or dab gently
instead of rubbing, and
if you use your blow dry-
er, be sure to go slowly
on low heat.

Anti-frizz cream or gel
on wet hair will pene-
trate the hair cuticles,
thus preventing steamy
air from getting inside.
Just be sure to use spar-
ingly so that you don’t
end up weighing your
hair down and making
it look greasy.

As a last resort, find

a stylish way to wear
your hair up in a
ponytail, braid, or
bun. There are some
days when you're

just going to have too
much trouble taming
your mane—and that’s
OK. If a ponytail feels
boring or too casual,
don’t hesitate to dress
it up with a lightweight
headscarf.
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Pawsitive

PET OWNERSHIP IMPROVES
OUR WELL-BEING

By Dylan Roche

Fido and Fluffy are practically members of your
family—sure, they have four legs and fur, but you
still love them and they love you. They might be

a lot of work, but most pet owners would agree
they’re worth it. And according to a range of ex-
pert organizations, the joys of pet ownership even
include better physical and mental health.
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Pet can make
us healthier?
How so?

Doctors and research-
ers agree that pets, es-
pecially dogs, encour-
age people to be more
active and engage in
exercise, thus help-
ing them lose weight
and lower their blood
pressure and choles-
terol. Specifically, the
American Heart Asso-
ciation identifies dog
owners as more likely
to get their recom-
mended 150 minutes
of moderate-intensity
aerobic activity every
week, and owners who
walk their dogs every

day get an average
of 30 minutes more
exercise a day.

It’s not just your phys-
ical health that can im-
prove from pet owner-
ship. Harvard Medical
School explains that,
as mammals, humans
thrive when they’re
secure in their attach-
ment or connection to
another creature, and
the unconditional love
a dog or cat provides
can reduce feelings of
stress and anxiety.

In fact, research from
the University of Mis-
souri-Columbia has
shown that interacting
with a dog—even if it
isn’t your dog—can
stimulate the produc-
tion of such feel-good
hormones as sero-
tonin, prolactin, and
oxytocin, meanwhile
suppressing the stress
hormone cortisol.

Pet owners not only
enjoy a sense of
companionship, thus
staving off feelings of
loneliness, but also
are more likely to be
social. Dog owners
know that when they
take Rover for a walk
or to the dog park,
they have increased
chances of interaction
with other people who
want to pet their dog
and ask questions.

Even the National
Suicide Prevention
Lifeline acknowledges
the benefits that pet
ownership can have
for your mental health,
noting that people with
pets are less likely to
suffer from depression.

The routine established
from taking care of a
pet can add structure
to your day and reduce
feelings of anxiety.

And for growing
children, a pet can be
especially beneficial.
In addition to learning
responsibility from
taking care of a dog or
cat, children develop a
better sense of self-im-
age from their pet’s
love and companion-
ship. They feel more
secure, and they suffer
less separation anxiety
when they’re not
around their parents.

What about
service ani-
mals?

Having a four-legged
companion can be
beneficial for people
with disabilities or
medical conditions
who depend on a
trained service animal
to help them with
specific tasks. Most
people might think of
a seeing eye dog for

a blind person, but
service animals can
perform a wide range
of tasks. People with
limited mobility might
have dogs that are
trained to open doors
for them, reach light
switches, or retrieve
objects. Those with
diabetes can have dogs
trained to alert them
when their blood sugar
reaches high or low
levels, and people with
epilepsy could have a
dog trained to detect
the onset of a seizure.

It’s important to note,
however, that service



animals are different
from emotional sup-
port animals or ther-
apy/comfort animals.
While the emotional
support animals can
be helpful for those
who depend on them,
they are not trained to
perform specific work
tasks and are not cov-
ered by the Americans
with Disabilities Act
(ADA), which dictates
that service animals
are allowed to accom-
pany their owners in
places and situations
where dogs typically
would be restricted (to
the grocery store or to
school, for example).

But it’s not just in
undertaking certain
tasks that service
animals are good for
their owner’s well-be-
ing. According to the
American Kennel
Club, service animals
provide unexpected
benefits—they can help
a person through the
depression they suffer
after a permanent
disability, and they can
rebuild self-esteem by
ensuring that person

is able to remain inde-
pendent.

Are there
drawbacks?

Remember that the
benefits of general pet
ownership are for peo-
ple who already have

a natural affection for
animals—if you don’t
like dogs, then getting
a dog isn’t likely to
make you healthier. In
fact, the money costs,
the time needed to
care for your pet, the
destruction they can

cause to your home
and belongings, and
their heavy shedding
might stress you out
even further.

People with allergies
to dogs and cats will
suffer breathing prob-
lems and itchy, wa-
tery eyes when they’re
around them, mean-
ing that they will need
to avoid adopting a
furry family member
unless they choose a
hypoallergenic breed
(such as a poodle or
Yorkshire terrier for
dogs or an Oriental
shorthair or a Russian
blue for cats).

Pets can also carry
germs and bacteria,
so it’s important to
practice good hygiene
around them—keep
them clean and don’t
let them lick you on
your mouth (as much
as you might want

to let them). This is
especially true for
people with weakened
immune systems,
such as the elderly or
those undergoing che-
motherapy treatment.

Considering
aPet?

Even if you're not
ready to bring a pet
into your home full
time, you can still en-
joy many of the ben-
efits of pet ownership
by spending more
time around animals.
Consider volunteering
with a rescue orga-
nization, such as the
Anne Arundel County
SPCA To learn more,
visit aacspca.org or
call 410-268-4388.
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HEALTH & BEAUTY

Does It Matter
When You Eat?

By Dylan Roche

You need to eat every three hours
to keep your metabolism up.”

“Fasting for 16 hours a day will
help you lose weight.”

“Don’t eat right before bed or your
body will store it as fat.”

How many of these diet tips have you heard at some
point or another? It seems as if everyone has an
opinion on how to time your eating habits, whether it’s
three square meals a day or six mini meals. But does
timing really have any serious effect on weight loss?

Well, kind of. While dietitians agree that weight loss and
weight gain ultimately come down to the calories you
consume and the calories you burn (and that consuming
fewer calories than you burn means you'll lose weight),
the timing of when you eat influences the way you feel.

CONTINUE ON THE NEXT PAGE @
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LESS HUNGER,
MORE HEALTHY
FOOD Some peo-
ple are under
the impression that if you
are feeding your body more
often, it will speed up your
metabolism, making it easier
for you to burn more calories
and lose weight. It’s not clear
how that misconception got
started, but it’s not true.

That’s not to suggest that
eating smaller, more frequent
meals doesn’t have its ben-
efits. Eating this way keeps
you feeling satisfied and less
likely to get too hungry, so
there’s less risk of losing
self-control and overeating.

Think of it this way—you
come in the door from a
long day, and it’s been five
or six hours since you've last
eaten. You then eat whatever
is most convenient, even if
it isn’t a very healthy option.
And because you’re so hun-
gry, you eat too quickly, not
recognizing a feeling of sati-
ety until you've eaten more
than you need to.

On the other hand, if you had
a healthy snack within the
past two hours, you're not so
starving when you get home.
You have the self-control to
make yourself a healthy meal
and savor it. You don’t feel
the need to eat past the point
of satiety because you know
that, if you’re still hungry in

a little while, you can simply
have a healthy snack an hour
or two after dinner. The Acad-
emy of Nutrition and Dietetics
recommends healthy snacking
as a way of getting additional
nutritious foods into your

diet beyond what you get at
mealtimes—more fruits and
veggies, more lean sources of
protein, more whole grains.

Keeping your blood sugar
steady and your energy level
up also means you will be
more inclined to exercise, an
important part of any weight-
loss effort.

DON'T BE SO
FAST TO FAST

\ Some peo-
ple swear by

intermittent fasting, which
encourages eating during

a specified window of time
and fasting for the rest of a
24-hour period. If a person
is eating only within an
eight-hour period of time,
they might eat between 10
a.m. and 6 p.m., and then
fast between 6 p.m. until

10 a.m. the next day. The
Cleveland Clinic notes that
focusing on eating within a
smaller window of time can
reduce cravings and decrease
your appetite, and if you
strictly cut yourself off from
eating after 6 p.m., then you
won’t be doing any mindless
snacking late at night. All of
that said, your body won’t
start automatically shedding
fat simply because you're
consuming all your calories
within an eight-hour window.

WHAT IS MORE
IMPORTANT
THAN WHEN
The challenge
with focusing too much on
when you eat is that some
people think it’s a free
ticket to eat whatever they
want. “I'm supposed to snack
frequently,” they think. “It’s
good for me.”
The American Society for Nu-
trition explains that snacks
are good for reducing hunger
and getting more nutrients,
but people can easily take in
too many calories, especially
if they aren’t being realistic
about their portion sizes.
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Another problem is that
snacking is often a matter of
convenience. People turn to
packaged processed foods,
usually refined carbohydrates
with few nutrients.

What matters more in terms
of weight loss and overall
health is the total number of
calories and the nutritional
quality of those calories. If
you opt to graze through-
out the day or eat five to six
smaller meals, try keeping

a food journal for the first
few days so that you can
track what you’re eating. You
might surprise yourself that
you’re consuming too many

calories or convenience foods.

One way to avoid taking in
too many calories, even if
you’re eating frequently, is to
consider the energy density
of the foods you're eating.
Because the volume of your
food, not its actual calorie
count, is what affects satiety
(that is, it’s the amount

of food you're eating that
makes you feel full), you can
fill up faster without over-
eating if you're snacking on
low-calorie, high-volume
food like fruits and vegeta-
bles. A cup of grapes and a
cup of potato chips take up
the same amount of room in
your stomach, but the cup of
grapes has 60 calories and
the cup of potato chips has
140 calories.

And don’t think that eating
late at night is going to derail
your weight-loss efforts. A cal-
orie at 8 in the evening is the
same as a calorie at 8 in the
morning. The problem is that
most people tend to snack
mindlessly in the evening,
thus taking in more calories
than they need. According

to an April 2015 study, “The

Health Impact of Nighttime
Eating: Old and New Perspec-
tives,” published in the jour-
nal Nutrients, a small snack
before bed might benefit
muscle protein synthesis and
cardiometabolic health.
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Booo with many
other aspects

of dieting, you need to find
the schedule that works best
for you and your lifestyle. If
you get too hungry waiting
hours between meals, then
have mini meals and snacks
throughout the day. If you
find that you’re never fully
satiated unless you have a
square meal, then eating
three times a day without
grazing on snacks might be
the better option.

As a general guideline,
Kylene Bogden, registered
dietitian with the Depart-
ment of Nutrition Therapy at
the Cleveland Clinic, recom-
mends most people should
eat at least every four hours
and should avoid eating with-
in two hours of going to bed
so that their digestion doesn’t
affect their sleep.

If you know that you’re going
to be eating on the go and
want healthy snacks, try
setting aside an hour or two

on the weekend to meal prep
or snack prep. Wash and chop
fruits and vegetables so you
can divvy them up into plastic
containers or zip-close baggies.
Hard boil a few eggs to have
on hand, or chop up a block of
low-fat cheese into single serv-
ings that you can wrap in wax
paper. You can also try making
a healthy casserole and putting
individual portions in plastic
containers so you can heat and
eat at your convenience.
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329 Gambrills Road
Gambrills, MI» 21054

410-317-2276
barnandlodge.com
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» Delicious daily value meals
for the whole family

» Monday Pizza Nights
Cheese Pizza $8, Woodcutters & Havest Pizza 310

1251 West Central Avenue = Davidsonville, MD
Aoy 443.203-6845
www.harvestthymetavern.com

CARRY-OUT
TO-GO ORDERS

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
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Fourth & Severn, Eastport
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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!
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Finesse for
Seafood

By Rita Calvert
Photography by Stephen Buchanan

he bright blue New England-style cottage tucked
in a quiet side street with its signature windswept
grasses and coastal flair in the, otherwise, very
busy Eastport neighborhood continues its reign
in fin and shellfish. From humble beginnings as a
seafood shack just feet from Spa Creek, O’Learys
has long been considered the premier seafood
restaurant in Annapolis. The in-demand spot
brings artistic, sophisticated seafood to a highly-frequented
peninsula. Step inside and most nights you will find a bustling
crowd of locals and visitors, possibly celebrating a special
occasion. With its own parking lot, you’ll have a hassle-free
experience beginning to end. Owner Wil Peterson came

up through the ranks and, in 2015, bought O’Learys from
restaurateur and artist Paul Meyer. Peterson has continued to
retain the excellent quality and reputation of O’Learys.

Upon entering during our visit, the mood was quiet at the
time of early evening, giving us an opportunity to take
note of the atmosphere; dark, muted walls showcased
large spots of colorful wall craft from local artist Charles
Lawrance. The white woodworked windows and dark wood
beams conveyed an intimate cottage ambiance. After being
seated in the smaller dining room by the gracious manager
at the front desk, our server, Denise, offered drinks and
explanations to any of our questions.
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O’Learys excels in beautifully
appointed spirits! Also, the
excellent wine list has an
extensive selection of half
bottles and six dessert wines
by the glass: port, sherry,
brandy, cognac, armagnac,
and single-malt scotch.
Unique, handcrafted dessert
liquors are also on the menu
such as the Salted Caramel
Vodka, Gabriel Boudier
Caramel Liqueur, and
Bicerin Chocolate Liqueur.
Served up! The wine menu

is immense and global with
owner Wil and his sommelier
curating the list. My dining
companion inquired which
wine is the favorite among
diners. Denise suggested a
big, bold, and chewy red—the
Tinta de Toro. This is an
intense, full-bodied red wine
with lots of fruit from the
Toro region of Spain. Advice
well-taken, as the wine
perfectly fit her description.

Denise then offered the bread
basket of warm ciabatta
rolls, served with a crock of

=
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delicious, mild, garlic butter.
This gal is knowledgeable
and at the top of her game, as
she described the few specials
of the evening. The whole
Maine lobster turns out to be
the best-selling entree of the
restaurant, with the lobster
meat taken out of the shell
and cooked in butter.

She described another entree
item, Chef’'s Whole Fish
Selection, which is the Chef’s
ocean-friendly, sustainable
market selection and always
the whole fish, so take note.
Tonight, Dorade was the
offering—a small, white-flesh
fish from the Mediterranean.
A nearby table seemed quite
content filleting and flaking
the fish in its entirety for
each bite, after prompting
from their waitress.

The very popular three-
course prix fixe menu for
$39 continues Monday
through Wednesday with
a choice of soup or salad,
appetizer, and one of three




entrees selections. There is also the menu section of “Simple
Fish,” featuring a choice between four “designer” entree
preparations: Florentine (spinach, mushrooms, cream, Italian
cheese, and risotto bianco); Puttanesca (capers, black olives,
tomatoes, anchovies, orzo, and fontina cheese); Gremolata
(garlic, herbed bread crumb crust, lemon beurre blanc, and
haricots verts); and The Great Caper (white wine/lemon caper
sauce, fingerling potatoes, and haricots verts).

There are offerings other than seafood. A special of the night
was a ribeye steak, while on the menu, the Lamb Ragu over
Bucatini looked fabulous as did the Chimichurri Flat Iron Steak.

We chatted and agreed upon sharing tastes of each item, but
first we were curious about an appetizer listed on the menu as
“99 Problems But This Drink Ain’t One of Them” and priced
at$99! Denise explained that she serves it maybe once every
three weeks and it’s often ordered as a celebration drink/
appetizer. Included with the martini of JCB Caviar Infused
Vodka is a garnish of Osetra Amber caviar, diced egg, red onion,
créme fraiche, and cucumber. Yes, luxury from a restaurant
seen as a place for special occasions.

To start, I chose Thai Mussels. They arrived in a nice, wide,
flat bowl for ease of eating. The medium size mussels were
bathed in a spicy curry, lemongrass, kaffir lime, Thai chili, and
coconut milk, creating a soup-like broth. A thick slice of grilled
baguette was served to sop up the juices as well as a spoon,
which should always accompany mussels to enjoy the most of
the broth. My friend opted for Ahi Tartare, which was a visual
masterpiece on the plate. The seafood was shaped as a layered
brick with small cubes of raw tuna on the bottom, backfin
lump crab on top, with avocado sandwiched in-between.
Sriracha mayo sauce dotted the plate, along with pickled
ginger and a dab of wasabi.

As a scallop lover, diver scallops are always a treat to see on
a menu, so Grilled Diver Scallops was my choice with the
rich risotto accompaniment clinching the deal. Four diver
scallops adorned a bed of butternut squash, sage, and brown
butter risotto with a few lumps of crab. A bundle of fresh
asparagus was laid atop the risotto and a balsamic glaze
surrounded the dish.

Monkfish was one of the
specials offered that evening,
wrapped in crispy prosciutto
and roasted with the bone (or
cartilage) intact. My friend
chose it since the meaty fish
is rarely available on the
menus in our area. Monkfish
is a lean, mild, white fish,
dense in texture and with

a sweet taste similar to
lobster. The fish is found in
the Atlantic Ocean, from the
Gulf of Saint Lawrence to the
waters off the coast of North
Carolina, although our server
said that this catch was from
coastal Maine The monkfish
was artfully presented on

a bed of farro risotto with
mixed greens and was amply
garnished with parsley. A
winner, to be ordered again.

After sampling our way
through the savories, we
wanted to finish with a

dessert tasting. Denise
informed us that some of the
sweet dishes are house-made,
as are the dessert cocktails.
Of course, on what is termed,
the “After Dinner” menu,
Piano Keys caught our eye.
This is a cleverly-named
decadent dessert of a dark
chocolate piano key-shaped
truffle, dusted with cocoa,

a Baileys white chocolate
truffle key perched atop, and
raspberry coulis pooled on
the bottom of the plate with
a rosette of whipped cream
alongside. The ultra-dense
truffles were rich enough

for at least two to share as a
sweet sonata to a wonderful
evening of culinary delights.

Rita Calvert is a food style expert and
writer exploring Regenerative Ag, farming,
gardening, and the naturally gorgeous and

t Her cookbook-The fed

Gourmet Fires It Up!-helps communicate
what makes 100 percent grassfed superior.
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DINING TASTE

A Delicious

Combination

By Tom Worgo
Photography by Stephen Buchanan

ain & Market has elevated catering
to a science. The Annapolis restau-
rant has been handling events for
two decades, so they’ve seen and
done it all. Main & Market puts on
weddings, bar and bat mitzvahs,
corporate functions, lunch pro-
grams for private schools, along
with birthday and holiday parties.

They consider house parties a particular specialty.

“We are the workhorse of the business,” Main & Market
Vice President Evie Turner says of the company’s catering.
“The nice thing about private home events is a lot of our
staff has been with us for a long time. Clients know us and
trust us to come in and take over. We set up everything to
make it look nice so they (customers) look good, too.”

Of course, there is more to Main & Market, formerly known
as the Main Ingredient, than catering. The bakery also sets
them apart and features wedding cakes and customer-fa-
vorite deserts like chocolate decadence, almond pound cake
with pastry créme and strawberries, and carrot cake pie.

“It’s unique,” Turner says. “There’s not many (restaurants)
with a bakery.”

The café and the outstanding food served from breakfast to
dinner can’t be overlooked.

We recently talked to the 47-year-old Turner, a member of
the International Catering Association, about the restau-
rant’s top sellers, full-service catering, and the history and
rebranding of the establishment.

How do you keep your catering customers coming back?

Half of it is personal relationships with the clients. You
know what their expectations are, the venue, and the envi-
ronment. That’s all-important because the less work they
have to do, the better. They know what we are going to pro-
vide, and we meet their expectations in that way. We have a
lot of repeat customers, so that should stay with them.
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MAIN & MARKET
914 Bay Ridge Road,
Annapolis
410-626-0388
mainandmarket.com

You have loyal staff. Tell me
about that.

We have five employees
that have been with us for
at least 20 years. I have
been doing it for 22 years.
Our executive chef [Brett
Cureton] has been here
about the same amount. We
a lot of staff that have been
with us for 10 years plus. I
think it pleases the custom-
ers because they like to see
familiar faces.

Does having a good work cul-
ture lead to a better product?

I think so because every-
one cares and knows what
the product looks like and
knows what to expect. We
are always here. If we are
not at an event, we see how
something goes out the door
and how it’s supposed to

be prepared and presented.
That’s important because
our client of four years ago
wants the same product
today. It can’t be different.

How would you describe the
menu?

It’s creative American
cuisine, but its gourmet
comfort food. I think almost
everything has a little bit of
comfort added to it—even
the salads.

What sets the restaurant
apart from others?

It’s a very welcoming and
inviting place. The service
people are really friendly
and know our clients. If
they don’t know you, they
certainly make you feel wel-
come. And the consistency
of the food. When you order



something, it’s going to be
the same every time.

What did the restaurant
start out as and how did you
expand?

It started out as Gourmet to
Go in 1993. There weren’t
many seats. I think we were
ahead of the times. I don’t
think people were ready for
that yet. We always had a
bakery. We offered salads
by the pound. You could
get dinner to go. Everything
was cold. You would take it
home to reheat. There wasn’t
much in Bay Ridge at the
time, so the demand for a
restaurant was high. People
would always come and in
and say, “You should have a
restaurant.” That happened
in 1996. That made much
more sense.

What is the top selling food
item?

The café salad. It has sliced
pears, gorgonzola cheese, and
maple champagne vinai-
grette dressing. We put a
grilled slice of chicken on top.
It’s pretty refreshing. The
combination of the maple
champagne dressing and the
pepper-corned chicken is
delicious together.

What else are the customer
favorites?

People love our Masterpiece.
It’s turkey and cheddar
sandwich that is covered with
egg batter and panko bread
crumbs. We put pepper jelly
on top of it. It’s a comforting
and very satisfying sandwich.
We just added it to our break-
fast menu with an egg on top.

Why did the restaurant
change its name? How has it
worked out?

We didn’t trademark Main
Ingredient. There was a
Philadelphia company that
trademarked Main Ingredi-
ent. They approached us and
we tried to make things work.
We were ready for a different
look on our logo. We did a
marketing search. A lot of
people think Main Ingredient
is a caterer or a cafe. This
way, with Main & Market we
are the same, but we are dif-
ferent. We weren’t concerned
about changing the name,
because people that know

us realize we are still here.
The product is still good. We
decided to take that leap of
faith. It’s been two years and
it has worked out great.

Lemon
Ricotta
Spring
Vegetable
Pasta

Serves 4

Ingredients
Kosher salt
12 ounces gemelli pasta
2 cups asparagus, trimmed and
sliced into 1-inch pieces
1/2 cup chicken broth
6 tablespoons unsalted butter
2 cloves garlic, chopped
Freshly ground pepper
3 radishes, sliced thin (about
1/2 cup)
1small yellow bell pepper, thinly
julienne sliced
2 cups arugula, firmly packed
1/2 cup grated parmesan
cheese
2/3 cup chopped mixed fresh
herbs (parsley and chives)
1cup ricotta cheese
1tablespoon finely grated
lemon zest
Juice from half of a lemon

Directions

Bring a large pot of salted water
to a boil. Add the pasta and
cook as the label directs, adding
the asparagus during the last
2 minutes. Drain the pasta and
asparagus once cooked. Mean-
while, heat 3 tablespoons butter
in alarge skillet over medi-
um-high heat. Add the garlic, 1/2
teaspoon salt and a few grinds
of pepper; cook until the garlic
is softened, about 1 minute. Add
the bell pepper, cook, stirring,
until softened, about 2 minutes.
Add 1/2 cup chicken broth
and cook until tender, 2 more
minutes. Season with salt and
pepper. Add the pasta and as-
paragus to the skillet along with
the remaining 3 tablespoons
butter, arugula, parmesan and
all but a few tablespoons of
the herbs; toss to coat, adding
enough of the chicken broth to
loosen. Season with salt and
pepper. Combine the ricotta,
juice from half a lemon, the
lemon zest and a pinch of salt
in a bowl. Top each serving with
the lemon ricotta, the remaining
herbs and the radishes.
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Average entrée price
$ 0-14 $$15-30 $$$ 31 and over

@ Reservations
7 Fullbar
i Family Friendly

2 Water View

Outdoor Seating
7 Live Music
@ Dog Friendly
Best of 2020 Winner
— Café Normandie
185 Main Street, An-
Downtown napolis; 410-263-3382;
Annapolis Cafenormandie.com;
p French; lunch, dinner,
Annapolis Ice Supday brunch $$ &

Cream Company

196 Main Street, An-
napolis; 443-482-3895;
annapolisicecream.com
$ dn

Armadillo’s Bar & Grill
132 Dock Street, An-
napolis; 410-280-0028;
Armadillosannapolis.
com; American Grill;
lunch, dinner, brunch

$ s

Bean Rush Café

112 Annapolis Street,
Annapolis; 410-263-
2592; Beanrushcafe.
com; Coffee, baked
goods, sandwiches;
breakfast, lunch

$

The Big Cheese &
Sammy’s Deli

47 Randall Street, An-
napolis ; 410-263-6915;
Thebigcheeseannapolis.
com; Deli; breakfast,
lunch, dinner $ i

Buddy’s Crabs & Ribs
100 Main Street, An-
napolis; 410-626-1100;
Buddysonline.com;
Seafood; lunch, dinner
$$ 1 i x W
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T it

Castlebay Irish Pub 1
93 Main Street, An-
napolis; 410-626-0165;
Irish; lunch, dinner,

late-night $$ pow

Chick & Ruth’s Delly
165 Main Street, An-
napolis; 410-269-6737;
Chickandruths.com;
American diner; break-
fast, lunch, dinner,
late-night $ 1 it

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 $$ © =2

&%

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 %R

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 ok op2

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

ssa

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;
Latitudeg8waterfront.
com; American; lunch,
dinner, Sunday brunch
$$, B % it g W

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 in

0%

e

Middleton Tavern

2 Market Space, An-
napolis; 410-263-3323;
Middletontavern.com;
American, seafood;
lunch, dinner, Sunday
brunch $$$ &

!”l

7w

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
i

Red Red Wine Bar

189B Main Street, An-
napolis; 410-990-1144;
Redredwinebar.com;
Wine bar; lunch, dinner,
Sunday brunch $$ 1

7w

Reynolds Tavern

7 Church Circle, Annap-
olis; 410-295-9555;
Reynoldstavern.org;
International; lunch,
dinner, afternoon tea
$$ @ 1 5

Sakura Café

105 Main Street, An-
napolis; 410-263-0785;
Annapolissakuracafe.
com; Japanese; lunch,
dinner $$ @ 1 i

Sofi’s Crepes

1 Craig Street, Annap-
olis; 410-990-0929;
Sofiscrepes.com; Sweet
and savory crepes $

Vida Taco Bar

200 Main Street, An-
napolis; 443-837-6521;
Vidatacobar.com; Tex-
Mex; lunch, dinner

$$ 1

Upper
Annapolis

49 West, Coffeebar,
Winebar & Gallery

49 West Street, Annap-
olis; 410-626-9796;
49westcoffeehouse.
com; American, coffee-
house; breakfast, lunch,
dinner $$ ® 7 W 2

Azure

100 Westgate Circle,
Annapolis; 410-972-
4365; Azureannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$ &

Carpaccio Tuscan
Kitchen & Wine Bar

1 Park Place, Annapolis;
410-268-6569; Carpac-
ciotuscankitchen.com;
Italian; lunch, dinner,
Sunday brunch $$ &

I i

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
$$ 1 i ox W

Fado Irish Pub

1 Park Place #7, Annap-
olis; 410-626-0069;
Fadoirishpub.com/
annapolis; Irish; lunch,
dinner, late-night,
Sunday brunch $ &

2w

Lemongrass

167 West Street, An-
napolis; 410-280-0086;
Lemongrassannapolis.
com; Thai; lunch, din-
ner $ 1 ik

Level Small

Plates Lounge

69 West Street, Annap-
olis; 410-268-0003;
Lannapolis.com; Mod-
ern American, tapas;
dinner, late-night $ &
rs

Light House Bistro

202 West Street, An-
napolis; 410-424-0922;
Lighthousebistro.org;
American; breakfast,
lunch,dinner, weekend
brunch $ 1 it

Luna Blu

36 West Street, Annap-
olis; 410-267-9950;
Lunabluofannapolis.
com; Italian; lunch,
dinner $$ ® T



GIOLITTI'S DELI
"Mouthwatering sandwiches and sal-
ads! Even a prepared section to take
home for later" —-Michelle Melvin

Metropolitan Kitchen

& Lounge

175 West Street, An-
napolis; 410-280-5160;
Metropolitanannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner, late-night $$ &
N

Miss Shirley’s Café

1 Park Place, Annap-
olis; 410-268-5171;
MissShirleys.com;
Southern American;
breakfast, brunch,
lunch $ 1 st * =&

Rams Head Tavern

33 West Street, Annap-
olis; 410-268-4545;
Ramsheadgroup.com;
American, brewery;
lunch, dinner, late-
night, Sunday brunch
$$ 1 i ¥ g W

Sailor Oyster Bar

196 West Street, An-
napolis; 410-571-5449;
Sailoroysterbar.com;
American grill, seafood,
cocktails; weekend
lunch, dinner $$ 1

Stan & Joe’s Saloon

37 West Street, Annap-
olis; 410-263-1993;
Stanandjoessaloon.
com; American; lunch,
dinner, late-night,
Sunday brunch $ 7 i

Q‘ .0

7'

Tsunami

51 West Street, Annap-
olis; 410-990-9868;
Tsunamiannapolis.com;
Fusion, sushi; lunch,
dinner, late-night $$
Lo el

Greater
Annapolis

Basmati

2444 Solomons Island
Road, Annapolis; 410-
266-6355; Basmatio-
fannapolis.com; Indian;
lunch, dinner $$ & T

e W

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 $$ © 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 i g

Bruster’s Real Ice Cream
1409 Forest Drive, An-
napolis; 410-295-0025;
Brustersannapolis.com;
Dessert $ fiit

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 M K 2

The Canton Restaurant
11 Ridgely Avenue, An-
napolis; 410-280-8658;
Cantonannapolis.com;
Chinese; lunch, Dinner
$ T e

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 iih

Chris’ Charcoal Pit

1946 West Street, An-
napolis; 410-266-5200;
Chrischarcoalpit.com;
Greek; lunch, dinner

$ 7 dih

Double T Diner

12 Defense Street, An-
napolis; 410-571-9070;
DoubleTdiner.com;
American diner; break-
fast, lunch, dinner,
late-night $$ © #

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 $$ 1

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 2

Heroes Pub

1 Riverview Avenue,
Annapolis; 410-573-
1996; Heroespub.com;
American, sports bar;
lunch, dinner $$ 1

i 2

Italian Market &
Restaurant

126 Defense Highway,
Annapolis; 410-224-

1330; Theitalianmarket.

com; Italian; lunch,
dinner $ 1 i

Jalapenos

85 Forest Plaza, An-
napolis; 410-266-7580;
Jalapefiosonline.com;
Spanish, Mexican;
lunch, dinner $$ & |
it 2

Julep Southern Kitchen
& Bar

2207 Forest Drive;
Unit #2 Annapolis, Md;
Julepannapolis.com;
410-571-3923; Ameri-
can; Lunch, dinner $$
[

La Sierra

2625 Riva Road, An-
napolis; 410-573-2961;
Lasierrarestaurantinc.
com; Mexican; lunch,
dinner $$ it 1

Lebanese Taverna Café
2335 Forest Drive

Ste. 46A, Annapolis;
410-897-1111; Lebane-
setaverna.com; Middle
Eastern; lunch, dinner
$ 1 ik W

Lemongrass Too
2625-A Housley Road,
Annapolis; 410-224-
8424; Lemongrassan-
napolis.com; Thai;
lunch, dinner

$$ T i W

Prime

Steaks

39

FATHER'S DAY
SPECIAL
Special prix fixe menu
OPEN AT 12 P.M.

THANKS To () The Daily Meal

2017

410-263-1617
FEATURING USDA PRIM

WWW.LEWNESSTEAKHOUSE.COM

2018 2019
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"Can't leave without trying the
half and half soup. Maryland
Crab and Cream of Crab sharing
a bowl!" -Jamie Hawkins Winner

Lures

1397 Generals Highway,
Crownsville; 410-923-
1606; Luresbarand-
grille.com; American
grill, seafood; lunch,
dinner, Sunday brunch
$$SB ik 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 $$ & |

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 it

Paul’s Homewood Café
919 West Street, An-
napolis; 410-267-7891;
Paulshomewoodcafe.
com; Mediterranean;
lunch, dinner, brunch
ST 1o+ W
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Pasticcio Fresh Italian
Kitchen

150-F Jennifer Road,
Annapolis; 443-949-
0608; Pasticcioannap-
olis.com; Italian; lunch,
dinner $$ i

Ports of Call

210 Holiday Court, An-
napolis; 410-573-1350;
Doubletreeannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$

Rams Head Roadhouse
1773 Generals Highway,
Annapolis; 410-849-
8058; Ramsheadgroup.
com; American, brew-
ery; lunch, dinner, late-
night, Sunday brunch
$$ 1 i o

Red, Hot & Blue

200 Old Mill Bottom
Road, Annapolis; 410-
626-7427; Redhotand-
blue.com; Barbecue;
lunch, dinner $ © 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 iin

Sakura Japanese Steak
& Seafood House

2625 Housley Road,
Annapolis; 410-573-
0006; Sakurasteak-
house.com; Japanese;
lunch, dinner $$ &

T

DINING

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 $$ @&
i =5 % 2

Sandy Pony Donuts
1901 Towne Centre
Blvd., Ste 130, Annap-
olis; 301-873-3272;
Sandyponydonut.com;
Breakfast $ it

Seafood Palace Buffet
81 Forest Plaza A, An-
napolis; 410-216-2186;
Seafoodpalacebuffet.
com; American, Jap-
anese, Seafood; lunch,
dinner $ i

Severn Inn

1993 Baltimore Annap-
olis Boulevard, Annap-
olis; 410-349-4000;
Severninn.com; Sea-
food; lunch, dinner,
Sunday brunch $$ &

T 2

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 $$ @

Zoe's Kitchen

1901 Towne Center
Boulevard, Ste. 105, An-
napolis; 410-266-7284;
Zoeskitchen.com; Casu-
al Mediterranea Lunch,
dinner $ 1 i

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 4 * 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 4 * 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

$$

Carrol’s Creek

410 Severn Avenue, An-
napolis; 410-263-8102;
Carrolscreek.com;
Seafood; lunch, dinner,
Sunday brunch $$ &
it 20

Chart House

300 Second Street, An-
napolis; 410-268-7166;
Chart-house.com; Sea-
food; dinner, Sunday
brunch $$ & @ ==

Davis’ Pub

400 Chester Avenue,
Annapolis; 410-268-
7432; Davispub.com;
American; lunch, din-
ner, late night $ =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 it

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

$$ 1w

0’Leary’s Seafood
Restaurant

310 Third Street, An-
napolis; 410-263-0884;
Olearysseafood.com;
Seafood; dinner, Sun-
day brunch $$$ &

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



DINING GUIDE

HARVEST WO0OD GRILL & TAP ROOM
"Happy to go for brunch,
lunch, or dinner. No matter
the time of day, | always get a
satisfying meal" -Liz Pledge

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 $ it

Broadneck Grill

& Cantina

74 Central Avenue
West, Edgewater; 410-
956-3366; Broadneck-
grill.com; American
and Mexican Cuisine;
lunch, dinner $ i &
s

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 $
Tt * o

Edgewater Restaurant
148 Mayo Road, Edge-
water; 410-956-3202;
Edgewaterrestaurant.
com; American, seafood;
lunch, dinner, Sunday
brunch $$ © it

Fuji Steakhouse

169 Mitchells Chance
Road, Edgewater;
410-956-8898; Fu-
jisteakhousemd.com;
Japanese; lunch, dinner
$$ B 1 i

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 #h 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 $

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

$$ dinr

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 =2
i

MAIN & MARKET

CATERING | CAFE | BAKERY

Open for Carry-Out and Delivery

Take a Break and let us Make your Life Delicious!

d to be Voted "Best Bakery & Dessert”
2020 -What's L 'ublications

www.mainandmarket.com | 410-626-0388
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Nova Sushi Bar and
Asian Fusion

3257 Solomons Island
Road, Edgewater; 410-
956-5326; Novasushi.
com; Sushi, lunch, din-

ner $-$$

0ld Stein Inn

1143 Central Avenue,
Edgewater; 410-798-
6807; Oldstein-inn.com;
German; dinner $$ 1

it * 2

Petie Greens Bar

and Grill

6103 Drum Point Road,
Deale; 410-867-1488;
Petiegreens.com $$ @& |
it 28 % 2

Pirate’s Cove

4817 Riverside Drive,
Galesville; 410-867-
2300; Piratescovemd.
com; Seafood; breakfast,
lunch, dinner, Sunday
brunch $$ & 1 it

~xp

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 $$ 1
i 22

Rod N Reel Restaurant
4165 Mears Avenue,
Chesapeake Beach;
410-257-2735; Chesa-
peakebeachresortspa.
com; Seafood; breakfast,
lunch, dinner $$ & 1

i 22

Saigon Palace

10 Mayo Road, Edgewa-
ter; 410-956-0505; Viet-
namese; lunch, dinner

$ 7 i

DINING

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

$$ i

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 $$ 1 i 2

Yellowfin Steak &

Fish House

2840 Solomons Island
Road, Edgewater; 410-
573-1333; Yellowfin-
restaurant.com; Steak,
seafood; lunch, dinner,
Sunday brunch $$ &

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 i

Ashling Kitchen & Bar
1286 Route 3 South
Ste. 3, Crofton; 443-
332-6100; Ashlingco.
com; American; lunch,
dinner $$ & 1 i

Bella Italia

1460 Ritchie Highway,
Arnold; 410-757-3373;
Bellaitaliaarnold.com;
Italian; lunch, dinner
$ 7 i

Blackwall Barn & Lodge
329 Gambrills Road,
Gambrills; 410-317-
2276; Barnandlodge.
com; American; lunch,
dinner, weekend
brunch $$& 1 it

Brian Boru Restaurant

& Pub

489 Ritchie Highway,
Severna Park; 410-975-
2678; Brianborupub.
com; Irish; lunch, din-
ner, Sunday brunch $$
B 1 o

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;
Italian; lunch, dinner
$ST [ d * o

Donnelly’s Dockside
1050 Deep Creek
Avenue, Arnold; 410-
757-4045; Donnellys-
dockside.com.com;
Seafood; lunch, dinner
$$ 1 0 o0

Founders Tavern & Grille
8125 Ritchie Highway,
Pasadena; 410-544-
0076; Founder-
stavernandgrille.com;
American; lunch, din-
ner$ w1

From Authentic Mexican Dishes

{0 Traditional Spanish Tapas

~— Happy Hour

Sunday thru Thursday 4-7
Friday thru Saturday 4-6

6 & *7 Appetizers

Bar Only

Lale Happy Hour
& Live Music

Thurulavs Ciily 85001 100

| JALAPENOS

e e
85 Forest Plaza
410-266-7580

Lumch 11:30am: £30pm
Dimner 5-10pm

Bestof
Plaques

Show off your award
the right way, with a
high-quality plaque!

it)

ORDER
TODAY

whatsupmag.com/plaques

COMPRANY HAME

T L T
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"The place | always want to enjoy my
tacos and Margaritas" —Kelly Grey

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 $$

[

Lemongrass Arnold

959 Ritchie Highway,
Arnold; 410-518-6990;
Lemongrassannapolis.
com; Thai; lunch, hap-
py hour, dinner $ :

Mamma Angela’s
2225-A Defense High-
way, Crofton; 443-584-
4038; Mammaas.com;
Italian; lunch, dinner

$-$$ »

Mi Pueblo Il

554-A Ritchie Highway,
Severna Park; 410-544-
4101; Mipueblo2.com;
Mexican; lunch, dinner
$ 7 tin

Mother’s Peninsula Grill
969 Ritchie Highway,
Arnold; 410-975-5950;
Mothersgrille.com;
American, seafood;
lunch, dinner $$ 1

it 2

0’Loughlin’s Restaurant
1258 Bay Dale Drive,
Arnold; 410-349-0200
Oloughlinspub.com;
American; lunch, din-
ner, late-night $$ 1

i 2

Park Tavern

580 Ritchie Highway,
Severna Park; 410-793-
5930; Parktavernsp.
com; American; lunch,
dinner $$

The Point Crab

House & Grill

700 Mill Creek Road,
Arnold; 410-544-5448;
Thepointcrabhouse.
com; Casual contempo-
rary American Seafood
restaurant; brunch,
lunch, dinner $$ ©
g

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,
dinner $$ 1 it

Severna Park Taphouse
58 W. Earleigh Heights
Road, Severna Park;
410-793-5759; Sever-
naparktaphouse.com;
American, sports bar;
dinner $ 1

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;
American, sports bar;
dinner $ 1 2

Vida Taco Bar

541 Baltimore An-
napolis Blvd, Severna
Park; 410-544-2300;
Vidatacobar.com; Tex-
Mex; lunch, dinner

$3

Regional

Bistro St. Michaels

403 Talbot Street, St.
Michaels; 410-745-9111;
Bistrostmichaels.com;
Euro-American; brunch,
dinner $$ &

Hemingway’s Restaurant
357 Pier 1 Road, Ste-
vensville; 410-604-
0999; Hemingwaysbay-
bridge.com; Seafood;
lunch, dinner

$$B@ 1 =mxp

The Island Hideaway
14556 Solomons Island
Road S, Solomons;
410-449-6382; Theis-
landhideawaysolomons.
com; American; lunch,
dinner & 1 i 0

Knoxie’s Table

180 Pier 1 Road,
Stevensville; 410-249-
5777; Baybeachclub.
com; American; dinner,
weekend brunch @

1 lﬂ"

RESTAURAN T

REVI

EAT. REVIEW. WIN.

Visit whatsupmag.com/promotions
or fill out the form below:

Have you dined at a delicious new spot or want to rave about
your favorite restaurant? We want you for your restaurant
review! Winners will win a $50 gift certificate to a local eatery.
Plus, the winner’s review will be printed in a future Readers'
Restaurant Guide in What's Up? Magazine.

Restaurant Name

Restaurant Location

Your Review

Address

Would you like to sign up for
our weekly eNewsletters?

Yes please! '

Mail this form to:
201 Defense Hwy,,
Ste. 203, Annapolis,
MD 21401

No thanks
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WHAT’S UP? MEDIA

A

YEAR OF THE
gV

100 YEARS. WHAT'S NEXT?

Commemorate the Women’s Suffrage
Centennial anniversary by sponsoring a

GW" ' ) banner that will fly high on the streets
l-l.at S ILB)Q:,- of Downtown Annapolis this August.
YOUR NAME HERE

$100

fp————_, PER BANNER

YEAROFTHEWOMAN.NET

THE DEADLINE TO PURCAHSE A BANNER IS JULY 3RD

BANNERS ARE LIMITED

DON'T DELAY, BUY A BANNER TODAY!

For more information, contact Kristen Awad at kawad@whatsupmag.com

Year of the Woman commemorates the centennial of women receiving the

right to vote. Our celebratory year began in January 2020 with banners

flying throughout downtown Annapolis. Join the celebration by sponsoring

a banner with your name or company name proclaiming your support. For

more information about Year of the Woman, visit YearoftheWoman.net

* K K* * K* K K K K K* K K K*x K K* K %K



SHOP LOCAL

Sho

Loca
u
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

I

E BRANDON WOLF@WOLFTAXADVISORY.COM

ANNAPOLIS | 410-353-T860 | WOLFTAXADVISORY COM

GET THE LATEST

COVID-19
UPDATES

at whatsupmag.com

LET US SHOW
YOU THE WAY?

.ﬁ:nnpﬁmnmr AUTO REPAIRS

'SHUTTLE SERVICE

FREE PICKUP
& DELIVERY
Wb,

* Mention this
o and save

' $10 OFF

any Dzone
Sanitizing Senvice

MD State Inspactions | Pre-Purchase Inspections
Computer Diagnostics, Tires and Full Service Repairs
Serving the community since 1960

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

Appointments Recommended

Dennis M.Cherry, DMD ;
410-793-5802

29090 Ritchie Highway

Suite 204

Soverna Park, MD 21146

Bl www.cherryfamilydental.com
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SHOP LOCAL SERVICES & RETAIL

'What’s
1mpo rtant
to vou"

Make your financial
future a priority...

Edward Jones

MAKING SENSE OF INVESTING

100%
FINANCING

SN RVAILABLE

On approved credit

FREE DESIGN CONSULTATION _
|| RENOUATION SPECIALISTS

dJandi opolEsT

ZComplete Concrete Pool

$29,980"

ERS! oA
. Teachers;Seniors;iand Mllltary
il -~
% Complete Diving{Rool

$34 980°

e ]

L

il
g o2,

& e o /175 P pe,
— é”#fm\«“‘@

Stevensyille ¥ [ESSexd

—

[1:74x33 5 dCaribbeanlordi’6 £x}3 44T ahiti}

Includes: Plans, permis, normal excavation, steel, plumbing, filier, pump, skimmer, concreé structure, steps, light, 100" electric, coping, file, plasfer, start- m:
s, chemicals, clean-up and pool school. Price subject to normal access, local codes and zoes. “Walkway additional. Expires 6,/30,/2020. MHIC # 126789 —_qm

18’ x 40’ Cancun or 16’ x 40’ Catalina
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ITALIANO

A'tradition of L..u.ant_' and simplici
f

TAKEOUT'
WEDNESDAY-SUNDA
FROM 4-8PM . w0
(410) 267-7700

Dinner Specials, Family dinﬂai'pa:kaga_i,
20% off discount on total and

20% off discount on Gift Cards

Z0% Pram regular menu anly

OSTERIA 177

ITALLAN COASTAL CLISINE SINCE 2006

il .

07 | phione 4 10.267.7700 | wiwiosiena177.com

P

SPARK YOUR

CHILD'S y _copbing / apps |
INNER NINJA AEESEEWLEEEY

@ CODENINJAS'
145 Mitchells Chance Rd. Edgewater, MD 21037

codeninjas.com



SHOP LOCAL SERVICES & RETAIL

Thank you for all that you do!

5": I(BTIIVG R
. @ personal touch
FITNESS AMND MASSAGE S5TUDIO

TRAINING REMOTELY
e

YOGA,

During this crisis
be as strong as
you con be...
Virtually!

YOGA

| Monday Evening
At B:30pm
Remotaly

To sign up please call
Debi McKibben 443-9943-3513

1610 West 5., Ste. 204 « Annapalis « simplystronger204@gmail.com

www.simplystronger.com

JACKIE'S DESIGN

HAIR & SKIN STUDIO

Vaoted Best Saloi for Colos, Brazilian B Birdulal Hadrylhing, & Halr Extensions

4 Annapol
410.263.07

reet | Annapolis, MDD 21401
77| www jackiesdesign.com

fEEE

We are here for vou

Virtual appomitments are avarlable

ONE-STOP SHOPPING

COMPLEMENTARY KITCHEN & BATH DESIGMN S5ERVICES
In-Stock, Semi-Custom and Full Durtsm Csbanets . Quarts, Barbde & Granite Countertop Ties, Fcures & blaee

EEF CABINET STORE

HITCHEN & BATH DESIGN CENTER

SET UP YOUR FREE CONSULTATION!
410-609-5995

508-4 Chinguapin Round Road, Annapolis, MD 21401

www.usacabinetstore.com/annapolis
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SHOP LOCAL SERVICES & RETAIL

WEDELIVERWITH 3 pooroasH & GRUBHUB B srineING THE

FUTURE OF TREES

TO AN OUTDATED

' INDUSTRY

¥ +Sajads ="
* Subs

Tree Removal & Trimming Over 50 Years’ Experience!
Stump Grinding - Lot Clearing Serving Anne Arundel,

24-hr Storm Damage « On Time . q
Insured - Bonded « Free Estimates el e S

'\1 F€@  WEWILLBEAT ANY LICENSED 250/0 orr

i m1 ﬁﬁu'ﬁ‘l COMPETITOR'S WRITTEN PROPOSAL! 3 H
B 8005 Taylor Ave » Annapolis | 000 SR Unlimited Services
. i H 3 it mated With this coupon. Not valid with any other
: hE"altal |E:|T!d .C0m L5 * 4'“'641'Tn== offers or prior services. Offer expires 2/7/20

S —

I

Yesterday '~
there was a TE
b

broken pipe.”

.‘*RAIHBDW '
INTERMATIONAL £ .- 2
h™ RCATORATION
e - 'Y, o
4 i’

_ i = = s sl & WHATSUPMAG.COM/
Serving Anne Arundel Caunty for 30 years % - SUBSCRIBE

410-757-8910 BL
T AlNG
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» Where's

4,

= Wilma?

o

FIND WILMA AND WIN!

Summer arrives officially this month. And though we might
not be out and about in a fully-normal sense, our faithful
mascot Wilma is safely flying around the region, practicing
social distancing, and finding fabulous shops, restaurants,
and services that we can all, hopefully, resume patronizing.

Here’s how the contest works: Wilma appears next to three
different ads in this magazine. When you spot her, write the
names of the ads and their page numbers on the entry form
online or mail in the form below and you'll be eligible to
win. Only one entry per family. Good luck and don’t forget
to submit your restaurant review online at whatsupmag.
com/promotions for another opportunity to win a prize.

Mail entries to: Where’s Wilma?
Annapolis, 201 Defense Highway,
Ste. 203, Annapolis, MD 21401 or
fill out the form at whatsupmag.
com/promotions

Congratulations to this
month’s winner: Charles
Hienzen of Edgewater, who
won a $50 gift certificate to a
local restaurant.

Please Print Legibly

| FOUND

Advertiser

WILMA

Advertiser

ON PG.

Advertiser

Name

Phone

Address

E-moail address

Yes, please! No, thanks

Entries must be received by June 30, 2020. Winner will receive

a gift certificate to alocal establishment and their name will appear
in an upcoming issue of What's Up? Annapolis.

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!

AAMG Medical Group-Plastic Surgery ... .9
About Smiles Dentistry ..... 109
Academy Arts Museum of Easton ..............oo..............109
Adrian Development 70
AIEINOLVE PEE COME .. 52
Annapolis Area Christian School 22
Annapolis Dermatology ASSOC. ... BC
Annapolis Painting Services 31
ANNAPONS PIASHC SUIGEY .. 5
Atlantic Prime Mortgage 97
Baltimore Washington Medical Center.......... IBC
Bella Italia 126
Betty Batty Hello Home of Compass 91
Blackwall Barn & Lodge. 10
Boatyard Bar & Grill 1o
B0SOM BUAAIES ChAMHES ... 90
Cabinet Discounters

Ctaling POOI BUILENS ... 124

Center for Eye & Laser Surgery/Adora Medical Spa 15

Cherry Family Dental 123
Chesapeake Cycles.... .GG, 63
Chesapeake Eye Care Management PC. A7
Chesapeake Financial Planning & Tax Services............. 39
Christina Palmer 80
Ciminelli's Landscape Services INC ... 85
Code Ninjas 124
Coldwell BANKEr-Travis Gray ... 97
David Orso 0

Djawdan Center for Implant and Restorative Dentistry......1

Dr. Brian Valle Functional and Cosmetic Dentistry. 28

Dr. Henrik L. Anderson

Edward Jones-Liz Verhelle 124
Ehmann Kathryn DDS 34
Esposito Meridith DDS 39
Essex Bank 7
Fichtner Service: 83
Fishpaw: GG, 35
Harvest Thyme Modern Kitchen & Tavern.................GG, 110
Hoffman Animal Hospital 52

Hospice of the Chesapedke..............
Hudson And Fouguet Beauty....

Indian Creek School (Upper Campus) .

Innovative Family Dental Health............oooc.

iTree Service:

63

A

126

Jackie's Design Studio

125

Jalapenos

120

INDEX

Johnson Lumber Co. 95
Key School 8
Leash Free Living 52
Lewnes' Steakhouse.. -y
Long & Foster-Mr. Waterfront Team..... .33
Long & Foster Annapolis Fing HOMES.......cccccccccecce 92
Lundberg Builders/314 Design Studio 87
Main & Market 19
Maryland Oral Surgery Associates. ol
Maryland PNt & DECOMTUNG ..o 28
Michael Rutledge. 29
Mobile Pet Vet 52
Mosquita Squad 81
Nancy Hammond Editions. .37
Northrop Realty A Long & Foster Company..................... 72
0'Donnell Vein & Laser. 29
0'Leary's Seafood RestQUIANE.....coceceee 10
0n The GreenInc 85
Osteria 177 124
Perfect Pet Resort 52
ProMD Health 98
Rainbow International Restoration 126
Sadona Salon + Spa 56
Sandel Duggal Center For Plastic Surgery .. 3
Scott Finlay DDS & Associates. .13
Severn Bank 40
Severn School 63
Severna Park AUTOMOUIVE........cucencernmrec 123
Simply Stronger. 125
Skin Wellness MD 4
Salar Energy Services Inc 86
Sotheby'S International Realty-Shane Hall..................... 79
Sullivan Surgery and Spa _IFC
The Spice And Tea Exchange... 109
The United Group of Companies INC...........c.cccccccvvevueueeen 10
The Wellness House. 51
Timberlake DeSIGN BT .2l
Tribe Cycle 60
TTR Sotheby's International REAIY ...
TTR Sotheby’s Annapolis-Brad Kappel 25
USAKITCHEN EXPO ANNAPOLISLLC...... oo 125
Wolf Tax Advisory. 120
Year of the Woman. 122
YogaVibez Edgewater .58
YWCA of Annapolis & Anne Arundel County. .62
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WHAT DO YOU THINK?

Luey Stone §
Perseverance

for Civil Rights

By Ellen Moyer

uffragist Lucy Stone knew from an early age that
she did not want to get married. After seeing her
mother relinquish her hard earned money selling
eggs and vegetables from their family farm to
her husband, as was the custom of the day, she
resolved to “call no man my master.” The law of
the land provided that women’s assets including
property become the asset of the man after mar-
riage. For Lucy, this custom had to change. She dedicated her life
to correcting wrongs to women.

Among the wrongs was the issue of equal pay. As the eighth of
nine children, Stone followed her brothers at age 16 as a teacher
and soon discovered that she was paid half what they were paid
for doing the same work. Determined to be self-supporting, she
pursued education becoming the first woman from Massachusetts
to graduate from college.

Oberlin, her alma mater, was the first college to admit women.
While there, she worked to pay her expenses and asked to be paid
the same rate as the males. The college refused and so she resigned
from her work. Supported by her peers in her quest for equal pay,
the college finally relented to meet equal pay for students.

A similar request years earlier, in 1830s, had been denied by a
school board in Iowa on the rationale that “to make education
universal, it must be a moderate expense and women can afford to
teach for half, or less, the salary of men.”

While at Oberlin, she organized a women’s debating society. The
custom of the day forbid women from speaking in public. Cho-

sen by the college faculty to write an essay for graduation, Stone
refused when denied the right to read her commencement address,
which would have been given to a man. She graduated from Ober-
lin on August 25, 1847 at age 29.

A gifted orator, she spoke extensively on issues against slavery.
Honing her skills through debates, she resolved to again chal-
lenge custom and became an independent lecturer on wom-
en’s rights. After initiating the first National Women’s Rights
Convention in October 1850, she launched her speaking career
on October 1, 1851. In her lectures, she pushed “for the right of
women to control of her own person as a moral, intelligent, and
accountable being...Other rights were certain to fall into place
after women were given control of their own bodies.”
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Stone was described as having
a voice like a silver bell with
persuasive power that could
move audiences to tears and
laughter. In 1853, businessman
Henry Blackwell offered to
arrange a lecture tour for her
in Western states.

In 13 weeks, she gave 40
lectures in 13 cities to capacity
audiences of thousands that
inspired discussions in homes
and at clubs, setting “women in
the town crazy after women’s
rights.” Elizabeth Cady Stanton
said of her, “Lucy Stone was the
first speaker who really stirred
the nation’s heart on the subject
of woman’s wrongs.”

In 1854, Stone finally agreed
to marry Henry Blackwell, but
only if they agreed to a contract
that preserved personal liberty
and financial independence.
Stone also viewed abandoning
a surname to their husband’s
as a manifestation of the

legal annihilation of a mar-
ried woman’s identity. On
May 7, 1856 she announced

at the American Anti Slavery
Society in Boston that her
name remained Lucy Stone.
Throughout her lifetime, as
when she was required to use
her husband’s name to register
in a local school board election,
she simply refused to vote. A
century later women who
chose to retain their surname
after marriage were referred to
as Lucy Stoners.

After the birth of her daughter
in 1857, the miscarriage of
her son in 1859, and having
never fully-recovered from ty-
phoid in 1850, Stone cut back
on lecture activities. With
Susan B. Anthony in 1863,
she helped form the Woman’s

Loyal National League, the
first National Women’s politi-
cal organization.

Lucy Stone died in 1893 after a
lifetime of pushing for values
that supported “rights and
duties common to all moral
beings.” She never faltered in
her persistence and adherence
to principles of fairness that
challenged demeaning customs
“that must change” in our cul-
ture if fairness and equal civil
rights were to prevail.

Laws did change regarding
women’s property rights,
divorce, child support, and
education. However, 150 years
after Stone fought the battle

at Oberlin for equal pay, there

is no guarantee; we are still
fighting for national equal pay
legislation. On the issue of
control over our body, as met by
Roe v. Wade, there is no guaran-
tee either. State laws pull back
women’s rights and Roe v. Wade
is under Supreme Court attack.

Perhaps in 2020, now more
than ever, the perseverance
exhibited by Lucy Stone to
change customs and to make

a difference in our culture

for fairness in the lives of
women needs a “come-back
kid” inspirational orator. Or

is perseverance for personal
liberty, financial independence,
and cultural fairness a demand
of each of us as we celebrate
the Year of the Woman?

What do you think and why?

Please email your thoughts to our Publisher and Editor at:
Veronica@whatsupmag.com and Editor@whatsupmag.com.
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