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nization is due. Also, in our education package, “Make the 
Grade,” we offer a batch of short articles about “tuning up” our 
children for a successful school year (from nutrition to test 
taking tips). And if you’re considering the possible benefits 
of a private school education, we have a list of those who’ll be 
happy to show you their campuses by appointment. 

One of my fall projects (well, my personal vanity project) is 
tinkering with my jon boat to get it primed for some fall rock-
fishing on the Severn River. It’s something to do on weekends, 
little fixes here and there. And it’s fun. It’s the type of project 
that amplifies my appreciation for where we live…and how 
we should treasure our rivers and the Chesapeake Bay. In 
part one of Jeff Holland’s three-part article series “Conow-
ingo Dam” we learn of how this vital electric generator of a 
dam has served as a sort of long-term stop-gap (oxymoron, 
yes) solution to the up-state pollution from Pennsylvania and 
New York running into the bay. The sediment, flotsam, and 
jetsam that Conowingo traps behind itself have been a source 
of environmental concern and controversy for years. But, as 
Holland illustrates, time is ticking and action must be taken 
now to address the problems at hand. 

Boating and the bay may not be “your thing” though. And 
that’s okay. We all have our own interests and hobbies. And, 
of course, fall is usually a great time of the year to explore 
whatever muses your heart. In the intriguing and simply fun 
article “Radio Flyers,” meet a group of local pilots, so to speak, 
who tinker with and fly remote-controlled model aircraft. Their 
passion for the hobby is darn-near addictive and just might 
inspire you to discover a new activity. 

And if being involved in your neighborhood and community 
is your passion, take cue from the next article in our “Year of 
the Woman” series, which deep dives into the social science of 
social movements. There are fascinating insights about how 
movements—from women’s suffrage to civil rights—develop, 
grow, and foster change. Another pretty inspiring read. 

So, as we settle into our 
autumn routines, projects, 
and passions—whatever 
they may be—let the intro-
vert within you shine, per-
haps, and have fun focusing 
on that which is closest to 
your fall vest—your home, 
your health, your commu-
nity, and your family.

James Houck,
Editorial Director

s I write this letter, we’re still a few weeks out 
from Labor Day weekend, the start of the 
school semester, football season (we hope), 
and my favorite time of the year…fall. Has my 
anticipation for autumn, the holidays, and 
all-things pumpkin spice (lol) lost some lus-
ter? Eh, maybe a tad. Like most of us, I’m 
uncertain about whether or not we’ll get 

to cheer on the Midshipmen for home games at the stadium, 
take the kids on hay rides or pick pumpkins at the farms, and 
how the next round of virtual learning will go. But…

We can focus on what we can control on the home front. For as 
much as I may feel apprehensive about the remainder of this 
year and what we can or can’t do when we’re out and about, 
there sure is a lot to be mindful of at home. And this is, perhaps, 
the best time of the year to tackle tasks indoors and out, spruce 
up the homestead, get involved with neighborhood projects, and 
even explore the outdoors in and around your community. 

A few articles in this issue of What’s Up? Annapolis got me 
thinking along this track. For starters, I read through Janice 
Booth’s article “Autumn Refreshers for the House & Garden,” 
which includes so many ideas for the home that we couldn’t fit 
the article as written in its entirety into this issue (I had to find 
a few things to cut). Nevertheless, Booth offers a treasure trove 
of tips that you’d be wise to read through—there are so many 
nifty suggestions, I’m confident you’ll dream up a honey-do list 
a mile long. All good things. 

Along these lines, and with many of us still telecommuting 
and/or getting the kids set up for a fall of e-learning via virtual 
teaching, setting up personal space(s) like a home office or 
classroom is a project that’s on my to-do list. We survived 
spring and summer, but I’m thinking that a bit of reorga-

editorFrom the
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Local events are always important to us at What’s Up? Media. Re-
cently, we have not been able to go to some of our favorite annual 
events. One great trend that has emerged from the COVID-19 pan-
demic is virtual events. We can travel to New York for the Hudson 

Valley Hot Air Balloon Festival or be able to see local Baltimore song 
writers in the same night. Below is a schedule of just a few of the 
hundreds of virtual events going on locally and nationally during 

the month of September. Events highlighted in red are “can’t-miss” 
events happening locally. Many of these events will be streaming live 
through Facebook. To follow them live, simply log onto Facebook and 

put the event name in the search bar. This will bring you to the live 
video, discussion page, and a place to donate if you would like. 

TownE
Out on the

+

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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OUT ON THE TOWNE

September 1
VIRTUAL WRITING HOUR 
WITH THE NATIONAL 
PORTRAIT GALLERY, 5–6 
p.m.; npg.si.edu/events; 
This virtual space with 
the National Portrait 
Gallery will be a place 
for writers to create, 
connect, and draw 
inspiration from the 
Portrait Gallery’s online 
exhibitions on Google 
Arts and Culture. Bring 
your own happy hour 
beverage and write 
with us. We will pro-
vide writing prompts 
and you are also 
welcome to bring your 
own writing projects. 
We will write for about 
30 minutes and end 
the session with a brief 
discussion or reading.

September 3
VIRTUAL SUMMER 
CONCERT: ISLAND PETE 
hosted by Glen Echo 
Park Partnership for 
Arts and Culture
7:30–8:30 p.m.; Face-
book Live; For more 

than a decade, sum-
mer at Glen Echo Park 
in Washington, D.C. 
has been synonymous 
with a weekly Summer 
Concert Series to sup-
port local musicians 
and performers who 
represent a diverse 
range of styles, influ-
ences, and cultures.

September 4
HUDSON VALLEY HOT 
AIR BALLOON FESTIVAL 
2020, 4 p.m.; Facebook 
Live; Watch the Best 
events Live from the 
Hudson Valley Hot 
Air Balloon Festival in 
Rhinebeck, New York.

GRAND ART UNDER A 
GRAND hosted by Troika 
Gallery; September 4th 
through September 
29th; troikagallery.com; 
No pre-show sales 
before September 4th, 
view the exhibit online 
and call the gallery to 
purchase your favorite 
piece of Fine Art by the 
Troika Gallery Artists 
all priced under $1,000.

September 5
TEDXALIEF 2020: BREAK 
THE MOLD EVENT, 10 
a.m.–4 p.m.; ted.
com/tedx; Join us 
as we launch, this 
September, the first 
edition of TEDx Alief, 
an independently 
organized TEDx event. 
At “Break the mold, 
we will explore what 
it means to put an end 
to restrictive patterns 
of events or behavior 
by doing things in a 
markedly different 
way – through the 
eyes of our distin-
guished speakers, who 
represent the diversity 
and uniqueness of the 
Alief Community.

September 9
CONGRESSIONAL ROUND-
UP 2020 hosted by the 
Maryland Chamber of 
Commerce; 10–11:30 
a.m.; mdchamber.org/
event/congressional-
roundup2020; Do not 
miss this opportunity 
to hear directly from 

policy experts and 
Maryland’s congres-
sional delegation 
regarding the current 
legislative and elector-
al landscape and how 
it intersects with the 
challenges presently 
being faced by the 
business community. 

 THE GIRLS IN TECH 
CONFERENCE hosted by 
Girls in Tech; 1–7:45 
p.m.; girlsintech.org/
conference; A one-day 
virtual event where 
participants gather 
to find community, 
sharpen their skills, 
and learn how to 
thrive in tech. This 
signature annual 
event is so much more 
than a conference. It 
is an intentional and 
inclusive space where 
we invite everyone to 
have a seat at the table. 

CT FOLK FEST, Septem-
ber 9th–12th starting at 
7:30 p.m.; ctfolk.org; 
Join us for our 28th 
CT Folk Fest & Green 
Expo as we bring you 

a multi-day event in 
virtual format. Safety 
has become a priority 
for artists and arts 
venues alike. 

September 11
PROJECT CLEAN STREAM 
hosted by the Alliance 
for the Chesapeake 
Bay and ShoreRivers; 
chesapeakenetwork.
org/groups/project-
clean-stream; A wa-
tershed wide cleanup 
organized by the 
Alliance for the Ches-
apeake Bay and coor-
dinated on the Eastern 
Shore by ShoreRivers. 
Project Clean Stream 
is an opportunity for 
citizens across the 
entire Chesapeake Bay 
Watershed to work 
together to clean our 
shared water resource.

September 12
ANNAPOLIS VIRTUAL 
RUN FOR THE LIGHT 
HOUSE hosted by 
Annapolis Lighthouse 
Shelter; September 
12th–20th; annapolis-
runforthelightHouse.
org; All proceeds will 
benefit the Annapolis 
Light House homeless 
prevention center. 
Run or walk wherever 
you are. Registration 
is now open.

September 13
22ND ANNUAL PET ROCK 
FESTIVAL – FUR-TUAL 
ONLINE EVENT hosted 
by Pet Rock Festival; 
12–3:30 p.m.; Facebook 
and Youtube Live; The 
22nd annual festival, 
originally planned to 
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return to North Grafton, MA, will now 
bark, meow, chirp, whinny, and oink as a 
virtual FB-Instagram-Youtube live event 
that features interviews with animal 
welfare organizations, performances, 
musical acts, politicians speaking about 
animal welfare legislation, and demos, in-
cluding the Pups in the Air Frisbee Team.

September 15
SHELTERED VIRTUAL CONFERENCE hosted 
by National Trafficking Sheltered Alli-
ance; 12 p.m. through September 17th, 
5 p.m.; shelteredalliance.org/events; 
A national conference for agencies 
providing residential and affiliated 
services to survivors of human traffick-
ing/exploitation/prostitution. The live 
sessions will be from 12–4:30 p.m. each 
day and everything else will be on de-
mand for you to watch whenever works 
best for you.

September 16
SEPARATING FACT FROM FICTION: THE 
RISE AND ROLE OF JOURNALISM hosted 
by The Maryland Writers’ Associ-
ation;  7–8 p.m.; Find Zoom link on 
Facebook; The Maryland Writers’ 
Association is hosting an online dis-
cussion. For 25 years, John DeDakis 
was deeply involved in CNN’s cover-
age of almost every major national 
and international news story. See his 
view on the rise of journalism on this 
online discussion through Zoom.

September 17
HOCUS POCUS FREE VIRTUAL PAINT hosted 
by Mimosas & Masterpieces; 7 p.m.; 
Facebook Live; Join us for our free virtual 
Hocus Pocus painting night. Can’t make 
it? Not a problem, the video will be on the 
Mimosas & Masterpieces Facebook page 
to be watched later.

September 18
BRONZEVILLE ART DISTRICT VIRTUAL 
TROLLEY TOUR 2020, 7 p.m.; eventbrite.
com; Your summer fun is here! Take 
the Virtual Trolley tour on zoom to the 
largest African American Art District in 

OUT ON THE TOWNE
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the Country. There are six galleries, art 
institutions and a number of art studios 
in the historic Bronzeville Community 
in Chicago. Experience art, culture, and 
more at Blanc Gallery, Bronzeville Artist 
Lofts, Faye African Afrt Gallery, Gallery 
Guichard, Little Black Pearl, and South 
Side Community Art Center.

September 19
VIRTUAL FUNDRAISING GALA hosted by 
Annapolis Shakespeare Company; 8 
p.m.; annapolisshakespeare.org; Tune 
in for our first ever online celebration of 
everything Annapolis Shakespeare Com-
pany is about featuring music, virtual 
performances, and special guest stars. 
This is a one hour ticketed online event, 
reservations required in advance.

September 21
WE ARE MANY: 100 CITIES, ONE NIGHT FOR 
PIECE hosted by We Are Many; 7–10 
p.m.; Facebook Live; A global virtual re-
lease hosted by organizations, individ-
uals, schools, communities, spiritual, 
and activist centers around the world 
who speak for justice and peace.

September 24
THE BLACK IS TECH VIRTUAL CONFERENCE 
2020 hosted by Black is Tech; Septem-
ber 24th–25th; blackistechconference.
com; Join 6,000-plus Black and Minori-
ty tech professionals and entrepreneurs 
online for 2 days of learning, network-
ing and recruitment. This event, nor-
mally in New York City, is now virtual 
and free for everyone. The event will 
be streamed online and all other event 
related activities will be virtual.
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OUT ON THE TOWNE

MSCCA CONFERENCE BY THE SEA 2020 
GOES VIRTUAL hosted by Maryland State 
Child Care Association; September 24th 
through September 27th; mscca.org; In 
light of the current global climate, it is 
more important than ever for the child 
care community to connect with one 
another, strategize and share ideas, all 
in a safe, responsible way. 

IN DEFENSE OF WATER 2020 hosted by 
Waterkeepers Chesapeake and The 
Severn Riverkeeper Program; 4–6 
p.m.; eventbrite.com; Our 4th annual 
In Defense of Water is going virtual to 
keep everyone safe and healthy during 
this global pandemic. We hope you will 
join un for this Virtual Celebration of 
Clean Water Advocacy, an evening to 
celebrate our clean water successes and 
raise awareness of our work making our 
local waters drinkable, swimmable, and 
fishable for everyone.

September 27
THE AFRICA LEADERSHIP FOR WOMEN 
FORUM hosted by The Sister Sister 
Global Network; 11 a.m.–1 p.m.; sister-
sisternetwork.org; Join us online for 
our first ever Africa Leadership for 
Women Forum featuring an expert 
panel of speakers on female leader-
ship development. This forum will 
feature conversations designed to 
boost self-awareness, self-confidence, 
and self-development in business and 
career, our forums are perfect for 
people who are interested in influence 
and impact.

September 30
SICKLE CELL AWARENESS MONTH hosted 
by The Children’s Inn at NIH; Septem-
ber 30th; thechildrensinn.squarespace.
com/sicklecell; This is a virtual event to 
help raise awareness about cutting-edge 
research toward a cure for Sickle Cell 
Disease happening now at the National 
Institutes of Health. We encourage all 
to follow the link to the event to see the 
60 Minutes segment about a promising 
potential cure and learn about an edu-
cational webinar series.
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TOWNE SALUTE

Betty Brown 
Turner

Boys & Girls Club of Annapolis 
and Anne Arundel County

By Megan Kotelchuck

Turner grew up in the Pa-
role area of Annapolis and 
has stayed in the area to 
help make a positive impact 
on her hometown. After 
sixth grade at Parole Ele-
mentary School, Turner was 
sent to the only all black Ju-
nior/Senior High School in 
Anne Arundel County, Wiley 
H. Bates. Following her high 
school graduation, Turner 
attended and graduated 
from Bowie State College 
(University) and became the 
first college graduate in her 
family. She graduated with 
a Bachelor’s of Science in 
Elementary/Middle School 
Education and began a 
30-year education career 
with Anne Arundel County 
Public Schools. At first, she 
taught at the segregated 
Jones Elementary School 
and upon desegregation 
was transferred to Rolling 
Knolls Elementary.

After jumping between ele-
mentary and middle schools, 
Turner earned her Master’s in 
Guidance and Counseling back 
at her Alma mater and left 
the classroom for a position 
as a Pupal Personnel Worker. 
As a PPW, she was a liaison 
between school, home, and 
the community for students 
and was responsible for home 
visits, addressing attendance 
problems, special education 
compliance, counseling, and 
referrals to and working with 
community agencies. 

Her position as a Pupal 
Personnel Worker is what got 
her thinking about the need 
for a Boys & Girls Club. She 
attended a fundraiser and was 
invited to visit the Bywater 
Club, the only Boys & Girls 
Club location at the time. 

“The emphasis on education 
and programs to develop the 

H
aving grown up with six siblings, supportive 
parents, and both sets of grandparents, it was 
only natural for Betty Brown Turner to focus 
her talents and nurturing background toward 
children in the greater Annapolis area through 
the Boys & Girls Club of Annapolis and Anne 

Arundel County (BGCAA). Betty Brown Turner was born to 
be an educator and volunteer and her career has proved it.

“I became a member of the Board of Directors. That was 
more than 20 years ago”, Turner says. “I am committed to 
the mission, ‘To inspire and enable all young people, espe-
cially those who need us most, to reach their full potential 
as productive, responsible, and caring citizens.’”

whole child was impressive 
and important to me as an 
educator,” Turner recalls.

The Club provides a safe 
and caring experience for 
children every day after 
school and during the 
summer, and helps ensure 
academic success, good 
character and citizenship, 
and healthy lifestyles. 
Turner has helped the local 
organization grow to six 
locations: Bywater, Meade 
Village, Freetown, Wiley H. 
Bates, Admiral Oaks, and 
Heritage Overlook.

With the help of Turner, the 
Annapolis Alumnae Chap-
ter of her sorority, Delta 
Sigma Theta, has developed 
a strong relationship with 
BGCAA. The sorority’s Dr. 
Betty Shabazz Delta Academy 
correlates with BGCAA Smart 
Girl’s Program and members 
of the Chapter meet regularly 
with BGCAA girls ages 11 to 
14 to focus on both social and 
emotional development.

It is clear that her biggest joy 
of volunteering at BGCAA is 
the people she has worked 
with and because it is the start 
of great futures for these kids. 
She says how gratifying it was 
to have served with the late 
Ed Casey.. She says, “Ed was 
instrumental in bringing B&G 
to Annapolis.” Turner has 
also loved her time at BGCAA 
because it is a necessary orga-
nization to the community.

Though all of those reasons 
make the Boys & Girls Club 
of Annapolis and Anne Arun-
del County special to Betty, 
she loves the satisfaction of 
being involved in the revi-
talization of her high school 
and for BGCAA to have its 
flagship clubhouse at Bates. 
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Do you have a volunteer 
to nominate? Send What's 

Up? an email to editor@
whatsupmag.com.

“Each time I walk into the Bates 
facility, it brings back so many fond 
memories. The main level was the 
cafeteria. The gym is where my 
brother was an outstanding basket-
ball player for the Bates Little Giants.”

For the past 15 years, Betty has been 
a board member alongside Peter 
Summers, current BGCAA President. 

“I have developed a deep appreciation 
and respect for her as a person and a 
board member over the past 15 years,” 
Summers says. “Betty has a clear 
voice when expressing her thoughts 
or seeking information. Her educa-
tion and life experiences are instruc-
tional and often provide direction to 
our discussions. She has a positive 
attitude and typically brings a smile 
and laughter to our meetings.”

Turner’s inspiration and influence on 
others, especially children, has ex-
tended to young adults too. She also 
is currently a member of the Bowie 
State University College of Education 
Advisory Board and the BSU Founda-
tion Board of Directors. To provide 
financial assistance to students, the 
Betty Brown Turner Legacy Endowed 
Scholarship Fund was established to 
help fund students majoring in ele-
mentary, early, or special education.

All while holding positions on all lev-
els of different committees, and serv-
ing on the board of many different 
organizations, Turner is the proud 
mother of two intelligent, successful 
daughters, three grandchildren who 
bring her the greatest joy, and has 
had a companion for many years.
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Dr. Susan 
Todd Peeler 
Joins Mercy 
Board Certified gynecologist Susan Todd 
Peeler, M.D., FACOG, MBA, has joined 
The Institute for Gynecologic Care at 
Annapolis, a satellite of Mercy Medical 
Center’s Gynecology and Gynecologic 
Oncology Center of Excellence. Dr. Peeler’s 
practice focuses on GYN conditions for 
women of all ages, serving Annapolis and 
the surrounding communities of Arnold, 
Crofton, Crownsville, Severna Park, and 
Gambrills. She is trained and experienced 
in minimally invasive laparoscopic and 
hysteroscopic procedures. Recognized for 
her commitment to clinical excellence, Dr. 
Peeler was named a “Top Doctor” in gyne-
cology by What’s Up? Annapolis magazine, 
as well as a “Favorite Doc” by readers of 
Chesapeake Family magazine. Dr. Peeler 
holds an MBA from the Johns Hopkins 
University Carey School of Business and 
previously served the Annapolis communi-
ty as co-founder and practicing physician 
of The Comprehensive Gynecology Center.

TOWNE SPOTLIGHT

 Michael E. Busch 
Annapolis Library Opens
Officials from the Anne Arundel County Public Library (AACPL) opened the 
new Michael E. Busch Annapolis Library in July with a virtual ribbon cut-
ting featuring Governor Larry Hogan, Speaker of the House of Delegates 
Adrienne Jones, and County Executive Steuart Pittman. The $24 million 
facility is the first newly constructed library in the county in more than 16 
years. “We are proud to open this state-of-the-art library for our custom-
ers. This new building represents a renaissance in our county’s public 
libraries,” said AACPL CEO Skip Auld. The new 32,500 square foot building 
boasts 85,000 books and materials, a vending café, makerspace, tech 
zone and teen area, expanded children’s area and outdoor play space, 
six collaboration spaces, two meeting rooms, and more. Environmen-
tally-friendly features of the building include geothermal heating and 
cooling, five electric vehicle charging stations, and 222 individually pro-
grammed electro-chromic windows. The new building is certified “Gold” 
under the U.S. Green Building Council’s process for Leadership in Energy 
and Environmental Design (LEED). It is the first county building to achieve 
LEED Gold certification. The building is named in honor of late House of 
Delegates’ Speaker Michael E. Busch, a long-time Annapolis resident. 

NEW OPTOMETRIST OPENS IN ANNAPOLIS
Husband and wife team, Dr. Nish Patel and Dr. Veera Patel, recently opened their 
Boutique Optical in Annapolis in 2020 – NV’y Optical on Main! (formerly known 
as Eyes on Main). The team in Annapolis has over 30 years of experience in the 
eye care field and are passionate about their products and remaining unique to 
the Annapolis community. Dr. Nish Patel received his undergraduate training at 
Northwestern University in Chicago and then his Doctorate at the New England 
College of Optometry. It was there that he met his now wife, Dr. Veera Patel, who 
also received her Doctorate degree. With a joint goal of serving their community 
with passion and integrity the two met and quickly became inseparable.  After 
graduating, they were married in 2014 in Santa Barbara, California, and returned 
to Maryland to begin their lives together as a husband/wife Optometry team.
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 HOSPICE OF 
THE CHESAPEAKE 

ANNOUNCES CHANGE 
IN LEADERSHIP

Hospice of the Chesapeake announced 
recently that President and CEO Ben 
Marcantonio has submitted his resig-
nation effective September 25th. Mar-

cantonio has accepted a position as the 
Chief Operating Officer for the National 

Hospice and Palliative Care Organiza-
tion. Marcantonio joined Hospice of 

the Chesapeake as Chief Operating Of-
ficer in 2013 and was quickly promoted 
to President and CEO in 2015. “Ben has 
been a guiding force and a strong advo-
cate for Hospice of the Chesapeake. We 

are grateful for his commitment and 
dedication to our mission,” said Brian 
Gibbons, Chairman of the Hospice of 

the Chesapeake Board of Directors. The 
Board then announced the appoint-

ment of Michael Brady to serve as the 
Interim President and CEO effective 

upon Marcantonio’s departure. Brady 
currently serves as Chief Financial 

Officer and joined Hospice of the Ches-
apeake in 2017. Prior to joining Hospice 
of the Chesapeake, Brady served as CFO 
with the National Lutheran Communi-
ties and Services in Rockville. Brady is 
currently the Chairman of the Leading 
Age Maryland Board of Directors and a 
2020 Leadership Anne Arundel gradu-
ate. “I am very confident that Mike will 

provide strong leadership and bring 
valuable insight in this interim role,” 

Gibbons also stated.

Black Bears 
Sports Group 

Announces 
“Black Bear 

Youth Hockey 
Foundation”

The Black Bear Sports Group has 
announced the formation of the Black 

Bear Youth Hockey Foundation, es-
tablished to provide need-based aid 

to hockey players ages 7–17. Through 
individual grants and sponsored pro-
gramming, the foundation’s goal is to 
increase American youth hockey par-
ticipation and ease financial burdens 

many families undertake to afford asso-
ciation dues both at the Tier 1 and Tier 
2 level. The organization has applied 
for 501(c)3 status so that donations 

over $250 will be tax deductable upon 
acceptance of this designation. Along 
with individuals, corporate donors may 
also participate in the donor program 

not only by making donations, but also 
by participating in roundup campaigns 
and other fund-raising methods. Fami-
lies and fans may apply for grants and 

make donations directly through the 
foundation website: blackbearsports-

group.com/foundation.html. Foundation 
President Andrew Goldman is excited 
to bring affordable hockey to the next 
generation of players. “Youth hockey 
celebrates teamwork, skill, and culti-
vates lifelong friendships,” Goldman 
says. “We understand the sacrifices 

families make to allow their children to 
experience this incredible game, and 

during these difficult times we felt this 
was the perfect opportunity to lend a 

hand to ease this burden.”

TOWNE SPOTLIGHT

Do you have community or business  
news to publicize? Send What's Up? an  

email at editor@whatsupmag.com.
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ngela Jones played lacrosse and field hockey at Old 
Mill High School and earned All-County honors in 
both sports. When Jones, a recent graduate, con-
sidered competing in lacrosse and field hockey at 
Division II Seton Hill University in Pennsylvania, 
she had second thoughts.

TOWNE  ATHLETE
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Angela 
Jones

Old Mill High School
Lacrosse, Field Hockey

By Tom Worgo

The idea of playing two 
sports came from Seton Hill 
Women’s Field Hockey and 
Lacrosse Coach Courtney 
Grove. “At first, I was ner-
vous about it,” Jones recalls. 
“It was intimidating. I was 
like, ‘How can I handle it?’”

Jones toured the college a 
second time with Grove and 
came away confident she 
could pull it off. “She had 
me talk to one of her players 
who had done it,” says Jones, 
who carried a 4.26 weighted 
grade-point average, took 
five advance placement 
classes over four years, and 
plans to major in marketing. 

“It made me feel a lot better 
about it as long as I could 
keep my grades up.
 

“They have academic pro-
grams to help athletes,” she 
adds. “Every week, you turn 
in grade sheets and they 
offer a lot of help (from 
tutors) with schooling.”

Old Mill Girls Lacrosse 
Coach Chelsea Hauswirth 
says Jones, a standout de-
fender in both sports, is the 
type of rare athlete that is 
up to the challenge of being 
a dual-sport athlete in col-
lege. She cites Jones’ work 
ethic, time-management 
skills, and discipline.

“She is like a coach’s dream,” 
Hauswirth explains. “She 
works all-year round. She is 
very organized and dedicated. 
She is very determined to 
achieve her goals.”   

Lacrosse is Jones top sport. 
She’s been playing it for 
six years and competed for 
Chesapeake Club Lacrosse 
for two seasons in addition 
to suiting up for Old Mill. 
The 5-foot-6-inch Jones, a 

midfielder, spent four years 
on the Old Mill varsity and 
started for three. She capped 
her career by being named 
a Second-Team All-County 
pick by the Anne Arundel 
County lacrosse coaches.

Jones anchored the team’s 
defense, and opponents 
didn’t like playing against 
her. “She knows how to take 
control of situations all over 
the field,” Hauswirth says. 

“She can control the offense, 
but control the defense. We 
could put her on anybody 
and we know she would be 
successful defending them.”

Jones’ high lacrosse IQ was 
another strength. It set her 
apart from other players. 

“She was a very smart player 
and a respected player,” 
Hauswirth says. “She really 
had the ability to read what 
is happening in the moment. 
She has a good knowledge 
of the game to know when 
someone is going to drive or 
when someone is going to 
cut. She could see it before 
it happens.” 

The 18-year-old Jones took a 
lot of pride in serving as team 
co-captain for two years. “I 
led mostly by example,” she 
says. “But I was vocal a lot 
during games. If we weren’t 
doing our best during a game, 
I would try to encourage our 
other players.” 

“She is like a 
coach’s dream. 

She works all-year 
round. She is very 

organized and 
dedicated. She is 

very determined to 
achieve her goals.”
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to nominate? Send What's 

Up? an email to editor@
whatsupmag.com.

Jones also started on the varsity 
field hockey team for three 
seasons as a midfielder. She 
was named Honorable Mention 
All-County and Old Mill’s Un-
sung Hero in 2019.

“If we needed an opponent 
marked tightly, we would put 
Angela on her,” Old Mill Field 
Hockey Coach Heather Arnold 
says. “She was almost like that 
bug or insect that wouldn’t leave 
you alone. That’s how well she 
played defense on you.”

Jones stayed busy outside of 
sports. She belonged to the Na-
tional Honor Society, served as Se-
nior Class Vice President, and on 
the Principal Advisory Committee 
and Athletic Leadership Council.  

“She is involved in everything pos-
sible she can be at school,” Arnold 
says. “She is a great role model 
for our student body academically 
and athletically.”  
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t 21, Tay Anderson, saw his star 
rise as the youngest African 
American ever elected to 

public office in Colorado and 
as a leader of the protests 
in Denver following the 

killing of George Floyd 
in Minneapolis. But, 

taking the helm of a large social movement 
often has its costs; during the protests, he was 
tear gassed, shot with rubber bullets, and the 
flood of threats from racists and other agitators 
forced him to start wearing a bullet-proof vest.

“If you are here for agitation, to throw things 
at the police, or burn our city down, don’t 
come,” Anderson told protestors. “We’re here 
for peace. African Americans are not asking 
for special treatment. We’re asking to be 
treated as human beings.”

Taking 
Cue from 
Women’s 
Suffrage
The social science and less-than-conventional 
wisdom of how social movements develop, grow, 
and foster change By Ines Alicea

Anderson—who spent some time in the foster 
system, was raised by a single mother, and 
was homeless at times during high school—has 
won two elections as a board member for the 
Denver Public Schools. He says his work as a 
legislative aide, a high school restorative jus-
tice coordinator, a protest organizer, and as 
student body president during his junior and 
senior years at Manuel High School honed 
his leadership skills. But, it was his desire to 

“eliminate the school-to-prison pipeline” and 
seeing Denver police tear gas high school stu-
dents that propelled him to the forefront of the 
Black Lives Matter protests in Denver to stop 
police brutality nationwide.

“I never thought I’d be in that situation,” An-
derson says of being hit with rubber bullets 
and being tear gassed. “It’s traumatic. I want-
ed to be there to make sure the kids were safe. 
I was handing out masks and asking them to 
make sure they got tested for the virus.”

Morgan C. Matthews is a PhD candidate in the 
sociology department at the University of Wis-
consin in Madison and has written on social 
relations in legislative institutions and on gen-
der and racial inequalities in politics. She says 
people mistakenly believe the social movement 
Black Lives Matter (BLM) “came out of nowhere.” 
She says one of the projects she has been work-
ing on as a research assistant with Pam Oliver is 
tracking Black protests from 1994–2010.

“Protests are often portrayed as violent, but 
people are frustrated and angry that change 
isn’t happening,” Matthews says. “A lot of 
these inequalities are long-standing. Social 
change takes a long time, a lot of labor.”

The Sociological Review Foundation defines 
social movements as networks of informal 
interactions between a plurality of individuals, 
groups, and/or organizations engaged in polit-
ical or cultural conflicts on the basis of shared 
collective identities.

Social movements rarely happen overnight. 
Rosa Parks had been active in the civil rights 
movement for many years before she became 

The Women’s March 
on Washington on 

January 21, 2017, was 
the largest single-day 
protest in U.S. history, 

drawing more than 
470,000 people. The 

goal of the march was 
to advocate legislation 
and policies regarding 
human rights and other 
issues, including wom-
en’s rights, immigration 

reform, healthcare 
reform, reproductive 
rights, the environ-

ment, LGBTQ rights, 
racial equality, freedom 

of religion, workers’ 
rights, and tolerance.
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famous for being arrested on December 
1, 1955, after refusing to surrender her seat 
on a segregated bus to a white passenger in 
Montgomery, Alabama. The Black community 
launched a year-long bus boycott to protest 
her arrest. The boycott which crippled the fi-
nances of the city’s transit system ended when 
the U.S. Supreme Court ruled that segregation 
on public transit systems is unconstitutional.

“American history has always been punctuated 
by social movements and they are still the motor 
of history even though they always get less than 
they want,” says David S. Meyer, professor of 
sociology, political science, and urban planning 

at the University of California at Irvine. He has 
studied social movements and social change 
extensively. “Social movements allow grievances 
to be expressed without toppling the system.”

Matthews says it is important for social move-
ments to move beyond the protest and help 
place people who understand, for example, 
police brutality or women’s inequality in de-
cision-making positions on campaigns and in 
institutions. It is vital to move people who are 
sympathetic and knowledgeable to different 
causes into gatekeeping positions in large insti-
tutions “because institutions are the problem,” 
Matthews explains “They are slow to accept 
change and they want status quo. A lot of the 
bottleneck is at the institutional level. It can be 
tough to serve in these institutions because you 
are serving in a system that is hostile to you.”

In 1990, Antioch College in Yellow Springs, 
Ohio, was mocked around the world for its 
policy that all sexual interactions must be con-
sensual. A feminist movement at the school 
pushed for the policy. Fast–forward to 2020; 
most schools have adopted a similar policy. 
Another example of activism that eventually 
became policy but faced a lot of hostility was 
the gay marriage movement. Supporters were 
diligent and persistent on focusing their efforts 
on policy change and public opinion. Between 
1998 and 2012, conservatives put gay marriage 
on the state ballots 32 times to ensure con-
servative voters would come out to vote. Each 
time, marriage equality was voted down, but 
on June 26, 2015, the U .S. Supreme Court 
struck down all state bans on same-sex mar-
riage, legalized it in all 50 states, and required 
states to honor out-of-state same-sex marriage 
licenses in the case Obergefell v. Hodges.

“Now, gay marriage is almost universally ac-
cepted,” Meyer says. “There is still discrimina-
tion, but there is progress.”

“Every overnight success takes a decade of 
work,” suggests Meyer, citing how gun control 
activists had been working for years on the is-
sue, but that it wasn’t until February 14, 2018, 
when a mass shooter killed 17 young people 
at Marjory Stoneman Douglas High School in 
Parkland, Florida, that the gun control activ-
ists made true progress. Meyer says the orga-
nization and the work done by the gun control 
activists years earlier helped propel “skilled 
and charming” students from the school to na-

“African Americans are not

asking for special treatment. We’re 

asking to be treated as human beings.”

Tay Anderson, 
Secretary, Board of 
Education, Denver 

Public Schools.
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tional attention on the issue. “It doesn’t hap-
pen without a lot of organizing beforehand.”

One of the keys to building a lasting movement 
that brings social change is building alliances. 
For example, the suffragists in the 1800s and 
early 1900s aligned with abolitionists to secure 
the vote for women. The key is to maintain 
that unity once the movement makes progress 
in policy change and public opinion change. 
Martin Luther King, Jr.’s legacy speaks to the 
progress that can be made if social movements 
can maintain unity among their members. Only 
about 23 percent of the U.S. population sup-
ported King when he led the civil rights move-
ment and yet, today, he has a monument on 
the National Mall in his memory and a national 
holiday. Meyer suggests the election of Donald 
Trump, Jr. is another example of groups with 
different goals joining forces for a unified goal.

“There was a lot of frustration and anxiety with 
Trump,” says Meyer, editor of the 2018 book, 
The Resistance: The Dawn of the Anti-Trump 
Opposition Movement. “Trump was the unifier. 
He provided a centerpiece for all of those anx-
ieties. A lot of the people who organized didn’t 
agree on a lot of things, but they knew they 
had a common enemy.”

Another key to a successful social movement 
is the ability of a social movement to interact 
with mainstream politics. Most social move-
ments begin because of some policy provo-
cation like the killing of George Floyd. An-
derson, who some BLM marchers in Denver 
criticized for coordinating with police, says 
he had the contacts and wanted to use them 
to ensure protestors were safe.

“When it is something unpopular, there is a lot 
of risk and it’s scary,” Meyer says. He adds that 
often people, like Anderson, who participate in 
social movements make the transition to main-
stream politics. Successful social movements 
always have an institutional element and there 
is a connection between the grassroots base and 
the institutional political organizations. Usually, 
during election years, the numbers of protests 
decrease because time, money, and attention are 
focused on political campaigns and elections..

“You have to stay engaged with mainstream 
politics,” Meyer says. “And you have to keep 
people engaged, lobbying, signing petitions, 
etc. It’s hard.”

Anderson used his large social media follow-
ing to gather participants for the protests 
in Denver and used his time working on the 
movement to push for an end to an agreement 
between the schools and the Denver Police 
Department to provide school resource officers. 
Instead, Anderson was lobbying for replacing 
the officers with nurses and counselors who 
would prioritize restorative practices.

“I have 18,000 Twitter followers and more than 
6,000 each on Facebook and Instagram,” he 
says. “If those 18,000 followers each reach out 
to 100 people, and those people reach out to an-
other 100 people, you can reach a lot of people.”

“A lot of these inequalities are 

long-standing. Social change 

takes a long time, a lot of labor.”

Morgan C. Matthews, 
PhD candidate, De-

partment of Sociology, 
University of Wiscon-

sin, Madison.
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But while social media can help broaden support 
for social movements, it also can make it difficult 
for organizers to maintain a certain image.

“Everything happens faster now because of 
social media,” says Meyer, adding that before 
social media, it was easier for social movement 
leaders to cultivate certain images and keep 
certain aspects of their work or their lives secret. 
For example, he says Bayard Rustin, a key advi-
sor who taught Martin Luther King, Jr. tactics 
on civil disobedience and non-violent resistance, 
was largely kept off the public radar because he 
was an openly gay man. For organizers of the 
Women’s March, social media played a big role 
in very public stories about infighting amongst 
the women on inclusion and other issues.

“There are always going to be vicious fights with 
allies on what to push, what not to push,” Mey-
er says. “It’s the politics of coalition building.”

Even though it took more than 70 years of 
women actively pushing to secure the vote 
for women, as they got closer to success, 

U.S. suffragists became divided on how to 
succeed. Alice Paul pushed for a more public 
and aggressive approach, holding lawmakers 
accountable for not allowing women to vote. 
She staged a huge parade the day before 
Woodrow Wilson’s inauguration and male 
spectators jeered at, taunted, and roughed 
up the suffragists. The spectacle of police 
failing to protect prominent women in the 
parade and the headlines that followed 
helped Paul make politicians aware suffrage 
was still an issue. Paul also pushed for dai-
ly protesting in front of the White House, 
which was unheard of at the time. Carrie 
Chapman Catt, another suffragist, disagreed 
with Paul’s tactics and she wanted “to woo 
Wilson to the women’s cause, not enrage 
him, Congress, or the public by confronta-
tional tactics,” wrote author Doris Stevens 
in her book Jailed For Freedom: American 
Women Win the Vote. Catt disavowed Paul.

Since the days of the suffragist movement, 
the women’s movement has rolled through 
moments of flourishing and through mo-

Official program cover 
for the Woman Suffrage 
Procession in Washing-
ton, D.C., organized by 
Alice Paul and taking 

place on March 3, 
1913, the day before 
President Woodrow 

Wilson’s inauguration.
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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

yearofthewoman.net

“American history has always been 

punctuated by social movements and they 

are still the motor of history even though 

they always get less than they want”

ments of being on life support. But, all of that 
early work that the suffragists did has had an 
impact into this century. In the last 30 years, 
the Democratic Party has actively courted 
women as political candidates and two lead-
ing organizations, Emerge and Emily’s List, 
have trained women how to run for office as 
Democrats.. There have been large numbers 
of Democratic women serving in political 
leadership positions, but the numbers among 
GOP women “have flat-lined,” Matthews says.

“There are not the same type of organizations 
and resources for helping women Repub-
licans,” Matthews says. “The GOP recruits 
women candidates as ticket fillers in races 
where they don’t have a chance of winning. 
Clearly, the GOP has had success with white, 
male candidates because 60 percent of the 
legislatures across the country are controlled 
by the GOP. That doesn’t seem to be changing 
any time soon. They don’t have a lot of moti-
vation to change that strategy.”

Matthews says a two political party system like 
the one in the United States does not provide 
enough opportunities for women, particularly 
when one party dominates and it seems hostile 
to women’s issues. Even though suffragists 
operated outside of the party system to secure 
the vote for women, focusing their efforts on lob-
bying both state legislatures and Congress, the 
progress for women in politics has been uneven..

“The GOP doesn’t seem to see supporting women 
as a way to gain favor in elections,” Matthews 
says. “A polarized two-party system has shaped 
inequalities in representation in dramatic ways.”

Good social movement organizers are per-
sistent and they know how to balance work-
ing with their grassroots organizations and 
with political institutions. It can be difficult 
to track the impact social movements have 
on society because often, the impact shows 
up in many small policies and actions taken 
by institutions. For example, Meyer says the 
women’s movement and the MeToo move-
ment made it possible that NBC can’t have a 
host with a button under his desk like Matt 
Lauer did (so he could lock women in his 
office without leaving his desk) and compa-
nies across the country require employees 
to take sexual harassment training regularly. 
Further, without years of work by BLM, the 
woman in Central Park who became angered 

in Spring 2020 and called police on a Black 
man after he asked her to leash her dog 
would not likely have been fired.

Robin DiAngelo, author of the book White 
Fragility: Why it’s so Hard for White People 
to Talk about Racism, said in an interview on 
June 7, 2020, with CNN, she is cautiously opti-
mistic that the BLM protests in June will have 
a long-term impact and start to bring about 
true change because the mainstream media 
is using the term “systemic racism” often and 
there have been increased discussions on rep-
arations for descendants of enslaved Africans, 
including in Democratic presidential debates.

“There are huge breakthroughs,” DiAngelo said. 
“But, it needs to be sustained and I’m a little 
worried about what happens when the cam-
eras go away. I’m devastated that this is the 
price it took: watching one more, not just one, 
but one more Black man murdered in the most 
callous and public way. That’s what it took.”

David S. Meyer, Depart-
ment of Sociology, Univer-

sity of California, Irvine.
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National 
History 
Day Project
Breaking 
Barriers: A 
Project Best 
Representing 
Impacts of the 
19th Amendment

By Kristen Awad

Each year, more than 5,000 students in Anne 
Arundel County schools participate in a na-
tionwide history competition called “Nation-
al History Day.” This competition requires 
students to perform in-depth research and 
create comprehensive projects surround-
ing a historical theme. The theme for the 

2019–2020 school year was “Breaking Barriers in History.” 
Students had to choose from 13 different topics, which in-
cluded our Year of the Woman committee’s topic, “A Project 
Best Representing the Impacts of the 19th Amendment.”

This topic gained the attention of 12 individuals who chose 
to create a documentary, exhibit board, or historical paper 
on this certain topic. The nominees were Varsha Parsi, Skye 
Andros, Annabella McKenna, Haseltine, Sophia Hudiberg, 
Meera Rathod, Kaylee Burkett, Sarah Swain, Mallory Galla-
gher, Kate Oyedele, Niriyah Moses, and Bennet Marcin.

The winners, concluding in an tie, were Varsha Parsi who 
had an outstanding documentary on women’s rights and 
Bennet Marcin, who wrote a compelling historical paper 
on Vera Rubin: Breaking Barriers in Astronomy. The winners 
were awarded with a Winner Certificate and a $250 check 
from the Year of the Woman committee. The Year of the 
Woman committee appreciates all of the hard work and look 
forward to seeing what their futures hold. 

We discussed their 
projects with them in 
the following interview.

What made you choose 
our topic “A Project 
Best Representing the 
Impacts of the 19th 
Amendment?”

Vasha Parsi: For the 
broader topic of women’s 
rights itself, I have been 
very passionate about it 
since the start. I play county 
girls basketball, and enjoy 
watching NBA games. But 
something I had always 
noticed is that the WNBA, 
the women’s league, doesn’t 
receive as much appreciation 
or recognition. I thought 
about it, and in many aspects 
of the world, women still 
don’t seem equal though the 
concept of equality is present. 



whatsupmag.com  |  September 2020  |  What’s Up? Annapolis    57

We haven’t even had a female 
president! So I wanted to 
look further back in history 
to see if there was any more 
injustice that I had not been 
aware of. At the time, I had 
learned of the Civil War and 
how it resulted in the 13th, 
14th, and 15th amendments 
allowing all men of any 
race to vote. The document 
doesn’t include anything of 
the female gender, and thus 
I wanted to see when exactly 
did women gained the right 
to vote. I came across Susan 
B. Anthony, and her efforts 
as a women’s suffragist, how 
she influenced the passing 
of the 19th amendment. I 
admired her strength and 
perseverance to bring about 
this change in the Constitu-
tion, and therefore decided 
that I had to do this project 
in order to show the hard 
work put into the creation of 
the 19th amendment.

Bennett Marcin: Original-
ly, I just wanted to research 
women in science. However, 

as I learned more and more 
about Vera Rubin, I realized 
that she was very deserving 
of a Nobel Prize, but because 
of inequalities and biases in 
the voting and nomination 
system she was never award-
ed or nominated for a Nobel. 
Voting discrimination against 
women creates injustices 
beyond simply who gets rep-
resented in political offices.

What did you learn that 
you didn’t already know 
about your project?

VP: The fact that Susan B. 
Anthony not only influenced 
one, but two amendments 
in the constitution, the 18th 
and 19th. In the process of 
working with the temperance 
act, a fight for stronger liquor 
laws, Anthony realized the 
real issue at hand—wom-
en didn’t have a say in the 
government. I found it 
interesting that one of her 
movements led into the other, 
and that the ignorance and 
sexism she faced during the 

process of the temperance 
act, fueled her passion for 
granting women the right to 
vote and ultimately, equality.

BM: Before doing this 
project, I was unaware of 
Vera Rubin and her discovery 
of dark matter, despite the 
fact that she multiplied our 
knowledge of the universe by 
five. The project was a great 
opportunity to learn about a 
woman who is not mentioned 
as frequently in history as 
she should be.

What did you take away 
from your project?

VP: A major thing I took 
away from my project is that 
nothing can be done without 
support. Susan B. Anthony, 
though accomplishing a lot 
on her own, was surrounded 
by powerful women who 
used their voices to speak out 
alongside her in the Wom-
en’s Suffrage Movement. I 
personally believe she could 
not have accomplished much 

without the help of her fellow 
members of the National 
Women’s Suffrage Associ-
ation. Through this organi-
zation, these women were 
able to simultaneously travel 
across the United States to 
advocate for their cause. I 
realized bringing about social 
change is a very difficult task, 
which women like Susan B. 
Anthony have taken upon 
their shoulders, and together 
they were able to fulfill their 
goal, remembered to this day.

BM: Vera Rubin always 
pushed women in science 
farther, beyond just her own 
gains. She was an advocate 
for women speaking about 
their work, and would reg-
ularly call event organizers 
and would tell them that they 
need more female presenters, 
providing a list of women 
who would be happy to speak 
at their events. My biggest 
take away from this project is 
that women who help other 
women make a difference 
beyond their own works.

Bennett MarcinVarsha Parsi
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BEST OF 
A N N A P O L I S

2020
RETAIL & 

PROFESSIONAL 
SERVICES

AND THE WINNERS ARE… 
LISTED ALPHABETICALLY BY CATEGORY

The Best of Annapolis Retail & Professional Services win-
ners are here, as voted by our readership. This is an import-

ant 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 shop-
ping and service providers. Last fall we called upon you to 
write-in your recommendations in many categories. After 

carefully vetting ballots for any duplicates or multiples 
originating from one source (no ballot stuffing allowed), we 

arrived at the resulting winners. 
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Accountant 
Services
Wolf Tax Advisory
60 West Street, 
#1621, Annapolis; 
410-353-7860; 
wolftaxadvisory.
com

Art Gallery
McBride Gallery
215 Main Street, 
Annapolis; 410-267-
7077; mcbridegal-
lery.com

Artisan Jewelry
Mango & Main
88 Maryland 
Avenue, Annapolis; 
mangoandmain.com

Auto Body Shop
Severn Auto Body
220 Chinqua-
pin Round Road, 
Annapolis; 410-268-
4975; severnauto-
body.com

Auto Dealership
Annapolis Subaru
149 Old Solomons 
Island Road, Annap-
olis; 888-409-1189; 
annapolissubaru.
com

Auto Insurance
USAA
125 Prince George 
Street, Annapolis; 
410-919-9197; usaa.
com

Auto Repair
Cape Auto
804 E. College Rkwy, 
Annapolis; 410-757-
2700

Bank
Severn Bank
200 Westgate 
Circle, Annapolis; 
410-260-2000; 
severnbank.com

Boat Detailing
The Last Detail, LLC
443-875-8044; 
tlddetailing.com

Boutique Shopping
Unique Gifts
Local by Design
109 Main Street, An-
napolis; 443-808-
8571; localbydesig-
nannapolis.com

Car Wash
Washhaus
3115 Soloman Island 
Road, Edgewater; 
410-956-9274; 
washhaus.com

Computer Repair 
Services
IT Solutions for 
Business & Home
Cheaper Than  
A Geek
Crofton, Maryland; 
410-774-5180; 
cheaperthanageek.
com

Customer Service
Game Play
EscapeTime  
Escape Rooms
167-A Jennifer 
Square, Annapolis; 
443-714-8812; es-
capetimemd.com

Designer Jeweler
Ron George 
Jewelers
205 Main Street, 
Annapolis; 410-268-
3651; rongeorgejew-
elers.com

Diamonds
Zachary’s Jewelers
100 Main Street, 
Annapolis; 410-266-
5555; zacharysjew-
elers.com

Driving School
Motor Vechicle 
Academy
1398 Cape St. Claire 
Road, Annapolis; 
443-837-5488; 
motorvehicleacade-
my.com

Eco-Friendly 
Business
Annapolis Green
92 Maryland 
Avenue, Annapolis; 
410-656-9420; an-
napolisgreen.com

Engagement Rings
Smyth Jewelers
1915 Towne Centre 
Boulevard, Annap-
olis; 443-321-0300; 
smythjewelers.com

Event/Party Boat
Watermark
410-268-7601; wa-
termarkjourney.com

Family Outing
Mission Escape 
Rooms
40 West Street, 
Annapolis; 410-263-
3333; missiones-
caperooms.com

Farmers’ Market
Anne Arundel 
County Farmers’ 
Market
275 Harry S. Truman 
Parkway, Annapolis; 
aacofarmersmarket.
com

Festival/Event
Maryland 
Renaissance 
Festival
1821 Crownville 
Road, Annapolis; 
410-266-7304; 
rennfest.com

Financial Advisor
HF Advisory Group
166 Defense 
Highway, Ste. 102, 
Annapolis; 410-
571-1415; hfadviso-
rygroup.com

Florist/Floral Design
Flowers By Donna
58 Maryland 
Avenue, Annapolis; 
410-263-1112; flow-
ersbydonna.org
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Growlers and 
Crowlers
Fishpaws 
Marketplace
954 Ritchie 
Highway, Arnold; 
410-647-7363; fish-
pawsmarket.com

Hotel
Graduate Annapolis
126 West Street, 
Annapolis; 410-263-
7777; graduateho-
tels.com/annapolis

In-Home Senior 
Assistance
Home Care 
Assistance
2641 Riva Road, Ste. 
E, Annapolis; 443-
267-9638; home-
careassistance.
com/annapolis

Live Music Venue
Rams Head On Stage
33 West Street, 
Annapolis; 410-268-
4545; ramsheadon-
stage.com

Local Band/ 
Musician
Alexander Peters
Annapolis, Mary-
land; alexander-
petersmusic.com

Music/ Instrument 
Store
Garrett Park Guitars
7 Old Solomons 
Island Road, Annap-
olis; 410-571-9660; 
gpguitars.com

Nonprofit Gala
AAMC Denim & 
Diamonds
Anne Arundel Med-
ical Center Founda-
tion; 443-481-4747; 
aamcdenimanddia-
monds.org

Nonprofit Fundraiser
Burgers & Bands for 
Suicide Prevention
413 Headquarters 
Drive, Ste. 4, Millers-
ville; 443-679-4916; 
burgersandbands.
org

Nonprofit 
Organization
Children’s Theatre  
of Annapolis
1661 Bay Head Road, 
Annapolis; 410-757-
2281; childrensthe-
atreofannapolis.org

Optician
Annapolis Opticians
1918 Forest Drive, 
Annapolis; 410-263-
6655; annapolisop-
ticians.com

Organic Selection
Whole Foods Market
200 Harker Place, 
Ste. 100, Annapolis; 
410-573-1800; whole-
foodsmarket.com/
stores/annapolis

Party Vendor
Crystaloonys 
Creative Arts
443-995-7082; 
crystalooneys.com

Pet Boarding  
and Daycare
Pet Services
Perfect Pet Resort
840 W. Bay Front 
Road, Lothian; 410-
741-0000; perfect-
petresort.com

Pet Grooming
Bark-N-Bean
130 Hillsmere Drive, 
Annapolis; 410-268-
7387; barknbean.
com
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Purses/Handbags
Hobo
194 Green Street, 
Annapolis; 410-349-
5081; hobobags.
com

Retail Beer Selection
Retail Whiskey 
Selection
Bay Ridge  
Wine & Spirits
111 Hillsmere Drive, 
Annapolis; 410-268-
1961; bayridgewine.
com

Retail Wine 
Selection
Wine Cellars of 
Annapolis
1410 Forest Drive, 
Annapolis; 410-216-
9080; winecellarso-
fannapolis.com

Sailing School
Annapolis  
Sailing School
7001 Bembe Beach 
Road, Annapolis; 
410-267-7205; an-
napolissailing.com

Senior Living Facility
Baywoods of 
Annapolis
1701 Bay Front Drive, 
Annapolis; 410-268-
9222; baywoodso-
fannapolis.com

Silver Jewelry
Blanca Flor Silver 
Jewelry
34 Market Space, 
Annapolis; 410-268-
7666; blancaflorsil-
verjewelry.com

Specialty Grocer
The Fresh Market
2504 Solomons 
Island Road, Annap-
olis; 410-573-9700; 
thefreshmarket.com

Summer Camp for 
Kids
Key School
534 Hillsmere Drive, 
Annapolis; 410-263-
9231; keyschool.org

Tax Law
Frost & Associates
1997 Annapolis 
Exchange Parkway, 
Ste. 300, Annapo-
lis; 410-834-5489; 
irstaxlitigation.com

Watches
Liljenquist & 
Beckstead
1660 Annapolis Mall, 
Annapolis; 410-224-
4787; liljenquist-
beckstead.com

Wedding Clothing 
Store
Lilac Bijoux
180 Main Street, 
Ste. 101, Annapolis; 
443-775-5504; 
lilacbijoux.com

Wedding Venue
Annapolis Maritime 
Musuem & Park
723 2nd Street, 
Annapolis; 410-295-
0104; amaritime.org
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CONOWINGO DAM
PART I

L AW S U I T S ,  T R A S H ,  A N D  S E D I -
M E N T  C L O G  C L E A N-U P  E F F O R T S

B Y  J E F F  H O L L A N D

On a blustery day in May, I visited Conowingo Dam. 
I had been there many times before, but I wanted 
to get a fresh look to see if I could get some insight 
into the controversy surrounding this mammoth 

dam across the Susquehanna River, northeast of Baltimore. 

The day turned out to be as significant as it was blustery. 
Thirty-five-knot gusts pounded whitecaps against the tor-
rents splashing down the face of the dam. The wind had come 
spinning from the first hurricane of the season, which was, 
then, churning off the Carolina Capes. At the same time, a 
political storm was building on the horizon as State of Mary-
land announced a lawsuit to force the Environmental Protec-
tion Agency to, in turn, force Pennsylvania and New York to 
live up to their pledges to clean up the Chesapeake Bay.

These three separate concepts, Conowingo Dam, hurricanes, 
and environmental restoration in New York and Pennsylvania, 
while seeming disparate, are intrinsically woven together. 

On my way to visit the dam, I was lured off the road by signs 
leading to Susquehanna State Park. I drove down the winding 
slope through the woods and emerged by an old stone water 
mill. I parked and sat on a bench overlooking the river. It 
was as immense as I remembered, almost Mississippian in 
its scale. And then I looked at the map. It showed an island 
in the middle of the river. The river here is actually three 
times wider than what I could see, and what I could see was 
still impressive. According to the map, it’s more than three 
quarters of a mile wide at that point.

On his “voyages of discoverie” in 1608 and 1609, Captain John 
Smith kedged his little pinnace up the river as far as the first 
falls, just south of this point, where the town of Port Deposit sits 
now. The Delaware Indians called the river Sisa’we’hak’hanna, 
which means “Oyster River.” It’s 444 miles long, the longest 
river this side of the Mississippi. Its main branch flows out of 
Otsego Lake all the way up in Cooperstown, New York. 



whatsupmag.com  |  September 2020  |  What’s Up? Annapolis    69

The river’s drainage basin, or watershed, covers 27,500 square 
miles, including nearly half of all the land in Pennsylvania. 
That’s a little more than one third watershed of the entire 
Chesapeake Bay. The Susquehanna supplies no less than half 
of the Chesapeake’s fresh water, as much as the Potomac and 
all the other 100,000 rivers and creeks combined.  

That’s about 25 billion gallons of water flowing into the Bay 
at its mouth at Havre de Grace every day. Imagine the City of 
Annapolis, all eight square miles of it, as flat as a pool table. 
If you were standing on one of the squares, that amount of 
water would come up to your knees. 

Now imagine a funnel about 200 miles across at the top and 
less than one mile at the spout. That 25 billion gallons of 
water comprises all the rainfall that lands in that watershed, 
and then it funnels down through the spout. That’s 25 bil-
lion gallons every day. And much more during heavy storms. 
Much, much more during a hurricane. 

Now imagine a dam across that spout. 

The dam spans the river about ten miles above where it enters 
into the Chesapeake Bay at Havre de Grace, which is about 
45 miles northeast of Baltimore. When I arrived at the dam, I 
took the walkway down to the river’s edge. The 100-foot-tall 
concrete expanse of the dam stretches nearly a mile across. 
The massive maze of towers with its web of high-tension wires 
sprouts out of the hydroelectric generation station that domi-
nates the nearer section of the wall. Water churned down the 
spillways in the middle. The flow of the water coming over the 
dam formed one-foot waves in the river below, beaten up into 
whitecaps by the wind sweeping up against the current. 

There were half a dozen photographers lined up along the 
river’s edge, each one following American Bald Eagles through 
a telephoto lens that looked like field artillery mounted on a 
tripod. There were as many eagles to be seen, some swooping in 
the wind gusts, others sitting it out, perched on driftwood logs 
lodged on a rocky island in the middle of the river. “There aren’t 
as many eagles this time of year,” one of the birders muttered. “I 
guess there aren’t that many fish to catch.” 

While the eagles weren’t getting much in the way of fish, the 
human fishermen seemed undaunted. There were dozens 
there with spin-casting rods working the outflow at the base 
of the dam. Some were dropping lines from the concrete 
walkway, but there were two men in waders, casting while 
standing in water up to their waists. The guys in the water 
were getting all the action—hooking and releasing good-sized 
shad and small rockfish. I was envious of their fun; I was 
hoping to do some angling myself, but I had brought my fly 
rod, which would have been useless in this wind. 

The dam is operated by Exelon Power Corporation, which 
also owns Baltimore Gas & Electric. Several years ago, as a 
member of the Chesapeake Bay Program’s Citizen Advisory 
Committee, I took a tour of the hydroelectric generation 

station built into the structure of the dam. The tour group 
made its way past the array of the 11 massive turbines, some 
driving generators rated for 36 megawatts, enough electric-
ity to power 15,000 homes, and four newer ones generating 
65 megawatts. The dam transmits about 1.6 billion kilo-
watt-hours every year, mainly to the Philadelphia area. 

Wandering through the cavernous interior of the dam, I 
couldn’t help imagining that scene from Dr. Frankenstein’s 
laboratory, just as the mad scientist was about to pull the 
switch to animate the monster. Seven of the turbines date 
back to the dam’s beginning in 1928, and they look their age.

The project started in 1926. When it was completed after 
two years of work by as many as 5,000 workers, dozens of 
whom were killed in construction accidents, Conowingo was 
the second largest hydroelectric dam in the country, topped 
only by the works at Niagara Falls. 

The reservoir behind the dam is called Conowingo Lake and it 
covers 9,000-acres, ten times larger than Central Park. Its 14-
mile length stretches north across the Pennsylvania border. The 
reservoir supplies drinking water to Baltimore as well as a sub-
urb of Philadelphia. It also supplies cooling water for the Peach 
Bottom Nuclear Generation Station on the west bank of the lake. 

Damming the river here flooded the site of the original town of 
Conowingo, which was moved to its present location about a 
mile up the hill. The highway, US Route 1, which once crossed 
a bridge in the old town, now runs across the rim of the dam.

The dam has 53 flood control gates. They were all opened 
at once for the first time in 1936, when an unnamed hurri-
cane swept up the coast. They were opened again in 1972 to 
let the flood waters of Hurricane Agnes flow through, but 
the water level still rose to within five feet of the top of the 
dam. Engineers were so afraid that the dam would burst 
from the strain, that they planted explosives to blow a sec-
tion of the wall to relieve the pressure. Fortunately for the 
residents downstream, that precaution proved unnecessary. 
The water rose to a record 36.85 feet.    

In 2011, 44 flood gates were opened because Tropical Storm 
Lee had dumped enough water into the funnel to raise the 
height to 32.41 feet. The residents of Port Deposit, five miles 
downstream, evacuated their homes until the river subsided. 

The most recent event occurred in July of 2018, when storm 
water carried debris through 20 of the 53 floodgates. This was 
not from a named storm. The weather was part of a trend linked 
to climate change. As the atmosphere heats up, storm events 
become more frequent and each event becomes more severe. 

The 2018 storm brought day after day of heavy rain, raising the 
river level to 26.25 feet. Debris flowing over the dam included 
everything from entire tree trunks to portable toilets, causing 
navigational nightmares for commercial vessels and pleasure 
boats alike, and littering the shorelines with many tons of trash.
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At the time, I served as the Riverkeeper for the West and Rhode 
Rivers, and I worked with a group of high-school students to 
clean up the debris from the end of the Mayo peninsula in south-
ern Anne Arundel County. These volunteers call themselves the 
Clean Creeks Football Club. Made up mainly of soccer players 
from Southern and South River High Schools, young men and 
women alike, they spend their summer weekends in canoes and 
kayaks, cleaning up the shores of nearby rivers and creeks. On 
this one day, we filled a 40-yard dumpster with driftwood and 
junk that had washed up on just 100 yards of the shore of Beverly 
Beach. Anne Arundel County has 523 miles of shoreline. 

But the driftwood and the trash are just the visible manifesta-
tion of the pollutants carried over the dam by storm water. Less 
visible, but more damaging, are the sediment and nutrients, 
untreated sewage, heavy metals, and other nastiness. 

Sediment is the dirt that’s dissolved into the water when 
stream banks and shorelines erode. Too much sediment makes 
the water cloudy, blocking sunlight from reaching grasses 
growing on the bottom of the Bay, and smothers oysters and 
clams. Imagine how much dirt there is in all the farmland in 
central Pennsylvania, in that funnel of the watershed. 

And on those farms there are cows. And pigs. And lots of other 
animals, all doing what comes naturally. That effluent contains 
nitrogen and phosphorus, as does all the fertilizer spread on 

those thousands of acres of fields throughout central 
Pennsylvania and up into New York. Towns and cities 
in the watershed contribute their share of nutrient 
pollution by way of poorly treated sewage.

Nitrogen and phosphorus are great for helping veg-
etation grow, which is a good thing. But when storm 
water washes it into the waterways, it helps the algae 
grow, which is a bad thing. Too much of these nutri-
ents promote too much algae. When the algae blooms, 
it clouds the water, and when it dies, it settles to the 
bottom and sucks up all the oxygen, creating dead 
zones. Fish can swim away from dead zones. Oysters 
and clams can’t move out of the way. They suffocate.

Conowingo Lake did a good job capturing sediment and 
nutrients flowing down the river for nearly 100 years, 
trapping an average of 3.5 million pounds of phos-
phorus and four billion pounds of sediment every year 
since the dam opened in 1928, according to information 
published by the Chesapeake Bay Program. That’s about 
a third of the phosphorus and half of the sediment that 
flows down the river into the Bay every year. 

But then it filled up.
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In 2015, a U.S. Geological Survey report found that the 
reservoir had reach 92 percent of its capacity.  

So while the dam used to be considered a trap for all 
the pollution coming down the river, further study has 
concluded that the reservoir behind the dam has filled 
up over time. Any considerable storm—a hurricane, for 
example—sends tons of sediment, nutrients, pollutants, 
and debris over the top of the dam and into the Bay. 
The reservoir is so large, dredging it is not an option. 
The states upstream need to clean up their act to lessen 
the amount of pollution they send down the river, ac-
cording to Maryland’s Attorney General Brian Frosh. 

Frosh sent a letter of intent on behalf of Maryland, Virgin-
ia, and the District of Columbia to the Environmental Pro-
tection Agency on that same day in May that I visited the 
dam. He demanded that the EPA enforce the requirement 
for pollution management plans or face a federal lawsuit. 

That same day, Will Baker, President of the Chesapeake 
Bay Foundation, sent another letter of intent to sue to 
the federal agency on behalf of Anne Arundel County, 
the Maryland Watermen’s Association, and Virginia cat-
tle farmers Jeanne Hoffman and Bobby Whitescarver.

“EPA has failed to uphold its Clean Water Act respon-
sibilities,” Baker said in a statement. “It has failed to 
implement the Chesapeake Clean Water Blueprint...It is 
essential the courts hold EPA accountable,” Baker wrote. 

“There is no doubt that if Pennsylvania and New York 
fail to do their fair share, the Bay will never be saved.”

When I left the fishermen at the base of the dam, I thought 
I had a pretty clear idea of the issues, but then I took a drive 
across the top of the dam and stopped along the highway 
on the hilltop overlooking the reservoir. From there, I could 
see tons of trees and trash piled up in the corners of the lake. 
It hit me then, that the problems on the downstream side 
won’t be solved until the problems upstream are resolved. 

In the next article in this three-part series, Conowingo 
Dam Part II: Upstream Neglect & Accountability, we’ll 
take a deeper look at who’s responsible for this mess 
and what can be done about it. 
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Inside 

Now’s the Time to Teach At-Home Nutrition

Tips to Build Resilience in School-Aged Children

Tips to Ace College Entry Exams

Make the Most of School & College Visitations

Private Schools Offering Visitations

Our fall education resource package 
equips parents and students with 

tips to maintain healthy habits, 
resiliency during challenges, sharp 

test taking skills, and best practices 
for school and college visitations

Make the 
Grade!Grade!
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With a lot of parents facing the challenge of keeping 
housebound kids happy and healthy, this is the perfect 
time to teach kids the basics of nutrition and eating right. 

Consider these simple suggestions from Melanie Mar-
cus, MA, RD, health and nutrition communications 
manager with Dole Food Company.

SENSORY ACTIVITY—One idea 
that can work for school and 
at home is making a sensory 
box. Simply place a fruit or two 
inside a tissue box and have 
children put their hands inside 
then try to guess which fruit it 
is by feeling it.

RECIPES FOR FUN—If you’re 
preparing a meal, it could be 
a good time to teach children 
of reading age how to review a 
recipe. Evaluating ingredients 
to learn how food transforms 
from raw to cooked or how a 
dish is created can help kids 
learn kitchen skills. For exam-
ple, try the fun, fruity recipe 
for “Kids” with Almond Toast. 

FOOD GROUPS FOCUS—Get kids 
involved in making dinner by set-
ting a rule that each food group 

Now’s the Time to Teach 
At-Home Nutrition

1

must be represented. Give them 
a warmup activity by asking 
which food groups are found in 
family favorites like chicken soup, 
lasagna, or meatloaf. Asking 
kids to guess which ingredients 
are used in these dishes and 
identifying which food group 
each ingredient belongs to can 
help them understand dietary 
balance. Find more at-home 
tips in the free, downloadable 
Healthy Eating Toolkit from the 
nonprofit organization Action for 
Healthy Kids. 

READING TIME—From food 
labels to children’s books to 
cookbooks, there are plenty of 
reading materials to choose 
from that reinforce healthy eat-
ing habits. Exposing children to 
fruits and vegetables outside 
the kitchen is a subtle way to 
show that nutritious ingredi-
ents are part of everyday life.

EXPLAIN THE BATHROOM 
ROUTINE—Make sure to wash 
hands and explain that this is 
a way of washing away germs 
to stay healthy. Also explain 
why brushing teeth is import-
ant by reminding children that 
food can get stuck in teeth 
and cause cavities.

Find more kid-friendly recipe 
ideas at dole.com plus nutrition-
al tips, free printables, and other 
healthy fun on Facebook, Pin-
terest, Twitter, and Instagram.

“Kids” with 
Almond Toast

Total time: 10 minutes
Servings: 4

4 slices whole-grain bread 
6 Tbsp unsalted  

almond butter 
2 tsp honey (optional) 
1 Dole Banana, peeled 
2 Dole Strawberries, 
trimmed and halved 

4 chunks (1 1/2 inches) 
fresh Dole Tropical Gold 

Pineapple 
2 Dole Blackberries 

2 teaspoons toasted flax-
seed (optional) 

Toast bread slices. Spread 
with almond butter and driz-
zle with honey, if desired. To 
make “kids”: Cut eight slic-

es and 32 matchsticks from 
banana. Arrange one straw-

berry half and one pine-
apple chunk on two slices 
toast; arrange remaining 
strawberry halves and 

blackberries on  remaining 
slices. Place one banana 

slice “head” at top of each 
piece of fruit and arrange 
four banana matchsticks 

around each “kid” for arms 
and legs. Sprinkle flaxseed 

along bottom edges of toast 
under kids’ feet, if desired.

Content provided by  
Family Features. 

HEALTHY SNACK TIME TASTE 
TESTS—Sometimes it feels like 
kids can snack all day long on 
easy-to-grab crackers, chips, 
or cookies. Next time they 
reach into the snack pantry, 
try incorporating a taste test 
or food critic activity to en-
courage something different 
and more nutritious. 

PURPOSEFUL PLAYTIME—Many 
households have a play 
kitchen or some kind of play 
food. Use this as an opportu-
nity to act out how to create a 
healthy kitchen with activities 
like making salad, setting the 
table, peeling bananas and 
washing dishes. This can help 
young children become more 
independent, learn what to 
expect and grow into little 
helpers at family mealtime.
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Tips to Build Resilience 
in School-Aged Children

2

on-one time with students building 
strong relationships and ensuring 
they are thriving both emotionally 
and academically via phone calls, 
interactive video lessons, email, and, 
hopefully, some in-person events.

“I hear from our teachers all the time 
that they know their students better 
in the virtual classroom than they 
ever did in the traditional class-
room,” says Melissa Brown, Director 
of Schools at Connections Academy.

Practice Regulating Emotions
In times of fear, stress, or frus-
tration, it becomes more difficult 
to regulate emotions and take a 
logical approach to the situation 
at-hand. To prepare your children 
to deal with these situations, have 
them practice breathing exercises 
when they feel anger or stress set-
ting in, and encourage stress-re-
ducing physical activities such as 
yoga, meditation, or working out.

Promote Self-Advo-
cacy
Teaching your children strategies 
to mitigate conflict and to be ad-
vocates for their needs and wants 
can go a long way when facing 
difficult situations. However, it’s 
also important to make sure they’re 
not afraid to seek out help from a 
parent, teacher, or other trusted 
adult. Encourage them to use direct 
language and phrases like “I don’t 
like it when you do that, please stop” 
when necessary and to recognize 
stressors—like bullies or social 
anxiety—and toxic environments. 

As all children will encounter vari-
ous levels of adversity during their 
lives, helping them build resources 
and relationships can ensure 
they’re prepared to deal with the 
experiences that await. 

Creating a Safe Zone 
for Students

When parent Heather Franz 
noticed her sixth grade son was 
starting to shut down, become 
withdrawn, and his grades were 
slipping, she became concerned. 
Another parent brought to her 
attention that there might be 
bullying involved and, upon dig-
ging deeper, she realized it was 
to the point of him “being afraid 
to say anything in class without 
being torn apart.”

After beginning to have panic 
attacks at school, Franz’s son was 
diagnosed by a specialist with 
anxiety, trauma, and post-traumat-
ic stress disorder. While continuing 
to get professional help, Franz also 
opted to put him in a virtual school 
as crowds in the brick-and-mortar 
school environment exacerbated 
his anxiety, and he sought more 
individualized challenges.

Franz noticed a change almost 
immediately in her “previously 
shutdown” son after he started 
his seventh-grade school year 
online, which created “a safe 
zone for her son.” Now in eighth 
grade, his mood has improved 
and he’s an honor roll student 
who frequently wants to take part 
in activities and have friends over 
to visit. He’s also working to help 
other kids with similar challenges, 
even integrating creative ideas, 
like putting calming rooms in 
public schools and other public 
places, into his school projects.

Content provided by Family Features. 
Visit ConnectionsAcademy.com to 

learn more and find a variety of tips 
and insights for parents about re-

mote learning and building resilience, 
among many other topics.

Resilience—the capacity to 
prepare for, adapt to, and 
grow through disruption, 
trauma, and loss—is a skill 
many parents want for their 
children. However, there 
is more to it than “pull-
ing yourself up by your 
bootstraps” or persevering 
through hardships.

According to a Pew Research 
Center survey, approximately 
70 percent of teens between 
the ages of 13 and 17 cited 
anxiety and depression as 
major problems among peers, 
while 55 percent said bullying 
was a major problem. Among 
the pressures facing teens, 
getting good grades topped 
the list at 61 percent.

Mollie Marti, PhD, founder 
of the National Resilience 
Institute, delivers work-
shops and trainings around 
the world to help organi-
zations and communities 
cultivate resilience—a need, 
she says, that pre-dates 
COVID-19, especially among 
young people.

Recognizing the importance 
of resiliency in youth, Con-
nections Academy, an online 
public school program for 
grades K–12, has partnered 
with the National Resilience 
Institute to elevate the topic 
of resilience and share expert 
advice for raising children 
who are brave, curious, and 
better able to adapt to life’s 
ups and downs.

“Even before the pandemic, 
the statistics about anxiety 
and depression among teens 
were cause for great con-

cern,” says Marti, who also 
compiled a guest blog series 
on resilience-building for 
the online school program. 
“More than ever, it’s import-
ant for parents and schools 
to actively foster the growth 
of children who can prob-
lem-solve and adapt when 
facing challenging situations.”

Teach Self-Care
To ensure your kids can joyfully 
and effectively contribute to those 
around them—socially, physically, 
emotionally, and mentally—it’s 
important to teach them self-care 
skills. Modeling behaviors such 
as eating healthy, getting proper 
sleep, exercising, investing in 
meaningful relationships and ac-
tivities, and finding time to reflect, 
rest, and repair can lead to your 
kids mimicking these acts. Ensur-
ing your children are finding time to 
care for themselves can help them 
to lead more balanced lives.

Create Self-Awareness
Children often learn the most 
about themselves when faced with 
adversity. Helping your children un-
derstand what motivates, scares, 
or frustrates them and what they 
need to feel valued or loved can 
help build self-awareness. Under-
standing those feelings can help 
them better respond to stressful or 
negative situations and minimize 
conflict while also communicating 
their needs and expectations.

Build Relationships 
and Resources
Human resilience is often best 
cultivated in a community with 
others, and encouraging your 
children to actively seek out 
meaningful relationships can help 
them build a social support system. 
For example, because of the online 
school models we are experiencing 
now, teachers can spend more one-
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Tips to Ace College Entry Exams

3

Because most colleges and 
universities require appli-
cants to submit ACT or SAT 
results as part of admissions 
consideration, prepping for 
the test itself can be a critical 
component of that process.

While it can oftentimes be 
hard to deal with the anxiety 
that comes with a rigorous 
test meant to show your mas-
tery of certain subjects and 
concepts, such as reading 
and mathematics, consider 
these test prep tips to help 
boost your score while simul-
taneously lowering stress. 

Register Early
To allow yourself as much 
flexibility as possible, tak-
ing college entrance exams 
during your junior year of 
high school is encouraged. If 
you don’t get an ideal score, 

you can refine your approach 
and retake the exam with a 
better idea of what to expect.

Take a Practice Test
Any test prep plan should 
start with a practice SAT or 
ACT exam. Taking practice 
tests under realistic condi-
tions can help you gain a 
better understanding of the 
content of the test, improve 
your time management, and 
help combat test anxiety. You 
can use your practice test as 
a baseline to set goals and 
focus the rest of your prep on 
areas you would like to im-
prove before the real thing.

Sign Up for a Prep 
Course
If you find studying on your 
own difficult or not as suc-
cessful as you’d hoped, a prep 
course can put you through 

the paces and hold you ac-
countable. Complete with 
homework and in-class prac-
tice, prep classes can range 
from small groups to larger 
classes taught by test experts. 
Some school districts even 
offer after-school programs 
dedicated to ACT or SAT prep.

Gather Supplies
To help reduce test day stress, 
gather everything you’ll need 
the night before. Check the 
list of banned items—for 
example, cellphones aren’t 
permitted—to make sure 
you don’t accidentally bring 
something you’re not allowed 
to have. Ensure your bag is 
packed with your admission 
ticket, valid photo identifica-
tion, several sharpened pen-
cils with erasers, an approved 
calculator (with fresh batter-
ies), and a watch, if allowed.

Get a Good  
Night’s Sleep and  
Eat Breakfast
While it can be tempting to 
stay up late the night before 
the test to cram, you’re likely 
to perform better with a full 
night’s sleep. Sleep is import-
ant for retention, and eating 
a balanced breakfast before 
heading out the door can aid 
in your ability to focus. To 
make your morning easier, 
prep breakfast before bed to 
keep an early morning from 
starting even earlier.

Remember, the college admis-
sions process involves more 
than just test scores. Visit 
eLivingtoday.com for more ed-
ucation tips and information.

Content provided by Family  
Features and eLivingtoday.com.
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Make the Most of School 
& College Visitations

4

Let’s face it; COVID-19 has certainly altered the way we 
approach education. Public, private, and collegiate schools 
have had to adjust their protocols regarding student and 
staff re-entry, on-site and online accommodations and 
classes, and even how they host potential students who are 
considering transferring schools or the next step in their 
education. For parents and students, the opportunities to 
visit a school or college have changed (traditional open 
houses are fewer and farther between), but the possibility 
to experience a safe school visitation first-hand still exists, 
with many schools offering tours by appointment. If you’re 
considering schools visitations this fall, here are several tips 
and considerations to take into account when planning. 

2. Order matters.
Try to visit your top 
school(s) last. As you 
visit more campuses, 
you’ll start to get a bet-
ter idea of your likes and 
dislikes. Throughout the 
process, you will gain a 
better sense of ques-
tions to ask and places 
on campus you want to 
see and you will know 
what to look for by then. 

3. Timing is crucial.
Plan your visit while school is, 
hopefully, in session. Ob-
serving student life will give 
you an authentic view of the 
school and will (hopefully) 
help you envision yourself as 
a student there.

4. Explore on your own.
The official campus tour will 
highlight the school’s best 
features, so make sure to 
spend extra time exploring 
parts of campus that weren’t 
shown on your tour. This will 
be the best time to observe 
students, check out any de-
partments you’re interested in, 
or sit in on a class or lecture. 

5. Talk to current  
students.
It’s your tour guide’s job to 
give the best impression pos-
sible of their school, making 
them a pretty biased source. 
While the information your 
guide gives you is crucial, you 
may want to secure a more 

candid impression by talking 
to current students. Ask 
students anything that wasn’t 
covered on the tour: What is 
student life like? Is it easy to 
meet and make friends? Is 
there a lot of diversity on cam-
pus? Is it difficult to adjust?

6. Document  
every visit. 
If you plan to visit several 
schools, make sure to docu-
ment each visit. Take pictures, 
jot down some notes, or record 
a voice memo to highlight your 
favorite—or least favorite—as-
pects of each school. Going 
on several tours within a short 
period of time can be chaotic, 
so this will help you separate 
and compare each visit.

7. Keep an open mind. 
Your priorities during your initial 
school search may completely 
shift once you start touring, so 
remain openminded. Walk onto 
every campus with a positive 
attitude and save your judg-
ments until the end of the tour. 

1. Make a list and map 
the schools out. 
Before the application process 
begins, curate a list of all po-
tential schools, research them, 
and narrow them down. Once 
you have reduced your list to 
the top contenders, it’s time 
to start planning your campus 
visits. Ideally, you’ll want to vis-
it every school you are strongly 
considering, so map out each 
school and plan accordingly. 
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Private Schools 
Offering Visitations

5

The following list of regional schools advertise 
within the What’s Up? Media family of publications 
and may offer campus visitations by appointment. 
Please consider calling them directly to schedule an 
appointment. Schools are listed alphabetically.

THE BOYS’ LATIN SCHOOL 
OF MARYLAND
822 West Lake Avenue, 
Baltimore; 410-377-5192; 
boyslatinmd.com 

CALVERT HALL COLLEGE 
HIGH SCHOOL
8102 La Salle Road, Bal-
timore; 410-825-4266; 
calverthall.com

INDIAN CREEK  
SCHOOL—LOWER
680 Evergreen Road, 
Crownsville; 410-923-
3660; indiancreek-
school.org 

INDIAN CREEK  
SCHOOL—UPPER
1130 Anne Chambers 
Way, Crownsville; 410-
849-5151; indiancreek-
school.org 

THE KEY SCHOOL
534 Hillsmere Drive, An-
napolis; 410-263-9231; 
keyschool.org

MCDONOGH SCHOOL
8600 McDonogh Road, 
Owings Mills; 410-363-
0600; mcdonogh.org; 
Monsignor Slade Cath-
olic School; 120 Dorsey 
Road, Glen Burnie; 
410-766-7130; mslade-
school.com

MONTESSORI  
INTERNATIONAL  
CHILDREN’S HOUSE
1641 North Winchester 
Road, Annapolis; 410-
757-7789; montessoriin-
ternational.org

ODENTON CHRISTIAN 
SCHOOL
8410 Piney Orchard 
Parkway, Odenton; 
410-305-2380; ocs.
odentonbaptist.org

ST. ANDREW’S DAY 
SCHOOL
4B Wallace Manor Road, 
Edgewater; 410-266-
0952; school.standrew-
sum.org

ST. JOHN THE  
EVANGELIST SCHOOL
669 Ritchie Highway, 
Severna Park; 410-647-
2283; stjohnspschool.
org

ST. MARTIN’S  
IN-THE-FIELD  
EPISCOPAL SCHOOL
375-A Benfield Road, 
Severna Park; 410-647-
7055; stmartinsmd.org

ST. MARTIN’S LUTHERAN 
SCHOOL OF ANNAPOLIS
1120 Spa Road, Annap-
olis; 410-269-1955; 
stmartinsonline.org

ST. VINCENT PALLOTTI 
HIGH SCHOOL
113 St. Mary’s Place, 
Laurel; 301-725-3228; 
pallottihs.org

ANNAPOLIS AREA CHRIS-
TIAN SCHOOL—LOWER
Annapolis Campus–710 
Ridgely Avenue, Annap-
olis; Severn Campus–61 
Gambrills Road, Severn; 
410-519-5300; aacson-
line.org

ANNAPOLIS AREA CHRIS-
TIAN SCHOOL—MIDDLE
716 Bestgate Road, An-
napolis; 410-846-3505; 
aacsonline.org

ANNAPOLIS AREA CHRIS-
TIAN SCHOOL—UPPER
109 Burns Crossing 
Road, Severn; 410-846-
3507; aacsonline.org

ARCHBISHOP SPALDING 
HIGH SCHOOL
8080 New Cut Road, 
Severn; 410-969-9105; 
archbishopspalding.org

SCHOOL OF THE  
INCARNATION
2601 Symphony Lane, 
Gambrills; 410-519-
2285; schooloftheincar-
nation.org 

SEVERN SHOOL—CHESA-
PEAKE CAMPUS (LOWER)
1185 Baltimore Annap-
olis Boulevard, Arnold; 
410-647-7700; severn-
school.com

SEVERN SCHOOL— 
TEEL CAMPUS  
(MIDDLE/UPPER)
201 Water Street, Sever-
na Park; 410-647-7700; 
severnschool.com

WYE RIVER UPPER 
SCHOOL
316 South Commerce 
Street, Centreville; 410-
758-2922; wyeriverup-
perschool.org 
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Voted Best Montessori School  for 7th Year in a Row! 
Voted Best Lower Private School

MONTESSORI INTERNATIONAL

Celebrating 35 years of 
Teaching Children to Shine

Located at the base of B&A Trail, 1641 N Winchester Road, Annapolis, MD 21409
410-757-7789 • www.montessoriinternational.org

H 18 months through 6th grade

H Education, Not Just Daycare

H Gifted Teachers & Staff

H Extended Day Available

H Safe, Secure & Nurturing

H Spanish & Music

H Happy, Engaged Children
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OPEN HOUSE
Saturday, October 24, 2020

10:00am-12:00pm

VISIT US and experience our inspired, 
innovative and inclusive in-person 

learning environment.

An independent school in Severna Park, MD serving students 
from Preschool - Grade 8.

375A Benfield Rd, Severna Park
410-647-7055

www.stmartinsmd.org
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B Y  B O B  A L L E N
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Crownsville resident Steve 
Barnett humorously recalls 
how his many years of flying 
RC (radio controlled) scale 
model planes got off to a 
very rocky start.

Back in 1974, when he was 
a Signal Corps lieutenant 
stationed in Virginia and on 

his way to a new posting in Germany, Barnett meticulously 
assembled a new RC (remote controlled) Top Flight Head-
master trainer plane, carefully packed it up, and carried it 
on the plane with him to Germany.

Barnett, 71, a Crownsville resident, concedes that at that point 
his enthusiasm for flying the miniature glow fuel- (methanol 
alcohol) and electrically-powered planes far outstripped his 
experience. He’d only test-flown his new plane a time or two 
before heading overseas.

He recalls with a chuckle what happened when he got to Ger-
many and took his model out for a test run. What ensued was 
the result of a condition that Barnett and his fellow members 
of the 70-plus -year old, Crownsville-based Chesapeake Bay 
Radio Control Club (CBRC) describe as “dumb thumb.”

“I made the most common mistake that inexperienced pilots 
make,” Barnett explains. “I figured I knew enough to do this by 
myself. And my airplane flew away, never to be seen again.”

Model plane 
pilots and their 

magnificent 
machines that 

soar the blue 
skies above

Obviously, that false start 
didn’t permanently side-
track Barnett. All these 
years later, one of the most 
satisfying aspects of his 30 
years as a CBRC member 
is training and mentoring 

“newbies” in the hobby that 
he loves so much: building 
and flying model planes.

“It’s just so great to pass 
along all the enjoyment I’ve 
had from of this hobby to 
somebody new,” explains 
Barnett, a board member and 
instructor for the club. “One 
thing I often emphasize to 
young people is that there 
are so many things you can 

Ray Stinchcomb 
preparing to 
taxi a Senior 

Telemaster for 
another f l ight.
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learn from these planes: 
physics, aerodynamics, elec-
tricity, metallurgy, and even 
little things like how you can 
orient the grain of wood (on 
the wings and fuselage) for 
maximum strength. I’ve been 
doing this for 30-plus years 
and I’m still always learning 
something new.”

Before the coronavirus pan-
demic unfolded, you could see 
CBRC members putting their 
planes through the paces at 
their Federal Aviation Agen-
cy-designated flying field at 
the Severn Run National En-
vironmental Area, in Severn, 
where spectators are always 
welcome. In due time, the 
field is expected to re-open. 

There is something thrilling, 
almost poetic, about the 
seemingly effortless way an 
experienced pilot can take-
off, bank, glide, and deftly 
maneuver a model plane 
across the sky to the edges of 
his or her line of sight while 
soaring as high as 400 feet.

“Just being able to under-
stand the parts that go into a 
plane and the physics behind 
it as you build one is fasci-
nating, says Jim Kyroglou, 
a 55-year-old architect 
and construction project 
site manager who lives in 
Gambrills and started flying 
only a year or so ago. “Then 
taking it out to the field and 
putting it to the test is thrill-
ing. It’s just the best feeling.”

In the course of his career, 
Kyroglou has designed air-
ports and says he’s “always 
loved airports and airplanes.” 
More recently, he started 
using drones to monitor the 
progress and generate photos, 
video, and 3-D images of the 
large construction sites he 
oversees. “A lot of times I 
can give a client a head set 
and they can view the project 
from 400 feet in the air and 
from all kinds of different 
angles,” he explains.

It was his fascination with 
the drones that spurred him 
to learn about RC planes.

“I crashed a few, and after that 
I decided to get a simulator,” 
Kyroglou says, referring to 
computer-based simulators 
designed specifically for learn-
ing how to fly model planes.

Later, Kyroglou found CBRC’s 
website and decided to drive 
by their flying field. “I saw the 
sign for the club, which said 
they welcomed visitors,” he 
recalls. “So, I went out there 
one day when they were flying 
and met Steve (Barnett). He 
was very nice and welcoming. 
I also met another long-time 
member who had 80 different 
planes, an incredible array of 
shapes and sizes.”

Before long, Kyroglou was 
flying every week, and he 
someday hopes to construct 

“the kind of masterpieces that 
some of these guys have built.”

The Academy of Model Aero-
nautics (AMA) is a Muncie, 
Indiana-based nonprofit that 
promotes model aviation. It 
serves as a liaison between 
the FAA and other governing 
agencies and the approximate-
ly 2,500 flying clubs the acad-
emy charters across the nation. 
The sheer size of the Acade-
my’s membership—more than 
200,000—puts proof to the 
fact that a whole lot of people 
share that same exhilaration 
that Jim Kyroglou describes.

Two among this multitude 
are father and son Mike, 46, 
and Alex Merryman, 14, of 
Severna Park, both CBRC 
members.

Mike recalls how he came 
into the hobby totally back-
wards. “It’s kind of funny,” 
he recalls. “About 10 years 
ago, my father wanted to 
learn how to fly, so he bought 
me a plane in hopes that I 
would teach him. I flew it a 
few times, though I couldn’t 
keep it in the air more than 
five minutes. I tried to teach 
him, but there’s quite a learn-
ing curve, since you’re flying 
in three dimensions, and he 
just couldn’t get it.”

Mike’s son Alex picks up the 
story from there. “My dad 
got into flying about 10 years 
ago after he got that plane 
from my grandfather,” Alex 
recalls. “Then about three 
years ago I started using a 
flight simulator on my com-
puter to learn now to fly.

“Then my dad and I used a 
‘buddy box’ system to link 
our transmitters (controllers) 
together. Dad could do the 
difficult parts, like taking off 
and landing. Then he’d let me 
fly until I made a mistake and 
he would take over again.”

Mike considers model flying to 
be the perfect hobby to share 
with his son. “It’s not only fun, 
it’s educational,” he points out.

“And the people in the club 
are absolutely a really nice 
bunch of people,” Mike 
adds. “There are some peo-
ple who don’t fly, but just 
come to watch and enjoy 
the social aspect of it. Ev-
erybody is really helpful.”

Ray Stinchcomb, 72, of 
Pasadena has been a CBRC 
member since 1991 and is 
currently the club’s safety 
officer. He echoes Mike 
Merryman’s sentiments 
about the social aspect of 
their shared pursuit.

“We have a picnic pavilion 
at our field, and for most 
of us it’s very much a social 
occasion,” says Stinchcomb, 
who spent quite a few years 
flying full-sized planes and 
also worked for 24 years 
as an FAA safety inspector. 
One of Stinchcomb’s most 
cherished possessions is 
a photo of himself at age 1 
flanked by a chocolate Eas-
ter bunny on one side and 
one of his father’s model 
planes on the other.

“On a nice Sunday,” Stinch-
comb adds, “we come out 
to the field and take turns 
flying our planes while the 
rest of us watch. Then we sit 
down and have lunch and 
talk about flying, or whatever 
suits our fancy.”

Stinchcomb, who comes from 
a family of full-sized airplane 
pilots (both parents flew), 
marvels at how dramatically 
the technology of the models 
has evolved over the 60 or 
so years since his dad first 
taught him to fly.

“JUST BEING ABLE TO UNDERSTAND THE 
PARTS THAT GO INTO A PLANE AND THE 
PHYSICS BEHIND IT AS YOU BUILD ONE 

IS FASCINATING. THEN TAKING IT OUT TO 
THE FIELD AND PUTTING IT TO THE TEST IS 
THRILLING. IT’S JUST THE BEST FEELING.”
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Photo captions: 1. Ray Stinchcomb’s 
Senior Telemaster in a low altitude fly-

by. 2. CBRC President Cliff Haley taxiing 
his P-51 Mustang out for another sortie. 
3. CBRC President Cliff Haley inspects 
a model plane 4. CBRC member John 
Harris showing excellent hand-launch-
ing technique with his electric powered 

sailplane. 5. CBRC members Steve 
Barnett and Ray Stinchcomb on site
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“In the fifties, when I was 
very young, my father had a 
radio-controlled model,” he 
explains. “Back then, they 
were very hard to control and 
not very reliable. It’s since 
gone from that to the latest 
models, including some that 
have far more capabilities 
than a full-sized aircraft has.”

Of course, these technologi-
cal strides have also opened 
up new possibilities for user 
error—i.e. “dumb thumb.” “I 
know people who have be-
come so frustrated when they 
crash their plane that they 
just walked away from the 
hobby,” Stinchcomb explains. 

“But the bottom line is that 
it’s most likely going to hap-
pen to you sooner or later. If 
you don’t want to ever crash, 
then you don’t want to take 
up the hobby.”

Which takes us back to 
Steve Barnett and his plane 
that mysteriously vanished 
in the skies over Germany, 
back when he was stationed 
there with the U.S. Army 3rd 
Armored Division. After that 
mishap, he dabbled on and 

from less than a foot all the 
way up to 19 feet. Price-wise, 
they run the gamut from $150 
or less for a basic trainer-type 
plane all the way up to some-
thing like a model C-17 with 
twin jet engines that can easily 
top $10,000.

Most flyers prefer planes that 
are either fuel- or electrically- 
propelled and constructed of 
balsa wood, plywood, plastic, 
or some combination thereof. 
Yet, if you go to enough fields 
and national competitions, 
you’ll also see miniature 
blimps, helicopters, gyro-cop-
ters, drones, gliders, scale 
replicas of legendary World 
War One and Two aircraft and 
commercial jet liners, along 
with planes adapted to take 
off and land on water. There 
is a website for model makers 
(www.outerzone.co.uk) that 
has plans for 4,000 different 
types of planes that can be 
downloaded free of charge.

As an interesting sidelight, 
in the early days of special 
effects, radio-controlled 
models were used to repli-
cate real aircraft in aerial 
combat scenes in feature 
films such as “Empire of 
the Sun” and “Memphis 
Belle.” There are videos 
depicting this on YouTube.

As Steve Barnett explains, 
wryly summing up the pas-
time that means so much 
to him: “There are only 
three things that limit the 
enjoyment of this hobby. 
The first is the depth of 
someone’s imagination, the 
second is the depth of their 
pocket book, and the third 
is the willingness of their 
spouse to go along with 
numbers one and two."

“Two of the three are man-
datory,” he quips. “But I’ll 
leave that choice up to the 
individual.”

off with flying for the better 
part of a decade. But he 
didn’t really get serious about 
it until around 1980, when 
he ended up at Fort Still, in 
Oklahoma, where there was 
an active model flying club.

“That’s when I was finally suc-
cessful at both building and 
flying, and from that point, 
I have not left the commu-
nity of active flyers” recalls 
Barnett, who has since built 
and flown about 30 models. 
As a member of the AMA’s All 
Season Flyer Program, he has, 
at least until the present crisis, 
flown at least once a month 
during every month of every 
year for the last 13 years.

Stinchcomb, Barnett, and 
their flying field compatriots 
also point out that the incred-
ible agility/maneuverability 
of these planes is merely one 
of many factors that make 
the hobby so compelling.

The incredible range of shapes, 
sizes, designs, and price tags 
of these magnificent flying 
machines is also breathtaking. 
They can range in wingspan 

“THERE ARE ONLY THREE THINGS THAT 
LIMIT THE ENJOYMENT OF THIS HOBBY. 
THE FIRST IS THE DEPTH OF SOMEONE’S 

IMAGINATION, THE SECOND IS THE DEPTH 
OF THEIR POCKET BOOK, AND THE THIRD IS 
THE WILLINGNESS OF THEIR SPOUSE TO GO 

ALONG WITH NUMBERS ONE AND TWO."
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W
hen faced with 
challenges, 
leaders rise to 
the occasion 
and take action. 
Unwilling to sit 

on the sidelines, they harness 
their passion and strive to 
effect change. Their ability 
to understand the landscape 
of the community and the 
issues facing it enables 
them to see opportunities, 
find solutions, and inspire 
others to become involved. 
Assuming a leadership role 
may seem like a lofty pursuit 
that is beyond reach, but 
leadership is accessible to 
anyone who possesses the 
desire and vision to make 
a difference. And perhaps 
one of the most invaluable 
resources for Anne Arundel 
County residents who want 
to embark on their leadership 
journey is Leadership Anne 
Arundel (LAA). 

Based in Annapolis and 
serving Anne Arundel 
County, LAA is a nonprofit 
501(c)(3) organization that 
offers leadership training and 

networking opportunities to 
provide people from all walks 
of life with the resources 
necessary to become effective 
leaders. Significant programs 
include the Flagship Program, 
which educates participants 
about community issues and 
develops their leadership 
skills, and Neighborhood 
Leadership Academy, which 
is geared toward grassroots 
leaders and provides the 
skills that enable them to 
improve the quality of life in 
their communities. Partici-
pants are selected through an 
application process.

“We will always need good 
leaders, and LAA offers pro-
grams that allow participants 
to interact with people from 
diverse backgrounds who 
they may never have met in 
their day-to-day lives,” says 
LAA President & CEO Kris 
Valerio Shock, who is a grad-
uate of the Flagship 2006 
class. “They build strong re-
lationships with enthusiastic 
people and truly engage with 
them. These relationships 
are critical because they help 

participants realize their true 
potential and their ability 
to make a positive impact. 
LAA’s programs inspire, 
develop, and connect leaders, 
so they can step up and play 
a vital role in the community.”

“LAA serves as a catalyst that 
awakens people’s passions,” 
adds LAA Director of Opera-
tions Nancy Hartzell, who is 
a graduate of the Neighbor-
hood Leadership Academy 
2016 class and the Flagship 
2017 class. “Participants in 
the programs collaborate 
for the common good. They 
learn how to see the broader 
picture about issues in the 
community and look at them 
in a different way. LAA offers 
an extraordinary leadership 
journey that allows partici-
pants to build lifelong rela-
tionships—not only with the 
members of their class but 
with all of LAA’s alumni.”

Since LAA’s inception in 
1993, more than 1,400 grad-
uates have emerged from its 
programs—a testament to the 
organization’s dedication to 

its mission. The following is 
a snapshot of a few alumni 
who are making great strides. 
The personal experiences 
of these exemplary leaders 
differ, and their backgrounds 
and interests vary. But they 
are united in their desire to 
serve their communities. 

The Youth Mentor
When Deonte Ward received 
the NAACP Business Award 
in 2018 for his company, 
Black Wall Street Annapolis, 
LLC, which has provided op-
portunities for youth, he was 
deeply honored. Although 
Ward, a youth program 
director in Annapolis, had 
already established himself 
as a dynamic leader in the 
community, the award in-
spired him to apply to LAA’s 
programs. As a graduate of 
the Neighborhood Leader-
ship Academy 2019 class and 
the Flagship 2020 class, he 
credits LAA with helping him 
elevate his leadership skills. 

“The programs increased my 
understanding of the struc-
ture of the community and 

Cultivating 
A  C U L T U R E  O F 
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1. Heather Lalor (left) at an LAA event at the Annapolis Market-
house 2 Deonte Ward 3. Nancy Hartzell and Kris Valerio Shock 
4. Jerray Slocum (red pants) during a Flagship session 5. Chris 
Barber (middle) and Deonte Ward (far right) with NLA members 
6. Flagship Class of 2020 Virtual Graduation 7. BikeAAA project 
committee with Flagship 2020 8. Nancy Hartzell hands Jerray 
Slocum his graduation award during COVID-19 precautions
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the different levels of leader-
ship,” Ward says. “Young kids 
often don’t have the guidance 
they need, so I want to set an 
example and have a positive 
impact on their lives. Since I 
am young, they don’t see me 
as an authority figure. They 
relate to me and just see me 
as ‘Deonte.’ I want to inspire 
them and teach them the 
value of leadership, so they 
get involved at a young age. 
It’s important to bring young 
leaders forward to play a role 
in the community. Leading 
by example is my way of ap-
plying what I’ve learned and 
paying it forward.”

The Bicycle Safety 
Advocate
A former resident of Mont-
gomery County, Jon Korin 
was familiar with Leadership 
Montgomery. So when he and 
his wife relocated to Anne 
Arundel County for their 
retirement in 2011, he wanted 
to find a similar leadership 
organization. And LAA defi-
nitely met his expectations. 

As part of the Flagship 
Program, participants are 
responsible for identifying a 
need in the community and 
completing a group project. 
Three members of Korin’s 
class suggested making the 
county more bicycle friend-
ly. An avid cyclist, he was 
definitely up to the task, and 
a group of six classmates 
undertook the project. When 
they learned that Anne 
Arundel County didn’t have 
a bicycle advocacy group, 
they decided to launch one. 
Established in 2013, Bicycle 
Advocates for Annapolis 
& Anne Arundel County 
(BikeAAA) is a 501(c)(3) 
nonprofit organization that 
advocates safe cycling.

“I’m proud of BikeAAA,” says 
Korin, who is retired from 
Northrop Grumman and 
a graduate of the Flagship 
2013 class. “The project 
demonstrated that by working 
together, we can accomplish 
our goals. LAA’s program was 
a life-changing experience 
for me, and it’s making a 
difference in our community. 
Not only did I further develop 
my leadership skills, but I also 
built lasting relationships.”

The Industry Leader
Heather Lalor’s experience 
with LAA began as part of 
the Flagship Program. A 
graduate of the 2016 class, 
she learned a lot about the 
county, including topics 
such as government, ed-
ucation, the arts, and the 
environment, during the 
10-month program. She also 
discovered ways to increase 
her involvement in the 
community and has attend-
ed numerous events hosted 
by LAA to keep her engaged 
and expand her personal and 
professional networks. In 
addition, Lalor was recog-
nized as one of LAA’s New 
Leader honorees in 2019 
after becoming a partner at 
TMDL CPAs & Consultants. 

“This leadership role requires 
great responsibility, and I’m 
thankful to have LAA as an in-
valuable resource,” Lalor says. 
“I have utilized LAA’s training 
to enhance my leadership 
skills. The most recent session 
focused on ‘Ethics in Lead-
ership’—an area that I find 
particularly important in my 
line of work. I have also relied 
on LAA to bring awareness 
to new needs and initiatives 
throughout Anne Arundel 
County, so I’m able to offer my 
experience and assistance.”

The Recent Graduate
As a child, Jerray Slocum never 
imagined that he would have 
an opportunity to be involved 
in an organization like LAA. 
A graduate of the Flagship 
2020 class, he attributes the 
program to opening doors that 
allow him to be part of the 
community in an impactful 
way. Slocum is a member of 
and also serves on the board 
of the Rotary Club of Annap-
olis and the Arts Council of 
Anne Arundel County—two 
opportunities that would not 
have presented themselves 
if he hadn’t participated in 
LAA’s Flagship Program. 

“LAA has enlightened me so 
much,” says Slocum, business 
development manager at 
Severn Bank. “I now have a 
better understanding of the 
community, the issues that 
need to be addressed, and the 
changes that need to be made. 
I want to surround myself with 
like-minded, forward-thinking 
people and have meaningful 
conversations with leaders 
who want to make a differ-
ence. I pride myself on being a 
leader, and I want to serve the 
community and be a source of 
inspiration to others.” 

The Graduate 
Turned Board 
Member
After three people suggest-
ed tha Chris Barber would 
be a perfect fit for LAA’s 
programs, his interest was 
piqued. After giving the idea 
some thought, he decided to 
explore the opportunity, and 
he is so glad that he did.

“The program was awesome,” 
says Barber, who is a gradu-
ate of the Flagship 2016 class 
and the founder of Cheap-

er Than a Geek. “It was a 
fantastic learning experience 
that helped me develop my 
leadership skills. I wish that I 
could go back in time and get 
involved sooner. I connected 
with so many people and 
formed great relationships.”

As part of the Flagship Pro-
gram, participants attend a 
day-long session each month 
that focuses on a specific topic. 
Barber especially enjoyed 
Law Enforcement Day and 
Government Day, and he was 
impressed that every session 
was enlightening and fun. His 
experience with LAA was so re-
warding that he decided to take 
his involvement to the next 
level. In 2018, Barber joined 
the board of directors and cur-
rently serves as vice chair.

Looking Toward 
the Future
LAA recently celebrated its 
25th anniversary, and while 
this milestone is definitely a 
cause for celebration, it also 
represents a time for reflection. 
The world continues to evolve 
dramatically, and complex 
issues, such as the unprece-
dented COVID-19 crisis, racial 
injustice, and climate change, 
among a myriad of others, 
pose challenges that can seem 
insurmountable. But it’s im-
portant to realize that these ex-
treme difficulties also present 
opportunities to find solutions 
and implement change. Lead-
ership is a lifelong endeavor, 
and it’s critical to inspire the 
next generation to join the 
ranks and assume the mantle 
of leadership. Many great lead-
ers have paved the way, and 
the next generation is poised 
to play a vital role in shaping 
the future. Indeed, their lead-
ership journey awaits. 
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Home   Garden
+

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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HOME  DESIGN

Trending 
Kitchen 
Islands 

MATERIAL, SHAPE & STYLE
By Lisa J. Gotto

It almost seems that if you don’t have some iteration 
of an island in your kitchen these days, that you’re not 
only losing functionality, you’re losing an opportuni-
ty to get creative. Here are six of the latest ways that 

homeowners are incorporating islands with style.

1. CALMING CASCADES
Among the most popular trends out there is the 
island that uses an incredible material like quartz 
or marble, not just as the countertop material but 
as the basis for the entire structure. Cascading 
from the top to the floor with seemingly effortless 
flow, the effect is clean, classic, and plays into the 
popular homeowner aesthetic of keeping things 
simple and doing so quite beautifully. 

2. MAKE IT MOBILE
Beep, beep! Incredible functionality coming your way! 
Smart kitchens get kicked up another notch when you 
combine a clever design with four wheels for ultimate 
utility. These on-the-go units can be custom crafted 
of nearly any material to complement your kitchen’s 
personal style and options in islands that are literally, 
ready-to-go are expanding all the time. Whether they 
are providing precious extra prep space or moved out 
of the kitchen to provide buffet options in a dedicat-
ed dining space, this is a great way to roll with the 
changes that today’s families encounter. 

3. GO BIG AND GO HOME!
Apparently it is never gauche to talk about the size 
of your island. Indeed, you can dream big when your 
home offers a luxury of space. This example is the 
epitome of a sophisticated option for modern living, 
providing optimal space from everything from in-
formal family meals to gracious formal entertaining 
scenarios and gatherings. In fact, if you have a large 
room it is prudent when conceiving your island that 
you don’t underwhelm with something that is too 
small and throws off the scale of the room. A consul-
tation with a smart design professional will ensure 
those big island dreams become realities.  

1
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4. COLOR WONDER
The years of dense color are here and 
we’re seeing it reflected everywhere 
inside and outside the home in paint, 
soft goods, and home accents. This 
island infuses a nearly monochro-
matic kitchen with warmth with its 
saturated deep jewel green hue. Yet 
the look is balanced by the size of the 
kitchen so it works with the space 
and pleases the overall palette. The 
color of this island makes a state-
ment without saying a word. 

5. OPTIONS FOR ODDBALLS
How many times have you returned 
from the discount warehouse after 
stocking up only to be frustrated—
again— by the lack of storage space for 
all those bargains, especially for odd-
ball items like potatoes and onions? 
This island option gets high marks for 
providing storage for those things and 
is pretty to look at. No more stooping 
and wondering, “Which cabinet did I 
put those in?” because you can plainly 
see where they are and they make 
sense because that’s exactly where 
you’ll be using them. Kitchen storage 
conundrum, solved!

6. TURN “FIND” TO “FOUND”
What a great save! It could be some-
thing that has been in your family for 
years, sitting in your basement waiting 
for its moment or it could be some-
thing you foraged from the side of the 
road in one of those “another man’s 
treasure” scenarios. Nothing is more 
satisfying than seeing a find become 
a “found,” as in, “I found a great way 
to use the barn wood from my parent’s 
house!” Personalization in kitchen 
design is growing more popular every 
year, as it brings a sense of connect-
edness and community to your space 
that a catalog purchase just can’t. 
Before using that old wood, however, 
it’s a good idea to do some research to 
determine its viability and any long-
term maintenance issues you will need 
to consider. Try a site like diynetwork.
com for useful information and re-
sources to help turn “find” to “found!”
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HOME  DESIGN

Autumn 
Refreshers 

for the House 
& Garden

By Janice F. Booth

With summer waning and fall arriving, perhaps we will want 
to expend some of our pent-up energy freshening up our 
long-suffering homes. 

We can each repay our houses and gardens for the countless 
hours, days, weeks, and months of shelter and comfort they 
have afforded us by dedicating some time and energy to spruc-
ing up our surroundings. If we’re still sticking pretty close to 
home, (I’m writing this while still quarantined) we might be able 
to enlist the aid of other family members or housemates. But, 
perhaps not. This might be a project you’d rather tackle on your 
own—a quiet, contemplative work detail for one. And, I suspect, 
you’ll find that those less-enthused by the idea of a household 
spruce-up will stay out of your way, give you lots of time to your-
self while you putter in the garden and tidy that closet. 

So, without further ado, let’s get started. Always a good idea 
to begin any project, it seems to me, with a bit of planning—
the judicious making of lists, notes, drawings, recorded mes-
sages to self. I like to make lists. To focus your list-making, 
begin by take some photos of the areas where you’re thinking 
about making some changes. I seem to see my room with 
a more critical eye when I’m looking at a photo rather than 
staring at that room I’ve walked through countless times. 

So, that’s what I’ll do. First, a list and some photos of poten-
tial household projects to freshen up my tired house, and 
then, the tasks I want to tackle. 

Suggestions: Here are Four Potential Indoor Refreshers 

First Impressions: Look at those photos of your front door, 
front stoop or porch, front entry, or the front of your house. 
You might decide to paint the front door a color that “pops,” 
add a dramatic doorknocker, replace or polish the faceplate 
and door knob, and check handrails for wiggles. Perhaps 
there’s room for a tall, slender planter or interesting sculp-
ture or statue to personalize the entryway.

Kitchen Catch-up: Your kitchen may have been getting far 
more use than ever before and need a little pick-me-up. Look 
at those photos; something may leap out at you: a simple proj-
ect like getting the clutter off the counters. Are there places 
to stash that seldom-used toaster or the waffle maker? What 
about those recipes, crumpled and stained from countless 
references? How about organizing them? Maybe a scrapbook 
or an old-fashioned recipe box with indexes? Or, if you are 
really done with those paper recipes cut out of newspapers and 
magazines, and you want to toss most of them in the recycle, 
do it! If you’re really ambitious, you may want to plan a redo of 
your cabinets. That could mean taking out everything from the 
drawers and shelves and totally reorganizing them. Or, that 
might be replacing the pull-knobs or painting the cabinets a 
fresh color that brightens up the room. And, speaking of bright, 
why not look for a new or previously-owned light fixture? 
Sometimes, simply replacing old bulbs with bright, new LED 
bulbs makes a huge difference. 

Lighten Up Those Living Spaces: Those rooms where every-
one congregates—that is, after the kitchen—may be crying for 
some freshening. The living room, family room, den, sunroom, 
or deck, wherever the fun takes place and the TV reigns, look 
over those pictures. Maybe you want to clean the couches, 
chairs, and drapes. How about giving a fresh coat of paint to 
the walls, woodwork, and ceiling? Sometimes it’s fun to take 

INDOORS
First Decisions 
What is the scope of your pro-
ject(s)? Do you want to do one 
area? One room? Or, do you 
want to plan several projects—
the bedrooms, or the baths, or 
the home-office space(s)? 

Do you want to spend mon-
ey—is there a budget, or will 
you do what you can with the 
resources at hand? 

Based on the budget question, 
how much of the work do you 
want to do yourself? What 
will you put your hand to? 

Can you hire profession-
als for some or most of 
the project(s)? If so, you 
may want to get several 
estimates or go with your 
reliable painter, electrician, 
or handy-person. (Here too, 
having those “before” snap-
shots will be helpful.)
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everything off the walls—all the art work and family pho-
tos—and then move them around. You’ll look at that painting 
differently if it’s placed across from your favorite chair. And, 
speaking of moving, consider moving furniture too. The couch 
might move from one side of the room to the other, or from 
the family room to the den. Those end tables may look like 
new pieces if you settle them beside the easy chairs in the liv-
ing room. With cooler weather setting in, add some texture to 
the room—baskets for the magazines or toys, nubby pillows for 
the couch, a velvety throw across the arm of a well-used chair. 
You might find a small rug that will jazz up the area in front of 
the television, where the kids love to gather. And, while you’re 
adding a bit of splash with that area rug, how about changing 
the window treatments? Where you’ve had curtains, replace 
them with Roman blinds; get rid of those dusty vinyl blinds 
and install some chic, louvered shutters. Keeping the focus on 
the rooms light, look at the lamps in your room. Do the shades 
look a bit shabby? Replace them. Are there areas where there’s 
insufficient light for reading or playing board games? Add a 

rug. You might want to install 
another mirror, perhaps a full-
length or a mirror dramatical-
ly framed. If you have the floor 
space, the bath is a great place 
for some greenery. Maybe 
there’s a window where you 
can set a plant on the sill. A 
fern is pretty tolerant of low 
light and lots of moisture, and 
it adds a bit of drama to the 
room. If you can’t bear think-
ing about a live plant dropping 
leaves or someone knocking 
over the pot, create a pretty 
arrangement of silk leaves in a 
basket or bowl. 

OUTDOORS 
Whether you work in your 
garden or work with your 
gardeners, you’re probably 
pretty familiar with the drill—
preparing your garden for the 
winter ahead. Whether you’re 
dealing with your planters 
and pots on the patio or your 
extensive flowerbeds, early 
autumn is a great time to tidy 
up and freshen your garden.

Suggestions: Here are Four 
Potential Outdoor Refreshers 

Food for Thought: Are you 
thinking it might be fun to eat 
what you’ve grown? There are 
a variety of vegetables that you 
can plant now and harvest in 
the early winter. Repurpose 
some of your planters, if you’re 
going to limit your edible 
garden to the patio. Or, choose 
a flowerbed close to the house 
that you can be transformed 
into a winter vegetable garden. 
Among the winter edibles are: 
lettuce, kale, cabbage, broccoli, 
fava beans, radishes, beets, 
Brussels sprouts, and garlic. 
You may be able to pick up 
the starter plants from local 
farmers at one of the farmers’ 
markets.

Keep an Eye to the Future: In 
addition to the satisfying task 
of clearing the debris that’s 
settled in your garden over 
the last three months, you 
can also see opportunities 
to increase your number of 
favorite plants, the ones that 
really thrive in your garden. 
There are ways to do that, 
dividing plants, collecting 
seeds, and planting divided 
bulbs. To divide your hostas, 

floor or table lamp. As the 
days grow shorter, you’ll feel 
better in well-lit rooms.

Brighten Up the Bath: Unless 
you’re planning a total make-
over for this important room, 
you’ll want to think about 
some TLC here. Like the living 
areas, the bath will benefit 
from a fresh coat of paint 
and new window treatments. 
There’s always the replace-
ment of those tired, thin tow-
els with some delicious, plump 
towels in some new color. 
Then, add a new bath mat and 
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daylilies, asters, and creeping phlox 
you’ll want to be sure to first soak the 
soil around the plants so you can get 
your spade in and lift the large plant 
root ball. The exposed root ball will 
have to be cut with some sharp garden 
tool. Relocate the divided plants around 
the garden. Don’t worry too much 
about the clumsy process; your plants, 
if they’re a bit overgrown and unwieldy, 
will appreciate the trimming and 
bounce back lovelier in the spring—plus, 
you’ll have twice as many. Collecting 
seeds is quite a bit easier. And, if you 
miss some seeds, your backyard birds 
will thank you and enjoy the dropped 
seeds throughout the winter. Foxgloves, 
morning glories, sweet Williams, and 
marigolds are generous with their seeds 
and will even reseed themselves if you 
don’t disturb the soil beneath the adult 
plant in the fall. Finally, once you’ve 
divided old favorites and seeded lovely 
flowers, you may still have the energy 
to separate bulbs and replant tulip, 
daffodil, and hyacinth bulbs for those 
wonderful early-spring bursts of color. 

Clear the Clutter: Just like indoors, it’s 
sometimes refreshing to empty out your 
patio or garden of the feeders, birdhouses, 
pots, and plants. You might even want to 
dig up an entire flowerbed. Once you’ve 
removed everything that seems extrane-
ous to you, you’ll be able to take a fresh 
approach to your garden. Perhaps your 
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birdhouses all need a good cleaning out. 
The birds nest inside and, in time, mites 
and other bugs collect in the nest’s 
material. If you look closely at your 
birdhouse, you’ll see the screw or hinge 
that will allow you to get inside the 
birdhouse. Put on some work or rubber 
gloves, and clear out what’s inside. Then, 
you may want to repaint or otherwise 
repair the little houses before re-hang-
ing them for next spring’s new families. 
Look over the pots you’ve collected. Are 
they cracked or stained? Mismatched? 
Simply boring? Toss the ones you 
don’t like and scrub up the ones you’re 
keeping. Then, tuck them away until 
they’re needed again—for that win-
ter veggie garden or spring flowers. 
Another perfect little project might be 
cleaning the garden furniture. Those 
benches, the chairs and table, even the 
little trolls you set up near the pond may 
need a spray down and scrub with some 
biodegradable, earth-friendly cleaner, 
like Simple Green. You might find some 
minor repairs are needed or it may be 
time to replace one or two pieces. 

Map It: One last, easy and fun project 
for a sunny afternoon might be to 
create a map of your garden, using 
graph paper or just a small piece of 
poster board. You may find that your 
children and playful friends are even 
willing to help. Think of it as a “Trea-
sure Map” of the garden. 
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HOME  REAL ESTATE

Life’s Finer 
Moments 

Start Here
By Lisa J. Gotto

Primary Structure Built: 2005
Sold For: $1,130,000
Original List Price: $1, 249,000
Bedrooms: 4
Baths: 4
Living Space: 2,987 sq. ft.
Lot Size: 0.13 acres

W
ith its exceptional location, this lovely 
Eastport coastal-style home offers 
all Annapolis has to offer just steps 
from its front door. A charming front 
entrance is highlighted with a light, 
bright, and airy two-story foyer with its 
beautiful two-tone staircase.

Architectural curved arch-
ways lead into the rest of 
the nearly 3,000 square-
foot dwelling that offers an 
enviable first floor open plan 
perfect for family gatherings. 
This level features charac-
ter-enriching woodwork, 
crown molding, and hard-
wood floors throughout. The 
main living space has an 
entire wall of built-ins show-
casing a large double window 
with inset bench. This room 
flows easily around a partial 
wall to a less formal family 
room space with gas fireplace 
and plenty of natural light 
from five large sash windows.

The large, sunny kitchen 
offers plenty of custom 
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wood cabinetry, some with glass front 
panels. A working island enhances 
the center of the room, as does all the 
stainless steel appliances including a 
six-burner gas range. Quartz coun-
tertops flow to a cozy peninsula with 
breakfast bar area. A formal dining 
room is located just off the kitchen.

Upstairs, the enormous master bed-
room is accented with a vaulted ceiling, 
large bed-framing windows, and co-
zied-up with a light-colored wall-to-wall 
carpeting. The master bath features a 
soaking tub, dual vanities, and a spa-
cious glass walk-in shower. Two other 
large, bright bedrooms are located on 
this level, and the home’s lower level 
offers a den with gas fireplace, a large 
workout space, and generous laundry 
facilities (one of two in the home).

The home’s exterior offers an enviable 
outdoor entertaining space large enough 
to accommodate a sizeable family re-
union yet its hardscaping, surrounding 
landscaping, and overhead pergola make 
this open-air living room the premier 
place for life’s finer moments. 

Listing Agent: Florence Calvert; Coldwell 
Banker Residential Brokerage; 4 Church Circle, 
Annapolis; m. 443-995-6625; o. 410-263-8686; 
florencecalvert.com

Buyer’s Agent: Janice Loos; Berkshire Hatha-
way | PenFed Realty; 1997 Annapolis Exchange 
Parkway, Annapolis; m. 301-367-8743; o. 410-
266-0600; penfedrealty.com
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HOME  REAL ESTATE

Comfortable 
Luxury & 

Creek Views
By Lisa J. Gotto

Primary Structure Built: 1991
Sold For: $2,750,000
Original List Price: 
$3,389,000
Bedrooms: 5
Baths: 3 full, 1 half
Living Space: 4,374 sq. ft.
Lot Size: 1.65 acres

S
erenity and sophistication are hallmarks of this 
expanded Cape Cod-style home uniquely lo-
cated to provide seclusion but still just minutes 
away from the vibrancy of downtown Annapolis.

Situated on more than an acre and a half of 
land, the property is framed on three sides 
by Harness Creek. The newly renovated main 

house features an exquisite open floor plan with high ceil-
ings and a wall of windows to showcase its creek views. The 
space itself has a luxurious feel, yet remains comfortable and 
welcoming with accents of warm woods in the kitchen and 
German white oak hardwood floors throughout. 

You’ll notice the home’s quality finishes and appointments 
when you first enter the foyer. These treatments carry through 
to the impressive kitchen with its huge central island topped 
with thick white marble. The natural wood island effortlessly 
blends here with white wall cabinets, a natural wood range 
hood, and exposed beams in the vaulted ceiling.
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Beyond the open concept family 
room there is also a living room with 
modern yet warm built-ins and a gas 
fireplace with limestone surround. 
This level also features an office and a 
dining room with optimal views with 
a set of pocket doors that lead to a 
generous wet bar area, and the home’s 
master bedroom quarters. Again, with 
marvelous views. There are two addi-
tional bedrooms on the main level and 
two on the upper level.

Two separate buildings on the prop-
erty provide a modern detached office 
space and a separate boat house with 
lift and a detached two-car garage. 
The grounds also offer a deep water, 
multi-slip pier and bonus views of 
Quiet Waters Park. 

Listing Agent: Florence Calvert; Coldwell 
Banker Residential Brokerage; 4 Church Circle, 
Annapolis; m. 443-995-6625; o. 410-263-
8686; coldwellbankerhomes.com

Buyer’s Agent: Reid Buckley; Mr. Waterfront 
Team; of Long and Foster Real Estate; 320 
Sixth Street, Annapolis; m. 410-279-1843; o. 
410-266-6880; waterfronthomes.org
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1 1 8  D A N C E  Y O U R  W AY  T O  B E T T E R  H E A LT H   |   1 2 0  F R E S H  TA K E   

1 2 2  F L U  S E A S O N  I S  C O M I N G  U P.  A R E  W E  R E A D Y ?  |   1 2 3  F I T N E S S  T I P S   plus more!

Health   Beauty
+

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

Dance Your 
Way to Better 

Health
By Dylan Roche

Need to change up your exercise routine? Then you’ll be happy 
to know that there’s an option that could challenge you men-
tally and motivate you creatively while you exert yourself phys-
ically. That workout is none other than dancing.

Celebrating the many benefits of this combined exercise and art 
form is one of the reasons the American Dance Movement pro-
motes National Dance Day on the third Saturday in September.

This year’s celebration falls on September 21, but there’s no 
reason you can’t start getting your dance on now. Who knows? 
With a few extra weeks, you might be able to master your 
rhythm just in time for the big day, when people of all ages 
across the country are encouraged to incorporate dance into 
their daily lives as a way of recognizing its many benefits.

Feeling inspired to hit the dance floor for your next workout? 
You can likely find drop-in classes at a local gym or commu-
nity center. There are also plenty of videos available online. 

As with any new workout, however, you should check in 
with your doctor to make sure you’re ready to begin. Once 
you have the go-ahead, be sure you wear good shoes and 

don’t challenge yourself too much right away—you’ll be 
having a lot of fun and might not even realize that you’re ex-
ercising, so you need to be careful not to overexert yourself.

FOR BODY…
More and more people are 
getting in tune with the phys-
ical demands of dance. The 
American Council on Exercise 
suggests it might have to do 
with the popularity of such 
shows as Dancing with the 
Stars, So You Think You Can 
Dance?, and Dance Your A** 
Off. That’s great, because as 
the council explains, dance 
combines cardiovascular and 
weight-bearing activity, and 
it requires both coordination 
and balance. Vigorous dance 
styles, like the salsa, can burn 
about 250 calories in 30 min-
utes, the same as light jogging.

But it’s not just about burning 
calories. The Hospital for Spe-
cial Surgery explains that the 
multi-directional movements 
you perform when you’re 
dancing (as opposed to the 
straightforward motion of 
running or walking) improves 
your joint mobility. Addition-
ally, people who dance have 
better gait and agility.

…AND MIND
Dance has more benefits 
than simply physical ones. 
Because people who are 
dancing have to learn new 
moves and think about the 
right steps, they are mental-
ly stimulated, meaning their 
mind is getting a workout as 
well as their body.

This was observed first-
hand in a July 2018 study 
published in the peer-re-
viewed scientific journal 
PLOS One, which followed 
a group of elderly partic-
ipants as they undertook 
a challenging dance pro-
gram over the course of six 
months. Dance proved to 
help with things like their 
spatial orientation and 
their movement coordina-
tion, but more importantly, 
because mastering the cho-
reography meant they were 
continually learning, it im-
proved their memory, and 
attention, both of which 
tend to decline with age.
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HEALTH & BEAUTY  HEALTH

Fresh Take
PEANUT BUTTER

By Dylan Roche

As kids head back to school this fall (or winter!), many of them 
will do so with brown paper lunch bags containing peanut 
butter sandwiches. There’s a reason this lunchtime classic has 
such enduring appeal, and it’s not just because of its taste—it’s 
also because its combination of protein, healthy fats, and es-
sential nutrients are great for helping active bodies and active 
minds power through the day.

And peanut butter isn’t just for kids. Adults, too, should par-
take in this throwback to childhood, either enjoying the go-to 
option of slathering it on a sandwich or finding more creative 
uses for it like smoothies or salad dressings.

With 7 grams of protein per 2-tablespoon serving, peanut but-
ter is a great plant-based source of this powerhouse nutrient 
that is important for building and repairing tissue in the body. 
This is great, as the U.S. Department of Agriculture advises ev-
eryone to vary their protein sources by consuming plant-based 
protein as well as animal-based protein so your body is getting 
a wider variety of vitamins and minerals.

Another great reason to eat 
peanut butter is the fat con-
tent. The monounsaturated 
fats in peanuts are known for 
raising high-density lipopro-
teins (also known as HDL or 

“good” cholesterol) and lower-
ing low-density lipoproteins 
(also known as LDL or “bad” 
cholesterol), thus reducing 
cholesterol buildup that 
restricts blood flow in your 
arteries. The National Peanut 
Board encourages eating pea-
nut every day to reduce your 
risk of heart disease.

In addition to protein and 
fat, peanut butter is a great 
source of many vitamins and 
minerals, including vitamin 
E, magnesium, folate, copper, 
and phosphorus. It also has 
dietary fiber, which slows 
digestion, providing a steady 
stream of energy and ensur-
ing you feel fuller for longer.

But it’s important to note 
that not all peanut butters 
are created equal. Many 
commercial peanut butters 
on the market are made 
with added sugars, palm oil, 
partially hydrogenated oils, 
and other ingredients, all of 
which could constitute up 

to 10 percent of the product. 
Instead, go for all-natural 
peanut butter—when you 
read the ingredient list on the 
label, it should contain just 
peanuts (and maybe salt). It’s 
normal for some oil separa-
tion to occur when you use 
natural peanut butter, but 
you can avoid this by storing 
the jar in the fridge.

Want to use peanut butter 
in some new and different 
ways? Here are some ideas:

INSTEAD OF JELLY…
Yes, peanut butter sand-
wiches are always a great 
option. And peanut butter’s 
classic partner has always 
been jelly, but this processed 
spread is often lacking in 
fiber and loaded with added 
sweeteners like high-fructose 
corn syrup. Up your peanut 
butter sandwich game by 
slicing up whole, unprocessed 
fruit such as bananas, apples, 
or strawberries. You could 
also try dotting the inside of 
your sandwich with raisins, 
cranberries, or chopped dates. 
You get the same fruity taste 
as you would with jelly, but in 
a much more nutritious way!

Peanut 
Butter 

Smoothie
INGREDIENTS:

2 cups baby 
spinach

1 medium banana
2 tablespoons 
peanut butter
2 tablespoons 
cocoa powder

1/2 cup milk
1 teaspoon honey 

or maple syrup
2 cups ice

DIRECTIONS:

Add all ingredients 
to a high-power 

blender, process, 
and enjoy.
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Peanutty  
Pasta Salad

INGREDIENTS:

16 ounces rice noodles
1/2 cup peanut butter

1/2 cup soy sauce
1/4 cup brown sugar

1/4 cup + 2 tablespoons vegetable oil 
1/2 cup chopped red bell pepper

1/2 cup shredded carrots
1/2 cup chopped broccoli 

1/2 cup chopped roasted peanuts
1/4 cup fresh garlic
1/4 cup lemon juice

DIRECTIONS:

Boil the pasta for approximately 10 
minutes until tender. Set aside and 

allow to cool. Heat 2 tablespoons of oil 
over medium heat on the stovetop. Add 
lemon juice and garlic, stirring to allow 
the garlic to brown evenly. Add red bell 
pepper, carrots, and broccoli. Heat until 
slightly softened but still firm. Set aside 

and allow to cool. In a medium-sized 
mixing bowl, combine peanut butter, 
soy sauce, and vegetable oil. Whisk 
until smooth. Add vegetables to the 
noodles and toss with peanut butter 

dressing. Stir in roasted peanuts. Chill 
pasta salad for one hour before serving.

Peanut  
Butter Gra-

nola Squares
INGREDIENTS:

3 cups rolled oats
1 cup peanut butter

1/2 cup honey or maple 
syrup

2 tablespoons milled flax 
seed

1/2 cup raisins
1/4 cup shredded coconut

DIRECTIONS:

Preheat oven to 350 
degrees Fahrenheit. Com-
bine peanut butter, honey 

and flax seed in a large 
bowl. Slowly add oats a 
half-cup at a time. Add 
in raisins and coconut. 

Stir until combined. Line 
a large baking sheet with 

parchment paper and 
spread the dough evenly 

across. Bake for 14-15 
minutes. Allow to cool 

completely before cutting 
into squares.
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HEALTH & BEAUTY  HEALTH

Flu Season is Coming Up. 
Are We Ready?

By Dylan Roche

Remember the flu? In light 
of another respiratory 
illness that’s dominated 
the news over the past year 
(more on that in a second), 
the flu might seem like a 
much lesser problem to 
everyday Americans. But 
don’t underestimate the 
flu—the Centers for Disease 
Control and Prevention es-
timates that the 2019–2020 
season saw somewhere 
between 39 million and 56 
million cases across the 
United States, resulting in 
somewhere between 24,000 
and 62,000 deaths. (The 
CDC provides these num-
bers in ranges, as the flu is 
not a reportable disease in 
some parts of the country.)

With a new flu season ap-
proaching this fall, it’s time to 
start considering healthy prac-
tices to protect yourself, par-
ticularly if COVID-19 makes 
a resurgence at the same time, 
as Dr. Robert Redfield, direc-
tor of the CDC, has suggested 
it could. Last year’s flu season 
was coming to an end around 
the time the World Health Or-
ganization declared COVID-19 
a pandemic in March (the 
CDC defines flu season as 
starting in October, peaking 
in February, and coming to an 
end usually by March or April). 
So if COVID-19 does, indeed, 
make a resurgence, this will be 
the first time the flu virus and 
the novel 2019 coronavirus are 
widespread at the same time.

TWO VIRUSES  
AT ONCE?

Fighting a surge in flu cases 
and COVID-19 cases could 
prove a challenge for health 
care systems, but the good 
news is that many of the pre-
cautions people should take to 
prevent one respiratory illness 
can also help prevent the other.

Like the novel coronavirus 
that causes COVID-19, influ-
enza viruses are transmitted 
through respiratory drop-
lets that people expel when 
they cough, sneeze, talk, or 
even breathe. Because these 
respiratory droplets don’t stay 
airborne for more than six feet, 
keeping a safe distance away 

from others can go a long way 
in ensuring a virus doesn’t 
pass from person to person.

In addition to avoiding close 
contact with others, the CDC 
recommends washing your 
hands regularly, disinfecting 
any frequently touched sur-
faces, and not touching your 
eyes, nose, and mouth.

DOES ONE AFFECT 
THE OTHER? 

It’s scary enough to think 
coronavirus and the flu could 
be circulating at the same 
time—but can you be infected 
with both? While there was a 
widespread misconception in 
the early days of the pandem-
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ic that people who tested 
positive for COVID-19 were 
unlikely to have another 
type of viral respiratory 
disease, a study released by 
the Stanford School of Med-
icine in late March showed 
that one in five people diag-
nosed with COVID-19 are 
also infected with another 
common respiratory virus, 
such as the flu, respiratory 
syncytial virus, rhinovirus, 
adenovirus, or pneumonia.

So, yes—a person can catch 
the flu and COVID-19 at the 
same time.

THIS MAKES THE 
FLU SHOT EVEN 

MORE IMPORTANT. 
Although no vaccine is 
currently available for 
COVID-19, the World 
Health Organization re-
ports that there are more 
than 20 vaccines currently 
in development. The flu, on 
the other hand, does have 
a vaccination available. In 
fact, the CDC states that a 
flu shot is the single best 
way to prevent the flu. The 
CDC encourages everyone 
over six months of age to 
get vaccinated, and Septem-
ber is an ideal time because 
it is several weeks ahead of 
flu season’s start in October. 
Many insurance plans cover 
the annual vaccination, 
and it can be administered 
at most doctor’s offices, 
clinics, health departments, 
college health centers, and 
pharmacies.

Because of the unpre-
dictability surrounding a 

second wave of COVID-19 
during flu season, it’s 

best to seek out the latest 
information from either the 
Centers for Disease Control 
and Prevention at www.cdc.
gov or the World Health Or-
ganization at www.who.int.

HEALTH & BEAUTY  FITNESS

Free Weights vs.  
Resistance Bands

WHICH ARE BETTER FOR YOUR FITNESS GOALS?

By Dylan Roche

It’s not always convenient—or even possi-
ble—to get to the gym. But that shouldn’t 
be an excuse to neglect your strength 
training. According to the Physical Activ-
ity Guidelines for Americans put out by 
the Department of Health and Human 
Services, all adults should be getting a 
minimum of twice weekly resistance ex-
ercise that works all major muscle groups.

When it comes to working out at home, 
there’s a lot you can accomplish with 
minimal equipment. But what if you’re 
starting with nothing? That is, you have 
no home workout equipment at all, and 
you’re looking to make the investment. 
Should you go for free weights or resis-
tance bands?

Like workouts themselves, the right 
equipment is not a one-size-fits-all kind 
of decision. It all depends on your fitness 
goals, your budget, and your storage space.

FREE WEIGHTS is a pretty all-inclusive term used to 
describe any kind of weight that isn’t attached to 
a machine or other apparatus. Yes, that includes 
dumbbells, but it also includes barbells, kettlebells, 
and even medicine balls. In other words, it could be 
a lot of equipment, which costs a lot of money and 
takes up a lot of room. That doesn’t mean you need 
to have all of it at home. A few pairs of dumbbells at 
a comfortable weight could meet your needs and 
allow you to perform a variety of exercises.

RESISTANCE BANDS, also called exercise bands 
or fitness bands, are thick bands made from 
rubber that can have handles on the end and 
require force to stretch them. Depending on 
how thick the rubber is and how tightly the 
band is stretched, a resistance band could 
require the same amount of effort to stretch as 
a 20-, 30- or 40-pound weight takes to lift. And 
studies show that your muscles respond to 
stretching a resistance band just as much as 
they do to moving a weight against the force of 
gravity. However, some people who are used to 
heavy lifting might not feel as if they’re getting 
the same workout from resistance bands.
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Here are a few 
pointers to con-

sider when you’re 
trying to decide 
which to use for 

your workout:
FORM AND FATIGUE ARE MOST 
IMPORTANT: Whether you opt 
for dumbbells or resistance 
bands, your aim should be 
working your muscle to the 
point of fatigue, ideally within 8 
to 10 repetitions of an exercise. 
You should, while maintaining 
proper form, barely be able to 
finish your last rep. Remember 
that proper form and tech-
nique are more important that 
what equipment you’re using.

When you’re lifting free 
weights, people with improper 
lifting technique might be 
inclined to swing the weight 
rather than lifting it with a slow, 
controlled movement. This not 
only puts you at risk for injury 
but also reduces the effective-
ness of the exercise because 
the weight is being moved 
by momentum rather than by 
your muscles.

Resistance bands, on the 
other hand, provide constant 
tension through the entire 
range of movement, so you 
can’t cheat by giving yourself 
swinging momentum the way 
you can with a dumbbell. This 
makes resistance bands great 
for people who are trying to 
master their technique for 
certain movements.

SAFETY FIRST: Beginner-level 
strength trainers can put them-
selves at risk for injury if they’re 
lifting weight improperly. It’s 
one of the reasons you should 
never start a workout routine 
without guidance from a trainer 
who can show you the right 
way to perform an exercise and 
correct your mistakes.

Because resistance bands 
aren’t as intense as heavy 

dumbbells, barbells, and kettle-
bells, there’s less risk of injury 
from improper technique, but 
people using resistance bands 
do have other safety concerns 
to worry about. Before using 
resistance bands, check them 
for cracks or holes—if the 
resistance band snaps, you 
could injure yourself or damage 
surrounding property. When 
you’re doing an exercise where 
you need to attach the band to 
an object, such as a doorknob 
or table leg, loop the band 
instead of tying a knot, which 
could easily come undone.

YOU CAN USE BOTH: Free 
weights and resistance bands 
aren’t an either/or option—you 
can integrate both into your 
workout. Try lifting a dumbbell 
with the added resistance of 
an exercise band at the same 

time—you’ll find it challenges 
you in a new way.

Furthermore, resistance bands 
are more compact and easier 
to travel with. So even if you 
prefer using weights at home, 
it’s easy enough to throw 
resistance bands in a suitcase 
and use them for a workout on 
vacation rather than taking an 
extended period of time off.

FINAL VERDICT: Both free 
weights and resistance bands 
can be used for effective 
strength training at home as 
long as you are using proper 
form and technique, and as 
long as you’re working your 
muscles to fatigue. Choose the 
equipment that best fits your 
lifestyle and your fitness goals, 
and don’t be afraid to combine 
both of them into your workout.

HOW DO RESISTANCE 
BANDS WORK?

If you’ve never used resistance bands before, you might be a little con-
fused—how can a strip of rubber function the same way as a dumbbell? 

Take this variation on a biceps curl as an example of how to exercise with 
a resistance band: 1. Stretch the resistance band across the floor and 
stand on top of it with your feet shoulder width apart. Hold the band’s 

handles in your hands at your sides and your palms facing inwards to-
ward your thighs. 2. Slowly lift your right hand up toward your shoulder the 

way you would perform a curl while holding a weight. You should feel the 
resistance from the band as you stretch it. 3. Slowly lower your clenched 
fist back down to your side. Repeat with your left arm. 4. Perform 3 sets 
of 8 to 10 reps with each arm. For more ways to use resistance bands 

for variations on weightlifting exercises, check out the library of tutorials 
available from the American Council on Exercise at www.acefitness.org.
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October 22, 2020 
6 to 9 p.m.
 Latitude 38  

12 Dock St, Annapolis

save the date!

 TICKETS ARE ON SALE AT  

 WHATSUPT IX .COM 
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Dining
1 2 8  D I N I N G  R E V I E W   |   1 3 0  TA S T E   |   1 3 2  G U I D E

+

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!

Get Your Grits 
On at Miss 

Shirley’s Café
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DINING  REVIEW

Some Real 
Southern 
Food for 
the Soul

By Rita Calvert
Photography by Stephen Buchanan JULEP 

SOUTHERN 
KITCHEN & 

BAR
2207 Forest Drive, Annapolis

410-571-3923 | julepannapolis.comI
’m a huge fan of dining alfresco as much of the year as 
possible and, amen, we needed true comfort food, more 
than ever during Covid-19. It was a luxury to still be 
eating meals from area restaurants in the new order of 
the pandemic. So we got creative, ordering takeout and 
dining alfresco at a private riverside spot, making this a 

unique first-time carryout review for the relatively new, yet 
extremely popular, Julep Southern Kitchen. And what better 
cuisine is there for the outdoors than Southern fare and bar-
becue? Julep has perfected the art of carryout while dining-in 
remained on hiatus, complete with a tidy little bag of carryout 
essentials like plenty of napkins, utensils, and towelettes. 

Bob Krohn, creator of Julep, is skilled at running a multifaceted 
food business—eat-in, patio, and takeaway—and he’s extremely 
proficient at barbecue. So it’s our luck that the menus are based 
on foods smoked over carefully chosen hardwood. He first 
honed these skills at his lively barbecue Hideaway in Odenton. 

Julep became a quick success 
when it opened in December 
2019 in the former Bertucci’s 
location in Parole. I chatted 
with Krohn after the review 
but before the restaurant’s 
patio was allowed to open for 
outdoor dining according to 
state mandates. A restaura-
teur’s task on reopening is 
extremely complex with a very 
new protocol on separation 
and sanitation to meet federal 
guidelines. He expressed his 
biggest concern though, “If we 
can remain open and pay our 
people…that matters more to 
me than anything else.”

The spacious dining room 
with open display cook-
ing has many of the same 
features as the old building, 
but when you enter, you can’t 
help but be impressed with a 
lengthy bar where the many 
featured drinks can shine. 

To the left of the bar is a co-
zier dining area with special 
touches: newly stained repur-
posed pallet wood to create a 
homey side wall, lots of wood, 
stylized Edison double helix 

light fixtures, banquettes, 
and cozy four-top tables.

We found a lot of well-pre-
pared satisfying comfort 
food choices for our picnic: 
savory smoked meats and all 
the sides, and several with 
new twists, like Twice Fried 
Crabby Fries and South-
ern Eggrolls (with black-
eyed peas). Plus Southern 
favorites like hush puppies, 
cornbread, and “pillowy but-
tery” biscuits. There’s also a 
fabulous Beet Salad (more in 
a moment) and from-scratch, 
house-made desserts you 
don’t see often. Plus, carry-
out drinks in sweet-looking, 
lidded Ball jars.

Where to begin? With a Mint 
Julep of course. Especially 
from a place with about 50 
kinds of bourbon on the 
menu! This was a generous 
pour of better-than-decent 
1792 Small Batch, thought-
fully provided in a separate 
glass jar from a second one of 
shaved ice and oh-so-fragrant 
mint, fresh enough to have 
been picked minutes before. 
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Rita Calvert is a food style expert and 
writer exploring Regenerative Ag, farming, 
gardening, and the naturally gorgeous and 
wholesome. Her cookbook—The Grassfed 
Gourmet Fires It Up!—helps communicate 

what makes 100 percent grassfed superior.

We collaborated on our orders 
and settled on the Beet Salad 
and a delightful rendition of 
Fried Green Tomatoes and 
Shrimp. For the salad, ruby 
purple, golden beet, and 
avocado cubes blanketed 
Arcadian greens textured 
with candied pecan pieces. A 
white balsamic vinaigrette is 
served on the side. For the 
Southern classic, three large 
green tomato slices with a 
cornmeal crust still crisp after 
we unwrapped it—a feat for 
carryout, so likely even better 
when dining in. But wait: 
three darlin’ large and very 
fresh-tasting fried shrimp 
were skewered on top. Also 
crunchy with a light batter 
(no frozen breaded shrimp 
this one)., and accompanied 
by a very garlic-y remoulade.

Next, our mains. Blackberry 
Chipotle Sauced Chicken 
Thighs piqued my interest as 

in: gotta try it! Three black-
berry garnished bone-in (for 
extra flavor) thighs glistened 
with more of a thick glaze 
then a sauce. The forward 
fruitiness was balanced with 
a mild heat finish. For one 
of my sides, I chose collards 
because of the deep earthy 
richness. These collards were 
tender and pepped up with a 
few shreds of smoked chicken 
instead of the standard bacon 
or fatback. I also ordered Ju-
lep’s famous Brussels sprouts 
(a premium side with $1.25 
upcharge). What an abun-
dant pile of browned Brussels 
sprout halves, all topped with 
bacon, goat cheese sprinkles, 
and candied pecans.

Never one to pass up a slab of 
meaty St. Louis-style ribs, my 
friend chose the half rack. It 
was the perfect size for one 
hungry person (too bad, as I 
begged for two of the ribs to 

try.) The lean ribs tasted of 
a masterful dry rub of spices 
with just the right pecan wood 
smoke note after its slow 12 
hours of cooking. Two deli-
cious sauces to slather on were 
both winners: one a hot spicy 
traditional barbecue, the other 
milder and more honey-based. 
Because there are multiple 
house-made sides to choose 
from, we compared notes on 
the choice of two for the ribs: 
coleslaw and red potato salad, 
although we thought about 
the baked mac and cheese.

The slaw was a creamy 
crunchy winner with a bit of 
pineapple, which sets it apart 
from the same old, same old. 
The potato salad also hit the 
mark. Baby reds still young 
and sweet, perfectly cooked 
and properly infused with a 
nicely dilled dressing. Alto-
gether, the ultimate rib platter. 

Desserts! I won’t pretend 
that we really had room even 
to share one dessert. None-
theless, we ordered two just 
because they proved to be ir-
resistible! The Hummingbird 
Cake with Benne Tuile and a 
scoop of rich pineapple sor-

ghum sorbet was amazing—a 
dense banana-pineapple 
spice cake, rich with wal-
nuts, carrying thick layers of 
cream cheese icing. The heavy 
duty cake sat atop a pool 
of passionfruit coulis while a 
wafer-thin benne (southern 
speak for sesame seed) tuile 
crowned the cake as a garnish. 

When questioning Krohn 
after the review, I learned he 
has an excellent pastry chef 
who focuses only on desserts, 
which are frequently sold 
by the full cake. Although a 
seasonal choice that likely 
won’t be available by the time 
you read this, the strawberry 
rhubarb crisp gave testimony 
to a dessert commitment 
here. The aroma really was 
like fresh-picked berries. And 
the crunchy oatmeal crisp 
topping was great, not so 
overly sweet as such toppings 
can be. The portion was huge, 
too, so it made a nice doggy 
bag for a novel breakfast.
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DINING  TASTE

Elevating 
Breakfast

By Tom Worgo 
Photography by Stephen Buchanan

MISS SHIRLEY’S CAFÉ
1 Park Place, Annapolis

410-268-5170
missshirleys.com

M
iss Shirley’s came about almost by acci-
dent. When the owner, Eddie Dopkin, of 
two North Baltimore restaurants needed 
more parking, he took over the lease of a 
hair salon across the street. Dopkin was 
stuck with the building, however, and 
he quickly came up with an idea: open 
Miss Shirley’s Café, a breakfast/café-
style eatery in 2005 in Roland Park. 

“He wanted to put something in the building that wouldn’t com-
pete with our restaurants across the street,” Dopkin’s son, David, 
says of family’s original Tex-Mex and Italians restaurants.

Miss Shirley’s soon became a roaring success. The Dopkins 
expanded this concept to restaurant locations in the Inner 
Harbor, Annapolis, and, now, BWI Airport. The upscale café 
serves Southern-inspired breakfast, brunch, and lunch. Miss 
Shirley’s offers a monthly special that really appeals to cus-
tomers: Pancakes, Omelets, or a Fresh Toast dish.  

“I think they are around,” Dopkin says of the brunch-and-
breakfast themed establishments. “But they are few and far 
between because everyone is focused on dinner.” 

Miss Shirley’s has been featured in some of the nation’s larg-
est newspapers and covered by two national television shows 
on the Food Network and Travel Channel. Miss Shirley’s best 
sellers are the Chicken and Waffles and Shrimp and Grits, 
called Get Your Grits On (see recipe). 

“It’s blackened shrimp with 
fried green tomatoes,” Annap-
olis Executive Chef Ubences 
Najera says of the popular 
dish. “It also has a little bit of 
honey, roasted corn emulsion 
sauce, and grits. You combine 
them all together and it’s like 
the perfect dish.” 

We sat down to talk to David 
Dopkin and Najera, a native of 
Guatemala, about the Annap-
olis location, what makes Miss 
Shirley’s special, and appear-
ing on the Food Network’s 
Diners, Drive-Ins, and Dives. 

David, what makes your 
place unique? 

My father Eddie created 
a breakfast-brunch-lunch 
concept that was upscale yet 
casual. It was a very creative 
presentation of dishes. It was 
like country club food without 
a membership fee. Most 
restaurants focus so much 
of the presentation of dinner 
that breakfast to them is just 
to throw some eggs and bacon 

on a plate. My father had this 
creative take on breakfast that 
almost looked like art. 

How is the nine-year-old An-
napolis location different than 
the others? 

It’s the only one that has a 
small sit-down bar. Annapolis 
is the smallest of them . We 
were able to design a footprint 
taking the strengths of the 
other two locations and learn-
ing from the past. We created 
a layout and floor plan that 
was most efficient for our 
guests and employees. It’s 
my favorite foot print. We are 
excited to be near the Naval 
Academy and three upscale 
hotels. Over 25 percent of our 
business comes from hotels.   

Can you tell me about the BWI 
Airport location that opened 
this summer? 

We are excited about it 
because we think our 
loyal guests, when they are 
coming home or traveling 
will squeeze in a breakfast, 
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brunch, or lunch. We also 
think our new guests who 
went to BWI will try our 
other locations. 

What is the feeling of being 
featured on the Food Network 
in 2016?

We were so excited because 
that was our first national 
TV exposure. We had been 
in print a lot: The New York 
Times, The Boston Globe, 
Chicago Tribune, and the 
Los Angeles Times. It was 
bittersweet because my fa-
ther passed away prior to us 
being reached out to and he 
loved Diners, Drive-ins, and 
Dives. We gave him a shout 
out on the air.

Did you see an uptick is 
business? 

We did and (show host) Guy 
Fieri said that would happen. 
What was really fun for our 
team was when the manag-
ers and our chef visit guests 
in the dining room to check 
on their experience and a 
customer says, “I saw you 
on Diners, Drive-ins, and 
Dives and I had to bring my 
husband.” They also say, “We 
drove all the way from Ohio 
because just we saw your 
restaurant on TV or we were 
coming to Maryland at this 

time and we had to check 
it out.” It’s cool to see that 
excitement from loyal guests 
and new guests.    

How exactly do you get on the 
radar of national television 
shows? Do they pitch them-
selves to you? How were you 
discovered by the television 
producers?

I think they have a scout that 
lives and works in each city or 
state, and they reach out on 
behalf of the shows and ask, 

“Do you think this is a good 
fit? Are you interested?” Our 
marketing team would get 
an email or phone call from 
someone local, who would 
then have us fill out paper 
work and go from there. 

Can you talk about going nut 
free?

That’s one of my favorite 
stories to share. My daughter 
developed a severe food allergy 
when she was about a year 
and half old. She had a severe 
allergy to peanuts, tree nuts, 
and shellfish. But we knew we 
weren’t going to be able to take 
shellfish out of a restaurant 
that had so many signature 
dishes our guests loved. Pea-
nuts and tree nuts weren’t that 
significant to the Miss Shir-
ley’s concept. So, we stopped 

having any nut products in our 
pancakes and French Toast. 
We also removed nuts from 
our salad station. 

What impresses you the most 
about Chef Najera?

He is one of our pride and 
success stories. Of our 175 
team members, I have known 
him the longest, from clean-
ing dishes all the way to exec-
utive chef. How much better 
can you get than to watch 
somebody’s progress? He is 
so passionate about putting 
out the perfect dish. The 
health department tells us 
on every single visit that we 
have the cleanest kitchen in 
the City of Annapolis. That’s 

because of his leadership. His 
attention to safety and sani-
tation is second to none. 

Chef Najera, after working for 
The Classic Catering People for a 
couple of years, you joined Miss 
Shirley’s Can you talk about your 
rise to executive chef?

It took a long time for me 
to get to be executive chef. 
Fifteen years ago, I started 
working for company as a 
dishwasher. I did that for 
two years before becoming 
a line cook, but I wanted to 
do more and that’s when I 
became a sous chef. About 
two years later, I became 
an executive chef. In the 
beginning at Miss Shirley’s, 
I worked in the evening as a 
cook at Ruth’s Chris. 

How do manage an efficient 
kitchen in Annapolis during 
high-volume service?

We are very lucky to have a 
great team. They really know 
how to do their jobs and they 
are very organized. We just 
make sure the food comes 
out at the right time. Every-
thing works out really nicely. 
We try to get dishes out in 
10 to 15 minutes. We cook 
everything fresh to order.  

GET YOUR GRITS ON
Visit whatsupmag.com for the full recipe.
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Downtown 
Annapolis
Annapolis Ice  
Cream Company 
196 Main Street, An-
napolis; 443-482-3895; 
annapolisicecream.com 
$  k

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

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 $   

Buddy’s Crabs & Ribs
100 Main Street, An-
napolis; 410-626-1100; 
Buddysonline.com; 
Seafood; lunch, dinner  
$$     

Café Normandie  
185 Main Street, An-
napolis; 410-263-3382; 
Cafenormandie.com; 
French; lunch, dinner, 
Sunday brunch $$  
  k

Castlebay Irish Pub 1 
93 Main Street, An-
napolis; 410-626-0165; 
Irish; lunch, dinner, 
late-night $$      

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

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 $$   
   

Dry 85  
193 B Main Street, An-
napolis; 443-214-5171; 
DRY85.com; American, 
lunch, dinner, Sunday 
brunch $$     
 k

Federal House  
Bar & Grille  
22 Market Space, An-
napolis; 410-268-2576; 
Federalhouserestau-
rant.com; American; 
lunch, dinner, Weekend 
brunch $$    
     

Flamant  
17 Annapolis  Street, 
Annapolis; 410-267-
0274; Flamantmd.
com; European; dinner 
$$–$$$ k

Fox’s Den  
179 B Main Street, An-
napolis; 443-808-8991; 
Foxsden.com; Ameri-
can Craft Gastropub  
 

Galway Bay Irish  
Restaurant & Pub   
63 Maryland Avenue, 
Annapolis; 410-263-
8333; Galwaybaymd.
com; Irish; lunch, din-
ner, Sunday brunch 
$    k

Harry Browne’s  
66 State Circle, Annap-
olis; 410-263-4332; 
Harrybrownes.com; 
Modern American; 
lunch, dinner, Sunday 
brunch $$      

 

Harvest Wood Grill  
& Tap Room  
26 Market Space, An-
napolis; 410-280-8686; 
Harvestwoodgrill.com 
$$ 

Iron Rooster  
12 Market Space An-
napolis; 410-990-1600; 
Ironroosterallday.
com; American; all-day 
breakfast, lunch, dinner 
$$   k

Joss Café & Sushi  
195 Main Street, An-
napolis; 410-263-4688; 
Josssushi.com; Japa-
nese, sushi; lunch, din-
ner $$  k

Latitude 38˚
12 Dock Street, Annap-
olis; 667-204-2282; 
Latitude38waterfront.
com; American; lunch, 
dinner, Sunday brunch 
$$,      k

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 $$    
     k

Middleton Tavern  
2 Market Space, An-
napolis; 410-263-3323; 
Middletontavern.com; 
American, seafood; 
lunch, dinner, Sunday 
brunch $$$    
    k

Mission BBQ  
142 Dock Street, An-
napolis; 443-221-4731; 
Mission-bbq.com; 
Barbecue; lunch, dinner 
$$  k

O’Brien’s Oyster Bar  
& Restaurant  
113 Main Street, An-
napolis; 410-268-6288; 
Obriensoysterbar.com; 
Seafood; lunch, dinner, 
late-night, brunch $$  
     

OB’s Prime  
111 Main Street, An-
napolis; 410-269-1210; 
Obsprime.com; Steak-
house; dinner $$  

Osteria 177  
177 Main Street, Annapo-
lis; 410-267-7700; Oste-
ria177.com; Italian; lunch, 
dinner $$   k

Preserve  
164 Main Street, An-
napolis, 443-598-6920; 
Preserve-eats.com; 
Seasonal farm to table 
restaurant; brunch, 
lunch, dinner $$  k

Pusser’s Caribbean Grille 
80 Compromise Street, 
Annapolis; 410-626-
0004; Pussersusa.com; 
Caribbean, seafood; 
lunch, dinner, Sunday 
brunch $$    
 

Red Red Wine Bar 
189B Main Street, An-
napolis; 410-990-1144; 
Redredwinebar.com; 
Wine bar; lunch, dinner, 
Sunday brunch $$ 
     

Reynolds Tavern  
7 Church Circle, Annap-
olis; 410-295-9555; 
Reynoldstavern.org; 
International; lunch, 
dinner, afternoon tea 
$$     

Sakura Café 
105 Main Street, An-
napolis; 410-263-0785; 
Annapolissakuracafe.
com; Japanese; lunch, 
dinner $$    
    

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 
$$ 

Upper  
Annapolis
49 West, Coffeebar,  
Winebar & Gallery 
49 West Street, Annap-
olis; 410-626-9796; 
49westcoffeehouse.
com; American, coffee-
house; breakfast, lunch, 
dinner $$     

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 $$  
  k

Chesapeake Brewing Co. 
114 West Street, Annap-
olis; 410-268-0000; 
Chesbrewco.com; 
Seafood bar & grill; 
lunch, dinner, Weekend 
brunch $$  

El Toro Bravo  
50 West Street, An-
napolis; 410-267-5949; 
Mexican; lunch, dinner 
$$       

Fado Irish Pub 
1 Park Place #7, Annap-
olis; 410-626-0069; 
Fadoirishpub.com/
annapolis; Irish; lunch, 
dinner, late-night, 
Sunday brunch $  
   

Lemongrass  
167 West Street, An-
napolis; 410-280-0086; 
Lemongrassannapolis.
com; Thai; lunch, din-
ner $  k

Level Small  
Plates Lounge  
69 West Street, Annap-
olis; 410-268-0003; 
Lannapolis.com; Mod-
ern American, tapas; 
dinner, late-night $  
 k

Light House Bistro  
202 West Street, An-
napolis; 410-424-0922; 
Lighthousebistro.org; 
American; breakfast, 
lunch,dinner, weekend 
brunch $  

Dining 
Guide

Advertisers Listed in Red 

Average entrée price  
$ 0-14 $$ 15-30 $$$ 31 and over

 Reservations 

Full bar

 Family Friendly 

Water View

 Outdoor Seating

Live Music

 Dog Friendly

 Best of 2020 Winner

LUNA BLU 

"This is where I get the crab 
bruschetta that I cant get any-

where else" —Kurt Edwards
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A unique al fresco 
live-fire grilling 
experience by 

Chef Holderbaum.

Providing live-fire grilling and specialty cooking services year round - (240) 476-7291
www.rangeandreef.com
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Pasticcio Fresh Italian 
Kitchen
150-F Jennifer Road, 
Annapolis; 443-949-
0608; Pasticcioannap-
olis.com; Italian; lunch, 
dinner $$  k

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 
$$   

Red, Hot & Blue  
200 Old Mill Bottom 
Road, Annapolis; 410-
626-7427; Redhotand-
blue.com; Barbecue; 
lunch, dinner $  

Riverbay Roadhouse 
1374 Cape St Claire 
Road, Annapolis; 410-
757-2919; Riverbay-
roadhouse.com; Steak, 
seafood; breakfast, 
lunch, dinner $$  
 

Royal Karma
302 Harry S. Truman 
Pkwy, Suite K, Annap-
olis; 410-266-5006; 
Indianfoodannapolis.
com; Indian; Lunch 
buffet, dinner $$ 
 

Sakura Japanese Steak  
& Seafood House  
2625 Housley Road, 
Annapolis; 410-573-
0006; Sakurasteak-
house.com; Japanese; 
lunch, dinner $$  
 

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 $$   
  

Lures
1397 Generals Highway, 
Crownsville; 410-923-
1606; Luresbarand-
grille.com; American 
grill, seafood; lunch, 
dinner, Sunday brunch 
$$  

Ledo Pizza
505 S. Cherry Grove 
Avenue, Annapolis; 
410-295-3030; Ledop-
izza.com; Pizza, pasta, 
sandwiches; lunch, 
dinner $$  k

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 
$$    

Mi Lindo Cancún Grill
2134 Forest Drive, An-
napolis; 410-571-0500; 
Lindocancungrill.com; 
Mexican; breakfast, 
lunch, dinner $

Mission BBQ
2101 Somerville Road, 
Annapolis; 443-569-
4700; Mission-bbq.
com; Barbecue; lunch, 
dinner $$  k

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 $$  
    

Paul’s Homewood Café  
919 West Street, An-
napolis; 410-267-7891; 
Paulshomewoodcafe.
com; Mediterranean; 
lunch, dinner, brunch 
$$       k

Herald Harbor Hideaway
400 Herald Harbor 
Road, Crownsville; 
410-923-4433; Herald-
harborhideaway.com; 
American; lunch, din-
ner $  

Heroes Pub  
1 Riverview Avenue, 
Annapolis; 410-573-
1996; Heroespub.com; 
American, sports bar; 
lunch, dinner $$  
 k

Italian Market &  
Restaurant  
126 Defense Highway, 
Annapolis; 410-224-
1330; Theitalianmarket.
com; Italian; lunch, 
dinner $  

Jalapeños    
85 Forest Plaza, An-
napolis; 410-266-7580; 
Jalapeñosonline.com; 
Spanish, Mexican; 
lunch, dinner $$   
 k

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 $$  

Lebanese Taverna Café   
2335 Forest Drive 
Ste. 46A, Annapolis; 
410-897-1111; Lebane-
setaverna.com; Middle 
Eastern; lunch, dinner 
$      

Lemongrass Too 
2625-A Housley Road, 
Annapolis; 410-224-
8424; Lemongrassan-
napolis.com; Thai; 
lunch, dinner 
$$      

Chevys Fresh Mex 
2436 Solomons Island 
Rd, Annapolis; 410-
573-4932; Chevysan-
napolis.com; Mexican; 
lunch, dinner, brunch 
$$  

Chris’ Charcoal Pit 
1946 West Street, An-
napolis; 410-266-5200; 
Chrischarcoalpit.com; 
Greek; lunch, dinner 
$   

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 
$  

Evelyn's
26 Annapolis St, An-
napolis; 410-263-4794; 
Evelynsannapolis.com;  
American; breakfast, 
brunch, lunch, happy 
hour $$   

Giolitti Delicatessen  
2068 Somerville Road, 
Annapolis; 410-266-
8600; Giolittideli.com; 
Delicatessen; lunch, 
dinner $    k

Gordon Biersch  
1906 Towne Centre 
Boulevard, Ste. 155, 
Annapolis; 410-266-
5965; Gordonbiersch.
com; American; lunch, 
dinner $$      

Grapes Wine Bar 
1410 Forest Drive, An-
napolis; 410-571-5378; 
Grapeswinebarannapo-
lis.com; Mediterranean; 
lunch (Sat. only), din-
ner $$   k

The Greene Turtle  
177 Jennifer Road, 
Annapolis; 410-266-
7474; Greeneturtle.
com; American, sports 
bar; lunch, dinner $  
  

Bean Rush Café
1015 Generals Highway, 
Crownsville; 410-923-
1546; Beanrushcafe.
com; Coffee, baked 
goods, sandwiches; 
breakfast, lunch
$

Blue Rooster Café
1372 Cape St. Claire 
Road, Annapolis; 
410-757-5232; GoTo-
Roosters.com; Modern 
American; breakfast,  
lunch, dinner $$   

The Brass Tap
2002 Annapolis Mall 
Road, Annapolis; 833-
901-2337; Brasstap-
beerbar.com;american; 
lunch, dinner $   k

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 
$$     

Bruster’s Real Ice Cream
1409 Forest Drive, An-
napolis; 410-295-0025; 
Brustersannapolis.com; 
Dessert $  

Buffalo Wild Wings 
2337-A Forest Drive, 
Annapolis; 410-573-
0331; Buffalowildwings.
com; American; lunch, 
dinner $    

Cantler’s Riverside Inn 
458 Forest Beach Road, 
Annapolis; 410-757-1311; 
Cantlers.com; Crabs, 
seafood; lunch, dinner 
$$      

The Canton Restaurant  
11 Ridgely Avenue, An-
napolis; 410-280-8658; 
Cantonannapolis.com; 
Chinese; lunch, Dinner  
$  

Cooper’s Hawk 
1906 Towne Centre 
Blvd, Annapolis; 443-
837-9989; Chwinery.
com; American; lunch, 
dinner $$  k

Luna Blu  
36 West Street, Annap-
olis; 410-267-9950; 
Lunabluofannapolis.
com; Italian; lunch, 
dinner $$  

Metropolitan Kitchen  
& Lounge  
175 West Street, An-
napolis; 410-280-5160; 
Metropolitanannapolis.
com; Modern Ameri-
can; breakfast, lunch, 
dinner, late-night $$  
      

Miss Shirley’s Café  
1 Park Place, Annap-
olis; 410-268-5171; 
MissShirleys.com; 
Southern American; 
breakfast, brunch, 
lunch $     k

Rams Head Tavern  
33 West Street, Annap-
olis; 410-268-4545; 
Ramsheadgroup.com; 
American, brewery; 
lunch, dinner, late-
night, Sunday brunch 
$$      k

Sailor Oyster Bar
196 West Street, An-
napolis; 410-571-5449; 
Sailoroysterbar.com; 
American grill, seafood, 
cocktails; weekend 
lunch, dinner $$  k

Stan & Joe’s Saloon  
37 West Street, Annap-
olis; 410-263-1993; 
Stanandjoessaloon.
com; American; lunch, 
dinner, late-night, 
Sunday brunch $  
   

Tsunami
51 West Street, Annap-
olis; 410-990-9868; 
Tsunamiannapolis.com; 
Fusion, sushi; lunch, 
dinner, late-night $$ 
  

Greater  
Annapolis
Basmati 
2444 Solomons Island 
Road, Annapolis; 410-
266-6355; Basmatio-
fannapolis.com; Indian; 
lunch, dinner $$   
   k

DINING GUIDE
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Sandy Pony Donuts 
1901 Towne Centre 
Blvd., Ste 130, Annap-
olis; 301-873-3272; 
Sandyponydonut.com; 
Breakfast $  

Seafood Palace Buffet
81 Forest Plaza A, An-
napolis; 410-216-2186; 
Seafoodpalacebuffet.
com; American, Jap-
anese, Seafood; lunch, 
dinner $ 

Severn Inn  
1993 Baltimore Annap-
olis Boulevard, Annap-
olis; 410-349-4000; 
Severninn.com; Sea-
food; lunch, dinner,  
Sunday brunch $$  
  

Sin Fronteras
2129 Forest Drive, An-
napolis, 410-266-0013, 
Sinfronterascafe.com, 
Mexican; lunch, dinner, 
Saturday and Sunday 
breakfast $$

Soul 
509 S. Cherry Grove  
Avenue, Annapo-
lis; 410-267-6191; 
Soulannapolis.com; 
Southern-inspired small 
plates: lunch, dinner, 
Saturday & Sunday 
brunch $$  

Stoney River  
Legendary Steaks 
2190 Annapolis Mall, 
Annapolis; 410-224-
8312; Stoneyriver.com; 
Steakhouse; lunch, 
dinner $$  
 
Union Jack’s
2072 Somerville 
Road, Annapolis; 
410-266-5681; Union-
jacksannapolis.com; 
British-style pub; lunch, 
dinner, Sunday brunch 
$$  

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 $   

Eastport /  
Bayridge
Adam’s Taphouse  
and Grille 
921C Chesapeake 
Avenue, Annapolis; 
410-267-0064; Adams-
grilleannapolis.com; 
Barbecue; lunch, dinner 
$$  

Annapolis Smokehouse 
& Tavern
107 Hillsmere Drive, 
Annapolis; 410-571-
5073; Annapolissmoke-
house.com; American 
BBQ; lunch, dinner, 
catering, Weekend 
brunch $$   

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 $$   
  

Boatyard Bar & Grill 
400 Fourth Street, An-
napolis; 410-216-6206; 
Boatyardbarandgrill.
com; American, sea-
food; breakfast, lunch, 
dinner.$$     k

Bread and Butter 
Kitchen
303 Second Street, Ste. 
A, Annapolis; 410-202-
8680; Breadandbutter-
kitchen.com; American; 
breakfast, lunch $  

Caliente Grill
907 Bay Ridge Road, 
Annapolis; 410-626-
1444; Calientergril-
lannapolis.com; Latin; 
lunch, dinner
$$ 

Carrol’s Creek
410 Severn Avenue, An-
napolis; 410-263-8102; 
Carrolscreek.com; 
Seafood; lunch, dinner, 
Sunday brunch $$   
    k

Chart House
300 Second Street, An-
napolis; 410-268-7166; 
Chart-house.com; Sea-
food; dinner, Sunday 
brunch $$     k

Davis’ Pub 
400 Chester Avenue, 
Annapolis; 410-268-
7432; Davispub.com; 
American; lunch, din-
ner, late night $  
  

Eastport Kitchen
923 Chesapeake Ave-
nue, Annapolis; 410-
990-0000; Eastport-
kitchen.com; American; 
breakfast, lunch, dinner 
$$  k

Grump’s Café 
117 Hillsmere Drive, 
Annapolis; 410-267-
0229; Grumpscafe.com; 
American; breakfast, 
lunch, dinner $ 

Jack’s Fortune  
960 Bay Ridge Road, 
Annapolis; 410-267-
7731; Jackfortune1.
com; Chinese; lunch, 
dinner $   

Lewnes’ Steakhouse  
401 Fourth Street, An-
napolis; 410-263-1617; 
Lewnessteakhouse.com; 
Steakhouse, seafood; 
dinner $$$   k

Main & Market 
914 Bay Ridge Road, 
Annapolis; 410-626-
0388; Mainandmarket.
com; Farm-to-table; 
breakfast, lunch, dinner 
$$   k

O’Leary’s Seafood 
Restaurant
310 Third Street, An-
napolis; 410-263-0884;  
Olearysseafood.com; 
Seafood; dinner, Sun-
day brunch $$$   
 k

Rocco’s Pizzeria
954 Bay Ridge Road, 
Annapolis; 410-263-
9444; Roccospizzashop.
com; Pizza; lunch, din-
ner $   k

Ruth’s Chris
301 Severn Avenue, An-
napolis; 410-990-0033; 
Ruthschris-Annapolis.
com; Steakhouse; din-
ner $$$   k

Sammy’s Pizza Kitchen 
1007 Bay Ridge Ave, 
Annapolis; 410-990-
9800; Sammyspiz-
zakitchen.com; Italian; 
lunch, dinner $–$$ 

Vin 909 WineCafe 
909 Bay Ridge Avenue, 
Annapolis; 410-990-
1846; Vin909.com; 
Farm-to-table; lunch, 
dinner $$   k

Edgewater /  
South County
Adam’s Taphouse  
and Grille 
169 Mayo Road, Edge-
water; 410-956-2995; 
Adamsgrilleannapolis.
com; Barbecue; lunch, 
dinner $$  

HAPPY HARBOR 

"A perfect dive bar that you 
didn't know you were looking 
for" —Emma Joseph, winner
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All American Steakhouse
139 Mitchells Chance 
Road, Edgewater; 
410-956-4494; Theal-
lamericansteakhouse.
com; American; lunch, 
dinner $$ 

Bayside Inn 
1246 Mayo Road, Edge-
water; 410-956-2722; 
American, Seafood; 
breakfast, lunch, dinner 
$$  

Bella Sera  
9 Lee Airpark Drive, 
Edgewater; 410-956-
8555; Bellasera-tas-
teofitaly.com; Italian; 
lunch, dinner $ 

Broadneck Grill  
& Cantina   
74 Central Avenue 
West, Edgewater; 410-
956-3366; Broadneck-
grill.com; American 
and Mexican Cuisine;  
lunch, dinner $   
 k

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 $ 
  

Edgewater Restaurant 
148 Mayo Road, Edge-
water; 410-956-3202;  
Edgewaterrestaurant.
com; American, seafood; 
lunch, dinner, Sunday 
brunch $$    

Fuji Steakhouse 
169 Mitchells Chance 
Road, Edgewater; 
410-956-8898; Fu-
jisteakhousemd.com; 
Japanese; lunch, dinner 
$$   

Glory Days Grill
3 Lee Airpark Drive, 
Edgewater; 443-808-
8880; Glorydaysgrill.
com; American, sports 
bar; lunch, dinner
$ 

The Greene Turtle
3213 Solomons Island 
Road, Ste. A, Edge-
water; 410-956-1144 
; Greeneturtle.com; 
American Lunch, dinner, 
late-night $    

Happy Harbor
533 Deale Road, Deale; 
410-867-0949; Hap-
pyharbordeale.com; 
American; lunch, din-
ner $

Harvest Thyme Modern  
Kitchen & Tavern
1251 West Central Ave,  
Davidsonville; 443-
203-6846; Harvest-
thymetavern.com; 
American; lunch, happy  
hour, dinner $

Hispa Restaurant 
183 Mayo Road, Edge-
water; 410-956-7205; 
Latin American; break-
fast, lunch, dinner $

Killarney House 
584 West Central Av-
enue, Davidsonville; 
410-798-8700; Killar-
neyhousepub.com; 
Irish; lunch, dinner, 
late-night $$    


Ledo Pizza
3072 Solomons Island 
Road, Edgewater; 410-
956-6700; Ledopizza.
com; Pizza, pasta, sand-
wiches; lunch, dinner 
$$  k

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 $$     
  k

Nova Sushi Bar and 
Asian Fusion
3257 Solomons Island 
Road, Edgewater; 410-
956-5326; Novasushi.
com; Sushi, lunch, din-
ner $–$$

Old Stein Inn
1143 Central Avenue, 
Edgewater; 410-798-
6807; Oldstein-inn.com; 
German; dinner $$  
  k

Petie Greens Bar  
and Grill
6103 Drum Point Road, 
Deale; 410-867-1488; 
Petiegreens.com $$   
  

Pirate’s Cove 
4817 Riverside Drive, 
Galesville; 410-867-
2300; Piratescovemd.
com; Seafood; breakfast, 
lunch, dinner, Sunday 
brunch $$    
 

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 $$  
  

Rod N Reel Restaurant 
4165 Mears Avenue,  
Chesapeake Beach; 
410-257-2735; Chesa-
peakebeachresortspa.
com; Seafood; breakfast, 
lunch, dinner $$  
  

Saigon Palace
10 Mayo Road, Edgewa-
ter; 410-956-0505; Viet-
namese; lunch, dinner 
$  

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 
$$ 
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Stan & Joe’s  
Saloon South 
173 Mitchells Chance 
Road, Edgewater; 443-
837-6126; Stanandjoes-
saloon.com; American; 
lunch, dinner, late-night 
$    

S & J Riverside
4851 Riverside Drive, 
Galesville; 410-867-
7200; Seafood; lunch, 
dinner $$    

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 
$$  

Ashling Kitchen & Bar
1286 Route 3 South 
Ste. 3, Crofton; 443-
332-6100; Ashlingco.
com; American; lunch, 
dinner $$   

Bella Italia 
1460 Ritchie Highway, 
Arnold; 410-757-3373; 
Bellaitaliaarnold.com; 
Italian; lunch, dinner 
$  

Blackwall Barn & Lodge
329 Gambrills Road, 
Gambrills; 410-317-
2276; Barnandlodge.
com; American; lunch, 
dinner, weekend 
brunch $$   

Brian Boru Restaurant 
& Pub 
489 Ritchie Highway,  
Severna Park; 410-975-
2678; Brianborupub.
com; Irish; lunch, din-
ner, Sunday brunch $$ 
   

Café Bretton
849 Baltimore Annapo-
lis; Boulevard, Severna 
Park; 410-647-8222; 
Cafe-bretton.com; 
French; dinner $$

Café Mezzanotte 
760 Ritchie Highway,  
Severna Park; 410-647-
1100; Cafemezz.com; 
Italian; lunch, dinner 
$$     

Donnelly’s Dockside
1050 Deep Creek  
Avenue, Arnold; 410-
757-4045; Donnellys-
dockside.com.com; 
Seafood; lunch, dinner 
$$   

Founders Tavern & Grille 
8125 Ritchie Highway,  
Pasadena; 410-544-
0076; Founder-
stavernandgrille.com; 
American; lunch, din-
ner $ 

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 $$ 
 k

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 II
554-A Ritchie Highway,  
Severna Park; 410-544-
4101; Mipueblo2.com; 
Mexican; lunch, dinner 
$ 

Mother’s Peninsula Grill 
969 Ritchie Highway, 
Arnold; 410-975-5950; 
Mothersgrille.com; 
American, seafood; 
lunch, dinner $$  
 

O’Loughlin’s Restaurant  
1258 Bay Dale Drive, 
Arnold; 410-349-0200 
Oloughlinspub.com; 
American; lunch, din-
ner, late-night $$  
 k

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 $$   
 k

Rico’s Tacos and  
Tequila Bar
1266 Bay Dale Drive, 
Arnold; 410-571-3466; 
Ricostacos.co; Mexican; 
lunch, dinner, weekend 
brunch $ 

Rips Country Inn
3809 N. Crain Highway, 
Bowie; 301-805-5900; 
Ripscountryinn.com; 
Rustic country cooking 
and Chesapeake eats; 
breakfast, lunch, dinner 
$$  

Romilo’s Restaurant  
478-A Ritchie Highway,  
Severna Park; 410-544-
6188; Romilosrestau-
rant.com; Greek; lunch, 
dinner $$  

Severna Park Taphouse 
58 W. Earleigh Heights 
Road, Severna Park; 
410-793-5759; Sever-
naparktaphouse.com; 
American, sports bar; 
dinner $  

Sin Fronteras
7700 Ritchie Highway, 
Glen Burnie, 410-424-
2022, Sinfronterascafe.
com, Mexican; lunch, 
dinner, Saturday and 
Sunday breakfast $$ 


Twains Tavern 
8359 Baltimore Annap-
olis; Boulevard, Pasa-
dena; 410-647-5200; 
Twainstavern.com; 
American, sports bar; 
dinner $ 

Vida Taco Bar
541 Baltimore An-
napolis Blvd, Severna 
Park; 410-544-2300; 
Vidatacobar.com; Tex-
Mex; lunch, dinner 
$$ 

Regional
Bistro St. Michaels 
403 Talbot Street, St. 
Michaels; 410-745-9111; 
Bistrostmichaels.com; 
Euro-American; brunch, 
dinner $$    

Hemingway’s Restaurant
357 Pier 1 Road, Ste-
vensville; 410-604-
0999; Hemingwaysbay-
bridge.com; Seafood; 
lunch, dinner
$$   

The Island Hideaway
14556 Solomons Island  
Road S, Solomons; 
410-449-6382; Theis-
landhideawaysolomons.
com; American; lunch, 
dinner     

Knoxie’s Table  
180 Pier 1 Road, 
Stevensville; 410-249-
5777; Baybeachclub.
com; American; dinner,  
weekend brunch  


BRIAN BORU RESTAURANT AND PUB 

"All of your favorite Irish tradi-
tions under one friendly, wel-
coming roof" —Lauren Lynch



138    What’s Up? Annapolis  |  September 2020  |  whatsupmag.com

SHOP LOCAL SERVICES & RETAIL

RESERVE YOUR SPACE TODAY  
Contact Ashley Lyons at 410-266-6287 x1115  

or alyons@whatsupmag.com

Shop 
Local. 

Buy 
Local.
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410-647-TREE410-647-TREE
Tree Removal & Trimming

Stump Grinding • Lot Clearing
24-hr Storm Damage • On Time

Insured • Bonded • Free Estimates

Over 50 Years’ Experience! 
Serving Anne Arundel, 

Howard &  Surrounding Counties!

www.myitree.comwww.myitree.com

25% OFF
Unlimited Services

With this coupon. Not valid with any other 
offers or prior services. Offer expires 2/7/20

I Tree LLC
410-647-TREE

We will beat any licensed 
competitor’s written proposal!

Submit your photos at
whatsupmag.com/culture/catch-of-the-week

Submit your catch of the week 
and keep an eye out for your catch to be featured online in one of our next Resource, Reports, 
and Fun Fish Fact articles!

SHOP LOCAL SERVICES & RETAIL
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Name

Phone

Address

E-mail address

What is your age bracket? (Circle one)   <25    25–34    35–44    45–54    55+

Would you like to sign up for our weekly eNewsletters, which brings you each 
weekend’s best events and dining deals, as well as online-exclusive articles!	
Yes, please!		 No, thanks 

Entries must be received by September 30, 2020. Winner will receive  
a gift certificate to a local establishment and their name will appear  
in an upcoming issue of What’s Up? Annapolis.

I FOUND  
WILMA 
ON PG.

Advertiser

Advertiser

Advertiser

Where’s 
Wilma?

FIND WILMA AND WIN!

SEPTEMBER INDEX

Please Print Legibly 

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:  Judith 
Barbery of Edgewater who 
won a $50 gift certificate to a 
local restaurant.

Woosh! And just like that, gone are the dog days of summer as the first 
signs of autumn arrive. Our famous flyer, Wilma, welcomes the cool 
breezes and fall fun as she flies to and fro bay-area town to bay-area town. 
This month, Wilma is jet set on curing the pandemic blues with some 
retail therapy, shopping at many of the Best of Retail and Professional 
Services winners. Can you spot Wilma making her next purchase?

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.
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What do you think and why?
Please email your thoughts to our Publisher 
and Editor at: Veronica@whatsupmag.com  

and Editor@whatsupmag.com.

WHAT DO YOU THINK?

Rosie the 
Riveter and 

Women’s 
Roles in the 
Workplace

By Ellen Moyer

T
he Rosie the Riveter poster we have come to 
associate with women empowerment was scarcely 
seen during WWII. In fact, the poster “We Can Do 
It!” designed by artist J. Howard Miller for West-
inghouse had a lifetime of two weeks on display in 
Westinghouse factories only. It was Norman Rock-

well’s design of Rosie lounging in a chair, tools in hand, and 
foot on the Third Reich on the Saturday Evening Post cover in 
1943 that encapsulated the nation’s attention. 

The idea of Rosie was a call for the nation’s need to engage 
women in men’s professions, particularly in the aviation industry, 
when men left industries in short supply of workers to fight in the 
war. By 1942, Kay Kyser and his big band were playing the “Rosie 
the Riveter” song written by Redd Evans and John Jacob Loeb for 
Paramount. The lyrics praised Rosie on the assembly line “mak-
ing history working for victory.” A musical comedy movie by the 
same name starring Jane Frazer heralded Rosie in 1944. 

In all scenarios, however, Rosie on the assembly line was a 
temporary fixture. America, never comfortable with women in 
the work place, intended for women to return to the tradition-
al role of housewife when “Johnny came marching home,” and 
millions of them did. 

The proper role for women in the life of their men has been 
argued for thousands of years.  Porcia, the wife of Marcus 
Brutus (the most famous assassin of Julius Caesar), plead-
ed for a shared relationship. According to Plutarch, Porcia 
opined, “I, being the daughter of Cato, was given in marriage, 
not like a concubine...but to bear a part in all your good and 
all your evil fortunes…I know very well that women seem to 
be too weak a nature to be treated with secrets but...if you 
distrust me, it is better for me to die than live.”

Porcia died young, by suicide after hearing of Brutus death, a 
death that fascinated historians and writers including Shake-
speare that has kept her alive for 2000 years. Porcia, described 

as a woman of courage and 
understanding, was deeply 
engaged in the Stoic philoso-
phy of the time.

Stoicism adhered to personal 
ethics informed by logic and 
nature and working together 
trusting others fairly and 
justly. Stoics believed “virtue 
is the only good.” Porcia chal-
lenged her husband and the 
role of women in marriage, 
calling for ethical and moral 
behavior consistent with the 
philosophy of Stoicism. It 
was a philosophy embraced 
by her father Cato, but died 
out of favor within the next 
century. Even so, Porcia’s 
challenge is still alive in the 
nations of today’s world. 

After WWII, not all of the six 
million women engaged on 
the assembly lines returned 
to the home fires. Some 
no longer had a husband. 
Wartime efforts by women to 
share babysitting and cooking 
opened up new business 
opportunities for displaced 
homemakers. In 1970, as the 
nation’s economy changed, 
the U.S. Labor Department 
promoted a project to open up 
doors for women in non-tra-
ditional jobs—a role reversal 
that touched many women.

Baltimore, under the lead-
ership of Mandy Goetz, a 
thought-leader and inspi-
ration for the International 
Alliance for Women, secured a 
federal grant and opened New 
Directions for Women in 1973. 
Under Goetz, Baltimore also 
founded a center for displaced 
homemakers and testified 
before Congress of the need 
for women in the workforce. 

By the 1980s, women’s 
groups, advocating for 
employment, equal rights, 

and against wage and job 
discrimination, searched for 
an image for women empow-
erment. After 40 years of 
obscurity, Miller’s Rosie the 
Riveter poster was discov-
ered and removed from the 
dust bin. The photo of Naomi 
Parker, taken in 1943 at the 
Alameda Naval Air Station, of 
an attractive strong woman 
on the assembly line that 
inspired Miller’s “We Can Do 
It!” image, became the rally-
ing cry we are familiar with, 
and which proved women 
could do a man’s job.

Eleanor Otto, who received 
a woman of the year award 
in 2014, proved the point 
continuing her WWII work, 
building airplanes for 50 
years until she retired at 
age 95. In 2019, May Krier, 
also age 95, who worked for 
Boeing during the War years, 
testified before Congress to 
establish March 21st as Na-
tional Rosie Riveter Day. 

Whether Porcia or Rosie, 
the role of women at home 
and in the workplace has 
been contemplated for thou-
sands of years, is perhaps 
ever in flux, and is still a 
world-wide conundrum.
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