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"SULLIVAN

SURGERY & SPA

PLASTIC AND RECONSTRUCTIVE SURGERY

Q

Dr. Kelly Sullivan mp, Facs

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

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

ABOLID: L 3
Certified an
Diplomate '

[ :
H - f T+ YEARS

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

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

Efmn:ﬁriﬂ:mf&ill:r 300 HOURS ~ 400 HOURS 570+ HOURS fit and plac.e properly, an_q:l every treatment ne.eds to
P s Imgdznt Dentistry || Continuing Ed in Continuing £d in be customized to the unigue needs of the patient. You
& ale Resraing | Pasadnfonal || mwiont Dentisty || [k Denlish can count on an AAID-credentialed implant dentist to
el n expertly evaluate vour needs, design a personalized
Pl it onal 8 5. i socth ol pertly ¥ gn a p
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o] Wi Exmrs - and writien exams treatment plan and complete it successfully.
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Dr. Kian Djawdan (pronounced Jav-dan) is Board Certified by
’rh: .t‘u'rnﬁrica n Board of Implantology/ Implant Dentistry and is
1 expert in implant dentistry. He is specially trained
dminister IV sedation for any dent =
an has created a unigue patient experience where adult
patients with complex dental problems can have all of their dental
Dr. Kian Djawdan treatment (surgical and restorative) in one office with one dentist.

Djawdan Center

F o — fﬂr Implant and Restorative Dentistry
VENTIIR RETTALI™ ALl CERAMIC \.__,«" Restoring Hope & Confidence
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= Ruins food's taste = Taste your food again J

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

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

= 5taining and embarassing odor. = Mo staining or odor An ”athS' Ma F'}I"hﬂd 21401 ot e

« Cantinued loss of jaw bane « Malntains jaw bone A410.266.7645

+ Requires gooey adhesives = Na messy adhesive required . .

+Ca besk nbreslatie www.smileannapolis.com g
[
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*Basad on fractuee toughness, Vickers, and flexural strength In Undversity tests.



Broadneck Medical Center
269 Peninsula Farm Road
Suites B & C

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

Henrik L. Ander_son, DDS

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

Dr. Anderson’s office is located

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

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

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

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

.~ invisalign®

Certified



Sandel Duggal

" PLASTIC SURGERY AND MEDSPA

Facial Plastic Surgeon
Diouble Board Certiflied * Fellowship Trained

Plastic & Reconstructive Surgr:u-n

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

Baard Certibied Plastic Surgeon

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



Join us on March 14th from 1-4 p.m.
at Prospect Bay Country Club

Get everything checked off your Wedding To-Do list at our one-
stop shop. From cake tastings to beauty makeovers, we will
have plenty of options for you to plan your perfect wedding

TICKETS ARE $15 IN ADVANCE, GO TO WHATSUPTIX.COM FOR MORE INFORMATION

Interested in being a vendor? Email us at dcarta@whatsupmag.com



Unparalleled
Expertise.

Unmatched é
Patient Care.

O’Donnell Vein and Laser is a comprehensive medical facility established for the treatment of varicose
veins, spider veins and venous disorders. For every patient, our objective is the elimination of lower
extremity symptoms associated with venous disease. Since inception, nearly all patients have significant or
complete resolution of their previous pain or symptoms.

We are also a full-service medical aesthetics center offering the latest in laser skin rejuvenation, laser hair
removal, and cosmetic injectables. With our focus on both functional and cosmetic vein treatments, as well
as our medical spa services, we are committed to giving our clients beautiful, healthy skin.

Let Dr. O’Donnell and our caring staff share our passion for healthy legs and beautiful skin with you.
Contact us today at 410-224-3390 to schedule your evaluation!

G Sy ) DRAnAN S,
: } Board Certified Vein Specialist

BEFORE

O’'DONNELL

vein & laser

ODonnellVeinandLaser.com BEFORE

Schedule your consultation today! 410.224.3390

499 IDLEWILD AVE, SUITE 101, EASTON, MD 21601
166 DEFENSE HIGHWAY, SUITE 101, ANNAPOLIS, MD 21401



FAMILY | COSMETICS | IMPLANTS

OFFERING COMPREHENSIVE GENERAL AND COSMETIC DENTAL CARE FOR THE ENTIRE FAMILY.

410-757-6200 ® ChesDentalArts.com
1509 Ritchie Highway, Arnold, MD 21012




Anne Arundel Medical Center
Doctors Cammyn;m'@edicai Center
J. Kent McNew!Family' Medical Center

p——

Nurses have the power
to uplift, heal and
encourage. Each day
they light the way to
better care.

(9 Luminis Health. luminishealth.org
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NEW ARRIVAL

[
EMSELLA™/

A BREAKTHROUGH FOR
URINARY INCONTINENCE!

o

Thousands of men and women suffer from
incontinence. Do you get up multiple times a night
to use the bathroom, have problems with leakage
when you cough, sneeze, laugh and exercise?

Then call us! 410-224-2400
The EMSELLA™ chair can help you!

How it works: Pelvic floor muscles are the layer of
muscles that support the pelvic organs and span
the bottom of the pelvis. Strong muscles give you
control over your bladder, but weakened muscles
mean your internal organs are not fully supported
and you may have difficulty controlling the release
of urine. EMSELLA™ utilizes electromagnetic
energy to deliver 11,000 kegel exercises in

a single session to re-educate the muscles of
incontinent patients. One session is ONLY 28
minutes and..... yes, you are fully clothed!

95% of patients say EMSELLA™ has improved their quality of life!

410.224.2400
SKingget~. oo
\/\/ :LLN I:gg MD  "wwskinwelinessmd.com

=
W
o

kim@skinwellnessmd.com

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



Valuable
EXPERIENCES.

Smart
INVESTMENT.

Futures begin

HERE.
T - TOWSON
UNIVERSITY.

TOWSON.EDU/FUTURE



THE

DAVID ORSO

TEAM

OF COMPASS REAL ESTATE

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

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

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

<

¥

&

David Orso, MBA. Megan Huebner Pam Phelps Lisa Boyer

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

Arundel County

® 3 Compass i a Bcensed real estote Erokesage that abices by Equal Housing Oppartunity lows, Informetion i complisd from sourcet desmed mliobls Bt i not guorantssd, Al mecsunements ond iguons foctages ore aopraximane.
This is rot intended %0 solicit property oireody ksted. Composs is lcensed 05 Compass Real Estote in 0C ond o8 Compaoss in Vingina ond Maoryland. Annapolis. 8 Evergreen Rood, Sevemna Poric. MO 21144 | 4433T27IT1
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#1in Total Sales Volume in Anne Arundel County 2013, 2014, 2015, 2016, 2017, 2018, 2019

Discover the David Orso Difference
4433727171 | davidorso.com

COMPASS
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August Schwartz. Contact
What's Up? Annapolis online
at whatsupmag.com. &
Please recycle this magazine.
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86 Cheers to Maryland
Features Craft Beer As laws and Home &
regulations evolve, the Garden

54 Year of the Woman: Bar-
riers to Change Exploring
how far women’s rights
and recognition have
come and how far we
need to go By Jillian Amodio

70 Conowingo Dam Part

Il Viable solutions to a
complex problem and the
future of the Chesapeake
gateway By Jeff Holland

77 2020 Excellence in
Nursing We celebrate and
honor local nurses with

a brand-new project, in
which we surveyed Mary-
land licensed nurses to
nominate their exemplary
peers in several areas of
nursing specialty

state welcomes craft
breweries to its commu-
nities By Kelsey Casselbury

95 Financial Planning for
Charitable Giving A primer
on donation and gift-giv-
ing vehicles for charitable
giving

104 Ship Shape How sail
training makes better
naval officers and leaders
of our country

By Gary Jobson

116 Home Design: Hot
Hybrids Interior trends
that are enhancing design
By Lisa J. Gotto

120 Home Design:
Inspiration from Landscap-
ing’s Greatest Hits How
you can take cue from
world-renown gardens
and landscape architects
By Janice . Booth

126 Real Estate Stunning
examples of recent home
sales showcase what’s
selling throughout the
Anne Arundel County 8y
Lisa J. Gotto

12 what's Up? Annapolis | November 2020 | whatsupmag.com

Health §
Beauty

By Dylan Roche

134 Antibiotic Options
135 Choosing a Cosmetic
Surgeon

136 Fresh Take: Winter
Squash

137 Is “Muscle Confusion”
Real?

138 No-Shave November
141 Fashion: Senior Chic

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

144 The Locals’ Landmark
for Steaks Our dining
review of Lewnes’ Steak
House in Eastport, An-
napolis By Rita Calvert

146 Authentic Family
Experience We interview
the family that runs
Jalapenos Restaurant in
Annapolis By Tom Worgo

148 Readers Restaurant
Guide More than 125 re-
gional restaurants listed
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FIVESTARS

“I was referred to Dr. Finlay's practice approximately
20 years ago and have been ’rhcm::l,lgH}f satishied and
pleased the entire time...| would recommend

Annapolis Smiles to anyone and everyone!”
- Colleen S.

FREE WHITENING KIT FOR NEW PATIENTS!

Please Call For More Information

AnnapolisSmiles.com
410-202-8996

1460 BITCHIE HIGHWAY, SUITE 203, ARNOLD, MD
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BAy VILLAGE"

Assisted Living & Memory Care

T €t O

Bay Village, Annapolis’ new state-of-the-art Assisted Living and Memory Care community opening next

month, features a wealth of social activities, expansive outdoor areas, spacious apartments and the latest

technology to enhance resident care. Call 888.687.5440 to schedule a tour of our community, visit our Sales
Center at 947 Bay Ridge Road in Annapolis, or schedule a virtual tour at BayVillageAssistedLiving.com.

ot evadt/ Make your reservation with a refundable deposit today!

WITH ALL THE LATEST TECHNOLOGY TO KEEP OUR TEAM AND OUR RESIDENTS SAFEE,
BAY VILLAGE IS A GREAT PLACE TO LIVE, A GREAT PLACE TO WORK, AND A SAFER PLACE FOR ALL.




WHATS UP? MEDIA

we

DO YOU
NEED HELP
WITHA
VIRTUAL
EVENT?

binars

POWERED BY 200M

-

What's Up? Media is available to help your company stay connected to the
community by putting your leadership online as a Virtual Event.

INCLUDED

* Moderated 45-minute  Help with Locating For cost and presenting
Presentation Expert Panelists sponsorship opportunities,
Related to Topic contact Melanie Quinn at
+ Advertising and mquinn@whatsupmag.com.

Marketing Support to * Webinar Remains on
Drive Attendance Whatsupmag.com



COMING UP IN
DECEMBER 2020

Year of the Women Capstone: The
Next 100 Years

African American Poets of Maryland
Hope for Homelessness
Kitchen Trends for 2021

Mental Health During Holidays

November

onlents
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In Every '-'- b

Issue

44 Towne Spotlight Local
business and community
news By James Houck

50 Towne Athlete Meet
Josh Ehrlich of Broad-
neck High School By Tom
Worgo

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

20 Editor’s Letter James
shares his thoughts

25 0Out on the Towne
Previews of special events
and activities to enjoy

in November By Megan
Kotelchuck

38 Towne Social Photo-
graphs of charity events
and endeavors

40 Towne Salute Meet De-
onte Ward of B.L.A.C.K.
Excel By Tom Worgo

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

160 What Do You Think?
Women helping women
causes by example and
through philanthropy 8y
Ellen Moyer

Best of 2021
Voting

whatsupmag.com/
best-of-voting

The Daily
Roundup

Let your voice be heard
and vote for your favorite
health and wellness
providers, veterinarians,
restaurants, beauty
salons, gyms, realtors,
home contractors,
retailers, and
professional services.
The voting deadline is
November 30th. Voting
results will be published
in our 2021 issues.

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

Inbox
Updates

whatsupmag.com/subscribe

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

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

Connect

@whatsupmag
@whatsupmags

f{vlO
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ELBA M. PACHECO, M.D.

ELBEA M. PACHECO, M.D.

EOARD CERTIFIED. FELLOWSHIP TRAINED EXPERT EYELID SURGEON, INJECTABLES ARTIST

Introducing Hero...

BEAUTIFUL SKIN

Open Your Eyes to the Possibilities...

o

A D D O : . Voted Best of
o Annapolis 2013 - 2020!
Med)Cal Spq. 3

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



This 1s what

lé;/*ac‘imz(@ looks like.

4
% Hospice of the Chesapeake, we are very fortunate to have a diverse community
of support that includes grateful families, community leaders, individual donors,

corporate sponsors, and those who include us in their estate planning.

Without their support, so many rich and important programs would not be possible including:

¢ o .

. - ?Ijﬁ ;;:;'ﬂhit;dren Iwrrli.::; wrtha!ife—]'imiting

e . msﬁ.nfa and the families that love them

Care for families navid s of trauma

g oo duetoiliness 0
oved one due O

A (iving with advanced illness as well as P : -
Care TC_'.T ‘-..'_e:;'fnfms ! IEE E.: g: ;iha'lf of a grateful nation &Tgthmlmpacted by the
honoring their sacri 99. ._'F'EI'!E‘EIT_I_IG lﬂt|uding
much needed personal
€ équipment for care
teams and families

Our community has responded generously and continues to support our
important mission. This holiday season as we give thanks for our
blessings, please give generously to support our work in the community.

Donate today by visiting nos piCB of the
www.hospicechesapeake.org/giving/donate-now e he e peg ke

or call 410-987-2003.




A WATERFRONT DRI

214 Park Road | Riva, MD | $1,999,500

[his Masrerfully buil home is Ewl\".'u-d on 4 Majestic .27 Acee Lot
with 90 Feet of Warerfrong in the sought after Community of Sylvan
Shiares, high above the Sourh River, offering unparafleled 180 degree
views, The Owener Londmgly and Thoughifully croaed o Masicrpicee
in 2005 encompassing more then 35040 5q Fr of Living, Amaing &
Unobstrucoed Water Wiews from almost every mom in the home give
vt o feeling of trie waterfront Bving ot s best. As you enter through
the front doer a breath taking 2 story fover complete with Swarovski
Chandelier gives way ro the warer views through the expansive Living
atci The gleaming Bolivian Rosewood Hardwood Floors throughoor
adomed with Custom Millwork and Columns bring the definition
of Class and Fasy Living o new levels. An Open Floor ptan Aows
ooy a Cooks Kichen with Custom Schoock Brand .".1.|p||:' Cabinetry,
Stainless Appliances with Thermador Dual Fuel Oven and Granite Tops. Large Breakfast/Informal Dining Area off the Kitchen as
well as 4 Formal Dining room all offer specracular warer views.

Extensve Decks and Muld Level hardscaped patios are sccessed by all of the living areas making this home a pleasure to entertain
it Sumpruous Master Suite offiers a double sided fireplace complere with o designased Jacursi Shangri-I.a within the Master. Huge
Mlaster bagh with Additonal Shower, Doable Vamiry and Witer Closct. 4 birge ¢ lowsiers, 2 walk-in and 2 exera give the |_|-:|}' and
Centleman abundant space. A wonderful private Sitting Boom/Gym/Ofhce with private balcony is located within the Master
Suire, 4 Addirional Guest Bedrooms and 3 Full Barths allow for Family and Friends. The home was smarndy desipned wich a Full
D=L/ A Pair Sabre with Kitchenene! 1 iving/Thning, Full Barh and Large beddpoom with wonderful warer viess that lead om

to gorgeous patios. The bower level also has 2 Sauna with 2 massape/meditation reom to give you ultimare leury and relacation

in the priviacy of your own home. A gracious smirway leads vou down w the warerfrone encompassing a storage boilding for all of
YOuE walcr grar and Loy The dock leids o 10 deop warer with 2 Jrl SkiLifis a3 .‘\li.|1a.. {ne 5|i]1 prowsdes a 15K I Lift o second
Slip hasan BK Ib. Lift and the third Slip has a 166t Beam and 4 Pilings for Mooring, 5o many features and upgrades in this mrey
offered oppormunicy that a comprebensive lise will provided. This superb warcrfront gem is 0 Mus Seel

.
MICHAEL J. RUTLEDGE BERKSHIRE HATHAWAY K
Cell: 410-B01d-2144

RutledgeMB234&8gmail.com ﬂ:g;ﬁaﬁe
THE RUTLEDGE TEAM Facebook @RutledgeTeam Be
Client Focused, Results Driven. ThaRutledgeTeam.com Floridat Jupiter-Tequsta Office

5361-T13-2437




From the

editor

hen October winds blow into No-
vember, autumn’s chill settles in for
winter residency, sunrises glisten on
Chesapeake whitecaps, and sunsets
heighten the bronze, amber, and crim-
son treetops, I know there’s no place
I'd rather be than right here in Maryland’s middle.

Living just outside of Annapolis proper, toward the
upper reaches of the Severn River, my family and I feel
lucky to enjoy just enough of the natural riches that
are so abundant in our region. Weekend nature walks,
with leaves playfully dancing toward the ground, offer
a most reflective experience. So too, do short jaunts on
the jon boat for the last rush of striper fishing before
the keeper-season ends in approaching December.
Even a day without a bite feels like a win...if your head
is in the right place. If you're a waterfowl hunter, then
your season is heating up this month.

Usually, around 5 o’clock in the evening, I stroll to the
mailbox for the day’s take and can smell the chimney
delights from fireplaces of neighbors near and far—al-
ways a nostalgic reminder of simpler times, when
families and friends would gather around the fireplace
to share each other’s company. It reminds me of my
grandfather’s welcoming home along the South Riv-
er—a comforting, warm, and inviting space where
holidays were annually spent in the 1970s, ’80s and
’90s with extended family. A central fireplace was the
de-facto gathering spot, just across from the expansive

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

dining room where Thanksgiving dinners were jovially
celebrated and views of the river—all the way down
toward the bridges—could take your breath away.

I miss and often reflect upon those times—especially
at this time of year. And I'm thankful for those memo-
ries. Again, I'm reminded of what makes this region so
special for so many of us. In some way, I'm constantly
trying to replicate those types of experiences for my
own children. It isn’t always easy.

As we know all too well, there’s an exorbitant amount

of noise and distractions these days. Just glance at the
phone in your hand, turn on the television, open the
laptop, or ask Siri/Alexa for the day’s news. Chances are,
you may be disappointed in what you see and hear. Or
distracted enough to miss the story your spouse or child
is trying to share with you (I know I'm guilty as charged).
Even if all of us can’t agree on, oh say, recent politics

(by the time you read this, we may or may not have a
new president), we probably can agree that this year has
been exhausting in new and profound ways.

So, how can we break free from the grip of everyday
routine, COVID calamity, multi-media bombardment,
and digital addiction?

Take cue from author Bill Bryson and have a walk in the
woods. Find a trail, create an adventure. Get back to na-
ture for a morning or afternoon. Build a campfire in the
backyard. Build some heat in the fireplace. Call an old
friend or family member over for Thanksgiving supper.
Talk, and talk some more. Slow down and bask in good
company. Reminisce, while creating new memories. And
thank the heavens for the good things in life—there’s a
lot, if you take the time to look.

And...if you’ve done

all that, maybe give

this magazine a read. I
promise, it’s a good one.

James Houck,
Editorial Director



— for Over .30 Yearys -

DEDICATED TO YOU.

~ Your Board-Certified Surgeons & Skin Care Laperts -
Dr. Christopher J. Spittler, Dr. D. Paul Bulirer & PSS MediSpa

PLASTICSURGERYSPEC.COM +« 800-570-7600

1 7

Annapoles » Easton * Prince Frederick

PLASTIC
SURGERY
SPECIALISTS



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

TIMBERLAKE

—— VETERAN OWNED & OPERATED ——

Award winning home building, renovation and
design/build since 1963. Call/text for a consultation! 443-222-1426

Your Unique Needs. Our Unique Expertise.

TimberlakeDB.com
hrhou;z , hel'u;::z‘z MHICE 171433 MHARE 3765
2020112020




% ATTEND THE 2020 FESTIVAL OF TREES -

The Festival is virtual. But the magic is still real.
Join us from home November 27-29 at KennedyKrieger.org/FOT2

The festivities you love will be anline. Tree and wreath sales, gift boutiques, games, activities, auction and raffle will happen 24 hours a day.

Plus, live entertainment is scheduled for all three days. Log on or scan the QR code to get vour free pass to the magic.

Your support be{ps make more miracles happen for kids at Kennedy Krieger.
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Zachary’s is proud to carry Forevermark dicmonds. Less than one pereent of the world’s diamonds
are worthy of the Forevermark inseription—a promise of beauty, rarity, and responsible sourcing.
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BRETT é ERICA
14

During a walk in Charleston’s Battery
Park on New Year’s Eve, he asked me to
marry him. Casually, | said ‘of course, you
Enow I will.” But then, he pulled the ring
out and | said ‘oh, you're SERIOUS!" Brett
loves to remind me that | was clearly in
shock for the next 30 minutes or so. He
gave me a puppy for Christmas, but |
never expected the ring!

2

Every #5torvofYes starts somewhere.
Start yours at AStoryotYes.com
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Tournament and
Shore Party

This year, the 14th Annual Fish for a Cure
Tournament will take place on November 7th
following the Fish for a Cure Captain’s Meet-
ing on November 4th. This tournament will
support the Cancer Survivorship Program

at AAMC’s Geaton and JoAnn DeCesaris
Cancer Institute. The tournament will look

a bit different this year to agree with COVID
regulation and social distancing guidelines.
For more information, visit Fishforacure.org

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!

whatsupmag.com | November 2020 | What’s Up? Annapolis 25



- 0UT ON THE TOWNE

Privateer Party 2020

Historic London Town & Gardens is hosting their Priva-
teer Party on November 13th from 6-9 p.m. at their loca-
tion in Edgewater. The event will include food from local
caterers, a silent auction, dancing, rum tastings, and,
of course, dress up in pirate attire. Order your tickets
online at Historiclondontown.org/privateerparty

A VIRTUAL PONY TROT 5K

November 7-8 will be the Maryland Thera-
peutic Riding Virtual Pony Trot 5K. Run or
walk a 5K from the comfort of your neigh-
borhood, favorite trail, or even treadmill.
All proceeds will benefit Maryland Thera-
peutic Riding, an award-winning therapeu-
tic horseback riding center in Crownsville.
Register online and submit your time to
find out the results. To find out more infor-
mation, visit Horsesthatheal.org

s

>

Maryland Chicken
Wing Festival

The Maryland Chicken Wing Festival,
which was supposed to be the first week
of April, has been rescheduled to Novem-
ber 7th. This day-long event will be held
at Anne Arundel County Fairgrounds from
11a.m.-7 p.m. and will feature some of

the most inventive chicken wing recipes
from the best chefs in the area. There

will also be regional craft beer and live
bands. For more information, or to pur-
chase tickets, visit abceventsinc.com
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Tha Friary ¢
Listed At 524,900

29_5[{5 Good Lotk Lane 5, Ny 220 Lighthousa Vis
Llsted at-£3.195.000 ot Listed at 54,995.08

Over $40 million in waterfront property sales in 2020

MAKE YOUR MOVE WITH BRAD KAPPEL

Deeply rooted in the Annapolis community, Brad is a third generation Brad Kappel
Annapolitian who combines his local expertise with the worldwide m +1 410 279 9476
o +1 410 280 5600

recognition of the iconic Sotheby's brand. With more than $250
million in Annapolis home sales and 165 waterfront properties sold,
Brad delivers the highest standard of service and exclusive access
to highly gualified global clientele.

brad.kappel®sothebysrealty.com
bradkappel.com

Annapolis Brokerage

We are currently seeing a record breaking Seller's Market! 209 Main Street

NOW, is the best time to SELL and achieve TOP DOLLAR Annapolis, MD
for your home! Make Your Move with Brad Kappel.

TTR | Sotheby’s

INTERMATIONAL REALTY




My schoaol inspires me.

My teachers lknow me.

-

_y

oy iIND
™ _YcCreek |
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INDIAN CREEK
SCHOOL

Pre-Kindergarten 3 through Grade 12

My performances exhilarate me.

My community embraces me.

JOIH US FOR A VIRTUAL OPEN HOUSE:

UPPER SCHOOL (Grades 7-12)
Sunday, November 1, 100 - 2100 p.m.

LOWER SCHOOL (Pre-K3 - Grade &)
Sunday, November 8, 1:00 - 2:00 p.m.
My coaches challenge me.
) Register: admission@indiancreckschosl.org

www.indiancreekschool.org



Don't Let Cataracts

Hinder Your Lifestyle!

“The most revolutionary advancement
in ophthalmology since the advent
of LASIK.”

Chesapeake Eye Care and Laser Center’s

Dr. Maria Scott, Dr. Heather Nesti, Dr. Gaurav
Srivastava and Dr. Olivia Dryjski offer the most
advanced bladeless, Laser Cataract Surgery
conveniently located in our private state-of-the-art
surgical facility in Annapolis. With this innovative
technology, our surgeons can truly customize each
procedure. Combined with the most advanced
multifocal and astigmatism correcting lenses, the
bladeless Laser allows patients to achieve the
vision they had in their 20s - often without relying
on glasses!

Call us today to experience the care that's
made us the trusted choice of thousands for
more than 25 years.

877-DR4-2020

A

Maria Scott, MD
Cataract and
Refractive Surgeon

-

2

Gaurav

Srivastava, MD
Cataract Surgeon

Il CHESAPEAKE
EYE CARE o
|| LASER CENTER’

P

Heather Nesti, MD
Glaucoma and
Cataract Surgeon

Olivia Dryjski, MD
Cataract Surgery. Dry Eye,
Corneal Diseases

2002 Medical Parkway ® Sajak Pavilion, Suite 320 s Annapolis, MD 21401 = ChesapeakeEyeCare.com




“I have never been to a dental office that is
more skillful, more courteous, and more
professional than that of Dr. Ehmann. Highly,
highly recommended.”

~Dr. Ehmann patient testimonial

While these last few months have changed
our‘ the way we live, work and interact, we

. remain committed to the health, safery and
Prﬂmlse wellbeing of our family of patients, our
dental team and the community.

Katy Ehmann, DDS

600 Ridgely Avenue, Suite 217
Annapolis, MD 21401
410.224.1105

EHMANN DENTAL CARE

General Comprehensive
& Cosmatic Dantistry

www.ehmanndds.com
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A CasaBlanca
at Home Gala

CASAblanca is moving their
gala to your very own home.
Register online now for the
live program on November 7th
from 6:30-8 p.m. The gala will
raise money for children in fos-
ter care through Anne Arundel
County CASA, Inc. For more
information, visit aacasa.org

AN AMERICAN SOUTH-
WEST CARMEN

The Ballet Theatre of Maryland is
hosting a virtual performance of
An American Southwest Carmen on
November 7th at 7 p.m. The show is
based on the true stories, lives, and
culture of three courageous Hispan-
ic women who first brought civiliza-
tion to Fort Pueblo in the Arkansas
River Valley, now Pueblo, Colorado,
in 1846 when the United States
declared war on Mexico. Register
online at BalletMaryland.org to be
emailed the link to stream the event.



CHARLIE BUCKLEY'S

M Waterfront T Nl

OF LONG & FOSTER REAL ESTATE

855 épnqgs Ct; Magothy River -
Call far mere informatioft -

| | ; ll"-'ﬁ
146 B Hart R othy River
Offered at $748,000

Charlie Buckiay, Joa Bray, Reid Buckley, Steven Arcé,

and Sarah Seehing, Licensed REALTORS®

1 10 Betllehahind
Offered dt'&'#

Call your local waterfront experts.

For almost 30 years, buyers & sellers have relied
on us for successful transactions.

WaterfrontHomes.org
410-266-6880

BOM: 410.260.2800 320 Sixth Street, Annapolis MD 21403

{4
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ROCKBRIDGE ACADEMY -~ Celebrating 25 years!

CHRIST-CENTERED
ACADEMIC EXCELLENCE

~ Individual attention
- from devoted teachers.
~ Re-tooled tuition
. A X S 8 PO assistance to increase
! y e b NN ,':". accessibility.
—f‘t R ' - A loving, supportive,
and safe community.

ROCKBRIDGE .

ACADEMY

OPEN HOUSE DATES:
NOVEMBER 16

JANUARY 15

A K-12'¢lassical Christian school. -
: L £ | admissions@rockbridge.org

|,' . d- M
SMALL CLASS SIZES + EXPANSIVE CLASSROOMS = SCHOOL IS IN PERSON!

www.rockbridgeacademy.org

in truth. Keady them for the'

Academic Excellence in the
mu. 3 uﬂy.,hxl Catholic Tradition Since 1959
SCHOOL

Severna Park, MD

Now accepting applications for 2021-22f
4 year old Pre 5chool through Grade 8
410-647-2283 | www.stjiohnspschool.org
Severna Park: MD 21146

-~ ; Contact Lynne Fish at LFish@stjohnsp.org
FAITH « FAMILY +» ACADEMICS for more information

32 what's Up? Annapolis | November 2020 | whatsupmag.com



WELCOIVIE 10 ALTERNATIVE PET CARE MD

EXPERIENCE
DIFFERENCE

PERSONALIZED PET CARE ® WELLNESS WALKS e SPA DAYS AND GROOMING
PLAYDATES  BEHAVIOR MODIFICATION & MUCH, MUCH MORE!

410.349.7828 Service areas include

sandY@aIternatwepetcaremd .com

Edgewater and
ternativepetcaremd.com

Annapolis, MD, Available 24 x 7




College
Prep is

hether it's

developing

new college-
level courses like Calculus

2/3 to challenge our most

tenacious mathematicians,
“Key School has tawght me so much. I've learmed or building a 70-acre athletic
how to advocate for myself, wark in o team,
engoge with adults, ond be confident in myself
and my abilities. Beyond the classroom, Key
encourages students to follow their passions,
whather with sports, drawing, science, humanities,
camping, or all of the obove, As | head to MIT School is constantly evelving
in the fall, | can say unequivacally that Key has
changed me for the better”

William Melan Key 20
Massachusetts Institute of Technelogy '24 tomorrow, Come see why Key

park to meet the needs of
a growing, championship-

winning athletic program—Key

programming to best prepare

the leaders and innovators of

is one of the most sought-after
educations in Maryland, why
75% of 2020 graduates earned
merit scholarships to college,
and why 98% of parents of
recent alums recommend the

school to friends and family.

KEY GRADUATES ARE:
Independent thinkers
Intrinsically motivated
Creative innovators

« Effective collaborators

+ Tenacious problem-solvers

« Articulate leaders

“l was born in Tibet, and escaped in exile te
India, When | first arrived at the Key School, |
barely spoke any English. Everything around

me wos new, | was immediately accepted into UPCOMING VIRTUAL

the community, and ot eight years old, | found OPEN HOUSES

myself in another home. Key School taught me
“Kay has led me to be a salf-advocate, an to express myself in the classrooms as well as
ind:ri{iunlist and an investigative thinker, art rooms, athletic fields and outdoor camping UPPER SCHOOL » GRADES 212
| attribute my eritical thinking skills and, trips. &s | head off LD college, | will take with Saturday, November 7 -12:00 p.m.
more importantly, my confidence and skill me many insights that Key has taught me. |
with sharing Lhe?@ thoughts to the Key learned to keep on open mind. | also learned a MIDDLE SCHOOL - GRADES 5-8
community. 43z | leave, | am taking couroge love for the outdoors, connecting with nature Saturday, Movember 7 - 10:00 a.m.
and self-confidence from my time at Key. and my Frm:nd-,, as well as rendlng.l | believe
| will enter college with an eagerness Key _E"Ch‘:":'t = unique program, curriculum and
ko cksass ths world aiound me. Baa seminar-styled classrooms hove prepared me to LOWER SCHOOL - GRADES 1-4
good listener, and engage in meaningful communicate my thoughts and for the college R R A
conversations to expand my thinking.” learning environment at Brown University” Saturday, November 14 - 11:30 a.m.
Talia Stern, Key 20 Kalden Namgyal, Key 20 FIRST SCHOOL - 2.5 YEARS
University of Pennsylvania ‘24 Brown University 24 through KINDERGARTEN

Saturday, November 14 - 10:00 am.

REGISTER

K lates its Class of 2020!
vy songratylales ia.L\ass of 20 KEYSCHOOL.ORG/OPENHOUSE

Visit keyschool.org/Classof2020 for the Matriculation List

The Key School engages children from 2.5 years of age through grade 12 in a progressive, coeducational,
KEY college-preparatory program on its picturesque 15-acre compus locoled 4 miles from downtown Annapolis,

SCHOOL 534 HILLSMERE DR. + ANNAPOLIS, MD - 21403 . 410.263.9231 « KEYSCHOOL.ORG




A\ THE GREAT

CHESAPEAKE BAY

WELLNESS RACE &
FAMILY WALK

The Eastern Shore Hospital
Center is hosting their 17th
Annual Great Chesapeake Bay
Wellness Race & Family Walk
on November 14th at the Hyatt
Regency Chesapeake Bay
Resort in Cambridge. All pro-
ceeds from the race will go di-
rectly to benefit patients, res-
idents, and special programs
at the Hospital Center. The
10k race will start at 8 a.m.
with the 5K run/walk swiftly
behind at 8:10 a.m. Email Ju-
dith.Slaughter@maryland.gov
to register or volunteer.

Small Business Saturday
in St. Michaels

End November with some Christmas shopping and be
sure to shop smalll St. Michaels is hosting their Smalll
Business Saturday on November 28th throughout
Downtown. Pledge this year to eat local, spend local,
shop local, and enjoy local to keep our local economy
thriving. For more information, visit Stmichaelsmd.org
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Does your money work as \ :
hard as you do? BayPoint

Reaching your financial goals depends on it. Get
trusted advice from our expert team to maximize
your wealth.

410-626-8198
WWW.BAYPOINTWEALTH.COM

HUMAN RESOURCES inc.

where people matter

HUMASN RESOURCES inc.

ON AVERAGE, WE SAVE

OUR CLIENTS A TOTAL OF

960 HOURS PER YEAR ON
ADMINISTRATIVE TASKS SUCH AS:

2 Y

) \
Empl Benefits Worker's
Administration HR Solutions Administration Compensation

Choosing the right partner for your business is critical to achieving long-term
success. See why Human Resources inc. is the best choice for you:
www.hri-online.com | 443-321-7726 | heather@hri-online.com
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2021 Subaru Outback
Featuring go everywhere capability.

b

149 0Old Solomon'’s Island Road

SUBARU 443-837-1400 « AnnapolisSubaru.com

CHURCH
CIRCLE
TITLE &

Fh Ak kA Ak ko k ko

WE ARE OPEN! AND SAFE!
WORKING ON YOUR
PURCHASES AND REFI'S

OFFERING “CURBSIDE”
SETTLEMENTS

STREAMLINED PRICING FOR
VA & FHA REFINANCES

CALL FOR DETAILS
o 7 7 e e v i e e e e i i e e e ok

0k o o o o o6 o - o o o o
X2 3 2 2 2 2 Ok 2 o

JEHANNE MCINTYRE EDYVARDS, ESC).
Orwner!Sertlement Oticer

Of Counsel, Buck Law Group, Chid,
* REAL ESTATE SETTLEMENTS
* REFINANCE TRANSACTIONS
» DEED PREPABATION & CHANGES
» REAL ESTATE CONTRACTS AND MORE

INDEPENDENTLY OWNED & OPERATED

DISCOUNTS FOR MILITARY, FIRST TIME HOMEBUYERS 8 AACT'S
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TOWNE SOCIAL

CRAB Cup

Celebrating and supporting Chesapeake Re-
gion Accessible Boating were 89 boats, skip-
pers, and hundreds of crew members all on
the water racing to win the 2020 CRAB Cup
this past August. This was the largest num-
ber of boats registered in the 14-year history
of the event and even more remarkable was
the fact that CRAB placed five of its fleet in
the top 11 finishers, including the winning
boat skippered by Tim McGee. Host spon-
sor Eastport Yacht Club, founding sponsor
Boatyard Bar & Grill, and title sponsor Engel
& Volkers were key to the event’s success.

1. Whatshername, a Beneteau First 40.7, skippered by Dave Sos-
samon and all female crew 2. CRAB skippers and crew at post-race
celebration 3. CAL 25 Quintet with skipper Mike Miller and crew (2nd

place) 4. Santa’s Reign Dear, skippered by Don Santa and crew, flying

their spinnaker 5. Boat 6 winning skipper and crew: Tim McGee, Paul

Van Cleve, Pam Corwin, and Paul LaBossiere 6. J 22 Committed with
skipper Warren Richter and Tracey Golde (3rd place)
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FREE STAGING
For Every Listing!

“Stop looking [or another Realter — Scott Schuetter should be
vour #1 choice! Last year Scott helped us sell our home for
top dollar and this year we trusted him and his team to get us
into our dream forever home — and he delivered! He helped pair
us with a lender that was able to do a $0 down VA loan at
2.75% and negotiated a sale price significantly below the sellers
asking price. — thanks to Scott!” — Matt & Amy Phillips

,9"5(1‘/{’:’551{(}#16{[ ,;95&655{:'.528 .i:/_[iﬂl?

410-900-7668 CENTURY 21

Us-ﬁ;oﬂ ScottSchuetter.com (3 & 37 | '\iiennium 12}
— scott@scottschuetter.com | "15weuws'l9 R (0) 410-266-3005 == ==




Photography by Steve Buchanan

TOWNE SALUTE

Deonte
Ward

B.L.A.C.K. Excel

By Tom Worgo

eonte Ward believes his life would be very
different, and possibly not for the better, if it
weren’t for John Downs.

Downs, his mentor, gave him the encourage-
ment, emotional support, and discipline to
graduate from Annapolis High School in 2007
and later Lincoln College of Technology in
Columbia with an 18-month certificate in electronics system
technology. “I was bad. I was in juvenile court. I was fighting.
Busting people’s windows,” Ward recalls. “I got in trouble every
year with the police for about five years.”

When Ward was 11 years-old he met Downs, who encouraged him
to channel his aggression into basketball and football, and provid-
ed incentives for him to clean up his act. “If you got good grades,
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he would reward you,” says

Ward, an Annapolis resident
who grew up in Newtowne.

“He would pay for me and my
friends to play basketball and
football as long as we were
good. Without him, I probably
would have been selling drugs.”

At that point, Ward became de-
termined to provide the same
kind of guidance and mento-
ring that Downs had offered
him to the next generation of
neighborhood kids. At age 18,
soon after graduating, Ward
started a program called Con-
nect the Kids to help keep
elementary and middle school
students staying on the right
path. “I was pretty much like
their tutor and came into the
role as a mentor,” he explains.
“I had that program for about
seven years. The group grew
from four to 32 kids, and they
were all doing well in school.”

The program’s success inspired
him to expand it to include
high school students and to
rename it B.L.A.C.K. (Becom-
ing Leaders Acquiring Critical
Knowledge) Excel. It includes
13 high school students, 12
middle schoolers, and 15 ele-
mentary school students.

To keep the programs going
over the years, Ward estimates
he has spent about $40,000

of his own money. For the

past eight years, he worked as
a carpenter. Fortunately, his
program got a $90,000 federal
grant last year through the
Anne Arundel County Part-
nership for Youth, Children,
and Families. He now works
fulltime as B.L.A.C.K. Excel’s
youth director and develops
curricula. His organization also
relies on community fund-
raising events to help cover its
operating expenses.

“He’s always giving his time to
all the different communities
in Annapolis,” says Comacell

Brown, the program’s art
director, of Ward. “As a child,
he grew up in an environment
like most of these kids. He
knows what it’s like to come
from the bottom and the ob-
stacles and struggles these kids
have to go through.”

Ward partnered last year
with a pair of nonprofits:

The Newtowne Community
Development Corporation
and Superior Futures, which
spearheads a STEM (Science,
Technology, Engineering, and
Mathematics) program.

About half of the students in
B.L.A.C.K. Excel come to the
organization through referrals
from agencies and organiza-
tions such as local schools, the
Office of Juvenile Justice and
Delinquency Prevention, and
the Newtown Community
Development Corporation.

Sessions are held at the Amer-
ican Legion Post 141, and the
community centers of HACA
(Housing Authority of the City of
Annapolis) Properties in Robin-
wood, Newtowne, and Eastport
Terrace/Harbour House.

“I started focusing on career
training, basic life skills, trade
skills, professional develop-
ment, and financial literacy,”
Ward says of his mission. “T
realized a majority of my
community members were not
getting these things.”

Ward’s organization offers

a wide range of 18-week,
three-month, and nine-month
curricula, including art, music,
life skills, trade skills, and

the STEM program. The art
program is run by Brown, who
owns a painting/design/screen
printing business in Annapolis.
He introduces the students to
creative projects like painting
murals, screen printing on
T-shirts, and graphic design for
logos and flyers. He also has an



activity he calls “Paint and Show,” where
the students, for example, create a scene
of a beach with cartoon characters.

“I put together projects that highlight their
mental health and ask about what problems
or issues they may have at home,” Brown
says. “Art gives them an outlet to relieve
some of their frustration, gets them focused,
and even gives them peace of mind.”

Ward likes to talk about the music curric-
ulum, which has five aspects: writing, pro-
ducing, singing, rapping, and the business
aspect. “We are using music to be a positive
thing on the community,” Ward says.

Allen Smith, a recent graduate of An-
napolis High School, is one of B.L.A.C.K.
Excel’s shining success stories. After he
joined the program in August of 2017, his
GPA rose from 2.9 to 3.5. He has since
been accepted by and plans to attend
Bowie State University in the fall.

“It has helped me open my eyes,” Smith
says. “I wasn’t sure what I wanted to do
and I was a little lost. The program helped
me become more self-motivated and
opened my eyes to how the world around
us is changing. It just motivated me a lot.”

Smith can’t talk about the program without
mentioning Ward. It was Ward who in-
spired Smith to set his sights on four-year
colleges rather than a community college.

“He is a very selfless person who definitely
has the interest of others in his heart,”
Smith says of Ward. “He wants to see
everybody succeed. He has constantly
told us about what he had to go through
growing up, and he doesn’t want us to
experience the same things. He is a great
mentor and a phenomenal leader.”

For more information about B.L.A.C.K.
Excel, visit the organization’s landing
page on facebook.com.

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

whatsupmag.com.
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At AACS students pursue their God-given gifts and
talents through a comprehensive offering of academic
CHRISTIAN SCHOOL courses, fine arts and athletics, extracurricular clubs

ANNAPOLIS AREA

and programs, and AP and Honors courses.

IN ANNE ARUNDEL COUNTY
SERVING GRADES K—I2

Chamber of Commerce

Leading the Call for the Communiry to Shop Local, Ear Local, Give Local and Suppore Local!

“The mission afﬂje Grreater Severna Parl and Arnold Chamber
of Commerce is to build and strengthen relationships between
businesses anwd organizations and the comnunity whicl will
enhance local commerce, enriching the lives af everyone.”

Joining the Greater Severna Park and Arnold Chamber of
Commerce is an affordable way o promote your organizarion
or business. As a member, you have an instant connecrion with
like-minded businesses and leaders where you will raise your

profile and grow vour nerwark,

Your success is our community’s success, as small businesses are
the backbone that keeps our local economy strong, unigue, amd
viable, To help you, we work hard all year w provide opportuni-
ties for you 1o neework, learn, serve on committees (or the Board

of Directors), and market your business.

Join our Chamber today as a business, non-profit or sole proprietor, and start making connections.

You can repister online at www.gspacc.com. Or call us at 410-647-3900, or email ceol@ gspacc.com.
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2021 VOLVO XC60

Safety Utility Vehicle
The SUV that protects
what's important,

Choose yours at
Volve Cars Annapolis.

Shop online or in-store,

vﬂlvo mﬂs 333 Busch's Frontage Road * Annapolis, MD

A
ANNAPOLIS 410.-349.8800 - VolvoCarshnnapoliscom 220

. BayWoods of Annapolis

s
Eﬁmé;ﬂ The Only Waterfront Retirement Community on the Chesapeake Bay
TH
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i - =
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Wye Il Models L)
| Badroom, 1 Baitwoom units
with dens ond endossd
balconies: Jome Wiya I units
leahae | 5 bat socommes
dafions. Approximately, 1 100
squore leot

Chester Models

liwaurious singla badrom, |1
batitom units with large Iving
sooces and walkin ¢

Did you know
BoyWoods of
- . Annapolis provides
%'.ﬂ‘ {f}% shortterm rehab
services for our
surrounding
2\" community?
< i We have Masters

and Doctorate level
[ therapists on site.

1.5 bath -3..-\.:‘1"‘1“1‘.'@;' _r'_t"

: : D00 souate foef

A luxurious waterfront retirement | . B scvors Models .

community like no other. . B % Eiiinel
B o The Sovecnsore haurious 2

bedeoom, 2 batltoom unils with

enclosed baloonles, Wolksin

’ £ clodels. | 380 sqam leat
443-837-1 208 @ i Call to schedule
baywoodsofannapolis.com T your in-persan tour

7101 Bay Front Drive BAYI:"VDDDS . ; @J gI_L,\_
Annapolis, MD 21403 0f ANNAPOLIS = B
: L RN
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Erik Evans, executive director of Annapolis Arts District, Donald Shaw, artist and owner of
Shaw’s Welding, and Joe Gormley, president of Annapolis Arts District.

ARTISTIC BIKE RACKS IN
CITY OF ANNAPOLIS

This fall, the Annapolis Arts District acquired eight artistic bike
racks that were created locally by welder Donald Shaw in Annapolis.
Shaw specializes in custom ornamental ironwork; he has done cus-
tom work throughout the region including doing work at the White
House. The Annapolis Arts District had two goals in mind when it
came up with the bike rack idea. First, to add some fun public art
along West Street where public space is very limited. Second, to
give locals more transportation options when visiting restaurants,
galleries, music venues, and community centers in the arts district.
The bike racks celebrate some of our favorite things in the Ches-
apeake region, including the Blue Angels, Maryland crabs, music,
fishing, and flowers. The bike racks are installed along the inner
West Street, at the Stanton Community Center, and at the Boys and
Girls Club. “The artistic bike racks will add some artistic fun to the
community and support another form of transportation in the arts
district corridor,” says Erik Evans, Executive Director of the Annapo-
lis Arts District. Donations are still being accepted by the Annapolis
Arts District for those wishing to donate towards this or other pub-
lic art projects in the arts district. Support for the new artistic bike
racks came from AAA, Arts Council of Anne Arundel County, Shaw’s
Welding, the City of Annapolis, and the Annapolis Arts District.
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TOWNE SPOTLIGHT

What'’s Up?
Media Wins
Folio Awards
Honors ¥

What’s Up? Media is proud to
announced last month that our
publication What’s Up? Eastern

Shore won 2020 Folio: Eddie & 0zzie
Awards honors for our article titled
“Disappearing Act” written by Diana
Love from the January 2020 issue.
This honor-last received in 2018 by
What’s Up? Media-places the pub-
lication within the esteemed ranks
of national publications, including
Southern Living, National Geograph-
ic, and Consumer Reports, among
many others, and the very best City
& Regional magazines. What’s Up?
Media is the only local and regional
publisher to receive a Folio award
this year. To read “Disappearing
Act” onling, visit Whatsupmag.com/
culture/environment/disappear-
ing-act. For more than 25 years, the
Eddie & Ozzie Awards have recog-
nized excellence in engaging con-
tent and gorgeous design across dll
sectors of the publishing industry.
This year’s winners list features
the creme de la créme of content
creators and designers—a pool of
roughly 300 winners narrowed
down from thousands of entries,
from across the nation. To view the
entire list of 2020 Folio: Eddie &
Ozzie Awards, visit Foliomag.com/
go/2020-eddie-and-ozzie-awards.
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“Your trusted local source
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winning service!

HOME OFFICE

INTRODUC [\.C.% 20 TREND COLORS

“- 'A." S"“Fr O rlfl LIT'T-‘{'.‘IPF Lola s oL r_l:.l".lf RETE I:Ill: F?P‘HF%‘:

Wis Towen | Besee Resen | Davin Joses

'I'i'ri:l ER PEACH .'RH..-".U::I"-"'.J' :H:f. '.'.'.:h'_l ¥ .l'-‘-l,'.lL.l'\. _.ﬂ."'q 'i:'l\'l‘\! BLUE
= it L Give us a call today!

410-305-7800

at]antil:prim emtg.com

AUTUSMN GLOW DWARF SPAUCE SILVER LEAF MIDSURSER'S
PRCI06- PO 5 POIEE- REAM

77 West Street, Suite 310
Annapolis, MD 21401

':.-'.-.II.|I :. ”::il-.';. L 2 o % ?ﬂ;ih ]
T o DECORATIG | PP a0

WMLSTD 71438962 f 3

whatsupmag.com | November 2020 | What’s Up? Annapolis 43




meNtcracker

Reserve tickets now: = E balletmarvland.org
ArtScouNcIL "': T
e

PEOPLE LOVE MAGAZINES.

oo

whal % of US adults sav they

] ' I ] " i
read miceonsines i Hre last & mecan i

91%

This includes 95% of those under 35
and 95% of these under 25,

PMA i

| ParesTING mEDen assocuTION WHATS UP? MEDIA

N 2w FQh 'EH-
Fresh Truffle:
HOLDAYS

77 Main St. An "":E]Fj:'i!:‘.. MD

e © If

46 what's Up? Annapolis | November 2020 | whatsupmag.com




NANCY_ HAMMON D EDITIONS

ﬂ-""

CHART YOUR COURSE

Join us virtually for November Open House Month!

Watch informative sessions hosted by Severn students and faculty,
detailing our academics, student life, arts and athletics.

Looking for more ways to experience Severn?

Visit for an on-campus tour, schedule a virtual visit on Zoom, or
meet one-on-one with an Admissions representative.

You can chart your course at
www.severnschool.com/chartyourcourse.

2 Severn School

www.severnschool.com » 410.647.7700 » preschool - grade 12
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Chesapeake
Car Wash
Opens
Detail
Center

This summer, Chesapeake Car
Wash & Detail center opened a
new, state-of-the-art full detail
center. The detail center is now
one of the largest in the Greater
Annapolis region, and is a family
run, locally-owned business.
Details can be performed year-
round, regardless of weather, in
a temperature-controlled envi-
ronment. The center also recent-
ly became a certified installer of
Ceramic Pro. New detailing ser-
vices include, but are not limited
to: ceramic coating wax, engine
cleaning, seat upholstery, paint
correction, and steam cleaning.
For more information, visit Ches-
apeakecarwash.com.

b
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TOWNE SPOTLIGHT

LAA

LEADERSHIP ANNE
ARUNDEL FLAGSHIP
CLASS OF 2021
ANNOUNCED

Leadership Anne Arundel (LAA),
the premier leadership training
and networking institute in Anne
Arundel County, has announced
the Flagship Program Class of
2021. Flagship is the core Lead-
ership Anne Arundel program. It
includes an intense curriculum of
civic information and leadership
skills development. The class is
composed of a cross-section of the
Anne Arundel County community,
representing our ethnically, social-
ly, economically, and geographically
diverse population. The ten-month
program kicked off on Wednesday,
September gth at Historic London
Town & Gardens and online with a
two-day opening retreat. The hybrid
retreat took place both in-person
following State and County COVID
safety guidelines and virtually.
Following the retreat, participants
will build community knowledge
meeting for one full day each
month. Session topics include Gov-
ernment, Economic Development,
Cultural Arts, Education & Technol-
ogy, Health & Human Services, Law
& Public Safety, Environment and
Agriculture/South County. Accord-
ing to President & CEO, Kris Valerio
Shock, “Now, more than ever, local
community leaders need resources,
support and connection. We are
deeply proud to launch the Flagship
2021 class, a remarkable mix of pub-
lic, private, for profit, government,
non-profit and citizen community
leaders, during these extraordinary
times.” For the full list of named
class members and their profes-
sional affiliations—which includes
What’s Up? Media’s COO Ashley
Raymond—visit Leadershipaa.org.

LEADERSHIP
ANNE ARUNDEL

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

HOMESTEAD GARDENS

November Hours:
Mon-Fri 9-8

Sat 8-8

Sun 9-6

Both Locations

Our New
Interactive

Sma Workshap

by Lou Nasti*

Davidsonville
& Severna Park

HOMESTEAD

GARDENS shop.HomesteadGardens.com
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TOWNE ATHLETE

Josh
Ehrlich

Broadneck High School
Football, Basketball, Baseball

By Tom Worgo

s a freshman quarterback, Josh Ehrlich had his
struggles learning the Broadneck football offense.
That’s not uncommon for underclassmen. “I think
he will be the first to tell you he didn’t understand
our offense until halfway through the season,”
Broadneck Football Coach Rob Harris says.

Still, Ehrlich played at level in 2018 that few freshmen reach.
Ehrlich threw a school-record 35 touchdown passes, which
amazed the Bruins’ coaching staff. The Bruins figure to be a le-
gitimate threat for a Class 4A state championship with Ehrlich,
now a junior, running the spread offense.
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“His knowledge of the game
and accuracy to where he
wants to throw football are
pretty phenomenal,” Har-
ris says. “I have never seen
someone like him and I don’t
know if we’ll see someone
like him again.”

It’s one thing to set a school
record, but Harris and Ehrlich
are eyeing a state record of
113 career touchdown passes
set by Arundel’s Billy Cosh.

The 6-foot, 175-pound Eh-
rlich has 56 in two seasons,
as the Bruins have posted a
22-2 record. “It’s a tremen-
dous challenge to get that
record,” says Ehrlich, the
son of former Maryland
Governor Bob Ehrlich.
“Breaking it would be really
cool. It would fun saying you
had that record for the next
20 years. It’s a big goal, but
the highest goal is to get that
state championship.”

Colleges are certainly taking
notice. He’s being recruited
by Wake Forest, Pittsburgh,
UConn, Dartmouth, and
Rhode Island. Ehrlich doesn’t
have a clear favorite and the
list is only expected to grow
significantly until he com-
mits to a college—most likely
as a senior.

College football is constantly
talked about in the Ehrlich
household. Bob played at
Princeton and Josh’s brother,
Drew, suited up for Villa-
nova before transferring to
Denison. “College football is
a business,” young Ehrlich
says. “It’s very cool that the
big schools are talking to me.
Quarterback is such a tough
position to play at the college
level. Whatever school falls in
love with me, I will probably
fall in love with them, too.”

'He is crafty,
athletic, and
smart. His
ability to play
the game is off
the charts.”

Harris loves Ehrlich’s pro-
duction. He threw for more
than 2,000 yards as both a
freshman and sophomore.
Ehrlich also showed his quick
feet by rushing for 451 yards
last fall. He ran for 107 yards
and two touchdowns while
throwing for four more and
288 yards in a 48-30 victory
over South River in 2019.

During his freshman year,
Ehrlich threw for 332 yards
and five touchdowns in a 61-
49 triumph over Arundel. The
Bruins went 10-1 that season.

“He just makes plays,” Harris
says of Ehrlich, who played
for six years in the Cape St.
Claire rec league before join-
ing the varsity team at Broad-
neck. “He is crafty, athletic,
and smart. His ability to play
the game is off the charts.”

The 16-year-old Ehrlich has
shown his athleticism since
he’s also a starter in basket-
ball and baseball. He earned
a starting position last winter
as a combo guard on the
varsity basketball team and
averaged 10 points and four
assists per game.

“He is just one of our most
competitive athletes,” Broad-
neck Boys Basketball Coach
John Williams says. “He
would draw the best player on
the team. He took some big
shots in key situations for us.
To have that moxie as a soph-
omore is pretty hard to find.”



Ehrlich wants to major in political
science in college. Father Bob Ehrlich
also served as a U.S. congressman.
And mother Kendal worked as an as-
sistant state’s attorney in Anne Arun-
del County and now holds a position
as Deputy Director of the Office of
National Drug Control Policy.

“T have an interest in politics because
it runs in the family,” says Ehrlich,
who carries a 3.7 grade-point-av-
erage. “All T hear about is politics
from them. I am a good speaker. I
am always debating and sharing my
opinions with people. Politics would
be the best place to debate and share
my ideas on issues.”

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

Let us send you
the stories that
matter to us.

Sign up for our
newsletter

whatsupmag.com/newsletter-signup

KNOXIE'S TABLE PRESENTS

THANKSGIVING

DINE WITH US + TO GO

THURSDAY, NOVEMBER 261n

A

DINE WITH US "

Seatings 11am - 5pm
Plated Menu
Holiday Starters

Soup + Salad
Thanksgiving Feasts
Family Style Sides

<74 AT HOME

Carry Out
Family Style
Thanksgiving Mains
Family Style Sides
Quarts of Soup
Whole Pies

LEARN MORE
BAYBEACHCLUB.COM/ TH \N}\\hl\']Nh

e~ THE INN AT THE
LHE@APEAKE BAY BEACH CLUB
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Make your dreams a reality as home loan rates fall.

With mortgage rates dropping to historic lows, now's time to put your plans in high
gear. Severn Bank’s wide array of home loans and customized financing solutions
make fulfilling your dreams more affordable than ever. And you'll be personally
guided through every option available, every step of the way.

 New Home Mortgages * Bridge Loans
* First-Time Homebuyer Loans & FHA, VA & USDA Loans
Down Payment Assistance Home Equity Lines of Credit

» Mortgage Refinancing Home Equity Loans
¢ Renovation & Rehab Loans ¢ New Construction Loans

Call Severn Bank today and discover why our hometown bankers are known for
consistently going above and beyond for area homebuyers and owners.

A\ Severn Bank

Toll Free: ‘ Annapolis: Baltimore:

800-752-5854 410-260-2000 410-841-2000

Offer of credit s subpect to approval,

severnbank.com




IN YOUR
HANDS

OFFICIAL ULS. NAVAL ACADEMY

WWW, US NAChapelDome.com

UNITED STATES
NAVAL ACADEMY

=== CHAPEL DOME
111 HEIRLOOMS

HEHHJJHI‘HS

" Center for Innovative
\ Dentistry and
Facial Aesthetics

A Natural Approach

Your good health has never been mare
important as it is today. Your mouth is
the gateway to your health. Plague and
perio disease can lead to heart disease,
diabetes, and respiratory infections.

Schednle Your new paticit
appointment and veceive 20% qﬁ'
Your new patient appointient,

Natural Relicf®
For TM] and Sleep Apnea

Body Balancing Orthodontics ®
Balanced Beauty I_.Jyft ®

MNamural Anribacrerial and Anriviral Solutions,
BPA Froc Products and Treatmenns,
Sale Meteury Removal

Yasaman S, Roland. DDS. LVIF

133 Diefense Huey, Suire 103 = Apnapolis, MU = 410.266.3595 « drralanddenral com

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!

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

WHAT'’S NEXT?

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

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

Barriers
to Change

How far women's
rights and
recognition have
come and how far
we need to go

By Jillian Amodio

n the United States there is a
strong constitutional commit-
ment to equal rights. However,
just because perceived commit-
ment is there, does not mean
equality is put into practice. Many
women face hardship, struggle,
inequality, and violence daily.
When we break this down farther by race or
social class, the disparities are even more
glaring. Throughout history, women have
broken free from bondages that have held
them back in terms of societal constraints.
Today, women have the right to own prop-
erty, marry who they wish, can divorce their
husbands, vote, join the military, and get an
education...yet women still are far from equal.

Women fight a raging battle for reproductive

rights, equal pay, safety in relationships, and
protection from gender, race, ethnic, and
class discrimination. Women still carry an
unequal burden in terms of responsibilities
like childcare, domestic work, and ensuring
the wellbeing of the family unit. Women face
societal standards that impose unobtainable
measures of beauty and the image of an ideal
woman. These pressures create added stress
and lead to feelings of inadequacy or failure, as
well as physical and mental health issues.

Jeni Klugman, Managing Director of George-
town Institute of Women Peace and Security is
the lead author of the 2019—2020 report that
ranks 167 countries around the world, reveal-
ing patterns and insights on women’s empow-
erment, equality, and overall societal standing
in diverse settings. The hope of the report is

to highlight areas needing reform and give a
glimpse of what the world would look like if
women worldwide were afforded full and equal
rights and opportunities.

While the WPS Index suggests overall progress,
it clearly shows there is work to be done. The
report measures women’s overall wellbeing in
various countries by compiling data represent-
ing three basic dimensions; inclusion, justice,
and security. In terms of ranking, the United
States does not even make the top 12 in terms
of women’s overall wellbeing and sense of
equality. According to the report, women’s
employment worldwide is regressing and esti-
mates that by current standards it would take
a minimum of 52 years to reach equality by
way of equal representation in politics.

Beginning with the American feminist move-
ment of the 1960s, women continued enter-
ing the workforce en masse in the 7os and
"80s. Even so, women still did the majority of
childcare and household work, a trend that
has only marginally changed in the time since.
In hearing from a few working women in male
dominated fields, we begin to get a clearer
picture of what’s needed to ensure women re-
ceive the same opportunities, recognition, and
employment rights as their male counterparts.

Soldier, Mother, Both:
Women in the Military

Women make up about 14 percent of the Army.
One of them is Annapolis resident Rose Forrest,
the Staff Judge Advocate at Maryland Nation-
al Guard. Forrest reflected on the positives,
such as a sense of empowerment, but also the
challenges she faces as a female in the military.
She recalls listening to her male classmates talk
about how grueling their mental and physical
workload was and yet she was pulling double
duty and completing the same tasks with an
infant and toddler to care for. Forrest explains
she can only speak on behalf of herself, not

the military on the whole, but states, “In my
opinion, women in the military often hide their
maternal roles to ensure equal treatment. I
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have personally tried to keep my struggles pri-
vate because I felt it would reflect weakness for
all women in the military.” She speaks about
the positive aspect of the military pay structure
affording a somewhat level field in terms of
salary. While life choices may account for more
women in the military serving in lower ranks,
there is still in theory, an equal opportunity.
Areas in need of reform include VA healthcare,
which does not include female centric care
such as OBGYNSs. Seventy percent of homeless
women veterans are single mothers, yet almost
no VA shelters offer space for children. While
policies have been drafted, the military has not
been able to get in front of an ever-present sex-
ual assault problem, made even more evident
with recent cases such as the murder of Fort
Hood soldier Vanessa Guillen.

Fellow guard member, Air Force paralegal and
Annapolis mother Nicole Moore says she too
feels empowered being a woman in the mili-
tary, but there are changes she would like to
see. “Female issued uniforms should include
helmets and flack jackets that fit our bodies,
and exclude pieces that serve only to protect
the male genetalia,” she says. She recalls a
time when she was removed from a position
when partnered with a man known to be a sex-
ual predator. This was deemed easier and safer
than removing him. While at training, Moore
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brought her four-month old, as well as a
childcare provider. A co-worker stated, “If the
military wanted you to have a baby, they would
have issued you one.” Moore used comments
like these as further ammunition to succeed.

Qualified, Yet Dismissed:
Private Industry Challenges

Elena Mack, a Crownsville resident and
mother working in technology, says advice
that has stuck with her as a woman in a male
dominated field is, “get rid of the idea that the
quality of your work will give you the cred-

it you deserve. It’s all about who advocates
and advertises for you.” Applying for senior
positions she was well qualified for only to

be passed over in favor of junior male candi-
dates with less broad experience is something
she’s all too familiar with. Mack expressed
frustration at being asked in interviews how
she would handle raising children, questions
never posed to men in her field. She keeps a
copy of one, particular annual review from

a previous employer. The same skills listed

as her strengths were under areas in need of
improvement. She keeps this as a reminder
that sometimes no matter how good you are at
your job, the personal judgement of others can
hinder your advancement.

Beth Caro is in the automotive industry, manag-
ing the sales department for her family-owned
automotive business, and owns a tag and title
company. Despite a wide breadth of knowl-
edge in the field, surpassing many of the male
employees she works with, she still finds herself
in situations where customers and technicians
refuse to talk to her or accept her insight and
expertise, insisting to speak only with male
colleagues. In an effort to promote female confi-
dence in understanding and maintaining their
vehicles, Caro has collaborated with others in
the industry to create workshops for women
wishing to become more knowledgeable.

Retired firefighter Michelle Krause, a single
mom for 18 years, considers her career to have
been rewarding. Fire school, however, was

a tough gig. She had to work hard to prove
herself capable. While the physical strain was
tough, the emotional turmoil was what felt
like it would break her at times. “I once had an
officer tell me in writing he would do every-
thing he could to make sure I did not make it



through training,” she recalls. “He didn’t think
women belonged there. I didn’t complain. I
didn’t want to be the girl who couldn’t handle
it, I decided to just work harder.”

The Ever-Present Stigma

The struggles women face in the workplace
also include the argument and stigma sur-
rounding the question, “Should women be in
the workforce at all?” While the presence of
women in workplace environments has be-
come commonplace, it is not to say the stigma
does not still exist.

A 1979 article titled The Working Mother in
Contemporary Perspective published by Ruth
E. Zambrana PhD, a professor in the Depart-
ment of Women’s Studies at University of
Maryland and colleagues Marsha Hurst PhD,
and Rodney L. Hite MD, shed light on dilem-
mas working mothers face including childcare,

home responsibilities, inflexible work schedules,
discriminatory hiring practices, and being stig-
matized for placing career over motherhood.

Studies cited show how women are expected
to make compromises for their careers includ-
ing foregoing promotions and ideal salaries to
meet the needs of the family. One psychiatrist
implied that the women’s movement of the
time had encouraged women to value having a
career over procreation. Despite the stigma still
prevalent in some work settings and scholarly
works, Dr. Zambrana and her colleagues found
that little evidence supports any claims that a
mother’s presence in the workplace has any
negative impact on the overall development of
her children, if adequate substitute care and
satisfaction in her chosen role are present.

In line with working women pulling a double
load, Heidi Fritz, Psychology Professor and
member of Salisbury University (SU) Women’s
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Forum, reflected on her realization that it was
impossible to continue her tenure track while
caring for a son with disabilities. After taking
time away, she feared it would be impossible
to get back into academia. She is now on a
new tenure track doing research on caregivers
of children with disabilities. She states that
women are engendered to believe they must
regulate the emotions of the entire family,
placing an invisible burden upon themselves
to sustain the emotional wellbeing of those in
their care, a difficult thing to unlearn.

SU Women’s Forum member and Director of Ex-
ternal Library Services Mou Chakraborty reflects
on her dual existence. Growing up in India and
raising children in America, she states, “I was
fortunate to have a mother who was college-edu-
cated while living in a patriarchal household and
who stood up for her values of lifelong learning
as liberation. I strive to embody her wisdom and
courage. Even so, as a mother visiting India, I
still feel social pressures to conform to a mostly
male-dominated society. When in America, I
feel the invisible load on my shoulders, but these
experiences continuously shape me as a mother,
professional, and woman.”

The Wage Gap Explored

Working women are plagued with an ever-pres-
ent wage gap. Dr. Heather Rellihan, Gender
and Sexuality Studies Department Chair for
Anne Arundel Community College, shared that,
according to recent census data, on average
women make $0.82 to the dollar compared to
salaries paid to men. This however represents
women unfairly. The progress towards female
equality is not shared equally when looking at
deeper nuances like race and social class.

ity
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Privileged women experience more in terms of
progress than those facing additional barriers
such as racial inequality, poverty, or discrim-
ination based on sexual identity. If we dig
deeper into the pay gap for instance, white
women on average make $0.79 to the dollar,
Asian women make $0.90 to the dollar, black
women make $0.62 to the dollar, and Hispanic
or Latina women average $0.54. This indicates
barriers and progress are not equally shared.
Annette Johnson, who works in diversity and
inclusion for Salisbury and is on the Women’s
Forum talked about progress tending to affect
the upper echelon. When looking at women of
color, often regardless of progress and forward
movement, they end up being the most under-
represented in the workforce. Johnson finds
herself asking the questions, “What does femi-
nism mean for a black woman? Does progress
include me? Will it include my daughters?”

Dr. Rellihan explains that a portion of the
wage gap is attributed to the choices women
make. However, those choices can often be
constrained. “A freely chosen choice is not the
same as a constrained choice,” she says. She
cites examples such as women being drawn
toward historically female segregated, low-

er paying positions such as teaching to help
support summer schedules of children, or
jobs in childcare, nursing, or domestic duties
falling in line with the societal expectations for
women to fulfill “caretaker positions.”

Dangerous Social
Complexities & Abuses

The workplace isn’t the only social area in need
of improvement. Other areas of women’s rights
at risk include their ability to control reproduc-
tive rights, poverty, lesser education, and inad-
equate access to quality healthcare (especially
for minority women). Additionally, women are
constantly confronted with high levels of sexual
objectification and unobtainable standards of
perfection. The negative impact of the media
can lead to health issues like habitual body
monitoring, depression, and eating disorders.

Domestic violence and maternal and mental
health issues are even more discouraging
obstacles needing to be overcome. According
to the National Coalition Against Domestic
Violence, nearly 20 people per minute are
physically abused by an intimate partner in the



United States. One out of every four women
experience severe violence at the hands of an
intimate partner. Dr. Elsie Walker, a professor
at Salisbury University and, also, member of
the SU Women’s Forum notes the increase in
domestic violence occurrences during COVID.
This topic hits close to home as her own moth-
er was a domestic violence survivor.

Dr. Walker also reflects on mental health and
her own struggle with postpartum depression
stating, “I felt like I was falling apart and
couldn’t understand why. I had this perfect
baby, so why did I feel such despair? I felt like
I lost my voice, like I couldn’t speak about my
deepest feelings.” She went on to say that, as
a society, we often set women up for a sense
of failure with motherhood and encourages
us, as a whole, to remove the stigma of men-
tal health, to make it more than acceptable

to share grief. “It doesn’t have to be pretty, it
can be terribly ugly,” she says.

Fellow SU Women’s Forum member Louise
Detwiler shared her own experience with
sexual assault. She recalls being made to feel
guilty it had occurred at all and can under-
stand why the true number of sexual assaults
go unreported. Additionally, her own mother
was drugged by her husband and transported
to a hospital where she was ultimately forced
to undergo electro shock therapy without her
consent, all because she wanted a divorce and
the words of her husband were deemed more
valuable than her own. Through that experi-
ence, Detwiler learned she could never allow
another person to have that level of control.

Achieving True Equality

While there are copious areas in need of
change and reform, there are also areas where
women can influence forward progress. In
recent years in the U.S., we have seen the pres-
ence of female candidates for the presidency
and vice presidency, but women are still gross-
ly underrepresented in politics. According to
an article by Richard V. Reeves, senior fellow
in Economic Studies at the Brookings Institu-
tion, currently there are three men for every
woman in the U.S. Congress. “A step-change
in female representation is needed to get close
to equality within any reasonable timetable,”
he says. Women need more equal footing in
politics and positions of leadership. It is espe-
cially important that these positions include

women from underrepresented communities
who understand disparities and inequalities on
a deeply personal level. And women must en-
courage these changes by utilizing their voices
through voting; a right that women suffragists
valiantly fought for. Voting for policies and
politicians who support issues like paid family
leave can equalize the childrearing responsi-
bilities and afford better physical and mental
health for mothers and families. Only then,
will change be possible.

When asked how women will know when they
have achieved equality, Annette Johnson re-
plies, “When we no longer have to have these
conversations. When it has become our norm.
When women are truly protected. That will be
when we have achieved true equality.”

Tune in each month as we continue our "Year of the Woman" article series,
and in the meantime, check out the upcoming related events at

yearofthewomano.net
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DRINKWORKS™ DRINKMAKER

your purchase (over a $30 value]. $299.99

Fishpaws Marketplace

954 Ritchie Hwy.
Arnold, MD 21012 | 410-647-7363

www.fishpawsmarket.com

MISSION ESCAPE ROOMS GIFT VOUCHER

Give the gift of an experience—an immersive escape room adventure at Mission Escape Rooms!
Use promo code GIFTAN2020 for 10% off your purchase! Redeemable at three locations.

Mission Escape Rooms

Annapolis Waugh Chapel Arundel Mills

40 West Street 1405 S. Main Chapel Way 7000 Arundel Mills Circle

Annapolis, MD 21401 Suite 105 Suite 200

410-263-3333 Gambrills, MD 21054 Hanover, MD 21076
410721-6666 410-553-4850

www.missionescaperooms.com ® All locations are CDC cleaning compliant
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The Drinkworks™ drinkmaker prepares cocktails, beer, and more af home using proprietary Drinkworks™
Pods. Each drink is made consistently every time using a Pod-specified mix of chilled water and
carbonation. A variety of Drinkworks™ Pod Collections include classic and specialty cocktail offerings,
leading beer brands like Beck's, Bass, and Stella Artois, and signature mixers. Enjoying quality drinks at
home, both old favorites and new discoveries, has never been easier. The Drinkworks Home Bar includes
everything you need to get started. Two CO2 canisters, cleaning tablets and a water filter are included in
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TURKISH KNOT WREATH

The Annapolis Pillow Company Turkish Knot Wreaths are hand made here
in Annapolis. With multiple ribbon choices and the option to add holiday
greens, this wreath is versatile for every season. The Turkish Knot Wreath is
also available in white. Can be purchased at www.annapolispillowco.com,
and local by Design, both downtown and Mall locations. Price: $90

Annapolis Pillow Company

www.annapolispillowco.com | @annapolispillowco



or gift card.

HOBO

194 Green Street
Annapolis, MD 21401
www.hobobags.com
(410) 349-5081

@hoboannapolis
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CHRISTMAS STOCKINGS

Annapolis Pillow Company infroduces two collections of Christmas
Stockings, Tartan Plaid and Coastal Embroidered. Made of the highest
quality materials and construction, the APC Stockings will adormn your
holiday mantel for years to come. Available af www.annapolispillowco.
com, and Local by Design, both downtown and Mall locations. Price

Range $39-$59
Annapolis Pillow Company

www.annapolispillowco.com | @annapolispillowco

FISHPAWS OWN SINGLE BARREL WHISKIES

Hand picked single barrel whiskies and barrel aged tequila. A single barrel
whiskey or tequila is one of a kind, rare find bottled just for Fishpaws.
Hand picked by Fishpaws Spirit Experts! Special pricing. Need your order

delivered? We've got you covered.

Fishpaws Marketplace

954 Ritchie Hwy. | Armold, MD 21012
4106477363 | www.fishpawsmarket.com

LUXE LEATHER: THE PERFECT GIFT

Give the gift of leather this holiday season! From
wallefs fo convertible crossbodies, backpacks & fotes,
we have something for everyone on your list. Visit our
store in downfown Annapolis to pick up the perfect gift

HOLD HISTORY IN YOUR HANDS )

If you're looking for a unique piece of memorabilia, or a meaningful gift,
consider a USNA Chapel dome heirloom. There are over 30 pieces to
choose from, including many new items that have arrived just in time for the
holidays — like the new fie clip, earrings and holiday ornaments. Order your
heirlooms at www.USNAChapelDome.com

Herff Jones

www.USNAChapelDome.com
For more information contact
a Herff Jones representative at

1-877-566-8507
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TIS THE SEASON FOR SPARKLE

Add some unique sparkle fo your holiday this season with our stunning two-

tone collection of pearls and paraiba topaz. We can't wait to help you find
the perfect gift! Visit us at our shop in downtown Annapolis or online to view
our vast collection of sterling silver designs from around the world.

From left to right: Necklace: $85, Earrings: $135, Necklace: $155

Blanca Flor Silver Jewelry

Downtown Annapolis
34 Market Space
Annapolis, MD 21401
(410) 2687666

www.BlancaFlorSilverjewelry.com
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COLORFUL COLLABORATION

o
= A chromatic explosion in full ‘80s style
’: brought to you by Vespa and designer Sean
= Wotherspoon.
S0
= ch ke Cycl
= esapeake Cycles
°0 104 Defense Hwy.
Annapolis, MD
4102660015

www.chesapeakecycles.com

THE GIFT OF BEAUTY IS PRICELESS

Give the gift of relaxation at Jackie's Design. We
specialize in Hair Color, Balayage, Keratin, Hair
Extensions, Skincare, Lash Extensions, Airbrush Makeup,

Wedding Styles and more.

; Jackie’s Design Hair & Skin Studio

| 4 Annapolis Street
f Annapolis, MD
4102630777

www.jackiesdesign.com

COASTAL ORNAMENTS
Ceramic Ornaments made in New England, GET CRAFTY
each boasting a Coastal Mofif are a perfect
compliment to any Coastal Christmas Tree. Give the gift of the ared’s finest craft beers
Available at www.annapolispillowco.com, in a 640z Growler paired with a gift card
and Llocal by Design, both downtown and for sampling delicious libations served fresh
Mall locations. Price: $16 and cold from 12 rotating taps at Fishpaws BRING BEAUTIFUL HOME
Marketplace. Need your order delivered?
Annapolis Pillow Company We've got you covered! Come shop Revival Home & Gifts for a curated collection of
home decor pieces and unique gifts for everyone on your
www.annapolispillowco.com FiShPCWS Mclrketplclce list. Visit us in-sfore or online at www.revivalannapolis.shop.
@annapolispillowco
954 Ritchie Hwy. Revival Home & Gifts
Amold, MD 21012
4106477363 101 Annapolis Street

Annapolis, MD | 443-949-9200

www.fishpawsmarket.com S - ) )
www.revivalannapolis.com | @revivalannapolis

RUTABAGA AT HOME MEAL BOXES

Give the gift of wellness this holiday season!
Support a local business by giving someone you love a delivery of delicious plant
based food and cold pressed juices to stock their fridge. With Rutabaga At Home

Meal Boxes we make contactless delivery a breeze.

Don't live within 20 miles of a Rutabaga Juicery location? You can give a giffcard of
any amount. Gift cards and boxes can be purchased af rutabagajuicery.com

Rutabaga Juicery & Eats

116 Annapolis St T13TAMd. Rt 3 N
Annapolis, MD 21401 Gambrills, MD 21054
410-267-0261 4109702437

www.rutabagaiuicery.com



2020 HISTORIC ANNAPOLIS
HAND-PAINTED GLASS ORNAMENT

The Annapolis hand-painted annual holiday ornament tradition continues. The Historic Annapolis Museum
Store is proud fo offer an exclusive hand-painted glass ornament for 2020. This year's ornament features the
Maryland Government House decorated for the holidays. A limited number of ornaments will be offered for
sale this year only at Historic Annapolis, and will be available in mid-October. Stop into the Museum Store or
shop online o purchase your omament while supplies last.

Historic Annapolis

Historic Annapolis Museum Store
77 Main Street | Annapolis, MD | 410-267-6656
www.annapolis.org/shop

EXPERIENCE THE JOY OF BIRD FEEDING

Let the friendly bird feeding experts at Wild Birds Unlimited help you find the perfect gift this holiday
season. Visit us or shop online at MyWBU.Com/gambirills. We also offer curbside pickup, free

delivery and shipping!

Wild Birds Unlimited

The Village of Waugh Chapel
1304 Main Chapel Way | Gambrills, MD | 410-451-6876 | www.wbu.com/gambirills

GIVE THE GIFT OF TRUE SIPPING WHISKEY

Wilderness Trail's Bourbon Whiskeys provide wonderful fastes of honey bread, caramelized sugars,
deep sweet, ripe fruit flavors, vanillas, créme brulee, and toasty goodness with balancing char, oak
flavors, and wood spices on the finish. Being a single barrel product, each barrel will have unique
flavors that enhance the experience but with a flavor continuity so that you'll recognize the excellence
of Wilderness Trail in every sip.

Harvest Thyme Modern Kitchen & Tavern

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

www. harvestthymetavern.com

GIFTS FOR WOMEN WHO INSPIRE US;
COMFORTABLE IN THEIR OWN SKIN AND EFFORTLESS IN THEIR STYLE.

This sophisticated 100% silk chemise in rich Emerald is a real gem, designed from a lustrous silk, featuring a
flattering v-neckline with delicate straps and an elegant drape that skims the body. $125

a la mode Intimates

Annapolis Town Center | Fells Point
4102809771 | www.alamodeintimates.com
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GIVE THE GIFT OF 20/20
FOR THE HOLIDAYS!

Designer eyewear - Gucci, Tom Ford, Jimmy Choo, Maui Jim, Oakley, RayBan, CAZAL,
Coco8&Breezy, Bottega Veneta, Tiffany&Co, Burberry and so many more styles to choose
from! We accept most insurances - don't forget fo use your Flex Spending before the end of
the year! Call, text us, or visit our website for more information.

NV’y Optical on Main ;

217 Main St. [ '
Annapolis, MD
410-268-6246 |

www.nvopfometry.com

IRISH EGG NOG CALLIA

Offering one of the most unique holiday gifts from a local business founded in the heart of Annapolis. Our
very own Galway Bay lrish Eggnog. Pictured with a gift card and this year a new addition of eggnog ice TRISH EG(:>
cream produced in partnership with a another local business “Annapolis Ice Cream” you can’t go wrong -

this is the most sought after gift in the Annapolis community.

Galway Bay Irish Restaurant & Pub

63 Maryland Ave | Annapolis, MD
410-263-8333 | www.galwaybaymd.com

GIVE THE GIFT OF FITNESS - GIFT CERTIFICATES AVAILABLE!

Purchase a membership to the “Pip” Moyer Recreation Center! 30 day, 90 day and annual
memberships available at an affordable cost More than 35 finess classes held weekly - all included

in the PMRC membership!

Annapolis Recreation & Parks

273 Hilliop Lane

Annapolis, MD 21403
410-263-7958
www.annapolis.gov,/recreation

GIVE A BOUQUET OF BEAUTY

Annapolis Bouguet Blitz is a flower creation and delivery service designed to engage the participants, arfists,
and volunteers at GiGi's Playhouse now, during COVID, and beyond.100% of all donations go towards
GiGi's Playhouse Annapolis FREE programs. $21 for 5 flowers, $42 for 10 flowers, and $63 for 15 flowers.

Annapolis Bouquet Blitz

443-584-3696 | hitps:/ /annapolisbouquetbl.wixsite.com/anplsbgtbliz £
annapolisbouguetblitz@gmail.com ';*_,;';E,'



UNWRAP THE CROWLER

Give the gift of the ared’s finest craft beers in a 320z Crowler paired with a gift card for sampling delicious
libations served fresh and cold from 12 rotating taps at Fishpaws Marketplace. Need your order deliverede We've
got you covered!

Fishpaws Marketplace

954 Ritchie Hwy. | Amold, MD 21012
4106477363 | www.fishpawsmarket.com

THE MELTING POT GIFT CARD

A gift card fo The Melting Pot is a gift of the ultimate date night fo the couple that deserves it, a
reason fo catch up with old friends, or much needed quality time with family. Dip into something
different at The Melting Pot.

The Melting Pot

. 2348 Solomons Island Rd

(o] Annapolis, MD | 410-266-8004

www.meltingpot.com/annapolis-md

HON’S HONEY

Created and maintained by The Well, Hon's Honey is a socia
enterprise dedicated fo giving dignity and purpose to women

survivors of addictfion, sex trafficking, generational poverty and frauma. SPICE IT UP!
Our alknatural, honey-based goods are handcrafted in Baltimore
by women survivors with the healing power of love Featured here: the BEST Holiday Bird Brine and our signature
i i i A ot A el
Hon's Honey Holiday Gift Set Mulling Spice, equally good in hot apple cider or red wine! Treat

yourself & your friends to all our tasteful treats and aromas to your
spirits, charm your tastebuds, and infuse your soull Free shipping on

Give the gift of honey in a beautifully branded gift box that includes (1) 160z honey orders of $25 or more!

and (1) 3 oz honey from different apiaries in central Maryland, as well as a honey

pump and mug. The Spice & Tea Exchange

Hon’s Honey
155 Main St. Annapolis, MD | annapolis@spiceandtea.com |

4710 Pennington Ave | Curtis Bay, MD | 410-589-6670 | www.honshoney.com 410-280-2088

GOURMET DOG TREATS

These litile pup boxes are just the perfect size for a lunch size snack. Includes a hot dog, sweet potato chips
and carob chip cookies. Please contact for any questions of ingredients or substitutions, and if there is a
preference in the three box choices.

Puppylicious Gourmet

Healthy, All-natural, Made-To-Order Dog and Cat Treats
No preservatives, Free local delivery | www.puppyliciousgourmet.com
Follow us on Facebook and Instagram
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AAA presents Gallery 57 West “A Fusion of Arts” featuring over 20 local talented artists.

Now open year round!

CHESAPEAKE COLORS

Painting - “The Shores Finest” Framed Giclee Print $55 - Dave Murphy
Tile Trivet - Headed Out To A Chilly Chesapeake $30 - Dale Hall
Vase $110 - Morgan Rose Angus

WINTER WONDERLAND

Bracelet - Sea fan cuff. $115 - Jessica McGrat
Hat - Hattitude in Blue $48 - Terry Bydune
Scarf- Melange (Blue) - Merino Wool and Silk - $70 - Joanne Graham

CHESAPEAKE LIFE

Crab Tote Bag $60 - Liz Carren
Weaved Bowls $135 - Sheri Dougherty
Oyster Trivet $25 - Audrey lee

COLORS OF THE SEASON

Necklace - “BLOSSOMS” Carnelian and Sterling Silver - $235 - linda Donahue
“Beginning” Acrylic Block $25 - Jen Sterling

"Maple in Fall" Fused glass suncatcher. $28 - Tina Van Pelt

Gallery 57 West | 57 West St. | Annapolis, MD 21401 | Tel: 410-263-1300 | Gallery57west.com | Annapolis-Arts-Alliance.com



Bring joy to a friend today - blitz their yard with our
beautiful flowers or send a GiGi's Artist bouquet!

Provides 1 hour of FREE math or literacy tutoring

Provides 1 week of GiGi’s Kitchen Virtual
programming supplies

Provides 1 hour of FREE speech and language therapy

GiGi’s Playhouse Annapolis, a non profit organization changing the
way the world views Down syndrome.

www.gigisplayhouse.org/annapolis



VIABLE SOLUTIONS TU A COM-
PLEX PROBLEM AND THE FUTURE
OF THIS CHESAPEAKE GATEWAY

BY JEFF HOLLAND

hen I first started working as a riverkeeper,
I realized that I needed a way to keep track
of all the acronyms that are bandied about
in the pursuit of a cleaner Chesapeake Bay.

First, there are the organizations involved; more than 600
by my last count, starting with the CBP, the Chesapeake
Bay Program, made up of representatives from Maryland,
Pennsylvania, New York, Virginia, West Virginia, Delaware,
and the District of Columbia, and the federal agencies un-
der the aegis of the Environmental Protection Agency.

These key partners work with dozens of other organiza-
tions, including federal and state agencies, local govern-
ments, nonprofit organizations and academic institutions,
including CBF (Chesapeake Bay Foundation), CBT (Ches-
apeake Bay Trust), ACB (Alliance for the Chesapeake Bay),
and on and on, each partner contributing its own unique
efforts toward restoring the Chesapeake Bay ecosystem so
that it will be relatively sustainable by the year 2025.

I imagined that if I created a version of the periodic
table of organizational acronyms and plastered it across
the wall of my office, I might begin to get a grasp of the
big picture. Then I got into the acronyms for the work
being done by these organizations. At my first water-
shed-wide conference, one speaker concluded his Power-
Point presentation with this statement: “So with all the
BMPs in place for the Phase II WIP, we’ll reduce TN, TP,
and TSS to achieve TMDL by 2025.”

Translation: “If we install all the best management
practices needed for the second level of the watershed im-
plementation plan to succeed, we’ll reduce total nitrogen,
phosphorus, and suspended sediment to the point where
the water of the Bay won’t get any worse than it is.” TMDL




An example of LiDAR (or Light
Detection and Ranging technol-
ogy) data being used to create
a topographic map of a water-
shed with pinpoint accuracy.

stands for “Total Maximum Daily Load,” or
the amount of sediment and nutrients that

can be dumped into the Bay without upset-
ting its ecological balance.

My office was on the campus of the Smithso-
nian Environmental Research Center along
the banks of the Rhode River just 10 miles
south of Annapolis. SERC’s campus covers
2,660 acres of forests, wetlands, and marshes
along 15 miles of protected shoreline that the
staff use as a natural laboratory for long-term
and cutting-edge ecological research on the
issues impacting the confluence of land and
water. Many of SERC’s studies on water qual-
ity, land use, and global warming have been
going on since the center’s founding in 1965.

One of their studies turned into a staple BMP
or “best management practice” for the Ches-
apeake Bay Program. Scientists there proved
that a method of reducing the amount of
nutrients and sediment in stormwater runoff
before it enters the Bay is a method so reliable,
it should be adopted throughout the 64,000
square miles of the Chesapeake watershed.
This particular best management practice is
called a “riparian buffer.”

Basically, if you plant enough trees along the
banks of a stream, it will filter the stormwater
coming off the surrounding fields so that it
doesn’t wind up polluting the Chesapeake
Bay. SERC scientists found that existing buf-
fers in the watersheds they studied remove
an average of 16 percent of the nitrate that
flows from croplands. And if more streams
were protected by installing new riparian
buffers downhill from croplands, it might
reduce nitrate concentrations in these
streams by up to 32 percent. They concluded
that these buffers could significantly improve
water quality in the Chesapeake Bay. And so,
that particular BMP, or best management
practice, was one of thousands adopted as
part of the watershed implementation plans
by the Chesapeake Bay Program.

More riparian buffers and other of these best
management practices need to be implement-
ed along the tributaries of the Susquehanna
River throughout central Pennsylvania and
south-central New York in order to solve the
problem behind the Conowingo Dam in the
long term. But that’s an expensive proposition
and those states are lagging in achieving their
goals of nutrient and sediment reduction.

In September, Maryland, Virginia, and the
District of Columbia sued the EPA to force

it to enforce Pennsylvania and New York’s
pollution management plans. This problem is
so serious, the Maryland Watermen'’s Asso-
ciation took the rare step of joining with the
Chesapeake Bay Foundation to launch their
own lawsuit against the EPA.

Anne Arundel County joined in that suit.
Anne Arundel County has about 533 miles
of shoreline on the Chesapeake Bay and its
tributary rivers and creeks. According to a
statement released by the Chesapeake Bay
Foundation, tourists pump more than $3.5
billion into the local economy every year,
providing support for more than 30,000
workers. The county has invested more than
$500 million over the last decade to protect
the Bay as an important natural, economic,
and cultural resource.

“Anne Arundel County residents have in-
vested far too much in the Chesapeake Bay
restoration effort to watch from the sidelines
as upstream states and the EPA abandon
their obligations,” said Anne Arundel County
Executive Steuart Pittman. “Since the federal
government refuses to lead, placing our local
economy, our residents, and our very way of
life at risk, I must ask the courts to intervene
and make them lead.”

These suits will certainly not be settled any
time soon, and by the time this article is pub-
lished, the 2020 presidential election will have
taken place. A new administration could result
in new leadership and direction for the Ches-
apeake Bay Program leading to advancements
in the long-term solution to the pollution
build-up behind the Conowingo Dam.

The dam is operated by Exelon Power Cor-
poration, which also owns Baltimore Gas &
Electric. Exelon representatives have stated
flatly that the dam itself has never caused any
pollution and that the corporation is not re-
sponsible for the pollution that gushes down
the river from Pennsylvania and New York.
They did, however, come to an agreement
with Maryland’s Department of the Environ-
ment to qualify for a 50-year extension of the
federal license they need to operate the dam.

Ben Grumbles, Secretary of MDE, stated in a
recent phone interview that Maryland is still

waiting for decision from the Federal Energy
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Regulatory Commission (FERC) as to their acceptance of the
settlement agreement and the issuance of a new license. Once
that occurs, Exelon will be required to implement a range of

important restoration actions.

The restoration actions Exelon must take under the settlement
agreement include spending $200 million over the next 50
years on measures, including;:

« Improve downstream flow to make flow more natural, in-
cluding helping American shad and river herring migrate up
the river and past the dam and reducing fish kills downstream
while improving habitat for other aquatic species;

*Measures to restore freshwater mussels and oysters that serve
as natural filters;

» Measures to improve trash and debris management and
increase the responsiveness of Exelon to problems that occur
as a result of trash and debris during storm events;

« And measures and funds to improve the resiliency of the
river to climate change, such as restoring submerged aquatic
vegetation and building living shorelines.

“The really important point to emphasize is that we have a
three-prong strategy on the Conowingo,” Grumbles told me in
a recent phone interview. In addition to reaching this agree-
ment with Exelon, the other two prongs are to reach agree-
ment with all of the states that are part of the Chesapeake Bay
Program to create a strategy to deal with the Conowingo prob-
lem. The Conowingo needs its own watershed implementation
plan to improve the water temperature and flow regime for
the river that has been harmed by the dam. “This watershed
implementation plan is to get all of the states to track nutrient
and sediment reduction.”

The third final prong, he said, is specifically relating to the
sediment behind the dam. “That continues to be the problem,”
he said. “We’d like to advance the science of the possible reuse
of that sediment and do it in a cost-effective manner. We don’t
want a catastrophic release to cause damage.”

Secretary Grumbles noted that Maryland is planning a pilot
project to advance the science of the possible reuse of that

sediment and do it in a cost-effective manner. “We’re hoping Sunset over the Susquehanna River in Lancaster County, Pennsylvania.
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Poplar Island, a project that created
new bird and wildlife habitat using
material dredged from the ship chan-
nel in the main stem of the Chesa-
peake Bay, offers a viable example of
how sediment dredged from behind
Conowingo Dam could be used.

to dredge 1,000 cubic yards of material and take core samples
of the sediment to see if there could be a market created by the
reuse of that material,” he explained.

“We're searching for an innovative reuse, like Poplar Island,” the
project that created new bird and wildlife habitat using material
dredged from the ship channel in the main stem of the Bay. “We
hope to create a market for ecosystem restoration. We want to
learn more about the quality of the sediment to see how it can be
beneficially reused, not just for land cover, but perhaps as a build-
ing material” Grumbles explained. “This is not the silver bullet
solution to the Chesapeake Bay, but it’s part of the solution.”

The West and Rhode Riverkeeper organization sponsored a
team of students from the Department of Systems Engineer-
ing & Operations Research at George Mason University in
Fairfax, Virginia, who looked into just such creative ways to
address the sediment filling up the Conowingo reservoir. They
spent six months in 2015 under the aegis of faculty advisor,
Churchton resident Dr. George Donohue, studying methods
of processing the dredged sediment to convert it into products
that can be sold to offset the cost of the operation.

After an exhaustive survey of various techniques, the team
focused on two for further evaluation: Plasma Vitrification
and Cement-Lock. Plasma Vitrification is a process piloted
by Westinghouse Plasma Corp. in which dredged sediment is
exposed to plasma torches reaching temperatures of 5,000
degrees Celsius, which destroys nearly all toxic organic and
microbiological contaminants. This produces a glass slag
product which can be sold as a replacement for glasphalt, a
type of asphalt that contains crushed glass, roofing granules,
coal slag, or as a recycled glass substitute.

Cement-Lock is a thermo-chemical process developed by
the Gas Technology Institute and Unitel Technologies in
which dredged sediment is placed through a rotary kiln
reaching temperatures between 1,315 and 1,425 degrees
Celsius, about the same temperature as a crematory oven.
During the combustion process, the contaminated sediment
is mixed with certain chemical additives, after which the
end product is finely ground to produce EcoMelt, a materi-
al that can be added to Portland cement to make concrete
stronger and denser.

The team also considered simply depositing the dredged
material as landfill, or to fill up abandoned mine shafts. While
this option costs less than the processing alternatives, it does
nothing to decontaminate the material, which might lead to
future problems, like pollution leaching into groundwater.

The team determined that a Cement-Lock processing plant
could be the most cost-performance effective application. It
would go a long way to offsetting the cost of dredging the res-
ervoir behind the dam. This might not be the ultimate solution
to the Conowingo problem, but it shows that if you challenge
brilliant minds to apply science, engineering, and technology
to a problem, you'll get viable results.

Another technological advancement shines some hope on the
issue.

In September, the National Fish and Wildlife Foundation
(NFWF) awarded a grant to Chesapeake Conservancy and the
Precision Conservation Partnership to fund a major resto-
ration initiative in central Pennsylvania. The funding is pro-
vided through the NFWF’s Innovative Nutrient and Sediment
Reduction program. Sixteen local organizations comprise the
Precision Conservation Partnership.

The three-year project will restore as many as 30 farms in six
central Pennsylvania counties in the Susquehanna watershed,
resulting in full-farm restoration where the greatest benefits to
water quality can be realized, thereby reducing the sediment
and nutrient pollutants flowing into the Conowingo reservoir.

“Implementing best management practices upstream is priority
number one for a healthy Chesapeake Bay,” stated Chesapeake
Conservancy’s President and CEO Joel Dunn. “It’s an enormous
task and in previous years may have seemed overwhelming.”

Chesapeake Conservancy is a nonprofit organization based
in Annapolis. They started out working with the National
Park Service on the Chesapeake Bay Gateways Network and
the Captain John Smith Chesapeake National Historic Trail,
helping to create 153 new public access sites and perma-
nently protect some of the Bay’s special places like Wero-
wocomoco, Blackwater National Wildlife Refuge, Harriet
Tubman Underground Railroad National Historical Park,
and Fort Monroe National Monument.
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TODAY, THANKS T0 THE
POWER OF TECHNULOGY, AND
[OGETHER WITH OUR PART-

NERS, WE CAN PRACTICE
PRECISION CONSERVATION—
GelTING THE RIGHT PRACTIC-
to [N THE RIGRT PLACES Al

THE RIGHT SCALE"

—JOEL DUNN, CHESAPEAKE CONSERVANCY

Since then, they’ve been working with the National Park Ser-
vice, the Chesapeake Bay Program, the United States Fish and
Wildlife Service, and other federal, state and local agencies,
private foundations, and corporations to advance conservation
through applied technology.

Last November, Chesapeake Conservancy was instrumental in
Anne Arundel County’s adoption of a new Forest Conservation
Act that requires developers to conserve more trees, replant
more trees, or pay more in lieu of replanting.

“Good data results in better policy,” Dunn told me in a recent
phone interview. “There was a debate—are we losing trees or
not? We examined detailed satellite photos that gave us data on
every tree we lost in the past 10 years, showing 5,500 acres of
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The bucolic farms of Lancaster
County, Pennsylvania, are
contributors to the nitrogen

and phosphorus pollution
seeping into the Susquehanna

River watershed and, ultimate-

ly, the Chesapeake Bay.

tree loss.” The data showed
that the county led the state in
forest loss and lost more acres
of forest than Prince George’s,
Calvert, Howard, and Balti-
more counties combined from
2010 to 2017. “That changed
the debate entirely,” Dunn noted, “from are we losing trees to
how can we change these policies to protect our trees?”

Anne Arundel County Council passed the bill unanimously to
applause during a mid-November session at the Arundel Center.

Dunn and his staff have developed a new way to map the water-
shed that’s ten times more powerful than satellite imagery alone.
Using LiDAR (or Light Detection and Ranging technology), en-
hanced satellite imagery, geospacial graphic software, geographic
information systems, artificial intelligence, and on-the-ground
monitoring, they can map watersheds with pinpoint accuracy.

LiDAR works in like Radar and Sonar except it uses light
waves from a laser instead of radio or sound waves. LIDAR



Aerial view of Conow-
ingo Dam spanning
the width of the
Susqguehanna River.

relies on laser sensors that are mounted on airplanes. As lasers
shine on the area to be mapped, they emit brief pulses of light.
The amount of time it takes for those pulses to reflect back

to the sensor is measured, and each measurement is plotted
using the Global Positioning System, or GPS. Computers

then use that data to construct a 3-D map of the area.

The first LIDAR prototype was built in 1961 by Hughes Aircraft
Company, which had built the first laser a year earlier. One

of the earliest beneficiaries of LIDAR was the United States’
space program, where the technology was used to map the
moon during the 1971 Apollo 15 mission.

Dunn and his staff showed me some examples of how the tech-
nology can best be harnessed in a recent on-line meeting. They
showed me a map of a farm field in Pennsylvania created with
the new system. If this were just a satellite map, it would show
a stream running through the open field, making it a candidate
for that riparian buffer BMP I talked about earlier.

Planting a lot of trees can be expensive, so in order to make the
most of a limited budget, you need to target the planting to where
it will filter the most pollutants. The map using the new technolo-
gy was so detailed, it showed the networks of tiny creeks and even
ditches that flowed across the field on both sides of the stream,
looking like blue veins against the green pasture.

The higher resolution image clearly showed that the drainage
area south of the creek was 12 times larger than the area north
of the creek. Planting trees along the south bank would there-
fore provide 12 times the filtering power of the same number
of trees planted on the north bank.

Dunn calls this advancement “precision conservation.”
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“Today, thanks to the power of technology, and together
with our partners, we can practice precision conserva-
tion—getting the right practices in the right places at the
right scale,” Dunn told me. “Precision conservation allows
partners to be results-oriented and restore the places that
will have the most impact on the health of the local streams,
rivers, and ultimately the Chesapeake Bay.

“This work is an important element of the future of the
conservation movement,” he continued. “In the past we were
celebrated for planting 1,000 trees. Now we say we planted
1,000 trees in the right place to address the highest flows of
nutrients coming from a particular field.”

Dunn is optimistic about the future of the Bay’s restoration.
“Our work will generate the justifications needed at the fed-
eral, state, and local level to maintain and increase funding
for restoration programs as well as leverage other people’s
money and other people’s time to restore the Chesapeake
Bay,” he said. “Our approach is complimentary but different,
providing the data, intelligence and tools to help us get them
to where we want them to be.”

The ideal long-term resolution to the Conowingo Dam issue,
Dunn explained, is to apply these new technologies in Penn-
sylvania and New York so we get more out of the money that’s
being spent there and the efforts, so we can achieve our clean-
up goals faster and at a lower cost.

“In order to achieve the big picture goals, it’s going to take
leveraging the resources and partnerships we have and getting
more people involved and knowledgeable to get it done,” he
said. “We need the government to be in the lead, but we all
need to participate and contribute in important ways.”

whatsupmag.com | November 2020 | What's Up? Annapolis 79



CELEBRATING OUR

JRSES®

Congratulations to our University of Maryland Baltimore
Washington Medical Center nurses who were voted by
their peers for EXCELLENCE IN NURSING 2020.

Linda Catania, MSN, RN | Clinical Education

Judy Davis, BS, RN, CCRN | Cardiac Catheterization Laboratory

Kendra Ellison, MS, RNC-OB, C-EFM, NEA-BC | Maternal-Child/Women's Health
Mindi Frend, MSN, RN, CRNP, AGA-FNP, CEN | Advanced Practice

Lindsey Hall, MSN, RN | Clinical Education

Kristen Hargett, MSN, CPAN, RN | Administration/Surgical Services

Michelle Hudson, MSN, RN, CPN | Case/Quality Management, Managed Care Informatics
David Hunt, MSN/MBA, RN | Senior Vice President/Chief Mursing Officer

Iskra Jones, MSN, RN, NEA-BC | Medical/Surgical

Janet Myers, RN | Perioperative

Mary O'Connor, PhD, RN, CENP, FACHE | Mursing Administration

Beth Tingo, MSN, RN | Case/Quality Management, Managed Care Informatics

Kim Warner, MSN, RN, CCRN | ICU/Critical Care

L~
" UNIVERSITY of MARYLAND
BALTIMORE WASHINGTON
with the highest =~ MEDICAL CENTER

quality of care every day.

THANKYOU

for providing each patient

umbwmec.org




EXCELLENCE IN

N RSING

Welcome to the inaugural Excellence in Nursing honors!
A peer-survey project that celebrates exemplary nurses
practicing in the Greater Chesapeake Bay Region. This is
nurses celebrating nurses!

In a year unlike any other we’ve collectively experienced—
and coincidentally the 200th anniversary of the founder

of modern nursing, Florence Nightingale’s, birth—we
fittingly honor the many women and men on the frontlines
of medicine. Days in, days out, and every nightshift for 365
days every year, nurses care for the sick, wounded, healing,
and hopeful. They are our heroes.

We called upon our local nurses practicing throughout Anne
Arundel and Prince George’s counties—and far and wide

on the Eastern Shore—to nominate and, therefore, honor
the most commendable of their peers in the field, in more
than 15 areas of specialty. Some categories were especially
active with nominations and that is reflected in the varying
amounts of nurses honored in each category—the top nom-
inated nurses in each category are honored. In several cases,
many nurses are honored in a category; in others, few.

This past summer, and in partnership with the Maryland
Nurses Association—the de facto state-wide, nonprofit,
multipurpose professional membership organization and
voice for Registered Nurses in Maryland—we conducted a
peer-survey open to any and all licensed nurses practic-
ing in the State, but especially within the counties named

herein. The response was phenomenal, considering that
hundreds of nurses took time out of their incredibly busy
and fatigued professional and personal lives to complete
the surveys. We are greatly indebted to them for this valu-
able time and consideration.

The value of this project exceeds those of other “Best Of”
type projects in that this is truly professionals nominating
professionals. This was not open to the public at large. Only
licensed nurses and medical professionals contributed to this
survey. And although the process was anonymous in theory
(state RN license number was required to access the survey),
we did solicit our nurses to offer their “reason for nomina-
tion” of their peers. And it is those responses that are truly
endearing and encapsulate what teamwork, leadership,
camaraderie, and family mean to this profession. You’ll read
a few of their remarks, sprinkled into the listings.

To our nurses: Thank you so very much for your time and
participation. You are a gift to the medical community and
community at large.

To our readers: It is our belief and hope that the following
list of Excellence in Nursing honorees is to your benefit,
but only scratches the surface of acknowledging the thou-
sands of nurses caring for ourselves and our loved ones.
Today, tomorrow, and in moments yet realized, I urge you
to thank a nurse. Their reciprocation is empathy, knowl-
edge, and a lifeline of care.

Without further ado, here are the Excellence in Nursing 2020 honorees.—James Houck



EXCELLENCE IN NURSING

Direct Care
Categories

Advanced Practice:
Masters prepared nurse
in an advanced practice
setting; clinical nurse
specialist, certified
nurse midwife, nurse
practitioner, nurse

psychotherapist, CRNA

Barbara Nalley
Luminis Health
Luminis Health Anne
Arundel Medical
Center, Annapolis

Caroline Ruhl
ProMD Health, An-
napolis

Cathy Gvozden
Gvozden Pediatrics,
Millersville

Ernestina Adkins
Luminis Health Anne
Arundel Medical
Center, Annapolis

“Bilingual CRNP who
has dedicated her
career to high quality
care for underserved
populations. ‘Tina’
[Adkins] even hosted
a Zoom educational
session in Spanish,
while on vacation,
when Anne Arundel
County started to see
arise in COVID-19
cases in our Hispanic
communities.”

Jennifer King
Luminis Health Anne
Arundel Medical
Center, Annapolis

Kathy Ogle
Maryland Primary
Care, Arnold

Kelly Sutter
Skin Wellness MD,
Annapolis

Mary Cofran
Adoro Medical Spa,
Severna Park

Mindi Frend
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Petagaye Andrews
Doctors Community
Hospital, Lantham

Ambulatory Nursing:
Clinic, office, and

other ambulatory care
settings, employee
health, occupational
health, industrial health,

infection control

Deboarah
Lacquement
Luminis Health Anne
Arundel Medical
Center, Annapolis

Jean Murray
Luminis Health Anne
Arundel Medical
Center, Annapolis

Kelly Battista
ProMD Health, An-
napolis

Behavioral Health:
Behavioral health and
addictive services

Daniel Watkins
Pathways at Luminis
Health Anne Arundel
Medical Center, An-
napolis

Jo Deaton

Luminis Health Anne
Arundel Medical
Center, Annapolis

Rodney Scales
MedStar Southern
Maryland Hospital
Center, Clinton

Case/Quality Man-
agement, Managed
Care Informatics:
Community or hospital
case manager, quality
management, risk man-
agement, infection pre-
vention, patient sofety,
utilization management,
and informatics

Beth Tingo
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Darlene Enchill
Luminis Health Anne
Arundel Medical
Center, Annapolis

Diana Lynn
Luminis Health Anne
Arundel Medical
Center, Annapolis

Liz Gorman
Luminis Health Anne
Arundel Medical
Center, Annapolis

Michelle Hudson
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Clinical Education:
Nurse educators re-
sponsible for overseeing
or administering ongo-
ing clinical education
and resources

Allison Piquero
Luminis Health Anne
Arundel Medical
Center, Annapolis

“As an experienced La-
bor and Delivery nurse,
Allison [Piquero] has
a perfect background
for clinical education
on a high volume and
high acuity unit. Her
versatile role on this
unit includes every-
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thing from managing
policies, to informa-
tion technology needs,
to orienting new staff
members. Her respon-
sibilities are endless
and she never turns
down a tasks. Allison
finds time to manage
all these tasks, while
still putting some
hours in each work as
a L&D nurse on the
floor. She is approach-
able, hard-working,
and known to be an
advocate for the unit.”

Jennifer King
Luminis Health Anne
Arundel Medical
Center, Annapolis

Kelly Sutter
Skin Wellness MD,
Annapolis

“Kelly [Sutter] is an
amazing person, Every
time I see her see
makes me feel better.
She always guides me
in the right direction.
She is kind, soft spo-
ken and her bedside
manner is the best.”

Kristin Wright
MedStar Southern
Maryland Hospital
Center, Clinton

Linda Catania
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Lindsay Hall
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Racquel McCrea
Luminis Health Anne
Arundel Medical
Center, Annapolis

Critical Care: Adult
ICU/CCU, cath lab,
oncology, special
procedures

Christina Junker
Luminis Health Anne
Arundel Medical
Center, Annapolis

Jan Clemons
Luminis Health Anne
Arundel Medical
Center, Annapolis

Judy Davis
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Kara Coullard
Luminis Health Anne
Arundel Medical
Center, Annapolis

Mariel Parrish

Luminis Health Anne
Arundel Medical
Center, Annapolis

Shannon Seek
Luminis Health Anne
Arundel Medical
Center, Annapolis

Emergency: Emergen-
cy department, flight,
ambulance, pre-hospi-
tal, telephone triage

Breekera
Bradford

Luminis Health Anne
Arundel Medical
Center, Annapolis

Holly Moreta
Luminis Health Anne
Arundel Medical
Center, Annapolis

Home Health/
Hospice: Staff nurse
in home health care
settings, hospice,
in-patient hospice

Gail German Hall
Hospice of the Ches-
apeake, Pasadena

“Gail [Hall] educates
not only patients

and families at one
of the most difficult
transitions of life, but
is a kind, compas-
sionate resource

for nurses trying to
provide meaningful
compassionate care
to their patients. She
is dedicated, kind,
compassionate, and
an expert clinician for
comfort and quality

of life.”

Heather Haller
Hospice of the Ches-
apeake, Pasadena

Mandy (Tucker)
Sparks

Bayada Home Health,
Annapolis

Monica Ferebee
Hospice of the Ches-
apeake, Largo

Long-Term Care/Reha-
bilitation: Nursing home,
gerontology, services for
disabilities, rehabilitative
services, subacute/tran-
sitional unit

Devra Cockerille
Luminis Health Anne
Arundel Medical
Center, Annapolis

Kim Moeller
Baywoods of Annap-
olis, Annapolis

Maternal-Child/
Women’s Health:
Obstetrics, gynecol-
ogy, womens health,
nursery, pediatrics,
NICU, PICU, Peds ER,
early childhood/early

intervention services



Aja Errara

Luminis Health Anne
Arundel Medical
Center, Annapolis

Cathy Gvozden
Gvozden Pediatrics,
Millersville

“Cathy [Gvozden] is
loved by patients.
Truly caring. Excellent
clinician.”

Kendra Ellison
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Kristen Becker
Luminis Health Anne
Arundel Medical
Center, Annapolis

Teresa
Stinchcomb
Luminis Health Anne
Arundel Medical
Center, Annapolis

Medical/Surgical:
Acute or chronic medi-
cal and surgical nursing
specialties

Monica
Vandergraft
Luminis Health Anne
Arundel Medical
Center, Annapolis

“Monica [Vander-
graft] is an excellent
bedside nurse. She
has a nurse’s intuition
that would make you
believe she has been a
nurse for much longer
than she has. Monica
also truly connects
with her patients and

you can tell they feel
safe with her as their
nurse.”

Perioperative: Perioper-
ative, recovery room, day
surgery, operating room

Ann Tabor
Luminis Health Anne
Arundel Medical
Center, Annapolis

Janet Myers
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

“Tanet is a dedicated
Registered Nurse from
the heart. She retired
from nursing in 2018
and has worked for
this hospital system
for over 36 years. She

still comes out to help
our department when
we are in a crunch
for staffing. Janet
works PRN and even
takes call hours, she is
brave to come out to
help even with all the
changes taking place
during COVID-19 be-
cause she loves being
a nurse and even more
being a team player
in supporting her
co-worker.”

Jo Ann Shelley
Luminis Health Anne
Arundel Medical
Center, Annapolis

Jorgan Boord
Luminis Health Anne
Arundel Medical
Center, Annapolis

Melissa
McCullum
Luminis Health Anne
Arundel Medical
Center, Annapolis

Public Health/
Community/School:
Public health, school,
forensic, transplant
coordinator, telehealth,
parish, and correc-
tions/prison nursing

Charlotte Wallace
Luminis Health Anne
Arundel Medical
Center, Annapolis

Denise Malinow
Indian Creek School,
Crownsville

Katie Huffling
Alliance of Nurses for
Healthy Environ-
ments, Mt. Rainier

Renee Donald
Luminis Health Anne
Arundel Medical
Center, Forensics,
Annapolis

Leadership

Categories
|

Emerging Nurse Lead-
er: Inclusive of charge
nurses, assistant nurse
managers, supervisors;
first-line nurse leaders
are those professionals
who are responsible for
overseeing first-level
nursing services

Christine Usilton
Luminis Health Anne
Arundel Medical
Center, Annapolis

bolntbions, Cf fpesses!

easing the burden of those living with and dying from advanced illness.

Our community needs our nurses now more than ever,
and we are fortunate to call them colleagues, friends and family.

hospicechesapeake.org

nospice of the
chesapeake

410.987.2003

We are very grateful and incredibly proud of all of our nurses for their unfaltering
commitment to our patients and their families, especially during the pandemic. They are all
skilled, prepared, and compassionate professionals who have committed their careers to
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EXCELLENCE IN NURSING

Elizabeth Bailey
Luminis Health Anne
Arundel Medical
Center, Annapolis

Jan Chiang
Luminis Health Anne
Arundel Medical
Center, Annapolis

Jessica Genrich
Luminis Health Anne
Arundel Medical
Center, Annapolis

Kim Warner
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Marcia Feind
MedStar Southern
Maryland Hospital
Center, Clinton

Michelle Lusby
Luminis Health Anne
Arundel Medical
Center, Annapolis

Sheli Gobbel
Anne Arundel
Medical Ceenter,
Annapolis

Nurse Executive
Leadership: Inclusive
of Chief Nursing
Officers (CNOs) Chief
Executive Officers
(CEO:s), Deans, exec-
utive vice presidents of
nursing, or equivalent,
these professionals are
responsible for lead-
ership at the executive
table; designing strate-
gic, operational delivery
systems and directing
patient care services/
education throughout
an organization

Barbara Jacobs
Luminis Health Anne
Arundel Medical
Center, Annapolis

David Hunt
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Cody Legler
MedStar Southern
Maryland Hospital
Center, Clinton

Katie Huffling
Alliance of Nurses for
Healthy Environ-
ments, Mt. Ranier

Mary O’Connor
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Sherry Perkins
Luminis Health Anne
Arundel Medical
Center, Annapolis

Shilda Frost
Second Family Inc./
SFAH/SFNS, Bowie

“Shilda [Frost] is an
exemplary RN presi-
dent for over 50 years.
Role model for many
of her peers. Given jobs
to more than 20,000
nurses,CNAs, CMTs,
and DCS. She has
given to nursing her
entire life. Well-hon-
ored in the community
and cares for multiple
medically-fragile
children over 20 years.
Shilda gives of her
heart to many of those
in need.”

Nursing Leadership:
Inclusive of clinical
nurse managers,
coordinators, directors;
these middle manage-
ment nurse leaders
are often responsible
for overseeing several
units, departments, or
service lines within an
organization

Daniel Watkins
Pathways at Luminis
Health Anne Arundel
Medical Center, An-
napolis

Iskra Jones
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Jan Clemons
Luminis Health Anne
Arundel Medical
Center, Annapolis

Jean Andres
Luminis Health Anne
Arundel Medical
Center, Annapolis

Karen Elliott
MedsStar Southern
Maryland Hospital
Center, Clinton

Kristen Hargett
University of
Maryland Baltimore
Washington Medical
Center, Glen Burnie

Marilyn (Nia)
Wright

Luminis Health Anne
Arundel Medical
Center, Annapolis

“Nia (her nickname
for Nurse In Action)
[Wright] contributes
tremendously, not
only by leading a very
large perioperative
service line but by
leading our diversity
work. She is a trea-
sure!”
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Advanced
Practice

Dale Jafari
University of Mary-
land Shore Regional
Health, Easton

Doris Tate

Luminis Health Anne
Arundel Medical
Center, Easton

Mary (Ginny)
Bowers

Anne Arundel Med-
ical Group, Ches-
apeake Women’s
Health, Easton

Michele Williams
Talbot Hospice,
Easton

Michell Jordan
University of Mary-
land Shore Regional
Health, Centreville

Ambulatory
Nursing

Cathy Asche
University of Mary-
land Shore Regional
Health, Easton

Chanelle Parker
University of Mary-
land Shore Regional
Health Cancer Center,
Easton

Melissa Wood
University of Mary-
land Shore Regional
Health Cancer Center,
Easton

Case/Qual-
ity Manage-
ment, Man-
aged Care

Informatics

Julie Bryan
University of Mary-
land Shore Regional
Health, Easton

Renee North
Genesis HealthCare,
Easton

Sharon Truitt
University of Mary-
land Shore Regional
Health, Chestertown

Critical Care

Samantha
Crutchly
University of Mary-
land Shore Regional
Health, Easton

Home
Health/
Hospice

Caroline Mack
Talbot Hospice,
Easton

Mater-
nal-Child/
Women’s
Health

Nicole Janes
University of Mary-
land Shore Regional
Health, Easton

Medical/
Surgical

Annette Moore
University of Mary-
land Shore Regional
Health, Easton

Leigh Tomey
University of Mary-
land Shore Regional
Health, Easton

Michele Elliott
DaVita Dialysis,
Cambridge

Nursing
Leadership

Sandy Prochaska
University of Mary-
land Shore Regional
Health, Chestertown

Tyler Gogoll
University of Mary-
land Shore Regional
Health, Easton
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et’s face it, we all need a sanctuary
from the hustle and bustle of
everyday life; a time to relax,
rejuvenate and restore. Fall is the
perfect time to make your escape

to Kent County, MD. With Kent
County’s 209 miles of shoreline, there

are many locations where you can reflect and recharge.

» |
Maryland

KENT COUNTY

Meander along the banks and creeks which frame
their rippled surface with reeds brimming with

an autumn glow on a self-guided paddle; sip

smooth, locally-made spirits or savor roasted

oysters alongside a roaring fire pit overlooking the
Chesapeake Bay. Outdoor adventures abound in Kent
County for those who are looking to remain socially-
distant but break the monotony of quarantine life.

For more information on all that Kent County can offer you, visit kentcounty.com

Photo by Holly McKee
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Starting a Business
Business Support
Financial Resources
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Quality of Life
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Commercial Properties
410.778.1860
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Workforce Development
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Visit us online at:
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The state of Maryland is no stranger to craft
beer—there’s a longevity to the industry. Back
in the Colonial days, Benjamin Fordham was
granted a charter in 1703 to open the state’s first
brewery in the Annapolis area.

What the state’s beer industry has traditionally
lacked, however, is consistency. If Fordham’s
sounds familiar, it’s because he was the name-
sake of Fordham Brewing Company, which
brewed in Rams Head Tavern in downtown An-
napolis in the mid-1990s—but that wasn’t a long-
lived endeavor, as the company defected to Dover,
Delaware, in 2003. In fact, despite the 300-year
history of craft brewing in Maryland, the oldest
brewery in the state—Oliver Brewing Co. in Balti-
more—has been around only since 1993.

As laws and
regulations evolve,
the state welcomes

craft breweries to
its communities

By Kelsey
Casselbury

But Maryland isn’t alone in its inconsistency
when it comes to the craft beer industry—it’s

a longtime national trend, too. Go back 150
years to the early 1870s, and there were more
than 4,000 breweries in America. However, the
Temperance Movement stifled the growth of
the industry, and then Prohibition smothered it.
(It’s worth noting that Marylanders fought back
against Prohibition, which they believed violat-
ed the state’s rights—it’s where the nickname
the “Free State” originated.)

After Prohibition ended in December 1933,

the beer industry slowly bounced back—but it
wasn’t the craft beer industry (which is defined
as a brewery that produces 6 million barrels of
beer or less each year) that was thriving. Larger



breweries kept buying up

the smaller guys, and at one
point, six brewing companies
controlled 90 percent of the
entire beer market in the U.S.

Finally, the first wave of craft
breweries in the U.S. came in
the 1990s, according to Jim
Bauckman, director of com-
munications for the Brewers
Association of Maryland,

with a second bump in the
early 2000s and then a “huge”
ramp up around 2012.

“The same was true here in
Maryland,” Bauckman adds.
“People were seeing what was

happening nationally, and
they were intrigued by what
was happening.”

Legislation Paves the Way

Despite a growing number of breweries nationally in the early
2010s, the number of craft breweries in Maryland has lagged.
As it turns out, prohibition wasn’t the only time a law would
get in the way of the industry.

Before 2015, the laws in Maryland wove a complex web when
it came to distribution, but what it came down to was this:
Breweries could not sell a pint of beer directly to its customers.
They could make beer, invite customers in for a tour and allow
them to sample the wares, but they couldn’t complete a sale—
instead, the manufacturer (i.e. the brewery) had to sell to a
wholesaler, who would sell the beer to a distributor or retailer.
“Breweries were just asking for a chance to complete a sale
while [the customer] is there,” Bauckman says. “They asked for
the ability to sell to the consumer with reasonable limits.”

Eventually, their requests were answered, and the tightly
woven web of regulations started to loosen a bit—and it made
a difference to entrepreneurs considering opening a brewery.
“In Maryland, we have more than 100 breweries,” Bauckman
shares. “In 2015, we may have had 50.”

It certainly made a difference to Jon Esposito, owner of Chese-
piooc Real Beer in Crofton, which is one of the few breweries in
Anne Arundel County. He had previously opened three brewer-
ies in North Carolina, Pennsylvania, and Virginia and “had no
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interest whatsoever in just getting into a production brewery
again,” he claims. “If the taproom laws hadn’t changed to bring
guests in and have a pub, I never would have considered it.”

With the change in the law, though, Esposito signed a lease
that year and started construction on Chesepiooc, which
opened in February 2018.

The laws surrounding breweries in Maryland continue to
evolve, but also continue to limit. Most recently, the Brewery
Modernization Act, which took effect in July 2019, increased
the number of barrels that a brewery can sell in its taproom
from 2,000 to 5,000—this is still the lowest cap for breweries
in the United States.

Yes, the craft beer industry in Maryland has gradually warmed
up, but compared to some of its neighbors, it can still be consid-
ered sluggish. According to the Brewer’s Association, a national
organization, Maryland has 112 craft breweries and produces
301,966 barrels of craft beer per year, paving way for a $900 mil
lion economic impact for the state. Virginia, on the other hand,
has more than double the number of craft breweries—290—and
the industry has a $1.7 billion impact. Up north in Pennsylvania,
401 breweries provide a $6.3 billion economic impact.

Local Regulations
Vary (and, Some-
times, Suppress)

Despite improvements in
state laws, Anne Arundel
County—and specifically
Annapolis—aren’t home to
very many breweries. In part,
that can be attributed to local
zoning laws, which require

a brewery to open in a place
zoned for manufacturing,
Bauckman says.

Additionally, breweries are
regulated much like bars, so
there are restrictions on what
you can be located near. “In
Anne Arundel County, you
have to be a certain distance
from churches, schools, and
daycare facilities. It’s a particu-
larly big one—1,000 feet,” says
Jesse McKnew, who opened
Cult Classic Brewing in Ste-
vensville in August 2018 with
his brother, Brooks. “You take
any church, school, or daycare
and draw a 1,000-foot radius
around it, and the county
starts to look unusable.”

Queen Anne’s County has
similar zoning restrictions
that disallow breweries

near churches, schools, and
libraries, but only requires a
500-foot distance, says McK-
new, who formerly co-owned
Annapolis Homebrew Shop in
Severna Park before selling it
in 2017 to open the brewery
right off of Route 50. Even
after they found the location—
which took a full year—the
pair was nervous because they
wouldn’t be grandfathered in
if a church, school, or library
opened within 500 feet during
the brewery’s 11-month con-
struction process.

“At any time in those 11
months, if a church had

opened up within 500 feet of
us—the building next door
has a lot of vacant spaces—
we would have had to pack it
up and leave,” he says.

But, wait, there’s one more
real estate challenge when
it comes to opening up a
brewery. “You need a very
specific type of real estate,”
comments Alex Josephs,
co-founder of Crooked Crab
Brewing Co. in Odenton.
“You need high ceilings;

you have to have concrete
floors that can bear a lot of
weight; you need square
footage to accommodate all
of the equipment. It’s really
expensive to find that kind
of space somewhere like
downtown Annapolis.”

Forward Brewing, which
opened in May in Eastport,
is the first brewery to set up
shop in Annapolis in a num-
ber of years. Forward, howev-
er, is a nanobrewery, rather
than a microbrewery, mean-
ing they manufacture fewer
gallons of beer per year—but
that doesn’t mean that the
challenges for owner Cam
Bowdren were any fewer.

“The sheer number of regu-
lations that you need to be
keenly aware of, and licenses
and permits that you need
to hold—beyond the obvious,
like a liquor license—do cre-
ate quite a web,” Bowdren
explains. “T actually keep a
binder of all of the rules that
we are subject to. It’s been
disappointing to see how
much money it takes to start
a small business, because
you essentially need a lawyer
or to be a lawyer to navigate
the process, and even with
that, you need to be pre-
pared to spend years going
through the process.”
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Additionally, Eastport residents filed appeals in opposition to
not only the brewery but other proposed projects, claiming
that it could increase traffic and reduce parking. The appeals
were later withdrawn.

A Celebration of Beer and Community

After breweries cut through all of the red tape and logistical
challenges, their owners and employees are ready to welcome
the community and offer up varying styles of beer. Most of the
breweries have staples that are nearly always on tap—for ex-
ample, Forward Brewing plans to have its kolsch-style ale, Boat
Beer, around “forever,” Bowdren says—but flex their creative
muscles to come up with additional options, whether to meet
the requests of their customers or simply to try something new.

In recent years, sour beers have come into their own as a
prominently desired style, and Crooked Crab has found suc-
cess with its “Walked Into a Bar” line of beers, which combine
hundreds of pounds of two types of fruit—for example, one
beer is called “A Blackberry and Cherry Walked Into a Bar”—
and soured with lactobacillus to create a balance of sweet and
sour flavors. “Then we do a bigger version of that called the

Punchline series, which is the imperial version,” Joseph shares.

At Chesepiooc in Crofton, Esposito’s goal was to have an
ever-rotating selection of beer brewed in small batches, so
nothing is ever guaranteed to be on tap. “It takes roughly the
same amount of time to brew a batch of my size as it does for a
20-barrel batch,” he shares. “It wasn’t the smartest idea to go
tiny-batch, but it gives me a chance to be creative.” He’s made
430 beers since the brewery opened.

Esposito regularly makes cask beers, a type of beer that’s
unfiltered, then transferred into casks, where it undergoes a

slight final fermentation by live yeasts. It results in a drink
that’s lower in carbonation, a rounder mouthfeel, and has a
slightly more complex flavor. It’s typically served at a slightly
higher temperature—55°F—and appears a little cloudy. “It’s
my personal taste; I love cask ales,” Esposito says. “One of our
most popular casks is the hefeweizen.”

A new brewery in Queenstown, Ten Eyck—which is notably a
100 percent women-owned brewery—plans to offer foeder-fer-
mented beer in addition to some traditional steel-fermented
beers. A foeder (pronounced “food-er”), more commonly found
in Europe, is a larger oak barrel that’s around three times the
size of the average barrel and holds around 160 gallons. They
require such great lengths to be constructed that just one
company in America in Missouri makes them, says owner Nicki
Snyder. “Having it fermented on the oak gives the beer a really
great flavor,” she says. “We’re going to create a market for those
where there isn’t one. It takes longer and is a labor of love.”

But it’s not just about the beer. For all of the breweries, it’s
also about the community. Cult Classic in Stevensville has
opened a performance space to bring in local and touring
bands, and they’re working on a larger outdoor space that will
allow for live music, as well.

And although Forward Brewery had a bit of local opposition
during the permitting process, Bowdren—who was born in
Eastport and lived in Annapolis for most of his life—is opti-
mistic that the brewery will be a community space, especially
since it’s also a restaurant. “More and more, I started seeing
what breweries were offering in other cities: Not only delicious,
fresh beer, but also a place to meet friends at any time of the
day. A place for families to spend time without worrying about
taking up tables at a restaurant, A place to gather and actually
talk to your neighbors,” Bowdren muses. “...We're excited to
offer Annapolis a brewery it can call its own.”
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A Rich Homebrewing Community

When the COVID-19 pandemic started to hit
Maryland in mid-March, people looked for a
way to fill their time—and if sales at Annapolis
Home Brew in Severna Park were any indica-
tion, a lot of them filled it with making beer at
home. “It was the best three months since we
took over the business,” in 2017, says owner
Steve Bolton. “People turned to beer-making
and wine-making as a way to pass the time.”

Homebrewing was federally legalized in 1978
(Prohibition made it illegal in 1919), and while
it wasn’t a mainstream activity for quite a
while, the hobby has seen exponential growth
in recent years. According to market research
firm Grandview Research, around 1.1 million
people brew their own beer, which numbered
upward of 1.4 million barrels as of 2017.

Odenton resident Mike O'Toole began dab-
bling in homebrewing in 2013 after trying it
out with his brother one holiday weekend.
“The following Christmas, my wife got me

a brewing kit from Northern Brewer, and it
came with two recipes,” he recalls. “I brewed
them both between Christmas and New
Year’s. I was hooked immediately.”

About a year later, O’Toole joined Annap-
olis Homebrew Club, established in 2012,
a group that hosts regular meet-ups, beer

competitions and organizes Pints 4 Paws,
an annual festival that raises money for the
Annapolis SPCA. Eventually, O’Toole served
as the club’s president for two years.

“When I first got into brewing, I was really
thirsty for more information and help to be-
come a better brewer,” he says. “I always look
forward to sharing beer and conversations at
our monthly meetings.”

For those who want to start brewing their
own beer (or making their own wine), but
don’t know where to begin, local homebrew
stores can help. Most offer a number of beer-
, wine- and cider-making classes.

Even people who aren’t new to brewing
benefit from resources at the shops. “A lot
of people are in military housing here and
don’t have a lot of spare room,” Bolton
explains. “They can use our equipment and
store their beer, which saved them from
taking up extra room that they might not
have—and they still get a good product.”

Such stores may also offer simpler beginner
brewing classes for all sorts of beverages (in-
cluding a newer addition, kombucha) and host
local homebrewer meetings. “There’s some-
thing for everyone in this hobby,” Bolton says.
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BEST OF ANNAPOLIS 2021 VOTING IS OPEN!
Let your voice be heard and vote for your favorite health and wellness

providers, veterinarians, restaurants, beauty salons, gyms, realtors, home
contractors, retailers, and professional services. THE VOTING DEADLINE
IS NOVEMBER 30TH. Voting results” will be published in our 202| issues,
beginning in April with the Medical, Dental & Veterinary Wellness results.
Please visit the online ballot and cast your vote for the Best!

GET STARTED TODAY AT:

whatsupmag.com/best-of-voting



MEDICAL, DENTAL &
VETERINARY WELLNESS
ABA Therapy

Acupuncturist

Addiction Counseling Program
Alternative Wellness Therapy
Apothecary

Birthing Center

Body Contouring (Surgical)
Body Contouring (Non-surgical)
Breast Augmentation & Recon-
struction

Child & Family Mental Health
Providers

Chiropractor Practice

Cosmetic Injections

Cosmetic Laser Eye Treatment
Dry Needling

Emergency Pet Care

Ear, Nose & Throat

Facial Rejuvenation

Hair Restoration

Holistic Dentistry

Hormone Therapy

Hospice Care

Hygienists

Invisalign Specialist

Laser Hair Removal

Laser Skin Treatment

Medical Grade Chemical Peels
Medical Grade Skin Products
Mental Health Services
Mommy Makeover
Naturopathic Doctor
Nutritionist

Occupational Therapy

Pain Management

Pharmacy

Physical Therapy

Posture Alignment Therapy
Psychologist Therapy Practice
Rhinoplasty

Sedation/Phobia Treatment
Sleep Apnea/Snoring Treatment
TMJ Treatment

Total Mouth Reconstruction
Urgent Care Medicine

Vein Restoration

Vet Clinic

Veterinarian for Cats
Veterinarian for Dogs
Veterinarian for Large Animals (Farm)
Veterinarian for Small/Exotic Pets
Veterinary Orthopedic Medicine
Veterinarian Surgery
Weight-Loss Program/Regimen
Women's Imaging

FOOD & DINING
Appetizers/Small Plates
Bakery

Barbeque

Beer Selection
Breakfast

Brewery

Burger
Candy/Chocolate Shop
Carry-Out

Caterer

Chef

Chinese Restaurant
Cocktails
Cocktails-To-Go
Crahcake

Cream of Crab Soup
Cupcakes

Deli

Dessert

Family-Friendly Restaurant

Farm-to-Table Menu
Food Truck

French Restaurant
German Restaurant
Gluten-Free

Greek Restaurant
Happy Hour

Ice Cream

Indian Restaurant
Irish Restaurant
Italian Restaurant
Japanese Restaurant
Local Coffee Shop
Maryland Crab Soup
Mexican Restaurant
New Restaurant
Outdoor Dining

Pizza (Chain)

Pizza (Local)

Raw Bar/Oysters
Restaurant Décor
Romantic Restaurant
Scratch Kitchen
Seafood Restaurant
Smoothies/Juice Shop
Southern Restaurant
Spanish Restaurant
Sports Bar
Steakhouse
Steamed Crabs
Sunday Brunch
Sushi

Take-Out

Thai Restaurant
Trivia Night
Vegetarian

Wait Staff
Waterfront Restaurant
Whiskey Selection
Wine Selection
Wings

BEAUTY & FITNESS
Aromatherapy

Barre Class

Bootcamp

Bridal Hairstyling
Bridal Makeup
Childrens Gym
Childrens Fitness Class
Customer Service
Dance Class (Adults)
Dance Class (Tweens/Teens)
Day Spa

Deep Tissue Massage
Eyebrow Care

Eyelash Extensions
Facial

Gym

Gym Amenities

Holistic Health Coach
Kickboxing

Manicure

Martial Arts for Children
Medi-Spa

Men's Hairstyling
Microblading

Mixed Martial Arts

Nail Art

Pedicure

Permanent Makeup
Personal Trainer
Pilates Class
Pool/Swim Facilities
Prenatal Fitness
Reflexology

Resort with Spa

Salon for Coloring
Salon for Hair Extensions
Salon Pampering

Salon Products

Spin Class

Spray Tan

Stand-Up Paddle Board Class
Stone Massage

Tattoo Parlor
Therapeutic Massage
TRX Class

Tween Dance Class
Waxing

Women's Hairstyling
Yoga Studio

REAL ESTATE,

HOME & GARDEN
Apartment Complex/Community
Appliance Store

Architect

Closet Organizer/Designer
Custom Builders

Electrician

Fence/Deck Connection
Flooring/Carpet Installer
Framing Shop

Furniture Store

Garden Center

Gutter/Siding Installation
Hardscape Design/Build
Hardware Store

Home Appraiser

Home Inspection Services
Home Remodeling

HVAC Services

Indoor Cleaning Service
Interior Design Service
Irrigation Install and Service
Kitchen and Bath Remodeling
Landscaper

Lawn/Garden Equipment Supply
Lawn Service/Treatments
Lumber/Building Materials Supply
Luxury Home Agent
Mortgage Lender

Paint Store

Painting Contractor

Pest Control

Plumbing

Pool Design/Build

Pool Maintenance

Power Washing

Real Estate Team/Brokerage
Residential Realtor
Retirement Community
Roofing Contractor
Stone/Tile/Granite for Kitchen & Bath
Title Company

Tree Service

Water Treatment Services
Waterfront Realtor
Waterfront Real Estate Team/
Brokerage

Window/Door Contractor
Window Treatments

RETAIL & PROFESSIONAL
SERVICES

Accountant

Art Gallery

Artisan Jeweler
Arts/Crafts Supplies
Audio/Visual Services
Auto Body Shop

Auto Dealership

Auto Repair

Bank

Bicycle Shop

Boat Detailing

Boutique Shopping

Car Wash

Computer Repair Services
Customer Service
Designer Jeweler
Diamond Jeweler

Dog Training

Driving School
Eco-Friendly Business
Engagement Ring Jeweler
Event/Party Boat

Family Outing

Farmers' Market
Festival/Event

Financial Advisor
Florist/Floral Design
Game Play

Growlers and Crowlers
Hotel

In-Home Senior Assistance
In-Home Senior Assistance
Insurance Agent/Company
IT Solutions for Business & Home
Local Music Venue

Local Band/Musician
Lodging/Bed & Breakfast
Marina

Men's Clothing Store
Music/Instrument Store
Nonprofit Gala

Nonprofit Fundraiser
Nonprofit Organization
Optician

Organic Grocer
Outdoors/Tackle Store
Party Vendor

Pet Boarding and Daycare
Pet Grooming

Pet Services
Photography

PPP Loan Advisor
Purses/Handbags

Retail Beer Selection
Retail Whiskey Selection
Retail Wine Selection
Sailing School
School/College Advisor
Senior Living Facility
Silver Jeweler

Specialty Grocer

STEM Education Classes
Summer Camp

Unique Gifts

Watch Jeweler

Wedding Venue

Women's Clothing Store
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Qur approach at Prostatis Financial Advisors Group is simple: We provide accountable retirement, tax and estate planning, which we
pair with clear and constant pérsonal contact with each of our clients. Our team believes in diversification, along with
developing sensible, conservative long-term assat allocation stralegies,

We work side-by-side with clients to build complete financial plans, giving them peace of mind as they transition toward retirement.

If you're experiencing a financial trapsition, you need to move farward with confidence and a team that shares your values and
understands your goals. Our goal at Prostatis Financial Advisors Group is to help our ¢lients implement an investment strategy that
allows them to maintain their lifestyle throughout retiremeant, providing an income they will never outlive.

Whaether you are thinking about retiring or already in retirernent, you nheed a sound plan to ensure the safety of your investmants

7580 Buckingham Boulevard, Suite 180 * Hanover, MD 21076 » 410-863-1040
www.prostatisfinancial.com



Americans are characteristi-
cally inclined toward being
generous—giving up precious
time, sharing practical knowl-
edge, and donating money to
assist those less fortunate in
our society. While our gener-
osity is personally rewarding,
the charitable contributions
we make entitle us to benefits
provided for in the tax code—
one being the tax-saving ad-
vantages associated with our
financial support of the causes
we care deeply about.

With the recent changes in
federal tax laws and varying
economic forecasts, coupled
with end-of-the-year financial
tidying, it’s a good time to take
stock of your personal finances
and make some decisions that
may have been on hold. Con-
sulting with a financial advisor
or estate-planning specialist

is a wise first step. You should
also discuss how their fees are
structured for the expertise
you will require.

Estate-planning requires a
strategy for maximizing and
preserving assets, minimizing
tax obligations, maintaining
overall financial health, and

BY WHAT’S UP? MEDIA

reaching long-term goals.
Part of the process involves a
well-developed plan for chari-
table giving whereby your gifts
allow you certain tax bene-
fits—if you itemize deductions
on your federal tax return
and the donations are made
to IRS-approved, “qualified
charitable organizations” that
exist and operate exclusively
to support public purposes,
such as tax exempt, 501(c)

(3) nonprofits. These
generally include cultural,
educational, health, human
services, religious, scientific,
fraternal, veterans’ groups,
and, with restrictions, state
and local governments. The
IRS maintains an up-to-date
list of qualifying organizations
and “qualified charitable
organizations” in detail.

Before giving to any charity,
check its financial statements
to ensure donations are re-
sponsibly managed and spent
primarily on its programs and
stated mission—not on salaries
and fundraising. Charity
ratings, statistics on charitable
giving, and a host of other use-
ful information is available on
various Internet websites.

There are many options for
supporting “qualified” charities
and benefiting from tax savings;
advantages and tax implica-
tions depend upon the type of
gift, how it’s gifted, and other
considerations. Each type of
donation has annual limits on
the amount you can deduct. In
planning your gifting strategy,
you'll need to consider:

1. Where you want your
assets to go 2. Who your
beneficiaries will be 3. How
your assets will be titled,
particularly when it comes to
ownership of trusts 4. Asset
management 5. Whether gifts
will be outright, term-limited,
or deferred 6. Whether gifts
provide income for you, as
well as benefit your heirs and
charity 7. Tax implications,
and make decisions about
many other important factors

In our region, the Community
Foundation of Anne Arundel
County and Mid-Shore Com-
munity Foundation in Easton,
among several others, are
public charities that manage
charitable gifts to 501(c)(3)

nonprofit organizations. Do-
nors are guided through the
maze of gifting options, and
vehicles are tailored to their
personal philanthropic goals.
Both make gift-giving easy
and offer you the alternative
to either: 1) support charities
through existing community
foundation funds, or 2) es-
tablish a private family foun-
dation by starting your own
fund for philanthropic giving
that operates as a tax-ex-
empt, 501(c)(3) nonprofit
without subjecting you to the
associated tax burdens and
administrative headaches.

Whatever your long-term
charitable or financial goals
may be, a financial profes-
sional can guide you through
the maze of options and
suggest the charitable-giv-
ing “vehicles” most suited

to your particular needs and
desired outcomes. Below are
some options to consider
when structuring a plan to
preserve your wealth, create
a lasting legacy, and provide
for your heirs—so that they,
too, can show generosity
through meaningful contri-
butions of their own.
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VEHICLES OF GIVING

Note: Due to the complex and,
often, fluid tax code, it is high-
ly-advisable to consult a tax pro-
fessional or fiduciary to confirm
the options outlined below.

OUTRIGHT GIFT: The most com-
mon gifting option, providing
immediate support to charity
and maximum possible tax
deduction for you. Donations
are usually made in cash and
written checks (but can be
securities or other assets).

CHARITABLE BEQUEST: A (revo-
cable) planned gift whereby
charity is made a beneficiary in
your will or a designated ben-
eficiary of your life insurance
policy, qualified retirement
plan, or other asset. It supports
charity after your death and
may reduce estate taxes.

IRAS AND QUALIFIED RETIREMENT
PLAN ASSETS (401(K), 403(B),
ETC.): Gifting these can reduce
potentially high taxes if the
donor doesn’t expect to use all
the assets while still living or
has other ample assets (securi-
ties, etc.) by 1) naming charity
the beneficiary of some/all can
save taxes and preserve more
non-retirement plan assets, or
2) designating that the plan’s re-
maining termination-date assets

fund a gift plan that pays family/
loved ones for life, and charity
gets the gift plan’s remaining
termination-date assets. Benefits
include federal and state tax
savings, and preservation of
non-retirement plan assets.

The Charitable IRA Rollover
incentive allows donors age 70
and a half and over to gift up

to $100,000 of IRA assets to
public charities, but must pass
from the IRA custodian directly
to the charity. Distributions
qualify as the donor’s minimum
annual withdrawal requirement
but are not tax deductible.

LIFE INSURANCE POLICIES:

If payments are up to date,
the cash value is significant,
and there are no outstanding
debts against it, a policy can
be gifted to charity, which
may 1) cash it in for im-
mediate use or wait for the
termination-date cash value,
while the donor benefits from
tax savings and no change in
cash flow; or 2) become the
policy’s beneficiary and upon
its termination get some/all
of the death-benefit proceeds,
while the donor benefits from
tax savings, no change in cash
flow, and the option to take
back the gift, if necessary.
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PUBLICLY TRADED SECURITIES
(SHARES OF STOCK, MUTUAL
FUNDS, ETC.): May be an option
if the securities were purchased
at least one year ago, have
increased in value significantly,
or generate little or no income.

Shares are transferred to a char-
ity and are typically either gifted

outright or made a gift whereby
you receive lifetime payments.
The benefit is reduced income
and capital-gains taxes.

POOLED-INCOME FUND: Provides
donor income for life and saves
on taxes. An irrevocable gift of
cash or securities goes into the
fund, the donor gets annual
payments of their share of the
net income for life, and the
share then goes to charity.

CHARITABLE GIFT ANNUITY: Charity

makes fixed, lifetime payments
to donors in exchange for irrevo-
cable gifts of cash or securities. A
way of maintaining or increasing
current income, earning tax-free
income, receiving payments for
life, or saving on income and
capital gains taxes. Principal
remaining when the gift annuity
ends goes to charity.

CHARITABLE FLIP UNITRUST:
A vehicle for making a large
gift now (at least $100,000)

that will supplement your
future retirement income and
reducing income or capital
gains taxes if you're thinking of
gifting $100,000 or more. Cash
or securities are transferred to
your flip unitrust, which makes
payment to you or your desig-
nee during its term. You'll first
be paid the lesser of a percent-
age of its value or net income at
first, and down the road you’ll
receive a percentage of its value
annually, no matter how much
net income is earned. Assets
that remain at the flip trust’s
termination go to charity. Flip
trusts typically provide lifetime
payments and tax savings.

CHARITABLE LEAD ANNUITY
TRUST (IRREVOCABLE): Designed
to shift wealth to heirs or
named beneficiaries in a tax-ef-
ficient manner, especially in a
low-interest-rate environment.

CHARITABLE LEAD UNITRUST
(IRREVOCABLE): Allows the
transfer of assets to heirs or
named beneficiaries at reduced
tax costs, and charity receives
payments for a fixed term.

CHARITABLE REMAINDER ANNUI-
TY TRUST (IRREVOCABLE): A cus-
tom-designed trust that gives
you a fixed income for a fixed
term or life and an income-tax
deduction, and provides a
future gift to charity.

CHARITABLE REMAINDER
UNITRUST (IRREVOCABLE): A
custom-designed trust that
gives you a variable income

for a fixed term or life and an
income-tax deduction, and
provides a future gift to charity.

There are many other vehicles for
leaving a lasting legacy through
charitable giving—each with
distinct advantages and structured
for reaching specific goals, de-
pending on one’s needs and desired
outcomes—such as donor-advised
funds, endowments, and private
foundations, to name a few.



LEARNING THE LINGO OF ESTATE PLANNING AND CHARITABLE GIVING

ADMINISTRATION: The
handling of a decedent’s
estate (distributing/
collecting assets,
payment of debts, etc.).
ADMINISTRATION EX-
PENSES: Costs incurred
in administration of

a decedent’s estate
(commissions,
attorney’s fees, funeral
expenses, etc.).
ADJUSTED TAXABLE
GIFTS: Total sum of a
decedent’s post-1976
lifetime gifts that
exceeds the allowable
charitable deductions.
ANNUAL EXCLUSION:

A donor’s right to

gift, tax free, up to

the maximum sum
allowable annually to
each of any number of
recipients.

ANNUITY: A specified
payment made at
regular intervals; if a
trust is involved and
income is insufficient,
principal may be the
source of payment.
BENEFICIARY: One
named in a will to
receive a devise, legacy
or use of estate assets.
BEQUEST: A direction in
a will to pay/distribute
personal property (aka,

legacy).

CORPUS: The principal
fund/capital on which
income is earned (aka,
principal).

DECEDENT: A deceased
person.

ESTATE: A decedent’s
assets and liabilities.
EXECUTOR: Person/trust
company appointed to
execute the terms of

a will (aka, personal
representative).
FEDERAL ESTATE TAX: A
tax on the net value of
property subject to tax
(taxable estate plus the
sum of adjusted table
gifts) at decedent’s
death.

FEDERAL GIFT TAX: A tax
paid by the donor of
inter vivos gifts (gifts
made while living).
FIDUCIARY: A legally
obligated person/entity
entrusted with holding
another’s assets.
INSURANCE TRUST: A
trust consisting of life
insurance policies or
proceeds.

INTER VIVOS (LIVING
TRUST): A trust set up
and in effect while its
creator is living.
INTESTATE: Death
without a valid will.

IRREVOCABLE TRUST:

A trust that may not

be terminated by the
person who creates it.
LEGACY: A disposition
in a will of personal
property.

LETTERS OF ADMINISTRA-
TION: Documents issued
as proof of authority of
person/trust company
to act as administrator.
LETTERS TESTAMENTARY:
Documents issued as
proof of authority of
person/trust company
to act as executor/

personal representative.
LIFE INCOME AGREEMENT:

A gift of a principal
sum or securities with
a stipulated life income
paid to the donor
through a gift annuity
program or pooled
income fund of the
issuing institution.
LIFE INCOME TRUST:

A plan whereby gift
property is placed in
trust for the lifetime
benefit of an income
beneficiary with
remainder to another
beneficiary.

PERSONAL REP-
RESENTATIVE: An
estate’s executor or
administrator.

POWER OF APPOINTMENT:
The right of a trust
income beneficiary

to designate the

person to receive the
trust principal upon
that trust income
beneficiary’s death.
REMAINDER: That which
remains in a trust

after life interests have
ended.

REMAINDERMAN: The
one entitled to receive
the principal upon
termination of a trust.
(A remainder is vested
when payable to a
designated beneficiary/
class of beneficiaries,
whether living or

not when the trust
terminates, and is
contingent when
dependent on some
future occurrence/event
taking place.)
REVOCABLE TRUST:

A trust that may be
terminated by the
person who creates it.
SPENDTHRIFT TRUST:

A trust protecting

a beneficiary from
creditors or lack of
foresight.

TAXABLE ESTATE: The
gross estate less
allowable deductions.

TENTATIVE TAX (ESTATE):
The federal estate tax
tentatively due on the
sum of a decedent’s
“taxable estate” and
“adjusted taxable gifts”
(calculated under the
estate tax rate table)
before gift tax credit,
credit for estate tax on
prior transfers, and
credit for foreign death
taxes.

TENTATIVE TAX (GIFT):
The federal gift tax
tentatively due on
“lifetime” gifts made by
a donor in any calendar
year, as calculated
under the gift tax

rate table, and before
allowance of available
unified credit.
TESTAMENTARY TRUST: A
trust created by will.
TESTATE: Dying with a
valid will.

TESTATOR: The person
who makes a will.
TRUST: An arrangement
whereby one’s property
is held by a person/trust
company.

TRUSTEE: The person/
company holding one’s
trust property.

WILL: A vehicle

for disposing of a
decedent’s property.
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HTAUNBHING THE FUTURE

STUDENTS > COMMUNITY > TOGETHER
The Campaign for AACC

Students come to Anne Arundel Community College with
dreams, dedication, and an enormous drive to redefine
themselves for success. Yet the world they are entering has
become increasingly complex. Having the right skills is the only way
our students can improve their lives and provide for their families.

11
We are in business to educate

and to provide solutions that
strengthen our community.”

- Dr. Dawn Lindsay, President of AACC

Recognizing these needs, AACC launched a ground-breaking
comprehensive fundraising campaign to prepare students for
careers that are fueling economic growth and opportunity.

The Launching the Future camapign is focused on:

Powerful Workforce Programs to address skill shortages

and prepare students for the jobs of tomorrow through the
construction of the Clauson Center for Innovation and Skilled
Trades;

Enhanced Services to support our changing student body and
encourage greater diversity; and

Increased Scholarship Opportunities to help more students
fulfill their academic dreams.

As we enter the final year of our campaign, we are grateful for the
donors who have taken part in this initiative to provide these much
needed resources.

If you are inspired to join our efforts, please reach out to see how
you can help launch the future - for our students and our community.

101 College Parkway | Arnold, MD 21012
410.777.1309 | launchingthefuture.org

AACC
e




In Anne Arundel
for Good

ywca

1920-2020

The YWCA is the comprehensive
ISONA domestic violence and sexual assault
MISSION service provider in Anne Arundel County.

Safe House Counseling Legal 24/7 Hotline: 410.222.6800
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The Arc Central Chesapeake Region was founded
in 1961 by a group of parents who wanted a
different life for their children with intellectual and
developmental disabilities. A life of independence,
inclusion, and opportunity.

Nearly 60 years later, The Arc has grown to support
over 1,700 children and adults in 9 counties
throughout Maryland.

We customize our services to the people we support
because a one size fits all approach doesn't work

for everyone. We create opportunities for people

to live, work, and play as valued members of the
community.

COVID-19 has dramatically impacted the way we
provide our services. But we are determined to
continue innovating and creating opportunities for
people with disabilities to be successful in these
unprecedented times.

& L& il ot .

How Can You Get Involved Today?

/ Learn more about The Arc or donate at
www.thearccer.org/whatsup

v/ Follow us on social media

Engage with us! Advocate and educate your
community. Learn more by emailing
info@thearcccr.org

.
="
e

.
The Arc

Central Chesapeake Region




Job Search Applications

Brograrm

& www.centerofhelp.org

Ir PayPal"

1:\“.-:1l:§1rl
-help

CENTER OF HELP

BREAKING THE GYCLE
OF POVERTY

AND PROMOTING SELF-SUFFICIENCY
FOR THE IMMIGRANT COMMUNITY OF
ANNE ARUNDEL COUNTY SINCE 1999

ssues and a o | Yeuth and chlldr_url \\:Iu_ﬁﬂ

= baria de L Paz Youth Outreach

b-search applications

Summer Camps

A big thank you to our gracious sponsors!
Dhesapeake Bloe & Green, LLC

Heverty and Stephen Marcus
The Furvy-Gumraler Famidy
The Kleins Famnily

SUBURBAN
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wansuborbaaSoorcoverings.com
017731500

&

ur mission is o improve the lves of children, adulis and
families impacted by mental health and substance use
disorders. We are a non-profit organization that works
toward a world where behavior] health disorders are not
a limit to achieving a meaningful life in the community.

» 30060 clients served cach yoar
= Clinicians with specialty training for trauma, Veterans and children
« [y program that serves our community through healthy meals,
life skills classes and outlets that promote recovery such as our
arl |1r\|1gr.u|:r|.
» Duick access- 24-48 hours- to gt someonds inlo treatment
= We rely on donor support to help improve the lives of our cients

2600 Solomons Island Rd « Edgewater, MD
443-433-5900 » www.arundellodge.org
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SCH®LARSHIPS
FORSNASCHOLARS

Exceprional Students Deserve Exceptional Awards

Since its inceplion in 1984, Scholarships for Scholass, a nonpralit-oianization, has
awarded over $3,000,000 1o 1op performing Anne Arundel County high school senjos.

BE A SPONSOR!

Join aur partners and help scholars continue w do great things.
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THANK YOU

The Greater Severna Park and Amold Chamber of Commerce recognizes
the great work dong b{ﬂwmudnﬂul charitable arganizations in our
community. We thank them for all that they do, especially with the
increase in cases during the pandemic.

Qur community members have been so ?E‘ﬂ erous in giving, and we urge
you to continue your supgort for the many in need.

Visit us at www.gspacc.com, call 410-647-3900

or email ceo@gspacc.com
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hip Shape

BY GARY JOBSON | PHOTOGRAPHY COURTESY JAHN TIHANSKY

Annapolis, Maryland, is synonymous with sailing and the Unit-
ed States Naval Academy. It’s on our waters, where Midship-
men learn the art and science of seamanship, navigation, the
rules of the road, and leadership. The lessons learned during
practical training on the water and in the classroom prepare
our future naval officers for a career that always presents un-
expected situations at sea.

The Academy’s extremely challenging curriculum teaches
mathematics, science, computers, physics, engineering, and
naval architecture to name a few majors. In addition, the
Midshipman are expected to compete at a high level in sports
and/or participate in extra-curricular activities while adhering
to a rigorous military routine 24 hours per day, seven days per
week. The goal is to make sure that graduating Midshipmen
are ready for any task they are assigned. As modern technolo-
gy has drifted away from the practical lessons of being at sea,
there have been a few unfortunate events that have warranted
a review of training methods. Reading about these calamities
made me think about the importance of safety-at-sea training
and the necessity of practical sailing lessons.

In 2017, two U.S. Naval vessels, the USS John S. McCain and
the USS Fitzgerald, collided with merchant ships causing
fatalities and serious damage. One accident took place off
the coast of Japan and the other accident was off Singapore.
The National Transportation Safety Board’s report on the
MecCain was brutal. “The Navy failed to provide effective
oversight of the John S. McCain in the areas of the bridge
operating procedures, crew training, and fatigue mitigation.”
The report went on to state, “A lack of effective operational
oversight of the destroyer resulted in insufficient training
and inadequate bridge operating procedures.” A report on
the Fitzgerald’s collision was equally critical. “The collision
was avoidable and resulted from an accumulation of smaller
errors over time, ultimately resulting in a lack of adherence
to sound navigational practices.”

To its credit, the U.S. Navy has worked hard to correct these
kinds of problems. Several months after the collisions, the
Chief of Naval Operations, Admiral John M. Richardson,
stated in the introduction of a 72-page Comprehensive Review
that significant actions were needed to fix the larger problems
and their causes leading up to these incidents. The report
targeted several breakdowns in seamanship and navigation
including; not operating at a safe speed, failing to maneuver
early as required with risk of collision present, failure to notify
other ships of danger, failure to properly operate the radar,
crew was unaware of existing traffic schemes, and did not
utilize the Automated Identification System (AIS). These are
sobering documents that specify many remedies. It made me
think of numerous times during my career in yacht races or

on cruises when situations developed that could have turned
out badly. My own training at the New York Maritime College
helped me avoid these kinds of problems.

I have to admit it is easy to run aground, make an error in
judgement when docking a boat, ending up in a collision at

a turning mark during a race, or stressing a sail or piece of
equipment to the breaking point in a strong breeze. These
errors sometimes take place when a fleet of boats competes,
but the good news is that sailors learn from their mistakes and
usually don’t repeat them. This is why practical experience

on the water is so important. Many mistakes are made when
aspiring young sailors first start sailing. I could write a whole
book on mistakes I've made over the years. The important rou-
tine is to discuss what went right and what went wrong after
every race, cruise, or day on the water.

One personal experience I still think about happened in a
long-distance race in 1984 on Long Island Sound. At 0630 on

a very foggy morning we were racing back to Stamford after
rounding Block Island. We could hear a fog-horn in the distance.
Every two minutes we heard the fog-horn and it was getting
louder. Our 54-foot sloop was sailing at about 10 knots under a
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spinnaker on a westerly course. I was at the helm when a huge
black object appeared out of the mist in front of our bow. As the
vessel passed, I noticed a large hawser rope extending off the
stern into the water. I instantly knew it was towing something.
Without hesitation I tacked the boat 180 degrees to avoid an
eminent collision. The crew was confused by my abrupt action.
About 20 seconds later a barge with containers stacked high off
the deck passed by. A disaster was averted. After the race we
talked about the near calamity. The lessons we learned were
that we should have taken careful bearings on the fog horn, we
should have tried communicating with the vessel on the VHF
radio, and we should have altered course or lowered the spin-
naker to slow down. The episode was somewhat similar to the
mistakes made by the Naval ships in Asia. It was an experience
that convinced me to be safer on the water ever since.

John Wright, who is in the America’s Cup Hall of Fame, serves
as the Vanderstar Chair at the U.S. Naval Academy provid-
ing guidance on safe practices for the Offshore Sail Training
Squadron and Varsity Offshore Sailing Team. He explained
the philosophy the academy uses for sail training, “Mistakes
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when sailing are the best way
to learn. In fact, our role as
coaches is to stand back and
only step in when safety or
material damage becomes
an issue. When an incident
occurs, we shortly thereafter
stop and discuss it with the
entire crew and determine
what went wrong and how it
should have been handled.”

Some important people in
American history have bene-
fited from the lessons learned
from sailing and serving in
the Navy. In September 2017,
former astronaut Captain
Jim Lovell, who sailed all
four years when he attend-
ed the Academy, spoke at a
christening ceremony for a
newly-donated sailboat to be
named, Apollo. During his
passionate remarks, he told a
large crowd about the impor-
tance of his sailing experienc-
es and how they helped his
later work as an astronaut.



President John F. Kennedy was a passionate and skilled racing
sailor. In 1938, he and his brother Joseph led the Harvard
Sailing Team to victory in the McMillan Cup. This regatta
continues to this day. Kennedy’s sailing knowledge was an
asset when he commanded two PT boats during World War II.
As Commander-in-Chief and the commencement speaker at
the Naval Academy’s graduation on June 7, 1961 Kennedy said,
“Today we expect all of you—in fact, you must, of necessity—be
prepared not only to handle a ship in a storm or a landing
party on a beach, but to make great determinations, which
affect the survival of the country.” U.S. Naval Captain Taze-
well Shepard, Jr. wrote a book, John F. Kennedy Man of the
Sea (William Morrow & Company, 1965) that includes several
of Kennedy’s speeches about his love for sea, the importance
of sail training, the America’s Cup, and need for qualified
Naval and Coast Guard officers. I read all these addresses and
learned about how passionate he was for sailing. Further prov-
ing this point in a more recent book, Victura The Kennedys, A
Sailboat and the Sea by James W. Graham (ForeEdge, 2014)
the author writes, “Jack Kennedy often drew sailboats during
White House meetings or while on the phone. Somewhere in
his mind, throughout his life, Jack was always at sea. Sailing
influenced how he thought, how he completed the content of
public speeches, or managed happy events or managed grief.”

Another President who used his sailing experience to help his
remarkable career was Franklin D. Roosevelt. Robert F. Cross
author of, Sailing in the White House: The Seafaring Life

of FDR (US Naval Institute Press, 2003), says, “Roosevelt’s
extraordinary skill as a blue-water sailor and love of the sea
shaped his approach to public service and even influenced the

F

course of events in World War IL.” Cross described FDR as a
master of dealing with the unexpected, allowing him to excel

in the Navy Department. I should add that President Jimmy
Carter was a graduate of the U.S. Naval Academy (Class of 1946)
and was proficient at sailing. Presidents Gerald Ford, Lyndon
Johnson, Richard Nixon, and George H.W. Bush also served as
Naval Officers. Clearly there is a long history of Naval leaders
gaining sea experience before arriving at the White House.

Art Pine wrote an article for the magazine Proceedings, pub-
lished by the U.S. Naval Institute arguing, “Providing Midship-
man, Coast Guard Cadets, and maritime academy students
with intensive training on sailboats offers unparalleled oppor-
tunities for teaching seamanship, ship handling, navigation,
and leadership skills—at a depth that they’re unlikely to get

on board warships.” John Wright adds, “During a passage to
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Newport (from Annapolis) they experience real world situa-
tions that they would never get in the classroom, on a simulator,
or even on the bridge of ship. There is nothing like handling a
small boat to teach you wind awareness, navigation and pilot-
ing, boat handling, rules of the road, or collision avoidance.”

The Naval Academy features an Offshore Sail Training Squad-
ron (OSTS) for summer training that falls under it’s professional
development program. The sailing portion is led by Round the
World Race veteran, Renee Mehl. She says, “OSTS sends out 10
boats over three summer blocks for four weeks that includes
about 240—250 Midshipmen. There are eight Mids and two
instructors per boat. Some of the instructors are Midshipmen
that have gone through the training program. They learn about
leading peers and sometimes dealing with a stressful environ-
ment. It definitely prepares them for becoming a better officer.”
The standards of the OSTS are reviewed and updated regularly
by an advisory group to the Academy’s superintendent known
as the Fales Committee. This group was formed in the 1960s
and is named in honor of DeCoursey Fales who lent his support
to the sailing program for many years according to author, Rear
Admiral Robert W. McNitt, who wrote, Sailing At The U.S. Na-
val Academy (Naval Institute Press, 1996).

The Naval Academy’s sailing program also enjoys the support
of about 30 volunteer coaches who spend time serving as safe-
ty officers, mentors, and advisors when the Midshipmen are
out practicing on the water or heading off on summer cruises.
The program’s leadership is diligent in preparing the volunteer
coaching squad to use effective training methods.
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The Varsity Offshore Sailing
Team coach, Jahn Tihanksy,
says that at least 27 admirals,
and Marine Corps generals
(active duty and retired) are
alumni of the Academy’s
Offshore Sailing Team. He
reports, “Alumni tell us
their experience on the team
placed them far ahead of
most of their peers once in
the Fleet in many critical
areas including: situational
awareness, peer leadership,
problem solving, and han-
dling high-stress situations.
They often posit that the

experience they gained was the most pertinent and valuable
training they received during their time at the Academy.” John
Wright is a veteran crew on three winning America’s Cup
teams and adds, “The biggest takeaway from my racing career
is to always think about what’s next. I have the same mindset
when coaching the Midshipmen.”

I've long felt that what you learn from a race is more important
than how you finish. Common sense is an important factor

in any endeavor. When aspiring sailors see good practices in
action they learn and follow the routine. The overall goal, says
Tihansky, is to compel the crew to think for themselves. “The
value of the experience the Mids gain in the absence of an
authoritative figure (coach) far outweighs their presence,” he
says. “Interestingly, both the frequency and severity of inci-
dents has diminished since implementing this policy.”

Throughout Plebe Summer, the Fall, and the Spring sailing
seasons there are usually quite a few sailing boats on the
Severn River and out on the Bay loaded with Midshipmen
learning to sharpen their skills. It is heart-warming to know
that the sailing adventures they experience are helping Ameri-
ca’s future officers keep our country safe.
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At Bay Bridge Cove, the 55+ LIVING
perfect day at the bay Clubhouse with pool,
is all yours every day. game room and

The heart of this peaceful bocce courts

oasis is you, out and Superior quality homes
about... escorting your with customization to
R : make each one unigue
canine companion to the
dog park, swimming and Fti'-ll-ir disl'tlncltwe
: villa-style plans
CUNGING-DY e pocn, _ from $359,900
bicycling along the trails,

heading to th b shack,
&e;;:ec.; o the crab shac BA.Y BMDGE
Just minutes from your COVE

gorgeous villa-style home, GPS ADDRESS-

everything on Maryland's 550 Kent Manor Drive
eastern and western shores  Stevensville, MD 21666
is waiting for you. Come BayBridgeCove.com
chill with us by the bay. 443-241-2150
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Home Resources Still in Service!
Did you know many home service providers, from
landscapers to builders, are deemed essential.
And many others, like realtors, are creatively
showcasing properties online. For the full list of
who's operating and in what manner, visit our
Home Resources list online at Whatsupmag.com!
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HOME DESIGN

Hot Hybrids

INTERIOR TRENDS ENHANCING DESIGN

By Lisa J. Gotto

Your personal style in home furnishings says a lot about you.
Some homeowners delight in design they can clearly define,
such as Mid-Century Modern, French Country, or toney and

time-tested Traditional—that which truly never goes out of style.

However, today’s dwellings are also reflecting the personali-
ties, sensibilities, and even family histories of the people living
in them; blending what used to be more formal styles with
aspects of other interior looks. So now, it’s not uncommon to
hear descriptions such as rustic coastal, farmhouse modern,
and bohemian to identify these hybrid interiors.

For inspiration’s sake, let’s take a look at these
looks and see which of them you would most
closely identify with your personal style.
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MILLENNIAL LEANINGS

Perhaps modern farm-
house is a great place to
start. In recent years, with the
popularity of home remod-
eling shows like Fixer Upper
with Chip and Joanna Gaines’
Magnolia brand, we have
seen an explosion of clean
lines combined with warmer
tones and touches. You get a
down-home look that’s kind
of old-school but also leans
millennial-ish with its crisp
edges, unfussy palette, and
splashes of the dramatic, as
seen here in this hammered
slab-look island countertop

and retro rustic counter stools.

Perhaps the cozy farmhouse
aspect appeals to you, but
some of its edges are a bit
too sharp for your liking.

In that case you may wish
to consider tweaking the
palette just a bit and adding
in some elements of the
traditional to your farm-
house mix. By strategically
using beams in a light wood,
warming up the stark white
paint to an ivory, and going
old-school in this room with
splashes of antique furnish-
ings, you create your own
take on modern farmhouse.

_



GOING COASTAL

Ah, the perfect look for our
easy, breezy Chesapeake life-
styles. Echoes of the ocean,
boats on the bay, hues of
aquamarine, and the beachy
vibe of a rustic coastal
home. This airy, light room
begs one to kick back and
relax, and includes all the
elements one might think

of when it comes to subtle,
classic coastal living. It’s
well done, not overdone with
too many shells or frames of
driftwood; it’s comfortable
and livable, but not cluttered.

Image courtesy of Overstock.com

This room’s rustic beams
get a coastal whitewash and
compete with little else in the
room—and that’s by design. A
sleeker, somewhat minimal-
ist look with the curving lines
indicative of contemporary
design is brought out in the
furnishings, creating a novel
definition of life’s a beach.

NOT TO BE CONFUSED WITH
SHABBY, JUST CHIC

Bohemian. Just the word
conjures an image that for some,
could be far afield from their
comfort zone. But speaking of
comfort zones, how cozy chic !

does this room look? No, bohemi-
an doesn’t mean dowdy or dreary.
It has also gotten a millennial
makeover that includes a calming
palette, textures and layers that
add warmth, and evolved fur-
nishings that could even be de-
scribed as lush. This room trends
luxe with its elements of brushed
gold, subtle basket weaved accent
lighting, and a holistic ambiance
enhanced with live potted plants.
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HOME DESIGN

Inspiration from
Landscaping’s Greatest Hits

By Janice F. Booth

1 suspect you're sitting somewhere cozy, reflecting on the in-
numerable garden tasks you’ve completed, and you're ready to
dive head-long into preparations for the Holidays. This may be a
perfect moment to cast your thoughts to a broader range of gar-
dening ideas. And, with that in mind, I have gathered the names
of gardeners and landscape designers who have left their marks on
our vision of what is a beautiful garden.

Before wandering among these now-famous, perhaps familiar names,
let me review the history, the evolution of gardens, beginning with the
colonists, setting up their first dwellings in the new world:

« They were looking for a practical approach to planting a garden.
18" Century “dooryard gardens,” as they were called, allowed the
colonists to keep a close eye on the small patch of vegetables and
herbs planted there. A quick step outside the door allowed for
harvesting whatever was needed for the cooking pot, without too
much danger from predators or weather.

« By the early 19" Century, gardens were expanded to “kitchen
gardens.” Fruit trees, veggies, herbs, and a few grape vines
were cultivated, climate permitting. Such a garden was still
focused on sustenance, though a few flowers, which could earn
their keep, were introduced. Sunflowers, Marigolds, Echinacea,
and Lavender were useful beauties.
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» By mid-century, there were bustling markets and folks had
enough leisure and space to cultivate ornamental gardens. The
mid-1800s saw rise to a fascination with horticulture, and the
development of new varieties of plants as well as methods of
disease and pest controls. One such development that has had a
lasting impact on gardening, was the development of Pyrethrum, a
natural pest control made from dried Chrysanthemum petals.

« The 20™ century’s expansion of urban living produced gardens
in small towns and cities that were softer and sometimes grander.
Ladies Garden Clubs became popular, as did professional land-
scapers and gardeners. English gardens were influencing Amer-
ican gardens, with huge lawns, border beds, shrubbery borders,
and ornamental water features.

» Mid-20™ century’s two World Wars led American gardeners to
return to feeding the family from one’s own garden. In 1943 there
were 20 million “Victory Gardens,” where families grew vegetables,
fruit, and herbs. These Victory Gardens were estimated to supply
40 percent of America’s produce requirements.

« The second half of the 20" century saw gardening undergo major
changes and upheaval. The 1950s and ’60s “improved” gardening
by introducing toxins developed to alleviate pests and diseases in
plants, both in the garden and on the farm. The long-term results



Central Park

were disastrous. In 1962, Ra-
chel Carson shook the nation
with her book Silent Spring.
Dire warnings of the destruc-
tion of wildlife, and the even-
tual impact on the planet were
heeded, and the first “Earth
Day” was held in 1970. Organic
gardening became the fashion.

« The 21 century has some-
thing old, the return of edible
gardening. According to the
National Garden Association,
1/3 of American households
report growing food in their
gardens. And there’s plenty
of something new. Landscape
Architect, Anoushka Feiler lists
these qualities of 21 century
garden design as:

1. Healthy-sustainable-ethical
design. 2.Adaptive and flexible
usefulness. 3. Responsible disas-
ter mitigation, such as permeable
surfaces for drainage and irriga-
tion. 4. Recycling and upcycling
through the use of sustainable
materials. 8. Encouraging an emo-
tional connection with the garden.
6. Socially responsive design that

encourages spontaneous inter-
actions with family, friends, and
neighbors. 7. Digital accessibility,
allowing connectivity in its many
forms, in the garden. 8. Immersion,
providing both quiet isolation and
space for group activities.

So, now we have a simple
overview of the development of
gardens from Colonial days to
the present. But, to see the de-
velopment of the aesthetics of
gardening, I think it’s helpful
to consider some of the people
who have left their mark on
Western or European gardens.

JOHN TRADESCANT, THE ELDER
AND THE YOUNGER, were late
16" and early 17" century
English adventurers and
botanists, collecting rare and
exotic specimens from the New
World and Europe. In the case
of Tradescant, The Younger,
gardening and garden design
were also his passions. Both fa-
ther and son made excursions
to the Colonies to collect seeds
and plant specimens from the
New World. The Elder devised

Blenheim Palace Gardens

a collection of artifacts from
his travels, “The Ark,” which
later became the first muse-
um open to the public. The
Younger gained renown for his
garden designs, which included
exotic flowers, fruit trees, and
vegetables from the Colonies.

French landscape architect,
ANDRE LE NOTRE (1613-1700)
may be familiar to you from

Alan Rickman’s 2015 mov-

ie A Little Chaos. (Like me,
you may be one of the 300
people who wanted to see Kate
Winslet as a rough-and-tum-
ble gardener.) Le Notre, the
landscape architect to Louis
the XIV, designed the gardens
for Versailles, Fontainebleau,
and the Tuileries, among
others. His designs were based
on Classical theories of order,
balance, and symmetry.

Englishman, LANCELOT “CA-
PABILITY” BROWN (1716—1783)
is almost a “household word,”
at least among gardeners.

His philosophy of garden
design—Romanticism—re-
flected the wildness of nature.
Though dead for over 200
years, Capability Brown gained
recognition and even fame as

a historical figure in the Tom
Stoppard 1993 play, Arcadia,
wherein Capability Brown’s
landscape design plays a
significant role. He was known
by the nickname “Capability”
both for his own abilities and
his turn of phrase, “...of course,
this property has capability for
improvement.” And that argu-
ment must have worked; he is
recognized for the creation of
more than 190 English parks.
Brown’s designs used the
flowing vistas of English mead-
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High Line in New York City

ows, naturalistic ponds and
streams, and copses or clumps
of perfectly situated trees. His
designs still flourish in several
castle and palace gardens,
including Blenheim Palace and
Harewood House.

HUMPHRY REPTON, (1752-1818)
is considered Brown’s succes-
sor. Repton began his career
polishing and upholding the
work Brown had made famous,
but later in Repton’s career, his
own mark on landscape design
was the addition of “Vistas,” or
views of distant steeples, hill-
sides, or buildings. He intro-
duced meandering parkways
or carriage roads, focusing on
the pleasure ride. Repton was
interested in the picturesque.
Perhaps Repton’s most perma-
nent mark on landscape design
is his “Red Book.” Named

for the binding, these books
contained detailed drawings
and watercolor renderings of
Repton’s vision for a particular
project. He added “overlays”
to show the garden or park’s
growth over time. Not only did

the Red Book help his busi-
ness; the idea of a presentation
book was soon picked up and
used by landscape designers on
both sides of the Atlantic.

FREDERICK LAW OLMSTEAD
(1822-1903) is perhaps

the most famous American
landscape architect. His

parks and garden designs are
distinguished by his eye for
the natural and recognition

of the relationship between
the visitor and nature. His
designs, which stand the test
of time, are too numerous to
list here, but New York City’s
Prospect and Central Parks are
among them. He worked on
the creation of Niagara Reser-
vation in Niagara Falls, New
York, the oldest national park,
as well as a gem-like string of
public parks and parkways
along the East Coast. Olmstead
worked tirelessly caring for the
sick and wounded during the
Civil War as Secretary of the
Sanitary Commission, later

to become the American Red
Cross. You may have read Erik
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Larson’s book, The Devil In the
White City, about the 1893 Chi-
cago World’s Fair. Olmstead
provided the landscaping of
the Fair. Perhaps most vital of
his accomplishments was his
early championing of environ-
mentalism and the protection
of our nation’s exceptional
natural beauty and bounty.

GERTRUDE JEKYLL (1843-1932)
designed over 400 notable
gardens in England and
abroad. She wrote more than
1,000 articles on gardening
and garden design. She was
also a renowned painter and
photographer. Her approach to
landscape design reflected her
artist’s eye and her admira-
tion for the Arts and Crafts
movement. The Romantic
spirit and detailed craftsman-
ship were hallmarks of her
work. Her influence was felt

in both American and Britain,
as impressionistic and vibrant
flowers and arrangements
gained in popularity. Perhaps
Jekyll’s most renowned garden
was the one she created for

her sister, Caroline, in Venice
in the mid-1880s. Named the
Eden Garden for Caroline’s
husband Frederic Eden, it was
recognized for its exceptional
beauty. Journalists Peter Park-
er and James Fenton wrote,
“The garden featured a large
number of willow pergolas
covered in roses, and extensive
plantings of Madonna lily as
well as other English flowers.
Paths around the garden were
surfaced with local seashells.
There were lawns, courts, and
a walk lined with cypresses.”

Contemporary “Greats” are a
bit harder to identify; how-
ever, three names are always
included in the short list. Their
influences, long-term, are still
being measured.

ROBERTO BURLE MARX (1909—
1994) was a Brazilian land-
scape architect and ecologist.
He was the first notable voice
to champion the protection
of the rain forests. He worked
in tropical garden design,
offering the visitor the lavish



Lurie Garden in Chicago

beauty of Birds of Paradise, papaya,
ferns, and orchids. Marx’s designs
often included water gardens.

PIET OUDOLF (1944-present) embraces a
naturalistic and ecologically sustainable
approach to landscape and garden de-
signs. He is noted for creating the High
Line in New York City. “My biggest in-
spiration is nature. I do not want to copy
it, but to recreate the emotion.” Other
renowned gardens bearing Oudolf’s
distinctive touch are the Lurie Garden
in Chicago and the Oudolf Garden, Belle
Isle, Detroit. In addition, Oudolf has
completed gardens throughout Europe.

THOMAS “TOMMY” CHURCH (1902-1978)
championed the Modernist or Califor-
nia-style in garden design. Outdoor
living and the outdoor room were his
hallmark innovations. Four characteris-
tics of his work were: (1) function as well
as beauty, (2) unity of house and garden,
(3) simplicity, and (4) scale, by means
of engaging the structure(s) with the
surroundings. His legacy comes through
his books on garden design rather than
specific gardens, Gardens Are for Peo-
ple (1955) and Your Private World: A
Study of Intimate Gardens (1969).

We are fortunate to have many famous
public and private gardens along the
Eastern seaboard, particularly in the
Brandywine Valley region of Pennsylva-
nia and Delaware. I'm compiling a per-
sonal list of gardens I can drive to in our
region. I plan to see for myself some of
the brilliant, timeless beauty created by
these landscape and garden designers.
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437 Fairlane Ct. 1250 Destiny Circle 8 King Charles Place
Waterfront in Severna Park Annapolis Downtown Annapolis
Under Contract Under Contract Sold

Do you LOVE where you LIVE?
Is now the time to downsize?

Are you looking for a functional
home office or great outdoor space?

Did you know that our 2020 listings have sold
at an average of 101% of the listing price?
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Primary Structure Built: 2008
Sold For: $1,280,000

Original List Price: $1,350,000
Bedrooms: 5

Baths: 5 Full, 1 Half

Living Space: 3,048 sq. ft.

Lot Size: 0.57 acres

HOME REAL ESTATE

Wow, Just
Wow!

By Lisa J. Gotto

his stunning home has it all! Room to spread

out, creative spaces galore, glorious water views
and grounds, and top-of-the line amenities and
details. From its lower level living quarters, to its
second story au-pair suite, this home says, “Come
stay, live, play,” and is situated across from Black-
walnut Creek in a protected forest area.

Upon walking up to the front porch of this beautiful Southern
Colonial-style home, you will be impressed with how such

a large home is still so welcoming and accommodating. The
porch is perfectly suited for rocking and reading in the early
morning or evening with a warm beverage or an iced tea
depending on the season.

Lovers of the outdoors and creek views may also enjoy both
from multiple decks on the home, as well as a beautiful balco-
ny off the master suite on the home’s second level.

Main level living is spacious and open while maintaining a
sense of warmth and closeness with rich, dark hardwood
floors throughout, playing off of the light and bright appoint-
ments of the kitchen and main living space. The kitchen is
an all-white lover’s dream with farmhouse appeal. A white
subway tile backsplash over the room’s professional chef
grade gas stove with double oven, a enormous center island
dressed with a gleaming black granite countertop, and a wall
of floor-to-ceiling windows and French doors offering water
views are among the room’s highlights.
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This room flows into the light and
bright main living room with its cozy
gas fireplace with brick inset and
Federal-style mantle. The perfect
space for before- or after-dinner
chats with friends and family on
those chillier fall and winter days.
The main floor also offers a spacious
main bedroom and separate bath.

A gorgeous master suite located on
the second floor fitted with a private
balcony, extended seating area,
generous walk-in closet, and a spa-
like bath with soaking tub make this
a spacious oasis and retreat in its
own right. This floor offers a second
bedroom with private bath, as well.

This home’s prime location and
wealth of lodging opportunities cre-
ate excellent rental potential. On the
same level as the master, you’ll find
a self-contained au-pair suite fitted
with many of the same amenities,
such as decorative moldings and
wainscoting, as the home’s main
living areas. Another separate living
area can be found on the home’s
lower level. It boasts a main living
area, bonus room, full bed and bath,
and a well-appointed kitchen.

Surrounding the home is an expert-
ly installed and well-maintained
multi-level landscape with luscious
perennials, many seating areas to
take in creek and Chesapeake views,
as well as views of the home’s pri-
vate pier and kayak launch. The only
view you don’t get is that of sur-
rounding homes, which makes this
property a uniquely private paradise
just minutes away from the historic
and gracious city of Annapolis.

Listing Agent: Down Whaley; Coldwell Banker
Residential Brokerage; 4 Church Circle, An-
napolis; 0. 410-263-8686, m. 410-570-2243,
dawn.whaley@cbmove.com; buy-seliwith-
dawnwhaley.com

Buyer’s Agent: Brain Mayer,; The Mayer Croup
of eXp Realty; 137 National Plaza, Suite

300, National Harbor; 0. 888-860-7369; m.
443-624-93098; brian@themayergroup.net;
md.exprealty.com
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ANNAPOLIS

Mention this ad for
UP TO0 $7500 IN SAVINGS!
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Lifestyle
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Amenity-rich

Group transportation, housekeeping, dinners,
salon, movie theater, library, billiards, newly
renovated, fitness center, yoga studio, and more!

Award-winnin g

Call to schedule a Tour today!
(833) 261-6184

931 Edgewood Road « Annapolis, MD 21403

www.GardensOfAnnapolis.com

SUN" Program

A fun-filled calendar of events and social activities!
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HOME REAL ESTATE

An

American
Craltsman |
Beauty

By Lisa J. Gotto

early brand new and completely beautiful, this
Craftsman-style home in Annapolis’s highly de-
sired Murray Hill neighborhood combines an ex-

First impressions show a home that blends in well
with the period architecture of the community, a noticeable
attention to detail, and flair for design. A white picket fence
and a cheery porch complete with a red front door welcome all
who enter the main level living area awash in natural light.
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ceptional location with “home sweet home” charm.

The home’s main level is
accented with woodwork
and molding consistent with
Craftsman-style and painted
white, setting off a wonder-
ful contrast with the rich,
dark hardwoods that flow
throughout. A quaint front
parlor opens to the home’s
large, light, and all-white
farmhouse kitchen with cus-
tom cabinetry throughout.
A sizeable, quartz-topped
island with the ability to
seat four takes center stage.
A six-burner gourmet gas
stove, wine fridge, and
accent cabinetry with glass
front panels add utility and
style to the space, which
flows into the main living

Primary Structure Built: 2018
Sold For: $1,250,000
Original List Price:
$1,250,000

Bedrooms: 5

Baths: 3 Full, 1 Half

Living Space: 2,139 sq. ft.

Lot Size: 0.13 acres

area with its coffered ceiling
and over-sized windows.
This gathering space flows
from the dining area to a
formal living space with an
inviting fireside seating area.

A spacious family room, a
full bedroom with bath, and
space for a home gym is



available for guests and any work-
out enthusiasts in the family on the
home’s lower level.

The home’s spacious master bedroom
suite is located on the upper level and
includes a luxuriously-tiled master bath
with dual sinks and roomy walk-in closet.
Three additional bedrooms, any of which
would make an excellent dedicated office
space, as well as second-level laundry
facilities are available on this level.

Nestled into .13 acres, the proper-

ty is surrounded with attractive and
well-conceived landscaping creating

a cozy outdoor living room vibe. The
home’s proximity to Spa Creek also
makes this property perfect for personal
watercraft lovers who are just steps away
from taking to the creek by kayak or per-
haps even by water taxi for a quick jaunt
to historic downtown Annapolis.

Listing Agent: Sarah Greenlee Morse; Coldwell
Banker Residential Brokerage; 4 Church Circle,
Annapolis; m. 410-303-1522; 0. 410-263-8686,
sarah.morse@cbmove.com, sarahgmorse.com

Buyer’s Agent: Mary Kay Gordon, Coldwell Banker
Residential Brokerage; 4 Church Circle, Annapolis;
m. 410-991-6047; 0. 410-263-8686, marykay.
gordon@cbmove.com; marykaygordon.com
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Wrinkles look good on Winston,
Botox looks good on you.

Who does your Botox?
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Botox for $149
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134 ANTIBIOTICS AREN'T ALWAYS YOUR BEST OPTION | 136 FRESH TAKE
138 TAME YOUR SCRUFF THROUGHOUT NO-SHAVE NOVEMBER plusmore!

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

Antibioties
Aren’t Always
Your Best
Option

By Dylan Roche

When you’re feeling really
under the weather, an antibi-
otic is the fastest way to get
back to feeling like yourself,
right? Not always.

Don't feel bad if you didn’t
know—Ilots of people don’t.
There’s a widespread miscon-
ception out there that antibiot-
ics are a cure-all and a force for
unshakeable health, but using
antibiotics when you don’t need
them could be doing, not only
you but also the entire popula-
tion, more harm than good.

As part of the U.S. Antibiotics
Awareness Week observed ev-
ery November—this year, it’s
observed from Wednesday,
November 18, through Tues-
day, November 22—health
experts strive to educate
people on what we can expect
antibiotics to do and what we
shouldn’t expect them to do.

As defined by the National
Library of Medicine, antibiotics
are drugs that fight bacterial in-
fections in people and animals
by either killing the bacteria or
making it harder for the bac-
teria to grow or multiply. Anti-
biotics come in various forms
that can be administered orally,
topically, or intravenously.

The tricky part is that bacteria
are not the same as viruses,
although they are both germs

that can cause infections (and
some bacterial infections have
symptoms that are similar

to those of viral infections).
Common ailments that re-
quire antibiotics include ear
infections, sinus infections,
bronchitis, and strep throat.

However, antibiotics don’t

kill viruses—so if you take
antibiotics for a viral infection,
the antibiotics won’t cure any-
thing. Instead, they will attack
beneficial or harmless bacteria
naturally occurring in your
body, which then develop anti-
biotic-resistant properties they
can then pass on to other bac-
teria, sometimes even harmful
bacteria. This leads to what’s
known as antibiotic resistance,
which the Mayo Clinic deems
one of the world’s most press-
ing health problems.

The reason antibiotic resistance
is so dangerous is that it means
some standard medicines used
to treat bacterial infections eas-
ily in the past are less effective
or completely ineffective today.
Johns Hopkins University
notes that if someone develops
an infection that is resistant to
medicine and then passes that
infection off to someone else,

it becomes a contagious and
hard-to-treat illness.

The Centers for Disease
Control and Prevention
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The Centers for Disease Control and
Prevention (CDCJ) reports that 2.8
million antibiotic-resistant infections
are seen in the United States every
year, resulting in about 35,000 deaths.

(CDC) reports that 2.8 million
antibiotic-resistant infections
are seen in the United States
every year, resulting in about
35,000 deaths. Worse yet,
antibiotic resistance can mean
medical advancements like
organ transplants or cancer
therapies are harder for health
experts to perform.

Instead of misusing or
abusing antibiotics, people
should practice what’s known
as antibiotic stewardship:

the proper, responsible use

of antibiotics for the right con-
ditions and at the direction of
their health care providers. As
the CDC states, the benefits of
antibiotics when they’re really
needed far exceed any risks.

People who are prescribed
antibiotics should continue to
take them for as long as their
doctor instructs them to, even
after symptoms dissipate,

as some bacteria may still
survive and become resistant.
It’s also important that indi-
viduals prescribed antibiotics

don’t save any for later or
share them with others. These
responsible practices go a long
way in protecting the popula-
tion from antibiotic-resistant
infections, preserving the
effectiveness or antibiotics
prescribed today, and even
avoiding certain side effects
from antibiotic abuse.

Another important part of
stewardship is to avoid the
need for antibiotics altogether
by limiting bacterial exposure.
After all, if people don’t get
infected in the first place, they
don’t need to ever fight an in-
fection. Simple health and safe-
ty habits will go a long way in
this regard—wash your hands
with soap and water after using
the bathroom, don’t eat raw or
undercooked meat or eggs, and
get vaccinated against bacterial
infections like diphtheria and
whooping cough.

Learn more about antibiotic
Sstewardship and recommenda-
tions from the CDC by visiting
www.cde.gov/antibiotic-use.



HEALTH & BEAUTY

How to Choose a
Cosmetic Surgeon

By Dylan Roche

So, you’ve made the decision to get cosmetic surgery—or,

as the expression sometimes goes, “get a little work done.”
Now the question is, “who’s going to do the work?” It’s
important to choose the right cosmetic surgeon not only for
your safety but also for your satisfaction. After all, if this
surgeon is going to be altering the way you look, you want to
make sure you're happy with the results.

Finding the right cosmetic surgeon takes a little more consid-
eration than a simple Google search or even a recommenda-
tion from a friend. As the American Society of Plastic Surgeons
emphasizes, not every physician is qualified or experienced in
every procedure, and not every plastic surgery ends well.

In some cases, a recommendation from a friend or a simple
online search can give you a starting point. And What’s Up?
Media’s biennial list of Top Docs—a medical professional peer
review survey—is also an excellent source to consult (online
at whatsupmag.com/health-and-beauty/top-docs). But it’s
important that you do the proper vetting from there. When
considering a cosmetic surgeon, ask yourself these questions:

WHAT TRAINING HAVE THEY DONE?

Start by considering the surgeon’s training and certification.
The American Board of Cosmetic Surgery points out that
cosmetic surgeons don’t legally have to be trained in the
procedures they offer. Some doctors who have general medical
training—including training in general surgery—can start
offering cosmetic surgery procedures for the added income. If
you go with a surgeon who is certified through the American
Society of Plastic Surgeons or the American Board of Cosmetic
Surgery, you know they have sufficient education and training.

HAVE THEY DONE THIS PROCEDURE BEFORE?

In some cases, a cosmetic surgeon has plenty of overall experi-
ence. Unfortunately, it may not be the specific experience with
the procedure you want to have done. You could find a cosmet-
ic surgeon who does excellent work with scar revision but has
never had to correct a deviated septum before.

Similarly, maybe your surgeon has done plenty of breast
augmentations in the past few years but hasn’t performed a
facelift in over a decade. The American Society of Plastic Sur-
geons recommends finding someone who has done the type of
procedure you want at least once a week for at least five years.

WHAT DO THEIR BEFORE AND AFTER PHOTOS LOOK LIKE?

A cosmetic surgeon will be able to provide you with before and
after photos of their work, which will give you an indication of
their skills. Look at both sets of photos with a keen eye. You want
to make sure you like the results depicted in the after photos.
Likewise, seek before photos with somebody who has physical
characteristics similar to your own. If the person has a completely
different facial structure or they’re much older or younger than
you, there’s the risk your results could be different. Also, pay at-
tention to consistency—you want a surgeon that is always getting
good results, not just getting good results once or twice.

DOES THIS SURGEON HAVE HOSPITAL PRIVILEGES?

You want to find a cosmetic surgeon who operates in accred-
ited hospitals and/or surgery centers or, at the very least, has
hospital privileges. If your procedure requires some recuper-
ation in the hospital but your surgeon does not have hospital
privileges, then that means another doctor will have to take
over your care while you’re recovering. Your cosmetic surgeon
will not be able to see you.

DO YOU TRUST THIS SURGEON AND SUPPORT STAFF?

Don’t underestimate the importance of trust—several cosmetic
procedures are invasive, and you’ll likely need to disclose your
full medical history. You want a surgeon who makes you feel
comfortable and a support staff that makes you feel welcome
and cared for. You should be able to ask plenty of questions
and have them answered thoughtfully and thoroughly.

Not every surgeon will be the right fit for every patient—this is
important for you to keep in mind. But by counting on these
five questions, you can discern the practice that’s right for you
and ensure “getting work done” means the work is done well.
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Fresh Take

WINTER SQUASH

By Dylan Roche

Don’t let the name fool you—
although dubbed “winter
squash,” the variety of vegeta-
bles that fall under this category
actually reach their peak and
are best harvested in the fall,
ideally in late October or No-
vember. But they get their des-
ignation as winter vegetables
because of their ability to keep
well throughout the long, cold
season, mostly thanks to their
thick outer rind. So the winter
squash you pick up at the farm-
ers’ market or grocery store in
November can just as easily be
used for Thanksgiving dinner
as it can be for New Year’s Eve
appetizers and maybe even
your Super Bowl potluck.

Although there are several
varieties of winter squash,
they share many of the same
outstanding nutritional
qualities: high in fiber, low

in fat and calories, and full of
vitamins A, C, and B6. Winter
squash is even ranked by the
Academy of Nutrition and
Dietetics as one of the best
winter foods for kids because
of its levels of antioxidants
known as carotenoids, which
benefit your skin, heart, and
immune system.

Winter squash is especial-

ly good for people who are
watching their blood sugar
levels. It may be high in carbo-
hydrates (about 18 to 20 grams
per cup when cooked), but its
fiber content slows the diges-
tion and breakdown of those
carbs. Because of this, winter
squash is actually categorized
as having a low glycemic index,
a ranking of how certain foods
affect blood sugar.

The other trait shared by all
winter squash is their versa-
tility. Winter squash can be
used in soups and salads, as
the base of a main course, as a
side dish, or as a sweet dessert.
Their flavor pairs equally well
when sprinkled with cheese
and garnished with bacon or
when spiced with cinnamon
and dotted with raisins.

So, what are some of the more
popular winter squashes you
might have seen at the grocery
store? There’s acorn squash,
easily identifiable by the fact
that it looks like a giant acorn,
with rinds that range in color
from orange to green. Its in-
side, however, will always be a
beautiful golden color.

Then there’s butternut
squash, which has a distinc-
tive bell shape and cream-col-
ored rind. Its orange flesh is
often regarded as the sweet-
est of all squashes.
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Most people will instantly
recognize a pumpkin, but
they might not realize that

its culinary uses extend far
beyond pie—this spherical
orange squash, when roasted
and pureed, can be turned
into savory dishes like soup or
even pasta sauce.

And those who are looking

for an interesting alternative
to pasta will rejoice to learn
about spaghetti squash, an
oblong-shaped yellow vegeta-
ble with insides that separate
into fine spaghetti-like strands
you can use in place of noo-
dles in pretty much any dish.

When choosing one of these
or another type of winter
squash, always look for ones
that have firm rinds and feel
heavy for their size. Those
with softer rinds or a light-
weight feeling to them when
they’re held might turn out to
be watery or taste bland. Ide-

Quinoa and
Vegetable Stuffed
Aeorn Squash

INGREDIENTS:

4 acorn squashes
2 tablespoons olive oil
1 cup chicken broth
1small onion, chopped
1/4 cup minced garlic
3 Roma tomatoes, chopped
1 cup steamed broccoli, chopped
1cup steamed red bell peppers,
chopped
1/4 cup parsley
3 cups cooked quinoa
1/2 cup parmesan cheese

DIRECTIONS:

Heat oven to 425 degrees Fahrenheit
Cut the squashes lengthwise and
scoop out the seeds. Line a baking
sheet with parchment paper and
place the squashes on the sheet with
the insides facing up. Roast for 25
minutes or until soft. Warm the olive
oil over medium heat on the stovetop
and add the garlic and onion. Cook
the garlic and onion until golden
brown. Add tomatoes, broccoli, and
red peppers and continue to cook for
approximately five minutes. Pour in
the broth and slowly stir in the qui-
noa. Finally, add half the parmesan
cheese (1/4 cup). Allow to simmer on
the stovetop for five more minutes,
allowing all the ingredients to thicken
and combine. Scoop the quinoa and
vegetables into the hollows of the
roasted squash and top with the
remaining parmesan cheese. Place
back in the oven and allow to roast
for another five minutes.

ally, the rind should be dull
rather than glossy and should
be free of any blemishes. Store
your winter squash between
50 and 60 degrees Fahrenheit
for up to three months; once
you’ve cut into the squash and
cooked it, you can keep it in
the fridge in an airtight con-
tainer for up to three days.



Ready to squash the
competition at your next
winter potluck? Here
are a few ideas on three
delicious side dishes
using squash:

Pumpkin Co-
conut Curry
Sauce
INGREDIENTS:

3 cups pumpkin, peeled and
cut (approximately 1 small
sugar pumpkin)
1can (14 ounces)
coconut milk
3 cups baby spinach
1/4 cup cashews
1can (14 ounces)
garbanzo beans
1/4 cup tomato paste
1cup vegetable broth
1 onion, chopped
3 teaspoons curry powder
3 teaspoons
coriander powder
2 teaspoons paprika
2 teaspoons turmeric
2 teaspoons ginger powder

DIRECTIONS:

In a saucepan over medium
heat, combine olive oil, onion,
and garlic. Stir until the garlic

and onion are tender and
golden brown. Add the curry
powder, coriander, paprika,
turmeric, and ginger and
stir. Add coconut milk and
broth. Bring to a boil, stirring
constantly, then take the
heat to low. Add pumpkin
and simmer for 10 minutes
until pumpkin is tender and
the sauce has thickened.
Add the garbanzo beans,
spinach, and cashews,
stirring until the spinach has
completely wilted. Remove
from the heat and serve over
rice or potatoes.

Spaghetti
Squash with
Spinach and
Mushrooms

INGREDIENTS:

1spaghetti squash
1/2 cup olive oil

1/4 cup lemon juice

1garlic clove, minced
1/2 onion, minced
1/4 cup parmesan cheese
(plus more to taste)
2 cups baby

portobella mushrooms
4 cups baby spinach

DIRECTIONS:

Cut the spaghetti squash in
half lengthwise and scoop
out the seeds. Heat oven
to 400 degrees Fahrenheit.
Line a baking sheet with
parchment paper and lay
the spaghetti squash on the
sheet with the inside facing
up. Roast for 45 minutes.
Remove the spaghetti
squash from the oven and
allow to cool slightly. Use
the tines of a fork to scrape
the inside of the squash,
which should form spa-
ghetti-like strands Scoop
the strands out and set
aside. In a saucepan, heat
2 tablespoons olive oil over
medium heat. Add garlic and
minced onion. Add spinach
and portobella mushrooms
and allow to cook until the
spinach is completely wilt-
ed. In a small bowl, whisk
the remaining olive oil and
lemon juice. Combine par-
mesan cheese. Add to the
saucepan and simmer until
the sauce has thickened.
Toss the vegetables and
sauce with the spaghetti
squash and top with grated
parmesan cheese.

HEALTH § BEAUTY

What Do People
Mean By “Muscle

Confusion,” and Is

It a Real Thing?

By Dylan Roche

The human body has an
amazing ability to adapt. In

the realm of physical fitness,
this can be a good thing and a
bad thing—it’s good because

it means the body can become
stronger and adapt to taking on
greater challenges, but it’s bad
because it means your workout
needs to evolve all the time.

Many trainers and fitness gurus tout the idea of muscle confusion—frequently
doing different workouts in an effort to keep your body guessing what it’s going
to have to do next.

The problem? The science just isn’t there to support muscle confusion as a practi-
cal training plan. However—and this is important—that’s not to say variety and
progressive overload aren’t important parts of your fitness routine. Just don’t
count on them to “confuse” your muscles.

When you incorporate variety into your workout, you’re hitting more muscles
and reducing your risk of overworking (and thus injuring) any part of your body.

The American Council on Exercise explains that your muscles need approximate-
ly 48 hours to get back to their full strength after an intense workout, which is
why some people alternate the muscles they work on different days of the week;
for example, they’ll do an upper-body workout on Mondays, Wednesdays, and
Friday, and they’ll do their lower-body workouts on Tuesdays and Thursdays.

Mixing it up is also just as important for your mental approach to exercise. A
December 2019 study, “The effects of exercise variation in muscle thickness,
maximal strength, and motivation in resistance-trained men,” published in the
peer-reviewed journal PLOS, saw two groups of men given either a routine with
fixed exercise selection or a varied session. Both men gained muscle, but the
group that had variety in their workout reported more motivation to exercise.

It’s also important to remember that there’s more than one way to challenge your-
self when it comes to exercise. According to the International Sports Science Asso-
ciation (ISSA), you can improve your fitness by increasing your workout’s intensity,
duration, or type. An endurance athlete, such as a runner or cyclist, might opt to go
for a longer distance at the same speed instead of upping their speed and going for
the same amount of time. Likewise, somebody who is strength training could lift a
moderate weight load for more reps or a heavier weight load for fewer reps.

Any of these options will present you with a new challenge and help you get in
better shape—just don’t expect your muscles to be confused in the process.

whatsupmag.com | November 2020 | What’s Up? Annapolis 137



HEALTH & BEAUTY HEALTH

Tame Your Serufl through-
out No-Shave November

By Dylan Roche

Putting down your razor

for No-Shave November?
Good for you! You're in good
company-men all across the
country participate in this
month-long movement as a
way of fundraising for men’s
cancer research. The concept
is simple: Men give up shaving
and donate the money that
they would normally spend on
toiletries like razor cartridges,
shaving cream, and after-
shave to cancer research.
Plus, the facial hair usually
ends up being a conversation
starter, so it’s a great way to
raise awareness (and garner
some sponsorships).

While the movement techni-
cally encourages men to for-
go any and all trimming and
grooming, let’s be real-you
can raise awdareness without
forsaking hygiene and style.
In fact, the No-Shave No-
vember movement welcomes
participation of any kind,

S0 even men who have to
maintain a certain appear-
ance (like those with strict
office dress codes) can grow
a beard for a good cause.

For those who are dealing
with facial hair for the first
time, there might be a few
surprises. Here’s what you
should know ahead of time...

In some ways, facial hair can
be better for your health than
a smoothly shaved face, ac-
cording to the Cleveland Clinic.
Depending on the density and
thickness of your hair, it can

protect you from sunburn and
windburn. It can also help keep
you stay warm in cold weather
by insulating your face.

However, your facial hair can
also turn into a source of bac-
teria if you neglect it. Be sure
to shampoo your beard every
time you shower, and scrub
deep down to ensure you're
removing any dead skin cells
or germs lurking under the
hair. Opt for a moisturizing
shampoo that won't dry out
your hairs too much.

Give your beard a thorough
brushing at least once a day
with a fine-toothed comb. This
will push all the hairs to grow
straight in the same direction
and will prevent them from
getting unruly.

After your beard has been
growing in for a week, give
yourself an assessment in
the mirror. You will be able to
identify the general shape
and thickness of your facial
hair, and whether you have
any places that are patchy.
Use a pair of clippers to trim
it, starting with a higher guard
number and taking it shorter
until you've reached your
preferred length.

Spread a towel across the
sink under your trimmer
before you do any work;
otherwise, you'll wind up with
a sink full of whiskers.

A guard number 3 or 5 is UsU-
ally a good length-it will leave
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your facial hair long enough

to be noticeable but short
enough that it’s still accept-
able under most dress codes.
If you want to make a bolder
style statement, feel free to go
a little bit longer.

Use closer guards around
your Adam’s apple and below
your jawline. Use a guard
number 1 and then fade with
the rest of your beard using a
guard number 2.

Be sure to avoid a “neck-
beard,” the term used to
describe when a guy lets

the hair on his neck grow too
thick and unruly. Use your
finger to trace an imaginary
line from one side of your jaw,
across your Adam’s apple,

r

to the other side of your jaw.
Clean up all the hair below this
line with either a razor or the
naked guard on your trimmer.

Finally, be sure to use natural
beard oil or beard balm after
trimming and cleaning. This
will keep your hairs supple.
There are different beard oils
on the market, so you might
need to try several options
to find the one that’s right for
you-some might be too heavy
or shiny for your preference.
You can also use olive oil if
that’s more convenient.

Learn more about the
No-Shave November move-
ment and register your
fundraising page at www.
no-shavenovember.com.
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How to Rock
Senior Chie

By Dylan Roche

The elderly aren’t commonly regarded as trend-setters—but
there are certainly exceptions. And a growing number of young
people are adopting trademark clothing and accessories typ-
ically associated with older generations into their wardrobe.
Sometimes known as “grandma fashion” or “grandpa fashion,”
this style of dressing makes a bold statement if it’s done right.

So how do you pull off senior chic? Remember that you're
making nods to the way older generations dress, not mimicking
their look altogether. If you do, you run the risk of just looking
like a young person dressed in outdated clothing.
There should be an element of irony to it—you’re
aware these are pieces better suited for some-
body much older than you, but you’re finding a
way to make it look fresh and contemporary.

Approach senior chic one of two ways. The
first way is to find actual vintage pieces,
either from a secondhand shop or from a
relative’s closet, and incorporate one or two
pieces into each outfit. Combining the granny el-
ement with super trendy pieces will save the outfit
from looking too old-fashioned. The other option is to

get pieces that are suggestive of vintage pieces because of their
color, pattern, or fabric, but are tailored to a modern style.

Here are some top picks for senior
chic items to add to your wardrobe:

Tartan or argyle anything. The ultimate in senior chic,
these patterns have an old-fashioned vibe to them but are still
easy to pull off by anyone in any generation.

Cardigan sweaters. Go for cardigans with a modern fit if
you want to look sophisticated, but a chunky, oversized sweat-
er will provide a nice juxtaposition when paired with a trendy,
contemporary outfit.

Oversized glasses. The bigger, the better. Frames that are
perfectly circular are very retro, and square-shaped frames are
an appropriate nod to generations gone by. To give the glasses
a bit of flair, seek out ones with colorful frames. Wear them
with an eyeglass chain for maximum effect.

Big floral patterns. If it looks like something you'd see
on curtains or sofa upholstery, you know you’ve found what
you're looking for. Seek out a granny dress with this kind of
pattern and wear it with a stylish jacket or boots.

Vintage-inspired jewelry. Some of your

grandmother’s pieces are timeless, like a pearl

necklace. But other pieces are not typically

seen on younger woman and will make a bigger
impact—think cameo brooches, large clip-on crystal

earrings, and lockets on long chains. Don’t go overboard on

the jewelry; aim for only one piece per ensemble.

Golf caps. Men can channel a little bit of retired life in their
day-to-day by slapping on a golf cap. These hats have been
trendy with younger crowds for several years, and they work
well with both casual and semi-formal ensembles.

Structured bags. You know those purses that almost look
like boxes with a handle? Carry one of those with your next
outfit for ultimate vintage vibes. Bonus points if you can find
one with metallic or tortoise accents.

Tweed blazers. A tweed blazer looks very professorial, and

it’s a piece that both men and women can pull off in the right
smart-casual environment, particularly academic environments.
Elbow patches will give the blazer a little bit of extra character.

Once you've got the right pieces in your collection, have fun
with them. Remember, you don’t have to go all-out in dressing
like a senior. For example, women can pair a modern blouse
with a tartan skirt and a statement cameo brooch. Men can
wear an argyle sweater and golf cap with a pair of well-tailored
chinos. Keep it subtle or go big—as long as the pieces them-
selves speak to you, you'll feel great about showing them off.
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CELEBRATE

THE WIN!
ds!’lm!mgp ||| Bestof Plaques

Show off your award the right way, with a high-qual-
ity plaque! Ships to you ready to hang, no framing
necessary. The brilliant printing will make your
image pop off the wall, and the custom mounting is

We | come to JUIEPF completely eco-friendly. Choose from your choice of
Ann apgj is" new, creative four edge colors to complete your award keepsake

d start displaying your accomplishments today!
southern restaurant & an
gathering place!

Come and enjoy our award et T $98
winning wings, chicken fried
,steak ribs, homemade desserts
* and incredible comfort food! |

FEFRFLY

T L Ryt

ORDER TODAY
whatsupmag.com/plaques

Inside Dining
& Heated
Tent Dining

This season enjoy the
~ safest seat in town.

We look forward to seeing you! « Beautiful waterfront views ~ « Heated outside dining
Carty-tut avaliable » 6ft socially distanced tables  » Heated waterview tent
Weekend Brunch 8am-1pm ¥ :
» Strict cleaning protocols « Waterfront banquet room

OUR CRAB CAKES SHIP:

v oluballveomy « Ultraviolet sanitizing lights

410 Severn Avenue %\, &
Eastport 11T " agalr 1t
- EE . J oo B | Sobernos Carrols Creek Cate

boatyard-bar-and-grill

Bar@ Gl carrolscreek.com A Walesfsonl Dining Experience
| Fourth & Severn, Eastport = 410-216-6206
| boatyardbarandgrill.com LUNCH & DINNER CURBSIDE PICKLIP AMPLE PARKING WATER TAX] STOP
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Chuleta de
Cerdo at
Jalapefios

RESTAURANT
REVIEW

Calling All Food Critics!
Send us your restaurant review and
you'll be eligible for our monthly
drawing for a $50 gift certificate to a
local restaurant. Fill out the form at
whatsupmag.com/promotions.

Take Out & Delivery to Dine For!
Many of our favorite restaurants are offering
full or partial take-out/delivery menus to please
all palates during this challenging time. Please
consider ordering your next meal from them and
support local business. For a constantly updated
list of restaurants, visit Whatsupmag.com!
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DINING REVIEW

The Locals’
Landmark

for Steak
with a Blast
to the Past

By Rita Calvert
Photography by Stephen Buchanan

n restaurant row in Eastport, Lewnes’ Steak House
claims a famous corner, which walks you back in
time as if in an old movie. This is where local folks
find quiet intimacy in the renowned steak house, in
a town that thrives on tourists. This fourth-gener-
ation restaurant is still owned and operated under
the family name by brothers Sam and Mack.

Retro to the tune of a Frank Sinatra club, the interior is devoid of
any fussiness. High-back leather booths fill the narrow room of
pine-painted walls. Black shaded steakhouse low-level lighting,
white table linens, and a hushed sound level give an intimate ap-
peal. In the small dining room where we were seated, every booth
had a tall narrow window for peeking into the vast wine cellar.

It was a quiet Sunday evening and we were greeted by two
managers and shown to our booth while servers circulated in
crisp white jackets. Brian introduced himself as our server,
took our drink order and answered any, and all, food ques-
tions, and relayed the safety precautions the restaurant has
taken for the pandemic.
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LEWNES’ S

STEAK
HOUSE

While the diminutive bar still
makes a Manhattan with two
parts whiskey to one-part
vermouth, no one was seated
there due to the COVID-19
precautions, but we knew all
gears were still functioning.
Lewnes’ gets you in the mood
for the wine list while offer-
ing an exceptional wine cellar,
which promotes terroir as
stated on the wine menu:

“Understanding that fine
wines are a delicate creation
(subject to changes in climate,
availability, allocation, and
demand), this menu is con-
stantly revised to maintain
an accurate representation of
only the most superb wines
currently available.”

There are actually two wine
menus. One for Vertical
Offerings, which highlights
one wine varietal of the
same producer from several
vintages. This vertical menu
leans heavily on Napa
Valley creations and is

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

scattered with a few French
and Italian selections. The
second immense menu from
the cellar is specially curat-
ed, winning many “Awards
of Excellence” from Wine
Spectator Magazine. These
award plaques are proudly
posted on the restaurant
entrance walls.

There are 15 wines offered by
the glass or if two glasses are
the choice, Brian suggested a
half-bottle. My friend asked
for a sample of the Crazy
Creek Vineyard—Katherine
Goldschmidt Cabernet. Find-
ing it splendid, she ordered

a glass. Loaded with berry
flavor, smooth, and medium
bodied, it was perfect.

“Quietly civilized and un-
derstated” is an appropriate
description for a minimal
menu—only six appetizers
after all, with a throwback
to classic standards. Clams
Casino anyone? Brian asked
if we would like bread with



our meal and our warm
onion round filled in nicely
while we awaited our Oys-
ters Rockefeller to share
and continued absorbing
the rest of the menu.

There is one soup and just
three salads, one of which

is the signature Greek Salad
with an undisclosed dressing.
This is an accolade to the
Lewnes’ Greek family own-
ership and is still featured
close to a century later after
the restaurant was opened by
Sam Lewnes, a migrant from
Greece, who had first tried
his food hand by purchasing
a food cart in New York.

Opysters Rockefeller can vary
in number here, depending
on the size of the oysters. To-
night, we shared six bivalves,
buried in creamy spinach and
topped with a fluffy hollanda-
ise. A squeeze of lemon from
the half, wrapped in netting,
brightened each one.

For the entrees: the Nightly
Special was simply different
sizes of lobster from their
Maine supplier. Otherwise, the
entree choices continue to fea-
ture tried-and-true favorites.

A Prime-aged steak should
stand on its own without
embellishments, save the
butter when broiled at 1,800
degrees. At Lewnes,” they
are resolute about their
steaks being corn-finished,
yielding ribbons of fat left
untouched. Optional Bear-
naise or peppercorn sauce?
You do need to request it,

as I did the Bearnaise, and
found it had a nice tarragon
afterglow. Foregoing the
40-ounce Tomahawk Ribeye,
my Cowboy 25-ounce Ribeye
Steak (bone-in), arrived in
all its glory being just over
two inches thick! Melted
butter oozed over the nice-
ly-browned crust created by
equal portions of simple spic-
es: salt, pepper, and granu-

lated garlic. Tender and juicy,
I had asked for medium-rare,
leaning more toward red, and
that is exactly what I got.

My dining friend had been
set on the huge lamb chops
of memory, although now
they are served as the
“popsicle” cut. She made a
switch and ordered Garides
Scortholemono, intrigued by
the description of Aegean in-
fluence. The six shrimp were
large, plump, and moist, and
served over an immense bed
of white rice, which had been
cooked in chicken broth and
doused with loads of butter.
The Aegean Sea lies between
Greece and Turkey, so a spice
blend of this region leaves
much to the imagination,
but we thought we identified
thyme, garlic, and oregano.

Sides are large enough for two
and we decided to try Spinach
ala George over the Creamed
Spinach we would normally

love to share. Fitting for hot
summer weather, large lightly
sautéed green leaves were
perked with pronounced garlic
and bits of translucent onion.

Brian told us that on the
dessert menu, the famous
Brownie a la mode and the
Pecan Pie (or pecan square)
are made in house. Our choice,
the Pecan Square, arrived
partnered with a hefty scoop
of flavorful vanilla ice cream.
Toasted pecans topped the
creamy filling, but our wish
was for a slightly more buttery
crust (our favorite part) to
support the dessert.

Lewnes’ is often saved as a
dining spot for celebrations;
in fact, that question is asked
when making a reservation.
Make sure to mention your
special occasion at this spot
which “sings a different tune”
than other franchise steak
houses, being a historic fami-
ly-owned steak destination!
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Authentice
Family
Experience

By Tom Worgo
Photography by Stephen Buchanan

ven in an industry in which family-run business are

common, the Serrano family’s restaurant, Jalapenos,

stands out like few others. Nine family members are
involved in the day-to-day operations. Jalapenos
manager Zaneli Serrano calls it “Rare and unique.”

Owner Alberto Serrano has established the restaurant, which
serves Mexican and Spanish cuisine, as one of Annapolis
most respected. He opened the establishment in 1999 along
with Gonzalo Fernandez and became sole owner in January
of 2018. Alberto takes a lot of pride in the smooth operation
of the kitchen. Alberto’s brother’s Obed is the executive chef,
his other brother, Azael Serrano Hernandez, is a line cook,
his wife Isabel is a prep cook, and cousin Lucino is the sous-
chef. “Everybody lives for this place,” Alberto says.

The restaurant offers a large and varied menu. Customer favor-
ites include the sirloin steak, salmon appetizer, Gambas Al Ajillo
(a shrimp dish), and in-house made sangria.
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JALAPENOS
85 Forest Drive, Annapolis
410-266-7580
jalapenosonline.com

We recently talked to Zaneli
and Alberto about working
with all the family members,
what makes Jalapenos stand-
out from the competition,
and popular dishes.

Zaneli, what are the positives
and negatives about having so
many family members here?

We all pitch in. We are able
to manage and stay flexible if
there is a problem. We have
been in this restaurant since
the beginning so we can do
everything. If there is some-
thing my father can’t do, we
can do it for him or make the

decisions or solve the problem.

But sometimes, we all don’t
see eye to eye. When we don't,
we all put in our opinions.

What sets your menu apart?

We have such a variety of
dishes and we have all the

different kinds of sauces.
They are made from scratch.
You won’t go wrong with
choosing an item, whether
you are vegetarian, a meat
lover, or a seafood lover.

We serve Spanish-Mexican
cuisine, but we don’t serve
the typical Tex-Mex. We
have more of a variety on our
menu. We do offer fajitas
and enchiladas, but there are
plenty of other dishes here
people can choose from.

Alberto, you have many loyal
customers. What keeps them
from coming back?

The customers come and
they feel like they are at
home. They really feel wel-
comed here. We treat people
with respect. We know what
they like. We have a lot of
people who have been com-



ing here since we opened.
Our food is excellent and
consistent. The main reason
is the kitchen. Chef Obed is
my brother, the sous chef
is my cousin, and my other
brother is a cook. They all
have been here since the
start. We have a bartender
that has been here over 15
years and our server has
been here over 12 years.

What impresses you about
your brother as a chef?

His recipes. We can be at
home or playing basketball
and he will have to stop what
we are doing and write, write,
write. Something will come to
his mind for a new recipe. He
will put something on paper
that might be the special next
week. He is very happy when
he comes out of the kitchen
and talks to customers and

he is very proud of what he
put on the plate.

When you took over as sole
owner, what was the transi-
tion like?

T have been an owner since

we opened. Gonzalo owned

51 percent and I owned 49
percent. I used to work for him
in other restaurants. We miss
him. The only change we made
is we put a different drink
menu together. We added dif-
ferent kinds of mojitos, tequila
drinks, and Spanish cocktails.

Zaneli, what is your top sell-
ing item?

Gambas Al Ajillo. Our chef
adds a special sauce with
tomatoes, garlic, white wine,
and sherry. It’s accompanied
by the bread and when you the
dip the bread, you soak up the
sauce and its simply delicious.

What is another customer
favorite?

The sirloin steak. It’s a thin
steak. It’s sautéed and it’s

prepared with a unique sauce.

A Spanish blue cheese sauce.

It is rich because of the sauce.

You have that blue cheese fla-
vor, but it doesn’t overpower
the main dish.

Alberto, what dish falls under
the radar?

One that not too many
restaurants have these days.
It’s the veal liver or Higado
de Ternera Encebollado. It’s
sautéed with onions and
cumin butter sauce.

You also offer sangria. Is that
a special recipe?

Yes. That’s one of our main
sellers. The red sangria we
make ahead of time and the
white sangria we make by the
order. We have a different rec-
ipe than other places. For the
red sangria, we use red wine,
Cointreau, and other liquors.

. Chuletade

Cerdo

Serves Six

Ingredients

614 0z. center cut rib pork
chop
2 Cups olive ol
1/2 Cup sesame oil
10z. chopped garlic
2 Thsp. green pepper corn
8 0z. honey
Pinch of salt

Directions

Combine all ingredients, mix
well, pour over the pork chops,
and marinate for at least a day

before cooking. Pan-sear and

roast the pork chop with bran-

dy and touch of butter. Serve
over caramelized onions,
potatoes, and vegetables.

Zaneli, what kind of enter-
tainment did you have before
the COVID-19 pandemic?

We had Tom Lagana, who
played the guitar here Thurs-
day and Friday nights. We
also had Flaminco dancers
about every six months. The
customers love the experience
of the Flaminco dancers, and
a lot of customers follow Tom.
Both will come back when we
are at 100 percent capacity.
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Average entrée price
$ 0-14 $$15-30 $$$ 31 and over

& Reservations
7 Fullbar

i Family Friendly

2 Water View

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

Cream Company

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

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

$ s

Bean Rush Café

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

$

The Big Cheese &
Sammy’s Deli

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

Buddy’s Crabs & Ribs
100 Main Street, An-
napolis; 410-626-1100;
Buddysonline.com;
Seafood; lunch, dinner
$$ 1 i x W

T it

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

rw
Chick & Ruth’s Delly

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

City Dock Café

18 Market Space,
Annapolis; 410-269-
0961; Citydockcafe.
com; American; coffee,
light breakfast, baked
goods $

Dock Street Bar & Grill
136 Dock Street, An-
napolis; 410-268-7278;
Dockstreetbar.net;
American; lunch, din-
ner, late-night $$ © =2

&%

Dry 85

193 B Main Street, An-
napolis; 443-214-5171;
DRY85.com; American,
lunch, dinner, Sunday
brunch $$ 7

it

Federal House

Bar & Grille

22 Market Space, An-
napolis; 410-268-2576;
Federalhouserestau-
rant.com; American;
lunch, dinner, Weekend
brunch $$ & 1

2 %R

Flamant

17 Annapolis Street,
Annapolis; 410-267-
0274; Flamantmd.
com; European; dinner

$$-9$%

Fox’s Den

179 B Main Street, An-
napolis; 443-808-8991;
Foxsden.com; Ameri-
can Craft Gastropub @
T it 2

Galway Bay Irish
Restaurant & Pub

63 Maryland Avenue,
Annapolis; 410-263-
8333; Galwaybaymd.
com; Irish; lunch, din-
ner, Sunday brunch

$ 1 ok op2

Harry Browne’s

66 State Circle, Annap-
olis; 410-263-4332;
Harrybrownes.com;
Modern American;
lunch, dinner, Sunday
brunch $$ & 1

@

Harvest Wood Grill

& Tap Room

26 Market Space, An-
napolis; 410-280-8686;
Harvestwoodgrill.com

ssa

Iron Rooster

12 Market Space An-
napolis; 410-990-1600;
Ironroosterallday.

com; American; all-day
breakfast, lunch, dinner

$$ i

Joss Café & Sushi

195 Main Street, An-
napolis; 410-263-4688;
Josssushi.com; Japa-
nese, sushi; lunch, din-

ner $$
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Latitude 38~

12 Dock Street, Annap-
olis; 667-204-2282;
Latitudeg8waterfront.
com; American; lunch,
dinner, Sunday brunch
$$, B % it g W

Mason’s Famous

Lobster Rolls

188 Main Street, An-
napolis; 410-280-2254;
Masonslobster.com;
Seafood; lunch, dinner $

McGarvey’s Saloon

& Oyster Bar

8 Market Space, An-
napolis; 410-263-5700;
Mcgarveysannapolis.
com; American; lunch,
dinner, late-night, Sun-
day brunch $$ & 1 in

0%

e

Middleton Tavern

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

!”l

7w

Mission BBQ

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

$$ i

0’Brien’s Oyster Bar

& Restaurant

113 Main Street, An-
napolis; 410-268-6288;
Obriensoysterbar.com;
Seafood; lunch, dinner,
late-night, brunch $$

7w

OB’s Prime

111 Main Street, An-
napolis; 410-269-1210;
Obsprime.com; Steak-
house; dinner $$ & 1

Osteria 177

177 Main Street, Annapo-
lis; 410-267-7700; Oste-
ria177.com; Italian; lunch,
dinner $$ &

Preserve

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

"The steaks are always deli-
cious, cooked correctly and
extremely tender. Service is ex-
cellent." —Carol Walsh Winner

Pusser’s Caribbean Grille
80 Compromise Street,
Annapolis; 410-626-
0004; Pussersusa.com;
Caribbean, seafood;
lunch, dinner, Sunday
brunch $$ & 1 it 22
i

Red Red Wine Bar

189B Main Street, An-
napolis; 410-990-1144;
Redredwinebar.com;
Wine bar; lunch, dinner,
Sunday brunch $$ 1

7 -

Reynolds Tavern

7 Church Circle, Annap-
olis; 410-295-9555;
Reynoldstavern.org;
International; lunch,
dinner, afternoon tea

$$@ 1+ g

Sakura Café

105 Main Street, An-
napolis; 410-263-0785;
Annapolissakuracafe.
com; Japanese; lunch,
dinner $$ & 1 i

(1
o

Sofi’s Crepes

1 Craig Street, Annap-
olis; 410-990-0929;
Sofiscrepes.com; Sweet
and savory crepes $

Vida Taco Bar

200 Main Street, An-
napolis; 443-837-6521;
Vidatacobar.com; Tex-
Mex; lunch, dinner

$$ 1

Upper
Annapolis

49 West, Coffeebar,
Winebar & Gallery

49 West Street, Annap-
olis; 410-626-9796;
49westcoffeehouse.
com; American, coffee-
house; breakfast, lunch,
dinner $$ ® 1 W 2

Azure

100 Westgate Circle,
Annapolis; 410-972-
4365; Azureannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$ @

Carpaccio Tuscan
Kitchen & Wine Bar

1 Park Place, Annapolis;
410-268-6569; Carpac-
ciotuscankitchen.com;
Italian; lunch, dinner,
Sunday brunch $$ &

I i

Chesapeake Brewing Co.
114 West Street, Annap-
olis; 410-268-0000;
Chesbrewco.com;
Seafood bar & grill;
lunch, dinner, Weekend
brunch $$ & 1 »

El Toro Bravo

50 West Street, An-
napolis; 410-267-5949;
Mexican; lunch, dinner
$$ 7 i o+ W

Fado Irish Pub

1 Park Place #7, Annap-
olis; 410-626-0069;
Fadoirishpub.com/
annapolis; Irish; lunch,
dinner, late-night,
Sunday brunch $ &

7w

Lemongrass

167 West Street, An-
napolis; 410-280-0086;
Lemongrassannapolis.
com; Thai; lunch, din-
ner $ 1

Level Small

Plates Lounge

69 West Street, Annap-
olis; 410-268-0003;
Lannapolis.com; Mod-
ern American, tapas;
dinner, late-night $ &
Iz

Light House Bistro

202 West Street, An-
napolis; 410-424-0922;
Lighthousebistro.org;
American; breakfast,
lunch,dinner, weekend
brunch $ 1 it



Luna Blu

36 West Street, Annap-
olis; 410-267-9950;
Lunabluofannapolis.
com; Italian; lunch,
dinner $$ &

Metropolitan Kitchen

& Lounge

175 West Street, An-
napolis; 410-280-5160;
Metropolitanannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner, late-night $$ &
T i * 2 =

Miss Shirley’s Café

1 Park Place, Annap-
olis; 410-268-5171;
MissShirleys.com;
Southern American;
breakfast, brunch,
lunch $ 7 i * &

Rams Head Tavern

33 West Street, Annap-
olis; 410-268-4545;
Ramsheadgroup.com;
American, brewery;
lunch, dinner, late-
night, Sunday brunch
$$ 7 o o W

Sailor Oyster Bar

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

Stan & Joe’s Saloon
37 West Street, Annap-
olis; 410-263-1993;
Stanandjoessaloon.
com; American; lunch,
dinner, late-night,
Sunday brunch $ 1 it
oW

Tsunami

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

o
I

Greater
Annapolis

Basmati

2444 Solomons Island
Road, Annapolis; 410-
266-6355; Basmatio-
fannapolis.com; Indian;
lunch, dinner $$ &

ity R

Bean Rush Café

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

$

Blue Rooster Café

1372 Cape St. Claire
Road, Annapolis;
410-757-5232; GoTo-
Roosters.com; Modern
American; breakfast,
lunch, dinner $$ © #

The Brass Tap

2002 Annapolis Mall
Road, Annapolis; 833-
901-2337; Brasstap-
beerbar.com;american;
lunch, dinner $

Broadneck Grill

& Cantina

1364 Cape St Claire
Road, Annapolis;
410-757-0002; Broad-
neckgrill.com; Contem-
porary American and
Mexican Cuisine; serve
breakfast Saturday and
Sunday; lunch, dinner
$$ 1 i g

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

Buffalo Wild Wings
2337-A Forest Drive,
Annapolis; 410-573-

0331; Buffalowildwings.

com; American; lunch,
dinner $ 7 i

Cantler’s Riverside Inn
458 Forest Beach Road,
Annapolis; 410-757-1311;
Cantlers.com; Crabs,
seafood; lunch, dinner
$$ 1o nx 2

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

Cooper’s Hawk

1906 Towne Centre
Blvd, Annapolis; 443-
837-9989; Chwinery.
com; American; lunch,
dinner $$ 1 it

Chevys Fresh Mex
2436 Solomons Island
Rd, Annapolis; 410-
573-4932; Chevysan-
napolis.com; Mexican;
lunch, dinner, brunch
$$ B 1 h

Chris’ Charcoal Pit

1946 West Street, An-
napolis; 410-266-5200;
Chrischarcoalpit.com;
Greek; lunch, dinner

$ T dih

Double T Diner

12 Defense Street, An-
napolis; 410-571-9070;
DoubleTdiner.com;
American diner; break-
fast, lunch, dinner,
late-night $$ 1 it

Eggcellence

2625 Housley Road,
Annapolis; 410-573-
9503; Eggcellence-
brunchery.com; Amer-
ican; breakfast, lunch
$ it

Evelyn's

26 Annapolis St, An-
napolis; 410-263-4794;
Evelynsannapolis.com;
American; breakfast,
brunch, lunch, happy
hour $$ 1 it

Giolitti Delicatessen
2068 Somerville Road,
Annapolis; 410-266-
8600; Giolittideli.com;
Delicatessen; lunch,
dinner $ 1 it

Gordon Biersch

1906 Towne Centre
Boulevard, Ste. 155,
Annapolis; 410-266-
5965; Gordonbiersch.
com; American; lunch,
dinner $$ & 1 i

Grapes Wine Bar

1410 Forest Drive, An-
napolis; 410-571-5378;
Grapeswinebarannapo-
lis.com; Mediterranean;
lunch (Sat. only), din-
ner $$ 1

The Greene Turtle

177 Jennifer Road,
Annapolis; 410-266-
7474; Greeneturtle.
com; American, sports
bar; lunch, dinner $
i *

Herald Harbor Hideaway
400 Herald Harbor
Road, Crownsville;
410-923-4433; Herald-
harborhideaway.com;
American; lunch, din-
ner $ 1 i 2

Heroes Pub

1 Riverview Avenue,
Annapolis; 410-573-
1996; Heroespub.com;
American, sports bar;
lunch, dinner $$ 1

it 2

Italian Market &
Restaurant

126 Defense Highway,
Annapolis; 410-224-

1330; Theitalianmarket.

com; Italian; lunch,
dinner $ 1 i

Jalapenos

85 Forest Plaza, An-
napolis; 410-266-7580;
Jalapefiosonline.com;
Spanish, Mexican;
lunch, dinner $$ @& 1
it 2

Julep Southern Kitchen
& Bar

2207 Forest Drive;
Unit #2 Annapolis, Md;
Julepannapolis.com;
410-571-3923; Ameri-
can; Lunch, dinner $$
[

La Sierra

2625 Riva Road, An-
napolis; 410-573-2961;
Lasierrarestaurantinc.
com; Mexican; lunch,
dinner $$ it

Lebanese Taverna Café
2335 Forest Drive

Ste. 46A, Annapolis;
410-897-1111; Lebane-
setaverna.com; Middle
Eastern; lunch, dinner
$ 7 oW

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

$$ 1 i W

1 .|I-_'|:||.||'-
Historic E

Butter bt

We are thrilled to be back open!

Tl steakfiosese wil b alfowsed b fuove o Bimited
caperity, e wit are contmaitted (o providing
th sane lospituble cxperience we are knows

Jerr withi oo adeled focus on safery fo ensine
everypeme foels comforfaile, Helow are some of
* the samitadion msks we love completed:

w Boniiized the carpetd hithhv.ph.ﬂ H;'.hk whmindeciant

= Sunitieed ol h'@h Eosh aneas with an FPA
registered, viricidal electrostithe spray

» [istalled i perifiees o all anr TIVAL systomn
e o kil 595 ol hudbersa, molds, aml viraes

+ Baitheed everrthbgd by the diming o, and will
continise o re-sanfioedn belween doch sealing

o Alilind un scdclitiomsal divider 1o our already subsdaniial
booths to proside o moes privacy

« Reprabrded owr Lidecior walls

THANKS TO The Daily Meal

IIFn u'.upm:}
CHOICE
2:0:2:0
WINNER

VOTED BEST STEAK

VOTED BEST ROMANTIC
RESTALRANT
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Lures

1397 Generals Highway,
Crownsville; 410-923-
1606; Luresbarand-
grille.com; American
grill, seafood; lunch,
dinner, Sunday brunch
$E T 1 b x 2

Ledo Pizza

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

Maggiano’s Little Italy
2100 Annapolis Mall
Road, Ste. 1200, An-
napolis; 410-266-3584;
Ttalian; lunch, dinner,
Saturday and Sunday
brunch $$ &

The Melting Pot

2348 Solomons Island
Road, Annapolis; 410-
266-8004; Meltingpot.
com; Fondue; dinner

$$ @ 1

Mi Lindo Cancun Grill
2134 Forest Drive, An-
napolis; 410-571-0500;
Lindocancungrill.com;
Mexican; breakfast,
lunch, dinner $ 1 i

Mission BBQ

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

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 $$ &
it

Paul’s Homewood Café
919 West Street, An-
napolis; 410-267-7891;
Paulshomewoodcafe.
com; Mediterranean;
lunch, dinner, brunch
$SB 1 i W

Pasticcio Fresh Italian
Kitchen

150-F Jennifer Road,
Annapolis; 443-949-
0608; Pasticcioannap-
olis.com; Italian; lunch,
dinner $$ i

Ports of Call

210 Holiday Court, An-
napolis; 410-573-1350;
Doubletreeannapolis.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$ 1

Rams Head Roadhouse
1773 Generals Highway,
Annapolis; 410-849-
8058; Ramsheadgroup.
com; American, brew-
ery; lunch, dinner, late-
night, Sunday brunch
$$ 1 i o

Red, Hot & Blue

200 Old Mill Bottom
Road, Annapolis; 410-
626-7427; Redhotand-
blue.com; Barbecue;
lunch, dinner $ ©

Riverbay Roadhouse
1374 Cape St Claire
Road, Annapolis; 410-
757-2919; Riverbay-
roadhouse.com; Steak,
seafood; breakfast,
lunch, dinner $$ &
it 2

Royal Karma

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

@ 7 vin

Sakura Japanese Steak
& Seafood House

2625 Housley Road,
Annapolis; 410-573-
0006; Sakurasteak-
house.com; Japanese;
lunch, dinner $$ @

T it

Sam'’s on the Waterfront
2020 Chesapeake Har-
bour Drive East, An-
napolis; 410-263-3600;
Samsonthewaterfront.
com; Modern Amer-
ican; lunch, dinner,
Sunday brunch $$ &
i 22 % g

DINING

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

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

Severn Inn

1993 Baltimore Annap-
olis Boulevard, Annap-
olis; 410-349-4000;
Severninn.com; Sea-
food; lunch, dinner,
Sunday brunch $$ &

T 24

Sin Fronteras

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

Soul

509 S. Cherry Grove
Avenue, Annapo-

lis; 410-267-6191;
Soulannapolis.com;
Southern-inspired small
plates: lunch, dinner,
Saturday & Sunday
brunch $$ @

Stoney River

Legendary Steaks

2190 Annapolis Mall,
Annapolis; 410-224-
8312; Stoneyriver.com;
Steakhouse; lunch,
dinner $$ ® ¢

Union Jack’s

2072 Somerville

Road, Annapolis;
410-266-5681; Union-
jacksannapolis.com;
British-style pub; lunch,
dinner, Sunday brunch

$$ 1 * 2

Ziki Japanese
Steakhouse

1906 Towne Center
Boulevard, Ste. 4250,
Annapolis; 410-224-
6598; Zikisteakhouse.
com; Japanese, sushi;
lunch, dinner $$ &

I
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Zoe's Kitchen

1901 Towne Center
Boulevard, Ste. 105, An-
napolis; 410-266-7284;
Zoeskitchen.com; Casu-
al Mediterranea Lunch,
dinner $ 1 it

Eastport/
Bayridge

Adam’s Taphouse

and Grille

921C Chesapeake
Avenue, Annapolis;
410-267-0064; Adams-
grilleannapolis.com;
Barbecue; lunch, dinner

$$ 7 i

Annapolis Smokehouse
& Tavern

107 Hillsmere Drive,
Annapolis; 410-571-
5073; Annapolissmoke-
house.com; American
BBQ; lunch, dinner,
catering, Weekend
brunch $$ & 1 s * 2

Bakers & Co.

618 Chesapeake Ave-
nue, Annapolis; 410-
280-1119; Bakersandco.
com; Bakery, café;
Breakfast $

Blackwall Hitch

400 6th Street, Annap-
olis; 410-263-3454;
Theblackwallhitch.com;
Upscale-casual New
American restaurant;
brunch, lunch, dinner,
late-night $$ 1

i

Boatyard Bar & Grill
400 Fourth Street, An-
napolis; 410-216-6206;
Boatyardbarandgrill.
com; American, sea-
food; breakfast, lunch,
dinner.$$ 1 i * 2

Bread and Butter
Kitchen

303 Second Street, Ste.
A, Annapolis; 410-202-
8680; Breadandbutter-
kitchen.com; American;
breakfast, lunch $ 22

Caliente Grill

907 Bay Ridge Road,
Annapolis; 410-626-
1444; Calientergril-
lannapolis.com; Latin;
lunch, dinner

$$ 1

Carrol’s Creek

410 Severn Avenue, An-
napolis; 410-263-8102;
Carrolscreek.com;
Seafood; lunch, dinner,
Sunday brunch $$ @& 1
fift 20

Chart House

300 Second Street, An-
napolis; 410-268-7166;
Chart-house.com; Sea-
food; dinner, Sunday
brunch $$ & 1 =2

Davis’ Pub

400 Chester Avenue,

Annapolis; 410-268-

7432; Davispub.com;

American; lunch, din-

ner, late night $ 1 =2
-

Eastport Kitchen

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

$$ it

Grump’s Café

117 Hillsmere Drive,
Annapolis; 410-267-
0229; Grumpscafe.com;
American; breakfast,
lunch, dinner $ 7 i

Jack’s Fortune

960 Bay Ridge Road,
Annapolis; 410-267-
7731; Jackfortunei.
com; Chinese; lunch,
dinner $ 1 i

Lewnes’ Steakhouse

401 Fourth Street, An-
napolis; 410-263-1617;
Lewnessteakhouse.com;
Steakhouse, seafood;
dinner $$$ &

Main & Market

914 Bay Ridge Road,
Annapolis; 410-626-
0388; Mainandmarket.
com; Farm-to-table;
breakfast, lunch, dinner

$$ 1 i

0’Leary’s Seafood
Restaurant

310 Third Street, An-
napolis; 410-263-0884;
Olearysseafood.com;
Seafood; dinner, Sun-
day brunch $$$ @ ¢

Rocco’s Pizzeria

954 Bay Ridge Road,
Annapolis; 410-263-
9444; Roccospizzashop.
com; Pizza; lunch, din-
ner$ 1 i

Ruth’s Chris

301 Severn Avenue, An-
napolis; 410-990-0033;
Ruthschris-Annapolis.
com; Steakhouse; din-
ner$$$ ™ 1 2

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

Vin 909 WineCafe

909 Bay Ridge Avenue,
Annapolis; 410-990-
1846; Vingo9.com;
Farm-to-table; lunch,
dinner $$ 1

Edgewater /
South County

Adam’s Taphouse

and Grille

169 Mayo Road, Edge-
water; 410-956-2995;
Adamsgrilleannapolis.
com; Barbecue; lunch,
dinner $$ 1 i

All American Steakhouse
139 Mitchells Chance
Road, Edgewater;
410-956-4494; Theal-
lamericansteakhouse.
com; American; lunch,
dinner $$ 7

Bayside Inn

1246 Mayo Road, Edge-
water; 410-956-2722;
American, Seafood;
breakfast, lunch, dinner

$$ 1 n

Bella Sera

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



DINING GUIDE

ITALIAN MARKET
"Easy parking, casual dining in
a nice atmosphere, fast service,
friendly staff, good food at rea-
sonable prices." —Wilson Arndt

Broadneck Grill

& Cantina

74 Central Avenue
West, Edgewater; 410-
956-3366; Broadneck-
grill.com; American
and Mexican Cuisine;
lunch, dinner $ i &
ra

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 $
Tty xR

Edgewater Restaurant
148 Mayo Road, Edge-
water; 410-956-3202;
Edgewaterrestaurant.
com; American, seafood;
lunch, dinner, Sunday
brunch $$ 1 i

Fuji Steakhouse

169 Mitchells Chance
Road, Edgewater;
410-956-8898; Fu-
jisteakhousemd.com;
Japanese; lunch, dinner
$S B [

Glory Days Grill

3 Lee Airpark Drive,
Edgewater; 443-808-
8880; Glorydaysgrill.
com; American, sports
bar; lunch, dinner

$7 %

The Greene Turtle

3213 Solomons Island
Road, Ste. A, Edge-
water; 410-956-1144

; Greeneturtle.com;
American Lunch, dinner,
late-night $ © i 2

Happy Harbor

533 Deale Road, Deale;
410-867-0949; Hap-
pyharbordeale.com;
American; lunch, din-
ner$ i g

Harvest Thyme Modern
Kitchen & Tavern

1251 West Central Ave,
Davidsonville; 443-
203-6846; Harvest-
thymetavern.com;
American; lunch, happy
hour, dinner $ 7

Hispa Restaurant

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

Killarney House

584 West Central Av-
enue, Davidsonville;
410-798-8700; Killar-
neyhousepub.com;
Irish; lunch, dinner,
late-night $$ @ 1 it
*n

Ledo Pizza

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

$$ i

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 $$ @& © i 22
*

Nova Sushi Bar and
Asian Fusion

3257 Solomons Island
Road, Edgewater; 410-
956-5326; Novasushi.
com; Sushi, lunch, din-

ner $-$$
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0ld Stein Inn

1143 Central Avenue,
Edgewater; 410-798-
6807; Oldstein-inn.com;
German; dinner $$ 1

it * 2

Petie Greens Bar

and Grill

6103 Drum Point Road,
Deale; 410-867-1488;
Petiegreens.com $$ @ 1
2% % g

Pirate’s Cove

4817 Riverside Drive,
Galesville; 410-867-
2300; Piratescovemd.
com; Seafood; breakfast,
lunch, dinner, Sunday
brunch $$ & 1 i

Mk p

Plazuelas

3029 Solomons Island
Road, Edgewater; 410-
956-0080; Mexican;
lunch, dinner $

Pier Oyster Bar

48 South River Road,
Edgewater; 443-837-
6057; Coconutjoesusa.
com; Caribbean; lunch,
dinner, late-night $$ 1
it 0 ¥

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

it 20 *

Saigon Palace

10 Mayo Road, Edgewa-
ter; 410-956-0505; Viet-
namese; lunch, dinner

$ T fn

Skipper’s Pier
Restaurant & Dock Bar
6158 Drum Point Road,
Deale; 410-867-7110;
Skipperspier.com; Sea-
food; dinner $$ =2 *

South County Café

5690 Deale Churchton
Road, Deale; 410-
867-6450; American;
breakfast, lunch, dinner

$$ it

Stan & Joe'’s

Saloon South

173 Mitchells Chance
Road, Edgewater; 443-
837-6126; Stanandjoes-
saloon.com; American;
lunch, dinner, late-night
$ T koW

S & J Riverside

4851 Riverside Drive,
Galesville; 410-867-
7200; Seafood; lunch,
dinner $$ 1 i 22 *

Yellowfin Steak &

Fish House

2840 Solomons Island
Road, Edgewater; 410-
573-1333; Yellowfin-
restaurant.com; Steak,
seafood; lunch, dinner,
Sunday brunch $$ &

T 25 %

Arnold /
Severna
Park/
Pasadena
& Beyond

Adam'’s Ribs

589 Baltimore Annap-
olis Boulevard, Severna
Park; 410-647-5757;
Adamsribs.com; Bar-
becue; lunch, dinner

$$ 1 i

Ashling Kitchen & Bar
1286 Route 3 South
Ste. 3, Crofton; 443-
332-6100; Ashlingco.
com; American; lunch,
dinner $$ @ 1 ti#

Bella Italia

1460 Ritchie Highway,
Arnold; 410-757-3373;
Bellaitaliaarnold.com;
Italian; lunch, dinner
$ 7 din

Blackwall Barn & Lodge
329 Gambrills Road,
Gambrills; 410-317-
2276; Barnandlodge.
com; American; lunch,
dinner, weekend
brunch $$& 1 i

DINING GUIDE

Brian Boru Restaurant
&Pub

4809 Ritchie Highway,
Severna Park; 410-975-
2678; Brianborupub.
com; Irish; lunch, din-
ner, Sunday brunch $$
B 7 oK

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;
ITtalian; lunch, dinner
$S@ 1 i * 2

Donnelly’s Dockside
1050 Deep Creek
Avenue, Arnold; 410-
757-4045; Donnellys-
dockside.com.com;
Seafood; lunch, dinner
$$ 1 e 22

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 $$

it

Lemongrass Arnold

959 Ritchie Highway,
Arnold; 410-518-6990;
Lemongrassannapolis.
com; Thai; lunch, hap-
py hour, dinner $ 1

Mamma Angela’s
2225-A Defense High-
way, Crofton; 443-584-
4038; Mammaas.com;
Italian; lunch, dinner

$-3% #

Mi Pueblo II

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

Mother’s Peninsula Grill
969 Ritchie Highway,
Arnold; 410-975-5950;
Mothersgrille.com;
American, seafood;
lunch, dinner $$ 1

it 2

910 GHIPD SGPEEG ANNAPOLIS, MD 21403 410.263.0884 WWW

0’Loughlin’s Restaurant
1258 Bay Dale Drive,
Arnold; 410-349-0200
Oloughlinspub.com;
American; lunch, din-
ner, late-night $$ ¢

i 2

Park Tavern

580 Ritchie Highway,
Severna Park; 410-793-
5930; Parktavernsp.
com; American; lunch,
dinner $$

The Point Crab

House & Grill

700 Mill Creek Road,
Arnold; 410-544-5448;
Thepointcrabhouse.
com; Casual contempo-
rary American Seafood
restaurant; brunch,
lunch, dinner $$ 1 i#
ol

Rico’s Tacos and

Tequila Bar

1266 Bay Dale Drive,
Arnold; 410-571-3466;
Ricostacos.co; Mexican;
lunch, dinner, weekend
brunch $ & 1

e —
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Book your fondue experience today.

Rips Country Inn

3809 N. Crain Highway,
Bowie; 301-805-5900;
Ripscountryinn.com;
Rustic country cooking
and Chesapeake eats;
breakfast, lunch, dinner

$$ 1

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

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 $$

DINING

Twains Tavern

8359 Baltimore Annap-
olis; Boulevard, Pasa-
dena; 410-647-5200;
Twainstavern.com;
American, sports bar;
dinner $ 1 2

Vida Taco Bar

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

$$ 1

Regional

Bistro St. Michaels

403 Talbot Street, St.
Michaels; 410-745-9111;
Bistrostmichaels.com;

Euro-American; brunch,

dinner $$ &

Hemingway’s Restaurant
357 Pier 1 Road, Ste-
vensville; 410-604-
0999; Hemingwaysbay-
bridge.com; Seafood;
lunch, dinner

$$@ 1 W o

The Island Hideaway
14556 Solomons Island
Road S, Solomons;
410-449-6382; Theis-
landhideawaysolomons.
com; American; lunch,
dinner & 1 i =2

Knoxie’s Table

180 Pier 1 Road,
Stevensville; 410-249-
5777; Baybeachclub.
com; American; dinner,
weekend brunch &

i

Providing live-fire grilling and specialty cooking services year round - (

www.rangeandreef.com
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RESTAURANT

REVIEW

EAT. REVIEW. WIN.

Visit whatsupmag.com/promotions
or fill out the form below:

Have you dined at a delicious new spot or want to rave about
your favorite restaurant? We want you for your restaurant
review! Winners will win a $50 gift certificate to a local eatery.
Plus, the winner’s review will be printed in a future Readers'
Restaurant Guide in What's Up? Magazine.

Restaurant Name

Restaurant Location

Your Review

Address

Would you like to sign up for
our weekly eNewsletters?

Yes please! ]

Mail this form to:

No thanks 201 Defense Hwy,,

Ste. 203, Annapolis,

MD 21401

SHOP LOCAL

hop Local
Buy Local

Contact Ashley Lyons at 410-266-6287 x1115
or alyons@whatsupmag.com

A FULL-SERVICE TAX AND FINANCIAL ADVISORY FIRM
SERVING BOTH BUSINESS AND INDIVIDUAL CLIENTS

>

; o 7O GET STARTED. CONTACT BRANDON AT
N BRANDONENLYWCPA COM

ANMNAPCLIS = 410-353-7860 = MLVWCPA COM

JACKIE'S DESIGN

KIN STUDIO

Voted Best Salon for Calor, Brazilian Bl 1, Birilal Hadrstyling, & Hair Extensions

4 Annapolis Street | Annapolis, MID 21401
410.263.0777 | www.jackiesdesign.com fERE
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Over 50 Years’ Experience!
Serving Anne Arundel,
Howard & Surrounding Counties!

25% OFF

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

Tree Removal & Trimming
Stump Grinding « Lot Clearing
24-hr Storm Damage « On Time
Insured « Bonded - Free Estimates

'\1 F€@  WEWILLBEAT ANY LIGENSED

COMPETITOR'S WRITTEN PROPOSAL!
I Tree LLC
410-647-TREE

SEASON'’S TREATINGS

from Wild Bivds Unlémited

Gifts

For Your Favaorite
Bird Lover!

20%
OFF

Ll I1|. Iem

Bird
Houses

Seed
Cyvlinders

woottind mmnech more!

Visit Us or Shop Online at mywbu.com/gambrills

The Village at Wangh Chapel
1304 Main Chapel Way
Gambrills, MDD 21054

410-451-6876 ni

Nalwe Shop

fi::-’lm@rr Bide Unlnsted”
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NGO PRICE INCREASE ON DELIVERIES MADE
DIRECTLY ON BELLAITALIAMD.COM

* DinAér Eﬁtﬁeas
_ = Salads
* Subs

T rcaterings

~Carryout 410-216-6061
= __609-8B Taylor Ave * Annapolis

bellaitaliamd.com

MARYLAND

GARAGE CONCEPTS

//1T°S TIME TO GET ORGANIZED

443-825-4959
www.MDGarageConcepts.com
Floor coatings « Cabinetry = Storage racks =« We do it all!

Call us fora free consultation & 30 rendening fo get started on your garage makeover




SHOP LOCAL SERVICES & RETAIL

LET US SHOW
YOU THE WAY!

STRESS-FREE AUTO REPAIRS
COMPLIMENTARY
SHUTTLE
SERVICE

MD State Inspections | Pre-Purchase Inspections
Computer Diagnostics, Tires and Full Service Repairs

Serving the community since 1960

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

Appointments Recommended

. .. @ personal touch

YOGA, FITHMNESS AND MASSAGE 5TUDIO

-oeonone 7

v N0 CROWDS .
v CLEAN & SAFE 45

Do the crowds worry you?

Would you feel mare
comfortable being one on one?

asyou can be without the

Let me help you be as strong E
risk of crowds!

To sign up please call
Debi McKibben 443-994-3513
1610 West 5t., Ste. 204 « Annapalis « simplystronger204@gmail.com
www.simplystrenger.com

» Parsonal Care

* Light housekeeping

* Appointments/errands

* Post-surgery or procedure
* Demential/Alzheimer's Care

* Medication management
* Companionship

* 1 to 24 heurs
* Short or long-term

YOGA ON THE DECK
Yoga on the Deck and In Studio

For closses and events, go to www.yogavibezstudios.com

45 S00TH RIVER RO S EDGEWATER. M3 | 4438853103 | TOGAVIBEZSTHRIDS.COM
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SHOP LOCAL

WE ARE Now Discounts
offering :

OPEN' LIVE video for First
Estimate Respendars,

Teachers, Military
& Meadical Staff

Fellowing COVID-1S

Requests
Precautions

FREE CABINET DELIVERY WITH THIS AD

ONE-STOP SHOPPING
COMPLEMENTARY KITCHEN & BATH DESIGM SERVICES

In-Steck, Semi-Custarm and Full Ces

Aom Cabanets - Duarty, Marbde & Granile Counlertop Tiles, Fictures & s

AL CABINET STORE

KITCHEN & BATH DESIGN CENTER

SET UP YOUR FREE CONSULTATION!
410-609-5995

508-4 Chinguapin Round Road, Annapolis, MD 21401

www.usacabinetstore.com/annapolis

L3

OLD WD‘RLD FLAVORS

|;‘|-.-_-.!.___-._- AC|ICRA
I

Freshitaliani
Kitc h I N

107 OFF e

L e SR
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Wk JWiuiv

ANYTHING

UPTO 48 X 60

| [ e e —

i Framing & Fine Art Printing=s
410-956-7278

i .-l!’

Hours: M-F 10-6 & Sat 10-4 | Visit us online at www.marylandframing.com [
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D “\ I. ALaMode 139, 66
A \‘D e e S ADOUL SMlES DENGSIY...n 139
Accurate Asphalt LLC 125
)y AeratVe PEECAE ... 33
\( . Annapolis Area Christian SENO0L...........cocve 42
\\(\“\ Annapolis Arts AllINCE......e BB
/—\ ) Annapolis Auto 37,43
) Annapolis Dermatology ASSOC. .......cc.ccererereeceBC
FIND WILMA AND WIN! . P
° AnNapolis PAINGNG SEIVICES ... 4]
Annapolis PHllow COMPANY ... GG
It’s the season of thanks and holiday cheer; of family and friends ANNAPOIS PIOSHE SUTGTY..c BO
celebrating the harvest. And our friendly flyer, Wilma, is zooming Annapolis ReCreation & PATKS ... 66
through the skies (and on her laptop) to visit everyone in her Anne Arundel Community College Foundation.............. 98
smartphone’s Rolodex to spread good vibes, do a little shopping, Anne Arundel Medical Center Luminis Hedlth..................7
dining, and spruce herself and her home up for the holidays. Where Arundel Lodge Inc 139
will she land next? Atlantic Prime Mortgage 45
Ballet Theater of Maryland...........eccnn 40
Her?’s h(?w the cqntest works: Wilma appears next to three different Baltimore Washington Medical Center 76
adsin tl.us magazine. When you spot her, wntfe the nam.es: of the ads Bay Area Tire & Service Center ... BIOW N
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 Bay Viloge Assisted LVing & Memory CGFe............14
luck and don’t forget to submit your restaurant review online at B0ypONL Wealt MONOGRMENE...... 30
whatsupmag.com/promotions for another opportunity to win a prize. e ——
Beechnut Kennels 1o
Bella Italia 156
Congratulations to Mail entries to: Where’s Wilma? Betty Batty Hello Home of Compass...........................124
this month’s winner: Annapolis, 201 Defense Highway, Blanca Flor 66
Zoe Igladoia, who won Ste. 203, Annapolis, MD 21401 or Boatyard Bar & Gril )
a $50 gift certificate to fill out the form at whatsupmag. Brampton Bed and Breakfast INM........................KeNt
alocal restaurant. com/promotions carrol's Creek Cafe 142
Center for Eye & Laser Surgery/Adoro Medical Spai..........17
Center of Help 102
Chesapeake Bay BeACh CIUD ..o 1
Chesapeake Car Wash......coevvcee 109
Chesapeake CYCIeS.........wwee M, GG
Chesapeake Eye Care Management PC........................29
Chesapeake Financial Planning & Tax Services..............1N
Church Circle Title & ESCIOW ... 31
Coldwell Banker—Travis Gray.........oooweveoeen 123
County Commissioners of Kent County........................Kent
Crownsville Canine. 10
David Orso 10
Diane and Crew of Taylor Properties............................128
Djawdan Center for Implant and Restorative Dentistry ......1
Downtown Chestertown Association Inc.....................Kent

Please Print Legibly O Henrik L Anderson
I FO U N D Advertiser Ehmann Kathryn DDS......ooeen 30
— ESposito Meridith DDS.....ccc.ecn
WI LM A Advertiser Fichtner Services. 129
Figg's Ordinary. Kent
0 N p G. Advertiser Fishpaws 48,66
Galway Bay. GG
Name GiGi's Playhouse 75.66
Greater Severna Park and Arold Chamber of Commerce..
Phone 42,103
Harvest Thyme Modern Kitchen & Tavern......................GG
Address Herff Jone: 53,66
. Historic Annapolis Inc. / William Paca House..................66
E-mail address Hobo -
Whatis your age bracket? (Circle one) <25 25-34 35-44 45-54 55+ HOTN ANMOHOSOROL 0
HOMEStead GArdENS........cc.cecceccrercrecnnn 49
Would you like to sign up for our weekly eNewsletters, which brings you each HOSPICE Of the CESOPOKE ... 18 19
weekend's best events and dining deals, as well as online-exclusive articles! Hudson And FOLQUEL BE0UY oo 139
Yes, please! No, thanks HUMGAN RESOUICES INC. . 3O
Indian Creek School (Upper Campus) ... 28
Entries must be received by November 30, 2020. Winner will receive Inn at Huntingfield Creek LLC............cec.. KENE
a gift certificate to alocal establishment and their name will appear Innovative Family Dental Health............ooocoococ........53
in an upcoming issue of What’s Up? Annapolis. iTree Service: 156
Jackie's Design StUdio...........ccecevcn 195,66

INDEX

Julep Southern Kitchen... 142
Kennedy Kreiger Institute. —)
Kent County Economic Development.... ...Kent
Key School 34
KRM Development Corporation ...Kent
Leash Free Living 1o
Lewnes' Steakhouse.. . 149
Long & Foster—Mr. Waterfront Team....... il
Lundberg Builders / 314 Design Studio.. 125
Main & Market 151
Maryland Garage Conceps.... 156
Maryland Paint & Decorating... 45
McKee Builder: il

Michael Rutledge. 19
Mission Escape Rooms...... .66
Mobile Pet Vet 1o
Nancy Hammond Editions. .. 41
Northrop Realty A Long & Foster Company .. 4
NV'y Optical on Main... GG
0'Leary's Seafood Restaurant. 153
0ODonnell Vein and Laser . D
Osprey Point Kent
Osteria 177 46
Pasticcio Fresh Italian Kitchen 158
Perfect Pet Resort no
Plastic Surgery Specialist: 1
ProMD Health 13

Prostatis Group LLC. 94
Puppylicious Gourmet...... .66
Range & Reef 154
Revival Home & Gift GG
Rackbridge Academy .32
Rutabaga Craft JUICETY ... .GG
Saint John the Evangelist Catholic Schoal. .32
Sandel Duggal Center For Plastic Surgery... .3
Scholarships for Scholars 103
Scott Finlay DDS & Associates. K]
Scott Schuetter 39
SevernBank 52
Severn School 47
Severna Park Automotive 157
Shane Hall-Compass Redlty ... .19
Simply Stronger 157
Skin Wellness MD 8
St Martin's Lutheran School... .81
Sullivan Surgery and Spa .IFC
Talisman Therapeutic Riding... .85
The Arc Central Chesapeake Region.... )
The Greater Rock Hall Business Assaciation...............Kent
The Hickory Stick Kent
The Irby and Ecton Group 12
The Melting Pot 154, GG
The Spice And Tea Exchange. .GG
The United Group of Companies Inc...... 121
The Well 103,66
The Wellness House: 100
Timberlake Design Build..... 22
Towson University 9
Tribe Cycle 158
Tribute Home Care 157
TTR Sotheby’s Annapalis—Brad Kappel 27
USAKITCHEN EXPO ANNAPOLISLLC 158
Walnut and Wool Kent
Wild Birds Unlimited.... S 156,66
Wimsey Cove Framing & Fine Art Framing..... 158
Wolf Tax Advisory. 155
YogaVibez EAGeWater .........cvcvv 157
YWCA of Annapalis & Anne Arundel County. 99
Zacharys Jewelers 24
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WHAT DO YOU THINK?

e
elping
Women

By Ellen Moyer

omen are the nurturers of our
nation. As nourishing people,
they are defenders of fairness
and social justice. These are the
values implicit in raising children
and protecting a family. They
have been defenders, too, against
harm to women that undermines family values.

Women are often subtle in their acts of charity. They

are less interested in having places named for them.
They are driven more altruistically to right a cause and
empower women and girls. Americans are incredibly
generous, yet when it comes to giving help to the causes
of concern for women and girls, only 1.6 percent of
charitable giving goes to nonprofits addressing women’s
concerns related to health, breast cancer research, en-
trepreneurship, gender equality, childhood malnutrition,
domestic violence, and sex trafficking. The University of
Indiana, through the Lilly Family School of Philanthropy
tracks this charitable giving.

In 2019, just over six billion dollars was given to women
and girls programs. That sounds like a lot, however total
charitable giving in the U.S. was $396.5 billion dollars.
There are 45,000 organizations dedicated to women’s
concerns. That is 3.3 percent of the total 1,375,714 chari-
ties in our country.

So, who gives dollars to women’s causes?

Wealthy women are the greatest contributors to reme-
dy the concerns of women. MacKenzie Scott (formerly
Bezos), the third wealthiest women in the world, estab-
lished Bystander Revolution to combat bullying. Oprah
Winfrey supports The Angel Network and participates
with the Clinton Foundation and America’s Food Fund
founded by Laurene Powell Jobs and Leonardo DiCaprio.

Husband and wife teams often work together identifying
the charities of choice. Melinda Gates’ personal efforts
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focus on empowering and
educating women world-
wide. In her book, Mo-
ment of Lift, dedicated to
women’s fight for equality,
she says “equality can’t
wait.” Spanx founder Sara
Blakely contributes grants
to women small business
owners, the backbone

of our culture. “It’s my
greatest mission in life

to empower and elevate
women,” she says.

Barnard, Wellesley, and
Radcliffe colleges are
counted among the top 10
givers to women’s causes,
as is Planned Parenthood
and YWCA chapters. Two
corporations have a long
giving history to address
women’s concerns. Avon
has contributed one bil-
lion dollars to “speak out
against domestic violence”
as well as form the Avon
Breast Cancer Crusade.
Proctor and Gamble
promotes gender equality
internationally and was
the first official sponsor
to step up and side with
the U.S. women’s win-
ning soccer team fight for
equal pay, even donating
$23,000 to each player to
help close the gap.

In terms of giving charita-
ble contributions, wom-
en’s causes are way be-
hind the favored religious
and collegiate gifts. But as
Sara Blakely says, “When

you help women fulfill
their potential, magic
happens.” All research
confirms that empower-
ing women also impacts
peace on earth.

Hillary Clinton calls wom-
en empowerment toward
equal partnership a secu-
rity concern. Despite new
information on sex traffick-
ing and domestic abuse, no
increase in contributions
to fight these issues has
been forthcoming.

So, what will it take to
step up to the plate—to
choose to give to combat
the causes of concern to
women (who are one-half
of our global popula-
tion)? What do you think
about making “magic
happen?” And women
helping women?

What do you think and why?

Please email your thoughts to our Publisher and Editor at:
Veronica@whatsupmag.com and Editor@whatsupmag.com.



ANNAPOLIS DERMATOLOGYASSOCIATES
An Affiliate of Anne Arundel Dermatology

»,

RACHEL QUENN, NP REITY RALEIGH, PA.C KAITIXN AYERLE, PA-C

. PR o o f ) 1
THE SKINCARE STUDIO AT Dermatology at it’s Best

Qur Services: Adull & Pediatric General Dermutology, Mohs Surgery,
Skin Cancer Surgery, Botox Injections, Sunscreens, Skincare Products

MOST AWARDS AND RECOGNITIONS OF THE REGION'S DERMATOLOGISTS
2002 MEDICAL PARKWAY. SUITE 630 ANNAPOLIS, MD 21401 4102242260

ANNAPOLIS DERMATOLOGY.COM
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Necklift

G E I o TR ; yhben thie lawer face and mec
A surgical procedure tolift and tighten the lower face and nec

Facelift is among the most highly requested facial plastic surgery
procedures. Dr. Bryan Ambro of Annapalis Plastic Surgery offers
several types of procedures, depending on your geals, to lift and
tighten sagging skin from the cheeks, jawline and chin i

A facelift is often done in conjunction with a neck fift, but may be
combined with browlift, eyelid surgery and laser skin treatments L
to provide a balanced, complete facial rejuvenation, a

Dr. Ambro strives to provide you the most natural appearing
results, so that you can confidently lock as youthful as you feel.

BEFORE AFTER

BEEFORE AFTER

ACTUAL PATIENT
Visit our website to see more before and after photos

\/ Y.)
annapolis 4 4
PLASTIC SURGERY

Patient-Centric Facial Rejuvenation and Body Contouring in a Spa-Like Environment

DR. BRYAN T. AMBRO  Scheduke an sppeintment today.
Double B Cerified,
Facial Plastic Surgeon

(410)777-5321 = |MROLS:

2002 Medical Parkway, Suite 215 | Annapolis

www.annapolisplasticsurgery.com
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