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O'DONNELL

vein & laser | medical aesthetics
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Varicose Veins Laser 5kin Rejuvenation Botox/Dysport Chemical Paels
Spider Veins Hair Restoration Kybella Microblading/Powder Brows
Non-Headling Wounds AF Microneedling Dermal Fillers Threading
Venous Ulcers

RF Microneedling Laser Skin Rejuvenation Hair Restoration

Contact us today at 410-224-3390 to schedule your evaluation!
All active and retired military members receive a 10% discount on cosmetic services when you show a valid military ID

u:-_u.i. ;‘-Lrll.ll
BEST or i
ANNE AFUNTEL

Easton 499 |dlewild Ave, Easton, MD 21601
Annapolis 166 Defense Hwy, Suite 101, Annapolis, MD 21401
www.odonnellveinandlaser.com | 410.224.33%90




We Solve Complex Dental Problems

We have created a unique dental center that focuses on helping adult patients with
complex dental problems. If you are considering dental implants and/or restorative
dentistry, it is important you choose an expert; a dentist with the advanced training to
utilize state-of-the-art techniques and procedures for treating complex dental
conditions and restoring optimum function and esthetics predictably and efficiently.

Dr. Kian Djawdan is Board
Certified by the American
Board of Implantology/
Implant Dentistry and
considered an expert in
implant dentistry. Dr.
Djawdan is specially

= trained and licensed to
Dr I{nan Djawﬂal'l administer |V sedationfor
oard-Certified DMD any surgical or restorative

YV/A W dcntal procedurc.

American Board
of Prosthodontics

Or. Stephen Crossis a
Prosthodontist and
considered a specialist.
His specialty training
makes him uniguely
positioned to diagnose,
create treatment plans and
execute treatment Df’
I Dr. Stephen Cross patients with highly
rosthodantist complex prosthetic and
implant nceds.

J—

Request Your Judgement Free Consultation

by calling 410-266-7645 or online at www.smileannapolis.com

Our Three Uniques

v In-Office Dental Lab

State of the art 3D Design
CAD/CAM and printing

v Dental Implants

Extractions, immediate placement
implants and restoring dental implants

" Sedation Dentistry

For any dental procedure

it Professional
Training & Dents) o S “ %
Credentials Dotk Medlelne et e GY

Djawdan Center
fur Implant and Restorative Dentistry

Restoring Hope & Confidence

133 Defense Hwy. Suite 210
Annapolis, Maryland 21401

410.266.7645

www.smileannapolis.com

s [} Gravuare |COI

o




FREE STAGING
For Every Listing!
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MEDSPA

AT THE SANDEL DUGGAL CENTER FOR PLASTIC SURGERY

At the Sandel Duggal Center for
Plastic Surgery and Medspa, our
professional and highly trained
team offer a comprehensive range of
treatments, uniquely tailored to
meet your lifestvle and your
specific aesthetic goals.

Our mission is to deliver the highest
quality of care in a single, state-of-
the-art center and provide you with
natural-looking, long-lasting results.

sandelduggal.com

uE.
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Arabeth Turner, RN  Kristi Kelly, LE Sheridon Duncan, LE scan to view
Aesthetic Nurse Injector Medical Aesthetician Medical Aesthetician our list of services



DAVID ORSO  ORSO

OF BERKSHIRE HATHAWAY .
HOMESERVICES PENFED REALTY EAL E8TA

1297 Annapolis Exchange, Annapolis
8 Evergreen Road, Severna Park
4433727171 | daovid@davidorso.com

493 Margaret Lane | Arnold 1086 Deep Creek Avenue | Arnold 128 5t. Ana‘r-ews Dnve | Severna Park
SOLD $594.200 SOLD $875.000 SOLD $1,200,000

51 Pride of Baltimeore Drive | Arnold 3013 Regina Drive | Silver Spring 619 Martingale Lane |Arncld
S0OLD $900.000 SOLD $639200 SOLD $576.000

You Deserve
the Best.

Anne Arundel County #1 Agent
across all brokerages 2013-2021
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772 Brushwood Court | Millersville 1406 Foxwood Court | Annapolis
SOLD $720,000 SOLD $362.000

@[E N SI00T HHE AfETtis. LG A iredirsilrmtl s meed sl oivcrshied frissich o o BHE ATt 110 Rerkahire Hitha: Thﬂnk you for V’Gting us
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sl i e S it e Best Real Estate Team

870 Doris Drive | Arnold 1317 Upper Patuxent Ridge | Odenton
SOLD $815,000v SOLD $1,01,515



FACE THE WORLD WITH

CONFIDENC

RESTORE YOUR YOUTHFUL
GLOW WITH LASER SKIN
REJUVENATION

Time takes a toll on what was once youthful and natural
glowing skin. With our comprehensive and state-of-
the-art facial laser skin rejuvenation treatment options,
the professionals at Annapolis Plastic Surgery can
dramatically reduce sun damage, improve acne scars as
well as fine lines and deep wrinkles.

Contact our office today to learn more about how our
BBEL Hero Photofaclal, Moxi™, Halo™ Hybrid Fractional
Laser and TRL laser resurfacing treatments can be
tailored to fit your skin's unique needs,

If you're interested in learning more about how we can
help you maintain or restore healthy skin, please contact
our office to schedule an informative consultation with
our professionals today.

Actual Patient

Dramatic efimination of deep faclal wrinkles
wath laser skin rejuvenation. Mo surgeny o
nfectable filkers ised

)4

Y
annapolis A I‘
PLASTIC SURGERY

Laser Skin Rejuvenation + Face/Neck Lift

Breast Augmentation = Tummy Tucks + Liposuction = CoolSculpting

Schedule an appointment today.

(410)777-5321

2002 Medical Parkway, Suite 215
Annapolis, MD .
www.annapalisplasticsurgery.com




0. MUCH.
CHRISTMAS.

Watch the holidays come to life in ICE! sculptures, light
displays, over-the-top Christmas trees, and hours of activities
at Gaylord National. Book rooms and packages now.

NOV. 20 - DEC. 31
ChristmasAtGaylordNational.com

X

GAYLORD
NATIONAL




#1 Waterfront Team Since 1994
$1+ BILLION in WATERFRONT SALES

WE HAVE SOLD MORE AACO WATERFRONT HOMES THAN ANY OTHER AGENT

<2 A

SOLD IM 4 DAYS! 321 Thomas Rd. Spectacular
home with private multi-sHp pier. $2,295 000

JUST SOLDY 377 Edgewater Rd. in Morth Share.
Fabulous compound with pier. $1,385,000

L *

JUST LISTED! 764 N Holly Dr. In Amberley. © REDUCED: 1234 Washingten Dr, ' REDUCED: 732 Lake Path. Weekend retreat
4-BR home + deep-water pler. $1,095.000 Annapolis waterfront with pler. $1.049.000 w/ pler or renovate to droam home. $599,000

Meet with a Waterfront Specialist: 410-266-6880 -
WaterfrontHomes.org [B) MrWaterfront Team B MrWaterfrontTeam @ﬂi@
S

CHARLIE BUCKLEY'S

Mer. Waterfront Team

OF LONG & FOSTER REAL ESTATE

320 Sixth Sroet, Annapolis MD 21403

BOM: 410. 7602800 @

Charlle Buckiey,
Assodiate Droker
Roid Buckley,
Stevan Aacé and
Saroh Seeling,
Licensed Bealbors




FALL 2022 LASER SPECIALS EZQJE

SAVE ON OUR FAVORITE LASER TREATMENTS
FOR THE SEASON!

LASER TREATMENTS AT SKIN WELLNESS MD

The Fall is the best time to begin exploring your options for laser freatments at Skin Wellness MD. For
a limited time only, shop the Fall sale on ocur website and save on your next laser treatment with us!

The BBL laser treatment uses Broad Band Light to treat broken blood vessels, acne, hair removal,

and sun damage to produce immediate results. The HALO laser gives a deeper treatment to provide
marked improvements in fone, fexture, rosacea, acne scarring, hyperpigmentation, fine wrinkles, and
pores. Combining BBL with HALO improves the downfime of BBL and amplifies the effectiveness of
the HALO treatment for dramalic and long-lasting anti-aging effects.

= =
Package of 3 BBL Face & Neck Package of 3 BBL Body BEL & HALO Combo Laser Treatment

Laser Treatments Laser Treatments e comprehensive tin mokeovar featues o BEL
Puschosa o package of 3 BB weatments ok tha foce, Chesse fiom sithar o BEL of e ack & chast or the NI coiee e wit ) copfidlinay
end rovaive 3 complimisiany neck reafmant ke aems & baeds, soch ot o discounied prics,

SkinlUellness » 7

410-224-2400 | 127 Lubrano Drive, Suite 10T, Annapolis, MD 20407 | www.skinwellnessmd.com | kim@skinwellnessmd.com

KELLY SUTTER, RN, CANS

Kelly Suter; RN, CANS of Skin Welness MD s o certiied aestheic
nurse specialist with over 10 years of cosmetic experience. Kelly

holds a certificotion in laser physics and is an expert in injectobles.
As part of the Allergan Medical Faculty, she trains doctors, physicions
assistants, and nurses in the use of Botox and dermal filler
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Ff:snval of Trees

| KENNEDY KRIEGEFR INSTITUTE (§

Kennedy Krieger’s Festival of Trees is back!
Join the fun at the Maryland State Fairgrounds, November 25-27.

There’s something for everyone at the Festival of Trees. Tree, wreath and gingerbread house sales; gift E E

boutiques; games; activities; food; online auction; and more, Plus, live entertainment on all three days! -+
For discounted timed-admission tickers, visit KennedyKrieger.org/ FOT2 or scan the QR code.
Your support belps transform the lives of kids and families at Kennedy Krieger. E ol e

TITLE SPONSOR: Truist PLATINUM SPONSOR: The Whiting-Turner Contracting Company
GOLD SPONSORS: Chick-fil-A Restaurants (Greater Baltimore Area) = Erickson Senior Living = First Home Mortgage Corporation = Rosemore, Inc, & The Rosenberg Family
SILVER SPONSORS: H&S Family of Bakeries » M&T Bank + RCM&D/RCMED Foundation » Safeway Foundation = Weis Markets

BRONZE SPONSORS: The Baltimore Life Companies » Bank of America » BGE, an Exelon Company « Break a Difference
CRGA Design = HMS Insurance Associates, Inc. = Kelly Benefits = William Blair = WOZ Sponsorsas of 421122

Special COVID-I9 precawtions ave in place. Visit aur website for more info.



LONG & FOSTER Bringing More Luxury Buyers and Sellers Together in

REAL ESTATE Anne Arundel County, Maryland
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Michele Cordle

REALTOR®

o410 263 3400
c 410 562 8580
MicheleCordle@gmail.com

With 37 vears of experience 25 a full time Realtor® and
2000 Realtor® of the Year in Anne Arunds County
Association, |have had the privilege 1o work with over

BO0 Brrypers ane sedlars | specializs i woeking with families, senions and mvestore Working
together with the Long & Fester Fine Hoames | continug 1o have a great referal business
Raksing rry four new sdudt children in Annapels has glven me a huge prespective of the
Brea, f you o sormenne you knce neids help with thieit real estate needs. please call o
ermall me today

Trish Dunn

N |
j REALTOR®

o 410 263 3400
c 443 595 5375
trishdunnrealestate@gmail.com

Trish has a proven track record of success. She sa

full time real estate agent who also has a residentisl
lenger's license which gives bher a unkque perspective
In the imgartant Fnance arm of Buying and seling homed Trish 5 leng time rsident
of Annapolis who has lived on the Ezasterm Shore so ghe can easily work with buyers and
seflers 2l on both sides of the bridge, She is alio an avid runner having completed 53
marathons. She bbngs the same stamina and focus to ber real estate business

Sarah Martin

REALTOR®

o410 263 3400
c 410 507 8644
SarahMartin@Inf.com

| am acareet REALTOR who has a passion
warking with buyers and sellers. As a meal estate
agent, | take pride In helping my clienis with
the very personal, and sormetimes overwhelming, aspects.of buying and selling
hermes. | Ive i the Annapolis area and | enjoy Being Invelved in the community,
| Iz this area and | wank my clients 1o be happy here toal

Sarah Myer

REALTOR®

o 410 263 3400
c 443 871 7643
Sarah.Myer@longandfoster.com

As 3 dedicated Realtor®, Sarah Myer works timbazshy

to help Buyers and Séfkers meet thelr real estate gos
while having fun and enjoying a smocth experence.
As a life-kong Marylander with extensbae keowdedge and & true possion for the anea she
can't wall to heip you make this beautiful Chesapeake Bay region your home! Sarsh
Myet i acertified retocation specialist and has eamed the coveted Graduate, Rialto®
Ircstitiste {GRI) designation

Margaret Dammeyer
REALTOR*

o410 263 3400
c4433360814
Margaret.Dammeyer@LNF.com

Fargaret b Ioved in Annapols for the past 30 years and
has cuitivated & passion for real eskate. She has been the
geto advisor for Bamnilly and friends seeking 1o buy or sefl
their homes. and 4ne (8 @acited to share her expertiss with athers. Mangaret beings a strong
wioek ethic, artful negetiation skifts, and the utrost professionaism to each client. Raised in
a mitary famdly and married 1o a thind-generation Annapalitan, Marganst understancts the
importance of Anding that spesial place 1o call home,

r'*['

Chris Fuller

REALTOR®

o410 263 3400
¢ 301 219 94538
Chris.Fuller@LNF.com

Chires Fulles has gver 19 years of experience in the real
marate field and is prapased ta aseist you in your raeal
gstate needs The motto of "excellence in client cans

and service” ts Sarermast when working for bis cllerte A larde majority of Chiis' bussness
hascome fromerefemals of clients Chils has completed a smooth real estate ransaction
Whether a multi-million dellar property, or a fixet-upoer starter home, regandiess of price
o convdition, Chiris Fuller will wioek hand S you whert you choose him to iepresent youl in
ragl estate.

Jeannie Miller
REALTOR®

o410 263 3400
€301 693 8427
leannieMiller@Inf.com

[eannie was awarded 86 0f 30 new real state agents
In the Baltimone/Mestern region 2018, and Gold Team
member of Long & Foster 2000 & 2001, jeannke i a life
fong resitent of Annapolis and of Anne frundel County. She is especially experienced
with water ciidented comrmundtias. She senves as Vice Fresident on her neighboriwood
Doard and amanager of the swim team whene she hasbeen a residemt for over 15 years
leannle i3 3 trrustad, patient adwisar, 3 rue professional and 3 fop sales leader

Brian Schilling

REALTOR®

o410 263 3400
€ 410.991 7009
Brian.Schilling@lnf.com

Brian has boen conslently m e iep 1% of wiume
nationally. boasting ower 535004 in caneer sales
sirce 2001, He 5 a (fetime member of tha Master's
Cub o 150). In. 2006, Brian was inducted into the Champion Hal of Fame and 2010
Charnpion Realty Legevd. Brian Brings strong negotiating skills, attention to delail,
and an axtremely even keel to the transaction process He (s extremeaty wedl respected
by pecrs and treats all of his happy dients as Gmily a5 they undego the exclting and
rewarding process of buying or selling thesr hormet

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

lengandfoster.com/luxury
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'Tis the season fo
Give the Gift of Slght

Want to give a Ilfe-changlng gift? A Laser Vision Correction procedure like
SMILE, LASIK or PRK from Chesapeake Eye Care and Laser Center keeps
on giving for seasons to come!

Why Laser Vision Correction With Us?

® Dr. Olivia Dryjski is a corneal surgeon specializing
in refractive surgery

= Dr. Maria Scott was the first in our area to perform
laser vision correction procedures

* We customize your procedure based on your
specific vision needs

® We have performed 15,000+ procedures

" Most patients experience minimal discomfort and
guick visual recovery

See the New Year in a whole new light.

Schedule a FREE consultation for yourself
or a loved one today.

Complete your surgery by
1/20/23 and receive
$500 off ($250 per eye)!*

Call Today! 877-DR4-2020

*Promotion cannot be combined wilh any olher offers,

v

b

CHESAPEAKI
EYE CARE .o
LASER CENTER

noe 9

2002 Medical Parkway = Sajak Pavilion, Suite 320 ® Annapolis, MD 21401 » ChesapeakeEyeCare.com
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TO SHARE THE LIFELINE

CALLORTEXT988 TOACCESS  +°¢%
24/7 EMOTIONAL SUPPORT | @
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0n the Cover: Berkshire Pork

Chops by Chef Mark Salter.
Photograph by Tony Lewis, Jr.

Design by August Schwartz.
Contact What's Up? Annapolis
online at whatsupmag.com. <
Please recycle this magazine.

Home §
Design
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104 Authenticity by
Design The story of a
couple’s forever home
dream-come-true on the
Wye River By Lisa J. Gotto
L J 118 A Fresh Viewpoint
114 The Luxury of Leath- of Your Winter Garden
er...and Pleather Our This month’s Home
Home Interior column Garden column discusses
cold-weather aesthetics

125 Wowing Them in
Wardour Step inside this
recently-sold stunner,
located on Weems Creek

Features

54 2022 Excellence in
Nursing Local medical
professionals have nom-
inated exemplary nurse
peers practicing in the
Chesapeake Bay region.
We present the full list of
those receiving Excel-
lence in Nursing honors

70 Save the Date! Our list
of holiday, winter, and
spring charity events you
can attend

74 Recipes That Wow!
We’ve compiled a batch of
recipes from local restau-
rants and chefs that are fit
for the holiday table

86 Shantytowns of Kent
Narrows A new history
project reveals the char-
acter and culture of this
once-thriving seafood
packing district and
Chesapeake Bay through-
fare By Niambi Davis

96 Holiday Gift Guide We
feature a bevy of gift-giv-
ing items and ideas from
local advertising bou-
tiques and businesses

14 what's Up? Annapolis | November 2022 | whatsupmag.com

examines trends, appli-
cations, and care By Lisa
J. Gotto

and plantings By Janice

. Booth

Health §
Beauly

By Dylan Roche

130 Fitness Tips: Best
Bodyweight Moves

131 Breathe Easy

132 Facial Moisturizing

By Lisa J. Gotto

Dining

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

136 Homemade, Fresh

& Original We interview
the creative team of Miss
Shirley’s Café and share
their Southern Slammer
Sandwich recipe By Tom
Worgo

140 Savor the Chesa-
peake Restaurant news
and culinary trends from
the Chesapeake Bay re-
gion By Megan Kotelchuck
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Publisher & President
Veronica Tovey (x1102)
Editorial Director
James Houck (x1104)
€00 & Director of Advertising
Ashley Lyons (x1115)

Entertainment Editor
Megan Kotelchuck (x1129)

Contributing Editors
Lisa J. Gotto, Dylan Roche
Contributing Writers
Janice Booth, Niambi Davis,
Ellen Moyer, Tom Worgo
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What's Up? Annapolis is published by What’s Up? Media
201 Defense Highway, Suite 203, Annapolis, MD 21401
410-266-6287. Fax: 410-224-4308. No part of this magazine
may be reproduced in any form without express written
consent of the publisher. Publisher disclaims any and all
responsibility for omissions and errors. All rights reserved.
Total printed circulation is 50,706 copies with an estimated
readership of 164,550. ©2022 What's Up? Media
Home Grown, Locally Owned: This issue of What's Up?
Annapolis employs more than 40 local residents.

Dr. Finlay is one of only

Annapolis dentist to achieve Accredi owship thro
the American A my of 'CC-E.rnerir.: Dentistry. His |
known for exemplary patient care and quality-driven servi

utilizing the latest in dental technology.

See the smile
transformations
Dr. Finlay has

ANNAPOLISSMILES.COM
410-989-7132

1460 BITCHIE HIGHWAY, SUITE 203, ARNOLD, MD

whatsupmag.com | November 2022 | What’s Up? Annapolis 15
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Maryland’s #1 Waterfront Realtor

Brad Kappel m +1 410 279 9476, bkappel@ttsir.com, BradKappel.com

BRAD
KAPPEL



225 Riverside Drive 1524 Cedar Lane Farm Road
Offered at $5,900,000 Offered at $7,500,000

400 Mulberry Lane 3333 Pocahontas Drive
Offered at $2,900,000 Offered at $3,600,000

You deserve the best. Call Brad to Make Your Move.

Annapolis Brokerage 202 Main Street, o +1 410 280 5600




COMING UP IN

DECEMBER 2022 November

Faces of the Chesapeake

Local Maritime Artists
The Woolly World of Fiber Art
The Patapsco: A River of History
Federal Farmhouse Renovation
Holiday Gift Guide

In Every
Issue

23 0ut On The Towne
Special celebrations
and activities to enjoy
this November By Megan
Kotelchuck

36 Towne Social Photo-

graphs of charity events
and endeavors

-
B

40 Towne Spotlight Local 50 Towne Perspective A
business and community discussion about the eco-

news By James Houck nomic value of the arts By
Ellen Moyer

46 Towne Athlete Meet

Caleb Herb of South 144 Where’s Wilma? Find

River High School By om the What’s Up? Media

Worgo mascot and win

e-contents

What's Up? Media has developed COM] What's Up? Media is
an exemplary awards program * K /l/\ seeking the next class of

to honor elite home builders, Up & Coming Lawyers to
3 architects, designers, and honor! We are calling upon

professionals serving the greater local law firms practicing in

Chesapeake Bay region. The entry the Chesapeake Bay region

WHAT'S UP? MEDIA’S 1ST ANNUAL period opens October 1st for to nominate exemplary

home industry professionals and k lawyers in the early stages
firms to submit their completed AWYE?\ of their legal career. We

EXCELLENCE projects for evaluation and are currently accepting

vetting in 11 award categories. nominations from your firm’s management of young,
A‘ )‘ )ARDS Entries—consisting of a project up and coming lawyers. For editorial consideration,
description and accompanying management must complete an online form
photographs—will be accepted nominating an employed lawyer within your firm that
through November 30th. There is is 40 years and/or younger by the deadline of January
no limit to the amount of project 31st. Nomination forms are online here: whatsupmag.
entries each professional/firm com/upandcominglawyers. Each firm may nominate
may submit. whatsupmag.com/ up to three lawyers in this unique opportunity to
homeexcellenceawards showcase the young talent within your organization!

18 what's Up? Annapolis | November 2022 | whatsupmag.com
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, M. PACHECO, M.D.

ELBA M. PACHECO, M.D.

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

Actual patient before TOTAL REJUVENATION IS AN ART Actual patient after

Cosmatic and Reconstructive Eyelid Surgsry* Botex® o Dysnont™ » Restylane® Silk, Lyfre Juvedarm™ s Voluma® = Vialiure » Valballs
Refyne * Dyfing * Kyzze » Contour ® Tharmage FLX * Liposonis™ = Kybella™« Halo™ * IPL/BBL Photors|uvenation * BEL HERO » Contour Lazer

€O Lager Resurfacing * Glycalic Pasls o M Peels » Madical Skin Came  Hydrafacizl® # Microneedling

Open Your Eyes to the Possibilities...

WWW. MYEYELIDS.COM | 410-647-0123 | 692A RITCHIE HIGHWAY, SUITE 2B | SEVERNA PARK 21146
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| Got My First Library Card
Today! -

-
-
-
-
-
-
=
-
=
-
-
-
-
-
-

SUPPORT
YOUR LIBRARY

Public funding . |
Can t dO It a" Make your library better:

= Donate online.

Since 2006, the Library Foundation has existed to enhance = Give a recurring gift.

and expand Anne Arundel County Public Library’s countless « Honor a loved one with a memorial gift.

free programs, services and resources that enrich and = Include the library in your estate plan or will.

strengthen our diverse community. = Attend a fundraising event like Cheers to
AACPL, Read between the Wines,

or For the Love of the Library.

Designated as a 501(c)(3) nonprofit, the Library Foundation
is a catalyst for private donations to increase kindergarten
readiness and stop the loss of academic skills through the

popular Summer @ Your Library program. We also provide

: . . ® &
supplies for innovative branch programs, help connect , £
residents to technology and digital resources, and create i%\ //
welcoming, accessible and innovative spaces for residents In :‘.\:%. W, {,ﬁl‘. ANNE ARUNDEL COUNTY
of all ages to grow and learn. = — — PUBHE HBHAHY

NN
nations ensure that yvour hbraries will continue to
Donati h libraries will conti "/ N
transform and expand to meet the needs of your growing & Yy I
1)

community. Invest in your library today.

AACPL Foundation | 410-222-1199 | aacpl.net/donate
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Dr. Robert How

A graduate

distinguishe
~began his mec
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Umiurmed berwces Umversn}' nf h

and at E ﬁ___f '-'::
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__' onstructive care to his.

"We are delighted to welcome Dr. Howard to

the PSS team. His commitment to service, from

providing critical medical aid through global ELU%SGE{H:Y : E‘!gdSpa
conflicts to humanitarian aid missions, has led SPECIALISTS 4

him to see firsthand the power of surgery. Helping

people overcome obstacles and geting back their

lives is nol just what he does, its who he is” PLASTICSURGERYSPEC.COM

P R pewnee 800-570-7600
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FOUNDING TITLE PRESENTING
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THANKYOU TO ALL OF OUR WONDERFUL SPONSORS
FOR THEIR ON-GOING SUPPORT!

17 years and still going strong, the Boatyard Beach Bash has raised over $1.4 million dollars in support of
the Museum'’s education programs. Special thank you to our sponsors for all of their support!
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Women Artists of the West 52nd
National Juried Art Exhibition and Sale

East Meets West, the fine art exhibit and sale at McBride Gallery in Annapolis, officially begins on November
6th with an opening reception and awards ceremony, from 1-4 p.m. This exhibit brings together artists from
the East and the West coasts, in between, and even beyond U.S. borders, all featuring 2-D and 3-D works of
art. About 140 sculptures and paintings of landscapes, urban life, figurative, floral, still life, and animal themes
will be hanging at McBride Gallery through January 7th, 2023. (Pictured is Paula Holtzclaw’s “Banks Chan-
nel.”) There will also be a “sneak peek” reception from 6:30-9 p.m. on November 4th, followed by plein air
painting at the City Dock area on November 5th. Find more information at waow.org and mcbridegallery.com.
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OUT ON THE TOWNE

BAY BRIDGE RUN

One of the most majestic landmarks of
Maryland is our Chesapeake Bay Bridge.
November 13th is your only chance
of the year to walk or run across the
bridge. The 10K course will traverse
the eastbound span of the bridge from
Anne Arundel County to Kent Island.
There will be a big party post-race at the
Chesapeake Bay Business Park East of
the bridge and shuttles will be there to
take pedestrians back across the bridge
after the party. Register and find more
information at thebaybridgerun.com.

A Fish For a Cure

On Saturday, November 5th, get ready to make waves in cancer
care for patients and their families with the 16th Annual Fish

for a Cure Tournament, Paul C. Dettor Captain’s Challenge, and
Shore Party. This annual event supports the Cancer Survivorship
program at Luminis Health Anne Arundel Medical Center’s Geaton
and JoAnn DeCesaris Cancer Institute, an important support
program that helps guide cancer patients during and after treat-
ment. This year, the F4AC Shore Party event and the Captain’s
Challenge announcement will take place in-person at the South
Annapolis Yacht Centre from 4-9 p.m. Over the past 15 years, Fish
for a Cure has raised more than $4 million to support the Cancer
Survivorship program. Find more information at fishforacure.org.
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AN CASABLANCA GALA

Anne Arundel County CASA is celebrating 25 years of advocacy with
their CASAblanca Gala. On November 5th, from 6-11 p.m., celebrate
25 years of standing up for children in the foster care system at the
Westin Annapolis Hotel. The theme of this year’s gala is Strive to
Thrive! The night will consist of dazzling drinks, dinner, dancing,
and live and silent auctions. Find more information at aacasa.org.
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2022 Celebration
of Philanthropy

On November 3rd, get ready for the
Celebration of Philanthropy Awards
Luncheon at the Graduate Hotel in
Annapolis. The Community Foundation
of Anne Arundel County is bringing
the luncheon back in person this year
after being a virtual event the last two
years. The luncheon will recognize
philanthropists and volunteers who
have demonstrated exceptional
generosity, outstanding civic and
philanthropic responsibility, and
exemplary leadership in our community.
The event will start at 11 a.m. Find more
information and tickets at cfaac.org.




OUT ON THE TOWNE
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A LAA 3rd
Annual Food
Collection

Leadership Anne Arundel, Anne
Arundel County Food Bank, #Ju-
stonesweater, and the Luminis
Blood Bank join forces for the
3rd Annual Food Collection. Last
year, 3,000 pounds of food, more
than 200 sweaters, and 16 suc-
cessful blood donations were
collected and held. On November
19th, from 9:30 a.m. to 2:30 p.m,,
bring your donations to Chamber
Park in Annapolis to donate back
to our community. Find more
information at leadershipaa.org.

DECORATIVE
ARTS TOUR

Another reason why An-
napolis is a superior city is
because it’s home to several
historic and fine decorative
arts collections. On Novem-
ber 4th, enjoy a traditional
guided tour of the William
Paca House to see and learn
about many of these objects
and art pieces. Join His-
toric Annapolis’ Curator of
Collections, Robin Gower,
to visit the house on a spe-
cial after-hours tour (5-6
p.m.). Find more informa-
tion at annapolis.org.

g
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Financial Planning

i

The advizors at Chesapeake Financial Planning offer a broad range of services to meet your wealth
management needs. Qur team offiers comprehensive financhal planning designed to identify gaps and
risks inoyour current strateqgy that coutd prevent you from reaching your objactives.

The services we offer foclude but are not imited to:

L '*a'm!;.' Wealih ® Income Flanning
Management ard = Divoroe Flanning
Hralegies *  Exate Planning

= Persnnalized ® R4 & L00(k) Ralloves:
fecommendations ®  Tax Planning

*  AssetAllocation & = Stocks, Bonds, Annulties
Protection ®  [Insigrance, Disakality

*  ‘Waglth Management & Lite, Long Ferm Care
Betirement Flanming

Come tor a day or stay tor the weekend =%

Celebrate the Seasonin
|'11."'r1'.';.!ll'!|.' St. Mic haels

December 9 ~ December 11, 2022 .=

Children can enjoy Breakfast with Santa >

Tour (_’.harmmg and Historic Homes EN
.‘_"1}1{_".'F= for the Collectors Ornament and L.Jn:quc Gifts
Dc]iqht in the Ho]ic[a_q Street Parade
WI?I‘I the One-Mile Santa Dash and
the Evening, I.ighteci Boat Parade

visit christmasinstmichaels.org
410-745-0745
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Fu
a School.

Key is renowned for its rigorous academic
program, which emphasizes inquiry-based
learning, interdisciplinary studies, and produces
unparalleled student outcomes.

But Key is more than just a school.

It's a diverse community where students are
transformed through authentic connections with
their teachers and peers. It's a training ground for
winning athletic teams and talented artists. It's a safe
space where students take risks, self-advocate, and

grow into ethical citizens and exceptional leaders.

Key School is one of the most sought-after college
preparatory programs in l‘*‘lar',fh_ind because we are
more than a school.

Experience the Key difference for yourself!

DKEY

SCHOOL

a02n

@E 4 Private School in
Qur experienced admission counselors are NICHE " | Anne Arundel County
here to help guide you in finding the right G 15-_5 K12 Private School
. in Maoryland

school for your student. Schedule a private,
weekday tour of campus.




BE THE FIRST TO FIND OUT ABOUT NEW CONCERTS BY SUBSCRIBING
TO OUR EMAIL LIST! VISIT RAMSHEADONSTAGE .COM
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INTERIOR AND EXTERIOR

Professional Painting Services

Residential & Commercial | Drywall Installation
Siding Installation | Roofing | Power Washing
Deck Staining | Kitchen Remodel

sy Road | Annapolis, MD 21401
Www.annapolispainting.com
| (410) 974-6768 i
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A Maryland

Corn Maze

November 5th and 6this the last
weekend to explore Jurassic Park at
the Maryland Corn Maze in Gambrills.
The maze will be open from 10 a.m.
to 6 p.m. both days. The maze is not
the only thing that this weekend has
to offer. An array of fall activities in-
cludes a farm flyer zip line, an open
bounce pad, petting zoo, hayrides,
sling shots, giant Lincoln logs, and
S0 much more. This weekend is also
the only weekend when pets are
allowed at the maze! Find more infor-
mation at mdcornmaze.com.

A AMERICA’S TROT
FOR HUNGER

Thanksgiving is a time for tradi-
tion, and it is safe to say that the
21st Annual Thanksgiving Day
Trot for Hunger 5K is a tradition
we should keep up this year. The
trot will be at Freedom Plaza in
D.C. on November 24th, begin-
ning at 8 a.m. The in-person race
will include a timed or untimed
5K, Little Turkey 1-Miler, and a
family-friendly finisher festival.
There is also a virtual race avail-
able during the whole month. Find
more information and register
today at trotforhunger.org.



OUT ON THE TOWNE

STARS, STRIPES
AND CHOW: CHILI
EDITION

The Baltimore Station’s 8th
Annual Stars, Stripes and
Chow: Chili Edition event

will be held at Camden Yards
on November 5th at 1 p.m.

This annual chili cookoff will
raise money for homeless
veterans across Maryland.

Guests will cast their vote for
both “People’s Choice” and
“Best Theme” chilis, while

an esteemed panel of judges
will crown the overall Best
Chili. The day will also have

beer and wine, entertain-

ment, kids’ activities, and

more. Find more informa-
tion at baltimorestation.org.

Bull § Oyster
Roast

Put on your party clothes and get
ready to meet and mingle with mem-
bers of the Partners In Care com-
munity at La Fontaine Bleue in Glen
Burnie for the Bull & Oyster Roast.
On November 4th, from 6 to 10 p.m.
enjoy all-you-can-eat pit beef, pit
ham, oysters, buffet, dessert, and
more. There will also be beer, wine,
coffee, music, and dancing as well
as a silent auction and music by
The Fabulous Hubcaps. All funds
raised go directly to Partners In Care
Maryland to help older adults remain
independent in their homes and en-
gaged in the community. Find more

information at partnersincaremd.org.

A House for Hope. A House for Healing.

Wellness House

- OF ANNAPOLIE

\'Ea&l;m H?ﬂfbcfﬂnnapdﬁs. fuundedfin
2007, provides free support programs for
all individuals diugnnﬁamth F::'E:ar; their
families, and their caregivers, We have
a5 rams and services including yoga,
nnsflt:%nn, reiki, seminars on progressive
treatment options, onnl-nn-.une counselin l
ort groups, and children's programs.
":fpm‘%::u& in-person and thruug Zoom.

Visit us at www.anna liswellnesshouse,

FOR DONORS

org or call us at 410-990-0941 for more : HOME
information or if you are interested in HOME FOR HEALING
= making a denatian,

T Linams e i s 5
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You can give anline at

[rr— gr 7
T e - annapoliswellnesshouse.org/donate

For more information, please o-mad
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OUT ON THE TOWNE

Across the Bridge

MID-ATLANTIC SYMPHONY
ORCHESTRA SEASON OF CELEBRATION

The Mid-Atlantic Symphony Orchestra is performing their
Masterworks Series: A Season of Celebration this November
and December. Before they make their way to Ocean Pines
and Rehoboth Beach, Delaware, the orchestra will perform
at the Easton Church of God on November 10th at 7:30 p.m.
This is Mid-Atlantic Symphony Orchestra’s 25th Anniversary
season. The performances will include Irish pianist, Michael
McHale, French cellist, Dominique de Williencourt (pic-
tured), and so many more talented musicians. If you can’t
make it November 10th, they will be at Chesapeake College
on December 1st. Learn more at midatlanticsymphony.org.

Stevensville Classice
Car § Truck Show

The 7th Annual Stevensyville Car & Truck Show will * HARVEST THYME CRAFT FAIR

be in Downtown Historic Stevensville on November

5th from 10 a.m. to 2 p.m. This free event will feature Get ready to start, or continue, your holiday shopping at one
of the premier craft fairs of the shore. The Harvest Thyme

30 trophies, 100 dash plaques, free tours of historic Craft Fair will be on November 19th from 10 a.m. to 3 p.m. at
sites, food, music, fife, drum & musket demos, and Winterplace Park in Salisbury. The day will see over 100 tables

so much more. Include your classic car for a $20 en- filled with crafts from local artisans, crafters, and vendors

try fee. Find more information at stevensvilleartsan-

from all over the Eastern Shore. Santa’s workshop will also be
on site! Find more information and a full list of vendors on the

dentertainment.org or by calling 410-739-6883. event’s Facebook page; just search “Harvest Thyme Craft Fair.”
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AACC

FOUNDATION

$5Million

Gifted the
Clauson

Center for

Innovation and

Skilled Trades
to AACC

$250,000

in prngrammatlc support
transferred to the college

$11VI+

provided to AACC for
private scholarship
awards, supporting
over 700 students

$26M

Raised to
S'u.p]ljoﬁ.
students and
initiatives that
strengthen our
community
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“The Most Welcoming Group of Dental Professionals”

“Dr. Katy Ehmann and her staff are the most
welcoming and personable group of dental
professionals | have ever experienced. They truly
care about your dental health and make a dental
cleaning a pleasant experience. | always look
forward to going to the office.”

=D Ehmann patient testimonial

d We know that a beautiful smile is often a
+ reflection of your health, comfort and well
being. That's why we focus on creating both

= beauty and function in your mouth, with
\ ‘ cosmetic dental services that make you

look—and feel—wonderful!

Katy Ehmann, DDS

EHMANN DENTAL CARE

General Comprehensive
& Cosmetic Dentistry

e

600 Ridgely Avenue, Suite 217
Annapolis, MD 21401
410.224.1105

www.ehmanndds.com
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OUT ON THE TOWNE

Waterfowl
Festival

Discover the best of local
wildlife, nature, art heritage,
food, and fun at the Waterfowl
Festival November 10th through
13th This tradition has been
going on for generations and is
a great way to see the streets
of Easton. Since 1971, the Wa-
terfowl Festival has raised more
than S6 million in proceeds that
are given away through grants
for environmental conserva-
tion and educational projects
throughout the Delmarva Penin-
sula. Find more information and
everything the weekend has to
offer at waterfowlfestival.org.
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A EASTERN
SHORE SEA
GLASS AND
COASTAL ARTS
FESTIVAL
HOLIDAY EDITION

The 2nd Annual Eastern
Shore Sea Glass and Coast-
al Arts Festival: Holiday
Edition will be Saturday,
November 19th from 10
a.m. to 4 p.m. and Sun-
day, November 20th from
10 a.m. to 3 p.m. at the
Chesapeake Bay Maritime
Museum in St. Michaels.
This festival will feature art
from around the country
including coastal and sea-
glass related jewelry, home
décor, art, and more. The
two-day festival will have
live music and exhibits in
all the historical structures
on the campus of the muse-
um. Find more information
at ophiuroidea.com.

KNOXIE'S TABLE

VOTED #1 IN STEVENSVILLE
INDOOR & OUTDOOR DINING

NIGHTLY FEATURES & SPECIALS
LIVE MUSIC & HAPPY HOUR

TOP RATED WHISKEY SELECTION

STEVENSVILLE, MD | BAYBEACHCLUB.COM
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Make your holidays extra-special with

VR Wisggp

The Talent Machine Company'’s
annual musical revue, delighting kids and adults »
alike for more than 30 years. Featuring Rudolph,
Frosty, Elves and, of course, Santa Claus!

Performances will be held at Indian Creek School
1130 Anne Chambers Way, Crownsville
FREE parking & convenient location

Friday, Dec 9th through Friday, Dec 23rd
Evenings and matinees available.

Visit TalentMachine.com

for all dates and times and to buy your tickets today!

L SEVERN

We believe that there are many ways to lead, and that every

student has the potential to be exceptional.

Se“ern SC]]O"I www.severnschool.com « preschool - grade 12

Severna Park and Arnold «- MSDE 161229
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ARCHBISHOP

SPALDING

HIGH SCHOOL

OVER 55 YEARS OF
CAaTHOLIC EDUCATION

26 AP cLASSES

IN'I' ERNATIONAL H ACCALAUREATE
WoRrLD ScHOOL

Project LEap THE Way/
PATHWAY TO ENGINEERING

30 ATHLETIC TEAMS

OVER 40 CLUBS AND ORGANIZATIONS

ARCHBISHOPSPALDING.ORG

ST O

CARPACC (@,

TUSCAN KITCHI { WINE BAR

ON/OFF PREMISE CATERING * BANQUETS - COMPANY PARTIES + BAMILY (GATHERINGS
]'I'JS I'NME TO BOOK YOUR HOLIDAY OR
SPECTIAL QCCASION CELERRATIONS. ; Ourpoor

SEATING
(OUR PLACE OR YOURS. AVAILABLE

410-268-NJOY (6569) = 1 Park Place - Annapolis * www.carpacciotuscankitchen.com  GRUBHUB ™2 coorpask Gl f
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Rotary Crab Feast

Two words can be used to describe the Rotary Club of
Annapolis’ annual Crab Feast, held at Navy-Marine
Corps Memorial Stadium each August: tradition and
prestige. The event is considered the largest of its
kind in the world, according to the organization’s
website. It also started in 1945 by the 101-year-old
nonprofit. “It’s certainly a big deal that we have
been around for so long,” Rotary Club President
Rob Dews says. This year’s event, held August 5th,
attracted about 1,000 attendees who consumed

125 bushes of crabs. Guests also enjoyed beer and
soda, watermelon, pulled pork, hamburgers, and
hot dogs. The event raised more than $50,000,
which will benefit about 30 local charities. “We
support a wide array of community service projects
throughout the year,” Dews says. “The crab feast is
a good way to support other organizations and the
multifaceted services they provide.” Learn more at
annapolisrotary.org/crabfeast.

Photography by Bob Young and
courtesy Rotary Club of Annapolis.
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Thank you for your continued support and for
voting us 'Best Financial Advisor' for another year!

B Scan the OR code to see what you can

T ferg s
O

"
ADVISORY GROUP
Ray Hobson, CFP”

& HE Advisory Group, you cah expect simple
unbiased financial advice.

Every family has:a different idea of what their
financial goals are and how they want to gst
there. \We tailor plans to each of our clients'
specific neads

As a fiduciary, we are obligated to give you
wealth managemant advice that is in your best
interest. We follow a seven-step plan with all of
our clients,

1. Gather Data

2. Set Goals

3. Analyze Data

4. Create the Plan

5. Present Recommendations
é. Implement the Plan

7. Monitor the Plan

Step Six, "lmplement the Plan” is the most
important part of the financial planning
process. Meeting with a financial adviser to
gather, analyze data & make a plan will anly
be successtul if the plan is executed.

We help our clients through every step of
the process. We want you to know we're
here Lo support you'in all stages of your
wealth-management journey, That includes
getting to — and across — the finish line of
accomplishing your financial goals.

Simple & unbiased financial advice
in a complicated financial world.

HF Advisory Group

166 Defense Highway, Suite 102
Annapolis, MD 21401
410-571-1415

www.hfadvisorygroup.com
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Ballet Theatre
of Maryland

Nutcracker

Dec 10th 7:00 pm

Dec 11th 1:00 pm & 4:30 pm
Dec 17th 7:00 p.m.

Dec 18th 1:00 pm & 4:30 pm
Tickets: balletmaryland.org

ﬁﬂ.TE NATIVEd

petcare m

PROVIDER * GROOMER = TRAINER

Vet trained. First Aid Certified. Licensed. Bonded & Insured
EXPERIENCE //te DIFFERENCE

Highly recommended by Chesapeake Yelterinary Emergency Cenfer,
Muddy Creek Animal Vet and Annapolis Animal Hospitals

sandy@alternativepetcaremd.com
410.359.7828 * alternativepetcaremd.com

J448 repeat cheats, 434 FIVE slar reviews

HOLIDAY
POPS

Fri,Dec16 | 8pm
Maryland Hall

Buy Tickets Now!

EI::

2444 Solomons Island Rd, Suite F Annapolis, MD

A O
ANNAPOLISSYMPHONY.ORG Hi\

mescom | 41005
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NUTCRACKER TEA

THE SUM
ving bright students with d AN ANNAPOLIS

Wi Oy 5eexia ang olr ] CiTErerie: ,ﬁ \
p - [ Yo Wy HOLIDAY TRADITION!

VIRTUAL OPEN HOUSE

November 15th @ 6:30 pm

HOW we teach is as important as WHAT we teach.
Students whao learn differently gain skills for academic
achievement and build their confidence to succeed.

Register to attend at www.thesummitschool.org

St ]Ohn Academic Excellence in the
the

Evangelisi Catholic Tradition Since 1959

SCHOOL

Severna Park, MD

4 year old Pre School through Grade 8
410-647-2283 | www.stjohnspschool.org
Severna Park; MD 21146

Contact Lynne Fish at LFish@stjohnsp.org
FAITH « FAMILY +» ACADEMICS for more information
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TOWNE SPOTLIGHT

PREGNANCY &
POSTPARTUM =

PHYSICALSTHERAP Y - . %

SEAFOOD
FESTIVAL
4 CRAB SOUP
WINNERS!

On September 24th, one of
the most anticipated culinary
competitions of the year was
held at Sandy Point State Park in
. Annapolis. The annual Maryland
Seafood Festival Crab Soup Cookoff featured more than 15
entries from local restaurants and caterers in three competi-
tion categories: Maryland Crab Soup, Cream of Crab Soup, and
Alternative Crab Soup. Festival attendees, plus four official
New MotherhOOd PT judges, put their taste buds to the test and chose the winning
soups. First, second, third place were awarded. La Prima Ca-
Program Announced tering (pictured) took first place honors in both Judge’s Choice
) and People’s Choice for their Maryland Crab Soup. They also
Rehab 2 Perform Physical Therapy has added Preg- were awarded People’s first place honors in the Alternative
nancy & Postpartum Physical Therapy to their elite Crab Soup category. Meanwhile, Double Tree Hotel claimed
services. This addition will help moms, and soon to be first place honors for their Cream of Crab Soup in both Judge’s
mothers, navigate the challenges of a changing body and People’s Choice. Jimmy’s Famous Seafood rounded out the

and the choices surrounding physical activity and first-place winners, taking top honors as the Judge’s Choice for
fitness during the pregnancy and postpartum peri- Alternative Crab Soup. For a complete list of winners, includ-
od. With a progressive and comprehensive approach ing second and third place honors, visit whatsupmag.com.

their team of experts will assist in making informed

decisions that takes into consideration the individu-

als needs and situation as they continue, and return The Arc Welcomes
to, physical activity and fitness. To learn more about

these services and to schedule an appointment visit TWO NEW Leadel‘S *

rehab2perform.com/pregnancy-postpartum. The Arc Central Chesapeake Region (The Arc), a non-

profit committed to transforming lives for people with
“Ew intellectual and developmental disabilities (I/DD), has
welcomed Scott Reifsnyder and Gregory Snyder Il to The

RIVERKEEPER Arc’s Executive Leadership Team. Both are joining The Arc
A““OU“GED ata criticql moment intime as the orgonizotign prepares
to head into their next strategic plan, Leading Boldly.
Arundel Rivers Federation “Scott and Greg are both action-oriented leaders who will
(Arundel Rivers) has an- support The Arc’s continued transformation and growth,”

nounced the hiring of Anne says Jonathon Rondeau, President & CEO of The Arc. “As
Arundel County native, Elle we embark on our next strategic plan, ‘Leading Boldly,’ |

Bassett as the new South, am excited to welcome two community-minded leaders
West, and Rhode River- like Scott and Greg.” Learn more at thearcccr.org.
keeper. As Riverkeeper,

Bassett will be the eyes,

ears, and voice for the South, West, and Rhode Rivers in ﬂ
Anne Arundel County. Bassett grew up along the South L]
River, but has spent the past 10 years working to advance

clean water solutions on Maryland’s Eastern Shore. She |-
was an education and outreach coordinator before becom-
ing the Miles-Wye Riverkeeper for ShoreRivers in 2018.
Over her career, she has worked to connect communities
and youth to the water by inviting residents to join her on
the rivers to monitor water quality, plant sea grasses, and
restore oyster reefs. Learn more at arundelrivers.org.

Scott Reifsnyder Gregory Snyder Il
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Jessica

HAIRE

COUNTY EXECUTIVE

BETTER LOCAL
LEADERSHIP

IT MATTERS.

| love Anne Arundel County — we all do.
But | also know we can do better.

We can solve the problems our communities face, but it's
going to require proactive, hands-on leadership — someone
who is willing to recognize the problems that we face, rather

than ignore them. It's just better local leadership.

_JL\}____

&

LOWER TAXES AND
CUT SPENDING

Cut taxes and get Anne Arundel
County back on the right track by
making it a more affordable place
to live and do business.

REDUCE VIOLENT
CRIME

Ensure that our law enforcement
has the resources they need to
respond quickly and make our
communities safer,

Learn More & Read Jessica’s Plan:
JessicaHaire.com

Authority: Frionds of Jessica Hairg; Kelly Rosenthal, Treasurer

MODERNIZE
GOVERNMENT

Improve efficiency, modernize
local government, and foster a
culture of responsiveness and
customer service.

SUPPORT STUDENTS,
EMPOWER PARENTS

Keep our kids in classrooms,
support students and empower
parents, and improve education
outcomes.

VOTE EARLY OR ON ELECTION DAY:
TUESDAY, NOVEMBER 8™



Harmonious Beauty. Conscientious Care.

Y/,
N 4

MURTHY

FACIAL PLASTIC SURGERY

Facial Plastic and Reconstructive Sureery

Mecklife = Lip lift ® Rhinoplasty * Forehead Reducrion
Sear Revision * Blepharoplasty * Injectable fillers/Botox

PRP & Microneedling * Hair Restoration

s, MD 21401

42 whats Up? Annapolis | November 2022 | whatsupmag.com

TOWNE SPOTLIGHT

MARYLAND
LEGISLATORS
RECEIVE
OPEN SPACE
AWARDS

Partners for Open Space, a state-
wide coalition of environmental,
agricultural, recreation, and his-
toric preservation organizations
and the Maryland Association of
County Park and Recreation Ad-
ministrators (MACPRA) awarded
Senator Sarah Elfreth of Anne
Arundel County and Delegate
Eric Luedtke of Montgomery
County with the 2022 Open Space
Champions award, recognizing
the legislators’ exemplary conser-
vation leadership in supporting
parks and open space in Mary-
land. In addition, Maryland Gov-
ernor Larry Hogan was awarded
a special recognition, the Open
Space Executive Award, to honor
the Governor’s exemplary and
steadfast leadership on conserva-
tion and open space throughout
his two terms. Learn more at
partnersforopenspace.org.



Senior Living
Communities
Celebrate
40th

Anniversary

Sunrise Senior Living recently ob-
served its 40th anniversary with
two celebrations at its local com-
munities. Sunrise of Annapolis
has been providing personalized
care and experiences to residents
for 27 years and was recognized
as one of the Best Memory Care
communities of 2022 by U.S.
News & World Report. Sunrise of
Severna Park has been serving
residents for 25 years and sits on
10 beautifully maintained acres.
Learn more about the communi-
ties at sunriseseniorliving.com.

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

WOULD YOU LIKE SGCOME
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9] . . . . .
m Domestic violence is a pervasive issue,

affecting 1 in 3 women.

It’s happening in Anne Arundel County, in your neighborhood,
likely on your street and maybe you are experiencing this in
your own home.

It’s a problem.

Abuse typically affects not only the victim, but their children,
extended family, colleagues, friends and the community.

Children in abusive homes are

statistically more likely to have Domestic violence
learning difficulties and costs businesses
decreased memory $5.2B per year
Victims are frequently Domestic violence
unemployed or is a leading cause of
underemployed homelessness

www.annapolisywca.org



Violence

Provide items for our Domestic Violence Safe House
g through our Target and Amazon wish list links at
www.annapolisywca.org

Host an information session, with one of our team members
presenting, at your school, church, civic group or company.

You can help.

? Become knowledgeable about our history,
" current work and plans for the future by participating
.l‘ in the monthly Centennial Society gatherings.

Offer to volunteer with the organization or become
a mentor for one of our wonderful clients reentering
the workforce.

Make donation to support the travel, clothing and
health costs of one of our clients at

www.annapolisywca.org

Attend or sponsor our Annual Gala on May 12, 2023!

YWCAIS ON
24-Hour Hotline 410.222.6800 A MISSION

a
o
o




Photography by Steve Buchanan

TOWNE ATHLETE

Caleb Herb

South River High School
Football

By Tom Worgo

hen most of Caleb Herb’s teammates go
home after a two-and-half-hour football
practice to eat dinner or study, he heads to
the gym. Herb, a senior offensive lineman
on the South River High School varsity team, will work
out for as long as two hours at Edgewater Fitness.
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WORKING OUT WILL MAKE THE BEST VERSION OF
MYSELF. | JUST WANT TO PROVE PEOPLE WRONG
WHO'VE DOUBTED ME IN ANY SORT OF WAY. |
WANT TO SHOW THEM HOW GOOD | AM AND THAT
I CAN TRY TO BE PERFECT IN WHAT I DO.”

His offseason saw even
longer workouts. For three
days a week, he trained

for about four hours, and
sometimes five hours,
Herb says. The results have
been more than noticeable
for the right guard. Herb
has gained 70 pounds
since his freshman year.

“Working out will make
the best version of myself,”
says Herb, who is now
6-foot-4 and 280-pounds.

“I just want to prove people
wrong who’ve doubted me
in any sort of way. I want
to show them how good I
am and that I can try to be
perfect in what I do.”

Herb’s father and South
River’s offensive coordi-
nator, Lucas Jamerson,
loves to work out, too, but
probably not as much as
his son. Herb, a four-year
starter on the offensive
line, bench presses 330
pounds and squats 650
pounds. Jamerson says
Herb takes every weight-
lifting session very seri-
ously. He has been the
first one in the weight
room during offseason
workouts at school and
the last to leave.

“He really likes to go to the
gym every day,” Jamerson

says. “There are some
days I don’t want to go to
the gym and he pushes me
to go. I don’t know where
he gets all his energy from.

“His weight has gone
through the roof,” he adds.
Many college coaches
have noticed how the add-
ed weight has made him
a coveted recruit. Herb
says he’s been recruited
by some 35 schools. He’s
received scholarship offers
from Bucknell, and a pair
of Division II schools,
Seton Hill, and Shep-
herd. Herb also has been
recruited by Army, Navy,
Yale, and, even, Rutgers of
the Big 10 Conference.

Herb still expects more
offers to come. “I am defi-
nitely eager to see how
this season goes espe-
cially with the size I have
put on compared to other
years,” Herb says.

Prior to this fall, Herb
racked up 25 starts on
the offensive line. He’s
also been the team’s nose
guard and long snapper
for three seasons.

Herb is well-regarded in
the football community.
He made the Baltimore
Touchdown Club’s Su-



per 22 team, which features the
best players from Maryland.
Herb also earned a spot in Prep
Redzone’s First-Team Class 4A
All-State Selections.

“Football is very important to
him,” South River Football
Coach Steve Erxleben says. “Ca-
leb is a football kid. I think every
part, from grades to his social
life, revolves around how to be-
come a better football player.”

Herb excels on the field because
of his agility, power, and a mean
streak. Erxleben calls him “the
complete package for an offen-
sive lineman.”

“One coach told me, ‘He has the
best feet of any linemen in the
state,”” Erxleben recalls. “Some
players are more of a tackle than
guard. He is a guard that will get
downfield and go to the second
level. He wants to block someone
60 yards downfield. I tell him,
‘We don’t need that. Relax.”

Herb gets as much respect for
his commitment to academics as
football. He carries a weighted
3.8 grade-point average. “Ca-
leb’s presence demands respect,”
South River Athletic Director
Dave Klingel says. “He is going to
be part of our athletic leadership
council, which we are going to
start this year. He is going to be
successful at whatever he does.”

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

whatsupmag.com.
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WOMEN ARTISTS OF THE WEST
52nd Annual National Exhibition and Sale
“East Meets West” - Nov. 6, 2022-Jan. 7, 2023

Jill Banks

Head Chef

Oil 20 x 20

www JillBanks.com
WAOW Signature




MCBRIDE GALLERY 215 Main Street, Annapolis MD
Public Preview: Nov. 4, 6:30 - 9pm

www.McBrideGallery.com Public Opening: Nov. 6, 1 = 4pm

Mationally-renowned McBride Gallery in historic Annapolis presents “East Meets West" o stunning show of over 130 fine art
paintings and sculptures by nationally recognized artists from ocross America, Women Arlists of the West. Please come join us
for o public sneak peek & pre-purchose from 6:30 - % pm on Nov 4th and Opening Reception, Mov &th, 1 - 4 pm,

Mary Ann Cherry
American Boy

il 30x 30
www.MaryAnnCherry.com
WAOW Master

Suzanne Morris

Annapolis Harbor

www. SuzanneMorrisStudios.com
WAOW Signature

View the cataleg
WWW.WOoW,org




TOWNE PERSPECTIVE

Arts Add
Economie

Value

By Ellen Moyer

n 2009, a City of Annapolis commission chaired by
then-President of St. John’s College to explore the
economic value of the arts determined the industry
employed 1,000 people and would become the City’s
future major economic opportunity. This was not a
new affirmation.

In 1976, a consultant was hired by Maryland Governor
Harry Hughes to look at the feasibility of a performing arts
center in the State’s capital. A proposal was unveiled that
included a 1,500-seat auditorium and exhibit halls along
College Creek. The report noted “the curious paradox” that
Annapolis, rich in history, architecture, and style “is singu-
larly lacking in arts facilities of any quality” and urged the
General Assembly to include $5 million in the capital bud-
get to help address this void. Another report 10 years earlier
had also recommended a major arts center on Compromise
Street. Elected officials, however, ignored all these reports.

From the 1960s to ’90s, Annapolis was alive with music and
theater. The Maryland Inn opened a jazz club in 1965 that
helped Main Street thrive. The Annapolis Symphony, opera,
theater groups, Maryland Hall for the Creative Arts, and
shops for the visual arts all took root. In 2001, and again in
2006, the City established an Art in Public Places Commis-
sion and a State-supported Arts District along an economic
“dead zone” on West Street.

But there was trouble in our “Arts City.” Every arts group
and project operated independently, fund raising from the
same limited sources of revenue. Elected leaders continued
for decade after decade to ignore the arts as an industry on
which to build sustainable City revenue.

Finally In 2022, our Annapolis State Senator was able

to bring a mandated funding source for the city arts
through the City Hotel Tax. Oops. So unhappy was the
City Council with this dedicated fund to the arts that
they amended the city code to eliminate one tenth of one
percent of the general fund towards the city arts from

its code, while including a provision to use new monies
in support of public art for undefined administration
fees. This totally ignored the potential economic asset of
performing and visual arts that call Annapolis home.
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A There are more than 55 murals painted throughout the City the Annapolis;
all conveying stories and history of the town. “Pearl Bailey,” painted by Future
History Now and the Stanton Community Center is located at Whitmore Garage,

between Washington and Calvert streets. Singer and actress Pearl Bailey,
known to frequent Annapolis stages in the historically black Fourth Ward.

Five hundred miles south of us, Asheville, North Carolina,
went through a similar identity crisis. The historic Bilt-
more Estate was coming back to life by means of Madison
Avenue public relations and a collaboration with the City’s
Chamber of Commerce. New revenue was dedicated to
marketing. As the city inched toward economic recovery,
artists found a new, welcoming home in Asheville. Today,
Asheville is a town that thrives economically on art. Buses
carry an ART logo. Brochures carry directions to various art
districts and retail centers. The city embraced the arts, sto-
ries of itself, and engaged its elected and business leaders in
telling such stories. Dollars dedicated to marketing paid off.

Annapolis has assets. It was the cultural arts center of the
colonies, but it has shied away from promoting itself in any
coordinated fashion, passing up one opportunity after an-
other to wholeheartedly embrace and market this town as
a destination for tourists interested in all the cultural arts.

We have 55 murals, and counting, in our town. Who
knows about them?

The State House holds classic art and restored cham-
bers where George Washington resigned his commis-
sion ushering in civil government of, by, and for the
people. Who knows? We were the first city to entertain
the performing arts way back in the 1700s. The build-
ings still exist. Who knows?

We have stories to tell and a potential of economic
wealth that languishes by a disinterested City Council, a
struggling Arts District, and revenue-starved community
groups. Could we do better?

What do you think?

Email your responses to editor@whatsupmag.com, which
will be published and promoted in a special online edition
of this column and with our daily e-newsletters.



CAFERTNG

DET  SEESs ATER“Y O U R

HOLIDAY PARTY

THE KEY TO A GREAT PARTY IS GREAT FOOD.

Our locally sourced, farm to table, top notch fare is made fresh to order and is thoughtfully prepared to ensure that you get the
same quality and quantity as if you were dining with us. We can prepare a menu for 6-8 friends gathering for a relaxing evening
at your home, or we can cater a wedding of up to 200 people. Whatever your catering need is, we can make it happen.
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THE BLACKWALL
CATERING !

410-317-2276 | ORDER@TITANCATERING.COM
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Advanced illness care decisions are overwhelming, l
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You and your family can choose...

« Whe provides your care

« Whdl type of care you receive
s WM you receive care

« Where you receive care.

We are your hometown advanced illness care team that has served our
community and your families and friends for over 40 years.
We are there when you need us.
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@ Luminis Health.

Congratulations
Luminis Health Nurses

Luminis Health would like to say thank you fto our nurses for all that

you do for our community. Your strength and compassion changes
lives every day.

The future 1s bright.
Yours and ours.

Explore our career
opportunities at
LuminisHealthCareers.org.




EXCELLENCE IN

N RSING

Welcome to this year’s Excellence in Nursing
honors, celebrating exemplary nurses practicing

in the Greater Chesapeake Bay Region!

We called upon local nurses practicing in Anne Arundel, Prince George’s, Queen
Anne’s, Kent, Talbot, and Dorchester counties to nominate and, therefore, honor
the most commendable of their peers in the field, in more than 15 areas of spe-

cialty. This year's response was the most received in the three years of honors. We

thank the many, and very busy, nurses for their valuable time and consideration.

This project is truly professionals nominating professionals. This was not open to
the public. Only licensed nurses and medlical professionals contributed to this sur-
vey. And although the nominating process is kept confidential, we did ask each
contributor’s “reason for nomination” of their peer(s). And it is those responses
that are truly endearing and encapsulate what teamwork, leadership, camarade-

rie, and family mean to this profession. You'll read their remarks in the listings.
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HERE ARE THE EXCELLENCE
IN NURSING 2022 HONOREES.
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ADVANCED PRACTICE

Masters prepared nurse in an advanced
practice setting; clinical nurse specialist,
certified nurse midwife, nurse practitioner,
nurse psychotherapist, CRNA

Julia Brandenburg
Chesapeake Supportive Care/Hospice

of the Chesapeake; “ulia is not only an
expert clinician in the many areas where she
provides both hospice and palliative care,
but she is a key educator of other clinicians,
providers, and the community.”

Megan Stidham

Chesapeake Supportive Care/Hospice of
the Chesapeake; “Excellence in care and
compassion stand out with Megan. She
collaborates with all disciplines in the best
interest of the patient. She is genuine and
kind to staff as well as patients.”

Ali Weiss

Euna Aesthetics (O'Donnell Vein and Laser
alumni); A true asset to the team, works hard,
and is very caring.”

Eden Flynn

Euna Aesthetics (O'Donnell Vein and Laser
alumni); “Eden is the epitome of a team
player and patient advocate. She is smart,
kind, and educated.

Cathy Gvozden

Gvozden Pediatrics, PA; “Cathy is
compassionate, caring, and an excellent
clinician”

Victoria Shellem

Luminis Health Anne Arundel Medical
Center; "Victoria oversees The Fortney Breast
Center’s high risk breast cancer program
seeing an average of 250 new patients per
year and develops a risk reduction program
that is tailored to each patient”
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Mary “Ginny” Bowers
Luminis Health OB/GYN; “Ginny is such a
wonderful and caring provider!”

Linda Weiss

NIH National Institute on Aging; “Extremely
caring and talented. Tireless patient advocate
never misses an opportunity to provide follow-
up with her patients.”

Bonnie Patrick

Patient First; “She truly cares about her
coworkers and patients. She communicates
with the doctors and patients very well, so
you know she is listening.”

Kristen Noel
Sullivan Surgery & Spa; “Skilled in laser
treatments and cosmetic injections.”

Kelli Kitts

UM Baltimore Washington Medical Center;
"Kelli is an amazing nurse practitioner. Always
willing to help her staff with any task.

Sarah Masek

UM Baltimore Washington Medical Center;
“She has an amazing passion for caring for
others. She is truly dedicated to her career.”

D. Gail Shorter

UM Shore Medical Group Pain
Management; “Gail is an outstanding care
provider who is highly regarded by her peers.
She provides her patients with superior care.

Mandy Bounds

UM Shore Regional Health; “Mandy is our
guiding star for patient safety. She guides the
team through tough patient safety challenges.
She has affected many changes though this
past year!”

Courtney Smith

University of Maryland Medical Center;
“Excellent DNP in Acute Neuro ICU.
Compassionate, practical, knowledgeable,
and loved by all”

Andrea Brassard

University of Maryland School of Nursing;
"Andrea currently teaches a health policy
course for the University of MD School of
Nursing and is active in the Nurse Practitioner
Association of MD, serving as a Eastern
District Director.”

AMBULATORY NURSING

Clinic, office, and other ambulatory care
settings, employee health, occupational
health, industrial health, infection control

Eden Flynn

Euna Aesthetics (O’'Donnell Vein and Laser
alumni); “Eden is the epitome of a team
player and patient advocate. She is smart,
kind, and educated.

Heather Wahl

Hospice of the Chesapeake; “Heather is
exemplary in her occupational and employee
health role as well as being an advocate for
patients in the best practices for infection
control across multiple settings.”

Amanda Bressler

Luminis Health Anne Arundel Medical
Center; “Coordinates all of the patient care
for the Chair of Surgery patients, gets patient
from consult to surgery as quickly as possible
and ensures patients understand instructions
and care plan”

Jean Murray

Luminis Health Anne Arundel Medical
Center; “Jean is our Director of Infection
Control. She has been such a guiding light in
the last two years with the pandemic and ever
changing environment”




Teresa Putscher

Luminis Health Anne Arundel Medical
Center; “Since 2010, she has served as a
patient advocate and educator, working on
behalf of her patients and their families from
diagnosis through the end of their active
(cancer) treatment,”

Elisa Mendez

Luminis Health Midwifery; “Goes above and
beyond in patient care, admin duties, and
assists midwives in bringing babies into the
world”

Jessica Hurley

O’Donnell Vein and Laser; “ess treats every
patient and staff member with kindness,
respect, and compassion. She is patient,
trustworthy, and diligent in perfecting her
practice and lifting up the people around her.”

Kelly Battista

ProMD Health; “With nine years of nursing
experience and a true passion for skincare,
Kelly brings up-to-date, effective, results-
oriented medical aesthetic services to ProMD
Health”

Tori Thursby

ProMD Health; “Tori’s desire is to make each
patient feel comfortable and to take time to
listen to each individual’s concerns.”

Caroline J. Ruhl

SkinSpirit (ProMD Health alumni); “Caroline
brings a strong foundation of expertise and
experience to provide our patients with the
tools they need to look and feel younger”

Wendy Esterling

Sullivan Surgery & Spa; “Excellent in
ambulatory surgery center, especially during
Covid keeping patients and staff safe”

Logan Adams

UM Shore Medical Group Women's
Health; “Logan’s patients feel the empathy in
her tone. She provides guidance to medical
assistants, brings urgent patient concerns to
the attention of the providers, and pitches in
wherever needed.”

Mary Shepherd

UM Shore Regional Health; “Mary is an
enthusiastic, fun-loving, and knowledgable
human being.”

BEHAVIORAL HEALTH

Treatment of mental health, illness,
addiction, and substance use disorders

Daniel Watkins

Luminis Health Pathways; “Danny is an
exceptional leader who managed our facility
so we could stay open throughout the
pandemic. He is an expert on substance
abuse and mental illness.”

Marianne McKiernan
Luminis Health Pathways; “Marianne is the
most dedicated nurse | have worked with in
my 24 years of nursing.”

Chelsea Compton

UM Shore Regional Health; ‘Chelsea is a
leader within the BHU team that leads our
unit based practice and is a role model for
others. She is always willing to help and
mentor new team members. She is an asset
to our team.”

CASE/QUALITY

MANAGEMENT,
MANAGED CARE

INFORMATICS

Community or hospital case manager,
quality management, risk management,
infection prevention, patient safety,
utilization management, and informatics

Hannah Raley

Luminis Health Anne Arundel Medical
Center; "As a patient safety specialist Hannah
has made huge strides in reviewing hospital
internal and state reportable events. She
embodies professionalism, passion and
accountability”

Kristin Norris

Luminis Health Anne Arundel Medical
Center; "Always on top of the task at hand
and a true professional”

Lisa Kirchner

Luminis Health Anne Arundel Medical
Center; “Lisa brilliantly tracks our data and
leads quality teams throughout the hospital.
Her positive approach and attention for detail
makes her so valuable to our team.”

Nora Moss

Luminis Health Anne Arundel Medical
Center; “Nora is an emerging leader for the
health system and is a trusted, respected
resource for all levels of clinical staff and
executives.”

Kelsey Brooks

UM Shore Regional Health; "Kelsey is alway
willing to go the extra mile. She has great
attention to detail and is proficient in problem
solving”

CLINICAL EDUCATION

Nurse educators responsible for
overseeing or administering ongoing
clinical education and resources

Katherine Jasper, Phd.
Chesapeake College; ‘Katherine is
innovative with teaching concepts and
student support. She helping produce strong
nurses to serve our community.”
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EXCELLENCE IN

NURSING

Congratulations to Kelly Battista, RN
for her third award in Excellence in
Mursing! Kelly is our founding skin
coach at ProMD Health. Kelly helps to
guide her patients in choosing the right
products, treatment, and regimen for
their unigue skin and goals. She knows
how much a healthy, glowing
complexion can improve someone'’s
confidence and strives to give her
patients the best skin of their life.

Congratulations to Victoria Thursby, RN
far her most deserved award in
Excellence in Mursing! As a ProMD
provider, Tori specializes in making
her patients Look Younger and Fesl
Younger with Hormone Optimization
Therapy, Emsculpt, aesthetic lasers,
hair restoration, tattoo removal, and
microneedling. Tori understands
how each patient requires a highly
personalized treatment plan to meet
their special needs. Her custom
combination of services help our
patients be the very best versions

of themselves.

166 Defense Highway Suite 302 | Annapolis, MD 21401
443-333-4940 | promdhealth.com




Alicia Blake-Hall

Connect RN; “Alicia has been educating
patients challenged with diabetes and cardiac
disease for over 20 years and now advances
patient advocacy in her nursing role to better
optimize patients transitioning from skilled
nursing facilites back into the community.”

Elena Bolling

Hospice of the Chesapeake; “She’s thorough
and thoughtful. She’s creating great nurses
for all fields.”

Elisabeth G. Smith

Hospice of the Chesapeake; “Liz has been
in hospice for over 14 years and has such a
passion for the education of staff, students,
and the community.”

Alison Lyons-Rodriguez
Luminis Health Anne Arundel Medical
Center; "Alison brings a deep and broad
wealth of knowledge to our unit. She is kind
and relatable, especially when handling our
new grads.”

Andrea Pecukaitis

Luminis Health Anne Arundel Medical
Center; "Andrea is dynamic, fun, creative, and
meticulous and her teaching is innovative and
enjoyable. She makes learning fun!”

Bethany McMurtrey

Luminis Health Anne Arundel Medical
Center; “Bethany is a hands-on educator who
is instrumental in assuring all new grad and
new employees become acclimated to our
facility. We are very lucky to have her”

Brittany Manning

Luminis Health Anne Arundel Medical
Center; “Brittany’s vast knowledge of the
operating room and her calm nature to guide
the next generation is outstanding.”

Brittany Yesker

Luminis Health Anne Arundel Medical
Center; “Manages a part-time outpatient
nurse job with Acute Care Surgery, while
precepting a nursing cohort here at the
hospital”

Danette Readling

Luminis Health Anne Arundel Medical
Center; "Danette is a trailblazer in spreading
knowledge in geriatric care throughout

the entire health system. She is a constant
support for staff, always willing to lend a
helping hand!”

Jean Little

Luminis Health Anne Arundel Medical
Center; "Excellent educator. Works tirelessly
to assure staff have the knowledge, resources,
and support to care for their patients.”

Jennifer King

Luminis Health Anne Arundel Medical
Center; “Jenn is the epitome of what an
educator should be. She is knowledgeable,
approachable, and organized.

Rachel Livingston

Luminis Health Anne Arundel Medical
Center; “Rachel is an amazing educator who
truly embodies nursing. She is passionate
about her role as General Surgical Educator
and is an amazing mentor, resource, and
friend.”

Raquel McCrea

Luminis Health Anne Arundel Medical
Center; "Exceptional leader of our new
graduate nursing programs. Raquel was able
to change practice very quickly as we had

to transition to new nurses with very limited
hands on experience.”

Mary Bradley

UM Baltimore Washington Medical Center;
“Mary is all-knowing in terms of emergency
nursing. She has worked as an RN for over 15
years and loves to teach the knowledge that
she has learned over the years.”
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CRITICAL CARE

Adult ICU/CCU, cath lab, oncology, special
procedures

Guinnevere Hughes

Luminis Health Anne Arundel Medical
Center; “Guinn is absolutely dedicated to
the lab and making sure that everything runs
smoothly and safely for our patients.”

Kara Coullard

Luminis Health Anne Arundel Medical
Center; "Kara is amazing. Never flustered,
always loving and patient. A role model in all
that she does.”

Lynn Thomas

Luminis Health Anne Arundel Medical
Center; “Lynn is always willing to support
others and she ensures staff are well-trained.”

Tommy Stotz

Luminis Health Anne Arundel Medical
Center; “Tommy has been full of knowledge,
but more importantly, has always encouraged
me to learn. Tommy keeps everyone’s spirits
high”

EMERGENCY

Emergency department, flight, ambulance,
pre-hospital, telephone triage

Alicia Blake-Hall

Connect RN; "Alicia is quick to take initiative
to get things done. Quick thinking, caring, and
a fantastic care provider”




Dena Silva

Luminis Health Anne Arundel Medical
Center; "Exemplary professional practice,
autonomous, exercising excellent clinical and
organization judgment”

Elizabeth Amoss

Luminis Health Anne Arundel Medical
Center; "Elizabeth is the sweetest, most
patient emergency department nurse you will
ever meet. She is very clinically skilled and
advocates for her patients.”

Jennifer Pullins

Luminis Health Anne Arundel Medical
Center; “Jenn is able to lead the busiest
ED in the state in a calm and positive way.
She always puts the patient first but she is
wonderfully supportive of her nursing staff
also.”

Karla Thornton

Luminis Health Anne Arundel Medical
Center; "Karla treats every patient like they
are her family or friend and ensures they
receive the best care that they can get.

Shannon Shanks

Queen Anne's Emergency Center;
“Shannon came to our ER from a completely
different specialty, yet she jumped right in
with a positive attitude and strong work ethic.
| am so impressed with how far she has come
and inspired by her drive and passion.”

Carol Ann Sperry

UM Baltimore Washington Medical Center;
“Carol Ann is one of the most dedicated
leaders this hospital employs. She is a visible
leader. She is the hardest working person |
know, and it is a privilege to work under her
leadership.”

Mary Bradley

UM Baltimore Washington Medical Center;
“Mary is all-knowing in terms of emergency
nursing. She has worked as an RN for over 15
years and loves to teach the knowledge that
she has learned over the years.”

o+

EMERGING
NURSE LEADER

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

Lois Mitchel

Doctors Community Medical Center; “Lois
provides exceptional care to her patients and
is also a nurse leader providing a shining
example of what it means to be a nurse to
those she works with”

Adrian Martin

Luminis Health Anne Arundel Medical
Center; "Adrian is a great charge nurse. He is
understanding, helpful when needed, poised,
dependable, knowledgeable, and just a great
person/RN overall”

Bridget Taylor

Luminis Health Anne Arundel Medical
Center; "Bridget has been in a supervisor role
for almost a year and has done an excellent
Job improving operations and leading the
PACU team.”

Cesar Hernandez

Luminis Health Anne Arundel Medical
Center; “Cesar is an emergency department
team leader who is respected by his peers,
cares about the patients, and has become
quite competent in the skills that it takes to
run an emergency department on a day to
day basis”

Christine Usilton

Luminis Health Anne Arundel Medical
Center; “Christine is the Clinical Supervisor
on the ACE unit. She leads not only with
clinical expertise, but with humor and respect,
She honors patient and family wishes. She
celebrates staff members.”

Dennis Kelly

Luminis Health Anne Arundel Medical
Center; "“Dennis is an experienced night shift
Clinical Supervisor who can be relied upon
to run a smooth Emergency Department shift
overnight in a very busy ED.

Elizabeth Smith

Luminis Health Anne Arundel Medical
Center; “Superior clinical supervisor. Cares
about staff wellbeing and patient outcomes.
Extremely kind and compassionate.”

Jeannie Barzanti

Luminis Health Anne Arundel Medical
Center; “leannie is caring and empathic to
the needs of the department, She goes above
and beyond to provide safe and high quality
standards for her staff”

Jenna Kamp

Luminis Health Anne Arundel Medical
Center; “Jenna is the prime example of a
nurse leader, acting as an advocate for both
staff and patients alike. She has consistently
gone above and beyond to help shape our
unit into what it is today.”

Jennifer Pullins

Luminis Health Anne Arundel Medical
Center; "An exceptional leader and

has functioned in a variety of roles.
Knowledgeable of her specialty with
outstanding communication and presentation
skills”

Mark Shaffer

Luminis Health Anne Arundel Medical
Center; "Bright, caring, and understanding of
the demands of the profession, which enables
him to lead effectively.”

Michelle Lusby

Luminis Health Anne Arundel Medical
Center; "Michelle continues to step up and
lead her PACU team with humor, grace,

and fairness. She continues to grow as a
supervisor and encourages her team to grow
as well”
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As a regional leader in vascular care, the expert
team at the University of Maryland Vascular Center
treats the full range of conditions, from peripheral
artery disease to potentially life-threatening

chronic conditions such as deep vein thrombosis

dialysis access, aortic aneurysms, and more

Specially trained vascular surgeons offer
minimally invasive outpatient treatments to keep
you active and healthy. New patient evaluations
are avallable the next business day.

NEW LOCATION:

UM Vascular Center - Annapolis
116 Defense Highway, Suite 100
410-571-5545

WELCOME
John Martin, MD
Clinical Assistant

I UNIVERSITY of MARYLAND
ISR S "= VASCULAR CENTER

[-n
-

E.:-

| ; I}

g |
ks
r

L ==

-.:,g-‘ "

-
-\.-n..‘.“'
e o T Tt
; el s o o
=
-

i

. 7

"

-
s
T
l.’;%‘n.
pat-
o

.

ThTo THE Ot By MANCY HAMMOND SHGMLD AR tun LisaTEEr ELMTACHE GICLLE, H“rﬂr.l‘u
ANNAPOLIS MD - STMICHAELS MD - 410-295-6612 - WWW.NANCYHAMMONDEDITIONS.COM

62 whats Up? Annapolis | November 2022 | whatsupmag.com




as Maryland Performing Arts Center

The Edge Darice Comples &2 the niewest premier stidio fof sits edueation
in Anne Arnded County, MO We ane thrlled tobe providing Sccess
imdange and performing arts alning 1o Mafﬂlmm‘
expesience levels Withcenified and

with “The Eelge” that they need to ieach any :
welcome and indlude any and Munmud in what we have ta

Kelsey King

:)[ THE EDCE @10y 8218060

ﬁ /mpacstudio

SULLIVAN

Dir. Kelly Sullivan, MD, FACS

Congratulations to Kristen & Wendy
for winning Excellence in Nussing 2022,
we are so prowd of you!

EXCELLENCE IN

NURSING

With odfiees in both Annnpolis and Eanston

a

BAYWOODS

0f ANNAPOLIS

Come enjoy our luxury
waterfront community
in Annapolis, MD

Voded Best Retirement
Commimity

-~ ]
o
13 ¥ .
4 |\ o
o T
-‘
il tharming Annapolis our residents enjoy an acti V)
L ¢ '19.1:I ank 1"-'-u:-f|'.-r"--.'“|-.'r Washington, D.C --1.|1'| e and area airports

See our
website for our
available listings

including

our popular
1 bedreom
units.

I_|'_"-["I|"'I| ving
5 are shareholders and provide
ty apprecizlion Lt:c:ud 1
5. Our location afiord

Come enjoy our luxury wat Prl ank commul n‘r in Annapofis, MDD

enlt. o Hwington baywoodsofannapolis.com * 443.837.1208 * 7101 Bay Front Drive * Annapolis, MD 21402 @ @ &

to schedule a tour.

whatsupmag.com | November 2022 | What’s Up? Annapolis 63



Nathan Benefiel

Luminis Health Anne Arundel Medical
Center; “Nathan’s knowledge of process,
abilities, empathy, patient-first responsibility,
and treating everyone with respect during
the most challenging situations makes him an
emerging leader”

Sarah Fox

Luminis Health Anne Arundel Medical
Center; “Sarah is an exceptional clinical
nurse supervisor on the very busy heart

and vascular unit at AAMC., Patient, kind,
thoughtful, and and excellent critical thinker.”

Taylor Buffenmyer

Luminis Health Anne Arundel Medical
Center; "Taylor is very professional when it
comes to comes to organizing people and
delegating tasks. She has great leadership
skills.”

Cassandra Bilbrough

UM Shore Regional Health; “Cassie wears
any hat that is required to complete shifts.
She has worked around the clock during this
pandemic and has pushed herself beyond
human limits”

1=

+

HOME HEALTH/HOSPICE

Staff nurse in home health care settings,
hospice, in-patient hospice

Britney Gilliland

Hospice of the Chesapeake; “Britney is an
amazing hospice nurse and coworker. She
always puts others first and it shows in her
dedlication to being a wonderful hospice RN."

Karen Crosby

Hospice of the Chesapeake; ‘Karen has
been at Hospice of the Chesapeake over 20
years. She is so dedicated to her patients and
families. She is invaluable to our company
and team.”

LONG-TERM CARE/
REHABILITATION

MATERNAL-CHILD/
WOMEN'S HEALTH

Nursing home, gerontology, services
for disabilities, rehabilitative services,
subacute/transitional unit

Lyn Ecito

BayWoods of Annapolis; “Director of
Nursing for a 27 bed unit, Lyn has handeled
the COVID pandemic with absolute perfection
following all CDC requirements keeping our
residents safe

Yewande Obasa

BayWoods of Annapolis; “She /s
compassionate with residents and families
while providing beneficial education in a way
they can learn and retain while always putting
the residents’ needs first”

Brie Walinski

Complete Care Severna Park; “Brie has
always been instrumental in ensuring that the
resident’s best interest is number one. She is
dedicated, a team player, and is the most kind
hearted nurse | know.”

Lillian Banchero

Luminis Health Anne Arundel Medical
Center; “Lil has led our Institute for

Health Aging and she has been a part of
transforming our care to be focused on the
best care possible for our older patients.

Joyce Hyde

Signature HealthCARE at Mallard Bay;
“Joyce is the epitome of a compassionate,
caring, and loving nurse. Our rehab residents,
long-term residents, and staff are so fortunate
to have such a skilled and caring nurse
working in our community.”
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Obstetrics, gynecology, womens health,
nursery, pediatrics, NICU, PICU, Peds ER,
early childhood/early intervention services

Cathy Gvozden

Gvozden Pediatrics, PA; “Cathy is
compassionate, caring, and an excellent
clinician.”

Laurie Hawkes

Harbor Hospital; “Laurie has worked
tirelessly during her career to assure that
women and their babies receive the best care
possible during the delivery process. Laurie
is a champion for quality nursing care in
obstetrics”

Caitlin Crumley

Luminis Health Anne Arundel Medical
Center; "Spends exceptional amount of time
with family, is compassionate and caring to
each family. She cares with her whole heart.
Always lends a helping hand.”

Diana Cole

Luminis Health Anne Arundel Medical
Center; "Diana possesses a deep love for the
job.”

Holly Stone

Luminis Health Anne Arundel Medical
Center; “Holly takes incredible care of her
patients when in labor and delivery. She is
a thorough nurse with her assessments and
makes patients feel very safe in her care.”

Melanie Lee

Luminis Health Anne Arundel Medical
Center; “Melanie is an exceptional nursing
leader in pediatrics.”




Meredith Bass

Luminis Health Anne Arundel Medical
Center; “She goes above and beyond to
advocate for her patients. She is an amazing
preceptor to many of the new nurses on the
unit. No matter what, she will help you out
and make you laugh”

Kim Knight

Luminis Health Anne Arundel Medical
Center; "Kim has lead the Breastfeeding
Support Group through Luminus Health for
20 years. In addition, she has her own private
practice as a IBCLC supporting families in
their breastfeeding journey.”

Abby Latchaw

Luminis Health Maternal & Fetal Medicine;
"Abby is very dedicated and passionate about
the care our office gives to each and every
patient. She always goes above and beyond.”

Elisa Mendez

Luminis Health Midwifery; “Goes above and
beyond in patient care, admin duties, and
assists midwives in bringing babies into the
world”

Mary “Ginny” Bowers
Luminis Health OB/GYN; “Ginny is such a
wonderful and caring provider”

Jaren Clough

UM Shore Medical Group Women's Health;
“Jaren is a team player who jumps in wherever
assistance is needed. She remains calm in

a crisis, using her critical thinking skills to
anticipate the needs while administering
emergent care. It is an honor to work beside a
nurse of her caliber.”

Lindsay Kimbles

UM Shore Regional Health; “Lindsay is an
excellent nurse who jumps in to help her
fellow co-workers and goes the extra mile to
ensure comfort of her patients before, during,
and after delivering a baby.”

MEDICAL/SURGICAL

Acute or chronic medical and surgical
nursing specialties

Jean Chung

Luminis Health Anne Arundel Medical
Center; “Willing to go above and beyond to
make sure each patient is cared for pre-op
and post-op whether that be in the inpatient
or outpatient setting.”

Arianna Graziadei

Luminis Health Anne Arundel Medical
Center; "Arianna is the most amazing nurse
| have ever had the pleasure of working with.
She is a passionate and dedicated nurse.

A beautiful person inside and out and so
deserving of this recognition.

Danyelle McElrath

Luminis Health Anne Arundel Medical
Center; “Danyelle is a bright, dedicated,
hardworking nurse whose patients are
noticeably happier when she is working.”

Gibtsawit Kidane

Luminis Health Anne Arundel Medical
Center; “Superior clinical supervisor. Cares
about staff well-being and patient outcomes.
Extremely kind and compassionate.”

Jessica O’Connell

Luminis Health Anne Arundel Medical
Center; “Jessica is an exceptional nurse.
She is on the wound prevalence committee
and precepts graduate nurses as well as
experienced nurses. She acts as charge
frequently”

Katrina Martin

Luminis Health Anne Arundel Medical
Center; “Flex nurse with years of experience,
goes above and beyond to keep patients safe
and give them what they need.”

Monica Vandergrift

Luminis Health Anne Arundel Medical
Center; “Monica is a staff nurse who leads
the quality committee for her department.
She does a great job in bringing the team
together to discuss issues and to make plans
that improve care.”

Nicole Benning

Luminis Health Anne Arundel Medical
Center; "Nikki is an excellent nurse, a strong
and steadfast advocate for her patients, and a
truly helpful colleague.”

Dana Balassa

UM Baltimore Washington Medical Center;
“Ms. Balassa is thorough in her approach

to her workload as it relates to inpatient/
outpatient wound/ostomy care management.
Patients are her primary concern. She is very
knowledgeable and shares her skills openly
with others.”

Madison Ehrhart

UM Baltimore Washington Medical Center;
“Madison is a superstar. She gives everything
on every single shift and always puts her
patients first, Madison has excelled in nursing
and is a credit to the entire field”

Wendy Towers

UM Shore Medical Center at Easton;
“Wendy practices in both the neurosurgery
outpatient clinic and surgical suite. Without a
doubt she exemplifies excellence in nursing
and is a role model for aspiring nurses.”
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NURSE EXECUTIVE
LEADERSHIP

Inclusive of Chief Nursing Officers

(CNQOs) Chief Executive Officers (CEOs),
Deans, executive vice presidents of
nursing, or equivalent, these professionals
are responsible for leadership at the
executive table; designing strategic,
operational delivery systems and
directing patient care services/education
throughout an organization

Lyn Ecito

BayWoods of Annapolis; “Very educated
nurse works as a team player and | enjoy
working with her everyday never takes a day
off”

Barbara Jacobs

Luminis Health Anne Arundel Medical
Center; "CNO Barbara is thoughtful and
wears many hats. She is super smart and
cutting edge on leading the nurses in the
hospital during a pandemic and staffing
shortages. She is always available to help
serve others.”

Wendy Penny
Luminis Health Anne Arundel Medical
Center; "Best Associate Chief Nurse Ever!”

Jenny Bowie

UM Shore Regional Health; “Jenny is a
caring and compassionate leader who

has, from the beginning of the pandemic,
connected with nurses and has been our
nurse advocate. We really appreciate Jenny
and her leadership, she is the voice for us at
SRH.

NURSING LEADERSHIP

Inclusive of clinical nurse managers,
coordinators, directors; these middle
management nurse leaders are often
responsible for overseeing several units,
departments, or service lines within an
organization

Melanie Hopkins

Annapolis Pediatrics; “Melanie is the

Clinical Director for Annapolis Pediatrics’ five
locations. She is a wonderful example of a
leader and someone who is driven by her love
of the medical field and her dedication to her
staff and patients.”

Yewande Obasa

BayWoods of Annapolis; “Yewande

is the Nurse navigator for 181 residents

in independent living apartments and
coordinates every resident’s ongoing needs
and daily emergencies. She is so amazing.”

Lisa Hawkins

Doctors Community Medical Center; “Lisa
empowers those she oversees to be their best
selves every day. She provides motivation
and encouragement. She is a positive role

”

model of what a nurse leader should look like.

Barbara McGuinness
Luminis Health Anne Arundel Medical
Center; “Great director who focuses on staff
well-being and patient outcomes. Extremely
kind and compassionate. Excellent unit
manager.”

Betsey Lewis Snow

Luminis Health Anne Arundel Medical
Center; "Betsey is an incredible leader. Her
actions and decisions demonstrate that she
is mindful of the best interest of staff, patients,
and families. Betsey is a role model for
nursing leaders.”
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Christie Thibeault

Luminis Health Anne Arundel Medical
Center; “Christie is the director of observation
and she has taken on a role to completely
reshape 1V therapy and phlebotomy.”

Devra Cockerille

Luminis Health Anne Arundel Medical
Center; "Devra is the director of the Acute
Care of the Elderly and has a Masters Degree
in Nursing, as well as a board certification in
gerontology. Devra really is what | believe to
be the definition of a nurse.”

Jean Murray

Luminis Health Anne Arundel Medical
Center; “Jean has led the hospital tirelessly
through the pandemic making astute
recommendations and staying on top of the
ever changing nature of this virus.”

Kathy Bieler

Luminis Health Anne Arundel Medical
Center; "Kathy has been a wonderful leader
these past few years. She is so dedicated and
supportive of all her teams and advocates for
us when needed.”

Meredith Cornett

Luminis Health Anne Arundel Medical
Center; "An exceptional nurse and passionate
leader”

Michele Johnson

Luminis Health Anne Arundel Medical
Center; “Truly inspiring Clinical Director

of Emergency Department that held a
department together through a major
pandemic that placed her staff above herself”

Natalie Johnston

Luminis Health Anne Arundel Medical
Center; "Excellent leader, very supportive of
her staft”

Octavia Yancey

Luminis Health Anne Arundel Medical
Center; “Clinical supervisor in the flex
pool. Goes above and beyond to make sure
that flex nurses have what they need to be
successtful”




Sharon Mooney

Luminis Health Anne Arundel Medical
Center; “Sharon has led the NICU through
the pandemic with grace. She keeps her unit
updated on changes and is an advocate for
her nurses and patients.”

Sonia Antao

Luminis Health Anne Arundel Medical
Center; “Strong leadership support of staff”

Carol Ann Sperry

UM Baltimore Washington Medical Center;
“Carol Ann lives and breathes her role as
nursing director of emergency and critical
care services. Once the pandemic hit she
seamlessly transitioned into more of a nurse
warrior, rallying her staff when we faced
never-before-seen obstacles.”

Ashley Robinson

UM Shore Medical Group Women'’s Health;
"Ashley has been a lead member of the
nursing team since 2015. She demonstrates
all of the key behaviors one seeks in an
outstanding nurse leader.”

Sandy Prochaska

UM Shore Regional Health; “Sandy is the
heart of our hospital in Chestertown. Many
people come to Sandy when they need help.
She goes above and beyond for our staff and
the patients/families. She is a great leader”

PERIOPERATIVE

Perioperative, recovery room, day surgery,
operating room

Christiane McCombie, RN
Chesapeake Plastic Surgery; “So
professional, accurate, and an advocate for
good skin and health

Jean Chung

Luminis Health Anne Arundel Medical
Center; “Willing to go above and beyond to
make sure each patient is cared for pre-op
and post-op whether that be in the inpatient
or outpatient setting.”

Jennifer King

Luminis Health Anne Arundel Medical
Center; “enn is an excellent clinical educator
in our PACU and she also helps lead extra
activities like our Sigma Theta Tau chapter”

Julie McClyment

Luminis Health Anne Arundel Medical
Center; "Julie is an amazing nurse with years
of ICU/PACU experience she shares with

her peers. She is a great preceptor, mentor,
charge nurse, and leader on the unit, PACU is
lucky to have Julie.”

Linda Koorey

Luminis Health Anne Arundel Medical
Center; “Linda is a phenomenal nurse.
Although she is only a few years into her
career, you would not know this by the high
quality of care she gives to her patients.”

Nia Wright

Luminis Health Anne Arundel Medical
Center; “Nia has vast knowledge of operating
room and her leadership in equity and
inclusion makes her an outstanding nurse in
the community”

Paige Spalliero

Luminis Health Anne Arundel Medical
Center; "Exceptional nurse who cares deeply
about her patients and the profession in
general”

Rebecca Raico

Luminis Health Anne Arundel Medical
Center; "Becky is an amazing nurse. She
developed the Covid Liaison position to help
the hospital continue to do surgery during the
Covid crisis.”

TomR
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PUBLIC HEALTH/
COMMUNITY/SCHOOL

Public health, school, forensic, transplant
coordinator, telehealth, parish, and
corrections/prison nursing

Charlotte Wallace

Luminis Health Anne Arundel Medical
Center; "Developed and implemented one of
the first mobile COVID vaccination clinic in
the nation.

Renee Donald

Luminis Health Anne Arundel Medical
Center; “Renee leads our Safe Nurse
program.”

Karey Minor-McCauley
Queen Anne's County Department

of Health; “Excellent clinical skills and
knowledge. She goes above and beyond

in her position in Communicable Disease.
Everyone’s favorite nurse to give you a shot”
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We are on a mission fo
improve the health of the

commynities we serve.

Luminis Health is dedicated to improving our communities and bringing to life
our core vision of living healthier together.

When you make a donation, you are helping to strengthen the impact we can
have on the health and well-being of our families, friends and neighbors.

Giving from our communities supports the programs and
services of Luminis Health Anne Arundel Medical Center -
and Luminis Health Doctors Community Medical Center. E ﬁiim
M
@ L = H l h To make a gift online, please E
uminis Health. visit Luminis.health/giving
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HOLIDAY, WINTER, AND SPRING PHILANTHROPIC CALENDAR

There are parties aplenty to attend this season and into next year. We’ve got you covered with the “it list”

J

*

NOVEMBER e

November 1st

Our Schools, Our Future.
Through December 31st. Benefits
Anne Arundel County Schools.
21st-education.org

November 3rd

Celebration of Philanthropy
Awards Luncheon at the Graduate
Hotel. Community Foundation of
Anne Arundel County. Cfaac.org

November 5th

Billy Dean Live!, a benefit con-
cert for Talisman Therapeutic Rid-
ing, at the Todd Performing Arts
Center, Chesapeake College, Wye
Mills. 6 p.m. Talisman.schoolauc-
tion.net/BillyDean.

Fish for a Cure Tournament at the
Eastport Yacht Club, Annapolis.

All proceeds support the Cancer
Survivorship Programs within the
Geaton and JoAnn DeCesaris
Cancer Institute at Anne Arundel
Medical Center. Fishforacure.org

CASAblanca at The Westin
Annapolis Hotel. Benefits Anne
Arundel County CASA (Court
Appointed Special Advocates),
Inc. Aacasa.org

Riverboat Rendezvous at 6304
Suicide Bridge Road, Hurlock, 2
p.m. Benefits Shore Rivers. Shore-
rivers.org

November 11th

Waterfowl Festival, Easton.
Benefits wildlife and habitat con-
servation, education and research.
Continues through November
14th. Waterfowlfestival.org

November 12th

Chesterton Gala at Chesterton
Academy of Annapolis, Annapolis.

of galas and celebrations, with confirmed save-the-dates, plus several general listings. Check directly with

the organizations to confirm information closer to the day-of and visit whatsupmag.com for updates.

Benefits Chesterton Academy of
Annapolis. Chestertonacademy-
ofannapolis.org

November 19th

LAA 3rd Annual Food Collec-
tion (Blood & Sweaters too!) at
Chambers Park, Annapolis, 9:30
a.m. to 2:30 p.m. Benefits Anne
Arundel County Food Bank, #ju-
stonesweater, and the Luminis
Blood Bank. Leadershipaa.org

November 26th

Festival of Trees at the Tidewater
Inn, Easton. Benefits Talbot Hos-
pice. Continues through Novem-
ber 30th. Festival-of-trees.org

Carols by the Candlelight in
Downtown Easton, Benefits Tal-
bot Hospice. Talbothospice.org

DECEMBER e

December 2nd

Golden Gala at Maryland Hall,
Annapolis at 7 p.m. Benefits
Annapolis Opera. Annapolisop-
era.org

December 3rd

Songs of Hope at The Church
at Severn Run, Severn at 6 p.m.
Benefits Life of Joy Foundation.
Lifeofjoyfoundation.org

December 4th

Annapolis Chocolate Binge
Festival, West Street, Annap-
olis. Benefits the Inner West
Street Association and Annapo-
lis Arts District. Annapolischoc-
olatefestival.com

The Nutcracker Tea 2022
presented by What's Up? Media
at The Graduate, Annapolis. Two
seatings available, 10 a.m. and

2 p.m. Benefits donor's choice.
Whatsupmag.com
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December 9th

Christmas in St. Michaels
at venues throughout St.
Michaels. Benefits local non-
profit organizations. Contin-
ues through December 12th.
Christmasinstmichaels.org

JANUARY e

Wild & Scenic Film Festival
presented by Alliance for the
Chesapeake Bay, benefits
the Alliance’s education and
environmental programs.
Exact venues and dates TBD.
Allianceforthebay.org

Snowflake Ball is The Arc
Central Chesapeake Region’s
annual gala event. Exact date
and location TBD. Thearcccr.org

FEBRUARY e

February 4th

Polar Bear Plunge at Sandy
Point State Park. Benefits Spe-
cial Olympics. Plungemd.com

[[[111{N, pe—

Annapolis Film Festival at
venues throughout Annap-
olis. Benefits AFF’s mission

to “encourage and grant the
development of all aspects

of the creative arts in and
around Annapolis through the
cinema experience.” Exact
2023 dates TBD. Annapolis-
filmfestival.com

Annual Oyster Roast & Sock
Burning at Annapolis Maritime
Museum in Eastport Annapolis
heralds the arrival of spring.
Benefits AMM's programs and
services. Traditionally held on

or within a day of the first full
day of Spring. Amaritime.org

March 4th

Black Tie & Diamonds is Rotary
Club of Annapolis’ spring sig-
nature gala and benefits many
nonprofit organizations. At
Graduate Annapolis Hotel. 6-11
p.m. Annapolisrotary.org

March 25th

Bosom Buddies Ball benefits Bo-
som Buddies Charities. Save the
date. More information coming
soon. Bosombuddiescharities.com

1] !{] R

OBI's 24th Annual Mardi Gras
gala benefits Opportunity
Builders, Inc. Exact date TBD.
Obiworks.org

Bikers for the Bay. Benefits
Chesapeake Bay Environmental
Center. Exact date TBD. Bayres-
toration.org

Hospice of the Chesapeake’s
Annual Gala benefits the many
services and programs of Hos-
pice of the Chesapeake. Exact
date and location TBD. Hospice-
chesapeake.org

[[]:)

May 4th

Treasure the Chesapeake: The
Gala of the Chesapeake Bay
Trust. Benefits Chesapeake Bay
Trust. Cbtrust.org

May 13th

Rollin’ on the River Gala at
Clovelly Nurseries, 6:30 p.m.
Benefits Sultana Education

Foundation. Sultanagala.org



Help people live the lives
they want for themselves.

The Arc Scan here!

Central Chesapeake Region

410-269-1883
info@thearcccr.org
thearcccr.org
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SCH®LARSHIPS
FORASCHOLARS Celeboifion of
Exceptional Students Deserve Exceptional Awards PHI T H Ro PY

The Community Foundation
of Anne Arundel County

Congratulates our 2022
Celebration of Philanthropy
Award Recipients

Thank you for your

philanthropy, inspiration,

L B B g B and service to our community.

High School Seniors - Apply Today!
Movember 3, 2027

Groduate H ( mmmumty fcundatlﬂn

11:00am 1o 2:00pm of anne arundel cou
e S RRSRE 3 Learn more about our Celebration of Philanthropy
Awardees, our 2022 Community Needs Assessment
Report, and other CFAAC happenings on our
website, www.claac.org.

o et \ Saturday, November 5th
Chesapeake College =

Wye Mills. MD AP=J5. MN T Doors open 6 pm

) \/
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' TAL[S MAN A Benefit Concert for Talisman Therapeutic Riding
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info@talismantherapeuticriding.org WCELecom | WINX.com
www talismantherapeuticriding.org

443-239-0400 - s T AT ' ; ' 1
0 - 3 » |
172 Blue Ribbon Lane, Grasonville, M1 21638 r[( lh I_...1 ho \" ! ‘}{-.l (iR | “ I::\I{.{'“l" ﬁ

lalisman.SchoolAuction.net/BillyDean
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bello machre

Enriching Lives Heart by Heart”

years, Bello Mochre ha
fe, exppOnniL and i rle with developmenial
farvlband. Founded in | b of children

For aver

e SLpPRT afe safe, bov
Tor lemrm muasre o

ealth Anne Arundef Medical Center, Arundel Lodoe
i serves those in need of short-tem urgent care to
i indudes Peer
actitioness.
The Urgent Care Clinic provides intenventso a5 coordina-
of care far ather medical conditions. The dinic creates p
trengthen the indeaidual

2600 Solomons Island Rd rewater, MD
7765 Freetown Road = Glen Burnie, MI) 21060 * 443-702- 3000 600 Solomons Island Rd » Edgewater, MI

e TR 443-433-5900 » www.arundellodge.org

AL Marviand Therapeutic Ridine, it i3 our mission Lo improve the
lives of children, adulls, active military and veterans with special
needs by connecting humans and horses ina healing
environmenl,

We achieve this throngh a variety of progreams,; all of which are

held on our 25-acre farm, providing a serene enviconment [or

our participants to fully engage in our equine-assisted services.
e services include:

Adaptive/ Therapeulic Riding

Iy on the Farm

Physical. Oceupational and MTR on the Road

F
—

Consulting Services
I'rail Trekkers
sSummer Celebrations
Kindergarten Readiness

speech Therapy

Equine Learning
Eguine-Assisted Psvehotherapy
Reinbow Rides

Maryviand
[heripeutic
Ricting

1140 Sunrise Beach Rd. Coownsvilbe, MID 21032
$10-02 36800 Fwww horsesthatheal org

il P el 80400
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FAVORITE DISHES FROM LOCAL
RESTAURANTS AND CHEFS THAT
ARE FIT FOR THE HOLIDAY

TABLE (OR JUST BECAUSE!)

Culled from the archives of What’s Up? Media, we’ve assembled a
range of dishes—from appetizing starters to fantastic finales—that
are sure to please the palate of your guests this autumn and holiday

season. Sweet, savory, classic, or contemporary. We've got the bases

covered. Some of the following dishes were once considered secret;
others are fresh takes on well-known faves. Between first course and

last, we present something for everyone. Bon Appetit!
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Beet 8
Apple Ravioli

A delicious fall appetizer, best served at more formal sittings.
This is a multi-part recipe from a former chef (Jonathan
Seningen) of Blackwall Hitch in Annapolis. Special equipment
needed: a 2” ring mold (for punching out ravioli skins), man-
dolin (for slicing ravioli skins), and juicer (for juicing beets).

Part 1: Beet & Apple “Ravioli” Ingredients
1 medium red beet (at least 2 inches in diameter)

1 Granny Smith Apple (at least 2 inches in diameter)

Directions: Using mandolin thinly slice beet & apple into
rounds, then using ring mold punch out circles in even
amounts to form top and bottom skins for the ravioli.

Part 2: Goats Cheese Stuffing Ingredients

1/2 cup goat cheese

2 tablespoons extra-virgin olive oil

Salt & ground black pepper to taste (pinch of each)

As needed extra-virgin olive oil

Directions: Place goat cheese and extra virgin olive oil into
a bowl and whip smooth, season with salt and pepper.

Part 3: Beet & Vanilla Reduction Ingredients
5 medium red beets
1 fresh vanilla Bean

Directions: Peel beets and place into juicer, place beet
juice into a small saucepan. Split vanilla bean and scrape
seeds into beet juice and add in vanilla pod too. Reduce
beet juice by 70 percent remove from heat chill.

Part 4: Toasted Pistachio Ingredients
1/2 cup shelled pistachios

1/2 cup olive oll

Directions: In a small sauté pan place oil and pistachios.
Over med-high heat toast pistachios until light brown
in oil, once toasted remove from heat and cool nuts

and oil in a separate bowl over an ice bath. Once cool
remove nut from oil, pulse nuts in a food processor, or
chop by hand into small to med small pieces. Place nuts

back in oil and season with a pinch of salt.

Part 5: To Plate

Using the apple as the bottom skin, place a dollop of
goat cheese, and place the beet on top. Place “raviolis”
on a plate, lightly cover the ravioli with pistachio oil, and

drop some of the chopped pistachio around the ravioli.

Paint the plate with the beet and vanilla reduction. Sea-

son raviolis with coarse salt and fresh cracked pepper.




Maryland
Cream

of Crab
Soup

A cherished classic, this
recipe is a decade-plus

Best Cream of Crab Soup
winner in the annual Best of
Annapolis awards. It is none
other than the very recipe for
Carrol’s Creek Café’s take on
this Maryland favorite. This
amount serves at least eight
bowls, with more in reserve.

Ingredients

1.5 Ibs. jumbo lump crab-
meat (pick clean of shells)
1/2 gallon milk

1 cup heavy cream

1 yellow onion (sliced)

1/2 cup sherry

1/2 cup brandy

2 Tbsp. crab base (substi-
tuted for crab stock)

3 whole cloves

1 Tbsp. Old Bay Seasoning
Pinch cayenne pepper

5 oz. melted butter

5 oz. flour

Directions: In a medi-

um saucepan, whisk the
butter and flour over low
heat for 5 minutes. Set
aside. In a large heavy
gauge pot, combine all the
other ingredients (except
crabmeat) over low medium
heat. When the soup is hot
to the touch, turn heat to
low and whisk in the butter/
flour mixture (roux). Stir
every few minutes until

the desired thickness is
reached. Be careful not to
bring to a boil. Strain into
another pot and stir in the
crabmeat. Enjoy.




Antoine’s Stuffed Oysters Rockefeller

An excellent Oysters Rockefeller recipe courtesy of Boatyard
Bar & Grill in Annapolis. Chef George Bentz notes, “All ingredi-
ents can be quickly rough chopped as we will puree mixture when
cooking is complete. | recommend a buttery rich Kendall Jackson
Chardonnay as a paired wine.” Makes 2-3 dozen oysters.

Ingredients

1 stick butter

3/4 cup peeled shallot, diced

11/2 cups chopped celery

2 whole carrots, shredded

21/2 pounds fresh baby spinach

1/2 cup fresh chopped basil

1/2 cup fresh chopped parsley

1 tablespoon chopped fresh garlic

1/2 cup Pernod (more or less to taste...| like more
(Substitute Anisette or other anise flavored liquor)
1/2 cup panko breadcrumbs

1 cup shredded Parmesan-Reggiano cheese & mozzarella mix

Directions: In a large heavy sauté pan add butter and heat
until bubbly; add shallot, celery, carrots and sauté until soft.
Add spinach, basil, parsley and garlic and sauté till spinach

is wilted. Carefully, as it is flammable, add liquor and reduce
till almost dry. Pour all ingredients into a mixing bowl and
add breadcrumbs to absorb excess moisture. Stir in cheese
and salt and pepper to taste. When cool, add small batches
to food processor and pulse till until ingredients are a rough/
smooth consistency. Not too smooth. Let cool. Add cheese.

Shuck desired number of oysters and stuff each oyster
with cooled spinach stuffing enough to almost cover
oyster, don’t pack down. Place your oysters on a sheet
pan, top with shredded mozzarella. You can also forgo the
cheese and use a hollandaise or béarnaise sauce. Place

in 400-degree oven or under broiler until oysters are
cooked and cheese and spinach mix are just brown. Serve
oyster over rock/Kosher salt with fresh lemon wedges and
your desired wine or Champagne.
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Berkshire
Pork Chops

with Olive Oil Crushed Potatoes,
Carrot Ginger Puree, & Roasted
Jalapeno Barbecue Sauce

This complete main course—protein, side, and sauces—is

a collection of recipes created by Chef Mark Salter of the
Robert Morris Inn in Oxford for our publication’s “Chef’s
Challenge” project in 2016. The project featured award-win-
ning chefs creating full menus from scratch, based on criteria
such as use of local ingredients. Salter sourced his pork from
Black Bottom Farms in Galena, of which he said, “The real
taste came from just the meat itself. | couldn’t believe it...the
flavor was amazing.” The following serves four.

Ingredients

4 x 6-7 oz. Berkshire Pork Chops

Marinade
1/2 cup blended oil (90% vegetable oil, 10% olive oil)
1 clove sliced garlic

1tsp. chopped fresh thyme

Place the chops in the oil with the herbs and the sliced
garlic. Marinate for 1-2 hours.
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Cooking the chops
2 Tbsp. blended oil
4 slices ldaho potato

Season the chops with kosher salt and black pepper. Sear in
oil on both sides, place a slice of ldaho potato, under each
chop, and roast in a preheated oven 375F for 5-7 minutes
until cooked to 140-145F internal temperature. Use a stem
thermometer if desired to determine the final temperature.

Olive Oil Crushed Potatoes
11b. red bliss potatoes with skins
1/4 cup olive oil

Kosher salt and pepper to taste

Wash the red bliss potatoes and chop into even size pieces.
Simmer in boiling salted water until cooked. Drain off the wa-
ter. While still hot, mix with olive ol salt, and pepper. Keep the
potatoes hot on a low heat until ready to serve or keep warm
in a preheated oven 325F for 10 minutes. Place the crushed
potatoes in a ring mold onto the plate. Remove the ring mold.

Carrot and Ginger Puree

2 cups peeled chopped carrots
2 slices fresh ginger

1 Tbsp. unsalted butter

1 Tbsp. local honey

1 clove chopped garlic

31/2 cups water

Kosher salt to taste

Place all the above ingredients into a saucepan and cook for
approximately 10-15 minutes or until soft and most of the lig-
uid has evaporated. Place in a blender and puree until smooth.
If you don’t have a blender, then use a food processor. (You
may need to add a couple of tablespoons of water to allow the
carrots to puree, if too much has evaporated during cooking.)

Roasted Jalapeno Sauce

1 cup good barbecue sauce (Sweet Baby Rays or homemade)
1 each jalapeno roasted

1tsp. olive oil

Kosher salt and pepper to taste

Rub the jalapeno with olive oil and roast on a small frying pan
in a preheated oven 400F until blisters approximately 10-12
minutes. Remove from the oven and cover with aluminum foil.
Peel the jalapeno, discard the seeds, and chop the flesh finely.
Add to the barbecue sauce and season with salt and pepper.
(One may add some of the seeds chopped to the sauce if
more spice is desired.) Remove the potato slices from the fry-
ing pan used earlier to cook the chops. Add 1/2 cup water and
the barbecue sauce and cook until 1/2 cup remains. Finish with
the finely minced jalapeno. Finish the plate with arugula tossed
with olive oil, pinch of salt, and pickled watermelon radish. (See
salad recipe for watermelon radish recipe.)



Tuscan Rib
Eye

with Marinated
Cherry Tomatoes

Chef/Owner Henry Miller of Two If

By Sea Restaurant in Tilghman Island
shares a hearty take on rib-eye by giv-
ing large cuts an Italian preparation and
finishing touch that’s over the top. This
recipe serves two but can be beefed up
for a larger dinner party with more cuts.

Ingredients

2 rib-eye steaks, about 11/4 inch
thick

1 Tbsp. olive oil

4 sprigs fresh thyme, finely chopped
2 sprigs fresh rosemary, finely
chopped

2 cloves garlic, minced or grated

2 fried eggs

large handful fresh arugula

1 batch marinated cherry tomatoes,
for serving

Herb Oil

2 Tbsp. olive oil

zest, plus juice of 1lemon

2 tsp. chopped fresh thyme

2 tsp. chopped fresh oregano
1/2 tsp. kosher salt and pepper

Directions: Place the steaks in a
reusable Ziplock bag. Add the olive
oil, thyme, rosemary, and garlic. Seal
the bag and rub the marinade into
the steaks. Refrigerate 1-2 hours, but
preferably overnight. Remove the
steaks from the fridge 30 minutes
prior to grilling. Preheat the grill or

a grill pan to high heat. Season the
steaks generously with salt and pep-
per. Sear until your desired doneness
is reached, about 5-8 minutes for
medium-rare, per side. Remove the
steaks and allow to rest 5 minutes.
Meanwhile, make the herb oil. In a
small bowl, mix the olive oil, lemon
juice and zest, thyme, oregano, salt,
and pepper. To serve, plate the steaks
and top with a fried egg, fresh arugu-
la, and the marinated cherry toma-
toes. Drizzle with the herb oil. Enjoy!



Sleins

Moravian Turkey Pie

This recipe is adapted from Dennis Hager, who ran the popular Two Tree Restaurant in Millington before closing its doors
in July of this year. Of the recipe, Hager suggests, “If one insists on white meat only, dont bother to make this pie. It will be
too dry and no amount of added velouté will compensate. However, it can be made with leg and thigh meat only. We use
a4” x4 cast iron baking dish and neatly fold corners to form a pocket for one serving. The dough is rolled thinner than it
would be with a larger container so as not to make the product too “bready.”You can use a 9-inch pie plate.” Serves 6-8.

Ingredients

2-1/2 to 3 pounds of
pulled/carved turkey
meat, seasoned (or 1
whole roasting chicken)
1 large yellow onion,
chopped

Salt and freshly
ground pepper

Fresh rosemary leaves
Fresh thyme

3 cups velouté sauce,
seasoned with fresh
rosemary and thyme
Pie crust

Egg wash (1 egg
beaten with

2 tablespoons water)

Directions: Preheat
the oven to 375F. Pick
meat from turkey (or
chicken) bones and
shred into medium
bites. White meat
should be shredded
smaller than dark
meat. Make stock
from skin and bones
and when cool, skim
fat from the top to use
for sautéing. Use the
stock for making the
velouté sauce. Sweat
onion in turkey fat.
Add shredded turkey
and enough velouté to
moisten the mixture.
Place filling in pie crust
and top with crust. Do
not vent. Brush with
egg wash and bake in
hot oven until crust is
golden. Serve hot with
more velouté.




Roasted
Cauliflower
Steak Picatta

For a delicious vegetarian option that'll
even inspire “Oohhs” and “Aahhs”

at the dinner table from the cattle
connoisseurs, this cauliflower recipe
delivers. It can be served as a main or a
side. The recipes came to us from Whole
Foods Market for a foodie article we
put together in 2017 on this unique and
versatile ingredient. Serves 4 to 6.

Ingredients

1 cauliflower head, sliced into steaks
1 shallot

2 garlic cloves

2 Thsp. extra virgin olive oil

2 Thsp. capers

2 Thsp. white wine

1 Thsp. butter

1lemon, halved and juiced

4 Thsp. flour

Directions: In a skillet, heat 2 Tbsp.
of oil. Dredge cauliflower steaks into
flour and shake off excess. Place the
steak gently in the skillet and cook for
about 5 minutes. Flip to cook other
side. Continue to add steaks until all
are cooked. Remove cauliflower from
pan. Add in garlic, shallots, and ca-
pers. Stir for 1 minute until fragrant.
Add in white wine and reduce sauce
by half. Add in butter and lemon

Juice, and stir. Top sauce over steaks.




Yinaks

Take-a-Break
Bars

Submitted by Seton Rossini, this recipe won
“Best Bar Cookie” in What’s Up? Medid’s
2018 Cookie Bakeoff. The bars melted in our
mouths and melted our hearts—a surefire

holiday hit. This batch makes 12 bars.

Ingredients

3 heaping cups mini pretzels

1 cup peanut butter

1cup, plus 2 Tbsp. granulated sugar, divided
1/4 cup water

1/2 cup heavy cream, at room
temperature

1/2 teaspoon vanilla extract

3/4 cup peanuts, coarsely chopped
11/4 cups of high-quality semisweet
chocolate chips

Sea salt flakes (such as Maldon), for topping

Preheat the oven to 350 degrees. Line
an 8-inch square pan with parchment
paper. In a food processor, pulse the
pretzels, peanut butter and 2 tablespoons
of sugar until the pretzels are crushed
and the mixture clumps together. Press
mixture firmly into the pan and bake for
10 minutes. Keep the oven preheated. In
a saucepan over medium-low heat, stir
remaining cup of sugar and water until
sugar fully dissolves. Increase heat to
high and boil sugar, without stirring, for
about 5 minutes, or until the color begins
to darken. Carefully pick up the saucepan
and tilt to swirl caramelized sugar to mix
and continue to cook for another minute,
or until it’s a medium-amber color. Re-
move from the heat and carefully whisk
in the heavy cream and vanilla. (It will
bubble violently, so stir carefully!) Whisk
until it stops bubbling, then set aside to
cool. Pour caramel over the pretzel crust,
then evenly top with chopped peanuts.
Cover the peanuts with the chocolate

chips and bake for 10 minutes. Remove
the bars from the oven and use an offset
spatula or knife to smooth out the choc-
olate while it’s still warm. Sprinkle sea
salt flakes on top of the chocolate and let
cool to room temperature. Refrigerate

for a couple hours, or until chocolate
hardens. Slice into bars and serve.




Coconut Carrot Cookie

This cookie is straightforward to prepare and offers an autumnal explosion of sweet bliss. The recipe comes to us from

Ryan and Emily Groll, chefs and co-owners of Eat Sprout!, which has locations in Easton, St. Michaels, and Annapolis.

Ingredients

1 cup whole wheat pastry flour

1tsp. baking powder

1 cup organic old-fashioned rolled oats
1tsp. ground cinnamon

1/2 tsp. pumpkin pie spice

1/2 tsp. salt

1/2 cup organic pure maple syrup

1/2 cup coconut oil, melted slightly
1/2 cup shredded coconut

2/3 cup shredded carrots (from 1 medium carrot)
1/2 cup walnuts, chopped

1/2 cup chopped dates

Directions: Preheat the oven to 375 degrees. Line two
cookie sheets with parchment paper. In a large bowl,
whisk together the flour, oats, baking powder, spices,

and salt until well combined. In a separate bowl, whisk
together the maple syrup and coconut oil. Mix until
well-combined. Stir in the coconut, carrots, walnuts, and
raisins. Add the wet mixture to the dry mixture and stir
until well-combined and a dough is formed. Drop table-
spoons of the dough onto the prepared baking sheets and
form into cookie shape, leaving about 1 inch between each
cookie. Bake the cookies until they are lightly browned on
the bottom and top, about 12 to 14 minutes. Transfer the
cookies to a wire rack and cool completely.
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RESERVATIONS!

ALIFE PLAN COMMURMNITY = COMING TO SCENIC AMMAPOLIS, MARYLAND + THEVILLAGEATPROVIDENCEPOINT.ORG

|VE BETTER

Senior living just got an upgrade.

There's refirement — then there's first-class refirement. A retirement where your needs

The Village at are anlicipated, where you'll find style and altention to detail everywhere you look,
PROVIDENCE and where the service is second fo none. This is refirement living the way it should be,
POINT at The Village al Providence Point—A MNational Lutheran Community. From gourmet fo

A Ntional Luthersn Comunhy casual dinirrg, o state-of-the-art aquatic center and stylish, well-appointed residences,

you'll find everything here is buili fo exceed expectation. Why? Becouse when it

comes fo the next step in your retirement, we think first-class is the only way to go.

VISIT OUR MODEL APARTMENT. CALL TODAY: 410-927-1260 Diveam. Explove. Discover




CHESAPEAKE CAREGIVERS
Ibqir_tgmhﬁcnﬁﬂnﬂiﬁdlhm

CHESAPEAKE

-

sl Home sweet
*¥ organized
home.

INSTALL!

e
Custom Glide-Out Shelves.
TV I i o e ¥ Complimentary Needs Assessment +" Free Caregiver Interviews
Easy access, less stress, everything within reach. OB PR ' Vaccinsted Caregivers
G| [ e e S e e e ¥ Flexible Scheduling v Errands and Transportion
Call for Your FREE Design Consultation + Spacializein Dementia Care V Pe I Care
(443) 569-5649 | shelfgenie.com ¥ Locally Owned and Operated v Companionship
 Hourly and Live In Care + Light Housekeeping

SheliGenie

EVERYTHING WITHIN REACH

a Peighborly cos

CALL NOW FOR A FREE CONSULTATION
410-219-0190
www.chesapeakecaregivers.com

Learn More About
Vibrant Senior Living!

Get your FREE brochure from
Charlestown, Baltimore County’s
premier senior living community
located in Catonsville.

+ See a variety of floor plans

+ Discover fresh, flavorful dining

+ Learn about affordable pricing

Charlestown
~ L. BY ERICKSOMN SEHIOR LIVING®
Call 1-888-216-4599 or visit us
at CharlestownCommunity.com. Catonsville
CharlestownC. ity. ah =
ariesiowni'_ommunity.com @_(‘J v f
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Shantvtowns

A new history
project reveals
the character
and culture

of this once-
thriving seafood
packing district
and Chesapeake

Bay throughfare

%/{M/Vmw

By Niambi Davis
Photography courtesy Yolanda
Acree & Minary’s Dream Alliance

Before restaurants, dock bars, marinas, boutiques, and
hotels transformed either side of the Kent Narrows wa-
terfront into a coastal vacation destination, it was home
to more than 20 seafood packing houses where African
American seafood workers picked crabs and shucked
clams and oysters. Some were Queen Anne’s County
residents; others were migrants from the lower Eastern
Shore and Tidewater Virginia. Others came from as far
away as North Carolina and Florida, where seafood work
proved to be more lucrative than agricultural jobs.

From the 1930s until the 1980s they lived in what was
known as the Kent Narrows Shantytown. A 1984 Wash-
ington Post article described the dwellings as dreary,
muddy, malodorous oyster shacks; Maryland’s version
of Tobacco Road, and only 20 miles from the state’s cap-
ital. Built by packing house owners who rented them out,
the shanties were one or two-room dwellings with no
running water, and susceptible to flood and fire. In 1966,
three children lost their lives in a fire described by the
Queen Anne’s County Record Observer as the worst of a
number of similar tragedies they covered over the years.

Lost inside the prevailing narrative is another story, one
rarely heard outside the community who lived it every day.
It’'s what Bob Marley lyrically describes as “half the story
that’s never been told.” This other half of the Narrows’ sto-
ry is one of perseverance, hard work, and entrepreneur-
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ship; one of people who raised families, looked out for
each other, and made means out of very little. When
Doncella Wilson of Minary’s Dream Alliance “wanted
to tell these many stories and dispel the notion that
nothing good could ever come out of the Narrow” she
secured grants from Maryland Humanities and Sto-
ries of the Chesapeake, and thus begun the work of A
History of the Shantytowns of Kent Narrows.

In their mission statement, Minary’s Dream Alliance
(MDA), co-founded by Wilson and Paul Tue, de-
scribes itself as “an organization with a mission to
transform the lives of youth, families, and communi-
ties through education, resource development, and
community engagement.” To the communities they
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serve, MDA is that and more—a dedicated, effec-
tive, and constant, presence in the community, their
programs include fresh food delivery for seniors, an
adolescent club for young people affected by opioid
abuse, weekly empowerment calls to young men,
and a club for students in grades and 7—12 at risk of
disconnection from school and community life.

They transport young people to summer programs,
sponsor rites of passage programs, and involve young
people in art and community gardening. MDA’s
impact is best summed by a member of the commu-
nity it serves: “What you are doing for the children of
this community is truly amazing. You are giving them
support, encouragement, life skills, hope, and love.”



TO TELL THEIR STORIES

Minary is a blend of Minnie and Mary, Wilson’s
grandmothers, who both worked in the seafood pro-
cessing industry on Kent Narrows. Minnie’s life, in
particular, was the inspiration for the A History of
the Shantytowns of Kent Narrows. Wilson tapped
Yolanda Acree, a University of Delaware graduate
with a degree in anthropology, to become the proj-
ect’s program manager. “I had never heard of the
shanties until Doncella contacted me,” Acree recalls.
“She knew me through my interest in black history
on the Eastern Shore, my website, my work as a
writer, and her recommendation of me as a member
of the Caroline County Arts Council.”

Due to funding considerations, Wilson and Acree
shifted the project’s presentation from book to ex-
hibit. Of her process, Acree says “I let the interviews
lead the way.” She credits former Narrows residents
Elsa Mae Courtney Miles, Roberta Roy, and Tonya
Brown as being invaluable to her research. “Most
people were glad that it was being acknowledged.
And they were especially happy that an alternative
narrative was finally being told,” she recalls.

For some, the recollections were painful; others
chose to remain anonymous. Still Acree encoun-
tered no pushback. What proved to be most chal-
lenging was the age of many community members
or knowledge that was lost with those who had
already passed away. Mr. Arthur “Kicking Lightly”
Jones, a revered community elder, worked for 54
years at United Shellfish Company. During the time
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of Acree’s research he became hospitalized and
passed away one week before his 102nd birthday.
Personal records and photographs were equally as
challenging to obtain; many had been lost to flood
and fire or were simply difficult to collect. Converse-
ly, published reports on violence in the shanty com-
munity were easy to find. “Intracommunal violence
exists wherever you go,” Acree pointed out. “And
it’s not the story I chose to tell.”

Tonya Brown’s connection with the history of her
community began at an early age. “As a child I al-
ways listened to the elders and their stories.” Later,
when she served as a member of the Queen Anne’s
County Housing Authority, Director Pete Scanlon
shared pictures he’d come across of the Narrows.
She in turn shared them with Kia Reed, First Lady
of Abundant Life Church. Reed passed them along
to Clayton Washington of the Kennard African
American Cultural Heritage Center in Centreville
where an exhibit on the lives of Queen Anne’s
County black watermen is on permanent display.
With Washington’s encouragement, she wrote a
paper on life in the Narrows that eventually became
part of a Tribute to Watermen of Kent Narrows
presented at the Avalon Theater in Easton. Through
Washington, Wilson learned that Brown had creat-
ed a Kent Narrows project of her own. “I've known
Tonya all my life,” Wilson recalls, “and it took only
one request of Tonya to assist us. She immediately
began to contact former shanty residents. Because
of their trust in her they were willing to meet with
Yolanda and myself to tell their stories.”
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LIFE IN THE SHANTY

Brown describes her involvement in the Shanty
project as emotional and overwhelming. As some-
one who spent a great part of her life in a place often
judged harshly, especially by outsiders, she’s quick to
defend her former home. “I can see why some people
would see it in a bad light,” she adds, “but it was a
loving, caring community. We were a village, and

I loved each and every one of them. We learned to
swim, fish, and crab near where Bridges Restaurant
stands today. Everybody looked out for each other,
especially the children. Nobody’s child went hungry.”
But, as she was quick to point out, if a child misbe-
haves, their parents and grandparents knew about it
before they got home. And often, the price of misbe-
having was an old fashioned “butt whipping.”

“I wouldn’t change one thing about my upbringing,”
Brown insists. “But mine was a little different.” She
was raised by both her mother Margaret Ann and
her grandmother Laura Jane Shelby. “On weekends I
would stay with my mom, so I got to experience both
sides of life in the Narrows.” In another era, Brown’s
grandmother would be widely celebrated as a superi-
or businesswoman who turned hard work into entre-
preneurial success. Laura Jane Shelby worked in the
canning season at Friel’s in Smyrna, Delaware, and
the oyster shucking season on Kent Narrows. Her
drive and focus earned her the income to own houses
in Smyrna, Baltimore, and Kent Narrows. “We
didn’t live in a shanty,” Brown remembers. “Ours
was a two-story boarding house. We lived downstairs
and my grandmother rented out rooms upstairs.

She had a snack bar on her property where she sold
pickled pigs feet, fried chicken, and crabcakes. Our
outdoor shed was my dollhouse. I even owned a
pony! When she passed away, Brown’s grandmother
left four properties to her descendants.

Like Shelby, other Narrows entrepreneurs sup-
ported themselves and served their communities.
One Narrows family operated a restaurant and a
junkyard. “The girls worked in the restaurant and
the boys worked in the junkyard,” Brown recalls.
Even today, Asbury’s, Chippies, and the legendary
Weeping Willow bring back good memories from
residents and visitors alike. Owned by Evelyn and
Earl Meredith, the Weeping Willow brought in
nationally-known artists like James Brown, Fats
Domino, and Lloyd Price.
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“People worked hard and made money,” Brown
recalls. “I worked at Campbell Soup and I shucked
oysters on the Narrows. I made more money shuck-
ing oysters than I did at Campbell Soup.” Although
they made what was considered “good money” by
both workers and owners, Narrows residents lived
without water and sewer lines. According to Acree’s
research, the NAACP, the Civic Interest Group, and
the Bi-Racial Commission appealed to the county
commissioners to make improvements or force the
owners to do so. The Commissioners responded
that such improvements weren’t economically fea-
sible for the county. And the owners didn’t want to
invest in improvements for what was intended to be
nothing more than temporary dwellings.

Instead, shanty dwellers gathered water from out-
side pumps and hauled it inside to use for cooking
and bathing. With no inside plumbing for toilets,
they were forced to use bathrooms in the plants or
buckets equipped with toilet seats that they emptied
into an outhouse. “We didn’t have running water,
but we were clean,” Brown insisted. “The scent of
bleach and pine oil was always in the air.”

COMING FULL CIRCLE

Before the official exhibit opened, Acree took her
work in progress on the road to share with the
community. At a meet-and-greet held at Grason-
ville Community Center, former residents of the
shanties and family members gathered to learn
about the project, to review photos, and to remi-
nisce with much laughter, some tears, and mixed
emotions, according to Brown.

For Black History Month 2022, the Queen Anne’s
County Sunday Supper Club, a group formed to
increase racial understanding through discussions,
hosted Acree in a virtual presentation on her find-
ings. Participants talked about Sandpile Ridge
Church. It was torn down when the Kent Narrows
Route 50 overpass was built, but a 1950s photograph
still exists of members, dressed in white, being
baptized in the waters of Kent Narrows. And as proof
that love conquers all, another participant shared
memories of meeting her husband, who came to the
area as a migrant from Virginia. To the surprise of




her parents, she married him and chose to live with
him in a Kent Narrows shanty. When the shanties
were torn down, they, like many other former resi-
dents, moved to Fisher Manor in nearby Grasonville.
Opened in 1987, it created the availability of public
housing in Queen Anne’s County. The complex was
named for the late Francis Fisher; entrepreneur,
community leader, and member of the NAACP and
Queen Anne’s County Housing Authority, who do-
nated land for the creation of the development.

When the seafood industry declined, packing hous-
es closed. Beginning in the 1960s until the 1980s,
most of the shanties were torn down. Some re-
mained, and a few owners allowed former workers
to remain. Others sought to evict their tenants. Civil
rights groups worked on behalf of shanty residents
to delay eviction and destruction of their homes. In
1992, the shanties owned by Jean Stelmach (B&S
Fisheries) were the last to be razed.

On June 11th at Kennard African American Cultural
Heritage Center, the Kent Narrows Shanty Project
exhibit opened to the public. Of the exhibit, Wilson
expressed her gratitude to Acree and Brown. “I
can’t thank you enough for all your time and energy
into research, interviews, and more interviews. The
exhibit is beautiful—it brought me to tears.”

The Kennard opening is Phase One of what will
become an expanded exhibit. Local museums have
expressed interest in hosting A History of the Shan-
tytowns of Kent Narrows as a traveling exhibit. A
book is still in the works, Acree says, one that will
feature interview subjects with biographies, and
excerpts of their interviews.

According to its history, Harris Seafood was found-
ed in the 1930s. During the Depression, seafood
workers, who shucked 1,900 gallons of oysters in
one day, worked from midnight until four in the
afternoon. Today Harris is the last packing house
on Kent Narrows and the last full-time shucking
house in the state. Inside Harris Seafood Restau-
rant, a mural painted by an unknown artist portrays
these men and women, the “Unsung” of the seafood
industry, who were its backbone. A History of the
Shantytowns of Kent Narrows is their story.

Visit the following website or
scan the QR codes to learn
more information about:

www.minarysdreamalliance.org

Black Eastern Shore

www.facebook.com/blackeasternshore

Kennard African American
Gultural Heritage Genter

www.kennardheritage.com
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Indian Creek is a premiere independent school
where KINDNESS is currency,
WELL-BEING is priority,
and EXCELLENCE IN EDUCATION

is relentlessly pursued.

VISIT TODAY
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TAKE ADVANTAGE OF OUR SPECIAL  Chesapeake Car Wash &Detail Center

VIP PACKAGES AND RECEIVE: e
napolis Mall, we offer premier servicas

¢ Unlimited car washing f;atfn;emqm“fmrlmﬂm

- a lifetime guaranteed ceramic coating. Our
starting at $45 a month Monthly VIP Programs will help maintain the

. . cleanliness and condition of your vehicle.

¥ No obligations Available In Full Service and Exterior pack-
e ages, enjoy the benefits of receiving 10% off
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Annapolis, MD 21401
410-224-0175
chesapeakecarwash.com
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1. The perfect gift for the person who has everything.
Treat yourself or someone you love fo a gift box of
delicious treats! A fabulous gift for anyone getting info
home cooking or looking to experiment with new flavors.
www.seasonstaproom.com/ collections/ giffs

Seasons Olive Oil & Vinegar Taproom

180 Main Streetf, Annapolis, MD 21401
410-280-1505

2. Long-term corrections for skin and

body conditions. Cuttingedge ingredients, techniques,
and equipment that combined will achieve an amazing
result. At Renée Kaplan Aesthetics, it's not about the
latest FAD; it's about what genuinely works! Holiday Gift
Cards available! Renée Kaplan Aesthetics, 200 Forbes
Street, Suite 100, Annapolis, MD 21401, 443- 794
63306, reneekaplanaesthetics.com

3. Give the gift of holiday magic this season!

With a gift certificate to About Faces Day Spa &
Salon, you can freat those you love to endless options
of seltcare. From facials and massages to highlights,
haircuts, and nail care, About Faces Day Spa & Salon
is the perfect giftl About Faces Day Spa & Salon
1910 Towne Centre Blvd - Suite 203 | Annapolis, MD
410-224-4110 | www.aboutfacesdayspa.com

4. ‘Tis the season to eat italian! Give the gift of the frue
taste of lialy this year! Homemade marinara sauce, made
in house from scratch, with organic imported fomatoes
from ltaly, jarred and labeled at Mamma Roma's kitchen.
Mamma Roma gift cards make the perfect gift for your
family and friends. Everything from delicious NY siyle
pizza and homemade lasagna to scrumptious cannolis
and lialian cappuccinos, it's all here at Mamma Roma.
Mamma Roma - 8743 Piney Orchard Pkwy, Ste 102 |
Odenton, MD, 410-695-0247, www.mammaromas.com

5. Phillip’s House Pendant Collection. Zachary's
Jewelers infroduces this pendant collection from Phillip’s
House. They're designed fo fit your everyday life, from a
casual lunch to a blackdie affair, making every day worth
celebrating. The hallmark feature of this collection is an
edgeless curvature to capture light from all angles and
project infinite sparkle. Starts at $1,495.

Zachary's Jewelers, 100 Main St., Annapolis, MD,
410-266-5555, www.zacharysjewelers.com

6. Send flowers & more this holiday season!
WildFlower's two locally owned & operated luxury floral
boutiques are full of unique giff items such as house plants,
candles, wine, cards, books, dried flowers, home decor,
local artisan treats, clothing, accessories & more. Same
day delivery to all of Anne Arundel County and beyond.
WildFlower Stem + Sundry - 1460 Ritchie Hwy Armold,
@10 Cromwell Park Drive, Glen Burnie, 410-859-9292,

www.wildflowermd.com, @wildflowermd1
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7. Irish Egg Nog. Offering one of the most unique
holiday gifts from a local business founded in the heart

of Annapolis: Our very own Galway Bay Irish Eggnog.
Pictured with a giff card and eggnog ice cream produced
in parinership with another local business, The Annapolis
lce Cream Company, you can't go wrong. This is the most
sought affer gift in the Annapolis community. Stop in today
fo get this Irish holiday treat by the bottle or halfcase!
Galway Bay Irish Pub & Whiskey Bar

63 Maryland Ave, Annapolis, MD, 410-263-8333,

www.galwaybaymd.com

8. Custom Charcuterie Board. Let Teri our certified
cheese specialist design a custom charcuterie board for
your Fall and Winter events. Fishoaws Markefplace
954 Ritchie Hwy., Arnold, MD, 410:647-7363,

www.fishpawsmarket.com

9. Give the gift of history with a Historic Annapolis
Membership! You'll support the mission of HA with a
tax-deductible donatfion and provide your friends and
family with a meaningful and impactful gift. HA Members
receive a full year of enriching museum experiences with
free admission at the Museum of Historic Annapolis and
William Paca House and Garden, discounts on events and
programs, and much more. Memberships start at $50.
Historic Annapolis, 99 Main Street, 410-267-7619,
annapolis.org/support/memberships

10. Allow us to lavish your favorite people with spa
and salon treatments! With a gift card, your loved one
can create their day of relaxation and beauty from our
menu of indulgences. Some of our favorite days here
include a morming of spa complimented by a local lunch
service, finished with hair and makeup so they can hit the
town, relaxed and styled! Conveniently purchase online
or in person. Sadona Salon + Spa, 15 West Street,
Annapolis, MD, 410-263-1515, www.mysadona.com

11. Sugar, Spice & Everything Nice. The Spice & Tea
Exchange. Visit us for all the fancy fixings you need

to create and share in flavorful family festivities this
holiday season! Let us help you celebrate what really
matters with delicious and distinctive gifts amidst our
wonderland of hand-crafted blends, rubs, sugars, and
salts. Fine collections of our premium loose-leaf teas and
corresponding tearinfused seasonal candles will delight!
Signature accessories too! For that special person, or fo
indulge yourself, we look forward to serving you!

The Spice & Tea Exchange of Annapolis, 155 Main
Street, Historic Annapolis, annapolis@spiceandtea.com

12. Unwrap the Crowler. Give the gift of the area’s finest
craft beers in a 320z Crowler paired with a gift card for
sampling delicious libations served fresh and cold

from 12 rotafing taps at Fishpaws Marketplace.

Fishpaws Markefplace, 954 Ritchie Hwy., Amold, MD,
4106477363, www.fishpawsmarket.com
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13. Gemstones and Tahitian Pearls by Anatoli.

This holiday season, explore our vast collection of
gemsfones and fahifian pearls set in sferling silver by
Anafoli. Visit our shop in downtown Annapolis or online
to find a great selection of sterling silver gifts for all of the
wonderful people in your life. Blanca Flor Silver Jewelry,
Downfown Annapolis, 34 Market Space, Annapolis, MD
21401, 410 2687666, www.BlancaFlorSilverewelry.com

14. Mission Escape Rooms Gift Voucher. Give the
gift of an experience—an immersive escape
room adventure at Mission Escape Rooms!

Use promo code Gift2022 for 10% off your

purchase! Redeemable af three locations.
Mission Escape Rooms

Annapolis | 40 West Street, Annapolis, MD 21401,
410263-3333

Waugh Chapel | 1405 S. Main Chapel Way
Suite 105, Gambrills, MD 21054, 410-721-6666

Arundel Mills | 7000 Arundel Mills Circle, Suite 200
Hanover, MD 21076, 410-553-4850

WWW.missionescaperooms.com
Rooms are designed for groups of
reserved via private bookings only.

1-10 people and are

15. Don’t Your Friends and Family Deserve a Little
Paradise? Give them the gift of ulimate relaxafion and
serenity with a gift card from Paradise Float Spa. As they
float effortlessly in one of our luxurious float rooms, their stress,
anxiety, and muscle tension will float away only to be replace
with a beautiful postfloat glow! Paradise Float Spa

619 Severn Ave, Annapolis, MD, 410-280-1960,

www.paradisefloatspa.com

16. Holiday Champagne Class and 5-Course Dinner: A
Sip & Learn Event! Join us for a festive night sipping and
leaming all about Champagne! Indulge in a 5-course dinner,
each course expertly paired with a glass of bubbly. The
perfect way fo celebrate the holidays with family & friends.
December 5th at 6:30 PM. $150 Per Person. Harvest Thyme
Modern Kitchen & Tavern, 1251 West Central Avenue,
Davidsonville, MD, 443-203-6846, harvestthymetavern.com

17. Healthy Fresh Meals. Give the perfect gift that is unique
and special this holiday season with a gift certificate to
Healthy Fresh Meals. Support this local meal delivery service
located in Maryland that thoughtfully prepares fully cooked,
healthy meals, that are delivered straight to your door. We
offer kids' meals, adult meals, senior meals, salads, soups,
and more! Locally sourced products go info our medls.

No minimums or subscriptions, and meals are cooked and
ready fo eat. Menu changes weekly and meals store in the
refrigerator for 7 days in our heatsealed packaging.

Order a gift card today! Healthy Fresh Meals
www.HealthyFreshMeals.com, 5586 Tuxedo Road
Hyattsville, MD 20781, 202-851-4855

18. Give the gift of 20/20 for the holidays!

Designer Eyewear - Gucci, Tom Ford, Jimmy Choo, Maui
Jim, Ockley, Rayban, Oliver People's, Dior, Dita, Fendi,
Celine, Tiffany&Co and so many more shyles 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! **A portion of the
proceeds go fo the organization “Giving Sight” to help
those in need around the world!* * NV*y Optical on Main
217 Main St.I Annapolis, MD, 410-268-6246,

www.nvoptometry.com

19. Treat your loved ones or yourself to a rejuvenating
spa day with an Even Keel Wellness Spa gift card. Even
Keel Wellness Spa has long served all of Annapolis’
blissbased needs, including facials, lash extensions, CBD
massages, and body contouring. Even Keel Wellness Spa
also has a second, brand-new location in Canton. Gift
cards can be used at either location. Even Keel Wellness
Spa, 31 Old Solomons Island Rd., Annapolis, MD 21401;
4109900111,

20. Etched bottles make the perfect gifts! All Store
Bottle Eiching November 25, 12-6 pm Get any botile
personalized! If you can't make the event,

then you can preorder by calling 410-647-7363.
Fishpaws Markefplace, 954 Ritchie Hwy., Amold, MD,
410:647-7363, www.fishpawsmarket.com
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ANNAPOLIS ARTS ALLIANCE PRESENTS GALLERY 57 WEST

Dave Murphy. Pine and Birch. Watercolor. $95 Nico Gozal. Autumn. Painting on Silk. $60

Sonja Holleman. Jade, Jasper Necklaces. $160

Susan Gillig-Grube. Butterfly and Zinnia. 0 ,J-
Mixed Media. $120 7

Audrey Lee. Greeting Cards Set. $25

Jessica McGrath. Pendant. $85 Linda Donahue. Necklace. $55

——

Anne Weathersby. Coaster Sets. $25

Tina Van Pelt. Fused Glass Platter. $200

Barbara Burns. Watercolor. $400

Terry Bydume. Copper Bowl. $110 Wayne Laws. Acrylic Painting. $300

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

BENSON & MANGOLD ;
REAL ESTATE

Wings & Whitetail Farm

6029 Edesville Rd, Rock Hall | $4,995,000

Located off the West Fork of Langford Creek, this 191-acre,
historic estate farm has undergone extensive renovations
and improvements over the past year, Originally known
as Bungay Hill Farm, this brick, Georgian home dates to
757. The current owners have brought this 5,600 sq. ft.,
5-bedroom, 3 full bath, 2 half bath home up to modern
standards while maintaining its historic features. Amenities
include: 3 ponds, 3 impoundments, 90+ tillable acres, pier
with lifts and boathouse on the West Fork of Langford
Creek, pole barn, WWII torpedo building, equipment sheds,
kennels, horse stables with additional storage, pool, tennis
court, extensive hardsc;aping. and a caretaker house.

(410) 200-1224 Mobile | (410) 770-9255 Office | courtney@mychesapeakehome.com | mychesapeakehome.com
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Since January 2022, Northrop Realty has settled or put
under contract 920 listings within ONE WEEK of being on
the market!

Call us today to learn how we can sell yours! 443.898.9828
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Story by LISA J. GOTTO  Photography by STEPHEN BUCHANAN

by Design

TWO HOMES IN ONE ON THE WYE

hen searching for the perfect spot to
build their second and, ultimately,
their forever home several years
ago, our feature homeowners, had
some specific criteria. The property
required close proximity to deep
water, the water needed to provide opportunities for
fruitful fishing, and it needed to be no more than three
hours from their primary residence in Pennsylvania.

During that prime search time their three, now
college-age sons were in grade school, explains our
homeowner. “We wanted a place where we could go
that was on the water, and originally we were look-
ing in the Carolinas, but the kids were too young,
and that trip was too long,” the homeowner says.

They often checked in at various Eastern Shore
points when making those trips and while visiting
Maryland’s celebrated beaches. They found the area
scenically appealing and the people warm and wel-
coming. One area in particular, Queenstown, piqued
their interest. About eight years ago they found a
piece of property along the Wye River that spoke to
them and checked most items on their wish-list.

Unfortunately, the home that came with the proper-
ty lacked some creature comforts and conveniences
that they knew they would need to address in the

future. Six years later, in early 2020, they would begin
the process of looking for architects. The connection
upon meeting with Cathy Purple Cherry and her team
at Purple Cherry Architects in Annapolis was an im-
mediate and reassuring one.

“We just connected,” says the homeowner, who togeth-
er with her husband, interviewed several potential
architects. “When we left Cathy, we just looked at
each other and we knew the search was over. It was
like, forget it. Done.”

Before the plan and the second-home dream on the
Wye River could move forward, however, the home-
owners had to contend with the matter of their ex-
isting home on the property. It was determined that
they were looking at a completely new build, so the
old home would need to be deconstructed; its collec-
tive parts would be salvaged and donated accordingly
amongst several worthy reclamation agencies.

“I was adamant that it would not end up in a landfill,”
says the homeowner. “So, we demo-ed it, and decon-
structed it board-by-board.”

The only element that would be retained from the origi-
nal home was its in-ground, amoeba-shaped pool, con-
veys Purple Cherry. And it would end up dictating where
certain living spaces could go—and where they couldn’t.
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This, explains the homeowner, resulted in a design
that was created from the inside-out. “With Cathy,
we built the floor plan first and then we built the
house around it.”

And when it came to the actual build, homeowners
would look to the venerable team at Mueller Custom
Homes and its President, Paul Mueller, Jr., to build
anew. “The initial design of the home from the inside
out requires tremendous collaboration between the
builder and architect,” Mueller says. “While many
projects are well-designed, the builder can add
tremendous value, as the project progresses, from
design to construction. Working as a team creates the
best experience for everyone involved and we thor-
oughly enjoy working with the team at Purple Cherry.”
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Notes From the Drafting Table

Purple Cherry comments that the couple came to her
with clearly defined goals for the home and to create
a dwelling that would act like a magnet to bring back
those college-age sons of theirs for years to come. As
with any client, Purple Cherry says their process and
approach would be authentic and unique to them.

“I would say that this is a home where the home-
owners could definitely say, ‘This home is what we
wanted,” which you can’t always do. Some homes
are influenced by architects. This house is very re-
flective of what the homeowners loved and wanted.”

And what the homeowners wanted would reflect her
love of cooking, his desire to replicate a cherished
home office, her passion for painting and art, and
their shared dream of a forever home that would
age along with them, but retain a contemporary,
fun vibe for their sons and guests.

The talents of PCA Associate Architect, Alan Cook,
and Lead Interior Designer, Annie Kersey would
be integral in creating a floorplan and design
scheme that would help the couple address those
clearly defined goals.

What was created, describes the homeowner, was a
version of a ranch home stacked on top of another
ranch home. Logistically this would provide enough



separate living space for their grown kids and their
friends to enjoy without ever feeling like they were
intruding. This concept of stacking would accom-
plish a totally ADA-compliant style of living on the
first floor, which was design priority number one.

“We didn’t want any steps from the garage into the
house, into the showers, or into the front foyer,” the
homeowner explains.

The couple also wanted their owners’ suite on the first
floor and had expressed the desire for an open-plan
main living area—with a tweak or two. Not only does
the homeowner love to cook, which includes a pas-
sion for canning, but they both enjoy entertaining in a
warm and convivial atmosphere absent of pretention.
For these homeowners, this would be an open-plan
tweaked to accomplish a natural flow away from the
kitchen instead of gravitating toward it.

“I made it clear that I love to entertain, but I didn’t
want everyone congregating in my kitchen,” the
homeowner says. “So that’s why we put the bar where
itis.” The bar, indeed, would take pride of place just
off the right side of the home’s transitionally sophisti-
cated front entry with its statement-making, polished
nickel Arden chandelier from Generation Lighting.
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And the bar, which then flows back into the main
living and informal dining area with its great views
of the Wye River, would be constructed of a rich
walnut to create the English-pub feel that the home-
owners sought to capture. Floors of White Oak were
chosen to flow throughout the space.

“I wanted to modernize it, too,” the homeowner says.

“So, we did the floating glass shelves and chose a
metallic wallpaper. It has a warm and inviting feel
as soon as people come in.”

High Points

This entire living space adds notes of utility and
authenticity, accomplished through the meticulous
selection of specific appointments and furnishings,
per the homeowner.

Something Purple Cherry encourages all her clients
to do when having to furnish their new spaces, espe-
cially if they require many new items, is accompany
her and their lead designer to the world-famous
High Point Market in High Point, North Carolina.

“We know generally the style of the clients before we
go and that allows us to determine which show-
rooms are most important to visit because you can’t
see everything at High Point,” Purple Cherry says.
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While the homeowner relays it was a whirlwind,
three-day trip, she says the PCA team kept them
focused without feeling overwhelmed.

“We picked out my beds, my barstools. I have, I think,
10 barstools, because I have a lot of seating. And we
were very specific on dining room chairs. They need-
ed to be on casters. They needed to have arm rests.
We had a lot of things that we were very specific
[about] and we knew that they would be hard to find.”

Kersey says they took the husband’s inclination
toward traditional styling and his wife’s love of a
more modern aesthetic and pulled a transitional
look together with the homeowners’ requested pal-
ette of whites, blacks, blues, and grays by incorpo-
rating wallpapers and upholstery fabrics, including
fabric that was ordered so the homeowner, a talent-
ed seamstress, could fashion some of the home’s
window treatments herself.

The kitchen would be another area where the home-
owner would want to customize. “We knew that she
wanted a light and airy kitchen,” Kersey says. “We
know that meant there were going to elements of
black and white, and polished nickel.”

To provide clean connectivity to the living space,
which included that great bar, the island was crafted






of the same wood as the bar and they used the same
countertop, a gray Quartzite with white veining
throughout. This same Quartzite was then run up the
wall to create a seamless, sophisticated backsplash in
the kitchen. “That just helped us blend those whites,
blacks, and grays together,” Kersey says.

To provide an optimal scheme for cooking, enter-
taining, and decorating, the kitchen would require
advantageous storage space for every-day, as well,
as holiday wares. This was accomplished with
concealed under-island storage; storage that is
right-at-hand when needed like the homeowner’s
inset oil and vinegar niche with pot-filler above the
range, and at-arm’s-length storage for larger items
such as party platters.

An adjacent pantry with plenty of storage for both
regularly and seldom-used appliances, food stuffs,
and those all-important canning supplies, helps
keep clutter from amassing on kitchen counters.

Even the laundry room would reflect the homeown-
er’s unique take on how she likes to work within
the home. “And my laundry room has a window.
Because who likes to do laundry?” muses the home-
owner. “It’s a chore. So, my laundry room has this
big window so I can look out while I'm folding laun-
dry...and I don’t feel like I'm in a closet.”

Second-Level Living

The goals for the upstairs of the residence were two-
fold: provide a way for the homeowner to finally have
a personal, creative space of her own, and design
separate living and sleeping quarters for their sons.

After living in a home with three students during
the pandemic and not having enough bedrooms,
workspace, and flex space, the execution of a
purposeful floorplan that would put the “fun” in
functional was essential.
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So, instead of designing a traditional bedroom for
each son, the homeowner took a less conventional
approach to take advantage of the utility of integrat-
ed Murphy beds.

“That was something that was definitely client-driv-
en,” Cook says, of the application of the Murphy
beds. “They liked the idea of that flexibility of being
able to arrange things in different ways in that space.”
The entire team worked together to ensure a seamless
integration so no one would ever know, unless they
needed to, that there was a bed built into the wall.

“The guest rooms were designed and manufac-
tured by our wood shop,” Mueller explains, “...with
Murphy beds that hide in plain sight behind a full-
height wainscot wall.”

So, no matter who is staying or how many, the
smart design of the guest rooms and the added con-
venience of a casual contemporary living space with
access to a water-facing deck, makes the second
floor, an enviable home of its own.

Her Dream, Too!

The second floor would also address a long-standing
desire on the homeowner’s part to have a place to call
her own. “As you can realize, having four men in the
house, there was never any room for me,” the home-
owner says kiddingly. “That’s why the art studio was
designed in this house because I needed a room that
was just for me, where I could go and escape.”

An accomplished woman with many talents, the
homeowner worked with the team to conceive a
special area designed within a large room to accom
modate painting, scrapbooking, and sewing. And
this room has prime views out to the water.

“The homeowner always dreamed of a unique space
for her artwork,” Mueller says, who added that the
room was also equipped with a separate HVAC sys-
tem, a modified wet bar for washing paintbrushes,
and enhanced barrel ceiling treatments for optimal
comfort and convenience.

“It was just amazing,” says the homeowner of the
overall collaborative process. “Every time we
walked in, [PCA and their team] just made us feel
like family. We weren’t just another client. We
walked in, and we just immediately felt at home.”
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What's Up? Media has developed an
exemplary awards program to honor
elite home builders, architects, designers,
and professionals serving the greater
Chesapeake Bay region.

The entry period opens October 1st for
home industry professionals and firms
to submit their completed projects for
evaluation and vetting in 10+ award
categories. Entries—consisting of a
project description and accompanying
photographs—will be accepted through
November 30th. There is no limit to

the amount of project entries each
professional/firm may submit.

whatsupmag.com/homeexcellenceawards
The Ist Anmugl Home Excellence Awards will be revealed in the Febroary issues of What's Up?

Anmapelis, What's Up? Eastern Shore, and Mareh editian of What's Hp? Central Maryland.
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HOME INTERIOR

The Luxury
of Leather...
and Pleather

INTERIOR APPLICATIONS & CARE

By Lisa J. Gotto

It’s truly one of the world’s oldest and most trusted
materials regularly used in the interior design
world: leather. And more recently, its faux coun-
terpart, pleather, or vegan leather is now seen as a
purposeful and equally stylish alternative that can
deliver the same visual impact without the sustain-
ability issues.

Seriously, genuine leather dates back to caveman
days, as animal hides were an absolute necessity
for everyday living. When it comes to modern-day
use, many homeowners still take an every-day
approach in the sense that they feel something is

missing without a leather-based furnishing—or ten.

What definitely has changed is the ability to satisfy
that rich and warm feel and the textural benefits of
the resource without having to compromise a value
if you don’t want to. The price, however, is not all
that different if you are choosing this option even
though it may be faux leather.
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Why they love it

Many designers give the nod to leather time and
again because of its ultimate versatility. Over the
years manufacturers have continually learned
how to make leather softer and more pliable
without diminishing durability. By experimenting
with the blending of leathers, manufacturers have
increased its appeal among the consumer base
that may not have considered it just a few years
before, and an enhanced color palette has taken
the material from natural to other-worldly.

What’s so great
about vegan or
plant-based leathers?

There are just so many impact and sustainabili-

ty aspects associated with the manufacture of
genuine leather, we would need to do a deep-dive
into just that in an upcoming issue. Suffice it to

say that the industry is rapidly evolving, and even
the manufacture of traditional vegan leather is

not without its by-product-associated downsides.
Such is the concern, some say additional alter-
natives such as nopal cactus, and pineapple leaf
and mushroom fibers may provide answers when

it comes to leather-like futures. Fashion designers
and retailers such as Lagerfeld, Mercedes-Benz,
and Fossil are already experimenting with these
alternative materials because they score so well
when it comes to sustainability and impact. The
continued exploration of alternatives like these has
resulted in a consumer product that gives genuine
leather a run for its money in the aspect of durabili-
ty and also in the all-important comfort factor.
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Where to make your
investment

One thing that is certain about the look of leather is
that it is wise not to use too much of a good thing.
Less is certainly more and that is why designers will
often suggest implementing leather as the state-
ment maker in a design scheme instead of creating a
look that depends on it. (Look no further than those
oh, so-masculine offices of ‘70s and ‘80s big wigs as
an example of what not to do.J A good rule of thumb
is to combine the supple quality of leather with a
“subtle” nod to the approach per room or area to be
designed. In fact, leather in the bedroom? Oh, my-
yes! Nothing adds texture and more luxe appedl to a
bedroom than a leather or leather-look headboard. A
contrasting color or textured storage unit at the foot
of the bed also lends interest. In the living or family
room, pair your leather sectional with soft, uphol-
stered accent chairs, or use buttery leather chairs
to complement your subtle fabric-covered sofa. A
statement-making coffee table of an intensely-hued
leather never fails to add interest. Leather storage
cubes and ottomans make great textural additions,
as do leather and suede accent pillow coverings and
art enhanced with leather framing. In the kitchen,
surround your island with leather-enhanced seating.
Seat cushions and backs of leather café and dining
chairs wipe clean easily and keep the kitchen look-
ing classy, whether you have a sleek look overall, or
opted for farmhouse charm. There’s that versatility
that designers so admire. One of the most luxurious
applications of leather is its use in wall panels. These
aren’t just strictly swaths of leather from rolls ei-
ther—the patterns, colors, and textures, which even
expand into three-dimensional application, can lend
the ultimate statement of luxury to a room should
you have the desire and means to go wall-to-wall.

How to maintain it

The largest concern with vegan leather is that it

is susceptible to drying out and cracking when
exposed to excessive heat and sunlight. To keep it
in tip-top condition experts recommend a bi-annual
application of a small amount of baby oil applied
with a soft cloth, like microfiber. You can also use a
commercial leather conditioner. If you’ve opted for
genuine leather, you can anticipate an ingrained
longevity as long as you have chosen the best
quality material, and note that quality varies widely.
A fine quality leather retailer will be able to tell you
the type of animal the material was sourced from
and from where on the animal it was sourced. (Note:
Only 13 percent of the hide is considered the best
value by industry standards and generally comes
from the part of the animal at the natural curve of
its back to its rump.) Other factors that effect hide
quality are the layer of the hide, (you'll want top
grain) and the quality and skill associated with the
tanning process. Leather of this caliber basically
needs a regular vacuuming from time-to-time, but
will also benefit from using a warm, damp cloth to
address particularly soiled or grimy areas. A small
amount of a leather soap and some moderate elbow
grease will keep the traditional leather furnishings in
our 21st century dwellings looking their luxe best.
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HOME GARDEN

A Fresh View
Your Winter

Eoint of
arden

By Janice F. Booth

Another lovely autumn is drawing to its close. As I look
out to my garden, I reflect on all the beautiful moments
I've enjoyed for months on end—the glowing flowers,
the choruses of songbirds, the lush greens of summer,
and reds of fall leaves. And, there’s no reason my winter
garden can’t be equally memorable and satisfying in its
own, lovely way. So, here are my suggestions for encour-

aging our winter gardens to be as captivating as possible.

There are three components to consider when we
discuss winter gardens. The first is aesthetics, what we
consider beautiful and pleasing to our eyes in winter-
time; the second is surveying what’s at hand, consider-
ing what to encourage in the garden this winter; and the
third is planning for the future.
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Let’s get started. Aesthetics, our principles of beauty
in the garden, probably includes colors, shapes and/or
structure, and balance or compatibility. Surveying the
garden now, as leaves are falling and branches and
stems are emerging, what shapes and proportions
become apparent? Evergreens are often strong elements
in the winter garden. Walls and fences, too, are dramatic
shapes. As for colors, consider these same structures as
sources of color:

e multitudes of greenin yews and cedars e a white picket
fence e your gray or brown garden wall e a Nandina or
sacred bamboo, which will soon be heavy with grape-like
clusters of red berriese holly trees sporting tiny clusters of
red amongst its shining green leaves e grasses—-don’t lop
them off, leave the fronds to sway in the winter sunlight



Looking a bit more closely at your gardens’ winter assets, do
you have any of the following beauties growing there? If you
do, now is a great time to prepare them for their winter debut.

Viburnum: lovely
bushes and small
trees that bloom
early. Consider
planting for the fu-
ture, Viburnum tinus
which produces
lush, pink blossoms
through January
and February.

Bulbs: There’s still time
to plant some early
bloomers in your gar-
den. Those dear crocus,
narcissus, and snow-
drops always delight.
Dont forget the Helle-
bores with their flounc-
ing leaves and showy
late winter blooms in
shades of rose, pink,
yellow, green, and white.

Furnishings: You may
not want to stow
away that graceful
wrought iron table
and chairs there on
the patio; they will be
lovely under a dust-
ing of snow. (Do take
in the cushions, how-
ever, they’ll suffer
from a harsh winter)

Feeders: What about those birdfeeders? Are you putting out snacks for
your songbirds and squirrels? You may want to clean and repair the feed-
ers, even move them away, just a bit, from their locations near the house
and patio. Set them out from the house so you don’t have to contend with
“dirty snow.” You'll still have the songbirds and furry gymnasts to entertain
you through the winter months. Is there anything lovelier than a scarlet
Cardinal against the white snow? And there are lots of chuckles ahead as
those plump squirrels hang by their toenails attempting to stuff one more
kernel of corn or one more peanut into those cheeks on a winter’s morning.

Once you've assessed all
the options you have for
your winter garden this
year, you might want

to take it a bit farther
and begin planning for
changes and additions
to your garden that will
reach their beautiful
potential in winters to
come. Late fall is a great
time to plant shrubs
and even trees.
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For added winter color, you
may want to plant:

if you decide to experiment
with serious winter gardening.

Dogwood: You can find
beautiful choices in bark
and blossoms.

White birch: Once the
spindly tree takes root,
you’ll enjoy the lovely
bark, with its texture of
curls, and pretty, tasseled
blossoms in the spring.
Caution: Birches need lots
of moisture, preferring to

grow near creeks and bogs.

Winter honeysuckle,
Witch hazel, and Jap-

anese apricot are three
lovely vines and bushes that
offer lush fragrance that
wafts on winter winds—in-
toxicating with the promise
of approaching spring.

Camellia: For showy
blossoms in shades of rose
and pink, add a Camellia
to your garden. The shiny,
dark green leaves make

a perfect setting for the
large, gorgeous blossoms
that open in late February
or early March.

Plant now: Give your
new plants sufficient time

* to take root and settle

in before serious winter
weather arrives. You'll be
more likely to have tasty
onions, peas, and Bok
Choy if the dears have set-
tled their roots into your
welcoming garden.

Consider watering: You
may not need to do very
much watering if the win-
ter is fairly cold and some
snow arrives. However,

if the winter is mild and
there is less than normal
precipitation, prepare to
occasionally carry water

to your vegetables and
flowers.

Monitor freezes: The
flowers and vegetables
I've discussed in this
article are hardy souls.
They won’t be bothered
by some frost and snow.
But, if the predictions are
for “hard frosts” and/or
snowstorms, plan to cover
your plants. Usually, old
bedsheets will be suffi-
cient, but if the weather
grows extreme, there

are “fluff covers” that will
protect your lettuce and
leeks from frostbite or the
heavier piles of snow.

Here are some other flowers
that handle winter weather
and provide early spring color:

Semi-hardy: China aster,
Lobella, Petunia

Hardy: Pansies, Sweet
alyssum, Flowering Stock

Vegetables: If you're
among the hardy souls
who are willing to tack-

le vegetable gardening,
here’s a review of the types

of vegetables that produce
throughout the winter:

Semi-hardy: Swiss chard,
Leaf lettuce, Arugula,
Carrots, Beets, Rutabaga,
Radicchio

Hardy: Radishes, Tur-
nips, Broccoli, English

Don’t forget to take some photos of your
winter garden in its special glory! They’ll
be fun to look back on when spring arrives.

peas, Leeks, Kale, Spinach, S&

Collards
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BIG BAD WOLF CHARGED
INFALED ATTEMPT T
BLOW DOWN ROOF

Yesterday BA5. Wolf appreared lncourt
(kg charges of aggravaied resplratory
mischief (AKA hutfing and puffing) inan
attempt o Bow down an DG roof.

Thomas Kettenring, NDHG Roofing and
Sales Manager and witness i the scene
sald. I was insane. This Woll guy shows
upr ot of nowhere wearing an Alabama
fersey gnc lets rip with this gale force
wind airmed directly at sald rood. That guy
has g setof pipes oo him. And hisbreath!
| swear he gargles with dead rats, Still,
ook onee shiingie shifted out of place. Youtl
think e would have noficed the NIMG
Rowing sign an the front fawn.”
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Judge Theresa Connelly, speaking from
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“I thought this stuff anfy happened in
fairy tales,”
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i1, Three remodeling companies hive
subminted rendovation bids and sources
confirm “One is just right™
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Theres no place like home tor the holidays.

Wishing you and your family a very jovful Thanksgiving from Nancy Almgren!

NANCY ALMGREN, REALTOR®
_HS CruText: 410-533-8610
BERKSHIRE HATHAWAY OFFcE: A10-305-9700 | eaan: NALMGRENE HOMESALE 000

HumeServices o1 Mhars STREFT, Srme 2 | Asaapons, MDY 21400
Homesale Realty

A merrber of the Banchise system of BH- Aftilintes, LLC 18T

Velerinary Medicine
Lo Your Door
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Vet traimed, First Add Certified, Licented, Bonded & Insured s Fiohde Fiarnlak

EXPERIENCE the DIFFERENCI
Highiy recommended by Chesapeake Veterinsry Re I' J
Emergancy Center, Muddy Creek Animal Vet and

Anmapolis Animal Hospitals

sandy@alternativepetcaremd.com
A410.349.7828 » alternativepetcaremd.com

410.544.8300 = www.mobilepotvet.com
24068 mpeat clieets, £34 FIVE star revieen B
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HOME REAL ESTATE

The all-new, chef-style kitchen is appointed with
ultra-premium cabinetry and hardware, gleaming
stone countertops with a huge center island, and all
commercial-grade stainless steel appliances, includ-
ing a six-burner gas range.

This room’s palette of white-washed brick, warm,
exposed shelving of honey-colored wood, and rich,
navy tile makes it as much a total living environ-
ment, as it is a place to create a meal. A roomy
seating and gathering area is available for casual
conversation, and a larger, eating area with French
doors and a Juliette balcony with views to the wa-
ter, are conveniently located nearby.

The home’s main level also boasts wide-planked
knotty hardwood across its open floorplan and into
an impressive great room, that provides access to a
covered waterside terrace with beamed ceiling de-
tail. A classic, main level study offers cozy seating,
great views, and a wet bar.

Them |
Viaraour

By Lisa J. Gotto | Photography by Townsend Visuals

o detail was too small and no resource
material too rare for this truly excep-
tional property in the highly-desirable
Annapolis community of Wardour. Built
to rival any chateau in France, this grand
manor home offers 185 feet of private
water frontage on Weems Creek.

Styled and designed to appear as though it is a
home in the Bordeaux region of France, this resi-
dence speaks French in every detail from its au-
thentic glass panel doors and windowpanes, to the
gorgeous terra cotta-tiled kitchen floor.

Approaching the home, you'll arrive via circular
driveway accentuated with lush, mature landscap-
ing highlighted with a working fountain reminiscent
of a Parisian garden scheme.

Once inside, the eye is drawn to the entry’s soaring
ceilings, its handsome, inlaid marble tile floors, and
the incredible views out to the creek and its luxuri-
ous waterside pool and patio area.
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Primary Structure Built: 2000
Sold For: $6,480,000
Original List Price:
$6,480,000

Bedrooms: 7

Baths: 5 Full, 2 Half

Living Space: 6,728 Sq. Ft.
Lot Size: 1.59 acres
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Listing Agent: Brad Kappel;, TTR Sotheby’s International Realty; 209 Main St., Annapolis; m. 410-279-9476; 0. 410-
280-5600; brad kappel@sothebysrealty.com; ttrsircom Buyers’ Agent: Georgie Berkinshaw, Coldwell Banker Realty, 3
Church Circle, Annapolis; m. 443-994-4456, 0. 410-263-8686; gberkinshaw@cbmove.com; coldwellbankerhomes.com

The upper-level, primary suite is a French country
oasis with its oversized windows, stone fireplace,
and separate seating area. A fabulous, new primary
bath offers a sumptuous soaking tub, gleaming white
subway-tile walls, and separate porcelain vanities.

An au pair suite with private access via a back spiral
staircase has a lovely landing area large enough to
serve as a home office.

The home has seven bedrooms in total and one that
sleeps four in a luxurious bunk room is located on the
lower level, which is completely finished and offers a
large family room with stone fireplace and walk-out
to the grounds. The new homeowners will also enjoy
a home gym on this level, as well as, a 700-bottle wine
cellar, and a swanky, separate seating area with wet
bar and cigar humidor.

What else could one ask for? Well, a deep-water
dock equipped with a 40,000-pound boat lift, dingy
lift, and a floating pier would be nice, and is also
there for the sailing. Merci, merci!



QAC Rotaract

Rotaract is a club bringing  [@]&
together young professionals
ages 18 and alder to exchange
ideas with leaders in the
community, develop leadership
and professional skills, and have
fun through service, In
communities worldwide, Rotary
and Rataract members wark side
by side to take action through

ﬁ 314 Yesign JStudio 'Hm

> - - -
KITCHEN AND BATH SPECIALISTS M"“Stnes

MHope Theough Shelter, Clothing. Food
und Suppot

Haven Ministries

We are proud be one of the
o numerous Homes of Hope Partners
for their kitchens (pictured above) and
baths, Haven Ministries provides hope
through shelter, clothing, food and
support, With your help, hope
@ n continues to be provided to those in
f need in Queen Anne's County.

Mdry Beth Paganell: REALTOR
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BUYING OR SELLING? CALL ME TODAY!
Mary Beth Paganelli
Celt 4109805812 | Office: 4102633400 | MaryBeth@PaganeliProperties.com I
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PROPERTIES %M B
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While most practices specialize in
making you look better or
yjou feel better, ProMD
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HEALTH & BEAUTY

Fitness
Tips

By Dylan Roche

You might think that traveling over
the holidays means you have to take
time off from your workouts. But don’t
let your trip out of town be the reason
you neglect a good round of physical
activity—there’s plenty you can do
with just your own bodyweight!

Bodyweight training makes a nice
option because you don’t need any
equipment, so you can do it wherev-
er you are. Bodyweight training was
said to be the workout of choice for
legendary action star Bruce Lee, and
it’s how actor Charlie Hunnam says
he got in shape for such movies as
Sons of Anarchy and King Arthur:
Legend of the Sword.

Plus, when you do bodyweight moves
in quick succession, one right af-

ter another at high intensity, it will
give you a powerful cardiovascular
workout. According to the Ameri-
can College of Sports Medicine, this
approach will help you gain strength
and aerobic ability, while decreasing
body fat and improving your body’s
ability to regulate insulin. You're also
much less likely to sustain any kind
of injury when you’re working with
solely your own bodyweight.

The exercises also help people who
are new to exercise learn good form
before adding further resistance in
the form of dumbbells or bands. And
because they target large muscle
groups, just a few moves are all you
really need to get a full-body workout.
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So, if you’re on the road this holiday season,
here are seven exercises you can do from just
about anywhere to get a good workout in:

*
8

*
‘ v

PUSHUPS: This exercise targets your entire body. Plant
your hands shoulder-width apart and brace your core as
you lower yourself until you're about an inch off the ground
before returning to the starting position. If you cant do a
traditional pushup vet, build strength with a modified form
by resting on your knees instead of your toes.

TRICEPS DIP: These dips can be easily done using a chair
or a bench-simply extend your legs out in front of you and
place your hands on the edge of the seat. Lower yourself
until your rear is about an inch off the ground before rais-
ing yourself back to the starting position.

PLANK UP-AND-DOWNS: Not only will doing plank up-and-
downs work your core, but the movement required will
raise your heartbeat and maybe even break a sweat. Start
by assuming a traditional plank with your elbows bent and
your body resting on your forearms. Straighten one arm,
then the other, resting your body weight on your palms
instead of your forearms. Return to your original position.

JUMP SQUATS: Start with your legs shoulder-width
apart, then lower your hips as much as you can while
keeping your back straight. From this position, push
yourself up into a jump, raising your hands above your
head as high as you can. Land on both your feet and
repeat the move until fatigued.

DONKEY KICKS: Donkey kicks will help you develop strong
glutes as well as overall balance. Rest on your hands and
knees; then raise one bent leg up behind you as high as
you can while keeping your knee at a 90-degree angle.
Lower your leg again and repeat with the other leg.

BURPEE: These exercises require a lot of strength and en-
ergy. Start standing up before dropping into a squat. Place
your hands on the ground in front of you, shoulder-width
apart, and kick your legs out behind you. Return to your
squat position and jump with your arms up above your
head. That’s one burpee-the move should be fast and fluid.

MOUNTAIN CLIMBERS: Begin in a straight-arm plank po-

sition resting your weight on your palms, shoulder-width
apart. Bend one knee and drawn your leg in toward your
chest; then kick it back and repeat with the opposite leg.
Go for 30 seconds to one minute or until you're fatigued.
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Breathe Easy

WHY CLEAN AIR MATTERS SO MUCH

Okay, take a deep breath before you
read the opening of this article. Ready?

The air you're taking into your body
every day might be pretty dirty. At
least, dirtier than you expect—and that
applies to both indoor and outdoor air.
While your body’s immune system is
able to fend off air pollution to some
extent, air that’s especially dirty can
have both short- and long-term health
effects. If two and a half years of the
COVID-19 pandemic has made you
more aware of your respiratory health
in general, you might feel more moti-
vated to start cleaning up the air around
you in whatever way you can.

According to the American Lung Associ-
ation, particles and pollutants in the air
might include everything from tobacco
smoke and diesel emissions to pollen
and mold spores, as well as dust, pet
dander, and even aerosol chemicals. All
of this particulate matter is much too
small for us to see with our bare eyes,
but when we breathe it in, it goes into
our lungs, where it can irritate pre-ex-
isting lung disease. Some pollutants can
even go from our lungs into our blood-

By Dylan Roche

HERE ARE
FOUR EXPERT-
RECOMMENDED

TIPS

1. Avoid anything that will add
particulate matter in your home,
such as woodburning stoves
or chemical-based air freshen-
ers and cleaners. Refrain from
smoking cigarettes or other
tobacco products indoors.

2. Get fresh air circulating
within your house by running an
exhaust fan and opening your
windows. Consider investing in
an electric air cleaner with a
HEPA-quality filter.

3. Vacuum regularly and use a
microfiber cloth to pick up dust
on all surfaces.

4. Monitor the humidity in your
home-particularly in wet areas
like bathrooms and basements-
to prevent any mold or mildew.
If you suspect you might have
mold or mildew developing,

bring in a remediation specialist.

stream, where they affect other cells,
tissues, and organs in our body.

In the short term, you might suffer prob-
lems like headaches, eye and nose irrita-
tion, or a sore throat. But in the long term,
you could suffer much bigger problems
like asthma, emphysema, cancer, and
heart disease. In fact, air pollution is so
bad that that World Health Organization
officially dubbed it a carcinogen in 2013,
and the National Institute of Environ-
mental Health Sciences calls it a “major
threat to global health,” one that has
increased over the past two decades and
causes an estimated 6.5 million deaths per
year. These problems disproportionately
affect people of color and low-income
communities, which are often located
closer to sources of emissions like busy
roadways or power plants. Even indoors,
particulate matter from dirty carpets,
moldy walls, tobacco smoke, and chemi-
cal cleaners can pose major problems.

While reducing outdoor air pollution
will require major systemic changes,
there are small steps you can take in
your home to clean up the quality of
your air to some extent.
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HEALTH & BEAUTY BEAUTY

What You Should

Know About Facial
Moisturizing

By Dylan Roche

It’s normal to notice your face is a little windburned
or dried out come fall and winter, when cool air
turns crisp and loses much of the moisture it had
earlier in the year. If you haven’t started a facial
moisturizing routine, now’s the time to take one
up—and keep it going through all four seasons.

Even in warmer, humid weather, facial moisturizers
help you create a protective barrier along your skin
that retains natural moisture and gives you an over-
all healthier, younger, more vibrant appearance. But
moisturizing isn’t a one-size-fits-all practice, particu-
larly when complexions vary so much from person to
person. Somebody with naturally dry skin won’t have
the same needs as somebody with very oily skin.

In general, if you have dry skin, you’ll benefit most
from using an oil-based face lotion. The same goes
for people who have mature skin with fine lines
and wrinkles. On the other hand, if you have oily
skin, you should stick with water-based face lotion.
(If you’re not sure about your skin type, blot your
face with a tissue to see how much oil you're able
to pick up. You can also consult a dermatologist,
who can give you specific advice.)

Bear in mind that you should be selecting lotions

and moisturizers specifically intended for your face.
Facial moisturizers are noncomedogenic, meaning
they will not clog your pores the way hand and body
lotion will. Look for products that are marked as hy-
poallergenic (meaning they won’t cause an allergic
reaction) and have broad-spectrum SPF 30 or
higher (for protection against UV rays). Depending
on personal preference, you might want products
that are all natural, organic, or fragrance free.

Moisturize your face every time you wash it (morn-
ing and evening) and after every shower. Use warm
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water rather than hot, as hot water can strip your
skin of its natural oils. Applying moisturizer after
cleansing will lock in moisture.

Start by gently exfoliating with toner to remove
any dead skin cells on your face. This will allow the
moisturizer to penetrate. Use a small dab or lotion
(about the size of a dime) and rub in circular mo-
tions for 30 seconds (don’t forget to apply to your
neck and upper chest, too). Wipe away any excess
with a clean, damp towel.

Remember that you can improve the success of your

facial moisturizing routine by drinking plenty of wa-

ter to stay hydrated and avoiding high-sodium foods.
Stick with your routine diligently, as it could take up

to four months for you to see a significant change.

.l



What's Up? Media is seeking the next class of Up & Coming Lawyers to honor!
We are calling upon local law firms practicing in the Chesapeake Bay region to

nominate exemplary lawyers in the early stages of their legal career.

We are currently accepting nominations from your firm’'s management of young,
up and coming lawyers. For editorial consideration, management must complete
an online form nominating an employed lawyer within your firm that is 40 years
and/or younger by the deadline of January 31st. Nomination forms are online here:

Each firm may nominate up to three lawyers in this unique

opportunity to showcase the young talent within your organization!
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Working w’ith'ﬁ'le master-blenders
of County Cavan just outside Dublin,
we perfected our one-of-a-kind

~ recipe into the most delightfully
unique Irish Egg Nog in the world.

Maybe it's the hint of perfectly
smooth, well-rested Irish Whiskey,

or the blending of rich, genuine Irish
cream, or the subtle vanilla notes.
Every sip is mellow, warm, and

comforting - the perfect addition
to your holiday table.
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Menﬁ’un Ehi‘s n‘b to your server for 1 [ree sample of eggnog!

Brian Boru Galway Bay Killarney House Pirates Cove
Irish Pub Irish Whiskey Bar  Irish Restaurant Seafood Restaurant
489 Ritchie Hwy. #103 63 Maryland Ave, 584 W. Central Ave. 4817 Riverside Dr.
Severna Park, MD Annapolis, MD Davidsonville, MD Galesville, MD
410-975-2678 410-263-8333 410-798-8700 410-867-2300

BrianBoruPub.com GalwayBayMd.com KillarneyHousePub.com PiratesCoveMD.com
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Buttermilk
Pancakes at Miss
Shirley’s Cafe

(o UP? Fag,
s.

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.

whatsupmag.com | November 2022 | What’s Up? Annapolis 135
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Homemade,

Fresh
Origina

iss Shirley’s Café in Annapolis dis-

tinguishes itself from other restau-

rants with its high-quality breakfast

and brunch offerings. Count shrimp

and grits, called Get Your Grits On,
among customer favorites. So is Chicken ‘N Ched-
dar Green Onion Waffles.

“There are not many breakfast, brunch, and lunch
places in Annapolis that use all fresh ingredients,”
Annapolis Manager Elta Tyler says. “In the last
three or four years, I have seen restaurants with a
similar concept pop up. But they aren’t Miss Shir-
ley’s. Some people come in looking for something
extravagant, which we have.”

Catering to local customers, Miss Shirley’s features
seafood dishes on the menu. For example, Skinny
Salmon Shirley, Naptown Salmon Salad, and Amy’s
Bayou Omelet stand out.

“Annapolis customers tend to lean more toward
our seafood items,” Corporate Executive Chef Zuri
Coles says. “They love to add crabmeat to anything
and everything. They will add crabmeat to a bar
drink like our spicy Bloody Mary.”
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Miss Shirley’s opened on
Annapolis’ West Street
near the Westin Hotel in
2011 and has restaurants
in Roland Park, Balti-
more’s Inner Harbor, and
the BWI Airport.

Monthly specials featur-
ing French toast, pan-
cakes, and sandwiches
also highlight the menu,
attracting customers.

We recently talked with
Tyler and Coles about the
restaurant’s most popular
dishes, how they keep cus-
tomers coming back, and
what makes the Annapolis
Miss Shirley’s distinct.

Zuri, what is your top-sell-
ing dish?

In Annapolis, I would say
our top-selling item is
shrimp and grits. It’s also
my favorite dish. We don’t
serve it in a bowl. We do
it Miss Shirley’s style. It
comes on a plate. We do

a corn-infused sauce on
the bottom, fried green
tomatoes, and our stone-

& |

ground grits with bacon
on top, topped with our
jumbo shrimp. It tastes
amazing. We have the
crispy hardness from the
fried green tomatoes, the
creaminess of the grits,
and a little spice with the
blackened shrimp.

What else is popular?

Southern-inspired chicken
and waffles. We do ours
with a cheddar green
onion waffle. We do a
spicy jalapeno butter that
we make inhouse and it’s
served with honey mus-
tard. It’s a great crowd fa-
vorite, a huge hit. And we
can swap out the waffles
with any of our waffles—
regular, buttermilk, straw-
berry, or Belgium.

Tell me about the different
type of drinks you offer.

We do some traditional
crush drinks—orange,
grapefruit, and summer.
The summer crash has
strawberry lemonade with
a house-made strawberry



lime and jalapeno jam. It’s
made with bourbon and
Triple sec. We have our ver-
sion of a Spicy Shirley and
Bloody Mary on the menu.

What ingredients do you
like to cook with?

Because we lean toward
breakfast, eggs are one of
my favorite ingredients to
use. They are so versatile.
Eggs Benedict are always
a special treat. In the egg
realm, we also do deviled
eggs. We always try to do
something super fun with
them. Butter is amazing.
If I had to choose, I would
personally put butter in
everything. Bacon also is
one of my favorites.

Elta, how do you keep the
customers coming back?

The clients we get from out
of town will go back to their
hometown and tell friends
and family, “If you ever
visit Annapolis, make sure
you stop at Miss Shirley’s.”
Everything here is fresh
and homemade. Our chefs
actually create the recipes
themselves. I also think
it’s because of our custom-
er service. We are big in
allergy awareness. When I
started working here eight
years ago, we were one of
the very few restaurants to
accommodate them.

What else attracts cus-
tomers?

We change our menu
twice a year. We have a
spring-summer menu and
a fall-winter menu. Plus,
we have monthly specials.

We are always changing
things to make it exciting.
That way it doesn’t get
boring. We also have a
loyalty program in which
you get a point for every
dollar you spend. Those
points accumulate into
store credits. Most of our
regulars are signed up for
that. A lot of people who
from out of town and may
only visit Annapolis yearly
or every couple of years.
They always like to come
back, see what’s new and
try the special pancakes or
French toast.

Is the restaurant more
popular now versus when
you first opened?

I think business is about
the same. We have always
been busy. There’s never
really a slow time. We
have always maintained a
busy shop. I think we are
one of the original break-
fast and brunch places. I
know more and more are
popping up. When we first
opened, we were one of
the very few in Annapolis.

Is lunch overlooked be-
cause you are known as a
breakfast place?

Not really. We do serve

breakfast and lunch all day.

Many times, we will get
people, say a group of four
people, and probably three
of them order breakfast
and one person lunch. We
get a lot of people that
come in that are looking
for lunch. When somebody
comes in, there is always
something for them.

Southern Fried Green

Slammer
Sandwich

Voted Best Breakfast Sandwich
in America, Restaurant Hospitality
Magazine | Makes 1 Sandwich

INGREDIENTS
2 slices thick sliced pumpernickel
bread
2 pieces applewood smoked bacon
1fried egg
1/4 avocado, mashed
1glice white cheddar cheese
2 fried green tomatoes (see recipe)

In a hot sauté pan cook 2 slices of
bacon until browned on both sides.
Remove from pan and drain on paper
towel. In same pan cook 1egg over-
hard. Remove from pan and place on
plate. Butter 1side of each piece of
bread and place in pan butter side
down to toast. Add the slice of cheese
on top of one piece of bread. Top the
cheese with the 2 slices of cooked
bacon. Then top with the over-hard
egg. Top with 2 fried green tomatoes.
Spread mashed avocado on top of
remaining slice of pumpernickel. Top
sandwich with slice of pumpernickel
avocado side down and remove
sandwich from pan. Cutin half on a
diagonal. Serve immediately.

Tomatoes

BREADING INGREDIENTS
1/8 cup flour
1/4 cups yellow cornmeal
2 teaspoon Cajun spice
1tablespoon sugar

Combine ingredients in a bowl and
miX.

FRIED GREEN TOMATOES
3104 servings

INGREDIENTS
1green tomato (about 4/5 slices)
1tablespoon honey
1/2 cup buttermilk
breading
Kosher salt to taste

Slice green tomato into quarter inch
thick slices. Place tomato slices in
large bowl. Mix honey and buttermilk
together and pour over tomato slices.
Gently toss to coat. Place tomato slic-
esin breading, one at a time to coat
both sides. If you do not have a home
fryer, prepare nonstick skillet with
canola oil. Place slices in nonstick
skillet and flip tomatoes after about 2
minutes. Fry until golden brown. Imme-
diately sprinkle lightly with Kosher
salt. Serve hot and enjoy!

MISS SHIRLEY’S CAFE 1 Park Place, Annapolis | 410-268-5171 | missshirleys.com
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ITALIAN CORGTHL SUI

i Herrg 8

Join us on Christmas Eve for a spectacular fish selection
& on New Years Eve for a special set dinner Menu
- Limirted availability -
Gift Cards now available online :

For more information check our website
www.osterial 77.com

- OSTERIA 177

177 Main St. Annapolis, MD
410.267.7700
www.osterial 77.com
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MAIN & MARKET

CATERING | CAFE | BAKERY

We are Dedicated
to Bringing
Premium-Quality
Ingredients and
Mouth-Watering
I'lavor to your
Holiday Season.

914 Bay Ridge Rd. Annapolis, MD 21403
410-626-0388 | www.mainandmarket.com
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Our Crab Cakes
Make Great Gifts!

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

ne holidays are near!

Fresh Seafuod Specials &

Oyster Selections Daily Our private waterfront dining rooms are perfect
Weekend Brunch - Gift certificates for h{]Stiﬂg your 5|]E'[i3| event.
VOTEDE - Call us today for arrangements.

B ES Boaters/Sallors Bar
Weskend Brunch

410 Severn Avenue W\

Eastport Carrols Creek Cafe

Boa 410.263.8102 S
Barfil Gl carrolscreek.com F\ Waferfron? Lins g E Apraence
Fourth & Severn, Eastport - 410-216-6206
boatyardbarandgrill.com WATERFRONT BANQUET SPACE AMPLE ON-SITE PARKING WATER TAXI 5TOP
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BEST MEXICAN FOOD

RODIZIO GRILL!

I BRAZILIAN STEAKHOUSE.

l

We invite you and your group to celebrate
with us the warmth, alegria and abundance
of Rodizio Grill's authentic Brazilian
dining experience. |

BEOOK YOUR HOLIDAY PARTY

BEFORE HG\FEHIEH 30, mz |

. - -
-":'l'urrﬂd:-( ' ! ‘AJ-‘

FULL II‘.'DDIZIB DIHHIIiI -

Valid at Rodizio Grill - Annapolis. Book a party of 20 people
nrmmh-efnm Moeembeer 30, 2022 and receive one
cﬂnpllmiﬂtuy Full Rodizio dinner. May not be combined
" withamy other o of promationt

Eapires Mavembes 30, 2027,

I.ﬂ_fl‘l'!ll AT TH! WESTFIELD MALL
H 1079 AN 15 MALL RD. MAPOLIS
www.senorschile.com .,,_"m""‘“ e o
=-r"~_':'ﬂ'£
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DINING TRENDS

Savor the
Chesapeake

Restaurant news and culinary trends throughout the
Chesapeake Bay region

By Megan Kotelchuck

Now that Spooky Season has come to a close, we are
ready for the most cherished holiday season to begin.
Not only do we get to celebrate harvests, holidays,
and the new year with our families, but with our
community as well at local events, such as the Balti-
more Craft Beer Festival and the Sweet Potato Fest!

On the Restaurant Scene...

Westfield Annapolis Mall’s food court has been wel-
coming a slew of new “grab and go” places including
Fuwa Sushi, Ramen & Dumplings, Cuates Mexican Grill,
’Antico Gusto Italiano, Butter Me Up, and Jongro BBQ.
Looking for something new and different for your next
lunch break? I have a few new options for you! Find
more information at westfield.com/annapolis.

In addition to the food court additions, The Original
Pancake House is coming to the Annapolis Mall. The
hotcakes can be found behind the Cheesecake Fac-
tory, where The Brass Tap was previously. The Original
Pancake House has been serving their pancakes
since 1953. This will be the fourth location in Maryland,;
Baltimore, Rockville, and Bethesda being the others.
Learn more at originalpancakehouse.com.

Get ready for burgers and zingers (buttermilk-drenched,
hand-breaded, boneless chicken tenders) at the new-
est sports-themed casual dining in Annapolis, Miller’s
Ale House. Miller’s is coming to Annapolis soon and

is going to reside where the Macaroni Bar & Grill was
located. The opening date has not yet been announced
since the building is currently under re-construction.
This is the fourth Maryland location of Miller’s (Bel Alr,
Hyattsville, Rockville) and 97th overall in the nation. Find
more information at millersalehouse.com.

Sam'’s on the Waterfront, located in Chesapeake

Harbour Marina, closed earlier this year. After 17 years
in Annapolis, Sam’s was not able to renew their lease.

140 what's Up? Annapolis | November 2022 | whatsupmag.com

We hear that the owner is aggressively looking for
anew location. In the meantime, Beacon Waterfront
Galley and Bar has opened in the old Sam’s location.
Learn more at beaconwaterfront.com.

The White Marlin Open was this August in Ocean City
and one of the biggest fishing events of the summer.
After days of fishing for the biggest fish in the Atlantic,
hundreds of pounds of tuna, marlin, and more hit the
shore. This year, captains donated more than three
hundred pounds of fresh tuna to food pantries on the
Lower Eastern Shore. The donations from the White
Marlin Open improve the nutritional quality of the food
for those in need as well as cater to medical and
dietary needs of clients who must manage diabetes
and high blood pressure.

We hear the popular Salisbury-based gastropub and
music/comedy venue Roadie Joe’s Bar & Grill is plan-
ning to open a second location in the town of Berlin.
More on this development as information becomes
available. Check out the Salisbury location’s entertain-
ment lineup at roadie-joes-bar-grill.business site.

If you're driving through Cambridge and wondering
what all the cranes and construction taking place near
the waterfront are up to, the old University Maryland
Share Medical Center building is being demolished as
part of a 35-acre redevelopment by the public-private
partnership named Cambridge Waterfront Development
Inc. The mixed-used development will include restau-
rants, stages, and hotels. More on this as it...develops.



Events on the Town...

A great tradition of Baltimore

is to grab our pretzel necklaces
and a pint at the Annual Bal-
timore Craft Beer Festival.
The festival will, once again, be
at Canton’s Waterfront from 12
to 5 p.m. There will be plenty

of live music, local food trucks,
shopping vendors, and, of course,
beer. The day will celebrate
Maryland’s growing craft brewing

Honey’s Harvest Farm in
Lothian is bringing back their
Annual Sweet Potato Fest
on November 13th from 11 a.m.
to 3 p.m. This festival cele-
brates the sweet potato harvest
and will feature live music,
creative kids’ activities, sweet
potato digging, a bounce house
and face painting along with a
farmer’s market, shopping and

so much more. Find more infor-
mation at honeysharvest.com.

industry. Order passes at balti-
morecraftbeerfestival.com.

For more culinary-themed events, visit the What’s Up? Media calendar at whatsupmag.com.

Drink Up... Pum kin
All things fall come together for a day full Ma i
of food, drinks, and football on Thanks- Ingredients

2 ounces vodka
1/2 ounce heavy cream or coconut milk
1/2 ounce pure maple syrup
2 Thsp. canned pumpkin puree
1/4 tsp. pumpkin pie spice
1/4 tsp. vanilla extract
Graham crackers for the rim

giving. This holiday, try making a batch
of autumn sangria for the family and
finish the day with a slice of pumpkin pie
paired with a pumpkin pie martini.

Instructions
Prepare the Rim: Crush a graham cracker
with your fingers and place it on a plate.
On another plate, add a small pool of
maple syrup. Run the rim of a martini
glass in the maple syrup first, rotating
the glass so the rim is evenly coated.

# N i i L " 8 ‘.i Thenroll the rim in the crushed graham
AU N Uk cracker until evenly coated. Place all oth-
e o ° er ingredients in a cocktail shaker. Add a
Thallksgl‘/]llg Sallgl'la handful of ice and shake until cold. Strain
the drink into the prepared martini glass.

Ingredients Instructions

2 apples, cored, sliced thin and
cut into bite size pieces
2 clementines, sliced and

Combine the honey, water, star
anise, ginger, and orange peel
in a small saucepan. Bring to a

Photo and recipe courtesy
of acouplecooks.com

seeded simmer over medium-high heat,
1cup frozen cranberries then lower the heat to a slow
1cup vodka simmer. Continue simmering for

10 minutes. Remove from heat
and let cool. Strain. In alarge
pitcher combine the fruit, vodka
and half of honey syrup. Lightly
muddle. Add the chilled cava and
stir. Serve in glasses filled with
ice and add fruit to each glass.

1bottle chilled cava (or other
sparkling wine)

Spiced Honey Syrup Ingredients
112 cup clover honey
1/2 cup water
3 whole star anise
Fresh ginger, peeled and sliced
into coins, 4-5 slices
1strip of orange peel, no pith

Photo and recipe
courtesy of today.com

Have culinary news to share? Send an email to the editor at editor@whatsupmag.com.

j‘._._‘.'rﬂ___lt_i_.'tm__ i
Gift Certificates available
for the holidays

—

The Daily Meal

1 o e P it

JV

—
BEST OF VOTED BEST STEAKHOUSE

VOTED BEST ROMANTIC
RESTAURANT

Tap 100 Most Romantic
Restaurants in the Country by OpenTable

2020 21

410-263-1617
FEATURING USDA PRIME STEAKS

WIWW.LEWNESSTEAKHOUSE.COM
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SHOP LOCAL

Sho
Loca

Bu
Locgl

Contact Ashley Lyons at 410-266-6287 x1115

or alyons@whatsupmag.com

. a personal touch

YOGA, FITMNESS AND MASSAGE STUDIO

Wishing vou and yvours a very Happy Thanksgiving!

1MIMHEI[

el Persamal
Traieer in

Private Stdis

CLEAN & SAFE

To sign up pleasa call Debi McKibben 443-994-3513
1610 Wast 51, S1e. 204 » Annapolis *

l]HE ONONE «~NOCROWDS +

simplystronger204@gmail.com

www.simplystronger.com
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Children’s Theater of Annapolis
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Chesapeake Ballet Company
Mber 10-11 - 1:00 & 4:00 PM

Presents
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|
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SHOP LOCAL SERVICES + RETAIL

! A Famiry Pizzeria
RESTAURANT

¢ Dinner ENTREES
® SALADS
* Sues

Carryout 410-216-6061 * 609-B Taylor Ave, Annapolis
www.bellaitaliamd.com

MOILLYY

BOUTIOUI

The perfect outfits
forallyour _

o
o

ladies onyour
gift list,

1910 Towne [hanr EII.uJ #1113

'1 {3.837, FI].h

Annapoljg
Marine Art

Orriginal Artwork = Prings » Posters * Over 50 artists * Custom Framing
Art Appraisals * Commissioned Arowork * Shipping & Gift Cemificates Available

110 Erecl An
Email

* Shadowboxes
* Conservation
Framing
* Maps
* Diplomas
% Scanning Services
. 1' Giclee Printing
_' = Photo Restoration

Photo to Canvas

209 Chinguapin Round Rd, Suite 107, Annapaolis

410.956.7278

online at www.marylandframing.com
Hours: M-F 10-5 & 5at 10-4

&www.wimseycoveframingannapolis.com  §
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FIND WILMA AND WIN!

The holiday season is in full swing and with her family flying into
town for a Thanksgiving visit, our faithful flying mascot, Wilma, is
jet-set about getting ready for the big day, flying to and from local
shops and services. Where will she land next?

Here’s how the contest works: Wilma appears next to three different
ads in this magazine. When you spot her, write the names of the ads
and their page numbers on the entry form online or mail in the form
below and you'll be eligible to win. Only one entry per family. Good
luck and don’t forget to submit your restaurant review online at
whatsupmag.com/promotions for another opportunity to win a prize.

Congratulations Mail entries to: Where’s Wilma?
to Elena H. of Annapolis, 201 Defense Hwy.,
Millersville, who won Ste. 203, Annapolis, MD 21401 or
a $50 gift certificate fill out the form at whatsupmag.

to a local business.

com/promotions

Please Print Legibly

I FOUND ___ Advertiser
WILMA

Advertiser
ON pG. Advertiser
Name
Phone
Address

E-mail address

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

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

Entries must be received by November 30, 2022. Winner will receive
a gift certificate to a local establishment and their name will appear
in an upcoming issue of What's Up? Annapolis.
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HEALTHY
SKIN IS IN
THIS FA

Visit Annapolis Dermatology Associates tc

DR. LISA RENFRO DR, EMMA LANUTI RACHEL QUINN,. AP DR. ALICE HE KEID EALEIGH, PA-C ROSEN A CHENG, CRAP



I'T°S WHAT MAKES US
WANT TO GIVE
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ZACHARY'S

JEWWLLERS

100 Main Street | Annapolis
ZacharysJewelers.com | 410.266.5555



