WHAT'S UP?

Thinking of buying
or selling a home?

Hire a true &
experienced
professional
to guide you through.
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Severna Park Voice
Producer of the Year Voted Best Real Estate Team Ambassador of the Year

12 Years

Z] DAVID ORSO

PENFED REALTY

Awards are wonderful. Qur service is Remarkable.

See how David can help you realize your own success.

443.372.7171
8 Evergreen Road Severna Park, MD 21146 ¢ 1997 Annapolis Exchange Parkway Annapolis, MD 21401

davidorso.com By =
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O'DONNELL

vein & laser | medical aesthetics

Employee Spotlight - Aesthetic Nurse Practitioner, Brittany Krautheim

" Botox" & Dysport® Dermal Fillers

Sculptra® Injections
& Threads

Laser Treatments

Brittany Krautheim
WHNP, MSN, Aesthetic NP

Use the following QR code to schedule »
a complimentary consult with one of our
medical aesthetic providers!

NOW DPEN SUMMER LATEJ&J?HT

SATU HDA‘(S
A o' From 12PM - 8PM

Available at our Annapaolis
location on the first Wednesday

June 10th | July 22nd of every month.

August 26th &AM to 4 PM every day

Revised summer hours, extended/late hours, and Saturday hours are for O'Donnell Medical Aesthetics only,

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

Annapolis 166 Defense Hwy, Suite 101, Annapolis, MD 21401
www.odonnellveinandlaser.com | 410.224.3390

Easton 499 Idlewild Ave, Easton, MD 21601 Ef:ﬁ.[
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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.
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Dr.Stephen Crossisa
Prosthodontist and
considered a specialist.

His specialty training
makes him uniquely
positioned to diagnose,
create treatment plans and

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 1 execute treatment of
Dr Kian Djmvdan administer IV sedation for | Dr Stephen c.ms patients with highly
toard Coetil any surgical or restorative Prosthadont complex prosthetic and
_ dental procedure. implant needs.

Call or Text 410-266-7645 Now to Schedule Your
Judgement Free (No Fee) Consultation

Our Three Uniques
Djawdan Center

v In-Office Dental Lab — fur Implant and Restorative Dentistry
State of the art 3D Design \\"\-L__," . Restoring Hope & Confidence
CAD/CAM and printing

v Dental Implants 133 Defense Hwy, Suite 210
Extractions, immediate placement Annapolis, Maryland 21401

implants and restoring dental implants
410.266.7645
" Sedation Dentistry _ _
www.smileannapolis.com

For any dental procedure
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FIND YOUR MANA

Whether you are new to cannabis or a long-time
consumer, our friendly, knowledgeable and
welcoming staff will always make you feel like
you're part of our Chana.

OPEN FOR ALL
ABOVE 21+

ON JULY 1ST

(Medical cards not necessary)

TAKE ADVANTAGE OF OUR
DRIVE THRU OPTION!

DAILY SPECIALS, REWARDS
PROGRAMS, COMMUNITY
EVENTS AND MORE!

Open 7 Days a Week * 9 AM — 9 PM
3005 Solomons Island Road, Edgewater, MD 21037
manasupply.com + 410.317.4825




1000 Agents in the Nation

‘ Individual Agent in the
State of Maryland,
By Sales Volume
Amongst all Sotheby's
International Realty
Agents in The Nation®
Overall rank amongst
the Top 250 Agents in
The United States

For Those Secking
the Exceptional
Make Your Move
with Brad Kappel

TTR | Sotheby’s

INTERNATIONAL REALTY

Annapolis Brokerage 209 Main Street, Annapolis. MD

Trends Rankings of the Top -

Brad Kappel
Executive Vice President

m +1 410 279 9476 o +1 410 280 5600
brad kappel@sothebysrealty.com
bradkappel.com
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DISCOVER THE BEAUTY OF

BREAST

AUGMENTATIOM

Unlock your inner confidence with
the transformative power of breast
augmentation at Annapolis Plastic Surgery.

Whether you're looking to increase your cup size, restore volume after
pregnancy or weight loss, or simply improve the overall appearance of
your breasts, Annapolis Plastic Surgery can help.

Dr. James Chappell is one of the area’s top board-certified plastic
surgeons, offering body treatments tailored to your individual needs. He
specializes in breast augmentation and reconstruction, using the latest

In implant technology to deliver stunning, natural-looking results. With a
personalized approach, he ensures your unique goals and preferences are
met, providing a stress-free and comfortable experience.

Don't let self-consclousness hold you back any longer. Contact us today
and achieve the confident, beautiful figure you deserve.

FEATURED SERVICES

Daxxify:

Laser Skin Rejuvenation » Face/Neck Lift = Rhinoplasty
Breast Augmentation « Tummy Tucks * Liposuction * CoolSculpting

PPELL, M



Marion Brenner
REALTOR®

619 708-9992
marion.brenneni@inf.com

Margaret Dammeyer
REALTOR®

4433360814
Margaret.Dammeyer@LNEcom

Trish Dunn

REALTOR®

€ 4439955375
trishdunnrealestate@gmail.com

LONG & FOSTER'

REAL ESTATE

Bringing More Luxury Buyers
and Sellers Together in the

Baltimore/Annapolis Region

Chris Fuller

REALTOR

¢ 301 2199638
Chris.Fuller@LNF.com

Catherine Hamel
REALTOR®

c 301 802 8151
CHamel@longandfoster.com

MaryBeth Paganelli

REALTOR®

c410980 5812
MaryBeth.Paganelli@LongandFostercom




Percent of Luxury Homes Bought and sold

Long &
Foster

Caitlin Prossner
REALTOR®

c 410 491 7393
Caitlin.Prossnen@LNF.com

Brian Schilling

REALTOR®

c 410991 7009
Brian.Schilling@inf.com

Denise Smith
REALTOR®

c 410991 6851
Denise Smith@inf.com

Kevin Stodd

REALTOR

¢ 410.9491.2313
Kstodda L NF.com

Michelle Triolo
REALTOR®

c4109828222
Michelle@MichelleTriolo.com

Kirstin Whitaker

REALTOR®

¢ 443 370 4203
kwhitakenzInfcom
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Oral Surgery _Specialists
SKILLED | BOARD CERTIFIED | PROGRESSIVE | ARTISTIC
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ers, Neil Sullivan, Kurt Jones, Bmekl-ﬂousek, Cliff Walzer, and Kenneth Kufta are all

‘Board Certified Oral and Maxillofacial Surgeons that specialize in:

'Dental Implant Surgery * Dental Implant Placement for Same Day Teeth * Wisdom Teeth Removal
Orthognathic Surgery (Corrective Jaw Surgery) * General Anesthesia * Oral Pathology
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DENTISTS i Pasaglena el Wahkgh Chapel

Please call or visit our website at www.annapolisOSS.com | 410-268-7790



A SkinlUcllness 7/
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. coolsculpting £ LITE

NEW ARRIVAL

Kelly Sutter, RN, CANS is the First
and Only practice in the area to
offer the New Fat-Loss Technology
that freezes fat away.

No Surgery. No Downtime

It’s all about the outcomes

* Faster Results
* More Fat Reduction
* Better Body Sculpting
* 18% More Coverage
» Dual Sculpting
* 10 Years of Improvements
* 9 Treatment areas

Call Today 410-224-2400 and
start your transformation!

127 Lubrano Drive, Suite 101, Annapolis, MD 21401

www.skinwellnessmd.com | kim@skinwellnessmd.com



THE SHERIDAN

AT SEVERNA PARK
a Senior Lifestyle community
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WE’RE OPEN, and W_e o I
would love to meet you!

S
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Join us at our:

OPEN HOUSE
Saturday, August 19 & Sunday, August 20
Mam. -4 p.m.

134 Ritchie Highway | Pasadena, MD 21122

We'd love to show you around our beautiful, modern community
as we chat about what you’'re looking for in retirement living,

And as part of our opening special, discover how you can save* up to $5,000.

Be a part of something fresh, new and great! Be a part of The Sheridan.

Let us know to look for you.
RSVP to 410-401-4177

*“Valld 8/1/23 through 8/31/23, Units priced between approximately $6,200-58.990/maonth. Must take
financial responsibility by 8/31/23. Only available to private-pay move-ins, Cannot be combined with any
other offer, Gffer based on room availabllity, Move-in subject to applicable statutes and regulations, Other terms,
conditions and restrictions may apply, Reach out to The Sheridan at Severna Park for additional Information.

"

Assisted Living | Memory Care SENIOR . @ Follow % Pot
IFESTYLE )
WWW.SENIORLIFESTYLE.COM l}-fmv-ul L= Uson W Friendly



0On the Cover: Overlooking the

Severn River from this month’s

featured home. Photograph by
Matthew Dandy. Design by August

Schwartz. Sponsored Cover:
David Orso of Berkshire Hathaway.
Photography by © Maureen Porto
Studios. Design by August Schwartz.
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Features

46 Maryland Real Estate
in 2023 examines local,
regional, and national
market conditions, buyer
and seller trends, and
discusses all with the
president of Maryland
Association of REAL-
TORS By Lisa J. Gotto

76 Hot Stuff Coming
Through pays homage to
the marvelous chile pep-
per and includes history,
culture, and heirloom
varieties of this mighty
hot fruit By Rita Calvert
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85 Sugar & Spice is the
next installment in our
Maryland Firsts article
series and reveals the
sweet 'n spicy beginnings,
growth, and impact of
major Maryland food
manufacturers Domino
Sugar and McCormick &
Company By Ellen Moyer

90 Hope for the Best, Plan
for the Worst is a primer
on emergency prepara-
tion at home, what you
can do to protect your
household and loved ones
during times of crisis By
Janice . Booth

12 whats Up? Annapolis | August 2023 | whatsupmag.com

Home §
Design

98 While the Sun Sets
Over the Severn tells the
story of a couple who
purchased a Severn River
waterfront property and
turned it into their happi-
ly-ever-after homestead
with the help of several
home professionals By Lisa
J. Gotto

106 Home Interior: For
Beach or Bench offers five
inspirational, all-timer
books about home design
and aesthetics By Lisa J.
Gotto

109 Home Garden: Make
Those Beauties Last
gives you the how-to for
tackling the artful task
of drying and preserving
beautiful flower blooms
By Janice F. Booth

115 Updated Custom
Coastal steps inside a

recently sold home in the

Murray Hill section of
Annapolis By Lisa J. Gotto

Health §
Beauty

By Dylan Roche

124 Fresh Take: Bell
Peppers

126 Fitness Tips: Barre
Fun!

127 Digital Distress

129 Ultherapy

130 To Tap or Not To Tap

119 A Waterfront Trifecta
gives the full picture of
this Severna Park home
sale, including all the
desirable amenities By Lisa
J. Gotto

Dining

134 Annapolitan Institu-
tion is our interview with
O’Brien’s Oyster Bar &
Seafood Tavern owner
Konstantinos Alexakis
about what makes the
restaurant special, plus

a simple yet delicious
recipe for Seared Atlantic
Scallops By Tom Worgo

136 Savor the Chesapeake
spotlights restaurant

news and culinary trends
from the Chesapeake Bay
region By Megan Kotelchuck

138 Dining Guide: Hog Wild!
features listings of local
restaurants with barbe-
cue, burgers, and more
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DENTAL EXCELLENCE

Dr. F' nlay
has created!
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Dr. Finlay is one of only 75 dentists worldwide and the only
Annapolis dentist to achieve Accredited Fellowship through the
American Academy of Cosmetic Dentistry. His practice is known
for exemplary patient care and quality-driven service

utilizing the latest in dental technology.
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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 Maryland because we are
more than a school.

Experience the Key difference for yourself!

DKEY

SCHOOL

/.11022

N=
Cﬂmﬁ" see Fﬂr YQUTSE‘IF Whﬂt mﬂkES KE‘F Schuﬂi HlCHE
one of the most sought-after educations in SMRAT -/
Maryland. Schedule a private weekday campus

tour or attend one of our fall admission events.

Private School in
Anne Arundel County

K-12 Private School

! in Maryland




COLDWELL BANKER
REALTY

A leader for luxury in
Annapolis and beyond.

15 Eastem Ave, Annapolis $9,975,000 3359 Harness Creek Rd, Annapolis  $5,299,000 986 Metvin Rd, Annapolis $8.995,000
Listed by Martha Janney 443 822.6850 Listed by Georgie Berkinshaw 443.994.4456 Listed by Georgie Berkinshaw 443.994.4456

= — Rt
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215 King George St, Annapolis $3.850,000 191 Prince George 51, Annapalis  $3,750,000 3214 Bennett Point Rd, Queenstown $3,485,000
Listed by Joanna Daton 410,980 8443 Listed by Yael Backman 410 340 6767 Listed by Biana Arentz 410.490.0332

+ Frank Boling 410.507.1080

27 Thompson St, Annapolis $1,850,000 8205 River Landing Rd, Edgewater  $1,825,000 4 r Ave, Annapolis $1,685,000
Listed by Liz Dooner 410.725,8073 Listed by Mary Ann Efliott 410,991 4000 Listed by Moe Farley 443.994.4456
+ Kathy McMillan £43.223 5500

Ouwr incredible Annapolis-area associates represent real estate excellence in every way. They provide clients with the
highest level of service, they market properties with the latest technology and real time data, and they have listed and
sold some of the most exceptional luxcury addresses in the region. These are some of the reasons why we were named the
Best of Annapolis Residential Realtors and Brokerage for 2023. Connect with us to learn nore.

L2003 Coldwell Harkar. Al Fights Reservacl Colchwell Banker and the Colchvall BEanker gos are irademanks of Coldwell Banker Real Estate LLC. The Colchwell Banker &
System 15 comprised of company-owned offices which are ownied by a subsidEary of Arpwhere Advisors LLE and franchised officas that are indepandently oumed and operated @
The Coldwell Banker Systen fully supports the principies of the: Far Housing A2l and the Bgud Opoorlurity Act "



COMING UP IN
SEPTEMBER 2023

Top Class! Your Guide to School
Visitations and Open Houses

150th Anniversary of the
U.S. Naval Institute

The Legend of MLB's
Forgotten Star Jimmie Foxx

Inside an Alpine-Style Deck House
Ravens’ Rookie Zay Flowers Talks Football

August
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In Every
Issue

20 From the Editor shares
James’ thoughts on this
month’s issue

25 0ut on the Towne
highlights special celebra-
tions and activities to
enjoy this month By Megan
Kotelchuck

30 Towne Calendar is our
expanded list of daily
events and entertainment
options!

32 Towne Social showcas-
es photographs of recent

38 Towne Spotlight fea-
tures local business and
community news By James
Houck

42 Towne Athlete profiles
Armand Ortiz of Key

] 2 charity events School By Tom Worgo
F .

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

e-contents
+

In case you missed June's reveal,
see our 2023 Best of Winners here:

Find new
recipes here:

16 what's Up? Annapolis | August 2023 | whatsupmag.com



lotal Rejuvenation
is Our Art

Elba M. Pacheco, M.D.

Board Certified Cosmetic Eyelid
Surgeon, Injectables Artist

Dr. Pacheco is known in the region

as one of the premier cosmetic

eyelid surgeons. Highly skilled and

with an artistic eye, she is also a master
with injectables and non-invasive
techniques, allowing her patients to
achieve total rejuvenation.

EXCLUSIVE OFFER:

107 Off

YOUR FIRST
SERVICE

BEFORE ACTUAL PATIEMNT AFTER

Open Your Eyes to the Possibilities...
SCHEDULE A CONSULTATION TODAY!
410.647.0123 | myeyelids.com
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Kitchens, Baths, Countertops, Entertainment Centers, Wet Bars, and creative uses of cabinetry for other rooms

Great Quality * Great Price

Annapolis Columbia
910-A Bestgate Road 9500 Berger Road

(ACROS5 FROM ANMAPOLIS MALL) (AT THE CORMER OF SNOWDEN RIVER PEWY)

410-266-9195  wHc#mer  410-381-8172

iSco

www.CabinetDiscounters.com Alzo Showrooms in My, Alry, Oiney, Galthershurg, Springlietd and Chantilly




Chesapeake Car Wash & Detail Center is benefits such as a 10% discount on detalling

the ultimate destination for all your car care services, unlimited visits, automatic billing,

! neads. Conveniently located right next to and the flexibility of no long-term contracts.
the Annapolis Mall, we offer state-of-the-art We take pride in providing a memarable
services randing from extenor car washes to experience for our customers, which is why
long-lasting ceramic coating with a fifetime we have Suds, our friendly and energetic
guarantee. Our Monthly VIP Programs arne customer senvice spedialist. Suds 15 always
designed to keep your vehicle in immaculate ready to brighten your visit, Visit Chesapeake
condition. With options like Full Service and CarWash & Detail Center today and let Suds
Exterior packages, you'll enjoy exclusive make your experience even more delightfull

TAKE ADVANTAGE OF OUR SPECIAL VIP PACKAGES AND RECEIVE:
# Unlimited car washing starting at $45 a month 5500

* No obligations, No additional fees, No hassle O F F

111 Defense Hwy « Annapolis, MD 21401 E

410-224-0175 « chesapeakecarwash.com
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eeling hot? As if the dog days of August
aren’t blazing saddles enough already, we
— bring you a pretty spicy issue of What’s
Up? Annapolis. There’s controversy and
intrigue; debate and deliberation; stories
that yearn for yesteryear, look to the future, and,
even, offer hot takes on heated topics.

GOT YOUR ATTENTION?

You might be thinking politics or policy (and there’s
a touch of that), but these “heated” topics are
actually of the culinary, sunny, beachy, home, and
health variety. We offer feature articles on hot chil-
es, hot spices, hot real estate markets, and columns
on scorching events, beach reads, and sweat-in-
ducing fitness routines...we even have ultherapy
covered for a hotter looking you (not sure if the ul-
trasound energy used is literally hot, but I'm certain
this new skin treatment figuratively is).

One of the joys in putting together this magazine is
seeing how the puzzle pieces fit ultimately. Though
the planning begins a year in advance and much

of the content is edited months before publication,
inevitably there are adjustments, story swaps, and
last second touches that bring it all together. And as
this August issue inched toward finality, it became
clear that “hot” would be a theme to riff on.

20 what's Up? Annapolis | August 2023 | whatsupmag.com

For example, before diving into the topic/article
“Maryland Real Estate in 2023,” I thought the local
market was challenged at best and stagnant at worst.
With the highest interest rates in nearly a decade, and
inflation and borrowing costs increasing, it seemed
alogical jump. And I'm so glad to report that I was
wrong. Luxury homes are selling at a lightning pace,
averaging only seven to 10 days on market, and the
top four hottest markets in the United States are in
our “DMV” backyard. Now, that’s hot.

Want to peek inside several of the hottest recent
home sales? Check out our Home & Design section
for the stories of several, including a transformative
project property overlooking the sunny Severn River.

Adding some kick to this issue’s theme, we have the ar-
ticle “Sugar & Spice,” which offers a taste of the history
and culture of several of Maryland’s most well-known
and cherished companies/brands, including Domino
Sugar, McCormick & Company, and the iconic Old
Bay seasoning. And if you're interested in how to turn
up the heat a million Scoville units or more, give “Hot
Stuff Coming Through” a read—it has everything you
might want to know about chiles, including local and
heirloom varieties, festivals, and hot sauce fanatics.

For searing good times, there’s also plenty of festivals
and events rounding out the August calendar. There’s
even a local festy called the “Hot August Music Festival”
headlined by one of the hottest bands of the past five
decades, Little Feat. If that doesn’t get your feet mov-
ing, maybe the rest of the calendar and this issue will.

ENJOY SUMMER’S LAST,
AND HOTTEST, DAYS!

James Houck,
Editorial Director



COMPASS

Navigating the Market. T,

Setting a new standard for our clients’ real estate experience.

With a deep understanding of the local market, our agents will guide you through the
pivotal milestones of buying or selling a home. Experience the impact that superior

marketing and white-glove customer service has on your real estate voyage.

NUMBER OF BUYERS OR
$814M VOLUME CLOSED IN 2022" 1840K+ SELLERS HELPED IN 2022"
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212 MAY LANE 358 WYE ROAD
Sold by Melissa Murray Sold by Dakota Wendling
$1,330.000 $1.305,000
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HOSPICE OF THE CHESAPEAKE'S

FASHION FOR A

CAUSE

BEMEFITING CHESAPEAKE KIDS

THANK YOU TO ALL WHO HELPED MAKE OUR 13TH ANNUAL
FASHION FOR A CAUSE A RECORD-BREAKING SUCCESS, RAISING
NEARLY $200,000 FOR OUR CHESAPEAKE KIDS PROGRAM.

WITH GRATITUDE TO ALL OUR GENEROUS SPONSORS, INCLUDING:

PRESENTING SPONSOR:

Porsche Annapolis

RED CARPET SPONSORS:

Sara Starry The Wilburn Company

FASHIONISTA SPONSORS:

Charter Financial Moran Insurance
The Murray McGehrin Group Dr. Mairead O'Reilly
Tap 99 Bill and Laura Westervelt
SUPERMODEL SPONSORS:
#makingadifference Fund Appliance Distributors Unlimited
Dr. Parabh Gill HM2 Buck for Hope Foundation
ME&T Bank REJ Consulting
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m’aﬁ To see some of the looks by top Annapolis

- clothiers, scan the QR Code
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W W.BRIAN LOPEZ

TOWN MOUNTAIN
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&B&YPOIIE Empowering Dreams

and Aspirations

Making An Impact
At Bay Point, we strive to make a positive impact in the lives of our + Financial Planning
clients, our employees, and our community. + Estate Planning &

Philanthropy
+ Private Wealth Management
« Tax Strategies
« Guidance For Business

Our clients come to us with dreams - dreams of financial security, leaving
a legacy, achieving life goals, and contributing positively to the world. Our
team is deeply committed to turning these dreams into realities. Through
our expertise and experience, we empower and guide individuals and
families to build the futures they envision, free from financial worry. Owners

Discover the difference of a purpose-driven approach to wealth & bhufnell@baypointwealth.com

management. Begin your journey with Bay Point Wealth today! ﬁ. 410.271.2154
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Annapolis 10 Mile Run

Ever wanted to run through the streets of
downtown Annapolis and make history at the
same time? Annapolis’ 10 Mile Runiis a race
started by the Annapolis Striders in 1978,

and has since been listed as one of the top
ten 10-mile races in the country by Runner’s
World Magazine. The beautiful run through
historic Annapolis and over the Severn River
will be held on August 27th. Register for the
event at annapolisstriders.org.
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A CRAB Cup

August 19th is the 17th Annual CRAB Cup, hosted at Eastport Yacht Club in Annapolis. This is the largest fundraiser of the
year for Chesapeake Region Accessible Boating (CRAB). At noon, over 90 sailboats will participate in the family-friendly,
competitive pursuit race to determine the champion of the day. There is also a Poker Pursuit Race for powerboats and
the Skippers Challenge, an online peer-to-peer fundraising competition with fun prizes. Proceeds make it possible for
CRAB to offer its sailing and boating programs for people with disabilities, recovering warriors, and children from under-
served communities at no charge. Starting at 4 p.m. will be the Shore Party at Eastport Yacht Club with live music by
Misspent Youth and Caiso Steel Drum Band, and food from Boatyard Bar & Grill. Find more information at crabsailing.org.

2 Rotary Club of
Annapolis’ Crab Feast

The first Friday in August, the 4th, is the 78th Annual Rotary Club
of Annapolis’ Crab Feast at Navy-Marine Corps Memorial Sta-
dium in Annapolis. The evening will be full of crabs, barbeque,
corn on the cob, and beverages. Since 2005, the Rotary Club
of Annapolis has been able to award over $950,000 in grants

through the Crab Feast grant program, and has been able to
give large donations to local charities. The in-person is back for
just the second year since the pandemic brought on two years

of Crabs-to-Go. Find more information at annapolisrotary.org.
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CARRIAGES ON WEST STREET

Visit West Street in Annapolis on August 13th from 8 a.m.
to 1 p.m. for Carriages on West Street, a car show by the
Corvette Annapolis club. Corvette Annapolis’ annual show
celebrates the history and traditions of West Street...with
cars. Early travelers arrived in Annapolis by ship and were
met by a horse drawn carriage. Once they got their be-
longings, they would proceed up Main Street and travel to
Baltimore, Philadelphia, and D.C. We have evolved over the
years but still want to remember and respect the rich his-
tory and traditions of West Street. Find more information
on the modern day ‘carriages’ at corvetteannapolis.com.




TOWNE

A MARYLAND
SEAFOOD FESTIVAL

The Maryland Seafood Festival
returns to Annapolis on August
19-20, but at a new location! Af-
ter more than 30 years at Sandy
Point State Park, the festival will
be held at the Annapolis City
Dock and Susan Campbell Park.
A 55-year tradition, the festival
has been showcasing great sea-
food, live music, arts and crafts,
chef demos, and the crab soup
cook-off to thousands of festival
attendees. One of the highlights
of the event for the past 30 years,
the Crab Soup Cook-off, will be
back with our local celebrity
judges, people’s choice winners,
and over 20 different soups to
taste. The Beer and Oyster tent
will include oysters from local
fisheries and a great place to
take in some pre-season NFL
games. Chef demonstrations will
exhibit how to make scrump-
tious dishes, including best prac-
tices on handling tasty invasive
species. A portion of the pro-
ceeds benefit local charities. For
tickets and more information,
visit mdseafoodfestival.com.

TICKETS: 301-805-6000
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A Maryland
Renaissance
Festival

The 47th Annual Maryland Renaissance
Festival begins August 26th and 27th!
Every weekend through October 22nd is
special at the Renaissance Festival, but
what is better than opening weekend at the
Crownsville festival grounds? This year’s
storyline takes place in1536: Henry VIlI's
Year of Change. Many stages wil have
musical guests, readings, arena jousting,
archery, magic, plus trades demonstra-
tions, festival food, drinks for adults and the
kiddos, craft vendors, and so much more to
take you back to the time of the Renais-
sance. Visit the rennfest.com for exact
dates this season, plus ticket information.

Jaiuleg aIp3 Ag 01oyd

MARYLAND STATE FAIR

The opening weekend of the Maryland
State Fair will be at the Maryland State
Fairgrounds in Timonium August 24th
through 27th. The fair will then contin-
ue August 31st through September 4th
and September 7th through 10th. The
three long weekends will be a fun and
educational destination for the whole
family. There will be live entertain-
ment, thoroughbred horse racing, fair
treats, farm fresh foods, rides, games,
the U-Learn Agriculture Education
Zone, and so much more. Find more
information at marylandstatefair.com.



A BOWIE BAYSOX

The Bowie Baysox, the minor league
baseball team affiliated with the
Baltimore Orioles, have a jam-packed
schedule this month. The Baysox will
be competing on 27 of the 31 days of
August, and twelve of those games will
be at their home stadium in Bowie
(behind Home Depot). The Baysox
will be playing the Portland Sea Dogs
on August 1st through 6th, and the
Altoona Curve on August 15th through
20th. Check out the time of the games
and buy tickets at milb.com/bowie.

The Original Recycled Sail Tote

Totes & Accessories Handcrafted in Maine

——

FIRST HOME

MORTGAGE

Loan Officer

{c] 410.708.
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TOWNE

Towne
Calendar

A taste of community events taking EI ;
place this month across the Chesa- ¥
peake Bay region. For this month’s
full calendar, scan the QR code

Tuesday, August 1

National Oyster Week cele-
brated at various locations,
through August 6th; Visit Oys-
ter Recovery Partnership’s
Facebook page for details;
ORP, the nonprofit expert

in Chesapeake Bay oyster
restoration, relies on Shell Re-
cycling Alliance restaurants
to provide shell critical for
oyster restoration efforts.

High School Financial Liter-
acy Workshop at Covington-
Alsina in Annapolis, @ a.m.;
covingtonalsina.com; This
2-day workshop is designed
to help young adults make
educated financial decisions
as they enter into the next
phase of life. Open to rising
Tith grade, 12th grade, and
college age students.

Friday, August 4

Easton’s First Friday Gallery
Walk in Downtown Easton;
tourtalbot.org; On the First
Friday of each month, down-
town Easton art galleries
extend their hours and
invite you in for an artistic
adventure!

American Red Cross Blood
Drive at Busch Annapolis
Library and Crofton Library,
10 a.m. to 3 p.m,, aacpl.net;
Join the Red Cross in making
a difference and donate your
blood today!

Saturday, August 5

Berlin Peach Festival in
Downtown Berlin, 10 a.m. to

3 p.m, berlinmainstreet.com;
Peaches! Music! Magic! It's the
15th Annual Peach Festivall

Water Lantern Festival at the
National Harbor SouthPainte,
5:30-10 p.m,; waterlantern-
festival.com; Water Lantern

Festival is filled with fun,
happiness, hope, and great
memories that you'll cherish
for a lifetime.

Living History on Pinkney
Street: Civil War First Mary-
land Volunteer Infantry at
Hogshead, Annapalis, 10 a.m.
to 4 p.m, annapolis.org; Meet
the Civil War First Maryland
Volunteer Infantry Regiment
on Pinkney Street!

First Saturday Guided Walk
at Adkins Arboretum, 10

to 1tam, visitcaroline.org;
Explore the Arboretum’s
diverse plant communities
on a guided walk. Free for
members and free with
admission for the public.

Happy Hour Summer Concert
with Rosewood at Oxford
Community Center in Oxford,
5-7 p.m, oxfordce.org; Based
on the Eastern Shore of
Maryland and led by the
dynamic and lush vocals

of Sandy Ryder, Rosewood
draws deep and wide from
traditional Americana music.

Sunday, August 6

First Sunday Arts Festival
on West Street, Annapolis,
am.to 5 p.m, innerwest-
streetannapoalis.com; Inner
West Street Association is
the proud sponsor of Mary-
land’s premier art festival.

0ld Line Wiffle All Star Game
at Prince George’s Stadium
in Bowie, 1 p.m,; Facebook;
Tickets are now available

for the 2023 OLW All-Star
Game! The game takes place
immediately after the Bowie
Baysox game on August 6th.

Tuesday, August 8

Mr. Paca’s Garden Storytime:
The Bug Girl at William Paca

30 what's Up? Annapolis | August 2023 | whatsupmag.com

House and Garden, Annapolis,
10-11am,; annapolis.org; A fun
hour of reading and activities
inthe William Paca Garden, a
secret treasure in the Historic
District of Annapolis. Each
program is designed for little
ones, 3-7 years old.

Friday, August 11

Severnstock: Summer @

Your Library Grand Finale
Festival at Severn Library,
10:30 a.m.to 12:30 p.m.; aacpl.
net; It’s Severnstock! Join for
music, games and fun as we
celebrate a great summer of
reading, learning, and grow-
ing together as a community.

Saturday, August 12

Bushels & Brews at Hum-
mingbird Inn in Easton, 5-8
p.m.; hummingbirdinneaston.
com, A traditional Eastern
Shore style crab feast
featuring the best Maryland
blue crabs, local sweet corn,
and roasted red potatoes
expertly steamed and pre-
pared by LNT Seafood.

Odenton Library Community
Festival at Odenton Library, 11
a.m.to 2 p.m,; aacpl.net; Join
us for a day of fun, crafts
and activities while getting

a chance to meet your
neighbors and visit activity
and information tables from
organizations within our
community.

Hogshead Living History:
Libraries and Lotteries, 1773
at Hogshead, Annapoalis, 11
a.m. to 3 p.m,; annapolis.org;
Learn what libraries were like
in colonial Annapolis as we
bring to life Annapolis’ first
“public” library.

Sunday, August 13

Hands-0n History Day at Mu-
seum of Historic Annapolis,
10 a.m. to 2 p.m,; annapolis.
org;, Visit the Museum of
Historic Annapolis on the
second Sunday of every
month for Hands-0n History
Days. Drop in any time be-
tween 10 a.m.and 2 p.m. for
special family activities.

Tuesday, August 15

Women'’s Executive Forum
Networking Happy Hour at
The Collective in Annapolis,
5:30 to 7:30 p.m,, leadershi-
paa.org; Enjoy light appe-
tizers, wine, and sparkling

water and connect with
other Women in Leadership
in Anne Arundel County!

Thursday, August 17

Cars on High at High Street,
Chestertown, 6-8 p.m,
kentcounty.com, Join Main
Street Chestertown for Cars
on High every third Thursday
(April through October).
Share your automotive
beauty or come drool over
someone else’s! This event is
free and open to the public.

Third Thursday in Downtown
Denton, 5-7 p.m,, visitcaro-
line.org, Head to downtown
Denton on the Third Thursday
of every month as downtown
businesses extend their
hours and offer specials!

Colonial Cocktails: Lemonade
a Second Way, and Sherry
Cobbler at Historic London-
town and Garden, 6:30 to

8 p.m, From punches to
bounces, syllabubs to juleps,
colonists imhibed a wide vari-
ety of alcoholic beverages.

Friday, August 18

Caroline Summerfest in His-
toric Denton, through August
19th; carolinesummerfest.com;
You won't want to miss Car-
oline Summerfest, an annual
end-of-summer celebration
that unfolds on the streets of
Downtown Denton!

Saturday, August 19

Hot August Music Festival
at Oregon Ridge Park, Cock-
eysville; an all-star music
lineup featuring Little Feat,
Oteil & Friends, Ripe, Daniel
Donato’s Cosmic Country,
and many more. hotaugust-
musicfestival.com.

Free Compost Bin for County
Residents at Quiet Waters
Park in Annapolis; The Anne
Arundel County Master Gar-
deners teach how to make
compost using yard waste
and kitchen scraps. Anne
Arundel County residents will
receive a free compost bin.

Chestertown All Together
Now Summer Reading Finale
at Chestertown Library, 11a.m.
to1p.m, kent-md libcal.com;
We've made it to the end of
our summer reading adven-
ture and we're celebrating
with hands-on science, free
giveaways, and more!

Sunday, August 20

Puppy Plunge at Camp Letts
in Edgewater, 11am.to 2 pm,
aacspca.org; Save the date!
More details to come.

Thursday, August 24

Thursdays in the Park

at Cascia Winery in
Stevensville 7to 9 p.m,,
visitqueenannes.com; The
series is presented by the
Queen Anne’s County Arts
Council. Bring blankets or
chairs.

Friday, August 25

Food Truck Night at
Crumpton Volunteer Fire
Department, 5to 8 pm,,
visitqueenannes.com;, Lots
of delicious food to choose
from.

Saturday, August 26

St. Michaels Ghost Walk

- Spirits of Rowdy Women

in Downtown St. Michaels,
8-10 p.m,, stmichaelsmd.org,
Join a guided walk past nine
haunted properties and walk
through a haunted park,
plus pay a nighttime visit to
a graveyard.

U.S. Navy Band Country
Current at the Avalon The-
atre in Easton, 7 to 815 p.m,;
avalonfoundation.org; The
United States Navy Band
Country Current is the Na-
Vy’s premier country-blue-
grass ensemble.

Sunday, August 27

Tilghman Little Big Market at
Tilghman Post Office Parking
Lot, 8:30 a.m. to Noon;
tourtalbot.org; Highlighting
local farmers, bakers, artists
and more!

Monday, August 28

UM MHF Golf Tournament

at Talbot Country Club in
Easton, 11:30 to 4 p.m.,, ums-
horeregional.org; Benefits UM
Shore Regional Health.

Thursday, August 31

Concert in the Park - Saved
by Zero at Muskrat Park in
St. Michaels, 6 to 7.30 p.m,;
stmichaelscc.org, Come
enjoy the final free, concert
in the park hosted by St.
Michaels Community Center
this Thursday!



Transform your smile without damaging your teeth!

Achieve a beautiful, natural smile with Bioclear, a conservative
and remarkable alternative to crowns and porcelain veneers.
Bicclear is a minimally invasive and cost-effective treatment
using clear forms which are filled with a composite material
matched to the shade of your teeth. Bioclear treatments can be
done in a single appointment, meaning you could walk into the
office, and walk out that same day with a newly restored smile.

Before After

Smile Design by Dr. Katy Ehmann

We love the Bioclear system! Dr. Ehmann has been
using the Bioclear system since their inception in 2007.

Call us to schedule your consultation today!

music that
l.ifts you I.Ip EHMANN DENTAL CARE

General Comprehensive
& Cosmetic Dentistry

Katy Ehmann, DDS

600 Ridgely Avenue, Suite 217
Annapolis, MD 21401
e 410.224.1105

www.ehmanndds.com
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Scholarships For Scholars

On May 3rd, Scholarships For Scholars held its 39th
ceremony at the Chesapeake Arts Center in Brooklyn
Park. A total of $157,000 in scholarships was
awarded to 27 outstanding young women and men
representing eleven public and private high schools
in Anne Arundel County. Since its inception in 1984,
Scholarships for Scholars, Inc. has awarded over
$3,000,000 to over 1,000 graduating high school
seniors. For more information and how to apply for
2024’s scholarships visit scholarshipsforscholars.org.

Photography by Stephen Buchanan.

1. Samuel Sussman. 2. Philip Greenfield. 3. Anna Erskine. 4. Mary Hagerty.
5. Claire Birge. 6. Gunner Denius. 7. Ayanna Arroyo. 8. Konner Smith.
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Residential & Commercial | Drywall Installation
Siding Installation | Roofing | Power Washing
Deck Staining | Kitchen Remodel

I' _.annspollspamtmg com
(410) 974-6768 f
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Divine Merey Gala

On April 15th, Divine Mercy Academy held its Fourth Annual
Gala at the Doubletree Hotel in Annapolis. The exquisite
fundraiser event featured silent and live auctions, a Saints and
Scholars Special Appeal, and a seated three-course gourmet
dinner. Funds raised directly benefit the daily operations and
academic mission of the school. To learn more about Divine
Mercy Academy, visit divinemercy.md.

Photography by Tony Lewis, Jr.

1. Laurie and Scott Bass 2. Chester and Christen Bartels and Cliff and Lisa Andersson
3. Fr. James Bors and Ed Reilly 4. Matt and Deborah Burgess, and Haley and James
Bowerman 5. Mike and Donna Johnson, Austin and Alexandria Gable, Shonette
Gable, Ali Ghaffari 6. Al and Mary Ghaffari. 7. Jeff and Anne Marie Kubik, Liz Durand

DIVINI
MERCY
ACADEMY
-~
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IAAAGINE THE HEXT 15 YEARS OF MARYLAND HALLF

MARYLAND
HALL

ANIGHT TO IMAGINE

Tickats, Ratfla Tickets &
Sponsorships

SEPT
8

Maryiand Half's largest annual fundraiser,
Artn Alive is turning 25 this year, snd wall I I I
b colshrating BIG TIME!

S us e our community unitos to I 0 I M

colobrate ol fecsts of the arts, and
EngEthesr vl rvasging our ol bivie vision
for the next 26 years!

® Live Porfosmers & Artists " Local Food &
Dwinkes * Livie busss  Raitls * Silart
Auction *

Most enportantty:
THE BEST crewed in fown!

IN-STORE DESIGN SERVICE

OVER 30 YEARS EXPERIENCE
IN THE TILE INDUSTRY

STONE, CERAMIC,
PORCELAIN, METAL, GLASS
PrRODUCTS AND MORE

VOTED THE

“BEST STONE & TILE STUDIO”

10 YEARS IN A ROW! . O MP AS S 302 HARRY S TRUMAN PEWY.
@) ( : SUITE A ANNAPOLIS, MDD 21401

STONE & TILE sTUDIO 4102240700 | CST-STUDIOCOM
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Best Of Party 2023!

On a gorgeous Tuesday evening, June
13th, What’s Up? Media hosted the Best
Of Party 2023 at the Doordan Institute

on the campus of Luminis Health’s
Anne Arundel Medical Center in
Annapolis. Presented by ProMD Health,
the sold-out event drew 600 guests
for a Caribbean-themed celebration
of the many winners from this year’s

Best of Annapolis, Central Maryland,
and Eastern Shore reader contests. The

party featured tastings from winning

restaurants, cash bar, dancing, photo
booths, beauty and wellness services,
and live entertainment. Proceeds from
the event benefited GiGi’s Playhouse
of Annapolis and Talbot Hospice. For
more information about the party and

2023 winners, visit whatsupmag.com.

Photography by Tony Lewis, Jr.

1. Blackwall Barn & Lodge serving bruschetta. 2.
Guest, including Barbara and Brad Kappel (center
in turquoise attire), enjoy the outdoor veranda
overlooking the cityscape. 3. The Hillman, Brown
& Darrow, PA. team had some fun. 4. Marcelo and
Kimberley Medrano. 5. David Orso and Terry Liff. 6.
Kathy and James Houck. 7. Maryland Performing
Arts Center dancers entertain. 8. Naptown Brass
Band performs. 9. Tara and Dr. George Gavrila
of ProMD Health. 10. Dick and Georgie Franyo.
11. Ashley and Seth Lyons. 12. For All Seasons’
leadership team.
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TOWNE SPOTLIGHT

A New Severn
Center Opens

Governor Moore, County Executive Steuart Pittman,
Arundel Community Development Services (ACDS)
Inc,. Anne Arundel County Department of Aging and
Disabilities, and the Boys & Girls Clubs of Annapolis
& Anne Arundel recently opened the new Severn
Center during a ribbon cutting ceremony and Older
Americans Month celebration. The Severn Center
officially opened to the public on June 12th.

“Having a space for residents
of all ages to gather is more
important than ever,”

County Executive Pittman said. /I want to thank Ms.
G, Kathy Koch and ACDS, the Department of Aging
and Disabilities, the Boys & Girls Club, and the entire
Severn community for their advocacy and the work
they have done to make this project a reality.”

The $16 million intergenerational center features a
state-of-the-art Boys & Girls Club, which includes a
full size gymnasium and Teen Club; a regional Senior
Activity Center that will host educational programs,

recreational activities, and classes in art, history,

crafts, computer use, dance, and physical fitness.
For more information and updates on the Severn
Center visit aacounty.org/severn-center.
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Coastal Lending
Opens in Annapolis

On a bluebird day in May, Coastal Lending Group held
a grand opening party and ribbon cutting ceremony
for its new Annapolis office. Located at 410 Severn
Avenueg, Coastal Lending’s Devon Hynson and Kim
Clark brought together company representatives,
county and city chamber leaders, and Mayor Gavin
Buckley for the celebration, which included food,
drinks, music, and more festivities. “Coastal Lending
Group was created in 2008 to add much needed
transparency to the mortgage lending business,”
states the company. “We created a customer
focused culture around a ‘Client for Life’ mentality.
We've spent the last 15 years developing a system
that allows us to offer the lowest mortgages rates
through our partnerships with our national wholesale
network. Our platform operates with the support and
systems of the larger banks without sacrificing the
most competitive rates.” Learn more at coastallg.com.

w

NEW HOME FOR CREATIVE
SPACES REMODELING

Annapolis-based design/build firm, Creative Spaces Re-
modeling, cut the ribbon and opened the doors to their new
headquarters at 818 E. College Parkway this past May. Con-
gratulations to president John Johnson and the entire team
at Creative Spaces! Learn more at remodelthebay.com.




TOWNE SPOTLIGHT

FIDUCIARY EARNS
ACCOLADES

Ann C. Alsina, founding member of
CovingtonAlsina, has earned a cou-
ple noteworthy accolades recently.
After receiving a record number of
nominations from across the coun-
try, AdvisorHub, a leading news
site for brokers and investment ad-
visors, has named Alsina as the top
2023 Solo Advisor to Watch in their
annual spotlight of exceptional ad-
visors nationwide. She was ranked
first in a listing of 100 of the largest
and fastest-growing practices
headed by a single advisor.

Alsina also earned a Certificate
in Blockchain and Digital Assets
from the Digital Assets Council of
Financial Professionals. “We con-
gratulate Ann for this remarkable
achievement,” said DACPF founder
Ric Edelman. “Her commitment
to serving clients’ best interests
is demonstrated by the successful
completion of this rigorous pro-
gram.” By attaining this certificate,
Alsina has been granted access to
exclusive educational resources to
better serve investors. Learn more
at covingtonalsina.com.

bright™

making hope louder
in your community
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Join us for light classies " ’

danceable tunes, Broadway

*

music, Americana,

plus a whole lot of fun!
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0 pm | Check our Facebook page for weather related updates!

SAT, SEPT 2, 2023, 11 AM AT DOWRNS PARK | SUN, SEPT 3, 2023, 5:30 PM AT QUIET WATERS PARK

ANNAPOLISSYMPHONY.ORG/EVENTS

A rain date is set for Mon, Sept 4 ot

Cithers in Annapalis claim to be on the water...but we actually are!

Enjoying Waterfront

Retirement Living
Jack and Marilyn Coolidge

ifelong Maryland residents Jack and Marilyn Coolidge moved m
BayWoods in 2022, They msearched other Retirement Communi-
ties in the area and decided thar BayWoods was the best fit for them
and their two dogs, Coal and Mikki. Jack and Marilyn enjoy the
grounds and seeing all the deer, ducks, osprey and foxes. Also imporant 1o
the Coolidge’s was the equity ownership offered ar BayWoods of Annapolis.

Upon moving in, Marilyn and Jack immediately engaged in many activities
and opportinitics this lusury Chesipeake Bay warerfront setting, and nearby
historic Annapolis, have to offer. At BayWoods, Maribyn is part of the Tran-
sition Caroup that welcomes new residents and trljm them et arienrted o the
BayWoods lifestvle. Jack joined the Building and Grounds Commirtee, and

v e
B ST F Voted BEST became Co-chair of the Woodshop Group. Their dogs also have an active role
lm Erixy it H:l}"'\"l;-"nn-cle Coal and Mikki are part af the Pet'l herapy program for the

Retirement

2” 23 Health Care Center located on campus,
Community : ; :
‘ . Ourside of BayWoods, Marilyn is the President of the Panhellenic Club of

BA&T WO ODC’ Annapolis, an (fficer in the Kappa Kappa Gamma Alum Association of
e

g s Annapolis, the Founder and member of Women in Retail Real Estate, and is
|"jl.||' J'.:"i MNMNAPOLIS a member and past comminee chair of the lnemartional Council of Shapping
Centers. Jack enjoys singing with the Chesapeake Chorale and golfing ar the
Crofron Country Club as parr of the senior’s golf league.

Animaj

They have four children and two grandchildren whe see them living in an
environment of sepenity with many new friends. Their children abso gready
approciate thar their mom and dad will bave excellent medical care ii'ilu-lv

ever need it Aght on campus.
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A BOYS & GIRLS CLUBS HONOR
2023 YOUTH OF THE YEAR

After three years of virtual events, the Boys & Girls Clubs of
Annapolis & Anne Arundel County honored four outstanding
Club members at its 2023 Youth of the Year Award Dinner on
April 20. The top honor went to Mason Williams, 17, a Junior at
Mount St. Joseph’s High School who has been involved with the
organization since he was six years old.

Youth of the Year is Boys & Girls Clubs of America’s premier
recognition program, celebrating the nation’s most inspiring
teens for their outstanding leadership, service, academic
excellence, and dedication to living a healthy lifestyle. Pictured
left to right: BGCAA Board President Joe Mayer, Moriah Harris,
Kalese Slade, Mason Williams, Nya Ware, Anne Arundel Coun-
ty Exec Steuart Pittman. Photo by Crystal Brown Johnson.

TOWNE SPOTLIGHT

Attorney
Addition
to Frame
§ Frame

Frame & Frame Attor-
neys at Law recently
welcomed Katie Hynes DiFerdinando to the firm and
expands the firm’s services to offer estate litigation
and contested guardianship matters. Tara Frame,
partner of the firm, notes, “Katie is the perfect com-
plement to our team and brings great energy. We
are excited that we can tap into Katie’s experience
to offer legal guidance for estate litigation and con-
tested guardianship matters.” The firm has offices
in Annapolis, Pasadena, Stevensville, and Frederick,
Maryland. Learn more at frameandframe.com.

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

Mauritius jackets
Mauritius jackets are individually
hamlerafied with Europe’s highest
quality of leather. Each is unique
and beautiful. There are several
sivles available inclwding classic &
speciality. ...visit Scout & Molly's
Annapolis at The Anmapaolis Town
Center and try one an today. You'll
lowe the way vou feel.

Scout & Molly’s Annapolis Town Center » 443 837 6076

.____.\ -

ALTERNATIVE

PROVIDER -GROOMER *TRAINER

Vet trained, First Aid Cerlified, Licensed, Bonded & Insured
EXPERIENCE t/te DIFFERENCE
Highly recommended by Chesapeake Veterinary Emargency Center,
Muddy Creek Animal Hospital. Dunkirk Vit and Annapalis Animal Hospitals

sandy@alternativepetcaremd.com
410.349.7828 = alternativepetcaremd.com

2501 repeat clients. 525 FIVE star reviews
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TOWNE ATHLETE

Armand

Ortiz

Key School
Baseball

By Tom Worgo

HE HAS THE STRENGTH OF SOMEONE WHO IS
SEVERAL INCHES TALLER THAN HIM. HE JUST
WORKS SO HARD IN THE GYM, 12 MONTHS A YEAR,
THAT | KNOW HE’S GOING TO IMPRESS AT THE
COLLEGE LEVEL. HE IS UNUSUALLY DEDICATED.”

You could call it an obses-
sion. Ortiz is the first to ad-
mit it. He estimates he put
on 30 to 40 pounds in high
school through training at
a gym in his Severn home.
He started working out in
eighth grade at age 13.

“Sometimes, I am train-
ing even more than I am
playing baseball,” Ortiz
says. “Once you have it in
your routine, it is really
rewarding. Hitting per-
sonal records in the gym
shows your progress.”

Key Baseball Coach Gary
Gallant has never coached a
better-conditioned athlete.

“He has the strength of
someone who is several
inches taller than him,”
Gallant says. “He just
works so hard in the gym,
12 months a year, that I
know he’s going to im-
press at the college level.
He is unusually dedicated.”

Ortiz’s training also has
impacted his teammates
and in a good way. He
often works out with them
at gyms they belong too.

the kids as far as working
out and he is the reason.”

Ortiz will play baseball at
Division III Case Western
Reserve University in
Cleveland. He carried a
3.82 grade-point average
in high school and plans
to major in chemical
engineering.“The team
dynamic is pretty similar
to what it was like in high
school,” Ortiz explains.
“All the guys are really
close and focused on ac-
ademics. The team is av-
eraging 3.7 (grade-point
average). That was really
impressive. I thought that
was good because I would
be held to a really high
standard.”

Ortiz experienced a lot of
success at Key. He worked
as the team’s ace for three
seasons and helped the
Obezags to back-to-back
Maryland Interscholastic
Athletic Association C Con-
ference championships.

He finished with a career
16-1 record and had a per-
fect 9-0 mark as a junior,
while striking out 77 batters

in 43 innings and posting a
1.29 earned run average.

rmand Ortiz may not possess the physical gifts
of a top-notch Division I college pitcher. Ortiz ~ “He is someone that
isn’t 6-foot-4 and 200-plus pounds. He is should be emulated,” Gal-
5-foot-9 and 190 pounds. lant says. “He has brought  This past season, the
kids to the gym. Over the 18-year-old Ortiz went
But Ortiz found a way to make himself an elite athlete: last two off-seasons, I 4-0 with 65 strikeouts in
by working out. have been pleased with 34 innings.
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“He knows how to pitch because he
has studied it his whole life,” Gallant
says. “His velocity would be more
typical for an A Conference team
and he really knows how to hit his
spots. A lot of pitchers have the idea
of just getting it across the plate.”

Ortiz’s best performance this
past season came in a 2-1 victory
over B Conference foe Boys’ Latin
by fanning 10 and allowing one
earned run in five innings on the
road in early April.

He possesses an impressive four-
pitch repertoire with a fastball,

slider, change-up, and knuckleball.

Ortiz has been clocked at throwing
as fast as 87 miles per hour.

“I want to hit 9o by the time the
college season comes around,” Or-
tiz says. “That’s very realistic.”

Ortiz had the chance to pitch at

a higher level in high school with
Indian Creek of the B Conference
and Archbishop Spading of the A
pursuing him.

He chose Key because of the
academics and his familiarity with
more baseball players currently

there than at the other two schools.

“Armand in middle school was
known far and wide in the travel
baseball circuit as an elite rising
pitcher,” Gallant says. “He played
for high-profile club teams that
played around the country. A
number of high school coaches
were interested in Armand com-
ing to their program.”

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

whatsupmag.com.

Chesapeake
Financial lanning

& TAX SERVICES

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 in your current strategy that coubd prevent you from reaching your objectives.

The services we offer foclude but are not imited to:

- ':nlnll:l"f‘rﬂi:h - InwmrPunmug
Management ard = Divoroe Flamning
Hmbegies *  Extate Planning

*  Persanalized *  IRA's & 200(k) Rallavers
Recommendations ®  Tax Planning

®  Asset Allogation & = Stocks, Bonds, Annuities
Protection ®  [nsizrance, Disabiliy,

*  ‘Wealth Management & Lite, Long Ferm Care
Retirement Flanming

sapeake Financial Planning

SAVE THE DATE

bunafiting Wellness Hotse of Annapolis

DATE; TIME:

OCT.13 | 6-10PM

PLACE: SET A COURSE FOR ADVENTURE!

: Email Marshall at
NAVY-MARINE CORPS marshnﬂﬂlnmn:puli:woll;na:ihqm.urg

MEMORIAL STADIUM: to secure your |.pun=orﬂl'|i]';
THE CLUBS AT AKERSON TOWER and for more details!

The Yacht Rock Love Boat promises something for
averyone. And love, love, lovel Help us keep our 35 mental health and
wellness programs free to those in our community on their cancer journay.

For more information, visit annapoliswellnesshouse.org
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Thinking of
~Buing 0 Sellling——

your home?

| WE PRIDE OURSELVES IN ,
| PERSONALIZED SERVICE FOR ALL OF !
OUR CLIENTS — BOTH BUYERS & SELLERS.

| Illl

:‘r’

kw KELLERWILLIAMS

j! ¥ RE == FLAGSHIP of MARYLAND .

.\ | BT IRT VN TR
Christina Palmer, Associate Broker

Team Leader, The Christina Janosik Palmer Group
231 Najoles Rd. Suite 100 | Millersville, MD 21108

Email: cjpalmer@kw.com | www.KWFlagship.com

443.938.3379 - 410.729.7700




':~ CHRISTINA

e JANOSIK PALMER

GROUP

. WITH KELLER WILLIAMS FLAGSHIP OF MARYLAND

READY TO BUY OR SELL YOUR HOME?
—EXPERIENCE MATTERS—

With over 100 years of combined real estate expertise, innovative marketing, and
exceptional customer service, there is only one team in Annapolis ready to help
you buy or sell in this unprecedented market.

To experience our knowledgeable guidance and unparalleled service—

CALL US TODAY Cell: 443.938.3379 o Office: 410.729.7700
T W ETEEER 0 W bai T =1 Wiii @ B
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Real
Lstate

I N 2 0 23

Post-pandemic challenges remain, but
opportunities are equally abundant to
capitalize on the state’s real estate market

By Lisa]. Gotto
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f you’ve been paying atten-
tion to market indicators and
casting a wary eye toward
that all-important inflation
index since the pandemic
(and let’s face it, who isn’t?),
you're probably shaking your
head about the uncertainty of

it all, especially if you are even
remotely interested in buying or
selling real estate. Will the Fed
continue to raise interest rates
to combat inflation? Will that
affect how much of a house I can
afford? Sound familiar?

For the following report we went
straight to the experts in these
matters. To provide a better
understanding of the numbers,
market indicators, and trends,

we recently spoke with Yolanda
Muckle, President of the Maryland
Association of REALTORS for her
take on everything real estate.

Fortunately, part of Muckle’s role
with the Association staff is to
monitor the environment of the
real estate market, determine
where problems and opportuni-
ties are, and advocate on behalf

of home buyers and sellers. So,
whatever the market conditions,
consumers’ concerns are ad-
dressed, their interests are protect-
ed, and they understand the value
of working with a REALTOR when
looking for their next home.

We've also tapped the Institute
for Luxury Home Marketing

for the organization’s market
assessment, according to its
June 2023 Luxury Market
Report, the most recent avail-
able at press time. For 20 years,
the Institute has served as the
premier independent authority
in training and designation for
real estate agents working in the
luxury residential market.




What Muckle and the Institute are
seeing in the market state-wide
and nationally are conditions
that have been developing over
some time. Interest rates and how
they've affected inventory is only
part of the story. Let’s dive in...

By the Numbers

“As of the beginning of June,
interest rates were standing
around 6.79 percent. But one of
the biggest things that affect the
markets everywhere is the lack of
inventory,” Muckle explains. “It’s
really a basic supply and demand
situation. There are fewer homes
to buy, which means that more
people are placing offers on the
same house. I actually had a con-
versation with someone today...
they had 42 offers on one listing.”

Just how low is inventory? Ac-
cording to the National Associa-
tion of REALTORS 2023 State of
Maryland Housing Report, over
the last three years an industry
condition known as “missing mid-
dle housing,” has increased from
88,000 missing units to its cur-
rent number of 122,000 in 2023.

Inventory is low, the prices are higher. To
date, they’ve not fallen in Maryland. You have
a supply issue, yet prices are still increasing.”

“It is what we’ve seen in Maryland
for many months,” Muckle says.
“Of course, it was more frenzied
during the pandemic. But even now,
the inventory is low, the prices are
higher. To date, they’ve not fallen in
Maryland. You have a supply issue,
yet prices are still increasing.”

The Institute confirms that increas-
ing prices are not deterring buyers—
demand within the luxury market
remains strong and homes are
selling. “Despite lingering uncer-
tainty outside the luxury real estate
market, the steadiness of prices,
sales, and inventory levels have
resulted in a consistent increase

in the demand for luxury proper-
ties during the first five months of
2023,” states the Institute.

“The number of luxury properties
sold has risen month over month
since the start of 2023, aside from
January, which did see a down-
turn in sales. Despite the slight
plateau in April, May’s figures saw

a 33 percent increase in sales for
single-family homes compared to
April, and attached properties sales
were 26 percent higher.”

For first-time home buyers,
however, the market remains
challenging. “It also shouts for
the need of housing that we des-
perately lack here in Maryland;
it’s considered missing middle
housing,” Muckle says. “It’s kind
of hard to find these days. Much
of this is not new, it’s just that it’s
not being built, it seems.” Muckle
says, however, that at least from
an inventory standpoint, the state
of Maryland is clearly not alone.

Missing Middle Housing
is arange of house-scale
buildings with multiple
units—compatible in scale
and form with detached
single-family homes—located
in a walkable neighborhood.

SOURCE: MISSINGMIDDLEHOUSING.COM

“We recently attended the NAR
(National Association of REAL-
TORS) legislative meetings and
conferences in D.C.,” Muckle says.

“What’s happening in Maryland
is happening, to an extent, ev-
erywhere. We had people from Cali-
fornia to Guam to everywhere. This
lack of inventory is everywhere.”
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This has definitively created a
seller’s market according the
Institute, with a 37.01 percent
sales ratio for single-fami-

ly homes nationwide, which
defines market speed and type
according to previous month’s
sales versus current inventory.
In the luxury space, the median
luxury threshold price is defined
as $950,000 and, in May, the
actual median luxury home sales
price was $1.388 million. Amaz-
ingly, luxury homes are selling
for 99.8 percent of their list
price. And of all luxury markets
nationwide, two of the top four
with the highest sales ratio are
in Maryland (Howard County
and Frederick County).

In terms of attached homes—which
includes condominiums, townho-
mes, duplexes, etc. with a median
threshold price of $700,000—all
four of the top markets in the
United States are in DMV region
(Howard County; Fairfax County,
Virginia; Arlington and Alexandria,
Virginia; and Montgomery County
in Maryland). These properties

are selling at an average of 99.75
percent of their list price.

Overall, single-family and at-
tached homes are averaging only
seven to 10 days on the market.

MORTGAGE LOAN
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Lobbying &
Legislation

Muckle is encouraged by what she
says was recently brought to the
floor during Maryland’s last gen-
eral assembly session to address
and enhance opportunities related
to inventory and affordability.

Top of the list was the concept
of providing the ability to build
Accessory Dwelling Units, or
ADUs, on already existing prop-
erty. What Muckle referred to as
the Association’s signature piece
of legislation that they have been
lobbying for in the last session
would allow existing homeown-
ers to build another separate

or attached living unit onto a
property they already own.

According to LegiScan, House
Bill Number 239 and Senate
Bill Number 392 establishes “...
the Accessory Dwelling Unit
Policy Task Force to survey
and document a representa-
tive sampling of the variety of
ordinances, laws, codes, and
policies regarding the develop-
ment and operation of accesso-
ry dwelling units in areas zoned
for single-family residential
use; and requiring the Task
Force to report to the Governor
and General Assembly on its
activities on or before Novem-
ber 1, 2023, and its findings
and recommendations on or
before June 1, 2024.”

“This provides occupancy for
whomever...an aging parent, a
young person just starting their
career, or simply renting it out,”
says Muckle, who notes that the
Maryland REALTORS will serve
as a member of the task force.
“Hopefully, that will help with the
missing middle housing [issue].”

Another piece of legislation that
Muckle says the REALTORS are
pleased with is the passing of
House Bill Number 98 and Senate
Bill Number 403, which will
reform the laws governing condo-
minium insurance for the tax units.

Before this bill, according to Lisa
May of the Maryland Association
of REALTORS, State law did not
differentiate between attached
and detached condos in terms

of what property insurance they
needed to have. Now it does. So,
if you live in an attached condo
unit, nothing changes. You'll still
have a master insurance policy
that covers the shared walls, roof,
hallways, and systems.

“However, if you are in a detached
unit, your insurance will now re-
semble an HOA, where unit owners
insure the unit (because it doesn’t
share those systems with other
units), and the Association insures
the common areas,” May explains.

“This helps consumers who are
comparing similar properties. It
was hard to know that one had a
low HOA fee and one had a high
condo fee because of the differ-
ences in insurance coverage that
was required. This allows them
to compare like properties to
like,” May adds.




Muckle says another bill will
address an increasingly trouble-
some practice of retaining buyer
deposits after a real estate contract
is canceled for substantive cause.
Sometimes, situations can go awry
because serious issues are discov-
ered upon inspection causing the
buyer to want to step back from
the deal. Should a seller choose to
delay signing off on a release form
for the deposit, that can hold up
that money and the buyer’s ability

to look for a more suitable property.

According to LegiScan, House

Bill Number 1235 and Senate Bill
Number 651 will seek to address
this by “Requiring a real estate
broker or an escrow agent, if a pur-
chaser terminates a certain trans-
action under certain circumstances,
to distribute trust money to the
purchaser within 30 days after a
certain written notice of the termi-
nation is sent; requiring a holder of
trust money who makes a certain
distribution to notify the seller and
purchaser of the distribution with-
in a certain period of time, subject
to a certain exception; etc.”

“If you have a seller who, for
whatever reason, is not happy and
refuses to sign, then my client has
his money tied up in a contract
that he can’t use to move forward
with another contract,” explains
Muckle, who adds that overall, the
REALTORS were very pleased with
the results of their lobbying efforts
over the course of the last session.

“We appreciate the fact that the
ADU task force bill passed and
there will be a study, but we also
need action now, not just study-
ing. We actually need them to
move forward.”

Something Muckle surely will be
keeping her eye on.

What Buyers
and Sellers are
Asking for Now

In other matters of real estate,
Muckle says she is definitely ob-
serving new trends emerge out of
the last several years of uncertain-
ty due to COVID and all that came
with it. One of them plays directly
into the scarcity scenario.

“Fewer people are selling their
houses,” she says. “At one point,
people were selling houses maybe
every seven years. You have peo-
ple now, 10, 15 years, they’re still
in the same house.”

And if they are moving, Muckle
says, they are asking for easy
properties to manage. “People
want to be able to travel now and
not have to worry about what
their property is going to look
like when they get back.” They
are looking for homes with yards
and landscapes that are main-
tained by someone else.

Another trend with benefits is mov-
ing to a well-executed community

when it comes to walkability, which
not only saves money by saving on
gas, but creates less of a carbon
footprint. “I've noticed more and
more people are asking for walkable
communities in which they don’t
have to drive to get to a grocery
store, or a restaurant, or whatever.
Buyers are looking for those kinds
of communities, where they literally
don’t have to get in a car to be a part
of the neighborhood.”

The Institute agrees, suggesting,
“Smart technology and wellness
amenities are certainly top favor-
ites of the affluent homeowners,
but today’s buyer is also looking
for the home that will fulfill their
lifestyle decisions—this more than
just the style of the home or its lo-
cation, it is the experience offered
by the property that will likely set it
apart.” Once a buyer finds a neigh-
borhood that works, they want a
house that works exceptionally
well in terms of efficiency. Muckle
says that clients prefer the benefits
of energy-efficient homes.

The Institute confirms consumer
gravitation toward efficiency and
sustainability: “Net-zero interior
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design and architecture are not
new; still, there is not only a
growing demand from affluent
homeowners but a drive that is
being taken up by builders, de-
velopers, and designers.”

“From energy-efficient equip-
ment and features such as water
purification systems and ambient
heating and cooling systems, use
of floor-to-ceiling windows to
capture the natural light (as well
as views), saltwater pools that
require less chlorine to electric car
charging stations, these are just a
few of the expectations of luxury
buyers in today’s market.”

When it comes to design and layout,
it was thought the pandemic might
have us turning back to more tradi-
tional floorplans, but Muckle says
she isn’t seeing that change yet.

“I have clients who still want the
open floor plan, where they can
have an open kitchen, and be able
to have conversations with guests
and that sort of thing. Then have,
let’s say—a deck. And rooftops are
really big now, too! I have clients
who [are saying], ‘You know what?
I don’t need to have a big yard.
And if I'm getting a townhome, if
I can have a rooftop [deck], I can
entertain.’ Those are really, really
big [points] for anybody building
[or selling] that type of space.”
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“Today’s buyer is also looking for the home
that will fulfill their lifestyle decisions—
this more than just the style of the home or
its location, it is the experience offered by
the property that will likely set it apart.”

According to the Institute, “The
post-pandemic frame of mind has
filtered into everyday surround-
ings to capture peace, a sense of
well-being, warmth, and wellness.
Overall expect to see a renewal of
bright, bold, and inspiring interi-
ors. Plus, organic and sustainable
design is gaining more traction.
These may not be new concepts,
but the passion for creating a nat-
ural and healthy space is certainly
a growing trend.”

And maybe in that regard we can
end on the positive note of be-
lieving that the State’s real estate
outlook is looking positive.

One thing is certain from this
discussion—Muckle, her fellow

REALTORS, and the Institute for
Luxury Home Marketing are work-
ing hard and thinking innovatively
to problem-solve and advocate on
behalf of their constituents.

The current upside, Muckle says,
is that while inventory is low,
prices are still increasing, so those
who are able to let go of a proper-
ty, are in the sweet spot.

“If you’re looking to sell, you still
have buyers who are willing to
purchase. Think about it. Inter-
est rates are higher than they’'ve
really been for years. Yet, you
still have people buying, and the
prices are still going up. It’s still
a great time to sell if that’s what
you're looking to do.”
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Andrew Cooch David Bowers M. Clare Schuller Casie Biller

Attorney Attorney Attorney Settlement Officer

Created in 1989, Progressive Title Corporation’s continuing commitment to customer
service has made us one of the most successful title companies in Maryland,

As agents of Fidelity National Title Group and First American Title Insurance Company, two of the largest title
insurance underwriters in the nation, we have the strength and experience to ensure that your clients are
protected in the purchase or refinance of their home, Al Progressive Title we pride ourselves in the
care we take in each and every settlement. Our goal is to protect all interests in the transaction
with quick, smooth and efficient settlements.

SERVICES:
« Fast, accurate, and efficient settlements « In-house abstractor
« Elexible hours and locations » Available in all MD counties
« In-house attorneys « Title Insurance
« Competitive rates — We will price-match C””fP” ehensive cove ke through
almost any competitor top insurance companies

Arnold Station, Suite #212 « 1460 Ritchie Highway « Arnold, MD 21012

410-974-0670 « 800-870-1901 » www.progtitle.com




— BEAGLE | ITTLE

Attorney owned & operated for 15+ years.
Delivering exceptional experiences to every transaction.
Best of Annapolis seven years running.

Annapolis | Severna Park | Towson
— EagleTitle.com

410-266-9500 ngﬂ%
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PROFESSIONALS

Brad
Khappel

Make Your Move
with Brad Kappel

rad Kappel, Executive Vice President

with TTR Sotheby’s International Realty
is the #1 Real Estate Agent in Mayland.
Brad has been serving residents of Anne
Arundel County and the Eastern Shore

for over fifteen years in real estate, home
construction, and renovation. Brad’s unique experience allows
him to offer authentic insight into each property’s current
condition, value, and potential. Brad is grateful for the clients,
colleagues, friends, and family who supported his success
throughout his career. He is on track for another record-
breaking year with over $150 million in sales year-to-date.
Brad adheres to the philosophy that “clients deserve nothing
short of excellence.” From the initial meeting, to navigating
important decisions and the final settlement transaction, Brad
works diligently to ensure 100% customer satisfaction. Brad
doesn’t just sell the waterfront lifestyle—he lives it! The
Kappel family has called Annapolis their home town for three
generations. When he’s not pursuing his passion in real estate,
he is exploring the waterways of the Chesapeake Bay by

boat or paddle board or spending time with his wife and two
children at their home on the Severn River.

Brad Kappel

410-279-9476 (c)

410-280-5600 (o)
brad.kappel@sothebysrealty.com
BradKappel.com B @

TTR

S Uth Cb},-fs Annapollis Brokerage
209 Main Street Annapolis, MD
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RECENTLY SOLD PROPERTIES PROFESSIONALS

2701 Willow Hill Road
SOLD $7,750,000

3235 Harness Creek Road
SOLD $12,000,000

200 Magdee Lane

975 Melvin Road
SOLD for $6,300,000

SOLD for $7,000,000
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2701 Wild Holly Road 3275 Harness Creek Road
SOLD for $6,000,000 SOLD for $3,800,000
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D o d You Deserve The Best.
a ‘ 1 If real estate agents charge about the same fee then why wouldn’t you hire the absolute best to represent

you? Similar fee with different client outcomes doesn’t seem fair. The market has shifted and the
OPS O stakes have been raised which make it paramount to hire the professional you deserve; the very best in
their field. David Orso is celebrating his 20th year in real estate which has led to a curated system for
maximum client outcomes for both sellers and buyers. Since 2013, David Orso has been the #1 agent in
Anne Arundel County for total real estate sales. This unprecedented accomplishment is wholly due to
his CEO level marketing and negotiation skills combined with his deep commitment to superior client
outcomes. When asked his secret to year over year elite performance he stated, “When my clients win; I
win. Always in that order.” This new market requires more than glamour shots and a couple good years

during the real estate boom. Now is the time to evaluate your potential real estate representation closely
and dig deep into their experience in challenging markets.

#1 Agent Across All Brokerages in Anne Arundel County Since 2013
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DAVID ORSO

BERKSHIRE HATHAWAY HOMESERVICES
PENFED REALTY

David Orso Megan Huebner
Owner/Real Estate Agent Partner Agent to David Orso

RECENTLY SOLD PROPERTIES

ZI DAVID ORSO

BERKSHIRE HATHAWAY HOMESERVICES

d PESFED RELLTY
1039 Whitehall Cove 202 Norwood Road 1314 Windsor Ridge Lane
SOLD SOLD SOLD 0O:443-372-7171
$2,000,000 $4,500,000 $1,675,000 david@davidorso.com
Annapolis - Buyer Represented Annapolis Annapolis '

1997 Annapolis Exchange
Annapolis, MD 21401

8 Evergreen Road
Severna Park, MD 21146

davidorso.com

457 Old Orchard Circle 809 Homestead Lane
SOLD SOLD SOLD &
$1,275,000 $1,615,000 $2,850,000
Millersville Severna Park Crownsville

2021 BHH Afiliates, LLC. An independently owned and operated franchisee of BHH Affiliates, LLC. Berkshire Hathaway HomeServices and the Berkshire Hathaway HomeServices symbol are registered service marks of
Columbia Insurance Company, a Berkshire Hathaway affiliate. We are proud to be an equal employment opportunity employer.
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Zack Papaleonti Jessica Manning

Joni Jones

 ACADEMY

801 Compass Way, Suite 7
Annapolis, MD 21401
www.AcademyRealty.com
Tel# 410-263-9105
Cell# 410-991-4465

Bg

—————— | ——— |

ANCHORTEAM

OF ACADEMY REALTY

ack Papaleonti, GRI

/

Ginnie Henry Kathy Whitlock

The Anchor Team of
Academy Realty

xperience matters! Introducing the Anchor

Team led by Jack Papaleonti GRI, who brings

years of experience and a team mentality to

eal estate. There are so many obstacles and

challenges that come up during a real estate

transaction. An agent has to be in several places
at once, so having a team that is always there pays off. With over
65 years of combined experience, we have extensive experience
with waterfront homes, historic homes, condos, COOPs,
investment properties, retirement homes, condemned homes,
foreclosures, bank owned homes, and commercial real estate, as
well as dealing with homeowner’s associations, well and septic
properties, and more.

Buying or selling a home is one of the biggest financial and
personal decisions for anyone, whether for personal usage or
investment. Academy Realty is an organization you can trust
that brings a team of experience with integrity and commitment
to get the deal done right. At Academy Realty we also offer
special incentives for first responders, teachers and veterans
when using our service. Part of our mission is to give back

to our community and support those that dedicate their lives

to the betterment of our communities. Contact us to preview
waterfront homes from Anchor Time, or to preview homes in
Historic Annapolis or Heritage Harbour from our street legal
jazzy golf cart to experience home buying at a whole new level!
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JO anna PROFESSIONALS
Dalion

REALTOR® of Coldwell Banker Realty

oanna has quickly grown in the ranks as a multi-million
dollar sales agent at Coldwell Banker Church Circle ,

the #1 office in the Mid-Atlantic & Baltimore/Metro
Region. Joanna’s work ethic, grit, determination, local
market knowledge, and personal connections allow her
clients to succeed in every aspect of the home buying &
selling process. Global Luxury Certified, Joanna has been
consecutively awarded numerous awards amongst top agents in the industry.

Joanna earned her BA degree from Loyola University of Maryland where
she excelled as a student athlete and served as Captain of the Women’s
Division I Lacrosse program. Her knowledge, ability to listen, lead, execute,
inspire, and communicate is what makes her so successful off the field - as

a real estate agent and in anything that she sets out to do, including; buying
& selling homes in the now high paced and advancing Real Estate Market.
She is an astute, tech savvy, financially literate REALTOR® who displays
outstanding service & commitment to her clients.

Her premier and professional experience, knowledge, and networking tools

Joanna Dalton help to successfully complete the process from the first consultation to the
REALTOR® COLDWELL BANKER sale of their home. Creative, and energetic Joanna goes above and beyond
410.980.8443 REALTY the norm for her clients. She states, “Everyone is important - [ love working
Joanna.Dalton@CBMove.com for people! Buying and selling a home is a major life decision and I want to
Coldwell Banker Realty | 3 Church Circle be there to support my clients every step of the way.”
Annapolis, MD 21401 | 410.263.8686 Ba

PROPERTIES FOR SALE AND RECENTLY SOLD

Y N

I._.-...
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99 Compromise Street | Annapolis 283 McKendree Ct | Dunkirk 231 Galewood Dr | Edgewater
PENDING $1,750,000 SOLD $692,000 UNDER CONTRACT $579,900
N ._r X I 'I" ] i ff’_..“"'.__.‘

o

77 Grays Road | Harwood 215 King George St | Annapolis 3414 Glebe Drive | Edgewater
PENDING $749,000 ACTIVE $3,850,000 SOLD $734,000
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of Taylor Properties

iane & Crew of Taylor Properties

understands that buying or selling a

home is more than just a transaction:

it’s a significant financial and emotional

investment. That’s why our team of

real estate professionals is dedicated to
providing exceptional, valuable, personalized service to all of
our clients. We take great pride in the relationships we build
and always work relentlessly on our client’s behalf to help
them achieve their real estate goals.

1772 Meadow Hill Drive 528 Bay Green Drive
Under Contract $1,190,000 Sold $685,000

Ny B~
41 Collison Road

- g

1753 Meadow Hill Drive

Sold as Buyer’s Agent $1,130,000 Sold $575,000
Our philosophy is simple: clients come first. We pledge to
be in constant communication with our clients, keeping them Diane & Crew of Taylor Properties
fully informed throughout the entire buying or selling process. 410-279-3868
We believe that if you’re not left with an amazing experience, 175 Admiral Cochrane Dr #112A
we haven’t done our job. We don’t measure success through Annapolis, MD 21401
achievements or awards, but through the satisfaction of www.DianeAndCrew.com R

our clients.
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Lundberg
Builders

hough we are known for our full custom homes,

you may be surprised to learn that we do quite a

lot of smaller projects as well. Whether you need

remodeling or renovation work, custom project

services, home additions, or even handyman

repair and maintenance solutions, we’re the local
company you can turn to for help.

Lundberg Builders is proud to bring the same craftsmanship and
attention to detail we offer on full custom homes to your small
project. We have the management, design and build capabilities,
and expert tradespeople you need to handle every aspect of your
project from start to finish.

At Lundberg, we make your project personal, and it extends to
the relationships and trust that we’ve built with our customers for
nearly 50 years.

=. LUNDBERG BUILDERS, INC.

314 Main Street
Stevensville, MD
410-643-3334

www.lundbergbuilders.com

APC EASTERN SHORE

MHBR #748 | MHIC #11697
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ERRLEIN W\, WERRLEIN
ROPERTIES SERVICES
. . . .. Types of Services:
Werrlein Properties has a solid reputationin the . « Roofing
building industry for providing high-quality home ) If;l ur?.bmg d . Siding
. ¢ rieating an
renovations and new homedevelopment. We C Oolingg + Paint & Drywall
pride ourselves inbuilding strong relationships « Electrical * Flooring
with ourcustomers. Our primary focus is « Carpentry * House Cleaning
qualitycraftsmanship and turning our client’svision » Power Washing ~ * Hardscape &
. o « Decks & Patios Irrigation Systems
into reality! . Tile + And More!
301-233-3721 * WerrleinProperties.com 443-610-4000 » WerrleinServices.com

522 Defense Hwy. | Annapolis, MD 21401
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Travis Gray

PERSONAL ATTENTION
UNMATCHED GLOBAL NETWORK
BEST IN CLASS REAL ESTATE SERVICE

188,08

“Travis is an amazing Realtor! In this competitive
housing market, selecting Travis as our Realtor was by
far the best decision that we made. He and his team kept
us up-to-date, expertly staged our home, and navigated
many unexpected complexities with our most recent
transaction. Travis was genuinely invested in our well-
being throughout the entire process, and he went above
and beyond to ensure that everything was successful.”

~ Annapolis Seller

For more about Travis & for more reviews ...

LOCAL EXPERTISE | GLOBAL REACH

From Annapolis to Abu Dhabi and everywhere in between, Engel & Volkers opens the door to a world of
possibilities. Whether it’s a house across the street or a holiday home in Tuscany, with over 16,000 real estate
advisors across the globe, our network allows me to provide an experience unlike any other.

ENGEL&VOLKERS

FINEST REAL ESTATE WORLDWIDE

Travis Gray | Associate Broker
Engel & Volkers Private Office

C 301.641.0809 | O 443.292.6767
Travis.Gray@evrealestate.com
138 West Street - Annapolis - MD 21401 B2
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Erica
Baker

TTR | Sotheby’s International Realty

xperience the exceptional with
Erica, a top-ranked realtor

known for her market expertise,
integrity, and innovative approach.
With a track record of success,
glowing reviews, and a passion
for community involvement, she goes above

and beyond to achieve top dollar for her clients.
Trust Erica to guide you through a seamless and
rewarding real estate journey. Contact her today for
a personalized marketing package and to get your
home sold at its highest value.

Erica’s global industry expertise empowers her
to guide clients effectively. She actively sponsors
Annapolis communities, supporting organizations
like Live Water Foundation, Bay Bridge Paddle,
and Annapolis Rotaract Rock The Dock event.
As a full-time, qualified, and experienced realtor,
Erica’s unwavering dedication and drive ensure
exceptional service. During her downtime, she
eagerly maps out her next adventure abroad or
indulges in the delights of Annapolis’ waterways
and vibrant restaurants. With a remarkable track

|3 I'i v B ] T Erica Baker, Realtor® o
4 A DAKC 410-919-7019 | 410-280-5600 record of successful sales, Erica is fully devoted to
. 209 Main Street empowering her clients and helping them achieve
TTR | Sothebys Annapolis, MD 21401

their life goals.
Ericabaker.ttrsir.com Ba g

PROPERTIES RECENTLY SOLD

199 Topeg Dr 1416 Serviceberry Way 528 Victoria Dr 212 Riverside Rd 864 Boatswain Way
Severna Park, MD Odenton, MD Stevensville, MD Edgewater, MD Annapolis, MD
SOLD SOLD SOLD SOLD SOLD

$905,000 (Seller) $715,000 (Seller) $502,000 (Buyer) $740,000 (Buyer) $600,000 (Buyer)
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“Shrek”
Schueltter

& Crew

» Personal
» Professional
» Pressure Free

cott Schuetter is a dedicated and professional real estate agent
surrounded by an amazing team. Using experience as a graduate
of the U.S. Naval Academy and former naval aviator, he has
closed over $430 million in transactions since 2008. He is truly
committed to making your real estate transaction an enjoyable,
stress free process. His military background and training taught
him to remain calm in any and all situations. These invaluable life skills have
been finely tuned daily in his career as a realtor. When things are most chaotic,
it is extremely important to have a steady, guiding and trusting voice. Every real
estate transaction involves a series of complex personal choices intermixed with
emotions, finances and futures. It may not be as stressful as landing a plane on
an aircraft carrier, but to his clients it may feel like it and he is there to lead them
every step of the way!

Scott Schuetter, Realtor®

BERKSHI R
o (C): 410-900-7668 (O): 410-266-0600

{ATHAWAY

PenFed Realty

1997 Annapolis Exchange Pkwy, Suite 101
<t SCHUETT .
&0 *’ 199 Annapolis, MD 21401
S M@k/ ScottSchuetter.com
Scott@ScottSchuetter.com 2]

PROPERTIES RECENTLY SOLD

7 LOUDON LN. 39 BAY DR. 1122 RIVER BAY RD.
$4,100,000 $3,100,000 $2,500,000
SOLD SOLD SOLD

Annapolis, MD Annapolis, MD Annapolis, MD
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eal Estate is not just about transactions;
it’s about life transitions.” This is the
guiding principle that fuels Stahley
Thompson Homes, a seasoned real
estate consortium with over forty
years of combined experience. Led by
a quartet of dynamic women — Jennifer Chino, Ashley
Earle, Angela Hays, and Whitney Jerdal — this team is
on a mission to redefine luxury in real estate. “Luxury

is a level of service, not a price point”, highlighting the
commitment to providing superior service to all clients,
no matter the size or cost of the property.

Stahley Thompson Homes specializes in residential and
luxury properties across Anne Arundel County, Queen
Anne’s County, Calvert County, and Howard County,
offering a distinctive fusion of professional expertise,
local insights, and personalized service. Our dedicated
team of agents is here to guide you through the process of
buying or selling your home, with an emphasis on your
unique needs and aspirations.

At Stahley Thompson Homes, we care deeply for our
clients, putting their needs first, always. This is not just
a statement, but a commitment proven by countless
St ahley I homp Son instances where the team has gone beyond their call of
duty. Whether it’s accommodating an unexpected grocery
delivery during an open house or extending their support

Home S during a client’s life-changing event, Stahley Thompson

Homes proves that we’re more than just realtors.

.
s

Redefining Luxury in Real Estate

One of their proudest achievements is their successful
strategy in finding off-market properties for their clients.

Jennifer Chino This allows buyers the luxury of avoiding competition,

Sr. Vice President S (]tl'l Cb}”S having home inspections, angl securing cont.ingent
443-494-9091 | 410-280-5600 TTR _ contracts. The team’s reputation and extensive network
209 Main Street AR IEHAL RES enableo them tq achie.:ve this remarkable feat, which makes
Annapolis, Maryland, 21401 Ao up 30% of their business.

www.stahleythompsonhomes.com

PROPERTIES FOR SALE AND RECENTLY SOLD

8178 Forest Glen

—_—— —_——

e

97 Kennedy Drive 615 S Cherry Grove Avenue N Linden Ave . 244 Fourever Lane
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Gabby & Summer Classics

ummer Classics is the ever-welcoming authority of timeless luxury outdoor
furniture, bringing exceptional living outdoors. Pioneers in the manufacture
of outdoor furniture and development of innovative materials to withstand the
elements, Summer Classics consistently set quality and design standards high
to over deliver on both performance and comfort outdoor.

When Gabby came along in 2007, the intention was to share all the beauty
they had been creating outdoors within the home. Loved by designers for inspiring new looks
and creating eclectic furnishings and accessories, Gabby has become known for finding and
pairing unusual combinations or beautifully designing spaces that make guests dream.

Together with Wendy Jane performance pillows, Gabby makes beautiful home furnishings
and accessories for every room of the house as well as the backyard, front porch and garden
where it all began with Summer Classics.

The new Gabby and Summer Classics store in Annapolis includes all the inspiring

products customers have come to expect as well as a Trade Program for Designers and an
immersive DesignHub. This free-to-use space offers the perfect place to work on upcoming
projects, whether designs include Summer Classics or Gabby products or not. Talented and
collaborative Design Consultants are available every step of the way, bringing visions to life
while transforming a backyard into an outdoor oasis or introducing a new style into the home.

Gabby & Summer Classics | Annapolis Town Center
1910 Towne Centre Blvd, Suite 100 - opposite the outdoor plaza
Hours: Monday-Saturday 10 a.m. -7 p.m. and Sunday 12 p.m. -6 p.m.

LIEADING

REEAL ESTATE

QHONIIE

PROFESSIONALS

SUMMER
GABBY CLASSICS

Gabby.com Summerclassics.com
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MARBLELIFE"

Stone, Tile and Grout Restoration

Unhappy with your floor or shower appearance? Dirty grout or worn tile?

The experts at MARBLELIFE can restore and maintain the natural beauty of
your floors, counters, and showers to just like new.

MARBLELIFE’s stone and tile care and repair services can help solve
all these problems and more:

* Scratches and Dull Wear * Dirty and Damaged Grout
* Spots and Etches * Uneven Floors
* Chips and Cracks » Waxes and Coatings

We will also share with you how to care for your stone and tile surfaces once
restored. A MARBLELIFE craftsman is just a call away.

If your problem is dirty or damaged grout, MARBLELIFE has the solution.
With a MARBLELIFE ColorSEAL Grout Cleaning and Restoration treatment,
we go beyond a mere cleaning to eliminate stains and discoloration, restoring a
fresh, clean appearance to your grout while imparting superior stain resistance to
fight off stains down the road.

A MARBLELIFE restoration will enhance the beauty of your home and make
you proud of the results.

www.MARBLELIFE-DC.com Healthy. Clean. Beautiful. Easy to Maintain.

888-254-9488 Call MARBLELIFE to schedule your free consultation today.

—— SR
JEN SCHALIE

Jen Schaub

of Long & Foster Real Estate

Born and raised in Maryland, Jen Schaub grew up sailing on the Chesapeake Bay.
With a genuine love for the area and unwavering dedication to helping others,

she began her real estate career in 2016. Jen’s meticulous attention to detail and
complete focus on exceptional customer service has allowed her to manage
numerous successful real estate transactions from start to finish. Unlock the door to
your dream home with Jen Schaub, ranked in the top 1.5% of Realtors nationwide.
Get ready for an extraordinary journey and let Jen Schaub Get You Moving!

¢ R

Jen Schaub, Realtor

Long & Foster Real Estate, Inc.
320 Sixth St. Annapolis, MD 21403
(C): 720-244-5945

(0): 410-260-2800
Jen.Schaub@Inf.com 115 Lake View Dr. Annapolis MD 1018 Sandpiper Ln. Annapolis MD

e Sold $632,000 Sold - Represented Buyer $1,305,000
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Liz Osborn
of Coldwell Banker Realty

Liz Coleman Osborn grew up in Annapolis where her parents bought and sold property
throughout the area. As a Navy wife, she moved with her family into and out of 14 homes on
three continents, honing her skills in navigating the complexities of real estate transactions.

Back home and licensed since 2012, Liz offers her clients the perfect blend of professionalism
and individualized attention. A community expert, she brings buyers a wealth of knowledge
on local neighborhoods and their amenities. Liz provides sellers with a comprehensive suite of
services including high-impact staging, quality photography, and wide-scale digital marketing
— all designed to get your property sold quickly for the best possible price.

Liz is a member of Coldwell Banker® International President’s Circle, ranking among the top
5% of agents worldwide. She is a Certified Luxury Home Marketing Specialist (CLHMS™),
a Military Relocation Professional (MRP), and is recognized as a Top REALTOR® by
Washingtonian and Baltimore Magazines.

Liz’s past and present clients appreciate her warm and welcoming approach, attention to detail
and unmatched local expertise. Thinking of buying or selling? Reach out to Liz.

Liz Osborn
REALTOR®

CLHMS, ABR, MRP
Direct: (443) 699-2689
Office: (410) 263-8686
liz.osborn@cbmove.com . .

lizsellsmarylandhomes.com 950 Indian Landing Rd, Millersville, MD 21108 | Severn River Waterfront on 1 acre of land! $1,895,000

Michele Cordle

Annapolis Fine Homes | Long & Foster Real Estate

Providing my clients with the utmost professional experience while buying or selling
a home is my number one goal. As a highly motivated Real Estate professional with
over 38 years of experience navigating different markets, it continues to help me
learn new techniques for negotiating, strategizing, and winning contracts. Giving
exceptional attention to detail, a work ethic, and a proven history of high-volume
sales in Maryland is a way for me to work and help my clients for so many years.

Recently
sold and
for sale
properties

145 Main Street Annapolis
(C) 410-562-8680
(0) 410-263-3400
michelecordle@gmail.com

longandfoster.com/MicheleCordle Special Waterfront offered on
South River. Over 160 ft of shoreline &

Be sweeping view of Sunrises & Sunsets.

= P = - 3

1216 Thomas Point Ct | Annapolis
Just Sold $1,025,000
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Doris Williams
/\ Annette Walters
«Tlke Ol illfiams ~ The Williams Home Team
« G ome Teame  of Taylor Properties

410-487-5919 cell
301-970-2440 broker BE

oF TANLoH FeOsET IS

The Williams
Home Team

of Taylor Properties

Doris Williams is an associate broker at Taylor Properties, and head of the Williams Home
Team there. She’s competitive when it comes to making moments of magic happen for those
that do business with her. Doris & Annette work together with expansive knowledge and drive
to meet all real estate needs. Buying or selling a home is one of life’s biggest transactions, and
they love being there to educate and to make these transactions seamless for clients. Doris
created an in-house Gifting For Gratitude program that enables the agents to donate a portion
of their commissions directly at time of settlement to local heroes to use towards paying their
closings costs.

“As a nurse, we usually get left out when it comes to discount programs, but not this
one... we are appreciated. Doris was my agent for both selling my house & buying my new
home...sold above asking price & the gifting program it made paying closing costs of my
new home so much easier... the best team hands down” - Client Review

§ - Noie .
339 Kingsberry Dr 8032 Battersea PI 112 Prospect Bay Dr
Sold $1,025,000 Sold $849,000 Sold $715,000

A WITH THE EXPERTS

How is the market mid-

®  way through 2023?

o
Home sales have dropped

A @® 31.57% year to date in Anne

Arundel County. This drop is

[ wholly due to a drop in the
number of homes listed. There
has been a 28.1% drop in the

number of homes listed in
2023 versus 2022 year to date. Average sales prices are up 3.7% so values are
holding strong and all statistical measures indicate strong buyer demand. Until

What would you say

is the most important
® factor to consider when
selling a waterfront

property?

In order to generate the sizzle
@ when you first list your home
@ You need to price it right, make

sure your home is polished up
so it shines and don’t forget high quality aerial photos. That said, the

we see more listing inventory to satisfy or at least counterbalance the buyer key factor is to make sure you hire a brokerage that effectively targets

demand then we will remain in a solid seller’s market.

The David Orso Team

the Washington D.C. / Metro market. Recent sales data indicates that
most premier waterfront properties are sold to buyers who are migrating
this way to experience the Annapolitan lifestyle.

Brad Kappel

of Berkshire Hathaway Home Services | Pen Fed Realty TTR | Sotheby’s International Realty
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Do you expect the
Seller’s Market
conditions that we have
seen for the last couple
years will continue for
the remainder of 2023?

We have never experienced
a time when there were less
® homes listed for sale. This

unprecedented lack of supply

coupled with high demand has continued to propel our local market.

There are a plethora of cash Buyers currently searching for their

waterfront escape. If you want to sell your home for Top Dollar, don’t

wait, sell now and catch this hot seller’s market.

Brad Kappel
TTR | Sotheby’s International Realty

Why hire a real estate
® agent to sell my home?

An agent will use their expertise
@ to prepare and market your
P home to get the best price in
this unpredictable market. They
will negotiate on your behalf,
manage deadlines, and serve as an advocate from listing to closing.

Peggy Love, GRI, SRES

Realtor

Annapolis Fine Homes

Long & Foster, Forbes Global Properties

How can I achieve my
real estate goals in
today’s market?

\ .
L4 o
When buying, always hire a

® well-connected, reliable agent
Y to negotiate a price ensuring
profitability, prioritize location
and be well prepared with your
lender to make your best offer. For selling, utilize the best staging to show
your house at its finest and price it competitively to ensure the most offers.

Jennifer Siska
Realtor
Annapolis Fine Homes

P How should I price my
home in this market?

Sellers fall into the trap of
) incorrectly pricing their home in
a hot market and it costs them
@  lots of money. If you want to
obtain top dollar then you need
to let the buyers compete to drive
the price and terms to an optimal
point in the negotiation; which will happen very quickly. The “profit” comes from
a competitive buyer pool outbidding one another. Professional experience, market
research and understanding pricing strategy is more important than ever in a fast
market because there is NO time to recover from an error. It’s truly binary: win
fast -or- lose fast.

The David Orso Team
of Berkshire Hathaway Home Services | Pen Fed Realty

What can i do to attract
more showings and
possibly receive multiple
offers on my home?

Taking the time to get your home
in prime condition is so important.

Long & Foster, Forbes Global Properties
A qualified Realtor will have the
resources to guide you to be the

o
[
@
o
hottest house in town. Buyers want

new paint, new flooring, upgraded baths, and great new upgraded kitchen with
updated appliances.

Giving your home a facelift prior to entering the market will pay off in price, a
short time on the market and the possibility of multiple offers.

Christina Janosik Palmer
Christina Janosik Palmer Group of
Keller Williams Flagship of Maryland

In a competitive market,
why is selecting the right
realtor important to you?

In a highly competitive market,
it is important to choose your
realtor wisely. Consider their
market knowledge and if

they are well-connected with
local buyers and sellers. Do
they know the area well? Knowing the local market, laws, and industry
standards sets apart the successful realtor. A realtor’s ability to network,
communicate, be strategic, and establish relationships with other top
realtors, lenders, home improvement providers and other industry contacts
is critical. Ultimately, your choice of a KNOWLEDGEABLE, SAVVY,
WELL-CONNECTED realtor will provide you with the confidence and a
successful real estate experience.

Joanna Dalton
of Coldwell Banker Realty
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How is the overall

real estate market

® performing in
Annapolis?

The real estate market in Annapolis,

Maryland remains dynamic and resilient.
L The city’s desirable location, rich history,
Y and vibrant community continue to

attract buyers and investors. Overall,

the market has been experiencing

steady growth with a healthy demand
for homes. The inventory of available properties varies by neighborhood, with some areas
having limited supply, particularly in highly sought-after locations such as downtown
Annapolis and waterfront communities. As a result, there may be some competition among
buyers for these properties. Additionally, the market has seen an increase in new construction
projects, offering opportunities for those looking for modern and customizable homes. It is
advisable for both buyers and sellers to work with experienced real estate professionals who
can provide guidance and insights tailored to the unique aspects of the Annapolis market.

Travis Gray
Engel & Volkers

Why Choose a Waterfront
@ Specialist to market your
@ home?

When the time comes to sell your
@ valuable waterfront property, it’s
crucial to seek expert advice. At the
@ Mr. Waterfront Team, we understand
the unique value of your waterfront
home, and we have the knowledge
and experience to maximize your
potential return. We go beyond just assessing your home’s value; we carefully consider
its water location. Factors such as the breathtaking view, water depth, and proximity to
key landmarks are essential in determining not only the price but also attracting the right
buyer. By homing in on these distinctive details, we create targeted marketing strategies
that encompass both online and print mediums. Our personalized approach ensures that
your property stands out and captures the attention of discerning buyers. When it comes
to selling your waterfront property, trust the Mr. Waterfront Team to provide you with
exceptional service and the expertise needed to achieve the best possible outcome.

Reid Buckley

Waterfront Property Specialist
Mr. Waterfront Team of Long & Foster Real Estate
www.WaterfrontHomes.org

How can a local realtor
be helpful for an out-of-
state move?

If you are moving out of state,
we will carefully vet the best real
estate professionals in your new
location and connect you with
the perfect fit for your needs.
This allows all agents involved
to coordinate to ensure a seamless selling and moving process. Having the
right team is imperative when moving out of the area! Last year, we had the
pleasure of connecting our clients with 17 exceptional agents from different
parts of the country thanks to the Compass National Network.

Belty Batty § Kate Liscinsky
Hello Home of Compass

° When is the best time
to list a waterfront
® home?

To really understand this question
@  starts with an understanding that
most waterfront buyers have
o specific criteria and take their
time to find a home which meet
their requirements. Therefore, it
is less about timing the market
and more important to present the home properly with content rich information for
the discerning buyers. The fact is 65% of waterfront homes were listed in the first
half of the year so the competition is heaviest in the spring market. The reason for
the early presentation of inventory is simply because most waterfront home sellers
think their home presents the best in the spring with landscape in full bloom and the
strong desire of buyers to be out on the water.

The David Orso Team
of Berkshire Hathaway Home Services | Pen Fed Realty

What are the qualities I
® should look for in selecting
e Realtor to work with?
Things that should matter...An agent’s
) dedication to their business as a full-time
Realtor and their dedication to making
@ vour real estate goals a reality. Request
the agent’s track record for the last
! 12 months, don’t be afraid to ask for

references and what their reputation in
the industry is. (Networking among our peers is crucial to a Realtor’s success). Ask for a 90-day
business plan in writing for your sale or purchase. Keep in mind this is a business transaction
and make sure you handle it exactly that way (you can become friends after the transaction).
Ask for a realistic “days on the market” strategy and a marketing game plan when listing your
home. When buying a home, make sure you meet and interview to decide if all the personalities
mesh. Most of all make sure you select an adequate and knowledgeable guide and advisor to
one of your largest purchases or sales.

Christina Janosik Palmer
Christina Janosik Palmer Group of
Keller Williams Flagship of Maryland

Why should I stage my
house when there are so
® few homes on the market
and it’s such a strong
market for sellers?

Homes that are staged and
@ presented well get more money

with fewer contingencies in

all real estate markets. The
old expression, “You only have one chance to make a first impression”
is especially true in real estate. Buyers are simply more willing to pay
top dollar if the home looks nice and this attracts a bigger buying pool
and helps to create competition among buyers. Staging allows the buyer
to look at the house and not the sellers’ things. Statistics prove staged
homes have higher sales prices and fewer days on the market which is
more money in the sellers’ pockets!

Alex Tower Sears
The Tower Team of TTR | Sotheby’s International Realty




SPECIAL ADVERTISING SECTION

What is the latest trend
in architectural design?

Green architecture and eco-
conscious living are trends that I
believe are here to stay. Sustainable
solutions and natural or recycled
materials are vastly becoming
popular options now and going
forward.

“Sustainability calls for a whole-systems approach to development that
encompasses the notion of green building but also addresses broader social,
ethical, and economic issues.”

- Francis D.K. Ching
Andrew Peterson
Architect

Lundberg Builders

‘What are closing costs?

In Maryland, closing costs are
® basically the expenses you have to
pay when buying or selling a home.
@ The costs usually range from 2% to
6.5% of your purchase price. What’s
included in these costs? Usually
you split the property transfer taxes,
plus recording fees, owner’s title insurance, and settlement fees. If you’re getting
a mortgage, there will be some lender fees like origination fees and appraisal fees.
Other things that can add to the closing costs include survey fees and prepaid
expenses like property taxes and insurance premiums. These costs can vary
depending on the property and your specific situation. It is always best to talk to a
real estate professional to help guide you with these fees.

Kara Shaffer
Diane & Crew of Taylor Properties

What are some tips and
tricks to help ease the
® stress of moving?

First and foremost, purge, that
@ mayseem like common sense,
but this absolutely saves you time
@ and money! Also, color code your
moving boxes. Each room should
be color coded to make unloading
easier. Pack your plates vertically,
when oriented this way, they are less likely to break but obviously make sure to
wrap them well with bubble wrap. Pack a first day basket with disposable plates,
cups, cutlery, paper towels, napkins, trash bags, and toilet paper! Don’t forget
to change your address not only through USPS, but all of your online accounts
including Amazon!

Diane Mallare
Diane & Crew of Taylor Properties

What changes have you
seen in the market?

The spring and early summer
remained very active in the
@ market and sellers are still
finding great success in selling
homes and buyers are finding a
challenging and competitive market. Interest rates have had minimal impact on
the immediate Annapolis market other than continuing to contribute to the low
inventory.

Scott Schuetter
Berkshire Hathaway Home Services

What is Werrlein
Services?

Werrlein Services is the one stop
shop for all your home service
needs. You no longer will have
to look around for different
trustworthy and affordable home
professionals anytime something
goes wrong. We solved that by
having it all under one roof. We provide you with the great convenience of
only needing to call one number for all your home service needs. Each home is
assigned to one of our Home Specialist. We will be working directly with you
each time to provide an easy and reliable experience. We like to call it “Home
Services, Made Easy.”

Jonathan Werrlein
Werrlein Services

How do you handle and
resolve any potential issues or
complications that may arise
during the sale?

No matter who your agent is, where
your home is located, or what the
local market conditions currently
are, you can be sure that unexpected
hiccups will arise. While experience
matters, every transaction is

unique and will require different
approaches. Staying informed about the local real estate market, new regulations,
and the state of the economy helps us anticipate potential complications and ways
to address them. Collaborating with other professionals in the industry, including
but not limited to, lenders, home inspectors, title companies, contractors, allows

us to leverage their expertise to arrive at quicker resolutions. Years of negotiation
experience helps us put our clients’ interests above all else while coming to a
mutually acceptable solution for all parties. Most importantly, remaining calm,
positive, and professional allows us to keep our emotions in check, so we are
confident in every choice we make.

Jack Papaleonti, GRI/Realtor®
The Anchor Team of Academy Realty
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It seems like waterfront
® homes have become
® unaffordable and uber
luxury is the new norm.
Is that true?

A very passionate NO!!! Don’t
@® be fooled by print advertising of

luxury homes by realtors trying
® build a personal brand. I'd

offer three statistics to encourage
potential waterfront homebuyers: (1) the average sales price of a waterfront
home in 2022 was $1,444,628. (2) 80% of waterfront homes sold in 2022 were
under $2,000,000. (3) 2 out of 3 waterfront homes in 2022 were financed with
a loan NOT paid in cash. My advice for anyone seeking to live on the water but
feeling a bit intimidated by the pricing is to meet with a true professional and
have a consultation to share your dreams and visions.

The David Orso Team
of Berkshire Hathaway Home Services | Pen Fed Realty

My husband and I
® bought our house before
® the wedding, is there a
benefit to retitling our
real estate?

Yes, owning a property as husband
@ and wife (tenants by the entireties)

creates certain creditor protections
o that Tenancies in Common and

Joint Tenancies don’t have. The
ownership does not automatically change when you get married, you will need to
record a new deed to get the benefits.

As always, consult with your attorney and tax advisor whenever changing
ownership of your assets.

Feel free to reach out for a quick conversation about your real estate needs with an
experienced Real Estate Attorney.

Call Cooch, Bowers & Schuller to discuss in more depth. 410-974-1900.

M. Clare Schuller, Esq.
Progressive Title / Cooch, Bowers & Schuller

What is your overall
philosophy when it

® comes to serving clients
in Maryland?

My philosophy is centered on
delivering exceptional honest
service, building long-term
relationships, and always
putting my clients’ needs first.
I strive to provide a seamless
and stress-free experience, maintaining open communication, providing
expert guidance, and exceeding expectations at every step of the real
estate journey in Maryland.

Erica Baker
TTR | Sotheby’s International Realty

When is the best time
[

to put your home on the
® market?

Regardless of market
@ conditions, interest rates or time
°® of year, the best time to list

your home is when the house

is “Ready”! That happens

when your home and property
look their best which involves effort. Excellent photography is key to
great marketing and results from quality staging. Decluttering, cleaning
carpets, adding fresh paint, touching up landscaping, getting a home
inspection, and making necessary repairs will add to any Seller’s bottom
line. We have great resources to help. Buyers are looking for a house that
presents well and it behooves Sellers to deliver such a product!

Georgie Berkinshaw
Coldwell Banker Realty - Annapolis Church Circle

What’s happening in the
® waterfront market this

@ Year?

In comparing the first six months of
@ waterfront sales this year with last
year, we can draw some conclusions
@ that may impact potential sellers’
decision-making. For Jan — June
2022, there were 192 waterfront sales
with an average price of $1,465,400.
For the same time in 2023, there have been 140 waterfront sales with an average price of
$1,505,000. There are less sales because less properties are coming on the market as sellers
delay moving to keep lower interest rate mortgages. However, if it is time to downsize
or move out of state, it’s a great time to be a seller because inventory is so reduced! And,
we are still seeing multiple offers on properties that are well-priced. If you are wondering
about your waterfront home value, we’ve been providing excellent service and getting
superior results for almost 30 years. Call the Waterfront Specialists
at The Mr. Waterfront Team!

Reid Buckley

Waterfront Property Specialist

Mr. Waterfront Team of Long & Foster Real Estate
www.WaterfrontHomes.org

Should I waive a home
inspection?

I always recommend against
waiving a home inspection.
There are many ways to be
competitive without paying
more money but one of the most
significant is having a walk and
talk vs an inspection. This is a
common practice in the DC and No Va markets but hasn’t caught on locally. A
walk and talk is an abbreviated home inspection without a full written report
prior to submitting an offer.

Jennifer Chino
Sr. Vice President
Stahley Thompson Homes of TTR Sotheby’s International Realty
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What are some of the
best-kept secrets in
® Annapolis?

Annapolis, Maryland holds a treasure

}l Y trove of hidden gems. One of its
o best-kept secrets is the Paca House
. and Garden, an 18th-century mansion

with stunning architecture and lush

gardens that offers a glimpse into the

city’s colonial past. Another secret
is the Quiet Waters Park, a serene oasis with beautiful trails, picnic areas, and a hidden
beach, perfect for a peaceful escape. The Banneker-Douglass Museum, often overlooked,
showcases African American history and culture, offering powerful exhibits and engaging
programs. Finally, the Annapolis Maritime Museum and Park is a hidden gem for maritime
enthusiasts, with interactive exhibits and a tranquil waterfront setting. These secrets offer
a delightful and enriching experience for those willing to explore beyond the well-trodden
path in Annapolis, Maryland.

Travis Gray
Engel & Volkers

Can I close my
transaction
® clectronically?

Yes, homebuyers can close
@ transactions electronically
through an electronic signature
® or a remote online notarization
platform. However, those
are primarily cash transactions. Potential lender-specific restrictions
may prohibit an electronic closing when a transaction involves a loan.
Check with your title company at the beginning of the transaction to
understand your options.

Brad Walsh, Esq.
President
Eagle Title

What are the three

most common features

® that buyers look for in
a top tier waterfront
property?

Privacy is paramount, many
@ of the buyers coming to the
P Annapolis area in search of

a retreat to relax and escape
from the hectic city life. Waterview is also extremely important.
Unobstructed panoramic views always fetch a premium in this market
and the most coveted feature is the waterfront pool. The local critical
area laws are very restrictive and having a pool on the waterside can be
a challenge to have permitted, so an existing waterside pool is a major
value add.

Brad Kappel
TTR | Sotheby’s International Realty

Can I use outdoor
fabrics and pillows
® inside my home?

Absolutely yes, performance
@ fabrics were originally
designed to withstand
the elements but are now
increasingly popular inside
the home. Great for families with children and pets or simply those
who prefer less maintenance and the reassurance that colors won’t
fade as fast (or at all). Durable, easy-to-clean and available in colors
and patterns that help blend and blur the line between indoors and
out, outdoor pillows and fabrics are now available in countless colors
and patterns.

Brandon Trippett
Retail Store Manager, Gabby & Summer Classics
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Chile peppers have
history, heat, and
heirloom appeal

BY RITA CALVERT AND TIM HAMILTON

Spice up your cuisine and travel the chile pepper
trail with tales of favored heirloom chiles. Ever won-
dered where chile peppers come from? Remarkably,
they all originated in the Americas! The Aztecs, In-
cans, and Mayans cultivated chiles, with the Aztecs
having at least seven different words for hot pep-
pers. Yes, chiles have a long and colorful history and
their global path can be followed as a travelogue
feqtu'ring this popular flavor from many cultures.

These fruits of the cﬁpsicum plant, known as
chiles, have been cultivated since prehistoric
times with chile pepper growing sites dating back
to 7000 BC noted by archeologists. At least 6000
years ago it was treasured enough to be valuable
in trading. More “recently,” Christopher Columbus
is credited with spreading the fruit from New
World to Old. Humans are not the only ones to
transport the chile as birds, which unlike mam-
mals, cannot feel the burn, also carried the seeds
worldwide. By the way, chiles must be at least 50
years old to be considered heirloom, usually by
virtue of their seeds being handed down for gen-
erations, and thus, identical to their parent plants.

Today, chile pepper culture is found worldwide.
These small, fiery fruits are used fresh, dried,
stuffed, and pickled in international cuisine and

as a preservative with their natural antimicrobial
properties. Festivals celebrating the chile abound
in the United States, Mexico, South America, many
EUropean countries, Australia, and Asia. ﬁ

i



Chil
Pep;)gr

DEFINITION

“Chile?” you ask. Not
chili? Chile spelled
with an “e” at the end
refers to a spicy hot
pepper and is said to
have the shape of a
lower case “e.” The
word chili, endlng in
“i” is a dish with spic-
es that mix chiles with
other ingredients. But
it’s true that you’ll
find these spellings
used interchangeably.

Chiles are noted for
their heat. How much
heat? Check the Sco-
ville scale, a handy
tool for the degree
of heat or capsaicin
in a chile, developed
by Wilbur Scoville, an
American pharmacist,
in 1916. The higher
the SHU (Scoville heat
units), the hotter the
pepper is. In compar-
ison, a bell pepper
is mild and usually
sweet and has a Sco-
ville rating of zero. =»

Chile peppers are considered a very healthy fruit—rich in vi-
tamins and minerals, and have powerful antioxidant and an-
ti-inflammatory properties. They are high in vitamin C, along
with vitamin A, B6, E, K1, potassium, Lutein (for eye health),
and copper. In addition, the capsaicin in chiles gives them
some pain relief power and may even help with weight loss.
The heat and resulting pain it can trigger are even thought
to stimulate endorphins for a sense of well-being.

SCOVILLE HOT PEPPERS SCALE

LI}
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‘The Maryland

What about Maryland peppers? Maryland is a peculiar
state in many ways. Our culture isn’t northern, but not
quite southern either. And for such a small state, we
have an incredibly diverse mixture of urban, suburban,
and rural areas. This diversity has spawned a deep
pride in our state. Think: crabs, the state flag, Old Bay
seasoning, horse racing, rockfish, Natty Bo..the list goes
on to the point of self-obsession. In fact, with so many
things to be proud of, it's no wonder that a few tradi-
tions would fall through the cracks..like fish peppers.

Odds are that you've never heard of fish peppers.
They are extremely rare and cannot be found at many
garden centers, if at all. But once you see them, you
won't forget them. Ironically, they used to be a tradi-
tional crop and important cooking ingredient of the
African American community, until they essentially
disappeared in the late 1800s. Fish peppers have a
spiciness comparable to a jalapeno pepper.

The fish pepper started off in Central America mak-
ing its way both north and south, as well as to the
islands of the Caribbean, where it was adopted by

the enslaved people of Haiti. As these enslaved peo-
ple were transported to the Chesapeake region, they
brought their peppers with them, and the peppers
became ubiquitous in traditional African American
cuisine in the 18th and 19th centuries. In fact, in the
aftermath of the Civil War, poor African American
farmers would sell fish peppers to restaurants in urban
areas such as Baltimore and Philadelphia for use in
dishes that required some heat. The peppers became
popular in fish and crab houses—hence the name “Fish
Pepper.” But, in the late 1800s and early 1900s, Mary-
land urbanized quickly as cities sprawled out into the
farmlands and commercial farming replaced small
homesteads. The fish pepper disappeared for decades.

That's where the story would end, if not for arthritis. In
the 1940s, an African American artist in Philadelphia

named Horace Pippen was finding it increasingly
difficult to paint due to the pain from his chronic ar-
thritis. Seeking stings from bees, a folk remedy for the
malady, he made an agreement with local beekeep-
er, H. Ralph Weaver, to exchange a variety of seeds
that used to belong to his father in return for the
treatment. That exchange included seeds for the fish
pepper. But it took five more decades for the pepper
to truly be re-discovered. In 1995, Weaver's family
found the seeds and donated them to the Seed Sav-
ers Exchange. This re-introduced the pepper to the
general public, as well as its importance to the African
American community in the Chesapeake Bay region.

Fish peppers, both the plant and the fruit, are
stunning. The leaves of the plant are marbled with
striking contrasts of green and creamy white, rem-
iniscent of a dappled willow shrub. As beautiful as
the plants are, they are completely upstaged by the
striped fruits, which transform dramatically. A cross
between serrano and cayenne peppers, the fruit
starts off green and white striped before changing
to red with green stripes. And the fruits may turn

a deeper red with variegation. This is one dramatic
plant that works as both an ornamental and an edi-
ble, which is a rarity in the world of landscaping.

Since the fish pepper has reemerged, it was not
greeted with the fanfare that it deserved. It is still ex-
tremely rare to find seedling plants in garden centers,
although the seeds can be purchased online.

Niche restaurants such as Spike Gjerde’'s Woodberry
Kitchen in Baltimore, have a love affair with this chile
and their perfect heat-flavor balance. Spike’s hot
sauce, Snake Oil, and other fish pepper hot sauc-

es are popping up at farmers’ markets around the
Chesapeake region. What is a novelty now will soon
become a staple, once again, and be recognized for
the Maryland gem that it is.
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In autumn, a certain magic takes over every village,
town, and city in New Mexico as the world-famous
green Hatch chiles are harvested. Ground zero is
Hatch, a tiny farming community nestled in the Rio
Grande Valley, less than an hour from the Mexican
border. Almost in concert, awkward metal tumbler
contraptions, more reminiscent of a Spanish Inqui-
sition-era interrogation device than a culinary tool,
pop up like mushrooms on street corners through-
out the state. Well blackened from decades of use,
each roaster is equipped with a large crank for turn-
ing the enormous basket, which is generally oper-
ated by an old man in boots and a cowboy hat. For
weeks, no matter where you are in the state, the air
is perfumed with the rich, smokey-sweet aroma of
roasting green chiles that wafts through the streets.
And if you were to drive through any of these towns,
you’d see lines of New Mexicans from all walks of
life, clutching their burlap bags full of green chiles,
waiting patiently to shell out a couple bucks to have
them roasted...and tide them over for the year.
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New Mexicans have a pride in their state that
borders on obsession, and every element of their
culture is jealously guarded and celebrated. The
New Mexico green chile is the ultimate symbol of
that pride, as are crabs in Maryland. You would

be hard-pressed to find a restaurant in the state...
fine dining, casual, taqueria, and even fast food
joints...that do not offer green chile across the
menu. In fact, green chile is the “Official Vegetable”
of New Mexico (and, yes, they don’t care that it is a
fruit). In fact, their love of green chile has spawned
legislation to make New Mexico the first state to
have an official question...“red or green?”...and an
official aroma... “green chiles roasting in the fall.”

New Mexico’s love affair with the green chile
started in 1894, at the University of New Mexico
in Albuquerque, when horticulturists started to
experiment with a variety of peppers that were
being grown by dirt farmers around Las Cru-

ces, at the southern end of the state, on the edge
of the Chihuahuan Desert. After breeding and
cross-breeding these peppers for over 20 years,
the university introduced “New Mexico No. 9” to
the world...the first of the New Mexico green chil-
es. This chile was eventually developed into the
Anaheim green chile, a slightly milder version of
today’s green chile, and the seeds were shipped off
to California, where they could be grown on large
farms with modern irrigation methods and equip-
ment. The rest stayed home in the high desert.

Over the years, several cultivars, closely related

to Anaheim were developed...NuMex Big Jim,
NuMex Sandia, New Mexico 6-4, and a few others,
which are all grown on farms in the southern por-
tion of the state, where the soil is most fertile. The
differences between the chile peppers are subtle,
almost indistinguishable to the untrained eye, but
the heat varies from 1,000 to 8,000 Scoville units,
which gives them a decent bit of heat, without
being overwhelming.




HUNGARIAN HOT WAX
Banana Pepper

The Hungarian hot wax
banana pepper has a long,
interesting history, originat-
ing in the southern most
areas of North America. One
could be easily fooled by
the origin of this chile with
its large profile in Hungary.
The plant for the Hungarian
wax chile pepper is believed
to have traveled from North
America to Hungary and
Serbia during the early 16th
century via explorers, trad-
ers, and the invasion of the
Turks. Within 200 years, it
was known as the Hungarian
chile pepper abroad as Hun-
garians were some of the
first to love them, but also
developed their own consis-

tent version, which is milder
and used in their paprika.

The fruit begins green, then
yellow, but at maturity turns
red with a sweet thick flesh.
Most are harvested while
yellow, being just slightly
fiery. Considered medium

in heat range, but packing

a fiery punch, it has a varied
Scoville scale between 1,000
to 15,000 units.

While yellow, this chile is
popular in mole sauces and
traditional Latin dishes. When
red, dried, and ground, it's
famously and widely used as
paprika. They can be pickled,
roasted, grilled, or used for
stuffed paprika (a dish made
by stuffing paprika peppers
with a filling of meat, rice,
and vegetables), or filled with
meatballs and served with
tomato sauce. So loved is this
chile that there is an annual
paprika festival held each Oc-
tober in Hungary to celebrate
the spice with live entertain-
ment, cooking competitions,
and epicurean foods.

Whether you're a fan of mild or fiery
flavors, chile pepper festivals offer

a unique opportunity to explore the
diverse world of spicy cuisine and
celebrate many vibrant cultures.
Curiously, this way-hot fruit has
developed such a frenzied follow-
ing that festivals and competitions
abound in the U.S., Canada, Britain,
and Australia and much else of the
world. Even in China, chile pep-
pers have a cultural significance,
with Mao Zedong (founder of the
communist People’s Republic of
China) highlighting them as the
food of revolutionaries. The fact
that these fruits have been cultivat-
ed to have many distinct flavor pro-
files along with varying heat levels
makes them ripe for competition
and their lingering endorphin effect.

The following is a website listing
Hot Pepper, Chile Pepper, Chili,
and Hot Sauce Festivals planned in
2023. It provides information about
the dates, locations, and activities
of various chile pepper festivals,
such as cook-offs, pepper eating
contests, and live music perfor-
mances. The website also includes
links to other resources related to
E v b chile peppers,

e such as recipes
and gardening
tips. Alas, no Fish
Pepper festival in
Maryland...yet!
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HISTORIC
ANNAPOLIS

BLAZERS . BOURBON . CIGARS

B s -

EST. 2014

Enjoy an evening of fine bourbon and whiskey tastings, cigars, delightful ;
food from the area's top chefs, an array of vendors, and networking with fellow
community leaders in the picturesque setting of the William Paca Garden.

Septemher 231 2023 Proceeds benefit:
6 pm- 9 pm (VIP entry at 5 pm)
William Paca House and Garden | 186 Prince George Street | Annapolis

HISTORIC
ANNAPOLIS

Interested in event sponsorship? Contact Kaelynn Bedsworth at kaslynn.bedsworth@annapalis.org | 443.221.6897
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cannabis from Iicem&& dilpﬁ:
starting July 1, 2023. Ask for !
at your local dispensary.

Curiec Chews

Curio Chews are the right combination of

cannahis il and high-quality ingredients ta C l l R I 0

provide a convenient and enjoyable way to help
take the edge off. With a widerange of dosage

. E—— wE'LLNEsS —

and flavor options available, you can find the ‘Scan for more
experience that is right for you. '"EE:‘!‘:;:':EU“:_;
and mora,

r*‘ = —.%

August 28, 2023 25

Boats Leave from the Crab Deck on Kent Narrows -

T ALlSMAN THERAPE UTIC g Dy

Join the fun! The Rockfish Rodeo is a fishing tournament to benefit Talisman Therapeutic Riding and the community we
serve. 81,000 Top Prize - ‘The winning rockfish is based on longest length, as reported by the captain and confirmed by

tournament officials. Angler Entry Fee - $225 (includes crab feast), Single Crab Feast Ticket - 5110

Sponsorship Opportunities Still Available - Sign Up Now!

T ISMAN 443-239-9400 « Talismanﬂwmpcutickiding.ﬂrg
; m * LA Scan QR code to register or visit
Therapeutic Riding https://talisman.schoolauction.net/rockfishrodeo2023/%

Scan to register

whatsupmag.com | August 2023 | What’s Up? Annapolis 83



RAISING THE CURTAIN

ASON‘OPENI

by [ ,_/h‘?“, 3: 5 THE ELIXIRC/ o0&

A T 03.15.24 & 03.17.24
L VOICES OF OUR TIME
BLORY DENIED 502
01.27.24 & 01.28.24 04.14.24
Hansel iz BGretel I o>¢ 2 >COMPETITION
02.10.24 e 05.05.24
A ANNAPOLISOPERA.ORG
2BM AC 20 NCTONALSINA TYFEYEERK NIELSEN !,EL"'
5 Lower School Open House
Discover Severn at
. . October 4, 2023
Our Fa,, AdmlSSIOH Chesapeake Campus
1185 Baltimore Annapolis Blvd.
Open Houses Armold, HD 21012
Upper School Open House
Grades 6-12
October 19, 2023
Teel Campus

201 Water St.
Severna Park, MD 21146

To register for an Open House, visit
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THE SUGAR AND SPICE
TRADES WERE ONCE
THE WORLD'S MOST

EXPANSIVE AND
LUCRATIVE INDUSTRY.
FOR 5000 YEARS IT
DOMINATED ALL VEN-

TURES ALONG THE ':1‘ s it ¥ N e : _I McCormick & Company’s global headquarters in Hunt Valley,

SH_K ROAD TO IND‘A iy Bog? i Maryland. The company moved from its downtown Balti-
AND THE M‘DDU; . i more location in 1970, and in 2018 unveiled a new, state-of-

the-art facility. Photos courtesy McCormick & Compan
EAST, BLACK PEPPER v y pany.

CINNAMON, GIN-
GER, NUTMEG, AND
CARDAMOM FOUND 5/
A HOME. BUT IT WAS

BY SEA THAT THE s s mTESIRI e e S s,
TRADE PROSPERED,

ULTIMATELY BRINGING The industry would come to Baltimore mu(}h later.In  His nciphew Charles Mc-
PROFOUND SOCIAL 18809, a 25-year-old Baltimorean named Willoughby Cormick, who was Johns
EMOTIONAL AND | McCormick began a startup business in his one-room  Hopkins educated, would
d basement. He had some flavoring extracts, but most rescue the company. A
ECONOMIC IMPACT : .
0 OPE OVE of his extracts were fruit syrups and root beer—not man who understood hu-
10 EUROPL. Oy R spices at all. With three assistants he sold his prod- man nature and respect-
THE COURSE OF ITS ucts door-to-door and within a year of making prof- ed people, the younger
HISTORY, THE INDUS- its, was able to move to larger quarters. In 1896, the McCormick believed a
TRiES,_MTH THE POW- commitment to spices was made when he bought the company was nothing
ER OF PEPPER, CANE, F.G. Emmett Spice Company of Philadelphia. without an engaged work-
AND (INNAMON, force. He raised salaries
IWOULD ESTARLISH Today, McCormick & Company is a Fortune 500
company with $5.6 billion dollars in revenue and stock
NEW EMPIRES AND
FIND NEW CONTI- that sells at about $87 per share. It has the largest spice

NENTS. IT DEFINED producil%g facil%ty on the plaI}et, a 320,000-square foot
WHAT IT MEANT campus in Baltimore County’s Hunt Valley.
T(l)) BEONEAH)HY Before it’s move from the City of Baltimore, the
AND POWERFUL IT nine-story national headquarters and manufacturing
CHANGED THE BLAND, center built in 1921 enthused and relaxed the public
MONOTONOUS D!E_TS with spicy odors wafting across the Inner Harbor. The
OF THE WELL-OFF, roaring '20s was an age of optimism and prosperity.
AND EVENTUALLY THE And then McCormick the leader died in 1932 and in
WORLD POPULOVS. the Depression, the company lost its way.




by 10 percent, reduced
work hours from 56 to
45 per week, institut-

ed profit sharing, and
began a series of junior
boards that became a
multiple management
style—a Baltimore

first that was eventu-
ally adopted by other
corporations nationally
and abroad. Within the
first five years of this
leadership style, McCor-
mick instituted 2,000
ideas for improvement
recommended by the ju-
nior boards. The model
continues today.

Along the way McCor-
mick of the Inner Harbor
introduced several indus-
try firsts. They were the
first to introduce gauze
covered tea bags, for ex-
ample. Generations later,
the company became the
first to build an AT sys-
tem to analyze decades
of data to build new
flavor combinations—the
resulting platform “ONE”
launched in 2019.

Driven by a strategy for
growth of acquisition,
joint ventures, and

as a supplier to food
corporations such as
McDonalds, McCormick
& Company would own
brands in 170 coun-
tries including popular
names like French’s,
Lawry’s, Zatarain’s,
Cattlemen’s BBQ Sauce,
and dozens more,
including Maryland’s
distinctive yellow and
blue can of spice, Old

_ Bay, purchased in 1990.
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Created in Baltimore, Old Bay was founded in 1939
by Gustav Brunn, a Jewish refugee who owned a
spice company in Germany. Arrested during the
Nazis Kristallnacht, Brunn was shipped to Buchen-
wald Concentration Camp. Within several weeks and
a hefty sum of money, he was released and immedi-
ately shipped to America, specifically Baltimore, with
his wife, two children, and a spice grinder.

He was denied employment by McCormick, so he
founded the Baltimore Spice Company and created
the secret formula for Old Bay seasoning, specifically
for seafood, and marketed it to the businesses that
lined the Harbor. Originally named “Delicious Brand
Shrimp and Crab Seasoning,” it was rebranded Old
Bay after the Chesapeake’s Old Bay Steamer Line.
Today, Old Bay is used on Utz crab chips, “Crabby
Bo” covers the lips of a glass of National Bohemian
beer, and Flying Dog brewery has a summer ale, Dead
Rise, made with Old Bay. It is so popular that Old Bay
hot sauce for the Super Bowl sold out in 40 minutes.
So did Pepperidge Farms’ Old Bay Goldfish Crackers.
True Temper Sports Company released a lacrosse stick
with Old Bay decals. Currently they too are sold out.

Old Bay seasoning has developed into a full line of products pro-
duced by McCormick. Photo courtesy McCormick & Company.

Baltimore Steam Packet Com-
pany (Old Bay Line) photo
distributed by Old Bay Line as
a souvenir. The steamer line
was the inspiration for the
naming of Old Bay seasoning.

McCormick’s depar-
ture from Baltimore’s
Inner Harbor in 1970
signaled a change
coming to American
industry within Bal-
timore. Attracted by
the nation’s deepest
harbor and modern
railroad system, indus-
trial manufacturing
giants has long flocked
to the harbor, especial-
ly in the 19th century.
Proctor and Gamble,
Pepsi, Western Electric,
Allied Chemical, and
steel mills in Sparrows
Point called Baltimore
home. Eventually, new
inventions in building
infrastructure and a
need for more space
were making old cen-
ters of commerce ob-
solete. Blue collar jobs
and the workingman’s
paradise were being re-
placed by white collar
business. Today, only
one major manufactur-
ing business remains
in Baltimore’s Inner
Harbor, Domino Sugar.
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It is a virtual newcomer, opening in 1922, but its 120- by
70-foot neon sign erected in 1951 proclaims this manufac-
turing plant is here to stay. Domino is the second largest
sugar refinery in the USA, producing 6.5 million pounds
of raw sugar cane each day. It is the only refinery that pro-
duces sugar in retail size plastic tubs and distributes 350
billion single serving packets per year. On certain days, the
smell of creme briilée wafts around Locust Point.

Baltimore’s harbor was once home to six different sugar
and molasses refineries during the boom years 1865 to
1873. Molasses is made from the “white gold” sugar cane
industry and was introduced to America and Louisiana
by Christopher Columbus in 1493 during his spice trade
route of discovery. But a downturn in molasses demand
doomed Baltimore’s numerous refineries.

Domino, allured by the harbor’s big ships capable of
carrying huge amounts of cane and a rail transporta-
tion network that supported shipping sugar across the
country, set down new roots. Domino, founded in 1901,
is said to take its name from the sugar cubes that looked
like the tiles of the popular turn of the century game.
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In 1922, its new building in
Baltimore was hailed as “a
monument of state of the
art modern industrial de-
sign.” The building remains
unchanged and is on the
National Register of Histor-
ic Places. In the 20th centu-
ry, women—the primary
cooks of the house—were
early marketing targets.
Radio adds proclaimed,
“keep your man peppy with
lots of sugar energy” and
“mother is interested in
quality. She selects 100
percent pure Domino sug-
ar.” Promoting tours of the
noisy conveyer belt plants,
Domino opined “our doors
are open...and you will be
welcome, especially the
housewives of Baltimore.”

The iconic Domino
Sugars sign over-
looking Baltimore’s
Inner Harbor has
been a staple of
the vista since
1951. Photo by Da-
vid Robert Crews

But it is Domino’s will-
ingness to innovate that
continues to rank it among
the largest sugar compa-
nies in the world. Sugar is
an international, volatile
business dependent on gov-
ernment support and price
controls. Peter O’'Malley of
American Sugar Refining,
Inc. represents the industry,
and identifies the company’s
sustainable and community
innovations which include
the use of solar panels,
storm water controls, and
support of oyster sanctu-
aries to clean our water.
“Dominos is a good neighbor
and good steward of its
history and its environment,”
he says. With 500 employ-
ees, Domino continues the
blue collar, hardworking
reputation and legacy Balti-
more is known for.

Today, the grand neon sign
remains a fixture over the
Inner Harbor. Recently
restored with LED lights
and reinstalled on Domino’s
100th birthday celebration,
the red sign is so big that a
tractor trailer could drive
through the letter O. It is
visible across the harbor, the
Patapsco River, and contin-
ues to capture our attention.

Author Laura Lippman
attributes her lead char-
acter, Tess Monaghan, in
her book The Sugar House,
with this thought as she
views the harbor...

“If she were God, that was
where she would make her
home. Atop a neon sign over-
looking Baltimore, guarding
a mountain of sugar.”
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\"ETERlNﬂR‘I’ HOSPITAL
A Memberof the Queenstown Ved Family

Doctors Marianne
Bailey and Colleen)

McCafferty are
ﬁi’. E NAT]VE committedith
providing the beasl
care for your pets.
Our skilled staff offep
VIGER GFIGUMER mAlNER years of veterinary
s P expenance com ||.r,=_rd
Vet trained, First Aid Certified, Licensed, Bonded & Insured

with exceptional

EXPERIENCE /e DIFFERENCE client service skills:
Highly recommended by Chesapeake Veterinary Emergency Center. I
Muddy Creek Animal Hospital. Dunkirk Vel and Annapolis Animal Hospitats i DT

i . Mow sesing
443-936-0660 , =
sandy@alternativepetcaremd.com 910C Bestgate Rd, &b i Yok

410.349.7828 » alternativepetcaremd.com Annapolis, MD 21401 on Tuesdaps
2501 repeal clients. 525 FIVE star reviews westernshorevet.com
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PREPARING FOR NATURAL DISASTER
EMERGENCIES WILL GIVE YOU AND YOUR By Janice F. Booth
FAMILY THE UPPER HAND ON CALAMITY
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ver the past months and
years, in our own com-
munities, we have experi-
enced homes blown away
by tornadoes; we've read
accounts of communities
evacuated as fires raged, watched as people
fled their homes and cities as floodwaters
rose. Some of us have taken precautions to
prepare for unexpected and unspeakable
disasters. Some of us prefer to think about
those issues tomorrow, or next week, or...

Kasey Thomas, Public Information Officer
with Anne Arundel County’s Office of Emer-
gency Management, acknowledges the stress
created for us as we try to plan for emergen-
cies. She points to the very present pandem-
ic as an emergency that has stretched the
resources of our national, regional, and local
government agencies, as it has individuals
and families. If there is a silver lining to the
pandemic, Thomas points out, it is that our
counties work more closely now with the
State of Maryland to expand the help they
can offer to community residents. Over the
past two-and-a-half years, government-di-
rected emergency preparedness has become
better coordinated and more robust.

Maryland and its counties are better prepared
to help citizens deal with emergencies—torna-
does, hurricanes, floods, and fires. Individually,
however, we can be safer if we make our own
plans for emergencies, plans that use what
the State and Counties have to offer.

Planning for emergencies caused by
natural disasters is stressful. There's a lot
to think about. It's easy to procrastinate;
there’'s so much to do. Don’t wait; plan.

=1 Here are some checklists and
resources that can help you
prepare for emergencies, and
do so with a bit less stress.

Oo00E&E&

IMPORTANT INFORMATION: There are two types of
information you will want to have on hand if you must
leave your home; Contacts and Financial. The Federal
Emergency Management Agency (FEMA) has some use-
ful checklists and templates online that can be printed
and filled in. Basically, here’s what’s useful:

A list of Contacts should be included in each person’s
“GO” backpack: adult, child, pet. If families are separat-
ed, those names, addresses, and numbers will be useful.
If there is a key contact for everyone, be sure to note
that on your list. Be sure to identify childcare phone
numbers, physicians, and veterinarians, if appropriate.

RENDEZVOUS PLAN:

Prepare a simple, clear document in THREE parts:

Where to meet if you are fleeing your house
(fire/flood/gas leak). Make a simple escape
map that a child could follow from bedroom
to exit. Where should everyone gather, out-
side the house? (On the lawn of which neigh-
bor? At the edge of the vegetable garden?)

Where to meet if you must leave your home,
but not your town or city. A local church, com-

> > munity center, or designated mass-care shelter.

Where to meet out-of-state. Is there a
home or cottage of a relative or family
friend that everyone knows? Include the

address and simple directions.

Organize your plans under

the following categories:

INDIVIDUAL | FAMILY: CHILDREN
PETS | NEIGHBORS | RELATIVES

Remember: Power out-
ages, downed cellphone
towers, dead batteries
all can keep you from
communicating with
family and friends. Have
a specific safe-site, a place
where everyone can re-
unite and regroup, away
from the disaster area.

For the Financial Sheet
you can decide what level of
detail you’ll need. Bank ac-
counts with Customer Care
800-numbers would seem
basic. Also, your insurance
company’s 800-number and
your policies’ numbers. Cop-
ies of Wills, Titles, Deeds
may save you trouble later.
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INDIVIDUAL
BAGCKPACKS:

It can be fairly simple to gather a “Go Pack.” One is need-
ed for each member of your household: each adult, each
child, each pet. Remember, someone must carry each
pack, so watch the weight and plan accordingly. Put those
Go Packs in a handy place, like the coat-closet near the
door or a locked dock-box on the back porch or deck.

Change of Cloth-
ing: simple items that
suit for a variety of
weather conditions.

Sanitary Supplies:
as appropriate and only
a short-term supply.

LAST-MINUTE

POUCH

(bright colored or otherwise notable):
put a reminder card inside listing:

Credit cards

Keys
Cash

bn

o]l [F]a

Identification: Driver’s
License, Passport.
Vaccination Card(s)

Pair of Glasses/Contacts:
put the date inside the case so
you can replace with newer
prescriptions when possible.

Electronics: a flashlight (per-
haps rechargeable), a phone
charger, an iPad with charger

Nahi

First Aid Kit: a simple,
compact package containing
antibacterial wipes, band
aids, antibiotic ointment,
aspirin, gauze, and tape as
space allows.

B e
S
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Blanket, prefera-
bly a thin-but-warm
variety, such as a

“Space Blanket.”

Contacts and Financial
Lists, if appropriate. (You
may not want the financial list
in a child or pet’s backpack.)

List of Medications, if
necessary for health. Your
doctors might be willing to
provide an undated prescrip-
tion to include with the list
for filling in an emergency
evacuation. Include the phar-
macies and phone numbers
where these prescriptions
are filled. If you pack actual
medications, be sure to cycle
the meds out and fresh doses
into your pack.

You'll refer to that little list and toss these important,
day-to-day necessities into that pouch just before
leaving your home. If you have a wallet with all these
items inside, make sure the pouch is large enough to
hold that wallet. You may not have room or strength
to hold onto a purse as well as that backpack, so rely
on the backpack for all the essentials. If you must,
discard somethingasyou go, it won’t be the backpack.

Food & Water: As space and weight permit, include canned and
soft-packaged edibles, such as energy bars and tuna packages,
and some water. You'll see what you have room for and can carry.

Ul |

Personal Toiletries: as space allows—a small toothbrush and
toothpaste, a comb and brush, a razor, small package of fresh
wipes or similar cleaning product.
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Dependent on the
child’s age and
strength.

Change of clothes

Back-up pair of glasses or
contacts

Electronics: phone and
charger, iPad and charger

Medical Info: (retain
medications in adult
backpack unless the child
is mature enough to handle
the medications)

Money: a small quantity of
money in a simple pouch or
small purse

Blanket (perhaps a favor-
ite, small one)

Pictures: a small collec-
tion of pictures of parents,
siblings, pets with names
and contact information on
the reverse of each picture.
(Small, plastic photo albums
are sold at most drugstores.)

Favorite toy and abook
that can remain stashed in
the backpack. (tricky)

Contacts list: very im-
portant. Note any names
and numbers that might be
helpful if you and your child
were separate.

Personal toiletries

Favorite snacks individu-
ally packed.

Preferably one pack for all pets.

Collar(s) and Leash(es)

Contact information:
owner’s name and con-
tact, pet’s name, copies
of pertinent vaccina-
tions (update yearly).

Medications: as appro-
priate (again, a list with
veterinarian’s name and
phone number might
be best; include a pho-
to(s) of each pet with
the pet’s name and
approximate birthdate
on the back.

A favorite toy

Snacks and water bottle:
wait to fill the bottle and
pack individual servings of

snacks in sealed plastic bags

Carrier(s): Be sure every-
one knows where the pet
carrier(s) are stored. If there
is a threat of danger, put the
carrier(s) with the back-
packs for quick departure.

IF YOU CANNOT TAKE YOUR
PET WITH YOU WHEN YOU
EVACUATE: The Office of Emer-
gency Management recommends:

Place the pet in an inside
room away from win-
dows. (Do not tie the pet
up inside or outside.)

Provide water and a
self-feeder that can supply
your pet for 3-5 days.

Put some towels and
blankets (preferably with
familiar family odors) on
the floor.

Leave a large note on

the front and back doors
explaining what animals
are inside and where they
are located. Be sure to in-
clude the owner’s contact
information on the note.

When you have completed
your plans and prepared
your Go Packs, you may
want to make some simple
plans and arrangements
with elderly neighbors and
relatives. Help them prepare
their own Go Packs and
consider how you might as-
sist them to evacuate, if that
becomes necessary.

This seems like a great deal
of work, certainly. But the
peace of mind you’ll provide
for your family and yourself
will be worth the time and
energy you've expended. We
all hope we’ll never need to
use our Emergency Pre-
paredness Plans.

ONLINE
RESOURCES FOR

Emergmwy
Preparedness

What Do You Need
In a Survival Kit—
American Red Cross

FEMA_Red-
Cross_Emergency
Preparedness_Checklist.
pdf (energy.gov)

Emergency
Preparedness | Anne
Arundel County, MD

(aacounty.org)

FEMA Ready Campaign
Urges Preparedness in
2022 (FEMA.gov)

Create Your
Family Emergency
Communication
Plan (ready.gov)
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Wood Fencing + Privacy Fencing + Chain Link « Aluminum & Vinyl Fencing « Ornamental lron Fencing
Wood Decks + Composite & Vinyl Decks - Screened Porches  Sunrooms « Gazebos
— Handrails - Security & Storm Doors - Automated Gate Systems - Patios & Pavers
| Awnings - Pergolas & Trellises « Tennis Courts + And Much More!

00/ " DECKS & PAVERS

Explres: 9/30/23

*EBxample retadl purchase price of 35,975 would be 34, T80 a savings-of 51,195 op LONG® DECKS. Residential instalied sakes only.
Wt walid on previous orders or in combination with other offers or discounts. Some exclusions and surcharges may apply.

INSTALLATION = REPAIR - MAINTENANCE - LICENSED/BONDED/INSURED - FREE ESTIMATES - MAJOR CREDIT CARDS ACCEPTED

1-888-460-5664 | LONGFENCE.COM

615 W 3002 ¢ CICHRCH 34004 / DCEZ116 1 Phi LOMG® FENC
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Since January 2023, Northrop Realty has settled or put
under contract 467 listings within ONE WEEK of being on
the market!

Call us today to learn how we can sell yours! 443.898.9828

WATERFRONT 1 WATERFRONT
$5,000,000 5,000,000 51,800,000 51,800,000

604-645 TEBBSTOM DRIVE 321 WHITE HERON COURT 13614 FOX STREAM WAY 13067 TWELYE HILLS ROAD

SELEYVILLE

5950,000 $925,000

31944 PHILLIPS ROAD 1474 CATBRIAR WAY 1420 HOMEWOOD ROAD 34062 CHARLESTOM LANE

SN OCEAN CITY —

$750,000 5750,000 5730,000

13771 OLD CHAPEL ROAD M 76TH STREET #101 1704 MACO DRIVE 12 PALISADE STREET

MILLSBORO 7 MILLSBORO

5599900 5579,999 5575,000 5575,000
15214 JENMNIMNGS LAME 17363 COVERED BRIDGE TRAIL 33826 SEA OTTER WAY 21885 SURF BOARD BLVD

A Dl
A p—

B MILLSBORD

{EEE R
.-:. . .1 1]

W= ____ily | =
5389999 $375,000 $340,000

18045 WINDWARD DRIVE M2 ALEXAMNDREAS COURT #9 355 VIMNES CREEK ROAD 19609 COBBLESTOMNE WAY #2003

) her Nortl .
A REALT‘:?P Office: 410.295.6579 I NorthropRealty.com | Direct: 410.501.5025




Serving Maryland, Delaware, DC,
Virginia, Pennsylvania, & Florida.

REHOBOTH BEACH WMDBINE LR SREHOBOTH BE.M'HN}

51,450,000 51,250,000 £975,000 5975,000
15328 GALAXY DRIVE 37507 WORCESTER DRIVE 15928 MEADOW WALK ROAD 102 LOMDOM CIRCLE 5

MILI.SBORG : = MILLSBORO

5825,000 5800,000 $799,000 $785,000

5777 WHISTLING WINDS WALK 38787 APPLE COURT 26967 SUMBURST PATH 33407 MARIMA BAY CIRCLE #20

5671,000 5635,000 5630,000 5607,500
1308 WHISTLING DUCK DRIVE 4602 HARVARD ROAD 37071 TURNSTONE CIRCLE #34 31309 FALMOUTH WAY #70

5575,000 $550,000 5440,000 5439,000
332 OCEAN DRIVE 36334 THRASHER LANE 30881 E LINE ROAD ' '

$339,000 5290,000 51?9 900 $179,000
& 127TH STREET #304 NG IROMNSHIRE STREET 28438 WYMNIKAKO AVENUE #6683 11 W STATE STREET

LONGSFOSTER | BLUXURY | vonsthunce ﬁlﬁnm B&E
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TURNING PROPERTY POTENTIAL INTO PRACTICAL BEAUTY
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a classic and highly-relatable Chesapeake Bay area
challenge: Once purchased, how do you take a
much older waterfront home built before a substan- .
tive era of innovations in construction practices and =
materials, and make it a model of functional moder- B
nity and the ultimate familial haven and retreat? ’

While the simplistic response might be to create a
great team and renovate it, P.J. Mueller, President
of Mueller Homes, took that sentiment to the next

level when referring to this month’s feature home in Indeed, quite the team was assembled by the
Severna Park. homeowners to bring their forever, dream home

to fruition. At the forefront of that team was P.J.
“We are very fortunate to work with a lot of great Mueller and his crew at Mueller Homes, who cred-
teams that include the client, the architect, the inte- its the highly creative architectural strategy created
rior designer, and our talents as a builder to create by Stephanie Cook of Speight Studio Architects in
a one-of-kind, hand-crafted piece of artwork that Annapolis with maximizing the main home’s origi-
our clients ultimately get to enjoy with friends and nal footprint to provide a free-flowing transitional
family for years to come,” Mueller says. space requested by the new homeowners.

Finishing that space with
layers of interior details
would become the re-
sponsibility of Melissa
McLay of Melissa Mc-

Lay Interiors, and other
custom subcontractors,
such as Kitchen Encoun-
ters’ Krissy Klingenberger,
both of Annapolis.

Although the homeowner
describes the property as
a perfect fit for him and
his wife, the original home
on that property, built in
1953, had been added on
to and updated in various
ways over the years before
they purchased it in 2017.
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SProject & °Promise

“We just fell in love with the site and the character of

the neighborhood, and the fact that it had multiple
houses and outbuildings, was something we were
looking for,” the homeowner says.

The couple have five grown children and two
grandchildren who love to visit, so they imagined
the property and its structures for the potential but
understood the work that would need to get done.

“The whole place was a project,” explains the home-
owner, who remarked that the main house had prob-
ably been added on to three or four times, and that it
was relatively obvious where those additions were.

Fortunately, the couple was able to live in a small

guest cottage on the property during parts of their
residential integration project, that all-in-all took
five years to complete.

Mueller’s team would come into the mix a few years
after the purchase and after a second-floor carriage
house suitable for a small family was completed
above the garage. Exacting floorplans for a first
floor do-over were first created by Cook, and the
couple chose Mueller Homes to execute those plans.

While the property was superbly well perched above
Severn River, the main home lacked the flow and
layout required to really take advantage of that
elevation with its smaller, choppier rooms, and an
ill-placed, three-season structure that offered little
to no views at all.

“There was a dilapidated screened-in porch that was
blocking [the view],” Mueller explains. “Cook did

a nice open-concept addition where the screened-
in porch was in play and basically opened up the
livable space where everybody congregates [in]

the kitchen to a new family room that now gets an
almost 180-degree view of the Severn River.”

The new plan provided a seamless approach that
would integrate all the previous additions and updates
into one cohesive look, and check off the homeowners’
biggest box on the wish list, bringing the outdoors in.

“For us, feeling like we are always outside, was some-
thing that we were looking for,” says the homeowner.
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To address the sense of openness the couple re-
quired, Cook’s family room plan included a 14-foot
cathedral ceiling and two walls of windows to create
that 180-degree view of the river.

This clearly was a job for Mueller’s in-house millwork
team who used a combination of wood treatments;
shiplap for the ceiling and poplar for the beams em-
ployed in a scissor-truss pattern to dramatic effect.

An additional ceiling beam wrapped in cedar was
employed so a wall could be taken down to expand
the kitchen and have it flow into the adjacent family
room. The result is a totally re-imaged space ac-
cented with luxe custom cabinetry and exceptional
finishes which transitions into the home’s re-posi-
tioned laundry room, pantry, and powder room.

To complement this part of the renovation on the
outside, Mueller suggested adding an Old-World
brick treatment to the exterior where the screened-
in porch had been. This brick treatment was extend-
ed to the foundational areas of the home, as well,
lending texture and depth, and further addressing
the homeowners’ request to unify the overall look of
the home’s exterior.
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Back inside, it was McLay’s turn to take all the
incredible new space the couple would have and
turn it into an environment that would convey an
elevated seaside cottage aesthetic. McLay explains
how a trip to the Washington Design Center helped
additional interior inspiration.

“We spotted a rug sample that they loved, and it
ended up being the jumping off point for their fami-
ly room design,” McLay says.

To this McLay added an exceptional pair of chairs
with a chunky, rope-like texture from John Himmel
and accented them with sea-worthy blue and green
fabric toss pillows from Kravet.

Pattern and texture would go on to play a leading
role throughout this space and further into the
kitchen, laundry room, pantry, and powder room.




)
)

“Varying the scale of pat-
terns helps ensure it will
not overwhelm the senses,”
McLay says. “We did

this from space to space
(larger fish pattern in
bathroom versus a smaller
geometric in the laundry
room) but also within a
space by varying the scale
of patterns on pillows,
wallcoverings, and win-
dow treatments.”

Further enhancing the
kitchen’s custom cabinetry
and gleaming counters, is
a combination of stylish
pendant lighting from
Visual Comfort, and bar-
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stools from Vanguard, customized with leather seats
and woven fabric backs accented with large brass
nail detail. Above the range is a backsplash made of
marble mosaic by Atlas Marble & Tile in Arnold.

Transitioning from the incredible wide-planked
white oak hardwoods of the open-plan living space
into the pantry, is a rustic brick walk laid in a
herringbone pattern. It’s another small detail that
speaks volumes about the effects texture and pat-
tern can add to a well-executed design scheme.

Once all the bells, whistles, and details were complet-
ed on the residence’s first floor renovation, it only
made sense to the homeowners to keep a good thing
going. So, the team went back to the drawing board
to put the same quality workmanship and care to use,
re-imaging some rooms on the upper floor, which in-
cluded the primary bedroom and bath, and a to-die-
for home office with a miles-long view of the Severn.

This would lead to the final steps in wholesale prop-
erty integration project that the couple had imagined.
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6But °For
the °Irees

Although the footprint
would remain the same
with the property even-
tually offering more than
7,000 square-feet of living
space, some tricky maneu-
vers would be required to
create the ultimate out-
door personal paradise the
couple was envisioning.

In addition to a variety of
sumptuous, mature trees,
such as 100-year-old oaks,
a majestic magnolia, and
a weeping willow—a huge
selling point for the home-
owner—the property came
complete with a pergola



that was hosting a wondrous winding Wisteria vine
robust with purple flowering blooms. It unfortunate-
ly, would need to be moved some eight feet south,
according to the homeowner, to accommodate where
some new foundation would need to be located.

According to the homeowner, an avid gardener,
there were some really shaky moments associated
with relocating the vine around the new pergola.

“When they first moved it, all the leaves dropped off
and we thought, ‘Oh, no’, but then two weeks later, we
saw sprouts again, and within two to three months, it
was totally covered [with blooms] again,” he says.

With the re-bloomed pergola now in place, the home-
owners could focus their attention on the exterior
landscape and more specifically, visually integrating
the pathways between the main house, the guest cot-
tage, the pool house, and the outdoor living area.

To do this, the couple again turned to the versatility
of brick to pull together the transitioning spaces by
using a system of walkways installed by Edgewa-
ter’s Landscape Design Center.

Thoughtful use of the acre-and-a half-lot, that
includes a pier where the couple can dock their boat,
was critically important so those gorgeous trees
could take center stage and the homeowner could
flex his gardening muscles, as well.

As it stands today, the property has now cashed in
on that all-important potential, and has become ev-
ery bit the airy, stately, peaceful family homestead
that the couple imagined.

“I think stately is a good word because of the trees,”
remarked the homeowner. “They make you feel like
this place has been here forever.

whatsupmag.com | August 2023 | What’s Up? Annapolis 105



HOME INTERIOR

For Beach
or Bench

5 INSPIRING INTERIORS PAGE-TURNERS

By Lisa J. Gotto

Whether you're relaxing on a beach towel or porch
swing this month, having an inspiring read in-hand
makes this time all the more valued and enjoyable.

For those who adore interior design, this collection
of the finest works in the field provides five opportu-
nities to explore your passion: perhaps even spark-
ing a new project in the upcoming change of season.

Bay Living
A Summer Place:
Living by the Sea

With an inspirational
background location much
like our own here near the
Chesapeake, A Summer
Place: Living by the Sea
explores the environments
of modern waterfront
residences designed to
celebrate their cerebral
views, vintage, shin-
gle-style cottages restored
: R and enhanced for how we
live today, and artsy, eclectic retreats bursting with color, pattern,
and personality. In this book, author and accomplished life and style
expert Tricia Foley guides you down the garden paths of her Long
Island hometown of Bellevue-Brookhaven to find not only seminal
homes, but also their charming outbuildings brimming with detail,
and landscaped summer gardens at the peak of their beauty and
bloom. Along with the visual treats offered in this 240-page paper
escape, readers will find expert tips on outdoor entertaining, summer
décor, and hosting guests for memorable weekends on the water.

A Summer Place

Living by the Sea
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COLEFAX
& FOWLER

Mg~

THE BEST I EXNGLISH
INTERIOR [MECORATION

CHISTIR s

Cozy Living
Colefax & Fowler: The Best
in English Interior Decoration

For some of us, nothing beats the clas-
sical luster of an interior scheme that
is gracious yet casual; well-mannered
yet not too rule-laden or pretentious.

Such is the design sensibility of one
of the most lauded interiors experts
from across the pond, John Fowler. By
the mid-20th century, Fowler, along
with his original partner in design, Sybil

Colefax, became known as a dynamic,
influential duo for their warm, rich, and
classic bespoke interiors synonymous

with English country houses. Indeed, by

mid-century the firm of Colefax & Fowl-
er’'s work could be seen everywhere
from Buckingham Palace to London
townhouses and rural getaways. An
American, and a 20th century taste-
maker, Nancy Lancaster, had also joined
the firm by then bringing her own sense
of luxury and subtle sophistication to
the mix. With our local wealth of histor-
ically significant homes, we wouldn’t
be surprised if this “interiors bible” with
its hundreds of color illustrations may
already be sitting on bookshelves both
here, and on the Eastern Shore.



Mid-Century
Modern Living

Eames

It is said that one cannot
speak about the genesis of
multifunctional modernity
without beginning with the
ground-breaking creative duo
of Charles Eames and Ray
Kaiser Eames. Far more than
just accomplished furniture
designers, this mid-century
husband and wife team was also widely known in the disciplines
of architecture, textile design, photography, and film. Often referred
to as the couple who transformed the visual character of America,
their most seminal creation, the Eames Lounge Chair Wood, was a
first of its kind—-designed with molded plywood technology-these
chairs first made the interiors scene in 1946. They remain every bit
as popular today and are considered coveted pieces amongst fine
furniture collectors. Also, to their credit, the couple chronicled their
earliest experiments in furniture design in a short, but pivotal film
called Powers of Ten, which is also covered in this bookshelf staple.

Inspirational Living

Vogue Living: Houses, Gardens, People

If unabashed voyeurism is your thing, this lavish chronical of style

as told through the words of icons in their fields such as Vogue’s

Global Editor-at-Large, Hamish Bowles, and photographers such

as Miles Aldridge and Mario Testino, will keep you turning pag-

es well into the fall, as they explore the homes of some of the

world’s most oelebroted personolities in the disciplines of fashion,
art, and style. Among the 36

incredible residences of note
and in full-color display, are
boat digs of Christian Loubou-
H¢ )L‘ SES
: 5 Karl Lagerfeld. Truly a treat
I a Who” of fashionable interiors

that of the coral-stone Palla-
tin, and four decades worth
§ 'l
— o B8 o I-n"", Q \ for the eye and the soul, this
includes a thought-tweaking

L l V l NG dian mansion of Oscar de la
Rento,ithe Nile—posed, house-
of homes once inhabited by
400-page, hard-cover “Who’s
= . forward by Calvin Klein.

She Fouse
in Good aste

Timeless Living

The House in Good Taste:
Design Advice from America’s
First Interior Decorator

Indeed, this book authored in 1913

by Elsie de Wolfe, our nation’s first
acknowledged interior decorator, ad-
vances the timeless nature that good
taste embodies, and her theory that
anyone can develop good taste should
they make an effort to do so. De Wolfe,
who predominantly catered to the
well-to-do, also felt that living well and
living comfortably was attainable no
matter the budget. De Wolfe sought to
shake up the contemporary standards
of the time by replacing the weightier
and darker furnishings and embellish-
ments of the Victorian era with lighter
and brighter alternatives. By employ-
ing more neutral colors, like ivory and
beige, replacing heavy drapery to allow
more natural light in the home, and
clearing the home of clutter, de Wolfe
established a new baseline from which
modern design could flourish and en-
dure. De Wolfe was also the first to rec-
ognize that one’s home interiors should
be an extension of one’s personadlity, a
precept that has stood the test of time.
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Enjoy the benefits of professional maintenance services -

a healthier, greener and more lush landscape!

Custom maintenance programs available!
Trimming, Pruning, Weeding & Clean-Up | Seasonal Planting & Enhancement

Edging & Mulching | Mowing | Design/Build | Hardscaping | Drainage Specialists

Design | Build | Maintain

Let us help you with all your landscape needs!

410 | 867 | 6336 =

Landscape.HomesteadGardens.com

Scan QR code to visit our website [=]gr
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HOMESTEAD GARDENS
LANDSCAPE DIVISION




HOME GARDEN

Make Those
Beauties Last

PRESERVING YOUR GARDEN’S BLOOMS

By Janice F. Booth

We're all enjoying the glorious blooms of summer—
blue and lavender multi-flora hydrangea, orange and
yellow zinnias, creamy Magnolia blossoms, rosy cone
flowers, and ubiquitous Black-Eyed Susans. Perhaps
you even have floribunda or knock-out roses in coral,
white, and pink. Soon we’ll all enjoy sedum, in their
subtle hues, blue and purple asters, elegant, purple
spiked Agastache, and delicate pink and white statice
adding to our gardens’ lush color bouquet.

How about preserving these beauties so they can
be enjoyed during winter? There are four simple
and common methods of preserving blooms. You
might try several approaches; see which method
gives your flowers the look you’re after for dried
arrangements. With a bit of planning and some
simple materials, it’s possible to preserve some of

those beauties, retaining most or all of their color
and grace. Even if the first few attempts disappoint,
don’t give up. You'll soon figure out just the tech-
nique that works for you and your garden’s blooms.

The four techniques are: (1) oven drying, using a

microwave or traditional oven, (2) air drying, (3)
drying using sand or rice, and (4) pressed drying,
using heavy books.

Before we get into the techniques for dry-
ing flowers, consider how you’ll collect your
specimens. Think of the drying of blossoms
as an ongoing project. As blooms reach their
peak, cut and dry them. You might do a few

flowers every week, or even more often when
your garden is at its showiest. =
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1. MICROWAVE OR

OVEN DRYING:

You’ll need silica gel crystals (available
at craft stores) for the microwave method.

1. Line a microwave-safe container with silica gel crys-
tals to a depth of 1-inch. 2. Carefully remove the flow-
ers from their stems and set each flower into the silica
gel crystals so the petals do not touch one-another.
3. Gently pour silica gel crystals over the blooms until
they’re covered. 4. At a LOW power setting, micro-
wave the dish of blooms (uncovered) for 2-5 minutes.
(Check occasionally to see if the flowers seem dry.) 6.
Remove the container from the microwave and cover,
leaving a space for moisture to escape. After 24
hours, uncover container and remove gel crystals by
gently brushing blooms. (An old makeup brush works
well) 6. Spray dried flowers with crafter’s acrylic or
hairspray and attach flowers to wire “stems.” OVEN
METHOD: 1. Preheat oven to 200F. 2. Arrange blossoms
(foliage removed) on cookie sheet lined with parch-
ment. 3. Bake for 8 hours, uncovered, with the oven
door cracked to release moisture. 4. Allow flowers to
cool on cookie sheet before handling.
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2. AIR DRYING:

This is a lovely method if you like an antique
look-works best for bouquets and nosegays.

1. Gather your flowers-lavender, statice, lilies, roses,
and leave at least a 6” stem on each bloom. Strip the
stems of leaves. (The leaves won‘t dry properly] 2. Tie
stems together in the arrangements you desire. Use
twine or rubber bands; ribbons can be added later. 3.
For 2-3 weeks, hang the drying clusters upside down
in a well-ventilated areq, out of reach of children and
pets. Avoid areas where direct sunlight might fade the
flowers. 4. When thoroughly dry, take down the bou-
quets, spray with acrylic or hair spray, and decorate
with ribbons or arrange in baskets and bowls.
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SUNDAY SAIL BY MANCY HAMMDND SIGHED AND NUMBERED LIMITED EOITION GICLEE, 327 X 487
SIGHED ARTIST PROOH, 400 5 40°

AMNNAPOLIS, MD - $10-295-6612 - WWW MANCIHAMMOMNDPEDITIONS.COM

Thank you so much for voting for Moore-5tone for your 2023 Best of Annapolis Hardscape and Design.
We are honored to build your backyard experience with quality for peace of mind.

A
Moore Stone

All Projects Built for
Quality and Peace of Mind.

Moore Stone, LLC is a team of Artisan Masons
Reliable Licensed & Insured. We toke pride in the
quality of cur hardscaping patio and design.

Hardscaping » Stone Masonry » Outdoor Design

301-202-2442
www.Moore-Stone.com

@Moore_Stone
6 www.focebook.com/moorestone
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Your Healthy Home, Energy Efficiency,
and Crawl Space Specialists

lsmdation
Enigy Anedits
Crawl-Space
| Encapenlifiong

" Crawl Space Encapsulation

+ Indoor Air Quality Services  + Blown In & Spray Foam Insulatio
" Basement Waterproofing " Structural Repair
+" Energy Audits v French Drain Systems

Call today for your free evaluation: 410-822-1390

\THTAL.
home
PERFORMANCE 410-822-1390

8625 Brooks Drive, Easton, MD 2160

Healthy Home, Energy Efficiency
& Crawl Space Specialists
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3. DRYING
IN SAND
OR RICE:

This method is inexpensive and
uses non-toxic material. These
materials are heavy, so use only
with sturdy blooms.

1. Collect your flowers and remove
foliage. 2. Gather sturdy boxes

with lids-shoe boxes work well,
and lots of clean sand or rice. 3.
Layer the bottom of the box with

a half-inch of sand or rice and
arrange blossoms, with or without
stems, in the box so the flowers do
not touch. 4. Slowly and carefully
pour sand or rice over and around
each flower, being careful to getin
between petals, until the flowers
are completely covered. Close the
box lid tightly. 5. Leave covered

2-3 weeks before remaoving sand or
rice carefully from around the dried
blooms. Brush gently with soft bris-
tles to remove remaining crystals
or kernels. (Spraying blooms with
preservative is an option.)




4. PRESSED HIRING A
DRYING: CONTRACTOR?

This traditional method of
preserving flowers was popular in WE CAN MATCH YOU WITH A TRUSTWORTHY

the Victorian age. It’s still romantic AND LOCAL PROFESSIONAL
to find an antique bloom pressed

between the pages of a favorite
novel or collection of poetry.

1. Gather a few heavy books or a flower
press if you have access to one. You'll
also need heavy paper such as water-
color paper or card stock and sheets
of parchment. 2. Gather the blooms you
want to preserve. They will be flattened,
S0 keep that in mind when selecting
the flowers. 3. Open a book and place a
piece of heavy paper on the page, then
a piece of parchment. 4. Arrange the
flowers, face down, on the parchment,
then cover the flowers with another
piece of parchment and, finally, anoth-
er absorbent paper. (You'll have four
layers of paper) 5. Close the book and
pile on several more heavy volumes.
(Rely on your own judgement as to the
weight you'll need.) 6. After 3-4 weeks,
you can remove the weight and see the
antique-looking flowers on the page.
You may want to leave them in the
book, but remove all but one sheet of
parchment, to protect the book’s page.
If you remove the flowers from the book,
you'll need to decide on some other flat
surface to store or display the blooms—
perhaps in a shadow-box frame or on @
side table under a sheet of glass.

Whatever you choose to do with your sum- A B e I1] amin M oo0re

mer garden’s beauties—arrangements in
vases, wreathes, gift decorations, nosegays,
you’ll be reminded of the beauty of your
garden throughout the winter months
until the garden comes to life again.

EXPERIENCE THE

DIFFERENCE

RegalPaintCenters.com/Find-A-Painter
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Where Beauty
Meets Protection . SIDING

Your home deserves a beautiful exterior

: o : . - GUTTERS
that will give it lasting protection.

CALL FOR A FREE ESTIMATE!

410.519.1900

fichtnerexteriors.com

SINCE 2012

MHIC #50157



HOME REAL ESTATE

bright-white custom kitchen. This room offers the
optimal combination of style and function with its
contrasting, misty-blue center island with gleaming
white quartz countertop, a famous maker gas range,
and white, panel-front appliances and matching
cabinetry. There’s plenty of additional counter
space, a sleek farmhouse sink, and a wine fridge
located conveniently near the sliders that lead to
the residence’s back deck and yard.

The opposite side of the kitchen flows into a coastal-
' ly casual family room with a cozy, gas fireplace and
i " L large, bow window that adds a wealth of natural

: light. A main level laundry room and brand-new

‘ ]m ""Immn |||“mi“m“r | :_ : | ! .:: . powder room complete this floor.

b SRS DR m

Jpdated
Custom
Coastal

By Lisa J. Gotto | Photography by Michele Sheiko

=T his like-new coastal style home in the Mur-
ray Hill section of Annapolis offers three
floors of exquisitely updated living space,
starting with a precious front porch outfit-
ted with a white picket railing and new Trex
floorboard decking.

Stepping across the threshold, one immediately
notices a clean, crisp layout with rich, dark hardwood
floors and many custom touches including plantation
shutters, crown molding and an open floorplan that
uses a glamorous custom wall of built-ins that melds
the generous living and dining space with the kitchen.

Listing Agent: Georgie Berkinshaw; Coldwell Banker Realty; 3 Church
. - Circle, Annapolis; m. 443-994-4456; 0. 410-263-8686, gberkinshaw@
This strlklng feature offers upper glass-front cbmove.com; coldwellbankerhomes.com Buyers’ Agent: Cheryl Neidecker;

RE/MAX Realty Group, 6 Montgomery Village Avenue, Gaithersburg; m. 240-

cabinetry and a large pass-through to the home’s A
350-6524; 0. 301-258-7757; homeswithcheryl@yahoo.com; remax.com
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= Lawn Fertilizing ai ‘
[ * Tree and Shrub C '

* Goose and Deer Control p—
[ * Mosquito and Tick Cnntﬂ;\l
| * Flea-Ant-Tick Contral %

* Lawn Composting
* Home Pest Control

B e 8 g0 .
— »-6. It's nottooearly ©

to plan Fall
Aerating and

* Rodent Contral |
* Snake Removal

el

52999

Mosquito and Tick Control
or any of our other pest
control programs

v

Aeration
& Seedmg

First Application

Green Care Lawn Program

MDA #2951
e 410-695-0444 | www.OnTheGreeninc.com §

New Interior Doors

Make a Big Differerce]

Quick

Installed in 4-hours or less

Easy

No messy consiruction

Afferdable
For 142 the price with our Buy One Get One Free Sale

BUY ONE #
GET ONE

Schedule a Free Appointment

(240) 698-3351

OME DAY DOORS B CLOSETS BALTIMORE
580 Mercantile Dr.. Suite K
Hanower, MD 21076

AN AUTHORIZED DEALER OF

OINIE o] v

DOORS & CLOSETS.

Cinedaybaitimore.com/promo3

i el bor et syl purchiing puaiieng qearttes of doons. Hashware, mLidion and dwrpuriiely, Fuimair by dhowroon sppeniese oly, bard press
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Primary Structure Built: 2001
Sold For: $1,298,000

Original List Price: $1,198,000
Bedrooms: 4

Baths: 2 Full, 1 Half

Living Space: 2,300 Sq. Ft.
Lot Size: .12 acres

All four of this home’s bedrooms, in-
cluding the primary suite are located
on the upper level. The suite boasts
a cathedral ceiling, large, sunny win-
dows, another new bath with dual
vanity with quartz countertops, and
a large, glass walk-in shower with
trending, over-sized tile treatment.

The home’s lower level was recently
expanded and updated to include

a large, light and bright recreation
and entertainment room with plen-
ty of space for a home office, plus a
separate workout room with sliding
barndoor feature, and additional
storage room.

Finally, a parking pad with enough
space for two vehicles, makes this
home within walking distance to
the West Street Arts District, even
more convenient and desirable.




LISTED

ACTON'S LANDING

&6 FRAMKLIN STREET UNIT 509
ANMNAPOLIS, MD 21401

OFFERED AT $1,750,000

TOWER
EAM
TTR Sotheby’s

INTERNATIONAL REA

THE TOWER TEAM

REALTOR®

443.254.5661 | towerteamhomes@gmail.com
Visit our website thetowerteam.com

Annapolis Brokerage

+ 209 Main Street » 410.280.5600 » ttrsir.com
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> ¢ The Best of ALL WORLDS
An expert in waterfront properties, critical area, zoning, land
usage, riparian rights, pier permits, land acquisitions, and
subdivisions, Betsie Russell compliments Wendy Cliver, a
certified Global Luxury REALTOR® and top producer with
over $400 million in sales within Anne Arundel County, When
COLDWELL BANKER you're ready to make your next move, experience the results
of the industry’s most knowledgeable specialists.
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HOME REAL ESTATE

A \Waterfront Trifecta

By Lisa J. Gotto | Photography Michele Sheiko

ocated in a highly-prized community on the
Severn River in Severna Park, this 4,800-square-
foot residence offers a superior waterfront loca-
tion and plenty of room and amenities to enjoy it.

Built in 2012, this “Home of the Year” award-win-
ner, has been impeccably maintained to provide a
resort-like retreat for the modern-day, recreationally
inclined family.

A refined, traditional exterior greets guests to a hand-
somely manicured lot with mature trees, a brick drive-
way, and a welcoming front porch with slate tile and
stacked stone detail.
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Primary Structure Built: 2012
Sold For: $3,295,000

Original List Price: $3,795,000
Bedrooms: 7

Baths: 5 Full, 1 Half

Living Space: 4,894 Sq. Ft.

Lot Size: .31 acres

Once inside the arched, double front door, the look of
exceptional Brazilian hardwood cherry floors catches
the eye, as does a wealth of natural light coming from
the home’s open plan living space with its oversized
picture window to the Yantz Creek just ahead.

Along with the great view, the great room features
many special touches including an elegant, coffered
ceiling, a stacked stone gas fireplace with built-

in bookshelves on either side, and a wet bar with
wine fridge. This room offers a seamless flow to the
kitchen with its classic, custom cabinetry of white
wood with a contrasting, L-shaped center island
that seats four. Additional details include sparkling
granite countertops, a six-burner gas stove, and
in-kitchen command station.

The dining area is located just off the kitchen and is
framed with windows all around affording tranquil
water views while dining. This open plan area is
accented with step-out decking from the great room
and dining room to an outdoor kitchen and dining
area—the perfect spot for before-dinner, sunset
cocktails on the water.
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This main level offers a butler’s
pantry, a powder room, a guest
bedroom with a full bath, and
a sitting/reading room with
calming water views.

The home’s upper level offers a
spacious primary suite with sep-
arate seating area with fireplace,
and its own private, creek-side
deck. A huge, en suite bath fea-
tures a dual vanity, a large, glass
enclosed shower with built-in
bench, and a jetted, garden tub.
There are additional bedrooms
with shared baths and a laundry
room on this floor.

Downstairs, the family can
retreat to a well-equipped rec-
reation room with full wet bar,
card area, billiard room, and
in-home theater. There is an
additional guest bedroom with
a water view and a full bath on
this level, as well.

Outside, the family is just steps
from 100 feet of waterfront
shoreline with its private dock
with four boat slips and five feet
of mean low water.

“My clients were ecstatic to find
the ‘waterfront trifecta,” a home
located in a great community,
exceptional water frontage, and
enough space to support their
blended family,” says Buyers’
Agent, David Orso.

Listing Agents: Debbie Duffy & Sandra Libby;
The Sandra K. Libby Group of Long and Foster
Real Estate; 145 Main Street, Annapolis; 0. 410-
263-3400; debbie@sandraklibby.com | sandra.
libby@sandraklibby.com; sandraklibby.com
Buyers’ Agent: David Orso; Berkshire Hathaway
HomeServices Penfed Realty; 8 Evergreen
Road, Severna Park; m. 443-691-0838; 0. 443-
372-7171; david@davidorso.com; davidorso.com

ARROWHEAD SERVICES, INC.

YOU DREAM IT. WE BLILD T

Residential

Remodeling
& Renovation

A client-focused corportion with
qualifed on-site staff to manage multiple
CONSTIUCTION Drojecs at vanying si2 f
completian ar any given time,

Kitchen Bathroom Paimting Racaing Home
Remadeling Remodeling Senvices Additions

We handle everything from start to finish!
Pre-Construction Construction Post-Construction

10% OFF
any renovation or
remodeling project

Call (201) 775-1605 to schedule your FREE consultation

HAGUE \WATER TREATMENT

Quality Waters
OF MARYLAND

A REFRESHING 5OLUTION

FREE WATER ANALYSIS
Call (410) 757-2992

Do you know what’s in your family’s
drinking water? Call the experts!
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MICRONEEDLING
HYDRAFACIAL

thu most practices specialize in

Health has the tools and expertise
to do both. Our providers act like
the conductors of a great
symphony, properly cueing the
right instruments at the right time
to have you both Looking and
Feeling your best.

www.ProMDHealth.com
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Py = Egﬁsted

important to note, however, that peppers will
HEALTH & BEAUTY NUTRITION stop ripening once they’re picked—so don’t
expect a green pepper to change colors if you
leave it on your kitchen counter long enough.

Fre Sh The most immature of all the peppers, green

peppers tend to be the most bitter and have
a slight grassy flavor to them. They also have
I a e fewer nutrients than their more mature coun-
terparts. Slightly more mature are the yellow
BELL PEPPERS and orange peppers, which have a sweeter,
more mellow flavor. The most mature are
By Dylan Roche the red bell peppers, which have a sweet,

almost fruity flavor that works well both raw
and roasted for use in foods like pasta sauces

Colorful and crunchy, bell peppers are a sum-
mer vegetable that give a little pep to any dish
you're making, all while delivering a punch

of nutrients to keep you healthy. Also known
as capsicum (from the Greek word kapsikos,
meaning “shaped like a box”), these vegetables
come in a variety of colors, including green,
red, yellow, orange, and (sometimes) purple.

What's the difference between all these colors?
Turns out it’s all about ripeness. Bell peppers
start out green and change colors as they
mature. And with their ripening comes a slight
change in flavor and nutritional profile. It’s
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Pepper
Soup

INGREDIENTS

4 |arge red bell pep-
pers

2 tablespoons olive oil
1large onion, diced

3 cloves garlic, minced
4 cups vegetable broth
1/2 cup heavy cream

2 sprigs fresh parsley,
chopped

Preheat the oven to
425F. Cut the red bell
peppers in half, remov-
ing the seeds and pith.
Arrange on a baking
sheet with the skin up
and set in the oven.
Roast for 25-30 min-
utes. The skin of the
red peppers should be
wrinkled and slightly
charred, and the flesh
should be soft. Remove
the peppers from the
oven and allow to cool.
Transfer to a cutting
board and remove the
skins. Slice the roasted
peppers into thin
strips. In a large skillet
over medium heat,
warm the olive oil with
onion and garlic until
softened and fragrant.
Add the sliced peppers
and allow to simmer for
5-10 minutes. Remove
fromthe heat. Ina
large blender, combine
the broth with the red
peppers, garlic, and
onions. Process until
smooth. Transfer the
puree to a large cook-
ing pot and bring to @
simmer over low heat.
Add the heavy cream
and stir until well com-
bined. Add the parsley
just before serving hot.



and casseroles. Red bell peppers also have
a higher concentration of vitamins and
minerals compared with their less mature
counterparts. Purple bell peppers aren’t
very common, but they do exist. They tend
to have a more delicate flavor than any of
the other bell peppers at any stage of rip-
ening—because their mild taste isn’t nearly
as noteworthy as their color, they are most
frequently used as garnish.

Bell peppers are a rich source of vitamins
C and A, as well as other antioxidants like
carotenoids and flavonoids. These nutri-
ents help to boost your immune system,

protect your cells from damage, and reduce

your risk of chronic diseases like cancer
and heart disease. Because they’re low in
calories and high in fiber, they're helpful in
weight loss or weight management efforts,
as they can help you feel full without add-
ing too many calories to a meal.

Two antioxidants important for eye health,
lutein and zeaxanthin, are found abun-

dantly in bell peppers, so these vegetables
are a great choice for protecting your eyes
from damage and reducing your risk of
age-related macular degeneration.

When selecting bell peppers at the store,
look for peppers that are firm, glossy, and
have a bright color. Avoid peppers that are
soft, wrinkled, or have blemishes or bruis-
es. Be sure to check the stem for freshness,
avoiding any that look dried or withered.
When you hold a bell pepper, it should
feel heavy for its size, which indicates that
it is dense and full of juice. When you get
home, you should store bell peppers at
room temperature for three to four days,
or in the refrigerator for up to a week.

While dicing raw bell peppers for a salad
or serving them as crudité with hummus
and spinach dip are always great options,
don’t be afraid to use them in your cook-
ing. Stuffed bell peppers and roasted red
pepper soup are easy but impressive op-

tions for a side dish or light meal:

-

e

| . .

Stuffed
Bell
Peppers

INGREDIENTS

4 large red bell peppers

1 pound ground turkey
1tablespoon olive oil
1small onion, diced

2 cloves garlic, minced

1 cup cooked quinoa

1 cup black beans, cooked
1 cup diced tomatoes
1teaspoon cumin
1teaspoon chili powder
1/2 teaspoon paprika

1/2 cup shredded cheddar
cheese

Preheat oven to 375F.
Remove the top quar-
ter-inch of the bell
peppers and scoop out
the seeds and pith. In a
large skillet, heat the olive
oil over medium. Add the
ground turkey and cook
until browned. Add onion
and garlic, cooking until
softened and fragrant.
Stir in the quinoa, beans,
tomatoes, cumin, chili
powder, and paprika. Add
salt and pepper to taste.
Allow to simmer for one
to two minutes so flavors
can combine. Remove
the skillet from the heat
and use the mixture to fill
the emptied bell pep-
pers. Arrange the stuffed
peppers in a glass baking
dish. Cover the dish with
foil and bake for 25-30
minutes. Remove from the
oven and take off the foil;
then sprinkle the stuffed
peppers with cheddar
cheese. Return the baking
dish to the oven and allow
to cook for approximately
10 more minutes. The
cheese on top of the
stuffed peppers should be
melted and bubbly. Serve
the stuffed peppers hot.
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HEALTH & BEAUTY FITNESS

Fitness
Tips

By Dylan Roche

Take the gracefulness of ballet, the
strength of Pilates, the intensity of
a cardio session, and you'll have a
pretty good idea of barre. This dy-
namic and innovative fitness trend
has gained popularity with athletes
looking for a little bit of variety, as it
offers a challenging and rewarding
workout. Whether you'’re a curious
beginner or an experienced fitness
enthusiast, barre offers something
new to your exercise routine that
will help with flexibility, strength,
and aerobic endurance.

Typically done at a ballet barre—
the horizontal handrail you see
in dance studios—this workout
incorporates movements from
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not only ballet but also, to some
extent, Pilates and yoga. During a
barre workout, you use the barre
for support as you perform small,
isometric movements and holding
positions that target and tone spe-
cific muscle groups, particularly in
the legs, glutes, and core.

Because barre workouts require

you to hold a position for an ex-
tended period of time, it’s great for
increasing muscular endurance.
Additionally, as you move through
the positions, you’ll find you have to
stretch and lengthen your muscles,
which improves your flexibility and
range of motion, as well as your bal-
ance and coordination, all of which
sets you up for reduced risk of injury
with other physical activities.

Barre actually was created as a
rehabilitative practice in the 1950s.
German-born dancer Lotte Berk,
while recovering from a back injury,
combined her ballet background
with her recovery therapy, and start-
ed teaching this method to other
dancers, many of whom were inter-

ested in improving their technique
and avoiding injury themselves.

As Berk’s teachings grew in popular-
ity, other dancers started adopting
and adapting her exercises. It entered
the mainstream fitness scene in the
’70s thanks to the influence of Lydia
Bach, an American who learned barre
from Berk herself and bought a par-
tial share in rights to the technique.

Barre has evolved in the years since
then and today, classes vary in the
specific dance techniques involved
and the muscle groups they em-
phasize. Despite these differences
among barre classes, the basic con-
cept remains consistent: Use a ballet
barre for support while working the
muscles of the core and lower body.
Although a barre class will teach
traditional ballet moves, it’s not nec-
essary for somebody who is trying
the workout to have any prior dance
experience, making it much more
accessible to athletes of all back-
grounds, many of whom appreciate
the way the moves are low impact
but still challenging.



IF YOU'VE NEVER TRIED BARRE BEFORE AND
WANT TO GET A BETTER SENSE OF IT BEFORE
YOU SIGN UP FOR A CLASS, THERE ARE A
FEW BASIC MOVES YOU CAN TRY AT HOME
USING A CHAIR OR A COUNTER FOR SUPPORT
INSTEAD OF A BALLET BARRE:

PLIE SQUAT
Begin with your feet slightly farther apart than
hip width, toes pointed outward at a 180-de-
gree angle. Hold the chair or counter with both
hands in front of you for support as you bend
your knees and lower yourself into a squat.
Your knees should be tracking over your toes
and your back should be straight as you go
down. Squat as deeply as you can and hold
for 15-20 seconds. Rise back to your starting
position and repeat for approximately 10 reps.

LUNGE PULSE
Begin with your feet together and the chair
or counter at your side for support. Step

forward with one foot and lower yourself into

a lunge position until the forward legis at a
Q0-degree angle and your back leg’s knee is
touching the ground. With your weight placed

on your front heel and your back toe, pulse
yourself up and down, holding your body as

steady as possible. Pulse for 10 reps. Raise

yourself back to your starting position and

lunge with the opposite leg. Repeat.

ARABESQUE LEG LIFT
Begin by facing the chair or counter and grip-
ping it with both hands for support. Your feet
should be shoulder width apart, toes pointed
in front of you toward the chair or counter.
Slowly and deliberately lift one leg behind you,
maintaining a straight knee as you do so. Bring
the leg up as far as you can while keeping
good form. Hold for 15-20 seconds. Lower your
leg to your starting position and repeat with
the opposite leg. Complete 10 reps on each leg.

HEALTH & BEAUTY HEALTH

Digital
Distress

SOCIAL MEDIA CAN HAVE NEGATIVE
EFFECTS ON OUR MENTAL HEALTH

By Dylan Roche

Be honest with yourself: How much time do you spend on social
media every day? If you're like most people, you're spending
somewhere between two and three cumulative hours scrolling
through social media platforms on any given day. Social media
has become a prominent fixture in our lives—it’s how we stay

in touch with friends and family, consume our news, and follow
the latest trends. Lately, mental health experts have raised the
alarm about whether all this social media consumption is good
for our well-being or not, particularly for teenagers.

Studies in recent years have shown associations between high
levels of social media use and increased feelings of anxiety and de-
pression, symptoms of ADHD, and risk of body dysmorphia and
eating disorders. Why? Most likely because scrolling through so-
cial media exposes us to what some people describe as a “highlight
reel” of other people’s lives: the good times, the successes, the
photos taken from flattering angles in the best lighting. Because
people curate their social media content to present the best, most
exciting version of themselves, it can lead to feelings of inadequa-
cy in those who are comparing themselves to what they are seeing.

continue on page 128 I§>
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In addition to the comparison
game, some users find themselves
to be the victims of cyberbullying
in online spaces, where it’s easier
for people to make mean com-
ments or engage in harassment in
ways they wouldn’t in person.

Finally, because of social media’s
addictive nature, it can distract

us from bigger priorities, includ-
ing in-person relationships and
hobbies. When social media causes
decreased productivity and sleep
disturbances, this can increase
overall stress levels.

It’s not all bad though. Despite the
oft-mentioned detriments social
media has, it can be good for

our mental health in other ways.
During the height of the COVID
pandemic, many people used
social media to stay in touch with
friends and family they couldn’t
see in person. For people with
niche interests or social anxiety,
these platforms provide access to
spaces where they make friends
and combat feelings of loneliness.
For creative individuals, social
media gives them a platform to
express themselves.

128 what's Up? Annapolis | August 2023 | whatsupmag.com

If you're finding that social me-

dia is draining your mental and

emotional well-being, you don’t
necessarily have to swear it off

altogether. There are small adjust-

ments you can make to continue

enjoying the upsides of social
media without letting it hurt you:

Start by setting boundaries. This can
reduce the amount of time you spend
(and waste) on social media. Set desig-
nated times of the day to check each
platform and give yourself only a set
number of minutes to spend scrolling.

If any accounts are causing you to feel
inadequate, angry, or negative in any
other way, hit that unfollow or block
button. In some cases, de-friending or
unfollowing a close friend, family mem-
ber, co-worker, or neighbor might lead
to awkward in-person interactions; in
these instances, you can simply mute
their account. You will remain a friend
or follower, but none of their content
will show up in your feed.

Take a minute before and after
checking social media to assess
your emotions. How are you feeling
when you open up a social platform?
If your mood is worse when you're
closing it, what was it that triggered
these negative emotions? Determine
whether there’s an appropriate way
to avoid these triggers in the future,
or whether the positive aspects of
social media are worth this nega-
tivity. Simply being mindful can help
you compartmentalize much of what
happens on social media.

Make a point of socializing more of-
fline. Spending time with friends and
family in person offers a deeper, more
authentic level of connectivity. During

these real-life social situations, put

your phone away so you won't be
distracted by any notifications from
the online world.

Social media’s mental health im-
plications can present a particu-
larly hard problem for parents.
Today’s generation of children
and teenagers have never known
a life without social media—it’s
how they connect with their
friends and entertain themselves.
How can a parent monitor this
use without their child feeling
cut off? Many parents find that
limiting (without completely
eliminating) screen time makes
a big difference. Set guidelines
around when and where social
media can be used, such as after
homework is done, but never at
the table during family dinner.

Parents can monitor their child’s
online presence, either by check-
ing their phone itself or by using
parental control apps, to ensure
there is no negative influence or
dangerous activity.

Last, but definitely not least, it’s
important for parents to remem-
ber they need to be a good role
model by demonstrating healthy
social media habits and online
behavior themselves. Don’t let
yourself be glued to your phone,
and prioritize your offline activi-
ties instead. Conduct yourself in
a civil and respectful manner in
all your online interactions, and
frequently point out ways that
what you see online is not always
an accurate depiction of reality.

If youre dealing with an ad-
diction to social media, or if
you’re struggling with anxi-
ety, depression, or an eating
disorder, you can find infor-
mation and referrals via the
Substance Abuse and Mental
Health Services Administra-
tion’s national helpline 24/7 by
calling 1-800-662-HELP



HEALTH & BEAUTY BEAUTY

Ultherapy

A NON-INVASIVE OPTION IN COSMETICS

By Dylan Roche

What if the secret to looking better was...sound? Spe-
cifically, ultrasound-the sound waves used to create
non-invasive images of organs and tissue inside your body.
That’s the concept behind Ultherapy, a cosmetic procedure
that uses ultrasound technology to tighten and lift the
skin. Like diagnostic ultrasound imaging, it’s noninvasive,
making it an appealing alternative for someone who does
not want to undergo a surgical facelift or similar procedure
but still wants to improve the appearance of their skin.
Although the results won't be the same as those achieved
with invasive surgery, Ultherapy still delivers visible im-
provement to sagging skin, fine lines, and wrinkles.

Several studies have been conducted on the effectiveness
of Ultherapy in tightening and lifting the skin on the face and
neck, including a study in the Journal of Cosmetic Derma-
tology in 2019 and a study in the Journal of Clinical and Aes-
thetic Dermatology in 2018. Overall, the studies suggest that
Ultherapy is an effective treatment option for skin tightening
and lifting, with high patient satisfaction rates and minimal
adverse effects. Celebrities who swear by Ultherapy include
Jennifer Aniston, Christie Brinkley, and Vanessa Williams.

A prime candidate for Ultherapy typically has skin that has
begun to lose elasticity from aging, but their skin still has
some degree of firmness. Ultherapy then delivers focused
ultrasound energy to the deep layers of the skin. This
stimulates the production of collagen, a protein naturally
produced by the body that gives our skin its structure and

elasticity. As the body ages, it produces less collagen,
leading to the development of wrinkles. Certain environ-
mental factors can contribute to a decline in collagen
production, such as smoking, poor diet, and exposure to
pollution, but aging is still the primary cause of this decline.
By stimulating the production of collagen, Ultherapy helps
the skin re-achieve the strength and firmness it once had.

This boosted collagen production could have other effects
beyond simple cosmetic ones. Because collagen also
plays a vital role in overall health—supporting healthy
bones and muscles, and warding off sickness-it could
help you feel younger and stronger as well.

During the treatment procedure, your health care profes-
sional will deliver ultrasound energy deep inside your skin
using a handheld device, which will move over the area you
want to treat in a specific pattern. The process takes about
an hour, and requires no recovery period, although some
people do experience mild discomfort, redness, or tingling.
Because the results depend on your body’s production of
collagen, it will take several weeks or even a few months
before you see the full results. You may opt to have another
Ultherapy treatment to improve your results, or you may wait
a longer period before you need the procedure again.

It’s important to note that Ultherapy requires a health care
provider who is trained in performing the procedure, so you
will need to find a practitioner who is certified and licensed
to use the Ultherapy integrated hardware-software tech-
nology. Get a full list of nearby practices, and learn more
about what to expect with Ultherapy, at ultherapy.com.
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HEALTH & BEAUTY HEALTH

To Tap or Not to Tap

HOW HEALTHY IS YOUR DRINKING WATER?

By Dylan Roche

More than three-quarters of the American popu-
lation over the age of two has at least one glass of
plain water to drink on any given day, according to
the U.S. Department of Agriculture. Among those
water drinkers, the numbers are split evenly be-
tween those who consume bottled water and those
who hydrate themselves straight from the tap. So,
is the bottled H20 any safer, healthier, or just plain
better than what comes out of the faucet?

Well, it depends.

For most people in most municipalities, drinking
tap water is a perfectly fine option. Even bottled
water manufacturers will admit that there’s very
little difference between their product and tap water
(more info on that to come!). However, tap water
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isn’t always the most convenient—and unfortunate-
ly, it’s not always an option for some communities.
In these situations, bottled water meets an import-
ant need in helping people stay hydrated.

Water, of course, plays a crucial role in many

of your body’s vital functions. When you're well
hydrated, your body is better able to regulate its
temperature, keep up its energy levels, and flush
waste from its system. Water helps your digestive
system function, and many nutrients from food are
absorbed into your body via water. Proper hydra-
tion also improves your mental function and clarity,
so you're able to think better and avoid headaches.

Now, when it comes to hydration via tap versus
hydration via bottle, here’s what you need to know:



Water on Tap

In a developed country like the United States, and
with very few exceptions, tap water is as safe and
clean as what you could get from a store-bought bot-
tle. Even the International Bottled Water Association
states that the bottled water industry favors seeing
the public water system serve people’s water needs.

Public water makes hydration available to a much
wider population—no need to pay a larger sum for
the bottled stuff when they can pay their water bill to
have water available on tap. From a health perspec-
tive, no evidence shows bottled water is healthier or
safer than tap water. On the contrary, stricter regula-
tions and monitoring are applied to tap water than to
bottled water, as tap water is regularly tested by the
Environmental Protection Agency (EPA), which sets
limits on more than 90 types of contaminants.

When tap water goes through processing for con-
sumption, it starts with the addition of aluminum
sulfate and polymers, which cause microscopic im-
purities and other particles to clump together so they
can be removed. Water is then filtered several times
and ultimately disinfected using chloramine and
chlorine to kill any remaining bacteria, viruses, and
pathogens. The final step is adjusting the water’s pH
to make it less corrosive to pipes and more palatable
for anyone drinking it, before the treated water is
then distributed through a public water system—in
other words, those pipes leading to your home.

Problems can occur when a public water system is
compromised, leading to the distribution of contam-
inated water. This is often the result of a natural di-
saster, such as a hurricane, flood, or tornado. In these
instances, tap water might be deemed unsafe, and
bottled water (if available) becomes the clear solution.

Bottled Up

Even if bottled water isn’t a necessity, such as it
would be in the case of a natural disaster, some
people simply prefer it—they find that it tastes
better, plus it’s easier to grab a water bottle on the
go instead of filling up their Yeti or Stanley. A store-
bought bottled water is a safe, healthy option just as
much as tap water is. In some cases, bottled water
actually is tap water, safely sealed in sanitized plas-
tic bottles and tested for quality control to ensure

it meets its manufacturer’s standard. Some bottled
water companies opt to add electrolytes, minerals,
or flavorings, which enhance the taste or health
profile. Because this water is sold as a food product
from grocers and other retailers, it must meet stan-
dards set by the U.S. Food and Drug Administration.

It’s worth noting that there may be some health
concerns when drinking water from plastic bottles,
such as the presence of the chemicals bisphenol A
(BPA) and phthalates, which leach into the water
from the plastic, particularly if the bottle is exposed
to high temperatures or extended sunlight. As BPA
and phthalates are endocrine disruptors, they can
increase risk of reproductive issues, developmen-
tal problems, and even cancer. This is why many
health experts recommend relying on bottled water
only when safe tap water is unavailable, such as in
the aftermath of a disaster, or choosing water pack-
aged in stainless steel cans or cardboard cartons.

A last consideration is the amount of plastic
pollution created by the use of disposable plastic
bottles. The proliferation of plastics and micro-
plastics in the environment has become a very
real problem worldwide. By filling up your reus-
able bottles with tap water, you're giving Mother
Nature a nod of concern and help.
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Our Crab Cakes Make Great Gifts!

www.goldbelly.com/boatyard-bar-and-grill PER'S H A R PE R, S

WATERFRONT

o

Sailing Fast - Fishing with Friends - Happy Kids

Fresh Seafood Specials & Oyster Selections Daily
Weekend Brunch - Gift certificates

1 VOTED B

Raw Bar
BEST Family Friendly

Committedto G, a¢ Crabeakes - A Healthier Bay

E::} 400 Fourth 5t Annapolis, MD =~ . harperswaterfront.com

Boatyard boatyardbarandgrill.com
BarB B Gl 410-216-6206

From Authentic Mexican Dishes

10 Traditional Spanish Tapas

~ Happy Hour

Sunday thru Thursday 4-7
Friday thru Saturday 4-6

Lunch
Mon-Sal 1130am-230pm

Dinner
Mon Sal 410 Sun 4.9

| JALAPENOS

Authentic Spanish &
Mexican Cuisine

85 Forest Plaza
410-266-7580

REST OF |
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¥ Eastport o . B | = L
iy 410.263.8102 (—‘l_l ]U_li_('] ¢ L_]\ Calc

carrolscreck.com A etk :-F.f.m."u?;‘n..‘n& Expeaience
i

WATERFRONT BANQUET SPACE  AMPLE ON-5ITE PARKING ~ WATER TAXISTOP  HAPPY HOUR
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Stuffed Shrimp
Imperial at
O'Brien’s
Oyster Bar &
Seafood Tavern

R
K

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.

136 SAVOR THE CHESAPEAKE | 138 HOG WILD!
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DINING TASTE

Annapolitan Institution

By Tom Worgo | Photography by Stephen Buchanan

onstantinos “Kostas” Alexakis bought
O’Brien’s Oyster Bar & Seafood Tavern in
the heart of downtown Annapolis in early
2018. The property has a history as a popu-
lar eating and meeting place that goes back
almost two and a half centuries.

During the Revolutionary War, it was a hotbed of
intrigue for both the revolutionaries and the opposing
royalists. Alexakis pays tribute to its past on his website
and appreciates the location’s historic importance.

“It’s part of Colonial Annapolis, old Annapolis,” Al-
exakis says. And it’s not even just O’Brien’s anymore.

“It used to be more of a bar,” Alexakis recalls. “Now,
we are a restaurant. We are not a pub, but the bar is
still part of the business.”

Growing up, Alexakis worked at family-owned restau-
rants in Northern Virginia. After college, he opened
Eve’s French Bistro in Rosalyn, Virginia. Later, he
owned two restaurants—Tex-Mex Grill and Big Bubba’s
Barbecue in Baltimore’s Inner Harbor.

After he sold the Baltimore restaurants, he made an un-
successful bid for a U.S. Congressional seat. Since 2018,
he’s been committed to making a lot of changes to what
is now O’Brien’s Oyster Bar & Seafood Tavern.

Among the biggest improvements include renovating
the upstairs banquet room, bringing in Executive Chef
Scott Hamilton last year, overhauling the kitchen, and
expanding the menu with more seafood items.

Customers snatch up crab cakes, rockfish, shrimp,
and seafood appetizers, among other popular items.
The restaurant also features a deejay on Friday and
Saturday nights when lines form out front door. As in
the past, the establishment continues to be populated
with a heavy Naval Academy presence. “It’s known
throughout the world because it caters to so many Navy
events,” Alexakis says. “All the admirals that have passed
through Annapolis have been to O’Brien’s.”

We recently talked to the Severna Park resident about
what keeps customers coming back, guests’ favorite
foods, and the menu.
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O’BRIEN’S OYSTER BAR & SEAFOOD TAVERN 113 Main Street, Annapolis | 410-268-6288 | obriensoysterbarcom

134 what's Up? Annapolis | August 2023 | whatsupmag.com



How do you keep customers
coming back? Quality food
and service. The service
remains high. We are
diligent when it comes to
keeping those things going.
It’s consistency. It’s word
of mouth. We are focusing
on fresh fish, oysters, filets,
rib-eyes, and strip steaks.
They are all prime. We
keep that consistency and
that’s why people come in.

What kind of customers do
you attract? For dinner, it’s
a 35 to 50-years-old crowd.
We have local customers
during the week and then
the tourists come during
the weekends. Those

are the different types of
customers. Our goal is to
keep the locals happy be-
cause they are our reliable
customers. We also appeal
to the tourists who are just
looking for a quality place
to eat on the weekends. We
want to become a seafood
destination restaurant.

We added seafood to

the restaurant’s name to
highlight the seafood. Our
business has tripled in the
last four years.

What are your top-selling
items? Probably crab
cakes. There is lump crab
meat and no filler. It has
the sweetness of a crab
with a little bit of Old
Bay. Most people find it
outstanding and are im-
pressed with it. I love the
crab cakes. We have local
rockfish and serve it with
crab imperial, a little lem-
on, and olive oil. We broil
it. It enhances the flavor.
It’s terrific and probably
our number two seller.

How would you describe the
menu? The focus is on sea-
food. That’s the key for us.
We carry six different fishes:
grouper, tuna, sea bass, cod,
rockfish, and salmon. You
can’t find anybody that has
the choices that we do. We
also offer three oysters and
an evolving fourth oyster.
Every month there is a
different one. In downtown
Annapolis, restaurants are
competing with the same
kind of things: cheeseburg-
ers, salads, and chicken
wings. With our menu, we
are focusing on seafood like
crab cakes, oysters, scallops,
and mussels. The quality of
every item on the menu is
superior to everyone else.
For example, we have our
streamed shrimp. You will
be impressed by it. Every-
where else you go in Annap-
olis, the steamed shrimp are
smaller. Also, the banquet
menu and the room are
beautiful. We can craft the
banquet menu to whatever
the customer wants.

Where do you source your
food from? We get our
steaks and all our meats
from a high-end place

in Fells Point, Baltimore,
Wholesale Meats. It’s the
best. The oysters come
from the Eastern Shore.
We get our seafood from
several different vendors.
Seafood has a very short
shelf life, so we get it fresh
from Maryland vendors.

Can you talk about your
restaurant’s involvement

in the Oyster Recovery
Project? We generate a lot
of oyster shells and donate
them. We serve the most

oysters in Annapolis. It’s a
great idea and I am happy
to be part of it. The Oyster
Recovery Project makes
sure that we have oysters
in the Bay. The oysters are
necessary for the water
quality. It builds oyster
beds over time. It’s neces-
sary for them to have the
oyster shells to do that.

Tell me about your involve-
ment and partnership with
Annapolis Ghost tours and
paranormal funhouse. It’s
a wonderful group. They
take tours all around
Annapolis and get access
to buildings all over. You
hear about these different
stories about ghosts and
we participate as best

we can. They come by a
couple of times a week on
tours. We allow them to
use the banquet room up-
stairs to tell their stories.
There’s a good synergy in
working with them. It’s
part of the local culture.

Seared
Atlantie
Scallops

1pound scallops
2 Tbsp. extra virgin olive all
2 Thsp. salted butter
2 cloves garlic, minced
1/2 lemon, squeezed for
juice
4 cups spinach
1shallot, minced
1handful cherry tomatoes
Salt and pepper to taste
2 Tbsp. parsley, chopped

According to Alexakis, the
secret to O'Brien’s Seared
Atlantic Scallops is procuring
the largest day-boat scallops
possible. Sear on one side
inhigh heat with olive oil for
2 minutes. Turn over when
brown and continue searing,
adding butter, one clove’s
worth of garlic, and lemon,
until brown. Prepare wilted
spinach with sauteed shallot,
remaining garlic, salt, and
pepper. Place wilted spinach
on dish and add grilled cherry
tomatoes. Place seared
scallops over bed of spinach
and sprinkle with chopped
parsley for decoration.
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DINING TRENDS

Savor the
Chesapeake

Restaurant news and culinary trends
throughout the Chesapeake Bay region

By Megan Kotelchuck

We like to celebrate the new and established in
Savor the Chesapeake. We have new coffee shops
in town, dessert spots, and pizza joints, plus new
ownership of a veteran favorite and cool news for
one passionate chef. End the summer trying some
new places and continuing to support the classics.
And enjoy a summer season-ending cocktail!

On the Dining Scene...

Freakin Sweet Jars hosted their grand opening at the An-
napolis Mall in May. Freakin Sweet Jars offers jarred desserts
with many variations of cake, fruit, and pudding. Freakin
Sweet Jars opened in 2019 in Baltimore and is moving to
Anne Arundel County now. Enjoy featured jars like Banana
Pudding, Pineapple Crush Cake, or Key Lime Pie or a cheese-
cake jar with Reese’s, Red Velvet, Strawberry, or Oreo. Even
have a party where you can build your own jars! Find more
information on their Instagram or at freakinsweetjars.com.
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Oscar’s Coffee is com-
ing to Eastport! Named
after their Head of
Pup Cup Testing and
Eastport’s next top
dog model, Oscar, the
shop was born with
the idea that dogs

are what help form

a healthy, inclusive
neighborhood. Enjoy
craft coffee, meet
your neighbors, and
be a positive influence
on the community
with Oscar’s Coffee.
Find more information
at wheresoscarcom.

The building housing Middleton Tavern has been bought
by two Naval Academy graduates, Cody Monroe and
Clinton Ramsden. This building has been occupied since
as early as 1740 and started housing Middleton Tavern
in1750. Even with the new owners, Middleton Tavern, An-
napolis Glassworks, and Chesapeake Properties, which all
have multi-year leases in the building, will stay in place.

TropQ Pizza is opening in Downtown Annapolis as well.
At 133 Main Street, you can find the quick service pizza
chain offering pizza, ice cream, smoothies, bowls, and
fresh juices. TropQ is also opening locations at BWIin the
winter of 2023 and in Washington, D.C., in March 2024.
Find more information and a full menu at tropg.com.

It has been announced that Toastique Gourmet Toast and
Juice Bar will be opening in Annapoalis Town Center this com-
ing winter. Avocado toast is just the beginning of the menu,
followed by a 3 cheese Italian toast, smoked salmon, Greek,
and so many other toast options. Toastique has four locations
in D.C,, a location in the Merriweather District of Columbia, a
new location in Owings Mills, and many other locations across
the country. Find more information at toastique.com.

Forward Brewing in Annapolis created a beer this June called
Morphx to celebrate Pride Month. During the first two weeks
of June, 15 percent of the beer’s sales were donated to the
Annapolis Pride Organization. The beer was described as “a
peach sour ale conditioned on butterfly pea flowers-tart,
sweet, and purple!” The beer even had its own release party
with Annapolis Pride to promote inclusion. Find more informa-
tion and the beers on tap this month at forwardeastport.com.



Easton chef Jordan Lloyd recently won
an episode of Food Network’s Super-
market Stakeout. Chef Lloyd began
his career at 12 years old at Café 25 in
downtown Easton, fell in love with the
restaurant world, and was running a
kitchen by 15. Chef Lloyd then went

to culinary school in Pittsburgh and
has now participated in more than 40
restaurant openings in Easton and
elsewhere. Chef Lloyd’s current proj-
ect is opening the doors of Avalon’s
kitchen, Avalon Corner. Chef Lloyd
appeared on season 5, episode 2 of
Supermarket Stakeout and crushed a
steakhouse themed episode.

The Habit Burger Grill brought their
award-winning charburgers to Bowie.
The drive through restaurant offers
burgers grilled over an open flame, sig-
nature sandwiches, fresh salads, and
more. They opened the sixth Maryland
location on July 5th at 10251 Martin
Luther King, Jr Highway. Take a look at
the menu at habitburger.com/bowie. ¥

Crave Hot Dogs & BBQ is bringing the
fast, casual restaurant chain to Crof-
ton. The menu includes mouth-water-
ing items like loaded tater tots, chili
cheese dogs, brisket sandwiches,

and so much more. The restaurant will
also have innovative self-pour beer
technology, weekly bingo, trivia nights,
karaoke, and more. Find more informa-
tion at iwantcrave.com.

Drink Up... Indian
Summer is ending, and we’d Sllmmel‘
like a strong drink to finish Bourbon
it up. Let’s try something a ®
1it1tllIe) diffel‘el?t, this August! COthall

INGREDIENTS

2 ounces good Bourbon
1/4 ounce Limoncello
1/2 ounce Fresh Lemon Juice
1tablespoon Apricot Jam
8-12 Fresh Sage Leaves

INSTRUCTIONS

Place all ingredients in a cocktail
shaker and fill the shaker with
ice. Caver and shake vigorously
12-15 times. Fill a small tumbler
with ice and double-strain into
the cocktail into the glass. Gar-
nish with a fresh sage leaf.

Photo and recipe courtesy
of aspicyperspective.com

Drunk
In the
August Sun

INGREDIENTS

1ounce White Overproof Rum
Tounce Fino Sherry
1ounce Falernum Liqueur
1ounce Pineapple Juice
1/2 ounce Cream of Coconut

INSTRUCTIONS

Combine all ingredients in a
mixing tin and shake with ice.
Strain into a glass of your
choice over crushed ice.

Photo and recipe courtesy of
punchdrink.com

Have culinary news to share? Send an email to the editor at editor@whatsupmag.com.
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DINING

Hog
Wild!

One of the best meals to enjoy in
the summer is a great barbeque.
In this month’s dining guide, we
are highlighting restaurants in
the area that offer great BBQ in-
cluding brisket, burger options,
ribs, pulled pork, or something
else that makes them worth the
visit when all you want is BBQ!
Plus, we always feature our fam-
ily of advertising restaurants in
“Our Favorites” section.

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

@ Reservations
¥ Full bar
Family Friendly
£ Water View
Outdoor Seating
51 Live Music

Downtown
Annapolis

17TNG&T

26 Market Space,
Annapolis; 410-280-
8686; 1771gnt.com
$3, ¢

Acme

163 Main Street,
Annapolis; 410-280-
6486; acmegrill.com

$$, ¥
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Dry 85

193B Main Street,
Annapolis; 443-214-
5171; Dry85.com
$$, ¢

Federal House

24 Market Space,
Annapolis; 410-268-
2576; federalhouse.
com $$, ¥

Iron Rooster

12 Market Space,
Annapolis; 410-990-
1600; iron-rooster.
com $$, B ¥

McGarvey’s Saloon

8 Market Space,
Annapolis; 410-263-
5700; mcgarveysan-
napolis.com $$, ¢

Metropolitan Kitchen
and Lounge

169 West Street,
Annapolis; 410-280-
5160; metropoli-
tanannapolis.com
$$, ®°Y

Mission BBQ

142 Dock Street,
Annapolis; 443-221-
4731; mission-bbq.
com $, it £

0’Brien’s Oyster Bar &
Seafood Tavern

113 Main Street,
Annapolis; 410-268-
6288; obriensoyster-
bar.com $$ ¢

Pip’s Dock Street
Dogs

118 Dock Street,
Annapolis; 410-990-
90009; pipsdogs.
com, $

Ram’s Head Tavern
33 West Street,
Annapolis; 410-268-
4545; ramshead-
tavern.com $$, @
Ton

Stan and Joe's

37 West Street,
Annapolis; 410-263-
1993; stanandjoessa-
loon.com $$, ¥ 13

Greater
Annapolis

Cooper’s Hawk Win-
ery and Restaurant
1906 Town Centre
Blvd, Annapolis;
443-837-9989;
chwinery.com $$,
27

Julep Southern Kitch-
en & Bar

2207 Forest Drive,
Annapolis; 410-571-
3923; julepannapo-
lis.com $$, ¥

Lures Bar and Grille
1397 Generals
Highway, Crowns-
ville; 410-923-1606;
luresbarandgrille.
com $$, ¥

Pit Boys

1515 Forest Drive,
Annapolis; 410-263-
2333; pitboys.com

>

Red Hot & Blue

200 Old Mill Bottom
Road, Annapolis;
410-626-7427;
redhotandblue.com

$$, %

Eastport/
Bay Ridge

Adam’s Grille and
Taphouse

921 C Chesapeake
Ave, Eastport; 410-
267-0064; adams-
ribs.com $$, ¥

Annapolis Smoke-
house and Tavern
107 Hillsmere Drive,
Eastport; 410-571-
5073; annapolis-
smokehouse.com

$$, ¥R

Boatyard Bar & Grill
400 Fourth Street,
Eastport; 410-216-
6206; Boatyardba-
randgrill.com $$,
Yis £
Bread and Butter
Kitchen

303 Second Street,
Suite A, Annapolis;
410-202-8680;
breadandbutter-
kitchen.com $$,

Eastport Kitchen

923 Chesapeake
Avenue, Annapolis;
410-990-0000;
eastportkitchen.com

$7T

Grumps Café

117 Hillsmere Drive,
Eastport; 410-267-
0229; grumpscafe.
com $,

Edgewater/
South
County

Bayside Bull

108 W Central Ave,
Edgewater; 410-956-
6009; baysidebull.
com $,

Chad’s BBQ

158 W Central Ave,
Edgewater; 410-956-
7774; chadsbbq.com
$,

Cooper’s Tavern

173 Mitchell’s
Chance Road, Edge-
water; 443-837-
6126; coopers-tav-
ern.com $$, ¢

Happy Harbor Wa-
terfront Restaurant
and Bar

533 Deale Road,
Deale; 410-867-
0949; happyhar-
bordeale.com $$, ¥

£ on

West River Pit BBQ
5544 Muddy Creek
Road, West River;
443-223-9956; we-
striverpit.com $

Arnold/
Severna
Park/
Pasadena §
Beyond

The Beach Bar

1750 Marley Avenue,
Glen Burnie; 410-
553-0600; Facebook
$,Y £

Crabtowne USA
1500 Crain Hwy
S, Glen Burnie;
410-761-6118;
Crab-towne.com

$$, ¥

Eggspectation
2402 Brandermill
Blvd, Gambrills;
443-292-4181;
eggspectation.com

$%, ¥

Founder’s Tavern &
Grill

8125 Ritchie High-
way, Pasadena; 410-
544-0076; found-
erstavernandgrille.
com $$, ¢

Frisco Taphouse
2406 Brandermill
Blvd, Gambrills;
443-292-4075;
friscotaphouse.com

$$, ¢

Greene Turtle

1407 S Main Chapel
Way, Ste., 113,
Gambrills; 410-702-
9896; thegreenetur-
tle.com $$, ¥

Grumps Cafe

2299 Johns Hopkins
Road, Crofton; 443-
292-4397; grump-
scafe.com $,

The Hideaway
1439 Odenton Road,
Odenton; 410-874-
7300; hideawayo-
denton.com $$, ¥

iy

Pappas Restaurant &
Sports Bar

6713 Ritchie High-
way, Glen Burnie;
401-766-3713;
cmecasellas/wixsite.
com/glenburniepap-
pas$$, ® ¢

Ram’s Head Dockside
1702 Furnace Drive,
Glen Burnie; 410-
590-2280; rams-
headdockside.com

$8, ¥ 7

The Seaside Restau-
rant

224 Crain Highway
N, Glen Burnie; 410-
760-2200; thesea-
siderestaurant.com

$$,7

Timbuktu Restaurant
1726 Dorsey Road,
Hanover; 410-796-
0733; timbuktur-
estaurant.com $$$,
27



Thank you for voting Senor Chile’s  pisTOF

Best Mexican/Latin Restaurant

223

It's not just about food.

It's about a satisfying meal prepared
with only the freshest of ingredients
prepared by expert hands and served
by charismatic people.

That's a true Authentic
Mexican experience.

_aly ; / .I ‘&. :
2134 Forest Drive | Annapﬁll_s_,- MD
410.571.0500 | lindocancungrill.com

, authentic s
than tortillas

ost places.ane aithier
W Latin American Cuisine,
ridge to Real Mexican
vour fresh produce, o

Senor Chile (Kent Island) coming Fall 2023

Severna Park

BaAgRAEr s 10 Maye He. 594 Benfield Road

410.216.2687

Arnold « 1264 Baydale Dr.
410.421.1010

410-431-3000

@ The Daily Meal

VOTED BEST STEAKHOUSE
VOTED BEST ROMANTIC RESTAURANT

Ranked Top 100 Most Romantic
Restaurants in the Country by Openfable

021 2022

2025

410-263-1617
FEATURING USDA PRIME STEAKS

WWW LEWNESSTEAKHOUSE.COM
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COME EXPERIENCE RODIZIO GRILL
AMERICA'S FIRST ERAZILIAN STEAKHOUSE. |

RODIZIO GRILL!

TE BRAZILIAN STEAKHOUSE.

Enjoy unlimited Brazilian sides,

gourmet salads and over a dozen

rotisserie-grilled meats & glazed
pineapple carved table side.

BUY ONE FULL DINNER,

GET ONE 50% OFF!
Handay-Friday only.

One coupon valid up
3hi. Minsmum puichace
quired. May not be

ere. Mot valid on holedays
Expires: September 29, 2023

Located at the Westfield Mall
1079 Annapolis Mall Rd.
410-849-4444 rodizio.com

OUR FAVORITES

Bella Italia

609 Taylor Ave,
Annapolis; 410-216-
6072; bellaitaliamd.
com $,

Boatyard Bar & Grill
400 Fourth Street,
Eastport; 410-216-
6206; Boatyardba-
randgrill.com $$,

14 £

Carpaccio Tuscan
Kitchen & Wine Bar

1 Park Place Suite
10, Annapolis; 410-
268-6569; carpacci-
otuscankitchen.com

$$, @ ¢

Carrol’s Creek Café

410 Severn Avenue,
Eastport; 410-263-
8102; carrolscreek.

com $$$, ® ¢

DINING

Harvest Thyme
Tavern

1251 West Central
Ave, Davidsonville;
443-203-6846;
harvestthymetavern.
com $$, Y

Hunan L'Rose

1131 Annapolis
Road, Odenton; 410-
672-2928 $,

Hunter’s Tavern

101 East Dover
Street, Easton;
Tidewaterinn.com;
410-822-4034 $3,
@Y

Knoxie’s Table

180 Pier One Road,
Stevensville; 443-
249-5777; baybeach-
club.com $$, ® ¥

Galliano Italian
Restaurant

2630 Chapel Lake
Drive; 410-721-
5522; Gallianoital-
ianrestaurant.com

$$,@ ¥

Libbey’s Coastal
Kitchen and Bar

357 Pier One Road,
Stevensville; 410-
604-09909; libbey-
scoastalkitchen.com

$$,BYin £

Lewnes’ Steakhouse
401 Fourth Street,
Eastport; 410-263-
1617; lewnessteak-
house.com $$$,Y<

Lime & Salt

8395 Piney Orchard
Parkway, Odenton;
410-874-6277; Face-
book $$, ¥

Mamma Roma

8743 Piney Orchard
Parkway, Odenton;
410-695-0247 $,

Mi Lindo Cancun Grill
2134 Forest Drive,
Annapolis; 410-571-
0500; lindocancun-
grill.com $$, ¢

Miss Shirley’s Café

1 Park Place, Annap-
olis; 410-268-5171;
Missshirleys.com

$$, %

Rodizio Grill

1079 Annapolis Mall
Road, Annapolis;
410-849-4444;
rodiziogrill.com

$88, @ ¥

SILVER MIRROR
O’BRIEN’S PHOTO BOOTH

Annapolis” Original
Wy ster Bar & Seafood Tavern

UNLEASH THE MAGIC

Join us for Brunch
Friday-Sunday until Zpm.

Bottomless Mimosas and Bloody Marys.

What's Up? Magazine customer
¢ raceive 350 off for all events in
+ 2023 and 2024 i booked now
: or bafors 12/31/2023!

113 Main Street | Annapolis. MD 21401
410.268.6288 | obriensoyvsterbar.com ¢
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%‘ST EXPERIENCE THE PLEASURE OF AL FRESCO DINING IN OUR CHARMING PIAZZ.A

TUSCAN KITCHEN ! WINE BAR

ON/ZOFF PREMISE CATERING © BaNGUETS + ComMprany PARTIES © Family GATHERINGS

ChuTnoc
SEATING
AVAILABLE

410-268-NJOY (6569) = 1 Park Place - Annapolis * www.carpacciotuscankitchen.com GRUBHUB @ rcooroasy TGl f

ALWAYSICECREAMCOMPANY.COM

FOUR FABULOUS LOCATIONS! \&y 3

'A

HOME MADE ICE CREAM, SHAKES,
ICE CREAM CAKES, CLASSIC TREATS, & MORE.

Dimenraren (@) s AT

CENTRAL MARTLAND S
129A Mitchells Chance Rd. £530) 116 Annapolis St. 2“23 ﬁ.ﬁaﬁ
Edgewater Q¥ West Annapolis :

~ - SINCE 2004

BY THE ANNAPOLIS ICE CREAM CO.
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SHOP LOCAL

Annapoljg
Marine Art

Sho

Orriginal Artwork = Prings » Posters * Over 50 artists * Custom Framing
Art Appraisals * Commissioned Arrwork = Shipping & Gift Certificates Available

Contact Ashley Lyons at 410-266-6287 x1115
or alyons@whatsupmag.com

tsle B
Shnﬂpmg
In your

1 L ‘ B . * Shadowboxes
ES |En S e, 7 3 = Conservation
i y 2 Fr3!“i3|g - o ‘ — _._.
clnset - fer s + Mg
! _ .', -. * Diplomas

) ] Sc.mnlng Services

L * Giclee Printing
* Photo Restoration b
w{- Photo to Canvas

* Large Scale Printing

Framlng & Fine Art Printing

IU‘!ra OFF

SG OU | b
MOLLYS it

e & BOUTIOUF 2

Designers: . 41 “‘95{‘.? 2—?8 L-‘JIJ?'| C!lil'lqt.ﬂj}iﬂ Round Rd, Suite 107, Annapaolis

Timeless

Visit us online at www.marylandframing.com
Hours: M-F10-8 & 53 10-2 | 5 www, wimseycoveframingannapolis.com  §
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SHOP LOCAL SERVICES + RETAIL

Lodging - Daycare [ofedo
Spa - Training 5
410-741-0000

perfectpetresort.com BEST OF

840 West Bay Front Rd. "H ”5
Lothian, Maryland 20711

Op#

® Carryout & Catering
410-216-6061

* Delivery order at
www.bellaitaliamd.com

; * Dinner Entrces
;;f * Salads
* Subs

609-B Taylor Ave, Annapolis

RIBECY(CIEE
. #W

SEECIA|

5 CLASS
PACK
FOR $85!

@TRIBE_CYCLE - TRIBECYCLE.COM

Committed C%dx;ﬂ
HEALTH & WELLNESS

Helping Individuals Reclaim Health
Srid Pereonil Ralencs Uiroagh |
Integrative Lifestyle Interventions |

and Coaching Support |

A1 Cosching
s .Gmup Coaching
Small Business Workshops
Speaking Events
Get started with a
complimentary wellness and
health history assessment

Want Life Changing Results?
y L'umrntth Cf-mge!
:nurhm_r@:om
m.cmmﬂndd&mglhldthm

(301 646-0927

Sy

.,
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FIND WILMA AND WIN!

Wilma is feeling hot, hot, hot, so she’s taking to the skies
in her single prop to fly from Chesapeake town to town in
search of sweet relief. Where will she find it? Perhaps a
restaurant with cool drinks, maybe a spa or salon, or even
an amazing pool. She’ll be landing soon. Can you find her?

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 Amanda M. of Annapolis, 201 Defense Hwy.,
Annapolis, 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 August 31, 2023. 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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"The Mueller team made our cnmplex’ |waterfront] renovation relatively
smooth with the quality of the finished project surpassing our high
e standards and hopes." - Chris

l]qh’l

2023 MUELLERHOMES.COM




EXPERIENCE

Nalo

The world’s first
hybrid fractional laser

()

Ly (&

WEST ANNAPOLIS MEDICAL SPA

AT SANDEL DUGGAL PLASTIC SURGERY

Halo is the world’s first hybrid fractional laser that
produces results you can see immediarely, with
continued improvement over time. Eliminate

years of damage to your skin and address the
appearance of: fine lines, enlarged pores, sun
damage, discoloration, pigmented lesions and

more! Halo stimulates collagen production which
in turn improves elasticity. Not only is the treatment
comfortable, but it’s fast & effective!

All treatments are performed by our aesthetic laser
nurse. Contact us today to schedule.

410.266.7120
info@sandelduggal.com
sandelduggal.com

B

5
Shira Leighty, RN C =
gmj‘llﬂ

SANDEL DUGGAL
LRSI SUREE Aesthetic Laser Nurse





