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O'DONNELL

vein & laser | medical aesthetics

7

Voted “Best Of” and “Top Docs”
Annapolis and Eastern Shore 3 Years Straight

Best Vein Restoration Practice/
Vein Specialist

Google vitals & healthgrades. '8 Birdeye WebMD yelp¥
#* W &k #* W ok x W W * W & W % W # ik W &

500+ REVIEWS. 4.9 STARS.

Vein & Laser

Varicose Veins Laser S5kin Rejuvenation Botox/Dysport/ Dacxify Chemical Peels
Sspider Veins Hair Restoration Kybella Microblading/Powder Brows
Non-Healing Wounds RF Microneedling Dermal Fillers Threading
Venous Ulcers

Spider Veins Varicose Veins

Contact us today at 410-224-3390 to schedule your evaluation!

All active and retired military members recelve a 10% discount on cosmetic services when you show a valid military ID

Easton 499 |dlewild Ave, Easton, MD 21601
Annapolis 166 Defense Hwy, Suite 101, Annapalis, MD 21401
www.odonnellveinandlaser.com | 410.224.33%0




We Solve Complex Dental Problems

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

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

S trained and licensed to
D,. l-{lanl'.‘rjawdan administer |V sedation for
ertifed D any surgical or restorative

YA - dental procedure.

";- Amaericon Board
¥ 1 of Prosthodontics

Or. Stephen Crossisa
Prosthodontist and
considered a specialist.
His specialty training
makes him uniguely
positioned to diagnose,
create treatment plans and
execute treatment of
| Dr.Stephen Cross patients with highly
rosticdontist complex prosthetic and
implant needs.

P

Request Your Judgement Free Consultation

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

Our Three Uniques

" In-Office Dental Lab
State of the art 3D Design
CAD/CAM and printing

" Dental I mplants

Extractions, immediate placement
implants and restoring dental implants

' Sedation Dentistry

For any dental procedure

Cur Profiessional Tufts

Training & Dental — ‘& H EW
IS ARESTHESIOLOGY

Credentials

Djawdan Center
N for Implant and Restorative Dentistry

e

T Restoring Hope & Confidence

133 Defense Hwy, Suite 210
Annapolis, Maryland 21401

410.266.7645

www.smileannapolis.com
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skinWellness ~ 7

skinwellnessmd.com

IT’S LASER SEASON! WHY SKIN

The Fall is the best time to begin exploring your options for laser treatments WELLNESS MD?

at Skin Wellness MD,
Kelly Sutter, RN, CANS of Skin

The BBL Laser treatment uses Broad Band Light 1o treat broken blood vessels, Wellnats ME is o certitiad aesthelic
acne, hair and sun demage 1o produce immediate results. The HALO Laser

nurse specialist with over 10 years of

gives a deeper treatment to provide marked improvements in tone, fexture, cosmieticexperience. Kelly holds o
rosaced, acne scarring, hyperpigmenfuiinn. fine lines and pore size. I:Ertiﬁc_uiii:rn in loser phy:;i:& and
Combining BBL with HALO, amplifies the effectiveness of the treatment, 15 alse an expert in injectables,
providing dramatic and long-lasting anti-aging eHects that continue to including neurotaxins, dermal,
improve over fime. and lip filler.
WHAT OUR LASERS CORRECT AT e e
- 5un Damage - Rosacen & Redness

* Hyperpigmentation - Broken Blood Vessels

+ Acne, Acne « Uneven Tone & Texture

» Scarring & Pores « Fine Lines & Wrinkles

COMPLIMENTARY
CONSULTATIONS!

Call us today to
schedule your consult:

410-224-2400

127 Lubrano Drive, Suite 101, Annapolis, MD 21401 | www.skinwellnessmd.com | kim@skinwellnessmd.com



YouUuR CONFIDENCE

FACELIFT: The loss of youthful
contours in the face can be due to
variety of factors, including thinning
skin, loss of facial fat, gravity, and stress.

Contact today to schedule your appointment

Henry Sandel, MD, FACS

Double Board Certified Facial Plastic Surgeon
Fellowship Trained

SANDEL DUGGAL 410.266.7120 « info@sandelduggal.com

sandelduggal.com

PLASTIC SURGERY




77 Luminis Health

Let’s make

your mental
health a
priority.

At Luminis Health, our compassionate behavioral health services include:

» Behavioral health wall-in urgent care - Available for ages 4 and up. No appointment needed

» Outpatient mental health care - Including therapy, medication management and psychiatric
day programs.

« Inpatient psychiatric care - Offering 24/7 support.

« Treatment for substance use - Including adventure therapy.

We can give you the tools to manage your mental health. No matter what you're dealing with,
we're here to help.

Visit Luminis.Health/BehavioralHealth to schedule care

Anne Arundel Medical Center Doctors Community Medical Center | 100+ Primary and
Annapolis, MD Lanham, MD Speciality Care Locations



THIS SUMMER
IT'S TIME TO FLAUNT YOUR 4

FLAWLESS SKII .-

Experience the ultimate skin fransformation and reveal a flawless
complexion with our cutting-edge laser treatments administered by
Caroline Simm, NP, at Annapolis Plastic Surgery.

BBL High Energy Rapid Output (HERO), is an award-winning

light treatment that reduces the signs of aging while correcting
plgmentation including sun damage, rosacea, acne, redness, and more.
BEL Hero's latest technology offers the flexibility to treat damaged skin
an various body areas such as the face, chest, back, arms, shoulders,
and legs in minutes with no downtime, Achieve the skin you want and
tum back the time with BEL HERO.

HALO Hybrid Fractional Laser offers the "best of both worlds" with
a dual laser that effectively boosts collagen production enhancing the
tone and texture of your skin. While targeting enlarged pores, fine
lines and wrinkles, sun damage, dyschromia, and scars/acne scarring
the HALO faser delivers a “HALD glow" that is both long-lasting

and restorative,

MOXI is a fast and low-pain nonablative laser procedure that produces
a fresh, bright, and mare youthful appearance with minimal downtime.
It is perfect for individuals seeking a light revitalization or maintenance
treatment to keep their skin looking its best. The MOXI laser effectively
diminishes the most stubborn pigmentation including Melasma.

A versatile solution, MOXI offers a gentle yet effective treatment of

the face and body for 2ll skin types and seasons.

Whether you want to prevent and refresh, revitalize ge—
and maintain, or transform and renew - call
Annapolis Plastic Surgery to book your

next laser skin treatment today.

FEATURED SERVICES
Annapulls Plastic Surgery now offers The RHA Collection, a set of
dermal fillers designed for natural-looking results.

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

Schedule an appaintment today.

— BESTOF mEv . e v e
5199 o) 2002 Medal Pty Sute 215 onoris | LD
www.annapolisplasticsurgery.com  PLASTIC SURGERY

".’I’HNJ'_R

ll.



e M L T A S e TS

E ii - F;
_-r-'
£7 ":
ek -
- i
X \\ :'r ’ 1
: W
Sk g =
Ly S Rl |
_ 4
o
£ e
."‘\l?".."
Wi
W -
5]
;f-l"l
i
- % :
: . .:.T’ .-.." -‘.
.:_. P ..\. 4
st v 4 #
e ¢ oy a
| o 1"\-_ ?:' 't,' I." B : i-,r‘“l
Y| k-

1604 WINCHESTER ROAD | ANN‘APOLIS ' OFFEHEB ATS19995.0000

23 Acres | 1500+ft of waterfrontage
Indoor and Outdoor pool | 9 car garage | 6 slip private dock

Co-Listed with David DeSantis

X For Those Seeking The Exceptional - Visit BradKappel.com
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1524 Cedar Lane Farm Road

Offerad ab 56995000

2 Little Harbor
Exfiered ot

Brad Kappel

Executive Vice President
m +1 410 279 9476

o +1410 280 5600

brad. kappel@sothebysrealty.com

[
"ii';’,‘.,e | bradkappel.com
1?’ l Annapolis Brokerage 209 Main Streel, Annsool, MD

TTR Sothebys



WE SELL THE FINEST HOMES, YOURS .

David Orso sells the most important homes in the Annapolis area.....YOURS. It makes no
difference about the price of your home, and every single client receives white glove
treatment. Our goal is to care for you like family by providing a curated elite service
experience. David Orso consistently delivers more value to his clients and has built a

business almost exclusively through referrals from his clients. It is the only way he has had

more sales in the last ten years than any other agent in Anne Arundel County.

You deserve the best...so hire the best.

Scan the code to see how David can help you realize your own success.
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BERKSHIRE HATHAWAY HOMESERVICES
PENFED REALTY

4433727171 —o = 443.691.0838 -m
8 Evergreen Road Severna Park, Maryland 21144
1997 Annapolis Exchange Parkway Annapolis, Maryland 21401
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Betsy Albert

REALTOR®

443995 3208
Betsy.Albert@inf.com

Brent Allen
REALTOR®

410 349 7764
BrentAllen@longandfostercom

Susan Budowski
REALTOR®

407 580 7565
susan.budowskidinf.com

LON

G &FOSTER

REAL ESTATE

Bringing More Luxury Buyers
and Sellers Together in the

Baltimore/Annapolis Region

Justin Disborough

REALTOR®

410 349 7871
Justin.Dishomough@Inf.com

Kara Donofrio
REALTOR®

J03 7957238
Kara.Donofrioc@LMNFcom

Tara Falzon
REALTOR®

¢ 202 716 2253
Tara Falzong@LNFcom
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Dawn Reilly
REALTOR®

Kerri Gates
REALTOR®

¢ 571 344 4059 ¢ 609 488 0191

Kern.Gates@LNF.oom Dawn.Reilly@LNF.com
Mary Clare Holder Jackie Reinauer
REALTOR® REALTOR

c 410 212 9079
Jacquelyn Reinaver@longandfostercom

c 410271 5781
MaryClare Holdes@Inf.oom

Kevin Stodd

REALTOR®

MaryBeth Paganelli

REALTOR®

4109912313
Kstodd@LMF.oom

c 410980 5812
MaryBeth.Paganelli@LongandFoster.com

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




On the Cover: Photography
courtesy of Netanel
Draiblate, concertmaster
of ASO. Design by August
Schwartz. Contact What’s
Up? Annapolis online at
whatsupmag.com. & Please
recycle this magazine.

September

onlents

Features

58 Top Class! is your Fall
2023 Guide to navigating
school and college visita-
tions, plus extracurricular
learning centers and
programs

74 ‘Dare’ Is Its Middle
Name offers a revealing
history of the United
States Naval Institute,
the principal worldwide
forum for debating naval
and maritime issues and
ideas By Frederick Schultz

82 From Concert Hall

to Cockpit profiles the
remarkable Netanel
Draiblate, who doubles
as concertmaster for the
Annapolis Symphony
Orchestra and an airline
pilot By Lisa Hillman

12 what's Up? Annapolis | September 2023 | whatsupmag.com
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Home §
Design

94 Open to New Vistas
explores the revival of the
classic Alpine deckhouse
with an exemplary project
tucked away in the woods
of Crownsville, Maryland
By Lisa J. Gotto

103 Home Interior: Making
Your Home Your Climate
Castle delves into geo-
thermal technology and
the home systems avail-
able today By Lisa J. Gotto

109 Home Garden: Orchids
Delight is a practical guide
to choosing, integrating,
and caring for orchids
within your indoor aes-
thetic By Janice F. Booth

Health §
Beauly

By Dylan Roche

120 Fresh Take: Plums
122 Fitness Tips: Pushup
Variations

124. Superfood or Super
Myth?

127 Fall Fashion

128 Coloring Hair

114. South River Fam-

ily Retreat profiles a
2,800-square-foot coastal
craftsman-style home on
Limehouse Cove By Lisa

J. Gotto

132 Quirks and Magic
Inside Every Bottle is our
new dining review of Red
Red Wine Bar in Annapo-
lis By Rita Calvert

134 Savor the Chesapeake
spotlights restaurant

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

138 Dining Guide: Gone
Fishing! is this month’s
theme of restaurant
listings for your consid-
eration
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JOIN

THE

FUN

ANNAPOLIS

POWERBOAT SHOW
OCTOBER 5-8, 2023

ANNAPOLIS

SAILBOAT SHOW
OCTOBER 12-15, 2023

Plan Your Visit
Purchase Tickets

AnnapolisBoatShows.:om

&
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"SULLIVAN

SURGERY & SPA

Dr. Kelly Sullivan mp, racs

Board Cerrfied - American Board of Plastic Surgery = Fellow-- American College of Surgeons * Educarion - MIT, Harvard, Emory

MedSpa Services Surgical Services
* Facials and Skin Care for men & women . H:;Ll"r' Contouring
* Laser procedures & Emsculpt NEO * Breast Surgeries

* Borox, Injectables, and more e Facial Rejuvenation

With offices in both Annapolis and Easton

Call Today for Your Appointment

s

4 I 0;571 . 1 280 (Annapolis) 443;22 ]. .2700 (Easton)
SullivanSurgery.com

it



September

COMING UP IN
OCTOBER 2023
Top Docs Revealed!

Fly Fishing in Maryland
Road Trips & Luxury Vehicles

ents

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

34 Towne Social showcas-
es photographs of recent
charity events

40 Towne Salute intro-
duces Betty Jans of The
Masters Club By Tom Worgo

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

50 Towne Athlete profiles
Nick Pratt of Indian
Creek School By Tom Worgo

54 Towne Interview with
Zay Flowers, the Balti-
more Ravens’ rookie wide
receiver By Tom Worgo

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

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

16 what's Up? Annapolis | September 2023 | whatsupmag.com
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Find new
recipes here:




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




Estate Planning

We do Estate Planning.

It is a great time to get things in order!

Estate Planning is an important way to care
for vour family, provide guidance for vour

healtheare, financial situation,

Fi | [‘.Ili_[ your ¢esrare 'l.".'] 110 ».|.| | |:] CLl | l l_'l‘.l:_I_LH_ s 1I_I'i..\ ¥

(410) 224-4677

We are happy to meet with you at your home,
in our office or remotely by zoom, or even in a
hospital if that is what needed.

We care about our clients!

Estate Planning Services Include

| preparation of legal

documents such as:

« Last Will and Testaments
« Powers of Attorney
« Living Wills/
Advance Directives
« Trusts
« Pet Trusts

lanning is always wise and good, and foresight and planning is espedially import- 1 W
ant to help your family/friends care for you in times of illness or convalescence!

|
Planning is also very important for your Last Will and Testament and/or other

estate documents ro give guidance and instruction to those who care abour you
d.l'l'lj “"h'.'l‘ arc LEIJ:{iI'IE Care Urlhillgb \'-'ht"l'l UMme Comes.

Kendall Summers Esquire, is an experienced attorney practicing in the fields of Family
and Estate Planning Law with 25+ years of experience.

& KENDALL SUMMERS LAW S berese bt

dnswer your questions!

156 South Street

1125 West Street, Suite 200
Annapolis, MD 21401

Kendall@KendallSummersLaw.com
Annapolis, MD 21401

www. KendallSummersLaw.com



’& KENDALL SUMMERS LAW

Family Law
Divorce/Settlement

MAJOR CHANGES TO
MARYLAND DIVORCE LAW
COMING OCTOBER 1, 2023!

Maryland is transitioning ro a no-faulr divorce stare, ushering in a
new era of a less contentious and possibly less expensive divorce.

Marvland Future of Divorce

Say goodbye to the fauli-based grounds for diverce, induding
issues like adulrery, desertion, cruelry, and more, "This revolutionary
change means that you no longer need ta point fingers or assign
blame., Our experienced team at Kendall Summers Law is here 1o

guide you through these translormative legal waters.

What the New Law Entails

MNo-Fault Divorce: Maryland's shift ro a no-faulr divoree stare
empowers you to pursuc a divorce withour the need o prove fault
OF MiScome tl]{'l.

End of Limited Divorce

Ar Kendall Summers Law, we specialize in a wide range of family law

. ) The option for a limived divarce, a legal status of sepamtion, is
areas, including:

being phased our. Kendall can help you navigate these changes
with expertise and sensitviry.

* Divorce . ﬁl.duplinns
* Property Division * Litigarion & Trial Representation Innovaiive Grounds far Divorce
* Alimony * Domestic Violence & Protective Orders l; _______ I____-;‘E__I’_ _____ I . p
. ; ; f 5 ., ; IS THEW LW INTroduecs a D-rmonti SCeiranion 45 & groun
> Mﬂll'ltﬂ]. Setdement Agreements ¢ [.‘jaﬂ' {?rd“bl for divorce, even if parties reside in the same location bur live
* Child Custody " h:gﬂtmttd Settlements separately. Kendall is well-versed in these new dynamics and can
* Child Support * Collaborative Law & Mediation ensure }';tm' interests are safeguarded. ’

:“ KENDALI“ SUMMERS LAW Right across from the Circuit Court

156 South Street
Annapolis, Maryland 21401

Call today! You've got a lawyer! (410) 224-4677

Learn More on Our Website, Visit KendallSummersLaw.com foran
in-depth understanding of how these changes might impact your unique

sitnation. Our website provides the resources and insights you need to fj{{.{{”}r.g Perraiilren (,l':.,.””q_f; Tratresifions
approach this transition with confidence. . .
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From the

or

Fall’s a coming,

AND IT FEELS LIKE A FRESH START.

Ambition is in the air. Easy to catch this vibe if

you have kids or grandkids returning to school.
Doubly so when the weather starts to turn. But
have you noticed the exciting season that the young
Baltimore Orioles are having? Talk about reviving
some '83 magic forty years later on the baseball
diamond. Fingers crossed, the team will be playing
deep into October and beyond. Or how about the
fact that for the first time in 24 years, Washington’s
NFL team will have new ownership when football
kicks off this month. And hey...both Navy Football
and the Washington Capitals have first-year head
coaches and high hopes. Lots of fodder and chitchat
worthy topics for when we gather with friends and
family over Labor Day weekend.

This issue of What’s Up? Annapolis also offers more
than a few nuggets worth chewing on. Along these
lines, we interviewed rookie wide receiver for the
Baltimore Ravens, Zay Flowers, about his journey
turning pro and how he’ll fit into the team’s offense
under new coordinator Todd Monken. We also catch
up with Navy Vice Admiral (Ret.) Peter H. Daly to
talk about what’s exciting at the U.S. Naval Institute,
which is celebrating its 150th anniversary. The state-
of-the-art Jack C. Taylor Conference Center is an ex-

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

traordinary addition to the campus. And in the cover
story, “From Concert Hall to Cockpit,” the Annapolis
Symphony Orchestra’s concertmaster, Netanel Drai-
blate, reveals his double life as an airline pilot.

We also profile Nick Pratt, our Towne Athlete this
month, who recently graduated from Indian Creek
School and heads to the University of Maryland
Baltimore County this fall, where he’ll play Division
I baseball. My own kiddos are still in elementary
school, but when we consider their higher education,
we’ll have this issue’s “Top Class” guide to navigating
school and college visitations in our back pocket.

It’s chock full of particulars for doing so, along with
many private schools’ open house dates and policies
for those embarking on visits this autumn.

For some everyday excitement, there’s no shortage of
stellar and brand-new events throughout the month.
The Baygrass Music Festival to benefit Chesapeake
conservation efforts launches at Sandy Point State
Park with a top-shelf bluegrass and jam-themed
lineup (trust me, each band is dynamite on the live
stage); Maryland Renaissance Festival enters prime-
time; the Annapolis Songwriters Festival brings the
likes of Blondie and LeAnn Rimes to our state capi-
tal; and the Maryland Folk Festival—one of the most
ambitious of its kind—takes over Salisbury. “Out on
the Towne” briefs you on these highlights and more.

So, I say embrace it all...the season, the fun, the
hopes for a successful academic year for each stu-
dent and athletic season for every home team. Fall
in the Chesapeake Bay region means crabs are at
their fullest, sports and events are most plentiful,
and cerebral pursuits
are kickstarting at some
of the nation’s finest
schools. The Land of
Pleasant Living is get-
ting fired up when au-
tumn cools down. Enjoy!

James Houck,
Editorial Director



Discover the
Possibilities

Why choose Plastic Surgery Specialists?

Personalized Treatment: Your journey with us bagins with a
comprehensive consultation, where we listen attentively to your goals
and concerns. We customize each procedure to ensure your results align
perfectly with your vision,

Skilled Surgeons: Our team of accomplished plastic surgeons brings a
wealth of experience and a reputation for exceflence to every procedure
they perform. Rest assured, you're in capable hands.

State-of-the-Art Facility: Our modern and fully-equipped surgica
center adheres to the highest standards of safety and hygiene, providing
you with a comfortable and secure environment throughout your

experience.

Compassionate Care: We understand that undergoing plastic surgery is
a significant decision. Our caring staff will be there for you every step of
the way, offering support and guidance 1o make your journey seamless,

Comprehensive Services: From facial rejuvenation and body contouring
ta breast enhancements and reconstructive surgeries, we offer a
comprehensive range of procedures to help you achieve your desired
ook,

MediSpa Services: In addition to our top-natch surgical expertise, we
offer a range of rejuvenating MediSpa services. Pamper yourself with
non-surgical treatments like Botox, dermal fillers, chemical peels, and
more. Dur skilled aestheticians will revitalize your skin and enhance your
natural radiance, giving you that youthful glow you've been seeking.

Transformative Results: With our refined techniques and innovative

approaches, we consistently deliver natural-looking results that enhance
your beauty while preserving your unique features,

Annapolis * Easton * Prince Frederick

Mention this advertivement to receive a Complimentary Cosmetic Consly,

Your Board-Certifred Surgeons
Dr. Christophler J. Spittler
Dr. Robert T, Howard

RRRSHP

Skin Care Faperts
Ihe PSS MediSpa Team

PLASTIC A\ PS5
SURGERY | (X' g)MediSpa
SPECIALISTS | \§

il
|

PLASTICSURGERYSPEC.COM
800-570-7600
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(A summER
S N\ CLASSICS

PERFECT THE ART OF OUTDOOR LIVING

ANNAPOLIS TOWN CENTER [ 1910 TOWNE CENTRE BLVD | SUITE 100 | 443-569-8500

Pointe Coellection - Find your style at summerclassics.com/Annapolis



ASK ABOUT OUR

Grand
Opening
Specials

We are The Sheridan ... [N
And we would LOVE TO MEET YOU! | AT SEVERNA PARK

a Senior Lifestyle community

WE'RE SO EXCITED TO
ANNOUNCE THAT we’re open!

We'd love you to join us on a personal tour. We'll show you around
our welcoming common areas and model apartment homes as
we answer all your questions about our modern senior living.

It's a great way to get to know more about The Sheridan,
including how our vibrant environment offers exceptional
service, personalized care, and fun and friendship at every turn.

Call to schedule your visit today!
410-401-4177

134 Ritchie Highway | Pasadena, MD 21122
Assisted Living | Memory Care SENIOR . @ o

IFESTYLE
WWW.SENIORLIFESTYLE.COM S Us On F"'E"':'h’



MARYLAND RENAISSANCE FESTIVAL

NEAR ANNAPOLIS, IN CROWNSVILLE, MD

TIME TRAVEL

Saturdays, Sundays & Labor Day Monday
August 26 through October 22, 2023

10 am - 7 pm * Rain or Shine

800-296-7304 | rennfest.com @ @
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Baygrass Musie
Festival

Every jam saves the bay at Annapolis
Baygrass Music Festival. The festival
will take place on September 30th
and October 1st at Sandy Point State
Park. The Annapolis Baygrass Music
Festival is a conservation-focused
musical event where just by having
fun you are helping the Chesa-
peake Bay. Enjoy music from Yonder
Mountain String Band, Railroad Earth,
Keller & The Keels, Melvin Sales &
JGB, and so many more bands. Bay-
grass blends the finest progressive
bluegrass music with a gorgeous
beachfront venue and a core mission
to protect and restore the bay. Buy
tickets today at baygrassfestival.com.
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() Boatyard Beach Bash

The 18th Annual Boatyard Beach Bash to benefit the Annapolis Mari-
time Museum is back in Annapolis on September 9th from 4:30 to 10
p.m. Soak in the sounds of Key West with Coral Reefer band members
Peter Mayer, Doyle Grisham, Eric Darken, Scott Kirby, John Frinzi, and
more musicians. Radio Margaritaville host JD Spradlin will be the em-
cee of this year’s night of music. Order your tickets at amaritime.org.

25TH ANNIVERSARY ARTS ALIVE!

Maryland Hall is having their 25th Anniversary Arts
Alive! party on September 8th from 6 to 10 p.m. Get
ready to celebrate with nearly 500 community leaders,
business executives, and arts patrons, raffles, a silent
auction, food and beverages from local restaurants, live
entertainment from The Nightlife Bands, and more!
Get tickets and more information at marylandhall.org.

A Annapolis Song Writers Festival

The Annapolis Song Writers Festival, molded after the Key West
Songwriters Festival, the largest festival of its kind in the world, will be
September 15th through 17th throughout Downtown Annapolis. Among
the dozens of festival performances, Blondie will headline the 15th and
LeAnn Rimes on the 17th, both at the City Dock stage at Susan Campbell
Park. Other venues will include Rams Head On Stage, MC3 Annapolis,
and Maryland Hall. Find a full lineup and get tickets to the festival at
annapolissongwritersfestival.com.
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ANNAPOLIS RUN FOR
THE LIGHT HOUSE

Annapolis Run for the Light House
Half Marathon, 5K, and Walk will
be held on September 17th at Quiet
Waters Park in Annapolis. The 14th
annual run provides a scenic half mar-
athon and 5K walk/run along the trails
of Quiet Waters Park and through
the beautiful Chesapeake Bay-front
community of Hillsmere Shores. All
proceeds from the run will benefit
The Light House in Annapolis, a well-
known public charity working to end
the cycle of homelessness and poverty.
Find more information and sign up
details at friendslhs.org.

Photo by Max Goldberg

A Bretl Young
Birdland Summer
Musie Series

The final Birdland Summer Music Series
performance will take place on Sep-
tember 15th at Camden Yards. After
the Orioles game against Tampa Bay,
Brett Young will perform. The summer

music series helps empower youth and
strengthens our community. $5 from

every on-field pass purchased will benefit
the Orioles Charitable Foundation’s Music
& Arts Education Scholarship, which was
created in 2019 to support deserving stu-
dents and programs throughout Birdland.
Find more information at mib.com/orioles.

TRANSFORM YOUR SPACE

WITH ANNAPOLIS PAINTING SERVICES
UNMATCHED EXCELLENCE FOR OVER 30 YEARS!

From Visron To REavimy, WE PainT Youm
DreEAMS BEAUTIFULLY - INTERIOR, EXTERIOR, AND BEYOND!
Experience the Finest Painting Services in Annapolis

Interior & Exterior Painting « Exterior Home Siding
Power Washing « Kitchen Remodeling » Drywall Installation
Roofing « Deck Staining

Call today to schedule a Free Consultation: 410-974-6768
Visit Us at: www.annapolispainting.com

ANSCAPOTIS

PAINTING
S ERVICES

2561 Housley Rd.
Annapolis, MD 21401

MHIC r 24380

Don’t miss our special offers for the Fall!
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| THE FESTIVAL

YOU'VE BEEN WAITING FOR!

| Experience the magic of live

\ progressive bluegrass music
at this unique beachfront
conservation-focused festival.

* 14 top national and regional
bands on 2 alternating stages

» Elevated local food & drink
experience, including
beer garden and fresh
shucked oysters

« Craft vendors, workshops,
beach v . Kid: and

activities for all ages!

GET YOUR
Y *"—" TICKETS NOW'

IL'
-,

OPEN HOUSE
Save the Dates!

Elementary School %}lﬁ% High School

Friday, November 3, 2023 . Sunday, November 5, 2023
9 AM j'p St. Mary's Church [=] : . PM;'E!"St. Mary's High School
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OUT ON THE TOWNE

Across the
Bridge

A 16th Annual St.

Michaels Concours
d’Elegance

The 16th Annual St. Michaels Concours d’El-
egance on the Chesapeake Bay is headed
to Kent Island Yacht Club’s lawn and docks
on September 22nd through 24th. The
weekend will be full of Chesapeake Bay
yachting and motoring while guests enjoy
locally-sourced cuising, craft libations, ven-
dor tents, live music, and more. Find a full
calendar of events at smecde.org.

CHESAPEAKE FILM
FESTIVAL

The 2023 Chesapeake Film Festival will
be live this year on September 30th
and October 1st at the Avalon Theatre
and Ebenezer Theatre in Easton. The
festival will feature screenings and
discussions that transport attendees to
the glory days of theatre. The festival
will also go virtual October 2nd through
8th where you will have another week
to enjoy outstanding films at your own
convenience. Find more information at
chesapeakefilmfestival.com.

g
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Financial Planning

& ITAaAXx SERVICES

i

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

The services we offer foclude but are not imited to:

L '*a'm!;.'\'.'r:-'.'\ ® Income Flanning
Management ard = Divoroe Flanning
':'_l.:lon; i ®  [Euipte Planning
= Persnnalized ® R4 & L00(k) Ralloves 1]
fecommendations ®  Tax Planning b$ i
*  fAssetAllocation & = Stocks, Bonds, Annuities
Protection ®  [Insigrance, Disakality

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

LEADERSHIP
ANME ARUBDEL

JOIN US FOR OUR
PROGRAM KICKOFF & HOMECOMING

INSPIRING, DEVELOPING AND CONMNECTING LOCAL LEADERS SINCE 1993,
Ger to know Anne Arundel County's most dedicared communicy leaders,
Join us s we welcome a new |"|::5.‘-hi]t class, weleome back FI:“IH:II{'.‘C From

Fl'.lgr-ll.i]t and “ig‘i}:‘l'll:ml hood |.|.'.||,4.-|':>||ip Al :|.;|r||'|_\. classes, and kick-ofi
LAA's goth Anniversary year!
TO LEARN MORE VISIT
www leadershipaa.org
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TURF VALLEY

— S (YR

BOOK YOUR

Yy D

AT TURF VALLEY RESORT

Work with our team of on-site catering professionals to create a
custom menu accommodating parties of 30 to 300!

-

SUBMIT YOUR

EVENT PROPOSAL VIRTUAL TOUR

TurfValley.com | 410.465.1200 | 2700 Turf Valley Road, Ellicott City, MD
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OUT ON THE TOWNE

A RIDE FOR
CLEAN RIVERS

September 17th will be the 19th Ride
for Clean Rivers at Chesapeake Col-
lege. Ride the beautiful back roads
of Talbot and Queen Anne’s coun-
ties to support ShoreRivers work
for clean waterways. Bring summer
to a close with a great cause. The 62-
mile ride will start at 8 a.m. and the
35- and 20-mile rides will start at 9
a.m. Register today and find more
information at shorerivers.org.

Charity Boal Auction

The Chesapeake Bay Maritime Museum

in St. Michaels hosts its annual Charity
Boat Auction on Saturday, September 2nd.
During this rain-or-shine event, donated
boats and watercraft, ranging in size and
performance from cabin cruisers to sailing
dinghies and everything in between, will be
auctioned off to the highest bidders, begin-
ning at 1 a.m. This is an absolute auction
with no reserves or minimums-everything
must go! There’s also a flea market-style
tag sale, starting at 8 a.m,, featuring a va-
riety of used boating gear. Visit cbomm.org/
CharityBoatAuction for more information.

sspg 61089 1Palo 010Ud



OUT ON THE TOWNE

MARYLAND FOLK
FESTIVAL

Spend your weekend at the Mary-
land Folk Festival in Downtown
Salisbury for a diverse celebration
of arts, culture, and heritage. This
big event will celebrate roots,
richness, and variety of American
culture with an assembly of fine
musicians, dancers, craftspeople,
and more! The festival will have a
market and food courts, so be sure
to experience it all! Find more
information at mdfolkfest.com.

Shaw Bay Raft-Up
Concert

ShoreRiver’s Shaw Bay Raft-Up Concert
is the perfect time to relax with music and
scenery on September 9th from 3 to 6 p.m.
Grab your raft, dinghy, paddle board, kayak,
or sailboat to Shaw Bay along the Wye
River for a free concert. The Eastport Oyster
Boys will be performing for the 20th time
with ShoreRivers and the Wye River Band
will be performing for the fourth time. This
concert is held each year to raise funds
and awareness for clean water efforts on
Maryland’s Eastern Shore. Find more infor-
mation at shorerivers.org.

Visit Whatsupmag.
com or scan this
QR code to visit the
full online calendar
of community
events taking place
this month across
the Chesapeake
Bay region!

WELCOME 1O

Wine
Wednesday:s

From Fishpaws Marketplace!

4:00-7:00 P.M.
16 Dl [Tel'('lll W ines

Local delivery available

410-647-7363
954 Ritchie Hwy | Arnold, MD
fishpawsmarket.com
WiINE = SPPIREITS = BEER = 1CF 'F
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ADVISORY GROUP
Ray Hobson, CFP”

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

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

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

1. Gather Data

2. Set Goals

3. Analyze Data

4. Create the Plan

5. Present Recommendations
é. Implement the Plan

7. Monitor the Plan

Step Six, "Implement the Plan” is the most
‘ important part of the financial planning

process. Meeting with a financial adviser to
gather, analyze data & make a plan will anly

R — e
| ST F be successtul if the plan is executed.
i
! s We help our clients through every step of
the process. We want you to know we're
' here Lo support you'in all stages of your
|

wealth-management journey, That includes
———= getting to — and across — the finish line of
accomplishing your financial goals.

Thank you for your continued support
and for voting us ‘Best Financial

. ' | Simple & unbiased financial advice
Advisor’ for another yents in a complicated financial world.

HF Advisory Group

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

www.hfadvisorygroup.com

Eepregonang ki Mooy Geoop, 1L A Boqaieesd lvemmorrs, Adanor - Annapone WD



Fashion for a Cause

On June 8th, Hospice of the Chesapeake held its popular,
annual event, Fashion for a Cause. The 13th edition saw over a
dozen local community models displaying new fashions from
area stores. Guests enjoyed the runway fashion show nibbling
on hors d’oeuvres from local restaurants and food trucks and

sipping fine cocktails, amidst luxury automobiles at the host site,
Porsche Annapolis. The event raises essential funds that directly
support Hospice of the Chesapeake’s Chesapeake Kids Program,
a comprehensive program designed to support children and
their families living with advanced and life-limiting illnesses in
their child, and grief loss. Learn more at hospicechesapeake.org.

Photography by Stephen Buchanan.

1. Colleen Shields, John and Becky Miller 2. Emcee Bryan Nehman 3. Joe and
Deena Scotchie 4. Hospice of the Chesapeake CEQ Michael Brady 5. Models
walk the runway 6. Carla Cuista, Shana Cabot, Parabh Gill 7. Models walk
the runway 8. Caroline Sholts, Aidan Griffin, Amanda Baldwin
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FREE STAGING
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FREE STAGING
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A10.900. 7668
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410.900.7668 -
SCOTTSOHULTTER.COM AR KAIIHE BMATHAWAY
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410.900.7T668
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¢
REALTOR" & CREW

=" . Celebrating 7 Years in a Row
e Voted Best of Annapolis!

I::l’: -"Iu':I Laddil ], [y
410.900.7668 0 Thank you to our amaging clients for making this possible!

SCOTESCHAITTER COM BEEESETRR FLATHAWAY
AT R BT TR TTT A .

* 1 afeesinim

leE hlnthu*—- 4%
*—-ﬂ "'.-'. i

FREE STAGING — g tle FREE STAGING
Few Every Listing K For Every Listing?

IHIJ\I'HIE L rll.u'lu.mnm ;lum.'lr i

* Over $400 Million in settled * Visit scottschuetter.com
volume since 2008 for Client Testimonials

BERKSHIRE HATHAWAY

HomeServices

410.900.7668 * SCOTTSCHUETTER.COM PenFed Realty



YWCA Totally ’80s Bash

On Friday, May 12th the YWCA of Annapolis and
Anne Arundel County held its annual gala event,
the Totally ’80s Bash at the Westin Annapolis. The
bodacious event included live entertainment by the
Real Geniuses, live and silent auctions, fabulous food
and cocktails, retro dessert truck, a photo booth, and
more. Guests donned their favorite “nod to the '80s”
attire. All proceeds benefit the YWCA’s domestic
violence, sexual assault, and trafficking services,
including the new trafficking safe house for youth
(opening this fall). Learn more at annapolisywca.org.

Photography by Laura Wiegmann of Laura’s Eyes Photography.

1. Trent Newman, Mini Johri, Mandy and Steve Crim 2. Gayle and Moke
Wolfe 3. Joel and Meredith Esposito, Megan and Michael Esposito
4. Kathy Sauve, Molly Knipe, and Nancy Frank 6. Dean and Patti
Slaughter 6. Tyler and Corrie Tate, Shareese and Ellington Churchill
7. Marnie Kagan, Christine and John Celeste, Jonathan Kagan, and
Mike Marinello 8. Jeff and Kristyn Eckel, Jeff and Karen Lipson
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EXPERIENCE HASSLE-FREE RENOVATIONS: WE TAKE CARE OF EVERY DETAIL!

From Concept to Completion, Your Perfect Home Awaits.

Rooring « SiDiNG « WinDows & Doors « DeEcks & PaT10s « SCrREEN PORCHES » PAVERS « STONE VENEER
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s b e
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e

 Callus todayat 410-320-5214 and have the home you'e always dreamed of




GOLDLEAF

MARYLAND
CANNABIS
USE IS LEGAL

ANYONE 21+ WELCOME! SHOE AT
NO MEDICAL CARD NEEDED ~

Goldleat is here to facilitate your needs with a friendly and

knowledgable staff available to answer any of your questions.
Goldleat offers first time discounts, daily specials, in-store
pick up, medical delivery & more!

» GOLDLEAFMD.COM

410-267-3000

2029 WEST STREET * ANNAPOLIS, MD
9AM - 9PM « 7 DAYS A WEEK




 BE THE FIRST TO FIND OUT ABOUT NEW CONCERTS BY SUBSCRIBING. ﬁ' '7' '
O OUR EMAIL LIST! VISIT RAMSHEADONSTAGE.COM a3

Ny  ORAMSHEADONSTAGE (@) RAMSHEADONSTAGE () RAMSHEADONSTAGE
* ? .,-} ,1' J d.n.fﬁ bl [

- -
e /

e

PRI ER (e -
l#eﬁ:kﬂd:ni;ﬁ-mrmﬁ T ¢ ¥§,

:AUSTRALIAN
BEEGEES:

]

j W)
ot |1 g
N l =
I o " <
# o Reaet=H Ah :.::- 3

S WTHYSTRA DIRTY N nm gu aunanm

3 rFT”"?.'

ﬁmmwmw . 3! WET STIIEET IANHAH‘.‘ILE.HEI . ﬂﬂlﬁﬂﬁ‘i

12

L e S - TRy BT S T e S e e L R NeaT vl
AMS HEAD
ﬁ.mﬁm. ,_ m

MARYLAMD HALL

GINO VANNELLI

OCTOBER 1 ek
MARYLAND HALL &




Photography by Steve Buchanan

TOWNE SALUTE

Belly Jans

The Masters Club of Annapolis

By Tom Worgo

t seems like Betty Jans never stops. The real estate
market and The Masters Club of Annapolis consume
her. The veteran agent stays busy volunteering for the
33-year-old The Masters Club, which brings together
high-earning real estate agents with strong moral and
ethical groundings.

Jans is the club’s second longest-serving leader, joining it
almost two decades ago. She’s held numerous positions in
the organization, including president, first vice president,
treasurer, secretary, and membership chairman.

Jans, a humble person who doesn’t like to talk about herself,
also has served on The Masters Club Board for 15 years. The
nonprofit donated $14,000 last year to several area chari-
ties, including the Boys & Girls Clubs of Annapolis & Anne
Arundel County, the Lighthouse Shelter, National Alliance

on Mental Illness (NAMI), and the VET Center of Annapolis.

“Whatever I have to do, I want to see the club succeed,”
Jans says. “I am very detailed-oriented. We all have good
relationships with each other because we get to network
and work with each other.”
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Masters Club President
Jennifer Klarman admires
Jans for her dedication

to the club and for her
outstanding career. Jans
has been a real estate agent
for 39 years and currently
works for Berkshire Hatha-
way HomeServices PenFed
Realty in Annapolis.

“Without Betty, I don’t think
we would have a Masters
Club,” Klarman says. “She
knows the first name of ev-
ery one of our (138) mem-
bers. She is organized and
diligent about everything.

I don’t make an important
decision without running it
by Betty. She always makes
herself available.”

There’s no doubt Jans, an
Annapolis resident, rises
to the biggest challenges.
The club named her pres-
ident during the height of
the pandemic in January
2020 and she finished her
two-year term in Decem-
ber 2021. During that
time, she also doubled-up
on duties, taking over as
membership coordinator.

While some nonprofits
struggled during that time,
Jans helped keep the club
headed in a positive direc-
tion. Memberships went
up. To become a member, a
realtor must have had 6.5
million in sales volume the
prior year to join.

“It was one of the biggest
challenges (in 19 years),”
says Jans, referring to
the challenges of keeping
things running smoothly
during the pandemic. “We
had to keep everybody mo-
tivated and engaged.

“We had to reinvent our way
of engaging each other,”
she adds. “We had to find
ways to have our meetings
and make them interesting.”

Jans steps right up whenev-
er a fellow club member has
a question or needs advice.
“Sometimes it’s daily,” Jans
says. “I am a people person.
I am a good problem solver.”

Jans also is treasurer of
Anne Arundel County
Association of Realtors and
a member of the National
Association of REALTORS.

“She mentors all the board
members,” says Klarman.

“She knows everything
about The Masters Club.
She goes above and beyond
on the local and state level.
She has outreach to the
national level.”

The Masters Club First Vice
President Debra Lagg says
that Jans is the heart and
soul of the organization—
that you can call her the
leader of leaders.

“I think she works harder and
puts in more time than any-
one has ever seen in this or-
ganization,” Lagg says. “Betty
is like the momma bear that
keeps everything running.
She has been the leader be-
hind all of us no matter what
role she is doing.”

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

whatsupmag.com.




ANNAPOLIS

POLICE

FOUNDATION

EMPOWER CHANGE

SUPPORT THE ANMAPOLIS POLICE FOUNDATION FUNDRAISER FOR AN APD COMMUNITY VAN!

Help Us Reach $20,000 for a Brighter Future

tl WT I, ir

SHEERY | WHATS UP? MEDIA

A B YT ® 2 T B § 8§ PRbiTL weEA2INEE EFEETE

sit: AnnapolisPoliceFoundation.org

The Daily DHotwler

BIG BAD WOLF CHARGED
IN FAILED ATTEMPT T0
BLOW DOWN ROOF

Yesterday BB Woll apjreared bncoar
(kg charges of aggravaied resplratory
mischief (AKA hutfing and puffing) inan
attempt o Bow down an DG roof.

Mike Giuffre, an NIMG Team member and
witness at the scene said, "I was insane.
This Woll muy shows up out of nowhere
wearing an Alobama fe

hiny, And his breath! I swear be gargles
with dead rats, Sull not one shingle
shifted ot of place. Youd think he would
have nolced the WG Roofing sign o
thc fromt fawn,”

Diefense attorney Bernie Lowhard lagled
oail, cafling MDY malkcious practios of
building indestructshle roals, “cruel bul
not unusual” He continued, ¥ see thisas
a blony o all werlbves big, bad anid regular
pery slope. They start by building
and then they extend thelr
pernicious methods torall bypees of
constrction”
Judge Theresa Connelly, speaking from
the bench, admonsshed BB, Wil saying,
*I thought this stoff anfy happenead in
fairy tales”

Tnather mews, Goldibocks has appareitly
reconciled with the 3 bears and has moved
i, Three remodeling companies have
submited renovation bids and sounces
confirm “One is just right”

YANDGROOF

833-634-6683
ndgroof.com
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CHESAPEAKE ¢
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/& DETAIL CENTER _ \J

Chesapeake Car Wash & Detail Center s benefits such as a 109 discount on detailing

the ultimate destination for all your car care sarvices, unlimited visits, automatic billing,
needs. Conveniently located right next to and the flexibility of no long-term contracts,
the Annapaolis Mall, we offer state-of-the-art We take pride in providing a memaorable
services ranging from exterior carwashes (o experience for our customers, which is why
long-lasting ceramic coating with a lifetime wie have Suds, our friendly and energetic
guarantee. Gur Monthly VIP Programs are customer service specialist. Suds is always
designed to keep your vehicle in immaculate ready to brighten your visit. Visit Chesapeake
condition. With options like Full Service and Car Wash & Detail Center today and et Suds
Exterior packages, you'll enjoy exclusive make your expenence even more delightful!

TAKE ADVANTAGE OF OUR SPECIAL VIP PACKAGES AND RECEIVE:

Unlimited car washing starting at 545 a month

No obligations, No additional fees, No hassle

Any Full Service

111 Defense Hwy « Annapolis, MD 21401 Car Wash

410-224-0175 « chesapeakecarwash.com



empowering women >
v
ywca 75

The YWCA is pleased to announce our
2024 “Non-Event” that will culminate with the

%ﬁ FOP oll@@ '
June 6, 2024

What is a “Non-Event”?

It is the YWCA's main fundraising initiative where we
raise over $250,000 to ensure nobody is ever forced to
return to an abusive home. These funds are critical to
support our staffing, housing options, training programs,
client legal representation, counseling and more.

.-'J r y
eliminating racism . . A

Complete your sponsorship to Bash for our Besties at
www.annapolisywca.org by December 31st and
then plan to join us on June 6, 2024
at “the Bash” on Spa Creek!

www.annapolisywca.org
1517 Ritchie Highway, Suite 201
Arnold, MD 21012 | 410.626.7800
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Photo courtesy Annapolis Police Department

Photo courtesy Annapolis Blues

A Annapolis Police
Foundation Campaign for
Community Van Launched

The Annapolis Police Foundation, Annapolis Police Department,
Sheehy Automotive, and What’s Up? Media are raising aware-
ness and funds for the APD’s community van program. Specifi-
cally, the goal of raising $20,000 toward the purchase of a new
van, which is instrumental to transporting underserved youth
and adults to and from many engaging activities and pro-
grams. The community van is a lifeline that will connect at-risk
youth and other community members to a world of possibilities.
This van will serve as a bridge, carrying children and adults

to community events, field trips, summer camps, and educa-
tional opportunities that would otherwise remain out of reach.
The van also benefits residents returning from incarceration,
providing them with access to regional job skills programs that
can open doors to a brighter future. These efforts not only
offer educational and social opportunities but also provide

a safe and supportive environment where young individuals
can thrive. By donating to the Annapolis Police Foundation’s
community van fund, you are investing in the future, creating
opportunities, and igniting hope for countless young lives.
Please donate today at: annapolispalicefoundation.org.
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TOWNE SPOTLIGHT

SAILOR AWARDED BY COAST
GUARD FOUNDATION ¥

James P. Muldoon received the Guardian Award from
the US Coast Guard Foundation at an awards dinner
earlier this summer. Muldoon is one of four board mem-
bers who started the Coast Guard Foundation’s Tribute
to the Coast Guard 19 years ago. Since then, it has raised
more than $15 million for Foundation programs that
assist Coast Guard members and families. He has also
started DC Sail and Brendan Sailing. His leadership of
D.C. Sail and Brendan Sailing focused his energies on
helping underserved inner city youth and young people
with learning differences mature using their devel-
opment of sailing skills as the key ingredient of both
programs. In addition to his work with the Coast Guard
Foundation Muldoon has served in leadership roles of
30 maritime organizations. Learn more at coastguard-
foundation.org, desail.org, and brendansailing.org.

CONGRATULATIONS
ANNAPOLIS BLUES!

The inaugural season of the Annapolis Blues soccer team
was also a historic one. The Annapolis community rallied
behind its newest home team, which competed in the
Mid-Atlantic Conference of East Region in the National
Premier Soccer League. Not only did the team compile an
8-1-1record en route to a first place finish in the confer-
ence, but thousands of fans broke the NPSL season atten-
dance record. The Blues also won the Mid-Atlantic Con-
ference Championship, plus the attendance record in a
conference championship game with 8,480 fans! Though
the team eventually bowed out of the playoffs within the
league’s sweet 16 bracket, this season was certainly one
of the most successful in NPSL history. Congratulations
Blues! Learn more about the team at annapolisblues.com.
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AT MILL CRE Active Adult Condominium Community in Annapolis

REALTORS
WELCOME

ELEVATOR NEARLY 50% YIP PRICING LIMITED-TIME

55+ LUXURY PHASE I SPECIAL ‘ ACT NOW! ‘
CONDOS SOLD OUT AVAILABLE OPPORTUNITY

Welcome home to The Element at Mill Creek - an exciting new, amenity-
rich active-adult condominium community in Annapolis, MD! Tucked
away in a serene location, yet conveniently within a ten-minute drive

of historic downtown Annapolis and a wealth of waterfront restaurants
and recreation, this community provides a truly exceptional lifestyle.

s o e

VIEW OUR =Rk

ELOORPLANS ?4 Old Mill Buttc:-m Road N
info@elementatmillcreek.com

McWi|liams
Ballard

ELEMENTATMILLCREEK.COM

*Commainity information, plans, peicing and amanity detdils and dimensions are appreximate and subject 10 change., [Bustrations
are artist concepts and may vary from the actual product being bullt, Bullder specifications are subject to revislon or substitution CHRISTOPHER
of equivalent materials without notice, We resepe the right to substitute equipment, material, appliances, and brand names with COMPANIES
iterns of equal or higher, in cur sole opinion, walue. Contact the community manager for the latest information, Mandand Home
Builder Registration Mo. Christopher Management, Inc #5107, Christopher at Element at Mill Creek LLC #3169, QUALITY BY DESIGN
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Making An Impact

clients, our employees, and our community.

Discover the difference of a purpose-driven approach to wealth

management. Begin your journey with Bay Point Wealth today!

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.

Empowering Dreams

and Aspirations

OMl Hafngdl, CIPE, CRA

At Bay Point, we strive to make a positive impact in the lives of our + Financial Planning

« Estate Planning &
Philanthropy

+ Private Wealth Management

« Tax Strategies

« Guidance For Business
Owners

&9 bhufnell@baypointwealth.com
% 410.271.2154

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

STEN Voted BEST

Retirement

023 Community

BAY WOODS

0 ANNAPOLIS Bie o
_ weebsite for
101 | Drive our available
1 21403 listings including
hi our popular
1 bedroom
units.
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Enjoying Waterfront

Retirement Living
Jack and Marilyn Coolidge

ifelong Marland residents Jack and Marilyn Coolidge moved m
L{i:.-"'\"l:-'hmli. in 2022, ']||.|.-_>' researched other Retirement Communi-
ties in the anca and decided thar BayWoods was the best fir for them
and their oo dogs, Coal and MNikki. Jack and Marilyn enjoy the
t:"l::ll.u!l.l.'- and seeing all the deer, ducks, OSpIEY and foxes, Also Important 1o
the Coolidge’s was the equity ownership offered ar BayWoods of Annapalis.

Upan moving in, Marityn and Jack immediaely engaged in many activities
and opportunities this lusary Chesipeake Bay warerfront setting, and nearby
histaric Annapolis, have o offer. At BayWoods, Marilyn is part of the Tran-
sition Canoup that welcomes new residenes and helps them ger oricnted o the
BayWoods lifestyle. Jack joined the Building and Grounds Commintee, and
became Co-chair of the Woodshop Group. Their dogs alse have an active rale
it BayWoods oal and Nikki anc pant af the Pa Themapy program for the
Health Care Center located on campus,

Ouside of BayWoods, Marilyn s the Presiden: of the Fanhellenic Club of
Annapolis, an Officer in the Kappa Kappa Gamma Alum Association of
Annapolis, the Founder and member of Women in Retail Real Estate, and is
a member and pas comminee chair of the Inernational Council u|'."|1'u1p|1i||.g
Centers. Jack enjoys singing with the Chesapeake Chorale and golfing ar the
Crofron Country Club as part of the senior’s golf league.

They have four children and two grandchildren who see them living in an
environment of serenity with many new friends. Their children also grearly
approciate thart their mom and dad will have excellent medical cine i!|-l|1|.-_|.I

ever need it right on campus.




TOWNE SPOTLIGHT

AMFM AWARDS
SCHOLARSHIP

Annapolis Musicians Fund for Mu-
sicians, Inc. (AMFM), a nonprofit
organization that supports profes-
sional Annapolis-area musicians
and music programs for youth,
has awarded its annual Tim King
Music Performance Scholarship
of $5,000 to Severna Park High
School senior Page Judge. This fall,
Judge will enroll as a freshman at
the University of Michigan, where
she will study Music Education
and Performance.

This is the scholarship’s sixth
year. Scholarship candidates
were evaluated on several
criteria—including their
participation in high school music
performance groups, volunteer
community-based music
opportunities, private lessons,
avideoed performance piece,
and an essay—to assess their
commitment to pursuing music
performance academically.

“Tim King was an important
member of the Annapolis music
scene and we are excited to
continue honoring his legacy by
providing this scholarship to a very
worthy senior. We wish Page the
best of luck and look forward to
following her musical career,”

AMFM President P.J. Thomas
said. Learn more at am-fm.org.

“The Very Best™

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

~Dr. Ehmann patient testimonial

We know that a beautiful smile is often a
reflection of your health, comfort and well
being. That's why we focus on creating both
beauty and function in your mouth, with
cosmetic dental services that make you
lock—and feel—wonderful!

Katy Ehmann, DDS

EHMANN DENTAL CARE

General Comprehensive
& Cosmetic Dentistry

e

600 Ridgely Avenue, Suite 217
Annapolis, MD 21401
410.224.1105

www.ehmanndds.com
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benefiting
Wellness
House of
Annapolis

PARTY

DATE: | TIME: PLACE:
OCT.13 | 6-10PM | wewonut smouw

THE CLUBS AT AKERSOM TOWER
The Yacht Rock Love Boat promises something for everyone. And

love, love, love! Help us keep our 35 mental health and wellness
programs free to those in our community on their cancer journey.

GET YOUR TICKETS WHILE THEY LAST

Visit annapoliswellnesshouse.org or scan the
code on the right to purchase tickets.

BECOME A SPONSOR!

Email Marshall at marshall@annapoliswellnesshouse.org to secure your
sponsorship and for more details!

For more information, visit annapoliswellnesshouse.org
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TOWNE SPOTLIGHT

New Chairs
at MCAAHC

The Maryland Commission on
African American History and
Culture (MCAAHC) recently
announced the newly elected
leadership of Chair Dr. Edwin T.
Johnson and Vice Chair Maya Da-
vis. Chair Johnson holds degrees
from Morgan State and Towson
State Universities, and was
appointed to the MCAAHC by Gov-
ernor Larry Hogan in March 2016.
Vice Chair Davis was appointed
to the Commission in 2017 by

Gov. Hogan, and is currently the
Director of the Riversdale House
Museum, bringing twenty years
of public history experience to
the commission.

Chair Johnson plans to build
upon the legacies of his immedi-
ate predecessors, Rev. Dr. Tamara
E. Wilson and Professor Dale
Green, who developed the African
American Heritage Preservation
Program (AAHPP) grant into a na-
tional model. “We want to ensure
that the Commission remains
true to its mission of preserv-
ing, protecting, defending, and
illuminating the history of people
of color in the state of Maryland,”
Chair Johnson said. Learn more
at africanamerican.maryland.gov.



TOWNE SPOTLIGHT

MMaryland
Watershed
Champion
Announced

Interfaith Partners for the Chesa-
peake’s (IPC) Executive Director,
Jodi Rose, will be named this
year’s Maryland Watershed
Champion by the Alliance for the
Chesapeake Bay for her leader-
ship and dedication to cleaner
rivers and streams. To commem-
orate this honor, she will be rec-
ognized at the Alliance’s Mary-
land Taste of the Chesapeake
event on September 21st at the
Annapolis Maritime Museum. As
a fervent environmentalist and
advocate, Rose has dedicated
her career to raising awareness
about the importance of protect-
ing and restoring the environ-
ment, and most recently here in
Maryland, the Chesapeake Bay
watershed. Learn more at alli-
anceforthebay.org and interfaith-
chesapeake.org.

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

editor@whatsupmag.com.
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SCARBOROUGH
CAPITAL MANAGEMENT

SCMadvice.com
410-573-5700
info@scmadvice.com
1906 Towne Centre Blvd - Suite 260
Annapolis, MDD 21401

WEALTH MANAGEMENT

Securities olfered through Independent Fimncial Group, LLC (LFG), 2 registered broker-dealer. Member
FINRAMSIPC, Advisory services olfered through Scarboroagh Capital Managemenl. a lederally registered in
vesiment Adviser under the Investiment Advisers Actof 1940 Registration as an investisen! slviser does pol

imply a <ertain level of skill or training. [FG and Scarbomough Capital Management are umathlisted entities.

whatsupmag.com | September 2023 | What's Up? Annapolis 49



Photography by Steve Buchanan

TOWNE

Nick Pratt

Indian Creek School
Baseball

By Tom Worgo

ecent Indian Creek School graduate Nick Pratt
produced some eye-popping baseball statis-
tics this past spring. Pratt batted .603, had an
on-base percentage of .724, and clubbed two
home runs in four different games.

Opponents really didn’t want to pitch to him. Pratt
amassed a whopping 19 intentional walks.
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| WAS FORTUNATE TO BE ABLE TO PLAY
AT THAT LEVEL. THEY ONLY TAKE A FEW
FRESHMEN ON EACH TEAM. THE LEVEL OF
PITCHING | HAVE FACED IS OUTSTANDING. IT'S
A STEPPINGSTONE TO COLLEGE BASEBALL.”

“When I was batting like
750 through our first 10
games, I had to start acting
like that—confidence-wise,”
Pratt says. “A lot of people
would always tell me they
are like video game num-
bers. It’s kind of crazy when
I repeat them out loud.”

The more important num-
bers: Pratt’s height (6-
foot-1) and weight (210).
That size and heft account
for the Severna Park
resident’s power and helps
with his defensive game

as a catcher. Yet he is also
very agile for his size.

“It checks the boxes for a
lot of coaches that come
watch me play,” Pratt says.

Those are the qualities
that earned him an athlet-
ic scholarship to a Divi-
sion I college: University
of Maryland, Baltimore
County. Pratt also consid-
ered and visited George
Washington, George
Mason, Bucknell univer-
sities and Queens College.
He plans to major in
economics after carrying
a 4.1 weighted grade-point
average in high school.

“I really like the coaching
staff and I could really
tell they prioritize player
development over just

winning,” Pratt explains of
UMBC. “I knew I had the
best chance to see the field
(early in his college career).
It’s also close to home, and
I want my family to come
watch my games.”

UMBC Baseball Coach
Liam Bowen made Pratt
a priority to bring to

the Retrievers’ program.
Bowen likes Pratt’s all-
around skill set.

“He is a really talented
player,” Bowen says. “We
are trying to go in a direc-
tion as an offense, where
we hit for more power. He
gives you extra-base pow-
er at a premium position.
He is a great athlete, super
hard-working, and he is
advanced on the defensive
side of the ball.”

To prepare for baseball at
UMBC, Pratt joined the
Gaithersburg Giants of
the Cal Ripken Collegiate
League this summer. It’s
the highest level of base-
ball he has faced.

“I was fortunate to be able
to play at that level,” Pratt
says. “They only take a
few freshmen on each
team. The level of pitching
I have faced is outstand-
ing. It’s a steppingstone to
college baseball.”



Pratt had a stellar career at Indian
Creek. He earned Maryland Inter-
scholastic Athletic Association B
Conference Player of the Year. He
posted great numbers in each of his
three seasons on the varsity squad.

“He was an extreme clutch hitter,”
Indian Creek Baseball Coach Matt
Foster says.

The 18-year-old Pratt led the team
in home runs (10) and RBIs (26)
as a senior. He hit two home runs
in the season opener against St.
Mary’s Ryken and also smacked
two home runs against MIAA A
Conference foe Calvert Hall.

As ajunior, he also led the team in
batting average (.461), home runs
(11), and RBIs (36).

“We are excited for his potential
offensively,” Bowen says. “And
he is a complete player for such a

young guy.”

That’s why he gets high marks for
his defense from Foster. Pratt only
allowed two past balls in 2023
while throwing out 63 percent (19
of 30) of base runners attempting
to steal. Foster loved the offense
and defense he got from Pratt, but
the catcher’s work ethic stood out
the most to the coach.

“He would work on his hitting be-
fore school started,” Foster recalls.
“He’d be hitting from like 6 or 6:30
a.m. and wrap it up by 7:30.”

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

whatsupmag.com.
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BEST OF | BEST OF

The Big Dogs from
the Small Firm

I

E}g_yidiﬁkﬁtsch

Bob Farley

Selecting a lawyer when you've been hurt in a car crash is crucial.

The Jaklitsch Law Group handles the most serious and catastrophic injury cases, and its four
award-winning lawyers have become synonymous with significant settlements and verdicts for
their clients. This track record of success has repeatedly earned the firm recognition from
many of the nation's most prestigious groups of trial lawyers, and is another reason why What's
Up? Central Maryland is again recognizing the Big Dogs from the Jaklitsch Law Group as “The
Best of Central Maryland.” Some of the firm's accolades include:

« Named “Best Personal Injury Trial Law Firm—USA"” by Global Business Insight

+ Honored by US News and World Report as a one of the country's “Best Law Firms”

= Named Maryland's “Best Personal Injury Firm” AND “Best Civil Litigation Firm"” by The Daily Record

+ Rick Jaklitsch named one of the “10 Best Attorneys” by the American Institute of Personal Injury Attorneys
* Rick Jaklitsch, Bob Farley, and Christine Murphy recognized by “Best Lawyers in America” year after year

+« David Jaklitsch named a Top 40 Under 40 civil trial lawyer by The National Trial Lawyers

(e INJURED?

{ \ .@i e
| Call us...I-855-BIGDOG]  apas
JAKLITSCH it iiB, =

www.BigDogl.aw.com
LAW GROUP




TTR  Sotheby’s

700 South River Landing Road BE& Franklin Street Uinit 509 | Acton’s Landing 433 Burnside Street | Eastpori
South River Landing | Call for Price Offered at 51,750,000 Ofiered at 51.695.000

101 Fogle Drive | Hillsmere Estates 1360 E West Shady Side Road | Shady Side 75 Charles Street | Historlc Annapolis
Under Contract | 51,772.000 Sold for $3,850,000 Sold for 52,775,000

3639 Branhum Road | Selby on the Bay 1252 Clarendon Court | Annapolis Cove 2 Kimber Ridge Court | Eastport
Sold for 51495000 Sold for $1.275.000 Sold for $1.060.000

The Tower Team

The Tower Team of TTR Sotheby's International Realty represents the best services
in the industry. Bringing true local knowledge, experience. & integrity to all clients
since 1969, the Tower Team's outstanding reputation has made them the top area
team for decades. As experts in Downtown Annapolis & Eastport, historic reno-
vation, luxury, and waterfront properties as well as second homes, condos, and
starter homes. The Tower Team represents all price points and provides the finest
services to avery client providing Pre-Market Prep, Complimentary Staging, Effec-
tive Digital Marketing, Professional Photography & Videography, Expert Advice &
Guidance, Skilltul Megotiation & Closing,

'—‘["lmal 4
410 693 8890 , TOWERTEAMHOMES@GMAIL.COM U\\LR
VISIT OUR WEBSITE THETOWERTEAM.COM EAM




TOWNE INTERVIEW

1a
Flow%rs

Baltimore Ravens Rookie
Wide Receiver

By Tom Worgo | Photograph courtesy Baltimore Ravens

he Baltimore Ravens’ 2023 first-round
pick, Zay Flowers, could be a differ-
ence-maker at the wide receiver posi-
tion—something the team has longed
for over many years. He was considered
more pro-ready than many of his prede-
cessors at the position. The 5-foot-10, 185-pound
Flowers radiates confidence, possesses great speed
that allows him to get deep for touchdowns and he
can gain big chucks with his after-the-catch ability.

“I can do everything,” Flowers says. “Short throws,
intermediate routes, and going deep. I absolutely
can make an impact.”

Ravens’ first-year Offensive Coordinator Todd
Monken says he wants to “get creative” by moving
Flowers around a lot so defenses will have a hard
time containing him.
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Flowers, whom Baltimore
picked 22nd overall out of
Boston College, will have
a great mentor in wide re-
ceiver Odell Beckham, Jr.,
a Super Bowl winner and
three-time Pro Bowler.
The team signed Beckham
in the offseason.

Flowers will also be catch-
ing passes from former
NFL MVP and quarter-
back Lamar Jackson, who
signed a $260 million
contract in May.

What’s Up? recently talked
to Flowers about the rela-
tionships with Jackson and
Beckham, what he likes
about the team’s offense,
and what it was like grow-
ing up with 13 siblings.

What do you like about the
Ravens’ new offense? I like
everything about it. I think
it really fits my playing
style. I think I will be able
to make an impact, that

is moving around a lot. I
have the speed and will

be able to benefit at every
level with this offense:
deep balls, intermediate
routes, and short balls. It
will all just come together.

It must be pretty exciting
being able to play with
former league MVP and
quarterback Lamar Jackson.
He’s great at running and
passing the ball. Do you look
at it as a great sitvation
playing with him? It’s been
great working with him.
Learning how he sees the
game and how he throws
the ball. He is so confident.
It is like a chill type of con-

fidence. It makes you relax
because you don’t want
anybody back there that

is thinking a lot. He just
plays the game the right
way and he complements
me really well. When he
talks, you really listen. He
just knows how to win. It’s
just going to push me more
to help the team win.

What have your interactions
been like with Odell Beck-
ham, Jr.,, or as they call him
0BJ? Do you feel you can
learn a lot from him? We
have chilled a lot together.
He has been watching me
and giving me tips here
and there. We have broken
down a lot of routes and
he has shown me what I
can do better. He has giv-
en me a better feel for the
game. I used to watch him
when I was young, and I
admire how he played the
game. Our games are sim-
ilar in a way. We can both
run well after the catch.

Can you tell me what your
draft experience was like?
It was really great. I just
tried to enjoy every mo-
ment of it. It was a dream
come true. I know how
much work I put in just to
get to that point. So, I en-
joyed it with my brothers
and sisters and everyone
else in my family.

You received so much media
attention like you were one
of the first few picks in the
draft. What is it like being in
the spotlight every day? Did
you enjoy that? Honestly, I
really didn’t pay attention
to it. I just had one goal



and that was to get drafted. I paid
more attention to my goal than
the people around me and what
they were saying on Twitter and
Instagram. I think it was positive
because I was really able to get my
name out there and my story. It
helped me build my brand.

How did you end up at Boston Col-
lege since you lived in Florida? Were
you that highly recruited and what
other schools were you considering?
I didn’t have many offers coming
out of high school. Boston Col-
lege was one of the only ones that
wanted me. I wanted to go some-
where where I would get a great
opportunity to reach my goals.
North Carolina State was the only

other school that really wanted me.

What was it like growing up as one
of 13 siblings? Was there sibling
rivalry and did it help you in life? I
think it was amazing when I look
back. I appreciate everything I
went through with them and just
being with them. Everything was a
competition. We would see who is
the fastest, who is better at basket-
ball and football. I think it helped
me as I got older. My siblings will
be my friends for the rest of my
life. It was a struggle because there
were so many of us and my dad
was by himself [Flowers’ mother
died in 2005]. He made it work.

One of the first things you did when
you turned pro was buy a new

car for your father. He had to be a
big influence on you. He was the
biggest influence on my life. He
taught me how to work. He was
there for us mentally, and physi-
cally, and did the best to his abili-
ty that he could. I really appreciat-
ed that. I bought him a Mercedes
and he was super happy. He
picked me up for the next three
days and took me to practice.

BENEFITING

THE LIGHT HOUSE

Saddle up for an evening of

Boots & Bling

FRIDAY, OCTOBER 20"

700 PM = 11:00 PM
G100 PM VIP ENTRANCE
SOARING TIMBERS, ANNAPOLIS

OPEN BaRr
GOURMET FOOD ~ LIGHT HOUSE BISTRO
LIVE & SILENT AUCTION
LIVE MUSIC = MISSPENT YOUTH
COUNTRY OR COCKTAIL ATTIRE

TICRETS & SPONSORSHIPS — FRIENDSLHS.EJOINMEORG,/BH2023

THE LIGHT HOUSE REBUILDS LIVES WITH COMPASSION
BY PROVIDING SHELTER AND SERVICES
PO PREVENT HOMELESSNESS ANDCEMPOWER PECGPLE
AS THEY TRANSITION TOWARD
EMPLOYMENT, HOUSING, AND SELF-SUFFICIENCY.

o

Op g
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October 4, 2023
Lower School Open House
Pr 0 2 5

85 Baltimore Annapolis Bivd.
Arnold, MD 21012

October 19, 2023
Middle & Upper School Open House

Grades 6 - 12

Teel Campus
201 Water St.
Severna Park, MD 21146

Severn School  Toregister visit severnschool.com/admission



ove than a School.

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

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! RSVP for Key's Fall Open Houses or Information Sessions today at
keyschool.org.

Lower School E #f Upper School

Information Session Information Session i

Scan to register

Private School ] : . .

# in Anne Arundel (Nlt = e = IFZDFIITJ S_Ch?Gl >
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Fall 2023 Guide to navigating %

school and college visitations,

plus extracurricular learning k&
centers and programs

AR




For parents and students, researching and visiting schools or colleges can be
Life-changing experiences. Graining firs&—rerson perspective, on-site optics, and
meeting the administrations of potential schools are instrumental to making
one of life's most important decisions—choosing the right school. This guide
Provides tips for navigating your school search, as well as a comprehensive
List of regional schools, colleges, and learning centers offering open house,
campus tours, virtual seminars, and programs for all ages.
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MAKE ALISTAND MAP THE
SCHOOLS OUT. Before the application
process begins, curate a list of all poten-
tial schools, research them, and narrow
them down. Once you have reduced

"l your list to the top contenders, it's time
to start planning your campus visits. Ideally, you'll
want to visit every school you are strongly consider-
ing, so map out each school and plan accordingly.

ORDER MATTERS. Try to visit
your top school(s) last. As you visit
more campuses, you'll start to get
a better idea of your likes and dis-
likes. Throughout the process, you
==—=——1 will gain a better sense of ques-
tions to ask and places on campus you want to
see and you will know what to look for by then.

TIMING IS CRUCIAL. Plan your
visit while school is, hopefully, in ses-
sion. Observing student life will give
you an authentic view of the school
and will (hopefully) help you envision
yourself as a student there.

EXPLORE ON YOUR OWN. The of-
ficial campus tour will highlight the
school’s best features, so make sure
to spend extra time exploring parts
of campus that weren't shown on
===]  your tour. This will be the best time
to observe students, check out any departments
you're interested in, or sit in on a class or lecture.

_— ——

TALK TO CURRENTSTUDENTS. It's
your tour guide’s job to give the best im-
pression possible of their school, making
them a biased source. While the informa-
tion your guide gives you is crucial, you
may want to secure a more candid impres-
sion by talking to current students. Ask students any-
thing that wasn't covered on the tour: What is student
life like? Is it easy to meet and make friends? Is there a
lot of diversity on campus? Is it difficult to adjust?

If you plan
to visit several schools, make sure to doc-
ument each visit. Take pictures, jot down
some notes, or record a voice memo to
highlight your favorite—or least favorite—
aspects of each school. Going on several

tours within a short period of time can be chaotic, so
this will help you separate and compare each visit.

KEEP AN OPEN MIND. Your priorities
during your initial school search may
completely shift once you start touring,
so remain openminded. Walk onto every
campus with a positive attitude and save
your judgments until the end of the tour.

Tlhe f‘oﬁ@vomg ligt of regioml selools, aaﬁegeg, ano
learning cenfers advertise within the What's Upe Media
familu of pubiieaﬁans. Please congioer ealhvgﬂf\em
é‘ime’r@ to confirm open (ouse dates, visitation gméama,
ano program cwmiabiii@, Selools are listes atpi}mbeﬁeai\lg.
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PRIVATE
SCHOOLS

Annapolis
Campus - 710 Ridge-
ly Avenue, Annapolis;
Severn Campus - 61
Gambrills Road,
Severn; 410-846-
3504; 410-846-3505;
aacsonline.org; AACS
is an accredited K-12
private, co-ed, school
with four campuses
in AA County. We
provide an excel-
lent, distinctively
Christian education.
Lower school parent
preview days from 9
to 10:30 a.m. on Sep-
tember 27th, October
20th, and November
16th at the Severn
location and October
3rd, November 2nd,
and December 1st
at the Annapolis
location.

716 Bestgate
Road, Annapolis;
410-846-3506;
aacsonline.org; AACS
is an accredited K-12
private, co-ed, school
with four campuses
in AA County. We
provide an excellent,
distinctively Christian
education. Discover
AACS is on January
30th, 2024 from 7 to
8 p.m. Visit days are
on October 12th and
December 7th from 9
a.m. to noon.

109 Burns
Crossing Road,
Severn; 410-846-
3507; aacsonline.
org; AACS is an

accredited K-12
private, co-ed, school
with four campuses
in AA County. We
provide an excellent,
distinctively Christian
education. Discover
AACS is on October
17th, 7 to 8 p.m.

Visit days on October
23rd, December 4th,
and January 24th
from 9 a.m. to noon.

8080 New Cut Road,
Severn; 410-969-
9105; archbishop-
spalding.org; Spald-
ing is a coed, college
preparatory school
that serves students
in the greater Annap-
olis and Baltimore
areas. It is a Diocesan
school of the Archdi-
ocese of Baltimore.
Open House set for
October 29th from

12 to 2 p.m. Students
can register online

to schedule Shadow
Days.

8102
La Salle Road,
Baltimore; 410-825-
4266; calverthall.com;
Calvert Hall is an
independent, all-boys
Lasallian Catholic
college preparatory
high school attracting
students from more
than 100 zip codes.
Calvert Hall's Open
House will take place
on Saturday, Novem-
ber 11th. Registration
is required. Cardinal
for a Day visits begin
September 28th
and run through
December.

8513 St.
Jane Drive, Pasadena;

410-705-0778; di-
vinemercy.md; Divine
Mercy Academy is an
independent private
day school in the
Catholic tradition for
children in Kinder-
garten through 8th
grade. Shadow days
available. Open
House is scheduled
for November 16th at
6:30 p.m.

537
Emerson Street,
Bladensburg; 301-
864-4532; setonhs.
org; At Seton, our
students take center
stage and occupy
every role. An all-girls
school provides an
environment where
female students can
express themselves
freely, and develop
higher cognitive
skills, increased
self-confidence, and
broader interests.
Open House is set
for November 5th,
Roadrunner for a day
is on September 13th
& 28th, October 12th
& 25th, and Coffee &
Conversation is on
September 18th and
October 16th.

12793 Folly
Quarter Road, Ellicott
City; 410-531-8600;
glenelg.org; Glenelg
Country School
cultivates a commu-
nity that stimu-
lates students to
realize their highest
potential. Out-
standing academic
and enrichment
opportunities nurture
a passion for lifelong
learning, personal
integrity, and respect
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for others. Discovery
Days scheduled

for October 20th,
November 7th, De-
cember 6th, January
9th, February 21st,
and April 11th. Upper
School event on
November 1st. Private
family tours and virtu-
al introductions are
also available.

13106 Annapolis
Road, Bowie (Primary
School); 11902 Daisy
Lane, Glenn Dale
(Daisy Lane School

& High School Prep);
301-262-5355 or 301-
464-3215; htrinity.org;
Holy Trinity features
the Primary School
campus for grades
1-4, while The Daisy
Lane School and
High School Prep
campus houses
preschool and kin-
dergarten and grades
5-8. Open House is
set for October 20th
from 9:30 to 11:30
a.m. and February
9th from 9:30 to
11:30 a.m.

1130 Anne
Chambers Way,
Crownsville; 410-849-
5151; indiancreek-
school.org; Indian
Creek is a co-educa-
tional, college prepa-
ratory independent
school located on a
114-acre campus in
Crownsville. Students
in Pre-K3 through
grade 12 receive a
vibrant educational
experience based on
excellent academics
steeped in strong
student-teacher
connections. Open

House dates: October
10th (Middle & Up-
per school students
admission tours
begin), October 16th
(Shadow visits begin),
November 2nd and
December 14th from
6 to 7:30 p.m. for

the Upper School,
November 9th from 9
to 10:30 a.m. for the
Lower School, and
November 14th from
9 t0 10:30 a.m. for
the Middle School.

6788
Wilkins Lane, Ches-
tertown; 410-778-
4100; kentschool.
org; Kent School is
a regional, inde-
pendent day school
serving students from
Pre-Kindergarten
through 8th grade.
Contact the school
directly for your
individual tour.

534
Hillsmere Drive,
Annapolis; 410-263-
9231; keyschool.
org; Key School is a
coeducational, pro-
gressive, college-pre-
paratory day school
with a picturesque
15-acre campus
located in Hillsmere
Shores and a 70-acre
athletic park located
in Annapolis Roads.
Information Sessions
are scheduled for
October 16th from
9:00 to 9:45 with an
optional tour from
9:45 to 10:30 a.m. for
the lower school and
October 24th from
630 to 7:30 p.m. for
the upper school.
The first school open
house is November
4th from 9 to 10:30
a.m. and the middle

school open house
will be the same day
from 10 a.m. to noon.

11300 Falls Road,
Lutherville; 410-252-
3366; maryvale.com;
As a school, we are
steadfast in our goal
to prepare girls to be
the next generation
of leaders for a new
world. Our size, re-
sources, commitment
to innovation and
highly personalized
partnership with each
student and parent
in the Maryvale
community allow us
to continue to deliver
on this goal now and
in the future. Meet
Maryvale on October
19th and November
9th from 9 a.m. to
10:30 a.m.

8600 McDonogh
Road, Owings Mills;
410-363-0600;
mcdonogh.org;
Embracing diversi-
ty of background,
culture, and thought,
the school builds
upon its founder’s
original mission to
provide life-altering
opportunities and to
develop in students
the will “to do the
greatest possible
amount of good.”
Weekday admissions
tours beginning in
September. Please
check mcdonogh.org
for dates and times.

120
Dorsey Road, Glen
Burnie; 410-766-
7130; msladeschool.
com; Monsignor
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w THE CALVERTON SCHOOL

A PrekK - 12th Grade Independent School

Saturday, October 14,10 am - 12 pm

The Calverton School
300 Calverton School Rd
Huntingtown, MD 20639

II.J"L'!I.- Ol 410-535-0216

Y
www.calvertonschool.org
info@calvertonschool.org

RATROMAL MERIT
SCHOLARSHIP PROGRAM

Athletics, arts, and service-learning opportunities
College preparatory education and 100% college acceptance rate
Financial aid and merit scholarships

150 acre campus includes a theatre, 6 athletic fields, trails, and a
natural playground

Bus transportation to surrounding counties - Anne Arundel,
Charles, and Prince George's

: : M| A
Day and residential

Register forour
Oct. 15, Nov. 5 or Jan.21

OPEN HOUSE,

a tour or shadow day visit
online at gunston.org.

Tour our 75-acre waterfront campus and see
for yourself what makes Gunston School so special,

- 20 varsity sports teams including salling, crew, cross country,
golf, volleyball, and triathlon plus 4 recreational teams.,
21 stuclentfaculty ratio and 10-12 average class size.

« 20+ Advanced Placement classes available
F1L.9M in financial aid awarded with flexible payment plans.

< Owur school day encs at 4:30 p.m. which includes
athletics—no late bus nesded!

TR-‘.NS PFORTAT IO AVAILABLE: (M)
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Slade is part of the
Archdiocese of Balti-
more and located in
northern Anne Arun-
del County on a 10.5-
acre campus. Open
Houses scheduled for
November 10th from
8:30 to 10:30 a.m.
and January 28th,
2024 from 11 a.m. to
1pm.

1641 N.
Winchester Road,
Annapolis; 410-757-
7789; montessori-
international.org;
Recognized by the
Association Mon-
tessori International,
Montessori Inter-
national Children's
House educates
students ages 18
months through 6th
grade. Extended
Day Available. Please
contact the school
directly for informa-
tion on tours and
observations.

74 Greenbury Point
Road, Annapolis;
410-757-3090;
napschool.org; Naval
Academy Primary
School is an indepen-
dent, co-educational
school with ties to the
U.S. Naval Academy;,
serving civilian and
military families alike.
Open House will be
on November 5th
and January 28th,
2024 from 1to 3 p.m.

8410 Piney
Orchard Parkway,
Odenton; 410-305-
2380; ocs.odenton-
baptist.org; Odenton

Christian School
follows the A Beka
curriculum. In addi-
tion, OCS offers many
real-world electives.
Contact school di-
rectly for guidance on
visitations, tours, etc.

201 Talbot
Boulevard, Chester-
town; 410-778-8150;
radcliffecreekschool.
org; Radcliffe Creek
School focuses
its curriculum on
multi-sensory
learning. It serves
students from Kent,
Queen Anne's, Talbot,
Dorchester, Cecil,
Caroline, and Anne
Arundel counties.
Open House events
are scheduled for
October 24th at 9am
and January 25th at
Qam. Please contact
the school directly
for more immediate
guidance on visita-
tions, tours, etc.

680 Evergreen
Road, Crownsville;
410-923-1171; rock-
bridge.org; A K-12
classical Christian
school based on the
centrality of Christ in
all things, including
the education of
children. “Using the
trivium, an age-old
proven classical meth-
odology, outcomes
speak for themselves.
Root them in love;
surround them in
truth; ready them for
the world. Come, join
our loving, supportive
community” Open
Houses on October
9th and February 5th,
2024. Preview Night
will be November 10,

2023. Shadow days
offered to prospective
applicants in grades 4
and higher for half or
full days. Parents can
reach out to admis-
sions@rockbridge.org
to schedule a date
after October 1st.

5204
Roland Avenue Balti-
more; 410-323-5500;
rpcs.org; RPCS is an
independent school
for girls in Grades
K-12, with a coed
preschool (Little
Reds) for children
6 weeks through 5
years. Open house is
scheduled for Sep-
tember 30th from 10
am.to 12 p.m.

4B Wallace
Manor Road, Edge-
water; 410-266-0952;
school.standrewsum.
org; Saint Andrew’s
is an independent
school located on a
20-acre campus and
offers engaging After
School Enrichment
Programs. Open
House scheduled for
October 26th from 9
tollam.

3112
Arundel on the Bay
Road, Annapolis;
410-263-8650; st.an-
nesschool.org; St.
Anne's invests in the
intellectual and spiri-
tual promise of each
student in a commu-
nity that celebrates
diversity and upholds
the dignity of every
human being. A
virtual middle school
(Fifth through Eighth
Grade) Open House
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is on Wednesday,
October 18th at 7:00
p.m. In-person Open
House dates are set
for Wednesday, Octo-
ber 25th at 8:30 a.m.
for middle school
(Fifth through Eighth
Grade) and Thursday;,
October 26th at

8:30 a.m. for lower
school (Kindergar-
ten through Fourth
Grade). Program for
Young Children (Twos
through Prekinder-
garten) open house
set for Thursday,
November 9th at
9:30 a.m. Email Haley
DeMaria, Director

of Admissions, at
hdemaria@st.annes-
school.org to inquire
about our fall 2023
Open Houses or visit
our website.

St.
John the Evangelist
School, 669 Ritchie
Highway, Severna
Park; 410-647-2283;
stjohnspschool.
org; Located on
over thirty acres, St.
John the Evangelist
School offers rigorous
academics in a nur-
turing environment
for students in Pre-K
through 8th grade.
Open Houses will be
held on Tuesday, Oc-
tober 3rd and Tues-
day, January 30th.
Advance registration
is required to attend
both either event.
Contact Lynne Fish at
LFish@stjohnsp.org
for guidance.

1605
Pleasant Plains Road,
Annapolis; 410-
757-2333; stmarga-

retsdayschool.org;
St. Margaret's Day
School is located

on the Broadneck
peninsula on the
historic campus

of St. Margaret's
Church. The school
is accredited by the
National Association
of the Education of
Young Children. Fall
Open House date is
October 18th from
9:15to 11:15 a.m.

375-A Ben-
field Road, Severna
Park; 410-647-7055;
stmartinsmd.org; St.
Martin's combines
aspects of the hu-
manities, mathemat-
ics, arts, technology,
and the sciences
from, encouraging
students to discover
their potential while
learning with confi-
dence, compassion,
and character.

Open house sched-
uled for October 18th
from 10 am. to 2 p.m.

113 Duke of
Gloucester Street,
Annapolis; 410-263-
3294, stmarysannap-
olis.org; As a Roman
Catholic, parish high
school, St. Mary's
is committed to
honoring the dignity
of each individual as
a person created in
the likeness of God.
Open House Dates:
Elementary School
(Pre-K through Grade
8): Friday, November
3,9 am; High School
(Grades 9 through
12): Sunday, Novem-
ber 5,2 pm

8400
Greenspring Avenue,
Stevenson; 410-486-
7401; stt.org; An all-
girls, episcopal board-
ing and day school for
grades 9-12, offering
the globally respected
IB curriculum “in a
community of inquiry,
creativity, and kind-
ness.” Contact school
directly for guidance
on visitations, tours,
etc.

113 St
Mary's Place, Laurel;
301-725-3228; pallot-
tihs.org; St. Vincent
Pallotti High School is
a college preparatory
school in the Archdi-
ocese of Washington,
and serves students
from Anne Arundel,
Howard, Mont-
gomery, and Prince
George'’s counties.
Contact school di-
rectly for guidance on
visitations, tours, etc.

2747 Riva Road,
Annapolis; 410-573-
2078; sschschool.
org; SSCH provides
comprehensive,
hands-on curriculums
that inspire curiosity
and exploration. Con-
tact school directly for
guidance on visita-
tions, tours, etc.

900 High Street,
Easton; 410-822-
2251; ssppeaston.
org; Sts. Peter & Paul
School is a college
preparatory school,
and is the only Cath-
olic, PreK-12th grade
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ROCKBRIDGE ACADEMY

DISTINCTIVELY CLASSICAL.
UNWAVERINGLY CHRISTIAN.

EST. 1995

gl | | ;
R .'H_Z[-?LI:!-J{] DGE
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Fall Open House: Oct 9 @ 9:00 AM Preview Night: Nov 10 @ 7:00 PM
Junior K to 12th Grade on ONE CAMPUS-www.rockbridge.org

St ]Ohn Academic Excellence in the

theod Evangelist  Cathelic Tradition Since 1959
ﬁ’a JSCHOOL
Severna Park, MD i A TR,

4 year old Pre School through Grade 8
410-647-2283 | www.stjohnspschool.org

Inq uire tuday! : Severna Park, MD 21146

Contact Lynne Fish at LFish@stjohnsp.org
FAITH « FAMILY +» ACADEMICS for more information
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Mconogh. LifeRead)y. 1

A welcoming PK-12 school community where opportunities abound for deep thinking, innovating,
discovering passions, and becoming strong leaders who are a force for good in the world.

McDonogh is right around the corner with bus service to Baltimore City and surrounding counties, including
Anne Arundel County. A five-day boarding option gives Upper School students the cpportunity to fully engage
in campus life while developing the independence needed in college and beyond,

mecdonogh.org | Owings Mills, Maryland

ANNE ARUNDEL GOUNTY

PUBLIG LIBRARY

ACHIEVE MORE‘WITH THE LIBRARY!

FREE ONLINE TUTORING

SAT PREP

LANGUAGE LEARNING WITH ROSETTA STONE AND MANGO
EBOOKS, EAUDIOBOOKS AND EMAGAZINES

DATABASES FOR PROJECTS AND HOMEWORK

= & & & @

9

aacpl.net/homework

64 whats Up? Annapolis | September 2023 | whatsupmag.com



MONTESSORI INTERNATIONAL

iabaattd  Voted Best Montessori School for 10th Year in a Row! ety

BEST oF & Voted Best Lower Private School BEST OF @
ANNE ARUNDEL ANNE ARUNDEL

Celebrating 38 years of
Teaching Children to Shine

* 18 months through 6th grade

* Education, Not Just Daycare
* Gifted Teachers & Staff
* Extended Doy Available
* Sale, Secure & Nurturing
* Spanish & Music

* Happy, Engaged Children

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

ANNAPOLISAREA CHRISTIAN SCHOOL

El'}-'-‘kl- &?E? L+ r._"r T !H:L}I‘th T 'H'ﬂgglﬂ‘ E}"{Lﬁl "llfhi; A":‘Efql ster at
e i L e e e CSaonline .org

Impacting the world through a growing relationship with Jesus Chris
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school on the Eastern
Shore. Open house
events to be deter-
mined. Call school for
details.

Ss. Peter & Paul
High School 1212 S.
Washington Street,
Easton; 410-822-
2275; ssppeaston.
org; Sts. Peter & Paul
School is a college
preparatory school,
and is the only Cath-
olic, PreK-12th grade
school on the Eastern
Shore. Open house
events to be deter-
mined. Call school for
details.

School of the
Incarnation 2601
Symphony Lane,

Gambrills; 410-519-
2285; schooloft-
heincarnation.

org; Located on a
26-acre campus in
central Anne Arundel
County, School of the
Incarnation is a coed-
ucational school and
operates under the
Archdiocese of Balti-
more. Open house is
set for January 27th,
from 8:30 a.m. to
11:.00 am.

Severn Shool -
Chesapeake Cam-
pus (Lower) 1185
Baltimore Annapolis
Boulevard, Arnold;
410-647-7700;
severnschool.com;
Severn School is a
college preparatory

school. The 4-acre
lower campus offers
an outdoor science
learning center and
learning pavilion.
Open House sched-
uled for October 4th
from 9 to 11 a.m.

Severn School -
Teel Campus (Mid-
dle/Upper) 201
Water Street, Severna
Park; 410-647-7700;
severnschool.com;
Severn School's upper
campus is situated on
19 acres, and offers
the Stine Environ-
mental Center, which
is located along the
Severn River. Open
House scheduled for
October 19th from 7
to 9 p.m.

The Boys’ Latin
School of Mary-
land 822 West Lake
Avenue, Baltimore;
410-377-5192;
boyslatinmd.com;
Founded in 1844,
Boys' Latin School

of Maryland is an
all-boys independent
school serving boys
in grades K-12. Open
house set for October
8th at 10 a.m. Regis-
ter for Open House
at boyslatinmd.com/
admissions/open-
house

The Calverton
School 300 Calver-
ton School Road,
Huntingtown; 410-
535-0216; calverton-
school.org; Founded

ST. MARTIN’S -in-t/ e-freld
EPISCOPAL SCHOOL

Open House

day, October 18, 202!
10:00am - 12:00pm

Visit us and
experience
our engaging
learning
environment
and our
inclusive
Episcopal

community.

sendent school in
- Elem Se

1)

AIMS

AOCRITHTIT

66 what's Up? Annapolis | September 2023 | whatsupmag.com

in 1967, The Calverton
School is an inde-
pendent college
preparatory school
serving students
from Pre-K3 through
Grade 12. Calverton's
Open House is set for
October 14th, from
10 a.m. to noon.

The Country School
716 Goldsborough
Street, Easton;
410-822-1935;
countryschool.org;
The Country School
is an independent,
501(c)(3) nonprofit
school located near
downtown Easton.
Discovery days, cam-
pus tours, and open
house events to be
scheduled. Contact
school directly for
guidance on visita-
tions, tours, etc.

The Gunston
School 911 Gunston
Road, Centreville;
410-758-0620; gun-
ston.org; The Gun-
ston School offers an
intellectually rigorous,
highly personalized,
and nurturing college
preparatory educa-
tional experience.
Open House dates
are set for October
15th, November 5th,
January 21st, and
April 28th. Virtual
information sessions
for the Chesapeake
Watershed Semester
will be hosted at 7
p.m. on October 19th
and November 16th.
Interested persons
should contact Ches-
apeake Watershed
Semester Director,
Ronnie Vesnaver at
rvesnaver@gunston.
org for event details
and meeting link.

The Summit School
664 E. Central Avenue,
Edgewater; 410-798-
0005; thesummit-
school.org; Summit
empowers bright
students with dyslexia
and other learning
differences in grades
1-8. “Summit lays the
foundation for success
and students graduate
from high school

well above national
averages. Find out
what makes Summit's
program exceptional
for students who learn
differently”” This fall's
Open House dates are
October 17th from 9 to
10:30 a.m. in person,
and October 24th and
November 14th from 6
to 7:30 p.m. virtually.

Wye River Up-

per School 316 S.
Commerce Street,
Centreville; 410-758-
2922; wyeriverupper-
school.org; Wye River
is a 501(c)(3) nonprofit
school that serves
students with dyslexia,
ADHD, ADD, and other
learning differences at
their Centreville cam-
pus. Fall Open House
dates are October
19th, 2023, January
11th, 2023, and March
14th, 2024.

COLLEGE/
ADVANCED
DEGREE

Anne Arundel
Community College
101 College Parkway,
Arnold; 410-777-2222;
aaccedu; At Anne
Arundel Community
College (AACC), we
believe you have the
chance to redefine
yourself at any age
and at any point in
your life. That's why



ST. MARGARET’S
DAY SCHOOL

NAEYC accredited Kindergarten and Preschool Classes (Ages 2-5)
Your child will grow & develop their confidence and leadership skills
while building srengrh & independence.

* MAEOE Green Certilied School  * Summer Camp

* STEM Program * Financial Aid

* Weekly Enrichment Programs * Before & After Carc

* Nut Free Schoaol = MDD Excels rated level 5
MAEOE

1605 Pleasant Plains Rd. = Annapolis, MD 410.757.2333

www.stmargaretsdayschool.org

Our sbudents are accepled without regaed tosex, race, relighoa or national backgreund

Discover a school designed 5pm:ili1::|l!}' T SCTVE

students with lea rning differences

... because noe all grear minds chink alike.

Wye River

UPPER SCHOOL

Admissions Open House

Thursday, Ocrober 19th

IOS30 LI, < 12 Pl

grogsdagn  wwwwyeriverupperschoolorg  Cenrreville, MD

Set Your Success in Motion at
Salisbury University

Academic Excellence

Offering over 60 majors and graduate programs, SU is one of
those rare universities that celebrates individual talents and
encourages big ideas.

Mational Recognition

With professors who change lives, SU ranks among the nation's
top colleges and best valuesin LLS, News & World Report and
Princeton Review,

Beautiful Campus

Home to 7,500 students, state-of-the-art facilities and a
national arbaretum, SU is the parfect place to call home while
charting your future.

Salﬁfshbury s smiciiadbis

UNIVERSITY Go to salisbury.edu/visit

Saekmey obatsty & o md el ood emciorvet ety e
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DISCOVER THE

CREEK

INCARNATION

Private Catholic School Indian Creek School is the premier Pre-K - Grade 12
S 0 independent school in the Annapolis area where
OPENHOUSE kindness is currency, well-being is priority, and

excellence in education is relentlessly pursued.

January 28th 8:30 - 11:00am

RADCLIFFE

CREEK SCHOOL

Now Enrolling For The
2023-2024 Sechool Year!

Feoturing small dosses sizes and
hands-on lessons, Radcliffe Creek
celebrates unique learners by
developing individualized
academic plans for each child.

T R
- b el
A h

www.Radcliffe INDIAN CREEK SCHOOL

CreekSchool,

The f{eme eﬁ

Individualized Learning

Gon (Jven 25 Yeans! . | J .
A ( /ﬂf 4/;‘_/ /{”r"ﬁ'ﬁy ?}Egjjﬁf/%; (_’?gf

www.indiancreekschocl.org
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there's something

for everyone. Open
house scheduled for
October 18th at 5 p.m.

Chesapeake Col-
lege 1000 College
Circle, Wye Mills;
410-822-5400;
chesapeake.edu;
Chesapeake College
is a comprehensive
public two-year
regional community
college serving the
educational needs
of the residents of
Caroline, Dorchester,
Kent, Queen Anne’s,
and Talbot coun-
ties on Maryland's
Eastern Shore.
Contact admissions@
chesapeake.edu to
schedule a tour or for
more information.

Salisbury Univer-
sity 1101 Camden
Avenue, Salisbury;
410-543-6000; salis-
bury.edu; We strive
every day to create
an environment

that welcomes and
supports all students
- making them feel
seen, heard, honored,
included, challenged
and celebrated. SU
provides opportu-
nities to collaborate,
get inspired and find
the true you. Contact
school directly for
guidance on visita-
tions, tours, etc.

Washington Col-
lege 300 Washing-
ton Ave.,, Chester-
town; 410-778-2800;
washcoll.edu;
Washington College
is Maryland's premier
small college and
one of America's best

liberal arts colleges.
Challenging academic
programs with re-
markable faculty and
an array of experi-
ential opportunities
prepare students for
successful careers and
lives after graduation.
Learn more about the
value of a Washing-
ton education during
the Fall Open House
is on November 11.

LEARNING
CENTERS

Johns Hopkins Pea-
body Preparatory

1 East Mount Vernon
Place, Baltimore; 667-
208-6500; Peabody.
jhu.edu; Whether
you'e an advanced
musician or dancer or
you're hoping to pick
up an instrument for
the first time, Pea-
body Preparatory is
the perfect place for
you! College Fair in
the Peabody Library
on Sunday, Septem-
ber 24th.

Maryland Hall

801 Chase Street,
Annapolis; 410-263-
5544; marylandhall.
org; Dedicated to Art
for All, Maryland Hall
is the region’s cultural
core, convening and
engaging all people
in arts experiences
that strengthen com-
munity. We welcome,
connect, and enrich
all with inspiring arts
experiences. Classes,
performances, exhib-
its, and more avail-
able. Visit website for
full schedule.

Washington College is Maryland’s
premier small college.

Undergraduate students engage in challenging
academics, graduate-level research, and find
thousands of internship opportunities and a range
of study abroad programs—all of which lead to
successful outcomes for graduates.

Learn more at washcoll.edu

WASHINGTON COLLEGE

Chestertown, Maryland
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2023 Fall Classes

Now Open for Registration!

We invite yo

DANCE MUSIC  THEATRE

ENROLL TODAY

Contact us at divinemercyacad@gmail.com Il MARYLANDHALL.ORG
(410) 705-0778 | divinemercy.md 801 Chase Street - Annapolis, MD 21401

ARCHBISHOP

YSPALDING

HIGH SCHOOL

OVER 50 YEARS OF CATHOLIC EDUCATION | 26 AP CLASSES
INTERNATIONAL BACCALAUREATE WORLD 5CHOOL
PROJECT LEAD THE WAY/PATHWAY TO ENGINEERING | 30 ATHLETIC TEAMS
OVER 40 CLUBS AND ORGANIZATIONS

ARCHBISHOPSPALDING.ORG
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Meet Maryvale, our version
of an Open House, invites
families to take a
personalized look at the
daily life of a Maryvale
Lion!

Join us on the following
dates from 9 to 10:30 a.m.:

Thursday, October 19
Thursday, November 9

All Upper School
and Middle School
students are welcome!

www.maryvale.com

; I:.'-J'
Learn. Lead. Succeed.

Saint
\ndi EW'S

Open Hearts, Opien Minds, Ofien Doors

Fall Open House

Thursday. Ocl. 26 | 9 am - 11 am

| { Fil mal 1" 1 Earard
Ho=-260-0032 | school standrewsum.org

s K-12 Y
des 9-12
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NAME

The principal worldwide forum for

debating naval and maritime issues and
ideas, the U.S. Naval Institute celebrates
its 150th anniversary this year

BY FREDERICK SCHULTZ

xcerpted from a 1765 dissertation, the
words of American Founding Father
John Adams—*“Let us dare to read, think,
speak, and write”—have been and still
are at the heart of a local institution com-
memorating its sesquicentennial on Oc-
41 tober 9. If you've never heard of it, you're
in good company, even though it’s the premier
conduit for the most influential naval and
maritime literature in the world. The Naval
Institute features a sword in its logo, overlaid
by a quill, making it clear that it subscribes to
“the pen” being “mightier than the sword.”
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The Naval Institute’s headquarters complex fea-
tures a new state-of-the-art, 400-seat conference
center, named for Jack C. Taylor, founder of En-
terprise rental cars (which he named after the ship
from which he flew in World War II). The current
CEO, retired Navy Vice Admiral Peter H. Daly, con-
siders the center, funded entirely through charita-
ble gifts, as the Naval Institute’s long-sought “home
field.” And it’s right here in Annapolis.

The late National Book Award- and Pulitzer
Prize-winning historian David McCullough had for
years politely declined invitations to speak at a Naval
Institute event. Having once uttered the words, “You
don’t know history if you don’t know naval history,”
the historian decided the time was right to appear at
the Institute’s Annual Meeting in spring 2001. The
occasion would coincide with the impending release
of his second presidential biography, the first being
titled Truman. His new bio was destined not only to
win—again—the world’s highest literary honors for
the avuncular former host of the PBS series, “The
American Experience,” but John Adams was also
adapted for an HBO miniseries by the same title.
And Adams was, the author knew, the veritable pa-
tron saint of the Naval Institute.

When It All Began

The loosely conceived organization convened its
first meeting in the U.S. Naval Academy’s Depart-
ment of Physics and Chemistry building on an
early October day—eight years after the end of the
Civil War. And it came in the midst of a national
economic crisis, “The Panic of 1873,” which tempo-
rarily closed the New York Stock Exchange as U.S.
bank reserves plummeted from $50 million to $17
million between September and October that year.
Economists would later suggest it rivaled the gravi-
ty of the Great Depression in the 20th century.

Since its inception, the Naval Institute has prided
itself on its open forum to those who choose the
profession of arms as a career and seek a vehi-

The 24th Secretary of Defense, General James Mattis,
speaks at the 22nd Annual McCain Conference (named for
John McCain), held recently at the U.S. Naval Institute. Pho-
tograph by U.S. Naval Institute, creative commons license.
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cle for making their voices heard and thus their
profession better. Setting a course for the orga-
nization as an outlet for the latest scholarship in
naval history, Commodore Foxhall Parker read
his rendition of the 1571 Battle of Lepanto at that
first meeting. Those 15 original “members”—led by
Lieutenant Charles Belknap, himself a Civil War
veteran—consisted of a Navy rear admiral, com-
manders, lieutenant commanders, lieutenants, a
Marine Corps captain, a chief engineer, a medical
director, and a pay inspector.

To this day—after two world wars, Korea, Viet-
nam, and various interventions in the Middle East,
including Operation Desert Storm, the wars in
Afghanistan and Iraq, and the ongoing global war
on terrorism—no one is restricted from participat-
ing in its discussions. The organization’s principal
contributors and patrons are serving or retired
professionals in the Sea Services: the U.S. Navy,
Marine Corps, and Coast Guard. They are presumed
to know, first-hand, whence they speak. And even in
this politically charged era, the Naval Institute re-
mains staunchly non-partisan. One testament to the
organization’s function is the popularity and heft

of its monthly Proceedings magazine’s consistently
lengthy “Comment and Discussion” section.

The Naval Institute’s Board of Directors and Edito-
rial Board advise on but do not censor new material
that will appear in Proceedings, the topics proposed
to be published by its book arm, the Naval Insti-
tute Press, and the subjects to be discussed at its
internationally known annual series of conferences.
Speaking “truth to power” often has been hazardous
to those courageous enough to question profession-
al conventions. But the very existence of the Naval
Institute depends on such unfettered discussion.

Attention from the National
Media and Hollywood

While some readers of this story may believe
that Tom Clancy’s first novel, The Hunt for Red
October (soon to celebrate, incidentally, its 40th
anniversary in 2024) represents the only time
filmmakers and general news media have paid
attention to stories that have emanated from the
Naval Institute, they should think again.
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The earliest such interest stemmed from “The
Post-War Petty Officer: A Closer Look,” winner of
the Institute’s 1948 Enlisted Prize Essay Contest. It
was an account of life in China on board a Yangtze
Patrol gunboat in 1926 and written by Navy Chief
Machinist’s Mate Richard McKenna. From that
evolved the 1962 novel, The Sand Pebbles, which
spawned the 1966 movie of the same title, starring
Steve McQueen and Candice Bergen.

Following The Hunt for Red October came Ste-
phen Coonts’ naval-aviation novel Flight of the
Intruder, which led to a 1991 film starring Willem
Dafoe and Roseanna Arquette. Novels aside, the
best-selling Naval Institute Press book continues
to be The Bluejacket’s Manual, a prominent part of
every Navy sailor’s seabag.

The Naval Institute Press series “Classics of Naval
Literature” presented opportunities to highlight
contributors to such an august collective, including
Proceedings author Captain Edward ‘Ned” Beach,
whose most well-known book-length work was Run
Silent, Run Deep, the basis for the submarine movie
by the same title starring Burt Lancaster and Clark
Gable. In fact, the Naval Institute’s headquarters,
Beach Hall, is named for father and son, both Sr.
and Jr. Edward Beaches, in what was once part of
the Naval Academy hospital on a hill overlooking the
academy’s classroom buildings across College Creek.

On re-release of his book, The Caine Mutiny, nov-
elist Herman Wouk made a surprise appearance

at the 1995 Annual Meeting to sign copies of the
new “Classic,” which itself was the basis of a movie
by the same name, starring Humphrey Bogart as
the principal character, Captain Queeg. A moving
component of his visit was the address he delivered
before attendees at that year’s event.

When the Naval
Institute Makes News

Along with the articles published in the magazines
Proceedings and Naval History, the Institute has
drawn attention for the interviews it’s conducted,
which have included movie stars (Oscar-winner
Gene Hackman was a Marine; and Douglas Fair-
banks, Jr. was a decorated World War II naval



officer in Europe, whose widow donated his medals
and memorabilia to the Naval Institute for display),
filmmakers (Academy Award-winner James Camer-
on—in a satellite interview just after breaking Navy
veteran Captain Don Walsh’s world record for the
deepest ocean dive ever achieved), prominent me-
dia members such as Ben Bradlee and Bob Wood-
ward (both long-time fixtures at The Washington
Post—and themselves Navy veterans), stalwart TV
newsmen Walter Cronkite and Tom Brokaw, as
well as CNN’s chief international correspondent
Christiane Amanpour (whose interview devolved
into a lesson in journalistic ethics to all involved,
but that’s a story for another time), and Secretary
of Homeland Security Janet Napolitano. The Naval
Institute’s support of and reporting on deep-diving
expeditions on sunken ships requires its own story,
which is too long and complicated to include here.

A Navy recruit studies a copy of
the Bluejacket’s Manual, which is
required reading making it the
best-selling Naval Institute Press
book. The manual first appeared in
1902 and provided the first hand-
book of practical information for
new recruits. U.S. Navy photo by
Journalist 1st Class Preston Keres.

In this same vein, the relatively new “USNI News”
continues to draw envious international attention
from other media for its connections and exclusive
online reporting presence. And not to be over-
looked, the Naval Institute’s oral history collection
is an unparalleled array of primary-source material,
much of it still unmined.
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0 READ, THINK, SPEAK, AND WRITE.

Funded entirely with private
donations, the Jack C. Taylor
Conference Center is a unique,
high-tech venue that fea-
tures a 406-seat auditorium,
reception spaces, an indoor/
outdoor rooftop terrace, five
unique meeting rooms, and a
broadcast studio. The Center
was built to meet Leadership

in Energy and Environmental
Design (LEED) certification and
Department of Defense force
protection standards. Photog-
raphy by Stephen Buchanan.
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A Picture Is Worth...

One of the Naval Institute’s “go-to” services continues
to be “the largest naval and maritime photo archive

in the world.” Because the ‘bread and butter” of the
Naval Institute Press is its publication of nonfiction,
all those books require historically significant photos
and illustrations, often found in the Institute’s archive,
which has been perused by researchers world-wide.

Whether you’re looking for that rare photo of the
destroyer your father or grandfather served on in
World War II or “pop-singer” Cher performing in
the 1980s on board the battleship Missouri, it’s
there in the archive.

For an organization 150 years old, the Naval Insti-
tute has enthusiastically embraced technology at
every turn, including the digitization of the photo
archive, every issue of Proceedings, and electronic
preservation of the oral history program.

Not necessarily surprising has been the popularity
of discussions regarding some of the most burning
and controversial topics, not in current affairs, but
in naval history. Those presentations, on occasion
integral parts of the Naval Institute’s Annual Meet-
ing each spring, have included the great debate on
whether the USS Maine’s sinking (which presum-
ably led to the Spanish-American War) was caused
by intentional Spanish espionage, or was the
result of an accidental explosion. The gist of “What
Really Sank the Maine?” was a comparison of the
unstable characteristics of brown gunpowder as
opposed to black powder. Even though Admiral
Hyman Rickover (who had become known as the
“Father of the Nuclear Navy”) ordered an earlier
study of the ship’s demise, the discussion before
the Naval Institute, based on existing evidence,
proved essentially inconclusive.

Equally “shadowy” (so to speak) and sometimes
incendiary was the panel exchange between
proponents of Rear Admiral Robert E. Peary’s
“discovery” of the North Pole. The minutiae
(orchestrated beforehand in 1989 by the Nation-
al Geographic Society) included presentations
that employed “photogrammetry” to analyze the
shadows in the photos claimed to have been taken
in 1909 of Peary staking his North-Pole-discovery
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claim. The 1990 Annual Meeting exchange, which
included members of the Peary family, was so in-
flammatory, in fact, that the session reconvened
later in the day in a Naval Academy classroom,
with a substantial monetary bet on the table. Re-
portedly, the discussion ended in a draw, and no
cash ever changed hands.

To celebrate and commemorate the 500th anni-
versary of Christopher Columbus’ “discovery” of
America, the Naval Institute assembled a panel
discussion in April 1992 that pitted proponents of
exactly which island Columbus must have land-

ed on in “the New World.” The moderator of the
discussion, William F. Buckley, was well-known for
his own sailing prowess and more so for being the
founding editor of the ultra-conservative periodical,
The National Review and for his televised debates
with the nation’s “most famous democrat,” Gore
Vidal. The Columbus exchange, while entertaining
and compelling, was also declared inconclusive.

The featured luncheon speaker that day was Gener-
al Colin L. Powell, at the time the Chairman of the
Joint Chiefs of Staff. General Powell was a long-
time life member of the Naval Institute and had
been a rare Army officer who wrote for Proceedings.
As the story goes, he called the editorial offices one
day, distraught that he had lost the commemorative
pen he received for having been a Proceedings au-
thor. Assured he would receive a replacement pen,
he accepted an invitation to speak at the Annual
Meeting lunch in 1992. At the middle of the head
table was General Powell, flanked by the modera-
tors (neither having been known as moderate) of
the morning and afternoon panels.

As a testament to the independence of the Naval
Institute, the irony of the seating was not lost on
General Powell, who summed up the essence of
what it’s all about. To his right (naturally) was
Buckley and on his left (equally naturally) was after-
noon panel moderator and then-Washington Post
reporter Bob Woodward. General Powell began his
speech with words that reinforced what the organi-
zation represents—an open forum of ideas, political
and otherwise: “Where else but the Naval Institute,”
General Powell began, “would the Chairman of the
Joint Chiefs find himself seated at lunch between
Bob Woodward and Bill Buckley?”



AN INTERVIEW WITH

RETIRED NAVY
VICE ADMIRAL

PRTER A DALY

CURRENT NAVAL
INSTITUTE CEO

How did you get interest-
ed in naval affairs?

| was influenced very heavily
by my father, who had served
in the Navy in World War Il on
a destroyer escort. When the
war ended, he left active duty
and stayed on as a reservist.
For as long as | can remem-
ber, | grew up in a house with
bookshelves full of Naval
Institute books and copies

of the monthly Proceedings
magazine, the big member
benefit...| basically learned to
read with the magazine and
those books.

So that inspired you
to join the Navy?

| went through NROTC and
was commissioned at the
College of the Holy Cross in
Massachusetts. Very shortly
after that, | was commis-
sioned and given a six-month
trial membership in the U.S.
Naval Institute. | joined in
1978 and have been a mem-
ber ever since.

VADM Peter H. Daly, USN (Ret.), pictured at right speaking to a Midshipman, serves as
CEO and Publisher of USNI. Photograph by U.S. Naval Institute, creative commons license.

What did you tell
your crew members
to make them want
to be members?

| stressed to them that the
exchange of ideas is extremely
important in any organization,
The Naval Institute was found-
ed based on those exchang-
es, up and down the chain of
command.

How do you spread the
word, nationally and
internationally, in today’s
constantly evolving elec-
tronic environment?

As you know, the current trend
is to measure one’s “reach”—the
number of times contacts were
made on the internet—how
many times a particular article
was “clicked on” or not. It’s not a

static measure, it’s “impressions.”

We now generate more impres-
sions in a day than we did in an
entire year a decade ago.
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We’re also reaching more
people with our events, such
as the annual WEST confer-
ence in San Diego with our
partner, the Armed Forces
Communications and Elec-
tronics Association (AFCEA).
We had more than 10,000
people signed up for 2023.

About eight years ago, one
of our trustees suggested
that we bring in junior to
mid-grade participants and
ask them to brainstorm a
couple of questions posed
by one of the Sea Service
chiefs. Every year, we rotate
the questions among the
Navy, Marine Corps, and
Coast Guard. Each service
chief poses two questions to
the group. The junior offi-
cers then debrief the service
chiefs with their answers—a

“truth to power” direct com-

munication unlike any other.
We call it DARE.



SIS GIFT GUIDE

Experience Harvest Thyme Tavern’s
“QOyster Thyme Feast”

An unlimited feast of raw oysters and oyster-

inspired appetizers. Plus, a special wine tasting.
9/23, 12-5 PM. $125/person, excluding tax
& gratuity.

Harvest Thyme Tavern
1251 W. Central Ave
Davidsonville, MD

443-203-6846
www.harvestthymetavern.com

Mauritius jackets

Mauritius jackets are individually handcrafted
with Europe’s highest quality of leather. Each is
unique and beautiful. There are several styles
available including classic & speciality....visit
Scout & Molly's Annapolis at The Annapolis
Town Center and try one on today. You'll love
the way you feel.

Scout & Molly's
Annapolis Town Center
Annapolis, MD
443-837-6076
www.scoutandmollys.com



RAISING SAILS AND FUNDS FOR

= HOSPICE CARE FOR OVER 40 YEARS

SAILING FOR
HOSPICE CARE
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THANK YOU TO OUR GENEROUS SPONSORS
HONORARY ADMIRAL
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A virtuoso takes flight
in several careers and

inspires local youth

Story by LISA HILLMAN | Photography courtesy ANNAPOLIS

SYMPHONY ORCHESTRA AND NETANEL DRAIBLATE

A Delta Connection Flight from Frederick Douglass
Greater Rochester International Airport to JFK in
New York was delayed. Storms in the area forced
the jet to sit idle at an airport that was all but shut
down. The 70-plus passengers at the gate settled in
the waiting area or sat cross-legged on the floor for
an anticipated five-hour delay.

One of the pilots quietly slipped into the plane’s
cabin and emerged with a violin. Without fanfare,
as the waiting crowd watched, this young, trim,
uniformed officer began playing “Memories after Al-
hambra,” a popular 1896 piece by Spanish guitarist
and composer Francisco Tarrega.

Heads looked up. All eyes focused on the performer.
Glum faces turned to glee.

What the passengers did not know was that one of our
nation’s most talented violinists and accomplished
concertmasters was performing their “free” concert.

“People don’t expect, when
you are wearing a unform
like that, that you are pro-
ficient in anything else. But
pilots do do other things.”

So explains Netanel Draiblate, the 40-year-old con-
certmaster of the Annapolis Symphony Orchestra who
also—effective earlier this year—just happens to be a
licensed airline pilot. The airport episode, caught on
camera by a flight attendant and posted to Facebook,
has captured more than 56K views and 600-plus

D

shares, making “Nati”—as he is known—somewhat of
a media star. Hundreds of comments and emails have
poured in, some from musician colleagues, including
the son-in-law of world-famous violinist Isaac Stern,
and others from an astounded and appreciative public.

In his characteristic self-effacing, no-time-to
waste-persona, Draiblate doesn’t dwell on his social
media fame. He seems just as surprised by the no-
toriety as anyone else. Catching him at an Annap-
olis coffee shop between flights and performance
halls, Draiblate prefers to talk about music. More
specifically, the future of music. And that leads to
another recent achievement and his favorite topic,
The Annapolis Youth Academy.

Starting Them Young

On a mild spring Sunday, 50 musicians fill the stage
at Maryland Hall. More than half are high school
students clad in long-sleeved black shirts, slacks,

or skirts. Alongside are some 20 members of the
Annapolis Symphony Orchestra. They are togeth-

er to perform the annual “Orion Youth Orchestra
and Annapolis Symphony Orchestra Side-by-Side”
concert. In the audience are parents, relatives of the
musicians, and fans of great music.

Under the baton of Jose-Luis Nova, the Annapolis
Symphony Orchestra (ASO) Director for nearly
18 years, they perform works by Debussy, Men-
delssohn, and Stravinsky, designed to showcase
the progress these young people have made since
joining the Annapolis Symphony Academy.

It was just seven years ago that ASO’s concertmas-
ter first conceived the idea of serving the communi-
ty by serving its youth.

“I always thought that as the capital of the state we
should be living the way the state approaches any-
thing...and not falling behind Rockville or Baltimore
where the big music centers are,” Draiblate says.

For him, this meant stretching the ASO beyond
its annual concert series. Draiblate’s aim was to
reach deep into the community and provide music
lessons for children based on a Venezuelan model



where “kids learn strings and are placed with the
orchestra.” But first he had to sell the idea to a
less-than-enthusiastic Board of Directors.

“At that time the ASO was not financially solvent,”
he explains, “so it was an uphill battle. But our
point was, if you want more support from the com-
munity, you need ideas like this.”

The Board agreed, but only if the project could
attract its own resources. For that, Draiblate turned
to ASO supporter Anna Greenberg who invited local
philanthropists Jane and Pete Chambliss to give the
program a generous start.

“When we announced the gift to the Board, they
unanimously supported it,” Draiblate says.

Prior to joining the ASO five years ago as Director of
Education and Community Outreach, Julie Nolan
met Draiblate when he taught her daughter violin.
“I thought so highly of him, that when he asked me
to help him start the academy, of course I said yes.”

Housed at Temple Beth Shalom in Arnold for rehears-
als and recitals, the Annapolis Youth Academy official-
ly began in 2018. As an after-school program, it began
by serving middle and high school students, many
who receive need-based tuition assistance. Nearly half
represent underrepresented backgrounds.

84 whats Up? Annapolis | September 2023 | whatsupmag.com

“Nati is amazing,” Nolan says. “He is a delight to
work with, and he has tremendous vision.”

Today the Annapolis Youth Academy is a fully estab-
lished music school offering programs for every age.
Some 40 professional musicians serve as full- and
part-time teachers for the 80-plus students. Drai-
blate is especially pleased the program now attracts
very young students in its Pre-K Discovery classes.

“If you look at sports programs, they look at 3rd
and 4th graders and think, how can I develop
them for sports? So why don’t we do the same for
music? If I get a kid in 3rd or 4th grade, or even
younger, I can keep him.”

Born To It

Born in Bat Yam Israel, a Tel Aviv suburb, Drai-
blate understands what it means to induce a love
for music early. His parents were both violinists.
His mother taught; his father performed with an
orchestra. When he was six, they put a violin in his
hands, and his career was launched.

Israel’s mandatory military service allowed the
talented soldier to continue his music. As he explains,
“Twenty people every year audition to be musicians in
the miliary. It means we are not going to be assigned
any kind of high-profile work. Part of our job is to play



concerts for soldiers assigned to fighting units. We
travel to bases in the country and play for entertain-
ment. It was fun, a good thing to do. We had a mis-
sion—to make their lives easier. Everybody has a role.”

After earning his bachelor’s degree at age 22,
Draiblate left Israel to study in the United States.
He earned both his Master’s and Graduate perfor-
mance diploma from Peabody and a Doctorate in
Musical Arts from the University of Maryland.

In 20009, a friend at Peabody mentioned that the
concertmaster position with the Annapolis Sym-
phony Orchestra was open. It was near the begin-
ning of a new conductor’s term. Jose-Luis Nova had
been with the ASO just a few years and was slowly
building a world-class organization.

“Auditioning for concertmaster is very elaborate,”
he explains. “You are on trial for a year. The whole
orchestra evaluates you. You play a whole season.
You have to be able to communicate not just with
the musicians, but also with donors.”

Spanish-born Nova understands the challenge of
communicating well with various groups. It’s clear—
both on stage and off—that he has great admiration
for his concertmaster, not only for his musical
talent, but also his leadership style.

“He is a very intuitive
musician. He has the
right instincts for
music. Things come
naturally to him

because he is so gifted,

and this goes together
with his leadership

skills. It is a 2101}1, to
perform with him.”

s

Why Fly? Why Now?

With his musical career soaring, and his dream of
establishing a school to inspire young people to
pursue music, why begin another career?

“I always wanted to fly. I flew with my dad on my sixth
birthday. His orchestra had a tour in Italy. It was my
first time on an airplane. I got the bug,” he says.

Because of his musical career, Draiblate never thought
he’d have the time to fly, or so he was told. Then on
his 36th birthday, a woman he was dating gave him a
one-hour discovery flight at Lee Airport. During flight
training, fellow pilots suggested he could do both.

In February, he earned his airline pilot license. Cur-
rently a first officer on the CRJ-900 for Endeavor
Air, a subsidiary of Delta Airlines, he flies to New
York and has four- or five-day stretches where he
sits and waits to be called.

“Most pilots don’t like this. They want to get their
hours. But for me, it’s great because I have lots of
work to do.” His goal is to fly international flights,
something he can do if he stays with Endeavor for
four to five years: “My schedule would be lighter,
because you compress more flight hours.”
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Draiblate denies pursuing flying for financial rea-
sons, but he is very clear about the challenges mu-
sicians face making a career in music alone. Most
musicians hold at least part time teaching jobs or
other jobs to sustain themselves and their families.

“When your music becomes your livelihood, it adds a
level of pressure. You can cobble a living together as a
musician, but it normally requires multiple jobs and
often in different cities. I like to fly because I always
wanted to fly. The financial benefit is a byproduct.”

A Dual Life

If anyone understands the duality in Draiblate’s

life, it is the Chair of the ASO Board of Directors.
Mary McKiel, Ph.D., a Standardization Certification
consultant who often works in foreign countries, is
also a licensed pilot. Driving past Lee Airport on her
5oth birthday, she decided it was time to sign up.

McKiel calls Draiblate “extraordinary.”

“He is very focused on purpose. It was his idea to set
up the Academy. He saw the need in our community
to educate young talented musicians, particularly mi-
nority students. And he has the leadership to engage
people at all levels...donors, schools, community, the
board. He figured out how to go about making this
dream happen once he got everyone on the right side.
It’s a kind of leadership you don’t see very often.”

As a violinist, Draiblate has performed in concert
halls on four continents and collaborated with such
world-class artists as Pinchas Zukerman, Yo-Yo-Ma,
and Itzhak Perlman. He also is a much sought-after
teacher. This past year, a packed crowd at Mary-
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land Hall shook the rafters with a heart-pounding,
standing ovation for his performance with the ASO
of Tchaikovsky’s Violin Concerto.

“His becoming a pilot is so right for him now,” Mae-
stro Nova says. “He has all that talent and is able
to coordinate many different activities at once and
make it seem so easy.”

If asked, the soft-spoken, but adamant artist resists
citing favorites. Favorite concerto? Composer?
Symphony? “I cannot answer that. Your taste
changes as you grow up. The best answer is any
music I am playing I am very excited about.”

He won’t choose a favorite in careers either. But his
newest has given him a certain perspective. “We
spend almost 100 percent of our time on the ground,
walking. But when you fly as a student at 3,000 feet,
it looks so small. And then you go to 30,000 feet—
and you see the long game. It changes how you think.
You see from a wider lens.” Draiblate’s future holds
curtain calls and runways yet to imagine. But for
those of us on the ground, we remain grateful to soar
with him—wherever his talents lead.
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Year after year, we are humbled by the continued support of our local community. The Fish For A Cure (F4AC)
Tournament, Paul C. Dettor Captain's Challenge, and Shore Party has raised more than $4.5 million over the past
16 years, and we know that this success would not be possible without our sponsors. All funds raised directly
support the Cancer Survivorship Program at Luminis Health Anne Arundel Medical Center's Geaton and
JoAnn DeCesaris Cancer Institute, which provides support to patients and families as they navigate cancer care.
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Since January 2023, Northrop Realty has settled or put
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the market!

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

== FENWICK ISLAND DAVIDSOMNVILLE

ST AT -
. a4 L8 '?“'"' = .

$1.900,000 $1,725,000 $1,500,000 $1,400,000
40134 VIRGIMIA AVEMUE 60% CHURCHILL CIRCLE 32664 SAND DUMNE DRIVE 22045 SEAPORT SQUARE

MILLSBORO .

5925,000 S875,000 5800,000 5799,000

1474 CATBRIAR WAY 3205 POIMNTS REACH #3205 IBTET APPLE COURT 26967 SUMBURST PATH

$671,000 $640,000 $625,000 5600,000

1308 WHISTLING DUCK DRIVE 12 PALISADE STREET 3 WOODLAND WAY 247 BUTTOMNWOOD TRAIL

HYATTSVILLE

5500,000 5475,000 5450, GDD 5445 000
3 THORMNBERRY DRIVE 150071 NIGHTHAWEK LAMNE 3105 LANCER PLACE 000 ACCOKEEK ROAD

"N-lldhl 0 =i

HE F-II-II

5357,500 5335, um:r 5334000 5191500
9511 PRY DE DRIVE 19609 COBBLESTOMNE WAY #2003 & 127TH STREET #304 1002 IRMA COURT

} N “ .
7 REALT‘T9P Office: 410.295.6579 I NorthropRealty.com | Direct: 410.501.5025




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

ANNAPOLIS SREHOBOTH BEACH

WATERFRONT = :
$1,250,000 51,190,000 $1.050,000 5949,900

37507 WORCESTER DRIVE 155 OLD WHARF ROAD 1703 MARISSA WAY 102 LONDON CIRCLE 5
MILLSBORO SELBYVILLE
NN 7
s, Wl e ul Y
e "'i:' ‘!F:# .ﬂ:fr -
b B DL T
E . ] i

5785,000 $750,000 5750,000 5?’15 000

33407 MARIMA BAY CIRCLE #20 13711 OLD CHAPEL ROAD M76TH STREET #101 31944 PHILLIPS ROAD

MILLSBORO ! MILLSBORO

55812,500 5575,000 55?5.000 5561.000
15214 JENMINGS LANE 33826 SEA OTTER WAY 21885 SURF BOARD BLYD 9910 HILLAMDALE WAY #13

5439 'D'DD 5429900 5396,000 53?5 000
500 SHORT LANE 18045 WINDWARD DRIVE 5307 LUBBOCK ROAD B80S WHITE OAKS LAME

51?5 IJOEI' $275,000 5146,000 5179,000
23723 BRIARWOOD LAME 10 IROMNSHIRE STREET 474 WEST COURT M W STATE STREET

BEAL BSTATE

LDNG 'ELH__)STE[{ = L ! Hl.'!l.'.![.!;[{!;l‘r'lfﬁ




STORY BY LISA J. GOTTO PHOTOGRAPHY BY STEPHEN BUCHANAN

p EN

[lew
Vistas

A Classic Deckhouse Fevival

f you have ever been in the position residence of intention and inspiration
of getting something you didn’t even may strike you as relatable, as well.
know you wanted until you got it, What we can say for certain is that the
the story of this month’s feature one-time mid-westerners who pur-
home may just hit home for you. chased the property in March of 2022
Its accompanying subplot of the small certainly now know what they have and

village it took to revive the home as a can’t imagine being anywhere else.
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Rare Find

While greater Annapolis is known for its excep-
tional waterfront properties and the people who
love them, it is also home to properties nestled into
its scenic wooded areas. This 6,300-square-foot
residence plays the role of a wonderfully worthy
counterpart with its rustic, Alpine aspect, and a
flourishing forest backdrop.

Upon purchase of the 20-year-old property, the
homeowner says, she had already put together a
virtual village of service providers and craftspeople
who would bring the home and its surroundings
back to life. So, as soon as the home closed escrow,
her team was ready to get started that day.

She remarks that one member of the team quickly
called her attention to some signature charac-
teristics of the home, such as its post-and-beam
construction, tongue and groove decking, and its
wealth of all-natural materials. This wasn’t just any
house; this was a rarer find.
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“The very first person that came to help out said,
‘Hey, you have a deck house.” And I'm like, ‘What is
that?”” The homeowner was thrilled to learn more
about what that actually meant and then had the
good fortune to find what she calls, “...a hidden gem
in my closet,” which were the actual plans to the
home. “So, I started doing my research.”

Sometimes nostalgically referred to as “...the next
generation of modern housing”, an iteration of the
first deck house initially came to fruition in 1947. It
was the brainchild of American architect and Har-
vard grad, Carl Koch, who is noted for his association
with the prefabricated packaged house movement.

Partnering with architect and engineer John Bemis,
the aforementioned collaboration was known as the
“Acorn House,” a structure based on a central core
with rooms that “unfolded” around it. It would be-
come the prototype for what would be known later
as a deck house.

“The Acorn Deck Company is a very well-known
company that does these homes with tongue and
groove decking and post and beam (construction),”
says the homeowner. “It’s a functional layout, and
they look at everything about your house.” The
homeowner learned that everything from the busi-
ness plan to the sustainability of the house, is of the
utmost importance with a deck house plan.

“It had to have the right foundation and the right
orientation (for sunlight),” says the homeowner.
“Everything about this home was done specifically
for this area—the windows, the double panes, the

heating, the cooling.”



What Gives a Deckhouse
Its Signature Aesthetic?

Post and beam construction * wood panel ceil-
ings * mahogany trim * window casements * walls
of glazing * open floorplan * sloping roof rafters
extending beyond the walls * tongue and groove

decking * use of sustainable materials
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Interior Curation

Because of that, the homeowner, who is not unfa-
miliar with renovation projects, says she needed a
little time to pause and practice some mindfulness,
before making any interior updates.

“[This home] is more of an art piece. It’s more of

a, “...You can’t do anything to this house because
everything is done intentionally, for a reason.” And
I had to take 20 steps back, not just 10, but 20, and
slow everybody’s pace down a little bit and say,
‘Okay, what do we have? What'’s different about this
home? What makes it unique?’ And I had to learn
about the home for a little bit.”

In the meantime, it was decided that it would be
wise to proceed with the landscaping. So, the team at
Fieldstone Nursery came in and began that stage of
the updating, which would take the already stunning
wooded backdrop and make it an outdoor oasis by
adding in some colorful plantings and rare tree spe-
cies such as dancing peacock Japanese maples and
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Snowboy dogwoods. Like the interiors would later
reflect, the home and its surroundings would have

a mid-century modern, with-a-splash-of-European/
Asian flair, vibe to it, the homeowner explains.

The interiors, she says, did not require any type of
gut job renovation, to be sure, but they were lacking
love and luster. Fresh paint with more thoughtful
colors for the homeowner, and a thorough cleaning
of the hardwoods took place during the months of
March, April, and May of 2022.

“We knew we had to do the floors no matter what,
because before you ever move around this large
space, you would want to do the floor. And that’s



where Roland from Royal Oaks Flooring comes in.
He is an incredible antique wood guy that I've used
in the past. He knows all about wood floors and his
team is incredible.”

The homeowner adds that he was quick to identify the
floors as Brazilian cherry. While very pretty they were
obviously dulled from years of waxing and general
wear and tear. So, the flooring team proceeded to strip
them, and the homeowners once again tapped their
REALTOR who assisted in purchasing the home, Di-
ane Mallare of Taylor Properties, to find them a rental.

“And then my team just got busy doing things. I
wanted to do a very mid-century, modern Frank
Lloyd touch, so to speak. Everything changed to
mid-century modern. We got rid of all our old
furniture, and I started looking around town, and
started buying pieces that people were getting rid
of that was mid-century, that fit my home perfect-
ly, and I started redoing furniture.”

Nature’s Wallpaper

The overall result is a mélange of art and architec-
ture—from the home’s exterior approach with its
reflective fagade of glass, stacked stone, and cedar—
to an interior where one truly dwells.

The home’s show-stopping millwork starts with a
prairie-style front door and seemingly never ends as
it winds throughout all three levels of the residence.
Just inside the door, the eye is caught by an architec-
turally stunning curved wall that beckons the visitor
along into the dramatic two-story great room of post
and beam construction. The home’s gorgeous all-ma-
hogany den is tucked just to the right of the entry and
is made even more private since visitors will no doubt
be distracted by the wall of windows to the wooded
wonderland unfolding straight ahead of them.

The living space uses an earthy combination of
mahogany and western red cedar and then adds
what appears to be endless panels of glass to create
the primary focal point of the home that amazes

the eye and feeds the soul as it blends so effortlessly
with nature. A lush, green velvet sectional acts like
an exclamation point to the well-written sentence of
this space. It’s one of the few statement pieces the
homeowner purchased new for the home.

“It fits the home. I didn’t choose the couch. The
home chose the couch,” muses the homeowner.

From this vantage point, she attests to regularly
seeing deer, fox, and all manner of woodland crea-
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Just off the kitchen there is a breakfast nook over-
looking the side yard and adjacent to that, there’s
a screened-in patio accessible through the formal
dining space. It also overlooks the tranquil and
lush environs of the side and backyard, with its
koi pond and Zen Garden. The home is especially
well-situated among the woods, so it is secluded
with no other homes in their community visible.
The hardscape is thoughtful and is dotted with
places for contemplation and others for gathering.
The dipping pool provides the perfect water-based
element to the well-designed scheme.

—
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tures meandering about the landscape. A stone-
front fireplace soars to the great room ceiling, as
does one of the home’s staircases of mahogany with
a uniquely detailed prairie-style railing that leads
to a loft that the family uses as a home office. Its
views are picturesque to say the least, almost tree-
house-like, revealing the exterior’s natural wallpa-
per that provides the ultimate in visual breaks.

Downstairs, as the space unfolds it leads to a formal
dining area and a kitchen designed for the chef, as
well as the entertainer. The homeowner remarks that
her blended family, including eight grown children,
and now their families, make exceptionally good use
of this space, especially during the holidays.

“We have a cookie station, we have a bread station, we
have a turkey station, we have everything,” explains
the homeowner. “And that butler’s pantry is to die for!”
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Gathering on the home’s themed lower level

is also a special experience, as the homeowner
points out that each family member was given
the opportunity to conceive a space of their own
design. The theme chosen for the lower level was
‘speakeasy.” So, there are cozy areas for movie
streaming, board game playing, or just sitting fire-
side. The ambiance is enhanced with more of the
homeowner’s local garage and estate sale finds,
which includes an antique, western, wall-mount-
ed telephone and a vintage saloon-like settee.

2

Given the homeowner’s apparent appreciation
for value and for making what is old new again,
the speakeasy theme, much like the house itself
was a no-brainer.

“I took something that was very old, and just
turned it back into what it used to be, because this
house is beautiful. It’s beautiful on its own. The
wood is beautiful. The glass is beautiful. The trim
is beautiful. It didn’t need much, but it needed
love; it needed attention,” says the homeowner.

“So, it’s all about that, turning something old into
something new, and this home is just that.”

RESOURCE
AIDE BAR

The homeowner recognizes
and appreciates everyone
who helped revive her
family’s classic deck house.
“This team of people—we
couldn’t have done it with-
out them. I’'m not joking;
they were just amazing!”

DIANE MALLARE
Taylor Properties Real Estate

KEVIN TRADER
Allicd Power Washers

JURO LETOVENEC
Annapolis Tree Company

JOSH CORNETT
Cornett Heating & Cooling

BRUCE CRANDELL
Crandell Electric

TONY NICRO
Cro’s Pest Control

MARK SULLIVAN &
MARIPAT NEFF
Ficldstone Nursery

JULIO RAMOS
JDA Painting

ROBERT OLDHAM
Millk Glass Work

STEVE FELDMAN

Perry Moving Company
The Carter Team

LISA JOHNSON
Ray of Sunshine Cleaning

ROLAND ARJUKESE
Royal Oaks Flooring

SK Pizza & Subs
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Annapolis and beyond.
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Coldwell Banker Realty TTH Sothaty s inﬁ And Foster Compass Annapolis Coldweil Banker Realty
Annapolis Church Intemational Realty Real Estate Inc. Annapaolis Plaza
Our incredible Annapolis-area associates have achieved tremendous resulls in the second guarter of this
year. 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. Connect with us to learn more.

Annapolis Church Circle | 3 Church Circle | 410.263.8686
COLDWELLBANKERLUXURY.COM
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By Lisa J. Gotto

hile it may not be the most stylish or
glamorous of home interiors concepts,
we certainly can relate to wanting to
make our abodes as comfortable as they
possibly can be. And that means they
are cozy and warm in the winter and temperately cool
in the summer. That is something we count on our
HVAC systems for, and probably something we don’t
think about all that much unless there is a problem.

As home climate control options evolve away from
the sticker shock of fossil fuel-generated systems
and into smarter, more resourceful options, we’'d
like to explore one of the most popular alternative
of them on the home energy market, geothermal.

Like most emerging technologies, consumers who are
considering making a wholesale switch tend to have a
lot of questions associated with the new tech’s appli-
cation, efficiency, and cost. Not to mention the unique
talking points around the new technology. Remember,
not so long ago when the buzz words were “solar,”
“green,” and “sustainability?” Just like those terms,
geothermal heating and cooling will no doubt have
its own nomenclature, but rest assured, those will be-
come —and pardon the pun— second nature, as well.

So, what is geothermal heating and cooling and
how can you make it work in your household?

Primarily, consumers access the heat generated at

the Earth’s core using ground source heat pumps or
direct-use geothermal technologies. There is a third
technology referred to as a deep and enhanced geo-
thermal system, which is larger-in-scale process devel-
oped for industrial, commercial, and agricultural use.

A ground source heat pump, also referred to as a
geoexchange system, utilizes a series of under-
ground pipes either buried in horizontal trenches
just below the ground surface or as a series of

vertically drilled boreholes in which the pipes are
extended several hundred feet below the ground.
Exploiting the naturally occurring temperature
difference between above-ground air and the sub-
surface soil, the system moves heat via the pipes for
end-use in either the form of space heating or space
cooling. It can also be used to heat water.

The heat pump circulates a heat-conveying fluid
or water through the pipes that moves the heat
that it has absorbed from warmer rock, soil, or
ground water around it, and moves it from point
to point. A heat exchanger then transfers it into a
structure’s existing air handling, distribution, and
ventilation system. A desuperheater can also be
added to heat water for domestic use.

A potent means of renewable energy, once the heat
transfer to the structure is completed, it returns at
a lower temperature to the ground loop where it is
heated again, and the process repeats itself.

According to the Environmental Protection Agency,
(EPA), if the ground temperature is warmer than the
ambient air temperature, the heat pump can move
heat from the ground to the building. It can also work
in reverse mode to move the ambient air in a building
into the ground, which then cools the building. These
types of pumps will require a nominal amount of elec-
tricity to drive the ensuing cooling or heating process.
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The benefit here, however, remains significant, as for
every unit of electricity used to operate the system, the
heat pump can deliver as much as five times the ener-
gy from the ground, resulting in a net energy benefit.

If the system is in cooling mode, water or another
fluid absorbs the heat from the air inside through
the heat exchanger, much in the same way an air
conditioning unit works.

What does my upfront investment look like?

The bulk of the cost of installation involves prep-
ping your property for the delivery of this method
which requires either digging the trenches for the
pipes which are laid horizontally or drilling to place
pipes vertically into the ground several hundred
feet below the surface.

We spoke to Eastern Shore resident, Jim Bogden,
who has gone through the process of converting

an oil-based heating system to geothermal via a
ground source heat pump and is extremely pleased
with his decision.

“So, my $23,000 system effectively cost me $14,000
up-front to eliminate the need for oil,” says Bogden.

“Combined with upgraded insulation and rooftop
solar energy, my net energy cost averaged over the
[course of a] year is essentially zero.”

The process, he says, involved drilling three, 300-
foot wells, where loops of plastic pipe were then
connected and buried.

“The pipes route through the crawlspace of the
house into a small basement,” explains Bogden.
“There, a noiseless, desk-sized unit sits, protected
from the weather and keeping the house comfort-
able and cozy year-round.”

The installer even removed what he calls a “dinosaur”
of an oil furnace and storage tank at no cost.

Bogden, who is retired and has an extensive back-
ground in education, says he has been concerned

about the environmental impact of the continued

use of fossil fuels, so he made the switch.

“Every step to reduce fossil fuels helps the environ-
ment in the long run,” he adds.
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What incentives are available
to help assuage the cost?

While it is estimated that an effective geothermal sys-
tem can save up to 70 percent on your home’s heating,
cooling, and hot water costs year-over-year, the upfront
cost and temporary inconvenience of having the system
installed is off-putting for some and just a non-starter
for those with lower or moderate-income levels.

However, like electric vehicles and solar panel instal-
lation, government on both the Federal and State level
does offer some persuading incentives.

There has been some confusing information surround-
ing the Federal incentive program in recent years as the
percentage deduction has fluctuated from 30 percent at
the tax credit’s inception in 2005, down to 22 percent
over the last six-year period. The recent passing of

the Inflation Reduction Act in 2022, however, re-in-
states the 30 percent deduction through 2032, with a
step-down plan in place through 2034. So, if you are
considering making the switch now is the time to start
researching if this is a good option for you.

On the State level, Maryland offered a $3,000 credit
for the installation of a geothermal heat and cooling
system in 2023. State funds for the fiscal year under
the Clean Energy Rebate Program, which also provides
incentives for solar-based technologies, did run out in
mid-2023. The Maryland Energy Association (MEA)
cited a high volume of applications for these programs.

According to the MEA website, applications for par-
ticipation in the fiscal 2024 program began on July 1,
2023. So, while this may not be stylish or glamorous
subject matter, if history is any indicator, this will be
another year for high volume as interest in these tech-
nologies trends only continues to increase.
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1. LIGHT:

In our mid-Atlantic region, two
to three hours of fairly direct
sunlight through a window
should keep your orchids happy.
If your windows are the new
UVA or UVB high-efficiency light-
filtering glass, longer sunlight
exposure may be necessary.

2. WATER:

If we remember that orchids
are bromeliads, we can follow
the same schedule and use
the same technigues. Water
thoroughly and let the plant
drain. Do not allow the roots
to sit in standing water. Water
again when the plant’s soil feels
dry. If the leaves are dusty;,
gently wipe them with a damp
cloth. If your home is dry, create
a shallow evaporation dish; let
the orchid’s pot sit on the gravel
or stones above the water.

Okay, you’re still with me on this? Let’s move on
to selecting a healthy orchid specimen to buy.

There are 3 types of
orchids that are relatively
easy to care for:

oy Moth Orchids
8, - (phalaenopsis)-habits
L similar to African Violets.

Corsage Orchids
(cattleya)-they’re more
forgiving of very sunny
locations.

Dancing Lady Orchids
(oncidium)-lovely blooms
and comfortable with
temperatures below 80° F.

3. POTTING.

Although there is some
controversy on this topic,
Allen urges plastic pots for
orchids. The plastic pot holds
the dampness. The clay pot
dries out quickly—perhaps too
quickly for the orchids. Do not
allow mineral salts to build up
in the soil. If you see chalky
powder collecting, remove the
plant from its pot, clean the
pot and replace contaminated
soil. Carol recommends a peat-
based potting soil, for example
Premix or ExPona. The planting
medium should be light,
allowing air to get to the roots.

Watch for these
qualities when choosing
a specific plant:

Choose a plant with
many buds and only @
few open flowers. You'll
have the pleasure of
watching these closed
buds unfold.
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Check for firm, bright
green leaves; be sure
there are no dried or
squishy leaves near the
soil. Also, check that
the visible roots are not
brown or shriveled.

Unless you can move
your plants in-and-out
every day, orchids do not
work as outdoor plants in
the mid-Atlantic region.
Avoid leaving an orchid
in a hot or cold car, even
for a short time. The
plant is extremely sensi-
tive to temperature and
can be damaged or killed.

Since water is such
a vital part of caring
for orchids, there are
differences of opinion
on technique.

| spoke about the
plastic vs. clay pot
debate - which
best controls the
moisture level in the
planting medium.
Plastic pots allow the
water to evaporate
more gradually. But,
clay pots allow for
better aeration of the
growing medium

There’s a watering
debate around ice
cubes. For a 7-8
inch pot, thereis a
consensus that three
ice cubes per week
will provide sufficient
water. Just lay the
cubes under the
leaves, on the soil
or stag moss. You
can check moisture
level by observing
the roots. If the roots
are silver, the orchid
needs water. If the
roots are green-ish,
the plantis fully
hydrated.
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WERRLEIN
SERVICES

Home Services, Made Easy
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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 with you each time to provide an
easy and reliable experience. We like to call it "Home
Services, Made Easy."”

443-610-4000

s |

Jlwy

522 Defense Hwy. Annapolis, MD. 21401

Il

Types of Services:

* Plumbing

* Heating and Cooling

* Electrical

* Carpentry

* Power Washing

* Decks & Patios

« Tile

* Roofing

* Siding

* Paint & Drywall

* Flooring

* House Cleaning

* Hardscape &
Irrigation Systems

* Renovations

WerrleinServices.com



HOME REAL ESTATE

eight-burner gas range
with dual ovens and pot
filler. The white cabinets
are contrasted with sleek,
black granite countertops.

There is a huge island with
a custom, boat-shaped
wood countertop, integrat-
ed microwave, and break-
fast bar seating. This space
will be where all the mem-
ories are made because

it extends into a spacious
formal dining area with
additional built-in window

Soutn R
—amily

Retregt

By Lisa J. Gotto

ust hop on your jet ski and enjoy your day

on the South River because it is literally

just steps away from the back patio doors

of this 2,800-square-foot home. Families

that love waterfront living and all the en-

tertaining that comes with it, have found
a dream home on Limehouse Cove in this spacious
coastal craftsman-style residence.

A charming front porch and cottage-like facade with
slate entry greets visitors who will first notice the
main level’s gorgeous, hickory-toned hardwoods
and architectural staircase.

Once inside the open-plan living area, the new
homeowners have an amazing, light, and bright
gourmet kitchen with white custom cabinetry with
bead board detail. The space provides enough room
for a family of chefs and features a professional-grade,
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Primary Structure Built: 2005
Sold For: $1,540,000

Original List Price: $1,540,000
Bedrooms: 4

Baths: 2 Full, 1 Half

Living Space: 2,896 Sq. Ft.

Lot Size: .24 acres

seating and a system of glass patio
doors offering stunning views of
protected Limehouse Cove.

This home’s water-facing exterior of-
fers a large, covered patio on the low-
er level with attractive railing detail
and multi-tonal paver stone flooring,
so the party that started in the formal
dining area can easily flow outside to
the backyard and waterfront.

The living room that extends from
this area also benefits from the stun-
ning views and offers a cozy, central
fireplace with custom built-ins on
either side. This floor of the home
also features a convenient home
office/den and a powder room.

Above the patio ceiling is the spa-
cious second-story deck that is ac-
cessed from the water-facing primary
suite. This room features a gorgeous
en suite bath with two, separate
porcelain vanities, a huge garden

tub with marble surround, and large
separate shower. There are three
additional bedrooms, a full bath, and
laundry facilities on this upper level.

Back outside, the jet ski awaits at the
end of the property’s personal 80-
foot lighted pier with slip and boatlift
accommodating 11,000 pounds of
watercraft. Getting out on the South
River has never been so easy!

Listing Agent: Kirstin Whitaker; Long & Foster

Fine Homes; 145 Main Street, Annapolis, m.
443-370-42083; 0. 410-263-3400; kwhitaker@
Inf.com; longandfostercom Buyers’ Agent: Brent
Allen; Long & Foster Fine Homes; 145 Main Street,
Annapolis; m. 410-349-7764, 0. 410-263-3400,
brent.allen@longandfoster.com; longandfoster.com

ARROWHEAD SERVICES, INC.

YOU DREAM IT. WE BUILD T

Residential

Remodeling
& Renovation

Tailoring our services to suit

A client-focused corportion with
qualifed on-si ff to manage multipke
Construction pro Lvarying stages of
completion at any ghwen time,

Kitchen Bathroom Paimting Racaing Home Decks &
Remodeling Remodeling Services Additions Roofing

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

10% OFF
any renovation or
remodeling project

Call (301) 775-1605 to schedule your FREE consultation

owheadservicesinenet | wwwarrowl cesinc.net

HAGUE \WATER TREATMENT

Quality Waters
OF MARYLAND

A REFRESHING 30LUTION
HagueWaterofMD.com

F

(s N

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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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)
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iSco

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




. BOTOX/DYSPORT

. FILLER
" THREAD SCULPTING
 \AESTHETIC LASER
\MI{:RENEEDLING
" HYDRAFACIAL

‘While most practices specialize in

er making you look better or

g you feel better, ProMD

0 has the tools and expertise

poth. Our providers act like

e conductors of a great

symp Jny properly cueing the

right instruments at the right time

to have you both Looking and
Fmg your best.

le ProMDHealth.com
@ProMDHealth




Health s Beauty

120 FRESH TAKE | 124 THE IDEA OF A “SUPERFOOD” MIGHT BE A SUPER MYTH
127 FALLING FOR AUTUMNAL COLORS plusmore!

B "7 e
“‘-‘l'l b g
% ¥

L
L

v

whatsupmag.com | September 2023 | What’s Up? Annapolis 19




HEALTH & BEAUTY NUTRITION

PLUMS

By Dylan Roche

It could be easily forgiven if you’re under-
estimating the taste and nutrient profile of
plums—after all, they’re fairly small, and
although their jewel-toned purple skin is

distinctive, their color isn’t as bright as
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some other fruits, such as berries or
citrus. But there’s a good reason these
little fruits have been celebrated in
cultures across the world for thou-
sands of years. They’re sweet and juicy,
with many health-boosting properties,
so much so that people in ancient
China considered them to be symbols
of good luck and prosperity.

With summer coming to an end and so
many of us aiming to get back into a
balanced routine, plums might be the
prosperity charm you need to add to
your grocery list, whether you’re using
it as a convenient grab-and-go snack
option or finding an impressive way to
prepare it for a savory dinner with a
hint of sweetness.

Most prominent among a plum’s health
benefits is its high concentration of
antioxidants, including phenolic com-
pounds, flavonoids, and anthocyanins,
all of which help your body fight the free
radical damage and inflammation that
can cause disease. The antioxidants in
plums have also been shown to promote
healthy skin by promoting collagen syn-
thesis, which improves your skin’s elas-
ticity and prevents the signs of aging.

Plum-
Stufied
Chicken
Breast

INGREDIENTS:

2 boneless, skinless
chicken breasts

2 ripe plums

1/4 cup feta cheese

2 tablespoons fresh basil
1tablespoon olive oil
1garlic clove

Toothpicks or kitchen
twine for securing

Preheat oven to 375F.
Carefully pit and chop the
plums into small pieces.
Mince the garlic and chop
the basil. In a large bowl,
stir together the plums,
garlic, basil, feta cheese,
and olive oil. Set aside
and allow to sit for about
5-10 minutes. Take each
chicken breast and cut a
horizontal slice along the
side to create a pocket
for stuffing. Fill the pocket
with the plum mixture. Se-
cure the openings of the
chicken breasts with two
toothpicks each, then tie
the breasts with kitchen
twine to keep the stuffing
inside the pocket. Heat

a nonstick skillet over
medium heat. Add each
chicken breast and allow
to sear for approximately
2 minutes each side. The
outside of the chicken
breast should reach a
golden-brown color. Re-
move the chicken breasts
from the skillet and lay on
a baking sheet. Transfer to
the oven and allow to bake
for about 20-30 minutes.
Remove the chicken from
the oven and allow to rest
for 2-5 minutes. Carefully
remove the toothpicks and
twine, then transfer to a
plate. Serve immediately.



If you're feeling dehydrated, plums might be
an ideal snack option. Not only do plums have
a high water content but they are also rich in
potassium, an electrolyte mineral that helps
your body maintain proper fluid balance.

The potassium in plums is also good for your
bones, as it prevents loss of calcium. Magne-
sium and vitamin K, two other nutrients that
play a role in bone strength and density, are
found abundantly in plums.

Plus, like many other fruits, plums are rich
in dietary fiber, which helps your body regu-
late blood sugar for more consistent energy
levels throughout the day, maintain healthy
blood lipid levels and lower cholesterol, and
have healthier digestion.

Most plums grown in the United States
come from either California or Washington,
but during warm months—May through
September—it’s not unusual to find them
grown locally on the East Coast. If you're
trying to find the freshest, best-tasting
plums possible, look for ones that are dark
in color (avoid any with a tinge of green to
the skin) and a gentle firmness that yields

slightly when squeezed. Plums that feel
overly soft or mushy may be overripe or
have suffered bruising.

Remember that plums can continue to ripen
after purchase, so if you choose slightly firmer
ones, you can let them ripen at room tempera-
ture until they reach your desired level of ripe-
ness. Once ripe, refrigerate them to maintain
freshness for a few more days. Plums have
very delicate skins that can be easily bruised
and punctured, so handle them delicately

and quickly separate any damaged plums
from others in your batch to avoid any spread
of spoilage. While plums should be washed
before eating, do not wash them before put-
ting them in storage, as this can cause excess
moisture that will allow mold to thrive.

One of the nicest aspects of plums is their
versatility—they make a great addition to
any recipe, whether sweet or savory. Here
are a few suggestions with plums at the cen-
terpiece of each dish:

FOR A BONUS PLUM COBBLER RECIPE,
VISIT WHATSUPMAG.COM

Plum
Salad

INGREDIENTS:

4 ripe plums

6 cups mixed greens
1/2 cup goat cheese
1/2 cup walnuts

1/4 cup red onion
1/4 cup dried cran-
berries

2 tablespoons fresh
mint leaves

2 tablespoons bal-
samic vinegar

2 tablespoons olive
oil

1tablespoon honey

In a small bowl, whisk
together balsamic
vinegar, alive oil, and
honey. Chop the mint
leaves and stir into
the vinaigrette. Allow
to sit for 30-minutes
for flavors to combine.
Whisk again if oil and
vinegar have separat-
ed. Chop the walnuts
and spread evenly on
a baking sheet. Toast
at 400F until fragrant
(about 10 minutes).
Set aside and allow
to cool. Pit the plums
and slice thinly. Chop
the onioninto fine
pieces and crumble
the goat cheese. Toss
the greens, plums,
onions, goat cheese,
walnuts, and cranber-
ries in alarge salad
bowl. Drizzle with
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HEALTH & BEAUTY FITNESS

Fitness
Tips

VARIATIONS ON THE PUSHUP

By Dylan Roche

Fitness trends come and go, but a
few exercises have stood the test

of time over generations of fitness
enthusiasts, and chief among them is
the humble pushup. There’s a good
reason this bodyweight exercise has
maintained its popularity in pretty
much every workout repertoire—it
sculpts a strong, chiseled upper body,
enhances your core stability, and
promotes overall functional fitness.

In fact, there might be only one
drawback to the pushup: For all its
benefits, it’s only one exercise. It can
get repetitive. After a while, a basic
pushup might even get too easy. So,
how can you still reap the benefits,
stay challenged, never get bored, but
still take advantage of the hassle-free
simplicity of this exercise? The an-
swer is to mix it up with variations.

WHY
PUSHUPS?

If you're not doing
pushups as part
of your workout,
it’s time to start!

Pushups have
aton of health
benefits, target-
ing major muscle
groups across
your upper body.
Doing a pushup will
work your chest,
shoulders, arms,
back, and abdom-
inals, helping you
build strength and
improve muscle
definition. Pushups

are also among a

group of moves re-

ferred to as “com-
pound exercises,”
meaning they work
multiple muscle
groups at the same
time. This is good
for your functional
fitness, helping you
perform everyday
activities with less-
ened fatigue.

One of the most at-
tractive aspects of
pushups though is
the fact that they
can be done pretty
much anywhere.
You don’t need any
equipment to do
a basic pushup-
just a horizontal
surface large
enough for you to
lie down on. Plus,
because you're
maoving your own
bodyweight, there
is less risk of injury
that you might face
when doing other
strength-training
activities.
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VARYING YOUR PUSHUPS

Once you've mastered the basic pushup, it’s time to start mixing
it up and doing the move in different ways. This will keep your
workout interesting not simply because you're avoiding the same
exercise the same way over and over again, but also it provides
you with new challenges that will help you grow stronger or even
target different muscles. Note that some of these variations will
require some basic equipment, but you'll find most of them are
still accessible and easily done from anywhere.

WIDE GRIP PUSHUPS: The easiest way to vary a pushup? Just
spread your arms and place your hands a little wider on the floor in
front of you. Going beyond the basic shoulder width helps you target
and challenge your chest muscles to a greater extent.

CLOSE GRIP PUSHUPS: On the other hand, you can also try bringing
your hands closer together, which will put most emphasis on your
triceps. See whether you can bring your hands together so close
that your thumbs touch, forming a diamond shape with your index
fingers, and perform the pushup while still keeping good form.

DECLINE PUSHUP: For this one, all you will need is a slightly
elevated surface, such as a bench or stairs. Balance your toes
on the higher level while keeping your hands on the ground-this
willincrease the challenge, as it shifts more of your weight onto
your upper body. The higher the elevation of your feet, the greater
the challenge, so once you’ve mastered having your feet on one
step, see whether you can go up a second step. (You can also re-
verse yourself and perform an incline pushup, where your upper
body is elevated on your steps/bench and your feet are on the
floor-this move is easier than a traditional pushup and a great
option if you're a beginner)

PLYOMETRIC PUSHUPS: You might dread the thought of these, but
they’re a great exercise for building explosive power. Also known
as clap pushups, the plyometric variation requires you to push
yourself up off the ground so that your hands leave the floor for
only a second. Quickly clap, then catch yourself by planting your
hands back in their starting position before you can fall.

ONE-ARMED PUSHUP: Just what it sounds like-see whether you
can balance yourself successfully on one arminstead of both,
then lower yourself to the floor and back up again. Using only one
armimproves your sense of balance and provides a much greater
challenge to the one side of your body. Once you've worked one
side to fatigue, switch and do pushups from the other arm.

SPIDERMANS: In this variation, you're going to move your legs like a
spider climbing a wall. As you lower your body to the ground, draw
one leg forward, bringing your knee as close to your elbow as you
can. Return your leg to the starting position as you push your arms
back up, then repeat using your other leg.

ARCHERS: Assume a basic pushup position but place one hand
farther in front of you and the other hand slightly closer to your
waist. Perform a pushup, shifting your weight as necessary to stay
balanced. Switch the positions of your hands and repeat.
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HEALTH & BEAUTY HEALTH

The Idea of a
“Superfood”
Might Be a
Super Myth

By Dylan Roche

Superfoods—like superpowers or superheroes—
sound great in theory. Who doesn’t like the idea

of a single food that can improve your health and
protect you against disease all by itself? It certainly
would make healthy eating a lot easier. But unfor-
tunately, this idea is just as fictional as superpow-
ers and superheroes. The reality is that a healthy
diet means variety. It isn’t about any one food.

That’s not to say there aren’t nutrient-dense foods
out there that pack a real punch when it comes to
health benefits. There certainly are! For some peo-
ple, this might be their definition of superfoods.

But because the term “superfood” is not a
scientific or regulated classification, you should
be wary when you hear it. The word exploded
in popularity among health and wellness circles
during the past 20 years, but there’s no set defi-
nition to it—it’s a word that could mean some-
thing completely different to you than it does to
somebody else. Any diet plan or food packaging
touting the idea of a food being “super” might
simply be engaging in some clever marketing.

That’s not to say that many foods with a repu-
tation of being superfoods are bad for you. Far
from it! Most foods earn this designation because
they have high levels of vitamins, minerals, fiber,
and antioxidants, all of which reduce the risk

of chronic disease, support heart health, boost
immunity, aid in weight management, improve
cognitive function, and reduce inflammation.
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FOODS YOU MIGHT
HAVE HEARD
REFERRED TO AS

SUPERFOODS

BEFORE MIGHT
INCLUDE:

Berries, such as
blueberries and acai

Leafy greens, such as
kale and spinach

Fatty fish, such as
salmon or mackerel

Cruciferous
vegetables, such as
broccoli and Brussels

sprouts
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Whole grains, such as
quinoa or barley

Green tea

il
7

Spices, including
turmeric and ginger

All of these foods contain nutrients and an-
tioxidants that improve your health. But any
one of them on their own is not enough to give
your body everything it needs. Every food con-
tains its own unique nutritional profile, and
it’s only by eating a varied diet that you can
get everything you need. By eating only one
kind of food, or a limited variety of food, you
will be getting a limited variety of nutrients. If
you ate nothing but spinach all day, you’d be
getting plenty of vitamins A, C, and K, but you
would be deficient in fat, protein, and overall
calories. By contrast, meat or poultry will have
plenty of protein but none of the many antiox-
idants you get from fruits and vegetables.

And don’t forget that variety is important be-
cause it stops you from getting bored with your
healthy food choices. Even if you love blueber-
ries and kale, you would get bored having these
two foods for every meal!

If you want a healthy, balanced, nutritionally
complete diet, it’s best to listen to the advice
consistently promoted by the experts at the
National Fruit and Vegetable Alliance, Acade-
my of Nutrition and Dietetics, and Department
of Health and Human Services: Don’t follow
trends, and instead build your diet around
fruits and vegetables, whole grains, lean pro-
tein, and minimally processed foods.
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Advanced
brain care
within reach.

Innovative neurclogical care is right in your own backyard.
The specialists at the Spine and Neuroscience Center at
University of Maryland Baltimore Washington Medical
Center provide comprehensive care, from expert diagnosis
to recovery. Qur specialists utilize breakthrough technology,
including the latest in minimally invasive technigues.

Schedule an appointment with a specialist today at one of
our two copvenient locations. Call 410-553-8160 or visit
umbwmec.org/neurosciences.

ik
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TWO CONVENIENT
LOCATIONS:
UM Baltimore Washington

Medical Group

Spine and Neuroscience Center
255 Haspital Drive, Suite 208
Glen Burnie, MD 21061

NEW: UM Baltimore
Washington Medical Group
122 Defense Highway, Suite 222
Annapolis, MD 21401
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A better state of care.
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You and your family can choose...
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« Whdl type of care you receive
s WM you receive care

« Where you receive care.

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

GET STYLISH WITH THESE SEASONAL
SHADES FOR SEPTEMBER AND BEYOND

By Dylan Roche

Hard as it may be to believe, fall is hovering just on

the horizon—and the change in seasons calls for a
change in wardrobe. Autumnal celebrations give you
plenty of opportunity to make bold fashion statements,
whether you’re going casual or aiming to dress it up

a little. But if you’re looking for inspiration, here are
some ideas that will get you excited for fall style.

Let’s start by talking about how warm, earthy colors
are always a go-to in the fall. It makes sense: The
leaves around us are starting to change to shades

of red, orange, yellow, and brown, which creates a
warm, inviting ambiance we can’t help but want to
recreate with our own fashion. Putting together an
outfit with warm colors lets you embrace this natu-
ral color palette and match your surroundings.

If it sometimes feels like there’s something deeper
going on here with the appeal of warm colors in the
fall, you’re not wrong. Warm colors have a psy-
chological effect, making us think of coziness and
comfort. Wearing those colors can make us—and
those around us—just feel a little bit warmer in this
cooler fall weather, even if we aren’t.

Go for clothing pieces in colors like...

BURNT ORANGE. Is it an obvious choice?
. Maybe. But there’s a reason people opt for

orange in the fall-it’s the color of the sea-
son, reminiscent of leaves and bonfires and pumpkins.

VARYING SHADES OF
BROWN, like caramel and
chestnut. These colors

evoke a cozy, rustic feel that’s perfect for autumn. A
light brown, such as camel, pairs well with olive green
for a timelessly classic look. You can also wear brown
with orange for the perfect combination of fall colors.

DARK SHADES OF RED, such as burgundy or
. wine. These will give your outfit a touch of

sophistication (without feeling too summery or
too Christmassy-two times of the year when you'll likely
be wearing brighter, flashier shades of red). A brownish
shade of red is another great choice for fall that will bring
depth and dimension to your outfit. Try pairing rust with
cream or off-white for a subtle but sophisticated look, or
burgundy with navy for something bolder.

DARK YELLOW, such as mustard or flax, will
exude warmth without being overly bright.
Pairing mustard yellow with a cooler neu-

tral gray will create a striking contrast that will make
a big impression.

L Of course, there’s some-
thing to be said for cool
colors, too. Don’t rule
them out completely in
the fall. Blues, greens, and
purples can be great op-
tions, depending on the shade and how you incorpo-
rate them into your outfit. They will bring a refreshing
and balanced touch to your wardrobe, especially when
you use them to complement some of the warmer
colors you'll likely be wearing. Remember that fall
fashion often involves layering and incorporating
different textures, so cool colors can serve as a base

or a contrasting element when you’re working with so
many elements, even if it is something as simple as a
blue denim jacket or a pine green cardigan.

continue on page 128 I§>
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Great cool color options include...

OLIVE GREEN, which comes dcross as
earthy and outdoorsy without being overly
bold. Try pairing green with another neutral,

such as tan or cream, or with a pop of another cool
color, such as blue or purple.

NAVY BLUE, even though it seems like a
color suited for the summertime, works well
year-round. It serves as a great base for a

layered outfit, especially if you have contrasting fall
tones in lighter shades.

DARK PURPLE, such as eggplant or plum,
are elegant and versatile. Pair them with a
dark yellow like mustard for a more casual

look, but go for gold accents if you want to dress it up
for a special occasion.

Finally, don’t forget about fabrics—these can make

or break the appearance of the colors you're choosing
and the appropriate fall vibe they give off. Wool and
cashmere are both known for their warmth, making
them go-to fabrics for fall. Flannel is perfect for ca-
sual occasions, especially when paired with the ribbed
texture of heavy corduroy. If you want durability
and texture that will work well for fall, especially
when you're trying to achieve a more classic aesthetic,
go for tweed. On the other hand, denim and leath-
er look trendier, and you can either dress them up or
dress them down depending on the occasion.

So, pour yourself a glass of cider and raise a toast to
looking stylish this fall!
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Take Care

When You

Color Your
Hair

By Dylan Roche

There’s an element of excitement to being adventur-
ous about your look from time to time. You want to
try something different and show off a new side of
yourself. Changing your hair color is a great choice in
this regard, but proceed with caution. While coloring
your hair with a home kit seems simple, there’s a lot
to consider—everything from the color you want to
the type of dye that’s right for your hair. Plus, you
need to take certain precautions if you want to main-
tain good hair health throughout the process.

If you’re thinking of shifting the shade of your
hairstyle and don’t know where to start,
here’s what you should consider—and when
you should leave the job to a professional.

Choose Your Color

Browsing through a magazine and looking at some
of your favorite celebrities and models is great for
inspiration, but what looks good on one person
might not necessarily look good on you. When



you’re choosing the color you want to achieve, it’s
important to think about your own skin tone, natu-
ral hair color, and personal style. Inspiration photos
are a great starting point, but assess them with a
critical eye: Will that color of hair complement your
skin tone? Will it bring out the color of your eyes?

For example, if you have warm undertones to
your complexion, you will do well with warmer
hair colors—everything from a golden blonde to

a coppery red. These warm hair colors will also
make brown or hazel eyes stand out. On the other
hand, if you have cool undertones, or a pinkish,
rosy tone to your skin, then it’s best to try an ashy
blonde or a cool brown, both of which will com-
plement blue or green eyes.

Dying your hair doesn’t have to be a drastic change.
You could easily choose a subtle variation on your
natural hair color, which will make it easier to en-
sure you're complementing your natural skin tone
and eye color while minimizing the amount of work
you’re going to have to do to maintain the color in
the weeks or months to come.

It’s also important to remember your personal
sense of style. If you tend to be bold and outgoing,
then a dark brown with undertones of burgundy
will be easier to pull off than if you tend to be more
traditional. Vibrant dye jobs will be harder to main-
tain, so if you’re not looking to spend a lot of time
keeping up your hair color, it might be better to go
with a subtler color closer to your natural hair.

Find the Right Dye

Not all over-the-counter dyes are created equal.
Some products are of overall higher quality, and
some products are formulated for specific types of
hair or specific goals. You'll want to start by de-
termining what sort of look you want to achieve—
whether that’s all-over color, highlights, balayage,
or ombre—as well as whether you want your dye job
to be temporary, permanent, or semi-permanent.

Another important factor to consider is the cur-
rent condition of your hair. If it’s dry or damaged,
you’re best off seeking dye with a conditioning
agent that will be gentle on your hair. If your

hair is going gray, you may find that the gray is
resistant to coloring and you need a product that
promises long-lasting full coverage.

Finally, the ingredient list is important. Dye made
with ammonia can be harsh on your hair, so it’s best
to seek products that are either ammonia free or
low ammonia. For boosted hair health, you can find
dyes that are fortified with natural oils, vitamins,
and antioxidants, all of which will leave your hair
healthier as well as a new color.

Follow Directions

Observe the instructions on your dye careful-
ly—being precise about mixing ratios, application
techniques, and processing times will ensure you
will get the best finished result. Safety precautions,
when properly observed, will prevent damaged hair
or scalp. And remember, it’s always best to test your
dye on a small patch of your hair first to make sure
it reacts well and you like the way the color looks.

When to Let the
Professionals Do It

Although a new hair color is a great style statement,
it can be a big commitment—you don’t want to end
up with a color you decide looks bad, or doing some-
thing to damage your hair. If your hair is sensitive, or
if you’re considering a drastic change (such as going
from dark to light), your best option is to visit a pro-
fessional stylist who can offer you advice, assess your
hair, and help you achieve the desired result.
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You’ve been seeing new people. We understand.

Butyou never forget your first love.

L

RED RED WINE

BAR + BISTRO

STRAIGHT FROM THESEA STRAIGHT FROM THE GRILL STONE-FIRED PIZZAS

CELEBRATING 12 YEARS ON MAIN STREET. NOW ACCEPTING RESERVATIONS.

REDREDWINEBAR.COM
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134 SAVOR THE CHESAPEAKE

132 QUIRKS AND MAGIC INSIDE EVERY BOTTLE
138 GONE FISHING!

Seared‘ Mailji ‘ l
at Red Red

Wine Bar ;

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.
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Quirks and Magie
Inside Every Boltle

By Rita Calvert | Photography by Stephen Buchanan

hen Brian and Lisa Bolter opened Red
Red Wine Bar + Bistro in 2011 they were
determined “to be the change they want-
ed to see in the wine world” and become
a one stop gastronomic destination. Both
formerly worked in Washington, D.C.,
news and media, but as they took over a
former Annapolis retail storefront, they designed the space
from the ground up to provide a vibe of funky, eclectic, one-
of-a-kind wine bar. Described as a Bohemian haunt bringing
together wine by the glass or bottle with eclectic small and
large plates, Red Red Wine Bar (RRWB) focuses on a wine
list (including 35-plus wines) that spans the globe in a re-
laxed atmosphere that banishes wine snobbery.

Brian tells us, “It’s a way to turn people on to new, interest-
ing varietals or regions and, hopefully, price points that are
easy on the pocketbook. If customers try a bottle they like,
another bottle can be purchased at retail to take home.”

Wine flights were relatively common around town at one time,
but no longer, except here where they’re still going strong
thanks to the enterprising couple whose mission is “to connect
you to the stories, quirks, and magic inside every bottle.”

RRWB’s flights are spot-on with the best of those who
offer the concept, and an organized presentation makes it
easy to anticipate each wine’s character. Our very knowl-
edgeable server answered all of our many questions with
patience and good humor while we read over the flight
menu featuring cute, concept names like “Message in a
Bottle” (for Sparkling Whites).

Anticipating that we’d pair our wines with foods call-

ing for red, we went with two red flights: “Off the Beaten
Path Reds” and “Bulls On Parade,” featuring three big,
bold reds. What pleasing choices. Flight wines change
regularly so you’ll find something different in them almost
every time you go. And you’ll get three generous pours

for prices comparable to many wines by the glass. And by
generous, we mean more than a sip or two.

Both flights were a great introduction to some unfamiliar
wines. One friend noted that many disappointments with Eu-
ropean wines have shaped a reluctance to order them. But not
here. And that’s exactly what the Boltons set out to do: to pro-
vide a great experience “even if one doesn’t know one thing
about the varietal, the region, or even wine, period.” And so,
with some wine knowledge, this was a welcome enhancement.

RED RED WINE BAR + BISTRO 189B MAIN STREET, ANNAPOLIS | 410-990-1144 | REDREDWINEBAR.COM
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During our visit, the “Off the Beaten Path” flight included:
Bonny Doon “Le Cigare Volant,” a Grenache blend from Cal-
ifornia’s Central Valley. Bonny Doon was one of the earliest
California wineries to focus on Rhone varietals and is also bio-
dynamic. The blend’s star is Grenache, but also features Petite
Syrah, Syrah, Cinsault, and Counoise. The effect is dark, fra-
grant, and fruity, mostly of berries—that made it the winner of
this flight. The runner-up was Domaine Prieure de Causana
“Cote de Rhone” from France. A nice dry blend of Cabernet,
Cabernet Franc, and Merlot. Also fruity, but with wonderful
peppery spice and chocolate notes. Very aromatic and smooth.
One friend said it’s going on her family’s purchase list.

Tintero Langhe’s “Nebbiolo” from the Piedmont region of
northern Italy was a worthy inclusion in the flight. Aged in
oak for a year before being racked in stainless steel, it has
very deep color with delicious herbal notes, and fruit—per-
haps cherry and cranberry. Drier and lighter than the other
two entries in this trio, but quite a nice find. Within the “Bulls
On Parade” trio, the Robert Hall Cabernet stood out and was
so fine, it deserved to be ordered by a follow-up full glass.

There’s quite a lengthy list of wines by the glass and bottle to
please. After the flights, we ordered a glass of Harken Barrel
Fermented “Chardonnay.” Thank you, thank you RRWB for
including an oak-aged Chardonnay in this age of eschewing
oak. Full-bodied and subtly buttery as in the good old days,

but light enough for summer—also a retail bargain for your list.

There’s something for everyone here. Although wine is the
star, there’s a very nice cocktail menu with whimsical names
like Lemon Meringue and Jalapeno Hounddog as well as
several local beers on tap—plus other bottles and cans—and
a nice whiskey and scotch menu. We’d love to see RRWB join
the mocktail trend and add some interesting options in that
category. We were there on a low traffic night and the server

n

graciously offered a custom mix based on my taste. Bright and
pretty, the delicious beverage had mint, basil, club soda, and
just a hint of sweetness from a splash of pineapple juice.

The food has coastal influence, with offerings of hand-tossed
pizzas and seafood. We timed our arrival to take advantage
of happy hour starter prices and ordered the cheese board
comprised of a trio of cheeses with lightly toasted bread
rounds and a “side” of walnuts and dried cranberries...enjoy-
able while we thought over our entrée choices.

We shared two entrees: Bacon-Wrapped Stuffed Shrimp and
Seared Mahi. Four very fresh jumbo grilled shrimp arrived
with an herb filling and wrapped in wide, flavorful crisp bacon.
The dish was a hit. The gussied up shellfish rode an opulent
pile of shaved, sauteed Brussels sprouts with parmesan and a
honey-apple vinaigrette. The pan-seared Mahi filet topped an
abundant bed of cilantro rice embellished with a house made
pineapple, avocado, tomato salsa scattered across the top.

Two doors down from Annapolis’ RRWB, Brian and Lisa
expanded their restaurant family by opening Dry 85—por-
trayed as a modern-industrial take on a Prohibition-era
speakeasy. In 2017, the talented team opened a duplicate of
this restaurant duo, RRWB and Dry 85, in Ocean City, Mary-
land. And a most unique mobile wine bar is another of their
offerings, which caters to special events anywhere in Mary-
land by personally curating wine lists and full bar options.

Rita Calvert has close to three decades in the food, media production, marketing, and public
relations fields. She has created myriad programs, events, cooking sessions on national television
for corporations, the stage for cookbooks, and founded the original Annapolis School of Cooking.
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Savor the
Chesapeake

Restaurant news and culinary trends
throughout the Chesapeake Bay region

By Megan Kotelchuck

The kids are back in school and schedules are getting busy,
but you can still treat yourself. We have a couple new coffee
shops that have opened in our area, restaurants to look
forward to, and more. How are you going to treat yourself
next: a crumbly cookie, coffee, snowcone, or sweet cocktail?

On the Dining Scene...

A crumbl Cookies opened their newest location in
the Harbor Center in Annapolis on June 30th. The
menu each week contains six of the 275-plus weekly
rotating cookie flavors, including milk chocolate chip,
cornbread, cookies and cream, s‘'mores, key lime pie,
peppermint bark, buttermilk pancake, and so many
more. Find out what flavors they are serving this
week at crumblcookies.com.

Seoul Blues Coffee & Dessert has opened in the Annap-
olis Mall. The Korean bakery had their grand opening

at the beginning of June. They ae located near Rodizio
Grill. Seoul Blues has treats, coffee, pastries, and
outdoor seating. Visit their Instagram page for a sneak
peek at their offerings and their daily hours.

Sweet Hearts Patisserie celebrated their reopening after
arecent move to a newly renovated, larger space after i
years in business at Annapolis’ Clock Tower Place Shop-
ping Center. Now, the patisserie is just a few doors down.
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Sweet Hearts opened their new doors on July 21st with a
ribbon cutting ceremony and celebrated the first 50 cus-
tomers of the day with a free slice of cake. This new space
has more customer seating both indoors and outdoors,
sleek new display cases, and newly added menu items
like croissants, scones, cookies, eclairs, and tarts. Find
hours and a full menu at sweetheartspatisserie.com.

This May, Cracker Barrel signed a long-term ground
lease to build a new restaurant in Annapolis. What
once was Fudduckers by the mall will become a
9,100-square foot Cracker Barrel with a 1,300-square
foot patio. Currently, the home-style country restau-
rant is working on permits with Anne Arundel County
and plans to open in late 2024. The classic restaurant
also includes an authentic old country store, old fami-
ly recipes, a porch of rocking chairs, and more.

Kozy Beans Coffee had their grand opening mid-May
for their brand-new coffee shop on Defense High-
way. Stop by Priest Bridge Centre Shopping Center in
Crofton for coffee, lattes, and treats. The coffee shop
has seating inside and is the perfect place to get
some work done, or to meet a friend! Check out their
Facebook page for more information.

Edgewater’s newest snowcone stand, Sweet P’s Snow-
cones, opened at 3076 Solomons Island Road with 25
flavor options earlier this summer. Sweet P’s has the
classic blue raspberry, strawberry, and watermelon, but
also some new fun favorites like pineapple upside down
cake, strawberry cheesecake, peach, tutti frutti and
more! Find more information on their Facebook page.

Canton Restaurant in Annapolis permanently closed their
doors on June 30th. The restaurant has been run by Lisa
Wong for over 60 years. Lisa is the daughter of Charles,
an Army World War Il veteran who opened The Cantonin
1960. At the time, this was the city’s only Chinese restau-
rant. The family run business had a sizeable menu of
Chinese cuisine, some American eats, and a lunch buffet.

Hyatt Regency Chesapeake Bay Golf Resort, Spa and
Marina in Cambridge has reopened its popular eatery
Blue Point Provision Company. Along with the reopening,
they have brought on a new chef de cuisine, Nicholas
Aspenleiter. This restaurant has served as an event ven-
ue as well as a full-service lunch and dinner dining room,
and will continue to do so seven days a week. In addi-
tion, this summer season Blue Point Provision Company
brought back deck parties for guests to enjoy drinks,
food, and the view. Find more information and make res-
ervations at hyattregencychesapeakebay.com.



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 | Annapbll_s_,- MD
410.571.0500 | lindocancungrill.com

We are the bridge to Real
Mexican Flavors, from oue
fresh produce, to oursignature
seasoning. We aren't imitation,
we aren't tex-mex,
we are Sefior’s Chile...
REAL MEXICAN FOOD!

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

@D The Daily Meal

40 Pt 81 B vt

VOTED BEST STEAKHOUSE
VOTED BEST ROMANTIC RESTAURANT

Ranked Top 100 Most Romantic
Restaurants in the Country by Openfable

410-263-1617
FEATURING USDA PRIME STEAKS

WWW LEWNESSTEAKHOUSE.COM
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Our Crab Cakes Make Great Gifts!

www.goldbelly.com/boatyard-bar-and-grill : H A R PE R! S

WATERFRONT

Fresh Seafood Specials & Oyster Selections Daily
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1107 Turkey Point Rd
410-T98-B338
harperswaterfront.com

400 Fourth 5t Annapolis, MD
boatyard barandgrill.com
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ITALIAN COASTAL CUISHNE

A

ELEVATE YOUR SENSES AUTHENTIC & CREATIVE ITALTAN CUILSINE
IN HISTORIC ANNAPOLIS

PASSION AT YOUR SERVICE SINCE 2006

177 Main St., Annapolis, MD + Historic Downtown Annapolis » Reservations: 410.267.7700
www.Osterial77.com 0 -

136 whats Up? Annapolis | September 2023 | whatsupmag.com



From Authentic Mexican Dishes

- 10 Traditional Spanish Tapas

H-* Happy Hour

Sunday thru Thursday 4-7
Friday thru Saturday 4-6

Bar Only
Lunch
Mon-Sat 11:30am-L30pm

Dinner
Mon Sal 410 Sun 4.9

| JALAPENOS

Authentic Spanish &
Mexican Cuisine

85 Forest Plaza
410-266-7580

REST OF |

OUTDOOR
DINING
RESERVATIONS
AVAILABLE

Thanks for choosing
Best. Best.

Come taste for yourself why Carrol's Creek Cafe
is a multiple Best of Annapolis 2023 winner!

@ Best Cream of Crab Soup Best Seafood Restaurant

@ Best Waterfront Restaurant

WATERFRONT BANQUET SPACE

410 Severn Avenue
Eastport
410.263.8102
carrolscreck.com
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Annapolis * www.carpacciotuscankitchen.com

FRESCO DINING IN OUR CHARMING PIAYXZA

TUSCAN KITCHEN | WINE BAR
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Gone
Fishing]!

We've enjoyed crab pickings and dinners at
restaurants with beautiful views, and now we’d
like enjoy delicious fish dishes. We have many
local establishments that showcase fish boards,
fish and chips, fish sandwiches, and oh-so-
much more. Let’s see how many different rendi-
tions of classic, delicate favorites we can find.

Average entrée price
$0-14
$$ 15-30
$$$ 31 and over
@ Reservations
¥ Full bar
Family Friendly
£ Water View
Outdoor Seating
53 Live Music
Advertisers in RED

Downtown
Annapolis

49 West Coffeehouse,
Wine Bar, and Galley 49
West Street, Annap-
olis; 410-626-9796;
49westcoffeehouse.
com $, smoked salmon
bagel, Korean sesame
tuna, pesto tuna burg-
er, smoked salmon sal-
ad, tuna salad nicoise,
ginger soy glazed
salmon filet, blackened
rockfish tacos ¥

17716 & T 26 Market
Space, Annapolis; 410-
280-8686; 1771gnt.
com $$, mahi mahi

4

Acqua Al 2 236 Main
Street, Annapolis; 410-
304-3424; acquaal2.
com $$$, carpaccio di
tonno, filetto di bronz-
ino, fresh catch @ ¥

Buddy’s Crab Shack
100 Main Street,
Annapolis; 410-626-
1100; buddysonline.
com $$, Full Bar,
Family Friendly,
Caribbean cod tacos,

fried cod tacos, ahi
tuna sandwich, fish
and chips ¥

Café Normandie

185 Main Street,
Annapolis; 410-263-
3382; cafenormandie.
com $$, fresh catch,
salmon and blueber-
ries, trout almondine,
tuna au poivre, tuna
bearnaise @ Y

Castle Bay Irish Pub
913A Main Street,
Annapolis; 410-626-
0165; castlebayirish-
pub.com $$, Irish oak
smoked salmon plate,
tuna melt, fish and
chips ¥

The Choptank 110
Compromise Street;
443-808-1992;
thechoptankrestau-
rant.com $$$, cajun
spiced tuna tartare,
Chilean sea bass,
bronzino, Chesapeake
rockfish, yellowfin
tuna, Dover Sole, Jail
Island salmon, fish
and chips, mahi sand-
wich@ %<

Dock Street Bar &

Grill 136 Dock Street,
Annapolis; 410-268-
7278; dockstreetbar.
net $, seared tuna
salad, seared sesame
tuna, tuna tartare,
grilled tuna sandwich,
tuna tacos ¥ £

Dry 85 193B Main
Street, Annapolis;
443-214-5171; Dry85.
com $$, honey glazed
grilled salmon ¥

Federal House 24
Market Space, Annap-
olis; 410-268-2576;
federalhouse.com $$,
salmon blt, mahi mahi
sandwich, fish tacos,
rockfish, fish and
chips, summer salmon
salad ¢

Galway Bay Irish
Restaurant and Pub
63 Maryland Avenue,
Annapolis; 410-263-
8333; galwaybaymd.
com $$, fish and
chips, honey citrus
salmon ¥

The Goat 137 Prince
George Street; the-
goatannapolis.com
$$, blackened salmon
tostado ¥

Iron Rooster

12 Market Space,
Annapolis; 410-990-
1600; iron-rooster.
com $$, honey
salmon, salmon and
broccoli, @ Y

Joss Café & Sushi
Bar 195 Main Street,
Annapolis; 410-263-
4688; josssushi.com
$$, salmon shioyaki,
salmon teriyaki, tuna
avocado salad, tuna
carpaccio, maguro
poke, salmon poke,
salmon tartar, spicy
tuna, sushi rolls

Latitude 38 12 Dock
Street, Annapolis;
667-204-2282; Lati-
tude3g8waterfront.com
$$, spicy tuna poke,
tuna wonton stacks,
fish tacos, tuna tacos,
salmon, parmesan and
herb crusted halibut,
stuffed flounder, fish
andchips @ ¥ £

Level A Small Plates
Lounge 69 West Street,
Annapolis; 410-268-
0003; levelannapolis.
com $$, tuna tartare,
salmon tataki @ ¢

Luna Blu Ristorante
Italiano 36 West Street,
Annapolis; 410-267-
9950; lunabluofannap-
olis.com $$, salmone
con spinaci, rockfish
Mediterranean, bar-
ramundi caprese (pan
seared Australian Sea
Bass) @ Y
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McGarvey’s Saloon 8
Market Space, Annap-
olis; 410-263-5700;
mcgarveysannapolis.
com $$, blackened
ahi tuna, blackened
ahi tuna salad, fish

of the day, blackened
salmon, fish and chips,
blackened fish tacos,
blackened salmon

blt ¥

Metropolitan Kitchen
and Lounge 169 West
Street, Annapolis;
410-280-5160; metro-
politanannapolis.com
$$, tuna poke, seabass
fingers, honey glazed
salmon, pan seared
rockfish @ ¥

Middleton Tavern 2
Market Space, Annap-
olis; 410-263-3323;
middletontavern.com
$$, grilled salmon,
fish and chips, seared
ahi tuna salad, seared
ahituna¥ 3

Miss Shirley’s Café

1 Park Place, Annap-
olis; 410-268-5171;
Missshirleys.com $$,
Naptown Salmon
Salad ¢

0’Brien’s Oyster Bar

& Seafood Tavern 113
Main Street, Annap-
olis; 410-268-6288;
obriensoysterbar.com
$$, tuna nachos, tuna
poke, fried grouper
po boy, honey garlic
salmon, pan seared
rockfish, grouper,
grilled salmon, fish
and chips, sesame yel-
lowfin tuna & ¥

Osteria 177 177 Main
Street, Annapolis; 410-
267-7700; osteria17y.
com $$$, Carpaccio
Di Tonno (yellowfin
tuna) @ Y

Preserve 164 Main
Street, Annapolis;
443-598-6920;
preserve-eats.com $$,
smoked finsh dip, fish
and chips @ ¥

Pusser’s Caribbean
Grille 80 Compromise
Street, Annapolis;
410-626-0004;
pussersannapolis.com
$$, ahi poke crisp,

grouper fingers, salm-
on tower, jamaican
jerk tuna, pan grilled
herbed grouper, mahi
fillet, fish and chips &
bES

Rams Head Tavern 33
West Street, Annap-
olis; 410-268-4545;
ramsheadtavern.com
$$, fish tacos, tuna
poke, salmon blt,
mabhi, salmon, tuna &
fon

Red Red Wine Bar
189B Main Street,
Annapolis; 410-990-
1144; redredwinebar.
com $$, seared mabhi,
thai style red curry
salmon ¥

Reynolds Tavern 7
Church Circle, Annap-
olis; 410-295-9555;
reynoldstavern.com
$$, grilled salmon
Caesar salad, salmon
gyro, fish and chips,
salmon risotto @ ¢

Stan and Joe’s 37 West
Street, Annapolis; 410-
263-1993; stanand-
joessaloon.com $$,
tuna poke, seared ahi
tuna, tuna wrap, beer
battered cod tacos, ahi
tuna tacos, fish and
chips ¥ 72

Tsunami 51 West
Street, Annapolis; 410-
990-9869; tsunamian-
napolis.com $$, tuna
poke, tuna lollipops,
seared ahi tuna ¢

Vida Taco 200 Main
Street; 443-837-6521;
vidatacobar.com $$,
seared tuna and fried
cod tacos ¥

Greater
Annapolis

Bella Italia 609
Taylor Ave, Annap-
olis; 410-216-6072;
bellaitaliamd.com
$, Linguine Mare
Chiara

Cantler’s Riverside 458
Forest Beach Road,
Annapolis; 410-757-
1311; cantlers.com

$$, fresh fish fillet,
rockfish bites, smoked
fish plate, smoked fish

dip, sesame seared
ahi tuna, salmon, cod
platter ¥ i £

Carpaccio Tuscan
Kitchen & Wine Bar

1 Park Place Suite 10,
Annapolis; 410-268-
6569; carpacciotus-
cankitchen.com $$,
carpaccio di tonno,
branzino mediterra-
neo, salmon piccata
con aspagagi @ Y

Cooper’s Hawk Winery
and Restaurant 1906
Town Centre Blvd,
Annapolis; 443-837-
9989; chwinery.com
$$, Asian ahi tuna
sashimi, soy ginger
Atlantic salmon, pista-
chio crusted grouper,
pan roasted mahi
mabhi, fish and chips,
blackened ahi tuna,
parmesan crusted
mahi mahi, crispy fish
sandwich @& ¥

Eat Sprout 150 Jennifer
Road Suite K, Annapo-
lis; 443-223-0642;
eatsprout.com $, pea-
nut crusted salmon,
smoked salmon and
greens bowl

Flamant 17 Annapolis
Street, Annapolis; 410-
267-0274; flamantmd.
com $$, salmon
rillette, whole grilled
banzino, sous vide
Irish salmon & ¢

First Watch 2339
Forest Drive, Annap-
olis; 667-380-2422;
firstwatch.com $,
smoked salmon ben-
edict, smoked salmon
and roasted vegetable
fritatta

Grapes Wine Bar 1410
Forest Drive, Annap-
olis; 410-571-5378;
grapeswinebarannap-
olis.com $$, blackened
mabhi, seared tuna

? £

Jalapenos 85 Forest
Drive, Annapolis;
410-266-7580; jalape-
nosonline.com $$$,
paella ¥

Julep Southern Kitchen
& Bar 2207 Forest
Drive, Annapolis; 410-



571-3923; julepannap-
olis.com $$, fish and
chips ¥

Lures Bar and Grille
1397 Generals High-
way, Crownsville;
410-923-1606; lures-
barandgrille.com $$,
seared tuna, rockfish
bites, grilled salmon
beet and goat cheese
salad, ahi tuna salad,
sushi burger, fish and
chips, fresh catch
fishboard ¥

Main & Market 914 Bay
Ridge Road, Annap-
olis; 410-626-0388;
mainandmarket.com
$$, beef battered fish,
herb crusted salmon,
pesto salmon bowl,
rockfish sandwich, fish
tacos, tuna Kurosawa,
Tuscan halibut

Mi Lindo Cancun Grill
2134 Forest Drive,
Annapolis; 410-571-
0500; lindocancun-
grill.com $$, T i

Rodizio Grill 1079
Annapolis Mall Road,
Annapolis; 410-849-
4444; rodiziogrill.com
333, @Y

Severn Inn 1993
Baltimore Annapolis
Boulevard, Annap-
olis; 410-349-4000;
severninn.com $$,
rockfish ceviche, fish
tacos, fish buritto,
Long Island rockfish,
Crispy Icelandic cod,
Maryland Blue catfish,
Long Island golden
tilefish & ¥

Smashing Grapes 177
Jennifer Road, Annap-
olis; 410-266-7474;
smashinggrapes.com
$$, sesame seared ahi
tuna, baja street tacos,
lemon butter salmon,
miso honey marinated
seabass, crispy skin
branzino @ ¥

Stoney River Steak-
house and Grill 2190
Annapolis Mall,
Annapolis; 410-224-
8312; stoneyriver.com
$$, tuna stack, ahi
tuna salad, fish tacos,
cedar plank salmon

3

@Y

True Kitchen 1906
Town Centre Blvd
Suite 110, Annapo-
lis; 443-775-5179;
truefoodkitchen.com
$$, wild caught tuna
tostada, forbidden
poke, grilled sustain-
able salmon, Idaho
rainbow trout, seared
tuna tataki @ ¢ it

Tuscan Prime Italian
Chophouse & Dolce Bar
1905 Towne Centre
Blvd #100, Annap-
olis; 443-572-4677;
tuscanprime.com $$$,
tuna tartare, salmon,
striped bass @& ¥ JJ

Eastl({)ort/
Bay Ridge

Adam'’s Grille and
Taphouse 921 C
Chesapeake Ave,
Eastport; 410-267-
0064; adamsribs.com
$$, grilled salmon,
pan seared ahit tuna,
grilled ahi tuna sand-
wich ¥

Beacon Waterfront
Galley and Bar 2020
Chesapeake Harbour
Dr; 443-949-8456;
beaconwaterfront.
com $$, pan roasted
salmon, fresh catch @&
te

Blackwall Hitch 400
Sixth Street, Eastport;
410-263-3454; black-
wallhitchannapolis.
com $3$, spicy crispy
tuna tartar, grilled
salmon and kale salad,
mahi mabhi tacos, fresh
catch, crab stuffed
rockfish @& ¥

Boatyard Bar & Grill
400 Fourth Street,
Eastport; 410-216-
6206; Boatyardba-
randgrill.com $$,
Ocean City smoked
fish dip, sesame
crusted ahi tuna, pan
seared ahi tuna, pan
seared salmon, black-
ened tuna salad, fish
tacos, fish and chips,
black n’ bleu tuna,
Atlantic salmon, fish
sandwich, flounder blt
Yin £

Carrol’s Creek Café

410 Severn Avenue,
Eastport; 410-263-
8102; carrolscreek.
com $$$, ahi tuna
tartare stack, herb en-
crusted rockfish fillet,
Mediterranean salmon
B®Yis £

Chart House 300 2™
Street, Eastport;
410-268-7166;
chart-house.com

$$$, variety of sushi
rolls, crudo and poke,
two-way tuna, ora king
salmon, Chilean sea
bass, ahi tuna, Alaskan
halibut @ ¥ £

Forward Brewing 418
Fourth Street, Annap-
olis; 443-221-7277;
forwardeastport.com
$, blue catfish spread,
rockfish ceviche, true
blue crab roll, blue
catfish tacos

Lewnes’ Steakhouse
401 Fourth Street,
Eastport; 410-263-
1617; lewnessteak-
house.com $$$, pan

Restaurant Hospitality
Magazine

SPICY SHIRLEY

seared yellowfin tuna
steak, Chilean seabass,
broiled Atlantic salm-
onfilet ¥ £

0’Leary’s Seafood
Restaurant 310 3¢
Street, Eastport; 410-
263-0884; olearys-
seafood.com $$$,
Fwhole fish selection,
ahi tuna, wild halibut,
crispy rockfish, seared
saku tuna, thai BBQ
mahi-mabhi, king
salmon ® ¥ £

Ruth'’s Chris Steak
House 301 Severn Ave,
Eastport; 410-990-
0033; ruthschris.
comn $$$, seared ahi
tuna, spicy salmon
with crispy shrimp

3

@Y

Edgewater/
South County

Adam’s Taphouse 169
Mayo Road, Edgewa-
ter; 410-956-2995;
adamsgrilleedgewater.
com $$, seared ahi

Friendly Restaurants

FoodNetwark

FoodMetwork

tuna, grilled ahi tuna
steak salad, grilled
salmon, fried fish
filet ¥

Broadneck Grill and
Cantina 74 Central
Avenue West, Edge-
water; 410-956-3366;
broadneckgrill.com
$$, salmon ajillo,
stuffed flounder, tuna
tropical, tuna tacos,
fish and chips, fish
sandwich ¥ i

Edgewater Restaurant
148 Mayo Road, Edge-
water; 410-956-3202;
edgewaterrestaurant.
com $$, pan seared
yellowfin tuna, roasted
salmon, roasted bran-
zino Y i

Harper’s Waterfront
Restaurant 1107 Tur-
key Point Road, Edge-
water; 410-798-8338;
harperswaterfront.
com $$$, applewood
cold smoked ahi tuna
poke, grilled cedar
salmon, snapper, rock-
fishtacos @ ¥ £

In the Co

JLom

Harvest Thyme Tavern
1251 West Central Ave,
Davidsonville; 443-
203-6846; harvest-
thymetavern.com $$,
fresh catch & ¥

Jesse Jays 584 West
Central Avenue, Da-
vidsonville; 240-903-
8100; jessejays.com $,
fish tacos @ Y i

Mike’s Crab House 3030
Riva Road, Riva; 410-
956-2784; mikescrab-
house.com $$, grilled
tuna sandwich, jamai-
can jerk mahi mahi,
salmon, grilled tuna
loin, stuffed flounder,
cod dinner ¥ £

The Pier Waterfront Bar
& Grill 48 South River
Road, Edgewater; 443-
837-6057; thepierwa-
terfrontbarandgrill.
com $$, salmon and
beet salad, rockfish
street tacos, salmon
blt, crispy grouper,
fish and chips, parme-
san crusted salmon ¥
L en

Maryland's
Favorite

Southern Living
Magazine

AMY'S BAYOU OMELET | BLUEBERRY PANCAKES | SOUTHERN SLAMMER

CAFE |

Award M}mﬁfgz
E’mﬁ,{m t. Enunch & Lu

Eptncliint 7 days a week!

FALL MENU DEEUT OCTOBER 4TH!

MissShirleys.com/Delivery
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BRIEN’'S

Annapolis” Original

yster Bar & Seafood Tavern

Join us for Brunch
Friday-Sunday until Zpm.

Bottomless Mimosas and Bloody Marys.

113 Main Street | Annapolis. MD 21401
410.268.6288 | obriensoysterbar.com

f

Pirate’s Cove Restau-
rant and Dock Bar

4817 Riverside Drive,
Galesville; 410-867-
2300; piratescovemd.
com $$, ahi tuna, fish
and chips, citrus honey
glazed salmon, blue crab
stuffed flounder @ ¥

Senor’s Chile 105 Mayo
Road, Edgewater, 410-
216-2687; senorschile.
com $$, pescado frito
b4

Skipper’s Pier Restaurant
& Dock Bar 6158 Drum
Point Road, Deale; 410-
867-7110; skipperspier.
com $$, tuna wave,
blackened salmon, rock-
hold rockfish, sunset
salmon, chili orange
crush tuna bowl, fisher-
man’stacos @ £ I

Stan and Joe's Riverside
4851 Riverside Drive,
Galesville; 410-867-
7200; stanandjoessa-
loon.com $$, rockfish
fingers, seared ahi

Y

5-COURSE MENU

Featuring Purple Hands Winery

"TOBER 9th » f"rl"lfh
LIVE MUSIC

140 what's Up? Annapolis | September 2023 | whatsupmag.com

« 5110 PER PERSON

tuna, fried rockfish
sandwich, seared ahi
tuna tacos, mahi mahi
tacos, fish and chips ¥

£ 0N

Yellowfin Steak & Fish-
house 2840 Solomons
Island Road, Edge-
water; 410-573-1333;
yellowfinedgewater.
com $$, seared tuna,
seafood avocado bowl,
fish and chips, rockfish
tacos, bluefin tuna
tartare, Chilean sea-
bass, rockfish, salmon,
variety of sushi rolls
RBRYL

Arnold/Severna
Park § Beyond

Arturo’s Trattoria 1660
Crain Highway South,
Glen Burnie; 410-761-
1500; arturostrattoria.
com $$, salmone
pastrami in bellavista,
carpaccio di tonno
sashimi, salmone alla
mugnaia, seabass,
swordfish, sole, ahi
tuna @ ¥

Brian Boru Restaurant
and Pub 489 Ritchie
Highway, Severna
Park; 410-975-2678;
brianborupub.com $$,
seared ahi tuna, fish
and chips, Norwegian
salmon kilkee @& ¢

ip]

Broadneck Grill and
Cantina 1364 Cape St
Claire Road, Annap-
olis; 410-757-0002;
broadneckgrill.com $$,
salmon ajillo, stuffed
flounder, salmon blt,
tuna tropical, fish and
chips, fish tacos, fish
sandwich ¥

Donnelly’s Dockside
1050 Deep Creek Ave,
Arnold; 410-757-4045;
donnellysdockside.com
$$, sesame seared tuna
crisps, blackened fish
bites, salmon blt, fried
cod sandwich, black-
n-bleu mahi sandwich,
fish tacos, fish and
chips, tuna poke bowl
@Y

Founder’s Tavern & Grill
8125 Ritchie Highway,
Pasadena; 410-

544-0076; founder-
stavernandgrille.com
$$, bourbon salmon
b4

Garten 849 Baltimore
Annapolis Blvd,
Severna Park; 443-
261-3905; garten-eats.
com $$, local smoked
salmon dip, fried hake
sandwich & ¢

0’Loughlin’s Restaurant
and Pub 1258 Bay Dale
Drive, Arnold; 410-
349-0200; olough-
linspub.com $, tuna
casear wrap, ahi tuna,
whiskey bbq grilled
salmon, mahi mahi
tacos, salmon tacos,
ahi tuna tacos ¥ J2

The Point Crab House

& Grill 700 Mill Creek
Road, Arnold; 410-
544-5448; thepoint-
crabhouse.com $$,
seared tuna, cod tacos,
sesame crusted ahi ta-
cos, fish and chips, pan
seared salmon ¥

Rams Head Dockside
1702 Furnace Drive,
Glen Burnie; 410-
590-2280; ramshead-
dockside.com $$, ahi
tuna, rockfish bites,
fish tacos, rockfish blt,
fish and chips, simple
salmon, sesame en-
crusted tuna ¥ © 2

Senor’s Chile Café 594
Benfield Boulevard,
Severna Park; 410-
431-3000; senorschile.
com $$, pescado frito
b

Senor’s Chile Cantina
1264 Bay Dale Drive,
Arnold; 410-421-1010;
senorschile.com $$,
pescado frito ¥

Timbuktu Restaurant
1726 Dorsey Road, Ha-
nover; 410-796-0733;
timbukturestaurant.
com $$$, rockfish fil-
let, salmon fillet, fried
fish sandwich @& ¢

Vida Taco 541 Bal-
timore Annapolis
Boulevard, Severna
Park; 410-544-2300;
vidatacobar.com $$,
seared tuna and fried
cod tacos ¥
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VETERINARY HOSPITAL
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Fraﬁng & Fine Art Printing
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SHOP LOCAL

A Better Way to Shop for Lingerie

—— TRIBE

INDOOR CYCLING

BAGK T0 THE GRIND

SEPTEMBER SPECIAL

6 CLASSES FOR

$100

LIMIT OMNE.

alamodeintimates.com | 410.280.9771 @TRIBE_CYCLE - TRIBECYCLE.COM

® Carryout & Catering

@ Jsassa Pacesetters
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FIND WILMA AND WIN!

With September comes the start of the school year, the
arrival of autumn, and all things pumpkin spice. Our
favorite flying mascot Wilma is excitedly zipping through the
crisp Chesapeake skies in search of back-to-school specials,
fall deals, and delicious dining. Where will she land next?

Here’s how the contest works: Wilma appears next to three
different ads in this magazine. When you spot her, write the
names of the ads and their page numbers on the entry form
online or mail in the form below and you'll be eligible to win.
Only one entry per family. Good luck and don’t forget to
submit your restaurant review online at whatsupmag.com/
promotions for another opportunity to win a prize.

Congratulations Mail entries to: Where’s Wilma?
to Jeanne C. of Annapolis, 201 Defense Hwy.,
Crownsville, who won Ste. 203, Annapolis, MD 21401 or
a $50 gift certificate fill out the form at whatsupmag.
to alocal 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 September 30, 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 Calverton SChOOL.........c.wr .0l
The Gunston School ol
The Jaklitsch Law Group ..o .52
The Tower Team with TTR Sotheby's International...53
The WellNess HOUSE ... .48
Tribe Cycle 143
Turf Valley Resort 30
United States Yacht Shows, Inc 14
WaShington CONBGE ... .09
Werrlein Services 13
Western Shore Veterinary Hospital................. 141
Wimsey Cove Framing & Fine Art Framing 142
Wye River Upper Schoal.... .07
YWCA of Annapolis & Anne Arundel County...... 43
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DENVER EDGEWATER MIDDLE RIVER

QUALITY
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Here at MANA we are about connecting our customers with the
right products to fit their needs through our knowledgeable and
attentive staff. MANA is community-driven and works to make
sure everyone feels welcome while visiting the store.
In a hurry? Come visit our DRIVE-THRU.

"ip You KNow? |
WE ARE NOW OPEN TO ALL ABOVE 21+

OPEN EVERYDAY | 9 AM — 9PM
3005 Solomons Island Road, Edgewater, MD 21037
manasupply.com | 410.317.4825
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YOU ALWAYS KNOW A STUART KITCHEN.

WEWE BEEM FIRST CHOICE FOR THE BEST HITCHEMN I THE

SinceE 18955,
EVERYTHING YOU NEED FOR THE

NMEIGHBORHOOD. COME VISIT OUR SHOWROODM,
ROOM YOU'LL LOVE THE MOST IS HERE 1IN OMNE PLACE. AND, YyOU'LL UNDERSTAMD WHY

S0 MAMNY PEQPLE SAY, "MOTHING ADDS MORE VALUE TO YOUR HOME.™

AnnaroLis SHowroom 23358 ForesT DRIvVE 410-761-5700 STUARTHKITCHEMS.COM






