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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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1604 Winchester Road 5808 Widgeon Point Lane 205 Winchester Beach Drive
Offered at $19,995,000 Offered at $9,850,000 Offered at $6,800,000

211 Norwood Road 553 Broadwater Road 702 Warren Drive
Offered at $3,975,000 Offered at $3,400,000 Offered at $2,990,000

755 Dividing Road 3803 Thomas Point Road 208 Tower Drive
Offered at $1,950,000 Offered at $1,898,000 Offered at $1,395,000

Visit BradKappel.com to Secure Your Waterfront Escape.




MARYLAND’S

#1

WATERFRONT
REALTOR

For those Seeking
the Exceptional

Call Brad to Make Your
Move in 2024

-7 5-STAR REVIEWS

Brad Kappel
Executive Vice President

m +1 410 279 9476
o +1 410 280 5600

brad.kappel@sothebysrealty.com
bradkappel.com

Annapolis Brokerage 209 Main Street. Annapolis, MD

TTR | Sotheby’s

INTERMATIONAL REALTY
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DAVID
ORSO

For the last 21 years, David and Dawn Orso have served the real estate needs of
over 1500 families in the Annapolis area. David is peerless as the top-selling agent
in Anne Arundel County in total sales since 2013. An obsession with the client's
needs have led to curated systems for maximum results with minimal stress. David's
educational foundation in Psychology, an MBA in Strategic Marketing and
negotiation training from Harvard University is tailor-made to give his clients a
competlitive advantage.

A reputation built on superior real estate RESULTS; David has 284
unsolicited FIVE STAR reviews from happy clients.

Consider a confidential conversation with David when you are ready fo take the
next step in your real estate journey. His professional and approachable style will

showcase the substantial value he can add to your real estate journey.

DAVIDORSO.COM

<
WE SELL THE FINEST HOMES...YOURS

443.372.7171 -0 » 443.691.0838 -m
8 Evergreen Road Severna Park, MD 21146
1997 Annapolis Exchange Parkway Annapolis, MD 21401

PROGRAM ON NEGOTATION [ZEL
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We let our clients do the talking.
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FOR SALE | 305 Cove Road | Offerad at $1205,000
| |

LISTED & SOLD | 1243 Bast Lane | Sold for S2.000.000 WATERFRONT LOT w/ PIER | 924 Childs Point Road | Offered at 523185000

h"“d‘lﬂdﬁﬁuﬁﬁﬂﬂ www.WaterfrontHomes.org




YOUR WATERFRONT PROPERTY,
OUR EXPERT NAVIGATION

MEAGAN BUCKLEY
REID BUEKLEY
REAL ESTATE ADVISORS

L1

%

$1+ BILLION IN WATERFRONT SALES
410-266-6880

www.WaterfrontHomes.org

f—

53 MR.WATERFRONT

320 5:!"“1 ;truat.
Aneapolis MD 21803 TEAM OF LONG & FOSTER REAL ESTATE
O 0-Tar-cI0) ESTABLISHED 1584

OMrWaterfrontTeam @MrWaterfrontTeam
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Bringing More Buyers and Sellers Together
in Anne Arundel County

LONG & FOSTER 11.0%

Competitor 1 B8.3%
Competitor 2 5.9%

Competitor 3 4.3%

plos g 1y6nog salioH Jo Juadiagd

Competitor 4 4.00

Annapolis Bestgate Annapolis Eastport  Annapolis Fine Homes
711 Bestgate Road 320 Sixth Street 145 Main Street
410-224-0600 410-260-2800 410-263-3400

R=



t's the ONE Way We Do Real Estate

Picture a path to homeownership where every step is meticulously designed to cater to your
needs, Long & Foster is the only brokerage to offer an All-Inclusive Real Estate Experience, Qur
agents are suppaorted by a team of specialists in mortgage, insurance, settlement, inspection and
moving who are there to guide you every step of the way. They'll make sure things run smoothly,
closing happens on time, and that you arrive at your dream home according to plan.

We're here for one reason — to make the process as seamless and joyful as it can be. All you have

to dois focus on what's most important, settling into your new home.

All-in on our Alinclusive Real Estate Experience? Let's get started,

LONG & FOSTER

REAL ESTATE ——

longandfoster.com

REAL ESTATE | MORTGAGE | HOME INSPECTION | TITLE | INSURANCE |
MOVING | PROPERTY MANAGEMENT | VACATION REMTALS | RELOCATION



Maryland’s Premier Kitchen & Bath Showroom
& Design Studio in Annapolis

1415 FOREST DRIVE, ANNAPOLIS

KENWOOD | Zffsuting
AVKITCHENS| 47 yewid

KITCHEN & BATH DESIGN STUDIO

FINE CU Tt“f.r\.lil'\flﬁ‘r

Wood-Mode HI <

Lutherville | BelAir | Columbia | Annapalis 800-211-8394 www.KenwoodKitchens.com



@ Luminis Health.

When maving hurts, it's hard to do things you need to do - or the activities
you love. At Luminis Health, we can relieve your pain and get you back in
action so you can live life to the fullest. We offer:

» Fast-access online scheduling anytime, anywhere

» Convenient evening and weekend hours with OrthoToday
» Comprehensive care, including imaging

» Seven convenient locations

Our team includes sports medicine specialists, surgeons, radiology staff and bracing
specialists. We're ready to diagnose and treat your injury guickly and safely.

To make an appointment by phone, please call (410) 268-88562 for all Luminis Health Orthopedics locations.
Annapolis | Bowie | Easton | Lanham | Odenton | Pasadena



SkinWc¢llness =~

skinwellnessmd.com

WELCOME TO THE TEAM

Skin Wellness MD is thrilled to announce the newest
addition to our practice, Chelsea Grieco, R.N.,
Aesthetic Nurse Provider.

Specializing in injectables, laser rejuvenation

with Sciton’s full suite of products including the

BBL and HALO lasers, and body contauring with
CoolSculpting ELITE, Chelsea brings a unique blend

of skill and artistry to our team. Her commitment to w HY s Kl N

personalized care and staying abreast of the latest

advancements in aesthetic medicine align seamlessly WELLN Ess MD?

with our practice’s dedication to excellence.

We will be U'FE(_'FIHC_,] Introductory Pricing to celebrate Chelsea as the newest Theh'.um ot SkiﬂWEunESE
provider at Skin Wellness MD. All new patients who baok their appointment with MD iEiCﬂim'pﬁSEd-:ﬂ‘f
her will receive special pricing for their first visit highly trained medical
Call today to learn more & book: 410,224.2400 -professionals who specialize
‘in the lotest aesthetic

technologies & t_échniques. :

TRANSFORM YOUR BODY WITH | ‘-l’;’i*h.-'ﬂ?ﬂf?ﬂﬁﬂ@lﬁ;
collective experience, the
COOLSCULPTING ELITE Schea i
providing patients with the
highest quality of cosmetic
care in the industry.

Why CoolSculpting ELITE?

@ Faster Treatment Times

@ ?3% Gremer Fﬂf REdL:ETiDn SEE OUR RESULTS

@ 89.2% Greater Patient Satisfaction

The obdomen is the mast “r_|p|.||;|r treatment orea far
Coolbculpting ELITE. Far a limited time, we are oHerning a

Buy One, Get One Free promotion of the abdomen!
¥ &

This p:_:,_'lcgl_'rt waeill provide polientswith 2 treatments af the

same aren far even better, more dramatic lot-loss resulls

Potigrt s weill beginto see results in Ieoath, with [ull resulis

COMPLIMENTARY
CONSULTATIONS!

by 3 months post-treatment:omoking now the best time 10 get CoolSculpted!

I + Small Area (upper or lower abdomen) | $1500 treg=53068} Call us -todéy"to‘
+ Large Area lupper & lower abdomen) | $3000 Geg- 566664} EEhEdU]& your .ﬁﬂﬂlﬁl.lh;
127 Lubrano Drive, Suite 101, Annapolis, MD 21401 410-224-2400

www.skinwellnessmd.com | kim@skinwellnessmd.com




DeeDee’s Featured Waterfront Listings
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221 Riverview Rd | Stevensville | DeeDee McCracken

Delightful waterfront cottage, 3 Bedroom, 1 Bath, boasting 86 feet of picturesque waterfront, a soft, sandy beach
that beckons you to bask in the sun,

204 Queen Anne Rd | Stevensville | DeeDee McCracken

Eastern Bay Waterfront, Brick Rancher, One Level Living, Private Pier, Private Owner's Suite, 2 Fireplaces,
Great Deck for Entertaining, Detached 2 Car Garage, Sunrises over the water

DeeDee McCracken, Realtor®

of the DD McCracken Home Team of Coldwell Banker Realty
REALTOR® Global Luxury Specialist, GRI,CRS,SRES,PSA,SFR,CRETS

170 Jennifer Rd., Suite 102 | Annapolis MD 21401 1]
0:410-224-2200 | C: 410-739-7571 « COLDWELL BANKER

dmccracken@cbmove.com REALTY

ABlianed real ectese gerts are ndependent cocinatins tales axndates. not emplagees ©2004 Coldwell Banker, Al ightz Revereed Coldwell Banker wnd the Goidwedl Banker loga ase trademarics of oldwell Eanker Real Extete L0 The Coldwell Banker® Spzen & m-
peiced of company pwned offies which s owned by # subcidary of Ampwhens Sdvizors LUC aed franchized oifices which ane independently owned and sperated. The Caldwell Bankoer System fully supports the pencigles of the Fair Hodting Act and the Equal Oppartunity b



- / Chesapeake

- Financial Planning

& TAX SERVICES, LLC
i

The advisors at Chesapeake Financial Planning offer a broad range of services to
meet your wealth management needs. Our team offers comprehensive financial planning
designed to identify gaps and risks in your current strategy that could prevent you
from reaching your objectives.

The services we offer include but are not limited to:

e Family Wealth Income Planning
Management and Divorce Planning
Strategies Estate Planning

IRA's & 401(k) Rollovers
Tax Planning

» Personalized
Recommendations
e Asset Allocation & Stocks, Bonds, Annuities
Protection Insurance, Disability,
e Wealth Management & Life, Long Term Care
Retirement Planning

Chesapeake Financial Planning

/71 0ld Mill Bottom Rd. N, Ste. 201
Annapolis, MD 21409

Phone: 410.974.04170 Fax: 410.974.0614
www.chesapeake-financial.com

Location also in Boca Raton, FL
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SOUTH RIVER LANDING

700 South River Landing Road | Offered at $2.550.000

HISTORIC ANNAPOLIS

104 Charles Street | Listed at $635,000
Sold for $690,000

Our experience s the key.
LIST YOUR HOME WITH THE TOP TEAM IN ANMAPOLIS REAL ESTATE!

* PRE-MARKET PREP + COMPLIMENTARY STA * PERSONALIZED MARKETING
* PROFESSIONAL PHOTOGRA

+ EXPERT ADVICE & GUIDANCE = SKILLFUL MEGOTIATION & CLOSING
l I'HE
OWER

We are proud sponsors of Annapaolis Light House and donate
$250 with every sale to aid in rebuilding lives.

The Tower ’I‘cam
REALTCOR® | TTE Sotheby's International Realty

443254 5661 « towerteamhomes@gmail.com « thetowerteam.com

TT R Sot l] eby S Annapolis Brokerage
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Features

58 A Peachy Outlook & Other
Notes from the Design Files
offers buzz-worthy interior design
trends from industry insiders and
the remarkable High Point Market
BY LISA J. GOTTO

76 Good Sports is your 2024
guide to professional and semi-pro
sports stadiums and teams playing
this spring BY TYLER LEWIN

86 Green Acres launches a

new article series, Chesapeake
Heroes, which examines local
organizations and citizens working
toward a healthier environment.
This month we profile several land
conservation groups preserving
Maryland’s natural, cultural, and
historic spaces BY LISA A. LEWIS

98 Aesthetic & Wellness Trends
We Love showcases eight, great
beauty and health concepts to

help you look and feel your best

APRIL 2024

On the Cover: Inside a Trappe, Maryland,

waterfront custom build. Photograph by Janelle

Stroup for Thru the Lens. Design by August Schwartz.
Contact What's Up? Annapolis online at whatsupmag.com.
O Please recycle this magazine.

Home & Garden

104 A Place Most Peaceful is

our Home of the Month, profiling »
the concept-to-completion

of a family’s spacious coastal
farmhouse-style residence in
Trappe BY LISA J. GOTTO

112 Garden: Useful & Fun Tools
reviews some of the most trusted,
unique, and new gardening
gadgets to help get the job done
in the garden BY JANICE F. BOOTH

118 Rare & Re-vamped steps
inside a Magothy River retreat
home that dates to the 1920s
but has been smartly updated
BY LISA J. GOTTO

120 Multi-Generational Gem
profiles the recent sale of a
4,500-square-foot home with 374
feet of shoreline along Aberdeen
Creek BY LISA J. GOTTO r

BY DYLAN ROCHE

124 Fresh Take: Fennel

126 Fitness Tips: Deadlifts

127 Many Uses of Botox
Y 128 Preparing for Therapy

\\% Health & Beauty

16 What's Up? Annapolis April 2024 whatsupmag.com

Food & Dining

132 Della Notte’s Gondola Will
Take You to Italy is our dining
review of the newest restaurant in
the Cape St. Claire neighborhood
BY MARK CROATTI

134 Savor the Chesapeake
spotlights restaurant news
and culinary trends from the
Chesapeake Bay region

BY MEGAN KOTELCHUCK

136 Readers’ Dining Guide
features local restaurant listings
for your consideration
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See the smile
transformations
Dr. Finlay

has created!

P

Dr. Finlay is one of only 75 ¢ worldwide and the
only Annapolis dentist to achieve Accredited Fellowship
through the American Academy of Cosmetic Dentistry. His
practice is known for exemplary patient care and quality-

driven service ufilizing the latest in dental technology.

AnnapolisSmiles.com
410-989-7132

1460 RITCHIE HIGHWAY, SUITE 203, ARNOLD, MD

whatsupmag.com April 2024 What’s Up? Annapolis
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Contents

COMING UP IN MAY 2024
New Class of Leading Lawyers, Yacht Clubs’ Community Programs,
Iconic Roadways: Route 50, Navy Baseball Heroes

In Every Issue

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

25 Out on the Towne

highlights special celebrations
and activities to enjoy this month
BY MEGAN KOTELCHUCK

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

38 Towne Highlight showcases
the 50th anniversary of the
Naval Academy’s Spring
Oratorio concert

40 Towne Salute introduces
Friends of the Annapolis
Symphony Orchestra

2
BY LISA A. LEWIS - ,

46 Towne Spotlight features local
business and community news

N

e-contents

The 2024 What's Up?
Top Dentists survey starts -
this month! A peer-survey I'}
project celebrating
exemplary dentists in

the Greater Chesapeake
Bay Region. Dentists are
encouraged to nominate
their peers on the survey
form found online. Voting
will start on March 1st
and close on April 30th.
Visit whatsupmag.com/
topdentists2024.

2024

Dentlsts

18 What's Up? Annapolis April 2024 whatsupmag.com

50 Towne Athlete profiles
Dylan Parks of Key School
BY TOM WORGO

52 Towne Interview with
Baltimore Oriole Ryan O’'Hearn
BY TOM WORGO

54 Towne Interview with
Washington National MacKenzie
Gore BY TOM WORGO

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

Planning your big day and looking
for vendors? Visit our wedding
vendor guide at whatsupmag.com/
weddings/wedding-vendors




Total 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:

10% Off

YOUR FIRST
SERVICE

BEFORE ACTUAL PATIENT AFTER

Open Your Eyes to the Possibilities...
SCHEDULE A CONSULTATION TODAY!
410.647.0123 | myeyelids.com




Fromthe EDITOR

hances are...if the sun is bright and the calen-
dar free on any given spring day, I'll be on the
trail, any trail, that takes me and my family on
a little adventure into the woods, by a babbling
brook, a fishing hole, or to
some ancient ruins—sometimes all in a single
trip. Like many of you, in our neck of the woods,

BY THE TIME THE

begin with the feature “Green Acres,” highlighting
what it takes to save our streams, farmland, and
woods from development of any kind. It’s serious
business hinging on public and private partner-
ships that begin with handshakes and end with
conservation easements. This work benefits us all.

If you want to experience and learn more from
experts firsthand, come out of the woodwork and
into the woods on April 27th (rain date, April 28)
for Scenic Rivers Land Trust’s annual Walk for the
Woods event in the Bacon Ridge Natural Area.
We’ve taken our kids each year since they could
walk and it’s always a hoot. Read more about the
group in the article and online at srlt.org.

At the other end of the outdoors spectrum...

If huge stadiums, big crowds, and root, root,
rooting for the home team is also on your must-do
list, well...we have you covered with our “Good
Sports” guide to the professional and semi-pro
teams playing this spring. From food options to
parking and players to promotions, we pack in
the latest information to make your outing the
best possible (provided the home team wins, of
course). ’'m looking forward to chowing down
a Yard Dog (hot dog topped with crab dip, yes
please!) and watching Orioles
phenom Jackson Holliday
crush a homer this season.

I don’t have to go too far to find some nature...

DOGWOODS SHOW,

There’s quite a lot to en-

green trees and moss, brown earth, blue skies,
and whatever pastels Mother Nature throws at

I KNOW IT’LL BE TIME

joy this month and plenty of
ideas within this issue; orches-

us this time of year.

TO HIT ANOTHER TRAIL

tra performances (several!),

There’s a great number of parks and trails
around the Severn watershed, where I live, just
like every other tributary we’re blessed with in this region. We’ve
certainly discovered a lot of neat places over the years: the Valen-
tine and Bacon Ridge trail systems in Crownsville; meandering old
woods along the Middle Patuxent; mill ruins at Savage; wonder-
ful Watkins Regional Park; the Cross Island Trail on Kent Island,;
Unicorn Lake in Millington; the list goes on and on. Everything
is starting to bloom in Chesapeake country and by the time the
dogwoods show, I know it’ll be time to hit another trail and fish
the shad run in the Patuxent.

These opportunities and lands are precious. And I’d like to see
us keep it this way. Natural. Unfettered. Undeveloped. Left to grow.
In this issue of What’s Up? Annapolis we profile several groups chal-
lenged and privileged to do exactly this—Iland conservation. In a
new article series we’re rolling out this year, Chesapeake Heroes, we

20 What's Up? Annapolis April 2024 whatsupmag.com

boat shows (at least two!), a
film festival, nods to interior
design trends, plus beauty and fitness. And we
showcase some of the best local restaurants ready
to win you over.

Have a stellar spring!

James Houck,
Editorial Director

Y



DOCKSIDE

DERMATUOLOGY

EXPERTS IN SKIN CANCER
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PREVENTION ~ SCREENING " TREATMENT

Dockside Dermatology is proud to offer Mohs Surgery with Dr. Stephanie Clements our Board Certified Dermatologist and Mohs
Surgeon. Mohs surgery offers a 99% cure rate for most types of skin cancer. Furthermore, it allows for the smallest amount of normal
skin to be removed, sparing as much as possible. After the cancer removal, Mohs surgeons are well-trained to
reconstruct the skin, providing excellent cosmetic and functional outcomes.

Phone: 410-934-5400 « Fax: 410-934-0141 « Hello@docksidederm.com

www.docksidederm.com
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Wellness Day & R

Join us for a FREE, family-friendly health and
resource fair to start your journey to good health.

Saturday, April 27 | 10 a.m. - 1 p.m.

Riviera Beach Elementary School
8515 Jenkins Road, Pasadena, MD 21122

Fun and healthy activities for the entire family:
Health screenings « Fun kids activities
CPR demonstrations « Food distribution boxes,
Car seat safety information while supplies last

Mental health education Grab-and-go meal,
Heart health and nutrition while supplies last
information

UM BALTIMORE "= EST AR =] [ | carn More:
[ I umbwmc.org/wellnessday

/:

WASHINGTON
MEDICAL of MARYLAND
CENTER MEDICAL
SYSTEM



Handerafting Homes For Your Lifestyle

On the banks of the Severn River,
overlooking the Naval Academy, was

a waterfront home that was ready to

be reimagined. View the entire photo
gallery and read the story behind this
bespoke home, visit: MuellerHomes.com
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26 EVENT PICKS 36 CALENDAR

38 HIGHLIGHT

40 SALUTE

46 SPOTLIGHT 50 ATHLETE 52 RYAN O’'HEARN

54 MACKENZIE GORE

Sailboat Show
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GiGiFit
Acceptance
Challenge

GiGiFit Acceptance
Challenge 5K and 1 Mile
Fun Run will be at Quiet
Waters Park on April 6th.
Set a goal for yourself to
run your first 5K or to just
do something fun, while
you help raise awareness
with your friends and
family. Your participa-
tion helps spread Down
syndrome acceptance
and awareness through-
out the community. Find
more information at
gigisplayhouse.org.

26 What's Up? Annapolis April 2024 whatsupmag.com

Towne - EVENTS

ANNAPOLIS
FILM FESTIVAL

The 12th Annual Annap-
olis Film Festival takes
over Annapolis, April 4th
through 7th. This festival
is not just a showcase of
cinema, it is a powerful
catalyst for change, a
mirror that reflects our
world and our shared
humanity. This festival
has been nurturing a
sense of belonging, in-
spiring artists to create,
audiences to connect,
and storytellers to am-
plify their voices for 12
years. Over the four days,
there will be over 70
films featured at venues
throughout town. Full
details and tickets at an-
napolisfilmfestival.com.



Towne - EVENTS

Photo by David Trozzo

Annapolis Book Festival

Now in its 21st year, the Annapolis Book Festival is back on April 27th at Key
School in Annapolis. The festival brings nationally renowned authors for panel
discussions and book signings. Interactive, multi-generational and free of
charge, the festival has something for book lovers of all ages. Combining com-
pelling author panels with live entertainment, children’s activities, ComicKey!,
huge new and used book sales, and food trucks, the festival attracts more than
3,000 attendees each year. The festival will take place from 10 a.m. to 5 p.m.
Find more information at keyschool.org/annapolisbookfestival.

ANNAPOLIS SPRING
SAILBOAT SHOW

Get ready for an Annapo-

lis favorite. The Annapolis
Spring Sailboat Show returns
to our historic seaport town
April 26th through 28th at
City Dock. The show will
showcase new and brokerage
boats including catamarans,
monohulls, family cruisers,
daysailers, and inflatables.
Beyond the boats, there is so
much more to see. Shop gear
and equipment, meet with
boating clubs, charter com-
panies, fellow sailors, and
marine professionals along-
side live entertainment, semi-
nars, and a festive tasting
tent. Find more information
and buy tickets at annapolis-
boatshows.com.
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SATURDAY, JUNE 8, 2024
5:30 TO 10:00 P.M.

Philip Merrill Environmental Center
6 Herndon Avenue, Annapolis, Maryland
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ALL-INCLUSIVE FUNDRAISER:

Live Music - Beach Cuisine - Open Bar - Raw Oysters - Waterfront Views
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VOICES OF OUR
TIME: VOCAL
COMPETITION
ALL-STARS

On Sunday, April 14th, An-
napolis Opera is hosting the
Voices of Our Time: Vocal
Competition All-Stars concert
at Asbury United Methodist
Church on West Street. There
will be performances, start-
ing at 3 p.m., by 2023 2nd
place winner Tenor Lawrence
Barasa, 2017 2nd place winner
Soprano Katerina Burton, and
2023 1st place winner Mez-
zo-Soprano Winona Martin.
Don’t miss this unique oppor-
tunity to hear your past favor-
ite Vocal Competition winners
in concert! Find more informa-
tion at annapolisopera.org.

COASTAL

POOLS

DESIGN = BUILD « REMODEL » MAINTAIN

Dreaming of Your Own

Pool Paradise!?

(410) 873-8464 ‘ coastalpoolbuilders.net

Call today to start designing your pool.

Along with our exceptional customer care, our expertise
covers every aspect of the lifespan and care of your pool.

« Design « Remodel « Weekly Maintenance
« Build « Rejuvenate + Openings/Closing
MHICH#97573

Free Quotes for New Pool Designs and Builds.

4 3 t:'_r‘?_ |
% |9
L4 BBB

Proudly Serving Maryland & Delaware
6608 Ocean Gateway, Queenstown, MD 21658

pEEE"ERNEENEsNEE"Es0EE"EENERE
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Treat the family to a day on the Bay
’A\ ANNAPOLIS SPRING [ ApRI!

p |
L. L O

S A I L B O A T S H O w City Do..u.:k Annapohs, MD

1\’ -ﬁ‘-‘-

e ﬁem historic Annapolls & Unwlnﬂ ﬁhiwe rhusm b o
» Set sa:l ‘with First Sail Workshnp s Tour the Pride of Baltimore Il

ANNAPOLIS & Vet
BOAT SHOWS LAVICTOIRE Af" IEE\IF:U\PDLES

For tickets and more info, visit AnnapolisSpringSailboatShow.com

YOUR TICKET FOR FUN!!

tickets/details: abceventsinc.com
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Londontowne Symphony
Orchestra: Brilliance Unleashed

Londontowne Symphony Orchestra is bringing
Brilliance Unleashed to Maryland Hall on April
14th at 3 p.m. The performance will have guest
artists from Ballet Theatre of Maryland and
include the annual Young Artist Competition
winners, as well as conductor Anna Binneweg
(pictured) leading the orchestra through works
by Stravinsky and Ravel. Find more information
and get tickets at Iso-music.org.

Photo by The Cannon Club
HOSPICE OF THE CHESAPEAKE

GOLF TOURNAMENT

Become a member for the day at an exclusive golf
resort while helping a not-for-profit with a 45-year his-
tory of caring for your neighbors. Hospice of the Ches-
apeake is hosting a golf tournament at The Cannon
Club in Lothian on April 18th from 9 a.m. to 5 p.m. The
event will include a full breakfast and lunch, awards
dinner, beverages on the course, range time, greens
fees, golf carts, and goodie bad. Reserve your spot and
make a difference in someone’s life. Find more infor-
mation at hospicechesapeake.org/cannon-golf.

4 DAYS OF FUN
JUN 17 - AUG 26
AGES 7-14

HALF + FULL
DAY OPTIONS

lﬂuu,u::lm,m any of our
and more at our 10 segSions

Register for

ALTERNATIVE

PROVIDER :GROOMER TRAINER

Yet trained, First Aid Certified, Licensed. Bonded £ Insured
EXPERIENCE t/he DIFFERENCE
Highly recommended by Chesapeake Veterinary Emergency Center,
Muddy Creek Animal Hospital. Dunkirk Vet and Annapolis Animal Hospitals

sandy@alternativepetcaremd.com
410.349.7828 = alternativepetcaremd.com

2501 repeat clients. 525 FIVE star reviews

whatsupmag.com April 2024 What's Up? Annapolis 31



Towne - EVENTS

ANNE ARUNDEL ASIAN

AMERICAN FESTIVAL

April 7th is the first ever Anne
Arundel Asian American Festival
SPEND YOUR SPRING [Rytyctoy s
! B From 11:30 a.m. to 6 p.m., em-
W' TH TH E brace the vibrant cultures of Asia
: T A and the Pacific Islands. The day
4

D _ M‘EA’ _ will include Asian food vendors,
o _ == artist performances, and unique

' arts and crafts. Find more infor-

mation and get tickets at aapifest.

com and eventbrite.com.

Minor League
Home Openers

We are truly surrounded by
baseball. We have, in addition to
the Washington Nationals and
Baltimore Orioles, the Delmarva
Shorebirds and Bowie Baysox

\ AT pHSESC0 opening their seasons this month.
& ~—\ pRrea On April 5th, the Baysox will have

] 11:30 - NOON! their home opener against the
Reading Fightin Phils at 7:05 p.m.
The Baysox will play Reading in
Bowie through the weekend, with
fireworks at the 6:35 p.m. game on
Saturday and Bark in the Park for
their 1:05 p.m. game on Sunday.
On April Sth, the Shorebirds will
have their home opener in Salis-
bury against the Salem Red Sox at
7:05 p.m. The Shorebirds will play
Salem through Sunday. Root, root,
root for the home team! Find both
teams’ schedules at milb.com.
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Maryland Chicken
Wing Festival

A locals’ favorite is in their 10th
year this month. On April 6th,
from 11 a.m. to 7 p.m., the Mary-
land Chicken Wing Festival will
be at the Anne Arundel County
Fairgrounds in Crownsville.
The day will be a family-friend-
ly event with wings, activities,
music, food trucks, and plenty
of drinks. Don’t forget about
the chicken wing eating con-
test and sauce making activity!
Find more information and get
tickets at abceventsinc.com.

BAY BRIDGE BOAT SHOW

The Bay Bridge Boat Show is tak-
ing over the Bay Bridge Marina in
Stevensville on April 12th through
14th. Come aboard a wide array of
powerboats of every style and size,
whether it’s a fishing boat, trawler,
pontoon, or luxury cruiser. Find
more information and buy tickets at
annapolisboatshows.com.

COASIZAL INSEIRED RIESIARAUINT

UPSTAIRS

E
||r |'.-'_. |

| E’JELOLU DECK &
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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



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
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Tuesday, April 2

Open Mic at
Dorchester Center
for the Arts, 6to 9
p.m.; dorchesterarts.
org; Tuesday night
favorite kicks off Jan-
uary 9, and happens
every Tuesday night
through April 23.
Bring your voice and
instrument and join
the lineup, or just
come to enjoy! Free,
all are welcome. Re-
freshments available
for purchase.

Thursday, April 4

Brencore Enter-
tainment Presents:
Jazz at the Black
Box Theater at
Bowie Center for the
Performing Arts in
Bowie; bowiecenter.
org; featuring Nation-
al Recording Artist
Saxophonist Kevin
Levi performing jazz
hits.

Friday, April 5

Maryland Black
Bears vs. Johnstown
Tomahawks at Piney
Orchard Ice Arena

in Odenton, 7 p.m.;
tickets.maryland-
blackbears.com

A collection of community
events taking place

this month across the
Chesapeake Bay region. Scan
code for full online calendar.

Star Wars: The
Force Awakens

in Concert at the
Strathmore in North
Bethesda, 7:30 p.m.;
my.bsomusic.org

Saturday, April 6

Historic Stevensville
Art Market in Histor-
ic Stevensville Arts

& Entertainment Dis-
trict in Stevensville;
stevensvilleartsan-
dentertainment.org;
The HSAE Art Market
is a vibrant and
diverse marketplace
where you can ex-
plore a world of art,
culture, crafts, and
more.

Sunday, April 7

The Kennedy Center
Chamber Players:
Spring Concert at
The Kennedy Center
in Washington, D.C,,
2 p.m.; kennedy-cen-
ter.org; Composed

of titled musicians

of the National
Symphony Orches-
tra, this acclaimed
ensemble presents
classics from three
centuries of chamber
music.

Tuesday, April 9

Books & Beer — Cult
Classic Book Club at
Cult Classic Brewing
Company in Stevens-
ville, 6 to 7:30 p.m.;
cultclassicbrewing.
com.

Wednesday, April 10

Colonial Crafter-
noon at Historic
Annapolis Museum
in Annapolis, noon;
annapolis.org;
Explore the Museum
on a scavenger hunt
and create special
craft projects in-
spired by the objects
and artifacts found in
the collection.

MacBeth at Shake-
speare Theatre Com-
pany in Annapolis,
through May 5th;
shakespearetheatre.
org.

Thursday, April 11

Baltimore Speak-
er Series: Celine
Cousteau at
Joseph Meyerhoff
Symphony Hall in
Baltimore, 8 p.m.;
baltimorespeakers.
org; Following in the
footsteps of her icon-
ic family, Cousteau
is an environmental
advocate and story-
teller committed to
ocean conservation.

Friday, April 12

Annapolis Sym-
phony Orchestra:
Masterworks V at
Maryland Hall in
Annapolis, 7:30 p.m.;
annapolissymphony.
org; selections by
Sohn, Beethoven,
and Respighi.
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Saturday, April 13

Arts All Day Open
House at Chesa-
peake Arts Center

in Brooklyn Park, 10
a.m. to 2 p.m.; chesa-
peakearts.org; Come
experience what
CAC has to offer.

Maryland Concert
Series Presents The
“Original” Moon-
lighters Motown
Revue at Hammonds
Lane Theatre in
Brooklyn Park, 7:30
p.m.; chesapeake-
arts.org.

D.C. United Home
Game vs. Orlando at
Audi Field in Wash-
ington D.C., 7:30
p.m.; dcunited.com.

Sunday, April 14

Red Shoe Shuffle
2024 5K Run and
Walk at The Ronald
McDonald House in
Baltimore, 8:30 a.m.
to 11 a.m.; redshoe-
shuffle.org.

Thursday, April 18

Wellness on the
Water Launch Party
at Eastport Yacht
Club in Annapolis, 6
p.m.; annapoliswell-
nesshouse.org; The
Wellness on the
Water Launch Party
is a fundraiser that
helps those in the
community with a
cancer diagnosis
experience this
program.

Baltimore Sym-
phony Orchestra:
Beethoven Sympho-
ny No. 2 at Joseph
Meyerhoff Sympho-
ny Hall in Baltimore,
7:30 p.m.; my.bsomu-
sic.org.

Arts On Stage
Presents Shake-
speare’s A Midsum-
mer Night’s Dream
at Hammonds Lane
Theatre in Brooklyn
Park, 10 a.m.; chesa-
peakearts.org.

Saturday, April 20

Chestertown A&E
Spring Art Walk in
Downtown Chester-
town, 10 a.m.to 3
p.m.; townofchester-
town.com; Come

to the Chestertown
Arts & Entertainment
District's ART WALK.
Dozens of artists
and artisans will

be selling works at
galleries, storefronts,
at a Pop-Up Gallery.
Live music will

also be performed
throughout town.

The Dale Skinner
Boys2Men Sporting
Clay Shoot at The
Point at Pintail

in Queenstown;
discovereaston.com;
support the Boys-
2Men Bootcamp
designed for middle
and high school boys
who are in need of
mentoring.

Sunday, April 21

Culinary Herb
Garden Workshop
at William Paca
House and Garden
in Annapolis, 2 p.m.;
annapolis.org; pre-
sented in partnership
with our friends at
Homestead Gardens.

Friday, April 26

Ballet Theatre of
Maryland: Sleeping
Beauty at Maryland
Hall in Annapolis,
7:30 p.m.; maryland-
hall.org.

Local by Design’s
Annapolis Artisans
Market at Local by
Design in Annapolis,
through April 28th;
localbydesignannap-
olis.com.

Saturday, April 27

Walk for the Woods
2024 at Bacon
Ridge Natural Area
in Crownsville, 7
a.m. to 3 p.m.; srlt.
org; Enjoy a day of
guided hikes explor-
ing the heart of the
conserved Bacon
Ridge Natural Area
in Crownsville.

The Amish Outlaws
at Rams Head On
Stage in Annapolis,
8 p.m.; ramsheadon-
stage.com.

Sunday, April 28

25th Annual
Putnam County
Spelling Bee Final
Performance at
Compass Rose
Theater in Annapolis;
compassrosetheater.
org.

The Music Man
Final Performance
at Compass Rose
Theater in Annapolis;
compassrosetheater.
org.



. MADINE POPPE
-

APRIL 12

- JOANNE SHAW TAYLOR |

BLUES SINGER SONGWRITER

APRIL 17

NORTH MISSISSIPPI  [MJEROME COLLINS NORMAN BROWN

ALLSTARS OF STRAJGHT NO CHASER CONTEMPORARY JAT?
N o

APRIL 1

WILLIE WATSON {1

OF OLD CROW MEDICINE SHOW

JI]SHUﬂ RADIN

- T el - -._—-l- ¥

B PRIl 4 | APRIL 10

THE IRON MAIDENS ™ ' SHOVELS & ROPE
FEMALE IROW MAIDEN TRIBUTE W, AL OLENDER

| DANIELLE NICOLE L[]:ii STRAITIACKETS

| APRIL 14 ‘AFRLH
BLUESSOUL ARTIST ' J0TH ANNIVERSARY

APRIL 18

1FFFHL2E APRIL 30 ;
CHRIS DIFFORD | H ATURALLY 7
p OF SOUEEZE RAB/ACAPPELLA CROUP

'ﬁ}ﬂ I‘TINC

CREEDENC 'Ce

<« APRIL 16 "=
MARYLAND HALL

RAMSHEADPRESENTS.COM



50th Anniversary |

of the U.S.
Naval Academys
Spring Oratorio

he 50th Anniversary of the

U.S.Naval Academy’s presen-

tation of their Spring Ora-

torio will feature Dr. Aaron

Smith conducting Benjamin
Britten’s War Requiem at the Strathmore in
North Bethesda on April 19th.

“This is poised to be one of the finest and
most significant concerts that the USNA Mu-
sic Department has ever done!” Smith says.

This unique work is one of the most signifi-
cant compositions of the 20th century, written
about the destruction of war, and is one of the
most difficult works in the choral/orchestral
repertoire. Over 350 civilian and military musi-
cians from across the branches of Armed Forces
will be performing, along with Grammy-Award
winning soloists.
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THE PERFORMERS

WILL INCLUDE:

« The U.S. Naval Academy

Glee Club (100 voices)
- Baltimore Choral Arts
Society (100 voices)

« Peabody Children’s Cho-

rus (75 voices)

- U.S. Naval Academy
Band: Winds and Brass
(21 players)

« U.S. Air Force Academy
Band (19 players)

« Various Navy Fleet
Bands (10 players)

« Annapolis Symphony
Orchestra String Section
(44 players)

« Grammy-Award winning
soloists (3 voices)

More than 500 midshipmen
from USNA will be invited to
attend, and good news for the
public. The concert is free, how-
ever tickets are required. They
can be obtained by visiting:
strathmore.org/events-tickets/
in-the-music-center/usna-brit-
ten-warrequiem.

For more information about
the USNA music department,
visit: usna.edu/music.
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Owner | Licensed REALTOR®
Ber ':qlm e Hathaway HomeServices
PenFed Realty

A nationally acclaimed real estate agent, David Orso is known for his tireless

work ethic, exhaustive market insight, and straightforward, professional, and

personable approach. He is unrivaled as the top-selling agent in Anne Arundel

County, leading in total sales since 2013. In addition, he has been voted the

Best Real Estate Agent by the readers of Severna Park Voice for the past seven

consecutive years and is a 12-time What's Up? Media Best of Annapolis winner.
A highly sought-after speaker, Orso has also written a book, Step Inside: The
Unfiltered Truth about Listing and Selling Your Home.

What is your approach to client service?

My vision is to change the standard of excellence in residential real estate. |
have helped more than 1,500 families buy or sell a home, so | know exactly
where the landmines exist. Being a spectacular professional means being
able to anticipate needs and identify issues before they become problematic.
We follow a very specific 47-item checklist with each client to ensure that all
details are addressed thoroughly.

What market trends are you seeing in terms of inventory and pricing?

The unintended consequence of the low interest rates has been a stagnation
of new listing inventory. Most homeowners locked into a 2.5% - 3.5%
interest rate, and they do not want to trade into a 6.5% - 7.5% interest rate. A
superficial review always talks about the consequences to the buyer,
but the real casualty has been new inventory. | am not sure anyone
forecasted the permanence of homeowners due to the low interest rate
ervironment. Therefore, we are seeing the presentation of motivated
sellers and buyers as defined by a NEED to sell or buy. The crazed

environment of an incentive-laden market is gone. Pricing is holding very
firm due to demand exceeding supply.

I'm on the fence about selling my home. What advice can you offer that
will help me with the decision-making process?

| would want to discuss why you're on the fence. The best time to sell your
home is when you're ready. If you need to move, you should meet with a
professional to construct a plan. | always listen for when the move needs to
occur. The absence of a date is the absence of motivation.

David Orso
Berkshire Hathaway HomeServices | PenFed Realty

443-372-7171 | DavidOrse.com 2 [R

8 Evergreen Road | 1997 Annapclis Exchange Plowy
Severna Park, MD Annapolis, MD
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Friends of the
Annapolis

Symphony
Orchestra

CELEBRATING 60 YEARS
OF CAMARADERIE,
COMMUNITY SERVICE,
AND BEAUTIFUL MUSIC

By Lisa A. Lewis

racing its origins back to 1964,

Friends of the Annapolis Sym-

phony Orchestra (FASO) com-

memorates its 60th anniversary

this year—a momentous occa-
sion that offers members an opportunity to reflect
on the organization’s rich history and celebrate
how much it has grown and evolved throughout
the years. In honor of this milestone, FASO has
planned several special events and encourages the
community to join the festivities.

With the election of a new board of directors
last May (of 2023), FASO began plans to celebrate
its 60th anniversary under the leadership of a dy-
namic group of officers. A longtime supporter of
FASO, Ann Tran, was elected as president, and orig-
inally joined the board of directors in 2019. She
previously served as vice president for ways and
means from 2022-2023.

“I am honored to serve as president,” Tran says.
“But it’s especially exciting to be at the helm during
our 60th anniversary. FASO offers members the op-
portunity to be part of a like-minded group of peo-
ple whose common thread is music. It’s also about
camaraderie. We make lasting friendships, enjoy
beautiful music, and have fun—all while giving back
to the community. I am truly humbled to take up the
torch and follow in the footsteps of my predecessors.”
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Ann Tran (left
picture), Jim
Cheevers, Anna
Greenberg, and
Jose-Luis Novo

(bottom picture)

The philanthropic arm of the Annapolis Symphony Orchestra
(ASO), FASO is a 501(c)(3) nonprofit organization with the mission of
“[supporting] the Orchestra and [promoting] interest in classical mu-
sic among young people, who represent the next generation of mu-
sicians and concertgoers.” FASO members act as ambassadors who
raise awareness and support the ASO through fundraising events,
community outreach, and volunteerism.

From Humble Beginnings

FASO was established in October 1964 during a coffee meeting

at the home of Anne Richardson. About 50 people attended the
meeting, including Kenneth Page, the first conductor of the orches-
tra. Page supported the organization, as evidenced by his comment:
“Music consists of three elements: the composer, the performer, and
the listener, and I am delighted to meet with the listeners and to
have them encourage more listeners” Emily P. Rucker was elected as
the first president of FASO and served from 1964-1966.

Throughout the years, FASO experienced significant growth and
currently consists of 193 members, including Anna Greenberg, who
is a living legend in Annapolis. An esteemed philanthropist and long-
time volunteer, Greenberg has played an active role in FASO since

Photographs courtesy FASO



the mid-’80s. She served two terms as president of the ASO and one
term as president of FASO. She is also an honorary member of FASO.

“FASO is a gift to the ASO, a quiet strength that enables it to
thrive,” Greenberg says. “The ASO rose from humble beginnings
and emerged as the leading performing arts organization in Annap-
olis. FASO followed a similar path—from a fledgling group of peo-
ple united by their love of music to a successful organization that
offers valuable support to the ASO. It’s wonderful to see how FASO
has stood the test of time.”

Jim Cheevers, another longtime FASO member and a living leg-
end in Annapolis, began volunteering for the organization in the
early 1980s. Like Greenberg, he served terms as president of the
ASO and of FASO. An avid historian, Cheevers has always been ac-
tive in the community and was senior curator at the Naval Academy
Museum for 50 years.

“Annapolis is a musical hub, and I credit FASO’s growth and lon-
gevity, quite simply, to the love of music,” Cheevers says. “Sharing a
common interest unites people and inspires them to lend their sup-
port. Maestro José-Luis Novo [artistic director and conductor of the
ASO] has played a major role in the success of the ASO, which also
helps generate support of FASO.”

FASO began a travel program with a portion of the fees
donated to the ASO. Trips have included Austria/Czech

Republic, Spain, Italy, and the Canadian Rockies.

Looking Back

FASO created a variety of fundraisers to ben-
efit the ASO during the past six decades. Indeed,
the “Concert of Tastes” and “Read Between the
Wines” are just two of the many popular events
that FASO organized and hosted throughout the
years. The organization’s major fundraiser for near-
ly 40 years, the “Concert of Tastes” featured music
and delicious samples from the finest restaurants
in Annapolis. “Read Between the Wines” celebrat-
ed local authors and their works and included
book signings and wine and light refreshments. Al-
though most of FASO’s early events have come and
gone, others have endured, including “Dine and
Donates,” where participating restaurants donate
up to 20 percent of the bill to FASO, and Italian
Night, which features delicious food and drink.

In 2017, FASO began a travel program with a
portion of the fees donated to the ASO. Previous
trips include Austria and Czech Republic (2017),
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Transform your smile without damaging your teeth!

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

“Great people and a perfectionist for
a dentist! Exactly what you want.
Highly recommend this team!"

Before

After

Smile Design by Dr. Katy Ehmann

Call us to schedule your consultation today!

EHMANN DENTAL CARE

Ganaral Comprohensive
& Cosmetic Dentistry

600 Ridgely Avenue, Suite 217
Annapolis, MD 21401
410.224.1105

www.ehmanndds.com
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“ANNAPOLIS IS A MUSICAL
HUB, AND | CREDIT FASO’S
GROWTH AND LONGEVITY,
QUITE SIMPLY, TO THE LOVE
OF MUSIC. SHARING A

COMMON INTEREST UNITES
PEOPLE AND INSPIRES THEM
TO LEND THEIR SUPPORT.”

Spain (2018), Italy (2019), and the
Canadian Rockies (2023). In 2022,
Novo led the ASO on a four-city tour
of Spain (Madrid, Zaragoza, Valen-
cia, and Granada). Tran organized a
group of FASO members to shadow
the ASO on this trip.

“I went on the trip to Italy with
my daughter, and it was wonderful,”
Greenberg says. “Although I didn’t go
on the trip to Spain in which José-Luis
led the ASO, 'm sure it was an amaz-
ing experience. He is truly an asset to
the ASO and the community. His lead-
ership, beginning in 2005, has brought
anew energy and artistic vision to the
ASO. We’re so fortunate to have some-
one with his talent and enthusiasm.”

In addition to fundraising, FASO
also supports youth through the An-
napolis Symphony Academy (ASA),
which was founded in 2018 by Neta-
nel Draiblate, ASO concertmaster and
director of the ASA, to provide musi-
cal education to students of all cultur-
al and economic backgrounds. FASO’s
Board of Directors voted to donate
$5,000 towards a one-year scholarship.

“The Annapolis Symphony Acad-
emy is a wonderful way to spark
students’ interest in music and en-
courage them to pursue it;” Cheevers
notes. “It’s so important to pass on a
love of music to the next generation.
FASO is pleased to play a role in in-
spiring young people”

Through its efforts during the
past 60 years, FASO has raised and
donated a large sum of money to the
ASO. Its total contribution during
fiscal year 2023 was $50,000. During



the first half of fiscal year 2024, FASO
donated $15,000. However, the ASO’s
“Double Your Harmony” campaign
in which three donors matched do-
nations (received by December 31,
2023) up to $100,000 brought FASO’s
total donation to $30,000.

60th Anniversary Events

FASO members are definitely in
a festive mood as they commemo-
rate the organization’s 60th anniver-
sary. To pay tribute to this milestone,
FASO will host a special celebration,
“A French Country Evening,” on April
27th at 6 p.m. at the Blue Heron
Center at Quiet Waters Park. The
event features dinner, live music,
and dancing.

FASO has also organized two spe-
cial trips. Travelers will experience
the music, arts, and heritage of Santa
Fe during a tour of this cultural mec-
ca on May 15-21. WBJC’s Jonathan
Palevsky will provide commentary.
A trip to England is also planned for
August with Novo and Palevsky ac-
companying travelers.

All anniversary events are open to
the public. At the time of writing, de-
tails are still being finalized. To learn
more, visit Annapolissymphony.org/
support/faso or follow FASO on Face-
book for event updates.

“As FASO looks towards the future,
we hope to continue to fulfill our mis-
sion, bolster growth, and make new
friends,” Tran says. “New members are
always welcome. We’re also excited to
carry on the work of those who came
before us and solidify our legacy”
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ANNAPOLIS SYMPHONY ORCHESTRA PRESENTS
MASTERWORKS V

APRIL12 & 13 APRIL 14
7:30 pm | Mur!_,r|und Hall 3:00 pm | Strathmore

Nicky Sohn
Symphony No. |

World Premiére, ASO/GLFCAM
Co-Commission

BEETHOVEN
Piano Concerto,No.4, op. 58 —
with pianist Awadagin Pratt

RESPIGHI
Feste Romane, P. 157

a
More Info & Ticket Sales Online 24/7 at
ANNAPOLISSYMPHONY.ORG/EVENTS
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Annapolis Yacht Club’s
“Evening of Champions”

The Annapolis Yacht Club (AYC) “Evening

of Champions” awards ceremony was held

in January at the Club’s Sailing Center. The
evening included the debut of a new AYC
trophy: The Gary Jobson Perpetual Trophy;

an annual award to recognize the Annapolis
Yacht Club’s Most Outstanding Racing Sailor.
This year, Pan Am Gold medalist & 2023 Rolex
Yachtsman of the Year Finalist, Allan Terhune,
Jr. was awarded the Jobson trophy for his

multi class international victories & exemplary
sportsmanship at the international level. Atthe
event, AYC Commodore Tim Cusack honored
45-year AYC member and international sailing
legend Gary Jobson. The crowd of more than
100 delivered a standing ovation in recognition
of Jobson, and in honor of winner, Allan
Terhune, Jr. (pictured center, with Jobson on left
and Cusack at right). The event also celebrated
members’ 2023 achievements on racecourses
around the world as race officials, coaches, and
racers (ranging from youth sailors, amateurs,
and professionals to interclub racers). Learn
more about AYC at annapolisyc.com.
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SOUPER BOWL RAISES FUNDS
FOR LIGHT HOUSE CENTER

Hours before the NFL Championship kickoff, approximately 200
people filled the dining hall at Heritage Baptist Church for the 18th
Annual SOUPer Bowl Lunch for the Light House Homeless Preven-
tion Support Center. Volunteers from the church and community
ladled soups prepared by Chef Zachary Pope for this donation-only
lunch that supports the homeless in Annapolis and surrounding
areas. Guests in attendance and online donors contributed more than
$8000 for the Light House. Heritage Baptist Church is an affiliate con-
gregational partner of the Light House, offering support and resourc-
es throughout the year. For more information, see heritageloves.com.

ST. JOHN’S COLLEGE

NAMES COLLEGEWIDE PRESIDENT

The St. John’s College Board of Visitors and Governors recently an-
nounced the appointments of Nora Demleitner as collegewide president
and J. Walter Sterling as president of the Santa Fe campus. Demleitner,
who has served as Annapolis president since 2022, will now oversee col-
lege operations at the third-oldest institution of higher education in the
country, in addition to operations at the campus in Annapolis. Sterling,
an alumnus and faculty member, most recently served as the dean of
the Santa Fe campus, which is celebrating its 60th anniversary in New
Mexico’s capital this year. Both appointments become effective on

July 1, 2024, with the retirement of current collegewide and Santa Fe
president Mark Roosevelt. “St. John’s College is distinctive in so many
ways, and one of those ways is our structure: we truly are one college,
two campuses,” Board Chair Warren Spector says. “Such a unique
college needs a leadership team that is up to the task. Nora and Wal-
ter together will bring a shared clarity of purpose across the college.
They are two leaders who have demonstrated that they are coopera-
tive, have complementary strengths, and share a unified belief in the
impact and importance of the college’s all-required, discussion-based
liberal arts curriculum.” Learn more about St. John’s at sjc.edu.



Annapolis Town Center
Welcomes Vintage Views
as Newest Tenant

Annapolis Town Center recently
announced Vintage Views Bar as
its newest tenant. This addition
comes after the success of
Annapolis Town Center’s holiday-
themed pop-up bar Holly Jolly
Hideaway, where Vintage Views
captivated guests with its lineup
of festive drinks and small bites.
“Vintage Views has brought a
distinctive charm to our events
and offerings for years including
the Holly Jolly Hideaway,” said
Christi Swanson, general manager
at Annapolis Town Center. “So we
know they will continue to provide
the truly unique atmosphere that
aligns with what our guests have
come to expect” Vintage Views
Bar, slated to open in Spring of
2024, is a locally owned mobile
bar and beverage catering
company specializing in vintage
rentals and cocktails. Their new
location will host quarterly pop-up
bar events throughout the year
starting this month, serving as a
premier gathering spot for those
in the area looking for fun and
unique social experiences. “This
is such a special time for our
company to be opening our very
first brick and mortar location,
and we are proud to do that at
Annapolis Town Center,” said
Brooke Mihoces (pictured), owner
and operator of Vintage Views
Bar. For the latest updates, visit
annapolistowncenter.com.

MARKETPLACE
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—— APRIL 2024 EVENTS

IDA PRI

Wheatley Vodka/ Corazon Tequila/
Grind Tasting (all 3-6 PM)

FRIDAY, APRIL 12TH

Wine Tasting 3-6 PM
Troegs Top Takeover 4-7 PM

FRIDAY, APRIL 26TH

Copper Cane Tasting 3-6 PM

A DAY, APRIL 2
Shiner Tasting 12-3 PM

Visit fishpawsmarket.com for other events

LOCAL DELIVERY AVAILABLE
ORDER ONLINE
FISHPAWSMARKET.COM -

954 Ritchie Hwy. * Arnold, MD 21012
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April is
‘National
‘Volunteer

Wellness House

OF ANRAROLIS

. A ——
. On behalf of all of us at Wellness House of Annapolis:
- Thank You, Amazing Volunteers!
We love you!

Al Wellness House of Annapolis, our spectacular
volunteers make our world go round!

We couldn’t do the important work of supporting those on the
cancer journey for free without the dedication of our incredibly
falented and committed volunteers.

Our team of over 100 volunteers shares passion, creativity,
kindness, positivity, and healing energy, as well as a high-
level professional expertise.

A list of just some of the many roles:

« Professional mental health counselors.  » Business and administrative managers
« Licensed, clinical wellness practitioners  « Event planners
« House hosts « And many more

For more information about volunteering

at Wellness House visit

AnnapolisWellnessHouse.org * 410-990-0941
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HOSPICE OF THE
CHESAPEAKE’S NEW
PRESIDENT & CEO

In March, the Board of Directors of
Hospice of the Chesapeake announced
Rebecca Miller as the organization’s
new President and Chief Executive
Officer. “We believe Becky Miller’s
visionary leadership skills combined
with 25 plus years’ experience in the
hospice industry including beginning
her career as a hospice volunteer make
her a natural fit for this new role,” said
Nancy Smit, Chairman of the Board

of Directors. “Becky has served with
distinction as our Interim CEO since
December 2023 and during this time
has proven her readiness to assume the
helm of Hospice of the Chesapeake.”
Miller’s journey with the organization
began in October 2021 when she as-
sumed the role of Chief Clinical Officer
and was then promoted to Chief Oper-
ating Officer in December 2022.

“T am honored to continue to serve
Hospice of the Chesapeake in this new
role and contribute to shaping the
future of healthcare for residents of
our region,” Miller said. “I look forward
to the opportunity to strengthen
current partnerships and create new
alliances that will benefit our patients,
their families, and the communities
we serve.” For more information, visit
hospicechesapeake.org.




Scholarship

Trust Names
Scotland Summer
Program Awardee

The Annapolis & Anne Arun-
del Scholarship Trust recently

announced Shinaya Johnson, a
dedicated STEM program stu-

dent at South River High School,

as the recipient of the Trust’s
prestigious annual scholarship
for the summer school program
at Gordonstoun International

in Scotland (pictured). Johnson
was chosen for her exceptional
community engagement, inquis-
itive nature, and commitment
to affecting positive change

in her surroundings. Reginald
Broddie, CEO of the Annapolis
Trust, remarked, “Each year, our
scholarship recipients return
from Scotland transformed by
their experiences. Through this
program, they confront challeng-
es that transcend socio-eco-
nomic and cultural boundaries,
fostering newfound confidence
and independence. Ultimately,
over 85 percent of Gordonstoun
attendees successfully graduate
from college.” Learn more about
the Trust at annapolistrust.org.

.

AV
5\6 KNOXIE'S TABLE

& THE MARKET

DINING, COFFEE & SHOPPING

LOCAL GETAWAYS

HOTEL PACKAGES & SPECIALS

EXPERIENCE THE SPA

LUXURIOUS SPA & SALON SERVICES

WEDDING OPEN HOUSE

SATURDAYS
9A-11A

THEINN

Chesapeake Bay Beach Club
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Towne - ATHLETE

Dylan Parks

KEY SCHOOL
SOCCER, TENNIS,
SWIMMING

By Tom Worgo

hen Dylan Parks first started
taking Spanish lessons in the
seventh grade at Key School,
he hated it. Parks, now a se-
nior, struggled with how the
language worked, particularly
with conjugations. But to his surprise, two years
later, Parks discovered that the more time he
spent with the language, the more he enjoyed it.

“I decided going into my freshman year if I
gave it attention, I would like it more,’ says Parks,
who has played soccer, tennis, and swims for Key
School in Annapolis.

Parks, an Annapolis resident, ended up lik-
ing it so much that he spent a semester in Ma-
drid in 2022. The six months he stayed
there really sped up his learning curve
and made him more comfortable with
the language.

“I didn’t know Spanish very well)
Parks admits. “I just really had to lean
into the foundation I had built. T would
spend hours and hours speaking to
people in Spanish. By the time I had finished,
my Spanish had improved exponentially.”

When Parks returned home for junior year,
he ended up tutoring Key junior and senior stu-
dents in Spanish.

Parks also volunteered as a Spanish inter-
preter for the Anne Arundel County Food Bank
and Annapolis’ Center for Help (Centro de Ayu-
da), which assist immigrants and residents to
overcome challenges, navigate public systems,
and achieve self-sufficiency. Parks helped them
with English reading and comprehension les-
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“HE IS RIDICULOUSLY
SMART, BUT WORKS
HARDER THAN
EVERYBODY ELSE”

sons for non-native speakers, including
children. This all fits in with his long-
term career plans to become an immi-
gration lawyer.

“It can be very difficult coming to a
new country,” Parks explains. “Sometimes,
they don’t have the same family structure,
like mine. Another reason I like doing work with immigrant fami-
lies: you can get a world perspective. I find it really important.”

Parks will continue to study Spanish in college with an eye on
his career goal. He has applied to a whopping 15 colleges, includ-
ing Duke, Wake Forest, and Vanderbilt universities. He carries a
weighted 4.0 grade-point average. Parks may play soccer in col-
lege depending on what school he decides to attend.

“He is ridiculously smart, but works harder than everybody
else,” Key Athletic Director Brian Boyd says. “Then, on top of
that, he is genuinely a really nice person. Whatever he wants to
do, he is going to throw himself into it. He is going to will him-
self to be very good at it”

Photograph by Tony Lewis, Jr.



Parks’ hard work made him
a standout soccer player in high
school and year-round at the club
level. The 17-year-old’s best experi-
ence came when he competed for
a Spanish Youth National League
Soccer team overseas.

Back in Maryland, after playing
two years for Liverpool Football
Club International Academy, Parks,
a defender, joined the National
Level Soccer Club in 2023 in Balti-
more to help his game blossom.

“The training level is immense,
Parks says of NLSC. “It’s higher
than anything I’'ve done”

NLSC Coach Rafik Kechrid loves
what Parks has brought to his team.
“He is a disciplined player and com-
munication is a real strength for
him,” Kechrid says. “He is a starter
for us and has been very impactful
in a short period of time.”

Parks showed off his skills for
Key, too, starting for four years and
serving as co-captain as a senior.
He earned Maryland Interscholas-
tic Athletic Association honors as
both a junior and senior.

As a junior, Parks also co-cap-
tained the junior varsity tennis
team while playing No. 1 singles
for a squad that won the MIAA C
Conference Championship. He also
formed a doubles team on the B
Conference-winning varsity later in
the season.

“His smarts make him a good
athlete,” Boyd says. “He is also a
gym rat. He works for hours and
hours. He is not a big kid, or an
imposing kid, but in soccer he can
dominate the middle of the field.

»

He knows where to be all the time.”
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Ryan 0 Hearn

BALTIMORE ORIOLES’
OUTFIELDER/FIRST
BASEMAN

By Tom Worgo

altimore Oriole Ryan O’Hearn

says the time period from Janu-

ary 2023 to this past February has

easily been the best time of his life.

After the Kansas City Royals

traded O’Hearn, a first baseman/

outfielder, to Baltimore for cash considerations early
last year, he had a breakout 2023 season.

This past February, he signed a one-year deal for
$3.5 million with a $7.5 club option for 2025. The
year’s salary more than doubles what the 6-foot-3,
230-pound O’Hearn made in 2022 ($1.3 million) and
2023 ($1.4 million).

O’Hearn’s 2023 success can’t be talked about
without mentioning Orioles’ hitting coaches Cody
Asche, Matt Borgschulte, and Ryan Fuller. They re-
vamped O’Hearn’s swing, which led to numbers he
never produced before.

“As soon as I got here, the Orioles’ hitting coaches
had a list of things for me to work on,” O’Hearn says.

“Now, there are all these tools in my toolbox that I
hadn’t had in the past”

The 30-year-old O’Hearn batted .289 with a .801
OPS, 14 home runs, and 60 RBIs in 346 at-bats, often
batting cleanup.

“I wouldn’t say it was a magical one-day process,”’
Asche says of O’Hearn’s hitting mechanics. “It was
an adjustment here, an adjustment there. His men-
tality was, ‘I am just going to get better every day. It
made our job easy”

In Kansas City, O’Hearn reached the Big Leagues
in July 2018 and hit a home run in his debut. He
finished with 12 home runs that season and clubbed
14 the following season. But from 2020 to 2022, his
playing time dwindled.

To learn more about his time with the Royals and
Orioles, we recently talked to O’Hearn.

How will you have another strong season in
20247 For me, I have to focus on being that compet-
itor, that dog on the field. Doing exactly what I did
last year. I think as a player you have to buy into
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“AS SOON AS | GOT HERE, THE ORIOLES’ HITTING
COACHES HAD A LIST OF THINGS FOR ME TO WORK
ON. NOW, THERE ARE ALL THESE TOOLS IN MY
TOOLBOX THAT | HADN’T HAD IN THE PAST.”

the mentality of one day at a time. I feel good with where I am right
now. My body feels good. My swing feels good. If the team is playing
well, scoring runs, and I am hitting in the middle of the lineup, the
numbers will be there. I will have a great year. The effort will be there.
I will be locked in ready to go.

Talk about the hitting adjustments that led to your breakthrough.
There were some mechanical things I had not been focusing on in
the past. It was clicking in spring training. I was hitting balls all over
the yard and hitting less ground balls. I finally learned how to hit a
breaking ball the right way. It was mainly two things. One was posture.
I simplified everything. When I landed with my feet after swinging, I
had a habit of hunching over, so I was hitting balls away and down
really well. But I was getting exposed to pitches up high. Now, I was

Photographs courtesy Baltimore Orioles



landing with good posture. The other thing was to use my legs properly
and keep the center mass of gravity where it needed to be. It allowed
me to adjust to see a breaking ball the right way or hit a changeup in
the strike zone. I seized the opportunity.

What kind of training do you do? Has it changed over the years?

s you get older, you pick more volume with cardio and less heavy,
heavy lifting. I still do deadlifts, curls, and squats. I am not maxing out
on squats. I want to be more mobile. I am working on mobility, agility
work, running, and functional movement. The past few years, I have
also really tried to challenge myself on the hitting machine. It’s huge
to have a guy (Evan Mistich) throw batting practice and breaking balls
and change-ups. Hitting different speeds and locations. You are trying
to simulate game at bats as much as possible.

The Orioles’ hitting coaches were instrumental in you blossoming.
How would you describe your relationship with them? We have
three of them and they have been amazing. All three have helped me
out tremendously. I owe a lot of credit to them. I couldn’t have a better
relationship with all three of them. They are a cohesive unit. It’s not
like you are hearing one thing from one guy or something else from
another. They are on the same page with different drills and things
that can help improve each guy in their own individual way.

Tell me about the Orioles great 2023 season of winning the
American League East and making the playoffs. It was really wild.
We had this mojo as a team. I don’t think anybody could have predicted
a 101-win season. It was definitely the most fun I’ve ever had playing
baseball. There’s nothing like showing up at the ballpark and expecting
to win every day. For me personally, the season couldn’t have gone
any better. I got designated for assignment and that meant I would
be playing somewhere else, or Japan. I still felt I could play in the big
leagues and have success as a middle-of-the-order type of bat. With
the Orioles, everything seemed to click. The coaches, the atmosphere.
I re-fell in love with the game.

Can the Orioles take the next step, win a playoff series, or go on
a deep postseason run? Our goal is the World Series. If it’s not,  don’t
know what we are doing. We won 101 games last year, but the front
office added some major pieces with Craig Kimbrel and Corbin Burnes.

And I think the young stars, Adley Rutschman and
Gunner Henderson have another year under their
belts. I think the sky is the limit. I feel very confident
in our team. It’s a privilege to be on a team like this
and have those expectations.

What were you thinking when you were des-
ignated for assignment and as a result got traded
to the Orioles? I needed to improve if I wanted to
continue to be a Major League player. It’s not easy
to overcome the things this game will throw at you.
But I have a family and support system. You can’t
do it alone. Just being around the Orioles hitting
coaches and a great environment helped. I had Major
League experience, so I knew what to expect. It was
a culmination of a lot of learning from what hadn’t
worked in the past and trying to get better over the
years. Everything came together with the Orioles.

How do you look back at your time in Kan-
sas City? I feel like I grew up there. I had so many
mentors. A lot of coaches and players I still have
relationships with. When I debuted in 2018, I played
really well. Then in 2019, maybe I wasn’t mentally
ready to be an everyday player and have success. I
thought,“In 2018, 1 had 950 OPS, 12 home runs, and
I was just killing it for two months” But my batting
mechanics had a long way to go. Twenty-twenty was
the Covid season and in 2021, I was just a role player.
So, I had to buy into that limited role to stay in the
Big Leagues. As tough as those years were, I learned
a lot. It ultimately helped when I got a chance to
play a regular role with the Orioles.

You recently got married to Hannah Moreland
in Florida. How did you meet your wife? I met her
on Instagram. I talked to her and went on a date a
few days later. I knew early on this was the person
I wanted to marry. I dated her for about four years.
She’s the best support system I can ask for. We had a
beautiful wedding, but a short honeymoon in Saint
Lucia. It was a really great time. This year, I think she
will be spending time in Baltimore with me.
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Mackenzie
Gore

WASHINGTON
NATIONALS’ PITCHER

By Tom Worgo

ajor League Baseball teams

covet top-of-the-rotation

starting pitchers. The Wash-

ington Nationals had two in

Stephen Strasburg and Max
Scherzer in recent years. And they did big things.
Scherzer won two Cy Young Awards in 2016 and
2017 and the duo helped the Nationals to the
2019 World Series championship. Now, Scherzer
plays for The Mets, and injuries have derailed
Strasburg’s career.

Left-handed pitcher MacKenzie Gore, a native
of North Carolina, is the Nationals’ best hope for
another dominating pitcher.

Gore was hyped as one of baseball’s top pros-
pects for years. San Diego draft
ed him 3rd overall in the 2017
MLB draft. He made his major
league debut with the Padres
in April of 2022, going 4-4 that
season with 66 hits allowed in
70 innings while striking out 72
and posting a 4.50 ERA.

The Washington Nationals thought so much
of Gore, who is 6-foot-2 and 192 pounds, that he
headlined the seven-player blockbuster trade in
July of 2022 that sent him and four prospects to
D.C. for sluggers Josh Bell and Juan Soto.

Gore pitched a full season with Washington
in 2023, going 7-10 overall, but lowering his ERA
to 4.42. Expectations are high for the 2024 season.

“He is going to be really, really good,” says Na-
tionals manager Dave Martinez, who is in his
seventh season with the club. “He is so talented.
His stuff is electric.”
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Gore reaches 95 miles-per-hour with his fastball, has a curveball that
sinks to the dirt, a swing-and-miss change-up, and a devastating slider.

“He has four unbelievable pitches,” Martinez says.

We spoke with Gore about his trade from San Diego, the pres-
sure of being a high draft pick, how he uses veteran Nationals’ lefty
Patrick Corbin as a mentor, and his relationship
with Martinez.

What is the difference between playing on
the West Coast versus the East Coast? When
you are on the West Coast, it can be a little more
difficult for your family to watch games. Being
here, you can communicate with them a little
more. They get to drive five hours up from North
Carolina and watch me play.

It’s great to be closer to home. I went to Whiteville High School
in North Carolina. It’s cool for the family. They didn’t get to see me
pitch much in the minors because I was on the West Coast. They
get to see me a lot now.

Can you talk about your relationship with Nationals’ pitcher
Patrick Corbin? He has been great to me. He took me under his
wing when I got here. It’s really been great to watch a guy like him
pitch. He’s been one of the best left-handers in the game. In spring
training, he let me stay in his guest house. We became really good
friends. We talk a lot about baseball. The starters spend a lot of
time together. I learned from watching him and how he goes about

“HE IS GOING TO
BE REALLY, REALLY
GOOD. HE IS SO
TALENTED. HIS
STUFF IS ELECTRIC.”



his business every day. Being able to
watch his routine has been cool.

How would you describe your re-
lationship with Dave Martinez? And
is Jim Hickey, a longtime MLB pitcher
and pitching coach, a good resource?
Dave really has trusted me, which is
nice. He let me go out there and pitch
a lot of innings. We talk about what I
need to do to pitch well and be consis-
tent. Hickey has been around a long
time and has seen a lot of really good
pitchers. We have been building a re-
lationship and it has been great.

Martinez says you have a great
four-pitch mix, which is uncommon
for starters. Tell me about your
pitches. I am still trying to figure out
when to use them at the right time. I
have been working on the change-up
and want to use it more. Perfecting
it is going to be the next step. I have
used it more in the minors than up
here. My best pitch is my fastball. I
also use the curveball and slider a lot.

Why do you wear No. 1. Only six
pitchers in major history have done
that. Is there some superstition in-
volved? I wore it in high school and
[San Diego General Manager] AJ Prel-
ler saw me play in high school and
asked me, “Do you want number one?”
I said, “Sure” I wore it as a freshman,
and we won a state championship. I
didn’t want to change numbers. I have
stuck with it.

Looking back, being the third
overall pick must have been pretty
exciting. Did you get a lot of me-
dia attention? Did you enjoy it? It
was a great time for me, and also for
everyone that helped me get to that
point. That was amazing. I got a lot
of press in San Diego. It’s part of the
job. We have to do interviews. I don’t
mind being in the spotlight, and it’s
something I don’t get too caught up in.
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Chesapeake Car Wash &
Detail Center is the ultimate
destination for all your car care
needs. We offer state-of-the-art
services ranging from exterior
car washes to ceramic coating
with a lifetime guarantee, Our
Monthly VIP Programs are
designed to keep your vehicle
in immaculate condition.

We take pride in providing a

memorable experience for our
customers, which is why we
have Suds, our friendly and
energetic customer service
specialist. Suds is always ready
to brighten your visit.

Visit Chesapeake Car Wash &
Detail Center today and let
Suds make your experience
even more delightful!

~
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117 Defense Hwy
Annapolis, MD 21401

410-224-0175
chesapeakecarwash.com
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SEVERN.

IGet an early look at Severn School as
S\ you plan for the@025-2686h00! year.

OPEN NOW FOR
SPRING TOURS.

YOUR Severn story

e . starts here:
Severn School s
Preschool - Grade 12 | Severna Park and Arnold, M | MSDE #161229 severnschool.com/admission
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e AMERICAN STORY
AT THE MUSEUM OF HISTORIC ANNAPOLIS
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HISTORIC
ANNAPOLIS

99 Main Street, Annapolis | 410.990.4754 | museum.annapolis.org

56 What’s Up? Annapolis April 2024 whatsupmag.com




Im%‘uﬂ We asked Brant (=7 though I definitely have

Nielsen from some April Fool's tricks up my
i = sleeve, this deal is no joke!
Filling the Caregiver'’s Cup N#G if his latest We're offering $3,000 tjoward
Providing Information and Activities o E_r was ?"! your Bath project or $5,000
thot Restare and Replenish the Aprll Fool’s jﬂ'k\E. toward your Kitchen project!”
Mind. Bﬂd}‘. ur!d Splll'il Here’s what hE 2 Brant Nlalsen

Saturday, May 18th, 2024 had to say...
10:30 am-3:30 pm

Harundale Preshyterian Church
1020 East Way, Glen Burnie, MD 21060

To register
scan QR code
or call us ot
410-541-6246

s,

Call Liz at NDG Solutions to get started today! 833.634.6683

NIELSENY> 5 NDGKITCHEN & BATH

www.NDG.Solutions
info@ndgsolutions.com

s
SO POV DN G RO T

A fun day for the whole family.
GA BAY B R ] D G E » Over 250 powerboats to climb aboard
[ 4

BOAT SHOW ° Enjoy the best bites and beer on the Bay
APRIL 12-14

+ Learn with free hoating seminars

Bay Bridge Marin;, S.te;nl;is;ri.lfe,-h";n - Kid friendly activities

ot
BOAT SHOWS Maryland

EEM AMME'S
WDOA.IHW

For tickets and more info, visit BayBridgeBoatShow.com
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A Peachy
Outlook

Other Notes
from the
Design Files

o you’re in any way seeking style inspiration  know, and even got the skinny on the goings-on
for your spring home interiors right now, at the most recent High Point Market showcase.
you are in luck because this is the issue in And, oh, the sumptuous, substantial style we

which we do our deep dive into what makesahouse  have seen in everything from lighting, furniture
a home. Over the last year we have taken noteson  groupings and décor pieces, to the clever and
the trends we have seen develop in the homes we  mindful adaptations of floorplans that build on
have featured, sought the advice of experts in-the-  wellness, purpose, and intentional themes.

story by LISA J. GOTTO






On Point.

And on
Purpose

Home industry experts agree they
are seeing a shift of intention among
consumers when it comes to their floor-
plans and room schemes. As we continue
to progress through the post pandemic
era, consumers are taking a second look
at the changes many homeowners felt
they needed to make to their homes and
whether they remain relevant.

In fact, the emphasis on dedicated
home offices and cozy personal nooks,
has decidedly been replaced by a focus
on previously under-imagined areas of
the home, with everything from laun-
dry rooms to butler’s pantries, to even
hallways getting a second look—and not
just in terms of function. Trends point
toward interiors that promote social-
ization with re-booted gathering spaces
and a re-introduction to the world out-
side with aspects that evoke nature. Con-
sider it this way: If the watchwords for
the pandemic era were “cocooning” and

TRENDS POINT TOWARD INTERIORS THAT PROMOTE

SOCIALIZATION WITH RE-BOOTED GATHERING

SPACES AND A RE-INTRODUCTION TO THE WORLD

OUTSIDE WITH ASPECTS THAT EVOKE NATURE.

“refuge,” the terms homeowners
now want to identify with and
express through their interiors
are “hopeful” and “social”

For example, rooms tra-
ditionally located just off the
kitchen, have typically been
seen as “unseen” rooms with
utilitarian tendencies. This
mindset is changing, however.

We had a chance to expe-
rience this firsthand as we in-
terviewed several homeowners
with new builds recently. What
did they want when they had
the chance to start anew? No
matter how much square foot-
age they had to work with, they
wanted the opportunity to skip
the arbitrary and opt for en-
hanced personalization.

One couple, recent empty
nesters, turned their traditional
butler’s pantry space into the
place to be for the cocktail hour
by enhancing the upper cabinets
with glass panels and used it to
store glassware and heirloom
place settings. Mesh inlays in the
glass added a touch of glamour,
as did their choice of overhead
lighting, backsplash treatment,
and the deep aquamarine color
they chose for the cabinetry. And
it wouldn’t be a true butler’s pan-
try without a sink. These home-
owners opted for a refined ham-
mered copper insert in keeping
with the cocktail hour, or “social,”
vibe of the room.

Lower-level cabinets still pro-
vided space for those cumber-




some appliances, serve ware, and typical pantry
goods, but the room was also required to be a
low-key office space and, as such, was outfitted
with custom cabinetry to house a printer and
other office supplies. A cut-out was made along
the bottom cabinetry line to provide space so a
chair could be tucked in underneath and counter
space above could function as a desk, creating one
amazing room for the multi-tasker.

Another trend interior experts expect to see is
an expanded use of alternative materials, such as
bamboo, cork, and recycled glass, as demand for
sustainable interior elements grows. The use of

these materials has developed in
unexpected ways, as well. Bam-
boo, for instance, isn’t just for
your three-season room. Clean,
modern, and even sculpted
looks using this material is now
making it an increasingly pop-
ular choice for the more design
and environmentally conscious.

And, in the “everything old
is new again” category, experts
indicate that aspects of Victori-
an-era details and eclectic and
vintage-based design elements
are becoming the most ‘searched
for’ terms when consumers are
Googling within the home inte-
riors zeitgeist. Items with these
features and details play more
prominent roles when mixed
in with more traditional piec-
es to achieve an overall room
vibe. We especially like the effect
that antiqued mirrors can lend
to almost any room. Skilled de-
signers are even using them in
groupings to create feature walls.
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Persuasion Blush Beige Subdued
PPG1077-3 PPG1070-2 PPG1015-4

PrOﬁleS o
in Color

Late last year Pantone spun Craftsman Gold Pristine Petal Night Rendezvous
PPG1092-4 PPG1034-3 PPG1037-5

its color wheel once again and re- ';L"g:ﬁ';s: A“““’;‘:g:g:.? ream

vealed that the delicate, uplifting
shade of Peach Fuzz (PANTONE
13-1023) would reign supreme as
Color of the Year for 2024. Pantone
describes its choice as a “warm and
cozy shade highlighting our desire
for togetherness with others and
the feeling of sanctuary this creates.” Cajun Spice Tampico Brown Dark As Night
PPG1191-6 PPG16-23 PPG14-05

Around the same time annual- Sweet Spiceberry Cabin Fever
PPG1059-7 PPG1021-7

ly, our major paint manufacturers

introduce their own “Color of the
Year,” as well. A tonal palette

designed to coordinate with

e Bl s e e that particular shade is also
developed. While Pantone sets
a tone for manufacturers of ev-
ery kind and stripe with their
choice, paint manufacturers are
more keenly targeting consum-
ers with an eye toward interi-
ors enhancement. Both entities
take broader design trends, cul-
tural influences, and societal
shifts into account when mak-
ing their annual decision.




This feeling of sanctuary as described in the
Pantone color profile is echoed, for instance,
with Pittsburgh Paints’ Color of the Year known
as “Limitless” and its companion color palette
of 15 complementary shades, all warm and
subtly muted. One of the shades, Blush Beige,
bears a striking resemblance to “Peach Fuzz”
Coincidence? We think not.

The palette does evoke a sense of warmth
and coziness, however, and allows for those
who aren’t just peachy with the Pantone Color
of the Year, to adapt with a range of other styl-
ishly relevant tones. Because an appreciation
for all that is earthy remains widely popular
in the millennial home and is represented not
just in color but in texture, as well, it is easy to
find some love for Peach Fuzz in just about any
room, without having to go all out. This can
be easily accomplished by adding a small area
rug where the shade is conveyed with texture.

BECAUSE AN APPRECIATION FOR ALL THAT IS

EARTHY REMAINS WIDELY POPULAR IN THE

MILLENNIAL HOME AND IS REPRESENTED NOT JUST

IN COLOR BUT IN TEXTURE, AS WELL, IT IS EASYTO

FIND SOME LOVE FOR PEACH FUZZ IN JUST ABOUT

ANY ROOM, WITHOUT HAVING TO GO ALL OUT.
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Market
Notes

If you’re a lover of style, design, and
fine furnishings you can appreciate the
resources that High Point Market offers
to the industry professionals who help
us curate and create our cherished in-
door environments. Occurring every
spring and fall in High Point, North
Carolina, this must-attend event for inte-
riors experts represents a dizzying array
of options in every furnishing category
and is the unrivaled trend indicator in
the home interiors industry.

This year several themes and show-
rooms stood out. Most noticeable was
aresurgence in furnishings inspired by
the Art Deco period of design. Indicators
of this stylish mode are pieces designed
with curved features and arches, rich,
inlaid details, and the use of burl wood
finishes. Some experts define Art Deco
as the fusion of simplicity with opulence.

Comfy, large sofas with
curves and upholstered in
rich-textured boucle fabric were
predominately on display. (Bou-
cle maintains its popularity as a
high-end, on-trend upholstery
fabric this year). These settings
were enhanced with, what
else, but a thoroughly modern
curved chair design that looks
even more striking from the
back. Several brands had ver-
sions of this chair, but our fave
was the Ares swivel chair by
Bernhardt Furniture, always
one of the most showstopping
showrooms at High Point.

EEes
299

P rer

Substantial and state-
ment-making credenzas and
entertainment cases were the
icing on the cakes in several
showrooms including Bernhardt
and Hooker Furniture. This is
where the rich woods, curves,
and eye-catching inlays of the
Art Deco Renaissance truly were
on display creating alternate
works of art and sculpture in
furnishings. Hooker Furniture’s
Tara credenza is a great example
of combining rich wood and an
attention-getting inlay treatment.




One of the advantages that viewing these show-
rooms provides is the extent to which one gets a
sense for how to integrate statement, vintage, and
heirloom pieces, (because we all have them and
want to display them). The Hancock and Moore
showroom does an excellent job of combining a
sense for how we live with and combine elements
of a historical patina with today’s most contem-
porary schemes. And if you haven’t secured that
one great vintage find you’re longing for, you can
check out their line of “burnished” furnishings for
pieces with authentic pre-weathering.

5 BRAE = .admﬂs‘jé.ll- -

ONE OF THE ADVANTAGES THAT VIEWING THESE

SHOWROOMS PROVIDES IS THE EXTENT TO WHICH

ONE GETS A SENSE FOR HOW TO INTEGRATE

STATEMENT, VINTAGE, AND HEIRLOOM PIECES.

And finally, the brightest, most buzz-worthy
showroom at High Point was Hudson Valley Light-
ing where utility takes on the most exquisite forms.
Known for its imaginative and progressive use of
materials in lighting design, the showroom this year
curated its newest biophilic design fixtures for all
areas of the home and displayed its own version
of designing on the curve with luxe, arched, and
bell-shaped etched domes of glass in discerning
pendant styles.

Definitely, a bright and optimistic note on which
to end our stylish tour of interiors for 2024.
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" PHOS: JOSEE MOLS | WILLIAM PACA GARDEN

2l PLANT

Windows & Fine Hardware

Find heirfoom and new vaneties
of perennials, annuals, vines, trees
and vegetables hand-raised by
expert volunteer gardeners.

FEATURED SATHREAN Nias ~gaaa
BRANDS: . R SR
| Andersen, Ashley Norton, | | 10am -4 pm
Baldwin, Emtek, Jeld Wen
Mazonite, Omnia,
Therma Tru, SUMDAY MAY 12 2024
Water Street
12 pm -4 pm

WILLLAS
HOUSE AND GARDEN
on to your project and fulfilling your visic St
While you are here, visit our Park Hardware retail Anngpoks; MD. 21401
store for all of your everyday hardware needs.

WIMDOW

|~ maoose e ANNAPOLIS.ORG
7 ESKINDS L
DOOR & -STORE H R3: B 5 . -
ISHOWROOM : : AVAILABLE:
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drian
evelopment

drian Development is a residential 3D architecture

and custom building company created with the intent

to bring a comprehensive solution for the design and

construction of custom homes, additions, renovations,
e and specialty projects.

With a proprietary 3D architectural design system created by the
founder Will Adrian, Adrian Development offers a truly unique
approach that allows clients to experience every detail of their project in
an interactive 3D architectural model created before the initiation of the
construction process- an extremely valuable asset for all parties involved.

S“ADRIAN | DEVELOPMENT

"'E A0 wrchivertural design cusom bulkders
From the smallest trim detail to how the morning light illuminates a
space, everything is clearly illustrated in 3D before the construction 121 East Bay View Drive
commences. A(%rlan Development w1l! tak.e your visions a‘nd create a Annapolis MD, 21403
visible 3D architectural design - culminating in an exceptional one-of-a-
kind crafted reality. 301-852-7748 MHER #8374

MHIC #136581
www.adr-dev.com
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314 Design
Studio, LLC

Going beyond expectations.

ur clients receive the finest personalized service
from an experienced design team who will
help turn your vision into reality. Whether
you want to create a new space or simply
beautify an existing one, our designers will
assist in transforming your kitchen, bath, home office, library

or any room in your home into the space you have envisioned. - J) L]
y y pace you have env 314 @eslgn tudio

Our studio is filled with samples of fine cabinetry, tile, KITCHEM AND BATH SPECIALISTS
countertops, fixtures and accessories. We are proud to
support the work of local artisans and craftsmen and are the 314 Main Street

exclusive representative of quality cabinet lines.

Stevensville, MD

AT’ P

\wnqs%yi kS ia{,[e \C' e
We are conveniently located on Maryland’s Eastern Shore in 410.643.4040 /{Mﬁt“ -r Hit
Stevensville, just minutes from the Chesapeake Bay Bridge. 3 14DeSignStudio.Com ﬂNNAI’hIﬁ EASTEHNSH(“}IE
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designk_Jolutions Inc

410-757-6100
420 Chinquapin Round Rd, 1-C
Annapolis, MD

www.dsikitchens.com

Design Solutions

Icall happens in the hitchen - love, tears, joy, failed atempis
and greatsuccesses!

Gratefully celebrating over 40 years, Design Solutions is recognized nationally and in
Annapolis as a lasting leader in the kitchen and bathroom industry. What makes us different?
Our unwavering desire to create unique, inspiring spaces — bringing extraordinary ideas to life!
Traditional or contemporary, we begin with the basics and TWIST into fresh and exciting,
subtle and calm, or bold, like a steamy espresso!

Your most important relationships are enhanced by how your environment looks, feels and
works. We strive to create spaces that function for individual + family work style and provide a
visual environment which is comforting, inspiring and reflective of the lifestyle of your favorite
people, cooking + laughing + dancing within.

The first step in a successful design is understanding — lifestyle, values, family life, patterns and
work habits. Your most memorable meals and least favorite chores all serve as building blocks
for a perfectly planned space. Developing an honest and caring relationship is undoubtedly
our most influential task, resulting in a perfectly designed kitchen.

ELLYN B. DESIGNS

DECORATING DEN INTERIORS®

240-594-9981
ellynb@decoratingden.com
ellynbdesigns.decoratingden.com

Ellyn B. Designs

Experience the transformative journey of turning your house into a sanctuary with Ellyn
B. Designs | Decorating Den Interiors. “Love Where You Live” is not just a mantra; its the
guiding philosophy that fuels our passion for creating homes that resonate with your soul.

I am Ellyn, and I am excited to collaborate with you, bringing your inspiration and dreams to
life within the walls of your home. When you invite me into your space, you open the door to
a world of possibilities. I firmly believe that your home should be a reflection of you, a place
where comfort meets style.

Your time is precious, which is why I bring an extensive array of products right to your
doorstep. From custom window treatments to bedding ensembles, floor coverings to
accessories, I curate a personalized selection that spans the entire home furnishings market.
No need to run around town — we'll explore all styles, from classic traditional to modern
contemporary, right in the comfort of your home.

Let’s embark on a journey to turn your dreams into a livable reality. Love Where You Live,
with Ellyn B. Designs | Decorating Den Interiors.

2
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TAYLOR HART
DESITGN

410-507-1602
TaylorHartDesign.com

DI-S
Taylor Hart Design :IGN

PROFESSIONALS

Established in 2015, Taylor Hart Design is a full service interior design firm specializing
in Custom Home Renovations and Interiors in the Annapolis and Greater DC/
Baltimore area. Our talented team of three:

Laurie Hart, Founder/Owner, has extensive experience in floorplan design. With

a background in both Engineering and Design, Laurie can creatively revamp your
undesirable floorplan to achieve your home and lifestyle dreams. Laurie also manages
THD’s Design-Build Renovations, where she brings preferred contractors in from
the beginning. As a team, they provide unified project recommendations to fit your
renovation budget, schedule, and needs. Ultimately, achieving flawless execution.

Deanna Gurri, Interiors, has over 15 years specializing in residential design, drawing
inspiration from nature, art, and history. With a lifetime of experience in Textiles,
Deanna loves bringing texture and color to the beautiful spaces she designs.

Karin Gielen, Project Manager, works with vendors and contractors ensuring the best
pricing and timing, and coordinates logistics. A Harvard graduate, a real estate agent,

and former Actuary, Karin will expertly keep your project on task.

< BAY RIDGE

LAWN & LANDSCAPE

410-757-1381
244 Old Mill Bottom Road South
Annapolis, MD
www.bayridgelawnandlandscape.com

Bay Ridge Lawn
& Landscaping
We enistio ereate & build beautirul landseapes

Bay Ridge Lawn & Landscaping was established and named after our
community. We have been installing and maintaining landscapes and hardscapes
in the Annapolis area for over 30 years. Britt Collins, President, strives to
develop and grow a customer service driven family-owned business that caters
to the client. Our goal is to create an extension of you and your home through
outdoor living spaces by offering a full-service design and build package. We
pride ourselves in understanding the value of community and relationships and
our approachable and accommodating team is here to serve you.

whatsupmag.com April 2024 What’s Up? Annapolis 71




l.l( )OVl l‘l Special Advertising Section

2DI-S
1N

PROFESSIONALS

Seriously Sari
Interiors

Megan Reiley has been creating spaces that her clients get to call home for the
past twelve years. She earned her bachelor degree in Interior Design from Kent
State University, studying design in Florence, Italy and interning in New York
City. She began her career in Annapolis founding her namesake firm - Seriously
Sari Interiors in 2022.

Seriously Sari Interiors is a full service, turnkey, interior design firm based in the
Annapolis area. “Creating comfortable and personalized spaces requires a deep
understanding of my client’s desires, lifestyle, and practical needs,” noted Megan.
“We go beyond our client’s expectations creating visually appealing spaces with
emphasis on color, functionality and comfort, unique to their personality.”

Ask Seriously Sari Interiors how we can help you create that special space in
your life!

203-927-3225

seriouslysariinteriors.com

megan@seriouslysariinteriors.com

Where do you save & where do you
splurge on a tight kitchen remodel
budget?

When it comes to remodeling your kitchen the place to
splurge is on the functionality pieces. Pick cabinets that
will allow you to use all the available space such as drawers
and ceiling height wall cabinets while saving on the actual
cabinet material. Other ways to save is to determine what
could be upgraded later such as drawer organizers, hardware, porcelain floor tile and even light fixtures.
For a kitchen look that will never expire, choose neutral tones throughout.

Kimberlee Sauerhoff
Studio Manager/Designer
314 Design Studio, LLC
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LEADERSHIP
ANNE ARUNDEL

30th Anniversary &
Tribute to Community
Leadership Event

Join us as we celebrate
30 years of leadership
in Anne Arundel County!

YOU'RE INVITED!

REGISTRATION DEADLINE: 6/21/24

SPONSORSHIP OPPORTUNITIES

Get in front of government,
business, nonprofit and civic
community leaders.

SAVE THE DATE!

Wednesday, June 26, 2024
5:30 - 8:30 PM.

The Hall at Live! Casino and Hotel
7002 Arundel Mills Circle #7777
Hanowver, Maryland 21076

410-571-9798 | phartzell@leadershipancrg

www.leadershipaa.org

CYPRESS GLEN
OUTDOOR

Uniquely Designed Paver Patios and Decks

Screened porches, fire pits, pergolas,
pavilions, outdoor kitchens, paver walkways

7

16701 Melford Blvd #400 « Bowie, MD 20715

Give us a call today for your free design consultation

443-70-PATIO

www.CypressGlenOutdoor.com

MHIC = 152927
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Immerse yourself in the rich heritage of quaint waterfront towns, explore the
winding trails of lush forests, or indulge in the freshest seafood straight from the
bay. Whether you seek outdoor adventures or peaceful retreats, Kent County
has something for everyone. Plan your getaway today and discover the timeless
allure of Maryland's hidden gem.

g

PLAN YOUR ADYENTURE

-
KENTCOUNTY.COMVISITORS O © D O anang.




Friends of The Light House
2024 Events

Join us at an event this year and help us end the cycle of homelessness.

All proceeds from these events benefit The Light House which empowers people as
they transition toward employment, housing, and self-sufficiency.

Friends for Friends Mﬂf 16

Live music, light fare, open bar, raffles & wornen-focused businesses
Annapolis Waterfront Hotel

21" Annual Golf Tournament - June 6

Renditions Golf Course

Annapolis RUN for The Light House - September 15
Half Marathon | Sk | Walk - Quiet Waters Park

i bl s ¢ —
Bountiful Harvest 7 ANNAPOLIS
"

s = B - - — R — Thie Geaton &

“Costumes & Coclktails” - October 25 i -’—,:~L!um-1.rm_. fenksin IFRE pRaR
L e g—-..,LWI - Pl ey Gmily fmmelajion ine

Live music, gourmet food, open bar, silent & live auction g ¥ - FICHTNER
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Spring and summer
professional and
semi-pro sports teams
and stadium guide

If you're looking to take the family
out to the old ball game or just
need a little something fun to put
on the spring/summer calendar,
look no further. Our stadium
guide details the home stadiums,
players, and promotions of various
professional and semi-professional
sports teams in the area.




Oriole Park at
Camden Yards

HOME TO: BALTIMORE

ORIOLES (MLB, AL EAST)

Notable Personnel: Off the back of an out-
standing 2023 season, American League All-Star
catcher Adley Rutschman will look to continue
his success. Jackson Holliday (pictured above),
the number one pick in the 2022 draft, will hope
to get the call up to the majors after exceeding
expectations in the MiLB last season.

New features: For the first time in Orioles
history, the Birds will start all Saturday home
games at 4:05 p.m., with the exception of 7:15
p-m. first pitch against the Texas Ranger on June
29th. Upper deck seated that was closed off for
the 2023 season will be removed and replaced by
social spaces, food/drink areas, and an expansion
to the already loved kids’ zone.

Parking: Right outside of the ballpark you
will find several parking lot options. Lots A,
B, C, K and L are closest to the stadium, with
additional parking in lots D, E, F, G and H, all
of which are located in walking distance just
outside of nearby M&T bank Stadium, used for
the Baltimore Ravens.

FOOD:

Whether you're look-
ing for a classic ball-
park dog at Camden
Franks or a sophis-
ticated crab cake at
Harris Creek Qyster
and Lobster Hut,
Camden Yards has
several food options.
Stop by Harbor Crisps
for the “gravy fry chip-
per,” kettle cut chips
loaded with moz-
zarella and topped
with a hefty serving of
gravy. Vida Taco Bar
offers a simplistic take
on tacos and nachos,
and serves margaritas.

Tickets: Prices vary, with
several promotional opportu-
nities throughout the season.

Extras: In December of
2023, the Orioles and the state
signed a new lease agreement,
set for a minimum of 15 years
and a maximum of 30 years
before renewal again. The

“Kids’ Corner” offers several

activities for the kids who
can’t quite contain all that
energy until the 7th inning
stretch; from jungle gyms to
skee-ball to a moon bounce,
the Kids’ Corner has plenty
of fun things for the kiddos.
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Nationals Park

HOME TO: WASHINGTON
NATIONALS (MLB, NL EAST)

" il

Notable Personnel: 23-year-old CJ Abrams
will look to bounce back after a mediocre
second season in the league. Hitting stride in
the second half of the season that ultimately
ended short and fell into a slump, Abrams
gave Nats fans a bit of hope for what’s in
store in 2024. Danny Haas, the new scouting
director hired in 2023, will take charge of
the Nationals rebuild. The 2024 season will
allow for Haas’ freedom and flexibility to
find the right players.

New features: Showing the dedication to
Nationals Park, Events DC has invested $20
to $22 million for a new scoreboard that will
debut in the 2024 season.

Food: Nationals Park fea-
tures over 20 locally-run
restaurants, giving you a five
start taste while enjoying a
nine inning game. Hard Time’s
Café and Ben’s Chili Bowl offer
hearty dishes of chili, nachos,
and high-level hotdog varia-
tions. Swizzler takes the clas-
sic burger and elevates it, using
grass-fed beef and combines it
with a locally made potato bun.
Looking for plant-based option?
Melissa’s Field of Greens offers
amenu completely free of meat.

I :

EXTRAS:

A common staple
amongst baseball sta-
diums, Nationals Park

features a kids' zone
with a photo station,

PlayStation center,

playground, and batting
cage. If you need to get
moving before the 7th
inning stretch, Nation-
als Park offers views of
various D.C. landmarks
such as the Washington
Monument.

Parking: The main two ga-
rages, Garage C and GEICO
Garage, open two hours and
fifteen minutes prior to the
first pitch. Aside from these
options, there are various
local lots within walking dis-
tance for fans that come on
a first come, first-serve ba-
sis. Metro in to the stadium
to avoid parking altogether
(Navy Yard station is closest).

Tickets: Prices vary, with
several promotional oppor-
tunities throughout the season.
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Audi
Field

HOME TO: D.C. UNITED (MLS, WESTERN

CONFERENCE), WASHINGTON SPIRIT (NWSL)

Notable Personnel: Both
soccer teams based in the na-
tion’s capital have hired new
managers for the 2024 season.
Taking over D.C. United will be
Troy Lesesne, the former New
York Red Bulls interim head
coach during the 2023 season.
Lesesne started his coaching
career in 2005 at the College
of Charleston, before moving
into the professional ranks as an
assistant coach at the USL level
in 2014, and ultimately break-
ing into the MLS as an assistant
coach in 2022. On the women’s
side, the Spirit have hired head
coach Jonatan Girdldez. Having
spent three years as the head
coach of EC Barcelona Women’s,
Girdldez brings a winning track
record to Audi Field. Girdldez
led the women to three con-
secutive Spanish league titles
in his three-year tenure, along
with winning the 2023 UEFA
Champions League. Having had
a couple poor seasons in the last
three years, both teams have a
lot to prove in 2024.

Food: Similar to Nationals
Park, Audi Field ensures you
will have options to experience
the local D.C food scene while
at sports game. Arepa Zone is
a fan favorite for Southern and
Latin American cuisine. The
pupusas found in various loca-

NEW
FEATURES:

Having opened in
2018, Audi Field
was designed as
a soccer-specific
stadium (that has
hosted lacrosse
and football games
as well) filled with
premium spac-
es and modern
design. Given its
recent opening
and attention to
upkeep, Audi Field
will not be in the
need for any major
renovations, up-
grades, or updates
in the near future.

tions through the stadium are always a crowd
favorite, and of course you can’t forget some
delicious desserts from the Sweet Carousel.

Parking: Geico Garage at Nationals Park
opens two hours prior to Kickoff for a majority
of D.C. United and Washington Spirt games.
There are several small lots located around
the stadium, most of which can be accessed by
paying in person or pre-purchasing parking on
the Audi Field SpotHero Parking Page, which
can save you up to 50 percent off.

Tickets: Ticket prices vary, with options
for: single game tickets, full- and partial-sea-
son tickets, group tickets, premium suites, and
premium memberships.

Extras: The Chico Stand, sections 136 and
137,is where the D.C United supporters stand,
cheer, and sing all game long. “Play on the Pitch”
allows youth teams to play on Audi Field during
one selected night (teams must fill a minimum
40 ticket purchase). The Washington Spirit offer
several promotional nights and are very active
in community service/engagement with several
ways for fans to get involved each season.
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Navy-Marine
Cor

Stadium

Memorial

HOME TO: ANNAPOLIS BLUES (NPSL, MID ATLANTIC

CONFERENCE), NAVY ATHLETICS (NCAA D1)

Photo by Daniel Djukic.

Notable Personnel: Jacob Murrell, Blues
2023 leading goal scorer, was selected by D.C
United in first round (7th pick) of the 2024 MLS
draft and signed his first contract with the club
on January 12, 2024. The 2024 season will see
the return of head coach Colin Herriot, who
will aim to take top talent from the Annapolis
area on a deep run toward the NPSL National
Championship. Navy women’s lacrosse will
host 10 home games, looking for another stel-
lar season from sophomore Ava Yovino, who
was named to the 2024 D1 Women’s Preseason
All-America list after leading the midshipmen
with 92 points (42 goals and 50 assists) in the
2023 season. The men will host eight home
games, looking to improve upon last season’s
8-8 record. Jackson Bonitz, Jackson Peters, and
Max Hewitt have all been named to the 2024
USA Lacrosse Preseason All-America teams.

New Features: Since it originally opened in
1959, the stadium has gone through a few renova-
tions, starting in 2004. The first change made was
an expansion of the west-side press box, followed
by new club level seating and lounges. In that
same year, the stadium also saw the playing field
lowered to allow for more an increased seating

capacity of 34,000, along with
improvements to ADA accessi-
ble facilities.

Food: Food trucks are
a staple of Annapolis Blues
games found in the parking
lot and tailgate areas. With its
emphasis on local, the Blues
make sure to have as many
local restaurants as possible
and food trucks on site. Once
inside the stadium you will
find several classic stadium
offerings, along with restau-
rants such as Chick-Fil-A.

Parking: Parking is avail-
able onsite and is composed of
two large lots with six gate en-
trances for general admission
and two gates for VIP/ADA ac-
cess. Parking prices vary based
on the team, league and sport
being held on that day.

Extras: The Annapolis
Blues have already sold over
4,300 season tickets for the

TICKETS:

Annapolis Blues season
tickets are $120 per
adult (ages 13-plus),

and $96 for youth
(12 and younger).
Season tickets come
with a large amount
of promotion such as
free scarf, various VIP
event access, and other
season ticket member
exclusives. Single game
ticket prices for the
Blues forthcoming.
Navy lacrosse games
are $10 per adult and
S5 per youth (12 and
under); there is an
additional discount for
group tickets which
require a minimum of
20 tickets purchased.

2024 season. The Blues offer
various promotional events
throughout the season, such
as: youth teams playing on the
field before games/at half time,
honoring a military member
for their service before every
game, halftime games for
prizes, and much more. The
Blues are very active in the
community, offering several
meet and greets, free clinics,
and various other community
engagement opportunities.
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Leidos Field
at Ripken
Stadium

HOME TO: ABERDEEN IRONBIRDS
(MILB SOUTH ATLANTIC LEAGUE,
ORIOLES HIGH-A AFFILIATE)

Prince
George’s
Stadium

NEW
FEATURES:

Since opening in
1994, Prince George's
Stadium has not
undergone any
major renovations or
additions. The Baysox
will host the first
game of the season,

HOME TO: BOWIE BAYSOX

(MILB EASTERN LEAGUE,
ORIOLES DOUBLE-A AFFILIATE)

Notable Personnel: Coby
Mayo, third baseman and 2023
Eastern League MVP is one of
the top five prospects in the
Orioles system. Finishing with
55 RBIs in 62 games, Mayo’s hot
streak continuing in the 2024
season will be pivotal to the
Baysox success. Catcher Samuel
Basallo has caught the atten-
tion of a few scouts. Basallo
will be a standout player for
the Baysox this season, com-
ing into the higher MiLB ranks
through the 2023 season after a
standout half season with the
Delmarva Shorebirds. With the
19-year-old on a fast rise, the
only question is how long until
he moves onto the MLB?

Food: Having several of the
common baseball concessions,
Prince George’s Stadium’s
standout favorite among fans
is the gyro stand. Offering a
Greek twist on classic Ameri-
can food, this is one you cannot
miss. It’s not a baseball game
without the Dippin Dots, which
are offered at several locations
throughout the stadium.

having been on the

road three times in

the last five seasons
for opening day.

Parking: Parking is easily
accessible in two locations, a
main lot and an auxiliary lot.
All parking is free, however
you can pay an additional $8
for preferred parking, which
will guarantee you a spot in
the main parking lot.

Tickets: Ticket prices
vary, however the Baysox
offer several promotional
offers and discounts on a
near-nightly basis.

Extras: Kids aged 3-12
are invited onto the field to
run around the bases after
every Friday and Saturday
home game. Those 60-years
and older can join the Silver
Sox Club, a free of charge
membership club that offers
in season promotions, luxury
suite events,and much more.
Additionally, there are fire-
work shows presented after
several home games!

Notable Personnel: Pitcher Kyle Virbitsky
finished off last season with a 6-1 record and will
look to continue his streak that was just starting
at the tail end of the 2023 year. At only 21 years
old, Frederick Bencosme has been a hopeful for
many Ironbird fans over the last couple years.
Seeing a slight drop last season in his OBP from
2022, Bencosme will need to have a standout year
if he wants to see a path to the majors.

New Features: Opening in 2002, Leidos Field
was designed with top-level facilities and quality
design. The stadium has seen minor updates and
renovations to what is an already state of the
art facility, with no major changes set to take
place in the foreseeable future.

Food: Seafood is a staple of Maryland cuisine,
so you cannot miss the Richard’s Crab Deck
pop up, offered during select games throughout
the season. Located along the first base con-
course you will find some of the best BBQ in the
MIiLB. After your main course, finish it off on the
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TICKETS:

The Ironbirds offer
various ticketing
options, such as:

Single games, 5-game
flex packs, season
tickets, and several

promotional offerings.

P

third base concourse with ice
cream and frozen treats from
the South Mountain Creamery.

Parking: Located on site
and just outside of the stadium
entrance, the easily accessible
parking lot with over 1,600
spaces is free for all visitors
at home games.

Extras: Leidos Field plays
host to various events out-
side of baseball. “Brews and
Boos” will be back for its fifth
year. Leidos Field will be filled
with a spooky spectacular, plus
contests, food, beverage, and
various other events. “Bend it
at the Ballpark” allows guests
to partake in a Saturday morn-
ing yoga session, offered a few
times throughout the summer.

Arthur

W. Perdue
Stadium

HOME TO: DELMARVA SHOREBIRDS
(MILB CAROLINA LEAGUE,
ORIOLES SINGLE-A AFFILIATE)

t[II'

Notable Personnel: After losing Samuel
Basallo to the Bowie Baysox, the Shorebirds
will rely on a few of their catchers to fill in the
big cleats left by Basallo. Pitchers Deivy Cruz
and Moisés Chace will need to build a solid
rapport with the catchers to continue on their
success from the 2023 season.

New Features: 1996 marked the year Arthur
W. Perdue Stadium opened. Since then, the only
major upgrades were made in 2007, coming via
anew scoreboard, 360-degree wrap around deck,
and new seats. Given that the Shorebirds are the
only professional sports team on the Eastern
Shore, the stadium is used sparingly outside of the
MiLB season. However, there was recently a new
lease agreement signed with Wicomico County
that will allow for funding and visions of several
improvements to take place in the near future.

e
a

FOOD:

Renowned as a crowd
favorite, the Bird's Eye
Café on the upper
level is the one stop
you have to make.
From shrimp salad to
crab dip and, even,
a Delaware favorite,
scrapple, the Café is
a staple in the diet of
Shorebird’s fans.

Parking: There is one
parking lot on site for all fans,
costing $5 per car and $10 per
bus unless a pre-sold pass has
already been purchased.

Tickets: Whether you
want to pop out to the park
for one game or never miss a
single at-bat, the Shorebirds
have several ticket offerings:
Single game, full- and half-sea-
son ticket packages, mini
plans, and promotional nights.

Extras: Kids 14-and-un-
der are invited to run the
bases like their favorite
Shorebird after every Sun-
day home game.
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Making a Difference
in Mental Health

Bo's Effort and its strategic partners Luminis
Health-AAMC and NAMI-AAC are inviting you
to a memorable day of golf, drinks, delicious
food, and great prizes for a great cause!
Proceeds benefit mental health awareness
and educational programs in our community
and provide resources to young adults
striving for mental wellness and working to
improve their quality of life.

F I

Oth Annual Bo’s Effort
Golf Tournament

May 20, 2024 Visit BosEffort.org to [=]%=[=]
Donate, Register for
Golf or a Sponsorship!  [w] A==

Queenstown Harbor
Golf Course

e
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Dr. Mairead M. O’Reilly
Orthodontics

Welcome to

Annapolis

Dr. Riddhi Desai!!

Dr. Mairead M. O'Reilly | Dr. Riddhi Desai
ﬁgvg A 63 410.266.0025 - AnnapolisOrtho.com K
023 e

888 Bestgate Rd., Suite 301, Annapalis, MD 21401 G
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GREEN ACRES




Chesapeake Heroes

An article series examining
local organizations and
citizens working toward a
healthier environment.

Land
conservationists
preserve Maryland’s
natural, cultural,
and historic spaces...
one acre at a time

By Lisa A. Lewis

AR

Ly

Local conservation organizations work with public and private land owners
to secure easements that protect farmland, forests, and waterfront
property within the Chesapeake Bay watershed. Photo courtesy ESLC.

]




hen the City of Annapo-

lis, the State of Maryland,

Chesapeake Conservancy,

and Blacks of the Chesa-

peake Foundation (BOCF)
entered into an agreement with The Conserva-
tion Fund in 2022 to acquire a parcel of land, they
knew that they were establishing an enduring
legacy. Known as Elktonia Beach, the five-acre
waterfront parcel on the Chesapeake Bay is the
last remnant of the original 180-acre property
purchased by Fred Carr in 1902.

During the era of Jim Crow segregation, Carr’s
and Sparrow’s Beaches, owned and operated by
Carr’s daughters, Elizabeth Carr Smith and Flor-
ence Carr Sparrow, served as a beacon to the Afri-
can American community—offering opportunities
for leisure and recreation. Called “The Beaches,”
they were a popular destination known for hosting
concerts featuring legendary performers. Over
time, most of the property was developed into
housing or industrial projects. But Elktonia Beach,
which had remained undisturbed, was finally
ready to tell its story.

The acquisition of Elktonia Beach represents the
culmination of efforts of several partners and elect-
ed officials working together not only to conserve
a parcel of land but also to preserve its historical
and cultural significance. The property, which was
transferred to the City of Annapolis, will be trans-
formed into a city waterfront park—allowing the
community to learn more about African American
heritage on the Chesapeake Bay.

“This is a dream come true,’ says Vince Leggett,
founder and president of BOCE. “African Amer-
ican leisure sites are not usually accessible, or
they no longer exist. They are merely a push pin
or a dot on a map. But Elktonia Beach is more
than that; it’s the actual land. The preservation
of Elktonia Beach as a city waterfront park will
serve as a space to interpret the rich heritage of
African Americans who sought recreation, leisure,
entertainment, and a sense of community during
the time of segregation.”

Success stories such as Elktonia Beach shine
a light on land conservation—underscoring the
importance of protecting open spaces and secur-
ing Maryland’s status as a leader in this critical
effort. Comprised of a cadre of organizations, the
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From left to

right: Blacks of

the Chesapeake
President & Founder
Vince Leggett,
Maryland State
Director Bill Crouch
and Chesapeake
Conservancy
President & CEO Joel
Dunn. Photo by JT.
Dean/Chesapeake
Conservancy.

The August 2022 event celebrating the acquisition of Elktonia-Carr's Beach. From

left to right: Anne Arundel County Executive Steuart Pittman, Maryland Lt. Gov
Boyd K. Rutherford, Blacks of the Chesapeake President and Founder Vincent
Leggett, Chesapeake Conservancy President & CEO Joel Dunn, and Annapolis
Mayor Gavin Buckley. Photo by Anne Delano Weathersby/Play Back Shots.

mission of land conservation is to protect land from unnecessary
development, preserve its natural, cultural, or historic significance,
create greenspaces, such as pocket parks, community gardens, trails,
and community woodlands, and promote the overall quality of life.
Conserving land not only protects the health of the environment
(climate mitigation, Bay restoration) but also promotes economic
well-being within communities.

“Within the state of Maryland, there are many conservation
organizations operating at different geographic scales, including
watershed-wide, statewide, and local,” says Joel Dunn, president
and CEO of Chesapeake Conservancy, a nonprofit Chesapeake Bay
watershed-wide organization based in Annapolis and a co-con-
vener of the Chesapeake Conservation Partnership. “All of these
organizations dedicate their efforts to various segments of the
broader landscape. They are generally focused on one or more
complementary elements within that landscape, such as working
lands, cultural resources, biodiversity, equity, or climate resilience.
Collectively, they protect key parts of the landscape that provide
core ecological functions.”



Importance of Land Conservation

Land conservation is critical to ensuring healthy, thriving com-
munities. Organizations work together to identify innovative ideas
and solutions, match conservation goals with community needs,
and strike a balance between open spaces and development.
Protecting land from unnecessary development manages storm-
water runoff, filters water, maintains water quality, cleans the air,
protects wildlife habitat, and provides open spaces, such as parks
and trails, for recreation.

“We have a responsibility to prioritize our natural resources and
wildlife habitat,” says Steve Kline, president of Eastern Shore Land
Conservancy (ESLC), Maryland’s largest private regional land trust,
which serves a primarily rural/agricultural area spanning six coun-
ties on the Eastern Shore. “Otherwise, we risk the loss of essential
resources. It’s a humbling experience to play a role in this effort
and protect open spaces for the next generation.”

In addition to providing basic human necessities, such as crops
for food and clean water, open spaces also improve mental well-be-
ing. Taking a walk in the woods, walking along the shoreline, and
observing wildlife in its natural habitat are peaceful activities that
allow people to enjoy the beauty of nature. Preserving historic
parcels of land, such as Elktonia Beach, is also important because
these properties teach valuable lessons about the past.

Recent Environmental Wins

The passage of three bills by the Maryland General Assembly
in 2023 further energized the land conservation effort throughout
the state. These environmental wins not only represent signifi-
cant progress but also demonstrate Maryland’s commitment to
protecting its land.

Chesapeake Bay Protected Lands by Jurisdiction
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The Maryland the Beautiful
Act will establish a statewide goal
for Maryland to conserve 30 per
cent of its lands by 2030 and 40
percent by 2040 through volun
tary conservation efforts. This
legislation will also authorize a
Maryland Environmental Trust (MET) grant pro-
gram, the “40 x 40 Land Conservation Implemen-
tation Grant Program,” which will provide funding
for capacity building for land trusts in Maryland.

The creation of a new grant program, the
Greenspace Equity Program, will fund projects
that will protect new lands for greenspace and
improve existing greenspace for public use in
underserved or overburdened communities.

The Forest Preservation and Retention Act,
which amends the Forest Conservation Act (Mary-
land’s statewide forest conservation law), will
modify the state’s current goals regarding forest
preservation to protect priority forests and reduce
fragmentation of forests.

“The passage of these bills is so exciting and
really helps propel our mission,” says Sarah Knebel,
executive director of Scenic Rivers Land Trust, a
nationally accredited land trust and private non-
profit organization based in Annapolis that is ded-
icated to protecting forests, wetlands, farmlands,
and other open spaces in Anne Arundel County.

“I believe that the public is starting to realize the
importance of land conservation. This legislation
will help us work toward our land conservation
goals of 30 by ’30 and 40 by ’40, create and im-
prove greenspace, and protect forests. There is a
renewed momentum to our mission and a sense
of urgency that spurs us to act”

Gary and Janet
Garman with
Sarah Knebel
celebrating

the recent
conservation
easement. Photo
courtesy SRLT.
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These legislative wins are not the only sign of
progress. According to a press release issued by the
Chesapeake Bay Program on October 31,2023,land
conservation organizations are making significant
gains. Based on current data, the program is on tar-
get to achieve its Protected Land Outcome, which
protects land in the Chesapeake Bay watershed
from development, by 2025. Data collected through
2022 indicates that nearly 1.64 million acres have
been protected since 2010, achieving 82 percent
of the Protected Land Outcome and bringing the
total amount of protected land to 9.1 million acres.

Challenges of Land Conservation

The scope of land conservation is extensive,
and organizations face major global challenges,
including climate change, sea level rise, biodiver-
sity loss, nutrient pollution, runoff, deforestation,
invasive species, and other issues that impact the
environment. In addition, land conservation or-
ganizations must also address challenges related
to specific projects.
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Actiakimage of the
Garmman property that
abuts the still-operatable
sawmill. Photo by Evann
Magee,‘eourtesy SRET:

“No matter how big or small the geographic focus of a conserva-
tion organization, all projects are ultimately local and involve work
at the individual parcel scale,” Dunn says. “Every acre protected is
hard-earned. Sometimes a one-acre project can be just as difficult
as a 1,000-acre project. Although the scale may differ, you need a
willing seller, the parcel needs to be appralsed the purchase needs
to be negotiated, the funding needs )
to be secured, and the transaction
needs to be conducted. Also, in my
experience, more urban projects
tend to cost quite a bit more mon-
ey per acre but also provide more
benefits to more people”

Challenges that land conserva-
tion organizations face vary, de-
pending on where the land is locat-
ed. Since Scenic Rivers operates in
Anne Arundel County, a primarily
suburban/urban area, land is very
expensive. And due to the county’s
close proximity to Baltimore and
Washington, D.C., there is a lot of
pressure to develop.

New signage denotes the
Garman's Crownsville property as
protected. Photo courtesy SRLT.



Knebel says that invasive plants are also a serious threat to Anne
Arundel County forest ecosystems. Scenic Rivers’ Healthy Forests
Program hosts public workdays for volunteers to remove invasive
plants along the trails of Bacon Ridge Natural Area. To date,dozens
of volunteers have helped remove nearly 3,000 pounds of invasive
vines, shrubs, and grasses across 15 acres.

In contrast, agriculture, which is the largest commercial in-
dustry in Maryland, represents the lifeblood of the Eastern Shore.
Preventing unnecessary development on big tracts of open space
and farmland is critical to preserving the rural character of life.

The siting of commercial-scale solar projects on Eastern Shore
farmland is a particularly urgent issue. As the General Assembly
prepares for the 2024 legislative session, solar siting policy is a high
priority as Maryland seeks to meet renewable energy goals, while
continuing to advance land conservation. In fact, Kline recently
referred to solar siting as “the Eastern Shore’s most urgent con-
servation need in 2024” in his president’s letter on ESLC’s website.

“Ground-mounted solar projects can run from a few dozen acres
to several hundred,” says Kline. “The Eastern Shore has acres of gen-
erally flat agricultural land that is perfectly suited for solar energy
generation. ESLC encourages state lawmakers to proceed with caution,

and we advocate priority policies related to solar
siting, including a solar mitigation fee per acre
and policies to ensure that Eastern Shore counties
aren’t expected to bear a disproportionate burden
of solar development in the coming years.”

In addition to solar siting, increasing infrastruc-
ture is also a major concern on the Eastern Shore.
To address this issue, ESLC recently partnered
with a firm to determine the return on invest-
ment (ROI) of development proposals. The goal
of the project, which is called the “Value per Acre”
mapping model, is to identify the most sustainable
development projects.

Approaches to Land Conservation

Land conservation takes many forms, including
high-level partnerships with organizations at the
local, state, and federal level as well as private
foundations and corporations, the utilization of
groundbreaking data and technology, the secur-

Volunteers with Scenic Rivers

Land Trust remove invasive plant
species, pick up trash, and maintain
trails at the preserved Bacon Ridge
Natural Area within Crownsville.
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ing of financial resources, and the completion of
individual conservation projects. Established in

2013, the Chesapeake Conservancy’s Chesapeake

Innovation Center (CIC) is a leader in conservation

technology and “uses cutting-edge technology to

empower data-driven conservation and restoration.”
Innovations, such as geographic information sys-
tems (GIS), artificial intelligence (AI), high-reso-
lution datasets, geospatial analysis, tree canopy
change analysis, prioritization tools, and web ap-
plications, allow organizations to accelerate the

pace of land conservation.

“Land conservation organizations harness the
power of data and technology to make informed
decisions,” Dunn explains. “We work closely with
other organizations to leverage GIS to analyze
the landscape, and we utilize data produced by
Al to prioritize our efforts and monitor progress.
The CIC explores cutting-edge methods and ap-
plications that provide actionable insights for
conservation organizations.”

“I believe that the public is
starting to realize the importance
of land conservation...There is
a renewed momentum to our
mission and a sense of urgency
that spurs us to act.”

—Sarah Knebel, executive director
of Scenic Rivers Land Trust
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Bohemia River State
Park includes 225
acres of upland and
hydric forest, 60 acres
set aside for planned
conservation, and

29 acres for planned
habitat restoration.
Photo courtesy ESLC.

Private landowners also play a role in
land conservation. They can choose to con:
serve their property by working with a land
trust to set up a conservation easement, a
voluntary legal agreement that limits future
development on the property in an effort
to protect its environmental features. The
easement specifies how the property will
be managed and is a permanent agreement that passes to the
landowners’ heirs.

Shoreline, woodlands, farmland, wetlands, beaches, and ponds
are appropriate for protection through a conservation easement. A
good option for landowners who qualify, Scenic Rivers cites conser-
vation easements as “the most cost-effective way to protect private
property rights and preserve land” Landowners can either donate
the conservation easement, which usually qualifies as a charitable
contribution, or sell it to the land trust. Property visits to ensure
that the landowners are upholding the terms of the agreement are
conducted once a year.

“ESLC [also] has a strong record of working with landowners
to set up conservation easements,’ Kline says. “Our easements are
monitored every year with drone technology, including video and
photography, which dramatically improves our view of the land-
scape. Conservation easements protect the property forever, so we
also work with the next generation of landowners.”

“Scenic Rivers secured its first conservation easement in 1989,”
Knebel says. “As we celebrate the 35th anniversary of this achieve-
ment, we want to come together as a land trust community and
continue to serve landowners in Anne Arundel County.”

To date, Scenic Rivers holds 78 conservation easements across
Anne Arundel County, totaling more than 3,700 acres; ESLC holds
more than 300 individual easements on more than 56,000 acres
on the Eastern Shore.



Noteworthy Conservation Easements

The decision of landowners Gary and Janet Garman to protect
their 130-acre property in Crownsville is an ideal example of the
benefits of conservation easements. Through a partnership with
Scenic Rivers and the Maryland Department of Natural Resources
(DNR) in 2023, the Garmans set up an easement to conserve their
land, which includes forest, farm, and the last remaining sawmill
in Anne Arundel County.

“Through the years, developers have asked about buying our
property, but we weren’t interested,” Gary says. “It’s been in my
family since 1917, and I am the third-generation landowner. We
love the woods, and it’s a haven for wildlife. The sawmill also has
great historic value. Setting up the conservation easement was a
smooth process, and I encourage others to look into this option.”

The Garman property is number eight on Scenic Rivers’ list of
the Top 100 most important properties in need of conservation in
Anne Arundel County. The land trust partnered with the CIC to
develop a parcel prioritization tool to visualize data, which helped
with the compilation of the list. One of Scenic Rivers’ major goals is
to conserve all of the properties on the list within the next decade.

Another notable property, Wye House, a historic residence (circa
1790) located in Talbot County—and the former plantation where
Frederick Douglass was enslaved as a young child—was preserved
through three easements. Currently owned by 12th-generation
landowner Richard Tilghman, the land was originally acquired
by Edward Lloyd circa 1659. A historic easement on the family
cemetery was granted to Preservation Maryland by Tilghman’s
great-aunt (1950s) and extended to cover the 18th-century orangery
(mid-1980s). Two conservation easements, one covering 164 acres
in 1986 and one covering 146 acres in 1993 via his great-aunt’s will,
were granted by ESLC and MET.

“Wye House is one of the most intact plantations in Maryland,”
Tilghman says. “The property, which is about 1,200 acres, is pri-
marily unchanged and features several outbuildings that are no

“Conservation
easements protect
the property forever,
so we also work with
the next generation of
landowners.”’

—Steve Kline, president
of Eastern Shore Land
Conservancy

The Wye House is a historic residence (circa 1790)
located in Talbot County preserved through three
easements. A historic easement on the family cemetery
was granted to Preservation Maryland by Tilghman's
great-aunt (1950s) and extended to cover the 18th-
century orangery (mid-1980s). Two conservation
easements, one covering 164 acres in 1986 and one
covering 146 acres in 1993 via his great-aunt's will, were
granted by ESLC and MET. Photo courtesy ESLC.

longer in use. My great-aunt believed that it
was important to preserve the character of this
historic property in perpetuity.”

Whether land conservation organizations
are protecting a parcel of land by utilizing cut-
ting-edge technology or working with a private
landowner to set up an easement, they are excited
about the future. They are proud of the progress
they have made and look forward to achieving
their long-term goals. Land conservation is a top
priority in Maryland, and although the journey
won’t be easy, land conservation organizations
are united in this critical effort and embrace their
mission with a spirit of enthusiasm.

“Maryland is a leader in land conservation, and
we want to continue to serve as an example in
the Chesapeake Bay watershed and the nation,”
Dunn says. “I have two daughters, and I want
them to enjoy the Bay as much as I did when I
was a kid. I want them to chase butterflies, run
along the beach, and simply enjoy the wonder of
nature. I’'m proud to be part of this effort, and I
know we can succeed.” ®

Special thanks to Jody Couser, senior vice
president, Chesapeake Conservancy, and Erin
Valentine, development and communications

officer, Scenic Rivers Land Trust.
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+ ASKTHE DOC

Lisa Beagan, DVM
Mobile Pet Vet

SPECIAL ADVERTISING FEATURE

What are some of the new treatments now
available to companion animal veterinarians
that you think are revolutionizing veterinary
medicine for dogs and cats?

In recent years, veterinarians have gained access to

groundbreaking therapies that have revolutionized

care for dogs and cats. Among these advancements

are monoclonal antibody therapies, which target

specific issues like allergy-induced itching,
Parvovirus, and arthritis pain in pets. While monoclonal antibody
therapy has long been used in human medicine, it has only recently
become available for pets in the United States. These treatments
offer targeted relief providing significant improvements in the
quality of life for our beloved animal companions. If your pet has
any of these issues, be sure to ask your veterinarian about these
novel treatment options.

Learn more: www.mobilepetvet.com | 410-544-8300

+ ASKETHE DOC

Raveena Edwards, MD

University of Maryland Baltimore Washington
Medical Group - Primary Care

Why should you have a primary care
provider?

Primary care providers, which include doctors,

nurse practitioners and physician assistants,

offer a unique value that can greatly impact your

health. One of the many reasons to consider

having a primary care provider is to catch health
issues early. This is accomplished through routine screenings,
monitoring your health history and asking the right questions.
Research shows that people who regularly visit a primary care
provider go to the hospital and emergency room less than those
who don't have a primary care provider. To find a primary care
provider at UM BWMC, visit umbwmc.org/primary.

Learn more: umbwmec.org/primary | 410-553-2900

+ ASK THE DOC

Dr. Meredith Esposito
Chesapeake Dental Arts

Should it matter who does my
dental implant?

Yes, it's especially critical if it's a front tooth,

you show a lot of gum in your smile, or it's

congenitally missing. Careful planning by an

experienced, cosmetically trained dentist is

required to achieve a realistic, natural result.
Sometimes soft tissue grafting, bone grafting, or even
orthodontics is required. Make sure your dentist works with a
master ceramicist, perhaps certified by the American Academy
of Cosmetic Dentists.

Learn more: www.chesdentalarts.com | 410-401-8734



+ ASK THE DOC

Max Lenowitz, CRNP
ProMD Health

SPECIAL ADVERTISING FEATURE

What is one thing you’d like all your
patients to know?

Anti aging medicine is a multimodal approach.

On average, patients come in anywhere from 2-4

times per year. So that's roughly 360 days per

year where your skin has no medical intervention.

Oftentimes we're focusing on wrinkle reducers,
and neglecting skin care, volume loss, and sun damage. | love
being able to make a comprehensive plan with a patient that
addresses their concerns but also enables your skin to be as
healthy as possible. Maintaining a youthful appearance is always
a focus but there is no substitute for our health!

Learn more: www.promdhealth.com | 410-449-2060

+ ASK THE DOC

James H. Lynch, MD, FACSM

Sports Medicine Physician
Regenerative Orthopedics & Sports Medicine

What treatment can help my anxiety,
in addition to medications and
psychotherapy?

Stellate Ganglion Block (SGB) has been shown
to dramatically reduce anxiety symptoms by
50%. SGB is an injection of local anesthetic
around a nerve in the neck that controls the
sympathetic nervous system—the “fight-or-
flight” system—uwhich can be inappropriately elevated in many
people with anxiety. SGB is not new. This safe, simple injection
has been used to treat pain since the 1920s and has been
used increasingly to treat posttraumatic stress disorder (PTSD).
Recently, though, SGB was also discovered to provide significant
relief of anxiety symptoms. SGB takes less than 15 minutes to
perform, and benefits are seen in as little as 30 minutes.

Learn more: rosm.org | thestellateinstitute.com | 410 505-0530

+ ASK THE DOC

Dr. Jeanine Werner

Maryland Oncology Hematology

What tests can be done to look for cancer

in healthy people?

Scientific studies show the major benefit of

cancer screenings is early detection; they can

detect cancer before it has started or when

it's early. Recommended screening tests

include mammograms for women 40 and over;
colonoscopies or Cologuard for everyone 45 and older; low
dose chest CT scans for those with a 20-pack year smoking
history, ages 50-80; regular pap smears in women; and testicular
self-exams in young men. In individuals with a family history of
breast or colon cancer, screening tests would start at a younger
age. HPV vaccination is already saving lives. Insurers often cover
screening tests. Get screened!

Learn more: marylandoncology.com | 410-897-6200



+ ASK THE DOC

Dr. George Gavrila
ProMD Health

SPECIAL ADVERTISING FEATURE

How has your industry changed over
the years?

People are spending more time on their phones

and tech devices. Not only does this harmful blue

light accelerate aging, but the rise of video calls has

made our patients seek us out to look their best

on-screen without the need for the perfect lighting.
The growing acceptance of aesthetic treatments has empowered
both men and women to consider our services as an investment in
themselves to Look and Feel better for longer.

Learn more: www.promdhealth.com | 410-449-2060

+ ASK THE DOC

Jesselina Curry, MD
Luminis Health

My child told me they are bullied at
school, what should | do to help?

If your child tells you they are being bullied, the

first thing you should do is listen carefully as they

share their experience. Reassure them that you are

going to support them and help them through this

challenge. Once you know the details, reach out to
your child’s school and make them aware of the situation. A teacher
or school counselor may be able to discuss strategies to put a
stop to the bullying. You should also consider seeking professional
help for your child, as a specialist will be able to build your child’s
self-confidence during their school years. At Luminis Health, we
have several counselors that work with young adults to help them
through bullying and other stressful situations.

Learn more: Luminis.Health/BehavioralHealth | 410-573-9000

+ ASK THE DOC

Tori Thursby, CRNP
ProMD Health

Can you share an industry secret?

Practice makes perfect. The best injectors are

constantly improving their techniques with

experience and refining their skills both in and out

of the office. Did we mention that ProMD Health

does 5 times the national average of cosmetic
injections per provider?

Learn more: www.promdhealth.com | 410-449-2060



410-987-2003 | HospiceChesapeake.org

Support for patients and their loved ones throughout
the journey with advanced illness and loss.

The right care, at the right time, in the right place has never been more important.
Our care spans a full continuum that includes a range of services that can be
accessed at anmy time In any order during a patient’s journey with advanced iliness.
You are in charge and our team is honared to walk beside you every step of the way.

Supportive Care Hospice Care
Medical | Support | Care Navigation Physical | Socidl | Spiritual

Grief Care
Counseling | Support Groups | Grief Education
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Aesthetic &
Wellness
Trends We Love

By Staff

pring is in full bloom. The sun

is (hopefully) shining! We are

renewed and anticipating the

seasons ahead. We’ve emerged

from winter denning. Our

minds and bodies are ready to
take on the world, so to speak. So, let’s give a
little love to ourselves with some of our favor-
ite aesthetic and wellness trends. We’ve culled
treatments, activities, exercises, and concepts
from our recent Health & Beauty coverage that
we find intriguing. We hope you do, too!

SKIN FASTING/CYCLING

Skincare routines involve multiple steps and a
variety of products, all with the goal of making
your skin look smooth, healthy, and ageless. With
so much involved, it’s hard to tell what’s working,
what’s not, and what might actually be making
your skin worse. That’s why skin fasting and skin
cycling have become increasingly popular trends.
In the case of skin fasting, you are taking a break
from your skin care routine completely. For a
week or more, you cleanse your skin with only
water and avoid products like moisturizers, se-
rums, or masks. When you’re skin cycling, you do
a different step in your skincare routine each day,
giving it a chance to have its full effect, instead
of doing all steps at the same time every day. By
taking a break from your skincare routine, or
only doing one part of it a day, you're giving your
body a chance to readjust its natural oil produc-
tion or pH. Remember, your skin is unique, so
what works for a friend isn’t necessarily going to
work for you. Your dermatologist will be able to
give you specific advice on what steps you should
take to maintain good skin health.

98 What's Up? Annapolis April 2024 whatsupmag.com

Intuitive Eating

There’s growing push-
back to what'’s often
referred to as “diet cul-
ture,” the normalization
of always watching what
you eat and categorizing
foods as good or bad. In-
stead, people are choos-
ing the route of intuitive
eating—an approach that
encourages listening to
your body’s natural hun-
ger and fullness cues, as
well as how foods make
you feel physically, so
you can have a positive
relationship with food.
As the Cleveland Clinic
puts it, it's about unlearn-
ing everything we’ve
learned about food from
dieting over the years.
So, what does that
mean? At its most basic,
intuitive eating comes
down to three factors:

(1) eat only when you're
hungry; (2) no foods are
off limits; and (3) get rid
of the emotion. It's about
approaching food in a
way that doesn’t involve
stress or anxiety, and
learning to make healthy
choices because you
want to, not because you
feel as if you must.

MOVEMENT SNACKS

Dreading the hour-long work-
out after a full day of work?

Try movement snacks! Small
“snack-sized” bouts of exercise
(as opposed to a whole “meal”
of a workout) that add up to
sufficient physical activity
throughout the day. The concept
has been around for a while,

but it’s only in the past two or
three years—since the Covid-19
pandemic up-ended most sched-
ules—that people have started to
popularly implement it. Overall,
it’s about shifting your mindset
to embrace regular activity as
part of your routine. Wondering
what a sample day of movement
snacks might look like.

CONSIDER THIS:

5 minutes of yoga when
you wake up in the morning

10 minutes of walking
before you start work

5 minutes of light
calisthenics midmorning

10 minutes of walking
break to pick up lunch

5 minutes of light
calisthenics mid afternoon

10 minutes of walking around
the block when you get home

5 minutes of stretching while you
watch TV in the evening

When it’s broken down like that,
getting a sufficient amount of
exercise no longer seems like

an overwhelming item on your
to-do list—it’s suddenly easy to
make it part of your day.



IPL THERAPY

Technology is a beautiful thing—medical advanc-
es mean more and more noninvasive options for
improving your health with impressive results, and
the latest development in cosmetic procedures is

a treatment called Intense Pulsed Light therapy,
often called IPL for short. You might’ve heard of
IPL referred to as photorejuvenation or photofa-
cial. High-intensity pulses of light are administered
quickly via a handheld device onto targeted areas
of skin. Your skin’s chromophores—the part of
your skin molecules that give your skin its col-
or—absorb this light energy, generating heat and
selectively damaging the targeted problem cells

or structures while leaving surrounding tissue

Infra-Red Heat Ther apy unharmed. The result is evened skin tone and im-
If you've ever enjoyed a brief sit inside a sauna and left feeling proved texture, as well as reduced appearance of
refreshed and invigorated, there’s some science behind that— any blemishes or marks. As with other noninvasive
the short period of high heat is actually good for you, leading cosmetic procedures, the success you have could

to improved circulation and muscle recovery. And there’s been vary—IPL won't eliminate acne or rosacea, but it

a growing trend in how that heat gets applied to your body. will provide significant aesthetic improvements.

Infra-red saunas, which use electromagnetic lamps to deliver
warmth directly to the skin. This can warm up your body with-
out warming up the entire room. The benefit to this is that it’s
much more comfortable—the temps usually hit somewhere be-
tween 110- and 130-degrees Fahrenheit, versus the nearly 190
degrees Fahrenheit you might sit in with a traditional sauna—
while still offering the therapy people look to get from heat.

COLD THERAPY

RUCKING MICRONEEDLING...

- At the other end of the thermometer is cold thera-
But if you’re in the YOUR BODY py for body/muscle recovery. While ice-packs or an
mood for an endur-  yoy've probably heard of ice-bath may be the most time-tested treatments
ance challenge, that  pjcroneedling as a facial for athletes recovering from intense workouts or

carries more weight  treatment to address acne and  injury, advancements in delivery of cold therapy
(literally and figura-  epjarged pores, mild scarring, now include what’s known as cryotherapy. The

tively) than the lighter movement  yyrinkies, stretch marks, and most accessible and popular form today involves
snacks of your day-to-day routine,  yneven skin tone. But did you  Visiting a clinic/spa at which you'll sit in a cryother-
try rucking. It’s simple. Rucking know that the procedure— apy booth, immersed in sub-freezing temperatures
is walking or hiking wearing a which involves ultra-thin for about three to five minutes per session. Prelim-
backpack (rucksack) full of extra needles pricking tiny, shallow  inary studies suggest that cryotherapy could help
weight, which makes the chosen holes that, although they wort ~ With pain relief and muscle recovery, reduce in-
activity a more challenging work-  draw blood, will be enoughto ~ flammation, assist weight loss, reduce anxiety, and
out. Rucking builds muscle, espe- stimulate healing, prompting potentially help treat several conditions including

cially in the lower body, strength-  your body to produce collagen ~ Migraines, eczema, dementia, and even cancer.
ens your core, improves endurance,  and elastin—can be applied

and is said to help with back pain. to other parts of your body, *Healthcare Disclaimer: This is for educational and
It’s become a popular pick-me-up including the neck, back, arms, informational purposes only and does not constitute providing
activity among weekend warriors and legs. This trend grew in medical advice or professional services. The information
who love to day-hike—there are > provided should not be used for diagnosing or treating a

y dermatology offices in the past health problem or disease, and those seeking personal
even specialty WEighted I'UCking year and continues to be an medical advice should consult with a licensed physician.
backpacks on the market. effective treatment.
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Wood Fencing - Privacy Fencing + Chain Link + Aluminum & Vinyl Fencing - Ornamental Iron Fencing
Wood Decks - Composite & Vinyl Decks « Screened Porches « Sunrooms - Gazebos
Handrails - Security & Storm Doors - Automated Gate Systems - Patios & Pavers
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*EBxample retail purchase prce of 55,975 would be 54 482 3 savings of 31,493 on LONG™ DECKS. Residential installed sales only.
Mot walid on previous orders of in combination with other offers or discounts. Some exclusions and surcharges may apply.

INSTALLATION + REPAIR « MAINTENANCE + LICENSED/BONDED/INSURED « FREE ESTIMATES + MAJOR CREDIT CARDS ACCEPTED

1-888-460-5664 | LONGFENCE.COM




Home « Garden

104 A PLACE MOST PEACEFUL 118 REAL ESTATE PROFILES

Useful & Fun
Tools for
Gardeners
PG. 112
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Get you r House Types of Services:

* Plumbing

Ready for Spring!

* Carpentry

As spring arrives, prepare your home with Werrlein Services. * Power Washing
Begin by power washing to remove winter grime and : _ﬁ::ks & Pation
unveil the vibrant colors of your siding, patios, and decks. « Roofing
Consider expanding your outdoor space with Werrlein's + Siding 5
expertise in installing decks and patios. Enhance your * Paint & Drywall
surroundings further with their hardscape solutions, adding * Flooring

stylish and functional elements to complement your home's * House Cleaning
architecture. Werrlein Services ensures your house is ready * Hardscape &

7, ; ; ER i ; Irrigation Systems
for spring, becoming a place of relaxation and enjoyment. < fenovations

443-610-4000 522 Defense Hwy. Annapolis, MD. 21401 WerrleinServices.com




In 2023, Northrop Realty has settled or put
under contract 821 listings within ONE WEEK
of being on the market!

Call us today to learn how we can sell yours!

410.501.5025
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Home & Garden - HOME OF THE MONTH

A Place Most
Peaceful

By Lisa J. Gotto

robably one of the most unique
aspects of living on Maryland’s
Eastern Shore is its topography
and how you can be motoring
past acres of unfolding farm-
land and yet be minutes from
the nearest sandy beach along a scenic waterway.

That beachy, bucolic vibe is what this month’s
feature home is all about. Located in Trappe,
this spacious coastal farmhouse-style residence
affords access to the open waters of the Choptank
River and is the fruition of a dream for a pair of
empty nesters.

We had a chance to talk to the
builder of this special residence,
Wes Schuman, owner of Red Oak
Properties, to get the details on how

“IT WAS VERY IMPORTANT
TO BUILD A COASTAL-
SLASH-FARMHOUSE LOOK
[THAT WAS] SOFT, AND NOT

i FIRST IMPRESSIONS
TOO WOODSY, HUNTSMAN, theIdream was' achieved. -
) " “It was very important to build a
R cABItooKINe coastal-slash-farmhouse look [that Part of this home’s allure is undoubtedly con-
was] soft, and not too woodsy, huntsman, or cab- nected to its aforementioned topography with its
in-looking” Schuman says. knolly, lush green-scape and its amazing view to the

The three-bedroom, three-and-a-halfbath result ~ Choptank River and out beyond to the Chesapeake
clearly refined all those aspects, which reflect upon Bay; a sanctuary of seven acres and a structure that
the homeowners’ interests, while offering an up- faces west to catch sunsets over the water.

scale,homey dwelling with a resort lifestyle feel to it. This is the impressive situation upon driving up
to the residence—and then its scale and detail sink

in. The two-story structure has a unique footprint
with one-third of its square footage located on a
90-degree angle to the rest of the structure. The
exterior wows with its multi-pitch roof line and
attractive dual-tone Hardie plank siding; a cedar
shake style in a misty gray on the uppers and a
balanced beige on the lower boards.

The exterior presentation is further enhanced
with attractive wood and stacked stone pillars,
and a signature element that is replicated inside
the home in a big way.
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Prepare for a dramatic entry to this home
with its inviting glass-front double doors with
side lights, arch-shaped transom window package,
and an expansive foyer that opens to the soaring
ceiling in the great room. That jaw-dropping sig-
nature element is a series of rustic timber trusses
that span the length of the entry through to the
opposite end of the great room. Underfoot, the
wide plank, engineered white oak floors instantly
warm and unify the large space.

The effect is breathtaking as you take in the
clear sightlines across the great room to the gor-
geous river beyond. In between the trusses con-
structed of fir timber, the ceiling is fitted with what
Schuman referred to as “miles of” custom cedar
shiplap. Western cedar, sourced from Georgia,
was also used throughout the home for the larger
columns and beams.
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UNDER THE TRUSSES

Moving within the great room is effortless be-
cause the 10-inch-wide plank floors are seamless
throughout and it is easy to see from this vantage
point how this will be the ultimate home for
entertaining guests.

A massive fireplace of Eldorado’s Nantuck-
et-style stacked stone provides another striking
(and functional) visual element to the room. It
is countered on either side by substantial custom
built-ins making it the prime feature wall in the
large living space. A series of four, floor-to-ceiling
windows are joined by two large French doors
in the center to create a wall of windows to the
water and grand patio and pool space created at
the back of the property.



The great room was designed to include a
spacious formal dining room, a cozy living room,
and a separate breakfast area all done in breezy,
coastal furnishings and accents. Each of these
spaces is designated by and framed off with rustic
cedar beams and pillars.

This warm, tonal palette continues into the
21- by 28-foot modern farmhouse kitchen with
cathedral ceiling. Schuman says special care was
given to provide that room with one of the largest,
water-facing picture windows in the home that
they located over the primary sink. (All of the
home’s windows were accented with prairie grills
for maximum style and sightlines.)

This kitchen is a custom-designed dream come
true for the chef, featuring tons of rich, white oak
cabinets in two complementary tones: white and
woodgrain stained. An enormous custom island
with a luxe quartzite countertop and a feature
wall of the contrasting woods, houses a top-of-
the-line gas range and hood creating a pair of
eye-catching focal points.

Extra storage is provided in the adjacent pantry
that looks like an homage to the good old general
store with its down-home, glass-front cabinets,
rustic shelving, and shiplap walls.

Just off the dining area is a set of French doors
that lead to a water-facing home office that will
make the owner never wish to commute again with
its tranquil views and its handsome coffered ceiling.

Two guest bedroom suites are situated on the
_ main level of floorplan to the right of the entry
J. to provide accommodations for the empty nest-
*1"‘ ers’ grandchildren, and plenty of space was allot-

' ted on the home’s second level for an open-plan
, recreation area and family room. A respite of a
| different sort is also located upstairs in the form
® | of aseparate room that is accessed through a set
of sliding barn doors. Inside there’s an impressive,
stacked stone wet bar with counter seating for
six. Its optimal water views make this a relaxing
~ = gathering space for adults on the second level.
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THE GRAND RETREATS

No forever home would be complete with-
out an exceptionally well-designed owners’ suite.
Schuman says there were several specifics that
made this suite among the best his team has ever
built. Location to exploit water views was key, as
was convenience in the design and wow factor.
To accomplish this, the bedroom was located to
the left of the entry and encompassed the entire
footprint of that side of the home from front to
back. That would help check the box for water
views and create its own wing of the home.

“We put 24-foot ceilings in there,” Schuman ex-
plains. While that certainly addresses wow factor,
this room was designed with a few other perks,
including a 16- by 15-foot walk-in closet with a
quartzite-topped center island and additional
countertop for folding and organization. This
space was also outfitted with a stackable washer
and dryer combo and warm, wood custom cabine-
try—all fitted with doors to conceal the wardrobe
within, keeping the room tidy at all times.
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This one-of-kind retreat can also be accessed
through the great room doors, which immediately
transport you to an outdoor oasis unlike any other.
The large, soaring covered porch is also outfitted
with timber trusses tying the whole vibe of the
property from its approach, through the interior,
and out into an entertainer’s paradise, together.
A generous lounge and dining area is located
beneath the covered porch.

Out here, woodsy timbers are accompanied
by a floor of travertine tile as far as the eye can
see. And while the urge may overtake you to head
right out the home’s private pier to experience
the river firsthand, the exquisite inground infin-
ity edge pool and spa designed and executed by
Aqua Pools & Spas of Easton, will
surely stop you in your tracks. The
outdoor grilling area designed with
Nantucket stacked stone, the fire
pits, and a private sandy shoreline
complete the resort-like lifestyle
effect of this water-side residence.

Amenities aside, it’s the location of the property
along the Choptank that won over the hearts of
its owners long before the house was even built.

“They call this area Peace Cliff;” Schuman says.
“And it’s as peaceful as it gets being there.”

“THEY CALL THIS AREA
PEACE CLIFF, AND IT’S
AS PEACEFUL AS IT GETS
BEING THERE.”

A generous, separate exercise room next door
helps the couple keep in shape, and when they’re
done, the ultimate bathroom and shower expe-
rience awaits them. This luxe, spa-quality bath is
uniquely outfitted with a separate 15- by 7-foot
bath and shower area with a wide, gracious entry
that is framed by a half wall with glass above. A
palette of grays works its way into the tile choices
for the floors and walls, and a freestanding con-
crete soaking tub in slate gray is a stylish standout
and a welcoming post-exercise incentive.

A large, center island provides extra storage, as
does the extended his and her vanity with quartz-
ite countertops. Warm wood custom cabinets and
wood vanity accent shelving adds a special charm
and personality to the space. The bedroom offers
incredible out-to-the-Bay views and private access
to the enormous pool and patio area.
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Useful & Fun
Tools for
Gardeners

By Janice F. Booth

uring the Pandemic, approxi-

mately 18 million people took

up gardening. Now, more than

half of American families are

involved, to some degree, with

their gardens. It’s estimated
that last year we spent $48 billion on equipment
for our gardens and lawns.

Whether we’re do-it-ourselves gardeners, or we
rely on the strong arms and backs of professional
gardeners, we need to keep a few tools on hand
for our personal use. Additionally, we sometimes
covet the handy-dandy gadgets we see friends us-
ing or those advertised in our favorite gardening
magazines. Or, maybe we’re looking for the perfect
gift for a friend who loves gardening.

So, let me review the basic gardening tools you
may have or need. Also, I'll introduce you to a few
tools that you may want to add to your gardening
equipment just for the fun of it.

FIRST, THE BASICS: There are
tools that even the occasional
gardener wants to have on hand.
Whether you’re looking after pretty
tomatoes and geraniums in color-
ful pots on your deck or keeping
up with flower beds of daisies,
roses, and forsythia, you will need:
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Gardening gloves:
canvas or leather. Try
to find a pair with
reinforced fingertips
and thumbs. Also, choose
gloves that come up over
the wrists—protection from
thorns and twigs. If you're
buying them as a gift, gar-
dening gloves are usually

designated as “small,” “medi-

um,” or “large.” If you’re buy-

ing canvas, go a bit large. For
leather, you’ll want to choose

a pair that fit fairly snuggly;

otherwise, leather gloves can

interfere with dexterity.

Bypass pruners, also
called secateurs: Short
bladed clippers that
are handy for trimming

among flowers and shrubs.
Hardened steel is used for the
best secateurs; they’re easier
to sharpen and hold their
edge. Usually, you can buy
right or left-handed versions.

Hand trowel: A
trowel is a small,
narrow shov-
el-like tool. The
narrow version, with
a 1-2” wide blade, is
great for planting bulbs;
the wider trowel, 3—-4,"
is handy for general
digging and planting in
the flower beds. In ei-
ther case, choose steel
with a rubber-coated
handle designed for

steady gripping.

Watering can: Choose
a 1-2-gallon watering
can unless you've
been really faithful at
your gym workouts! One gal-
lon of water weighs over eight
pounds! Heavy plastic or
galvanized steel will give you
a can that lasts through one
season, at least. Be sure the
watering can you choose has
a detachable “rose.” That’s
the piece you can add to the
spout that allows the water to
spray rather than pour out.



Loppers: These long
handled (18—-24") pruners
can trim off 1-2” diame-
ter branches. The length
of the handles provides the
strength of the cutting blades.

Spray bottle, also called a mister:
Usually of plastic, choose a mis-
ter that is clear so it’s easy to see
how much and what type of water
(fertilized or unfertilized) you’re using.

A

Shovel: Rather than buy a spade, with
a rectangular blade, | prefer a shovel’s
curved blade that comes to a point mak-
ing it easier to penetrate hard-packed
soil. A sturdy shovel will have a blade of forged
steel with 44—48” handle of fiberglass or wood.

Anvil pruners

are another type

of secateur:

Moving up from
the bypass pruners
that work like scissors,
this tool is for cutting
off small branches and
makes a clean slice,
similar to a knife blade.
Look for a sturdy pair
with replaceable or
easily sharpened
blades. Anvil pruners
can be bought for right
or left hands.

Cultivator:
You’ve proba-
bly seen these
spikey tools—
long handles with
6-8 barbed wheels
that move indepen-
dent of each other.
Here again, be sure
to choose a tool that’s
got a sturdy handle
and securely attached
spikey blades. Remem-
ber, you're going to
run this thing over the
hard-packed ground to
break it up and allow
air and water to get
below the surface.

Wheelbarrow:

Old or new,

big or small, a

wheelbarrow is
a cherished companion to
a happy gardener. You'll
choose the size and char-
acter (and there are many
types, indeed) based
on your requirements.
Narrow paths? Small open
spaces? No space to store
your wheelbarrow? What-
ever characteristics mat-
ter most, your 3-wheeled
companion will be the first
thing you’ll drag out in the
spring, and the last thing
you'll put away in the fall.
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AND NOW, FOR A BIT OF
THE FUN STUFF: Here are
some tools, aka “toys,” that you
may want to consider purchasing.

Automatic lawn mower: Even if

you have a lawn service, there are

those scraggly areas that seem to

reassert themselves the moment
the mowers drive away! These automat-
ic mowers are similar to automatic vac-
uums. They’ll wander around the lawn,
clipping down overgrown areas. There’s
even a model available that looks like a
sexy, little, Italian sports car!
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Plant moisture alarm: Something a bit

less grand but equally handy is a gad-

get you can stick in the pots of your fa-

vorite plants. It will indicate the moisture
content of the soil and let you know if it’s time
to water. There’s one called “Flowering App”
that lets you put a device in each pot, then no-
tifies you on your cell phone when a particular
plant needs a drink. (“Ficus calling!”)

Low-glow, HD
outdoor camera:
Here’s a gadget |
certainly covet. It’s
a camera activated by
movement, that can cap-
ture in the dark images of
the wild things that visit
your garden—deer, rac-
coons, cats, and dogs.

Whichever tools you find indispensable in your
garden, I’m sure you’re oiling, sharpening, and
organizing them now for the busy spring gardening
season about to get underway. Let the fun begin!
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Rare &
Re-Vamped

By Lisa J. Gotto

truly rare find and noteworthy

updates make this property lo-

cated near the confluence of

Cattail Creek and the Magothy

River, a coveted real estate pur-

chase indeed. While the begin-
nings of this home date back to 1920, this residence
has been wisely and wonderfully upgraded to
reflect the way we live today.

This property offers just under 4,000 square-
feet of finished living space in its main home
and separate guest house. Step up to the wel-
coming wrap-around porch of the main house
and you’ll find just the beginning of a gracious
retreat re-imagined to entertain many guests in
fine Chesapeake style.
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Home & Garden - REAL ESTATE

Primary
Structure
Built: 1920

Sold For:
$2,195,000

Original
List Price:
$2,395,000

Bedrooms:
5

Baths: 4
Full, 1 Half

Living
Space:
3,982 Sq.
Ft.

Lot Size:
45 acres

Upon entry you’ll find a cheery, all-white and
bright kitchen with hardwood floors, a center
prep island, white subway tile backsplash, and
easy access to the breakfast room and to the
porch via French doors.

The home’s formal living area with its charm-
ing white brick fireplace is located to the left of
the entry. This space flows into a larger, commu-
nal dining area and family room that faces the
waterfront. Access to the covered outdoor living
area is provided through a set of double doors
that joins this open-plan space. This home’s first
of four bedrooms is conveniently located on this
floor and offers an en suite bath.



Upstairs, there’s a generous land-
ing seating area that offers access to
home’s roomy primary bedroom. It
features an en suite bath and then
opens via French doors to a bonus
bedroom or study with a private deck
overlooking the water. An additional
bedroom and full bathroom are also
located on this floor.

Just steps from the wraparound
porch are the property’s additional
guest accommodations located in a
detached garage with a generous first
floor rec room and full guest suite
upstairs. This second level features
a large open plan living and dining
area with a full kitchen. There’s also
an attractive full bath and a huge
bedroom with a private deck over-
looking the water.

Back outside, the prized gem in the
jewel box property is its refurbished
deep-water pier and boathouse; a fea-
ture that is nearly impossible to find
in modern-day Annapolis. A great spot
for friends and summer crab pots for
a memorable day on the water.

Listing Agent: David Orso,
Berkshire Hathaway Home Services
| Pen Fed Realty, 8 Evergreen Rd.,
Severna Park, m. 443-691-0838,

0. 443-372-7171, david@davidorso.
com, davidorso.com Buyers’ Agent:
Carol Snyder, Monument Sotheby’s
Real Estate, 537 Baltimore
Annapolis Blvd., Severna Park, m.
410-271-5448, 0. 443-906-3848,
carol.snyder@sothebyrealty.com,
sothebysrealty.com
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Multi-
Generational

Gem

By Lisa J. Gotto

his is truly one of the most

advantageously placed estates

on the waterfront in Annapo-

lis. Located in one of the most

desired neighborhoods, as

well, this 4,900-square-foot home has a majestic

bearing on 3.5 acres of lush, mature landscaping

and more than 374 feet of sandy shore water
frontage along protected Aberdeen Creek.

“This multi-generational Melvin Road estate

has been in the ‘Melvin’family since 1910 and it is

undeniably one of the finest waterfront locations
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Home & Garden - REAL ESTATE

Primary
Structure
Built: 1948

Sold For:
$7,000,000

Original
List Price:
$7,997,000

Bedrooms:
4

Baths: 3
Full, 1 Half

Living
Space:
4,936 Sq.
Ft.

Lot Size:
3.38 acres

in the entire Annapolis area, a true legacy property,’
says Listing and Buyers’ Agent, Brad Kappel.

Everything about this property evokes quality
and speaks to a standard and style of living long
revered and harder to come by. A stately entry
with a two-step brick staircase and a portico with
pillars welcomes guests to this two-story home
with quintessential Annapolitan appeal.

Once inside, a gracious and spacious floor-
plan unfolds that’s perfect for entertaining, and
with many rooms offering southern exposure
and best-in-class water views. The natural light
easily streams in from walls of floor-to-ceiling
glass-panel doors. The living room has a volumi-
nous vaulted ceiling and a set of doors that open
to a charming stone paver patio with gorgeous
sightlines out across the lawn and past an edging
of native grasses to the water.

The all-white, custom kitchen is a large room
with rich, hardwood floors, a series of attractive,
glass-front cabinets, a large, center prep island
with butcher block top, and a separate dining
area that overlooks the water. This room flows

Photography by Townsend Visuals



into the spacious family room with
its tall, white-beamed ceiling and the
same type of glass-panel doors and
views as the living room.

On the opposite side of the living
room on the first floor, the floorplan
expands to provide a waterside billiard
room and convenient entry-level ac-
commodations for guests. This private
suite offers a full bath and access to
the extended stone paver patio with
its own relaxing views of the water.

The home’s other three bedrooms,
including the primary suite, are lo-
cated on the second floor. The prima-
ry suite is exceptional with its large,
arched picture window to the water,
gorgeous woodwork, and built-ins.

Back outside, guests can enjoy a
stroll around the exquisite grounds
with it lovely gardens, walkways, con-
versation areas, and that amazing
sightline out the property’s deep-water
private pier with its multiple slips offer-
ing the opportunity for multiple trips
out to the South River and beyond.

Listing Agent & Buyers’ Agent: Brad
Kappel, TTR Sotheby’s International
Realty, 209 Main St., Annapolis, m.
410-279-9476, o. 410-280-5600, brad.
kappel@sothebysrealty.com, ttrsircom
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FENNEL IS FULL

OF ANTIOXIDANT
FLAVONOIDS AND
PHYTONUTRIENTS
WHICH CAN REDUCE
THE RISK OF CHRONIC
DISEASES AND SLOW
THE SIGNS OF AGING

Fresh Take

FENNEL

By Dylan Roche

here’s something special about

the vegetable fennel—you can

use pretty much every part of it

for some culinary purpose. But

this unique strength is also what

makes fennel so intimidating for
even the most distinguished food and nutrition enthu-
siasts. Just what are you supposed to do with this vege-
table? Although fennel might not be as well-known as
its botanical cousins carrots and parsnips, it could be
slightly more versatile. It has a crunchy bulb that can
be eaten raw, pickled, or cooked. It has a strong flavor
reminiscent of licorice that can add a kick to salads
but mellows out when roasted or braised. The stalk of
the fennel plant can be a noteworthy alternative to
celery—something you serve as crudi-
té or added to simmer in a soup. The
fronds of the fennel plant work well
as a garnish or an herb, and the seeds
can give a bit of a dimension to sweet
foods like baked goods.

For as many uses as you can find
for fennel in the kitchen, this vegeta-
ble can offer just as many nutritional
benefits to your body. Fennel has long
been regarded for its health-boosting
properties—as far back as Ancient
Egypt, it has been used medicinally to soothe diges-
tive stress and minimize the symptoms of menstrua-
tion—and there’s even demand on the market today
for fennel seed oil as a health supplement.

But the best way to get the most nutrients from
fennel is by consuming this vegetable fresh, whether
you’re preparing and eating the bulbs, stalk, seeds, or
fronds. Fennel is full of antioxidant flavonoids and phy-
tonutrients which can reduce the risk of chronic diseas-
es and slow the signs of aging.

Fennel is also a great source of electrolyte minerals,
including potassium, magnesium, and calcium. Your
body uses potassium to maintain fluid balance in its
cells and offset the negative effects of too much sodi-
um. Magnesium helps your muscles contract and relax
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properly so that you don’t suffer cramps, and calcium
maintains strong bones and teeth.

But most notable is fennel’s vitamin C content. A
single 1-cup serving of fennel has about 17 percent of
your daily needed vitamin C, much more than citrus
fruits, which are often hailed as go-to sources. Vitamin
C is best known for its role in boosting immunity, and
it’s also important for repairing damaged tissue and
reducing the risk of conditions like osteoarthritis and
rheumatoid arthritis.

When you're selecting fennel at the grocery store,
you’ll want to go for the fennel with firm, white bulbs.
Although some green markings on the bulb are nor-
mal, you’ll want to avoid any bulbs that are yellowing
or have brownish spots—these can indicate spoilage,
as can any shriveling or sponginess. When you exam-
ine the fronds, look for ones that are spry with vibrant
coloring. You want to avoid any fennel with brownish
or wilted fronds.

Bring the fennel home and store it unwashed and
uncut in your fridge for up to two weeks. When it’s time
to prepare, start by washing it and trimming the roots
from the bottom of the bulb. Then you can separate
the bulb, stalk, and fronds to use each piece accordingly.

Want a few recipe ideas to get you started? Here
are a few simple side dishes or light meals that will
help you explore all the possibilities of fennel: »



SQUASH SOUP
WITH FENNEL

Ingredients

1 butternut squash

1 fennel bulb

1large carrot

1 large parsnip

1red onion

1 bay leaf

2 cups chicken or vegetable broth
2 tablespoons olive oil

1/2 tablespoon butter

Preheat oven to 375F. Peel the butter-

nut squash and cut into 2-inch cubes.

Set aside. Core the funnel bulb and

chop finely, followed by finely chopping
the onion. Cut the carrot and parsnip into
quarter-inch pieces. Toss the vegetables
(except for the butternut squash) with olive
oil and spread out on a foil-lined baking
sheet. Bake for approximately 30 minutes i
or until the vegetables are tender. While the (S T

vegetables are roasting, warm the broth in a pot

over high heat. Toss in the bay leaf. Add the but-

ternut squash and allow to soften (approximately

20 minutes). When the vegetables are done roasting,

stir in with the broth and squash. Add to the food pro-
cessor in small batches and puree until smooth. Transfer
the pureed soup back to a pot to keep warm. Stir in butter
and season with salt and pepper if desired. Serve hot.

SAUTEED FENNEL,
LEEKS, AND
MUSHROOMS

Ingredients

1large fennel bulb

2 large leeks

2 large portabella mushrooms

1 tablespoon olive oil

1 tablespoon white wine vinegar
2 tablespoons fresh parsley,
minced

2 cloves garlic, minced

1/4 cup toasted almonds

Quarter and slice the fennel
bulb. Select the white and pale
green parts of the leek and
chop into quarter-inch pieces.
Slice the mushrooms. Toss

the vegetables together and
set aside. In a large pan over
medium heat, combine the oil
and vinegar. Add the garlic
and brown until it becomes fra-
grant. Add the cut vegetables
and sauté for approximately 10
minutes. The fennel should be
tender and the leeks should be
wilted. Add more vinegar and
oil if necessary. Remove from
the heat and toss with parsley.
Crush the almonds and sprin-
kle on top. Serve warm.

BRAISED FENNEL
AND BEANS

Ingredients

1 fennel bulb

1red onion

2 clove garlic

1 cup white beans, cooked
1 cup chicken broth

2 tablespoons,

plus 1 tablespoon olive oil
2 tablespoons red wine
vinegar

tablespoon dried oregano

Core the fennel and chop into
quarter-inch pieces. Chop the
red onion and mince the garlic.
In a large pan, warm 2 table-
spoons olive oil over medium
heat. Add the garlic, onions,
and fennel. Allow the vege-
tables to brown and soften

for about 10 minutes. Add the
chicken broth and stir in the
beans and the oregano. Allow
to cook for 10 minutes, stirring
occasionally, until the liquid
has reduced by half. Add the
remaining 1 tablespoon olive oil
and the vinegar. Serve warm.
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Health & Beauty - FITNESS

Fitness Tips

WHY DEADLIFTS
ARE SO POPULAR

By Dylan Roche

alk to a group of weightlifters about their favorite

exercise, and there’s one you’ll likely hear mentioned

frequently: the dead lift. This simple move isn’t overly

complicated—and though it’s traditionally done with

a barbell, you could easily adapt it to use some other

form of weight. But for all its simplicity, it isn’t easy. It
requires strength and helps build more strength, targeting many muscles
throughout your body.

The deadlift is what’s known as a compound exercise, a move that uses
more than one major muscle group to perform. This makes it a great op-
tion for developing overall body strength, sculpting an aesthetic physique,
and maintaining your mobility as you age. Deadlifts can also improve over-
all athleticism by giving you more power behind jumping and running.

Deadlifts primarily target what are known as your hip extensors, the
muscle group comprising your glutes and your hamstrings. In fact, al-
though you might think of squats as the chief exercise for your glutes,
deadlifts provide them with a greater challenge—and thus a greater op-
portunity for growth.

In addition to your glutes, deadlifts require secondary support from
your quads and your calves. Your lower back, core, and shoulders will sta-
bilize you as you draw the weight up off the ground. In this way, you end
up using and maximizing strength throughout your entire body. Building
this kind of muscle will even benefit your weight management efforts, as
muscle mass boosts your metabolism and burns more calories.

Another bonus? Deadlifts pose less risk for injury than you might
expect. Be sure to work with weight you’re safely able to handle while
maintaining proper posture and technique throughout the move. Per-
forming deadlifts will help build up your back strength so you’re much
less likely to experience back pain on a daily basis.
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GETTING IT RIGHT

What does a proper deadlift look like?
Here’s how to perform the exercise
correctly, according to the National
Academy of Sports Medicine:

@ Stand with your feet shoulder width
apart and toes pointed forward. The
barbell should be lying in front of you,
perpendicular to your feet

@ Bend your knees slightly and hinge
yourself at the hips so you can reach down
to grab the barbell, palms down, hands
planted about shoulder width apart

@ Keep your back straight as you lift

the barbell, maintaining the angle of your
head and torso until you’ve brought the
barbell to the height of your knees.
Straighten your legs to stand up straight.
Hold this position steady.

@ Return the barbell to the ground by
moving your body the same way—hinge
your hips and bend your knees to lower
the weight slowly and steadily.

@ Repeat as many times as you can until
fatigued while still maintaining proper
form. Avoiding rounding your spine or
shoulders, keep your head straight,

and do not bend your knees too far.

@ Although a deadlift is traditionally
performed with a barbell, you can
substitute a dumbbell or kettlebell
in each hand, or you can use a
sandbag with handles.



By Dylan Roche

hen you hear the word

“Botox,” your mind might

immediately go to cosmet-

ic treatments. That makes

sense—doctors around the

world administer millions
of Botox procedures for cosmetic purposes ev-
ery year. But Botox has many uses beyond cos-
metics, many of which are approved as safe and
effective by the Food and Drug Administration.
Botox involves an injection of a type of bacteri-
um known as Clostridium botulinum. Although
this bacterium is toxic in large doses, small dos-
es are just enough to block nerve signals from
sending out acetylcholine, a neurotransmitter
that causes your muscles to contract. When this
happens, your muscles can become temporar-
ily paralyzed or weakened. This muscle paral-
ysis is what smooths out the skin to diminish
those fine lines and wrinkles when Botox is ad-
ministered for cosmetic purposes. But doctors
also use this muscle paralysis to treat: »

These are only four of many ways Botox can
be used to improve your health and quality of
life, but it’s important to note that no matter
how Botox is being used, its effects are only
temporary. Many patients will have to receive
Botox injections every three to six months to
maintain their effect. Do your research and find
a licensed health practitioner who will safely
administer Botox using proper procedure in a
safe environment.

Health & Beauty - BEAUTY

Muscle Spasms: Spasms happen when your muscles
contract in an uncontrolled way. Botox can relax these
muscles and prevent the uncontrolled contractions, which
is especially helpful for patients with cerebral palsy and
other conditions of the nervous system.

Lazy or Crossed Eyes: This was the original intended
use of Botox before research showed that this process
of relaxing muscles could be beneficial in other ways. A
lazy eye happens when the muscles controlling your eye
movement is imbalanced. By weakening specific muscles
that control eye movements, Botox can bring your eye
movement back into alignment.

Migraines: These severe headaches happen when the
nerves that send pain signals to your brain become over-
stimulated. But Botox can prevent these transmitters from
reaching your brain, thus reducing the pain you experi-
ence. Botox can be an option for patients who suffer from
chronic migraines—that is, somebody who experiences 15
headaches per month, with eight or more of them being
migraines.

Sweating: If you suffer from a condition called hyperhi-
drosis, your sweat gland can be overstimulated and might
produce sweat even when you aren’t overheated or exert-
ing yourself. Botox blocks the nerve signals that stimulate
your sweat glands, thus reducing the amount you sweat.
This can be administered not only in your underarms but
also on the palms of your hands, the soles of your feet, or
other parts of your body that are prone to sweat.
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Preparing
for Therapy?

CONSIDER THESE
QUESTIONS

By Dylan Roche
anaging your emotions and un-
derstanding your own thought
M processes and behaviors isn’t
something you can always do
on your own—sometimes you
need a trained professional to help you manage
your mental-emotional health the same way
you need professional guidance on your phys-
ical health. But even as society’s perception on
mental health changes, and stigmas surrounding
therapy go away, it can still be difficult to deter-
mine what specific type of therapy is the right
option for your specific needs. \Therapy refers to
a broad range of treatment options provided by
different types of professionals distinguished by
their educational backgrounds and approaches to
treatment. APSYCHOLOGIST is a doctor who is
trained in clinical psychology and often trained
in specific types of therapy.

Because of this, a psychologist can lead you in
talk therapy to help you manage and understand
your thoughts and behaviors. A psychologist
is different from a PSYCHIATRIST, a licensed
medical doctor who has completed psychiatric
training and who can prescribe medication in ad-
dition to providing therapy. Somebody who has
endured trauma or is dealing with mental health
challenges could benefit from working with a
psychologist, whereas somebody who needs med-
ication for their mental health disorder—such as
somebody with severe depression of bipolar dis-
order—would be a better fit for a psychiatrist.

A sociAL WORKER is somebody who, as
the name suggests, focuses on the social influ-
ences behind mental health, such as domestic
abuse. A COUNSELOR can evaluate a patient’s
mental health and provide guidance in ther-
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apeutic techniques often surrounding a specific issue, such as
substance use or grief. If you’re looking to start therapy and con-
sidering one or more of these types of therapists, it may help to
ask questions, such as:

QUESTIONS TO ASK YOURSELF BEFORE THERAPY:
What are my goals for therapy?
What do | want in a therapist?

What practical constraints am | working under?

Many people don’t know what goals they have for therapy
in the beginning—they just know they have a problem and they
need help fixing it. That’s okay! Your therapist will be able to help
you set goals, but having an idea of your needs will help you nar-
row down the search and find the right type of professional.

You might have preferences about your therapist themselves.
For example, some patients feel more comfortable working with
a therapist who is of their same gender. They might want some-
body who shares their racial or ethnic background. Or they might
even prefer somebody who is down-to-earth and friendly versus
somebody who is formal and by-the-book.

Finally, although therapy is a priority, you may need to take
into consideration your flexibility when it comes to cost and time.
If a therapist does not maintain office hours at the times you’re
available or does not accept your insurance, that may very well
rule out that therapist.



QUESTIONS TO ASK A
THERAPIST YOU’RE THINKING
OF WORKING WITH:

What is your style of therapy?

What type of clients do you work with,
and what issues can you address?

How do you handle emergencies?

Every therapist’s approach is going
to be unique in big and small ways.
Some therapists might be more per-
sonable and casual, which could either
put you at ease or make you feel more
anxious because you prefer a formal
clinical environment. Some therapists
may specialize in or be more expe-
rienced dealing with specific mental
health struggles. It’s also good to know
how you’ll be able to contact your
therapist outside of office hours in the
event of an emergency.

QUESTIONS TO ASK
YOURSELF DURING THERAPY:

Do | feel comfortable speaking
to my therapist, and do they
answer my questions?

Do | feel comfortable with the goals
we have set for my therapy?

Do | feel as if I'm making progress or have
the potential to make progress?

It’s important to remember that
therapy often isn’t a quick solution
to your mental health challenges. It
could take years, or it could even be a
lifelong experience. But taking stock
of your expectations and your feel-
ings about your progress can help you
determine whether the work you’re
doing with your therapist is the best
fit for your needs. In some cases, you
may find that you and your therapist
are not a good fit for each other, and
this is impeding you from making
progress. Switching therapists or re-
evaluating your expectations could be
the difference between a negative, un-
productive experience with therapy
and a positive, successful one.
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Our Crab Cakes Ship!

www.goldbelly.com/
boatyard-bar-and-grill

DELLA NOTTE
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EurEGﬁ:fﬂ

400 Fourth 5t Annapolis, MD
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Eggplant
Parmigiana served

with capellini pasta
at Della Notte
>
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Food & Dining - REVIEW

Della Nottes
Gondola Will
Take You to Italy

By Mark Croatti

isclaimer: 'm a third generation

Italian American; my maternal

and paternal great-grandparents

left Italy for the United States a

century ago. Many of my relatives,

who grew up in homes that al-
ways had the aroma of marinara sauce, opened their
own restaurants. When I finally traveled to Italy 20
years ago and ate my way across the country, I loved
watching Italians enjoy a late, unhurried meal that
took hours to finish. In eateries often overlooking a
skyline or the sea, I experienced a high level of fine
Italian cuisine from the fresh seafood of Venice to the
incomparable pesto of Genoa to the creative pizzas
sold on the streets of Naples. And yet the best food I
had was at a simple shop next to a local supermarket.
I haven’t yet, but I vowed to return; in the meantime,
I promised I'd import their long, indulgent, joyful
atmosphere into my daily routine, only to lapse back
into the frantic pace of everyday life.

I finally got a chance to keep that promise when
my family arrived at Della Notte Restaurant and Wine
Bar in Cape St. Claire Plaza, a couple of doors down
from Graul’s supermarket, 90 minutes before the big
game on Super Bowl Sunday. Not to be confused with
Della Notte Ristorante in Baltimore’s Little Italy—
which shut down 10 years ago—a new partnership
that has connections to Carpaccio Tuscan Kitchen
and Wine Bar on West Street owns this Della Notte,
which is Italian for “of the night” or “into the night?”

Just past the front door, we saw a spectacular,
wall-sized color mural of Venice,
complete with a spacious gondola
whose gondolier beckoned us to
board for a voyage to the dining
room, where we were warmly
greeted and seated at a corner
table. I just love it when an Italian
restaurant smells like my grand-
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1 JUST LOVE IT WHEN AN
ITALIAN RESTAURANT
SMELLS LIKE MY
GRANDMOTHER’S
KITCHEN,

DELLA NOTTE
1374 Cape St Claire Rd #1374, Annapolis
410-757-2919 .« dellanotterestaurant.comm

mother’s kitchen, a nasal symphony of baking bread, boiling pasta, and
simmering sauces! The interior is one big semi-divided room separated
by a single brown pillar; on the left side are a dozen tables surrounded
by walls depicting Italian life—ripe grapes, sun-drenched vineyards,
bottled wine, and village alleys with parked Vespas. The other side is a
spacious lounge displaying an array of flat screen televisions hovering
over a well-stocked bar.

We were immediately welcomed by our friendly server Kenzi, who
also brought a basket of rustic bread with nooks and crannies ready to
soak up dipping sauce teeming with silky olive oil paired with a sweet
balsamic vinaigrette and sprinkled with sun-dried tomatoes and Italian
seasoning. The menu is categorized into very reason-
ably priced meat, seafood, and pasta-based offerings.
There are many options on the kids’ menu, as well,
all of which cost around $7, come with a drink and
a side dish. Kenzi smartly suggested that we choose
something that our boys (Christopher, 7 and Emry, 4)
could start on, so we selected the pepperoni Flatbread
Pizza with French fries and lemonade while also
looking over an impressive Captain’s List boasting

Photography by Tony Lewis, Jr.



almost two dozen red and white wines from either Italy or California.
The pizza soon arrived, a U-shaped pie sharing a long tray with light,
fluffy, golden brown potato wedges. The thin crust was both crisp and
crunchy underneath Della Notte’s bold, house made, perfectly-seasoned
tomato sauce that superbly complemented the melted mozzarella cheese
and crumbly parmesan topping. Absolutely delicious, it not only thrilled
our sons, but would also have made Naples proud!

Our figurative gondola traveled on to Genoa, where we chose
to eat the Gnocchi Al Pesto as an appetizer; it came in a large bowl
overflowing with freshly-made dumplings drenched in a velvety pesto
sauce with sun-dried tomatoes, pine nuts, and more of that incredible
parmesan cheese, this time grated tableside. Once we ate them down
to the remaining pesto sauce, Kenzi clairvoyantly arrived with more
bread to soak up every drop. We ordered our entrees, plus a Cheese-
burger with more fries for our sons to split (a large, plump, medium
well patty that tasted like it was cooked on an outdoor grill).

Our gondola soon brought us to Venice for two seafood entrees. The
first was Fettuccini Mediterraneo, a big platter of thick, flat noodles
intertwined with long, succulent shrimp sauteed in roasted garlic and
white wine with large, round, meaty scallops and jump lump crab. The
entire dish swims in either a rosé sauce or—our choice—a creamy
alfredo stew that’s unseasoned; content to let the rich, hearty cheese
share center stage with the shellfish.

The second was Linguine Alla Vongole consisting of silver dol-
lar-sized Manila clams that tasted ocean fresh, seasoned in-shell with
basil accompanied by roasted garlic and smothered in a tangy trebbiano
wine sauce and red chili-infused olive oil. It held the perfect amount
of spice that masterfully accentuated all of the ingredients. Both en-
trees were served with more grated parmesan cheese. As we dabbed
at the bottom of the bowls with bread, we noticed the Super Bowl
had started; we’'d planned to leave by then but the mood continued
to be relaxed and leisurely as our gondola seemingly drifted past the
seaside cliffs of the Amalfi Coast to our final stop, the Marsala wine
producing region of Sicily. Thus, we tried Della Notte’s Chicken Marsala
featuring a thick and zesty brown wine reduction sauce that coated
the spaghetti and the savory mushrooms and was absorbed into the
lightly breaded, tender chicken filet. It simply burst with flavor. Man-

ager April Kurtinitis came over and explained how
all of their sauces are not only crafted on premise,
but readily made to individual order.

Our dessert decisions were difficult as that menu
has multiple temptations, all fairly priced. We picked
the Chocolate Lava Cake for the boys to share, posi-
tioned between two large scoops of vanilla ice cream
drizzled with chocolate syrup.I decided on the Créme
Brulee, a homemade, buttery custard with a candied
top shell of melted sugar. My wife, Darcie, went for
the Limoncello, a delectable four-layer lemon sponge
cake highlighted by a creamy limoncello frosting
that tasted like one big, luscious lemon drop. Both
came with whipped cream.

Once we finished eating our way across the menu,
I recalled from my trip 20 years ago that the most
memorable dining experiences focus on the food.
To experience the authentic taste of Italy without
getting on a cruise ship or a plane, there’s a gondola
waiting for you in Cape St. Claire, and by the end of
the night, I guarantee you’ll vow to return.

Mark Croatti has worked across the country from Los
Angeles to Washington, D.C. as a caterer, prep cook,
and food server at both specialty restaurants and major
chains, including preparing meals for major figures in
the entertainment industry and professional sports.
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Savor the
Chesapeake

RESTAURANT NEWS

AND CULINARY TRENDS
THROUGHOUT THE
CHESAPEAKE BAY REGION

By Megan Kotelchuck

e love the opening of new
restaurants and there is no
shortage of them this month.
From one of our favorite
breakfast spaces taking on an
‘alternate personality” to new ice cream shops,
we have several places to celebrate this month.

ON THE DINING SCENE...

Naval Bagels in Annapolis normally closes at
2 p.m., but now, the space will transform in the
evening. At the beginning of February, El Oso
opened as an afternoon taco shop at the Naval
Bagels location. El Oso is open Monday through
Saturday from 4 to 8 p.m. and offers tacos,
tamales, tortas, taquitos, burritos, and more. En-
joy bagels by day and tacos by night! Find more
information at elosoannapolis.com.

Senor’s Chile has expanded once again!
Senor’s Chile is bringing the vibrant flavors of
authentic Mexican street food to the Eastern
Shore. Senor’s Chile announced that a new
Kent Island location was under construction in
February and would be open in March; so, now
it is time to enjoy! The new location is located
in Red Apple Plaza in Chester. Find more infor-
mation at senorchile.com.

Always Ice Cream has a big summer ahead!
In the next few months, Always will be opening
two new locations, one in Cross Keys in Balti-
more, which will open Memorial Day Weekend

134 What's Up? Annapolis April 2024 whatsupmag.com

and one in Crofton Station in
Crofton which will open this
summer. Always Ice Cream has
200-plus flavors on rotation, liv-
ing up to their saying “If the de-
cision was easy, it wouldn’t be
fun” What flavor will you get
next? Find more information at
alwaysicecreamcompany.com.

Ponche Bar is opening
soon in Downtown Annapolis!
Since November 2023, Ponche
has been posting previews of
their tiki bar, artwork, green-
ery, bamboo decor, and more.
They announced they were
hiring in January and are plan
to open at 26 Market Space
soon! Take a sneak peak of
the restaurant’s inside as you
stroll by and stay up to date
on Ponche Bar’s Instagram
account, @ponche_bar.

Rise Up has been taking
the state by storm! Rise Up
Coffee Roasters opened their
13th café along Route 2 South
in Severna Park this past Feb-
ruary. This coffee shop is Rise
Up’s largest location west of
the Chesapeake Bay at 2,300
square feet, and is the first lo-
cation on the west side of the
bay to offer a drive-thru. Find
more information and a full
menu at riseupcoffee.com.

DOWN TO EARTH...

This month celebrates Earth
Day, so why not enjoy it with
a cocktail? Do your duty of re-
cycling, and keeping the earth
clean, and finish the day with
a bright, earthy cocktail!

FIELD OF
DREAMS

Ingredients

1.5 ounce Bombay Sapphire Gin
0.5 ounce St. Germain Elder-
flower Liqueur

0.5 ounce Cold Pressed Cu-
cumber

1 ounce Lavender Syrup

1 ounce Lemon Juice

Instructions

Combine all ingredients in a
shaker with ice, shake and strain
into a coupe glass. Garnish with
a lavender leaf.

Photo and recipe courtesy of
cheersonline.com

EARTH AND SAGE

Ingredients

2 ounces Patron Silver

0.5 ounce Pomegranate Juice
0.5 ounce Grapefruit Juice
0.5 ounce Lemon Juice

5 Sage Leaves

Lemon Peel for Garnish

Instructions

Shake all ingredients together.
Strain over a large cube in a
double old-fashioned glass.
Garnish with a sage leaf and
lemon peel.

Photo and recipe courtesy of
parontequila.com
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Readers
Dining
Guide

gazE Welcome to your regional
& dining guide. We include

? many restaurants for many
tastes and experiences. Don’t

see your favorite on the list? Email
mkotelchuck@whatsupmag.com

or editor@whatsupmag.com and

let us know! And for the full guide,

A

visit whatsupmag.com.
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Downtown
Annapolis

49 West
Coffeehouse,

Wine Bar,

and Galley

49 West Street,
Annapolis; 410-626-
9796; 49westcoffee-
house.com $ @

Acme

163 Main Street,
Annapolis; 410-280-
6486; acmegrill.com

$$ @

Acqua Al 2

236 Main Street,
Annapolis; 410-304-
3424; acquaal2.com
$5% o0

® Reservations

® Full bar

® Family Friendly

® Water View
Outdoor Seating

® Live Music

® Grab and Go

Annapolis

Ice Cream

196 Main Street,
Annapolis; 443-714-
8674; annapolisice-
cream.com $ o®

Annapolis

Market House

25 Market Space,
Annapolis; 443-949-
0024; annapolis-
markethouse.com
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Armadillo’s Bar
and Grill

132 Dock Street,
Annapolis; 410-280-
0028 $$ @

The Big Cheese

47 Randall Street,
Annapolis; 410-263-
6915; tbcsannapolis.
com$ e



Buddy’s Crabs

& Ribs

100 Main Street,
Annapolis; 410-626-
1100; buddysonline.
com $$ ee

Café Normandie
185 Main Street,
Annapolis; 410-
263-3382; cafenor-
mandie.com $$ @@

Carpaccio Tuscan
Kitchen & Wine Bar
1 Park Place Suite 10,
Annapolis; 410-268-
6569; carpacciotus-
cankitchen.com $$
[ X}

Castle Bay Irish Pub
913A Main Street,
Annapolis; 410-626-
0165; castlebayirish-
pub.com $$ @@

Chick & Ruth’s

165 Main Street,
Annapolis; 410-269-
6737; chickandruths.
com $$ @@ Break-
fast all day everyday

The Choptank

110 Compromise
Street; 443-808-
1992; thechoptank-
restaurant.com

$$$ @00 @

Curate Annapolis
141 West Street; 410-
907-0968; curatean-
napolis.com

$$, Wine, Daily
Breakfast

Dock Street

Bar & Grill

136 Dock Street,
Annapolis; 410-268-
7278; dockstreetbar.
net$ e®

Dry 85

193B Main Street,
Annapolis; 443-214-
5171; Dry85.com $$
o0

Federal House

24 Market Space,
Annapolis; 410-268-
2576; federalhouse.
com$$ e

Fox’s Den

179B Main Street,
Annapolis; 443-808-
8991; foxsden.com

$$ e

Galway Bay Irish
Restaurant and Pub

63 Maryland Avenue,

Annapolis; 410-263-
8333; galwaybaymd.
com $$ e

Game On Bar +
Arcade

114 West Street,
Annapolis; 410-885-
4589; gameonbarar-
cade.com$ @

The Goat

137 Prince George
Street; thegoatan-
napolis.com $$ ee®

Harold Black

236 Main Street,
Annapolis; 410-304-
3353; haroldblack.
com $$ Light Fare,
([ X}

Harry Browne’s
66 State Circle,
Annapolis; 410-263-

4332; harrybrownes.

com $$ ee

Iron Rooster

12 Market Space,
Annapolis; 410-990-
1600; iron-rooster.
com $$ @00

Joss Café &

Sushi Bar

195 Main Street,
Annapolis; 410-263-
4688; josssushi.com

$$ o

Latitude 38

12 Dock Street,
Annapolis; 667-
204-2282; Latitude-
38waterfront.com $$
[T L B )

Lemongrass

167 West Street,
Annapolis; 410-280-
0086; lemongras-
sannapolis.com

$$ 00

Leo Annapolis

212 West Street,
Annapolis; 443-782-
7549; leoannapolis.
com $$ e@

Level A Small
Plates Lounge

69 West Street,
Annapolis; 410-268-
0003; levelannapo-
lis.com $$ @@

Lighthouse Bistro
202 West Street,
Annapolis; 410-242-
0922; lighthousebis-
tro.org $ @@®

Luna Blu
Ristorante Italiano
36 West Street,
Annapolis; 410-267-
9950; lunabluofan-
napolis.com $$ @@

McGarvey’s Saloon
8 Market Space,
Annapolis; 410-263-
5700; mcgarveysan-
napolis.com $$ @

Metropolitan Kitch-
en and Lounge

169 West Street,
Annapolis; 410-280-
5160; metropoli-
tanannapolis.com $$
o0

F10-268-K]OY (6569} = 1 Park Place - .'\l'll'lilpq'rlin. L] 'l'\.-'l."."l.t-.CJrJ'l.lL‘L‘1'|:.1I:|.|~.L:Llliii11.]1r."|'l.-u'r1||
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Middleton Tavern
2 Market Space,
Annapolis; 410-263-
3323; middleton-
tavern.com $$,0 @

O’Brien’s Oyster Bar
& Seafood Tavern
113 Main Street,
Annapolis; 410-268-
6288; obriensoyster-
bar.com $$ @@

Osteria 177

177 Main Street,
Annapolis; 410-267-
7700; osterial77.com
$5% @0

Parley Room

25 State Circle,
Annapolis; 443-837-
6481; parleyroom.
com$$ e

Picante Cocina
Mexicana

48 West Street; 443-
775-5957; picantean-
napolis.com $ @

Potato Valley Café
47 State Circle,
Annapolis; 410-267-
0902; potatovalley-
cafenet$ @

Preserve

164 Main Street,
Annapolis; 443-598-
6920; preserve-eats.
com $$ e

Pusser’s

Caribbean Grille

80 Compromise
Street, Annapolis;
410-626-0004; puss-
ersannapolis.com $$
o000

Ram’s Head Tavern
33 West Street,
Annapolis; 410-
268-4545; rams-
headtavern.com $$
o0 o

Red Red Wine Bar
189B Main Street,
Annapolis; 410-990-
1144; redredwinebar.
com$$ e

Reynolds Tavern

7 Church Circle,
Annapolis; 410-
295-9555; reynold-
stavern.com $$ @@

Sofi’s Crepes

1 Craig Street,
Annapolis; 410-990-
0929; sofiscrepes.
com$ ee

Stan and Joe’s

37 West Street,
Annapolis; 410-263-
1993; stanandjoessa-
loon.com $$ @@

Trophy Room

126 West Street, An-
napolis in Graduate
Hotel; 410-263-7777
ex 3225; graduate-

hotels.com $$ ®

O’BRIEN’

Annapolis” Original

yster Bar & Seafood Tavern

Join us for Dinner
Daily Specials

113 Main Street | Annapolis. MD 21401
410.268.6288 | obriensoysterbar.com ¢
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Tsunami

51 West Street,
Annapolis; 410-990-
9869; tsunamiannap-
olis.com $$ @

Vida Taco

200 Main Street;
443-837-6521;
vidatacobar.com $$
® Farm-to-Table

Greater
Annapolis

Agave Mexican
Restaurant

106 Annapolis Street,
Annapolis; 410-555-
24283; agaverestau-
rants.com $$$ @

Always Ice

Cream Company
129A Mitchell’'s
Chance Road,
Edgewater; 443-
949-8309; always-
icecreamcompany.
com $

Azure

100 Westgate Circle,
Annapolis; 410-972-
4365; azureannapo-
lis.com $$ @@

Bean Rush Café
112A Annapolis
Street, Annapolis;
410-263-2534;
beanrushcafe.com $,
Daily Breakfast, ®

Bella Italia

609 Taylor Ave,
Annapolis; 410-216-
6072; bellaitaliamd.
com $

Cantler’s Riverside
458 Forest Beach
Road, Annapo-

lis; 410-757-1311;
cantlers.com $$

[ XY

Carpaccio Tuscan
Kitchen & Wine Bar
1 Park Place Suite 10,
Annapolis; 410-268-
6569; carpacciotus-
cankitchen.com $$
[ X}

Chessie’s Wharf
609 Melvin Avenue,
Annapolis; 443-603-
1235; rarbrewing.
com$ e

Cooper’s Hawk Win-
ery and Restaurant
1906 Town Centre
Blvd, Annapolis; 443-
837-9989; chwinery.
com $$ ee@

Davis’ Pub

400 Chester Ave,
Annapolis; 410-268-
7432; davispub.com
$5 0

Della Notte

1374 Cape St. Claire
Road, Annapolis;
410-757-2919; della-
notterestaurant.com

$$ 0

Eat Sprout

150 Jennifer Road
Suite K, Annapolis;
443-223-0642;
eatsprout.com $

Eggcellence
Brunchery

2625 Housley Road,
Annapolis; 410-573-
9503; eggcellence-
brunchery.com $

Evelyn’s Annapolis

26 Annapolis Street,
Annapolis; 410-263-
4794 $$

First Watch

2339 Forest Drive,
Annapolis; 667-380-
2422; firstwatch.com
$e

Full On Eats

& Drinks

2478 A Solomons
Island Road, Annap-
olis; 443-949-0203;
fulloncraft.com $
Beer and Wine

Grapes Wine Bar
1410 Forest Drive,
Annapolis; 410-571-
5378; grapeswineb-
arannapolis.com $$
®  Wine

Hangry Joe’s

Hot Chicken

2329B Forest Drive,
Annapolis; 443-808-
0501; hangryjoes.
com $

Ingrano

16 Annapolis Street,
Annapolis; 410-980-
5514, ingranoannap-
olis.com $$$ ee

InGrano Bakery

302 Harry S Truman
Parkway; 410-919-
0776; ingranobakery.
com $$

Jalapeios

85 Forest Drive,
Annapolis; 410-266-
7580; jalapenoson-
line.com $$$ @

Julep Southern
Kitchen & Bar
2207 Forest Drive,
Annapolis; 410-571-
3923; julepannapo-
lis.com $$ @

Lasang Pinoy

1000 Annapolis

Mall Road, Annapo-
lis; 443-949-9580;
Lasangpinoylic.com $

Lemongrass Too
2625 Housley Road,
Annapolis; 410-224-
8424; Lemongras-
sannapolis.com

$$ e

The Lodge

177 Jennifer Road,
Annapolis; 410-266-
7474; lodgeannapo-
lis.com $$ @00 @

Lures Bar and Grille
1397 Generals
Highway, Crowns-
ville; 410-923-1606;
luresbarandgrille.
com$$ e

Main & Market

914 Bay Ridge Road,
Annapolis; 410-626-
0388; mainandmar-
ket.com $$ @ Beer
and Wine



STOP STARING AT MY MUSSELS g

Owr passion lics in crafting dishes that showcase the vibrane flavors
of seasonal seatood, hand-selected by our very own team of discerning
fishmongers. Each Fresh Catch of the Day celehrates savory
combinations that enhance the natural flavors of the sea.

Located on Restaurant RowinAnnapolis
Historic Efstport dth 8 5évemn Avenue

| f_' i ; ' Buttery crisp outside; juicy tender
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@ The Daily Meal
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VOTED BEST STEAKHOUSE
VOTED BEST ROMANTIC RESTAURANT

Ranked Top 100 Most Romantic
Restaurants in the Country by OpenTable
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gems and best cateries in the area. important events to inspiring stories.
WWW.LEWNESSTEAKHOUSE.COM
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Memo’s Bar & Grill
302 Harry S Truman
Parkway Suite K,
Annapolis; 410-266-
5006; memosba-
randgrill.com $$,
00

Mi Lindo

Cancun Grill

2134 Forest Drive,
Annapolis; 410-571-
0500; lindocancun-
grill.com $$ e

Miss Shirley’s Café
1 Park Place, Annap-
olis; 410-268-5171;
missshirleys.com $$
o000

Park Deli

1 Park Place, Annap-
olis; 443-733-3099;
goparkdelicom $ ®

Pit Boys

1515 Forest Drive,
Annapolis; 410-263-
2333; pitboys.com
$ oo

Red Hot & Blue
200 Old Mill Bottom
Road, Annapolis;
410-626-7427,
redhotandblue.com

$$ 00

Sandy Pony Donuts
2444 Solomons
Island Road, Annap-
olis; 410-873-3272;
sandyponydonuts.
com$ e

Severn Inn

1993 Baltimore An-
napolis Boulevard,
Annapolis; 410-349-
4000; severninn.com

$%, 0@

Stoney River Steak-
house and Grill
2190 Annapolis Mall,
Annapolis; 410-224-
8312; stoneyriver.
com $$ ee@

True Food Kitchen
1906 Town Cen-

tre Blvd Suite 110,
Annapolis; 443-775-
5179; truefoodkitch-
en.com $$ eeoe

DINING
REVIEW

CALLING ALL

FOOD CRITICS!

Send us your dining 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.

Tuscan Prime
Italian Chophouse
& Dolce Bar

1905 Towne Centre
Bivd #100, Annap-
olis; 443-572-4677,
tuscanprime.com

$$5 o000

Vibe

2072 Somerville
Road, Annapolis;
443-949-7582;
vibeannapolis.com

$$ 00

Eastport/
Bay Ridge

Adam’s Grille and
Taphouse

921 C Chesapeake
Ave, Eastport; 410-
267-0064; adams-
ribs.com $$ @

Annapolis Smoke-
house and Tavern
107 Hillsmere Drive,
Eastport; 410-571-
5073; annapolis-
smokehouse.com

$$ece
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Bakers & Co

618 Chesapeake
Avenue, Annapolis;
410-280-1119; bak-
ersandco.com $ @
Breakfast and
Baked Goods

Beacon Waterfront
Galley and Bar
2020 Chesapeake
Harbour Dr; 443-
949-8456; beacon-
waterfront.com $$
00

Blackwall Hitch
400 Sixth Street,
Eastport; 410-263-
3454; blackwall-
hitchannapolis.com

$$ o0

Boatyard Bar & Grill
400 Fourth Street,
Eastport; 410-216-
6206; Boatyard-
barandgrill.com $$
(XY

Bread and Butter
Kitchen

303 Second Street,
Suite A, Annapolis;
410-202-8680;
breadandbutterkitch-
en.com $$ @

Carrol’s Creek Café
410 Severn Avenue,
Eastport; 410-263-
8102; carrolscreek.
com $$$ eeoe

Chart House

300 2nd Street,
Eastport; 410-268-
7166; chart-house.
com $$$ e0 @

Eastport Kitchen
923 Chesapeake
Avenue, Annapolis;
410-990-0000; east-
portkitchen.com $ ®
Beer and Wine

Forward Brewing
418 Fourth Street,
Annapolis; 443-221-
7277; forwardeast-
port.com $ © Beer

Grumps Cafe

117 Hillsmere Drive,

Annapolis; 410-267-
0229; grumpscafe.

com$ e

Lewnes’ Steakhouse
401 Fourth Street,
Eastport; 410-263-
1617; lewnessteak-
house.com $$$ @@

O’Leary’s Seafood
Restaurant

310 3rd Street, East-
port; 410-263-0884;
olearysseafood.com

$$% o000

Rodizio Grill

1079 Annapolis

Mall Road, Annap-
olis; 410-849-4444;
rodiziogrill.com $$$
o0

Ruth’s Chris Steak
House

301 Severn Ave,
Eastport; 410-990-
0033; ruthschris.com
$%% @@




Shop Local - serVICES + RETAIL

Vin 909

909 Bay Ridge Ave,
Eastport; 410-990-
1846; vin909wine.
com $$ © Beer

and Wine

South Anne
Arundel

100 Lots

Kitchen + Bar

74 West Central
Avenue, Edgewa-
ter; 667-270-5878;
100lotskitchen.com

$$ 00

Adam’s Taphouse
169 Mayo Road,
Edgewater; 410-
956-2995; adams-
grilleedgewater.com

$$ @

Always Ice Cream
Company

129A Mitchell’'s
Chance Road,
Edgewater; 443-
949-8309; always-
icecreamcompany.
com$ e

Bayside Bull

108 W Central Ave,
Edgewater; 410-956-
60009; baysidebull.
com$ ee

The Boathouse

604 Cabana Blvd,
Deale; 410-867-
9668; theboathouse-
deale.com $$ @@

Cappy’s

479 Deale Road,
Deale; 443-607-
4138; cappysdeale.
com $$, @@
Seasonal

Chad’s BBQ

158 W Central Ave,
Edgewater; 410-956-
7774; chadsbbg.com
$ oo

Cooper’s Tavern

173 Mitchell’s
Chance Road, Edge-
water; 443-837-6126;
coopers-tavern.com

$$ 00

Dockside
Restaurant

& Sports Bar

421 Deale Road,
Tracy’s Landing; 410-
867-1138; docksider-
estaurantmd.com $$
o000

Edgewater
Restaurant

148 Mayo Road,
Edgewater; 410-956-
3202; edgewater-
restaurant.com

$$ 00

Happy Harbor
Waterfront
Restaurant and Bar
533 Deale Road,
Deale; 410-867-
0949; happyharbor-
deale.com $$ @@ @

Harper’s Waterfront
Restaurant

1107 Turkey Point
Road, Edgewater;
410-798-8338; harp-
erswaterfront.com
$$$, Reservation
Only e®®

Harvest Thyme
Tavern

1251 West Central
Ave, Davidsonville;
443-203-6846;
harvestthymetavern.
com $$ e

Jesse Jays

584 West Central
Avenue, Davidson-
ville; 240-903-8100;
jessejays.com
$e00

Killarney House
584 West Central
Avenue, Davidson-
ville; 410-798-8700;
Killarneyhousepub.
com $$ eeo @

Lemongrass

South River

3059 Solomons
Island Road, Edge-
water; 443-221-7693
$$ o0

Mike’s Crab House
3030 Riva Road,
Riva; 410-956-2784;
mikescrabhouse.com

$$ 00

The Pier Waterfront
Bar & Grill

48 South River Road,
Edgewater; 443-837-
6057; thepierwater-
frontbarandgrill.com
$$ 000 0

Pirate’s Cove
Restaurant and
Dock Bar

4817 Riverside Drive,
Galesville; 410-867-
2300; piratescove-
md.com $$ eeoee

Sandy Pony Donuts
620 East Bayfront
Road, Deale, 301-
325-8783; sandypo-
nydonuts.com $ @

Senor’s Chile

105 Mayo Road,
Edgewater, 410-216-
2687; senorschile.
com $$ @0

Skipper’s Pier
Restaurant &

Dock Bar

6158 Drum Point
Road, Deale; 410-
867-7110; skipperspi-
ercom$$ @00

South County Café
5960 Deale Church-
ton Road, Deale;
410-867-6450;
southcountycafe.
com$ e

Stan and Joe’s
Riverside

4851 Riverside Drive,
Galesville; 410-867-
7200; stanandjo-
essaloon.com $$
(Y I )

West River Pit BBQ
5544 Muddy Creek
Road, West River;
443-223-9956;
westriverpit.com $ @

Yellowfin Steak

& Fishhouse

2840 Solomons
Island Road, Edge-
water; 410-573-1333;
yellowfinedgewater.
com $$ eee

Shop Local.
Buy Local.

RESERVE YOUR SPACE TODAY

Contact Ashley Lyons at 410-266-6287 x1115
or alyons@whatsupmag.com

An Annapolis Tradition continues.
Del’s Barber Shop
has “Re-Opened”!

We have moved 1 minule down the streel

on the other side to:
We now go by the name of:

Lillle Del’'s Barber Shop
Everyone is Welcomed to come join us again

410-482-5001

| ® Carryout & Catering
410-216-6061

* Delivery order at
www.bellaitaliamd.com

"/ « Dinner Entrees
= Salads
* Subs

609-B Taylor Ave, Annapolis
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Shop Local « SERVICES + RETAIL

RESORT

it

Lodging - Daycare
Spa - Training
410-741-0000

perfectpetresort.com

840 West Bay Front Rd.
Lothian, Maryland 20711

@
TRIBE CYCLE

PEDAL FOR
PARKINSON'S

Join us for a fun-filled morning of
riding for a cause!

All classes are FREE » Donations at the door

SUNDAY
APRIL 218T
9:15 & 10:30 CLASSES

UL CUAUA I AIAR
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Pacesetters

ANNAPOLIS

Pacesetters 1s
ultimately about
Direct Business,

Amplification,

and Savings

annapolispacesetters.com

RESERVE YOUR SPACE TODAY IN OUR SUMMER 2024 ISSUE!

weddings

Contact: Ashley Lyons at alyons@whatsupmag.com



Shop Local - servicEs + RETAIL

A Better Way to Shop for Lingerie

SINCE 20032

WE MANAGE YOURIIT...
YOU MANAGE YOUR BUSINESS

« Help Desk Support = 24 x 7 Moenitoring and Alerting
« Office 365 Support = Cloud Transformation

« Internet and VoIP « Disaster Recovery and

« Metwork Security Business Continuity Planning

= Risk Assessments « I'T Roadmap / vCIO Services

1612 McGuckion 5., Suite 200 - Annopaolis, MD 21401
410-280-3000 + www.IC5l.com

Call 410-280-3002 for our residential division, Annapolis Geeks

WINNER

Bast Persanal
Trainer in
Frivate Studia

49 ONEGNONE & OCRONDS &9 CLEAN & SHE

1610 Wast 51., Ste. 204 + Annapolis » simplystranger204@gmail.com

. |
G824 FORT SMALLWOOD RoAD Ww.ﬁmplmnﬂ&htbm
BALTIMORE, MD 21228 .

MAHONPLUMBING.COM
(410) 766-B566 e 4 f =

N
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FIND WILMA AND WIN!

Wilma is flying through the April skies, showering her presence at the
best, local restaurants, shops, services, and attractions. She’s having a
great time preparing for the warmer weather ahead. But where o 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 to Carine D. of Crownsville,
who won a $50 gift certificate to a local business.

Please Print Legibly

I FOUND Advertiser
WILMA Advertiser
ONPG. Advertiser
Name

Phone

Address

E-mail address
Circle your age bracket: <25 25-34 35-44 45-54 55+

Would you like to sign up for our daily e-newsletters, 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 April 30, 2024. Winner will receive a gift
certificate to a local establishment and their name will appear in an
upcoming issue of What's Up? Annapolis. Mail entries to: Where’s Wilma?
Annapolis, 201 Defense Hwy., Ste. 203, Annapolis, MD 21401 or fill out the
form at whatsupmag.com/promotions.
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ALaMode ... 143
ABC EVENLS ..oooveeeeerreeriecinsccssnninns 30
Adrian Development ..........ccccvevecunnnee HDLP
Alternative Pet Care .........cccooorvvvnrivnriennns 31
Annapolis Painting Services..........ccccovuune 51
Annapolis Plastic SUrgery........c.eeeveren BC
Annapolis Symphony..........c.cccveeeenereeen 44

Arrowhead Services Inc ..

Arts Council of Anne Arundel County........ 84

Ballet Theater of Maryland...........c.ccc....... 129
Baltimore Washington Medical Center

22, ATD
Bands In The Sand .......cc..coovvuervvncivnrinnns 28
Bay Ridge Lawn and Landscape........... HDLP
Baypoint Wealth Management.................. 44
BayWoods of Annapoli
Bella Italia 141
Blue Heron Dental...........cccovvuurrvienrennsd 129
Bo's Effort
Boatyard Bar & Grill..........ccccccceeeruuencrinss 130
Bowie BaySoX.........ccccuueuiieiineieiiciininns 32

Brad Kappel, TTR Sotheby's International
Realty. 2

Cabinet Discounters
Capital SUP.......ccvviiciciciciinicicans kil

Carpaccio Tuscan Kitchen & Wine Bar .....137

Carrol's Creek Cafe ..
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56, 66
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Hospice of the Chesapeake...........cccco.c... 97
ICSI 143
JAlaPENOS ...l 130
Kenwood Kitchens ... 10
Lash MO ... 45
Leadership Anne Arundel..........ccoevevcerenenee 73
Let's Go! Music Festival...........cccoeuvcueeunes 24
Lewnes' Steakhouse .........c...ccoovinriunrenns 139

Libbey's Coastal Kitchen + Cocktails......... 33
Little Del's Barbershop..........c.eceeeeecereeens 4

Long & Foster, Mr. Waterfront Team............ 6

Long & Foster Annapolis
Long Fence........cccvnieiniiicinciciicnenns 100
Luminis Health AAMC.........cccovvvuennnne 11, ATD

Lundberg Builders and 314 Design Studio
HDLP

Mahon PIumbing .......cc.ocveeincieincinnns. 143
Maryland Oncology & Hematology .......... ATD
Maryland Paint & Decorating ...........c.cc.... 43

Mobile Pet Vet

Mueller Homes

Nancy Hammond Editions...........ccccocuueee. 17

Nielsen Development Group.

Northrop Realty, A Long & Foster Company

Medical Spa 19 103
Chesapeake Bay Beach Club...........coo...... 49 0'Brien's Oyster Bar and Seafood Tavern
138
Chesapeake Car Wash..........c.ccceeerieernnce 55
On The Green INC.......ccooevenecvncienniennns 19
Chesapeake Dental Arts..
. . . Pacesetters Annapolis.........c..ceeeecereennnes 142
Chesapeake Financial Planning & Tax
Services 14 Patuxent NUFSEry.......oveveeceerncrrenenerrnnens 116
Chris Edge First Home Mortgage............. 121 Perfect Pet ReSOM.......c.cevueerereneiericiennnd 142
Ciminelli's Landscape Services, Inc ......... 116 ProMD Health........ccoooevvirucreiicnes 122, ATD
Coastal POOIS.........c.ocuruviiriniiciiieiines 29 Rams Head on Stage..........ccoccvcueiuvcienunes 37
County Commissioners of Kent County..... 74 ROSM Regenerative Orthopedic Sports
Medicine ATD
Cypress Glen Outdoor.........c.cveeereeerenee 73
X Sandel Duggal Center For Plastic Surgery
David Orso... 4,39

Dee Dee McCracken, Coldwell Banker ......13
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Design Solutions, In

Djawdan Center for Implant and Restorative

Dentistry 1
Dockside Dermatology............ecervererennes 21
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Ehmann, Kathryn DDS. 42
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Fishpaws .

Friends Of The Light House..........cccccoeeuuc. 75
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GOLDLEAF ........rveirreiisreinecsiniscsinnanns 35
Hague Quality Water of Maryland............ 110

Harvest Thyme Modern Kitchen & Tavern
139

IFC

Scott Finlay DDS & Associates ..
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Severn School ... 56
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The Annapolis Boat Shows.................. 30,57
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Tribe Cycle ... 142
Werrlein Services...........oouvvvurrvernreunnns 102
Wood INGENUILY .....cvmereeeeerrierircienines 121
Zeskinds Hardware and Millwork ............. 66
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Kitchens, Baths, Countertops, Entertainment Centers, Wet Bars, and creative uses of cabinetry for other rooms

Great Quality * Great Price

Annapolis Columbia
910-A Bestgate Road 9500 Berger Road

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

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

iSco

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




ARE YOU STRUGGLING WITH

HAIR LOSS? YOU’'RE NOT ALONE.

Over 80 million men and women suffer from balding
ar thinning hair, a distressing condition that can impact
a person's self-esteem. Fortunately, there is a proven
solution to combat this.

Drs. Ambro and Chappell at Annapolis Plastic Surgery are
pleased to offer NeoGraft hair restoration. This minimally
invasive hair transplant procedure uses state-of-the-art
technology to give patients natural-looking results that
require little downtime to heal with no visible scarring.

Call us today or visit us online to book your consultation.

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

Schedute an appointment today.

2002 Medical Parkoway, Suite 215
Annapolis, MD
www.annapolisplasticsurgery.com
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