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Home & Garden
122 Interior: Elevate, Don’t 
Renovate… explores our favorite 
boredom-busting bathroom ideas 
by lisa j. gotto

127 Garden: Invasive Plants Are 
Coming! Prepare! Discusses how 
to identify and rid your garden of 
these pesky plants; and add a few 
native species by janice f. booth

JUNE 2024

Contents On the Cover: Celebrate the Best of Annapolis  
2024 winners. Design by August Schwartz 
Contact What’s Up? Annapolis online at whatsupmag.com.  

 Please recycle this magazine.

Health & Beauty
by dylan roche

138 Can Cardio Be Cozy?
140 The Atlantic Diet 
142 Going Natural
144 Nutrient Deficient? 
147 Mermaid-Core Fashion

Features
58 Best of Annapolis 2024 show-
cases the winning restaurants, 
home, garden, health, beauty, 
retail, and professional service 
providers as voted by our reader-
ship

94 Blues Fever covers the Annap-
olis Blues FC, who look to capital-
ize on last season’s success…and 
electrify its hometown by joanna 
daemmrich

102 Field Trips! This summer, 
rekindle your elementary spirit and 
visit regional museums, attrac-
tions, and activities chock full of 
history, adventure, and old-fash-
ioned fun Compiled by tyler 
lewin

114 “And It’s One, Two, Three 
Strikes You’re Out!” All-Ameri-
can Navy baseball legend Chuck 
Davis embodied this refrain from 
the classic ballgame anthem by 
frederick schultz 

Food & Dining
150 The Right Vibe is our dining 
review of Knoxie’s Table at The Inn 
at Chesapeake Bay Beach Club by 
sharon harrington

153 Savor the Chesapeake spot-
lights restaurant news and culinary 
trends from the Chesapeake Bay 
region by megan kotelchuck

154 Readers’ Dining Guide fea-
tures local restaurant listings for 
your consideration

102

132 For the Curated, Modern 
Lifestyle features a recently-sold 
Davidsonville rancher with upscale 
appeal by lisa j. gotto

134 Natural Creekside Beauty 
showcases a Magothy waterfront, 
tucked in Cool Spring Cove by 
lisa j. gotto

Editorial Update: Within May 
issue’s “Leading Lawyers” 

feature, under Tax Law, the 
name Rebecca Shepherd 

appears. The correct name 
spelling is Rebecca Sheppard.  

150

58

94
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Planning your big day and looking 
for vendors? Visit our wedding 
vendor guide at whatsupmag.com/
weddings/wedding-vendors

e-contents

Contents COMING UP IN JULY 2024
Summer Dining Reimagined!, Great Chesapeake Bay Loop, Back  
to the Beach, Moonbeam Gardens, Functional Fitness Explained

In Every Issue
22 From the Editor shares James’ 
thoughts on this month’s issue

27 Out on the Towne highlights 
special celebrations and activities 
to enjoy this month by megan 
kotelchuck

38 Towne Calendar is our ex-
panded list of daily events and 
entertainment options!

40 Towne Social showcases pho-
tographs of recent charity events

50

46 Towne Spotlight features local 
business and community news

50 Towne Athlete profiles Perry 
Stevenson of Severna Park High 
School by tom worgo

54 Towne Interview with Lane 
Thomas of the Washington Nation-
als by tom worgo

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

The Excellence in Nursing Campaign continues this month! A peer-
survey project that celebrates exemplary nurses practicing in the 
Greater Chesapeake Bay Region. We are calling for licensed nurses and 
medical professionals to nominate your fellow nurses in several fields of 
practice. The results will be tabulated, vetted, and become Excellence in 
Nursing 2024. Voting will close at the end of June (6/30). Those earning 
Excellence in Nursing honors will be notified in early fall and the results 
will be published in the November issues of What’s Up? 
Annapolis, What’s Up? Eastern Shore, and What’s Up? 
Central Maryland, in addition to the online platform 
and social media channels of What’s Up? Media. Visit 
whatsupmag.com/2024nurses to nominate a nurse.
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This year’s Best Of Party takes place 
on June 11th on the rooftop-floor of the 
Doordan Institute at Luminis Health Anne 
Arundel Medical Center in Annapolis. We 
will be celebrating the hundreds of Best of 
Annapolis, Best of Eastern Shore, and Best of 
Central Maryland winning businesses. All the 
makings of another incredible party are in 
the works (plus a few surprises!). I personally 
love being able to drift between the party 
inside and the refreshing outdoor overlook 
with a city view one normally doesn’t get to 
see. It’s neat. It’s one of the best. 

With this issue in your hands, together we 
wrap up the 20th year of all-things Best Of. A 
couple months ago, readers voted for their fa-
vorites in so many industries—restaurant, real 
estate, retail…you name it. Y’all broke records. 
The number of ballots shattered the previous 
year’s mark by thousands, which itself crushed 
all years prior. Collectively among our three 
flagship magazines, more than 57,000 ballots 
were entered. Holy cannoli!

On page 58, the winners 
are revealed. I think the 
whole package is a fun way 
to kick-off our summer issues 
and get the ball rolling on 
good times, great dining, fin-
ishing projects, taking care of 
ourselves, and checking all 
the boxes on to-do lists. These 
winners are qualified pros at 
what they do. And it comes 
down to delivering excellent 

experiences and services to you. Please check 
them out. After all, you chose them. 

Welcome to summer, cheers to the very 
Best, and I hope to see you on June 11th!

James Houck,
Editorial Director

From the E D I TO R

stood in the lobby of Graduate Annapolis hotel 
(formerly Loews) in awe of what had just trans-
pired—of what was still feverishly active, yet 
wrapping up in a spectacular fi-
nale that, quite simply, had more 

than 700 hundred partygoers buzzing with 
happiness. After three-plus hours of divine 
dining, imbibing, dancing, games, promotions, 
silent auction, a speech or several, doling out 
awards, and camaraderie with all the won-
derful folks in attendance, I proclaimed that 
the inaugural Best Of Party was more than a 
hit—it established itself as one of the parties 
of the year! It was a hoot.

Since that very first Best Of Party in 2004, 
the magnitude of the entire endeavor sure leaves me im-
mensely appreciative of the dynamite personnel that pull 
together the campaign, promotion, party, and fundraising 
for charity, each and every year. From our readers, who 
choose the Best Of winners, to our sponsors and clients, who 
support the operation with their insights, man-hours, and 
services, and the event staff and volunteers of What’s Up? 
Media, the operation is vast. The coverage is expansive. The 
attention to detail precise. And the day-of organization—
nothing short of impressive.  

I  PROCLAIMED THAT 

THE INAUGURAL 

BEST OF PARTY WAS 

MORE THAN A HIT— 

IT ESTABLISHED 

ITSELF AS ONE OF THE 

PARTIES OF THE YEAR!

I
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Towne •  E V E N T S

B A N D S  I N 
T H E  S A N D

Enjoy the outdoor party 
of the year that you 
won’t want to miss! Each 
summer 1,600 guests 
gather on the beach, 
dance the night away 
to live music, enjoy a 
variety of food, and raise 
a drink to Save the Bay 
at Bands in the Sand, 
benefiting the Chesa-
peake Bay Foundation. 
Visit Philip Merrill 
Environmental Center 
in Annapolis from 5:30 
to 10 p.m. on June 8th. 
Find more information 
and get tickets at cbf.org.

Girlfriends 
Party
June 12th is the high-
ly-anticipated Paca 
Girlfriends Party at the 
picturesque William 
Paca Garden in histor-
ic, Downtown Annap-
olis. Enjoy a glass of 
bubbly and indulge 
in culinary creations 
prepared by the area’s 
premier chefs at the 
social event of the sea-
son. Shop the market-
place, meet and greet 
with local designers, 
and connect with a 
network of influential 
women, all to support 
Historic Annapolis. 
Find more information 
and get your tickets at 
pacagirlfriends.annap-
olis.org.

Photo by Ken Tom
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Juneteenth in 
Annapolis
Celebrate Juneteenth 
in Annapolis this 
year with the annual 
parade and festival 
taking place on June 
22nd. The parade will 
kick off at noon at the 
Annapolis City Dock 
followed by the music 
festival at 2 p.m. at 
Bates Athletic Com-
plex on Spa Road. 
This year’s parade will 
feature more floats 
and more bands to 
celebrate the eman-
cipation of the last 
enslaved Africans in 
the United States. Find 
a full list of entertain-
ment for the festival 
and more at thean-
napolisjuneteenth.org.

B A S H  F O R 
O U R  B E S T I E S

The YWCA of Annapolis 
& Anne Arundel County 
is hosting Bash for Our 
Besties on June 6th at the 
grounds of Charles Carroll 
House (pictured) in Annap-
olis overlooking Spa Creek. 
This is the YWCA’s main 
fundraising initiative to en-
sure nobody is ever forced 
to return to an abusive 
home. Enjoy live music with 
the Bachelor Boys, lite fare 
from Ken’s Creative Kitchen 
and Main & Market, a Ad-
irondack and firepit lounge, 
Retro Cocktail Camper, and 
more. Find more informa-
tion at annapolisywca.org.
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Towne •  E V E N T S

B E S T  O F  PA R T Y

What’s Up? Media’s Best 
Of Party celebrates the 
very best restaurants, 
shops, services, entertain-
ment, and businesses of 
the region all rolled into 
one fantastic fundraising 
event on June 11th at 
Doordan Institute at Lu-
minis Health Anne Arun-
del Medical Center in An-
napolis. At the party, “Best 
Of” restaurant winners, 
and only winners, serve 
samples of their winning 
dishes and drinks. This is 
an amazing community 
event that always sells out, 
so be sure to secure your 
tickets while they last at: 
whatsupmag.ticketspice.
com/best-of-party-2024. 
The winners are selected 
by our annual reader’s 
poll and are featured in 
this month’s issues!
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Fashion for a 
Cause
Hospice of the Chesa-
peake’s Fashion for a Cause 
is at a new location, The 
Fluegel Navy Alumni Center 
in Annapolis, this year on 
June 7th. Over a dozen 
local community models 
will display new fashions 
from area stores including 
some on Main Street and at 
Annapolis Towne Centre for 
an evening of runway fash-
ion, food and cocktails for 
a great cause. This event 
raises funds to support Hos-
pice of the Chesapeake’s 
Chesapeake Kids Program. 
Find more information and 
get tickets at hospicechesa-
peake.org/ffac.
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Towne •  E V E N T S

Taste for 
Life
The 25th Annual 
Taste for Life for 
American Cancer 
Society will be at 
The Center Club 
in Baltimore on 
June 23rd from 2 
to 6 p.m. Taste de-
licious cuisine and 
fine wine while 
raising money to 
fund cancer re-
search, education, 
and prevention. 
Enjoy live enter-
tainment, a silent 
auction, and more. 
Reserve a ticket at 
tasteforlife.org.

M A R Y L A N D  F L E E T 
W E E K  &  F LYO V E R

Maryland Fleet Week & 
Flyover returns to Baltimore 
County June 12th through 
18th. There is an exciting 
line up of ship tours, fes-
tivals, flyovers, and educa-
tional activities at the Inner 
Harbor, Fells Point, North 
Locust Point, and Martin 
State Airport. Ships will be 
arriving on June 12th, which 
will include United States 
and international naval 
ships, U.S. Coast Guard ves-
sels and more. The week’s 
flyovers will be Saturday 
and Sunday (15th & 16th) 
centered around Baltimore’s 
iconic Inner Harbor. Find a 
full list of activities at visit-
maryland.org.
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P I N T S  4  PAW S

On June 15th, The Annapolis 
Homebrew Club and SPCA of 
Anne Arundel County come 
together for Pints 4 Paws at 
Navy-Marine Corps Memorial 
Stadium in Annapolis. The event, 
which welcomes leashed pets, 
will have over 50 homebrew sam-
ples, local craft beer, a commem-
orative glass, food trucks, live 
music, a silent auction, and more 
to benefit the SPCA. Get tickets 
at annapolishomebrewclub.com.
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Towne •  E V E N T S

Casey Cares 
Rockfish 
Tournament
Casey Cares Foundation will 
host its 7th Annual Casey 
Cares Rockfish Tournament 
on June 14th. Boats will leave 
the Bay Bridge Marina at 5 
a.m. and fish until 2 p.m. The 
celebration continues from 
5:30 to 9:30 p.m. at The Inn at 
the Chesapeake Bay Beach 
Club. Enjoy cocktails, dinner, 
music, auctions, and more. 
Companies are encouraged 
to register their boat for 
entry. The event will raise 
much-needed funding for 
the Casey Cares Foundation, 
which provides ongoing and 
uplifting programs for families 
with critically ill kids. Find more 
information at caseycares.org.Ph
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A N T I Q U E  &  C L A S S I C 
B OAT  F E S T I VA L  A N D 
C OA S TA L  A R T S  FA I R

On June 14th through 16th, the 
Chesapeake Bay Maritime Museum 
hosts one of the largest classic boat 
shows in the Mid-Atlantic region 
when it welcomes the 36th Antique 
and Classic Boat Festival and Coast-
al Arts Fair to its waterfront cam-
pus in St. Michaels. This Father’s 
Day Weekend tradition will show-
case wooden and fiberglass classics, 
vintage racers, and other antique 
boats. The festival is accompanied 
by a juried Coastal Arts Fair show-
casing vendors whose products, 
services, and art represent boats, 
the water, and coastal life. Tickets 
are on sale now at cbmm.org.
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Tour de Talbot
Support Talbot Thrive with Tour 
de Talbot, which will start and 
end at Easton Fire Hall on June 
8th. Ride the scenic roads of 
Talbot County with a 30-, 40-, or 
62.5-mile ride through the flat 
farmland, water views, wooden 
bridges, and more on the Eastern 
Shore! Find more information and 
sign up at tourdetalbot.org.

C H E S A P E A K E  B AY 
M O T O R I N G  F E S T I VA L

On June 8th and 9th, stop by The 
Kent Island Yacht Club for the 8th 
Annual Chesapeake Bay Motoring 
Festival to celebrate motoring excel-
lence on the Eastern Shore. Go back 
in time with antique and classic 
cars enhanced by classic yachts and 
antique speed boats overlooking 
the Chesapeake Bay. Find more 
information and purchase tickets at 
chesapeakebaymotoringfestival.org.
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G UA R D I A N  O F 
T H E  P E A R L 
R O C K F I S H 
TO U R N A M E N T

The Rock Hall Volunteer 
Fire Company is excited 
to host The Guardian of 
the Pearl Rockfish Tour-
nament, a three-day event 
to help fund RHVFC, 
a nonprofit, volunteer 
lifesaving organization. 
The tournament also pro-
motes heritage, tourism, 
and fishing for the town. 
A Captain’s Meeting on 
June 7th  will be at Haven 
Harbour Marina Resorts 
and include raffles, a 
buffet, and drinks. Then 
two days of fishing will 
commence on June 8th 
and 9th. Find more infor-
mation at rockhallvfc.org.

Towne •  E V E N T S

Paint 
Stevensville
The Kent Island 
Federation of Arts 
hosts the 8th Annu-
al Paint Stevensville 
in Historic Stevens-
ville on June 1st. 
Join or watch artists 
from all over the re-
gion draw and paint 
the marshes, coves, 
fields, nature trails, 
boatyards, marinas, 
restaurants, store 
fronts, and historic 
sites from sunrise 
to nightfall. Find 
more information at 
stevensvilleartsand-
entertainment.org.
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are artists living with 
mental health and 
substance use dis-
orders and thriving 
through visual arts. 

Friday, June 7
Annapolis Blues 
Home Game at Navy 
Marine Corps Memo-
rial Stadium in Annap-
olis; annapolisblues.
com; Our home team, 
the Annapolis Blues, 
take on Alexandria 
Rough Diamonds.
Annapolis Town 
Center Summer 
Concert Series at 
Annapolis Town Cen-
ter; annapolistown-
center.com; Every 
1st and 3rd Friday, 
May – September, 
from 6 p.m. to 8 p.m. 
for family friendly live 
music at the Boat-
house Pavilion in the 
East Village (located 
next to P.F. Chang’s). 
Got Yacht? will be 
playing tonight.

Saturday, June 8
Hogshead Living 
History: Fashioning 
Freedom at Hogs-
head in Annapolis; 
annapolis.org; Join 
living historian 
Nastassia Parker as 
she delves into the 
social significance of 
clothing in the 1800s. 
Examine replica gar-
ments and discover 
what fashion plates, 
accessories, and 
newspaper adver-
tisements revealed 
about socioeconomic 
position. 
Secret Garden 
Tour at Hammond 
Harwood House in 
Annapolis; ham-
mondharwoodhouse.
org; The Hammond 
Harwood House’s 
Secret Garden Tour 
is celebrating 25 

years in 2024! Bring 
a friend or two for 
this self-guided tour 
and enjoy a day in 
Annapolis.
Every Step Counts 
at Anne Arundel 
Community College 
in Arnold; bello-
machre.org; Anyone 
can participate in 
Every Step Counts, 
whether individually 
or as a group. Just 
form a team, set a 
fundraising goal, and 
join us on the day! 
You can also help out 
as a volunteer.

Sunday, June 9
Ironman 70.3 at 
Gerry Boyle Park at 
Great Marsh in Cam-
bridge; ironman.com

Monday, June 10
24th Annual Steve 
Quick Memorial Golf 
Tournament at The 
Preserve at Eisen-
hower Golf Tourna-
ment in Crownsville; 
events.golfstatus.com

Tuesday, June 11
What’s Up? Media’s 
Best Of Party 2024 
at Doordan Institute 
at Luminis Health 
Anne Arundel 
Medical Center in 
Annapolis; whatsup-
mag.com; What’s 
Up? Media’s Best 
Of Party celebrates 
the best of the 
area’s restaurants, 
shops, services, 
entertainment, and 
businesses all rolled 
up into one fantastic 
fundraising event.

Thursday, June 13
Eastern Shore Land 
Conservancy’s Con-
servation Classic 
at Pintail Point in 
Queenstown; eslc.
org; Join us at the 
Point at Pintail for 
Eastern Shore Land 
Conservancy’s clay 
shoot classic!

Friday, June 14
7th Annual Casey 
Cares Rockfish Tour-
nament at The Inn 
at the Chesapeake 
Bay Beach Club in 
Stevensville; casey-
cares.org; Grab your 
fishing poles and 
gas up your boats! 
Join Casey Cares on 
June 14th for our 7th 
Annual Casey Cares 
Rockfish Tournament.

Saturday, June 15
Drink Maryland in 
Downtown Centre-
ville; marylandwine.
org; Meet local 
artisans and learn 
about the local craft 
beverage industry 
from the wineries, 
breweries, and dis-
tilleries themselves 
while sampling their 
products!

Sunday, June 16
Annapolis Blues 
Home Game at 
Navy Marine Corps 
Memorial Stadium in 
Annapolis; annapolis-
blues.com; Our home 
team, the Annapolis 
Blues, take on Fred-
erick.
Dawson’s Father’s 
Day 10K at Severna 
Park High School; 
runsignup.com; The 
Dawson’s Father’s 
Day 10K is held on 
Father’s Day each 
year. 

Thursday, June 20
Opening Gallery 
Reception for Pride 
Month Exhibition 
at Chesapeake Arts 
Center in Brooklyn 
Park; chesapeake-
arts.org; Featuring 
some of the most 
vibrant, diverse 
and empowering 
artwork! At the heart 
of it all, this exhibit 
celebrates a bold 
declaration of pride, 
love, and self-ex-
pression.

Friday, June 21
Annapolis Town 
Center Summer 
Concert Series at 
Annapolis Town 
Center; annapolis-
towncenter.com; 
Every 1st and 3rd 
Friday, May – Sep-
tember, from 6 p.m. 
to 8 p.m. for family 
friendly live music 
at the Boathouse 
Pavilion in the East 
Village (located next 
to P.F. Chang’s). 
Original Moonlight-
ers will be playing 
tonight.

Saturday, June 22
Bike MS: Chesa-
peake Challenge 
2024 in Easton; 
events.nationalms-
society.org; Join us 
on the shore! At Bike 
MS: Chesapeake 
Challenge you’ll 
cycle along the 
scenic, flat terrain of 
Maryland’s Eastern 
shoreline.
Solstice Stomp 5K 
at Cascia Vineyards 
in Stevensville; kirg.
org; Get ready for 
Kent Island Running 
Group’s (KIRG) 8th 
Annual Solstice 
Stomp 5k on June 
22! To Register and 
for more info about 
KIRG, please visit: 
kirg.org.

Sunday, June 23
Taste for Life at 
The Center Club in 
Baltimore; tasteforlife.
org; The 25th Annual 
Taste for Life benefits 
the American Cancer 
Society. 

Saturday, June 29
Annapolis Blues 
Home Game at 
Navy Marine Corps 
Memorial Stadium in 
Annapolis; annapolis-
blues.com; Our home 
team, the Annapolis 
Blues, take on Virgin-
ia Beach City FC.

Towne Calendar
Towne •  C A L E N DA R

A sampling of community 
events taking place this month 
across the Chesapeake Bay 
region; for our full, online 
calendar of events, visit 
whatsupmag.com or scan.

Saturday, June 1
Annapolis Blues 
Home Game at 
Navy Marine Corps 
Memorial Stadium in 
Annapolis; annapolis-
blues.com; Our home 
team, the Annapolis 
Blues, take on DMV 
Elite FC for their first 
home game of the 
month!
D.C. United Home 
Game at Audi Field 
in Washington D.C.; 
dcunited.com; D.C. 
United’s first game 
of the month will be 
at 7:30 p.m. when 
they take on Toronto 
in D.C.!

Sunday, June 2
First Sunday Arts 
Festival on West 
Street in Annapolis, 
11 a.m.; innerwest-
streetannapolis.com; 
Inner West Street 
Association is the 
proud sponsor of 
Maryland’s premier 
art festival. From May 
through November, 
thousands of visitors 
enjoy shopping 
along beautiful West 
Street in downtown 
historic Annapolis. 

National Music 
Festival in Histor-
ic Chestertown, 
through June 15th; 
Nationalmusic.us; 
The National Music 
Festival advances the 
lives and careers of 
promising musicians 
by providing access 
to world-class educa-
tion and performance 
opportunities.

Monday, June 3
Providence’s 31st 
Annual Moran Golf 
Classic at Queen-
stown Harbor Golf 
Course; providen-
ceofmaryland.org; 
The event features 
18 holes of golf on 
Queentown’s two 
pristine courses on 
the Chester River
Designer Bag 
Bingo at Maryland 
Therapeutic Riding in 
Crownsville; horses-
thatheal.org

Tuesday, June 4
Connection Art 
Show Opening Re-
ception at Maryland 
Hall in Annapolis; 
arundellodge.org; 
The Artists of the 
Open Eye Gallery 
at Arundel Lodge 

Photograph by R. Todd Stevens
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Divine Mercy Academy Gala
On Saturday, April 6th, the 5th Annual Divine Mercy 
Academy Gala charity event was held at DoubleTree 
Hotel in Annapolis. The event raised crucial dollars 
for funds that are integral in the daily operations and 
mission of the school. The lively evening included 
silent and live Auctions, a Saints and Scholars Special 
Appeal, and a seated three-course gourmet dinner. 
Learn more at divinemercy.md. 

Photograph courtesy Divine Mercy Academy.

1. Ed Reilly and Ginny Dauses 2. Rob & Emily Mayes 3. Auctioneer 
Zach Shelly and Top Gun instructor Adam Chimbo Farber 4. Christen 
& Chester Bartels with Brittany Aydelott and Megan Murphy 5. Steve 
& Rachel Mairella with Will & Caroline Haun 6. Rebecca & John 
Cramer 7. Founder and Board President Ali Ghaffari 8. Caroline & 
Jonathan Hunolt with Belen & Jared Jonker

1
3

2
4

7

5

6

8
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Driving Change
The Well, a nonprofit organization 
dedicated to uplifting women in 
need, hosted it’s annual fundraising 
event, Driving Change, at Topgolf 
Baltimore on April 24th. Attendees 
enjoyed golfing from the luxury 
lounge while enjoying delicious 
food and drinks, bidding on auction 
items, and supporting Hon’s Honey 
(the nonprofit retail goods program 
of The Well) all for a great cause. 
Learn more at drinkatthewell.org. 

Photography courtesy The Well.

1. Founder Mandy Memmel delivers addresses the crowd 2. The 
Hon’s Honey setup at the event 3. Rebekah Kuk and Niki O’Herlihy 4. 
Attendees enjoy the atmosphere, food, and camaraderie 5. The Well’s 
program participants and staff share their stories with the audience 6. 
The Well’s staff and volunteers 7. Jolie Gutteridge and Naomi Burrell

1

3

2

4

7

6

5
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N E W  R I V I E R A  B E AC H 
L I B R A R Y  O P E N S 

Anne Arundel County Public Library (AACPL) offi-
cials opened the new Riviera Beach Library in April, 
the second new facility for the system since 2020. 
Anne Arundel County Executive Steuart Pittman, 
Maryland State Delegate Nic Kipke, and County 
Councilman Nathan Volke provided remarks and 
joined others in a ribbon cutting ceremony. The 
event also featured a performance by the Northeast 
High School Vocal Ensemble and a land acknowl-
edgment. The new 20,000-square-foot building on 
the campus of the previous location at 1130 Duvall 
Highway in Pasadena, doubles the size of the former 
library and provides greater visibility and more re-
sources. The nautical-themed facility features a large 
children’s area, four study rooms, a dedicated teen 
space, 20 public computers, an outdoor patio, a large 
meeting room and a brand-new collection of books 
and other materials. Funding for the $16 million 
project comes from Anne Arundel County and the 
County Library Capital Grant Program, Maryland 
State Library Agency. Learn more at aacpl.net.

Annapolis Town Center Adds Retailers
Annapolis Town Center has added four more retailers to its lineup of upscale shops and boutiques. The four retailers 
include: SkinSpirit Medical Spa, offering award-winning facials, injectables, lasers, and more; Rowan, specializing in piercing 
services exclusively performed by licensed nurses; Nava Health, offering a root-cause approach to health optimization, 
using personalized, data-driven strategies; and Toastique, a boutique gourmet toast and juice bar that delivers fresh and 
flavorful food made with local ingredients. “I am truly excited to see the continuous growth and evolution of our center 
unfold before us,” says Christi Swanson, General Manager for Annapolis Town Center. “The addition of these four retailers 
allows us to offer a range of health and wellness-focused services tailored to the preferences of our guests who prioritize a 
healthy and balanced lifestyle.” Learn more at annapolistowncenter.com.
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R OTA R Y  C L U B  O F 
A N N A P O L I S  R A I S E S 
$ 8 0 , 0 0 0  F O R 
C H A R T I N G  C A R E E R S

The Rotary Club of Annapolis wel-
comed staff from Charting Careers 
on April 18th to present the non-
profit with a check for $80,000. The 
funds are the proceeds from the 
2024 Black Tie & Diamonds Gala, 
which was held on March 9th.

Charting Careers’ mission is to 
inspire youth to discover their 
power and reach their goals 
through transformative mentoring, 
life-enriching opportunities, and 
family partnership and by serving 
as champions for equity. Black Tie 
& Diamonds is held annually, and 
one local non-profit is selected each 
year to be the beneficiary of the 
event.  The Rotary Club of Annapo-
lis is pleased to announce that local 
non-profit Marshall Hope will be 
the beneficiary of the event in 2025. 
Learn more at annapolisrotary.org 
and chartingcareers.org.
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LU M I N I S  H E A LT H 
N A M E S  N E W  C H I E F 
F I N A N C I A L  O F F I C E R

Stephanie Schnittger has 
been appointed the new Chief 
Financial Officer (CFO) of Lu-
minis Health. Schnittger will 
provide strategic direction and 
oversight to various financial 
aspects of Luminis Health, 
including financial operations, 
budgeting, planning and anal-
ysis, reimbursement, revenue 
cycle, managed care, treasury, 
capital projects and financing, 
real estate, and supply chain.  
With more than 25 years of ex-
perience in healthcare finance, 
Schnittger brings a wealth of 
knowledge and expertise to 
Luminis Health. She has held 
senior leadership positions 
at Sentara Health and Inova 
Health System, where she led 
financial initiatives and con-
tributed significantly to their 
growth and success. Learn 
more at luminishealth.org.
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Annapolis’ WWII 
Memorial Overlook 
Enhanced
On Arbor Day, April 26th, 
Pleasant Trees, LLC showed 
their commitment to the 
Annapolis community and 
historical preservation by 
volunteering at the WWII 
Memorial in Annapolis. 
Under the guidance of 
owner and Certified Master 
Arborist® Jason Anthony, 
the team expertly pruned 
the four large pin oak trees 
lining the entrance to the 
Overlook and the two crape 
myrtle trees directly in front 
of the Overlook. This not 
only revitalized the trees but 
also enhanced the scenic 
views of the Severn River 
and the Naval Academy, 
enriching the experience for 
every visitor. Learn more at 
pleasanttrees.net.
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erry Stevenson wanted to 
follow in her mother Laura’s 
footsteps and become a Sever-
na Park High School standout 
volleyball player and continue 

as such in college. Perry started playing at her 
mother’s alma mater during her freshman year.  

“My mom is my inspiration,” says Perry, now a 
senior at Severna Park. “She is who I want to be.”

On top of that, she, like her mother, received 
an academic and athletic scholarship to play in 
college. Perry will compete for Canisius University 
in Buffalo, New York, starting this fall.

Laura, who was 6-foot during her playing days at 
Loyola University Maryland, says, “I love to see her 
playing volleyball because I played it most of my life.”

The 6-foot-1 Perry, in turn, enjoyed watching 
her mother compete at the YMCA in Severna 
Park. The volleyball carried over to the 
Stevenson’s family driveway. That’s where 
Perry developed her skills playing with 
Laura and her father Brett. 

“I would go out in the driveway and 
pass the ball back and forth with my mom 
and dad,” Perry recalls. “I still do it today. 
I have done it ever since I started playing.”

Laura encouraged her daughter, but 
made sure she didn’t put too much pres-
sure on her. “I supported what she wanted to do,” 
Laura says. “To be around and answer questions. 
Whatever she needed. I tried not to correct her 
too much. I told her about the small things she 
could learn. I just wanted her to enjoy it.”

Perry also learned a lot from ex-Severna Park 
Volleyball Coach Tim Dunbar, who has won four 

Towne •  AT H L E T E

Class 4A state championships in 25 years. The 18-year-old Stevenson, 
a four-year varsity starter and team co-captain as a senior, played 

for Dunbar from 2020 to 2023. 
“He gave me a lot of confidence,” Steven-

son says. “He trusted me as a leader, and it 
made my game better. He put it in my mind 
that I was a great player.” 

Stevenson was known for sparking her 
team with timely kills. She led Severna Park 
in that category with 218 last year and fin-
ished 12th in the state.

Stevenson had some dominant perfor-
mances last fall. She racked up 24 kills and 18 digs in a four-set 
win over South River on September 28th and totaled 20 kills in a 
sweep of Old Mill on October 10th. 

“The expectation was when you come to a game, she would score 
some big points that were very impressive,” says new Severna Park 
Volleyball Coach Caitlin Mills, who served as a Falcons’ assistant 
last year. “Teams definitely had to game plan for her. Most teams 

Photographs courtesy Stevenson family

“THE SKILL LEVEL 
SHE HAD AT 

HER SIZE IS NOT 
NORMAL. SHE 

COULD DO IT ALL.” 

Perry 
Stevenson
S E V E R N A  PA R K  
H I G H  S C H O O L 
V O L L E Y B A L L

By Tom Worgo

P
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attacked her early and served to her 
often. The goal was to tire her out. It 
didn’t happen.”

Stevenson also ranked first on the 
10-7 Falcons in digs (121) and second 
in aces (37) as she was named a First-
Team All-County selection in 2023. 

In 2022, she made Honorable Men-
tion All-County honors. “The skill lev-
el she had at her size is not normal,” 
Mills says. “She could do it all.”  

Stevenson also developed her 
skills playing an eight-month sched-
ule for the Chesapeake Elite Volley-
ball Club for the past three seasons. 
Competing in national qualifiers in 
Orlando, Las Vegas, Nashville, Kan-
sas City, Atlanta, and Boston high-
lighted her time.

She earned offensive most valu-
able player honors during the 2022–
23 seasons. “I think playing for Chesa-
peake has made me mentally stronger 
as an athlete and person,” Stevenson 
says. “I am seeing all the great talent 
out there and not just what’s in the 
county. It’s an eye-opener, and it just 
wants me to work harder.”

Now with the club season over, 
Stevenson—who carries a weighted 
4.5 grade-point average—will focus 
sharply on getting ready for the sea-
son at Canisius. “She checks all the 
boxes of the things I value, including 
a proven track record of academic 
success,” Canisius Volleyball Coach 
Tom Hanna says. “She is one of those 
kids you don’t have to drag toward 
something. She’s running toward all 
the things she has to do.”  
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Photographs by All-Pro Reels/Joe Glorioso

Lane  
Thomas
WA S H I N G TO N  
N AT I O N A L S ’  
O U T F I E L D E R

By Tom Worgo

F
“IT’S BEEN EASY TO 
WRITE HIS NAME IN 

THE LINEUP AND KNOW 
WHAT I  AM GOING TO 

GET FROM HIM. HE 
HAS IMPROVED HIS 

DEFENSE AND HAS A 
REALLY GREAT ARM. 

AND OFFENSIVELY, HE 
HIT SO MANY HOME 
RUNS LAST YEAR.”

or some professional athletes, 
one moment or day can define 
a career. That’s especially true 
for Washington Nationals’ out-
fielder Lane Thomas.

After playing inconsistent-
ly with the St. Louis Cardinals 

across three seasons—which included batting .172 
in 122 plate appearances—Thomas got the break 
he needed when he was traded 
to the Nationals on July 30, 2021.

“I definitely got more playing 
time with Washington,” Thomas 
explains. 

Thomas made the most of it. 
He established himself as a player 
the Nationals could count on. In 
2021, he batted .270 with seven 
home runs and 27 RBIs in 178 
plate appearances across 45 games.

The 6-foot, 190-pound Thom-
as put up respectable numbers 
the following year: a .241 batting 
average, 17 homers, 52 RBIs, and 
a .364 on-base percentage.

Things only got better in 2023 when he played 
at an All-Star level. Thomas hit 28 home runs, stole 
20 bases, and produced 86 RBIs.

“He has been our quiet leader,” Nationals’ Man-
ager Dave Martinez says. “It’s been easy to write 
his name in the lineup and know what I am going 

to get from him. He has improved his defense and has a really great 
arm. And offensively, he hit so many home runs last year.”

The 28-year-old Thomas, who will earn $2.2 million this year 
and is signed through next year, appreciates his opportunity with 

the Nationals. 
We recently talked to Thomas about his de-

velopment, success with the Nationals, and how 
spending so much time with his father Mike at 
National Hot Rod Association races helped him 
in baseball—especially off the field. 

 What was the key to having your best season 
in 2023? I was just more consistent. I think it was just 
getting a chance to play every day with the Nation-
als. After I got traded, I definitely got more playing 
time. With the Cardinals, I didn’t get a chance to 
play that much. I didn’t swing the bat that well off 
the bench. I was getting one at bat every four days 
compared to getting four at bats every day or other 
day. The more at bats you get, the more comfortable 

you get. You get into more of a groove, and that really helped me 
out. You look up at the end of the season and you realize you had a 
pretty good one. It’s been really nice to get that chance. It’s hard to 
come by. A lot of guys don’t get that opportunity. 

 How do you build off that level of success? You just try to get 
back to what got you those numbers. You try to build off the things 
you didn’t do as well. The hard part about the big leagues is that 
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you have some success, and you want to stick to it, but to make sure 
you make strides in other parts of your game. You have to make 
sure you stay in top shape and prep your body for 160-plus games. 

How has your game progressed or developed as a hitter since 
you came to Washington? We have a great group of coaches here 
and they have helped me in a lot of different ways. With hitting 
and base running, you have to keep polishing those tools, or you 
fall behind. You set goals for yourself. It’s baby steps. I just want to 
keep getting a little better.

      With the Nationals in a rebuilding mode the past few 
seasons, the team has made a number of trades. Would you 
like to be here when the team is good again and long-term? I 
have been here through hard times. After the club won the World 
Series (in 2019), I feel a lot of those guys aren’t here. We have 
had to start with a lot of those guys we got back in those trades, 
including myself. I got to see a lot of those guys grow and see 
myself grow. It would be cool to see it through.  

You have learned a lot by watching your dad 
drag racing. How has that helped you? My dad is 
the most confident person I know. He instilled the 
confidence in me to believe you are one of the best 
players on the field. You can at least put yourself 
in that conversation. I think that’s important to 
do because a lot of guys in this league are pretty 
good. To stay here, you have to be pretty good for 
a long time. If you don’t believe in yourself, that’s 
a hard thing to do.  

Did he help shape your career? Absolutely. I 
learned to take it day by day. Some days just don’t 
go well in this league. Having the confidence to 
bounce back after a bad game is important.

How do you manage your down time during 
road trips? What do you do? What are your favor-
ite cities and why? I try to wake up early and get 

a good breakfast or walk around 
and check out a city. I really want 
to enjoy the off-the-field stuff. My 
favorites are the big cities—Chica-
go and New York. My wife, Chase, 
usually likes going on those road 
trips. It’s great to go out, walk 
around, check out the cool stuff 
in the city, and go to some restau-
rants if we have an off day.

What charities or causes 
do you devote your time to? 
I do some baseball stuff in my 
hometown of Knoxville, Tennes-
see, with kids and the local high 
school. One of the guys I played 
against in high school, his dad 
had a facility. So, he would call a 
bunch of the pro baseball play-
ers in Tennessee that work out 
together. They would do some 
camps for kids, and I would go 
help them out. Also, I like go-
ing to children’s hospitals and I 
have gone a few times. It’s really 
cool. You bring smiles to their 
faces, or at least the parents. The 
kids know what is going on. You 
can really see the distress on the 
families’ faces. We have some 
hospital visits planned. I will 
keep doing those for sure.  
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F O R  2 0  Y E A R S  R E A D E R S  H A V E  C H O S E N  T H E I R 

F A V O R I T E  B U S I N E S S E S  O F  T H E  R E G I O N . 

M E E T  T H I S  Y E A R ’ S  C L A S S  O F  W I N N E R S !
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I T ’ S  H A R D  T O  B E L I E V E ,  B U T  W E  ( Y E S  Y O U ,  O U R  R E A D E R S , 

T O G E T H E R  W I T H  W H AT ’ S  U P ?  M E D I A )  H A V E  R E A C H E D  A 

M I L E S T O N E .  T H E  2 0 T H  A N N I V E R S A R Y  O F  T H E  A N N U A L  B E S T 

O F  B A L L O T I N G  C O N T E S T.  T H I S  Y E A R  M A R K S  T W O  D E C A D E S 

O F  C A M PA I G N I N G ,  V O T I N G ,  V E T T I N G ,  A N D  C E L E B R AT I N G 

T H E  B E S T  B U S I N E S S E S  I N  O U R  H O M E T O W N S .  A L L  C H O S E N 

B Y  R E A D E R S  O F  W H AT ’ S  U P ?  A N N A P O L I S  S I N C E  2 0 0 4 ! 

T H I S  Y E A R ,  M O R E  T H A N  4 1 , 0 0 0  A N N A P O L I S  B A L L O T S 

 W E R E  E N T E R E D  O N L I N E  D U R I N G  T H E  M O N T H S  O F  

J A N U A R Y  A N D  F E B R U A R Y.  I N  M A R C H ,  T H E  E D I T O R I A L  

T E A M  TA L L I E D  T H E  R E S U LT S  A N D  A R R I V E D  AT  T H I S  

Y E A R ’ S  B E S T  O F  A N N A P O L I S  W I N N E R S ! 

T H E R E  A R E  A P P R O X I M AT E LY  2 2 1  A W A R D S  O V E R A L L , 

D I V I D E D  I N T O  T H E  G R O U P  C AT E G O R I E S  O F  F O O D  &  

D I N I N G ,  H E A LT H  &  B E A U T Y,  H O M E  &  G A R D E N ,  A N D  

R E TA I L  &  P R O F E S S I O N A L  S E R V I C E S .  I T ’ S  A N  A S T O U N D I N G 

N U M B E R  O F  V O T E S  A N D  A  R E M A R K A B L E  C L A S S  O F 

W I N N E R S !  W H AT ’ S  U P ?  M E D I A  T H A N K S  Y O U  F O R  

P R O V I D I N G  Y O U R  O P I N I O N S  O F  W H O  P R O V I D E S  T H E  

V E R Y  B E S T  C U S T O M E R  E X P E R I E N C E S  O F  T H E  R E G I O N . 

Enjoy perusing this year’s list and, hopefully, 
many of your personal favorites have won!
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20 -YEAR  WINNERS

1

2 3
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4 5

6

1. Steve Samaras, owner of Zachary’s Jewelers, 
one of the original Best of Annapolis winners 
2. Main & Market is a 20-year winner of several 
categories 3. Rams Head On Stage is a 20-year 
winner for Best Local Music Venue 4. Twenty-year 
winner Boatyard Bar & Grill’s crabcake platter 5. 
Twenty-year winner Carrol’s Creek’s cream of crab 
soup 6. Lewnes’ Steakhouse is a 20-year winner
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FO OD  & D IN ING
Allergy Friendly
Carrol’s Creek Café 
– 410 Severn Ave-
nue, Annapolis, MD 
21403; 410-263-8102; 
carrolscreek.com

Appetizers /  
Small Plates
Level - A Small 
Plates Lounge – 
69 West Street, 
Annapolis, MD 21401; 
410-268-0003; leve-
lannapolis.com

Bakery
Black Market  
Bakers – 155 
Mitchell’s Chance 
Road, Edgewater, MD 
21037; blackmarket-
bakers.com

Barbeque
Adam’s Taphouse 
and Grille – 921 
Chesapeake Avenue 
#C, Annapolis, MD 
21403; 410-267-
0064; adamsgrillean-
napolis.com

Beer Selection
Lures Bar and Grill – 
1397 Generals High-
way, Crownsville, MD 
21032; 410-923-1606; 
luresbarandgrille.com

Bloody Mary
Miss Shirley’s 
Café – 1 Park Place, 
Annapolis, MD 
21401; 410-268-5171; 
missshirleys.com

Breakfast
Iron Rooster – 12 
Market Space, 
Annapolis, MD 21401; 
410-990-1600; iron-
roosterallday.com

Brewery
Forward Brewing 
– 418 Fourth Street, 
Annapolis, MD 21403; 
443-221-7277; for-
wardeastport.com

Brunch
Miss Shirley’s 
Café – 1 Park Place, 
Annapolis, MD 
21401; 410-268-5171; 
missshirleys.com

Burger
Dry 85 – 193 B Main 
Street, Annapolis, MD 
21401; 443-214-5171; 
dry85.com

Caterer
Main & Market – 914 
Bay Ridge Road, 
Annapolis, MD 21403; 
410-626-0388; main-
andmarket.com

Charcuterie
Grapes Wine Bar & 
Restaurant – 1410 
Forest Drive, Ste. 
6, Annapolis, MD 
21403; 410-571-5378; 
grapeswinebaran-
napolis.com

Chef
Harper’s Waterfront 
/ Brian Thornton 
– 1107 Turkey Point 
Road, Edgewater, MD 
21037; 410-798-8338; 
harperswaterfront.
com

Chinese Restaurant
Jack’s Fortune 
Restaurant – 960 
Bay Ridge Road, 
Annapolis, MD 21403; 
410-267-7731; jackfor-
tune1.com

Cocktails
Parley Room – 25 
State Circle, An-
napolis, MD 21401; 
443-837-6481; parley-
room.com

Coffee Shop (Local)
Rise Up Coffee 
Roasters – Locations 
in Annapolis, Arnold, 
Edgewater, Severna 
Park & More; 443-
458-5046 (Annapo-
lis); riseupcoffee.com

Crabcake
Boatyard Bar & 
Grill – 400 Fourth 
Street, Annapolis, MD 
21403; 410-216-6206; 
boatyardbarandgrill.
com

Cream of Crab Soup
Carrol’s Creek Café 
– 410 Severn Ave-
nue, Annapolis, MD 
21403; 410-263-8102; 
carrolscreek.com

Cupcakes
Blue Crab Cupcakes 
– 1580 Whitehall 
Road, Annapolis, MD 
21409; 443-221-7246; 
bluecrabcupcakes.
com

Deli
Giolitti Fine  
Italian Market & 
Delicatessen – 2068 
Somerville Road, 
Annapolis, MD 21401; 
410-266-8600; giolit-
tideli.com

Desserts
Main & Market – 914 
Bay Ridge Road, 
Annapolis, MD 21403; 
410-626-0388; main-
andmarket.com

Ethnic Fusion 
Cuisine
JesseJay’s Latin 
Inspired Kitchen – 
5471 Muddy Creek 
Road, Churchton, 
MD 20733; 240-903-
8100; jessejays.com

Family Friendly 
Restaurant
Boatyard Bar & 
Grill – 400 Fourth 
Street, Annapolis, MD 
21403; 410-216-6206; 
boatyardbarandgrill.
com

Farm-to-Table Menu
Harvest Thyme 
Modern Kitchen & 
Tavern – 1251 W. 
Central Avenue, 
Davidsonville, MD 
21035; 443-203-
6846; harvest-
thymetavern.com

Fast-Casual
Bella Italia  
Annapolis – 609 
Taylor Avenue, 
Annapolis, MD 21401; 
410-216-6061; bellai-
taliamd.com

French Restaurant
Café Normandie 
– 185 Main Street, 
Annapolis, MD 
21401; 410-263-3382; 
cafenormandie.com

German Restaurant
Old Stein Inn – 1143 
Central Avenue, 
Edgewater, MD 
21037; 410-798-6807; 
oldstein-inn.com

Gluten Free
True Food Kitchen – 
1906 Towne Center 
Boulevard, Ste. 110, 
Annapolis, MD 21401; 
443-775-5179; true-
foodkitchen.com

Grab & Go
Eat Sprout – 150 
Jennifer Road, 
Annapolis, MD 21401; 
443-223-0642; 
eatsprout.com

Greek Restaurant
Chris’s Charcoal 
Pit – 3283 Solomons 
Island Road, Edgewa-
ter, MD 21037; 410-
266-5200; chrischar-
coalpit.com

Happy Hour
O’Brien’s Oyster 
Bar & Seafood 
Tavern – 113 Main 
Street, Annapolis, MD 
21401; 410-268-6288; 
obriensoysterbar.com
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Healthy Restaurant
Rutabaga Juicery & 
Eats – 4 Ridgely Ave-
nue, Annapolis, MD 
21401; 410-267-0261; 
rutabagajuicery.com

Ice Cream
Annapolis Ice 
Cream Company / 
Always Ice Cream 
– Locations in An-
napolis, Edgewater, 
Crofton, and more; 
443-714-8674 (An-
napolis); alwaysice-
creamcompany.com

Indian Restaurant
Basmati Indian 
Cuisine – 2444 
Solomons Island 
Road, Annapolis, MD 
21401; 410-266-6355; 
basmatiofannapolis.
com

Irish Restaurant
Galway Bay Irish 
Restaurant and Pub 
– 63 Maryland Ave-
nue, Annapolis, MD 
21401; 410-263-8333; 
galwaybaymd.com

Italian Restaurant
Carpaccio Tuscan 
Kitchen & Wine Bar 
– 1 Park Place, Ste. 
10, Annapolis, MD 
21401; 410-268-6569; 
carpacciotuscan-
kitchen.com

Japanese  
Restaurant
Joss Café & Sushi 
Bar – 195 Main 
Street, Annapolis, MD 
21401; 410-263-4688; 
josssushi.com
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Neighborhood 
Restaurant
Della Notte – 1374 
Cape St Claire Road 
#1374, Annapolis, MD 
21409; 410-757-2919; 
dellanotterestaurant.
com

New Restaurant
Leo Annapolis – 
212 West Street, 
Annapolis, MD 21401; 
443-782-7549; leoan-
napolis.com

Outdoor Dining
The Point Crab 
House & Grill – 700 
Mill Creek Road, Ar-
nold, MD 21012; 410-
544-5448; thepoint-
crabhouse.com

Pizza (Chain)
Ledo Pizza – Loca-
tions in Annapolis, 
Edgewater, Severna 
Park, Crofton & More; 
ledopizza.com

Pizza (Local)
Vin 909 Winecafe 
– 909 Bay Ridge 
Avenue, Annapolis, 
MD 21403; 410-990-
1846; vin909.com

Ramen / Pho
Nam Bros Pho – 
1015 Bay Ridge Ave-
nue, Annapolis, MD 
21403; 410-626-0712; 
nambrospho.com

Raw Bar / Oysters
McGarvey’s Saloon 
& Oyster Bar – 8 
Market Space, 
Annapolis, MD 21401; 
410-263-5700; 
mcgarveysannapolis.
com

Salad
Cava – 1901 Towne 
Centre Boulevard, 
Ste. 105, Annapolis, 
MD 21401; 410-988-
3848; cava.com

Korean BBQ
Jongro Korean BBQ 
– 1073 Annapolis 
Mall Road, Annapolis, 
MD 21401; 443-221-
7283; jongrokbbq.
com

Maryland Crab Soup
The Point Crab 
House & Grill – 700 
Mill Creek Road, Ar-
nold, MD 21012; 410-
544-5448; thepoint-
crabhouse.com

Mexican / Latin 
Restaurant
Jalapenos – 85 For-
est Drive, Annapolis, 
MD 21401; 410-266-
7580; jalapenoson-
line.com
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Seafood Restaurant
The Chart House 
Prime – 300 Second 
Street, Annapolis, MD 
21403; 410-268-7166; 
charthouseprime.
com

Smoothies / Juice 
Shop
Rutabaga Juicery & 
Eats – 4 Ridgely Ave-
nue, Annapolis, MD 
21401; 410-267-0261; 
rutabagajuicery.com

Southern Restaurant
Julep Southern 
Kitchen & Bar – 
2207 Forest Drive, 
Unit 2, Annapolis, MD 
21401; 410-571-3923; 
julepannapolis.com

Special Occasion / 
Romantic Restaurant
Osteria 177 – 177 
Main Street, Annap-
olis, MD 21401; 410-
267-7700; osteria177.
com

Speciality Cakes
Sweet Hearts  
Patisserie – 1410 For-
est Drive, Annapolis, 
MD 21403; 410-263-
6513; sweetheartspa-
tisserie.com

Sports Bar
Heroes Pub – 1 
Riverview Avenue, 
Annapolis, MD 21401; 
410-573-1996; he-
roespub.com

Steakhouse
Lewnes’ Steak 
House – 401 Fourth 
Street, Annapolis, MD 
21403; 410-263-1617; 
lewnessteakhouse.
com

Steamed Crabs
Cantler’s Riverside 
Inn – 458 Forest 
Beach Road, Annap-
olis, MD 21409; 410-
757-1311; cantlers.com

Sushi
Joss Café & Sushi 
Bar – 195 Main 
Street, Annapolis, MD 
21401; 410-263-4688; 
josssushi.com

Thai Restaurant
Lemongrass – 167 
West Street, Annap-
olis, MD 21401; 410-
280-0086; lemon-
grassannapolis.com

Vegetarian Menu
True Food Kitchen – 
1906 Towne Center 
Boulevard, Ste. 110, 
Annapolis, MD 21401; 
443-775-5179; true-
foodkitchen.com

Wait Staff /  
Customer Service
Mi Lindo Cancun 
Grill – 2134 Forest 
Drive, Annapolis, MD 
21401; 410-571-0500; 
lindocancungrill.com

Waterfront  
Restaurant
Carrol’s Creek Café 
– 410 Severn Ave-
nue, Annapolis, MD 
21403; 410-263-8102; 
carrolscreek.com

Whiskey Selection
Dry 85 – 193 B Main 
Street, Annapolis, MD 
21401; 443-214-5171; 
dry85.com

Wine Selection
Tuscan Prime Italian 
Chophouse & Dolce 
Bar – 1905 Towne 
Centre Boulevard, 
Ste. 100, Annapolis, 
MD 21401; 443-572-
4677; tuscanprime.
com

Wings
Annapolis  
Smokehouse 
and Tavern – 107 
Hillsmere Drive, 
Annapolis, MD 21403; 
410-571-5073; annap-
olissmokehouse.com
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HEALTH & BEAUTY
Acupuncture
Annapolis Family 
Acupuncture – 1298 
Bay Dale Drive, 
Ste. 211, Arnold, MD 
21012; 410-793-1701; 
annapolisfamilyacu-
puncture.com

Addiction  
Counseling
The Mood Center 
– 927 West Street, 
Annapolis, MD 
21401; 443-214-2169; 
themoodcenter.com

Barber Shop
Groom My Style 
– 703 Giddings Av-
enue, L3, Annapolis, 
MD 21401; 667-204-
2136; derekwgroom-
mystyle.com

Barre Class
Neighborhood 
Barre – 790 Ritchie 
Highway, Ste. E32, 
Severna Park, MD 
21146; 540-421-2312; 
neighborhoodbarre.
com

Blowout
Blush Hair Salon – 
2431 Solomons Island 
Road, Annapolis, MD 
21401; 410-571-5147; 
blushsalonmd.com

Body Contouring 
(Non-Surgical)
Annapolis Plastic 
Surgery – 2002 
Medical Parkway, Ste. 
215, Annapolis, MD 
21401; 410-694-7564; 
annapolisplasticsur-
gery.com

Bootcamp
Maxed Out Fitness – 
1833 George Avenue, 
Ste. 2, Annapolis, MD 
21401; 443-871-2486; 
maxedoutfs.com

Cannabis  
Dispensary (Medical)
Gold Leaf  
Advanced  
Alternative 
Therapies LLC – 
2029 West Street, 
Annapolis, MD 21401; 
410-267-3000; gold-
leafmd.com

Children’s  
Fitness Class
Thrive Gym – 451 
Defense Highway, 
Annapolis, MD 21401; 
410-995-8130; thriv-
egym.org

Chiropractor
TruCentered 
Chiropractic Care 
– 711 Bestgate Road, 
#205, Annapolis, MD 
21401; 443-333-9876; 
chiropractorsannap-
olis.com

Cosmetic Injections
ProMD Health – 166 
Defense Highway, 
Ste. 302, Annapolis, 
MD 21401; 443-333-
4940; promdhealth.
com

Customer Service
Pretty Parlor – 692 
Harness Creek View 
Drive, Annapolis, MD 
21403; 410-212-7837; 
aprettyparlor.com

Dance Studio
Ballet Theatre  
of Maryland – 801 
Chase Street, An-
napolis, MD 21401; 
410-224-5644; ballet-
maryland.org

Day Spa
Even Keel Wellness 
Spa – 31 Old Solo-
mons Island Road, 
#101, Annapolis, MD 
21401; 410-990-0111; 
evenkeelspa.com

Eyebrow Care
Noreen’s Boutique 
Spa – 1616 Forest 
Drive, Ste. 4, Annap-
olis, MD 21403; 443-
949-7303; noreens-
boutiquespa.com

Eyebrow Coloring
Noreen’s Boutique 
Spa – 1616 Forest 
Drive, Ste. 4, Annap-
olis, MD 21403; 443-
949-7303; noreens-
boutiquespa.com

Eyebrow  
Mircoblading
Lash Moi – Locations 
in Annapolis, Crofton 
& Bowie; 410-881-
5158; lashmoi.com

Eyebrow Threading
The Lash Lounge – 
1907 West Street, Ste. 
101, Annapolis, MD 
21401; 410-405-7936; 
thelashlounge.com

Eyelash Extensions
The Lash Lounge – 
1907 West Street, Ste. 
101, Annapolis, MD 
21401; 410-405-7936; 
thelashlounge.com

Facial
Sandel Duggal  
Plastic Surgery 
and Med Spa – 104 
Ridgley Avenue, 
Annapolis, MD 21401; 
410-266-7120; sand-
elduggal.com

Float Spa
Paradise Float Spa – 
619 Severn Avenue, 
Annapolis, MD 21401; 
410-280-1960; para-
disefloatspa.com

Gym
Maxed Out Fitness – 
1833 George Avenue, 
Ste. 2, Annapolis, MD 
21401; 443-871-2486; 
maxedoutfs.com

Hormone Therapy
ProMD Health – 166 
Defense Highway, 
Ste. 302, Annapolis, 
MD 21401; 443-333-
4940; promdhealth.
com

Hospice Care
Hospice of the 
Chesapeake – 90 
Ritchie Highway, 
Pasadena, MD 21122; 
410-987-2003; hos-
picechesapeake.org

Hydration /  
IV Therapy
Restoration 
Hydration – 2062 
Generals Highway, 
Annapolis, MD 21401; 
866-934-9372; resto-
rationhydration.com

Kickboxing
Rise Fitness and 
Kickboxing – 1927 
Lincoln Drive, Annap-
olis, MD 21401; 443-
837-6547; risefitnes-
sandkickboxing.com

Laser Hair Removal
Annapolis  
Aesthetics – 537-B 
Baltimore Annapolis 
Boulevard, Severna 
Park, MD 21146; 410-
793-5135; annapoli-
saesthetics.com

Laser Skin Treatment
Current  
Dermatology and 
Cosmetic Center – 
810 Bestgate Road, 
Ste. 450, Annapolis, 
MD 21401; 410-384-
4172; currentderm.
com

Manicure / Pedicure
Avalon Nails – 72 
W. Central Avenue, 
Edgewater, MD 
21037; 410-956-6367; 
facebook.com/Ava-
lonNails

Martial Arts for  
Children and Adults
Jing Ying Institute 
of Kung Fu & Tai 
Chi – 1195 Baltimore 
Annapolis Boule-
vard, #6, Arnold, MD 
21012; 410-431-5200; 
jingying.org

Massage
Even Keel Wellness 
Spa – 31 Old Solo-
mons Island Road, 
#101, Annapolis, MD 
21401; 410-990-0111; 
evenkeelspa.com
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Medi-Spa
ProMD Health – 166 
Defense Highway, 
Ste. 302, Annapolis, 
MD 21401; 443-333-
4940; promdhealth.
com

Men’s Haircut & 
Styling
Hudson & Fouquet 
Salon – Locations in 
Annapolis, Arnold, 
and Edgewater; 410-
263-9790 (Annapo-
lis); hudsonfouquet.
com

Mental Health 
Services
Thrive Behavioral 
Health – 1114 Ben-
field Boulevard, Unit 
G, Millersville, MD 
21108; 410-780-5203; 
thrivebh.com

Nutritionist
Elizabeth Harris 
Nutrition and  
Wellness – Annap-
olis, Maryland; 410-
600-3514; elizabeth-
harrisnutrition.com

Optician
Anne Arundel  
Family Eye Care – 
820 Bestgate Road 
#1C, Annapolis, MD 
21401; 410-266-0001; 
aafamilyeyecare.com

Optometrist
Anne Arundel  
Family Eye Care – 
820 Bestgate Road 
#1C, Annapolis, MD 
21401; 410-266-0001; 
aafamilyeyecare.com

Pain Management
Annapolis Pain 
Management – 
45 Old Solomons 
Island Road #205, 
Annapolis, MD 21401; 
410-224-4348; an-
napolispain.com

Permanent Makeup
Chesapeake Plastic 
Surgery – 802 
Bestgate Road, Ste. 
A, Annapolis, MD 
21401; 410-224-2395; 
barlowmd.com

Personal Trainer
Maxed Out Fitness – 
1833 George Avenue, 
Ste. 2, Annapolis, MD 
21401; 443-871-2486; 
maxedoutfs.com

Physical Therapy
FX Physical Therapy 
– 1843 George Ave-
nue, Annapolis, MD 
21401; 443-441-0631; 
fxphysicaltherapy.
com

Pilates Class
One. – 914 Bay 
Ridge Road, Ste. 
212, Annapolis, MD 
21403; 410-280-0914; 
oneptfw.com

Prenatal Fitness
Edgewater Fitness – 
5 Mayo Road, Edge-
water, MD 21037; 
410-956-9392; 
edgewaterfit.com

Resort with a Spa
Chesapeake Bay 
Beach Club – 180 
Pier 1 Road, Ste-
vensville, MD 21666; 
410-604-5900; bay-
beachclub.com

Spin Class
Tribe Cycle – 890 
Bestgate Road, 
Annapolis, MD 21401; 
443-808-1234; tribe-
cycle.com

Stand-Up Paddle 
Board Class
Capital SUP – 7314 
Edgewood Road, 
Annapolis, MD 
21403; 410-919-9402; 
capitalsup.com

Swim School
Goldfish Swim 
School – 989 
Waugh Chapel Way, 
Gambrills, MD 21054; 
410-413-7065; gold-
fishswimschool.com

Tanning
Sunburst Tans by 
Ashley Franz – 
Serving Greater An-
napolis and beyond; 
sunbursttansbyash-
leyfranz.glossgenius.
com

Tattoo Parlor
Love Struck Tattoo – 
29 Maryland Avenue, 
Annapolis, MD 21401; 
301-578-6891; love-
strucktattoo.com

Teeth Aligner  
Specialist
Mairead M. O’Reilly, 
DDS, MS – 888 
Bestgate Road, Ste. 
301, Annapolis, MD 
21401; 410-266-0025; 
annapolisortho.com

TRX Class
Evolutions – 1834 
George Avenue, 
Annapolis, MD 21401; 
410-224-7220; evolu-
tionsannapolis.com

Urgent Care Facility
Patient First - 
Annapolis Urgent 
Care – 2051 West 
Street, Annapolis, MD 
21401; 443-603-0758; 
patientfirst.com

Waxing
Pretty Parlor – 692 
Harness Creek View 
Drive, Annapolis, MD 
21403; 410-212-7837; 
aprettyparlor.com

Women’s Haircut  
& Styling
Varuna Salon Spa – 
1 Park Place, Ste. 11, 
Annapolis, MD 21401; 
410-268-2828; var-
unasalonspa.com

Yoga Studio
True Moon Yoga 
– 530 College Park-
way, Annapolis, MD 
21409; 443-534-0971; 
truemoonyoga.com
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HOME & GARDEN
Appliance Store
ADU, Your  
Appliance Source 
– 1823 George Ave-
nue, Annapolis, MD 
21401; 410-267-7110; 
adu.com

Architect
Purple Cherry 
Architects – 1 Melvin 
Avenue, Annapolis, 
MD 21401; 410-990-
1700; purplecherry.
com

Basement /  
Crawl Space  
Waterproofing
Total Home  
Performance – 8625 
Brooks Drive, Easton, 
MD 21601; 410-469-
1310; totalhomeper-
formance.com

Closet Organizers 
and Design
Systems by Susie, 
LLC – Serving 
Anne Arundel and 
Baltimore counties; 
443-875-8083; sys-
temsbysusie.com

Commercial Real 
Estate Brokerage
Rosso Commercial 
Real Estate Services 
– 1 Annapolis Street, 
Ste. 101, Annapolis, 
MD 21401; 410-260-
0903; rossocre.com

Custom Home 
Builder
Mueller Homes – 
202 Legion Avenue, 
Ste. 4, Annapolis, MD 
21401; 410-549-4444; 
muellerhomes.com

Customer Service  
in Real Estate
Scott Schuetter & 
Crew | Berkshire  
Hathaway 
HomeServices  
PenFed Realty – 
1997 Annapolis Ex-
change Parkway, Ste. 
101, Annapolis, MD 
21401; 410-266-0600; 
scottschuetter.com

Electrician
Chesapeake Electric 
– 117 Gibralter Ave-
nue, Annapolis, MD 
21401; 410-941-3573; 
cheselectric.com

Fence & Deck  
Contractor
Fence and Deck 
Connection, Inc. 
– 1544 Whitehall 
Road, Annapolis, MD 
21409; 410-757-5511; 
fenceanddeckcon-
nection.com

Flooring & Carpet 
Contractor
First Choice  
Flooring, LLC – 
1797B Virginia Street, 
Annapolis, MD 
21401; 410-693-3031; 
firstchoiceflooringllc.
business.site

Foundation /  
Structural Repairs
Total Home  
Performance – 8625 
Brooks Drive, Easton, 
MD 21601; 410-469-
1310; totalhomeper-
formance.com

Gutter & Siding 
Contractor
Fichtner Services – 
1872 Betson Avenue, 
Odenton, MD 21113; 
410-519-1900; ficht-
nerservices.com

Hardscape  
Design / Build
Oasis Landscape 
Group – 2444 Sol-
omons Island Road, 
Annapolis, MD 21401; 
443-926-1442; oasis-
landscapegroup.com

Home Design / Build
Taylor Hart Design 
– Serving Annapolis 
and Greater D.C./
Baltimore area; 410-
507-1602; taylorhart-
design.com

Home Insulation
Complete Home 
Solutions – 5463 
Southern Maryland 
Boulevard, Unit #5, 
Lothian, MD 20711; 
301-298-2380; 
chomesolutions.com

Home Remodeling 
Services
C. Clary Contracting 
– Serving Greater 
Annapolis and be-
yond; 410-849-2641; 
cclarycontracting.
com

Home Security / 
Alarm Systems
Petitbon Alarm 
Company – 2151 
Priest Bridge 
Drive, #41, Crof-
ton, MD 21114; 
800-284-CRIME; 
petitbon.com

HVAC Services
Complete Home 
Solutions – 5463 
Southern Maryland 
Boulevard, Unit #5, 
Lothian, MD 20711; 
301-298-2380; 
chomesolutions.com

Indoor Cleaning 
Services
Prime Cleaning 
Services – Serving 
Annapolis, Anne 
Arundel County & 
More; 410-972-9790; 
primecleaningmd.
com

Interior Design 
Services
Katie Rainey Design 
– 1606 Laurel Lane, 
Annapolis, MD 
21409; 843-214-4179; 
katieraineydesign.
com

Irrigation Contractor 
& Services
Atlantic Lighting 
& Irrigation – 1392 
Defense Highway, 
Gambrills, MD 21054; 
410-721-4070; atlan-
tic-irrigation.com

Kitchen &  
Bath Design
Seriously Sari  
Interiors – ​671 
Wellerburn Avenue, 
Severna Park, MD 
21146; 203-927-3225; 
seriouslysariinteriors.
com

Landscaper
Harmony Gardens 
– Serving Greater 
Annapolis and be-
yond; 301-261-8680; 
harmonygardeninteri-
ors.com

Lawn & Garden 
Equipment
Bowen’s Farm 
Supply – 2550 Riva 
Road, Annapolis, MD 
21401; 410-224-3340; 
bowensfarmsupply-
inc.com

Lumber & Building 
Materials
The J.F. Johnson 
Lumber Company 
– 8200 Veterans 
Hwy, Millersville, MD 
21108; 410-987-5200; 
johnsonlumber.biz

Luxury Home Realtor
David Orso /  
Berkshire  
Hathaway 
HomeServices 
PenFed Realty – 8 
Evergreen Road, 
Severna Park, MD 
21146; 443-372-7171; 
davidorso.com
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Luxury Real  
Estate Team
Long & Foster 
Annapolis Fine 
Homes – 145 Main 
Street, Annapolis, MD 
21401; 410-263-3400; 
longandfoster.com/ 
annapolis-md-fine- 
homes-realty

Mortgage Lender
First Home 
Mortgage – 900 
Bestgate Road, Ste. 
310, Annapolis, MD 
21401; 410-571-2020; 
firsthome.com

Paint Store
Maryland Paint & 
Decorating – 209 
Chinquapin Round 
Road, Annapolis, MD 
21401; 410-280-2225; 
mdpaint.com

Painting Contractor
Annapolis Painting 
Services – 2561 
Housley Road, 
Annapolis, MD 21401; 
410-974-6768; an-
napolispainting.com

Pest Control
Old Bay Pest  
Control – Serving 
Anne Arundel and 
Howard Counties; 
443-603-5651; old-
baypestcontrol.com

Plumber
Mahon Plumbing – 
6824 Fort Smallwood 
Road, Baltimore, 
MD 21226; 410-766-
8566; maryland-
plumbingservices.
com
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Pool Design / Build
Oasis Landscape 
Group – 2444 Sol-
omons Island Road, 
Annapolis, MD 21401; 
443-926-1442; oasis-
landscapegroup.com

Pool Maintenance
Splash Pools – 1125 
West Street, Ste. 628, 
Annapolis, MD 21401; 
410-849-9148; splash-
poolsservice.com

Power Washing 
Services
Complete Clean, 
LLC – Serving Anne 
Arundel County and 
Greater DMV area; 
301-241-7251; com-
pletecleanmd.com

Real Estate Team / 
Brokerage
Engel & Volkers Real 
Estate – 138 West 
Street, Annapolis, MD 
21401; 443-292-6767; 
annapolis.evreales-
tate.com

Residential Realtor
Sandra K. Libby 
Group with Long & 
Foster Real Estate 
– 145 Main Street, 
Annapolis, MD 21401; 
410-263-3400; san-
draklibby.com

Roofing Contractor
Fichtner Services – 
1872 Betson Avenue, 
Odenton, MD 21113; 
410-519-1900; ficht-
nerservices.com

Stone / Tile /  
Granite for Kitchens
In Home Stone – 
1800 Virginia Street, 
Annapolis, MD 21401; 
410-626-2025; inho-
mestone.com

Title Company
Eagle Title, LLC – 
181 Harry S Truman 
Parkway, Ste. 200, 
Annapolis, MD 21401; 
410-266-3600; ea-
gletitlellc.com

Tree Services
Bartlett Tree Experts 
– 204 Old Love Point 
Road, Stevensville, 
MD 21666; 410-643-
5700; bartlett.com

Water Treatment 
Systems
Hague Quality 
Water of Maryland 
– 814 East College 
Parkway, Annapolis, 
MD 21409; 410-757-
2992; haguewater-
ofmd.com

Waterfront Real 
Estate Team
Reid Buckley’s  
Mr. Waterfront Team 
of Long & Foster 
Real Estate – 320 
Sixth Street, Annap-
olis, MD 21403; 410-
266-6880; water-
fronthomes.org

Waterfront Realtor
Brad Kappel /  
TTR Sotheby’s 
International Realty 
– 209 Main Street, 
Annapolis, MD 21401; 
410-280-5600; brad-
kappel.com

Window & Door 
Contractor
Fichtner Services – 
1872 Betson Avenue, 
Odenton, MD 21113; 
410-519-1900; ficht-
nerservices.com

Window Treatments
Addie Designs 
– 5950 Deale 
Churchton Road, Ste. 
B, Deale, MD 20751; 
410-844-2300; addie-
designs.com

H O M E  &  G A R D E N
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RETAIL
Accountant
Poole Accounting 
LLC – 34 Defense 
Street, Ste. 200, 
Annapolis, MD 21401; 
410-224-8838; 
poole-accounting.
com

Auto Body Shop
Severn Auto Body 
– 220 Chinqua-
pin Round Road, 
Annapolis, MD 21401; 
410-268-4975; sever-
nautobody.com

Auto Dealership
Sheehy Lexus of 
Annapolis – 121 
Ferguson Road, 
Annapolis, MD 21401; 
443-214-3407; shee-
hylexusofannapolis.
com

Auto Repair
Crownsville  
Automotive – 1226 
Generals Highway, 
Crownsville, MD 
21032; 410-923-
6995; crownsvilleau-
tomotive.com

Bank
Shore United 
Bank – Locations in 
Annapolis, Severna 
Park, Crofton & More; 
877-758-1600; shore-
unitedbank.com

Beer, Wine and 
Liquor Store
Fishpaws Market-
place – 954 Ritchie 
Highway, Arnold, MD 
21012; 410-647-7363; 
fishpawsmarket.com

Bicycle Shop
Bike Doctor –  
2138 Generals Hwy
Annapolis, MD 21401; 
410-266-7383; biked-
octor.com

Cannabis  
Dispensary  
(Recreational)
Gold Leaf  
Advanced  
Alternative 
Therapies LLC – 
2029 West Street, 
Annapolis, MD 21401; 
410-267-3000; gold-
leafmd.com

Car Wash
Chesapeake Car 
Wash – 111 Defense 
Highway, Annapolis, 
MD 21401; 410-224-
0175; chesapeake-
carwash.com

Cemetary /  
Burial Options
Lasting Tributes 
Cremation & Funeral 
Care – 814 Bestgate 
Road, Annapolis, MD 
21401; 410-897-4852; 
lastingtributesfuneral-
care.com

Computer Services
ICSI / Annapolis 
Geeks – 1612 Mc-
Guckian Street, Ste. 
200, Annapolis, MD 
21401; 410-280-3000; 
icsi.com/annapo-
lis-it-services

Customer Service
People Rise, LLC – 
Serving Greater An-
napolis and beyond; 
peoplerisellc.com

Driving School
Motor Vehicle 
Academy, LLC – 
1398 Cape St. Claire 
Road, Annapolis, 
MD 21409; 443-837-
5488; motorvehi-
cleacademy.com

Dry Cleaning
Admiral Cleaners – 
Locations in Annap-
olis, Severna Park, 
Edgewater & Easton; 
410-267-8381; admi-
ralcleaners.com

Emergency Pet Care
Anne Arundel  
Veterinary  
Emergency Clinic – 
808 Bestgate Road, 
Annapolis, MD 21401; 
410-224-0331; aavec.
com

Financial Advisor
HF Advisory Group 
– 166 Defense 
Highway, Ste. 102, 
Annapolis, MD 21401; 
410-571-1415; hfadvi-
sorygroup.com

Florist
WildFlower Stem 
& Sundry – 1460 
Ritchie Highway, 
Ste. 107, Arnold, MD 
21012; 410-943-2490; 
wildflowermd.com

Framing Shop
Wimsey Cove 
Framing & Fine Art 
Printing – 209 Chin-
quapin Round Road, 
Ste. 101, Annapolis, 
MD 21401; 410- 956-
7278; marylandfram-
ing.com

Furniture Store
Local By Design – 41 
Maryland Avenue, 
Annapolis, MD 21401; 
443-833-3925; local-
bydesignannapolis.
com

Garden Center
Homestead  
Gardens – Locations 
in Davidsonville, 
Severna Park, and 
Smyrna; 410-798-
5000 (Davidsonville); 
homesteadgardens.
com

Growlers & Crowlers
Forward Brewing 
– 418 Fourth Street, 
Annapolis, MD 21403; 
443-221-7277; for-
wardeastport.com

In-Home Senior 
Assistance
Chesapeake 
Caregivers – 1410 
Forest Drive, Ste. 
31, Annapolis, MD 
21403; 410-919-0190; 
chesapeakecaregiv-
ers.com

Insurance Agent / 
Company
Full Sail Insurance 
– 27 Old Solomons 
Island Road, Ste. 2, 
Annapolis, MD 21401; 
410-671-0928; fullsail-
insurance.com

Interactive Game 
Experience
Mission Escape 
Rooms – 40 West 
Street, Annapolis, MD 
21401; 410-263-3333; 
missionescaper-
ooms.com

Intimate Apparel
A La Mode Intimates 
– 2444 Solomons 
Island Road, Ste. F, 
Annapolis, MD 21401; 
410-280-9771; alamo-
deintimates.com

IT Solutions for  
Business and  
Residental
ICSI / Annapolis 
Geeks – 1612 Mc-
Guckian Street, Ste. 
200, Annapolis, MD 
21401; 410-280-3000; 
icsi.com/annapo-
lis-it-services

Jeweler
Zachary’s Jewelers 
– 100 Main Street, 
Annapolis, MD 21401; 
410-266-5555; zach-
arysjewelers.com

Law Firm
Sinclair  
Prosser Gasior – 
900 Bestgate Road, 
Ste. 103, Annapolis, 
MD 21401; 410-573-
4818; spgasior.com

Local Band /  
Musician
Naptown Brass 
Band – Performing in 
the Greater Annap-
olis area; naptown-
brassband.com

Local Music Venue
Rams Head On 
Stage – 33 West 
Street, Annapolis, MD 
21401; 410-268-4545; 
ramsheadonstage.
com

PROFESS IONAL 
S E R V I C E S&
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Lodging Bed / 
Breakfast
Gibson’s Inn of 
Annapolis – 110 
Prince George 
Street, Annapolis, MD 
21401; 410-268-5555; 
gibsonsinn.com

Marina
Pier 7 Resort Marina 
– 48 South River 
Road, Edgewater, 
MD 21037; 410-956-
2288; piersevenmari-
na.com

Marketing Agency
Liquified Agency – 
222 Severn Avenue, 
Bldg. 2, Annapolis, 
MD 21403; 410-949-
5954; liquifiedagen-
cy.com

Men’s Clothing Store
Modern Lusso – 
shopmodernlusso.
com

Music /  
Instrument Store
Annapolis Bows 
& Violins – 177 
Defense Highway, 
Ste. 1, Annapolis, MD 
21401; 410-440-7938; 
annapolisviolins.com

Nonprofit Gala
“CASAblanca” 
by Anne Arundel 
County CASA – 8 
Church Circle, Ste. 
H-103, Annapolis, MD 
21401; 410-222-3330; 
aacasa.org

Nonprofit  
Organization
SPCA of Anne  
Arundel County 
– 1815 Bay Ridge 
Avenue, Annapolis, 
MD 21403; 410-268-
4388; aacspca.org

Nonprofit  
Sporting Event
“CRAB Cup” by 
Chesapeake Region 
Accessible Boating 
– 7040 Bembe 
Beach Road, An-
napolis, MD 21403; 
410-266-5722; crab-
sailing.org

Organic Grocer
Whole Foods 
Market – 200 
Harker Place, #100, 
Annapolis, MD 21401; 
410-573-1800; whole-
foodsmarket.com

Party Vendor
Wonderwall  
Backdrops – Serving 
Maryland; wonder-
wallbackdrops.com

Pet Boarding &  
Daycare Services 
(Tie)
Dogwood Acres 
Pet Retreat – 439 
W. Central Avenue, 
Davidsonville, MD 
21035; 410-798-4776; 
dogwoodacres.com

Pet Boarding &  
Daycare Services 
(Tie)
Perfect Pet Resort 
– 840 W. Bay Front 
Road, Lothian, MD 
20711; 410-741-0000; 
perfectpetresort.com

Pet Training
Paws and  
Possibilities – 
Serving Greater 
Annapolis and be-
yond; 855-558-7297; 
pawsandpossibilities.
com

Pet Walking / Sitting
Sailor’s Dog Walking 
& Pet Care – Serving 
Eastport, Annapolis, 
Parole, and Edgewa-
ter; 410-980-1072; 
sailorspetcare.com
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Professional  
Organizer
Systems by Susie, 
LLC – Serving 
Anne Arundel and 
Baltimore counties; 
443-875-8083; sys-
temsbysusie.com

Purses and  
Handbags
Hobo Handbags – 
194 Green Street, 
Annapolis, MD 21401; 
410-349-5081; ho-
bobags.com

Retail Art Gallery
Gallery 57 West 
– 57 West Street, 
Annapolis, MD 21401; 
410-263-1300; gal-
lery57west.com

Retirement  
Community
Baywoods of  
Annapolis – 7101 Bay 
Front Drive, Annap-
olis, MD 21403; 410-
268-9222; baywood-
sofannapolis.com

Sailing School
Annapolis Sailing 
School – 7001 
Bembe Beach Road, 
Annapolis, MD 21403; 
410-267-7205; an-
napolissailing.com

Senior Living Facility
Brightview Senior 
Living – Locations in 
Annapolis, Severna 
Park, Edgewater & 
Crofton; 888-566-
8854; brightviewse-
niorliving.com

Specialty Grocer
Graul’s Market – Lo-
cations in Annapolis, 
Cape St. Claire, St. 
Michaels, and more; 
410-269-5103 (An-
napolis); graulsmar-
ket.com

Summer Camp
Capital SUP – 7314 
Edgewood Road, 
Annapolis, MD 
21403; 410-919-9402; 
capitalsup.com

Unique Gifts
The Cottage – 562B 
Ritchie Highway, 
Severna Park, MD 
21146; 410-647-6742; 
shopthecottage.com

Veterinarian
Mobile Pet Vet – 
Serving Anne Arun-
del County; 410-544-
8300; mobilepetvet.
com

Veterinarian Surgery
Greater Annapolis 
Veterinary  
Hospital – 1901 
Generals Highway, 
Annapolis, MD 21401; 
410-224-3800; great-
erannapolisveterina-
ryhospital.com

Women’s  
Clothing Store
Scout & Molly’s – 
1910 Towne Centre 
Boulevard, Annap-
olis, MD 21401; 443-
837-6076; scoutand-
mollys.com

R E T A I L  &  P R O F E S S I O N A L  S E R V I C E S
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The Excellence in Nursing Campaign continues this month! 
A peer-survey project that celebrates exemplary nurses practicing 
in the Greater Chesapeake Bay Region. We are calling for licensed 
nurses and medical professionals to nominate your fellow nurses in 
several fields of practice. The results will be tabulated, vetted, and 
become Excellence in Nursing 2024.

Voting will close at the end of June (6/30). Those earning  
Excellence in Nursing honors will be notified in early fall and the  
results will be published in the November issues of What’s Up?  
Annapolis, What’s Up? Eastern Shore, and What’s Up? Central 
Maryland, in addition to the online platform and social media  
channels of What’s Up? Media.

TO NOMINATE A NURSE 
SCAN QR CODE WITH YOUR 
PHONE CAMERA OR VISIT 

THE WEBSITE BELOW. 

W H AT S U P M A G . C O M / 2 0 2 4 N U R S E S

If you have any questions 
about the process, please 

contact our Editorial Director 
at editor@whatsupmag.com 
or Chief Operating Officer at 

alyons@whatsupmag.com. 

CALLING ALL NURSES AND MEDICAL PROFESSIONALS!
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Blues Fever

Left to right in foreground: Jackson Ruckman, Head Coach Colin Heriot, Team 
Captain Elton de Oliveira Santos, and Blues players celebrate the team’s NPSL 
Mid-Atlantic RegularSeason Championship. Photography courtesy Annapolis Blues



The Annapolis Blues FC look to capitalize on last season’s success…and electrify its hometown
By JoAnna Daemmrich



B
ack from school, Jackson Ruckman laced 
up his scuffed cleats and sprinted onto the 
Navy Marine Corps Memorial Stadium’s 
freshly marked field. This was a new kind 
of pitch for Ruckman and his hometown 
of Annapolis, known more for celebrating 
legendary football battles than soccer.

Ever since he was five-years-old and gleefully 
kicked a ball into a goal, Ruckman could count 
on a few fans cheering him on. After playing for 
modest crowds in high school and college, he was 
eager for his debut with a startup minor league 
team. Yet in a town synonymous with the Naval 
Academy, where sailing and lacrosse traditions also 
run deep, he wondered: Would anyone show up?

Glancing at the stands, he got an electrifying 
answer: a sea of blue engulfed one side of the 
stadium, as 8,368 ticket-holders set a record for 
the inaugural home opener. Families sported 
team jerseys. Six-year-olds danced in conga lines. 
Neighbors chatted between shouts of “Go Blues.” 

Annapolis had turned out against all expecta-
tions to welcome the Annapolis Blues FC—proof 
that soccer, too, is capturing the town’s heart.

“I got out there and was like, ‘Oh my god,’” re-
calls Ruckman, a 21-year-old defender for the 
Blues, who grew up in nearby Edgewater and 
plays right-back at North Carolina’s High Point 
University. “I had no idea it would be that big.” 

The Blues are back this summer, hoping to 
recapture the excitement of their first National 
Premier Soccer League season, when they won all 

but one game (with one draw), 
shattered attendance records, 
and claimed the Mid-Atlantic 
conference title. 

“I want the team to be a re-
flection of the fans: Passionate. 
Enthusiastic. Never-say-die,” says 
Coach Colin Herriot, who em-
phasizes an aggressive attack 
and vows to “continue to im-
prove.” “There’s been a genuine 
connection there between the 
players and the community.” 

The Blues’ success mirrors an 
explosion in both professional 
and amateur clubs, as national 
leagues capitalize on soccer’s 
skyrocketing popularity. Semi-
pro teams have popped up from 
Oklahoma City to Pittsburgh, 
with the NPSL alone expanding 
from six Southwestern teams 
in 2003 to 92 today. Meanwhile, 
Major League Soccer packs sta-
diums; CBS Sports will broadcast 
the second-tier United Soccer 

League, and the 2026 World Cup 
promises more soccer mania.

Annapolis’ lively sports scene 
beckoned Michael Hitchcock, a 
Dallas-based sports management 
entrepreneur and the majority 
owner. Hitchcock, who started 
his career in several MLS front 
offices, has invested in 15 other 
developmental teams across the 
country. His latest is in Columbus, 
Georgia, near Fort Moore, the 
Army base where he was born. 

“We try to make it authentic, 
a real high-level experience, but 
also as much fun as possible,” says 
Hitchcock, who keeps a photo on 
his office wall of the Blues’ trium-
phant championship goal. “Kids 
can play games, get autographs, 
take a selfie. That’s the beauty of 
minor league sports.”

The Blues got off to a buzzy 
start, rallying fans with social-me-
dia promotions and a poll to pick 
the team’s name. Downtown ca-

“We try to make it authentic, a real high-level 
experience, but also as much fun as possible. Kids 

can play games, get autographs, take a selfie. 
That’s the beauty of minor league sports.”

Photography courtesy Annapolis Blues





fes eagerly displayed banners, while area businesses 
signed up as sponsors. Forward Brewing and Rise 
Up Coffee even crafted signature drinks.

In no time, the Blues had found their foot-
ing amid the town’s festivities surrounding Navy 
games, lacrosse playoffs, and Wednesday night 
regattas. Soccer enthusiasts now tailgate at the 
stadium like academy alumni. Young families 
relish cotton candy, gear giveaways, and game-day 
tickets that sell for $15 per adult and $12 for each 
kiddo. Fans hail each goal with chants of “Old Bay, 
Old Bay,” a spicy Maryland twist on the Mexican 
soccer refrain “Olé, Olé.” 

Supporters anticipate an even greater rise this 
summer. After last July’s nail-biter conference 
victory drew another record crowd of 8,480, Hitch-
cock is hopeful for 10,000 fans. That would be 
double the typical NPSL turnout, closer to a slow 
day at Washington’s D.C. United, an MLS team. De-
spite ample room at the 34,000 seat Navy stadium, 

though, U.S. Soccer’s convoluted 
system prevents teams like the 
Blues from advancing into up-
per tier leagues, regardless of 
record or attendance.

As the Blues gain momen-
tum, they’re elevating a youth 
sport often overshadowed here, 
especially by lacrosse. Their de-
voted fan base reflects not just 
a generational shift but also the 
growing influence of Annap-
olis’ Latino community, now 
18 percent of the city’s 40,000 
residents—and its passion for 
soccer. Amid the town’s bus-
tle, soccer quietly thrives, with 
hundreds of kids practicing on 
middle-school fields, and adults 
organizing Sunday games.

Claire Bowdren co-found-
ed Eastport’s Forward brewery, 
whose name is featured (along 
with a crab logo) on the team 
jerseys. She credits the Blues 
for tapping into “a network of 
soccer enthusiasts and players 
that was already here, but just 
wasn’t as recognized.”

For Ruckman and his team-
mates, the summer games are 
mostly about honing skills for 
the upcoming college season. 
Most of the 32 rostered players 
are Division I standouts, with 
some from Division III schools 
and a handful recruited through 
popular open tryouts. 

But the Blues also offer an 
unexpected step up for young 



men who assumed college was 
the pinnacle, after dedicating 
years to travel ball and out-of-
state tournaments. And for tal-
ented players from the Annapolis 
area, who left in pursuit of higher 
competition, it’s a homecoming. 

“It’s just a different feeling 
to play where you watched 
Navy football, Navy lacrosse, 
and now I’m on that field,” says 
Ruckman, who graduated from 
the McDonogh School, where he 
boarded to compete with Balti-
more-area private schools. “The 
Blues are pretty close. We do a 
lot of outreach, so now kids get 
to see soccer and think: ‘I want 
to play on this team someday.’”

Players don’t get paid and 
sacrifice summer weekends to 
early wakeups. But their re-
turn is better than free Rise Up 
coffee: a chance to distinguish 
themselves at Annapolis’ biggest 
arena, where they might catch 
the eye of scouts. Just ask Jacob 
Murrell, last year’s striker, who 
scored the final penalty goal in 
the championship—and was 
promptly signed by D.C. United.

“I’m trying to do what he 
did,” confesses Alex Wroblews-
ki of Murrell’s leap to the major 
league. Wroblewski, who is 21 
and also a striker at the Uni-

“Everyone was there!” exclaims Christine Lasser, 
owner of an Annapolis nanny-placement service, 
who bought season tickets with her husband, Eli, 
last year. “We had no idea it would be this popular. 
I literally ran into people I hadn’t seen in 10 years.”

On Saturdays, the Lassers stroll to the stadi-
um with their three young children, all decked 
out in Blues gear, from their Murray Hill home. 
Eight-year-old Reid, a Maryland United player af-
fectionately dubbed “Speedy Reidy” by his coach, 
finds the games “really fun because the players 
were so good.” The best part? Dashing on the field 
afterward to get his ball autographed. 

Annapolis Alderwoman Karma O’Neill, who 
represents the neighborhood encompassing the 
stadium, had the same experience. She, too, credits 
the Blues for the impromptu camaraderie.

“Every game I go to, I’m shocked by how many 
people I know, and if I don’t know them, I start 
seeing them around town,” she says. “There’s just 
this incredible energy. It’s a good family game, not 
rowdy, not a big frat party, just good clean fun.”

versity of Maryland Baltimore 
County, joined the offense, im-
pressed by both the “intensity” 
and “togetherness of the team.”

After 11 years of coaching at 
the highly ranked Maryland Unit-
ed youth club, Herriot, the head 
coach, had no trouble recruiting 
a starting lineup. He personally 
knew dozens of elite players, in-
cluding those like Ruckman who 
had played for him. Meanwhile, 
there are plenty of up-and-com-
ing prospects in Maryland and 
D.C., where the umbrella youth 
soccer association now boasts 
75,000 registered players (both 
boys and girls), compared to 
54,000 in 2014. 

In the Blues’ second year, Her-
riot is determined to not only win 
the conference again but also to 
advance in the NPSL regional 
playoffs. He pledges another sea-
son of relentless attack, saying: 

“We want to be really proactive 
with the ball. We want to control 
possession, to try to dominate.”

Diehard Blues fans anxious-
ly await every move, erupting 
into applause and high-fives at 
every daring through ball or 
spectacular save. But others 
find more enjoyment in the 
togetherness—and sheer ebul-
lience—of the games. 

“There’s just this incredible energy. 
It’s a good family game, not rowdy, not 

a big frat party, just good clean fun.”

For the full Annapolis 
Blues’ season schedule 
and to purchase gameday 
tickets, scan here: 

Photography courtesy Annapolis Blues
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Celebrate Rosé season! Over 75 different Rosés 
Available! Fishpaws Marketplace 954 Ritchie Hwy, 
Arnold, 410-647-7363, fishpawsmarket.com

Custom Charcuterie Board. Let our Certified Cheese 
Specialist suggest or create a cheese and charcuterie tray. 
48 hour notice required for trays, Fishpaws Marketplace, 954 
Ritchie Hwy, Arnold, 410-647-7363, fishpawsmarket.com

Sip In Style! Elevate your whiskey experience 
with Fishpaws premium single barrels. Get 
your bottles etched at our all bottle etching 
date this year June 14, 4-7pm. Fishpaws 
Marketplace, 954 Ritchie Hwy, Arnold, 410-647-
7363, fishpawsmarket.com

Find great grilling gifts for Dad and other delectable 
delights for your Grad! Swing by our store and savor a 
tea-to-go as you explore our enchanting array of flavors, 
fragrances and fabulous finds! Visit us today and elevate 
your gifting game with a dash of flair and a pinch of 
panache! The Spice & Tea Exchange of Annapolis, 155 
Main Street, Historic Annapolis, annapolis@spiceandtea.
com, 410-280-2088

Smith & Quinn apparel is IN and we can’t get enough! 
Cute, comfortable and easy to wear...talk about the 
PERFECT gift! Grad approved! Visit us at The Cottage 
on Main, 149 Main St. Annapolis, MD. The Cottage in the 
Park 562 B Ritchie Hwy. Severna Park, MD or online at 
ShopTheCottage.com

Special Dual Bobblehead. Take Dad and the Family Out 
to the Ballgame Sunday, June 23rd for the Baysox 1:05pm 
afternoon tilt with the Altoona Curve (Pirates Affiliate). Come 
early to get the Adley Rutschman / Grayson Rodriguez Dual 
Bobblehead! Tickets at Baysox.com.

BEAUTIFY &  
FEEL ALIVE 

Wellness Trends  
We Love

HOTDOGS TO  
HOME RUNS! 

Spring Sports  
Stadium &  

Teams Guide 

CHESAPEAKE  
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The gift of What’s Up? Magazines. Save 60% off the 
cover price! Become a subscriber to the Chesapeake 
Region’s favorite magazines and get your finger on 
the pulse of everything going on around town! From 
restaurant reviews to real estate, community profiles to 
local steals and deals, you don’t want to miss an issue 
of What’s Up? Annapolis, What’s Up? Eastern Shore, 
What’s Up? Central Maryland. Call 410-266-6287 or visit 
whatsupmag.com to start your subscription!
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Celebrate Rosé season! Over 75 different Rosés 
Available! Fishpaws Marketplace 954 Ritchie Hwy, 
Arnold, 410-647-7363, fishpawsmarket.com

Custom Charcuterie Board. Let our Certified Cheese 
Specialist suggest or create a cheese and charcuterie tray. 
48 hour notice required for trays, Fishpaws Marketplace, 954 
Ritchie Hwy, Arnold, 410-647-7363, fishpawsmarket.com

Sip In Style! Elevate your whiskey experience 
with Fishpaws premium single barrels. Get 
your bottles etched at our all bottle etching 
date this year June 14, 4-7pm. Fishpaws 
Marketplace, 954 Ritchie Hwy, Arnold, 410-647-
7363, fishpawsmarket.com

Find great grilling gifts for Dad and other delectable 
delights for your Grad! Swing by our store and savor a 
tea-to-go as you explore our enchanting array of flavors, 
fragrances and fabulous finds! Visit us today and elevate 
your gifting game with a dash of flair and a pinch of 
panache! The Spice & Tea Exchange of Annapolis, 155 
Main Street, Historic Annapolis, annapolis@spiceandtea.
com, 410-280-2088

Smith & Quinn apparel is IN and we can’t get enough! 
Cute, comfortable and easy to wear...talk about the 
PERFECT gift! Grad approved! Visit us at The Cottage 
on Main, 149 Main St. Annapolis, MD. The Cottage in the 
Park 562 B Ritchie Hwy. Severna Park, MD or online at 
ShopTheCottage.com

Special Dual Bobblehead. Take Dad and the Family Out 
to the Ballgame Sunday, June 23rd for the Baysox 1:05pm 
afternoon tilt with the Altoona Curve (Pirates Affiliate). Come 
early to get the Adley Rutschman / Grayson Rodriguez Dual 
Bobblehead! Tickets at Baysox.com.
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The gift of What’s Up? Magazines. Save 60% off the 
cover price! Become a subscriber to the Chesapeake 
Region’s favorite magazines and get your finger on 
the pulse of everything going on around town! From 
restaurant reviews to real estate, community profiles to 
local steals and deals, you don’t want to miss an issue 
of What’s Up? Annapolis, What’s Up? Eastern Shore, 
What’s Up? Central Maryland. Call 410-266-6287 or visit 
whatsupmag.com to start your subscription!
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This summer, rekindle your elementary 
spirit and visit regional museums, 
attractions, and activities chock full of 
history, adventure, and old-fashioned fun

Summer is the season of boundless 
opportunity, when sun-drenched days 
stretch into warm, starlit nights, offering 
a tapestry for adventures and delights. 
The season is synonymous with joy, 
freedom, and unforgettable moments 
that weave themselves into the fabric 
of cherished memories. Whether you’re 
seeking adrenaline-pumping thrills or 
tranquil respite, there’s an abundance 
of activities to explore, making our 
region the ultimate playground for fun 
and excitement. We’ve compiled a list 
of things to do and places to go, to 
help kickstart your summer adventures!
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If you’re looking to get out of the house 
but stay inside on a hot summer day, the 
National Aquarium (aqua.org) in downtown 
Baltimore is a great option. The aquarium 
hosts several award-winning exhibits, from 
a tropical rainforest to Australian habitat 
to an Indo-Pacific reef. The living seashore 
exhibit is a unique opportunity to interact 
with some mid-Atlantic coastal species. 
Looking for something extra? The Animal 
Care and Rescue Center offers a 90-minute 
experience, giving insight and behind the 
scenes access to how animals are treated 
and cared for upon arrival and during their 
stay.  Hours of operation are generally 9 a.m. 
to 6 p.m. most days. Adult tickets are $49.95, 
with children and seniors being $39.95, and 
those under the age of four are free.

Founded in 1914, the Baltimore 
Museum of Art (artbma.org) 
features local and international 
artwork. The museum houses 
to the largest amount of 
Henri Matisse’s work in a 
public institution—the French 
artist who is regarded as the 
greatest colorist of the 20th 
century. Additional collections 
include ancient Egyptian 
works, European portraiture, 
and contemporary, avant-garde 
works. The BMA does not 
charge for admission, however 
certain exhibits may be subject 
to an additional cost. You can 
schedule an interactive guided 
tour that highlights artists 
from across the world, with an 
emphasis on those who are 
Black, Indigenous, women, 
people of color, and other 
underrepresented groups. 
The guided tour costs $16 for 
adults and $14 for seniors (65 
years-plus) and is limited to 60 
people per tour.Nicholas Poussin.MosesSweetening the Waters of Marah.1627-28. Courtesy BMA.

Photo courtesy N
ational Aquarium
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Located just outside of Baltimore’s city center is 
the historic Fort McHenry National Monument 
(nps.gov/fomc). Most famously, the fort was 
central in the Battle of Baltimore, which took 
place in 1814, and gave Francis Scott Key 
inspiration to write The Star-Spangled Banner. 
Today, the visitor center offers exhibits with 
several key historical artifacts, interactive 
programs, and a ten-minute orientation film. 
Whether you’re a history buff or first-time 
explorer, the fort has options for both self-
guided tours as well as ranger led tours and 
talks throughout the day. The entrance fee for 
the national park is $15 for anyone 16 years and 
older. The fort is open daily, 9 a.m. to 5 p.m.

Port Discovery 
Children’s Museum 
(portdiscovery.org) is 
another mainstay in 

Baltimore for families. 
Located in the Inner 
Harbor, this museum 

aims to educate 
children and spark 

imagination through 
hands-on, interactive 
experiences. Open 

10 a.m. to 5 p.m. most 
days, this three-story 

museum also has 
sensory-friendly areas 
to provide those with 

sensory needs an 
inclusive experience. 
General admission 

tickets are $23.95 for 
adults and children, 

with free admission for 
babies under 1 year old.

Swimming is a classic summer activity, but visiting the same pool over and 
over again can be monotonous—that’s where the Beaver Dam Swimming Club 
(facebook.com/beaverdamsc) in Cockeysville comes into play. This 30-acre 
swimming club is more than just a pool; it is a unique, freshwater quarry. With an 
additional two pools for those that may not want to take the deep plunge, this 
swim club is a perfect break from the usual swim. In addition to the swimming 
offerings, BDSC also offers a large rope swing into the quarry, a couple sand 
volleyball courts, and shaded areas with grills for cookouts and picnics. A one-day 
pass on the weekdays will cost $20 per person for those 12 and over, with those 
aged 2–11 being $16; on the weekend, prices jump to $30 and $20 respectively. 
A season pass is $365 for those 18 and up, $185 for those 12–17-years-old and 
$145 for those 2–11-years-old. Children must be four years old to swim in the 
quarry, and no alcoholic beverages are allowed on the grounds.

Im
age credit Trevor Rom

aine/Youtube
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Kilgore Falls at Rocks State 
Park (dnr.maryland.gov/pub-
liclands/Pages/central/Rocks/
Falling-Branch.aspx) located 
in Pylesville, Maryland, is a 
fantastic summer adventure. 
Featured in the Disney-pro-
duced, award-winning film, 
Tuck Everlasting, the sec-
ond-highest vertical waterfall 
in Maryland can be found five 
miles north of Rocks State 
Park. The 17-foot-tall waterfall 
is located at the end of a half-
mile hike, in the Falling Branch 
area of the park. Due to its 
popularity, reservations must 
be made to visit Kilgore Falls 
on weekends and holidays 
Memorial through Labor Day. 
Passes are free, with the park-
ing lot opening at 8 a.m. and 
closing at sunset. Swimming 
and wading are allowed, but 
not encouraged and must be 
done at your own risk. Pets are 
allowed on the trail but must 
remain leashed at all times.

The Baltimore & Ohio Railroad Museum 
(borail.org), located in a historic railroad 
station, originally opened on July 4, 1953, and 
has been operating ever since. This museum 
aims to preserve the legacy of America’s 
railroading history. The Underground Railroad 
Exhibition highlights the role played by the 
physical railroad in aiding individuals who 
were seeking freedom along the B&O path. 
Additionally, the museum holds the most 
comprehensive collection of early American 
railroading memorabilia. Museum hours are 
daily 10 a.m. to 4 p.m. Admission ranges from 
$20 for adults to $12 for children (ages 2–12) 
and $17 for seniors (ages 60-plus). There are 
opportunities for discounts based on group 
size, employer/job field, and day of the week.

Photo by Craig Fildes



If you want the best bang for your buck, visiting any of the National 
Smithsonian Museums (si.edu/visit/hours) cannot be beat. Entrance 

into the museums is free. There are 21 total museums, with some of the 
favorites being: National Air and Space, National Portrait Gallery, Natural 

History Museum, American History Museum, and the Smithsonian Gardens. 
Larger landmarks such as the Washington Monument, the White House, 
and several memorials are within walking distance. And the expansive 

National Mall is perfect for a midday picnic! With several options, these D.C 
sites can be anything from a short visit to a day’s worth of activities.

Need a perfect day for the 
animal lover in your life? 
There are two major zoos 
within a close distance. The 
Maryland Zoo (marylandzoo.
org), located in Druid Hill 
Park, a northwestern section 
of Baltimore spans 135 acres. 
Home to over 1,500 animals, 
the Maryland Zoo has three 
main animal sections: Maryland 
Wilderness (animals who call 
Maryland their home), Northern 
Passage (Bears, Penguins, 
North and South American 
animals, and cold-weather 
animals), and African Journey 
(animals originating from the 
African continent). Tickets are 
$27 for adults, $23 for children 
(2–11), and $24 for seniors 
(65-plus). The Smithsonian’s 
National Zoo and Conservation 
Biology Institute (nationalzoo.
si.edu) is one of the oldest 
zoos in the United States. The 
National Zoo holds over 2,200 
animals, including several 
endangered species. The 
sections of the zoo are relatively 
self-explanatory: The Asia Trail, 
Elephant Trails, Lemur Island, 
Small Mammal House, American 
Trail, Great Ape House, Gibbon 
Ridge, Great Cats, Africa Trail, 
Amazonia, Reptile Discovery 
Center, Bird House, Claws and 
Paws Pathway, Kid’s Farm, and 
the American Bison Exhibit. 
Admission to the National Zoo is 
free, however you must reserve 
an entry pass online; parking 
onsite comes at a fee. The zoo 
is open every day of the year 
(except Christmas) from 8 a.m. 
to 6 p.m., with final admittance 
allowed at 5 p.m.
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Annapolis is home to the highly 
regarded U.S Naval Academy 
(navalacademytourism.com), 
which offers guided tours that 
offer insight into the lives of the 
Midshipmen, as well as the rich 
naval history of the institution 
and military branch. Guided 
public tours last 90 minutes 
and tickets range from $12–14 
dollars based on age, with a 
$10 offering for any military 
members. The Gem car tours 
last 75 minutes and are given 
via a five-passenger electric 
vehicle, highlighting the “gems” 
of the Naval Academy. These 
run 75 minutes and cost $35 
per person. These tours are 
perfect for a cool, clear day!

The Annapolis area features 
several opportunities to channel 
your aquatic interests and 
a favorite is learning how to 
paddleboard. Paddleboarding 
is currently one of the fastest 
growing water sports. A great 
place to start is Quiet Waters 
Park in Annapolis, home to 
Capital SUP (capitalsup.com), 
one of the main paddleboarding 
instruction outfits. They offer 
paddleboard rentals (plus kayaks 
and canoes), intro classes, 
fitness classes (paddleboard 
yoga, anyone?), and even camps.
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Looking for something to wrap 
up the summer fun? The Ocean 
City Air Show (ocairshow.
com) will take place on August 
24–25. With a diverse profile 
of planes, from the F-22 Raptor 
plane, the fastest fighter jet 
in the world, to stunt planes 
flying upside down, this is a 
show you won’t want to miss. 
The 2024 show will play host 
to the Italian Air Force Frecee 
Tricolor, who will be returning 
to the U.S. for the first time in 
30 years. This 10 aircraft fleet 
is the world’s largest acrobatic 
patrol team and will dazzle 
the audience with a 30-minute 
performance. Tickets range 
from $25 to $249, giving five 
different seating options across 
various levels.

Assateague Island (nps.gov/
asis), regarded as one of the 
best beaches on the East 
Coast, has 37 miles of natural 
beach along the Atlantic. Just 
a couple miles south of Ocean 
City, this National Park is most 
notably known for the wild 
horses that roam throughout 
the protected land; this is 
one of the few places in the 
United States where one can 
experience this! In addition to 
horse viewing, Assateague 
Island offers camping, fishing, 
hiking, and water activities. For 
only $40 per night, you can 
pitch your tent or park your 
camper at the National Park’s 
designated campground in 
Maryland. There are various 
sightseeing cruise and kayak 
tours also offered by third-
party companies. 
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Advertise  
with us today!

R E S E R V E 

Y O U R  S PA C E

Contact Ashley Raymond  
at 410-266-6287 x1115  
or araymond@whatsupmag.com

Congratulations Graduates!
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One, Two, 
Three 

Strikes 

And its’

You’re Out!
B y  F r e d e r i c k  S c h u lt z 
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W
e don’t call it “America’s National 
Pastime” for nothing. Whenever 
social and political turmoil erupt-
ed during the 20th century, we 
could count on one comforting 
constant: baseball. And at the 
beginning of arguably one of its 

most tumultuous decades, the 1960s, sports fans in 
Annapolis and Navy alumni had something to cheer 
about in the springtime: the Navy baseball team. 

Dateline, June 5, 1960: “MIDDIE FANS TEN IN 
9-TO-1 SUCCESS, Davis Pitching and Bellino’s 4 
Hits Pace Navy Nine.” It was the front-page story 
in the New York Times Sports section. Despite this 
Navy win, Army was still the Eastern Intercolle-
giate League champion that year. 

The “Middie” who struck out ten West Point 
Cadets that day was Chuck Davis, a gentle giant of 
a man who now lives in retirement with his wife 
in Florida. That’s where we caught up with him 
for his remembrance of that key game in his dis-
tinguished baseball career as ace pitcher for Navy.  

“That was a great day,” Davis remembers. “Joe 
[Bellino—known best as winner of college foot-
ball’s Heisman Trophy] hit two or three major-
league-type line shots. That must have rattled 
their cages. They had a runner thrown out at the 
plate in the first inning after they had scored a 
run, and that was their only one all day. It was one 
of the best baseball teams Army had ever fielded. 
At the same time, we had a mediocre year. Our 

feeling was that the better they were at the time 
of that game, the better for us if we beat them. 
It was the biggest Navy baseball crowd we’d ever 
seen. The stands were packed.”  

The following season, in 1961, would be even 
more memorable.

The Team 

Chuck Davis will be first to tell you that the 
players on the field are the ones who made his 
pitching record (wins and losses) look so good. “Ron 
Terwilliger and his brother Bruce had been star high 
school athletes for a rival school to mine in our 
hometown. Ron was a hard-hitting youngster sec-
ond baseman with our team in 1961,” Davis recalls. 

“And Bruce was a plebe that year and went on to a 
fine career as a pitcher for Navy. It is well known 
that they both went on to greater things around 
Annapolis. The baseball field is named for them.” 

The players backing up Davis were formidable, 
a well-balanced team of sophomores and juniors 
in the lineup. According to the star hurler, “the 
highest batting average was about .285.” The Class 
of 1961 boasted Bellino, and the four pitchers 
were all the seniors, too: Ed Ettinger, Gary Carlson, 
Dave Patz, and Davis, who emphasizes, “We won 
19 straight games. The streak was snapped in a 4-2 
loss against Princeton, on a fielding error by none 
other than one Chuck Davis. We ended up 24 and 
2 and won the Eastern Intercollegiate league title.” 

All-American Navy baseball legend Chuck Davis 
embodied this refrain from the classic anthem 
“Take Me Out to the Ballgame,” as he set pitching 
records that still stand—more than six decades later
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1. Navy’s 1961 championship winning 
baseball team 2. Davis played for USA 

baseball during his career 3. Chuck Davis 
4. Joe Bellino 5. Chuck Davis in action
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Photography courtesy Chuck Davis
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Navy sports lore has it that an injury sustained 
by Bellino in football had restricted his ability to 
throw to second base from his catcher position, so 
he switched to left field, and the Class of ’62’s Har-
vey Cybul took over as catcher. “We said shortstop 
Chuck Galloway was the best-conditioned infielder 
in the league from all the times he had to sprint 
out to take (short) relay throws from Joe. I don’t 
think any other team ever caught on,” Davis jokes. 

And what about Bellino, who went on to play 
pro football for the AFL Boston Patriots? 

To that question, Davis has his own assessment: 
“I always felt he was a better pro prospect for 
baseball than football.” Bellino himself, however, 
later referred to choosing football as “a no-brainer.”

“My folks lived in the D.C. area,” Davis recalls. 
“Joe went home with me a few times, and my 
mother was crazy about him. It’s fair to say that 
for those few months, he was the most famous 
young man in the USA. 

“He handled it with ultimate class. If you vis-
ited casually with him, and did not know him, 
you would never know he had ever played in an 
athletic event. I never heard one negative remark 
about the guy.” 

Sports and  
the Military 

The boy who became a lanky pitching star 
attributes his interest in sports to, “like most guys, 
my dad.” Davis was five years old when his father 
returned from World War II. The returned veter-
an had been a small-college coach and was very 
focused on encouraging his son to play. “My own 
skill set featured being a very slow runner,” Davis 
quips with a laugh. “That put me in a position 

where baseball pitching was ultimately my best 
bet for some success. I was fortunate to have great 
coaching in high school.” 

As an Army colonel in 1950, Davis’ father was 
assigned to the staff college in Norfolk, Virgina. The 
ship visits that father and son made to those moored 
there, “were fascinating, of course, for a 10-year-old 
kid. I had never lived on any service base, so this was 
my introduction to the functioning military,” Davis 
explains. “I certainly wanted to join it all.” 

He ultimately did, becoming an Academy Plebe 
in 1957—the start of a lengthy military career.

And while the ’61 season will always be re-
membered as one of Navy’s finest, Davis achieved 
many accolades and records by the culmination of 
his four years at the Academy. Upon graduation, 
his school records included: Season ERA, Career 
ERA, Season Win Total, Season Complete Games, 
Career Complete Games, Season Shutouts, Career 
Shutouts, Season Innings Pitched, and several 
others which would eventually be broken by con-
temporary phenom Noah Song (Class of 2019). 
Davis was selected to the All-American college 
baseball team in ’61, played for the U.S. national 
team, and eventually was inducted into the Naval 
Academy’s sports Hall of Fame. 

After USNA and Annapolis, Davis fulfilled his 
service commitment by joining the U.S. Marine 
Corps. “I had been impressed by the Marine of-
ficers I’d met both at the Academy and with my 
family,” Davis explains. “I was not crazy about 
lengthy sea duty. Those guys deserve a lot of cred-
it—tough duty.” As for his service as a Marine in 
Vietnam, Davis describes it in his low-key style: 
“It was alternately boring and frightening. I saw 
action. There was misery. I met some marvelous 
young men of all backgrounds. I was lucky.” ■

This story would be remiss if it fails to mention Noah Song (Class of 2019), who broke 
some career records that had been set by Chuck Davis: Wins, Strikeouts, Innings Pitched, 
and tied for most Career Shutouts. According to Davis, “Make no mistake. Noah Song is 
the real deal.” The situations, however, were significantly different: “We generally played 
against bigger schools, but only saw them once a year.  Now, Navy plays several games 
against some teams, giving them more looks at the pitchers and making it tougher on them.” No
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Home & Garden
1 2 2   E L E VAT E ,  D O N ’ T  R E N O VAT E  …        1 2 7   I N VA S I V E  P L A N T S  A R E  C O M I N G !  P R E PA R E !

1 3 2   F O R  T H E  C U R AT E D,  M O D E R N  L I F E S T Y L E        1 3 4   N AT U R A L  C R E E K S I D E  B E AU T Y

Our Favorite 
Boredom-Busting 

Bathroom Ideas 
PG. 122
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eyond the utility of our bath-
rooms, opportunities abound 
that provide potential to make 
this room a delightfully inspir-
ing space. After all, this is the 
room that jumpstarts our day, 

where we look in the mirror and give ourselves 
our best slay-the-day speeches, so inspiration 
and motivation is key. Perhaps this accounts for 
the current trend to rid our bathrooms of bore-
dom, and fortunately, it does not require ripping 
out its larger fixtures or upsizing its footprint. 

A  P E R K  O F  F R E S H  PA I N T

Yes, changing a room’s color is the quickest and most obvious way 
to update a look, but it’s not just about the medium anymore, it’s 
about the method. Getting creative with where color is applied 
can be just as important as the color you choose. When deciding 
where, take a moment to stand in your bathroom and simply look 
up. While the ceiling may be the very last place you would think 
to upgrade about this room, interiors experts often see this sur-
face, or “fifth wall” as one of the most missed opportunities when 
it comes to making a statement in décor and design. Combining a 
bold color choice that incorporates a matching splash of the same 
color below as reflected in the vanity and tiles turns what could 
have been a standard neutral bathroom into a bright and optimis-
tic way to start the day. Other ways to creatively use paint with-
out an entire wall re-fresh is updating your vanity with a sunny 
shade or perhaps even your tub, should you be fortunate enough 
to have an antique clawfoot style. Expertly painted vintage tubs 
like these make a style statement all on their own. If you’re think-
ing a complete hue refresh is in order, neutral colors and white re-
main the most popular option as well as softer greens and blues. 
Use your décor pieces as a base to build off of when choosing you 
new hue and when it comes to finishes, experts recommend a 
moisture-resistant satin, semi-gloss, or high-gloss finish.

Home & Garden •  I N T E R I O R

Elevate, Don’t 
Renovate …
O U R  FAV O R I T E  
B O R E D O M - B U S T I N G 
B AT H R O O M  I D E A S

By Lisa J. Gotto

B
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C O M M O N - S E N S E 
U P G R A D E :  O U T 
W I T H  O L D  G R O U T

Nothing makes a bathroom 
look more dated than dingy, 
cracked grout that’s past its 
prime. If you’re ready for a 
re-grout and re-seal, experts 
recommend replacing tradi-
tional white with a dark-col-
ored grout which provides a 
crisp, modern look. 

A New Role for Texture
Smooth, sleek, curvy—all common terms 
associated with the vibe of a bathroom. 
Enhance your bath’s vocabulary and 
vibe profile with an accent wall that is far 
from flat. These chunky tiles in random 
depths and subtle tonal variations add 
a layer of interest and even intrigue to 
an otherwise monochromatic bathroom. 
Fortunately, there are many easy-to-
install varieties of tiles available now 
that possess these three-dimensional 
qualities. And, the textiles associated 
with the bath are the easiest aspects to 
swap out to create a new vibe. “A new 
shower curtain alone can make a drastic 
difference in any bathroom—bonus 
points if you swap out your rod and rings, 
too!” says Kelley Gable of Gable Interiors. 
“Right now, we’re loving waffle knits and 
soft linens for that spa-like look and feel 
in the bath. Another way to upgrade your 
textiles is to swap out your bathmat. And 
don’t be afraid to think outside the box …
we’re gravitating towards vintage minis 
or runners if your space allows. And last-
ly, don’t forget about your everyday items 
like bath and hand towels. Super-plush 
Turkish cotton towels will not only aes-
thetically upgrade your space but will 
also upgrade your daily experience.”

WA L L PA P E R 
T H AT  W O W S

A small swatch of wall and 
even a smaller bathroom are a 
non-issue when an auspicious 
use of wallpaper is employed. 
While opinions on the yay or 
nay of using this material can 
be as sticky as its backing, at 
the end of the day, it’s hard to 
dispute the game-changing 
impact of a perky paper in 
the proper space. 

Mirror, Mirror
Frame that morning pep 
talk you’re having with your-
self with a mirror style that 
sparks interest. Upgrade 
that static, flat vanity mirror 
for a gilded vintage look, or 
take the modern route and 
install a Smart mirror that 
can help you get a jump 
start on your day. Another 
creative approach is adding 
several to the same wall 
as your main mirror for an 
eclectic collection of func-
tional, light-reflective, and 
an interest-grabbing aspect 
to your bathroom’s overall 
look. “Think of your mirror 
as artwork and allow for it 
to be a creative upgrade to 
your bathroom,” says Gable. 
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H A R D WA R E :  T H E  E A S Y  U P G R A D E

“We love swapping out vanity knobs and pulls with more decorative pieces that 
can immediately change the look and feel of your bathroom,” Gable says. “When 
it comes to bathroom accessories, think towel bars, hooks, and toilet paper hold-
ers.” Gable adds that they advise their clients to match their bathroom accessories 
to their plumbing fixtures for a more streamlined look. “But that doesn’t mean 
they have to be boring!” she says. “Look for accessories that have updated edging 
details, closure systems, or two-tone variations. And bonus tip: Don’t forget to 
update your toilet lever to match your new hardware and accessories. This is one 
detail that is often overlooked but shouldn’t be because it offers big impact!”

Designer Tip: 

Thinking of mixing your 
metals? Designers weigh 
in with a resounding, 

“Yes!” A good rule of 
thumb is to have the 
major fixtures match, and 
then add in a second 
finish for additional knobs 
and accessories to take 
your design to a more 
curated and clever level.

Crowning Jewels
“We often share with our clients that 
lighting is the jewelry of any space,” 
Gable says. And that can certainly 
be true for bathroom lighting. This 
is where you get ready for the day, 
and perhaps apply makeup, so a 
well-lit space is essential and most 
often, we find that lighting is either 
outdated or poorly placed in bath-
rooms.” Gable recommends swap-
ping out over-the-mirror fixtures for 
fresh sconces that flank the mirror 
at about eye-level or between 60 to 
65 inches from the floor to the cen-
ter of the sconce backplate to avoid 
any unwanted shadowing of your 
face in the mirror. Updated lighting 
can not only take your bathroom 
from drab to fab, but it also pro-
vides an excellent opportunity for 
personalization and self-expression.

T H AT  F I R S T  A N D 
L A S T  TO U C H

Gable offers a designer hack for 
that last bit of powder room 
polish. This small detail, she 
says, requires zero construc-
tion or renovation, but makes 
a huge impact. “Update your 
lighting switch plates and elec-
trical backplates! Swapping out 
boring white plastic backplates 
to metal-finish or other comple-
mentary plates will be the best 
$10 upgrade you’ll ever make!” 
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kay, I know we don’t need more 
stress right now. Our gardens are 
our stress-relievers, our source of 
peace in a world of struggles. I 
hate to interject a “call to arms,” 
but attention must be paid. Gar-

deners, man your weed-pullers and spades! 
There are strong indications that over 100 inva-

sive plants, commonly labeled “weeds,” will be ex-
panding into the Eastern United States. More than 
30 of those species are predicted to “wreak havoc” 
with our native plants. This migration of weeds to 
the East Coast is being attributed to climate change, 
according to a February 2024 article from the Weed 
Science Society of America (WSSA). Maryland’s 
own Native Plant Society shares the same concern. 
(See: mdflora.org/aboutinvasives.html) 

So, I’ll discuss first the most common and se-
rious invasive plants threatening the eco-balance 
in our region. Then, I’ll review a few of the of-
ten-overlooked indigenous plants that will flourish 
in our gardens. Some of them may be old friends.

Home & Garden •  G A R D E N

Invasive Plants 
Are Coming! 
Prepare!
By Janice F. Booth

O

I N VA S I V E  P L A N T S  ( A K A  W E E D S ) 

There are six categories: aquatic plants, herbs, 
grasses, shrubs, trees, and vines. The list below is 
not exhaustive. They’re weeds with which many of us 
are already familiar and may even have done battle.

1 Aquatic troublemakers 
in our ponds and 
streams: not an 
exhaustive list: water 

hyacinth; water clover; 
chickweed; fragrant waterlily 
(sorry, but you’ll have to keep 
a close eye on those lovely 
waterlilies in your pond—
don’t let them escape into 
nearby creeks and streams); 
arrowhead (yes, those 
graceful wings-on-a-stem are 
trouble; and loosestrife.

2 Over-zealous herbs: If you’ve ever grown herbs, 
you’re already well aware of the impact of these 
hardy plants: yarrow (all varieties); maidenhair 
fern (sadly, they can get out-of-hand); garlic 

mustard and regular mustard; wild onion and wild garlic 
(stick to the grocer’s offerings if you want to avoid 
lots of weeding); alyssum; amaranth (yup, those lovely 
purple tufts are trouble); columbine; and wild celery.
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6 Vines: I know you’re probably already 
well aware of how quickly vines “go 
walking.” Kudzu immediately comes to 
mind: bittersweet (not including our lovely 

American bittersweet which we all cherish); 
bindweed (more likely to be the bane of farmers 
than urban gardeners, but sometimes they do 
sneak in); English ivy (yes, I know it’s a staple 
in my garden plan too. But we have to keep 
it strictly under control so it doesn’t strangle 
trees and overshadow native flowers); morning-
glory (most varieties only become destructive 
if they’re left too many seasons to their own 
devices—chop them back occasionally; jasmine 
(that intoxicating fragrance makes them tough 
to eliminate); and wisteria (yes, I fell under 
this tough fella’s spell, and now I have a huge, 
beautiful arbor vine that dares me to keep it 
trimmed! And its suckers show up everywhere!)

3 Gorgeous but strong-willed grasses: I’ve written before 
about the difficulty of maintaining even a single specimen 
of some graceful grasses; well, here’s another problem with 
these beauties—they sneak out when you’re not looking, 

like a bunch of teenagers and find themselves where they don’t 
belong: wheat grass (popular for planting on beaches to control 
erosion because they spread tenaciously); bamboo (sneaky 
rhizomes spread everywhere just below the surface soil—you don’t 
realize where it’s wandered until it’s in your lawn and flowerbeds); 
sedge grass; pampas grass; and Mediterranean love grass (I know 
they’re not used much around here, but I love the name). 

4 Sneaky (i.e. 
invasive) shrubs: 
There aren’t many, 
but, oh, dear, they 

are popular little guys: 
Japanese laurel (oh, yes. 
These guys tend to be 
the Sumo wrestlers of the 
shrub world); barberry ; 
boxwood (those sturdy, old 
shrubs introduced to the 
Colonies by the Brits, can 
be troublesome when they 
invade! Sound familiar?); 
cotoneaster; forsythia 
(our harbingers of spring 
are easy to propagate 
and quick to spread); 
beautybush; and privet.

5 Avoid planting these trees: 
They’re not good neighbors 
to our native species, but the 
good news might be that they 

don’t seem to thrive here either: 
several varieties of maples; hawthorns; 
eucalyptus; and Bradford pear (don’t be 
charmed by its pretty, spring blossoms).

Home & Garden •  G A R D E N
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And there you have it…some of the 
most unwanted invaders. But to 
end on a happy note, here are some 
lovely native or indigenous plants 
you might welcome into your garden. 

Let’s begin with those tall, elegant 
showstoppers, Cardinal flowers. They’re 
perennial and can tolerate partial shade.

All year long you can enjoy 
evergreen wood fern. There 
are lots of subgroups, but they 
all have those elegant fronds in 
subtly different colors. 

And finally, a personal favorite, the obedient plant. 
This quiet darling is just as dear as its name. With 
pink and lavender blossoming heads, they return 
season-after-season, easily adjust to moves, and 
stay where they’re planted—obediently. 

Another old favorite 
is the lady fern. Also 
an evergreen plant, its 
delicate fronds soften 
your woodland and 
shady garden areas.
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I’m confident that we, gardeners, 
will do what we can, each in our own 
way, to support and protect nature’s 
beauty. We may allow some of these 
outcasts into our gardens, but we won’t 
let them overtake our native plants. 

Creeping phlox are that 
beautiful blooming groundcover 
that spills over rock walls and 
softens our flowerbeds. It’s 
a native perennial, so it will 
keep producing its color and 
fragrance year-after-year.
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his gorgeous and meticulously 
updated ranch-style home in 
desirable Davidsonville offers 
nearly 3,000 square-feet of liv-
ing space, an abundance of curb 

appeal, and plethora of enhancing custom details. 
And guests will start noticing those details be-

fore they even approach the entry because the 
1.75-acre property has been land- and hard-scaped 
to provide welcoming gathering spaces in both the 
back and front of the home. Elements of attractive, 
rustic fencing, stepping slates, and a modern fire-pit 
within a courtyard seating area complement the 
gracious, farmhouse-themed front porch. 

The light and bright foyer proceeds down 
a hallway to the left along luxury plank vinyl 
floors to an opulent study with a huge, sunny 
picture window, custom built-in, and attractive 
crown molding. The center hall off the entry 
continues to the open-plan great room. This 
friendly gathering space boasts an attractive, 
white brick fireplace with a crisp, black wood 
mantle. The space transitions beautifully into a 
cozy area to work from home and then into the 
all-white contemporary kitchen.

Custom, integrated cabinetry with burnished 
gold hardware, an ultra-stylish, two-tone metal 
range hood, and thick, white solid stone counter-
tops make this a most inspiring culinary environ-
ment. A custom center island adds a tony, vintage 
vibe, and a white subway tile backsplash pulls the 
whole look together.

Located just off the kitchen is a super-efficient 
pantry with doorless cabinetry for ease of use, 

Home & Garden •  R E A L  E S TAT E

For the 
Curated, 
Modern 
Lifestyle
By Lisa J. Gotto

Primary 
Structure 
Built: 1986

Sold For: 
$1,165,000

Original 
List Price: 
$1,100,000

Bedrooms: 5

Baths: 3 Full, 
1 Half

Living Space: 
2,952 Sq. Ft.

Lot Size: 1.75 
acres

T

Photography of James Harper/Next Step Realty

as well as a laundry room that looks as good as 
it works. Custom cabinetry in a rich, blue hue 
creatively conceals every element of the room’s 
utility to provide a multi-functioning space for 
hanging out with a beverage from the integrated 
mini fridge near the clever high-top work station. 
The space is roomy, bright, and opens via French 
doors to the front courtyard.

A threshold on the other side of the kitchen 
leads to a large, sunny dining room with an ad-
ditional cozy seating area, walls of windows, and 
a sliding glass door to the backyard patio area. 

The opposite wing of house is where all five 
of the residence’s bedrooms are situated. There 
are three generous kids’ or guest bedrooms, and 
two-primary suites with full baths—perfect for 
au pair or in-law living. The large owners’ retreat 
offers many custom touches and conveniences, 
including an integrated dresser wall that features 
customized drawers for shoes, accessories, and 
jewelry—for a tidy, streamlined look. There’s also 
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tate.com, evrealestate.com

a huge, walk-in wardrobe and an 
enviable en suite bath that features a 
beautiful, white stoned-topped vani-
ty and a separate dressing table with 
integrated bench seating and storage. 

At the end of the day, the whole 
family can retreat to the gorgeous 
environs of their backyard patio and 
pool area. This is a large, lush space 
for spreading out, child’s play, din-
ing under the enchanting pergola, 
and several, separate hardscaped 
gathering areas that provide both 
contemplative spaces and a variety 
of outdoor entertainment zones. 
Ranch-like living at its best.
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he natural beauty of the Chesa-
peake pristinely unfolds around 
this 3,100-square-foot home 
from its advantageous location 
off the Magothy River’s Cool 

Spring Cove. This true slice of paradise offers 55 
feet of prime waterfront and a quintessential, 
quiet neighborhood experience nestled amongst 
a palette of mature trees and native grasses. 

Inside, the home offers a main level with a gen-
erous open floor plan with warm, honey-colored 
hardwood floors throughout, and an abundance of 

Home & Garden •  R E A L  E S TAT E

Natural 
Creekside 
Beauty
By Lisa J. Gotto

Primary 
Structure 
Built: 2006

Sold For: 
$1,400,000

Original 
List Price: 
$1,425,000

Bedrooms: 
4

Baths: 3 
Full, 

Living 
Space: 
3,178 Sq. 
Ft.

Lot Size: 
.12 acres

T

natural light coming from its many windows and 
a series of large, sliding glass doors overlooking 
the peaceful creek. Entertaining is a dream here, 
as the spacious chef’s kitchen opens effortlessly 
to living space and the views. 

The room mimics the natural tones one can 
see outside with its custom wood cabinetry, and 
its large center island with breakfast bar seating 
for four. The room also offers an all-stainless steel 
appliance package and dark granite countertops. 
There’s a roomy formal dining space adjacent to 



whatsupmag.com  June 2024  What’s Up? Annapolis    135

Listing Agent: Christian Schou, Berkshire 
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the kitchen, which flows into the spacious main 
living area. In addition to the incredible views, 
this room offers a rustic, stone-front fireplace, and 
easy access to the outdoor living space. This expan-
sive, elevated deck overlooks the water and is the 
perfect place to entertain guests for an al fresco 
pre-boarding party, as they will be just a flight of 
steps away from the property’s private pier.

This residence can always be the home base 
for weekend events, as well, as it offers three addi-
tional bedrooms for overnight hosting. A generous 
family room with walk-out to the ground level 
patio is located on the home’s finished lower level 
which also offers a guest bedroom and mini-bar.

Two additional guest bedrooms and a full bath 
are located on the upper level along with a spa-
cious primary suite with spa-like bathroom, walk-
in closet, and tranquil views out to the creek—the 
perfect way to end any day exploring the local 
waterways, nearby restaurants, and all the attrac-
tions in neighboring historic Annapolis.
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he latest fitness trend to take 
over the internet aims to mellow 
down the intensity of your daily 
sweat session. It’s known as cozy 
cardio, a term that might sound 

surprising to people who think of aerobic exercise 
as being all about heart-pounding runs or intense 
spin classes. Instead, cozy cardio makes aerobic 
activity feel comfortable, peaceful, and—well, cozy.

The benefits (or drawbacks) or cozy cardio 
really come down to a person’s current level of 
fitness. If you already have a high level of cardio-
vascular fitness and you’re conditioned to doing 
(and enjoying) vigorous exercise, then cozy cardio 
might not offer a lot for you. But if you’re a couch 
potato, then getting up and moving—even in a 
gentle way—is a good start. And if you’re some-

body who consistently pushes 
yourself to the brink, even on 
days when you should be resting, 
cozy cardio could be a helpful 
way to discover that exercise 
isn’t an all-or-nothing endeavor.

The trend started with a Tik-
Toker named Hope Zuckerbrow, 
whose series of viral videos doc-
umented her approach to im-
proving her relationship with 
physical activity. In each video, 
she prepares a protein drink for 
herself, dims the lights, sets out 
scented candles, and puts on a 

favorite TV show while she walks on the treadmill.
The idea gained momentum with many people 

who previously hated the idea of a cardio workout. 
Instead of running or cycling, they saw this as a 
way of fulfilling their cardio needs while doing 
something low intensity at home.

Health & Beauty •  F I T N E S S

Can Cardio 
Be Cozy?
By Dylan Roche

T
T H E  B I G  Q U E S T I O N  T H O U G H :  

I S  T H I S  E F F E C T I V E ?

It depends on your goals and how cozy your 
cardio session actually is. Most people need about 
150 minutes of moderate aerobic activity per 
week or 75 minutes of vigorous activity per week. 
If your aerobic activity is enough to raise your 
heart rate and break a sweat, then that counts 
as moderate aerobic activity—and doing that for 
30 minutes per day five times a week, for exam-
ple, is enough to help you maintain good heart 
health, boost your immune system, reduce stress, 
improve sleep, and stave off excess weight. (It’s 
worth noting, however, that if you have specific 
fitness goals, the minimum amount of moderate 
activity likely won’t be enough.)

Somebody who is already aerobically fit would 
be taking a step backward if they relied on cozy 
cardio as a workout every day. But they could 
consider it a good rest day activity, so they can 
enjoy some form of movement even when they are 
letting their body recover from an intense workout 
the day before. People who would otherwise be 
sedentary, or who are intimidated by the idea of 
cardio, will likely find cozy cardio a low-stakes, 
approachable option that sets them up for more 
ambitious fitness pursuits in the future.

The bottom line: Fitness isn’t a one-size-fits-
all pursuit, and any movement is better than no 
movement. That might make cozy cardio a good 
option for you. 

I F  YO U ’ R E  S O M E B O DY 

W H O  C O N S I ST E N T LY 

P U S H E S  YO U R S E L F  TO  T H E 

B R I N K ,  E V E N  O N  DAYS 

W H E N  YO U  S H O U L D  B E 

R E ST I N G ,  C OZ Y  CA R D I O 

C O U L D  B E  A  H E L P F U L 

WAY  TO  D I S C OV E R  T H AT 

E X E R C I S E  I S N ’ T  A N  A L L-

O R - N OT H I N G  E N D E AVO R .
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hile diets of the past leaned 
into the idea of restriction—
eat low fat! watch your 
carbs!—diet trends of today 
tend to lean into prioritizing 

certain nutritious foods over less nutritious 
ones. It’s about the ways foods can help you 

Health & Beauty •  H E A LT H

Assessing the 
Atlantic Diet
A  C O U S I N  TO  T H E 
M E D I T E R R A N E A N  
D I E T  I S  R I S I N G  I N 
P O P U L A R I T Y  T H I S  Y E A R

By Dylan Roche

W

instead of hurt you. In the case of many Americans, trying 
to replicate the eating habits of cultures where longevity 
and vitality are the norm has a certain appeal. Look at the 
way the Mediterranean diet captivated so many consum-
ers, who started building their menus around vegetables, 
fruits, whole grains, and olive oil. Doctors and dietitians 
praised the diet for the way it could improve heart health 
and lower weight.

Now there’s a new cultural diet that’s gaining similar 
popularity: the Atlantic diet, which mimics the eating habits 
of people living along the European coastline in Spain and 
Portugal. A study published in February in JAMA (Journal 
of the American Medical Association) found it helps stave 
off diabetes and heart disease, improves energy, and helps 
maintain a healthy weight.

In some ways, the Atlantic diet is similar to the Mediter-
ranean diet. They both emphasize fruits, vegetables, and 
whole grains, plus legumes for a combination of complex 
carbohydrates and protein, and moderate amounts of fish. 
But the Atlantic diet also encourages red meat and dairy. 
Potatoes, pasta, or rice should be included with every meal.
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And just as important as 
what you’re eating is how 
you’re eating it—the Atlan-
tic Diet encourages com-
munal dining, so you have 
a chance to enjoy your food 
while you’re socializing with 
people you care about.

I S  T H E  AT L A N T I C  D I E T 

B E T T E R  T H A N  T H E 

M E D I T E R R A N E A N  D I E T ? 

Both diets encourage 
people to eat whole, unpro-
cessed foods, which is a great 
base for any diet. Doctors 
point to the much more sub-
stantial body of research to 
support the Mediterranean 
diet’s benefits, compared 
with the way the Atlantic 
diet has only been studied 
relatively recently. Howev-
er, because the Atlantic diet 
allows for more red meat 
and dairy, the flexibility may 
make it easier for some peo-
ple to stick to it.

The short answer: 
Don’t feel confined to any 
one diet. As long as you’re 
opting for minimally pro-
cessed, nutrient-rich foods, 
it doesn’t matter which re-
gion they come from. 

D O E S  T H AT  S O U N D  D O -A B L E ?  I F  YO U 
WA N T  TO  G I V E  T H E  AT L A N T I C  D I E T  A  T R Y, 
YO U ’ D  B E  E AT I N G  A  LOT  O F  T H E S E  F O O D S :

Fruits and vegetables: A colorful variety of fruits and 
vegetables provides vitamins, minerals, antioxidants, 

and fiber, but if you want to get really authentic 
and eat like someone in Spain or Portugal, you 
could try tomatoes, spinach, onion, mushrooms, 
eggplant, artichokes, collard greens, and carrots.

Milk and cheeses: Dairy products are known for being 
excellent sources of calcium and protein, but they’ll also 

provide many nutrients needed for a strong, healthy 
body: B vitamins, zinc, magnesium, and potassium. 
The most popular Spanish cheese is Manchego, 

a sheep’s milk cheese with a creamy texture and savory 
flavor. You also might try a Rabaçal cheese from Portugal, a semi-
hard white cheese made from a blend of goat and sheep milk.

Bread and potatoes: These are a staple with every meal, provid-
ing your body with plenty of carbohydrates for energy through-
out the day. Opt for whole-grain bread whenever pos-

sible, or minimally processed grain products like brown 
rice or barley. Potatoes served with their skins will provide 

extra nutrients and fiber. These complex carbohydrates don’t 
break down as quickly as refined products like white bread, so 
you get a steady stream of energy without a blood sugar spike. 

Seafood: As coastal countries along the Atlantic, Spain 
and Portugal include plenty of fish in their typical diets. 
Whiting, salmon, and cod would be authentic choices, 
providing plenty of protein, omega-3 fatty acids, and 
important antioxidants for staving off disease.

Beans, legumes, and nuts: Red beans, black beans, garbanzo 
beans—you can take your pick when it comes to beans, as any of 
them will provide the filling fiber and powerful protein combina-
tion you need. As far as nuts go, marcona almonds are popular 

in this region, but you can also try chestnuts for some variety. 
Nuts are full of vitamins and minerals as well as healthy fats.

Red meat: The biggest different between the Atlantic diet and 
the Mediterranean diet is the room it makes for red meat, 

which would be consumed minimally in the 
Mediterranean region. Red meat has pro-
tein plus lots of iron for ensuring oxygen 

gets carried to every cell in your body.



142    What’s Up? Annapolis  June 2024  whatsupmag.com

hose beauty products you apply 
to your face, lips, hands, and hair 
aren’t something you ingest like 
food—but that doesn’t mean 
they aren’t going into your body!

When you apply a cosmetic product, your body 
absorbs it through your pores, hair follicles, and 
nail plates. So, it only makes sense that, as our 
culture becomes aware of risks associated with 
certain synthetic ingredients, consumers are lean-
ing toward natural ingredients, even organic ones.

So, is this just a bunch of hype? Or should we 
really be paying more attention to the ingredients 
in everything from lotion to makeup?

G O O D  Q U E ST I O N S .  
L E T ’ S  B R E A K  T H I S  D OW N :

Health & Beauty •  B E AU T Y

Going 
Natural
By Dylan Roche

T

W H AT  D O E S  I T  M E A N  F O R  M Y  C O S M E T I C S 
TO  B E  “ O R G A N I C ”  O R  “ N AT U R A L” ?

The important thing to remember is just because something is 
marketed as “natural” or “organic,” that doesn’t necessarily mean 
it doesn’t pose potential health problems, according to the Mayo 
Clinic. Plenty of products are natural—in other words, their ingre-
dients are derived from nature instead of created in a laboratory 
somewhere—but they could still be unhealthy. A clay-based facial 
cleanser, for example, could be made from clay contaminated by 
toxic metals. That’s natural, but it isn’t very healthy. Or some con-
sumers may have an allergic reaction to certain natural ingredients, 
so those ingredients might pose very specific risks for them.

Anything that’s marketed as organic means these natural in-
gredients were grown without the use of pesticides, herbicides, or 
genetically modified ingredients; however, even when a product 
claims that its natural ingredients are organic, the Food and Drug 
Administration is not regulating these claims the way it would with 
a food product. Therefore, a certain level of discretion is smart.

Why are organic and natural  
ingredients gaining popularity?

Trends come and go very quickly in the beauty industry, 
so cosmetics and other care products could be popular one 
day and fall out of favor only a few weeks later. But products 
with organic and natural ingredients have been gaining in 
sales steadily over the past few years, particularly as more 
consumers become aware of the risks associated with syn-
thetic ingredients. They perceive organic, natural ingredi-
ents as healthier, safer, more environmentally friendly, more 
sustainable, and in some cases, more effective. With this 
increase in popularity, these natural products become a sta-
tus symbol—it’s admirable to care about your health and the 
health of the planet, so you look smarter and sensible by 
making such choices about your cosmetics.
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W H AT  S H O U L D  I  LO O K  F O R  I N 
M Y  C O S M E T I C  P R O D U C T S ?

“Sounds great,” you’re saying. “I’d love to start 
using healthier, more sustainable products. But 
which ones do I choose?”

Here are some of the common natural ingre-
dients you’ll find in cosmetic products—look for 
ingredient lists that feature these toward the 
top of the list, indicating they are the primary 
ingredient(s):

◆ Oils: Natural oils like jojoba, argan, and 
coconut are good for moisturizing without the 
aid of any synthetic ingredients.

◆ Extracts: Compounds in aloe vera, chamomile, 
and green tea can be extracted to soothe your 
hair and skin and offset damage caused by 
environmental exposure. Extracts from fruits like 
pomegranate and acai provide antioxidants that 
can be absorbed through the skin.

◆ Butters: Like natural oils, butters like shea 
butter, cocoa butter, and mango butter can 
moisturize the skin while delivering vital 
nutrients.

◆ Beeswax: Yes, wax made by bees can be 
used to emulsify and synthesize cosmetic 
formulas without any synthetic stabilizers.

What are the risks of synthetic ingredients?
There’s no all-inclusive list of risks associated with synthetic 

ingredients. Some synthetic ingredients aren’t even bad for 
you. The Mayo Clinic notes that some manufacturers rely on 
lab-created ingredients to maintain safety and achieve a more 
consistent product. However, there are some synthetic ingredi-
ents that studies have linked to cancer and hormone disruption.

For example, consider parabens, a type of preservative used 
in some cosmetics. When parabens are absorbed through the 
skin, they pose such risks as endocrine disruption or neurotoxici-
ty at their worst. At their least harmful, they might be a mere skin 
irritant. Many manufacturers have been phasing out parabens.

Another ingredient to watch out for is triclosan, an antibacterial 
agent that the FDA banned in 2016 for use in soap. But even 
though it isn’t used in soap, manufacturers are still using it in 
cosmetics like toothpaste, deodorant, shampoo, lotion, and much 
more. The big concern with triclosan is that it can lead to resistant 
strains of bacteria, plus it can potentially disrupt our hormones.

It’s important to remember that even if a synthetic ingredient 
doesn’t pose a serious health risk, it might still cause minor 
problems. Sulfates in foaming cleansers could be abrasive to 
sensitive skin, and synthetic fragrances could be a respiratory 
irritant. Mineral oil, once used in many moisturizers but since 
replaced by other ingredients, is derived from petroleum, and 
carries a huge carbon footprint.

W H AT  S H O U L D  I 
D O  W H E N  I ’ M  O U T 
S H O P P I N G  A N D 
N E E D  G U I DA N C E 
O N  A  P R O D U C T ?

Here’s a quick tip: Consider down-
loading the SkinSAFE app from the 
Mayo Clinic. It has info compiled by 
doctors, and you can use it to search 
for specific products and get details 
on the ingredients in each.
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ou eat a pretty healthy diet, 
right? You aim to curb sugar, 
watch your fat intake, and get 
plenty of protein and fiber. But 
have you considered whether 

your diet is sufficient in all the vitamins and min-
erals your body needs to function? Vitamins and 
minerals are a key component of good nutrition, 
but most Americans are deficient in at least one of 
them. Unlike macronutrients (i.e. carbohydrates, 
fats, and proteins, which your body derives energy 
from), micronutrients—those vitamins and min-
erals—give our bodies what they need to produce 
enzymes and hormones.

Even in developed countries like the United 
States, a person who isn’t eating a diet with lots 
of variety risks becoming deficient, according to 
the World Health Organization. Some of these 
deficiencies won’t necessarily cause a dangerous 
health condition, but they could leave you feeling 
low on energy, unable to think clearly, or simply 
not at the top of your game.

If you think your diet could be lacking, don’t 
worry. Adding a food source or two of these crucial 
vitamins and minerals on a regular basis could 
help you feel like your best self.

Nutrient 
Deficient?
YO U  M I G H T  B E

By Dylan Roche

C

Health & Beauty •  N U T R I T I O N

VITAMIN D: Most people 
know vitamin D as the sunshine 
vitamin because your body is 
able to create it when you’re ex-
posed to sunlight. But if you’re 
not spending 30 minutes outside 
in the sun every day, you may 
need to rely on food sources 
or else you could find yourself 
dealing with weak bones and a 
weak immune system. Sources 
of vitamin D include fatty fish, 
such as mackerel and salmon, as 
well as egg yolks or fortified milk.

CALCIUM: You’ve probably 
heard that calcium is good for 
strong bones and teeth—which 
it is. But your body also uses cal-
cium to help your blood clot and 
your muscles function. Many peo-
ple don’t get enough calcium, and 
although dairy products are con-
sidered the go-to sources, you 
can also get calcium from leafy 
greens, such as spinach; crucifer-
ous vegetables, such as broccoli; 
or nuts, such as almonds.

MAGNESIUM: If you’re hav-
ing trouble finishing a workout, 
then consider whether you’ve 
been taking in enough sources 
of magnesium. Magnesium is a 
mineral you need for energy pro-
duction, but it does more than 
that—it ensures you muscles 
function properly without cramp-
ing up. Sources of magnesium 
include lots of nuts and seeds, 
such as almonds, cashews, 
pumpkin seeds, or sunflower 
seeds, as well as leafy greens, 
legumes, and whole grains.

IRON: As its name might 
have you believe, iron keeps you 
strong. This mineral is necessary 
for transporting oxygen through 
your blood to every cell in your 
body. Without enough iron, your 
cells lack oxygen, and your 
whole body suffers for it. Iron is 
also necessary for maintaining a 
strong immune system. Beef and 
poultry are rich sources of iron, 
but plenty of plant foods contain 

C O N S I D E R  T H E S E  S E V E N  C O M M O N 

N U T R I E N TS  F O R  D E F I C I E N C I E S 

A N D  W H AT  F O O D S  YO U  M I G H T 

WA N T  TO  A D D  TO  YO U R  D I E T. 
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iron too: beans, lentils, soy, and spin-
ach. However, if you’re vegetarian, 
you may need to consume extra iron, 
as plant-based iron doesn’t absorb as 
easily into the body as animal-based 
iron does. Try eating your plant-based 
iron sources with some vitamin C, 
which will boost absorption. 

VITAMIN B12: Just hearing of vi-
tamin B12 might be enough to put a 
little pep in your step. Vitamin B12 
helps your body convert food into 
energy, and if you’re lacking B12, your 
body may not be getting adequate 
mileage even with the fuel it’s getting. 
Vegetarians and vegans are prone to 
vitamin B12 deficiency as it’s found 
only in animal products, such as meat, 
fish, eggs, and dairy, but plenty of 
plant-based foods are fortified with 
it, including cereal and nut milks.

VITAMIN A: No vitamin deficien-
cy could be considered good, but 
with all the purposes that vitamin A 
serves in your body, it’s especially 
bad to think that so many people are 
lacking this nutrient. The National 
Institutes of Health estimates about 
half of Americans are deficient in vi-
tamin A. This nutrient supports good 
vision, vibrant skin, and a healthy 
immune system. Go-to sources of 
vitamin A are orange foods like car-
rots and sweet potatoes. However, 
another great source is leafy greens 
like spinach or kale.

POTASSIUM: Ever have a bad 
muscle cramp? It might a sign of 
potassium deficiency. Your body 
relies on potassium to maintain its 
fluid balance that supports muscle 
contractions. Potassium can even 
counter effects of a high-sodium diet, 
which raises your blood pressure. 
Great sources of potassium include 
bananas, potatoes, sweet potatoes, 
dates, spinach, and beans.
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s if summoned by a siren song, 
the mermaid-core style trend 
of summer 2023 is expected to 
come roaring back again. For 
those who might’ve missed 

the term last year, you likely recognize the aes-
thetic it describes: watery colors with touches 
of shiny textures and coastal themes, all with 
the desired effect of—you guessed it—looking 
a little bit like a mermaid.

But the reason this trend has gained so much 
traction is because it’s subtle. The women who 
adopt this style aren’t wearing complete mermaid 
costumes on their summer nights out socializing. 
Instead, they’re relying on small details remi-
niscent of these mythical and whimsical water 
creatures. Think watery, ethereal fabrics, marine 
motifs, pearl jewelry, and lots of greens and blues.

Maybe you’re ready to dip your fins into the 
mermaid-core craze. Using just one or two ele-
ments can give an appropriately summery feel 

to an outfit without making a big splash. 

Health & Beauty •  FA S H I O N

Mermaid-Core 
Swims Back for 
Another Season
By Dylan Roche

A

C O N S I D E R  S O M E  O F  T H E S E 
I D E A S  TO  M E R M A I D - I F Y 
YO U R  S U M M E R  AT T I R E :

Wear iridescent fabrics: 
Embrace fabrics with an iri-
descent sheen, reminiscent 
of the scales of a mermaid. 
Holographic or metallic 
materials, and sequins can 
add an even more dramatic 
touch of sparkle. 

Incorporate seashells, pearls, 
and beads: There are many 
places where seashells, pearls, 
and beads can appear—neck-
laces, bracelets, earrings, 
hairpieces, and even embel-
lishments on your clothes.

Go for a water-themed 
color palette: Stick to 
a color palette inspired 
by the ocean, includ-
ing shades of blues, 
greens, teals, and pur-
ples. Complement these 
colors with touches of 
sandy tans or beiges.

Go for a “swimming” silhouette and 
flow to your clothes: Choose clothing 
with flowy and ethereal silhouettes, such 
as Maxi dresses, skirts, and loose tops 
that capture the fluid feeling of water. 

Think about mesh: Fishnet 
or mesh fabrics can add tex-
ture and depth to your look, 
and these can be incorpo-
rated in surprising ways. Yes, 
stockings are the obvious 
choice, but you can also go 
for fishnet sleeves and tops.

Don’t forget hair and 
makeup: Style your hair 
in loose, flowing waves 
and consider adding 
subtle temporary color in 
mermaid shades or using 
accessories like starfish or 
shell-shaped hair clips. In-
corporate shades of blue, 
green, and silver into your 
makeup, maybe even with 
a touch of shimmer.
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New York-style 
cheesecake at 
Knoxie’s Table 

➤

Photography by Stephen Buchanan
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The Right Vibe
By Sharon Harrington

will tell you a secret. My hus-
band and I will travel for good 
food. But lucky for us, Knoxie’s 
Table in Stevensville is only a 
short drive away.

Before our dinner, I knew very little about 
Knoxie’s, just that it was part of the Chesapeake 
Beach Club on Pier One Road, an enclave with 
spectacular water views that is known for first-
class event venues.

I reserved an early dining time because I want-
ed an opportunity to see the premises in daylight. 
We arrived just as the day’s rain stopped and were 
rewarded with beautiful blue skies. Following the 
signage, we got a sense of how well the amenities 
complement the natural beauty of the setting.

The Inn, home to Knoxie’s Table, features a fa-
cade of wood and stone, and that theme continues 
into the restaurant, where the natural materials 
blend with various hues of blue. 
It is a comfortable vibe.

I think decor is a part of your 
total dining experience and 
should support the star of the 
show, which is, of course, the 
food. Sometimes, restaurants try 
too hard. (We once dined at a 
famous Paris restaurant done up 
in red lacquer. It may have been 
chic, but I felt like we were eat-
ing inside a nail polish bottle.)

So, Knoxie’s got the vibe 
right; let’s see how they do with the food.

The restaurant is not busy at this hour, but 
there is a pleasant hum of activity coming from 
the bar. We were seated, introduced to our wait-
ress, Jada, and given menus. Let me insert here 
that Jada was excellent. I had many questions, 
and whenever she did not know the answer, she 
cheerfully trotted off to the kitchen and came back 

I
with answers. One of my questions was about the inspiration for 
the name. I liked the idea of incorporating “table” in the title as it 
suggests a sense of communal dining. Jada reports back the name 
Knoxie is the original owner’s wife’s maiden name.

The restaurant has weekly specials to include a locals’ night, 
Whiskey Wednesdays, and half-priced bottles of wine on Thursdays. 
We were fortunate to be dining on Thursday and found the wine list 
well-balanced in both its offerings and price points. We decided on 
a Kuranui Sauvignon Blanc from New Zealand. I was also pleased 

to notice that the beer selection included local 
breweries, Bull and Goat, and RaR.

As expected, the menu draws heavily on Eastern 
Shore food culture, offering an array of sea and 
land options that make it hard to choose. Lob-
ster, shrimp, oysters, seabass, salmon, and for the 
non-seafood or gluten free diners’ venison, duck, 
steak, or pasta are offered. As I read the list of sides 
accompanying each dish, I noted how carefully 
they had been curated to showcase the entree.

We started with Oysters Rockefeller, Mediter-
ranean Flat Bread, and Caesar Salad.

Jada informed us the oysters were from PEI 
(Prince Edward Island); James Bond may have been an oyster 
expert, but we are not; we just know a good oyster when we eat 
one, and these were very nice medium-sized oysters enhanced by 
a generous serving of spinach, cheese, and bacon slivers.

The Mediterranean flatbread could have been a light lunch; the 
crispy bread was loaded with tangy capers, olives, feta, and mas-
carpone. I could see having this dish al fresco with a nice bottle of 
rosé in one of The Inn’s outdoor dining spots.

AS EXPECTED, THE 

MENU DRAWS HEAVILY 

ON EASTERN SHORE 

FOOD CULTURE, 

OFFERING AN ARRAY 

OF SEA AND LAND 

OPTIONS THAT MAKE 

IT HARD TO CHOOSE. 

KNOXIE’S TABLE
The Inn at Chesapeake Bay Beach Club, 180 Pier One Road, Stevensville
443-249-5777  |  baybeachclub.com/food-drink/knoxies-table
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Sharon Harrington is a retired social worker by 
profession and, now, a passionate gourmand/chef 
in practice, having trained with reputable culinary 
personalities and institutions, notably: Chef Francois 
Dinot; L’Académie de Cuisine; the Culinary Institute 
of America in Hyde Park; and Le Cordon Bleu in 
Paris. She currently resides on the Eastern Shore. 

A good Caesar salad is about the marriage of crunchy romaine, 
a snappy, clingy dressing, and croutons that are not a stale after-
thought. This was a wow salad. The “croutons” (almost as big as 
airplane wings) were two slices of ciabatta bread cut on the bias 
and skillfully balanced atop the salad, visually appealing and tasty.

My spouse chose crabcakes with garlic mashed potatoes and 
vegetables for his entree. The menu describes the crab cakes as 
served with mustard sauce, a presentation we were unfamiliar with 
but are now firm fans. The mustard sauce elevates the crabcake 
to another level. It at least should be called sauce “a la moutard.”

I chose parmesan-crusted chicken. My serving was generous, a 
large portion of chicken riding on a bed of angel hair pasta sprin-
kled with crispy kale. The kale was an inspired touch!

Although we could have stopped at that point, the dessert menu 
was calling. Again, choosing was difficult, but we opted for a slice 

of New York-style cheesecake. I thought the 
cheesecake was more reminiscent of Basque 
style with the brown crust. But I won’t quib-
ble; it was delicious.

The food and beverage manager, John Mi-
chael Fromert, stopped by our table to check 
in, and I was able to gather a little more infor-
mation about the chef, Matt Robbins. Robbins 
has an impressive cooking background in 
well-liked Eastern Shore restaurants and is a 
CIA (Culinary Institute of America) alumnus.

I mentioned earlier that food is the star of 
the show, but the supporting players, decor, 
and staff round out the dining experience. I 
would say that Knoxie’s Table is a hit.



whatsupmag.com  June 2024  What’s Up? Annapolis    153

O N  T H E  D I N I N G  S C E N E ...

A new coffee shop has opened in Deale. Small Town 
Brews opened April 27th at 5851 Deale Churchton Road. 
Small Town Brews is your destination for all things coffee, 
tea, energy drinks, and light bites on wheels. Small Town 
Brews is serving Rise Up coffee as well as plant-based 
energy drinks to start your days off strong. Keep up to 
date on the mobile coffee shop on their Facebook page.

Toastique opened their third Maryland location 
last month at Annapolis Town Center. Toastique offers 
gourmet toasts and a juice bar, using fresh ingredients 
to make simple, healthy food for everyone to appreciate 
and enjoy. Enjoy Spicy Crab and Tuscan Tuna toasts, 
Cocolada bowls, smoothies, wellness shots, and more. 
Find more information at toastique.com.

Food & Dining •  S AV O R  T H E  C H E S A P E A K E

Savor the 
Chesapeake
R E S TAU R A N T  N E W S 
A N D  C U L I N A R Y  T R E N D S 
T H R O U G H O U T  T H E 
C H E S A P E A K E  B AY  R E G I O N

By Megan Kotelchuck

W
e have some things to look for-
ward to and eateries ready enjoy 
today! I love something new and 
delicious opening near my home 
and there is no shortage of that 
happening this month. Start your 

morning with a new coffee shop, healthy eats at Toast-
ique, and finish the day with Dinner Under the Stars 
in Annapolis. That sounds like a perfect day to me.

Coconut Joe’s Bar & Grill re-
opened at the end of March over-
looking the South River. In 2017, 
Coconut Joe’s became The Pier Wa-
terfront Bar & Grill under the same 
ownership, but after six years, it has 
returned to its original tiki bar con-
cept. Now under new ownership and 
management, Coconut Joe’s is ready 
for the “Spring and Summer months 
ahead with great food, beverages, 
live music and our new ‘Pirate Ship’ 
sand filled play area for the kids.” 
Find more information, hours, and 
menu at coconutjoesmd.com.

Dinner Under the Stars is 
in full swing for the summer! 

O U T  A N D  P R O U D

Ingredients

1 ounce Pineapple Juice
1/2 ounce Aperol
Soda Water
1 1/2 ounces Empress Gin
1/2 ounce Elderflower Syrup

Instructions

Combine ingredients over rocks in 
a tall glass, stir, and garnish with 
lime and lemon. 

Photo and recipe courtesy of 
chilledmagazine.com

The Proudest Drink...
This month is Pride Month, 
and there is no better way to 
celebrate than with a beautiful, 
colorful cocktail.

R A I N B O W 
PA R A D I S E 
C O C K TA I L

On Wednesdays and Saturdays 
through September 28th, enjoy 
dinner on the first block of An-
napolis’ historic West Street, dance, 
and enjoy live music during one of 
the best traditions of the summer 
nights. Reserve a table for one at 
any of the following restaurants 
to enjoy a romantic meal under 
the stars: Luna Blue Ristorante, 
Tsunami Sushi Bar and Lounge, 49 
West Coffeehouse Winebar & Gal-
lery, Stan and Joe’s Saloon, Rams 
Head Tavern, Picante Annapolis, 
and Level. Find more information 
and a full music schedule at inner-
weststreetannapolis.com.

Ingredients 

1 ounce Grenadine
1 cup Crushed Ice
4 ounces 
Pineapple Juice
2 ounces Coconut 
Rum

1 ounce Water
1/2 ounce 
Blue Curacao
Orange Slice 
for Garnish  
(or citrus/fruit 
of choice)

Instructions

Add grenadine to a 12-ounce 
hurricane glass. Fill glass with 
ice. Combine pineapple juice and 
coconut rum in a glass measuring 
cup; slowly pour mixture over ice 
in glass. Combine water and blue 
curacao and slowly pour over pine-
apple-rum layer. Garnish with an 
orange slice or other fruit if desired. 

Recipe courtesy of hy-vee.com.



154    What’s Up? Annapolis  June 2024  whatsupmag.com

Readers’  
Dining  
Guide

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,  
visit whatsupmag.com.

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

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
$$$ 

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 $ 

Dry 85
193B Main Street, 
Annapolis; 443-214-
5171; Dry85.com $$ 


Federal House
24 Market Space, 
Annapolis; 410-268-
2576; federalhouse.
com $$ 

Fox’s Den
179B Main Street, 
Annapolis; 443-808-
8991; foxsden.com 
$$ 

Galway Bay Irish 
Restaurant and Pub
63 Maryland Avenue, 
Annapolis; 410-263-
8333; galwaybaymd.
com $$ 

Food & Dining •  G U I D E

Advertisers  
Listed in Red

Avg. Entrée Price  
$ 0-14 
$$ 15-30 
$$$ 31 and over

 Reservations 
 Full bar
 Family Friendly
 Water View
 Outdoor Seating
 Live Music
 Grab and Go

Annapolis  
Market House
25 Market Space, 
Annapolis; 443-949-
0024; annapolis-
markethouse.com 
$$ 

Armadillo’s Bar  
and Grill
132 Dock Street, 
Annapolis; 410-280-
0028 $$  

The Big Cheese
47 Randall Street, 
Annapolis; 410-263-
6915; tbcsannapolis.
com $ 

Buddy’s Crabs  
& Ribs
100 Main Street, 
Annapolis; 410-626-
1100; buddysonline.
com $$  

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

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
$$$ 

Annapolis  
Ice Cream  
196 Main Street, 
Annapolis; 443-714-
8674; annapolisice-
cream.com $ 
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Game On Bar + 
Arcade
114 West Street, 
Annapolis; 410-885-
4589; gameonbarar-
cade.com $ 

The Goat
137 Prince George 
Street; thegoatan-
napolis.com $$ 

Harold Black
236 Main Street, 
Annapolis; 410-304-
3353; haroldblack.
com $$ Light Fare, 


Harry Browne’s 
66 State Circle, 
Annapolis; 410-263-
4332; harrybrownes.
com $$ 

Iron Rooster
12 Market Space, 
Annapolis; 410-990-
1600; iron-rooster.
com $$ 

Joss Café &  
Sushi Bar
195 Main Street, 
Annapolis; 410-263-
4688; josssushi.com
$$ 

Latitude 38
12 Dock Street, 
Annapolis; 667-
204-2282; Latitude-
38waterfront.com $$ 


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

Leo Annapolis
212 West Street, 
Annapolis; 443-782-
7549; leoannapolis.
com $$ 

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 $$ 


Middleton Tavern
2 Market Space, 
Annapolis; 410-263-
3323; middleton-
tavern.com $$,

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; osteria177.com 
$$$ 

Parley Room  
25 State Circle, 
Annapolis; 443-837-
6481; parleyroom.
com $$ 

Picante Cocina 
Mexicana
48 West Street; 443-
775-5957; picantean-
napolis.com $  

Potato Valley Café
47 State Circle, 
Annapolis; 410-267-
0902; potatovalley-
cafe.net $ 

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

Pusser’s  
Caribbean Grille
80 Compromise 
Street, Annapolis; 
410-626-0004; puss-
ersannapolis.com $$ 


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

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

Reynolds Tavern
7 Church Circle, 
Annapolis; 410-
295-9555; reynold-
stavern.com $$ 

Sofi’s Crepes
1 Craig Street, 
Annapolis; 410-990-
0929; sofiscrepes.
com $ 

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 $$ 

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 $$  


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

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

Davis’ Pub
400 Chester Ave, 
Annapolis; 410-268-
7432; davispub.com 
$$ 

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

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
$ 

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

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

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

Jongro Korean BBQ
2002 Annapolis 
Mall Road, Annap-
olis; 443-221-7283; 
jongrokbbq.com $$ 
 All Your Can Eat 
Specials

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; 
Lasangpinoyllc.com $

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

The Lodge
177 Jennifer Road, 
Annapolis; 410-266-
7474; lodgeannapo-
lis.com $$ 

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

Main & Market
914 Bay Ridge Road, 
Annapolis; 410-626-
0388; mainandmar-
ket.com $$  Beer 
and Wine

Memo’s Bar & Grill
302 Harry S Truman 
Parkway Suite K, 
Annapolis; 410-266-
5006; memosba-
randgrill.com $$, 


Mi Lindo  
Cancun Grill
2134 Forest Drive, 
Annapolis; 410-571-
0500; lindocancun-
grill.com $$ 

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

Park Deli
1 Park Place, Annap-
olis; 443-733-3099; 
goparkdeli.com $ 

Pit Boys
1515 Forest Drive, 
Annapolis; 410-263-
2333; pitboys.com
$ 

Red Hot & Blue
200 Old Mill Bottom 
Road, Annapolis; 
410-626-7427; 
redhotandblue.com 
$$ 

Rodizio Grill
1079 Annapolis 
Mall Road, Annap-
olis; 410-849-4444; 
rodiziogrill.com $$$ 


Sandy Pony Donuts
2444 Solomons 
Island Road, Annap-
olis; 410-873-3272; 
sandyponydonuts.
com $ 

Seoul Blues Coffee 
& Dessert
1084 Annapolis 
Mall Road, Annap-
olis; 443-949-8018; 
seoulbluescafe.com 
$  Pastries

Severn Inn
1993 Baltimore An-
napolis Boulevard, 
Annapolis; 410-349-
4000; severninn.com
$$, 

Stoney River Steak-
house and Grill
2190 Annapolis Mall, 
Annapolis; 410-224-
8312; stoneyriver.
com $$ 

True Food Kitchen
1906 Town Cen-
tre Blvd Suite 110, 
Annapolis; 443-775-
5179; truefoodkitch-
en.com $$ 

Tuscan Prime  
Italian Chophouse  
& Dolce Bar
1905 Towne Centre 
Blvd #100, Annap-
olis; 443-572-4677; 
tuscanprime.com 
$$$ 

Vibe
2072 Somerville 
Road, Annapolis; 
443-949-7582; 
vibeannapolis.com 
$$ 

Eastport/ 
Bay Ridge
Adam’s Grille and 
Taphouse
921 C Chesapeake 
Ave, Eastport; 410-
267-0064; adams-
ribs.com $$ 

Annapolis Smoke-
house and Tavern
107 Hillsmere Drive, 
Eastport; 410-571-
5073; annapolis-
smokehouse.com
$$ 

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 $$ 


Food & Dining •  G U I D E

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.

DINING 
REVIEW
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Blackwall Hitch
400 Sixth Street, 
Eastport; 410-263-
3454; blackwall-
hitchannapolis.com 
$$ 

Boatyard Bar & Grill
400 Fourth Street, 
Eastport; 410-216-
6206; Boatyard-
barandgrill.com $$ 


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 $$$ 

Chart House
300 2nd Street, 
Eastport; 410-268-
7166; chart-house.
com $$$ 

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 $ 

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 
$$$ 

Ruth’s Chris Steak 
House
301 Severn Ave, 
Eastport; 410-990-
0033; ruthschris.com 
$$$ 

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 
$$ 

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 $ 
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Bayside Bull
108 W Central Ave, 
Edgewater; 410-956-
6009; baysidebull.
com $ 

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; chadsbbq.com 
$ 

Cooper’s Tavern
173 Mitchell’s 
Chance Road, Edge-
water; 443-837-6126; 
coopers-tavern.com 
$$ 

Dockside  
Restaurant  
& Sports Bar
421 Deale Road, 
Tracy’s Landing; 410-
867-1138; docksider-
estaurantmd.com $$ 


Edgewater  
Restaurant
148 Mayo Road, 
Edgewater; 410-956-
3202; edgewater-
restaurant.com
$$ 

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 

Harvest Thyme 
Tavern
1251 West Central 
Ave, Davidsonville; 
443-203-6846; 
harvestthymetavern.
com $$ 

Jesse Jays
584 West Central 
Avenue, Davidson-
ville; 240-903-8100; 
jessejays.com
$ 

Killarney House
584 West Central 
Avenue, Davidson-
ville; 410-798-8700; 
Killarneyhousepub.
com $$ 

Lemongrass  
South River
3059 Solomons 
Island Road, Edge-
water; 443-221-7693 
$$ 

Mike’s Crab House
3030 Riva Road, 
Riva; 410-956-2784; 
mikescrabhouse.com
$$ 

The Pier Waterfront 
Bar & Grill
48 South River Road, 
Edgewater; 443-837-
6057; thepierwater-
frontbarandgrill.com
$$ 

Pirate’s Cove 
Restaurant and 
Dock Bar
4817 Riverside Drive, 
Galesville; 410-867-
2300; piratescove-
md.com $$ 

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 $$ 

Skipper’s Pier 
Restaurant &  
Dock Bar
6158 Drum Point 
Road, Deale; 410-
867-7110; skipperspi-
er.com $$ 

South County Café
5960 Deale Church-
ton Road, Deale; 
410-867-6450; 
southcountycafe.
com $ 

Stan and Joe’s 
Riverside
4851 Riverside Drive, 
Galesville; 410-867-
7200; stanandjo-
essaloon.com $$ 


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 $$ 

Shore Bound
Knoxie’s Table
180 Pier One Road, 
Stevensville; 443-
249-5777; baybeach-
club.com $$ 

Libbey’s Coastal 
Kitchen and Bar
357 Pier One Road, 
Stevensville; 410-
604-0999; libbey-
scoastalkitchen.com 
$$ 

Food & Dining •  G U I D E Shop Local •  S E R V I C E S  +  R E TA I L

RESERVE YOUR SPACE TODAY
Contact Ashley Raymond at 410-266-6287 x1115  
or araymond@whatsupmag.com

Shop Local. 
Buy Local.
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Shop Local •  S E R V I C E S  +  R E TA I L

Follow Us On Facebook & Instagram

Get the inside scoop on 
upcoming events, concerts, local 
news and discover hidden gems 
and best eateries in the area.

@WhatsUpMag @WhatsUpMags

www.whatsupmag.com

Stay informed about 
what’s happening in our 
community, from important 
events to inspiring stories.
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Advertiser I N D E X

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 June 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.

I FOUND  
WILMA 
ON PG.

Advertiser

Advertiser

Advertiser

Please Print Legibly 

Where’s 
Wilma?

FIND WILMA AND WIN!

Summertime, and the livin’ is easy! For our faithful flying mascot Wilma, 
life’s a breeze. Why? Because she knows exactly where to go for the best 
meals, shopping, and services when she flies around the region to visit our 
towns and communities. How? By reading the pages of this magazine and 
consulting the annual Best Of results, as chosen by our readers! Where 
will Wilma pop up 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 Carly B. of Annapolis, who won a $50 gift certificate 
to a local restaurant/business.
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