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O’'DONNELL

vizin & laser | medical agsthetics

O'Donnell Veln and Laser is a comprehensive medical facility established for the
treatment of varicose veins, spider veins and venous disorders, For avery patient,
our objective is the elimination of lower emity symptoms associated with venous
disease, Since inception, nearly all patients have significant or complete resoluticn
of their pravious pain or symptoms,

We are also.a full-service medical agsthetics center offering thedatestin laser skin
rejuvenation, laser hair removal, and cosmetic injectables. With-our focus on both
functional and cosmetic vein treatments, as well-as our medical spa services, we arg
committed to giving our clients beautiful. healthy skin,

Let Dr, ©'Doannell and our caring staff share our passion for healthy legs and
Beautiful skin with you.

Contact us today at 410-224-33390 to schedule your evaluation! Eden Flynn

Clipiezal Do,

Easton 499 |dlewild Ave, Easton, MD 21601
Annapolis 166 Defense Hwy, Suite 101, Annapolis, MD 21401 st
www.odonnellveinandlaser.com | 410.224.3390 NAFULR




If you are considering dental implants it is important
you choose a dental implant dentist credentialed by the
American Academy of Implant Dentistry, AAID.
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Dental implants are complex, sophisticated devices that
require deep knowledge and specialized expertise to

fit and place properly, and every treatment needs to

be customized to the unigue needs of the patient. You
can count on an AAID-credentialed implant dentist to
expertly evaluate your needs, design a personalized
treatment plan and complete it successfully.

Dr. Kian Djawdan (pronounced Jav-dan) is Board Certified by
the American Board of Implantology/ Implant Dentistry and is

CONns Id:-irf-d ar

pert in implant dentistry. He is specially trained
minister IV sedation for any dent

an has created a unique patient experience where adult

patients with compl

¢ dental problems can have all of their dental

treatment (surgical and restorative) in one office with one dentist.

= Ruins food's taste

= Unnatural looking: bulky plastic
« Weak hite, poor chewing

= Staining and embarassing odor
= Continued loss of jaw bone

+ Requires gooey adhesives

= Can break

« Eat what you want
= Mo staining or odor
« Maintains jaw bone

= Unbreakable

Dr. Djawvedan's
Professional Training
& Dental Credentials

Tufts
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= Taste your food again
« Beautiful natural smile
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Djawdan Center

— fﬂr Implant and Restorative Dentistry
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200 Harry S. Truman Parkway
Suite 210

Annapolis, Maryland 21401
410.266.7645
www.smileannapolis.com
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Dine In, Carry-Out
& Delivery

barnandlodge.com
410-317-2276




Dorothy, 104
Cancer curviver

More milestones together.

Each cancer journey is unique. That's why we built programs to meet all of your needs -
physical, mental, financial, spiritual and emotional. Qur team will be with you from your
cancer diagnosis to your bell ringing — and beyond, lighting the way to better outcomes.
Creating more milestones together.

LuminisHealth.org/CancerCare

@ Luminis Hea [th_ Anne Arundel Medical Center




0On the Cover: Our Chesapeake
Guide to Great Living will help
you navigate summer-the
season of adventures, pastimes,
and pleasant living. Design
by August Schwartz. Contact
What's Up? West County online
at whatsupmag.com. & Please
recycle this magazine.
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Features

19 Chesapeake Guide to
Great Living A compendi-
um of articles, activities,
and announcements to
enjoy the Bay lifestyle

21 Gateway to a National &
Natural Treasure National
Park Service has big plans
for Annapolis and the
Chesapeake Bay By Jeff
Holland

27 These Are a Few of Our
Favorite Things From tak-
ing in a live concert out-
doors to cracking crabs
with friends and family,
here a summer’s worth of
activities to enjoy

35 Notable Hikes, Bikes
& Parks If you're looking
for adventure, there’s no
shortage in the Old Line
State

39 Get Cultured! Muse-
ums and galleries abound
in our region; here’s more
than a few to learn some-
thing new

43 Talking ‘Cue with
Steven Raichlen The ac-
claimed chef, pit-master,
television host, author,
journalist, and barbecue
guru discusses one of
summer’s most cherished
pastimes By James Houck

48 2021 Best of West
County The results are
in for Beauty & Fitness
winners!

50 Gold Quest Meet Mary-
landers to watch in the
Olympics this summer By
Dylan Roche
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Home §
Design

54 Home Interior: 5 Ways
to Create Good Bathroom
Feng Shui Functional and
aesthetic design elements
to enhance your wellness
space By Lisa J. Gotto

56 Home Garden: Water,
Water Everywhere How
to incorporate one of the
most important elements
into your landscape By
Janice F. Booth

58 Views for Miles A
trifecta a Chesapeake
Bay views dominates this
property By Lisa J. Gotto

62 A Nurtured, Natural
Paradise A stunning
waterfront in Pasadena
that’s fit for a growing
family By Lisa J. Gotto

Health §
Beauly

By Dylan Roche

66 What'’s the Hype About
Dietary Collagen?

67 Fitness Tips: Pilates

68 Fresh Take: Ice Cream
69 Centreville Mom
Doesn’t Stop Until She Gets
Answers

70 Why Undergo Rhino-
plasty?

71 Constant Fatigue

Dining

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

74. Savor the Chesapeake
A culinary compendium
of restaurant, food, and
beverage news and trends
from the Chesapeake
region By Kelsey Casselbury

76 Readers Restaurant
Guide More than 125 re-
gional restaurants listed
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ORAL SURGERY
SPECIALISTS

SKILLED | OOARD CERTIFIED | PROGRESSIVE | ARTISTIC

- Trained Minds...Caring Hands

Dis. Kurt Jones, Neil Sullivan, Chris Chambers, Cliff Walzer, Borck Hlousck,
are all Board Certified Oral and Maxillofacial Surgeons that spedialize in:

DPrental Inrplant Surgery « Dental Implant Placement for Same Day Teeth
Wisdom Teeth Remayal « Orthognathic Surgery (Corrective Jaw Surgery)
General Ancsthesta » Oral Pathology

Armapolis
Pasadena

Vaugh Chapol

Please call or visit our website at
www.annapolisOSS.com | 410-2

T
L0 s
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COMING UP IN
SEPTEMBER 2021
Best of Real Estate, Home & Garden Results!
Best of Retail & Professional Services Results!
Tour a Historic Estate
Striped Bass: A Fishery in Crisis
Private School Visitation Guide

onlents

In Every
Issue

6 E-Contents & Promo-
tions A snapshot of what’s
online, promotions, and
exclusive content

9 Out on the Towne Spe-
cial events and activities
to enjoy this month By
Megan Kotelchuck

12 Towne Social Photo-
graphs of charity events
and endeavors

14. Towne Salute Meet
Justin Kaltz of Second
Alarm Brewhouse By Lisa
A Lewis

16 Towne Spotlight Local
business and community
news By James Houck

18 Towne Athlete Brooke
Watts of Arundel High
School By Tom Worgo

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

| The Daily
! Roundup

Sponsored Instagram Posts
Share your Instagrammable moments and inspire our 4,000+ followers.

Through sponsored Instagram posts, you can leverage our social presence and
get in front of highly desired followers. Partner with our account through a
single post or tap into our Instagram stories for even more creative content and
distribution opportunities. Email mquinn@whatsupmag.com for more details!
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Inbox
Updates

whatsupmag.com/subscribe

Our newsletters are
more valuable than ever
during this time in crisis.

Don’t miss a beat, be
sure you’re signed up.

Connect

@whatsupmag
@whatsupmags
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LONG & FOSTER

REAL ESTATE

410-721-1500 « Crofton/Bowie, Tri-County Office A @
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Your Tivo th-rrrr Neighbar
Serves Military/Veteran Families
Ler e assise you with baving o soooosl bowe buying
oy bowe selling experdence!
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and it is the perfect
yisur bome!

The Spring market js |
time to by

1500 | Cell: 410-3

One goal, one passion -
Selving your real estate needs

LongandF oster.co:

IONGEFOSTER @ & ..o,

e ——

Maria Lopes

SFR. SRES ond C-CES
Office; (410] 721°1500 = Cell: [240) 4238510
moria@marigsellsdemetro.com
LongondFoster.com/ Moriolopes
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REAL ESTATE ——

Bowie Tri-Caoniry | T1%1 Gefewce Mighwey | Crafion, MO 2110

Want to become a Realtor? Contact Us Today For Information

Long & Foster now offers virtual pre-licensing classes.
Comntuct Dominde for details on this éxciting new carevr opportunity,

Dominic Cantalupo

Mitenagen Agioclane Hrokes

Crftons Bowie Tri-Cownly Office

CHffices (4100 721 1500 | Cell: 1410) 963-5466
Daminic.Cantahipe@l NE.com

Ryan Fuhrman
Maortgage Consultant | NMLSR 11 450398
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Proaperily Home Morigage « 2191 Prefense Highway « Crofton, MDY 21114
Cell: (240) 432-8513 « Office: (410} 721-1500 » Byan. Fohrmang phmloans.com

"I sell more because

Top 1% Realtors®
Nationwide

BILL FRANKLIN

Let Bill's Success Work lor You!

Million Lifetime Sales
Tub Member

r's Hall of Fame
Nationwide '|h.|m ithin « MGCARS Hall of Fame

www.BillFranklin.net
() 410-451-6205 | (C) 301-346-5690)
BillFrankling

» Resales « 5

Construction  « Maste

I do more”

LxEcom

Mary Wagner | REALTOR®

Search For Your Next Home!
Free & No Obligation!

Matt Driscoll

Realtor | The Bill l'rtnitlln Group

02449 « Ohice:
Matthew, Danu]Il.u[ MHcom « lun,_...m:]]'ﬂ\l:r At/ .IiH“J'SL'“ Diriscoll
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Lauren K. Greulich + Sean T. Milstead

It is not everyday
you meet your future
spouse at 6-years-old.
However, that is the
case for Lauren and
Sean who grew up
locally in Annapolis,
MD. Meeting on the
ball field, these two
have been dating on
and off since middle
school and will
officially said ‘I Do’
on a beautiful beach

in the Bahamas in

April King + DJ Shigley

October 2021.

After being friends for years finally saw something a little Photo by Don Greulich
more in one another. Who knew it would lead to a lifetime of
happiness! Our adventure begins as husband and wife October

2021. My forever after all. Photo by Samantha Kilgore

Brianna Smith + Adam Merton

Adam and I met

on a cold night in
Downtown Annapolis
two and half years
ago. We instantly
clicked! He popped
the question on New
Years Eve in Miami,
FL and of course I
said yes! Adam is
currently training for
the Maryland Army
National Guard and

will make it home just

in time for the Fourth

of July! I couldn’t be . .
more proud of my Cathi Ruth Ramagnano + AJ Robinson
fiancé and soldier!
ance and soidiet AJ & I have been together since junior year of high school

Photo by Sheri Smith (2014). Needless to say we are high school sweethearts and are

looking forward to saying “I do” on September 2021 at Kurtz’s

Beach in Pasadena, MD! Photo by Rachel Smith Photography

At Crave Catering Co, we are of the belief that food should speak for itself. With the proper accents it may even
shout for itself. We offer approachable menus that, while executed at a high level, are not unfamiliar to your guests.
With a vast amount of experience with many cuisines, we can find the fit for you. CRAVECATERINGCO.COM

Sponsored by




Out on the

Townk

9 EVENT PICKS | 12 SOCIAL | 14 SALUTE | 16 SPOTLIGHT | 18 ATHLETE

Crab Feast at the Beach

The Justin Fishell Memorial Fund is having their 9th Annual Crab Feast at
Kurtz’s Beach in Pasadena on July 23rd. The event, which will last from
6:30 to 10:30 p.m., will be rain or shine under an outdoor pavilion. Tickets

will include all you can eat crabs, Maryland crab soup, pulled pork, sides,

and an open bar with draft beer, wine, and mixed drinks. There will be plen-
ty of fun activities including a DJ, raffles, a money wheel, silent auction,
photo booth, and much more. Find more information at tickettailorcom.
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Let’s Go! Musie Festival

Gather for Let’s Gol Music Festival at the Anne Arun-
del County Fairgrounds on July 16th and 17th. There
will be music by headliners Sugar Ray, Gin Blossoms,
and Smash Mouth. The festival will also include per-
formances from locals Dan Haas, Dublin 5, Misspent
Youth, and more. Order tickets online for one day or
for all weekend through their Event Brite listing.

4 2021 Independence Day
Parade in Severna Park

It is definitely time to celebrate Independence Day! Celebrate the
birth of our nation in Severna Park on July 5th. Severna Park will
be Celebrating Our CommuUNITY as the community was unified in
generosity and support of each other and for the struggling small
businesses and nonprofits. Along with the parade, which starts
at 10 a.m,, there will also be a decorated bike contest for children
at the Chamber from 915 to 10 a.m. and then the bike riders can
join the parade at Riggs Avenue. The parade will begin on Benfield
Road, proceed to Evergreen, left on Riggs, right on Baltimore
Annapolis, and concludes on Cypress Creek Road.

10 whats Up? West County | July/August 2021 | whatsupmag.com

TOWNE

20TH ANNUAL TEE UP FOR A CHILD

Anne Arundel County CASA is hosting their 20th An-
nual Tee Up For a Child on July 26th at Crofton Country
Club. The event will begin at 8 a.m. and all proceeds will

support Anne Arundel County CASA. CASA (Court Ap-
pointed Special Advocates) believes every child who has
been abused or neglected deserves to have a dedicated

advocate speaking up for their best interest in court, at

school, and in the community. Visit aacasa.org/teeup-
forachild to register for this fundraising event.

A FOURTH OF JULY ANNAPOLIS
WELCOME BACK!

There is no excuse not to have plans this July Fourth
weekend. Annapolis is celebrating the holiday all over
the city. Starting July 2nd, there will be family-friendly
events at Chambers Park, Maryland Hall, Historic An-
napolis properties, Dinner Under the Stars (Unit Block of
West Street), and Tall Ships arrival at the docks. On July
3rd, the traditional Parade to City Dock will take place,
beginning on West Street to Amos Garrett, continuing
down Main Street and finishing at City Dock. Then on
Sunday, July 4th, the First Sunday Arts Festival resumes,
and the highly-anticipated fireworks display begins at 9
p.m. Visit annapolis.gov for the full schedule of events.

SCDAA’s Walk
with the Stars

Walk to raise money for the Sickle Cell Disease
Association of America from anywhere! This
virtual walk will be celebrated on July 10th
from 9 to 11 a.m. Prizes will be awarded to the
top individuals and teams. You and your team
can walk, run, or dance to raise funds. Just
move! To register, visit bitly/SCDAAwalk2021.




Hamlet by
StoryTellers

StoryTellers, a Theater Arts
Academy, is bringing Hamlet by
William Shakespeare to life this

July. The acting company, which
features professional actors
from the D.C. and New York City
areas, will be performing the play
outdoors at the Theater Arts
Academy in Crownsville. Bring
your own blankets or chairs,
picnics, and snacks to enjoy the
summer evening. Visit storytell-
erstheaterarts.com/hamlet for
exact performance dates and to
purchase your tickets.

PICNIC POD
CONCERT ON
THE LAWN

Hear Riversdale Chamber
Music Society on July 9th
from 6 to 7 p.m. at Rivers-
dale House Museum in
Riverdale Park. Register
by July 8th on Prince
George’s County Parks’
website. This event is
free to all ages and will
feature the clarinet.
Come listen to some great
clarinet quartet tran-
scriptions and visit the
“Learn to Play” area to
see instruments featur-
ing everything from the
contrabass clarinet to the
piccolo clarinet up close.

" SKIN (JASIS )-

\ DERMATOLOGY

MEDICAL, COSMETIC, SURGICAL DERMATOLOGY PRACTICE

Offering EmSculpt and Vanquish body
contouring and Emtone cellulite reduction

EMSCULPT' EMTONE™ ?
VANQUISH" '

Katina Byrd Miles, MD, FAAD

Dir. Miles is a board -certified
dermatologist specializing in skin
care for children, adolescents,

and adults.
w

410-451-0500 | www.skinoasisderm.com
2401 Brandermill Boulevard, Suite 240, Gambrills, MD 21054
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TOWNE

Walk for the Woods

Scenic Rivers Land Trust, in partnership with
Anne Arundel County Department of Recreation
and Parks, celebrated the 16th Walk for the Woods
at the Bacon Ridge Natural Area in Crownsville
on April 24. This was the first in-person event the
Annapolis-based nonprofit has hosted since the
start of the COVID-19 pandemic. The annual day

of guided hikes promotes families exploring the

outdoors and public access to the Bacon Ridge
Natural Area, the county-owned property full
of forests, wetlands, and history permanently
protected by a conservation easement co-held by
Scenic Rivers and Maryland Environmental Trust.

Photography courtesy Scenic Rivers Land Trust 1.The Waters Family
getting ready to head out on the guided reptile and amphibian search
2. Hikers Dawn Taft and Jennifer Jenkins preparing to hit the trails. 3.

Singer Scottie Preston performs a song written for the occasion at
the “Say My Name” remembrance ceremony. 4. Scenic Rivers Board
Member Edmee Geis with husband Greg Griffin. 5. Hikers preparing to
head out for an early morning bird hike with hike leader Oliver Griffin
6. Scenic Rivers Board President Joan Renner (left) and Scenic Rivers

Executive Director Sarah Knebel (right).

12 what's Up? West County | July/August 2021 | whatsupmag.com




ROCKBRIDGE ACADEMY -~ Celebrating 25 years!

CHRIST-CENTERED
ACADEMIC EXCELLENCE

- Individual attention
] LAY from devoted teachers.
ROCKBRIDGE B BN - Re-tooled tuition
ACADEMY . | S B R R B assistance to increase
- ' accessibility.
- A loving, supportive,
and safe community.

Schedule an individual
tour today!

. www.rockbridgeacademy.org

them in'love. Root them in truth. Ready them for the world. = admissions@rockbridge ory

The Senior Dog Sanctuary Mission: S dewe F2 B

owners, who are abandoned or
abused or face euthanasia.

e e o b 2o o by .3 |MARYLAND

PET CREMATORY

SENIOR DOG SANCTUARY
OF MARYLAND

8336 WBEA Road * Severn, MD 21144
443-742-0270
seniordogsanctuany.com

FREE Wood Urm and
FREE Clay Paw Print with a
lock of hair for every Private Cremation

3!]1 BﬂS-&Zﬂﬂ
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Photography by Stephen Buchanan

TOWNE SALUTE

Justin Kaltz

Second Alarm Brewhouse

By Lisa A. Lewis

dedicated volunteer, Justin Kaltz is always willing
to lend a helping hand and works tirelessly to
support important causes in the community. So
when his close friend, Duane McKee, decided
to start a nonprofit organization, Kaltz was
excited to play an active role in the process.
He immediately became involved and has
devoted his time and energy since day one.

Born out of a desire to serve the community, Second Alarm
Brewhouse represents the fulfillment of a dream. McKee,
founder and president of the 501(c)(3) organization, wanted
to create a gathering place that would become a beacon in the
community. He envisioned a coffee shop with the mission of
raising awareness and supporting local volunteer fire services.

14 what's Up? West County | July/August 2021 | whatsupmag.com

IT'S SO REWARDING FOR ME TO SEE THE
CUSTOMERS SOCIALIZING AND ENJOYING
THEMSELVES. I'M EXCITED TO BE A PART OF
SECOND ALARM BREWHOUSE, AND | LOVE
VOLUNTEERING. KNOWING THAT WE ARE
SUPPORTING A GREAT CAUSE MAKES THE
EXPERIENCE EVEN MORE MEANINGFUL.”

The cause is personal for
McKee, who joined the
volunteer fire service in Anne
Arundel County in 1994. Since
that time, he noticed a decline
in volunteerism and wanted
to help reverse that trend. Not
surprisingly, Kaltz was by his
side every step of the way to
offer assistance and support.
And on October 17, 2020,
McKee’s unique concept for

a nonprofit organization
became a reality when Second
Alarm Brewhouse celebrated
its grand opening.

“Second Alarm Brewhouse

is such an innovative idea
for a business,” says Kaltz,
who also has served as a
volunteer firefighter. “We
offer a relaxed social atmo-
sphere where people feel at
home. They love our products
and the level of customer
service. All of our vendors
are local, and our focus on
local products goes hand in
hand with our mission as a
nonprofit and also supports
local businesses. It’s so
rewarding for me to see the
customers socializing and
enjoying themselves. I'm
excited to be a part of Second
Alarm Brewhouse, and I love
volunteering. Knowing that
we are supporting a great
cause makes the experience
even more meaningful.”

Located in Pasadena and cre-
atively designed with a volun-

teer firehouse theme, Second
Alarm Brewhouse offers a
wide variety of local coffee
and a diverse selection of
breakfast and bakery items,
which are provided by food
trucks. Free high-speed Wi-Fi
and a welcoming atmosphere
further enhance the experi-
ence for customers. A pub
that will offer local breweries
on tap and wine from local
wineries is slated to open in
the summer. (At the time of
writing, the pub is awaiting
liquor license approval.)

All proceeds from Second
Alarm Brewhouse benefit local
volunteer fire services, includ-
ing raising awareness and
supporting recruitment efforts.

McKee describes Kaltz as the
“highest rank of volunteer.”
He is always willing to step
up and help in any way that
he can and doesn’t hesitate to
roll up his sleeves and get to
work. Kaltz spends countless
hours volunteering and is one
of the unsung men and wom-
en whose efforts and dedica-
tion contribute to the success
of Second Alarm Brewhouse.

“Justin’s dependability and

his ‘all-in” and ‘until the job is
done’ attitude make him indis-
pensable,” McKee says. “Addi-
tionally, what we do challenges
us constantly, and most of the
time, the solution is outside of
the box—so much so that we



thrive on the new adventure. [We are] not
afraid of failure, and that kind of attitude
and hard work drive development and
success. And for a nonprofit organization,
it is the soul of its very livelihood. We
could not have gotten to where we are
without Justin. I am extremely proud of
our volunteers. We do good work and
have come a long way.”

Opening Second Alarm Brewhouse
during the pandemic was definitely a
challenge. But Kaltz says safety was al-
ways at the forefront of every decision.
Going above and beyond and strictly
adhering to state and CDC guidelines
were vital to help navigate any obstacles
encountered during the entire process.

“It was difficult, but when we hit road-
blocks, we just kept pushing forward,”
Kaltz says. “We pride ourselves on our
dedication to providing a safe environ-
ment that incorporates all COVID-19
protocols, allowing customers to feel at
ease and truly enjoy themselves.”

Kaltz, who has been a member of the
Air National Guard for 18 years, lives
in Pasadena with his wife, Amber, and
their two sons, Nathan and Alexander.
He is passionate about his military
career and was recently deployed to
Afghanistan. His love of his country and
his community is a driving force in his
life. And volunteering at Second Alarm
Brewhouse is just another way that he
gives back to the community.

“We want Second Alarm Brewhouse to
be a place where people love to go and
spend time—a place where they feel
comfortable just hanging out and relax-
ing,” Kaltz says. “I encourage everyone
to check it out and see all that we have
to offer. It’s truly one of a kind.”

For more information about Second
Alarm Brewhouse, visit SecondAlarm-
Brewhouse.com.

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

whatsupmag.com.
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TOWNE SPOTLIGHT

FOR SENIORS, BY SENIORS

When the Severn School’s Class of 2021
set out to raise money for their Senior
Class Gift, they knew they wanted to
support something unique to their own
student experience. Over the course of
just two weeks students raised money
towards the creation of a socially-dis-
tanced, outdoor Creeden Commons,
resulting in a record-breaking $1,134 back
to the school—the largest amount raised
ever by a senior class. Congratulations
to the Class of 2021 and their Class Gift
Committee on their accomplishment.

]

Mental Health a
Priority at MTR

During the month of May, which is considered
Mental Health Awareness month, the Crowns-
ville based equine therapy organization Mary-
land Therapeutic Riding exhibited its dedication
to mental health and wellbeing. Over the course
of the last year, MTR experienced an increased
interest in our Equine-Assisted Psychotherapy
program of over 300 percent. Because of this,
in May MTR sent a team of six individuals to
Upperco, Maryland to participate in an Equine
Assisted Growth and Learning (EAGALA) certi-
fication training program, which enables MTR
to better serve the needs of the community. To
learn more, visit horsesthatheal.org.

SHERIFF ANNOUNCES
NEW INITIATIVE &
SMARTPHONE APP

Anne Arundel County Sheriff Jim
Fredericks recently announced a new
warrant initiative to make warrant
service safer, improve transparency
through public access to information,

and ultimately reduce the number of
outstanding warrants in Anne Arundel
County. The new program is called Safe
Surrender, and combines online avail-
ability of warrant information, with a
safe way to serve those warrants. Sheriff
Fredericks said, “This program has been
in the works for close to a year and it
could not come at a better time. With re-
cent shootings and deaths involving the
service of criminal warrants, increasing
information to the public and creating a
safer warrant service environment can
potentially save the lives of citizens and
law enforcement officers.” This program
is one piece of the Sheriff’s vision to re-
duce outstanding warrants in the coun-
ty. Another piece is the release of a new
smartphone application. This app will
serve as a modern way for the sheriff’s
office to connect with Anne Arundel
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County residents and visitors, providing
information quickly and efficiently to
anyone with a smartphone. The Anne
Arundel County Sheriff’s Office smart-
phone app was developed by TheSher-
iffApp.com, a division of OCV, LLC.

The app offers quick access to items of
public interest and is easy to use. The
app is available for download for free in
the Apple App Store and Google Play by
searching “Anne Arundel Sheriff”. And
the online warrant database is available
through the Safe Surrender link at
aacounty.org/sheriff.

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

Brooke
Walls

Arundel High School | Volleyball

By Tom Worgo

ou could say that “the kill” is the most exciting play in
the sport of volleyball. It gets the crowd and a team
fired up when a player spikes the ball and an opponent
isn’t able to return it before it hits the floor. And no
one has executed kills better for Arundel High then
senior Brooke Watts. The three-sport athlete racked up
more than 200 as both a sophomore and junior.

If the pandemic hadn’t wiped out the 2020 season, Arundel volleyball
coach Ashley Yuscavage says Watts would have had an eye-catching place
in Wildcats’ sports history books. Watts is that talented. She’ll play volley-
ball on a scholarship in the fall at Murray State University in Kentucky.

“She would have had the most career kills,” Yuscavage explains. “I

don’t like to compare kids to each other, but she is one of the most im-
portant players in Arundel volleyball history. She cemented our place
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in history when we won a (Class
4A) state championship in 2019.

“She put a lot of responsibility
on herself to make sure that was
the year we did it,” the coach
adds. “She certainly took on a
lot of the weight.”

One of Watts’ best qualities is her
unselfishness. She wasn’t con-
cerned that much about all the
kills she amassed— a whopping
650 for her career.

“I really don’t think about those
stats,” Watts says of the career
kills mark. “I see them and they
are pretty cool, but at the end
of the day, it’s about wins and
losses. Someone could have had
more kills than me, but I have a
state championship. I couldn’t
have asked for much more.”

Watts, a 5-foot-10 outside hitter,
finished her sixth year of playing
club volleyball in April. She com-
peted the past two years for the
Maryland Juniors in Savage.

In addition to Murray, Northern
Colorado and Morgan State

also aggressively recruited
Watts. “They [Murray] have a
really strong volleyball program,
and I really connected with

the coaches and the culture of
the team,” she says, explaining
why she chose the Racers. “The
coaching staff did a lot of re-
search when they were recruiting
me. She (assistant coach Alison
Hrusovsky) watched a lot of film
on me. She knew a lot about my
hometown before we even talked.
That told me she really cared.”

Watts’ approach to training
changed in the winter once she
knew she’d be playing for the
Racers in the fall. Her schedule
included three-plus hours of
club volleyball and workouts at
LiveNow Fitness in Elkridge.

“I always took my workouts
seriously,” Watts says. “But now
I am working out at a new level
because I will be playing at the
highest level in college.”

Watts’ junior year was her best.
She led the team in Kkills (324),
ranked second in digs (176),
and third in aces (44). She
played some of the best volley-
ball of her career in the run up
to the state title.

Watts recorded 18 Kkills, nine
digs, and three aces in a state
semifinal, four-set win over
Winston Churchill. Then in the
state final, she totaled a team-
high 16 kills and 16 digs in a
five-set conquest of Broadneck.

“Her ability to carry people emo-
tionally and motivate them was
a big part of the success we had,”
Yuscavage says. “She brought
a lot of energy to games and
practices. She is out there every
day pushing herself and that sets
an example for the team.”

Watts also excelled in two other
sports at Arundel. She started for
the girls’ varsity basketball team
for two years before running in-
door track as a junior. She com-
peted on the track and field team
as a freshman and sophomore.

Watts wasn'’t just a track partici-
pant, she won county champion-
ships in the long and triple jump
while finishing second in the
state in the high jump.

“I am sure that she could have
gone on to compete in college,”
Yuscavage says of her track
performances. “She is quick,
athletic, and takes directions
well. She could do any sport,
but she has really poured her
heart into being a really good
volleyball player.”

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

whatsupmag.com.




GUIDETOD

A COMPENDIUM OF
ARTICLES,
ACTIVITIES &
ANNOUNCEMENTS
TO ENJOY THE
BAY LIFESTYLE

“AT LIVING

21

GATEWAYTO A
NATIONAL &
NATURAL TREASURE

27

THESE AREA
FEW OF OUR
FAVORITE THINGS

35

NOTABLE GET
HIKES, BIKES CULTURED!
& PARKS

39

4.

TALKING 'CUE
WITH STEVEN
RAICHLEN

whatsupmag.com | July/August 2021 | What's Up? West County 19



JOIN US TO SAMPLE THE BEST
FOODS & DRINKS AS CHOSEN BY

ANNAPOLIS ICE CREAM FISHPAWS MARKETPLACE LEWNES STEAK HOUSE OUR READERS AT
THE BIG BEAN MAMMA ROMA STAN & JOE'S M1 LINDO CANCUN GRILL A BOUTIQUE HOTEL
RASA JUICE SHOP RUTH’S CHRIS STEAK HOUSE CRAVE CATERING CO.
CARPACCIO TUSCAN KITCHEN HARVEST THYME TAVERN AND MORE! LOCATED ON WEST STREET.

Presented by: \\
- - PRIMI

ENGEL &VOLKERS

Annapolis Annapalis, MD

ATCAGE

Atlantic’”  a, saearia (7212

X, SevernBank

TickeTs avaiLaLe oNLINE AT > WHATSUPMAG.COM /BESTOFPARTY2021




‘ﬁ;_

k|

o —

¥
1

hd
)

=

HMATY

National Park
Service has
big plans for
Annapolis and the
Chesapeake Bay

By Jeff Holland

lllustrations courtesy City
Dock Action Committee
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Imagine having the Grand Canyon in your
back yard. Maryland’s Senato

Hollen thinks we do, or at least a national

natural treasure that’s just as impressive.

It’s called the Chesapeake Bay.

The Grand Canyon, like Yellowstone, Acadia, and other
national parks occupy specific geographic sites that you
can draw a boundary around. You can’t do that with the
Chesapeake. Sen. Van Hollen proposes that we give the
Bay the status and protection of a national park while
incorporating existing state parks, heritage sites, and
public water access points into what might be called the
Chesapeake National Recreational Area, with Annapo-
lis destined to become one of several key gateways.

“Designating a Chesapeake National Recreation Area
would give this natural treasure the national recogni-
tion it deserves while also driving more federal resourc-
es to better protect the Bay and its heritage” Senator
Van Hollen said in a written statement. “This also
represents an economic opportunity for our state,
including our capital, Annapolis, which has played a
central role in the Bay’s history and culture.”

And Annapolis is stepping up to shine in its new role as a
gateway, beginning with a $50 million revamp of the City
Dock. “It’s such an exciting opportunity,” says Annapolis
Mayor Gavin Buckley. “When you think of the Chesa-
peake Bay, the first city you think of is Annapolis. I love
the idea of the Bay being our ‘Grand Canyon.” Sometimes
I have to pinch myself, because I'm the mayor of this city
and it’s like a holiday resort. We have a great network

of parks and this is just going to be another reason why
Annapolis is the best place to live in the country.”

The new City Dock park will have the same amount of
green space as one and a half football fields. There will
be three flexible plazas that can have around 60 parking

spaces or be cleared of cars for events like the boat shows.

While some parking will disappear, there will be a
total of about 200 spaces left, including the 50-car lot
at 110 Compromise Street. To more than make up for
the difference, the old Noah Hillman Parking Garage
will be demolished and rebuilt to the tune of about $30
million. That project is slated to be completed before
the City Dock renovation begins.

The renovation of the City Dock will be perhaps the
most significant change in downtown Annapolis since
the Naval Academy started to expand its campus in the
early 1900s. The City’s basic design, with circles around
the hubs of the State House and St. Anne’s Church and
narrow streets radiating from those hubs, was laid out
by Royal governor Francis Nicholson in 1694. Annapo-
lis has been confusing visitors ever since.

It’s curious that after the itinerant governor’s stint in
Annapolis, Nicholson was assigned to Virginia, where
he moved the colonial capital from Jamestown to
Williamsburg. There he had a second chance to design
a city, and this time, you’ll notice that those streets
are mostly wide and the blocks are mostly square and
instead of two circles, there are none. Not one.

Dedicating the most desirable couple of waterfront acres
to parking automobiles for tourists was not part of Nich-

Designhating a
Chesapeake
National Rec-
reation Area
would give
this natural
treasure the
national rec-
ognition it de-
serves while
also driving
more federal
resources to
better protect
the Bay and
its heritage.”

—SENATOR VAN HOLLEN
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olson’s plan for Annapolis. How that came to be is lost in
history. Gavin Buckley thinks it’s time for a change.

“I campaigned on a park, not a parking lot at City Dock,”
Mayor Buckley says, “I could never understand why we
gave the prettiest part of the city to cars. It (the renovation
of City Dock) will be the last major civil project in the city
and we're not going to charge the taxpayer to pay for it.”

The estimated $50 million budget to renovate the area
and the additional $30 million for the Hillman Garage
will be covered by the Resilience Finance Authority
established in 2020 by bond bill sponsored by Senator
Sarah Elfreth (District 30) and championed by Mayor
Gavin Buckley and Anne Arundel County Executive
Steuart Pittman.

The legislation authorizes counties and municipalities
to establish and fund resilience finance authorities
that can issue and sell state and local tax-exempt
bonds for infrastructure projects like this one. Mayor
Buckley is hopeful that additional funds will be forth-
coming if President Biden’s infrastructure initiative
goes through Congress. This is, he says, a shovel-ready
project and one worthy of support.

“Protecting our communities, small businesses, and history
has never been so important,” Sen. Elfreth told a reporter
from the Annapolis Capital newspaper when the legisla-
tion was enacted. “This bill ensures Maryland remains a
national leader in preparing ourselves for the impending
crisis presented by climate change and sea-level rise.”
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“It’s not just about sea level rise,” Mayor Buckley
says. “The day-to-day nuisance flooding has had a bad
economic impact. When is the next hurricane going to
push water up the bay? This initiative will stop that. It
would have stopped Isabel; it will treat stormwater and
provide something the city will be proud of.”

Nuisance flooding is when the tide rises high enough

to disrupt daily activity. This is flooding due to wind,
the phase of the moon, or the time of year, and not
associated with any storm, so it’s sometimes called
“sunny-day flooding” or a “king tide.” In 2017, a study
showed that Annapolis businesses suffered between
$86,000 and $172,000 that year in lost business due to
nuisance flooding at City Dock.

The National Oceanic and Atmospheric Administration
(NOAA) issued a technical report in 2014 that showed
Annapolis as experiencing the greatest increase in
average annual nuisance flooding of any U.S. city. While
there were only 3.8 days of nuisance flooding between
1957-63, there were 39.3 days of floods between 2007
and 2013, a whopping 925 percent increase. It’s only get-
ting worse. The Union of Concerned Scientists predicted
that Annapolis will experience as many as 200 annual
flood days by 2030 and 350 annual flood days by 2040.

In 2003, Hurricane Isabel (actually downgraded to

a tropical depression by the time it hit here, but you
wouldn’t know it if you’d been in it) produced a tidal
surge 8.4 feet above mean low tide. Photos show curi-
ous bystanders in ankle-deep water at the foot of Main
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Street and two people
kayaking past the restau-
rants on Dock Street.

Part of the City Dock

will be raised above the
level of Isabel, while
Susan Campbell Park
will remain at its current
level and will be prone
to flooding. The park, by
the way, is not “Susan

B. Campbell Park” as in
“Susan B. Anthony.” It’s
named after the daughter
of former Annapolis
alderman and mayor pro
tem Robert Campbell, a
legendary character in
his own right.

Next to the park there’s a
small grey wood-framed
building that looks out

of place in red-brick An-
napolis. This is the Burtis
House, the sole-surviv-
ing waterman’s home
located on City Dock. In
2017, Annapolis architect
Michael Dowling drafted
a study released by
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Historic Annapolis and funded by a grant from the NPS
Chesapeake Gateways program to examine ways to
preserve, protect, and adaptively reuse the house and
pier located at the end of Prince George Street.

From about the Civil War up to World War II, the
neighborhood around City Dock was known as “Hell
Point.” The houses along what was once Holland Street
and Johnson Place were mainly two-story frame dwell-
ings like the Burtis House, and like that one, owned by
working-class families, most of whom owed their liveli-
hood to one of the industries along the waterfront: the
coal and lumber yards, sawmills, oyster-packing houses,
warehouses, steamboat wharfs, and boat houses.

In 1941, the Naval Academy expanded, annexing the
properties north of Prince George Street and con-
demning the existing structures there, both residential
and commercial. The athletic field house with its
distinctive oversized Quonset-hut-shaped copper roof
was completed in 1957.

The Burtis House is all that remains of this era in the
maritime heritage of Annapolis, except for the house at
the other end of the block on the corner of Craig Street
that was built in the 1890s. At that time, Cap’n William
H. Burtis worked the water and rented boats from the
pier to fishermen hoping to snag a record rockfish and
dapper dans wishing to pitch some watery woo to their
tootsie-wootsies in the good old summertime.

Wendy O’Sullivan, Superintendent of the National Park
Service’s Chesapeake Bay Office, is one of many vision-
aries in Annapolis who believes this historic structure
should be preserved. Her office is working to update
and renew the existing 20-year-old Chesapeake Gate-
ways program, which is a watershed-wide, place-based
partnership network. They’re in the process of creating
a new strategic plan, a new grants program, new brand-
ing, a focus on inclusive storytelling and equitable
access, and a new Chesapeake Gateways Community
initiative starting with helping Annapolis become a
Gateway to the Chesapeake.

As part of this initiative, the Gateways staff have been
working with the city on creating a cooperative agree-
ment to help fund the re-envisioning the City Dock.

“This is one of the things we’re excited to be a part of,”
O’Sullivan says. “The piece that we’re engaged in right
now is the Burtis House and Wharf, the last surviving
waterman’s home on City Dock. We’re moving forward
with protecting and preserving it.”

The preservation of the structure will be carried out in
stages. “We're excited to have the funding for the first
phase from a Maryland Heritage Areas Authority grant,

a state bond and matching dollars from Gateways. We’ll
be working with Preservation Maryland and the City to
pick it up out of the king tide flood waters.” It will be
wrapped with messaging until the rest of the City Dock
rises up to the same level, theoretically in the fall of 2024.

“Phase two is starting a thought process of adding on
to the Burtis House,” O’Sullivan explains. “What are
the opportunities to make the whole area at the end
of Prince George Street more useful? Right now, it’s
a bit stark. If the Navy is open to start thinking with
us about what’s possible there, it would be great. All
of Phase two will need a capital campaign to raise
the public dollars to achieve the vision for what will
be a newly activated space there.” The Chesapeake
Conservancy will play a key role in helping to raise
the funds for this project as well as others.

Once completed, the Burtis House might serve

as one of the official Gateways welcome centers
for the Chesapeake National Recreation Area; as
an extension of the Annapolis Maritime Museum,
which could host visits of historic tall ships and
traditional vessels at the docks; or perhaps as new
headquarters for the Annapolis Harbormaster.

The Gateways program has already partnered with
Historic Annapolis to produce the new interpretive
panels around City Dock installed this past year.
Robert Clark, president and CEO of Historic Annap-
olis, explained that the foundation entered into a
five-year cooperative agreement with the National
Park Service’s Chesapeake Bay Office last year.

“The interpretive panels at Susan Campbell Park
celebrate our maritime heritage,” Clark explains.
“We’re working with the Gateways staff on several

components—reaching out to the community to
re-imagine the City dock and preserve the Burtis
House, and to work on a master interpretive plan
to expand visitor opportunities around City Dock.”
The goals of the interpretive plan would be to en-
hance public access, interpret of the city’s unique
cultural and natural resources, and inspire the
next generation of conservation stewards.

Clark is excited about the transformation the city’s
about to undergo. “In 2022, Historic Annapolis
turns 70, and we're planning giant events,” he says,
including parades and new historic exhibits. “The
City Dock re-imagining project has a ribbon cutting
in September of 2024, and July 4, 2026 (the 150th
anniversary of the signing of the Declaration of In-
dependence) is only 63 months away. The expecta-
tion is that this will be a huge draw from a four-hour
drive away—that’s five states with 17 million people,
so what we have here is an extraordinary combina-
tion of things (to celebrate) in our 400-year history.”

The National Park Service is “taking a leadership
role,” Clark says. “I think it’s going to create

an economic thunderbolt. We're going to start
holding town meetings to keep people informed,
to keep them excited and optimistic. People who
used to go to Aruba are going to come to Annapo-
lis. Our message for local business people is, ‘get
busy and get prepared.”

| think it's go-
ing to create
an . economic
thunderbolt.
We're going to
start holding
town meetings
to keep people
informed, to
keep them ex-
cited and opti-
mistic. People
who used to go
to Aruba are
going to come
to Annapolis.
Our message
for local busi-
ness people is,
‘get busy and
get prepared.”

I
—ROBERT CLARK,

PRESIDENT AND CEQ OF
HISTORIC ANNAPOLIS

Superintendent O’Sul-
livan agrees that the
partnership with Historic
Annapolis fits right in
with the National Park
Service’s priorities of
equitable access and
inclusive story-telling.
“People are going to be
thrilled with what HA has
brought together,” she
says. “The intent of that
is to be a starting place
for visitors, to get visitors
to discover other muse-
ums and opportunities as
we come out of COVID
restrictions. We're hoping
to start later this year
on reaching out to other
potential Gateways Com-
munities” around the
Chesapeake watershed,
she explains, but for now,
“we’re focused on Annap-
olis and learning from
what we achieve here.”
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To do
and enjoy
during
sumier,
fall...
whenever!
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all plans have to be
made weeks ahead
and be a big ordeal.
Last minute plans
to see a sunset or go
on a hike are just as
sufficient. If you are looking for some-
thing new and different for this sum-
mer, something easy and casual that
you can still enjoy, you have found the
right reading. We have a whimsical,
nostalgic, and energetic list of activi-
ties that you could enjoy this summer
and in the fall months that follow.
Between crabbing, hitting up local
breweries, or, even, going to a drive-in
concert, there really is no excuse to let
these beautiful days go to waste.

DRIVE-IN CONCERTS

Yeah, these are a thing now and probably
will be for the foreseeable future. When the
pandemic shut down the live music indus-
try, the industry got creative. Think drive-
in movie but with your favorite concert

performer. One of the first and more-popu-
lar regional hotspots hosting these concerts
is Frederick County Fairgrounds; just a hop
along Route 70 West. To see who’s playing
and when, visit showtimeatthedrivein.com.

Intimate
Concerts

We've craved, for far
too long, a return
to the ambiance, inti-
macy, and acoustics
of the Rams Head On
Stage concert room.
And things are get-
ting back to normal.
As of this writing, the
renowned concert
venue is operating at
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VIEW A SUNRISE OR SUNSET

160-person capacity In Chesapeake Bay country, we are bless-
and scheduling local ed with the opportunity to watch the sun
and national per- rise and set over the water. Western Shore
formers almost every  early-risers can view gorgeous sunrises that
night of the week. launch over the Eastern Shore waterfront and
For the full schedule, top out over the Bay Bridge. And 12 or so
visit ramsheadon- hours later, the Eastern Shore experiences the
stage.com. sun dipping below the western panorama.

Catch a Crab

Whether you're a longtime chick-
en-necker, trapper, or an old salt
that trotlines during the summer
and fall, you understand the chal-
lenge and art of catching a bushel
of bluecrabs. For those who'd like
to get in on the action and learn
the ropes—er, lines—of this recre-
ational sport that many Maryland-
ers hold so near and dear to their
hearts, as well as a few secrets and
tricks, read through our nostalgic
guide “Catching the Beautiful
Swimmer” at whatsupmag.com.
(Simply search by article title.)

Crack a Crab

Seasoned crab pickers
develop their own style of
cracking open Maryland’s

beloved crustacean to get to
its sweet meat. But if your
newb to the area and need a

few pointers, watch our You-

Iu

Tube tutorial “How to Prop-

erly Pick a Crab,” which in
11 years has showed more
than 150,000 crab feasters
step-by-step instructions to
enjoy picking successfully.
(And believe it or not, the
video was shot in one take!)
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VISIT A BREWERY

Here are several local breweries where
you can quaff the freshest barley pops.
Note that these days, breweries seem to
be popping up frequently, so by all means
let us know if you've discovered another!

Forward Brewing

— Annapolis; for-
wardeastport.com;
Taproom open daily,
except Mondays

Jailbreak Brewing
Company — Laurel;
jailbreakbrewing.
com; Taproom opened
Thursday through
Sunday

Guinness Open Gate
Brewery — Haletho-
rpe; guinnessbrew-
erybaltimore.com;
Taproom opened
Thursday through
Sunday

Heavy Seas — Ha-
lethorpe; hsbeer.com;
Taproom opened
Wednesday through
Sunday

Bull and Goat Brew-
ery — Centreville;
bullandgoatbrewery.
com; Taproom opened
Wednesday through
Saturday

Cult Classic Brewing —
Stevensville; cultclas-
sicbrewing.com; Tap-
room opened Tuesday
through Sunday

Crooked Crab
Brewing — Odenton;
crookedcrabbrewing.
com; Taproom opened
daily

Chesepiooc Real Ale
Brewery — Crofton;

brewcrab.com; Tap-
room opened Thurs-
day through Sunday

Pherm Brewing
Company — Gambrills;
phermbrewing.com;
Taproom opened
Wednesday through
Sunday

Eastern Shore Brew-
ing — Saint Michaels;
easternshorebrewing.

com; Taproom opened g

daily

RAR Brewing — Cam-
bridge; rarbrewing.
com; Taproom opened
daily

Burley Oak Brewing
Company — Berlin;
burleyoak.com; Tap-
room opened daily

alye

Visit the
Farm

Did you ever go to the
local farmers’ market
and think, “Hmm, I
wonder what life is
like on this or that
farm?” Insider’s tip;
you can actually visit
many of the local pro-
duce, livestock, and
craft purveyors at their
farms. Many have
seasonal and holiday
events, festivals, tours,
chef demonstrations,
petting farms, ag
classes, and their own
market space. Some
of our local faves
include: Honey’s Har-
vest Farm in Lothian
(honeysharvest.com),
Hollywood Farm in
Annapolis (hollywood-
farm.com), Redman
Farms in Chestertown
(redmanfarms.net),
and Councell Farms
in Cordova (councel-
Ifarms.com), among
others. There are doz-
ens of farming families
in our region. Reach
out to one next time
you're at the farmers’
market and see what
they have to offer!
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Wildflower Trail: Stroll
around Kinder Park
Farm in Millersville on
the 2.5-mile Wildflower
Trail any time of year.
This loop is an appro-
priate difficulty for all
skill levels and features
the beautiful Maryland
Wildflowers.

Broad Creek Trail: Enjoy
the wildlife as you
embark the 4.7-mile
loop in Annapolis. The
loop takes you right
alongside Broad Creek,
tucked back behind
Annapolis High School.
This is a great summer
trail because you will be
able to take advantage
of staying cool in the
shade the trees provide.

WBR&A Trail: Walk, run,
or ride your bike on the
WB&A Trail through
Odenton to the Patux-
ent River and connect-
ing to South Shore Trail
and trails within Prince
George's County. The
trail has two discon-
nected segments, the
first running 5.7 miles
between downtown
Odenton on Strawberry

T Blaze a Trail

Lake Way and to the
south end of Anne
Arundel County, and the
second begins on the
other side of the Patux-
ent River and stretches
7.4 miles to Route 450
in Glenn Dale.

Baltimore and Annap-
olis Trail: This 13-mile
trail leads you from
the heart of Annapolis
towards Baltimore,
stretching from Jonas
Green Park to Dorsey
Road in northern Glen
Burnie. On the trail,
you will be able to see
historic neighborhoods
of Annapolis as well
as a nature view of our
beautiful city. Keep an
eye out for the histori-
cal markers on the trail,
labeled from A to Z.
Follow along with those
markers by picking up a
flyer at the Ranger Sta-
tion before you begin.

For more excellent
state and regional
parks that offer hik-
ing and biking, please
see the “Hikes, Bikes
& Parks Guide” on
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THE PERFECT PADDLE

Everyone wants to get
on the water, but we
are not always sure
about where exactly to
go. Why not pick out a
water trail to explore
this weekend?

ANACOSTIA WATER
TRAIL: This water trail
was mapped in 2014
along the Anacostia
River through Bladens-
burg and into Wash-
ington, D.C. This nine-
mile stretch has many
entrance points. For a
full map, visit Anacos-
tiaWatertrail.org.

BLACKWATER WILDLIFE
REFUGE: In Cambridge,
Blackwater Wildlife
Refuge offers three
different canoe trails
within the Blackwater
River. Blackwater Ad-
ventures is also located
in the middle of the
Refuge to make renting
easy and convenient.

CORSICA RIVER WATER
TRAILS: The Corsica
River is located near
Centreville. The 8-mile
waterway allows pad-
dling adventures and
explorations through-
out Queen Anne’s

County and under

the Route 304 bridge.
Running parallel to

the water trail is a land
trail that winds through
Millstream Park.

QUIET WATERS PARK:
Quiet Waters in
Annapolis has water
access into South River
for canoes, kayaks,

and small boats. The
park doesn’t have a set
water trail, but is in the
same vicinity as the
paddlesport rental sta-
tion for convenience.

Day Trips
Of course, we are just
a couple short hours
from Ocean City and
the Delaware beaches,
but there are closer
places that you can
make day trips to as
well. If you want to
hit the beach without
spending four hours
in the car, here are a
few places where you
can still get your feet a
little sand.
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ASSATEAGUE
ISLAND
(BERLIN):

Between the Atlantic Ocean
and the Sinequxent Bay,
you can find Assateague

Island, two-miles of ocean
beaches for swimming,
surfing, sunbathing, or

fishing. On the bayside, you
can cone or kayak through
the secluded coves. Wild
ponies roam the beaches as
well, watch them graze in
the marshes and walk the
beach this summer.

Play Dress Up

Live out your pirate fantasy the second
weekend of August in Rock Hall. Main Street
Rock Hall is hosting their Pirates and
Wenches Festival, all you have to do is
show up in your pirate attire. There will

be pirate performers, live entertainment,
costume contests, and plenty of kid’s activ-
ities. Get more information, see vendors and

performers on their website rockhallpirates.com

Meanwhile, the Maryland Renaissance Fes-
tival is back this fall at the Anne Arundel County
Fairgrounds and we cannot wait. Of course, you
can always bounce around from booth to booth
and see what all the hype is about, or you can
really walk the walk by making a pit stop at the
first booth in the gates, the costume rental booth.
Women can dress up as a wench or fair maiden
while men can dress the part as the rogue, the
outlaw, a monk, or the knight. There are little
princess, little maiden, and Jr. Miss Wench cos-
tumes for girls and jester, Robin Hood, the pirate

BREEZY
POINT BEACH
(CHESAPEAKE

BEACH):

No one said that these
beach trips have to
be day trips. Visit
Breezy Point Beach in
Southern Maryland
and stay the night
on their campsite.
Enjoy a fishing pier,
swimming and plenty
of picnic areas.

BETTERTON
BEACH
(BETTERTON):

With 300 feet of
frontage for swimming
and 700 feet of
shoreline access,
Betterton Beach is a
perfect, quaint public
beach. You will even
be able to walk a short
boardwalk and get a
view of the bay from
the picnic pavilion.

and the brave squire
costumes for boys.
Don’t just visit the
Renaissance Festival
this year, play the part.
Visit rennfest.com for
all the details.

For a full calendar of
daily events through-
out the region, visit
whatsupmag.com!

SANDY POINT
STATE PARK
(ANNAPOLIS):

Enjoy a mile-long
sandy beach at Sandy
Point. From 10 a.m.
- 6 p.m. from Me-
morial Day to Labor
Day, a portion of the
beach will be guard-
ed. Enjoy the sun,
sand, and water!
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ROCK
ON!

If you've never experi-
enced the absolute thrill,
commotion, and satisfac-
tion of catching a striped

bass, a.k.a. rockfish or

striper, on a topwater
lure at the crack of dawn
(or late-evening) on

still-as-glass waters of the
river or bay, whew...let’s
just say it’s something we

think every Marylander
should experience at least
once. The trick of course
is three-fold: (1) you need

to get on the water or a

public pier; (2) target
potential hotspots where
the fish are likely feeding;

and (3) know how to
catch ’em with regards
to tackle and technique.

Simple right? It can be

if you understand the
basics and allow yourself

the time to try. To help
you get there, tap into
a masterful angler. A
couple options include
going on a fishing charter
boat out of Chesapeake
Beach, Solomons Island,

Havre de Grace, Rock

Hall, Annapolis, or any
other bay port. The other

is to become a student
and read the book. Many

books. And some of
the best—with regards

to fishing the Chesa-
peake—are written by
the likes of Lefty Kreh,

Lenny Rudow, Shawn

Kimbro, Alan Battista,
Wayne Young, John Page
Williams, and John Veil
to name but a few (avail-
able via Amazon or their

personal websites; just

search them by name.)

Theater
Inspo

Here are but a few of the summer/early
fall season’s upcoming performances.
Additional local theater companies—

such Compass Rose Theater, Children’s
Theatre of Annapolis, Avalon Players,
and many more—will be offering per-

formance in late-2021 and/or 2022.

ANNAPOLIS
SUMMER GARDEN
THEATRE,
ANNAPOLIS:

Home Again: A Musi-
cal Revue: ASGT has
announced a special
COVID-safe show run-
ning for three weeks
this summer (August
12-29). "Home Again:
A Musical Revue” will

be led by an artistic
team of past-ASGT
performers and direc-
tors including Jason
Vellon, David Merrill,
Elysia Greene Merrill
and Ashley Glad-
den-Vellon. This show
will feature song and
dance selections from
some of their favorite
musicals performed

Have a Ball

At the ballpark that is! We are
blessed with several major and
minor league baseball teams in our
region. Between the Baltimore Ori-
oles, Washington Nationals, Bowie
Baysox, and Delmarva Shorebirds,
there are near-daily opportunities to
take in a game, have a hotdog, and
relax on a summer’s eve. Visit each
team’s website for game promotions,
ticket details, and full schedules.




on their stage and
some they hope to
perform in the future.
The performances
also offer audiences
a sneak peek to the
planned 2022 shows.

STORYTELL-
ERS: A THEATER
ARTS ACADEMY,
CROWNSVILLE:

Hamlet: Storytellers
Theater Arts Profes-
sion Acting Company
presents Hamlet by
William Shakespeare
performed outdoors.
The acting company
features professional
actors from The D.C.
and New York City
areas, as well as local
college student ap-
prentices. Bring blan-
kets or chairs, picnics
or snacks, and enjoy
a summer evening of
theater outside with
your family or friends.
The performances will
take place from July
22 through July 315t

COLONIAL PLAY-
ERS, ANNAPOLIS:

Love, Loss and What |
Wore: Playing July 9th
through 25th, “Love,
Loss and What | Wore"
follows a collection

of stories about the
nostalgic power of
women's clothing. A
diverse cast of women
tell funny, wistful, and
universal memories
about their families and
loved ones through the
prism of their closets.
The throughline is
narrated by Gingy, a
wise older woman who
reminisces about what
she wore at milestones
in her life. Like a long
heart-to-heart with your
best friend over coffee,
the conversation mean-
ders from odes to black
clothing to cowboy
boots and outfits that
make mothers cringe.
"Love, Loss and What

| Wore" is a reflection
on the joys and chal-
lenges of our common
female experience.

| SCREAM,
YOU SCREAM,
WE ALL
SCREAM FOR
ICE CREAM!

Whether it’s at the downtown waterfront of An-
napolis’ City Dock, an off-the-beaten-path dairy
creamery on the Eastern Shore, or the board-
walk at the beach, some would say there isn’t a
sweeter treat to end the day than a scoop of this
cool confection atop a sugar- or waffle-cone.

TOBY'S DINNER
THEATRE,
COLUMBIA:

EIf: Now through Au-
gust 22M, see Buddy
the Elf take the stage
to celebrate Christmas
in July. Buddy was a
young orphan who
mistakenly crawled
into Santa’s bag of
gifts and is transport-
ed to the North Pole.
Buddy does not realize
he is actually human
until his size and poor
toy-making skills gives
it away. Join as Buddy
the Elf sets off on a
journey to New York
City to find his birth
father and help remind
New York the true
meaning of Christmas.

Godspell: From August
27" through October
31¢, see the first major
musical from three-
time Grammy and
Academy Award win-
ner, Stephen Schwartz
(Wicked, Pippin). God-
spell is based on the
Gospel of Matthew and
features a large dose of
comedy, creative story-
telling, and an electric
blend of songs ranging
in style from pop to
vaudeville to gospel.

GARFIELD CENTER
FOR THE ARTS,
CHESTERTOWN:

Clue On Stage: Watch
Clue on Stage directed
by Bradley Chaires

in Chestertown from
September 24" to 26™,
October 15t through

3, and October 8"
through 10™. The

play is based on the
iconic 1985 Paramount
movies inspired by
the classic Hasbro
board game sharing
it's name. Join Miss
Scarlett, Professor
Plum, Mrs. White, Mr.
Green, Mrs. Peacock,
Colonel Mustard and
Wadsworth the butler
at this unusual dinner
party and find out the
daunting question,
‘Who killed the host?".

EVERYMAN THE-
ATRE, BALTIMORE:

Steel Magnolias:
Steel Magnolias will
be performed in-per-
son from August 10"
through September
5" and available to be
streamed online from
August 23 through
September 19". In a
beauty parlor in north-
western Louisiana, life
is anything but boring.
This heartwarming and
uproariously joyful sto-
ry follows six culturally
distinct yet uniquely
Southern women over
the course of three
years as they gather
to gossip and share
each other's lives

with wit, warmth,

and intelligence. Steel
Magnolias celebrates
the power of female
friendship through the
highest highs and the
lowest lows. The play
received a Drama Desk
Award nomination,
and the perennially
popular film adaptation
was nominated for an
Academy Award and
two Golden Globes.
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If you're
looking for
adventure,
there’s no
shortage

in the Old
Line State @
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aryland and the Chesapeake
Bay region has a geography
that takes us from the moun-
tains to the sea. And we'’re so
lucky to be in the heart of it
all, within day-tripping access to so
many parks and natural areas! Here
are some popular trails for hiking,
biking, and more, plus state parks on
both sides of the Chesapeake Bay.

Bacon Ridge
Natural Area

Featuring lush forests,
wetlands, history, and
more, the 630-acre Ba-
con Ridge Natural Area is
owned by Anne Arundel
County, and is protect-
ed by a conservation
easement with Scenic
River Land Trust and the
Maryland Environmental
Trust. Although this land
is open sparingly with

a couple access points,
folks can visit for hiking
and studying nature. And
each April, the Scenic
River Land Trust hosts
“Walk for the Woods, "
which allows public ac-
cess to the Bacon Ridge
Natural Area for various
activities, such as guided
hikes and bird watching.
To Bacon Ridge Natural
Area (2 access points):
Hawkins Road or Bacon
Ridge Road, Crownsville
Contact Information:
410-222-7317; aacounty.
org and search “"Bacon
Ridge”

Greenbury
Point

Located at the mouth

of the Severn River,
Greenbury Point offers
beautiful views of the
water and different types
of wildlife on the trails of
their 231-acre peninsula.
The Navy-owned prop-
erty, which is managed
by Naval Support Activity
Annapolis, allows visitors
to travel the trails, wheth-
er it is for a nice jog or

a lovely nature walk.
However, these trails at
Greenbury Point are not
open every day because
the area is also used as

a rifle range for NSA An-
napolis. To see if the area
is open that day, be sure
to check their Twitter for
updates (@NSAAnnapo-
lis). To Greenbury Point:
Public access available
off of Bullard Boulevard,
Annapolis Contact Infor-
mation: 410-293-1000

B&A Trail

The Baltimore and Annap-
olis Trail, known as the
B&A Trail, is a paved 13.3-
mile trail that stretches
from Boutlers Way in An-
napolis to Dorsey Road in
Glen Burnie. With several
connecting trails, such as
the BWI Trail and the East-
West Boulevard Bike Path,
the B&A Trail is ideal for all
sorts of activities, wheels
or not. This scenic trail is
not only great for outdoor
activities, but it's also edu-
cational. Along the trail are
alphabet markers that give
a brief history of the area
you're passing. Addition-
ally, near Harundale Plaza,
a Planet Walk begins that
is sponsored by NASA.
Showecasing the sun and
each planet, these displays
educate trail-goers about
our solar system. This
community-friendly trail is
fun for everyone! To the
Baltimore & Annapolis
Trail: 51 West Earleigh
Heights Road, Severna
Park Contact Informa-
tion: 410-222-6244;
aacounty.org and search
“BA Trail”

Piney
Orchard
Nature
Preserve

Totaling around five
miles of walking and bik-
ing trails, accompanied
by wetlands, woodlands,
and spacious grassy
areas, the Piney Orchard
Nature Preserve is
home to many differ-
ent species of animals
and plants. Connecting
with several different
neighborhoods of Piney
Orchard, this area is
easily-accessible and
convenient for families
and individuals alike!
Escape to the Piney
Orchard Nature Pre-
serve for some peace
and quiet, and enjoy
anything from a lovely
nature hike to just relax-
ing on a park bench. To
Piney Orchard Nature
Preserve: Trailhead off
of Sandy Walk Way,
Odenton (Lone Wolf
Trail) Contact Infor-
mation: 410-672-4273;
pineyorchard.com

Severn Run

Natural En-

vironmental
Area W

Home to diverse types
of wildlife, such as Great
Blue Herons, red foxes,
and mallards, the Severn
Run Natural Environ-
mental Area is a great
spot for seasonal fishing
and year-round hiking.
Protecting the water
quality and scenery of the
Severn River, this 1,600-
acre environmental area
is owned by Maryland,
and is located off of -97.
Though often overlooked
as a hiking destination,
the Severn Run Natural
Environment Area has
several different un-
marked paths visitors can
enjoy. If you're looking
for some much-needed
peace and quiet, this

is the place for you. To
Severn Run Natural
Environmental Area:
Public access available
at several points: Indian
Landing Road in Crowns-
ville or Dicus Mill Road
in Millersville Contact
Information: 877-620-
8367, aacounty.org and
search “Severn Run”
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AdKins P
Arboretum

If you're a dedicated
nature lover, interested in
horticulture, and enjoy the
great outdoors, then this
is the place for you! With
lush greenery, wetlands,
beautiful meadows, and
more, the 400-acre Adkins
Arboretum is home to
more than 600 species

of plants and flowers

that primarily focuses

on what is native to the
Mid-Atlantic coastal plain.
There is over five miles of
paths throughout the area,
with one trai—Tuckahoe
Valley trail—connecting

to Tuckahoe State Park.
The Adkins Arboretum
offers a vast majority of
activities, like guided tours,
lectures, programs for
adults and youths, and, of
course, hiking and biking.
To Adkins Arboretum:
12610 Eveland Road,
Ridgely Contact
Information: 410-634-
2847; adkinsarboretum.org

o, W b =

Blackwater
National

Wildlife
Refuge

Preserving over 26,000
acres of woodlands,
marshes, and waters, the
Blackwater National Wild-
life Refuge is home to a
vast majority of wildlife,
including being the larg-
est breeding ground on
the East Coast, north of
Florida, for American bald
eagles, as well as pro-
tecting the endangered
Delmarva Peninsula fox
squirrel. The Blackwater
NWR, located in Dorches-
ter County, also serves as
a sanctuary to migrating
and wintering birds and
waterfowl. With tons

of history and activities,
visitors can do everything
from attending an educa-
tional program to hunting
to a scenic nature walk.
To Blackwater National
Wildlife Refuge: 2145
Key Wallace Drive, Cam-
bridge Contact Infor-
mation: 410-228-2677;
findyourchesapeake.com

Tuckahoe
State Park

With plenty of activities
and opportunities to learn
more about the Eastern
Shore, Tuckahoe State
Park is a lovely area for
families, groups, and
individuals interested in ex-
ploring and learning more
about the area they live in.
Twenty miles of multi-use
trails allows visitors to
hike, bike, and even horse-
back ride! The park also
offers 20 acres of boating
and fishing opportunities
on its 60-acre lake; how-
ever, be aware that the
use of a gasoline motor

is prohibited. Additionally,
canoeing is a very popular
activity at Tuckahoe State
Park, along with camping.
Guests can also visit the
Adkins Arboretum, located
on Tuckahoe Creek. To
Tuckahoe State Park:
13070 Crouse Mill Road,
Queen Anne Contact In-
formation: 410-820-1668;
dnr2.maryland.gov

Terrapin
Nature Park

Featuring a 3.25-mile
walking trail that allows
you to see everything
from beautiful meadows
to the sandy beach,
Terrapin Nature Park is

a wonderful location for
families and individuals
looking for all sorts of out-
door activities. A popular
activity amongst visitors is
viewing the Chesapeake
Bay and the Chesapeake
Bay Bridge via a gazebo
and wheelchair-accessible
boardwalk. With fishing
and crabbing to biking and
hiking, the 276-acre park
is ideal for nature buffs

of all sorts. To Terrapin
Nature Park: 191 Log
Canoe Circle, Stevensville
Contact Information:
410-758-0835; find-
yourchesapeake.com

Patapsco Val-
ley State Park

Featuring rocky water-
falls, a suspension bridge,
and accessible trails,
Patapsco Valley is an
ideal hiking location for
families seeking adven-
ture and a top destination
for mountain biking.

A popular path at the
Avalon area of Patapsco
Valley, Cascade Falls Trail
is a beautiful, novice trail
that takes one through
the altering foliage up

to a collection of small
waterfalls that serve as
precursors to the subtle
yet alluring Cascade
Falls. Another extremely
favored spot for families
and hikers alike is Daniels
Dam, where fisherman
can cast for rainbow

and brown trout and
families can marvel at
the power and beauty

of the rushing water.

To Daniels Dam: 2090
Daniels Road, Ellicott City
To Avalon Area (Suspen-
sion Bridge & Cascade
Falls): 5120 South Street,
Halethorpe To Patapsco
Valley State Park: 8020
Baltimore National Pike,
Ellicott City Contact
Information: 410-461-
5005; dnr.maryland.gov

Cunningham
Falls State
Park f

Tranquility is a single word
to describe Cunningham
Falls. Following a pictur-
esque drive through rural
Maryland and the quaint
town of Thurmont, one
arrives in Cunningham
Falls State Park with one
path toward the waterfall
and another towards a
lakefront beach. A short
half-mile to three-quarter
mile hike will land one at
the waterfall, an absolute-
ly breathtaking flood of
water over easy-to-climb
rocks. For the more adven-
turous, there are also 1.5
to 7.5 mile trails that lead
to scenic outcroppings
and other parts of the
park such as the Catoctin
furnace. To Cunningham
Falls State Park: 14039
Catoctin Hollow Road,
Thurmont Contact Infor-
mation: 301-271-7574;
dnr.maryland.gov
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Calvert Cliffs
State Park

For those especially
interested in archaeology
and fossils or have chil-
dren who love dinosaurs;
Calvert Cliffs is the park
for you. The Calvert Cliffs
were formed 20 to 30
million years ago when
all of southern Maryland
was covered in a warm,
shallow sea. As a result,
the fossils of the marine
life that lived there, pre-
historic sharks, whales,
rays, and large seabirds,
can be found in the cliffs
today. The best fossil
hunting is done at the
open beach area at the
end of the red trail where
adults and children alike
can sift for sharks teeth
and fossils right in the
sand. To Calvert Cliffs:
10540 H. G. Trueman
Road, Lusby Contact
Information: 301-743-
7613;d.maryland.gov

Gambrill
State Park W

With more than 16 miles
of trails for hiking, horse-
back riding, and mountain
biking, Gambrill State
Park is renowned hiking
destination. The park is
split into two parts, the
Rock Run area half of the
park and the High Knob
area. Both areas feature
cozy, family-style camp-
grounds for campers with
picnic areas and picnic
shelters and even a small
fishing pond at the Rock
Run location. Located in
Middletown, Maryland,
this park is only a short
30-minute drive from
historic Fredrick, Mary-
land where visitors can
venture to the National
Museum of Civil War
Medicine or to Scheiffer-
stadt, the oldest house in
Fredrick Maryland, built in
1750. To Gambrill State
Park: 8602 Gambrill Park
Road, Frederick Contact
Information: 301-271-
7574; dnr.maryland.gov

Gunpowder
Falls State
Park

Spanning over 18,000
acres across Harford
and Baltimore counties,
Gunpowder Falls State
Park has more than 120
different hiking trails.
The park features fishing
and kayaking/canoeing
streams, a swimming
beach, and a marina.
One featured trail of the
park is called Jerusalem
Village trail, a 4.8 mile
hike that features the
Jericho Covered Bridge
and a variety of wildlife.
Families and backpackers
alike can fuel up pre-hike
with some lunch in the
village picnic area where
they can admire the
antigue buildings. To
Gunpowder Falls State
Park: 2813 Jerusalem
Road, Kingsville Contact
Information: 410-592-
2897; dnr.maryland.gov

Potomac
State Forest

Featuring excellent trout
fishing, mountain forests,
streams and valleys and
the highest point in any
Maryland state forest,
Backbone Mountain, Po-
tomac State Forest is truly

a perplexing collection of
nature. Families and hikers
alike can camp at desig-
nated sites or backpack
through the forest by day
and camp in the forest at
night if they so desire. For
the more adventurous,
horseback riding is also
available on the trails
throughout the state park.
From families to fisherman
to hikers, Potomac State
forest has it all. To Poto-
mac State Forest: 1431
Potomac Camp Road,
Oakland Contact Informa-
tion: 301-334-2038; dnr.
maryland.gov

Herrington
Manor State
Park

At 365 acres, Herrington
Manor State Park is
miniscule in comparison
to the other, larger state
parks aforementioned.
However, what this park
lacks in size, it makes
up for in amenities.
Herrington Manor offers
picnic sites, kayaking and
canoeing, swimming,
tennis, and hiking just to
name a few activities.

In addition, Herrington
Manor also has 20 fully
furnished log cabins on
site for rent year round.
During the fall, the state

park features maple syr-
up demonstrations and
apple butter making, sure
to appease the family. To
Herrington Manor State
Park: 222 Herrington
Lane, Oakland Contact
Information: 301-334-
9180; dnr.maryland.gov

Great Falls
Park M

This Park consists of
cascading rapids and
several 20-foot water-
falls that are absolutely
breathtaking to view
in-person. The Potomac
River narrows from 1,000
feet wide to a mere 100
feet, causing the river to
move very rapidly over
jutting rocks, creating

a spectacular scene of
rushing water. This park
is only a short 15-minute
drive from Washington
D.C. making it about an
hour to an hour and a half
from the Annapolis/East-
ern Shore Area. Great
Falls Park is also split in
the middle with Maryland
on one side and Virginia
on the other, creating a
beautiful bilateral view of
the two states. To Great
Falls State Park: 11710
MacArthur Blvd, Potomac
Contact Information:
703-285-2965; nps.gov
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Museums
and galleries
abound in our
region; here’s
more than a
few to learn
something new

>
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There is a wealth of culture and history in
Annapolis, Anne Arundel County, the Eastern
Shore, across the region, and in Baltimore and
D.C. You will find visually stunning works of art
and enjoy fascinating history at a wide selec-
tion of museums and galleries. Go gallery hop-
ping and check out these must-see museums!

Note: As pandemic conditions and local safety mandates
fluctuate, museums and galleries are beginning to re-open.
Please check with them for open hours prior to visiting.

49 West Coffeehouse,
Winebar, and Gallery 49
West Street; 410-626-9796;
49westcoffeehouse.com

Annapolis Maritime
Museum 723 Second Street;
410-295-0104; amaritime.org

Annapolis Marine Art

Gallery 110 Dock Street;

410-263-4100; annapolis-
marineart.com

ArtFarm 47 Spa Road;
artfarmannapolis.com

Art in Public Places—An-
napolis’ Outdoor Gallery
Around every corner in
Annapolis; Art in the City of
Annapolis Catalogue in pdf
format is available at ci.an-
napolis.md.us

Banneker-Douglass
Museum 84 Franklin Street;
410-216-6180; bdmuseum.
maryland.gov

Bates Legacy Center 1101
Smithville Street; 410-266-
5004; whbateslegacycenter.
org

Charles Carroll House
107 Duke of Gloucester
Street; 410-269-1737;
charlescarrollhouse.com

Chase-Lloyd House 22
Maryland Avenue; 410-263-
2723

Chesapeake Children’s
Museum 25 Silopanna
Road; 410-990-1993; thecem.
org

Finapolis Art Gallery 111
Chinquapin Round Road,
Ste. 200; 443-254-2787;
charleslawrance.com

Hammond-Harwood
House 19 Maryland Avenue;
410-263-4683; hammond-
harwoodhouse.org

Historic Annapolis Muse-
um 99 Main Street; 410-267-
6656; annapolis.org

Main Street Gallery 216A
Main Street; 410-216-7166;
mainstreetfineart.com

Maryland Federation
of Art Circle Gallery 18
State Circle; 410-268-4566;
mdfedart.com

Maryland Hall for the
Creative Arts 801 Chase
Street; 410-263-5544;
mdhallarts.org

McBride Gallery 215
Main Street; 410-267-7077;
mcbridegallery.com

Mitchell Gallery at St.
Johns College 60 College
Avenue; 410-626-2556; sjc.
edu

Nancy Hammond
Editions 192 West Street;
410-295-6612; nancyham-
mondeditions.com

United States Naval
Academy Museum Preble
Hall, 118 Maryland Avenue;
410-293-5467; usna.edu/
museum

‘What’s Up? Media Gal-
lery 201 Defense Highway,
Annapolis; 410-266-6287;
whatsupmag.com/culture

William Paca House &
Garden 186 Prince George
Street; 410-267-7619; annap-
olis.org

‘Willow Gallery 600 Quiet
Waters Park Road; 410-222-
1777; friendsofquietwater-
spark.com

Academy Art Museum
106 South Street, Easton;
410-822-2787; academyart-
museum.org

Artists Gallery 239 High
Street, Chestertown; 410-
778-2425; theartistsgalleryc-
town.com

Carla Massoni Gallery/
Massoni Art 203 High
Street, Chestertown; 410-
778-7330; massoniart.com

Chesapeake Bay Mar-
itime Museum 213 N.
Talbot Street, St. Michaels;
410-745-2916; cbmm.org

Chestertown River-

arts 312 Cannon Street,
Chestertown; 410-699-1025;
chestertownriverarts.org

Clark Gallery of Fine Art
9027 Tilghman Island Road,
Unit B, Wittman; 410-829-

1241; clarkfineartgallery.com

Dorchester Center for
the Arts 312 High Street,
Cambridge; 410-228-7782;
dorchesterarts.org

Dorchester County
Historical Society 902 La-
Grange Avenue, Cambridge;
410-228-7953; dorchester-
history.org

Historical Society of
Talbot County 25 S.
Washington Street, Easton;
410-822-0773; hstc.org

Geddes-Piper House
Historical Society of Kent
County; 101 Church Alley,
Chestertown; 410-778-3499;
kentcountyhistory.org

Kent Island Federation
of Art 405 Main Street,
Stevensville; 410-643-7424;
kifa.us

Main Street Gallery 518
Poplar Street, Cambridge;

410-330-4659; mainstgal-
lery.org

Nancy Hammond Edi-
tions 214 S. Talbot Street,
St. Michaels; 410-295-6612;
nancyhammondeditions.com

Oxford Museum 100 S.
Morris Street, Oxford; 410-
226-0191; oxfordmuseum.org

Queen Anne’s Coun-

ty Historical Society
124 S. Commerce Street,
Centreville; 410-758-3010;
qachistory.org

Queen Anne’s County
Arts Council 206 S. Com-
merce Street, Centreville;
410-758-2520; queenanne-
scountyarts.com

Richardson Maritime
Museum 401 High Street,
Cambridge; 410-221-1871;
richardsonmuseum.org
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Rock Hall Museum 5585
Main Street, Rock Hall; 410-
639-7611; rockhallmd.com

Rural Life Museum 29241
Blacktown Road, Trappe;
410-476-3339; rurallifemu-
seum.org

St. Michaels Museum E.
Chesnut Street & St. Mary’s
Square, St. Michaels; 410-
745-9561; stmichaelsmuse-
um.org

Talbot Historical Society
25 South Washington Street,
Easton; 410-822-0773; hstc.
org

Tilghman Watermen’s
Museum 5778 Tilghman
Island Road, Tilghman;
410-886-2930; tilghmanmu-
seum.org

Troika Art Gallery 9 South
Harrison Street, Easton
410-770-9190
troikagallery.com

Wye Grist Mill 14296 Old
Wye Mills Road, Wye Mills;
410-827-6909; oldwyemill.
org

Anne Arundel Communi-
ty College (Cade Center)
101 College Parkway, Arnold;
410-777-2222; aacc.edu/
cadegallery

Anne Arundel Historical
Society 7101 Aviation Boule-
vard, Linthicum; 410-768-
9518; aachs.org

Art Galleries at Howard
Community College 10901
Little Patuxent Parkway,
Columbia; 443-518-1000;
howardcc.edu/galleries

Benson Hammond
House 7101 Aviation Boule-
vard., Linthicum; 410-768-
9518; aachs.org

Brentwood Arts Ex-
change 3901 Rhode Island
Avenue, Brentwood; 301-277-
2863; arts.pgparks.com

Captain Avery Museum
1418 East West Shady Side
Road, Shady Side; 410-867-
4486; captainaverymuseum.
org

Chesapeake Arts Center
Exhibit Gallery 194 Ham-
monds Lane, Brooklyn Park;
410-636-6597; chesapeake-

arts.org

Fort George G. Meade
Museum 4674 Griffin
Avenue, Fort Meade; 301~
677-6966; ftmeade.army.mil/
museum

Historic London Town &
Gardens 839 Londontown
Road, Edgewater; 410-222-
1919; historiclondontown.
com

National Capital Radio &
Television Museum 2608
Mitchellville Road, Bowie;
301-390-1020; nertv.org

American Visionary Art
Museum 800 Key Highway;
410-244-1900; avam.org

Baltimore Museum of
Art 10 Art Museum Drive;
443-573-1700; artbma.org

Baltimore Museum of
Industry 1415 Key Highway;
410-727-4808; Thebmi.org

B&O Railroad Museum
901 West Pratt Street; 410-
752-2490; borail.org

Jewish Museum of
Maryland 15 Lloyd Street;
410-732-6400; jewishmuse-
ummd.org

Port Discovery Chil-
dren’s Museum 35 Market
Place; 410-727-8120; portdis-
covery.org

Reginald F. Lewis Muse-
um 830 E. Pratt Street; 443-
263-1800; lewismuseum.org

‘Walters Art Museum 600
N. Charles Street; 410-547-
9000; thewalters.org

Art Museum of the Amer-
icas 201 18" Street NW;
202-370-0147; museum.
0as.org

Freer and Sackler Gal-
leries 1050 Independence
Avenue, SW; 202-633-1000;
asia.si.edu

Hirshhorn Museum Inde-
pendence Avenue SW & 7th
Street SW; 202-633-1000;
hirshhorn.si.edu

International Spy Muse-
um 800 F Street, NW; 202-
393-7798; spymuseum.org

National Gallery of Art
Constitution Avenue, NW;
202-737-4215; nga.gov

National Geographic Mu-
seum 1145 17th Street NW;
800-647-5463; nationalgeo-
graphic.com

National Museum of Afri-
can American History &
Culture 1400 Constitution
Avenue; 844-750-3012;
nmaahc.si.edu

National Museum of the
American Indian 4" Street
and Independence Avenue,
SW; 202-633-6644; nmai.
si.edu

National Portrait Gallery
8 Street NW & F Street NW;
202-633-8300; nationalpor-
traitgallery.org

Smithsonian National
Air and Space Museum
Independence Avenue at
6t Street; 202-633-2214;
airandspace.si.edu

Smithsonian American
Art Museum 8" Street NW
& F Street NW; 202-633-
1000; american.si.edu

Smithsonian National
Museum of American
History 14th Street and
Constitution Avenue, NW;
202-633-1000; americanhis-
tory.si.edu

Smithsonian Nation-

al Postal Museum 2
Massachusetts Avenue, NE;
202-633-5555; postalmuse-
um.si.edu

United States Holocaust
Memorial Museum 100
Raoul Wallenberg Place, SW;
202-488-0400; ushmm.org
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The acclaimed
chef, pit-master,
television host,
author, journalist,
and barbecue guru
discusses one of
summer’s most
cherished pastimes

By James Houck
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You've probably seen and heard
Steven Raichlen more often than
not; he's hosted numerous seasons
of acclaimed barbecue “how to”
television series on PBS (Barbe-
cue University, Primal Grill, Project
Smoke, Project Fire), written several
New York Times best-selling cook-
books (Barbecue Bible and How to
Grill among them), as well as articles
for the Times, Wall Street Journal,
Esquire, Food & Wine, and many
other culinary and travel magazines,
all for which he has won five James
Beard awards. Raichlen has travelled
the world over and studied its cul-
tures, particularly relating to culinary
and live-fire grilling. He has mastered
many methods and technigues of
barbecue, and presents them with
an honest, passionate, and soothing
linguistic character that's both educa-
tional and endearing.

Also, Raichlen was raised in Balti-
more, Maryland, before attending
Reed College and embarking on his
culinary studies that would take him
across the Atlantic to Europe and,
ultimately, around the globe. Today,
the 68-year-old resides in Florida but
is not one to sit still for long, splitting
time between home and Martha's
Vineyard, and travelling the country
to present his culinary courses,
launch restaurant ventures, or lec-
ture at institutions such as Harvard
and The Smithsonian.

Raichlen’s newest barbecue televi-
sion series—season three of Project
Fire—was filmed locally at the Pearl-

stone in Baltimore and launched
earlier this year on PBS/Maryland
Public Television and continues airing
this summer. For the more up to
date schedule of program airings,
visit mpt.org/schedule.

We spoke at length to Raichlen about
Project Fire, his ties to Chesapeake
country, culinary pursuits, work
ethic, career highlights, and all things
barbecue, including more than a few
tips for you to try at home. =

You came back to this
hometown of yours,
Baltimore, and filmed
season three of Project
Fire. What were the rea-
sons for filming in and
around Baltimore and
how did you land on the
Pearlstone?

Well, the reason was very
simple. It was COVID and
my production partner is
Maryland Public Television,
and my producer lives in
Pennsylvania. We wanted
to stay in a place where
everybody could drive to
the site and often we film
on the West Coast, but
that would have involved
plane rides and everything.
That was the rationale for
staying in Maryland. In
terms of Pearlstone, it’s

a beautiful campus, 180
acres. We had a locked set
this year, meaning that
once everybody got there,
nobody could go in or out.
The Pearlstone was a very
private, secluded place. We
knew that the crew would
be protected and sheltered
once we got there. There’s
also a fun personal note,
which is that Pearlstone
used to host a summer
camp. I actually was a
camper there when I was
growing up. It’s really fun
to return to a place where
I'd gone to summer camp
many, many years earlier.

So there’s some nostalgia
there. Does that play into
your demeanor and man-
ner as you were enjoying
the time on campus
filming?

Absolutely. In fact, two

of the 13 shows of the
season are themed around
Baltimore and Maryland.
One of the shows is called
Charm City Cue. In that
show, I tried to...well,
Baltimore has one world
famous barbecue specialty.
You know what I mean?

Texas is known for brisket
and North Carolina is
known for pulled pork
shoulder, but Baltimore
has pit beef. That was

the anchor of that show
because that is a legitimate
and bona fide Baltimore
barbecue. We upped the
ante a little bit. We actually
did a pit beef triple-decker.
In addition to the beef,
which we did with prime
rib, instead of a tough
bottom round, we also did
a home smoked turkey and
we got Attman’s corned
beef from Attman’s Delica-
tessen on Lombard Street.

Then, we added two
fantasy, sort of what I call
Charm City Cues. They’re
not really dishes that exist
except in my imagination,
although now they exist in
the public. But one was a
Charm City S’'more where
we made campfire classic
s’mores. But instead of
graham crackers, we use
Berger’s chocolate top
cookies. That was kind of
fun. And we grilled a fish
that in Maryland is known
as a rockfish and in the
rest of the world is called
striped bass. I did it with
the Pearlstone Associate
Director, Eve Wachhaus.
She provided incredible
vegetables and fruits that
were growing in the Pearl-
stone’s garden. So we had
fresh figs, fennel, and with
the Pearlstone’s strong
Jewish identity, we used
Middle Eastern spices like
sumac and zaatar to flavor
the fish. It was really
spectacular.

It sounds like you really
took it upon yourself to
incorporate local food
culture. That’s something
that you do across the
board wherever you're
filming.

I do try that. I go back
and forth because what

really got me started in
barbecue and with my
shows and books was a
concept I call Planet Bar-
becue, which is I circum-
navigated the globe four
or five times researching
how people barbecue
and grill in different
countries. There’s always
a strong international
component to my work.
But at the same time, I
do try and have a few of
the shows reflect where
we’re taping. Another
show we did is called the
Maryland Crab Feast.

For the Maryland Crab
Feast show, that was more
traditional so we did crab
cakes, but I smoke roasted
them on the grill instead
of frying them or broiling
them. Then, I grilled a
soft-shell crab sandwich,
and we even did Mary-
land steam crabs, which

I did that channeling a
Louisiana-style shrimp
boil. Then, we did it over
campfire, which was really
fun and different flavor-
and experientially-wise.

There was one more
show that was Balti-
more-themed and that
was called Little Italy.
That was an Italian-based
grilling show, but we
used Baltimore’s Little
Italy as a springboard to
get into this stuff.

Since the production
crew spent so much time
together was there a lot
of camaraderie, or were
pandemic protocols still
at play?

Well, I would say this year
it was socially-distanced
camaraderie. Everybody
was masked, including
myself, except when I was
in front of the camera and
then I got to take my mask
off, but it was really very
nice. Somebody brought a
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guitar and that got passed
around. The Pearlstone
staff, they were just so
nice and so great. All the
meals were kosher, which
is great. The Pearlstone
had an amazing vibe. You
just felt human goodness
and kindness permeat-
ing. Then, if you've seen
the show, you know it’s

a gorgeous view on a
hillside overlooking a
lake with gardens in the
background. It’s just an
incredible place to shoot.

Can you speak on how
this season differs from
past seasons of Project
Fire and even some of
your other shows pro-
duced over the years?

Obviously, COVID was
one big difference. The
setting was another big,
big difference. Very often,
we're in the Southwest.
We try and pick areas
where we have a decent
shot of the weather being
okay for an outdoor feast.
We didn’t have a single
day of rain at Pearlstone,
which was great. Oh, we
had a couple of really fun
new features in the show.
One, very simply, was “Ask
Steven,” where, through
social media, we had peo-
ple ask us questions about
grilling. Everything from,
“I love broccoli, but I don’t
know how to grill it” to “I
always have trouble with
my fish sticking to the grill
grate.” We incorporated
those “Ask Stevens” into
the show. Then, those
“Ask Stevens” actually led
into recipes.

We had questions from

all over the world literally.
We had questions from
Italy. We had questions
from France and of course,
from Texas and the Pacific
Northwest. That was fun,
but I think the coolest new
feature of the show—cer-

tainly, the one I enjoyed
the most—was the mystery
box segment. For those,
our culinary team—field
chef Chris and our stylist
Nora—picked an ingre-
dient for me and it was
under a wooden box and I
came on set and lifted the
box. I didn’t know what I
was going to find. Then, I
had to invent a recipe on
the spot with it and to go
along with the mystery
ingredients, they had set
up a little pantry station.

I saw the mystery ingre-
dient and then I could go
over and get the support-
ing ingredients I needed
for the recipe that I made
up on the spot. That was
really fun. I personally
loved it. That’s how I
think. It was really fun for
me to create recipes on
the spot, and they gave
me some very challenging
ingredients.

Where you ever stumped
by an ingredient?

I would say they definitely
piqued my imagination.
One of the ingredients they
gave me was a big head of a
sunflower. It was an imma-
ture sunflower, so the seeds
were still soft. It turns out
that you can grill that like
an artichoke flower.

That really pushed it. In
another segment, they
gave me a bowl of chicken
livers, which was definitely
challenging, but I made

a smoked chicken liver
pate modeled on the one
that my grandmother
used to serve every week
at Friday night dinners.
That was kind of fun. I
think another one was
tofu. One session, they
gave me lamb ribs. That
was a brand-new feature
in this year’s show and
it’s something I definitely
want to do more of.
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You travel and have a lot
of knowledge in food cul-
ture to draw on for those
types of situations like
the mystery ingredients.
What the heck is it about
barbecue that speaks

to you and in cultures
worldwide?

It’s so many things. First
of all, just from the act of
cooking it, there’s some-
thing so satisfying about
standing in front of a fire
and cooking over a fire.
It’s an act that we've been
doing for almost two mil-
lion years as a species. It
really is an act that made
us human. We’re the only
animal that cooks and the
discovery that you could
cook meat over fire just
completely gave us our
evolutionary leap forward
to homo sapiens. I think
also food...I have this little
thing, I always say some-
thing like, “If something
tastes good baked, fried,
or sauteed, it probably
tastes even better grilled.”
1 think that there’s noth-
ing like grilling and the
intense fragrance from the
wood smoke for making
food taste so great.

That’s an element of it.
There’s the communal as-
pect that keeps attracting
me. Whenever you light
up a grill, it’s a communal
activity. Grilling brings
people together. Nobody
ever gathered around a
stove to watch a pot of
soup simmer. You light a
grill and it’s a party.

Are there any 10 com-
mandments, so to speak,
that one should follow
when barbecuing? Just a
few basic tips.

Well, let me give you a
few off the top of my head.
Then, there is actually a
formal barbecue 10 com-
mandments and barbecu-

ing and grilling that was in
my first barbecue book, the
Barbecue Bible. I think the
most important principle

is learn to control the fire
and not have it control you.
Grilling is very different
than cooking indoors
where you're raising or low-
ering the heat with the turn
of the knob on the stove. In
grilling, basically, it’s about
managing the fire, getting
closer to the hotspot or
getting further away. That’s
a very important principle.
I have a little mantra, a
little thing that goes, “Keep
it hot. Keep it clean. Keep it
lubricated.” That refers to
good grill hygiene.

You want to start with the
hot grill grate. You want

to clean it either with a
stiff wire brush or with a
wooden scraper. People
are using wooden scrapers
more these days. And you
want to oil the grill with a
tightly folded paper towel
dipped in oil, drawn across
the bars of the grate. This
oiling serves two purposes.
It keeps food from sticking,
that’s one. Then, it also
helps gives you those
well-defined—what I call
killer—grill marks. That’s
an important principle.
Turn, don’t stab, the meat.
That’s another of my com-
mandments. What that
means is use tongs to turn
meat rather than stabbing
it with a barbecue fork.
What are some others?

If you're using barbecue
sauce, apply it at the last
minute or serve it on the
side. That’s my preference.
When I was growing up,
we would marinate chicken
in sweet barbecue sauce,
put it over a hot fire. Of
course, the sugar in the
sauce would burn. The
chicken would still be raw
in the center. When I was
growing up, that was my
notion of barbecue.

STEVEN RAIGHLEN'S

COMMANDMENTS
0F SMOKING

1. Know the difference be-
tween barbecue and smok-
ing. All barbecue is smoked,
but not all smoked foods are
barbecue. Texas brisket, Car-
olina pork shoulder, and Kan-
sas City ribs are barbecue.
Virginia ham, Scandinavian
lax (smoked salmon), and
Italian mozzarella affumicata
are smoked, but they're not
barbecue. 2. Understand the
flavor of smoke. Think of it
as the umami of barbecue
Smoke has a unique ability to
endow familiar foods, from
sausage to steaks, with an
otherworldly quality that is
simultaneously familiar and
exotic. 3. Smoke everything
Really. Meat, poultry, and
seafood, of course, but
also cocktails, vegetables,
cheese, fruit, and dessert
4. Buy organic, heritage,
heirloom, grass-fed, and
local. What your meat eats
and how it's raised matters
as much as how it's smoked.
5. Low and slow is the way
to go. Ribs, shoulders, and
briskets need a slow cook at
a low temperature to achieve
smoky perfection. 6. Wrap
it up. Wrap brisket and beef
ribs in unlined butcher paper
the last 2 hours of smoking
This seals in moisture with-
out making the “bark"” (crust)
soggy. 7. Give it a rest. Once
brisket, pork shoulder, and
other large cuts of meat are
smoked, transfer them to an
insulated cooler to rest for
1 to 2 hours. Your meat will
be juicier and more tender.
8. It's OK to overcook your
meat. It's essential to over-
cook your meat. Shoulders,
bellies, brisket, and ribs
need to be cooked to 195
to 205 degrees F to achieve
the proper tenderness.

9. Remember this simple
formula: more air equals
higher heat; less air equals
lower heat. Adjust the vents
accordingly to control the
airflow and thus the heat
10. Remember this simple
formula: lower heat produces
more smoke; higher heat
produces less smoke.

One of your most well-
known books is the
Barbecue Bible. Are there
any plans for another big
book or revised version
of the Bible?

It just got a new cover.
We changed the look of
the book, I guess maybe
about six or seven years
ago starting with Project
Smoke. Now, they're
black covers with a very
dramatic picture of food
and it’s a much less busy.
The old workman style
was a very busy style, a
lot of visual elements.
We just recently put a
new cover on Barbecue
Bible. It’s not new content
inside, but it sure is a
gorgeous looking cover.

In terms of new books,
this is actually a pretty
exciting month for me
because the 11th [of May
when this interview took
place] is the official pub
date of my new How to
Grill Vegetables book.
That’s a book devoted to
grilling vegetables, fruits,
and plant food. There’s

a little meat in it, but

not very much. Certainly,
I've always loved grilled
vegetables. There’s always
a very large section on
grilled vegetables in all of
my books. But this one, it
was really fun and fasci-
nating to focus on, really
drill down on, the art of
grilling vegetables.

Does that speak to the
larger overall trend that
we're seeing these days...
of this gravitation toward
amore plant-based diet?

Absolutely. It’s funny
because when I started

it two years ago, I'm not
sure that I knew that was
going to be a trend. I just
knew that it was some-
thing I was interested in
that reflected the way I

was eating and grilling. I
don’t know if you saw The
New York Times yester-
day, but Daniel Humm

at Eleven Madison Park,
which is a Michelin three-
star, super expensive
restaurant, is, when he re-
opens, going to be a vegan
menu. I thought that was
pretty interesting.

You’re constantly cre-
ating. Do you ever slow
down? How do you have
time for yourself and
what do you enjoy in any
spare time?

That’s a good question. I
am kind of a workahol-

ic. That is just part of
who I am, but I actually
just recently, as in the

last month, I bought a
sailboat. It’s just been a
lifetime dream. That’s
one thing. Second, I'm an
avid biker, a bicyclist, I
should say, not biker as in
Harley kind of biker. The
third thing I do is I love
to read in French. I was

a French lit major and

I kept that up over the
years. In fact, I've done
many French language TV
shows in Quebec.

These days after you’ve
put the book down and
you're ready to have a re-
laxing meal at home, and
maybe you want to fire up
the grill, what’s your laid
back, easy go-lo dish that
you prep at home?

One of my favorites. We
spend part of the year

up in Martha’s Vineyard,
Massachusetts. We get
this amazing swordfish,
harpooned swordfish.
Just a swordfish steak
grilled over wood fire
with capers fried in but-
ter and put on top. That’s
a three-ingredient dish. I
just love that. That would
be pretty good with
striped bass too.
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We continue celebrating
the Best of West County
2021 with the energetic
list of Beauty & Fitness
winners! The following win-
ners are the result of you,
our readers, voting for your

very favorite spas, salons,
gyms, and more services
in our annual Best of West
County voting campaign.

More than 20,000 of you
participated this year!

So please join us in celebrating the Best of West County
winners and finalists (listed alphabetically by category).

Barre Class Customer Service
Priority Healthand | Jazzercise Crofton
Fitness Fitness Center
8251 Telegraph 1119 Route 3 North,
Road, Ste. A, Gambrills
Odenton 443-223-4779
443-788-8588 jazzercise.com
mooremuscle-
healthandfitness. Dance Class
com (Tweens/Teens)
Arts ‘n Motion
Boot Camp 8251-B Telegraph
Priority Healthand | Road, Odenton
Fitness 410-674-7001
8251 Telegraph artsnmotion.com
Rood, Ste. A, Facial Gym Amenities Men’s Hairstyling Finalist
Odenton Day Spa Sunflower Skin- Excellence In Natural Fades Jazzercise Crofton
443-/88-8588 The Rol_)ert Andrew care, LLC Fitness Barber Shop Fitness Center
mooremuscle- Collection of Sa- 1153 Route 3, Locations in Millers- | 1629 Crofton Cen- Gambrills
healthanafitness. lons & SP“s Gambrills ville and Annapolis ter, Studio 1, Crofton
com 1328 Main Chapel | 544 o4 g408 410-987-1003 443-254-8667 Waxing
, Way, Gambrills sunflowerskin.care excellenceinfit- naturalfades.com Pink Lotus Wax and
Cros.sF/t . 410-721-3533 ness.com Skin Bar
Revival Fitness robertandrew.com Gym Personal Trainer 1153 Route 3 North,
750 Route’3 South, Revival Fitness Manicure/Pedicure | Excellence In Ste. 17, Gambrills
#5, Gambrills Eyebrow Care. 750 Route 3S, #5, | Amberie Nail Spa Fitness 410-775-8120
410,'007'3742 Sunflower Skin- Gambrills 1153 Route 3 North, | LocationsinMillers- | pinklotuswaxbar.
revivalfitnessmd. care, LLC 410-697-3742 Gambrills ville and Annapolis com
com 63 Pqute S revivalfitnessmd. 443-454-4364 410-987-1003
A Gamorills com amberienails.com excellenceinfit- Finalist
A A 240’280’8498 ness.com Doll Wax Salon
A A A sunflowerskin.care Odenton
A A A A
A A A A A

whatsupmag.com | July/August 2021 | What’s Up? West County 19



The last time the Summer
Olympics happened—Rio,
2016—Maryland had much to
be proud of. Athletes hailing
from our state brought home
a collective 16 gold medals
along with three silvers and

a bronze. While Maryland
doesn’t have as many athletes
competing this year, these
elites who will soon be head-
ing to Tokyo for competition
have impressive backgrounds
and promise to make all their
fans and followers here in
Maryland proud once again.

One of the reasons it’s exciting
to see locals competing in the
Olympics—these athletes have
been crushing it in their disci-
plines as far back as childhood,
so those who can say they “knew
them when” have been following
their athletic careers since high
school or even earlier.

As for the Tokyo Olympics,
athletes qualified as early as July
2019, but when the pandemic hit,
it meant the 2020 games had to
be moved to 2021—and members
of Team USA kept on training.

MARYLANDERS
TOWATCH IN
THE OLYMPIGS
THIS SUMMER

By Dylan Roche



Farrah
Hall

Sailing

Photo by Aleksandra Blinnikka

Hailing from Annapolis,
this Broadneck High
School alumna of the

class of 1999 discovered

windsurfing when she
was studying at St. Mary’s
College of Maryland.
Thus began a long and ac-
complished career. Before
graduating with a degree
in biology, she established
a windsurfing club that
is still active today. After
college, she continued
to pursue her love of the
sport while guiding and
helping others—heading
up training camps, coach-
ing programs, regattas,
and more.

Meanwhile, she’s built a
resume of achievement
in competition, including
multiple World Champi-
onships. This will be her
second time competing in
the Olympics as an RS:X
windsurfer; her first time
was in 2012, when she
placed 2oth.

Helen
Maroulis

Wrestling
Photo by John Sachs

Originally from Rockville,
Helen Maroulis established
herself as a wrestler when
she was a student at Colo-
nel Zadock Magruder High
School, where she took
sixth place in the Maryland
state tournament. She later
joined the U.S. Olympic
Education Center at North-
ern Michigan University.

After college, her wrestling
career took her to multiple
World Championships,
Pan American Games,
U.S. Opens, and other elite
competitions. She was
even chosen as one of eight
women from around the
world to be an ambassador
for the Super 8 Campaign,
a program by the United
World Wrestling that sup-
ports women in wrestling.

Maroulis has been named
by Team USA as an athlete
to follow this year, and
it should be no surprise:
When she competed in Rio
in 2016, she made history
by becoming the first wom-
an from the United States
to win a gold medal.

Wrestling

Photo by John Sachs

This Woodbine native
started his wrestling
career in high school
when he compiled a
179-0 record over in
three seasons while

competing for Our

Lady of Good Counsel.

He later transferred to

Coronado High School
in Colorado while he

was a resident athlete

at the U.S. Olym-
pic Training Center
during his senior
year. After studying at

Ohio State University,
he went on to make

history as the first

U.S. wrestler to win an

Olympic gold medal at

age 20 in Rio. Named

an athlete to follow
by Team USA for the
2020 games, he also
holds titles as two-
time Senior World
champion, a two-time
Pan American cham-
pion, among many
other distinctions.

Washington, D.C."s

Katharine
Holmes

Fencing

Photo courtesy of USA Fencing

While she’s not strictly
from Maryland, fencer
Katharine Holmes hails
from nearby Washing-
ton, D.C., where she was
born and raised. She
took up fencing at age 9,
and before graduating
from National Cathe-
dral High School, she
was a finalist for Sports
Mlustrated Sports Kid of
the Year and had taken a
bronze medal and fourth
place in the Youth
Olympic Games. She
first competed in the
Olympics in Rio in 2016,
when she placed 25th as
an individual and fifth
as part of a team.

The next year, she grad-
uated from Princeton
University with a degree
in neuroscience, and
then in 2018, she took
the gold medal as part
of a team and 10th place
as an individual in the
World Championship.
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HOME INTERIOR

5 Ways to
Create Goo
Bathroom
Feng Shui

By Lisa J. Gotto

The tenants of smart interior design are essen-
tial for many homeowners, but beyond that,

a sense of mindfulness applied to our home’s
interiors is also starting to play a larger role in
how well we live within our homes. Broader
based concepts of these design precepts play
out in home interiors through the incorpora-
tion of the ancient Asian energy-based prin-
ciples of Feng Shui. You have probably heard
about this in terms of the proper placement of
furnishings for good energy flow, but did you
know that principles of Feng Shui are also high-
ly beneficial when applied to your bathroom?
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Why Feng Shui?

Basically, Feng Shuiis defined as the ancient Asian
wisdom of optimizing the flow of energies, and it is
concerned with five basic elements: fire, earth, metal,
air, and water. The water element relates to wealth,
wisdom, and social networks. The direct association
the bathroom has with water denotes that it is wise to
consider Feng Shuiin its creation and application. Here

are five ways to apply Feng Shui to your bathroom.

OF SPECIAL
NO

Did you know that
if your toilet was in-
stalled prior to 1993, it
probably uses almost
two gallons more
water per flush than a
more modern model?
For better efficiency
overall and to save
money on that water
bill, plan to upgrade

—
__.-'-"'—f L | ] the 20th century toilet

K ﬁ. as soon as possible.
i — n S s =
™ .__ S '._- K A e B

Install a Water Saving Device

Advocates of Feng Shui will note that water conservation is high on their list of practices.
The principle, simply stated, is the more water you save, the more good energy you cre-
ate. Low-flow applications are available for both faucets and toilets, and once installed,
homeowners report little difference in efficiency when using them. What concerns some
homeowners, however, is the thought of sacrificing the rejuvenating experience of their

daily shower. When you consider that you can save up to 60 percent of the water you
use in the shower with a change in showerhead, you may wish to re-consider that level
of concern, especially since low-flow technologies have evolved from earlier residential
iterations that simply mixed the flow of water with air creating more of a mist. Unsatisfied

consumers of these applications complained of breezy, chilly showers. Today’s models
that produce a quality stream at 6.6 liters per minute, compared with the traditional wa-
ter-wasting, 9.5 liters per minute figure, are reported to be well-received by consumers.

When it comes to water and our homes it is also important to perform regular mainte-
nance checks to ensure that any leaks, which is also water waste, are quickly mitigated.



Shut Your
Seat

Now when hubby forgets
to put the seat down, you
have a bona fide rationale to
persuade him to remember.
Leaving a seat up allows
moisture to escape, and that
moisture can lead to the
unhealthy situation of mold
and mildew growth in the
home. In the world of Feng
Shui this escape of water, is

also a wasteful no-no.

Deep Clecm g
Replace

In Feng Shui land it’s super important that the r
materials and surfaces that come in contact
with your skin are thoroughly cleaned and of
the best quality. Your bath towels, for instance,
continually accumulate bacteria and odors
so they should be deep-cleaned and even
replaced on a regular basis. Your skin, the larg-
est organ in your body, can absorb the energy
of the materials that touch it, so to maintain
the highest standard of health, choose
sustainable and organic materials for your
bath whenever possible, and use non-toxic,
sustainable supplies to thoroughly clean it.

Decorote
with Plants

The principles of Feng Shui teach us
that plants have the ability to transform
the downward energy of water into vital

life energy. With so much “water work”
going on in the bathroom, it just makes
sense to add the natural vibe of plants
to the room. On-trend plants also serve
to soften your space and they’re easy
to tend, as they are regularly seen and
there’s a water source close by.

Conceal Your
Commode

This can certainly be easier said
than done, unless you are currently
designing your home. If you do have

the opportunity to add a separate
water closet (popular in Europe) or
even a half wall, that will help obscure
the view of your toilet when the door
is open. In most already designed
homes, this issue can be addressed by
simply keeping the door closed at all
times. This will help control the flow of
energy-and you’ll get a chance to add
that super charming bathroom door
sign you’ve always wanted.

Applying the ancient principles of
Feng Shui to our more contempo-
rary surroundings creates a greater
sense of mindfulness and health for
the happier modern-day household.
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HOME GARDEN

Water, Water
Everywhere

By Janice F. Booth

“Into each life a little rain must fall,” asserts the old adage. And
we who putter in the garden are well aware of the vicissitudes
of water on and in our gardens. I thought we might consider
for a few moments the good, the bad, the beautiful, and (if we
must) the ugly facts of water in the garden. There are three
ways of considering water in the garden: as rain that does or
does not fall, artificial sources of water for our garden, and
water as a lovely feature in the garden.

Let’s begin with Nature’s way: rainfall. It’s mid-summer

now, and rain comes and goes at will, gentle or heavy, spare
or lavish, reliably or sporadically. Like me, you’ve probably
learned to protect your garden’s resident plants and shrubs
from downpours and droughts with a few gardener’s tricks.
You may have redirected the water from your downspouts
with flexible hose or dug graceful, pebble-lined trenches to
guide rainwater where it’s needed, away from foundations and
fragile roots. Perhaps you’ve installed eco-friendly barrels to
collect rainwater for use in drier times.

A shallow koi pond with lily pads
can transform the humblest back-
yard space into a peaceful retreat.
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And now, what can we do to compensate for the lack of rain?
We water! For those invariably dry, hot days of summer, you
may have installed soaker hoses just beneath the top soil. If you
have soaker hoses, you know how effective they are at helping
precious water reach the roots of thirsty plants. You may have
installed timers on those hoses, or any of your watering devices.
These hose timers come in two basic types; manual or automat-
ic. Manual timers are set each time you wish to use the soaker
or sprinkler; you turn the dial to 15 or 30 minutes and the timer
does the rest. The more sophisticated auto-timers allow you to
set a pattern of daily and even weekly timing cycles for water-
ing. Either type of timer will take a lot of the annoyance out of
watering the garden when Nature won't.

A few words more about soaker hoses and sprinklers, if I may.
If you don’t mind a bit of extra preparation, soaker hoses are
practical and ecologically responsible watering solutions. The
installation requires digging shallow trenches where the hose
or tubing is then laid. A light layer of soil then covers the hose,
restoring the flowerbeds to their tidy beauty. (Leaving the soak-
er hose on the surface thwarts its effectiveness since some of
the water may squirt up into the air and the water that settles
into the soil has further to go to reach the thirst plant roots.) If
this installation sounds a bit daunting, consult with your land-
scaper who'll help plan the most effective layout plan. As for
sprinklers, they’re best used on open spaces, such as your lawn.
(You won’t want soaker-hose trenches dug beneath your lush,
green turf, 'm sure.) Broad sprinklers will supplement nature’s




The combination of exterior
lighting and water features can
create an elegant evening space.

watering, and can be installed permanently or the old-fash-
ioned hose and sprinkling device to be moved around the lawn.
Sprinklers are less ecologically responsible, allowing some
water to evaporate in the air rather than feed the thirst roots of
grass or flowers. In defense of sprinklers, I must add, there’s
nothing more relaxing than the rhythmic sound of a sprinkler
clicking away on a warm, summer’s evening.

Well, now that we’ve covered the ins-and-outs of watering our
lawns and gardens, let’s consider the beauty of water features
in our gardens. Pools, ponds, waterfalls, and birdbaths are all
lovely ways to incorporate into your garden the look and sound
of water. A small birdbath is easy to install and inexpensive

to acquire. You can set it up anywhere — preferably where you
can often sit or stand and watch as Cardinals, Goldfinch, spar-
rows, and wrens drink and frolic in the still water. Most bird-
baths are a bit too deep in the center, and birds must perch

on the rim to drink. If you add a few smooth stones in the
center of the basin a bird or two can also stand and drink in
the middle of the basin. Plan to replenish the water daily, once
the word is out among the feathered community, and drop in a
pellet to prevent mosquitos from laying eggs there. (Available
at larger pet stores.) Occasionally, you’ll want to take a brush
or a squirting hose and rinse out the birdbath, getting rid of
dead leaves and bits of detritus that will collect there.

If you're enjoying a birdbath already, you may want to up
your game, adding a fountain or waterfall to the bath. The
sound of falling water, even a trickle, is soothing—nature’s
music. If you're good at crafts, you can create your own
waterfall with a small, submersible pump and stones or other

material. Check out Pinterest
for some clever ideas. Anoth-
er option is to buy a fountain
or waterfall, set it on your
patio table or buy a pedestal
to set among the flowers.

A step deeper into the water
feature might be to add a
pond to your garden. You’'ll
have all the advantages of the
birdbath and the fountain,
only more. You'll want to
consult a landscape archi-
tect to discuss the pond’s
placement, size, and depth.
A shallow pond is lovely for
floating decorative plants
such as water lilies and papy-
rus. If you can install a pond
with a depth of two feet or
deeper, you could add a few
koi and perhaps even a frog
to your garden community.
Caution: ponds do require
maintenance. If your pond

is not spring fed, as is the
case with most ornamental
ponds, you'll need a pump to
aerate the water and filters
to clean it. Your gardener or

landscape architect will help
you decide how to efficiently
maintain your pond.

Last, you might have or be
prepared to add a pool to
your property. A small, lap
pool, a mid-size family pool,
or a diving pool are among
your options. You'll decide

on chlorinated or saltwater,
shape, depth, and border. For
your pool, whether newly in-
stalled or an existing feature,
you may want to discuss the
plantings that surround and
soften the pool’s placement in
your landscape—ah, but that’s
a topic for another column.

Whatever conclusions you
reach about the ever-pres-
ent issue of water in the
context of your landscape
and garden, I'm sure you'll
find refreshing ways to while
away a summer’s day.
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HOME REAL ESTATE

Views for
V]|les

By Lisa J. Gotto

he location of this stunning, six-bedroom home not
only offers the trifecta of Bay views—Bloody Point Bar
Lighthouse, Thomas Point Lighthouse, and the Bay
Bridge—its exceptional design and flow exemplifies
sublime Chesapeake waterfront living.

Just steps inside the 9,000-square-foot Nantucket, shin-
gle-style home and you know you have arrived somewhere spe-
cial; a showcase of fine craftsmanship combined with a flair for
design and smart materials throughout. The grand, two-story
foyer features one of home’s statement-making staircases. This
one proceeds from an elegant black and white tiled floor and
ascends to a large arch feature window on the landing above.

Just steps ahead on the main level you will see straight through
to the waters of the Bay. To the left of the foyer is the home’s

great room with its coffered
ceiling and airy feel from a
series of large windows that
effortlessly look out to the
water. This room is accen-
tuated with honey-colored
hardwoods, a gas fireplace,
and convenient access to the
large covered patio perfect for
sailboat watching.

The kitchen in this home
offers commercial-grade
appliances, all-white custom
cabinetry (some with glass
fronts), a large center island
with gleaming white coun-
tertops, and natural flow to a
unique circular dining booth.
The kitchen also has sight-
lines to the home’s second
amazing staircase; this one a
free-floating wood spiral style
that needs to be seen to be be-
lieved. The home’s main level
also offers a 700-bottle wine
room, billiard room with wet
bar, and two powder rooms.
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Upstairs, there is a magnif-
icent master suite perfectly
executed to take advantage
of this home’s great location
on the water. This space
offers an expansive and pri-
vate waterside deck from its
separate seating area with
gas fireplace and breathtak-
ing Chesapeake Bay views.
The master bath offers a
spa retreat vibe with its
cavernous steam shower,
free-standing soaking tub,
dual vanities, and private
waterfront balcony. A spa-
cious master closet with a
plethora of custom built-ins
is perfect for the fashion
collector and then some.

Everything about this home
is synonymous with enter-
taining as the home features
five additional bedrooms,
an abundant gathering area

e Primary Structure Built: 2016
e ' Sold For: $4,600,000

Original List Price: $4,995,000

Bedrooms: 6

Baths: 7 Full, 2 Half

Living Space: 9,000 Sq. Ft.

Lot Size: 1. 8 acres

Listing & Buyer’s
Agent: Brad Kappel;
TTR/Sotheby’s
International Realty;
209 Main Street, An-
napolis; m. 410-279-
0476, 0. 410-280-
5600, Brad.Kappel@
sothebysrealty.com,
sothebysrealty.com

»
Y - l'i"

1

%

7

60 whats Up? West County | July/August 2021 | whatsupmag.com



with a covered porch that spans
the entire waterside of the home,
and a gorgeous water’s edge swim-
ming pool.

In addition, the home’s private pier
offers five feet of water depth and
is equipped with a 35,000-pound
boat lift and four jet ski lifts. With
the harbors of both St. Michaels
and Annapolis just a quick 15-mile
cruise away, this residence doesn’t
just tick all the boxes for quality of
life, it blows them out of the water!

“This is one of the most impressive
waterfront homes that has ever
been sold on the Chesapeake Bay,”
says Brad Kappel with Sotheby’s
International Realty. “A magnif-
icent coastal estate curated with
top tier finishes perched on a truly
spectacular point of land. The
complete waterfront package!”

.

B HAVE A THENG FORTHE

EVERYTHING WE DO,
WE DO RIGHT

With Mr. Handyvman® on the joh, vou can rest casy knowing
that no detail will be overlooked. Our seasoned professionals
bring a worry-free guarantee with them, ensuring that every

jub 15 done Lo vour sansfaction,

YOU CAN COUNT ON MR. HANDYMAN" FOR
ALL THESE SERVICES AND SO MUCH MORE.

OFF YOUR
TO DO LIST

*4

CALL YOUR LOCAL MR. HANDYMAN" 410.881.5683
OR VISIT US ONLINE AT MRHANDYMAMN.COM

Fully Ensured-CGeneral Lishiflty and Warke s Compensation. Fach
franchise independently owrsed snd operated. Some services ase
subect 00 oval Beeneng regpriremnents end nsay nof be svallable acall
M. Handyrma locations. Ay Hundymsrs i a Nelghborly company
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whatsupmag.com | July/August 2021 | What's Up? West County 61



HOME REAL ESTATE

T e

= Ay

Nurtured,
Natural
Paradise

By Lisa J. Gotto

=== his expansive home, located where
Wall Cove meets Rock Creek in Pasa-
dena, provides everything a growing
or extended family could wish for in
one stunning waterfront residence.

Built in 2005, this traditional-style
home has been meticulously main-
tained and wows upon entry with its soaring,
two-story foyer, gorgeous honey-colored hard-
wood floors, detailed crown molding treatment,
and an eye-catching curved staircase.
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Just beyond the front entry, is a large, formal
living room/library with rich, cherry built-ins and
generous amounts of natural light. This room is
balanced on the main level by a large formal din-
ing room perfect for life’s more special occasions.
A wonderful, rich cherry wood kitchen with gleam-
ing dark granite countertops provides all the meal
prep space any at-home chef could ask for. The
kitchen is stocked with top-of-the-line appliances,
including a custom, 48-inch JennAir side-by-side
refrigerator-freezer and a JennAir double wall
oven and microwave.

A charming, sunny breakfast area adds to the
in-kitchen island seating and flows effortlessly
into the home’s more-than-grand great room with
its wall of soaring windows overlooking the water
and its floor-to-ceiling stacked stone fireplace.
This part of the home alone makes for an excep-
tional gathering and entertaining space, but the
views and the vibe in this room make it the home’s
ultimate destination. The main level also offers a
separate home office with French doors, two but-
ler’s pantries, two bathrooms, and a mud room.

Upstairs, homeowners can retreat to a spacious
master suite with a separate seating area to take
in the awesome waterfront views, its own gas
fireplace and a roomy master bath with dual
vanities, a Jacuzzi soaking tub with separate
shower, and walk-in closets with custom built-
ins. This level features four additional bed-
rooms, all with their own private baths.
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Primary Structure Built: 2005
Sold For: $1,600,000

Original List Price: $1,649,000
Bedrooms: 5

Baths: 6 Full, 1 Half

Living Space: 7,712 Sq. Ft.

Lot Size: 1.08 acres

A completely finished and
well-executed lower level
offers plenty of space for rec-
reation, movie nights, card
games, billiards, and working
out at home. A large, wet bar
with room for four stools

and a fireplace complete its
relaxing and fun vibe. From
here the new homeowners
will be able to easily walk out
to their outdoor waterfront
oasis that is perfectly situated
to maximize those incredible
water views. Beautiful brick
pavers and a large, covered
pavilion with an in-laid wood
ceiling provides plenty of
space for the convenient
outdoor kitchen and enter-
taining area.

Just a few steps from here
they can also access their
private, 9o-foot dock and
two boat lifts. The proper-
ty also boasts 147 feet of
shoreline and approximate-
ly six to eight feet of mean
low water. A true natural
paradise for the water-
front-loving homeowner!

Listing Agent: David Orso; The
David Orso Team of Compass Redl
Estate; 8 Evergreen Road, Severna
Park; m: 443-691-0838; 0: 443-
372-7171, david@davidorso.com;
davidorso.com

Buyer’s Agent: Creig Northrop;
Northrop Realty; 12230 Clarksville
Pike, Clarksville; 0. 410-531-0321;
cnorthrop@northroprealty.com;
northroprealty.com
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What's the
Hvpe About
ietary
Collagen?

By Dylan Roche

It used to be that when people talked
about collagen for maintaining their youth,
they were probably talking about getting
injections to reduce facial wrinkles or fill
out their lips. But a new method of using
collagen is gaining momentum—with no

needles involve

More and more people are now taking dietary collagen in the form of
supplements, powders, bars, and beverages, all with the expectation
that increasing their intake of this type of protein will help improve
their skin, fight aging, reduce joint pain, improve wound healing, and
prevent muscle atrophy.

What's the science behind it? Although many influential celebrities
have been touting success stories—like Kourtney Kardashian, who
claims to drink a cup of hot collagen water every morning in place of
coffee to achieve younger-looking skin—there’s limited research to
support the use of supplementary collagen.

As doctors and health experts will tell you, there’s no doubting the im-
portance of collagen in the body. This naturally occurring protein is part
of your skin, tendons, bones, cartilage, connective tissue, and organs. In
fact, the word “collagen” comes from the Greek word “kélla,” meaning
glue, because it plays a vital role in holding your body together.

But as we age, or if we eat a poor diet, the collagen in our body de-
creases. When this happens, you might see your skin lose its elasticity
and start to wrinkle, or your hair might not grow as quickly or as fully.
You'll have less flexibility because of stiffer tendons, and you’ll have
less strength because of atrophied muscles.

It makes sense, therefore, that people would want to include collagen
in their diets. Collagen can be found naturally in animal products like
meat, eggs, and bone broth, and your body has an easier time properly
absorbing collagen when you are consuming sufficient amounts of
nutrients like vitamin C, found in citrus fruits and greens, as well as
zinc and copper found in shellfish, nuts, and beans.

While supplements are never meant to serve as a substitute for
healthy eating, it is possible to increase your dietary collagen with
the use of hydrolyzed collagen powder, which can be bought at
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grocery stores or supplement shops and easily added to beverages,
soups, and other recipes. The problem? You can’t dictate how your
body is going to use that collagen. When your body digests protein, it
breaks it down into individual amino acids that are later reassimilated
in your body for various functions. The collagen you consumed with
the hopes of reducing wrinkles might be used by the body for another
purpose, such as keeping your tendons supple and limber.

There is some research to support the trend, however. For example,

a small 2014 study published in the peer-reviewed Skin Pharmacol-
ogy and Physiology looked at women between the ages of 35 and 55
who took up to five grams of collagen every day for eight weeks. At
the end of the trial, the women who took supplementary collagen saw
improved skin elasticity compared with those who didn’t take it.

Health experts like those at the Cleveland Clinic encourage people
to focus on getting plenty of protein in general, and to get as much
as possible from food sources instead of supplements. If your body
is lacking in collagen, simply drinking bone broth will be enough to
enhance your diet.

One downside worth noting: The collagen in supplements primarily
comes from ground-up animal scraps, such as hooves, hides, bones,
and nerve tissue. These scraps tend to attract contaminants, and some
tests of collagen supplements have reportedly contained high levels of
cadmium, a toxic metal. It’s always best to do your research and find a
brand that’s been third-party tested. One reputable option that’s worth
trying is Vital Proteins Collagen Peptides, which has the approval of
third-party testing company Consumer Labs and can be bought over
the counter around the $20—25 price point.



HEALTH & BEAUTY FITNESS

it!less
Tips

PILATES

By Dylan Roche

“I must be right,” Joseph Pilates, the inventor of his
eponymous Pilates exercise routine, is quoted as saying.

“Never an aspirin. Never injured a day in my life. The
whole country, the whole world, should be doing my
exercises. They’d be happier.”

Although Pilates might not be the cure-all its founder
perceived it to be, there’s no denying his exercises
offer many benefits to those who perform them. Back
when Pilates created his program in the early 20th
century, it was originally intended as a way of
helping professional dancers recover from
injury. But over the decades that followed,
these conditioning exercises gained popular
ity with a variety of demographics, from
professional athletes all the way down to
those just starting a fitness journey.

The idea is simple: Because people tend to
use their muscles the same way in most of their
regular activities, they can benefit from correcting
muscular imbalances, realigning their posture, and
strengthening their core through a series of movements
and poses. The result is a stronger, more flexible, more
toned body with fewer aches and pains.

Perform this Pilates exer-
cise to stretch your spine
and strengthen your back.

To the layman, Pilates might look similar to yoga, and
they’re not completely wrong—Joseph Pilates practiced
yoga himself, and he adapted several of yoga’s poses
when creating his exercises. Like yoga, Pilates also em-
phasizes proper breathing and mindfulness as a person
goes through the exercises.

Start by lying on your
stomach on the mat. Bend
your arms so you can
place your hands palm-
down by your shoulders.
Keep your elbows as close

But at their most basic level, yoga and Pilates have their )
to your sides as you can.

differences. Yoga focuses on postures and alignment;

on the other hand, Pilates is about strengthening and

stabilizing. Some workout routines combine elements
of both yoga and Pilates into routines known as either
yogalates or PiYo.

Raise your head and
shoulders off the mat,
inhaling slowly as you go.
Take care you are slow and
deliberate—you should be
stretching your spine, not
performing an inverted
crunch motion.

Although you might have seen Pilates done on a special
bedlike apparatus called a Reformer, most Pilates ex-
ercises require no equipment whatsoever. They can be

done on a simple mat using only your bodyweight. Exhale and lower your

head and shoulders
back to the mat. Repeat
five times, focusing on
breathing as you complete
each swan.

Interested in trying out Pilates at home before seeking
out a class at a local gym or studio? Here are three
Pilates-inspired movements recommended by the
American Council on Exercise =

This basic Pilates move is

great for strong abdominal

muscles and improving
endurance.

Begin by lying on your back.
Bend your knees and raise
your feet slightly off the floor.

Breathe in as you lift your
head and shoulders off the
mat. Raise your arms slightly
so they are parallel with
your core.

Extend your legs and hold

them at a 45-degree angle

with the ground. Keep your
heels together and toes apart.

Vigorously move your arms up
and down in a pumping mo-
tion. Breathe in as you pump

your arms five times, and then

breathe out as you pump your
arms another five times. This
constitutes one set.

Repeat these sets 10 times for
a total of 100 pumps. When
you're done, hold your posi-
tion before slowly bending

your knees and lowering your
feet back down to the mat.
Slowly lower your head and

shoulders as well.

In addition to building a
stronger core, this movement
helps improve pelvic stability.

Begin by lying on your mat
with your legs raised above
you at a 90-degree angle.
Raise your shoulders slightly
off the mat.

Breathe in as you bend your
right leg and draw your knee
in toward your chest. Hold
the back of your thigh to
bring your leg as close to
your core as possible.

Lower your left leg until it
is only a few inches above
the floor. Hold this position

as you exhale. Inhale as you

switch leg positions, bending
your left leg and drawing
your knee in toward your
chest while straightening

your right leg and holding it

only a few inches above the

ground.

Exhale as you hold the posi-
tion. This constitutes one set.

Perform 20 sets, paying
close attention to your
breathing as you do them.
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Fresh
Take

ICE CREAM

By Dylan Roche

Who can argue with the appeal of ice cream? Cold, creamy,
and irresistibly sweet, this treat is hard to resist on a hot
summer day. But if there were one drawback, it’s the high
sugar and saturated fat content, both of which can be turn-
offs for those who are trying to follow healthy diets.

That doesn’t mean ice cream needs to be completely off
limits, however. All it takes is some careful decision making
and moderation. You might even be surprised by a few
healthy benefits ice cream has to offer.

Frozen desserts like ice cream have been popular through-
out the history of civilization in some form or another.
Even as far back as the ancient world, Alexander the Great
was said to have enjoyed cups of snow flavored with honey
and nectar. In fact, ice cream holds an interesting distinc-
tion in Maryland history: Governor William Bladen report-
edly threw the first ice cream social in Annapolis in 1744.

The ice cream you’ll find on the market today is usually
made with some combination of milk, cream, sugar, and
flavoring. At least 10 percent of its recipe must be milk fat
for it to be labeled ice cream, as dictated by the Food and
Drug Administration. That’s why you’ll often see products
made from some combination of skim milk and vegetable
oil labeled as “frozen dairy dessert.”
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Peanut Butter
Banana lce

* Cream
INGREDIENTS:

2 overripe bananas
1cup peanut butter
2 tablespoons milk
1cup chocolate chips

\d

Because of its high sugar and fat content, ice cream serves
as a great source of energy—a half-cup serving has 140 cal-
ories. The problem is that it tends to be low in vitamins and
minerals. While it does offer calcium, a mineral renowned
for helping build and maintain strong bones, it has only
one-third of the calcium you would get from a glass of milk.
On the other hand, research suggests ice cream increases
levels of the mood-boosting hormone serotonin and could
potentially increase libido and fertility.

When browsing ice creams in the grocery store, you’ll
likely see plenty of options that market themselves as
healthier. However, it’s important to take a critical look
at the ingredient list and nutrition panel. Products that
have a lower fat content will likely have more sugar than
their traditional high-fat counterparts, and the caloric
difference will be minimal.

That’s not to suggest you can’t find a few good products
that offer the taste of ice cream with a much more appeal-
ing nutritional profile. One great brand is Halo Top, which
is made with skim milk and has about one-third of the cal-
ories of traditional ice cream. It also has a boost of protein
from egg yolks and fiber from inulin (chicory root extract)
and soluble corn fiber. But be careful—it’s sweetened with a
type of sugar alcohol called erythritol and vegetable glycer-
in, both of which could cause gastric upset.

You could also try Arctic Zero, a plant-based option made
from faba beans. A pint has only 160 calories, and it’s suit-
able for vegan, keto, and low-glycemic diets.

If neither of these versions cut it for you, that’s okay—most
dietitians agree there’s nothing wrong with enjoying ice

DIRECTIONS:

Peel the bananas and cut
into 1-inch slices. Place in a
plastic bag and freeze for at
least six hours. Add frozen
banana, peanut butter, and
milk to a blender. Process for
2 to 3 minutes until you have
a smooth, creamy consisten-
cy. Remove from the blender
and stir in chocolate chips.

cream in moderation. Stick
with a half-cup serving

and bulk it up with sliced
fruit, chopped nuts, or dark
chocolate chunks.

Or you can get creative in
the kitchen by making your
own imitation of ice cream
using fruit, nut butters,
non-dairy milk, and
healthy sweeteners. With
minimal prep work, you'll
be able to enjoy something
that’s fresh and fun, packed
with vitamins and miner-
als, and just as refreshing
on a hot summer day.

Here are two great recipes
to get you started!

Dark
Chocolate
Almond Iece
Cream

INGREDIENTS:

4 cups almond milk
1avocado, mashed
1/2 cup maple syrup
1/2 cup unsweetened
cocoa powder
1/2 cup almonds, chopped
1/2 cup chocolate chunks

DIRECTIONS:

Combine the almond milk,
avocado, maple syrup, and
unsweetened cocoa powder
into a large bowl and whisk
until thoroughly combined.
Pour into an ice tray and
freeze until solid. Remove
frozen cubes from the ice
tray and put into a blender.
Blend on high until the chunks
have formed a thick, creamy
smoothness (approximately
2 to 3 minutes). Remove from
the blender and add chocolate
chunks and nuts.
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Centreville
Mom Doesn’t

Stop Until She
Gels Answers

For Jessica Engle of Centreville, life is about one thing: family.

“I would describe myself as a small-town girl, one who never ventured
too far from home,” says the bubbly 35-year-old lifelong Queen Anne’s
County native. “I've always felt comfortable here and it’s a great place
to raise a family. It’s simple living, something I relish and enjoy.”

Engle, a senior contract coordinator for a major power company, and
her husband, Jamie, have two energetic and active children, 12-year-
old daughter, Haley, and eight-year-old son, Colby.

“My daughter plays soccer and my son competes in hockey,” Engle
says. “I'm the mom who cheers during the games. I enjoy watching my
children and they like seeing me on the sidelines.”

Even though the Eastern Shore is home, Engle and her family also
enjoy getting away; whether it is taking a quick trip to the beach or
vacationing on the white sands of the Caribbean.

Unplanned Life Changes

“If there is one thing I have learned, it’s that life is short and you have
to enjoy it while you can,” Engle says. “You never can take tomorrow
for granted because things can change.”

Things did change in spring 2020, while Engle was working from
home during the coronavirus pandemic.

“I realized I was having heavier than normal bleeding and my back began
to hurt,” Engle explains. “At first I thought it was nothing because these
symptoms would come and go. But soon I realized my condition was
getting worse and things were different. I was fatigued all the time and
missing out on family activities. I found myself sleeping more than usual.”

Be Empowered. Advocate for Yourself.

Engle first sought treatment from her OB/GYN. After an examination
and a series of tests, Engle got great news—no signs of cancer and

no findings that indicated another serious disease. The news that
was more difficult to process was when her doctor told her she had
unexplained abnormal uterine bleeding. It is a condition that is not
uncommon in women, but that can be treated in a variety of ways.

“I was relieved I didn’t have cancer, but I still had this condition that
left me feeling frustrated,” Engle says. “My quality of life was being
affected and there wasn'’t a clear, direct answer.”

“I was not interested in several of the treatment options offered to me
because of potential side effects from the required medications,” Engle

says. “I wanted to find a permanent solution, one that would allow me to
feel better and resume spending quality time with my family.” Engle then
began researching experts with experience in treating her condition.

Research is Key to Finding Answers

“Through my research I came across the physicians from Mercy,” Engle
explains. “I visited their website and found stories about patients who
had been successfully treated for everything from uterine fibroids to
ovarian cancer and how they were able to resume their lives. That’s
when I knew I found what I was looking for.”

"My quality of life was being
affected and there wasn’t
a clear, direct answer”

Engle’s research led her to Tue NEIL B. ROSENSHEIN, M.D., Insti-
tute for Gynecologic Care at Annapolis where she was introduced to
Dr. Beman Khulpateea, a Fellowship Trained Gynecologic Oncologist.
Dr. Khulpateea’s expertise is in minimally invasive, robotic-assisted
surgeries. It gave Engle the answer she needed—an ovary-sparing
robotic-assisted hysterectomy.

Robotic-Assisted Surgery Offers Answers

“Robotic-assisted surgery is an ideal treatment option for many wom-
en who are suffering from gynecologic issues,” Dr. Khulpateea says. “It
is less invasive than traditional surgery, yet allows us to perform com-
plicated procedures like the one we performed on Jessica. For most
women the recovery time is much quicker and they have less pain.”

Surgery to Sunbathing

Soon after her surgery and recovery, Engle picked up where she left off.

She is once again attending her children’s games and cheering them
on from the stands. This past April, Engle and her family were able to
vacation at the beach, just eight short weeks after surgery.

“Traveling was wonderful and I am happy we made the time to do

it,” Engle says happily. “It was wonderful to see my family relax and
have a good time. I would not have been able to take this trip without
having had my procedure,” she adds.

“That’s our goal with every patient,” Dr. Khulpateea offers. “We want
them to enjoy what makes them happy.”

“Spending time with family, doing
what brings them happiness are
all possible if they’re feeling
healthy,” Dr. Khulpateea

says. “Taking care of my
patients means I'll work

with them every step of the

way to find the best possible
treatment. There’s no greater
reward than to see my patients
healthy, active and enjoying life.”

“Centerville Mom Doesn’t Stop Until She Gets
Answers” provided by Mercy Medical Center.

whatsupmag.com | July/August 2021 | What’s Up? West County 69



HEALTH & BEAUTY BEAUTY

Why Undergo
Rhinoplasty?

By Dylan Roche

Did you know the most common facial plastic surgery
procedure, according to the American Society of Plastic
Surgeons, is rhinoplasty? Commonly described as

nose reshaping or simply as a nose job, this procedure
is done in numbers close to 220,000 every single
year—and for a variety of reasons. While some patients
undergo rhinoplasty for cosmetic reasons to achieve

a more balanced appearance, others are seeking to
improve their breathing or correct an injury.

MEDICAL VS. COSMETIC RHINOPLASTY

It might surprise some people to know that the shape of
their nose affects the ability to breathe. In many cases,
this is the result of a genetic abnormality or birth defect,
such as a cleft lip, Treacher Collins syndrome, Apert syn-
drome, or craniosynostosis. For babies and children with
these conditions, rhinoplasty is only an option after they
are finished growing, usually in their teens or early 20s.

Even in adulthood, trouble breathing can arise for some
patients if they suffer a traumatic injury like a broken
nose. An obstructed nasal passage results in trouble with
exercise or other physical activity, as well as sleep distur-
bances like snoring or sleep apnea. Rhinoplasty serves to
open up the nasal passages so air can flow freely again.

Cosmetic rhinoplasty has its benefits as well. The
American Board of Cosmetic Surgery describes nose re-
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shaping as “a rewarding and life-enhancing procedure”
because it gives patients better proportion and symme-
try to one of their face’s more prominent features, thus
helping them achieve confidence in their appearance.

In situations of medical rhinoplasty, where a patient
seeks nose reshaping to achieve better function, the
procedure is often covered by their health insurance.
Cosmetic rhinoplasty, on the other hand, which is
simply done to improve a patient’s appearance, is
considered an elective procedure and often must be
covered out of pocket.

HOW IT WORKS

Patients undergoing rhinoplasty should start by working
with a surgeon to determine the new nose shape they
want to achieve. This first step is especially important in
the case of medical rhinoplasty because a surgeon must
evaluate how a patient’s starting nasal structure affects
their airflow and their ability to breathe.

Once the patient has undergone anesthesia, the doctor
begins the procedure by making an incision along the
columella, the strip of tissue that goes between the nos-
trils. This gives the surgeon access to the cartilage and
bone they can then reshape to change the structure and
shape of the nose. When the surgeon is done, they’ll
make small stitches to close up the incision.

CHALLENGES
TO EXPECT

Although rhinoplas-
ty is a fairly short
procedure—usu-
ally taking only an
hour or two, with

patients able to
leave the surgical
site that day—there
are some challenges
that come with the
recovery process.

Patients will leave
surgery with a nose
splint, and they
should expect to see
some bruising and
swelling in the very
beginning. This
bruising and swell-
ing will subside
once the splint is
removed.

Patients should
plan to take at
least a week off
work or school for
recovery, during
which time they will
need to take care in
icing their nose and
keeping it clean.
After the first week,
most patients will
be able to resume
normal activities,
although it will take
a few more weeks
for minimal scar-
ring to completely
disappear.

As with other
plastic surgery
procedures,
finding a qualified
professional is
vital to ensuring
your well-being
and achieving the
results that you
want. To find a
surgeon certified
by the American
Society of Plastic
Surgeons, visit find.
plasticsurgery.org.
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onstan
Fatigue

JUST BECAUSE IT’S COMMON
DOESN’T MEAN IT’S NORMAL

By Dylan Roche

Do you sometimes feel as if you're
always-no matter what, no matter
when-just a little bit tired?

You're not alone! According to the
Centers for Disease Control and
Prevention, insufficient sleep is a
public health epidemic.

The statistics would definitely
support that. A survey by the
National Safety Council found that
43 percent of Americans admit
they’re often too tired to function
properly at work, and the Ameri-
can Sleep Apnea Association re-
ports that 70 percent of American
adults claim insufficient sleep at
least one night a month.

It’s safe to say that being tired is

far from unusual. But just because
it’'s not unusual, that doesn't mean
it's okay. Long-term tiredness could
lead to serious health and safety
risks, or if you're chronically fatigued
without any good reason, this could
signal a serious medical condition.

ARE YOU TIRED...?

First, distinguish between tired-
ness and fatigue. Being tired is
completely normal if you stayed
up late the night before. When

you should be concerned is if you
suffer insufficient or poor sleep on
a regular basis. This raises your
risk for a number of health prob-
lems, both physical and mental,

including obesity, heart disease,
diabetes, depression, and anxiety.

It's also dangerous if you find
yourself in a situation where you're
operating heavy machinery, such
as driving a car. Drowsy driving

can be just as dangerous as drunk
driving-1,550 fatalities and 40,000
injuries result from driving while tired
every year, according to the National
Department of Transportation.

...OR ARE YOU FATIGUED?

Then there’s fatigue. It’s different
from ordinary tiredness because
you might not be able to identify a
cause of it. You're getting sufficient
sleep, eating a proper diet, and
drinking plenty of water, but you
still feel out of energy. You might
have trouble concentrating or
you might feel muscle weakness.
Another sign of fatigue is lack

of motivation or trouble enjoying
activities you once enjoyed.

Fatigue could be a symptom of

an underlying medical condition,
such as anemia, an underactive
thyroid gland, COPD, cancer,
infectious disease, or any number
of causes for concern.

It also might be what’s known
as Chronic Fatigue Syndrome,

sometimes abbreviated CFS. Al-
though it’s not clear what causes
CFS, individuals in their 40s and
50s are at higher risk, as are
those who have been infected
with measles or the Epstein-Barr
virus, which causes mono. Al-
though CFS can‘t be cured, those
afflicted with it can manage their
symptoms with healthy practices
like physical activity, sufficient
sleep, and stress management.

WHAT TO DO ABOUT IT

Maybe all of this has started you
thinking about your own energy
levels—and examining your lifestyle
habits that affect them. While it’s
always important to see a doctor
to rule out any underlying medical
conditions, there are plenty of
healthy lifestyle practices you can
adopt that will help you stay ener-
gized during the day and achieve
better shut-eye at night.

Eat a healthy diet with a balance
of protein, carbohydrates, and
healthy fats. Include plenty of
fruits and vegetables in a variety
of colors, and opt for whole grains
instead of refined products when-
ever possible.

Aim for a half-hour of moderate to
vigorous physical activity every
day-something that raises your
heart rate and allows you to break
a light sweat.

Set a consistent sleep schedule
with regular bedtimes and waking
times (even on the weekend) that
allow you to get seven to nine
hours of sleep.

Eliminate or reduce your consump-
tion of caffeine and alcohol, which
can affect your quality of sleep.
Drink more water to stay hydrated
throughout the day, ultimately
raising your energy levels.

Find ways to destress. Reading,
meditating, listening to music,
or talking with a friend can go a
long way in alleviating mental or
emational overwhelm. Commit to
saying no to any unnecessary
social or professional activities
that you find too demanding.
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74 SAVOR THE CHESAPEAKE | 76 GUIDE

UP? Re

RESTAURANT

REVIEW

Calling All Food Critics!
Send us your restaurant review and
you'll be eligible for our monthly
drawing for a $50 gift certificate to a
local restaurant. Fill out the form at
whatsupmag.com/promotions.

KA PALE ALE WITH LAOTRIE
LERAIN D KAMLLE EXTRAST
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DINING TRENDS

Savor the

Chesapeake

A CULINARY COMPENDIUM OF RESTAURANT,
FOOD, AND BEVERAGE NEWS AND TRENDS
FROM THE CHESAPEAKE REGION

By Kelsey Casselbury

What’s Going On?

Over in West County, Odenton has
welcomed Lime and Salt, a new
Mexican restaurant that opened in
the former Pachanga Grill space.
The eatery features traditional
Mexican food, including street
tacos, enchiladas, chimichanga,
fajitas, and more, plus a full bar.
(Check out the Spicy Margarita,

a traditional marg topped with
hibiscus and three pepper-infused
tequila!) Lime and Salt is open ev-
ery day for lunch and dinner. 8395
Piney Orchard Parkway, Odenton

| 410-874-6277 | facebook.com/
limeandsaltrestaurant

The former location of Bill
Bateman’s Bistro in Severna Park
has been sitting empty since 2019,
but no more-sports bar JB's was
scheduled to open in mid-May;,

an offering from 206 Restaurant
Group, the team behind Park
Tavern, Oliver Brewing Co., and

Donnelly’s Dockside. With the

tagline, “Bites. Brews. Ballgames.

Just Because,” JB's will be a ca-
sual environment that features
dozens of TVs and all the fare
you might expect, like burgers
and wings. 566 Ritchie Highway,
Severna Park | jbs-sp.com

Feeling like you need something
healthy and light? Check out
Nutrition 33, a new place for
tea and meal replacement
shakes in Edgewater. Shake flo-
vors include sweet treats such
as banana bread and peanut
butter cookie, coffee options
and more, while tea options
include chai, “Beauty and the
Beast” (berry-lemonade), and
“Lioness” (tropical peach). You
can also upgrade with extra
protein and fiber, probiotics
and additional vitamins and
minerals. 69 Mayo Road #103,
Edgewater | 410-616-3357 |
facebook.com/nutrition33.md

From the Bar:
Summer Hops

What does summer in Mary-
land mean? For many people,
it’s a trip to OC and its iconic
businesses, including Dolle’s
for fudge, popcorn, and, most
importantly, saltwater taf-

fy. Flying Dog Brewery is
getting in on that tradition by
brewing Saltwater Taffy IPA, a
first-of-its-kind 9.6% ABV beer
that offers flavors of lemon and
citrus hops with rich notes of
vanilla creaminess, available in
retail stores. In return, Dolle’s is
selling a beer-flavored saltwater
taffy that’s made with hops from
Flying Dog, available in their
shops and online.

Other news from Flying Dog:
The brewery has brought back
its Dead Rise OLD BAY Gose,

a salty-and-sour blend made
with MD’s favorite seasoning.
Fun fact: The Washington Post
once called Dead Rise “The most
Maryland beer ever.” A portion
of proceeds from Dead Rise’s
sales supports the True Blue
Program from the Maryland De-
partment of Natural Resources,
a campaign that highlights and

rewards restaurants that serve

local, Maryland-harvested crabs.
Other recent releases from local
breweries include:

Prickled Pink from Forward
Brewing in Eastport, a prickly pear
gose brewed with wheat malt,
pink salt, and prickly pear puree.
418 Fourth St., Annapolis | 443-
221-7277 | forwardeastport.com

New in cans: Pils-Boh Baggins (+1
for the literary reference!), brewed
with Bohemian Pilsner and Vienna
malts and “Fermented colder than
the peaks of the Misty Moun-
tains,” and Star Queen, featuring
flavors of sweet fruit, melon, and
gooseberries with a semi-sweet
finish, both from Crooked Crab
Brewing Co. in Odenton. 8251 Tele-
graph Road, Odenton | 443-569-
9187 | crookedcrabbrewing.com

Fair warning: These beers may or
may not be available by the time
you get there! Craft breweries are
always coming up with new stuff,
meaning beers go on and off tap
all the time (also meaning that if
these aren’t still available, there
will definitely be something new
to try!) If you're really looking
forward to one of them, call be-
fore heading to the brewery.



From the Seaq. Oysters

It’s a well-known Mary-
land adage that you should
only eat oysters in months
containing an ‘R.” As oyster
farming gains prominence,
however, that old-school
way of thinking may start to
be a thing of the past.

Twenty-four-year-old

Jerry Sturmer, owner of

the Eastern Shore start-

up Choptank Terrapin
Oyster Co., explains that
commercial watermen catch
local, wild oysters in colder
months, often because
they’re focused on crabs

during the summer sea-
son but also because wild
oysters spawn during the
summer months and letting
them repopulate is vital to
the health of the Chesa-
peake Bay. Farmed oysters,
however, are triploids—
compared to wild oysters,
which are diploids—mean-
ing they’re sterile, so they
don’t spawn naturally. “The
wild oyster population in
the Chesapeake is less than
1 percent,” Sturmer says.
“Any way to serve someone
oysters without taking from
a population that’s super
decreased is a bonus.”

As a bonus, farmed oysters
are bred to be disease-resis-
tant, meaning they’re less
likely to carry the bacteria
Vibrio, which can cause food
poisoning—another reason
wild oysters aren’t typically
eaten during the summer, as
that’s when Vibrio is most
concentrated in the oysters.

Sturmer doesn’t view oyster
farms as competition for
watermen who catch wild
oysters. “They’re part of the
heritage of the bay,” he says.
“It’s something you don’t want
to forget...but oyster farming
is using science to keep a
declining resource alive.”

‘;_"-l' =~

In other oyster farm news:
Hoopers Island Oyster Co.
recently increased produc-
tion on its “Chesapeake
Smokes,” oysters raised

on the Hoopers Island farm
off the coast of Dorchester
County, then infused for six
to 24 hours in smoked sed
salt-infused water to devel-
op a taste that’s high in so-
linity with a subtle, smoky
finish. The oysters were first
served on the half-shell

at Dogfish Head’s Chesa-
peake & Main restaurant in
Rehoboth Beach, Delaware,
but can now be purchased
online in 50- and 100-count
bags. hooopersisland.com

g

Have culinary news to share?

Send an email to Kelsey Casselbury at kcasselbury@whatsupmag.com.
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Best of 2021 Winner

Crofton/
Gambrills

Allison’s Restaurant
2207 Defense Highway,
Crofton; 410-721-0331;
Allisonsrestaurant.com;
American; lunch, din-
ner $$ @ 1 i

Ashling Kitchen & Bar
1286 Route 3 South
Ste. 3, Crofton; 443-
332-6100; Ashlingco.
com; American; lunch,
dinner $$

Blackwall Barn & Lodge
329 Gambrills Road,
Gambrills; 410-317-
2276; Barnandlodge.
com; American; lunch,
dinner, weekend
brunch $$& 1

Blue Dolphin Seafood Bar
& Grill

1166 Route 3 South, Ste.
201, Gambrills; 410-721-
9081; Bluedolphingrill.
com; Modern American,
seafood; lunch, dinner
S B 1 i

Bonefish Grill

2381 Brandermill
Boulevard, Gambrills;
410-451-5890; Bone-
fishgrill.com; Seafood;
brunch, lunch, dinner

$$ @ ¢

Coal Fire

1402 South Main
Chapel Way Ste. 110,
Gambrills; 410-721-
2625; Coalfireonline.
com; Pizzas, sandwich-
es, salads; lunch, din-
ner $$ 1 ik

The Crab Shack

1260 Crain Highway,
Crofton; 443-302-
2680; thecrabshackmd.
com; American, Lunch,
Dinner, Seafood, Fami-
ly Friendly, $$

Crave Catering Co.

1510 Danewood Ct;
Crofton; 443-302-9169;
Cravecateringco.com;
Catering

Di Meo’s Pizzeria

1663 Crofton Center,
Crofton; 410-874-4726;
Pizzacrofton.com;
Ttalian, pizza; lunch,
dinner $$

Fat Boys Crab House
1651 Route 3 North,
Crofton; 443-292-4709;
Fatboyscrofton.com;
Seafood, American;
lunch, dinner $-$$

Frank and Luke’s N.Y.
Pizza Kitchen

1151 MD-3, Crofton Md
21114; 443-292-8510,
fandlpizza.com; italian,
lunch and dinner $$,
[

Frisco Taphouse

2406 Brandermill Blvd,
Gambrills; 443-292-
4075; Friscotaphouse.
com; American; lunch,
dinner, weekend
brunch $ 1 it

Kodo Empire Garden
1166 MD-3 Suite 210,
Gambrills; 410-721-
5777; Empiregarden-
gambrills.com; Japa-
nese; lunch, dinner $$

Ledo Pizza

1286 MD-3, Crofton;
410-721-5200; Ledopiz-
za.com; Italian; lunch,
dinner $ it

Molloy's

1053 MD-3, Gambrills;
410-451-4222; Molloy-
sirishpub.com; Irish,
American, Seafood;
lunch, dinner, weekend
brunch $ 1 i

Nonna Angela’s

2225 Defense Highway,
Crofton; 443-584-4038
Nonnaas.com; Italian;
lunch, dinner $-$$

Mi Casita Mexican
Restaurant

1334 Defense Highway,
Gambrills; 410-451-
0025; Micasitainc.com;
Mexican; lunch, dinner
$ T b

Mission BBQ

2503 Evergreen Road,
Gambrills; 410-697-
1002; Mission-bbq.com;
American, barbecue;
lunch, dinner $ i

Namaste Indian Cuisine
2510 Conway Road,
Gambrills; 410-721-
5654; Indian; lunch,
dinner $$ & 1 it

Nautilus Diner

& Restaurant

1709 Transportation
Drive, Crofton; 410-451-
8515; American diner;
breakfast, brunch,
lunch, dinner $ 7 i

Newk’s Eatery

1360 Main Chapel
Way, Gambrills; 443-
302-2734; Newks.com;
Sandwiches, soups,
salads, pizza; lunch
dinner $ i
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Otani Japanese Cuisine
1153 Route 3 North,
Gambrills; 410-721-
7338; Otanijapanese-
cuisine.com; Japanese,
sushi; lunch, dinner $$
ﬁ 1

Panera Bread

1402 S Main Chapel
Way #102, Gambrills;
410-721-9041; Paner-
abread.com; American
café; breakfast, lunch,
dinner $ i

Pherm Brewing Company
1041 MD Route 3;
Gambrills; 443-302-
2535; phermbrewing.
com; Food trucks on
Weekends

Querétaro

1406 S Main Chap-
el Way, Ste. 110,
Gambrills; 410-721-
1392; Queretaroinc.
com; Mexican; lunch,
dinner $ 1 it

Renos Restaurant

1344 Defense Highway,
Gambrills; 410-721-
0575; American; break-
fast, lunch; $ i

Royal Kabab Restaurant
738 Route 3, Gambrills;
410-697-3216; Royalka-
bab.com; Indian; lunch,
dinner $ i

Rutabaga Juicery

1131A MD-3 North;
Gambrills; 410-970-
2437; Rutabagajuicery.
com; Juice and quick
eats

Thai at Waugh Chapel
1406 S Main Chapel
Way #102, Gambrills;
410-415-1004; Thaiat-
waughchapel.com;
Thai; lunch, dinner $

V N Noodle House
2299 Johns Hopkins
Road, Gambrills; 410-
721-6619; Vnnoodle-
house.com; Vietnam-
ese; lunch, dinner $

Hanover

George Martin’s Grillfire
7793 Arundel Mills
Boulevard, Hanover;
410-799-2883;
Georgemartinsgrillfire.
com; Modern Ameri-
can; breakfast, lunch,
dinner $$ & 71 ik

Little Spice Thai
Restaurant

1350 Dorsey Road, Ha-
nover; 410-859-0100
Littlespicethaicuisine.
com; Thai; lunch, din-
ner $$ 1 i

Maiwand Kabob

7698 Dorchester Bou-
levard, Hanover; 443-
755-0461; Maiwand-
kabob.com; Afghan,
kabobs; lunch, dinner

$$ i

Red Parrot Asian Bistro
7698 Dorchester Bou-
levard, Ste. 201, Ha-
nover; 410-799-4573;
Redparrotbistro.com;
Japanese, sushi; lunch,
dinner $$$ & 1 in

Timbuktu Restaurant
1726 Dorsey Road, Ha-
nover; 410-796-0733;
Timbukturestaurant.
com; Seafood; lunch,
dinner $$ @ |

Vivo Trattoria & Wine Bar
At the Hotel at Arundel
Preserve; 7793 B Arun-
del Mills Blvd., Ha-
nover; 410-799-7440;
Vivotrattoria.com;
Ttalian, pizza; lunch,
dinner $$ 1 i

Millersville /
Glen Burnie

Arturo’s Trattoria
1660 Crain Highway
South, Glen Burnie;
410-761-1500; Ar-
turostrattoria.com;
Italian; lunch, dinner

$$3 @ |

Broken Oar Bar & Grill
864 Nabbs Creek Road,
Glen Burnie; 443-818-
9070; Brokenoarbarand-
grill.com; American;
lunch, dinner, Sunday
brunch $$ 22 1 it * 2

The Grill at

Quarterfield Station
7704 D Quarterfield
Road, Glen Burnie;
410-766-6446; Thegril-
latquarterfieldstation.
com; American; break-
fast, lunch, dinner, Sun-
day brunch $-$$ 1

Hellas Restaurant

and Lounge

8498 Veterans Highway,
Millersville; Hellas-
restaurantandlounge.
com; 410-987-0948;
Greek, American, Sea-
food; lunch, dinner $$
ﬁ 7

Ledo Pizza

8531 Veterans High-
way, Millersville; 410-
729-3333; Ledopizza.
com; Italian; lunch,
dinner $

Lee’s Szechuan

672 Old Mill Road,
Millersville; 410-987-
6111; Leesszechuan.com;
Chinese; lunch, dinner $

Libations

8541 Veterans High-
way, Millersville; 410-
987-9800; Libation-
smd.com; American;
lunch, dinner, weekend
brunch $$ & 1 i

Mi Pueblo

7556 Ritchie Hwy, Glen
Burnie; 410-590-1616;
Mipueblo1.com; Mex-
ican; Lunch, Dinner

$-$3,

Pappas Restaurant &
Sports Bar

6713 Ritchie Highway,
Glen Burnie; 410-766-
3713; Pappasrestau-
rantglenburnie.com;
American, seafood;
lunch, dinner $$ & |

Tijuana Tacos VI

7703 Quarterfield
Road, Glen Burnie;
410-766-0925; Mexi-
can; breakfast, lunch,
dinner $

Willy’s Kitchen

7271 Baltimore-Annap-
olis Boulevard, Glen
Burnie; 410-761-8001;
Willyskitchenandca-
tering.com; American;
breakfast, lunch, din-
ner $ i



Odenton

Baltimore Coffee

& Tea Company

1110 Town Center Bou-
levard, Odenton; 410-
874-3573; Baltcoffee.
com; American café,
coffee and tea; break-
fast; lunch $ i

Bangkok Kitchen

Thai Restaurant

1696 Annapolis Road,
Odenton; 410-674-
6812; Bangkokkitchen.
webs.com; Thai; lunch,
dinner $

Buck Murphy’s Bar & Grill
378 Mt Vernon Ave,
Odenton; 410-551-5156;
American; dinner,
weekend lunch $ 1

Crab Galley

1351 Odenton Rd,
Odenton; 410-672-
1272; Crabgalley.com;
Seafood; lunch, dinner

$$ it

Grace Garden

1690 Annapolis Road,
Odenton; Gracegar-
denchinese.com; 410-
672-3581; Gourmet
Canton and Sichuan
Chinese; lunch, dinner

$$ dir

Hong Kong Gourmet

1215 Annapolis Road #
109, Odenton; 410-672-
3970; Hongkonggour-
metmd.com; Chinese;
lunch, dinner $ i

Hunan L'Rose

1131 Annapolis Road,
Odenton; 410-672-
2928; Hunanlrose.com;
Chinese; lunch, dinner;
Family Friendly: Yes

$ i

Mamma Roma

Village Center Shop-
ping Center, 8743 Piney
Orchard Parkway #102-
103, Odenton; 410-695-
0247; Mammaromas.
com; Italian, catering;
dinner $$ 7 it

Orchard Café

8777 Piney Orchard
Parkway, Odenton;
410-695-0666; Amer-
ican; breakfast, lunch,
dinner $

Perry’s Restaurant
1210 Annapolis Road,
Odenton; Perrys-
restaurant.com; 410-
674-4000; American,
Greek; lunch, dinner $
i

Riconcito Mexicano
1103C Annapolis Rd,
Odenton; Rinconcito-
mexicanoinc.com; 410-
305-0882; Mexican;
lunch, dinner $ 7 it

Rieve’s Deli

8376 Piney Orchard
Parkway, Oden-

ton; 410-674-4292;
Rievesdeli.com; Deli,
sandwiches; breakfast,
lunch, dinner $

Romeo’s Pizza

8389 Piney Orchard
Parkway, Odenton;
410-674-2700; Ro-
meospizzamd.com;
ITtalian; lunch, dinner,
catering $ it

Ruth’s Chris Steak House
1110 Town Center Blvd,
Odenton; 240-556-
0033; Ruthschris.com;
Steak, seafood; lunch,
dinner $$$ & 1

The Hideaway

1439 Odenton Road,
Odenton; Hideawayo-
denton.com; 410-
874-7300; Barbeque;
brunch, lunch, dinner,
catering $$ 1 it

Three Brothers

Italian Restaurant
Odenton Shopping
Center, 1139 Annapolis
Road, Odenton; 410-
674-0160; Threebroth-
erspizza.com; Italian;
lunch, dinner, catering
$ i

Severn/
Severna Park

Brian Boru Restaurant

& Pub

489 Ritchie Highway,
Severna Park; 410-975-
2678; Brianborupub.
com; Irish; lunch, din-
ner, Sunday brunch $$
B 1w

Café Bretton

849 Baltimore Annap-
olis Boulevard, Severna
Park; 410-647-8222;
Cafe-bretton.com;
French; dinner $$$

Café Mezzanotte

760 Ritchie Highway,
Severna Park; 410-647-
1100; Cafemezzanotte.
com; Italian; lunch,
dinner $$ & 1 ik * 2

Casa Della Nonna

8141 Telegraph Road,
Severn; 410-551-8000;
Casadellanonnamd.
com; Italian; lunch,
dinner $

Founders Tavern & Grille
8125 Ritchie Highway,
Pasadena; 410-544-
0076; Founder-
stavernandgrille.com;
American; lunch, din-
ner $ @ i

Garry’s Grill & Catering
Park Plaza Shopping
Center, 553; Baltimore
Annapolis Boulevard,
Severna Park; 410-544-
0499; Garrysgrill.com;
American, Seasonal, ca-
tering; breakfast, lunch,
dinner $$ &

Gianni’s Pizza

2622 Severn Square
Shopping Center,
Severn; 410-551-5700;
Giannispizzasevern.
com; Italian; lunch,
dinner $ i

Lisa’s Deli

2608 Mountain Road,
Pasadena; 410-437-
3354; Sandwiches;
lunch, dinner, $

Mi Pueblo II

554-A Ritchie Highway,
Severna Park; 410-544-
4101; Mipueblo2.com;
Mexican; lunch, dinner
$ 1tk

Park Tavern

580 Ritchie Highway,
Severna Park; 410-793-
5930; Parktavernsp.
com; American; lunch,
dinner $$ 1

Mike’s Crab House North
1402 Colony Road, Pas-

adena; 410-255-7946;

Mikesnorth.com $$ &
1 "h x

Annapolis
Area § Beyond

Blackwall Hitch

400 6th Street, An-
napolis; 410263-3454;
Theblackwallhitch.com;
Upscale-casual New
American restaurant;
brunch, lunch, dinner,
late-night $$ 1 i * 2

Broadneck Grill &
Cantina

1364 Cape St Claire
Road, Annapolis; 410-
757-0002; 74 Central
Avenue West, Edge-
water; 410-956-3366

; Broadneckgrill.com ;
Contemporary American
and Mexican Cuisine;
serve breakfast Saturday
and Sunday; lunch,
dinner $$ & 7 i 2

The Crab Shack

3111 Solomons Island
Road, Edgewater;
443-837-6279; the-
crabshackmd.com;
American, Lunch, Din-
ner, Seafood, Family
Friendly, $$

Davis’ Pub

400 Chester Avenue,
Annapolis; 410-268-
7432; Davispub.com;
American; lunch,
dinner, late night $

o 30
[ #2222 a

Fuji Japanese
Steakhouse

1406 S. Main Chapel
Way, Gambrills; 410-
721-6880; Jcfuji.com;
Japanese; lunch, dinner

$$ dir

G&M Restaurant & Lounge
804 N. Hammonds
Ferry Road, Linthicum
Heights; 410-636-1777;
Gandmcrabcakes.com;
Seafood; lunch, dinner
$$ T i

Grump’s Café

117 Hillsmere Drive,
Annapolis; 410-267-
0229; Grumpscafe.com;
American; breakfast,
lunch, dinner

$$ 1 in

Harvest Thyme Modern
Kitchen & Tavern

1251 West Central

Ave, Davidsonville;
443-203-6846; Har-
vestthymetavern.com ;
American; lunch, happy
hour, dinner 1

Herald Harbor Hideaway
400 Herald Harbor
Road, Crownsville,;
410-923-4433; Her-
aldharborhideaway.
com; American; lunch,
dinner $ 1 i 2

Jesse Jay’s Latin
Inspired Kitchen

5471 Muddy Creek Rd,
Churchton, 240-903-
8100, jessejays.com,
Latin, Lunch, dinner $$
B 1 i

La Sierra

2625 Riva Road, An-
napolis; 410-573-2961;
Lasierrarestaurantinc.
com; Mexican; lunch,
dinner $$ i

Lista’s Grill

2412 Mountain Road,
Pasadena; 410-437-
8999; Listasgrill.com;
American, steak, sea-
food; dinner $$ &

Lures Bar and Grille

1397 Generals Highway,
Crownsville; 410-923-
1606; Luresbarand-
grille.com; American
grill, seafood; lunch,
dinner, Sunday brunch
$SB Tk ¥ 5

The Melting Pot

2348 Solomons Island
Rd, Annapolis; 410-
266-8004; meltingpot.
com; Fondue; dinner
$$ B i

Mi Lindo Cancun Grill
2134 Forest Drive, An-
napolis; 410-571-0500;
Lindocancungrill.com;
Mexican; breakfast,
lunch, dinner $ 1 i

Milano Pizza

1021 Generals High-
way, Crownsville;
410-923-0093; Mila-
nopizzaofcrownsville.
com; Italian, lunch,
dinner $ it

Mother’s Peninsula Grille
969 Ritchie Highway,
Arnold; 410-975-

5950; Mothersgrille.
com; American; lunch,
dinner

$$ 1 i o

0ld Stein Inn

1143 Central Avenue,
Edgewater; 410-798-
6807; Oldstein-inn.
com; German; dinner
$$ 1 i x 2

The Point Crab House

& Grill

700 Mill Creek Road,
Arnold; 410-544-5448;
Thepointcrabhouse.
com; Seafood; lunch,
dinner $$ 1 i 22 2

Rams Head Roadhouse
1773 Generals Highway,
Annapolis; 410-849-
8058; Ramsheadroad-
house.com; American,
brewery; lunch, dinner,
late-night, Sunday
brunch $$ 1 i 2

Rips Country Inn

3809 N. Crain Highway,
Bowie; 301-805-5900;
Ripscountryinn.com;
Rustic country cooking
and Chesapeake eats;
breakfast, lunch, dinner

$$ 7 s

Rutabaga Juicery

4 Ridgely Ave; Annap-
olis; 410-267-0261;
Rutabagajuicery.com;
Juice and quick eats

Ruth’s Chris Steak House
301 Severn Avenue,
Annapolis; 410-990-
0033; Ruthschris.com;
American; dinner $$$
@1z

Seiior’s Chile

105 Mayo Rd, Edge-
water, 410-216-2687,
senorschile.com, Mexi-
can, lunch, dinner, $$,
B
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SHOP LOCAL SERVICES & RETAIL

Sho
Loca

Local

Contact Ashley Lyons at 410-266-6287 x1115
or alyons@whatsupmag.com

Monsignor Slade Catholic School
) ree- K2 race

_

TAKE YOUR WEEKENDS BACK!

Molly Maild® will help you clean housa, se you can enjoy your
waakend to its fullest. Our professional cleanars will come do
the dirty work while you enjoy time with your family.

MOLLY MAID

MOLLY MAID" OF CENTRAL ANNE ARUNDEL COUNTY

L2020 Molly Masd, LLC

Summer is Flying By
at Wild Birds Unlimited

Certified bird feeding experts:
Premium bird seed

Feeders with lifetime warranties
Exclusive advanced pole system
Nature themed gifts

one item
Exp 41721

The Village at Waugh Chapel
1304 Main Chapel Way

ﬁTUlM ':H'E{Q q.[iﬁ[“:fﬂr Gambrills, MD 21054
" b 410-451-6876

Visit Us or Shop Online: MyWBLLeony'Gambrills v whicom/gambrills 1 |
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’ Anne Arundel County Office of the Sheriff 72
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FIND WILMA AND WIN! Blackwall Barn & Lodge 2

Bowie Siding & Roofing Inc 17

This month, Wilma is soaring the skies and touching down across
the Chesapeake Bay region for a variety of activities she enjoys,

including hiking, biking, crab feasts, fishing, and more. Where will Ciminelli's Landscape Services Inc 42
she land next and can you track her down?

Here’s how the contest works: Wilma appears next to three different Crave Catering Co 8

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 David's Natural Market 42
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. Djawdan Center for Implant and Restorative Dentistry 1
Drs. Walzer Sullivan & Hlousek PA. 5
Congratulations to Mail entries to: Where’s Wilma?
Jeanne Spaulding of West County, 201 Defense Hwy., Fichtner Services BC
Severn, who won a $50 Ste. 203, Annapolis, MD 21401 or
gift certificate to a local fill out the form at whatsupmag.
restaurant or service. com/promotions Long & Foster-Crofton 7
Long Fence. 52
Luminis Health AAMC 3
Mamma Roma 72
Maryland Pet Crematory 13
Molly Maid of Central Anne Arundel County. 79
Monsignor Slade Catholic School 79
Please Print Legibly Mr. Handyman ol
I FOUND Advertiser 0’Donnell Vein and Laser IFC

WI LMA Advertiser
ON pG. Advertiser On The Green Inc o

Name Rockbridge Academy 13
Phone Rutabaga Craft Juicery 15
Address
Ruth's Chris Steak House 72
E-mail address
) ! Sinclair Prosser Gasior. 15
What is your age bracket? (Circle one) <25 25-34 35-44 45-54 55+
Would you like to sign up for our weekly eNewsletters, which brings you each Skin Oasis Dermatology n
weekend'’s best events and dining deals, as well as online-exclusive articles!
Yes, please! _ No, thanks
P State Farm-Tammy Counts 17

Entries must be received by July 31, 2021. Winner will receive
a gift certificate to a local establishment and their name will appear Wild Birds Unlimited 79
in an upcoming issue of What's Up? West County.

Wye River Marine 26

80 wnats Up? West County | July/August 2021 | whatsupmag.com



THE
POWER
OF
CARING

Within all of us there is untold power.
An unstoppable strength.
A desire to do more.

As a top 10 Maryland hospital,
University of Maryland Baltimore
Washington Medical Center is the
pulse that keeps us moving forward.
With nationally recognized programs
in cancer and cardiovascular care.
Award-winning critical care. The
highest standards of guality and safety.
And an unmatched commitment to
keeping this community going strong.
This is the power of caring.

Discover
more at

umbwmec.org/caring
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BALTIMORE WASHINGTON

I UNIVERSITY of MARYLAND
MEDICAL CENTER
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Serving : o
Annapolisand ™=
Anne Arundel
County

since 1994

Fichtner Services provides full exterior remodeling services for roofing, siding, windows, doors and gutters.
We are the company you can trust for quick response, quality craftsmanship, reasonable pricing
and steadfast respect for homeowners and their homes.

REQUEST YOUR FREE QUOTETODAY! 410-519-1900 | WWW.FICHTNERSERVICES.COM




