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FINDING THEIR ULTIMATE
WATERSIDE DESTINATION

It’s said the very best things in life are
worth waiting for. That is definitely true
of this month’s feature homeowners,
who have always found themselves quite
at home in Annapolis in their cherished
private community that borders the
South River near Thomas Point. So much
so, they have lived there for decades in
previous residences that they have loved,
renovated, and raised their family in.

Their ultimate goal, however, was to have
a home on a quintessential, West-facing
lot, right on the water. In 2020, that goal
would be accomplished, as they were in
the right place at the right time when
that lot became available.




Story by
LISAJ. GOTTO

Photography by
STEPHEN
BUCHANAN

Assessin
What Could Be

“We loved our last home, but our kids

were grown and gone, and we wanted to
be able to stay in the area because our
kids are all on the East Coast,” says the
wife, who added that they had been trav-
eling back and forth from Colorado for
her husband’s work. “We always just kept
the house here and knew this is where we
were going to live. So, we bought the lot
to build a house for retirement.”

They would, however, do one essential
thing before inking that deal. They
reached out to an architect recom-
mended by their realtor, to get her take
on the property, and have a feasibility
study performed.

For several reasons, that architect,
Cathy Purple Cherry, of Purple Cherry
Architects (PCA) in Annapolis, says the
property would present some salient but
surmountable problems.

“This property presented a unique op-
portunity and challenges because of its
siting on the lot and proximity to the
water,” Purple Cherry says.

Her clients requested a 5,000 square-
foot home. This would be the first chal-
lenge considering the size and complex
nature of the waterside lot. “And so,
there were many aspects of overlays

that created literally the tightness or the
compactness that you are seeing. That
was what was so difficult for this piece

of property, says Purple Cherry of the
design that was conceived for her clients.

The couple worked closely with Architec-
tural Designer Kellen August of the PCA
team in order to check off the boxes on the
wish list that they had conceived; a list that
included a floorplan to accommodate aging
in place, a separate bedroom with en suite
bath for each of their three grown children
when they came to visit, and a covered
outdoor entertaining area that would
showcase the natural scheme the family
had waited decades to be able to enjoy.
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Lot complexities would limit how and where the
house would be oriented on the land, how many ga-
rages it could have, and exactly where those garages
could be situated in the footprint. To look at its
gorgeous facade and backdrop today, no one would
even conceive that this property had any constric-
tions to contend with at all.

August explains how the team accomplished the
southern, low country exterior aesthetic goals that
the homeowners requested.

“We did NuCedar siding, which is a synthetic cedar
siding, and we had the brick water table, which
spoke to that Charleston language that they loved
with the stained mahogany doors,” August says.

“We had some aspects of board and batten, and then
we did an asphalt shingle roof.”
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“The positioning of the house, and the design of the
architecture is really exceptional. The house lives real-
ly well with the nature around us. It’s very inviting. It
almost feels like it’s inside your home, which is nice,”
said the husband, who could not say enough about the
craftsmanship and team mindset of Bayview Builders
lead by David Carlisle.

“There’s nothing [in the industry] that he isn’t knowl-
edgeable about,” says the homeowner whose background
is also in building and construction, about Carlisle.

The final piece to the curb appeal puzzle was attended
to by Annapolis-based Campion Hruby Landscape
Architecture, who expertly integrated the site’s natural
aspects with an optimal selection of trees, plantings,
and elements of hardscape that helped provide that
feeling of being surrounded by nature.




White oak would make an even bigger statement in
the great room appearing overhead as decorative
timber trusses spanning the length of the room.
This feature combined with a series of large, verti-
cal windows strategically overlooking a tree-lined
waterfront conveys a restive and tranquil gathering
space and gateway to the rest of the home.

The great room advantageously connects to the
kitchen via a two-sided limestone fireplace. (One of
the special requests per the homeowners was to fill
the home with fireplaces.) This would be the first of
three on the main floor.

The home, says Purple Cherry, directly reflects the
needs of a semi-retired couple who travel often, and
whose children are grown. This is seen keenly and
stylishly in the design of the kitchen (they both love
to cook) with its ultra-fashionable banquette built
into the backside of an ingeniously curved island.

“Therefore, 98 percent of the time, two people are
sitting in the banquette,” Purple Cherry says. “And
it works beautifully.”

A “Wow’ in
Every Room

Post-build, the homeowners attest that probably the
most rewarding aspect of the project is the wow factor
that was brought to each room. From the custom
entry with open views to the water through the great
room to an amazing butler’s pantry, guests may re-
think the definition of what these spaces usually mean.

Helping to create that wow factor was the task of
PCA’s Lead Interior Designer, Alex Epstein, who
would inherit some interesting requests from the
homeowners based on how they determined their
new home would best work for them.

Base elements like a warm, re-claimed white oak
was chosen for the flooring and additional elements
such as the stunning crossbeam ceiling treatment
used to elevate the look of the entry, were imple-
mented to address the homeowners’ request that
rustic touches be incorporated throughout.
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To create an interplay of texture in this room the
couple chose a Taj Mahal quartzite for the range
feature wall to which they added open, rustic wood

shelving on either side, as well as a hood made of
tony stainless steel and brass.

As is the practice with PCA interiors projects, the
team would travel to North Carolina to the High
Point Market designers showcase to get a feel for
what furnishings, styles, and accessories would best
suit the couple as they appointed their home. These
new pieces and trimmings would be specifically cho-
sen to work with the treasure trove of fine antiques
and other collectibles the couple already owned.
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Fine Dining Redefined

The room that best exemplifies how this curated
mix works is the home’s library, which the couple
opted to situate just off the kitchen. In fact, the
room that is most commonly located adjacent to the
kitchen, does not visually appear in the floorplan

at all. The homeowners decided they would take a
totally different, more flexible approach to two of
the rooms that flow out of the kitchen.

The library concept evolved after the couple fell in
love with an exceptional pair of tall cabinets with
mirrored glass front panels on that visit to High Point.
These exquisite furnishings were purchased to sit on
either side of a streamlined, cast stone-front fireplace.

“I remember we had so many conversations back
and forth if we wanted to do built-ins or not do
built-ins, but when they saw these pieces, it was a
no-brainer,” Epstein says.

What the addition of those pieces did for the room
made it more of a sophisticated, yet informal gath-
ering space that could be used on a regular basis,
rather than a formal dining room that the couple
would use maybe once or twice a year.




“So, we found we weren’t using a formal dining
room anymore. A lot of people don’t, except on rare
occasions, big family events. And a lot of those are
in the summer and our outdoor space transitions
with our indoor space beautifully for that,” the wife
explains. “But on occasion, I do need a dining room,
so the library was designed to be a flexible space.”

That space would also provide the nooks, crannies,
and walls for cherished heirlooms. The fifth wall, as
Epstein refers to it, or ceiling, in her opinion should
never be overlooked as an opportunity for interest
and inspiration, and certainly was not in this case.
She adds that an intense blue lacquered wallpaper
was employed and is beautifully counterbalanced
with a floral-patterned paper and abundant light
from the room’s glass patio door.

Chill Zones & Other
Re-Imaginings

As beautiful, thoughtful, and picturesque as these
spaces are on the main level, there are other rooms
on this floor where you are most likely to find the
couple hanging out mixing a cocktail, reviewing pa-
perwork, or retrieving treasured dishware. Remem-
ber that other room off the kitchen?

“We were trying to figure out what this space was
going to be used for,” August explains. “If it was go-
ing to be strictly a butler’s pantry, strictly an office,
strictly a bar, or if there was a way that we could
get all of that into one space.” And while it may say,

“Butler’s Pantry” on the floorplan, we have yet to
see another that rivals the style and utility of this
couple’s butler’s pantry.

“First and foremost, it physically presents as a bar,”
Purple Cherry says. “Its darkness, its ambiance, its
ceiling, its glitz—it’s all bar, and it’s kind of a man-bar.”

The lack of a traditional dining room presented a
question about where the traditional dining room
storage would go. But not for long. Storage was
provided in this most opulent of pantries with ex-
quisite custom cabinetry fitted with glass doors and
enhanced with brushed nickel cross-hatched inserts,
adding some of the “glitz” to the room.
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Then an antique mirror tile was chosen for the
backsplash, hammered metal was selected for the
sink insert, and a small floral print pattern wallpa-
per was chosen for the ceiling, all creating a feeling
of understated glamour.

Additional utility came in the form of a bar-height
style desk space created with hidden storage un-
derneath to conceal their printer and stow office
supplies, so the wife, an accountant, has a place to
crunch the numbers. Dare we say, the entire space
added up to one sleek, multipurpose room for both
him and her, that is far from an afterthought.

And when cocktails and dinner are done, the couple
will retreat to a primary bedroom suite that pulls
every aspect of their waterside location together
into one serene and inspirational setting in which to
unwind and recharge.

Bringing in those rustic touches for the husband,
the corner nook fireplace in the room was con-
structed with a re-claimed barnwood mantle above,
and a wall of shiplap behind it. To accentuate and
maximize the advantage of the water view and light
from the large picture window in the room, the de-
sign team chose an ever-so-subtle ceiling treatment.

“And then just as a fun element, we did a very faint
light blue ceiling in there,” August says. “That was
another element of really bringing in that southern,
low country feel, as well.”

For the wife, there’s an incredible spa get-away of
an en suite bath. “I would say this room, was all
about the view, even though it’s a bathroom,” Au-
gust explains. “That’s why the shower is all glass...

1 / % : and it specifically also has a skylight above, so
- a _ : there’s tons of natural light coming in.”

L L

To this framework, the couple chose Kohler’s stun-
ning Stargaze soaking tub for the room because
that’s just what they can do from where the tub

is situated, right at the foot of a waterside-facing
window. The perfect way to end the day, and our
narrative, looking across the pond, out to the South
River and beyond, and above to the night sky.

“We're west-facing, which was important when we
were thinking about building, because I love the
sunsets,” remarks the wife. “And in the winter, we
get the most spectacular sunsets.”
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HOME INTERIOR

Color
Cast’214

YOUR TOP 5 VIBE BOOSTERS

By Lisa J. Gotto

It’s that time of year when we pull out the color
wheel and take it for a spin to see what hues made
the must-have list for this year’s interior painting
projects. Nothing changes the vibe of a room faster
and more efficiently than changing its color.

So, we combed the Internet, tapped interiors and
design experts, and then envisioned which colors
would best suit our Chesapeake Bay sensibilities,
and came up with our

Top 5 color-infused vibe boosters!
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Upward,
SW 6239

SHERWIN-WILLIAMS

Described as a “bright and
blissful blue,” Sherwin-Wil-
liams, has introduced a
color they named Upward,
as a signature hue of the year. We love it because it’s so
sweetly coastal, can jibe very wellin almost any room of
the home, and can lend a new kick to furnishings. This
lighter shade is also indicative of what is forecast as a
wave of lighter shades hitting the walls in 2024 and 2025.
Its popularity is also related to the rising trend in what is
called the “coastal grandmother chic” design aesthetic.
This trend highlights the earthy colors you would associate
with sand, sea birds, and water. Everything about this aes-
thetic communicates ease and flow, so no bold patterns,
slick finishes, or fussy fabrics. Complementary colors
include whites, blues, ivory, taupe, and muted greens.

€ Renew Blueg,
8003-37D

VALSPAR

And there’s another blue on the horizon that’s vying for our
attention this year—Renew Blue by Valspar. Described as
“combining soothing tones of blue and organic undertones
of green and gray to create a use-anywhere shade that
can anchor your home’s entire aesthetic,” this shade cer-
tainly caught our eye! Quite frankly, they had us at “anchor.”
This seems like the perfect Bay-side bedroom color. Or
perhaps even a great contender for a pool-house hue, or
bathroom. Paint it anywhere you want to evoke peace and
a sense of wellbeing, as these home trends are forecasted
to remain relevant for the foreseeable future.



Mountain Olive, =»
N350-7A

BEHR

The color experts at Behr went in a surprisingly different
and dramatic direction when they chose “Cracked Pep-
per” as their Color of the Year for 2024. They note, this
soft black, “..exudes confidence” and is an instant space
elevator. While it certainly evokes an earthy, even moody
mindfulness, we were most excited about their choice

of ‘Mountain Olive’ from this year’s palette of a dozen
complementary options for their Color of the Year pick.
This warm, watery green works so well as an accent wall
color, intermingles swimmingly with our Bay-based tones,
and provides the ultimate mood booster with its healthy,
plant-based vibes. For those who wish they could bring
more of the natural world inside, this is a great option.

Blue Nova, 825

BENJAMIN MOORE

“Softly saturated” is how the experts at Benjamin
Moore describe the palette of custom colors they
conceived for 2024. Their “Color of the Year” is-
surprise—another blue, “Blue Nova,” which indeed

: presents as a blue that is softly saturated with
: * _ﬁh — violet undertones. Our pick from their palette of

10 tones that range from a “Tea Cup Rose” to a
| | piney “Regent Green,” is “Polar Sky.” This palest of
* shades evokes the vibe of a winter morning sky.
One lesser-known painting tip is to apply a color

' I_ | m |t | e S S with this mist-like quality to the ceiling of a water-
i =l - / front bedroom to enhance the reflective nature of
il p p G 1 O Q] - 3 the water within the room-a cool, but subtle tool

that makes a waterside room even more inviting.

GLIDDEN

Into every well-executed interior *
scheme, a base or neutral color must live and breathe, so we
chose “Limitless” from Glidden, its Color of the Year for 2024,
And it is just that, limitless, in the sense that it blends so well
with the rest of the earth-based color ethos going on in our
contemporaneous interiors. We love how it helps other subtle or
seemingly more mutable shades, such as driftwood-like browns,
and shell-like pinks pop. With additional colors like “Aquamarine
Dream” and “Night Rendezvous,” Glidden’s entire 2024 Trending
Colors Collection best captures our Chesapeake Bay sensibilities
in one wondrous color wheel. Now, where’s that painter’s tape?
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HOME GARDEN

Five Prosaic Problems:
One Simple Solution

By Janice F. Booth

It’s cold outside. The winter sunshine
hides nothing as I gaze across the gar-
den. It’s a good time to take stock of the
landscape just beyond these warm rooms.
If you're gazing out and noticing some
troubling aspects of your landscape, I may
have one, simple solution.

Let me review five common problems
our landscaping can present, and one
easy-to-implement solution:

1. The Problem: UNSIGHTLY ELEMENTS

If your home and its landscaping are new to you,
recently leased or purchased, then perhaps there
may be flaws that stand out. For example, the air
conditioning unit clearly visible from the driveway,
or the unattractive foundation—gray cinderblocks
with some ugly stains.
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The Solution: SHRUBS

Consider planting deciduous or evergreen shrubs
near or around these annoying flaws. Some privet
or boxwood shrubs around the AC box can effec-
tively disguise the equipment. I suggest these two
shrubs because they take well to tight pruning; it’s
important to keep the new growth from getting
too close to the AC fan and electrical unit, both of
which may need regular servicing. You don’t want
the technician wrestling with the shrubs. Box-
wood and privet are well-behaved evergreen and
semi-evergreen respectively, giving you a tasteful,
green screen year-around. And what about the
foundation’s cinderblocks? This is another situa-
tion that requires choosing a well-behaved shrub
that will not damage the house’s foundation or
interfere with drainage. Depending on the archi-
tectural siding material of your house, you might
choose shrubs that add a touch of color or pick up
the texture. Azaleas and hydrangeas are lovely,
can be color-coordinated, and accept pruning.



2. The Problem: PROPERTY or GARDEN
TOO NARROW, TOO SMALL

It’s quite exciting to move from a small apartment
into a grander home, or, alternately, decide to
downsize from a large property and garden to a
small patio or garden area. It can be daunting, ex-
panding or downsizing. How can you quickly cre-
ate a setting that pleases you and leaves you happier
with the plot of land you have now?

The Solution: SHRUBS

If you look out that winter window at a large expanse
that will be your garden and lawn, you might feel a
bit overwhelmed. There are considerations of time
and budget. Some well-chosen shrubs can fill in

a large, empty space. Useful old favorites include
weigela, which has pink and/or white blossoms and
a delicate fragrance, or spirea, another lovely old fa-
vorite with its sprays of white blossoms that cascade
and grow quickly. For some height in the garden,
butterfly bushes can soar and produce tall, flowering
spreads beloved of the butterflies! On the other hand,
if you’re having to adjust to a small patio or enclosed
garden, do not despair! Shrubs are your friends.
Gather some pots; they should be varied in size and
perhaps in shape and color. At your favorite nurs-
ery, buy an assortment of small bushes (soon to be
shrubs.) A beautyberry shrub produces pretty, pur-
ple berries and repels ticks! (Or so say the entomol-
ogists.) Gardenias in pots are lovely for decks and
patios. They have shiny leaves and produce intoxicat-
ing blossoms. One caution, you'll have to move their
containers to well-protected spots over the winter.

Another advantage of the potted-garden, it’s movable.

You can shuffle your shrubs as they mature and turn
them to keep them growing symmetrically.

3. The Problem: Boundaries

Your neighbor’s adorable chocolate lab has made
her path to the creek through your yard. Or, the
house next door has become a rental, and you're
looking for a quick way to clarify where your yard
begins and the neighbor’s yard ends.

The Solution: (You guessed it!)
SHRUBS

Get out that spade and dig a series of holes inside
your property line about 12”. (You'll need to leave
room for the shrubs to spread.) Two excellent
choices for “keep the dogs away” boundary shrubs
are cotoneaster and pyracantha. Both are hand-
some shrubs with white and red berries respectively.
But, what makes them particularly useful as bound-
aries is their prickliness. Both shrubs have thorny
branches that discourage animals and people from
diving through them. Quick boundary shrubs are
our old favorites, forsythia and burning bushes.

In fact, combining them makes a handsome bor-
der—the forsythia’s yellow sprays in the spring and
fuchsia and orange burning bush leaves in the fall.
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4. The Problem: CREATING
WILDLIFE HABITAT

Almost 15 million people identified as bird watch-
ers in 2021. Perhaps you’re a birder too. Or

maybe you enjoy identifying butterflies, catching

a glimpse of a graceful deer gliding through your
backyard or a russet fox slipping in-and-out of the
shadows. How, you might ask, can you encourage
the wild things to visit your garden without endan-
gering your family’s health and wellbeing?

The Solution: SHRUBS

All these beautiful, shy creatures are seeking safe
havens for rest and, sorry to say so... food. You can
make your landscape more inviting to shy birds and
other wild creatures by encouraging the growth of
some large shrubs, perhaps shrubs with berries. As
I mentioned earlier, the tick-repelling beautyberry
is attractive, loose-branched, producing fall berries.
Winterberry is another stunning shrub, holding its
bright red berries all winter—a feast for the eyes
and the small birds and animals. (Caution: You’'ll
need two, a male and a female to produce berries.)
One or two taller evergreens will provide perfect
cover for birds. Holly and juniper are great choices,
and they too produce berries.
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5. The Problem: EROSION

Winter is a great time to examine areas of your lawn
and garden that might be eroding. Sometimes the
solution is simply adjusting downspouts, but more
often, there is some water source being misdirected.

If the erosion is allowed to continue, your plants and
even building foundations can be damaged, or washed
away. It may be worth a walk through and around
your property with an eye toward the marks of erosion.

The Solution: SHRUBS again!

If you find ruts, short or long, boggy areas, or places
where plants seem to have disappeared, it’s time to
address the problem. You may need to bring in a
specialist in “hard landscaping.” That is, someone
who deals with ground erosion and moving plants
and earth to maximize the safety of the foundations
and plantings, and the avoidance of further damage.
For this problem, it’s more difficult to identify specific
shrubs to use. Until the source of the water is identi-
fied and corrected, repairing the damage will be fruit-
less. But, once the water has been redirected, you can
plant shrubs that will fit into the setting. Unlike more
delicate plants, shrubs can take a bit of wind and even
sun, as well as compensate for wet soil...for a while.

And so, | repeat, when you’re faced with a
dilemma, a gardener’s nightmare, even. Think
shrubs! They’re tough, easy to propagate,
and relatively undemanding.



HOME REAL ESTATE

Primary Structure Built: 1920
Sold For: $5,325,000

Original List Price: $5,299,000
Bedrooms: 6

Baths: 5 Full

Living Space: 4,571 Sq. Ft.

Lot Size: 2.5 acres

HIStory-
Steepec
sSummer
—House

By Lisa J. Gotto | Photography by Michele Sheiko

ontemplating life during a simpler time
is easy to do when you’re seated in the
expansive three-season room of this
quintessential summer-house property
situated along Annapolis’ South River.

The home, which dates back to 1920, evokes
memories of a by-gone era. The original owners
of the property, known as Wimbledon House,
were the Norris family from Baltimore. Harry
Norris was a prominent Baltimore business-
man, and five generations of his family enjoyed
this nostalgic home, which is perfectly situated
on a 2.5-acre bluff high above the river provid-
ing scenic views out to the Chesapeake Bay.
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After approaching via the fenced-lined drive, the
gracious entry welcomes guests to all the gran-
deur of a 1920s pre-war home with its rich and
multi-tonal hardwood floors, well-honed wood trim
work, and an attractive, architectural period stair-
case with an elegant, second-floor landing.

Old bones characteristics, including crystal door-
knobs, period sconces, French doors with transom
features, and nostalgic hardware abound throughout.

The primary living area spans the width of the back
of the home and includes a formal living area and
an informal seating area at the opposite end of the
large, open space. Each area boasts an enduring
and atmospheric stone fireplace with a stone ledge
mantle and rich, wood beams overhead.
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This space is punctuated with a series of elegant French
doors that provide access to the three-season room

that mimics the living area in size and boasts a series of
expansive windows that showcase this property’s incred-
ible waterfront views and grassy backyard. One of the
property’s majestic, mature trees provides a nostalgic
rope swing for summer day of play.

This indoor/outdoor area offers a substantial amount
of prime entertaining space. And just off the interior
living room, there is a large formal dining room with a
series of casement windows offering abundant natural
light and views of the water on one side.

A side door off the main living room provides access to
one of the home’s first-floor bedrooms, which also offers
tranquil waterfront views and a lovely, en suite bath.



The all-white kitchen in this home
is light and bright and features
the home’s original wood cabinets
with period hardwood, an eat-in
area, all stainless-steel appliances,
and an original brick accent chim-
ney. The water views from this
room are remarkable.

Outside, there’s an inground pool
and patio well-situated on the
front of the property accompa-
nied by an abundance of mature,
canopied trees and gorgeous
plantings, 325-feet of shoreline,
and the ability to add two docks to
the property. Everything the new
homeowners could want to start
building a legacy for a new genera-
tion of Annapolitans.

“When I heard that the original
Wimbledon Farms home would

be listed for sale, I knew I had

the perfect buyers—a couple who
respect the existing structure and
will update some of the interiors
without compromising the charm
of this more than 100-year-old
home. Best of all, they have
grandchildren nearby and will love
having the whole family for picnics,
looking down the South River.
Ideal buyers for an idyllic setting,”
says Buyers’ Agent Reid Buckley.

Listing Agent: Georgie Berkinshaw; Coldwell
Banker Realty; 3 Church Circle, Annapolis; m.
443-994-4456, 0. 410-263-8686, gherkinshaw@
cbmove.com; coldwellbankerhomes.com Buyers’
Agent: Reid Buckley; The Mr. Waterfront Team

of Long & Foster Real Estate, 320 6th Street,
Annapolis; m. 410-279-1843; 0. 410-266-6880;
reid@waterfronthomes.org, waterfronthomes.org

We make homes beautiful <:><
and energy efficient et
SIDI N Family Owned & Christian Business Serving the
Baltimore/Washington Subuarbs for 52 years
Quality Materials
& ROOFING 15 Year Workmanship Guarantee

Specializing In:
Siding = Roofing * Windows/Doors * Fainting * Drywall & Repairs
Insulation * Trim/Gutters = Insurance Worlk = Eitchen & Bath

W prromeiee to livteas #n o meeols, offer sownd advice, awewer all gueestfons sed provide o detaifed written
edfiaate _f'r'u' PORF £ rnddevarion. e RPN S Fomr un'r,\'.::r 7 aNr fap pr-a'rrm'n'. Rick and Jocehm

410-721-4226 www.BowieSidingRoofingAndWindows.net
301-262-7855 Licensed » Bonded » Insured MHIC #6340  FREE Estimates
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HOME REAL ESTATE

—aMm

v Dream Home

By Lisa J. Gotto

inding the perfect place to grow roots and
family ties isn’t always easy, unless you
happened upon this spacious, three-story
= stunner in Davidsonville.

This 7,500-square-foot property certain-
ly covers all the bases when it comes to
looks, longevity, and location. The new homeown-
ers will no doubt want for nothing because this
three-story floorplan was conceived with every
possible convenience and modern amenity.

A timeless brick facade and lush landscaping with
elegant elevational walkway features welcomes you
to the gracious covered front entry which can be
approached by stairs on two sides. The stately, col-
umned porch features lovely bead board ceiling de-
tail. Once inside, rich, dark hardwood floors and an
architectural marvel of a staircase take centerstage.
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To the right of the entry, the residence features a
roomy, dedicated home office accessed through
French doors. To the left of the entry is the resi-
dence’s large, formal living room highlighted with a
white brick fireplace facade and flawless flow to the
formal dining room. Back through the entry foyer,
there are two additional access points to the less
formal, family-oriented areas of the home.

The open-plan design reveals the heart of the home
and a spacious, all-white kitchen with granite
countertops. A large, center island also topped with
granite features a gas cooktop and plenty of storage
underneath. A classic, white tile backsplash and an
all-stainless-steel appliance package pull the whole
look of efficiency and effortless beauty together, as
the space transcends into a roomy, eat-in dining
area, and then into an inviting family room. This
space is light and bright, as well, with large, pic-



ture-sized windows framing the space on one side
and a handsome set of sliding glass doors on the
other leading to the property’s patio and pool area.

Back in the family room, a white, brick feature
wall with inset gas fireplace warms the space in
this part of the home, which also offers the ulti-
mate convenience of a spacious guest suite with
full en suite bath located just off the family room.

The owners’ bedroom suite, located on the second
floor, runs the length of the home from front to
back to the left of the top of the staircase. This
room offers its own spacious seating area with
white fireplace facade, skylights overhead, and ac-
cess to a private deck through a large set of glass
patio doors. The en suite bath is the place where
sweet dreams can start with its tranquil color
palette, large garden tub, and a separate shower.
Skylights above and a large window over the tub
washes the room with abundant natural light.
There are two additional bedrooms with gorgeous
light hardwoods that share a bath on this floor.

The fifth and final bedroom can be found on

the home’s lower level, along with an enormous
recreation room, den, full bath, and movie theater
with expanded refreshment bar, making this the
ultimate family dream home come true.

Primary Structure Built: 1990
Sold For: $1,295,000
Original List Price: $1,450,000

Bedrooms: 5

Baths: 4 Full, 1 Half

Living Space: 7,578 Sq. Ft.
Lot Size: 2 acres

Listing Agent: Jennifer Novak;
Keller-Williams Flagship of
Maryland, 231 Najoles Road,
Millersville; m. 301-370-9787;

0. 410-729-7700; novakdream-
homes@gmail.com; kwflagship.
com Buyer’s Agent: Brad
Kappel, TTR Sotheby’s Interna-
tional Realty; 209 Main Street,
Annapolis; m. 410-279-9476, o.
410-280-5600; brad.kappel@
sothebysrealty.com; ttrsir.com
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January 21, 2024 from 1 4pm
at The Graduate Annapolis

m visit whatsupmag.com for tickets
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MOBILE 04 SEAVICES
Get everything checked off your Wedding To-Dio list at our
one-stop shop. From cake tastings to beauty makeovers, we will
have plenty of options for you to plan your perfect wedding.
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HEALTH & BEAUTY NUTRITION

Fresh
Take

CABBAGE

By Dylan Roche

Think of cabbage as one of those vegetables
that is undergoing a PR breakthrough—like
its botanical cousin, the Brussels sprout,
cabbage got a bad reputation in the past
because so many home cooks were inclined
to boil or steam it, completely wasting the
cabbage’s potential as a flavorful addition to
a healthy diet. Today, people are enjoying
cabbage prepared in exciting ways—which is
great, as cabbage is full of healthy nutrients.

Popular since ancient times—when it was re-
vered by the Egyptians, Greeks, and Romans
not only as food but also medicine—cabbage
spread throughout the world and evolved
into many different varieties. In fact, you
might be surprised to learn that cabbage is
one of the oldest known vegetables and has
been cultivated for more than 4,000 years.

Today’s varieties of cabbages include green
cabbage, red cabbage, Savoy cabbage, Chi-
nese cabbage (also known as Napa cabbage),
as well as bok choy. The different tastes and
textures from these many varieties makes
cabbage extremely versatile. Cabbage can be
thinly sliced and served raw in salads, or it
can be seasoned and roasted, or tossed into
stir-fries, or stuffed and served as a cabbage
roll. It can even be fermented, in the case

of such dishes as sauerkraut and kimchi.

When you think about all the traditional
dishes, you'll realize that many cultures
around the world have some kind of dish
involving cabbage. But what will really get
you excited about cabbage is the pack of
health properties it has.

Cabbage is very low in calories, having
only about 20 calories per 1 cup, though
its fiber content means it will fill you

up and keep you full for a long period

of time, so it’s good for people who are
trying to maintain a healthy weight.
Cabbage is a rich source of vitamin K for
blood clotting and bone health, vitamin
B6 for brain development and function,
and vitamin C for healthy immunity.
Athletes will want to take note of cab-
bage, as it offers a natural source of many
electrolyte minerals they lose through
heavy sweating, and that are necessary to
healthy bones and muscles—potassium,
calcium, and magnesium. Although the
scientific research is still inconclusive,
some studies have linked cabbage to a
reduce risk of cancer and heart disease.

You'll have an easy time finding cabbage
all winter long, as it’s a hardy vegetable
that grows well in cooler temperatures.
This durability also means that once it’s
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INGREDIENTS

1large head of green
cabbage, chopped

1 onion, chopped

2 cloves garlic, minced
2 carrots, diced

2 celery stalks, diced

2 large tomatoes, diced
and drained

2 cups diced potatoes
6 cups vegetable broth
1tablespoon olive ol
1bay leaf

1teaspoon dried thyme

In a large pot over
medium heat, warm
the olive oil before
adding the onion and
garlic. Allow the onion
and garlic to sauté

until they’re soft and
fragrant. Toss in car-
rots, tomato, potatoes,
and celery, allowing to
soften, approximately 5
minutes. Add the cab-
bage and allow to cook
for another 5 minutes,
stirring occasionally

to mix the vegetables.
The cabbage will wilt
and reduce in size as it
cooks. Pour in the vege-
table broth, adding the
bay leaf and thyme for
flavor. Bring the broth to
a boil, then reduce the
heat to low. Cover and
allow the soup to sim-
mer for approximately
40 minutes. Remove
the bay leaf and serve
the soup while it is hot.



harvested, you will have a fairly easy time
storing cabbage for an extended period of
time, providing you take care of it prop-
erly. Ideally, you should store the head of
cabbage whole, as cutting it up can short-
en its storage lifespan. Avoid washing it
until you're ready to prepare it, as wetness
can sometimes lead to premature rot.

So, if you’ve spent the better part of your
life thinking of cabbage as something
that’s pungent and bitter, go ahead and
leaf through some of these trendy and tra-
ditional recipes that will have you tasting

Kimchi

INGREDIENTS

1large Napa cabbage
1/4 cup salt
1tablespoon ginger,
grated

6-7 cloves of garlic,
minced

1/4 cup soy sauce

3 tablespoons red
pepper flakes
1teaspoon sugar

3 large green onions
1small carrot

4 cups water

cabbage in a whole new way.

Quarter the cabbage
and remove the core,
then cut into small,
bite-sized pieces. Bring
a large bowl of water to
a boil and dissolve the
salt into it. Remove from
the heat and submerge
the cabbage inthe
salted water. Allow to
sit for 2 hours, stirring
the cabbage every 15
minutes. Mince the gar-
lic and chop the onion
and carrots into small
pieces. Set aside. Ina
medium bowl, whisk the
S0y sauce with grated
ginger, sugar, and red

pepper flakes untila
thick paste forms. Driz-
Zle this paste over the
garlic, onion, and car-
rots and stir to combine.
Drain the cabbage and
rinse thoroughly. Wrap
the cabbage in a paper
towel and allow to sit for
5-10 minutes to absorb
excess water. Toss the
cabbage with the paste
and transfer to a clean,
airtight container. Seal
the top and transfer to
the refrigerator. Allow to
sit for three days so the
vegetables can ferment,
and the flavars can mix.

Braised
Cabbage

INGREDIENTS

1head of red cabbage
1apple

1red onion

2 tablespoons olive ol
1/4 cup red wine
vinegar

1/4 cup red wine

2 tablespoons maple
syrup

1/2 teaspoon ground
cloves

1/2 cup vegetable
broth

Core the cabbage and
slice thinly into strips.
Set aside. Peel and
core the apple and
chop into half-inch
pieces. Chop the
onion. In a large pot,
warm the olive oil over
medium heat and add
the onions, allowing to
become soft and fra-
grant. Toss in cabbage
and apple and allow to
cook for 5-10 minutes

until the cabbage wilts
and the apple softens.
Drizzle in the maple
syrup and sprinkle in
the cloves. Stir to com-
bine well before cook-
ing for another 5-10
minutes. The syrup will
begin to caramelize.
Pour in the red wine
and red wine vinegar.
Stir several times,
allowing the cabbage
and apples to deglaze.
Some browned bits
may collect at the
bottom of the pan. Add
the vegetable broth
and reduce the heat to
low. Cover the pot and
allow to simmer for
approximately 1 hour,
checking occasionally
and adding little bits
of extra broth by the
tablespoon if it’s look-
ing too dry. The broth
should be fully cooked
up into the cabbage
and apple by the time
they are tender. Serve
warm as a side dish or
a light appetizer.

whatsupmag.com | January/February 2024 | What's Up? Central Maryland 83



HEALTH & BEAUTY FITNESS

Fitness
Tips

PREVENTING MUSCLE
CRAMPS IN THE COLD

By Dylan Roche

It’s something that far too
many people who exercise

in cold weather experience:
You head outside on a freez-
ing day, ready to move your
body despite the temps, but
before you know it, you have a
bad muscle cramp. What is it
about cold weather that makes
you susceptible to cramping?

There are actually a few
scientific reasons behind
this—and as such, there are
some smart precautions you
can take to prevent them.

No need to skip the outdoor
workouts in January and Feb-
ruary if you don’t want to!

S0, WHAT CAUSES THESE
MUSCLE CRAMPS IN THE COLD?

THEY CAN BE ATTRIBUTED

TO A COMBINATION OF
SEVERAL FACTORS:

Pressure: Cold temperatures mean
lower barometric pressure. Especially
on days when the temperature has
dropped suddenly, such as when a
cold front blows through, it’s not un-
usual for this low pressure to expand
your muscle and joint tissues, causing
feelings of tightness and minor pain.

Blood flow: When you're cold, your
blood vessels constrict, affecting your
circulation. When your blood doesn'’t
flow as easily to all the muscles in your
body, they can start to experience
fatigue more quickly and cramp up.

Mental Stress: Many people tend to
experience depression and anxiety
during winter months, when there’s
less daylight and you’re more likely to
spend time inside. Although depres-
sion and anxiety don't directly cause
physical pain, it’s not unusual to
carry that stress in your muscles-
hence why you might get head-
aches, neckaches, and backaches
when you’re anxious. When you
exert those already stressed mus-
cles, they can easily cramp up.

Dehydration: Finally, don’t overlook
the possibility that you might be
dehydrated. You’re not sweating as
often in winter as you do in sum-
mer, which explains why you aren‘t
pushing the fluids in quite the same
way. But hydration is just as im-
portant during the winter months,
so if you’ve been neglecting your
H20 intake because you’re not
drenched in sweat, go ahead and
have a few sips (or a whole cup).
Good fluid balance is important for
preventing muscle cramps.
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So, what are you to do if
you want to keep up your
outdoor exercise routine
without suffering cramps?
Besides checking the
weather forecast to see
when (or if!) there are days
when the temperature and
pressure are better than
normal, there are several
precautions you can take:

Dress appropri-
ately in insulated
material that will
keep you (and

s your muscles)
warm. Specially designed com-
pression gear, such as sleeves or
socks, can improve blood flow to
parts of your body, helping you
move more easily.

Start off with a war-

mup that includes

light cardiovascular

activity and dynamic

stretches. This will
get your muscles limber and ready
for more intense activity while mak-
ing you aware of any parts of your
body that may be feeling tight.

™  Drink plenty of water
before, during, and after
. exercise. Staying hydrat-
ed will increase your
blood volume and im-

prove your circulation, so oxygen
easily makes its way to every part
of your body.

Reduce muscle
tension by using

a foam roller or a
massage gun after
intense exercise,
which will drive more oxygen-de-
livering blood to those massaged
areas of your body and reduce the
risk of cramps.




HEALTH & BEAUTY BEAUTY

Coloring
Your Hair?

DON’T FORGET TONER

By Dylan Roche

You were pretty happy with your recent dye job—
until you noticed those brassy or yellowish under-
tones to your hair. This is why so many people who
do regular coloring swear by the use of a good hair
toner, which will neutralize those undertones, an
unfortunate regularity when dying your hair, espe-
cially if you're making a drastic color change.

The concept behind hair toner is in the way it coun-
teracts the underlying pigments in your hair—they
infuse your hair with just enough of the opposite
color that it nicely tones your dye job. So, for exam-
ple, if you have yellowish undertones, a purple ton-
er could give you the color you need; if your prob-
lem is brassiness, a blue toner could do the trick.

Applying hair toner is an important part of the

hair dying process, so most people who have their
hair professionally colored will already have toning
done. However, if you dyed your hair at home, you
would need to use an at-home toner product, es-
pecially if you bleached your hair, highlighted your
hair, or have naturally gray or silver hair. You could
also use a toner to fix overly warm or cool tones.

If your newly dyed hair is...

...blonde, use purple to

neutralize yellowness

i and cool down any
excess warmth so that

\~ it looks more natural.

..brown, use a blue or
green toner to play down
any red undertones and

give your hair a cooler,

ashier shade of brown.

...red, a green toner will
subdue any brassiness
and give you a vibrant
shade of red without
any excessive warmth.

Remember to make sure the over-the-counter hair toner
you’re buying is formulated for your hair type and follow
the instructions to achieve the best result. Although
toning at home can suffice for a short-term solution, hair
toner fades over time and it’s best to seek a profession-
al’s advice to give you the consistent color you want.
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Allergy-Friendly
Appetizers/Small Plates
Bakery

Barbeque

Beer Selection
Bloody Mary
Breakfast

Brewery

Brunch

Burger

(aterer

Charcuterie

(hef

Chinese Resfaurant
Cocktails

Coffee Shop (Local)
(rabcake

Cream of Crab Soup
Cupcakes

Deli

Dessert

Ethnic Fusion Cuisine
Family-Friendly Restaurant
Farm-to-Table Menu
Fast-Casual

French Restaurant
German Restaurant
Gluten-Free

Grab & Go

Greek Restaurant
Happy Hour

Healthy Restaurant
Ice Cream

Indian Restaurant
Irish Restaurant
Italian Restaurant
Japanese Resfaurant
Korean BBQ
Maryland Crab Soup
Mexican/Latin Restaurant
Neighborhood Restaurant
New Restaurant
Outdoor Dining

Pizza (Chain)

Pizza (Local)
Ramen/Pho

Raw Bar/Oysters
Romantic Restaurant
Salads

Seafood Restaurant
Smoothies/Juice Shop
Southern Restaurant
Specialty Cakes
Sports Bar
Steakhouse

Steamed Crabs

Sushi

Thai Restaurant
Vegefarian Menu
Wait Staff/Service
Waterfront Restaurant
Whiskey Selection
Wine Selection

Wings

Acupuncture
Addiction Counseling
Barber Shop

Barre Class

Blowout

Body Contouring (Non-surgical)

Bootcamp

Cannabis Dispensary (Medical)

Children’s Fitness Class
Chiropractor

Cosmetic Injections
Cusfomer Service
Dance Studio

Day Spa

Dental Hygienists
Eyebrow Care
Eyebrow Coloring
Eyebrow Microblading
Eyebrow Threading
Eyelash Extensions
Facial

Float Spa

Gym

Hair Color

Hormone Therapy
Hospice Care
Hydration/IV Therapy

Kickboxing
Laser Hair Removal
Laser Skin Treatment
Life Coach
Manicure/Pedicure
Martial Arts for Adults
Martial Arts for Children
Massage

Medi-Spa

Men'’s Haircut & Styling
Mental Health Services
Nutritionist

Optician

Optometrist

Pain Management
Permanent Makeup
Personal Trainer
Physical Therapy
Pilates Class

Prenatal Fitness

Resort with Spa

Spin Closs

Stand-Up Paddle Board Class
Swim School

Tanning

Tattoo Parlor

Teeth Aligner Specialist
TRX Class

Urgent Care Facility
Waxing (Body)
Weight-Loss Program
Women’s Hair Cut & Styling
Yoga Studio

Appliance Store

Architect

Basement/Crawl Space Water-
proofing

Closet Organizer & Designer
Commercial Real Estate Brokerage
Custom Builder

Customer Service

Electrician

Fence & Deck Contractor
Flooring & Carpet Contractor
Foundation/Structural Repairs

Gutter & Siding Contractor
Hardscape Design/Build
Home Appraiser
Home Automation Services
Home Design/Build

Home Inspection Service
Home Insulation

Home Remodeling Service
Home Security/Alarm Systems
HVAC Service

Indoor Cleaning Service
Interior Design Service
Irrigation Contractor & Service
Kitchen & Bath Design
Landscaper

Lawn & Garden Equipment Supply
Lawn Service & Treatments
Lumber & Building Materials
Supply

Luxury Home Realtor

Luxury Real Estate Team
Mortgage Lender

Paint Store

Painfing Contractor

Pest Control

Plumber

Pool Design/Build

Pool Maintenance

Power Washing Service

Real Estate Team/Brokerage
Residential Realfor

Roofing Contractor
Stone/Tile/Granite for Kitchen,
Bath & Flooring

Title Company

Tree Service

Water Treatment Service
Waterfront Real Estate Team/
Brokerage

Waterfront Realfor

Window & Door Contractor
Window Treatments

Accountant
Auto Body Shop

Auto Dealership
Auto Repair
Bank

Beer, Wine & Liquor Store
Bicycle Shop

Boat Defailing

Cannabis Dispensary (Recreational)
Car Wash

Cemetery/Burial Options
Charter Boat Company
Computer Services

Customer Service

Driving School

Dry Cleaner

Emergency Pet Care

Financial Advisor

Florist

Framing Shop

Fumiture Store

Garden Center

Growlers & Crowlers

In-Home Senior Assistance
Insurance Agent/Company
Interactive Game Experience
Intimate Apparel

IT Solutions for Business & Home
Jeweler

Law Firm

Local Band/Musician

Local Music Venue

Lodging/Bed & Breakfast
Marina

Marketing Agency

Men’s Clothing Store
Musi¢/Instrument Store
Nonprofit Gala

Nonprofit Organization (Local or
Local Chapter)

Nonprofit Sporting Event
Organic Grocer

Party Vendor (Balloons, Facepaint-
ing, Rentals)

Payroll Company

Pet Boarding & Daycare

Pet Grooming & Services

Pet Training (Dog)

Pet Walking/Sitting

Professional Organizer
Purses & Handbags
Retail Art Gallery
Retirement Community (Active
Living)

Sailing School

Senior Living Facility (Assisted
Living)

Specialty Grocer/Market
Summer Camp

Unique Gifts

Veterinarian

Veterinarian Surgery
Women’s Clothing Store

Bar Service

Bridal Hair Cut & Styling

Caterer

Ceremony Venue

Dance Studio

Decor

Desserts

DJ/Entertainment Service

Dress Shop (Wedding, Bridesmaids, efc)
Florist

Food Trucks

Hair Stylist

Jeweler

Live Band

Makeup Artist

Men’s Attire

Officiant

Photographer

Rehearsal Dinner Venue

Rental Company

Stationary

Transportation

Videographer

Wedding Coordinator

Wedding Planner
Wedding/Reception Venue Indoor
Wedding/Reception Venue Outdoor
Wedding/Reception Venue
Waterfront



HEALTH & BEAUTY

There’s Some Merit
to Herbal Remedie

fe

Herbal remedies aren’t a replace-
ment for medicine in serious con-
ditions, but many of them have the
endorsement of health experts as a
way of treating minor woes or sup-

plementing other treatment options.

Here are six of the most
popular that have the thumbs-
up from reliable sources:

M

)
i

Depperint for
Better Digestion

Peppermint soothes the muscles of
your digestive tract and increases

the flow of bile, making it easier for
your stomach to break down food and
pass it through your digestive system.
Mount Sinai Health System in New
York says peppermint can often help
ease feelings of gassiness and bloat-
ing, or simply aid overall digestion. Sip
on peppermint tea or chew on candies
made with all-natural peppermint oil.

_...l" '..
Ginger for Naused

Ginger contains a component known
as gingerol, which Johns Hopkins Uni-
versity cites as being good for gastro-
intestinal motility. This prevents food
from sticking around in your stomach
for too long, where it can cause nau-
Sea. You can grate fresh ginger into
recipes, or you can try drinking ginger
tea and chewing on ginger candies.

|rr

s,
v

By Dylan Roche

Chamomile for
Better Sleep

The Sleep Foundation notes that
people who drink chamomile

tea tend to have an easier time
falling asleep and ultimately enjoy
sounder sleep, likely because of
chemical compound called api-
genin, which has a tranquilizing
effect. Another option is valerian
root, which contains the natural
sedative properties valepotriates
and sesquiterpenes.

Lavender for Anxiety

When you use lavender oil to scent
the air-such as through a diffuser
or by burning a candle made with
natural lavender oil-its smell can
help you manage your adrenal
levels, breathe better, and reduce
your heart rate, according to St.
Vincent’s Medical Center in Con-
necticut. This applies to lavender in
aromatherapy, not lavender taken
in the form of supplemental pills.

Turmeric for
Inflammation

Turmeric, which can be used to season
food or to brew a tea, containg a com-
pound called curcumin with anti-inflam-
matory properties that could potentially
ease the pain of conditions like oste-
oporosis and arthritis, according to
Johns Hopkins. However, if you want to
enjoy the health benefits of turmeric, it's
better to consume it via food or drink,
as supplemental turmeric pills have high
concentrations that could be unhealthy.

Aloe Vera for
Skin Conditions

The gel from the thick leaves of the aloe
vera plant does wonders for your skin,
thanks to its anthraquinones compounds
that reduce swelling and inflamation.
Aloe vera is recommended for healing
your skin after a bad sunburn, per the
advice of Penn Medicine. The Mayao Clinic
notes that aloe vera can be used for
reducing acne or taming the redness and
itching associated with psoriasis.

Although these herbal remedies are
natural and supported by health
experts, always do your research and
consult your doctor, who will be able to
let you know about any side effects or
interference these might have to medi-
cations you're taking. Happy healing!
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VAKIRA

RAMENETZEAKAYA

Prepare your tastebuds.

BOWIE, MD
G800 Race Track Rd = Bowie, MD 20715 = (240) 245-3715 \
Dine-In Sun-Thurs 12:00pm-9:00pm, Fri-Sat 12:00pm-10:00pm 301-965-2182
Every Friday & Saturday 7 - 11 pm D) & Karaoke 1417 5 Maix CHaPer Way #108 | Gamsritis, MD

J WALUGHCHAPELAKIRARAMEN, COM
www.craf tycra brestaurant.com

'_“The County Council
‘congratulates Mamma
Roma for being named

by The Washington Post

as having one of the
o ! BEST New York-style
N - pizzas in Maryland. Your
flawless crust, magical
" ( L, 6 e red sauce, and melty
< cheese will always

be welcome in Anne
IN AUTHENTIC ITALIAN CUISINE! Arundel County!”

Odenton: 8743 Piney Orchard Pkwy, Ste. 102 » 410-695-0247 + www.mammaromas.com f

88 whats Up? Central Maryland | January/February 2024 | whatsupmag.com




Dining
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90 SAVOR THE CHESAPEAKE | 92 READERS’ DINING GUIDE

Flatbread
appetizer at
Blackwall Barn &
Lodge in Gambrills

P2 R,
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%
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RESTAURANT
REVIEW

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

Savor the
Chesapeake

Restaurant news and culinary trends
throughout the Chesapeake Bay region

By Megan Kotelchuck

The year is not only what’s new in the area. We have new
bakeries, coffee shops, ice creameries, and bars to enjoy

now that our schedules have cleared a bit. Fill your calen-
dar back up with lunches, dinners, happy hours, and des-
serts at local businesses and give back to our community!

On the Dining Scene...

It is not quite the weather for Capital SUP to show their
skills on the water, so they decided to pivot for the winter.
While the business gets ready for the 2024 season, Capital
SUP decided to relocate their Nautilus Point trailer to open
CapCafe at Quiet Waters Park Ice Rink. All winter, CapCafe
will be serving hot cocoa, coffee, teq, treats, and positive
vibes, as well as cold-weather Capital SUP merchandise to
enjoy while you are on the ice. CapCafe serves The Big Bean
Coffee!l Find more information at capitalsup.com.

Believe it or not, we have a lot of ice cream news this
month. Tasty Toucan, an ice cream shop in Stevensville,
has been recognized as the 2023 Paleta Champion. This
award is a testament to their dedication, hard work, and
commitment to excellence in frozen desserts. Tasty Tou-
can has handmade ice cream with all-natural ingredients.
Tasty Toucan also has an array of ice pops and spiked
‘poptails’! Find more information at tastytoucan.com.
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And are 150 ice cream flavors enough? Visit the newest
Bruster’s Real Ice Cream in Odenton to find out! Bruster’s
opened their 10th location in the Seven 0aks Shopping
Center across from Fort Meade. This is the fourth Bruster’s
in Anne Arundel County. Visit brusters.com for info.

Need even more sweet, cool confections? Haagen-Dazs
opened a new location in the Annapolis Mall. Haagen-Dazs
opened in the middle of the main food court in the mall during
November and is the newest destination for the sweetest
and creamiest of all the treats. During their grand opening, the
creamery gave the first 500 guests free mini cups or cones.

One of the restaurants we know and love in the heart of An-
napolis and elsewhere is expanding once again. Iron Rooster
announced that they are opening their fourth location this
winter in College Park. The newest installment will operate
out of The Hotel at University of Maryland, just steps away
from the iconic terrapin entrance. Get ready for more break-
fast all day and, of coursg, the famous homemade Roostarts.
Find more information at ironroosterallday.com.

Just before Thanksgiving, the newest Titan Hospitali-
ty-managed restaurant opened in Annapolis. The Lodge
opened on Jennifer Road the Tuesday before Thanksgiv-
ing, introducing the dining concept of “where rustic meets
farm freshness.” The Lodge is similar to The Blackwall Barn
and Lodge already located in Gambrills (and in Colum-

bia). The Lodge showcases simplicity in rustic dining with
wholesome ingredients. Find more information and a full
menu at lodgeannapolis.com.




At the end of October, Blondie’s
Doughnuts opened their first
store front in Edgewater. Michelle
Diggs opened Blondie’s Dough-
nuts, a pop-up shop, in 2019

and has appeared at farmer’s
markets and events in the region.
Now, Blondie’s will offer dough-
nuts, baked goods, breakfast
sandwiches, and coffee at their
permanent location at 8 Mayo
Road. Find more information and
food truck locations at blondies-
doughnuts.com. ¥

One of our favorite recent ad-
ditions to the hybrid dining/en-
tertainment space, GameOn Bar

+ Arcade, is opening their third
location in Howard County. Eli and
Casey Linthicum, a couple from
Columbia, will open a locationin
their hometown! The retro won-
derland is family-friendly during
the day and becomes 21 and over
at 8 p.m. Enjoy a game of Pac-Man
while sipping on an ‘adult’ Capri
Sun. Best of both worlds right?
The bar-cade is planning to open
mid-January. Find more informa-
tion at gameonbararcade.com.

Fake It ‘Til Ya Make it...

It is that time of year for a change in habits and
a healthier perspective. This just means that
we should enjoy even tastier drinks, albeit non-
alcoholic. Below is a list of mocktails that are
worth bringing to your next home happy hour.

Sparkling
Blood

M Orange
[ ]
Mocktail
- INGREDIENTS
8 ounces Blood Or-
. . . ange Juice
Peppermint | Winter Kiss Ttablespoon Honey
° ° 1/2 teaspoon Vanilla
White Mocktail Spoon.
[ ] .
R“SSlan INGREDIENTS 4 ounces Lime Spar-
1ounce White Cranberry Kling Wotgr
INGREDIENTS Juice Blood Orange Slices for
2 0Unces Stfrfong Brewed 1/2 ounce Simple Syrup garnish
Coffee 1/2 ounce Lime Juice
1/4 teaspoon Vanilla INSTRUCTIONS

1ounce Pomegranate Juice

Extract ' Club Soda Squeezg Fhe 'blood
1/8 teaspoon Peppermint orange juice into a
Extract INSTRUCTIONS masaon jar with a lid

2 ounces Heavy Cream or cocktail shaker.

Add allingredients to a glass

1 Peppermint Stick with ice, top with club soda. Adq the honey and
vanilla extract to the
INSTRUCTIONS unchilled juice. Shake.

Photo and recipe courtesy of
wildberrylodge.com

Add ice to cool it down.
Pour evenly into two
ice-filled glasses. Top

with lime sparkling wa-

ter and a slice of blood
orange on top. Cheers!
Enjoy right away.

Fill the glass with ice. Pour
the brewed cold coffee
over the ice. Add vanilla

and peppermint extracts.
“Float” cream over the

coffee, stir gently, and
add peppermint stick.

Photo and recipe
courtesy of
artfrommytable.com

Photo and recipe cour-
tesy of marisamoore.
com

Have culinary news to share? Send an email to the editor at editor@whatsupmag.com.
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DINING GUIDE

Readers’

Dini
Guid

ng

C

Welcome to your regional dining. We include
many restaurants for many tastes and experiences.
Don’t see your favorite on the list?
Email mkotelchuck@whatsup-
mag.com or editor@whatsupmag.
com and let us know! And for the
full guide, visit whatsupmag.com.

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

South Anne
Arundel

Adam’s Taphouse
169 Mayo Road,
Edgewater; 410-
956-2995; adams-
grilleedgewater.com

$$ ¥

Always Ice Cream
Company

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

Bayside Bull

108 W Central Ave,
Edgewater; 410-956-
6009; baysidebull.
com$ i =

The Boathouse

604 Cabana Blvd,
Deale; 410-867-
9668; theboathouse-
deale.com $$ ¥ © 73

Cappy’s

479 Deale Road,
Deale; 443-607-
4138; cappysdeale.
com$$ ¥ £

Chad’s BBQ

158 W Central Ave,
Edgewater; 410-956-
7774; chadsbbq.com

$in 2

Cooper’s Tavern

173 Mitchell’s
Chance Road, Edge-
water; 443-837-
6126; coopers-tav-
ern.com $$ ¥ i

Dockside Restaurant
& Sports Bar

421 Deale Road,
Tracy’s Landing;
410-867-1138; dock-
siderestaurantmd.
com$$ B®Y £

Edgewater
Restaurant

148 Mayo Road,
Edgewater; 410-
956-3202; edgewa-
terrestaurant.com

$$ Y i

Happy Harbor
Waterfront
Restaurant and Bar
533 Deale Road,
Deale; 410-867-
0949; happyhar-
bordeale.com $$ ¥
E T
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Harper’s Waterfront
Restaurant

1107 Turkey Point
Road, Edgewater;
410-798-8338;
harperswaterfront.
com$$s ®Y £

Harvest Thyme
Tavern

1251 West Central
Ave, Davidsonville;
443-203-6846;
harvestthymetavern.
com$$ @Y

Jesse Jays

584 West Central
Avenue, Davidson-
ville; 240-903-8100;
jessejays.com $ @
Y

Killarney House

584 West Central
Avenue, Davidson-
ville; 410-798-8700;
Killarneyhousepub.
com$$ @Y i 3

Lemongrass South
River

3059 Solomons
Island Road, Edge-
water; 443-221-769
$$ T i

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

The Pier Waterfront
Bar & Grill

48 South River
Road, Edgewater;
443-837-6057;
thepierwaterfront-
barandgrill.com $$
Yida £ i

Pirate’s Cove
Restaurant and Dock
Bar

4817 Riverside
Drive, Galesville;
410-867-2300;
piratescovemd.com
$$BYin £

Sandy Pony Donuts
620 East Bayfront
Road, Deale, 301-
325-8783; sandypo-
nydonuts.com $ i

Senor’s Chile

105 Mayo Road,
Edgewater, 410-216-
2687; senorschile.
com $$ ¢ i

Skipper’s Pier
Restaurant & Dock
Bar
6158 Drum Point
Road, Deale; 410-
867-7110; skipper-
spier.com $$ ® £
el

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

Stan and Joe's
Riverside

4851 Riverside
Drive, Galesville;
410-867-7200;
stanandjoessaloon.
com$$ ¥£ N



West River Pit BBQ
5544 Muddy Creek
Road, West River;
443-223-9956; we-
striverpit.com $ &

Yellowfin Steak &
Fishhouse

2840 Solomons Is-
land Road, Edgewa-
ter; 410-573-1333;
yellowfinedgewater.
com$$ B®Y £

West and
North Anne
Arundel §
Beyond

Akira Ramen Izakaya
1417 S Main Chapel
Way Suite 108; 301-
968-2182; akirara-
menizakaya.com $ ¥

Arturo’s Trattoria
1660 Crain Highway
South, Glen Burnie;
410-761-1500;
arturostrattoria.com
$sa¢%

Ashling Kitchen and
Bar

1286 Route 3 Suite
3, Crofton; 443-332-
6100; Ashlingco.com
$$ &Y i

The Big Bean

558 B&A Boulevard,
Severna Park; 410-
384-7744; thebig-
bean.com $ i &

Blackwall Barn and
Lodge

329 Gambrills Road,
Gambrills; 410-317-
2276; barnandlodge.
com$$ B Yin 1

Blue Rooster Café
1372 Cape St Claire
Road, Annapolis;
410-757-5232; goto-
roosters.com $ ¥ i

Brian Boru Restaurant
and Pub

489 Ritchie High-
way, Severna Park;
410-975-2678;
brianborupub.com
$$ Y s

The Beach Bar

1750 Marley Avenue,
Glen Burnie; 410-
553-0600; Facebook
$ YL

Bean Rush Café
1015 Generals
Highway, Crowns-
ville; 410-923-1546;
beanrushcafe.com

$ =

Broadneck Grill and
Cantina

1364 Cape St Claire
Road, Annapolis;
410-757-0002;
broadneckgrill.com

$$ T s

Cantina Mumma Lucia
1350 Dorsey Road,
Hanover; 410-684-
2000; cantinamam-
malucia.com $$ i

Crabtowne USA
1500 Crain Hwy
S, Glen Burnie;
410-761-6118;
Crab-towne.com

$$ Y i

Crafty Crab

7000 Arundel Mills
Cir, Hanover; 443-
820-3870; crafty-
crabhanover.com

$$ ¥ i

Crazy Crab

805 Aquahart Road,
Glen Burnie; 401-
777-9699; crazycrab.
us $$ i

Donnelly’s Dockside
1050 Deep Creek
Ave, Arnold; 410-
757-4045; donnel-
lysdockside.com $$

@Y i

Eggspectation
2402 Brandermill
Blvd, Gambrills;
443-292-4181;
eggspectation.com

$$ T i

Founder’s Tavern &
Grill

8125 Ritchie High-
way, Pasadena; 410-
544-0076; found-
erstavernandgrille.
com $$ ¢

Frisco Taphouse
2406 Brandermill
Blvd, Gambrills;
443-292-4075;
friscotaphouse.com

$$ T i

Galliano Italian
Restaurant

2630 Chapel Lake
Drive; 410-721-
5522; Gallianoital-
ianrestaurant.com
$sm°

Garten

849 Baltimore An-
napolis Blvd, Sever-
na Park; 443-261-
3905; garten-eats.
com$$ @B Y

Greene Turtle

1407 S Main Chapel
Way STE 113,
Gambrills; 410-702-
9896; thegreenetur-
tle.com $$ ¥ i

Grumps Cafe

2299 Johns Hopkins
Road, Crofton; 443-
292-4397; grump-
scafe.com $ i

The Hideaway

1439 Odenton Road,
Odenton; 410-874-
7300; hideawayo-
denton.com $$ ¥

2 p

n W oW
TRULY A 4 STAR EXPERIENCE

Experience the finest Hunan,
Cantonese & Szechuan food fs:{ui:\i!rl}
prepared by one of Maryland’s Finest
Oriental Master Chefs.

BESTOE
L

Sun-Thurs: 1 lam-10pm
Fri & Sat: 11am-10:30pm

Pinec-in and l-.::rr_'rllul available

ODENTON SHOPPING CENTER

1131 Annapalis Rd., (Odenton, MDD 21113
1067 2-2928

www. hunanlrose.com

TAQUERIA

LIME & SALT
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Hunan L'Rose

1131 Annapolis
Road, Odenton; 410-
672-2928 $

The Irish Pub Next
Door

4594 Mountain
Road, Pasadena;
410-702-2918; thei-
rishpubnextdoor.
com $$ ¥

Lemongrass Arnold
959 Ritchie High-
way, Arnold; 410-
518-6990; lemon-
grassannapolis.com

$$ ¥

Lime & Salt

8395 Piney Orchard
Parkway, Odenton;
410-874-6277; lime-
andsalt.co $$ ¢

Mamma Roma

8743 Piney Orchard
Parkway, Odenton;
410-695-0247;
mammaromas.com

$

Molloy’s Irish Pub &
Restaurant

1053 Route 3 North,
Gambrills; 410-451-
4222; molloysirish-
pub.com $$ ¥ 7

Mod Pizza
1350 Main Chapel
Way, Gambrills;

443-494-5949; mod-
pizza.com $

0’Loughlin’s
Restaurant and Pub
1258 Bay Dale Drive,
Arnold; 410-349-
0200; oloughlins-
pub.com $ ¥ 2

Pappas Restaurant &
Sports Bar

6713 Ritchie High-
way, Glen Burnie;
401-766-3713;
cmecasellas/wixsite.
com/glenburniepap-
pas$$ ® ¢

The Point Crab House
& Grill

700 Mill Creek
Road, Arnold; 410-
544-5448; thepoint-
crabhouse.com $$

be

Ram’s Head Dockside
1702 Furnace Drive,
Glen Burnie; 410-
590-2280; rams-
headdockside.com

$$¥n

The Rangoli
Restaurant

7791-C Arundel Mills
Blvd, Hanover; 410-
799-5650; theran-
golirestaurant.com
$$ = ¢

The Rumor Reel
Restaurant

1701 Poplar Ridge
Road, Pasadena;
443-702-2188;
therumorreelpasa-
dena.com $$ ¥ is 12

Sam & Maggie’s
Dockside Grill

1575 Fairview Beach
Road, Pasadena;
410-360-9526;
samandmaggies.com

$$ ¥ £

The Seaside
Restaurant

224 Crain Highway
N, Glen Burnie; 410-
760-2200; thesea-
siderestaurant.com

$$ ¥

Senor’s Chile Café
594 Benfield
Boulevard, Severna
Park; 410-431-3000;
senorschile.com $$
b4

Senor’s Chile Cantina
1264 Bay Dale Drive,
Arnold; 410-421-
1010; senorschile.
com $$ ¢

Smashing Grapes
2383 Brander-

mill Boulevard,
Gambrills; 410-451-
7544; smashing-
grapes.com $$ @&

¢

DINING

The Social

139 Ritchie Highway
Suite A, Severna
Park; 410-544-2457;
thesocialsp.com $$
27

Sofi’s Crepes

560 Baltimore
Annapolis Boule-
vard, Severna Park;
410-647-6300; sofis-
crepes.com $ i =

Timbuktu Restaurant
1726 Dorsey Road,
Hanover; 410-796-
0733; timbuktur-
estaurant.com $$$
27

Vivo Italian Kitchen
and Wine Bar
7793-B Arundel
Mills Blvd in The
Hotel at Arundel
Preserve, Hanover;
410-799-7440;
vivotrattoria.com
$s@*%

Prince
George’s
County

Amber Spice

13524 Baltimore
Avenue, Laurel; 301-
477-4828; amber-
spicemd.com $$

BLVCK Cow

6133 Highbridge
Road, Bowie; 301-
798-7195; Blvckcow.
com $$$, B ¢

Bobby McKey’s
Dueling Piano Bar
172 Fleet Street,
National Harbor;
301-602-2209;
bobbymckeys.com
$$ ¢ 1

Bond 45

149 Waterfront
Street, National
Harbor; 301-839-
1445; bond4snh.
com$$ @Y £
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Bushoys and Poets
5331 Baltimore
Avenue, Hyattsville;
301-779-2787; bus-
boysandpoets.com

$$ ¥

The Common

Inside College Park
Marriott Hotel and
Conference Center;
301-985-7326; mar-
riott.com $$ & Y

Crafty Crab

6800 Race Track
Road, Bowie; 240-
245-3715; crafty-
crabrestaurant.com

$$ ¥

Fiorella Italian
Kitchen & Pizzeria
152 National Plaza,
National Harbor;
301-839-1811; fiorel-
lapizzeria.com $$

£

First Watch

15471 Excelsior
Drive, Bowie; 301-
352-3447; first-
watch.com $

Huncho House

6451 America Blvd
Suite 101, Hyatts-
ville; hunchohouse.
com$$$ @Y

The Irish Whisper
177 Fleet Street,
Oxon Hill; 301-909-
8859; theirishwhis-
pernh.com $$ ¥

KitchenCray Cafe
4601 Presidents
Drive, Lanham; 301-
577-1425; kitchen-
cray.com $$ ¥

Looney’s Pub

8150 Baltimore
Avenue, College
Park; 240-542-4510;
looneyspubmd.com

$$ ¥

Mad Cow Grill

310 Domer Avenue,
Laurel; 301-725-
7025; madcowgrill.
com$$ @Y

Milk & Honey Café
12500 Fairwood
Parkway, Bowie;
240-260-3141;
milknhoneycafe.com

$$

Portum

6400 Oxon Hill
Road, National Har-
bor; 240-493-1003;
portumnationalhar-
bor.com $$ & ¥

Public House

199 Fleet Street,
National Harbor;
240-493-612; publi-
chousenationalhar-
bor.com $$ ¥ 7

Red Hot & Blue
677 Main Street,
Laurel; 301-953-
1943; redhotand-
blue.com $$ ¥

Redstone American
Grill

186 Waterfront
Street, National
Harbor; 301-567-
8900; redstonegrill.
com$$ ®Y £

Rip’s Country Inn
3809 Crain
Highway, Bowie;
301-804-5900;
ripscountryinn.com

$9

Rosa Mexicano

153 Waterfront
Street, National
Harbor; 301-567-
1005; rosamexicano.
com$$ ®Y £

Ruby’s Southern
Comfort Kitchen
14207 Old Annapolis
Road, Bowie; 240-
260-3989; rubys-
bowie.com $$

SoBe Restaurant and
Lounge

10621 Greenbelt
Road, Greenbelt;
240-334-2819;
soberestaurantand-
lounge.com $$$

-3

@Y

Succotash

186 Waterfront
Street, National Har-
bor; 301-567-8900;
succotashrestaurant.
com$$ @Y

Voltaggio Brothers
Steak House

Inside MGM Nation-
al Harbor; 301-971-
6060; mgmnation-
alharbor.com $$$
a7

The Walrus Oyster &
Ale House

152 Waterfront
Street, National Har-
bor; 301-567-6100;
walrusoysterandale.
com$$ @Y
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A Better Way to Shop for Lingerie

ol

Pacesetters

ANNAPOLIS

- ‘tfg ala mode
.,g,.ll. \ intimates
\! -"";:-".

“. _?/-.-

8

Pacesetters is J
ultimately about |
Direct Business,

Amplification,

and Savings

annapolispacesetters.com e PR
alameodeintimates.com | 410.280.9771
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FIND WILMA AND WIN!

Our famed flying mascot Wilma is having a ball as she
welcomes 2024 in style! Having enjoyed her holiday season,
Wilma is now looking forward to planning winter fun and
activities. She’ll be dashing throughout the region to small
towns and bigger cities, resorts and attractions, to shop,
dine, and be entertained. Where will Wilma land next?

Here’s how the contest works: Wilma appears next to three
different ads in this magazine. When you spot her, write the
names of the ads and their page numbers on the entry form
online or mail in the form below and you'll be eligible to
win. Only one entry per family. Good luck and don’t forget
to submit your restaurant review online at whatsupmag.
com/promotions for another opportunity to win a prize.

Congratulations
to Lauren S. of
Crofton, who won a
$50 gift certificate
to a local business.

Mail entries to: Where’s Wilma?
Central Maryland, 201 Defense Hwy.,
Ste. 203, Annapolis, MD 21401 or

fill out the form at whatsupmag.
com/promotions

Please Print Legibly

| FOUND

Advertiser
WILMA Advertiser
ON PG. advertiser
Name
Phone
Address

E-mail address

What is your age bracket? (Circle one) <25 25-34 35-44 45-54 55+

Would you like to sign up for our weekly eNewsletters, which brings you each
weekend'’s best events and dining deals, as well as online-exclusive articles!
Yes, please! _____ No, thanks

Entries must be received by January 31, 2024. Winner will receive
a gift certificate to a local establishment and their name will appear
in an upcoming issue of What's Up? Central Maryland.
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Advanced illness care decisions are overwhelming, l
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You and your family can choose...

« Whe provides your care

« Whdl type of care you receive
s WM you receive care

« Where you receive care.

We are your hometown advanced illness care team that has served our
community and your families and friends for over 40 years.
We are there when you need us.
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This new year, check your

vascular health.

The experts at the Vascular Center at the University
of Maryland Baltimore Washington Medical Center
are focused on helping you diagnose and treat all
types of vascular diseases.

Understanding your risk is the first step to

catching vascular disease early, before it becomes
debilitating. If you are age 60 or older, we encourage
vou to take our free online health assessment to
understand your risk for vascular disease.

UM BALTIMORE

=
WASHINGTON I" UNIVERSITYof MARYLAND
\""I-

MEDICAL dab
CENTER MEDICAL SYSTEM

A better state of care.

TAKE OUR ONLINE
ASSESSMENT!
It's free, it’s quick, it
could save your life.

umbwmc.org/
VascularHRAS



