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O'DONNELL

vein & laser | medical aesthetics

Botox/Dysport
Kybella
Dermal Fllers

Chemical Peels
Microblading
Acne Management

Laser Skin Rejuvenation
Hair Restoration
AF Microneedling

Varicose Veins
Spider Veins
Non-Healing Wounds
Venous Ucers

RF Microneedling Laser Skin Rejuvenation Hair Restoration
Contact us today at 410-224-3390 to schedule your evaluation!

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

EXCELLENCE IN

Easton 499 |dlewild Ave, Easton, MD 21601 _ :

Annapolis 166 Defense Hwy, Suite 101, Annapolis, MD 21401 N RSING

www.odonnellveinandlaser.com | 410.224.33%90 Al Wk BT Ao iy
B Flywen - BEST Clinizal Educaticn




We Solve Complex Dental Problems

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

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

Dr. Stephen Crossisa
Prosthodontist and
considered a specialist.

His specialty training
makes him uniguely
positioned to diagnose,
create treatment plans and
execute treatment of

Dr. Kian Djawdan administer |V sedation for | Dr. Stephen Cross patients with highly
Board-Certified DMD any surgical or restorative Prosthodontist complex prosthetic and
I dental procedure. implant needs.

Request Your Judgement Free Consultation

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

Our Three Uniques

| __ Djawdan Center
" In-Office Dental Lab ~_ for Implant and Restorative Dentistry
State of the art 3D Design \_H_, - Restoring Hope & Confidence
CAD/CAM and printing
v L entat Impiants | 133 Defense Hwy, Suite 210
Extractions, immediate placement Annapolis, Maryland 21401
implants and restoring dental implants
410.266.7645

" Sedation Dentistry . o
For any dental procedure www.smileannapolis.com




Are you ready to enjoy life
without glasses and contacts?

LASIK. SMILE. PRK.

Now is the perfect time to invest in yourself and your vision! A laser vision correction
procedure like LASIK, SMILE (the latest in vision correction!) or PRK, at Chesapeake
Eye Care and Laser Center can reduce or eliminate your dependency on glasses or
contact lenses with minimal discomfort and quick visual recovery. Dr. Olivia Dryjski,
Dr. Maria Scott and our highly trained technical staff are dedicated to providing our
patients with the most advanced medical and surgical eye care available. These life
changing procedures take just a few minutes and are performed in our world-class
facilities in Annapolis.

The best way to know if you are a candidate is to schedule your
FREE consultation today by calling 577-DR4-2020.

Olivia Dryjski, MD Maria Scott, MD

CHESAPEAKI
EYE CARE a0
LASER CENTER

2002 Medical Parkway ® Sajak Pavilion, Suite 320 w Annapolis, MD 21401 » ChesapeakeEyeCare.com




Thinking of Selling in the next 2 years?

Call DeeDee, to find the advantages of selling now!

e, Proven sales results

__ e \% 310 Total Non-Waterfront Sales
P \ : 187 Total Waterfront Sales
- i "\
. ) Iy h\\k{t
1 ! L)
I Ir .| | ‘I |.

50+ Waterfronts
Over $1 Million

10+ Waterfronts
Over $2 Million

127 Waterfronts
Under $1 Million

497 Total Career Unit Sales

‘ 270 Million Dollars in
Career Sales

Global Luxury Specialist, CRS, GRI
' 170 Jennifer Rd., Suite 102 | Annapolis MD 21401
COLDWELL BANKER (. 410-224-2200 | C: 410-739-7571

REALTY dmccracken@cbmove.com

DeeDee McCracken, Realtor®




Lawyers &

Consultants

Easton | Annapolis | Boca Raton

Marylands Bankruptcy Counsel

ARE YOU OVERWHELMED BY BILLS?

PAST-DUE RENT, CREDIT CARDS
or MORTGAGE DUE?

Has rthe Pandemic pur you under water?
RLC can offer you a Liteboar for

vour Financial Furure,

Call us now!

Lets talk about the Righr Time to

Get Our Of Debr.

Don't Pay Credit Card Debr Forever.
Den't refinance or use a credic-line
payment that will leave you more in Debr.
Get effective Debt Relief,

RLC’s Bankruptcy and Restructuring
]vr:u'lét e s |:x|:'u.-ria-|'n_'4.'+.i. n-:.pu{'[:-d and
focused on Debrt Relief to give you

the Protections of Bankruprcy so

YOU can regain your Financial Furure.

BUSINESS

ASSET ACQUISITION
DEBT REDUCTION
BANKRUPTCY

410-505-4150
RLCFirm.com

8737 Brooks Dr. Suite 107, Easton, MD 21601
301 4ch Streer, Suire A-2, ."'l.snr.apu'rﬁis-. MDD 21403
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Maryland’s #1 Waterfront Realtor

MAKE YOUR MOVE WITH BRAD KAPPEL

Brad Kappel m +1 410 279 9476, bkappel@ttrsir.com, BradKappel.com | Annapolis Brokerage 209 Main Street, o +1 410 280 5600
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On the Cover: Crabs are steamed and
ready to be eaten; an entry in our
Summer Flashback Reader Photo
Contest. Photo by Donna Wadsley

of Grasoville. Design by August
Schwartz. Contact What's Up?
Eastern Shore online at whatsupmag.

com. € Please recycle this magazine.
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Features

24 Everything Crabs!
Our primer on blue crab
biology, how to recre-
ationally catch your own
crustaceans, cook them,
pick them, and generally
enjoy feasting on the
Chesapeake Bay’s iconic
seafood By James Houck

34 Dirt Crusaders In our
next installment of the
“For the Bay” environ-
mental article series, we
visit several local farmers
practicing regenerative
agriculture By Rita Calvert

40 Patuxent River Running
Through It All “Our Scenic
& Historic Rivers” article
series continues with a
trip down the longest
river wholly contained in
the State of Maryland, the
Patuxent By Ellen Moyer

44 summer Flashback
Photography Contest View
the overall winning pho-
to, plus honorable men-
tions and editors’ picks
from our recent reader
photography contest

48 Prelude to History A
preview of the 2022 U.S.
Midterm and Maryland
Gubernatorial primary
elections By Mark Croatti
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Design

54 Home Design: Modern
& Marvelous Enhancing
your home with a stellar
staircase By Lisa J. Gotto

57 Home Garden: Magical
Distractions Feeling
refreshed in your garden
By Janice F. Booth

61 Nantucket-Style on
Kent Island A New En-
gland-inspired home on
the island waterfront has
it all By Lisa J. Gotto

64 A Place for Every-
one Step inside this
8,500-square foot fam-
ily compound on Grace
Creek By Lisa J. Gotto

Health §
Beauty

By Dylan Roche

68 Fresh Take: Eggplant
69 Why Do We Feel the
Afternoon Slump?

70 Fitness Tips: The
Exercise Ball

71 Humor Boosts Your
Health

72 Health Benefits of
Hydrogen Peroxide

Dining

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

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

76 Readers Restaurant
Guide More than 125 re-
gional restaurants listed
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- Trained Mands...Caring Hands

Dis. Kurt Jones, Neil Sullivan, Chris Chambers, Cliff Walzer, Borek Hlousck,
are all Board Certified Oral and Maxillofacial Surgeons that spedalize in:
Drental Inplant Surgery = Dental Implant Placement for Same Day Teeth

Wisdom Teeth Removal * Orthognathic Surgery (Corrective Jaw Surgery)
General Ancsthesta » Oral Mathology

Armapolis
Pasadena

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

m
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Chesapeake Retirement Guide: Part |
Public vs. Private Water Access Rights
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9 From the Editor James
shares his thoughts

11 Out on the Towne
Special celebrations and
activities to enjoy this
month By Megan Kotelchuck

18 Towne Spotlight Local
business and community
news By James Houck

20 Towne Athlete Meet
Colin Lang of Gunston
School By Tom Worgo

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

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

Through sponsored Instagram posts, you can leverage our social presence and
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From the

or

he alarm on my iPhone was set for 4:30 a.m. I

tried to drift into sleep, but the anticipation

of next morning’s outing made that difficult.

I had crabbing on my mind. That evening, I

organized my box traps, baited my clam bags,

and readied the boat. I even tied lures on two
fishing rods for sunrise striper topwater action—some-
thing to do while the traps soaked, attracting crabs. The
coffeepot was set to start dripping at 4:30 as well. And
just as I fell into the comfiest slumber...“beep, beep, beep,
beep.” Time to get up and at ’em!

Waking at an ungodly hour so I'm on the water and laying
my line of crab traps precisely a half-hour before the sun
crests the horizon is a summer ritual that I truly love. The
idea that anything can happen, and something usually will if
you play your cards right, attracts me to the sports of crab-
bing and fishing as much as the crab is attracted to the bait.

And on this early-July morning last season, the harvest
was spectacular. After setting my traps in the upper
Severn River, I set course for a nearby point of land that
juts into the main stem—a wide sandy flat in 2—3 feet of
water that drops into 17—foot depths on either side. It can
be a choice spot to intercept a striper or several at dawn
when they come up to cruise the shallows and feed.

I gave myself 20 minutes to make casts around this ex-
panse of water before returning to the traps. But I'd only
need one cast. The first lure I zipped 30 yards into the
heart of the flat settled on top of the still water. I paused
10 seconds, then twitched the rod just enough to pop-

pop-pop the lure....and BAM! A nice 22-inch striped
bass blasted the popper and I reeled in the keeper. I
already won the morning in my book.

Happily, I returned to the traps and began pulling
them up one by one. You can tell when a trap has a
crab in it, and its general size, as the resistance pulling
up the trap is tighter and tougher the larger the crab.
After, I think, three passes down the line of traps, I
had pulled up a half-bushel of nice-sized, heavy crabs.
Plenty enough for my family. I had no problem packing
it in and calling quits then and there. The day’s quarry
was everything I hoped for...and more.

Mid-summer adventures and memories. We all have

our idea of what makes for a fun and memorable outing
during this active season. For many, a great day does, in-
deed, involve blue crabs—catching, cooking, and feasting
on the Bay’s beautiful swimmer. In this issue, we offer the
primer “Everything Crabs!” on doing just that—how to en-
joy this bounty, from catching them at first light to picking
them with friends at moonlight. And if catching them isn’t
quite your thing (yet), the best crab houses and seafood
restaurants in the world (arguably!) are plentiful in Ches-
apeake country. Plus, festival season is in full swing! Our
“Out on the Towne” events of the month has a batch to put
on the calendar, including a seafood fest or two!

We pack this and much more into this July issue. After all,
there are many other adventures to be had, as evidenced
by the results of our “Summer Flashback Photography
Contest.” We called on you to send us your best shots of
last summer and the entries are inspirational. Congrats

to the winners and thank you to all who participated. You
can view reader and staff faves in this magazine and the
full batch of entries online.

It’s our hope that July is as
adventurous for you as put-
ting together this issue was
for us. So, join me in setting
the alarm early. Let’s get
crackin’ this summer.
There’s a bounty of memo-
ries to be made!

James Houck,
Editorial Director
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Watermen’s Appreciation Day 14

CBMM will host its annual Watermen's Appreciation Day on Sunday, Aug. 14. This Maryland tradition
celebrates Chesapeake watermen and their heritage. The event includes a "watermen's rodeo” boat docking
contest, and live music, Steamed crabs, beer, and other foods and beverages will be available for purchase.

213 N. Talbot Street, St. Michaels, MD 21663 | cbmm.org/festivals
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Working collaboratively since 2018, Chris and Rick ( Queen Anne's Crossing ) bring their unique combination
of original music, covers, and engaging storytelling to select, intimate audiences on Maryland's Eastern Shore.
queenannescrossing.com / - 143.904.0646 / 410.570.0817
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Queen Anne’s
County Fireworks

Queen Anne’s County is throwing a party
for America’s birthday with a family fun
event on July 4th at 6 p.m. at Chesapeake
Heritage & Visitors Center in Chester.
There will be music by Dell Foxx. Rita’s and
Barbeque Bueno will have a food truck,
and Sudlerville Ruritan will offer food. Zam-
belli Fireworks will be putting on the most
beautiful firework display on the shore.
Find more information on gac.org.

whatsupmag.com | July 2022 | What’s Up? Eastern Shore 11
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OUT ON THE TOWNE

PLEIN AIR EASTON

The largest and most prestigious juried
plein air painting competition in the
United States is back in Easton for its
18th year, from July 15th through July
24th. Artists at Plein Air produce art

from life rather than in the studio and
are coming from all over the coun-
try. Fifty-eight artists are coming to
Talbot County to paint throughout the
week. In 2021, Plein Air Easton topped
$495,000 with 400 paintings sold over
the course of the week. Find more
information at pleinaireaston.com.

o

A Tilghman Island Crab Feast

The Tilghman Island Crab Feast will be held on July 9th from 11
a.m.to 6 p.m. at Tilghman Island Firehouse & Kronsberg Park.
There will be live music, Fireman’s parade, nautical artisans,
craft vendors, and, of course, plenty of crabs, clams, shrimp,
and more food! Find more information at tilghmanvfc.com.

B G

i

Kent County Fair

The Kent County Fair is back with rides, a live-
stock auction, live music, great food, livestock
and pet shows, an antique tractor pull, and
more. The fair is at the Kent County Fairgrounds

* LOG CANOE HEART OF THE in Chestertown from July 21st through July
CRUISE: MRYC CHESAPEAKE 23rd and should not be missed! The focus of

y L . ) -
GOVERNOR’S CUP suly 23rdis Pauline .. | (10 0 8 agriouttral edoation and provicing
SERIES W. David Robbins Fam- 8. uca IOHQ ODDOT.UI’]I |eS Tor coun VVQU .
ily YMCA’s Heart of the Find more information at kentcountyfair.org.
Enjoy a river cruise to watch Chesapeake Bike Tour in
the log canoe races on the Miles Cambridge. The bike tour
River from Chesapeake Bay Mar- has three options: the
itime Museum’s Winnie Estelle on Metric Century (66 miles),
July 31st at 9:30 a.m. Log canoe Half Century (52 miles),
races are a quintessential Chesa- or the Ragged Point Ride
peake pastime, and from a shady (32 miles). This tour is in
spot onboard Winnie’s deck you’ll memory of Bob Brannock,
get an up close and exciting look amember of the Y since
at the action. Amateur photog- its opening in 1985. Funds
raphers, sailing aficionados, or raised will go toward sup-
wooden boat enthusiasts will porting the Robbins Family
all find something to enjoy on YMCA. Find more informa-
CBMM'’s log canoe cruises! Find tion at bikesignup.com.

more information at cbomm.org.
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FABULOUS FORGERIES

Back by popular demand for the 3rd
year, Fabulous Forgeries will be back at
Troika Gallery in Easton from July 1st
to August 29th. This is a judged exhibit
with cash awards, featuring select
Troika artists copying the Great Master
Painters of the Past. The judge will be
Dr. Dan Weiss, the President and CEO
of The Metropolitan Museum of Art in
New York City. The opening reception
will be on First Friday July 1st as well as
Friday, August 5th. All of the informa-
tion can be found at troikagallery.com.

A The Jazz Alive
2022 Summer
Concerl Series

Jazz Alive’s concert series continues on
July 30th at the historic Waterfow! Building
in Easton with Philadelphia-based vocalist

Joanna Pascale. Pascale has a beautiful
relationship with songs and only performs
those with which she personal connects.
Proceeds will support Jazz Alive’s mission
of providing educational support, develop-
ing future artists, and preserving this great

art form through school and community
programs. Find more information and order

tickets at jazz-alive.org.

REJUVENATING FACIALS

RESTORATIVE MASSAGE
INVIGORATING BODY TREATMENTS

o s
E?g,#’/ ?GVI - %,FF%W“’:I(

101 EAST DOVER STREET, EASTON
TIDEWATERINN.COM/TERRASSE-SPA
SPA PHONE: 410-822-1305
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OUT ON THE TOWNE

Across the Bridge

HERB ALPERT & LANI HALL AT
MARYLAND HALL

The third time is a charm! After this performance
was rescheduled from May 2020 and then again
from July 2021, Herb Alpert & Lani Hall are finally
going to perform at Maryland Hall on July 27th at
7 p.m. This husband/wife duo is ready to take the
stage! Find more information at marylandhall.org.

1t 2022 Severna Park
Independence Day Parade

Fill the streets at 10 a.m. on July 4th in Severna Park
for the community’s Independence Day Parade. The
theme this year is “Celebrating Our Rich History.” Find
more information at web.gspacc.com.

The body is capable of self-repair, ""““‘:«'::::1; :‘te:ii::.gnized

| mjmeﬂme: it needs a [:ﬁle& musculoskeletal

and sports medicine.

We take an innovative approach
to get you active again by
providing targeted injection
therapies under real-time
ultrasound guidance without
the need for surgery.

ROSM

REGENERATIVE ORTHOPEDICS & SPORTS METACINE

116 Defense Hwy., Ste. 203
Annapolis, MD 21401

We make time for you. 410-505-0530 » www.ROSM.org

-Dr. Sean Mulvaney and Dr. James Lynch
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A Annapolis
Irish Festival

On July 16th, have a whole day full of
Irish traditions at the Anne Arundel
County Fairgrounds in Crownsville.

This family friendly event will start at
11a.m,, will have plenty of Irish food,
bands, Irish dancing, and so much

more. Connect to your roots or explore
a new culture this July! Find more
information at abceventsinc.com.

2022 EAST OF MAUI/
EASTPORT YACHT CLUB
CHESAPEAKE STAND UP
CHALLENGE

On July gth, East of Maui and Eastport
Yacht Club have an open water race in
Annapolis Harbor and the mouth of
the Severn River. There will be three
course options: the 7-mile challenge
for more experience paddlers, a
3-3.5-mile challenge suitable for more
recreational paddlers, and then a one-
mile fun race. Find more information
and register on their Facebook page or
by visiting eastportyc.org. There will
be no race day registration.

Easy Summertime
Living at
Londonderry!

While there’s
something
great about
every season at
Londonderry on
the Tred Avon,
summertime

is our favorite.
There's simply

no better time

of year to enjoy
our beautiful 62+

waterfront community. Qur campus explodes in color as
flowering trees and plants come into bloom. From walking
and biking around campus to kayaking on the Tred Avon
River, Londonderry residents delight in waterfront living at
its best. You can join your neighbors for a quick dip in the
pool or a fun evening fishing from our dock. Whatever you
choose, there is something for everyone on our spectacular
(and maintenance-free!) campus.

Summertime at Londonderry also takes our farm to table
dining experience to a whole new level. Our chef locally
sources fruits, vegetables, and seafood and incorporates this
bounty in her special summertime menus. She has

even developed a Spice Rub with many ingredients from our
own kitchen garden. Check it out here https://londonderry
tredavon.com/londonderry-recipes.

So, this summer,
come and see all that
Londonderry has to
offer. We promise,
it's easy!

Just call Rachel Smith
at 410-820-8732.

L ONDBONDERRY

ON THE TRED AVON

700 Pex
-8732

www.LondonderryTredAvon.com ===
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DD McCRACKEN HOME TEAM

www.DDMcCrackenHomeTeam.com | Direct: 410-849-9181
“Big or Small - We Sell Them All!”

Featured Home

369 Loblolly Way * Grasonville | $650,000

Winchesier Estates! This gorgeous singledevel HOME backs up jo woods & has o private bock yard surreunded by well designed hardscope & landscaps, with a privale
screened porch. Hordwoods on first flocr, 3 BR's, 2.5 BA's, spocious sunroom with doubla sided fireplace and roverfine file Aocring. A beoufiful kitchen with islend, granile
counters, and walkdn pantry. The finished 2nd floor has an addifonal 800 sg. B, 1 finish as you wishl

a

N

511 Chesapeake Ave * Stevensville | $550,000

Wishing for o hama near fhe water? how obout o woler view, community beach, ond o lorge yord... that's what you'll find in this water-arianted home in Kentmeorr Airpark. The
communiby surreunds the fabulows maring, and the well know Kentmosr Restourant. This home offers 4 bedrooms, 3 living areas, [esrmesl :i:nlnE and much more

Your Real Estate Team for Life

é:

%

Deelee MeCracken Lisa Barton Annie Eaton Destinee Blackstone Kevin McCracken Lisa McGrath

'

CEQ & Realtoe® CO0 & Reatior® Realtor®, Real Extate Sales Realtar®, Real Estate Sales Realtor®, Real Fstate Sales Realtor?, Liensed Assitant
DMcCracenBthmove.com LisaBaclen@chimoee.com AnnieEaton8chmove,com Destines. BacksioneBichmove com kevinmccrackenSchmove.com lisa. mograthiBchreaity.com

410-739.7571 410-829.2051 410-739-4260 410-693-9291 443-838-1417 410-320-1971



COLDWELL BANKER [
REALTY 2

170 Jennifer Rd. Suite 102, Annapolis, MD 21401
Office 410-224-2200

512 Kentmorr Rd
eventville | $435

1405 Columbia Beach Dr 502 Broadcreek Dr .
ide | $17 L . Sevensville | 2

Our Team is Here to Serve You!

The 00 MeCiockan Home Team, is interested in being your Reol Estate team for Life! We ore inspired ond hove on infimate Knawledge of the Bay Begion fo provide top of the line services 1o oll of our
chients. The team Hhrives an providing toilored, custom sendces, for each dient becouse each cliont's neads ond droumstances are different. Whether you are Buying or Selling, you will wodk spacically
with the ogent of your chalce bocked by the enfire team! Mlong with our indepth knowledge of the area, you will hove the best resoarces ond technology povide for selling and Buying, including
shaging services, individual website, professional photogrophy, Madkat Anolysis and o wholg ot moie.



TOWNE SPOTLIGHT

ADU, Your Appliance
Source Celebrates
40th Anniversary

Thomas 0liff opened ADU (Appliance Distributors
Unlimited] in 1982. His flagship store in Takoma Park,
Maryland, was so successful that he opened other
locations and expanded manufacturers to encom-
pass over forty different brands of appliances. After
his passing in 2017, his daughters merged their three
Appliance Source showrooms with his five ADU show-
rooms and rebranded as one company. With a vision
to preserve Tom’s legacy focusing on the builder mar-
ket and keep the goal of providing an excellent cus-
tomer experience, they with their leadership team (VP
YEARS - of business development Wally Hines Ill, VP of Finance
g - Nick Olenski, and VP of sales Chris Kozimor]) rebranded
; ADU. ADU now has eight well-appointed showrooms
which serve Maryland, Washington, D.C, Northern Vir-
ginia, Pennsylvania, and Delaware and carry over 50
brands. Congratulations! Learn more at adu.com.

¥ UM Urgent Care
Opens in Kent Island

The University of Maryland Medical System recently opened
its newest University of Maryland Urgent Care (UMUC) location,
located in the Kent Town Market Shopping Center off Maryland

Route 50 (25 Kent Town Market, Suite 100A in Chester). The
opening of UMUC’s Kent Island location is long overdue and fills

a much-needed void for health care in Queen Anne’s County.

The site is more than 4,400 square-feet, will employ approxi-
mately 20 local residents, and plans on providing care to over

12,000 patients annually. This is UMUC’s third location on the
Eastern Share, with centers already serving patients in Denton

and Easton. Learn more at umurgentCare.com.

A TIDEWATER INN’S GRAND
REOPENING OF TERRASSE SPA

Tidewater Inn in Easton held a grand reopening and official
ribbon cutting of Terrasse Spa on May 19. Terrasse Spa is
located inside the Tidewater Inn and initially opened in June
2020 in the midst of the global pandemic. “It is time to come
together as a community and truly celebrate Terrasse Spa as
we officially open our doors to neighbors and guests,” said
Steve Book, Director of Operations. Terrasse Spa features four
treatment rooms offering the finest treatments including re-
storative massage, rejuvenating facials, and invigorating body
treatments. The Tidewater Inn had the vision to create a spa
destination that awakens the senses by combining tranquility,
relaxation, and hospitality for locals and hotel guests. Learn
more at tidewaterinn.com/terrasse-spa.
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President
Honored

Kristen Greenaway, President & CEOQ of
the Chesapeake Bay Maritime Museum
(right), was honored by the National Mar-
itime Historical Society and its 1ith annual
National Maritime Awards dinner in Wash-
ington, D.C., on April 27. Greenaway, along :

with Lonnie G. Bunch lll, Secretary of the £
Smithsonian Institution, and Dr. David F. KENT ISLAND
Winkler, Historian at the Naval Historical PEDHT‘R]E,

Foundation, was presented with the

NMHS Distinguished Service Award during bENﬂST‘E’T
the event for her remarkable contribu- Treating Children &
Adolescents

tions to the maritime museum community, Ages 0-18
not only at the Chesapeake Bay Maritime - T
Museum but also for her global initiatives

that have enriched maritime museums
internationally. Greenaway’s award was
presented to her by Laura Lott, President
and CEOQ of the American Alliance of
Museums (left). She is the first maritime
museum CEO to have been given this
prestigious award, an honor bestowed on
some of the world’s most famous mari-
ners. Learn more at cbmm.org.

-'4"2'211 « 160 Sallitt D‘r-.- Sfe. Tﬂ.ﬁ . StEVE'I‘ISU”EE’ MD '2]!56&

KiPediatricDentistry.com

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

Colin Lang

Gunston School
Rowing
By Tom Worgo

omething in the distance caught Colin Lang’s atten-

tion when he attended a tennis camp at the Naval

Academy as a sixth-grader. It was a large group

of midshipmen dressed in their white uniforms in
formation that excited him. It left a lasting impression on the
18-year-old Lang, a recent graduate of Gunston School.
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GROWING UP ON THE CHESAPEAKE BAY,
| HAVE BEEN AROUND BOATS MY WHOLE
LIFE. | LOVE BOATING AND SEAMANSHIP. |
LIKE THE LEADERSHIP ASPECT AS WELL.”

“When I looked at them, I said,
‘T want to be one of those guys
one day,” Lang recalls. “I was
so impressed by it. I saw the
whole grounds and every-
thing on campus. I wanted

to be part of that. It really
became my goal.”

Lang made that happen. He
got accepted to the Naval
Academy in March with a
3.8 grade-point average and
a long list of extracurricular
activities inside and outside
school. The Trappe resident
was thrilled to be a mem-
ber of the rowing team and
pursue his career objective
as a Navy Surface Welfare
Officer on a ship.

“Growing up on the Ches-
apeake Bay, I have been
around boats my whole life,”
Lang says. “I love boating
and seamanship. I like the
leadership aspect as well.”

It seems Lang could talk
about rowing all day. He

had other college options.
The University of San Diego
State and Jacksonville
University also were on his
list of schools. “I started the
recruiting process at the end
of my sophomore season,”
says Lang, who competes in
boats with two and four team
members. “My second choice
was San Diego—another Divi-
sion I team. Rowing is a big
deal at the college level. Not
so much on the high school
level, but it’s growing.”

Competing in rowing at
Gunston took a big commit-
ment from Lang, who initially
planned on playing tennis in
high school. The sport lasts
all school year with regattas
in the fall and spring in the
mid-Atlantic region, and
weight training in the winter.

“He is extremely talented in
being able to generate a lot

of power,” Gunston Rowing
Coach Carter Law says. “But
also applying it in a very tac-
tical and skilled way. He can
push himself to his absolute
physical limit while maintain-
ing good form and keeping in
sync with people in the boat.”

The 6-foot-2, 200-pound
Lang left a legacy at the
school. He earned co-ed team
MVP honors as a junior and
senior and also served as the
boys’ team captain this year.
Lang set school records in
the 2000 and 5000 meters
on the Ergometer machine,
which is also known as a
rowing machine and vital in
measuring times in rowing.

“He will probably be one of, if
not, the best rower we ever
had at our school,” Gunston
Athletic Director Josh Breto
says. “He is muscular, tall,
and a phenomenal athlete.
He also was fast and had
good stamina.”

Lang’s off-the-water activities
must have been attractive
to colleges. He belonged to



the Model United Nations Club, the
Science and Engineering Club, the
Business and Investment Club, and the
Christian Athletes Club at Gunston, as
well as served as sophomore class pres-
ident and freshman class treasurer.

Lang also was a National Sporting
Clays Association sanctioned shooter, a
competitive player in the United Tennis
Association, and a certified open water
scuba diver—and he took Brazilian
Jiu-Jitsu classes several times a week.

“The Naval Academy is perfect for
him,” Breto says. “He is yes and no
sir. He is very organized and ma-
ture. You forget you are talking to a
student and not an adult.”

Lang adds, “It’s an incredible oppor-
tunity to serve my country and to de-
velop some serious leadership and life
skills. It’s a once-in-a-lifetime opportu-
nity that I plan to take advantage of.”

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

whatsupmag.com.
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KNOXIE'S TABLE
& THE MARKET

DINING, TAKE OUT & SHOPPING

LOCAL GETAWAYS

HOTEL PACKAGES & SPECIALS

EXPERTENCE THE SPA

LUXURIOUS SPA & SALON SERVICES

WEDDING OPEN HOUSE

SATURDAYS
9A-11A

THE INN

Chesapeake Bay Beach Club
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Wood Fencing - Privacy Fencing « Chain Link + Aluminum & Vinyl Fencing + Ornamental Iron Fencing
Wood Decks - Composite & Vinyl Decks « Screened Porches « Sunrooms « Gazebos

Handrails - Security & Storm Doors + Automated Gate Systems « Patios & Pavers

Awnings - Pergolas & Trellises « Tennis Courts + And Much More!

09/ DECKS & PAVERS'

*EBxample retail puechase price of 55,975 would be 34, T80 a savings of 51,195 on LONG® DECKS. Residential installed sales only.
Mot valid on previous ardess o in combination with other offers or discounts. Some exciusions and surchanges may apph.
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EXPERT OF THE MONTH

CLIFF
EREDITH

CHiff Mesedith has been a Real Estate Broker for more than 40 years and is currently Broker of Mesedith
Firie Properties. He specializes In Eastern Shore of Margland waterdront homes, estates, and farms.

Cliff has held the title of “Highest Volume in Combined Sales Among Al Agents in Talbot County for
over 30 years and has a professional realty GRI designation. He i a private pllot and has 2 100-ten
Merchant Marine Masters license as well. CIiff served in the U5, Ammy Reserve and the U5, Ar Farce
Reserve befdre attending Chesapeake College and Christian Werld College of Thealogy. He and his wife
reside in Talbot County

How does your career experience help clients navigate the fluctuations we experience in
the region's real estate market?

My real estate career hegan 42 years ago. Real estate is a husiness with many highs and lows, I've
experienced market flucuations for the better and during dewnturs. Infiation, interest rate changes
and constrisction costs can impadt the market and | know how to help dients navigate these variables

Do you see the real estate industry evelving for the better in terms of client service and
real-time information availability?

CONID-1% had a very positive influance on our market. Thausands of people looked for places autside
the gities that wers accessible by car, Propertias ware moving quickly. fis a result, it became imperative
to provide our chents with real-time data, expert analysis, and first-class senvice. This only served to
improve the client experience when bulying or selling a property

What market trends should beth buyers and sellers be aware of right now and through
the end of this year?

Indications are that the Eastern Shore of Maryiand is going te attract mare and more peaple from the
Mid-Atlantic who want the wonderful lifestyle and great amenities that make this place so desirable, It
will be crucial 1o work with a company and agent whe understands this specific market expertiy

1fI'm on the fence about selling my property or not, what advice can you offer that will
help with the decision-making process?

Our company prides itself on vary pessonalized, professional service, We have been recognized as one
of the best waterfront real estate companies on the Exstern Shoee, | have been rated multiple times as
one of the top Realtors in the State of Mardand and as high as number 16 in the U5, by Real Trends!
Wall Street Journal. Our company, and my experience, serves to walk dients throwgh the entire process
intelligently, competitively, and, most importantly, comfortably

Cliff Meredith
Meredith Fine Properties

107 N. West Street | Easton MD, 215601
Cell: 410-924-0082 | Main: 410-822-6272 | meredithfineproperties. com
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Recereational erabbing is a Chesapeake
pastime that generations love; letUs learn

the methods, plus how to steam, erack,

and eal these beautiful swimmers

Nearly 40 years ago my grandfather—may he
rest in peace—showed me the way. Peering over
the edge of the old wooden dock on the South
River, he patiently began pulling up the taut bait
line and instructed me to ever-so-gently dip the
net into the shallow water and under the blur-

ry, spidery-looking creature. Then, with a quick
scoop, | lifted the net out of the water. Its metal
mesh held a jumbo blue crab. For the first time
in my life, | had caught blue crab number one of
the day. Several more patient catches followed,
and eventually my grandfather and | had enough
to steam and eat. We enjoyed the tasty riches of

our efforts. It was a memory that will last a life-
time. It might even be my earliest memory.

By the time | was 12, my brother and | would take
to the docks of Annapolis and Eastport with only
a small cooler and dip net in hand. We'd scour
the pilings of the long docks, eyeballing the
unsuspecting crabs clinging to them. With one
movement, we could easily “scapp” the crabs off
the pilings and into the cooler. After catching two
dozen keepers this way during one outing, we
tried to sell them to O'Leary’'s Seafood Restau-
rant. They politely declined our entrepreneurial
overture. No matter, the crabs tasted great to us.

0



hese days, when time
affords, I'll awaken early
and take my jon boat
out on Valentine and
Plum Creeks off the
Severn River to set box
traps and “get a few
lines wet," as we say in
my family. The relaxing
atmosphere on the wa-
ter as sunny mornings
drift into breezy after-
noons, combined with
the sense of accom-
plishment (if you actu-
ally catch some crabs),
is a precious feeling.
Recreational crabbing
is far removed from the
pressures of its com-
mercial counterpart
and enjoyed by many
during the warmer
climes of mid—summer
into brisk, late-October.
Those who are able to
manipulate the right
bait at the right time
with patience, confi-
dence, and a little luck
are rewarded with the
Chesapeake Bay's fin-
est delicacy, Callinectes
sapidus—the blue crab.

From its Greek and
Latin roots, Callinectes
sapidus translates to
beautiful swimmer and
savory. Indeed, the
blue crab lives up to its
scientific designation.
From the rivers on the
Western Shore to those
on the Eastern, jimmies
(males) and sooks (fe-
males) are abundant—
and anyone can tempt
them from the river
bottom to your belly.

EVERYTHING (745!

to Take

A Enroutetoa
crabbing spot on
the Severn River.
The early bird
gets the crab, as
the best crabbing
is usually at dawn

Before you get your lines wet, let’s step into the underwa-
ter world of the blue crab to gain a basic understanding of
its life. The mantra be the crab can lend itself to catching
them. If you enjoy eating crabs, you’re probably familiar
with the hard-shelled, 10-legged adults, which average 5
to 7 inches from pointy tip to tip. (The largest recorded in
Maryland was nine inches.) Before reaching this mature
size (harvestable minimum is five inches) and age (1to 1.5
years), a crab will have shed its shell, or molted, upwards
of 20 times. Blue crabs seldom live past the age of three,
but those three years are quite intense.

Between May and October mature crabs spawn in the brack-
ish tributaries of the Chesapeake Bay, with the male crab
cradling the female underneath him. During the summer,
recreational crabbers occasionally catch these doublers (et-



iquette dictates throwing the female back into the water). After
mating, the female crab migrates to saltier waters near the mouth
of the Bay. Within nine months (sometimes as early as two), she
produces and then drops an external egg mass, which can grow
to the size of a baseball and contain more than 8,000,000 eggs.

Two weeks later baby crabs are born, looking like something
from the movie Alien. Called zoeae, the microscopic young uns

drift to and fro in the currents, eventually settling in sea grass

beds. There they mature into megalopae after six to seven ini- & ]
tial molts—getting closer to crab status. Megalopae soon morph How to steam one dozen Jimmies

into half-inch blue crabs, which by late fall have migrated back (or as many as you can fit into the steamer).
into the upper Bay’s waters, where they grow to maturity. In

mid-winter, they migrate into the deeper waters of mid-Bay,
where the crabs often burrow into the soft, muddy bottom,
patiently awaiting the start of the spawning cycle. When water
temperatures warm in late-spring and early-summer the crabs
“run” back into the shallow, spawning rivers around us.

Mature crabs aren’t picky eaters, which is why they are incred-
ibly easy to catch during the most active months of their lives.
Being omnivorous bottom feeders, crabs will eat the Bay’s

Oy : ) 12 large, hard shell 6 oz. water
bounty with little scrutiny. Live and dead fish? Yum. Clams? .
You bet. Snails, oysters, mussels, submerged aquatic vegeta- blue crabs § tbsp. Old Bay, Wye River,
tion, and even other crabs are part of the feast. 12 oz. beer (your choice) or J.O. Brand Seasoning
6 oz. apple cider vinegar 5 thsp. coarse kosher salt

Soft-shell crabs are particularly vulnerable to being eaten by
their hard-shelled siblings. When a crab molts, it sheds its hard
shell, which is replaced by a larger, new shell that starts out pli-
able before hardening to the consistency of the old one. A crab
in this stage of the molt is commonly known as a peeler, though steam pot. Place steam rack in pot. Bring liquid
others may call it a softy, or a shedder, among other names. to a boil. Add live crabs to steamer and sprinkle
When molting, crabs retreat into eelgrass or other vegetation,
attempting to hide. Within two hours the new shell begins to
harden, but that can be a long two hours for a vulnerable, de- 1 tbsp. each of seasoning and salt). Cover and
fenseless crab. Of course, Marylanders seldom mind inconve- steam for about 20 minutes or until crabs are
niencing a peeler in order to enjoy a soft-shell crab sandwich.

Pour beer, vinegar, and water into bottom of large

generously with seasoning and salt (reserve

bright orange in color. Remove from steamer

to serving platter or baking sheet and sprinkle

remaining seasoning and salt over crabs. Serve
with drawn butter, extra seasoning, and vinegar;
each in bowls for dipping crab meat. Enjoyed best

with ears of sweet white corn and ice-cold lagers.

NOTE: ADJUST SEASONING AND SALT
TO TASTE AND TO NUMBER OF CRABS.
EXPERIMENT BY SPLASHING THE CRABS
WITH A MUSTARD/VINEGAR MIXTURE IN
STEAMER BEFORE APPLYING SEASONING
AND SALT. YOU CAN ALSO ADD EARS OF
CORN OR POTATOES TO STEAMER.
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Have no doubt that the recreational crabbing methods
herein described work. But “to each his or her own.”
Those who crab for a number of years develop a style that
works well for them—depending on when, where, and in
what weather. However, there are basic rules of thumb
that should land you enough crabs for supper.

Location. Finding your spot can be tricky business, but it
is incredibly important. All Chesapeake Bay river systems
have crab populations. In a perfect world, we’d all have
private piers from which to crab. But many do not. Some
communities have marinas and there are a number of
public facilities with fishing piers. These are great in that
they offer water access, but they tend to be busy during
the summer. A busy pier equals a heavily pressured fish-
ery, which equals a tougher catch. Find a serene spot on
less pressured water, and you’ll be set. Overall, docks and
piers are excellent to crab from because they also offer
structure, or cover, for the crabs (and fish) to hold to. A
spot with great structure, such as docks and piers; cover,
such as marsh grass and submerged aquatic vegetation;
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or both is ideal. Even better, if you own a small fishing
boat you can seek and work your own secret spots. A
sonar fish finder (available for as little as $75) is a great
asset in a small boat. Use it to locate sunken logs, de-
bris, vegetation, maybe even an unfortunate vessel—all
likely inhabited by crabs and fish.

Timing and weather considerations. The old saying,
“the early bird gets the worm” couldn’t ring truer with
regards to crabbing. True, the “bite” can peak as the sun
rises from the horizon, but paying close attention to

the moon phase and tide chart yield better results than
simply paying attention to your alarm clock. In general,
I have found moving tides are better than slack. This
means checking the tide chart when you plan your out-
ing. Seek the high tide hours and plan to be crabbing at
least one hour before high tide peaks (and similarly for
low tides). If the ideal tide cycles coincide with sunrise
or sunset, then you've got prime crabbing time.

Donnie Cole (rest in peace) was a

local legend on the Western Shore for
trotlining crabs. He'd wake several hours
before dawn to claim his spots on the
rivers and always produced a good catch.

In seemingly every
zip code through-
out the Chesapeake
Bay region, there’s
a restaurant or

two or ten serving
steamed crabs. To
find one close to
you, consult our
annual Waterfront
& Al Fresco Dining
Guide online at
whatsupmag.com,
which highlights
many of the very
best on the Western
and Eastern Shores.
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Collapsible box traps are an effective method
to catching enough crabs to feed a family.

Tackle. You've picked your place. You've nailed the time to
go. How to catch the crabs? You have your choice of bait
and method—choices influenced by the level of your skills.

Bait may be easiest to choose because crabs aren’t choosy,
so why not be cheap on your date? Chicken necks, readily
available in large quantity and at low cost at tackle shops
and supermarkets during the summer, are high on most
recreational crabbers’ lists. So are razor clams (my choice
these days), cut eel, menhaden, bull lips, and other odor-
ous meats. Take your pick. You can’t go wrong.

Method depends on your skill level and dictates what
tackle to bring. If you are a novice, using simple, col-
lapsible traps is a winning way to catch keepers. Col-
lapsible traps are available at most fishing and boating
supply stores in three popular styles: ring net, pyramid,
and box. To use any one, you tie a piece of bait to its
middle and then lower the trap to the river’s bottom, its
sides resting flat. After several minutes (I let mine soak
for at least 20), the trap has likely attracted a crab or
several to the bait, at which point you pull up the trap by
its drawstring, raising its sides and trapping the crabs
within. Easy, effective, and fun.

Chicken-necking is also popular. You need cheap cotton
string; several heavy-gauge steel nuts (one for each line
made); a mesh dip net (aluminum or nylon); and, of

RN

A nice catch of crabs

in a fish basket.
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Chicken necking is one of
the most simple, tried, and
true methods to catch crabs.

course, chicken necks for bait. To use this simple method,
you individually bait your lines. Draw enough string for
your line to reach the river bottom and cut it. Thread one
nut onto the end of the string and tie one chicken neck to
this end. Tie the other end of the string to the dock piling
and toss your bait into the water. The nut helps weigh
the bait down, so it sinks to the river bottom. When you
see the line move from slack to taut you have a crab on.
Gently and patiently pull the stringed bait to the surface.
You'll feel the crab drop off if you're pulling too fast. As
the bait and crab come into view just below the surface,
quietly dip your net into the water at the crab’s backside
and underneath its belly. Then, with one quick motion,
scoop the crab into the net. Viola! You’ve caught a crab.

Those wanting a truly engaging man vs. beast experience
ought to try scapping. In angling circles, scapping is

akin to what’s referred to as sight-fishing, in which you
gently wade through the shallows of the river system (or
use a push pole and move by boat) and look for prey. In
scapping, when you spot a crab, perhaps resting among
eel grass, you simply try to scoop it up quickly with your
dip net; no bait required. It’s a simple concept, but can be
frustrating—it’s your attack versus the crab’s reflexes, and
works best when going for soft-shells. Scapping also can
be done by scooping crabs off a dock’s pilings. Just peer
down the length of a piling into the water—often crabs
cling to them just several inches below the waterline.

If you're a serious recreational crabber, especially one
with a boat and a big party to feed, you may want to try
your hand at trotlining, which requires helping hands

on deck. Trotlining is especially popular among Eastern
Shore residents along the Wye and Chester Rivers, but
also well practiced on the Bay’s tribs. The method uses a
very long line to which you tie multiple baits spaced even-
ly apart. Anchored on both ends with weights and marked
with auxiliary floats to identify its location, the full length
of line (minimum 500 feet and upwards to 2,000) is
lowered to the river’s bottom, where it rests for a short
duration before one end is raised gently and placed on a
roller attached to the boat’s port or starboard. The boat

is driven slowly along the length of the line, which raises
the baits, and the crabs are scooped into a large dip net.

And if you happen to have the privilege of accessing a pri-
vate waterfront pier, throw in a couple large crab pots, bait-
ed to the max. Invented in the 1920s by Benjamin F. Lewis,
the crab pot was perfected within 10 years and has changed
little in design since. It did, however, change the face of

the crabbing industry forever becoming the most popular
method used by commercial watermen throughout the

Bay. For recreational purposes, owners of private shoreline
property are allowed a maximum of two crab pots.

Four editor’s picks to complete

your blue crab experience.

Beautiful Swimmers: Wa-
termen, Crabs, and the
Chesapeake Bay By William
H. Warner, © 1976, 1994 A
glorious read for anyone
interested in blue crabs
and the Bay, this Pulitzer
Prize-winning novel ex-
plores the intricacies of the
crabs' life cycle and the wa-
termen who pursue them.

How to Catch Crabs by the
Bushel By Jim Capossela,
© 1981 Expands upon the
methods used to catch
crabs described in this ar-
ticle, offers useful tips, and
explains how and where to
find crabs specifically.

DNR.state.md.us Maryland
Department of Natural Re-
sources’ website features
crabbing regulations, up-
to-date tide charts for all
bodies of water in the state,
and fishery reports.

BlueCrab.info Excellent
website with detailed in-
formation about the blue

crab life cycle, crabbing
methods and tips, industry
news, recipes, as well as
a community forum with
discussion boards for rec-

reational crabbers.
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Sunscreen and water are
two necessities at the top

?i
=

Oh boy! When it comes to cracking and pick-
Ing crabs, it seems everyone has their own
method and style. And it's the source of great
debate among crab connoisseurs. Some pick
fast, while others pick thoroughly. In the end,
whatever works for you is the right way. Here

are two popular ways to pick a blue crab.

of the list of what to bring.

Don’t forget that long mornings, afternoons, or early
evenings under the sun can burn and parch you. Of
course, an ice chest with a couple of barley pops can
help pass the time if your day on the dock is slow-
paced. For crabbing purposes, an ice chest can double
as your “catch-keeper.” Just be sure to place a towel
between the actual ice and the crabs, as the direct
freeze temp can kill the crabs if left in this state for too
long (several hours). Many crabbers prefer the stan-
dard balsa wood bushel or plastic fish basket in which
to keep their catch (they’re more traditional after all).

One popular method is what
we like to call the “lollipop pick."

And if you're really serious about
your crabbing, purchase a pair
of high-quality, polarized sun-

glasses. The polarized lenses significantly reduce glare
on the water, helping you see the crabs much better.

And at the very least you'll look
good out there, crabs in net or not.
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Alternatively, learn how to
pick a hard-shell crab step-
by-step with our tutorial

video at whatsupmag.com;

also, on YouTube at this
direct link: https:/youtu.be/L3COyDvvcfU



. S(RAPE AWAY 3
AND DISCARD LUNGS /
/:

5. SNAP BoDY IN HALF.
KEEP LEGS ATTACHED
FOR LEVERAGE

PULL VP APRON AND &
REMOVE TOP SHELL

THE (OLORFUL ORGANS AND
" MUSTARD" ARE €DIBLE IF
FEELING ADVENTUROVS. D16 IN)

-

¢ SLICE THROUGH (ENTER

OF EACH HALF To EXP0SE \
MEATY (OMPARTMENTS. 5. CRACK (1AW \H |
PICK 0UT MEAT AND~0R USING KNIFE :

PULL LEGS To PULL 0UT EAT AND MALLET



3y IR e

rd 1 ¥
] 5 (¥l
-

£ o

Wil P <
o, " N et P
i 7 N e
15 .-‘ ."A.'Z-h-'-:ir TR 2

T AR TR A

Story by RITA CALVERT

34 whats Up? Eastern Shore | July 2022 | whatsupmag.com



An article series examining dynamic socio-environmental relationships in the Chesapeake Bay watershed

MEET LOCAL FARMERS AND ADVOCATES
PRACTICING REGENERATIVE AGRICULTURE

Rob Schnabel, Restoration Scientist at Chesapeake
Bay Foundation, has had his datebook full for the
past 21 years converting small farms to regener-
ative operations as well as planting acres of trees
and building living shorelines. He is a leader in
transitioning small farms that have used industrial
methods to regenerative farming practices. In
doing so, he hopes to shift the public perception of
agriculture from being one of the leading causes

of environmental illness to a solution for such
problems. It’s part of a collective effort to create a
healthier Chesapeake Bay environment.

What is regenerative agriculture? Regenerative
agriculture describes the full-scope of holistic
farming systems that, among other benefits,
improve water and air quality, enhance ecosystem
biodiversity, produce nutrient-dense food, and
store carbon to help mitigate the effects of climate
change. These practices are not to be confused
with organic agriculture, which focuses solely on
clean food. For the inside look on the regenerative
farm movement, we talked to Schnabel, Darlene
Goehringer of Pop’s Old Place farm, and Sarah
Campbell of New Roots Farm.

As we interviewed Schnabel on the subject, his
passion is evident as his eyes shine, and he becomes
animated. “I want to see the next generation of
farmers follow regenerative principles: grow di-
verse vegetables and raise multi species, which are
direct-marketed to consumers.” The five specific
principles recognized by the Natural Resources
Conservation Service of regenerative agriculture are
defined as: keep the soil covered (that may mean
growing cover crops); minimize soil disturbance
(with what farmers call no-till practices); maximize
crop diversity; maintain living roots in the ground
year-round; and maximize livestock diversity.

These days Schnabel is well known within the Bay re-
gion’s farming industry, but he didn’t start with such
plentiful contacts. When he first started with CBF, he
would have to, actually, knock on doors. These days,
he has such good relationships within the many
county soil conservation districts that he needs staff
to help him provide information and resources to
those knocking on his door. He also meets farmers,
scientists, and advocates at conferences, such as the

Future Harvest Conference (with up to 500 farmers),
which is a great way to interact and educate.

In fact, we’re already quite familiar with regenerative
agriculture as Schnabel explains. “While the term
may be new, the process has been going on since the
Renaissance, but we lost touch with the history. It’s
now based on research and practices done, histori-
cally, by minorities. Native Americans, for example,
practiced planting diversity through the ‘g Sisters’ of
corn, beans (legumes as a nitrogen fixer), and squash,
which protect/armor the soil. Black researcher
George Washington Carver employed crop rotation
and the planting of peanuts (another legume), which
restored soils in the South after decades of growing
cotton had depleted the dirt. Minorities have been
farming regeneratively for some time.”

For Schnabel, growing his contacts and educating
the public are key to encouraging interest among
the next generation of farmers. “Basically, I meet
with farmers and learn their needs,” Schnabel says.
“There’s a new kind of farmer, a young generation,
that wants to get back to working the land and di-
rectly market goods to consumers. They don’t have
heavy equipment, funding for seed planting and
harvesting, or a massive infrastructure. They’re
really looking to convert corn and tobacco fields
back to diverse permanent cover pastures, which
is pretty low-tech. They need help with enrolling
in programs that help pay for that, and then they
do rotational grazing.”

Why would a farmer make the extra effort for
regenerative farming? “Regenerative farming should
actually be more profitable in the long run for the
farmer,” Schnabel explains. “They’re going to be
building soil—making it healthier, which means they
will reduce their input costs for things like chemical
fertilizer, herbicides, and fungicides. While at the
same time, consumers are starting to demand more
nourishing food—more nutrient dense food. Re-
generative farming actually doubles some nutrients,
studies show. The regenerative farms also have more
soil organic matter and that is critical for regulating
water—making sure it’s not too wet or too dry. It’s
basically recreating the sponge of the soil with the
correct amount of water and organic matter, bring-
ing carbon from the atmosphere back into soil.”

Lets visit a couple local farms practicing regenerative agriculture
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HURLOCK, MARYLAND

From the main road and just a stone’s throw from Easton, we
first spot the old wooden barn adorned with a painting of the
American flag and then the proudly displayed “Pop’s Old Place”
sign, as well as the Maryland Century Farm designation. Travel-
ing the dirt lane, a farm-cozy, board-and-batten, one-room store
comes into view. The farm products, including Randall Heritage
beef, Mulefoot pork, Katahdin lamb, eggs, honey, and farm-made
sourdough breads, are sold directly to customers from this store.

Farm team, Darlene Goehringer and her husband Arthur Wilson,
took over Pop’s Old Place 22 years ago from her parents with

the goal of producing nutritious food for the community while
focusing on soil health, protecting animal welfare, and practicing
environmental stewardship. They knew it was the “right thing

to do”—to take care of the land and improve the soil. Little did
they foresee the climate benefits or realize they were working all
within the scope of regenerative farming.

In 1909 Goehringer’s grandparents, second generation immi-
grants from Germany, bought these 70 acres. The land was
farmed with commodity crops for 80 years until Darlene and

Arthur took over with the plan to raise livestock—carefully-re-
searched heritage breeds that would thrive on pasture in the
Eastern Shore’s climate.

Along the way, they acquired a total of three sheepdogs while
working steadily to convert the land from grain tillage (origi-
nally corn and soybeans) to nutritious pasture—a multispecies
grass mix of clover, alfalfa, and buckwheat. Their cows, sheep,
and hens forage the pasture, while the Mulefoot hogs also for-
age the surrounding woodlands.

Animal welfare is extremely
important to us and we are
continuously adjusting our
agriculture practices for
better health of the animals,
the soil, and the consumer.

As Goehringer leads a farm tour, she states,“Animal welfare is
extremely important to us and we are continuously adjusting our
agriculture practices for better health of the animals, the soil,
and the consumer.” They plant trees for shade, native perenni-
al flowers for pollination, no-till summer annuals for parasite
control, and cultivate carefully groomed, fenced pastures for cow
and sheep grazing. Goehringer declares, “The motivating factor
for me to start farming was to provide my family with nutritious
and delicious food, and then I worked back from that. I love
animals, I love working with the animals, and I want them to live
in an environment where they seem satisfied and content.”

She continues, “[Regenerative agriculture] is beneficial to all aspects
of the farm. When we’re grazing animals and there’s more forage,
there’s more matter in the soil, which in turn, holds more water.
With bare dirt there’s a lot of evaporation and that contributes to
drought conditions. The goal is for soil to always be covered.”

Trees, perennial pastures, native bushes, and flowers store more
carbon. Bare ground releases carbon and soil blows away. Once
it’s bare, the structure of the soil is destroyed. “Pasture grazing,
storing carbon, and regenerative agriculture are all pieces of

the same puzzle,” Goehringer explains. “Pastures are constant-
ly taking carbon in and storing it in their roots under the soil
just as the trees on your property are storing more carbon. Our
objective is to never till—especially to a depth that would release
it. My goal was not to sequester carbon but focus on building
healthy soil—sequestered carbon became an added benefit!”

The bounty of Pop’s Old Place can be found only at their farm

store. Goehringer is proud of their farming practices and : .
animal care with hopes that by having visitors to the farm, |- i
consumers can decide who and what farming practices they ;
want to support with their spending. For that education, tours | e
are given the first Sunday of each month from March until S0, L
December with notification on the farm’s website.
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Photography courtesy STIRLING PHOTOGRAPHY

whatsupmag.com | July 2022 | What’s Up? Eastern Shore 37



gy )

WEST RIVER, MARYLAND

Traveling along Muddy Creek Road, one suddenly is attracted to
the large, weathered barn hugging the curve in the road, along
with the sign, “New Roots Farm, Store Open Today.” Drive a bit
further, turn up an incline, and there sits a charming rustic-style
farm building with a yellow door beckoning. As we entered, Sarah
Campbell sat behind a small counter happily knitting away. Mul-
titalented, Campbell says knitting with her own yarn gives her a
sense of peace in her busy life. But her photography of her farm
and animals is not to be missed, as her Instagram account attests.

Campbell was studying agriculture at UC Davis when her mother
asked if they should sell the 400-acre farm or if Sarah would want to
take over the farming. Take over she did, with the goal to raise ani-
mals while practicing regenerative agriculture. Campbell says, “I al-
ways loved animals, my mom is a veterinarian, and I grew up around
them, so becoming a livestock farmer was a natural fit for me.”

The land Sarah now farms used to be acres of tobacco and is
technically classified as “highly erodible land.” During college
she studied labor and environmental issues, which spurred her

interest in sustainable agriculture as a, possibly, more equitable
solution for the land, the people who work it, and the animals. She
studied food systems and community development in graduate
school, which furthered her interest in local and regional foods.

“When we are talking about regenerative agriculture, we mean
managing the land in a way that promotes soil health and puts
more nutrients back into it than we take,” Campbell explains.

“We raise cows, sheep, pigs, and chickens. The farm produces
grass-finished beef, grass-fed lamb, fiber flock sheep, Berkshire
Tamworth hogs, and pasture-raised chicken using intensive
rotational grazing practices. We raise a variety of breeds at the
farm and specialize in breeding livestock that thrive on pasture.”
Being a young progressive farmer, Campbell has come up with
some forward-thinking ideas. She became a member-arm of The
Maryland Lamb Coop, which is a collective of women-owned and

-operated sheep farms producing meat and fiber products using
regenerative and sustainable grazing practices.

Campbell explains what it means to create healthy pastures

that store carbon. “I've seen this farm transform since I started
farming it in 2014, and it has been and continues to be an amaz-
ing journey. Managing healthy pastures has many benefits. You
can use healthy pastures to sequester carbon as they hold more
water; they prevent erosion and runoff into the Bay. Having
healthy pastures means you always have some sort of ground
cover, even after grazing, and in winter. Our pastures are very
thick and lush—we don’t mow them, and the intensive grazing
methods allow us to raise more animals in less space. They also
provide habitat for birds and wildlife. On the farm we have lots
of monarch butterflies, bald eagles, indigo buntings, red tailed
hawks, herons, foxes, and rabbits. It brings me a lot of joy to
witness all the critters the farming operation coexists with and to
see the pastures improve every year.”

Campbell tells us it is very expensive to start a farm in Anne
Arundel County with the high cost of land. Thus, she rents land to
other farmers starting their own regenerative journey. “I'm very
blessed to have access to farmland, and more of it than my opera-
tion currently requires. It is more important to me to give the next
generation access to farmland. I'm very happy that we are renting
land to Floating Lotus because I know they will be amazing stew-
ards of the land while growing lots of delicious food.”

Adam and Joceyne Cottrell own Floating Lotus Farmstead, a
small-scale, first-generation produce farm whose focus is healthy
soil. They know that feeding the biology in the ground, in turn,
feeds their plants. “We promote soil health by not disturbing the
earth, furthermore by keeping the soil covered by way of plants,
cover crops, and layers of compost,” the Cottrells state. “We

use chemical free, regenerative ‘biomimic’ practices to grow all
our produce and a locally-sourced, certified organic mushroom
compost. After annual soil tests, we amend our soil according

to the needs of each crop using certified organic amendments.”
Adam sells their harvest at Anne Arundel County Farmers’
Market, and he will passionately chat with you about the health
of his soil and produce—proof that regenerative agriculture is
regenerating interest among both farmers and consumers!
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Photography courtesy SARAH CAMPBELL AND CHELSEA KRUSE

whatsupmag.com | July 2022 | What’s Up? Eastern Shore 39



STORY BY ELLEN MOYER
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OUR SCENIC & HISTORIC RIVERS

patuxent
river
running
through
it all.

The Patuxent River is the longest and largest river wholly contained within the State
of Maryland. It begins on the Piedmont Plateau near the historic town of Mt Airy,
which splits itself between Carroll and Frederick counties. The river’s source is also
a half-mile from the pond and spring that is also the source of the Patapsco River,
which flows east toward urban Baltimore.

Curiously, the Patuxent chooses another route, southward, winding through a
980-square mile, mostly rural watershed to the Chesapeake Bay 115 miles away. It is
a fairly shallow river bounded by wetlands and forests with evidence of human life
along its banks dating back 9,000 years and, at one time, teeming with fish.

Bernie Fowler, a long-serving Maryland State Senator, remembered it as a river of
“goodness and kindness,” giving its fish, crabs, and oysters to nourish the people who
lived near it during the Great Depression. At its mouth, near some of the best farm-
land, families also worked the water for 300 years. In 1663, the area housed a manor
occupied by Charles Calvert, the third Lord Baltimore, as a government meeting place
until 1689. Up until 1940, the mouth of the Patuxent was a remote location on a Ches-
apeake Bay coastline with water so clear you could see crabs swimming six feet below.

World War II would change that. The remoteness attracted the U.S. Navy, looking
for a place to consolidate aviation and weapons test programs. In 1940, by eminent
domain, the Navy acquired 6,400 acres forcing the families of Cedar Point to leave.
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just wade out into

the water...and on the
day we see our feet
again, there will be
celebration in our town.

Patuxent Naval Air Station was built and dedicated on April 1,
1943. The prime farmland was transformed into a boomtown, as
7,000 construction workers descended upon the area to build a
facility that would employ 35,000 personnel.

The rapid expansion had a devastating effect on the river. By
1970, the Patuxent has become one of the most polluted rivers on
the East Coast. By 2010, the St. Mary’s County population had
expanded to 100,000, with 75 percent of its economy dependent
on the Naval Air Station. But, the area just didn’t have the utility
system to support the population growth. Senator Fowler, the
river’s greatest champion, saw the water get cloudy and the fish
and crabs diminish. To call attention to the issues of pollution
and clean water, Senator Fowler began what he called the “white
sneaker index.” In 1988, holding hands with elected leaders, he
paraded into the water at Broomes Island to measure how far
one could wade and still see the toes of his white sneakers in the
water. On that day it was 10 inches, not the six feet it was in 1940.

Song writer and Chesapeake Bay storyteller Tom Wisener once
penned “just wade out into the water...and on the day we see

our feet again, there will be celebration in our town.” The Bernie
Fowler Sneaker Index annually continues as a publicity effort to
bring attention to the impact that growth and stormwater runoff
have on our tributaries.

The good news—at least 74 miles of the river are bounded by
parks and open space. Near Laurel in Prince Georges County,
America’s only National Wildlife Refuge covers 12,800 acres of
one of the largest forest areas in the Mid-Atlantic. Founded in
1936 by President Franklin D. Roosevelt and operated by the U.S.
Department of the Interior, it is the nation’s largest environmen-
tal center for wildlife research and education.

The river also boasts a number of historic sites that tell the story
of a new country. In 1705, the Snowden family opened an iron
works—Maryland’s first forge—on land granted to them by King
Charles in 1685. Charles Carroll of Annapolis would write in

a letter in 1753 that the Snowden iron works was the only one

in Maryland to have ore near a navigable river. In 1781, Major
Thomas Snowden built the Montpelier Mansion overlooking
the river on 9,000 acres of farmland. Today, the Georgian-style
mansion is a National Historic Landmark.

Farther south, the Sotterley Plantation in St. Mary’s County was
built in 1703. The site houses a main home, warehouse, smoke
house, slave quarters, and a colonial revival garden. A frame
structure, it was the home of Governor George Plater, and is a
National Landmark and Historic property. It remains the State’s
oldest tidewater plantation open to the public.



Upriver in Howard County, the mill town of Savage was founded
in 1650 along the Little Patuxent tributary. Driven by the falls of
the Little Patuxent, the Savage Mills—first a grist mill founded
in 1734, which became a thriving textile industry by 1822—were
sponsored by John Savage, a Philadelphia Merchant. A branch
of the Baltimore & Ohio Railroad was extended to the mill across
a now famous Bollman Truss iron suspension bridge—the only
one of its kind in the world.

In Anne Arundel County, archeological excavations by the Lost
Towns Project occurring near the Jug Bay Wetlands Park have
unveiled an ancient Native American site on a bluff overlooking
the river. Original excavations dated findings to early Woodland
tribes and a major trading site. As exploration continued, a
startling discovery of crushed bones revealed a rare mortuary
ceremonial site dating back 9,300 years. Finding this, accord-
ing to archeologist Al Luckenbach, “is pretty rare and virtually
unheard of in the archeological record.”

A trip down the Patuxent River is a journey through the history
of the earliest life along this waterway of forests, grasslands, and
marshes. It has stories to tell. Despite growth in the Maryland
counties, it passes through it is still largely rural. Parks line

it’s banks, providing places for hikers, anglers, and kayakers to
imagine those who first traversed the Patuxent—an Algonquin
word meaning “water running over loose stones.”

Left page, first: The Patuxent River at Jefferson Patterson Park in Calvert
County, Maryland. Creative commons license. Left page, second: Sotterley
Plantation in Hollywood, Maryland dates to 1703 and was the home of
Governor George Plater. It remains the State’s oldest tidewater plantation open

to the public. Creative commons license. Left page, third: U.S. Representative
Steny Hoyer and retired Maryland State Senator Bernie Fowler (in blue
overalls and hat) wade into the Patuxent River during the 2008 Patuxent River
Wade-In in Broomes Island, Maryland. Photo by Alicia Pimental/Chesapeake
Bay Program. Left page, fourth: A paddler visits Jug Bay Natural Area in Anne
Arundel County, Maryland. Photo by Will Parson/Chesapeake Bay Program.
Right page, first: Historic photograph of Savage Mill, in Savage, Maryland, and
the Bollman Truss iron suspension bridge. It was added to the National Register
of Historic Places in 1974. Scanned from the Preservation Maryland physical
photograph collection. Right page, second: Aerial view of the hangar area of
the Naval Air Station Patuxent River, Maryland, USA, about late 1940s.
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Winner, honorable mentions, and Editors’ picks arve rvevealed

To view the entire
gallery—all 155 entries—
visit whatsupmag.com/
readers-photo-contest-
summer-flash-back.

Lori Cicero’s photograph of a

blue crab clinging to—or escaping
from—a crab net, taken in South
Bethany, Delaware, won your hearts
and was the top voted photograph of
all entries. Congratulations Lori!







The following photographs received a con-
siderable number of votes and demonstrate
a keen eye for capturing summer scenery.

1. Kid Jumping in Pool: Perfect cannonball on a hot
summer day. Photograph by Jerry Pruchniewski. 2. Heron
at Bridge: An egret wades in the shallow bay at Terrapin
Nature Park in Stevensville, with a Chesapeake Bay Bridge
sunset in the distance. Photograph by Mark Muckelbauer.
3. Osprey Sunset: The sun rises behind the Chesapeake
Bay with some local ospreys looking on. Photograph by
Mike Iserman. 4. Thunderbirds: The U.S. Air Force
Thunderbirds buzz the Ocean City water tower during the
annual Ocean City airshow. Photograph by Mike Iserman.




A collection of entries that captured our eyes!

1. Bubble Boy: A bubble masterpiece is created during a
summer picnic overlooking the Chesapeake Bay and the
bridge in the far distance. Photograph by Linda Dodge.

2. Sailing: The CRAB Crew give the thumbs up as they
make their final approach in the 2021 CRAB Cup Regatta.
Photograph by Rebecca Gonser. 3. Summer Marg: Chin-
coteague, Virginia. Life is good. Summer, sunset, margarita!
Photograph by Cary Jones. 4. Dogs: Dogs dressed appropri-
ately for the opening day of dog kayaking season at Whoof
on the Wharf in Edgewater. Photograph by Kris Robison.
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A PREVIEW OF THE 2022 U.S. MIDTERM AND MARYLAND GUBERNATORIAL PRIMARY ELECTIONS
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“This election is the most import-
ant in history!” One of the oldest
cliches in politics, this type of
declaration is often employed to
motivate the base and increase
voter turnout. However, Maryland
is indeed experiencing a unique
political cycle as consistent voting
patterns have grinded to a halt:
Outgoing Governor Larry Hogan
became the first Republican elect-
ed to a second term since 1954;
recently re-elected Democrat
Gavin Buckley vows to become
only the third Annapolis Mayor
to complete a second four-year
term since 1973; and incum-
bent Anne Arundel County Execu-
tive Steuart Pittman could be only
the second Democrat re-elected
since 1986. Adding intrigue is
a U.S. Senate election, a new
congressional district map by
Democrats challenging the only
Republican representative, a Re-
publican primary battle between
a Hogan-endorsed candidate for
governor and another endorsed
by former President Donald
Trump, and a ballot referendum
to legalize recreational marijuana.

Not enough at stake? How about
an abundance of well-known in-
cumbent and former politicians
running for different positions
or trying to get their old jobs back,
including races for Comptroller
and Attorney General? Or, as
always, that every General As-
sembly and Anne Arundel County
Council seat is up for grabs?

The 2022 U.S. Midterm and
Maryland Gubernatorial Prima-
ry Elections are shaping up as
a truly historic event, so buckle

up as we preview the many

choices voters will have on
July 19th with an emphasis on

the campaigns for governor:

2022 MIDTERM ELECTION
LEGISLATIVE RACES

United States
Congress

Senate highlights: Democratic
incumbent Chris Van Hollen
expects to win easily, unlike his
first election in 2016, when as a
member of Congress, he won
a hard-fought primary against
fellow Rep. Donna Edwards
and then received only 60 per-
cent of the vote in the general
election. Republicans wanted
Hogan to challenge Van Hollen
but the Governor, perhaps
looking ahead to the 2024
Presidential Election, rebuffed
the Republican National Com-
mittee’s recruitment efforts.

House of Representatives
highlights: While Democratic
incumbents in six of Maryland’s
eight congressional districts
(#2 Dutch Ruppersberger,
#3 John Sarbanes, #5 Steny
Hoyer, #6 David Trone, #7
Kweisi Mfume, and #8 Ja-
mie Raskin) are poised for
re-election, the spotlight is on
District 4, where Democrat
Donna Edwards is trying to
return to Capitol Hill now that
her successor, Anthony Brown,
is running for Maryland Attor-
ney General—and District 1,
where incumbent Republican
Andy Harris has been the
target of redistricting following
the 2020 census. The first new
map of Maryland’s congres-
sional boundaries, redrawn by
Democrats to consolidate their
strength and weaken Har-
ris, was rejected in court last
March 25th; the subsequent
revision was approved by Gov.
Hogan on April 4th.

2022 MARYLAND
GUBERNATORIAL ELECTION
LEGISLATIVE RACES

General
Assembly

State Senate highlights: While
all 47 seats will be contested,
races impacting Annapolis in-

clude two freshmen Democrats:
Sarah Elfreth, the youngest

woman ever elected State Sena-
tor, and Pam Beidle, who served
12 years in the House of Dele-
gates before her 2018 election
to the State Senate. Challengers
include Democrats Dawn Gile
and Anne Arundel County Coun-
cilmember Sarah Lacey along
with Republicans Kimberly June
and State Delegate Sid Saab.

House of Delegates high-
lights: While all 141 seats will
be contested, races impacting

Annapolis also include two
freshmen Democrats who are

running in their first actual elec-
tion: Shaneka Henson, appoint-
ed to fill the vacancy created
when Speaker Michael Busch
died in 2019 and Dana Jones,
also appointed to fill a second
vacancy after Alice Cain's 2020
resignation. Their challengers
include Republicans Doug
Rathell and Rob Seyfferth.
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MARIJUANA

Marijuana is fully legal (decrim-
inalization plus recreational and
medical use) in the nearby District
of Columbia and 18 states,
including two on Maryland’s border
(Virginia and New Jersey), while
10 other states such as Maryland
and Delaware decriminalized it
and allow medical use. In nine
states (two more on Maryland’s bor-
der, West Virginia and Pennsyl-
vania), marijuana hasn’t been
decriminalized but medical use
is allowed; two states decriminal-
ized it but not for medical use; sev-
en states allow CBD (cannabidiol)
oil without THC (tetrahydrocannab-
inol) since THC provides the “high;”
and four states neither allow any
legal use, including CBD-only oil,
nor have decriminalized it. In 2022,
Maryland and six other states will
allow voters to legal recreational use
through a ballot initiative.

2022 MARYLAND GUBERNATORIAL
ELECTION EXECUTIVE RACES

Another theme that makes the 2022
elections so historic: Lieutenant Gov-
ernor Boyd Rutherford has decided
not to run for anything, so for the first
time since the office of Lt. Governor
was restored in 1970—after a more
than one hundred year absence—no
sitting Governor or Lt. Governor will
be on the ballot. Rutherford’s decision
is very unusual and it will have a ripple
effect since without a favorite, the races
for all elected offices are wide open,
especially for governor, where ten
Democratic and four Republican tickets
are competing to succeed Hogan:

GOVERNOR’S RACE & MORE:

GOVERNOR (PARTIES
ARE LISTED IN
ALPHABETICAL ORDER):

Democratie
Candidate
Highlights

Rushern Baker Il / Nancy Navarro: Baker, af-
ter being in the House of Delegates for almost
a decade (1994-2003), was twice elected Prince
George'’s County Executive (2011-19). He
created a $50 million Economic Development
Incentive Fund and an International Business
Strategy Advisory Council, set up a Foreign
Trade Zone, and opened the MGM National
Harbor Resort & Casino. He lost the 2018 Dem-
ocratic gubernatorial primary to Ben Jealous,
(who lost to Hogan). Navarro, a Montgomery
County Councilmember since 2009, is the first
Latina to serve there.

Jon Baron / Natalie Williams: Baron is the
founder of the Coalition for Evidence-Based
Policy, while Williams is the Maryland Business
Roundtable for Education’s Senior Director of
Communications and Public Affairs.

Peter Franchot / Monique Anderson-Walker:
Franchot was elected Comptroller of Maryland
in 2006, one of three positions comprising
the powerful Board of Public Works (with
the Governor and Treasurer). He succeeded
former Governor William Donald Schaefer, the
Comptroller for eight years after the death of
Louis Goldstein, who had served since 1959.
Franchot’s campaign is well-organized and he
is often in the news, making him, according to
Maryland Matters, “one of the most popular
elected Democrats in Maryland” from traveling
across the state, awarding various honors, and
cultivating strong relationships with a varied
coalition of political movers and shakers.
Franchot, who had previously served 20 years
in the House of Delegates, is sometimes
criticized both for being a political centrist who
is close to a Republican governor, Hogan, after
clashing with a Democratic one, Martin O'Mal-
ley. Anderson-Walker is a Prince George's
County Councilmember, the first Black woman
elected to represent the council’s District 8.

Doug Gansler / Candace Hollingsworth:
Gansler, the former Maryland Attorney General,
lost to then-Lt. Governor Anthony Brown in the
2014 Democratic primary for governor (Brown

then lost to Hogan). He was previously the

Montgomery County State’s Attorney, where
he frequently made the news for high-profile
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cases such as Samuel Shinbein, who mur-
dered a friend and escaped to Israel (Gansler
unsuccessfully sought his extradition; Shinbein
died in an Israeli prison) and former heavy-
weight champ Mike Tyson, who was prose-
cuted for assault after a traffic accident (Tyson
spent nine months in jail). Former Hyattsville
Mayor Candace Hollingsworth was the city’s
first Black mayor after serving four years as a
Hyattsville City Councilmember.

Ralph Jaffe / Mark Greben: Jaffe, an edu-
cator and seven-time campaign veteran, has
selected Mark Greben as his running mate.

Ashwani Jain / LaTrece Lytes: Jain is a
former official in the Obama administration
and former candidate for Montgomery
County Council, has chosen to run with
Lytes, community activist.

John B. King Jr. / Michelle Siri: King served
as President Obama’s Acting Deputy Secre-

tary and then as U.S. Secretary of Education.

Before that, he ran the Education Trust,

which addresses education equity, and String

Future Maryland, which he founded, to focus
on systemic inequality. Siri is the Executive

Director of the Women'’s Law Center of Mary-

land, an advocacy organization.

Wes Moore / Aruna Miller: Moore is the for-
mer CEO of the Robin Hood Foundation, while
Miller is a former two-term member of the
Maryland House of House of Delegates (D-15).

Tom Perez / Shannon Sneed: Perez was
the Chairman of the Democratic National
Committee, Secretary of Labor, and Assistant
Attorney General under President Obama,
while Sneed was a Baltimore City Coun-
cilmember from 2016-20.

Jerome Segal / Justinian Dispenza: Segal
is the founder of the socialist “Bread and
Roses” party, while Dispenza is a Galena

Councilmember in Kent County.



Republican
Candidate
Highlights

Dan Cox / Gordana Schifanelli: Cox, an
attorney, was elected to the Maryland House
of Delegates in 2018 from District 4 in Carroll
and Frederick counties. There is no love lost

between Cox and Hogan; Cox has openly
fought the Governor on mask mandates and
other Covid-19 restrictions and introduced a
resolution to impeach Hogan. The resolution
was subsequently rejected “with remarkable

dispatch,” according to Maryland Matters;
the dismissal motion was made by a Republi-
can colleague, House Minority Leader Jason
Buckel. Schifanelli, is a fellow attorney.

Robin Ficker / LeRoy Yegge Jr.: Ficker, a
former member of the House of Delegates
(D-15B) and now a disbarred attorney, ac-
cording to The Washington Post, has run for
public office over 20 times, while Yegge Jr. is
a Baltimore County businessman.

Kelly Schulz / Jeff Woolford: Schulz served
seven years, first as the Secretary of the De-
partment of Labor, Licensing and Regulation
(DLLR) and most recently as Secretary of
Commerce. She is also a former member of
the House of Delegates, representing what
was then District 4A in Frederick County
from 2011-15 after having worked as an
aide to State Senator David Brinkley. She
benefits from associations with both the
Maryland and the Baltimore-Washington
Corridor Chambers of Commerce, the Ches-
apeake Regional Technology Council, and
the Frederick County Republican Central
Committee. In 2017 she briefly flirted with
a congressional bid in Maryland’s District
6 but decided not to run. Schulz has been
a loyal Hogan lieutenant, spreading the
gospel of his pro-business policies, moving
around the state and making important
contacts, so it was widely expected that she
would receive his endorsement to succeed
him as governor, which he gave her last
March 22, calling her “the clear choice” to
follow in his footsteps. Woolford is an Assis-
tant Secretary at the Maryland Department
of Health and a 30-year Air Force veteran.

Joe Werner / Minh Thanh Luong: Werner
lost to Andy Harris as District 1's Democratic
nominee for Congress in 2016 and then didn't
win District 8's Democratic primary in 2018.
He is now a Republican, running with Balti-
more County resident Minh Thanh Luong.

ATTORNEY GENERAL

Democratie
Candidate
Highlights

Anthony Brown: After three terms in
Congress, Brown—Martin O’Malley’s Lt.
Governor after eight years in the House

of Delegates (D-25)—graduated from

Harvard Law School and worked as an
Associate Attorney for Wilmer, Cutler &
Pickering (now known as “"WilmerHale").

Katie Curran O'Malley: Gov. O'Malley's
wife of and daughter of Attorney General
J. Joseph Curran Jr., she served 20 years
as a Baltimore City District Court Judge
after 10 years as Baltimore County Assis-
tant State's Attorney. She graduated from
the University of Baltimore School of Law.

Republican
Candidate
Highlights

Michael Peroutka: A former Anne Arundel
County Councilmember (D-5) from 2014-18,
Peroutka also graduated from the University of
Baltimore School of Law. He created the Insti-
tute on the Constitution and was nominated
for president by the Constitution Party in 2004.

Jim Shalleck: The former Chairman of the
Montgomery County Board of Elections,
Shalleck has practiced law in Maryland and
New York since the 1970s—including being
part of the legal team that prosecuted David
Berkowitz, the “Son of Sam.”

COMPTROLLER

Democratie
Candidate
Highlights

Timothy Adams: The first Afri-
can-American elected Mayor of
Bowie (since 2018), Adams founded
Systems Applications and Technol-
ogies, Inc. in 1989, an engineering
and information technology-orient-
ed professional services company
providing support to, among other
clients, the Department of Defense.

Brooke Lierman: The Baltimore
City-based State Delegate (D-46)
was elected to the House of Del-
egates in 2014 after working as a
disability and civil rights lawyer. Her
experience includes serving on the
Boards of the Baltimore Family Alli-
ance, the Baltimore Museum of Art,
the Citizens Planning and Housing
Association, and the Downtown
Baltimore Partnership.

Republican
Candidate
Highlights

Barry Glassman: The Harford County

Executive since 2014, Glassman

served almost seven years in the State

Senate (D-35) following nine years in

the House of Delegates (D-35A); be-

fore that, he was twice elected to the
Harford County Council (1990-98).

CONCLUSION

Maryland is set to make even more history in 2022: Because the deaths of Speaker
Busch (2019) and State Senate President Thomas V. “Mike” Miller (2021) occurred
after the 2018 election, their successors, longtime Delegate and now Speaker
Adrienne Jones (District 10) and three-term State Senator and now President Bill
Ferguson (District 46), are both facing re-election for the first time as the new lead-
ers of their respective chambers, which hasn’t happened since 1982 (Speaker Ben
Cardin and State Senate President James Clark, Jr.). So much is at stake this year!

You won't want to miss it, so don't forget that the deadline to request a mail-in ballot is July 12th.

Mark Croatti, who teaches courses on Comparative Politics and Public Policy at the George
Washington University and the University of Maryland, has covered state and local politics since 2004
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HOME INTERIOR

Modern §
Marvelous

ENHANCING YOUR HOME WITH
A STELLAR STAIRCASE

By Lisa J. Gotto

Many times, the first thing a guest will see when en-
tering your home is the conveyance to your home’s
upper floor; your staircase. And while there is so
much to be said about the utility this feature pro-
vides, there is certainly no reason why this feature
should not also make a fabulous first impression. For
today’s discerning consumers working to construct a
new home, the sky is the limit when it comes to stair-
way ideas and inspiration. So, we did some digging
to see what homeowners seem to like and request
most often from their builder or architect. Does one
of these distinct options speak to your stair style?

Corralled Contemporary

Many of those traditional metal/wood staircase hybrids sprung from the popularity of
farmhouse-modern design. This often airy, open-concept interior style has a way of bringing
the outdoors in, if only subliminally. So, it is not surprising that other touches of down-home
charm find their way into our residences. Cable railing remains extremely popular as an
alternative to traditional spindles, an option that mimics ranch-like corrals, and is a state-
ment-making choice that says maybe you’re swinging for the fences when it comes to style!
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2:3
Transitional
Metal/Wood Mix

With late-era Boomers and Gen-Xers now aging
up and trading in their more traditional abodes
for homes that offer a fresh take on life that em-
phasizes personal style and updated function-
ing, and Millennials who adore design that offers
clean and simple lines, traditional strictly-wood
staircases are sharing space with hybrid wood
and metal staircases. The looks range from
impressive and dramatic, to neat and nautical.
After all, why choose between two materials
you love, when you can have both?



4-5-6

Floating Staircase

Designed to look as though they are floating in air
without any structural support, a floating stair-
case is a creative marvel and statement-making
aspect of high-end design. This concept is highly
modern, so unless you're in love with and commit-
ted to this look for the long-term, you may wish to
consider an alternative style on the contemporary
spectrum. To achieve the floating aspect of these
exceptional staircases that make do without tradi-
tional risers, a special mounting piece is employed
that is either attached to your wall or hidden be-
neath your stair treads. These types of staircases
are becoming increasingly popular options in new
builds because of their versatility that make them
practical, even in small or tight spaces. Floating
stairs are most often paired with a cable railing, a
rod railing, or a glass railing for that max modern
look. And while families with small children at
home tend to shy away from this concept, there
are some work-arounds, such as using wider
treads and installing graspable handrails, that can
be utilized to lessen the anxiety associated with
floating stairs. It is important to do your research
and consult with your builder or architect about
the use of these stairs with small children.

7-8

Savvy Space-Savers

Certain aspects of pandemic-living, experts say, are going to be with
us for a long time-if not, forever. We see it still and most creatively in
aspects of interior design. Making the most of the space you have,
or can get/buy, remains critically important. In fact, the prime real
estate located under some home stairwells, is now in high demand.
We have seen this space become dedicated offices and Zoom
meeting space, an at-home cocktail lounge, and even just plain old
storage space-with a clever, stylish twist, of course. Which begs us
to ask, if you’re a homeowner fortunate enough to have some spare
under-the-stair space, what use might you put it to?

PHOTO CREDITS: 1. Photography by A Digital Mind 2. Photo courtesy
of homeedit.com 3. Photo courtesy of Architectureartdesigns.com 4,
5, 6. Photography by Brycen Fischer for gridarchitects.com 7. Photo
courtesy of houzz.com 8. Photo courtesy of seattlestagedtosell.com
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HOME GARDEN

Magical Distractions

FEELING REFRESHED IN YOUR GARDEN

By Janice F. Booth

What a glorious time of year in our gardens. Last
year’s plantings and pruning, and our early spring
feeding and watering, are repaying us with flour-
ishing plants and voluptuous blooms. The ham-
mock and the chaise are calling us; Relax, put your
feet up. (Maybe you're doing so as you read this).
Of course, we understand summer also brings heat
and humidity, even in our gardens, and on our
decks and patios. But let me offer, at least, a par-

tial remedy for summer’s sticky heat. I suggest you
apply a bit of magic, a few tricks that may enable
you and your family to laze about in the garden
even in the heat of July and August. We can take a
tip from successful magicians. They distract their
audiences, redirecting attention from what is not
to be seen—or in our case, felt.

Here are a few magical distractions =»
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S H A D E is an important part of feeling cooler. It
may be a little late to plant a shade tree
in your garden this summer, but there are other options.
Consider how the sun reaches your deck or patio. When do
these areas get the most use by you and your guests—morn-
ing, midday, sunset? How can you divert attention from the
sun’s heat? Perhaps install a pergola or an arbor, depend-
ing on how much space you have. A pergola is customarily
an arched frame on which vines are trained or plants are
hung. You could have one installed right now and for this
first summer, rely on hanging plants to create the illusion
of vining, while ivy or wisteria or clematis vines are planted
and trained for a shady show next summer. The idea is to
distract from the heat of the day with visions of green and
an impression of a shady glade. If you'd like a more modern,
pared-down source of shade, install a shade sail. It can be
rectangular or square, and usually white or cream color to
reflect the sun. Be sure the sail is securely anchored against
the winds of summer storms. One advantage to the shade
sail—it can be relocated to provide the best shade. While it
won’t evoke a shady glade, it may offer thoughts of sails on
the Bay slipping gracefully across the waves. See how quick-
ly our thoughts float away from the heat and humidity?

38 whats Up? Eastern Shore | July 2022 | whatsupmag.com

Al R F LO magically distracts

us from the weight
of Maryland’s humid air. Just think about a
gentle breeze across your face and you begin
to feel cooler. A few quiet floor and pedes-
tal fans can create that same feeling, working
their magic. If you place a low fan among
or behind a few potted plants, you'll hardly
notice the artifice. Since you'll need electricity,
think about adding an outdoor outlet or two,
if you don’t have one available. Be sure the
fans you choose are quiet; it’s difficult to chat
or read if there’s a roaring or rumbling motor
nearby. Pedestal fans can usually be set to os-
cillate and setting one or two of these fans to
turn slowly along the edge of your seating area
works wonders. Not only will the fans provide
moving, cooling air, but they will also discour-
age flies, mosquitoes, and gnats from joining
you in your shady retreat. Another little trick:
set the fans on simple timers to come on when
you're likely to be on the patio and turn off
without your having to think about them.
One caution: If you haven’t bought outdoor,
waterproof fans, have a few plastic waste bags
available to cover the fans if rain is expected.
The motors won’t take kindly to being soaked.




CO O |_ '|' H | N GS to redirect our body’s
thermostats work
wonders too. Consider investing in a few pet cool-
ing-mats. You'll find them on-line and in some pet
stores. They’re available in a variety of sizes. The mats
are filled with water, air, or gel and absorb body heat
while creating a cool feeling. Place them on loungers
and chairs and find yourself impervious to summer’s
humid heat. Watch out, however, not to sit down on
your cat or dog, who might have preempted your use
of a cooling mat. Another “cool thing” is a mister or
mister-fan. One or several misters can be installed on
your deck or patio, camouflaged behind plants or trees,
or attached to awnings or roof beams. Misters work
by spraying water molecules that change from liquid
to gas or mist. I know, you're probably thinking, Isn’t
there already too much humidity? Why add more? The
difference with a mister is that the process of turning
water drops into mist, a gas, takes energy/heat, which
is pulled out of the air, thereby lowering the ambient
temperature. There are do-it-yourself kits, but I recom-
mend you get a reliable plumber to install your misters,
including the pump to run them. Once properly in-
stalled, there’s very little maintenance, and if properly
winterized, the misters will continue to work for years.
If you're wondering about the ecological cost, the power
to run a mister is far less than what is needed to keep
an air conditioner humming. Oh, almost forgot: you
can have your misters set up to spray a mixture of water
and natural-botanical mosquito repellants, essence of
marigold, for example. There’ll be no mosquitos both-
ering you all summer long—or at least when you use the
mister fairly regularly—about 2—3 times per day.

WATER FEATURES &

and-true means of distracting us from hot, humid
temperatures. We all long for a quiet beach and

the sound of waves lapping at our toes. Add a little
fountain to your patio; set it up in a shady corner, if
possible, and you’ll have songbirds and butterflies as
regular guests. You’'ll also enjoy the sound of the wa-
ter as it tumbles down. Small fountains are electric
and usually plug in at an ordinary household outlet.
Out caution though, you may have to add water dai-
ly. If it goes dry, the pump motor can burn out.

These are just a few simple ways to
make your summer garden as delightful
as possible. Work your own magic.
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HOME REAL ESTATE

Nantucket-Style
on Kent Island

By Lisa J. Gotto

his phenomenal, custom-built waterfront home
provides Bay views for miles and thousands of rea-
sons why you might not ever want to leave there.

Live, work, stay, play—the new owners will be able
to do all that and in grand style in this 9,000-square-foot,
New England-inspired estate resting on just under two
acres of land on the Kent Island coastline.

Numerous custom windows and door treatments
throughout the home flood it with light, providing that
real wow moment upon entry into the grand two-story
foyer, highlighted with a gorgeous staircase with cus-
tom-carved spindle design, and forward-looking views
out to the Bay through French doors opposite the entry.

The quintessential home for entertaining, the entire main
level living area is exquisitely designed to make the Bay
the guest of honor for any event. No detail was spared

to give this home its resort-like character. Gorgeous

tray and coffered ceiling treatments provide depth and
interest. Rich, honey-colored hardwoods flow throughout.
Architectural details, such as arched entryways, and a
second, custom-carved staircase winding like sculpture
from the spacious formal dining area to the second floor
above, are stunning statement makers.

The formal dining area provides panoramic Bay views, a
circular tray ceiling above, and flawless entry to the home’s
well-equipped, chef’s kitchen with all-white custom cabine-
try. The space offers a gorgeous center island with marble
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Primary Structure Built: 2016
Sold For: $4,700,000
Original List Price:
$4,995,000

Bedrooms: 6

Baths: 7 Full, 2 Half

Living Space: 9,000 Sq. Ft.
Lot Size: 1.80 acres

top to match the counters, professional-grade, stain-
less-steel appliances, including an extended gas range
with grill feature, breakfast seating for four, and a palette
of tranquil blues on the tile backsplash.

Main level living, which includes a dedicated office,
opulent wine room, a billiard area with full wet bar and
seating overlooking the water opens to a scenic Bay
vista and a unique, stone patio with a fireplace in a cozy,
covered seating area.

The patio expands to include an in-ground swimming
pool and separate outdoor grilling area with barstool
seating. From here, the homeowners can gaze out to
their private pier with five feet of water depth and out-
fitted with a 35,000-pound boat lift and four jet ski lifts.

Back inside, the home accommodates guests excep-
tionally well with one bedroom suite on the first level,
and an amazing owners’ suite on the second level with
numerous windows overlooking the Bay, a large, sepa-
rate seating area, fireplace, and a walk-in closet rivaling
anything seen on reality TV. The suite opens to a spa-
cious, second-level balcony, and boasts a spa-like bath-
room with a ginormous steam shower, a free-standing
soaking tub, and dual vanities.

Five additional bedrooms are located on this floor and
bonus guests can easily be accommodated in the suite

above the property’s three-car garage, helping to make
this estate a totally self-contained residence of note on
Kent Island’s coast.

Listing Agent: Brad Kappel; TTR Sotheby’s International Realty; 209
Main St., Annapolis; m. 410-279-9476, 0. 410-280-5600; brad kap-
pel@sothebysrealty.com; ttrsircom Buyer’s Agent: Steve Allnutt; RE/
MAX Advantage Realty; 8171 Maple Lawn Blvd., Fulton; m. 410-336-
7787, 0. 240-295-6000, marylandsales@gmail.com; remax.com
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HOME REAL ESTATE

A Place for
Cveryone

By Lisa J. Gotto | Photography by Thru the Lens by Janelle

welve-hundred feet of prime Eastern Shore waterfront. We

could probably just stop there, but why, when there is so

much more? Located just minutes from St. Michaels and at

the confluence of Broad Creek to the south and Grace Creek
to the west, this 8,500-square-foot family compound offers an
unparalleled retreat experience.

The main home, built in 1958, is spacious and more-than-gra-
cious for entertaining. Its extended, ranch style, shows beautiful-
ly with warm, hardwood floors and an entry that flows through
to a gorgeous set of French doors with sidelight panels offering
generous views to the spacious, brick paver patio with pergola,
and its panoramic waterfront views. The center hall entry is

also highlighted with a rich, wood beam treatment above, and a
wood-burning, Federal-style fireplace.

To the left of the entry is a large, light and bright formal living
room with a huge Bay window for peaceful creek views, charm-
ing built-ins, and more rich wood beams overhead. The spacious
formal dining room is another large space accented with five,
generous casement windows overlooking the water, chair rail,
crown molding, and glass-front built-ins for china storage.
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Primary Structure Built: 1958
Sold For: $3,050,000

Original List Price: $3,300,000
Bedrooms: 4

Baths: 7 Full, 2 Half

Living Space: 8,543 Sq. Ft.

Lot Size: 9.95 acres

A precious, light-filled, all-white kitchen with wood beams
offers great views from a set of French doors near the breakfast
nook area, a center island with cooktop, stainless steel dou-
ble-wall ovens, and integrated appliances.

The home has a huge family room with lots of natural light, a
wall of collector’s built-in display shelving, and hardwood floors.

A spacious owner’s suite is perfected with an entirely separate,
walk-in owner’s closet with tons of drawers and hanging space
for an ample wardrobe, and an all-white and bright owner’s
bathroom suite. Another bedroom is located in the main house,
along with a den, game room, and office.
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Additional guests and extended family are
easily accommodated in the property’s
outbuildings, which include a one-bed-
room guest cottage, and a large studio
apartment over the four-car garage.
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Other amenities include an in-ground
waterside pool, private dock, private boat
ramp, a greenhouse, workshop, and of
course, a private pier and water access to
the creeks and beyond.

“This property is situated with breath-
taking nine-mile, southern views out
Broad Creek all the way to the Choptank
River,” says Seller’s Agent, Larry Brennan.
“You can enjoy sunrises and sunsets over
the water. It’s just a spectacular property.”

Listing Agent: Larry Brennan; Benson &
Mangold Real Estate, 205 S. Talbot St., St.
Michaels; 0. 410-745-0415; m. 410-443-3659;
larry@talbotmdhomes.com; talbotmdhomes.
com Buyer’s Agent: Monica Penwell; TTRISo-
theby’s International Realty; 17 Goldsbor-
ough St. Easton,; m. 410-310-0225; 0. 410-
673-3344; mpenwell@ttrsir.com; ttrsir.com
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HEALTH & BEAUTY NUTRITION

Fresh
Take

EGGPLANT

By Dylan Roche

Have you ever looked at an eggplant at the grocery store
or farmer’s market and thought, “What the heck am I
supposed to do with this?” If so, you wouldn’t be the
only one. For someone who has never cooked eggplant
before, the tubular vegetable capped with a crown of
rough leaves called a calyx might seem intimidating. It’s
also not a vegetable you want to eat raw—it has a bitter
flavor with a spongy texture, and compounds in raw
eggplant can upset your digestive tract.

But once cooked up, whether through roasting, grilling,
or frying, eggplant becomes a melt-in-your-mouth
delectable addition to any meal. It even makes a great
vegetarian substitute for meat in many recipes, so it’s

a reliable go-to for anyone who is trying out a plant-
based diet and needs a few satisfying options.

Eggplant shares a botanical category with tomatoes,
peppers, and potatoes. Although these veggies are
known as nightshade plants, they shouldn’t be confused
with dangerous nightshades like tobacco or belladonna;
however, while eggplants are safely edible, their leaves
should always be cut off and discarded, as these do have
the potential to make you sick.

Originating in Asia, where they grow abundantly in
the wild, eggplants were likely named such when
Great Britain occupied India during the latter half

of the 19th century. Eggplant had already spread to
Europe long before that, and was commonly known as
aubergine, a term commonly used for it in the United
Kingdom and Ireland today.
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Much of eggplant’s nutritional benefits will depend on
how it’s prepared. One popular method of prep is to
batter it, bread it, and fry it—not the best option for
anyone who is seeking lighter fare, as this method adds
excess fat and calories that offset the nutritional ben-
efits. But when prepared with minimal oil, such as by
roasting or grilling, eggplant is a great option for help-
ing you lose weight. Before any oil is added, eggplant
has only 20 calories per cup, with 3 grams of fiber,
which will increase satiety and keep you full between
meals. Because fiber slows down digestion, it not only
keeps you satisfied for longer but also delays the release
and absorption of carbohydrates into your bloodstream,
so it can be helpful for people with diabetes.

Eggplant is packed with vitamins and minerals for good
health. A serving of eggplant has about 10 percent of
your daily needed manganese, which is good for strong
bones and nervous system, plus 5 percent of your daily
folate for cell function and daily potassium for fluid
balance. Some studies have even indicated that the
compounds in eggplant are good for increasing bone
density and lowering cholesterol.

When you're buying an eggplant, look for one that feels
heavy for its size and has a smooth skin free from soft
spots or blemishes. When you get home, store the egg-
plant intact in the fridge for up to 10 days. Eggplant does
not keep well after it’s cut up, even when refrigerated.

Many people like eggplant on its own, simply sliced up
and cooked until it’s soft (you can choose whether you
want to leave the skin on for this or not). Just be sure to
salt your slices and let them sit for about 10 minutes be-
fore cooking them, as this will draw some of the water
(and bitterness) out of the eggplant.

But if you’re looking to expand your use of eggplant and
get creative, here are some excellent dishes (including
a baked eggplant parmesan, which makes for a lighter
option compared with the traditionally fried version):

Baba
Ghanoush

INGREDIENTS:

2 medium eggplants

3 cloves garlic

1/4 cup lemon juice

1/2 cup olive oil (set aside
1/4 cup)

1/4 cup tahini (sesame
seed butter)

1tablespoon chopped
parsley

1/2 teaspoon cumin

1/2 teaspoon salt

1/2 teaspoon black pepper

Preheat oven to 450 F.
Remove the heads from
the eggplant and slice in
half lengthwise. Rub with
1/4 cup olive oil and set on
a parchment-lined baking
sheet with the open sides
down (skin sides up).
Roast for approximately
40 to 45 minutes. The skin
should be very wrinkled
and the inner “meat” of
the eggplant should be
tender. Remove from the
oven and allow to cool.
Once the eggplant is cool,
scoop out the inside flesh
and discard the skin. Strain
the scooped-out flesh to
remove any excess liquid.
Transfer the flesh to a large
bowl and mash with a fork
or potato masher until the
consistency is smooth.
Add garlic, lemon juice,
olive oil, and tahini. Stir
vigorously until thoroughly
combined. (This step can
be done in a food proces-
sor, which will result in a
smoother finished texture,
but mashing and stirring by
hand is the traditional Mid-
dle Eastern method) Finish
by adding salt, pepper,
parsley, and cumin. Serve
with toasted pita slices or
crudite for dipping.

MORE RECIPES AT
WHATSUPMAG.COM




HEALTH & BEAUTY

Why Do We Feel the

Afternoon

Getting through the afternoon shouldn’t be a serious
struggle. But if you're like most adults, you probably
feel at least a little bit lethargic between the hours of

1 p.m. and 4 p.m. It’s what most of us know as the
“afternoon slump,” that drop of energy during a part of
the day when we usually need it the most.

As it turns out, you might not be doing anything wrong.

This feeling of tiredness is a normal part of your body’s
circadian rhythm, the natural bodily cycle that makes
you feel awake or tired during different times of the
day. Just as your circadian rhythm makes you feel tired
late at night, it also prompts you to feel sleepy or less
alert during a period of time in the afternoon.

It’s helpful to take a look at your lifestyle, especially if you
have input from your doctor or health care professional,
to assess whether any of these things might be creating

a particularly bad afternoon slump for you on a regular
basis. Having low energy every afternoon can lead to lost
productivity at work, poor relationships due to mood
swings, and even unhealthy weight due to low-nutrient
food cravings and lack of motivation to exercise.

If you feel yourself down on energy in the middle of the
afternoon, you might be tempted to take a nap (assum-
ing you have the flexibility in your schedule). Although

By Dylan Roche
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While this mild slump
is natural, many adults
feel it much worse be-
cause of other factors.
The usual culprits are:

Not getting enough
sleep at night

Dealing with excess
stress, which can
deplete your energy

Poor diet, which might
create instable blood
sugar levels or be low in
nutrients you need for
good energy

Dehydration, which
leads to fatigue and an
inability to concentrate

Slump?

a short nap (around 10 minutes to a half-hour) could
be helpful, sleeping for a longer amount of time will
likely leave you more tired. Furthermore, the need for
a longer nap likely indicates there is a larger problem.

Consider trying one of these methods to beat the after-
noon slump and ensure you feel energized for whatever
the late-day hours throw your way:

1. Get up and move around. You don't have to do a full
workout. Instead, a leisurely walk around your neighbor-
hood or office complex could be enough to get your blood
flowing and more oxygen to your brain. 2. Enjoy some
natural light. Stepping outside into bright sunlight not only
signals to your body that it’s daytime, thus making you
naturally feel more awake, but also boosts your vitamin

D levels, thus helping you fight fatigue. 3. Make lifestyle
improvements. Even the healthiest of people get tired
from time to time, but if midday fatigue is a chronic prob-
lem for you, it could be eliminated by eating more fruits
and vegetables, increasing your physical activity, finding
ways to de-stress, and (of course) getting more sleep

at night. 4. If all else fails, don’t reach for caffeine, which
could send your energy levels crashing later—plus mess
with your sleep that night. Instead, if you need a simple
pick-me-up in the afternoon, try chewing gum, which has
been shown to improve focus and increase alertness.
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HEALTH & BEAUTY FITNESS

itness
Tips

By Dylan Roche

Here’s a way to have a ball with exercise. Whether
you call it a Swiss ball, physio ball, stability ball, or
simply an exercise ball, this large inflatable is one
of the most versatile pieces of workout equipment
you can own (and considering how inexpensive
they are, you get great bang for your buck, too).

Exercise balls are ideal for working your entire
body, helping improve your flexibility, balance,
coordination, and even strength, all from simple
moves that people of all fitness levels can handle.
Use a fitness ball to complete a round of calisthen-
ics first thing in the morning, late in the evening, or
even between household chores you're working on.

While an exercise ball isn’t going to help you build
mass—after all, they’re incredibly lightweight—you
can use them to increase the difficulty of other
resistance exercises, whether you prefer strength
training with your bodyweight or a set of free
weights. These exercises become more challenging
when you're using a ball because you're simultane-
ously trying to balance yourself while you perform
the moves. For example, the next time you have to
do seated dumbbell curls, try sitting on an exercise
ball instead of a chair or a bench. Because the ball
is unstable, you'll be forced to engage your core
muscles as you lift the weight.

You can even use an exercise ball for a challeng-
ing cardio workout. Many moves you do with

an exercise ball won’t raise your heart rate too
much on their own, but if you do each of them in
quick succession with no rest or very little rest in
between, you’ll get your heart rate up and keep it
up for a prolonged period of time. You’ll also burn
some extra calories too!
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START WITH THE

RIGHT
SBALL

Need to pick out a ball?
Here’s something to
keep in mind: Exercise
balls come in different
sizes, so you want to
get one that’s the right
fit for your height. While
this will depend on
what exercises you're
doing and what your
comfort level is, you
generally want to find
an exercise ball that
you can sit onand
have your knees ata
right angle when your
feet are flat on the floor
in front of you.

HERE'S A GOOD
GENERAL GUIDE:

51" - &7
55-centimeter ball
58" - 6"
65-centimeter ball
6’2" or taller:
75-centimeter ball

You'll be in control of
inflating your exercise
ball, and you can adjust
its firmness according
to your fitness needs
and goals. A tightly
inflated firm exercise
ball will make exercises
much more difficult than
a slightly deflated ball,
which has some give to
it and is easier to bal-
ance. Start with a ball
that’s less inflated, and
then add more air to it
as you become stronger
and more comfortable
with the workouts.
Remember to always
check your ball for leaks
or worn-out material
before beginning any
workout-an exercise
ball that pops under-
neath you while you're
performing a workout
can cause injury.

START EXERCISING

One great part about an exercise ball is you're
really only limited by your own creativity. You can
get suggestions from a fitness trainer or online
(the American Council on Exercise at acefitness.
org is a great resource!), or you can start with
some of these basic moves explained here:

PLANK TUCK 1. For this variation on the classic
plank, you'll start in plank position with your feet
balanced on top of the ball. Keep your forearms

rested on the floor, shoulder width apart. Keep
your core engaged and your toes rested on the

ball. 2. Pull your knees forward and tuck them
as close to your upper body as you can. 3. Keep
your hips level as you roll the ball forward under
your feet. 4. Roll the ball back and return to plank

position. Repeat for 20 reps.

BALANCED BRIDGES 1. For this variation on the
classic bridge, begin by lying down with your
shoulders flat against the ground and your feet
positioned on top of your exercise ball. 2. Push
your feet into the exercise ball and lift your hips
off the floor. Keep your upper back and arms firm-
ly on the floor. At the end of the motion, your body
should be completely straight from shoulders to
your knees. 3. Hold this position for approximately
10 seconds before returning to the starting posi-
tion. Repeat for 20 reps.

BALL SIT-UPS 1. For this variation on classic sit-
ups, sit on your exercise ball with your feet out
in front of you, shoulder width apart. Your legs
should form a 90-degree angle when your feet
are flat on the floor. 2. Lean back onto the ball,
allowing your body to form a 45-degree angle.
Keep your arms crossed tight across your chest
S0 they don’t give you any momentum-use your
core muscle to perform this move. 3. Return to the
starting position, holding yourself steady so you
don‘t fall off the ball. Keep your feet firmly planted
on the floor the whole time. Repeat for 20 reps.



HEALTH & BEAUTY HEALTH

It’s No Joke

HUMOR BOOSTS YOUR HEALTH

By Dylan Roche

There might be some science to back up the expression
“Laughter is the best medicine.” Even though having a
good laugh isn’t a cure-all for any condition (if only it
were!), you might be surprised by the number of ways
having a good sense of humor affects your physical, men-
tal, and emotional health. With International Joke Day
coming up on July 1, there’s no better excuse to recommit
yourself to looking on the lighter side of things and letting
out a good chuckle when you get a chance.

What is it about laughter that’s so good for you? It might
have to do with the way laughter works your diaphragm.
When you laugh, you tend to breathe much more deeply.
Your lungs have a chance to send more oxygen all over
your body, which is especially good for improving brain
activity. While this is happening, your heart pumps a
little bit faster, your blood pressure decreases, and your
circulation improves. Your muscles will also relax, letting
go of any stress or tension you might be carrying around.

There are even chemical effects within your body follow-
ing a good joke. Laughter stimulates your reward center
in the brain. It also prompts your brain to produce and
release endorphins, which naturally lift your mood.

Plus, here’s a really small bonus: Laughing burns calories.
Maybe not as many as a workout, but if you laugh for 10
minutes throughout the course of the day, you could be
burning as many as 40 calories.

In fact, some scientific studies out of Europe see humor
as contributing to your longevity—yes, those who laugh
more often tend to outlive those who don’t.

With growing understanding of humor’s positive effect on
health, some yoga practitioners are encouraging what’s
known as laughter yoga, a yoga variation incorporating
prolonged periods of voluntary laughter to de-stress, im-
prove breathing, boost mood, and increase blood flow.

Don’t worry if you can’t find anything funny to actually
laugh at: Making fake laughter sounds can deliver many
of the same physical benefits because you're still increas-
ing your oxygen intake and relaxing your muscles. Try
repeating “Haha,” “Hoho,” “Hehe” in quick succession
over and over again (it might actually make you genuine-
ly laugh because of how silly you feel).
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Health and Beaut
enefits in a Humble
Brown Bottle

YOU’D BE SURPRISED WHAT YOU CAN DO WITH HYDROGEN PEROXIDE

By Dylan Roche

You've probably got a bottle of hydrogen peroxide sitting in your [

medicine cabinet in your bathroom right now. As it turns out, \
this multiuse chemical product has plenty of uses when it comes

to feeling and looking your best. Because hydrogen peroxide is

simply water with an extra oxygen molecule (its chemical make- \.__

up is H202 instead of simply H20), it is generally regarded as

safe for most uses—though you do have to be careful in some

situations, as we address later in the article. That extra oxygen

molecule gives hydrogen peroxide the power to oxidize, thus :,, ._:;;.__-~ -

killing germs and bleaching color out of porous surfaces. ——
Wondering what you can safely do with — r "“'%\
hydrogen peroxide? Here are the top uses: | '

Use it as a mouthwash by creating a 1:4 combination of hydrogen peroxide to water.
Swish it around in your mouth for up to a minute. Do not swallow. Spit it out and rinse well
with water. This mouthwash solution kills germs and can help prevent gum disease.

¢ For superior whitening action on your teeth, combine hydrogen peroxide with baking
3 F/ sodain a 21 ratio so that it forms a thick paste. Apply this paste to your teeth and allow it
r to sit for one minute. Rinse with water. Repeat twice a week, but no more than three times
a week-hydrogen peroxide can break down your tooth enamel if used too frequently.

Use hydrogen peroxide to bleach your hair by mixing it with equal parts water (111 ratio).
Put in a spray bottle and spritz onto your hair, taking caution not to get the hydrogen
peroxide in your eyes. Use high heat to stimulate bleaching, either by going outside in the
sun or by drying your hair with a hot blow dryer.

Sanitize your makeup, nail, and other beauty tools by soaking them in a 1.1 mixture of
I | I ’ peroxide and water for one to two minutes. Rinse with plain water and dry thoroughly.

Dilute hydrogen peroxide with water in a 11 ratio and put it in a spray bottle. Spritz your
armpits with this mixture to naturally deodorize.

Create a footbath with a 1/4 cup of hydrogen peroxide per gallon of warm water. Soak
your feet to prevent toenail fungus and keep infections like athlete’s foot away.
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While these methods are generally
considered safe, there are some uses
for hydrogen peroxide that have
permeated our culture despite the fact
that these uses aren’t very good for us.

Do not ever use
hydrogen peroxide to:

Fight pimples. Although benzoy! per-
oxide in a common ingredient in many
acne treatments, it is not the same as
hydrogen peroxide, which is too harsh

for your skin and can end up leaving

rashes or burns, thereby making
breakouts even worse.

Clean wounds. Generation after genera-
tion has used hydrogen peroxide to
clean cuts, scrapes, and other wounds.
It turns out this isn't healthy. Hydrogen
peroxide can irritate the skin and make
your wounds take longer to heal.
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- I];l(?&té and cheese
availableat
PiazzaItalian
Market in Easton

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

July boasts Independence Day, barbeque, crushes, and
crab feasts. This year we're going to have to practice our
crab picking because there are two new crab houses open-
ing near us! Plus, we offer alternatives to classic orange
crushes, intel about more new restaurants to the area, and
D.C.’s first ever Veg Restaurant Week.

On the Restaurant Scene...

In February, Good Neighbors Group, a nonprofit in Severna
Park, wrapped up its fifth S(e)uper Bowl Food Drive and, from
the Thursday before the Super Bowl to its conclusion on
February 13th, they collected almost 16,000 items to donate
to food pantries. The event was able to help restock four pan-
tries in the area and draw the community’s attention to the
need for donations. The pantries that benefitted were SPAN,
ACAN, My Brother’s Pantry, and the Anne Arundel County Food
Bank. Since the event’s inception, the S(o)uper Bow! drive has
collected approximately 53,900 items. Donate to the food
pantries and get involved with community food drives!
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4 Annapolis Town Center is
expanding with a new restau-
rant, Urbano Mexican Fare. The
restaurant was welcomed to
the 5,000-square-foot space
with a Cinco de Mayo-themed
street party on May 7th, which
benefitted the nonprofit Feed

It Forward D.C. Urbano has a
contemporary design inspired
by downtown Mexico City and
will offer brunch, small plates,
desserts, and cocktails. The
plan s to be fully-open by ear-
ly 2023. Find more information
at annapolistowncenter.com.
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A new crab house has opened in Washington, D.C. Ches-
apeake opened in May, just in time for Washingtonians to
start the summer with an open-air crab shack and crush
bar. Chesapeake is owned by Daniel Kramer, who also owns
three Duke’s gastropubs and U Street Korean barbecue Gogi
Yogi, allin D.C. They keep it classic when it comes to crabs,
offering steamed crabs to be eaten on paper-covered ta-
bles, but get adventurous when it comes to experimenting
with fruits and spirits at their crush bar.

Washington, D.C., saw the first ever Veg Restaurant Week
in early May. The week-long event celebrated eating clean
and promoted healthy and climate-friendly eating choices
by focusing on vegan restaurants and dishes. Restaurant
Weeks are great ways for cities to boost local economies
and to, most importantly, support many local restaurants,
which have been hit hard and are still recovering from

the pandemic. The event also celebrated the one year



anniversary of D.C. passing
the Greed Food Purchasing
Act, which restructures
the purchasing practic-
esinthe city to reduce
food-related greenhouse
gas emissions. This will
reduce the gas emissions
by 25 percent by 2030.

Having mourned the closing
of the original Phillips Crab
House in Ocean City for
more than a year, we've
been eagerly awaiting word
on the future of the iconic
building on 21st Street. It
was announced that Union
Chesapeake Seafood House
will be taking over the
property. The main floor will
be a full-service restaurant
and crab house special-
izing in the finest seafood
Maryland has to offer, while
the second floor will feature
an all-you-can-eat seafood,
prime rib, and blue crab
buffet. Union Chesapeake
Seafood House also owns
Fast Eddies in the Ocean
City Square Shopping Cen-
ter on 120th Street, bayside.

Looking for the charm of a
tiki bar, fresh ingredients,
beautiful potent cocktails,
and those classic tropical
vibes? Easton has the
place for you. Tiger Lily re-
cently opened on Washing-
ton Street and has a menu
of sophisticated dishes
that most tiki bars lack. This
restaurant describes the
cuisine as vegan to Asian
fusion to Latin American flo-
vors. | dare you to say you
can’t find something on this
menu! Find the full menu
and hours on their website:
tigerlilyeaston.com.

Shop Local Produce...

July is one of the prime months to support our local farmers and buy
produce from stands and farmers markets. They are located all over
and have the freshest, most flavorful fruits and vegetables, all grown
in Maryland soil. Make sure to check websites and Facebook pages
for updates, specific times, and available produce and goods! Here’s
a quick list of farmers’ markets to get you started:

Anne Arundel County (Annapolis): 275 Truman Parkway; Sundays 10 a.m.—1 p.m. Bowie: Bowie
High School Parking Lot; Sundays 8 a.m.—noon Camden Avenue (Salisbury): 1401 Camden Av-
enue; Tuesdays 2:30—6 p.m. Centreville: Centreville Plaza, Railroad Avenue; Sundays 9 a.m.—noon
Chestertown: N. Liberty Street and Lawyers Row; Sundays 9 a.m.—noon Crofton: 1691 Crofton Park-
way; Wednesdays 4—7 p.m. Easton: 100 North Harrison Street; Saturdays 8 a.m.—1 p.m. Kent Island:
Cult Classic Brewing Company; Thursdays 3:30-6:30 p.m. Piney Orchard: Winding Stream Way;
Wednesdays 2—6:30 p.m. Salisbury Shore: 221 E. Market Street; Saturdays 8 a.m.—noon Severna
Park: Richie Highway & Jones Station Road; Saturdays 8 a.m.—noon St. Michaels: 206 N. Talbot
Street; Saturdays 8:30—11:30 a.m. Riverdale Park: 6220 Rhode Island Avenue; Thursdays 3—6 p.m.

Drink Up... oL < Endless
With Summer here, one of g"’ Slllllmel' Pllllcll
the most popular drinks % Ingredients
in Maryland is the Orange = 1part Cruzan Pineapple Rum

1"

1part Cruzan Aged Dark Rum
1part Cruzan Coconut Rum
2 parts Orange Juice
2 parks Lemonade
Pineapple Wedge or Orange Slice to garnish

Crush. There are many
variations of the classic !"’
crush, from grapefruit- to
bourbon- to, even, coco-

nut rum-based. Though

we think of crushes and
mimosas as the go-to

orange juice drink, there

are plenty of delicious '
cocktails that highlight m.’
this refreshing juice.

Instructions
Combine ingredients in a glass over ice and
stir. Garnish with a pineapple wedge or or-
ange slice. Or, for an easy group serve, simply
multiply the parts by the number of people
you are serving and combine in a pitcher.

Photo and recipe courtesy of Cruzan Rum

Eastern Sour

Ingredients
2 ounces Patron Afejo
2.5 ounces fresh Orange Juice
.75 ounces fresh Lemon Juice
.25 ounces Orgeat syrup
.25 ounces Simple Syrup
Lemon Peel and Orange
Peel for garnish

Instructions
Combine all ingredients in a shaker
with crushed ice. Pour into a
double old-fashioned glass or short-
stemmed goblet. Garnish with lemon
peel and orange peel

Photo and recipe courtesy
of Parton Tequila

Have culinary news to share? Send an email to the editor at editor@whatsupmag.com.
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Best of 2022 Winner

Queen Anne's
County

Adam’s Taphouse and
Grille

100 Abruzzi Drive,
Chester; 410-643-5050;
Adamsgrillkentisland.
com; Barbecue; lunch,
dinner $$ & 1 i

Amalfi Coast Italian &
Wine Bar

401 Love Point Road,
Stevenville; 443-249-
3226; amalficoastki.
com; Lunch, Dinner $$
T i

Avanti Pizzeria, Trattoria
& Market

419 Thompson Creek
Road, Stevensville;
443-249-3649; avanti-
ki.com; Lunch, Dinner

$$ b

Barbecue Bueno

422 Pennsylvania Ave,
Centreville, 443-262-
8054, Food Truck,
barbacue

Big Bats Café

216 Saint Claire Place,

Stevensville; 410-604-

1120; Bigbats.com;

American, sports bar;

lunch, dinner $ © i
il
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Bridges Restaurant
321 Wells Cove Road,
Grasonville; 410-827-
0282; Bridgesrestau-
rant.net; Seafood;
lunch, dinner $$ &

Café Sado

205 Tackle Circle,
Chester; 410-604-1688;
Cafesado.com; Thai,
sushi; lunch, dinner $$
T a4

Capriotti’s

500 Abruzzi Drive,
Chester; 410-643-
9993; Capriottis.com;
Sandwiches; lunch,
dinner $ it

Carmine’s New York Pizza
2126 DiDonato Drive,
Chester; 410-604-2123;
Carminesnypizzakitch-
en.net; Italian, pizza;
lunch, dinner $ i

Commerce Street Cream-
ery Cafe Bistro

1lo N Commerce Street,
Centreville; 410-758-
6779; creamerycafe-
bistro.com; Breakfast,
Lunch $; Closed
Mondays it

Doc'’s Riverside Grille
511 Chesterfield
Avenue, Centrev-

ille; 410-758-1707;
Docsriversidegrille.
com; American; lunch,
dinner $ 1 i * 2

El Jefe Mexican Kitchen
& Tequila Bar

1235 Shopping Center
Road, Stevensville; 410-
604-1234; eljefemexi-
cankitchentequilabar.
com; Mexican; lunch,
dinner $-$$ 1 it

Fisherman’s Inn

& Crab Deck

3116 Main Street, Gra-
sonville; 410-827-8807;
fishermansinn.com;
Seafood; lunch, dinner
$$ 1T w22 * 2

Frix’s Fire Grill

1533 Postal Road,
Chester; 410-604-2525;
Frixsfiregrill.com;
Brazillian/American,
small plates, bar/
lounge, lunch, dinner
$$ T ¢ i

Harris Crab House

433 Kent Narrows Way
N., Grasonville; 410-
827-9500; Harriscrab-
house.com; Seafood,
crabs; lunch, dinner $$
BTt kg

Historic Kent Manor Inn
500 Kent Manor Drive,
Stevensville; 410-643-
5757; Kentmanor.com;
Modern American;
special occasion dining,
Sunday brunch $$$
2

The Jetty Restaurant

& Dock Bar

201 Wells Cove Road,
Grasonville, 410-827-
4959, Jettydockbar.
com, American, sea-
food; lunch, dinner $

filt 0 K o e

Kentmorr Restaurant
910 Kentmorr Road,
Stevensville; 410-643-
2263; Kentmorr.com;
American, seafood;
lunch, dinner $$ &
it 20

Knoxie’s Table

180 Pier 1 Rd, Stevens-

ville; 410-604-5900;

Baybeachclub.com;

American; dinner,

weekend brunch @
i

Ledo Pizza

110 Kent Landing,
Stevensville; 410-643-
7979; Ledopizza.com;
Pizza, pasta, sand-
wiches; lunch, dinner
$ iy

Libbey’s Coastal Kitchen
357 Pier 1 Road,
Stevensville; 410-604-
0999; libbeyscoastal-
kitchen.com; American,
seafood; Lunch,dinner;
T it

Love Point Deli

109 Main Street,
Stevensville; 410-604-
2447; Lovepointdeli.
com; Deli; lunch,
dinner $ i

Mamma Mia Italian
Bistro & Sports Bar
219 E Water Street,
Centreville 410-758-
2222; Lunch, Dinner

$$ 1 i

The Narrows Restaurant
3023 Kent Narrows
Way S., Grasonville;
410-827-8113; Thenar-
rowsrestaurant.com;
American, seafood;
lunch, dinner, Sunday
brunch $$ & @ ==

Oh My Chocolate

417 Thompson Creek;
Road, Stevensville; 410-
643-7111 ohmychoco-
late.com

0’Shucks Irish Pub

122 Commerce Street,
Centreville; 410-758-
3619; Oshucksirishpub.
com; Irish, American;
lunch, dinner $ |

Rams Head Shorehouse
800 Main Street, Ste-
vensville; 410-643-2466;
Ramsheadshorehouse.
com; American, brew-
ery; breakfast, lunch,
dinner $ 1 it 2

Red Eye’s Dock Bar

428 Kent Narrows Way
N., Grasonville; 410-
827-3937; Redeyed-
ockbar.com; American,
seafood; lunch, dinner
$7T M p

SandBar at Rolph’s
Wharf

1008 Rolph’s Wharf
Road, Chestertown;
410-778-6347; Seafood;

lunch, dinner $ 1 =2
i

Yo Java Bowl

800 B Abruzzi Drive,
Chester; 41 0-604-
0000; yojavabowl.com;
Breakfast, Brunch $ it

Talbot
County

208 Talbot

208 N. Talbot Street,
St. Michaels; 410-745-
3838; 208talbot.com;
Modern American;
dinner $$ &

Ava’s Pizzeria & Wine Bar
409 S. Talbot Street, St.
Michaels; 410-745-
3081; Avaspizzeria.com;
Ttalian, pizza; lunch,
dinner $$ 1 ih

Awful Arthur’s

Seafood Company

402 S. Talbot St., St.
Michaels; 410-745-
3474; Awfularthursusa.
com; Fresh seafood,
authentic oyster bar

$$ 1 Wiin

The BBQ Joint

216 East Dover Street,
Ste. 201, Easton; 410
690-3641; Andrew-
evansbbgjoint.com;
Barbecue; lunch, dinner
$ 1 e

Banning’s Tavern

42 E Dover Street,
Easton; 410-822-1733;
Banningstavern.com;
American; lunch, din-
ner $$ &

Bas Rouge

19 Federal Street,
Easton; 410-822-1637;
Basrougeeaston.com;
European; lunch, din-
ner $$$ @

Bistro St. Michaels

403 Talbot Street, St.
Michaels; 410-745-9111;
Bistrostmichaels.com;
Euro-American; dinner,
Weekend brunch $$
0

Capriotti’s

106 Marlboro Avenue,
Easton; 410-770-4546;
Capriottis.com; Sand-
wiches; lunch, dinner
$ it

Capsize (Seasonal)

314 Tilghman Street,
Oxford; 410-226-5900;
Capsizeoxmd.com;
American; lunch, din-
ner $-$$ ® 1

Captain’s Ketch

316 Glebe Road,
Easton; 410-820-7177;
Captainsketchseafood.
com; Seafood; lunch,
dinner

Carpenter Street Saloon
113 Talbot Street, St.
Michaels; 410-745-5111;
Carpenterstreetsaloon.
com; American, sea-
food; breakfast, lunch,
dinner $$ 7 2

Characters Bridge
Restaurant

6136 Tilghman Island
Road, Tilghman;
410-886-1060; Fresh
seafood, casual atmo-
sphere; Lunch, dinner;
Charactersbridger-
estaurant.com $$

it 20

Chesapeake Landing
23713 St. Michaels
Road, St. Michaels;
410-745-9600; Ches-
apeakelandingrestau-
rant.com; Seafood;
lunch, dinner $$ 1
it

The Coffee Trappe

4016 Main Street,
Trappe; 410-476-6164;
coffeetrappe.com;
breakfast $ i =2 &

The Crab Claw
Restaurant

304 Burns Street, St.
Michaels; 410-745-
2900; Thecrabclaw.
com; Seafood; lunch,
dinner $$ 1 i 22



DINING GUIDE

CREPES BY THE BAY
"Great crepes, both sweet
or savory. Crab and spin-
ach? I think yes!" —D.J.

Crepes By The Bay

413 S. Talbot St., St.Mi-
chaels; 410-745-8429;
Breakfast, lunch 1 i

Corah’s Corner

105 N Talbot Street,

St Michaels; 410-745-

8008; Corahs.com;

Seafood; Seasonal, $$,
I i

Doc’s Downtown Grille
14 N Washington St.,
Easton; 410-822-7700;
Docsdowntowngrille.
com; American, seafood;
lunch, dinner $$ 1

Doc’s Sunset Grille

104 W Pier St., Ox-
ford; 410-226-5550;
Docssunsetgrille.com;
American; lunch, din-
ner $ @ it 2

Eat Sprout

335 N Aurora Street,
Easton; 443-223-0642;
Eatsprout.com; Organic,
ready-to-eat; breakfast,
lunch, dinner $

El Dorado Bar & Grill
201-C Marlboro Ave-
nue, Easton; 410-820-
4002; Mexican; lunch,
dinner $$ &

Foxy’s Harbor Grille
(closed January &
February)

125 Mulberry St., St.
Michaels; 410-745-
4340; Foxysharbor-
grille.com; Seafood,
American; lunch,
dinner $ 1 22 * g

The Galley St. Michaels
305 S. Talbot Street, St.
Michaels; 410-200-
8572; Thegalleysaintmi-
chaels.com; Breakfast,
lunch $ 1 i

Gina’s Cafe

601 S Talbot Street, St.
Michaels; 410-745-
6400; ginascafemd.
com; Southwestern,
Vegetarian; lunch,
dinner $$

Gluten Free Bakery Girl
116 N Talbot St; St Mi-
chaels; 410-693-1153;
glutenfreebakerygirl.
com $

Gourmet by the Bay

415 S. Talbot Street, St.
Michaels; 410-745-
6260; gourmetbythe-
bay.net

Harrison’s Harbour
Lights

101 N. Harbor Road, St.
Michaels; 410-745-
9001; Harbourinn.com;
American, seafood;
lunch, dinner $$ &
il o

Hong Kong Kitchens
210 Marlboro Avenue,
Easton; 410-822-7688;
Hongkongkitchen-
seaston.com; Chinese;
lunch, dinner $

Hot off The Coals BBQ
8356 Ocean Gateway,
Easton; 410-820-8500;
Hotoffthecoals.com;
Barbecue; lunch, dinner
$ i

Hunters’ Tavern at

the Tidewater Inn

101 E. Dover Street,
Easton; 410-822-4034;
Tidewaterinn.com;
American; breakfast,
lunch, dinner, Sunday
brunch $$ © T i

In Japan

101 Marlboro Avenue,
Easton; 410-443-0681;
Injapansushi.com;
Japanese, sushi; lunch,
dinner $$ & 1 it

Latitude 38 Bistro &
Spirits

26342 Oxford Road,
Oxford; 410-226-5303;
Latitude38.biz; Amer-
ican, seafood; lunch,
dinner, Sunday brunch
$S T 1 i

(240) 47 91

w.rangeandreef.com  §
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DINING GUIDE

OSPREY POINT
"I can't get enough of the food or
the atmosphere. The perfect din-
ner and date night. Be sure to stop
in, worth it." —Lindsey Jacobs

Ledo Pizza

108 Marlboro Avenue,
Easton; 410-819-3000;
Ledopizza.com; Pizza,
pasta, sandwiches;
lunch, dinner $

Limoncello Italian
Restaurant

200 S. Talbot St., St.
Michaels; 410-745-3111;
Limoncellostmichaels.
com; Italian; lunch,
dinner $$ 1 it

Lowes Wharf

21651 Lowes Wharf
Road, Sherwood; 410-
745-6684; Loweswharf.
com; American; lunch,
dinner $ ® 1 “2 * g

Lyon Distilling

Company

605 S. Talbot Street,
#6, St. Michaels; 443-
333-9181; lyonrum.com

Marker Five

6178 Tilghman Island
Road, Tilghman; 410-
886-1122; Markerfive.
com; Local seafood,
lunch, dinner Thurs-
day-Sunday $$ & 1

Momma Maria’s
Mediterranean Bistro
4021 Main Street,
Trappe; 410-476-6266;
mommamariasbistro.
com; Mediterranean;
dinner $$ & 1 i 0

0ld Brick Inn

401 S. Talbot St., St.
Michaels; 410-745-
3323; Breakfast

Osteria Alfredo

210 Marlboro Avenue,
Easton; 410-822-9088;
osteriaalfredo.com;
Italian; lunch, dinner

$$@ ¢

out of the Fire Café

& Wine Bar

22 Goldsborough
Street, Easton; 410-
770-4777; Outofthefire.
com; Mediterranean,
seafood; lunch, dinner

$$ @ ¢

Piazza Italian Market
218 N. Washington
Street, Easton; 410-
820-8281; Piazzaital-
ianmarket.com; Italian;
lunch, takeout $ it

Plaza Jalisco

7813 Ocean Gateway,
Easton; 410-770-8550;
Plazajaliscoeaston.com;
Mexican; lunch, dinner
$ i

Purser’s Pub at Inn at
Perry Cabin

308 Watkins Lane,

St Michaels 443-258-
2228 innatperrycabin.
com; American food,
small plates, lunch and
dinner 1 * it

Robert Morris Inn

314 North Morris
Street, Oxford; 410-
226-5111; Robertmor-
risinn.com; Modern
American; breakfast,
lunch, dinner, Sunday
brunch $$ & 1

Sakura Sushi Restaurant
8475 Ocean Gateway,
Easton; 410-690-4773;
Japanese, Sushi; lunch,
dinner $-$$

Sam’s Pizza &
Restaurant
1110 S. Talbot Street,
St. Michaels; 410-745-
5955; Samspizzastmi-
chaels.com; Italian,
American, Greek
cusine; lunch, dinner $
T it

Scossa Restaurant
& Lounge

8 N. Washington Street,

Easton; 410-822-2202;
Scossarestaurant.com;
Northern Italian; lunch,
dinner, Sunday brunch

$$ @ ¢

Snifters Crafts Beer and
Wine Bistro

219 Marlboro Avenue,
Easton; 410-820-4700;
sniftersbistro.com

Stars at Inn at Perry
Cabin

308 Watkins Lane, St.
Michaels; 443-258-
2228; innatperrycabin.
com; Seafood; break-
fast, lunch, dinner $$$
a1 i 22

St. Michaels Crab

& Steakhouse

305 Mulberry Street,
St. Michaels; 410-745-
3737; Stmichaelscrab-
house.com ; American,
seafood; lunch, dinner
$S T [ i o0

Sugar Buns Airport

Café & Bakery

29137 Newnam Road,
Easton; 410-820-4220;
sugar-buns.com; Baked
goods, desserts, light
fare; breakfast, lunch

$ it

Sunflowers & Greens

11 Federal Street,
Easton; 410-822-7972;
Sunflowersandgreens.
com; Salads; lunch $

T at the General Store
25942 Royal Oak Road,
Easton; 410-745-8402;
Tatthegeneralstore.
com; Dinner, Weekend
brunch $$ & ¢

Theo’s Steaks, Sides &
Spirits

407 S. talbot Street, St.
Michaels; 410-745-
2106; Theossteakhouse.
com; Steakhouse;
dinner $$$ &

Two if by Sea

5776 Tilghman Island
Road, Tilghman; 410-
886-2447; twoifbysear-
estaurant.net; American;
breakfast, lunch, Sunday
brunch $ i

U Sushi

108 Marlboro Avenue,
Easton; 410-763-8868;
Usushimd.com; Japa-
nese; lunch, dinner $$

Washington Street Pub
& Oyster Bar

20 N. Washington
Street, Easton; 410-
822-1112; Washington-
streetpub.com; Amer-
ican; lunch, dinner $$
B 1 o

Kent County

98 Cannon Riverfront
Grille

98 Cannon Street,
Chestertown; 443-
282-0055; 98cannon.
com, Seafood; lunch
and dinner $$, & 1
P

Bayside Foods
21309 Rock Hall
Avenue, Rock Hall;
410-639-2552

Bay Wolf Restaurant
21270 Rock Hall Ave,
Rock Hall; 410-639-
2000; Baywolfrestau-
rant.com; Austrian &
Eastern Shore Cuisine;
lunch, dinner $

Beverly’s Family
Restaurant

11 Washington Ave,
Chestertown; 410-778-
1995; American; break-
fast, lunch, coffee i

Café Sado

870 High Street, Ches-
tertown; 410-778-6688;
Cafesado.com; Sushi
and Thai $$ 1

China House

711 Washington Ave,
Chestertown; 410-778-
3939; Chinese; lunch,
dinner $

Evergrain Bread Com-
pany

201-203 High Street,
Chestertown; 410-
778-3333; Evergrain-
breadco.com; Bakery;
breakfast, lunch $ i



Figg’s Ordinary

207 S. Cross Street
#102, Chestertown;
443-282-0061; Figg-
sordinary.com; Café
and Bakery; Breakfast,
Lunch, Gluten and
refined sugar free $ *

Harbor Shack

20895 Bayside Ave,
Rock Hall; 410-639-
9996; Harborshack.
net; American, seafood;
lunch, dinner $-$$
Mok

Java Rock

21309 Sharp St., Rock
Hall; 410-639-9909;
Gourmet coffee, light
fare; breakfast, lunch
$ in X

The Kitchen at the
Imperial

208 High StreetChes-
tertown, MD. 21630;
410-778-5000; Impe-
rialchestertown.com;
Small Plates Tavern &
Casual Fine Dinning
Restaurant, Sunday
Brunch $$ 1 »

Luisa’s Cucina Italiana
849 Washington Ave,
Chestertown; 410-778-

5360; Luisasrestaurant.

com; Italian; lunch,
dinner $—$$ & 1|

Marzella’s By The Bay

3 Howell Point Road,
Betterton; 410-348-
5555; Italian, American;
lunch, dinner $ it &

Osprey Point

20786 Rock Hall
Avenue, Rock Hall;
410-639-2194; Osprey-
point.com; American,
Seafood; dinner, $$$
[ IR

Pasta Plus

21356 Rock Hall Ave,
Rock Hall; 410-639-
7916; Rockhallpasta-
plus.com; American,
Italian; breakfast,
lunch, dinner $ it

Procolino Pizza

711 Washington Ave,
Chestertown; 410-778-
5900; Italian; lunch,
dinner $-$$

The Retriever Bar & The
Decoy Bottle Shop

337 1/2 High Street,
#339, Chestertown

Two Tree Restaurant

401 Cypress Street, Mil-
lington; 410-928-5887;
Twotreerestaurant.
com; Farm-to-table;
lunch, dinner $$ &

Uncle Charlie’s Bistro
834B High Street,
Chestertown; 410-778-
3663; Unclecharlies-
bistro.com; Modern
American; lunch,
dinner, Sunday brunch

$$ 1 i

Waterman’s Crab House
21055 Sharp Street,
Rock Hall; 410-639-
2261; Watermanscrab-
house.com; Seafood;
lunch, dinner $$ ®
filt 28 * g2

Dorchester
County

Bay County Bakery and
Café

2951 Ocean Gateway,
Cambridge; 410-228-
9111; Baycountybakery.
com; Sandwiches, pas-
tries; breakfast, lunch $

Black Water Bakery
and Coffee House

429 Race Street, Cam-
bridge; 443-225-5948;
Black-water-bakery.
com; Artisisan breads,
soups, sandwiches,
desserts $

Blue Ruin

400 Race Street, Cam-
bridge; 410-995-7559;
blueruinbar.com

Bombay Social

413 Muir Street; Cam-
bridge, MD 21613; 443-
515-0853; bombayso-
cialmd.com; Indian;
lunch, dinner

Bombay Tadka

1721 Race Street, Cam-
bridge; 443-515-0853;
Bombaytadkamd.com;
Indian; lunch, dinner

$$

Lil’ Bitta Bull BBQ
520 Race St, Cam-
bridge; 443-205-2219

Ocean 0dyssey

316 Sunburst Highway
(Rt. 50), Cambridge;
410-228-8633;
toddseafood.com;
Seafood: lunch, dinner
$$, W i

Paul’s Deli on the Creek
443-477-6630; 106
Market Square, Cam-
bridge; Deli, lunch,din-
ner, $, i

RAR Brewing

504 Poplar Steet,
Cambridge; 443-225-
5664; Rarbrewing.
com; American; lunch,
dinner $ 2

Snapper’s Waterfront
Café

112 Commerce Street,
Cambridge; 410-228-
0112; Snapperswa-
terfrontcafe.com;
American, seafood;
lunch, dinner, Sunday
breakfast $ 1 2 * g

Suicide Bridge
Restaurant

6304 Suicide Bridge
Road, Hurlock;
410-943-4689; Sui-
cide-bridge-restaurant.
com $$ 1 i 22

ThaiTalian Infusion
Cuisine

300B Washington
Street, Cambridge; 443-
225-6615; thaitalianin-
fusioncuisine.com

Caroline
County

Market Street Public
House

200 Market Street,
Denton; 410-479-4720;
Marketstreet.pub

Irish, American; lunch,
dinner $ 1 2

SHOP LOCAL SERVICES & RETAIL

You're Inviled...

To thank you for voting for us, please join us for a
party & open house on Friday - July 22 from 3-5pm

BEST OF

EASTERN SHORE

&
Ga!anced Care

Physical Therapy

410-745-8025

1110 STalbot St.. Suite 5 info@balancedcarept.com
5t. Michaels. MI; 21663 www.balancedcarept.com

EASTERN SHORE

Chestertown, MD | www.estents.com
info@estents.com | 410-810-068

Excellence is in the details

abby B
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Chesapeake Bay Maritime Museum 10
FIND WILMA AND WIN!
Chesapeake Eye Care Management P.C. 2
It’s peak season for all things summer: crab picking, ice cream,
sandals, shades, swimming, and lounging by the Bay! So, our fave Dee Dee McCracken-Coldwell Banker 3,16
mascot Wilma is taking to the mid-summer sky this July, zipping to ) ) )
and from her favorite restaurants, shops, and services throughout DJOWdOﬂ Center for Implant and Restorative Dentistry ..., 1
the Chesapeake Bay region. Where will she land next?
Drs. Walzer Sullivan & Hlousek PA. 7
Here’s how the contest works: Wilma appears next to three different
ads in thls magazine. When you spot her, wrltfz the names of the ads Dogwood Acres 60
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 Dwelling and Design 56
whatsupmag.com/promotions for another opportunity to win a prize.
Eastern Shore Tents And Events 79
Congratulations to Mail entries to: Where’s Wilma? Easton Dermatology Associates LLC 19
Linda of Stevensville, Eastern Shore, 201 Defense Hwy.,
who. won a $50 gift Ste. 203, Annapolis, MD 21401 or Gary Smith Builders 56
certificate to a local fill out the form at whatsupmag.
restaurant or business. com/promotions
/P Homestead Gardens 60
Jason's Computer Services 52
Kent Island Pediatric Dentistry 19
Londonderry On The Tred Avon 15
Lundberg Builders/314 Design Studio 52
Meredith Fine Properties 23
Nancy Hammond Editions 65
0’Donnell Vein and Laser IFC
Please Print Legibly
| )
I FOUND Advertiser Queen Anne's Crossing 10
Wl LM A Advertiser Range & Reef 77
ON PG. Advertiser RLC Lawyers and Consultants LLC 4
Name ROSM Regenerative Orthopedic Sports MediCing...........ceco 14
Phone . L
Talisman Therapeutic Riding 66
Address
The Galley Restaurant and Bar 78
E-mail address
What is your age bracket? (Circle one) <25 25-34 35-44 45-54 55+ Tidewater Inn 18
Would you like to sign up for our weekly eNewsletters, which brings you each Trippe Gallery 65
weekend'’s best events and dining deals, as well as online-exclusive articles!
Yes,pleasel ____ No,thanks Troika Gallery 60
Entries must be received by July 31, 2022. Winner will receive TTR Sotheby’s Annopolis—Brod Koppel 5
a gift certificate to a local establishment and their name will appear
i ing i f What's Up? Eastern Shore. . . .
111 AN Upeoming 1S5Ue o What's U kasterm shore University of Maryland Shore Regional HEQIEN ... IBC
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" UNIVERSITY of MARYLAND
Ul SHORE MEDICAL GROUP

UROLOGY

Game Changer

Treating prostate enlargement without medications or surgery is now a reality with
Rezim™ Water Vapor Therapy. This revolutionary in-office treatment using the natural energy
stored in water vapor to remove excess tissue pressing on the urethra can eliminate the need for
medications or surgery to treat the symptoms of an enlarged prostate.

An enlarged prostate, also referred to as benign prostatic hyperplasia (BPH), is a fairly common
occurrence in men over 45, Left untreated, BPH may lead to urinary tract infections, bladder or kidney
damage, bladder stones or incontinence.

Common symptoms of prostate enlargement include:
* Increased frequency in urination
= Slowed or delayed start of the urinary stream or inability to urinate Scan to learn more:
* Dribbling at the end of urinating
= Incomplete emptying of your bladder

If you are experiencing these symptoms, the experts at UM SMG - Urology can
help. Call 410-820-0560 to schedule an appointment to discover your treatment

optians, or visit umshoreregional.org/WVT to learn more about Rezdm™,

UM Shore Medical Pavilion at Easton | 490 Cadmus Lane, Suite 104 | Easton, MD

A better state of care.



WHERE SWIMMING BECOMES AN EXPERIENCE

The Mineral Springs® Pool Care System featuring SilkGuard® Technology transforms your pool into an extraordinary
mineral bathing environment. Luxurlate in soft, gentle, sparkling water with a more natural alternative that's easier on you
and your pool. Visit us today and learn more about Mineral Springs for the perfect combination of nature and technology.

OO




