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LOCAL ARTIST MARC
CASTELLI PAINTS THE
AREA’S WATERMEN

Hell
or high water
Richard Scofield talks
30 years of boatbuilding with the
Chesapeake Bay Maritime Museum

LASIK

A Family Affair

On the water and off the water, LASIK made
a difference in the Hartman family’s lives.
Experience the freedom of LASIK.
Do what you love – free of glasses.
Better Vision. Better Days.
Schedule your LASIK consultation today.
Mention this ad to receive $600 off bi-lateral LASIK.
Surgery must be completed by September 30, 2018.
Cannot be combined with other promotions.

THE CLEAR CHOICE
FOR YOUR VISION
2002 Medical Parkway
Sajak Pavilion, Suite 320
Annapolis, MD 21401
877-DR4-2020
(L-R) Edward Hartman, III, Cynthia Hartman,
Dr. Maria Scott, Cataract and Refractive Surgeon,
Edward Hartman, IV, Carolyn Hartman

Laser Cataract Surgery I LASIK I Cosmetic Eyelid Surgery I Glaucoma I Retina I Dry Eye

Benson &Mangold Real Estate

Barbara C. Watkins
ASSOCIATE BROKER
(DIRECT) 410-310-2021
BARB.C.WATKINS@GMAIL.COM
WWW.EASTERNSHOREHOMES.COM

27999 OXFORD ROAD
OXFORD, MARYLAND 21654
(OFFICE) 410-822-1415

NEW LISTING!

WWW.FABULOUSWATERFRONT.COM

WWW.CLOSETODOWNTOWN.COM

WWW.VILLAGEWATERFRONT.COM

Immaculate waterfront home with exceptional broad water
views! This four bedroom home is filled with light and offers
nice open floor plan, stone fireplace & gorgeous sunset views.
2+ acres with pier, & detached 3 car garage includes workshop.
Minutes to Easton & St. Michaels. $1,195,000

Beautifully maintained and move in ready home in Cooke’s
Hope, only minutes to Easton and Oxford. Nice kitchen with
island, first and second floor master suites, bonus room,
office, screened porch and fenced rear yard with fabulous
pool and patio. $1,095,000

Leed’s Creek with gorgeous sunsets, pier with lift, and waterside pool. Spacious 4 bedroom home has great room w/ fireplace, sunroom, large kitchen with breakfast bar, game room,
office/study & second floor owner’s suite. Elevator. 2 car garage. 9 minutes to Easton. $995,000

NEW LISTING!

NEW PRICE!

NEW LISTING!

WWW.WATERFRONTRANCHER.COM

WWW.EASTONCLUBWATERFRONT.COM

CAMBRIDGE RANCHER

Move in ready 4 bedroom home close to St. Michaels &
Easton. Sited on 2 acres with waterside pool, pier with lift and
breezy screened porch. Inside offers formal living room,
private office, waterside family room and fabulous master
bedroom with walk in closet and private bath. $975,000

Custom built 4 BR home overlooking the Tred Avon River
offers fabulous screened porch and waterside deck.
Gourmet kitchen, formal living & dining rooms, family room
with fireplace and first floor master suite with office. Community pool and tennis. Priced below assessed value! Motivated
sellers! $684,900

Sweeping views of Fishing Creek with protected shoreline! 2
bedroom semi-detached rancher on a beautiful waterfront
lot. Waterside porch, living room with wood floors and corner
stone fireplace. Updated kitchen, den, large utility room, and
separate one car garage. A perfect get-a-way! $335,000

NEW LISTING!

WWW.EASTONCOLONIAL.COM
Beautiful Colonial located minutes to downtown Easton and
convenient to the Western Shore. This home features 3 large
bedrooms, 2 1/2 baths, spacious kitchen, separate dining
room, living room / office, attached 2 car garage and rear yard
with patio. $319,000

WATER ACCESS COMMUNITY

OXFORD CONDO

Perfect get-a-way! Community beach, pavilion and fishing
pier. Well-maintained 3 bedroom, 2 ½ bath home offers large
family room with vaulted ceiling and wood stove, open
kitchen with breakfast bar, living room with gas fireplace,
fabulous screened porches and decks. $219,000

Updated and adorable Oxford Arms condo offers one level
living with two bedrooms, one and a half baths, big open area
with living and dining. Nice patio area at rear. Large attic space.
Close to waterfront park, beach and restaurants. Freshly
painted. $197,500

WWW.EASTERNSHOREHOMES.COM

Professional yet personal service

YOUR LUXURY
SUMMER ON
THE SHORE

700 Port Sttreet
Easton, MD 216
601

410-820-4400

W ITH A RESPITE STAY AT
H EARTFIELDS ASSISTED LIVING
AT EASTON

If you’re heading out of town this summer, give
your folks the luxury staycation they deserve,
right here on the Eastern Shore! Heartfields
Assisted Living at Easton has everything they
need for an exceptional summer. Enjoy your
time away knowing your parents are getting
the care they need, savoring a Five Star meal
every day, making new friends and not having
to worry about a thing.

Pack your suitcase and let us take care
of the rest. Call 410-820-4400 to
learn about our summer savings!
www.HeartFieldsAssistedLivingAtEaston.com
ASSISTED LIVING • MEMORY CARE
©2018 Five Star Senior Living
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FARE THEE WELL
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pring has always been a
season of regeneration
for me – a time when
new opportunities seem
to emerge with the blooms on
the trees. I feel grateful that I have
had these chances for renewal in
my life.
This spring was no different.
In May, I left The Star Democrat
and Shore Monthly magazine to
pursue an opportunity in communications and public relations. It was a bittersweet parting, as the newspaper, and
the magazine I’ve watched grow from infancy, have been
such a huge part of my life. I’m a journalist at heart, and
I’ve been lucky enough to work with some of the best at
The Star Democrat.
I’ve also been blessed to work for supervisors who
believed in me; our publisher, David Fike, and my executive editor at the newspaper, John Griep. Both have
encouraged me and supported me since the day I walked
through the door four years ago. I couldn’t have asked for
more, but I got it when I had the chance to work with the
Shore Monthly team – David, Greg Mueller, Betsy Griffin,
Gail Ruppe, Jon Ekroos and Paul Hagood – as we collaborated to put this magazine together, from conception to
first issue, and beyond.
I wanted to say goodbye to you all, and thank you for
your support during this incredibly fun project. I also want
to introduce you to your new Shore Monthly editor, Sarah
Ensor – a talented, witty, smart woman who is one of the
finest writers I’ve had the opportunity to work with during
my time at the magazine.
In this, our ninth issue, and our issue focused on the
world of boating – a world so ubiquitous on the Eastern
Shore – I hope you’ll enjoy learning more about boatbuilding legend Richard Scofield; embark on a journey with a
Talbot County family that has made their sailboat their
home while they travel around the world; and enjoy the
numerous fresh seafood options found around the Shore.
Enjoy everything you’ll discover on the pages that follow, and I’ll be seeing you.
Katie Willis

8
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And, a day is far brighter with stories
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The 2004 remake of the classic
movie “Around the World in 80 Days”
(the movie version of a book written in
1872 by Jules Verne) portrays a humorous race to circle the globe in a hot air
balloon — but taking 18 months to circumnavigate the world with your entire
family aboard a sailboat is anything
but comedic. For longtime Oxford residents Richard and Jessica Johnson,
and daughters Molly and Emma, they
wouldn’t have it any other way.

1924 to 1959) are inspirations to Richard and Jessica.
Richard has sailed (even operating
tall ships) and built boats around the
world for the past 35 years. Teaching
is second nature to him. He has taught
sailing excursions aboard his boat and
served as an instructor for the Sea Education Association, a college-accredited
oceanography course that uses scientists to instruct students during a
six-week period.

Richard and Jessica are no strangers to the high seas. From 1997 to 2001
they circled the globe, but Jessica had
to miss the transatlantic leg because
she was 7-and-a-half months pregnant.
“So this journey ‘closes the loop’ for
me, and gives the girls some ‘currency’
for future life adventures,” Jessica said.
Circumnavigators Irving and Exy
Johnson (not related, but who sailed
around the globe seven times from

Jessica’s initiation to the sea came as
a camp counselor on shore sailing dinghies, and she later felt a pull toward
the open seas. She has been a student
and mate on SEA education voyages,
and was a crew member and instrutor
on the Pride of Baltimore.
Meeting aboard the Sea Education
Association’s staysail schooner, Westward, Richard and Jessica developed a
shared passion for introducing others
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to foreign cultures and global environmental issues.
Jessica shared from her journal:
“Once sailing gets in your system, it’s
hard to get rid of the travel and adventure bug.”
Sailing aboard their custom-built
New Zealand catamaran, Elcie, the
Johnsons left Oxford in November 2017
to sail around the globe in 18 months.
Richard and Jessica were heavily
involved with the design, building, and

serve as deck hands, stand watches,
help with sail-handling, and also help
with galley duties.
As Richard proudly declared, “Living in close quarters with guests and
family, I tell our girls they will make
excellent college roommates as they
have learned communal living at an
early age.”
Having all the comforts of home
(except heat, air conditioning, dishwasher, unlimited hot showers, and

outfitting of Elcie. Designed to withstand the rigors of world ocean travel,
Elcie is 62 feet long, weighs 42,990
pounds, has a beam of 30 feet, and
has all the necessary technology and
equipment to withstand every urgent
need or demand.
Molly (14) and Emma (16) have
sailed all 50,000 nautical miles on Elcie
since it was launched in 2009. They

unlimited internet access) Elcie,
powered by sail and twin Yanmar
65-horsepower inboard diesel engines,
can comfortably accommodate 10 crew
members in five double cabins. Couples have first preference for the queen
guest berth; solo travelers get a single
bunk in a shared cabin.
When asked about family lessons, Jessica said, “Our girls are with us full-time.

S H O R E M O N T H LY. CO M | J U N E 2 0 1 8
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“

Twenty years from now,
you will be more disappointed by the things you
didn’t do than those you did.
So throw off the bow lines.
Sail away from safe harbor.
Catch the wind in your sails.
Explore. Dream. Discover.”

Over the years we have managed a two-years-on-twoyears-off schedule with regards to school. The girls
went to school in New Zealand for two years. What a
great life experience to learn Maori and to play cricket.
It was a major decision for them to miss two years of
high school. Applying for college will pose a challenge
... but they will have excellent essay material. Our travels have given them a global perspective and made
them more prepared for life on their own.”
If you have an adventurous nature, you can apply
for a berth on one of the excursion’s 22 legs and
be a part of the “expense sharing crew.” An application process for the expense sharing crew is available
at www.elcieexpeditions.com/sail-to-see. Such crew
members select a particular leg of the journey and can
be as involved as they wish. Most “guest crew” pitch
in to cook, stand watch, handle sails, and help with
housekeeping. Visiting crew members help subsidize
the cost of the trip and bring varied life experiences
aboard. Always wanted to visit Fiji, Singapore, Cape
14
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Town, or Brazil? Here is the opportunity of a lifetime.
In addition to the family growing closer and the
girls gaining confidence, there is another benefit from
Elcie. Looking for a way to share her family’s adventures and inspire school children, Jessica launched
www.sailtosee.org.
“I was deeply impacted by the book ‘Dove,’ (I read
it in middle school) about Robin Graham, a 16-yearold boy who sailed solo around the world. I loved that
one could travel the world and visit all these fascinating places,” Jessica said.
“Every two to three weeks, we publish a logbook
entry that describes our passages with statistics, maps,
photos, and discussion questions for teachers seeking to supplement curriculum. Teachers can access
previous log entries and receive email alerts on new
entries. We were excited to be accepted as a fund by
the Mid-Shore Community Foundation, which allows
us to accept tax-deductible donations to defray the
cost of the website,” Jessica continued.
When asked what they would do upon completion
of this worldwide water trek — what would be next
— Jessica said, “We will settle back in for Molly to finish high school, and get a different boat, better suited
to short-handed sailing as a couple.”
There is no better way to drop anchor now than to
share another of Richard and Jessica’s favorite quotes:
“Twenty years from now, you will be more disappointed by the things you didn’t do than those you
did. So throw off the bow lines. Sail away from safe
harbor. Catch the wind in your sails. Explore. Dream.
Discover.” Mark Twain. S

AtlAntic ScAttering
by Ryan Helfenbein

Ask the UndertAker

placement of man-made structures
integrated with human remains on non
Finally, the warmer weather is back!! A
DNR permitted sites within the waters
time when we can get outside to spruce
up our gardens, wash our cars and scatter of Maryland.” Ok…so I can’t place the
cremains, legally, into the local areas of
our loved ones at sea. Yes, in this area
the Chesapeake Bay. Then what can I do?
we see scattering becoming more and
Fortunately, there is a service offered by
more popular when families choose
funeral homes called Atlantic Scattering
cremation. As a matter of fact, studies
Tributes that provides the oversight
show that 2 out of 5 families who elect
to families seeking water scattering as
cremation plan to use scattering as their
the final place of rest for a loved one’s
final goodbye. With this said, where is
cremains. It is a private process that
scattering prohibited? And what are
provides scattering cremated remains
the laws regarding scattering in the
in accordance with the state and federal
Chesapeake Bay?
laws. It provides the family with photos
Living as close to the water as most of us and/or video of the sunset scattering
do, many families who elect for scattering service on the Atlantic Ocean, along
with certification and a map, including
plan to do so in the tributaries of the
GPS coordinates for the location of the
Chesapeake Bay. Before you gas up that
placement of the cremains. Atlantic
boat and ice down the beverages, let
Scattering Tributes are offered at a
me inform you that it is against the law
number of funeral homes on the Eastern
according to the U.S. Environmental
Shore of Maryland and Annapolis.
Protection Agency and the State of
Maryland. According to EPA and state
An
n
solution if you are electing to do
laws, scattering of cremated remains is to Another
scattering
is airborne scattering. There
be conducted in waters no closer than 3
nautical miles from land and in waters no are pilots that offer scattering from the air
less than one hundred fathoms (600 feet) all throughout Maryland. Some provide
deep. Those of us who grew up having to aerial scattering over the mountains or
learn the deepest point of the Chesapeake water, where legal. Some even go as far
as offering high altitude and even loopBay to satisfy
fyy our middle school science
the-loops and rolls during the scattering
teachers (which is Bloody Point) know
process. A one of a kind means of
that even this location is not a suitable
scattering indeed!!!
depth.
But what about the reef program
offered by the company Eternal Reefs
out of Florida? Can’t they put cremains
into a reef ball and place them in the
Chesapeake Bay? Prior to April of 2012,
yes, but not any longer. It was reported
by the State of Maryland on April 26,
2012 that “MD DNR Fisheries Service
will no longer allow the placement of
human remains incorporated into manmade structures onto sites permitted to
the MD DNR Fisheries Service. This
includes all sites in Chesapeake Bay
and state waters of the Atlantic Ocean
(within 3 nautical miles of the shoreline).
Furthermore, it will be the MD DNR
Fisheries Service policy to oppose the

Perhaps a trip to the mountains of West
Virginia or a cruise in the Atlantic should
be considered for those planning to
scatter this season. Whichever it may
be, please be sure to take a moment to
double check into that specific areas
regulations or reach out to the local
undertaker in that area.
RyanHelfenbein,owner/supervisingmortician
and pre planning counselor at Fellows,
Helfenbein & Newnam Cremation & Funeral
Care, P.A., offers area residents solutions to
traditional funeral and cremation service.
ryan@fh
fhnfuneralhome.com
h

www.fhnfuneralhome.com

Chuck Mangold, Jr.
Associate Broker

(410) 924-8832 mobile | www.chuckmangold.com
BENSON & MANGOLD
R E A L E S TAT E
31 Goldsborough Street | Easton, MD 21601
(410) 822-6665 office | www.bensonandmangold.com

SeeWalnutGroveFarm.com

27214BaileysNeckRoad.com

4306WorldFarmRoad.com
$2,995,000 | Oxford

$2,995,000 | Stevensville

28300BrickRowDrive.com

SnugHarborFarmMd.com

26689NorthPointRoad.com

BeauvoirFarm.com

26631NorthPointRoad.com

4506BachelorsPointCourt.com

CedarLandingWaterfront.com

3021BennettPointRoad.com

28182OaklandsRoad.com

4537BenoniPointRoad.com

2010BennettPointRoad.com

TidalRetreat.com

27936PeachOrchardRoad.com

6877EdgeCreekRoad.com

29994BolingbrokeLane.com

8619BozmanNeavittRoad.com

$6,995,000 | Trappe

$2,495,000 | Oxford

$2,295,000 | Easton

$1,775,000 | Easton

$1,169,000 | Easton

$2,995,000 | Easton

$2,495,000 | Royal Oak

$1,995,000 | Oxford

$1,495,000 | Royal Oak

$895,000 | Royal Oak

$2,395,000 | Easton

$1,995,000 | Easton

$1,299,000 | Queenstown

$895,000 | Trappe

205FantasyLane.com

$2,295,000 | Trappe

$1,995,000 | Queenstown

$995,000 | Easton

$795,000 | Bozman
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FRESH LOCAL
BE WELL

C OFARMERS
MMUNITY

HMARKETS
ARVEST

AFFORDABLE
NUTS FRUITS
of the shore

Story by Michael Valliant | Photos by Caroline J. Phillips

Buying fresh produce, eggs and baked
goods from local farmers and artisans is easy
at a local farmers market, where people also
gather for music, camaraderie and a sense of
connection to people who produce their food.
The weekly markets are held Saturday mornings in Easton and St. Michaels, Thursdays on
Kent Island, and Wednesdays in Denton. At each
of these locations, farmers, artisans, locals, and
tourists come together for food and community.
The St. Michaels Farmers Market is entering its 20th year. After a positive history under
FreshFarm Markets, the St. Michaels Market
is now an independent, community organization led by a dedicated board of directors.

The market operates in affiliation with Maryland Farmers Market Association, a nonprofit
that connects people with Maryland farmers
markets and provides resources to market managers, farmers and consumers. This season,
the St. Michaels Farmers Market is being managed by Amanda Rzepkowski who brings to
the position a background in farming, nutrition
education and event management.
Elizabeth Beggins, a longstanding local
food advocate and current production manager with Chesapeake Harvest has been
associated with the St. Michaels Market since
its inception. She knows the benefits of shopping at local farmers markets.

VEGETABLES
GRAINS OATS
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“Aside from the delicious foods, markets
have the potential to be rich sources of community connection and education,” Beggins
said. “The St. Michaels Farmers Market has a
20-year history of vetting its vendors, making sure they operate under producer-only
guidelines, meaning they can only sell what
they grow or produce themselves. We like
to say we’re positively local.”
The St. Michaels Farmers Market is held
8:30 to 11:30 a.m. each Saturday from April
to November, at 204 S. Talbot St. in St.
Michaels.
Easton’s Farmers Market is held 8 a.m. to
1 p.m. every Saturday through December 15,
in the parking lot of the 100 block of North
Harrison Street. It’s been going on in some
fashion for more than 35 years. The market
is run by the Avalon Foundation and coordinated by Marie Nuthall. With great farmers,
artisans and vendors, and live music from
10:30 a.m. to 12:30 p.m., it’s a community
party each week.
“We hope that people come to the market
and have an immersive experience,” Nuthall said. “We want them to stroll through
with their families and dogs, engage with
the vendors, reconnect with old friends and
make new ones, enjoy the live music, sip a
latte, buy what they need for their dinner,
a bouquet to brighten a room or a gift for a
special someone.”
Easton’s farmers market offers a diverse
mix of local goods, such as seasonal fruit,
vegetables and herbs, fresh eggs and cheese,
artisanal bread, rolls, and muffins, dog treats,
nature photography, locally-crafted kombucha, handcrafted jewelry and locally distilled
rum.
“The food you’re buying is fresh, real
food that is locally sourced, and every dollar spent stays in our community,” Nuthall
said. “The Eastern Shore has a long agricultural and watermen history, and shopping
the farmers market is a great way to connect
to that tradition.”
The Kent Island Farmers Market will
20
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turn seven in October. It was founded and
is run by Diane Bedlin, who wanted to
know more about local farms and the origin of the food that ends up in markets.
She found that Maryland is ranked sixth
in the country in terms of loss of farmland. She wanted to help stop that, and
the farmers market seemed like a way she
could help.
“Many farmers aren’t large enough to
wholesale and really need a retail outlet,”
Bedlin said. “And it has kind of turned into
a mini food-hub—we try to make it a venue
not just for customers, but also for restaurants needing things. I like to be a conduit
for small businesses.”
Bedlin has witnessed a cultural shift
in awareness since she started talking to
customers.
“More and more people are starting to
want to know where their food comes from,”
she said. “Setting up local food markets and
a food shed is going to be something that
has a huge impact in a short time. We are
so disconnected from our food source now,
when you can look your farmer in the eye,
it makes a difference.”
The Kent Island Farmers Market is open
3:30 to 6:30 p.m. Thursdays year-round
at Christ Church, 830 Romancoke Road,
Stevensville.
The Denton Farmers Market is coordinated by Holly Foster, who first co-founded
and ran Chapel’s Country Creamery in
Easton for 13 years before she sold the
farm and the business in 2017. She understands the farmer’s side of the local markets,
because she spent years talking to customers about and selling cheese and local food.
She is now community outreach coordinator
for Shore Gourmet at Chesapeake Culinary
Arts Center and hunger coordinator for Caroline County.
“From owning a business that was a part
of farmers markets, I know the importance
of connecting directly with customers,” Foster said. “And I want to communicate to the

Seasonally fresh
ingredients and
prepared foods
such as bread
are never more
local than at a
farmers market,
where people can
also conect with
neighbors and
local artists.
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customers the impact of buying directly from a farmer,
supporting local businesses so that money stays in our
community.”
The Denton Farmers Market is held 3:30 to 6:30
p.m. Wednesdays through fall at Chesapeake Culinary
Arts Center at 512 Franklin Street in Denton. Regular offerings include seasonal fruits and vegetables,
micro greens, mushrooms, seafood, pastured pork
and grass-fed beef. Shore Gourmet’s popular weekly

22
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dinners also are available on Wednesdays. The market is working with Caroline County Arts Council to
schedule performers. For Foster and the Denton market, it is about more than just a sales transaction.
“A farmers market is a place where there is a passing of the passion from the seller to the buyer, you
can see people getting excited to talk about and share
what they love,” Foster said. “That’s one of the things
that makes it so cool.” S

From annapolis to the shores of maryland
www.BianaArentz.com

Biana Arentz

Steve Arentz

410.490.0332

410.310.0896
Fluent in English

Fluent in Spanish
410-224-2200 (O) • 170 Jennifer Road • Annapolis, MD 21401

BIANA

STUNNING WATERFRONT IN SOUTHERN MARYLAND

23098 GRAMPTON RD,
CLEMENTS

2018 Realtor of the Year
Bay Area Association of Realtors

This custom estate known as Hunters Rest was built
for entertaining. Main Lvl living + 3 extra rooms dwn.
6000sqft+ brilliantly designed and thoughtfully crafted.
ML w/Lux MBR & BA, Gym, HUGE Gourmet Kit 26x19,
FR, 2 Laundry, 5 Fireplaces. Movie room w/King Murphy
Bed Built In. 22 acres, Private Pier over 720 of waterfront!
3 car detached garage.

$2,250,000

PEACEFUL COUNTRY SETTING IN CENTREVILLE

Photo by Caroline J. Philips

481 WILLOW BRANCH
RD, CENTREVILLE

WATERFRONT ESTATE ON THE WYE RIVER

Peaceful country setting close to 301 & the Bay
Bridge. Excellent condition. On over five acres, with 5
bedrooms/4 baths and master on the first floor, Beautiful
glass surrounded sunroom overlooking the heated
pool and private yard backing to the woods. Two story
detached garage/barn with plenty of space. Fire-pit,
3 new Carrier units, garage spaces for 5 cars, and
so much more. Welcome Home!

$624,900

ONE FLOOR LIVING ON AN ACRE

205 SOMERSET CT,
QUEENSTOWN

Well kept rancher with open floor plan on one acre.
Kitchen with stainless appliances and granite. Vaulted
ceilings, skylights, and pellet stove. Large screened in
porch (pavers), sidewalks, patio/terrace and professional
landscaping. Partly wooded, private, shaded fenced in
backyard. Great location on cul-de-sac with shed, two car
garage and just minutes to Route 50 and the Bay Bridge.

$399,900

PROSPECT BAY - VACATION WHERE YOU LIVE

114 AZAR ACRES LANE, QUEENSTOWN

6.9 acres with 1000 feet of waterfront on the Wye River. One level living with 8800 square feet in the main house.
Detached carriage house with 8+ additional garage spaces, 5 bedrooms and 6 bathrooms. Waterfront pool with bath house,
gazebo and amazing views of the Wye. Private deep water pier that accomodates up to a 90 ft. yacht and 4 additional spaces
for dockage. Boat house and gate house. Minutes to the Bay Bridge. Welcome to the Shore!

Reduced from $3,495,000 to $2,875,000

JUST REDUCED - MINUTES TO THE BAY BRIDGE

4 KEEL HAUL DR,
GRASONVILLE

One floor living on cul-de-sac backing up to the golf
course. Privacy and great winter water views. Open floor
plan w/ hardwood floors throughout. All season enclosed
glass porch is full length of the house. Open kitchen
perfect for entertaining. Community offers golf, boat
ramp/basin, tennis courts, pool, restaurant, pro-shop & so
much more. Vacation home year round.

$525,000

ELLENDALE - MINUTES TO THE BAY BRIDGE

312 BREEDING BLVD,
STEVENSVILLE

200 WYE ROAD, QUEENSTOWN

Waterfront home on over 2 acres with sweeping views of the Wye River. Deep water pier with 4 lifts, pool, large patio, and
gazebo. 6 bedrooms, 6 baths with finished walk-out basement. Shore living at its best, yet a quick commute to Annapolis or DC.

$1,899,000

REDUCED! Immaculate & almost new home in Ellendale
community. Located just minutes from the Bay Bridge &
15 minutes from Annapolis. Open floor plan with den/
office on first floor that could be fifth bedroom. Spacious
bedrooms, beautiful kitchen with granite and stainless
that opens to the family room. Rear entry 2 car garage
with finished floor and storage.

$479,900

MHBR #748 | MHIC #11697

CELEBRA
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A
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B E T T E R

B U I L D I N G

E X P E R I E N C E

S I N C E

314 Main Street | Stevensville, MD | 410-643-3334
Lundbergbuilders.com

1 9 7 7

Where Integrity Meets Innovation

COMPLETE
HOME SERVICES
PROVIDER

24-HOUR
EMERGENCY
SERVICE

100%
SATISFACTION
GUARANTEE

John Pritchett PRESIDENT

Experience, Leadership
& Innovation.

Home Comfort Created Just For You.
Heating & Cooling Systems by Carrier ®
High-Efficiency Heat Pumps • Ductless HVAC Solutions
Programmable Wifi Thermostats • Maintenance Agreements
This company started in 1922 as James
Matthews’ tin shop. His son, C. Albert,
took the company at a young age and
created the family owned and operated
C. Albert Matthews, Inc. Now John
Pritchett, Mr. Matthews’ grandson,
represents the fourth generation of
ownership of this proud business. We
continue to build on our reputation
and work hard to be the area’s best
home services provider.

COOL CASH
REBATES UP TO

$1,650

ON A QUALIFIED
HOME COMFORT SYSTEM
BY CARRIER

Local Experts. We are proud to be in business in the Mid Shore area and serve
Talbot, Dorchester, Queen Anne, Caroline, and Kent Counties. Our team of home
service professionals are all living, working, and raising families, right in your
backyard. We are proud to be local and to meet the service needs of the homes
and businesses in our area.

5
500
South Street | Easton, Maryland
y
21601

410 822 0900
410-822-0900

Heating & Cooling
Electrical
Plumbing
Generators
Water Purification

120 Virginia
g
Ave | Cambridge,
g MD 21613

www.calbertmatthewsinc.com

410 228 5272
410-228-5272

Chesapeake Explorer
Chesapeake Explorer Magazine, has arrived!
Plan your daytrips and eventing in the spring season with this
key local resource. Favorite Chesapeake eateries, wineries and
accommodations tucked within each county help locals and
visitors navigate Eastern Shore highlights.
Pick up a copy around town or
email fasbury@chespub.com
For more information on Chesapeake
Explorer please call 410-770-4066.

It’s Time for your Air Conditioning Tune-Up

Master Plumber #85031
Master HVAC #19309
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trendsetter.

I’M NOT A SENIOR.

I’M A

Discover Integrace Bayleigh Chase

Easton’s only full-service Life Plan Community with a
continuum of lifestyle options to support you:

We help you keep together what
you’ve worked so hard to put together
• Asset Protection
• 401(k) Rollovers
• Retirement
• Estate Planning
• Charitable Giving
• Employee Benefits
• Long Term Care Insurance
• Business Continuation Planning
• Financial Wellness

Independent Living
Active living and beautiful homes to fit any style
Assisted Living & Comprehensive Nursing
Individualized support in a comfortable environment
Rehabilitation
Designed to get you back to the life you love
Neurocognitive Support
A host of residential and community-based opportunities;
more than just memory and dementia care

Call 410-763-7167 now to schedule your tour
510 Dutchmans Lane | Easton

Helping businesses achieve their
financial goals since 1999
Offices conveniently located in Easton,
Salisbury, Annapolis and Timonium.
Jan Nooney
Bayleigh Chase resident,
career fashion buyer
and style maven

Before rolling over the proceeds of your retirement plan to an Individual Retirement Account (IRA) or annuity,
consider whether you would benefi t from other possible options such as leaving the funds in your existing plan
or transferring them into a new employer’s plan. You should consider the specifi c terms and rules that relate to
each option including: the available investment options, applicable fees and expenses, the services offered, the
withdrawal options, the potential fl exibility around taking IRS required minimum distributions from the option,
tax consequences of withdrawals and of removing shares of employer stock from your plan, possible protection
from creditors and legal judgments and your unique situation. Neither New York Life Insurance Company nor its
agents provide tax or legal advice. Consult your own tax and or legal advisors regarding your particular situation.
Brett M. Sause, Registered Representative offering securities through NYLIFE Securities LLC, Member FINRA/
SIPC, a Licensed Insurance Agency 1954 Greenspring Drive, Suite 700, Timonium, MD 21093, 410.321.6161.
Brett M. Sause is an agent licensed to sell insurance through New York Life Insurance Company and may be
licensed to sell insurance through various other independent unaffi liated insurance companies. Brett M. Sause
Member Agent, The Nautilus Group is a service of New York Life Insurance Com-pany. The Nautilus Group as
well as its employees and Member Agents do not provide tax or legal advice. Atlantic Financial Group, LLC is
independently owned and operated from NYLIFE Securities LLC and its affi liates. SMRU 1761050 01/17/2020

A Not-for-profit Community
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Local Artist Marc Castelli captures the grit
of watermen on the Chesapeake Bay
Story by Amelia Blades Steward | Photos by Caroline J. Phillips
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”

I spend
hundreds of
hours each
year on the
water with
the watermen
who have
learned that
they can trust
me to paint
the truth of
their lives. I
do not need
to bring any
nobility to
their labors.

O

ver the past 25 years,
Marc Castelli has
been painting watercolors of the lives of
Chesapeake Bay watermen. This
year marks his 25th year working
with Carla Massoni and her gallery
in Chestertown.
In his words, his paintings are
reflections of the deep and profound magic of the light in the
air and the water that continue to
inspire him. But, he said, his paintings also reflect the relationships
he has built with watermen while
becoming a part of their world.
He has taken advantage of the
opportunities presented to him
with gratitude and a humble heart.
“Once you have established
sincerity, trust and honesty, there
is a lot of generosity on the Eastern Shore,” Castelli said.

In 1995, Castelli moved to
Chestertown with his wife Phyllis and their three children from
Havertown, Pa., where he taught
drawing and painting in community art schools. He has raced
sailboats for 43 years, and the past
29 he has been racing log canoes.
He has photographed all manner of sail race, including five
America’s Cups. From log canoes,
Castelli developed a curiosity
about the watermen who make
their living on the Chesapeake
Bay.
On the dock in Chestertown,
he met fishermen who he now
has fished with for more than 15
years. His first connection with
watermen, however, was with a
man named Jerry Creighton, who
invited him to go crabbing one
day. This opened the door to him

being able to learn more about the
lives of these men.
He later was asked to sell a
group of watermen’s wives a painting of Rock Hall waterman Willie
Beck and his father, who were oystering at the time, to be given as
a wedding gift. Beck later rescued
the painting during a house fire. It
was important to him.
“I spend hundreds of hours each
year on the water with the watermen who have learned that they
can trust me to paint the truth of
their lives. I do not need to bring
any nobility to their labors,” Castelli said. “I have discovered that
by gaining their trust and being
invited to go out with them, that
they reveal the nobility of themselves and their work to me in an
unconscious manner that needs
no embellishment from me.”
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Castelli’s camera is an important tool in
his painting arsenal. That, and the experience of working alongside these men,
which affords him an understanding of the
world he is painting.
“Photos capture more than the mind can
remember — the texture of details is very
important,” he said. Sometimes his attention
to detail surprises the watermen he paints,
he said.
Castelli said there are three important
rules he follows while on the water: don’t
get in the way; don’t ask the watermen to
pose; and don’t stick a camera in their faces.
Respecting their personal space on the boats
has allowed him to get honest images without infringing on their work.
“My camera lens is always covered with
crap as I work alongside these men. An old
30
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Chinese adage says, to know one thing totally,
you have to know 10,000 things. I pride myself
in the accuracy of my pictures,” Castelli said.
His parents influenced his love of history and culture, as well as his approach
to relationships. Castelli’s father, a geographer, and his mother, a historian, gave him
important advice that he always has remembered, he said.
“They told me, it doesn’t cost you anything to say ‘thank you,’ but it will cost you
everything if you don’t,” Castelli said.
These are words Castelli has lived by with
the watermen who have invited him on their
boats. He often gives the watermen 8-inch
by 10-inch photos to thank them for having him aboard, and also gives away his
paintings to watermen’s family members for
weddings, birthdays, and funerals.

Castelli’s
relationships with
watermen are
interconnected
with the issues
on the Bay, and
have led him to
be an activist for
watermen and the
health of the Bay.

“These men are more than the subject of my
paintings,” Castelli said. “Three things are important
to me in my life: my family, my art work, and the
watermen.”
Castelli’s relationships with watermen are interconnected with the issues on the Bay, and have led
him to be an activist for watermen and the health of
the Bay.
“I can’t just take the photographs and not do anything with them. Watermen understand that I am an
artist, and I paint to paint,” Castelli said. “While exhibiting my paintings, I use them to tell stories and inform
people about the issues of the Bay and the lives of
the watermen. They don’t work in bluebird weather
all the time. People often don’t understand all that’s
involved in where their seafood comes from.”
Carla Massoni, owner of Carla Massoni Gallery and
MassoniArt, said, “The best gift Marc has given me is
a deeper knowledge of the Chesapeake Bay. I get to
experience these incredible connections he has made.
Being on the cusp of this man’s life has been nothing but a joy.”
Through a series of relationships, Castelli has had
the opportunity to paint black watermen, who have
played an important role on the Bay since the Revolutionary War, initially serving as sailors and eventually
operating as commercial fishermen, oystermen, and
crabbers.
He got to know Capt. Eldridge Meredith, who
was commissioned as the 101st admiral of the Chesapeake Bay by Maryland Gov. Larry Hogan, and also
Meredith’s son. Castelli was commissioned by Vince
Leggett of the Blacks of the Chesapeake Foundation to
paint a portrait of Meredith and his son, Capt. Tyrone
Meredith.
Because of the portrait, he was asked to go out on
the family’s head boats out of Kent Island. This relationship became more personal when he was asked to
attend Eldridge Meredith’s funeral. Since then, Castelli
has been fishing many times with Tyrone Meredith on
the head boat Island Queen II.
Castelli reflected on the many rewarding experiences he has had during the 25 years on the Shore.
“The people on Tangier Island have a saying —
once you get the mud of the Chesapeake between
your toes, you are never the same,” Castelli said.
To learn more, visit marc-castelli.com. S

Marc’s work will be featured at Stories of the Chesapeake
Heritage Area’s fifth annual event, “Heritage Heroes — Celebrating Those Who Work on the Water” from 5 to 8 p.m.
Thursday, June 7, at the Avalon Theatre in Easton.
This year’s program will feature Vince Leggett, historian,
editor, and founder of the Blacks of the Chesapeake Foundation; and Castelli, who will discuss how the watermen’s culture
has inspired his and Leggett’s work and what they are doing to
help sustain the culture. The event is open to the public and
the cost of admission is $25 per person.
For more information, contact Gail Owings, Stories of the
Chesapeake Heritage Area, at 410-778-1460 or 410-708-6137.
In October 2018, Castelli will celebrate his 25th anniversary
with Carla Massoni Gallery during Downrigging Weekend. To
get on the mailing list for the exhibition opening, contact Massoni at cmassoni@mac.com or visit massoniart.com.
S H O R E M O N T H LY. CO M | J U N E 2 0 1 8
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#1 Resort in the Mid-Atlantic.
— Condé Nast Traveler Readers’ Choice
Please support the following businesses
that are on the front lines helping
to end homelessness.
SILVER LEVEL:
Lundburg Builders
Salon Atelier
Rotary/Kent Island Chapter
Holiday Inn Express
Chespeake Hearing Centers
Miltec
Free State Insurance
McCrone
Realty Navigator
Hawk Marketing
Timeleigh Solutions
Keller Williams/ Chris.glover@kw.com
U.S. Health Care/ jim.procaccini@ushadvisors.com
Shore United Bank
Island Flooring
GOLD LEVEL:
Bayview Portraits by Cindy Sigmon
Harris Crab House
Hemingways
ArtCademy
The Narrows
Riley Custom Homes
Island Furniture Studios
The Shore Update
Range and Reef
Swan Cove Spa and Salon
PLATINUM LEVEL:
Safe at Home Senior Care
Prospect Bay Country Club
Roof Center
Construction Services and Supplies, Inc
Kate Spade
Smoke, Rattle and Roll
SAPPHIRE LEVEL:
BayTimes
What’s Up? Media
Wye River Conference Center, A Dolce Property
DIAMOND LEVEL:
Increte
BAAR (Bay Area Association of Realtors)

Contact Mia Cranford to become a Business
Partner and help end homelessness.

419.977.2089

mcranford@atlanticbb.net
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Nestled along the Miles River,
our intimate waterfront resort is
steeped in history and style.
Retreat for the day or escape for
days at Inn at Perry Cabin.
308 Watkins Lane • St. Michaels, MD 21663
1 410 745 2200 • perrycabin.com
{ Spa • Dining • Golf • Tennis • Sailing }

In Memoriam
GAIL RUPPE

In May, we said goodbye to our beloved friend and
colleague, Gail Ruppe, who lost her battle with cancer
Friday, May 11.
Over the years with Chesapeake Publishing, now
APG Media of Chesapeake, she earned multiple sales
awards. Customers would ask for her specifically
because they knew she would see their account was
handled with care and attention to detail.
“Gail and I started working together more than 25
years ago,” said Shore Monthly Publisher David Fike.
“Since the first day I met her I was amazed by her energy
and passion for everything in her life. Not only was she
a fabulous salesperson she was a great person as well.
Her energy was infectious and after a few minutes with
her, you could not help but be uplifted and in better
spirits. She will be dearly missed but never forgotten.”
Her enthusiasm extended into everything she did and
was contagious. She loved and spoke fondly of her husband Jack, her son Tim, and her beagle. A loyal friend,
she was always ready to lend a sympathetic ear. And if
you were looking to have fun — she was your girl.

sales director for APG Media of Chesapeake. “She was
always inspiring, refreshing and offered her own particular combination of mirth and poise in conversation.
I will miss this dear friend and colleague. So grateful
for the years our paths did cross.”

“Gail was one of the most effervescent personalities I’ve ever known,” wrote Angie Price, editor of the
Record Observer and the Bay Times. “As an advertising
representative, when she made a sale, big or small, you
knew it because she would scream with excitement.
She epitomized customer service and didn’t suffer fools
gladly. She took pride in her work. If a job was worth
doing, it was worth doing right.”

In addition to her love of family and God and her
enthusiasm for work, Gail was an active and valued volunteer at many community organizations, notably the
Chesapeake Bay Environmental Center, the Chesapeake
Women’s Network, the Queen Anne’s County Chamber
of Commerce, the United Way of Queen Anne’s County,
and Grasonville Elementary School.

Her faith was strong, and she found comfort in it
these past months spent fighting cancer. She maintained her positive outlook and belief that God had a
plan and a purpose. Her strength was inspiring.
“Gail had a attitude that one could see in her
smile,” said Betsy Griffin, advertising and marketing

“Gail was the definition of classy,” said Shore
Monthly Editor Katie Willis. “She made you feel like
royalty whenever she was around--like you were the
only person in the room--no matter who you were. I
will miss her smiling face and charming ways, and I am
comforted by the wonderful memories I have of working with her at APG Media of the Chesapeake. Rest
easy, Gail. We will miss you.”
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W O R T H O N E’S

Salt

Master craftsman and boat builder Richard
Scofield reflects on his career in St. Michaels
Story by Chris Polk | Photos By Caroline J. Phillips

Q

uiet, soft-spoken Richard Scofield has worked for 33 years to
restore some of the world’s most iconic boats.
He has the history of being the longest tenured staff
member ever at the Chesapeake Bay Maritime Museum, a
distinction that would make him an institution in itself, but
Scofield is too modest a man for such a label.
His retirement earlier this year is the passing of a torch of knowledge,
the type of knowledge you can’t learn from a book. It is a torch he has
passed many times to many people.
Recounting Scofield’s long tenure is like watching a history lesson
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— with the humble beginnings of a museum
that had a lighthouse, old waterfront residences, and a handful of workers braving
the elements next to the waterfront on a
bare peninsula.
He was no novice to the world of boat
restoration when he came to the museum
as a full-time rigger, painter, and carpenter
in 1985. Scofield had grown up in Stamford,
Conn., and hung around his great uncle’s
boatyard as a child.
One of his first paying jobs was when his
uncle convinced him to shimmy up a mast
to retrieve a halyard — he was 12 years old,
didn’t mind heights, and weighed about 100
pounds.
“When I came down, my uncle said, ‘Let’s
not tell Mom, let’s make this our secret,’”
Scofield said, adding that his uncle slipped
him a $5 bill. “I thought that was the coolest thing in the world.”
From then on, Scofield spent all his spare
time there — rigging, doing odd jobs, and
earning extra cash. His family owned a farm
near St. Michaels, where he spent summers.
St. Michaels proved to be a veritable
wonderland for a young man who loved to
work on boats — he earned money at the
museum during summer 1980, then spent
four years at Higgins Yacht Yard.
After high school, he went to Bates College in Maine and earned a psychology
degree. Two days after his college graduation, he got a chance to work restoring
and crewing on Gleam — the oldest active
America’s Cup class 12-metre sailboat in the
world, considered by many to be the “grand
dame” of that fleet.
Scofield was hooked. And, he said, he
found out: the nicer and more historically
significant the vessel, the greater the pleasure it is to restore.
“Just wonderful boats,” Scofield said. “And
you get to use these boats. I enjoy working
on boats, restoring boats. But to later get to
use them — that’s a pretty cool thing.”
36
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Also a very cool thing, Scofield said, is to
spend your days working dockside near St.
Michaels harbor.
Far from the cubicles of those grinding
out their living in front of computer screens,
Scofield and his fellow restoration specialists worked outside in the elements, for the
most part. And when the weather is good in
St. Michaels, it’s very, very good.
Scofield began full-time at the Chesapeake Bay Maritime Museum in 1985, during
an era when the museum was under the
leadership of Director R.J. “Jim” Holt, who
was determined to set the museum on a
course of expansion and professionism. He
acquired additional adjacent acreage fronting Fogg’s Cove and worked to have the
museum accredited.
By then, the museum would have
acquired the historic 1889 log-hulled bugeye
Edna E. Lockwood; the famed skipjack Rosie
Parks that was built in Wingate, 1955, by
Bronza Parks; and the buy boat Mister Jim,
a modern replica built by legendary shipwright Jim Richardson of Cambridge. They
also just had acquired Old Point, a 1909 crab
dredger. And those were just the highlights
of the floating fleet.
Scofield had a hand in the hauling out
and recommissioning of all of them, year
after year. During the 33 years he was there,
that floating fleet more than doubled.
In 1989 the museum acquired the 1934
Hooper Island dovetail Martha, also built
by Bronza Parks; the 1912 tugboat Delaware; the 1926 trunk cabin power cruiser
Isabel; the 1920 buy boat Winnie Estelle;
and the 1934 Hooper Island dovetail Dorothy Lee.
Several racing log canoes are kept ready
for season by the museum, including the
restored 1930s-vintage log canoe Edmee
S., and more recently, the historic 1932
Flying Cloud and Bufflehead, which was
built on the museum grounds beginning
fall 2014.

Boat restoration
requires a
knowledge of and
respect for history,
as well as a passion
for and mastery
of boatbuilding.
Richard Scofield
was hooked
from his first
post-college job,
restoring and
crewing on Gleam,
the oldest active
America’s Cup class
12-metre sailboat.
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The total number of boats, including those that are on display on dry land
throughout the museum campus number
more than 100, and these days, the museum’s collection is considered to be the
world’s largest of Chesapeake Bay boats.
Manpower to take care of all of those
boats was the need that sparked the museum’s apprentice program, which began in
an effort to attract summertime help and
grew to an internationally known curriculum that attracts boat-building students
from all over the United States and Europe.
Students who are accepted are graduates
of other boat-building schools, such as the
Northwest School of Wooden Boatbuilding
in Port Hadlock, Wash., or The Landing
School in Arundel, Me.
The professional shipwright apprentice
program has been a source of pleasure for
Scofield. In his early days, he was mentored by shipwrights, such as Joe Leiner,
Jim Richardson, and his own uncles and
grandfather.
“A number of years ago, it was pointed
out to me that all those people who taught
me so much, they passed away and had
given their knowledge to me,” Scofield
said. “And for me to take that knowledge
and not pass it on was pretty selfish.”
The apprentice program that Scofield
helped develop has turned out boatbuilders who are working in shipyards, for
private companies, restoration concerns,
and museums across the nation. He said he
often hears from former apprentices who
continue to keep in touch as they advance
their careers.
A new crop of them at the museum currently are working on a major three-year
project — the complete restoration of the
historic bugeye Edna E. Lockwood.
Scofield was an integral part of that project’s beginnings, just as he was an integral
part of the complete restoration of the

skipjack Rosie Parks that was relaunched
in 2013.
During his tenure, Scofield climbed the
ranks from rigger, painter, and shipwright
to assistant boat shop manager, boat shop
manager, and retired as assistant curator of
watercraft.
These days, exhibit buildings at the
museum number more than 15 and the staff
numbers slightly under 40 people, according
to Scofield. There are interactive exhibits,
educational seminars, and workshops.
Visitors learn the economic, cultural,
and social stories of those who live and
work on the Bay through interpretation, the
boats, and a vast collection of boat models,
artwork, photographs, decoys, guns, ship’s
trailboards, and other historic Bay artifacts.
Scofield sayid one of the prevailing
themes that has survived from the early
days of the museum was created by the
man who hired him, R.J. Holt.
“He was a great guy with a forceful personality, and walked around the museum
and would talk to anybody,” Scofield said.
He said Holt never was too busy to chat
with visitors, and frequently held long conversations with out-of-towners.
Scofield said, as boat shop manager,
it was that personal interaction that he
stressed to the shipwrights working under
him — they needed to enjoy stopping
and connecting to those guests who were
watching and asking questions.
Now that he is retired, he said he is
going to look after his own boats, make
some furniture, turn some wooden bowls
on his lathe at home, and do some work
on his house. He may find his way back to
the museum to volunteer, he said.
It was suggested that he might use his
psychology degree from Bates College.
“Oh, I supervised 10 shipwrights in the
boat shop,” Scofield said. “I had to use my
psychology degree every day.” S

The total number
of boats, including
those that are on
display on dry land
throughout the
museum campus
number more
than 100, and
these days, the
museum’s collection
is considered to be
the world’s largest
of Chesapeake
Bay boats.
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Sales - Parts - Serv
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TODD “FREDDIE” WOLTERS
Office: 410-822-8866
Cell: 443-286-3442
www.riodelmarent.com
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Stop in and say hello!
8338 Elliot Rd. Easton, MD

JASON’S
COMPUTER SERVICES
Serving The Eastern Shore
Home & Business Services

NEW COMPUTERS

REMOTE SERVICE

COMPUTER SERVICE

410.820.9467
JCSCOMP.NET

JCSCOMP@GMAIL.COM

9231 CENTREVILLE ROAD

EASTON, MD

Men: RE-ENERGIZE your LIFE with Testosterone
By Jennifer Robin Musiol, C-RNP, Certified in Advanced Bioidentical Hormone Replacement Therapy

Testosterone decreases in men due to stress and the aging
process. But supplementing low testosterone can make a
HUGE difference! Almost immediately, men can feel their
energy and sex drive recharge and see muscle mass improve.
“I have so much energy!” said New Day Vitality patient
Mark, 50, after his first testosterone pellet insert. “Now I can
keep up with my wife who supplements her hormones, too. I
haven’t felt like this in years.”
During his 30s, a man’s testosterone begins to drop. In his
40s, he may suddenly start feeling “old” – work productivity
may decline, he seems to spend more time on the couch and
his once-effective workouts don’t deliver the same results. A
man’s performance in the bedroom may also suffer.
At New Day Vitality Hormone Center, we specialize in all
natural, time-released pellet hormone treatments. We develop
a bio-specific treatment plan for each patient by collaborating
with him to compile a comprehensive medical history,
perform a physical, collect blood, and assess symptoms.
Bioidentical hormone therapy can revitalize a man’s life and
relationships through:
• Improved sleep quality
• Increased muscle tone
• Decreased anxiety and mood swings

• Increased energy
• Improved sex drive/
performance

“I decided to try this therapy to
improve my short-term memory,
to get better muscle tone and to
get a jump on andropause,” says
41-year-old Erich, also a New
Day Vitality patient. “Now, my
energy is better, I sleep better
and there is a definite difference
in my muscles.”
For your free consultation at our
Arnold or Easton office, call New
Day Vitality at 410-793-5212. You
can soon be enjoying more vital
days and romantic nights!

CONTACT US: 1300 Ritchie Hwy., Suite B, Arnold, MD 21012
8133 Elliott Rd., Suite 205, Easton, MD 21601
newdayvitality.com | Phone: 410.793.5212

S H O R E M O N T H LY. CO M | J U N E 2 0 1 8

41

Photos by Henley Moore

CHEF MIKE
ROBERTS
Mike Roberts
started in
restaurants on
Kent Island in the
1970s, while a
student at Queen
Anne’s County
High School. He
has worked since
then throughout
the Mid-Shore. He
came to to Harris
Crab House and
Seafood Restaurant
as executive chef
in 1995. He begins
his 23rd year with
the restaurant, and
uses the freshest
seafood available
— most harvested
locally and
delivered across
the restaurant’s
dock. He and his
wife Sherry and live
in Easton, where
they have raised
four children and
enjoy boating and
playing golf with
their grandkids.
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C A R R I E D

A W A Y

with Caraway cakes prepared by Chef Mike Roberts of Harris Crab House
CARAWAY CAKES
1 Large Egg
½ cup Heavy Mayonnaise (Hellmans)
1 Teaspoon Grain Mustard
1 Teaspoon Fresh Lemon Juice
1 Teaspoon Ground Caraway Seeds
1 Teaspoon Old Bay
1 Lb. Jumbo Lump Crab Meat
½ Cup & 1 Cup Fresh Rye Bread Crumbs
(use a nice Jewish Rye, not a Dark Rye,
Crumble in a Food Processor)
Mix egg and mayonnaise until well blended; add
mustard, lemon juice, caraway seeds and Old Bay.
Mix again. Carefully pick through crab meat for
shells and fold into dressing. Fold in ½ cup bread
crumbs. Make into patties, it will make 5 – 4 oz.
sandwich size patties or 10 – 2 oz. appetizer size.
Roll patties into remaining rye bread crumbs.
Preheat oven to 425 degrees, and cook
on a greased cookie pan for 10-15 minutes. Turn and cook for another 5
minutes or until nicely browned.
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Serve with warm Sweet Sauerkraut
and the Lemon Aioli on the side.
SWEET SAUERKRAUT
2 Lbs. Fresh Sauerkraut (drain and lightly rinse)
½ cup Fine Carrot Matchstick (Do not grate
carrots, they will turn kraut orange)
½ Apple (Gala or a sweet variety), Fine
Matchstick Cut, leave skin on
2 Tablespoons Honey
¼ Cup Apple Juice
½ Teaspoon Caraway Seed
Place all ingredients in a sauce pan. Heat
gently until steam begins and apples
and carrots cook. Do not overcook.
LEMON MUSTARD AIOLI
1 Cup Heavy Mayonnaise (Hellmans)
1 Lemon Zested
½ Lemon Juiced
2 Tablespoons Grain Mustard
Mix Well

LOCAL FLAVORS
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HIGH SPIRITS
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A NEW

KIND

OF SPIRIT
Federal Brewing Company in Federalsburg
finds their fermentation fancy in Kombucha

A

Story by Amelia Blades Steward | Photos by Caroline J. Phillips

trendy drink is brewing in Federalsburg. Gayle Galbraith and her partner, Stanley Nowak, a Marine
Corps veteran, opened Federal Brewing Company in
a 100-year old building at 102 Main Street in Federalsburg. Instead of brewing craft beer, the couple is
brewing kombucha, a fermented tea popularized in the
United States first on the West Coast as a health food
trend before becoming popular on the East Coast.
S H O R E M O N T H LY. CO M | J U N E 2 0 1 8
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The drink, which Galbraith affectionately
refers to as “booch,” is thought to have originated in Northeastern China and over the
years has been consumed in Russia and
Eastern Europe. Federal Brewing Company’s
booch is based on a 2,000-year-old recipe
that starts with a simple mixture of tea and
sugar. A symbiotic culture of bacteria and
yeast, usually called a SCOBY, is cultivated
for several years. A six-week fermentation
begins when the SCOBY is added to the
sweet tea, transforming the tea into a tangy
beverage, which proponents say has a low
glycemic index, and is rich in nutrients and
probiotics. When the brew reaches a certain
Ph level, the fruits and flavors are added.
Fermented foods contain a trace amount
of alcohol. Federal Brewery regulates the fermentation process and closely monitors the
46
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alcohol content of its kombucha to ensure
that it remains below the legal limit of 0.5
percent. For those who choose to drink alcohol, kombucha can be used as an alternative
to a standard cocktail mixer. Galbraith said
many people report that kombucha prevents
hangovers. Federal Brewery’s kombucha is
a live, raw food that is gluten-free, vegan,
low calorie, and low sugar, with no artificial
flavors or colors. She recommends drinking
four to six ounces a day at first to receive
kombucha’s therapeutic benefits.
According to Federal Brewing, kombucha
can help restore gut health, promote healing,
regulate bowel movements, and help regulate blood sugar levels. Galbraith said other
benefits can include reducing acid reflux,
creating healthier skin and hair, and detoxifying the liver. According to the Mayo Clinic,

According to
Federal Brewing,
kombucha can
help restore gut
health, promote
healing, regulate
bowel movements,
and help regulate
blood sugar levels.
Other benefits can
include reducing
acid reflux,
creating healthier
skin and hair,
and detoxifying
the liver.

limited evidence suggests kombucha tea may offer benefits similar
to those offered by probiotic supplements, including promoting a
healthy immune system and preventing constipation.
Galbraith’s personal testimony
is that she became interested in
gut health when her child, at age
three, developed eczema. After
taking her child to a dermatologist for treatment, Galbraith said
she realized that she couldn’t just
treat her child from the outside
with topical treatment and began
to look at other alternative treatments. She said she gave her child
probiotics and fish oil, and within
two weeks the eczema was gone.
S H O R E M O N T H LY. CO M | J U N E 2 0 1 8
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“

I am passionate
about the art of
fermentation and it being
a catalyst connecting real
people to real food

“I got fascinated in gut health and how it can affect
your entire life,” she said. “I became a fermentation
and gut health professional and certified health coach.”
Galbraith began making kombucha for family and
friends. In 2015, she was encouraged by Hannah
Crum, “Kombucha Mamma,” co-founder of Kombucha Kamp and Kombucha Brewers International, to
expand.
“I am passionate about the art of fermentation and
it being a catalyst connecting real people to real food,”
Galbraith said. “We have a platform to be influencers.”
According to Galbraith, what sets apart Federal Brewery’s kombucha is its proprietary blend of
organic fair-trade teas and unique flavor combinations
formulated to maximize health benefits. In addition to
its “Original Gold” kombucha, Federal Brewing Company has three core flavors: Blueberry/Lemon, Cherry/
Vanilla, and Pineapple/Pepper – all brewed with real
fruit. New flavors are part of experimental batches,
created every 10 days. Next on the horizon for Federal
48
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Brewing Company is to make kombucha vinegars and
fermented vegetables (such as sauerkraut).
Federal Brewery kombucha is currently available
at the farmer’s markets in Easton, St. Michaels, Kent
Island and Denton, as well as at Hair o’ the Dog,
Graul’s Market, Black Bottom Farms Collective, and
Shore Gourmet. In addition, the following restaurants
offer it: Out of the Fire, Piazza, Tidewater Inn, Victory
Garden, Hill’s, Ava’s Pizzeria, Federal Bar & Restaurant
in Annapolis, Rabbit Hole in Salisbury, and Rutabaga
Craft Juicery in Annapolis.
Federal Brewery has a brewery certificate and will
have the ability to make alcoholic versions of kombucha in the future. But for now, the company is
focusing on getting its product to the people.
“I feel like Lady Liberty on Ellis Island – give me
your fruits and vegetables and I will turn them into
something magical,” Galbraith said. “This is a mission
building business and we are allowing people to be
a part of our story.” S

Spring Has Arrived at Berrier!

1 N. Harrison St. • 410-819-0657 • Easton

Leave the electronic
games behind.

Batter up!
7 South Washington Street
Easton, Maryland 21601
(410) 822-7716
See our catalog online.

www.crackerjackstoys.com
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WAYFARING
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Story and photos by David Ferraris
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S

ituated at the confluence of the Susquehanna
River and the Chesapeake Bay, Havre de Grace
is an enchanting maritime town with a rich history worth exploring.
R. Madison “Mitch” Mitchell Jr. has lived in Havre de
Grace all of his 85 years and, if the traveler is lucky,
is the person manning the front desk at the Havre de
Grace Visitors Center. A model train enthusiast, he
built in incredible detail a replica of the entire town
that is on display at the center. An audio recording
linked to the display recounts the history of Havre de
Grace both before and after what was likely the town’s
most significant and dramatic event – the British naval
raid, led by Rear Admiral George Cockburn, in 1813.

Make the Visitors Center the first stop on a walking tour
to learn about the town’s history before and
after the War of 1812 and then proceed to the Promenade, which is located on the southernmost part
of downtown Havre de Grace. Parking is plentiful
at the town dock, and the Promenade walking trail
leads walkers on a waterfront tour of the Susquehanna River Flats (which average only 4 feet in
depth).
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A historic, three-story stone
structure called The Bayou sits
atop the hill overlooking the
water. Built in 1918 as a lavish
hotel, it has been used in several
ways, including as an apartment
building and as a senior home
for women, before suffering
a notable fire. Now it is home
to high-end condos with some
of the most desirable views in
town.
The Promenade leads to the
Havre de Grace Decoy Museum,
which Mitchell said is a necessary stop on a town tour. Afterall,
Havre de Grace is known as the
“Decoy Capital of the World” and
for many years was recognized
as a prime location for hunting waterfowl. The two-story
museum is full of decoy and
shotgun history. Plan to spend
about an hour of the day here to
read about the history of waterfowl hunting and rural life.
Past the Decoy Museum is the
Maritime Museum and, beyond
that lies the Concord Point
Lighthouse and Keeper’s House
Museum. The latter provides a
pleasant and informative jaunt
through not only the maritime
history of the region, but also the
cultural heritage of the people
who have lived and worked the
Upper Chesapeake throughout
history, hosting an impressive
display of handpicked artifacts.
Concord Point Lighthouse,
built in 1827, is the oldest publicly accessible lighthouse on the
Bay. It’s a picturesque area, perfect for a picnic lunch or as a
place to take a break. The Keeper’s House Museum is located
52

S H O R E M O N T H LY. CO M | J U N E 2 0 1 8

across the street and tells the
story of the lighthouse keeper
before electronic controls.
The best part about visiting
Havre de Grace isn’t necessarily its museums or noted points
of interest, but rather its affable combination of small town
charm, nautical character, and
ambience reminiscent of New
England. Standing at the top of
Washington Street in the downtown shopping corridor, there
are no chain restaurants in sight.
Small, independent shops and
restaurants help this town – once
under consideration to be the
United States capital – maintain
its character.
This walkable town sports a
beautiful library in the middle
of its downtown, as well as a
centrally-located hospital. Treelined streets with historic homes
– many of historical significance
– are around every turn, and
locals seem friendly and happy
to chat. Consider touring the
town by bicycle to get a better
look at the beautifully decorated
homes.
Havre de Grace got its name
from Marquis de Lafayette, who
in 1782 wrote how impressed he
was by the town’s resemblance
to Le Havre, France. As a result,
the citizens changed its name
from Susquehanna Lower Ferry
to Havre de Grace.
Incorporated as a city in 1785.
Burned to the ground by the
British during the War of 1812.
Baltimore is only 35 miles
away; NYC is only 140.
Current population (as of
2017): 13,527. S
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Experience the Extraordinary
Chesapeake Music presents

CHAMBER MUSIC
F E S T I VA L
DISSECT THE MAGIC
OF CHAMBER MUSIC

Johnny

MAUTZ

The composers, the artists
and their instruments

JUNE 5–17, 2018

ChesapeakeMusic.org | 410-819-0380

REPUBLICAN
FOR RE-ELECTION
DISTRICT 37B

Caroline | Dorchester | Talbot | Wicomico
Served First Term House of Delegates with strong,
conservative voting record
An Eastern Shore Native who cares about farmers,
watermen, local businesses and Eastern Shore residents
Family man, raised on the values of Hard Work, Honesty and
Common Sense
Supports Second Amendment

Sweet as honey
14k gold and diamond
necklace and earrings.

Experienced - Operates Family Business; Carpenter Street
Saloon, and has worked for 17 years as a Legislative Lawyer
Endorsed by Governors Ehrlich & Hogan

Early Voting
June 14th - 21st
REPUBLICAN PRIMARY
June 26th
By Authority: Friends of Johnny Mautz, Linda Seemans, Treasurer

“Nobody Works Harder, Nobody Cares More”
54

S H O R E M O N T H LY. CO M | J U N E 2 0 1 8

S H O R E M O N T H LY. CO M | J U N E 2 0 1 8

55

Suicide Bridge

I

f you make a detour off U.S.
Route 50, and drive the scenic route through Dorchester
County, you’ll find your
way to Suicide Bridge Restaurant
on Cabin Creek in Hurlock. The
restaurant sits at the foot of the
local, legendary “Suicide Bridge”
— a bridge with a history that one
only can assume.
Despite the haunting and
looming name, Suicide Bridge
Restaurant is vibrant and brimming with activity. With a seafood
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menu to satisfy anyone’s taste for
local cuisine and stunning views,
Suicide Bridge Restaurant is your
place for a true Eastern Shore
experience.
You can arrive by land or via
Choptank River, and find yourself
with a plethora of dining options.
Inside, there are several dining
areas with views of the river.
If you want to take your experience on the water, jump on one of
the two historic riverboats — the
Dorothy Megan or the Choptank
River Queen. Accommodating 149
people each, the sternwheeler riverboats are the perfect setting to
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experience lunch, dinner, or crab
feasts on the scenic Choptank River.
General Manager Craig Cooper
is the nephew of Dave Nickerson,
the original owner of the restaurant, who back in 1983 purchased
it to feature local seafood from
his company, Kool Ice and Seafood Company. Today, Cooper
carries out the family tradition,
featuring several local businesses

Restaurant
— seasonal produce from Emily’s Produce in Cambridge and
crab meat from Windmill Brand
in Hoopers Island — and incorporates them into their stand-out
dishes.

The menu at Suicide Bridge
Restaurant takes the Eastern Shore
fare and turns it up a notch. There
always is a fresh catch of the day,
which you can get cooked in your
own preferred style.
You can get the ever-popular (and delicious) crab cake, but

Story and photos
by Caroline J. Phillips

you’ll also want to order one of
their dishes that incorporates the
local seafood in a new and different way. Even if you aren’t a
seafood-lover, there are many
“land-lover” options on the menu,
like the popular fried chicken and
steak dishes.
The colorful options offered
at Suicide Bridge Restaurant are
something to celebrate this season. With weekly specials and
impressive views, there is no reason not to make the drive over
Suicide Bridge — you’ll be happy
you did.
For more information about the
restaurant and the riverboats, visit
www.suicide-bridge-restaurant.com.

TASTE BUDS
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SEAFOOD NACHOS
The perfect way to taste all of Suicide Bridge’s seafood offerings is with the seafood nachos appetizer.
This Eastern Shore take on a classic favorite has a
generous helping of shrimp, scallops, and jumbo
lump crab in a creamy cheese sauce, all piled on top
of crispy, fried tortilla chips. You’ll get a mouthful of
all the great seafood Suicide Bridge has to offer and
it’s a fun way to start your lunch or dinner.
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PAN-SEARED
SCALLOP SALAD
Want a taste of spring? Try the pan-seared scallop
salad. The fresh day boat scallops from New Bedford,
Mass., are pan seared and placed on a bed of spring
greens with Emily’s Produce strawberries, sprinkled
with feta cheese and walnuts, and tossed with balsamic and olive oil. The fresh, local strawberries add
a burst of flavor as you bite into the perfectly-seared
and well-seasoned scallops. It’s a robust, tasteful
salad that would satisfy a seafood-lover’s palate.
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VEAL OSCAR
If you’re looking for something classic, try the veal
Oscar. Featuring Windmill brand jumbo lump crab
meat, the veal Oscar is made with tender veal medallions sautéed in marsala pan sauce and paired
with fresh asparagus (also from Emily’s Produce),
and finished with a béarnaise sauce. It’s a sweet
sauce matched with a savory portion of veal, and
eye-catching lumps of crab meat.

60

S H O R E M O N T H LY. CO M | J U N E 2 0 1 8

S H O R E M O N T H LY. CO M | J U N E 2 0 1 8

61

Photo by Anne Marie Carroll

Photo by Anne Marie Carroll

Photo by Phillip R. Parkinson

Photo by Royce Ball

Photo by Lori Bramble

Photo by Susan Hale
Chesapeake Scenes Photgraphy
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THROUGH THE LENS

Photo by Arden Haley

Photo by Arden Haley

Photo by Arden Haley
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PURSE
Edwards Pharmacy
102 S. Commerce Street,
Centreville Md., 21617
410-758-1715

NAUTICAL THEMED
NAPKINS
Bay Country Shop
2709 Ocean Gateway,
Cambridge Maryland, 21613
410-220-0700
Baycountryshop.com

BEER COOZIES
Edwards Pharmacy
102 S. Commerce Street,
Centreville Md., 21617
410-758-1715

SANDLES
Bay Country Shop
2709 Ocean Gateway,
Cambridge Maryland, 21613
410-220-0700
Baycountryshop.com
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SHOP TALK

CHESAPEAKE
WATERWAY
GUIDE
West Marine
21386 Rock Hall Ave
Rock Hall Maryland, 21661
410-639-9959
westmarine.com

Nautical
necessities

WOMEN’S REVERSIBLE
RAIN CAPER
Bay Country Shop
2709 Ocean Gateway,
Cambridge Maryland, 21613
410-220-0700
Baycountryshop.com

SHELL NECKLACE
Bay Country Shop
2709 Ocean Gateway,
Cambridge Maryland, 21613
410-220-0700
Baycountryshop.com

WINE STOPPERS
Edwards Pharmacy
102 S. Commerce
Street, Centreville
Md., 21617
410-758-1715
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C L A R I F I C AT I O N S
April’s “Taste Buds” featured
Hill’s Cafe and Juice Bar,
30 E. Dover St., Easton.
Washington College contributed
photos to its feature in the
May “Profiles” feature.

ABOUT
THE
CO VE R
Established in 1965, the
Chesapeake Bay Maritime
Museum is a worldclass maritime museum
dedicated to preserving
and exploring the history,
environment, and people
of the entire Chesapeake
Bay, with the values of
relevancy, authenticity,
and stewardship guiding
its mission. Charitable
gifts to the museum’s
annual fund enable CBMM
to educate and inspire
the next generation of
Chesapeake Bay stewards,
and can be made online
at cbmm.org/donate.
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JUNE

E A S T O N • O X F O R D • S T. M I C H A E L S • T I L G H M A N I S L A N D • T R A P P E

St. Michaels Brewfest
June 2

Explore

Chesapeake Chamber Music Festival
June 5-17
31st Annual Antique & Classic Boat Festival &
the Arts at Navy Point, St. Michaels
June 15-17
Annual Juneteenth Celebration, Easton
June 16
Big Band Night, St. Michaels
June 30
Fireworks, St. Michaels
June 30

JULY
Fireworks, Oxford
July 3
Fireworks, Easton
July 4
Tuckahoe Steam & Gas Show, Easton
July 5-8
Plein Air Easton Competition & Arts Festival
July 15-22
Tilghman Island Seafood Festival
July 21

AUGUST
150th Annual St. Joseph’s Jousting
Tournament and Horse Show, Cordova
August 1
Chesapeake Bay Balloon and Wine Festival,
Cordova
August 3, 4, 5
Watermen’s Appreciation Day, St. Michaels
August 12
Oldest ned/
ow
privatelyferry in U.S.
d
operate

5
3Y3
EARS

To find out what’s
happening today!
#

410-770-8000
TourTalbot.org

FREE
TEETH WHITENING

FORLIFE!

WITH INVISALIGN® SERVICES

Offer expires June 30, 2018

Visit our brand new spa-like facility and let us change
the way you feel about going to the dentist.

Call today! Appointment times are limited.

443-249-8849
www.EasternShoreDentalCare.com
22 Kent Towne Market • Chester, MD 21619

YOU CAN WIN

TAYLOR SWIFT TICKETS!
July 10, 2018 at FedEx Field
New Patients: Become a new patient and be entered to win!
Existing Patients: Refer a friend and be entered to win!
Must receive comprehensive exam between June 1-30, 2018 to be eligible. For full details,
please call or visit our website.

