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MEET THE TEAMShore 
Monthly ’s
Features
Each issue, Shore Monthly will offer 

exciting features for your enjoyment. 

You’ll find articles about everything 

from mouthwatering culinary delights 

to road trip adventures, music, the arts, 

and more.  

THE HEARTHBEAT
An inside look at some of the area’s most 
unique homes, gardens, and remodels.

LOCAL FLAVORS
Delicious recipes from around the region.

TASTE BUDS
Foods and drinks, that when 
served together, form perfect 
complementary pairs.

THROUGH THE LENS
Local photographers share their best 
photos from around the region.

WAYFARING
We explore unique destinations 
that are just a car ride away.

HIGH SPIRITS
Local libations and the 
places that serve them.

PROFILE
Delving into the lives and stories of local 
characters from around the Shore.

STAGE LEFT
A spotlight of local musicians 
and arts in the area.

BE WELL
Healthy living and serenity on the Shore.

One of the things I love about 
our area is the giving spirit 
of the people who live 

here.  The people of our commu-
nity not only give with their money, 
but also with their time and energy. 
Growing up in this type of environ-
ment and seeing firsthand the giving 
demonstrated by friends and fam-

ily definitely leaves an impression on you. In fact, I distinctly 
remember my parents volunteering with numerous local non-
profits to assist with an event or fundraiser, and they continue 
to do so to this day. 

Seeing the positive impact this generosity makes on our com-
munity has motivated me and my family to follow this same 
path. My wife, Gwen, and I both volunteer with various organi-
zations and have served on boards for numerous nonprofits in 
the area with great pride. In fact, we worked together for years 
on the Brighter Christmas Fund and have helped the fund con-
tinue its years of success in assisting children to have a better 
Christmas.  

It makes me proud to see this spirit has carried over to our 
children, who are just entering their teenage years. They have 
chosen to become involved in volunteering their time at Talbot 
Humane Society and Pickering Creek. It is amazing to see how 
this continues, generation after generation, and how the passion 
to be involved and give back to the community grows as time 
passes. 

In this issue, you will read a story from each of the Mid-Shore 
counties that highlights a family that stands out for their generos-
ity in the community. As you read the stories, I’m sure you will 
instantly recognize them and be reminded of the giving that you 
have seen them offer.  

We picked December to discuss giving back because we 
see the need for additional volunteers and donations always 
increases around the holidays.  

We hope after reading some of these stories, you and your 
family will be inspired to invest your time in giving back to any 
one of the hundreds of nonprofits in the area. If not in Decem-
ber, make it a New Year’s resolution — you’ll be glad you did. 

David Fike
President/Publisher
Shore Monthly
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Providing Better Sleep
on the Shore for

35 Years

Family Owned and Operated Since 1982

The Mattress Store has filled your families’ bedding needs
since 1982. They stand behind “The Mattress Store Promise”
NO Fast talking, High Pressure Sales Talk in this store. We

value the time you spend with us and we strive to provide the
highest standard of service at the lowest price.

ANNAPOLIS STORE
2138 Generals Highway
Annapolis, MD 21401
(410) 224-3171

KENT ISLAND STORE
700 Abruzzi

Chester, MD 21619
(410) 643-7050 5 Years in a Row!



WWW.EASTERNSHOREHOMES.COM

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

Benson &MangoldReal Estate
27999 OXFORD ROAD

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

Professional yet personal service

EASTON / ST. MICHAELS WATERFRONT: Immaculate water-
front home with exceptional broad water views! This four bed-
room home is filled with light and offers nice open floor plan,
stone fireplace and gorgeous sunset views. 2+ acres with pond,
pier, and detached 3 car garage includes workshop. $1,249,000

ROYAL OAK WATERFRONT: Restored and renovated low
maintenance waterfront close to Easton & St. Michaels offers
pier, barn and cottage. Updated kitchen and bright & airy
waterside great room. Sub-dividable property! $1,195,000

EASTON / ST. MICHAELS WATERFRONT: Move in ready 4
bedroom home sited on 2 acres with waterside pool, pier and
screened porch. Inside offers formal living room, private office,
waterside family room and fabulous owner’s suite. $975,000

EASTON WATERFRONT: Custom built 4 BR home overlooking
the Tred Avon River offers fabulous screened porch and wa-
terside deck. Gourmet kitchen, formal living & dining rooms,
& family room with fireplace. Community pool and tennis.
$725,000 Priced below assessed value! Motivated sellers!

WATERFRONT RETREAT: Beautiful waterfront Victorian on 5+
acres offers 4 bedrooms, breezy front and rear porches, large
waterside deck, fabulous great room, and much more! Private
pier and huge barn / outbuilding with workshop. $529,900

EASTON / OXFORD: You'll love the easy lifestyle of this bright
and open 4 bedroom home sited on 2+ acres with spacious
rear deck and four season sunroom! Renovated kitchen, fami-
ly room w/ wood stove and spacious owner’s suite. $489,000

EASTON COLONIAL: Beautifully maintained and decorated 4
bedroom home offers over-sized family room, beautiful built-
ins & fireplace, large kitchen with island, den/office. Unfinished
basement. Fenced rear yard with patio. $340,000

ST. MICHAELS WATER ACCESS: Bring your boat! Deep water!
Up to date, open floor plan St. Michaels home with water
views, gourmet kitchen, two fireplaces, first floor master and
rear deck. Shared ownership of waterfront lot with deep
water boat slip and pavilion. $619,000

NEW PRICE

NEW PRICE

NEW LISTING

NEW LISTING

TURN KEY WATERFRONT: Private waterfront on 5 acres,
beautiful open floor plan, water views from all rooms, huge
waterside owner’s suite. SELLERS OFFERING 10K TOWARDS
CLOSING COSTS FOR AN ACCEPTABLE OFFER. $669,999

NEW LISTING

NEW PRICE MOTIVATED SELLERS!



www.HeartFieldsAssistedLivingAtEaston.com
ASS ISTED L IV ING • MEMORY CARE

©2017 Five Star Senior Living

GIVE YOUR PARENTS
THE BEST GIFT THIS
HOLIDAY SEASON

700 Port Street • Easton, MD 21601
410-820-4400

Give them the gift of Five Star Senior Living
atHeartFields Assisted Living at Easton. At
Five Star, we treat every day like a holiday,
whatever your needs may be. From our
exceptional Five Star Dining Experience,
accommodating special diets with flavorful,
Signature recipes, to our Lifestyle360
program, offering engaging activities, we
give everyone a reason to celebrate.

CALL TO SCHEDULE A
FREE TOUR AND LEARN ABOUT

OUR HOLIDAY SPECIALS!
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PENNY

pistolero
We sit down with the local 

six-piece that is taking 
the Shore by storm

Interview by Bethany Ziegler 
 Photos by Caroline J. PhillipsSTAGE LEFT
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&AQ
P E N N Y

P I S T O L E R O
Eastern Shore-based Penny 
Pistolero is an alt-country band 
that doesn’t take itself too 
seriously. The six-piece is made 
up of Jon Beasley on vocals, 
guitar, lap steel, clarinet, and 
saxophone; Ben Saltzman on 
bass and vocals; Jake Powers on 
lead guitar; Tommy Hambleton 
on lap steel, banjo, mandolin, 
and guitar; Dave Gleockler on 
drums; and Rachel Woodward 
on vocals, guitar, and trumpet. 

Formed in 2012, the band’s 
current members have a range 
of backgrounds nearly as wide 
as their musical interests. What 
they have in common, though, 
is a love of playing together 
and of making each other laugh 
— often during shows. They 
also have a passion for giving 
back through playing benefit 
concerts, including one for 
Baywater Animal Shelter at the 
Stoltz Listening Room in Easton 
they are hoping to make an 
annual event. 

For this month’s “Stage Left,” we 
sat down with all six members 
to talk band names, influences, 
and how each found their way to 
Penny Pistolero. 

So, where does the name Penny Pistolero come from?
JB - Every band I’ve ever been in, you just kick around names for weeks and 
weeks until you find one, and that was how it worked for this, too. A girl in our 
band (when it was formed) wanted to do some alliteration, and of the five or 
six things she threw at us, that was the one (we) could agree on. 
It stuck, and I really like it. I’ve been in a lot of bands where I didn’t like the 
name, but this one works. 
BS - People come up with really creative spellings for it, too, so it’s a surprise 
every time someone makes a band poster for us. It’s good stuff. 
JB - I really thought when we picked it, that it would be one that people would 
remember pretty easily, but it still gives people fits. 
BS - They remember it — they just can’t say it. 
TH - Pisterollo, that was my favorite. 

How would you describe your music?
JB - When we started the band, it was supposed to be kind of an alternative 
country band. Sort of like Wilco, or Ryan Adams, or something like that. It’s sort 
of kept that over the years, but we are a little heavier now than we started. But 
we do softer songs, and we do heavier songs.
I think when we promote ourselves, we say alt-country and hope that people 
know what that means. But I don’t think we’re a country band in a real way. 
DG - I play too loud for that. 

Who are some of your favorite artists or influences on your music?
JB - Old 97’s, and Deer Tick, and Ryan Adams are three big ones for me. Every-
body in the band, though, likes different stuff, and some of us come from 
backgrounds where they may not have picked this music to be in, originally. 
But we try to let everybody have their own. 
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I do most of the songwriting, but very rarely do I ever say, ‘Oh 
Dave, I want you to play this,’ or ‘Jake, I want you to play that.’ 
It’s sort of organic, and I just let everybody do whatever comes 
into their head — whatever feels right to them.

That sounds pretty collaborative.
BS - 99.9 percent of the time, Jon comes forward with a song that 
he’s written and then we all just sort of sit down and do whatever 
to it. I mean, occasionally, there might be something with the 
arrangement that we change, but most of the time it’s Jon’s writ-
ing and then we get to jam it out. It makes it a lot of fun. 

Can you each give me a little bit of 
your musical background?
BS - I’ve been in a lot of different bands, everything from 
metal and hardcore bands to doing stuff like this. I had never 
done anything like this until a band that me and Jon were in 

together before this. Jon was actually the one who got me 
into bands like Deer Tick and Drive-By Truckers. 
It’s weird, because I still kind of draw for this band a lot of ‘90s 
bands. I ripoff Cake a lot and stuff like that, just because it has 
that cool country-esque sound that’s not really country. It just 
sort of fits. 
DG - My kids still can’t believe dad’s in a country band every 
day I go to practice. I’ve played drums since I was 10. I play gui-
tar and sing in other side projects and bands. This is probably 
the slowest band I’ve ever played in. But it’s a lot of fun. I just 
like to beat on things. 
JB - I’ve played for about 20 years, and I did ska and punk 
bands for a long time. Then, I got pulled into the band that 
Ben and I (and some other local people) were in, Down Hol-
low, and that was sort of country, and metal, and punk, and all 
the stuff in between. That sort of got me playing guitar a little 
bit … I had been playing saxophone exclusively before that. 

“ It has that cool country-esque
 sound that’s not really country ...
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RW - This is the first 
band I’ve ever been in. I 
played trumpet all through 
school; I picked up guitar in col-
lege. Then, I worked at the coffee 
shop downtown … and I bartended 
at night, and that was how I met some of 
these guys and kind of fell into this. 
TH - I’ve played guitar since high school, and 
just kind of had various little projects. Jon and I — 
I used him for sax in some stuff — we’ve been friends 
since high school. This is the first play-out band I’ve been 
in. I’ve been kind of behind the scenes recording and living 
vicariously through Jon for years. I’ve never played any of these 
instruments until I was in (this band.) So that’s been kind of neat.
I love it, it’s fun. But like (Jon) was saying, at the time it wasn’t my first 
choice — but I love it. 

 ... It just sort 
of fits.”

JP - The only other band I was in was in high school and it was a death metal 
band. That was in Michigan, and then I came here and the old drummer 

that’s not with us anymore introduced me to these guys. 

What’s it like being in a larger band 
versus playing solo?

DG - We need a lot more room. 
TH - It’s a wall of sound.

JB - I would say that once we got (Tommy’s) 
lap steel in, that was the point where it 

turned and people went from going 
‘Yeah, you guys are good’ to ‘Wow, 

that sounds really great.’ It just 

From left, are Rachel Woodward, Tommy 
Hambleton, Ben Saltzman, Dave Gleockler, 

Jon Beasley, and Jake Powers.



adds something new that not really anybody 
else locally has. 
BS - It’s cool, too, to have this many people in the 
band. It sort of allows the different elements. 
There are certain parts where there could be a 
melody being played and Jake can just light it up, 
and it’s really, really cool. And Tommy can just do 
all these really cool ambient sounds because he 
doesn’t have to carry the entire melody ... Rachel 
plays trumpet; it’s neat she doesn’t have to play her 
guitar all the time. There’s a lot of benefits to it.
TH - I also think we’ve been lucky in regards to find-
ing a little family. We all get along like nothing I’ve 
ever known. 
BS - That never happens.
TH - And nobody has a giant ego and is sitting 
there wanting to show off. We all just kind of put the right amount of everything. 
RW - We’re pretty much begging each other to show off more. 

Are there any songs or sets that you have the most fun playing?
BS - It all depends on the vibe of the moment. When we play long sets, especially as of late, we sort of pan-
der to whatever the crowd is feeling — how they’re acting. Usually the more into it they are, the more fun. 
Although … sometimes people will be ignoring us and we’ll be having the time of our lives. 

For upcoming show dates, visit pennypistolero.com or find the band on Facebook  
or Instagram.
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700 Port Street, Suite 148 • Easton, MD 21601 • 410-820-8732
www.LondonderryTredAvon.com

Your Life, Your Way

At Londonderry, the Eastern Shore’s only waterfront 62+ cooperative
living community, you can live the life you’ve always wanted. You’ll
enjoy the benefits of home ownership with less worries and more
time for yourself. Call Rachel Smith at 410-820-8732 to find out how
you can start living Your Life, Your Way today!

WhyWait?
Start enjoying the lifestyle you’ve always dreamed of

at Londonderry on the TredAvon today!
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Schrader's BridgetownManor is Perfect For:
Weddings • Receptions • Bridal Showers

Bachelor/Bachelorette Parties

AMaryland Eastern Shore Tradition for 35 Years.
Waterfowl Hunting • Whitetail Hunting • Turkey Hunting
Upland Hunting • Dove Hunting • Small Game Hunting

Sporting Clays • Fundraisers • NSCA Tournaments • 3D Archery
Fishing, Cast, & Blast • Lodging • Corporate Outing/Team Building Events

Our staff will make your hunting experience one to remember.

16090 OaklandRoad •Henderson,MD 21640 • www.schradersoutdoors.com • 410-758-1824

Featuring Caterer
Chesapeake Celebrations
www.chesapeakecelebrations.com • 410-604-1991
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Extraordinary Sunsets, Exceptional Service,

The Bay at its Best!
Single Load Floating Docks • Full Service Yard & Fuel Dock • Convenient Location • Resort Level Service

357 Pier One Rd. | Stevensville, MD 21666 | 410-643-3162
WWW.BAYBRIDGEMARINA.COM

Students learn not only how
to ride well, but care for and
responsibility of horses. Teaching
students the correct way and to
take pride in their work will carry
to other aspects of their lives.

BISHOP PERFORMANCE HORSES
Centreville, MD

www.bphorses.webs.com 410.490.9062

CONFIdENCE COMES FROM
Positive Training and Mastery
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HEARTHBEAT
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Legacy 
OF LIVING HISTORY

Story by Reen Waterman | Photos by Caroline J. Phillips

I
n the same way that 
Eastern Shore nature 
captures our attention, 
the variety of its homes 
— with a vast range 
of eclectic styles and 
designs — captures 

our imagination.
If you sojourn through Kent 

County with camera in hand, you 
won’t want to miss the Bramp-
ton Bed and Breakfast Inn.  Just 
minutes from downtown Ches-
tertown, 25227 Chestertown 
Road, Brampton is a legacy of 
living history. The large brick 
portion of the home is one of the 
most iconic examples of antebel-
lum construction in Kent County. 

Sited on a 20-acre wooded 
e n c l a v e ,  B r a m p t o n  i s  a 
10,000-square-foot home. This 
three-story, five-bay wide struc-
ture, topped with a canted metal 
roof, displays a cross gable above 
the central bay. Further enhanc-
ing the architecture are paired 

brackets on all sides of the cor-
nice. As originally built, the 
home’s welcoming porches sur-
round three sides. In many ways, 
Brampton resembles the Kent 
County Courthouse, built in 1860.

Brampton is a “telescope 
house” (one that was added onto 
as families expanded or wanted 
more rooms for entertaining) — 
popular on the Eastern Shore for 
more than 200 years. The original 
part of the home was a clap-
board house built between 1830 
to 1840 on a different site, and 
later was moved to its current 
location. The imposing three-
story structure in the front was 
added later.

More striking than the exterior, 
the interior features a period-pop-
ular floor plan that consists of a 
center stair hall flanked by two 
main entertaining rooms. Michael 
Bourne and Eugene Johnstone, 
in their book, “Historic Houses of 
Kent County,” describe some of 

We look at the historic beauty of Kent County’s 
own Brampton Bed and Breakfast Inn
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the interesting attention to detail 
found in this home.

“The balustrade of the stair is 
not the usual mahogany structure, 
but rather is made with a turned 
and carved newel post of walnut 
with acanthus leaves, rope mold-
ing and flutes on an octagonal 
base. The remainder of the balus-
trade which extends to the third 
floor is also made of walnut. The 
doors, sash, and baseboards are 
likewise also made of walnut, the 
only such use of the fine wood 
in the county. The two flanking 
rooms have somewhat standard 
marbleized slate (now painted) 
mantles which were originally fit 
with integral arched coal stoves. 
In the center of the ceiling of the 
two large front rooms as well as 
the first and second story halls are 
original plaster medallions.”

Brampton has a storied history. 
John Beale Bordley (reputed as 
being an early advocate of crop 
rotation to replenish the soil and 
increase harvest yield) is recorded 
as the first owner in 1798, and 
the property was known as Fairy 
Hill. In 1857, Henry Ward Carville 
bought the farm and a year later 
moved the clapboard house to 
its current location, adding to the 
brick structure. 

In 1886, Harrison Vickers pur-
chased the property at auction, 
owning it until 1937. Tenants 
occupied it during most of the 
family’s ownership.  While tenant 
occupied, the front rooms were 
used for agricultural and meat 
hanging — the aged stains still 
visible on the flooring.

In 1937, Dr. Frank Hines and 
his wife purchased the declining 
manor house at the height of the 
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The Brampton Bed 
and Breakfast Inn 

in Chestertown, 
built in 1860, is 
one of the most 
iconic examples 

of antebellum 
construction in 

Kent County.
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Great Depression, finding it in extremely poor con-
dition. The two side front porches and the Belvedere 
(the enclosed walkway at the top of the home that 
would have been called a Widow’s Walk if it were 
on the coast) had been removed so the wood could 
be sold. The Hines family protected the home from 
further neglect and disrepair, changing the name to 
Brampton (the origin goes back to his mother’s fam-
ily lineage in England). They owned it until 1950. 

In the ensuing years, various people owned this 
manor home, but it was not until the late 1980s that 
significant changes were made. In 1986, proprietors 
Michael and Danielle Hanscom purchased Brampton 
with the intention of restoring and converting it into 
a bed and breakfast. Their vision and determination 
converted this antebellum home into the 12-bedroom 
bed and breakfast it is today.

The Hanscoms rebuilt the side porches and the 
Belvedere, restoring the home to its former gran-
deur. They also corrected a failing support system 
for one of the rooms and created a modern dining 
room below.

In addition to the repairs to the main house, the 
Hanscoms also built five outbuildings. Of these, only 
two were built from the ground up. The other three 
were existing structures behind the house that were 
converted; one was a smokehouse, another a carriage 
house, and the third a storage building. 

The Hanscoms’ son Lucas, who along with his 
wife, Rachel, now runs day-to-day operations, said, 
“You don’t actually learn things until you do them 
yourself and have to make things work. No one pre-
pares you with all the skills or insights to renovate a 
historic building.” 

Brampton is a classic combination of antebellum 
style married perfectly with modern construction 
techniques and luxuries, like jetted whirlpool tubs 
and heated towel racks. 

Take a weekend, explore historic Chestertown, 
and imagine life in the 1800s while resting and relax-
ing on the front porch of the Brampton Bed and 
Breakfast Inn. You’ll be glad you did.

For more information about the inn, visit www.
bramptoninn.com. S
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1 N. Harrison St. | 410-819-0657 | Easton

Happy Holidays from the Berriers

Thank you for 25 Christmases

Happy Holidays from the Berriers

22 North Washington St. Historic Easton | 410-822-2279 | Shearerthejeweler.com

Shearer
The Jeweler

Since 1926
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H G & COO G | G|HEATING & COOLING | PLUMBING |WATER CONDITIONING | ELECTRICAL
Where Integrity Meets Innovation

Energy (and Comfort) Experts.

www.CAlbertMatthewsinc.com

Ask
About 0%

Financing F
or

60 Months
on qualifyin

g

systems

It’s a great time to save on New
Carrier® Home Comfort Systems.

Call 410-822-0900 For Your No Obligation Comfort Analysis.

Call now to schedule your tour
Bayleigh Chase | Easton | 410-763-7167

Buckingham’s Choice | Adamstown | 301-644-1604
Fairhaven | Sykesville | 410-795-8801

A Not-for-profit Community

Rem & JoSue Simpson
Baleigh Chase residents
who have traveled to 91
foreign countries to date

At Integrace, we know that your age does not define you. So we’ve created a

family offf life plan communnnities where you can connect with your passions and

discover nnnew paths every day. And with active campuses in Maryland’s most

charming dddestination townnns—plus gorgeous housing options and a full suite of

services tooo support you evvvery step of the way—you’ll find everything you need

to live the life that’s most mmmeaningful to you. Visit Integrace.org to discover all

the pooossssibilities that awaittt you.

WE’RE NOT SENIORS. WE’REworld travelers.



Yield: One 10-inch tart

Ingredients
1 pre-baked nut tart shell

Crumble Topping
¼ cup sugar
¼ cup brown sugar, packed
1 teaspoon vanilla
1 teaspoon cinnamon
1 pinch nutmeg
1/2 teaspoon salt
3 ounces butter (6 
Tablespoons), melted
1 cup flour
1/2 cup coarsely chopped 
pistachios, toasted

Cranberry Filling
2.5 ounces bittersweet 
chocolate, melted
4 1/2 cups fresh or 
frozen cranberries (1 

1/2 bags, 18 ounces)
3/4 cup sugar
1 Tablespoon vanilla
1 pinch salt
2 Tablespoons flour
Zest and juice of one orange

Directions
Crumble Topping 
In a medium bowl, stir 
together the sugars, 
vanilla, spices. Then, stir 
in the melted butter.

Stir in the flour with a spatula 
or wooden spoon. Stir until 
it becomes crumbly. Stir in 
the pistachios and set aside.

Cranberry Filling
Coarsely chop half the 
cranberries and mix in a 
medium bowl with the 

remaining cranberries, 
sugar, zest, juice, vanilla, 
salt, and flour.

Spread the pre-baked 
tart shell with the melted 
bittersweet chocolate 
and chill briefly to 
set the chocolate.

Spread the cranberry mixture 
over the chocolate and top 
with the crumble mixture.  

Baking
Preheat the oven to 350F. 
Bake the filled tart for 
about 50 minutes, until the 
crumble is golden brown 
and the cranberries are 
bubbling around the sides of 
the tart. Cool completely and 
then remove the tart pan. 

Cranberry 
Crumble Tart

Emily Salisbury has been a 
pastry chef since 2005. During 
her time with Bistro Poplar, 
she has brought modern and 
traditional seasonal French 
desserts to the area. She also 
hosts cooking demonstrations 
at the restaurant during the 
holiday season to share her 
knowledge and talents with 
accomplished home bakers. 
She and her husband are 
parents to two young boys.
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Oyster Pie 
Yield: Four pies 

Ingredients
20 Choptank Sweet 
oysters, shucked
2 links Toulouse sausage, 
casings removed, browned
¼ cup fresh sage, chopped
1 sheet puff pastry

Sauce
1 yellow onion, diced small
1 stick butter
¼ cup flour
1 quart milk
2 bay leaves
2 sprigs thyme

Sweat the onions in 
butter, then add the 
flour and sauté for five 
minutes. Add the milk, 
bay leaves, and thyme, 
simmering for 20 minutes. 

Assemble
In miniature ceramic 
or wrought iron baking 
dishes, assemble five 
oysters, the sausage, then 
pour in the sauce. Place 
the puff pastry on top.

Bake at 400F for 15 minutes 
or until bubbling.

Chef Ian Campbell 
grew up in Cambridge, 
working in local 
kitchens in high school. 
He graduated from 
the Culinary Institute 
of America in 2003. 
Bistro Poplar opened 
in December 2007. 
Campbell honors the 
traditions of bistro 
cooking, inspired by 
the Picardy region 
of France, which 
he said is similar to 
that of the Eastern 
Shore. Campbell 
is approaching his 
10-year anniversary 
owning Bistro Poplar 
alongside his mother, 
Donna Campbell.

LOCAL FLAVORS

Photos by Larry Reese
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GIVE
BACK
Local businesses Rise Up Coffee Roasters 

and Agave Arts & Juicing Company 

discuss the importance of giving back to 

the environment and to the community

BE WELL

Story: Amelia Blades Steward

Photos: Pascale Bernasse
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R
ise Up  Co f f e e 
R o a s t e r s  a n d 
Agave Arts & Juic-
i n g  C o m p a n y 
have embraced 
env i r onmen t a l 

stewardship and fair trade prac-
t i ces  in  p rov id ing  the  bes t 
products they can while helping 
to promote a global economy and 
protect the environment.

Rise Up Coffee Roasters founder 
Tim Cureton, who had what would 
prove to be a life-altering coffee 
experience while serving in the 
Peace Corps, said, “I started the 
business because I couldn’t figure 
out how I could galivant around the 
globe, but I thought, through coffee, 
I could bring the world to me. Now, 
I am truly living the coffee dream.” 

The company’s philosophy 
reflects how Rise Up views its 
role in delivering a good cup of 
coffee, stating, “The farmers who 
grow this coffee should receive 
the glory. We are among the for-
tunate who get to roast their 
beautiful coffees and share them 

with you. By staying committed to 
the time-honored craft of artisanal 
coffee roasting, we strive to make 
them proud.”

Cureton has practiced philan-
thropy f rom the company ’ s 
beginnings. Initially, the company 
became a member of 1% For the 
Planet, started by the founder of 
Patagonia, Yvon Chouinard, who 
recognized that industry and ecol-
ogy inherently are connected.  

For the past five years, Cure-
ton’s company has been sending 
Rise Up Coffee to Peace Corps vol-
unteers free of charge as a thank 
you for their service. Today, Rise 
Up Coffee Roasters partners with 
The Coffee Trust, a nonprofit 
nurturing coffee-growing commu-
nities in Guatemala toward a more 
sustainable future. 

The organization is helping 
coffee farmers and their families 
overcome poverty at origin by 
teaching them sustainable, organic 
agricultural strategies; increasing 
access to education; empowering 
families to take ownership over 
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their own food production and health; and 
creating economic diversification.

 “The fair trade organic coffee we love 
most is from Central America — with 90 
percent from Costa Rica, Guatemala, Hon-
duras, and Nicaragua. It’s chocolate and 
caramel notes were mind blowing when 
I first tasted it,” Cureton said. “Guatemala 
has had difficulty, however, with its organic 
coffee plants getting leaf rust. Through The 
Coffee Trust, they have been able to beat 
back leaf rust and increase production by 
50 percent — and to receive fair trade pric-
ing for their products — creating a better 
life for these farmers and their families.”

“We take environmental stewardship and 
the footprint we are leaving on the planet 
very seriously. It’s important to assisting 
organic cultivation of coffee moving for-
ward,” Cureton said.

Cureton launched Rise Up Coffee Com-
pany in St. Michaels in March 15, 2005, to 
provide the highest quality organic coffee in 
the most politically authentic way. Their cof-
fee is organic, fair trade and shade grown. 
He became fascinated with the global reach 
of coffee and the connection it provided 
to other world cultures. Rise Up Coffee’s 
organic coffee is grown without pesticides 
and in an environment which does not dis-
rupt the natural habitat where it is grown.

In September 2007, Cureton opened 
his second location in Salisbury. Initially, 
his coffee, which came from Costa Rica, 
Columbia, Guatemala, Mexico, and Suma-
tra, was roasted in Seattle, creating Rise Up 
Coffee’s unique blend. In 2011, Rise Up 
began roasting the coffee itself, and today 
the company is roasting every bean in 
Easton — something the team is proud of.

“It was the best decision we have made 
as a company. It is the artistic part of the 
business — to roast the coffee of these 
farmers to the best of our abilities, to honor 
them,” Cureton said.

Cureton has found the benefits of 

operating a sustainable business have come 
back to him a hundredfold in customer loy-
alty. The company was ahead of the curve 
in the food revolution, sharing its own phi-
losophy when people asked.

 “Now, more people want to know where 
their food comes from,” Cureton said.

In the spring of 2018, the company will 
break ground on its new location, 618 
Dover Road, Easton, which will include 
a full commercial kitchen for Mad Eggs, 
which Cureton started so his patrons could 
have healthier, real food to go along with 
the coffee. 

The new building will accommodate 
an expanded menu and later hours, two 
cafés — one for “to go” customers, as well 
as a sit-down café and restaurant — and 
multiple group meeting spaces. Rise Up’s 

Rise Up Coffee 
Roasters founder 
Tim Cureton has 
been practicing 
philanthropy from 
the company’s 
beginnings.
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production will remain across 
the street in its current building 
— keeping a connection to the 
company’s roots.

“The first day we opened in 
2005, we sold 32 cups of coffee, 
and today, we average 5,000 cups 
of coffee a day between all of 
our locations. We do more in one 
location, in one month, today, 
than we did in our entire first year 
of business. Our coffee experi-
ment has overrun the laboratory,” 
Cureton said.

What makes it work? Rise Up 
employees know their custom-
ers’ names what they prefer to 
drink. They learn their pet’s and 
family members’ names, and are 

interested in their birthdays, anni-
versaries and marriages. Rise Up 
Coffee has been known to give 
complimentary coffee to people 
who may be having a bad day, 
forgotten their coffee money, or 
just need a lift.   

“Our people are making con-
nections every day. They love 
what they do and our custom-
ers feel their love. Rise Up plays 
a special role in our community,” 
Cureton said.

Meanwhile, down the road in St. 
Michaels, Cureton is paying it for-
ward by mentoring a new business, 
Agave Arts & Juicing Company, 
owned by his general manager, 
Alli Ensmenger, and her business 

partner, Madeline Hargrove. 
“Alli has been the most impact-

ful person we have ever hired for 
Rise Up. I am so proud to be at 
this place in time where she and 
her lifelong friend are starting 
their own business, and I want to 
support them in any way I can. 
We are approaching our products 
in the same way and supporting 
one another. We hope to connect 
the two businesses in some way 
in the new location in Easton,” 
Cureton said.

According to Ensmenger, she 
and Hargrove were “born into 
friendship.” Once they became 
adults, they found they shared a 
love of art and craftsmanship, and 
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started traveling together, as well.
“Africa was a favorite place we 

would go every year. The land-
scape and people are so unique 
there and it’s an adventure to 
travel there. We got interested in 
fair trade because we saw a way 
to support a cause that could 
improve the conditions of the peo-
ple in the countries we visited, 
helping them to make a fair liv-
ing,” Hargrove said.

“We have travelled to several 
of the places we currently source 
items from, and those places have 
inspired us to find our fair trade 
items that we have from that 
region,” Ensmenger said.

In addition to the visual appeal 
of the store, it has a healthy vibe 
that exudes from the builing, 
drawing new people through the 
door every day. The attraction — 
cold-pressed juices. 

“I have been juicing for years 
at home — trying new recipes 
using fruits and vegetables. I 
introduced Alli to juicing, as she 
already loved healthy living,” 
Hargrove said.

The two had the idea for the 
business eight years ago, but the 
recent availability of the building 
on Talbot Street set their plans in 
motion.

Cold-pressed juicing uses a 

different process than other types 
of juicing, including grinding the 
vegetables and fruits into a puree 
and pressing it through a cold-
pressed cloth under 1,000 pounds 
of pressure. No air is used in the 
process and cold-pressed juice 
has no pulp. 

The response to the new 
business has astounded both 
women. Two recent blends of 
cold-pressed juice have sold out 
immediately: “Purple Rain,” a 
blend of red cabbage, red grapes, 
red pear, zucchini, and lemon; 
and “Harvest Moon,” a blend of 
sweet potato, Gala apples, tur-
meric, ginger, and lemon. 
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This fall, Agave donated the proceeds 
of its special cold-pressed drinks to hur-
ricane disaster relief.

Ensmenger and Hargrove are committed 
to making a minimal footprint on the envi-
ronment. The company uses glass bottles 
with metal lids and paper straws — which 
can be recycled — reusable paper bags, 
and compostable trash bags. They are com-
mitted to remaining plastic free. Patrons can 
return used bottles for a $1 refund on their 
next purchase.

“We wanted to start a business that 
would enable us to continue to travel 
together, while contributing to the healthy 
living of others,” Hargrove said.

Agave also offers homemade almond 
milk, one of the company’s biggest sellers. 

Plans for the winter include selling a golden 
milk hot drink, hot chai almond milk, and a 
variety of Fair Trade hot teas. Other future 
cold offerings may include acai bowls, 
tropical fruit bowls, and locally-made vege-
tarian grab-and-go options. 

“We hope people will come in over the 
holidays and buy something that supports 
something good in the world. Imagine if 
everyone supported fair trade — just think 
what it could do for the economy around 
the world,” Ensmenger said. 

For more information about Rise Up 
Coffee Roasters, visit riseupcoffee.com 
or call 410-822-1353 or 877-474-7387. For 
more information about Agave Arts & Juic-
ing Company, visit agave-arts.com or call 
410-745-0444. S

When you walk 
into Agave Arts & 
Juicing Company, 
406 S. Talbot St., 
St. Michaels, you 
are struck by the 

uniquemess of 
the crafts and 

decorative items 
that adorn the 
building — all 

sourced using fair 
trade practices 
from countries 

throughout the 
world. Many of 

these items are 
for sale and help 

improve the 
conditions of the 

people who live in 
these countries.



36 S H O R E M O N T H LY. CO M  |  D E C .  2 0 1 7

Angel Whisperers are colorful
ball chimes caged in sterling
silver globe pendants – yellow
and rose gold, too.

www.silverliningsmd.com

203 S Talbot Street • St. Michaels
410-745-0266 

13 S Washington Street • Easton
410-822-7333

Silver Linings
Sterling Silver & Gemstone Jewelry

Silver
    Bells

2601 Cambridge Beltway
Cambridge, MD
410-221-0599

www.chimneysystems.com

Thanks be unto God for
his unspeakable gift.

2 Corinthians 9:15
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academyartmuseum.org
106 South Street, Easton, MD 21601

410-822-ARTS (2787)
academyartmuseum.org

The Caprichos:
Goya and Lombardo
November 21, 2017–February 25, 2018

Members’ Reception
Meet artist Emily Lombardo!

Thursday, November 30, 2017, 5:30–7 p.m.

Francisco De Goya, Spanish, 1746–1828
Might not the pupil know more?
Plate 37 from Los Caprichos, 1799
Art Gallery of Ontario
Gift of Joey and Toby Tanenbaum, 1999.

Emily Lombardo
Does the pupil know more?
Plate 37 from The Caprichos
AAM 2016.06

410-822-EYES (3937)
Tred Avon Sq., Easton MD | Market Sq., Cambridge MD

Order Contacts Online - www.eastoneyecare.net

Dr. K. Kravetz Dr. A. Carpenter Dr. A. Bishop

• Eye Exams • Contact Lenses
• Emergency Care • Designer Eyewear

• LaserVision Consults



HIGH SPIRITS
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Winter Drinks to

WARM
your spirits

A
t Knoxie’s Table, walking up to the bar 
without knowing what you want to 
order isn’t a bad thing. It’s actually 
something Bar Manager Sarah Wal-
lace loves, because it gives her a 
chance to get creative and introduce 

customers to new flavors and drinks they may not have 
considered otherwise. 

Located on the first floor of the Chesapeake Bay Beach 
Club on Kent Island, Knoxie’s Table has 150 seats, and 
a bar both indoors and on its terrace. Both give patrons 
lovely views of its terrace and gardens. It’s a place that’s 
easy to sit to unwind for a few hours, and nothing goes 
with that better than a good drink in your hand. 

Wallace says her main goal with Knoxie’s cock-
tail list is simply to send out something that “will be 

Knoxie’s Table at the Chesapeake Bay Beach Club makes 
us revel in the simplicity of a crisp, balanced cocktail

Story by Bethany Ziegler | Photos by Henley Moore
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remembered as delicious.” Based on a 
sampling from the restaurant’s fall menu, 
she’s achieved it. 

FALL FASHION 
A clear favorite from Wallace’s list is the 
Fall Fashion, a twist on the classic Old 
Fashioned, featuring Myer’s spiced rum. 
It’s served on ice with just a dash of apple 
juice on top and delivers a crisp, effortlessly 
drinkable taste. The rum really is a nice 
change of pace from the usual whiskey or 
bourbon. It’s still a strong, heavy drink, but 
this version is sweeter than most, making 
the time spent sitting at the bar or outside 
by the fire sipping it even more enjoyable.  

Wallace describes Fall Fashion as having 
“just the lightest touch of fall” — something 

that translates in the way it goes down 
smooth but still warms you up from the 
inside out. It’s a real treat.  

WINTER MARGARITA 
The first thing you notice about the Winter 
Margarita at Knoxie’s Table is its aesthetic. 
It’s served upright in a martini glass and 
comes out looking something like a fresh 
coat of snow. The glass also gives it a 
more sophisticated look, and since it’s not 
served on the rocks, there’s room for even 
more booze. 

Wallace makes the drink with aged 
tequila and egg whites — something you 
can find throughout her cocktail list, she’s 
proud to say — which really expands on 
the flavor and gives it a frothy appeal. 

Bar Manager Sarah 
Wallace loves 
getting creative 
and introducing 
customers to new 
flavors and drinks.
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And you won’t find any sour mix in this one, just 
fresh lime juice and a refreshing taste. 

Margaritas may seem synonymous with warm 
weather and sitting on a patio with chips and salsa, 
but don’t let that make you shy away — it pairs well 
with sweater weather, too.

SARAH’S SOUR
For those who tend toward whiskey, Sarah’s Sour is 
where you’ll want to look. It’s two-toned, with Mak-
er’s Mark on top of a botanical spirit and, like the 
Winter Margarita, is made entirely without sour mix. 
The drink has a smokey flavor, which comes across 
clean, crisp and delicious.

One of the things Wallace says she hopes to do is 
to surprise someone in the simplicity of a good, bal-
anced cocktail. This shines through most clearly with 
her eponymous sour.

VAN GOGH MOCHA 
A winter drink list wouldn’t be complete without 
something both boozy and hot — something you 
want to hold with both hands while sitting wrapped 
in a blanket by a fire. The drink list at Knoxie’s 
Table has more than one offering that fits that 
bill, including the vodka-based Van Gogh Mocha. 
It’s basically a gourmet after-dinner coffee that’s 
rich without being too sweet, and has just enough 
whipped cream on top to be delightfully decadent. 
Avoid the straw if you want more cream in each sip 
— it’s worth it. S
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VAN GOGH MOCHA
1 1/3 ounces Van Gogh 
Double Espresso Vodka
2/3 ounce  Godiva Dark 
Chocolate Liqueur
Fill with coffee, top with 
whipped cream

SARAH’S SOUR
Cubed ice, rocks glass
2 ounces Makers Mark
1 ounce lemon juice
1/2 ounce house-made honey syrup
3 dashes egg white
Shaken and poured over 2/3 ounce 
of Hum (hibiscus botanical), with 
two brandied cherries as garnish

FALL FASHION
Crushed ice, rocks glass
2 ounces Myers Rum
2/3 ounce simple syrup
2 dashes Angostura Bitters
Shaken, with apple juice floater 
poured on top

KNOXIE’S 
TABLE
DRINK 
RECIPES
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9876 North Claiborne Road
St. Michaels, Maryland 21663

410-745-9338
www.shawsheatandair.com
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CHRIS  TMAS 

WAYFARING
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CHRIS  TMAS in the garden
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here is only one 
way to describe 

Longwood Gardens 
French-inspired holiday 

display... c’est magnifique!  
Explore the warm 4-acre con-

servatory and be enchanted by 
fanciful topiary and more than 50 

trees adorned in classic holiday tones boast-
ing sparkling crystal ornaments reminiscent 
of the splendor of Versailles. Outside, illumi-
nated stars twinkle above, colorful fountains 
dance to holiday music, and a half-million 
lights brighten the night.

Inside Longwood’s 4-acre heated Con-
servatory, 16,000 seasonal plants, including 
poinsettias, cyclamen, and anthurium 
flourish. In the Exhibition Hall, an array 
of floating cranberries and apples are set 
in intricate, swirling botanical patterns 

creating a carpet of color. The Music Room 
will transport guests to Versailles with its 
ornate and mirrored dining table set for 
Christmas Eve dinner. Upon entering the 
Conservatory, guests will encounter a 
25-foot tall concolor fir garnished with blue, 
copper, and gilded ornaments amid a topi-
ary parterre border that heralds the formal 
splendor that awaits in the Conservatory.

PERFORMANCES
Throughout the season, Longwood’s grand 
Ballroom will feature free and ticketed 
holiday-inspired performances, as well as 
daily holiday sing-alongs performed on 
Longwood’s grand 10,010-pipe organ. The 
Strolling Olde Towne Carolers add to the 
holiday charm on select evenings.  For 
a complete listing of performances, visit 
longwoodgardens.org. 

T
More than 500,000 
outdoor lights will 

grace 124 trees 
during Longwood 

Gardens’ French-
inspired holiday 

display. Photos 
submitted by 

Longwood Gardens.
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OUTDOOR MAGIC
More than 500,000 outdoor lights grace 124 
trees, with the tallest tree topping more 
than 90 feet. Outdoor favorites return, 
including the illuminated Italian Water Gar-
den and two 8-foot Concolor Firs in the 
Hourglass Lake Pavilion, ornamented with 
materials found in the Meadow Garden 
and on natural lands. The popular Wild-
life Tree entices Longwood’s furry friends 
to nibble on edible ornaments made from 
wheat, apples, and birdseed. The Garden-
er’s Tree cleverly showcases Longwood’s 
gardeners’ creativity, with handcrafted 
ornaments and garland made with angel 
vine and Mediterranean textiles draping 
the 26–foot Norway Spruce.

Created by Longwood craftsmen and 
local artisans, three fire pits will be 
placed throughout the Gardens, allow-
ing guests to warm up by the fire on cool 
evenings. The fire pits will be available 
every night throughout the holiday sea-
son, weather permitting. 

In the Open Air Theatre, fountains 
dance day and night to holiday classics. 
Young and old will delight in Long-
wood’s outdoor train display located 
near the Birdhouse Treehouse as it trav-
els past miniature Longwood landmarks 

lit for the holiday season. In Long-
wood’s historic Chimes Tower, the 
62–bell caril lon plays holiday music 
every half hour.

TICKETING PROCEDURES
Admission to the Christmas display is 
by timed admission ticket, with tickets pur-
chased in advance for a specific date and 
time. There is no admittance to the gardens 
without a timed admission ticket. Tickets are 
available now and can be purchased online 
at www.longwoodgardens.org.

ABOUT LONGWOOD GARDENS
In 1906, industrialist Pierre du Pont purchased 
a small farm near Kennett Square, Pa., to 
save a collection of historic trees from being 
sold for lumber. Today, Longwood Gardens 
is one of the world’s great horticultural dis-
plays, encompassing 1,083 acres of dazzling 
gardens, woodlands, meadows, fountains, 
10,010-pipe Aeolian organ, and 4.5-acre con-
servatory. Longwood continues the mission 
set forth by du Pont to inspire people through 
excellence in garden design, horticulture, 
education, and the performing arts. 
Longwood Gardens is on U.S. Route 1 near 
Kennett Square, Pa. For more information, 
visit www.longwoodgardens.org or call 
610-388-1000.   S
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ALBRIGHT’S GUN SHOP
EASTON, MARYLAND | 410-820-8811

ANY TYPE OR CONDITION

WEWILL BUY OR CONSIGN

GUNSWANTED

Come in & check out our latest
Sitka Gear for Christmas!

Authorized Dealer

HOLIDAY TRUNK SHOW - First Weekend
featuring Glittermoon Vintage Christmas

Trippe-Hilderbrandt Gallery
Paintings Photographs Sculpture

23 N Harrison Street - Easton - 410-310-8727 trippehilderbrandtgallery.com

Winter is on it's way.
Don't let your heating system
leave you in the cold!

Maintenanceagreements startingas low as $69.99

Sales • Service
Installation of all major brands

Jerome (Roni) Johns
MD HVACR 01-47418

443-205-0789
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Change your body,

anotherlevel.fitness

change your lifestyle, Call/Text: 410-324-6945
Fitness&Nutrition Programs

in Easton

change your life.

Recipes, Meal Plans, Training
Join us Jan 29th
Winter 2018 KICK START

Voted #1 Liquor
Store on the Shore

Next to Pier 1 in the
Lowe’s Shopping Center

hair-o-the-dog.com
410-820-4700

Shop the Dog for all your
Wine & Spirit Needs!

Hair O’ The Dog
FINE WINE • SPIRITS • BEER

• Free Party
Planning and
Consultations

• Free Delivery on
Minimum Orders

• Superior
Service from a

Knowledgeable &
Courteous Staff

• Clean &
Friendly Shopping

Environment

• Huge Selection to
Choose from!

17

410.820.5202
Toll Free: 855.255.5309

Tues- Sat
9:30 - 5:30

Rt. 50 at Rt. 565
2 mi. South of Easton

All Salisbury Fine
Metal Products

25% Off
December 1st – 30th
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The fire is so delightful, and since you’ve 
no place to go, dine at Harry’s on 
the Green in Denton for a sophis-
ticated meal and a drink as 
smooth as Dean Martin.

HARRY’S
on the green

TASTE BUDS

Story by Sarah Ensor | Photos by Caroline J. Phillips
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Harry recommends starting your holiday meal with a 
French classic, escargot prepared in the shell with garlic 
and pesto — and a squeeze of fresh lemon to lend tang 
to the rich, buttery dish. For those who have yet to try 
escargot, the flavor will feel like coming home. It is warm, 
buttery, and like holidays with family — both festive and 
comforting. Harry pairs this with a Gewürztraminer. The 
German white wine is so versatile, it can complement even 
the most complicated and conflicting holiday menu.

Escargot with 
Gewürztraminer
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For a main course, the mixed grill will offer just enough 
sweetness and spice for a holiday meal. The plate of grilled 
duck breast, quail, black tiger shrimp, and Surry sausage is 
served with red pepper relish and stone ground mustard.
The duck breast and sausage are served sliced, the shrimp 
whole and blessedly without tail, and the quail whole. The 
Surry sausage steals the show — although graciously. Surry 
sausage is made only by Edwards Virginia Smokehouse of 
Surry, Va., and is a welcome contrast on an already inviting 
plate. Pair the mixed grill with the house pinot noir or cab-
ernet sauvignon. 

Mixed grill meats
with a red wine
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After dinner, select something from the ever-re-
volving dessert menu. If you happened to arrive on 
toffee apple cheesecake day, you have found your 
dessert. With it, try the Parisian coffee and choc-
olate. Denton’s Night Kitchen coffee is served in 
a French press, with double cream and sugar, an 
orange peel, a tasting glass of Grand Marnier, and 
a chocolate truffle. Share both plates with a friend, 
and make a bet for the truffle.

Toffee apple 
cheescake and 
Parisan coffee 
with liqueur
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NEIGHBOR
The needs of a neighbor often can feel like the 
needs of family and friends if you grew up in 

one of the communities on the Mid-Shore. These 
five families each give back in their own ways.

L O V E  T H Y

Story by Katie Willis | Photos by Caoline J. Phillips

Eric and Harriette 
Lowery of 
Unionville have 
lent their voices 
and their time to 
causes passionate 
to them since the 
1970s, when they 
first began dating.

PROFILES
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E
veryone has the ability and 
desire to give in different ways, 
whether it is donating money; 
giving your time through volun-
teering; lending your shoulder 
or a listening ear; cooking or 
delivering meals to those in 
need; or lending your voice to a 
cause you are passionate about. 

Eric and Harriette Lowery of Unionville have lent 
their voices and their time to causes passionate to 
them since the 1970s, the couple said. Harriette said 
much of their philanthropic efforts are rooted in giv-
ing their time, as well, and focusing on the power of 
knowledge and history, because she finds it to be a 
more fulfilling way of giving back.

Harriette was born and raised in Easton and left 
when she was 14, moving with her family to Balti-
more. In 1998, she and Eric moved to Unionville.

“I think it’s important that we be an example — a 
good example — for the community, and for young 
people, especially,” Harriette said. “And hopefully 
that’s what we’re doing, because that’s the goal for us.”

Eric said he and Harriette began their relation-
ship in 1970 with a discovery of black history. It was 
through their research and reading about black his-
tory that they became involved in community action 
committees that were doing things to help Afri-
can-American community members, he said. 

Giving people knowledge and history has been an 
important part of their humanitarian deeds. Eric said 
Harriette was instrumental in the research and telling 
of the story of the 18 African-American Civil War sol-
diers and founding members of Unionville, who were 
laid to rest in the small cemetery there. 

Eric said he and Harriette grew up seeing the strug-
gles and needs of African-Americans in Baltimore.

“We know our people in that type of environ-
ment, and we see a need for volunteerism to help 
out in any way that we can,” Eric said. “This same 
thought process came with us to the Eastern Shore, 
and we gradually got involved in different commu-
nity organizations.”

Eric, a Vietnam veteran, also is the first vice presi-
dent of the Vietnam Veterans of America Chapter 648 
in Easton, as well as a member of both Veterans of 

Foreign War posts in Easton; Post 5118 and Post 77. 
He also works with the Talbot County Historic Preser-
vation Commission and is a Talbot Mentor, giving his 
time and providing guidance to local children. The 
Lowerys both belong to the Talbot County NAACP 
branch.

Eric and Harriette echoed a sentiment of Frederick 
Douglass’: “It is easier to build strong children, than 
to repair broken men.”

“What do we need to do to create a better future 
for our people and the people that we live with — 
the whole society?” Eric said. “I think that’s why we’re 
so embedded in carrying on the legacy of Freder-
ick Douglass. Because Frederick Douglass stood for 
equality for all people. And when you free all people, 
you free your own and yourself.”

Harriette said their work in the community led to 
co-founding the Frederick Douglass Honor Society 
with the American Legion Post 77 in Easton, the Tal-
bot County branch of the NAACP, and the Samuel T. 
Hemsley Elks Lodge 974 in Easton.

Eric said the society began in 2009 out of frus-
tration that the project to erect a statue of Frederick 
Douglass outside the Talbot County Courthouse had 
stalled. The organization since has grown to include 
artists, teachers, and activists who are passionate 
about the legacy of Frederick Douglass. Eric said the 
group drummed up support in the community for the 
statue and held fundraisers to help fund its creation.

“It was very important to us to have people 
understand that (Frederick Douglass) is not an Afri-
can-American hero, but an American hero … So that 
we can all share in the legacy that he left … and 
everybody be proud of that,” Harriette said.

The statue was unveiled June 16, 2011, on the Tal-
bot County Courthouse lawn. The statue represents 
Douglass’ return to Talbot County in 1878 and the 
speech he gave on the courthouse green.

Harriette also has been on the board of the Stories 
of the Chesapeake Heritage Area, on the board of the 
Girl Scouts of the Chesapeake, and was a local Girl 
Scout leader.

She said the Frederick Douglass Honor Society has 
partnered with the state and about 30 other organiza-
tions to put on an elaborate celebration of Frederick 
Douglass’ 200th birthday in February 2018.
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Eric currently is helping VFW Post 5118 
and VVA Chapter 648 to bring a movable 
replica of the Vietnam Vetarans Memorial 
to Easton at the end of the May 2018. Every 
name on the wall in Washington, D.C., will 
be available on the replica wall.

Biana Arentz of Grasonville said philan-
thropy starts at home. She was born in 
Ponce, Puerto Rico, and grew up in Agu-
irre, Puerto Rico. Her father was a physician 
who thought giving back to his community 
was important.

This sense of humanitarianism was 
passed down to his children, Biana said, 
and the family would volunteer together 
during fundraisers and visit families in need 
together.

“Family and charity start at home,” Biana 
said. “Helping your family leads to helping 
others … I think that it’s very difficult to 
make a huge difference in the world, but 
it’s very easy to make a difference in one 
person’s life … That’s the way that I try to 
bring up my children, and that’s the way 
that I try to get up in the morning.”

Bosom Buddies Chari t ies ,  a non-
profit organization, was founded in 2006 
and promotes breast cancer awareness, 
encourages early detection, supports treat-
ment, and celebrates healing. For the past 
four years, Biana has been the chairman of 
the organization, which has raised almost 
$2 million for breast cancer research, 
Biana said. 

Biana has been with the organization for 
about 11 years, since the beginning, and 
at 13, Elizabeth Arentz, now 20, joined the 
Bosom Buddies Ball Committee. Biana and 
Elizabeth have been active in organizing 
the Bosom Buddies Ball, the charity’s big-
gest fundraiser, for years. 

Biana and Elizabeth currently are work-
ing on the next Bosom Buddies Ball, “Faces 
of Courage,” which will take place Satur-
day, Jan. 13, at the Annapolis Westin Hotel. 

The proceeds from the fundraiser will ben-
efit breast centers on the both sides of the 
bridge, Biana said. For more information 
or to purchase tickets, email bosombud 
diesinfo@gmail.com.

Biana said she and her daughter get a lot 
of support from the rest of the family; her 
husband, Del. Steve Arentz, R-36-Queen 
Anne’s, and her son, Steven, 16. She said 
many of her commitments take a lot of time 
away from family. 

Family is important to the Arentzes, and 
Biana said giving back starts there. Follow-
ing the destruction left by Hurricane Irma 
in Puerto Rico, the family took Biana’s 
15-year-old niece, Antonia Coca-Bellaflores, 
into their Grasonville home while the island 
heals. Antonia began school at Kent Island 
High School at the end of September.

Elizabeth stays involved with Bosom 
Buddies Charities while attending college 

From left are 
Antonia Coca-
Bellaflores, Steven 
Arentz, Elizabeth 
Arentz, Biana 
Arentz, and Del. 
Steve Arentz, R-36-
Queen Anne’s. The 
Arentzes believe 
philanthropy 
starts at home.
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at the University of Maryland, College 
Park as a neurobiology and physiology 
major. She also works as a service coordi-
nator for the Honors College on campus, 
and helped begin a group on campus 
called the Students for the Advancement 
of Women in Science. The group goes into 
underprivileged middle schools in Prince 
George’s County and helps teach kids cur-
riculums that include science, technology, 
engineering, and math.

This past year, Elizabeth went on an 
alternative spring break trip to help sea tur-
tles through the University of Maryland’s 
“Terps Helping Turtles” program in Topsail 
Island, N.C.

“It was the most magical experience of 
my life,” Elizabeth said. “It’s a giant beast 
that will never, ever do anything for you, 
other than be there for you to look at. But 
to be able to help it and rehabilitate it, and 

be part of its journey back to nature … was 
a magical thing.”

In the future, Biana hopes to be able 
to focus on a program or a need that is 
not being met in the community related to 
mental health, specifically concerning ado-
lescents and young adults.

Betty and Edward Nabb Jr. of Cam-
bridge have given back to their community 
and surrounding communities, as well, in 
unique ways.

The late Ed Nabb Sr. began the Holly 
Run to Tangier Island, Va., in 1968. He also 
was the catalyst for the Edward H. Nabb 
Research Center for Delmarva History and 
Culture at Salisbury University, a human-
ities research laboratory for university 
students and community researchers, which 
was founded in 1982.

In 1968, Ed Sr. bought a small airplane. 
Ed Jr. said part of his family’s Christmas 
tradition was to cut the Christmas tree 
from the family farm, and in the process, 
also get greens for decoration — mostly 
pine and holly.

When his father began visiting Tangier 
Island, Ed Jr. said his father noticed most 
of the land was low and salted over, mak-
ing it difficult to grow anything. He said his 
family’s farm had enough holly to support 
decorating the church on Tangier Island, 
and his father wanted to share the holiday 
greenery with the people he had grown to 
love through his many trips to the island.

In 1986, Ed Jr. got his pilot’s license and 
began making the trip in his own plane. The 
trip had grown from the sole intention of 
one man to include more than a dozen other 
pilots, planes, and bags of holly, Ed Jr. said.

Ed Sr. passed away in 2002, and Ed Jr. 
continued to organize the trip until about 
2010, he said. Today, Helen Woods with 
Chesapeake Sport Pilot runs the program.

Ed Jr. said the project has gone through 
about three phases since its inception, 

From left are Betty 
and Ed Nabb Jr. 

Betty and Ed have 
been giving back 

to their community  
and surrounding 

communities in 
unique ways, 

including through 
the Tangier Island 

Holly Run and 
helping out with 

the Dorchester 
County Family 

YMCA’s water 
safety programs.
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including the addition of Santa Claus to the 
delivery of holly and holiday greens. Betty 
said, today, the islanders and Woods dis-
cuss what the island needs and Holly Run 
organizers and participants will bring those 
items or help to organize the logistics of 
those needs for the islanders.

Ed Jr. said he still makes the trip each 
year, flying as a passenger with other pilots 
down to Tangier Island. The Holly Run 
remains a volunteer-run program, Ed Jr. 
said. This year’s Holly Run is scheduled 
for Saturday, Dec. 2. For more information, 
visit www.tangierhollyrun.com. 

Ed Jr. also is president of The Nathan 
Foundation, and has been on the board of 
the organization since 1992. His father was 
a past president, as well. 

The Nathan Foundation began in 1961 

after a trust was set up by Milford Nathan 
and left for charitable purposes. The orga-
nization began giving charitable donations 
in the mid-1960s. Specifications state the 
money be used only for the benefit of 
Dorchester County citizens and the money 
must go to organizations that serve people 
of every race, color, and religion. 

Its funding initiatives have included 
more than $1 million in scholarships for 
Dorchester County students to attend Salis-
bury University, and the foundation also 
provided the seed money for the skipjack 
Nathan of Dorchester. 

Ed Jr. is on the board of the Dorchester 
Skipjack Committee, and has been a crew 
member on the skipjack since it was con-
structed in the mid-1990s. The foundation 
still offers support for some of the Nathan’s 
activities, as well, he said.

Betty and Ed Jr. both are active with the 
Dorchester County Family YMCA’s water 
safety programs, as well.

The McMahans, owners of Tri Gas & Oil  
Company Inc. in Federalsburg, echoed that 
taking care of a widespread community 
was a huge part of growing up for them.

“I think we came up with the under-
standing that when a community supports 
you, you have a responsibility to give 
back,” patriarch Keith McMahan said.

Keith said he remembers growing up 
near American Corner to see his father and 
mother, Lee and Audrey McMahan, active 
in their community through civic organiza-
tions and their church.

“It was his community. He wanted to 
make it a better community,” Keith said 
of his father. “People have different things 
they really feel strongly about, but some 
people just feel strongly about giving. I 
would say that probably fits my parents as I 
remember all the different things they did.”

Lee worked as a poultry farmer before 
moving into fuel transportation — the early 
beginnings of Tri Gas & Oil.

Clockwise from left 
are Julie McMahan, 
Nash McMahan, 
David McMahan, 
and Keith McMahan  
of Tri Gas & Oil 
Company in 
Caroline County. 
The McMahan 
family grew up with 
an understanding 
that when a 
community 
supports you, 
you have a 
responsibility to 
give back to that 
community. 
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These early memories for Keith and his 
family have kept the service-oriented part 
of the family’s legacy alive, and it’s also 
been a big part of the Tri Gas & Oil busi-
ness model, the family agreed.

“It’s not just the McMahan family. It’s 
really the Tri Gas family,” Keith said.

Keith said Tri Gas & Oil has grown over 
the years, and with that growth, came more 
opportunities to give back.

Nash, Keith’s oldest son, said there are 
employees who have served in the military, 
as well as those who serve faithfully in their 
church or civic organizations.

“That’s the DNA fabric that they’re 
made up of,” Nash said of the company’s 
employees.

Julie McMahan Thomas, Keith’s daugh-
ter, said each year for the past eight years, 
the company has averaged the gallons of 
fuel delivered by its residential fleet of 
trucks and donates 2 cents of each gallon 
delivered to Susan G. Komen, a nonprofit 
organization dedicated to funding breast 
cancer research, community health, global 
outreach, and public policy. Since the cam-
paign began, Julie said the company has 
raised about $70,000 for Susan G. Komen.

During the holidays, the company and 
its employees participate in the Angel Tree 
Christmas program through the Salvation 
Army, helping to get clothing and toys to 
children up to age 12, as well as Opera-
tion Christmas Child, which ships boxes of 
needed items to children all over the world.

As part of a personal mission, Keith trav-
els to Africa once a year for several weeks 
with Ken Wood of Denton through Lifetime 
Wells International to drill wells and bring 
clean water to remote villages in Ghana 
and Tanzania. This year, the team drilled 56 
wells during the trip, he said.

Upon their return, Keith said he and Ken 
talk to local Rotary and Lions clubs, as well 
as students at local schools about their expe-
riences and the impact people can make 

right at home in their own communities.
“It really is, not only doing something for 

people with much greater needs than we can 
even imagine, but really bringing it home and 
saying, ‘What can we do as a global commu-
nity, to make an impact?’” Julie said.

With each donation or act of involve-
ment, Julie said the company tries to make 
sure it impacts as many community mem-
bers as possible.

“As a whole, we look at all the needs in 
the communities that we serve, and how 
we can meet those needs with the largest 
impact,” Julie said.

Keith said the most important thing for 
people to know about his family and their 
business is it isn’t about them at all — it’s 
about the community and how ready it is 
to step up and help out, when needed.

From left are 
Darryl Deaton 

and his father, 
Ralph Deaton. The 

Deatons said the 
most important 

thing about giving 
back is that it keeps 

you grounded 
and helps you to 

remember where 
you came from. 
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“
“We just truly live in a special community, 

with a big, big heart,” Keith said.
Ralph and Darryl Deaton of Chestertown are 

hands on when it comes to giving back, and that 
sense of community is a driving force for them.

“I think (giving back) is important ‘cause, I 
mean, when you’re doing the roll up your sleeve 
type of giving back, you’re right in there with the 
nitty gritty,” Ralph said. “And more than likely, 
you probably know somebody who is really in 
need, because you’re probably not too far from 
it yourself.”

Ralph grew up in 
Church Hill and is a 
veteran with the U.S. 
Army. He said he grew 
up watching his parents 
help members of the 
community get on their 
feet by giving them 
jobs or letting them 
stay with them while 
they rose up from their 
circumstances.

Ralph was instru-
mental in beginning 
t h e  K e n t  C o u n t y 
Christmas Basket pro-
gram and food drive in 
1968, working on the 
committee through his 
job at the Kent County 
Social Services Depart-
ment. Ralph and other 
members of the team helped to pack the boxes 
and deliver them to those in need.

Ralph said he often would have to take 
vacation time to get everything together for the 
program and deliver the boxes, and he said he 
would take his kids with him on these trips. He 
helped with the program until the 1990s.

Darryl, Ralph’s son, said he helped deliver 
Christmas Basket program boxes for about 15 
years, and being in the trenches when it comes 
to helping his community has helped him stay 

grounded and remember where he came from. 
The Christmas Basket program since has 

grown and now is run by the Lions Clubs of 
Kent County, delivering more than 500 boxes 
of food to those in need each season. 

Ralph also coached church-league basket-
ball from about 1973 to 1983, and Darryl has 
helped with youth sports, as well, coaching for 
nearly 20 years.

Ralph is a member of the University of 
Maryland Shore Medical Center at Chestertown 

hospital auxiliary, work-
ing to provide needed 
supplies to the hospi-
tal, and is a member of 
the Martin Luther King 
Jr. Committee in Queen 
Anne’s County, helping 
to give college schol-
arships to local high 
school students, as well.

Ralph also is active 
with the Fr iends of 
J a n e s  U M  C h u r c h 
i n  C h e s t e r t o w n , 
w h i c h  i s  a t t e m p t -
ing to raise money for 
a much-needed roof 
replacement, and Dar-
ryl helps to cook for 
the church during its 
fundraisers.

Darryl said he was 
taught to va lue the 

community he lived in when he was grow-
ing up.

“When something was happening or some-
body needed something done, we’d all pull 
together as a community,” Darryl said. “You 
didn’t see color, you saw your friends.”

That same sentiment was echoed by all five 
families — the needs of the community, your 
neighbors, and your family outweigh any bar-
riers, real or imagined, that society can put in 
front of you.

”

I think (giving back) is 
important ‘cause, I mean, 
when you’re doing the roll 
up your sleeve type of giving 
back, you’re right in there 
with the nitty gritty. And 
more than likely, you prob-
ably know somebody who 
is really in need, because 
you’re probably not too far 
from it yourself.

— Ralph Deaton

S
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USED TIRES
STARTING AT

K&K
TIRES

$40$ 0$40

230 NorthWashington St. • Easton, MD 21601
410-822-2020 • www.knktires.com

WHEEL & LIFT KIT
PACKAGES

IN STOCK NOW!

We Now Offer Financing

Lift Kits as
Low as $250!

Sets ofWheels
as Low as $500!

Packages as
Low as $1500!

Thousands of Tires
to Choose From!

Formore information about Business Partners call Mia Cranford at 410-977-2089 • www.Haven-Ministries.org
These are the businesses who are stepping up to support, feed, clothe and shelter the homeless in our community. Please support them!

Help Through Shelter, Clothing, Food and Support

Benson&Mangold Mangold@Bensonandmangold.com, Chesapeake Hearing Centers, McCrone,
Increte of Maryland, Inc., Bay Times, Miltec, Lundberg Builders, Bayview Portraits by CindyWilliams Sigmon, Hemingway’s, Prospect
Bay Country Club, Salon Atelier, Maid Healthy, Safe At Home Senior Care,The Artcademy, Construction Services & Supply, Inc., Railway
Title,The Narrows Restaurant, Riley CustomHomes & Renovations, FreeState & Son, Kent Island Holiday Inn Express, PenFed Credit
Union kara.plummer@penfed.org, Harris Crabhouse, Realty Navigator, Kate Spade, Roof Center, Island Furniture Studio,The Aspen

Institute /Wye River Conference Center, Flagstar Bank/Melinda.topjian@flagstar.com, andThe Shore Update.

Those of us who are warm and dry
and safe and well fed must show up
for those who are cold and wet and
endangered and hungry.

That’s a rule of life.

Every ethical and religious and
spiritual tradition in the world agrees
on that rule.
Elizabeth Gilbert
Artist: Elias Izoli

7 South Washington Street
Easton, Maryland 21601

(410) 822-7716
www.crackerjackstoys.com

See our catalog on-line
Mon-Thurs: 9:30am - 5:30pm

Fri: 9:30am - 6pm Sat: 9:30am - 5pm
Open Sundays 11am - 3pm Nov and Dec!
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Holiday
G I F T  I D E A S

NATIVITY SET
Salisbury Gift And Garden

6505 Old Trappe Road  
Easton, MD 21601

410-820-5202

HOLIDAY SOAPS
Chesapeake Soaps
23225 Marina Road  
Chestertown, MD 21620
410-708-0344, www.chesapeakesoap.com

OYSTER ORNAMENTS
Country Petaller

110 S. Piney Road, Chester, MD 21619
410-643-8588

SNOW BIRD SLED
Country Treasures
208 Main St. 
Preston, MD 21655
410-673-2603

TIN STAR DECORATION AND 
COWL-KNITTED SCARVES

Dorchester Center for the Arts
321 High St., Cambridge, MD 21613

410-228-7782

SHOP TALK
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2709 Ocean Gateway
Cambridge, MD

Across from Chesapeake Hyatt

info@baycountryshop.com
baycountryshop.com

410-221-0700

•Classic Apparel forMen andWomen
• Fine Gifts • Artwork

Bay
CountryShop

410-604-RENT
www.didonatoproperties.com

DiDonato Property Management

RedApple TownCenter

Leasing Available
on Kent Island…

About the Cover Models

Biana and Elizabeth Arentz of Grasonville said philanthropy starts at home. 
Biana was born in Ponce, Puerto Rico, and grew up in Aguirre, Puerto Rico. Eliz-
abeth is a neurobiology and physiology major at the University of Maryland, 
College Park.

Bountiful Interiors, 218 N. Washington St., unit 58, Easton, graciously offered 
its space for Shore Monthly’s cover photo shoot.

Not in the holiday spirit yet? Stop by Bountiful in Easton’s Talbottown Shop-
ping Center and have your spirits lifted. Bountiful begans the holiday season 
with its 14th annual Holiday Kickoff, “A Very Viennese Christmas,” on Nov. 2. 
Every year, 20 percent of the evening’s proceeds are donated to a local char-
ity, and this year, more than $2,100 was raised and will be donated to Talbot 
Hospice.

Bountiful’s entrance is swagged and jaboted with red and gold damask, 
and tables are piled high with silver and gold Christmas ornaments Decora-
tions supply warm memories of Christmases past. 

Consider stopping by to make a donation to the store’s Angel Tree, which 
will benefit residents of the Mid-Shore Council on Family Violence. 

For more information about Bountiful, visit the store or call 410-763-8500. 
Cover photo by Caroline J. Phillips.






