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Seeing
Spots?
Chesapeake Eye Care and Laser
Center can help. We’re proud to be
one of the first in Maryland to offer
Vitreolysis - Laser Floater Removal.
This is a minimally invasive,
outpatient procedure which takes
less than 20 minutes to remove
your floaters.

JOIN US
Tuesday, April 24th
from 6 pm to 8 pm
For an educational talk
by Dr. Prisca Diala
Retina/Vitreolysis Specialist,
to learn more about this
state-of-the-art technology.

No matter what home means to you, our new website will get you there.
We’ll help you explore neighborhoods, connect with real estate professionals,
and find the perfect place for you. And we’ll do it all for the love of home.

Reserve your spot today
410-571-8733 x230
cmiller@ceceye.com
Light fare and drinks provided

Long & Foster. For the love of home.™
Find Your Agent at LongandFoster.com
KENT
DENTONOFFICE
OFFICE
410.479.1200
KENTISLAND
ISLANDOFFICE
OFFICE410.643.2244
410.643.2244 •• DENTON
410.479.1200

2002 Medical Parkway

n

Sajak Pavilion, Suite 320

n

Annapolis, MD 21401

n

ChesapeakeEyeCare.com

$1,999,000

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

www.ImpressiveWaterfront.com

www.FabulousWaterfront.com

PRIVATE WATERFRONT: Beautiful, private waterfront estate
on 26 acres overlooking the Miles River. Large sunny great
room, spacious kitchen, first floor owner’s suite, huge
recreation room plus bonus room. Private pier, waterside pool
and fabulous screened porch. Easy commute. $1,895,000

EASTON / ST. MICHAELS WATERFRONT: 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. $1,195,000

EASTON / ST. MICHAELS WATERFRONT: Move in ready 4
bedroom waterfront home close to St. Michaels and Easton.
Sited on 2 beautifully landscaped acres with waterside pool,
pier with lift, breezy screened porch and fabulous owner’s
suite. Call for more information!

www.CoveViews.com

ww.EastonClubWaterfront.com

www.HudsonCreekWaterfront.com
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D E PA R T ME N TS
ST. MICHAELS WATERFRONT: Private waterfront home on 4+
acres with open concept floor plan offers huge 2nd floor master suite with wrap around deck, brick fireplace, water views
from every room, screened porches and pier. Garage with
apartment above.$825,000

EASTON WATERFRONT: 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. Community pool and
tennis. $699,900 Priced below assessed value! Motivated
sellers!

www.ClosetoTown.com

ST. MICHAELS: 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

OXFORD CAPE: Approx. 2,200 sq. ft. 3 bedroom, 3 bath Cape
within a block of Town Creek offers bright & open floor plan,
beautiful heart pine floors, great room with fireplace, kitchen
with separate dining room, first floor bedroom with bath and
second floor owners suite. $650,000

AFFORDABLE WATERFRONT RETREAT: Custom built home
offers custom kitchen, great room with wood stove, office /
den, waterside mahogany deck and pond. Large horse barn,
separate workshop with wood stove and fenced pasture.
Private pier and gorgeous sunset views. $499,000

www.CharlestownVillage.com

EASTON COLONIAL: Well-maintained 4 bedroom home in
Charlestown Village offers fenced rear yard with deck, bright
and open floor plan, spacious family room, formal living /
dining rooms, & huge owner’s suite with WIC and bath.
Community pool. $329,900

WWW.EASTERNSHOREHOMES.COM
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MEET THE TEAM

I

love the Eastern
Shore — the interesting people,
places, history,
and charming, yet
relaxed attitude make it
so unique. I grew up on
the Eastern Shore, water
skiing on the Tred Avon
River, swimming off the
Oxford Ferry dock in the
summertime, fishing and sailing, and forging close friendships during my youth. But I hadn’t a clue how fortunate I
was, nor did I recognize the values being instilled in me by
the people and places who make this place so unique.
My father once told me my career would find me
before I found it. He was right. I’ve been fortunate professionally, I think in large part because of the hearty
candor and work ethic instilled in me by the small and
close-knit Eastern Shore community I was raised in. I’ve
spent time learning how to be a better sales person by
learning how to be a better person.
If you asked me what I am, I’d say I’m a proud father
of three and husband to a woman who’s too good for
me. If you asked me what I do for a living six years ago, I
would’ve told you what I’ve always said — I’m a salesman.
Maryland’s Eastern Shore is a special place for so
many reasons, much of which you will read about in this
issue of Shore Monthly — unique Mid-Shore architecture;
phenomenal horizons and people captured by the talented Jay Fleming; day trips that inspire like that recently
taken by one of our writers to Berlin; and talented professionals, like Easton-based architect Christine Dayton.
So if you ask me now what I do for a living, I’ll tell
you that I enjoy the privilege of helping the businesses
in and around my community on the Shore, large and
small, to thrive and prosper financially. As the years
have passed, I’ve come to understand and appreciate
what it truly means to be part of this beautiful MidShore community.
Jon Ekroos
Client Solutions Manager - NXC Media

Correction: Caroline J. Phillips should have been credited as the
photographer for the February “High Spirits” feature.
8
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Liffe is not complete without stories to tell.
And, a day is far brighter with stories
A
to hear. Extraordinary stories happen
at the Tidewater Inn.

Warm Hospitality
Fine Food
Distinctive Events
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Choose your life, your way at Londonderry

S P R I N G I N TO A
D O U B L E LUXU RY S U I T E

A FRESH START MOVE BY
SPRING!

700 Port Street
Easton, MD 21601

410-820-4400

DOUBLE
SUITE

525 sq. ft.

MOVE INTO A LUXURY DOUBLE SUITE
THIS MONTH AND GET
ONE FULL MONTH RENT-FREE!*
At Heartfields Assisted Living at Easton,
we’re welcoming spring with a full schedule
of Lifestyle360 activities fit for the season.
Discover an exceptional place for you to
cultivate your passions – whatever the
season may be. With resort-style amenities
to enrich your days and personalized care
to support your lifestyle, we make every
day warm and welcoming.

Call 410-820-4400 to schedule your
personalized tour and see
how you can save this spring.
*Must take financial possession of a Double Luxury Suite by 3/31/18.
See Sales Director for complete program details.

www.HeartFieldsAssistedLivingAtEaston.com
ASSISTED LIVING • MEMORY CARE
©2018 Five Star Senior Living

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!

Your Life, Your Way
700 Port Street, Suite 148 • Easton, MD 21601 • 410-820-8732
www.LondonderryTredAvon.com

Bull
& Goat
Story by Sarah Ensor
Photos by Caroline J. Phillips

HIGH SPIRITS

BR E WE R Y

I
Jake Heimbuch
and Jeff Putman
started as home
brewers about five
years ago. After
they got the hang
of it, they decided
to start a business.
They put a budget
together, and Bull
and Goat opened in
a 300-square-foot
garage in May 2016.
12
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n a parking lot tucked away in Centreville, a lone “BEER” sign with
an arrow points to Bull and Goat
Brewery, 204 Banjo Lane, suite E.
Inside, customers arrive for Friday
happy hour.
Jake Heimbuch is swapping out a keg,
reconnecting lines, and taking orders from
a few customers who have arrived in time
for opening.
As he works, more customers arrive.
They sit in the plush leather seats around
a coffee table, facing a bookshelf stocked
with games, such as Battleship, Trivial Pursuit, and Cards Against Humanity. Others
find a spot near the farm table toward the
back of the brew pub, where a dart game
has just started.
People fill in the seats around the bar,
which Heimbuch spent hours styling.

Heimbuch’s grandfather collected pennies,
and Heimbuch also spent hours soaking
them in baking soda, vinegar, and water,
later sorting them by color and arranging
them in a “B” and “G.” Each of the 2,560
pennies is individually glued to the bar.
As more customers arrive — both to
enjoy beer in the tasting room and to fill
growlers to take home — the tasting room
begins to act as an English pub, albeit with
a decidedly American feel. People in different groups enter conversations; some play
games. Few have come for a quick visit,
most want to spend some time relaxing.
Thursday nights are the busiest at Bull
and Goat. Heimbuch’s partner, Jeff Putman, is an avid cycler and has attracted the
attention of a group of cyclists who bike 20
miles each Thursday. After their ride, they
head to the tasting room.
S H O R E M O N T H LY. CO M | M A R C H 2 0 1 8
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Bull and Goat is a side project for Putman and Heimbuch, whose primary jobs
are selling military-grade inflatable boats.
Because their jobs allow them to travel all
over the country, they visit as many breweries as they can to learn new techniques
and see what others are doing and how
they are doing it.
Brewers like to help one another, Heimbuch said, as it’s a supportive community
with great camaraderie, and people enjoy
sharing tips.
The duo started as home brewers about
five years ago. After they got the hang of it,
they decided to start a business. They put a
budget together, and Bull and Goat opened
in a 300-square-foot garage in May 2016.
They swiftly outgrew that space and
moved much of their operation to their
current location in June 2017. They still
use their original space, although it is not
part of the tasting room.
The tasting room is housed in an old
grain warehouse with 100-year-old wooden
floors. In addition to being a tasting room,
customers can have growlers and kegs
filled there, and Heimbuch and Putman
deliver their brews locally to three counties.
Each beer on tap is well-thought-out,
and it is difficult to pick a favorite from the
tasting flight. The Frank Amber Ale was
one of their first brews, and it has stood
the test of time. The County Seat is their
newest pale ale, a fitting title for a Centreville brewery. They use Maris Otter malted
barley, which Heimbuch maintains is the
best malt.
“We spend a lot of money on malt to
make good beer,” Heimbuch said.
The company is growing steadily. They
soon will outgrow their brewing system
and have plans to get a bigger system, and
possibly, a bigger tasting room.
Bull and Goat Brewery is open from 5:30
to 9 p.m. Thursday and Friday, and from 2
to 9 p.m. Saturday. For more information,
visit www.bullandgoatbrewery.com. S
14
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WHAT ’S ON TAP?
FRANK: An Amber Ale, malty and sweet, heavy in flavor and light in feel.
With 5.5 percent alcohol by volume and 29 on the International Bitterness Units scale, this amber’s mellow
front is followed with a mildly floral finish.
RAFT UP: Witbier, a lovely wheat fermented with
a Belgian yeast, with undertones of coriander
and citrus. This crazy yeast produces pleasantly exotic flavors with simple barley and a
heavy dose of malted wheat. This dry and easy
to enjoy beer has an ABV of 4.9 percent.
FRONT STREET: Named after the porters
who worked Centreville’s small port, this porter is hearty in flavor. It starts with hints of
chocolate and coffee, and finishes smooth
with a balanced barley feel. Front Street Porter has an ABV of 5.4 percent and 30 IBU’s.
67: This IPA is mashed for 67 minutes, and with 67
IBU’s at 6.7 percent ABV, it’s perfectly balanced. Hopped
with only citra several times throughout the brewing process, the nose and taste have hints of pine and grapefruit. A small
amount of Gambrinus honey malt gives “67” its exceptionally smooth finish.
S H O R E M O N T H LY. CO M | M A R C H 2 0 1 8
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C E L E B R AT I N G 4 0 Y E A R S
OF CRAFTSMANSHIP

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
Helping businesses achieve their
financial goals since 1999

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
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MHBR #748 | MHIC #11697

Offices conveniently located in Easton,
Salisbury, Annapolis and Timonium.

410-643-3334
314 MAIN STREET
STEVENSVILLE, MD 21666
LUNDBERGBUILDERS.COM

P

WAYFARING

Berlin
HISTORIC CHARM WITH MODERN AMENITIES

Story by Laura Wormuth | Photos by Pascale Bernasse
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Picturesque and quaint, Berlin is a hidden gem in Worcester County, bearing
history, gourmet eats and treats, arts,
antiques, and much more to explore.
But despite it’s quintessential old-fashioned atmosphere, Berlin is a modern
town with all the bells and whistles,
from great shopping to free WiFi
throughout the town. Rich with interest,
Berlin is the perfect place to spend the
day or for a weekend getaway on the
Eastern Shore.
Begin your journey with a walk
around the nature trail at Stephen Decatur Park, a 21-acre area, including tennis
and basketball courts, a fitness trail,
and a waterfowl pond. This quiet, family-friendly space was named for the
naval hero who played a major role in
the Battle of Tripoli Harbor.
According to the White House Historical Association, Decatur would go on
to serve in the First and Second Barbary
Wars, as well as the War of 1812, among
others. The park was created from a section of the Decatur family farm where he
was born in 1779.
Adjacent to the park are Burley Manor
and Burley Cottage on Main Street,
named for the original Burley Plantation,
which encompassed a 300-acre area, a
land grant dating back to 1677. According to www.berlinmainstreet.com, early
travelers to the area stayed on what is
now Main Street at the Burleigh Inn —
the namesake of the town, as historians
say the contraction of the two words
became “Berlin.”
Burley Manor and Burley Cottage are
architecturally unique, sharing columned
front porches with sawtooth arches dating back to the 19th century, both built
just before the incorporation of the town
in 1868.
Despite the fact that the downtown

area suffered through three large fires
at the turn of the 20th century, a few
of the original buildings and homes
still exist.
Continue to historic downtown Berlin
to experience the Arts and Entertainment District. With more than a dozen
different artists and galleries, there is
something to appeal to all tastes.
The eclectic downtown area also
is home to numerous antique stores.
A full day can easily be spent getting
lost in antique shops — Pitts Street
Antiques, Town Center Antiques, Culver’s Antiques, and Toy Town Antiques
and More, which features antique toys
and comic books sure to tantalize your
inner child. Old and retro items from
days gone by are righteously priced for
visitors to take home a piece of Chesapeake-themed history — old oyster cans,
nautical memorabilia, and local paintings and photographs.
Shopping isn’t the only activity in
Berlin — you also can enjoy some
entertainment while you dine at the historic Old Globe Theater restaurant. The
Globe, still boasting its original marquee over the front doors, offers culinary
expertise in an atmosphere reminiscent
of the roaring ‘20s and Vaudeville.
Continuing the tradition, the Globe
hosts murder mystery dinners, local art
exhibits, and live music on stage. For
a full schedule of its events, visit www.
globetheater.com.
If you’re looking for a sweet treat
afterward, stop at Main Street Enchanted
Tea Room for a relaxing cup of tea and
pastries. Located at 7 S. Main St., the
tea room offers 48 selections of tea flavors and varieties, and is decorated with
antique tapestries, whimsical knicknacks,
and elegant table settings. It also maintains a gift and collectibles shop to entice
S H O R E M O N T H LY. CO M | M A R C H 2 0 1 8
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your nostalgic senses. Find its hours and
menu at www.mainstreetenchantedtea.com.
If you’re not ready for a nap after
indulging in Berlin’s gourmet foods, visit
the Calvin B. Taylor House and Museum.
This restored 19th-century manor house
has been converted into a museum of
historic and local memorabilia. With its
majestic presence at 208 N. Main St., the
Taylor House was built in 1832 for Isaac
Covington, a trader and store owner. Its
namesake, however, was Calvin B. Taylor
— a teacher, lawyer, and founder of the
Calvin B. Taylor Banking Company — who
lived in the house with his wife from the
1890s until his death in 1932, according to
the museum website, taylorhousemuseum.
org. The museum is open from Memorial Day through Labor Day, and special
20
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events celebrating the days of yore occur
periodically throughout the year.
If you’re planning to stay the night,
choose the Atlantic Hotel for its rich history
and classic, refined style. Built in 1895, the
rooms and suites are decorated in the style
of the Victorian era, and lay claim to names
from literature, such as “The Bronte Room,”
“The Tennyson Room,” and “The Byron.”
The hotel charms with small-town character mixed with a regal air to create a unique
experience for its guests. Find room availability at atlantichotel.com.
With its close proximity to Assateague
Island and Ocean City, Berlin offers the
best of both worlds — old and new
— transporting visitors to an old-fashioned hometown with a touch of the 21st
century. S

Picturesque and
quaint, Berlin is
a hidden gem in
Worcester County,
bearing history,
gourmet eats
and treats, arts,
antiques, and much
more to explore.
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K&K
TIRES

WHEEL & LIFT KIT
USED
TIRES
PACKAGES

$40
0

The Trippe Gallery

IN STOCK
NOW!
STARTING
AT

Lift Kits as
Low as $250!

Sets of Wheels
as Low as $500!
Schrader's Bridgetown Manor is Perfect For:

A Maryland Eastern Shore Tradition for 35 Years.

Weddings • Receptions • Bridal Showers
Bachelor/Bachelorette Parties

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

Featuring Caterer
Chesapeake Celebrations
www.chesapeakecelebrations.com • 410-604-1991

Our staff will make your hunting experience one to remember.

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

Presents

pring
S
Home Show
2018

Kitchens, Crafts and Collections
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Packages as
Low as $1500!
Thousands of Tires
to Choose From!

Paintings Photographs Sculpture

We Now Offer Financing

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

23 N Harrison St. Easton, Maryland
410-310-8727
tripphilder@icloud.com
www.thetrippegallery.com

Everything you need to
prepare your home for the
spring and summer season.
Saturday, April 7, 9am-55pm
and Sunday, April 8, 11am - 4pm
Talbot County Community Center
For more information please contact
Brandon Silverstein
410-200-6469 or
bsilverstein@chespub.com
S H O R E M O N T H LY. CO M | M A R C H 2 0 1 8
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BE WELL

SA TE!
DA

Free
Event

Presenting the 3rd Annual

SUMMER CAMP FAIR
SUNDAY, MARCH 11TH • 1PM – 4PM

THE WATERFOWL ARMORY
40 S. Harrison Street • Easton, MD 21601

For more information, please call
Faith Asbury 410.770.4066
Proud
Event
Sponsor
PROUD
SPONSOR

HE YMCA OF THE
HESAPEAKE

Come
familiessetting
looking to
Join
usmeet
in alocal
relaxed
for ideas for kids! If you are a camp
learn
about enriching activities
or day program director this family
across
The Eastern
friendly setting
is expresslyShore.
for you.

This event is designed to promote and
your program
for a family
couple
of
Enjoyshare
light refreshments,
engaging
activities
hours
in
a
relaxed
setting.
and win gift certificates to local eateries.

AA SAMPLING
OF
SAMPLING OF
THIS YEAR'S PARTICIPANTS
THIS YEAR’S PARTICIPANTS

• YMCA of the Chesapeake

• Girl Scouts of

Chesapeake Bay
YMCA of the Chesapeake
• Camp• Mardela
• Camp Wright
• CampCollege
Mardela
• Chesapeake

• Chesapeake Bay
Environmental
Center
• Critchlow Adkins Children’s
• Kiln Born
Creations
Centers
Summer Camps
• Hog Neck
• Critchlow
Adkins Children’s
• Chesapeake
College
Centers Summer Camps

• Avalon Theater Summer
Golf Camps
• Kiln Born Creations
Camps
• Talbot County
• Avalon
Theater SummerParks
Camps
• Phillips
Wharf Environmental
and Recreation
Center
Camps
• Phillips Wharf Environmental
• MidShore Martial
• Camp Pecometh
Arts
Center Camps

Wood
W
ork
“W
oodworking
has always
been therapeutic for
me,” he said. “I fish a lot, I play
golf, but I’ll come into the shop on
a Saturday morning and put music
on, and I could stay here all day.”
Beatty started learning furniture-making techniques when he
was 6 or 7 years old. It was a neighbor in Easton, Herb Bradley, who
got him interested. Bradley had
polio, braces on his legs, and
would get around the shop on
crutches. His enthusiasm stuck
with Beatty.
Furniture-making slowed down

Shore Bancshares Inc. CEO Scott Beatty
takes us inside his workshop and gives
some thoughts on the therapeutic
nature of working with your hands
Story by Michael Valliant | Photos by Caroline J. Phillips

while he was in college, but when
he and his wife Nancy got married,
he set to work making things they
needed — from benches, to tables,
to boxes, and beds. The last piece
of furniture he completed was six
or seven years ago, when he made

a gun box for his daughter.
And then came turning bowls.
“I turned bowls a little bit when
I was younger, and then I hit a
point where I said, ‘you know, I
don’t need any more furniture,’”
Beatty said. “And the furniture

S H O R E M O N T H LY. CO M | M A R C H 2 0 1 8
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[ ]
“I LIKE TO
MAKE THINGS
THAT PEOPLE
WILL USE”

projects, they take a long time, too. So you
get a little more instant gratification turning
bowls than you do with furniture.”
He uses mostly hard woods, such as
maple, cherry, or pecan. And he’s got friends
who keep an eye out for interesting wood,
including tree companies and loggers, who
will bring by various logs or trees, and who
might get a custom salad bowl out of the
exchange.
Beatty doesn’t turn bowls to sell or show
them, he mostly makes them for family and
friends or donates them to charity auctions.
One of his goals in turning a bowl or box is
to create something with a purpose.
“I make bowls a little thicker than a lot of
people do. I can make them really thin, but
people are less inclined to use them,” he said.
“I like to make things that people will use.”
When he gets wood in, Beatty often
26
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will turn it when it’s green, which then will
change shape and elongate as time passes.
He’ll let it sit for about a year, and then turn it
again into the shape he wants.
In his shop, he points out a piece of pecan
from Bay Street, where the offices of Beatty
Satchell and Company once were (the certified public accounting firm he helped found,
and where he was a partner for 25 years).
He pulls down a piece of maple that a friend
brought over, and a piece of walnut that
came from the estate where they filmed the
movie “The Wedding Crashers.”
Beatty put his wood shop together in
1976. It’s changed over the years. At first, he
didn’t have heat, and then he added a wood
stove and later a wooden floor. He’s acquired
tools and machines. Depending on his work
schedule and what his grandchildren are up
to, he spends at least eight hours a week

In his wood shop,
Scott Beatty
shows the skill of
a craftsman and
the enthusiasm
of a child. You
wouldn’t guess
you are talking
to the president
and CEO of Shore
Bancshares Inc. But
Beatty’s two worlds
inform each other.
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turning bowls and working on different projects, especially looking forward to cooler
days in the now heated shop.
In the past six or seven years, Beatty has
turned between 500 and 600 bowls. His primary tools to work with on the lathe are
gouges and scrapers. He has grinders that
allow him to sharpen his tools in the shop,
which is a skill unto itself.
One of the differences between furniture-making and turning bowls has a lot to
do with the wood.
“Every piece of wood is different when it
comes to turning,” he said “If you are going
to build a piece of furniture, typically you’d
go buy some mahogany and get the wood
you need, and follow a plan, and take time
to build it. With turning, every time I dig into
a piece of wood, it’s all different.”
Beatty recalls making a series of three
boxes, which were the same in terms of
dimension and scale, and when they went
for auction at a charity, one went for $500.
He’s also given turning demonstrations in
his shop for auction winners from Pickering Creek Audubon Center and Adkins
Arboretum.
Beatty’s love of family comes through
in his shop. He shows a bowl that one
grandchild helped decorate and talks about
turning a bowl out of canary wood — an
exotic wood — for a new grandchild. He’s
passing on a bit of what he knows.
“My oldest grandson, who turned 6,
turned his first bowl about eight months
ago,” he said. “As they get older, I can adjust
the height on the lathe.”
Time in the shop doing what he loves
is an end unto itself — it’s therapeutic
and life affirming. If he lets his mind ponder what he’s doing, there is gratitude and
hope mixed in.
“It’s kind of cool to take something that
would generally wind up in someone’s fireplace or in a landfill,” Beatty said. “And who
knows, maybe 100 years from now, someone will still be using some of these.” S
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giving back.
I’M NOT GIVING UP. I’M

Discover Integrace Bayleigh Chase
Easton’s only full-service Life Plan Community with a
continuum of lifestyle options to support you:
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
7 now to schedule your tour
510 Dutchmans Lane | Easton

Jackie Mallin
Bayleigh Chase resident
and volunteer at St.
Vincent de Paul’s thrift
shop and food pantry

Authorized Dealer
The LumberYard Inc
1206 Talbot Street
Saint Michaels, MD 21663

A Not-for-profit Community
y

410.745.2533 | www.thelumberyardinc.com
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Finding a
unique
perspective
Story and photos by Caroline J. Phillips

30
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M

any of those who
spend time around
the Chesapeake Bay
are captivated by its
beauty and charm.
The sunsets, the shoreline, the natural architecture — the uniqueness of
the Eastern Shore is constantly captured by cell phones and cameras.
Everyone has their own perspective
of what makes the Chesapeake Bay
area special, and local photographer
Jay Fleming has a point of view that
truly is captivating.

STAGE LEFT
As the son of a National Geographic photographer, Fleming
grew up in Annapolis with a
camera in hand and a passion
for capturing stories. At 13, he
started tagging along on assignments with his dad, Kevin
Fleming, using a Nikon n90s film
camera. Once he grew up and
got his driver’s license, Fleming
would shoot wildlife and landscapes on his own, mainly from
his kayak along the water.
Since then, he’s been

documenting stories along the
Chesapeake Bay — his own
backyard. Those stories include
a variety of people interacting
with the water — whether it be
fishing, crabbing, oystering or
boating — as well as wildlife on
the water and under the water.
When asked what his favorite thing to photograph is, he
replies, “I could safely say anything on the water.”
When Fleming isn’t taking
his boat out of Annapolis or

Crisfield, he sometimes travels
to other parts of the country on
assignments. But he always finds
the Chesapeake Bay particularly
enchanting compared to other
bodies of water, he said.
What draws him toward this
landscape is the history of people working on and interacting
with the water. He says the landscape of the Chesapeake Bay
is different in that, “there are
so many creeks and rivers to
explore in the watershed.”
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More than
ever, it’s
important that
we document
life along the
Chesapeake Bay.

Photos by Jay Fleming

What draws Jay
Fleming toward the
Chesapeake Bay
landscape is the
history of people
working on and
interacting with the
water. As the son of a
National Geographic
photographer,
Fleming grew up
in Annapolis with
a camera in hand
and a passion for
capturing stories.
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More than ever, he says, it’s important
that we document life along the Chesapeake Bay. With environmental issues
taking center stage, what we see now when
we cross the Bay may not always be this
way. Fleming knows this.
He constantly has a camera in hand to
document “the ways” of the Chesapeake.
In his first book, “Working the Water,” he
was able to represent all four seasons of
watermen along the Maryland and Eastern
Shore of Virginia waterways. It’s an intimate look at the true lives of the men and
women whose lives depend on the Chesapeake Bay.
Fleming currently is working on putting
together a new book about life on Smith
and Tangier islands. With this book, he says
he wants to document all aspects of the

unique lives of Smith Islanders and Tangier
Islanders — the watermen, the infrastructure, architecture, family life, and religion.
Since not as many families make their
homes on these remote islands, their culture slowly is fading, and Fleming wants to
document it before it’s gone, he said.
Fleming’s photos stand out alongside a
lot of other wildlife photographers with a
sense of true documentation rather than
just capturing an image. There is a bit of
action that comes from both the subject
and Fleming himself, since he often is in a
kayak or in the water, capturing his subject.
Fleming, by capturing the uniqueness of
the Chesapeake Bay and its horizons, has
been able to capture the true Chesapeake
that many of us know and want to cherish
for years to come. S
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Chesapeake Bay Maritime Museum
2018 FESTIVALS AND
SPECIAL EVENTS
Maritime Model Expo
Saturday and Sunday
May 19 and 20
Community Day
Sunday, May 20

Help Through Shelter, Clothing, Food and Support

Antique & Classic
Boat Festival
and Arts at Navy Point
Friday to Sunday
June 15–17

Increte, BAAR (Bay Area Association of Realtors),
BayTimes, Wye River Conference Center,
A Dolce Property, Safe at Home Senior Care,
Prospect Bay Country Club, Roof Center,
Construction Services and Supplies, Inc, Kate Spade,
Bayview Portraits by Cindy Sigmon,
Harris Crab House, Hemingways, ArtCademy,
The Narrows, Riley Construction,Wye River
Conference Center, A Dolce Property,
Island Furniture Studios, The Shore Update,
Lundburg Builders, Salon Atelier, Maid Healthy,
Holiday Inn Express, Chespeake Hearing Centers,
Miltec, Free State Insurance, McCrone
Realty Navigator, Hawk Marketing,
Timeleigh Solutions

Big Band Night
Saturday, June 30
Watermen’s Appreciation Day
Sunday, August 12
Charity Boat Auction
Saturday, September 1
Boating Party
Fundraising Gala
Saturday, September 8

Plan your visit today!
St. Michaels, Maryland
410-745-2916

Full calendar and more at cbmm.org

Mid-Atlantic
Small Craft Festival
Saturday and Sunday
October 6 and 7

Micro Mini 2Go Deluxe.
From sturdy ride-on to adjustable
scooter for your growing toddler.

These are the businesses who are stepping up to support, feed, clothe
and shelter the homeless in our community. Please support them!

OysterFest
and Edna Lockwood
Relaunch
Saturday, October 27

For more information about Business Partners call Mia Cranford at 410-977-2089 • www.Haven-Ministries.org

GUNS WANTED

Island Furniture Studio

WE WILL BUY OR CONSIGN
True works of art are not only beautiful, but
functional. Interior Masterpieces® offers
you everything you need to build your own
masterpiece, one stunning piece at a time.

329 High Street Chestertown, MD 21620
443-282-0215
www.easterninteriors.com
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410.820.5202
Toll Free: 855.255.5309
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Tues- Sat
10:00 - 5:00

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

See our catalog online.

www.crackerjackstoys.com

ANY TYPE OR CONDITION

Celebrate Maryland’s
History, Heritage & Culture
Maryland Day is
March 25th!

7 South Washington Street
Easton, Maryland 21601
(410) 822-7716

A Sea of Possibilities

LIVE IN LINEN
life’s little
luxury

We are
W
e only
y Elite Dealer for Caesar
Gu
uerin
ni in the Mid Atlantic Region

Syre
en, Shotguns made
especially for Women

ALBRIGHT’S GUN SHOP
EASTON, MARYLAND | 410-820-8811

Introducing our
New linen line
Organic Belgian
Flax Linens
112 Hess Frontage Rd., Grasonville, MD 21638
E x i t 4 5 A o ff R t . 5 0 | 4 1 0 . 3 0 4 . 2 1 6 1

@islandfurniturestudio | islandfurniturestudio.com
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PERCEPTION IS NOT ALWAYS REALITY
by Ryan Helfenbein

ASK THE UNDERTAKER
"Reality
tyy is merely an illusion, albeit a very
persistent one." - Albert Einstein

How many times have you heard the saying
“Perception is reality”? It unfortunately holds
true in many aspects of our life. For example,
if we see someone in a nice car we immediately
believe they are wealthy and if the gallon of milk
is expired, it’s got to be sour. We are all guilty of
creating our own perception from false illusions.
This stands true especially in the funeral industry
when it comes to cremation.
Any undertaker will admit, if they had a nickel
for every time someone said, “I just want
cremation”, they’d all be retired on a beach
somewhere! Nonetheless, it is a statement made
time and time again merely because one of the
perceptions is that cremation is a single step. In
reality, that statement is the same as saying “I’d
like fries with that” before even ordering your
cheeseburger. You see when we state we want
cremation we are simply providing the answer
to one question, what to do with the body, and
not what is to be done upon passing. We are
forgetting about the steps necessary to get to that
end point.
In order to breakdown cremation, we need to
divide things into four important questions:
When to do cremation, how will life be honored,
what will the cremated remains need to go
into and where are the cremated remains to go.
These four areas will provide any undertaker the
clarity necessary to the statement “I just want
cremation.” Let’s explore each of them…
When
h to do cremation is something often not
even considered. Upon the receipt of legal
documentation from the doctor and state of
Maryland, an undertaker can only then begin to
schedule cremation. Unfortunately, not many
funeral homes own a crematory, so scheduling
this based around a request may not be available.
But for those who do own a crematory and
oversee the entire cremation process, we can offer
this process at any time the family chooses. We
see this often when families request holding a
visitation for family and friends, much like a

traditional funeral, and afterwards rather than
going to a cemetery, the individual is cremated.
Other delays in when to do cremation could be
based around a family member wanting to see
the individual one final time, religious customs
or perhaps it is simply a personal request of a
particular day that cremation should be carried
out. Whichever the reason may be, when to do
the cremation process is a major question that
accounts towards the final plan.

When
h cremation is selected, a wide variety of
options for honoring the life of a loved one
is something that is often explored. This life
celebration could be held at the local pub, a
backyard, event center and now even the good
ol' funeral home. Yes, modern day undertakers
have transformed their offerings to now include
food, drinks, music, bands, custom tokens of
remembrance and all the innerworkings of a
true celebration, much like that of a wedding
reception, anniversary party or milestone
birthday.
What
h to place the cremated remains into
depends on where the final placement is to
be – covering the last two considerations. If a
family is thinking of water scattering, the urn for
the cremated remains should be biodegradable
when placed in the water. There are urns meant
specifically to be placed in a columbarium, to
be buried in a cemetery, or to be displayed in
a family’s home. Or perhaps it is to grow back
slowly in the form of a plant in your very own
backyard...yes, a tree urn is even available today!!
The perception of almost anything can easily
become reality for all of us. With this simple
breakdown of options, we can all now see that
there is a bit more to the idea of cremation. So,
next time you have a nice car behind you, maybe
spot them money for their toll, and the next time
you’re at the drive thru, be sure to request the
sandwich before stating fries are to go with it.

DESIGN
OF OUR
LIVES
Architect Christine
Dayton talks about the
appeal of designing
on the Shore, and
how to bring its fresh
environment indoors
Story by Amelia Blades Steward
Photos by Caroline J. Phillips
Open, airy spaces, clean lines, with
views that bring the outdoors in, are
signatures of the designs of architect
Christine M. Dayton of Easton. Dayton, who has been in business 24
years as principal/owner of Christine M. Dayton Architect P.A., finds
Eastern Shore architecture different

Ryan, certified preplanning counselor and
licensed funeral director with Fellows, Helfenbein
& Newnam, assists families in creating one of a
kind unique life celebrations. He can be reached
at 410-758-3897 or Ryan@fh
fhnfuneralhome.com
h

PROFILES
www.fhnfuneralhome.com
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because it offers a lifestyle — using residences for entertaining and outside living.
Dayton, whose firm has been located for
the past 14 years in the historic Abbott’s
Dairy building on Needwood Avenue in
Easton, enjoys creating residential and commercial designs. Her projects dot the Shore,
and range in scope from small residential
homes, to grand estates, and from historic
commercial renovations
to industrial buildings.
She is a licensed architect
in the state of Maryland
and the District of Columbia, and works with a
staff of four in her Easton
office.
“There is a large retirement and second home
market on the Eastern
Shore. A subset of this is
the ‘legacy home’ market, where people want
to build a home for their
children and grandchildren to visit, and that can
be passed on to the next
generation. These homes
are designed to accommodate weekend guests
and families, and are
often large in scale,” Dayton said.
“Clients are also interested in homes where
they can age in place.
Often, these homes are
built for the sandwich
generation, and may
include a separate space to accommodate a
loved one who is aging,” she said. “These
are usually homes that are designed with
larger doorway openings and spaces for
a future elevator — features to provide
accessibility.”
Dayton said, in general, more clients
are interested in homes designed with

sensitivity to the environment and involve
greener thinking.
“Homeowners typically stay very
involved in the design and size of the
home. Clients bring new ideas to me all the
time, sharing images they like from magazines and online applications, which helps
us all share the same vision. Technology
has helped with this process tremendously.
A picture speaks a thousand words, so images
really help in communication between the
architect, the builder, and
the designer. This visual
scrapbook helps clarify
that we are all speaking
the same language and
I am creating based on
my clients’ individual lifestyle,” Dayton said.
Trends in home design
include eliminating the
formal living room in
favor of more open living space, incorporating
industrial style elements
and rustic looks, as well
as more glass to connect
indoor and outdoor living spaces. More stone
also is being incorporated into designs.
“Eastern Shore weather
is ideal for outdoor entertaining, and outdoor
rooms are very popular,”
Dayton said.
She said she enjoys
designing renovations, as well as new
homes.
“I look at new properties and love having a clean slate to work with creatively,”
she said. “But remodeling or renovating homes can be fun and challenging at
the same time because they have existing
parameters. It’s fun to transform or adapt

“We need
to keep our
downtowns
energized
with viable
businesses
and affordable
quality living
spaces. It’s
about reusing
buildings
as much as
we can.”
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Photo by Steve Buchanan Photography

Christine Dayton,
whose firm has
been located for
the past 14 years in
the historic Abbott’s
Dairy building
on Needwood
Avenue in Easton,
enjoys creating
residential and
commercial designs. Above right,
and on the following pages, several
of Dayton’s designs
are pictured.

living spaces in these projects.
It’s like completing a puzzle. Our
ability to visualize three dimensionally and communicate that
design to the client is very exciting and rewarding.”
“Architecture is a building science. Scale and proportion are
critical. We like our spaces to
be overwhelming in beauty, but
not overwhelming to the human
being. We need to make sure
that people are comfortable in
the spaces we create. The effect
is subconscious — it may be
the view the room offers or the
size and detail of the room that
creates the comfort level. A combination of my experience and

my clients’ desires achieve this
scale and proportion,” Dayton
explained.
Commercial architecture also
interests Dayton, whose projects have included free-standing
office buildings and firehouses, to
spaces integrated within an existing historic structure. She finds
this work particularly challenging,
as it may involve creating architectural design for a new business
or redesigning an existing building for a new use.
She has a passion for the
downtowns on the Shore.
“We need to keep our downtowns energized with viable
businesses and affordable quality

living spaces. It’s about reusing
buildings as much as we can,”
she said.
Dayton thinks the best quality of a good architect is being a
good listener, which translates to
a good value for clients. She considers herself a navigator for her
clients’ projects.
“The architect is the owners’
representative in both residential and commercial building. I’m
responsible for getting my client what he or she wants. The
property owner is making an
investment and you want to get it
right,” Dayton said.
Dayton shared that a great
deal of legwork must happen
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before the creative aspects of a
project ever begin, which can
include meeting Critical Area
laws and regulations, and local
zoning requirements. Civically,
Dayton has been involved with
the Talbot County Historic Preservation Commission and has
stayed abreast of Talbot County’s
comprehensive planning process.
She prides herself in keeping up
with the changing trends and regulations on the Shore to steer
clients in the right direction at the
start of a project.
“Our staff is well-informed of
the rules and regulations, often

having to file the permits and deal
with variances for our clients. The
laws and regulations for homes
near the waterfront can have a significant effect on the home design
we create,” she explained.
Other issues affecting architects on the Eastern Shore include
the effects of brackish air, which
can be hard on building materials
used in residential and commercial design.
“We are using more maintenance-free materials today that
don’t require as much upkeep,
as well as new building materials, which incorporate better

insulation, improved air quality,
and natural lighting. All of this
translates to a more aesthetically
pleasing and more comfortable
and efficient building,” she said.
Dayton said the uniqueness of
the Shore inspires her work.
“I realize how lucky I am to
live and work on the Eastern
Shore — the lifestyle and experiences we get to share here are
unique. I love designing homes
that embrace the quality of life
here,” Dayton said.
For more information about
Dayton, visit cdaytonarchitect.
com or call 410-822-3130. S

Photos by Steve Buchanan Photography
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From Blah to Aha!

I N N AT P E R R Y C A B I N B Y B E L M O N D, S T. M I C H A E L S

By Jennifer Robin Musiol, C-RNP, Certified in Advanced Bio-identical Hormone Replacement Therapy
Do you see declining hormone levels as a natural part of aging? Hormones
affect your energy level, your sex life, your ability to maintain muscle and
keep weight off, and your ability to think clearly. Why should you have to
live with a declining body and mind? The answer is simple: You don’t.

Spring Into Action to Beat the Heat!
Call Today to Schedule Your
Spring Maintenance.

From age 30 onward, testosterone begins to drop one to three percent each
year in both men and women. In your 40s, you may start complaining about
“feeling older.” Work productivity may decline, you spend more time on the
couch and your once-effective workout doesn’t deliver the same results. (The
results in the bedroom may be declining also!)

Maintenance agreements
starting as low as $69.99
24 hour service available!

Careful restoration of the major sex hormones, plus stress reduction, some
diet changes and striving for maximal body movement, has given many the
vitality they need to enjoy life. New Day Vitality Center (NDV) offers natural
bioidentical hormone replacement by using slow-release pellet therapy for
women and men.

New Day Vitality Center’s hormone therapy is designed
specifically to help you achieve the natural, healthy
balance of sex hormones your body needs to maintain
optimal well-being. The pellet hormone delivery
system actually replenishes what decreases through the
aging process, using hormones with the same molecular
structure as those your body created in greater supply
when you were healthy and in your prime.
“I decided to try this therapy to get a jump on
andropause,” says 41-year-old Erich Jessup. “My energy is better, I sleep
better and there is a difference in my muscles: more lean and less bulk.”
By restoring your hormone levels, reclaiming your vitality and thriving in
ALL your relationships is possible! Call 410-793-5212 today to schedule
your free consultation.

“I didn’t think I needed it,” says NDV patient Saroya Sewell. She remembers
that she limped into our office last year. “After my first insert, I felt a
vibrancy and aliveness in my body that I hadn’t felt for years,” says the
57-year-old. “And I can walk fast without pain now.”
Remember when your sex drive was healthy, you felt great, slept like a baby
and had more energy than you knew what to do with? Then along comes
menopause and her companions: hot flashes, night sweats, irritability, weight
gain, sleep disturbances and fatigue. Wouldn’t it be nice to turn back the
years and regain some of that health and vigor?

Sales • Service
Installation of all major brands
Jerome (Roni) Johns
MD HVACR 01-47418

443-205-0789

Red Apple
Town Center

1300 Ritchie Hwy., Suite B, Arnold, Md.
8615 Commerce Drive, Easton, Md.
Phone: 410.793.5212

Brian K. Gearhart

MOST BEAUTIFUL HOTEL IN MARYLAND
— ARCHITECTURAL DIGEST, DECEMBER 2017

BENSON & MANGOLD REAL ESTATE
Cell: (410) 310-5179

Email: briangearhart@goeaston.net

Tucked along a private corner of the Miles River,
the Inn’s nautical charm and casual elegance inspire a
genuine sense of escape and relaxation.

2,000+ SF
Restaurant / Retail Space
For Lease







EASTON- Stunning Southern
Living Design ~ 4 bedroom, 2.5
Bath Cape Cod with first floor
master suite, hardwood floors,
huge screened porch and deck
overlooking private backyard.
Property offers 7.7+/- acres,
separate shed, professional
landscaping. $739,900

National Co-Tenants
Storefront Signage
Route 50 Visibility
Ample Parking
Leasing Incentives
Brokers Protected

308 WATKINS LANE, ST. MICHAELS, MD 21663, USA • 1 410 745 2200

410-604-RENT

www.didonatoproperties.com
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EASTON- Charming and well
maintained home located in the
Village at Cooke’s Hope. 4 BRs, 3
BAs, high ceilings, hardwood
floors, large rooms and separate
media room and studio. Perfect
turn-key house with community
water access, nature trails, gym
and tennis. $599,900

EASTON– This 3,200+/- sq ft
rancher off Bailey’s Neck & Talbot
Country Club offers an open floor
plan, 4 BRs, 3 BAs, hardwood flrs,
updated kitchen, baths & fresh
paint. Large rooms, natural light,
wood deck for outdoor living & a
well maintained & mature yard.
Cul-de-sac location. $699,900

EASTON– Completely renovated
colonial. New everything inside.
Open floor plan, kitchen with island,
granite, stainless appliances, first
floor master, 3 bedrooms up with
common area and laundry. Large
lot, mature landscaping, off street
parking, attached garage and
fenced in yard. $689,900

www.briankgearhar t.com
700 Abruzzi Drive, Chester Maryland 21619 │ (410) 643-3033
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Cook Time: 50 Minutes
Serves: 2

LOCAL FLAVORS

Ingredients:
½ cup honey
¼ cup + 2 Tablespoons red wine vinegar
1 cup fresh-squeezed blood orange juice
(approximately 5 oranges)
1 ½ cups chicken stock
1 sprig of fresh thyme
2 duck breasts

Photos by Henley Moore

Crispy Duck
Breast with
B L O O D
ORANGE
GASTRIQUE
44
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Method:
To make the blood orange gastrique, place
honey into a small saucepan. Cook over
medium heat for about five minutes, or until
the honey turns to a dark amber color. Add the
vinegar and blood orange juice to the honey.
Bring to a simmer for approximately five minutes, or until it starts slightly to thicken. Stir
in the chicken stock and fresh thyme. Bring
the mixture to a boil over medium heat and
reduce the sauce to about a ½ cup, approximately 15 minutes. Strain the sauce through a
fine mesh strainer and set aside. The gastrique
can be made up to three days in advance,
stored in the refrigerator, and rewarmed.
Using paper towels, pat the duck breasts until
they are completely dry on all sides. Place them
skin side up on a cutting board. Score the fat
evenly with diagonal parallel slashes, being careful not to cut through to the meat. Season both
sides with salt. Place the duck breasts skin side
down in a large, cold cast iron pan over medium
low heat.
Render the duck fat for 10 minutes, or until
the skin is crisp and golden brown. Drain off
the duck fat and reserve for future use. Flip
the breast over and cook for an additional five
minutes, or until an instant read thermometer
reads 130°F for medium rare.
Transfer duck to a cutting board and allow to
rest for 10 minutes. Serve the duck with the
blood orange gastrique and your favorite
seasonal vegetables.

Diana Jeffra grew up in Oxford and graduated from Gunston in
2001. She went on to graduate from the University of Maryland,
Baltimore County with a degree in graphic design. Her love of food
and art led her into foodservice marketing, but with an ever-present entrepreneurial spirit that she just couldn’t shake, she quit
her job of four years to pursue culinary school with the intent of
starting her own business as a food stylist. Before graduating, she
spent a summer working abroad in Italy at Hotel Caruso, owned
by Belmond. She now gets to create food for commercial photography and develops recipes for numerous brands. You can see
her adventures by following her on Instagram @foodstylist_Diana
or visit her website, www.dianajeffra.com. Mid-Shore residents
Ryan and Allison Prell, friends of Jeffra’s, graciously offered the use
of their kitchen for the March Shore Monthly “Local Flavors” photo
shoot. Table settings available at Trade Whims in Easton.
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QUEEN ANNE’S | PETER HOME
Carolina and Dylan Peter are high school sweethearts. Having gotten engaged in college, the
couple purchased their home on Bennett Point
Road, in the Governor Grason Manor 1 neighborhood in Queenstown, in December 2015. They
moved in after returning from college in Massachusetts, in summer 2015.
When Carolina found their home, set near the
Wye River, it was listed as a foreclosure, and it
needed a lot of love, she said. Although the listing said the home was built in 1970, it appears
after some research on Carolina’s part, that that
was when the addition was built onto the house
— a master bedroom and living room — but not
when the main part of the home was built. She
said that still remains a mystery, although she and
her husband believe it to be the former carriage
house for Governor William Grason.

When Carolina
Peter found her
and her husband’s
home, set near
the Wye River,
it was listed as a
foreclosure, and
it needed a lot
of love. Carolina
said the home and
its renovations
have been “a fun
little endeavor as
newlyweds in this
season of life.”
Story by Katie Willis
Photos by
Caroline J. Phillips
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She said there also was a Grason family farmhouse on the property at some point, but it no
longer is there. However, there is a historical
grave marker located in the back yard of their
neighbors house, which stands where Grason’s
farm house once was, that could offer some clues
to the property’s history.
Today, the home, with its low ceilings, has
evolved into a do-it-yourself masterpiece. Dylan
is a marine engineer, who in the early part of
homeownership, would have to ship out for three
weeks at a time. Carolina began an Instagram
account, “My Three Week Fix,” to document the
DIY and renovation of their first home.
“I was trying to stay busy while he was away,”
Carolina said. “He works landside now. He helps
with a lot of projects, he’s very handy. He has that
engineer brain.”
Carolina said Dylan taught himself a lot of the
aspects of the renovation projects, including
building built-in storage, adding outside lights
and adding recessed lighting to brighten up the

rooms. They recently took the drywall ceiling
down in the dining room, to get to the exposed
beams, and later added in a false wooden ceiling.
This past summer, they hand painted the entire
outside of the home.
When they first moved into the home, Carolina
said it was livable, but they wanted to make it
more their style. She said when they moved in,
one of the rooms had tropical-style wallpaper
with monkeys on it.
The hardest part about owning an old home?
“Every room requires a little extra TLC. You can’t
just go in and paint a room. You have to fix some
trim that’s uneven, or there’s weird electrical
wires. Nothing’s even,” Carolina said.
She said an old house has a lot of quirks, and
because it is not a new build, much of the renovations have to be done piecemeal.
“We wanted to keep the integrity of the house
and let those quirks show through because that’s
what we fell in love with,” Carolina said.
She said one of her favorite quirks of the house is,
“the whole upstairs has these adorable little old
doors with dark hardware.” She said there also are
a host of built-in drawers and cabinets.
“All these little spaces that they made the best use
of,” Carolina said. “Dylan and I are a little quirky anyway, so this house kind of fits us. It lets our creativity
shine through. I couldn’t see us in a new build. I
think we secretly love (the quirkiness of our home).”
Carolina said the home and its renovations have
been “a fun little endeavor as newlyweds in this
season of life.”
“I feel very blessed that we have this opportunity. We bought this as 23-year-olds. Not every
23-year-old gets this opportunity,” she said.
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D O R CHESTE R | SINGER HOME
Located along the Choptank River in Cambridge is
a little more than 8 acres of land, interspersed with
a diversity of ecosystems — a beautiful view and
access to the Choptank, lovely beaches, and a pond
formerly home to a terrapin farm. And on this little
slice of heaven also sits the home of Curt and Paula
Singer.

“We think that’s fun. Our experience helped us to
have high but realistic expectations. Because we
understood the process, I think we were able to be
good customers, too — clear with our needs and
desires, and willing to let the experts do what they
do best in helping us realize our vision,” Paula said.
She said they also wanted to be good neighbors.

“One of the things that attracted us to the property
was the many ecosystems,” Paula said.
The Singers purchased the property in 2004 and
began building their home in 2008. Paula said when
she and Curt began dating, he promised her he
would build her her dream home — one overlooking a river. Thirty years later, she said, he delivered.
“We were high school sweethearts,” Paula said. “The
journey of saving and planning for (our home) was
exciting.”

“We wanted to be careful and conscious of the views
that the neighbors had enjoyed for years before we
bought the property,” Paula said.
In being conscious of their neighbors, they placed
their home in a different spot than originally
intended, so as not to affect, and help to preserve,
their neighbors’ views of the Choptank River.

Paula said it wasn’t just a sense of accomplishment
when they finished building their home in 2010, but
also the realization of a dream.

When choosing their architect, they chose Hammond Wilson because they appreciated the kinds of
homes he designed, saying he paid homage to the
“traditional style they enjoy, giving close attention to
every architectural detail, and ensuring the result not
only looked beautiful, but felt beautiful too.”

“To have a gathering place — the house is filled
between Memorial Day and Labor Day — realized
our hopes for having immediate and extended family enjoy time together and stay close,” Paula said.

“He understood we were not trying to build some
big, ornate house. What we wanted was a home with
timeless elegance and an atmosphere of welcome
and warmth,” Paula said.

Paula said she and her husband hired some of the
finest professionals available for the project; Gary
Smith became their general contractor; Hammond
Wilson, their architect; and Kristin Peake, their interior designer.

She said she and Curt were looking for a home that
was reminiscent of the Nantucket style, with detailed
woodworking and ceilings, and lots of windows.

“It was a wonderful experience, marvelous. Not the
disaster experience that everyone warns you about,”
Paula said.

“The details of the moldings, door trim, gambrills,
and built-ins are architecturally stunning, but subtle,
so you’re not overwhelmed. It has elegance, but also
comfort. To us, it is a home that is both unique and
warm,” Paula said.

Paula said she has been scrapbook-designing homes
since she was 10. She and her husband have renovated properties before, and they own rental
properties, so the process of building and designing
a new home was not entirely new to them.

What they got was exactly what they wanted, Paula
said, and she agreed it was because of the way she
and her husband, who were very involved in the process of building their home, were cohesively able to
work with Smith, Wilson, and Peake.
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“You hear so many
horror stories
about building.
But in our case,
we were fortunate
enough to find
an architecture
firm that truly
listened, a general
contractor who
built the home as
if it were his own,
and an interior
design team that
made it all come
together,” Paula
Singer said. “The
chemistry was
exceptional and the
result was a home
we love and feel
blessed to have.”
Story by Katie Willis
Photos by
Caroline J. Phillips

TA L B O T | M C I N T U R F F H O M E
Nestled among tall pines, cattails, marsh grass, and
quaint seaside cottages stands a unique cedar-clad
modern dream home. Complete with a rooftop
pool and an endless supply of water views, architect Mark McInturff’s house in Neavitt not only
embraces the Eastern Shore’s picturesque scenery,
but it showcases the easy, breezy lifestyle the Shore
knows so well.

Mark describes his summer getaways in the house.

An architect by trade, Mark knows a few things
about design, scale, and the hustle and bustle of
city life. Most of his time is spent in his office and
primary home in Bethesda.

The roof is perhaps the key design element and
determining factor in the overall look and structure
of the home.

“Someone once said, ‘When building a vacation
home, it should be different than your house —
somewhere to get away — and I think that is a very
good point,” Mark said.
That theory was his inspiration when building his
Neavitt home. In Bethesda, his home is more traditional, less minimalistic, and near his architectural
firm. He stays in work mode while there. But in
crossing the Bay Bridge, he said he is able to leave
that world behind and focus more on recharging
his batteries.

The roof is perhaps
the key design
element and
determining factor
in the overall look
and structure of
Mark McInturff’s
Neavitt home.

Story by Danae
Spiering
Photos submitted
by Julia Heine/
McInturff Architects

“When I cross that bridge, I can relax,” Mark said. “It is
healthy for me, it’s like I can exhale.” While he does
have a drafting table and work space cut out in his
vacation home, he said it is not like working in the
city — “Even (work here) is relaxing.”
His two homes seem a world apart, much like the
focus he keeps within them.
It’s here on the Shore, among the hum of boats,
waves, and wildlife that he finds a place to recharge
his batteries and break away from the hustle and
bustle of the western shore.
“Out here is very different — clean lines, open
views. It is the perfect winter and summer house,”
Mark said.

“Swimming on the roof, overlooking the water is
pretty fabulous. You’re 40 feet up in the air. You can
see a lot of the Eastern Shore from 40 feet,” Mark
said. “This house is definitely a family-friends thing.
It is great for relaxing, paddling, and just having a
beer on the roof.”

“I knew I had wanted a swimming pool on the roof,
so the house is kind of like a tube of toothpaste,”
Mark said. “You squeeze the tube and it ends up
coming out of the top.”
Due to the weight of the pool, and gallons upon
gallons of water, Mark had to use a lot of steel,
which led to the overall modern design and
strength of the home.
While the rooftop and the pool are his coveted spot
in the summer, Mark finds solace during the long
winter nights in front of his cozy fireplace. He said
his house serves as a constant year-round retreat.
Other factors went into the overall finished look
of the home, including being limited to the lot’s
original home’s footprint. Even though the lot was
empty when Mark purchased it years ago, the foundation of the former home still was present.
Unable to expand outward, up seemed like a natural solution. So Mark reached for the sky and
designed his three-story sanctuary.
He said, at first, the neighbors had mixed reviews
about the modern, boxy structure, but, “By adding
the cedar shake exterior — which is very traditional,
and has since weathered, it is blending. It is not like
other houses around it, but I think it fits in. Now I
think it is just part of the town,” he said.
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CAROLINE | TURNBRIDGE POINT
The Second Empire Victorian overlooking the
Choptank River in Denton’s historic district drew Steve
Konopelski and Rob Griffith to Turnbridge Point, 119
Gay St., but once inside, the original woodwork, pine
floors, stained glass windows, doors, hardware and
curved, three-story staircase, captured their hearts —
and imaginations.
“This house had everything we were looking for,”
Konopelski said. “Originally, we wanted something
more secluded, with some acreage (for our bed and
breakfast inn), but once we walked outside and saw
the backyard — and there is this feeling of seclusion
in the back of the property — it ticked all the boxes.”
They purchased the house in 2014. Built in 1868, and
originally a two-story home, the third story and distinctive mansard roof were added in 1890. Now a
13-room inn, it boasts a wide, inviting front porch with
two more on either side.
Originally from rural Saskatchewan, Canada, Konopelski is a former Broadway dancer and performer who
retired from the stage and became an award-winning
pastry chef. He set up his bakery in the back of the inn,
while Griffith, a patent attorney who telecommutes
to his firm on Long Island, N.Y., has an office at the inn
overlooking the river. Their home is the carriage house
behind Turnbridge Point.
What drew them to Denton also is what attracts
guests to the inn.
“We want it to look great when you walk in the door,
but we want you to feel like you’re home,” Griffith said.
The parlor on the right of the entrance foyer is the
most traditional room, with matching Victorian
wing chairs bought at a local antiques store. But the
“fainting chaise” in the center of the space has contemporary lines and fabric.

and creepy porcelain dolls,” Steve said. “It is a Victorian house, so why not pay homage to the Victorian
parlor?”
“The color palette was deliberately chosen because
we wanted to have this nod to nautical, and coastal,
and beachy without slapping you in the face with
anchors, and rope, and starfish, and crabs everywhere,”
Konopelski said.
The library on the other side of the foyer is a blend of
traditional and contemporary, as well. A leather chair,
tufted linen couch, and contemporary rug rest comfortably in the 19th-century space. On the walls are
framed posters of the Broadway musicals in which
Konopelski has appeared.
The rich colors in the stained glass panels that surround many of the windows form the motif for the
muted hues in the inn’s five bedrooms, each named
for former owners of the house.
Throughout the inn, six large contemporary paintings by Rob Brownlee-Tomasso accentuate the space,
topped by nearly 12-foot ceilings on each floor.
The bolder, rich, deep red in the dining room picks up
one of the colors in the stained glass panels.
“We didn’t even know stained glass windows were in
the dining room,” Konopelski said. He said they tore
down every inch of toile to reveal the distinctive windows. White wainscoting and crown moulding and a
trio of large, contemporary paintings of local birds by
Brownlee-Tomasso complement the dramatic effect.
Outside, guests can stroll to the pergola-covered patio
down to the sandy beach to lounge in Adirondack
chairs and enjoy a view of the river and the old railroad
bridge turnstile from which the inn derives its name.

“We tried to offset heavily antiqued furniture with
something contemporary,” Griffith said.

“It’s very cute and charming, relaxed and quiet,” Konopelski said. “We get a lot of people who want a quiet,
rural setting, just to get away.”

“We didn’t want chintz, and doilies, and chenille,

For more information, visit turnbridgepoint.com.
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Built in 1868
and originally a
two-story home,
the third story
and distinctive
mansard roof were
added in 1890.
Now a 13-room inn,
it boasts a wide,
inviting front porch
with two more
on either side.

Story by Connie
Connolly
Photos by
Caroline J. Phillips
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KENT | WILLIAMSON HOME
In the heart of downtown Chestertown lies a house
full of history, challenges, and love. Built in the late
1800s, the home of Trena and Kirk Williamson has
had its fair share of “diets” over the years.

had our builder replicate it throughout the home
— wherever we added storage or a built-in. It helps
those items to look original — you wouldn’t know
it wasn’t.”

“You just kind of marvel at the weight of the wood
and the size of the nails that they used, and just
kind of say — ‘Wow,’” Trena said. “That has been the
most fun, to take stuff down and to see how things
were built.”

The renovation has taken years to complete, and
hasn’t always been easy.

Once standing in full Victorian-era garb complete with a wrap around front porch, large bay
windows, German shiplap outer-shell, and plaster-covered walls throughout, to its now sleeker
cedar shake exterior, dry wall interior, and custom
built-in shelving, the house has undergone major
renovations.
Kirk bought the home in 1992, and had done minimal work until he married Trena.

“This house has
been a learning
experience for all of
us. The kids learned
that not everything
is perfect, not
everything has
to be new, and,
most importantly,
they learned how
to do stuff,” Trena
Williamson said.

Story by
Denae Spiering
Photos by
Caroline J. Phillips

Realizing their century-plus old home did not quite
meet the needs of their family of five, the gutsy
couple began to renovate the old girl room by
room. With Kirk serving as handyman and Trena
being the caulker and painter, the can-do couple
have become experts in showcasing the past while
embracing the needs of the present.
“In the summer of 2001, we really started the major
renovations,” Trena said. “We did the entire third
floor, creating two bedrooms and an open landing
area for the kids’ den.”
As the couple moved from room to room, floor
to floor, they made sure to save the architectural
details of the home. From antique fire place tiles,
which required some quick thinking and salvage
shopping, to the replication of perfectly carved,
scalloped woodwork.
“One of the things I love most about my house is
the scallop pattern in the moldings,” Trena said. “We

“Nothing is ever square. We just kind of look at each
other and think, ‘What in the world?’ It is the frustrating part, and yet the charming part, as well. We
learn and laugh with every room we do.”
Living in an old home requires give-and-take,
along with a little ingenuity. But what it gives in
return is something that cannot be found in a
newly built home.
“It takes a special kind of person. You have to be the
right kind of people to love an older home. It is not
for everyone,” Trena said. “You’re going to have dust,
and things not going to be square, but you have
to work with the house as much as it works with
you. There is nothing like an old house — you feel
so safe in it. You know it has been here this long,
through storms and anything else over the years,
and will continue to be as long as it is cared for.”
Now that the couple’s kids are grown and all but
one has moved out, they have considered hanging
up their hard hats for a simpler life, one without the
aches and pains of an older home.
But, Trena said, “The closer I get to that, I just cant
imagine doing it. This house keeps us busy.”
She said the more they see, the more they do, and
they always are asking themselves what is next on
the list.
“It is in our nature to tinker. Even if we bought new,
we would find projects,” Trena said. “So, why not
stay where we have made memories and done so
much work?”
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Take Control of Your Home’s
Comfort & Efficiency.

VA B E
TH LU ST
E EO
BA N
Y!

BAY BRIDGE
MARINA PROPERTY

UP TO 50%
OFF ANNUAL
SLIP FEE
With a multi year slip agreement!

• Floating Docks • 25-70 Ton travel lifts
• Fuel Dock & Pump • Full Service Yard
• Fitness Center & Sauna • Wifi & Cable
• Hemingway’s Resturant & Tiki Bar

Call for your complimentary
comfort analysis.

410-822-0900
www.calbertmatthewsinc.com
H
HEATING
G & COOLING
COO
G | PLUMBING
G

WATER CONDITIONING | ELECTRICAL
Where Integrity Meets Innovation

Attend the 2018 Senior Expo!

Ask YOUR personalized questions to vendors at this free event.
Friday, March 23 • 10:00 AM-2:00 PM at Chesapeake College
in the Health Professions and Athletics Center Building

410.643.3162
www.baybridgemarina.com
357 Pier one road,
Stevenville, MD 21666
This is an introductory offer and is only available
to first time BBM slip holders

$20 Off,

Now thru April.
Only

$529.95!

Stihl Saw trimmer,
model HL94
145°- 24”

Presented by

ntary
Complime ssure
Blood Pre s &
Reading st
e
Hearing T
On Site!

Your Elite Stihl Dealer Servicing the Eastern Shore!
$30 Off,

Find Your Pot of Gold for Springs Savings!

Now thru April.
Only

$299.95!
Stihl line trimmer,
model FS 91 R

Pro Series BR
700 Blower,
Only $549.95

Ask About Our Winter Service Specials!
For more information about the event, please contact Faith Asbury at 410-770-4066
Expo Sponsors:
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Sales • Parts • Service
8338 Elliot Road, Easton • 410-822-8866
www.riodelmarent.com
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TASTE BUDS

GUINNESS BURGER
& IRISH RED ALE
If you’re looking to break the St. Patrick’s Day Guinness habit
without going totally cold turkey, why not eat rather than
drink it? Market Street’s Guinness burger is half a pound of
fresh ground beef topped with bacon, caramelized onion
marmalade, smoked Gouda, and a Guinness aioli. And it’s
delicious. This burger is big and juicy, and really everything
you want when you order a burger — something that leaves
your mouth watering after the first bite and gives you plenty
more to follow it up with.
So, what do you drink with this burger if not a Guinness?
One of Market Street’s own beers, an Irish red ale, stays on
tap at all times. The “red” moniker comes from its color, and
it’s a well-balanced beer that serves as a nice alternative for
someone who doesn’t want the bitterness of an IPA.

PUB
FOOD
Located on a street corner in the heart of downtown
Denton, Market Street Public House is hard to miss.
Owner Brian Tyler has embraced the role of hometown
staple, with tables made from wood found in Caroline
County barns and pieces covering the walls reflecting
local history. It’s a neat mix, and one that’s been embraced
by visitors and locals alike.

Story by
Bethany Ziegler
Photos by
Henley Moore

You really can’t go wrong with anything on the menu, but
there’s a few pairings that really capture the deliciousness
of this classic pub fare.
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SPICY ASIAN
CHICKEN SALAD
& DUBLIN DEW
This pairing isn’t exactly Irish, but it’s got a great flavor to
look forward to with the approach of spring and warmer
weather. Grilled chicken on a bed of mixed greens tossed
in sesame ginger dressing and spicy peanut sauce with
green pepper, red onion, and carrots, all served on corn
tortilla chips, it’s incredibly light and refreshing. Just picture yourself enjoying the crisp kick of this Thai-infused
salad while you dine outside and soak up the sunshine.

BREAD PUDDING
& IRISH COFFEE
If you think you’re going to have room in your stomach, start
with the Irish baked potato soup, a real treat served with
homemade garlic crostinis, or finish off your meal with the
bread pudding and an Irish coffee, two nice options to complete your dining experience without killing you with sugary
sweetness.
You’ll need more than one trip to Market Street to really
explore the menu the way it deserves, but it’s affordable and
worth it.

You’ll want to keep your drink light with this meal, too,
so consider staying away from the beer and opting for a
cocktail instead. Tyler recommends a Dublin Dew, made
with fresh lemonade, melon liqueur, simple syrup, lemon
vodka, and a splash of Sprite. Its sweetness provides a nice
contrast to the spice of the salad, and the combination of
the two prevents either from being overwhelming.
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F I N D

YO U R S E L F

BUILDING

SHOP TALK

with style

ABOUT THE COVER
Architect Christine Dayton of Easton is the principal and owner of
Christine M. Dayton Architect P.A. Her projects on the Shore range in
scope from small residential homes, to grand estates, and from historic commercial renovations to industrial buildings. She is a licensed
architect in the state of Maryland and the District of Columbia,
and works with a staff of four in her Easton office. The March Shore
Monthly cover photo was taken at a new residence Dayton designed
in Old Wye Mills.
Cover photo by Caroline J. Phillips.

Dr. K. Kravetz

410-822-EYES (3937)

Tred Avon Sq., Easton MD | Market Sq., Cambridge MD
Order Contacts Online - www.eastoneyecare.net
UNIQUE SLIDING BARN DOOR
Eastern Interiors
329 High St., Chestertown
443-282-0215
www.easterninteriors.com

Craig Linthicum

Associate Broker/Realtor®
C: 410.726.6581
craig.linthicum@gmail.com
www.CraigLinthicum.com

O: 410.822.6665 ext. 402
31 Goldsborough Street
Easton, MD 21601

87 +/- ACRE FARM

Dr. A. Bishop

• Eye Exams • Contact Lenses
• Emergency Care • Designer Eyewear
• Laser Vision Consults

Benson & Mangold
Real Estate

Excellent hunting and fishing overlooking Wallace
Creek, offers 4,000 sq. ft. home/lodge with 5 BRs,
4 BAs, dining room with wood stove, family room
w i th wood-burning fireplace, 3rd floor sitting
room, heated pool & spa, implement barn, tillable
w a terfowl impoundments, woodland and marsh.
$1,395,000

Dr. A. Carpenter

HEAVY DUTY
HANGING WIRE
West Marine
8226 Ocean Gateway,
Easton
410-770-3080

SWAN COVE MANOR

V a cation and wedding venue on the Chesapeake
B a y. Features 5 homes, 3 pools and 3 piers.
T h ousands of feet of property shoreline and
n e wly renovated homes with excellent revenue
s t reams. Call me for a personal tour today!
$2,895,000
www.swancovemanor.com

PRIVATE 23 +/- ACRES

S p ectacular waterfront brick manor overlooking
the Choptank River. 6 BRs, 7 full BAs, 2 half BAs,
2 - car attached garage and 4-car detached garage
w / apartment. Pool, spa, tennis court, dock w/
boat lift and 7 +/- MLW at pier. Offers waterfowl
i m poundment with well, high elevation and
protected shoreline. $2,385,000

CHESAPEAKE-INSPIRED
ANTIQUE FURNITURE
Stevensville Antiques
105 Market Court, Stevensville
410-643-9533

EPOXY RESIN
ADHESIVE
West Marine
8226 Ocean Gateway,
Easton
410-770-3080

UNIQUE HOME
DECORATIONS
Come By Chance
202 S. Talbot St., St. Michaels
410-745-5745

Want to know what your home is worth in today’s real estate market?
Contact me today for a no-obligation consultation to learn your home’s top market value.
64

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

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

65

THROUGH THE LENS

Photo by Hugo Ruesgas

Photo by Royce Ball

Photo by Philip R. Parkinson
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Photo by Royce Ball

For a complete list of p rti pating restaurants, go to
Photo by Philip R. Parkinson
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Photo by Philip R. Parkinson
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