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TA K I N G 
F L I G H T

M A G A Z I N E

EASTON AIRPORT MANAGER MICAH RISHER TALKS THE SKIES AROUND THE SHORE



Tackling heart disease on the
Eastern Shore.
A Talbot County native, Dr. Jeffrey Etherton knows the creeks and tributaries of the Chesapeake

Bay like he knows the arteries and vessels of the heart. As a cardiologist with UM Shore Regional

Health, he works in the very place where his mother was a nurse, and he is fighting the very disease

that took his father’s life. You better believe this is personal. He’s out to catch heart disease in this

community. Because ultimately, it’s all about saving the lives of his neighbors.

A better state of care.umshoreregional.org

CAROLINE | DORCHESTER | KENT | QUEEN ANNE’S | TALBOT

SOLD
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In our most recent edition of SHORE, we were excited to announce that we 
were back. Well now we are back… again! In our second edition of SHORE 
2.0, we are literally taking flight.

You undoubtedly are aware that in order to put together a magazine, you 
have to plan ahead. Our first edition back was a 
fun exercise in nostalgia. However, what better way 
to welcome back the return of this magazine is to 
soar with the good people of the Eastern Shore.

Thanks to some great ideas from Amy Steward and 
our creative director Greg Mueller, our editorial 
calendar has taken shape (and our lives as editors 
got a lot easier, too). So when we began building 
our plan for this edition, an idea was borne out of 
the idea of flight around the shore.

What does it mean to ‘take flight’? You may first 
think about airplanes, helicopters, blimps or hot air 
balloons, but you may also think of it as an idiom 
for when someone jumps really far, perhaps to 
dunk a basketball.

We thought about it from another angle, because we recognize there are 
some amazing people in our region who are doing incredible things. While 
their feet may be on the ground, their ideas and influence are taking flight, 
not just here at home but across the state and across the world.

With every issue we celebrate the good people of Talbot, Queen Anne’s, 
Kent, Caroline and Dorchester counties. However, this time we are 
recognizing those who are “taking flight” and are representing the Eastern 
Shore with class, dignity and prestige.

We truly hope you enjoy this edition of your magazine, and we welcome 
your ideas and comments. Spring is here and summer is just around the 
corner, which means there is no better time to be here.

 — Eli and Jonathan

Eli Wohlenhaus

Jonathan Carter

E D I T O R S ’  N O T E
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W H E R E  T O  F I N D

TALBOT COUNTY
1. The Tidewater Inn,  

Game Room 
101 E Dover St,  
Easton, MD 21601 

2. YMCA at Peachblossom 
202 Peachblossom Rd,  
Easton, MD 21601 

3. Talbot County Visitors Center 
11 S Harrison St,  
Easton, MD 21601 

4. Pemberton Pharmacy   
204 S Talbot St,  
St Michaels, MD 21663 

5. The Star Democrat*  
29088 Airpark Dr,  
Easton, MD 21601 

KENT COUNTY
6. Visitors Center Cross Street 

122 Cross St,  
Chestertown, MD 21620 
 

7. Book Plate Book Store 
112 South Cross Rd, 
Chestertown, MD 21620 

8. Pip’s Liquors 
1 Washington Square, 
Chestertown, MD 21620 

9. Kent County News* 
223 High St,  
Chestertown, MD 21620 

QUEEN ANNE’S COUNTY
10. The Inn at Chesapeake Bay 

Beach Club Gift Shop 
180 Pier One Rd,  
Stevensville, MD 21666 

11. Queen Anne’s Visitor Center 
425 Piney Narrows Rd,  
Chester, MD 21619 

12. Queen Anne’s Chamber of 
Commerce 
1561 Postal Rd,  
Chester, MD 21619 
 

DORCHESTER COUNTY
13. Hyatt Regency  

Concierge Desk  
100 Heron Blvd, US-50, 
Cambridge, MD 21613 

14. Bay Country Shop 
2709 Ocean Gtwy,  
Cambridge, MD 21613 

15. Bay Country Bakery  
2951 Ocean Gtwy (Rt 50), 
Cambridge, MD 21613 

CAROLINE COUNTY
16. Market Street Pub 

200 Market St,  
Denton, MD 21629 

17. Bullocks Deli in Sunnucks 
Service Station 
422 N 6th St,  
Denton, MD 21629 

18. Choptank Visitor &  
Heritage Center 
3 Crouse Park Ln, 
Denton, MD 21629

Don’t Have a copy of Shore? Head to one of these locations to find your copy.  
Please call for assistance:

C A L L 410-770-4090
Household Subscribers: Looking for the next issue of Shore? It inserts in  

The Star Democrat and The Bay Times/Record Observer on Friday June, 24,  
and the Kent County News on Thursday June, 30.

*high volume replenishment
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I magine the view from 2 ½ miles up 
into the atmosphere with a literal 
birds-eye view of Baltimore, the 
Chesapeake Bay,  even of Cape May 

Jersey, and out over the Atlantic. For the 
experienced skydiver, it never gets old. 
For the first-timer, it’s a thrill that begs 
the question - “why did I wait so long?”  
For Ben Harris of Skydive Chesapeake, 
“there’s nothing to compare to skydiving. 
The best way to describe it is freedom.”

Skydive Chesapeake, located in 
Ridgely, is owned by Chris Derbak, Max 

Sivohin, and Ben Harris. Derbak is both 
an Air Force and Coast Guard veteran, 
Sivohin a veteran of the Coast Guard, 
and Harris an experienced parachute 
rigger who has worked with Cerbak for 
more than five years.

When Skydive Delmarva closed, the 
men decided to “open up a place in our 
area near our friends, doing what we 
love to do.”

What they do is create a safe 
experience that is both euphoric, 
thrilling, and often spiritual, according 

VIEWS 
THAT

Thrill
Nothing else matters once you take 
off until you’re back on the ground.
“

Story By Niambi Davis                Submitted Photos

SKYDIVE 
CHESAPEAKE

SHORE ADVENTURES
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to both novice and veteran 
skydivers. No prior experience 
is required, but a tandem 
jump is suggested for first-
timers. With the student 
strapped to an instructor, the 
ultimate responsibility for the 
safety of the jump lies in his 
or her hands. Experienced 
skydivers who want to go 
solo must be 18 and present 

a logbook, ratings, and proof 
of membership in the US 
Parachute Association.

The process of getting up 
in the air and out into the 
sky is simple but thorough. 
Prospective students fill out 
a form, watch a short video 
and complete a brief ground 
training session. Then it’s time 
to board the plane and enjoy 
the view as it ascends between 
two and two and a half miles 
into the atmosphere. Their 
Cessna travels to 10,500 and 
the larger Caravan to 13,500 
feet. For the first-timer, Harris 
equates the experience to 
swimming. 

“You’re learning to control 
yourself in a different element, 
one that is a way thinner fluid 
than water where everything 
is happening much faster. It 
does take practice, but in the 
end, you’ve got to love it.” 
For the hesitant novice Harris 
offers the experience of anyone 

who has ever jumped: instead 
of a roller coaster, stomach-
dropping jolt, what skydivers 
actually experience is a feeling 
of gliding and floating.

For many who partake 
in the sport, a memory of 
each experience is equally as 
important as the jump itself. 
To capture every minute, from 
the first seconds out of the 

plane to the wide-eyed, open-
mouthed joy of gliding through 
the sky, there is somebody up 
there, either flying around or 
equipped with a glove-mounted 
camera. According to Harris, 
flying around the students and 
seeing their faces is one of his 
favorite aspects of the sport.

Both experienced and first-
timers describe skydiving as 
an endorphin rush, a thrill 
ride, and simply indescribable.  
Harris defines it as air therapy.

“Nothing else matters once 
you take off until you’re back 
on the ground. It doesn’t 

matter if you’re late on your 
rent, if there’s relationship 
drama, or if something goes 
wrong at work. You don’t need 
to worry about any of it for a 
glorious 20 or 25 minutes until 
you touch the ground.“

If the joy of that first tandem 
jump leads to the desire for 
a solo experience, Skydive 
Chesapeake offers instruction 
in its First Jump program.

For more detailed 
information on Skydive 
Chesapeake and how to 

sign up for an unforgettable 

experience, visit the only 
Maryland dropzone offering 

both solo and tandem jumps at 
www.skydivechesapeake.com

In addition to Skydive 
Chesapeake, Chris Derbak and 
Max Sivohin are also Founder 
and CFO of Jump for Valor, a 
charitable organization founded 
in 2019  to better the lives of 
veterans through participation 
in skydiving and aerial sports.

For more information on the 
organization, including its 

upcoming events visit  
www.jump4valor.org S
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First-Quality Fabrics -
Quilting Books & -
Patterns
Notions, Thread, -
Gifts & More
Friendly & -
Knowledgeable
Service The ONLY Quilt

Shop in Kent &
Queen Anne's

Long Arm
Quilting Studio,
retail quilting &
embroidery
supplies

Qu

South Main Street 5701
Rock Hall, MD 21661
410-639-4101
villagequiltingllc@gmail.com

Village Quilting, LLC

Creativity in
BLOOM

Stand with Ukraine
We have a large
selection of

Sunflower fabrics

Counties

Our expansion is almost finished !

MMMMMMMMM

21326 E Sharp Street | Rock Hall, MD 21661
410-639-7980 | Open 10AM-5PM 7 Days a Week

Enjoy Scout Patterns
in Bags, Thermal

Drinkware and Candles!

ROCKHALL, MD
Yourrr s keee BBB yyy t yy

For more information visit us online at www.rockhallmd.com

Relax, Explore and Enjoy
Life on the Eastern Shore

Mark Your Calendar!

May 6 - Circus
June 4 & 5 - Triathlon
June 10-12 - Rockfish Tournament
June 18 - Garden Tour
July 3 -Waterman's Day
July 3 - Fireworks
July 4 - 4th of July Parade
August 12-14 - Pirates &WenchesWeekend
Year-Round Events at TheMainstay

Boating ~ Fishing ~ Kayaking ~ Sailing ~ Birdwatching ~Hiking ~
Biking ~ Dining ~ Shopping ~ Overnight Lodging andmuchMore!

Make

in

MD

MEMORIES
Kent

County

For in-Store
Specials

See us for all your party needs!

Chestertown’s
Largest Bourbon,
Beer and Craft Beer
Selection

Over 200
Craft Spirits
in Stock

Monday $1.00 Off Box Wine
Tuesday - Senior Citizen Day
Thursday 10% Off Craft Beer

Sunday - Wednesday 9AM - 7PM
Thursday - Saturday 9AM - 8PM

1 Washington Square Shopping Center,
Chestertown, MD

410-778-0123

• Consultation for your

beverage needs

•Weddings and Events

• Custom labels for bottles

and favors

• Large selection of beer, wine

and liquor

• VolumeDiscounts

• Free Delivery in Kent County

Best Place to Purchase

Beer, Wine & Liquor

Great Music Performed
by Tomorrow’s Stars

NATIONAL
MUSIC
FESTIVAL
Chestertown, Maryland
June 5-18, 2022
Season X

NationalMusic.us
Photo by Trish McGee
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WILDLY NATIVE

S T O R Y  B Y

D E B R A  R .  M E S S I C K

GREEN THUMB

f lower 
farm

S U B M I T T E D  P H O T O S

G azing out across four 
quadrants of lovingly 
planted native flowers, 

Liza Goetz is anchored by deep 
roots to the historic landscape and 
buoyed with boundless vision.

Founder and self-described 
“CFG” (Chief Flower Grower) of 
Wildly Native Flower Farm outside 
Chestertown, she represents the 
fifth consecutive generation of her 
family at the site, a Lord of the 
Manor property dating back to at 
least the 1700s.

 Goetz warmly recalls an 
enchanted childhood there, playing 
among her grandfather’s Christmas 
tree crop (he also raised cows and 
pigs), often covered in mud from 
helping her mother garden.

“I always knew I’d end up back 
here, growing something, I just 
wasn’t sure what,” Goetz recalled.

Along the way, earning an 
agriculture degree from Delaware 
Valley College and Professional 
Horticulturist Certification, she 
enjoyed 12 years teaching at Kent 
County High School.

In 2017, she planted her first 
small patch of native flowers at the 
family homestead. The following 
year she sowed the shoulders on 
either side of the original plot, 

covering more ground each season, 
and expanding the seasons by 
adding a heated greenhouse, two 
hoop houses and Agribon fabric 
row covers which provide some 
frost protection.

To help provide for daughter 
Lizzie’s eventual college expenses, 
Goetz began offering landscape 
gardening services to local 
homeowners seeking an approach 
which was environmentally 
sustainable as well as decorative. 

Demand for her services has 
continued and grown, even as 
Lizzie stands ready to graduate 
from her mother’s alma mater 
with her own degree in Landscape 
Design.

Initially planning to offer simple 
arrangements, Goetz soon fielded a 
request from “my very first bride,” 
Becca Machen, a former student 
who participated in a native 
planting stream restoration project 
she led. 
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The next year, “3 or 5” weddings 
were booked, the following year, 
20, and after that, 35, with more 
currently scheduled. Also asked to 
provide florals for 2 elopements, 
Goetz appreciates the positive 
response her nontraditional 
approach has received.

“It’s a blessing to be appreciated 
and understood,” she said.  

Clients are invited to stroll the 
rows, smelling and touching, to 
curate a personalized palate of 
native flowers fresh from her field 
for ceremony and reception. The 
flora also provides an ambient 
backdrop to the tent or open-
air platform hosted celebration at 
the site. Starting last spring, the 
space has also accommodated well 
received events including: Floral 
arranging classes, festive meals, teas 

and goat yoga sessions. 
For Goetz, the 12-to-16-hour 

days nurturing seeds into blooms 
are labors of love, relentlessly 
challenging but filled with wonder. 
From mid-winter nights waking up 
to shake snow off the hoop house 
roof, to trimming in the mint, which 
she considers “such good therapy,” 
she’s grateful for it all.  

Goetz is also quick to share 
credit for her success with the 
talented, dedicated team she’s 
gathered, including daughter 
Lizzie, son Will, niece Kenly Brice, 
and several others she’s come to 
consider family, and whose input 
she values enormously.

“It might be the teacher in me, 
but I love to hear their ideas, listen 
to what they have to say.”

Her father, a business professor 
at Washington College, guided her 
in creating a business plan, and her 
husband, a salesman for a cheese 
company, provides insights into 
marketing and merchandising.

While eager to cultivate 
increasing varieties of annuals, 
perennials and herbs, Goetz 
holds fast to guiding principles of 
treading lightly and responsibly 
on the land. Instead of controlling 

weeds with dark plastic sheeting, 
she uses a cornstarch-based fabric 
which biodegrades into the soil.

Praying mantis and other insects 
provide pest control instead of 
heavy pesticides. Rather than a 
thorough field clean up, some areas 
are left untouched over the winter, 
leaving habitat and nourishment 
for wildlife. She’s learned to coexist 

with the prevalent and pesky foxes 
and the deer who’ve somehow 
come to respect the simple fences 
demarking each growing area. 

Goetz’s passion for growing flows 
into each tenderly transplanted 
tulip and every soaring sunflower. 
She gets excited thinking about 
the 500 irises and 1500 peonies 
planted but is equally exuberant 

contemplating her silvery Mountain 
Mint foliage, muted Colorado 
Yarrow and stunning smokey blue 
Sea Holly.  But sharing with others 
on the Shore and filling a growing 
niche celebrating the area’s natural 
beauty, gives her the greatest joy.

For more information, visit 
wildlynativeflowerfarm.com or call 
443-457-8475. 

“ I always knew I’d 
end up back here, 

growing something, I 
just wasn’t sure what.

S

ENTERTAIN LIKE A PRO

Open Monday-Friday 10AM-4PM | 902 S. Talbot Street, St. Michaels, MD 21663 | (410)-745-5192 | higginsandspencer.com | /higginsandspencer
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Big or Small,One store
has it all.

Your Source For:
Treated Lumber · Builder’s Hardware · Fir Plywood
Framing Lumber - Shingles · Insulation - Windows
Doors - Millwork · Ceiling Tile - Drywall Materials

Serving Kent County and the
Eastern Shore for over 50 years!

Chestertown Lumber Company, LLC
410-810-9080
805Washington Ave.
Chestertown, MD
Fax 410-810-9088

Current Hours: Mon-Fri 7am-4:30pm
Saturday 8am-12noon • Closed Sunday

www.chestertownlumber.com

Welcome To Our Maryland Inn!

A Romantic
Maryland Bed and Breakfast
You’ll Never Want to Leave

The historic Brampton Inn sits
on 35 acres of landscaped

gardens, meadows, and forest on
Maryland’s Eastern Shore. Our
small Inn is a stone’s throw from
the quaint town of Chestertown,

Maryland and Washington
College.

114A S Cross St
Chestertown, MD

We Offer
Unique

Children's
Clothing
from

Newborn
to 12/14.

Visit our website at
www.tinytotsboutique.net

Celebratin 55tthh AAnnniversary!

ChestertownClassics
We are the Key to Your Home Buying and Selling Success

Retha Arrabal
410-708-2172

William Brockschmidt
240-505-4278

Grace Crockett
410-708-5615

Bud Felty
410-708-5879

Rick King
410-708-1006

Abby Powell
443-480-9062

Helen McAdory
443-820-5621

Michele Palmer
410-920-9435

Frances Miller
410-708-7804

Vinny Assante Di Cupillo
443-480-8668

Vince Raimond
410-708-9673

Beth Ostrander
610-256-3704

Doug Ashley, Broker
410-708-0480

AGENTS

227 1/2 High Street
Chestertown, MD 21620
410-810-0010

info@dougashleyrealtors.com
www.dougashleyrealtors.com

122 N Queen St. Chestertown, MD
Modern 4 bedroom home that was renovated with carefully preserved historic features in 2007. Some
of the amenities: Rennai tankless water heater, Dual zone heat & air, heat pump, modern plumbing

and electric, heated marble flooring, high speed fiber internet, huge living room with built ins flanking
gas fireplace and cozy rear sunroom, brick patio, and privacy fence and two outbuildings; A heated,
insulated artist's studio shed and a workshop/garden shed.The gourmet kitchen and dining for 10+
connects to the back patio through both a sunroom and a Butler's Pantry.TheMaster Suite with his &

her closets, luxurious master bath. More details to come... stay tuned! $650,000 MDKE2001270

25214 Wymont Park Rd. Worton, MD
This 3 bedroom home was custom built with all top-quality materials. Super insulated,
on demand water heater, radiant and hot water baseboard heat. Beautiful wrap around

porch, sliders to a gazebo inspired screened porch. This home has many amenities including,
cathedral ceilings, gas fireplace, custom built-ins, granite countertops, stainless steel

appliances and much more. This home comes with deeded water access to still Pond Creek
and a shared floating dock. $625,000 MDKE2001250

190 Comegys St. Millington, MD
Located on a lazy street in the village of Millington. Has been used as a rental property for the past
14 years. Registered with the Maryland’s Lead Paint Poison and Protection program. House needs
a lot of updating. Will not qualify for any government loan programs. Could be an amazing rental

with some updating. $129,000 MDKE2001120

22911 Bay Shore Rd. Chestertown, MD
This Cape Cod style home is a private oasis with a gorgeous pond and rolling terrain. The living room

has a gas fireplace and is open to the kitchen with plenty of cabinetry space. You are very close to a public
landing on Fairlee Creek for the serious boaters. Walk out basement is clean, dry with a pellet stove

heating system that complements the existing HVAC system. Plenty of room for a workshop. Upstairs are
two large bedrooms and a full bath. This is a beautiful country setting. The location is awesome, and there
are many possibilities! With Zoning approval, it's possible the property could be subdivided, at the current

time the zoning is V (Village). $575,000 MDKE2000934

32287 Quinn Rd. Massey, MD
First time this home has ever been on the market. This well cared for home is located near route 301 for easy
commutes north or south. Offering 4 bedrooms, 2 baths, a full basement and an oversized 4-car garage, and a

huge full floored attic. Some wood floors plus Corian kitchen counters with center island. Be ready to enjoy the in-
ground swimming pool with concrete patio that surrounds the pool. The largest bedroom has skylights for plenty
of natural light. The garage is large enough to easily be part garage and part shop. 2-200 amp panels and a 50 amp
RV hookup provides all the electricity you will ever need. You will enjoy the extensive landscaping in the warm

weather months. $439,900 MDKE2000926

211 Mount Vernon Ave. Chestertown, MD
Good bones on this Dutch Style colonial located on one of the nicest streets in Chestertown! Half a block
fromWashington College and walking distance to downtown. Home has been lovingly maintained but
still retains all the great character and charm. Featuring 3 bedrooms, 1 with access to the attic that

has completely finished room/office space. Hardwood floors throughout, detached garage with walk up
storage...or potential workshop or studio, large backyard with patio, paved driveway with plenty of

parking. Separate laundry downstairs and space to add a 2nd bathroom. So much potential.
$300,000 MDKE2001244

UNDER CONTRACT

PENDING

UNDER CONTRACT IN 5 DAYS UNDER CONTRACT IN 1 DAY
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Whether you 
arrive by air, 
sea, or car, 
Kentmorr 

Airpark (a.k.a. Kentmorr), is a 
jewel in Kent Island’s crown 
and one of only three hundred  
airparks still surviving. In 1945, 
seeking a vacation home with 
a small airstrip, Nathan “Bill” 
Morris circled the Chesapeake 
Bay with his Stinson 108 single-
engine plane. Flying overhead,  
he fell in love with Kent Island 
with its fertile farm fields 
kissing the ragged shores of the 
Chesapeake Bay.

Returning to Kent Island by 
ferry in 1946, he and his family  
purchased a 140-acre waterfront 
farm there. To this day, 
Kentmorr’s unique community 
caters to aviation enthusiasts.

In the days before zoning, 
Bill plowed a 2,000-foot runway 
through his potato farm and 
planted Kentucky bluegrass. 
Morris then built a small home 
atop his hangar — constructing 
one of America’s first “hangar-
homes.” Word spread about the 
airfield and his buddies began 
flying in to visit him. So, he  
began building guest houses 
and selling lots. 

Housing in Kentmorr ranges 
from modest inland cottages to 
dramatic waterfront homes. With 
access to the community by a 
single road, life tends to take 
a slower pace there. Residents 
enjoy riding bicycles or taking 
leisurely strolls. Rounding 
out the community are the  
Kentmorr Marina and the 
Kentmorr Restaurant and Crab 

House, also built by Bill Morris. 
You can rent slips, get engine 
repairs, buy gas/diesel and bait, 
or pursue monster rockfish on 
one of twenty fishing charter 
boats leasing slips here.

Owned and operated by Dave 
and Tammy Harper since 1993, 
the Kentmorr Restaurant and 
Crab House’s favorite entrees 
include steamed crabs, crab 
cakes, brick fired pizzas and 
numerous tantalizing taste treats.

Kentmorr Airpark is a 
privately owned facility for 
public use. It is a corporation 
and homes on the strip receive 
shares according to their lot 
size. Each pays $1,000 in  annual 
maintenance dues that cover 
grass cutting and insurance. 
Airpark Volunteer Manager Peter 
Meyer and his wife, Kristin, have 
lived there since 2019.

“There are only fourteen 
homes that front on the 

KENTMORR AIRPARK:
Kent Island’s 

Most Iconic 
Community

Story By  
Reen Waterman

Photos by
Tom McCall

SHORE TRADITIONS
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2,400-foot airstrip,” Peter said. “It 
is next to impossible to find one 
ever on the open market. My search 
took me 12 years of patient waiting-
-but we love flying out of our back 
yard!”

With a satisfying smile, Kristin 
(who is also working to earn her 
pilot’s wings) shared, “We love just 
watching the scenic beauty of the 
bay as well as the peaceful grazing 
of cows feeding across the strip 
from us.”

When asked about the changes in 
aviation that have affected Kentmorr 
Airpark, Peter pensively responded, 
“The heyday for Kentmorr was in 
the 1980’s when  
a bunch of airline pilots retired 
here. Most owners of homes along 
the strip have been here forty to 
fifty years, and only two of us still 
fly regularly.” 

Going on, he added,  
“Following 9/11, much of the 
airspace over the Bay became 
restricted and new electronics were 
required to identify pilots, adding to 
the already climbing cost of being 
a pilot.”

“We try to be very respectful of 
the community. Before Covid hit, 
annually we hosted a community-
wide open house and picnic. We 
love sharing our passion with 
the next generations and letting 
children sit in the cockpit. We 
would give children free rides. 
Once, I flew a gender reveal for a 
family gathered on the Romancoke 
pier and released blue smoke — all 
for free.”

So, if you are seeking an 
excellent place for lunch or dinner, 
chart a course for Kentmorr 
Airpark, a wonderfully unique 
community just five miles south of 
the Bay Bridge.

“ The heyday for 
Kentmorr was in 
the 1980’s when 

a bunch of airline 
pilots retired here.

S
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S T O R Y  B Y  T R A C E Y  F.  J O H N S

T he whirl of a small 
plane’s propeller can be 
heard in the distance, 
while a nearby jet 

takes off to add to the buzz of 
airplanes heard overhead on a 
recent bluebird day at Easton 
Airport/Newnam Field (ESN). 

The airport’s bustle is apparent 
by the number of mechanics, 
pilots and flight school students 
moving about on the field and 
throughout the campus, while a 
light breeze picks up the earthy 
aromas of nearby farm fields and 
creeks feeding the Miles River’s 
brackish waters. Expanding and 
impressive business parks are 
nearby, along with an onsite 

restaurant, an Air Traffic  
Control tower, two runways and 
a maze of seemingly endless 
hangars that come with a long 
waiting list. 

The airport celebrated its 
75th anniversary in 2018 with 
much fanfare and conducted an 
economic impact study that same 
year with the Maryland Aviation 
Administration. Airport activity 
at the time was connected to 
$48.5M million in business 
revenue, 494 jobs, $25.9 million 
in personal income, and $6.7 
million in state and local taxes. 
No small change for a county 
of 37.6 thousand people. An 
ambitious, multi-year Runway 

EASTON AIRPORT 
TAKES FLIGHT 
TOWARDS THE FUTURE

Take 
Flight

P H O T O S  B Y  J E N N I F E R  Q U I N N

Improvement Project was also 
approved and launched that year.

I recently sat down with 
Maryland Airport Manager 
Association President and Easton 
Airport Manager Micah Risher to 
discover what’s in the planning for 
the next 75 years at one of Talbot 
County’s and Maryland’s most 
significant economic drivers.  

“Some years we’re the second 
busiest airport in the state of 
Maryland,” says Risher, noting 
that the Frederick airport is a 
contender. “And we have days 
where we are busier than BWI.” 

More than 200 aircraft are 
currently based at Easton 
Airport with an equal number 
of operations each day. Pilots 
can make an appointment with 
an onsite medical examiner to 
conveniently keep up to date on 
requirements, with fuel services 
and navigation aids making Easton 
a great place to plan a stop. 
Overnight tie-downs and transport 
services are available for those 
pilots and their crew wishing to 
experience Talbot County by land. 

There are four fixed-based 
operators (FBO) at Easton Airport, 
with first-class concierge services 
including hotel and restaurant 
recommendations, along with 
full-service fuel, hangar space 
management, ground power units 
and comfort services for aircraft. 

Two flight schools are on 

campus — Trident and Easton 
Aviation — along with the local 
chapter of the Aviation Career 
Education (ACE) Program, now 
housed in a dedicated, repurposed 
helicopter hangar, complete with 
a lending library of aviation books 
and an X-Plane 11 flight simulator.  

Risher says the airport is an 
enterprise of Talbot County 
regulated by the Federal Aviation 
Administration and has been 
financially self-sustaining for the 
last 29 years. 

“It’s challenging for general 
aviation airports to become 
financially self-sufficient, but ESN 
has become a model of efficiency,” 
says Risher. “In fact, we’re located 
at the epicenter of economic 
development, with business and 
technology parks surrounding us, 
supporting our local economy. 
That’s something we can all feel 
good about.” 

The airport is currently working 
through the early phases of a 
multi-year, safety-related Runway 

P R O F I L E S



3 0 S H O R E  M A G A Z I N E   |   M A Y / J U N E  2 0 2 2 3 1M A Y / J U N E  2 0 2 2   |   S H O R E  M A G A Z I N E

Improvement Project that includes  
a shift and added length to its  
primary runway. 

“The programs we have in place 
now are preparing the airport for 
the next 100 years,” Risher says. “We 
are essentially building an entirely 
new, state-of-the-art airfield over 
the next seven years which includes 
shifting the runway away from Ocean 
Gateway.”

Risher says several enabling projects 
are already underway as part of the 
safety-related Runway Improvement 
Project, including the removal of 
obstructions — primarily trees — that 
penetrate the approach surfaces into 
the airport. 

More than 20 acres of tree 
obstructions have been cleared to 
keep the Airport in compliance with 
aviation safety standards and must be  
completed before infrastructure 
changes can begin. 

“By 2030, Easton Airport’s airfield 
will be completely modernized. 
This will include a new Runway and 
parallel taxiway, LED airfield lighting, 
a new Instrument Landing System 
(ILS) and Approach Lighting. The new 
runway will be in compliance with 
the FAA’s modern design standards, 
which we are currently operating 
under a waiver to maintain operational 
compliance.”

Some years we’re 
the second busiest 
airport in the state 

of Maryland, and we 
have days where we 
are busier than BWI.

“
A TRIDENT PLAN FOR THE 
FUTURE

Risher says the future of Easton 
Airport is rooted in three primary 
areas, which all support its mission 
to create an environment that fosters 
and promotes aviation enterprise by 
providing safe operating principles, 
affordable quality facilities, leading-
edge technology and a commitment 
to the future of aviation in Talbot 
County.

 
EDUCATION

Easton Airport is invested in 
developing an interest in aviation 
careers with area youth with its 
on-site ACE facilities and program. 
The donor-supported program 
introduces students to a variety of 
aviation-related career paths while 
providing resources and support to 
help navigate opportunities in the 
aerospace industry.

“We’re grateful for our partnership 
with the Mid-Shore Community 
Foundation to make the ACE 
program a part of our campus and 
community,” said Risher. “The ACE 
program is a great way to connect 
students with resources, while 
ultimately working to replenish 
the nation’s need for aviation 
professionals.”

Risher says the aviation industry 
experienced a boom in the 1980s 
when the GI Bill covered flight 
training expenses, a resource no 
longer available for aspiring pilots. 

“We want to light the spark that 
develops an interest in becoming an 
air traffic controller, for example,” 
says Risher. “We help connect 
students with a community that 
supports learning in an inspiring 
space where they can immerse 
themselves in learning about 
aviation.” 

 

INFRASTRUCTURE

Risher says the Runway 
Safety Program is an essential 
infrastructure improvement 
necessary to position Easton Airport 
where it needs to be to continue to 
operate as a successful enterprise. It 
is the last major growth opportunity 
the Airport will see over the next 
100 years.

“Easton Airport has always been 
a leader and when this project is 
complete, we will have a modern, 
efficient airfield that will meet the 
needs of the aviation community 
around the state,” he said. 

Airport infrastructure already 
includes environmental measures 
to keep the surrounding streams, 
creeks, and farms protected from 
pollution. Already in place include 
two spill-containment fuel truck 
parking areas, a double spill-
containment fuel farm, and a south 
apron stormwater system which 
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includes a 20,000-gallon oil-water 
separator, among other layers of 
environmental protection. 

COMMUNITY

Risher’s face lights up when 
we talk about Easton Airport’s 
commitment to the community, 
especially when he shared that 
the Airport is sponsoring a little 
league softball team this year.  

“I want people to know this is 
our community airport. We have 
been here for nearly 80 years and 
are central in the fabric of Eastern 
Shore life for people to visit 
and enjoy,” Risher said. “We’re 
constantly thinking about how 
we can include the community 
in every aspect of our future 
planning. Ideas such as park-like 
accommodations and welcoming 
public meeting spaces when we 
build the new terminal as the last 
phase of our improvement plan.”

The plan already seems to  
be working. 

Easton Airport is hosting 
the 2nd Annual Easton Airport 
Cruise-In for automobile 
enthusiasts on Sunday, May 15 
from 12-4 p.m. The event is 
free and open to the public and 
features unique and classic cars, 
plus food, raffles, activities  
and awards.

Easton’s Airport Day is also a 
continually growing event and is 
set to return on October 8, 2022, 
drawing thousands of individuals 
and families to explore the 
Airport, careers in aviation, and 
maybe even the thrill of flight, 
with more at  
www.eastonairport.com.                        

                                                                                                             

www.blueruinbar.com

Tuesday - Thursday 4pm to 11pm; Friday & Saturday 4pm to 12am;
Sunday Brunch 10am to 4pm; Closed Monday

400 Race St., Cambridge, MD 21613
Tel: 410-995-7559 • info@blueruinbar.com

To Book Your Next Event contact paul@blueruinbar.com

Mixology Is
Our Thing

Small Plates with
Intense Flavor

~ Over 150 craft cocktails ~

Shop at Home Service • Free Estimates

Covering the Shore for 35 Years

435 Race Street • Downtown Cambridge
410-221-9961

HubbardsCustomBlinds@gmail.com • www.HubbardsCustomBlinds.com

Blinds • Shades • Shutters

Weddings • Portraits • Seniors

410.463.1380
riverlanephotography.com

audrey@riverlanephotography.com

The 6th Annual Plein Air Golf
Tournament and Artist Showcase

Monday May 23, 2022
Registration: 11:00 am | Tee Time: 12 noon
Hyatt River Marsh Golf Club
100 Heron Blvd, Cambridge, MD 21613

For More Information Contact:
Dorchester Center for the Arts
321 High St, Cambridge, MD 21613
(410) 228-7782 | Jean Smith: jsmith@dorchesterarts.org

Sponsored by:

TheHeart of Dorchester Antiques
Mon - Sat 10am - 5pm

•
Decoys • Oyster Plates • Antiques

Furniture • Oyster Cans
Model Boats &More!

511 Poplar St, Cambridge, MD 21613
Charles Kilmon
410-253-0164

Deborah Benisch
443-515-7962

Robin Hood Shop

www.facebook.com/robinhoodshop2015
ebay.com/str/cambridgerobinhoodshop

416 High Street
Cambridge, MD 21613
Hours: M-F 12:00-4:00

Sat 10:00-2:00
410-228-6339

robinhoodshop@yahoo.com

Shop now and save 25% off
when you mention SHORE

Serving
Cambridge
for over
65 years

In Partnership with The Dorchester County Economic Development

Sip, Shop

& Stroll
Main Street
Cambridge

S

Easton Airport/Newnam Field 
(ESN)

Airport Communications
118.525 (1100-0300ZEST)

GND 119.075
CTAF 118.52

Potomac Apch Con 
124.55/317.425

Flight Plans Leesburg 
Flight Service: 122.6 | Phone: 

1-800-992-7433
WX AWOS 124.475 | Phone: 

410-822-2817

Easton Airport Terminal Building
29137 Newnam Road

Easton, MD 21601

Easton Airport Office
29051 Corkran Road

Easton, MD 21601
410-770-8055

www.eastonairport.com 



3 4 S H O R E  M A G A Z I N E   |   M A Y / J U N E  2 0 2 2 3 5M A Y / J U N E  2 0 2 2   |   S H O R E  M A G A Z I N E

TAKE YOUR WEDDING TO 

New Heights
Enjoy relevant content and 
our vendor directory to help 

make planning easier.
The place to go for your 

Chesapeake Bay Wedding!

Read Past Editions

Find Your Favorite 
Wedding Vendors

Enjoy Our Exclusive 
Online Content

CHESAPEAKEBAYWEDDING.COM

ONLINE
For advertising information, contact Betsy Griffin at bgriffin@chespub.com

Surprisingly great rates
that fit any budget.

We can help you bundle your home and auto insurance, at a rate that may surprise you. Call us for a quote today.
Like a good neighbor, State Farm is there.®

2101557

Susan E Lynch, Agent
325 N Main Street

Federalsburg, MD 21632
Bus: 410-754-8995

susan.lynch.kl71@statefarm.com

Megan Holotik Ins Agency Inc.
Megan Nabb Holotik, Agent

722 Cambridge Marketplace Blvd
Cambridge, MD 21613
Bus: 410-228-2665

Davis Insurance Agency Inc
Karen A Davis, Agent
208 Cedar Street

Cambridge, MD 21613
Bus: 410-228-1358

Individual premiums and budgets will vary by customer. All applicants subject to State Farm® underwriting requirements.Availability
and amount of discounts and savings vary by state.

State Farm Mutual Automobile
Insurance Company
State Farm Indemnity Company
State Farm Fire and Casualty Company
State Farm General Insurance Company
Bloomington, IL

State Farm Florida
Insurance Company
Winter Haven, FL

State Farm County Mutual
Insurance Company of Texas
State Farm Lloyds
Richardson, TX



3 6 S H O R E  M A G A Z I N E   |   M A Y / J U N E  2 0 2 2 3 7M A Y / J U N E  2 0 2 2   |   S H O R E  M A G A Z I N E

THREADING   
THE NEEDLE

When Jaelon 
Moaney, a 10th 
generation 
Talbot Countian 

and a 2015 graduate of Talbot 
County Public Schools, went off 
to Williams College, a prestigious 
private liberal arts college in 
Massachusetts, he knew he wanted 
to have an impact on literacy 
among scholars of color. He had 
served on the Talbot County Board 

of Education during his high 
school years, which increased his 
understanding of the inequities in 
literacy among the diverse student 
populations in Talbot County and 
throughout Maryland’s public 
schools. 

While at Williams College, in 
2016, when racial issues were at 
an all-time high in rural areas, 
Moaney implemented #DIGDEEP, 
which increased literacy among 

four successive classes of young 
men of color at Taconic High 
School in Pittsfield, Mass. This 
U.S. House Adult Literacy Caucus-
recognized program planted a 
seed for Moaney as he returned 
to work in Maryland to work for 
U.S. Senator Chris Van Hollen (D). 
He would use his passion and the 
success of #DIGDEEP to found 
a literacy program, with Nicolle 
Vittini Cabral, his fiancé and a 

Needle’s Eye Academy 
soars in advancing 

literacy among 
Talbot County youth

Story By  
Amelia Blades Steward

Williams College alum, on his beloved 
Eastern Shore that the pair would call 
Needle’s Eye Academy.  

“Literacy is both foundational and 
a pre-requisite to civic duty. People of 
color in our country must be literate in 
a variety of ways at any given moment, 
in order for our democracy to come to 
fruition as intended,” Moaney said.

He got the name Needle’s Eye Academy 
from Gil Scott-Heron’s 1971 album 
“Pieces of a Man” and embedded within 
the academy’s logo is the Latin word that 
means “to sew.” He felt it was appropriate 
because many American populations, and 
their heritage, inherited ways of knowing 

that don’t fit through the needle’s eye. 
“I can empathize with the adversity 

posed by predominantly white instruction 
and its adverse aspects on our local 
students of color,” Moaney explained. 
“Ultimately, the lack of opportunities 
to fully showcase their capabilities and 
their subsequent rejection of such an 
instruction is often misconstrued as 
apathy and disinterest. Now, more than 
ever, students of color need educators of 
color who understand their local context 
and embrace their heritage.”

According to Moaney, the core of 
his revolutionary educational model is 
a question that resonated deeply with 

P R O F I L E S

Photo by James Redman

Serenity Palmer, Ja’Shiya 
Copper, Allegra West, 

2021-2022 scholars with 
the Needle’s Eye Academy.

Photo by James Redman
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the successors of W.E.B DuBois 
throughout western Massachusetts 
— how did their uses of literacy 
enhance, constrain and shape their 
sense of who they were?

Moaney decided to start with 
a three-week summer virtual 
experience for scholars of color 
transitioning from 8th grade to 
9th grade who were selected by 
principals and vice-principals at 
Easton High School and St. Michaels 
High School. He chose this age 
group because it is a critical time 
for students to decide their paths 
to the future. Scholars engaged 
in daily reading assignments and 
participated in online discussions, 
relating their own experiences to 
what they are reading.

There are four basic 
underpinnings or principles to 
Needle’s Eye Academy’s curriculum, 
and they are unique to the Shore. 
The first principle is that the 

curriculum is place-based, focusing 
on the legacy of the Shore and 
specifically Talbot County’s founding 
free Black community. The second 
principle focuses on the cost of 
being quiet or complicit. The third 
principle is that moral issues are not 
impractical. Scholars are encouraged 
to follow their hearts, to be catalysts 
for civic engagement. The fourth 
principle is fluid intelligence, 
helping scholars to see that they 
are more than the trauma that often 
overshadows their histories.

Moaney took the results of his 
pilot program and worked with 
officials of Talbot County Public 
Schools to extend the summer 
pilot program into the school 
year, with the Chesapeake Bay 
Maritime Museum as a partnering 
organization. His inspiration for 
the museum’s partnership came 
from the Black sailmakers of the 
region — specifically brothers Albert 

and Downs Curtis — the focus of 
Moaney’s composition at Mystic 
Seaport Museum and maritime 
artisans who he says, “threaded 
countless global vectors with the 
canvas they built into sails.” 

During the year-long after 
school program, once a month, 
scholars engaged in workshops 
on the Museum’s campus and at 
its conclusion, built a large canvas 
sail together collectively expressing 
their journeys as scholars of color. 
Three scholars, Serenity Palmer, 
Allegra West, and Ja’ Shiya Copper, 
all ninth-graders at Easton High 
School, graduated from the program 
this winter at the Chesapeake Bay 
Maritime Museum. The three are 
sharing the impact the program has 
had on their academic and social 
experiences.

“I feel like I’ve always liked 
reading, but what this program 
did for me was to help me be able 

to break down stories because 
when it comes to reading 
comprehension, I have always 
struggled,” reflected West. “So, 
I’m very appreciative of that. I 
feel like Needle’s Eye Academy 
really prepared me for high 
school because it started during 
the summer, improving my time 
management through zoom 
meetings at certain times and 
assignments we had to do. I’ve 
been doing really well in school 
recently because of it.”

For Palmer, the experience 
helped her in finding her voice.

“I definitely felt empowered 
being in the program, especially 
since women of color are 
overlooked in society,” she said. 
“I also think our group bonded 
mostly on our identities in the 
group. . . I also really liked 
that Nicole introduced us to 
intersectionality because I didn’t 
know what that was before. It is 
the parts that make you, you — 
like your race, your class, and your 
sexuality — all different types of 
things that make you.”

As the group learned more 
about the history of the Shore, 
through their experience making a 
sail the way it was done 100 years 
ago, they gained an appreciation 
for their histories and the histories 
of their families.

“I liked the new experience 
of sewing the sail and enjoyed 
getting to embrace the history 
of all this and the history of the 
Shore,” said Cooper. “My uncle was 
a fisherman. It helped me better 
understand how history actually 
was and how it’s changed. – giving 
me a different perspective on the 
history of Talbot County for the 
people of color here.”

Nikki West, Allegra West’s 
mother, added, “The program has 
improved Allegra’s grade point 
average from a 3.0 to a 4.0. It’s 
a marked difference. And, you 
know, she really enjoyed it. And 
we were all very grateful and very 
proud of the opportunity. She got 
a chance to not only have a brush 
with history, but to touch it, to 
live it, to feel it, and that’s great. 
It’s one of those things that I 

I definitely felt 
empowered being 

in the program, 
especially since 

women of color are 
overlooked in society

“

Photo by James Redman

Photo by James Redman

Photo by  
Mika Moaney  

Photo by James Redman
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would have definitely enjoyed when 
I was her age.

All three girls agreed that their 
role model throughout the program 
was Nicolle Vittini Cabral, Director 
of Academic Strategy for Needle’s 
Eye Academy, who both taught them 
organizational and time management 
skills, as well as made them feel 
empowered.

Mika Moaney, the Academy’s 
Director of Creative Media and 
Jaelon’s younger sister, commented 
at the graduation ceremony, “It 
takes a village… and as family, 
mentors, stakeholders and 
bellwethers alike, we’ve collectively 
mobilized our intellectual and 
moral resources to build a vehicle 
that cultivates human beings of 
courage, vision and civic virtue. 
Last, but certainly not least, the 
academy recognizes that the end 

and aim of equitable education 
amplifies an anthem we know 
all too well: To lift every voice 
— no matter the volume. Each 
young woman of color we’ve had 
the privilege of guiding through 
this academy has been entrusted 
with the responsibility of having 
found her voice, not an echo or an 
imitation of others.”

Kendall Wallace, Workshop 
Education Manager at Chesapeake 
Bay Maritime Museum, said, “The 
Needle’s Eye Academy program is 
a great resource in the education 
of Talbot County’s students of color 
because of the focused personal 
development they can provide. I was 
thrilled to have the opportunity to 
assist this program by facilitating 
hands-on lessons in hand stitched 
canvas work. We viewed sail 
making items in CBMM’s library to 

familiarize ourselves with tools and 
techniques, and the students built a 
beautiful canvas sail using the same 
methods as the historic sailmakers 
of our area. This type of experiential 
education can help students learn 
information at an accelerated rate, 
and builds confidence, critical 
thinking, and other important  
life skills.”  

“Now is the time to ensure 
Talbot’s youth of color are properly 
equipped with, rather than deprived 
of these literacies,” Moaney said. 
“The Needle’s Eye Academy stands 
to be the equalizer.”

The summer pilot program is 
multicultural, multi-lingual and is 
not selective based on gender. For 
further information, visit https://
linktr.ee/the_nea.md or email 
Academy leadership at neaest2020@
gmail.com. S
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Is your home
ready for spring?

Get your $-saving
tips here!Photo by Amelia Steward
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By: Ryan Helfenbein

After being trapped at home for nearly 2 summers, many of us
will begin planning trips far from our places of quarantine. For
some, this may mean a visit to a tropical island or a mountain
resort. For others, it’s finally time to take a late relative back
home...that is, escorting cremated remains back to a hometown
for permanent placement. With the crazy world we live in now, a
maze of regulations can make traveling with cremated remains a
challenge. On the chance that you are one who is taking the lead
in getting Uncle Eddie to his place of rest this year, let’s explore
together how this can be legally achieved.

Yes, for an industry resistant to change, undertakers are
scrambling to redesign their approach to coaching a family
through their selections for a final farewell. As if social distancing,
minimum occupancy and reduced public gatherings during the
heart of the pandemic weren’t challenging enough, families are
now faced with a reduction in options when it comes to finding
that perfect casket or urn. Take for example a colleague in Ohio
that shared with me her frustration when it came time to source
a particular wood casket that was being requested by a family.
When the casket was requested from the manufacturer, not only
did they not have that particular variety of wood, but they did not
have any wood remotely resembling the original casket in stock.
Furthermore, the manufacturer didn’t even have a higher class of
wood to exchange for the one being requested. This is not only
occurring with caskets, but urns and cremation receptacles as well
for many funeral homes across the country.

Fortunately for those in our community, I bring you good news.
There are options available. A Green or Natural service is one
alternative for those seeking casketed burial. A basic all wood or
bamboo casket, or simply a shroud can be used as an alternative
to a traditional casket. This is then placed into a hand dug grave,
with no outer enclosure, and a river rock is used to mark the site in
replacement of a traditional granite or bronze marker. For those
who are leaning towards cremation and are running into supply
shortages for a receptacle to house the ashes, modern undertakers
are growing their network of suppliers to expand the options

available. Unique alternatives include compacting ashes into river
stones or glass custom colored keepsakes in replacement of an
outer container such as traditional urn. Specialized services, such
as Atlantic Scattering, are now available to undertakers using water
soluble bio containers to oversee the private placement of ashes in
appropriate waterways, such as the Atlantic Ocean.

Perhaps the most valuable resource during this time is your
local family owned All Inclusive death care provider. These
modern undertakers not only provide the standard transportation,
ceremony oversight and completion of necessary paperwork like
most funeral homes have done for generations, they also have
their own cemeteries, monument company, flower shop and
crematory. The more progressive All Inclusive firms have also
started stocking a selection of caskets and urns in advance of the
shortage in an effort to meet the needs of their communities during
these uncertain times. Yes, these newer style funeral homes provide
an All Inclusive experience and know exactly what is available
when the request is made. Better yet if a shortage is in place, they
can immediately provide you a similar alternative to meet your
requests without the hurdles of shipping, middle man expenses or
even risks of non deliveries. With the challenges we face today, it is
transformative to be able to provide complete oversight so that the
burden of shortages, shipping delays and other economic woes do
not fall on the shoulders of those who are already grieving.

It is understood that a dark stained oak casket is a far cry from a
sausage and egg breakfast sandwich. But to a 12 year old little boy,
the heartache of not having what was expected is nearly the same.
As undertakers experience these challenges, we are fortunate in our
communities that we have an All Inclusive option for death care
needs. Perhaps when this all comes to an end we can go back to
the unique styles of caskets and urns to which we are all familiar
with. Most importantly, let’s just hope that these options do come
back, along with the Jimmy Dean Sausage and Egg biscuit. After all,
my role is to provide assurance during difficult times... both as an
undertaker and a dad.

Gideon is a Family Nurse
Practitioner (FNP) with 20+
years of nursing experience
and is gifted in all services
offered. Leanne, Gid's
healthcare assistant, is also
proficient in aesthetics and will
collaborate your experience
at Evanescent Wellness.
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Discover your new

favorite spot to dine

in Caroline County!

From Denton’s

Earth Tones Cafe

and Tenchi Spanish

American Kitchen

in Greensboro to

Let’s Brunch Café

in Federalsburg,

the Ridgely Cafe,

and Katie Mae’s in

Preston, we’re open

for you, if you’re

Photo: Earth Tones Cafe in Denton
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Katie Rhea grew up in 
Cambridge helping in her 
mother’s restaurant, including 
working at the age of 13 

as the dishwasher. During that time, 
she learned treasured Eastern Shore 
family recipes for everything from soul-
warming soups to decadent cakes and 
desserts, both of which are always on 
a menu of home-cooked breakfast, 
lunch and dinner items that will have 
you craving to go back to Katie’s at the 
Airport in Cambridge. 

Katie’s at the Airport feels more like 
returning home for a meal, which is 
exactly what you’ll find at the restaurant 
Rhea took over from her mom, Kay, in 
2019. She’s kept the menu and airplane-
inspired décor much the same, with 
dining room renovations in the planning. 
Katie’s mom continues helping Rhea 
with baking and preparing soups in  
the back. 

For the menu, think large mason jars 
of freshly brewed iced tea, peas or lima 
beans and dumplings, crab cakes with 
locally sourced crabmeat, Chesapeake 
chicken, fresh fish and seafood, 
homemade mashed potatoes, and at 
least five cakes to enjoy for the luckiest 
of diners or pilots to take home. 

“We have one regular pilot who 
stops in for lunch and always takes a 
chocolate cake back to his wife,” says 
Rhea. “From what we understand, 
it’s non-negotiable that he returns to 
Virginia without one.” 

Google reviewer Rickie Banning said 
“Katie’s food is amazing! My first dinner 
order turned me into a regular customer. 
Her Lima bean soup is on-point — the 
turkey mashed special was delicious 
— and her coconut cake tastes award-
winning worthy. Katie should apply 
to enter the Food Network cooking 
competition as her dishes just might win 

Story & photos  
by Tracey F. Johns

Cravings 
FOR KATIE’S AT 

THE AIRPORT

We have one  
regular pilot who stops 
in for lunch and always 
takes a chocolate cake 

back to his wife,
it’s non-negotiable.

“

TASTE BUDS
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the prize. Katie’s at the Airport is a 
must-try.”

The bright and airy restaurant 
seats up to 70 people and is open 
from 8 a.m. to 8 p.m. on most 
days, with focal points including 
the views from the large cathedral 
window overlooking the Cambridge-
Dorchester Regional Airport runway, 
a hummingbird show on cool 
summer days, and the luscious 
scents of freshly baked cakes 
greeting you as you enter the dining 
room from the airport’s terminal. 

“We put hummingbird feeders 
out by our windows each spring,” 
says Rhea. “It’s not unusual to see 
hundreds of hummingbirds when 
temperatures are in the mid-70s  
to 80s.” 

She says local and visiting diners 
return to see the hummingbirds 
each spring, including bird 
enthusiasts who are stopping for 
a meal while visiting Blackwater 
National Wildlife Refuge, or those on 
a group tour to the nearby Harriet 
Tubman Underground Railroad 
National Historical Park. 

Katie’s at the Airport also 
participates in the airport’s annual 
Wings & Wheels event, offers off-
site catering for large groups, and 
venue space and catering for on-site 
groups. Reservations are a must for 
special days, including Mother’s Day 
and Father’s Day weekend.  

Katie’s mother, Kay, had her 
dream come true of owning a 
restaurant more than 23 years 
ago when she opened her first 
restaurant, Kay’s Kitchen, along 
Ocean Gateway. The restaurant 
moved to the Cambridge Inn 
around 2002 before Kay’s at the 
Airport took off in 2005. Now, the 
restaurant continues serving Eastern 
Shore hospitality and the freshest 
ingredients from crab meat to local 
produce with Katie in charge.

Katie has a team of loyal staff, 
including her mother, father, and 

Aunt Linda Seward, her father’s 
sister. Autumn Cameron of 
Hoopersville is now in her 33rd year 
of serving scratch-made food with 
the Rhea family.

Equally loyal are the diners, 
including a group of 29th Division 
veterans, Tudor Farms guests 
arriving by jet, small plane pilots 
who make the restaurant a 
destination or planned stop on 
a longer flight, and a list of U.S. 
Presidents, including George W. 
Bush, Barack Obama and Joe Biden. 

Katie’s at the Airport also has a 
new, loyal diner in this writer, who 
will be back for more peas and 
dumplings soon. 

Katie’s at the Airport
5263 Bucktown Road

Cambridge, Md. 21613
410-901-8844

www.facebook.com/kaysattheairport

Hours: 
8 a.m. – 8 p.m., Mon., Tues., Thurs., Fri.; 

8: a.m. – 11 a.m. Sun.; Closed Wed.

S

OUT NOW
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DEMOCRAT
The easiest place to access your local news 
and events from the Mid-Shore region.

If you do not have the app
follow this link to download

Use promo code 

“APP”
To subscribe for only $9 

for the first 3 months
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S U B M I S S I O N S
Submit your own Through the Lens photographs at 

http://stardem.secondstreetapp.com/Shores-Through-the-Lens/

EVFD Above and beyond by Morris Ellison

Pollinator at work by Tonia Delozier

Abandoned Silo by Denise Haddaway

Childhood by Myra Neal

Grouchy Toad by Frank Carson

THROUGH THE LENS

Canopy by Gayle Dolinger

Self by Myra Neal

Sunrise on the Shore by Kathleen Teffeau

Snowy Little Red School House by AnnMarie Carroll

Maritime Fireworks by Roger Maki
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ABOUT 
THE 
COVER

Cover photo by Jennifer Quinn

The Easton Airport is — surprisingly to 
many — one of the busier airports in 
the state. What better way to celebrate 
lift off around the Eastern Shore than 
with our neighbors on Airport Road?

Operating an airport is no small task, so 
we wanted to learn — and share with 
you — what goes into operating an 
airport. This story and the cover 
perfectly encapsulates what taking 
flight means for SHORE magazine. 

JASON’S 
COMPUTERS
2980029




