
(June 4, 2020) Sadly for the many 
youth baseball fans in the area, the 
Berlin Little League board of direc-
tors has decided to cancel the base-
ball and softball seasons this year to 
protect players and fans from the 
spread of the novel coronavirus. 

Vice President of Baseball Opera-
tions Barb Kohut announced the de-
cision Sunday on Facebook. 

“It is with utmost sadness and re-
gret that we write to you that the 
2020 Berlin Little League season has 
been canceled,” her post said. “After 
relentlessly trying to get our players 
on the field, our board voted tonight 
in favor of canceling the season. We 
felt, with delay after delay, ever-
changing safety guidelines, losing 
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SDHS GRADUATION 
Around 250 cars line up on Baltimore Avenue to participate in the celebration of 295 graduates from the Class of 2020 during Stephen Decatur High 
School’s drive-through graduation ceremony on the Boardwalk last Wednesday. See story on page 8.

Little League  
summer play 
not happening
Season canceled because 
of health-safety concerns
By Morgan Pilz 
Staff Writer

OP pool facilities 
prepare to open 
for this weekend

(June 4, 2020) Plans are afoot to 
reopen pool facilities at the Ocean 
Pines Yacht and Beach Clubs this 
weekend, assuming that it meets with 
the approval of the Ocean Pines Asso-
ciation Board of Directors. 

Speaking on Tuesday, General 
Manager John Viola said reopening 
plans for both aquatic locations were 
being submitted for final board ap-
proval during its meeting the follow-
ing day. 

On May 27, Gov. Larry Hogan an-

Swim club pool expected 
to reopen on June 12
By Greg Ellison 
Staff Writer

See POOL Page 10

See SAD Page 11Clubhouse food service launches

(June 4, 2020) The new Golf Club-
house in Ocean Pines inched to life 
last weekend, after Gov. Larry Hogan 
included outdoor dining facilities in 
his next phase of easing health-safety 
restrictions imposed in March be-
cause of the spread of covid-19. 

Matt Ortt Companies cofounder 
Ralph DeAngelus said after Hogan’s 
May 27 press conference opened the 
door for restaurants to launch limited 
outdoor service last Friday, the new 
Clubhouse Bar and Grille began pro-
viding patio service this past week-
end. 

“We’re super pleased with the end 
result and the layout looks great,” he 
said. “The kitchen, bar area [and] 
outside, all of it is very functional,” 

As of last Friday at 5 p.m. Mary-

land expanded permissible activities 
to include limited outdoor dining at 
bars and restaurants.  

The executive order issued by 
Hogan requires appropriate distanc-
ing between patrons, with tables lim-
ited to a maximum of six people, 
except for members from the same 

household. Additionally, restaurant 
staff is required to wear facemasks 
when working with the public and 
other staff members. 

Speaking on Monday, DeAngelus 
said despite statewide health-safety 
mandates restricting indoor food and 

It’s outdoor, per state rules, 
but patio works for now 
until indoor seating begins

By Greg Ellison 
Staff Writer
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The Ocean Pines Golf Clubhouse, which has yet to officially open due to remaining covid-19 re-
strictions, moved closer to that mark after the new Clubhouse Bar and Grille began providing patio 
service this past weekend.

See OPERATORS Page 10

To Schedule Your Free Assessment, Call 410-208-1525 Today!

FREE BALANCE ASSESSMENT 
Don't let Balance & Dizziness keep you from being Active. 

FYZICAL will help you Love Your Life! 
Spelled Different Because We Are Different® 

11204 Racetrack Rd, Suite 101 • Ocean Pines, MD, 21811



(June 4, 2020) After Maryland’s 
covid-19 phase one reopening plans 
expanded to include limited outside 
dining on Friday, the Ocean Pines 
Yacht Club, and to a lesser degree the 
Beach Club, witnessed patrons grad-
ually returning for food, drinks and 
some sense of normalcy.  

Matt Ortt Companies cofounder 
Ralph DeAngelus said Hogan’s exec-
utive order unveiled on May 27 per-
mitted Maryland food and beverage 
establishments to begin serving pa-
trons outdoors under social-distanc-
ing guidelines starting at 5 p.m. last 
Friday. 

“We’ve cut our people count down 

there by 75 percent of what we could 
fit out there normally,” he said. 

Currently, state health-safety man-
dates in Maryland allow open-air din-
ing service under phase-one 
reopening plans, but include social-
distancing guidelines for patrons, 
while limiting a maximum of six peo-
ple per table, with the exception of 
members of the same household. 

Additionally, restaurant staff is re-
quired to wear facemasks when inter-
acting with the public or cohorts. 

DeAngelus said while the recent al-
lowance for outdoor food service pro-
vides an improvement on the 
previous carryout-only restriction, 
business volume remains severely 
limited. 

“That’s the most we can do right 
now, and then to make matters worse, 
it’s completely reliant on Mother Na-
ture,” he said. “If it rains … or if it’s 55 
degrees, we go down to nothing.” 

DeAngelus said as precise dates for 
reopening OPA pool facilities are 
being fleshed out, the fiscal challenge 
at the Beach Club is even more daunt-
ing.  

“The Beach Club lives and dies by 

the pool,” he said. “The fact that there 
are seven trillion gallons of water 60 
yards away, that helps, but really the 
pool is a giant draw.” 

DeAngelus said last weekend’s rev-
enue figures indicate that the club and 
its oceanside patio will see fewer peo-
ple until the pool opens. 

“It’s been very slow at the Beach 
Club,” he said. 

While hopeful the adjacent pool 
will reopen as soon as this weekend, 
DeAngelus said less than a handful of 
tables had to be removed from the 
small outdoor dining area at the 
Beach Club to meet state guidelines. 

Hogan’s executive order permit-
ting restaurants to serve outside ta-
bles also requires single-use 
disposable paper menus or reusable 
menus sanitized after each use, sani-
tizing tables and chairs between each 
seating, as well as health-safety train-
ing and daily temperature checks for 
staff members.  

Despite recalling waves of laid-off 
Yacht Club staff members beginning 
in early May, the typical summer sea-
son crew count has yet to be reached. 
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By Greg Ellison 
Staff Writer

Pines Yacht Club, 
Beach Club bring 
service outdoors  
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Smiling patrons enjoy food and drink at the Ocean Pines Yacht Club on Saturday after Maryland’s 
latest phase of covid-19 reopening plans were expanded to include limited outdoor dining starting 
on May 29.

See OP Page 4

Berlin approves 
$5.9M general 
fund budget

(June 4, 2020) Berlin officials ap-
proved the town’s $5.9 million gen-
eral fund budget at its bi-monthly 
meeting at Town Hall last Tuesday, 
finalizing for the next fiscal year a fi-

nancial package un-
changed from when it 
was introduce on May 
11. 

Mayor Gee 
Williams said the new 
budget is 4 percent 
less than the current 
one. The town’s elec-
tric facility budget is 

$5.5 million while the water budget is 
just under $1 million. The sewer fund 
budget is $2.5 million, with an in-
crease of 2 percent over the current 
year, and the stormwater fund budget 
dropped 17 percent to $379,000. 
Williams said the total package will 
be $15.1 million.  

During the May 11 meeting, the 
board voted leave the tax rate at .80 
per $100. 

Regarding concerns about the 
sewer and stormwater funds’ repay-
ment of past loans from the general 
fund, Williams said payments will be 
made by both over the next several 
years. 

 “At that point, you know how 
much money is left and the excess 
money budgeted will be paid back to 
the reserve,” he dai. 

The board then opened the meet-
ing to a public hearing on Facebook 
Live. As the meeting was technically 
closed to the public because to covid-
19, all questions were received either 
through that channel or by email or 
mail. 

By Morgan Pilz 
Staff Writer

See TOWN Page 3
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RENTAL CARS AVAILABLE 
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AUTO DETAILING 
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$4995

WE ARE OPEN   
TO SERVE ALL OF YOUR AUTO NEEDS 
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HOURS HAVE CHANGED. PLEASE CALL FOR AN APPOINTMENT. 

See store for details. 

COOPER TIRES 
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Town officials give 
answers regarding  
overhead, funds

Most of the questions were about 
the decisions made for each depart-
ment. For instance, resident Jason 
Walter asked 15 questions ranging 
from the coverage of health insurance 
premiums to general fund overhead 
and overhead fund contributions.  

One such question from Walters 
talked about customer service reim-
bursement, which according to him, 
had jumped 12.49 percent to 
$153,000.  

Financial Director Natalie Saleh 
explained the change. 

“The customer service expenditure 
budget goes out to the reimburse-
ments from the utility funds,” she 
said. “The total of fiscal year 2021 
proposed customer service budget 
went up 12.49 percent, so the electric, 
water and sewer picks up a certain 
percent so the increase is passed on 
back to the general fund.” 

Williams added that this proce-
dure is not unusual and occurs every 
year.   

Walters also had concerns about 
the town’s tax rate, which he claimed 
was almost double Maryland’s state 
average, and asked about Berlin’s 
cost-of-living in regards to the tax.  

“The [state] tax rates do not take 
into account that property values 
vary greatly throughout the state,” 
Williams said. “If you live in the Bal-
timore-Washington corridor, the 
rates would be lower but the actual 
taxes you pay per year are multiple 
times more than we would ever think 
of … our cost of living here is based 
on the values of the community. 

“There are some people … their 
idea is that we should always strive to 
being the cheapest place to live, pe-
riod,” he continued. “From my expe-
rience, as a [former] journalist of 30 
years, I know the race to the bottom 
is a bottomless pit.” 

Williams added that what makes 
the town so attractive is the realm of 
services offered as well as its location. 

“What other towns notice from 
town services, quality of life and busi-
ness community and the attraction to 
visitors … we’re the envy of the area,” 
he said. “It didn’t happen overnight. 
It took at least 30 years to get where 
we are.”  

Resident Maria Azzari also asked 
about how the town would be affected 
by the pandemic, in particular re-
garding casinos. Williams admitted 
there would be an affect but that the 
town has always taken “a conserva-
tive approach” regarding the casinos.  

Four of the five councilmembers 
approved the budget, with Coun-
cilmember Zackery Tyndall voting in 
opposition.  

Continued from Page 2
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Right now, at Arctic Heating and Air Conditioning, you can  
get an Arctic Air 16 SEER Heat Pump with matching variable 
speed Air Handler at Blow Out discounts! All System pricing 
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10-year labor warranty*, 99-year compressor warranty*,  
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Upgrade to the Arctic Air Coastal Series backed with a  
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Indoor Air Quality and Humidity Removal! 
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Berlin approves property’s request for EDUs

(June 4, 2020) The Town of Berlin 
granted three additional Equivalent 
Dwelling Units (EDUs) for M&G 
Rental Properties on Stevenson Lane 
at its meeting last Tuesday. 

Town Administrator Jeff Fleet-
wood acted on the company’s behalf 
in asking for the EDUs, since the 
meeting was restricted to no more 
than nine people in the building. 

“Mr. Ernie Gerardi approached the 
town with the planning phase to put a 
new building on 2 Stevenson Lane, ad-

jacent to Palmers Appliance,” Fleet-
wood said. “He wants to purchase 
three EDUs, he wishes to finance 
those, and he did present a check.”  

The lot already has four units, but 
Gerardi’s plans to erect another 
building obligates him to acquire the 
additional EDUs. Geradi presented 
the town with a check of more than 
$50,000 to finance the purchase. 

The council approved the request, 
although Councilmember Dean Bur-
rell asked how many EDUs have been 
financed throughout the town of 
Berlin. He also asked how payments 
were being received and whether they 
were being paid on time.  

Financial Director Natalie Saleh 
told Burrell that the department 
would gather that information.

By Morgan Pilz 
Staff Writer

Rental company receives 
additional three units from 
town council last Tuesday

Pines Elections Committee 
encourages forum questions 

(June 4, 2020) A candidate forum 
for the 2020 Ocean Pines Board elec-
tion is scheduled to be held on June 
17 at 7 p.m. in the Assateague Room 
of the community center on 235 

Ocean Parkway, in Ocean Pines. 
The Elections Committee, which 

will host the event, encourages asso-
ciation members to submit ques-
tions in advance of  the forum. The 

MORGAN PILZ/BAYSIDE GAZETTE 

The Berlin mayor and Town Council approves a request for three Equivalent Dwelling Units for a 
rental company during its Tuesday meeting, May 26. 

Your Online Community: www.baysideoc.com

deadline to submit questions is June 
15.  

Questions may be sent via email to 
elections@oceanpines.org, or left on 
the Elections Committee voicemail by 
calling 410-219-8972. 

The committee will consider all 
questions submitted by association 
members.

OP Yacht, Beach 
Clubs providing 
outdoor dining

“Our business volume has been cut 
significantly and operationally it’s been 
tough,” he said. “We are getting our 
staff back slowly but … normally by this 
time we would have full staff back.” 

After the latest round of employees 
returned on Friday, one more group 
is anticipated to join the ranks before 
this weekend.  

“There’s one last wave ready to 
come back and they’re just trying to 
clear up their unemployment situa-
tion,” he said. 

During the initial weekend of out-
side food service at both the Yacht 
and Beach Clubs, the public outpour-
ing of support was evident, DeAn-
gelus said. 

“All those people are coming back 
slowly to sit outside,” he said. “You 
can’t ask for more than supportive 
and patient.”

Continued from Page 2

www.atlanticdental.com  

ATLANTIC DENTAL 
COSMETIC & FAMILY DENTISTRY 

12308 Ocean Gateway, Suite 6 
Ocean City, Maryland, 21842 410-213-7575

Lawrence  
Michnick, DDS

Christopher  
Takacs, DMD 

 Kristen 
Mazzei, DMD

Introducing  
DR. KRISTEN MAZZEI  
Now Accepting 
New Patients

DENTIST  
- Dr. Michnick

WORCESTER COUNTY  
DENTAL PRACTICE

DENTIST  
- Dr. Takacs

Family Dentistry & Smile Enhancements    
Invisalign® • Implant Restorations • Full Mouth Restoration   

Accepting New Patients  
Many traditional insurances taken. Plus, third party financing available. 

Emergency Services Available

We have implemented many new policies with guidance 
from the CDC, Maryland Department of Health and  

Maryland Board of Dental Examiners.   
We would like to assure all of our patients that we are 

doing everything we can to provide the highest level of 
safety for all patients and staff.   

From all of our doctors and staff we thank you very much 
for your patience and cooperation. 

We Are  
Open  

 
We Look  
Forward  
To Seeing 
Everyone!

BILL CANNON’S GARAGE, INC.
FOR ALL OF YOUR AUTO CARE NEEDS
•  Transmission Repair  •  Emission and Inspections

•  Onboard Computer Diagnostics
•  Engine Repair and Rebuild  •  Brake Service

•  and Much More!
36389 DuPont Blvd - Rt 113 Selbyville -

3 miles North of MD-DE line

302-436-4200
Established

in 1984
“CERTIFIED NAPA SERVICE CENTER”

With a Nationwide Warranty Program



June 4, 2020 Bayside Gazette Page 5

Berlin considers farmers market expansion
(June 4, 2020) The Berlin Town 

Council is considering expanding the 
Farmers Market onto Main Street, and 
could look into using cross guards to 
keep the event safe.  

Councilmember Zackery Tyndall rec-
ommended the idea of expanding into 
Main Street two weeks ago at the mayor 
and council’s May 11 meeting. 

“We have more vendors then we have 
the space,” he said then. “We also have 
several businesses that want to partici-
pate and may not have the space to be 
able to accommodate that. I was talking 
to [Economic and Community Develop-
ment Director Ivy Wells] and I said, 
‘Why don’t we incorporate a little bit of 
Main Street?’” 

During last Tuesday’s council session, 
Town Administrator Jeff Fleetwood re-
ported that the market helps local busi-
nesses by drawing people to town in the 
early morning.  

The town has been encouraging retail 
owners who cannot be a part of the ac-
tual market to participate. That would 
allow the year-round businesses to take 
advantage of the summer season and the 
Sunday market shoppers.  

Fleetwood also said businesses own-
ers who have been opening early for the 
Sunday market have been seeing more 
customers than usual. 

Tyndall also suggested adding cross-

walk guards to help ensure residents and 
customers of the market remain safe and 
adhere to walking through the cross-
walks only. 

“I’m a little concerned with the cross-
walk traffic and the people going from 
one end to the other on Main Street,” he 
said. “Can we see what it would take to 
maybe get some volunteer crossing 
guards or something in that realm or 
maybe an entrance fee that would cover 
a crossing guard? 

“When you’re traveling there … I’ve 
been to Main Street twice when I went to 
the farmers market myself, and I 
watched people go right in the center,” 
Tyndall continued. “The crosswalks are 
there, they’re visible, but I think if you’re 
going to have something that’s going to 
straddle Main Street, and still keep that 
main corridor open, it might be benefi-
cial to look into having somebody there.” 

The mayor said that the decision 
would have to be made with the Berlin 
Police Department, although Fleetwood 
noted that with the limited number of 
police officers on duty, it would be diffi-
cult to have an officer available for the 
position. 

Tyndall suggested that a volunteer 
could be the crossing guard with a reflec-
tive vest or the town could open a tem-
porary position that could be budgeted 
as a more permanent situation in the fol-
lowing. 

Meanwhile, Wells reminded guests 

and residents that the market is still 
complying with the guidelines provided 
by the Maryland Department of Agricul-
ture. 

Shoppers and vendors must wear 
masks to protect themselves and are en-
couraged not to linger too long in the space. 
No more than two people may accompany 
each other, with the recommendation that 
children, senior family members and pets 
remain behind for safety’s sake and again, 
the town asks that people do not bring 
their dogs to the market.   

The market will be offering recyclable 
shopping bags for $10. In addition, there 
will be a station set up that provides face 

masks for a donation to help those who 
might not have one. Hand sanitizers also 
will be available. 

Wells said customers should bring 
exact change to minimize the exchange 
of currency as much as possible, or bring 
other forms of non-cash payment. 

The market offers an early bird half-
hour for seniors ages 60 and older to 
shop from 8:30-9 a.m. The main market 
will be open to the rest of the public from 
9 a.m. to 1 p.m. 

For more information about the 
Berlin Farmers Market, contact Wells at 
iwells@berlinmd.gov or call 410-629-
1722.

By Morgan Pilz 
Staff Writer

MORGAN PILZ/BAYSIDE GAZETTE 

Given how popular the Berlin Sunday Farmers Market has become, the town council might consider 
hiring a temporary crossing guard to keep visitors safe. 
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(June 4, 2020) On hiatus since 
covid-19 restrictions were enacted in 
March, the OPA Architectural Review 
Committee played catch-up ball dur-
ing a lengthy socially distanced in-per-
son meeting on Tuesday afternoon. 

Board of directors liaison Steve 
Tuttle said the ARC Committee ad-
dressed roughly eight cases, largely re-
lated to variance requests during an 
extended emergency session starting 
at 1 p.m. 

“It was a three-hour meeting,” he 

said. 
The emergency 

meeting was held in 
the Assateague Room 
of the Community 
Center, with appli-
cants waiting outside 
in vehicles until sum-
moned for their indi-

vidual appearance. 
“Most involved lengthy conversa-

tion,” he said. “The set-up worked fine 
and we were very careful to maintain 
social distancing.” 

Tuttle said everyone at the session 
wore facemasks and maintained more 
than six-feet of separation. 

“We did not exceed more than 
seven people in the room at any one 
time,” he said. 

Even though other departments 
and agencies conduct virtual meet-
ings, Tuttle said to the deliberation 
process undertaken by the ARC Com-
mittee requires face-to-face interac-
tions. 

“The good thing about this meeting 
was being able to hear from people 
that had a request for a variance,” he 
said. “Try to do that virtually — there’s 
a lot of give and take between the com-
mittee and the person requesting the 
variance.” 

Tuttle said the ARC purview is 
unique among the numerous OPA Ad-
visory Committees. 

“This committee is dealing with a 
significant number of people form the 
community who need to 
have input and hear from 

the committee,” he said. “It’s certainly 
a better flow if you can meet face-to-
face.” 

Tuttle said the emergency nature of 
the gathering on Tuesday didn’t sig-
nify any change in procedure, as the 
return to the usual bi-monthly ARC 
meeting schedule has yet to be estab-
lished. 

“There’s some hope that Gov. 
Hogan and Worcester County may 
allow a little more freedom in terms of 
a meeting,” he said. 

While the group would normally 
reconvene in mid-June, that decision 
would also be dictated by the number 
of requests received to that point. 

“The goal is to get back to regular 
schedule,” he said. “If there’s a need to 
meet and we’re allowed to do so.”

Wor. Tourism Director Lisa Challenger retires
(June 4, 2020) Worcester County 

Tourism Director Lisa Challenger 
has retired, effective May 29, after 31 
years of public service to the commu-
nity.  

Challenger joined Worcester 
County Tourism as the director on 
Sept. 11, 1989, and she has played a 
pivotal role in shaping tourism in the 
county and across the state.  

“Tourism supports 14,228 jobs in 
Worcester County, generates $1.9 bil-
lion in visitor spending, and $366.8 
million in tourism tax revenues,” 
Chief Administrative Officer Harold 
Higgins said. “That statistic speaks 
volumes and is a testament to what 31 
years of hard work can accomplish.” 

Challenger, a founding member of 
the Lower Eastern Shore Heritage 
Council, spearheaded numerous 
projects and programs that directly 
attributed to the growth of tourism in 

Worcester County, throughout the 
Eastern Shore region, and across the 
state.  

For her exceptional creativity, pos-
itive approach to identifying and de-
veloping new tourism markets and 
commitment to enhancing and per-
petuating the Maryland tourism in-
dustry, Gov. Larry Hogan appointed 
her to the Maryland Heritage Areas 
Authority in 2014.  

Then in 2016, Maryland Tourism 
Coalition named Challenger Mary-
land Tourism Person of the Year.  

“This job has really defined me 
and my life here in Worcester,” Chal-
lenger said. “I have loved every sec-
ond of it. I look back and realize how 
lucky I’ve been to hold this position 
and to work with all the great folks 
I’ve had the pleasure to meet and col-
laborate with over these many years. 
It feels great to know that my good 

friend Melanie Pursel is taking over. 
She’ll be terrific.” 

Known for her success in develop-
ing regional partnerships, Challenger 
developed the Cape to Cape Scenic 
Byway, spearheaded the Wilds of 
Worcester video series, Eat, Drink 
and Buy Art campaign, Worcester 
Green Award Program, Beach and 
Beyond website and mobile app, 
West Ocean City Commercial Harbor 
and African American historic mark-
ers, Delmarva Birding Weekend, the 
social media campaign that earned 
Berlin the title America’s Coolest 
Small Town, and inclusion of the 
Beach to Bay Indian Trail on the De-
partment of the Interior’s National 
Recreation Trails list. 

Challenger successfully applied to 
have Worcester County recognized as 
both a Maryland heritage area and a 
Preservation America Community 

under then First Lady Laura Bush.  
She is a past chair of the Maryland 

Association of Destination Marketing 
Organizations, and she organizes the 
Eastern Shore Economic Data hand-
out to explain tourism’s value to the 
Eastern Shore delegation.  

She passes the torch of leadership 
in Worcester County Tourism to in-
coming Director Pursel, who brings 
21 years of proven leadership to 
Worcester County Government and is 
respected statewide for her contribu-
tions to the business community, 
marketing, and tourism, as well as 
workforce and economic develop-
ment. 

Challenger has three daughters, 
Natalie, Mackenzie and Olivia, and is 
looking forward to spending more 
time with them, her parents, Ed and 
Emmy, and her 22-month-old grand-
son, Kellen.

Social-distancing measures 
followed during in-person 
gathering held on Tuesday  

Steve Tuttle

Ocean Pines ARC Committee meets again 

By Greg Ellison 
Staff Writer
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Berlin approves $348,740 
street resurfacing project

(June 4, 2020) Berlin town offi-
cials approved a $348,740 street 
resurfacing project to ECM Corpora-
tion last Tuesday. 

The company will resurface several 
streets throughout the town. Accord-
ing to Town Administrator Jeff Fleet-
wood, streets identified for the 
multi-street project are Tingle, Mid-
dle, Purnell, Upshur, West German-
town, East Burley, Cape Circle, East 
Railroad, Flower, Harrison, Bottle 
Branch and Decatur. There will also 
be a slurry seal and pothole filling 
planned for Showell Street. 

“ECM is a contractor from the west-
ern shore that has paved its way to the 
Eastern Shore,” Josh Taylor of Davis, 
Bowen & Friedel Inc. said. “They’ve 
gotten three out of the four the last 
projects I’ve worked on in Delmar.” 

Responding to a question from 
Councilman Elroy Brittingham, Tay-
lor said the company also has done 
work for the state. The only reason the 
state projects were not referenced, he 
said, was because a bid only required 
five references.  

Fleetwood told the mayor and 
council that Berlin had received three 
bids for its resurfacing project in May 
and recommended the council award 
the contract to ECM Corporation as 
the company’s bid was in excess of 
$100,000 less than the next lowest 

bid. 
“I contacted Mike Gibbons in 

Fruitland and asked him what his ex-
perience was with this company and 
he said they did good work,” Fleet-
wood said.  

Brittingham then questioned when 
or whether the company would pro-
vide a notice for residents who lived 
on Flower Street. Taylor assured him 
that a process would be made to no-
tify residents.  

“The projects are really spread out 
amongst the town, so people will 
know when we’re coming,” he said. 
“We want people to be comfortable. If 
you make people feel like you care 
about them and respect their wishes, 
they’ll play nicely [when the time 
comes.]” 

Taylor admitted the company was 
concerned when the time to make 
bids arrived, considering their own 
bid was just under $350,000. Accord-
ing to him, the other two bids were 
around $500,000 and $475,000. 

“I made sure they were comfort-
able with their bid,” Taylor said. 
“They told me they really wanted to 
do work in this area.” 

Fleetwood said that while some of 
the streets would be paved in their en-
tirety, others would not, depending 
on the condition of the streets them-
selves.  

Work is expected to begin in early 
July. 

By Morgan Pilz 
Staff Writer

Coastal Hospice receives 
$2K covid emergency grant

(June 4, 2020) Coastal Hospice, 
the nonprofit health care provider 
serving patients and families on the 
Lower Shore, has received a $2,000 
covid-19 Emergency Response Grant 

from the Community 
Foundation of the 
Eastern Shore.  

The grant is help-
ing to offset some of 
the cost of sourcing 
PPE (personal protec-
tion equipment) for 
hospice staff. 

“Coastal Hospice 
continues to care for hospice patients 
in their homes and at our facilities – 
Coastal Hospice at the Lake and the 
Macky & Pam Stansell House – and 
our need for PPE is constant,” said 
Alane Capen, CEO of Coastal Hos-
pice. “We spend hours each day 
sourcing PPE, and this grant money 
will make a great difference to us, as 
have the donations that have been 
made by individual supporters.” 

To help fill the gaps, Coastal Hos-

pice has also collaborated with the 
Wicomico County Health Depart-
ment and other local healthcare 
agencies. 

“We greatly appreciate the part-
nership we have received from other 
local and regional healthcare organi-
zations, but everyone is in the same 
boat – we must have PPE in order to 
operate,” Capen said. “There are too 
many families who need us right 
now.” 

Coastal Hospice uses approxi-
mately 1,500-2000 PPE sets a 
month, as required by Maryland Gov. 
Larry Hogan’s Executive Order 20-
04-05-01, section 1c (under defini-
tions.) These items include masks, 
goggles, sanitizer, gowns, Tyvek suits 
and similar items. 

To learn more about any aspect of 
Coastal Hospice, visit www.Coastal-
Hospice.org or call 410-742-8732 for 
more information. For more informa-
tion about the Community Founda-
tion of the Eastern Shore, visit 
www.CFES.org.

Alane Capen

www.baysideoc.com
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Stephen Decatur gives Class of 2020 parade
(June 4, 2020) Since traditional grad-

uation ceremonies could not take place 
this year because of covid-19-related 
health concerns,  administrators of the 
Worcester County Public Schools and 
Stephen Decatur High School seniors 
celebrated their achievement with a 
Boardwalk drive-through parade last 
Wednesday. 

More than 250 cars participated in 
the Class of 2020 parade on the Board-
walk to mark the graduation of the 
school’s 295 seniors. 

“I really think it was fabulous,” Prin-
cipal Tom Sites said. “The families and 
the graduates, especially the graduates, 
truly enjoyed it. I heard so many kids talk 
about how excited they were to be on the 
Boardwalk and to be involved in some-
thing special and unique like this.” 

In addition to families and teachers, 
members of the Worcester County 

Board of Education participated in the 
parade as well. The name each graduate 
was announced through a speakerphone 
on North Division Street, and the cars 
entered the Boardwalk from 26th Street.  

“It was so exciting to watch all the 
families out there congratulating us and 
cheering us on,” Sites said. “It was 
unique to where we live and that’s what 
I think is so special.” 

The event was so successful that the 
school is considering making the Board-
walk parade a new tradition for future 
graduates.  

“During and after the parade I was 
[called] by so many families that I know 
personally who said ‘My child’s graduat-
ing in two years or my child’s graduating 
next year, and I want to do the same 
thing.’  

“One of the things that came out of it 
that didn’t really, really resonate with me 
until I started handing those diploma 
jackets to the students was parents are 

usually 50 to 300 feet away, watching at 
the convention center,” he continued. 
“[On Wednesday], they were right there. 
They got to experience and were almost 
walking down the runway with their stu-
dents to get their diploma.” 

Above all, Sites appreciated everyone 
who came down to support his students 
amid the pandemic.  

“I want to thank [Ocean City] and 
everybody who helped to make this pos-
sible,” he said. “The town really opened 
their arms to us and gave us anything 
and everything that we need to make it 
successful for our kids. 

“I can’t thank enough the members 
from the police department, Frank 
Miller over at special events, the mayor 
and city council,” he added. “Our sher-
iff’s department was a big part of it, help-
ing us out. Our superintendent has been 
supportive from the get go … it was just 
a team effort.” 

Hundreds of people were already en-

joying the Boardwalk that evening, but 
Sites and several students recalled seeing 
many pedestrians stopping to cheer the 
graduates along the way, adding to the 
experience.  

Class of 2020 President Max Ewancio 
recalled seeing strangers cheering the 
students on from every angle. 

“Every street on the right side and the 
left side there would be groups and 
groups of people cheering everyone on 
with signs and everything,” he said. “It 
was a great time. I just to say thanks to 
everyone who came out to support us.” 

Ewancio, who will be studying at the 
University of Maryland, College Park for 
mechanical engineering, believes it 
would be an amazing idea to hold the 
Boardwalk parade every year.  

“I think the traditional graduation is 
always an exciting idea but this would be 
just something so much different than 
everyone else’s graduations,” Ewancio 
said. 

By Morgan Pilz 
Staff Writer

(June 4, 2020) Pocomoke Middle 
School teacher Christina McQuaid has 
been named the 2020 Worcester County 
Teacher of the Year, Worcester County 
Public Schools announced Monday 
evening.  

McQuaid, an English-language arts 
teacher, has been teaching at Pocomoke 
Middle School for eight years and is cur-
rently in her 17th year of teaching. The 
Virginia native was stunned by the news 
the news.  

“I was very overwhelmed, very sur-
prised and very proud, [and] humbled 
because there are so many great candi-
dates in Worcester County and very tal-
ented and dedicated staff a person could 
ask to work with,” she said.  

McQuaid said she knew she wanted to 
be a teacher since she was five years old. 

“I’ve just been blessed enough to have 
amazing teachers in my life,” she said. 
“And it was really important to both my 
parents that I pursue higher education 

because they did not 
have that advantage 
and I just knew this is 
what I wanted to do.” 

As a child, McQuaid 
admitted she was not as 
interested in reading, 
and even struggled with 
the subject. However, 

excellent teachers helped motivate her to 
become a better reader and realized she 
wanted to do that with her own students. 

“Over time, I discover that what I 
enjoy doing is [helping] the students to 
find that book that is going to get them 
hooked, that makes them lifelong read-
ers,” she said. “I’ve just honed in on that 
ability to make that a goal.” 

Several of her former students, col-
leagues and parents congratulated her 
for her new title. Gina Russell, who was 
the 2019 Teacher of the Year recipient, 
told her it would be an “amazing experi-
ence as a Worcester County Public 
Schools ambassador.” 

Russell, who would have been the 

keynote speaker for the Worcester 
County Public Schools Teacher of the 
Year Gala, will instead provide her speech 
during the September school kickoff.  

Superintendent of Schools Lou Taylor 
congratulated and introduced all 14 nom-
inees for the award in a video on Monday.  

“Just because we cannot be together 
in person to celebrate our teachers, it 
doesn’t mean we can’t gather together 
here on social media in the thousands of 
homes in our region,” he said during the 
video. “Tonight, we have seen just a 
glimpse of the incredible professional-
ism, enthusiasm and just overall passion 
for teaching from the 14 incredible edu-
cators who have been named their 
schools’ Teacher of the Year.” 

McQuaid will go on to the state level 
competition, where she will be honored 
by the state board of education at its 
meeting in July.  

“Congratulations, once again, 
Christina,” Taylor said. “I know you will 
represent all of us well.”  

McQuaid had many people she 

wanted to thank for this honor.  
“I just want to thank Mr. Taylor as su-

perintendent and the Board of Educa-
tion … being chosen by them is definitely 
one the proudest moments of my life,” 
she said. “I wanted to thank Mr. 
[Matthew] Record, my principal, be-
cause he is incredibly supportive of 
everything that we strive for.  

“The thing that touched me the most 
[Monday] night was all the student mes-
sages that I got,” McQuaid continued. 
“And I just wanted to thank them, too. I 
got beautiful messages from past parents 
and students and they had me crying.” 

But most importantly, she wanted to 
thank her parents and husband for sup-
porting her all these years. 

“My parents have been wonderful,” she 
said. My husband – he’s a teacher as well 
– also works for the county. And they’ve 
been so supportive. My mother passed 
away just a few weeks ago, but she would 
have loved this. My father’s been with us 
this whole time and he’s incredibly proud. 
It’s just been a wonderful experience.” 

By Morgan Pilz 
Staff Writer

C. McQuaid

Christina McQuaid 2020 Teacher of the Year 
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Wor. students earn spot on 
Salisbury Univ. Dean’s List

(June 4, 2020) Some 131 Worces-
ter County area students were named 
to the Dean’s List at Salisbury Uni-
versity for the fall semester. 

Berlin area residents include: Jude 
Al-Hamad, Jason Alton, Glen Ansted, 
Sarah Beesley, Dustin Berkey, Sarah 
Bianca, Hailey Bianca, Brianna 
Bowen, Lindsay Brittingham, Natalie 
Cheung, Zachary Davis, Brooks 
Decker, Bailey Didriksen, George Ep-
pard-Annis, Rachel Eure, Brianna 
Fleischmann, Taylor Frederick, 
Wyatt Gibbs, Isabella Gordon, Sofia 
Gordy, Justine Graham, Kristine Gra-
ham, William Groome, Johnathon 
Hanley, Lidia Hobbs, Andrew Jenk-
ins, Kyle Joseph, Camisha Justice, 
Courtney Koga, Kevin Ladd, Keeley 
Marks, Cynthia Marrufo, Elizabeth 
Masters, Nathaniel McIntyre, 
Michelle Meehan, Mark Meekins, 
Carly Nascimbeni, William Neville, 
Caitlyn Nilo, Katlyn Orf, Lauren Paul-
son, Sierra Payne, Jonathan Petito, 
Hailee Phillips, Calvin Pinto, Allyson 
Possident, Clareese Powell, Rachel 
Prengaman, Emily Rowan, Eli Rush, 
Rachel Savage, Kyla Taylor, Chad To-
bias, Zoe Watson, Leann Weamer, 
Zachary Wilson and Karen Woller. 

Bishopville area residents include: 
Shane Cioccio, Theodore Cooper, 
Owen Dennis, Christopher Kaufman, 
Alexis Martinenza, Andre Nieto 
Jaime and Allison Shumate. 

Girdletree area residents include: 
Edwin Halter and Rachel Richard-
son. 

Newark area residents include: 
Hannah Jones, William Trader and 
William Tyndall. 

Ocean City area residents include: 
Alexander Bean, Blake Bukowski, 
John Bunke, Jake Clapsadle, William 
Cordial, Alexander Dunstan, Brittany 
Grove, Emma Hancock, Sarah Han-
cock, Meredith Hannahs, Miki Katna, 
Prakriti Khadgi Shahi, Emily Knopp, 
Paige Kreppel, Kyle Littleton, David 
Machado, Alexis Mattie, Sidney Mat-
tie, Caitlin McLeavey, Charles Mes-
sick, Mark Odachowski, Zachary 
Odachowski, Asil Omar, Vladislav 
Orlov, Gina Pappas, Marley Parsons, 
Carly Pasqualine, Ryan Peterson, 
Brooke Ricks, David Walsh, Matthew 
Ward and Gabrielle Wilkins. 

Pocomoke City area residents in-
clude: Megan Jameson, McKenzie 
Beauchamp, Kenneth Christopher, 
Savanna Hoffman, Shehzeen Ijaz, 
Shayla Jones, Mitchell Krystofiak, Ja-
clyn Laman, Kristy Mason, Leah 
McGee, McKenzie Mitchell, McCam-
mon Mottley, Sarah Switalski, Kat-
lynne Tatterson and Brittany Tedder. 

Snow Hill area residents include: 
Ikra Ijaz, Zanab Iqbal, Hettie Epison, 
Gerald Jeffra, Erica Jones, Gianna 
Pesaniello, Chase Phillips, Chloe 
Scarborough, Laura Short, Gabriel 
Simpson, Justin Taylor and Joseph 
Tolbert. 

Other area residents include: 
James Meashey of Ocean Pines; Sky-
lar Nock of Stockton; and Augustus 
Esham of Whaleyville. 

Twenty-five Wor. Co. students 
graduate from Salisbury U

(June 4, 2020) Some 25 Worcester 
County students recently graduated 
from Salisbury University.  

They were among the 741 students 
who received 636 bachelor’s degrees, 
100 master’s degrees and five doc-
toral degrees. 

Berlin area residents: Brooks 
Decker, B.A., communication arts; 
Matthew Krall, B.S., chemistry; Con-
nor McGee, B.S., information sys-
tems; Michelle Meehan, B.S. 
accounting, cum laude; Ashley 
Mertz, M.Ed., curriculum and in-
struction; Joshua Moyer, B.S., com-
puter science; Kayla Mozeik, B.S., 
elementary education, magna cum 
laude; William Neville, B.S., market-
ing, summa cum laude; Adam 
Payne, M.Ed., educational leader-
ship; Jared Rabel, B.A., political sci-
ence; Jaimie Ridgely, Ed.D., 
contemporary curriculum; Brooke 

Schulz, D.N.P.; and Douglas Wehrle, 
B.S., management. 

Ocean City area residents: Claire 
Bowersox, B.S.N.; Charles Messick, 
B.S., interdisciplinary studies; Lee 
Messick, B.S., marketing; and Marley 
Parsons, B.F.A., magna cum laude; 
Kaitlyn Sroka, B.S.N. 

Pocomoke area residents include 
McKenzie Beauchamp, B.A., environ-
mental studies, magna cum laude; 
and Megan Miller, Ed.D., contempo-
rary curriculum. 

Whaleyville area residents: Ciara 
Collins, B.A., psychology; and Augus-
tus Esham, B.A., communication 
arts, cum laude. 

Other area residents include, 
Edwin Halter, B.A., interdisciplinary 
studies, of Girdletree; Blaire Jackson, 
M.S., applied health physiology, of 
Newark; and Hettie Epison, B.F.A., 
cum laude, of Snow Hill.
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nounced the latest round of phased in 
reopening plans, which as of last Fri-
day were expanded to include outdoor 
pool facilities. 

Director of Amenities and Opera-
tional Logistics Colby Phillips said in 
addition to the Yacht Club Pool wel-
coming back limited crowds on Fri-
day, followed by the Beach Club Pool 
on Saturday, aquatic facilities at the 
Swim and Racquet Club will re-launch 
June 12, followed by Mumford’s 

Landing on June 17. 
“We’re going to be doing a reserva-

tion system,” she said. “It’s only going 
to be for pool members and resi-
dents.” 

The reservation requirement is 
needed because of Maryland’s phase 
one reopening plans for outdoor pools 
limit attendance to 25 percent capac-
ity. 

Still to be determined is the date 
for reopening the Sports Core Pool, 
with more information anticipated 

next week regarding classes at that fa-
cility. 

“I’ll know more at the end of the 
week,” she said.  

Hogan’s executive order also in-
cluded stipulations for political subdi-
visions to work in conjunction with 
area health department officials to co-
ordinate reopening plans. 

Phillips said detailed safety proce-
dures for pool facilities are still being 
finalized with final details anticipated 
later this week. 

“We’re working closely with the 
[Worcester County] Health Depart-
ment,” she said.  

Phillips said two reservation phone 
numbers, one each for pool members 
and residents, would be announced 
later this week. 

“Pool members can call the day be-
fore between 10 a.m. to 1 p.m., [and] 
residents can call between 1-5 p.m.,” 
she said. 

Phillips said restricting access to 
nonresidents during the initial re-
opening plan would permit accurate 
contact tracing to monitor the pan-
demic situation. 

“We ask for patience during this 
new process,” she said. “Customer 
service and safety are very important.”

beverage service, the limited feed-
back from outdoor patrons has been 
glowing. 

“If the way people like the outside 
is taken into consideration, then we 
can imagine the reception the build-
ing’s going to get once we’re able to 
let them inside,” he said. 

The OP Golf Course reopened for 
play on May 9, albeit with health-
safety restrictions, after Hogan issued 
an initial rollback on pandemic-re-
lated measures days earlier.  

DeAngelus applauded the OPA for 
overseeing the completion of con-
struction on the new building, which 
from initial accounts provides a vast 
improvement over the previous 
structure.  

“The Ocean Piners who are taking 
a three-block walk from their house 
or four-minute drive … they’re like, 
‘Wow, this exceeded our expecta-
tions,’” he said. 

Instant enthusiasm from the 

larger OPA community has been evi-
dent beyond golf regulars. 

“They come down take a walk 
around, sit outside, grab a bite to eat 
or maybe an Orange Crush,” he said. 
“We now have everything together 
that we can start advertising break-
fast is not just for golfers anymore.” 

Looking ahead, DeAngelus said 
while the picture remains hazy in 
terms of staging a grand opening cel-
ebration for the OP Golf Clubhouse, 
strong attendance is anticipated 
whenever that moment arrives. 

“We will eventually have a grand 
opening that will bring people in 
droves,” he said. 

For now, those plans remain on 
the backburner until Maryland’s 
phased-in reopening plans include 
indoor dining options. 

“I don’t know when it is going to be 
but I know when it’s not going to be,” 
he said. “It’s not going to be while 
we’re limited to what we can put in-
side.”

Pool facilities begin to open in Ocean Pines
Continued from Page 1

GREG ELLISON/BAYSIDE GAZETTE 

Ocean Pines Aquatics lifeguards survey preseason maintenance details at the Yacht Club Pool last 
Saturday prior to the facility reopening at 25 percent normal capacity under current covid-19 
health-safety guidelines this Friday.

Operators think appeal will 
extend to non-golfers as well
Continued from Page 1
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participation, and, most importantly, 
the safety and well-being of all of our 
stakeholders, the best decision was to 
cancel.” 

The post also informed parents 
and fans of the Berlin Little League 
that all the paid registrations for this 
season will be credited for the 2021 
season, as well as all paid sponsor-
ships.    

According to Kohut, close to 600 
children ranging from ages 6 to 16 
had registered to play for Tee-ball 
play up to major leagues this season.  

“We are by far the biggest in our 
Little League surrounding out of the 
10 Little Leagues in our district,” she 
said. “I think a lot of the athletes were 
really holding on to this one last op-
portunity to get out there and play 
baseball or softball. My personal chil-
dren were devastated, too.” 

The board had hoped for a later 
season, but the current restrictions in 
place made that impossible. 

“According to regulations, only 
half the team can be out there … 10 
people at most per field,” Kohut said. 
“We were just feeling very, very hope-
less because the only other option 
was to have it go deep into the sum-
mer at this point.” 

In addition to the limited number 
of people available to play, several 
parents, players and coaches did not 
want to risk catching the virus or 
have been out of work for several 
months. 

“We would never be upset if 
somebody didn’t feel comfortable 
being out there,” Kohut assured. 
“We just can’t risk the livelihood of 
any of our people … from players to 
families to our board, to our coaches 
and our volunteers at the concession 
stand.” 

Most upsetting, she said, was the 
loss of an event everyone in the or-
ganization was looking forward amid 
this crisis.  

“Everybody’d made a big deal 
about our seniors in high schools, 
which we’re all traumatized about,” 
she said. “But I also think about our 
12-year-olds and their opportunity to 
go to Little League World Series 
taken away. Little League was their 
last glimpse of light for salvaging 
something baseball-oriented. 

“You go from an extended season 
like [last year] where we’re like play-
ing baseball in the finals till mid-Au-
gust and now we’ve come to this,” 
Kohut continued. “As a teacher, get-
ting ready to go back to school and 
then being stripped of all of that, it’s 
like a horrible nightmare. Somebody 
pinch me and wake me up because I 
can’t believe this.” 

Berlin was also preparing to host 
the Juniors state tournament this 
year, although Kohut believes the 
town will still be able to host it the 
following year.  

Several teams last year captured 
the District 8 and state titles, and 
many squads played valiantly in the 
regional tournaments.  

The 2019 season ended on a high 
note with Berlin’s Junior League 
team made it to Taylor, Michigan for 
the World Series in August. The team 
finished the season ranked fourth out 
of 1,500 U.S. Junior Little League 
squads and eighth internationally. 

Team members still have not re-
ceived their championship rings, 
though Kohut hopes to hold an event 
once restrictions are lessened or re-
moved to celebrate those players.  

“We love our Berlin Little League 
people, our families and the friends 
of Berlin Little League,” Kohut said. 
“The messages that we’ve seen even 
on our Facebook page, have been 100 
percent support of our decision and 
people have been understanding, al-
though disappointed. It’s nice to 
know that we’re in a community of 
support and people that truly care 
about our kids.”

Continued from Page 1

Sad summer ahead with no 
Little League baseball play

MORGAN PILZ/BAYSIDE GAZETTE 

SUNDAY BRUNCH 
Enjoying brunch at the Atlantic Hotel in Berlin on Sunday, May 31, from left, are Berlin resident 
Sheree DeFelice and Baltimore residents Debbie Ernstberger and Mary Ellen Rennie. 

SUBMITTED PHOTO/BAYSIDE GAZETTE 

The Junior Berlin Little League All Stars advanced to the World Series in Taylor, Michigan, in August. 
The squad went 1-2 during the tournament and finished the season ranked fourth out of 1,500 
U.S. Junior Little League squads and eighth internationally.

1 South Main St. Berlin • 410-641-1080  
www.ALittleBitSheepish.com

GOING OUT OF BUSINESS SALE 
Single Patterns $1 

Pattern Books 1/2 Price 

30% Off All Other Merchandise 

Hurry In For The Best Selection 
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Organizations join to support rehabilitation
(June 4, 2020) The coronavirus 

pandemic hasn’t just sent people to the 
hospital and closed businesses, it also 
has disrupted the routines of recover-
ing addicts who were already to stay on 
the path toward a healthier lifestyle. 

Hope4Recovery Executive Director 
and Founder Patrice “Tish” Ottey said 
the recovery house has been fortunate 
in that it has not had to reduce resi-
dents because of covid-19.  

Hope4Recovery, the first recovery 
house in Worcester County, opened on 
Oct. 28, 2018, on Old Ocean City 
Boulevard in Berlin. The nonprofit 
serves recovering male addicts. 

There are 11 residents and a live-in 
house manager, she said.  

“They share restrooms, they share 
the kitchen, they share bedrooms, they 
share chores and responsibilities 
within the house, so they are a family 
in almost every sense of the word short 
of being blood relatives,” Ottey said. 
“They take care of each other.  

“Respect is a huge thing that we talk 
about every week in our house meet-
ings,” she continued. 

The Hope4Recovery Board of Direc-
tors have taken precautions to ensure 
the safety of residents during the pan-
demic.  

“We instituted screenings and 
cleaning measurements, so they do 
their temperatures twice a day, and 
then we have a specific cleaning regi-
men that is done three times a day,” 
Ottey said.  

Ottey added that cleaning supplies 
and toiletries are always needed at the 
facility. 

“We supply some of the cleaning 
supplies, the basics, and the toiletries 
they take care of on their own,” she 
said. “We do toiletry bags that have 
been donated from Worcester Goes 
Purple, so when they walk in, they have 
something.” 

Residents of the house are required 
to attend a minimum of four meetings 
a week, whether they’re in a church or 
the Atlantic Club in West Ocean City, 
Ottey said.  

The Atlantic Club, located at11827 

Ocean Gateway, has continued meet-
ings during the pandemic with limited 
occupancy of 10 people. Everyone in at-
tendance must wear masks to comply 
with social distancing guidelines.  

“We tried to allow the residents to go 
[to the Atlantic Club],” Ottey said. “We 
did shut that down during the heat of 
the pandemic just because if one per-
son showed symptoms or tested posi-
tive, then everyone would have had to 
been quarantined.” 

As an alternative, Ottey said they 
bought a Smart TV so residents could 
participate in Zoom meetings.  

“Meetings and routine are so impor-
tant in early recovery or in any recovery 
as well as having that support of your 
sponsor and the fellowship,” Ottey said. 

Last week, residents could begin at-
tending the Atlantic Club again. In ad-
dition, someone from the Atlantic Club 
runs an outdoors AA meeting on 
Wednesday nights at the Hope4Recov-
ery house.  

Hope4Recovery works with 
Worcester Goes Purple, which has been 
active for about a year. The project 
strives to engage the community in 
preventing substance abuse.  

“Worcester Goes Purple is a project 
to bring education and awareness 
about opioid addiction and really all 
addiction … and promote healthy life 
choices and to let people know about 
recovery options,” said Events Coordi-
nator Debbie Smullen.  

Worcester Goes Purple is funded by 
a grant from Opioid Operational Com-
mand Center that was obtained by the 
Worcester County Board of Education. 
The project is also involves the Worces-
ter County Health Department and At-
lantic General Hospital.  

Donations to Worcester Goes Purple 
are filtered “into other programs within 
the community that can use the finan-
cial assistance,” Smullen said.  Aside 
from Hope4Recovery, the project is in-
volved with Worcester County War-
riors Against Opioid Addiction and the 
Atlantic Club.  

When several of the residents at 
Hope4Recovery lost their jobs, 
Worcester Goes Purple found activities 
for them to keep their minds occupied. 

Through fundraisers and funding 
from RALI Maryland, Worcester Goes 
Purple has donated AA and NA books, 
materials to start a vegetable garden, 
gaming systems and a new TV.  

“We bought a basketball hoop for 
them to play basketball outside because 
they haven’t been able to go to the 
gym,” Smullen added. “We’re just try-
ing to find things to keep them busy, to 
keep them in recovery because their 
routine has become so different.” 

Also, the project has bought 
Hope4Recovery residents work 
clothes. 

“[Smullen is] just ingenious with 
ideas,” Ottey said. “She’s so valuable to 
all of our guys.” 

Recently, Worcester Goes Purple 
had “Celebrate Your Recovery” parties 
at the recovery houses in Worcester 
and Wicomico counties.  

“We got them a cake just to let them 
know that we are celebrating the fact 
that they are in recovery,” Smullen 
said. “It’s very hard right now with the 
social distancing. One of the things for 
people in recovery is that they depend 
on routine as well as associating with 
other people that are supporting 
them.” 

Ottey and her husband own three 

recovery facilities in Wicomico 
County—The Douglas K. Hamilton 
House for Recovery, The Stricklin 
House and The Timothy O’Malley 
Women’s House for Recovery. 

Between the men and women at all 
the facilities, bicycles and bus passes 
are needed to help residents commute 
to work.  

The NOEL Community in Ocean 
City donates bus passes and food to 
Hope4Recovery. 

Similarly, Diakonia, a nonprofit lo-
cated on Old Bridge Road in Ocean 
City, provides Hope4Recovery resi-
dents access to food. 

“Diakonia is always amazing, be-
cause we do have individuals that come 
in with no food stamps, so we’ll go 
down there, and they’ll set us up with 
food for the new individual,” Ottey 
said.  

Hope4Recovery has also received 
support from SonRise Church, which 
has campuses in Berlin and Salisbury.  

Ottey said she is in the process of ap-
plying for grants to expand Hope4Re-
covery’s beds. 

“We never have a bed empty for 
more than a day or two,” she said.  

The plan adds two bedrooms and 
See NONPROFITS Page 14

By Ally Lanasa 
Staff Writer
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Hope4Recovery on Old Ocean City Boulevard in Berlin, works with other local organizations, like 
Worcester Goes Purple, to continue care for and celebrate people in active recovery during the 
pandemic.

9026 Worcester Highway, Berlin
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(June 4, 2020) The Grace Center 
for Maternal and Women’s Health in 
Berlin has continued to serve the 
women of the Lower Shore of Mary-
land and Delaware while following the 
protocols set by the CDC and state gov-
ernors throughout the covid–19 pan-
demic.   

At the beginning of the shelter-in-
place directives for both states, the 
center was closed to all walk-in traffic, 
but consultations continued via phone 
and virtual meeting connections.   

For clients in need of products such 
as diapers and formula, arrangements 
were made to “deliver” these products 
on the bench outside the front door. 

The Grace Center opened its doors 
again for pre-scheduled appointments 
on April 20, for a full range of services.   

Once again ultrasounds, pregnancy 
tests and supportive services are being 

provided with many required safe-
guards in place for both clients and 
staff. 

It is necessary to limit the number 
of people present at any given time, so 
no drop-ins are allowed.  

A strict screening policy is con-
ducted before an appointment is made 
and before the client enters the facility.  
Gloves and masks are provided as 
needed.   

Call the Grace Center at 443-513-
4124 for more information or to sched-
ule an appointment.  

This year marks the 10th anniver-
sary of the Grace Center (formerly 
known as the Shirley Grace Pregnancy 
Center).   

During this time, the center has 
served many women in the area and 
continues to look at ways for expand-
ing the services provided.   

Technology has also changed dra-
matically during this time period.  

In recent years, it became apparent 
that a new ultrasound machine was 
necessary. The Ocean City Knights of 
Columbus and Lady Knights Auxiliary 
raised $9,000. The Maryland State 
Council of the Knights donated 
$4,000. 

The combined $13,000 raised was 
then matched by the Knights of 
Columbus - Supreme (the national or-
ganization).   

The end result is that the Grace 
Center will soon have a new $26,000 
ultrasound machine to continue the 
mission of providing a “Safe haven 
dedicated to the health and well-being 
of women in the community.”   

The Grace Center depends on sup-
porters for its many basic operational 
expenses.   

One of the biggest fundraisers of the 
year (last year brought in $13,500) is 
the “Bottles of Blessing” conducted an-
nually through many of the area 
churches from Mother’s Day until Fa-
ther’s Day.   

During this campaign, plastic baby 
bottles are distributed to parishioners 
who then fill them with change or a 
check to be returned to the church or 
the center sometime around Father’s 
Day or whenever the donor has it 
ready.  

With churches currently closed due 
to covid-19 this will put a big strain on 
the center’s budget for 2020.   

To make a donation to the Grace 
Center, call 443-513-4124, via PayPal 
or by mailing a check to: 10226 Old 
Ocean City Blvd., Unit 2, Berlin, Mary-
land 21811.   

The center’s Motherhood Walk in 
the Park which was originally slated 
for May 9 has been rescheduled for 
Sept. 12, at Stephen Decatur Park in 
Berlin.  

Visit www.gracematernalhealth.org 
for more information.   
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four beds and another bathroom and 
expands the kitchen. 

In addition, she hopes to create an 
all-encompassing campus in the back 
building now that the Grace Center for 
Maternal and Women’s Health has 
outgrown the space. 

Other resources available in 
Worcester County for people recover-
ing from substance abuse are Worces-
ter County Health Department’s 
Intensive Outpatient Program and 
mental health services, which include 
referral, treatment, consultation, and 
education.  

Ocean City Maryland Area Fellow-
ship Intergroup of Alcoholics Anony-
mous has an updated list of virtual and 
in-person AA meetings. For more in-
formation, visit ocaa.org or call the 24-
hour hotline at 410-600-5219. 

Worcester Goes Purple is planning 
events for later this season, including a 
floating lantern memorial in Ocean 
Pines called Worcester Goes Purple in 
the Pines on Aug. 29 and a Walk for 
Recovery on the Ocean City Boardwalk 
on Sept. 12.  

“I personally have really missed 
being able to be out in the public and to 
talk to people,” Smullen said. “It’s 
amazing the number of people that 
have been affected by addiction, either 
through themselves or a family mem-
ber or a close friend.” 

For more information, contact Ottey at 
hope4recovery2017@gmail.com or 
Smullen at DASmullen@worcesterk12.org.

Grace Center continues to serve community

Nonprofits aiding 
addicts to recover 
during covid-19
Continued from Page 12
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Henley awarded 
young physician 
of year accolade 

(June 4, 2020) The American Col-
lege of Osteopathic Family Physicians 
has named Dr. Kathleen M. Henley 
its 2020 Young Osteopathic Physi-
cian of the Year. 

Henley completed her medical de-
gree from Philadelphia College of Os-

teopathic Medicine in 
2013 and is board cer-
tified in family medi-
cine.  

She joined Atlantic 
General Hospital in 
2016 as a hospitalist 
to provide inpatient 
care.  

In addition to her 
clinical duties, she serves as the uti-
lization review and clinical documen-
tation improvement physician 
advisor for Atlantic General.  

She is the Maryland delegate on 
the board of trustees for the Pennsyl-
vania Osteopathic Physicians Society 
and also volunteers on several 
ACOFP committees.  

Henley earned her undergraduate 
degree in biology from Shippensburg 
University and her medical degree 
from Philadelphia College of Osteo-
pathic Medicine.  

See HENLEY Page 17

Kathleen Henley

Funeral arrangements for Foultz 
(June 4, 2020) Family members 

announced this week that a funeral 
service for Anna Foultz has been 
scheduled for June 22 at 10 a.m., at Ar-
lington National Cemetery in Virginia. 

Foultz, a former staple of the 
Ocean Pines community who is re-
membered for her years of charity 
and volunteer work, especially in 
causes supporting veterans, passed 
away last September.  

Foultz’s son, Carl, this week for-
warded a link to his mother’s obitu-
ary that includes updated 

information on fu-
neral arrange-
ments. He asked 
that it be shared 
with the Ocean 
Pines community. 

According to 
the official obitu-

ary, “The Department of Defense has 
regulated Arlington National Ceme-
tery to only 10 people (with face cov-
erings/masks) allowed inside the 
chapel for the service on June 22, 
2020, at 10a.m. 

If the Department of Defense does 
not lift this restriction, the remaining 
family, friends, and visitors will be 
forced to remain in their cars.  

The family asked those who wish 
to attend to check the Arlington Na-
tional Cemetery website — www.ar-
lingtoncemetery.mil/Funerals/Burial
Information — and familiarize them-
selves with the restrictions in place 
for June 22. 

To read the entire obituary, visit 
www.burbagefuneralhome.com/obit-
uary/anna-foultz.

Obituary
MADGE BERDELLA KIDD BARRETT 
Ocean Pines 

Mrs. Madge Berdella Kidd Barrett 
of Ocean Pines, Maryland, passed 
away on May 29, 2020, following a 
lengthy health decline.  

Just two months shy of her 95th 
birthday, Mrs. Barrett was born in 
Newport News, Virginia, on July 30, 
1925.  

Her husband, Francis Josiah Bar-
rett, passed away in 1985.  

She worked in the hospitality in-
dustry and various retail businesses 
in the Baltimore area while raising 

three of her children in the Baltimore 
and Bowie, Maryland areas.  

She and her husband moved to 
Ocean Pines in the early 1980s. 

Madge is survived by her daugh-
ter, Susan Barrett Satterfield and 
husband, Bill of Salisbury; daugh-
ter, Mary Dorthea Hanssen and 
husband, Ronald of Waldorf, Mary-
land; and son, Michael Francis Bar-
rett of Ocean Pines, plus numerous 
grandchildren and great grandchil-
dren.  

Her son, John Kinsey Jacobs, and 
her daughter, Madge Berdella Jenk-

ins, preceded her in death.  
Services will be private. Burial of 

her ashes will be next to her husband, 
Francis, in Jersey Shore, Pennsylva-
nia. 

The family expresses many 
thanks to Mary Gillian of Berlin, 
who provided Madge with loving 
care and friendship for nearly 10 
years.  

Gifts in honor of Mrs. Barrett can 
be made to: Coastal Hospice, P.O. 
Box 1733, Salisbury, Maryland 
21802, which provided exceptional 
care during her final days.

Anna Foultz
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Please send all letters and other editorial submissions to  
editor@baysidegazette.com by 5 p.m. Monday.

(June 4, 2020) Ocean Pines 
and Jennifer Dindinger of the 
University of Maryland will 
offer a free, virtual seminar 
about rain barrels and rain gar-
dens next Tuesday at 5 p.m.  

Dindinger is a watershed 
restoration specialist with the 
University of Maryland Sea 
Grant Extension. 

She provided the following 
teaser for event: 

“Wondering if a rain barrel 
would be a good addition to your 
home? Curious about what a 

rain garden can do for your 
yard? Join OPA and Jen 
Dindinger, watershed restora-
tion specialist with UMD Sea 
Grant Extension, to learn about 
these basic stormwater manage-
ment practices and how to over-
come some common barriers to 
installing them. This talk will be 
live and interactive with lots of 
time to answer questions!”  

The meeting will be avail-
able through Facebook Live 
and hosted through the Ocean 
Pines Facebook page at 

www.facebook.com/oceanpine
sassociation.  

To tune in or sign up for 
meeting updates, use the invite 
link: https://facebook.com/ 
events/s/rain-barrel-and-rain-
garden-vi/967196977032997/ 
?ti=icl. 

The rain barrel/rain garden 
virtual seminar is part of con-
tinuing drainage education ef-
forts by Ocean Pines.  

To send advance questions 
for the event, email 
cphillips@oceanpines.org. 

Rain barrel and garden virtual event 

(June 4, 2020) All five 
Worcester County Library build-
ings remain closed, but plans are 
now in place for a gradual 
restarting of public services. 

Contactless Library To-Go 
services have begun. Branches 
are able to provide safe access 
to materials through a limited 
pickup service. 

Library-to-Go is offered for 
materials currently available at 
the branch patrons are visiting. 
Items cannot be transferred 
between branches at this time.  

There are three ways to place 
an order: call one of the branches 
(between 9:30 a.m. and 4:30 
p.m.), use the webform, or select 

items in the library’s catalog (use 
the “Narrow Your Search” op-
tion on the left to limit results to 
a specific branch).  

Give the branches 24 hours 
to gather the materials. Sched-
ule a pick-up time (between 10 
a.m. and 4 p.m., Monday 
through Friday).  

All branches have opened 
up library book returns. Li-
brary items are being quaran-
tined for (up to) seven days 
before being placed back into 
circulation for other patrons.  

Items will remain on library 
accounts during that period. 
Currently, library accounts are 
not immediately up-to-date.  

Patrons who have received 
overdue notices or bills, those 
charges are temporary. Worces-
ter County Library is fine free, so 
any charges will be removed 
once items are checked back in. 

Questions can also be sent 
to askus@worcesterlibrary.org 
or to its social media sites. 

Virtual programs continue 
to be offered. A variety of 
classes are available to educate 
and enrich learners of all ages. 

Register for upcoming pro-
grams online. Once registered, 
participants will be emailed the 
information needed for the 
program. To learn more, visit 
www.worcesterlibrary.org.

Contactless Library To-Go services
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Just when we really needed a feel-good diversion from the 
extremely upsetting difficulties of our times, the one thing 
we normally could count on to unite our communities and 
give us something to cheer about has fallen victim to covid-
19. 

To borrow from “Casey at the Bat,” there will be no base-
ball joy in Berlin this summer — the season has been can-
celled, because of scheduling issues and concern for the 
health and safety of players, coaches, parents and fans. 

That means just under 600 youngsters won’t get a chance 
to run the bases this summer and, perhaps, take fans, young 
and old, along for another incredible ride, as Berlin’s all-star 
teams have done so often. 

Even sadder is that scores of kids won’t be introduced to 
the fundamentals of these delightful game, which, unlike 
other team sports in this country, is referred to as a pastime 
rather than a conflict or a war. It is a leisurely contest inter-
rupted by moments of intense action, speed and reflexes, and 
some of its most enjoyable moments involve players’ excite-
ment when all the instruction, the guidance and their own 
skills combine to get that one play, or at-bat or throw to the 
plate just right. 

League officials made the right decision, of course, in call-
ing off this year’s season. Regardless of how disappointed 
players and fans might be, there was nothing else they could 
do. Its absence will be sorely missed. 

To borrow again from “Casey,” written by Ernest 
Lawrence Thayer more than 130 years ago, in 1888: 

Oh, somewhere in this favoured land the sun is shining 
bright, 

The band is playing somewhere, and somewhere hearts 
are light; 

And somewhere men are laughing, and somewhere chil-
dren shout, 

But there is no joy in Berlin — this season has been called 
out. 

Sad summer with no 
Berlin Little League



(June 4, 2020) Looking to reintroduce 
outside activities within the parameters of 
pandemic health-safety mandates, the 
Ocean Pines Recreation and Parks De-
partment on Tuesday launched weekly tai 
chi courses in White Horse Park, with 
Zumba classes kicking off next week. 

Recreation and Parks Manager Deb-
bie Donahue said while dates and times 
remain uncertain for reopening more 
than a half dozen playground facilities, 
the pair of size-restricted gatherings in 
White Horse Park provide an initial 
glimpse of a return to normalcy. 

“The recreation department is anx-
iously awaiting Gov. Hogan’s message to 
raise the limited number of people gath-
ering in one location above 10 so that we 
can open the outside facilities,” she said. 

Because of  social distancing man-
dates limiting public gatherings to sin-
gle-digit crowds, the classes are limited 
to nine preregistered participants.  

Outdoor tai chi classes, which began 
this Tuesday, will be held weekly until 
July 21 at 9:30 a.m. under the pavilion 
in White Horse Park. The cost is $10 to 
take part in the hour-long course. 

The instruction will focus on Shibashi, 
which consists of 18 separate Qigong ex-
ercises based on philosophy of tai chi. 

The goal of Qigong is to promote 
movement of Qi (energy) internally 

through energy channels. Qigong is fo-
cused on cultivating the Qi, while 
Shibashi is intended to balance the en-
ergy force. 

Next Wednesday in White Horse 
Park, outdoor Zumba classes are sched-
uled weekly at 8:30 a.m. beginning on 
June 10 through July 29. 

Lasting 45 minutes, the cost is $40 
for Ocean Pines residents and $45 for 
nonresidents. Class sizes are limited to 
nine people with pre-registration re-
quired. 

Donahue said the discussions con-

cerning reopening recreation facilities 
are taking place with General Manager 
John Viola, as well as with the Maryland 
Recreation and Parks Association. 

The latest phased-in reopening plans 
unveiled by Gov. Larry Hogan last week 
permitted expanded outside activities 
included youth day camps and swim-
ming pools beginning at 5 p.m. last Fri-
day. Hogan also included stipulations for 
political subdivisions to work with area 
health department officials before open-
ing public spaces such as parks, play-
grounds and sports fields or courts.
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She completed her family medi-
cine residency at Penn State Health 
St. Joseph Medical Center, and is 
board certified in family medicine 
and osteopathic manipulative medi-
cine. 

The ACOFP Young Osteopathic 
Physician of the Year honors physi-
cians who have made significant con-
tributions to family medicine two to 
10 years after entering the specialty.

Continued from Page 15

OP recreation outdoor tai chi, Zumba classes
By Greg Ellison 
Staff Writer

Henley selected 
for annual award

PHOTO COURTESY KATIE GOETZINGER 

Tai Chi instructor Kim Reed, back, reviews technique with a trio of pupils on Tuesday morning under 
the White Horse Park Pavilion during the first of a weekly restricted-size course running through 
July 21.
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Since 1974, the Women’s Club of Ocean Pines has raised tens of thousands of dollars for area scholarships, and offered countless local women an outlet to socialize and give back to their community. 

Ocean Pines Women’s Club marks 45 years

(June 4, 2020) Since 1974, the 
Women’s Club of Ocean Pines has 
raised tens of thousands of dollars for 
area scholarships, and offered count-
less local women an outlet to socialize 
and give back to their community.   

Now in its 45th year, the Women’s 
Club boasts a roster of more than 100 
members.   

The club began to develop in 1972, 
when a group of women met to play 
cards, sew and talk about their new 
community. Originally known as the 
“Year Rounders Club,” the fledgling 
group raised $500 for the Ocean 
Pines Association from two bazaars 
they organized, with that money later 
going to the purchase of a living com-
munity Christmas tree and card ta-
bles for the new Community Center. 
At the time, the primary purpose of 
the club was to acquaint new resi-
dents with the community and to 
promote social and civic activities.     

The Women’s Club of Ocean Pines 
was officially established in 1974, and 
in 1975 the club bought an “electro-
printer” to aid in the publishing of the 
first Ocean Pines Homeowners Direc-
tory. The directory sold for $1 and in-
cluded listings for 106 full-time 
homeowner residents and 66 long-
term renters. Club dues at the time 
were $3 per year.    

By 1981, total Women’s Club char-
itable donations topped $2,000. Just 
seven years later, in 1988, the club 
donated $19,000 from its Memorial 
Fund toward construction of the 
White Horse Park pavilion, repre-
senting the single-largest donation 
for that project.    

Since 2007 alone, the group has 

awarded $42,450 in scholarships to 
38 high school seniors. During the 
same period, the Women’s Club also 
donated $23,725 to more than a 
dozen local groups, from Ocean 
Pines’ Recreation and Parks, police 
and fire departments, to Star Chari-
ties, Women Supporting Women, 
Coastal Hospice, Worcester County 
GOLD, and Worcester Youth and 
Family Counseling Services.   

Current President Donna Mc-
Cracken joined in 2005 at the request 
of then-president Janet Balbo, who 
was a close friend.  

“She said, ‘I need your support and 
I need you to work.’ We knew each 
other from our past work years, so 
that’s how I got involved,” she said. 

McCracken first spent several 
years chairing the group’s Scholar-
ship Committee.  

“I really enjoyed that,” she said. 
“For one, it was educational for me to 
learn about the community that I’d 
moved into, especially that the aver-
age income is not necessarily what we, 
the residents that came here, thought 
it was. I would see these applications 
of kids who came from a single-parent 
family and that were living with four 
kids on less than $20,000 a year. It 
just opened my eyes up to the county 
that I was living in.”  

Diane McGraw moved to The 
Parke community within Ocean Pines 
in 2001, and right away became in-
volved in volunteer groups both lo-
cally and at the state level. 

“I started with the Women’s Club 
in 2008 and my first position was 
treasurer,” she said. “That suited me, 
because I’d previously been a treas-
urer of things like bowling leagues, 
swim teams and volleyballs leagues.”  

McGraw for a decade has overseen 
club publicity and recently created a 
Facebook presence for the Women’s 

Club. She was also appointed as the 
group’s first budget director.   

“During retirement, the Women’s 
Club is the venue for utilizing your 
talents while enjoying time socializ-
ing with women in the Pines,” she 
said.  

Today, the Women’s Club focuses 
on scholarships for high school sen-
iors based in Ocean Pines. To raise 
money, the club hosts game parties, 
fashion shows, bake sales and garage 
sales, and other social events. They 
also invite guest speakers to regular 
monthly meetings.   

Most of the funds raised go toward 
scholarships, each year awarded in 
May to local high school seniors and 
based on academic achievement, ex-
tracurricular involvement and dedi-
cation to the community.   

Scholarship levels vary each year 
depending on how much money is 
raised, but the Women’s Club has 
given as much as $6,000 in total in a 
single year.   

One student recipient, according 
to McCracken, later paid it forward to 
the tune of more than $2,500 in do-
nations back to the Women’s Club.   

“He’s now married and has two 
kids and lives in Salisbury, and he has 
his own business. When I was at 
Stephen Decatur last year during 
their award ceremony, I shared that 
story so I could plant seeds in those 
kids!” she said with a laugh.   

McCracken said it moved her, dur-
ing past award ceremonies, to see all 
the different opportunities for local 
seniors who might otherwise struggle 
to pay for college. She said many local 
businesses contribute money, while 
several local families have created 
scholarships to honor loved ones.  

The Women’s Club has also con-
tributed money for scholarships to 
Ocean Pines summer camps, and sup-

ported initiatives like the Ocean Pines 
Skateboard Park and the Worcester 
County Veterans Memorial.   

In fact, there’s only one stipulation 
to become the recipient of a Women’s 
Club donation: the money must ben-
efit local people.  

“When we give to a group that is 
located outside of Ocean Pines, and 
they provide services for the county, 
we always say the money has to be 
earmarked for Ocean Pines,” she 
said. “Like with Women Supporting 
Women — it has to go an Ocean Pines 
woman.”  

With groups like the Mid-Atlantic 
Symphony Orchestra, for instance, 
McGraw said Women’s Club funding 
must specifically aid programs in 
Ocean Pines schools.   

Along with flourishing scholarship 
and fundraising programs, the 
Women’s Club has also recently seen 
a flurry of new members.  

“Over the last couple months, we 
have picked up new women who were 
for the most part new residents, and 
they’ve got great ideas and energy and 
new blood, so I’m really excited about 
what I see happening,” McCracken 
said. “The Women’s Club is a great 
way of meeting your neighbors and 
supporting your community.”  

“It’s a great organization and I love 
the new people coming in,” McGraw 
added. “They have all kinds of great 
ideas and they’re ready to make bas-
kets for the fashion show. They’re re-
ally gung-ho, which is great!”  

The group is always looking for 
new members, as well as new donors. 
Officers serve two-year terms, and 
members meet on the first Thursday 
of each month, except for July and 
August. Annual dues are $10.   

For anyone interested, contact Mc-
Cracken at 410-641-6163, or email 
mccrackendl@verizon.net.

Group focuses on giving 
back to community and 
scholarships for students 

oceancitytoday.net • baysideoc.com
Will help you find a Local Business online
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NOW PLAYING
LENNY’S BEACH BAR AND GRILLE 

101st Street, Ocean City 
In the Clarion Fontainebleau Hotel 
410-524-3535 / www.clarionoc.com 
June 5: On the Edge, 4-9 p.m. 
June 6: Stephen Anthony, noon to 4 p.m.;  
On the Edge, 4-9 p.m. 
June 7: On the Edge, 4-9 p.m. 

OCEAN PINES YACHT CLUB 

1 Mumfords Landing Road, Ocean Pines 
410-641-7501 / www.opyachtclub.org 
June 5: Lime Green Band, 6-10 p.m. 
June 6: Kaleidoscope, 5-10 p.m. 
June 7: Gary & the Grove, 6-10 p.m. 

SEACRETS 

49th Street and the bay, Ocean City 
410-524-4900 / www.seacrets.com 
June 7: Live Entertainment, 5-9 p.m. 

ON THE EDGE 
Lenny’s Beach Bar & Grille: Friday - Sunday, June 5-7, 4-9 p.m.

STEPHEN ANTHONY 
Lenny’s Beach Bar & Grille: Saturday, June 6, noon to 4 p.m.

LIME GREEN BAND 
Ocean Pines Yacht Club: Friday, June 5, 6-10 p.m.
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CRABS
DINE-IN

Route 611 – On The Road To Assateague • 1/2 Mile South of Rt. 50 
9724 Stephen Decatur Hwy. Ocean City, MD 21842

For Carry-Out 410-213-0448 
or Online at shrimpboatoc.com

For Delivery, Please Call 410-213-CRAB (2722)
$10 Charge for Delivery Under $100 Includes a $10 Dine-In Gift Card for when the Restaurant Re-Opens

FULL MENU AVAILABLE   See it on Facebook 

Monday-Friday 11am to 3pm

Delivery to Ocean Pines, Ocean City & Berlin 
7 days a week   

FREE DELIVERY ON ORDERS OVER $100

FREE  
Delivery For  

Customers Over 60+ 
(min  $20 order)

CARRY-OUT SPECIAL
1 Dozen Steamed Crabs 
Monday-Friday 11am to 3pm 

while supplies last

$25
(Outdoor)

Celebrating  
32 Years
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Snapshots

SUBMITTED PHOTO/BAYSIDE GAZETTE 

PROCLAMATION 
The Worcester County Commissioners presented a proclamation on March 3 recognizing March as National Social Work Month to Julie 
Rayne and Rhonda Bavis of the health department and Jamie Manning, assistant director of Services for the Department of Social 
Services and other DSS staff members to honor social workers for striving to improve lives locally.

SUBMITTED PHOTO/BAYSIDE GAZETTE 

DELIVERY 
The Masked Superhero Project is a coordinated effort by 
Rotary International District 7630, which includes 39 Clubs 
and 1,500 Rotarians in the State of Delaware and the 
Eastern Shore of Maryland, to assist in the fight against the 
spread of covid-19. Pictured are Cliff Berg, president of 
Ocean City/Berlin Rotary Club delivering 480 KN95 masks 
to Jan Greiger of Atlantic General Hospital in Berlin. 

SUBMITTED PHOTO/BAYSIDE GAZETTE 

GRANT 
Cato, Inc. marketing representative Gordon Abercrombie (Worcester Prep 
‘13, Furman University ’17, Clemson MBA ’19), presents a $500 ExxonMobil 
Educational Alliance program grant to the Worcester Preparatory Upper 
School, accepted by students, freshman Jack Gardner and eighth grader 
Ansley Gardner of Salisbury.  This year’s grant will be applied toward the 
Upper School AP Biology program, taught by science teacher Jenn Corron. 

GREG ELLISON/BAYSIDE GAZETTE 

GAME TIME 
Now permitted under revised health-safety guidelines in Maryland, bocce ball action reconvenes next to the Ocean Pines 
Yacht Club on Saturday afternoon. 

DONATION 
Owners of Atlantic 
Physical Therapy, 
Robert Hammond, Jr. 
and Robert Hammond, 
III, DPT, wanted to 
show their support to 
local hospitals, 
Atlantic General 
Hospital and Peninsula 
Regional Medical 
Center, so on April 8, 
they arranged to have 
pizzas supplied to all 
staff for both the day 
and night shifts. 
(Pictured) On April 22, 
Atlantic Physical 
Therapy provided pizzas 
for all employees of 
the PRMC Pavilions in 
Ocean Pines. Paul & 
Vinny’s Pizza in Pines 
Plaza made the pizzas. 
SUBMITTED PHOTO/ 
BAYSIDE GAZETTE
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RACETRACK AUTO SALES 

410-641-4600

WE BUY Like New & Used Cars, Trucks & Trailers

WE PAY CASH!

BEER • WINE • SNACKS 
PROPANE REFILLS

BEER • WINE • SNACKS 
PROPANE REFILLS

11740 Worcester Hwy. • Showell, MD 21862 
(Located on Rt. 113 - 1 min. North of Racetrack Road) 

PREVIOUSLY OWNED VEHICLES FOR SALE
• ‘13 FORD FUSION 
• ‘13 FORD C-MAX 
• ‘13 CHRYSLER TOWN & COUNTRY 

• ‘13 CHEVY IMPALA 
• ‘09 TOYOTA CAMRY 
• ‘11 BUICK LUCERNE

More Vehicles Arriving Soon

“The Place That Does It All”

ALL VEHICLES ARE MD STATE INSPECTED 
410-352-5070 • RACETRACKOC.COM

HARD – 44

Fill in the blank spaces  in 
the grid so that every vertical 
column, every horizontal row 
and every  3 by 3 box  contains 
the numbers  1 through 9, with-
out repeating any.  There is re-
ally only one  solution to each 
puzzle.

Answers to last 
 week’s puzzles

Puzzles
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This weekend at the shop, I am 
hosting the first annual Boxcar40 
Clamdemic.  

I am looking 
forward to 
cooking clams 
every which 
way, as I truly 
adore clams.  

As a young 
child in a high-
chair, I would 
fend off my 
older siblings 
who would ter-
rorize me by 
pretending to 

steal away these tender and tasty 
morsels. 

There is something simply won-
derful about these bivalves so com-
mon in our area. For years, when we 
would park on the sandbar in front of 
Sneaky Pete’s, we would have bucket 
and rake available, ready to harvest 
some clams that were even larger 
than my hand.  

Even those went to good use, 
steamed and then chopped up for 
chowder, all the juices reserved for 
said soup. 

Yes, I can eat a metric ton of clams. 
Now, I know that they are not the 
healthiest of foods, but that is just 
fine by me. They are delicious. 

Never one to eat them raw, it 
wasn’t until I was working at Blue 
Coast in Bethany that I ate a raw clam 
with mignonette. I have eaten 
steamed clams my entire life, but 
raw? No, thank you.  

Well, rest assured that when I had 
my first taste of raw clams with 
mignonette, it was life-changing. The 
fresh and salty flavors of the clams 
juxtaposed by the sharp bite of the 
vinegar. Yes, it was a match made in 
heaven. 

A bit earlier, when I was running 
the kitchen at Reel Inn, two regulars 
came in and taught me two major 
tricks for enjoying steamed clams.  

While I would let my clams sit in 
clean salted water over night to purge 
them, these guys would fill burlap sacks 
with the little bastards and then hang 
them from the dock for a few days.  

The clams were able to spit out 
every last grain of sand, and to date I 
have yet to eat cleaner clams. 

The other clam hack is probably 
my favorite, if not the easiest one to 
achieve. Simply serve the clams with 
brown butter.  

My eyes just rolled back in my 
head as I typed that. I might need a 
cigarette after this one!  

The brown butter (yet something 

else that I had made countless times) 
is the perfect accoutrement for 
steamed clams.  

Today’s recipe does not have 
brown butter, as the accompanying 
sauce is quite delectable, but just 
know that this option exists for your 
future clam-destroying evenings. 

As I sit here, slowly motivating 
myself for what should be a wonder-
ful weekend, I relish and, yes, even 
chortle as I think of my name for the 
weekend; “The Clamdemic.” 

It is a name that has inspired 
countless people. Honestly, I have no 
idea if this is true or not, but I like to 
consider myself a trend-setter, so I 
will just park that one right about 
here. 

Luckily, you will be able to find all 
these ingredients locally, especially 
the fresh herbs that should be grow-
ing in your victory garden. I know you 
have one.  

If you want to get extra-Gucci, 
make your own butter.  

A quart of heavy cream will yield 
about a pound of fresh butter, and it 
is a cool project to work on, especially 
if you are quarantined with children. 
And on that note, if you are quaran-
tined with children – namely small 
children – you have my deepest con-
dolences.  

But if you do need to get out of the 
house, please take the kids to a local 
joint. It does not have to be mine. 
Just support local, and enjoy that 
sunshine! Get out and spread your 
wings, safely. 

Clams to Die For 
Serves 4 (or me alone) 
30 littleneck clams (or 20 top necks 

for me) 
1 stick butter, unsalted 
2 c. Dry white wine 
1 lemon, quartered 
1/4 c. Fresh basil and Italian pars-

ley, minced 
1 c. Dry chorizo, medium dice 
1/4 c. Roasted garlic cloves, whole 

(recipe follows). 
• Melt the butter in a fry pan large 

enough to hold the clams. Make sure 
that it’s also large enough to toss the 
clams when they start opening up. 
They take a lot more real estate when 
that starts happening. 

• Add the clams to the butter and 
toss, heating the pan back up. 

• Add the white wine and lemon 
quarters and then toss a lid on the 
bad boy. 

• Allow to steam for about 3-6 
minute, according to your stove, and 
then quickly add and toss the herbs, 

chorizo and garlic cloves. 
• When all are heated through 

properly, remove and plate the clams, 
making sure to divide the juices and 
butter among the bowls. 

• Serve with bread and go to town! 

Roasted Garlic 
makes about 1 cup 
1 c. Fresh garlic cloves, peeled 
olive oil, to cover cloves by an inch. 

• Combine the garlic and oil, and 
put over a low heat. 

• Take your time and be patient. If 
you burn or fry the garlic, just throw 
it away. It will be bitter and that 
translates into the entire dish. There 
is no removing it. 

• Low and slow, baby. Low and 
slow. Once the garlic is lightly gold-
ened, remove immediately and allow 
to sit for 15 minutes. 

• Refrigerated, this lasts an excep-
tionally long time. 

And don’t forget that you can use 
the oil in your dishes as well. Waste 
not, want not.

— Paul G. Suplee is an Associate  
Professor of Culinary Arts at  

Wor-Wic Community  College.  
Find his ePortfolio at  

www.heartofakitchen.com.

By Paul Suplee,  
MBA, CEC, PC-3

Cuisine
Steamed clams with chorizo, roasted garlic 
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Thurs., June 4 
VIRTUAL STORY TIME 
Join the group for a fun read-along. This 
will premier live on facebook at 10:00 
AM at: www.facebook.com/worcester-
countymarylandlibrary/. 

LET’S LEARN MACRAME! 
In Part 1 of 3, join Denise Wagner at 
2:00 PM for a knot-a-long as you create 
your own macrame wall hanging. You 
will need a dowel rod and yarn. This 
program is for adults. Registration 
closes 24 hours before the event begins: 
https://worcesterlibrary.libcal.com/eve
nt/6740883 

Fri., June 5 
HOW TO PLAY CRAZY 8 CARD GAME 
Learn how to play the Crazy 8 card 
game. This will premier live on facebook 
at 2:00 PM at: 
www.facebook.com/worcestercounty-
marylandlibrary/. 

FIRST FRIDAY OPENING RECEPTION FOR 
JUNE EXHIBITS 
The First Friday art opening and happy 
hour will again move online with live 
streaming of the new exhibits on Face-
book (www.facebook.com/artleagueofo-
ceancity/) and on the groups Website 
(www.artleagueofoceancity.org) at 5:00 
PM. Featuring recent paintings by 
Bernard Dellario, weavings by Heidi 
Well and mixed media creations by Lisa 
Scarbath. The Galleria will also show an 
Art League members group exhibit 
called, “We Made It: Isolation Art 
Show.” 410-524-9433 

FREE FILM FRIDAY 
Join the Art League of Ocean City at 
7:00 PM on Facebook 
(www.facebook.com/artleagueofo-
ceancity) each Friday as they live stream 
an award-winning short film from the 
2020 Ocean City Film Festival. Showing 
this week is “Strange Fruit: Taking a 
Stand Through Song” by Sam Seliger, 
winner of Best Youth Short. 

NAACP CAR PRAYER VIGIL 
St. Paul United Methodist Church,  405 
Flower St., 7:00 PM - 8:00 PM. The 
event is titled “Let’s Pray Not Protest,” 
and will feature religious speakers shar-
ing their message about George Floyd 
and our country’s crisis and injustice. 
The group will end the prayer session by 
blowing car horns nine times to signify 
the minutes that Mr. Floyd endured. 
Participants are encourage to wear or-
ange as June 5 is National Gun Violence 
Awareness Day. 443-944-6701 

TRIMPER’S GREENMARKET 
Fridays through Thanksgiving - 

Trimper’s Rides, 700 S. Atlantic Ave., 
9:00 AM - 1:00 PM. The market will in-
clude all types of produce including 
mushrooms, fruits and vegetables as 
well as flowers and herbs. Farms inter-
ested in participating can apply online at 
www.trimperrides.com. 

Sat., June 6 

FARMERS & ARTISANS MARKET 
Saturdays - White Horse Park, 239 
Ocean Parkway, 8:00 AM - 1:00 PM. 
Shop for everything from fresh local 
produce to unique handmade artisan 
goods. Open to the public. 

Sun., June 7 

THE BERLIN FARMERS MARKET 
Sundays through Aug. 30 - Located on 
Pitts Street and Main Street, 9:00 AM - 
1:00 pm. Special senior shopping time 
from 8:30 AM - 9:00 AM. www.berlin-
mainstreet.com 

Mon., June 8 
TAKE OFF POUNDS SENSIBLY MEETING 
The meeting will be held via conference 
call, 6:00 PM - 6:30 PM. Dial 605-472-
5789, wait for voice command, then 
press 944874. TOPS is a weekly support 
and educational group promoting 
weight loss and healthy lifestyle. Berlin 
group No. 169. Rose Campion, 410-641-
0157 

Tues., June 9 
VIRTUAL STORY TIME 
Join the group for a fun read-along. This 
will premier live on facebook at 10:00 
AM at: www.facebook.com/worcester-
countymarylandlibrary/.  

PARKINSON’S SUPPORT GROUP 
Now meeting via Zoom, 3:00 PM - 4:00 
PM. Group provides discussions and mutual 
support, as well as education on exercise, 
nutrition, coping techniques, medications 
and developments in treatment. Kay Kin-
nikin, 410-641-4765, http://www.delmarva-
parkinsonsalliance.org 

RAIN BARRELS AND RAIN GARDENS 
Free, virtual seminar about rain barrels 
and rain gardens. Learn about the basic 
stormwater management practices and 
how to overcome some common barriers 
to installing them. The meeting will be 
available through Facebook Live at 5:00 
PM at www.facebook.com/oceanpinesas-
sociation. To tune in or sign up for meeting 
updates, use the invite link:¬†https://face-
book.com/events/s/rain-barrel-and-rain-
garden-vi/967196977032997/?ti=icl. Info: 
cphillips@oceanpines.org. 

Wed., June 10 
FOOD COLLECTIONS 
Ocean Pines Community Center, park-
ing lot, 239 Ocean Parkway, 10:00 AM - 
12:00 PM. The Kiwanis Club of Ocean 
Pines-Ocean City will be collecting non-

perishable goods for Diakonia. Collec-
tion dates are June 10 and 17. Volun-
teers will be wearing masks. 

LITTLE RED HEN CRAFT AND STORY TIME 
Join the group for a fun read-along. This 
will premier live on facebook at 10:00 
AM at: www.facebook.com/worcester-
countymarylandlibrary/. 

ONGOING EVENTS 

SUMMER READING ‘IMAGINE YOUR STORY’ 
Beginning June 1, read as many books as 
you can. Log your books, attend virtual 
programs and explore the activities. Virtual 
badges chart your progress. You earn an 
entry into the Grand Prize Drawing each 
time you earn a badge. https://worcesterli-
brary.beanstack.org/reader365 

SECLUSION CINEMA 
Calling on locals of all ages to make a 
short film and submit it to the new film se-
ries Seclusion Cinema. Entries can be sub-
mitted at any time during the period the 
Worcester County libraries are closed. For 
guidelines and info: https://www.face-
book.com/watch/?v=220486852519477 

WORKSHOPS ON CHRONIC DISEASE AND 
DIABETES SELF-MANAGEMENT 
Workshops are available from MAC in 
for following formats: 
• Zoom meeting 
• Individual phone counseling 
• Phone conferencing with 2-4 partici-
pants at a time. 
Jill Kenney, 410-742-0505, ext. 159

Calendar Please send calendar items to editor@baysidegazette.com 
by 5 p.m. Monday.  All community-related activities will be 
published at no charge.

SUBMITTED PHOTO/BAYSIDE GAZETTE 

WELCOME 
The officers and members of King David Consistory #284, Valley of Salisbury, Orient of Maryland hosted the visit of The Illustrious Garnett Hall 33 De-
gree, Sovereign Grand Inspector General for The Orient of Maryland, United Supreme Council 33 Degree, Ancient and Accepted Scottish Rite of 
Freemasonry, Prince Hall Affiliation, Southern Jurisdiction of the United States, Inc. at its March meeting. Sublime Prince Gregory D. Purnell, Sr. 32 
Degree of Berlin is the commander-in-chief. 



WORK ON THE BEACH 
RENTING UMBRELLAS AND 
CHAIRS. FULL AND PART 
TIME. HOURS 9 till 5. Call or 
text Patti 410-726-0315. 
 

PGN Crabhouse 
29th Street & Coastal Hwy. 

Help Wanted 
• Delivery Drivers 

• Kitchen Help 
• Waitstaff 
Please call 

410-289-8380 
 

HIRING Kitchen Manager, 
Pizza Makers, Grill Cook and 
Delivery Drivers at year-round 
Pizzeria. Call 443-856-5935 
to set up an interview. 
 

HELP WANTED HELP WANTED

Classifieds now appear 
in Ocean City Today & 
the Bayside Gazette 
each week and online at 
oceancitytoday.com 
and baysideoc.com.

HELP WANTED HELP WANTED

www.oceancitytoday.com 
Convenient, quick, no waiting, no calls ~ Days, nights and weekendsOrder Your Classifieds Online

HELP WANTED HELP WANTED

Maintenance Technician  
Competitive Salary: $17 - $20/hr.  

depending on experience.  
• Help build and maintain Delaware and Maryland's fastest 

growing restaurant group 
• Perform interior and exterior finish work, such as drywall, 

painting, paneling, ceiling and floor tile, plumbing repairs, 
heating and air conditioning system repairs 

• Perform routine and emergency repairs on restaurant 
equipment, including diagnostics on electrical and refrig-
eration components 

• On call on a rotating emergency schedule for weekends 
and holidays 

• Basic skill sets must include some Electric, Plumbing, 
Carpentry, Refrigeration  

Benefits: Health Insurance, 401K, Sick Leave  
Fax to 410-520-0199  

For faster processing please apply online at  
www.joindunkin.com.  

You are applying for work with a franchisee of Dunkin’ Donuts, not Dunkin’ 
Brands, Inc. or any of its affiliates. Any application or information you sub-
mit will be provided solely to the franchisee. If hired, the franchisee will be 
your only employer. Franchisees are independent business owners who are 
solely responsible for their own employees and set their own wage and ben-
efit programs that can vary among franchisees.

 
Come Join Our  
Winning Team! 

 
Now accepting applications for the following positions!  

Over Night Front Desk 
Front Desk Agent 

Recreation Attendant 
Room Attendant 

Houseperson 
Laundry Attendant 

Maintenance 
Server 

Line Cook 
Kitchen Utility 

Cashier 
Barista  

Looking for experienced personnel with customer service 
skills. Must be flexible with hours. Email resume to 
jobs@carouselhotel.com or stop by and complete an appli-
cation at the Front Desk.  We require satisfactory pre-employ-
ment drug testing and background check.  

Carousel Resort Hotel & Condominiums 
11700 Coastal Highway, Ocean City, MD 21842 

EOE

 
Come Join Our  
Winning Team! 

 
HOUSEKEEPING ROOM  

ATTENDANTS   
We are looking for motivated and dependable candidates to 
work in our diverse housekeeping operations.  The candidate 
should possess a solid attention to detail and dedication to 
high standards.  Must be able to work weekends and holi-
days.  Prior housekeeping experience a plus but not required.  
Excellent starting pay for beginners with higher compensation 
for experience.  
Email resume to: jobs@carouselhotel.com or come in and 
complete an application at the front desk.  We require satis-
factory pre-employment drug testing and background check.  

Carousel Resort Hotel & Condominiums 
11700 Coastal Highway, Ocean City, MD 21842 

EOE

 

Work At The BEACH... 
Work With The BEST!!  

Top wages, excellent benefits package and free  
employee meal available to successful candidates. 

Employment Opportunities:   
Year Round, Full/Part Time:  

Maintenance, Housekeeping ~ $12/hour  
Free employee meal and  

excellent benefits. 
Clarion Resort Fontainebleau Hotel 

Attn: Human Resources Dept. 
10100 Coastal Highway, Ocean City, MD 21842 
Phone: 410-524-3535       Fax: 410-723-9109  

EOE M/F/D/V

Coconuts at  
Castle in the Sand Hotel  

 is hiring for immediate start:  
• Line Cooks • Prep Cooks 

• Area Attendants  
• Dishwashers  

Outstanding working environment. 
Come join our family!  

Please apply in person: 
The Castle in the Sand Hotel/Beach House Restaurant 

37th Street Oceanfront, Ocean City, Maryland 
Ask for Jeff or Paulie.

 

Courtyard by  
Marriott 
2 15th Street,  

Ocean City, MD 21842  
Now accepting applications for the following YR positions:  

• Houseperson 
• Room Attendant 

• Front Desk Associate 
 

Apply in person or email resume to: 
duran.showell@marriott.com  

All candidates must go through a satisfactory background check.  
www.courtyardoceancity.com ~ No phone calls please.

 

NOW  
HIRING  

• Delivery Drivers 
• Cooks  
Hiring Days:  

Tuesdays & Fridays @ 11am 
56th Street, Ocean City ~ Bayside 

 410-723-5600

LANKFORD HOTEL - Now Hiring!  
~ Front Desk Clerks  

~ Housekeeping ~ Housemen  
Looking to work for a family run business where people care? 
We are looking for motivated individuals with a good attitude 
and a professional appearance. Weekends are required. 
Salaried pay for qualified individuals. Experience is a plus, 
but not necessary. Must have knowledge of computers and 
be motivated to work.  

Please call Mary at 410-289-4041 or email 
resumes to: oclankfordhotel@outlook.com

Billy’s Sub Shop 
Now Hiring 

Immediate Openings! 
All positions 

Up to $15 per hour 
Apply in person 

Rt. 54 West Fenwick, or 
140th & Coastal Hwy. AUTOMOTIVE   

Great Opportunities!!!  
We are an automotive 
group with parts stores, 
service centers and used 
car dealership … and still 
growing. We have locations 
in the Ocean City, Bethany 
and Rehoboth areas. We 
have openings for:  

- TECHNICIANS 
- SERVICE ADVISORS 

- MD. STATE INSPECTOR  
We offer GREAT PAY & 
Benefits!! Plenty of room for 
advancement.  

Call 302-228-2353

Retail Management 
 Position 

Sunsations Corporation in 
Fenwick Island, DE 

Now Hiring  
FT, PT Positions!! 
Retail experience  

preferred but not required. 
Starting rate between 

 $12-$15 per hour 
Call 732-208-8569  
to set up interview

HVAC Maintenance Technician  
Great Pay & Benefits based on experience  

• Work with a well-established OC Hotel/Restaurant Group 
• Perform preventative, routine, & emergency maintenance 
• Repairs on restaurant equipment with emphasis on  

refrigeration 
• Provided a company vehicle – with valid driver’s license 
• Prior experience with diagnostic abilities, electrical, major 

plumbing & troubleshooting  
Health Insurance, 401K, sick leave, vacations included.  

Forward resume to - Restaurant, PO Box 160,  
Ocean City, MD 21843. FAX 410-289-7686 or  

email romeara@harrisongp.com

Hiring ALL 
Positions!!

Full time & Part time 
To apply go to: 

www.mygcjob.com 

NOW HIRING!!  

~ Hostess 
~ Kitchen Help 

 Apply in person or online at 
smittymcgees.com  
West Fenwick, DE 

302-436-4716

Hiring Line Cooks  
for immediate openings. 

$15/hour.   
Apply in person. 

117 49th Street, OC

Classifieds 410-723-6397
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85’nSunny Now Hiring! 
Rent Umbrellas and Chairs 

to Beachgoers. Over 65 
Beach Attendant Positions 
Available. Make Lifelong 

Friends & Memories. Earn 
Valuable Sales & Customer 
Service Skills. Competitive 
Wages. Hourly + Commis-

sion + Tips. Apply online at 
EightyFiveAndSunny.com/ 

Employment. 

Housekeeping Room  
Attendants, Bellmen & 
Front Desk Clerks - Top 

Ocean City Hotels - Hilton, 
Holiday Inn, Doubletree and 
more. Competitive pay and  
benefits available. Contact 

HR at 410-289-4444 or 
HR@Harrisongp.com 

 

 
 

RENTALS 

Seasonal Rental. Cute 1br 
condo ready for you now! 1 
block off Coastal Hwy. Sleeps 
4 with 2 sets of bunk beds. 
$8000. Owner pays electric. 
Call Howard Martin Realty 
410-352-5555.  

Ocean City Seasonal Rental. 
Second Street Efficiency. 
Sleeps 2-3, or 3-4 people. 1 
block from boardwalk. Utili-
ties included. 410-641-0079 
or 443-373-1436 

Ocean City, Waterfront w/ 
25 ft. Boat Slip. 2 bdrms, 
tastefully furnished. 4-month 
seasonal rental. $8,500/sea-
son, plus security deposit. 
Email: molly@mollyb.com or 
call 888-253-9933. 
 

Summer Bayside Condo 
near Jolly Rogers. 2BR, 2BA 
W/D & AC. Cable, Wi-Fi, fully 
furnished. Sleeps 4-6. 2 units 
available May-Sept. $13,500. 
Call Mike at 410-603-6120. 
www.mbjcproperties.com 

Large House to Share 
Summer Seasonal 

Large Kitchen 
All Utilities Included 

Close to Beach, Malls,  
Bus Stops 

$1500 per person for  
the season 

443-880-2486 
 

1 Office/Retail Space &  
1 Warehouse Unit available 

in West Ocean City.         
Call 443-497-4200 

Berlin Office Space Available 
First floor, 1000 sq. ft. $1000/ 
month. Second floor, 225 sq. 
feet. $400/month. 450 sq. 
feet $750/month. Utilities in-
cluded. Call 410-726-5471. 

 

FOR SALE 

Two Netgear Readynas Pro 
4 servers, 4T storage on 
each, with four-drive raid 
setup with hot swappable 
drives on each unit. Bought in 
2011, but still run flawlessly. 
Can be used to back up a ton 
of data, as a network server, 
networked hard drive, or 
media storage. $150 for the 
pair. Call Ocean City Today 
at 410-723-6397. 
 

Serious Salt, Surf Rods, 
Reels including Penn,  

Shimano, Berkely, Okuma, 
Sea Striker, tackle, all $500. 

Call 443-754-4434. 
 

Do you have an old bicycle 
not being used? It could 
mean a world of difference to 
a hard-working international 
student. We are looking to 
get as many bikes as possi-
ble. Your donation will be tax-
deductible. Contact Gary at 
443-975-3065. 

HELP WANTED

FOR SALE

 
 

410-723-6397 
 

www. 
baysideoc.com 

 
www. 

oceancitytoday.com

Classifieds

COMMERCIALRENTALSHELP WANTED FOR SALE DONATIONS

SERVICES

BUDGET MOVERS 
443-664-5797 

LOCAL & EAST COAST MOVING 
Full Packing Service 

Piano Movers - Full Service 

www.facebook.com/OCBudgetMovers

Downtown OC 
Seasonal Apartments 

Available 
May 18-Sept. 16 
Utilities included 

No pets/No smoking 
For inquiries call,  

443-373-1443

RAMBLER MOTEL 
9942 Elm Street, WOC 

(Behind Starbucks) 
Sleeps 4, $250 per week 

Manager onsite 
410-213-1764

Become a Better 
You in 2020! 

 
To Order Product 

Call Christine  
443-880-8397 or  

email: snowhillavon@ 
comcast.net  
To Become an  

Avon Representative 
Sign Up at www. 

ChristinesBeautyShop.com 

Now Hiring  
• COOKS • CASHIERS  
• DELIVERY DRIVERS 

Make $13-$20/hr.  
Call 410-289-1200 or  

apply in person at  
downtown location 

710 N. Philadelphia Ave. 

NOW HIRING!!  
Production Crew  

for our WOC kitchen facility 
Up to $17.50/hr.  
Apply online at:  

www.delmarvadd.com

Full time & Part time 
Stop by our location on 

52nd street! 
or call 443-664-2825

HIRING ALL  
POSITIONS!!

Weekly Rentals  
in Downtown OC 
2BR Apartment for 

$750/week 
410-289-8581

CLASSIFIED AD NETWORK

Serving the Newspapers of  
Maryland, Delaware and the  
District of Columbia since 1908.

MARYLAND STATEWIDE  
CLASSIFIED ADVERTISING  

NETWORK 

AUTOMOBILE DONATIONS 

DONATE AUTOS, TRUCKS, 
RVs Lutheran Mission Society 
of MD. Compassion Place 
ministries help local families 
with food, clothing, counsel-
ing Tax deductible. MVA li-
censed #W1044.  

410-636-0123  
www.CompassionPlace.org 

BUSINESS SERVICES 
Bulk advertising at its best:  
advertise in over 70 newspa-
pers and reach millions of 
readers with ONE call.  
Broaden your reach and get 
results for pennies per reader.   
Call Wanda at 410-212-0616 

or email  
wsmith@mddcpress.com. 

ANNOUNCEMENTS/ 
NOTICES 

Recently diagnosed with 
LUNG CANCER and 60+ 
years old? Call now! You and 
your family may be entitled to 
a SIGNIFICANT CASH 
AWARD. Call 855-404-8251 
today. Free Consultation. No 
Risk.  

EDUCATION/INSTRUCTION 

TRAIN ONLINE TO DO  
MEDICAL BILLING!   

Become a Medical Office  
Professional online at CTI!  
Get Trained, Certified & ready 
to work in months!  Call 888-
453-2456.  (M-F 8am-6pm ET) 

HEALTH/MEDICAL  
SUPPLIES 

Attention: Oxygen Users!  
Gain freedom with a Portable 
Oxygen Concentrator!  No 
more heavy tanks and refills! 
Guaranteed Lowest Prices!  
Call the Oxygen Concentrator 
Store:  866-994-1121 

FINANCIAL SERVICE 

Over $10K in debt? Be debt 
free in 24-48 months. Pay a 
fraction of what you owe. A+ 
BBB rated. Call National Debt 
Relief 866-572-8948.  

MISCELLANEOUS:  
FOR SALE 

Attention: VIAGRA and 
CIALIS USERS! A cheaper  

alternative to high drugstore 
prices! 50 Pill Special - $99 + 

FREE Shipping!  
100% guaranteed.  

CALL NOW: 855-820-2858 

SERVICES- 
MISCELLANEOUS 

Increase your customer base 
and get great results by  
placing your ads in the MDDC 
– Classified Advertising  
network! Call today 410-212-
0616 Ask for Multi-Media 
Specialist - Wanda & watch 
your results grow.

RENTALS

Classifieds Deadline 
 is 5pm Monday
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COMPLETE BODY SHOP   
Auto Sales & Service • Complete Computerized Diagnostic Specialists

TRAILER PARTS, SALES & SERVICE  
ROUTE 589, RACE TRACK ROAD

410-641-5262
ROUTE 50, BERLIN

 (1/2 Mile East of McDonald’s) 
410-641-3200

AUTO & MARINE TIRE CENTER

autOMOtiVe repair

410-641-3200

Advertise Your 
Business with Us! 
Call Nancy at 
410-723-6397

CALL 
BY 

MONDAY 
AT 5 P.M.

BAYSIDEOC.COM

autoMotIVE REPaIR

Photos and Film to DVD
CUSTOM GIFTS

• Custom Gifts
  From Your Photos!
• Photos on Canvas,
  Glass & Aluminum 
• Puzzles
• Playing Cards 
• Mugs

ONE STOP SHOP FOR ALL
YOUR PERSONAL AND BUSINESS NEEDS

11065 Cathell Road - Ocean Pines
Open Mon. - Fri. 9am - 5pm • 410-208-0641 • copycentralmd.com

custoM GIfts D E N TA LDENtal

MIKE’S
CERAMIC TILE 

& YARD MAINTENANCE
410-641-7420

• Kitchen Backsplash
• All Flooring
• Tub & Shower Recaulking
• Tile Repairs & Drywall Repair
• Junk Removal

• Powerwashing
• Gutters Cleaned
• Yard Clean Up/Mowing
• Weeding/Mulching Beds
• Flower Planting

FREE
ESTIMATES

HaNDYMaN sERVIcEs
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MD Lic #2268   Worceste
Residential/Commercia

 

 
 

 
 

 

er Co Lic #M1337
al/Emergencies!

ElEctRIcIaN

cleaning services

Family Owned and Operated Since 1983

Carpet, Upholstery, Tile and 
Grout Cleaning 

Oriental Rug Cleaning and Repair 

     302-436-5652

clEaNING sERVIcEs

UnderCover Cleaning Services 

A PROFESSIONAL CLEANING 
SERVICE 

Donna Snyder - Owner 

RESIDENTIAL & COMMERCIAL 

8 Robin Hood Trail 
Berlin, MD 21811 

443-513-4024 - office 
301-712-5224 - cell 

undercovercleaning@outlook.com 
www.undercovercleaningservices.com

clEaNING sERVIcEs

302.436.9250
38205 DuPont Blvd.

Selbyville

* SALES, SERVICE, AND INSTALLATION *
* GAS, WOOD BURNING, AND PELLET *

* CUSTOM MANTELS & ENTERTAINMENT CENTERS *

fIREPlacEs

HoME IMPRoVEMENt

the company for women

• cosmetics 
• skin care 
• body care 
• fragrances 
• gifts 
• & more!

CHRISTINE BROWN independent sales representative 

443-234-5262 
order online: www.christinesbeautyshop.com 

cosMEtIcs

electrical / construction

Robert Tanner: Owner/Operator Since 1989

emerGency 
service available 
410-251-3153

additions • interior/exterior lighting 
lamp & light repair & service 

Wall outlets – microwaves • Generator installs 

Call Turner Today 410-251-3153 
BERLIN • OCEAN PINES • OCEAN CITY

residential & commercial service

ElEctRIcal / coNstRuctIoN
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68 • (610) 209-7604
pipelinecontracting.net

HIC#104744 • Insured & Licensed

HoME IMPRoVEMENtHoME IMPRoVEMENt

Brokered Boats Wanted

Low Fees - Great Results

Clean, Late Models up to 32 feet

RT 113 Boat Sales - 302-436-1737

Haul Out & Transport Services Available

BoatsBoats
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Real estate ROOfIng

      
  

        

   
       

                       

•KEDARUD•GNIDIS•GNIFOO

IFOO

R

R

S
foYYoour Rooffiing, Siding & H

Sppecialist Sinc

Mike Moesle 410-629-1573
10545 Friendship Road Unit 3

      
  

        

   
       

                       

SRETTUG•SWODNIW

G

•

N

mIHHoome Immpprovement
ce 1989

3, Fax: 410-629-1946
Berlin Maryland 21811

      
  

        

   
       

                       

10545 Friendship Road, Unit 3,
mmoesle@shoresidingmd.com
www.shoresidingmd.com

      
  

        

   
       

                       VM

Berlin, Maryland 21811

*Licenced in MDD, DE &VAA

ROOfIng

MVA licensed
DON’T SPEND THE DAY AT THE MVA! 

          www.westoceancitytagandtitle.com

WEST OCEAN CITY 

VEHICLE TAG & TITLE 
TRADER LEE’S VILLAGE 

9935 STEPHEN DECATUR HIGHWAY #15

JODY PALMISANO 
410-629-5600 

DON’T SPEND THE DAY AT THE MVA! 
          www.westoceancitytagandtitle.com

WEST OCEAN CITY 

VEHICLE TAG & TITLE 
TRADER LEE’S VILLAGE 

9935 STEPHEN DECATUR HIGHWAY #15

JODY PALMISANO 
410-629-5600 

Open Mon., Fri., 9-2 & Wed. 9-5 
Sat. by Appointment Only

mVa lIcensed yOuR busIness

Your  
Business  

Card Here! 
Call Nancy 

410-723-6397

ROOfIng

Shingle Roofs • Metal Roofs • Flat Roofs 
Family Owned & Operated 

FREE ESTIMATES 
108 Moss Hill Ln., Salisbury, MD  410-831-3938 
32295 Nassau Rd., Lewes, DE  302-200-7663

ROOf RePlacement & RePaIRs

telehealth

PaIntIng

Zimmerman 
& Son LLC

• CUSTOM PAINTING 
• DRYWALL REPAIRS 
• WALLPAPER REMOVED 
• DECK & HOUSE 
  STAINING 
• ALWAYS PROMPT  
  SERVICE 
     Free Estimates

10% Discount with this ad. 

Bill Zimmerman 
410-390-5528 ~ cell 443-373-4539

P A I N T I N G

NOW ACCEPTING 
CREDIT CARDS!

Painting & Powerwashing 
Interior & Exterior 

Serving Delmarva for Over 35 Years 
Licensed & Insured

PaIntIng

accept MeWeW

Springs schedule your ’sLet’
pes of CustomyTyAll 

Additions, KSpecializing in 
T

home impro

1-3762
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mental health
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OPEN HOUSES JUNE 5 - JUNE 11

Presented free as a courtesy to Licensed REALTORS® who are regular Ocean City Today & Bayside Gazette Advertisers. For all other REALTORS®, there is a weekly charge of $10 per listing.

  DAY/TIME                       ADDRESS                            BR/BA              STYLE                 PRICE                 AGENCY/AGENT 

Sat. & Sun. 11-5    9800 Mooring View Ln., West Harbor Village #32    3BR/2.5BA                 Duplex/TH            From Mid $300,000s       Kathleen Clark/Monogram Realty 

Sunday Noon-2         12901 Old Bridge Rd., SunRise Cove #5            4BR/3.5BA                 Townhome                     $749,741         Lynette Bridges-Catha/Hileman Real Estate 

Saturday 10-1                        26 Leigh Dr., Ocean Pines                     5BR/4FB/3HB             Single Family                  $1,295,000             Debbie Hileman/Hileman Real Estate 

Saturday 2-5                     24 Grand Port Rd., Ocean Pines                   3BR/2.5BA               Single Family                   $529,900              Debbie Hileman/Hileman Real Estate 
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