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BIG JIM 
Driver Randy Davis restarted weekly carriage rides with his horse, Big Jim, throughout downtown 
Berlin on June 30. Historic tours cost $10 per person and begin on Pitts Street. 

Viola reports 
May ends with 
good numbers 

(July 9, 2020) The May financial 
report for the Ocean Pines Association 
showed a net operating profit of 
$92,000, as revenue losses of roughly 
$370,000 were countered by reduc-
tions in expenses, 
OPA General Manager 
John Viola reported 
last Wednesday. 

In addition to re-
viewing profit and 
loss totals for May, 
Viola shared account-
ing details for poten-
tially forgivable PPP 
funding during last Wednesday’s 
board of directors meeting. 

With the meeting held at the new 
Golf Clubhouse, Viola said net rev-
enues dipped sharply from budget 
projections to open fiscal 2020/2021 
this May. 

“Obviously, with covid-19, our 
amenities weren’t open on May 1,” he 
said. 

The unshuttering of amenities in 
May delayed hiring of seasonal staff, 
which when combined with other 
cost-cutting measures, dropped ex-
penses that had been budgeted at 
$1.175 million to just over $712,000, 
or $462,468 under projections. 

“We didn’t have our seasonal 
workers in place because we weren’t 
open at certain times,” he said. 

Delving into specific department 
profit or loss totals that accounted for 
the $92,117 positive net operating 
tally in May, Viola said the good fi-
nancial performance in the Public Re-
lations, Public Works and the Police 
departments were offset by losses at 
pool facilities. 

“Aquatics, as you would expect, 
would be down because of the way we 
have to open,” he said. 

Finishing on the positive end of the 

Despite challenges, OPA 
operations still in black
By Greg Ellison 
Staff Writer

See REDUCTION Page 2

Frank Daly

Williams seeking 
to retain position 
as Berlin mayor

(July 9, 2020) Incumbent Berlin 
Mayor Gee Williams, 71, has filed for 
re-election for a fourth consecutive 
term this week and is emphasizing his 
experience. 

“The bottom line is 
that I have the experi-
ence necessary to do 
this job well,” 
Williams said in a 
press release on Tues-
day. 

His decision to run 
for office again comes 
with a desire to build 

a ‘Better Berlin,’ he said. 
“If we do not remain committed to 

this process, no matter how challeng-
ing, we will just end up being the sum 
total of random development and not 
benefit from any overall vision for 
Berlin,” Williams said. “Unlike many 
small towns, we are not intimidated 
by change, we thrive on it.” 

The mayor perceives the election 
as an opportunity for Berlin citizens 
to vote to continue moving the town 
forward in the direction it has taken 
for several years, or to reverse the 
progress that has been made and miss 
the opportunities that are before the 
community. 

Williams is running against Dis-
trict 2 Councilmember Zackery Tyn-
dall and The Globe General Manager 
William “Bill” Todd.  

According to the release, the 
mayor’s objectives for another term 
are to preserve Berlin’s charm and in-
terpersonal connections while en-
hancing the local economy. 

Williams hopes people will con-
tinue to embrace Berlin as a safe res-
idence, but he wants to maintain a 
growth boundary to preserve the 
small town. 

“First, with continued citizen in-
volvement, I will continue to work for 

Three-term incumbent will 
face two challengers in Oct.
By Ally Lanasa 
Staff Writer

See WILLIAMS Page 2

OPA workgroup will explore 
change to rental regulations

(July 9, 2020) Searching for means 
to reign in nuisance behaviors from a 
few short-term rentals in Ocean 
Pines, the board of directors last 
Wednesday unanimously rejected a 
motion to ban the practice, instead 
opting to explore the possibility of an 
amendment to the county’s rental 
property regulations. 

Director Frank Daly introduced a 
pair of motions regarding short-term 

rental properties that 
are advertised on 
web-based platforms 
such as Airbnb, 
VRBO, Flipkey or 
Homeaway. 

Daly’s first pitch 
was a motion to de-
velop language for 

amending association declaration of 
restrictions that vary to ban rentals of 
under a week. That approach would 

Gee Williams

By Greg Ellison 
Staff Writer

Doug Parks

See OPA Page 6
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financial scale during May were pub-
lic relations at $22,800, public works 
at $38,500, police at $14,500 and 
general maintenance at $28,000. 

Profit totals in May were offset by 
losses of $99,800 in aquatics, 
$79,300 in golf operations, $146,200 
for Beach Club parking, $15,000 in 
racquet sports, plus $14,000 for food 
and beverage facilities. 

Viola was also quick to deflect 
credit while noting general adminis-
tration ended May with a positive 
variance of $336,100 over budget 
projections. 

“We know I didn’t generate that,” 
he said.  

Viola explained the $1.143 million 
in Payroll Protection Program fund-
ing the OPA received following the 
onset of covid-19 in March padded the 
general administration figures. 

“Every amenity, every department 
will have payroll [that] will stand-
alone and … be the actual numbers,” 
he said. “In general administration as 
a top entry is where we booked the 
PPP as other income.” 

Viola said during May the OPA 
used nearly $310,000 of the $1.143 al-
lotment for salaries and exemptible 
overhead expenses. 

Director Frank Daly asked Viola if 
the PPP funding is likely to qualify for 
grant status or have to be repaid as a 

low-interest loan. 
“Under the original terms of the 

PPP, if we keep everybody on the pay-
roll until June 21 that loan converted 
to a grant,” he said. 

While noting the June 21 dateline 
had been extended, Daly inquired 
about notification from the Small 
Business Association regarding loan 
forgiveness. 

Viola said PPP protocols permit the 
funds to be accounted as other in-
come if staffing levels are maintained. 

“It gets forgiven each month as we 
utilize it, assuming that we have 
everybody employed,” he said.  

Viola said with PPP timelines now 
extended to 24 weeks, the OPA would 
potentially use the entire $1.143 mil-
lion allotted. 

“Each time we record that other in-
come, our loan payable goes down be-
cause that is a loan,” he said. “At the 
end of the day, assuming we use all of 
it [and] we kept everybody employed, 
per the agreement in the contract that 
loan should be forgiven.” 

If the OPA does not qualify for loan 
forgiveness under the PPP program, 
Viola said the profit and loss picture 
would look significantly different. 

“If that’s the case, we would have to 
book an expense for that $1.1.43 mil-
lion and I would have a loan payable,” 
he said. “That’s pretty important and 
that’s how it works for everybody.”

Reduction in expenses help 
counter big drop in revenue
Continued from Page 1

incremental and sustainable growth 
that can be maintained and adapted 
with changing expectations, needs 
and economic conditions,” Williams 
said.  

He is focused on establishing a 
vital business base in town. 

“It is necessary for the Town of 
Berlin to continue to support our pri-
mary economic drivers, which are 
medical care, our steadily growing 
hospitality industry and our unique 
downtown boutique shopping and 
dining,” the mayor said. 

Williams added that it is important 
for the Town of Berlin “to remain a 
special destination community,” at-
tracting residents and guests. 

Berlin has been successful as a 
small town because it has a feel from 
another time with a 19th Century 
charm yet has updated to contempo-
rary living, Williams said. 

The mayor’s other priorities are to 
encourage community support for in-
vestment in the Heron Park project, 
to plan and develop a community cen-
ter at the former Flower Street School 
location and to move to the next tier 
in storm water utility improvements.  

Williams said the town is working 
to upgrade the streets and sidewalks 

this summer and to continue aggres-
sive and effective marketing for 
events and special occasions. 

“Everything Berlin has achieved 
has resulted from first believing in our 
town’s potential, then rolling up our 
sleeves and going to work,” Williams 
said in the release. “I am seeking re-
election to ensure that this work to 
make Berlin better and better stays on 
course.” 

Before his three terms as mayor, 
Williams was a local journalist for 30 
years. 

Then, he became the community 
relations director for nine Eastern 
Shore counties for the Maryland State 
Highway Administration. Later, he 
went on to serve as the director of 
marketing and development with the 
Community Foundation of the East-
ern Shore. 

Williams was elected to the Berlin 
Town Council in 2003.  

After then-Mayor Tom Cardinale 
died in 2008, Williams, who was the 
council vice-president, completed the 
term and has occupied the seat since. 

The Berlin municipal election is 
Oct. 6.  

For more information about 
Williams’ campaign, visit www.may-
orgeewilliams.com.

Williams goes after fourth term
Continued from Page 1
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New trash cans and recycling cans in Berlin
(July 9, 2020) Four recycle cans and 

26 trash cans were purchased for Down-
town Berlin, according to Economic and 
Community Director Ivy Wells after the 
town received a grant through the Main 
Street Maryland Program. 

“We received $10,000 for the pur-
chase of new trash cans and recycle cans 
for the downtown Main Street desig-
nated area and also for the cigarette butt 
recyclers located on various sign poles 
throughout downtown which were in-
stalled several months ago,” Wells said. 

Wells applied for a Main Street Im-
provement grant from the Department 
of Housing and Community Develop-
ment last year because there were not 
any recycling cans downtown. 

“We also have a cigarette butt prob-
lem,” she added. 

About $1,700 of the grant was allocated 
to the cigarette butt recycling receptacles.  

“We have a volunteer that goes around 
and collects those butts, and we send 
them in to a recycling plant for free, and 
they use them to make benches and other 
types of items that we can in turn earn 
points and be able to bring downtown,” 

Wells said. “It doesn’t cost us anything.” 
Wells has contracted a New Jersey re-

cycling company called TerraCycle, 
which partners with many municipali-
ties to recycle cigarette butts and other 
hard-to-recycle waste.  

The nearly $8,000 remaining went 
toward new trash cans to replace the ex-
isting over 12-year-old trash cans and 
add recycle cans from Toter. The cans 
were installed this week.  

“Two years ago, we received that 
same grant to be able to purchase those 
downtown wayfinding signs that are all 
over downtown,” Wells said. 

Berlin is one of 23 Main Street com-
munities across the state. 

As a designated Main Street neighbor-
hood, Berlin can receive state and federal 
grants and loans, on-site design assistance 
and specialized training on topics specific 
to commercial revitalization, according to 
the Maryland Department of Housing 
and Community Development website. 

“We are always looking for ways to 
become more ‘green’ and this is just an 
addition to the variety of initiatives that 
the town implements to keep us as 
‘green’ as possible,” Wells said. 

For  information, visit berlinmd.gov. 

By Ally Lanasa 
Staff Writer
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(July 9, 2020) Although bacteria level 
water tests performed at the Ocean Pines 
Swim and Racquet Club’s little beach 
area on July 3 were slightly above EPA 

guidelines, Assateague 
Coastkeeper Kathy 
Phillips said there’s no 
cause for alarm. 

Phillips works with 
Assateague Coastal 
Trust to perform weekly 
water quality monitor-
ing in the St. Martin 
River at the Racquet 

Club and 10 additional sites in the north-
ern coastal bays and tributaries. 

“The beach monitoring we do for our 
smartphone app is called the Swim 
Guide, “ she said. 

Phillips said starting in 2010 weekly 
water test results for enterococci bacteria 
levels and other water-quality parame-
ters at bayside recreation areas have been 
available online through the Swim Guide. 

“When testing for enterococci, we’re 
using EPA guidance [that] says if within 
a 100 ml sample the most probable 
number of … bacteria is over 104, then 
that’s considered elevated,” she said. 
“This past week at the Swim and Rac-
quet Club was at 108.4, so while it is over 
EPAs safe-swimming level, it’s just so lit-
tle elevated that there’s really no cause 
for alarm.” 

Phillips said although water samples 
above 104 organisms per 100 ml warrant 
an advisory, EPA guidance distinguishes 
among levels of elevation. 

“If you drill down into the [EPA] 
water-quality monitoring website and 
guidelines for brackish water, which is … 
the northern coastal bays, even if you get 
up around 250 … per ml that’s not cause 
for super concern.” 

“The good thing is we were made aware 
of the slightly elevated bacteria levels at the 
little beach in front of Swim and Racquet,” 
said OPA President Doug Parks. He added 
that association members should be made 
aware of the test results. 

“It’s the responsibility of those that are 
in charge … that people are aware and 
they can make their own choices whether 
or not it’s a safety issue,” he said. 

Phillips said bacteria levels detected 
in area waterways are traceable to land 
sources.    

“Enterococci is a gut bacteria … com-
ing from … dog waste that isn’t picked up 
from people’s yards and it gets pushed 
into the canals,” she said. 

Phillips said the Swim and Racquet 
Club is downstream from many canal-
side homes. 

“There’s a lot of properties up there 
and most of them are just lawn straight 
down to the bulkhead,” she said.  

Phillips said most homes near the 
Racquet Club lack vegetative buffer zones. 

“By planting a vegetative buffer along 

their bulkhead, that helps filter what’s 
coming off [the] lawn,” she said. “It helps 
filter out the nutrients, but it also helps 
to filter out any bacteria.” 

Phillips said pet owners living in wa-
terfront communities should be especially 
diligent about removing pet waste, which 
will not just disappear into the lawn but 
instead disappears into the water. 

“If they’re not picking up after their 
dogs [when] it rains, that’s getting 
washed off into the canal,” she said.  

In terms of water recreation, Phillips 
said the elevated bacteria levels recorded 
at the Racquet Club last Friday would 

not trigger the Worcester County Health 
Department to issue a swim advisory. 

“If we were talking numbers say 
above 400, now that might be cause to 
think twice before going in swimming,” 
she said. 

Speaking on Tuesday, Parks said his 
grandchildren had just made use of the 
Swim and Racquet Club beach the day 
before. 

“I told them don’t drink any of the 
water,” he said. “Keep your mouth shut.” 

Phillips said good guidance for water 
recreation, especially if bacteria levels are 
slightly elevated, includes showering 
with fresh water after returning to shore.  

“If we someday had a number of 400 
or higher … make sure you don’t have 
any open cuts or sores when you go in the 
water,” she said. “If you are floating on 
the water on a raft you want to … take a 
hot soapy shower, not just rinse off with 
clean water, and clean your equipment.” 

Phillips said detailed water testing 
data is available online at 
actforbays.org/data. 

“I think it is fantastic that people are 
paying more attention to water quality 
and are taking an interest in the water-
way that they like to recreate in,” she said. 
“They will become educated about what 
they can do to protect that waterway.” 

Weekly test results are online at 
theswimguide.org/affiliates/assateague-
coastal-trust/
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Pines water quality concerns not alarming
By Greg Ellison 
Staff Writer

Kathy Phillips

GREG ELLISON/BAYSIDE GAZETTE 
Slightly elevated enterococci bacteria levels were detected in the waters off the Ocean Pines Swim 
and Racquet Club’s beach area on July 3.
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(July 9, 2020) The Ocean Pines Volun-
teer Fire Department continues to face 
staffing and operational obstacles because 
of demographics, training requirements 
and covid-19. 

Career Capt. Harvey 
Booth said the fire depart-
ment has adhered to coro-
navirus-related health 
protocols issued by the 
Center for Disease Control 
and the Maryland Insti-
tute of Emergency Med-
ical System. 

“Between the CDC 
and MIEMS they said, ‘When you come to 
work … if you have any symptoms, don’t 
come to work,” he said.  

Booth said ill fire fighters are advised to 
contact a supervisor in lieu of reporting for 
duty, with members not experiencing symp-
toms required to perform temperature 
checks upon arrival. Temperatures are 
monitored twice more during shifts. 

The lobal health challenge has also 
placed a newfound importance on personal 
protective equipment. 

“We [previously] only ever wore a N-95, 
or a mask at all many times, if we had a pa-
tient we suspected of having tuberculosis or 
if we … were going to spray blood all over 
ourselves,” he said. “Now on every single call 
we are making sure we wear a mask.” 

While fire and EMS members have tradi-
tionally donned gloves on calls, masks and 
gowns were not typically in the mix. 

“We rarely wore masks but we really 
were careful about protecting our eyes,” he 
said. 

Booth said those approaches have been 
overhauled since the onset of covid-19 ear-
lier this year.  

“When we first started, we had some N-
95 masks on the ambulance that we had in 
the closet forever,” he said. “We very quickly 
ran through those and couldn’t get more so 
we struggled.”  

With increased knowledge of virus pro-
tocols, Booth has opted for selective use of 
N-95 apparatus. 

“Instead of wearing a N-95 mask on 
every call, I wear a surgical mask, unless I’m 
going to create a problem for myself, ” he 

said. 
While prepared to employ a N-95 mask if 

deemed appropriate, Booth said surgical 
masks cost less and are easier to acquire. 

“We will always wear a mask on every 
single call,” he said. 

Both also credited Royal 
Plus Electric Owner Mark Odachowski for 
recently donating helmet-style face shields 
to the Ocean Pines Fire Department. 

“We have enough for all our guys,” he 
said.  

Booth said fire responses, while still 
rapid, now involve an extra degree of cau-
tion.  

“If we do have a patient who is suspi-
cious, we put on a gown before we go in 
their house,” he said. “We used to rush right 
in … but now we stop at the front door and 
say, ‘What’s going on, who’s in here, what 
symptoms do you have or do you have a 
fever.” 

Booth said a slowed approach is the es-
sential operational adjustment. 

“We are just much, much more cautious 
about protecting ourselves, and our crew 
then we were in the past,” he said. 

Besides current coronavirus considera-
tions for fire department operations, Presi-
dent Dave Van Gasbeck said retaining the 

current crew of 50 volunteers and roughly a 
dozen full- and part-time firefighter or para-
medics remains a challenge. 

“About 38 percent of people in the com-
munity are above 65 and firefighting … is 
obviously a young person’s business,” he 
said. 

Attracting volunteers under the age of 50 
has traditionally proven difficult in Ocean 
Pines. 

“We have challenges getting younger 
people in,” he said. “The biggest is people 
from their 30s to 50s because they’re the 
ones that are raising a family and doing the 
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(July 9, 2020) The OPA Commu-
nication Advisory Committee’s ef-
forts to upgrade more than a dozen 
manually updated community signs 
took another step forward last 
Wednesday after the board approved 
a zoning amendment application 
with Worcester County. 

Director Dr. Colette Horn reported 
during the board meeting that exist-
ing county zoning regulations would 
require an OPA-only exception. 

“All this does is change the text of 

the law,” she said. “Once that text is 
changed it’s encoded.” 

The Communication Advisory 
Committee began discussions with 
sign vendors last September about 
moving up to digital signs from the 
outdated letter board versions. 

“The county would prefer we move 
forward because they’re not in favor 
of the (letter board) signs that we 
have now,” Horn said. “They would 
like to see those signs replaced with 
something that, in their view, is safer 
in terms of traveling up and down the 
roads.” 

OPA President Doug Parks said 
the board decision under considera-
tion would permit the amendment 
application process to proceed, 
which includes a $350 processing 
fee. 

“That doesn’t mean we’re going to 
actually purchase the signs … but we 
will have the proper governance from 
the county to move forward should 
we decide to do so,” he said. 

The board voted 6-0 to approve 
the amendment application, with Di-
rector Camilla Rogers not present 
due to an excused absence. 

By Greg Ellison 
Staff Writer

OP inches toward digital messaging signs

GREG ELLISON/BAYSIDE GAZETTE 
The OPA Board voted in favor of applying for a 
sign zoning amendment from Worcester County. 

By Greg Ellison 
Staff Writer

See OP Page 8
Harvey Booth

Recruiting OP Fire/EMS volunteers tasking 

  

  

 
Offering more design

  

  

 
services including Kitch

  

  

 
emodehen, Bathroom, R

  

  

 
ddition to Floorinels in A

  

  

 
ng

  

  

 
and Windo

Offering more design 

15% O
“Ba

  

  

 
Areer

services including Kitch
ow Treatments as W

h

OFF All 

4
ack to N

4tth

  

  

 lf
ully Open to thu

emodehen, Bathroom, R
re Now F

Regularly Priced

J
S

J
Normal”

ff
al”

y o Jh f J
”
y
S

yh off JJuuly

  

  

 
he Community

ddition to Floorin

e

els in A

d Installed  

SaleS
yy

  

  

 
ng 

  

  

 

ehe CDC. Wt
o fo will continue teees, wyplocitizens and em
V SERO"OPEN FOR BUSINESS AND HERE T

viouse, prering and Design Cente's FloorMik
NEW NAME - SAME OWNER

15% OFF Floor Co
Expires 7/31/20. Not in conjunction with any other 

  

  

 

TE". ATh a "FREE ESou witvide yoy pr
vice and can  HOME" serTAToalso pr

yh btrot fancing guidelines sehe social distw tollo
w  elloty of our fehe safor tys. FaOU” as alwYO
y  elt Connection is safpee's Carwn as Miky knosl

TINGATLYR • STILL SAFELY OPERA

VE Y

vide "SHOP A
TIMA

sure Each Job With A Golden Rule”
y Design Center Plaza  • Fenwick Island, DE 

70 • 302-537-1899 • Mikescarpetconnection.co

verings and Window T
g y

o Treatments
offers or discounts. Must present ad at time of estimate

  

  

 

!

”

m

e.

  

  

 

elsaf

W“Wee Meas
Ocean Bay

1-800-298-947



Page 6 Bayside Gazette July 9, 2020

require a majority vote by association 
membership. 

“The number of homeowner com-
plaints and number of homeowners 
that subscribe to these rental pro-
grams makes this a communitywide 
issue that justifies a referendum 
vote,” he said. 

Daly said the number of online 
short-term rentals have continued to 
proliferate in Ocean Pines. 

“Worcester County has enacted re-
cent legislation regulating and requir-
ing registration of these properties in 
a largely voluntary program that lacks 
funding for enforcement,” he said. 

Daly said discussions with Worces-
ter County officials when they were 
developing their rental regulations 
last year, indicated that an amend-
ment specific to Ocean Pines would be 
considered if requested.  

The outcome of a referendum vote 
to ban short-term rentals would pro-
vide the board guidance if the text 
amendment route has community 
backing. 

Director Tom Janasek, however, 
balked at the referendum suggestion 
because the topic was primarily tied to 
a property on Abbyshire Road that led 
a special board meeting on June 23. 

“We’re basing it on some proper-
ties in the Pines that are blatantly dis-
regarding the rules that the county 
has put forth last year in order to 
make sure that this doesn’t happen 
with rentals, period … not just short 
term,” he said. “Not all short-term 
rentals are as derelict as the one we’ve 
been discussing for the last two 
weeks.” 

Janasek said the board’s involve-
ment at this point should be limited 
to recent conversations among mem-
bers and with county officials. 

“If you look at what we’ve done and 
Steve [Tuttle] has done … in the last 

two weeks we’ve gotten the zoning en-
forcement agency of the county to ac-
tually get off their butts and come and 
go after these people,” he said.  

Janasek also questioned the lack of 
county funding for enforcement of 
short-term licensing requirements. 

“They’re funded by the $200 per 
rental unit in Worcester County [and] 
the number’s got to be over 10,000 
rental units,” he said. “To say that 
they lack funding for enforcement, as 
far as I’m concerned, I don’t believe 
it.”  

Janasek said the right path of ac-
tion for the board and OPA members 
is working with Worcester officials.  

“We’ve done the right thing by 
going to the county and saying, ‘This 
is your law, you made it [and] its time 
to start enforcing it,’” he said. 

Janasek opposed banning short-
term rentals, based in part on associ-
ated costs to stage a referendum vote, 
and because it could thwart commu-
nity development.  

“There are a lot of people that come 
into Ocean Pines that aren’t ready to 
retire yet,” he said. “They’re buying 
some of these derelict homes … fixing 
them up and renting them for a cou-
ple of years until they can retire.” 

Janasek said a short-term rental 
restriction could inhibit future com-
munity members from establishing 
residency, while acknowledging other 
sentiments exist among online prop-
erty agents.  

“Yes, there are people on the com-
plete opposite side that are doing it 
just for financial gain,” he said. 

Daly also proposed a motion to de-
velop a referendum question regard-
ing stricter regulations for short-term 
rentals and whether the board should 
ask the county for an amendment 
specific to Ocean Pines. 

 “The reason for two is both could 
be accepted, rejected or people could 

choose one over the other,” he said. 
Daly said even though only a hand-

ful of the roughly 180 Ocean Pines 
properties advertising short-term 
rentals, the Abbyshire Road residence 
has been a nuisance to neighbors for 
three years.  

“The problems have been large and 
ongoing for surrounding homes,” he 
said. “Currently, no restrictions or en-
forcement mechanism exists at the 
Ocean Pines or county levels to affect 
a rapid solution,” he said.  

Daly said unlike Worcester’s mu-
nicipalities, such as Ocean City, Berlin 
or Snow Hill, Ocean Pines is a home-
owners association and has no zoning 
authority. 

Director Dr. Colette Horn said the 
topic deserves further research, 
adding, “The text amendment would 
be preferable because it would pro-
vide universal coverage in Ocean 
Pines as to what the regulations are,” 
she said.  

Horn said any text amendment 
language developed should also ad-
dress sub-leased properties. 

“We’re two-degrees removed from 
the source of anybody that we have 
reach to influence,” she said. 

Director Larry Perrone said limit-
ing online rentals based on time of 
stay would fail to address the issues 
raised by neighbors on Abbyshire 
Road. 

“Even in talking to the homeown-
ers on the property we’ve been deal-
ing with, they were not concerned 
about the length of time of the rentals 
but with the number of people,” he 
said. 

Timely enforcement was the larger 
concern cited by Perrone. 

“I do agree we need to do some-
thing to try and get control of the 
properties that are out of control,” he 
said. “The issue is the number of peo-
ple and vehicles, and that leads to the 

amount of trash and ultimately noise 
problems,” he said. 

OPA President Doug Parks also ex-
pressed doubts about a rental ban. 

“We can’t just mandate that every-
body is going to be a bad renter,” he 
said. 

Parks said the text amendment 
path could allow the Ocean Pines Po-
lice Department to enforce county 
regulations.  

“It would allow an immediacy of 
action,” he said. 

Parks, who noted that the OPA Dec-
laration of Restrictions includes lan-
guage concerning disturbances, said a 
board workgroup consisting of Daly, 
Tuttle and Camilla Rodgers has already 
begun investigating the rental topic. 

“The county clearly defined what 
constitutes a bedroom and occupancy 
limits based on square footage,” he 
said. 

Tuttle, who proposed the work 
group continue delving into matters, 
said parking and excessive trash are 
two primary issues of concern sur-
rounding short-term rentals. 

“If residents are living next door to 
a problem property, let us know so we 
can take it to the county,” he said. 

Horn said any text amendments 
developed should not be limited to 
rental properties. 

“I don’t think these problem be-
haviors are limited to rentals,” she 
said. “There are people who own 
property ... and don’t always use it re-
sponsibly.” 

Horn also proposed in lieu of hold-
ing a referendum, community senti-
ment could be determined by polling 
or holding a town hall meeting. 

Parks said the discussion had 
yielded further insights for the work 
group to weigh, with a subsequent 
vote on the initial motion to consider 
banning short-term rentals defeated 
6-0.

OPA board working on change to rental regs
Continued from Page 1
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(July 9, 2020) The Berlin Historic Dis-
trict Commission unanimously approved 
the requests for an exterior renovation of 
a one-bedroom garage and guesthouse at 
19 S. Main Street last Wednesday, with 
the window frames painted a different 
color. 

The meeting was a continuation of a 
June 3 session, when the commission 
asked homeowners Daniel and Denise 
Gauger to return with a detailed land-
scaping plan and a list of the proposed 
materials to be used to restore the his-
toric integrity of the garage.  

The Gaugers previously told the com-
mission that they were not advised that 

they were buying in the historic district. 
Last week, the Gaugers presented a 

white garage with black shutters and 
dark-framed windows, flower boxes and 
gardening. 

“I know there’s one project that … a 
few years ago we approved black shut-

ters for their home, so I can’t see a reason 
why we couldn’t approve it for [the 
Gaugers], and this is on a house that’s 
behind the main house,” said Vice-
Chairman Robert Poli. 

Poli suggested that the shutters 

By Ally Lanasa 
Staff Writer

PHOTO COURTESY BERLIN HISTORIC DISTRICT COMMISSION 
In a continuation meeting, the Berlin Historic District Commission unanimously approved the draw-
ings for an exterior renovation of a detached garage on South Main Street with the window frames 
painted white instead of black. 

See DOLLE’S  Page 9

OP Fire volunteer training grows   
parental taxicab stuff.” 

The department has several classifica-
tions for volunteers: firefighters who must 
be full-time Pines residents and over 18 
years of age; associates from other emer-
gency organizations in the area; adminis-
trative positions open to anyone with free 
time to support operations; and a cadet pro-
gram for youths ages 14-18 with parental 
permission. 

“There are fewer and fewer volunteer 
EMS people,” Booth said. “Our company 
has career people … we’re the leader but we 
do have [volunteers] that come in and help 
us.” 

In recent years, volunteer ranks have de-
clined, partly because of increased training 
requirements. 

“There are fewer and fewer because the 
training has gotten difficult,” he said. “I’m 
the longest-tenured career person in the 

Ocean Pines Fire Department [and] when 
I took EMT back in 1984 the program was 
81 hours.” 

EMT instructional textbooks, which 
were under 400 pages when Booth joined 
the department, have subsequently grown 
to roughly 1,600 pages.  

“When they did that they made the EMS 
program much harder and longer,” he said. 
“It’s written at a college level and a lot of folks 
who get into fire and EMS are not graduates 
from Harvard.” 

Booth said the federal government es-
tablished national standards for emergency 
responders roughly a decade ago to unify 
disaster responses among states. 

“Maryland tried to make a 250-hour 
program into 165 hours,” he said. “For a 
number of years they’ve smashed that cur-
riculum [but] now there’s a pilot in Mary-
land that’s going to be taught this fall that’s 
225 hours.” 

Booth, who also serves as lead instructor 
for EMS volunteers, said classes typically 
start out with up to 28 students.  

“Only about 10 of them get through be-
cause it’s so much work,” he said. “It’s a 
challenge for them because the course is 
long.”  

Many would-be volunteers have diffi-
culty balancing family and career duties 
with the desire to serve the community. 

“A lot of people get in, but they have fam-
ilies, or other jobs,” he said. “It’s very time-
consuming just to get started,” he said. 
“They’re good hearted people that want to 
do the job but it’s really hard for them.” 

Booth also stressed the importance of re-
taining volunteers who successfully navi-
gate training regimens. 

“When they finally get through, hang 
onto those people,” he said. “Unless it’s your 
passion, [and] in your heart ‘that’s what I 
want to do,’ it’s hard to hold onto people.” 

Continued from Page 5
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(July 9, 2020) Along with review-
ing amenity openings as covid-19 
safety restrictions are lifted, OPA Gen-
eral Manager John Viola updated the 
association’s board of directors last 
Wednesday on the offseason mainte-
nance tasks completed by the Public 
Works department. 

Viola said as recreation activities 
gradually resume in Ocean Pines, the 
initial reports have been positive. 

“The golf course has already been 
opened and racquet sports,” he said. 
“All parks and playgrounds are open 
except for the White Horse Park bas-
ketball courts.” 

Viola said Director of Recreation 
and Parks Debbie Donahue and staff 
are proceeding to launch sports and 
summer camps during July, with an 
eye on health safety mandates. 

“The camps in general have started 
[and] they’re doing well,” he said. 

Viola said camp 
staff is following all 
CDC and Maryland 
Heath Department 
guidelines, with asso-
ciation attorney Je-
remy Tucker 
reviewing plans prior 
to reopening ameni-

ties or facilities. 
“All actions are run by legal [and] 

that’s on me,” he said. 
Viola said, in much the same light, 

Ocean Pines aquatics facilities are now 
open at limited capacity. 

“There was limited occupancy [be-
cause] obviously rules from Gov. 
[Larry Hogan] and limited hours due 
to lower staffing,” he said. 

Viola noted aquatics exercise 
classes are resuming with reduced 
sizes staring July 6. 

Floating over to marinas, Viola said 
water-based operations have been 
sailing along since the resumption of 

recreational boating in Maryland.    
“I’m getting good numbers from 

the marina,” he said. “That is doing 
well, all things considered.” 

While still under last year totals by 
about $32,000, marina fuel sales in 
May topped $51,000, Viola said.    

Looking at golf operations, Viola 
said covid-19 restrictions have affected 
cart usage more than anything else, 
with players having been turned away 
at times. 

Viola said while revenue from golf 
memberships dropped more than 
$15,000 in May from last year, the 
yet-to-be completed numbers from 
this June should make up for that.  

“The good thing is when you look at 
June, which … we’ve already done, it’s 
favorable to last year,” he said.  

Viola said a similar rebound is not 
inconceivable for pool facilities and 

Beach Club parking, which finished 
May roughly $99,000 and $146,000 
under budget projections respectively. 

“I’m hoping that would happen in 
aquatics too,” he said. “When I give 
you the June numbers you will see 
some of that is coming back.” 

Director Tom Janasek, while not-
ing the board packet included mention 
of work items recently completed by 
Public Works, inquired about estab-
lishing a checklist for facilities. 

“When I ran [for the board] last 
year, we spoke about a preventive 
maintenance list,” he said. “Just to 
keep ahead rather than having it flood 
in all at one time.” 

Viola said Public Works and CPI 
Director Eddie Wells is working with 
Amenities and Operational Logistics 
Colby Phillips to develop just such a 
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By Greg Ellison 
Staff Writer

John Viola

Viola updates amenity openings, repair list

See VIOLA Page 10

Dolle’s Candyland sign approved
should match the door. 

The architectural design depicts an 
overhang on the roof of the garage, 
which does not exist. Poli added that 
this will not change because the 
Gaugers already put a new roof on the 
garage.  

In addition, the windows currently 
are not full divided light windows as 
drawn.  

Councilmember Mary Moore charac-
terized the design as “very commercial.” 

Councilmember Laura Stearns ar-
gued that the garage is too contemporary 
for the style of the main house. 

“Here’s what I was trying to get across 
the last time. The problem that I have 
with it is that it does not go with the 
house in front of it,” Stearns said. “The 
house in front is a Craftsman.” 

Stearns said the garage should have 
white windows to match the style of the 
house. 

The commission agreed that the win-
dows should be painted white and ap-

proved the submitted drawings.  
Following the approval of the garage 

plans, the commission unanimously ap-
proved the proposed sign for the first 
Dolle’s Candyland in Berlin at 1 S. Main 
Street Unit B.  

The round hanging sign will be 30-
by-30 inches and painted green. It will 
be attached to the exterior brick wall 
with a 39.5-inch black bracket. 

During the time for comments from 
the commissioners, Moore asked what 
action can be taken to avoid having an-
other couple, like the Gaugers, unaware 
that they purchased a house within the 
historic district.  

Planning Director David Engelhart 
said it would require a text amendment 
to the town code to require Realtors to 
inform potential homebuyers about 
what is within the historic district. 

Engelhart said he will contact the 
Coastal Association of Realtors, so all 
listing agents in the area must disclose 
such information as part of standard 
procedures or bylaws. 

Continued from Page 8
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Berlin informs residents about pollination
(July 9, 2020) Berlin might have ob-

served National Pollinator Week from 
June 22-28, but the buzz in town was 
toned down somewhat by the distancing 
requirements necessitated by the efforts 
to curtail the spread of covid-19. 

As a Bee City USA affiliate, the town 
did everything it could safely do to edu-
cate the public about the link between 
pollinators and a healthy planet. 

Town Administrator Jeff Fleetwood 
said during the June 22 Town Council 
meeting that Berlin would have fun facts 
about pollination in the shop windows and 
on social media in lieu of public events. 

Economic & Community Develop-
ment Director Ivy Wells said people 
could also obtain information about cre-
ating pollinator gardens at the Welcome 
Center as well as via social media posts. 

The Town of Berlin Maryland Face-
book page shared a digital booklet from 
U.S. Fish & Wildlife Service about at-
tracting pollinators to gardens.  

The use of native flowering plants will 
attract a variety of pollinators such as 
hummingbirds, bumble bees, soldier 
beetles, hummingbird moths and butter-
flies. 

Bee City Designation Committee 
members Mike and Helen Wiley’s 
daughter, Stacey Wildberger, published 
a blog post on the Cape Conservation 
Corps website on June 23, which high-
lighted the importance of planting for 
specific pollinators. 

“Many species have developed a spe-
cialist relationship with a particular family 
or even species of plant for life sustaining 
purposes,” she wrote. “Without having 
their particular plant species, they will not 
survive. There are generalist species that 
can feed on a wild variety of plants while 
the specialists are limited to specific 

plants.” 
Wildberger designed the pollinator 

garden on her parents’ property in Berlin 
with swamp milkweed for butterflies, 
native honeysuckle for hummingbirds as 
well as serviceberry and black-eyed su-
sans for bees. 

Currently, there are public pollinator 
gardens at Henry Park, Heron Park, 
Stephen Decatur Park and the town’s 
spray irrigation site.  

To protect pollinators, gardeners 
should avoid the use of pesticides. 
Rather, the U.S. Fish & Wildlife Service 
advises creating a diverse garden habitat 

for natural pest control.  
Pollination is essential to the food sys-

tem and has many environmental bene-
fits. 

According to the U.S. Forest Service, 
pollinators are vital to more than 150 food 
crops in the U.S., including blueberries, 
wild strawberries, apples, oranges, squash, 
tomatoes, sunflower seeds and almonds. 

In addition, pollination’s role in pro-
ducing healthy plants helps to provide 
clean air, purer water and preventing 
erosion. 

For more information, visit 
berlinmd.gov/save-the-bees/.

By Ally Lanasa 
Staff Writer

Viola reviews Pines amenity plans
checklist. 

“You’re right and we do have it,” he 
said. “They actually do have a report 
we can provide.”  

The list of offseason repairs at the 
Beach Club included replacing kitchen 
exhaust fans and sinks, water repairs, 
servicing equipment and removing an 
old palm tree. 

Other improvements were com-
pleted at the Racquet Sports Center on 
Manklin Creek Road, which included 
installing new toilets and repairing a 
significant water leak. 

“There has been a situation down 
there where there needed to be repairs 
to the chain-link fences,” he said. 

Viola said concrete work at the Rac-
quet Sports Center is on track for com-

pletion within two weeks. 
Public Works also recently 

wrapped up servicing equipment and 
repairing AC units at the Yacht Club.  

“There was a situation that the 
team fixed … with the HVAC system,” 
he said.  

Viola also expressed thanks to OPA 
members for exhibiting continued pa-
tience and understanding as reopening of 
amenities and facilities inches forward. 

“Overall … all the updates I’ve re-
ceived … have been positive,” he said. 
“Thank you to all the members of Ocean 
Pines who worked to make it a success.” 

Continued from Page 9



(July 9, 2020) After decades of spon-
soring community enrichment cam-
paigns, the Kiwanis Club of Greater Ocean 
Pines-Ocean City will mark its 40th an-
niversary this year, albeit in a subdued 
manner because of covid-19 concerns. 

Public Relations/Press Chairman Dave 
Landis said the group, 
which was originally 
designated as the Kiwa-
nis Club Berlin-Ocean 
Pines, held its initial 
meeting and officer elec-
tions on Feb. 20, 1980. 

“We wanted to let 
people know what we 
started with 40 years 
ago, how we progressed and the fact that 
we’re keeping it up,” he said.  

Echoing the mission of Kiwanis Inter-
national to support area youngsters’ suc-
cessful transition into adulthood, the 
local chapter has focused on fundraising 
and community projects over the years. 

Landis said efforts have included 
clothing and food drives, activities for 
nursing home residents, as well as spon-
soring Kiwanis Student Leadership 
Clubs in local schools.  

“We’re trying to do everything we can 
in spite of covid-19,” he said. “It has put a 
real challenge up to us to get things done.” 

Officially chartered on April 12, 1980, 
the Pines chapter was sponsored by the 
Kiwanis Club of Delmar, Delaware and 
initiated by James Grimm, who served 
as initial president after prior member-
ship in the Kiwanis Club of Baltimore. 

Elected along with Grimm that year 
were Vice President Jerry Henderson, 
Secretary Glenn Fickel and Treasurer 
Wilbur Rehkemper.   

Former Kiwanis president Ralph 
Chinn, who is currently 
on the Board of Direc-
tors and serves as Ki-
wanis Foundation 
chairman, was unfamil-
iar with the group prior 
to joining the ranks. 

“I joined Kiwanis 
back in April 1996 and 
before that I had never 
really heard of the organization,” he said. 
“Once I found out what Kiwanis was all 
about, I was very impressed with the 
concept.” 

   In 2004, the group adopted its cur-
rent designation after earlier operating 
as the Kiwanis Club of Ocean Pines. 

“When I joined there were separate 
clubs running from Delmar to Ocean 
Pines, Pocomoke, Crisfield, Chin-
coteague and Accomack County in Vir-
ginia,” he said. “We were called the 
Delmarva region under Division 15.” 

During his early days in Kiwanis, 
Chinn said, weekly Wednesday morning 
meetings were held at the old Ocean 
Pines Yacht Club. 

“We had 137 members associated … 
with about 90 some active every week at 
the meeting,” he said 

The weekly buffet breakfast affairs 

featured 50/50 raffles, which along with 
annual dues were the only funds avail-
able to cover operational costs.   

“Monies that we receive as a club 
from the public has to go into our service 
budget that supports the Ocean Pines 
area,” he said. 

Former Kiwanis President Carolyn 
Dryzga, who has been 
involved with the group 
for nearly a decade, was 
also unfamiliar prior to 
joining. 

While taking part in 
the annual Ocean Pines 
Craft Festival, Dryzga 
took note of a nearby 
Kiwanis table and was 
intrigued. 

“I walked over, introduced myself, 
and said what is Kiwanis,” she said. 

Suitably impressed with the group’s 

mission, Dryzga decided to attend an up-
coming event.  

“We went to the meeting and I was 
hooked,” she said. “It’s such a diverse 
service organization and it really sup-
ports this community in multiple ways.” 

In 1986, Kiwanis members launched 
the Stephen Decatur High School Key 
Club, followed by the K-Kids Clubs in 
Showell Elementary and Buckingham 
Elementary. 

In recent years, the Kiwanis Club of 
Greater Ocean Pines-Ocean City started 
the Builders Clubs in Berlin Intermediate 
School and Stephen Decatur Middle 
School, as well as an AKTION Club for 
adults with disabilities at Worcester 
County Developmental Center in Newark. 

“We are one of the very few organiza-
tions that is in the schools from kinder-
garten all the way to college,” Dryzga 
said. “We start teaching children in 

kindergarten about giving back to the 
community.” 

Kiwanis Membership Chairwoman 
Lynne McAllorum, who 
joined in 2003, has 
taken the lead role in 
recruitment for the past 
two years. 

“A lot of people who 
move to … or live in this 
area, especially … 
empty nesters, they are 
looking for ways to give 
back to the community and make a con-
tribution,” she said. 

When espousing the merits of mem-
bership to potential newcomers, McAl-
lorum notes that varying levels of 
involvement are possible. 

“I tell people when I’m looking for 
members, you can be a chief [or] you can 
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OP Kiwanis Club turns 40 during pandemic 
By Greg Ellison 
Staff Writer

See KIWANIS Page 12

Carolyn Dryzga
Dave Landis

Lynne McAllorum

Ralph Chinn



Page 12 Bayside Gazette July 9, 2020

be an Indian,” she said. “Some people 
like running things and some people 
don’t, so it’ s a question of capitalizing of 
peoples’ abilities.”  

Along with a variety of volunteer op-
portunities, newly minted members 
tend to appreciate social elements tied to 
working alongside like-minded individ-
uals, McAllorum said. 

“Most of what we’re doing is local in 
nature and it’s helping right here around 
you,” she said. “Even though we’re an in-
ternational organization the focus for 
each club is giving back to your local 
community.” 

Despite current social distancing re-
strictions from covid-19, the group spon-
sored a weekly food drive to support 
Diakonia, with face mask-clad members 
on hand to collect donations outside the 
Ocean Pines Community Center the past 
four Wednesdays. 

Landis said the outpouring of support 
has been impressive. 

“We’ve been getting a couple carful’s 
every week,” he said. 

Landis said the food drive would likely 
be paused for now, but could be resumed 
soon, depending on future developments. 

“We may … try to do it again some-
time later this summer,” he said. 

Other Kiwanis pursuits this year, such 
as a “Pancake Breakfast” originally slated 
for July are also on hold at the moment. 

“We’re still waiting to hear if the As-
sateague Room would be available, what 
the capacity could be and could you have 
a buffet line,” he said.  

Landis said the breakfast fundraising 
effort is tentatively set for September if 
social-distancing mandates are lifted.  

“We usually have another one in No-
vember,” he said.  

The club’s financial hurdles have 
mounted after more than a dozen hot 
dog fundraising efforts have been side-
lined this year. 

“We always do a lot with a hotdog 
sales at a lot of the community events,” 
he said. “The biggest one we usually have 
is the [Ocean Pines] craft show that they 
cancelled.” 

Creative measures are being adopted 
to compensate for that revenue loss, in-
cluding a lottery raffle in September.  

“We had to do that because we’re 
stuck right now and we can’t do a lot of 
our food fundraisers,” McAllorum said. 

Tied to the Maryland’s daily straight 
pick-3, the new Kiwanis yearlong lottery 
campaign will include 1,000 tickets 
numbered from 000-999 for $20 a pop. 

“It’s $20 a piece and you have 365 
chances to win because that number’s 
good all year from the pick 3 daily num-
ber at night,” Landis said. “That num-
ber’s dead when somebody buys it … so 
you no longer have it available.” 

While winning numbers pay a $20 

minimum, there are also 17 holiday prize 
pots of higher amounts. 

“If you hit that special day, you get even 
more money,” Landis said. “The biggest 
prize would be on Christmas of $250. 

Noting the odds of winning are signif-
icantly higher than typical drawings, 
Landis said the goal is raising $10,000 
to fund Kiwanis campaigns.  

“We really need this one and we came 
up with it because we need to get some-
thing done,” he said. “There’s no way we’re 
going to be able to pay out scholarships, 
and things that we usually fund with 
schools, if we don’t have any income.” 

Landis said members formed the Ki-
wanis Foundation in 1999 to establish a 
permanent endowment to support char-
itable undertakings, including scholar-
ships for top performing area high 
school graduates. 

After thinking outside the box to spon-
sor foster service projects following the 
covid-19 onset, Kiwanis members are hop-
ing to maintain fundraising levels through 
the end of its fiscal year on September 30. 

“We’re going to meet all our obliga-
tions this year to pay out but in October 
when our New Year starts, our incoming 
president, Steve Cohen, is going to be 
challenged with the amount of money 
that’s left to keep things running right,” 
Landis said. “We’ll figure it out and, 
hopefully, this annual lottery raffle might 
be the savior for us.” 

Regardless of having to shift plans for 
a 40th anniversary celebration, Landis 
said the larger mission remains focused 
on attracting younger members to carry 
the Kiwanis legacy forward. 

“There’s not that many of us and we 
are always in need of new blood,” he said. 

Landis said involvement in service 
clubs like Kiwanis has steadily declined, 
noting that while the group previously 
garnered more than 130 members, those 
totals have trended downward to 
roughly 50 presently. 

Chinn concurred that service clubs 
overall are struggling to attract fresh 
faces and perspectives. 

“It’s just not easy [and] people are not 
interested as much as back in 1996 when I 
joined,” he said. “We have some youngsters 
that stay for a year and then they’re gone.” 

Landis encourages civic-minded 
community members interested in con-
tinuing the Kiwanis Club’s mission of 
“serving the children” to consider joining 
the ranks. 

“You could join us and be the future 
of the club,” he said. “Kids need Kiwanis 
and Kiwanis needs you.” 

Further information is available on-
line at kiwanisofopoc.org or by visiting 
the Kiwanis Club of Ocean Pines-Ocean 
City Facebook page.  

To inquire about membership email 
Landis at d.landis@mchsi.com or call 
410-641-7330.

Continued from Page 11

Kiwanis members hope to attract fresh faces

OP Library garden set for revamp during fall  
(July 9, 2020) Although plans are on 

hold until fall, modifications are on tap 
for the Ocean Pines Library Memorial 
Garden, which has been revamped over 
the past few years. 

Worcester County Library Director 
Jennifer Ranck said the Ocean Pines 
branch, which opened in 1999, was 
funded in part through the sale of me-
morial bricks that were installed just out-
side the entrance. 

“Out of that space grew a garden with 
hydrangea bushes and flowing plants 

around that brick area,” she said. “It’s 
kind of grown from there.” 

In recent years, a handful of master 
gardeners, under the guidance of Ginny 
Rosenkranz with the University of Mary-
land Extension, have made numerous 
improvements and reinvigorated the lo-
cation. 

Rosenkranz, the Commercial Horti-
culture Extension Educator for Worces-
ter, Wicomico and Somerset Counties, 
also serves as the Master Gardener Co-
ordinator and coordinates an annual 
Master Gardener Training Program. 

Sandy Kelley, one of Rosenkranz’s 

protégés, got involved at the site in Aug. 
2018 after recognizing the area required 
attention. 

“Normally, there are plant clinics on 
Tuesdays at the Ocean Pines Library,” she 
said. “It started because I walked out of 
one of them into the garden and thought, 
‘Wow, this looks like an area of need.’” 

Kelley, along with gardening associ-
ate Elena Ake, approached the Friends 
of the Ocean Pines Library to approve 
their vision and lend financial backing. 

“They funded us and they’ve been 
wonderful collaborators,” she said. 

After spending a few months working 

the soil, in Oct. 2018 the area was closed 
while a new roof and gutter system were 
installed and remained fenced off until 
April 2019. 

“That was the first one. We started 
cleaning it up and had been putting in 
some new plants and putting designs to-
gether,” she said. “That was short-lived.” 

Kelley said a handful of master gar-
deners trained by Rosenkranz resumed 
their work that May. 

Ranck said after the building im-
provements were completed, problems 
arose with the outside growth. 

By Greg Ellison 
Staff Writer

See ROSENKRANZ Page 13
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“After that work was done, we had a 
little bit of standing water in one part of 
the area,” she said. 

Corrective actions performed last fall 
included re-grading the slope and re-
moving several trees.  

“We had some trees we had to remove 
because the leaves were getting into the 
gutter and that wasn’t working properly,” 
she said. “We removed trees that were 
probably too close to the building.” 

Kelley said the area in question in-
cluded a huge swath of garden that had 
run along the long length of the library 
building.  

“They had a pipe problem and things 
were getting backed up,” she said. “There 
were four large tress that were removed 
because, apparently, the roots wrapped 
around the existing pipes.” 

The entire section was sodded with 
shrubbery and trees removed. 

“There was a huge tree and it was 
buckling the brick,” she said. 

Kelley and associates subsequently 
provided input to county officials to ad-
dress the issues. 

“We gave them our suggestions for 
the trees, and they did try to save several 
of the shrubs and bushes that were re-
moved,” she said. “I was told they would 

be digging some new beds to hold over 
these plants.” 

Kelley said at this point there are two 
beds remaining with plants installed. 

“They created a new one that runs par-
allel out in back with some of the plants 
that they dug out to keep them alive,” she 
said. “We’ve given them suggestions as to 
the trees to return that are much smaller 
in size and would still give a canopy.” 

Kelley said for now the master gar-
deners work remains on hold. 

“We’re on a pause and we’ve been 
told to hold our breath,” she said. “The 
master gardeners are only going to be 
weeding and not designing, cleaning or 
planting and we were told we probably 
weren’t needed until the fall.” 

Ranck said the gardeners have done 
a stellar job of maintaining the area. 

“We have a nice area now and we 
have a lovely volunteer garden group 
that we’ll work with in the fall when it’s 
a better planting season,” she said. 

Kelley said her group is excited to re-
sume work on the remembrances gar-
den later this year. 

“Obviously, they’re going to need to 
put some more trees back in there be-
cause they need the canopy as it would 
be hot as blazes in that garden other-
wise,” she said

Pines Community Church’s 
Sarah’s Pantry soldiers on

(July 9, 2020) The Community 
Church At Ocean Pines outreach min-
istry, which helped alleviate food short-
ages with its Sarah’s Pantry operation 
throughout the coronavirus shutdown, 
has reopened its Shepherd’s Nook Thrift 
Shop and Flea Market in limited capac-
ity. 

Pantry manager Marian Bickerstaff 
said in addition to amended operations 
for food donations and distribution since 
mid-March, the ministry’s other out-
reach efforts have resumed in recent 
weeks. 

“Sarah’s Pantry was in operation 
through the entire pandemic,” she said. 
“The thrift store and flea market, our re-
tail entities, had to be closed along with 
other stores.” 

Bickerstaff said the doors at Shep-
herd’s Nook reopened, with health-
safety guidelines in place, as Maryland 
rolled back more pandemic restrictions 

“The Shepherd’s Nook store and the 
flea market is open now too, and they 
have changed their procedures as well,” 
she said. 

Both projects have altered business 
operations because of the novel coron-

Continued from Page 12

Rosenkranz trains volunteers 

GREG ELLISON/BAYSIDE GAZETTE 
Further modifications are on tap later this year for the Ocean Pines Library Memorial Garden, 
which is under the purview of a handful of master gardeners trained by Ginny Rosenkranz with the 
University of Maryland Extension.

By Greg Ellison 
Staff Writer

See SARAH’S Page 14



avirus. 
“The pantry used to have people 

come in, and we would fill their order 
from a form they fill out inside the build-
ing,” she said.  

Bickerstaff said that process was 

switched in March to phone-in proce-
dures. 

“We’re doing business differently,” 
she said. “Now what we’re doing is post-
ing our phone number on the door and 
asking them to remain in their car while 
they make the phone call.” 

Orders are then filled by pantry vol-
unteers and brought outside to waiting 
vehicles with no physical contact.  

Bickerstaff, who had concerns about 
getting enough food to meet client needs 
earlier this year, was surprised by the 
flood of support from individuals and 
businesses.  

“The generosity of our community — 
if there’s anything that’s blown me away, 
it’s that,” she said.  

Besides the backing from congrega-
tion members and the general public, 
support was lent by Food Lion, Wawa 
and Mountaire Farms. 

“We’ve had businesses and people 
drop off checks and food,” she said. 

Last year, Sarah’s Pantry dispersed 
more than 100,000 pounds of food to an 
average of 300 clients monthly, largely 
through a referral program with 
Worcester County. 

“We’re serving the whole county and 
we did that the entire time,” she said. 
“We have a pantry that operates pretty 
much on referrals from agencies, but we 
would never turn anyone away that’s 
hungry.”  

Bickerstaff said in many instances 
pantry staff provide clients information 
about additional county services that 
could be of assistance. 

‘”We actually share food with other 
food banks,” she said. “We’ve had volun-
teers who have been driving to 
Pocomoke, where the need is really 
great, and sharing some of the food 
down there.” 

Much to her amazement, Bickerstaff 
said numerous residents contacted the 
pantry during the outbreak to volunteer 
their services.  

“The biggest surprise to me was get-
ting phone calls from people wanting to 
help,” she said.  

The now reopened Shepherd’s Nook 
Thrift Shop and Flea Market, in addition 
to limiting the number of consumers al-
lowed inside at one time, has instituted 
other health-safety practices. 

“They are asked to have their temper-
ature taken at the door and they must 
wear a facemask,” she said. 

The precautions carry further signifi-
cance due to the adjacent children’s day-
care at the Little Lambs Learning Center. 

“We need to be extremely careful of 
what we do here and how it could affect 
the children,” she said. 

Both Sarah’s Pantry and Shepherd’s 
Nook are open Wednesdays-Saturdays 
from 9 a.m.-1 p.m. 

For more information contact Sarah’s 
Pantry at 410-641-8392. 
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Sarah’s Pantry volunteers remain on point 

Ghost tours offer history of Eastern Shore
(July 9, 2020) The Chesapeake Ghosts 

Tours has resumed its tours in Ocean City 
and Berlin for the seventh year.  

“I started the tours because I wrote a 
book about the haunted Eastern Shore, 
and I did a Facebook page for it. It was 
just very, very popular,” said Mindie 
Burgoyne, owner and founder of the 
touring company and author of the 
“Haunted Shore” series.  

After more than a year of declining re-
quests to do tours, Burgoyne finally de-
cided to respond to the local demand. 

“We were very successful right off be-
cause of that demand,” she added. 
“There’s nothing like it. There really aren’t 
any regular weekly tours on the shore.”  

With a limited staff, more than half of 
the ghost walk tours have been discon-
tinued this year. 

“We are in 11 towns, 
but we’re only doing 
four towns right now,” 
Burgoyne said. “That’s 
Ocean City and Berlin 
and then St. Michael’s 
and Cambridge.” 

Also because of 
covid-19, the tour 
groups are limited to 10 

people, including the tour guide. 
“People that came together can stand 

together, but they have to socially dis-
tance at least six feet from any other 
group [on the tour],” Burgoyne said. 
“They just have to stand apart from each 
other, and they’re willing to do that, but 
the guide has to kind of manage that.  

“And if the governor’s orders lift and 
allow us to do more than 10 people, then 
we’ll start expanding as the demand 
grows,” Burgoyne continued. “We’ll 

open up our other towns, and we’ll go 
back to doing it how we used to.” 

Typically, each tour group has 20-25 
people, she said. 

Masks are not required because the 
tours are outdoors, but participants are 
invited to wear masks if it makes them 
more comfortable. 

The Ocean City Ghost Walk includes 
stops such as the Ocean City Life-Saving 
Station Museum, Trimper’s Rides, The 
Crying Indian and the Plim Plaza.  

Burgoyne added that the properties 
vary per tour.  

The nighttime 1.5-mile walk runs be-
tween the inlet and Fourth Street in the 
historic district.  

One walk begins at the Ocean City 
Life-Saving Station Museum at the 
southern end of the Boardwalk and the 
other starts at Shenanigans on Fourth 
Street. They are the same tour but in op-

posite directions. 
“It’s a great storytelling experience,” 

Burgoyne said. “It’s a great visitor expe-
rience. It’s something different they can 
do.” 

The Berlin Ghost Walk is also about 
1.5 miles. 

While standing outside properties, 
such as the Atlantic Hotel, St. Paul’s 
Graveyard and the Calvin B. Taylor 
Bank, haunting stories are recounted 
and unexplained events are shared. 

Sightings on the town’s Main Street 
include the famous Ned France and a 
soldier in uniform walking near Pitts 
Street, according to the Chesapeake 
Ghosts website. 

In addition, the Atlantic Hotel report-
edly has five ghost stories associated 
with it and ghostly activity is said to 
occur at the establishment. 

By Ally Lanasa 
Staff Writer

Mindie Burgoyne

Continued from Page 13

See HAUNTED Page 15

Sarah’s Pantry volunteers, 
from left, manager Marian 
Bickerstaff, Carlyn Crout 
and Sidney Ward sort 
through food donations, 
while adhering to 
pandemic safety 
guidelines to maintain 
operations at the 
Community Church At 
Ocean Pines outreach 
ministry. The pantry is 
stocked with an 
assortment of items.  
PHOTO COURTESY JOSH DAVIS
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PICK-UP AND DELIVERY AVAILABLE! 
ORDER ONLINE: paradisegrillandpizzeria.com • 410-641-8100 

11022 Nicholas Lane • Ocean Pines, MD 21811 
(in the Village Square Shopping Center at the South Gate)

APPETIZERS 
Mozzarella Sticks (5 pcs) 5.99 

Onion Rings (10 pcs) 6.99 
Chicken Fingers (5 pcs) 7.99 

Jalapeño Poppers (6 pcs) 6.99 
Fried Pickles (10 pcs) 6.99 
Broccoli Bites (10 pcs) 6.99 

Breaded Mushrooms (15 pcs) 6.99 
Garlic Knots (8 pcs) 4.99 

Breadsticks 4.99 
Cheesy Bread 6.99 
French Fries 3.49 
Cheese Fries 4.49 
Old Bay Fries 3.99 
Gravy Fries 3.99 
Mega Fries 7.99 

Popcorn Shrimp 7.99 
Meatball (4 pcs) 4.49 

Potato Pierogi (6) 6.99 
Chicken or Steak Quesadilla 8.99 

APPETIZER PLATTER 8.99 
 

CHICKEN WINGS 
Hot, Mild or BBQ with Blue Cheese or Ranch 

& Celery. Extra Dressings  

or Celery 0.50  
FRESH WINGS 

10 Pcs 9.99 
20 Pcs. 18.99 
40 Pcs. 35.99 

WING ZINGS (Sauce on Side) 
10 Pcs 12.49 
20 Pcs. 20.99 
40 Pcs. 37.99 

 
CLUBS $9.99 

Served on white, wheat or rye bread with 

bacon, lettuce, tomato and French fries  
Chef Club 

Turkey Club 
Roast Beef & Swiss Club 

Tuna Salad Club 
Chicken Salad Club 

B.L.T Club 
Ham & Swiss Club 

Additional Toppings Available for Extra Charge 
 

SALADS 
Made with Fresh Veggies. All Salads  

are served with pita bread  
Garden Salad 6.99 
Caesar Salad 6.99 
Chef Salad 8.99 

Chicken Salad 8.49 
Tuna Salad 9.49 

Grilled Chicken Salad 8.99 
Chicken Caesar Salad 8.99 

Blackened Chicken Salad 9.49 
Hot N Spicy Chicken Salad 8.99 

Greek Salad 8.49 
Southwest Chicken Salad 9.99 

Grilled Shrimp Salad 10.99 
Paradise Salad 9.99 

Antipasto Salad 9.99 
Cranberry & Walnut Salad 9.49 

Mediterranean Salad 9.99 

COLD SUBS $8.49 
We slice our meats fresh daily! 9” Subs come with lettuce, 

tomato, raw onions & Provolone cheese (unless specified)  
Ham & Turkey Sub 

Roast Beef Sub 
Tuna Salad Sub 

Chicken Salad Sub 
Italian Sub 

Vegetarian Sub 
Turkey 
Ham 

 
WRAPS $8.99 

Served with lettuce, tomato and onion with French fries  
Fajita Wrap 

Cheese Steak Wrap 
Chicken Cheesesteak Wrap 

Grilled Chicken Wrap 
Crispy Chicken Wrap 

Reuben Wrap 
Chicken Caesar Wrap 
Chicken Salad Wrap 

Tuna Salad Wrap 
Turkey Wrap 

Roast Beef Wrap 
Ham & Cheese Wrap 

Italian Wrap 
Veggie Wrap 

 

PIZZA 
Always Fresh & Delicious Our Pizzas are Served  

with a Side  Garlic Dipping Sauce (Extra .75)  
Medium 12” 6 Slices • Large 16” 8 Slices   

Square 16”x16” 16 Slices 
Plain Cheese Med 9.49 • Lrg 11.99 • Sq 13.99 

Additional Toppings Med .99 • Lrg 1.49 • Sq 1.99 
White Pizza Med 11.49 • Lrg 14.99 • Sq 18.99 
Hawaiian Med 10.99 • Lrg 13.99 • Sq 16.49 

Vegetarian Med 14.49 • Lrg 17.99 • Sq 20.99 
Meat Lover Med 14.49 • Lrg 17.99 • Sq 20.99 
Artichoke Med 13.49 • Lrg 16.99 • Sq 19.99 

Paradise Special Med 14.49 • Lrg 17.99 • Sq 20.99   
Slice of Cheese Pizza 2.99 •  Slice of Pepperoni Pizza 3.49 

Additional Slice Topping 0.50 
 

TOPPINGS: 
MEAT: Pepperoni, Sausage, Meatball, Ham, Bacon, 

Gyro, Chicken, Anchovies 
VEGETABLES: Mushroom, Green Peppers, Tomato, 

 Red Onions, Sweet Peppers, Pineapple, Banana  
Peppers, Jalapeño Peppers, Black Olives, Broccoli, 

Spinach, Artichoke, Corn, Extra Cheese 
 

GOURMET PIZZA 
One size only (16” Round Large)  

Florentine Pizza 14.99 
Chicken Alfredo 13.99 

BBQ Chicken 14.99 
Buffalo Chicken 14.99 

Italian Meat 15.99 
Philly Cheese Steak 16.99 

Crab Meat Pizza 17.99 
Mediterranean Pizza 16.99 

Rancher’s Chicken Pizza 14.99 
Margarita Pizza 13.99 

STROMBOLIS 
Medium Large  

Steak Med 11.49 • Lrg 14.49 
Chicken Med 11.49 • Lrg 14.49 
Italian Med 11.99 • Lrg 14.99 

Vegetarian Med 12.49 • Lrg 15.49 
Meat Lovers Med 12.49 • Lrg 15.49 
Pepperoni Med 11.99 • Lrg 14.99 

Paradise Special Med 12.49 • Lrg 15.49 
Calzone Med 11.99 • Lrg 14.99  

Additional Toppings Med .99 • Lrg 1.49 

 

DELI SANDWICHES $8.49 
On white, wheat or rye bread with lettuce, 

tomato, American cheese & French Fries  
Ham Sandwich 

Chicken Salad Sandwich 
Tuna Salad Sandwich 

Turkey Sandwich 
Roast Beef Sandwich 

Turkey & Ham Sandwich 
BLT 

 
RUSTIC SANDWICHES $9.99 

Served on a ciabatta roll with French fries  
Grilled Chicken Rustic 

Rancher’s Chicken Rustic 
Cheese Steak Rustic 

Buffalo Chicken Rustic 
Cheeseburger Rustic 

 
BURGERS 

Hamburger 6.49 
Cheeseburger 7.49 

Bacon Cheese Burger 8.49 
Deluxe Cheeseburger 8.99 

Paradise Burger 7.99 
Pizza Burger 7.99 
Texas Burger 8.99 

 
OVEN BAKED HOT SUBS 

Served on 9” Sub Roll  
Cheese Steak 8.99 

Philly Cheese Steak 9.49 
Chicken Cheese 8.99 

Philly Chicken Cheese 9.49 
Pizza Steak Sub 9.49 

Buffalo Chicken Cheese Steak 9.49 
Meatball Parmesan 9.49 

Hot Italian Sausage Parmesan 9.49 
Chicken Parmesan 8.99 

Eggplant Parmesan 8.99 
Fried Flounder Sub 9.99 
Cheeseburger Sub 9.49 

Paradise Cheese Steak 8.99 
 

HOT SANDWICHES 
Grilled Chicken Sandwich 7.99 

Crab Cake Sandwich 11.99 
Chicken Gyro Sandwich 8.49 

Lamb Gyro Sandwich 8.99 
Reuben Melt 8.99 

Patty Melt 8.99 
Crab Cake Melt 12.99 

COMPLETE DINNERS 
Served with a fresh green salad and mashed  

potatoes or French fries. No substitutions please.  
Fried Chicken (4) 11.99 

Chicken Fingers (5) 11.49 
Liver Onions 12.99 • with Bacon 13.99 

Hamburger Steak 12.99 
Country Fried Steak (2) 12.99 

Open Face Hot Roast Beef 11.99 
Open Face Hot Turkey 11.99 

Fried Flounder (2) 14.99 
Jumbo Fried Shrimp (8) 15.99 

Fried Seafood Platter 18.99 
Fish & Chips (4) 13.99 

Broiled Maryland Crab Cake (2) 18.99 
 

ITALIAN DINNERS 
Served with Salad & Garlic Bread  

Spaghetti with Marinara 9.99 
Spaghetti with 4 Meatballs 11.99 
Spaghetti with Meat Sauce 11.99 

Cheese Ravioli (6) 11.99 
Stuffed Shells (4) 11.99 

Baked Ziti 10.99 • with Meat Sauce 11.99 
Baked Meat Lasagna 11.99 
Chicken Parmigiana 12.99 
Eggplant Parmigiana 12.99 

 

PARADISE SAUTEE DISHES 
All sautéed specials are served over linguine  

with salad & garlic bread  
Chicken ala Broccoli 15.99 

Chicken Alfredo 14.99 

Shrimp Alfredo 17.99 
 

CHILDREN’S CORNER $6.99 
For Children 12 and under only  

Chicken Tenders (3) 
Mozzarella Sticks (3) 

Grilled Cheese 
Cheese Burger 

Kid’s Spaghetti with 2 Meatballs 
 

DESSERTS 
Strawberry Topping Available  

N.Y. Style Cheesecake 4.49 
Chocolate Cake 4.49 

Carrot Cake 3.99 
Lemon Italian Cream Cake 3.99 

Tiramisu 3.99 

Homemade Rice Pudding 2.99 
 

BEVERAGES 
PEPSI PRODUCTS  

20 OZ. and 2 Liters 
Can Soda and Bottle Water, 
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FRIED CHICKEN SMOKER’S 
PICNIC PACK 

3 lbs. Red Pork BBQ 
12 sandwich rolls 
1 pint coleslaw 

1 pint potato salad 
1 pint macaroni salad 

& 6 brownies 
$59.99

HOMEMADE SIDEKICKS 
Potato Salad • Cole Slaw • Macaroni Salad • Baked Beans • Mashed Potatoes & Gravy 
Collard Greens • Macaroni & Cheese • Garlic Green Beans • Hot Cinnamon Apples 

Tomato Cucumber Salad (summer)       
Single $2.50 • 1/2 Pint $3.99 • Pint $5.99 • Quart $9.99

Homemade Banana Pudding $2.82 • Cheesecake $4.70 
Ghiradelli  Fudge Brownie $1.65 • Fruit Cobbler $4.70

SMOKER’S FAMILY DEALS 
DEAL #1 
8-Piece Fried Chicken with 3 Half Pints of 
Homemade Sides & 4 Cornbreads........$23.99  
DEAL #2 
12-Piece Fried Chicken with 3 Half Pints of 
Homemade Sides & 6 Cornbreads........$27.99  
DEAL #3  
16-Piece Fried Chicken with 2 Pints of 
Homemade Sides & 6 Cornbreads........$32.99  
DEAL #4  
2 Smoked Half Chickens with 3 Half Pints 
of Homemade Sides & 4 Cornbreads....$23.99 

DEAL #5  
1 Rack of Baby Back Ribs & 2 Smoked 
Half Chickens with 3 Half Pints of Homemade 
Sides & 4 Cornbreads.........................$52.99  
DEAL #6  
2 Racks of Baby Back Ribs & 2 Smoked 
Half Chickens with 3 Pints of Homemade 
Sides & 8 Cornbreads.........................$74.99  
DEAL #7 
2 Racks of Baby Back Ribs with 
3 Half Pints of Homemade Sides & 4  
Cornbreads.......................................$54.99 

CATERING MENU 
YES! WE CAN CATER YOUR OFF PREMISE PARTY!! 

All BBQ Meats are available by the pound & sides by the quart. 
Pulled Pork • Beef Brisket • Pulled Chicken 
Rack of Ribs • Half Chickens • Fried Chicken 

call ahead & allow 48 Hours notice. Pick Up only!!

 SANDWICHES 
Your choice of any Sandwich and 2 Homemade Sides Just $3.99 more! 

 
Fresh Hand Pulled Pork with our sweet red sauce ....................................$8.99 
Pulled Chicken BBQ ..............................................................................$8.99 
Carolina Pork BBQ with our vinegar sauce ...............................................$8.99 
Beef Brisket BBQ ..................................................................................$9.99 

  SIGNATURE SANDWICHES 
Big Bad Wolf Eat three piggies! Smoked sausage topped with our red pork bbq, bacon and cheese 
sauce served on a sub roll ...........................................................................................$10.99 
Cajun Catfish hand-breaded spicy Cajun style, deep fried and served with 
creole mayo, lettuce and tomato served on a sub roll ............................................$9.99 
The Hell Cat! Extra spicy hand breaded catfish, deep fried with a sriracha mayo, lettuce and tomato..$9.99 
Smoker’s Southwestern Smoked chicken breast, bacon, sharp cheese & BBQ sauce........$8.99 
Smoker’s BBQ Dog 1/4 lb. smoked all beef hot dog with our red sauce 
and topped with slaw ...................................................................................$5.99 
Smoker’s BBQ Burger 1/4 lb. burger with our signature hand pulled BBQ pork on top ..$8.50 

CLASSIC SANDWICHES 
Turkey BLT Fresh smoked breast available hot or cold.............................................$8.99 
Smoked Tuna Salad Our own smoked tuna made with our secret recipe ...............$9.50 
Smoked Chicken Salad Made with our own smoked chicken and secret spices .......$8.99 
Shrimp Salad...........................................................................................$9.99 
Fresh Catfish Lettuce, tomato and tarter sauce ................................................$9.99 
Smoked Chicken Breast Lettuce, tomato & mayo........................................$7.99 
Meatloaf ...............................................................................................$7.99 
Big Guy Cheeseburger 1/2 lb. double ........................................................$7.99 
Lil Guy Cheeseburger 1/4 lb. single ..........................................................$5.99 
All Beef Hot Dog 1/4 lb.A big boy...............................................................$5.50 
Sausage with peppers and onions..................................................................$7.50 

CLASSIC DINNERS 
Served with choice of two sides and cornbread 

Pork Tenderloin Tender, tender, tender!..................................................$13.99 
Meatloaf  Homemade like Mom’s .............................................................$14.99 
Hot Beef & Gravy Tender beef on texas toast with lots of gravy...................$14.99 
Cajun Fried Catfish .....................................................................................$14.99 
Fresh Deep Fried Catfish  ..........................................................................$14.99

SAVE TIME & ENERGY: Have us prepare & package food for your next 
get-together or beach bash. Just call to place orders & set-up pick up time.

OPEN 10 AM Until for Lunch & Dinner 
Route 611 • West Ocean City, MD 

www.SmokersBBQPit.com

410-213-0040
STARTERS 

Homemade Chili............Cup $3.95 ..............Bowl $4.95 ..add cornbread for $.60 
Denise’s Cream of Crab the Best in Ocean City!..........Cup $6.50...............Bowl $7.99 
Smoked Fish Dip our smoked fish, cream cheese and secret spices ......................$9.99 
Smoked Tuna or Salmon Chunks served with homemade mustard sauce and crackers ..
.................................................................................................................market price 
Jumbo Smoked Wings 1 lb of wings in your choice of Hot or BBQ ......................$9.99 
Pork Nachos nachos topped with our red pork BBQ, cheese sauce, salsa and sour cream  
...........................................................................................................$11.99 
Fried Dill Pickle Spears served with homemade ranch dressing...........................$4.99 
Chili Cheese Fries....$4.99   Onion Rings....$4.99   Mozzarella Sticks....$5.50 
Nachos & Cheese.......$4.99            BBQ Fries.......$6.99

FRESH FROM THE PIT 
Sliced thin and stacked on a Kaiser Roll – Sauces available on the side 

Pit Beef .......$10.99 Pit Ham.........$7.99 Pit Turkey.......$8.99

ON THE LIGHTER SIDE 
 Caesar or Garden Salad ......................................................................... $5.99 
   Add Chicken Breast or Chicken Salad ................................................... Additional $4.99 
   Add Tuna or Shrimp Salad .....................................................................Additional$5.99 
Stuffed Tomato (In Season Only)   
   With Chicken Salad.................$8.75       With Tuna or Shrimp Salad..........$9.25 
Chef Salad...............................................................................................$9.99 

addiTional sides  
aVailaBle BY THe PinT
addiTional sides  

aVailaBle BY THe PinT

SMOKER’S FEED BAG 
1 Rack of Baby Back Ribs, 1 Smoked Half Chicken, 1 lb. Red Pulled Pork, 3 Pints of 
Homemade Sides & 4 Cornbreads.........................................................$59.99

*All menu prices are subject to change without notice.

For Kids 10 & Under inclUdes soda & Fries.
Grilled Cheese $5.99 • Hot Dog $5.99 • Cheeseburger $6.99    

Mac & Cheese $6.99 • Chicken Tenders $6.99 • Mini BBQ Sandwich  $7.99 • Ribs (1/3 Rack) $7.99

  FEAST FOR TWO! Only 42.99!
Full Rack of Baby Back Ribs, Half Chicken, 3 Half Pints of Homemade Sides 

& 2 Cornbreads

our BBQ is slow smoked overnight! 
MaKe anY sandWicH a PlaTTer!
our BBQ is slow smoked overnight! 
MaKe anY sandWicH a PlaTTer!

a little something different We call our owna little something different We call our own

BBQ DINNERS 
Served with choice of two sides and cornbread  

Baby Back Ribs.................................Whole Rack $23.99      ..Half Rack $16.99  
Smoked Chicken .....Half Bird $13.99 .......1/4 White $9.99......1/4 Dark $8.99 
Brisket Burnt Ends.....A Locals’ Favorite!.... $16.99 

U PICK MEAT PLATE! Pick 2 Meats..........$16.99 
Pick 3 Meats..........$19.99

Choose from our Red Pork BBQ, Carolina BBQ, Beef Brisket or Chicken BBQ. 
Served with choice of two sides and cornbread.

We only use fresh chicken, cooked to order so please 
allow 20 minutes 

By The Bucket 
(8) Piece...............................$14.99 
(12) Piece .............................$19.99 
(16) Piece .............................$24.99 
Fried Chicken Platters 

served with cornbread and your choice of 2 sides 
2 Piece..Dark $8.99..2 Piece White $9.99 
3 Piece..$10.99  4 Piece............$12.99 
Chicken Tenders .................$10.99

MUNCHIES 
Fries sm $3.99 lg $6.99 • Sweet Potato Fries sm $4.50 lg $7.50 • Mozzarella Sticks $6.50 

Hush Puppies sm $3.99 lg $4.99 Nachos & Cheese  $4.99 • Cornbread $.60 
Sweet Corn Bites sm $3.99 lg $4.99 

BBQ Fries (w/real Cheddar Ceese, our sauce & Homemade Ranch) $6.99 

Please no substitutions

Prepared Fresh Daily 
In House

KIDS MEALS For Kids 10 & Under inclUdes soda & Fries.

1/2 lb. Pulled Pork Red or Carolina......$8.99 
1/3 Rack Baby Back Ribs.................$6.99

Sausage Link................................$6.99 
1/4 White Chicken Breast & Wing.......$7.99 
1/4 Dark Chicken Leg & Thigh............$6.99

ADD-ON SAMPLERS

DESSERTS

Combos 
Half Chicken, 1/3 Rack Ribs $17.99 • 1/4 Dark, 1/3 Rack Ribs $14.99  

1/4 White, 1/3 Rack Ribs $15.99

Authentic Slow Smoked BBQ 
& Homestyle Cookin’
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410-213-0448  
Rt 611 – On The Road To Assateague 

1/2 Mile South of Rt. 50  
9724 Stephen Decatur Hwy.  

Ocean City, MD 21842 
Open Everyday 9am-9pm+

Rt. 50

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

For Delivery, Please Call 410-213-CRAB (2722)

Sold by the Dozen gf ...............MARKET PRICE
Local Steamed Crabs

Appetizers

CARRY-OUT SPECIAL
Monday-Friday 11am to 3pm

$251 Dozen Steamed Crabs
while supplies last

Captain Joe’s Fresh Shrimp gf ..... MARKET PRICE 
   Fresh off the boat - by the pound  

Grouper Bites.............................................  10.99 
    Trimmed & breaded right here - served with our famous grouper sauce  

Homemade Crab Dip.................................  13.99 
    Handpicked crabmeat & melted cheeses -  served with house  

    made tortilla chips  

Sautéed Clams gf ....................................... 12.99 
    Virginia clams sautéed in chardonnay, garlic & butter                       

    served with a toasted roll  

Prince Edward Island Mussels gf full pound.....  9.99 
    Canada’s best sautéed in chardonnay, garlic & butter                       

    served with a toasted roll  

Soft Crab Nuggets ......................................13.99 
    Eastern Shore favorite - lightly breaded & fried  

Fried Green Tomatoes (in season)....................10.99 
    Straight from Jersey - lightly breaded & fried   

Shrimp Quesadilla......................................13.99 
    Fresh shrimp, our own pico & creamy cheese between 2 flour tortillas  

Bone-In Wings............................................ 11.99 
    Choice of dipping sauce: BBQ, Hot or Shrimp Boat spice  

Eastern Shore Sampler...............................14.99 
    Fried shrimp, fried clams, single-dipped oysters & handmade hush puppies  

Seaside Salt Oysters (6).............................. 11.99 

Hog Island Oysters on Half Shell (12)........ 19.99 

Soups
“Jumbo Lump” Cream of Crab  
    Jumbo pieces of Maryland blue crab in creamy broth 

Spicy Seafood Gumbo gf 
    Spicy blend of shrimp, clams, crab & Andouille sausage in a              

    tomato sauce  
         cup..... 5.99          bowl..... 7.99          quart..... 24.99

CRABS
DINE-IN

Monday-Friday 11am to 3pm

ALL YOU 
CAN EAT

Each

House Salads
Entree Salad gf.....................................            7.99 
    Mixed greens, carrots, tomatoes, with our “Shrimp Boat” vinaigrette, 

    ranch or blue cheese  

Topped with sautéed shrimp gf .....add            5.99 
Topped with yellow-fin tuna gf ......add           6.99 

Topped with shrimp salad gf ..........add           6.99 

Side Salad gf ....................................add           4.99

Homemade Sides
Tangy Coleslaw gf..............................  3.89  

Red Skin Potato Salad....................... 3.89 

Garlic Smashed Potatoes.................. 3.89 

Fresh Green Beans gf .........................3.89 

Corn-on-the-Cob (2)(in season) gf ...........3.89 

Cuke, Mater, Onion Salad (in season) gf ..  3.89 

Side Baskets
Hush Puppies..................................... 4.49 

Hand-Cut Fries gf ............................... 4.49 

Sweet Potato Fries gf .........................5.99 

Fried Green Beans................................5.99 

Clam Strips........................................... 5.99 

Baskets
Served with hand-cut fries & small coleslaw 

Fried Shrimp hand-breaded here daily..........16.99 
Beer-Battered Clam Strips................13.99 

Single-Dipped Oysters (6) lightly breaded...15.99 
Fish Boat flounder or fish of the day................14.99

gf = Gluten free menu item available.  

All items are prepared in a kitchen near gluten. Please advise your server of any food allergies.  
Eating raw or undercooked fish, seafood or beef may lead to foodborne illness

1/2 lb. Burgers
Served with hand-cut fries 

Handmade Cheeseburger ................12.99 
    With 100% American or smoked cheddar cheese 

Smokehouse Burger .........................15.49 
    With bacon, cheddar & barbecue sauce 

Chesapeake Burger .......................... 17.99 
    Topped with our tasty crab dip

Drinks
Fountain Drinks .................................  2.99 
    with complimentary refills: Coke, Diet Coke, 7-Up,  

    Orange, Root Beer, Lemonade 

House-Brewed Tea & Sweet Tea......... 2.99 
Bottled Spring Water.......................... 1.99 
Coffee................................................... 2.99

Desserts
Homemade Brownie Sundae............. 5.99 
Key Lime Pie........................................ 5.99 
“Key Lime Pie Company” as seen on CNBC’s The Profit 

Ask your server for any other selections

Samiches

Jumbo Lump Crab Cake..........................18.99 
    Fresh handpicked crabmeat broiled golden brown  

Shrimp Sliders......................................... 13.99 
    2 little samiches with our special sauce as featured in 

    The Baltimore Sun  

Lobster Roll gf..........................................18.99 
    Fresh local lobster served on traditional New England roll 

Soft Crab Samich.....................................13.99 
    Local favorite sautéed crispy in butter 

Fresh Tacos shrimp or tuna ..........................13.99 
    Fresh shrimp or yellow-fin tuna served with fresh pico, cheese &  

    our homemade sauce on flour tortilla 

Fried Oyster Tacos...................................14.99 
    2 tacos with single-dipped oysters, fresh pico, cheese & our  

    homemade sauce on flour tortilla 

Po’ Boy Samich fried shrimp or oysters..........14.99 
    Homemade seafood delights served on a hoagie & dressed  

    with lettuce, tomato & mayo 

Shrimp Salad Samich gf ..........................13.99 
    Fresh shrimp, light mayo, lemon & Shrimp Boat spice make this  

    the best shrimp salad around

All served with garlic smashed potatoes & chef’s vegetable. 
Add a side house salad for $3.99 or crab cake for $11.99 to entrées only.

Entrées

Lobster Dinner.......................... MARKET PRICE 
    Locally caught cold water lobster  

Soft Crab Platter.....................................  29.99 
    Local soft crabs brought in each day - lightly breaded &  
    sautéed golden brown  

Single Crab Cake Entrée........................  19.99 
    5 oz. jumbo lump - using only fresh handpicked crabmeat 

Double Crab Cake Entrée....................... 31.99 
    Two of our famous 5 oz. jumbo lump crab cakes 

Crab Imperial..........................................  29.99 
    Jumbo lump crabmeat broiled to perfection with a golden layer  
    of rich imperial sauce 

Eastern Shore Platter...........................     29.99 
    Fish of the day, crab cake & shrimp prepared broiled or fried 

Grilled Salmon  with mango sauce gf .......... 24.99 
    10 oz. wild-caught Norwegian salmon fillet grilled medium 

Fresh Flounder........................................  18.99 
    Broiled or lightly breaded & fried 

Blackened Chicken Pasta....................... 19.99 
    Grilled blackened chicken served in a garlic butter & cream  
    sauce over linguini 

Snow Crab Dinner 1 lb. with 2 sides................  29.99

All served with garlic smashed potatoes & chef’s vegetable. 
Add a side house salad for $3.99 or crab cake for $11.99 to entrées only

Celebrating 33 Years, From Our Boats To Your Table!
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DINE-INE 
CARRY-OUT 
DELIVERY

OPEN 7 AM TO 9 PM 
EVERYDAY
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OUR FAMOUS 
HOOPERS ISLAND 

CRAB CAKES 
Phillips’ original family recipe

STEAMED  
BLUE CRABS 

live local crabs – sourced daily  
ORDER BY THE DOZEN 
subject to availability

CALL AHEAD 410.289.7747 
Pickup: through carryout entrance on Coastal Hwy. 

Curbside: pull up on Upshur Lane & call us 
Delivery: order online through DoorDash 

21st Street • Ocean City

Chicken & Shrimp Feast 
10 pc. fried chicken , ¾ lb. steamed shrimp , 1 qt. slaw 

 
Chicken Feast 

16 pc. fried chicken, 1 qt. slaw 
 

Jumbo Wings & Shrimp 
16 wings, 1 lb. steamed shrimp, 1 qt. slaw 

 
Family Crab Cake Dinner 

four 4-ounce crab cakes, 1 qt. slaw, 1 lb. fries 
 

Fried Seafood Feast 
beer-battered haddock, crispy shrimp, clams, slaw, fries

FAMILY MEAL DEALS

MARYLAND  
FRIED CHICKEN 
served with rolls, fries & slaw 

2 PIECES  •  4 PIECES  •  8 PIECES  

Family Owned & Operated

NOW OPEN FOR DINE-IN 
PICKUP, CURBSIDE & DELIVERY! 

(Visit PhillipsSeafood.com for full menu)

A v a i l a b l e  a t :  O c e a n C i t y To d a y. c o m

Dining
M a r ke tp l a ce
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10100 COASTAL HIGHWAY 
410.524.3535 

WWW.CLARIONOC.COM

CLARION RESORT FONTAINEBLEAU HOTEL 2019
WINNER of the  

Wine Spectator’s  
Award of Excellence  

for 15 Years and  
The Best of Excellence 

Award for 10 years!

VOTED

OCEANFRONT 
DINING

Serving Breakfast, Lunch & Dinner 
Including Lite Fare & Steamer Specials

OCEANFRONT 
DINING

Open Daily 7am - 10pm • 410-524-7500

1 lb. Alaskan 
Crab Legs 

 $1995 
with an Ear of Corn  

DINE-IN or TAKE-OUT

2 lb. Alaskan 
Crab Legs 

 $3495 
with 2 Ears of Corn  

1 lb. Steamed 
Shrimp

 $1995 
in Old Bay®  & Onions  

½ lb. Steamed Shrimp 
½ lb. Alaskan Crab Legs

 $1995 
with an  

Ear of Corn  

LIVE MUSIC 5pm - 10pm

ON THE EDGE
Monday, July 13 thru Sunday, July 19

FIRST CLASS
Friday, July 10 thru Sunday, July 12

Open 11am - til

~ Serving Lite Fare & Steamer Specials Daily ~

Choice of Kosher Hot Dog, Polish Sausage, Hamburger or  
Grilled Chicken Sandwich 

4pm-7pmFood Specials

Sunday - Friday 
4pm-7pm

Available at Lenny’s, 
Breakers Pub & the Pool Bar 

*Dine-In Only

Food Specials

OPEN DAILY 
4PM – ‘TIL

9 HI-DEF TVs

and

FIRST CLASS
Friday, July 17 thru Sunday, July 19

ON THE EDGE
Friday, July 10 & Saturday, July 11

LIVE MUSIC 
9 :30PM-2AM

Reduced DRINK PRICES 
& FOOD Specials  

Sunday – Friday 4-7pm

OCEANFRONT

6AM - ‘TIL

POOL BAR OPEN DAILY 11am - ‘til 
Terrace Level



(July 9, 2020) The Calvin B. Taylor 
House Museum on North Main Street 
in Berlin reopened to the public last 
Wednesday with a new exhibit about 
Cpl. Isaiah Fassett.  

“The new Isaiah Fassett exhibit has 
several pieces to it,” said Melissa Reid, 
president of the Calvin B. Taylor 
House Museum. “There’s some text of 
his early life, his Civil War experience 
and then his later life. We also have 
photographs of Isaiah Fassett, we have 
a map showing the area where he was 
born, we have a map that shows some 
of the battles that he was in during the 
Civil War.” 

Fassett was born on March 17, 1844 
in Sinepuxent in Worcester County, 
according to Dr. Clara L. Small’s 
“Compass Points – Profiles & Biogra-
phies of African Americans from the 
Delmarva Peninsula.”  

His parents, Andrew Fassett and 
Mary Bratten, were slaves and owned 
by different slaveowners. 

Fassett was freed on Nov. 11, 1863 
to serve in the Ninth Infantry Regi-
ment of the United States Colored 
Troops and soon became a private in 
Company D for three years. 

The exhibit also includes a copy of 
his manumission documents. 

“Because Isaiah Fassett was a slave, 
his owner was paid $300 to have him 
go fight for the Union Army,” Reid 
said.  

According to Small’s book, Fassett 

returned to Berlin after his service in 
the Civil War. 

He married Sallie Purnell in Sep-
tember 1867. The couple had eight 
children. 

Fassett went on to work as carpen-
ter, and became involved at St. Paul’s 
United Methodist Church at 405 
Flower Street.  

Fassett died on June 24, 1946 at 102 
years old. 

The Fassett exhibit is the first ex-
hibit at the museum to feature a nar-
ration aspect. 

“It adds a whole different dimen-
sion to Isaiah Fassett’s story because 
you’re hearing someone tell it as op-
posed to reading it off of a paper.” 

Local historian and Berlin resident 
Gregory Purnell lent his voice to the 
narration. 

Purnell researches Worcester 
County and Berlin history, especially 
from the view of African-Americans.  

“When you grow up in the commu-
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The walking tours begin at the At-
lantic Hotel on North Main Street.  

“One of the reasons our tours are so 
successful is because the haunted places, 
those people are very, very good to us,” 
Burgoyne said. “They’re good partners. 
They also help with mentioning the 
tours.” 

Participants are encouraged to bring 
a flashlight, camera and an umbrella in 
case of rain. 

Each tour is at least an hour, so tour 
organizers advise participants to wear 
comfortable shoes and dress for the 
weather.  

The tours are set to continue through 
November as long as the governor per-
mits them. 

Advanced registration is required.  
Tickets cost $25 for adults and $20 

for children ages 8-12.  
“We had to increase the price because 

we had to decrease the volume,” Bur-
goyne said. 

For more information about the tour 
schedules and registration, visit chesa-
peakeghosts.com. 

Haunted sites in 
Ocean City, Berlin
Continued from Page 14

Berlin museum adds exhibit 
with narration for first time 

ALLY LANASA/BAYSIDE GAZETTE 
The new Isaiah Fassett exhibit at the Calvin B. 
Taylor House Museum on North Main Street in 
Berlin is the first exhibit to include a narration 
aspect with a script recorded by local historian 
Gregory Purnell.

By Ally Lanasa 
Staff Writer

See LOCAL Page 17
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Please send all letters and other editorial submissions to  
editor@baysidegazette.com by 5 p.m. Monday.

(July 9, 2020) The audio 
walking tour of Berlin un-
veiled last month has its own 
background story, consider-
ing that it was almost lost to 
history itself.  

“The Globe had a cassette 
tape audio walking tour that 
I found in a file folder when 
I was going through some of 
the files in my office, and I 
found a script, but I didn’t 
find the actual tape,” said 
Economic and Community 
Development Director Ivy 
Wells. “So, there was a script 
there, and it said ‘Cassette 
Audio Recording,’ but I 
never found the actual cas-
sette tapes.” 

Wells wanted to use the 
script to make a talking 
walking tour rather than just 
a printed version, to accom-
modate a wider audience  

“I thought that it would 
be a good idea to be able to 
have it as a link on the 
berlinmainstreet.com web-
site,” Wells said. “People, if 
they’re looking into the 
town, they can listen to it 
while they were here … or 
listen to it in advance and 
have something as context. 

“We’re always mindful of 
welcoming everyone to our 

town and for people who 
may not be able to see the 
beautiful structures and 
buildings in our downtown 
— at least they can hear 
about them and listen to a 
description about them,” 
Wells continued. 

Wells and her assistant, 
Allison Early, reviewed the 
old script and edited it for 
relevancy. 

Then, Wells approached 
Savanna Hastings, who had 
been a volunteer, to record 
the script, which details the 
devastating fires in the 
downtown area in 1895, 
1902 and 1904 as well as 
the origin of the town’s 
name. 

“I always thought she had 
such a beautiful voice,” 
Wells said of Hastings. “I 
wanted to be able to allow 
her the chance to record this 
because she’s also a history 
major.” 

Hastings, 21, who is 
studying public history at 
Hood College in Frederick, 
Maryland, recorded the 
script on her phone via Voice 
Memos. Wells then enlisted 
technical help and merged 
the memos into a 10-minute 
recording. 

“I’ve never done anything 
like this before,” Hastings 

said. “I’ve had experience in 
theater, but I’ve never actu-
ally had my voice recorded 
before.” 

The audio tour is accom-
panied by a Berlin history 
walking tour map that was 
also discovered in the file. 

“It had been stored for 
many years, and I just de-
cided to resurrect it.” Wells 
said. 

For more information, 
visit www.berlinmainstreet. 
com/berlin-history/.

Berlin audio tour features old script
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With Ocean Pines Association election campaigns under-
way and Berlin’s about to get started in earnest, it’s time for 
us to reintroduce our election season letters to the editor pol-
icy. 

Our general practice with regard to letters in this and our 
other newspapers is to publish all letters we receive in the 
order we receive them, as long as they aren’t profane, libelous 
or nonsensical, and do not contain personal attacks, wild ac-
cusations or bald-face lies. Our own opinions of a letter 
writer’s position do not figure into the publishing equation. 

During election season, however, we will not publish let-
ters that promote, endorse or oppose a political candidate, 
no matter who the author is. 

This is a policy of long-standing, having been instituted 
many years ago to thwart political letter-writing campaigns, 
which have been attempted numerous times during local 
elections. 

The reasons for this policy are simple: we don’t have the 
space to accommodate a flood of letters saying essentially the 
same thing when the timeliness of all submissions is factor. 
Further, we don’t want our letters space to be employed as a 
campaign tool for anyone. We sell advertising for that pur-
pose. 

Someone might protest that we are denying them their 
First Amendment rights, which, of course, is not so. 

There’s quite a bit of confusion about what the First 
Amendment truly guarantees citizens, but the short version 
is that it prohibits government, not private entities, from re-
stricting speech. 

As the Supreme Court has found in numerous cases, pri-
vate entities such as newspapers and other media can set 
their own rules and exercise their own editorial judgments 
as they see fit. 

In the meantime, we wish the candidates in both races the 
best of luck, and look forward to discussing their viewpoints 
with them as these races progress.

Elections mean time 
to enact letters policy

By Ally Lanasa 
Staff Writer

ALLY LANASA/BAYSIDE GAZETTE 
The Calvin B. Taylor Banking Com-
pany building on the corner of Main 
Street and Commerce Street burned 
in 1901 in one of three devastating 
fires detailed in the Berlin history 
audio tour.

We invite you to share your opinion, but all letters are subject to verification, so please 
include your name and phone number. All letters are subject to editing for space and to 
protect the author and this newspaper from legal action. Email letters to 
editor@baysidegazette.com. For questions, call 410-723-6397.
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nity, there are names that always kind 
of stick out,” Purnell said. “I was born 
in ’49, Comrade Fassett died in ’46. 
But he was a local hero. You always 
heard about his name. There was a lit-
tle lane it was called Fassett Lane. The 
house that he had lived … I used to 
catch the bus for school right in front 
of the house.” 

Purnell said people in town had 
records about Fassett being a Civil War 
veteran, but he was not in the history 
books. 

“He was a man of integrity. [He] 
stood head and shoulders above all the 
others because he was a veteran and … 
a veteran in African-American com-
munity was a special person because 
we were not allowed to be in the vet-
eran service,” Purnell said. 

“Uncle Zear,” as Fassett was affec-
tionately known, was one of the origi-
nators of the Memorial Day parades in 
Berlin, Purnell added. 

“Mr. Fassett was just one of those 
characters that you try to learn as 
much as possible about, and being a 
veteran myself, then it made it more 
intriguing to me,” Purnell said.  

Reid asked Purnell to record scripts 
for the exhibit upon the recommenda-
tion of fellow resident, Jane Briddell.  

“Originally, when we were putting 
this exhibit together, we had reached 

out to Rev. David Briddell and his wife, 
Jane Briddell. Rev. Bridell is a descen-
dent of Isaiah Fassett, and he had writ-
ten a book [called ‘Men of Color to 
Arms!’], which is about the African-
American Civil troops from the East-
ern Shore. He and Dr. Clara L. Small 
wrote a book about it.” 

The Briddells allowed Reid to copy 
some documents from their collection. 

“Then, we were 
talking about how we 
were hoping to sort of 
enliven this exhibit in 
a way that adds to it in 
a way that the mu-
seum has not really 
done before in other 
exhibits we’ve had.”  

Reid said the Brid-
dells and Purnell were “invaluable for 
this exhibit.” 

Purnell expressed his gratitude to 
the museum board for including Fas-
sett, as the museum begins to be more 
inclusive in its representation of history.  

“Being a part of the transition of this 
museum is a source of pride for me 
personally, but I believe the entire 
community will be uplifted to the 21st 
Century with these inclusions,” Purnell 
said.  

Reid added that the museum hopes 
to have an expansive exhibit next year 
of more African-American soldiers in 

the Civil War that are from Worcester 
County and specifically the Berlin area.  

The museum also plans to include 
narration in future exhibits. 

“A QR code reader is really how you 
access the narration, and we have set 
up a YouTube channel where we have 
been putting all the virtual tours we 
were doing while the museum was 
closed during quarantine,” Reid said. 
“We have two parts right now of that 
exhibit that you can access through a 
QR code. Those videos are housed on 
our YouTube Channel.” 

Now that the museum has re-
opened to the public, the virtual tours 
will be discontinued. 

In-person tours are scheduled on 
the half hour. Visitors can schedule a 
tour by calling ahead or sign-up on the 
sheet on the front porch table.  

Only one group is permitted at a 
time, and the group must consist of 
family members or guests who arrived 
together. 

With two docents in the building, 
the groups are limited to 8 to 10 peo-
ple. 

“We have you come in the front 
door and go out the side door,” Reid 
said.  

The tours end in the Harrison room, 
which can be closed off to keep groups 
separate. 

Tours cost $5. 

In addition, the gift shop is open 
and stocked with museum and Peach 
Festival T-shirts, books about local his-
tory and homemade peach preserves.  

The Taylor House Museum is also 
still accepting contributions to its covid 
archives. 

“If anyone wants to bring some-
thing, they’re welcome to leave it on 
the side porch,” Reid said. “We have a 
green bench on our side porch. If any-
one wants to leave it there, then we will 
make sure that we house it in a safe 
way. For several days, we’ll probably 
put it in a box.” 

The Taylor House Museum is open 
Monday, Wednesday, Friday and Sat-
urday from 11 a.m. to 3 p.m.  

“We need to thank the community, 
because in spite of everything we’re 
going through, we still have had some 
of our major sponsors come through 
this year,” Reid said. “We’re so happy 
about that, and we’re hoping that peo-
ple, now that they see some of the new 
exhibits … will see the importance of 
having our local museum in town. We 
just encourage people to follow us on 
Facebook. We encourage you to check 
out our website. We absolutely would 
love for anyone to become a member 
to help us through this.” 

For more information, visit taylor-
housemuseum.org or call 410-641-
1019.

Local residents contribute to new collection
Continued from Page 15

Melissa Reid

OPEN HOUSES JULY 9 - JULY 16

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 

Mon.-Fri. 11-3, Sat-Sun 10-4   1200 St. Louis Ave., Island Time – OC     3BR/3.5BA             Townhomes            $399,900      Dan Clayland /Coldwell Banker Res. Brokerage 

Saturday 12-3            7 Blue Heron Crl., Bay Vista/Mystic Harbor              3BR/2BA             Single Family           $314,900                    Pam Wadler/Shamrock Realty 

Sat & Sun 10-1                   668 Ocean Pkwy., Ocean Pines                      4BR/2.5BA            Single Family           $354,900                    Jessica Lynch/Coldwell Banker 

Friday 10-1                14301 Tunnel Ave. 1A, Caine Woods - OC              5BR/3BA                   Condo                 $399,900                    Nancy Reither/Coldwell Banker 

Sunday 1-3                              5765 Cairn Ct., Salisbury                           3BR/2.5BA            Single Family           $349,900          Jessica Gresczyk/Exit Realty At The Beach 
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Snapshots

SUBMITTED PHOTO/BAYSIDE GAZETTE 

INDUCTED 
Five Worcester Preparatory School seniors – Emily Copeland of 
Lewes, Delaware (above); Alessia Matha of Greenbackville, 
Virginia (below); Hana Miller of Willards (bottom, left); Maddy 
Shanahan of Ocean City (bottom center); and Madison Van Orden 
of Berlin (bottom, right) – were inducted to the prestigious 
athletic 12-Letter Club for lettering in three sports each of their 
four Upper School years.  

SUBMITTED PHOTO/BAYSIDE GAZETTE 

STRAIGHT-A STUDENTS 
Twenty Stephen Decatur High School seniors placed an exclamation point on their academic performance by earning straight As 
throughout high school. Normally, they would have been honored at the Ocean City-Berlin Optimist WeXL ceremony at the Ocean 
City convention center, but this year the event was canceled due to covid-19. 
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Police, military honor terminally ill veteran
(July 9, 2020) More than 50 vehi-

cles paid tribute to retired Anne Arun-
del County Police Cpl. Doug Juckett, 
80, in a drive-by ceremony Monday at 
the Macky & Pam Stansell House 
Coastal Hospice in Ocean Pines. 

Charlie Dorman, past president 
with the Ocean City-Berlin Optimist 
Club, helped organize the gathering of 
law enforcement and military officials 
for his longtime friend, who is now in 
hospice care. 

“I’ve known Doug for 35 years,” he 
said. “We’ve had some good times.” 

The affair came into shape after 
Juckett’s wife, Dottie, contacted Anne 
Arundel County officials seeking par-
ticipants for the ceremony. 

“He’s a retired police officer of 30 
years from Anne Arundel County,’ she 
said. “I reached out and Sgt. George 
Coking called back and said they be 
honored to lead the procession down 
here, which they did.” 

Coking took pole position on Mon-
day and was the first vehicle to pull up 
to the Stansell House front porch to 
greet Juckett. 

“He got out of the car with a mason 
jar with flowers,” she said. “He handed 
them to my husband and said, ‘these 
are very special and I picked these … 
from my garden to deliver to you.” 

Juckett, a cold-war era U.S. Army 
veteran who served as military police 
from 1959-1962, was honored this 
year through the Ocean City Elks 
Lodge #2645 Hometown Heroes pro-
gram. 

Juckett’s Hometown Hero banner 
is currently flying on the Boardwalk 
near the Purple Moose Saloon on First 
Street. 

Dorman said in addition to mem-
bers of the Anne Arundel Police, allied 
agencies joining the vehicle procession 
included the Ocean Pines Police and 
Fire Departments, OCPD, Berlin Po-
lice, and the Worcester County Sher-
iff’s office. 

“We had Army National Guard 
Major Gen. Janne Brickhead Morton 
there because he was in the army,” he 
said. “His picture is one of the ones 
hanging on the Boardwalk this sum-
mer.” 

Dorman credited Ocean City Amer-
ican Legion #166 member Jimmy Flag 
for coordinating the presence of Army 
officials. 

Dorman said Juckett, who retired 
in 1990, was an active member of the 
Ocean City-Berlin Optimist Club.  

“He did everything with the Opti-
mist Club,” he said. “Anything that 
they had to do … he was just that kind 
of guy.” 

In addition to Dorman, other Opti-

mist Club cohorts tak-
ing part on Monday 
included Roger 
Pacella and Joe Ham-
mond. 

“You could count 
on him anytime for 
anything until he got 
where he couldn’t 
drive,” Dorman said. 

 Dorman said Juck-
ett also lent assistance 
for numerous years 
organizing the annual 
Ocean City Seaside 
Boat Show, which is 
sponsored by the Op-
timist Club. 

“In the boat show, 
he was also the guy 
that took care of my 
hospitality room,” he 
said. 

Close to 20 family 
members stood beside 
Juckett, who was 
wheeled out on the 
hospice front porch to 
welcome the crowd of 
well-wishers Monday 
afternoon. 

Dottie Juckett said her husband 
was in good spirits during the cere-
mony and fully comprehended the 
wealth of glad tidings. 

“Everybody in the cars was crying,” 
she said. “The whole thing was emo-
tional, not just for me and my hus-
band, everyone was very emotional.” 

By Greg Ellison 
Staff Writer

PHOTO COURTESY ROGER PACELLA 
Dottie Juckett stands by her husband, retired Anne Arundel County 
Police Cpl. Doug Juckett, while an array of law enforcement and mil-
itary officials pour in for an emotional drive-by ceremony to greet 
the 30-year veteran at the Macky & Pam Stansell House Coastal 
Hospice in Ocean Pines on Monday. 

NOW PLAYING
CAPTAIN’S TABLE 

15th St. & Baltimore Ave., Ocean City 
410-289-7192 / www.captainstableoc.com 
Every Friday & Saturday: Phil Perdue on piano, 5-9 p.m. 

COCONUTS BEACH BAR AND GRILL 

In the Castle in the Sand Hotel 
37th Street oceanfront, Ocean City 
410-289-6846 / www.castleinthesand.com 
July 10: Daren Engh, noon to 4 p.m.; Lime Green Band, 
5-9 p.m. 
July 11: Kevin Poole & Joe Mana, noon to 4 p.m.; Rock-
aholics, 5-9 p.m. 
July 12: Shortcut Sunny, noon to 3 p.m.; Rick & Regina, 

4-8 p.m. 
July 13: Bob Wilkinson & Joe Smooth, 4-8 p.m. 
July 14: Aaron Howell Duo, 11:30 a.m. to 2:30 p.m.; 
Dave Hawkins & Joe Mama, 3:30-7:30 p.m. 
July 15: Keri Anthony, noon to 3 p.m.; Chris Button Duo, 
4-8 p.m. 
July 16: Kevin Poole Solo, noon to 3 p.m.; The Everafter, 
4-8 p.m. 

OCEAN CLUB NIGHTCLUB 

101st Street, Ocean City 
In the Horizons Restaurant, in the Clarion 
Fontainebleau Hotel 
410-524-3535 / www.clarionoc.com 
July 10-11: On The Edge, 9:30 p.m. to 2 a.m. 

Lenny’s Beach Bar and Grille 
July 10-12: First Class, 5-10 p.m. 
July 13-14: On The Edge, 5-10 p.m. 
July 15: On The Edge, 4-9 p.m. 
July 16-19: On The Edge, 5-10 p.m. 

OCEAN PINES YACHT CLUB 

1 Mumfords Landing Road, Ocean Pines 
410-641-7501 / www.opyachtclub.org 
July 10: Power Play, 6-10 p.m. 
July 11: Bob Lougheed & the Memphis Mafia - Elvis 
Tribute Band, 6-10 p.m. 
July 12: Radio Bravo, 6-10 p.m. 
July 16: 8 Balls, 6-10 p.m. 

SEACRETS 

49th Street and the bay, Ocean City 
410-524-4900 / www.seacrets.com 
July 10: Steal the Sky Duo, 4-8 p.m.; Shake Shake 
Shake Duo, 8-11:30 p.m. 
July 11: Shake Shake Shake Duo, 4-8 p.m.; High Five 
Swan Dive Duo, 8-11:30 p.m. 
July 12: High Five Swan Dive Duo, 4-8 p.m.; Nowhere 
Slow Duo, 8-11:30 p.m. 
July 13: Full Circle, 4-8 p.m.; Steal the Sky Duo, 8-
11:30 p.m. 
July 14: Opposite Directions, 4-8 p.m.; Cherry Crush 
Duo, 8-11:30 p.m. 
July 15: Full Circle Duo, 4-8 p.m.; Benderz Duo, 8-
11:30 p.m. 
July 16: John McNutt Duo, 4-8 p.m.; Kono Nation Duo, 
8-11:30 p.m.

LIME GREEN BAND 
Coconuts Beach Bar and Grill: 

Friday, July 10, 5-9 p.m.

OPPOSITE DIRECTIONS 
Seacrets: Tuesday, July 14, 4-8 p.m.

ON THE EDGE 
Ocean Club Nightclub: Friday and Saturday, July 10-11, 9:30 to 2a.m.
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Is there anything better than a 
hunk of fresh fish or a freshly seared 

steak to bring a 
smile to your 
face?  

I mean, un-
less you are a 
vegan, some-
thing I greatly 
admire, there is 
something so 
satiating about 
a beautiful 
piece of meat 
adorning a sim-
ple plate. 

Last week, I 
ran across an online store selling 
Australian lamb loin. It is such a 
beautiful cut of meat, and I remem-
ber it fondly.  

Truth be told, it was not unusual 
for me to take a small snip off the end 
of the loin as we were plating up.  

Snacks are a critical benefit for the 
cook. Rather, I guess I can say that it 
was quality control. After all, I 
needed to ensure that we were serv-
ing the best product possible. 

So, having received the loin yester-
day, it was time to just get a little old 
fashioned with it.  

We’re talking well-spiced, seared 
in a cast iron pan, over fire.  

The main difference is that in 
years past, I’ve coated the loin in ras 
el hanout, the ubiquitous Moroccan 
spice blend. Today, I just hit it with 
my own simple blend. 

At the restaurant, we serve a basil 
puree with our seafood risotto (which 
was removed from the menu due to 
this silly pandemic and staffing is-
sues) and sometimes with steak spe-
cials.  

It is a loose play on a chimichurri, 
but it is more accurate to call it a 
puree. We also use it on the Caprese 
salad, as I have never been a fan of 
raw basil leaves with fresh tomato.  

The puree is a natural fit with the 
lamb, and if you have never made it, 
take the time, especially if you have a 
basil bush in the backyard, as many 
of us do.  

As for the Alabama White BBQ 
Sauce, something else that we have 
always had at the restaurant, it goes 
exceedingly well with any of your 
meats, whether they be smoked or 
grilled. It also pairs well with smoked 
fish. 

The final tip in this stimulating 
tome is from famed French chef Fer-
nand Point from 60 years ago, with a 
small twist.  

An eternal prankster, his short 
book Ma Gastronomie is a wonderful 

tribute to his work, and the foreword 
by Chef Paul Bocuse was exceptional. 
Point had a local fisherman friend 
whose boat he hid once a year on the 
man’s birthday, one year even hiding 
it up in a tree. 

The year before Point’s death, on 
said anniversary, the fisherman 
looked high and low all throughout 
the town. He looked for hours.  

Exhausted, he pleaded to Point to 
learn the whereabouts of his boat. 
Point had not touched it. It was right 
in the slip, where he left it. Man, I 
love that story. 

And the tip has nothing to do with 
a boat or pranks. It simply comes 
from Chef Point. And the tip is to use 
half clarified butter and half oil, the 
latter which raises the flash point.  

That’s it. Super simple. And if 
there is anything that will elevate a 
seared chunk of meat, it is going to be 
the proper fat in which to cook it. 

Seared Lamb Loin 
per person 
1 ea. 8 oz. lamb loin 
1 Tbsp. Vegetable oil 
1 Tbsp. Clarified butter 
1 Tbsp. Cracked Pepper Spice  
(recipe follows) 
2 oz. Basil puree (recipe follows) 
2 oz. Alabama White BBQ sauce 

(recipe follows) 
1. Pat the loin(s) dry when ready to 

sear. Season with the cracked pepper 
spice and allow to sit for about 15 
minutes at room temperature 

2. Heat oil and butter in a cast iron 
pan until hot 

3. Carefully place the seasoned 
loin on the oil and cook for 2 ½ min-
utes 

4. Assuring that you have a good 
crust after this time, turn the loin 
over and remove the pan from the 
flame. It will continue to cook due to 
the residual heat stored in the cast 
iron 

5. Check the temperature, as it 
should be at a perfect medium rare. If 
it’s ready, allow it to rest for a few 
minutes 

6. Remove from pan, slice and 
serve with the sauces, drizzling any 
pan drippings on the meat 

Cracked Pepper Spice 
makes 1 cup 
1/2 c. Large flake kosher or sea salt 
2 Tbsp. Cracked black pepper corns 
2 Tbsp. Granulated garlic 
2 Tbsp. Onion powder 
1 Tbsp. Thyme 
1 Tbsp. Smoked paprika 

1. Combine all ingredients well and 
set aside in an airtight container until 
ready to use 

Basil Puree 

makes about a pint 
A large handful of basil leaves, with a 

small amount of stem 
1 c. EV Olive oil 
1 c. Good red wine vinegar 
Salt & Pepper, to taste 

1. Blend everything today, adjust-
ing the seasoning at the end 

2. Refrigerate until ready to use. It 
will be light in color, as you have just 
incorporated a great deal of air into 
it. As it settles, it will turn a deep 
green 

 
Alabama White BBQ 
Sauce 
makes about a quart 
2 c. Duke’s Mayonnaise 
3 Tbsp. Sour cream 
2 Tbsp. White vinegar 
1 tsp. Ground black pepper 
2 tsp. Granulated garlic 
2 Tbsp. Coarse ground mustard 
1/2 tsp. Sugar 
Salt, as needed 
2 Tbsp. Horseradish 

1. Combine everything with a 
whisk and refrigerate until ready to 
use. This is better when it gets to sit 
overnight or so.

— 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
Lamb with basil puree, white BBQ sauce 
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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 

• ‘04 HONDA CIVIC 

• ‘13 CHEVY IMPALA More Vehicles Arriving Soon

“The Place That Does It All”

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

HARD – 39

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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Thurs., July 9 
CARD MAKING (SERIES 1 OF 3) (ADULT) 
Begins to 2:00 PM. Materials needed: 
card stock, glue, colored paper, colored 
pencils or markers, scissors, print outs 
(will be send to you via email). Registra-
tion closes 24 hours before the event be-
gins. Register: 
https://worcesterlibrary.libcal.com/event
/6750689. 

PLANT CLINIC (ADULT) 
Ask Master Gardener Ginny Rosenkranz 
your questions and even show her your 
plants via Zoom, 3:30 PM. Participants 
can also call the first phone number on the 
Zoom link to listen in. Registration closes 
24 hours before the event begins. Register: 
https://worcesterlibrary.libcal.com/event
/6779291. 

FREE FAMILY BEACH GAMES 
Carousel Resort Hotel and Condomini-
ums, 11700 Coastal Highway, 6:30 PM. 
Held Thursdays through Aug. 27. Partici-
pants are asked to practice physical dis-
tancing. Attendance is at your own risk. 
https://ococean.com/events/family-
beach-games2020Hel 

CROSS ROADS (YOUTH) 
Pocomoke Library, 301 Market St., 7:00 
PM. Antonio Rocha’s interactive theatrical 
act with hilarious sound effects. See it 
Drive In style, register to see the show on 
Zoom or watch the recording on the li-
brary’s Facebook page from July 10-13. 
https://worcesterlibrary.libcal.com/event
/6780524 

SUNSET PARK PARTY NIGHTS 
Sunset Park, 700 S. Philadelphia Ave., 
7:00 PM - 9:00 PM. Grab a bite to eat 
from the food truck and enjoy music by 
“Randy Lee Ashcraft & the Saltwater Cow-
boys” (beach country music). Admission 
to the park is free, while beverages, includ-
ing beer, are available for purchase. It is 
recommended to bring your own seating. 
Partakers must adhere to State guidelines 
in practicing physical distancing. Atten-
dance is at your own risk. 410-289-2800, 
https://ococean.com/events/sunset-park-
party-nights020 

FREE OC BEACH DANCE PARTY 
Caroline Street Beach, 8:30 PM. Each 
week a new DJ hits the Caroline Street 
Stage where participants can dance under 
the lights on the beach. The event leads 
into the fireworks at 10:30 p.m. Partakers 
must adhere to State guidelines in practic-
ing physical distancing. Attendance is at 
your own risk. 
https://ococean.com/events/oc-beach-
dance-party2020 

THURSDAY’S DOWNTOWN BEACH  
FIREWORKS 
Talbot Street Beach, 10:30 PM. Partakers 

must adhere to State guidelines in practic-
ing physical distancing. Attendance is at 
your own risk. 410-289-2800, 
https://ococean.com/events/thursday-s-
downtown-beach-fireworks 

Fri., July 10 
OCEAN CITY TUNA TOURNAMENT 
Ocean City Fishing Center, 12940 Inlet 
Isle Lane, 4:00 PM - 7:30 PM. Featuring 
the world’s largest tuna tournament. 
Watch the excitement as the fish come in 
and get weighed. Featuring live entertain-
ment, food and drinks. View the live fish 
cam at 
https://octunatournament.com/fish-cam. 
410-213-1121, 
https://octunatournament.com 

FREE MOVIE ON THE BEACH 
27th Street Beach, 8:30 PM. Sit in the 
sand and enjoy a free movie. Featuring 
“Incredibles 2.” Participants are asked to 
practice physical distancing. All titles are 
subject to change without notice. All 
movies are weather permitting. Atten-
dance is at your own risk. Ocean City 
Recreation & Parks, 410-250-0125, 
http://www.oceancitymd.gov 

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 mush-
rooms, fruits and vegetables as well as 
flowers and herbs. Farms interested in 
participating can apply online at 
www.trimperrides.com. 

Sat., July 11 
OCEAN CITY TUNA TOURNAMENT 
Ocean City Fishing Center, 12940 Inlet 
Isle Lane, 4:00 PM - 7:30 PM. Featuring 
the world’s largest tuna tournament. 
Watch the excitement as the fish come in 
and get weighed. Featuring live entertain-
ment, food and drinks. View the live fish 
cam at 
https://octunatournament.com/fish-cam. 
410-213-1121, 
https://octunatournament.com 

‘IMAGES OF AMERICA DOLLE’S CANDYLAND, 
INC’ BOOK SIGNING 
Dolle’s Candyland West OC, 12720 Ocean 
Gateway, 4:30 PM - 7:30 PM. Anna Delle 
Bushnell will be available to sign copies of 
her new book featuring more than 200 
historical photos, stories and family anec-
dotes of Dolles’ 110 year past. Books will 
be available for purchase. The event will 
be held outside. Attendees are asked to 
wear masks and practice social distancing. 

CAPTAIN CRAIG SWIM 
Competitors will swim a mile with the pre-
vailing current to a finish line located at 

14th Street, 6:00 PM - 7:30 PM. The 
Ginny Craig quarter mile swim will take 
competitors along the coast and also finish 
at 14th Street. KJoxon@oceancitymd.gov, 
410-289-7556, 
https://oceancitymd.gov/oc/depart-
ments/emergency-services/beach-patrol/ 

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., July 12 
ATLANTIC CLUB HONORS FRONT LINE  
HEROES 
Atlantic Club, 11827 Ocean Gateway, 10:15 
AM. Honoring front line heroes who kept 
the essential recovery center open with 12 
step meetings, access to assistance for 
newly recovered addicts and for those who 
became at risk with the isolation of the 
stay at home orders. There will be a semi 
circle of hearts around the club, ice cream 
and a coffee social, banners of thanks, 
purple light and gifts of appreciation. 

OCEAN CITY TUNA TOURNAMENT 
Ocean City Fishing Center, 12940 Inlet 
Isle Lane, 4:00 PM - 7:00 PM. Featuring 
the world’s largest tuna tournament. 
Watch the excitement as the fish come in 
and get weighed. Featuring live entertain-
ment, food and drinks. View the live fish 
cam at 
https://octunatournament.com/fish-cam. 
410-213-1121, 
https://octunatournament.com 

SUNDAES IN THE PARKS 
Northside Park, 200 125th St., Ocean City, 
MD, 7:00 PM. Featuring free music by 
“The Josh Christina Band” (piano driven 
rock n’ roll) and various free activities and 
entertainment for children. Prepackaged 
ice cream will be available for purchase. 
Take a picnic basket and beach chairs. The 
night will end with a fireworks display at 9 
p.m. Participants are asked to practice 
physical distancing. Attendance is at your 
own risk. 410-289-2800 or 800-626-
2326, https://ococean.com/events 

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., July 13 
REGISTRATION DEADLINE FOR NAACP  
‘MOVING FORWARD PART II’ MEETING 
The meeting will take place via Zoom on 
July 16 at 6:00 PM. The guest speakers 
are the State’s Attorneys from Dorchester 

(William Jones), Somerset (Wess Garner), 
Wicomico (Jamie Dykes) and Worcester 
(Kristin Heiser) counties. The questions 
that will be asked will include topics rela-
tive to diversity, racial divide, negative 
perceptions, and current national crisis 
which may impact policy, procedures, and 
sentencing. To attend, email Ivory Smith 
at ivos4@aol.com no later than July 13. 
Everyone is invited. 

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 ed-
ucational group promoting weight loss 
and healthy lifestyle. Berlin group No. 169. 
Rose Campion, 410-641-0157 

FREE DRIVE-IN MOVIE 
Ocean City convention center, 4001 
Coastal Highway, 8:00 PM. Featuring 
“Toy Story 4” (100 minutes). Movie audio 
is via FM radio frequency (monitor your 
car’s battery). Participants are reminded 
to stay inside their vehicle unless using 
available amenities. Portable restrooms 
will be available. All movies subject to 
weather-related conditions. 800-OC-
OCEAN or 410-289-2800, https://oco-
cean.com/events/drive-in-movies2020 

Tues., July 14 
JULY LIBRARY BOARD MEETING  
The Worcester County Library Board of 
Trustees will hold an additional Board 
meeting via an online conference due to 
the present health crisis with COVID-19, 
9:30 AM. All meetings are open to the 
public. Instructions for accessing the 
meeting will be posted to www.Worcester-
Library.org. askus@worcesterlibrary.org 

PARKINSON’S SUPPORT GROUP 
Now meeting via video call, 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 treat-
ment. Genie Blake, gblake@atlanticgen-
eral.org, 410-641-9268, 
http://www.delmarvaparkinsonsal-
liance.org 

FREE FAMILY BEACH GAMES 
27th Street Beach, 6:30 PM. Held Tues-
days through Aug. 11. Participants are 
asked to practice physical distancing. At-
tendance is at your own risk. https://oco-
cean.com/events/family-beach-games202
0Hel 

FREE DRIVE-IN MOVIE 
Ocean City convention center, 4001 
Coastal Highway, 8:00 PM. Featuring “Vi-
olets are Blue” (86 minutes). Movie audio 
is via FM radio frequency (monitor your 
car’s battery). Participants are reminded 
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(July 9, 2020) Among the front-
line people leading the local charge 
against covid-19, perhaps no one sees 
the foe quite like Niki Morris. As At-
lantic General Hospital’s director of 
infection prevention, Morris has been 
engaged in one battle after another. 

An Ocean Pines resident, Morris 
has been with the health care system 
for 16 years and had been working as 
a certified ICU nurse. A year ago, 
however, she became the infection 
prevention manager and was thrust 
right into the thick of it. 

“I walked into the measles and a 
pandemic! I thought, what is this?” 
she said. “Last April, we had the re-
emergence of the measles, so that was 
the first thing, and then I rolled right 
into the covid pandemic. So, I’ve 
learned under fire.” 

As of early June, Morris said AGH 
had been focusing on covid-19 for 15 
weeks. Staff started working on treat-
ment and prevention in February, 
and opened the hospital’s first testing 
center on March 20, on 10th Street in 
Ocean City.  

Morris said the office became a 
full-scale respiratory clinic and was 
staffed with “providers,” or licensed 
experts in their field. The staff over-
hauled the building’s interior and 
doubled the number of air filtration 
systems, along with many other im-
provements designed to meet CDC 
treatment guidelines for the coron-
avirus and other respiratory issues.  

“ImmediCare at 10th Street was 
our first baby,” Morris said. “We 

could focus on covid, but also look at 
strep throat, the flu, respiratory infec-
tions and sinus infections — we eval-
uated patients for all of it,” she 
continued. “Most places were set up 
just for covid screenings, but we actu-
ally went above and beyond that to 
offer those services to the commu-
nity.” 

AGH has since collaborated with 
the Worcester County Health Depart-
ment to set up a testing site at the 
south end of the county, in 
Pocomoke.  

Along with setting up satellite out-
patient clinics, the hospital added 
ventilators and ICU beds, and built a 
covid-only wing with additional ICU 
space. AGH previously had eight ICU 
beds, but was able to more than triple 
that number, to 25. 

The emergency room was also split 
to “clean and dirty,” or respiratory 
and non-respiratory cases. 

“If you come in with a fractured 
ankle, I’m not going to put you next 
to somebody who’s coughing and has 
covid symptoms,” Morris said.  

Like everywhere, the nursing staff 
at AGH has faced difficult conditions. 
Morris said medical personnel caring 
for the sickest patients had to wear 
“PAPRs,” or Powered Air-Purifying 
Respirators, and Tyvek hazmat suits 
for 12-13 hours a day.  

“That’s a very taxing job,” she said. 
“It can be very difficult, mentally and 
physically.” 

To help prevent burnout, Morris 
said the staff used a “team nursing” 
model with rotating shifts.  

Among the external challenges, 
Morris said many local health care 
systems have struggled to get neces-
sary testing supplies, with logistical 
snarls causing delays in getting sup-
plies as basic as a swab, or an N-95 
mask.  

“I know that you see on the news 
that there’s a ton of it out there, but 
that’s not necessarily true,” she said. 
“But we’ve done an excellent job — at 
no point has it come down to if some-
one needed to be swabbed, that we 
couldn’t screen them or test them.” 

Compounding the issue, she said, 
was that initially the only test-pro-
cessing site in Maryland was across 
the bay in Frederick County.  

“[Testing] wasn’t something that 
was readily available,” Morris said. 
“But the State of Maryland has been 
really helpful, and we’ve worked 
closely with the Worcester County 
Health Department all along.” 

Morris said covid-19 services in the 
region and the ability to get necessary 
testing materials have vastly im-
proved, despite some trying times 
during the pandemic’s early days. 

“Early on, commercial labs were 
having trouble getting swabs out for 
outpatient use. The same was true 
with PPE [Personal Protective Equip-
ment]. We had the same struggles 
that everybody else had,” she contin-

ued. “Just in March, we were [short 
on supplies] because of the burn rate 
of what we needed on a daily basis … 
but that too has gotten better.” 

Morris credited staff with creative 
ordering and conservative usage to 
help offset shortages. She said both 
approaches are still being used, 
today.  

“We don’t know what tomorrow is 
going to bring,” she said. “Just be-
cause we have [supplies] today — 
summer is coming and more people 
are coming into town, so we’re just 
kind of watching our numbers and 
seeing where we’re going, as an or-
ganization.” 

Morris said she does not expect a 
return to “normal,” at least not as 
everyone previously knew it.  

“I don’t think we’re going to have 
an ‘old normal,’ or normal like we had 
before. That’s just not where we are,” 
she said. “With this virus, we may see 
a little lag time in the middle of sum-
mer, but I think this fall we’re going 
to see it come back again, so we have 
to prepare for that.” 

With everything that’s been done, 
however, Morris said the hospital en-
vironment is among the safest places 
to be.  

“It’s safer coming here than it is 
going to a store,” she said. “We have 
the proper PPE, and we have the right 
people doing the right screenings and 
putting the right people where they 
need to be, safely.  

“I always say I feel safest at work. 
We have everything we need here, 
and we’re conscious about it and talk-
ing about it every day,” Morris added.  

During the peak of covid-19 cases 
in Maryland, Worcester County was 
spared the devastation experienced 
by metro counties and, for that mat-
ter, Wicomico, which early this week 
had more than 1,095 cases to Worces-
ter’s 301. AGH, however, was not so 
lucky. In addition to handling many 
of Worcester’s cases, Atlantic General 
also saw received many patients from 
hard-hit Sussex County in Delaware. 

“On paper it looked like we didn’t 
have any [cases],” Morris said. “I ac-
tually had someone at the hospital 
entrance one day say to me, ‘So, you 
guys don’t have covid here, right?’” 

As for why covid-19 didn’t spread 
more rapidly through Worcester 
County, one reason might have been 
the absence of food processing plants, 
which were at the heart of outbreaks 
in other counties. 

Morris also pointed to the Worces-
ter County Health Department, which 
conducted “contact tracing,” or log-
ging of those who had been near to all 
239 Worcester covid cases.  

“Our health department has been 
dedicated to doing those case investi-
gations,” Morris said. “When I get a 
positive case, I report it … and they 
call them and follow up with all their 
contacts, using their contact tracers. 

“Letting them know and putting 

them on home quarantine makes all 
the difference in the world,” Morris 
continued. “A lot of areas didn’t have 
the resources to keep doing those case 
investigations, and you can easily see 
where some of those areas were.” 

This coordinated effort also helped 
to largely spare the medical workers 
in Worcester, Morris said.  

“You read about these hospitals 
losing hundreds of staff members. 
But, if we see a problem, we identify 
it and address it immediately.” 

If there is an upside to the covid 
disaster, Morris said it would be how 
much the hospital can learn from the 
pandemic, especially about opera-
tional efficiency. 

“One thing I said to my boss is how 
much leaner we’re going to be, as an 
organization,” she said. “We always 
had everything we need or better than 
we need, or multiple choices. When 
covid came, that wasn’t the case. We 
had to figure out, where am I wasting 
stuff and what can I do to make this 
better?” 

Morris said the hospital system 
also learned more about the efficiency 
of telemedicine and teleworking. 
Today, most or all staff meetings are 
online, something Morris said has 
made the operation even more effi-
cient. 

To the many still concerned about 
about covid-19, Morris said all the 
hype about handwashing and face 
coverings is true.  

“We learned washing our hands in 
kindergarten, right? Now, the public 
is way more conscious than they’ve 
ever been about touching doors, 
washing your hands, hand sanitizer, 
not touching your face — and those 
things are important,” she said. 
“That’s how you get sick, even if it’s 
not covid. That’s how we get the flu or 
any other virus that can live on a sur-
face. 

“It’s just about making those right 
decisions and making sure we’re 
washing our hands. And, I’m a firm 
believer in masks. I know they work, 
because we’ve taken care of plenty of 
covid patients,” she continued. “We 
will continue to require masks in our 
hospital, not only for the safety of our 
patients, but for the safety of our staff 
too. 

The other important takeaway, she 
said, is how much everyone can ben-
efit from a little collaboration.  

“I think Worcester County overall 
has done really well utilizing our re-
sources, and we’ve developed great 
relationships with the health depart-
ment and others, all the way down to 
the Berlin Nursing Home right in our 
front yard,” Morris said. “There’s 
been a lot of community effort and it’s 
so nice when everyone comes to-
gether for one cause. Those are some 
of the things that we’ll take away from 
this. We were always friendly, but 
now we know we can count on each 
other if we need something.”
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to stay inside their vehicle unless using 
available amenities. Portable restrooms 
will be available. All movies subject to 
weather-related conditions. 800-OC-
OCEAN or 410-289-2800, https://oco-
cean.com/events/drive-in-movies2020 

Wed., July 15 
CAMPFIRE BEDTIME STORIES (YOUTH) 
Get your pjs on, bring your favorite stuffed 
animal and gather around a real or imagi-
nary campfire for some summer bedtime 
stories, 7:00 PM. Register: 
https://worcesterlibrary.libcal.com/event
/6810061. 

FREE MOVIE ON THE BEACH 
Carousel Resort Hotel and Condomini-
ums, 11700 Coastal Highway, 8:30 PM. Sit 
in the sand and enjoy a free movie. Featur-
ing “Aladdin” (Live Action). Participants 
are asked to practice physical distancing. 
All titles are subject to change without no-
tice. All movies are weather permitting. 
Attendance is at your own risk. Ocean City 
Recreation & Parks, 410-250-0125, 
http://www.oceancitymd.gov 

Continued from Page 22
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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

HELP WANTED NOW 
$15.00 AN HOUR          

NO EXPERIENCE REQUIRED – WILL TRAIN  
4PM TILL 11:30PM SHIFTS 
PART-TIME OR FULL TIME 
BUSIEST SHOP IN TOWN! 

81ST STREET PLAZA 
 

PIZZA MAKERS: $15.00 AN HOUR 
EXPEDITORS: $15.00 AN HOUR 

CASHIERS: $15.00 HOURLY + COUNTER TIPS 
 

VISIT BETWEEN 6PM AND 10PM ANY NIGHT. 
OWNER`S CELL 410-422-4780

 
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 and 14.00/hr for experi-
enced housekeepers.  
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

Comfort Inn Gold Coast  
We are seeking to fill the following positions:   

~ Room Attendants ~ Maintenance ~ 
~ Front Desk ~ Night Audit ~  
Hourly rates starting at $14/hour  

Experience preferred, but we will train the right person.  
Apply in person at the Comfort Inn Gold Coast 

112th street, Ocean City, next to the Gold Coast Mall

Hiring Cooks ($15),  
Receptionist, Expeditor, 
F/T Janitorial Cleaners, 

Sound Engineer, Boutique 
Sales, Cashiers, Hosts & 

Security.   
Apply in person or online 

at seacrets.com

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 / 
SALES ASSOCIATES 

- MD. STATE INSPECTOR 
- TOW TRUCK DRIVER  

We offer GREAT PAY & 
Benefits!! Plenty of room for 
advancement.  
Call Matt at 302-344-9846   

Seasonal Staff  
Needed!  

Multiple positions available 
Weekends & reliable  

transportation required  
Apply today at  

www.vacasa.com/careers 
Or text “Vacasa” to 97211

Hiring experienced care 
givers with flexible 

availability, weekends 
required. Must have  
vehicle, pass drug & 
background checks.  

Call office  
Mon.-Fri., 9a-3p 

410-641-0901

 

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: Servers, Bussers, 

Hostess, Pool Attendant, Driver, Grill 
Cooks, Dishwasher, Warehouse Clerk, 
Housekeeping ($13/hour), Maintenance, 
Laundry 

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

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.

 

Worcester County  
Government 

 
Is currently hiring for the following full-time jobs: 

 
  Correctional Officer Trainee ~ Transfer Station Attendant 
                  Roads Worker ~ Maintenance Mechanic 
                   Plant Operator ~ Building Maintenance 
         Landfill Operator ~ Vehicle & Equipment Mechanic 

Accounting Clerk  
EOE/AA  

Job descriptions and application available:  
http://www.co.worcester.md.us/departments/hr/jobs. 

Excellent Benefits.  Call 410-632-0090 or  
fax applications to 410-632-5614 

e-mail to Ann Hankins- ahankins@co.worcester.md.us 

Come be a part of 
our family!  

FRANCIS SCOTT KEY 
HIRING  IMMEDIATELY 

FOR THE  
FOLLOWING POSITIONS:  

• Night Auditor  
• Shuttle Bus Drivers 

• Lifeguards 
• Pool Attendants 
• Housekeepers 
• Night Laundry 

• Bartenders 
• Concession Workers 
• Evening Maintenance  
All positions are required 

to work weekends. 
Interested applicants can 
apply in person or submit 

resume to: 
 info@fskfamily.com 

12806 Ocean Gateway 
Ocean City, MD 21842

HIRING FOR MAJOR 
HOTEL RESORTS IN 

O.C. MD AND 
DELAWARE BEACHES 

 
IMMEDIATE OPENINGS  

• HOUSEKEEPING/ 
ROOM ATTENDANTS 

• LINE & SHORT ORDER 
COOKS 

• DISHWASHERS 
• MANAGEMENT &  

ADMINISTRATIVE  
POSITIONS  

Apply online:  
www.easternshorejobs.com 

Send resume:  
frontdesk@qssjobs.com 

Visit:  
1237 N. Salisbury Blvd. - 

Salisbury, MD 21801 
Call: 410-742-2600

 

NOW  
HIRING!  

• Cooks 
  Apply within  

56th Street, Ocean City ~ Bayside 

Local Law Office and Tax 
Preparation Office  

seeking individual for  
part-time employment 
2 to 3 days per week  

(flexible hours).  
Must be people oriented 

with computer 
skills and math skills. 
Excellent opportunity 

to gain office experience 
and/or exposure to the 
legal and accounting 

professions.   
Please send resume to 

lyndaj0331@comcast.net

NOW HIRING!!  

~ Asst Manager 
~ Kitchen Help 

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

302-436-4716
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P/T Y/R Maintenance Tech 
for premier local  community. 
15 hours a week and extra 
hours when needed. Regular 
work days are Wed., Thurs. 
and Fri., 8:30am-1:30pm. 
Must have reliable transporta-
tion. Call 410-213-1554. 
 

Part-Time Driver with clean 
driving record needed for 
local business. Need to lift 50 
lbs. and be flexible with hours 
Call 410-600-5129. 

PGN Crabhouse 
29th Street & Coastal Hwy. 

Help Wanted 
• Kitchen Help 

• Waitstaff 
Please call 

410-289-8380 

Experienced Cleaners 
needed for Part-time work in 
Ocean City. Must have vehi-
cle and cell phone and pass 
background check. Please 

call 410-202-2887. 
 

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

Now Hiring, Maridel Hotel 
Front Desk, Housekeeping & 

Midnight shift.  
No experience necessary. 

Full-time/Part-time.  
Call 443-783-3005. 

PAPA JOHN’S 
Now hiring 

ALL POSITIONS 
for the Ocean City area. 

Ask for Autumn  
410-524-1300 

 

 
RENTALS 

West OC Waterfront  
Cottage. Available  

June-Sept. No pets.  
443-831-9898 

Summer or Year-Round, 
Downtown OC. 2BR, 2BA. 
W/D, central HVAC. Cable, 
WiFi, furnished. Sleeps 4. 
Non-smoking, no pets. 410-
202-6353 
 

Seasonal/YR, House Share 
in O.P. 2 rooms w/shared 
bath. Full house privileges. 
Employed Females ONLY. 

Dog friendly house, Smoking 
Outdoors ONLY. Safe area. 
$825/mo. Utilities included. 

443-513-3078 

 

REAL ESTATE 

CUTE, CUTE, CUTE  
3BR HOME 

HUGE backyard. Deck.  
Perfect for entertaining! 
$199,000. Selbyville, DE. 

Call Howard Martin Realty 
410-352-5555.  

 

COMMERCIAL 

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. 

1 Office/Retail Space &  
1 Warehouse Unit available 

in West Ocean City.         
Call 443-497-4200 

 

GOING OUT 
OF BUSINESS 

RETAILERS WILL COME! 
92nd St. Princess Royale  
gift shop. Going Out of  

Business suddenly.  
Selling ALL merchandise. 

Make an offer!!  
Closing 1st week in August. 

Call 410-723-0110,  
443-373-1436,  
410-641-0079. 

 

YARD SALE 

Huge Multi-Family Yard 
Sale - Friday & Saturday,  

July 10th & 11th from 8:30-
4. Ocean Reef Community, 
12520 Ocean Reef Drive, 

Berlin, MD 21811 

Caine Woods  
Neighborhood-Wide Yard 
Sales. 136th-146th streets, 

bayside, Ocean City.  
Sat., 7/11, 8 a.m.-1p.m. 

Rain date 7/12. 

 

DONATIONS 

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

REAL ESTATE 

HELP WANTEDHELP WANTEDHELP WANTED RENTALS ROOMMATES

DONATIONS

SERVICES

BUDGET MOVERS 
443-664-5797 

LOCAL & EAST COAST MOVING 
Full Packing Service 

Piano Movers - Full Service 

www.facebook.com/OCBudgetMovers

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!!  
Production Crew  

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

www.delmarvadd.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  

RENTALS

YARD SALE

Yearly & Seasonal 
Rentals   We Welcome Pets 

7700 Coastal Hwy 
410-524-7700  

www.holidayoc.com

Poseidon Plumbing & 
Home Services is hiring 

EXPERIENCED SERVICE 
PLUMBERS. 

Call us today to schedule 
or apply on our website! 

410-251-1096

RAMBLER MOTEL 
9942 Elm Street, WOC 

(Behind Starbucks) 
Sleeps 4, $250 per week 

Manager onsite 
410-213-1764

HERITAGE COURT 
APARTMENTS 
Snow Hill, MD  

2 BR TOWNHOUSE    
Immediate Availability  

Laundry on Site 
Storage unit and  

appliances included  
Please call 410-632-1430 

Mon. & Weds., 8-5   

Weekly Rentals  
in Downtown OC 
2BR Apartment for 

$675/week 
410-289-8581

Hiring ALL 
Positions!!

Full time & Part time 
To apply go to: 

www.mygcjob.com 

Full time & Part time 
Stop by our location on 

52nd street! 
or call 443-664-2825

HIRING ALL  
POSITIONS!!

 

 
 

 
 

 
 

- -  
 

 
 

 
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

 

Courtyard by  
Marriott 
2 15th Street,  

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

• Maintenance 
• 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.

 

Worcester County  
Sheriff’s Office  

 
Is currently hiring for the following positions:  

Deputy Sheriff Certified - Full-time  
$45,864 annually  

Deputy Sheriff Certified - Part-time  
$22.05 hourly 

Digital Forensics Technician - Full-time  
$45,864-$50,648 annually (based on experience)  

Complete Job Description Available:  
http://www.co.worcester.md.us/departments/hr/jobs. 
Job application available: https://www.policeapp.com/  

Excellent Benefits - Email questions to  
Amy Titanski-atitanski@co.worcester.md.us  

Call 410-632-1111, Ext. 2222  
EOE/AA  

“Proud to Protect, Ready to Serve” 

Now Hiring   
Photographers 

No Experience Necessary.  
Training and equipment will be provided. 
Send Resumes to: meslin@lifetouch.com

Immediate Openings for: 

• Bartenders 
• Houseperson  

• Bar Supervisor  
• Night Auditors 

• Room Attendants   
• Laundry Attendants 

• Guest Service Agents 
 

Competitive Wages and 
Great Benefits! 

Please apply at:  
cambriaoccareers@gmail.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.

Classifieds  
410-723-6397

GET IT RENTED HERE! 
410-723-6397 

www.oceancitytoday.net 
www.baysideoc.com

COMMERCIAL

GOING OUT 
OF BUSINESS
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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

DRIVEwAY sERVIcEs

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

 

 
 

 
 

 

ymond RaymondRay

L E C T RT R IR I

Same Rate Day, 

443 691 0
Master 

Raymond 

R id i l/C i
No Job Too Small! Fr

35 Years Exp

E L E C T R I

 

 
 

 
 

 

O’

CC A N

Evening, Weekends

  Call or Text0544
Electrician 
O’Brocki Jr.

l/E i !
ree Estimates!
perience

C I A N

 

 
 

 
 

 

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

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

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

Furniture repair

Peter’s Repair Shop  
& Sharpening Service

Furniture Repair & Refinishing 
Caning • Rushing 
Shaker Webbing 

We Sharpen: Knives, Scissors, Tools, Mower Blades

Free Pick-Up & Delivery 

410-603-7582

fuRNITuRE REPAIR

D E N TA LDENTAL

 
 

 
 

 
 

 
 

  
     

   
   
                             

 
               

               
 

   
     
 

ovement”roImpr
for Home 

oday!To1

ovement Design & Bert

H O M E  I M P R O V E M E N T

Home Impr

1312 Manklin Creek, Rd., Ocean Pines, MD ~ Call or Stop in T

Home Imprroovement Services Company

PipeLine 
Contracting, LLC

“One stop shop 

• Cabinets & Countertop
• Kitchen & Bath Remodeling
• General Carpentry & 

Painting 

• Flooring & TTiile
 • Residential & Commercial 
 • Servicing Maryland &

Delaware Beaches

US VVeeterans 
Administration 

Approved Contractor

 
 

 
 

 
 

 
 

  
     

   
   
                             

 
               

               
 

   
     
 

 (410) 208-1518 • (41
pipelinecontracting.net • info@p

MDHIC # 107489 • DE # 20141003

 
 

 
 

 
 

 
 

  
     

   
   
                             

 
               

               
 

   
     
 

0) 982-8368
pipelinecontracting.net
04 • Insured & Licensed

HOME IMPROVEMENT
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11812DM,seniP

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

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

AUDIO / VISUAL HEALTH & CARE

MDW.islandcare@gmail.com 

Mary D. Wilson PMHNP

aUDIo / VIsUal health & Care

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
for your Fall P

s not too early to get’sIt’
pes of CustomyTyAll 

Additions, KSpecializing in 
T

home impro

1-3762
isaViMC/V

Projects!
t on the schedule  

m Remodeling.
Kitchens, Baths and  

ovement

( )(410) 641
 accept MeWeW

home ImProVement

  

      

     

      

   

   

HAROBEDYYARM

MERACDNALSI

  

      

     

      

   

   

PNHMPNOSLIWH

HTTAEHLAANEM T L

  

      

     

      

   

   O(0915-146-014

  

      

     

      

   

   )F(3645-146-014)O

mental health

9842 Main St., Suite 3 • Berlin, MD 21811 
(410) 641-0128 • www.mssberlin.com

10% OFF 
1st Prepaid 3 Months

*must present coupon, cannot be combined w/any other offers.

Cut Me Out!

storage
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