Donation - Jeremy Goetzinger of Ocean Pines Aquat-
ics presents a $1,550 check to representatives of the Worces-
ter County Humane Society. Proceeds were raised during the
annual Doggie Swim event, held September 10 at the Sports
Core Pool in Ocean Pines. Also pictured are Worcester County

Humane Society Manager Jessica Summers, left, dog care |

giver Gabrielle Belka, and Moo the dog.
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Our clients are unique

At Avery Hall Insurance,
we recognize that every client
1s unique. Our job is to listen
to your needs, limitations,
and hesitations and provide
options tailored to you. As an
independent Insurance
agency, our duty is to search
among the various insurance
companies available to us and
find the best insurance plan
for you.

Working with an independ-
ent agent can help make your
decision process faster and
easier. We have the resources
to check rates from multiple
companies at one time based
on your specific coverage
needs. More options mean

more opportunities to find the
best price for your situation.
Honesty and transparency
are also core values for our in-
dependent agents-- you won’t
receive any biased opinions
that you might have with an
Insurance carrier employee.

The accessibility of Avery
Hall agents allows for open
communication. It also makes
changing policies more re-
laxed than ever. Your point of
contact at Avery Hall will al-
ways remain consistent, no
matter what carrier you
choose. We take customer
service to the next level. You
will have the ability to de-
velop a genuine relationship

Local Service

Tracy Jones
410.742.5111
tiones@averyhall.com

Salisbury Easton

between you and your agent
that lasts far beyond the point
of sale.

Your agent is working in
your best interests and can
guarantee your voice will be
heard. Your agent strives to
not only understand your cov-
erage, but to understand you,
your family, or your business.
Insurance can be complex,
and it’s important to have
someone experienced on your
side.

Overall, independent in-
surance agents are respon-
sible for finding you the best
deals for every aspect of your
life. From home, auto, flood,

health, Medicare supplement,
personal, or commercial, inde-
pendent agents can find cov-
erage for it all.

Let us do the shopping for
you. We can save you time
and money, and it won’t take
long for you to recognize the
benefits of working with a
local, independent agent.

Our experienced independ-
ent agents at Avery Hall are
eager to meet and help you,
your family, or your business.
Call or text us at 410.742.511
today or visit us at www.ave-
ryhall.com.

You Can Trust

Life | Health | Home

Medicare Supplement

Dental | Vision | Umbrella

Auto | Long-Term Care

AVERY HALL

INSURANCE SOLUTIONS FoR ToDAY's WoRLD (@

Tom Bole
410.677.3578
thole@avervhall.com

Seaford Milton

AveryHall.com
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Chicken wing

demo is Saturday

It’s football season, and Chef Bill
Cutis will return to the marketplace
kitchen at the Ocean Pines Farmers
& Artisans Market on Saturday, Oc-
tober 1 at 9 a.m.

A huge football fan, Curtis will
share a variety of ways to make the
classic tailgating favorite, chicken
wings.

Curtis graduated from the Culi-
nary Institute of America in Hyde
Park, New York. His restaurant ex-
perience spans more than two
decades, including several of the top
eateries in Ocean City.

Elsewhere at the market, the
bounty of late-summer produce is
still abundant and mingling with the
first fruits and vegetables of fall.

“By early fall, ripe bell peppers,
okra and eggplant will be abundant.
As mid-October approaches, greens
like arugula, lettuce, mizuna and
Bok choy will start to appear,” Mar-
ket Manager David Bean said.

Bean said butternut squash,
kabocha squash and other hard win-
ter squashes should take center

stage with the arrival of pumpkins
and gourds.

“For those in search of The Great
Pumpkin, the market is a great place
to find the best variety of jack-o’-
lanterns,” he said. “From petite boo
pumpkins to colorful gourds, the
colors are just wonderful.”

Fall flavors can also be found at
marketplace’s many bake shops. Be-
linda White of Pies Etcetera features
delights made with local apples and
pears, including apple crumble,
pears with oats and sweet potato
bars.

An expanding selection of mums,
asters, pansies and other plants for
the porch and garden can also be
found at the market during the fall
months.

The Ocean Pines Farmers & Arti-
sans Market is open Saturdays from
8 a.m. to 1 p.m. in White Horse
Park. Offseason hours, 9 a.m. to
noon, start on Nov. 5.

For more information, visit
www.oceanpines.org/web/pages/fa
rmers-artisans-market.

Coastal

Services. . .c

Plumbing - HVAC -+ Electrical

Family Owne

Amerizam

perated e Proudly Serving

Stavidarda ©

HEATING & AIR CONDITIONING

Rated #1 by Customers

HVAC Maintenance
Agreements Available

Getting ready = The cast is singing out at the first rehearsal for “A Grand Night

For Singing” presented by the Ocean Pines Players on November 18 at the Ocean Pines
Yacht Club. Tickets are available online at: https://oceanpinesplayers.org

Pictured are the cast warming up for the show. From L to R: Donna Pasqualino
(Alto), Jim Ulman (Tenor), Deborah Blanchard (Soprano), Chrissy Troup (Mezzo) and
Frank Pasqualino (Director).

Contact Us For a FREE Estimate
302-616-2906
info@coastalservicesllc.net
coasta viceslic.net

30430 Cedar Neck Road = Ocean View, DE
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Commentary

By Joe Reynolds

OceanPinesForum.com

Parks further clouds election results

Daly calls for election audit

If OPA President Doug Parks
thought his comments at the recent
board meeting would add clarity to the
questions raised by association mem-
bers and an election candidate about
the accuracy of the board election re-
sults, he was sadly mistaken. As a
practical matter, he threw gasoline on
glowing embers.

During the public comments pe-
riod of the meeting, former Director
and a candidate in the last election
Amy Peck raised questions about the
reported results and suggested steps to
prevent issues in future elections. Her
suggestions were reasonable.

Parks then decided to address
Peck’s comments, saying, “Let me
state for the record because it looks
like there is some misinformation out
there. Number one, on advice from
counsel when the issue was brought to
our attention, it was suggested the first
step was to have the Elections Com-
mittee count the paper ballots, and
that was done with the full knowledge
of the entire board. It was not a secret
meeting.

“It needed to be done right away,
based on the availability of the Elec-
tion Committee folks. And on the
availability of our attorney who also
attended that meeting. It was open,
the door was open all the time. It was-
n’t secret. And what was found is that
the paper ballots are accurate with re-
gard to what was reported at the an-
nual meeting. The count of the paper
ballots matched the count of the bal-
lots that were announced at the annual
meeting. Under further advice from
counsel, we are looking to see if there
are any other discrepancies and that’s
where we stand on the matter right

2

now.

Peck asked Parks, “Do I under-
stand you to say the numbers we re-
ceived were confirmed?”

Parks replied, “Let me say again. I
don’t want to turn this into a conver-
sation. The ballot count, which is very
distinctly different from the vote
count. Counsel suggested that the bal-
lots be counted. The ballots were
counted and they matched the number
of ballots that were reported. (Some
words then are not understandable
due to a barking dog).”

Parks himself first references re-
sults announced at the meeting and
then lectures Peck on ballot count ver-
sus vote count. However, the video of
the annual meeting indicates no ballot
count was announced; no count of
total lots voting was announced. It is
not even clear if the total votes cast for
each candidate were announced, just
the names of the three winners.

First, despite anything Parks said,
let’s address the major unanswered
question raised by Peck and others.
The Elections Committee report some
weeks after the annual meeting men-
tioned the number of ballots counted.
The problem is that if every voter se-
lected the maximum number of candi-
dates (3), the total possible individual
candidate votes would be over 500
votes less than the committee later re-
ported for all candidates. As Peck
properly pointed out, that contradic-
tion could be as high as 1,700 candi-
date votes based on historical records
of owners selecting less than the total
board seats to fill.

The primary question raised is
quite simple: How many LOTS cast
valid votes in the election?

Parks, without a vote of the board,
gathered a group of people in the Ad-

ministration building last Friday
morning, the day prior to the board
meeting. Director Frank Daly said he
believes those present were Carol Lud-
wig, Joe Peloso, and Jean Pennington
from the Elections Committee; OPA
counsel Jeremy Tucker; Senior Exec-
utive Office Manager Linda Martin;
and OPA President Doug Parks. That
list is not yet verified.

Association members were pro-
vided no notification about such an
important gathering to recount board
election ballots. Ridiculously, Parks
says it was not secret because, as
quoted above, “It was open, the door

Does Parks believe association mem-
bers are so stupid as to buy such non-
sense?

Beyond that, questions abound as
to whether Parks even had the author-
ity to call for such a gathering related
to ballot counting, or the authority to
then open a locked container holding
election ballots, and then do anything
with them in a secret gathering.

Director Frank Daly wrote just
after news leaked on OceanPinesFo-
rum.com of the Friday gathering, “I do
know it should be open to the public
and recorded. Don’t know if that hap-

please see commentary on page 22

ﬂﬁ Courier

On September 28, 1960, at Boston's Fenway Park, Red Sox star
Ted williams hit a home run in the last at-bat of his 21-year

career.

Ted williams once said it was his goal in life to "walk
down the street [and havel folks say ‘there goes the greatest

m

hitter who ever lived.

He succeeded. Williams led the Ameri-

can League in batting average six times, home runs four times
and runs batted in four times. He was one of only two men
ever to win baseball’s Triple Crown twice, leading the league
in home runs, runs batted in and batting average in 1942 and
again in 1947. Perhaps most impressively, however, he hit .406
in 1941 (also on September 28) - he was the last man ever to hit
400. He accomplished more than that, missing three seasons to
fly combat missions in the Navy during World War II and parts
of two more as a Marine during the Korean war, again to fly,
this time with John Glenn as his wingman. Williams would
later mold himself into a world-class fly fisherman, widely
respected and accomplished with the reel. '

mately adopted.

Pet ownership is rewarding in various ways, and those rewards could be one reason
why pet owners are welcoming additional pets into their homes, even if only tem-
porarily. According to the 2021-2022 biennial APPA National Pet
Owners Survey by the American Pet Products Association, 11
percent of pet owners also foster pets. The selfless act of fos-
tering saves the lives of an untold number of animals each
year, as shelters confronting overcrowding may not have the
resources necessary to keep pets healthy until they find an
adoptive parent. For example, the ASPCA notes that neona-
tal (zero to four weeks) and pee-wee (four to eight weeks) kit-
tens are extremely vulnerable and do not often survive without
round-the-clock care. Overburdened shelters with limited resources are
not always capable of providing such care. In such instances, shelter-sponsored fos-
tering programs teach foster caregivers how to care for kittens so they can survive
the first eight weeks and stay healthy enough to be spayed or neutered and ulti-
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Aunt Ruby’s peanuts

Going on a road trip by car is a fa-
vorite experience of mine. Wait a minute.
A road trip by its very definition means
taking a trip in a car. But I digress.

Willie Nelson sings it best, “On the
Road Again.” And so we were not long
ago, my wife and me. We loaded up our
car and headed south toward Port St.

this and peanut that all around. Iwas at-
tracted to the samples table upon which
were little bowls containing flavored
peanuts of many varieties: salt and pep-
per, country style, Cajun, honey roasted,
raw and roasted red skin. There were al-
monds and cashews and peanut brittle as
well as chocolate covered samples. I at-

tempted not to embarrass

By Chip Bertino

It’s All About. .. we

chipbertino@delmarvacourier.com

myself, being as discreet as
possible sampling each vari-
ety.

spoke with the
woman behind the counter
who had a honey-flavored
drawl accentuated with a
quick smile. When asked,

Lucie Florida. It was not long after dawn
when we backed out of the driveway. We
were in no hurry. The only scheduled
event was attending our son’s gradua-
tion. Other than that, time was inciden-
tal.

It had been some time since we en-
joyed a road trip. Like so many other
things, it was pre-covid. It
took only until the end of
our street to find our road
trip rhythm with accompa-
nying Pandora soundtrack.
Per usual, we stopped at
the rest area just before
traversing the Bay Bridge
Tunnel. The sweet tea pur- |
chased at the McDonald’s
in Onley, Virginia had been
timed perfectly. We then
made our way to Emporia
which is sort of a milestone
of sorts, yet I cannot ex-
plain you why.

We were cruising along

I-95 in North Carolina when a billboard

caught our attention: “Aunt Ruby’s
Peanuts.” About 10 miles farther south
another billboard let us know we were
getting closer to Aunt Ruby’s. And fi-
nally, there was a sign telling us to get off
at exit 154 for Aunt Ruby’s. So, we did.
We got off at the exit and headed toward
Enfield along a very country road. A very
large sign with Aunt Ruby’s picture and
a very large arrow pointed us down an-
other country road. Before long we came
upon railroad tracks beyond which was a
well-kept  building marked “Aunt
Ruby’s.” Noticeably, the heyday of the
surrounding town had long passed, a
relic of another era when the whistlestop
tour of Harry Truman might have rolled
through.

Inside Aunt Ruby’s was a peanut
lover’s best day with all sorts of peanut

she pointed to a picture on a far wall ex-
plaining that Aunt Ruby was a real per-
son. And in fact, her great-grandson was
working in the office just behind her. She
shared some peanut recipes with my wife
as she rung up our order: a two-pound tin
of naturally flavored chocolate peanut
clusters, a five-pound bag of shelled raw
peanuts and a five-
pound bag of salted
in the shell peanuts.

We left Enfield,
not the way we ar-
. rived so it took us
much longer to get
back on I-95. While
traveling along
= some of the rural
'l back roads, I swore
I heard faint banjo
strumming. Even-
tually we found an
on-ramp and re-
& sumed our trek
southward.

We had passed yet another “South of
the Border” sign when I reached around
to the back seat to bring forward the tin of
peanut clusters. Without exception, they
were the finest tasting peanut clusters
ever. That tin was repeatedly opened and
I must confess I experienced twinges of
guilt, knowing that my efforts to lose
weight were being challenged with each
cluster I consumed. Iassuaged my guilt:
they were soooooo good and I was on va-
cation. Calorie counting wasn'’t along for
the ride.

It took me several weeks to consume
Aunt Ruby’s bag of salted peanuts which
were as advertised: large, meaty and with
excellent flavor and texture.

Our trip south continued. It wasn’t
long before Pedro told us we had arrived
at South of the Border.

To be continued.

Avallable Soon

o

sy Chip Bertino

Each week for more than two decades,
Chip Bertino has written his column,
It’s All About... which is published
weekly in The Courier. Some of My
Favorites is a collection of Chip’s
favorite columns in book form.

This humorous and often poignant
chronicle contains many of his favorite columns over the
years. He regales readers about raising children, getting
older, being (and staying) married and just living life.

His engaging book will resonate with you and have you
visualizing your own similar experiences.

Pre-Order

Expected to be released in late October, preorder your au-
tographed copy now for just $20 plus shipping.

Call 410-629-5906

or email: chipbertino@delmarvacourier.com
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Annual Marine Debris
Plunder returns

The Maryland Coastal Bays Pro-
gram is hosting its annual Marine De-
bris Plunder clean up, Sunday
October 2 to encourage the com-
munity to get out and pick up debris
throughout our coastal bays.

Boaters and Land Lubbers alike
are encouraged to join the plunder to
pick up debris that has been care-
lessly discarded in our bays, beaches,
and streets, and bring their loot to the
West Ocean City Boat Ramp for a
weigh-in. Captain Jack Sparrow along
with his pirate crew will be on hand to
assist with the weigh-in and will
properly dispose the debris.

Those that bring their loot by boat
can pull right up to the finger pier of
the public boat ramp and the crew
will unload and trade your trash for
commemorative t-shirts as supplies
last. Land pirates can pull up to the
tent by the public rest rooms and vol-
unteers will be on hand to assist with
the loot and provide t-shirts as well.

You must preregister for this event
either online at the Maryland Coastal
Bays Program website www.mdcoas-
talbays.org, or call Sandi at 410-213-
2297, ext. 106 and register by phone.

If you live in Ocean Pines,
be sure to contact
The Courier
if you want the paper

each week in
your driveway.

Call 410-629-5906

Registration is now open. There will
be no registration at the event.

Thanks to a grant from the Envi-
ronmental Protection Agency (EPA)
and the support of Worcester County,
Ron Jon Surf Shop, and Sandpiper
Energy, supplies will be provided for
those who preregister. Supply packets
can be picked up at Pure Lure in the
West Ocean City Harbor at a pre-ar-
ranged date.

The intent of this event is to en-
gage the community in picking up de-
bris in our waterways and streets and
bringing it to one location where it
will be weighed and disposed of prop-
erly. All participants will
be asked to fill out data
sheets on the debris. This
data will be used for an
outreach campaign next
year reminding our vis-
itors the importance of
keeping our waterways
clean.

Boaters pursuing de-
bris in the water, will re-
ceive specific instructions
as to what is marine de-
% bris and what is a live trap
as crabbing season is in
effect. It is illegal to
tamper with any live
traps. Low tide for this
day is at 6:45 a.m.

The Natural Resource Police will
attend the event in case participants
have any questions as to what is ma-
rine debris, and what is not, in case
something is unclear to a participant.

Boaters will be encouraged to pur-
sue abandoned crab pots, derelict
crab pots that have been clearly aban-
doned and are sitting in shallow water
and marshes. Every year crabbers
lose their pots to careless boaters who
do not pay attention and run over
crab pot floats, floats identifying pot
location. Once these floats are cut, the
pot becomes untraceable until it
washes into shallow water or on top
of a marsh. Unfortunately, ghost pots
continually re-bait as crabs crawl in-
side, eventually die, and new crabs ar-
rive to eat those. These ghost pots
also trap and kill pretty much any-
thing that fits, including terrapin,
otter, and fish.

For event specifics, go to
www.mdcoastalbays.org or contact
mcbp@mdcoastalbays.org.

Blessing = The Community Church at Ocean Pines located at 11227 Racetrack

Rd. will host a Blessing of the Animals on Sunday, October 2 at 2 p.m. Pastor Dale Brown
will provide the blessing and all are welcome to bring their animals.

County to host series of job fairs

Worcester County Human Resources
will host a series of job fairs this fall in the
Worcester County Government Center’s
third floor training room in Snow Hill
from noon to 3 p.m. Job Fairs to promote
new career opportunities will take place
October 20, November 17, and December
15.

Meet with professionals from human
resources and other departments to
discuss career options. Computers will be
available for job seekers to complete and
submit applications onsite.

Those seeking rewarding work in a
welcoming, team-centered environment
are invited to attend. Worcester County
Government offers full benefits for full-
time employees, career advancement
opportunities, and membership in the
Maryland State Retirement System.

For a complete list of job
opportunities, visit
https://worcesterhr.co.worcester.md.us/
. For more information, contact Human
Resources Specialist Ann Hankins at
410-632-0090.

Farm to library event scheduled

The Friends of the Ocean Pines Li-
brary announced they will present a
Farm-To-Library event as part of the
organization’s semi-annual member-
ship meeting on Thursday, October 20.
Local farmers will share their stories:
how they got started farming, what pro-
ducts they sell, and the challenges and
benefits of operating their own farm.

This event is open to the public and
refreshments will be served. The mem-
bership meeting begins at 10 a.m., fol-
lowed by the Farm-To-Library event at
11 a.m. The general public is welcome
and there is no charge.

Guest speakers include: Matthew
Harhai of Goat Plum Tree Farm, Nan-
cie Corbett of Bluebird Farms and Carol
Cross of Cross Farms.

Worcester County Library is hosting
several programs related to nutrition
and wellness as part of its Farm-To-Li-
brary series. More details are available
at worcesterlibrary.org. The initiative is
in partnership with the Worcester
County Health Department, a recipient
of a grant from CareFirst Blue Cross
Blue Shield to launch a diabetes pre-
vention program for the community.


http://www.mdcoastalbays.org
http://www.mdcoastalbays.org
http://www.mdcoastalbays.org
mailto:mcbp@mdcoastalbays.org
https://worcesterhr.co.worcester.md.us/
http://worcesterlibrary.org/
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FREE APPRAISALS - 1 COIN OR AN ENTIRE COLLECTION
BUYING GOLD, SILVER JEWELRY & FLATWARE

D.A. Kozma Jewelry & Coins

9936 STEPHEN DECATUR HWY
RT 50 & 611 Food Lion Shopping Center WOC
410-213-7505  410-BUY GOLD (289-4653)
KOZMAJEWELERS.COM Lic. No. 2294
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Physical Therapy for
pickleball players

By Dan Braun PT, DPT, CPT

Pickleball is a dynamic, rapidly
growing sport that combines ele-
ments of tennis and
badminton. Many
enjoy the low star-
tup cost, short
learning curve, and
ability to play the
sport throughout
the lifespan. Pick-
leball now has sig-
nificant  national
tournaments  in-
cluding the U.S. Open Tournament.

Sports in general create the po-
tential for musculoskeletal injury or
pain to occur, and pickleball is no
exception. Pickleball requires fore-
hand and backhand shots, pro-
longed periods of time holding a
racket, in addition to rapid direc-
tional changes, cuts,
acceleration/deceleration, and
other sport elements. If you’re not
prepared for these sporting de-
mands, you can potentially run a
risk of potential injury, pain, or fall-
ing. These injuries can potentially
take months to a year to rehab. I use
a few simple tests with my patients
to assess their current functional
state and overall sport readiness -
and you can actually try some at
home today.

To assess your balance, stand in
front of a sturdy countertop. I also
recommend placing a solid chair
with no wheels behind you. Should
you feel like you are losing balance,
you can grab the countertop or sit in
the chair behind you to prevent a
fall. After all, safety comes first!

Dan Braun

While in front of the countertop, try
standing on one leg - hold your bal-
ance for ~20-30 seconds. Then, re-
peat on the other side. Note if one
side is more difficult than the other
or if you have difficulty standing on
one leg. If you have a hard time with
this, you can seek evaluation from a
Physical Therapist, or turn the test
into the treatment - try doing this
single leg stance daily & note how
your balance improves overtime. As
always - prioritize safety!

For strong athletes who want
more of a challenge, I assess their
ability to do a single-leg squat to a
chair. If doing this at home, ensure
you have a sturdy chair behind you.
Begin by standing on one leg, then
slowly controlling a descent to sit in
the chair. Pause, then stand back up
- all on one leg. Once again - PRI-
ORITIZE SAFETY! If you have diffi-
culty standing on one leg, you're
likely not ready for a single leg
squat. Once again - the test can be-
come the treatment. Practice doing
squats from a chair with either both
legs or one leg to help strengthen
your legs!

If you are concerned about in-
jury, have a history of falling, battle
aches, pain and soreness, or want to
increase performance in pickleball,
consider pursuing a physical ther-
apy evaluation and an individual-
ized treatment approach using
exercises and manual therapy tech-
niques to address your body’s spe-
cific deficits.

Dan Braun can be reached at
Hamilton Physical Therapy at 410-
208-3300.

o ———— >

/"" DIRTY WATER?
CLEAN IT UP!

$130 OFF whole house water BUU'BLEAN'WATER

conditioner through 10/15/22

A

LIBERTY PURE

Local: (410) 907-7050

]

—— YOUR LOCAL WATER TREATMENT & PLUMBING SPECIALISTS ———

Support = The Republican Women of Worcester County (RWW(C) invited the pres-
ident of the Salisbury University College Republicans, Patrick Kerr to their recent board
meeting. Patrick reported on how he and others are forming the group,and the activities
they plan to pursue.

Above: President Sandy Zitzer, right, and 1% Vice President Liz Mumford, show
support with a $500 donation to the Salisbury University College Republicans.

Sand Castle home tour returns

Tickets are now on sale for the
18" Annual Sand Castle Home Tour, an
annual fundraiser for the Art League of
Ocean City. The tour raised the seed
money to construct the Ocean City
Center for the Arts on 94" St., and now
supports keeping the nonprofit Center
free and open to all.

The tour returns in-person in 2022
with seven exceptional homes open for
tours on Thursday and Friday, Sep-
tember. 29-30 from 9:30 a.m.—4 p.m.
Guests tour at their own pace. The tour
features three homes in north Ocean
City, plus homes in West Ocean City,
Berlin, Glen Riddle and Ocean Pines.

A companion 10-home virtual
tour presents the seven homes on the in-
person tour plus three additional online-
only homes. The virtual tour is available
from Sept. 29 through Oct. 31, 2022 on
the tour’s website and includes a variety
of homes from oceanfront to bayside to
family residences and condos.

Combo tickets for both the in-per-
son and virtual tours are $50 per per-
son. Tickets to the virtual-only tour are
$35. Both are available at SandCastle-
HomeTour.com or by calling 410-524-

9433.
“We're excited to be back in person

in 2022 after going all-virtual during the
pandemic. We invite everyone to join us
as we celebrate the 18" year of the Sand
Castle Home Tour, the event that pro-
vided much of the funding to enable us
to open the beautiful Ocean City Center
for the Arts,” Rina Thaler, Executive Di-
rector of the Art League, said. “Now, the
annual Home Tour helps us keep our
doors open and our educational pro-
grams going.”

Volunteer docents staff each home,
guide visitors through the rooms and
outdoor spaces, and answer questions
about the house and its unique fea-
tures. Those taking the tour will be in-
spired with unique decorating ideas,
color schemes, and different styles of liv-
ing. Local businesses — architects,
builders, home decorators, artists, flo-
rists, remodelers, landscapers — have
the opportunity to show off their talents
and showcase their products, and tour
takers have the opportunity to hear di-
rectly from the homeowners and con-
tractors who were involved in each
home.
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Public Works crew cleans
up North Gate Bridge

Ocean Pines Public Works worked
through the night last week, Thursday
into Friday morning, on a series of im-
provements at the North Gate Bridge.

Public Works Director Eddie Wells

said his crew installed additional lights
and removed the old lights and light
poles.

“And we were finally able to do the
repairs from that car accident that
happened about a year ago, because
those materials finally arrived,” Wells
said.

The bridge was also power washed.

“It just looks cleaner overall,” he

Bounds set
to join AGH staff

Atlantic General Hospital and
Health System officials have an-
nounced that Mandy
Bounds, DNP, MSN,
RN, CPQH, CCRN,
will join the organi-
zation October 31 to
serve as the new
chief nursing officer
and vice president of
patient care services.

Bounds has more
than 16 years of ex-
perience in healthcare, with a back-
ground in nursing administration;
hospital quality, safety and patient ex-
perience; and nursing education. Most
recently, she has overseen acute and
critical care services, infection preven-
tion, patient safety and patient experi-
ence initiatives in various roles at
University of Maryland Shore Regional
Health.

Bounds started her nursing career

Mandy Bounds

please see bounds on page 11

said.

Wells said next steps in bridge re-
habilitation would include metal
guardrails installed at the approaches,
which are mandated by Maryland
State Highway Administra-
tion. That will likely be part
_ of the next budget, with con-
struction potentially starting
next spring.
| General Manager John

Viola said the bridge looked
“clean, neat, crisp and
streamlined” after the work.

Viola said he’s working
on additional bridge re-
habilitation ideas with dif-
ferent workgroups,
including one with former
Ocean Pines Board of Direc-
tors member Frank Brown, who
owned and operated a contracting
business for four decades.

“We will discuss those ideas with
the Board, to see what they think,”
Viola said. “But what Public Works has
done so far is just awesome. I'm ex-
cited. It looks great!”

HOUSE

Saturday
October 8th

10:00 — 11:30 a.m.

Guerrieri Library

SCAN THE
CODE TO
REGISTER

PRE-K TO
GRADE 12

md.org

% /1%!/ "Wﬂ'“ﬂ 1

SCHEDULE

A TOUR

Using natural gas
in your home or at
your business

can reduce your
carbon footprint.

Learn more at
sandpiper-energy.com

SA’I’DP'PER‘

NERGY
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Visiting...

Omaha, Nebraska

By Kurt and Jean Marx

Omaha, which is located in east-
ern Nebraska across the Missouri
River from Iowa, is the largest city in
Nebraska with a population of almost
half a million people. Omaha is in the
Central Time Zone and you can fly
there direct from Washington,
Newark and New York City. There
are direct flights from Charlotte so
you can fly from Salisbury with only
one connection. We found Omaha to
be a fun and welcoming city with a
great deal to offer.

If you like sports, there are lots to
choose from. Omaha has minor
league hockey and baseball teams as
well as collegiate sports from
Creighton University and the Univer-
sity of Nebraska - Omaha. Addition-
ally, the College World Series is held
in Omaha every year.

We started our trip by walking
across the Bob Kerrey Pedestrian
Bridge. This 3,000-foot bridge spans
the Missouri River and starts in Ne-
braska but ends in Iowa. It’s fun to
have a foot in both states in the mid-
dle of the bridge. The bridge offers
stunning views of Omaha’s skyline
and leads to over 150 miles of nature
trails. On our walk back from the
Iowa side, a rainstorm popped up and
we were drenched, but that made for
a good laugh. When you are on the
Nebraska side, you can visit the
Omaha Plaza complete with an inter-
active water jet fountain, the National
Park Service Visitors’ Center, or listen
to live music on Fridays at the am-
phitheater.

Omabha is a fairly walkable city and
we recommend walking through the
sculpture garden at Pioneer Courage
Park and seeing the Spirit of Ne-
braska sculpture and fountain. There
are a number of large and unique
sculptures to view. Depending on
where you’re staying in the city, you
can probably walk to the Durham

If you live in Ocean Pines, be
sure to contact The Courier
if you want the paper each

week in your driveway.

Call 410-629-5906

Museum, located in the Union Pacific
Railroad Building. It is recom-
mended that you get a time-stamped
entry ticket. Tickets are $13 for
adults and $10 for seniors.

If you are looking for a weird but
fun place for a drink and enjoy a hot
dog, go to the Laka Lona Rum Club.
It’s a basement bar with a South Pa-
cific vibe. The hot dogs were really
good and relatively inexpensive espe-
cially if you go during happy hour
from 5 p.m. to 7 p.m. We also enjoyed
going to the Dubliner Pub which has a
free comedy show on Monday nights
from 8 p.m. to 10 p.m. Our favorite
restaurant for dinner was Plank
Seafood. The friendly staff recom-
mended that we go to the Emporium
to look for gifts. The Emporium is a
collector’s dream with an amazing
array of memorabilia and artifacts
from various genres including Star
Wars. The owner told us it had taken
him over eleven years to fill the store
with all of the vintage and current
merchandise we saw. He also told us
that we couldn’t leave Omaha without
eating at Ted & Wally’s Ultra-Pre-
mium Ice Cream. On our way we
asked a couple of police officers for
directions and they said it was well
worth the walk and they were right!
The ice cream was fabulous and the
staff of teenagers was very friendly.

The Henry Doorly Zoo and Aquar-
ium is one of the top-ranked zoos in
the USA. If you are in Omaha you
should definitely go there, but go
early. The zoo is one of Omaha’s
biggest attractions and fills up fast.
There are many cool bronze sculp-
tures in the park. Our favorite was
the mammoth. There are numerous
exhibits and lots of animals to see, in-
cluding rhinos and giraffes. We rec-
ommend taking the ski lift across the
zoo. Looking down at so many ani-
mals was a great way to see the zoo,
and the views of the zebras were fan-
tastic. The aquarium was wonderful
with a jellyfish exhibit with five dif-
ferent species of jellyfish and a tunnel
that you walk through with water all
around. It’s like you are walking
through the ocean and the fish are
swimming all around you. It was also
a welcome relief from the steamy
temperatures outside.

Omabha is a great place to visit re-
gardless of what you are interested in.

CLUES ACROSS

1. Fall down
5. Gas usage measurement
8. Golf score
11. A superior grade of black tea
13. Wrath
14. Eating house
15. Delay leaving a place
16. People now inhabiting
Myanmar
17. Canadian flyers
18. Walks back and forth
20. Frequently
21. Humans have two
22. Surrounds with armed forces
25. Made proper
30. Medical buildings
31. Patty Hearst’s captors
32. Hits with a drop shot
33. Italy’s PM 1919-20

CLUES DOWN

1. Parts per thousand (abbr.)
2. Jump
3. Eaten as a vegetable
4. Residual paresis after
anesthesia
5. Brunchtime staple
6. Makes money off of
7. Refined
8. Nocturnal S. American rodents
9. From a distance
10. Officials
12. It helps you see
14. Central Canadian indigenous
person
19. Invests in little enterprises
23. They help in tough situations
24. Industrial port in Poland
25. Type of screen
26. Peyton’s little brother
27. Alcoholic beverage
28. Newspapers need it
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38.
. En __:incidentally

. Queens baseball team
45.
47.

41

49.
50.

55

56.
57.
59.
60.

61.

62.
63.
64.

29.
34.
35.

36

39

40.
41.
42.
44.
45.

46

51.
52.
53.
54.
58.

Promotions

Commoner

Expenses in insurance world
(abbr.)

Payroll firm

Broadway actress Daisy

. Skipper butterflies
Hint
Daniel __, French composer

English children’s author Blyton
Midway between east and
southeast

Spiritual leader of a Jewish
congregation

Patriotic women’s group
The woman

Tall, slender-leaved plant

Herbal tea
Distinctive practice
Exercise system ___-bo

. Explosive
37.

Belonging to a thing

. Presidential candidates engage

in them

Of the Swedes
Meadow-grass

“Rule, Britannia” composer
Hooray!

Greek city

. One way to do it by example
47.
48.

Imitated

“Game of Thrones” actress
Headey

Swiss river
Drought-resistant plant

A French abbot

One point east of northeast
Get free of

Answers for September 21
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Fashion — The 13" Annual Patriot Day Fashion Show sponsored by the Republi-
can Women of Worcester County was held last week at the Ocean Pines Yacht Club.
The event attracted a record crowd. Photo by Linda Knight.

bounds
from page 9

grams.
Bounds is a visiting professor for
Chamberlain University’s doctoral
nursing practice (DNP) program and
is an adjunct faculty member for the
nursing programs at Wilmington Uni-
versity, where she strives to inspire
and empower nurse leaders to have a
strong impact on healthcare delivery.
She has lived on the Eastern Shore,
where she met her husband and
started her family, since 2004.

as a licensed practical nurse in long
term care after completing the certifi-
cate program at Wor-Wic Community
College. Nine months later, she joined
UM Shore Regional Health as a bed-
side critical care registered nurse after
earning an associate degree in nursing
at Wor-Wic. In 2010, she earned her
BSN from Wilmington University and
transitioned to the clinical coordinator

i Line painting scheduled on
several Ocean Pines streets

-Columbia Avenue

-Potomac Avenue

For questions, contact Ocean Pines
Public Works at 410-641-7425.

Residents are asked not to park
along several roadsides in Ocean Pines
this week and next, because of antici-
pated line painting.

Public Works Director Eddie Wells
said a contractor hired to do the work
could start by the end of this week,
weather permitting.

The list of streets scheduled for
new line painting includes:

-Ocean Parkway

-Cathell Road (the east side of 589,
from the Bank of Ocean City to Ocean

The

ourier

Parkway) @4subscribe FREE to
-St. Martins Lane . :
Th d get it
-Mumford’s Landing Road ge?iovirllfg ?;1 oii !
-Yacht Club Drive y

_Carrollton Lane computer each week!

-Central Parke East and West
-Hatteras Street

-Federal Hill

-Fort Sumter South

AN A

Free
Wireless
Internet

delmarvacourier.com

410-208-0707

Open 6 a.m. - 2 p.m.
Wednesday - Sunday

R |

Serving Breakfast and Lunch

RTE. 589
Pastries and Cookie Trays 5[ Erirnce
= = OCEAN PKWY
ABa el ]
Boar’s Head Meats x .] |

Southgate - Ocean Pines
(Manklin Creek & Ocean Pkwy)

role for their Critical Care Unit. She
continued her education as she gained
progressive management experience,
earning her Master of Science in Nurs-
ing and then a terminal degree in
nursing practice from Wilmington
University.

Bounds served as director of pa-
tient safety, experience and high relia-
bility at UM Shore Regional Health for
nearly two years before becoming their
director of acute and critical care serv-
ices in March.

Bounds strives for excellence in pa-
tient care, with a focus on quality,
safety and patient experience, and is
committed to building a strong work-
force. She is well-versed in Magnet
recognition programs, Leapfrog Safety
Grades, Joint Commission accredita-
tion, and shared governance pro-

NOW!
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Around

Help your server
with good behavior

Dining out opens doors to new cuisines and gives people some time off
from preparing meals at home.

The National Restaurant Association says that the restaurant industry
brings in around $800 billion in sales each year, providing jobs for 14.7 million
people. In fact, restaurant workers make up 10 percent of the American work-
force.

Line cooks, bussers and servers work hard, and many do so for low pay. Ac-
cording to the employment salary comparison source Glassdoor, restaurant
servers typically earn an average of $21,000 per year. The job-search site In-
deed says some servers earn $10.70 per hour, and most rely on tips to make
ends meet. When dining out, diners should prioritize etiquette and friendliness,
which can make restaurant staff feel respected and appreciated.

Make reservations. If possible, or if it's a requirement on busy nights, take
the time to make a reservation. Reservations help establishments ensure they
will have enough staff on hand to meet customers’ needs, which can lead to
better service. Show up on time or even a few minutes early.

Put your phone on silent. Just because someone can reach you at all hours
of the day doesn’t mean you should always answer a call or text. Staring at the
screen or talking on a call is not only rude, it also can delay table service, which
may cause a trickle-down effect that affects others’ dining experiences.

Don’t make a scene. If you find a foreign object in your food or need your
steak cooked to a different temperature, signal the server and handle the sit-
uation discreetly. He or she has no control over the quality of the food or how
long it takes to prepare it.

Know when to leave the kids home. Children should be taught proper
restaurant etiquette, but not at the expense of other diners or the restaurant
staff. Inquire if a restaurant is family-friendly before booking a table. Start the
kids in family-friendly places and gradually move up to fine dining as they prove
themselves capable. If a child has a meltdown, go outside or get the food to go.

Tip accordingly. It is customary in many North American restaurants for din-
ers to offer a gratuity to their servers and other staff. It is in poor taste to with-
hold a tip, even if service was not up to par. If service is subpar, it's still proper
etiquette to leave a tip and then voice any concerns with the manager before
leaving the restaurant or the next day. Even if a waiter or waitress is not up to
snuff, tips may be pooled and are typically shared with bussers or even kitchen
staff.

Proper etiquette while dining out can make for a more enjoyable night for
all involved.
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MANKLIN CREEK
OCEAN PINES

LUNCH
DINNER &
CARRY-OUT

(410)208-2782

Order Carry-Out ONLINE
www.donsopines.com

HAPPY HOUR 1-SPM DAILY
$5

$1 OFF HOUSE WINE & RAIL
$2.99 DOMESTICS
FOOD SPECIALS
**:*f 1
'3

o A —
* w

*

DON'’S

SEAFOOD & CHOPHOUSE

MONDAY: HEROES DAY 10% off
ALL DAY & NIGHT Food & Non-Alcoholic Beverages for
First Responders, Military and Veterans. Dine-In Only

TUESDAY: BURGER NIGHT

4pm-Close

DAY on WEDNESDAY
10% off ALL DAY & NIGHT

Food & Non-Alcoholic Beverages
for all 21811 Residents. Dine-In Only

Dining out presents an opportunity
to socialize with friends and family
and enjoy a break from cooking. It
also offers a chance to try new
cuisines and support local restau-
rants.

It likely comes as no surprise how
popular dining out has become. Ac-
cording to a 2020 study by ICSC,
nearly 163 million people (64 percent
of adults) dine out at least once a
week. Around 50 percent of respon-
dents indicated dining out is an es-
sential part of their lifestyles, and
convenience is a prime reason for eat-
ing out.

When dining out, individuals may
want to share the experience with oth-
ers. While large groups can have suc-
cessful outings, making these
experiences better for all involved
comes down to focusing on etiquette.
Here are some dos and don’ts of din-
ing out with large groups.

DO make a reservation with the
restaurant as far in advance as possi-
ble. At the very least, call ahead to see
if the establishment takes reserva-
tions (some do not) and find out their
policies regarding large groups.

DON'T stagger the group’s arrival.
Everyone should arrive at the estab-
lished time for prompt service and to
make it easier on the restaurant staff.
Wait until your entire party has arrived
before asking to be seated.

DO bring cash along, as that
makes it easier to divide the bill and

& &

Larée gﬁoilp di

ning etquette

the tip among diners.

DON'T ignore the gratuity policies
of the restaurant. Certain establish-
ments automatically apply a gratuity
to the bill, typically around 18 percent,
for large parties. Check the bill for
such a gratuity to avoid tipping twice.

DO enlist a person in charge at the
table to facilitate ordering and keep
the momentum of the meal. This
helps keep everyone on track.

DON’'T assume that the restaurant
can simply add a few more seats for
last-minute invitations. Keep the
restaurant apprised if someone needs
to be added or removed from the
reservation. Consider giving a final
head count and confirm the reserva-
tion the day before.

DO find out if the restaurant offers
a “party pricing” deal. If your crowd is
large, it may make things easier to
limit offerings to a set price-fixed party
menu. This way everyone knows
ahead of time they can expect to pay
$30 per head, or whatever the cost is
before added beverages.

DON'T forget to discuss how the
bill will be divided. Some people may
be amenable to splitting costs evenly.
However, if someone orders filet
mignon and another orders a small
salad, the cost disparity is significant.
Be up front with the server regarding
whether you’ll need separate checks.

Dining out with a crowd can be an
enjoyable experience. Keep courtesy
in mind at all times.
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*SMOKEHOUSE

STEAKS | BOURBON

Enjoy Game Day on Sundays with
Food Specials &
NFL Sunday Ticket
for all games.

Monday is BURGER NIGHT

Tuesday Trivia with
DJ Bigler 7-9

Thursday Tapas
small plate menus

Friday & Saturday
Live Entertainment 4-7

Lunch Specials Everyday!

Open 7 days a week by 11:30ish

12513 Ocean Gateway - West Ocean City
410-390-5998
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NEW FALL MENUS

DRINK SPECIALS
HAPPY HOURS

RESTAURANTS
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NFL

HE e SUNDAY
UBH@O®USE: TICKET

BAR AND GRILLE

DRAFT BEERS
STARTING AT

LARGE TVS [fsrinfinitts
CONVENIENT
FO0D LOCATION

SPECIALS IN CENTRAL

OCEAN PINES

OPEN TO THE PUBLIC DAILY 8AM-6PM | OPEN SUNDAYS 8AM-8PM BEGINNING OCT 2

THE CLUBHOUSE BAR & GRILLE | 100 CLUBHOUSE DR, OCEAN PINES | 410.641.7222 | OCEANPINESGOLF.ORG
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Dining Around

Sticking to a diet while eating out

What to do when dining out is a chal-
lenge dieters know well. It's easy to con-
trol ingredients and portion sizes at
home, but not nearly as easy when din-
ing out.

Harvard Health Publishing says the
average American eats out about five
times a week, and that means figuring
out how to stick to diets. Rest assured
there are plenty of ways to socialize and
enjoy meals away from home without
compromising a diet.

Do your research. Many establish-
ments post their menus online and di-
eters can use that to their advantage.
Prior to booking a reservation, review a
restaurant’'s menu online to ensure
there’s something on there that won’t
compromise your diet. If you need fur-
ther clarification, call the restaurant and
see if substitutions can be made.

Have a go-to dish. Many restaurants
offer at least one diet-friendly item like a
Cobb salad. Dieters can choose a go-to
healthy dish that won’t compromise their
meals and then look for it when dining
out.

Drink water. Don’t drink your calo-
ries. Alcoholic beverages or sweetened
soft drinks can be heavy in calories. In-
stead of using your calorie allotment on
liquids, save these indulgences for food.

Look for healthy cooking methods.
Scan the menu for foods that are
steamed, grilled, baked, and stir-fried.
These cooking methods generally use
very little oil or butter. Steer clear of

Did you know?

Social media has had a profound
impact on various industries, and the
restaurant business is no exception.
According to the 2018 Dining Trends
Survey from Zagat, 53 percent of the
nearly 13,000 diners surveyed indi-
cated they browse food photos on so-
cial media. Perhaps more interesting
to restaurant owners is that 75 percent
of those who admitted to browsing
food photos on social media indicated
they have chosen restaurants based on
such photos. Customers who take pho-
tos of the foods they order and then
share those photos via social media are
essentially providing restaurants with
free advertising. In fact, Zagat notes
that many new restaurants feature in-
terior designs that include photo-
friendly lighting, reflecting that
restaurant owners recognize the bene-
fits of their customers stopping to snap
a photo before diving into their meals.

heavy gravies or cream-based sauces as
well. If there is a sauce, ask for it on the
side.

Choose the right food order. Accord-
ing to BodyBuilding.com, eat protein
first, followed by vegetables, and leave
carbohydrates for last. The protein and
vegetables should slow down digestion,
leaving you feeling fuller, faster. That
means you'll be less likely to overindulge
on bread, potatoes or a sugary dessert.

Be forthright with dietary needs.
Share with your server or party host
what you can and cannot eat. Most es-
tablishments or individuals are happy to
help customers stick to a particular diet.
You're not being “a pain” or “picky” by
being frank about what you need to eat
to be healthy.

Check out favorite dishes. You may
not know what you’re eating unless you
investigate. U.S. federal law now re-
quires all restaurants with more than 20
locations to provide nutritional informa-
tion for menu items. Search CalorieKing

for data on foods from hundreds of pop-
ular nationwide chains.

Snack before you leave home. Don’t
arrive at a restaurant feeling famished.
Eat a small snack before leaving home
or bring a few safe items you can use as

backups so you'll have something to eat
if the menu does not have much healthy
fare.

Dieters can employ various strate-
gies to stick to their diets while dining
out.

Throw a successful restaurant party

People who love to entertain but
don’t have the space to do so at home
often take their love of hosting to nearby
restaurants. While much of the work on
the day of the party is likely to be per-
formed by restaurant staff, hosting a
gathering at a local establishment has
its challenges, particularly in regard to
planning.

It's easy to focus solely on the cost of
hosting a restaurant party, as that’'s
likely to be the foremost consideration
for hosts. And it's wise for hosts to de-
velop a budget for their parties while
also considering other ways to make
their get-togethers successful.

On-site expenses. When shopping
restaurants and other venues, ask the
establishment managers to give a thor-
ough rundown of proposed expenses.
Get all estimates in writing so they can
be easily compared. The financial man-
agement resource The Balance says that
common venue expenses can include
room rental, food and beverages, secu-
rity deposit, insurance needs, valet park-
ing, taxes/gratuities, and other add-ons.
These add-ons can include plating fees
for cakes made off-premises or corkage
fees for host-supplied wine.

Explore entertainment. Mingling and
conversation are part of restaurant par-
ties, but hosts can facilitate even more
guest interaction by planning entertain-
ment for the party. Discuss with the

venue whether hired musicians or other
entertainers are permissible. Something
as low-key as a table-side sleight-of-
hand magician or a tarot card reader
who can offer psychic intrigue may be
fun.

Personalize the menu
and space. Decorate the
venue within reason, and
abide by the rules of the
house. Decorations may in-
clude festive balloons, rib-
bons or chair covers or
colorful flowers or center-
pieces, and take-aways for
guests.

Discover if you can
work with the chef to cu-
rate a special menu. This
helps the kitchen staff im-
mensely because they’ll
only have a set number of #
dishes to prepare rather
than having to make foods
off the larger menu all at once, says the
food, home and wellness site MyDo-
maine. Family-style appetizers also are
effective. Print out custom menus with
the event title on top, or ask if the
restaurant can make them.

Decide on bar service. Alcoholic re-
freshments can quickly consume a
budget, so frugal hosts might need to
reign in expenses in this department.
Wine and spirits can be expensive if

they’re not included in the restaurants
price-fixed party package. It's perfectly
acceptable to offer some carafes of wine
or pitchers of beer on the table and ask
guests to pay for their own specialized

drinks.

If you do not opt for a full open bars,
ask the wait staff explain to guests what
is and isn’t included before they order.

Make parking accessible. Selecting
a venue with on-site parking or valet
service can make things more conven-
ient for guests.

A few simple strategies can help
hosts the navigate the process of host-
ing parties at restaurants.
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BLUE FISH

RESTAURANT & SIUSHI BAR

9401 Coastal Highway Ocean City
410-524-3982/3983
bluefishocmd.com
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Open all year round and we love to bring fresh ingredients of each season

into play. We tend to a small family run farm in Berlin, we have harvest Bok

Choy, pumpkin, string beans, bitter melon, Thai chilis, gourds, raspberries,

figs, chives and etc. Please also look for specialty items such as Peking duck,

coconut shrimp or chicken, Thai basil lemongrass tilapia and chicken lettuce

wrap for the following season.

Open 7 days
Sun-Thurs: noon - 8:30 p.m. Fri & Sat: noon - 9:30 p.m.

Online Ordering Available

Pumpkin sesame rice cakes. Limited for fall only.
Itis fall season we are harvesting our pump kings
from our small farm in Berlin. Steam pumpkin
knead with tapioca rice flour with splash of co-
conut milk then rolled in sesame seeds and flash
fried with a dust of organic cinnamon.

b

My. Fuiji roll brings American seafood dish into a
traditional California roll for a melt in your mouth
sensation. This California roll is topped with baked
scampi of jumbo lump crabmeat, scallop and
shrimp, lastly topped with sweeten soy sauce and
smoked bonito fish flakes.

Drive thru pickip

Our Fall Specials

Volcano spicy tuna tartare. Spicy tuna rolled in
tempura crunch, avocado, cucumber topped with
fish roe and quail egg.

Japanese Matcha cheesecake made with a
Japanese ceremonial matcha powder. It is com-
pleted with a chiffon cake technique and baked in
a bubbling hot water bath.

A Thailand favorite soup of sweet, sour and spicy.
It is made with lime kaffir, greater Galangal,
shrimp, lemongrass, garlic, ginger, Thai chili,
cilantro, coconut milk and lime.

Ginger creme br(ilée made with fresh pressed or-
ganic ginger juice and toasted Turbinado brown
sugar.
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Health Watch

Low dose CT scans: lowering lung cancer deaths

Mary Mullins, RN, MSN
Clinical Coordinator, Surgical and
Bariatric Services

Lung cancer is the leading
cause of cancer deaths in the United
States and the only way to detect it
early enough to impact outcomes is
through a low dose CT scan. From
2002 through 2009, a huge study took
place called the National Lung Screen-
ing Trial. The result of that study
showed we can reduce lung cancer

deaths by 20% if high risk populations
got screened with a low dose CT scan.

So, what is a low dose CT
scan? Patients lie on a table while an
x-ray machine uses a low dose amount
of radiation to see inside the lungs.
The test takes only a few minutes and
is not painful or invasive.

Most lung cancers are diag-
nosed after the cancer has spread or
metastasized to other areas of the
body. If lung cancer is diagnosed while

Potential warning
signs for breast cancer

Breast cancer is the most com-
monly occurring cancer in women
across the globe. According to the
World Cancer Research Fund Interna-
tional, there more than 2.26 million
new cases of breast cancer in women
in 2020. Such figures are sobering, but
it’s important to recognize that breast
cancer survival rates have improved
dramatically in recent decades, pro-
viding hope to the millions of women
who may be diagnosed with the dis-
ease in the years to come.

Various factors have helped to im-
prove breast cancer survival rates, and
education about the disease is cer-
tainly among them. Women are their
own greatest allies against breast can-
cer, and learning to spot its signs and
symptoms is a great first step in the
fight against this potentially deadly,
yet treatable disease.

Knowing your body. The American
Cancer Society urges women to take
note of how their breasts normally
look and feel. That knowledge is vital
because it helps women recognize
when something does not look or feel
good to the touch with their breasts.
Screening alone may not be sufficient,
as the ACS notes that mammograms
do not find every breast cancer.

Signs and symptoms. When
women are well acquainted with how
their breasts look and feel, they’re in
better position to recognize any ab-
normalities, which may or may not be
indicative of breast cancer. The ACS
reports that the following are some po-
tential warning signs of breast cancer.

A new lump or mass: The ACS in-
dicates that this is the most common
symptom of breast cancer. A lump or
mass that is cancerous is often pain-

less, but hard and has irregular edges.
However, lumps caused by breast can-
cer also can be soft, round and tender.
Some even cause pain.

Swelling: Some women experience
swelling of all or part of a breast even
if they don’t detect a lump.

Dimpling: The skin on the breast
may dimple. When this occurs, the
skin on the breast sometimes mimics
the look of an orange peel.

Pain: Pain on the breast or nipple
could indicate breast cancer.

Retraction: Some women with
breast cancer experience retraction,
which occurs when the nipple turns in-
ward.

Skin abnormalities: Breast cancer
may cause the skin on the breast to
redden, dry out, flake, or thicken.

Swollen lymph nodes: Some
women with breast cancer experience
swelling of the lymph nodes under the
arm or near the collarbone.

The presence of any of these symp-
toms merits a trip to the doctor.
Women with these symptoms should
not immediately assume they have
breast cancer, as the ACS notes that
various symptoms of breast cancer
also are indicative of non-cancerous
conditions that affect the breasts. Only
a physician can diagnose breast can-
cer, which underscores the importance
of reporting symptoms to a doctor im-
mediately.

-

it’s confined to the lung, the five-year
survival rate is 54%. If the cancer has
spread to just one lymph node the sur-
vival rate goes down to 26% and if it
has spread to other body parts, the
five-year survival rate is 4%.

Most signs and symptoms of
lung cancer don’t develop until the dis-
ease is in an advanced state. Some of
the symptoms include a new cough
that will not go away, coughing up
blood, shortness of breath, unex-
plained weight loss, chest pain and
hoarseness. About nine out of every 10
people with lung cancer die from the
disease because it was discovered after
it had spread.

There are two main types of lung
cancer and they are treated very dif-
ferently. The first type is called non-
small cell lung cancer (NSCLC). This
type represents about 80% to 85% of
all lung cancers. According to the
American Cancer Society, the main
subtypes of NSCLC are adenocarci-
noma, squamous cell carcinoma, and
large cell carcinoma. These subtypes,
which start from different types of
lung cells are grouped together as
NSCLC because their treatment and
prognoses are often similar.

The other main type of lung cancer
is small cell lung cancer (SCLC). About
10% to 15% of all lung cancers are
SCLC. This type of lung cancer tends
to grow and spread faster than
NSCLC. About 70% of people with

SCLC will have cancer that has already
spread at the time they are diagnosed.
Since this cancer grows quickly, it
tends to respond well to chemotherapy
and radiation. Unfortunately, for most
people, the cancer will return at some
point.

It’s vital to diagnose lung cancer
early and our only tool is low dose lung
CT scans. So, who should get scanned?
The requirements just changed to in-
clude a wider range of people. Now
anyone who is 50 to 80 years of age
and who is a current smoker or quit
less than 15 years ago. Anyone within
that age range who is or was a heavy
smokers with a 20-year pack history.
Pack history is determined by multi-
plying the packs per day smoked by
the number of years smoked. So, a
person who smoked one pack a day for
20 years or someone who smoked two
packs a day for 10 years would meet
that qualification.

Remember the best way to
lower your risk of lung cancer is to
stop smoking. More than eight out of
10 lung cancer cases are the result of
smoking. There are other risk factors
such as environmental exposures like
asbestos and a family history of lung
cancer. Your primary care provider
can order a low dose lung CT scan if
you fit the criteria. About 8.6 million
Americans fit the criteria for screen-
ing. Most insurances also cover the
test if the patient fits the criteria.

Does breast cancer run in families?

No woman is immune to breast cancer. However, some women with ex-
tensive family histories of the disease may wonder if they’re more vulnera-
ble to breast cancer than those without such a link. According to the
Centers for Disease Control and Prevention, roughly 3 percent of breast
cancers result from inherited mutations in the BRCAL1 and BRCA2 genes
that are passed on in families. Inherited mutations in other genes also can
cause breast cancer (as well as ovarian cancer), but BRCA1 and BRCA2 are
the most commonly affected genes. And it's not just women who can in-
herit these mutations. Though men account for only a small percentage of
breast cancer patients, they can get the disease, and those who inherit mu-
tations in BRCA1 and BRCA2 are more likely to develop breast cancer than
other men. The CDC notes that not everyone who inherits a BRCA1, BRCA2
or other mutation will develop breast cancer, and women with such muta-
tions can take steps to help lower their risk for the disease. Doctors can
discuss those steps with women, but they may include genetic counseling
and testing. The CDC also notes that, even in instances when counseling
and testing is not ultimately recommended by a physician, women should
consider talking to their doctors about starting mammography screening in
their 40s. That's earlier than some organizations recommend, though physi-
cians may feel it’'s worth it depending on the individual.
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The John H. ‘Jack’ Burbage, Jr.
Regional Cancer Care Center

* World-renowned cancer specialists brought to you with telemedicine
technology
* Precise and effective cancer care - fewer side effects /
T L AN [
* The latest technology available GENERAL HOSPITAL
® Same-day/ next day appointments _
* Ranked in the Top §% for patient satisfaction Ca re g Ive rS
o
For cancer care ...
all roads lead to home.

Go to: agh.care/cancer 410-629-6888
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commentary
from page 4

and under the impression the count-
ing would be open.”

After hearing what Parks said at
the Saturday board meeting, Daly later
wrote, “The election needs to be au-
dited without Board involvement and
the results need to be released to the
public without redactions and any
Board involvement. A firm with expe-
rience in auditing or forensic auditing
and yes, available to all without redac-
tions or any Board mandated
changes.”

This issue is the purview of the
Election Committee, not Doug Parks,
and not OPA’s attorney. Full knowl-
edge of the board does not represent a
vote of the board. Instead of just al-
lowing Parks to do what he pleased,
every other board member should be
outraged at what Parks did last Friday
morning. Election Committee chair
Carol Ludwig seems reluctant to take
the leading role the committee is
charged with in our governing docu-
ments.

Unfortunately, common sense fails

in the face of political alliances. That
was even evident during public com-
ments. While Peck was speaking at the
board meeting, an association mem-
ber who supported the election of the
new board majority said, “Sore loser.”

Peck was not raised to take any
wooden nickels. She turned and force-
fully said, “Excuse me, sir. That is
rude.”

Remember the lead-up to the elec-
tion? The refrain from many was
“Throw the bums out. Stop wasting
our money on attorneys.” Ask yourself
— has anything really changed?

Finally, at this point, neither board
members nor association members
know how many valid lots cast votes in
the board election. That is a disgrace.

Electronic
signs debate

Back in early 2021, the Ocean Pines
Association obtained something called
a “text amendment” from Worcester
County. This text amendment allowed
the placement of up to eight digital,

electronic signs in the Ocean Pines
subdivision. The initial purpose of ob-
taining the text amendment was to re-
place the existing Ocean Parkway
median strip event notification signs
with electronic versions.

However, the approved text
amendment came with a rather seri-
ous restriction. According to Jennifer
Keener, Director of Development Re-
view & Permitting for Worcester
County, no electronic signs can be
placed within the road right-of-ways,
thus precluding digital replacement of
nearly all the current signs.

Now, the OPA Communications
Committee is proposing to replace one
sign at the North Gate entrance with
an electronic one. Committee liaison
Steve Jacobs has a discussion item on
the board agenda for this Saturday. It
could evolve into a motion to approve
the purchase of a 36” x 60” sign for
around $21,000.

The information on the sign could
be changed remotely via computer.
This would be seen only by drivers en-
tering Ocean Pines by the North Gate.
The location appears to be outside the
road right-of-way. This lit sign would

not be visible from homes in the area.

However, this does not provide for
the elimination of all the current me-
dian-placed signage and the costs and
dangers associated with manually
changing text messages on those signs.

The Jacobs-proposed board dis-
cussion, as requested by the Commu-
nications Committee, states: “The
Committee notes that if this is an ef-
fective means of communication,
placement of additional signs should
be considered.”

The question, of course, is where
could those signs be placed to comply
with Worcester County regulations?
With the elimination of any possibility
of digital signs within the road right-
of-ways, effective options are ex-
tremely limited.

As is too often the case, the board
is being asked to look into this with no
specific planning suggestions from the
Communications Committee. Frankly,
the committee has been somewhat ob-
sessed with the issue of electronic
signs for years.

Without a complete plan for re-

please see commentary on page 23
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DENTISTRY

Sonia faker

Jessica Short

12010 Industrial Park Road Unit 11
Bishopville, MD 21813

VP, New Business Development, Relationship Manager
Q 201 B 26th Street, Ocean City

Q. w: 443-664-3191 | : 443-664-7925
SBaker@bankofdelmarva.com

FDIE &

oceancitylifts@aol.com

410-352-5095

MHIC 133392

To place your business card call

410-629-5906
| Fioormne

LENDER

Gerard Ott, D.M.D., PA
N\ Jeremy Masenior, D.D.S.
p Family Dentistry

Berlin, Maryland 21811

ott.masenior@gmail.com

=)

1 Pitts Street

(410) 641-3490

3557

CARPET HARDWOOD & MORE

Andrew Hitaffer
}loors. 410-208-3879
(c) 443-944-5362

ahtiffer@seafloorcarpets.com
www.seafloorcarpets.com

11308 Manklin Creek Road, Ocean Pines

GUTTERS

Consulting & Business Sucs

amaconsulting@gmail.com
amaconsultingbusiness.com

434-382- 8920

Bookkeeping Credit Repair
Payroll Lien Removal
Tax Prep Tax Resolution

Credit Trade Lines

Gutter Cleaning & Replacement

ﬁ’;ﬁuller PIOS,

Leaf Protection Gutter Installation & Repairs

THEGUTTERPROS.COM

443-880-4813

Ocean Pines
INFO@THEGUTTERPROS.NET

Private Dance Studio in South Point

Ballet Pointe Jazz Hip Hop Lyrical
Contemporary  Senior Moves
Wedding & Partner Moves  Small Group
Private Lessons

443-994-8561 ¥

www.jeanmariedancestudio.com

R

Jean Marie OC Dance Studio

410-213-2150

MITCHELL aND HASTIEGS‘ i}INANCIAL SERVICES

STEVEN E. SWEIGERT, CRP_*

CHAKTERED RETIREM ENT PLANNING COUNSELOR®
INVESTMENT ADVISOR

527 STEPHENDECATUR HIGHWAY, SUITE 18 O CEAIN OTY. IMD 21842
B800-647-8727

Fax 410-213-2151

INVESTMENTS

MANAGE YOUR RETIREMENT GAINS
AMERICA’S FIXED ANNUITY
* LIFETIME INCOME *

14% INTEREST GROWTH FOR 10 FULL YEARS
INSURANCE Co. FOUNDED IN 1851

FOR FREE INFORMATION: 410-641-0378
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commentary
from page 22

view, the Board of Directors should do
nothing — other than ask the Commu-
nications Committee for a reasonable
plan to transition to electronic signs.
Or perhaps even tell the committee to

Creek Road entrance and another at
the Cathell Road entrance would pro-
vide such coverage. However, it is pos-
sible the county would need to become
involved again with the latter two lo-
cations due to the commercial zoning
of the park between Manklin Creek
Road and Cathell Road.

The other two options are to do
nothing and leave all the Ocean Park-
way signs as is, or simply remove all
the old sign structures and rely on that
new and innovative communication
system called Email.

Perhaps the Communications
Committee or other association mem-

bers can come up with better options.

Importantly, however, OPA needs
a plan before the board votes to do
anything, especially approving an ex-
penditure of over $20,000 with a sin-
gle bid and no plan in place — as the
Communications Committee appar-
ently desires.

stop pushing the issue.

One possible plan would be to
eliminate all the existing wood an-
nouncement signs in the community.
Then find a way to provide an elec-
tronic sign at several strategic loca-
tions so that any vehicle entering
and/or leaving Ocean Pines would see
the signs, but not be visible from
homes. The proposed north gate digi-
tal sign would cover that entrance.
Two more signs, one at the Manklin

Basic Boating Safety Certificate to operate a boat in the state
of Maryland. Those attending the class, and passing the test
will receive a Maryland Boating Certificate which is NASBLA
approved and valid in all states.

Afee of $20 covers the cost of the course and materials.
Checks should be made payable to: USGCAUX 12-05 and
mailed to: USCGAUX 12-05, PO Box 1682, Berlin, MD 21811.
Payment via PayPAL is also accepted.

For more information or to register please contact Barry
Cohen at 410-935-4807 or E mail at CGAUXOC@Gmail.com.

Virtual boating course offered

Autumn can provide some of the best boating weather!
Brushing up on boating skills and being prepared is what
safe boating is all about. The Coast Guard Auxiliary is offer-
ing a virtual course by the same US Coast Guard Auxiliary in-
structors as the in-person class. The class will take place
October 11, 12, and 13 between 6 p.m. and 9 p.m. All the re-
quired material is covered along with time for questions.

The Maryland Boating Safety Education Act requires that
anyone born after July 1, 1972 must possess a Maryland

To place your business card call

410-629-5906

—""'r,—r snom:*nrpqp\

’7\/

Mobile, In-Home Physical, Occupational and Speech Therapy Services
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Atlantlc Landscaping & More

Property Management, Lawn Care, Gutter Cleaning,
Power Washing, Window Cleaning, Leaf Removal,
Painting, Stone, Gravel, Mulching, Cleaning,

Hauling Services, Stump Grinding,
; Shed Demolition & More

Courier

Place your
business card here !

Call Linda Knight
410-713-9159

443-366-4184
Call or text for free estimates

Uee PR

commercial and residential weed and brush control

Lisa M. Clifford, PT, DPT, MBA, CWT
Owner/Physical Therapist
443-228-6040
www.ShoreTherapySolutions.com

ACQUEST

TITLE S ERVICES I NC
REAL ESTATE PURCHASE & REFINANCE SETTLEMENTS

[~ Info@Easternshorepco.com

y

R (302) 727-3364

RN SHORE

Property Clean Oui

around fences, storage yards, parking lots, driveways & shrub beds :Eg:&':’;m :aﬁ;ﬁgﬂ!ﬁ.&gﬂ INDEPENDENCE SPECIAL 25% DISCOUNT
. JIM SAMIS CORBANTEED - JUNK REMOVAL - PROPERTY CLEAN OUTS Active Duty & Veterans - US A(meq Forces, Law Enforcement,
ESTIMATES! VICE PRESIDENT RESULTS! EMT & Firefighters

(410) 742-2973

EMAIL: jisamis@aol.com
31510 Zion Road Parsonsburg, MD 21849

BulkMore+#% .

L
\Qandy Food - Pet - Wellness —~—
Natural Health Food Store VAS ‘ 0
SUPPLEMENT SATURDAY! 159% off All Supplements PROPERTY SERVICES, LLC
(First Saturday of Every Month) office: 443-880-8891
; Outlets Ocean City info@vascoproservices.com
410-781-1797 » BulkMore.com

PAVER PATIOS

Brick Paver Patios  Retaining Walls Fire Pits Decks

Call for a FREE ESTIMATE

Decks, Patios & Improvements - Family Owned & Operated

410-390-1499

410-213-7741 ] 410-213-7742 fax
AcquestTitle@comcast.net / Acquest-Title.com

Q Serving a 40 mile radius of Selbyville DE
www.easternshorepco.com

PROPERTY SERVICES

MHIC #130804
DE LIC. #2013604164

Courier

Place your
business card here !
Call Linda Knight

443-366-4184

« New Construction

- Kitchen & Bath

* Windows & Doors

« Roofing & Siding

- Decks & Sunrooms
- WaterproofDecking

EVERYONE DESERVES GREAT WATER

HORI=—

:
K . R
INCORPORATED

RENOVATIONS
Michael Moesle, President

mmoesle @shoresidingmd.com -

410-629-1573

Fax: 410-629-1946

ROOFING - GUTTERS - ol
| FREE WATER ANALYSIS
jor manvrLano Call (410) 656-8804

WATER TREATMENT, FILTRATION & SOFTNING

12607 Sursst Avenue Suits 3, Ocean City, MD 21842 - HagusWaterofhiD.com

9240 Peerless Rd.
Bishopville, MD 21813
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READY TO ROCK? SHELL YEAH!
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WORLD’S GREATEST
TRIBUTE TO JOURNEY
OCTOBER 7 - 8PM

U
C
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KISS TRIBUTE U2 TRIBUTE
OCTOBER 14 - 7:30PM

Tickets $25 each. Purchase now at EVENTBRITE.COM.

CASINO

Where the Fun Shines!

(& OCEANDOWNS

10218 Racetrack Road, Berlin, MD 21811

Must be 21years of age or older to enter the casino. Please play responsibly. For help, visit mdgamblinghelp.org or call 1-800-GAMBLER.
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