Lee Teter

Legendary Painter from Western Maryland

TM

Mountain Discoveries is a FREE publication printed twice
yearly — Spring/Summer and Fall/Winter. Mountain Discoveries
is focused on the Western Maryland region including neighboring
Pennsylvania, West Virginia and Virginia. The magazine features
people, activities, places and articles of interest, and is written
and produced by people in this area.
Mountain Discoveries web site (www.mountaindiscoveries.com)
is an active part of this publication, and is used to communicate
and showcase feature stories and our advertisers.
Mountain Discoveries is for entertainment and to provide
visitors with information in getting to know this region. It is
owned and produced by AAD-INC. (Advertising Art Design,
Inc.) of Cumberland, Maryland. Comments and suggestions
should be sent to “Mountain Discoveries” c/o AAD-INC.,
6 Commerce Drive, Cumberland, MD 21502 or email:
mail@mountaindiscoveries.com, or phone 301-759-2707.
New advertisers are welcome — contact us for a rate sheet and
information on advertising.
Story suggestions are also welcome…human interest,
activities, places, dining and shopping in this region will be
considered. Please include your name, address, phone number
and email (if available). We cannot promise the return of
unsolicited materials, but we will make every effort to do so.

Spoils of War

Most Eastern tribes had always taken captives. Ancient
customs put war parties hundreds of miles from home
in great danger, as they hid outside enemy villages waiting
to capture a woman or child. Warriors were also taken
when they could be subdued. When the white man began
to settle in America they also became a target of this
practice.
Within many tribes a lost loved one could be replaced
by a captured enemy. It is truly an odd concept. How
many other civilizations have such a custom? There are
many ﬁrst person sources to attest to this practice and
to the affection lavished upon such captured people.
One source even hints at a practice of instilling memories
of past events into the mind of the captive by storytelling.
In this picture a warrior rides away with his spoils of
war. In his arms is a child he has captured to receive
the love once bestowed upon another child who had
black hair and dark eyes. That child is a spirit now and
perhaps that spirit would be found in the heart of the
little captive, in spite of light hair and pale eyes.
How odd to make war in order to capture a heart…
that in the end might capture his own.
For more information about Lee Teter art and
a list of Authorized Dealers, please visit
www.leeteterprints.com and www.leeteter.com.
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Little Brother’s
Place in the Sacred Circle (Part II)
Written by Titos Menchaca
Photography by Lance C. Bell

Finally, the two spirits reach the fourth wind
And make their ﬁnal transformation – into the
form of two hawks
Flowing on warm currents high into the sky
Each now unburdened by the constraints of the
earthly realm
There, they call to each other
Their harmony bringing completeness
Through life’s circle – the ﬂow of joy and heartache,
love and fear
Beyond life… even beyond death.
—Two Hawks from “Tale of the Four Winds”
In the preceding passages of this tale, a Shaman Summoner calls forth a spirit from the elements of the earth. In
time it is joined by another and after some struggle, they
ﬁnd harmony with one another. Soon it’s time for them to
transmigrate into a physical form, manifesting as wolves —
the Second Wind. They run through the forests, calling
to each other, celebrating their newfound physiques and
becoming socially aware. The next transformation — the
Third Wind — takes the spirits into human form, where
they learn the use of tools and to act as stewards of the
planet. At last, the circle of knowing is complete and the
spirits can ﬁnally become free — their ultimate freedom
expressed by their transformation into the two hawks.
The progression these spirits take in the vision of this
seer should not come as a surprise to anyone with even a
cursory awareness of nature. Hawks, as related in a previous
article, have had an almost numinous association with
mankind throughout recorded history. In Egyptian lore,
Isis is said to have shapeshifted into a hawk to save Osiris.
Horus carried Hawk medicine which allowed him to see
the “unseeable.” The Celts believed Hawk empowered a
person to examine in depth that which is positive so that it
may be integrated into the person’s life as well as that which
is limiting so it can be released.

But why are hawks so often endowed with magical,
mystical powers in the minds and myths of men? To even
begin to answer that question, one must take into account
their considerable physical attributes. Certainly, they have
talons that can break bones and are specimens of aerodynamic perfection as they dive toward their prey at well
over a hundred miles an hour, but the ﬁrst trait that comes
to mind is their eyesight. A hawk can spot a three–inch
mouse in a ﬁeld from a thousand feet in the air — that’s
over three football ﬁelds up. Imagine a person with 20/20
vision and a pair of 8X binoculars fastened to their eyes.
Now you’re beginning to, ahem, see the picture. Add to
that the fact that they can see an added light spectrum
beyond human faculty; one that lights up the urine trail of
their unfortunately weak-bladdered prey like a luminescent
roadmap.
With so much to admire about these creatures, it’s easy
to see why falconers are so enamored of them.
“I like to call them ‘ﬂying tanks’ because they are so
tough and adaptable to almost any condition,” says falconer
Luther Huff of Cumberland, whose female red tail, Laser,
has been with him for the past seven years. “In essence,
you have a front row seat of a perfect hunting machine
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in action.” Much like a boxing maven might
appreciate a ringside view of the sweet science of
pugilism.
“I’ve been a hunter all my life. But, as a
falconer, you realize you’re the one along for the
hunt. You’re like the bird dog and your bird is the
hunter,” he adds.
A DIFFERENT VIEW
However, not all cultures have adapted the art
of falconry. In many Native American traditions,
for example, it would be seen as infringing upon
the animals’ natural state of being, thereby disrupting the natural harmony of both the bird and
its keeper.
Very often, hawks are considered messengers.
Shamanistic traditions have Hawk (or Little
Brother) carrying prayers, gathered from the smoke
of burning sage, to pass on to (Big Brother) Eagle,
who then lays them at the feet of the Creator.
While some tribes view their appearance as a bad
omen, many simply interpret a visit from a hawk
as a sign to pay particularly close attention — say,
to your surroundings or to the unfolding events
in your life.
Still others see the lessons from Hawk and other animals
as metaphors, informing them on how to live their lives in
a better, more harmonious way. This is known as knowing
the animal’s medicine. For example, bears go inside caves
to sleep for long periods during the winter. Bear medicine,
thus, teaches the individual to be introspective and to look
inside themselves for answers to their most personal queries.
The mouse, whose world is not much broader than the few
feet in front of its face, teaches us to slow down and pay
attention to the necessary minutiae of our existence. To
know Mouse medicine means to master the management
of the everyday details of life. Recalling part one of this
series, a family of Harris hawks hunts as a unit — some
ﬂushing the prey so others can swoop down and make the
catch, on which they all consequently feed. Observing and
understanding that instinctive spirit of cooperation, and
incorporating it into one’s practice, would seem to be a
useful skill in getting projects ﬁnished at work or home.
Beyond having a casual knowledge of animal medicine,
however, is a kind of earth-based astrology where those born
within certain full-moon cycles during the year are said
to have a stronger afﬁnity for corresponding medicines.
According to the Chippewa medicine man Sun Bear, those
born during The Moon of the Budding Trees — roughly
March 21 to April 19 — are the people of the Hawk Clan.

Lou Huff, falconer, with his red tailed hawk, Laser.

(Note that these are not the groupings of familial kinship
commonly referred to as clans. These are elemental clans,
determining one’s relationship solely to the elements — animal,
mineral and plant. An intense study of the medicine wheel,
obviously far beyond the scope of one article, is necessary to
begin to fully understand the healing and spiritual qualities
of these elements.)
It is commonly understood within this paradigm, then,
that Hawk people are ﬁery, energetic and spontaneous; often
considered to have the gifts of deliberation and foresight.
Being born in the time when the earth and all its life is
awakening from its winter slumber, Hawk people may have
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ﬂashes of brilliant ideas and plunge quickly
into new projects or the exploration of new
philosophies. They often have the energy
to set ideas into motion. Endowed with the
ability to “see the big picture”— much like
an actual hawk can from its lofty vantage
point — Hawk people may see a great opportunity but not all of its accompanying
details. This is where a healthy dose of Mouse
medicine can help get a project ﬁnished.
Fire is the earth element often associated with Hawk people. This ﬁre can be
the catalyst for an intense inner drive and
zestfulness that may sometimes burn them
out, draining them and causing a need for
replenishment. When this happens, the
warmth and solitude of a good campﬁre
or the chance to bask in the warm glow of
Father Sun can have remarkable restorative
affects on those of the Hawk Clan.Warmth
in the sense of having close relationships
with others is also a trait of Hawk people,
causing them to feel intense loyalty and
love toward family and close friends. Lastly,
the colors associated with the Hawk clan
are red and gold; red representing the color
of vital energy and gold standing for illumination, wisdom and enlightenment.
In closing, it is important to remember
that this cursory review of earth medicine,
the Medicine Wheel and Hawk medicine
in particular is far from exhaustive and, in
fact, barely scratches the surface of a very
deep and fascinating subject. It is hoped
that curiosities are piqued and appetites
whetted by this introduction into a realm
where prayers are conveyed… the realm
of the Fourth Wind… the realm of Little
Brother — the hawk.
Titos Menchaca is an actor/composer/freelance writer of Native American (Choctaw/
Apache) descent currently based in Austin,
Texas. His lifelong study of Native culture
began with the stories of his maternal grandmother, then continued formally at the
University of Texas and through his work at
the Smithsonian Institute as part of the production team of the CBS documentary 500
Nations. Titos cites the late Choctaw ﬁlm
maker Phil Lucas and the former Shawnee
chief and educator Joseph Rain Crow among
his mentors.
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Shop our 20,000+ sq. ft. showroom of quality
handcrafted furniture for both the indoors and
out. While there, select your decorating needs
from a variety of choices: candles and accessories, black iron décor, cloth items, florals,
stoneware dishes, children’s items, seasonal
items, and many more. There’s something here
for everyone—well worth the drive—just
6 miles north of Grantsville, MD (Exit 19).

Hours: Monday 9am to 7pm • Tuesday – Friday 9am to 5pm
Saturday 9am to 4pm • Closed Sunday

814-662-4100 • www.whisperingpinesfurniture.com
622 Springs Road • Springs, PA 15562

Caleb Richardson, Fancy Dancer,
at the Howard County, MD Fairgrounds,
July 2008 Pow Wow. Caleb is from the
Haliwa-Saponi Tribe of Holister, NC.
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Written by Titos Menchaca
Photography by Lance C. Bell

You may have read about them. Seen them advertised.
Even been tempted to attend one in the past. For some,
they may hold a kind of mystique. For others, maybe just
a curiosity. Whatever your reason, however, a visit to your
ﬁrst pow wow can be an amazing, powerful, colorful and
educational experience. Pow wows, which ﬁrst came into
being in the late 1800s, are a fairly modern phenomena
and a way for both Indian and non-Indian people to learn
about some tribes’ customs, crafts, songs and dances.
Authenticity is important, as many Americans have gotten
most of their knowledge about Indians from Hollywood.
And since even the smallest semblance of accuracy often
took a back seat to dramatic impact, it may be important
to look a little deeper than we got to see with John Wayne,
Kevin Costner and Billy Jack.
The heart and soul of the pow wow begins with the
drum. Made in the traditional way by stretching treated
animal hide over a hollowed out piece of tree, the drum
beats in tandem with the heart of the Earth — and of
Native people collectively. Even its shape offers spiritual
symbolism, representing the circle of all living things: the
moon, the cycle of seasons, and even of life itself — from
seed to birth to death and to seed once more. A group of
singers surround the drum — usually four or more, depending
on its size — and pound out a rhythm which they will
accompany with traditional or modern songs.
The day begins with the Grand Entrance, a regal review
led by a color-guard and followed by a feathered procession
of stately elders, colorful warriors and demure women in
blankets, shawls and jingle dresses. It is important to
remember that the regalia worn by the participants is not
in any way a costume — any more than are, say, the medals
and uniform of a general in the United States Army. These
are not actors pretending to be something they are not.
Each color, bead, design and feather has special signiﬁcance to the wearer relating to their tribe, clan or personal
accomplishments. Nor is it acceptable to randomly take
photos of the ornamented participants without ﬁrst asking
permission.

Throughout the day, the Master of Ceremonies
will announce the dances. Some are reserved strictly for
participants in regalia while others are open to the public.
Though not always strictly enforced, proper attire for
spectators who wish to dance are long pants, dress shirts
and closed-toe shoes for men. For the women, skirts or
dresses and a shawl worn or
carried. Tank tops, bare
feet and shorts are very
disrespectful and should be
avoided entirely. Clapping
is usually not appropriate,
but follow the lead of the
emcee for your cue.
Whether they are
prayers, war chants
or celebrations of
thanksgiving, all
songs have meanings and speciﬁc
dances which they
accompany.

Seventeen year
old Elizabeth
Rule, Women’s
Southern
Traditional
regalia, is a
member of
the Chickasaw
Nation.

Louis Campbell,
Baltimore, MD, is a
Traditional Dancer of
the Lumbee Tribe.
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The nimble, hearty beat played for the Grass Dancers,
Fancy Dancers or Jingle Dancers bounces along at
a fun clip to a precise ﬁnal downbeat, where all the
seasoned participants end in exact unison. One of
the most powerful dances of all—and, not surprisingly, one of the most traditional — is the Gourd
Dance, meant to honor the memory and spirit of
warriors, both living and fallen. So sacred is it that
it is rarely even spoken of outside of Indian circles.
It is only mentioned here to illustrate the point
that, with proper reverence and observation, there
are moments in a pow wow which can be truly aweinspiring. To see multiple generations of warriors
moving in a steady rhythm, re-connecting with their
primal origins, perhaps somehow beginning to heal
the traumatization of their souls which war can inﬂict, is as potent an experience as one can imagine.
Outside the dance arena are a plethora of booths
containing hand-made, Native-themed arts and
crafts from all over the country. Wooden ﬂutes,
dreamcatchers, drums, clothing, blankets, jewelry,

food and paintings are just a few
of the items usually available.
All-in-all, for a ﬁrst-hand taste
of First American culture, pow wows
offer just enough music, dance, arts
and fun to whet the appetite of the
curious ﬁrst-timer and hopefully
open one’s eyes to the beauty, spirit
and grace of the true history of the
Native Americans.
All photos in this article were taken at the
July 2008 Pow Wow at Howard County,
MD Fairgrounds. For more information
on Pow Wows, visit nativegatherings.com
or powwow-power.com
Above: Ashley Mitchell is a Jingle Dress Dancer of the Lumbee
Tribe of North Carolina. Note her distinctive dress — half red/half
green. The jingles, made from snuff can lids, usually have seven
rows for the days in the week and 365 cones or jingles on the
dress for each day of the year.
Left: Seven year old, Chayton Lowery, a grass dancer from North
Carolina, represents the Lumbee Tribe.

Bottle
Collecting
New and old;
all shapes, sizes and colors.

Has something for everyone.

Written by Dan Whetzel
Research by Robert L. Pyle
Photography by Lance

C. Bell

Bottles that once contained soda, milk, alcoholic beverages, medicine
and poison are pieces of history that help tell a story of days gone by.

Collectors see a treasure in old bottles. Searching
at ﬂea markets, climbing in attics, rummaging through
cellars, digging at old dumps, and bidding at auctions
are explorations and adventures for those in pursuit of
bottles from days gone by. What was discarded as rubbish
can inspire real fascination among collectors today. And
it is not always monetary value that motivates collectors;
in fact there are almost as many reasons for collecting
bottles as there are types of them. Whether for fun or
proﬁt, knowing a little about the colorful collectables
adds to the fascination of the hobby.

Glass factories in the 1800’s were built near sand
deposits and abundant wood or coal supplies. The buildings
were typically wooden structures that housed beehive
shaped furnaces and clay pots that could withstand the
heat of melted glass. The basic tools of the workers were
two iron pipes; one a ﬁve-foot hollow tube called a blowpipe and the other a solid round rod called a pontil.
Glassblowers dipped the end of the blowpipe into the
clay pot, which held molten glass. A lump of the sticky
substance would be gathered onto the pipe and the worker
would blow on the other end, producing a bubble. The
glass vessel was then shaped by regulating the puffs of
air and by simultaneously spinning the blowpipe. These
kinds of free-blown bottles can be identified by their
irregular shapes and lack of markings from a mold.
The free-blown process ended circa 1860 and bottles
manufactured that way command high prices.
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Other 19th century bottle-making methods include
three-piece molds (1809-1880), paste molds (1880s-1900),
and application of the applied lip or mouth. When starting
a bottle collection it is important to learn whether the bottle
was machine-made or handmade; the lip is a determining
factor.

newly formed bottles. Financial backing to bring Owens’
invention to full production by 1903 was supplied by
The Toledo Glass Works. Skilled artisans were eventually
replaced by Owens’ machinery which produced bottles at
an accelerated rate of 60,000 per day in 1917.

A 19th century bottle can be identiﬁed by looking at
the applied bottle lip and mold seam. The seam will run
from the base through the neck where it will come to an
end near the lip. Next, notice the lip was formed by hand
after the bottle had already been shaped in the mold. This
applied lip indicates the bottle was made prior to 1900. By
contrast, looking at a 20th century bottle will reveal the
lip was formed ﬁrst and the mold seam runs from the base
through the neck and lip.

Whether by artisans or machines, the manufacturing
process caused a fascinating change of color to occur in older
bottles. Manganese was used to produce cheap clear glass
between the years 1880 and 1914 because it counteracted
the natural tendencies of glass to turn unwanted shades of
green and blue. As the bottles are exposed to ultraviolet
rays the colorless glass takes on various shades of purple,
depending on the amount of manganese present in the
bottle. The colorful shading patterns make these bottles
desirable to collectors.

Mold seams can be read like a thermometer to determine the approximate age of bottles. The closer to the top
of the bottle the seam extends, the more recently the bottle
was produced. Early 19th century bottles have seams at the
lower neck, from1860-1880 they extend further up, and
between 1880-1900 seams typically reach within a quarter
inch of the lip.

Another interesting feature of bottle manufacturing
is embossed lettering, meaning the raised inscription of
names, slogans, and other information on the glass surface.
This process has caused collectors to focus on particular
towns as well as bottle types including whiskey, soda, drug
stores, poison, patent medicine, and beer.

In 1900 the automatic bottle making machine was
developed by Michael J. Owens, thereby signaling the
eventual demise of hand-blown glass. Owens’ machine
perfected a revolving tank where glass ﬂowed at consistently
hot temperatures and a conveyor belt transported the

Collectors sometimes acquire bottles at shows but may
also hunt for old bottles in locations that seem unusual.
One of the more adventurous methods is to dig for them
at abandoned dumps; the thrill of the hunt is the primary
motivation.

Some collectors focus their bottle collecting on bottles
that are different shapes and colors. Bottles were sometimes
shrewdly shaped to minimize the amount of liquid they would hold.

In years past dumps were typically holes
dug near the house, convenient ravines, or a
common location within a mile of town limits.
The current practice of transporting garbage
to regional landﬁlls would have been nearly
impossible (and certainly viewed as unnecessary)
in the days of limited transportation. The growth
of public dumps in the late 1800s means that
old bottles are centrally located and readily
available to those willing to look for them.
Enthusiastic collectors have been known to
scour old dumps and even pay for the services
of a backhoe operator to dig down to the lowest
(and oldest) levels.
Digging in a privy is sure to raise eyebrows
among the uninitiated. Actually, a privy is the
best place to ﬁnd bottles made prior to 1870
because they were not hauled to dumps. Why
haul garbage when it could simply be tossed in
the outhouse? Privies were typically 6-10 feet
deep and had linings of brick, stone, or wood
that made clean-outs easier. Many houses had a
privy until the 1920s, so look for subtle depressions in the soil near older houses. It is also
recommended to use a probe to determine the
perimeter of the privy; this will avoid unproductive digging.
Many collectors use a shovel for investigating and
digging in the soil, while more experienced ones ﬁrst use a
metal probe to assist in locating objects beneath the surface;
glass, crocks, bricks, and other objects make distinctive
sounds when contacted with a metal pole. This method of
searching prevents the breaking of glass that shovels often
cause. All of this exploration, of course, depends on
permission from the property owner.
Local bottle collectors are a good source of information
about digging locations, especially the sites of old dumps.
One favorite site in Allegany County was an abandoned
city dump on the south side of Cumberland that yielded
thousands of bottles before being declared off limits by
government ofﬁcials. Dumps located on private land are
usually a guarded secret, or as local collector Glenn Clayton
states, “Digging sites are kind of private. Collectors usually
don’t say much about them.” Glenn’s statements were
supported by Bob Pyle of Morgantown, West Virginia, who
collects Cumberland artifacts. “Often a collector will say,
‘Don’t ask because I can’t tell where I found it.’” Allegany
County resident, Steve Shaw, assembled his collection of

Left to right: My-Coca bottle from the Morgantown Ice
Cream & Bottling Works, Cumberland Brewing Co. bottle,
and The Geo. Gunther Jr. Brg. Co. Baltimore, Md.

over 2,000 bottles mostly by digging. “Most of my bottles
have been dug. Some were found on private land and others
at old dumps around the area. Collectors usually don’t say
much about where they found the bottles.”
Locating an old undisturbed dump can be rewarding.
Bottle collecting surged in popularity during the 1960s
and 1970s primarily because ghost town dumps of the old
West were uncovered that had remained untouched for a
hundred years. Cases of glass-blown bottles were found
intact, providing collectors with colorful reminders of the
rough and rowdy days associated with that time period.
Those discoveries fueled the publics’ imagination and
increased the number of hunters.
Discovering old bottles naturally leads to an inquiry
of the past and is a great way to learn and preserve history.
And it is an interest in history that motivates many local
hunters, including Bob Pyle, who search for old bottles.
“I am more concerned about preserving the past than
making money by selling bottles. The dollar bill has never
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A

Bob Pyle examines two circa 1890s hand-made glass marbles.
B

A – Three types of Whitehouse Vinegar bottles, circa 1906.
B – Four sizes of Jumbo Peanut Butter jars. Jumbo was packed
by The Frank Tea & Spice Co., Cincinnati, Ohio. The smallest
jar (3.5 oz.) is considered the most rare and valuable to
collectors. Embossing on the jar also includes: Made from
No. 1 Spanish and No. 1 Virginia peanuts, salt added.

C

C – Some different shaped bottles include:
Flat brown bottle of Dr. Hays Hair Health; a cone ink bottle,
a porcelain bottle that held a poison; a twelve-sided bottle
that held Atwood’s Jaundice Bitters, Formerly made by
Moses Atwood Georgetown, Mass.; a square bottle from
The Burckard Blacking & Oil Co. Baltimore Md. USA; and
an E. Mercer Blackburn “marble seal” bottle with a “Patent
Safe Groove.”
D – The Lucky Joe (Lewis) Bank was put out by Nash-Underwood,
Inc. of Chicago and held 8½ oz. of Nash’s Prepared Mustard.
Joe Lewis, one of the most famous boxers of all time,
became the world heavyweight champion in 1937.
D
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been my primary concern.” Glenn Clayton, is also motivated
by non-monetary interests. “Some collectors dig to keep
bottles, others collect bottles to sell on eBay. Most of my
bottles are local ones that I have identified and put on
display.”
Embossing often causes bottle hunters to specialize
their efforts according to geographic locations. It becomes
a logical extension of their digging efforts to follow up with
inquiries about the information that appears on bottles. As
Glenn Clayton notes, “When I ﬁnd a local bottle, I try to
ﬁnd out who owned the company, where it was located,
and whatever else I can ﬁnd out about it. I am especially
interested in local dairy, soda, and pharmacy bottles,
although a variety of other types still catch
my eye, like the old refrigerator water
bottles.”
A typical example of the inquiry
process is when a local hunter discovers a
Cumberland, Maryland, Whistle bottle,
an orange ﬂavored soda that originated in
the Midwest during the 1920s and was
bottled locally by the Reinhard family
on Greene Street. The Whistle company
created slogans and colorful advertising
gimmicks that have great collectable value
today. “Thirsty? Just Whistle” became its
signature slogan. Stories of local residents
ordering hot dogs and then making the
typical whistling sound (indicating the
order was to include a bottle of Whistle) is
evidence of the drink’s popularity. Another
story of the “human ﬂy” arriving in Cumberland to scale tall buildings using a
climbing rope also adds to the nostalgia of
the time period and the fun of uncovering
Whistle bottles. The human ﬂy (no doubt
an advertising promotion) climbed the
building, stopped at each story to drink
from the bottle, and then shouted a slogan
to the crowd assembled below.
Top photo: Glenn Clayton preparing a
bottle for display.
Bottom photo: A nicely displayed
collection of soda bottles featuring
different shapes and ACL or “applied color
labels” which was achieved by a process
known as pyroglazing or silk screening.
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Whistle came in several
styles but the most distinctive is
the “pinched” model resembling
an hour glass; it may be found
with “Cumberland, MD”
embossed on the bottom. Even
though the Whistle company fell
victim to the Great Depression,
its stories and artifacts remain
alive through collectors’ displays.
Soft drink bottles are a
favorite among local collectors.
Glenn Clayton favors the Deco or
proprietary bottles that featured
colorful advertising of the 1920s1930s. Proprietary bottles meant
the company was individually
(family) owned and could make
its own decisions. Owners used
their imagination to create fancy
embossed soda bottles to distinguish themselves and promote
sales. A fascinating variety of
products was marketed nationally
during this time period including
Tip-Top, Surprise, Mickey Mouse,
Brownie, Chocolate Soldier, and
Whooppee. Some of those bottles
are very scarce and command
top selling prices. According to
Glenn, “When Coca Cola came
out with its distinctively shaped
hobbleskirt bottle, everybody
else jumped on the bandwagon.
I like the Deco bottles from the
1920s through the 1940s. There
are local examples from Keyser, Romney, and Berkley Springs,
West Virginia, and Berlin, Pennsylvania.”
A local soft drink bottle that generates conversation is
Hohing, a business located in Lonaconing, Maryland. The
bottle has an embossed horse head on the shoulder, circled by
“Edward Hohing Lonaconing MD.” Long-time Lonaconing
residents recall a variety of ﬂavors that were bottled in the
small building near Main Street but the one most often
mentioned is cream soda. The Hohing building was razed
in 2007; however, the cave behind the building, where soda
was stored, may still be viewed from Route 36.

Brian Wade, a collector from
New York, has taken the lead in
cataloging the Deco category of
bottles and may be referenced for
research.
Great examples of colorful
painted soda bottles can be uncovered with the names Braddock
Club and Sun Crest. These brands
were bottled by the Reinhard family
at their 71-75 Greene Street business address, along with the PepsiCola brand they acquired in 1939.
Nehi, famous for its grape soda,
was bottled on Springdale Street
in South Cumberland and is a
favorite of collectors who grew up
during the 1950s.
The painted bottles fall under a
category known as “applied color
label” or ACL. The production
of colorful soda bottles was also
the result of Prohibition when
breweries temporarily sought to
avoid bankruptcy by switching to
soft drinks. Paint was applied to
the soda bottles by a pyroglazing
process. Those labels preserved
unique moments in American
history and distinctive scenes of
local interest. Among the most
sought after painted labels on the
national level (that may be overlooked by local collectors) are:
Bingo from Waukesha, WI; Dart
from Emporia, KS; Eight Ball,
Altoona, PA; Fudgy from Ludlow MA; and Golden Slipper,
Philadelphia, PA. But a word of caution when discovering
a painted bottle is offered by Glenn Clayton, “The ﬁrst
thing people do when they ﬁnd an old painted bottle is try
to wipe the dirt from the label; usually this will cause it to
smear or wipe off completely.”
One of the most valued soft drink bottles, however, is
not a painted one but the amber colored, straight-sided,
Coca-Cola bottle that may sell for several hundred dollars.
The early model is similar to a beer bottle in color and
shape but is embossed with Coca-Cola on both sides at
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Examples of local soda bottles include a
Braddock Club bottle from Reinhard’s of
Cumberland, MD, two different styles of
Whistle bottles from Cumberland, MD
and an Edward F. Hohing bottle from
Lonaconing, MD.

the shoulder and may be found with
“Cumberland MD” marked on one
heel. These bottles were produced from
about 1905-1917. A later version of the
bottle featured an embossed diamond marking on
the front with “Cumberland MD” on the lower right
side of the diamond.
A variety of local bottles recall once popular businesses
that have disappeared over time. Hunters may uncover
bottles from Liechtenstein’s on Henry Street, West Side
Pharmacy on Greene Street, Truitt’s Pharmacy on Virginia
Avenue, Holtzman’s Drug Store on Baltimore Street among
a myriad of others. Also found are bottles marked with
“Malamphy Bottling Works” on the shoulder and “Cumberland MD” near the bottom. Similar bottles are embossed
with “Gooding” and “Cumberland MD.” Those names
may be traced to the distributing company located at 218220 Williams Street, Cumberland, Maryland, which was
operated by E.L. Gooding. Malamphy’s also distributed
Old Export Beer.
Information on bottles is shared by newsletters and
collectors at shows. The Potomac Highlands Antique and
Bottle and Glass Club Newsletter lists dates of regional
events and featured articles. One of the largest shows is

Circa 1930’s Sealtest bottle with
Cream Extractor. This bottle is from
the Fairﬁeld Western Maryland
Dairy. The Cream Extractor (in
original packaging) from the
Western Maryland Dairy was
used to remove cream from
an undisturbed bottle.
The richer cream close
to the top of the bottle
was used for whipping
cream. By lowering the
tube further into the
bottle, lighter cream was drawn
out which was not rich enough to whip,
but was ideal for fruit, cereals, and coffee.

held at the York County Fairgrounds in York, Pennsylvania.
Shows also provide a wealth of information for both the
beginner and experienced collector because there is always
something new to be learned. As Glenn Clayton states,
“Just when you think you have it ﬁgured out, something
new comes along.”
Mountain Discoveries would like to thank Glenn Clayton
for sharing his bottle collection and Bob Pyle for his expertise
and the loan of some of his bottles for photography purposes.

Luke Mill
Mill Economic
Economic Impact
Impact 2007
2007
Luke

Total Employment
Employment..........................................950
..........................................950
Total
Employee Wages
Wages and
and Beneﬁts
Beneﬁts ......$82,300,000
......$82,300,000
Employee
Pulpwood Purchases
Purchases......................$52,500,000
......................$52,500,000
Pulpwood
Energy
Purchases
...........................$34,900,000
Energy Purchases ...........................$34,900,000

NewPage Corporation’s Luke mill has been an active and signiﬁcant presence
in the Western Maryland and nearby West Virginia region for more than 119 years.
The Luke mill’s two state-of-the-art paper machines produce approximately
1,530 tons of coated printing papers each day. These papers are used in the
high-end printing market for annual reports, catalogs, advertising materials,
books, magazines, labels, and even game boards.
300 Pratt Street, Luke Maryland 21540 • www.NewPageCorp.com
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Western Maryland State Parks
Offer Four Seasons of Fun
For All Ages

Written by Sara Mullins
Photography by Lance

C. Bell

Scenes from Deep
Creek Lake State
Park.

perhaps do some
stargazing, and
just enjoy the
serenity of it all.”
There’s an option for the regions vacationers that’s convenient, inexpensive, and
close to home: camping! Garrett County’s
state parks offer a surprising array of activities
and most provide accommodations throughout
the entire year. Thanks to the Web, it’s easy
to ﬁnd an abundance of information about
each park; just log on to www.dnr.md.gov/publiclands/
western.html to “explore” each park. Garrett County
options include Deep Creek State Park, New Germany
State Park, Herrington Manor State Park, Big Run State
Park, Casselman River Bridge State Park (day use only)
and Swallow Falls State Park. Camping options range from
primitive campsites to fully equipped cabins.
“Camping can be the perfect getaway, especially midweek when fewer people are around,” says Patty Mash of
the Maryland Department of Natural Resources. “You
can come for a retreat where you can get back to nature,

Ranger Steve McCoy of the
Maryland Park Service notes that
camping can be rewarding in any
season. “We’re very fortunate in
Maryland to have such a wonderful
diversity of seasons,” he says. “Our
temperate climate offers diversity in
the kinds of animals we see.” Black
bear, white-tail deer, wild turkey and raccoon are notable
examples.
“Come in the fall to enjoy the change of seasons and
do some ‘leaf-peeping’,” he suggests. “The parks are terriﬁc
destination points from which to venture forth to explore
the area and happenings in local communities.” Oakland’s
Autumn Glory Festival is a notable example. Visit www.
visitdeepcreek.com to ﬁnd out what’s happening in the area.
What about winter? “Western Maryland state parks
are havens for winter sports,” Steve says. “They’re hopping
with activity in winter, compared to state parks in other
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parts of Maryland. There’s so much going
on then. You can see examples of adaptation
and survival.”
Choosing which park to visit can be a
challenge. “Each park has its own personality,” Patty says. The best way to test the
truth of that statement is to visit each one.
But if that’s not possible, perhaps the descriptions below will help. If you plan to
boat, ﬁsh or hunt, be sure to obtain the
licenses required.

Deep Creek Lake State Park
Just west of the Allegheny Front, Deep
Creek Lake State Park lies on a large
plateau known as the Tablelands or Allegany
Highlands. Once extensively logged, the
park’s predominately hardwood forest now
features oak and hickory. The park takes its
name from Maryland’s largest man-made
lake, with approximately a mile of shoreline
with access for launching boats, swimming
and ﬁshing. It’s a terriﬁc place for a picnic,
with lake views from picnic tables and
shelters nestled in the wooded areas near
the beach area.
You won’t want to miss the Discovery
Center, an educational and interpretive
center for kids of all ages where you can
learn about local ﬂora and fauna and take
in some local history about this former
logging and coal mining region that has
become a popular vacation destination.
Evening campﬁre programs, talks and guided
hikes led by park naturalists are available
throughout the year.
“The Discovery Center is a great example of Maryland’s mission of connecting
children with nature,” says Steve. “Getting
kids excited about nature and exploring
the outdoors helps to stimulate their thirst
for knowledge.”
Camping options at Deep Creek include
a campground with 112 campsites located
near heated restrooms with hot showers,
26 sites with electric hookups, “The Bear
Den” (an Adirondack-style shelter), two

Ranger Connie
Skipper leads a
butterﬂy program for
young visitors at the
Discovery Center.

All of the parks are
a great place to ride
bikes in pristine
scenery.

mini-camper cabins, and a Yurt. Pets are permitted only on hiking trails
and in the campground, and must be on a leash.
Popular activities include swimming, picnicking, boating, ﬁshing,
bird-watching, hunting in the park’s backcountry areas during regulated
hunting seasons, and hiking any of the park’s six trails that range from .2 to
5.5 miles in length. The Fire Tower Trail is a short, uphill climb that rewards
hikers with mountain views that are especially spectacular in fall. During the
winter, the Meadow Mountain Trail offers opportunities for snowshoeing,
cross-country skiing and hiking. If you prefer to paddle, Meadow Mountain
Cove offers views of a secluded marsh, mature upland forest along the lake’s
banks, and a look at an Osprey nesting platform.
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New Germany State Park
Located in the Savage River Forest along
the western edge of the Chesapeake Bay watershed, this 400-acre park was named for a 19thcentury farm community that once thrived in
this area. Visitors can hike, mountain bike or
cross-country on 12 miles of trails, or enjoy
swimming, ﬁshing and boating on the 13-acre
New Germany Lake. No gasoline motors are
permitted. Amenities include a snack bar, boat
rental, picnic tables and grills and a nature
center. From spring through fall, you
can camp at any of the park’s 39 campsites served by one central bathhouse.
Eleven rustic log cabins, warmed
by woodstoves and electric heat, are
available year-round.
Winter snows transform New
Germany State Park into a crosscountry skiing paradise, where you
can glide along trails that parallel Poplar Lick
Run (the source of the park’s lake) or venture
onto one of the park’s steeper trails. Or strap
on some snowshoes for a terrific aerobic
workout. At day’s end, you can retreat to your
cabin to warm your toes by the woodstove.
You don’t even need your own equipment or
have any experience; ski rentals and lessons
can be arranged through a local outﬁtter.

Casselman River Bridge State Park
Not far from New Germany State Park,
east of Grantsville, this site attracts history
buffs, ﬂy ﬁshermen and photographers. When
the National Road – Route 40 – was a major
thoroughfare, the Casselman River Bridge
was the longest single span stone arch bridge
in the world. Erected in 1813, the 80-foot
long bridge prompted skeptics to predict that
it would collapse once construction supports
were removed. Obviously they were mistaken,
and The Spruce Forest Artisan Village,
composed of historic buildings from the region,
is now near the foot of the bridge. Close by are
the Penn Alps Restaurant and Crafts Shoppe,
and Stanton’s Mill, a working grist mill
established in 1797. Summer is the best time
to visit Spruce Forest Artisan Village, and you
might be able to catch some chamber or folk
music in the Penn Alps Great Hall, next to
the restaurant. If you bring your pet to the
Casselman Bridge, you will need a leash.

Top: Marilyn and Jim
Aker, Camp Hosts at Deep
Creek Lake State Park’s
seasonal campground.
Deep Creek Lake State
Park offers a variety
of camping — mobile,
pop-up, tent, and cabins.
Camping, hot dogs,
campﬁre nature programs,
kids and oreo cookies are
all part of the fun.

Big Run State Park
If rustic is your style of camping, you’ll love this
300-acre park within the Savage River Forest. Located
at the mouth of the Savage River Reservoir, it’s a
haven for fans of ﬁshing, camping, hiking and hunting.
You’ll ﬁnd picnic facilities — including a rental picnic
pavilion for 75 - 100 people (reservations required),
boat launch ramps (canoe rentals are available nearby),
the 6.4-mile Monroe Trail, and 30 basic campsites.
If angling is of interest, you just might reel in some
walleye, trout or bass. To preserve the reservoir’s water
quality, gasoline motors are not allowed. A leash is
required for your pet.

Herrington Manor State Park
Located south of Oakland, Herrington Manor
lies within the Garrett State Forest, which was established by a land donation from the Garrett family. The
park’s name refers to a manor built during the mid-1880s
by Abijah Herrington and later purchased by the State of Maryland. The
manor is now a memory, replaced by
a 53-acre lake and 21 miles of trails
established in the 1930s by the
Civilian Conservation Corps (CCC).
Come to swim, ﬁsh or explore the lake
by boat. You might spot an osprey
overhead, or spot migratory waterfowl
like loons, bufﬂeheads, mergansers or
teal as they dive for food. If you like
to ﬁsh, you just may reel in bass, catﬁsh,
panﬁsh or trout; the lake is stocked several
times per year. Or put on your hiking
shoes, hop on your mountain bike, or if
conditions are right, step into your crosscountry skis or snowshoes for adventures
on one of the park’s six trails. Although
beautiful in any season, Herrington Manor
shines in winter when snow piles onto the
hemlocks.
Two trails merit a special mention. The
10-mile Snaggy Mountain Trail is long
enough to accommodate snowmobiles,
and a side trail leads to the Maryland
Bicentennial Oak, where you can sit on
benches maintained by local Boy Scouts
and admire a tree that took root in the
mid-18th Century. If you’d like to linger,
you can reserve a nearby rustic shelter
and set up camp. Another option is the 5.5-mile
Swallow Falls Trail that links Herrington Manor and
Swallow Falls State Park (description on following page).

The O’Brien family enjoy one of the cabins at New Germany
State Park, available year-round.
Inset: One of the Herrington Manor State Park cabins.
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Twenty log cabins are available
year-round for overnight stays. All
provide such modern conveniences as
electric heat and bathrooms with showers,
plus wood-burning ﬁreplaces and covered
porches perfect for woodland viewing.
Sorry, you must leave your pets at home.
Every year, visitors can enjoy maple
syrup demonstrations in spring, interpretive programs in summer and apple
butter making in fall.

Swallow Falls State Park
Last on our list is a park featuring
some of Maryland’s most spectacular scenery, with trails
that meander through hemlocks and old-growth forest past
a series of waterfalls. It’s a visual treat in any season. The
crown jewel is Muddy Creek Falls, where Muddy Creek
drops 53 feet into a gorge carved by the Youghiogheny
River where the two waterways converge. Walking south on
this trail takes you past Upper Swallow Falls, Lower Swallow
Falls and the southernmost Tolliver Falls. On a warm day,
you’ll likely see people sunbathing. If you are tempted to
join them, please use extreme caution; the water is brisk and
the rocky surface underwater can be very slippery. And avoid
the area just above Muddy Creek Falls.
Not far from the Falls, you’ll ﬁnd the park amenities
like picnic areas, a pavilion, a playground, a camp store and
a nature center. With 65 campsites, you’ll have plenty of
choices of where to pitch your tent. All sites have a ﬁre ring,
picnic table and lantern post, and are close to bath houses
with hot and cold water. Please keep your pets at home
from Memorial Day through Labor Day. At other times,
they can visit but must be kept on a leash.
The Maryland Park Service offers four different passes
to the parks via its Web site, at http://www.easycart.
net/MarylandDepartmentofNaturalResources/Park_
Passes.html. The 2009 Maryland State Park Passport offers
great savings for frequent park visitors, and is available
beginning September 9, 2008. When visiting any of the
parks, please be aware that you are responsible for any
trash you generate during your visit. All Maryland State
Parks are ‘Trash Free’ in the day-use areas.
So it’s not too early to plan a camping vacation in
Garrett County’s state parks. You’ll ﬁnd an abundance of
activities, no matter what the scenery, and return home
refreshed and renewed, with many happy memories to share.
And don’t forget your camera!
Sara Mullins is a freelance writer living in the Laurel Highlands of Pennsylvania with her husband, Steve. A native of
Bethlehem, Pa. and graduate of West Virginia University, she
has also lived in West Virginia and Western Maryland.

Herrington Manor State Park dock, beach and well-prepared
ﬁsherman. Muddy Creek Falls at Swallow Falls State Park.

Mountain Discoveries would like to thank these cooperative
park enthusiasts for allowing us to photograph them having
fun: Virgil Harris, Enzo and Arianna Fiorentino, All of the
O’Briens – Brady, Connor, Maddi, Riley, Bob, Heather, Becca,
Hannah, Katie and Luke, Katelyn & Mitchell Dolan, Madison and Joseph Embleton, Marilyn and Jim Aker, Connie
Skipper, Shelby Calhoun, Freddie Stoner and Kobey Hawk.
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Allegany County is home to some of the ﬁnest examples
of historical architecture in the Tri-State region. From
modest dwellings of settlers in the 18th century to elaborate
mansions of the Victorian era, the county’s history is reﬂected
in its buildings. The architectural styles did not occur in
isolation, but rather reﬂect the historical development of
their times and the progress of Allegany County.
Early settlers of the mid to late 18th century were
resourceful and hardy individuals who used the materials
at hand to construct buildings. Fieldstone, logs, limestone
mortar, and axes provided the key elements for their work.
Notched corners made their log structures stable, while
stone ﬁreplaces provided for cooking and warmth. Frontier
builders concerned themselves with the creation of functional dwellings, so they used locally available materials and
drew upon familiar architectural styles of their European
backgrounds. A rectangular log cabin with a gabled roof,
ﬁreplace, and small windows provided shelter for the typical
frontiersman. Typical to western Maryland were one story
cabins with a single room. Sometimes the building would
be divided into two rooms that would separate the kitchen
from the parlor and sleeping quarters. While log cabins
are closely associated with early settlers and the westward
movement, they continued to be built until the end of the
19th century.
Two excellent examples of frontier architecture may
be viewed in Allegany County. The best known is George
Washington’s Headquarters at Riverside Park, adjacent to
Canal Place in downtown Cumberland. The one-room
cabin was used by George Washington in 1755, when
he served at Fort Cumberland under General Braddock
during the French and Indian War. The building
was donated to the city of Cumberland in 1921
during a ceremony attended by

General “Black Jack” Pershing. While the cabin has been
moved several times and has undergone restorations, it
serves as a prime example of frontier period architecture.
The cabin is open during special occasions and may easily
be viewed year round.
A second example of 18th century (circa
1764) architecture is the two story home of
Revolutionary War ofﬁcer Captain Michael
Cresap. His house was built of ﬁeldstone and
logs.
Cresap’s house served as a welcome
respite for adventurous individuals who were
heading westward during the late 1700s,
and is one of only 100 listed in Colonial
and Historical Homes of Maryland. Cresap’s
home is located on Opessa Street in Oldtown,
Maryland, along Maryland Route 51, south
of Cumberland. A historical marker is
located adjacent to the building.
The area to become Allegany County
prospered as the 18th century drew to a
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OF THE AREA’S PROUD PAST
Written by Dan Whetzel
Photography by Lance

close. In 1787 the Maryland legislature
provided for the creation of the city of
Cumberland. Lots were subsequently sold
and the small settlement expanded at the
conﬂuence of the Potomac River and Will’s
Creek, thereby creating the economic and
political center for the region.
Transportation proved to be the key
to Allegany County’s success. Congress
chose Cumberland as the starting point
for the ﬁrst National Highway in 1806;
the B&O Railroad arrived in 1842, and
the C&O Canal was extended to the city
in 1850. Coal mining operations along
nearby George’s Creek increased economic
opportunities for Cumberland,
often referred to as the
“Gateway to the West.”

C. Bell

Transportation developments and the arrival
of industries enabled Allegany County to become
home to wealthy entrepreneurs, merchants, doctors,
and political leaders. Perhaps no better place illustrates
the economic prosperity of the well-to-do citizens
than Washington Street, a residential neighborhood
immediately west of downtown Cumberland that
was named to the National Register of Historic Places
in 1973. The Washington Street Historical District
features many architectural styles but the most
prominent are versions of Victorian. The character
of the West Side neighborhood was also inﬂuenced
by nationally known architects John Notam and
Bruce Price, along with local architects Wright Butler,
George Sansbury, and Robert Holt Hitchins, who
drew inspiration from the Victorian era.
Victorian refers to the Queen of England who
ascended to the throne in 1837 and continued to
reign until her death in 1901. Queen Victoria’s long
reign meant that several distinct architectural styles
evolved during her time but were loosely combined
under one title. The Victorian Gothic Revival,

The Richardson Romanesque style Allegany County Court
House is located at 30 Washington Street, Cumberland.
Inset: Detail of one of the gargoyles on each corner of
the Court House.
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featuring pointed arches, windows, and details inspired by
the massive cathedrals of the Middle Ages, is perhaps the
best known style; others are Queen Anne, Second Empire
or Mansard, Victorian Italianate, and Romanesque.
One of Maryland’s ﬁnest examples of early Gothic
Revival architecture is Emmanuel Episcopal Church.
Inspiration for the church was derived from St. Paul’s
Brighton (1848), located in England. Constructed on the
site of Fort Cumberland, a French and Indian War outpost,
the building illuminates the western end of Cumberland’s
pedestrian mall. The church is a cruciform building with
a deep chancel and orientation of the altar at the east end.
English architect John Notam’s original plan was later
enhanced in the early1900s when famed Art Nouveau
artist Louis Comfort Tiffany designed and installed three
stained glass windows and other interior features making
Emmanuel Episcopal Church an architectural and aesthetic
masterpiece. Adjacent to the church is Parish House,
designed by Cumberland native Bruce Price, who later
enjoyed a successful architectural career in New York.
The house was built in the 1870s for James A. Millholland,
who was the ﬁrst president of the George’s Creek & Cumberland Railroad. Parish House draws on elements of the
Second Empire style.
Queen Anne is a reference to the late 19th century
style that was inspired by an English trend that looked
back to the great manor houses of the early 1700s. The
Queen Anne style utilizes brick construction, asymmetrical
facades, bay windows, turrets, gabled roofs and other
features that are sometimes referred to as “Old English.”
Decorative elements include grouped chimneys, smallpaned windows, and door openings with fan and side
lights. Stained and leaded glass windows are also common
features. Local craftsmen worked with the ﬁnest materials
to create interior and exterior features that only the afﬂuent
residents of Cumberland could afford, intricate lathework
being prominent among them. The Bretz House located
at 101 Washington Street (circa 1888) is an example of
the Queen Anne style.

Emmanuel Episcopal Church, constructed on the
site of Fort Cumberland, is one of Maryland’s ﬁnest
examples of early Gothic Revival architecture.

The house was built for Carl L. Bretz, who at the time
was general manager of the West Virginia Central & Pittsburg Railway between Cumberland and Elkins. After the
WVC was acquired by the expanding Western Maryland
Railroad in 1905, Bretz later served as general manager for
the Cumberland and Pennsylvania Railroad. Distinguishing
architectural features of the Bretz House include a semioctagonal bow-front window arrangement, a semi-conical
roof, closed-in sun porch, and stained glass.
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The Gordon-Roberts House, 218 Washington Street,
is open to the public Tuesday – Saturday, 10 am – 4 pm.

The Bretz property is also afﬁliated with prominent
historical residents including Roger Perry, States Attorney;
George Landwehr, operator of construction businesses
and organizer of the German Savings Bank; and Irving
Holland, Secretary and Treasurer of Holland Furniture and
Vice President of Crystal Laundry. The Bretz family became
associated with the property when they purchased it in 1891
and constructed the current dwelling. Additional examples
of Queen Anne architecture may be found in the 200 and
600 blocks of Washington Street.
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Parish House, adjacent to Emmanuel Episcopal Church,
was built in the 1870s for James A. Millholland.

its third story slate Mansard roof, twelve semi-circular
dormers, and a centrally located pavilion. The building has
a history that enhances its architectural importance.

The house was built in 1865 by James Walsh, an Irish
immigrant. Eight years after arrival in the United States,
Mr. Walsh set up a law practice that enabled him to become
one of Allegany County’s best known citizens and highest
elected ofﬁcials, serving in the United States House of
Representatives from 1874-1878. His grandson, James
Edward Walsh, was born at the Washington Street house
Second Empire architecture, a reference to Napoleon III’s in 1891 and also rose to national prominence by serving
reign (1852-1871) in France, typically has a Mansard style as a bishop in the Roman Catholic Church and superior
roof as the most distinguishing feature. The double-pitched general of the Maryknoll Missionaries. While on a mission
roof with a steep lower side allows for more useable space,
to China in 1958, the communist government accused
while prominent dormers increase light and ventilation on Bishop Walsh of spying and held him captive until 1970.
the top ﬂoor. It is also recognized that Second Empire came Upon release, the bishop returned to Cumberland and
to be identiﬁed with ornamentation and elegance. The
attended the dedication of the school named in his honor.
Walsh House, located at 108 Washington Street, is one of The Walsh House has been owned by the Board of Education
the best local examples of Second Empire style because of
of Allegany County since 1936.
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Additional examples of Second Empire
architecture can be found at 403, 408, 508, and
635 Washington Street.
Italianate architecture is known for its overhanging eves with brackets and cornices, a square
cupola, and low pitched roof; it became the most
popular house style in the United States during the
1860s. The Will H. Lowdermilk House, located at
527 Washington Street, is characteristic of that style.
Will H. Lowdermilk was born in Cumberland
and became a prominent businessman, postmaster,
and historian. Mr. Lowdermilk fought in the Civil
War after enlisting in a Kentucky regiment. Upon
returning to Cumberland following the conﬂict, he
Above: George Washington’s
Headquarters at Riverside
Park, downtown Cumberland.
Right: The Queen Anne style
Bretz House is located at 101
Washington Street.

A second example of
Second Empire architecture
is located at 218 Washington
Street. Currently home to the
Allegany County Historical
Society, the Gordon-Roberts
House was completed in 1867.
Highlighted features include
twelve pedimented (triangular) dormers and a Mansard
roof.
Josiah Gordon was a local attorney who had the financial
means to appoint the dwelling with first class amenities. His
professional duties also included a term as President of the Chesapeake and Ohio Canal, whose western terminus was a short distance
from the Washington Street residence. The only other family to
live in the house was that of W. Milnor Roberts and his descendants. Mr. Roberts and his son enjoyed international acclaim for
their railroad engineering accomplishments. The Allegany County
Historical Society purchased the building in 1954 and began
the task of organizing it for their purposes. The Gordon-Roberts
House is open Tuesday through Saturday from 10:00 a.m. to
4:00 p.m.

became editor and owner of the Civilian and Telegraph and later founded the ﬁrst daily Cumberland
publication called the Daily Transcript. It was also
during the late 1860s that Lowdermilk built his
residence on Washington Street. Mr. Lowdermilk was
appointed postmaster of Cumberland by President
Ulysses S. Grant. During his tenure as postmaster,
Lowdermilk published the History of Cumberland
(1878), the first comprehensive documentation
of the city’s past. He also later became editor of a
newspaper in Washington, DC.
The Lowdermilk House is a private residence.
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Cumberland’s most noted 19th century architect,
Wright Butler, designed the Richardson Romanesque
style Allegany County Court House in 1893. The public
building was Butler’s ﬁrst major commission. Located
at 30 Washington Street, it is the most impressive
local building of the late 19th century Romanesque
style. The massive structure contains three stone belt
courses between ﬂoors and stone lintels arranged in
checkerboard bands. All windows have Romanesque
columns with stone capitals. The building was designed
to emphasize the qualities of permanence, weight,
and authority. And if one looks toward the roof, a
gargoyle may be seen on each corner looking menacingly down upon passersby.
While the afﬂuent residents had the means to
construct fashionable dwellings on the west side
of town, working class families typically lived with
extended family members in small wooden houses,
double houses, or brick apartments near their places
of employment toward the south side of Cumberland.
The Baltimore and Ohio Railroad’s massive rolling
mill and shop complexes fostered the development
of workers’ housing in the 1890-1910 time period.
One historical report noted the south side of Cumberland had an “unusual concentration of double
houses built for the working class of the city at the
turn of the century.” Maps depicting Cumberland
in the 1880s indicate “tenement” buildings in the
Rolling Mill district. One example of the late 19th
and early 20th century tenement housing precariously
remains at 126 Oldtown Road following the collapse
and demolition of an adjoining structure in 2007;
the cornerstone of the razed building was marked
1895. A small brick double house structure on
Putnam Street also reﬂects the early 20th century
neighborhood around the rolling mill complex.
The author would like to thank Richard Kirsch for
his expertise in preparing Part I of this article. Part II
will be featured in the Spring/Summer 2009 edition of
Mountain Discoveries.
Dan Whetzel is a former History teacher at Allegany
High School, Cumberland, MD. He is currently serving
as Acting Social Studies Supervisor for the Board of
Education of Allegany County.
Top: The Walsh House, 108 Washington Street,
Cumberland, is now owned by the Allegany County
Board of Education.
Bottom: The Lowdermilk House, a private residence,
is located 527 Washington Street.
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We Deliver Mil of Smil

Exutive Chef, Adam Murray

For more than a decade Smiley’s has
surpassed our customer’s expectations
by delivering great food and lots of fun!
Year after year our menu items keep
getting better and better!
Steak & Shrimp, Firecracker Shrimp –
don’t forget our Daily Specials!
We’ve got a table waiting for you!

Pine Lodge Steakhouse & Saloon is the
place at the lake for succulent steaks,
fresh Ahi tuna, smokin’ gouda burger,
wings and more! Plus our bartenders
know how to mix your favorite drink.
The atmosphere is casual and inviting
with prices starting at six dollars.
For lunch or dinner, it’s simply delicious.

72 Fort Drive
McHenry, MD 21541

1520 Deep Creek Drive
McHenry, MD 21541

301.387.0059
www.dclfun.com

301.387.6500
www.dclfun.com

A Chocoholics Dream

Close your eyes and take one bite into a
homemade white chocolate macadamia
nut turtle, melt-in-your-mouth dark
chocolate trufﬂe, or one of 16 ﬂavors
of fudge made on premises, and savor
the decadence of it all. Delectable sweet
ﬂavors from our own exceptional
chocolatiers. There are even treats for
your four-legged friends.
McHenry Overlook next to Pinelodge

301.387.7979
www.deepcreeksweets.com
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La Dolce Vita in
Oakland

Written by Sara Mullins
Photography by Lance

C. Bell

Haute couture has arrived — and is thriving — in
Oakland, Maryland. Studio 24E, a multi-department
lifestyle gallery, caters to aﬁcionados of unique, fashionable
items with a contemporary ﬂair. Located on 210 East Alder
Street near Englander’s Antique Mall, the gallery adds a
touch of big city style to the quaint, small-town atmosphere
of downtown Oakland. The intro from its web site
www.studio24e.com, nicely sums up
its mission: “If it excites you or makes
you feel gorgeous, then it must be from
Studio 24E.”
Artwork, home furnishings, jewelry,
fragrances, sunglasses, handbags, clothing, shoes, soaps and music are some
of the goodies featured in the gallery,
which also offers in-house, custom
framing services. It’s all designer quality
and high style.
“It’s a lifestyle boutique,” says Greg
Elliott, who owns and operates the
gallery with his wife Nina. “You can
buy into the whole concept or just a
piece of it.” Customer service is a top
priority; custom orders are readily
available via catalogs.
Popular accessories include items
like Versace and D & G Dolce & Gabbana sunglasses,
OneSole and OkaB shoes, and Hobo International and
Urban Oxide handbags. Customers can select jewelry from
a “who’s who” of cutting-edge designers: Moschino Cheap
and Chic, D & G Dolce & Gabbana, Rodrigo Otazu,
Zoppini and Chamilia are just a few. The gallery’s artwork,
contemporary in style and large in scale, is selected with an
eye for impact. Examples include works in mixed media
by artist Judy Hintz-Cox and photography by Lance Bell.
Background music from the gallery’s Hotel Costes’
collection of Parisian-style lounge music provides a ﬁtting
ambiance that often prompts visitors to leave with a CD
souvenir.

Greg Elliott and wife Nina Tate-Elliott
of Studio 24E.

The gallery’s concept arises from
a combination of the Elliott’s familiarity with the area, Greg’s pictureframing skills, and the couple’s joint
experience in retail sales. As a child,
Greg frequently visited Deep Creek
Lake and developed an abiding
afﬁnity for the area. After high school,
Greg learned how to frame artwork and began working
at Nordstrom’s near Annapolis, where he met Nina and
became, in his words, “a retail junkie.” The couple lived in
Severna Park before settling into the Oakland area.
Greg and Nina are committed to the gallery’s success
in providing personalized shopping services to discerning,
fashion-conscious customers. “We’re in this for the long
haul,” says Greg. You, too, can Be Fabulous and make
people’s heads turn with fashion forward merchandise
from Studio 24E without having to drive to
the Big City. For gallery hours, directions or
more information, call (301) 334 – 4111.
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Mens & Womens Apparel
Teva & Timberland Shoes
CROCS • Yankee Candles
Jewelry & Accessories
Tabletop • Boyds Bears
Furniture • Framed Art
Housewares • Home
Decor • Gourmet & Tea
Toys for All Ages
Pampered Pets
Dealer for “Big
Sky Carvers”
Souvenirs & Deep
Creek Lake Apparel
Old Fashioned
Candy Counter

mountain discoveries

Largest Selection of Beer, Wine, Liquor, & Cigars.
Special case discounts on Wine and Liquor.

Wine and Chee Gift Basks
Hours: Monday - Thursday 9 am - 9 pm
Friday & Saturday 9 am - 10 pm
Sunday - Closed

Conveniently located in McHenry Plaza
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Dinner
Is Served

Garrett
Style: Part II
Written by Sara Mullins
Photography by Lance

C. Bell

More cooks, more recipes, more fun!
Enjoy…

Jo Gilman
“Chinese Style Spare Ribs”

A native of England, Jo lived and worked in the area of
public health in South America before moving to Garrett
County with her family in 2001.
Profession: Jo owns and operates Bluebell Farm Alpacas.
She also works in the area of international development.
Favorite activities: Knitting and spinning (primarily alpaca
wool), walking her dogs and gardening.
Favorite season: Fall. “It’s so pretty — the leaves, the colors
— and it’s cooler.”
What she loves about Garrett County: “It’s so peaceful and
the people are wonderful.”

Lisa Goodfellow
“Deep Creek Summer Seafood Hotpot”
Table setting at Hugh Umbel’s.

Lisa, a native of the Philippines, has enjoyed the Garrett
County lifestyle for more than 20 years.
Profession: Real estate broker and owner, with husband
Michael, of Goodfellow Real Estate Services. They also
own the Goodfellow Agency in Frostburg, Maryland.
Favorite activities: “I get around”, Lisa says. During her
free time, she enjoys travel and golf.
Mountain Discoveries sincerely apologizes to Denise Rinker
for the misprint of her name in the “Dinner is Served”
article featured in the Spring/Summer 2008 issue.
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Favorite season: Summer and Fall.
What she loves about Garrett County: “Being able to
live in a place as natural as this, and have it right at your
ﬁngertips.”
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Favorite activities: Golf, reading and cooking.
Favorite season: Fall.
What he loves about Garrett County: “The people, the
quality of life and all of the recreational possibilities.”

Doug McClive

Mike and Lisa
Goodfellow

Charlie & Cherie Ross
“Gyooza”

Lisa Mauricci and daughter, Kylie
“Spicy Noodles”

Attracted by the area’s beauty and way of life, Lisa moved
from the D.C. area to live near friends and raise her
two children. She lives near Deep Creek Lake along Rock
Lodge Road.
Profession: Railey Mountain Lake Vacations and the Suites
at Silver Tree.
Favorite activities: Gardening, horseback riding, walking
and reading. She volunteers with the ASPCA, helps local
charities with fundraising and is a member of the Oakland
Elks.
Favorite season: Fall, for the brilliant colors and the quiet.
What she loves about Garrett County: “I love the outdoors,
the small-town atmosphere and the sense of community
where everyone knows everyone.”

Charlie, a native of Garrett County, returned home in 2002
with more than 20 years experience in government and
public affairs. Cherie, as a former Main Street Manager
for Oakland, led efforts to revitalize the town’s economy,
promote special events and enhance Oakland’s historic
ambiance.
Profession: Cherie is Vice-President of Development for
Community Action of Garrett County, and Charlie is
President of the Garrett County Chamber of Commerce.
Favorite activities: Art, music, cooking and gardening.
Favorite season: “They’re all favorites. Each season has its
own ﬂavor.”
What they love about Garrett County: “Lots of beauty, the
mountains, the change of seasons, the small town sense of
community and how everyone works well together in any
sector.”

Jan Russell
“Vegetarian Lasagna”

Doug McClive
“Shrimp Diane”

Doug moved to the Deep Creek Lake area in 1974. After
running McClive’s Restaurant from 1987 to 2001, Doug
decided to embark on a new career path.
Profession: Real estate agent with Long & Foster Real
Estate. Doug is president-elect of the Garrett County
Board of Realtors and is active in the local chapter of the
Lions Club.

Jan Russell and Mike Dreisbach moved to Garrett County
in 1998 to establish the Savage River Lodge, a retreat
nestled within the 700-acre Savage River Forest.
Profession: Co-owner and co-operator of the Savage River
Lodge. A board member of the Garrett County Chamber
of Commerce, she is active in Habitat for Humanity and
helps raise funds for county organizations.
Favorite activities: Hiking, biking, morning yoga, sipping
wine on the porch or in front of the ﬁreplace.
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The
Favorite season:
“I love all four. The
distinct seasons are
very important to
the Lodge.”
What she loves about
Garrett County:
“The wildlife, the
mountains and the
wonderful people.”

Jan Russell
Debra is a Garrett
County native who
left home brieﬂy but
couldn’t stay away.
She lives in the Loch
Lynn area.
Profession: Besides
working full-time as
a real estate agent
with Railey Realty,
she owns and
operates Tuscan Sun
Salon and Petticoat
Junction, both
located in the Loch
Lynn Train Station.
Favorite activities:
Spending time with
her brothers and their
families, knitting
and reading.

Suzanne and Roger Sines
Favorite activities: Traveling, playing tennis, boating on
the lake, snowmobiling, relaxing on the dock and spending
time at home with family and friends.
Favorite season: Fall because the foliage reminds her of Maine.
What she loves about Garrett County: “Great friends,
wonderful home, small-town atmosphere and a sense of
having roots.”

Recipes
Chinese Style Spare Ribs
Jo Gilman

Debra Savage
“Baked Icing Cake”

Favorite season: Fall. “There’s an abundance of color and
no humidity.”
What she loves about Garrett County: “I’m surrounded by
people who are good, grounded and polite. It’s neighborly
and safe here, and a great place to be.”

Suzanne Sines
“Pollo Alla Cacciatora“ (Chicken, Hunter’s Style)

A native of Portland, Maine, and self-described “lake person,”
Suzanne moved to Deep Creek Lake with her husband
Roger after years of vacationing here.
Profession: Interior Designer for Roger Sines Construction.

1 strip of baby back ribs
3 cloves of garlic
1 inch piece of ginger root
1½ tablespoons of sugar
¾ cup of low sodium soy sauce
1 tablespoon of honey
Directions:
Chop garlic and ginger ﬁnely and sprinkle over ribs in baking
pan. Sprinkle sugar on top of ribs and gently pour the soy
sauce over the top. Cover and refrigerate for 2 hours or more,
basting occasionally. Heat oven to 375° and place covered
ribs in oven, baste occasionally for 1½ hours. Turn up oven
to 400° and allow ribs to brown for about 30 minutes.
During the last 10 minutes of cooking time drizzle with
honey. Cut into individual ribs and serve with Jasmine
white rice and broccoli and mushroom stir fry.
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Tommy Thayer and daughter, Lindsey
“Turbo’s Butter Bean Bake”

Born and raised in Garrett County, Tommy lives near the
Oakland Country Club.
Profession: Associate Broker with Garrett Land Sales, PC.
Holds the county’s oldest real estate license.
Favorite activities: Supporting his teenaged daughters’
soccer and track activities, cooking, volunteering with the
Firemen’s Oktoberfest during the Autumn Glory Festival.
Founded local chapter of Whitetails Unlimited.
Favorite season: Fall, “absolutely.”
What he loves about Garrett County: “The changing
seasons and quality of life. It’s a good environment to raise
my daughters.”
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In 2003,
Dorothy left
Pittsburgh to
live in Garrett
County parttime to open a
branch of her
business. A
year later, she
became a fulltime resident
with a home
by Deep Creek
Lake.
Profession:
Owner and
Dorothy and David Tuel
operator of the
“Creamy Salmon Pasta”
Sewickley Spas,
with branches at
Wisp Resort, McHenry, Md., Ligonier, Pa. and Sewickley, Pa.
Favorite activities: Gardening, reading, skiing, traveling
with children, sailing the family’s Flying Scot. Volunteers
with the Dove Center and participates in Garrett County’s
Steps to Better Health, MAPP Strategic Health Planning
for Garrett County, Women Presidents Organization.
Favorite season: Loves every season.
What she loves about Garrett County: “The beauty and
serenity. Every morning, when I wake up, I think, ‘What
did I do in my live to deserve this?’”

Deep Creek Summer Seafood Hotpot
Lisa Goodfellow

This is a recipe I have shared with several friends who tell me
how often it has saved their weekends with family and friends.
It requires only a quick car run to the market, the ingredients
and a large bottle of crisp white wine to go with it. Run to the
supermarket and head off to the seafood section…
Snow Crab Legs (average 2 clusters per person)
Jumbo Shrimp with Shell On
Mussels OR Clams (or BOTH)
Several Ears of fresh Corn on the Cob
(break each ear in halves or thirds)
Smallest Red Potatoes you can ﬁnd
Water
Directions:
Boil the red potatoes in a small pot with salt & pepper to
taste. Drain and set aside when cooked.

Take the biggest pot you own or better still — a good old
Crab Steamer Pot (available in WalMart) or a Turkey
Roaster works great.
LAYER in the pot — Shrimp, Cooked Potatoes, Snow
Crab Clusters, Mussels and/or Clams and Corn. Salt and
Pepper optional — I like sea salt — sprinkle over. Add 5
cups water. Place on burner on high and bring to a boil.
Serve when shrimp is pink and shellﬁsh pops open.
• Option: sauté crushed garlic – you determine
amount – in olive oil BEFORE adding layers of
seafood, corn and potatoes
• I serve the “seafood hotpot” right from the cooker
• Option: drawn butter to dip
• Serve with cole slaw, salad or just cut-up fresh
broccoli, carrots, etc.
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Spicy Noodles
Lisa Mauricci

16 oz. Spaghetti noodles
(cooked and rinsed)
4 small skinless chicken breast,
cooked and sliced (or shrimp,
deveined and shelled)
2 Tbsp. sesame seeds (toasted until
golden over high heat in a
little bit of sesame oil)
½ cup chopped peanuts or cashews
½ cup chopped spring onion
Sauce:
½ cup canola oil
4 Tbsp. soy sauce (lite or low salt)
2 tsp. crushed dry red peppers
6 Tbsp. sesame oil
6 Tbsp. honey
1 tsp. salt
Directions:
In a sauce pan over medium heat, mix
“sauce” ingredients until combined. In
a large bowl, place the cooked spaghetti
noodles. Pour sauce over noodles and
mix. Cover and refrigerate for at least
4 hours so noodles absorb liquid. Stir
occasionally.
When ready to serve, combine toasted
sesame seeds, nuts, spring onions and
chicken or shrimp and toss well.
Shrimp Diane
Doug McClive

SAUTE over medium heat for about 2
minutes:
6 Tbsp. unsalted Butter
½ C. Scallions, chopped
1½ tsp. garlic, minced
healthy pinch white pepper
healthy pinch black pepper
1 tsp. basil
1 tsp. thyme
1 tsp. oregano
½ Tbsp.Old Bay
ADD, stir, and
cook for about 1
minute, stirring
constantly to make
the roux:
1½ Tbsp. ﬂour

ADD, stirring until they ﬁrm up a
little:
1 lb. large (21-25) shrimp –
peeled and deveined
DEGLAZE pan for about 30 seconds:
1 C. dry Marsala wine – stirring
all the while, scraping up the
brown bits
ADD:
½ C. seafood stock (made from
the shrimp shells possibly)
OR low sodium chicken stock
2 Tbsp. chopped green chiles
(canned, Old El Paso type)
6 oz. sliced fresh mushrooms
SIMMER and reduce to a medium
consistency. Add stock if necessary.
Adjust for salt and pepper.
Serve over fettuccine, linguine, or
kluski noodles.
Gyooza
Charlie & Cherie Ross

½ lb. ground pork
3-4 large leaves of cabbage
2-3 Tbsp. soy sauce
1 bunch green onions
1 Tbsp. sugar
1 bunch Chinese chives (garlic
chives)
3 Tbsp. potato ﬂour
½ tsp. ground pepper
1 Tbsp. sesame oil
4-5 cloves minced garlic
1 package round (gyooza) wrappers
Directions:
Boil cabbage leaves till tender, drain
and cool. Boil garlic chives until tender,
drain and cool.

amount of mixture in the middle of
each wrapper. Moisten one half of the
wrapper edge for sealing purposes.
Fold over and make ﬁve pleats on one
side as you seal it together. Gently stand
it and ﬂatten bottom.
When ready, heat small amount of oil
in frying pan until hot. Place gyooza
in pan and cook on high heat until
bottoms are lightly browned. Turn heat
down to low, add in enough water to
barely cover bottom, cover and steam
about 10 minutes till cooked and upper
wrapper looks slightly translucent.
Serve with dishes of soy sauce and soy
sauce mixed with chili oil for dipping.
Baked Icing Cake
Debra Savage

3 cups brown sugar
3/4 cup of softened butter
4 eggs
1 cup buttermilk
1 tsp. baking soda
2-1/4 cups ﬂour
1 tsp. vanilla

Directions:
Cream 2 cups of the brown sugar with
Remove hard core area of cabbage leaves. the butter. Separate eggs yolks and egg
whites. Mix 4 egg yolks, buttermilk,
Squeeze excess water out thoroughly
and then mince (food processor works vanilla and ﬂour into the brown sugar
well). Squeeze excess water from garlic and butter mixture. Add half the egg
whites to cake batter then put cake
chives and mince.
mixture into greased and ﬂoured 9x13
In a large bowl, mix pork, minced
cabbage and garlic chives, minced green cake pan. Fold remaining 1 cup of
onions, soy sauce, sugar, pepper, garlic, brown sugar into remaining 2 egg
whites. Top the cake with this brown
and sesame oil until well mixed. Add
potato ﬂour to help bind the mixture. sugar and egg white mixture just as
you would any cake icing. Then bake
Have a small dish with water on your
at 325° for 45 minutes.
preparation area. Place small (½-1 tsp.)
continued on page 46

mountain discoveries

Deep Creek Lake & Garrett County
Maryland Cookbook
A collection of favorite recipes from local residents,
chefs, and second home owners with beautiful scenic
photography by Lance C. Bell.
This 100-page full color cookbook sells for $19.95 and
features a heavy laminated cover and beautifully designed
satin ﬁnish interior pages. A high-quality spiral binder
allows the book to fully open, making it easy to use.
A portion of the publisher’s proceeds will be donated to the Dove Center.

Available at:
Bear Creek Traders, Foodland, and
McHenry Beverage Shoppe in McHenry and
The Book Mark’et in Oakland.
Or visit www.MountainDiscoveries.com or call 301.759.2707.
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Vegetarian Lasagna
Jan Russell

White Sauce:
2 Tbsp. butter
2 Tbsp. ﬂour
2-3/4 Cup milk
½ Tsp. salt
1/8 Tsp. ground nutmeg
9 lasagna noodles
8 oz. mozzarella cheese, shredded
8 oz. provolone cheese, shredded
½ cup grated Parmesan cheese
Vegetables:
2 Tbsp. olive oil
1 large onion, ﬁnely chopped
2 large cloves garlic, ﬁnely chopped
1 carrot, ﬁnely chopped
1 large red pepper, ﬁnely chopped
1 lb. zucchini, coarsely chopped
1 cup sliced mushrooms
2 cans (28 oz.) tomatoes, drained
and chopped (save juice)
12 oz. tomato paste
¼ cup black olives, chopped
¼ tsp. salt
1/8 tsp. pepper
1 cup packed fresh basil leaves,
ﬁnely chopped
Directions:
1. Preheat oven to 375°. Lightly grease
13x9x2 baking dish.
2. Prepare White Sauce: Melt butter
in medium saucepan over medium-low
heat. Whisk in ﬂour until blended.
Cook, stirring, 3 minutes. Gradually
add milk, whisking. Add salt. Heat to
boiling, over medium heat. Reduce
heat to low. Simmer, whisking often,
for 30 minutes or until thick. Stir in
nutmeg. Cover and set aside.
3. Cook noodles following package
directions. Drain and set aside.
4. Combine mozzarella, provolone and
¼ cup parmesan cheese in medium
bowl and set aside.
5. Prepare vegetables: Heat 2 tsp. oil
in large skillet over medium heat. Add
onion, garlic and carrot. Sauté 3 minutes. Remove to bowl. Wipe out skillet.
Add 2 tsp. oil in same skillet over medium heat. Add red pepper; sauté three
minutes. Remove to bowl with onion
mixture. Wipe out skillet. Heat remaining 2 tsp. oil. Add zucchini; sauté ﬁve

minutes. Add mushrooms; sauté three
minutes. Add all vegetables back into
skillet.
Add tomatoes, tomato paste, olives,
salt and pepper (add reserved juice as
needed). Bring to boil. Cover. Lower
heat and simmer 15 minutes. Stir in
basil.
6. Spread ½ cup of vegetables over
bottom of greased baking dish. Lay 3
noodles over. Spread half of remaining
vegetables over noodles. Spread one
third of white sauce over vegetables.
Sprinkle with half of cheese mixture.
Top with 3 noodles. Spread remaining
vegetables over noodles. Top with half
of remaining white sauce. Sprinkle
with remaining cheese mixture. Top
with 3 noodles. Spread remaining white
sauce. Sprinkle with the remaining
parmesan cheese.
7. Bake in preheated oven for 30 minutes or until golden brown. Let stand
for at least 10 minutes before cutting.

veggies. Heat oil in a deep skillet that
you can cook the entire dish in. Drain
the chicken from the buttermilk.
Roll in ﬂour and brown each piece on
all sides to a golden brown. Transfer
chicken to sheet pan to drain. Sauté
the onion, mushrooms, carrot, green
pepper, and garlic in the same pan for
10 minutes. Add the tomatoes and
saute for another 5 minutes. Stir in
the tomato paste, wine, herbs, salt and
pepper and cook over medium heat
for another 5 minutes.
Add all the chicken pieces and mix
well. Turn down the heat to very low
and simmer, covered for at least 1 hour.
Adjust and salt and pepper to your
taste. Serve with freshly grated cheese
and a nice warm loaf of Italian bread.
Recipe by Elodia Rigantes who immigrated from the Tuscany region of
Italy and now resides in New York’s
Little Italy.
Turbo’s Butter Bean Bake

Pollo Alla Cacciatora
(Chicken Hunter’s Style)
Suzanne Sines

The best cacciatore is cooked slowly and
for a long time, so the longer you simmer
this the better the ﬂavors blend.
5 lbs chicken – thighs are best
1 quart buttermilk
¼ cup olive oil
1 cup ﬂour
1 cup chopped onions
1 cup sliced mushrooms
1 cup julienned carrot
1 cup julienned green pepper
1/8 cup minced garlic
8 cups chopped tomatoes – or
2 - 16 oz. canned
½ cup tomato paste
1 cup good marsala wine
1 tsp oregano
1 tsp basil
1½ tsp salt
1 tsp fresh ground pepper
Freshly grated romano cheese
Directions:
Wash and drain the chicken pieces.
Soak chicken in buttermilk for 1 hour
in the refrigerator while you chop your

Tommy Thayer

4 - 15 oz. Cans Butter Beans
1 - 15.5 oz. Can Tomato Sauce
1 - 6 oz. Can Tomato Paste
1 Stick Real Butter
1 Medium Sweet Onion (Diced)
3 Tbsp. Worcestershire
3 Tbsp. Horseradish
1 tsp. Dry Mustard
½ tsp. Garlic Powder
1/8 tsp. Cayenne Sauce
½ Cup Dark Brown Sugar
Directions:
Preheat oven to 350°. Lightly spray
inside of 1½ quart glass casserole with
non-stick spray. Empty cans of butter
beans in colander and let them drain
while you prepare the following. In
a medium saucepan saute onions in
melted butter over medium heat until
soft. Add Worcestershire sauce, dry
mustard, horseradish, garlic powder
and cayenne. Stir and simmer for several minutes. Add to this mixture the
tomato sauce and paste and stir until
well blended, thoroughly cooking over
medium heat; slowly bring to a boil.
Add brown sugar and simmer 5 minutes
until sugar is completely dissolved.
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Transfer drained beans to casserole
dish, add sauce to cover and stir. Bake
uncovered in preheated oven for 45
minutes.
Creamy Salmon Pasta
Dorothy Tuel

1 stick butter or margarine
1 large onion, ﬁnely chopped
1 cup diced mushrooms – white
or portabella
2 Tbsp. minced garlic & 1 tsp.
garlic salt
2 Tbsp. dried Tarragon Leaves or
several Sprigs of fresh
Heavy pinch of Sea Salt
Sauté until onion is clear, add:
1 - 14 oz. Diced tomatoes with
Basil, Garlic & Oregano
added
1 cup White wine
1 lb. Salmon ﬁllets, cut into bite
sized pieces
1 cup frozen peas
Simmer until salmon is cooked through,
and add 2 cups ‘light’ half & half
Reduce heat when all ingredients are
thoroughly heated and toss with Bow
Tie Pasta.
Hummus
1 can chick peas – partially drained
1 Tbsp. minced garlic
¼ cup Olive Oil
½ tsp. TAHINI (sesame paste)
1 Tbsp. Sea Salt
½ tsp. Cumin
Juice from ½ lemon
Pulse in food processor until smooth.
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1940’s Style Soda Fountain – cones,
shakes, sodas, sundaes, floats, splits
featuring Homemade Frozen Custard
Coffee Bar – Espresso drinks,
Latte, Cappuccino, etc.
Deli Counter – Boar’s
Head Meats & Cheese
Open Daily 7am
108 Harrison St.
Cumberland, MD
I-68, Exit 43C

www.queencitycreamery.com
301-777-0011

Canal Place Store Open
Weekends Only Sept. & Oct.
Closed Nov. 1st – May 15th
Check our web site for hours, ﬂavors
and in-store specials.

Less than two hours
from Pittsburgh.

301.387.4386���www.visitdeepcreek.com
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Bodhi Lodge Dog
3/8/95 – 3/18/08

The region lost a treasure with the passing of
Bodhi Lodge Dog.

He was the ambassador of the Savage River Lodge since
the doors opened in 1999.
Bodhi was the ﬁrst one to greet guests at the front door
of the Lodge and the last one to say goodbye usually the
center of attention getting his picture taken. If you didn’t
ﬁnd him at the front door on your arrival you could bet
that he was either taking someone on a hike on the “Bodhi
Trail”, hosting “Yappy Hour” with pet guests, or keeping
someone company by the ﬁreplace or on the deck.
He was a true partner with Mike Dreisbach and Jan
Russell, owners of the Lodge. He had his own business card,
his own line of “Bodhi Biscuits” for pets and “Bodhi Paws”
for people. He was the star of an annual calendar and most
recently the “Bodhi” book. He was truly an amazing creature
that brought joy to countless lives and is truly missed.
His spirit lives on at the Lodge and in the hearts of
those whose lives he touched through wonderful memories,
and countless photos of the “Diva in a Dog Suit.”
The “Bodhi Lodge Dog Relief Fund” has been established
to honor his memory. Donations are used to assist with
medical expenses for pets not as fortunate as he. Donations
can be sent to the “Bodhi Lodge Dog Relief Fund” c/o Savage
River Lodge, 1600 Mt. Aetna Road, Frostburg, MD 21532.

Salon & Day Spa
Formerly Hair Facts

Pamper Yourself
at Deep Creek Lake’s Most
Experienced Full-Service Salon

Mention this ad for 5% Off

301-387-7044
McHenry Plaza

24453 Garrett Hwy., McHenry, MD 21541

Your Complete Tire Dealer For Over 40 Years
Sales & Service • Auto & Truck Recapping • Tire Recycling

Farm and Truck Mobile Service

Open 8 -5 Weekdays, 8-4 Saturdays • 301-895-5126
In the center of Grantsville, MD (behind Post Ofﬁce)

!
Visitors Welcome

Call ahead to visit our alpacas
and farm store.

301.895.3476 • 301.616.1776
www.bluebellfarmalpacas.com
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Rebecca Harvey Was

The Lady in
the Tower
Don’t you get lonesome?
Written by Dan Whetzel
Photography by Lance

C. Bell

Are you bored? Do you get
breaks? Don’t you get lonesome?
These are a few of the questions
that Garrett County resident
Rebecca Harvey answered for more
than two decades as a lookout at
the Thayerville fire tower near
Deep Creek Lake. Rebecca’s
answers and reflections provide
valuable information on a service
that has disappeared in Maryland
and has become increasingly
scarce across the United States.
Once plentiful, ﬁre towers have
been removed, converted to other
uses, or abandoned, thereby making them structures of historical
interest. And it is the memories
of lookouts like Rebecca Harvey
that help create and maintain
the historical record of a valuable
public service.
Maryland’s fire tower
program began in 1906 under
Fred Besley, Maryland’s ﬁrst State Forester. The purpose
of the building program was to protect the state’s forest
resources by placing personnel in key positions to prevent
fires. The first 100 foot steel tower and accompanying
wooden cabin went up in 1915, and by 1944 there were
34 towers in operation across the state. Each tower was
built on a summit and had a person called a “lookout”
who would survey the surrounding landscape for the early
detection of ﬁres. From the lookout’s vantage point even
small wisps of smoke could be detected, thereby saving
valuable time in contacting responders on the ground
whose job it was to suppress the blaze. Lookouts were
housed in the small wooden cabins equipped with radio
services and mapping systems. The cabins seemed to fascinate

Rebecca checking her
weather station.

hikers and other visitors who
would stop by the remote locations to chat with the lookouts.
Rebecca Harvey began duties
as a lookout for the state of Maryland in 1972 and remained on
the job until 1993, when the
tower was ofﬁcially closed. Her
work schedule was not a conventional one. Normally the ﬁre
season started in February and
lasted until early June when the
forest turned green. Work resumed
in October and continued until
snow cover again reduced the risk
of ﬁres. The daily work schedule
also varied according to the
weather. “We worked on pretty days but stayed home on
rainy ones,” recalled Rebecca.
While work days varied, the daily routine inside the
cabin remained consistent across the region. Lookouts ﬁrst
checked to see if ground patrolmen were in the area and
logged onto communication channels. A call to other tower
lookouts, to check their status, was also placed early in the
day. Rebecca’s routine included an additional call to the
B&O Railroad in order to conﬁrm the schedule of east
bound trains because ﬁres could be sparked by the locomotives in dry weather. Using binoculars, the lookouts
continuously surveyed the landscape looking for wisps of
smoke. Through experience they learned to interpret the

different shapes of smoke columns. According to Rebecca, “If the ﬁre was conﬁned (in
a barrel or chimney), the smoke column
would go straight up. If the ﬁre was burning
in the woods, I would see smaller puffs of
smoke. I also had to know when the farmers
were spreading lime on their ﬁelds because
it created dust that looked like smoke.”
Every ﬁre report was relayed to personnel
on the ground, along with a written entry
indicating the time of day and weather
conditions. In the early days, the lookout
determined a ﬁre’s location by using a wooden
map that was normally suspended by ropes
from the cabin’s ceiling. The lookout lowered the map as necessary and used a system
of strings and pins to cross reference the
location of the ﬁre. According to Rebecca,
this map system ended in the 1940s.
A work day could often be extended
depending on circumstances and permission
to leave had to be granted before lookouts
were dismissed. According to Rebecca,
“Everything had to be safe and clear before
permission to leave was given.”
Fire towers began to be decommissioned
in the 1950s as new technologies were developed. It was believed that radios, satellites,
aircraft, and citizens’ reports could take the
place of the traditional lookouts. All these
newer technologies have their drawbacks
in the early detection of ﬁres and Rebecca
believes the traditional lookouts provided
better protection of forests. “The old way
of preventing ﬁres is the way to beat ﬁres.
Everybody knew what class of day it was and
we worked together to do our jobs. I guess
we worked our way out of business because
of doing such a good job.”
Fire tower lookouts have interesting experiences
and stories to tell and Rebecca is no exception. Ironically,
the most frightening event she witnessed occurred over
water when a 100 foot water spout, sounding like a train,
roared across the Turkey Neck section of Deep Creek
Lake toward the Thayerville tower. “I didn’t know where
it was going or what it might do. Thank goodness there
were no boats on the lake. It just went straight up in the
air and was gone. That was the most frightening thing that
happened to me.”
Visitors were not unusual at the Thayerville Tower
but the most memorable one was from Switzerland.
While engaging in a conversation, Rebecca told Smokey

It’s a long way to the top…

only 109 steps (120 feet)

the Bear’s story to the Swiss visitor and presented him with
the bear’s patch from her coat. The next day the visitor
returned with a postcard of his hometown in Switzerland.
And there was the time two boys brought a large dog
named Coco into the tower for a visit. When it was time
for the visitors to leave, Coco stretched out for a nap and
wouldn’t budge. Following the nap, Rebecca had to carry
Coco down the steps while the two boys kept talking to
him, so he wouldn’t be frightened.
continued on page 54

54

mountain discoveries

The most frequent visitors to the
tower were campers. “People would
bring me supper and invite me down
to picnics in the evening. It was very
nice.”
Another satisfying part of the job
was being outdoors. “There was a lot
of wildlife that came around every day,
and I liked that.” In looking back on
the two decades of service, perhaps
the most memorable and rewarding
part was the friendships of colleagues
in the ﬁre ﬁghting business. “We were
like a ball team, we all worked
together.”
As for the typical questions about
boredom, breaks, and loneliness;
“I never got bored, I stayed busy all
the time, there was always something
going on.” And breaktime? There were
no extra workers to provide for that
beneﬁt. “You went from ten o’clock
in the morning to whenever the ﬁres
were out or whenever you got released
by the ﬁre manager.” Lonesome did
not describe her job either, “People
would visit on weekends and I could
always look at the animals under the

tower, like turkeys, deer, or an old
groundhog. I am glad that I worked
in the tower when I did. I really
enjoyed my job.”
The Thayerville ﬁre tower was
moved from its original location and
is now located within Deep Creek
State Park; it is currently referred to as
a forestry tower. According to Barbara
Garner, who has been studying Maryland’s fire towers since 2005, there
are 46 sites in the state where fire
towers are still present or were once
located.
The Thayerville tower can be
accessed by a public hiking trail.
Through a partnership with Maryland Forest Service, Maryland Park
Service, and the Western Garrett
County State Park Volunteers, Inc.,
interpretive hikes to the top of the
Thayerville Fire Tower, are now
offered periodically. On weekends,
check with the Discovery Center,
301-387-7067, for the scheduled
hikes or visit http://discovery
centerdcl.com.

81 Baltimore St., Downtown Cumberland

2008 Calendar of Events
May 10

Antique Discovery Show
Weschler’s of Washington, DC.
Identiﬁcation and appraisal of
antiques, collectibles, etc. 10 am
May 15 Allegany Co. Museum Opens
June 14-15 Heritage Days Open House
Special tours and exhibits.
Sat. & Sun. 10 am - 4 pm
June-Sept. “Friday After Five”
Friday evenings 5-9 pm
July 12
Canal Fest/Rail Fest
Antique Car/Truck Show
Model canal boats & trains, etc.
Sept. 20 8th Annual Ford Model T
& Model A Car/Truck Show
100th Anniversary Model T
Nov. 10- Festival of Trees 12 - 4 pm
Dec. 14
Nov. 28 Holiday Open House
Special decorations, quartet, carols.
Fri. 5-9 pm
Dec. 4,
Santa Claus Visitation
11, 18
Mr. & Mrs. Claus, carriage rides,
photos, treats, etc. Free 5-9 pm
Dec. 31 New Year’s Eve Open House
Music, exhibits, refreshments.
Wed. 9-12 pm

Screen Printing
Tee-Shirts • Hats
Vinyl Graphics & Signs
Magnetic Signs
Banners
Brochures • Flyers
Framing & Matting

History of
Cumberland
and much
more!

301-895-3315 • 301-746-7147 (Ph/Fax)

P.O. Box 203, 116 Main St., Grantsville, MD 21536

Fine quality fabrics for quilting,
apparel, decorating and crafts.
Quilting & Sewing Notions
• Books • Stencils • Patterns
• Specialty Threads & Ribbon
for Embroidery and Cross
Stitch • Hand-made Candles
from The Candle Cellar
116 Main St., Grantsville, MD – On
Rt. 40, minutes from I-68, Exit 19

Groceries

• Deli Meat & Cheese • Fresh
Sandwiches • Local Applebutter

Bulk Foods

• Baking Ingredients • Nuts
• Spices • Pasta • Flours

Bakery

• Decorated Cakes • Breads • Pies
• Donuts • Cinnamon Rolls

Springs Nutrition

• Nutritional Counseling • Herbs
& Vitamins • Health Foods

May thru December
Tues. – Sat, 10 - 4; Sunday 1- 4 pm

301-777-7200

• 301-724-4339
Special tours, receptions, or parties
can be arranged.

Starting at $249,000
• Condominium hotel suites fully
furnished & accessorized

• Enjoy easy ownership — easy condo
maintenance and utility billing

• A variety of hotel-style suite ﬂoor
plans & cabin exteriors, sleeping
six to ten

• Located at the future site of the
proposed Indoor Waterpark &
Hotel at Aqua Mountain Resort.

• All the amenities of a resort hotel
without the fuss

• Breathtaking view of Deep Creek
Lake, surrounding mountains and
Wisp Ski Resort

• Hotel suites can be placed in
the Aqua Mountain Resort Rental
Program — You receive the
revenues!

• Across from Deep Creek Lake,
restaurants, attractions, shopping
and services.

Finding Balance at
Deep Creek Lake
Written by Sara Mullins
Photography by Lance

C. Bell

Owner/Director, Jennifer
Christophel, in an advanced
Pilates exercise, hanging splits
on the trapeze table.
Inset: Kendra Reynolds on
the trapeze table performing
hanging pull-ups.
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apparatus, ranging from the complex
Reformers and Cadillac/Towers to
accessories like balls, bands and circles
to the simple Pilates ﬂoor mat. The goal
is the same, no matter what equipment
is used: to achieve strength, ﬂexibility
and endurance for a balanced, aligned
and energized body.

Deep Creek Lake is all about fun and relaxation. For
the past four years, The Balanced Body Studio and Wellness
Center has offered an array of classes, services and merchandise to enhance each client’s physical ﬁtness and ability
to enjoy life at the Lake – and beyond. It’s a perfect ﬁt.
“Opening a wellness center has always been a dream of
mine,” says owner Jennifer Christophel, whose infectious
energy, ready smile and trim physique embody good health.
Her eight years of experience teaching Pilates, ﬁtness and
dance classes, combined with her considerable business
savvy and dedication to her clients, have proved to be a
winning combination. There’s something for everyone at
the studio: classes in Pilates, yoga,
kickboxing, ballroom dancing,
special programs such as tumbling
and cheerleading for children,
and post-rehabilitation therapy
services. After class, patrons can
quench their thirst with a drink
from a Smoothie bar, relax with a
massage, experience the beneﬁts
of foot ionization or purchase
workout clothing and accessories.
Several items feature the Balanced
Body Studio’s logo.
Jennifer’s primary focus is
Pilates, a system of no-impact
exercises designed to strengthen
the body’s core muscles and
improve its overall functioning.
Based on what founder Joseph
Pilates called Contrology, this
exercise regimen emphasizes four
primary principles — concentration, precision, control and
proper breathing — for optimal results. Jennifer teaches
Pilates exercises that incorporate the full spectrum of Pilates

“I am committed to helping others
do the things they like to do, but better,”
Jennifer says. To achieve that goal,
Jennifer has earned national certiﬁcation
as a Fitness Therapist through the
International Sports Science Association
and as a Professional Pilates Instructor
through the Pilates Method Alliance,
an organization developed by several
protégés of Joseph Pilates to ensure the
highest standards of Pilates instruction
through a rigorous, nationally recognized certiﬁcation
process. In addition to certiﬁcation in several well respected
methods of teaching Pilates, including the Stott method and
Core Dynamics Pilates, she is trained to teach the Vaganova
Method of classical ballet and by Dance Vision International to
teach several styles of American and Latin ballroom dancing.
To update and reﬁne her skills as a teacher and therapist,
Jennifer regularly attends workshops and programs.
Jennifer’s extensive training has enabled her to develop
personalized ﬁtness programs incorporating strength training,
nutrition counseling, ﬂexibility training and cardiovascular
conditioning that are designed to encourage the success of

Jennifer teaching a Group Pilates
Reformer class.
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each client. She begins
with a complimentary
wellness evaluation that
includes questionnaires
about each client’s lifestyle, health issues and
ﬁtness goals, and includes
a weight, body fat and
postural analysis.
Clients rave about
Jennifer’s work. Mark
Craig came to improve
his golf swing through
the Studio’s Pilates for
GOLF™ classes.
Besides a better golf
handicap, he found
relief from chronic pain
that had plagued him
for more than 20 years.
“To say I’m a big believer
is the understatement
of the century,” he says.
“[Jennifer] changed my
life completely. I have
seen transformation in others as well.” Retiree Judy Finkel
says, “Pilates is the only exercise I’ve ever stuck with.
[Jennifer] is so good, so well trained, really at the top of
her game.” And Caroline Blizzard, a local naturalist and
photographer, took up Pilates to improve her mobility.
“I’m now fully functioning, thanks to Pilates,” she says.
Like many Pilates instructors, Jennifer began as a dancer.
After moving here from New York, she studied ballet at the
Morgantown Dance Studio, where she became interested
in Pilates to improve her functional strength and ﬂexibility.
The studio supported Jennifer’s training in the Stott Pilates
method, which she soon began teaching at Frostburg State
University, Garrett Community College, Somerset, and
her home studio near Springs, Pa. After acquiring her ﬁrst
Reformer machine, she began training with a protégée of Eve
Gentry, one of the few remaining “elders’ trained directly by
Joseph Pilates. “So I have a direct lineage in my training,”
Jennifer says. Gentry focused primarily on rehabilitation,
an inﬂuence that has dominated Jennifer’s approach to
teaching Pilates. “It’s kind of a niche for me,” she says. Her
Pilates for GOLF™, a program developed by a coach for
Tiger Woods, has proved to be especially popular.
Jennifer’s journey to Deep Creek Lake began when one
of her students, area realtor Debra Savage, suggested that
she open a studio and offered assistance. She also enlisted
the skills of her husband Dan, a cabinet maker, to establish
her ﬁrst studio in 2004 at Market Square. “Nobody at Deep
Creek Lake knew of Pilates until I opened the ﬁrst studio,”
she recalls. “But despite some skeptics and no advertising,
business grew through word of mouth.”

A year later, she moved to more spacious quarters in
the Dry Dock Plaza. Dan again lent his talents to setting
up the new space with ample shelving for merchandise, a
business counter, a wooden “sprung” ﬂoor for the primary
class space, a room ﬁlled with a wide range of custom-built
Pilates equipment, and the Smoothie Bar she set up with
the help of Brenda McDonnell of Trader’s Coffee Shoppe.
Jennifer proudly displays her food license on the wall
behind the bar’s counter, where patrons can choose from a
variety of liquid refreshments. Dan also crafted ingenious
hand-like holders of wood that cradle large, inflatable
exercise balls to save precious studio space.
The studio now houses a variety of activities and related
merchandise for sale. Services include massage, body
wrapping, foot detoxiﬁcation, metabolic testing and body
fat analysis. For children aged three and up, Jennifer offers
Kindermusik, ballet, ballroom dancing, tap, cheerleading
and tumbling classes. Besides Pilates, older patrons have a
choice of classes in yoga, tai chi, kickboxing, body sculpting,
FUSION Fitness (pilates and yoga mix), SwingFit (swing
dancing for singles), ZUMBA (aerobic dance moves to
Latin music) and a wide range of American and Latin
ballroom dancing styles.
Jennifer is excited about the success of her business.
“I’ve learned that if you take one step at a time and stay
focused, you can do anything you want,” she says. Her life
serves as an example of the Balanced Body Studio’s mission:
to develop and nurture a balance of body, mind and soul
for a fulﬁlling lifestyle.

Mike Goodfellow

Lynn Fike

Heather Christner

Cindy Sanders

Cindy Mahoney

Mary O’Neil

Heather Bosley

Donny Carter

Broker, Owner

301-616-9777
E-Mail:
CindySanders@
GoodfellowDCL.Com

301-616-6581
E-Mail:
HeatherBosley@
GoodfellowDCL.Com

Sales Manager, Realtor

301-501-2271
E-Mail:
CindyMahoney@
GoodfellowDCL.Com

301-268-3010
E-Mail:
DonnyCarter@
GoodfellowDCL.Com

Ofﬁce Manager, Realtor

301-616-7512
E-Mail:
MaryOneil@Goodfellow
DCL.Com

Jimmy Diamond

240-362-2266
E-Mail:
JimmyD@MRIS.COM

• Mike Goodfellow, Broker & Lynn Fike, Sales Manager also operate Goodfellow Agency LLP, Frostburg 301-689-8871 and Grantsville 301-895-3202
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The

Brooke Whiting House
of Art

Written by Dan Whetzel
Photography by Lance

C. Bell

The Brooke Whiting House of Art is a
primary destination for residents and visitors
who enjoy historical treasures and works of art.
Whether stopping by for a brief visit or longer
exploration, visitors continue to beneﬁt from
Brooke Whiting’s worldwide associations,
valuable collections, and rich inheritance.
Brooke Whiting was born in 1918 at 632
Washington Street in Cumberland, Maryland.
His parents were prosperous and well known
in the community, thereby affording him a
variety of opportunities. Always pursuing
academic excellence, Brooke attended the
Tome High School. He subsequently attended
the University of Virginia, graduating with
an undergraduate degree in 1941. Following
service in World War II, Brooke earned a
Master’s Degree in Library Science at Columbia
University. Academic credentials and opportunity coincided when he was appointed Curator
of Rare Books and Assistant Director of Special
Collections at UCLA. Brooke’s association with

Dining Room, featuring Hepplewhite and Empire
style furniture and the Front Porch with Impatiens,
English Ivy, and Coleus plants.

UCLA continued for 32 years, bringing him acclaim and
recognition while also establishing important contacts with
prestigious museums, auction houses, antique dealers, and
collectors. Even though Brooke’s career and travels took him
to distant locations, he never forgot Allegany County. Many
holidays were spent at his childhood home at 632 Washington
Street while visits and correspondence to the Allegany County
Historical Society, located at 218 Washington Street, were
also frequent. And it was a desire to provide his hometown
community with the beneﬁts of a rich career that prompted
Brooke to bequeath the 632 Washington Street house and

providing researchers with a wealth of information.
Special events and exhibits augment the offerings
of the museum. The 2008 season features “Objects
of Beauty and Devotion: Eastern Orthodox and
Roman Catholic Icons,” These icons date from the
17th through the 20th century. According to
Cassandra Pritts, Director of the Brooke Whiting
House of Art, these objects of beauty and devotion
date from the 17th through 20th century and are
Russian, Greek, Spanish, Mexican, and Portuguese.
Viewing the exhibit offers a rich experience, whether
spiritual or aesthetic.
The Christmas season will offer a “1940s
Christmas Homecoming,” a reminder of the warm
welcome American families provided to servicemen
returning home during the holiday season.
The Brooke Whiting House of Art is open
Thursday, Friday, and Saturday, 10:00 a.m. to 4:00
p.m. with tours on the hour.

its contents to the Allegany County
Historical Society. Provisions were
made to endow the newly created
museum in perpetuity, thereby guaranteeing the fruits of his legacy to all
interested persons. Today, the Brooke
Whiting House of Art features a
variety of collections, exhibits, and
services.
The Brooke Whiting Archives
has over 1,500 volumes, photographs, and ephemera.
Asian works of art and European decorative arts represent a vast collection assembled during travels around the
globe. In addition to Brooke’s personal collections, the
Allegany County Historical Society maintains its genealogical ﬁles and book collection in the museum, thereby

Top: The Whiting House, a 1911 historic bungalow.
Bottom: The Back Sitting Room, featuring Chinese
Export Porcelains.

Finding the perfect retreat to ﬁt your
personal lifestyle is what our agents
do best. Making the entire process
of purchasing your home as relaxing
and easy as possible is our goal.
That’s why Long & Foster offers
in-house services to help you meet
your own goals.
• Full Lending Service through
Prosperity Mortgage
• Title Searches & Closings
through RGS Title LLC
• Independent Agents through
Long & Foster Insurance
This is why we’re number one in
total volume in western Maryland.

But our only Number 1 is you.
It’s just that simple.

— It’s Easy!
Our vacation planners can help make every part of your vacation exactly the way you
expect it to be. Let us ﬁnd you the perfect vacation home to ﬁt your group’s size, lifestyle
and budget from lakefront homes to mountain chalets sleeping 2 to 24! From family
vacations and reunions to romantic getaways and special retreats, we have a
vacation home to suit every one of your needs. Plus through our exclusive
Concierge Service arrange a birthday party, schedule a spa treatment,
stock your pantry and make dinner reservations. It’s that simple.

