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Kitchen Renovation
Historical 1800s Chester County Home

Photography by Letitia Clark

Sugarbridge

Custont Kitchens O~ Baths
Visit us on our website: www.Sugarbridge.com

VAN CLEVE PAVILION
1604 E. LANCASTER AVENUE « PAOLI, PA - 19301 - 484-318-8367



ADVANCED PEmnm}ﬁilEﬁ « DENTAL IMPLAN TS = FACIAL AESTHETICS
357 So Gulph Rd. King of Prussia PA  (610) 265-7023

www.drsksmith.com

(610) 265-7023

Great Office and Great Staff!

“The office is always very personable. Clean, modern enviornment.

I have, and will, recommend him to my [riends and family.

Jarrame B. 5 Slars

*Voted Best of the Main Line since 2011

*20+ Years Experience as an Industry Leader

*Instructor to doctors, nationwide,
in the art of Surgical Dental Implant Procedures

/3 BARRON'S
B Hall of Fame #10 NATIONALLY

Advisor RANKED
TOP FEMALE

WISDOM & CARﬁ

PATTI BRENNAN, CFP®

=

NATIONALLY ACCLAIMED for Her Wisdom in Wealth Management...
LOCALLY RECOGNIZED for Her Care and Service to the Community...

PATTI CURRENTLY SERVES AS A BOARD OF DIRECTOR FOR CHESTER COUNTY HOSPITAL AND HEALTH SYSTEM, YMCA OF
GREATER BRANDYWINE AND CUDDLE MY KIDS. SHE IS A FORMER BOARD MEMBER OF THE CHESTER COUNTY
ECONOMIC DEVELOPMENT COUNCIL, AND SEEDCO (APPROVING SBA LOANS).

1045 ANDREW DRIVE, SUITE A
WEST CHESTER, PA 19380

610.429.9050 KEY FIN ANCIAL , INC .

KeyFinancialInc. com Wealth Management With Wisdom & Care

Securities offered through Royal Alliance Associates, Inc., member FINRA/SIPC. Insurance services offered through Patricia Brennan are independent of Royal Alliance Associates, Inc. Advisory services offered through Key Financial, Inc., a registered investment
advisor, not affiliated with Royal Alliance Associates, Inc.

The Forbes ranking of America's Top Wealth Advisors, is based on an algorithm of qualitative and quantitative data, rating thousands of wealth advisors with a minimum of seven years of experience and weighing factors like revenue trends, assets under management,
compliance records, industry experience and best practices learned through telephone and in-person interviews. There is no fee in exchange for rankings.

The “Barron's Winner's Circle Top 1200" is a select group of individuals who are screened on a number of different criteria. Among the factors that advisors are assessed include their assets under management, revenues, the quality of service provided to clients, and
their adherence to high standards of industry regulatory compliance. Portfolio performance is not a factor. Please see Barrons.com for more information.

The “Barron’s Winner's Circle Top 100" is a select group of individuals who are screened on a number of different criteria. Among factors the survey takes into consideration are the overall size and success of practices, the quality of service provided to clients,
adherence to high standards of industry regulatory compliance, and leadership in “best practices” of wealth management. Portfolio performance is not a factor. Please see Barrons.com for more information.




For every life-changing moment, you can count on us.

For more than 125 years, we’ve been looking toward the future with great anticipation. Unafraid to embrace
the unknown, always willing to bring our best to help you face whatever life delivers. With the strength of the
region’s #1 health system, Chester County Hospital is evolving to bring expansive technological advancements
and access to breakthrough treatment options, right here to you in Chester County. It's one more reason why
your life is worth Penn Medicine.

ChesterCountyHospital.org Penn Medicine

Chester County Hospital

BERKSHIRE

HOLLY GROSS GROUP
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Residential  Farms * Land « Commercial

HATHAWAY

HomeServices
Fox & Roach, REALTORS

Holly Gross ~ Stephen Gross ~ Stewart Gross ~ Tara Rucci
Jenny Cassidy  Michael Mummert Herb Schwabe  Harry Price

HollyGrossGroup.com | 610-430-3030

East Bradford
4 BR, 5 BA | 61 Acres
Barn w/10 stalls | Pool
Views of the Brandywine Valley
Price Upon Request

o

Chester Springs West Marlborough
Antique 4 BR, 1.1 BA | 57.4 Acres 3BR, 2.1 BA | 59.2 Acs. | Great Stable 4 BR, 3.2 BA | 54.5 Acres | Pool
Abuts Bryn Coed Preserve | Barnw/15stalls ~ Allowed to Build Primary Residence Fabulous Master Suite | Stable
Great Easement Potential | Oversize Ring  Heart of Equestrian Area | Great Schools  Perfect for Entertaining | Tennis Coourt
$2,890,000 $2,490,000 $1,990,000

Unionville

Unionville
4 BR, 3.2 BA | 20.5 Acres | Private!
New Construction - Pick from 4 models
Unionville-Chadds Ford Schools!
$1,790,000
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gh West Marlborough Unionville
6 BR, 3.1 BA | 35 Acres 46.2 Acre Parcel | On quiet country road 77 Acres | Mix of Open & Woodlands
Indoor Arena Possible | Pond Midst of equestrian area | Protected views Fabulous Views of Protected Countryside
24 Stall Barn | Unionville Schools ~ Unionville-Chadds Ford School District Equestrian Area | Unionville Schools
$1,699,000 $1,685,000 $1,685,000

Newlin Township
5BR, 5.1 BA | Great Floor Plan

Sought-after Glenelg Farm Community Historic Farmhouse, Stone Barn & Pond

Superior Schools | Unionville Schools
$1,425,000

East Bradford Honey Brook
6 BR, 5.1 BA | 22.5 Acres | Very Private! ~ Charming 4 BR, 2.2 BA | 2.9 Acres 3BR, 2.2 BA | 7.8 or 4 Acres
Ann Capron Designed Spacious Great Room with Kitchen

Near 535 Ac. Warwick Park | Priced to Selll Fabulous Master Suite | Finished Basement  Super Master Suite & Bath | Lg. Garage
$1,075,000 $817,000 $662,500

arwick Township

East Bradford
5BR, 3.1 BA | 2 Private Acres
Open Floor Plan | Large Family Room
Newer Kitchen | West Chester Schools
$599,900

East Nanteal Townhomes

East Fallowfield
4 BR, 2.1 BA | 2 Private Acres | Pool 10 Acre Building Parcel in Preserved Area 3 BR, 2.1 BA | Southview Townhomes

Stunning Paneling | High-end Kitchen Idyllic House Site | Great Price 1 Car Garage | Open Layout
Very Impressive Library | Updated Baths ~ Near French & Pickering Trust Preserve Great Commuting Location
$580,000 $295,000 $219,900



A FIVE STAR
: 1 g SENTOR LIVING

Karen Nader Properties

knader@bfpsir.com | 484.888.5597

www.karennaderproperties.com
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Historic property in prime location featuring a Federal Historic stone farmhouse, barn and springhouse in a prime location e
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SENIOR LIVING

G e B R e R = FOULK MANOR NORTH FORWOOD MANOR MILLCROFT
1212 Foulk Road 1912 Marsh Road 255 Possum Park Road

Wilmington, DE 19803 Wilmington, DE 19810 Newark, DE 19711
Beautiful five bedroom Colonial in a custom home community The former “Padua Estate” with beautiful views, first floor master suite, ( 302) 478-4296 (30 2) 529-1600 ( 302) 366-0160

conveniently located between Greenville and Hockessin. in-ground pool, Koi pond and two separate homes for guests or rental.

LiTTLE BROOK DRIVE | WILMINGTON | 1.8 ACRES PoCOPSON ROAD | WEST CHESTER | 32 ACRES

FOULK MANOR SOUTH SHIPLEY MANOR SOMERFORD HOUSE & PLACE
407 Foulk Road 2723 Shipley Road 4175 Ogletown-Stanton Road
Wilmington, DE 19803 Wilmington, DE 19810 Newark, DE 19713
(302) 655-6249 (302) 479-0111 (302) 266-9255

Brandywine Sotheby’s

Fine Properties | \rernamional reaLTy

MLS 5701 KENNETT PIKE | CENTREVILLE, DELAWARE | 610.474.6520 | www.bfpsir.com @ CountylinesMagazine.com | May 2020 | County Lines 7
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Experience
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Ratio of
Students to Teachers
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Year
Founded
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Average Years
a Student
Stays at TCS

100%

Students likely to
Recommend TCS
to a Friend

?‘ ‘-! lﬁ East Marlborough Township

Natural light abounds in this 4BR/2.5B home, w/ a cook s

kitchen and a traditional floor plan that is very welcoming.

Nestled between Unionville and Willowdale on 1.1 acres.
Price Upon Request

' Willistown Township :
Exceptional award winning custom home in Radnor Hunt on
10 acres - amazing views and privacy!
Price Upon Request

Wes Falliel ownship

Turnkey horse property w/custom built house along w/3 stall
barn, wash stall, heated tack room & feed room. Generously sized

paddocks & pastures and all-weather ring on 13+/- acres.
Price Upon Request

7

BERKSHIRE
HATHAWAY

HomeServices

COUNTRY
PROPERTIES

E Newlin Townshlp
Custom 4BR timber frame home with 2 fireplaces on 4+ acres w/
pool & spa, stream and beautiful country views. Includes 2nd one
acre parcel. Located in the Unionville School District.
Price Upon Request

Willistown Township ;
Highly desirable location with 5BR/4.5B brick colonial on 3 level

acres. Convenient to Paoli train station and various country clubs.
Price Upon Request

Newlin Township

Wonderful new colonial cottage with 2BR & 2B. Stable, pool, studio

space, separate 3 car garage w/apt. and pasture with run-in shed on
5+/-acres adjoining Cheslen Preserve.

$895,000

Cindy Orr * Amy McKenna
Mark Willcox ® Rob Van Alen
Jackie Roberts ¢ Jody Vandegrift
Michele Ashton ¢ Gina King Kirby

610.347.2065

Fox & Roach, REALTORS

ROUTE 82 & 162 - UNIONVILLE, PA 19375

View all our fine propertiesat www.TheCountryProperties.com

© BHH Affiliates, LLC. An independently operated subsidiary of HomeServices of America, Inc., a Berkshire Hathaway affiliate, and a franchisee of BHH Affiliates, LLC. Berk-

shire Hathaway HomeServices and the Berkshire Hathaway HomeServices symbol are registered service marks of HomeServices of America, Inc.
® Equal Housing Opportunity. Information not verified or guaranteed. If your home is currently listed with a Broker, this is not intended as a solicitation.
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from The

EDITOR

—_— T
Our May issue is normally filled with stories about horses, art shows, gardens, spring events. Sadly, not
this year.

The coronavirus and public health measures have profoundly changed every aspect of our lives. We're
still confined largely to our homes—WFH (working from home), following the news, binging online
content, exchanging phone calls, emails and texts. And looking forward to a return to something like
normal. We expect that sometime in May or June, we'll be able to start enjoying some aspects of summer.

Like polo, for instance. At the Brandywine Polo Club you can enjoy a match and still have plenty of
social distance. And the Brandywine Horse Show at the Devon grounds is still scheduled for June 24 28.

For now, were reading CANCELLED or POSTPONED on many event announcements, though
we secretly read that to mean RESCHEDULED and look forward to a time when we can enjoy our
favorite activities again.

At County Lines, we're remaining optimistic. This will end. At the same time, we ask that you
protect yourselves and your neighbors and practice safety. We want to get through these days, as
quickly as possible.

If you haven' yet, be sure to subscribe to our weekly electronic newsletter, filled with things to do
at home and to enjoy virtually, all while staying connected and supporting local. Subscribe at
County-LinesMagazine.com.

Many locations where you normally get County Lines are effectively closed. You can read most of the
content, however, online at CountyLinesMagazine.com. And we're making the May issue, along with
others, available free digitally at Issuu.com. Links are on our website. We hope you'll support local
publishing and subscribe (also on our website).

The only good news we can take from our current situation is that it has drawn us together. We will
come through this, stronger than before.

In the meantime stay safe and healthy. Thank you for reading and supporting County Lines.

Gh A

Ed Malet Jo Anne Durako
Publisher Editor

SIGN UP FOR OUR

NEWSLETTERS!

During these challenging times, we're bringing
our readers the hest ways to be active,
entertained and connected to the community.
Sign up for our weekly newsletter at
CountyLinesMagazine.com/Newsletter/.

10 County Lines | May 2020 | CountylinesMagazine.com
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Decid edly‘ Different.
Decidedly Optimistic.

Theres no question - everything’s different right now — around the world, across the US,
and in our local neighborhoods. At Dunwoody Village, we are doing everything we can to
protect our residents from COVID-19 by strictly following protocols and heeding the advice
of health officials. At the same time, we are trying our best to keep everyone connected to
family and friends and provide outlets to reduce the sense of isolation we

are all feeling at this time.

We look forward to the day when our residents can return to enjoying their favorite
activities like golf, swimming, or book club. Perhaps some will pick up a new hobby, such
as quilting, pickleball, or woodworking. Making new friends and once again seeing
long-time friends over dinner will be such a welcomed occasion!

We can't wait to see our residents together again, enjoying themselves. Until then,
stay home. Stay healthy. And stay decidedly optimistic.

(610) 359-4400 | www.dunwoody.org
3500 West Chester Pike ® Newtown Square, PA 19073

Independent Living ® Rehabilitation e Personal Care @ Skilled Nursing ® Memory Support e Home Care

A Continuing Care
Retirement Community

Five-Star Rated Healthcare

=y 6}%&9 Gg}’ 3 Pet Friendly



WALTER J. COOK CONTENTS
JEWELER

Stay Tuned - We'll be back

VOLUME 43, NUMBER 9 & MAY 2020

“NURSE! COME QUICK!”
From Florence Nightingale to COVID-19
Ed Malet

HOME & GARDEN GUIDE

Some of what you would have been enjoying
Edited by Marci Tamassone

BOOKS TO FEED THE SOUL

There are times when a great book is the best nourishment.
John McManus, Main Point Books

DISCOVER THE BRANDYWINE POLO CLUB
A place for family fun for 70 years!

Cindy Walker

HOME-GROWN COCKTAIL GARDENING

Add a new dimension fo your garden planning.
Maddison Perzel, Jenkins Arboretum & Gardens

#DEVONSTRONG

For its 124th year, Devon Horse Show goes virtual
Jo Anne Durako

RAIN GARDENS —DIGGING DEEPER

learn how fo add one to your yard.
Andrew Kirkpatrick, Willistown Conservation Trust

HOME OF THE MONTH
Trimble Worth—A Modern Chesfer County Farmhouse

Laurel Anderson

SHRUBS & MOCKTAILS

Mocktails are in, and nof just in Dryuary.
Mercedes Thomas

BEST OF THE BEST DINING WINNERS 2020

A recap of some of our favorite places to eat and drink

ADD SOME SPARKLE TO YOUR LIFE

This summer enjoy a sparkling rosé.
Jessica Roberts

BRANDYWINE TABLE
Cinco de May
Alyssa Thayer
Don’t forget Mom! Mother’s Day is May 10 de pa rtments
19 GOOD TO KNOW 22 BEST LOCAL EVENTS 61 FOOD NEWS
21 MAY PICKS 23 FARMERS MARKETS 62 INDEX

36 CheStn ut Road PaOII’ PA 19301 610.644.5347 Cover photo and top Contents photo of the Devon Horse Show by Brenda Carpenter.
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RETIREMENT LIVING, SUPPORTIVE LIVING, AND MEMORY CARE

Gire us v cofl. VofleTo s tdyodd how yotw woaf 6 fize.

ECHO LAKE

MALVERN, PA
LivingAtEcholLake.com
484-568-4777

Retirement Living, Reinvented

PLUSH MILLS
WALLINGFORD, PA
PlushMills.com

610-690-1630

Independent & Supportive Living

DAYLESFORD CROSSING
PAOLI, PA
DaylesfordCrossing.com
610-640-4000

Supportive Living & Memory Care

KYFFIN GROVE
NORTH WALES, PA

KyffinGrove.com
267-460-8100

Supportive Living & Memory Care

GHEs=®

Fe

"Nurse! o
Come Quiiekd

Edwin Malet

FROM FLORENCE NIGHTINGALE TO COVID-19

in emergency rooms, in nursing homes or in our own

1/ N URSE! COME QUICK!” THAT CRY CAN BE HEARD

homes where people are hurt, disoriented or suffering.
And it’s heard more often now in the time of COVID-19.

Nurse practitioner John Waters says hospital staff are “over-
whelmed and overworked” even in the best of times. Elaine Scott
says “new information every day about COVID demands differ-
ent approaches.” Often nurses working in hospitals don suits, gloves
and masks.

As doctors have increasingly become our mentors and guides to
health care, nurses have become our front-line against disease and
pain. Its ironic that this year earmarked to be a major celebration—

the International Year of the Nurse and Midwife—should fall on a
year of their dire necessity.

ONCE THERE WAS FLORENCE

Born in 1820, Florence Nightingale is credited with beginning
the nursing profession and a major reason the World Health Orga-
nization designated 2020 as this special year. Of course, much has
changed in the profession over 200 years.

For one, the number of nurses has spiked. In 1900, there were
just under 11,000 nurses. Today, it's about 3 million—71,000 in
the Philadelphia metropolitan area alone—and the number of
nurses is expected to increase at about 12% annually for the next

CountylinesMagazine.com | May 2020 | County Lines 15
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decade. Yet, their numbers will fall short by
about 200,000 of the growing need. And
that doesn't factor in another pandemic like
this one!

The media asks us to celebrate them as
heroes. But who are these heroes? They're
people like Debbie Thomas, a Registered
Nurse (RN) who worked as a mater-
nity nurse in Lankenau, Lancaster, Bryn
Mawr and Chester County Hospitals. She
enjoyed every moment. Her daughter, also

a nurse, is now working on front lines of

the COVID outbreak.

HEALTHCARE BOOMS ... AND SPE-
CIALIZES

A nurse’s duties in Nightingale’s day
included bathing, feeding, keeping order,
monitoring and dispensing the very limited
medicines of the day—relatively simple
tasks. In the 20th century, as a myriad of

medicines and procedures became avail-

Personal Care

now leasing
in the heart
of Eagleview.

& Memory Care

RESERVE EARLY FOR AMAZING PERKS!

Presentation Center Now Open. Come Visit Today!
With the addition of Eagleview Landing, the Eagleview
neighborhood now has a luxurious personal care and
memory care community, too. And we're taking reservations!

Call 610.458.2588 or visit eagleviewlanding.com.

EAGLE fIEVC\;I

L A N D
Presentation Center
690 Stockton Drive | Suite 108 | Exton
610.458.2588 | eagleviewlanding.com
Mon-Thu 10-6/Fri-Sat 9-4/Sun 11-4

Hiiiiiiiiiiiiiiiiiiiz

LOCATED AT THE CORNER OF COMFORT & LUXURY

I N
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able, nurses became more than caring
assistants. They became facilitators of
these health-giving processes. And only
after mid-century did education of nurses
flower, involving initially two-year, then
four-year and finally advanced degrees and
certifications.

Today, nursing is less a single vocation
than a constellation of health care spe-
cialties. By far— about 92% or 71,000
nurses—in the Philadelphia area are RNs.
Theyre the backbone of nursing, fill-
ing most of hospital nursing positions.
Advanced practice nurses (APRNs), with
masters degrees, serve as midwives, anes-
thetists, clinicians and practitioners. There
are over 5600 of them in our area today.

For 20 years, Elaine Scott worked as an
RN. For the past 15, she’s worked as an
APRN, primarily giving vaccinations and
performing physicals in group practices.
As an APRN, she has broader authority,
though it may depend on her supervising
physician. She says her advanced training
allows her to apply a “more complete range
of her diagnostic and treatment skills.”

Even an RN, though, has much more
specialized training than years ago. “Medi-
cal News Today,” for instance, lists 50 nurs-
ing specialties, ranging from burn care to
psychiatric, from neonatal to geriatrics,
from obstetrics to emergency care.

Some nurses now work in COVID
rescarch. But none were trained as
“COVID nurses.” Theyve had to learn
about COVID on the job, under daunting
conditions.

Other factors have also created a rising
demand for nursing skills. The aging of
our population has increasingly led to liv-
ing with deteriorated health and the need
for more medical care. Technology has also
improved, and with it, the need to use,
monitor and interpret medical data.

The 20th century brought medications,
precision instruments, x-rays, ventilators,
dialysis, magnetic resonance indicators,
artificial limbs, organ and tissue transplants,
and more. Each eventually has called on a
nurse to implement its applications and be
the final link to the patient.

THE GOOD NURSE

Training, however, doesn't entirely define
a good nurse. At the core, a good nurse has
qualities that arent learned in school—
compassion, sympathy, patience plus stam-
ina and resilience—skills sorely tested in
the coronavirus era.

Nurses must deal with patients, as well as
their families and friends, during difficult
times to help them confront uncertainty,
trauma and pain. COVID exacerbates all
these. Patients may resist treatment. They
may be nervous about upcoming proce-
dures. Against this background, a good
nurse must project calm and answer ques-
tions in terms that patients and family can
understand.

Attention to detail and the ability to
prioritize are also important. On the job
distractions can be enormous. Yet, without
focus, nurses may put lives at risk.

Ifs not often mentioned, but a nurse’s
physical and psychic endurance are also
key. Typically, on their feet, under stress and
time pressure, working with ambiguous
information, they must work long days. Yet
they must make exacting decisions. They
must be physically and mentally fit.

Finally, in a world of scarce resources—
even more scarce as COVID has taken it
casualties— the ability to synthesize and
integrate often fragmented and changing
information is probably the good nurse’s
most important skill. Physicians are in
limited supply. Critical thinking will help
determine whether and when their inter-

vention is needed.

YEAR OF THE NURSE

Nurses, on the whole, report fulfilling
careers. The COVID crisis, however, has
called on them to “dig deeper’—to the
roots of why they serve: the challenge of
the enormous swell of patents; the short-
age and rationing of equipment, testing
kits and ventilators, the endless hours, the
concerns of patients and the pull of nurses’
own families.

In normal times, one complaint is with
the business of medicine. Staffing ratios are
an oft-cited sore spot. Often, nurses find

themselves at war with the demands of an
institution’s bottom line.

Another is with the attitudes of their
workplace. They would prefer not to be
viewed as merely “physician extenders” or
“mid-level” professionals.

But these complaints are on the back-
burner for now. The nurse—even a good
ones—may seem rushed and impatient.
Some will feel angry. But rarely will the full

world of concerns be visited on a patient.

More likely, the good nurse will be available
when needed, projecting warmth, sympa-
thy and competence under the most trying
of circumstances. Most importantly, the
good nurse, by training and disposition,
will make you feel better.

Let’s take a moment and mark the Inter-
national Year of the Nurse and Midwife.

They certainly deserve at least that! ¢

Learn more about this 200 year at WHO. int.

PA013217

* Horse Barns + Riding Arenas * Bank Barns

* Garages ° Agricultural Buildings

White Horse

Construction, Inc
Parkesburg, Pa 19365
ph: 610-593-5559

www.WHChorsebarns.com

ARCHER & BuCHARA™N

ARCHITECTURE. LTD
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‘: G OOd 'I'O Kn OW Just a few things we'd thought youd like to know this month ——-

SETTING THE STANDARD
FOR 40 YEARS

Complete design services and fine craftsmanship Sensory FUN. Dutine these dave ac b
. urmg €se ys at home, enter-

R ST T, Tence; aUdes, Sc NG SioeTise #FGirTere. Celebrate Fair Trade Day on May 9 to help tain your kids with a sensory bin. Ideal for little ones 3 to
reduce poverty and mistreatment of workers who make staple 5, this treasure chest combines hands-on fun with sensory
products like coffee and clothing. Better yet—work to extend the development. Make your own using any container—start
life-changing impact of this movement by educating yourself and with a soft base like rice or sand, then fill with objects of

shopping consciously. Start with Mother’s different textures, colors, scents and sounds. Try natural

Day gifts and shopping in Media, the items too—flower petals, rocks, leaves, sticks, even shells
country’s first Fair Trade Town. You will work! Choose a theme and let your child have fun
can ask businesses to stock Fair exploring. Ideas on Pinterest.com.

Trade items, join an account- X ’:*-:
ability watch and spread aware-
ness for change! More info at
WFTO.com.
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County Lines’ Newsletter. suy connected to all things local by
subscribing to our weekly Stay Home — Support Local newsletter. We bring
you the best news covering what's happening (virtually or at a proper social
distance) or will happen when thing get back to our new normal. We've got
places to exercise, things to do with the kiddos, restaurants and farm markets
providing for you and your family. We are all in this together, so let’s stay connected.
Subscribe to our newsletter on our website, CountyLinesMagazine.com.

_.: Longevity Secrefs. Reaching the age of 100+ s a Preservation Celebration. The biggest
;:’1 monumental feat. Thanks to Dan Buettner’s Blue Zones research, state park in the region is now open, thanks to the
| we know what daily habits that takes. After studying places with Conservation Fund’s recent acquisition of the remaining
! large numbers of centenarians (a.k.a. blue zones), Buettner 978-acre Strawbridge property. Formerly owned by George

et e T T T

pioneered a lifestyle to Strawbridge Jr. of Campbell Soup and equestrian fame, this

land—home to over 600 plant species—connects to about

increase longevity using

simple changes—like walking 8000 acres of public park spanning three states. Visit what's
daily, eating to 80% now the Big Elk Creek Section of the White Clay Creek
fullness and drinking wine Preserve and enjoy the fresh air thats preserved for years to
with dinner. Read Buettner’s come. DNCR. pa.gov. + A
books and take a longevity s ' 3

. test online to start your plan

for a century of life!

PETER ZIMMERMAN AECHITECTS

ARCHITECTURE - COMPREHENSIVE PROPERTY DESIGN = HISTORIC PRESERVATION
PZARCHITECTS.COM  610-647-6970

BlueZones.com.
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Last of the wild gardens |
Bloom festivals

Superlative tree specimens | Rare heirloom flowers

Walks and talks with garden experts

Ask us what's in bloom @winterthurbloom on Instagram
Visit winterthur.org/springgarden for our calendar of events

W WINTERTHUR

Museum, Garden & Library 1 800.448.3883

Layered Abstraction:
Margo Allman and
Helen Mason

March 21 - September 6, 2020

Join us to celebrate Margo Allman
and Helen Mason, two Brandywine
Valley artists who have dedicated
their artistic careers of more than
50 years to exploring the infinite
possibilities of abstraction.

A DELAWARE ART MUSEUM

2301 Kentmere Parkway | Wilmington, DE
302.571.9590 | delart.org

Layered Abstraction: Margo Allman & Helen Mason was organized by the
Delaware Art Museum. This exhibition is made possible by the Emily du Pont
Memorial Exhibition Fund. Additional support is provided, in part, by a grant
from the Delaware Division of the Arts, a state agency, in partnership with the
National Endowment for the Arts. The Division promotes Delaware arts events
on www.DelawareScene.com. Top to bottom: Universal Possibilities, 1980.
Margo Allman. Acrylic on paper, sheet: 27 x 39 1/4 inches. Courtesy of the
artist. © Margo Allman. | High Speed, 2012. Helen Mason. Rubber and wood,
21 x 52 x 6 inches. Courtesy of the artist. © Helen Mason.
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‘: /\/\O y P I C ks Our Picks for top events this month ———

THIS MONTH'S PICKS ARE A BIT DIFFERENT.

Because this month is very different from other months in the past.

Nevertheless, we wanted to share with you some of the great events we would have recommended
you enjoy in May. These are the things that make life in our area so special. Some events are
postponing or cancelling for this year. But others are working on ways to be enjoyed virtually.

Because plans are ever-changing, for the latest updates, check out event websites before you go.

For May, we've picked the three area steeplechase races and the Devon Horse Show & County
Fair—clearly top picks just about any time and any place!

42nd Winterthur Point-to-Point
Originally scheduled for May 3

A highlight of Delaware’s social calendar, for over 40 years the races
have brought fans to Winterthur’s lush rolling hills. In addition to

. the races, you'd find
a horse-drawn
carriage parade,
antique car display
and plenty of
tempting upscale
boutique shops.
Benefits the museum,

garden and library.

90th Radnor Hunt Races
Originally scheduled for May 16

A milestone year, this Race for Open space, benefitting

the Brandywine Conservancy, would have been
another spectacular day of fun, fashion and fabulous
memories. Rooted in the spirit

of philanthropy, this event
draws over 20 thousand
supporters to the rolling
Chester County hills.

28th Willowdale Steeplechase

Originally Scheduled for May 9

Planned for a day earlier than its traditional Mother’s Day date, this
year’s Willowdale races promised to be another joyous community
gathering filled with fun and family. Set on a course designed for

spectator viewing and highlighted by the distinctive water jump.

Benefits several area nonprofits.

124th Devon Horse Show

& County Fair
Originally Scheduled for May 21-31

Another 11 days planned with lemon sticks,
carnival rides, beautiful horse, exceptional
competitions and endless family fun. A tradi-
tion, powered by generations of volunteers,
behind the Devon blue walls, for the benefit
of Bryn Mawr Hospital.




vest Local Events {They'll be back!}

MAY 3

Kitty Hand, wife of Revolutionary War Gen.
Edward Hand, welcomes guests to tea and
veets and learning about historical fashion
~tivities, games and a craft. 881 Rockford
wter. 2 pm. $12—$15. Rec. for ages
"+heir family members. 717-392-

“tation.org.

THRO.
Wednesdays Potter the
~tinues
Wednesday morning a L
Reading Rocketship. Reads .
234 Bridge St, Phoenixville. 4

ReadsAndCompany.com.
MAY 2 POSTPONED OR CANCELLED.

CHECK WEBSITES FOR UPDATES.

The sheep are losing their winter wool,
and you’re invited to the shearing. Enjoy live y
music, demonstrations and animals. 860  excavation, .
Springton Rd., Glenmoore. 11 to 3. Free. 610- 1704 Grist Mill w.
942-2450; ChesCo.org/CCParks. 219 S. Cheyney Rd.,
2359; NewlinGristMill.org.

X

MAY 3 MAY 28-31
The Rotary Club
A celebration of the arts with arti-  of Coatesville now hosts the Festival, offering
sans displaying and selling their hand-crafted ~ the same family fun, rides, kids activities,
wares. The family-friendly event includes a  crafts, Friday fireworks and more. Benefits
moon bounce and children’s rides. Everhart  the Coatesville community. Brandywine
Park, 100 S. Brandywine St., West Chester. 11~ Hosp. at Rt. 30 Bypass, Coatesville. Thurs, 5
to 4. Free. 610-436-9010; West-Chester.com. to 10; Fri, 5 to 11; Sat, noon to 11; Sun, noon

to 6. BrandywineStrawberryFestival.com.

. —
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MOST EARLY EVENTS HAVE BEEN

ANTIQUES, ART, CRAFTS.....................

THROUGH MAY 10

47th Annual Yellow Springs Art Show. A
juried exhibit featuring works by artists from
the Delaware Valley and beyond this benefits
the arts, education, preservation and envi-
ronmental protection of the village of Yellow
Springs. Apr. 24, Opening Gala, 6 w0 9, $75.
1685 Art School Rd., Chester Springs. Sat—
Thurs, 10 to 4; Fri, 10 to 8. Free. 610-827-
7414; YellowSprings.org.

APRIL 30-MAY 3

The Potters Guild Spring Sale. Annual sale
offering handcrafted functional and decora-
tive pottery. Duke Gallery, Community Arts
Center, 414 Plush Mill Rd., Wallingford. Pre-
Thurs, 6:30 to 9, $5. Fri, 10 to 8, Sat—
Q to 5. Free. ThePottersGuild.com.

Downtown West Chester.
gster Chamber of Com-
Walk presented
g Arts. Recep-
gt oppor-

hester.

DESIGN HOMES...............cccooovvvrennee

APRIL 26-MAY 24

45th Bucks County Designer House &
Gardens. Tour Creekside, a circa 1850
farmhouse, outbuildings and gardens after
premier area designers and landscapers trans-
form this 17-acre property. Apr. 26, Opening
Night Gala, 6 to 10, $165 and up. Show:
Mon-Wed, Fri—Sat, 10 to 4; Thurs, 10 to
7; Sun, noon to 4. $30—$35. 215-345-2191;
BucksCountyDesignerHouse.org.

FOOD &BREWS..............ccccovernicnnn.

APRIL 7-JULY 14
Every Other Tuesday

Food Truck Tuesdays in King of Prussia. Eat
to the beat with live music and food trucks
during your lunch break for King of Prussia
District’s roving food truck series. Locations

TBA. See website for details closer to event.
VisitKOP.com.

MAY 2

Phoenixville Food Truck Festival. Over 30
food trucks grace the streets with globally
influenced eats. Both city-based and local
trucks and vendors participate. Free shuttle
service from Phoenixville Area Middle School
and Schuylkill Elementary School. Bridge St.,
Phoenixville. Noon to 6 pm. 610-933-3070;
PhoenixvilleFirst.org.

FUNDRAISERS..............coovvrine

MAY 1

Chester County Fund for Women and Girls
Luncheon. It’s the biggest fundraiser of the
year and a celebration of the Centennial of the
passing of the 19th Amendment giving women
the vote. Bid on a silent auction with luxury trip
offerings as well as other items. The Desmond
Hotel, 1 Liberty Blvd., Malvern. Reg. 11 am,
luncheon, 12:30. CCFWG.org.

MAY 2

Canine Partners for Life Unleashed &
Uncorked: Dogs & Derbies. Join your favorite
CPL pups for an exciting and fun-filled evening
featuring all things Kentucky Derby! Chester
Valley Golf Club, 430 Swedesford Rd., Mal-
vern. K94Life.org.

2

0 Helicopter Museum—12th Annual
ala. “A Night at the Stage Door
wing theme featuring cock-
ment and dancing. Cos-
220 American Blvd.,
10-436-9600;

Opé
7 pm, d
Kennett Squd
MAY 7

Willowddle in White!

race weekend in style.

dinner and drinks, table settings and deco-
rations, then dance under the stars. Secret
location is emailed that morning. Benefits
Stroud Water Research Center, Penn. Vet-
erinary Medicine’s New Bolton Center.

Willowdale.org.

MAY 7

Bringing Hope Home 19th Annudl Great
Guys Dinner. Offering financial assistance
to families dealing with the financial hard-
ships due to a cancer diagnosis. Join the great
guys (and gals) for dinner, cocktails, auctions
and more. Springfield Country Club, 400
W. Sproul Rd., Springfield. 6 to 9 pm. $175.
BringingHopeHome.org.

MAY 8

Bridge of Hope National Spring Gala
Luncheon. Silent auctions, luncheon. Benefits
the mission to end homelessness for local fami-
lies. Doubletree Resort, 2400 Willow Street
Pk., Lancaster. 10:30 to 1:30. $55. BridgeOf
Hopelnc.org.

MAY 9

Willistown Conservation Trust Barns & BBQ.
Join an exclusive tour of Willistown’s beau-
tiful barns and farms, followed by cockrails,
hors d’oeuvres, barbecue dinner and auc-

tion. Benefits the Trust’s conservation works.
WCTrustorg.

MAY 18

FORE Health Golf Invitational for Chester
County Hospitc1|. Benefits the Women’s and
Children’s Health Services and the Women’s
Auxiliary’s pledge towards the Heart and Vas-
cular Program at the Hospital. Chester Valley
Golf Club, 430 Swedesford Rd., Malvern. Reg.
11 am; lunch, 11:30; shotgun start, 12:30;
cockeails at 5:30. $300. ChesterCountyHos-
pital.org/Giving.

MAY 18

Paoli Hospital Auxiliary Golf Tournament.
Play a round of golf before heading for the
cockeail reception with an open bar, silent auc-
tion, raffle and dinner. Benefits Paoli Hospital.
Waynesborough Country Club, Paoli. Visit
website for more information. 484-565-1380;
PaoliAuxiliary.org/Golf.

0
ine Health Foundation’s Annudl
b Enjoy the “Tournament of
compete to create luscious
ocktails, hors d’oeuvres,
Benefits Brandywine
elp people in
gringbank
$150.

Local Farm Markets

MANY LOCAL FARM MARKETS ARE
CONTINUING TO OPERATE, BUT WITH
PREORDERS OR CURBSIDE PICKUP.
CHECK THE WEBSITES FOR THE LATEST.

Artisan Exchange, 208 Carter Dr.
Unit 13 B, West Chester. Sat, 10 to 2.
Order online for delivery or pickup.

ArtisanExchange.net.

Bryn Mawr Farmers Mkt., Lancaster Ave.
Bryn Mawr train station parking lot. Saz,
9 to 1. Advance pay and pick up only.
FarmToCity.org.

Downingtown Farmers Mkt., Log Cabin
Field, Kerr Park, Penna. Ave. Sat, 10-12.
Pre-order and pickup only. 610-836-1391;
GrowingRootsPartners.com.

Eagleview Farmers Mkt., Eagleview Town
Crt., Wellington Sq., Exton. Thurs, 11-1.
Pre-order and pickup only. 610-836-1391;
GrowingRootsPartners.com.

Kennett Square Farmers Mkt., 113 E. State
St. Fri, 3 to 7. Pre-order and pickup only.
610-444-8188; HistoricKennettSquare.com.
Lancaster County Farmers Mkt., 389

W. Lancaster Ave., Wayne. Wed,

Fri & Sat, 6 to 4. Check Facebook

to phone for pickup. 610-688-9856;
LancasterCountyFarmersMarket.com.
Malvern Farmers Mkt., Warren Ave.

& Roberts Rd. Saz, 2—4. Pre-order

and pickup only. 610-836-1391;
GrowingRootsPartners.com.

Pete’s Produce Farm, 1225 E. Street

Rd., West Chester. Plans to reopen

4/31. Check for update. 610-399-3711;
PetesProduceFarm.com.

Phoenixville Farmers Mkt.,

200 Mill St. Sat, 9-10

for seniors; 10—12 for all.
PhoenixvilleFarmersMarket.org.
Potistown Farmers Mkt., 100 E. High

St. Plans to reopen 5/30. 484-948-60061;

PottstownFarm.org.

Swarthmore Farmers Mkt., 121 Park
Ave. Plans to reopen 6/6. 215-733-9599;

SwarthmoreFarmersMarket.org.

Thornbury Farmers Mkt. & CSA,

1256 Thornbury Rd. Saz, 9-5; Sun,
11-5. Pre-pay only, bag your own.
ThornburyFarmCSA.com.

Thornton Farmers Mkt., 330 Glen
Mills Rd. Saz, 10 to 1. Facebook.com/
ThorntonFarmersMarket.

West Chester Growers Mkt.,

Chestnut & Church Sts. Saz, 10—12.
Pre-orders available. 610-436-9010;
WestChesterGrowers-Market.com.
Westtown Amish Mkt., 1165 Wilmington
Pk., West Chester. Open for shopping
and curbside pickup. ($7). Thurs &

Fri, 9to 6 Sat, 8 to 4. 610-492-5700;
WestChesterAmishMarket.com.
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PRING AT LASTI DON'T WASTE A MINUTE.
We're lucky to have so many outstanding public gardens
right in our backyard—Welkinweir, Jenkins Arboretum,
Scott Arboretum, Brandywine Conservancy, Longwood Gardens, =

Stoneleigh, Tyler Arboretum, Chanticleer Garden and many more.
Make a note to visit one during National Public Gardens Week, May
13-19, though its likely to be a virtual visit this year.

ounty Lines

- JAras.a-p.ha Garden Club’s May. Market F
- ik

oh May 24
gunty Designer House & Gar-
eckside, a circa 1850 farm-
and gardens after premier
apers transform  this
ri—Sat, 10 to 4;
BQ$35. 215-

e.org.

to 4. 36

May 1-2

trees, shrubs, ferns and ag

sale. Some from nearby Mt.

and many species that attract wildlife

land Nature Center, 3511 Barley Mill R€
Hockessin. Fri, 3 to 7; Sat, 9 to 3. 302-239-
2334; DelNature.org/NPS.

May 1-3
Jenkins Arboretum & Gardens Annual Plant
Sale. A large sale offering plants suited for
gardens in our growing zones, native per-
ennials, wildflowers, ferns and slow-growing
conifers, as well as donated plants from
Society members’ gardens will be for sale..
631 Berwyn Baptist Rd., Devon. Fri preview,
6 t0 9, visit ValleyForgeARS.org for tickets.
Sat, 9 to 3; Sun, 11 to 3. 610-647-8870;
JenkinsArboretum.org,

Jenkins Arboretum P|gnt Sdle

May 2
73rd Wilmington Garden Day. Homes and
gardens are featured at this rain-or-shine event.

Benefits Delaware’s children in need. 10 to 4.
$35. WilmingtonGardenDay.org.

May 2-3
Rushton Farm Plant Sale. Shop for organi-
cally started early vegetable and annual
flower seedlings, raspberry canes and a
ited supply of wildflowers and peren-
B11 Delchester Rd., Newtown Square.
ebsite for times. 610-353-2562;

MOST EARLY EVENTS HAVE BEEN ~Veuuyapem]
AW,  POSTPONED OR CANCELLED. gouals and

arden.

Rt CHECK WEBSITES FOR UPDATES. 0

150

supplies
Chestnut Hr
247-6696; Chest

May 7-9

Wilmington Flower Market. B

of nonprofit Delaware children’s age

nival rides, art, gifts, entertainment, 18

and plants of all kinds are available. Rockford
Park, Wilmington. Thurs—Fri, 10 to 8; Sat, 10
to 7. Free. 302-995-5699; WilmingtonFlower
Market.org.



John McManus, Main Point Books
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Cindy Walker

A PLACE FOR FAMILY FUN FOR 70 YEARS!

E anticipate the month of May and the start of the steeple—
chase season. Winterthur’s Point-to-Point is followed on
successive weekends by Willowdale and Radnor Hunt steeple-
chase races culminating in 11 days of the Devon Horse Show
rounding out the month.

But sadly, for 2020 all four major events have been cancelled
because of COVID-19 concerns.

So we suggest this is the year to satisfy your equestrian yearn-
ings by discovering what's happening at the Brandywine
Polo Club.

Marking their 70th anniversary, our well-
regarded regional polo club offers the tradi- g~ N
tion and thrills of this exciting game in a
long season that may be extended into  /
October. (The schedule for 2020 will,
of course, be adjusted as necessary to
keep everyone safe and healthy. Check
the website for updates.)

WHY POLO?

Polo is a passion. With players rang- 1
ing from Winston Churchill and Brit-
ish royals to Argentine heartthrob Nacho
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a special mystique.

Current Brandywine Polo Club president Dixon Stroud
caught the bug after the late George “Frolic” Weymouth sent
him to take a lesson at the polo fields in Toughkenamon. “That’s
all it took. Just once and I was hooked,” says Stroud. “I even got
a polo pony as a wedding gift.”

Stroud has worked 30 years to elevate the level of polo at the
club to draw more fans and add excitement. Now, many years
after that first lesson, this former Maryland Hunt Cup winner
and polo-convert is preparing to turn over the reins

to the next generation, including his son-in-law,
t;\ Michael Bucklin, a more recent polo fan.
> Growing up on the coast of Maine,
Bucklin describes himself as more at
home on the water. “I got started rid-
ing polo ponies during visits to Dixon’s
farm,” says Bucklin. “That, plus per-
sonal polo tutorials, did the trick.” He,
t00, is hooked.
“It’s addicting. The animals, the speed
down the field, then the quick turn,” says
Bucklin. And it didn’t hurt that he could

play polo down the road from home. From

Li®

ing to improve the slice of southern Chester County heaven that
is the Brandywine Polo Club grounds.

WHAT IS THE POLO CLUB2

But you don' have to play polo to love it. The matches draw
long-time fans and first-time visitors to watch the fast-paced
action as riders from around the world ride agile polo ponies
down fields covering the space of nine football fields to the sound
of the twack of the mallet. All in a bucolic setting where tailgat-
ing and champagne sipping are encouraged.

Mixing a passion for polo with the spirit of the community,
Brandywine Polo Club host a four-month season with seven
competitive tournaments, plus three concerts and a polo school
on their 122-acre grounds outside Kennett Square, explain Eliza-
beth Hedley, club marketing guru.

“The club invites spectators to visit for one match or the full
season—watching from the sidelines or enjoying a tailgate spot,”
says Hedley. Membership is another option to join the com-
munity and get more involved. “Kids are welcome to enjoy the
grounds, as are dogs on leashes. It’s a family affair,” says Hedley.

Want to learn more? Hedley suggests signing up for polo
school or the OTP program—Orientation to Polo—that gives

i [
one o hlS ﬁrst vm&;o the’ Po]g ﬁe‘lds——Buckhn expected atour ¢ men, W"“ﬂ?n and youngsters® four lessons and a chanee to play
but instead got an invitation to mow the fields—hes been work-

Tn a_match. There are éven ‘barh tours for those who like the
behind-the-scenes experience.

POLO 101

Some liken polo to ice hockey on horses—the speed, intensity,
constant action to get a small object through the goal. All done
on horseback, on a field thats 160 by 300 yards and wielding
a mallet over 4 feet long. Others prefer analogies to croquet or
golf—with the emphasis there on hitting a ball on a green field,
but much faster.

Polo—one of the oldest team sports in the world, dating back
to nomadic tribes—has many variations, from arena polo to
beach, snow and cowboy polo. It’s also been played on elephants,
donkeys and bikes.

We'll stick to the more common outdoor match on horses.

Some specifics: two teams of 4 compete, in a match with
6 or more periods, called chukkers, of 7 minutes and 30 sec-
onds. There are 4-minute breaks between chukkers for players
to change horses (hence the term “string of polo ponies”), and
a 10-minute half-time intermission. In all, it's about two hours
of thrills.

Spectator note: half time involves audience participation when
fans are invited to help with divot stomping to flatten the field
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after  the  action.
Champagne toasts
and socializing are
part of the tradi-
tion. Tip: don’t
stomp any steam-
ing divot. It may
not be grass.

A goal, earning 1
point, is scored by get-
ting the baseball-sized ball

through the goal posts. After each
goal, the teams reverse field. You'll notice
all players hit with their right hand, for
safety’s sake. No lefties in polo!

Referees call infractions—most involving
line of the ball fouls (right of way) or dan-
gers to players or horses.

Fashion poins: players wear helmets, polo
shirts (of course) numbered 1 through 4
(1 is up front offense, to 4 defense), white
jeans, gloves, pads and high boots. Horses
have shaved manes and short braided tails
to keep clear of the mallets.

And the horses are called ponies because
of their smaller size, generally around 14
hands and most are thoroughbreds. These
fast, agile sprinters can run 1 to 2 miles dur-
ing each chukker, another reason players
change their mounts.

CLUB ACTIVITIES

No club could attain Brandywine Polo’s
70-year legacy—including surviving a barn
fire and tornado—without evolving to
reach a growing audience. In addition to
memorializing ponies lost in the fire with
an annual match, the polo club also spon-
sors an annual Chester County Hospital
Charity match fundraiser (likely postponed
until September) and Chukkers for Charity,
among other events.

Three concerts are planned for 2020 to
take advantage of the grounds: Horses and
Horsepower, featuring a local band; Horses
and Honky Tonk with country and western
music; and Hoses and Hops, working with
local brewery, Wacker Brewing,.

The Brandywine Polo Club hopes fans
can join their 70th anniversary celebration
on 122-acre grounds with room to spread
out, enjoy the game while still minding
social distancing. Here’s hoping
we can enjoy this part of
the Chester County

equestrian season! ¢

IF YOU GO:

Brandywine Polo Club
232 Polo Rd., Toughkenamon
Matches on Friday evenings,
Sunday afternoon, May 22-Sept. 26
(subject to change)
General adm., $10-$15;
Tailgate spots, $40; free for kids &
seniors 70+; season passes and mem-
berships available.

BrandywinePolo.com

el

Opening Day™ — October 31
Live racing on select days, visit
DelawarePark.com for season schedule.

Post Time for the first race is 1:15pm.
FREE parking and FREE admission.

*check our website for exact date

777 Delaware Park Blvd. | Wilmington, DE 19804
(800) 41-SLOTS | delawarepark.com
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Maddison Perzel, Head Horticulturist, Jenkins Atboretum & Gardens

Add a new dimension to your garden-plantings this year.

I find it most satisfying to grab a handful of fresh herbs on

my way inside. That's my favorite way to begin happy hour.
Gardening should always be a labor of love, and one of the
best ways to enjoy the fruits of your labor is to incorporate the

ﬁ FTER A LONG DAY OUT TENDING THE GARDEN,

flavors and beauty of your garden into a relaxing moment to toast
your garden and yourself with a special cocktail. There are endless
possibilities for what to concoct once you begin muddling your
classic cocktails with your fresh homegrown herbs.

You'll likely find that some of the most inspired gardening ideas
come from a happy hour stroll through the garden with a fresh
drink in hand!

COCKTAIL GARDENING

Cocktail creativity is flourishing these days, with endless com-
binations of complex ingredients. Yet, there are many simple ways
to bring the refreshing flavors of the garden into your glass for
some hyper-local enjoyment.

You can create many new cocktails, or variations on classics,
by adding a few herbs to your garden or to a beautiful container
garden for a smaller patio space. Cocktail gardening is a fun and
easy way to get your hands dirty and spice up your happy hour

menu. Ideally, your home-grown cockeail garden is in sight of
your favorite cockeail sipping spot so that inspiration can strike
at any moment!

Although taste preferences may differ, there’s a perfect cocktail
herb list to delight every palate. But part of the fun of having a
cocktail garden is experimenting with new combinations of some
classic homegrown herbs.

I hope you explore new substitutions or simply add a handful
of herbs to one of your favorite cockeails.

COCKTAIL HERBS

Here are a few of my favorite homegrown cocktail additions:

Mint is a classic cocktail plant. It may be best known for
brightening up a whiskey on a hot summer day when used in a
mint julep. Mint is one of my favorite homegrown cockeail herbs
because it can be harvested throughout the summer, and it flushes
back with new growth quickly. Mint is a vigorous grower and is
always best confined to a container, unless you want an entirely
mint-based garden!

TIP: Be sure to clap your mint, not muddle it (even in juleps),
to release the plants oils into your drink without destroying
the leaves.
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Strawberries are a fasty choice to inc your cocktail garden.

Mint is'a-classie cocktail plant that's @ must in your garden.

Y et e
Jenkin's Basil Old-Fashioned-is garden frehl ™™=

Lemon balm is related to mint and shares its ability to spread all over
your garden. Not surprisingly; it has a lemony flavor. Lemon balm is great
in cocktails or as an addition to iced tea. I'd recommend buying a starter
plant at your local nursery, then dividing and sharing with your friends as
it continues to grow!

Nasturtiums are beautiful trailing annual plants that bloom prolifically
in summer. The flowers are edible and can range anywhere from red to
orange to yellow; depending on the variety. They have a spicy, peppery flavor,
making them tasty additions to salads. For cocktails, nasturtiums flowers
float beautifully in a coupe glass, or they could be muddled into a margarita.
I love to grow nasturtiums in containers throughout my garden because they
spill out in trailing vines punctuated by colorful flowers.

TIP: Buy a packet or two of nasturtium seeds and plant some of the
seeds in the garden once each month for continual summer blooms. And
colorful cocktails.

Strawberries are great perennial plants to include in your cocktail garden.
The best strawberries you'll ever

taste are the ones you've grown

BASIL OLD FASHIONED

2 oz. gin

in your own garden. And the
varieties available are endless.
My favorites, aptly called ever-

1 oz. lemon or lime juice (depending

bearing, continue to produce
all summer long, allowing
me to use a few strawberries

in drinks well into August!

on preference and pantry staples)
.5 oz. simple syrup
A dash of bitters

A few basil leaves

Strawberries can also be used
to infuse vodka or muddled
with tequila to add fresh flavor

Add dll ingredients, except for the basil,
to a cocktail shaker.

Clap your basil leaves (don‘t muddle
them) and add all but one to the shaker.

Shake vigorously with ice.

Pour info a coupe glass.

Float the remaining leaf or flowers on
your garden, share the runners the fop.
Toasst to your homegrown cocktail!

to your favorite drinks.
TIP: As the strawberry plants

scramble over the edges of

with friends or plant them in

a hanging basket. Variation: Muddle in strawberries

No surprise here—lemon balm adds a lemon flavorigood in iced teas.

Basil is often associated with Italian dishes,
but it has so many other possibilities when it
comes to cocktails. Throughout the summer,
I pinch back my basil plants to help them fill
out, and often find myself with a few spare
basil leaves. Those few leaves arent enough to
create a batch of pesto, but they work beau-
tifully for creating a Basil Old Fashioned.
Why not incorporate the pinched leaves into
something beautiful, while helping the plant
on its way to pesto-making perfection?

TIP: Purchase several different varieties of
basil at your local nursery center and get
inspired to try them all in various cocktails!
Taste test, anyone?

Incorporating the gifts from your garden
into your cocktails is a great way to experi-
ment with new uses for common herbs.
Think about switching out different herbs
in some of your favorite cocktails or experi-
ment with creating you own specialty cock-
tail. For an extra level of difficulty, try to
use all parts of these edible herb—from the
leaves to the flowers.

As you continue to build your home-
grown cocktail garden and recipes, be sure
to share them with friends for a true happy
hour. Cheers! ¢

Images courtesy of Jenkins Arboretum & Gar-
dens, taken by Maddison Perzel

Jenkins Arboretum ¢ Gardens is a 48-acre
public garden showcasing native flora of the
eastern United States and a world-class col-
lection of rhododendyons and azaleas. Explore
the gardens virtually for now by visiting
JenkinsArboretum.org.

Edible,flowers anyone2 Nasturtiums add a spicy, peppery: flavor.

LET US UNLOCK YOUR PROPERTY’S FULL POTENTIAL!

FLOWING SPRINGS

landscape design, inc.

SPECIALIZING IN
Patios ® Walks & Stone Walls ¢ Tree & Shrub Pruning

Decorating ® Landscape Lighting ¢ Total Property Maintenance

Custom Pools ® Water Features ® Natural Stone

PA 100172

610.408.0739

RTBurns426@gmail.com
Richard T. Burns - Horticultural Designer, Owner

426 Old Conestoga Road, Malvern PA

www.FlowingSpringsDesign.com
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MISSING
THE DEVON HORSE SHOW
& COUNTRY FAIR?

THIS YEAR YOU'LL HAVE TO KEEP THE MEMORIES ALIVE
WITH THEIR VIRTUAL OFFERINGS

-

Story by Jo Anne Durako
Photos by Brenda Carpenter
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COMMUNITY TRADITION INTERRUPTED ONLY BY WORLD WAR I, THE

Devon Horse Show made the sad but very necessary decision to cancel because of

the coronavirus pandemic. For the safety of participants, vendors, volunteers and
spectators, this was the prudent decision.

Yet, we've been hearing of plans to keep Devon dreams alive through virtual events
and creative solutions still being hatched. For now, we must draw on our memories and
Brenda Carpenter’s evocative photos in these next pages to keep Devon memories fresh
until next year.

So for those of you making your lemon sticks and fudge at home this year, follow the

Devon Horse Show on social media and check their website to see what they come up
with for 2020. And stay #DevonStrong!



amily is as an essential part of the Devon Horse
i Show as the horses. Yes, there are designated Family
Days and Children’s Day, but so much of what happens
! inside and outside the rings extends that family feeling.
You'll see proud parents in the stands, watching Lead
Line and Junior riders compete, generations volunteer-
ing together, kiddos petting their first horse, and others
i sporting their itty bitty hats. Even the family dog has a
spot in the spodlight.




i
|

virtual Ladies Hat Contest? Perfect for Instagram. These gorgeous photos from last year
: hould inspire all who sharpened their DIY skills making COVID masks to try something
i more fun. Will Carson Kressley make a virtual appearance? Will you?

lthough the grandstand won't be filled with fans

his year, we should take a moment to remember
those who work all year for their moment in the spot-
light. The riders, trainers, owners and horses that bring

world-class entertainment and skill to Devon.

-
MA
R

WHAT: The Devon Horse Show & Country Fair

WHERE: Online at DevonHorseShow.org

WHEN: May 23-June 2

INFORMATION: DevonHorseShow.org & Facebook
MORE AT DEVON: Brandywine Horse Show, June 24-28

BENEFICIARY: BRYN MAWR HOSPITAL




| TI]IE HORSES, RIDERS, VOLUNTEERS AND FANS WILL %E BACK

SOME FAVURI}E MEMORIES OF WHAT'S KEPT DEVON GOING | |
' NEXT|YEAR BECAUSE THEY ARE AL #DEV‘UNSTR NG! |
|

FORALMOST 125 YEARS! |

Devon Photos CourtesinB enda Carpenter




You'll find them on college cé:mplllses and office parks, in

mall parking lots, along city streets and multi-use trails.
Theyve grown in popularity over the last several years in response
to the many problems stormwater causes in the landscape.

RAIN GARDENS ARE POPPING UP EVERYWHERE.

When it rains—especially heavy rains—we often see flooding,
erosion and pollution from stormwater runoff. Just the first inch
of rain dtirihg a storm does the most harm.

The good news is local use of rain gardens (even on your own
property!) can, help reduce flooding, erosmn‘-ind:.pbllunon over
a broad region., .
Here's how. ' i

THE BENEFITS OF A RAIN GARDEN

First, what is a rain garden? Ifs not just another garden bed,
and it doesn't need to be limited to perennial wildflowers and
grasses. Shrubs and trees can also be used in rain gardens to
achieve increased absorption, retention and beauty.

- A rain garden on your property provides many benefits,

including: |

tional turf lay
* Adding’ ngidral b¢aUty when well designed. |
.I‘ :
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PLANNING YOUR RAIN GARDEN-

When planning a rain garden, one
of the first things you need to know is
the infiltration rate of your soil, or how
quickly water drains throughit. This rate

determines whether your soils can support

a rain garden.
You can determine the infiltration rate
yourself in four steps:

i

i Dlg a hole one foot deep, bemg

pact the soil in the hole.

2. Pour 444 mL (about 15 ounces, or

inch) of water into the hole :
Irain completely.

| 3.Fill the hole w1th water agaih lace a,

1
1 sure e th gdep h la
Wait f‘S minutes ¢

vate depth again. Then r

depth of the water in inches by 4 to deter-
~ mine the infiltration rate. ‘3‘:‘
Rates of 5t081nchesmanh

suﬁicxent for rain gardens.
ize: Nex{,-u consider the location and '

suc of your rain garden. The Philadel-

Water Departmerr;_ recommends cre-



e Understory trees, such as black
willow and sweet-bay magnolia

Bald cypress is a great southern species,
too. As our area continues to warm up,
using more southerly species may be a way
to increase the longterm vitality of your
landscape.

Shrubs: Choosing the shrub layer of
floodplain+ plants-offers a rich palette of
choices of plants, and once established,
shrubs requite little maintenance. Highbush
blueberry, red chokeberry and black choke-
berry look lovely and provide edible fruit.
Buttonbush, arrowwood, winterberry holly,
ninebark, meadowsweet, sweet pepperbush,
possumhaw, red twig and silky dogwoods
offer a variety of color, texture and seasonal
interest to round out a rain garden.

Design: Thinking of your rain garden as
a habitat with niches to fill can help guide
your design and plant selection. Plan on a
variety of heights and moisture tolerances
between the center and edges. Plant low

Ll "

o

PERIOD ARCHTRETWRE[RE

— DESIGNING BEAUTIFUL HOMES —

growing cool season bunch grasses for early
season cover, wildflowers for summer color,
and shrubs for height and fruit.

Whether you plant trees, shrubs, wild-
flowers or grasses, rain gardens can pro-
vide beauty, functionality and habitat for
wildlife for your landscape. Dig deeper
and decide for yourself what type of rain
garden fits your landscape and start helping
your community by reducing stormwater
runoff at home. Many small actions can
really make a big difference.

Willistown Conservation Trusts conserved land
includes three nature preserves open to the public
year round, free of charge. These preserves have scenic
walking trails and abundant wild-
life. Visit WCTrust.org/landlpre- <& :
serves for information, maps 4 FE} £
and directions and to learn :
more about their work. .{_-E‘T}‘; :
For more information e |
on Nature Keepers, visit b ‘?

hitp:bit. l/KIDDOS, e ~iag

PERIODARCHITECTURELTD.COM
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SEE A RAIN GARDEN

he Willistown Conservation

Trust's Rushton Conserva-
tion Center features a rain garden
designed by Jonathan Alderson Land-
scape Avrchitects. It includes sweetbay
magnolia and sweet pepperbush,
along with a variety of wildflowers
and grasses that were planted as
plugs and seed. Swamp milkweed,
butterfly weed, purple coneflower,
bee balm, beardtongue, mountain
mint and asters fill the basin with sea-
sonal color and attract pollinators all
summer long.

The circular driveway around the
rain garden is pitched inwards to
drain runoff during storms. A surface
drain in the rain garden direcis over-
flow to a nearby underground storm-
water basin.
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R Above & In-Groufd Pools
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Storé MM urphy’

Excellence in Business Transactions

When You’re Selling or Buying

a Business

SALES SERVICE
* Above Ground Pools

* Chemicals & Water Testing
* Filters/Pumps/Heaters

* Parts - Accessories

* Solar & Winter Covers

* Floats - Toys - Games

« All Size Liners

*Vinyl Liner Installation

* Opening & Closing

* Weekly VAC Service

* Custom Winter Covers
* Emergency Service

* Pump & Motor Repairs

ASUAVITA

Springfield + 1001 E.Woodland Ave. Media * 660 W. Baltimore Pike
610.565.0900

610.544.2600

www.aquavitapools.com

* Heater Repairs/Installation

Choose the Broker with Knowledge, Integrity,
Dependability, and Connections

Business Sales
Buyer Searches
Business Valuations

Fast Pool
Service!

Contact me for a complimentary no
obligation consultation TODAY!

Marwan Nabulsi

Murphy Business & Financial -
Eastern PA

Ph: (484) 905-2080
m.nabulsi@murphybusiness.com
www.MarwanNabulsi-Murphy.com

PA License Over 160 offices across the United States and Canada
#PA010723

crissy everhart

p hotoegraphy

poartraits, pets, and headshots

g
i l\ .-
¥ hll’ﬁ'

crissy@crissyeverhart.com  historic sugartown studio: 260 spring rd. malvern www.crissyeverhart.com
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‘I—Iome of the Month

Tr1mble Worth

A CHESTER COUNTY FARMHOUSE
WITH INTERNATIONAL INFLUENCES

Laurel Anderson

HEN YOU FINALLY GET TO BUY PROPERTY

along your favorite stretch of a river, it makes sense

to build your dream home there. And even if it
takes two years of Tuesday afternoon discussions with your archi-
tect before breaking ground, the result should be worth the wait.
Trimble Worth clearly is.

“Id canoed down the Brandywine for years and always loved
this spot. Three times I tried to buy it,” says the owner, a cham-
pionship marathon canoe racer. Over the next 20-some years he
accumulated more than 61 acres of land, protecting the viewshed
around his unique home.

And so Trimble Worth was built, translating the owner’s vision
into his home of over 25 years. Oriented on a hill to capture
sunset views, the home was designed to evoke the sense of a
Chester County farmhouse, with a contemporary twist and
details from the owner’s international travels. The pool area—
worthy of an Architectural Digest photo spread—is defined by a
striking white brise soleil type structure the owner saw years ago
in Hong Kong.

46  County Lines | May 2020 | CountylinesMagazine.com

On our tour outside, the owner points to what appear to be
remains of two towering local fieldstone walls from a historic
barn—but these were built in 1994. “There’s also board and
batten siding on the exterior, part painted classic barn red, and
a cedar-shake roof on the home and the stone perimeter walls,”
he says. Conical supports outside and inside are more examples
of the barn feature architect Cee Jay Frederick helped create for
the home.

A subtle homage to barns that casual observers may miss: a
steel structure is attached to a west wall, evoking an Amish barn
raising—a feature that’s amazingly both sculptural and structural.

INTERIOR

The homes interior is no less intriguing.

Enter though Spanish cedar double doors, with antique
lockbox and strap hinges, to the bright foyer with a 37-foot
cathedral ceiling with skylight and stunning views of the coun-
tryside. The diagonal slate floors lead you to the two-story sunken

living room with walls of windows overlooking a private garden.

“The living room carpet was
designed to show the course
of a part of the Brandywine
Creek nearby,” says the owner,
noting another example of the
thoughtful custom details that
also reference the home’s his-
toric setting and its connection
to the Battle of the Brandywine.

To the left is the well-posi-
tioned formal dining room,
with curved walls of windows
and reclaimed wood from the
landmark 1906 Sears Building
in Chicago. The honeyed wood extends into
the soaring two-story great room, with large bar
(granite counter, fridge, ice-maker, kitchen pass-
through), walls of windows and modern fire-
place. This grand room overlooks another private
garden space, this one with tumbled glass resem-
bling sea glass. There’s also access to the pool area.

The adjacent chef’s kitchen is as sleck as its
lacquered Italian cabinets and stainless steel appli-
ances. Granite countertops, custom wood cabi-
nets, sandstone floors and a breakfast area com-
plete the space. A mudroom leads to the heated
three-car garage.

Two staircases, each original in design, lead to
the second floor. The master suite’s multiple levels
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allow sunset views over the rolling hills,
along with extra amenities—sitting area,
fireplace, private balcony, and an ind-
mate sanctuary for meditation, hobbies
or home office, accessed by a spiral stair-
case and catwalk. A hallway with large
walk-in closet with built-ins leads to the
modern marble master bath complete
with soaking tub with a view.

Also on this level are two additional
bedrooms, joined by a Jack-and-Jill bath-
room, plus a laundry room and guest
suite at the far end of the home.

This guest suite, by the second stair-
case, sits above a first-floor home office,
with custom cherry-paneled shelving and
built-ins plus fireplace. These two more
traditional rooms complement the other-
wise minimalist interior.

A spectacular home gym—with stone
wall, clear story ceilings, steam room,
space for a dozen exercise machines
(some with views through a huge circular
window)—extends out over the pool
area. A separate stairway allows direct
access to the pool for a cool-down dip.

The third level has several finished

rooms and attic space that allow for fur-

ther expansion. The lower level houses
utilities, storage and a below-ground
wine cellar, situated 20 feet down to
maintain optimal ambient temperatures
for wine storage.

EQUESTRIAN FACILITIES

And of course there’s a working barn
on the property, expanding the original
barn. Now there’s a 10-stall barn, with
tack room, powder room, garage area and
a massive loft space for storage and a
workshop. Four grazing paddocks, plus
five large pastures—all with water, three
with sheds—complete the equestrian
facilities.

Perhaps one of the most fascinating
homes and unique contemporary expres-
sions of the vernacular architecture in
Chester County, Trimble Worth awaits

its next owners. ¢

For more on this unique 4-bedroom, 5-bath
home with 10-stall barn, set on Gl+ acres
in West Chester, contact The Holly Gross
Group, Berkshire Hathaway, Fox & Roach,
610-430-3030 (office), 484-883-0681 (cell);
HollyGrossGroup.com.
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HrisTorie PrRESERVATION | Custom HomEe BuiLping | Appitions | ReEnovarioN | KiTcHENs & BaTHS

DOWNINGTOWN, PENNSYLVANIA

® 484.593.0334
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e WWW.ECTBUILDERS.COM

Quality Custom Buﬂdmgs

£
g

S
PRECISE

BUILDINGS

 iwitre
Clonetess

——

RTES R
Before...

AETER!

Indoor Arenas
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Garages

Restoration

717.768.3200

www.PreciseBuildings.com
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Shrubs & Mocktalls

1 pr A little history: Before refrigeration existed and fruits spoiled quickly, the o
4 Ty, F- Colonists mixed extra fruits in large crocks with sugar. This was left to ferment
'I'ﬂ‘ L & . o o o o 8 By o
I‘ . into vinegar, resulting in bright, fruity and flavorful elixirs called shrubs.
" S COl:\FI rmed mOC ktO I |S G_re Iﬁ"An?I not IUSt In Dry UGry ’" x : v*r Today, shrubs of many flavors are still used as a tart and tasty ingredient in e an
kot x A. 4 ﬂw ‘ & A ﬁ -~ >, B 1-3-"" " | cockails and mockeails alike.
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Try something a little different—think drinks with
farm fresh flavors. Try Baba’s Bucha zero-proof
cocktail with flowery lavender and sweet grape
juice that's great for an afternoon break. Or virgin
sangria is always a hit. Or to wake up your taste
buds and be on-trend, sip something with a shrub.

lts noon somewhere!

hether you're the night's designqted driver,

not quite 21, or just prefer to hold the
alcohol, you can join the fun of cocktail hour with
these inferesting and delicious drinks. There are so
many more choices than that cloying Shirley Temple
for alcohol-free drinks!
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From Baba’s Bucha
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3 oz. Baba’s Bucha Flower Power kombucha
1 oz. white grape juice
V2 tsp. dried lavender flowers

e Lavender sugar for garnish

Combine kombucha and white grape juice in the

%///y’h gdhgk[d
T —

shaker filled with ice. Shake well.
Strain into a martini glass rimmed with lavender sugar.
Add dried lavender flower.
Cheers!

1 lemon sliced, with peel

1 lime sliced, with peel

1 orange sliced, with peel

1 cored apple sliced, with peel

3 C. grape juice (dark or white)

% C. apple juice

% C. orange juice

12 Tb. lemon juice

2-3 C. carbonated or sparkling mineral water

Clean and slice the fruit, then add it fo a glass pitcher.
Add grape, apple, orange and lemon juices. Gently mix.
Refrigerate at least 4 hours, even better after 6-8 hours.
Just before serving, add cold sparkling mineral water.
Gently mix together and serve as is over ice.

\-

Looking for something to add some pizazz to your mocktails? Try shrubs.

What ... shrubs?

For the simplest recipe, just mix the shrub of your choice with sparkling soda é
or pair it with a tall glass of iced tea or lemonade for a tangy and refreshing
mocktail. Voila!

Experiment with this summery and fruity ingredient to create a new favorite.
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From Tait Farm Foods’ partner Big Springs Spirits
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® 12 0z. orange juice

1V2 oz. cranberry juice (unsweetened)

1 oz. Goya peach puree

Y2 oz. Tait Farm pineapple shrub

Sparkling water or seltzer

Pineapple wedge or orange slice for garnish

For the DIY folks. Recipe from TheKitchn.com.

2 C. fruit, cleaned, peeled, seeded and chopped,
if necessary

2 C. vinegar

1%210 2 C. sugar

Add all ingredients to a shaker with ice and shake.
Strain into a hurricane glass over ice.
Garnish with a pineapple wedge or orange slice.

Sterilize a quart-size canning jar in hot, soapy water and
rinse. Submerge in a pot of warm water by 1-2 inches,
bring to a boil and boil for 10 minutes. Wash the lid in hot,
soapy water, rinse well, and scald in boiling water. Remove
the jar from the water using tongs and place on the counter

Put prepared fruit in the jar.

Heat vinegar in a saucepan to just below boiling point, or
at least 190 degrees. Pour vinegar over fruit in jar, leaving
at least 4 inch head-space in the jar. Wipe rim clean and
cap tightly. Let the vinegar cool completely.

Store the cooled jar in a cool, dark place (cupboard or
the fridge). Let it stand at least 24 hours, or up to 4 weeks
until desired flavor is reached.

Strain fruit from the vinegar through a damp cheesecloth
or coffee filter. Do this once, or repeat until the vinegar isn't
cloudy. Discard fruit or save for another purpose.

Place fruit-infused vinegar and sugar in a saucepan. Boil
and stir to dissolve sugar. Remove from heat and let cool.

Pour into a clean, sterilized container and cap tightly.
Store in the fridge.

Shrub shelf-life is up to 6 months.

ey 5.U5 gﬂﬂun SHFIIIE SHHIH

uB SHRUB SHRUB SHRUE
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Udwig’s Grille & Oyster Bar Sterling Pig Public House Verbena BYOB Liberty Union Bar & Gri
BEST INLAND SEAFOOD RESTAURANT NEW HORIZONS AWARD SHINING STAR AWARD BEST TATER TOTS

’ I Vo help our local restaurants make it through these challenging times, we are showcasing some of
our Best of the Best winners. We hope seeing the pride in the faces of the award recipients will
remind you of the extraordinary restaurants we are fortunate to have in our community.

So, let's help make sure these folks who provide the food and hospitality that we so enjoy in better times
are around when we are once again celebrating life with friends, family and great food.

Most are offering take-out, so call them up and get a special meal to mark Take Out Tuesday.

Just a reminder of some of our great community restaurants.
Visit now for take out and plan your dream meal when they reopen!

il ¥ ! - T
Borough of West Chester Four Dogs Tavern : Saloon 151
BEST MEDITERRANEAN CUISINE BEST AL FRESCO/DINING BEST TAVERN BEST CHILI

Appetitesion M2 e Toninos Pizza & Pasta Co. eneral Warren Ron's Original Bar & Grille Mama Wong Kimberton Whole'Foods /. Penns Wood Winery =53 Il & Country Inn
BEST GAME DAY GRUB BEST PIZZA STORIC HOSPITALITY L BEST SCRATCH COOKING PLACES TO WATCH AWARD BEST LOCAL COOKBOOK BEST REASON TO DRINK PA WINE " BEST ROMANTIC DINING

Molly Maguire’s Irish

Black Powder Tavern Gregat American PL!B S8 1 The Gables Pietro’s Prime Restaurant & Pub Portabello’ s Masters Baker
BEST CREATIVE COCKTAILS BEST BBQ DISHES " BEST SOUTHERN FLAIR BEST BUSINESS LUNCH BEST ST. PADDY'S DAY CELEBRATION GOOD NEWS AWARD BEST CAKES



Stove And Tap .
NEW HORIZONS AWARD

Highland Orchards
BEST APPLE CIDER DONUTS

Aneu Kitchen + Juicefy

BEST JUICE

Rasa Indian CuiSine
BEST INDIAN CUISINE

[ChopHouse Grille
BUZZWORTHY AWARD

The Social
BEST SOUTHERN SCRATCH COOKING

Epicurean Garage
BEST SIDES

PJ Whelihans
BEST EAGLES VIEWING

MOST PANCAKE W] EKWORTHY

Philter
BEST COFFEE DRINK

Miss Oxford Diner
BEST DINER

Sedona Taphouse

PEOPLE ARE TALKING ABOUT

wsseiLimoncello

BEST HAPPY HOUR

We're running free ads from hetter times for some of our favorite restaurants. Please support them!

Live Music Every Thursday & Saturday
Friday is Entertainment Night
Private Party Dining up to 65 people
Early Bird Special / Happy Hour from 4 to 6!!

i LLAVERONA

Authentic Italian Dining

than beer brewedjust a few feet from your table.

than every dressing, every stock, every sauce made from scratch.
Every day.

than letting our craft beers and handcrafted foods
inspire one another in unexpected ways.
<<’<§‘\ oy
% IROM HILL BREWERY & RESTAURANT
/

3 West Gay Street West Chester, PA 19380

www.ironhillbrewery.com

AN JANVARY 25, 2020
|B\ 4; BELGIUM COMIES
< TO WEST CHESTER

FOLLOW FACEBOOK.COM/IROMHILLBREWERYWESTCHESTER FOR MORE DETAILS!

NEWLY EXPANDED! 4
Private Dining Available, %— n L h p J‘

Seating Up 1o 50 Guests PIZZA & PASTA CO.

Come in and Enjoy
Our Handmade Pastas,
Seafood, Pizzas, and
Signature Italian Dishes! 235 Lancaster Ave, Frazer
Catering & Party Platters 610.240.9566

BYORB. Delrvery Available. { ToninosPizzaAndPasta.com

(lome_Joun tize partyr

* *

7 1745 \K 2020
(J EN E ARR I:N
(FJ’AF/M!?}! 235 Poerrd &
* -':""f {:’af{ﬂiﬁ’?’ " ./, {;.:%’:u{{};/

*
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We're running free ads from better times for some of our favorite restaurants. Please support them!

AVAILABLE FOR

Gabley

¢Iv|.ADﬁH FORD

AND

MEETINGS
DESIGNED AROUND

FRESH, LocaL &
SEASOMNAL
INGREDIEN

COPEN FOR LUNCH: 1 1AM TUESDAY - SATURDAY

OPEN FOR BRUNCH: 10:30AM ON SUNDAYS
423 BALTIMORE PIKE, CH , Pa 19317

WWW. THEGANLESATCHADD ORO.COM

PLATES. CRAFT BEERS. LEGENDARY HOSPITALITY.

BLACK POWDER

AR

BLACKPOWDERTAVERN.COM

BEST NEW RESTAURANT VENTURE - COUNTY LINES MAGAZINE
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CORPORATE EVENTS

RON’S

CRIGINAL BAR & GRILLE
. 18

ROTATING CRAFT BEER LIST & 75+ BOTTLES

NIGHT OWLS

FULL MENU

TILL 1:30AM
7 DAYS A WEEK

wemﬁf"“'

on Main

FIRITS

e

We're runnin

RESTAURANT +

Luf - .a‘l-\-it'l- - Lﬁ-t-ﬁ

Open daily for lunch, dinner, drinks,
late night bites and Sunday brunch!

400 W. Sproul Road | Springfield, PA 19064
6105432100 | www.Tavolas.com |[f G & ¥

CHOCOLATES # FINE FOODS

q Makmg sze Sweeter Smce 1 986

Scrumptious Chocolates & Truffles
Gift Baskets of Tasty Treats

All Your Favorite Candies & Snacks
Sugar Free Chocolates & Candies
Chocolate Covered Pretzels

We Use PA’s Own Wilbur Chocolate

3519 West Chester Pike, Newtown Square, PA

610.359.1669
ChristopherChocolates.com "T

o free ads from hetter times for some of our favorite restaurants. Please support them!

OPEN
SEASON

TAVERN

Summer’s finest: Breezy days,
chirping birds and the outdoor
patio at The Whip Tavern.
Join us to revel in the weather
while enjoying excellent
British & pub fare with a fine

selection of beers.

OPEN II:00AM ~ MIDNIGHT
Crosep Tuespay
1383 NorrH CHATHAM RoAD

‘WesT MARLBOROUGH, PENNSYLVANIA 19320
610.383.0600
thewhiptavern.com
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THIS SUMMER ENJOY

i
p

HERE’S NO DENYING THE ARRIVAL OF WARMER WEATHER
Tsparks an evolution in our palate’s cravings along with the
change of seasons. Wine fans may want a break from the heavy,
hearty reds of cooler days and prefer a lighter, brighter choice.
Rosé—with its wide taste range from light and floral to rich
and fruity—has long been a popular option for summer. But what
would make these wines even more special? A little bit of pop with

a sparkling rosé!

So let’s look ahead and think about putting a little extra sparkle
into this year's summer plans! Here’s hoping we have some things
to celebrate by then.

WHY SPARKLING ROSE?

What makes a sparkling rosé appealing? To start, rosé pairs well
with a range of food choices—from light appetizers to grilled chicken
to spicy entrees and even some desserts. When you combine this
versatile wine with a bit of sparkle, you increase the number of
pairing options. In fact, the bubbles act as a fast-acting palate cleanser,
making sparkling wines perfect for parties with a lot of food or a meal
with extreme varieties of food.
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Jessica Roberts

A SPARKLING ROSE.

And you don't need a big party or special occasion to enjoy a
sparkling rosé. Sip this wine while relaxing at home, on the porch,
with a good book in your hands. This is a true all-occasions type of
wine. And it makes every occasion special.

A LITTLE REFRESHER

As you may know, there are many methods for making rosé wine
as well as for making sparkling wine. When you put the two together,
you have even more possibilities for style, color and flavor. Plus many
countries, regions and producers have their own unique approach to
making distinctive sparkling rosé.

Before jumping in, here’s a litde refresher on bubbles. There are
two main methods for producing sparkling wines (in addition to
more obscure methods). First is the Traditional Method or Méthode
Champenoise, characterized by a stronger presence of bubbles formed
inside the bottle. These wines also usually have a bit of age, depending
on the region where they’re produced.

The second method, the Tank Method or Charmat Method, has
less pressure in the bubbles from being made in a tank and tends to
produce more of a fresh characteristic.

As for making rosé wines, most obtain their color from short
periods of contact with the grape skin. Another technique,
the Saignée Method, adds (or bleeds) a small amount
of red wine into white wine to produce the distinctive
rosé color.

SOME RECOMMENDATIONS
Here are six options in a range of styles to help start
your journey into this wine category. Remember,
there are many more out there that deserve a sip,
so be sure to continue your tastings.

its outstanding rosé wines. Rivarose Brut
Rosé Méditerranée at $16.99 is an excel-
lent choice if you're looking for a sparkler

\ Let’s start in Provence, a region known for

from that area. Rivarose is one of the
oldest and largest producers of spar-
kling wine in Provence, making won-
derfully light and herbaceous wines.

Made from 100% syrah grapes in the

tank method, this rosé has lovely notes

of raspberry and white pepper and
is an elegant sipper.
Next, from Catalonia, Spain—

a region known for excellent value
3 . f(?r sparkling wines—tr.y S pale
w pink rosé cava made with in the

traditional method. Roger Goularts

Coral Rosé Cava Brut at $17.99, made
from 70% garnacha and 30% pinot noir, is
very fresh and intense with notes of red
strawberry. The blending of these two

grapes creates a bold fruit base that’s
paired with a citric acidity that keeps
your mouth watering.

While California is producing many
excellent sparkling rosé wines, New
Mexico should also be on your radar—
specifically family-owned and run Gruet
Winery. Gruet Brut Rosé NV is made
from 100% pinot noir, using the tra-
ditional and Saignée methods, priced

at $17.99. This garnet colored wine is
bursting with juicy cherry, raspberry and
wild berry fruit, finishing up with a deli-
cate zesty acidity.

Interested in sampling a bolder style of rosé?
Casina Bric 460 Nebbiolo Brut Rosé, from Pied-
mont, ltaly, is perfect for fans of the barolo wines
of that region. This antique pink colored sparkler, at

Rosé from the Uco Valley of Argentina is a
perfect choice for a wine that tastes like a can-
died strawberry. Tasting notes: delicate with red
fruit aromas, very fresh in the mouth, with a
lovely persistence of small and brilliant bubbles on

$24.99, is made in the tank

method and boasts an intense
cherry palate with an under-
lying earthy quality that’s unique
in this category.

Of course, any sparkling wine
list must include the Cham-
pagne region of France. Try
Moutard Champagne Rosé
de Cuvaison Brut at $33.99,
done is the traditional and
Saignée methods from 100%
pinot noir. The color on

this wine is incredibly dark,
hinting strongly that it’s very
fruit forward, full bodied and
well balanced. For a seriously
intense rosé, this is it.
And finally, heres a sweet
sparkling rosé for those who like
a bit of sugar in their wine. Gou-

guenheim Malbec Bubbles Sparkling

the finish. A delicious dessert wine for a beautiful
summer day, and at $10.99, you'll want to stock up.

No matter your taste preferences, mood or
occasion, there’s a sparkling rosé wine out there
for you. Make this summer pop by adding
rosy bubbles!
Cheers! ¢

Jessica Roberts has worked with Fine Wine
& Good Spirits for six years, taking the
position of Wine Specialist a year and a
half ago. What began as a hobby soon
blossomed into a satisfying career.
Jessica works at the Premium Col-

lection store in Phoenixville. Stop

by for one of her tastings or just to
ask a question. Learn more
at FWGS.com.
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- A few of our favorite things to share this month about local food and drink
or visit our website i _ OO eWS

to begin your
PA Cyber journey.

ARTISANBILXCHANGL

LOCAL TOODS FTOR_A SUSTAINABLL COMMUNITY

ViCtory Ga I’Clens. If youre looking for a solo outdoor activity

' to keep yourself occupied, luckily planting season is upon us! Gardening
Bac k)’Q rd Ba rbeq Ue. Get gets you out of the house, helps clear your mind and makes you productive,
pd'y to fire up your grill May 16th for too. During World Wars .
s National Barbeque Day! Even if you're I and II, citizens were
yingat home you can perfect your encouraged to help the
barbeque recipes before friends join in the cause and grow their own

EVERY SATURDAY
10AM-2PM
i i fun later this year. Explore recipes for “victory gardens.” Now
>hop at the area’s ' f’different types of sauces to find your you can avoid grocery
: ‘w‘j": regional barbeque fave—is it Memphis's stores and start a new
o - et tibs with tomato-based barbeque sauce, tradition with your 2020
. ﬁorth Carolina’s Eastern Style whole hog victory garden filled with

& "barbeque paired with a vinegar and pepper seasonal favorites like

25+ vendors selling
international hand
crafted foods and
gifts! Different themes =
and gourmet lunches
served every week!

FAN - B

sauce or a Texas variation? Ask your friends cucumbers, tomatoes,

We are Pennsylvania’s most experienced,
tuition-free, K-12 online public school.

X PACYber The Learning Never Stops

, t PAcyber.or .
\_ e e b Charterseed y g Y, FOOCI News On|lne. Did you know there’s even more tasty

food coverage on our website? Our interns have been gathering the latest

for their favorite recipes. peppers and onions!

on your favorite local restaurants that are now serving up tempting take
out. Check Food News Online to see who will deliver a six pack to
your car along with your food and who will donate a meal to health care
workers with your purchase. Check regularly to see what's happening.
CountyLinesMagazine.com

TCISI')’ Remedies. Ready to enjoy gorgeous weather without the Eq vestrian Eats. We all know horses love

headache of seasonal allergies but want a natural remedy? Eating local snacking on carrots, hay and brown sugar. But if you

honey and bee pollen can help build your tolerance to the pollen that want to treat your horses to something extra special, try
Since 1932, Ball and Ball has set the standard for the finest triggers some allergies. Add more onions to your diet for their natural homemade freats that double as a fun activity to keep
reproduction and restoration of 18th Centu ry th rough antihistamines. Other tasty remedies include oily fish and citrusy fruits. both you and your kiddos occupied. Make Molasses
Victorian Era antique hardware and lighting. Meticulously Get creative andcreate a meal rIusing only allTrgy-ﬁghting ilngredients. | Horse Treats using just four ingredients—carrots, flour,
crafted period house and furniture hardware, fireplace N{len head outside for an after| dinner walk. rolled oats and molasses. Or Apple and Carrot Ice Lollies

: | o

o o o L .
accessories, sconces, chandeliers, lanterns and candlesticks p—— | | made by freezing sliced carrots and coreless apples
are all made on the premises in brass, tin, copper, pewter, > e | '

hand-forged iron, and bronze. . 2 |

Hours Mon-Fri 8-4:30, Sat 9-1 (Oct-Mar) |

BallAndBall.com Exton, PA 1.800.257.3711
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Cinco de
Mayo

THE FLAVORS ARE SO GOOD YOU
SHOULD ENJOY THEM ALL MONTH.

Alyssa Thayer

E'VE TURNED THE CORNER INTO MAY, WHICH IN
most years means one thing. Break out the margaritas,
it’s time for Cinco de Mayo!

As you may know, Cinco de Mayo commemorates the Mexican
Army’s victory over the French Empire at the Battle of Puebla. Now,
its become so widely celebrated that in our country it rivals the
Superbowl in beer sales.

“People don't understand that it’s only a big deal in the U.S.,” says
[saias Castaneda, part of the family team behind Taste of Puebla,
a food and catering business based in Kennett Square. “The main
battle even happened in our family’s hometown,” he says “but it’s still
a bigger deal in this country.”

Well, commercialized or not, well gladly accept any excuse to
eat authentic Mexican food, and the Castaneda family is happy to
serve it up.

Isaias’ parents, Mariana and Cristobal Castaneda, immigrated from
Puebla, Mexico in 1986 to work in the Kennett Square mushroom
industry. After about 30 years in agriculture, Mariana wanted to do
something different and had dreams of selling homemade salsa in
the community. In 2010 the family opened up a small restaurant
in West Grove. As popularity grew, they quickly outgrew the space,
eventually moving to a larger one in Kennett Square.
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Mariana has always been the culinary mastermind behind it all.
She learned to cook back in Mexico out of necessity, as she helped
care for all her siblings. “She grew up cooking with whatever she
had... Now that she has her own kitchen, she basically can make
anything,” chuckles Isaias proudly.

But as anyone in the restaurant industry will tell you, the hours
are brutal. In 2016 with a young family to think of, Mariana and
Ciristobal made the difficult decision to close the brick and mortar
location and focus on their catering and farmers market business.

Although Isaias refers to this move as “sizing down,” they con-
tinued to cook an expansive menu out of their commercial kitcchen
in Kennett Square, offering everything from guacamole to tamales
at the 16+ farmers markets they attend.

When I asked how they manage to cover all the market locations
with just their family, Isaias says, “We have two other employees who
help out on weekends, my best friends. They’re basically family.”

This spring, due to an ever increasing following at markets and
events, they planned to expand and open a food truck. The truck
would allow them to offer ready-to-eat dishes at larger markets, as
well as become their set up on wheels for large catering and food fes-
tivals. Isaias and his older brother Chris Jr. will be running the show
and Isaias says they are “ready to go.” Here’s hoping that happens!

Pico de Gallo
This fresh condiment can go on just about anything—tacos, quesadillas.
But don’t stop there, dump it on your favorite protein, like broiled fish,
grilled skirt steak or even scrambled eggs!

2 onion, finely chopped TIP: raw onion can be sharp, but
5 min. in a cold water and vinegar bath takes the edge off

1 clove garlic, minced
1 fresh green chile, finely chopped (seeds optional)
Y2 lime, juiced (can substitute 1 Th. red wine vinegar)
4 medium tomatoes — Romas have less juice, but get
whatever looks the ripest, particularly when buying out of season
Coarse sea salt fo taste
Y3 C. fresh cilantro leaves chopped

Combine onion, garlic, chile and lime juice in a small bowl and
let sit for 5 minutes.

While those flavors meld, start prepping your tomatoes. Use a
paring knife to hull the tomatoes (cut a circle around the stem on
an angle and remove). Slice the tomato in half and scoop out the
seeds to prevent your salsa from being too watery.

Incorporate tomatoes into chile mixture and finish with salt and
cilantro. Although you'll want to dig in right away, let the salsa stand
for 10~15 minutes for the flavors to mingle.

Lasts in a sealed container in the fridge for up to 1 week, but fresh
is best since tomatoes will soften and cilantro will wilt over time.

Makes 2 cups.

** The beauty of making this at home is that you can adjust to your
liking. So feel free to kick up the spice, dial up the acid, or nix the garlic.
Do whatever makes your taste buds dance!
1o make it your own, here are some variations:

For fresh tartness: sub tomatillos for tomatoes.

For smokiness: char fresh poblanos, cool, and add diced.

For sweet and tropical- add diced fresh pineapple.

For crunch: mix in matchsticks of fresh jicama.

Chicken Enchiladas
These cheesy crowd-pleasers won’t disappoint. Theyre as tasty as they

The secret sauce of the best Mexican2 Well, it's the sauce. Whether
it's mole, salsa verde, fresh salsa... we love them all. The key ingre-
dient that makes them so delicious2 Chiles of course!

They are native to Mexico and have been an integral ingredient for
centuries. With over 60 varieties, it can be hard to know where to
start, but here are 5 varieties fo get you started.

Jalapefio: One of the more common chiles, this small to medium-

i sized green chile can be cooked with, but is often used as a fresh
garnish or chopped in salsa fresca. Although they certainly bring
some heat, they are less spicy than some of their other capsicum
counterparts like the serranc.

Chipotle: These peppers are the smoked version of a jalapefio.
While jalapefios are usually harvested and sold green, if left on
the vine, they mature info a reddish hue come fall. They are then
harvested, smoked and are then considered chipotles. They can
be found in a variety of forms, from dried powder to canned in
adobo sauce. They maintain their heat but it is less sharp than a
fresh chile.

Poblano: These larger-sized chiles come in two colors, green and
red. The dark green are more common and milder in spice level.
They are often roasted to allow the removal of the waxy peel and
can be stuffed to make delicious dishes like chile rellenos.

Ancho: Is actually the dried version of a poblano. They are brown
and wrinkled from the process and have a deliciously sweet and
earthy taste fo them. Rehydrate or add straight into blended sauces
for tremendous depth of flavor.

Habanero: This little firecracker packs a punch. Different varieties
and colors of habaneros have started to hit the market, but the
most common and spiciest are the bright orange/yellow. They can
be minced up and added to a sauce for a nice glow or cooked
down and blended into homemade hot sauce.

** When working with hotter chiles, be sure to wear gloves or
wash hands quickly after handling, as they can irritate the skin and
burn if they touch your eyes. To furn down the heat, carve out the
seeds and membrane before adding it into the recipe.

are simple. Reinvent leftover rotisserie chicken, or make it fresh and
lean with pan-seared chicken breasts.

2 Tb. olive oil

V2 red onion, diced finely

1 tsp. cumin

Va2 tsp. chile powder

Va tsp. salt

1, 15-0z. can black beans, rinsed and drained

4 oz. roasted, skinned and chopped green chiles
(serrano or jalapeno for heat, poblanos for mild)
Substitute canned green chiles if needed

3 C. cooked chicken (diced or shredded)

2 Tb. chicken broth (optional)

10 corn tortillas

2Y2 C. Monterey Jack cheese shredded

2 C. enchilada sauce (see below for recipe)
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Preheat oven to 375°. In a large fry pan heat olive oil and add in

onion. Sauté until translucent (about 5 minutes).

Add spices, beans and chiles to pan and continue to sauté over
medium heat for 5-10 minutes or until beans start to lose their shape
and chiles are softened.

Turn heat to low and add cooked chicken, making sure flavors and
ingredients are well mixed and chicken is warmed through. If dry,
add chicken broth 1 tablespoon at a time, The consistency should
be a thick chunky paste.

Warm tortillas in an oiled cast iron pan until soft and pliable.
Ladle 2 cup of enchilada sauce into the bottom of the pan and
spread around. One by one, spoon chicken filling to the center of
each tortilla and roll. Place seam side down in a large roasting pan
leaning first wrap against side and the rest against each other so they
do not unravel. Pour remaining enchilada sauce over the center of
each rolled tortilla leaving an inch or two uncovered at each end.

Top with shredded cheese and a drizzle of olive oil to help it brown.

Bake in 375° oven for 20 minutes, turning on broiler for last few

minutes to achieve desired browning.
Makes 10 enchiladas.

1op it off cilantro leaves, roasted pepitas, queso fresco crumbles,
avocado chunks, radish slices, sour cream.

At Home Smokey Enchilada Sauce

3 Th. extra virgin olive oil

1 onion, diced

2 cloves garlic, chopped

1 tsp. cumin

Va2 tsp. garlic powder

1 tsp. dried oregano

12 tsp. chili powder

Va tsp. salt

Va tsp. black pepper

Optional: pinch of cinnamon

3.5 oz. chipotle chiles in adobo sauce
(scale according to desired spiciness)
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A bei tools of the trade:

Molcajete Pronounced: mohl-kah-HEH-teh:

a Mexican version of the mortar and pestle made from vol-
canic rock. This age-old fool is said to release flavors in a
different way because it is actually grinding the ingredients
rather than chopping finely (as with a food processor or

blender).

i Blender or food processor:
i We admit these are less traditional options, however, they

really can’t be beat when it comes to creating finely chopped
or smooth fextured sauces from the complex assortment of
chiles and aromatics.

i Comal - Clay or cast iron griddle & tortilla press:

i Although it is easy to go out and buy a bag of premade

i corn fortillas, the ingredients for making your own couldn’t
be more simple (water and masa harina) and it's a fun
activity for the whole family. You can substitute a cast-iron

i skillet for the Comal, just make sure it is well-seasoned and

i your mixture is fairly dry so as not fo stick.

1 Tb. honey

1, 28-0z. canned diced fire-roasted tomatoes
(you can use regular or crushed tomatoes)

2 C. vegetable or chicken broth

1 tsp. apple cider vinegar

1

-~
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In a medium-sized pot sauté onion in olive oil until soft, about
5 minutes. Add garlic, spices and salt and pepper and continue to
sauté until fragrant (additional minute). Add all remaining ingre-
dients (except vinegar) to the pot, and keep at a low simmer for
20-30 minutes.

Stir in vinegar and blend.

Depending on what tools you have, you can do batches in a
bender, or grab your immersion blender to blend inside the pot.
Make sure consistency is silky smooth so it can easily be poured
over your enchiladas.

Notes: Have some extra time? Simmer it down even longer to achieve

a richer flavor. Want to dial back the spice level? Use less chipotle.

Slow Cooker Tacos Al Pastor
Al pastor translates to “Shepard style” and was
originally made from shaving crispy pieces of
pork off the spit (yum!). The meat is sweet and
succulent because of adding pineapple, which
both gives it an amazing flavor and helps ten-
derize the meat.

2-3 |b. pork shoulder, chopped into 3-inch
cubes
with extra fat trimmed off
2 tsp. salt, plus more fo taste
1 Tb. vegetable or canola oil
2 chipotle peppers or 3.5 oz chipotles in
adobo sauce
(half of a standard size can)
2 C. fresh diced pineapple (or canned with
juice)
> red onion (rough chop)
2 cloves garlic
2 Th. apple cider vinegar
Va tsp. ancho chili powder
1 tsp. cumin seeds
2 tsp. dried coriander
Juice of 1 lime

Pat pork portions dry and sprinkle gen-
erously with salt. Heat oil in a large skillet
before adding pork in batches. (The goal is
to get a quick browning on most sides, so
its important not to crowd the pan.) Once
all pieces are seared, add them back into the
slow cooker.

Put all other ingredients in the blender,
blend on high undl smooth. Pour blended
sauce over the pork and set to cook on high
for 4-5 hours or low for 7—8 hours.

Once cooked, remove the meat and shred
roughly (leaving large chunks intact). Place
the shredded meat back in the slow cooker
to rehydrate with the juices.

Before serving spread the
meat out on a cookie sheet
with sides, and broil until crispy
browned top edges begin to
appear (4-6 minutes).

Serve in tortillas, over rice, or
ladled over chips for ultimate
nachos. ¢

Alyssa Thayer found her love of food
ar an early age, frolicking around
her mothers organic farm and

eating her weight
in  berries and
snap peas each
summer. She is
a self-proclaimed
urban farm girl,
whose mission is
to bring inspired
ideas to life, pas-
sionate people
together, and good
Jood to every table.

For more great recipes visit
CountylinesMagazine.com

Your loved one, our passion.

Residential living, Personal Care & Memory Care

Caring staff are at the heart of Barclay Friends, engaging with and
providing support for residents with respect and kindness.

Natural light with easy access to gardens are featured along with
music & the arts, horticultural therapy and mindfulness. Secure
memory care gives residents the freedom to live their best life.

A move to Preston means your loved one will always be
connected to the people and places they love.

Join our interest list call 888.579.2859 or visit
https://discover.bf.kendal.org/preston-interest/

@arclay (Zriends

A KENDAL AFFILIATE

SRS A Continuing Care Community

700 N. FRANKLIN STREET « WEST CHESTER, PA 19380 - BF.KENDAL.ORG
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Our sponsors make it possible!

It is through the thoughtfulness and caring of many fine
local businesses and professionals that our visits to new-

WHAT SWITZERLAND DID FOR THE_ LU_XURY WATC__H', '
B&D BUILDERS DOES FOR THE

Choose your favorites from more

than 10,000 exceptional wines and spirits.
Simply visit your local Fine Wine & Good
Spirits Premium Collection store or shop

EQUESTRIAN FACILITY.

comers and other celebrants are made possible.

We have some room in our basket for
a few more sponsors.

You can learn about Welcome Neighbor and our unique
personal promotion service at our web site:

www.welcomeneighbor.us

DBy

BUILDERS

LLC

Request Our Power Point Presentation:

610-358-0580

FINE WINE & GOOD SPIRITS

717.687.0292 | BandDBuilders.com
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