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BY CHAR COWIN

Colorado… one of our favorite places. But when I
tell people we are going to Colorado on our summer
vacation, the usual response is, “Colorado in the sum-
mertime? I thought Colorado was just for skiing.”
Well, they couldn’t be more wrong. The mountains,
clear blue sky, no humidity… and the golf, fishing,
hiking, horseback riding, not
to mention great restaurants,
well we could spend every
summer in Colorado. 

This summer we decided to
visit southwest Colorado and a
place we’d heard a lot about by
never had a chance to visit…
Telluride. Located about 70
miles south of Montrose in the
San Juan Mountains, Telluride
is a jewel. Nestled into a
glacially carved box canyon at
an elevation of almost 9,000 feet Telluride is a National
Historic Landmark District dominated by Victorian ar-
chitecture and the remnants of its mining past.

But before we get ahead of ourselves, and begin ex-
ploring the town and its surroundings, let me tell you
about our first glimpse of Telluride. We stayed in
Mountain Village by the ski slopes. And how do you
get to town? By gondola, of course! So up we went (I
should tell you that Keith is a bit afraid of heights and

that gondola ride was not his favorite choice for get-
ting into town!). Well the going up wasn’t too bad but
getting to the top of the mountain was only the be-
ginning. You know the saying, “what goes up must
come down,” well when the gondola reached the top
of the mountain it then begins a steep and rapid de-
scent down the other side of the mountain into Tel-
luride. Oh, but what a view! Seeing the town

snuggled between those towering peaks
is breathtaking.  

Our first thought was, why would
you build a town in such a seemingly re-
mote area? Gold, silver, and copper! Tel-
luride’s earliest settlers were probably the
Ute Indians; they were followed by
Spanish prospectors, and then came the
gold rush. Miners flocked to Telluride,
and the town grew and prospered. By
the 1960s with the gold rush long gone,
the town was virtually a ghost town. But
in the 1970s a few enterprising locals de-

cided that winter recreation, especially skiing, would
draw new people to Telluride and the town was re-
born.

As we walked around town, we could clearly visu-
alize Telluride’s mining past... the Victorian homes,
the brick buildings, like the New Sheridan Hotel &
Opera House, the elaborate facades of the Main Street
shops, the eateries and saloons. We did some shopping
and had dinner at Rustico, a great Italian Ristorante,

where we sat outdoors and enjoyed a glass of wine
with our wonderful meal, talked about our first day in
Telluride and what to do next.

Next was golf. If you want to really enjoy the
mountain scenery, find a golf course. And, in the
mountains, the ball goes further! Telluride Ski & Golf
Club is a fun but challenging course and on that day I
emphasize the challenging part since the scores weren’t
the greatest. The second round, a few days later, was
more fun and the scores were better too.

And then there is fly-fishing. The San Miguel river
runs right through Telluride. There are several fly
shops in town and after getting a little advice we were
ready. The San Miguel is a beautiful river, easy to fish,
and yes, Keith did catch some beautiful trout (He re-
leased them, of course). What a way to spend a day!

We could easily spend a week or more in the Tel-
luride area… hiking the San Juans, taking a backcoun-
try Jeep tour, mountain biking, soaking in a hot
spring, attending a summer art, wine, or blues festi-
val—well, we couldn’t begin to do it all but that just
means we’ll be back!
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Our other reason for vacationing in Col-
orado this summer was an invitation to visit
The Cornerstone Club. Just south of Mon-
trose, Colorado and about an hour north of
Telluride, Cornerstone is a 6,000 acre master-
planned resort community. And what a prop-
erty it is. From golf, miles of hiking and
horseback riding trails, to views that go on for-
ever, Cornerstone is impressive.

We arrived at Cornerstone, where we
were met by our host, Scot Jones. After in-
troducing us to several members of their
friendly staff, we were shown to our “cabin”
to freshen up. Did I say cabin?! More like a
luxury Colorado style home. The cabins are
available to owners and their guests, many
of whom have purchased land but have not
built their own homes yet.

After unpacking we met Scot for a delicious
lunch in the beautiful new clubhouse and
learned more about this spectacular property.
Then we were off to take a tour. Situated next
to the Uncompahgre National Forest with
views of the Cimarron and Sneffels ranges and
the San Juan Mountains, 6,000 acres is a lot of
ground. We drove cross-country through
groves of Aspen and open sagebrush country,
and saw wildlife galore. Within min-
utes we spotted several large mule deer
and a flock of wild turkeys. And, al-
though we didn’t see any, the area is
also home to bear, mountain lion, elk,
and more.

Of course, in addition to seeing the
property and homesites, we were really
here for the golf. Cornerstone is home
to a new Greg Norman designed golf
course ranked by Golfweek as The Best
New Course in Colorado and the #2
Best Course in the U.S. Greg Norman
calls it, “By far the best mountain golf
course in the world.” You can see why
we were anxious to play. Keith and I
joined Scot and our caddy, Manny
(he’s the best!) on a beautiful Colorado morning to
play, what we agree is a fabulous mountain golf
course—spectacular views, challenging golf holes,
great company—we loved every minute of it!

Fly-fishing on the Uncompahgre! The next
morning we drove down the road a bit to Centen-
nial Ranch on the Uncompahgre River. Centennial
Ranch offers one-mile of private river frontage to
Cornerstone members. The Uncompahgre is one
of the best fly-fishing rivers in the West. After
meeting our guide, Michael, and going through
some basics we were fishing. Michael is a great
guide; he really enjoys educating his students on
which flies to use, characteristics of the river, where
the trout hang out, and the best cast to make for

each situation. And, he’s really happy when you fi-
nally catch one. And I did! A pretty little brown
trout. I kept him long enough for a photo and
then put him back in his river home.

We had a great time at Cornerstone and wish we
had more time to spend there and maybe someday
we might be able to own a piece of it.

Visit our website at www.womensjournalmd.com
for more photos of our Colorado vacation.

For more information on Cornerstone, contact
Scot Jones at 877-855-7273 or visit online at
www.cornerstonecolorado.com.
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CornerstoneColorado—WelcomeHomesteaders!

Opposite page clockwise: First view of Telluride from
gondola, fishing on the SanMiguel and the Telluride
gondola.

This page clockwise: Hole 12 of the Greg Norman golf
course (©Cornerstone Colorado), fishing on the
Uncompahgre and Cornerstone firepit and pond.



october  I  november 200924  I  www.womensjournalmd.com

BY AIMEE ZUCCARINI

Olive Kitteridge 
by Elizabeth Strout

High and mighty Olive Kitteridge
of Crosby, Maine is the one neighbor
you go out of your way to avoid at all
cost—even hiding in the cat food aisle
of the local Puffin Stop, (when you
don’t even own a cat), until the outrageously intrusive
Olive—carnivore of the weak, spineless, dumb and
shallow, thunders past to harangue someone else.

In Olive Kitteridge, Elizabeth Strout’s elegant novel
in thirteen stories that span 30 years, retired school-
teacher Olive is at once contentious, vengeful and
wildly emotional. But she is also courageous, funny, an
astute savior of broken hearts, and in each tale she fig-
ures proportionately into the troubled lives around her.

Especially rending is the tale of a former student
who has returned to Crosby for the sole purpose of
taking his life and extinguishing such a palpable grief,
readers will find themselves, (thanks to Strout’s amaz-
ing craft), helplessly inconsolable, until the bizarre
moment that the intuitive Olive blazes onto the scene.

In the final story, widowed and at the tail
end of middle-age, Olive
finds herself grudgingly
helping a neighbor she
cannot abide—an arro-
gant man wealthy enough
to own a third of Maine—
but not a Mainer in the
least. 

Olive Kitteridge is not
unlike its rugged, mid-coast
Maine setting; interrupted
when you least expect it by
wind, wave, solitary pitch pines and wild roses. And
readers will recognize that life is like that too. 

Enemy Women 
by Paulette Jiles

Tart-tongued, sassy and smart, eighteen-year-old
Adair Colley may take no prisoners when it comes to
dealing with fools and Yankees, but the brutal Union
Militia certainly does—that is after executing, raping,
and beheading, countless Missouri civilians including
women and children—often for nothing more than
sending cookies and warm socks in “care boxes” to
their Confederate sons.

When, following the savage beating of her father,
Adair questions the statutes of martial law, she is ban-
ished to an infamous federal detention center in St.
Louis for enemy women. There, conflicted Union
Major, William Neumann, demands her written con-
fession as a Confederate spy. Adair, who would rather

die of the consumption already seeping into
her lungs, than confess, chooses instead to
write a fable of her short happy life before
General William T. Sherman’s implementa-
tion of “total war” and devastation upon in-
nocent Missouri citizens. Soon, Neumann is
enchanted beyond reason with the provoking,
back talking country girl, and orchestrates her
escape.

And still this is only half of poet-historian
Paulette Jiles’ absorbing Civil
War narrative! The adrenalin-
pumping rest—Adair’s harrow-
ing recovery of her beloved
gelding, Whiskey, her intrepid
journey homeward through
war-devastated valleys, and
Neumann’s parallel quest to
find her despite his own at-
tempt at escape (in this case
the surgeon’s saw from a po-
tentially gangrenous bullet
wound), all converge like a
thousand violins playing at once. 

Jiles writes with grit, gumption, and at times star-
tling humor and illuminating for readers some shock-
ing truths about the Civil War.

The Road Home  
by Rose Tremain

Novelist Rose Tremain stays faithful to real life in her
flesh and blood creation of forty-three year old Lev, an
Eastern European dreamer and widower with a young
daughter, a hopelessly superstitious mother and an irre-
pressible pal named Rudi whose voracious but miscon-
strued appetite for everything “West” has him selling, in
one very funny scene, the coat off his back and seven
bottles of vodka for an ancient sky-blue ‘Tchevi’
Phoenix with some serious transmission issues.

Lev though is more pragmatic, especially since the
saw mill at Baryn closed down. When he goes off to
London in search of work, he schools himself to expect
little and yet, what he finds, shocks him. Here are the
harried, often insensitive, and from the viewpoint of
someone coming from a land of nothing, grossly self-in-
dulgent men and women of Rudi’s fanciful west—and
none, Lev discovers to his dismay look at all like his
frame of reference; the actor, Sir Alec Guinness. 

Disoriented, bereft, and soon on the brink of collapse,
Lev finds himself in a men’s washroom sobbing as the
memory of his dead wife comes to him unbidden.

“Why master feelings that, in this unreal world
he’d just entered, felt real and true?” 

Tremain asks this question as Lev endures both
emotional compromise and the struggle to keep a toe-
hold on dignity—the plight of all immigrants.

When he finally lands a
job as dishwasher in an up-
scale restaurant, his luck
seems to be turning. Fasci-
nated with the fast and furi-
ous kitchen drama
surrounding him, Lev begins
to realize a way out of his
frustrating existence—but
not until he is willing to let go of palpable memo-
ries—a challenge he meets with the help of other “im-
migrants”: Christy, his off-beat Irish landlord, “the
good Moslem” and kabob seller, Ahmed, and Ruby, a
senior “living well beyond her shelf life”, who recog-
nizes in Lev a man who deserves to dream.

Readers will agree, treasuring all of Tremain’s char-
acters. But Lev they will cheer for!

And a final few words about two local authors:

Receive Me Falling  
by Erika Robuck

A brave and suspenseful ghost story, Receive Me
Falling is set in the past and present on what was once an
old slave-supported sugar cane plantation in the
Caribbean. There, where the lush scent of bougainvillea
and the whisper of miscegenation still permeate, grieving
descendant Meghan Owen is about to come face to face
with demons from her own sordid past. For readers who
were intrigued by The House At Riverton and The
Thirteenth Tale, this debut novel promises both a keenly
researched plot and an intensely curious heroine’s quest
to clear the skeletons from the family closet.

Identity Crisis  
by Debbi Mack

Of suspense, Alfred Hitchcock once said, “There is
no terror in the bang, only in the anticipation of it.”
Author Debbi Mack nails that statement in this
tightly written tale about a flawed Maryland attorney,
‘Sam’ McRae, and her relentless search for a killer
when the domestic abuse case she has been handling
kicks itself up a notch: The accused is found dead and
his wife has taken off. Not good. Add to that the FBI,
the Mob, identity theft, and a vulnerable main charac-
ter involved with a married prosecutor and you have a
darn good page-turner. Debbi Mack crafts a taut nar-
rative with crackling dialogue. 

Aimee Zuccarini is an Adult Information Special-
ist/Instructor at the East Columbia Branch of the
Howard County Library, and a contributor to their
blog, “Highly Recommended.” She is also the au-
thor of more than a dozen books for children,
under the pen name Amy Littlesugar and is cur-
rently working on her first young adult novel set
during the Summer of Love. She lives on a lake in
Columbia with her yellow lab, Rosie.

What Do I Read Next?
book reviews



www.womensjournalmd.com  I  25october  I  november 2009

wine & dine

By Amber Drenner, General Manager

Azul 17 Mexican Cuisine & Tequila Lounge
brilliantly personifies the restaurant-lounge concept
with its sophisticated offerings and modern design.
The contemporary décor is complete with irides-
cent ocean blue tiles adorning the walls and sleek
white leather lounge seating areas which create a
cool and inviting atmosphere, reminiscent of hot
spots found in South Beach. 

We are very excited about bringing a refreshing
vibe and dining ex-
perience to the area
which we feel will
allow our clients to
relax, enjoy them-
selves and just es-
cape for awhile
without the need to
catch a flight or
travel into the city. 

Of course, this
cosmopolitan
lounge would not
be complete with-
out the sensual
sounds of down-
tempo-midtempo grooves to set the mood. Bring an
open mind as our resident and guest DJ’s provide an
eclectic mix of musical flavors that will move your
mind, body and soul.

Azul 17 specializes in contemporary authentic
Mexican cuisine which essentially means that our
recipes are made from scratch staying true to the au-
thentic flavors of Mexico and our Executive Chef,
Damian Portuguez, prepares dishes using the latest
culinary techniques. We are proud of our vibrant
menu and guarantee that you will find many unique
Mexican dishes at Azul 17 that you will not find at
your garden variety tex-mex restaurant. Our menu in-
cludes a variety of tableside prepared guacamoles,
sushi grade ceviches (citrus marinated seafood cock-
tails) and delectable small plates served family style.
They are complimented by the authentic flavors and
original recipes that Chef Damian learned from his
grandmother in Mexico. Just like you would find in
his grandmother’s kitchen, our empanadas, tamales,
hand-pressed mini tortillas and desserts are made fresh

daily in-house. 
Why Azul 17? “Azul”

in English means “blue”
which is the color of the
Agave plant, the main
source of Tequila and “17”
is the owner’s life-long lucky
number. Azul 17 is the vi-
sion of Owner, Julio Soto, a Cuban American and his
wife, Lily Soto, who is from the tequila region of
Jalisco, Mexico. Their vision has come to life as they

incorporate their appreciation for culture and ex-
ceptional tastes in food, tequila, fine wines, design
and music to create the ultimate dining destina-
tion. As true entrepreneurs this is not their first
business venture; however, it is their first person-
ally owned restaurant. For the past 10 years Julio
and Lily have worked with other Mexican restau-
rants to gain experience and prepare for the open-
ing of their own
restaurant. They have
also owned a country
western apparel store
and still operate Lily’s
Latin Market on
Dobbin Road in Co-
lumbia. Julio and Lily

pride themselves on only
using the freshest ingredi-
ents and quality products. 

You will find the num-
ber “17” throughout our
offerings, starting with
our 17 fresh hand
squeezed margaritas and
international cocktails.
Julio and Lily understand
the importance of quality
and that is why the Azul
17 Traditional Margarita
is guaranteed to be the
best in town using only
premium silver tequila,
fresh hand squeezed lime
juice and organic agave
nectar! We also feature an
eclectic wine list that has
been hand selected by

Owner, Julio, to pair beautifully with our cuisine.
As small business owners they are excited to pro-

vide a new hot spot in their community for dining,
dancing, nightlife and a great ambiance for families
and business professionals alike. The Azul 17 team
of passionate professionals is dedicated to consis-
tently providing our guests with superior service and
a memorable experience that will only leave you
yearning for more! 

Mexican Cuisine our specialty, Tequila Lounge
our distinction. Salud!

Contemporary Mexican Cuisine 
& Tequila Lounge
New Concept in Columbia 

Happy Hour 
4-7 p.m. Monday-Friday



BY JULIE DALTON, RANAZUL SOMMELIER

As a sommelier, I frequently get asked many questions about wine
service, wine and food pairings and wine etiquette that I think are rele-
vant to pass along. Cheers!

How do you know when a wine is faulty?
The most common fault in a wine is a result of TCA (tri-

chloranisole.)  It is estimated that 5 – 10% of wines are
tainted with TCA. It results in a wet cardboard or “musty”

smell. You won’t get sick if you consume a wine tainted with TCA, but
the fruit can be completely overpowered by this wet musty smell. Other
faults include oxidation. This makes a wine smell like sherry or vinegar
and is usually a result of a wine being stored at an improper temperature
or sometimes wine by the glass being opened for too long. Another com-
mon fault is volatile acidity. This is acceptable in some levels, but too much
smells like fingernail polish remover. 

Is it proper to sniff the cork?
A cork will smell like cork. And wine. Sniffing the cork will not tell

you if the wine is faulty. What you want to do with the cork is feel it to
make sure it isn’t dried out, and you want to observe where the mois-

ture level is. If the cork is soaked through, sometimes the wine will taste oxidized
or faulted in some other way. Other times, it is just fine. On another note, do
not be alarmed if there is mildew on the cork. This simply means the wine has
been stored in a humid environment—this is a good thing. Some of the best
wines in the world look to have a science experiment on the cork. It’s not a bad
thing!  Just wipe it off. 

Why shouldn’t I drink my Napa Cabernet with 
everything?

I’m not picking on Napa, it’s just a good example of a big red wine
that is usually high in alcohol. If you drink a high alcohol wine with

spicy (hot) food for example, the heat and spiciness of the dish will be exacerbated.
It will make your mouth go on fire and your meal will be ruined. Drinking a big

heavy oaky tannic alcoholic
red wine with seafood will
make it taste fishy (bad fishy,
not good fishy) and metallic.
Tannin is that structural com-
ponent in red wines that
makes your mouth feel like
Velcro. Tannin is the tooth-
brush, if you will, to cleanse
your palate after you have a
big juicy bite of steak. Enjoy-
ing this kind of wine with
steak ensures that every bite
tastes as good as the first. 

Why don’t you fill the glass all the way?
The sense of smell contributes to 85% of what you taste. At

Ranazul, we have stemware with large bowls so that you can enjoy the
bouquet of the wine. Swirling enhances these aromas. The more you

smell, the more you taste. If we filled the glasses all the way, you would miss so
many of the subtle nuances that are in a glass of wine. Not to mention the mess
you’d make if you attempted to swirl a full glass! Additionally, the temperature
would be affected. The wine stays cooler if you pour a little at a time. Warm wine
tastes like fruity alcohol. NO thanks. 

Can we transfer our bar tab to our table?
Although we will do what you ask, your bartender that diligently

muddled the mint in your mojito and shook your martini to perfec-
tion will not

get his / her tip. 

Can I 
purchase
a bottle of
wine from

your list to take
home?

Unfortunately,
Ranazul does not have
that kind of liquor li-
cense. Other establish-
ments do, but we do
not.  However, if you
purchase a bottle of
wine and are unable to
finish it, you are permit-
ted to take the remain-
der of it home. 
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Bistro Blanc, the innovative restaurant and
wine lounge in Glenelg, features the first Enomatic
self-serve wine bar in Maryland. Bistro Blanc actually
has two of these unique Italian devices, one for reds,
one for whites. The Enomatic gives you the chance to
sample wines by the taste, half glass or full glass at
your own pace, under your own control. 

The Enomatic uses a “credit card” system. You pur-
chase some level of credit, $20, $50 or more, and re-
ceive an electronic card. Insert the card into the
Enomatic and choose whatever wine and level of pour
you want. The price for that pour is deducted from
your card, and you go on your way.

Bistro Blanc is currently featuring some great wines
in its Enomat-
ics. Among
the reds are
Cabernet
Sauvignons
from Duck-
horn and
Chappellet,
along with a
local Black
Ankle Crum-
bling Rock
blend, all vin-
tage 2006.
Among the
great whites is
a Ferrari
Carano Tre
Terre
Chardonnay
from 2006. All
are sure to
please your
palate. Stop by
the Enomatics
and give these
great wines a
taste. 

Bistro Blanc Using Vinturi 
Wine Aerators

Properly aerating a wine, par-
ticularly deep-bodied reds, can
help bring out the bouquet, fla-
vor and finish of a wine. But aer-
ating in a decanter can take an
hour or more. A new gadget, the
Vinturi wine aerator, does the
job in the time it takes to pour a
glass. Bistro Blanc recently began
using the aerators for bottle and
glass pours of red wines. It’s sur-
prising what a little air can do to

influence
the charac-
ter of a
wine. Give
it a try and
see what you
think.

OpenTable and Outdoor Seating
Bistro Blanc recently began using

the OpenTable online reservation
system. This system lets you easily
make reservations at the restaurant
and check for open times. There
are also a growing number of on-
line reviews and comments right on
the site. Check it out at
OpenTable.com and search for
Bistro Blanc among the Baltimore
suburban restaurants. And after
you make a reservation and dine
with us, be sure to let OpenTable
users know what you think by fill-
ing out their quick rating.

Finally, be on the lookout for
Bistro Blanc’s new outdoor seating
area. Come enjoy a pleasant au-
tumn lunch, brunch or evening on
our patio.

Great Wines 
Featured in Enomatic Wine Server

Enomatic Wine Bar.

Vinturi wine aerator.



BY SAMUEL N. ASARE

MBA, CRPC, CMFC

As I consult with clients
and speak at seminars, peo-
ple often ask me to offer
them my one best piece of
advice. I usually try to give
them something that re-
lates to the specific scenar-
ios they are facing. But
what would be the single
piece of advice I could
offer every individual and
family sincerely doing their
best to build a better finan-
cial future?

Contrary to what some
in the financial industry be-
lieve, that what people don’t know can-
not hurt them, I take the completely
opposite view: What people don’t know
about money management can and will
hurt them. In fact, just as in day-to-day
life, what someone does not know about
money could mean the difference be-
tween success and failure.

Ignorance Doesn’t Curtail the Effects
No parent allows their toddler to

touch a hot frying pan or cross the
street by themselves, simply hoping
they won’t get hurt because they don’t
know better. Or imagine yourself going
out into the woods to hike and seeing a
beautiful, woody vine you think looks
amazing. You kneel down to touch it
and take a few photos, rubbing the
leaves as you do. But it turns out your
beautiful plant is really poison ivy. How
is not knowing working for you now? 

After many years helping my clients
plan for secure retirements, I’ve discov-
ered that the majority of retirees experi-
ence, among other things, “retirement
shock” as they realize—when it is usu-
ally far too late—that all their years of
hard work, planning, and investing
were wasted by following financial ad-
vice that really amount to little more
than myth. What’s deadlier still are the
so-called financial advisors who do not

even know they are offering their unsus-
pecting clients these 5 misguided pieces
of advice:

1. The amount of income tax you pay
depends on how much money you make.

2. Paying off your mortgage quickly
is financially savvy.

3. The stock market is the best place
for long-term wealth accumulation.

4. The Roth option is best for tax-
free accumulation and withdrawal.

5. Investments
with the highest re-
turns produce the
most income.

While it’s under-
standable why people
might believe these
statements, the five as-
sertions above are in-
accurate and complete
myths. 

Laser Financial
Group is sponsoring a
presentation that will
dispel these myths and
teach simple truths
you can count on to
build a secure finan-
cial future at a free

workshop to be held Saturday, Novem-
ber 7, in Kensington, Md., at 11:30
a.m. You’ll also discover how to guaran-
tee your principal, lock-in your invest-
ment gains so you do not lose when the
stock market plunges, and access as well
as transfer remaining funds to your
heirs, income-tax free. 

Attendees will receive complimen-
tary copies of our two just-released edu-

cational books, titled 5 Mistakes Your
Financial Advisor Is Making and Don’t
Allow Your IRA/401(k) to Harm Your
Retirement! To reserve your seat, please
call (301) 949-4449 or visit
www.laserFG.com today, as seating is
extremely limited.

What You Don’t Know Matters!
The Most Important Piece of Retirement Planning Advice You’ll Ever Hear:

Samuel is a gifted, highly sought-after
speaker and Senior Financial Strategist
with Laser Financial Group. He holds
an MBA, is a Chartered Retirement
Planning Counselor, and a Chartered
Mutual Funds Counselor. To schedule
your complementary consultation,
sign up to receive his free weekly
columns, or book Samuel to speak to
your group, please call (301) 949-
4449 or visit www.laserFG.com. 

Learn how to:
• Guarantee principal dollars
• Earn competitive returns  • Lock-in gains
• Access your money, tax-free  • Avoid tax on Social Security benefits
• Transfer to heirs, income-tax free
• Successfully manage real estate equity

Are You Ready for Retirement?

Attendees will receive complimentary copies of 2 new books:
5 Mistakes Your Financial Advisor Is Making

Donʼt Allow Your IRA/401(k) to Harm Your Retirement!

Join us on Saturday, November, 7, 2009 at 11:30 a.m. @ M&T Bank Building in Kensington, MD

Seating is limited. Reserve yours today!

301.949.4449 / www.laserFG.com

business & finance
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BY MARGARET H. OLIVER, ESQUIRE, OF

HODES, PESSIN AND KATZ, P.A.

As we live longer, dementia or
some form of cognitive impairment is
more common among the popula-
tion. Additionally, tragic accidents
happen, changing one’s life and those
of their loved ones in the blink of an
eye. Preparing for those times is essen-
tial in today’s world. Executing a
General Power of Attorney, Advanced
Medical Directive, and a Will provide
an opportunity to designate someone to act for you in
the event of your incapacity or death. Your surrogate
decision maker must follow your directives regarding
management of your assets, healthcare decisions, and
disposing of assets upon your death. These three docu-
ments give you control over decisions concerning your
person and property in life and in death. 

A General Power of Attorney (“POA”) is a docu-

ment enabling you to appoint another person to act as
your agent to perform most of the basic financial
transactions of daily life. It confers broad powers to
the attorney-in-fact to do practically anything that you
could do in a business or legal sense. A POA should
also be durable, which means that it remains legally
enforceable in the event of your incapacity. It is rec-
ommended that you renew your POA every three (3)
years to avoid the appointment from becoming
“stale.” A POA enables you to appoint someone to act
for you so that you can continue your day-to-day af-
fairs with a minimum of delay or judicial information
in the event that you are unable to handle your own
affairs for any reason. Without a POA, court interven-
tion through a guardianship may be necessary. A
guardianship requires two doctors’ examinations and

certificates stating that the person is
incapacitated. An attorney will be
appointed to represent the alleged
disabled person, if they do not al-
ready have one. The person seeking
the guardianship will also have an at-
torney. A hearing will be held before
a judge, and, if a guardian is ap-
pointed, he or she will be required to
submit an annual accounting to the
court. This can be a costly and time
consuming process, and the court
may not appoint the same person

you would choose to act in your behalf. 
There has been a lot of discussion lately regarding

consultation for Advanced Medical Directives
(“AMD”) and proposed changes in healthcare in this
county. An AMD provides the person executing that
document with the control over healthcare decisions in
the event he or she becomes incapacitated. Since Octo-
ber 1, 1993, Maryland has allowed persons to appoint
an agent to make healthcare decisions for them if they
are unable to make them for themselves. They may
also specify in advance what treatments or procedures
they want or do not want under certain circumstances.
In addition to appointing a healthcare agent, an AMD
will release authority to your agent to have access to all
medical information in order to make decisions for
you. This complies with the federal HIPAA regulations
to safeguard your healthcare information. 

In your AMD, you can pro-
vide specific healthcare instruc-
tions to your healthcare agent
regarding decisions to be made
in the event that your condi-
tion is incurable or irreversible,
that you are in a persistent veg-
etative state, that you are in the
end stage of a medical condi-
tion, or are suffering from any
other extreme physical disabil-
ity from which there is no rea-
sonable expectation of recovery.
Your decision may be to use all
available means and life sus-
taining measures to prolong
your life, or you may choose to
have life sustaining procedures
withheld or withdrawn under
specific circumstances. This is a
decision that you alone should
be making, and your healthcare
agent and medical personnel
should be following your
wishes. The specific instruc-

tions that you provide in your AMD will relieve those
who might otherwise be conflicted about what care
you would want provided or withheld under specific
circumstances. An AMD can be a blessing in a mo-
ment of crisis as decisions have to be made. Through
the AMD, they have already been made by you!

You should execute these documents before you
become incapacitated. Don’t wait until something
happens. Once you are disabled and unable to com-
municate responsible decisions, you cannot effectively
execute a Power of Attorney, Advance Healthcare Di-
rective or a Will. There are many forms available for
these documents; however, you are advised to consult
with an attorney who can tailor the documents to
meet your family’s needs and beliefs. By executing
these documents, you can avoid the cost, expense and
court intervention into your private matters by way of
a Guardianship.  

Ms. Oliver is a collaborative family law attorney
with the law firm of Hodes, Pessin & Katz, P.A. in
Columbia, Maryland. Ms. Oliver is the current
President of Howard County Collaborative Profes-
sionals, Inc. (HCCP), and regularly hosts free semi-
nars on separation and divorce in HPK’s Columbia
office where she explores the pros and cons of fam-
ily collaborative law among other family law issues.
Check HPK’s website (hpklegal.com) for seminar
dates and times. She can be reached at moliver@hp-
klegal.com by calling her directly at 410-339-5798.  

POAs, Medical Directives and Wills, Oh My!



BY KIRTI PATEL, ATTORNEY AT LAW

The short answer is the indi-
vidual must become a permanent
resident of the U.S...  Current im-
migration laws provide many legal
pathways that foreign nationals
can take in order to become per-
manent residents.  In the U.S., a
permanent resident is a person au-
thorized by law to permanently live, work, study
and freely enter the U.S. without prior approval.
A foreign national achieves permanent resident sta-
tus by following one of many legal pathways af-
forded to him or her under the law. 

The first and most widely used pathway is
through family members.  U.S. Citizens and Law-
ful Permanent Residents can sponsor relatives for
immigration.  Immediate relatives of U.S. citizens
are the highest priority and may be eligible for im-
migration without a long waiting period.  On the
other hand, relatives of permanent residents are
subject to country visa limits and must wait many
years before they may be eligible. 

The second pathway is through an employer.
Employers can sponsor foreign nationals to live and
work in the U.S. if they fall under these categories
priority workers, advanced degree holders, profes-
sionals, skilled workers, and religious workers.

The third pathway is by winning a visa
through a lottery program.  Foreign nationals and
their family members who participate in the Di-
versity Visa lottery program in their home coun-
try may be eligible to immigrate to the U.S.
without a sponsor.  

The fourth pathway is through Asylum and
Refugee Status.  Foreign nationals seeking protec-
tion under the Asylum and Refugee laws of the

U.S. may be eligible to immigrate to
the U.S. without a sponsor upon show-
ing that they are unable to return to
their home country for fear of persecu-
tion.

The fifth pathway is through invest-
ment.  Foreign nationals and their fam-
ily members who invest $1 million in a
new U.S. business and employ at least
ten full-time employees or make a lesser

investment of $500, 000 in a targeted employ-
ment area or Regional Center may be eligible to
immigrate to the U.S. without a sponsor.

The final pathway is immigration through pro-
grams passed by Congress, such as an amnesty pro-
gram where unauthorized foreign nationals may
have the option of becoming permanent residents.

This article represents a general and brief ex-
planation of each category and is not a substitute
for legal advice.  For detailed information, eligibil-
ity requirements, and legal advice for individual
cases it is important to consult with an immigra-
tion attorney. 

Ms. Patel was born in India and immigrated
to the U.S. in the 1970s with her family.  She
knows and understands the immigration
process from personal experience and would
like to make the experience less difficult for
her clients.  She is a member of the American
Immigration Lawyers Association and has
served on its National Citizenship Day Com-
mittee. The practice focuses on Citizenship,
Family, Employment, Spouse and Fiancé
Visas, Investor and Asylum Law.  The firm is
able to provide their legal services in Spanish,
Hindi and Gujarati. 

How Can Individuals Worldwide 
Permanently Work, Live and Study in the U.S.?

3469 Fort Meade Rd., 
Ste. 31, PMB 125

Laurel, Maryland 20724

Office: 301.776.4563
Email: kpatel@kplaw-immigration.com

Website: kplaw-immigration.com

Call on local businesses and area professionals. Open new accounts in

Anne Arundel, Carroll, Frederick, Howard, and Montgomery Counties. Join

our winning team—Training provided. Work your own hours. Straight 

commission. If you enjoy meeting people, you will enjoy this position.

sales professionals wanted

Email resume to 
womensjournal@comcast.net 
or send to:

The Women’s Journal
PO Box 112  
Glenwood, MD 21738

The Women’s Journal is looking for 
sales professionals—men and women.

Law Office of
Kirti Patel, LLC

business & finance
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Michael White, the owner of White
Construction, has worked in the con-
struction industry for 25 years. He
started White Construction 10 years
ago, after renovating a family home in
the early 1990s. As a young man he
liked working with his hands and mar-
veled at luxury home-building. 

YES YOU CAN BUY A HOUSE!!
• Get $8,000 tax credit good until 12/31/2009

• Lowest interest rates available in decades
• Flexible FHA loan – 30/yr fixed available
• Credit score as low as 580 may qualify 

HOMEOWNERS, DON’T LET THE BANK FORECLOSE. IF you
owe more than what your house is worth don’t delay—don’t

let the bank foreclose!! You may qualify for a short-sale,
loan modification, deed in lieu of foreclosure, interest 

reduction, or refinancing.

3720 Farragut Ave. #403
Kensington, MD 20895
Phone: 301-946-7800
Fax: 301-9467801 
www.dcmetrorealty.com

Licensed in MD, DC, VA

For All Your DC Metro Area Real Estate Needs

Hablamos Espanol
Nous Parlons Francais

TONI
240-988-4160

GUITSON
301-943-6532

FARRAH
240-498-2284

MAGDALEN
240-899-3743

home & garden

How About a Fall
Fix-Me-Up? 

BY MICHAEL WHITE

We have all heard of the Spring
Spruce-Up—right? Well, what about
the Fall Fix-Me-Up or the Win-
ter Workout? OK—so
they don’t just roll off the
tongue, but they are what
homeowners should con-
sider to keep their homes
in top shape. 

Everyone calls the contractor in
the spring for a new kitchen or bath,
painting, drywall work—you name it.
Everyone wants to get the home all
spruced up for the upcoming spring or
summer. What many find out, how-
ever, is the springtime is when most
contractors are super busy with an
abundance of jobs. You may have diffi-
culty finding a reliable contractor at
that time. While our “cups runneth
over” in the spring and summer, it is
during the fall and winter that we have

time to do more long-term projects—
such as renovating a basement (or
unique space) or remodeling a kitchen
or bathroom. It’s also the best time for
us to repair walls and paint rooms. 

If you didn’t get around to getting
that bathroom spruced-up during the
spring or summer for the upcoming
holidays—do it now. How are the din-
ing room and guest rooms? Do the
walls need a touch up? Are they
Thanksgiving, Christmas, Hanukkah or
Kwanzaa ready? If not, White Con-

struction, LLC is ready to give you and
your holiday guests the home you want
at a reasonable price. 

Fall and winter is also good time to
get those nagging little things done—
painting, drywall and general repairs

for a reasonable price.   
Get it done now, so by

next spring or summer, you
will be on your way to the
beach, instead of searching

for a contractor. 

Call 202-306-5813

“I lived with my ugly outdated
1970s bathroom for nearly
5 years. I had a vision of
what I wanted and White 
Construction helped me 
create the beautiful 
bathroom I dreamed 
about and deserved.”

—S. Goodloe



BY ROBERT MCALLISTER

CPCU, CIC, CRM

Q. Can I save money on
my homeowners insurance by
reducing the amount of
dwelling coverage I carry? The
market value of my home is
substantially less than what it
was just a few years ago.

This is a good question and one we see fre-
quently these days. In some cases the answer may
be yes, but you need to remember that the RE-
PLACEMENT COST of your home is not in
any way related to the market value of the home.
Your insurance policy must have enough coverage
to respond to damages to your dwelling in the
event of a major catastrophe like fire or hurricane.
The amount of coverage you need depends upon
the cost to repair or rebuild the dwelling. It has
nothing to do with the market value. 

Factors that impact the replacement cost of a
home are square footage of the house, type of
construction, and upgrades. Given surveys that

show that home repair costs, unlike home
re-sale values, continue to increase, the
wise homeowner will take caution before
reducing coverage to save a small amount
of premium dollars.

You should have your agent review
your policy with you to make sure the
dwelling coverage limits are appropriate—
it’s understandable to not want to be over
insured, but it could be disastrous if you
are under insured. Better yet, make sure

you have a GUARANTEED REPLACE-
MENT COST policy, such as that offered by
Erie Insurance. The policy pays the amount nec-
essary to make repairs or replacement, without a
limit restricting your coverage. Insuring your
home in this way guarantees you’ve got the right
amount of coverage.

Remember, when you don’t know insur-
ance, know your insurance agent.

Think Before Reducing Homeowners Insurance
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Bob McAllister is President of McAllister and
Company Insurance LLC. He can be reached
at 410-750-3486 x104 or via
mac@macins.com or www.macins.com.
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Absolutely Clean

Spring Detailed Cleaning Every Time
(No Rotation Cleaning)

Serving All of Carroll County & Surrounding Areas
Locally Owned & Operated

• Affordable Prices (Avg. House $75)
• Green Cleaning Products

• Licensed, Bonded, Insured
• We Do Windows Too

• No Contracts
• Free Estimates

Low Prices!
Gift Certificates Available!

Absolutely Clean 
More Than a Name, 
It’s Our Guarantee!

Talk to a Person, Not a Recording

410-409-8442
www.absolutelycleanllc.net

Our clients say we’re
the best...see the

testimonials on our
website!
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BY VENETIA BOYD, C.I.D

Analyze Your First 
Impressions

It is essential that you
spend as much quiet time as
possible assessing the vari-
ous elements of your room.
Take it slowly. Judge it care-
fully. Take notes. Do not
rely on your memory and ask yourself these questions: 

Does anything jar or seem immediately wrong to
you? If so, what? Does the room have a good atmos-
phere? Seem comfortable? Is it a room you’d like to
spend time in? If not, why not? Is the lighting working
well? Do you like the colors? The arrangement of fur-
niture? The furniture itself? What about the scale?
And the style? Does it seem to fit with the general am-
bience of the house? What about the window treat-
ments? Is there much textural contrast in the room?
How much pattern is there? If there are several pat-
terns, do they go well together? Take a hard look at the
flooring. Does it add or subtract from the general look
and feeling of the space? What about the accessories
and the art? Do they give interest and individuality to
the room?  
Assess the Light Factor

The light factor is of primary importance. In look-
ing at your room by day, judge both the quantity and
quality of the light that comes through the window(s).

In a way, the worse the weather the
more realistic your appraisement can
be, although it is always a good idea
to judge it in good weather as well.
The kind of light that comes in, as
well as the view out of the window,
should be one of the chief factors in
making decisions about color
schemes and whether they should be
in the warm or cool category. 

Always view your room at differ-
ent times of the day and you can see
exactly what needs doing with the
lighting. Always bear in mind that al-
most all types of rooms need three
different types of artificial light: 

• Ambient or general light 
• Work or task light
• Accent light
All too often, the only light sources initially thought

about are the solitary ceiling light fixture and the odd
lamp, when the ideal is to have a mixture of recessed
downlights and adjustable spots on separate dimmer
switches to provide both ambient light, to see your way
around the room, and accent light, to highlight art,
plants and objects. A well lit room also needs table
lamps, either on dimmer switches, or with three way
bulbs to provide both work light and soft ambient
light, if there is no possibility of recessed ceiling light.
And finally, there should be a mixture of adjustable
spots and wall washers as well as angled floor-based up-

lights to provide accent light. If recessed ceiling lights
are not an option, then you may want to consider ad-
justable floor and floor-based up lights as well as minia-
ture adjustable spots for tables and shelves and the
table lamps.
Assess the Current Color Scheme 

Is it peaceful? Is it stimulating? Does it jar? Or is it
just blah? Does it seem to you that the wall colors are
passable but the accent colors are not? Can there be
partial improvements say to the wall color, or even just
the trim which will make a big difference? Would
adding a border or a chair rail make a difference?
What would it look like with one color above and a
different color below? What about the floor color and
the upholstery? And the accessories: the pillows,
throws, ornaments, plants, flowers, objects, art, books?
Do they look good in the room? Do they need supple-
menting or re-arranging?

Once taking some time to read your room and an-
alyzing how you feel about your space, think about
what you’d like to do to make it look and feel the way
you want. Contacting your local Interior Decorator,
Venetia Boyd, would be a step in the right direction to
assist you with those needs while helping you define
and explore your taste to turn your space into the
WOW you dream of having, and one that is uniquely
tailored to YOU. Call me today, 410-531-6945.

Looking to expand your space? Whether using exist-
ing furnishings or starting from an empty room, call
your local award-winning Décor Designer, Venetia
Boyd, who would love to help you “Love the Space
You’re In”. And don’t forget to dress up those windows
and accessorize. Pulling your entire look together from
the ceiling to the floor is what decorating is all about.
Décor & You is available for every room in your home
as well as for commercial jobs. Contact Venetia today
at 410-531-6945.

How to Read a Room 
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BY DONNA & MARIO GORJON

Does your house connect you to nature?  The con-
nection to nature, as seen from within your home,
may be referred to as the Inside Outside connection.
The soothing sound of water, the verdant color of
trees, the undulating rhythm of plants, and the fra-
grance of seasonal flowers share a special relationship
with your house. A thoughtfully designed landscape
and your house can be merged into a striking harmo-
nious whole.

According to Sarah Susanka, best-selling author of
The Not So Big House, it is best to design the inside
and outside environments of your home together by
arranging windows, doors, decks, terraces and porches
to take advantage of the key features of your landscape.

You can design the surrounding landscape features
of your home to be enjoyed from within, through ex-
isting windows, walkways and doorways. To accom-
plish “composed views”, which take full advantage of
exterior landscape features, such as a fountain, pond,

tree, an urn filled with plants, stand at the doors lead-
ing out of your house, look out your windows, and
think about the views you desire to create.

Consider outdoor spaces as an extension of your
home that can dramatically connect the interior to the
outside environment. The style of your gardens and
landscape should reflect the style and harmony of the
architecture of your house. A close relationship exists
between your house and its landscape, “a physical con-
nection as well as a marriage of style and atmosphere”
that links your house to the outside. For example, a
formally structured garden evokes a mood of classic el-
egance where balance and proportion play an impor-
tant role, while a modern style is characterized by
simplicity and strong geometrical shapes and artifacts.

Be conscious of the style, color, and décor of the in-
side of your home. Include elements of your inside
décor/architecture that will be similar or complimen-
tary to the outside surroundings. Artifacts displayed in-
doors, may link the house to the outside environment.
Consider ways to visually connect from inside your

house to the outside. What vantage points from the in-
side can be claimed for viewing the outdoor landscape?

Professionally designed and installed landscapes
are an extension of your personal taste that adds
thousands of dollars of value to your home and the
entire neighborhood. You will enjoy your new land-
scape but so will your friends, your neighbors, and
your environment. Has your garden been touched
by an Angel?

Donna Gorjon, M.S., E.Ed., CLP Certified Land-
scape Professional is also certified ICPI and SRW. Dr.
Mario Gorjon is a certified Concrete Paver (ICPI)
and Segmental Retaining Wall (SRW) Installer. He is
also a national trainer for concrete paving.

410-772-8302
www.greenangelslandscaping.com

Connection

The
INSIDE OUTSIDE

Come learn more about connecting the inside with the outside 
at our “Wine and That’s Divine” seminar coming this fall. 
Call for details about this exciting seminar.

$500 OFF 
Patio Installation

Expires 12/31/09
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Valid at Scaggsville location only. No offers combined.
Excludes dry cleaning, laundry, alterations, leather and
special services. Limit one coupon per customer, per
day. Services are cash/prepaid at time of drop off. No
photocopies. Valid Oct. 1-31, 2009.

Valid at Scaggsville location only. No offers combined.
Excludes dry cleaning, laundry, household items or spe-
cial services. Limit one coupon per customer, per day.
Services are cash/prepaid at time of drop off. No pho-
tocopies. Expires Nov. 30, 2009.

Valid at Scaggsville location only. No offers combined.
Excludes laundry, leather and special services. Limit
one coupon per customer, per day. Services are
cash/prepaid at time of drop off. No photocopies.
Valid Oct. 1-15, 2009.

Valid at Scaggsville location only. No offers combined.
Excludes dry cleaning, laundry, leather and special
services. Limit one coupon per customer, per day.
Services are cash/prepaid at time of drop off. No pho-
tocopies. Valid Oct. 1-31, 2009.

WITH THIS COUPONWITH THIS COUPON

WITH THIS COUPONWITH THIS COUPON

$14.99

$1.85

INCLUDING DOWN COMFORTERS

WJH7 WJH8

WJH10WJH9

PER GARMENT
When you bring multiples of 

10 garments for dry cleaning!

ANY SIZE Blankets and 
Comforters Cleaned for

$27.99

Leather & Suede
Jackets & Coats

cleaned for

$8.50

ZIPPER 
REPLACEMENTS

starting as low as

Located at the 
intersection of Route 29

and Route 216

Expert Alterations
now offered at extremely competitive rates!

Promote Your Business!
Advertise a new, more effective way–by writing objective, 
informational, and educational articles targeting the
women. Establish yourself as the leading authority 
in your field.

Call or email now to join our growing list of 
contributing advertisers. We offer exclusives.

410-489-0896
womensjournal@comcast.net
www.womensjournalMD.com





Support Local Business and Visit                  These Maryland Establishments

Your Ad Could Be Here!

410.489.0896
womensjournal@comcast.net

***  NOW SEEING PATIENTS IN COLUMBIA ***
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