
Breaking News!  
Dinghy Rack Pathway Restoration 

The Annapolis Land-
ing Homeowners As-
sociation (ALHA) re-
cently completed a 
major project on the 
dinghy rack pathway 
at the marina. 
 Neighborhood resi-
dents had long com-
plained about the 
deteriorating state of 
the pathway due to 
storm water erosion 
and other natural 
tidal occurrences. 
 The ALHA Board 
heard those com-
plaints and noted 
additional concerns 
regarding the safety 
and aesthetics of the 
pathway. 

Cimenelli Landscap-
ing was contracted in 
late spring 2018 to 
devise a restoration 

plan that fixed the 
path and solved the 
underlying cause of 
the erosion this past 
week.  Bryan Kemp-
ton, Vice President of 
the AHA Board and 
project lead, ex-
plained that “the 
goal was first to cre-
ate a 20’ berm cov-
ered with a bio-mat 
to redirect the flow 
of water down the 
marina hill from the 
pathway to the tidal 
area to the left.”  He 
further describes the 
effort to install three 
perpendicular bio-
logs across the ex-
isting path and stabi-
lize the entire area 
with Turfstone, blue-
stone gravel and 
wood grindings. 

“Thirty native plants 
were also brought in 
to highlight the exist-
ence of the new 
berm,” says Kemp-
ton. 

So far, community 
feedback is over-
whelmingly positive. 
 “100% improve-
ment!” said one re-
cent kayaker. “It 
looks great… job well 
done,” said another. 
 “This is what serving 
on the ALHA Board is 
all about,” says 
Kempton. 
“Recognizing a way 
to improve our 
shared community 
and wisely using our 
financial resources to 
do so is what it’s all 
about.”              
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Sofia Biondi 

Sofia J. Biondi, daughter of Steve and Marisa, graduated 
magna cum laude from South River High School’s Science 
Technology Engineering and Math (STEM) program on 
June 7.  Sofia participated in the National Honor Society, 
Envirothon, and Model United Nations at South 
River. She also completed a summer internship at Link 
Labs in Annapolis. In the fall, Sofia will attend the Robert 
H. Smith School of Business at the University of Mary-
land, College Park, as a member of Carillon Communities. 

 

 

Craig Koziolek 

Craig Koziolek is graduating from South River High School 
as the Salutatorian of his class earning Summa Cum 
Laude Honors. Craig was active in many organizations in-
cluding National Honors Society, DECA Business Club, In-
teract Rotary Club, and the Math Honor Society.Craig is 
excited to attend Vanderbilt University in Nashville, TN in 
the fall. 

 
 

 

Danny Peterson 

Danny Peterson graduated from South River High School.  
He was a captain of the varsity soccer team  and was a 
student government officer. Danny was also a member of 
the National Honor Society and the National Science 
Honor Society. He will be attending  the University of 
Maryland for Pre-dental. 

 

2018 Graduation Announcements  
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Freedom Poems 

Many of us see him daily in our 
neighborhood and wonder the 
same question “How much does 
that guy run?” The answer is as 
impressive as Benjamin Small-
wood’s education, military ser-
vice and career. Looking fresh 
and polished, wearing pressed 
white slacks and a stylish sum-
mer shirt, you’d never guess 
that just a few hours earlier, he 
ran 9.6 miles with the heat in-
dex close to 100 degrees. Here 
are some highlights from our 

interview with Benjamin. 

Benjamin Smallwood moved to 
Annapolis Landing in 1981. After 
obtaining a bachelor’s degree 
from Fort Valley State Universi-
ty, 4 years in the U.S. Air Force, 
a master’s degree from Purdue 
University, and graduate classes 
at Cornell University, he went to 
work with the USDA where he 
used his knowledge from his de-
grees in soil sciences and agron-
omy. 

Interview with Benjamin Smallwood  
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He retired in 2015 after al-
most 50 years at the USDA. 
He was the National Leader 
in Integrated Pest Manage-
ment for the National Re-
sources Conservation Ser-
vice at USDA. If you ever 
want information on organ-
ic farming, Benjamin will 
have answers. He wrote the 
national policy on IPM and 
the practical application for 
organic systems for NRCS. 

Being a scientists, Benjamin 
likes the word “systems” 
and refers to the body as 
such. He speaks in term like 
“input vs. output”. He 
agrees with Confucius who 
believed that physical fit-
ness goes hand in hand 
with mental fitness. Benja-
min believes that we need 

Freedom at your hands 
Freedom given; 
Dipped in sacrifice 
Freedom woven in the flag 
Held high above our heads 
Freedom 

The fight might have been long 
and hard 
The images very chard 
But you still fought 
With everything you were taught 
My Brave Soldier 
 

Poems by Rebecca Cross 

By Marygay and  
Rebecca Cross  



tering too close to sunset can 
promote fungus growth, espe-
cially on roses. 
 
In case you need to add some 
mulch to your garden, have 
about 1-2 inches. Be careful 
around trees, however: Do not 
make a mound that comes up 
along the tree trunk. Instead, if 
you have a mound, remove 
mulch from the area adjacent to 
the tree to about 5-6 inches 
from the trunk. Then ensure 
that the top of the large surface 

Now that our rainy season 
seems to be ending, water your 
garden 2-3 times a week, either 
in the very early morning 
around sunrise or, better yet, in 
the evening around 6 p.m. and 
finishing an hour before sunset, 
when the sun-baked mulch is 
most open to receiving water, 
which will have the most time to 
absorb into the soil before 
morning. Watering in the sun 
not only is futile because of 
evaporation, but also can burn 
the leaves and grass blades; wa-

Carol Moyer’s Garden Tips 

Interview with Benjamin Smallwood (Continued) 
to use vascular energy in our 
daily lives to live to our full po-
tential. He showed us the bene-
fit he attributes to running by 
standing very quickly and steadi-
ly from a seated position and 
said that most people his age do 
not have the muscle strength 
nor balance to be able to do 
that. 

He started running in high 
school in order to make the bas-
ketball team. Since he wasn’t as 
tall as many, he figured at least 
he could be fast. He did make 

the team and stuck with running 
and racing in college, even 
against such running greats as 
Robert Hayes (of Texas A & M 
and NFL Cowboys fame). 

He attributes his injury-free run-
ning career with his purposeful 
heel-to-toe foot strike, his slight 
forward lean of his head and his 
swinging arms acting like propel-
lers. He doesn’t stretch but does 
daily push-ups and pull-downs 
for strength. When the weather 
is too bad to run outside, he 
does mall walking. 
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To answer the question, “How 
much does that guy run?”, Ben-
jamin referred to his Fitbit, 
which showed a very impressive 
number of 66.5 miles run this 
week. He doesn’t boast about 
this mileage. For Benjamin, it’s 
about blood flow to regenerate 
new tissue, it’s about the intake 
of oxygen so he won’t age so 
quickly, it is about the therapy 
that he gets being out in the 
community. 

Great seeing you out on our 
roads, Benjamin. Keep up the 
good work! 

root is exposed, remove 
excess soil, and reapply 
merely a very thin layer 
(about ¼”) of the mulch if 
desired for appearance. 
This greatly helps the tree 
to breathe and resist fun-
gus, thus extending its life 
  In your mulched areas, 
mainly close to your plants, 
you might notice some 
brightly colored patches. 
usually red, orange, or yel-
low: This is a fungus. To re-
move it cut out the area 
with a trowel and dispose of 
it, or turn it over and cover 
it with mulch to kill it. Do 
not attempt to water it until 
it is eradicated because wa-
ter causes it to disperse as a 
volatile brown powder all 
over your garden. Happy 
Gardening! 



‘New Neighbor on The Block’ Makes Movie: 
New Chefs on the Block 

Dustin Harrison-Atlas and wife, 
Libby Diamond, recently moved 
away from the bustling city of 
DC at the end of 2017, where 
they have settled into suburbia 
life in Annapolis Landing with 
their 2-year-old son Henry and 
most recent addition, 12-week-
old baby boy, River.  Harrison-
Atlas originally hails from New 
England with a deep-rooted 
family history on Maryland’s 
Eastern Shore that dates back 
200 years. He moved to DC in 
2001, attending George Wash-
ington University later receiving 
an undergraduate degree in po-
litical communications. 
 Harrison-Atlas had his first start 
at Discovery Communications 
but left in 2008 to start his own 
production company while sim-
ultaneously earning a master’s 
in fine arts in film and electronic 

media from American Universi-
ty. He grew up with a love of still 
photography that all started at 8 
years old when he got his first 
single-lens reflex (SLR) camera. 
 Dustin goes on to say that his 
uncle was an inspiration and he 
discovered holding a camera 
provided a lot of opportunities. 
Then coupled with the love of 
writing and storytelling, Harri-
son-Atlas started to focus on 
filmmaking. 
 
Dustin’s first film, New Chefs on 
the Block, took three-and-a-half 
years to film with post produc-
tion work lasting a year, then 
landing in theaters for the first 
time at the end of 2016.  I asked 
Dustin how he came up with the 
idea for his movie and he states, 
“I love stories about hard work 
paying off in the face of great 
odds, and the restaurant indus-
try offers that in heaps.” 
 Harrison-Atlas adds he’s no 
foodie but saw a vision of an in-
credible story when his brother-
in-law, Frank Linn, now owner of 
“Frankly…Pizza!” In Kensington, 
Maryland, was going to open up 
a restaurant from the ground up 
with only the mere help of his 
family.  Dustin wanted to com-
pare his brother-in-law to anoth-
er rookie restaurateur in DC, 
which he found from a simple 
Google search. He says, “The 

Page 5 T HE TI E-LI NE  

first thing that popped up was 
the Kickstarter campaign from 
Aaron Silverman and his now 
uber-famous restaurant concept 
‘Rose’s Luxury’.”   
 
Making this movie was no easy 
feat for Harrison-Atlas.  The ob-
stacles of working in crowded 
hot kitchens, being a one-man 
show, and not knowing how the 
ending was going to go, leaving 
the end date a mystery, where 
some of the most challenging 
parts about making the docu-
mentary.  He positively notes, 
“It was also really exciting to be 
filming with some very famous 
chefs and restaurateurs like 
Danny Meyer and the late 
Michel Richard and Washington 
Post food writer Tim Carman. 
They help make the film truly 
special.”  Harrison-Atlas’ only 
regret is not managing the foot-
age after each shoot. It took him 
two months to go through 200+ 
hours of footage before cutting 
the final film to 1 hour and 36 
minutes. 
 
The movie has been a huge suc-
cess to say the least, playing in 
some of the best film festivals in 
the world, including being one 
of 10 “Spotlight Films” at the 
prestigious AFI DOCS and was 
called “The hit of the festival.” 
 The film also won an audience 



Stand Up For What You Want 

Have you noticed the new field 

hockey goal at Reichardt Park, 

adjacent to the lacrosse goals 

and basketball court? If you’re a 

field hockey fan, you can thank 

Sophie Hudiburg, 12, and Caro-

line Kempton, 12, for pitching 

the idea to the Board. The girls 

hatched their plan during an 

afternoon of “boredom” where 

they contemplated the neigh-

borhood’s need for a swimming 

pool, a turf field, and ultimately 

settled on the more reasonable 

request – a field hockey goal. 

The girls knew of many others in 

the neighborhood and adjoining 

neighborhoods that played field 

hockey and wanted to add a 

field hockey element to the mul-

ti-use field at Reichardt Park.  

They hoped to inspire other 

young girls to play and share the 

love of a sport they have both 
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played since Kindergarten. The 

girls admit, they both felt 

“nervous” and a little 

“awkward” to share their idea 

with the Board. However, they 

found the Board to be very sup-

portive which fueled their ex-

citement that “this could actual-

ly happen!” This is unlikely to be 

the last time that you hear from 

these girls. They have big plans 

for the neighborhood. As Sophie 

states, “Stand up for something 

you want. Use your voice to be 

heard.” Their next mission and 

campaign slogan- Push for a 

Pool! 

‘New Neighbor on The Block’ Makes Movie: 
New Chefs on the Block (Continued) 

award for Best Feature Docu-
mentary at the world premiere a 
Cinequest in San Jose in 2017. A 
distribution deal was signed 
with Gravitas Ventures and the 
film can now be seen in over 100 
million homes in North America 
through Fios, Xfinity, iTunes, and 
Amazon.  It can also be bought 
on Blu-ray or DVD. Here is the 
link where you can purchase on 
Amazon. 
https://www.amazon.com/dp/B
079PTH8BR/ref=cm_sw_r_sms_
c_api_iX2oBbEH400KY 
Now Let’s all ‘Save the date’-
October 11 as Harrison-Atlas 
recently found out his film is go-

ing to be the ‘Opening Night 
Film” at the Chesapeake Film 
Festival in Easton.  He says, 
“Being selected as the open-
ing night film is the highest 
honor a film can get at a film 
festival.” As an added bonus 
some of the chefs from the 
film will be there as well as a 
Q&A after the screening.  The 
next big future undertakings 
for Harrison-Atlas are making 
the film into a “New Chefs on 
the Block” series and he’d 
love to do a sports film too. 
When he’s not on set, you can 
find him on his boat-striper 
fishing, golfing or playing out-

side in the yard with his kids. 
 Stop on by and say hello to 
our new neighbor! 

By Mary Stuart Kempton 



Marina Work Party Pictures 
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Note from AL Board President Kevin Burgess 

Dear Homeowners: 
 
We are lucky to live in a community with common areas containing mature trees that provide beauty, 
shade, privacy, and habitat for birds and other beneficial wildlife. But we have a responsibility as com-
munity members to maintain these areas by not dumping yard waste over our back fences, at the edges 
of our parks, or onto common areas adjoining roads. PLEASE DO NOT DUMP YARD WASTE ONTO COM-
MON AREAS. 
 
Piles of dead leaves from our yards create the perfect habitat for deer ticks and mosquitoes. 
Decomposing yard waste can damage fences and harm tree roots by holding moisture. Dry yard waste 
increases fire risk. And of course piles of yard waste are unsightly. 
 
The County picks up yard waste at the curb every Thursday morning. Leaves and grass can be placed in 
paper yard waste bags or in a trash bin marked with an "X," and sticks and brush can be bundled with 
twine (see www.aacounty.org/departments/public-works/waste-management/yard-waste/). If you use 
a landscaping company for yard maintenance, please make sure they are removing yard waste or plac-
ing it at the curb; if family members or friends are helping you with yard maintenance, please make sure 
they are aware of the yard waste disposal rules. 

If we work together, we can ensure the health and beauty of our common areas for years to come. 
 
Thank you! 

http://www.aacounty.org/departments/public-works/waste-management/yard-waste/
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Riva 5K Pictures  
Photos taken by Will Gervase 

Thank you to everyone who contributed to 
the Summer 2018 Tie Line! 


