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The 3rd Annual Chowderfest in Marietta is 
scheduled for Saturday, April 7th, from 11 
a.m. until 3 p.m. Ed Lincoln Jr. and co-owners 
of the Railroad House, Joey Bowden and 
Freddy States, have teamed-up again to 
raise money for the Lancaster County 
SPCA, The Sebastian Foundation, Marietta 
Fire Department, and the Marietta Market. 
Last year’s event sold out with over 350 
attendees through the door and this year 
they have raised the attendance and stakes.

“Last year was such an incredible turnout 
of support from all aspects; we raised nearly four 
thousand dollars in that short time span. We ran out of space 
and some restaurants ran out of their chowder, so this year 
we pushed back the date to utilize the whole property on the 
corner of Front and Perry streets,” stated Mr. Lincoln. 

“It’s very simple to get tickets.” said Joey Bowden. “You can 
either stop by the Railroad House during hours of operation 
and purchase them for $12 each, or log onto Event Brite 
website, search 3rd Annual Chowderfest and get them there. 
There will possibly be tickets the day of the event, but don’t 
count on it. Get them early so you don’t miss out on one of the 
biggest events of the year in Marietta.”

Chowderfest is a competition between restaurants to 
provide the best soup, chowder, or bisque to be sampled and 
judged by 1) the public, 2) a group of select non-competing 
chefs and restauranteurs from out of the area, and 3) by 
representatives of the corporate sponsors for their individual 
awards. Red Roof Inn, Carriage House Construction, and Bemer 
USA are the three corporate sponsors thus far, and will each 

present their own picks at the end of the day. 
The public will receive a ballot card with 

all the competitors’ names and a scale 
of 1-10, 1 being the lowest and 10 the 
highest, the guest will stroll about the 
premises and sample/judge the chowder, 
soup, or bisque. Upon completion, they 
will turn in the ballot card and the tally 
will be added-up. Last year The Railroad 

House and Chef Talon Lewis narrowly 
won the popular vote over the John Wright 

Restaurant, with the Judges’ Pick going to 
McCleary’s and Chef Matt Lasala and The Red Roof 

Inn award going to Nick’s Bistro. This year the Chowderfest 
will have some new blood, but unfortunately a couple from 
last year had prior commitments and could not be involved. 
This year the competitors may include but are not limited to:  

This year’s festivities will fall on National Beaver Day and 
National Beer day. The Railroad House will be featuring some 
great craft beers on special and in honor of beavers everywhere, 
Chef Talon Lewis will be featuring some delectable snacks 

April Chowder Makes Marietta Prouder 
The 3rd Annual Chowderfest

Nick’s Bistro 
Café Capriccio Marietta 
John Wright Restaurant 
The Bull’s Head
McCleary’s Pub
Lancaster Dispensing Co. 
The Railroad House 
The Black Gryphon 
Pig Iron Brewery 

Bube’s Brewery
Springhouse Brewery
The Horse Inn
Marco’s Restaurant
Bron’s Deli
Shank’s Tavern
Stanley’s Trailside Cafe
Sprout Stream  
by Sven’s Café

Continued on next page

Find a four page news 
insert provided by the 
Marietta Borough Office  
in the back of this issue.
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that are wood-fired or inspired that day as well as 
favorite locally-sourced foods.

The competition should be hot, as well as the music 
by the Towson Steele Solution, JC Fetlock, and a few 
guest artists.  Also on hand will be caricature artist 
Louis Welsh from Gettysburg and a silent auction for 
the benefit. Should you have any questions or would 
like to volunteer or donate a silent auction item, please 
contact Ed Lincoln, Jr. at Chowderfest16@gmail.com or 
text or call him at 717-819-6265.

Continued from front page

There is exciting news for the citizens of Marietta 
and surrounding communities! On Saturday, June 30th 
(rain date of July 7th) the popular Marietta fireworks 
will return, bigger and better than ever before!  Over 
the past year, a group of Marietta residents, under the 
leadership of Gary Schatz, has been working to organize 
the funding, fireworks, and a patriotic program that will 
precede the actual fireworks. The fireworks display has 
been ordered and will be launched from the Donegal 
Intermediate School. The display will include an 
opening barrage of variegated shells, a main body of  
3 inch, 4 inch, and 5 inch shells, and a grand finale 
of assorted color, crackling, mine, palms, strobes, tiger 
tail, and salute shells. The program is possible due to 
the donations of many area businesses, organizations 
and individuals, but more funding is needed.  One of 
many ways to contribute is to access the GoFundMe.
com page at “Bring Back Marietta, Pa Fireworks!”  To 
volunteer to assist with the event, contact Gary Schatz 
at 717-653-0216.

Save the Dates
4/6/18 (opens) - The Robber 
Bridegroom at SSC

5/19/18 - Marietta Day

5/28/18 - Memorial Day Parade

6/1/18 (opens) - The Fifth of 
July at SSC

6/2/18 - Spring Pub Crawl

6/30/18 - Fireworks



3

Written by Trisha Ries
Marietta is often a destination during our big town events 

like Marietta Day, the Garden Tour, and the Bicycle Race 
(just to name a few). Our town is filled to the brim on 
holidays and pub crawls as well. During these activities, 
sometimes the pleasure of having guests in our homes can 
become a little overwhelming and stressful. Have your cake 
and eat it, too, by booking a room for your guests at one of 
our beautiful bed and breakfast inns!

Susquehanna Manor, located at 3272 Maytown Road, 
is right across 441 (not far from Herr’s Market), and is the 
perfect destination for all of your guests’ needs. While being 
pet friendly, Susquehanna Manor is also eco-friendly and 
extremely community based. You may even remember them 
being on the Candlelight Tour in 2016. 

The Lavender Patch, located at 190 Longenecker 
Avenue, is as heavenly as the name suggests. Your guests can 
hang out by the outside pool during the summer months, or 
enjoy a walk through the flower and herb garden. Rumor has 
it that their afternoon tea is delightful.

B. F. Hiestand House Bed and Breakfast, located at 
722 East Market Street, is a beautiful Victorian B & B run 
by Pam and Dallas Fritz. Pam and Dallas’s love of baking, 

cooking, and serving others has been their drive for running 
their successful B & B for the last 18 years.  Pam’s favorite 
part of the B & B is the beautiful front porch, that allows 
guests to sit and relax while enjoying a good book or a lovely 
glass of wine.

So, take the stress out of the holidays and let your friends 
and family enjoy even more of what Marietta has to offer. 

“The ornament of a house is the friends who frequent it.”
-Ralph Waldo Emerson

The B & Bs of Marietta
The Comfort of Home, Away From Home
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Written by Jack Ries 

It’s time once again to talk 
about one of my favorite 
topics ever. The last time 
we did this, we discussed 
a brief history of brewing 
and talked with a local 
brewer about the current 
state of micro brewing in the US. This time around, I’d like 
to offer up some information about beer in general, and 
possibly help you, the reader, to expand your beer horizons 
when choosing what you’d like to drink the next time you’re 
enjoying a night out.

First off, let’s go over the basics. Beer is traditionally made 
of just four ingredients. In fact, there’s even a law in Bavaria, 
made in 1516, called “Reinheitsgebot” (or beer purity law, to 
us) that states that beer may only be made with these four 
ingredients; although it’s not really enforced anymore. The 
four ingredients are water, malt, hops, and yeast. Let’s break 
those down, shall we?

I think you know what water is, so we’ll skip that one.

Malt comes from barley. Un-malted grains like wheat, corn, 
rye, and rice are also often used in brewing. To make malt, the 
grain is hydrated, which begins the process of germination. 
In the first stage of germination, the seed begins converting 
water into sugars, which is what the seed would live off 
of until it grows a seedling plant above ground. We want 
those sugars because that’s what gets turned in to alcohol 
during fermentation, so the seed is frozen in this state of 
germination by drying it. Malts lend the bulk of the flavor 
to most beers, as well as the color.  They can be light, dark, 
sweet, bitter, or anything in between.

Next, there’s hops. Hops are a variety of flower that is very 
bitter and aromatic. They are used in beers to add flavor, 
and balance the sweetness of the malts. There are many 
different varieties of hops which can lend flavors and 
aromas ranging from floral, to , to citrus, but all of them 
maintain a varying level of bitterness. 

Finally, there is yeast. The yeast is the smallest 
ingredient, but does the biggest job in beer brewing. Yeast 
will consume the parts of the sugar molecules that they 
need to survive and reproduce. What’s left of the molecule 
is ethanol. That’s the consumable alcohol in all fermented 
alcoholic beverages. As a bonus, the byproduct of the yeast 
consuming the sugars is carbon dioxide, which is how 
naturally carbonated beers get their fizz. Just like malts 
and hops, there are many different types of yeast. They 
will ferment at different temperatures, have a shorter 
or longer fermentation time, and lend subtle or strong 
flavors to the beer.

Now that you have a basic knowledge of what’s in the world’s 
favorite beverage, let’s go over some tasting notes.  Just an 
FYI, I’ll be using the acronym “IBU” in these notes. This is 

short for International 
Bitterness Units. The 
higher the number, the 
more bitter the beer. 
Some bitterness can 
come from malt, some 
can come from hops. 
Keep this in mind 
when you are trying 

different beers, and if you order a sampler, I recommend 
starting with the lower IBU beers, so as not to ruin your 
palate. If you start out with a 70 IBU India Pale Ale, all you’ll 
taste after that is hops.

Please remember that the notes and IBU ratings below 
are generalized. With the level of creativeness that goes 
into modern craft brewing, you can (and will) find beers 
in these styles that don’t match my notes. Also, there are 
many more styles than these, so don’t be afraid to go out 
and try them.

Lager: One of the most popular and diverse beer types. 
Lagers can be pale yellow to deep brown in color, and 
feature a nice malt flavor with a dry, crisp finish. This 
finish comes from the cold temperatures that lager 
yeasts must be kept at during fermentation. 10-40 IBUs

Pilsner: These are usually light and straightforward, 
flavor-wise. A very drinkable beer type, good for 
beginners and occasional beer drinkers. 20-40 IBUs

Red/Amber Ale:  This type of beer is usually a little 
heavier on the malt. They use amber and light malts 
to get a nice, full, yet drinkable, flavor profile. They are 
usually not very hoppy.  20-40 IBUs

Pale Ale: This is the first one on this list where the 
hops are going to be more noticeable, shaping the 
flavor of the beer more so than the malt. They are 
slightly sweet, but usually have a dry and slightly 
bitter finish. 20-50 IBUs

For the Love of
BEER
Part Two

Continued on page 6



6

India Pale Ale (IPA): Arguably the most popular beer 
among craft brewers, this beer is bold and hoppy. The 
flavor of the beer is almost entirely determined by the 
type of hops used. They feature very strong hops flavors 
on both the palate and finish.  30-70 IBUs

Porter/Stout: These are the opposite of IPAs. The flavor 
is completely dependent on the malts in the beer. Many 
times, there aren’t even any hops used in porters or stouts. 
They can still maintain high IBU numbers though, from 
the darker more bitter malts used in making them. They 
will have a very dark brown or black color. 20-90 IBUs

Wheat Beer/Hefeweizen: These are beers that use 
wheat as the main grain. They are traditionally light, 
sweet, flavorful, and unfiltered. This style of beer gets a 
lot of its flavor from the yeast used to ferment it. Many 
hefeweizen yeasts add flavors like black pepper, clove, 
and even banana. 0-20 IBUs

Lambic/Sour/Farmhouse: These are the sour beers. If 
you’re going to try one for the first time, you may need 
to brace yourself. They use long fermentation with 
wild strains of yeast to impart a tart flavor to the beer 
that can range from slightly to extremely sour. They 
are usually not hopped, but often feature natural fruit 
flavoring. 0-5 IBUs

Imperial/Double: This designation can be added 
to any type of beer, but usually IPAs and stouts. This 
denotes that the amount of malt and hops in the recipe 
is doubled. These aren’t always a good choice for the 
casual beer drinker, as they are big in flavor and intensity.

Now that you have a better idea of what you’re drinking (or 
could be drinking), go out and give them a try!  Perry Street 
Cellar (at the Railroad House), McCleary’s, Shank’s Tavern, 
Pig Iron Brewing, and Bully’s Restaurant & Pub are all great 
local bars which feature a large and constant rotation of 
many different craft beers, both in bottles and on draft.

I think that’s all that I have room for in this issue, so until 
next time, sit back, relax, and have a beer.  Cheers!

Continued from page 5
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The Lemondrop Martini
Submitted by Rebeca Shinsky,  
Bully’s Restaurant & Pub, Columbia

1. Chill a large 
   martini glass.

2. Wet the rim with 
   a lemon wedge 
   and dip in sugar.

3. In a cocktail 
   shaker, combine 
   2 oz. Absolut 
   Citron vodka, 
   1 oz. Caravella 
   Limoncello, and 
   fresh lemon 
   juice. 

4. Fill with club 
   soda 

5. Lightly shake and pour in chilled glass.

6. Garnish with lemon wheel.

As with any cocktail, this can be tweaked to reflect 
individual taste.

For the sweet person, you could substitute Sprite 
for the club soda or add simple syrup (Made by 
dissolving sugar in hot water).

For the sour person, add more lemon juice... 
and probably a bit extra vodka as well...

Enjoy!

Ad & Article Submission Deadline  
for the next Marietta Traveler, which will  

come out in late May, is May 1, 2018.

www.mariettarestoration.org

Do you love the historic character and the  
sense of community here in Marietta?
Are you interested in serving your town? 

If so, please consider 
volunteering with  
Marietta Restoration 
Associates. 
For more informa-
tion, please email  
mariettara@gmail.
com, and get  
involved today!

Poem by Birthe Myers

About Cats...
Cats know they’re adorable

Even when deplorable,
Come and go at their pleasure

never bored with too much leisure.
Languid and devoid of cares,

Slide like liquid down the stairs,
Drape themselves with graceful ease

Over chairs and people’s knees.
They dole out love with reservation,

And never heard of obligation,
Take for granted independence,
But expect your full attendance.

Feel no need to curry favor,
Or to thank you for their labor..

Elegant and self-involved
Know full well how much they’re loved.
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Along the River Trail: Bird Watching
Written by David de Vitry 

Springtime in Marietta is one of the best times of the 
year for bird watching. We have front row seats for a great 
migration along our waters. Thousands of neat birds travel 
along the river corridor through this area in spring. You 
can practically find new birds around each day, some rare 
and quite interesting!

Also during the spring, activity of local year-round birds 
picks up. Nest building, courtship, and a fresh, active food 
supply makes sightings a lot easier.

I talked with one local bird watcher, Marvin Stauffer. 
He was kind enough to share his wonderful photos with 
us. He’s taken thousands of photos of birds on the river 
and elsewhere. His equipment: a kayak, a Canon 70D with 
400mm lens, and a bit of patience. Follow him online to see 
more birds through his lens: FaceBook.com/marvin.stauffer

Here are a few of his wonderful photos 
capturing our favorite birds in action.

A Bald Eagle with its talons in a fresh catch. Bald eagles 
now nest along The Lancaster County Northwest River 
Trail. They lay their eggs in February and the babies could 
fledge around mid-June. Favorite food is fish, but they 
also eat snakes, frogs, squirrels, other small mammals and 
other birds.

Eastern Bluebird eating a ripe berry. While their main food 
is insects, they also eat berries and seeds, especially in 
winter. Bluebirds can be seen at bird boxes in Riverfront 
Park. They have deep blue wings with a rusty orange 
throat and breast.  

Great Blue Heron catching an angry snake. Blue Heron’s 
favorite food is small fish, but he also eat snakes, 
amphibians, insects, and small rodents. They spend most 
of their waking life stalking food. Great Blue Herons can 
be seen fishing in the shallow waters of the river all 
along Marietta.



11

Great Horned Owl in 
its nest. Eats mostly 
small mammals but 
also birds, fish, and 
reptiles. They hunt 

mostly at night, but 
maybe if you’re lucky, 

you can see them in 
a nest in a tree.

A rare find, but a beautiful sight: the adult male Hooded 
Merganser. Mergansers are small diving ducks that 
search for food underwater. They are our only duck that 
specializes in eating fish. 

If you’d like to learn more about birdwatching in this area, 
the Lancaster County Bird Club is an excellent resource. 
They have a couple of events in our area this spring.  
They will even supply binoculars if you need them!  

April 7th: Beginner Birders field trip for people 
that would like to experience birding for the first time. 
Highlighting spring migration and scoping the river.  
Meet at the Riverfront Park pavilion at 9 a.m.

To access the park, go north on Rt. 441, turn left onto 
Vinegar Ferry Road, proceed under the railroad bridge 
and around the park to the pavilion. Contact Roger Stoner 
(717) 393-9030 if you have questions or plan to attend. 

May 12th: The Warbler Walk, also highlighting spring 
migration. Meet at Chickies Rock County Park, Breezy View 
Overlook at 7 a.m. 

Visit lancasterbirdclub.org for more information. 

Color versions of these photos are 
available in the online version at 

themariettatraveler.com
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t 717.604.1196    17 West Market Street
fortheloveofdog16@gmail.com  Suite D
www.fortheloveofdogpa.com  Marietta, PA 17547

Donegal Fish and Conservation Association  
Hosting 53rd Annual Spring Outdoor Show & Pork BBQ

The Donegal Fish and Conservation 
Association, in cooperation with the 
Donegal Experiential Education Program, 
will be holding its 53rd Annual Spring 
Outdoor Show and Pork BBQ on Saturday 
March 17th, from 9:00 a.m. to 3:00 p.m. at 
the Maytown Fire Company located at 160 East 
High Street, Maytown.

This is a new location and will feature a larger variety 
of vendors than in recent years. Club member Harvey 
Schademan will again be cooking up the BBQ. Advance 
tickets for the BBQ are being sold for $10, but a limited 
supply of meals and individual sandwiches will be available 
at the show.

Maytown Fire Company will also be holding a gun raffle 
with tickets available at the show.

The show will feature exhibits from area sporting goods 
stores, fly-tyers, rod and tackle makers, kayakers, angling 
guides, trappers, bowyers, conservation groups, and the 
Pennsylvania Fish and Boat Commission.

Throughout the show, there will be seminars on fishing 
for catfish on the Susquehanna River, kayak angling, and fly 
fishing for trout.

All proceeds from the show will go towards 
continuing restoration work on the Donegal 
Creek, supporting the club’s cooperative nursery, 
the annual kid’s fishing derby held later in the 
spring, and two school fly-tying clubs.

For any questions concerning the show, or 
for information on setting up a display, call Brian 

Cunningham at (717) 413-7454, or email: bc.fly.fishing@
hotmail.com.

You can also visit us on the web at donegalfish.com, 
or on Facebook under the group name Donegal Fish and 
Conservation Association.
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Greetings from Marietta Restoration Associates,

When I asked the Traveler team to include a MRA membership form in this edition, I took some time 
and reflected on what the Traveler means to me.

The Traveler has been an amazing communication tool for MRA to communicate with the town, keep 
history alive, and even share our favorite drink recipes. My question is: Do our readers know that the 
Traveler staff is a team of MRA volunteers who work diligently year round on the publication?  
The Traveler is underwritten by MRA at a net loss of $900 per edition, even after advertisements.

The Traveler educates members of the community about MRA events. For example, MRA just 
held its 52nd Candlelight Tour which is also organized by a team of MRA volunteers who work 
enthusiastically to put together one of the most magical days of the year in Marietta. This year 
Marietta hosted 1500 guests into the 8 homes and the beautiful buildings which MRA preserves.  
This year’s tour grossed $24,089 for MRA. This money will be used for the first phase of new 
sidewalk at the Union Meeting House which is costing MRA over $40,000. Not only did MRA profit 
from this extraordinary event, our local businesses had the opportunity to host new guests.

I am a proud “Mariettan” and believe in what our community is doing to keep the Marietta spirit 
alive. I believe in MRA’s dedication to resurrecting the Traveler and mailing it to every resident in the 
17547 and 17550 area codes. So many different segments in our town benefit from the voice of the 
Traveler and we hope that if you have information to share or a story to write you contact the Traveler 
staff. We were proud to find that the survey conducted by ourmarietta.com found the Traveler to be 
Marietta’s number one source of town news.

On behalf of the MRA board, I thank you for being a part of our great community and I ask that you 
and your family consider becoming members of MRA. Your donation will go towards the restoration 
and maintenance of buildings, the publication of the Traveler, and will support all of the individuals 
who dedicate their time to MRA. As a member you will receive an amazing discount card to local 
businesses. Looking forward to warmer weather and seeing everyone out and about in OUR TOWN.

Cheers,
Rebecca Carroll Baltozer
MRA President               See next page for MRA membership form.

An Open Letter from the President of  
Marietta Restoration Associates (MRA)  
to the Readers of the Marietta Traveler
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MRA Friend                      You Decide $
Become a Friend - a donation of your choice  
to our organization that welcomes all and  
strives to promote and preserve.

MRA Individual Membership      $30
Invitation to 2018 MRA recognition event  
& discounts at participating local businesses.

MRA Family Membership     $50
Invitation to 2018 MRA recognition event  
& discounts at participating local businesses.*

MRA Supporter               $150
A pair of complimentary tickets to all 2018 MRA  
fundraising events, Invitation to 2018 MRA recognition 
event & discounts at participating local businesses.*

MRA Sponsor     $500
Four complimentary tickets to all 2018 MRA  
fundraising events, one complimentary hour  
of rental at the Union Meeting House for 2018,  
Invitation to 2018 MRA recognition event  
& discounts at participating local businesses.*

MRA MEMBERSHIP LEVELS BUSINESS MEMBERSHIP LEVELS
MRA Business Membership           $100
Invitation to 2018 recognition events and 
discounts at participating local businesses.

MRA Business Supporter               $500
Four complimentary tickets to all 2018 MRA  
fundraising events, one complimentary hour of  
rental at the Union Meeting House for 2018,  
Invitation to 2018 MRA recognition event,  
discounts at participating local businesses, and  
a half page ad in the Candlelight Tour brochure.

MRA Business Sponsor                 $1000
One complimentary ad in 2018 MRA fundraising  
event brochure, four complimentary tickets to all  
2018 MRA fundraising events, four complimentary 
hours of rental at the Union Meeting House for  
2018, Invitation to 2018 MRA recognition event,  
discounts at participating local businesses, and a  
full page ad in the Candlelight Tour brochure.

* Includes all adult individuals under one household.

Name                                                                                                                                      

Address                                                                                                                                       

City                                                    State              Zip                              

Phone                                                                                                                                     

Email                                                                                                                                      

Checks Payable To: Marietta Restoration Associates, P.O. Box 3, Marietta, PA 17547

Your efforts through 
volunteering and 
donating help to  
sustain MRA buildings  
and projects.

❑ Friend ............................... $_______
❑ Individual .......................... $30
❑ Family ................................ $50
❑ Supporter......................... $150
❑ Sponsor ............................ $500
❑ Business ............................ $100
❑ Business Supporter ......... $500
❑ Business Sponsor ............ $1000

Get involved and help in preserving our 
community. MRA welcomes and appreciates 
the efforts of all.

 Join.  Preserve.  

$ave!

Become a member, renew your membership,  
or gift a membership.

Make a Difference
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