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The historic city has fine dining, good antiques shops,
and lots of enjoyable activities nearby
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During Frederick’s

aris festival, the city’s
sidewalks are filled with
shoppers and artists.
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Six Good Eats

From flavorful barbecue and Maryland crabs to

top-notch dishes by a celeb

e
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The Tasting Room is a pleasant
spot to linger and enjoy the long
wine list.

Blues BBQ Co.

This blue truck, hidden away near auto-
repair shops and a Harley dealership, may
be tiny, but its flavors are big. It’s hard to
choose between two varieties of pulled
pork: the tangy, vinegar-soaked shreds of
smoked shoulder that harken to North Car-
olina or the sweeter Memphis-style meat.
Both are smoked over applewood and mes-
quite and come on a soft bun with a layer
of sweet slaw. Meltingly tender brisket is
just as good. Don’t miss the scallion-flecked
hushpuppies, fried to a coppery brown and
served with cinnamon honey butter.

5800 Urbana Pike; 240-674-5805. En-
trées $6.50 to $22.

Ann Limpert (alimpert@washingtonian.com)
and Kate Nerenbery (knerenberg@washingto-
nian.com) write about food and wine.
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May’s Restaurant
Like any good Maryland town, Frederick has
its seafood den where local loyalists come for
steamed hard-shell crabs in summer—and
this well-worn restaurant is it. Round out
a pile of crabs with thin sweet-potato fries,
oversize onion rings, or vinegary coleslaw.
Meanwhile, take in the wacky decor: cutouts
of Elvis and Marilyn above the salad-bar and
more oyster cans than we’ve ever seen.
5640 Urbana Pike; 301-662-4233. En-
trées $8.99 to $28.99.

Proof Artisan Bakery

& Barista

With exposed brick and cafe tables, this
laid-back bakery is just as good for breakfast
and lunch as it is for chocolate-chip cookies
and takeaway baguettes. In the morning,
fluffy, not-too-sugary cinnamon buns steal

the show. At lunch, go for the chicken
salad, accented with balsamic vinegar and
pistachios, or the over-piled Italian cold-cut
sub. Alongside the muffins and pies are
lovely desserts—mousse-filled bombes,
chocolate pyramids—that look as though
they came from a restaurant kitchen.

12 E. Patrick St.; 301-668-2303. Sand-
wiches $5.50 to $9.95.

The Tasting Room

With vodka infusions, whimsical cocktails,
and 40 wines by the glass, this wine bar

is a go-to place for a drink. But it’s just as
good for eating. Chef Michael Tauraso’s
ambitious menu is a mix of classics (creamy
crab dip), easy-to-like comfort food (a
blue-cheesy Buffalo-chicken sandwich),
and more-eclectic dishes (chili-oil-slicked
calamari salad). Service is crisp, and the

uewea suy) Aq ydeibojoyd




Photograph by Stacy Zarin-Goldberg

devotion to detail extends from the fresh
lemonade to the bread basket, served with a
round of butter dusted with paprika.

101 N. Market St.; 240-379-7772. En-
trées $26 to $38.

That Cuban Place Café
Owned by a Miami-born Cuban, this is the
type of place everyone wishes were around
the corner—a cheap takeout, bright with
orange and blue accents, where Caribbean
music wails from the speakers and food is
available all day. Morning means egg-and-
ham sandwiches and chorizo; lunch and
dinner options include ar7oz con pollo (rice
with chicken) and istec al palomilla (top-
round steak marinated in orange juice).

300 N. Market St.; 301-760-7776. En-
trées $8.50 to $13.50.

Volt

Even before chef/partner Bryan Voltaggio
was a runner-up in the 7op Chef competi-
tion, customers flocked to his white-walled
dining room for some of the best cooking
in Maryland. His fusion of rustic ingredi-
ents with modern technique is on display
in such dishes as dehydrated beets with
goat-cheese mousse, butter-poached lobster
with coconut, and a surprising chocolate /
peanut-butter dessert with cilantro pud-
ding. For those who love a culinary show,
book a seat at Table 21, where up to eight
customers sit in the kitchen and watch Vol-
taggio and his staff cook 21 mini-courses.
The Sunday brunch is also terrific.

228 N. Market St.; 301-696-8658. En-
trées $26 to $38.

One of the reasons to visit Volt on a Sunday
morning? The overflowing bread basket.

Discover

Villages of Urbana

Natelli Communities, the leading residential developer in the Mid-Atlantic
Region continues its award-winning reputation at the Villages of Urbana.
Located in southern Frederick County, just minutes over the Montgomery County
ling, Villages of Urbana offers a small town atmosphere with a modern mix of

amenities and homes in an environment steeped in historic roots.

Community in Maryland

Main Street Homes
SINGLE-FAMILY HOMES
Upper $300’s - 301-831-8066
TOWNHOMES

Low $300's - 301-831-8066
MHBR No. 738

NVHomes

SINGLE-FAMILY HOMES
Mid $400’s - 301-874-4691
TOWNHOMES

Upper $200's - 301-874-6043
MHBR No. 56

Ryan Homes
SINGLE-FAMILY HOMES

From the $370's - 301-668-2007
TOWNHOMES

From the $260's - 301-874-6797
TOWNHOME CONDOMINIUMS
Low $200's - 301-874-0734
MHBR No. 56

Parkwood Homes

SINGLE-FAMILY HOMES
Upper $300's - 301-831-7743
MHBR No. 431

* Community Centers % Pools & Tennis Courts
* New Giant® Food % New Schools
* Hiking & Biking Trails % New State-of-the-Art Library

* Market District with Shops and Eateries

Developed by Natelli Communities * villagesofurbana.com
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Frederick Shopping

I BY KATIE KNOROVSKY |

Stylish and Fun

16 good stores for antiques,
vintage clothes, and more

Antiques and Home Decor
Emporium Antiques
The word “emporium” is not an overstate-
ment—this megastore showcases goods
from 100-plus dealers in a huge warchouse.
Whether you’re drawn to retro mixing bows,
antique maps, or century-old chandeliers,
you’re bound to find at least a few corners
that captivate.

112 E. Patrick St.; 301-662-7099.

Evangeline— A Touch of France
Step into one of van Gogh’s Provengal
paintings at this shop. The turquoise, yel-
low, and orange walls paint a sunny tableau
for an array of finds imported from South-
ern France, including linens, table runners,
soaps, beautiful photo landscapes, and
hand-painted ceramics.
115 E. Patrick St.; 301-624-5500.

Great Stuff by Paul
Looking to round out your collection of Chi-
nese puppets? Or maybe your boho-vintage
home begs for a bamboo birdcage. What-
ever your whimsy, this pair of warehouse-like
shops lures interior designers from across the
region to an eclectic assortment of stuff, from
mounds of discarded tubs and English water-
ing cans to ornate Shanghai urns and bistro
tables.

257 E. Sixth St., 301-631-5340; 10 N.
Carroll St., 301-631-0004.

The Little Pottery Shop

On the castern edge of downtown, this
quaint brick shop has two levels lined with
hand-thrown pottery by 120 artists, includ-
ing owner Tameria Martinez. Styles span

Washington writer Katie Knorovsky can be
reached at katie.knorovsky@gmail.com.
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The quirky, eclectic items at Great Stuff by Paul
attract interior designers.

from country to contemporary, earth tones
to bold hues, and everyday cereal bowls to
display pieces destined for the mantel. You
can also find locally forged iron, wildlife
sculpture, hand-blown glass, beaded jewelry,
and more.

117 N. East St.; 301-620-7501.
The Muse
Proving that handmade can also be haute,
owner Whitney Bingham hand-plucks one-
of-a-kind arts, crafts, and wearable accesso-
ries—most made locally. The colorful and
often-changing inventory ranges from deli-
cately hand-painted ballet flats to vibrant ce-
ramic bowls and mugs.

19 N. Market St.; 301-663-3632

Clothing and Accessories
Chic to Chic

You’ll leave Chic to Chic smiling ear to ear,

thanks to the secondhand designer clothes
at seriously reduced prices. On the surface,
the bright and welcoming shop could be
your average small-town consignment
store—with a downtown aesthetic—but a
closer look reveals racks of couture clothing
and handbags, from Gucci and Louis Vuit-
ton to Betsey Johnson and Marc Jacobs.
30 E. Patrick St.; 301-620-8889.

Tiara Day

When you step inside this adorable bou-
tique (tag line: “Where girlfriends shop”),
don’t be surprised if you flash back to your
grandma’s house—that is, if Granny was a
glam Parisian with impeccable taste. Re-
cently transplanted from Kensington, the
shop displays a well-curated mélange of
rhinestone-encrusted brooches, antique
corsets, sheer negligees, flowy dresses, and
beaded clutches. Goods are vintage and
vintage-inspired.

153 N. Market St.; 301-694- 4911.

Velvet Lounge

Bold crimson and black-and-white damask
walls strike a hip note at this 12-year-old
boutique. Mod Lucite chandeliers illuminate
skater-chic garb by Volcom, flowy frocks by
Free People, and trendy jewelry from Tarina
Tarantino. Frederick fashionistas also head
here for designer denim from brands such as
Citizens of Humanity and Hudson Denim.

203 N. Market St.; 301-695-5700.

Venus on the Half Shell

Guys and gals born in the wrong era head to
this vintage shop for throwback fashion, from
skinny ties and leather motorcycle jackets to
silk Chinese dresses and floral tablecloths.
The selection is wide and the style spot-on.
The owner finds shoes that fit today’s larger
feet, including worn-in cowboy boots for
men. There’s also furniture, suitcases, jew-
elry, and other accessories.

101 E. Patrick St.; 301-662-6213.
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