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Upcoming Events:

Grief Seminar Located in Glyndon,
October 2016 Maryland, Sagamore Farm ha
a rich history connected with
Inside this iss [Ij'hor_oughbred racing. Found-
ed’in 1925 by Issac Emerson,

the inventor of Brom&eltzer,

Grief Seminar 2 the farm was bequeathed to
Alfred G. Vanderbilt, Jr. for his
Summer Craft 5 21st birthday in 1933 by his Vanderbilt sold the

mother Margaret, who was  farm to developer James
Emer sonds dau(Wardin1986.In 2007
Recipe 2 Maryland native Kevin

Under Vander ’
ance the farm was internation Plank, CEO and founder ¢ A
Under Armour, purchased§ 4

Bromo Seltzer Towel 3 ally recognized as a premier he f o
training and breeding facility ':len?grnawria'ir?zgggfo
J 10,5
Food Drive 3 for the next half century. The

The facilities are located in
|

the heart of Maryland Hord

Queen of England herself kep
a broodmare on the property

We Can Help 3 during its heyday. As a mem- CoUntry-
ber of New Yo Tiger Walk became th
Inspiration 4 Vanderbilt family, Alfred first Preakness Stakes ent__

would become theownerandu nd e r Kevin

president of lownershipinMay2012. e &
Pimlico Race Course.

Of Speci a

9 Sagamore Farm
9 Bromo Seltzer To

9 Comfort Food Reci The fastest recorded Because hors Horses can sleep both

sprinting speed of a horse wa: on the side of their head they lying down and standing up.
1 Potato, Eggs and 55 mph. are capable of seeing nearly

X Horses have the largest
Coffee Beans Horses drink at least 25 360 degrees at one time. eyes of any land mammal.
gallons of water a day. You can tell if a horse is
cold by feeling behind their
ears. If that area is cold, so is
the horse.

Horses like sweet flavors
and will usually reject anything
sour or bitter.
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Losing someone you
love or care deeply
about is very painful.

Rubber Boot Planter

Old Bay Crabcake

Coping with Grief and Loss...

OFinding Life Afwage. Loxsosn@é run from the
Grief Seminar into the wave and let its force come crashing

On Tuesday, June 28, 2016 Eline down behind you.

Funeral Home held it 5§aualsheadhbferftide wisSileh & Mck -
Our guest speaker, from Gilchrist Servicesgift bag to take with thermg

touched on how important it is to grieve =
and how grief is not something that can be  Our next seminar willg
healed in one day, a month or a year. be held in October 2016.
Grief is painful and it takes as long as it
takes. Taking a short cut and trying to
avoid or go around the grieving process

your grief you must go straight through it.
Our speaker described grief as a huge

Summer Craft | de aé

Turn your old rubber boots into take care of them according to the instructions,

pl?)r;tersb but rrl;ake sure r)]/ou choose o?ly hang them on the fence or sit them on a deck or
rubber boots because they are more firm step and enjoy the view.

and keep they top end large open in order to

allow the plants inside to breath and the Choose funny models and vivid colors of
water to get in. So avoid all boots with @ pher hoots because this gives your space char-
Very narrow opening. acter and makes your spa

The next step is to fill the boots with forget to drill some holes in the bottom of the
soil. Purchase some special soil from the boots so they can drain and place some heavy
flower shop because it is specially preparegdcks in the toes and up the shaft to take up
with all kinds of nutrients. Then plant the space and to weigh them down during heavy
seeds or even the plants you want there anéhds.

Comfort Food...OLD BAY Crabcake

Ingredients: Directions:

2 slices white bread, crusts removed and crudix bread, mayonnaise, OLD BAY, parsley,

bled mustard and egg in large bowl until well blended.
2 tablespoons mayonnaise Gently stir in crabmeat. Shape into 4 patties.

2 teaspoons OLD BAY® Seasoning Broil 10 minutes without turning or fry until
Substitutions golden brown on both sides. Sprinkle with addi-

2 teaspoons McCormick® Parsley Flakes  tional OLD BAY, if desired.
1/2 teaspoon prepared yellow mustard

1 egg, beaten

1 pound lump crabmeat
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Bromo Seltzer Tower, Baltimore, MD

The Emerson Bromo North, South, East and West will be powered by gravity with a
Seltzer Tower has been a sides. Installed by the Seth  swinging pendulum, instead of
Baltimore landmark since its Thomas Clock Company, the\ the silent electric motor installed
construction in 1911, it was th are made of translucent white some 40 years ago.
tallest building in Baltimore at glass and feature the letters
the time. This historic B-R-O-M-O SE-L-T-Z-E-R.

structure was njOQeIed after tt The dials, which are bottle,glowing blue and rotating.

Palazzo Vecchio in Florence, illuminated at night with mer- Weighing 2@onsand topped

ltaly. The tower was designec curyvapor lamps, are 24 feet with a crown and on a clear night

by_Joseph Evgns Sperry and diameter, and the minute it could be seen from 20 miles

built by Capta|.n ISAAC and hour hands approximatel awayThe bottle was removed in

Emerson, the inventor of the 12 and 10 feet in length respe 1936 because of structural

headache remedy Bromo tively. The word BROMO concerns.

Seltzer. reads clockwise, and SELT-
The building features four ZER counterclockwise. The

The tower originally had a
51foot BromoSeltzer

The Emerson Brom8eltzer
Tower was placed on

clock faces adorning the clock is undergoing and exten . . L
tower's 15th floor on the sive refurbishing. The clock 22?;;02§;§e9|5ter of Historic
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Food Driveeée. Apr i | 2016e.

THANK YOU for making As in years past, Jeff
our April 2016 a huge success. Eline, owner of Eline Funeral
Home Reisterstown, agreed t
match all donations. The ror
perishable food items along
with a generous donation fror
Eline Funeral Home, were
taken to the Crisis Center by
Jeff Eline and Steve Jenkins.

During the month of April
we encouraged our community
to drop off nonperishable food
items to the Funeral Home and
our community helped us
collect much needed supplies
for the Community Crisis
Center, Reisterstown. We appreciate your

support!

A small part of what was collected.

We Can Help...

Whatever the circumstances of
death, one of your first calls
should be to us.

Arrange the funeral or casket, urn, vault and/or Got a question? We can help
memorial service grave marker with finding the answer.

Arrange burial or crema- 9  Help with Life Insurance
tion service with cemetery ~ Claims

Put your trust in our family
business.

At Eline Funeral Home we are
here to help you:

- " loved or crematory 9  Offer grief support ¢
T ransport your joved one Prepare the obituary direct you to other
to the funeral home
resources

(available 24hours) 1 Obtain Certified Copies of
the Death Certificate

1 Obtain a signed death
certificate from the doctor  Help you to select a



