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Dinner                        
Is Served

Garrett  
Style: Part II

Written by Sara Mullins 
            Photography by Lance C. Bell

Jo Gilman
“Chinese Style Spare Ribs”

Table setting at Hugh Umbel’s. 

A native of England, Jo lived and worked in the area of 
public health in South America before moving to Garrett 
County with her family in 2001. 

Profession: Jo owns and operates Bluebell Farm Alpacas. 
She also works in the area of international development.

Favorite activities: Knitting and spinning (primarily alpaca 
wool), walking her dogs and gardening. 
Favorite season: Fall. “It’s so pretty — the leaves, the colors 
— and it’s cooler.”

What she loves about Garrett County: “It’s so peaceful and 
the people are wonderful.”

Lisa, a native of the Philippines, has enjoyed the Garrett 
County lifestyle for more than 20 years. 

Profession: Real estate broker and owner, with husband 
Michael, of Goodfellow Real Estate Services. They also 
own the Goodfellow Agency in Frostburg, Maryland. 

Favorite activities: “I get around”, Lisa says. During her 
free time, she enjoys travel and golf. 

More cooks, more recipes, more fun! 
Enjoy…

Lisa Goodfellow
“Deep Creek Summer Seafood Hotpot”

Mountain Discoveries sincerely apologizes to Denise Rinker 
for the misprint of her name in the “Dinner is Served” 
article featured in the Spring/Summer 2008 issue.
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Mike and Lisa
Goodfellow

Lisa Mauricci and daughter, Kylie 
“Spicy Noodles”

Doug McClive
“Shrimp Diane”

Charlie & Cherie Ross
“Gyooza”

Doug McClive

Jan Russell
“Vegetarian Lasagna”

Favorite season: Summer and Fall.  

What she loves about Garrett County: “Being able to 
live in a place as natural as this, and have it right at your 
fingertips.”

Attracted by the area’s beauty and way of life, Lisa moved 
from the D.C. area to live near friends and raise her 
two children. She lives near Deep Creek Lake along Rock 
Lodge Road.

Profession: Railey Mountain Lake Vacations and the Suites 
at Silver Tree.

Favorite activities: Gardening, horseback riding, walking 
and reading. She volunteers with the ASPCA, helps local 
charities with fundraising and is a member of the Oakland 
Elks. 

Favorite season: Fall, for the brilliant colors and the quiet. 

What she loves about Garrett County: “I love the outdoors, 
the small-town atmosphere and the sense of community 
where everyone knows everyone.” 

Doug moved to the Deep Creek Lake area in 1974. After 
running McClive’s Restaurant from 1987 to 2001, Doug 
decided to embark on a new career path.

Profession: Real estate agent with Long & Foster Real 
Estate. Doug is president-elect of the Garrett County 
Board of Realtors and is active in the local chapter of the 
Lions Club.

Favorite activities: Golf, reading and cooking. 

Favorite season: Fall.  

What he loves about Garrett County: “The people, the 
quality of life and all of the recreational possibilities.”

Charlie, a native of Garrett County, returned home in 2002 
with more than 20 years experience in government and 
public affairs. Cherie, as a former Main Street Manager 
for Oakland, led efforts to revitalize the town’s economy, 
promote special events and enhance Oakland’s historic 
ambiance. 

Profession: Cherie is Vice-President of Development for 
Community Action of Garrett County, and Charlie is 
President of the Garrett County Chamber of Commerce. 

Favorite activities: Art, music, cooking and gardening.

Favorite season: “They’re all favorites. Each season has its 
own flavor.” 

What they love about Garrett County: “Lots of beauty, the 
mountains, the change of seasons, the small town sense of 
community and how everyone works well together in any 
sector.” 

Jan Russell and Mike Dreisbach moved to Garrett County 
in 1998 to establish the Savage River Lodge, a retreat 
nestled within the 700-acre Savage River Forest. 

Profession: Co-owner and co-operator of the Savage River 
Lodge. A board member of the Garrett County Chamber 
of Commerce, she is active in Habitat for Humanity and 
helps raise funds for county organizations. 

Favorite activities: Hiking, biking, morning yoga, sipping 
wine on the porch or in front of the fireplace.



The 

Recipes
Chinese Style Spare Ribs
Jo Gilman 
 1 strip of baby back ribs
 3 cloves of garlic
 1 inch piece of ginger root
 1½ tablespoons of sugar
 ¾ cup of low sodium soy sauce
 1 tablespoon of honey

Directions:
Chop garlic and ginger finely and sprinkle over ribs in baking 
pan. Sprinkle sugar on top of ribs and gently pour the soy 
sauce over the top. Cover and refrigerate for 2 hours or more, 
basting occasionally.  Heat oven to 375° and place covered 
ribs in oven, baste occasionally for 1½ hours. Turn up oven 
to 400° and allow ribs to brown for about 30 minutes. 
During the last 10 minutes of cooking time drizzle with 
honey. Cut into individual ribs and serve with Jasmine 
white rice and broccoli and mushroom stir fry.

Favorite season: 
“I love all four. The 
distinct seasons are 
very important to 
the Lodge.”

What she loves about 
Garrett County: 
“The wildlife, the 
mountains and the 
wonderful people.”

Debra is a Garrett 
County native who 
left home briefly but 
couldn’t stay away. 
She lives in the Loch 
Lynn area.

Profession: Besides 
working full-time as 
a real estate agent 
with Railey Realty, 
she owns and 
operates Tuscan Sun 
Salon and Petticoat 
Junction, both 
located in the Loch 
Lynn Train Station.

Favorite activities: 
Spending time with 
her brothers and their 
families, knitting 
and reading. 

Favorite season: Fall. “There’s an abundance of color and 
no humidity.”

What she loves about Garrett County: “I’m surrounded by 
people who are good, grounded and polite. It’s neighborly 
and safe here, and a great place to be.” 

A native of Portland, Maine, and self-described “lake person,” 
Suzanne moved to Deep Creek Lake with her husband 
Roger after years of vacationing here. 

Profession: Interior Designer for Roger Sines Construction.

Jan Russell

Suzanne and Roger Sines

Debra Savage
“Baked Icing Cake”

Favorite activities: Traveling, playing tennis, boating on 
the lake, snowmobiling, relaxing on the dock and spending 
time at home with family and friends.

Favorite season: Fall because the foliage reminds her of Maine. 

What she loves about Garrett County: “Great friends, 
wonderful home, small-town atmosphere and a sense of 
having roots.”

Suzanne Sines
“Pollo Alla Cacciatora“  (Chicken, Hunter’s Style)
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Born and raised in Garrett County, Tommy lives near the 
Oakland Country Club. 

Profession: Associate Broker with Garrett Land Sales, PC. 
Holds the county’s oldest real estate license. 

Favorite activities: Supporting his teenaged daughters’ 
soccer and track activities, cooking, volunteering with the 
Firemen’s Oktoberfest during the Autumn Glory Festival. 
Founded local chapter of Whitetails Unlimited. 

Favorite season: Fall, “absolutely.”

What he loves about Garrett County: “The changing 
seasons and quality of life. It’s a good environment to raise 
my daughters.”

In 2003, 
Dorothy left 
Pittsburgh to 
live in Garrett 
County part-
time to open a 
branch of her 
business. A 
year later, she 
became a full-
time resident 
with a home 
by Deep Creek 
Lake. 

Profession: 
Owner and 
operator of the 
Sewickley Spas, 
with branches at 
Wisp Resort, McHenry, Md., Ligonier, Pa. and Sewickley, Pa.

Favorite activities: Gardening, reading, skiing, traveling 
with children, sailing the family’s Flying Scot. Volunteers 
with the Dove Center and participates in Garrett County’s 
Steps to Better Health, MAPP Strategic Health Planning 
for Garrett County, Women Presidents Organization. 

Favorite season: Loves every season.

What she loves about Garrett County: “The beauty and 
serenity. Every morning, when I wake up, I think, ‘What 
did I do in my live to deserve this?’” 

Tommy Thayer and daughter, Lindsey
“Turbo’s Butter Bean Bake” Dorothy and David Tuel

“Creamy Salmon Pasta”

Deep Creek Summer Seafood Hotpot
Lisa Goodfellow

This is a recipe I have shared with several friends who tell me 
how often it has saved their weekends with family and friends. 
It requires only a quick car run to the market, the ingredients 
and a large bottle of crisp white wine to go with it. Run to the 
supermarket and head off to the seafood section…

 Snow Crab Legs (average 2 clusters per person)
 Jumbo Shrimp with Shell On   
 Mussels OR Clams (or BOTH)
 Several Ears of fresh Corn on the Cob   
  (break each ear in halves or thirds)
 Smallest Red Potatoes you can find
 Water

Directions:
Boil the red potatoes in a small pot with salt & pepper to 
taste. Drain and set aside when cooked.

Take the biggest pot you own or better still — a good old 
Crab Steamer Pot (available in WalMart) or a Turkey 
Roaster works great.

LAYER in the pot — Shrimp, Cooked Potatoes, Snow 
Crab Clusters, Mussels and/or Clams and Corn. Salt and 
Pepper optional — I like sea salt — sprinkle over. Add 5 
cups water. Place on burner on high and bring to a boil.  
Serve when shrimp is pink and shellfish pops open.

 • Option:  sauté crushed garlic – you determine  
  amount – in olive oil BEFORE adding layers of  
  seafood, corn and potatoes
 • I serve the “seafood hotpot” right from the cooker 
 • Option:  drawn butter to dip
 • Serve with cole slaw, salad or just cut-up fresh  
  broccoli, carrots, etc. 
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Spicy Noodles
Lisa Mauricci

 16 oz. Spaghetti noodles   
  (cooked and rinsed)
 4 small skinless chicken breast,  
  cooked and sliced (or shrimp,  
  deveined and shelled)
 2 Tbsp. sesame seeds (toasted until
  golden over high heat in a  
  little bit of sesame oil)
 ½ cup chopped peanuts or cashews
 ½ cup chopped spring onion

Sauce:
 ½ cup canola oil
 4 Tbsp. soy sauce (lite or low salt)
 2 tsp. crushed dry red peppers
 6 Tbsp. sesame oil
 6 Tbsp. honey
 1 tsp. salt

Directions:
In a sauce pan over medium heat, mix 
“sauce” ingredients until combined. In 
a large bowl, place the cooked spaghetti 
noodles. Pour sauce over noodles and 
mix. Cover and refrigerate for at least 
4 hours so noodles absorb liquid. Stir 
occasionally.

When ready to serve, combine toasted 
sesame seeds, nuts, spring onions and 
chicken or shrimp and toss well.

Shrimp Diane
Doug McClive

SAUTE over medium heat for about 2 
minutes: 
 6 Tbsp. unsalted Butter 
 ½ C. Scallions, chopped         
 1½ tsp. garlic, minced
 healthy pinch white pepper
 healthy pinch black pepper                   
 1 tsp. basil                                 
 1 tsp. thyme                              
 1 tsp. oregano                          
 ½ Tbsp.Old Bay
 
ADD, stir, and 
cook for about 1 
minute, stirring 
constantly to make 
the roux: 
1½ Tbsp. flour
      
 

ADD, stirring until they firm up a 
little: 
 1 lb. large (21-25) shrimp –
   peeled and deveined 
DEGLAZE pan for about 30 seconds:           
 1 C. dry Marsala wine – stirring  
  all the while, scraping up the  
  brown bits 
ADD: 
 ½ C. seafood stock (made from  
  the shrimp shells possibly)  
  OR low sodium chicken stock
       2 Tbsp. chopped green chiles  
  (canned, Old El Paso type)
       6 oz. sliced fresh mushrooms 
SIMMER and reduce to a medium 
consistency. Add stock if necessary. 
Adjust for salt and pepper. 
Serve over fettuccine, linguine, or 
kluski noodles.
 

Gyooza
Charlie & Cherie Ross

 ½ lb. ground pork
 3-4 large leaves of cabbage
 2-3 Tbsp. soy sauce
 1 bunch green onions
 1 Tbsp. sugar
 1 bunch Chinese chives (garlic  
  chives)
 3 Tbsp. potato flour
 ½ tsp. ground pepper
 1 Tbsp. sesame oil
 4-5 cloves minced garlic
 1 package round (gyooza) wrappers

Directions:
Boil cabbage leaves till tender, drain 
and cool. Boil garlic chives until tender, 
drain and cool.

Remove hard core area of cabbage leaves. 
Squeeze excess water out thoroughly 
and then mince (food processor works 
well). Squeeze excess water from garlic 
chives and mince.

In a large bowl, mix pork, minced 
cabbage and garlic chives, minced green 
onions, soy sauce, sugar, pepper, garlic, 
and sesame oil until well mixed. Add 
potato flour to help bind the mixture.

Have a small dish with water on your 
preparation area. Place small (½-1 tsp.)

amount of mixture in the middle of 
each wrapper. Moisten one half of the 
wrapper edge for sealing purposes. 
Fold over and make five pleats on one 
side as you seal it together. Gently stand 
it and flatten bottom. 

When ready, heat small amount of oil 
in frying pan until hot. Place gyooza 
in pan and cook on high heat until 
bottoms are lightly browned. Turn heat 
down to low, add in enough water to 
barely cover bottom, cover and steam 
about 10 minutes till cooked and upper 
wrapper looks slightly translucent. 
Serve with dishes of soy sauce and soy 
sauce mixed with chili oil for dipping.

Baked Icing Cake
Debra Savage

 3 cups brown sugar
 3/4 cup of softened butter
 4 eggs
 1 cup buttermilk
 1 tsp. baking soda
 2-1/4 cups flour
 1 tsp. vanilla 
Directions:
Cream 2 cups of the brown sugar with 
the butter. Separate eggs yolks and egg 
whites. Mix 4 egg yolks, buttermilk, 
vanilla and flour into the brown sugar 
and butter mixture. Add half the egg 
whites to cake batter then put cake 
mixture into greased and floured 9x13 
cake pan. Fold remaining 1 cup of 
brown sugar into remaining 2 egg 
whites. Top the cake with this brown 
sugar and egg white mixture just as 
you would any cake icing. Then bake 
at 325° for 45 minutes.

continued on page 46



46         m o u n t a i n   d i s c o v e r i e s       

Vegetarian Lasagna
Jan Russell

White Sauce:
 2 Tbsp. butter
 2 Tbsp. flour
 2-3/4 Cup milk
 ½ Tsp. salt
 1/8 Tsp. ground nutmeg

 9 lasagna noodles
 8 oz. mozzarella cheese, shredded
 8 oz. provolone cheese, shredded
 ½ cup grated Parmesan cheese

Vegetables:
 2 Tbsp. olive oil
 1 large onion, finely chopped
 2 large cloves garlic, finely chopped
 1 carrot, finely chopped
 1 large red pepper, finely chopped
 1 lb. zucchini, coarsely chopped
 1 cup sliced mushrooms
 2 cans (28 oz.) tomatoes, drained  
  and chopped (save juice)
 12 oz. tomato paste
 ¼ cup black olives, chopped
 ¼ tsp. salt
 1/8 tsp. pepper
 1 cup packed fresh basil leaves,  
  finely chopped

Directions:
1. Preheat oven to 375°. Lightly grease 
13x9x2 baking dish.

2. Prepare White Sauce:  Melt butter 
in medium saucepan over medium-low 
heat. Whisk in flour until blended.  
Cook, stirring, 3 minutes. Gradually 
add milk, whisking. Add salt. Heat to 
boiling, over medium heat. Reduce 
heat to low. Simmer, whisking often, 
for 30 minutes or until thick. Stir in 
nutmeg. Cover and set aside.

3. Cook noodles following package 
directions. Drain and set aside.

4. Combine mozzarella, provolone and 
¼ cup parmesan cheese in medium 
bowl and set aside.  

5. Prepare vegetables:  Heat 2 tsp. oil 
in large skillet over medium heat. Add 
onion, garlic and carrot. Sauté 3 min-
utes. Remove to bowl. Wipe out skillet. 
Add 2 tsp. oil in same skillet over med-
ium heat. Add red pepper; sauté three 
minutes. Remove to bowl with onion 
mixture. Wipe out skillet. Heat remain-
ing 2 tsp. oil. Add zucchini; sauté five 

minutes. Add mushrooms; sauté three 
minutes. Add all vegetables back into 
skillet.        
Add tomatoes, tomato paste, olives, 
salt and pepper (add reserved juice as 
needed). Bring to boil. Cover. Lower 
heat and simmer 15 minutes. Stir in 
basil.

6. Spread ½ cup of vegetables over 
bottom of greased baking dish. Lay 3 
noodles over. Spread half of remaining
vegetables over noodles. Spread one 
third of white sauce over vegetables.  
Sprinkle with half of cheese mixture.  
Top with 3 noodles. Spread remaining
vegetables over noodles. Top with half 
of remaining white sauce. Sprinkle 
with remaining cheese mixture. Top 
with 3 noodles. Spread remaining white 
sauce. Sprinkle with the remaining 
parmesan cheese.

7. Bake in preheated oven for 30 min-
utes or until golden brown. Let stand 
for at least 10 minutes before cutting.   

Pollo Alla Cacciatora 
(Chicken Hunter’s Style)
Suzanne Sines

The best cacciatore is cooked slowly and 
for a long time, so the longer you simmer 
this the better the flavors blend.

 5 lbs chicken – thighs are best
 1 quart buttermilk
 ¼ cup olive oil
 1 cup flour
 1 cup chopped onions
 1 cup sliced mushrooms
 1 cup julienned carrot
 1 cup julienned green pepper
 1/8 cup minced garlic
 8 cups chopped tomatoes – or  
  2 - 16 oz. canned
 ½ cup tomato paste
 1 cup good marsala wine 
 1 tsp oregano
 1 tsp basil
 1½ tsp salt
 1 tsp fresh ground pepper
 Freshly grated romano cheese

Directions:
Wash and drain the chicken pieces. 
Soak chicken in buttermilk for 1 hour 
in the refrigerator while you chop your 

veggies. Heat oil in a deep skillet that 
you can cook the entire dish in. Drain 
the chicken from the buttermilk. 
Roll in flour and brown each piece on 
all sides to a golden brown. Transfer 
chicken to sheet pan to drain. Sauté 
the onion, mushrooms, carrot, green 
pepper, and garlic in the same pan for 
10 minutes.  Add the tomatoes and 
saute for another 5 minutes. Stir in 
the tomato paste, wine, herbs, salt and 
pepper and cook over medium heat 
for another 5 minutes.

Add all the chicken pieces and mix 
well. Turn down the heat to very low 
and simmer, covered for at least 1 hour.
Adjust and salt and pepper to your 
taste.  Serve with freshly grated cheese 
and a nice warm loaf of Italian bread.

Recipe by Elodia Rigantes who immi-
grated from the Tuscany region of 
Italy and now resides in New York’s 
Little Italy.

Turbo’s Butter Bean Bake
Tommy Thayer

 4 - 15 oz. Cans Butter Beans
 1 - 15.5 oz. Can Tomato Sauce
 1 - 6 oz. Can Tomato Paste
 1 Stick Real Butter
 1 Medium Sweet Onion (Diced)
 3 Tbsp. Worcestershire
 3 Tbsp. Horseradish
 1 tsp. Dry Mustard
 ½ tsp. Garlic Powder
 1/8 tsp. Cayenne Sauce
 ½ Cup Dark Brown Sugar

Directions:
Preheat oven to 350°. Lightly spray 
inside of 1½ quart glass casserole with 
non-stick spray. Empty cans of butter 
beans in colander and let them drain 
while you  prepare the following. In 
a medium saucepan saute onions in 
melted butter over medium heat until 
soft. Add Worcestershire sauce, dry 
mustard, horseradish, garlic powder 
and cayenne. Stir and simmer for sev-
eral minutes. Add to this mixture the 
tomato sauce and paste and stir until 
well blended, thoroughly cooking over 
medium heat; slowly bring to a boil. 
Add brown sugar and simmer 5 minutes 
until sugar is completely dissolved.
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Creamy Salmon Pasta
Dorothy Tuel

 1 stick butter or margarine
 1 large onion, finely chopped
 1 cup diced mushrooms – white  
  or portabella
 2 Tbsp. minced garlic & 1 tsp.  
  garlic salt
 2 Tbsp. dried Tarragon Leaves or  
  several Sprigs of fresh 
 Heavy pinch of Sea Salt

Sauté until onion is clear, add:

 1 - 14 oz. Diced tomatoes with  
  Basil, Garlic & Oregano   
  added
 1 cup White wine
 1 lb. Salmon fillets, cut into bite  
  sized pieces
 1 cup frozen peas

Simmer until salmon is cooked through, 
and add 2 cups ‘light’ half & half 
Reduce heat when all ingredients are 
thoroughly heated and toss with Bow 
Tie Pasta.

Hummus

 1 can chick peas – partially drained
 1 Tbsp. minced garlic
 ¼ cup Olive Oil
 ½ tsp. TAHINI (sesame paste)
 1 Tbsp. Sea Salt
 ½ tsp. Cumin
 Juice from ½ lemon

Pulse in food processor until smooth.

Transfer drained beans to casserole 
dish, add sauce to cover and stir. Bake 
uncovered in preheated oven for 45 
minutes.
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