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Old Stein Inn

1143 Central Ave. (RL 2141 Edeewatar (410} 795-6507

Alongside mute-214 in Wayo stands a'nu:_:undesﬁ:riﬂt puilding
rrarked anly with anaged wooden: ign with & beer stain. That build-
irig, tne of South Gourtys first gas slations, houses 1he Cld Siain
Irn—a strange and wonderful alien among Annapolis restadrants,

Stepmng Inside tansports yr;:-{: aE00 miles 1o a srriall Gastsiube
somewhars (n souttiwest Germany. The low lghting and the low,

armate stamped tin ceiling framed oo dive e yisiior & sense of

gamatichkel, or cozness, thatis rarehy found outaiss the walls of
Tarmily-cwnecd restadrants in Germany:

Michasl Selinger and his wife Beth took over the restaurant fmm
Fis Eerman imricrant parentn K,an and L}rﬁulm i 1905, Like
Sallngers parents, the Cld Stein s & ransplant with solick German
roots setdeep and wide in fertile Amencan soll Sinea s opaning in
FEES, the festaurant has kepta nonsistant Blend of Gernas and
Armirican, taking the bast from Bothavards,

Fhia mienu features red cabibage and potaio salad piled high nest
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to large porions of pork roast, Wisner schnitzel goulash; Knocks
wirsl, and manyeher gravy-covered dishies oul of the keartof
Germany, SE

Winils meat and potatoss: the mainstay of Geeman food; are el
representied. those looking fora light meal woant be 1t dewn at the
it The menu alsn ingludes ins chicken, fish, and vegetabie dish:
g5, "German cuigine can be alitlle bit heavy. " admits Selinger. “but
Chefkan [i}ouqlass] hias a more medern fake! L.-urln{_] e sumner
the restaurant Switches to & lighier menu incorporating lecal ingredi-
ente and seafood.

-~ Thetinn's faditicnal Garman raots nevertheless-hold steady
Dougiass, whewas trained s fhe Culinary instidle of Amedica r(:l,dn,

CBEYE, e use thesame recipes e Mike's father Brought ovecwilh

hirrt in the 1950, When asked whetter the 014 regulary included
G’Errmn fare in the curiculum, Douglass answers no—mist ayary-
thifig o the rmeru be learned from the previous German chek

The Olel Steindoes not take reservations, haughil does offer |
hicir catl-ahead seating o) the weskends. Whern ‘aked why,
Selinger hias A yEry Hood answer The atmosphers in & Serman
restaurant s very relaed. ascording to hir, Unlike i the United
States, once vau finish & meal, vou stay around and enjoy the after-
alav ol & fine dinnsn

“Pegple take el ime,” says Salinger. "We never rush them.
Weve had some peoplé core in atd arckstayuntil TRkl
HoLrs ray be a tad evlrerme, its fot uncoanimorfor Germans fo
spenc -"} G dlqeslmg their maal and enjoying & lewhbeers,

The bepr—of courset What would a German restaurant be witti-
aut beer? The Cld Stein has its bases covered with a selection of
1 and bottied beer representing a wide range of German Drands
ard styles, Theres somathing for the wine lover, toa: Only the bast
Graernar estate wines are served, Including the popular Riesling, 2

| sweel white Wwina from thie Rhein and Mosalvallays.

Thiese libations are best enjoyed in & bisrgartsn. The people of

- Eermany have cultivated & fine appreciation of gond weather dus 1o

the preponderancea of rin and cold. Te Sitinside when the sunis

i shmrng a'iﬁ & l::ml breeze is blewing is neany arminal, Therefars

aside seanng i offerad by every Geirfman restacrant with eneugh
roam; the (e Stein is no exception, A higih fence enclbses s rear
pata. whers weoden tables anch sun umbrallas provics the perlen
sattig foridle chitehat and & e bres

A politang shalid conaicer themaeties [Uoky o have sich a
!aﬂlasnc selei:;tlnn of food afd such 8 great almosphens so close By
‘Wﬁ PR O ::-{ Ihe Tew German restadrants leftin this aes” says
Selinger. "Wea get people from Ballimoe, '}.L__, and evan

| Fannsyivanizstopping by

Soowhatis the Big secret that lures so many o the sozy confines
af the Sl Stein®Wahat should patrons know: befoms coming to dine?
Qr'hnger A -.'ufers “hind Inng Justbring yuur appeuLe and thirst and
oy mouthwatenrng Gerian rrisals and drﬂ}t‘a with frigricls and '
tarnily _

Canal Bareyisan editoral assiatant for Whats Lig?-Annapols
aniel s final:found & wse far his degree (i Genmaniz siidias:
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Enjoy our award-winning cuisine for
anly $32.95 with our Complete Dinner

Special (including Saturdays), :
sehich includes appetizer or soup,

any entree, wo vegetables, salad and

| desserl from our dessert cart,

- e N devilalle for Senguels derfe e dat;

Mother’s Day Menu p Alatic i g the

al Thvirek voni da qll

Welcome ' ISR (i reidens sobo
4 ! et for wst
Volvo Racers

Far The Dish, Executive Chal lan
Douglass chose a typical and relatively sim-
fple German dish callad madar roiladan,

Marmed after a tvpe of tin miling shutter e Ni’“ ; [Fccmao
carmrmon in Germmany, this maalis heary e

and delicious. |t also goes well with a good b9 Melvin Ave, + Annapolis
(arrnar Bosr 410-268-2609 = 410-269-6775

i worthioodsrestanrant com

Ingredients www.aguaterra afanna |:‘-x:'.1[

1ahinty sliced top round of beel

B carets, cut julienne style

@ kasher dill pickles, diged

3 Spanish (vellow) onions, diced

34 pound applawood-srmoked bacaon, diced

Tteaspoon Kosher sall

1 teaspoon ground pepper

S fablespoons sweet Hungarian paprika

3 fablespoons cumy powder

lablespoon nutmed

1k gallon of bieef stock

Gierman style spicy mustard in & sousers PIrRATES "-"--CHNHBEHN
bottle [ Thie Beack: Pra

Freheat oven to 3507

Trim excess fat from the beet and lay it oul
o & ciean, fat surface, Squirt heee o four
lirezs of mustard on each shice and season

with salt and peppern Place a pinch of carmat, Dfﬂffﬂf Restaurant of
pickiz, anion, and bacon on each slice Pirates of the Caribbean Team
Rl besf and secure it with a taothpick i during the Annapolis Stopover
necassary, Place ina baking pan and sprin-
Kle with spices, Bake at 360° for 30 minutes. Great Crabeakes, Fresh Fish Specials
Add stock to pan and cook an additional Kids Welcome » Weekend Brunch .30 am
o Committed to Fint Drinks » Fresh Food
Strain the broth inte 2 saucepan and A Healthier Bay » Sailing Fast e
thicken to aravy consistency over low heat, Fishing with Friends » Happy Kids :
Oincea ready, pour aver the roliaden. & bpi- Open Mon.-Fri. 4 pm
cal serving is two rolladen per plate, served E:} | Fourth 54 & Severn v Sat, Noon = Sun. 10 am
with ceoked red cabbage and sodtzle, tra- T ' ET;_L;”,’;';;&”""P“"‘ Bay Hills Shopping Center, Arnold
ditional German noodias, avallable at most BarBGral | | wwwhnatpardbarandgifl com 41 ﬂ-3¢9-ﬂ2ﬂﬂ |
grocery stores in the infernational aisha,
v w hialsupIn g com MAY 2006 = WHAT'S UP? ANNAPOLIS 162




