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Gettysburg

WHERE: Lewisberry, Pa.
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WHY: Cool slopes, a haunted bridge, cut-rate clothes
and a four-story stuffed-bear emporium.

From Adidas to Zales,
shop the 70 Gettysburg
Village Factory Stores.

HOW FAR: About 90 miles, or 11⁄2 hours from the Beltway’s

270 spur.
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Peaches, strawberries
and other healthy snacks
at the Catoctin Mountain
Orchard Roadside Market
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Fuzzy-wuzzy fun
at Boyds Bear
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Eastern Museum of
Motor Racing: Old
cars get a new life.
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History comes alive at
Gettysburg National
Military Park.
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Jeeps, Ford Explorers and
94
Chevy Luminas on the cheap
at the York Springs Public
York
Auto Auction
Springs

Where in Rock Creek
Park are the marble
“ruins” from the last
big Capitol renovation?
— Lori Sampson,
Garrett Park
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See an industrial ghost
town while hiking the
Catoctin Furnace
Historic Trail.

Answer Man was convinced that Lori was mistaken (“deluded” was actually the word that came to
mind). She had confused
the old columns that stand
in the National Arboretum
with a fictitious pile of
stone in Rock Creek Park.
But a call to the Architect of the Capitol revealed
that Lori was on to someCOURTESY OF THE NATIONAL PARK SERVICE
thing. When the East
Milkhouse Ford in its commuter glory days.
Front of the U.S. Capitol
was extended in 1958, some of the sandstone—not marble—was carted
away to a maintenance yard in Rock Creek Park.
As happens with Dick Cheney, the rock is in a secure, undisclosed location.
Architect of the Capitol spokeswoman Eva Malecki said bits of it are still used
to repair government buildings, and the office doesn’t want souvenir hunters
chipping away at history. So the rocks’ location must remain a mystery.
In the ’60s, my family would drive through Rock Creek Park and
over some water—I think called “the fords.” What happened to it?
— Toby Doloboff, Washington
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Why sit at home grumpily dreading the winter snow? Leap into it
head-on by heading to Ski Roundtop, a woodsy hideaway resort perched
Cunningham
above the picturesque town of Lewisberry. A laid-back vibe permeates the
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ers or snow-tubers—vie for the perfect downhill run among 16 trails. Round550
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Utica Utica Covered Bridge.
($25) or private lessons ($52).
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check out the Friday Night Race League, which starts Jan. 9 (though four weeks’
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Farm, where you can sign up for riding lessons or watch a horse show.
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Kids getting antsy in the back seat? Hobbytown USA, with toys for all
Watch the horses
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ages, will have something to keep impatient passengers occupied.
jumping hurdles at PEACH
Next, lovers of anything vintage can purchase a piece of the past at
TREE
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the Antique Station in Frederick. Then, motor by the Utica Covered
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don’t say we didn’t warn you.
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Dillsburg abounds with Dillsburg
quaint, mid-20th-century,
small-town architecture.
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Did you go over the ford in a Chevy? Har. Har.
Two of these water crossings were on zoo grounds and used by visitors
and commuters who wanted an alternative to Connecticut Avenue or 16th
Street. When the Beach Drive tunnel opened in 1966, the circuitous, if scenic,
route was no longer needed. A third crossing—Milkhouse Ford—still exists.
You used to be able to take a little detour off Beach Drive near Picnic Area 6
and drive through the water, but now it’s off-limits to traffic.
The concrete in the two zoo fords is being removed, part of a plan to eliminate man-made barriers that block migrating fish. The Milkhouse Ford crossing will remain but will be altered to allow shad and river herring to go on
their merry way.
— John F. Kelly
Have a question about the D.C. area? E-mail answerman@washpost.com. Please include
your name and address.

LocalFave

CHRIS ISAAK

My buddies at the Washington
Project for the Arts\Corcoran
usually have a cool exhibit
up somewhere around town.

ot o

“The Chris Isaak Show”
premieres Thursday at 8 p.m.
on Showtime.

Road Trip maps and addresses are available online at www.
washingtonpost.com/roadtrip. Have an idea for a trip? E-mail
roadtrip@washpost.com.
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A Hearty Danish Stew Keeps the Cold Out

Throw a fest for 4 to 6 guests

Skipperlabskovs
INGREDIENTS
21⁄2 cups water
11⁄2 pounds stewing beef,
cubed
2 onions, diced
3 bay leaves
6 peppercorns, whole
6 medium-size potatoes,
peeled and diced
2 teaspoons salt
3 tablespoons parsley,
chopped
In a large pot, bring water to
a boil. Add the beef and boil
uncovered 4 to 5 minutes.
(There should be enough water in the pot to cover the
beef. Add more if necessary.)
Reduce heat to low, skim the
foam from the surface, and
add the onions, bay leaves
and peppercorns. Cover and
simmer about 45 minutes.
Add potatoes and simmer
another hour, until the potatoes are soft and begin to
dissolve. Add salt and stir,
then discard the bay leaves.
Sprinkle with parsley to garnish. Serves 4 to 6.
Per serving (based on 6): 301 calories, 24 gm protein, 30 gm carbohydrates, 9 gm fat, 55 mg cholesterol, 4
gm saturated fat, 843 mg sodium, 3
gm dietary fiber
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At a supper like this, it’s unclear which is truly responsible for the full bellies and warm spirits—the stew or the beer.

inters in Denmark seem to last forever—one gloomy day after dreary day after bleak day. Growing
up, it would be cold, dark and rainy as I biked to school in the morning. And it would be cold, dark
and rainy when I came home in the afternoon. To cope, Danes try to spread a little hygge. The term
can’t really be translated, but the state of mind centers on feeling snug, relaxing, chatting—and, of
course, eating and drinking.
My mom’s skipperlabskovs, or skipper stew, was one way to fight the winter blues, and
there always seemed to be enough in the pot for visitors who might pop by. The stew is an
old dish from Northern Jutland, supposedly invented by fishermen who needed a simple
dish to cook in the galley as they trolled the surrounding seas. Skipperlabskovs was the
ideal comfort food: just a few ingredients—including beef, onions and potatoes—that
seemed to take care of themselves in the pot.
The result is not fancy, but it’s good. And when winter comes to Washington, my current homeland, it’s a great dish to make because I’m not tied to the stove. The stew simmers for a few hours—a perfect chance to put on some good Danish music (jazz duo the
Doky Brothers is one fave) and set my candles aglow. I make sure all my guests have a
beer; home-brewed Carlsberg is the choice for most Danes (and luckily most Whole
Foods markets have it).
Mom served her stew in classic Danish fashion, with pickled beets, dark rye bread and
some good Danish butter. (Try the pricey-but-worth-it Danish Lurpak, also at Whole
Foods.) And if you can handle the strong taste of aquavit, a few shots of the potato-based
liquor, served cold, completes the meal. (Aalborg is the authentic brand.) It’s a perfect
way to spread a little hygge while waiting for the sun to return.
— Kasper Zeuthen
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Don’t want to cook? Chase away the
blahs with the hearty stews at these local spots:
El Chalan. 1924 I St. NW. 202-293-2765. The
Foggy Bottom restaurant (popular among World
Bank employees) serves a Peruvian beef stew
with cilantro, beans and rice.
King Street Blues. 112 N. St. Asaph St., Alexandria. 703-836-8800. This roadhouse-style
restaurant serves beef stew daily with mashed
potatoes and a choice of cornbread or toast. On
Wednesdays, it’s the blue plate special ($6.95).
Lavandou. 3321 Connecticut Ave. NW. 202-

966-1199. Beef stew is marinated in red wine
with oranges, bacon and walnuts at this Cleveland Park French restaurant. It comes with fresh
pasta au gratin.
Le Mannequin Pis. 18064 Georgia Ave., Olney.
301-570-4800. The Belgian eatery offers carbonnade—a beef stew made with Belgian beer
and served with frites. And it has plenty of Belgian beer to wash it down.
Ri-Ra. 4931 Elm St., Bethesda. 301-657-1122.
This Irish pub, a recent addition to the Bethesda
dining scene,offers a hearty beef and Guinness
stew with a side of creamy mashed potatoes.

