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ROADTRIP
See what state-of-the-art
transportation was like
circa 1902 at the
Stevensville Train Depot.
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Start
here

Cut-rate Christmas:
Ornaments and
wreaths are 20
to 40 percent off
at the Dansk
Discount Outlet.

301

A Shimano rod from Tuckahoe
Sportsman can help you tackle
the local fishing spots.

301

Thompson
Creek Mall

DELAWARE

D.C.

In the market for a Mexican
gazebo? Check out White
Swan Antiques.
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Stevensville
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Stevensville

Attend a Mule Show
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Mule
Show
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Don’t be chicken!
Get turkey on your
egg-and-cheese
sandwich at Beanos.

Hillsboro

Ma & Pa’s Market
bottles its own
blackberry jam and
sweet pepper relish.

Denton
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WHERE: Powellville, Md.
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CA ROLINE
COUNTY

A firehouse-turned-museum and
a church-turned-library are both
part of Historic Bridgeville.
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Driver’s
route
Bridgeville

WHY: A cozy cafe, retro racing and four-legged fun.

Elvis would have loved the peanut
butter and banana pancakes at
the Bridgeville Diner.

404

HOW FAR: About 90 miles, or two hours from Stevensville, Md.
13

Talk about no respect: Mules have a reputation for being badtempered and lumbering, unlike their more celebrated counterparts,
horses. But once a year on the Eastern Shore, the Delmarva Coonhunters Association (a 38-year-old raccoon hunting and community service group) rolls out the red carpet for the long-eared horse-donkey hybrids at its rodeo-like Mule Show, in Powellville, Md. Wait—aren’t
these legendarily stubborn creatures too crotchety to compete? Hardly. Visit next Sunday and you’ll see hurdle jumps (in which mules make
the leap with no rider and no running start), barrel races (where they
zip around three hefty cylinders) and mailbox races (in which riders
grab a newspaper out of a mailbox, then insert it in another, while trying not to look like a horse’s you-know-what). Cheering onlookers can
munch on oyster fritters, a local specialty, and little riders can get a feel
for the saddle by taking a spin on a pony.
Start your trip at indie cafe Beanos, a bite-size nook in Stevensville,
Md., that offers hot ham and cheese sandwiches, bagels by the bag,
and a selection of free, ready-to-read newspapers. Furniture scavengers should pop into White Swan Antiques, a warehouse of discarded
treasures in Denton, Md., that features a maze of stepback cupboards,
fireplace mantelpieces, Bombay-style cabinets and stained glass (some
of it rescued from old churches).
In Laurel, Del., you’ll find relics of a different sort: slot cars! For $3,
you can race a remote-controlled mini-car on an eight-lane track at Go
’n Fast Slotcar Raceway Hobbies and Games. Finally, go curio-hunting
at the Country Shoppe in Salisbury, Md., where owner Tina Parsons
decorates “grandmother clocks,” her husband, Wayne, constructs candle trays, and her mother-in-law, Roxy, crochets patterned afghans.
Talk about a family affair.
The 27th Annual Mule Show takes place Oct. 17, 10 a.m.-4 p.m.,
at the Delmarva Coonhunters Association Club. For more info, call
410-835-2750 or e-mail coonhunters@hotmail.com. — Tony Sclafani
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At the Seaford
Museum, an
exhibit on Native
Americans sits
next to one on
corporate culture.

Whee! They’ve got fast-moving
Parma remote-control cars at
Go ’n Fast Slotcar Raceway
Hobbies and Games.
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Autos with non-electronic braking
systems will compete in the US
13 Dragway’s National Foot
Brake Finals on Oct. 17.

Bird feeders, baby
cups and funky,
five-inch crabs
are big sellers at
Salisbury Pewter.
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Powellville

The Country Shoppe
brims with rustic-butchic trinkets and crafts.

Mules
are kewl!
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Road Trip maps are available online at www.washingtonpost.com/roadtrip, as
are addresses and hours of operation (be sure to check before you go).
Have an idea for a trip? E-mail roadtrip@washpost.com.

GATHERINGS

Share Wealth and Wings

Throw a fest for 6 to 8 guests
Spicy Wings and Spirited Lemonade

W INGS
2 ⁄2 cups flour
3 teaspoons salt
1 teaspoon freshly ground black
pepper
1 egg
1 cup milk
30 chicken wings, small wing joint
removed
Vegetable oil for frying
1

S AUCE

BY MARK FINKENSTAEDT FOR THE WASHINGTON POST

“C’mon, make a deal—Baby needs a new Batmobile.” A tense moment at the barbeque.

very year, I throw a party just to
give away cool stuff—gobs of it.
I’m no millionaire, but my Web
site,
www.MillionairePlayboy.com
(named after Batman’s alter ego, Bruce
Wayne, the ultimate MP), is a graft-generating fan boy Mecca of new action figure, comic book, DVD and video game reviews. Our
annual shindig is a way to celebrate our successes, chow down and share the wealth with
friends and readers by handing out some of the samples that companies send us for
product reviews and giveaways. (What can I say? It’s a tough life).
Free gadgets and geegaws are pretty much guaranteed to get the good times rolling,
but to up the fun factor even further, I like to work a “Game Show” theme for my giveaway. Hey, just because you drooled over that Mattel Batmobile doesn’t mean you’re
the antisocial comic shop guy from The Simpsons. Game show hosts are movers and
shakers—they have the money, know the answers and always get the girl (if just for a
peck on the cheek). They also always make you feel better—even if you’re a tremendous loser. Wearing my best polyester jacket (very Bob Barker), I get to live the fantasy without putting my marriage in jeopardy: I play host, calling up people from the audience to pick prizes and decide whether or not they should try to trade up for even
better swag, Let’s-Make-a-Deal style. Everyone gets into the spirit—though some end
up becoming too greedy and losing out on that killer “The Man Show” DVD box set
for a promotional can of VaPOOrizer. (oWN3D!)
But people don’t show up just for the stuff (at least that’s what they tell me)—they
also come for the food. This year, we met at Buffalo Billiards and enjoyed their wings
slathered in tangy barbeque sauce. You can make wings at home, modifying the
amounts of chili powder and cayenne, or even adding Tabasco, so they’re as spicy as
you like. Like all finger food, they’re made for socializing while you snarf.
The right accompaniment for such lip-smacking snacks? Refreshing and highly gulpable ice-cold whiskey lemonade. There’s a reason we call it The Consolation Prize—
when you’re drinking a glass of this, everyone feels like a winner. Even the guy who
got saddled with the VaPOOrizer.
— Andy Jones

E

16 ounces ketchup
1
⁄3 cup Worcestershire sauce
1
⁄3 cup apple cider vinegar
1 tablespoon teriyaki sauce
1 tablespoon honey
2 tablespoons Dijon-style mustard
1 teaspoon chili powder
1 teaspoon black pepper
1 teaspoon salt
1 teaspoon cayenne pepper
1 tablespoon fresh ginger root,
peeled and finely chopped
1 tablespoon fresh garlic, finely
chopped
In a small saucepan over low heat,
combine sauce ingredients and bring
to a simmer. Lower heat so that the
sauce just barely simmers. Cook 30
minutes, stirring occasionally.
Meanwhile, prepare the wings. Place a
wire rack over some paper towels.
Place a brown paper bag on a cookie
sheet and set it beside the stove.
In another flat bowl, combine the flour,
salt and pepper. In a similar bowl,

blend the egg with the milk. Using one
hand as the flour hand and the other as
the milk hand (to prevent making glue
on your fingers), dip each wing first into the flour, then into the milk, then
back into the flour. Place on the wire
rack. Repeat with the remaining wings.
Fill a deep-frying pan halfway with oil.
Over a medium-high flame, heat the oil
until bubbles rise instantly from a
chopstick or handle of a wooden spoon
when it is put into the oil (or until the
oil reads 375 degrees Fahrenheit on a
cooking thermometer). Lower the heat
slightly. Shake each wing lightly to dislodge bits of flour before sliding it into
the hot oil. Do not crowd the pan. You
will have to work in batches. Cook 12
to 15 minutes—turning the wings after 6-8 minutes—until the outside
reaches a golden brown and the inside
is fully cooked. Place on the brown paper bags to drain.
Repeat with the remaining wings.
Either put the wings in a large bowl
and toss them with the sauce, or use
the sauce as a dip. Serve immediately.
Serves 6 to 8 as an appetizer.

24 ounces orange juice (pulp level
of your choice)
About 6 ounces whiskey (such as
Jim Beam)
Remove the lemonade concentrate
from the freezer 15 to 20 minutes before using to thaw slightly.
Pour the lemonade concentrate and
orange juice into a large pitcher and
stir to combine. Divide mixture evenly
among four pint glasses, then add
whiskey to each glass to taste.
Serve with straws or stirrers to keep
drink from separating.
Per serving (based on 4): 501 calories, 2 gm protein, 99 gm carbohydrates, 1 gm fat, 0 mg cholesterol, 0 gm saturated fat, 9 mg sodium, 1 gm dietary fiber

Sauce recipe courtesy of Buffalo Billiards.
Wing recipe adapted from “Wing It”
(Clarkson Potter Publishers, 2004).
Per serving (based on 8): 450 calories, 32 gm protein, 20 gm carbohydrates, 27 gm fat, 97 mg cholesterol, 7 gm saturated fat, 981 mg sodium, trace
dietary fiber

T HE C ONSOLATION P RIZE
Two 12-ounce cans frozen
lemonade concentrate

Don’t want to cook? These spots
offer umpteen ways to wing it.
Buffalo Billiards. 1330 19th St., NW 202331-7665; 317 Diamond Ave, Gaithersburg,
301-977-7665, www.buffalobilliards.com. This
sports bar’s wings cost $6.50 and come with
traditional, BBQ, cajun or teriyaki sauces.
Buffalo Wing Factory. 45529 West Church
Road, Sterling, 703-406-0505, 43761 Parkhurst Plaza, Ashburn, 703-729-4200.
www.buffalowingfactory.com. Features 30 wing
sauces, many of which differ only in hotness
(BBQ, Spicy BBQ or Suicide BBQ, say), but
they’re still fun to sample. $6.49 for 10 wings.
Jimmy’s Old Town Tavern. 697 Spring St.,
Herndon. 703-435-5467. www.jimmystavern.com. Buffalo Bills fans flock here on Sun-

days. Owner and Buffalo-native Jimmy Cerrito
serves wings with sauce from Buffalo’s Anchor
Bar. A plate costs $6.85.
Red Star Tavern. Boulevard at The Capital
Centre. 880 Capital Center Blvd, Largo. 301808-0200. www.redstartavern.net. The Southern-style menu offers only one kind of wings,
but you won’t be disappointed—they have a delightfully spicy tang. A plate is $5.99.
The Flying Buffalo. 7305 Arlington Blvd.,
Falls Church. 703-876-9671. www.theflyingbuffalo.com. Exotic flavors here include Bavarian Hot Mustard and Beer, Lemongrass and
Pineapple-Garlic. All wings are $7.50 for a
plate of 10; On Mondays, buy 10 wings and get
10 free.
— Fritz Hahn

