
WASHINGTON (Dec. 17, 2025) 
—Congressman Steny H. Hoyer 
(MD-05) released the following 
statement after House Majority 
Whip Jazz Lewis announced his 
upcoming departure from the 
Maryland House of Delegates: 

“I am sorry to hear that my 
dear friend Jazz Lewis will depart 
the Maryland House of Delegates 
in the coming weeks. He is a pub-
lic servant of the highest quality. 

“From his time on my staff to 
his impressive tenure in the Mary-
land General Assembly as a Del-
egate and as the youngest Major-
ity Whip in the history of the 
institution, Jazz’s leadership and 
service has benefitted our entire 
state. For the past eight years, Jazz 
has been instrumental in securing 

numerous legislative accomplish-
ments for our people. That in-
cludes many of the Moore-Miller 
Administration’s recent policy 
achievements. I know Marylan-
ders across Prince George’s 
County and beyond will miss hav-
ing Jazz in Annapolis. I certainly 
will. 

“Fortunately, Jazz will remain 
a key player on Team Maryland 
in his new role as Director of State 
Government Relations for the 
University of Maryland, College 
Park—our alma mater. A proud 
Terp with unrivaled experience at 
every level of government, Jazz 
will excel in that position, just as 
he has in every other. 

“I look forward to continuing 
to work with Jazz to help our peo-
ple, our communities, and our 
great university become even 
more excellent.”

ANNAPOLIS, Md. (Dec. 16, 
2025)—Governor Wes Moore 
today released the following 
statement on the election of Jose-
line Peña-Melnyk as the next 
Speaker of the Maryland House 
of Delegates. 

“The members of the Mary-
land House of Delegates have el-
evated a leader who defines pub-
lic service in every beautiful 
sense of that phrase. Joseline 
Peña-Melnyk is a fighter—
someone who doesn’t just be-
lieve in the dignity of all Mary-
landers, but who actively 
channels that belief into action.  

“I’ve had the privilege of call-
ing Chair Peña-Melnyk an ally 
and a friend for years. We’ve 
stood shoulder-to-shoulder on is-
sues that touch all Marylanders, 
from protecting reproductive 
freedom to fighting back against 
a White House that wants to 
make health care more expen-
sive. I look forward to our con-
tinued partnership as she as-
sumes this new role. 

“Former Speaker Adrienne 
Jones leaves big shoes to fill. But 
I have complete confidence that 
Joseline Peña-Melnyk will carry 
forward—and build on—
Speaker Jones’ profound legacy 
of leadership, while also building 
a legacy of her own.”

WOODMORE, Md. (Dec. 16, 
2025)—Hook & Reel Cajun 
Seafood & Bar at 9201 Wood-
more Center Drive is celebrat-
ing its 10-year anniversary with 
a refreshed remodel and new 
ways to serve the community. 
The popular seafood boil restau-
rant is introducing lunch, cater-
ing & delivery options designed 
for making it easier than ever 
for guests to enjoy their favorite 
dishes at home, work, or special 
events. 

The remodel brings a fresh, 
welcoming look to the dining 
space while keeping the same 
lively atmosphere that has made 
Hook & Reel a neighborhood 
favorite. Along with the up-
dates, the restaurant is also em-
phasizing birthday celebrations, 
featuring a new selfie wall and 
special birthday tables that en-
courage guests to make lasting 
memories while enjoying great 
food, music and drinks. 

Hook & Reel Woodmore 
continues to show its commit-
ment to the community by part-

nering with local schools, busi-
nesses, and organizations to host 
fundraisers. Their most recent 
event with Phyllis E. Williams 
Elementary School in Largo last 
week raised over $300 to sup-
port school programs. A tradi-
tion the team hopes to continue 
with other local groups through-
out Prince George’s County. 

“Thank you, Prince George’s 
County for letting us be your 
home away from home. To an-
other 10 more, here we come!”    
said by store owner Shaun Car-
son, Hook & Reel Woodmore. 

Catering orders are now 
available for lunch, dinner, and 
late-night gatherings, providing 
the same bold Cajun flavors in 
convenient, shareable portions. 
Whether it’s a family party, of-
fice lunch, or community event, 
Hook & Reel is ready to deliver 
or prepare orders for easy 
pickup or delivery. 

For more information, visit 
Hook & Reel Woodmore or call 
301-773-7779 or visit: 
https://hookreel.com/location/la
nham/ to place a catering order, 
schedule a fundraiser, or reserve 
a birthday table. 
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Hook & Reel Woodmore representatives present a $300 
fundraiser donation to Phyllis E. Williams Elementary School. 

By PRESS OFFICER 
Hook & Reel Woodmore

By PRESS OFFICER 
Congressman Steny Hoyer

Hoyer Statement on Majority Whip 
Jazz Lewis Stepping Down From 
the Maryland House of Delegates 

WASHINGTON (Dec. 18, 
2025)—Today, Congressman 
Steny H. Hoyer (MD-05) issued 
the following statement announc-
ing $4,697,000 in Community 
Project Funding that he secured 
for projects in Maryland’s Fifth 
District through the recently en-
acted Fiscal Year 2026 Appropri-
ations Minibus. The House Com-
mittee on Appropriations allowed 
each Member of Congress to 
submit up to 15 Community 
Funding Project requests for their 
districts in the Fiscal Year 2026 
funding cycle. As part of that 
process, Congressman Hoyer so-
licited requests on his website 
and submitted 15 projects to the 
House Appropriations Commit-
tee. Five projects were included 
in the recently-enacted continu-
ing resolution (CR) and minibus 
appropriations package enacted 
in November. The remaining ten 
projects are included in appro-
priations bills still awaiting final 

passage. The combined value of 
all the FY 2026 Community Proj-
ect Funding that Congressman 
Hoyer requested is $11,890,000. 

The funded projects include: 
$1,015,000 for Bowie State 

University Greenhouse for Ad-
vanced Agriculture and 
Biotechnology Research: This 
funding will help BSU create a 
modern research greenhouse that 
will give students practical learn-
ing experience and bring part-
ners in academia and industry 
together to advance agricultural 
and biotechnology research vital 
to meeting future local and 
global food needs. 

$800,000 for Town of Eagle 
Harbor Welcome Center: This 
funding will go toward the 
town’s construction of a wel-
come center, containing bath-
room facilities, a concession 
area, and giftshop for visitors 
and tourists. The center will 
support local economic devel-
opment and create a long-term 
revenue stream for the commu-
nity. 

By PRESS OFFICER 
Congressman Steny Hoyer

Hoyer Announces $4.6 Million in 
Community Project Funding for 
the Fifth District 
in FY2026 Appropriations Bill 

UPPER MARLBORO, Md. (Dec. 18, 
2025)—Bob Hall Beverage Company, a 92-
year-old family-owned beer and beverage 
distributor serving Calvert, Charles and 
Prince George’s counties, proudly helped 
bring the world-famous Budweiser Clydes-
dales to two Southern Maryland holiday pa-
rades this season—marking a historic first 
appearance at the Calvert County Christmas 
Parade in Prince Frederick and the much 
anticipated return of the Budweiser Clydes-
dales Parade through North Beach. 

Both events drew huge crowds of fami-
lies and neighbors who lined the streets to 
celebrate the holiday season, welcome the 
iconic horses and recognize local military 
and first responder families through Bob 
Hall Beverage Company’s continued sup-
port of Folds of Honor. 

“For more than 90 years, our communi-
ties have supported Bob Hall Beverage 
Company, and we never take that for 
granted,” said Dan Hoose, General Manager 

of Bob Hall Beverage Company. “Bringing 
the Budweiser Clydesdales to the Calvert 
County Christmas Parade for the first time 
and back to North Beach allowed us to cel-
ebrate with our neighbors, thank our com-
munities and honor the military and first 
responder families who sacrifice so much 
for our safety.” 

The Calvert County Christmas Parade 
in Prince Frederick marked a milestone this 
year with the Budweiser Clydesdales’ in-
augural appearance. 

“Welcoming the majestic Budweiser 
Clydesdales to our parade was a highlight 
for our community,” said Commissioner 
President Todd Ireland. “Their presence 
added a new level of excitement to the 
beloved local tradition, and we’re grateful 
to Bob Hall Beverage Company for helping 
make this moment possible.” 

Just a few days later, the Budweiser 
Clydesdales brought a sense of magic to 
North Beach, turning an ordinary winter 
evening into a shared celebration as families 
and neighbors lined the streets and gathered 
along the waterfront. 

“The enthusiasm overflows when the Bud-
weiser Clydesdales trot into North Beach,” 
said Mayor of North Beach Mike Benton. 
“Their appearance brings incredible holiday 
spirit, and it’s extra meaningful to pair this 
celebration with support for Folds of Honor. 
As a Marine Corps veteran, honoring the 
families of those who have served and sacri-
ficed hits close to home for many in our com-
munity and we’re proud to shine a spotlight 
on their important work. We’re grateful to 
Bob Hall Beverage Company for helping cre-
ate a moment that brought joy, connection 
and lasting memories to our town.” 

 
Honoring Folds of Honor Scholarship 
Recipient 

As part of the North Beach celebration, 
Bob Hall Beverage Company recognized 
local Folds of Honor scholarship recipient 
Jaiden Chambers, honoring the service and 
sacrifice of her father, retired US Air Force 
Master Sgt. Ernest Berlin Chambers, Jr. The 

By PRESS OFFICER 
Bob Hall Beverage Company

Decked out for the holidays, the Budweiser Clydesdales hitch 
featured 10 horses, the iconic red, white and gold beer wagon, 
professional drivers and the ever-present Dalmatian mascot, 
bringing joy to the Southern Maryland communities served 
by Bob Hall Beverage Company. 

Bob Hall Beverage Company Helps Deliver Holiday 
Magic as Budweiser Clydesdales Delight Thousands 
Across Southern Maryland 

 
See CLYDESDALES Page A3
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Bob Hall Beverage Company presented their $20,000 Folds of 
Honor scholarship donation to Calvert County recipient Jaiden 
Chambers, recognizing the service and sacrifice of her father, re-
tired US Air Force Master Sgt. Ernest Berlin Chambers, Jr. 



Kayla Asgaralli Named to Belhaven 
University’s Fall 2025 President’s List 
JACKSON, Miss. (Dec. 19, 2025)—Congratulations to Belhaven 
University student Kayla Asgaralli, of Largo, MD on being named 
to the Belhaven University Fall 2025 President’s List. 

Asgaralli is among a select number of students named to the 
President’s List. To be eligible for the President’s List, a student 
must achieve a 4.0 grade point average while taking a full course 
load of at least 12 semester hours. 

 

Local Students Receive Academic Honors 
From Mercy College of Health Sciences 
DES MOINES, Iowa (Dec. 17, 2025)—The following students 
have received academic honors for the fall 2025 quarter and se-
mester terms at Mercy College of Health Sciences in Des Moines, 
Iowa. To qualify for the Dean’s List, students must attain a grade 
point average (GPA) between 3.50 and 3.749 for a minimum of 
six semester credit hours or four quarter credit hours in their most 
recent academic term.  

To qualify for the President’s List, Mercy College students 
must attain a minimum grade point average (GPA) of 3.75 for a 
minimum of six semester credit hours or four quarter credit hours 
in their most recent term.  

To learn more about the health science programs offered at 
Mercy College, visit our website at http://www.mchs.edu. Mercy 
College is the only Catholic college in Central Iowa and is ac-
credited by the Higher Learning Commission of the North Central 
Association of Colleges and Schools. 

Bladensburg, MD: Syntyche Teche, Dean’s List 
Bowie, MD: Adeline Chofong, Dean’s List 
 

The Honor Society of Phi Kappa Phi  
Elects New Members 
BATON ROUGE, La. (Dec. 15, 2025)—The following people 
recently were elected to membership into The Honor Society of 
Phi Kappa Phi, the nation's oldest and most selective collegiate 
honor society for all academic disciplines. 

Doreen Johnson of Accokeek at University of Maryland 
Global Campus 

Jade Hackley of Bowie at University of Maryland Global 
Campus 

Paola Chavarria of Laurel at University of Maryland Global 
Campus 

Rebecca Oshokoya of Glendale at University of Maryland 
Global Campus 

Caitlin Brown of Lanham at George Mason University 
Staci Jones of Fort Washington at University of Maryland 

Global Campus 
Tracy Owens of Upper Marlboro at George Mason Univer-

sity 
They are among approximately 20,000 students, faculty, pro-

fessional staff and alumni to be initiated into Phi Kappa Phi each 
year. Membership is by invitation only and requires nomination 
and approval by a chapter. Only the top 10 percent of seniors and 
7.5 percent of juniors are eligible for membership. Graduate stu-
dents in the top 10 percent of the number of candidates for graduate 
degrees may also qualify, as do faculty, professional staff and 
alumni who have achieved scholarly distinction. 

Phi Kappa Phi was founded in 1897 under the leadership of 
undergraduate student Marcus L. Urann who had a desire to create 
a different kind of honor society: one that recognized excellence 
in all academic disciplines. Today, the Society has chapters on 
more than 300 campuses in the United States and its territories. 
Its mission is to “cultivate a community that celebrates and ad-
vances the love of learning.” 

 

McDaniel College Students Participate in 
Model European Union 2025 
WESTMINSTER, Md. (Dec. 12, 2025)—McDaniel College stu-
dents participated in the Model European Union 2025 Simulation 
conference in Washington, D.C., held Nov. 13–15. A delegation 
of eight students represented Portugal and were accompanied to 
the conference by Christianna N. Leahy, professor in the Political 
Science and International Studies department at McDaniel. 

Students included: 
Nishant Manda of Bowie, a junior Political Science and Arabic 

and Middle Eastern Studies major. Manda also was elected as the 
chair of a Parliamentary Committee. 

Venice Hernandez of Bowie, a junior Political Science major. 
This was the 25th year that McDaniel participated in the Mid-

Atlantic Model European Union Simulation, which engages stu-
dents in discussions and debates that are both current and topical 
on the European Union (EU)’s agenda. About 100 students from 
15 colleges and universities throughout the mid-Atlantic region 
participated. 

In addition to the Model European Union, McDaniel students 
are involved with the Model United Nations, Model Arab League, 
and the Maryland Student Legislature. 

McDaniel also offers the National Security Fellows Program, 
which pairs with any program of study to provide McDaniel stu-
dents with robust knowledge, skills, and experience in national 
security as well as the ability to specialize in an area of interest, 
such as interstate conflict, intra-state political violence, cyberse-
curity, ethics, and human rights. 

For more information about McDaniel College, visit  
www.mcdaniel.edu. 

 

Local Student Graduates From UT Tyler 
TYLER, Texas (Dec. 11, 2025)—The University of Texas at Tyler 
recognize[d] fall 2025 degree candidates during UT Tyler’s Fall 
2025 Commencement December 12–13. 

Upper Marlboro, MD: Timileyin Sofola, School of Nursing, 
Bachelor of Science in Nursing 
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Honors for Local Students
NEW YEAR’S EVE 2025 AT NATIONAL HARBOR 

Ring in the New Year at National Harbor! From special 
menus to all-inclusive events and dueling piano shows, there 
is something for everyone to celebrate. For New Year’s Eve 
2025 at National Harbor, the main event is the massive Big 
Night DC Extravaganza at the Gaylord National Resort which 
is one of the largest New Year’s Eve galas in the country. A tra-
dition for 17 years, the gala features multiple party zones, open 
bars, DJs, 15+ bands, and a big midnight countdown, with tick-
ets selling fast. Expect other local restaurant celebrations (like 
steak houses offering special menus) and potential fireworks 
over the Potomac, but the Gaylord party is the central ticketed 
event for a huge party atmosphere. For more information and 
tickets visit www.bignightdc.com.  Use Promo Code “Harbor 
10” to save on all main events & VIP tix.    

TRIBUTE TO RUTH HARPER TURNER 
Ruth Harper Turner was married to James Garnell Turner of 

Brandywine, Maryland for over 60 years. She matriculated 
through Prince George’s County Public Schools and was a 
graduate of Douglass High School in Croom, Maryland.  Upon 
her high school graduation, she was instrumental in opening 
the PX Exchange Services at Andrews Air Force Base in Camp 
Springs, Maryland, and served as its first manager. In 1964, 
she received a Licensed Practical Nursing Degree from Prince 
George’s Community Hospital School of Nursing in Cheverly, 
Maryland, where she served in the surgical wing as the post 
operating Charge Nurse. Because of her leadership and aca-
demic achievement, she was awarded the 1964 Honor Bar for 
attaining the highest-grade point average in Theory and Practice 
for Obstetrical Nursing. 

After a successful tenure at Prince George’s Community 
Hospital, Ruth went on to work at Clinton Community Hospital 
in Clinton, Maryland. Possessing solid nursing skills, Ruth en-
tered the Prince George’s County Public Schools system to 
serve as a school nurse at Bethune and Gwynn Park Middle 
Schools until her retirement in 1988. 

Within her church, she served on the board of Trustees as a 
member and secretary. She served on the Usher Board for 21 
years with 20 years as President. She was a Chairperson on the 
Communications Ministry and Chairperson on the Health and 
Welfare Ministry. Serving at the Health and Welfare Ministry, 
she offered blood pressure screenings and taught CPR. 

During her years as a United Methodist Woman, Ruth was 
President of the Washington East District Auxiliary and Volun-
teer Service of the N.M. Carroll Home in Baltimore, Maryland.  

A highlight of her church life at Christ United Methodist Church 
was serving as a Certified Lay Speaker who used her gifts to 
share God’s Word in sermons and acts of ministry. 

A core belief in Ruth’s life was giving back to her commu-
nity. Her commitment to volunteer and community work was 
acknowledged by her receiving numerous certificates and 
awards. Among those recognitions were:  Service Ministry 
Award in Christian Education, Certificate of Merit from Re-
gency Nursing and Rehabilitation Treatment Center, a Certifi-
cate of Appreciation for the Food Distribution Program for 
Prince George’s County, Maryland. Ruth was also awarded the 
State of Maryland Governor’s Volunteer Service Certificate 
from Governor Paris Glendening in 1999. This particular recog-
nition was fondly cherished by her. Ruth was a columnist for 
the Prince George’s County Post Newspaper for many years. 

Ruth was a pillar in her community, highly respected. She 
was always willing to help people.  She had a very caring and 
giving heart. Ruth possessed all the qualities of a loving wife, 
mother, grandmother and great-grandmother.      

AQUASCO, MARYLAND 
Aquasco, Maryland offers rural charm with activities focused 

on farms, wineries, history, and outdoor fun, including visiting 
P.A. Bowen Farmstead, wine tasting at Robin Hill Farm & 
Vineyards, exploring history at the Dr. Samuel Mudd House, 
enjoying the outdoors at Cedarville State Forest, and cooling 
off at the Edward T. Hall Aquatic Center, plus nearby day trips 
to markets and historical sites.    

Aquasco is an unincorporated area and census-designated 
place in southeastern Prince George’s County, Maryland, United 
States, surrounding the town of Eagle Harbor and bordering 
Charles County.  As of the 2020 census, the CDP had a popu-
lation of 913.  Aquasco was home to the Aquasco Speedway.  
Information from “Wikipedia.” 

ROOTS & LEGACY:  ANCESTRY & HERITAGE DAY 
Dates for Ancestry & Heritage days are Friday, January 23, 

2026, at 3 p.m., Friday, February 27, 2026, at 3 p.m., Friday, 
March 27, 2026, at 3 p.m.  Address: National Harmony Memo-
rial Park, 7101 Sheriff Road, Hyattsville, Maryland 20785.  
Free and multiple dates. 

HAPPY NEW YEAR 
“Wishing Everyone a Very Prosperous and 

Happy New Year”

In and Around Morningside-Skyline  
                                                       With Mary McHale, will return soon!

  Brandywine-Aquasco    by Audrey Johnson  301-922-5384

SUITLAND, Md. (Dec. 15, 
2025)—Everstory Partners, 
one of the nation’s largest 
deathcare providers, is trans-
forming its funeral homes to 
emphasize hospitality and 
comfort for families.  

Recently, Cedar Hill Fu-
neral Home became the latest 
Everstory Partners location, 
under the Memorial Planning 
brand, to be transformed in 
this new direction. 

“We want our guests to feel 
as comfortable as possible as 
they say goodbye to someone 
they love,” said Matt Sobon, 
senior vice president of oper-
ations, Everstory Partners. 
“We have researched death-

care approaches around the 
world, and everything shows 
our industry needs to focus on 
hospitality and how we care 
for our customers.” 

Cedar Hill Funeral Home is 
one of the busiest locations in 
the Memorial Planning net-
work. Serving Cedar Hill 
Cemetery, Lincoln Memorial 
Cemetery, and Washington 
National Cemetery, the funeral 
home hosts nearly 1,400 serv-
ices each year. 

“Cedar Hill Funeral Home 
provides a welcoming and car-
ing space,” said Reverend 
Jerome (Sam) Tarver, pastor, 
Maple Springs Baptist Church 
and emcee of the December 
13 ribbon cutting. “More im-
portantly, a haven for peace 
and hope. It’s more than 

bricks, mortar, and fresh paint; 
more than a Java bar or new 
meeting rooms. It’s about min-
istry that walks with families 
in difficult times.” 

Throughout the funeral 
home, the renovations intro-
duce modern design elements, 
including updated colors, fur-
niture, and fixtures, to create 
a warm, inviting atmosphere. 

The highlight of the reno-
vation is a second chapel, dou-
bling the existing capacity and 
now accommodating services 
for up to 200 guests. 

Key renovation highlights 
include: 
• Redesigned reception areas 

that create a warm, welcom-
ing first impression. 

• A dedicated family suite of-
fering a private, intimate 

space for loved ones. 
• Well-appointed meeting 

rooms designed for planning 
funeral and cemetery serv-
ices. 

• A Java bar where guests can 
relax and enjoy refresh-
ments. 
“Cedar Hill Funeral Home 

and its cemeteries have been 
a central part of this commu-
nity for more than a century,” 
said Sheria Jennings, funeral 
home manager, Cedar Hill Fu-
neral Home. “These renova-
tions show our commitment to 
this area, providing comfort 
for families during their times 
of need.” 

 
Memorial Planning, the parent 
brand of Cedar Hill Funeral 
Home, is a family-focused net-
work of cemeteries and funeral 
homes, offering personalized 
end-of-life services. With over 
450 locations, Memorial  
Planning providers proudly 
serve over 66,000 families a 
year. Visit www.memorialplan-
ning.com to learn more and for 
a list of locations.   

  
Everstory Partners’ mission is 
to create supportive spaces 
where individuals and families 
can find solace, meaning, and 
hope in the midst of loss. Since 
1999, the company has grown 
to include 463 cemetery, funeral, 
and crematory locations serving 
more than 65,000 families a 
year across the United States 
(including Puerto Rico) on both 
a pre-need and at-need basis. 
Everstory is the brand promise, 
created in April 2023 to destig-
matize death care with a unique 
blend of long-standing tradi-
tions of caring for the deceased 
with a fresh perspective that 
death is a natural and beautiful 
part of the human experience 
that should be planned and cel-
ebrated. Visit www.everstory-
partners.com. 

By PRESS OFFICER 
Memorial Planning

Cedar Hill Funeral Home Unveils 
Extensive Renovations 
Second chapel, other key elements to assist grieving families, now open

PHOTO COURTESY MEMORIAL PLANNING  

December 13, 2025 ribbon cutting: Cedar Hill Funeral Home became the latest Everstory 
Partners location, under the Memorial Planning brand, to be transformed to emphasize hos-
pitality and comfort for families.  
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MARYLAND (Dec. 10, 2025)—Leader-
ship Maryland, the professional develop-
ment program dedicated to building a bet-
ter Maryland by harnessing the strength 
of its local business and community lead-
ers, announces the election of its officers 
and board of directors for the coming year. 
These individuals will each begin a two-
year term beginning January 1, 2026.  
 
Newly elected officials: 
• Chair: Eli Modlin ’19 (LM), chief of 

staff and vice president of public affairs 
& strategic initiatives, Salisbury Uni-
versity 

• Vice Chair: Diane Devaney ’16 (LM), 
president & founder, Devaney & Asso-
ciates, Inc. 

• Secretary: Blair Brennan Slaughter, PhD 
’19 (LM), CEO & founder, Delve Con-
sulting and DelveHR 

• Treasurer: Chris Borgal CSM ’16 
(LM), vice president of asset manage-
ment, The Peterson Companies/Na-
tional Harbor 
 

Newly elected directors: 
• Steve Blair ’24 (LM), president, Lyceum 

Insurance Services, LLC 

• Elaine Chang ’22 (LM), former director, 
Department of Partnerships Unit, Mont-
gomery County Public Schools 

• Leah Gregg EL 1st Class (SM), vice 
president and director, Deposit Services, 
First United Bank and Trust  

• Jackie Lopez ’24 (LM), president, Pre-
mier Enterprise Solutions, LLC 

• Vonica Molock ’23 (LM), director, IT 
Strategy & Planning, Perdue Farms Inc.  

• Michael J. White EL 1st Class (SM), 
assistant fire chief, Prince George’s 
County Fire/EMS Department  

• Jeremy Goldman ’22 (LM), executive 
director of business development, Chop-
tank Electric Cooperative 

• Kirkland Murray ’22 (LM), president 
& CEO, Anne Arundel Workforce De-
velopment Corporation 
Leadership Maryland also extends its 

gratitude to former board members Mindy 
Lehman ’14 (LM), chief government re-
lations & policy officer, Maryland Tech-
nology Development Corp. (TEDCO); 
Rhea Harris, MBA, J.D. ’13, deputy chief 
– legislative affairs, Office of The Attorney 
General; Dr. Patricia W. Simpson ‘19, for-
mer superintendent, Queen Anne’s County 
Public Schools; Reggie Turner ’21, presi-
dent, Turner Wealth Management; and 
Charles Gayle ’22 (LM), assistant United 
States attorney, United States Attorney’s 

Offices. 
For more information about Leadership 

Maryland or program application infor-
mation, please visit 
www.leadershipmd.org or call 410-841-
2101. 

 
Leadership Maryland is a statewide non-
profit offering professional development 
programs dedicated to building a better 
Maryland by harnessing the strength of its 
business and community leaders. Estab-
lished in 1992, Leadership Maryland’s Ex-
ecutive Program selects as many as 53 di-
verse and accomplished senior-level leaders 
from Maryland’s public and private sectors 
each year to come together as a class for 
an eight-month learning program focused 
on the state’s most vital social, economic 
and environmental issues. And new in 2024, 
Leadership Maryland’s Emerging Leader 
Program brings together a class of 30–40 
of the state’s rising stars and gives them 
the skills and tools they need to advance in 
their careers. With an alumni network com-
prised of leaders from all industries and 
regions of the state, Leadership Maryland 
has established thousands of Marylanders 
on their career leadership path, equipped 
with the knowledge, skills, and connections 
needed to influence positive change. To 
learn more, please visit leadershipmd.org.

By PRESS OFFICER 
Leadership Maryland

BUSINESS AND FINANCE
Ask Rusty: 

Why Won’t Social Security 
Give me my Benefits? 
By RUSSELL GLOOR,  
National Social Security Advisor at the AMAC Foundation, 
the non-profit arm of the Association of Mature American Citizens 
 
Dear Rusty:  I called the Social Security office, as well as went with 
my husband when he went to collect his Social Security. Because I 
work full-time (at about $800/week), they said I could not file for 
my Social Security. Yet I seem to read articles all the time about 
people doing so.  

My husband just filed for his benefits and is now collecting them. 
Out of the two of us, his Social Security will be larger. Please advise 
me. Signed: Wanting my Benefits  

 
Dear Wanting my Benefits: If you have not yet reached your SS 
full retirement age (FRA) and you are working full time, you are 
likely being affected by Social Security’s Annual Earnings Test, 
which limits how much you can earn while collecting Social Security 
prior to your FRA. Your FRA is somewhere between 66 and 67, de-
pending on when you were born. The annual earnings limit for those 
collecting SS benefits prior to FRA in 2025 is $23,400 (changes 
yearly) and, if that is exceeded, Social Security will take away ben-
efits equal to $1 for every $2 you are over the limit. If you applied 
for your benefits and are still working, and were denied, it’s likely 
because Social Security determined that your current annual earnings 
considerably exceed the earnings limit and, thus, you cannot collect 
benefits. That’s because the penalty for exceeding the limit would 
be more than your benefit amount. FYI, the earnings limit will go 
away when you reach your full retirement age so, after FRA, you 
can claim your benefits even if you are still working. Or if you stop 
working before your FRA you can collect your SS benefits at that 
time. 

None of this means you are losing money, because your monthly 
SS payment will continue to grow until you later claim (e.g., after 
you stop working, or only work part-time), or until you reach 70 
years of age. When you later claim, your monthly benefit will be 
higher and, depending on your longevity, you may recover what 
you didn’t get now because you are working. And that includes 
both your own SS retirement benefit and any spousal boost you 
may be entitled to from your husband.   

So, my suggestion is this: as long as you are working full time 
and exceeding Social Security’s annual earnings limit, continue to 
wait to claim your Social Security. Then, when you reach your full 
retirement age (again, between 66 and 67, depending on the year 
you were born), or if you stop working before that, go ahead and 
apply for Social Security again. At that time, your application will 
be approved, and you will be awarded your own earned SS retirement 
amount plus any additional amount you may be due as your hus-
band’s spouse. To be entitled to a spousal boost from your husband, 
your own FRA entitlement must be less than 50% of your husband’s 
FRA entitlement. But the amount you get will be reduced if you 
claim before your full retirement age.. 

 
This article is intended for information purposes only and does not represent 
legal or financial guidance. It presents the opinions and interpretations of the 
AMAC Foundation’s staff, trained and accredited by the National Social Security 
Association (NSSA). NSSA and the AMAC Foundation and its staff are not 
affiliated with or endorsed by the Social Security Administration or any other 
governmental entity. To submit a question, visit our website 
(amacfoundation.org/programs/social-security-advisory) or email us at 
ssadvisor@amacfoundation.org. 

 
The 2.4 million member Association of Mature American Citizens 
[AMAC] www.amac.us is a vibrant, vital senior advocacy organization 
that takes its marching orders from its members. AMAC Action is a 
non-profit, non-partisan organization representing the membership in 
our nation’s capital and in local Congressional Districts throughout 
the country. And the AMAC Foundation (www.AmacFoundation.org) 
is the Association’s non-profit organization, dedicated to supporting 
and educating America’s Seniors. Together, we act and speak on the 
Association members’ behalf, protecting their interests and offering a 
practical insight on how to best solve the problems they face today. 
Live long and make a difference by joining us today at 
www.amac.us/join-amac. 

Social Security Matters

Leadership Maryland Announces  
2026 Officers and Directors

EASTON, Md. (Dec. 2, 2025)—Leadership 
Maryland announced today that Dr. Sharon 
Gibbs Cooper, Senior Faculty Specialist at 
the University of Maryland Institute for 
Governmental Service and Research, has 
completed the Emerging Leader Program, 
the new professional development program 
targeting the rising stars within our state’s 
public, private, government, education and 
nonprofit sectors. Leadership Maryland 
honored Dr. Cooper, a resident of Laurel, 
and the entire Emerging Leader 2nd Class 
at its 32nd graduation ceremony held De-
cember 2 at the Westin Annapolis. Dr. 
Cooper is now a member of Leadership 
Maryland’s powerful alumni network, con-
sisting of more than 1,600 esteemed leaders 
from all over the state. 

Dr. Cooper was one of 37 individuals 
selected to complete the six-month hands-
on learning program, consisting of 
monthly day-long sessions that included 
both interactive training led by a facilitator 
and panel discussions featuring leaders 
from across the state as guest speakers. 
The program’s curriculum offered a ho-
listic approach to leadership development, 
designed to help each applicant increase 
their self-awareness and gain behaviors, 
skills, and tools to become more adaptive, 
inclusive, strategic, and impactful leaders. 

“On behalf of our staff, board, and 

membership, I congratulate the Executive 
Program Class of 2025 and Emerging 
Leader 2nd Class on their incredible 
achievement,” said David Fike ’16 (LM), 
president and CEO, Leadership Maryland. 
“The graduates of both programs have 
demonstrated an unwavering commitment 
to personal and professional growth, and 
I am confident they will continue to drive 
meaningful change in their communities 
and across Maryland as part of our alumni 
network.” 

The Emerging Leader Program is open 
to individuals who are advancing in their 
careers, are actively involved in their com-
munities, and desire to become stronger 
leaders in both areas. Ideal Leadership 

Maryland members have a desire to learn 
more about Maryland’s most critical issues 
and a personal commitment to be a force 
for positive change in their organizations, 
their communities, and their state. 

For more information about Leadership 
Maryland, please visit leadershipmd.org, 
call 410-841-2101 or email info@leader-
shipmd.org 

 
Leadership Maryland is a statewide non-
profit offering professional development 
programs dedicated to building a better 
Maryland by harnessing the strength of its 
business and community leaders. Estab-
lished in 1992, Leadership Maryland’s Ex-
ecutive Program selects as many as 53 di-
verse and accomplished senior-level leaders 
from Maryland’s public and private sectors 
each year to come together as a class for 
an eight-month learning program focused 
on the state’s most vital social, economic 
and environmental issues. And new in 2024, 
Leadership Maryland’s Emerging Leader 
Program brings together a class of 30–40 
of the state’s rising stars and gives them 
the skills and tools they need to advance in 
their careers. With an alumni network com-
prised of leaders from all industries and 
regions of the state, Leadership Maryland 
has established thousands of Marylanders 
on their career leadership path, equipped 
with the knowledge, skills, and connections 
needed to influence positive change. To 
learn more, please visit leadershipmd.org.

By PRESS OFFICER 
Leadership Maryland

Dr. Sharon Gibbs Cooper, DHA Graduates From 
Leadership Maryland’s Emerging Leader Program

PHOTO COURTESY LEADERSHIP MARYLAND  

Laurel resident, Dr. Sharon Gibbs 
Cooper, Senior Faculty Specialist at the 
University of Maryland Institute for 
Governmental Service and Research 

company proudly supports the Folds of Honor mission, which 
provides educational scholarships to the families of fallen or dis-
abled military service members and first responders, and con-
tributed $20,000to the organization this year, marking its fifth 
consecutive year of giving. 

 
A Tradition Nearly a Century in the Making 

The Budweiser Clydesdales have been part of American tra-
dition since 1933, when August A. Busch Jr. and Adolphus Busch 
III surprised their father with a six-horse Clydesdale hitch to 
commemorate the repeal of Prohibition. Today, three traveling 
hitches—each with 10 horses, the iconic red, white and gold 
beer wagon, professional drivers and a Dalmatian mascot—bring 
smiles and joy to communities across the country. 

Through these appearances in Calvert County and North 
Beach, Bob Hall Beverage Company continues its long-standing 
commitment to honor those who serve and celebrate with the 
Southern Maryland community it has called home for 92 years. 

 
Founded in 1933, the year Prohibition was repealed, Bob Hall 
Beverage Company is a 92-year-old family-owned beer and bev-
erage distributor serving Calvert, Charles and Prince George’s 
Counties. Its portfolio includes the Anheuser-Busch InBev and 
Constellation families of beers, along with leading craft and non-
alcoholic beverages. Bob Hall is deeply committed to corporate 
social responsibility, environmental stewardship and supporting 
the communities where its customers and employees live and work. 
Learn more at www.bobhallbeverage.com. 

 
Folds of Honor is a 501(c) (3) nonprofit organization that provides 
educational scholarships to the spouses and children of US military 

service members and first responders who have fallen or been dis-
abled while serving our country and communities. Our educational 
scholarships support private school tuition or tutoring in grades 
K–12, tuition for college, technical or trade school and post-grad-
uate work, including a master’s degree, doctorate, or professional 
program. Funds for a second bachelor’s degree or trade/technical 
program certification are also available. Since its inception in 
2007, Folds of Honor has awarded nearly 73,000 scholarships to-
taling over $340 million in all 50 states. Among the students served, 
43 percent are minorities and 57 percent female. A total of 91 per-
cent of expenses fund our mission of providing educational schol-
arships to the families of our nation’s heroes. It was founded by Lt 
Col Dan Rooney, the only-ever F-16 fighter pilot (with three combat 
tours in Iraq) and PGA Professional. He is serving as Commander 
of Recruiting for the Oklahoma Air Guard. For more information 
or to donate in support of a Folds of Honor scholarship visit  
https://foldsofhonor.org. 

 
At Anheuser-Busch, our purpose is to create a future with more 
cheers. For more than 165 years as a leading American manufac-
turer, we have delivered a legacy of brewing great-tasting, high-
quality beers that have satisfied beer drinkers for generations. As 
the nation’s top brewer, one of the fastest growing spirits companies, 
and an insurgent force in energy drinks, we drive economic pros-
perity nationwide through investments in our people, facilities, 
and communities. We are the only alcohol company that invests in 
the U.S. at this scale. We are home to the nation’s most iconic 
beers, ready-to-drink spirits and beyond beer brands. We are 
guided by our commitment to the communities we call home and 
to the 65,000 hardworking Americans who bring our products to 
life. That’s who we are. For more information, visit www.anheuser-
busch.com or follow Anheuser-Busch on LinkedIn, X, Facebook, 
and Instagram. 

Clydesdales from A1

 
Choosing The Right Legal Structure for  

Your Business 

January 20, 2026  •  10 a.m. to 11 a.m. 
 

Location: Online  •   
Cost: Free of Charge-Registration Required:  
https://mdsbdc.ecenterdirect.com/events/18418 

 
Forming a business can be confusing with regards to choosing 

the appropriate tax structure that works for your individual situa-
tion. This discussion will cover the various choices available to 
business owners and the income tax implications of each. Presenter, 
Cindy Sentelle, CPA MST President, Sentelle Corporate Solutions, 
LLC

Maryland Small Business Development Center



Please join us on Saturday, January 10, 2026, 11 a.m.–1 
p.m. for an energetic and fun “Program for Families: Yoruba 
Language and Culture”.  

Dr. Taiye Ayoola-Adedeji is the author of the interactive 
bilingual (English and Yoruba) book “The Yoruba Sound Book 
for Children”. She will engage children and adults in fun cul-
tural activities including music and play about the Yoruba peo-
ple and culture. She engages families in using Yoruba words 
for colors, animals, foods, greetings, and seasons.  

Recommended for ages 4-12 with an accompanying adult. 
All ages under 18 must be accompanied by an adult. FREE 
event. Registration is requested. Please register at www.pg-
parksdirect.com and use ticket code: MHM-SPEC-GA-
20260110.  Walk-ins are welcome. 

For more information, please call 301-464-5291 or email 
mariettahouse@pgparks.com 

Marietta Historic Site & Museum is located at 5626 Bell 
Station Road, Glenn Dale, MD and is a property of the Mary-
land-National Capital Park and Planning Commission. 

CLINTON, Md. (Dec. 15, 2025)—Slim 
Chickens, a leader in the “better chicken” 
segment of fast-casual restaurants, will 
continue expansion of its 100% fresh 
chicken and unrivaled flavor in Maryland, 
with its newest opening at 6444 Coventry 
Way in Clinton on December 15. 

Slim Chickens franchisees Darrin and 
Dennis Atlas and Rob Kidwell have been 
part of the Slim Chickens family since 
2018 and bring extensive experience in the 
restaurant industry, including ownership of 
additional Slim Chickens locations in 
Bowie, California, and Gambrills, MD, as 
well as Firehouse Subs franchises. Before 
joining the brand, Dennis worked in com-
mercial construction while Darrin operated 
Firehouse Subs franchises. 

“The people, the food, and the direction 
Slim Chickens is taking the brand really 
drew us in,” said Darrin. “Our favorite items 
on the menu have to be the tenders and fried 
mushrooms. We’re especially excited to 
bring Slim Chickens to the Andrews Air 
Force Base community. We can’t wait to 
serve them and give back to the community 

that has supported us over the years.” 
Aside from bringing its famous, deli-

cious fried chicken and Southern-inspired 
sides to the area, the new Slim Chickens 
location in Clinton will also make a posi-
tive economic impact with 60+ new jobs 
anticipated in the community. 

The Clinton opening is one piece in 
Slim Chickens’ larger growth story. Since 
its founding in 2003, the brand has cele-
brated over 250 locations opened and a fa-
natical following in 34 U.S. states, as well 
as international locations in the United 
Kingdom and Germany, with an overall 
goal of opening 600 restaurants within the 
next decade. In Maryland alone, the brand 
has already grown quickly to five loca-
tions. 

“Our freshly made southern dishes and 
homemade recipes create loyal guests who 
feel good about the food they’re eating and 
we’re proud to be able to grow our loyal 
fan base into the Clinton market,” said Slim 
Chickens Chief Operating Officer Sam 
Rothschild.  

By focusing on providing only 100% 
fresh chicken tenders that are buttermilk-
marinated, hand-breaded and always 
cooked fresh-to-order, the brand has com-

mitted to providing a “better chicken” ex-
perience that can’t be found anywhere else. 
In addition, a choice of 14 housemade 
sauces adds exceptional flavor and has 
earned admiration from both guests and 
critics alike. Slim Chickens also offers 
fresh sandwiches, salads, wraps and its sig-
nature chicken and waffles. To offset the 
savory side of the menu, rotating desserts 
served in Mason jars are also available. 

 
Slim Chickens opened in 2003 in Fayet-
teville, Arkansas, with a focus on fresh, de-
licious food with a southern flair in a fast-
casual setting. Guests can always expect 
fresh chicken tenders and wings cooked to 
order and served with housemade dipping 
sauces. With more than 250 locations 
opened and a fanatical following in 34 U.S. 
states, as well as international locations in 
the United Kingdom, the eternally cool 
brand is an emerging national and interna-
tional franchise leading the “better 
chicken” segment with a goal to grow over 
600 restaurants over the next decade. South-
ern hospitality is not just for the South; 
everyone, everywhere can appreciate honest 
food to socialize with friends and neighbors. 
Visit https://slimchickens.com.  

By STACEY HAWKINS 
Marietta Historic Site & Museum                                                                  
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By PRESS OFFICER 
Slim Chickens

Slim Chickens Gears Up for New Restaurant 
Opening in Clinton 
Owners, Darrin and Dennis Atlas, and Rob Kidwell continue to grow the better chicken concept 
throughout Maryland with the new Clinton Opening

BOWIE, Md. (Dec. 18. 2025)—It’s 
time to bounce! FUNBOX, the com-
pany behind one of the largest indoor 
bounce parks, is bringing its biggest lo-
cation yet to Bowie, Md. with a high-
energy grand opening on Dec. 20, 2025. 
Packed with immersive attractions de-
signed for all ages, FUNBOX invites 
guests to bounce, climb and play their 
way through endless fun. 

Located at 3861 Evergreen Pkwy., 
the massive 20,000-square-foot indoor 
playground includes a 10,000-square-
foot inflatable bounce park, six birthday 
rooms, a prize and redemption room 
and arcade games. It’s the perfect year-

round destination for families looking 
to stay active, celebrate special mo-
ments and have fun, rain or shine. 

“Our Bowie location is the biggest 
FUNBOX yet,” said Timi Omotayo, 
franchisee owner. “We’re thrilled to 
bring this all-ages experience to Mary-
land. Whether you're here for a birthday 
party, school outing or just an afternoon 
of fun, FUNBOX is all about bringing 
people together in a vibrant, high-en-
ergy space.” 

When it’s time to party, FUNBOX 
delivers more than just bounce, it brings 
the ultimate celebration experience! 
With flexible party rooms and endless 
customization options, everything from 
birthdays to spirited school outings can 
be transformed into unforgettable 

events, complete with food, decor and 
themes. 

Walk-up and scheduled jump times 
are available. FUNBOX will welcome 
guests seven days a week. For more in-
formation, please visit 
funbox.com/bowie. 

 
FUNBOX, one of the largest indoor 
bounce parks, features slides, obstacle 
courses, climbing walls and more. It is 
an affordable experience for all families. 
FUNBOX is dedicated to providing year-
round fun for guests of all ages. In addi-
tion, FUNBOX is an ideal location for 
birthday parties, company parties, school 
field trips, and fundraisers. FUNBOX 
has every guest bouncing with joy. Visit 
funbox.com/bowie.

PHOTO COURTESY FUNBOX 

FUNBOX, in the company behind one of the largest indoor bounce parks, 
celebrated its biggest location yet in Bowie, Md. with a high-energy grand 
opening on Dec. 20, 2025. 

By PRESS OFFICER 
FUNBOX

FUNBOX Launches Largest Indoor  
Bounce Park Yet in Maryland 

Marietta Historic Site 
& Museum Presents: 

Program for Families: 
Yoruba Language and 

Culture 

 

The  
Prince  
George’s Post 

 
Call (301) 627‑0900  
Fax (301) 627‑6260

Your Newspaper 
of Legal Record

Serving Prince George’s County Since 1932

From all of us here at  

The  
Prince George’s Post  

Newspaper

A Safe  
and Happy  

Holiday Season

We would like to wish everyone



December 25 — December 31, 2025 — The Prince George’s Post — A5

HEALTHY EATING



A6 — December 25 — December 31, 2025 — The Prince George’s Post

 

The  
Prince  
George’s Post 

 
 

Call (301) 627‑0900 
Fax (301) 627‑6260 

 
 

Subscribe Today!

Your Newspaper 
of Legal Record

Serving Prince George’s County Since 1932

THIS  
COULD BE 
YOUR AD! 

 
Call today 

for a quote.  
301-627-0900 

Subscribe to  
The Prince George’s Post 

$15 per year for home delivery 
($7.50 for Seniors) 

Call 301-627-0900 to get started!

 
Let the Multimedia Specialists of 
MDDC Ad Services help you in 
growing your business and increas-
ing your customer base. CALL TO-
DAY at 855-721-MDDC, Ext. 4 and 
start seeing results NOW! 

 
Increase the digital presence of your 
business! Contact MDDC Ad Serv-
ices to receive a FREE Digital Foot-
print Consultation for your business 
from a TOP PERFORMING adver-
tising agency! Call 855-721-MDDC, 
Ext. 4, www.mddcadservices.com.  

 
Get DISH Satellite TV + Internet!  
Free Install, Free HD-DVR Up-
grade, 80,000 On-Demand Movies, 
Plus Limited Time Up To $600 In 
Gift Cards. Call Today! 1-855-407-
6870 

 
Get Boost Infinite! Unlimited Talk, 
Text and Data For Just $25/mo! The 
Power Of 3 5G Networks, One Low 
Price! Call Today and Get The Lat-

BUSINESS OPPORTUNITIES

BUSINESS SERVICES

FOR SALE

est iPhone Every Year On Us! 855-
977-5719 

 
Prepare for power outages today 
with a GENERAC Home Standby 
Generator. Act now to receive a 
FREE 5-Year warranty with quali-
fying purchase. Call 1-855-993-
0969 today to schedule a free quote. 
It’s not just a generator. It’s a power 
move. 

 
We Buy Houses for Cash AS IS! No 
repairs. No fuss. Any condition. 
Easy three step process: Call, get 
cash offer and get paid. Get your 
fair cash offer today by calling Liz 
Buys Houses: 1-866-541-7929 

 
DENTAL INSURANCE from 
Physicians Mutual Insurance Com-
pany. Coverage for 400 plus pro-
cedures. Real dental insurance - 
NOT just a discount plan. Do not 
wait! Call now! Get your FREE 
Dental Information Kit with all the 

REAL ESTATE

SERVICES—MISCELLANEOUS

FOR SALE SERVICES—MISCELLANEOUSSERVICES—MISCELLANEOUS

CLASSIFIEDS

Call 855-721-MDDC, Ext. 4 or 
email kberrier@mddcpress.com.

details! 1-855-337-5228 www.den-
tal50plus.com/MDDC #6258 

 
Let the Multimedia Specialists of 
MDDC Ad Services help you in 
growing your business and increas-
ing your customer base. Call today 
at 855-721-MDDC, Ext. 4 and start 
seeing results NOW. 

 
Save loads of money with your ad-
vertising budgets! CONNECT with 
the Multimedia Specialists of 
MDDC Ad Services. Expand your 
brand's reach in our Bulk Advertis-
ing Network - CALL TODAY! With 
one call, one placement, one bill, 
you'll reach over 1,000,000 readers 
in the entire Mid-Atlantic region. 

Dear EarthTalk:  
What’s being done to make data centers more energy efficient 
today, given increased demand from the growth in Artificial In-
telligence (AI)? 

—Paul B., Reston, VA 
 
The modern world hums with data, over 2.5 quintillion bytes 

generated every day, driving a growing network of data centers that 
consume one to two percent of global electricity. These centers op-
erate around the clock, using tens of thousands of gigawatt-hours 
of power monthly. As AI expands, the energy demands of the digital 
economy will push tech companies to seek cleaner and more efficient 
solutions. 

One advance comes from the University of Waterloo, where re-
searchers developed ultra-efficient “code kernels” to speed internet 
traffic while cutting power. Data centers rely on the Linux operating 
system to route information. Computer scientist Martin Karsten and 
Fastly engineer Joe Damato created roughly 30 lines of code that 
could cut energy use by as much as 30 percent. Karsten estimates 
that widespread adoption could save considerable electricity world-
wide—affecting nearly every online service request. 

Companies are also rethinking how data centers are powered. 
Wind and solar offer clean energy, but their intermittentness com-
plicates matters. Google and Microsoft are investing in nuclear en-

ergy as a steady, carbon-free power source. Despite high upfront 
costs and public concern, nuclear’s reliability and low emissions 
make it an increasingly attractive option. Hardware efficiency is 
also improving. Nvidia’s new “superchips” can train AI models 
more quickly using less electricity per task. But with over 400 
billion transistors packed onto a single chip, these processors gen-
erate enormous heat—creating another environmental burden: Heat 
is a major byproduct of data centers, and removing it takes huge 
amounts of water. In 2022 alone, Google and Microsoft consumed 
a total of 32 billion liters, largely for cooling. To reduce water de-
pendence, some companies are testing liquid cooling systems that 
circulate oil-based fluids directly over hot components, conserving 
water and use much less energy than air cooling. 

AI amplifies all of pressures. A single chatbot query can require 
up to 10 times the power of a standard web search, and some esti-
mates suggest models like GPT-3 can consume a liter of water for 
every 40–100 responses. Large AI models are especially energy-in-
tensive. Shifting to smaller, more efficient models, companies can 
reduce both costs and environmental impacts. 

So, what can people do? For one, use less data. Efficiency alone 
often boosts consumption rather than reducing it. Cutting screen 
time, limiting unnecessary AI queries, and prioritizing real-world 
interactions can all help slow demand. Instead of endless scrolling, 
the most powerful response may be stepping outside—before the 
energy sustaining our virtual habits overwhelms the landscapes we 
seek to protect. 

 
CONTACTS: Will AI reduce emissions or increase power de-

mand? https://www.weforum.org/stories/2024/07/generative-ai-en-
ergy-emissions/ 

 
EarthTalk® is produced by Roddy Scheer & Doug Moss for the 
501(c)3 nonprofit EarthTalk. See more at https://emagazine.com. To 
donate, visit https://earthtalk.org. Send questions to: question@earth-
talk.org

AI Data Centers Erasing Energy 
Efficiency Gains 

EarthTalk® 
   Q&A

PHOTO CREDIT: PEXELS.COM. 

If we don’t make data centers for artificial intelligence more ef-
ficient soon, the environmental consequences could be dire…

By Enhan Yuan  |  December 10, 2025

The Prince George’s Post’s new  
physical address as of  
December 13, 2025: 

 
15209 Marlboro Pike, Suite 209  

Upper Marlboro, MD 20772-3151 

We have moved …


