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Gaiss
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Kathy converted her hus-
band John, a former engineer
who used to design roads in
Atlantic County, but who
today focuses on
making better
meat products.

According to
Kathy, Gaiss’
claim to fame is
homemade prod-
ucts and top qual-
ity meats, custom
cut. They recent-
ly introduced
their own pork
roll.

“It blows the

doors off  of
Taylor’s,” she
said.

Gaiss’ now
makes 100

pounds of pork
roll at a time.

Kathy said
among their popu-
lar items is Kkiel-
basa, which she
said is Polish for
“sausage.”

“There is really no right or
wrong way to make kielbasa.
We took a reserve grand
champion one year. It sells
very well,” she said.

Another thing Kathy is
proud of are Gaiss’ gourmet
hot dogs.

“Our hot dogs really rock,”
she said. “Everything we
make is not full of fillers that
commercial producers use.”

This is where John, the
engineer turned sausage-
maker comes in.

“Our sausages are minimal-
ly processed,” he said.

He added all their products
have to be processed to some
point to make them stable,
either by law or by nature.
But for the most part,
Louderback is proud to say
their sausages are primarily

Have you
donated to
your local food
pantry today?

meat and spices.

“The jerky and snack-sticks
are shelf stable. There is a
shelf life of a few days for our
products. The smoked prod-
ucts have longer shelf lives
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because they are cooked or
cured. But whatever we put
in our sausage, we put the
least amount we can unless
it’s a spice,” he said.

John Louderback said there
are no fillers used in any of
their meats. And nothing they
make is a “water added prod-
uct.”

The result.

“It tastes more like meat,”
Louderback said.

Although they don’t have
the right equipment for mak-
ing hot dogs they have won
awards, so Louderback can
boast it’s all in the product.

“They are beef and pork
butts — no byproducts. We go
through hundreds of pounds
pork butts for that reason,”
he said.

Louderback never really
intended to get into sausage
making. When he married

Clerk

Kathy she was working for
her father. They bought the
store and he went to work
there as well. He said his first
attempt at sausage making is
something he would never
sell.

“It all start-
ed with a
sausage
making book,
ironically,
for low salt
and low fat
recipes.
What I
learned is,
that is what
you don’t
want. All the
flavor is in
the pork fat.”

After that
Gaiss'’
became
members of

Christopher South/Cape May Star and Wave t h e
Ed Dworchak is shown getting ready to put pork roll into the
smoker to be “cured.” Now a best selling item, Gaiss’ Market is
now curing 100 pounds of pork roll at a time.

Pennsylvania
Association of
e a t

Processors,

and they have
been trying to participate in
the competition and seminars
every year.

Despite what he learned
about flavor and pork fat,
lately Louderback has been
experimenting with a line of
chicken sausages.

“A lot is just research and
development. You try some-
thing and eat your mistakes,”
he said.

Gaiss’ Market is located at
Bayshore Road and Bates
Avenue, Villas.

The Cape May Star
and Wave loves your
email. — cmstar-
wave(@comcast.net

Rice
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was, ‘What’s a computer?””
Adams said.

Rice loved his work, rising
to the position of director of
data processing for
Independence Blue Cross,
where he worked for 37 years
before retiring in 1990.

Adams said Rice was crazy
about his kids. He often
talked about his brothers and
sisters with him, and he
assumed Rice did the same
about him.

“Each of his daughters
knew they were his favorite —
and they all have very con-
vincing arguments why.
Some of them even have
dates when he declared it,”
Adams said.

He said when his sister
Lynn went to college, the first
of the siblings to do so, they
had all kinds of paperwork,
applications, tax returns,
financial aid forms, etc.,
spread out on the table. He
said Lynn looked up at her
father and said, “We can’t
afford this, can we?”

“Don’t worry,” Rice said.

“We’ll find a way.”

Adams said that process
was repeated several times
with other children.

Adams said Rice was also a
devoted husband. He met the
woman who would become
his wife, Marie, in a bar in
Cape May. According to
Adams, it was love at first
sight for his father. It took
him a couple of months to
find her again, but he did, and
the couple married in 1981.

They moved to Cape May
Point in 199§, and just a year
later, Rice was named
Volunteer of the Year. But
Adams said that was typical
of Rice, who he said spent a
lifetime of service-leader-
ship.

Adams’ said he struggled
with how to end his eulogy,
which was peppered with
amusing and touching anec-
dotes from his father’s life.

“I’m not sure how to end. I
have to stop talking about
him, but I’m not sure I ever
will,” Adams said.

Rice was born in Houlton,
Maine, and lived in Delaware
County, Pa., before moving to

Cape May Point on a full-time
basis.

Besides being a commis-
sioner and president of the
taxpayers association, Rice
was elected president of the
Cape May County Chapter of
the League of Municipalities
in 2004.

He was a member of Our
Lady Star of the Sea Church
in Cape May and was a life-
time member of the Knights
of Columbus, De La Salle 590.

Rice was also a member of
Cape May National Golf Club,
an avid golfer who was proud
of his hole-in-one at Avalon
Country Club. He enjoyed
Sunday afternoons watching
the Eagles with family as well
as days at the beach with his
27 grandchildren.

He is survived by his wife
Marie, his children Margie,
Janet (Pat), Lynne, Susan

(Joe), Jeanne (Danny),
Andrew (Laura), Reenie
(Mick), Christine, Lolly
(Mike), Michael (Julie),

Joseph (Angie), David. Rice
was preceded in death by a
son, Keith David Jr.

Amnesty
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Commissioner Ramsey
Geyer said he thinks the ordi-
nance is the right course of
action, although premature.

“I thought it was premature
because there is no data, no
report from the consultant,”
Geyer said. “The only person
who has spoken to or has had
interaction with the consult-
ant is the mayor.”

Geyer said he asked for a
report via email while out of
town and was told there was
no report, but at the end of his
study the consultant would
provide a report. Likewise, at
the May 12 commissioners

meeting, Geyer said, a resi-
dent asked if there was a
report available and was told
no.

“I asked at the last meeting
that the water study be added
as an agenda item under old
business until resolved,”
Geyer said. “Until we get a
report I'm not sure (amnesty
is) the right thing to do yet.”

Geyer said there should be
some accountability for ille-
gal water use and some kind
of reconciliation between the
user and the borough.

Kaithern said to this point
the consultant has been col-
lecting and analyzing data,
trying to see the correlation

between water bought from
the City of Cape May and sold
to West Cape May ratepayers,
as well as with what exits
West Cape May sewer line
and goes to the Cape May
County Municipal Utilities
Authority.

“That’s been our main
focus. Every lead we get, we
check,” Kaithern said.

According to Kaithern, the
borough has reduced unac-
counted for water loss by
about 6 percent each year for
the past couple years.

There will be a public hear-
ing on Ordinance 447-10 on
May 26 at 1 p.m.
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group appealed to the
Superior Court, but the judge
ruled on May 11 that Testa
was not a legal voter.

The group collected 220 sig-

EVERY TABLE

Open Daily Serving
Breakfast, Lunch & Dinner

HAS A VIEW
™ ol P 7

“Ladies Who Lunch” Special
Soup, Salad or 1/2 Sandwich & Iced Tea or Lemonade
Monday thru Friday 11:30-1:30 * $8

Stop by for your VIP card
Special offers only for cardholders!

7 Ocean Street * Cape May, NJ ¢ 609-884-5555

natures on the petition for
referendum. Monzo said they
were only required to collect
160 signatures - 15 percent of
the number of voters regis-
tered at the last general elec-
tion. He said the group now
had 10 days from Tuesday to
register with five legal voters
and collect 160 signatures.

Monzo said, meanwhile, the
ordinances remain in suspen-
sion.

“The case may continue
even if this is resolved,” he
said.

The city already filed for a
declaratory judgment in
Superior Court trying to have
the petition thrown out. The
city believes the committee
does not have the right to
petition for a referendum
because they are traffic and
parking related, which falls
under Title 39 (traffic and
parking regulations) of the
state statues. Traffic and
parking regulations, like
municipal land use laws, are
not subject to initiative or ref-
erendum. The FAN ECM
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STEAK & SEAFOOD RESTAURANT & BAR

group contends the intent of
the ordinances is not to regu-
late parking, but to raise rev-
enue, and is subject to refer-
endum.

Monzo said this issue is
completely separate from the
voter issue, which led to
rescinding the certification of
petition. He said the parties
would be in Superior Court in
the first week of June to
receive the judge’s decision
on the validity of the petition.

Jim Testa, a spokesman for
FAN ECM said he believes
the city’s contention is false.
He said his wife, Jean, was
registered and had a voter
registration card. He said she
voted in her first municipal

election in Cape May on May
11, and then domicile ques-
tionnaires began to arrive.
Testa said his wife has “17
major incidents of connection
with the town,” and could not
believe the Board of Elections
declared her not to be a qual-
ified voter. He said his wife
went to Superior Court but
Judge Ray Batten refused to
overturn the board’s decision.
Testa said that decision is on
its way to Appellate Court,
and FAN ECM would begin
recirculating the petition.

GREAT MENU, MARTINIS &  DESSERTS
OPEN WEDNESDAY THRU SUNDAY
615 LAFAYETTE ST. CAPE MAY
609-884-2111

THE
WASHINGTON

INN

Open Everyday from S p.m.

Spring Pre-Fix Menu Every Friday $33
May 21st

Linguini Fini Sweet garlic & shrimp chive blossoms
Grilled filet roasted pepper rosemary butter,
crisp roasted fingerlings
Lemon meringue tart

801 WASHINGTON STREET
609-884-5697

www.washingtoninn.com

When was the last time you treated
yourself to a night at The Merion?

George Mesterhazy on piano from 5:30
Thursday through Sunday
(7 nights after Memorial Day)

Jazz Trio on Thursdays from 8:30 pm!

Early bird/night owl specials
$16.95 ~ 2 courses; $18.95 ~ 3 courses

$15 Express Dinners served all night!
Full Bar ~ On-site Parking ~ Kid's Menu

106 Decatur St. at Columbia Ave, Cape May
Reservations 609-884-8393

online-www.merioninn.com

Harbor View
RESTAURANT & BAR

954 Ocean Drive * Cape May, NJ « 609-884-5444
On The Bay In Harbor View Marina
www HarborViewCapeMay.com

Restaurant open Thursday thru Sunday
Breakfast Saturday & Sunday
Deck is open Friday, Saturday & Sunday
Sushi on The Deck * Entertainment Saturday

Contemporary Cuisine

Dinner Served from 5:30 pm
Thursday thru Sunday
May 9th Mother’s Day Brunch 11-2:30

Beach Ave. & Howard St. Cape May, NJ
(609) 884-8811

www.unionparkdiningroom.com




