
169th YEAR NO. 34 WEDNESDAY, AUGUST 23, 2023CAPE MAY, N.J. Serving America’s National Historic Landmark City $1.00

Shucked 
Oysters  21
Horseradish, 

Mignonette

Calamari  15
Lemon Aioli, 

Marinara

Tavern Mac & 
Cheese  12

Buttered Crumb 
Topping

House Made 

Soup of the Day  

10

New England 

Clam Chowder 

 10

Caesar Salad  15

Romaine, Caesar Dressing, Parmesan, 

Croutons

Cape May Lettuces  19

Radish, Red Onion, Tomato, Sherry 

Vinaigrette

Butter Lettuce   23

Grilled Shrimp, Fregola, Orange, 

Cucumber, Pancetta

Tuna Niçoise   23

Beach Plum Farm Eggs & Radish, Pole 

Beans, Kalamata Olive, Confit Potato, 

Extra Virgin Olive Oil, Napa Cabbage

Add Grilled Salmon 11 Chilled Shrimp 8 

or Grilled Chicken 6 

Fish & Chips ..........................................................................................  23

Beer Battered Haddock with Tavern Fries & Tartar Sauce

Mussels ...................................................................................................  18

Tomato, Prosecco, Leek, Cultured Butter

Steak Frite .............................................................................................  25

Sunflower Gremolata, Lemon Aioli, Tavern Fries or Salad

Cape Fish Roll  ......................................................................................  15

Crispy Fried Haddock, Tartar Sauce, Shredded Cabbage, Toasted Brioche Bun, 

Tavern Fries or Salad

Chicken BLT ..........................................................................................  18

Grilled Chicken Breast, Crispy Bacon, Butter Lettuce, Tomatoes, Herb 

Mayonnaise, Rustic Whole Grain Bread, Tavern Fries or Salad

Turkey Avocado & Bacon Sandwich ....................................................17

House Roasted Turkey, Ripe Avocado, Fresh Tomato, Bacon, Mayonnaise, 

Multigrain Bread, Tavern Fries or Salad

Pulled Pork Sandwich  .........................................................................  16

Cheddar Cheese, Cole Slaw, Tavern Fries or Salad

The Tavern Burger ................................................................................  17

Lettuce, Tomato, Onion, Mayonnaise, Choice of Cheese, Tavern Fries or Salad

OU R BU R GERS A R E HOUSE - GR OUN D,                                                                                                    

H A N D -PR ESSED & SERV ED W I TH F R ENCH F R I ES.

Executive Chef  CH R IS GA R R ISON

AB OUT OUR FA RM

The Blue Pig Tavern is proud to source fresh ingredients from Beach Plum Farm, our 62-acre farm 
based in West Cape May. Established in 2008, Beach Plum Farm grows over 100 kinds of fruits and 

vegetables as well as chickens, eggs, and Berkshire Hogs.  To learn more about Beach Plum Farm, 
visit BeachPlumFarmCapeMay.com.

Deviled 
Eggs  13

Beach Plum Farm 
Bacon, Dill

Tallow Tots  14
Black Garlic, Gruyere, 

Scallion

Watermelon  15
Goat Cheese, Mint, 

Jalapeño,  Balsamic
Reduction, Tomato

* *  *

SERV ED F R OM MON DAY -  F R I DAY: 11:0 0A M-2:0 0PM
SAT U R DAY & SU N DAY: 11:0 0A M- 3:0 0PM 

* *  *
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IN CAPE MAY
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City OKs off-site  affordable housingWest Cape reaches deal
with Habitat for homes By JACK FICHTER

Cape May Star and Wave

CAPE MAY — City Council ap-
proved off-site affordable hous-
ing for a 13-home development off 
Pittsburgh Avenue known as Cape 
May Cove.

Council adopted a resolution 
placing a deed restriction on the 
building at 1134 Lafayette St., 
where two affordable housing 
units will fulfill the development’s 
requirement.

The Planning Board approved 
the plan in March. The home will 
be converted into a two-bedroom 
apartment for very low-income 
persons and a three-bedroom unit 
for a low-income renter.

During public comment at an 
Aug. 15 City Council meeting, Den-
nis Crowley, chairman of the city’s 
Municipal Taxation and Revenue 
Advisory Committee, said afford-
able housing has been neglected 
to a certain degree in Cape May in 
terms of use and availability.

Crowley said he believes this 
was the first example of a swap 
in which a builder was able to ex-
change a location in some other 
part of the town for his require-
ments. He said he believes an or-
dinance rather than a resolution 
should be used to approve the 
transaction.

The city has the right and the ob-
ligation to make sure that afford-
able housing is both available and 

By JACK FICHTER
Cape May Star and Wave

WEST CAPE MAY — 
Borough Commission ap-
proved an agreement with 
Habitat for Humanity to 
build two affordable hous-
ing units on borough-owned 
lots on Willow Avenue and 
approved the borough’s 
spending plan for afford-
able housing trust funds. 

The borough is under a 
court order to provide two 
affordable units.

At an Aug. 9 meeting, 
affordable housing coun-
sel Eric Nolan said the 
next step was to negotiate 
with the Fair Share Hous-
ing Center to amend its 
settlement agreement to 
incorporate the two habi-
tat homes. He said once the 
Fair Share Housing Center 
signs off on the plan, it will 
need approval by Borough 
Commission and the hous-
ing element will need to be 

approved by the Planning 
Board.

“There will be another 
Planning Board action 
which is the subdivision for 
the site itself,” Nolan said.

When all that work is 
completed, the borough 
must schedule a court hear-
ing, a combined fairness 
and compliance hearing to 
approve the agreements 
and to approve the housing 
element fair share plan, he 
said.

Nolan said if the court 
approves the affordable 
housing plan, it will answer 
with an amended judg-
ment of compliance which 
will amend the original or-
der and give the borough 
continued immunity from 
Builders’ Remedy lawsuits 
until 2025. He noted the 
borough’s affordable hous-
ing plan has a two-unit gap.

Affordable housing plan-

See City, Page A5

Study finds non-profit draws
vital shoulder-season traffic

MAC’s impact
on Cape May
$196M. yearly

Preservationist wants to save water works

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — For the 
past 54 years, it has been 
difficult to separate Cape 
May MAC (Museums + 
Arts + Culture) from any-
thing to do with tourism 
and events in the city. A 
new report shows MAC 
has a $196 million annual 
economic impact on the 
city.

Jody Alessandrine, 
MAC’s director and chief 
executive officer, present-
ed a study to City Council 
on Aug. 15 of the organi-
zation’s economic impact. 
He said MAC probably 
is the main impetus for 
Cape May’s 10.5-month 
economy as opposed to 
other shore towns that 
have an eight- to 12-week 
tourist season.

Alessandrine said the 
study was conducted in 
concert with the county 
Department of Tourism 
and Southern Shore Re-
gional marketing asso-
ciation, noting the infor-
mation would help MAC 
secure grants.

The study was present-
ed in the form of a 6-min-
ute video whose narrator 
noted since its founding 
in 1970, MAC has helped 
transform Cape May from 
a summer-only beach re-
sort to the country’s lead-
ing Victorian-themed des-
tination.

MAC operates the Em-
len Physick Estate, the 
Cape May Lighthouse and 
World War II lookout tow-
er. The organization also 
offers trolley, walking 

and private home tours 
and hosts special events 
and performances includ-
ing the Cape May Music 
Festival, as well as offer-
ing educational outreach 
initiatives, most of which 
are free for students and 
adult learners. 

According to the study, 
more than 90 percent of 
MAC’s annual $4 million-
plus income is earned 
through ticket sales, 
memberships and dona-
tions. Another 8 percent 
comes from grants. The 
total annual economic im-
pact to Cape May gener-
ated by MAC amounts to 
as much as $196 million, 
according to the study.

MAC is responsible 
for more than $4 million 
of the total while MAC-
generated visitors spend 
more than $137 million 
locally.

“The economic impact 
of $196 million infused 
into the local economy 
includes $26 million gen-
erated for state and local 
tax revenues annually,” 
the report states.

MAC welcomes 250,000 
to 300,000 visitors each 
year to its buildings, tours 
and events, with 80 per-
cent of the patrons origi-
nating from outside Cape 
May County and 66 per-
cent spending a least one 
night in lodging.

The report notes more 
than 50 percent of MAC-
generated visits took 
place in the shoulder sea-
son. 

“Of the $137 million 

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — Laura Calnan, a for-
mer city councilwoman and historic 
preservationist, is urging the city not 
to tear down the building housing the 
city’s desalination plant when it is re-
placed or expanded.

The city needs to replace its plant, 
a project with a price tag in the range 
of $25 million to $30 million, much of 
which the city administration hopes 

will come in the form of grant money.
She addressed council at an Aug. 15 

meeting noting the water works build-
ing was an issue before the city’s His-
toric Preservation Commission (HPC) 
in 1995, 1996 and 1997. At that time, 
the building had to be changed to ac-
commodate new equipment and for a 
potential addition, Calnan said.

The city believed it would reach its 
maximum water output by 2020, espe-
cially if Sewell Point were developed, 
she said. 

Sewell Point has been preserved as 
open space, but she said she was con-
cerned the historic water works build-
ing would be demolished to make way 
for a new plant.

Calnan provided council, the city 
manager and city engineer with cop-
ies of a report on the building.

“What is transpiring is that the 
building itself needs to be evaluated,” 
she said. “The city of Cape May has 

Benita Battaglia/Special to the STAR AND WAVE

Maritime marital bliss

The Cape May Police Department, 
Beach Patrol and Fire Police assisted 
during this year’s Wedding of the Sea 
ceremony Aug. 15, sponsored by Our 
Lady Star of the Sea Parish in Cape 
May and the Knights of Columbus. The 
ceremony has been adopted as a com-
munity event that honors the character 
and values of the Cape May area while 
bringing together individuals and fami-
lies of multiple faiths, nationalities and 
backgrounds.

See Save, Page A4See West Cape, Page A2

See MAC, Page A5


