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TROLLEY STOP TRADITIONS TO BE
CONTINUED WITH NEW OWNERS

"We want to keep the
casual comfortable
atmosphere the
patrons enjoy”

—Jahn Fields

JANET KUSTERER

the locals heand
that Jog Morea was
selling the Trolley
Stop, the reaction was
unanimous. Anguished cries wend
up: “What aboul lobster night™
“What about the world®s besi
cheeseburgers™  “Are  those
brcaklast polaloss only a fond
memory [rom now on™"

The Trolley Stop is Oella’s pre-
mier restaurant, one of ihe mosi
popular in the vicinity=of the®
Historic District of Ellicott City,

and arguably the one that inspires
the ficrcest loyally among its
patrons. Morea boughit the redtaig-
ramt i 1951, and turmed ithe
“bloody bucket,” well known for
s Saturday night brwls, o a
local eatery now best known for
its great food at astonishingly rea-
sonable prices.

Morea was not booking 1o sell
the reslaurant, bul was peiting
tired of the constant, day-to-day
responsibility of oversecing it. He
said. “"When John and Mary
Fields approached me, | told them
that the restaurant was nol for
sale, but that | was willing to lis-
ten. | felt that the reslourant was
oulgrowing me and was ready for
some fresh ideas.”

John and his sister Mary Fields
are iwo of a family of eleven chil-
dren who grew up in Catonsville.
Their father, Bob Ficlds,
remarked, “When you have
cleven children, it's a good idea
that one of them is a chef."John is
the chel of the family, and brings
to the enterprise many years of
cooking and restaurant experi-
[=) -

Fields sawd, “We have been
working on the idea of owning a
restaurant for the past three or
four years. We would frequently
drive around Baltimore City and
County looking at sites, 1"m excit-

John plans o spend a kot of
time at the Trolley Stop. 1 have
been cooking for twenty years,”
he said. “1 will be a part of this
kitchen, | have thres nephews
who cook who will be a pan of
the operation as well, but we have
no plans 1o change any of the cur-
rent staff.”

John promised that the menu
and prices would stay pretty much
the same. He said, “We plan to
enhance the menu — we hope 1o
enrich it with new and better
choices, Right now cating at the
Trolley Stop is less expensive
than eating at home, and it's a ot
more fun! We want to keep the
casual comfortable atmosphere

the patrons enjoy.”

Mary Fields will cover the
business aspects of the restaurant,
and will work the front of the
house. She brings a wide variely
of experiences to the cnlerprise,
Mary has a degree in psychology,
and has worked as a financial
planner, a healih insurance broker
and meed recently hat acquired a
real estate hoense. She said, “I
harve & romantic view of owning o
restaurant. | wanl o serve good
food and good wine. We want to
builkd on ihe concepl of good,
‘cheap cats,” have interesting spe-
cials and creatively expand the
Morea will not be spending all
of his ime on the golf course now
that the restaurant is no longer his.
One recent moming he was busy
checking oul the proposed spe-
cials for the ollowing week, and
offering advice and  encourage:
menl. He still owns the building,
as well as the scafood place next
door. “1"'m not sure yet what | am
going to do,” he said, “but | would
like to expand the seafood build-
ing and perhaps eventually add a
few retail shops along the front"™

For now, the only threat 1o lob-
ster night is the phistenia outbeeak
in Maine. Best wishes 1o the
Ficlds family n their new
endeavor, and don't be a stranger,
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