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Here are some of our favorite people,
places, and things—coffee, cocktails, 

getaways, dance clubs, desserts, 
neighborhoods, blogs, ski slopes, 

pizza, boutiques, and more.
Plus holiday treats, New Year’s Eve
celebrations, and 20 young people

to watch in 2005 and beyond.
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Marge and Bill
Schinnerer sell
cakes and
lobsters at side-
by-side stores.
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Lobster. Cake. What more—besides Cham-
pagne—do you need to ring in the new year?
Find them both at Just Lobsters and Just
Cakes (4849 Rugby Ave., Bethesda; 301-718-
5111), a lobster pound that shares space—via
a doorway—with a chic bakery/cafe.

Bill Schinnerer, an insurance broker with an
office upstairs, is the lobster guy; his wife,
Marge, a gourmet cook, oversees the bakery.
You can buy the lobsters—usually available

in one- to four-pound sizes for about $12.95
a pound—and steam them yourself or let Bill
do it.

While you wait, check out the sweets next
door: mini bundt cakes in flavors like Belgian
chocolate and Pucker-Up lemon; Bull Dog
brownies with a caramel center; pecan short-
bread bars; and topper cake, the sliced-off top
of a birthday cake filled with fruit, whipped
cream, or buttercream.
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