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LIVING IT UP..

HOMEOWNERS ARE INCREASINGLY EXPANDING THEIR 
LIVING SPACES INTO THE OUTDOORS. JENNIFER AND 
ANDY CARDINA DID SO BY WORKING WITH DWIGHT 
GRAYBILL OF COCALICO BUILDERS TO DESIGN 
AND BUILD A MULTI-PURPOSE OUTDOOR-LIVING AREA 
THAT CONTAINS ALL THE COMFORTS OF HOME … 
PLUS A FEW BELLS AND WHISTLES. 

By SUE LONG
Photography by  ALLAN HOLM

A living area without 
walls has given the 
backyard at the Cardina 
residence a new lease 
on life. Divided into 
four areas – foyer, spa, 
kitchen/dining and 
conversation – the 
outdoor-living area 
has become a favorite 
gathering spot for 
family, friends and 
neighbors (of all ages). 

. OUTDOORS
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hen the cardinas and their four 
sons moved into their home in 
2000, their goal was to eventually 
do “something” with their large 
backyard that, according to Andy, 
“was nothing but grass.” Their 
inability to decide on a direction 
– Enlarge the small patio? Build a 
large deck? – kept their plans on 
hold for nearly 10 years. 

But, an old high-school rivalry on the basketball court – Andy 
played for Garden Spot, while Dwight played for Ephrata – got 
the ball rolling. The two reconnected when Dwight needed 
financing for a project and called Andy, who is a mortgage 
banker. Through catching up, Andy shared his frustration over 
his backyard that was in need of some inspired thinking. Dwight 
in turn shared the news that outdoor kitchens were becoming 
his forte. When Andy spied Dwight’s own outdoor kitchen, he 
was convinced to move in that direction. “He’s been on me to do 
something like this for years,” Andy notes of the collaborative 
effort that was ultimately forged. 

A year ago, Andy told Jennifer the time had finally arrived to 
do something with their backyard. So, one night they had dinner 
at The Cove (now The Waterfront) in order to formulate ideas. 
They executed their designs on napkins. The next day, Andy called 
Dwight and said, “Let’s go!” Ground was broken last summer.  

The Cardinas are a typical family. “I work all the time,” Andy 
says of his career that is anything but nine-to-five. Jennifer 
works full-time for an ad agency. The boys, who range in age 
from nine to 17, are engaged in a variety of sports and are always 
on the go. Relaxing at home is a luxury they all treasure. Thus, 
their first priority was to make their outdoor-living area family-
friendly. The second goal was to make it the prime location 
for entertaining, which they love to do. A third goal was to 
incorporate style and innovative design into the space. “We 
liked working with Dwight because he listens and he’s extremely 
creative,” Andy says. 

Evidence that all the goals were achieved crystallized on New 
Year’s Eve, when the Cardinas held a multi-generational party for 
family and friends. “Everyone ended up outside,” Jennifer recalls, 
explaining that guests couldn’t ignore the roaring fire and the 
lure of the spa. 

While they had the basic design “on paper,” the three agreed 
that the key to a successful outcome would involve flexibility 
and the flow of ideas. “I kept telling them it would build itself,” 
Dwight recalls. “It definitely ended up being a work in progress.” 
The Cardinas say that they looked forward to returning home 

W

Step into the sunken 
living room and prepare 
to be entertained – a flat-
screen television over the 
fireplace is wired for cable. 
A wood-burning fireplace 
is not only functional (and 
will undoubtedly help 
to expand the outdoor 
season), it also provides 
plenty of ambiance. Plush 
furnishings add to the 
comfort factor. 

THE THREE AGREED THAT THE KEY 
TO A SUCCESSFUL OUTCOME  
WOULD INVOLVE FLEXIBILITY  
AND THE FLOW OF IDEAS. 

The outdoor-living area 
perfectly melds with the 
architecture and the lay 
of the land. 
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each day to view the project’s progress. Inevitably, new ideas 
would emerge, some of which were gleaned from the stockpile 
of magazines Jennifer had collected. She regularly perused the 
Internet to obtain ideas and locate products. 

The design essentially resembles a living area without walls. 
At the foot of the driveway, a “foyer” ushers visitors into the 
outdoor kitchen and dining area, which is protected by a pitched 
roof, the ceiling of which is lined with mahogany. “We started out 
with the idea of just using beadboard, but then Dwight began to 
experiment with exotic woods and finishes,” Andy recalls. 

Specialty lighting, which Dwight deems vital to any outdoor 
design, sets the mood once darkness falls. His “floating” 
design over the dining table entails spot lighting and hanging 
pediments. Rope lighting is hidden behind the crown molding 
that encircles the space. “You stand in the yard and look up and 
it’s gorgeous,” Andy says. Jennifer adds that the lighting enhances 
the view from inside the house, as well. Next on the to-do list is to 
replace the large window in the family room with French doors 
that open into the outdoor kitchen.

The cooking area is equipped with granite counters, two 
under-counter refrigerators, storage cabinets, a burner unit and a 
stainless-steel grill. “I love to grill – I hope this one will make me 
a better cook,” Andy says of the American Outdoor model. 

The “foyer” also provides passage to a staircase that 
descends to a “room” that contains a spa and a small dining/

Dwight Graybill deems 
lighting to be a critical 
element in the design of 
an outdoor kitchen. For 
the Cardinas’ project, 
an unobtrusive design 
was his goal, hence he 
designed a system that 
appears to be floating 
on air. The design 
entails “floating” spots 
and pediments that 
hang above the table. 
Rope lighting behind 
the crown molding 
provides a soft glow 
once night falls. 

AS SEEN AT THE 
PHILADELPHIA 
FLOWER SHOW  
Lampo, based 
in Margate City, 
New Jersey, has 
been providing 
restaurants and 
clubs up and down 
the Jersey Shore 
with a unique way 

to extend the summer season. Now, the 
company, whose motto is “Heat up Your 
Night,” is reaching out to the residential 
market – they used the Philadelphia 
Flower Show to launch the effort. 
The seven-feet-tall, UL Approved, 
American-made heaters (a patent is 
pending) arrive fully assembled. Fueled 
by propane, three heating levels provide 
degrees of warmth up to a maximum 
of 34,000 BTUs, with the heat output 
covering a six-to-eight-foot radius. A 
heavy-duty Pyrex tube conducts the 
heat and creates instant ambiance. The 
stainless-steel model, which is also 
available in red, hunter green and black, 
will function in the rain and features a 
shut-off tip switch for safety purposes. 
A smaller version is on the drawing 
board. Suggested retail is $1,799. For 
more information, visit  
www.lampooutdoor.com or call  
1-888-452-0218. 

NO MORE DIRTY 
DISHES!  Chicago-
based Kalamazoo 
Outdoor Gourmet 
has eliminated 
the need to use 
paper products 
or schlep dirty 
dishes into the 
kitchen at the end 
of the day thanks 

to the introduction of its all-weather 
dishwasher. 
Unveiled at the recent Architectural 
Digest Home Design Show in New York, 
Kalamazoo’s brushed-stainless-steel 
dishwasher is the first to be designed 
specifically for the outdoors. (Simple 
weatherization steps allow it to remain 
outdoors year-round.) 
The energy- and water-efficient 
dishwasher features six wash programs, 
six temperature settings, a triple 
filtration system and flexible racks that 
are designed to accommodate a full 
range of items.  
Listing at $4,990, the outdoor 
dishwasher is now available through 
the network of dealers that carry 
Kalamazoo Outdoor Gourmet equipment 
(unfortunately there are none in this 
area) or through certified design 
professionals. Another option is to order 
directly through the company’s website 
at www.kalamazoogourmet.com.

BOWMAN’S 
STOVE & 
PATIO GROWS 
An 8,000 
square-feet 
addition, 
which doubled 
showroom 
space, was 
unveiled earlier 
this spring 

at Bowman’s Stove & Patio in Ephrata. 
The expanded showroom allowed 
the company to increase its already 
impressive line of stoves, outdoor 
furniture and grills. The business now 
offers furniture from over a dozen 
companies, including Woodward, 
Telescope Casual, Meadowcraft, North 
Cape International and Royal Teak. The 
line of grills has grown to include Fire 
Magic, American Outdoor Grill (AOG), 
Fuego (for small spaces) and Big Green 
Egg. A growing emphasis on outdoor 
living has prompted the company 
to increase its inventory of outdoor 
accessories and shade providers, as 
well. Bowman’s, which is family owned, 
is located at 1060 Division Highway 
(Route 322) in Ephrata. Call 717-733-
4973 or visit www.bowmansstove.com. 

          

OUTDOOR TRENDS …

CREDITS:  DESIGN/BUILD: Dwight Graybill/Cocalico Builders,  
cocalicobuildersltd.com STONE: Lancaster Stone Company/Dale 
Groff MASONRY: Steffy Masonry EXCAVATING: B&G Excavating 
SPA: Integrity Pools & Spas GRILL/FURNISHINGS/ACCESSORIES: 
Bowman’s Stove & Patio ELECTRICAL: Fichthorn Electric 
PLUMBING: Gary Martin Plumbing

conversation area. “We really debated where to put the spa,” 
Jennifer says. “We were going to put it in a corner of the ‘living 
room,’ so that we could see the TV from it, but now we’re glad 
that it’s where it is,” she explains, noting that the boys use it 
for therapy – they’re in it as soon as they get home from sports 
practice or a game.      

The highlight of the sunken living area is the massive stone, 
wood-burning, copper-clad fireplace that is “wired” for electricity 
and cable. 

All areas are covered with travertine. “It’s a good choice 
because it’s a porous, natural-stone product that doesn’t get hot,” 
Dwight notes. “It’s used in Florida a lot.” 

The Cardinas look forward to spending the summer 
outdoors. They’re especially excited for the Fourth of July, as their 
property, which sits atop a hill, has a spectacular, bird’s-eye  view 
of Lancaster County. “We can sit here and see all the fireworks 
displays,” Jennifer says.    
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grill
warming

party
!

IT’S NOT OFTEN THAT I GET TO 
 TEST-DRIVE AN OUTDOOR KITCHEN. 

BUT, WHEN JENNIFER AND ANDY 
CARDINA AGREED TO ALLOW THE 

MAGAZINE TO PHOTOGRAPH THEIR NEW 
OUTDOOR-LIVING AREA,  

IT ONLY MADE SENSE TO THROW A PARTY. 
Recipes and Food Styling  

by BILL SCEPANSKY

Photography by  ALLAN HOLM

Nothing says “summer” like a crab feast, burgers and hot dogs 
on the grill, and a cold beer! Andy (Mr. Bill’s apron) and Jennifer 
(yellow sweater) Cardina unveiled their outdoor kitchen with 
the help of Mr. Bill’s Seafood, Iron Hill Brewery and Chef Bill 
Scepansky. (The salivating kids are waiting for the burgers 
and hot dogs to be done.) Guests included (clockwise from 
Jennifer) Richard Cardina (Andy’s father); Lexine and David 
Kolb (neighbors); Todd and Victoria Nein (friends); Lester 
Bowman (owner of Bowman’s Stove & Patio); and Dwight Graybill 
(Cocalico Builders). 
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we took one look at the Cardinas’ inviting wrought-iron table 
and an idea struck. Nothing would look better than a steaming 
spread of crabs, shrimp and clams.  The grill also “spoke” to me – 
as this would be a multi-generational feast, there had to be some 
good old burgers and dogs. 

Mr.  Bill’s Seafood hooked us up with some humungous 
crabs!  Mr. Bill’s Seafood has been making Lancaster’s crab fans 
happy for the past 30 years (that’s when current owner, Tim 
Glatfelter, joined the management team and became a partner 
of what was then Mr. Bill’s Crab Pot, which opened in 1973). Mr. 
Bill’s, which introduced its popular and award-winning “Crab 
Feast to Go” in 2008, also stocks a large assortment of fresh fish, 
lobsters, shrimp, scallops, mussels, clams and oysters, plus a 
nice spread of frozen specialties such as Alaskan King 
and Snow Crab legs, warm- and cold-water lobster 
tails and more.  

I have found the service to be super 
friendly and the orders delivered in a timely 
manner. I also appreciate Tim’s passion and 
enthusiasm toward what he considers to be 
“candy from the bay.”   

We started with about three-quarters of 
a bushel of big crabs, to which Tim added 
plenty of shrimp and clams. Drawn butter 
and Mr. Bill’s tasty cocktail sauce provided 
the finishing touches. It was a beautiful sight 
to see the Cardinas and their guests enjoying 
each other’s company around the table.  

And, what goes better with crabs than beer?  
I knew that Iron Hill Brewery and Restaurant had just 
released their Phightin Phils Pils and thought a few growlers 
would be the perfect match for the steamed shrimp, clams and 
spicy crabs! After all, Pilsner is light, crisp and moderately 
hopped (and “hoppiness” is a great match for the spicy 
seasonings liberally layered onto the crabs).  Brewmaster Paul 
Rutherford and his creative and able brewing assistants nailed it.  

We kept it simple with burgers and dogs for the kids.  But, 
don’t confuse simple with “not special.”  Any burger fan will tell 
you that a simple burger – using the right meat, kid gloves and 
only a touch of salt and pepper – is best.  

In my book, the right type of meat is freshly ground chuck!  
Chuck has the best flavor (as it comes from a part of the animal that 
works!), good fat content (approximately 25 percent) and it tastes 
incredibly good, even when it’s cooked medium-well to well-done.  

Aside from having the right meat, what you do to it – or 
should I say, don’t do to it –  will have the most profound effect 
on the end results.  DO NOT mix the meat!  Unless you are 
making an Eddie Murphy “Tonka Truck Burger,” where you are 
folding in all sorts of flavorings, breadcrumbs, eggs, etc. (like an 
individual meatloaf), all you really want to do is gingerly gather 
the meat and in as few steps as possible, shape it into a patty. 

 An old trick that I use is to take a food-service-sized 
mayonnaise lid and simply press portions of meat into it.  Just 
a quick gather, press and un-mold, and it’s done.  No stretched 
strands of protein to gnaw through.  No over-mixed fat to 
contend with. Then, simply sprinkle on a liberal amount of 

kosher or sea salt and you are ready to grill! 
As for grilling, you can go thick or thin. 

Just know that if your burgers are on the 
thick side, the outside will crust up quite 
a bit while you’re waiting for the inside to 

reach proper doneness. Consequently, this forces you to want 
to press on the burger with a spatula, which is pretty much like 
saying, “Go ahead, dry out if you want!”  

One way to work around that is to press your thumb down 
into the middle of the raw burger.  As the pressed center cooks, it 
will basically puff back out to an even thickness.  Also, don’t flip 
the burger eight million times.  Put it on the grill, cook it for a few 
minutes and then rotate it 90 degrees to create those beautiful 
grill marks and to distribute more flavor on the surface.  Then, 
flip and repeat.  Hopefully, when your burger has been flipped 
and rotated on the second side, it’s done!

If you’ve never tried a Hippy’s hot dog, from Denver Meats, 
then you might want to give them a whirl.  Years ago, I made 

the mistake of taking them to an out-of-town family 
function and have basically been ordered to do so 

ever since. They are big, thick, full-flavored dogs 
that really stand up to a good char (for those 
of you who prefer “well-doners!”).  They’re 
packed in box, so you will have plenty to go 
around. (In this case, they not only fortified 
the kids, they provided a good interlude for 
those eating crabs). 

With Hippy’s, I put out a spread of 
different organic condiments.  You will find 

that organic ketchup really does taste different.  
It gets you wondering what it is in regular 

ketchup that they can’t put in organic ketchup 
that makes it taste so different!  You will find these 

items available at any supermarket these days.
To round out the festivities, we made a big batch of 

Sweet Corn, Tomato and Jicama Salsa. Based on a fairly standard 
fresh tomato salsa, fresh raw corn and diced jicama are added, 
along with a fair amount of cilantro, olive oil and extra lime.  The 
taste and texture are sublime!  And, for your scooping pleasure, 
there are all sorts of cool chips to choose from.  I chose blue and 
white corn tortilla chips and supplemented them with sweet-
potato and beet chips for added color, texture and fun. 

For dessert, we thought if Maine can lay claim to the Whoopie 
Pie, then we can devise our own. With the Phillies doing well and 
the Eagles primed to make a critical pick in the draft, we chose 
Turkey Hill ice cream as our filling. The Phillies and Eagles-
inspired flavors paired well with the chocolate Whoopie “cakes” we 
ordered from Stauffers of Kissel Hill. We added the Yankees light 
ice cream for those who are counting calories. 

The chosen date for 
the party – April 28 – 
provided an added festive 
feel. The ladies were 
abuzz about the next 
day’s royal wedding, while 
the guys were thrilled to 
be able to watch the first 
night of the NFL draft 
without leaving the food-
laden table. 

Clockwise from top left: 

The Cardina boys and 
their friends arrived home 
from sports activities 
just in time to dig in and 
watch the NFL draft. 

Chef Bill’s taste-tempting 
salsa vanished in no time. 

Lexine Kolb enjoyed a 
shrimp cocktail in the 
warmth of the spa. 

Jennifer and her father-
in-law, Richard Cardina. 

A sports-themed dessert 
was made from Turkey 
Hill’s Philly-inspired 
ice cream flavors and 
Whoopie Pie cakes. 

The sports enthusiasts 
loved Chef Bill’s “sliders.” 
The red/white/blue 
Melamine dinnerware 
is a nod to the green 
movement – dishwasher-
safe, it negates the need 
for paper and plastic that 
will only be discarded. It’s 
from the Bon-Ton. 

Victoria Nein reaches for 
another crab. 

Camden and Emily 
Clapper roasting 
marshamallows. 
    

BILL SCEPANSKY  is a graduate of The Culinary 
Institute of America and has worked in all facets of 
the food and hospitality industry. He is CEO of Smart 
Partner, an Enterprising Food Solutions Company. 
Contact Bill at billsmartpartner@gmail.com. For 
recipes visit www.lancastercountymag.com.

SHOPPING LIST 
MR. BILL’S SEAFOOD
431 Harrisburg Avenue 
717-299-2791
mrbillsseafood.com

IRON HILL BREWERY 
AND RESTAURANT 
781 Harrisburg Avenue 
717-291-9800
ironhillbrewery.com
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