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Maryland’s largest casino opens 
More nongambling amenities

By Luz Lazo Maryland VA, September 1, 2018;
Maryland’s largest casino has made its next move in the game to reclaim 
its place as the state’s top gambling destination: a 17-story hotel and 
conference center — the tallest building in Anne Arundel County.

The $200 million Live Casino & Hotel expansion opened this month, 
marking the casino’s sixth anniversary. It comes a year and a half after 
MGM National Harbor opened in the state’s D.C. suburbs, dazzling the 
region with Las Vegas-style entertainment — and taking away a good 
share of Live’s business.

But Live’s investments aren’t just a response to the threat from MGM. The 
enhancements also are a response to customers who want more 
nongaming attractions with their casino experiences. As more casinos 
open along the East Coast, Live and Maryland’s other gambling 
establishments are upgrading their offerings, modernizing and adding 
on-site accommodations to maintain their stance in an increasingly
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competitive and crowded market. At least four of the state’s six casinos have made or are planning major renovations or additions this year.

MGM, which opened its $1.4 billion resort in December 2016 and is the latest entrant into the market in the region, is expanding its casino floor 
this summer; Caesars, which owns Horseshoe Casino in Baltimore, has been buying real estate around the site with plans to create an 
entertainment district.

“To remain competitive requires ongoing investment,” said Maryland Lottery 
and Gaming Control Agency Director Gordon Medenica. “The most 
competitive and biggest casinos continue to invest to enhance the experience 
of their customers.”

Officials say Live’s investment will reinvigorate the sprawling Arundel Mills 
complex where it’s located by adding luxurious guest rooms within steps of 
the 280,000-square-foot casino floor, and an intimate concert hall and spa to 
attract nongamblers from competing casino properties.

“In terms of the competition, [the investments] give Live casino a very strong 
asset that will allow them to compete throughout the region for tourism and 
entertainment dollars,” Maryland Deputy Commerce Secretary Benjamin Wu 
said.

Gaming is thriving
With the addition of MGM, state gaming revenue has surpassed lottery revenue and continues to set records. In May, the state’s six casinos 
generated a record $156.5 million — representing year-over-year growth of nearly 15 percent. And, for the first time since April 2016, each 
casino reported an increase in revenue last month. State officials and gaming experts say the industry is thriving, success they attribute partly 
to upgrades and the addition of amenities.

“We are approaching more of a stable market share among the casinos,” Medenica said, noting the impact MGM had on its nearest 
competitors, Live and Horseshoe. “And yes, I would expect them all to continue to exhibit some growth.”

MGM reported the most revenue, with a record $62.3 million in May from its 2,701 slot machines and 178 table games combined. Live casino, 
the state’s largest casino with 4,000 slots and 198 table games, trailed with $52 million, but May’s revenue was the largest take for the casino in 
18 months. Horseshoe, a smaller operation with 2,200 slot machines and 168 table games, reported $24 million last month, a 2 percent increase 
over May 2017 and a slow rebound after months of declining revenue.

Industry experts say the data shows a strong casino market in Maryland, with MGM meeting its operating goals and Live, which was most 
significantly affected by MGM’s opening, not far off its projections.

In the first full year since MGM opened in Prince George’s County — about 35 miles away — Live revenue dropped 16.5 percent. However, the 
most recent revenue reports show that the casino is rebounding, with May revenue up 13.4 percent over May 2017.
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“In a way, we have been fighting with one hand behind our back. What you are seeing now is the other hand is coming out,” said
David S. Cordish, chairman of the Cordish Cos., which owns Live Casino & Hotel. “MGM has a hotel. They have an event center. And 
now we have them. Frankly, we think ours are nicer.”

Sports bets on horizon
The hotel and conference center will help Live attract customers who want overnight accommodations; it also will allow the casino to 
compete for conventions, Cordish said. The investment in new facilities will take the casino into its next phase of growth, which 
Cordish envisions will include sports betting.

The U.S. Supreme Court last month struck down a federal law that forbade states from authorizing sports betting. Officials say if 
sports betting is approved in Maryland, it could further augment casino revenue.

However, the soonest that could happen is 2020. Sports betting is considered an expansion of gaming, so state law requires voters to 
decide its legalization through a referendum. The Maryland General Assembly would have to pass legislation to put the question on 
the ballot — which is unlikely to happen this year because of the timing of the legislative session.

“Maryland will get around to it. When they get around to it, we are confident that the betting will be in the casinos,” Cordish said. 
Live is already working on plans for a sportsbook to facilitate sports gambling.

Any growth in the casino industry is good news for tourism and public schools, state and local officials say. A portion of gambling 
revenue goes to a state education trust fund; part goes to local programs and small, minority- and women-owned businesses. Last 
month, nearly $46 million in gambling revenue went to the state’s education trust and $1.4 million to the general fund.

MGM is expanding its gaming facilities this summer with a 40,000-square-foot addition to the property’s second level. Plans are to 
move the casino’s poker tables there and open up space on the main level for additional table games, which drive casino revenue and 
have proved to be more popular than slots, casino officials said.

The company is also said to be exploring opportunities to build more hotel rooms. The resort’s 300-room hotel is one of the smallest 
at an MGM property, and one of the most successful. Since opening, it has maintained a 94 percent occupancy rate, one of the 
highest in the D.C. region, according to company officials.

A transformation
In six years Live, meanwhile, has gone from having just slot machines and a 2 a.m. closing time to round-the-clock operations with 
slots and table games.

Live opened in June 2012 on 9.5 acres of land in the popular Arundel Mills shopping complex. Its footprint has grown to 36.4 acres 
with the acquisition of various land parcels over the years.



“Maryland Live has transformed itself from a day destination to a multiple-day destination,” said Wu from Maryland’s Department 
of Commerce. “That will not just enhance the customer experience, but we expect that the revenue will potentially grow as well.”

In the past year, the casino has changed its brand from Maryland Live to Live Casino & Hotel and opened an 8,000-square-foot 
smoking and gaming patio with a fireplace and full-service bar. Plans are to add 1,000 parking spaces on a parcel of land just across 
the street from the new hotel, according to the Cordish Cos.

“You look at where we were six years ago and the amenities we have now — it is literally hundreds of millions of dollars of new 
investment,” said Jon Cordish, principal at the Cordish Cos. “It’s more jobs and more taxes for the state.”

The hotel and event center increase the number of workers at Live to 3,400 from 2,900, casino officials said. The concert hall 
opening this summer with a 1,500 seating capacity will be expanded to 4,000 seats in the second phase of the project, to be 
completed next year.

The new 310-room hotel features an art collection of more than 40 works, including an original Andy Warhol; a VIP check-in lounge 
with a private elevator; and rooms with floor-to-ceiling windows.

The hotel also has David’s, a 24-hour restaurant with a menu inspired by David Cordish’s favorites, including all-day French toast.

“The truth is that our blackjack table isn’t any different than any other blackjack table in the universe,” Jon Cordish said. “At the end 
of the day that is not what makes someone go to Maryland Live or a different [casino] — it is what you surround the gaming 
experience with beyond just gaming that is compelling.”
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Refrigerant Poker: When to Hold 'em, When to Fold ‘em
Many contractors and supermarket decision-makers have not taken a single 
step towards implementing R-22 alternatives.
Terry McIver | Aug 28, 2018

As the days fly by, the time for implementing a gradual and organized HCFC refrigerant replacement strategy is also slipping away.

Come January 2020,  R-22 and R-142b refrigerants will only be available from their stockpiles or from domestic suppliers who 
reclaim R-22. Either choice will be helpful in maintaining R-22 systems that are still kicking.



Jay Kestenbaum, senior vice president of sales and purchasing, ASPEN Refrigerants, contacted CB shortly after seeing an earlier 
version of this article, to report that R-22 prices have not continued to rise, but have in fact dropped since this time last year.

"R-22 is priced now in a range that will allow business customers and homeowners to choose to maintain their R-22 systems until 
they have achieved their full lifespan value from those systems," Kestenbaum says.

With one more year of new R-22 production to come, Kestenbaum says 4 million pounds of R-22 will come into the U.S. market next 
year. Each year, he says, the refrigerant industry has reclaimed approximately 9 million pounds of R-22.

The phaseout of various refrigerants were once again a hot topic during our 2017 Refrigeration Roundtable, our annual idea-sharing 
meeting of refrigeration contractors and supermarket executives.

Our discussion of refrigerant replacement options began with the grim realization that many contractors and supermarket decision-
makers have not taken a single step towards implementing R-22 alternatives. In some cases, entire supermarket chains are dragging 
their feet, due to the perceived cost and hassle of change-outs. They either don’t realize the chaos they are setting themselves up for, 
or as discussion moderator Keilly Witman — president, KW Refrigerant Management Strategy — suggested, they believe that a 
“silver bullet” refrigerant solution will soon appear to solve their problems. KW Refrigerant Management Strategy is a consulting 
firm specializing in refrigerant management strategy for the supermarket industry. 

Given all of this procrastination, our Refrigeration Roundtable discussion moderator Keilly Witman, president, KW Refrigerant 
Management Strategy, asked the panel if there is a general feeling among servicing contractors that some kind of ‘silver bullet’
refrigerant solution will someday appear, which will make their ultimate refrigerant decisions that much easier.



Given all of this procrastination, our Refrigeration Roundtable discussion moderator Keilly Witman, president, KW Refrigerant 
Management Strategy, asked the panel if there is a general feeling among servicing contractors that some kind of ‘silver bullet’
refrigerant solution will someday appear, which will make their ultimate refrigerant decisions that much easier.

"We don't have a crystal ball that sees into the future, so you have to make the best choices you can today,” said Bryan Beitler, vice 
president/chief engineer, Source Refrigeration & HVAC, Anaheim, Calif. “It seems that advising contractors to find the lowest global 
warming alternative is about the best we can offer," he said. "No single individual can predict the future, but we're doing the best we 
can today.”

THE REFRIGERATION ROUNDTABLE WAS SPONSORED BY
Chemours, Emerson, Honeywell and Hussmann

“For existing stores, your options are going to be 
pretty limited," said Ken Welter, P.E., manager of 
refrigeration and design for Baltic Trail Facilities 
Management, LLC, because of the existing store 
infrastructures. "If the store has an R-22 system, 
your expansion valves and pipe sizes are all there to 
accommodate that gas, so I couldn't use R-513 or an 
R-134 equivalent. You can't use that gas because the 
pipe sizes aren't right for it, the compressors aren’t 
right for it. You're looking at using an R-407-type 
gas versus an HFO blend. I don't know that there’s 
another practical option out there for an HCFC 
retrofit."

Welter shared that Baltic Trail is in the enviable 
position of having plenty of R-22 for future service needs, thanks to advanced planning.

"We've been retrofitting R-22 stores for better than 10 years, and we're basically at the point where we're self-sufficient in our own 
refrigerant needs," Welter said. "So, as we continue with retrofit programs, we'll be able to supply that maintenance gas out of our 
own bank. For most that are moving away from R-22, their decision is going to be R-407, R-448 or R-449."

"From my perspective, both for an environmental reason and an energy/cost reason, going to a lower, legitimate  GWP refrigerant is 
the right choice. In any event, the decision is really between those gases; you don't have a lot of options.

“New construction is a different story. Whether using natural refrigerants or low GWP full-blend types of refrigerant, in cascade, 
transcritical, or distributed self-contained type equipment. There are many options. The bigger decisions are being made in new



construction," Welter said.

Solutions are to be applied according to the store layout and existing systems, which is something anxious customers must 
understand and accept, added Bill Almquist, president, Almcoe Refrigeration, Dallas, Tex.

Energy Saving Practices

Moderator Keilly Witman asked panelists to name some simpler practices they find to be helpful in saving energy. Panelist Pete 
Marotta, director, refrigeration and sustainable store planning, Grocery Outlet, Oakland, Calif. called such simple practices the “low-
hanging fruit.”

Marotta said case cleaning is an often-ignored practice that would help improve system efficiency. “It’s the simplest low-hanging 
fruit that you could find to make that system, even an older, legacy system, more efficient.”

Bill Almquist recommended persistent, daily refrigerant leak detection by every technician, in every store they visit.

“Technicians shouldn’t go into a store without a leak detector. Just walking by a case you’re going to find something that may have 
escaped detection until you put 300 pounds of refrigerant into the system. That’s a good example of a very simple step: just equip the 
technician with a leak detector. They shouldn't go to a store without it, because they’ll find problems that they would have walked by 
otherwise.”

Almquist shared that Almcoe had provided the maintenance director of a regional supermarket chain with leak detectors for all of 
the chain’s store managers, along with the necessary instructions on how to use them. It worked.

“We have averted a lot of leaks [at that chain], a lot of what could have been catastrophic leaks,” he said.

Almquist added that adding new and better technology to the technician’s tool belt can be a significant challenge, due to the 
pressure contractors are under to offer a low service prices. For many contractors, their qualification test is, their hourly rate and 
refrigerant price.

CORRECTION: An earlier version of this online story failed to mention that after 2020, reclaimed R-22 would be available from 
reclaimers.


