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Radiologists, surgeons and oncologists working together
on your personal treatment plan that includes:
• Digital Mammography
• Guidance from Nurse Navigators
• Counseling and Nutrition Services
• Wellness and Rehabilitation
Support Programs

We see the whole picture.
A breast cancer diagnosis affects all facets of your
life. Rex’s team cares for all facets of your diagnosis.
At Rex, we combine expertise with compassion to
offer you excellence in comprehensive breast care
with personal treatment plans—focused on you and
the support you need.
Discover what matters most to us at rexhealth.com/
breast-care.

Rex welcomes Dr. Rachel Goble, a fellowshiptrained breast surgeon, to its team.

Rex Comprehensive Breast Care Center

rexhealth.com/breast-care

“

“Compared to the other
contestants … I have THE best
engagement ring – and we got it
right here in Raleigh!”

“

- HAILEY BEST, MISS NORTH CAROLINA 2011

CRABT R EE • RA LEIGH
4401 Glenwood Avenue, Raleigh, NC, 27612 | (919) 571-2881

www.Diamonds-Direct.com

Pleased
to meet
you
all over
again.
That sure is an odd way to introduce ourselves. Then again, we’ve already met.
Prudential York Simpson Underwood Realty is now Berkshire Hathaway
HomeServices® York Simpson Underwood Realty. For you, that means the real
estate expertise and neighborly approach you’ve come to expect is now backed
by the strength and stability of one of the world’s most admired companies.
It’s a change that will help us serve you better than ever before. And we feel
that’s worthy of an introduction.

We make great neighbors.

BHHSYSU.com
©2013 Real Estate Brokerage Services are offered through the network member franchisees of BHH Affiliates, LLC. Most franchisees are independently owned and operated.
Berkshire Hathaway HomeServices and the Berkshire Hathaway HomeServices symbol are registered service marks of HomeServices of America, Inc.® Equal Housing Opportunity.

I DON’T HAVE ENOUGH TIME I HAVE TO TAKE THE KIDS TO SCHOOL I’M TOO TIRED
IT’S TOO EARLY TO WORKOUT I HAVE TO TAKE MY SON TO BASEBALL PRACTICE I
HAVE TO TAKE MY DAUGHTER TO GYMNASTICS
I NEED TO VACUUM THE HOUSE
I
NEED TO MOW THE LAWN WORKING OUT TAKES TOO LONG I WORK TWO JOBS A
GYM MEMBERSHIP DOESN’T FIT IN MY BUDGET
IT’S TOO HARD AND IT HURTS
WORKING OUT IS WAY TOO INTIMIDATING AND I COULD NEVER DO IT I AM TOO OLD
TO START WORKING OUT I’M CLUMSY AND UNCOORDINATED I LACK THE MOTIVATION
TO EXERCISE I NEED TO GO GROCERY SHOPPING I HAVE NO ENERGY TO WORKOUT I
HATE TO EXERCISE I’VE TRIED WORKING OUT BUT I KEEP QUITTING I’M NOT
SEEING ANY CHANGES IN MY BODY I CAN’T STAY MOTIVATED I JUST DON’T LIKE TO

What’s Your Excuse For
Not Starting Today?

Do YOU have what it takes to push past your excuses
to reach your goals? We believe you do!!!
Excuses hold us back from accomplishing our goals. And there are hundreds of excuses
out there to use. And trust me we’ve heard them all: “I don’t have enough time”, “I have no
energy”, “I’m not seeing changes”, and more. Heck, we’ve even used them in the past.
We know it’s not easy. In fact, that’s why we are up front about it - FITNESS IS EARNED.
Here’s the thing - if you don’t start now - when will you? There will always be excuses. We
oﬀer the support to overcome the excuses - both the mental and
physical ones.
That’s one of the many reasons why we say “We’re more than just
a gym, we are a tribe of athletes.” We can guarantee results by the
hundreds of testimonials we have from our clients around the country.
Come see for yourself why the Tribe is growing so rapidly.

Kanon Burt
Manager

919.610.4300
9009 Baileywick Road

Speaking of guarantees, give us 4 months. Commit to Iron Tribe
Fitness and we will commit to you 100%. If in 4 months you’re not in
the best shape of your life, we’ll refund 100% of your investment. That’s
how much we believe in YOU. Now what’s your excuse? Commit to Iron
Tribe RIGHT NOW!
Need more information? We’ve made it easy!
Request our free special report at
http://www.irontribe101.com/freereport-northraleigh
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Official Partner of The Carolina Panthers

Football and real estate are rather alike. Both involve experience, drive and passion – and
demand the highest standards of excellence to achieve winning results. As we enter our
seventh season as an Oﬃcial Partner of The Carolina Panthers, we celebrate the opportunity
to represent the Carolinas’ home team, both on the playing ﬁeld and in our 37 local
communities. For more information, call 866-623-9776 or visit allentate.com.
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It’s one thing to own jewelry...
It’s another to have jewelry worth owning.

Letter from the editor

TO T H I N K C R E AT I V E LY

A L L

T H E

P O S S I B I L I T I E S

IN A CARING COMMUNITY

Schedule a visit to see first-hand our child-centered
environment where each child’s natural curiosity and
innate love of learning is nurtured within an atmosphere
of challenge, inquiry, and respect.

Preschool

Elementary

18 months–5 years
919.828.5351

Kindergarten–Grade 5
919.546.0788

1141 Raleigh School Drive
Located near the PNC Arena

www.raleighschool.org

NAEYC, SAIS & SACS Accredited

At Walter, we’ve decided to organize our issues
around themes less often. We want to keep ourselves open to the best and freshest stories, regardless of subject. So I was interested to see a
theme emerge in this October issue of its own
accord.

The theme is community, the kind that supports the individual
– who then goes on to lead and inspire that same group. Or
the kind that emerges among people to foster shared interests.
Or the kind that’s created when a team – of musicians, of carrestorers, of baseball players – works hard together to beat the
odds.
“I get such a warmth from Raleigh, which I really appreciate,”
says Delta Rae band member Eric Hölljes, in Samantha Thompson Hatem’s Hear profile on pg. 48. “There’s a welcoming quality
to the city, and I haven’t felt that anywhere else.”
Raleigh’s community of chefs would agree. So would our athletes, musicians, police officers, and car lovers. It’s a theme that’s
emerged repeatedly in the stories we’ve covered. Artists, retailers,
educators, non-profit workers, entrepreneurs, designers – they
help each other out.
Some cities are “can-do.” Some cities “never sleep,” some are
“too busy to hate.” Hershey, Pa., for one, claims to be “the sweetest place on earth.”
From Walter's perspective, Raleigh’s got all kinds of things
going for it. But our community spirit is a rare kind of magic
you can’t manufacture. It’s not top-down. Nobody told us to do
it. But it’s clearly a big part of what’s making us the city we are,
and the city we are becoming.
Tagline, anyone?
Liza Roberts, Editor & General Manager

just a short trip away.
three thousand miles from ordinary.

W W W. T H E U M S T E A D. C O M
C A R Y, N O R T H

CAROLINA

866.877.4141

Manage wealth wisely,
and the rewards are timeless.
At BB&T Wealth, we’ve spent more than 140 years sharing
knowledge and strategies to help clients build, preserve and
transfer wealth. Getting to know you and your family as well as we
know your life goals. With the strength of our experience on your
side, you have the conﬁdence to make the best ﬁnancial decisions,
from one generation to the next. BBT.com/Wealth
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travis dove

Travis Dove, who captured the curvilinear beauty of the Porsche for Raleighites, is a freelance
editorial photographer based in Durham. He
grew up in Concord, N.C., and received his first
photo assignment from the Chapel Hill News after graduating from Wake Forest University in
2004. Travis has since moved on to shoot stories
for National Geographic, Rolling Stone, The New
York Times, and other publications around the
globe, but his heart and his home remains in
North Carolina.

j. michael welton

J. Michael Welton took up the Porsche beat for
Walter to coincide with the Porsche by Design
show coming to the North Carolina Museum of
Art. He uncovered an eclectic group of Raleigh’s
own Porsche lovers for Raleighites, and looked
under the hood of Road Scholars, a fix-it-shop of
a different order, for Gigs. Mike writes about architecture, art and design. His work has appeared
in The New York Times, The Washington Post,
Dwell, Metropolis and The International Herald
Tribune. He also publishes an online design
magazine at www.architectsandartisans.com.

lissa gotwals

Lissa Gotwals photographed the home of
Brooks Bell and Jesse Lipson for Story of a House
this month. She is a freelance photographer
from Durham whose work is often published
in Garden & Gun and Our State. Lissa is forever
indebted to to the Salt Institute for Documentary Studies in Portland, Maine, and The Center
for Documentary Studies at Duke University for
shaping her photographic eye.

Rich in Tradition...

CUSTOM INTERIOR DESIGN SERVICES AVAILABLE AT:
WEST RALEIGH - 5425 HILLSBOROUGH ST. 919-851-0680
NORTH RALEIGH - 5640 CAPITAL BLVD. 919-954-0025
HOURS: MON-FRI 10-6 • SAT 10-5:30 • CLOSED SUNDAY
Since 1939

T

here are moments
in the day when
families have a chance
to connect, and our
brands want to be part
of those times that
matter most. Whether
it’s a mealtime gettogether around the
table, or just a few
minutes having fun
at snack time, there’s
a Kroger store brand
product that’s perfect
for your entire family.

Show them
how much you care
with Kroger.

www.kroger.com
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NNeNNa FreeloN aNd Scott crawFord

expreSS themSelveS

A

cclaimed jazz singer Nnenna Freelon has long
been an advocate for education, for the arts,
and for children. The Durham resident and six-time
Grammy award nominee will bring all of her passions together Oct. 11 to benefit the Lucy Daniels
Center when she serves as inspiration for chef Scott
Crawford at Expressions: A Celebration of Food and
Art.
The annual Expressions event is unusual. Created three years ago to raise money for the largest
nonprofit provider of mental health services for
children in the Triangle, Expressions brings together
noted artists with top chefs – led by Herons chef
Crawford – to create art-inspired cuisine served up
at a gala evening at Cary’s Umstead Hotel and Spa.
“We really try to delve into the heart and the
mind of the artist and the whole creative process,”
Crawford says. “It’s very difficult to articulate. You

have to feel it. It can be an idea, a concept...I fight
the urge to do something easy.”
Their collaboration is not just art for art’s sake.
Like Center founder Lucy Daniels herself, Freelon
and Crawford believe that art can heal, bridge gaps,
bring parents closer to children, and that the funds
they raise together will help children “get back to
happy.”
“It’s something very close to my heart,” Freelon
says. “Little people are so full of possibility. The idea
is to catch them before problems get seeded in their
bones, before problems start.”
Her efforts go beyond the evening’s festivities.
Freelon has spent time teaching Lucy Daniels kids
about music, sound, and jazz, telling them they’re
each “a story that’s yet to be written; a song that’s
yet to be sung.” And she and Crawford have gotten
together for brainstorming sessions in the kitchen,
photograph by Khristopher and Carla Williams
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helping the chef to understand the singer, her artistry, and her motivation.
What their symbiosis will result in on Oct. 11
is anyone’s guess. Crawford’s not telling; part of
the event’s fun, he says, is the surprise. It’s also a
challenge he takes seriously: “This is a very important dinner to me, the most important dinner I do
every year.” It’s a reflection of how seriously he takes
the mission of Lucy Daniels, he says, as well as the
complex challenge of the artistic collaboration. “It
makes me nervous, and not that many things do
anymore.”
In Expressions’ first year, large-scale public artist Thomas Sayre inspired Crawford and his team to
create a dramatic, smoky dish of scallops and pastry.
Last year, the shapely, organic creations of potter Mark Hewitt
led Crawford and his team to concoct a dessert that looked for
all the world like a freshly thrown pot. That event raised more
than $100,000 for the Center, and the goal this year is to beat
that, says Clarenda Stanley, director of development and communications at the Lucy Daniels Center.
Freelon believes that there’s an innate connection between
music and food: “We use some of the same words in music,” she

Freelon, middle row, sits next to Umstead general
manager Jim Beley, Lucy Daniels, and some of the
children at Lucy Daniels Center. Donald Rosenblitt,
executive director of the center, sits in the front at left.
Daniel Benjamin, the Umstead’s pastry chef, is at right.

points out. “Piquant, flavor, and texture; we talk about balance. I
believe improvisation also has its place in the world of cooking,
as it does in music.” Crawford agrees: Music, like flavor, he says,
is created layer by layer. It’s also often made with talented collaborators. Crawford’s chef team will include Curtis Duffy, chef
and owner of Chicago’s Grace restaurant (and a multiple James
Beard-award nominee), and Steven Greene, executive chef of
Cary’s An Cuisines.
For more information about Expressions and for tickets, go to lucydanielscenter.org.

Rolling sculpture.

22 cars. 3 months. 1 design legacy. Only at the North Carolina Museum of Art, Raleigh.
Opens Oct. 12! Tickets: www.ncartmuseum.org or (919) 715-5923
Porsche Type 356 Gmünd Coupe, 1949, Courtesy of the Ingram Collection, Photograph © 2013 Michael Furman

Porsche Type 901 Prototype, 1963, Courtesy of Don and Diane Meluzio, Photograph © 2013 Michael Furman

This exhibition is also made possible, in part, by the North Carolina Department of Cultural Resources; the North Carolina Museum of Art Foundation, Inc.; and the William R. Kenan Jr. Endowment for Educational Exhibitions.

courtesy Lucy Daniels Center
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COCKTAIL PARTIES | WEDDING RECEPTIONS | BOX LUNCHES
SANDWICH BUFFETS | TAKE OUT ENTREES | BREAKFASTS
627 East Whitaker Mill Road • Raleigh, NC 27608
919.828.2270 • email: info@ladyfingersofraleigh.com
www.ladyfingersofraleigh.com

For more information, go to cookestreetcarnival.com.

Courtesy Jedidiah Gant (COOKE STREET)

T

STREET ANTICS

he Cooke Street Carnival might be the sleeper hit of Raleigh’s
many neighborhood events. This grassroots “house party in the
street,” as it bills itself, fills the Idlewild neighborhood just east of
Oakwood with bands, food, beer, “antics,” and art. It started in 2009
and gets bigger every year, always with a charitable beneficiary. This
year the event will support the Food Bank of Central & Eastern
North Carolina.
Organizers say they were inspired to fill their streets by globally
famous events like the Notting Hill Carnival in London. They’ve
definitely caught the eclectic vibe of that extravaganza: This year,
in addition to bands like Tonk and eating contests of marshmallow
Peeps and pickles, Cooke Street will feature a slow bike race sponsored by the Oak City Cycling Project, carnival tricks, dunking
booths, and street performers. The fun begins Oct. 19 at 1 p.m. and
goes until 6.
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ne of Raleigh’s biggest and most established fundraisers – the Red
Sword Guild’s Raleigh Roundup, which benefits the American Cancer Society – is kicking off its cowboy boots this year and going uptown
– downtown, really. Cocktail dresses and champagne will take the place
of jeans and beer at this year’s “Bourbon & Bubbles” Oct. 19 at Marbles
Kids Museum on Moore Square. Music by the Connells and a silent and
live auction are highlights. Tickets are $150.
For more information, go to raleighroundup.com.

MUCH ADO ABOUT
SOMETHING

our new line of ultra-luxury couture

Courtesy Red Sword Guild (ROUND UP); Courtesy Burning Coal (MUCH ADO; Courtesy NC Opera (COSI)

A

fundraiser for a local theater company ought to offer a bit of creativity with the cocktails. Much Ado About
Something, Burning Coal Theatre Company’s inaugural annual fundraiser at
the Capital Club, promises dramatic performances from four of Shakespeare’s plays in
addition to live music, an auction, door prizes,
food and drink.

NEW FASHION
OVERSTOCK
DESIGNER RESALE
ACCESSORIES

For more information and tickets to the Oct. 18
event, go to burningcoal.org.

3528 Wade Ave, Raleigh
(beside Whole Foods)
919.699.6505

COSI FAN
TUTTE

T

he N.C. Opera’s fullystaged production
of Mozart’s Cosi fan tutte
(“the school for lovers”) will fill the Fletcher Opera Theater stage
Oct. 3, 5 and 6. Sung in Italian with English supertitles, the opera
is a humorous one about love and honesty. It’s Mozart’s “truest opera, and also his funniest,” says Opera general director Eric
Mitchko.
And it’s a production with lots of local talent, including
Michael Shell, a graduate of N.C. School of the Arts; Cecelia
Hall, a Durham native and recent graduate of the Lyric Opera of
Chicago’s young artists program; Sidney Outlaw, who hails from
Brevard; and Cary native Hailey Clark.
For more information, go to ncopera.org.

www.dressraleigh.com

Accepting fall/winter consignment appointments
robert rodriquez | diane von furstenburg | haute hippie
halston heritage | chanel | louis vuitton | louboutin
trina turk | alice & trixie | yoana baraschi | gryphon
susana monaco

|

3.1 phillip lim

|

chloe

|

prada

amanda uprichard | alice & olivia | nicole miller | ysl
christian dior | balenciaga | valentino | stella mccartney
herve leger | jimmy choo | helmut lang | thakoon
tory burch | milly | lilly pulitzer | torn by ronny kobo
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Travis Long

What camp are you in? Love it? Hate it? The North Carolina State Fair
doesn’t inspire tepid opinions. On one thing we all can agree: There’s nothing else like it. Make it a year to remember Oct. 17-27 at the Fairgrounds.
For an insider’s ins and outs, CC Parker has the scoop:

T

he State Fair is back in business! Leash
your child, grab a turkey leg, and join
the fun.
For some people (like my husband,
and many of you reading this), the fair is
unbridled chaos. But we devotees know that
well-laid plans make for a great time. With
that in mind, I’ve put together some tips
from a lifetime of fair-going.
First of all: What to eat? I’ve consulted
several fellow fair veterans, and most favorites were unanimous. United Methodist
Church of Cary’s ham biscuits and Bruns-

wick stew ranked No. 1. Theirs is a welloiled machine, fully staffed by parishioners,
offering well-priced breakfast, lunch and
dinner. Several ladies tell me the biscuits
freeze well, so they get extra orders to go.
Near the Hobbies and Crafts building,
both the corn stand and the N.C. State
ice cream stand are worth the long waits.
My personal favorite – the fudge at All
American Candies – is inside that building.
I would step on my children to get to that
fudge.
If only I could locate the magical stand

the author’s
youngest son
scores on the
midway.

where years ago my father ordered me
my first grilled kielbasa with onions and
peppers. It was a beautiful fall night under
twinkling lights, just the two of us. I’m
hardly the only one for whom the fair is a
family tradition. Parents take their children
to the places they loved as children, and the
circle continues. Some vendors and clients
are on a first-name basis, with friendships
that last generations.
Take Tom Worth, a close family friend
and Raleigh native. He’s a veteran fairgoer
who has only missed one fair in 40 years. He
has it down to a science: “For food, I go to
Elton Choplin’s, and then over to Al Beckwith’s. After that I head to see the art, then,
yes, I do like the United Methodist Church
of Cary, then go look at the animals – pigs
and bunnies namely – then go over and
get a pork loin sandwich at the N.C. Pork
Producers Association.”
Translation: Choplin’s have had a footlong hot dog stand for over 40 years. Al
Beckwith’s is the same thing as Al’s fries
(they have two booths and have always
been a Raleigh favorite). The pork producer
sandwiches were news to me.
After all of this glorious gluttony, word
to the wise: beware the menacing midway
guy outside Hobbies and Crafts. He heckles
passersby – with a megaphone! – in hopes of
guessing your age and weight. Don’t make
eye contact!
And what, beyond food, to see?
My friend and neighbor, Laura Raynor,
(whose annual trips with her husband to
the fair began on a date in 1966) reminded
me that the fair is, in fact, about our state’s
agricultural history.
With this in mind, a couple of “educational” stops to consider: The Kerr Scott
Building offers everything from a wide
range of art to artisanal honey.

courtesy CC Parker (FAIR)

Fair it up

Raleigh now
More livestock, of the prizewinning variety, can be found
at the Jim Graham Building
and Kelley building. The Expo
Center is the spot to milk a real
cow: This might be your 2013
Christmas card. Heritage Circle
tells the story of our state’s tobacco heritage, and not far from
that is a working gristmill.
Finally, when regret from
eating that Krispy Kreme
burger sets in, you can park
yourself on a bench and enjoy
the view. The people-watching
is worth admission alone.
Speaking of admission, it’s a
smart move to buy your tickets
online at ncstatefair.org, and
bypass the long lines. You'll save
money, too: adults are $7 in advance ($9 on the day); kids $3
($4 on the day). Senior citizens
are always free.
The best way to avoid the
traffic and get into the fairgrounds might be the bus. CAT
buses offer several direct routes

Simon Pearce Engraving Event

do

to the front gate.
Avoid long lines
once you arrive by walking to
Gate 1, where there is rarely a
wait.
My husband prefers to drive
and park (for a quick getaway).
We’ve found most convenient
parking on the Cary side of the
Fairgrounds at Youth Center
Road off Hillsborough Street.
From here you enter from the
rear at Gate 6.
And the best-kept secret is
Preview Day on Oct. 17, when
everything is squeaky-clean and
you can get the advance ticket
pricing at the gate. Another day
to consider is Hunger Relief
Day on Oct. 24, when admission is free if you bring five cans
of food. Beware: This night is
very popular, and the crowds
can be overwhelming.
-CC Parker

October 10th
noon-4pm

For more on the fair, including a map,
go to ncstatefair.org.

ALL HALLOWS’ EVE
The extravaganza that is Halloween
is upon us...

R

Free personalized engraving on any Simon Pearce item
over $50 by engraving specialist Heidi Cockwill. Watch
your purchase transform from beautifully handcrafted
glass to a personalized treasure.

un off those fun-size calories bright and
early Oct. 27 at the Halloween Hustle 5K.
The TPC at Wakefield Plantation’s nine-hole
golf course is the spot; 8:30 a.m. is the time.
To register, email
nclemens@ccwakefieldplantation.com

Y

ou can make trick-or-treating worry-free
as well as edifying at the North Carolina
Museum of History’s Halloween Safe Night from 6 to 9 p.m. Oct. 31. Kids
under 12 are free.
For more information,
go to ncmuseumofhistory.org.

N&O Files (HALLOWEEN)

F

riday and Saturday nights
throughout October (and Halloween night) are a chance to
catch the Halloween Haunted
Footsteps Ghost Tour. This milelong, 90-minute downtown ghost
walk is a kid-friendly introduction
to “the peg-legged ghost” and
those who may or may not waft
through the Capitol building, Yarborough House, and Raleigh City
Cemetery.
For more information and for
tickets, go to zerve.com/TobaccoRoad/
GhostRal.

107 Meadowmont Village Circle
Chapel Hill, North Carolina
919.240.5475

Monday-Friday 10AM-6PM
Saturday 10AM-5PM
Closed Sundays

Raleigh now
G

afRican aRt

orgeous textiles from West Africa are the focus
of Measure of Earth: Textiles and Territory in West
Africa, a new show put on by n.c. state’s Gregg museum. Running through Dec. 18, the show explores
the meaning behind the patterns and imagery of
these textiles, most of which are part of the Gregg’s
permanent collection. While the Gregg’s galleries
are closed for refurbishment, the show is installed
at the African American Cultural Center Gallery on
the second floor of the Witherspoon Center.
For more information, go to ncsu.edu/gregg.

I

Jellicle cats

t never gets old.
Rum Tum Tugger, Macvity, Mungojerrie and
Rumpleteazer are back to leap, tumble, scratch, sing
and dance across Raleigh’s Memorial Auditorium stage
when NC Theatre puts on Andrew Lloyd Webber’s
Cats Oct. 8-13.
The second-longest-running show in Broadway
history is based on Old Possum’s Book of Practical Cats
by T.S. Eliot; Lloyd Webber’s musical version has been
translated into 20 languages.
For more information and for tickets,
go to nctheatre.com.

Did you
know ...
30 YEARS AGO
THE PRICE OF
GASOLINE WAS

$1.10 / gallon

T

One day at a time

his month, the Greater Raleigh convention and Visitors Bureau has put together a fantastic curated calendar of art events, one for each day of the month.
“31 days of art” includes performances, festivals, exhibits, and shows across every
genre – and across the city. “Art washes away from the soul the dust of everyday
life,” organizers quote Pablo Picasso as saying; with this calendar, every day of
October can get an artful cleanse.
To see the calendar, go to visitraleigh.com/31dayscalendar.

TradeMark

Properties

While we can’t control
market prices, we can help
you out pace them.
And that’s what we have
done for the last 30 years.
.com/didyouknow

Courtesy Gregg Museum (ART); Courtesy NC Theatre (CATS); Greater Raleigh Convention and Visitor’s
Bureau (31 DAYS)

see

N&O File (FISH); Courtesy Walk for Hope (WALK)

Raleigh now

Angle it

Fishermen: You don’t have to go far. You do have to get up early,
but you’re used to that. At 5 a.m. Oct. 12, Lake Johnson’s bass fishing tournament gets under way, finishing up at 1 p.m. The 150-acre
lake is home to largemouth bass, crappie, and carp.
Rules are two fishermen per boat, and a maximum of 20 teams.
You must register in person at the lake before 5 p.m. on Friday,
Oct. 11; the $70 fee includes lunch.
For more information, go to raleighnc.gov.

try

F

WAlk it

or a quarter century, the thad and Alice eure Walk for Hope
has been raising money to help discover causes and potential cures for mental illness. In that time, the group has raised
more than $3.8 million and leveraged more than $100 million
in National Institute of Mental Health funds.
This year, the 25th annual Walk event – and its 5K and
10K Run for Hope – will take place Oct. 13. The run begins at 8
a.m., the walk at 10 a.m.
For more information and to register,
go to walkforhope.com.

Best In Show.

Raleigh now go

JOHNNY FOLSOM
FOUR

Marc Harkness

Head to Mordecai Historic Park Oct. 11 to
hear the Johnny Cash tribute band Johnny
Folsom Four. With covers from A Boy
Named Sue to Ring of Fire, four of Raleigh’s
musical sons – David Burney, Randy Benefield, David Gresham, and Tom Mills –
along with Eleanor Jones, pay tribute to the
Man in Black. It’s your chance to introduce
a whole new generation to Cash’s searing
ballads. All ages. 7-9 p.m.

The 1845
Williams-Brown House
at The Salem Museum,
Salem VA.

For more information, go to reverbnation.com/thejohnnyfolsom4

Assured Comfort beds promote
wellness, relieve occasional
discomfort and support better rest.
Select from an array of exclusive
headboards and premium memory
foam or latex mattresses.

Call 866.852.2337 for a brochure or visit us at

Green Front
Interiors & Rugs

AssuredComfortBed.com

AMERICAN MUSIC
FILM SERIES
A history of American music from Broadway to

mambo – told through film and music – continues
Oct. 3, 6 and 10 at Wake County’s North Regional
Library on Harp’s Mill Road. It’s one of 100 spots
in the country featuring the National Endowment
for the Arts-funded America’s Music Film Series. Admission is free but requires advance registration.
For more information, go to wakegov.com/libraries/
events, or call 919-870-4000.

Courtesy Johnny Folsom Four (JFF); Thinkstock (FILM)

The ultimate adjustable bed
is MADE IN VIRGINIA!

Take good care of your money.

BUILDING ON OUR
150-YEAR TRADITION OF
BANKING EXCELLENCE
First Tennessee is proud to be a part of the Raleigh community.

Our heritage is rich with deep roots and from our new office located in the heart of Raleigh, we
look forward to becoming a landmark in one of the oldest capital cities in the South.
Our team of experienced financial professionals is dedicated to bringing you smart solutions in
private banking, wealth management, commercial and commercial real estate banking.

FOR FINANCIAL GUIDANCE YOU CAN COUNT ON, CONTACT THE RALEIGH RELATIONSHIP TEAM AT 919.789.2980
OR VISIT US AT 1122 OBERLIN ROAD.
GRADY JACKSON
MARIE STAPLETON
KEITH SHERMAN
MATT ROBINSON
KEN REECE
Senior Vice President
Triangle and Richmond
Market Executive

Senior Vice President
Commercial Real Estate

Senior Vice President
Commercial Real Estate

Banking products and services provided by First Tennessee Bank National Association. Member FDIC.
©2013 First Tennessee Bank National Association. www.ﬁrsttennessee.com

Senior Vice President
Commercial Banking

Senior Vice President
Private Client Banking

Raleighites

art

on wheels

by j. michael welton

W

photographs by travis dove

When 22 rare Porsches roll into the North Carolina
Museum of Art on Oct. 11 for Porsche by Design: Seducing Speed,
it will mark not only the first time the museum has mounted a
design exhibit, it will also be the first time that iconic cars owned
by Janis Joplin, Steve McQueen and Ralph Lauren will stand,
side-by-side, in the same place at once. It will be the only time a
one-of-a-kind Panamerica concept car has ever left its home in
the Porsche museum in Stuttgart, Germany. And it may be the
first time ever that car fanatics and art lovers can agree on the best
way to spend a Saturday afternoon.
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‘You get in and strap it on your back and
take it with you.’
-Benny Suggs on his 911 Coupe
That’s what happens when a museum director
willing to think outside the frame and a worldclass car collector based in Durham join forces:
Some of the finest, fastest and most aesthetically pleasing automobiles ever to grace this world’s
roads and tracks come together. Inspir ation f or
the exhibition came about when NCMA director
Larry Wheeler began to familiarize himself with
the extremely rare collection of Porsches owned by
retired Glaxo CEO Bob Ingram and his family.
“I’ve known the Ingrams for 18 years,” Wheeler says. “Without their enthusiasm, we never would
have done the show. In addition to their collection
of cars, they have connections all over the world,
and they used them on our behalf to contact other
friends and collectors.”
The show, several years in the making, will trace
the work of three generations of the German racecar manufacturer. Two of the vehicles in the exhibition – a 1949 356 Gmünd Coupe and a 1961
356B Carrera GTL Abarth Coupe – are part of the
Ingram collection.
Plans for the exhibit began to gather steam
when Ken Gross, a former executive director of
the Peterson Automotive Museum in Los Angeles
and a noted automotive journalist, came on board
as co-curator in 2011. He joined Barbara Wiedemann of the NCMA in planning the show.
“Automobiles can be considered a kind of kinetic art – an industrial design that’s styled and
purpose-built,” Gross says. He cites as precedent
the Museum of Modern Art’s 1951 exhibition,
8 Automobiles, described by its curator Arthur
Drexler as “hollow, rolling sculpture.”
NCMA’s exhibit starts with a 1938 Type 64
Berlin-Rom Racer. That teardrop-shaped, seminal
masterpiece seems to have sprung, fully formed,

from the fertile imagination of Ferdinand Porsche.
It was to be his entry for the 1939 Berlin-to-Rome
road race.
“You can see what started in 1938 and how it
evolves today and stays true to itself,” says Gross.
One iteration of that evolution, on display just
inside the main entrance of NCMA’s West Building, is Janis Joplin’s perky, psychedelic 1965 356
C Cabriolet. “She got it when she started making
money,” Gross says. “She bought it in 1968 and
paid $3,500 for it.”
The balance of this lithe and muscular collection lies in the East Building, in chronological order. Among them is Steve McQueen’s 1958 356
A Super Speedster. “It’s a Super 88,” Gross says.
“Naturally, McQueen would buy the more powerful of the two offered. He raced it in California – he
was a competitive guy.”
Most Porsche owners are cut from the same
cloth, including local members of the Hurricane
Region of the Porsche Club of America. Many of
its members race on regional tracks, while others
serve as instructors for driver education. At the
heart of the club lies a strong sense of camaraderie.
“The motto is ‘It’s not just the cars – it’s the
people,’” says Karen Adams of Raleigh, a member
since 1992.
They take that motto seriously. Members are
all over the NCMA exhibition – serving as docents
for tours, displaying cars at local events to promote
the show, and gathering at the museum for public
meet-ups.
They’re a diverse group of aficionados tied together by a common love for a car whose legacy is
speed and style. To prove it, seven of its members
agreed to share their Porsche stories:
october

2013
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Built for speed

Guangming Cui, 39, was born in Shenyang, 500 miles north of Beijing. In 1996, he arrived at the University of Louisville to study ophthalmology and visual sciences. Trained as a research scientist, he earned his
PhD, and chose a career as a computer engineer in Raleigh.
Then he stepped up to a 2011 Porsche Cayman R – the racing version of that mid-engine Porsche, with a 2.4-liter, 330-horsepower, flatsix motor.
“I was looking online, and this one showed up with the options I
needed,” he says.
He knew what he wanted: A car built for speed, not comfort. This
model is lighter than the standard Cayman: no radio, air conditioning,
or navigation system. Doors are made of aluminum, and all sound-deadening material is removed. Plain red nylon straps serve as door handles
inside.
“There’s no compromise,” he says. “It’s purposely designed to go fast.”
He’s tested it at the Virginia International Raceway, pushing it up
to 130 mph. “It was scary,” he says. “I was in fourth gear and could have
gone faster in fifth – but I didn’t.”
He’s got no plans to return to China anytime soon, but if he does,
he’ll take his Porsche with him. “It puts a smile on me every time I drive
it,” he says.
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Matisse at the track

You’d think by now that Karen Adams, a business
consultant in her 50s, might have lost count of how
many Porsches she and her husband Doug have owned.
She’ll never forget their first one, though.
“In 1992, a neighbor of ours pointed us to a couple
who had a 1981 911 SC,” she says. “We looked at it,
hit it off with them, and two weeks later we were at the
racetrack.”
She’s never looked back. For decades, Adams has
been running Porsches at nearly every track on the East
Coast. The couple have transformed a 1989 930 Turbo
from street car to race car. Her own street car is a 1990
944 S2. They’ve also bought a 1995 911 – a 993 model,
one of the last that’s air-cooled.
Recently, they took what she calls the final step:
“We bought identical cars from a German race team.”
Still, it’s the source of that first car, Dave and Susana Weber, whom she remembers best – and for good
reason. When it came time to have her helmet painted, she
turned to Susana, an artist by profession.
“She asked what I wanted the design to look like,” she
says. “I said: a Matisse piece, from his work with cut paper.”
And that’s what she wears while she’s tearing up the
track at 150 mph.
october

2013
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A spiritual extension

When Benny Suggs, 66, placed second in flight school in the early 1970s,
the Navy gave him his choice of aircraft.
He chose jets, then trained as an attack pilot. For three decades, he flew
almost everything in the naval inventory: the F4, F14, A4, A6, and A7, even
copiloting S3 helicopters. His was the first squadron in the last air wing to
come home from Vietnam, and he saw duty in the Eastern Mediterranean, the
Persian Gulf, and Haiti. He closed out his service as a two-star rear admiral
and deputy commander of U.S. Special Operations in Tampa.
“Performance has been a big part of my career,” he says. “And Porsche fits
that niche.”
His first was a brand-new 1983 911 SC Cabriolet convertible. Selling it is
something he still regrets: “I was broken-hearted,” he says. “I don’t make a lot
of mistakes, but that was one.”
Since then there have been two more 911s, a BMW, and a Mercedes. Now
he drives a 2012 Carrera S 911 Coupe.
He calls it a spiritual extension of his body. “Like all the high performance
jets I’ve flown,” he says. “You don’t sit in it – you get in and strap it on your back
and take it with you.”
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The Dawson, Unit 400

$719,000

Gender issues

When computer program manager Lila Kimsley started looking at
sports cars, she thought
Porsches were too masculine. So she bought a red
Mazda Miata. And then
another.
But a friend had a
Porsche. And Kimsley decided that she, too, wanted that kind of power and control. She gave in to
the magnetic pull of a midnight blue 2008 Boxster with 13,000 miles.
“It’s got 20,000 on it now,” she says. “That’s all I’ve done with it, and
that means I haven’t had enough fun. She’s sitting in the garage and she
needs to get out and play.”
She?
“Yes,” Kimsley says. “It’s a she – all my cars are shes. Wait – actually, the
Acura MDX might be a he.”
Her Boxster has a spirit of her own, she says. “It’s solid and it’s fast and
it’s extremely well engineered,” she says. “The car can do more than I do. If
I’m going into a curve at a pretty good clip, it can handle it.”
Trust it is what club instructors told her in driver education. And so
she does – especially when it’s just the two of them tooling through Bailey
Farm in suburban Raleigh.
“It’s fun,” she says. “And it’s freedom.”
That definitely makes it a she.

1901 White Oak Road

$519,900

218 Oval Park Place

$929,000
Exclusive representation of

203 E. Whitaker Mill Road, Suite 101,
Raleigh, North Carolina 27608

(919) 720-4660
www.DTandCompany.com

Love me two times

Gobeail McKinley is a two-time Porsche owner. The
30-year-old environmental protection specialist with the
EPA is on her second Boxster in five years. That’s because
two years ago, her first one – a fire-engine-red, mid-engine
affair – spun her around a full 360 degrees.
“An animal came out in front of me, and I tried to turn,
but it went out of control,” she says. “I hit the median and the
airbag deployed. The whole back of the car – the wheel and
tire – were gone.”
She walked away from the totaled car, then went out
and bought another. This one’s a softer burgundy hue. “I like
them,” she says. “It’s kind of like a roller coaster ride on curves
and turns.”
She has torqued the new one up to 90 mph, and believes she once hit 115 in the old one – but she’s uncertain
about that. “When you’re going that fast, you can’t look at the
speedometer,” she says.
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A look in the rear-view mirror
A lot of former Porsche owners
cast wistful glances back to the days
when the streamlined little 356
model seemed almost as commonplace as its sibling, the Volkswagen
bug.
Gary Ross, a 64-year-old business analyst, might be one of them.
“I bought my first Porsche in 1976
when I was 26 years old,” he says.
“I always wanted one, and I found
one I could afford – a 356 Super C
in Rocky Mount, for $500.”
When he brought it back to
Raleigh, it enjoyed dubious status
as one of the few 356es in town.
“They weren’t held in high esteem,”
he says.” It was just an old Porsche,
and the new ones were so much
nicer.” Two years later, he felt guilty for selling it for $750. “I thought I’d
robbed the guy,” he says.
In 2006, he and his wife purchased a 964 turbo, the last two-wheel drive,
air-cooled 911 made. Only 674 were produced, and theirs was No. 521. In
six short years, it went from unloved Porsche to rare, in-demand commodity.
In 2012, he sold that car for 50 percent more than he paid. Today it
might bring $20,000.
Compared to some, though, that price seems a trifle: Today, a 356 Super
C – like the one he owned in 1976 – could fetch $100,000.
Who knew?

Bat out of hell

James DeCoursey’s Porsche 911 Turbo is a family affair, and
a car that the 46-year-old estimating manager and his wife have
owned twice.
“We bought it from my father-in-law in the fall of 2004.
He’d bought it in August 1993, with 16,000 miles,” DeCoursey
says. “We bought it at 19,000 miles.”
Then the couple made the mistake of asking his wife’s mother if she thought her husband missed it. “He said he did – so we
sold it back to him in 2007,” he says.
By 2010, they were back in the driver’s seat. To date, the little
Porsche they call “The Orange Car” has ticked off just 29,000
miles. DeCoursey drives it just once a week to work and on
weekends to Porsche club get-togethers.
“We own it, and we enjoy it, but we’re not technical like a
lot of members are,” he says. “I know it’s a 911, but we don’t
immerse ourselves in all the details.”
Its appeal lies in how it handles itself. “It’s fantastic – it’s
very responsive,” he says. “As my wife says, it’s catlike.” And then
there’s that signature Porsche turbo lag: “It’s not so fast up to 30
mph, but past 30, it’s like a bat out of hell. It’s a very fast car.”
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Every 90 minutes,
a teen dies as a result of drinking alcohol.

This is Why We Volunteer. We are Driven to Save Lives.™
800.248.6233 | www.madd.org/nc | facebook.com/MADD.official
For Victim/Survivor Support 877-MADD-HELP
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armed and
disarming

Cassandra Deck-Brown
is the Chief

top cop
Deck-Brown oversees over 770 police employees, depicted
on the organizational chart behind her at Raleigh Police
Department headquarters in North Raleigh.

T

by amber nimocks
photographs by nick pironio

To watch police chief Cassandra Deck-Brown work a room is to witness
subdued charm in motion, armed with a service revolver and wearing a badge. Rather than back-slapping or glad-handing her way through a crowd, she stays in place.
People come to her. She greets them with a warm smile and the brightness of her
dark eyes, saying, “It’s so good to see you.”
Her direct gaze recalls both the sweet face of your grandmother and the stern one
of your most competent grade school teacher, the one who held classroom chaos at
bay with the tone – not the volume – of her voice. A first encounter may leave some
wondering how this woman of small stature and quiet countenance made a career of
shattering glass ceilings in the boisterous boys’ club of local law enforcement.
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“I have always considered her to be a
quiet storm,” says Southeast Raleigh community activist Octavia Rainey, who has
known Deck-Brown for 15 years. “Even
when she was patrolling, I’ve never seen
her be in a mood when she was mean or
nasty. She was always respectful, always
firm. She had a way of saying, ‘Calm it
down.’ You know when she arrived on the
scene that she meant business and people
would yield to that.”
Earlier this year, Deck-Brown, 49, became Raleigh’s first African-American
woman police chief. It is the crowning
achievement of a 27-year rise through
the department, punctuated by firsts:
the department’s first African-American
woman sergeant in 1997; the first woman
to command a Raleigh police district in
2003; and the first woman to attain the
rank of major in 2006.
Hers might have been a different story
if not for a chance encounter. At the time,
Deck-Brown was a criminal justice major
at East Carolina University, planning a
career in the probation system. One summer, while visiting family in Philadelphia,
she was sitting on the front steps of her
great-grandmother’s house when a police car pulled up in front of a street fight
about a block away.
From the car emerged an AfricanAmerican woman with golden-blonde
hair, about 5 feet tall, and in her 40s.
As young Cassandra watched, the
policewoman broke up the crowd,
arrested one of the quarrelers, put him in
the back of her car, and drove away. The
event couldn’t have lasted more than a
few minutes, but the officer’s commanding presence left a lasting impression.
“I said, ‘I think I want to do that,’ ”
Deck-Brown recalls.
It was a glimpse of life on the front
lines of the criminal-justice system, and
it told her just where she wanted to be.
“My thought was, ‘Here is my opportunity,’ based on what I saw her do,” she said.
“It’s more proactive, and it’s on the front

end of it.”

Pioneering spirit

Women police officers were rare when
Deck-Brown entered Raleigh’s Police
Academy in 1987. She was one of four
women in a class of 20, and one of two
African-American women. Most of
them are still there, and they’re still rare.
According to an FBI report, the profession has about 12 percent women. But
those of Deck-Brown’s generation – those
who have lasted – are now filling out the
leadership ranks. Women helm police departments in cities like Newark, N.J.; Columbus, Ohio; Tampa, Fla.; Washington,
D.C.; and Minneapolis, Minn.
As is characteristic of her cohort,
Deck-Brown seems to breathe life into
the idea that women can have it all. She
answers to “Chief ” at work, where she
oversees a paramilitary organization of
770 police employees who serve a city of
more than 423,000 people. She is paid
almost $137,000 per year.
She is “Cassandra” to her sisters in the
Raleigh alumnae chapter of Delta Sigma
Theta and to her friends at St. Ambrose
Episcopal Church. Her service there includes a turn as senior warden, where
she guided the operations of the church
as a second-in-command to the pastor.
She is also known for the beautiful gift
baskets she assembles for friends to celebrate weddings, births, housewarmings,
and the like. And, as her longtime friend
Edna Rich-Ballentine attests, Cassandra
sets a lovely table. The two women were
among the contestants in the church’s
recent Rainbow Tea table tablescape
competition. Rich-Ballentine took top
honors, but she described Deck-Brown’s
autumn-themed arrangement as “very
tastefully done.”
When Deck-Brown took the position
of senior warden, Rich-Ballentine worried that the male members of St. Ambrose’s vestry would run over her. She
need not have worried. “They were not

The BEST of your
child is developing
RIGHT NOW.
PLEASE JOIN US FOR OUR
2013-2014
ADMISSIONS TOUR &
INFORMATION SESSIONS
October 11, 18, 24
November 8, 14, 22
December 6, 10
January 7, 14, 31
February 6, 14, 28
March 7, 11, 18
April 4, 11

TO SCHEDULE A VISIT,
CALL US AT 919.848.6470.

The Best of You
www.ravenscroft.org/admissions
7409 Falls of Neuse Road | Raleigh, NC 27615

Time of her life

courtesy Edna Rich-Ballentine

Ethan Hyman

A technical rehearsal for The 25th
Annaul Putnam County Spelling Bee
is lighthearted but focused with
Kennedy as director.

chief’s inner circle
clockwise from top left: Joseph Deck Jr. holds the Bible
for his daughter as she is sworn in as chief; son David
Brown II looks on. With longtime friend Edna Rich-Ballentine, Deck-Brown displays a medal of St. Michael,
considered the patron saint of police officers. The medal was given to her by her church when she took the
job. At headquarters, Deck-Brown chats with 14-year
force veteran Sgt. Shawn McKenna.

able to get under her skin,” she said.
If Deck-Brown disagreed with them
about an important decision, she would
remain calm, but her voice would drop.
She would tell them what she believed
the correct course of action to be. And
then, Rich-Ballentine recalls, she’d back
off to let her words sink in. Her friend is
slow to anger.
“If you make me mad, you know it,”
she said. “If you make Cassandra mad,
you don’t know it for a day or two.”
Deck-Brown is also a daughter, wife,
mother and step-mother. She met her
husband, retired police Sgt. David Brown,
on the job at RPD. Her brother-in-law,
Mitchell Brown, served as the city’s po42 | walter

lice chief in the mid-1990s. Deck-Brown
has one son, one step-daughter and two
grandsons, ages 3 and 6, to whom she is
“Mama C.” The younger of the two likes
to see her in her uniform with its shiny
buttons. The older has a more concrete
grasp of grandma’s day job.
“He thinks that Mama C is really
cool,” she says.

First beat

After the police academy, DeckBrown hit the streets as a patrol officer,
writing traffic tickets and taking crime
reports on Beat No. 113, around the
intersection of Millbrook and Falls of
Neuse roads. Her first arrest was a man

she charged with DWI who gave her a
little trouble before eventually getting
into the squad car.
Since then she has worked throughout
the department – in crime prevention, as
a detective on assault cases and commercial crimes, in personnel, recruitment,
and grant writing. She oversaw Internal
Affairs inspections and accreditation in
the chief ’s office, and became deputy
chief in June 2011, directing day-to-day
administrative functions and professional standards. Along the way, she earned a
master’s degree in public administration
from N.C. State.
Deck-Brown says she never experienced resistance from within the police

department, where most of her colleagues
were white and male. They did express
an intense interest in her status, though.
When the RPD posted promotions lists,
officers were identified by number, not
name. Her male counterparts were always
eager to see how she had done.
“I was never disrespected or mistreated, but the level of competition was
there,” she says.
Raleigh City Council member MaryAnn Baldwin says that Deck-Brown’s extensive experience in the department prepared her to lead it. The choice was also a
boost of confidence for the troops.
“It was time for the officers to see
someone could rise through the ranks
and attain the position of chief,” she says.
“I think the officers are very happy to
have somebody from their ranks leading
them. She’s one of them.”

Going to Charm School

When Deck-Brown was growing up
in Bunn, a farming community about
30 miles northeast of Raleigh in Franklin County, her father kept a vegetable
garden that yielded much more produce
than the family needed – by design. The
extra was in case a neighbor was ever in
need.
It was this sense of generosity and
community service that inspired her
to found one of her favorite programs,
the City of Raleigh Police Department
Charm School for Girls. The idea for
Charm School was born several years ago
while the department was in the midst
of a reorganization and seeking innovative approaches to the problems of drugs,
gangs and gun violence.
“I was listening to a conversation
about basketball, football and baseball,”
Deck-Brown says. “And as a female, I just
knew we were missing a population of the
youth. The females aren’t going to do that,
not a significant number of them. That’s
when the brainstorming began, how can
we reach girls?”
Charm School graduated its fourth

class this summer at a white-tablecloth,
chandelier-lit banquet at Brier Creek
Country Club. A dozen at-risk young
women completed the program, a fourweek course designed to broaden their
scope of life’s possibilities and firm up
their self-esteem. Imagine the education
Professor Higgins could have provided
Eliza Doolittle in My Fair Lady if the
professor had been as passionate about
her academic and career prospects as he
was about her elocution. Subjects include
social etiquette, grooming, anger-management, how to handle a bully, and a
stint at an IBM-sponsored Science Technology Engineering and Math camp,
where each girl got to work with robotics
to design her own scented lipstick.
After the IBM STEM camp, DeckBrown, who continues to mentor the program, told the girls to use the experience
as fuel for the future.
“I told them, ‘I wouldn’t be surprised
if one of you one day decides to be in a
corporate office of Bath & Body Works,’ ”
she said. “You could see them sort of nodding and thinking.”
In the banquet room at Brier Creek,
the graduates dined on a three-course
meal before each girl was introduced and
made remarks at the lectern. Their outfits
were suitable for church, with crocheted
shrugs the most popular accessory for
covering shoulders. (Shopping for appropriate dinner attire was part of the
course.) The day after the Charm School
dinner, the graduates worked a shift at
the soup kitchen at the Church of the
Good Shepherd downtown.
“The greater piece in all of that is that
while much is given to them, we stress the
importance of giving back to the community,” Deck-Brown says.

‘We’re not Mayberry’

During the Charm School banquet,
speakers lavished praise on Deck-Brown
before she stood to speak at the front of
the banquet.
A few weeks later, in a cinder-block
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tighter budget means the department of a fast-growing
city must find efficiencies.
“We’re not Mayberry, and
we do have to be able to prioritize all of the needs and all
of the resources that we have,”
Deck-Brown said.
Then came a question from
an older man about this new
crime-reporting
computer
system. Unsatisfied by her reply, he challenged her again.
Her hat-fidgeting stopped. She
sat it aside, and began to gesture
with her hands. Her voice remained
steady, and her focus sharpened.
This is police work, and she rises to
it. Deck-Brown might not hustle law
breakers into the back of her squad car
these days, but it’s clear she still relishes
any chance to be on the front lines.
courtesy Raleigh Police Dept.

meeting room at the Worthdale Community Center in
Northeast Raleigh, the setting
was less grandiose.
Members of the Community Action Committee board
sat behind a folding table
dotted with a few crumbs left
from hastily devoured chicken
charmed
nuggets. A row of uniformed Deck-Brown with the Department’s 2013
police officers lined one wall, Charm School graduates. She founded
and still mentors the program.
with Deck-Brown, a full head
around and around in her hands as she
shorter than most of the men, in
spoke.
the center.
Community policing is evolving to inAfter a couple of officers updated the
corporate more of the information that
crowd on recent break-ins and the numresidents provide, she told the group.
ber of arrests at a Maxway store, one of
The department is moving toward the
them shifted his attention to his boss: “If
new trend of intelligence-based policing,
there aren’t any more questions, we’re gowhich lets computer software help offiing to introduce our chief, Chief Deckcers detect patterns in criminal activity.
Brown.”
Their accurate and timely reporting of
Standing in front of the folding tacrimes is key to this, she explained. A
ble, Deck-Brown turned her police hat

Sporting

by Cam Higgins

Hometown

Heroes

The World Series champs
next door

S
all stars

Team USA members Kyle Mott,
Tucker Jackson, and Ryan Sholar

“Should I use the autograph I’ve been practicing, or
just sign my normal name?” Few 13-year-olds get
the chance to ask their coach that question, but then
again, Dante Defranco and his fellow players on the
West Raleigh All Star Little League team are not
your average middle-school athletes.

Their victory in the Cal Ripken 12 U U.S. Championship in Aberdeen, Md., on Aug. 17 marks the 2013 West Raleigh Ripken All
Star Team members as undisputed standouts. The boys also continue a tradition that has taken root in this corner of our capital city.
Theirs is the fourth team from the West Raleigh Baseball Association to take home a national championship title in the past decade.
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This team’s journey – like those of the champs who came before
them – began at the West Raleigh Exchange Club Park, where the
leathery smack of baseballs landing in gloves and the metallic ping
of line drives can be heard year-round.
On a recent evening, the boys took a moment to bask in their
championship glow. Wearing their newly earned Team USA hats
at jaunty angles, they gathered on the clubhouse patio overlooking
West Raleigh’s three well-manicured fields to recall their adventure
and to savor the brief off-season they enjoy in late August.
One-upping each other’s stories about their trip to the world
series, the boys commented coolly on the younger players running
drills in the fields below, and ribbed the team’s pitcher, Kyle Mott,
13, about his nickname, Gumby. Nearby, a group of coaches and
team fathers chatted about the team’s remarkable accomplishment.
“It was a wild ride,” says head coach Tyler Highfill, 43.
A wild ride, sure – but for a group of kids who were as prepared
as they come, because this little league club is anything but run-ofthe-mill.
Every year, more than 400 kids compete for handfuls of slots
on West Raleigh teams. Those who make the cut practice roughly
two-and-a-half times more than they would in a less-demanding
organization. But the key ingredient in what Highfill terms West
Raleigh’s “recipe for success” is the league’s emphasis on producing
well-rounded, mentally tough players who are as comfortable hitting and running the bases as they are in the outfield.
That “recipe” has cooked up numerous regional and national titles and produced local legend Josh Hamilton, the first pick in the
photograph by juli leonard

ALL ABOARD
Coach Tyler Highﬁll
(back row, far right)
and team took the train
from Cary to Aberdeen,
Md., for the Cal Ripkin
U.S. Championship.

1999 Major League draft and a current player on the Los Angeles
Angels.
With those large shoes to fill, the Ripken All Star team began
its rigorous summer schedule June 1. Chosen as All Stars from the
regular season’s teams, this 12-boy crew played in sticky summer
heat four times a week and travelled to regional tournaments nearly
every weekend, all with hopes of qualifying for the Cal Ripken

World Series.
It was a schedule that instilled more than discipline and skill. It
made them a tight-knit group of friends. “We work as a team really
good,” says pitcher and shortstop Ryan Sholar, 13.
Highfill agrees: “The kids go out there and try to beat each
other’s brains out on the field, then after the game they’re running around playing tag and having a drink at the concession stand.
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They’re buddies, there’s sleep overs and birthday parties. They’re
friends that play baseball together.”
After working their way through the local district finals and
winning the Southeast regional title, the boys reached the world series in Maryland on Aug. 9. Wearing jerseys that read “Southeast”
to designate the entire region they now represented, West Raleigh
played before huge crowds in the Ripken baseball complex. “The
stadium made you feel like you were in a minor league or major
league baseball game,” says catcher and outfielder Sam Highfill, 12.
Even as the pressure rose, the boys’ commitment to one another
remained firm. Every game, the West Raleigh players tied their
cleats with pink laces to support their third baseman Kohl Abrams,
12, whose grandmother underwent surgery for breast cancer the
day of West Raleigh’s 6-4 win in the semifinals against Pacific
Southwest. They were big-hearted in other ways, too. Through the
League of Dreams program, the team welcomed two batboys when
they arrived in Maryland. Connor and Patrick Smith, brothers with
cerebral palsy, sweated alongside West Raleigh, shared in the highs
and lows of the tournament, and celebrated in the raucous dog piles
that followed the team’s string of increasingly high-stakes victories.
The day after their triumph over Southwest, West Raleigh faced
New England in a rollercoaster U.S. championship game. The old

baseball adage that good pitching beats good hitting rang especially true. West Raleigh pitchers limited New England to three hits,
while timely hitting by the Raleigh boys cinched the 7-3 victory.
In a post-victory celebration that called to mind something you’d
see on ESPN’s Sportscenter, the West Raleigh team rewarded their
player of the game, Adam Stuart, 12,
with a pie in the face.
Set to play Japan, which had
snagged the Cal Ripken International
Champions title, the boys – who now
had the honor of swapping out their
Southeast jerseys with ones proclaiming “Team USA” – had little time to recuperate.
The next day, West Raleigh suffered a rough 11-1 loss to Japan,
which took home its third consecutive title. “You couldn’t get anything past them,” Sholar says. As the Japanese team drew from the
entire nation’s pool of youth baseball players, that’s understandable.
But the West Raleigh boys kept their chins up and returned home
as national champions.
The only downside to their big adventure? According to pitcher
and year-round school student Mott, “We had to do homework
while we were there.”

‘We worked
harder than
anyone else
we played.’
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delta rising

Most of Raleigh might have missed it, but Delta Rae, the
edgy alt-pop band, has quietly set up home here over the past year, and
its six members are now on their way to becoming some of Raleigh’s
most famous residents.
Since they got here, the group has been on a tear. After the release
of their major-label debut album, Carry the Fire, last summer, Delta
Rae has gone from having trouble getting a gig to recording with former Eagles rocker Don Henley. There have been five late-night TV appearances, including two with Jay Leno and one with Conan O’Brian.
That’s on top of coverage in Rolling Stone, Time and Forbes magazines,
sold-out shows on their national tour, music videos with airplay on
VH1, MTV and CMT, and Lindsey Buckingham offering to play guitar on their latest track, If I Loved You.
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“Delta Rae may not be the best-known
band yet, but they are most certainly worth
getting to know,” says Danny Rosin, one of the
founders of Raleigh’s Band Together, which
booked Delta Rae for its charity concert in
May. “When you have music fans come up to
you after the show saying things like, ‘Delta
Rae was stunningly good,’ it made us realize
we made the right decision to add them to the
Band Together talent line up.”
There’s plenty to love when you hear them
play. The four-part harmonies, their rich, textured voices, the deep, soulful lyrics.
But you can’t help but love them for their
grace and beauty, too. Three of them – Ian,
Eric, and Brittany Hölljes – are siblings from
a close-knit family. They share vocalizing duties with longtime friend Elizabeth Hopkins.
They’re joined by drummer Mike McKee and
bassist Grant Emerson. All six are under 30

Kannon’s WoMens store
10 north Main street,
WenDell, nC 27591
919-365-7074

years old, and they admit they’re such good
friends that even after months on the road,
they still want to hang out together at home in
Raleigh.
That closeness shows when they’re playing
together on stage, where their joy and passion
for making music are nearly matched by their
in-sync playfulness that can only come from
having three siblings in the same band.
But the sibling factor only plays a small
part of their success, says Dave Rose, whose
Deep South Entertainment has booked Delta
Rae for several local events over the years.
“What it boils down to is that you have a
group of ridiculously talented musicians, some
amazing songwriting, and performances at a
world-class level,” he said. “You’ve got a group
of people who love what they do. It’s in their
soul. So it’s natural for those feelings and passions to translate over to the listener.”

PROVIDING
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SURROUNDING AREAS.
KANNONSCLOTHING.COM

Kannon’s Mens store
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Missy McLamb

When you get them all together, they’re
warm, unpretentious, and humble. Sharing
their stories from the road – from meeting
Henley to shaking off pre-Leno jitters –they’re
like giddy teenagers, still somewhat surprised
by all that’s happened. They seem grateful for
their success, but it’s clear they’re willing to
keep working hard and sacrificing to get to the
top.

Durham roots

When the band formed in Durham in the
fall of 2009, its members agreed to aim high.
“It’s always been a ‘go big or go home’ scenario,” said Ian Hölljes, who also plays guitar
and writes song lyrics. “This wasn’t going to be
a hobby. It was something we would all take
seriously.”
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Until recently, they rarely turned down an
opportunity to play (in the past year alone,
they’ve spent more than 250 days on the road)
and as a result, they’ve been able to get in
front of audiences at some of the country’s top
shows and festivals: Grand Ole Opry, South
by Southwest, MerleFest, Bonnaroo, Firefly
Music Festival and, later this month, Austin
City Limits Music Festival.
While Durham was their official first
home, Delta Rae’s roots really go back to the
San Francisco Bay area nearly 15 years ago,
when Eric and Ian as children would write
music together. The two were born in Durham, but the family moved to California (via
Nashville, where Brittany was born, and then
Georgia). Then in middle school, Ian, Eric
and Brittany joined ’Til Dawn, a teen a cap-

» Hear
pella singing group in San Rafael, Calif., that
sings popular music as well as original songs
written by group members. It was here that
they learned arrangements and how to sing as
a group. It’s also where they met Hopkins and
became friends.
Then the four went separate ways for a
while. Ian Hölljes went to University of California, Berkeley, then later to Duke University,
continuing the family legacy. Duke is where
the Hölljeses’ grandparents went, and where
their parents met. Eric Hölljes followed his
older brother to Duke. Hopkins went to Fordham University in New York. And Brittany
Hölljes graduated two years early from U.C.
Berkeley at age 19. (Yes, they are clearly talented and smart.)
The day after Eric Hölljes graduated in
2009 from Duke, Delta Rae formed as a fourpiece group. The band had its first show that

fall at Duke, and from there they aggressively
hit the touring scene along the East Coast,
mostly playing small clubs. One time they
piled into their Kia Soul and drove to New
York City just for a 45-minute show. “That’s
what we had to do,” Hopkins says.
A year later, they added McKee and then
Emerson, both veterans of Raleigh bands. All
of them quit their day jobs to focus on the
band and touring, which these days is on a bus
with a driver, not the van and trailer of early
days.
“We’re really just now getting into the
groove of being a six-piece band,” says Eric
Hölljes, who also plays guitar and piano and
writes songs.

Touchstone Raleigh

This year, the band made the decision to
move to Raleigh, a city that has seen the group
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extended family
clockwise from top left: Eric
Hölljes, Ian Hölljes, Mike
McKee, Grant Emerson,
and Elizabeth Hopkins. Not
pictured: Brittany Hölljes

through some key moments. It was at a show
at the Pour House in Raleigh a few years ago
that a Warner Brothers scout heard them play
(They later signed with Warner subsidiary Sire
Records). And it was in Raleigh’s City Plaza
during First Night on New Year’s Eve last year
when Ian Hölljes got down on one knee on
stage to propose to his long-time girlfriend,
Rebecca. (You can watch the dramatic proposal unfold on YouTube – have a tissue handy.)
“Raleigh was one of the first places to embrace Delta Rae,” Ian Hölljes says.

Plus, they say, Raleigh’s music scene has a
communal feel, where musicians support other
musicians. “I get such a warmth from Raleigh,
which I really appreciate,” Eric Hölljes says.
“There’s a welcoming quality to the city, and I
haven’t felt that anywhere else.”
Even Mayor Nancy McFarlane is a fan.
She booked the band for a re-election event in
March. She said the band is a prime example
of the region’s thriving music and arts scene.
“They have exploded on the national music
scene, but they have chosen to call Raleigh
photographs by Geoff Wood
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home,” she says. “As Raleigh continues to develop its position as the Southern capital of
arts and culture, we continue to nurture local
bands as well as attract top talent.”
Fans will be happy to know that with a
less aggressive touring schedule, Delta Rae
members are focused on writing and recording their next album, which again has the
brothers paired up to write songs, this time
inspired by life and scenery on the road.
“Writing songs is just a fun, second-nature
thing for us,” Eric Hölljes says.

For news on Delta Rae’s upcoming shows,
go to deltarae.com.
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A farewell to Seamus Heaney (1939-2013)

When celebrated poet and Raleigh native
Gibbons Ruark heard that Seamus Heaney, his cherished
friend of more than 30 years, had died on Aug. 30, he was
bereft.
Heaney, the Irish Nobel Laureate, had been a hero, kindred spirit, and touchstone for Ruark since the two men of
letters met in the late ’70s.
“I felt strongly from the very beginning that this connection was something important to me,” Ruark says. That
connection stayed true over decades and thousands of miles,
kept alive via letters, Ruark’s visits to Ireland, and Heaney’s
trips to the States.
One of Ruark’s most memorable visits to Dublin to see
his friend was on June 16, 1983. Known as Bloomsday to
lovers of James Joyce, June 16 is an annual celebration of
Dublin’s native son. Aficionados retrace the events of Joyce’s
seminal novel Ulysses (set on June 16, 1904) through the
streets and pubs of the city.
Ruark had landed on this date by happenstance, but Heaney, who loved Joyce, made sure they celebrated.
“We arranged to meet in a pub in the center of the city
early in the evening,” Ruark recalls. Heaney and his wife
Marie “took me on this incredible literary pilgrimage and
pub tour into the Dublin twilight.”
Ruark’s poem With Thanks for a Shard from Sandycove,
reprinted here, “came out of that experience.” The poem recounts the events of the evening, but also pays homage to
Joyce (Sandycove is an area of Dublin where Joyce lived for
a time; it is also the site of Ulysses’ opening scene). The poem
also celebrates some of the sympathies and sentiments the
two friends shared.
“I am fond of saying that there are only two kinds of
poems, love poems and elegies,” Ruark says. “And when the
people you love die, the love poem turns into an elegy. That’s
how I feel about this poem. It is a poem of strongly felt
affection for both of the Heaneys...and it has become an
elegy, even though it was not intended as one.”
The very word “elegiac” shows up in its lines, perhaps as
a kind of foreshadowing. “Guilty as charged with a faithless
penchant / For the elegiac” refers to both poets, who favored
that kind of verse, he says.
The phrase “shy of the quick-drawn line / In the schoolyard dust” refers in part to Heaney’s reluctance as a native
Northern Irishman to be drawn into “the Troubles” that
were then aflame. References to graves (“a dolmen in some
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Heaney and Ruark at
the Gate Theatre in
Dublin in September
2009
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Verse

field”) and to “a spade left leaning in a kitchen garden, /
Shining like something prized from underground” lend “an
edge of mortality” to the poem, Ruark says.
At the same time, that spade, he says, “is waiting for
someone to come back and pick it up and start digging
again.” Digging was a famous Heaney metaphor, most notable in one of his best-known poems, Digging, about work:
that of the field and of the pen.
Ruark says his line “the dark was general / Over the suburbs” is an echo of the phrase “snow was general all over
Ireland” in the last paragraph of Joyce’s short story The Dead.
The poet says the line came from his subconscious when he
wrote it, and that he only recognized its significance later.
Other things seem significant to him now, too.
“Since we were separated by the Atlantic, there was always the chance that a farewell would be a last farewell,”
Ruark says. Nevertheless, the last time he saw Heaney –
last September, in Dublin – death was far from their minds.
Heaney had “fully recovered” from a 2006 stroke. “He was
very robust and trim and in good health, always very funny,
always deferring to you, and making you feel as if you were
an honored guest, and that you weren’t there paying homage
to him, but that you were good company.”
They said goodbye that night on a bridge over the city’s
Grand Canal in a scene that now plays out in Ruark’s mind as
deeply resonant. After they had drinks at the Heaneys’ and a
long dinner with their wives, their cab slightly overshot the
Ruarks’ guest house. They stopped the taxi on the bridge so
they could say farewell before sending the Heaneys on their
way. Perhaps it was a hint of what was to come: a crossing
over; a happy evening followed by an abrupt goodbye.
Today, Ruark says he laments the unexpected loss of
his friend, even as he relishes the gift of their friendship.
“We shared first of all, a love of poetry, and a love, often, of
the same poets. I think we also took great pleasure in good
company.”

by Gibbons Ruark

WITH THANKS FOR A SHARD FROM SANDYCOVE
for Seamus Heaney
Late afternoon we idled on a bench
In memory of the man from Inniskeen,
The slow green water fluent beside us,
High clouds figured among leaves on the surface.
Then down along the strand to Sandycove
And the late-lit water, the sun emigrating
After a parting glance, the distant ferry
Disappearing soundlessly toward Holyhead.
We were laughing, riding the crest of company,
Your beautiful laughing wife and you and I,
When suddenly you tired of hammering
With a pebble at a stubborn boulder
And lifted it and dropped it on another
And handed me the chip that broke away.
I thought of the brute possibilities
In those farmer’s hands, the place they came from,
What they might have done instead of simply
Dropping one stone on another to give
This pilgrim a shard of where he’d been.
You lifted that heaviness handily,
Keeping it briefly elevated in the air
As if more nearly the weight of a bowl
Of sacramental lather than the capstone
Of a dolmen in some field near Ballyvaughan.
Guilty as charged with a faithless penchant
For the elegiac, shy of the quick-drawn line
In the schoolyard dust, we prayed for nothing
Less than calm in the predawn hours and the laughter
Of disarming women when the hangman comes.
The sea grew dark, and then the dark was general
Over the suburbs, the window where I slept
Thrown open on the moon picking out the angle
Of a spade left leaning in a kitchen garden,
Shining like something prized from underground.
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Reflections

by P. Gaye Tapp

A House,
A dog
and love

A

A towering magnolia tree sheltered me
from the rush of traffic on Glenwood Avenue for 10 years. There were moments
when I thought a car might careen onto the
sidewalk, crash into the stucco wall, invade
the serenity of my courtyard, and take that
sacred magnolia tree with it.
The house it sheltered, one I lived in and
came to love – still stands just off Raleigh’s
Five Points.

Built in 1916, it had fallen on hard times and was
renovated somewhat austerely just prior to my purchase.
The house became a haven, a home, and a place I ultimately left, moving back to the small town where I grew
up – something I never expected to do, but the time had
come for a change.
Before I found the house, I’d been living in a corner
condominium that looked out over a green commons –
a leisurely seven-minute walk away. But I never felt at

home there; somehow it always seemed a place of transition. Even
so, the first week I moved into the house, I found myself quite lost
and longing for home.
I’d adopted a dog, a pit bull, and as I stood out on the corner of
White Oak and Glenwood with him that first Friday night, the tears
came.
What had I done?
This oh-so familiar corner, one I’d passed for years, suddenly felt
like the Land of Oz. We were Dorothy and Toto, followed by the
munchkins and a field of poppies. A new house, a new dog, a new
way to get where I was going. It seemed a long way from home.
I wasn’t in Kansas anymore.
The American Staffordshire terrier (pit bull), now called Moses,
made himself at home. Recovering from treatment for heartworms
(no doubt the reason he was abandoned), Moses had passed his 30day trial with flying colors and was sleeping with his mistress. He
became my shadow. Though thoroughly kind and gentle, he was imposing, giving no quarter to the doorbell or noises from the street.
If Moses had the lay of the land, I was still trying to find my
bearings.
I found solace in decorating. After all, I was a decorator and
would be meeting clients at the house. Walls were being taken from
a simpering yellow to apricot. My decorative painter, Sandy, was becoming my very own Eldin, like a Murphy Brown episode, a fixture
as well as a font of knowledge. He was given a key to come in early to
commence painting and would drop in daily to take Moses on long
walks.
illustration by Patricia van Essche
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As September 1996 arrived, I was settling in beautifully. Then
Hurricane Fran struck.
Oh, my God, I was in Kansas after all, and instead of Toto, there
was Moses, the pit bull.
That night, I went from window to window watching the storm,
with Moses charged – a bit like a lightning bolt – following on my
heels. Without fear, and ready – ready for anything – Moses gave
me courage and protection.
At midnight, I lost power, and the sump pump failed. There was
nothing to do but start bailing muddy water out of the thing as
its banks spilled over like the Nile. Moses was there by my side, a
place he occupied for the next 12 years. An irrevocable bond with
Moses and the house was formed that night, and we – and the
tree – escaped Fran with relative ease. I finally felt I was home.
The house and that tree and my loyal shadow Moses were also
safe cover in disappointment and heartache. Once, when a promising romance was waning, Moses stood by my side, always my
champion, barking indignantly.
“But, Moses, you like me!”
“Not anymore,” I told my suitor, as princely Moses stood unyielding.
Moses was supreme in all his judgments – perhaps this is a quality inherent in the name – and as it is with most dogs, he was
spot-on.
The house was a place where love abounded. My father’s 70th
birthday was staged there – along with receptions, Christmas parties, and my parents’ 50th wedding anniversary celebration. When
my father was diagnosed with Alzheimer’s disease, my parents
moved to Raleigh, building rooms onto the house. The house was
expanding, embracing my mother and father, just as they had always embraced me.
During one of my father’s extended illnesses, Moses and I slept
on a mattress hastily made up on the floor just off the bedroom.
There were nights Moses abandoned his usual place by me, and
slept at the foot of my father’s bed, giving solace where it was
needed most. Moses would extend his devotion to all those I loved
and cherished. He was generous to a fault.
After my father died, I began to feel a shift in the house. It was
less like home and less like safety. I made the decision to move. It
was as if overnight, a window had been left open, a door left ajar,
a storm had passed over. It’s hard to explain, but Moses felt it, too.
It was time to move on.
Just after the house sold, the new owner cut down my towering
magnolia. The house stood vulnerable. Why? It wasn’t for me to
say – but nothing stays the same – and a house is not always home.
We find our harbor where there is love…and a dog.
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STORY

of a house

FOREVER

HOUSE
by LIZA ROBERTS
photographs by LISSA GOTWALS

RIGHT AT HOME
Brooks Bell, Jesse Lipson, and their terrier,
Theo, make the most out of the pool behind
their award-winning 1951 ranch house near
Banbury Park. The two have made their mark
on the house inside and out.
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TEXTURED CONTRAST

A starburst chandelier adds sculptural punch
to a room of many textures. The softness of a
velvet sofa, hide rug, and felted boulders contrasts with the stone wall, sleek leather chair,
and minimal color scheme.
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Brooks Bell and Jesse Lipson knew what they wanted,
and they had a list. Their new house had to have a fenced yard for
their terrier, Theo, and a screened-in porch. A freestanding bathtub, radiant heat, a shower big enough for two. And copper pipes.
Busy professionals – Lipson helps run ShareFile, the business he founded and
sold to software maker Citrix, and Bell is CEO of her self-named online testing
firm – the couple wasn’t willing to undertake a renovation to meet their idiosyncratic needs.
“We approached it from a very logical perspective,” Bell says, ticking off items
one-by-one as they canvassed the market.
On the verge of putting in an offer on a townhouse near Blue Ridge Road,
Bell suddenly spotted an enticing listing for a ’50s-era ranch in West Raleigh near
Banbury Park. It was “wildly out of our price range,” she says, but appeared worth
investigating. It took one step inside to make up their minds: “We were hyperventilating,” she says. “It was our dream home.” (They decided to look the other way on
the PVC pipes).
Designed by renowned North Carolina architect F. Carter Williams in 1951, the
house had been freshly renovated. It had a new gourmet kitchen and saltwater pool,
and had been awarded the 2007 Sir Walter Raleigh Preservation Award.
But Bell and Lipson aren’t the first couple to move into their dream house only

SurpriSing detailS

A chandelier made of lamp wire and LED
lights adds a whimsical squiggle to the
sophisticated kitchen, above. Glittering
details like perforated dome pendant
lights by Arteriors and a sparkly-seamed
granite counter add more pizazz.

ruStic refinement

An original stone hearth gets a dose of
hip from the bendy balsa that fills the
living room fireplace, left. A Made Goods
mirror with the shape and shimmer of a
peacock feather adds light; a sculpture
by Raleigh artist Thomas Sayre is a focal
point.

contraStS
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A tortoiseshell-like pendant illuminates a
stairwell lined with sparkly pebbled wallpaper. Color comes in bursts like this red
laquered mirror. Theo’s never far away.

North Carolina’s window fashion leader since 1991!

the way they live
Interior designer Heather Garrett made the house work for the couple and their daily lives. Out went a TV above this fireplace, above,
and in went insta-art in the form of bent balsa wood. Now the couple uses this space for what they call “Tuesday night club,” or “TNT.”
A standing stay-at-home weekly date, it’s when they catch up with
one another’s busy lives. Adjacent to the dining table and kitchen,
it’s also the place where they check e-mail and play with Theo. An
acid-green leather love seat, far right, picks up the color of the wall
down the hall, left.

Special Offer!
$
$
50
OFF
15
OFF
EACH WINDOW -or- EACH WINDOW
On Plantation Shutters

On Blinds & Shades

Free in home/office design
consultations and estimates.
See our shutters in the
Governor’s Mansion on

919-833-9550

CarolinaShutterandBlinds.com

DREAM REALIZED
The couple’s combined “dream house” checklist (this one is Bell’s) was more than met
with the 1951 ranch. When they hired interior
designer Heather Garrett to re-think their
bedroom, she drew pictures like this one, left,
to help them envision what she had in mind.
They liked the results, above, so much that
they asked her to do the whole house.
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CABANA TIME
A guest room with poolside
french doors, right, became
a glamorous cabana with
a canvas-covered daybed,
stocked bar cart, and tables
and ottomans that can
easily be scooted to the pool
deck for parties. It still does
double-duty as a guest room.
Theo’s not shy.

to find that it might need a tweak or two. It wasn’t until they’d
lived there for a while, for instance, that they realized the grass
surrounding the pool was more often muddy than manicured.
They ended up deciding on a full-scale overhaul of the whole
exterior landscape.
And their first forays into interior design were a bit hit-ormiss, resulting in a haphazard array of earth tones, cream-colored furniture, and a giant white lacquer chair in the shape of a
wobbly egg.
Five years and a few interior designers later, the couple is
now happily ensconced in a luxurious, surprising house designed
with comfort and entertaining in mind. “We ultimately ended
up changing every surface, color, and texture. It takes a lot of
good design to make it work,” Bell says. That design, ultimately, came from Durham’s Heather Garrett, who started out two
years ago with a brief for the master bedroom and ultimately
re-did the entire house.
Garrett brought in bursts of saturated color like an acid-green
leather love seat, a Chinese red mirror, and a marine blue wall.
To an otherwise sleek midcentury aesthetic, she introduced organic textures like pebbled wallpaper, a patchwork rug made of
hide, and grasscloth-covered cabinets. Driftwood forms the base
of a glass coffee table, and round forms are everywhere. Mirrors,
lamps, and bowls bring in curvy shapes, as does a large sculpture

of felt boulders. A chandelier of glass orbs and a mirror with a
peacock-feather-style fringe shine in the living room.
Garrett also figured out exactly how the couple used the
house, and made it work. She took an unappreciated television
out of built-in niche above a fireplace and put twisty strips of
balsa wood in its place: instant art. She turned a guest room into
an airy poolside cabana that can still house guests when it needs
to.
And in subtle ways, she made things sparkle. Chrome pendant lights in the kitchen are perforated with star-like pinpricks;
a geode shimmers on a side table. One cushion in a uniform velvet pile glints with the texture of reptile skin. There are mirrors
in every room.
It all makes for a fitting backdrop to the couple’s collection
of contemporary art. Canvases by local artists Jason Craighead
and Shaun Richards and sculpture by Thomas Sayre keep company with works collected on their travels. The whimsy of an
oversized, commissioned painting of Theo the dog overlooks the
sitting room/dining room/kitchen thoroughfare of the house,
ensuring none of it gets taken too seriously.
Knowing that they’re here to stay has been liberating, Bell
says. “It’s helped us invest emotionally in Raleigh,” she says.
“I think it will be our forever house.”

The Best Way To Prevent Wast e Is To Make Things People Just Can’t Throw Away.
Crafted from beautiful, slow-growth hardwoods and finished with choice stains and
hardware, you’re far more likely to find our furniture in a museum than a landfill.
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interiors
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and only 7 miles off I-95. Our showroom features a large stock of upscale
furniture and accessories collected from around the world. Nowell & Co.
also offers a complete interior design service, including drapery fabrication,
custom floor coverings, bed linens and designer upholstered furniture.
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everyday. Please feel free to visit us 6 days a week from 10:00am-5:30pm.
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Gigs

by J. Michael Welton

love what you do
Road Scholars partners Cam Ingram, left, and Kevin Watts

Driven
to perfection

I

It’s early August, and Cam Ingram, 38, is under the gun, busily
packing up for Pebble Beach. He’s not going out there for the golf or
the ocean or the sun. And it’s no suitcase he’s packing.
Ingram is pulling together 13 automobiles, including a number
of vintage Porsches restored for clients, and getting them ready to be
shipped out to the Monterey Peninsula. Five will be among 200 impeccable collector cars and motorcycles that will roll out onto the 18th fairway of the Pebble Beach Golf Links in one of the automotive world’s
most competitive events. It’s called the Concours d’Elegance, and 50,000
people will turn out to see who’ll win best in show, as they do every year
on the third Sunday of August.
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super models
Road Scholars knows its vintage Porsches.
Shown here, clockwise from top left, a 1959 Beutler Porsche; a 1958 Porsche 356A Speedster;
the interior of a 1965 Porsche SC; a 1966
Porsche 911 engine.
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The show is a meaningful one for
Ingram. It was there, at the 50th anniversary of Porsche in 1998, that a
glimpse of a car changed the course of
his life. At the time he was enrolled at
Guilford College as a sculpture major.
He and his father, Bob Ingram, saw a
1956 356 A model backing out of a
driveway, and that’s all it took.
“He came back here and begged for
a job at a Porsche restoration shop,” says
Ingram’s current business partner, Kevin
Watts, 49. “He told them he’d sweep the
floors, do whatever they needed. And he
got that job.”
Day after day, Ingram would come
home from European Coachworks in
Greensboro to tell his father about a
Porsche being restored there – a 1957
356 Speedster.
“He’d say: ‘You gotta see it – we’re
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painting it now. It’s beautiful!’” Watts
says. Ingram’s father listened to him for
six months. And then he secretly arranged to buy that Speedster.
“He surprised us by showing up to
take delivery,” Cam Ingram recalls.
It would become the catalyst for
the Ingram Collection of 35 extremely
rare Porsches now owned by the senior
Ingram, retired CEO of pharmaceutical
giant GlaxoSmithKline.
“The 1957 Speedster was the first
vintage Porsche my father purchased,
which started him down the rabbit
hole,” Cam says.
Shortly afterwards, Cam joined
Watts as a business partner in Road
Scholars in Raleigh. They’d met at a
car show in 2001 where they were both
looking at the same automobile. “He
said: ‘What do you think?’ and I told

him,” Watts says. “Then I asked him
and he told me. “We realized that we
were seeing it from two points of view
and that two sets of eyes are better than
one.”
Watts now handles sales and manages inventory; Ingram runs restoration shops on Capital Boulevard and
in Mooresville, working with a staff of
seven metal fabricators, parts experts,
sanders and painters. One got his start
at age 17 with racing legend A. J. Foyt;
he’s in his 50s now.
“Cam holds the whole thing together,” Watts shrugs. “I’m just a salesman.”
Just a salesman of a multi-milliondollar enterprise. Today, Road Scholars
moves about 60 automobiles – some of
them priced well into six figures – every
year.

» Gigs
It wasn’t always that way. “For the first six or seven
years, we did our best to go broke,” Watts says. “It took a
long time to figure out how to make money – by buying
really nice cars, perfecting them and selling them.”
They specialize in dealing with raw numbers: how
many of a model were built, how many are left, and how
many are in a given condition. They know their market
too: most Porsche owners, Watts says, are pilots or engineers, though the car has appeal for all kinds of folks (see
Raleighites, pg. 30, for profiles of some of Raleigh’s Porsche
owners).

On the road

When it comes time to look at a car for Road Scholars to purchase, they both go. “We can’t take anyone’s
word for it – we get on an airplane and inspect every car,”
he says.
That might mean a trip to Japan or Germany or Canada. Ingram once shoveled two feet of snow in front of a
barn door on a farm three hours from Toronto, just to get
a look at the Porsche inside. They didn’t buy it, because
they couldn’t agree with the owner on its condition. “It
would have taken $100,000 to bring it up to snuff,” Watts
says.
That figure would not even make for a best-of-thebest restoration. To get a car up to its utmost level of perfection means disassembling it completely, and agonizing
over every single nut and screw. “We keep it as authentic
as possible,” Watts says. “We start with polishing the glass,
to get the rock chips out. We re-etch the parts numbers in
the chrome, so that when it’s dipped, it’s clear.”
Technicians strip the cars down, looking for changes,
locating spot welds and drilling them out. Where most
body shops favor putty for filler, Ingram prefers lead. The
average restoration can take as many as 3,000 hours; 200
of them are often spent after painting, agonizing over details.
“Just your bill for metal work can exceed $100,000,”
Watts says. “But when we put it back together, we make it
better than it ever was.”
It’s not bragging if it’s true, and the best measure of
that kind of braggadocio lies in the firm’s restoration of a
1950 Porsche Gmünd. It’s one of the earliest models (No.
45) ever made, and a protoype for nearly every Porsche to
come after it.
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They acquired the car in a collection of 16 356 models in Louisville, Ky., eventually selling it to
Peter Porsche, grandson of the
founder of the automobile company.
Peter Porsche surprised them both,
first by sending a representative to
look at their shop in Raleigh, and
then by asking them to restore the
Gmünd he’d just bought.
In essence, they were being
asked not just to restore the historic
car, but to re-create it as precisely
as Porsche technicians had in 1950.
They achieved that by working 60hour weeks for months.
Once finished, they took it
out to Monterey. “It was the first
Porsche ever invited to the lawn at

Pebble Beach,” Watts says. Their recreated Gmünd won first in class
at the 2011 Concours d’Elegance,
13 years after Cam Ingram and his
father spotted that 356 B model
backing out of a driveway there.
The 1998 trip to Pebble Beach
has paid off in spades for both.
“My father was one of our first clients that really wanted to build a
focused car collection,” Cam says.
Road Scholars now manages five
significant collections in the United
States.
And his partnership with Watts
is a success, too: “We’re not taking
on any further restoration work,”
he says. “We’re booked out for five
years.”

IF IT’S JEEP.
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Just one plant

by Tony Avent

SHORT
PLANTS

got no reason to....
Verbesina olsenii

I

In a world where most plant breeders and nursery folks buy into the mistaken proposition that all homeowners want
short plants, I embrace a different notion.
I can’t imagine anything worse than opening my
front door and seeing all of the plants in my garden at
one glance – it would be like having the interior of my
home decorated entirely with midget-sized furniture.
One of my long-time favorite trend-bucking
giant perennials is the Mexican winged crown beard,

Verbesina olsenii, which I first learned
about in 1998 when my friends at
Yucca Do Nursery collected its seeds
in Northern Mexico.
The giant Verbesina olsenii is not for
the faint of heart. It grows at a rate that
would make Jack – the one who successfully cultivated beanstalks – proud.
Emerging from the ground in late
spring, its giant stalks reach skyward,
topping out in late summer at a shadeproducing 10 feet tall.
I’d grow Verbesina olsenii for the
stems alone, which are amazing: oneinch wide and square, with oversized
papery wings lining each corner. As
these stalks stretch skyward, the wings
gradually disappear from the base,
which begins to look like a tree trunk.
From it emerge stalks with 20-inchlong, thick, green, fuzzy, bold-textured
leaves…about the size and shape of
Sasquatch’s feet.
By early fall, the clump has reached
its full height, although its ground
footprint is only four feet wide. Verbesina olsenii finally gets around to flowering, but only when it senses frost is
fast approaching. Sometimes it miscalculates slightly, and the developing
flowers are singed by an early freeze.

If they bloom on time, the plant’s
giant clusters of small, bright yellow,
delightfully fragrant flowers are held
atop the 10-foot-tall stalks. To see
them, you should plant the winged
crown beard where you can look at it
from above. Other possibilities include
renting a hot air balloon for a flyover,
or buying a pair of binoculars.
In its native haunts, Verbesina olsenii
can be found growing in light shade,
but it makes a much more attractive
and larger specimen in full sun.
In our garden, Verbesina olsenii
reaches the size of a small dogwood
before it dies back to the ground each
winter. Although it pains garden neatfreaks, I prefer allowing the dried tan
stalks to stand through the winter until frozen precipitation renders them
unsightly, because they’re really great
structurally, perfect for decorating with
Christmas lights.
In my opinion, assembling a welldesigned garden is a lot like assembling
a basketball team: a few taller members
provide balance, and can be very effective.
You’re not likely to find Verbesina olsenii at
your local nursery, but it is easy to find online.

illustration by Ippy Patterson
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Givers

by Todd Cohen

LINDA

NUNNALLEE
Helping people help
themselves

Linda Nunnallee believes that building relationships is indispensable to serving
people. The executive director of StepUp
Raleigh, a nonprofit that helps adults and
children build stable lives through jobs and
life skills training, she says it’s a lesson she
learned early: First at home, then in the advertising business, and finally in the nonprofit sector.

Today she credits solid relationships
with helping her run an agency that provides low-income and homeless individuals in Wake County with job training and
placement, vocational training, and life skills
development. Last year, StepUp placed 380
unemployed, low-wage and homeless individuals in jobs ranging from food services
and hospitality to automotive mechanics
and fiber optics, with an average hourly
wage of $10.64.
Nunnallee comes to the job with broad
experience. A Florida native, she spent 12
years at an ad agency and worked for an accounting firm before becoming a fundraiser
for SAFEchild, a Raleigh nonprofit that
works to eliminate child abuse. She helped
to launch SAFEChild as president of the
Junior League, then served on its board before going to work for the agency.
She arrived with the knowledge that
relationships were vital. As an advertising

account executive, “I had to have a good
relationship with the client, with the creative people, with the media people.” In
nonprofits, too, she says, “it’s all about relationships – with the people who come
through our program, our volunteers,
board of directors, staff members, employers, donors, and the different churches
that house our programs. It’s all about relationships.”
Good relationships need to get off on
the right foot, and Nunnallee credits her
parents with teaching her invaluable lessons about seeing the good in people.

“My dad said, ‘People are good. If
you’re good to people, they’ll be good to
you.’ He always looked for the good in
people, and always found it.’ The lesson
I learned from my mom is to always do
it right. She would say, ‘Our reputation is
who we are, and we need to do things the
best we can, because if we do that, we’ll
never have to second guess who we are.’ ”
To me, philanthropy means giving a piece of
your heart to somebody or something that
needs it more than you do.
At SAFEchild, we met people where they are and
not where we want them to be. Without that
understanding, you can’t reach people. I learned
everything I know about development from Marjorie Menestres, executive director at SAFEchild.
She was my mentor and still is.

photograph by Juli Leonard
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» Givers
Both SAFEchild and StepUp work to help
people learn lessons that, for whatever reason, they have not learned on their own. At
SAFEchild, it’s parenting. At StepUp, it’s how
to prepare yourself for employment, to get
a job, balance a budget, set goals and create
a more stable environment for yourself and
your family. Everybody comes to us from a
different place, but almost everybody comes
in crisis. And if we don’t have that compassion and understanding to meet people
where they are, then we’re not going to be
successful, nor will we be able to help people who need our help be successful.
Everybody wants to feel the validity of their
life. I get so much joy out of watching, at
StepUp, people who enter this program in
such crisis, and leave this program with everything we have offered them, and are able
to actually create a life and an environment
that is stable and safe for themselves and
their family.
I have a daughter, Claire, and a son, Andy.
Claire is 29, a radiology technician at
WakeMed. Andy is 27. He works at the business office at IMC Research Corp. in town.
The beauty of Raleigh is what has stayed the
same. It’s a community of relationships. It’s
like a big town. When people are in need,
this community rallies around. It’s progressive but it honors tradition.
In Raleigh, I admire Danny Rosin, the founder of Band Together N.C., and his unwavering passion and tenacity to improve the
community. He and a group of friends witnessed the destruction of 9/11 and through
tears and passion decided they would do
something about it. What they did was create events with live music and bands to support nonprofits in the community, making
it a platform to do good and an agent for
change.
I am reading Start with Why, by Simon
Sinek. We can all talk about how we do
things and what we do, but until we get to
the why and the story behind it, it doesn’t
really have a purpose.
I don’t like change for change’s sake, but I
don’t want to ever sit still. I think there’s
always room to grow. When I stop doing
that and become idle is when the adrenaline
quits flowing.

P R E S E N T E D BY

October 24-27
Raleigh Convention Center

$10 for a four-day pass

Get your tickets today!
www.ashoppingspree.org

ARTIST’S

spotlight

Landscapes aLIve

I

Anthony Ulinski finds art and beauty in the farms
of Eastern North Carolina
by liza roberts
photographs by missy mclamb

In Anthony Ulinski’s warehouse district studio, landscape paintings
are underway. Green expanses of farmland, grey geometric cityscapes, and sunset-lit barns and outbuildings celebrate the serene beauty and expanse of Eastern North Carolina. And his finely honed works of wood are on display, too:
Reliquaries, cabinets, and tables.
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Farm House in Trees

To Ulinksi, these works are all important. But
they’re not all. “I really think of myself mostly as a
still-life painter,” he says.
For an artist with many interests and abilities,
perhaps it’s unsurprising that Ulinski is hard to define.
After all, he only became a painter when his busy furniture-making business left him hungry for an outside
hobby. And he only became a furniture maker when
he thought it would be useful to learn how to run a
small business. He was a developmental economist
at the time, and wanted to know first-hand what the
challenges were like for the small businesses he touted. For a man like this, labels are probably unimportant.
Regardless, what Anthony Ulinski does with
paint and brush and palette knife to depict the Eastern North Carolina scenery of his most recent work
qualifies him in many viewers’ minds as a landscape
artist of the first order. A show of these works, The
Places in Between, has recently travelled from Raleigh
to Washington, D.C.; to Wilson, Rocky Mount, and
back here again, most recently at Artspace’s Upfront
Gallery.
With a minimalist, abstract perspective, Ulinski
takes fields and barns and roads and an expansive sky
to their geometric essence, letting light and shadow
and color play a leading role. “You do sort of get seduced by the landscape and its potential for pictorial
images,” he says.
It was fairly recently that Ulinski began to appreciate this kind of beauty. One afternoon near
Wilson, about two years ago, “there had just been a
thunderstorm. The light was being bounced around
under the clouds; there was an eerie glow, an energy,”
he recalls. After that, “I started seeing it.” Farms that
had never caught his eye before became “perfect little
farmsteads.” Abandoned tobacco barns and “vibrant”
thriving farms came alive. The world of agriculture in
the late afternoon setting sun became his fascination,
taking him on road trips from Raleigh any Sunday
he could manage, driving along back roads with his
camera out the window.
“I got to learn a lot about farming,” he says,
“something I never knew anything – anything – about
before.”
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the long view
Ulinski keeps a pair of binoculars in
the studio to gain the kind of perspective he can’t get up close. Looking
through them the wrong way around,
he gains distance and perspective.

He could have said the same thing of landscape art in general until
a few years ago. While painting at the Virginia Center for Creative
Arts, he set up a still life in his studio in front of a window, and realized
that he’d have to depict what lay outside that window in a small sliver
of the painting. “It was snowing, so I had a white field, and lots of sky.
Then, I started to think: What else is out there?”
A lot, it turned out. “Once you start to look at this carefully, everything starts to look like a painting,” he says. A pile of haystacks under
a lean-to in one Eastern North Carolina photograph he took looked
immediately to him like the work of an abstract expressionist: “See the
Diebenkorn?” He asks, pointing to the squares of straw in the photo, as
if it’s obvious.
For someone who sees Diebenkorn in the straw, the challenge, he
says, is to keep his work relevant, not insular. John McPhee, whose 1975
tome on oranges impressed Ulinski, gives him hope. “He wrote a whole
book on oranges. If he can pull it off, can I pull it off ? I mean, I see the
beauty in all of this, but…”

Winding path

Ulinski, 59, has the easygoing demeanor of someone who spends
a good deal of time doing what he loves to do. Youthful in jeans and
boots, his hair is long enough to curl under his ears, and his smile is
constant. Unless he told you, you’d never know that he’s been battling
an autoimmune disease since 1982.
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inspiration
“I love color,” he says. “I could mix
colors all day without actually putting
them on anything.”

“Sometimes,” he says, “my hands don’t work.”
Painting is easier than woodwork – brushes are lighter
than tools – but even then, a flare-up can sideline him
for a day or two.
If he soldiers through, perhaps it’s because he
comes from illustrious stock. He is the grandson of
William B. Franke, who was Secretary of the Navy
under President Eisenhower, and he is the son of a career foreign service officer. Born in Indonesia, Ulinski
lived and was educated all over the world – India, Italy,
Liberia, Spain, Vietnam – before moving to Raleigh

Broadloom ~ Wallpaper ~ Fabrics
8101 Glenwood Avenue • 919.782.6010

eatmansinc.com

like us on Facebook and check out our blog, eatmansinspired.blogspot.com

finding beauty
“Landscapes lend themselves to
abstraction,” Ulinski says. Here, his
painting Salt Marsh.
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in 1976 to be with his girlfriend. He thought it would be a three-year
stint, while she finished her degree at N.C. State. Thirty-seven years
later, he’s still here, married to writer and former attorney Kim Church,
whom he wed in 1990. She left the law when she saw him enjoying his
creative life and wanted one of her own, he says.
A creative life was not what Ulinski had in mind when he arrived
here all those years ago. He was on another path altogether. With an
expansive worldview, but no knowledge of art – outside of what he’d
seen in the museums he’d been dragged to by his parents – Ulinski assumed he’d go into the field of development economics, like his father.
Learning how to establish a low-overhead, “easy-entry, easy-exit” business seemed a responsible project for someone planning to champion
their virtues in developing countries. Woodworking was the example
most often used by developmental economists to describe this kind of
business, so woodworking it was.
Then, “I got seduced by the work. It’s a very nice, contemplative

I GO BECAUSE

It’s the perfect night out .
JAZZ AT LINCOLN CENTER ORCHESTRA
WITH WYNTON MARSALIS &
CHORALE LE CHATEAU
// OCT 3 & OCT 4, 2013

ANDRÁS SCHIFF
GOLDBERG VARIATIONS
// OCT 23, 2013

way to spend the day. I don’t want to think about how
much time I’ve spent sanding boards.” He laughs. The
solitude and satisfaction he found in woodworking
were seductive enough that he “never quite got back”
to the field that brought him there.
And then, after many years in the wood shop,
painting came. In 1993, “I thought: I have to have a
hobby.” He signed up for a class on Tuesday afternoons
with painter Elizabeth Lentz and never stopped.
Since 2001, Ulinski has had solo shows every year in
galleries up and down the Eastern seaboard and has
work shown regularly in juried and invitational group
shows.
Ulinski’s still lifes have made way for more and
more landscapes, and still, he makes furniture and art
out of wood. His studio, Dovetail Woodworks, is divided into two sections – one for painting, the other for woodwork. Heavy plastic curtains separate the
two, keeping sawdust out of wet paint. In the studio, a
glass-covered cabinet makes an easy-to-clean palette;
oversized books on artists ranging from Kandinsky to
Vuillard bend a shelf above a desk crowded with coffee-can pen-holders, an old-school index card Rolodex, and more books.
“I still love both of these endeavors,” he says of
painting and of wood. “They’re very contemplative.”
But painting, to his mind, doesn’t yet come quite as
naturally as working with wood does. “There’s something I know about woodworking. I know when it’s
good; I know when it’s done. I haven’t quite gotten to
that point with painting.”

CHRIS THILE
// OCT 29, 2013
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hard java

Coffee cocktails are having a moment.
Not the steamy, desserty kind, thick with whipped cream and
Bailey’s. Not the toddy variety, curing what ails you.
This coffee cocktail is serious, and it’s iced. Dry – even lemony –
and spiked with vodka, whiskey, or bitters, it’s not made to warm you
up or soothe your throat. It’s delicious, but it’ll keep you on your toes.

At the VIP kick-off party for the Hopscotch
music festival last month, a line snaked around the
Contemporary Art Museum for “The Corrected
Cocktail,” a joint creation of Helen Flowers of
the Morning Times and Scott Birch of Foundation bar. Made with bourbon, Larry’s Beans cold
brew coffee concentrate, port wine, orange bitters,
and honey, it was a bittersweet bracer. At Foundation bar itself that weekend, they were fueling the
hordes with “Hopscotch Breakfast,” a combination of bourbon, condensed milk, a whole egg, and
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again, Larry’s coffee concentrate.
Cold-brew coffee concentrate is the key here
– and one of the reasons these drinks are suddenly
everywhere. With Raleigh home to roasters like
Larry’s, Raleigh Coffee Company, and cold-brew
makers like Slingshot Coffee Co., the smooth
elixir that is cold-brew iced coffee makes cocktails
an intuitive next step.
“It’s taking an ingredient and pushing its
boundaries to see where you can take it and what
results,” says Jenny Bonchak, founder of Sling-

Jenny Bonchak

Drink

shot. Her favorite version, the “Home Opener,” includes cherry-infused simple syrup, Irish whiskey, and bitters.
As the days shorten, it might be worth trying a drink with
a caffeinated kick. Walter has gathered some recipes to put
Red Bull and vodka in the shade, concoctions easy to make at
home. Two use Raleigh-made cold-brew concentrates to create fresh cocktails, while the third steeps coffee beans, brandy
and coffee together for an entire month to create a home-made
liquor with zing.

reCipes
Girl from ipanema

created by Larry Larson, founder of Larry’s Beans
1 ounce vodka
1 ounce triple sec
1 1/4 ounces Larry’s Beans cold-brew concentrate
Juice from one lemon wedge
Plenty of ice
Mix in a shaker, shake well, then strain onto ice. Garnish with lemon.

Coffee Bon Bon

created by Capital Club 16
1 1/2 ounces raspberry liqueur
1 1/2 ounces chocolate bitters (Bitter Truth brand)
2 ounces Slingshot cold-brew concentrate
Splash of water
Mix in a shaker, then pour into a martini glass; no ice.

Coffee liquor

by Raleigh Coffee Company
1/4 cup medium/dark freshly roasted and finely ground coffee
2 1/2 cups brown sugar
1/2 cup water
1/2 cup whole coffee beans
3 cups brandy
1 teaspoon vanilla extract
Combine finely ground coffee, brown sugar, and water in saucepan
over medium heat. Stir until mixture boils, then reduce heat to low
and simmer 5 minutes. Remove from heat and cool.
Combine cooled mixture with whole coffee beans and brandy in a glass
container with an air-tight lid. Store container in a dry area, away from
sunlight, for two weeks, stirring occasionally.
Add vanilla, stir, and reseal for two more weeks.
Strain through a cheesecloth into a pitcher.

laotian restaurant
and bar

a sensational culinary
journey to laos

“At Bida Manda, the
smiles are contagious.”
greg cox
News & Observer

222 south blount street
raleigh, nc 27601

919 829 9999
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AsiAn Alchemy
Steven Greene cooks it up at An

by dean mccord
photographs by nick pironio

october

2013
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the alchemist

T

Greene has overhauled the menu at An,
bringing in exotic ingredients and techniques
from across Asia.

The town of Ninety Six, S.C., might be known to history
buffs as an important backcountry outpost for British forces during
the Revolutionary War. But few people know that Ninety Six is the
hometown of one of North Carolina’s most dynamic chefs, Steven
Greene of Cary’s An restaurant. The 33-year-old Greene has had an
alchemist’s effect on the restaurant since taking over in January 2012,
turning a solid but unspectacular restaurant into one of the Triangle’s
premier dining spots, only the third restaurant to be given a five-star
review by The News & Observer’s Greg Cox.
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“A two-hour-plus parade of so many courses I lost
count, the meal was the most memorable I’ve had since
I dined several years ago at McCrady’s, the James Beard
Award-winning restaurant in Charleston – where, as it
happens, Steven Greene has also worked,” Cox wrote
last May.
How did a young, small-town Southern boy of
French and Scotch-Irish descent – a cook with no formal training, and no direct connection with Asian food
– become such a force of Asian cuisine?
He’ll tell you it comes down to relationships. With
line cooks and master chefs, with native Asian cooks,
with ingredients and techniques he came to love, and
with mentors he found along the way.
Today at An, Greene serves up dishes like Siam
noodles, duck curry, chili prawns and Thai wings, and
features ingredients like tamarind and a variety of exotic citrus fruits like yuzu, sudachi, and kabosu. It’s a
long way from Ninety Six, but Greene, who has wholeheartedly adopted the intricate nuances of a multitude
of Asian cuisines, is right at home.
“Steven is all about details,” says Herons chef Scott
Crawford, who has worked with Greene in two kitchens and over several years. “Fine, fine details. Things
that other people don’t even recognize.”

An athlete’s drive

A solid athlete in his youth, Greene still looks the
part: fit and trim in his chef ’s whites, hair gelled in a
boyish faux-hawk. He exudes confidence. He had opportunities to play sports in college, but competition
on the field was not the source of his inspiration and
motivation – food was.
As a teenager, he worked at a French restaurant in
nearby Greenwood, initially as a dishwasher, then as a
waiter, and finally as line cook. After high school, the
chef he was working with suggested Greene head to
Charleston and jump right into the business. He did.
It was at the world-renowned McCrady’s Restaurant
that then-chef Michael Kramer exposed Greene to
Asian cuisine for the first time with a handful of exotic
ingredients.
Next came a job at the acclaimed Dining Room
at Woodlands Resort and Inn outside of Charleston,
where Greene rose quickly through the ranks. He says
his approach to cooking also grew. “At first, I treated
my job as an extension of who I was in high school
– an athlete – so cooking to me was a competition.
How fast I could prep. How perfectly I could execute a

Dedicated to providing quality care
for seniors seeking independent living,
assisted living, skilled nursing or
memory care in a continuing care
retirement community environment
anyone would love to call home.
Continuing Care
Retirement Community

1221 Broad St., Fuquay-Varina
919.552.4580 | windsorpoint.com

team effort
Greene and his staff
meet daily before
service. Barrels of
fish and soy sauce
are aged in oak.
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dish. When I became executive sous chef,
I became more than a cook. I took ownership of bringing something special to the
table.”
It was also at Woodlands that Greene’s
exposure to Asian cuisine broadened. Executive Chef Ken Vedrinski had spent a
number of years working in Thailand,
and he introduced Greene to ingredients,
techniques, and ways to incorporate them
into the menu of a European-style, highend restaurant.
Greene took that education and ran with it, opening his own restaurant at the
age of 25 in Greenville, S.C. Devereaux’s (after his middle name) became a huge
success. Its menu was “all over the map.” Some dishes had Asian elements in them,
as they had at the Woodlands, but no one would have called Devereaux’s an Asian
restaurant.
Then, after four years of running his own show, worrying about payroll and
other management concerns, Greene decided to focus solely on cooking again. He
accepted an offer to join Scott Crawford, with whom he’d worked at Woodlands,
as chef de cuisine at Herons Restaurant in Cary’s Umstead Hotel and Spa.
At Herons, Greene continued to dabble with Asian ingredients and was encouraged to experiment further. He took a trip to Thailand and Malaysia with Chi-

cago chef Curtis Duffy, immersing himself in the local
food traditions. But Greene was still by no means an
Asian chef. He knew a lot about the food, the culture,
and the techniques, but he hadn’t even mastered how
to use what he refers to as the most important tool of
the Asian kitchen: the wok.
At the end of 2011, that was about to change.
Greene was approached by Jim and Ann Goodnight
of SAS, owner of both the Umstead and An, with an
offer: take over An, which had gotten stale in its food,
ordinary in its service, and lacked direction. Greene
knew how to cook and run a kitchen. He had a fundamental understanding of Asian food. But taking over a
restaurant that was exclusively Asian would be an immense challenge.

FURNITURE . ART . LIGHTING

Built-in knowledge

This time, there wasn’t a mentor or boss to help
teach Greene about Asian food. Help instead came
from his new employees, the existing cooks and sushi
chefs at An, nine of whom are Asian by descent and
know the region’s cuisine inside and out.
His education began when Chun Shi, a line cook
and native of Shanghai, invited Greene to her house
for a Chinese and Korean family-style meal. Greene
says he realized at this meal that Asian food was immeasurably complex, with a soul bigger than its ingredients and techniques.
Understanding that his staff had a much deeper
understanding of these cuisines and their mysteries
than he had, Greene became a sponge, learning everything he could. He discovered new ingredients and
techniques and also absorbed the ethos of the various
styles of Asian cooking: the distinctions between the
cuisines of Thailand, Malaysia, Japan, and regions of
China.
At the same time, Greene believed his cooks and
front-of-the-house staff needed a new direction, a new
way of approaching their job. His changes were slow
at the start. He provided standard uniforms to create
more of a team-like atmosphere and made just a few
tweaks to the menu, removing non-Asian dishes that
had become commonplace, such as truffled polenta.
And slowly, over the next eight months, with a lot of
input from his staff, An became a restaurant transformed.
The menu was completely new, with more complex flavor combinations, more exotic and unusual ingredients – and all with a commitment to the Asian

“A little paint never hurt an old barn!”
123 SEABOARD AVE., RALEIGH
SHOPS OF SEABOARD STATION
WWW.FACEBOOK.COM/SEABOARDSTUDIO123
SEABOARDSTUDIO123@GMAIL.COM

Follow us! @SeaboardStudio123
SEABOARDSTUDIO123.COM 919-600-8051

Bringing it home
Steven Greene, executive chef of An
restaurant, is wandering through the produce section at the Grand Asia Market in
Cary’s South Hills Mall, holding up an Indian bitter melon, which could be described
as the dermatologically challenged cousin of a cucumber: dark green, pointed at
each end, with hundreds of bumps, ridges
and warts on the exterior. “Now this is
something I haven’t tried,” Green confessed. “I’m always discovering something
new, something different here.”
An Asian supermarket can be a frightening world of the unknown to an Asian
cooking neophyte. I’ve asked Greene to
help me demystify many of the ingredients. My ultimate goal is simple: I’ll learn
enough that I can make two Asian dishes
with complex flavors, but still within the
realm of realistic possibility for the home
cook.

ethic. Western-based stocks, like chicken and beef, were replaced with Asian stocks
like dashi, the tuna- and kelp-based stock essential to Japanese cooking.
He didn’t hesitate to source the best and freshest ingredients, including Madai
snapper from Hawaii, or authentic Kobe beef from Japan. He says he knew the
market was ready for luxury ingredients.
And he changed more than the menu. Plating of food became more interesting. Traditional china was replaced with shields of slate or rustic pottery. The entire cocktail program was reinvented. Even though Greene made it a more formal
restaurant, he did not want it to get stuffy; he still wanted customers to be at ease.
So he tried to give the food a sense of whimsy: duck curry served in a Mason jar,
for instance.
But in the end, Greene says, what’s on the plate is where his Asian journey
is manifested, where An’s dishes demonstrate a balance and harmony, not only of
flavors – the salty and sweet and sour and earthy – but also the colors, shapes and
textures. Each plate is designed to be a work of delicious art.
Today, An – with more than 200 seats, not a small restaurant – fills up every night of the week. Greene credits his mentors, who gave him a foundation
in understanding Asian ingredients, but it is his staff whom he truly praises, the
line cooks and sushi chefs like Chun Shi, EJ Pyon and Hyun-Woo Kim. They are
the ones who made the difference, he says. They are the ones who embraced this
good-looking Southern boy from little ol’ Ninety Six and made him an icon of
Asian cuisine. And, just like in his high school athletic days, he’ll tell you, it was all
a team effort.
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We haven’t even ventured out of the
produce aisle, and I am in a complete fog,
overwhelmed. At least two dozen fruits
and vegetables are mysteries to me: lychee, burdock, shimeji mushrooms, galanga root, mangosteen. I don’t have a clue.
“Your experience is not all that different
from what I knew before I started coming here,” Greene says. “I thought I knew
a lot, but when I worked at Herons, and
especially after taking over at An, I’d come
here and try everything in sight. I still run
into items I’ve never seen before. It just
takes time.”
I don’t have time to learn. I have about
an hour, and from this Cliff’s Note of an
education, I have to create two Asian recipes.
How am I supposed to do this when
there are more than 30 different kinds of
soy sauce on the shelves? Not to mention
the noodles. Thai, Japanese, Vietnamese and an ungodly number of Chinese
noodles. Rice noodles. Wheat noodles.
Buckwheat noodles. Noodles made from
starches I’ve never heard of before. I am
about to lose my noodle.
So we talk further. We look at fish sauces and oyster sauces. Red miso and white
miso. Black vinegar and mirin. Duck eggs
and quail eggs. And all kinds of Thai curry pastes. We ultimately decide that I will
make a Japanese ramen dish and a Thai
curry.
“Don’t be afraid to be bold with the curry. Add lots of stuff, make it your own,”
Green advises. “And the key to a ramen
is the broth. It can take days to make a
proper broth for these soups.” I don’t have
days. I have a few hours in the coming
weekend.
But the dishes turn out excellently, full
of flavor, with interesting texture, and
they’re relatively straightforward to make.
Yes, they have exotic ingredients, and yes,
the ramen broth does take time, but in the
end, it is well worth it. And they have Chef
Greene’s seal of approval. -DM

UniqUe One-Of-A-Kind items
fOr YOUr sOphisticAted hOme
Like this 17th Century French Oak Trunk
We’re your Raleigh headquarters for fine
consignment furniture, home decor and accessories.

ChiCken and MushrooM raMen
The basis of most ramen dishes is the dashi, which is a broth
of kombu, a dried kelp, and bonito, a dried, shaved tuna. This
version boosts the flavor of the dashi with chicken, dried shiitake
mushrooms, white miso and a mushroom soy. Use plain ramen
noodles.
Ramen dishes can be topped with any ingredients on hand.
Corn, meat, Japanese fish cakes, herbs, scallions, bean sprouts
and eggs (poached, hard or soft boiled) all make good toppings.
Simple homemade pickles of cucumber, rice wine vinegar, sugar
and salt also work well as a topping. This recipe is for six people,
but you can make the dashi in advance, making enough noodles
for your present need, and freeze the remaining dashi. All ingredients are available at an Asian market.

For the Dashi:
4 quarts water
1 ounce package of kombu (dried kelp)
1 ounce package of bonito flakes

5655 Western Blvd., Raleigh NC 27606 • 919-851-6969
www.sohoconsignments.com

1 whole chicken, giblets removed
1 ounce dried shiitake mushrooms
2 teaspoons mushroom soy sauce
1 Tablespoon white miso
Put the kombu in a large pot, cover with the water, and soak for
20 minutes. Heat the pot until small bubbles begin to appear
around the edges. Remove the kombu from the pot. Increase the
heat to high and bring to a boil for 2 to 3 minutes. Reduce the
heat to low and add the bonito flakes. Simmer gently, stirring occasionally, for 15 minutes. With a slotted spoon, remove as much
of the bonito flakes as possible. Add the chicken to the pot, and
increase heat until the broth reaches a very mild simmer. Keep at
this low simmer for one hour, skimming any fats or solids from
the top of the broth.

Our prices will keep
your dreams within reach

Turn off the heat, remove the chicken (reserving the meat for the
toppings), add the mushrooms to the pot, and let steep for 20
minutes. Remove the mushrooms (they can be pickled) and strain
the broth through a fine mesh strainer lined with muslin or several layers of cheesecloth. When ready to serve, reheat the broth,
stirring the miso into the broth (do not boil miso).

Hand Pick Your
Granite Slab in Our Huge
Warehouse

For the Ramen:
6 nests of ramen noodles
Chicken meat from chicken used for dashi
Bean sprouts
6 hard-cooked eggs
Scallions, chopped
Basil
Prepare the toppings. Carve chicken used to make the dashi into
bite-sized chunks. Cut the eggs length-wise. Cut the basil into
thin ribbons.
Bring plenty of water to boil, add noodles and stir. Cook approximately 3 minutes, drain and rinse with cold water.
Divide noodles among six bowls. Add hot broth. Top with chicken,
two egg-halves, scallions, basil, and bean sprouts.

continued on p. 104
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Fit

by Charman Driver

inner

W

strength

What a fantastic year of fun and fitness adventures
I’ve had with Walter. I’ve run, kicked, jumped, stretched, melted, boxed, danced, climbed – even joined the circus!
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People often ask me how I maintain the
discipline and motivation to work out and eat
super-healthy every day – year after year. I tell
them I am motivated by the awesome feelings
of well-being I experience when I’m physical
and eat well – and by the way I look, of course.
I will admit, though, there are many days
when I’m less than enthusiastic about getting
up at 5:30 a.m. to run five miles – in December! And I’ll confess that I hunger after dark
chocolate every night, which would be OK,
except that I want it melted over vanilla ice
cream!
At times like these, I call on my inner
strength to push me to do the things I think I
can’t do – or to keep me from doing the things
I know I shouldn’t (like eating chocolate and
ice cream every night).
This being my last Fit column for Walter,
I felt it appropriate to emphasize the building
of one’s inner strength. We all have that internal force, or willpower, and I believe you can
build it, over time, like a muscle. Then, when
difficult situations occur, you are equipped to
get through them.
It’s all psychology, right? Not entirely.
Some actually think you may actually be able
to physically build your inner strength through
photograph by mark petko

» Fit
exercise, and that mental and physical
strength cannot be separated.
It makes sense to me.
One’s inner strength comes from
confidence – power from the inside.
The inside that I associate with strength
is the core. When your core is strong
through physical activity, your mental
aptitude gets strong, too – and then you
can will yourself to do almost anything!
There’s even a class at a gym here in
Raleigh that touts this philosophy. O2
Fitness’s “Inner Strength” class, designed
by Sweden native Maria Olofsson, is
meant to stimulate balance, core stability, and flexibility. “The focus is also to
get centered and be there in the moment
of the class,” she says.
I drop in at O2’s Seaboard location
one afternoon to take a crack at it with
instructor Jaime King. Men and women,
from 25 to 65, are standing (some shoeless) on yoga mats, and holding long
metal poles overhead. The class is essentially 45 minutes of core work, flexibility, and resistance training – with a little
cardio thrown in via plyometric exercises
like burpies and mountain climbers.
There’s nothing all that new about
the specific exercises – you’ve seen them
before – but together, with the lightly
weighted poles and the unusual music of
African drumbeats, it’s quite innovative.
It is a total body workout whose distinctive elements also help to focus your attention on the movements and keep the
workout fun, interesting, and motivating.
So go on. Find your inner strength –
even at your local gym.
Like any muscle, building inner
strength takes time, but it’s worth it –
so when difficulty arises, you can get
through it. Chocolate and ice cream
notwithstanding!

Japanese Fusion at its finest.
Serving a variety of steaks, seafood, mixed cuisine, and the finest grade sushi.

919.781.7887
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4121 Main at North Hills Raleigh NC
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Raleigh’s First Gastropub

Meet. Eat. Drink.

For more information,
go to o2fitnessclubs.com.

919.832.6622
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Style

by Jesma Reynolds

piece
by piece

B

Born into a family of scientists and doctors,
local rocker and entrepreneur Cheetie Kumar was
marked at birth when her mother gave her the Hindu
name Chitra, meaning “portrait” or “artist.”
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Her life has been a vibrant work in progress ever since. Immigrating at 9 with her family to the Bronx from Chandigarh,
India, she had a childhood that was a blend of traditional and
Western influences. She learned Indian cooking from her grandmother – out of necessity, as both parents worked – and spent her
leisure time obsessed with American indie music.
Post college, she visited Raleigh with a friend and was reminded of her hometown. Chandigarh, as it turns out, was India’s
first planned city after independence in 1947, featuring modernist designs by Le Corbusier and his cousin Pierre Jeanneret. She
says Raleigh’s mid-century buildings felt like home.
Twenty-two years later, Cheetie is still in town, working in a
microcosmic world on a West Martin Street block. There she is
co-owner – together with husband Paul Siler, Ben Barwick, and
Steve Popson – of the music venue Kings Barcade, its downstairs
cocktail lounge Neptunes Parlour, and Garland, the new eatery
she founded, and where she cooks. Sandwiched at street level
between Kings and Neptunes, Garland serves takeout street food
from a window and plans soon to become a full-scale restaurant.
When Kumar’s not cooking, she’s playing guitar opposite her
husband in the band Birds of Avalon, which she helped found
nine years ago. Her rock star persona is authentic. With a mass of
dark, wavy hair and enigmatic features, Kumar lives in jeans and
boots, choices that are practical and hip.
“Everything I do is movement,” she says. But she’s also intentional in her nonconformist choices: “I never wear dresses,” she
says. Not even when she married in 2003. At the Wake County
courthouse with her parents and three friends as witnesses, Kumar wore white pants.
Inspired by the ’60s mod movement, she describes her style as
a bit more rugged and prefers to shop vintage and online. Here
she wears a pair of cherry-red lace ups that nearly match the barstools in Kings. She cites Betsey Johnson as her favorite current
designer and admits to a weakness for boots. For style icons, she
rattles off names from the ’60s like Italian actress/model/fashion designer Anita Pallenberg, French singer and actress Francoise Hardy, Bridgette Bardot, model/actress Chrissie Shrimpphotographs by tierney farrell

Nick Pironio

Playing in Birds of Avalon

In the Garland kitchen

ton ( Jean’s little sister), and Bob Dylan. Their style represents an
elusive goal: “all stuff I wish I could rock but just don’t have the
money or time or lifestyle!”
Kumar’s unconventional approach spills over into all aspects
of her life. Whether it’s helping create a glittering mosaic wall
outside of Garland with bathroom-mirror shards salvaged when
demolition for the restaurant began – or performing in Birds of
Avalon – or chiseling together the Garland menu from local and
international ingredients – she thrives in making seemingly dispa-

rate connections.
“It excites me to find similarities between India and the South.”
As a hobby, she reads cookbooks and says her favorite chef is fellow immigrant David Chang, the Korean-American founder of
the Momofuku restaurants in New York and around the world, an
entrepreneur known for his creativity and work ethic.
“There’s a lot of improvisation in my life…in the band, in the
kitchen. I like piecing things together,” she says.
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North Carolina top quality service,
the top brands, and always the best
prices in outdoor gear to you!

(919)365-4200

Rafael Intriago,
Irene Intriago

Patrice Funderburg,
Lucero Becquer



Julian Gonzalez, Irene Caicedo-Gonzalez,
Javier Paredes, Daniela Paredes,
Udy Navia

Ana Maria
Bonnell,
Juan Carlos
Bonell

Martin Sharp (EXCELENTE)

Carlos Hernandez, Rocelli Hernandez
Yesenia Polanco-Galdamiez

Jessica Galvan,
Carlos Sanchez

EXCELENTE AWARDS

Alvaro Gurdian Jr., Robert
Gurdian, Hilda Gurdian,
Alvaro Gurdian Sr.

Maria Elsa Jimenez,
Javier Diaz de Leon

Spanish-language newspaper La Noticia
awarded members of the Latin American
community Sept. 7 with a black tie gala
at the Hilton North Raleigh. Top awards
went to businessman of the year Roberto
Cardoso, businesswoman of the year Flavia
Vega, volunteer of the year Marco Zarate,
and community service provider of the
year Leonor Clavijo.

Larry and Laura Wooten

Ginie Lynch, John Herrera,
Glisceria Vindas

Marco Zarate, Daniela Paredes,
Jessica Galvan, Lucero Becquer,
Flavia Vega, Leonor Clavijo,
Roberto Cardoso, Larry Wooten

Amy Cable and Bill Cable

Imagine your home,
totally organized!

»

Custom Closets
Garage Cabinets
Home Offices
Pantries, Laundries
and Hobby Rooms

Larry Wheeler,
Iris Cantor,
Becki Gray

30% Off

any order over $1500
plus a free closet

accessory



Jennifer Hicks, "Marilyn
Monroe", Larry Wheeler,
Joan Huntley

with Walter ad.

Call for a free in home design consultation and estimate

Follow us

919-850-9030

Licensed and Insured • Locally Owned and Operated

www.closetsbydesign.com

Presenting, Anand Nivas, Happy Home,
Bost Custom Homes 2013 Parade Entry
Located in The Registry, Raleigh, NC
THE 48TH ANNUAL PARADE OF HOMES WILL BE HELD ON
OCTOBER 5-6, 11-13, 18-20, 2013

Courtesy Larry Wheeler (BDAY)

Happy birtHday,
Larry

When North Carolina Museum of
Art director Larry Wheeler turned
70 recently, his friends made it
a night to remember. More than
100 gathered in the courtyard and
foyer of the museum’s new West
building Aug. 14 for a bash hosted
by Joan Huntley.

North Carolina’s award-winning,
premier luxury design-build company.
Bost Custom Homes | 919-460-1983 | www.bosthomes.com



What’s in Walter’s
November issue?

Mason Whitley, Eric Spitler, Sarah Smith

James Hill, Sarah Smith,
Stuart Gay

Get the inside story by watching
Walter Editor Liza Roberts with Anchor Anna Laurel on
ABC11 Eyewitness News at 4 p.m. on Thursday, Oct. 31st.

Emily Bagley, Sara Whitley
Judy Hill, Frank Hill

at 4:00PM

oysters &
oxfords

Raleigh tie-maker
High Cotton opened
its downtown store
after hours to serve
oysters and introduce
its fall
collection on Sept. 5.

Steven Krasicky, James Hill,
Phillip Zucchino

Susanne Weiner, Molly Hanes,
Madison McMahan, Lizzie Hanes

Welcome to State-of-the-Art Care in General, Aesthetic
& Reconstructive Dentistry

New Patients Welcome
7610 Falls of Neuse Rd
Suite 250
Raleigh, NC 27615

Seth Crawford,
Coleman Whyte

919-847-7100

www.BarkerAndRohner.com

Connie Merriman, Greg Hatem, Josie Hall,
Judy Hill, Madison McMahan

Courtesy High Cotton

Open: Monday-Thursday 7am-5pm



»

Kelly Greenlee, Susan Lundberg

Groom Steven Greene
surrounded by bridesmaids

Steven Greene and
Kristin Locklear

Bride Kristin
Locklear with
Ed Greene and
Justin Tilley



Jessica Crawford (GREENE)

TasTeful affair

When Steven Greene and Kristin
Locklear tied the knot Sept. 1 at the
Umstead Hotel and Spa and then
kicked up their heels at the reception
at An Cuisines, they were in familiar territory. Greene, who is executive chef at An, previously worked
as chef de cuisine at the Umstead’s
restaurant, Herons (Read more about
Greene in At the table on p.87). After
a meal created (but not cooked) by
Greene, 150 guests went home with
An’s signature chocolate chip cookies, while the happy couple headed to
Kiawah Island, S.C.

lela rose
trunk show
oct 16 - 18

raleigh

919.787.9780

w w w. v e r m i l l i o n s t y l e . c o m

Orthodontics for Kids, Teens & Adults

A model wears Wes Gordon top and
pants.

CHAUNCY F. NELSON, DDS, MS
Pat Cowan with
a shopper

Chelsea Roof, Lauren Richards
Stephanie Newberry, Kim Newberry

Call Today For A

Complimentary Consultation
Preferred Provider
Spend Less Time in Braces with
Sidney Dawson, Kaitlyn Briley, Cheryl Briley

919-845-2900

www.nelsonorthodontics.com

THEY DO

Charlotte’s at
Cameron Village
was full of bridesto-be Aug. 27 when
the boutique held
an event for the
affianced.



Danielle Davis
Jordan Normann

designer resale
noraandnickys.com
Trina Turk
Cynthia Steffe
Gucci
Theory
BCBG Maxazria
Nanette Lepore
Michael Kors
Missoni
Diane von Furstenberg
and more!
Now Accepting
Fall Consignments!
North Raleigh
Downtown Raleigh
6325 Falls of Neuse Rd. Suite 49
19 W. Hargett St. Suite 104
Raleigh, NC 27615
Raleigh, NC 27601
919.876.1181
919.856.4244
Boutique Hours
Tuesday - Friday11-6 Saturday 10-5 Sunday 1-5

Renee Sprink Photography

10940 Raven Ridge Rd., Suite 204
Raleigh, NC 27614

MURAL-SIZEME

Artspace staffer
Rebecca Zabarsky was
one of many who had
their giant-sized portrait taken and pasted
on the building by
street artist/photographer "JR" at September's First Friday.

SUBMISSIONS
FOR THE WHIRL

Please let us know if you have pictures
from your event for possible inclusion.

Contact

Liza.Roberts@Waltermagazine.com
Please include “The Whirl” in the subject line.

»

Ironing Board Sam

Matt Smith, Tracy Smith,
Emily Behr, Greg Behr

HOPSCOTCH KICK-OFF

Hopscotch Music Festival kicked off its
festivities with a party at the Contemporary Art Museum Sept. 5. featuring Kurt
Vile and Ironing Board Sam.

Michelle Ward, Ryan Anderson,
Crawford Reynolds, Richard
Jenkins, Emily McAndrew,
Laura Nemith

Jesse Paddock, Jason Arthur,
Dan Grinder

Nick Pironio (HOPSCOTCH)

Capital Club 16's Jeff Allmendinger and
Matt Homes with guest bartenders
Greg Lowenhagen and Grayson Currin

Matt Homes and Greg Lowenhagen



Mary O'Brian,
Soleil Konkel,
Harrison Haynes

HELPING HANDS

When Hopscotch Music Festival director
Greg Lowenhagen heard that Helping Hand
Mission, which provides food, clothing,
furniture and other life necessities to people
in need, had been robbed of backpacks and
school supplies, he fired up his network to
help. The festival had already named Helping
Hand the nonprofit beneficiary of this year’s
festival, and he had a fundraiser already
planned for that same night at Capital Club
16. Lowenhagen upped the ante, asking attendees to bring anything a child could need
in a classroom.

JEWELRY
MONOGRAMS
CLOTHING
BEAUTY
GIFTS

RALEIGH BORN & RAISED
RALEIGH FLAGSHIP STORE
208 S. WILMINGTON STREET
919-322-4277
APEX STUDIO BOUTIQUE
221 N. SALEM STREET
919-306-2257

MOONANDLOLA.COM

at the

Table

continued from p. 93

all in the ingredients

In the An kitchen, Asian ingredients,
like this mangosteen, abound.

ChiCken MassaMan Curry
Thai curries can be very simple affairs when using canned curry paste.
Some of the green and red pastes can be blisteringly hot and are best as
very simple curries. Massaman is a fairly mild curry that can be used with
nearly every type of meat and seafood, but it’s particularly good with
vegetables and fruit.
1 pound boneless chicken thighs, cut into 1-inch cubes
2 tablespoons vegetable oil
1 can (4 ounces) of Massaman curry paste
1 medium onion, coarsely chopped
2 14-ounce cans coconut milk
1 red bell pepper, cut into 1-inch dice
1 cinnamon stick
1 cup butternut squash, cut into 1-inch dice
2 medium yellow or white potatoes, diced
1 cup cauliflower florets
1 cup fresh pineapple, cut into 1-inch chunks
¼ cup unsalted, roasted peanuts
¼ cup raisins
12 basil leaves, chopped finely
Jasmine rice, prepared
Lightly brown the chicken with vegetable oil in a thick-bottomed dutch
oven over medium heat, about 5 minutes. Remove chicken, add curry
paste, and sauté for about 2 minutes. Add onion and cook another 2
minutes. Slowly add coconut milk, stirring, until the curry paste is totally
incorporated into the coconut milk. Add red bell pepper, cinnamon stick,
butternut squash, and potatoes. Simmer over medium heat for about 10
minutes, stirring occasionally. Add cauliflower, pineapple, peanuts and
raisins, cooking 5 to 7 minutes more, until all vegetables are tender. Add
chopped basil and chicken. Serve over prepared jasmine rice.

Coming next month

november
Walter Profile

Raleigh-based Peter Millar has built a global luxury brand from
the greens up. As the company looks ahead, there’s a lot more
than golf shirts in store. But one thing its founder and CEO both
say will stay the same: Raleigh is home.

at the table

There’s no holiday like Thanksgiving for family recipes.
Raleigh’s home cooks share their favorites, and they’re not necessarily what you’d think. Get ready for a truly all-American affair.

story of a house

Award-winning architects – and husband and wife – Vinny
Petrarca and Katherine Hogan of Raleigh’s Tonic Design open
the doors of their own unique home and tell us how they do it.

37th AnniversAry

SALE
Oct. 26th - Nov. 30th

30-75% OFF
regular prices*

(919) 489-8362 • www.persiancarpet.com
5634 Durham Chapel Hill Blvd. Durham
(Corner of I-40 and 15-501, Exit 270)
Mon.-Fri. 10-6, Sat. 10-5
*Excludes Consignments

made in

Raleigh

W

the poetry box

When celebrated poets Dorianne
Laux and Joseph Millar moved from Oregon to Raleigh in 2008, they brought a love
of verse they wanted to share.
Laux, a professor of poetry in N.C.
State’s creative writing program, had just
the thing: A wooden box she could plant in
her front yard and fill with poems for her
neighbors.
“Take one,” she wrote on the front. And
they did.
At first, people assumed the house was
for sale, and that the box held a real estate
agent’s description and price. “Then, they’d
see it was a poem. And they’d look over
their shoulders both ways to read it…and
106 | walter

then they’d take it. It was very furtive. It
would crack us up.”
It didn’t take long before people were
going out of their way to visit the box. They
left thank-you notes behind. They asked the
couple about the poetry inside.
A year and a half later, “people rely on
it,” Laux says. One regular dog-walker has
his poetry fix down to a science, switching
his leash to the other hand a step in advance
so he can flip the lid and scoop up a poem
without breaking stride. “It’s drive-through
poetry!” She laughs.
Every Sunday, Laux puts a new poem
in the box. Some are personal favorites, like
Edna St. Vincent Millay’s Assault, about

the beauty of nature. Some reflect what’s
going on in the community, like the one
about the storm-tossed tree she gave out
after a neighbor’s tree fell in a storm. Some
highlight holidays or visiting writers, or the
weather.
Why do people want her poems? “It
makes people slow down for a minute,”
Laux says. “To remember that they’re living in a totally miraculous world, filled with
mystery and beauty and intensity. And we
forget that, because we’re busy. Poetry says,
no, stop. You’re in a world that is a huge
mystery, and every moment is precious, and
time is passing.”
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