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Radiologists, surgeons, oncologists and pathologists
working together on your personalized 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
personalized treatment plans—focused on you and the
support you need.
Discover what matters most at rexhealth.com/breast-care.

Dr. Rachel Goble, a fellowshiptrained breast surgeon and member
of our expert breast care team

Rex Comprehensive Breast Care Program

rexhealth.com/breast-care

Christopher Designs

Photography: Bartosz Potocki

Crisscut

CRABT R EE • RA LEIGH
Selection, Education, Value & Guidance – Redefined.
4 4 01 Gl enwo o d Avenu e R a l eig h NC 27612 • 919 – 571– 28 81
w w w.D ia m o n d s-D i r e c t.co m
Diamonds Direct Birmingham | Mountain Brook, AL | 205 – 201–7400
Diamonds Direct Southpark | Charlotte, NC | 704 - 532 - 9041
Diamonds Direct The Domain | Austin, TX | 512 - 691- 9950
Diamonds Direct Short Pump | Richmond, VA | 804 - 967 - 0500

Monday-Friday 10:00–7:00
Saturday 10:00–6:00
Closed on Sundays
Located outside Crabtree Valley Mall
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6008 Glenwood Ave.
919-783- 6011
www.la-z-boy.com/raleigh

Come
on in,
we’d love
to show
you our
homes.
Great neighbors are always willing to open their doors to you. And at
Berkshire Hathaway HomeServices® York Simpson Underwood Realty, we
have a lot of doors we can open. Of course, we’re also experts on what’s
outside of those doors. Our sales associates know the best parks, the
best restaurants for date night and where the farmers’ markets are
located. Because when you’re moving in Raleigh, you’re not just buying
a home, you’re buying a neighborhood. We can help you with both.

We make great neighbors.

www. 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.

“WHO ELSE WANTS MORE LIFE
FROM THEIR FITNESS PROGRAM?”

Life.

Conquered.

An Open Letter From A Stage 3 Cancer Survivor To Anyone Else Who Craves...

Life. Conquered.
My name is Erin King, and this is my Ò Life ConqueredÓ story.
It was November 1st, 2010, when I faced the stark reality of how short life really is. I was only 27 years-old when the doctor
diagnosed me with stage 3 breast cancer. The lump measured 9 centimeters, and had spread to 8 of my lymph nodes. As you can
probably imagine, the following surgery, chemotherapy and radiation treatments robbed me of my hair, took a beating on my
body, and stripped me of my self confidence. It was during this challenging time I knew I would have to choose which attitude I
would adopt. I chose to conquer cancer and live my life!
I still had one radiation treatment to go when I joined Iron Tribe Fitness. I decided to start classes anyway, because I needed
more energy. And did they ever deliver! I have never attended a workout class (of any kind) where the coaches motivate you as
much as Iron Tribe. Even my teammates constantly push me. I remember the day I saw people doing pull ups, and I said to myself,
Ò ThatÕ s impossible. I could never that.Ó
Today, IÕ m thrilled to announce, Ò I do the impossible!Ó Iron Tribe has given me back the confidence cancerÕ s toll took on my
body. Cancer put me on my back; Iron Tribe put me back on my feet. Now, IÕ m in nursing school because I want to help other
cancer patients. Iron Tribe is much more than just fitness. Iron Tribe is ... LIFE. CONQUERED!

To watch Erin’s remarkable true story, go to http://www.irontribe101.com/ErinKing right now.
919.610.4300
IRONTRIBE101.COM

9009 Baileywick Road
Raleigh, NC 27615
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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 firsthand 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

The season of thanks comes at just the right time.
Taking stock of what’s important before the holiday whirlwind begins gives us the chance to appreciate what’s in
front of us every day, not just once a year.
In the everyday life of this magazine, what’s constantly
in front of us is the enthusiasm, openness, and generosity
of our city. And the magic moment we’re living in.
When we reach out to the talented and sparkling people
making things happen here, we’ve begun to take for granted that they’re also welcoming. We’ve also come to assume
that no matter where they come from – whether that’s far
away or right around the corner – they all believe they’re in
the right place at the right time: Raleigh right now.
I recently had a conversation with one of our state’s bestknown and most accomplished lawyers. When he moved
here 50 years ago, he told me, he had no idea that this city
would turn out the way it has. No idea that it would evolve
into this diverse, dynamic place of growth and innovation.
Lucky us, he said: This is Raleigh’s moment.
His perspective is long. His perch is rare. But he agrees
with so many of us, new and not, from journalists to scientists, artists to entrepreneurs. We’re living in a golden age
of a city that’s just starting to unfold. And we’re all still
right at home.
That’s what’s in front of us every day that I don’t want to
take for granted. That’s what I’m thankful for.

Liza Roberts, Editor & General Manager

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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YULE
WRAPS LOVE

GIFT WRAP WONDERLAND

®

What’s not to love? From our exclusively designed wraps shown here
to hundreds of other wraps, ribbons, totes, tie-ons and tissues, you’ll
ﬁnd everything you need to create a presentation even elves would
envy at our Gift Wrap Wonderland. Shop the world’s most celebrated
collection in-store and online.

Help us reach our goal of 15,000 coats! Bring new or gently used coats to any of our stores during November and December. The items you donate
will beneﬁt those in need in your local community. Learn more about One Warm Coat and how we support all of our communities on our blog.

4601 Creedmoor Road (at Glenwood Ave., across from Crabtree Valley Mall) 919-899-9630 Store Hours: Monday – Saturday, 9 am – 9 pm; Sunday, 11 am – 6 pm
63 locations nationwide 800-733-3532 | containerstore.com
©2013 The Container Store Inc. Product availability subject to change. All rights reserved. 17579 10/13

Our Blog standfor.containerstore.com

Contributors
todd cohen

Todd Cohen, who has reported on
the charitable world for 21 years,
is founder of Philanthropy North
Carolina. He is a former business
editor at The News & Observer and
was founding editor and publisher
of the Philanthropy Journal. Todd
can be reached at toddcohen49@
gmail.com.
His website is philnc.org.

122 YEARS

GOING
STRONG
Over the past century many colleges have come and
gone. So, making it to the ripe old age of 122 says a
lot about an institution’s strength. Longevity, however,
is just one of Meredith College’s assets. Since its
founding, Meredith has helped strong, bright women
become even brighter and stronger. Today, Meredith
has grown into one of America’s Best Colleges
(according to U.S. News, Forbes, and The Princeton
Review) with undergraduate and graduate students
from 31 states and 42 countries. In other words, we’re
going strong. Go strong at meredith.edu.

tierney farrell

Tierney Farrell, who captured giving circles for Raleighites, is a Raleighbased photographer specializing in commercial and portrait photography,
with a special interest in international projects. One of her photographs of
a Kenyan warrior was selected by the Editors at National Geographic as a
finalist in the magazine’s worldwide 2013 Travel Photo Contest.

nick pironio

Nick Pironio shot some of Raleigh’s most interesting Thanksgiving home cooks for this month’s At
the Table. His work has appeared
in Wired and National Geographic
Traveler. He is one of the founders
of Raleigh’s Film9 Collective, and
is the recipient of a Regional Artist Project Grant from the United
Arts Council of Raleigh and Wake
County.

K I M B E R LY A U S T I N P H O T O G R A P H Y
A C T U A L PAT I E N T S M I L E D O N E BY D R . M A N N

F A M I LY D E N T I S T R Y | T E E T H W H I T E N I N G
CROWNS | IMPLANTS | BRIDGES
BONDING | SIX MONTH SMILES | VENEERS
DENTURES | MINI IMPLANTS
SNORING/SLEEP APNEA
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A

n arts world coincidence of
bolshoi* proportions has taken three
of Raleigh’s top cultural institutions
by surprise this fall.

When Carolina Ballet decided to put on George
Balanchine’s Rubies to the music of Russian composer
Igor Stravinsky, it didn’t know the North Carolina
Symphony had also decided to feature the music of
Russian composer Pyotr Ilyich Tchaikovsky. And
neither had coordinated with the North Carolina
Museum of History, which opened its show The Tsar’s
Cabinet, showcasing 200 years of Russian decorative
art under the Romanovs, as well as its Windows into
Heaven exhibit of Russian icons.
“It was a total coincidence,” says Liza Williams, a
development officer at the ballet.
Coincidence or not, they’re all seizing the opportunity to create Russophiles out of us all, making
it cheaper to catch everything Russian. So through
March 5, if you buy a ticket to one Russian-themed
event or performance, you’ll get a discount at another
one at a different site.
Show a ticket stub from a performance of the ballet or from the Museum of History exhibits when you
buy a symphony ticket, for instance, and a $27 matinee

20 | walter

ticket will be reduced to $15; an evening performance
ticket of $50 will be reduced to $35. At the Museum of
History, show a ticket stub from the symphony or ballet, and your $7 ticket becomes $5. And at the ballet, a
stub from one of the others brings a $55 ticket down to
$28.
The ballet’s Stravinsky performances are now over,
but Tchaikovsky’s
*(bolshoi, the name of Nutcracker begins Dec.
Moscow’s top theatre 20. The symphony
and ballet companies, plans concerts includalso means “big.”) ing Nikolia RimskyKorsakov’s Capriccio
Espagnol, Tchaikovsky’s Swan Lake, and Prokofiev’s and
Tchaikovsky’s Romeo & Juliet.
At the Museum of History, where the decorative
arts and icons exhibits run until March 5, they’re also
offering Russian-themed lunches featuring chicken
Kiev and cheese blintzes, hearty Russian teas featuring smoked salmon, blinchiki, and pavlova, and a free
“make-it, take-it” event on Dec. 7 where you can make
your own North Carolina-themed nesting dolls.
For more information on events and exhibits at the Muesum
of History, go to ncmuseumofhistory.org. For performances
at the Carolina Ballet, go to CarolinaBallet.com. And for concerts at the N.C. Symphony, go to NCSymphony.org.

Thinkstock (RUSSE)

a la Russe

Southampton
Palm Beach
Kannon’s
of Cameron Village
435 Daniels Street

petermillar.com

Raleigh now

For more information on this free event, go to ncdcr.gov

R

TOAST IT

aleigh’s ’50s and ’60s “mod” architecture gets an oldschool party Nov. 8 when North Carolina Modernist
Houses hosts A Mad Men Evening at the City of Raleigh
Museum. The event will feature a presentation by architectural historian George Smart, food, drinks and music.
For more information, go to trianglemodernisthouses.com

Frank Ockenfels/AMC (MAD MEN); Courtesy North Carolina Museum of HIstory (INDIAN)

D

CELEBRATE IT

id you know North Carolina has the largest American Indian population of any state east of the Mississippi River? Celebrate the heritage of this rich culture
– past and present – at the North Carolina Museum of
History’s American Indian Heritage festival Nov. 23. Artists, dancers, musicians, historians and scholars will bring
it to life. The museum plans crafts for kids and adults,
workshops, and lots of entertainment.

N&O File (MARATHON); Courtesy NC Museum of Natural Sciences

Raleigh now

J

RUN IT

oin the 6,000-plus runners who will line up at the N.C. State
bell tower early Nov. 3 for the 26.2-mile race that is the Raleigh City of Oaks Marathon. But make sure to set your clock
back an hour the night before – Daylight Saving Time ends that
morning, and they won’t wait for you. There’s also a half-marathon, marathon relay, Old Reliable 10K and kids’ mile run. The
Leukemia and Lymphoma Society, the Rex Healthcare Foundation, and Triangle YMCA are all beneficiaries. Last year the marathon raised more than $80,000.
For more information, go to cityofoaksmarathon.com

do

G

DIG IT

ot a fossil you can’t identify? The N.C. Museum
of Natural Sciences can help. After a three-year
hiatus, the museum is bringing its Fossil Fair back
to life Nov. 16. You can get an expert’s assessment
of that mysterious relic from the Triassic period
that’s puzzling you while the kids dig for shark’s
teeth. It’s the nation’s largest event dedicated to
fossils and paleontology, and it’s right downtown.
For more information on this free event,
go to naturalsciences.org

Picture yourself behind the wheel.
But don’t kick the tires.

22 cars. 3 months. 1 design legacy. #porschebydesign
Tickets: www.ncartmuseum.org/porsche or (919) 715-5923
Porsche Type 718 RS60, 1960, Bowman Motors, Photograph © 2013 Michael Furman

Organized by the North Carolina Museum of Art. 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.

Orthodontics for Kids, Teens & Adults

Raleigh now

CHAUNCY F. NELSON, DDS, MS

Call Today For A

Complimentary Consultation
Preferred Provider
Spend Less Time in Braces with

919-845-2900

www.nelsonorthodontics.com

For more information, go to grma.org

S

nurture it

ee the work of some of Wake County’s youngest and most talented artists at The Visual Art Exchange’s 25th annual Young
Artists Exhibit. More than 250 young artists’ works will be on
display. Middle and high school artists’ work will be shown Nov.
1 –14 at the Visual Art Exchange; elementary school artists’ work
goes up at Marbles Kids Museum Nov. 1 – Jan. 6. This portrait,
Marie Antoinette,by Augusta Moran of St. Mary’s School, was
part of last year’s show.
For more information, go to visualartexchange.org

16 West Martin Street | Raleigh, NC, 27608
www.capitalclub16.com | 919.747.9345

Courtesy Visual Art Exchange (ART SHOW); Liz Condo (CHRISTMAS)

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

T

Jingle it

here’s nothing like a parade to get into the spirit of
things. The WRAL Christmas parade on Nov. 23 will
bring floats, bands, and holiday merriment to downtown
streets. Organizers, including the Greater Raleigh Merchants’ Association, say it’s bigger than any other Christmas parade between Washington, D.C., and Atlanta. The
1½-mile route begins on Hillsborough Street at St. Mary’s
Street on its way to the State Capitol building and beyond.

Courtesy Carolina Designer Craftsmen Guild (SHOW)

Raleigh now

T

give it

he 44th Annual Fine Designer Crafts Show is a great way to start
your holiday shopping. Pottery, sculpture, wearable fiber, glass,
jewelry, woodwork, and photography by local artists make some of
the loveliest gifts possible. (See Artist’s Spotlight on p.52 for a profile
of last year’s award winner Megan Clark.) The show, put on by the
Carolina Designer Craftsmen Guild, will be at the State Fairgrounds
Nov. 29-Dec. 1.
For tickets, go to carolinadesignercraftsmen.com

see

W

smell it

ho can resist Barbara Park’s classic children’s book character, Junie B. Jones? The sassy first grader with grammar all her own comes to Raleigh Little Theatre Nov. 1 -17.
Allison Gregory’s adaptation of the play Junie B. in Jingle Bells,
Batman Smells! features holiday songs, secret Santas, elves, and
lots of humor.
For more information, go to raleighlittletheatre.org.

Raleigh now
NEW FASHION
OVERSTOCK
DESIGNER RESALE
ACCESSORIES

dress has a new line of
ultra-luxury couture...

T

jump it

he 30th annual Duke Children’s Hospital Jump for the
Children horse show comes to the Gov. James B. Hunt Jr.
Horse Complex in Raleigh Nov. 5-10. The show, which features a
$30,000 grand prize, has raised more than $1.6 million to date.

has arrived and is on the
dress runway today.

3528 Wade Ave, Raleigh
(beside Whole Foods)
919.699.6505
www.dressraleigh.com

robert rodriquez | diane von furstenburg | haute hippie
halston heritage | chanel | louis vuitton | louboutin
trina turk | alice & trixie | tory burch | milly | missoni
amanda uprichard | alice & olivia | nicole miller | shoshanna
christian dior | balenciaga | valentino | stella mccartney

T

toe-tap it

he North Carolina Symphony’s
Holiday Pops concerts are
back. Resident conductor William
Henry Curry and the Capital City
Girls Choir team up Nov. 29-30
for sing-alongs, carols, a visit from
Santa Claus and even a sprinkling of
“snow.” Donations of nonperishable
food will be collected for the InterFaith Food Shuttle’s BackPack Buddies program. The symphony aims to
collect 2,000 pounds of food.
For more information,
go to ncsymphony.org

Courtesy NC Symphony (POPS); Courtesy Duke Children’s Hospital (JUMP)

Go to jumpforthechildren.org for more information.

go

N

Rock it

o more Bye! Bye! Bye! ... Say hello instead to Justin
Timberlake on Nov. 13. That’s when JT: The 20/20
Experience World Tour stops in Raleigh on its way to Nashville, Tenn. and beyond.

Courtesy SOJAM (HUM); Tom Munro RCA Records (TIMBERLAKE)

For more information, go to thepncarena.com.

I

Hum it

f you’re eager to hone your mouth drumming technique – or find
out what a mouth drumming technique might be – the a capella
festival known as SoJam Nov. 8-10 is your spot. In its 11th year, the
Southern festival of instrument-free singing, held on the campus
of N.C. State, features competitions, concerts, master classes, lectures, and socializing.
For more information, go to sojam.net

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
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Honor it

DUKE ENERGY PRESENTS

THE NUTCRACKER
WI TH MAGI C SPONSORED
BY WRAL- TV

VISIONS OF SUGARPLUMS ARE
ONLY THE BEGINNING.
UNC MEMORIAL HALL | DEC 7-8 | 919-843-3333
DPAC | DEC 14-15 | 919-680-2787
RALEIGH MEMORIAL AUDITORIUM | DEC 20-29 | 919-719-0900
CAROLINABALLET.COM
TICKETMASTER.COM | 800-982-2787

TICKETS ON SALE NOW

But the 214-year-old house – Raleigh’s oldest still sitting on its original foundation – is worth a visit. Built by
John Haywood, who served as the state’s first treasurer and
Raleigh’s first mayor, the house has been preserved by the National Society of the Colonial Dames of America, which owns
it.
Modeled after Haywood’s family seat in Edgecombe
County, the house was initially one of the largest buildings in
town. It also quickly became an informal meeting place for
legislators and dignitaries like the Marquis de Lafayette, who
visited the state capital in 1825. Legend has it that Lafayette
declared Haywood’s oldest daughter, Betsey John Haywood,
“the prettiest girl he had ever seen.”
Haywood’s wife Eliza was no slouch herself. She was an
accomplished gardener, and her formal plantings have now
been carefully restored. The magnolia that shades the house
today was there in her day. The roses, crepe myrtles, fig bushes,
hydrangeas and perennial bulbs were also her choices.
The Colonial Dames fund the upkeep of Haywood Hall
and of Joel Lane Museum House through fundraisers like the
oyster roast the group is hosting at 5 p.m. Nov. 17 in Haywood Hall’s gardens.
For more information, go to haywoodhall.org.

Jamie Blow, J&J Photography (HALL)

f you didn’t know to look for it, you
might miss Haywood Hall. The pretty columned house and gardens sit modestly under a
towering magnolia on a dead-end street just a short
walk from the Capitol building.

Kroger is
thankful
for

YOU.

We appreciate our
customers and
want you to make
this year’s feast
with your family
a Thanksgiving to
remember with
great quality and
great prices. Variety
and great taste, are
how we help you
delight your family
everyday. And you’ll
feel good about
serving up smiles
with delicious
quality ingredients.

Show them how much you care with Kroger.

www.kroger.com

at the

Table

A RAleigh

ThAnKsgiving
by kaitlyn goalen
photographs by nick pironio

U

Until I was a teenager, my Thanksgivings took place in Mexico. My
family would retreat to the beach for a vacation that appeared nowhere in the lexicon of turkey, Pilgrims, or pie.

The first few years, we tried to force the collision of pool time and holiday tradition. Once we attended
a “Thanksgiving feast” at a local bar, which translated to a few floppy pieces of turkey and some questionably colored gravy; another time, my mother and I tried to make a pumpkin pie in a hotel kitchenette. The
following year, slightly defeated, our Thursday meal took place at a taco shack. Turns out, the carne asada
inspired much more gratitude than a Mexican turkey ever could.

As an adult, I’ve cooked a handful of classical turkey dinners, pulling from magazines and cookbooks
and always feeling like a bit of an imposter. I have no famous family stuffing that I’ve been making since
the dawn of time, no annual claim to stake. This year, when my family comes to celebrate Thanksgiving in
Raleigh for the first time, I’ve decided to do what worked best for us in Thanksgivings past and follow the
lead of the locals. I spoke with a handful of Raleigh’s home cooks, who generously shared their Thanksgiving traditions (and recipes, which start on page 37) with me.
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Appetizer: Dr. Dianne Boardley Suber

As president of Saint Augustine’s University, Dr. Dianne Boardley
Suber is quite the multi-tasker. It’s a trait that makes her the envy of every
cook on Thanksgiving: She has the preparation for the meal down to just a
few hours. “I’m a fast cook, and I generally don’t want help,” she says.
The exception to the rule is her mother’s stuffed celery dish, over which
Suber and her sister now share dominion. It’s a mandatory menu item, a
dead-simple but nonetheless delicious snack that cuts through the richness
of rest of Suber’s meal, which includes macaroni and cheese and collards.

“My grandmother and great-grandmother were both great cooks, and
my mother learned quite a bit from them, but the celery recipe was her own
creation.”

It’s in keeping, too, with Suber’s relaxed, go-with-the-flow outlook on
the event. “I used to pull out the registered china and all that, but now we
use paper plates! For me, it’s all about enjoying the day with my family and
being thankful, so that means no dishwashing duty.”
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Turkey: The Dixon family

For most cooks, the turkey only ends up in the garbage if something
goes horribly wrong. But for Bill and Elizabeth Dixon, a galvanized trashcan is the key to the success of their holiday feast.

Each year, the Dixons and their children head from their home in Raleigh to Camp Bryan, a hunting camp outside Havelock, N.C., where Elizabeth has been going since she was a teenager.

Thanksgiving morning starts early, with a duck hunt at first light. By
10 a.m., Bill is back at the house, lighting charcoal and preparing his turkey
station outside. He suspends the turkey from a stake in the ground inside
an upside-down trashcan, and then covers the top and the perimeter with
hot coals, creating a Dutch-oven effect.
“The first year I did it was a bit nervy,” he says. “Turkey is the main
event, so the pressure was on to make sure it came out well.”

But the technique produced a smoky, moist bird, and he’s been repeating it ever since.
It’s also in keeping with a weekend spent outdoors. The trashcan turkey has become something of a legend, and generally draws a crowd. “You
should see the scene! Kids in camo; dogs everywhere; the men hanging
around the coals drinking beer; and it’s all set against the backdrop of this
beautiful lake,” says Elizabeth.
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Gravy: Louis Cherry

When you’re cooking dinner for 30 to 40 family members, as local
architect Louis Cherry does each Thanksgiving, division of labor is key.

Preparation of the meal is primarily split among Cherry and his sisters, but his mom Elly is always in charge of the gravy. Made with turkey
giblets and crispy bits pilfered from the just-cooked bird, she forms a
thick, creamy sauce and studs it with chopped hard-boiled eggs. Served
over rice, it takes the place of stuffing entirely.

“She makes her gravy entirely by memory and taste and has never
written the recipe down,” says Cherry. “So the last few Thanksgivings, I’ve
stood by her side as she’s made it, watching her like a hawk to make sure
I could replicate it. Our holiday wouldn’t be the same without it.”

Side dish: Paul Tuorto

One of the first things that 10-year-old Paul Tuorto noticed when
his family moved from New York City to Cary in 1994 was that we ate
differently here. Olives, salami, and pasta weren’t so much on the menu;
casseroles, butter beans, and barbecue were. But the underlying sentiment
was remarkably familiar: “Southern families and Italian families are far
more alike than they are different,” he notes. “It’s about family, friends and
food.”

When it comes to Thanksgiving, the Tuorto family goes all out, with
weeks of preparation and a menu that blends their Italian and Southern
worlds. The family potato croquettes are a staple, and understandably so:
Imagine mashed potatoes that have been injected with cheese and deepfried.

“The recipe was sort of a wedding gift,” says Tuorto. “When my pops
married my mom, my paternal grandmother shared it with my maternal
grandmother. After she passed, my mom started making it, and now I’ve
taken it over.” The croquettes are great when eaten fresh from the fryer,
but Tuorto actually prefers them at room temperature, another reason they
make an excellent Thanksgiving dish.
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THANKSGIVING WEEKEND

HOLIDAY POPS

FRI, NOV 29 | 7:30PM
SAT, NOV 30 | 3PM
William Henry Curry,
Resident Conductor
Capital City Girls Choir

This family-friendly program features traditional
Christmas carols, an audience sing-along, a visit
from jolly old St. Nick.
GIVE BACK! Fill a BackPack!
Bring food items to donate to the Inter-Faith Food
Shuttle BackPack Buddies Program and receive a
$20 voucher towards a pair of tickets for a concert
of your choice in January 2014.*
*Some restrictions apply

BACH’SCHRISTMAS
ORATORIO
FRI/SAT, DEC 6-7 | 8PM

Grant Llewellyn, Music Director
North Carolina Master Chorale

Side dish: Rajani Paletti

A hair salon isn’t the first
spot most would look to find
top-notch Indian food. But
once a year, Raleigh’s Dazzle
Salon near Millbrook Road
becomes a venue for one of
the most authentic Indian
meals you can find in the
Triangle.

It’s the handiwork of Rajani Paletti, a native of Hyderabad, the largest city
in the Indian state of Andhra Pradesh, who owns the salon with her daughter.
For the last four years, she has prepared a vegetarian feast of Indian recipes as a
way of thanking her loyal customers.
The event has grown from just a handful of people to more than 100. Paletti
starts cooking at 3:30 a.m. in order to finish dishes like spiced biryani, dal, and
stewed cauliflower by lunchtime.

“I do make a green bean casserole every year, for the customers that don’t
like spicy food.” But for those looking to try their hand at Indian cooking she
recommends her stewed cauliflower with tomatoes and peas. “It’s very simple,
but the flavors of the toasted spices make it different from the ordinary cauliflower dish.”

HOLIDAY MAGIC:
CIRQUE de la
SYMPHONIE

FRI, DEC 20 | 8PM
SAT, DEC 21 | 3PM & 8PM
William Henry Curry,
Resident Conductor

Watch in awe as aerialists fly overhead
and stunning acrobatic feats are
performed to classical and seasonal works.

NEW YEAR’S EVE

VIENNA WITH A TWIST
TUES, DEC 31 | 8PM

Albert-George Schram, conductor
Join us for an evening of Big Band classics and
those unforgettable melodies from Vienna.

Don’t get left out in the cold,
order your tickets today!
MEYMANDI CONCERT HALL, RALEIGH

ncsymphony.org
919.733.2750

Dessert: Valerie Cozart

Valerie Cozart hosted her first Thanksgiving dinner in 1987.
“I just pulled a menu from Gourmet and made the whole thing
from start to finish,” she recalls. She has stuck with those original
recipes, tweaking them over time. Now the dishes are an iconic
part of family’s holiday tradition.
“My son has an annual request for my green beans with garlic
and country ham, and my mother always asks for my cranberry
conserve. Everyone has their personal favorite.”

When it comes to dessert, though, there’s no room for debate:
Each year the meal ends with pumpkin cheesecake topped with
bourbon sour cream. She’s even toted it across state lines to satisfy
the demands of faraway relatives.
Like pumpkin pie’s elegant older sister, it’s sweet, creamy and
tart all at once. “My husband always complains that I only make
it once a year,” Cozart laughs. “But that’s part of what makes it
special, I suppose.”
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RECIPES
Dianne BoarDley SuBer’S
STuFFeD Celery
1 head celery, cleaned and stalks trimmed
One 8-ounce block cream cheese (preferably
Philadelphia), softened
2 tablespoons mayonnaise, plus more to taste
Dash garlic salt
2 drops Worcestershire sauce
Dash hot sauce
Paprika
In a large bowl, mash the cream cheese with a fork
until soft and creamy. Mix in the mayonnaise, adding more if desired, until the mixture is the consistency of a thick dip. Stir in the garlic salt, Worcestershire and hot sauce, adding more to taste.
Using a knife or a small spatula, fill the hollow part
of each celery stalk with the cream cheese mixture. Cut into 2- to 3-inch pieces and transfer to
the refrigerator to set, at least one hour. Remove
from the refrigerator, garnish with paprika and
serve.

Bill Dixon’S
TraSh Can Turkey

adapted from a News & Observer recipe
Spice Rub:
2 tablespoons poultry seasoning
2 tablespoons coarse salt (kosher or sea salt)
1 tablespoon dry mustard
1 tablespoon fresh ground black pepper
1½ teaspoons garlic powder
Turkey:
1 turkey, about 12 pounds, thawed
1 tablespoon olive oil
Supplies:
Shovel
Heavy-duty aluminum foil
1 (20-inch) wooden or metal stake (a surveyor’s
stake can be shortened)
20 pounds of charcoal, plus some extra on standby
Grill or 3 chimney starters
1 clean heavy-duty metal trash can
Heavy-duty insulated gloves for trash can removal
Spice Rub:
In a small bowl mix together the poultry seasoning, coarse salt, dry mustard, black pepper and
garlic powder. Set aside
Turkey:
Remove the giblets and neck from the body cavity
and reserve for another use.
Remove and discard the fat just inside the cavities
of the turkey. Rinse the turkey, inside and out, under cold running water. Then blot dry, inside and
out, with paper towels.
Place 1 tablespoon of the prepared rub inside the
neck cavity and 2 tablespoons inside the body cavity. Brush the outside of the turkey with oil and
then sprinkle with the remaining rub, patting it
onto the skin with your fingers. Cure in the refrigerator, covered, for at least 4 hours or overnight.
To cook:
Clear a 4-foot circle on the ground, using a shovel.
Do this in the dirt, not on your lawn. Cover the
circle with heavy-duty foil. Drive a stake into the
ground in the center, so it sticks up 16 inches above
the ground.
Light the charcoal in a grill or in 3 chimney starters. It’s OK to light the charcoal in several batches,
provided each is ready within 10 to 15 minutes of
the previous one.

Holding the turkey with the neck end at the top,
lower it onto the stake. The tail end of the bird
should be about 6 inches above the ground. Place
the trash can over the turkey, keeping the bird in
the center and resting the trash can on the ground.
Shovel a third of the coals on the top of the trash
can and the remainder around the outside; these
should come to 3 to 4 inches up the sides of the
can. This should be enough coals to cook the turkey, but if they burn out before the turkey is done,
replenish as needed.
Cook the turkey until cooked through, 1½ to 2
hours. Using a shovel, remove the coals and ash
from the sides and top of the can. Wearing the
gloves, remove the trash can.

The Dawson, Unit 400

$719,000

Insert a meat thermometer in the thickest part of
the thigh but not touching the bone. It should read
180°.

elly Cherry’S
Turkey Gravy
Hot juices from 1 roast turkey (about 4 cups), plus
¼ cup crispy pieces of wing/leg meat
Turkey gizzard
3 eggs
2 tablespoons turkey fat
2 tablespoons all-purpose flour, plus more as desired
¼ teaspoon dried sage
Salt and freshly ground pepper
Cooked white rice, for serving

UNDER CONT

R AC T

2821 Van Dyke Avenue

$470,000

Roast the turkey in a roasting pan. When the turkey is cooked, drain off the juices into a bowl and
let cool. Skim the fat from the top and transfer it
to another bowl.
In a small saucepan, add the turkey gizzard and
water to cover by 1 inch. Bring to a boil over high
heat. Reduce the heat to medium and simmer until
the gizzard is cooked through. Transfer to a cutting
board and chop the gizzard. Reserve.
In a small saucepan, add the eggs and cover with
water by 1 inch. Bring to a boil over medium-high
heat and boil for 3 minutes. Remove from the heat,
cover and let sit for 10 minutes. Transfer the eggs
to a bowl of ice water. Remove the shells and slice
the hard-boiled eggs.
In a large skillet over medium heat, combine 2
tablespoons of turkey fat and 3 tablespoons of
all-purpose flour, and stir constantly until it forms
a roux. Cook until it is dark brown and fragrant.
Add the reserved broth, 1 cup at a time, stirring
until fully incorporated before adding more. Add
additional tablespoons of flour to reach desired
thickness. Add the dried sage, crispy pieces of
meat, chopped gizzards and sliced eggs. Simmer
over low heat, adding water and/or broth until the
gravy is the desired thickness. Season with salt and
pepper to taste.
Keep warm but don’t overcook or the gravy will
become too thick.
Serve over white rice.

TuorTo Family’S
PoTaTo CroqueTTeS
(CroChette di Patate)
Yield: 24-30 potato croquettes
6 to 8 Idaho potatoes
1 cup grated Pecorino Romano cheese
½ cup chopped flat-leaf parsley
2 large eggs
2 cups fresh breadcrumbs, plus more
Salt and freshly cracked pepper to taste
Extra-virgin olive oil

continued on p. 112

2413 Millstone Harbour Drive

$598,000

R
UNDER CONT

AC T

407 Dixie Trail

$450,000

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

(919) 720-4660
www.DTandCompany.com

fine furniture

interiors

is a 15,000 square
foot showroom in Wilson, NC.
Wilson is conveniently located
about 50 miles east of Raleigh
on Hwy 264 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. As you consider us for
your decorating needs, we want
you to realize that the majority
of our suppliers and tradesmen
are small, independent business
owners, just like us. All are
good friends in which we
communicate everyday. Please
feel free to visit us 6 days a week
from 10:00am-5:30pm.
Featured is a recently completed
dining room in Chapel Hill

2801-4D Ward Blvd.,
Brentwood Center,
Wilson, NC

252.237.3881

Johnson Brothers ‘Barnyard King’ (Hunt & Gather);
Blue transferware (Market imports); Vagabond House china, pewter and horn-handled (Quintessentials); Woodland Spode deer (Belk); Vintage floral (flea market); Juliska pewter ‘emerson’ (Quintessentials)

Style

photograph by Juli leonard

thanksgiving paRade

Well prepared birds deserve to arrive in style. From decorative
English transferware to simple pewter, Raleigh shops offer several options
for glamming up Thanksgiving’s main dish. Gobble gobble!
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Drink

A

With thanks for

good wine

As families across Raleigh gather this month, many will raise a glass to toast
the season of thanks. But while we can all use recipes to help plan the meal, how do we
pick the wine? Walter asked two local experts for their recommendations. We asked for a
white, a red, and a sparkling, at prices to suit a variety of budgets.

Taylor’s Wine Shop, a North Raleigh institution for 30
years, is known for its casual flair. “Fine wine – live bait”
isn’t a sign in the window of many wine merchants, but it
works for Taylor’s. You can also fill up your tank outside,
because Taylor’s is a BP gas station as well. Cory Lyerly,
Taylor’s wine manager, recommends “thinking outside the
box” when choosing wines to accompany a meal that’s usually stays pretty well inside the lines.
Taylor’s Wine Shop is at 10005 Six Forks Rd. For more information, go to TaylorsWineShop.com.

the sparklers
Budget-friendly

RWS: NV Lini Oreste & Figli “Lini 910 Labrusca”
Rosso, Emilia-Romagna, Italy ($13.99) “This
plump, juicy,” red sparkling wine “is the beverage of choice for the discerning palates that
dine in the gustatory capital of Italy – EmiliaRomagna,” says Hoffman. “This effervescent
wine stands up to central Italy’s vast array of
food flavors and styles,” he says, and is up to
the task of the Thanksgiving table.
Taylor’s: Sant’Evasio Brachetto d’Acqui,
Piedmont, Italy ($17) “This frizzante (semi-sparkling) style red wine from Italy is a real crowd
pleaser,” Lyerly says. “Loads of juicy plum and
red berry fruit and noticeable sweetness that
balances out spicy stuffings or overcooked and
dried out turkeys.”

The Raleigh Wine Shop, a Glenwood South destination for
downtown wine lovers, caters to both connoisseurs and neophytes. The store also sells “provisions” like olive oil, salami,
chocolate, and cheese. It was named one of America’s “best
new places to drink wine” by Food & Wine. Co-founder Seth
Hoffman suggests “avoiding the temptation to try and find
the perfect wine to pair with the cornucopia of flavors you’ll
find spread across the table” at Thanksgiving. The flavors, he
says, “are simply too diverse.” Instead, Hoffman suggests focusing on wine with “versatility.”
Raleigh Wine Shop is at 126 Glenwood Ave. For more information, go to TheRaleighWineShop.com.

selections
RWS: Avinyo Rosato Reserva Cava, Catalonia,
Penedes, Spain ($22.99) “The Cavas of Spain
have long been a bastion for Champagne
drinkers on a budget,” Hoffman says. “Crafted
in the same labor-intensive method as true
Champagne, the delicate aromas and flavors
of red fruits, fresh herbs and dry finish of this
sparkling rosé have enough body to pair with
the heavier dishes, yet not overwhelm the more
delicate ones.”

Splurge-worthy

but a richer, creamier texture and flavor than
you would normally get from a nonvintage
Champagne.”

the whites
Budget-friendly

Taylor’s: Montinore “Borealis – The Northern
Whites” Willamette Valley, Oregon ($16) This
blend “shows the up-front peach, nectarine and
slightly sweet flavors of Riesling, a hint of spiciness of Gewurztraminer, and refreshing acidity
from pinot blanc,” Lyerly says.
RWS: Der Pollerhof Gruner Veltliner, Weinviertel, Austria ($13.99 per liter bottle) “Gruner is
a wine noted for its ability to pair with a wide
array of foods,” Hoffman says, “The sommelier’s ‘skeleton key,’ if you will.” He calls its “dry,
balanced, fresh…a classic example of Austria’s
signature white wine.”

Medium-priced

RWS: 2000 Billecart-Salmon “Cuvee Nicolas
Francois” Brut, Champagne, France ($99) “These
classic bubbles transition effortlessly from dish
to dish at the varied Thanksgiving table,” Hoffman says. This “special dry and toasty cuvee”
was first created in 1964 as a tribute to the
founder of the estate, Nicolas Francois Billecart,
and “is made only in the best vintages.”

Taylor’s: Shingleback Sparkling Shiraz McLaren
Vale, South Australia ($25) “Not many people
have ever had a sparkling red wine, and at first
your taste buds don’t know what to make of
it,” Lyerly says. “It’s fruity yet dry, spicy yet
cool. Soft mellow tannins make it a great pairing with duck, goose and turkey.”

Taylor’s: Dieboldt-Vallois Blanc de Blanc Cramant, France ($55) “For many people, there is
no substitute…it’s got to be Champagne,” Lyerly
says. Those from the tiny village of Cramant are
slightly less carbonated. “The resulting wine
has plenty of beautiful bubbles in the glass,

RWS: Peter Lauer Fass 6 Riesling, Saar, Germany
($29.99) “Few wines are as versatile, and misunderstood” as Riesling, Hoffman says. “Powerful
acidity and structure allow this wine to pair
with almost any food you can throw at it, and
the lower alcohol levels will allow you an extra
glass.”

40 | walter

Medium-priced

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

bidamanda.com

» Drink

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

Taylor’s: Dupont-Fahn Bourgogne Aligote
Burgundy, France ($24) “Here’s a wine guaranteed to get the wine conversation started,”
Lyerly says, especially if your crowd “knows just
enough about wine to be dangerous.” Aligote
is one of the few white grapes allowed to be
grown and labeled “Bourgogne” other than
Chardonnay. “Rich and creamy with notes of
toast and the signature pecan nuttiness that
distinguishes Aligote, this is a fantastic example
of the varietal,” he says.

Splurge-worthy
Taylor’s: Domaine Giraud Chateauneuf-duPape Blanc Rhone Valley, France ($49) White
Chateauneufs are “one of the few white wines
whose layers and layers of flavors can actually match the complexity of the Thanksgiving
table,” Lyerly says.
RWS: Michel Bouzereau “Les Grands Charrons” Meursault, Burgundy, France ($59.99)
“A classically styled Chardonnay from one of
the great wine making regions in the world,”
Hoffman says. “Rich, full-bodied, dry…a perfect
reminder of how great Burgundy can be, and
that full-bodied white wines can pair just fine
with meat.”

The Reds

Budget-friendly

919.781.7887

MuraNorthHills.com

4121 Main at North Hills Raleigh NC

RWS: Delas Ventoux, Rhone Valley, France
($11.99) This southern French blend “is a perfect
match for herbed turkey, pork tenderloin, or
lean cuts of beef,” Hoffman says. “Delas consistently delivers the versatility and value.”
Taylor’s: Matchbook Tempranillo Dunnigan Hills, California ($12) “Rioja wines are a
somewhat classic Thanksgiving poultry pairing
if you’re looking for a good red,” Lyerly says.
“Tempranillo is the grape that Rioja is made
from, but for an American holiday, let’s go
American.”

Medium-priced
Taylor’s: Renacer/Allegrini “Enamore” Red Mendoza, Argentina ($27) “The figgy, raisiny flavors
of Italy’s Amarone wines are favorites of many
folks at Thanksgiving,” Lyerly says, “but sadly
the good ones start at about $40 and quickly
escalate. This is a malbec-based blend made
in the traditional Amarone method and is an
absolute steal.”

The OXFORD

RWS: Four Vines “Biker” Zinfandel, Paso Robles,
California ($24.99) Four Vines “is a classically
American wine for the definitive American holiday,” Hoffman says. “Ripe, fresh fruit dominates
without being over the top. Yes, you can find
balanced Zinfandels, and the ‘Biker’ is one.”

Raleigh’s First Gastropub

Meet. Eat. Drink.

Splurge-worthy
RWS: Lioco Pinot Noir, Sonoma County, California ($44.99) “There are few wineries in the
United States making wine as good as Lioco
right now,” Hoffman says. “Their pinot noir is
beautifully balanced red fruit, lean acidity, and
light tannins. Few wines pair as naturally with
lean meat like turkey.”
Taylor’s: Noon Family Wines “Eclipse” Red
McLaren Vale, South Australia ($75) “This will
appeal to those who like their big, bold reds
no matter the food, time of year or occasion,”
Lyerly says. It’s “a grenache-based blend that
received a whopping 94 points in Parker’s Wine
Advocate.”

919.832.6622

OxfordRaleigh.com

319 Fayetteville St., Raleigh NC

Mocha
You

Me Crazy!

GreenFront
Interiors & Rugs

Raleigh’s Largest and Most Unique Selection of Oriental Rugs, Fine Furniture and Accessories

2004 Yonkers Rd., Raleigh, NC 27604

(919) 754-9754 |greenfront.com

STORY

of a house

L

by Liza RobeRts

photographs by maRk petko

Like so many of life’s most important things, Lisa
Sykes’ dream house came when she wasn’t looking for it.
What she wanted instead were rugs for the North Raleigh house she and her family of four had no plans to leave.
A call to Raleigh decorator Ann Nicholson led from one
thing to another. Nicholson mentioned she might be about
to sell her own North Raleigh house, and next thing Sykes
knew, she was on its front step.
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study style

Kassell Sykes’ study, above left, is filled with tartan and
mementos. The Burlington native, an anesthesiologist,
is also an avid bow hunter. He says he’s traveled the
country pursuing his hobby, but the biggest deer he’s
ever shot was right here on his own property.

hearth is home

The living room’s oversized hearth, above, makes the
spacious room cozy. A wood box, built in behind one of
the cabinet doors, keeps the fire fed all year long. A TV is
also neatly tucked away behind cabinet doors when not
in use.

outside in

The dining room’s French doors, left, open on to a
small side patio and fountain. Here, the table is set for a
Thanksgiving feast. The butler’s pantry, far left, is one of
the house’s many charming nooks.
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Celebrate

f

the season of giving
with something special under
your holiday tree

Simon Pearce
Handblown
Vermont
Evergreens

family style
The kitchen sitting area, left, is Kassell’s favorite spot.
Unless you include the fire pit, above. The family makes
turkey cookies every year, bottom left, and decorates the
back hall with the childrens’ nursery school art.

“I put my hand on the doorknob, and I said, ‘This is it, Kassell. This is it.’” Kassell, her husband, went with it.
“It had the look of perfection…but not perfection,” Sykes
says. “Then the kids fell in love with it.”
It’s not hard to see why.
The French-inspired colonial, built in 1992, is traditionally
beautiful, but has an unusual, fairy-tale charm. Perched high
above a quiet, winding road. It has a balcony that overlooks
gigantic front doors. Perfectly clipped boxwoods form a diamond-patterned parterre. Inside, the floor is stenciled, the halls
are wide, and French doors bring the outside in to nearly every
room.
Heating vents are oversized, scrolled, wrought-iron beauties; doorknobs are antique; ceilings are coffered. Nifty elements like pocket doors, a tucked-away wine cellar, a butler’s
pantry, hidden back stairs, and other nooks give it an old soul.
An expansive back yard has crannies of its own.
When the Sykeses first saw the house, its old-fashioned
kitchen had a refectory table down the middle long enough to
seat 20. Floor-to-ceiling tapestries hung in hallways on either

Gracious Gifts
Beautifully Wrapped

SOUTH
107 Meadowmont Village Cir.
Chapel Hill, North Carolina
southchapelhill.com
919.240.5475
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COOPER’S Furniture
Quality, Selection, Value & Service Since 1929

side of an open, central living room. Fine French antiques
and weathered farmhouse furniture both looked right at
home.
Today, many of those furnishings, bought along with the
house, remain, and it’s now home base for the Sykeses and
their children, Lily, 13, and Nora, 9, plus Kiki the cat and
Lucy the Australian shepherd.
Though the house is spacious, it doesn’t have many
rooms. They all live in all of them. The central living room is
lovely but practical, a good spot for movie-watching on the
TV hiding in a built-in cabinet, or enjoying a fire.
The kitchen’s cozy sitting and dining area is everyone’s
favorite place, and its extraordinarily long table, now covered by a slab of marble, is where they cook and do homework. It’s also where Lisa and Lily put together the idea to
start a Raleigh chapter of Teens for the Cure, an offshoot of
the Susan G. Komen Race for the Cure.
Lisa, whose own mother died from breast cancer when
Lisa was 17, was inspired to start the group last spring, when
her daughter reached the same age she was when her own
mother became ill. “I wanted to create something bigger
than us,” she says. Together the two helped raise $9,600, and
have plans to stage a fund-raising fashion show in April.
Their efforts are not only an homage to Lisa’s mother and
Lily’s grandmother, they’re also grounded in reality. “I want
Lily to know that she can make a difference,” Lisa says. “She
can help to find the cure.”
In a house that celebrates the beauty of times past – but
invites its owners to also live in the here-and-now – they’re
in a good spot to take on a project like this one. Lisa, for
one, says she never takes her health, her family, or her home
for granted. “I love everything about it,” she says. “It’s timeless.”

Fairy tale details
The girls’ bedrooms, opposite above, have a fairy-tale quality
and an unmistakable French influence. The upstairs guest room,
opposite below, does, too. It opens on to a balcony above the
house’s front doors.

AMAZING SELECTION
OF COLOR & STYLE

COMFORTABLE,
SOFT FEEL

UNMATCHED
CLEANABILITY

Tues - Fri 10am - 6pm • Sat 10am - 5pm • Closed Sun & Mon

820 East Chatham St., Cary 27511
Corner of East Chatham and Maynard Rd.

(919)467-2401
WWW.COOPERSFURNITURENC.COM

Decorating Your Home

Your Style,Your Way and within Your Budget
Fabrics, Trims, Furniture, Bedding, Window Treatments,
Rugs, Accessories, Outdoor Furniture and a staff of talented
designers to help make decorating your home easy.
Pine Cone Hill I Dash & Albert I Matouk
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ARTIST’S

spotlight

NatuRe as muse
aNd partNer
Jewelry artist Megan Clark’s elegant
patterns are intricate, but never busy
by amber nimocks
photographs by juli leonard
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FROM MÜNCHEN TO
RALEIGH

A

DRESS - BABETTE
MINK JACKET - LH FURS
NECKLACE - MONICA GRAVES

An oval necklace of flat silver rectangles is carefully hinged and clasped together.
The finish on each link gradually brightens
from gunmetal gray to bright silver. Gold accents highlight the curves, and it all comes to
a point at a charm inlaid with stingray leather. The box-hinge clasp bears a single citrine.

It’s clear this creation required considerable skill,
but its elegance overwhelms any thought of mechanics. The same can be said for all of Clark’s handmade
rings, bracelets and earrings, each of which sings a
song of its maker, an artist quietly and passionately in
love with what she does.
Clark, 31, is a diminutive young woman, and the
scale of her work suits her frame. If her lithe, nimble fingers were larger, she might be less adept at
hand-cutting the detailed bits of metal that inform
her jewelry’s signature look. Her brown eyes are as
bright as her gold accents, and her dark bobbed hair
curls to frame her delicate jaw line. Though she’s small,
she radiates a steeliness that must come from knowing
that she can bend metal to suit her imagination. Spider web tattoos accent her slender wrists, and a pair of
bird tattoos set off her collarbones.
Nature also informs Clark’s designs. Honeycombs,
leopard skins, fish scales, mallard feathers, eyelashes –
she translates these natural forms into stripped down,
potent versions of themselves that echo the originals.
“I started mimicking nature, but now I’m kind of
incorporating it,” Clark says.
She tends to become fascinated with a particular
piece of the natural world, then moves on when she
feels she has drawn from it all she can. One exception
is the beehive-patterned pieces that are among her

(919) 787-9073
Cameron Village Shopping Center • 437 Daniels St.,
Raleigh, NC 27605

ctweekendsforwomen.com

most popular.
“There’s something really wonderful about their structure. You can do so much with that
pattern,” she says. “I haven’t gotten bored with the bees yet.”
Clark hand-draws each of her designs. She cuts out each bit of metal with a tiny saw, and
then solders the pieces together seamlessly.
“Nothing ends up being exactly the same,” she says.
Her first-floor studio in Artspace feels like a cross between a dental exam room and a
fairy workshop. The small, sharp tools she uses to shape and carve the silver and gold resemble
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She translates these natural forms into stripped-down,
potent versions of themselves that echo the originals.
those a hygienist employs to scrape your teeth clean. They sit
upright in caddies just like those in a dentist’s office. Like a
fairy, she has a vise smaller than a child’s toy version. On the
opposite wall, Clark’s creations glimmer in the light.
All the work, from drafting to metalsmithing to selling,
is done here. And it’s all done by hand.
“To make things look the way I want, I can’t really take
shortcuts,” she says.
While her bread-and-butter items such as earrings and
cuff links can be made with templates, Clark likes to keep
herself engaged by dreaming up new designs, like the stingray necklace. When she set upon making it in March, she
did not realize the extent of the challenges she would have
to surmount by the time she finished it in September – the
various types of fasteners to bring the links together in a
way that would allow the necklace to lie flat on the neck; the
box-hinge catch; the overlay.
Beginning a piece like this is not unlike setting off on

an unmarked mountain trail. The summit is sure to be beautiful, but the hiker has no idea how hard the climb might
be before she gets there. Force of will keeps Clark going on
projects like this.
“I’m stubborn,” she says. “I think that is probably the
main force.”
Clark has also learned how to keep from getting lost in
the woods of a long-term piece – how to say no to the temptation to make it even more intricate than she’d originally
planned.
“The hardest lesson is when to walk away – how to quit
while you’re ahead,” Clark says.
Her work has won accolades as well as customers. Clark
took best in show at last year’s Carolina Designer Crafts
Show, which comes again to the Fairgrounds Nov. 29-Dec.1.
“I’m convinced that if you do enough art shows, you’ll
win something eventually,” she says modestly.
Not that she’s not grateful. “It’s flattering and encour-

A Kaleidoscope of Colors...

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

‘To make things look
the way I want,
I can’t really take short cuts.’

aging, but at the end of the day I feel like the most
important thing is I’m enjoying it, because there are
easier ways to make a living,” she says.

Art in her genes

Clark grew up in Durham, the middle child of
three, and started taking art classes when she was very
young. Her grandmother was an oil painter who let
Clark paint with her. Two-dimensional media held her
attention until she took a sewing class in high school,
and then she went off to Savannah College of Art and
Design with plans to become a fashion designer.
But once she got her hands on metal, Clark converted to jewelry.
“It wasn’t so much the jewelry factor,” she said.
“It was the material.” And the obsessive attention to
detail required by the work, too.
After college she found jobs working for other established artists, and supplemented
that income with stints in retail at craft stores and arts and crafts education. When the
recession hit, work for other artists became scarce. In the span of six months, she landed
and lost three jobs.
“My business started because there really were no bench jobs to be found,” she says.
“So I thought, instead of working in retail or at a restaurant, I can give this a shot now. If I
don’t know what’s going to happen tomorrow, I might as well be making my own work.”
It took a while for Clark figure out how to make it a business.
“When I first started, I thought, ‘I have to make more, and I have to make things faster’,” she says.
But she soon realized that she was wooing customers and collectors with the quality of
her labor-intensive craftsmanship and original designs. Plenty of people can make lots of
earrings. Few can make earrings that stand out in a crowded market.
Clark knew she had chosen the right course after she was chosen by a jury to participate in Raleigh’s Artsplosure festival in 2009, and her jewelry was a hit.
“I did Artsplosure, and I made money,” she says, her face lighting up with the memory. Still, for a while after that she remained close to home, taking her work only to local
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Imagine your home,
totally organized!

art shows to keep expenses low. She’s
now selling her work for about $95 for
a pair of earrings and $350 for a pendant. Her most elaborate pieces can
range as high as $12,500.
As her sales and confidence have
grown, she has begun to venture out.
“This year I went farther than I ever
have,” Clark says. She took her work
to Jazz Fest in New Orleans, which
she describes as by far the most fun art
show yet. She and her boyfriend, Garrett Scales, who is also her apprentice,
also traveled to Colorado and Iowa.
“It was a neat way to see the country,” she says
But she doesn’t expect to become a
nomadic artist.
“I like my bed and I like my house
and I like my cats,” she says.
Clark says she continues to live
modestly, even with her growing commercial success. And she is grateful
that the recession gave her the boost
she needed to start her own business.
“If it hadn’t happened, I don’t
know if I would have done it,” Clarks
says. “At the end of the day, it’s allowed
me to really create what people like.”
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Reflections

by Larry Stogner

MeMories
of VietnaM
45 years
and counting

W

While shooting a story at RDU
recently, I recalled the day I returned home
from Vietnam in late 1968. There were no
jetways then. There were stairs. A 50-yard
walk led to the only doorway into RaleighDurham Airport.
I’d been gone a year, and my family was
there waiting for me. I was pretty nasty
from the arduous 21-hour hop-scotch from
Bien Hoa Air Base near Saigon. And my
joy of being home was overshadowed by
fear – fear that I would fall back on old war
zone habits and cut loose with a yard-long
string of obscenities, horrifying my poor
mother. Consequently, I didn’t have much
to say.

It’s been 45 years now. Yet I think about that war every day. I think about my friend Jim DesRochers – killed
in the first few minutes of the infamous Tet Offensive,
Jan. 31, 1968. He was a kind, quiet boy who had been
on my plane when we arrived in Vietnam months earlier. He ran to the right when the Soviet-made rockets
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began to land around us, sending shards of metal in all directions.
I crawled to the left. A rocket hit his bunker, cutting Jim in two.
A small piece of shrapnel in the knee is all I got. Pure dumb luck.
Still, I have the memories. Memories of a war everyone just wants
to forget.
A big old country boy from the South Carolina Piedmont, Herhall Tallent couldn’t have cared less what that bloody little conflict
was all about. We talked daily about his daughter, his pride and joy,
born while he was in the jungle. Hershall died in my arms just 10
days before he was scheduled to get on that freedom bird for home
and meet his baby girl. Each time my job takes me to Washington, I
make a point of visiting the Vietnam Memorial and touching their
names – Jim’s and Hershall’s – etched into that memorial’s sacred
piece of black granite.
For 12 years I was a guest lecturer at Millbrook High School in
a class called “Lessons of Vietnam.” The curriculum was so popular there was a waiting list to enroll. Each semester I would “link”
with one student who would pepper me with questions via email.
Questions about war, communism, the anti-war movement, about
the morality of a war that divided a nation.
And at some point I would speak to two straight classes of kids
who at the start of the school year were only faintly aware of what
the skirmish was all about. They wanted to know how it began, why
it escalated, what led to the slow U.S. troop withdrawal, the Paris
Peace Accords, and lastly ….the panicky, humiliating retreat of the
remaining American troops when North Vietnamese soldiers closed

» Reflections
in on Saigon, bringing an inglorious end to the war in Vietnam. The
lectures were cathartic for me. More than a few times I found myself choking up over things I hadn’t thought of in many years. We
didn’t lose that war. Our leaders chose not to win it. The price would
be too great.
I’ve talked with dozens of fellow Vietnam vets about the spectacle of those final days in 1975. There it was on television for everyone to see – Americans catching the last choppers out of Saigon
as angry Vietnamese stormed the U.S. embassy.
In 1995 I went back to Vietnam to shoot a documentary. It was
the 20th anniversary of the end of the war. It was surreal. Children played in the park in Saigon. No one was shooting. I visited
deformed children whose parents had been showered with Agent
Orange, a poison chemical sprayed from U.S. planes so many years
ago. And I spent time at a camp for people the Vietnamese call
“children of the dust.” They are outcasts, children and grandchildren
of Vietnamese women impregnated by American troops. For them
the war never ends.
So what was it all about? What did we accomplish? The Cold
War “domino theory” about the spread of Communism didn’t happen. It seems all we managed to do was to buy South Vietnam 10
years. It ended pretty much the way it would have … had no American set foot on Vietnamese soil.
People like me trickled in to Vietnam. And 365 days later we
trickled out. Most of us were glad to shed those uniforms and rejoin
society when we hit the States. Some had a hard time doing it – and
still do. Agent Orange, PTSD, drugs and booze are partly to blame.
But we’re all brothers – survivors of a conflict America turned its
back on.
My personal homecoming is still going on. I’ve made a point of
staying close to the state in which I was born and raised. Several job
offers years ago would have taken me to places like New York, Dallas or Chicago. I turned them all down. After a while, agents quit
calling. North Carolina, its culture, its people, its very rhythm … are
part of my DNA.
A year ago there was a huge Welcome Home celebration for
North Carolina’s Vietnam veterans. For those of us who’d fought an
unpopular war and hadn’t returned to parades and celebration, it was
a special day.
Fifty thousand of us showed up at Charlotte Motor Speedway.
There was music, a smaller portable version of the Vietnam Wall
with all 58,000 names, and lots of hugging. Tears flowed freely and
unashamedly. Young warriors – now old men – comparing stories
and saying to each other finally – “Welcome Home.”
It was what we’d been denied so many years ago. A pat on the
back…and a thank you from a grateful nation.
I think my friends Hershall and Jim would have enjoyed it.
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Givers

by Todd Cohen

Cameron Ellerbe and Allene Cooper Adams

All AboArd

D

Allene Cooley Adams and Cameron Ellerbe’s

Diaper Train

Diapers may not seem like a big deal to some, but they can
make a huge difference in the lives of young families who cannot afford
them. They’re vital for health and sanitation, but they’re expensive, 25
cents to 50 cents apiece, and families of infants and babies need eight
to 12 a day.
Allene Cooley Adams discovered the value of diapers while volunteering for a nonprofit consortium run by churches in Portland, Maine,
that provided families with household goods not covered by public
assistance.
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» Givers
A Trendy Fashion Boutique for
“Diapers by far were the item most requested by families,” she says.
So in December 2010, after moving to Raleigh and marrying the Rev. James
Adams, whom she had met in Maine and who had taken a job as rector at Christ
Church downtown, she and other members of the Episcopal congregation launched
a diaper drive at the church.
Cameron Ellerbe volunteered to help, and shortly after, the two founded the
Diaper Train, now a program of Saint Saviour’s Center on Tucker Street. It provides
donated diapers, wipes, and gently used books to families who need them. Ellerbe
and Adams serve as co-directors.

One of roughly 165 members of the National Diaper Bank Network that have
provided 50.8 million diapers for 900,000 children throughout the U.S., Raleigh’s
Diaper Train serves about 700 children a month, and this year expects to donate
400,000 diapers.
Adams, 49, a Wilmington native, received a bachelor’s degree in economics
from UNC-Chapel Hill, where she was a Morehead-Cain scholar, and an MBA
from Stanford University. Ellerbe, 43, a Raleigh native, received a bachelor’s degree
in art history and a master’s degree in public health in nutrition, both from UNCChapel Hill.
Adams worked as a financial analyst at J.P. Morgan in New York City and then
as an analyst at the U.S. General Accounting Office in San Francisco. She and
James Adams together have six children ages 16 to 28.
Ellerbe, office manager for Katherine Connell Interior Design in Raleigh, previously worked as a pediatric and neonatal dietitian at Grady Memorial Hospital
and as a clinical specialist at Radiometer America, both in Atlanta, and then in a series of sales jobs in Atlanta and Los Angeles for a division of Bristol Myers Squibb.
She and her husband, David Ellerbe, vice president of sales for Penumbra, a
California-based medical device company, have three children ages 5 to 10.

Bringing 3 generations of experience in
children’s wear to Raleigh

111 E. Hargett St.
Downtown Raleigh
919-928-5833
www.nuvonivo.com
/nuvonivo

@nuvonivo

Nationally, diapers can cost families as much as $80 to $100
a month per child, and research shows that one in three
families struggle to provide diapers for their children, and
that children whose diapers are not changed regularly cry
more frequently, behavior that can result in abuse. What
demand do you see for diapers?
Adams: The demand is tremendous. It is growing every
day. Diaper banks are being created everywhere. This
has been recognized as a need across the country.
Families are referred to Diaper Train by Wake Human Services, Urban Ministries of Wake County and other agencies. Your volunteers deliver diapers to about 10 partner agencies that serve families. And individuals can pick up diapers Thursday mornings at Saint
Saviour’s Center on Tucker Street. Families typically pick up 50 to 90
diapers per child, as well as wipes and children’s books. How has demand grown, and how are you balancing it with supply?
Adams: On Thursday mornings, we’ve been receiving 15 to 20
new referrals each week, if not more.
Ellerbe: In a two-hour period each week, we have been providing diapers for 160 to 200 children.
Adams: We’ve had some businesses adopt us as their community service project. TriMark Solutions collected over 27,000
diapers from friends and family and raised close to $1,500.
BB&T sent 20 volunteers over different weeks and collected
about 7,000 diapers from employees. And the Raleigh Associa-
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tion of Realtors has held drives for three straight years, most
recently collecting 7,500 diapers. We now are delivering to
about 10 agencies and plan to add a couple more.
What is an early memory of philanthropy?
Ellerbe: My mom was very involved in the Junior League of
Raleigh. At an early age, I remember going with my mom, Bit
Hardy, and my sister, Katherine Connell, and the president of
the Junior League at the time, Carol Bilbro, to help its Bargain
Box move locations. This was the way my mom wanted us to
understand that there was a need in our community.
Adams: I remember adopting families for Christmas and going shopping with my parents to make the holidays brighter
for families in need.

» Givers
What does philanthropy mean to you?

What causes are nearest to your hearts?
Adams: Causes that try to break the cycle of poverty through
job training and life skills and education. I’m about to start
volunteering at StepUp Ministries.
Ellerbe: Charities that deal with women and children. I’ve
been involved with the Lucy Daniels Center, and I helped the
American Cancer Society with its annual fundraiser.
Who do you admire in Raleigh?
Ellerbe and Adams: Mary Davis.
Adams: She was a beloved teacher at Aldert Root [Elementary
School] and Centennial [Middle School] for decades. She is retired. She spent her life serving others in many different ways.
She’s a volunteer at Diaper Train. She is the kindest person
I’ve ever met.
You both left the Triangle in 1986. Cameron, you returned to Raleigh in
2004. Allene, you moved back in 2010. What do you like about Raleigh
and how has it changed?
Adams: I’ve been incredibly impressed with how communityminded people are and very devoted to Raleigh and to volunteerism.

Adams: Giving both time and money, and to do so without
judgment and to become really committed to the cause.
What are you reading?
Adams: The Boys in the Boat, by Daniel James Brown. It’s the
story of the crew team from the University of Washington
that won the gold in 1936 Olympics in Berlin.
Ellerbe: The Secrets of Happy Families, by Bruce Feiler. Each
chapter is looking for how to best handle and raise children in
the current world and age.
What is a pet peeve?
Ellerbe: Whining.
Adams: Negativity.
What is your philosophy of life?
Adams: Recognizing that all our little daily interactions matter.
Ellerbe: Always try to be kind to everyone.

Ellerbe: It was nice to come home to friends, old and new,
and see how Raleigh has just exploded culturally. So much has
changed for the better.
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Is In
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thinking big

Peter Millar chairman and CEO Scott Mahoney
has taken the brand from the fairway to the
boardroom, and on to a worldwide marketplace.
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From golF

to great
Raleigh’s Peter Millar goes global
by liza roberts
photographs by missy mclamb

W

When Lindsay Browder leaves her historic home in Oakwood for
work this fall morning, it’s warm enough for shorts. That’s fine at her office,
where her yellow Lab, Palmer, is welcome, too. He trots beside her as she bikes
the few blocks north.

In a converted cotton mill behind Peace College, Browder, 29, designs clothes. It’s a tip of the
hat to the building’s heritage – and a very cool space. The lofty ceilings, giant windows, and exposed brick make a picture-perfect designer’s lair. And a mellow place for her dog to take a nap, a
colleague to play indie rock, and for co-workers to throw the odd patio pig roast.

It looks like Raleigh. It feels like Raleigh. In every sense of the word, the company Browder
works for is local. But practically speaking, Peter Millar – the clothing maker where she works as
women’s design manager – is anything but. It’s a lucrative rising star on an exclusive international
stage. The company, which also has a vast warehouse in Durham, could rack up sales of nearly $100
million this year, industry experts say.

In fact, the brand’s reach is so broad, its clothes so widely worn, and its local profile so modest,
that it’s not hard to find Peter Millar lovers in town who don’t realize their favorite shirt maker is
around the corner. Don’t know it was founded here by Fuquay-Varina native Chris Knott, is run
here by Raleigh local Scott Mahoney, and that the City of Oaks is woven into their favorite shirt’s
every fiber.
november

2013
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at the helm
Founder Chris Knott,
left, a Fuquay-Varina native, is the guiding force
for the brand’s design.
Mahoney, right, became
CEO in 2005.

That’s because Peter Millar, in its own exclusive, limited-distribution fashion, is everywhere.
In addition to 1,200-plus golf clubs and resorts in America, Peter Millar’s sportswear can be found in Neiman Marcus and Nordstrom, at more than 400 U.S. specialty stores, and in retailers around the world, from
Seoul to St. Andrews.
“We’ve had an insane amount of luck,” says Mahoney, the company’s chairman and CEO, clad in his brand
from head-to-toe and comfortable in his office of sleek sofas and artful photographs. He oversees 143 local
employees, a number that’s quadrupled in four years. “We took a great product and we’ve been able to build it.”

More than golf buddies

If golf is part of your life, you know Peter Millar. It’s the brand inside the collar of countless tournament and
club shirts and sweaters; it’s the logo worn by the 2010 U.S. Ryder Cup team, the 2011 U.S. President’s Cup
team, and anyone sporting 2013 Masters gear. It’s on PGA pros like FedEx Cup champions Brandt Snedeker
and Bill Haas.
But if Peter Millar met its customer on the course, it’s no longer content to remain just golf buddies. More
and more, Mahoney is nudging the brand beyond the course. Using golf as a gateway, he’s convincing that
buddy to buy sport coats and shoes, suits and ties, boxers and socks, swim trunks and performance sports gear.
Its new Pick Stitch line, featuring finely detailed tailored clothing, takes it all one refined step further. So far,
it’s working: Nongolf products now represent more than 60 percent of sales.
Mike Bowers, a former PGA professional who works as the company’s vice president of design and merchandising, travels the world to find fabrics and manufacturers to create clothes for every occasion. He brings
his athlete/executive’s perspective with him when he jets to Beijing, Taipei, Bangkok, and beyond.
“We get to see it all through from conception to reality, to seeing someone wear it – anywhere.”
When the company was sold last year to the Swiss luxury conglomerate Richemont group (which also owns
jewelers Van Cleef & Arpels, Montblanc pens, and Baume & Mercier watches, among many others), Peter
Millar gained the international perspective and deep pockets it needs to think big. Richemont is known for
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teamwork
Above, clockwise from top left: Designer Lindsay Browder and her
dog Palmer take an office stroll. Design manager Marcus Cecconi,
merchandising manager Will Thompson, and founder Chris Knott
compare notes on ideas for Spring 2014. Swatches like these are
everywhere.

buying successful brands that have markets of their own and then letting them do what they do best.
The company’s DNA remains pure City of Oaks, says local founder Knott. It’s a huge part of why he thinks it
succeeded to begin with, and why it continues to tap into its market so effectively.
“Here, we’re with real people. If I lived in SoHo, I’d probably be out of business,” he says. “I’d lose my perspective. I’m not coming at this as an artist, I’m a merchandiser. My question is: Will this sell? And our customer is
here.”
That kind of practicality is not very “fashion.” But it is very Raleigh. Another key factor is the cost of doing
business here, and how that translates to the bottom line. Bypassing the expense of New York-based showrooms,
warehouses, salaries, and distribution – which most of the company’s competitors must pay – is a huge part of the
Peter Millar equation, Mahoney says.
“What we are able to do is deliver better products at better prices.” If Peter Millar’s competition is “anyone
who sells a shirt,” as he claims, then Mahoney has his work cut out for him.

Above: Pro golfer Brandt
Snedecker wears Peter
Millar on the tour. Opposite:
Increasingly, Peter Millar
is dressing its customer
off the course, too. The
shoes, designed by Lindsay
Browder, are a popular
item among Peter Millar’s
women’s offerings, which
remain a small but sucessful segment of the overall
brand.
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Modest start

Making finely tailored suits and selling them worldwide is a long way from the company’s initial
success on the golf course – and its humble beginnings in 2001. That’s when Knott, whose many
years in retail began at 14 at Fuquay’s Ashworth’s Clothing, launched his sideline sweater business.
At that point, Knott had been representing high-end men’s clothing lines like Hugo Boss, Joseph
Abboud, and Burberry for almost 20 years. He saw a hole in the market for brightly colored, fairly
priced cashmere sweaters, and wanted to fill it. His ambitions were modest: “I was just trying to
generate some income for my family,” he says.
He had the sweaters made, then sold them like hotcakes wherever he went, especially in resort
areas. “Palm Beach colors” like tangerine, purple, and hot pink were top sellers. Soon he was making
golf shirts, too. His trick was to think like a customer.
He knew subtle luxury would sell – like thick, mother-of-pearl buttons similar to the ones on
Italian designer shirts – at non-Italian-designer prices, and without narrow, Italian-designer fits.
He chose fine fabrics and colors that were unexpected, but not strange. His contacts were great, his
overhead was low, his prices reflected it, and he couldn’t keep his stuff in stock.
Looking for an aristocratic-sounding name to brand his new venture, he spied one on an old
leather lawn bowling ball of his mother’s, and Peter Millar it was.
When Polo golf and tennis executive Scott Mahoney came across Knott’s clothes at Sea Island
resort in Georgia, he was impressed. “They were really good,” he says, in terms of quality and price.
“And they had a worsted cashmere vest that was the coolest thing I really had ever seen.”
Cool enough to inspire a career change. In 2005, Mahoney left Polo and brokered a deal whereby
he and Sea Island Company bought Peter Millar, while Knott retained a healthy stake. The deal
“gave a fledgling company credibility,” he says. “You take 80 years of Sea Island history, and Peter
Millar becomes part of that.”
“That” also meant golf. Both men are serious golfers, so the fit was natural. Mahoney – who com-

Griffin Davis (SNEDECKER); clothing images courtesy, Peter Millar

fore!

It helps, he thinks, that Raleigh allows him to live the
life of his customer. That’s often a man who works hard
but plays golf, has a busy social life, stands on more than
his share of kids’ sports sidelines, and wants something
nice to wear to all of it. “We’re self-aware,” says Mahoney, 48. “We know what we are. We are our market.
We make clothes for real people, and if we won’t wear it, we won’t make it.”

muted from Connecticut at first, and then moved to Raleigh
with his family – ran with it. He got the shirts on the backs
of countless PGA players, on Golf Channel sportscasters, and
into the pro shops of golf clubs and resorts everywhere. “You
turn on a golf event on any given Saturday, and we’re there,”
Mahoney says. “And that didn’t cost us anything.”
Then, in 2009, when the economy was taking a beating,
Sea Island sold its majority stake to a Chicago private equity
firm, Winona Capital. The move was key, Mahoney says. It
forced Peter Millar to “leave no stone unturned” in reducing
inventory, honing strategy, and planning forward. “Sea Island
gave us credibility, and private equity gave us great financial
discipline.”
The thinking now is that Richemont will open Peter Millar
to a wider world, taking the Raleigh company’s international
business from 5 percent of sales to 30 to 40 percent over the
next three to four years.
And, Mahoney and Knott hope, it will accelerate the move
from golf brand to straight-up luxury brand. Reigning Fed Ex
Cup champion Brandt Snedeker, who wears Peter Millar on
the tour, has drunk that Kool-Aid. “Most of my clothes that I
wear when I am not playing golf are Peter Millar,” he says.

Many hands

In the 60,000-foot Durham warehouse where Peter Millar
clothes constantly arrive from places like Peru, China, and Italy, pickers roll carts down aisles to fill orders. Packers get them
ready to ship out to customers. And embroiderers work overtime to stitch custom logos on to all kinds of merchandise.
The feathered headdress of the logo for Shinnecock Hills,
the 121-year-old golf club in Southampton, N.Y., is getting
sewn in to a pile of shirts. Color by color, stitch by stitch, a
computerized embroidery machine takes eight minutes to finish each one.
Other machines take their time stitching logos for New
Jersey’s Baltusrol club, Trump National Golf Club, the ACC,
Texas A&M University, and Virginia Tech University. There
are 10,000 logos in the company’s database, three-quarters of
which are regular orders. It’s not just shirts. “If you can put a
needle through it, we can embroider it,” says Allen Rowe, vice
president of operations.
Every shirt, sweater, or pair of pants needs to be steamed
after its logo is sewn on, then folded, and re-wrapped before
going back into a shipping box. A FedEx trailer stands at
the open warehouse door, slowly filling up as the day goes
on.
Knott, who spends most of his time developing new products and meeting with customers, isn’t concerned that these
numbers – this growth – will dilute the brand. He has a clear
idea of what the company is and what it isn’t. “We’re current,
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in the details
Packers Bryan Federowicz and
Greg Thomas ship packages
to retailers from the company’s Durham warehouse;
an embroidery machine gets
ready to sew the logo for
Shinnecock HIlls golf club,
stitch by stitch; butter mints
add a signature touch to
every package.

but not modern,” he says. “We are classic with a twist. On-trend, but
not trendy. We’re not expensive. We’re an accessible luxury.” With golf
shirts that sell for less than $100, sweaters for about $200, and pants in
the range of $125 to $250, the company’s prices are often lower than
competitors like Ralph Lauren. And their products retain that element of specialness – through details like buttons,
collars, colors, and fabrics – that Knott worked to create. “In a short amount of time, Peter Millar has become an
important supplier for menswear for Neiman Marcus,” says Russ Patrick, the department store’s general merchandise manager. “Every season they are able to innovate and refresh their collection.”
The look and feel of the brand has a team behind it, but its origins lie with Knott. His office is filled with fabric
swatches, and his conversation is peppered with references to color, design, pattern, and the number of centimeters
in a collar spread. Details. When the tissue paper in which Peter Millar’s clothes were wrapped for shipment didn’t
crinkle the way Knott thought it should – in a way he believed spoke of quality – he had it coated. “I wanted it to
make noise. I wanted crisp paper.” He demonstrates with a sheet that sounds – well, like tissue paper crinkling. “Isn’t
it great?” Knott says.
He, Mahoney, and their team believes small touches like this matter. From the beginning, Knott says, he put
himself in the shoes of the buyer. So he made sure every store’s delivery was packed to correspond exactly to
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Lucky breaks

There’s a lot of talk about luck and serendipity when Mahoney and Knott consider how they got to here from there.
The coup of getting their clothes into Neiman Marcus,
for instance. It happened when James Gold, then the department store’s top executive, admired his golf partner’s shirt at
a member-guest tournament in Boston. When he heard that
his partner had paid less than $100 for the shirt, Gold stepped
off the course to send an email to the general mailbox at Peter
Millar: “I’d like to see all of your line,” he said, to no one in
particular. Mahoney happened to see it, and now his clothes
are in 35 of the chain’s 42 stores.
On another golf course, this one in Southampton, Mahoney ran into Eric Gleacher, founder of the investment bank
Gleacher & Co. Mahoney told Gleacher that Winona, the
private equity firm, might be interested in realizing its profits
in Peter Millar. Gleacher told Richemont CEO Johann Rupert. Within days, Mahoney was in talks to sell the company.
Once the deal was done, there was no question about
whether Peter Millar should move to grow. In fact, Mahoney
says, the cooler Raleigh gets, the more the city helps the company get its work done.
Raleigh helps recruit the best talent. It helps sales.
Instead of traveling to meet buyers at Neiman Marcus
stores across the nation, for instance, Peter Millar flies in all
those folks, showcases its line in its Pilot Mill showroom that’s
built to look like a retail store, gets their feedback on designs
in the works, and takes them out on the town.
“They come here, and they get what Peter Millar is,” Mahoney says. It’s dinner at Poole’s Diner, and on the rooftop of
the Raleigh Times. It’s Glenwood South and burritos at Dos
Taquitos, and it’s this converted cotton mill office, a workspace so covetable nobody wants to leave. It’s also the clothes,
shown with the casual elegance and real-world feeling of the
city that spawned them.
“We’ve embraced Raleigh, and we want to show it off,”
Mahoney says.
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its order sheet. When a buyer opened a box of Peter Millar
clothes, her order sheet would list shirts and sweaters in a variety of colors and sizes. Underneath, they’d be stacked in just
that order, from top to bottom. And there were always a few
wrapped butter mints tossed in, too, the kind you find at clubs
and old-fashioned restaurants.
The idea was to entice that store manager to open Knott’s
box first. To get Knott’s clothes on the racks first. All of that’s
still happening today, butter mints and all. Cases of them,
made and wrapped in blue by Hospitality Mints of Boone,
N.C., sit at the packers’ station. Thousands get tossed into
boxes every day.

Save the Date!
Join us for an energized evening on November 23, 6-11pm, of inspired art
and creative food and drink. For what’s new at the Artspace Collectors
Gala this year, go to: www.artspacenc.org.
Presenting
sponsor,
PNC
Bank

Corporate and individual sponsorships are available.
Individual tickets are $150. Be a sponsor or purchase
tickets by calling 919.821.2787 or emailing
rmczuhai@artspacenc.org.

Raleighites
the beehive collective

Members Alice Tejada and Sarah Collins, the Urban Ag program’s Maurice
Small, and member Andi Emrick at the
Inter-Faith Food Shuttle’s training center in South East Raleigh. It benefited
from a $15,000 Beehive grant in 2010.

the new

philanthropists

A

A silver pendant in the shape of North Carolina shines above
Nicole Stewart’s heart as she sips coffee at Joule. The busy downtown coffee
shop, filled with young professionals, is a fitting location for the Raleigh
native and founder of a giving circle made up of people her age.

Five years ago, Stewart, 32, the development director at the N.C. Conservation Network, got together with four friends from the
nonprofit world looking for a way to make an
impact in the community beyond their jobs.
None had the means to make large individual
contributions.
But like other groups that have emerged in
the last several years, Stewart and her friends
seized on the power of collective giving. Dedicated to the idea that they could make a phil-
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anthropic difference together that they could
not make alone, the friends decided to pool
their resources. By giving collective sums strategically to local nonprofits, they figured they
could have a significant impact.
One half of one percent of a member’s
yearly income seemed like a fair way to contribute to the pot. In its first year, the collective
raised $8,000, and the buzz has only increased
since then. The board has expanded from 5 to
12 members, and membership has grown evphotographs by tierney farrell

ery year. Last year the group gave away $25,000 in grants,
bringing its total to $100,000 to date.
Board member Sarah Wilson Collins, 30, also a Raleigh native, sits across from Stewart. Collins also worked in
non-profit development, and “has fundraising in [her] blood.”
A recent graduate of Campbell Law School, she now uses her
development skills on Beehive’s fundraising committee.
“Raleigh is changing so much, and for the better,” Collins
says. “What’s happing downtown is so exciting.” Like many
other young Raleighites, Stewart and Collins live and work
close by. “Young people want to feel grounded where they
live,” Stewart says, “and philanthropy is a big part of that.”
Though open to men and people of all ages, the Beehive Collective primarily attracts women ages 25-40. Lifting
up young women into leadership roles remains part of the
group’s mission statement, and a constantly rotating board
ensures and encourages new leadership.
Past years have focused on issues of economic security,
financial literacy, food access, and education. Last year the
group gave a $25,000 grant to Youth Empowered Solutions
to create a medical clinic in Southeast Raleigh to serve youth
who are uninsured or underinsured. This year the theme is

“Growing a Movement.”
Unlike other giving circles, the Beehive Collective is also
a social group that raises fully half its budget from parties
and special events. Stewart calls its annual Back Yard Barbecue “a fundraiser and a friend-raiser.” Local vendors have
been generous with support. This year, celebrity chef Ashley
Christensen brought mac and cheese from Poole’s Diner, David Meeker kicked in food from his Busy Bee Café and beer
(brewed by Stewart’s husband Les) from Meeker’s new Trophy Brewing Company. Jake Wolf at Capitol Club 16, Caroline Morrison from Fiction Kitchen, Cheetie Kumar from
Garland, and Christi Preddy from Green Planet Catering
arrived heavy-laden with goodies. Slingshot provided coldbrewed coffee.
The party continues with smaller meetings and get–togethers all year long, culminating in the annual “Bee Ball”
dance party in May. The Bees crown a king or queen chosen
from among the group’s best fundraisers. Partygoers can vote
with their dollars, and the favorite two royals are crowned.
The event netted $12,000 last year. As the group likes to say:
“We pollinate community giving.”
-Ann Brooke Raynal

3D MAMMOGRAPHY
WE’RE TALKING WAY BETTER
IMAGING, EARLIER DETECTION,
FEWER FALSE POSITIVES AND
LESS CHANCE OF A CALL BACK.
END OF DISCUSSION.

3D MAMMOGRAPHY • GREATER ACCURACY • REDUCED ANXIETY • NOW AT WAKE RADIOLOGY
Let’s have a frank discussion. You can’t treat what you can’t detect. And 3D mammography, along with your regular 2D exam, is
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of course, reduces recall rates and the anxiety that comes with additional tests. To learn more about 3D mammography or to schedule an
appointment, visit wakerad.com. Like we said, you can’t treat what you can’t see. And now we’re seeing better than ever.
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the art of giving

At Dress for Success, a TAG grant recipient. Standing:
Dress for Success client Michelle Miller, Dress for
Success volunteer Lois Bronstein, Triangle Community Foundation officer Veronica Hemmingway, Dress
for Success staffer Denise Torain, TAG member Sandy
Moulton; sitting: TAG founder Diane Amato, Triangle
Dress for Success affiliate founder Pat Nathan.

A

After moving to Chapel Hill from her native
Massachusetts in 1995, Diane Amato learned about the Women’s Giving
Network, a giving circle here (profiled on page 76).
She loved the idea of the “power of collective giving” and joined the
group, but did not understand why Chapel Hill did not have a similar giving
circle.

Then she talked to three women whose business is philanthropy and who share a passion for
women’s giving: Carrie Gray, at the time the director of donor engagement for the Raleigh-based
North Carolina Community Foundation; Lori O’Keefe, president of the Durham-based Triangle Community Foundation; and Beth Briggs, president of Raleigh consulting firm Creative
Philanthropy.
Those discussions led in 2009 to the creation of The Art of Giving, a group that includes not
only Chapel Hill but the entire Triangle. Known by its acronym, TAG, the women’s giving circle
now has roughly 50 members and has made $69,000 in grants over the past three years.
“I loved the idea that women could come together and pool that money and grant it out to
nonprofits that would help women and children,” says Amato, 54, a former program manager at
General Electric in Lynn, Mass., who moved from Chapel Hill to Durham in 2012 and now is
a partner and pastry assistant at DaisyCakes Bakery & Cafe.
To join the giving circle, women agree to contribute $600 a year for three years, with $500
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each year going into the pool to fund nonprofits, and the remaining $100 split between the North Carolina Community
Foundation and Triangle Community Foundation to cover
administrative costs.
Like the Women’s Giving Network, the giving circle is a
fund at the North Carolina Community Foundation, a statewide philanthropy with more than $170 million in assets that
serves mainly rural counties. Triangle Community Foundation, which has more than $160 million in assets and serves
mainly Wake, Durham, Orange and Chatham counties, handles grant applications to the giving circle.
The group has made a total of six grants ranging from
$3,000 to $20,000. Genesis Home in Durham, for example,
received $9,000 to help provide temporary housing for homeless families and young people. Urban Ministries of Wake
County received $3,000 for its Open Door Clinic to buy
nonnarcotic prescription medicines, and then doubled that
grant with matching funds. And Communities in Schools of
Durham received $20,000 for a program to train parents to
prevent aggressive and oppositional behavior by their children.
“A lot of nonprofits look at giving circles as this whole
new place to get funds from sources that weren’t around or

were not as prevalent in years past,” says Veronica Hemmingway, senior donor engagement officer at Triangle Community
Foundation.
Jennifer Tolle Whiteside, president and CEO of the
North Carolina Community Foundation and a member of
The Art of Giving, says giving circles, a vehicle for philanthropy for many years, represent a “more
organized way to come together to both give together and learn
together about the community.”
Giving circles are particularly popular with women because
“women rock,” she says. “Throughout history, women have been involved volunteering, giving their
time and money to strengthen their
community,” she says. “Giving circles have really exploded across the country and are a way for
women to give strategically and become more knowledgeable
about causes in their community.”

‘I loved the idea
that women
could come
together, pool
money, and help
women and
children.’

-Todd Cohen
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The Women’s GivinG neTWork

In front of the Read & Feed RV bought with a grant from
the Women’s Giving Network: member Suzanne Stroud,
president Pam Dowdy, Read & Feed founder and group
member Jan Frantz, member Paige Haensel.

P

Pam Dowdy understands what it means to give back to the
community. As executive director of Wake County SmartStart, a nonprofit
that gives kindergarten children and families a better start at school, she
serves the greater good every day. But on a personal level, she wanted to do
more. And “doing more” meant giving in a new way, a way that allowed her
to give on a much grander scale than she ever could as an individual.

She found it in the Women’s Giving Network of Wake County, a giving circle of women
dedicated to women and children that she currently serves as board president.
Dowdy calls being a member of the group a “win/win.” Members experience “joyful giving,”
she says. “It’s the pleasure people have in giving to causes they care about.” They also learn about
community needs and experience the “expansion of skills that comes from leading a group in a
collaborative way.”
The group began in 2007 when four Raleigh friends – Noel Lichtin, Teena Anderson, Beth
Briggs, and Elizabeth Fentress – found themselves at an uninspiring, expensive fundraiser. It was
one too many. They wondered aloud: What if we skipped the flowers and the lunch and simply
gave our money directly to the nonprofit? Each wrote a check, piled them on the table, and made
a pledge to decide together what to do with the combined sum. Then they invited friends to join
in. By the end of the year, they had 64 members.
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At 150 members today, the Women’s Giving Network,
which is a fund of the North Carolina Community Foundation, has philanthropic muscle to flex – about $150,000 a year.
Dowdy says it’s challenging and inspiring to lead such a large
group of women with such power to do good.
The group functions as an “enormous springboard,” she
says, not just providing grants to nonprofits, but also inspiring members to get involved individually in the agencies they
learn about, becoming volunteers and board members. Sometimes it goes the other way, too: Jan Franz, founder of the
mobile literacy operation Read & Feed, was the recipient of a
Women’s Giving Network grant that enabled her to to buy a
second RV. She was so impressed she became a member herself.
Focused on women and children, the group had made
grants tackling problems in areas like health care, domestic
violence, homelessness, education, and food scarcity. Grants
can be any dollar amount the group votes on, but the idea is
to give enough to have great impact. Each member makes a
five-year commitment to contribute $1,200 annually. In seven
years, it has given away $700,000 to organizations like The
Boys and Girls Club of Wake County, The Inter-Faith Food
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Shuttle, SAFEChild, the Healing Place of Wake County, and
Triangle Family Services.
Sometimes it’s not only the winners but also the runners-up for a grant that capture the imagination of members. “I’ve heard members say, ‘I
was sad that “X” didn’t get chosen
this year, but that’s OK because
I’m going to help fund it myself !’
and then that member will get
involved in that organization.”
The Network prefers to give
funds to support a specific project
or goal. The Green Chair Project received seed money that
helped that recycling and assistance agency get off the ground.
It was a risk, but now the Green Chair Project is thriving.
Dowdy hopes the group’s efforts will make Raleigh a better place: “Every child should have a chance to be loved and
cared for, and every family should feel the support of a community around them,” she says. “I feel fortunate to live in a
place where people care about other people.”

The group
functions as
an enormous
springboard.

-Ann Brooke Raynal

The NexT GeNeraTioN of
africaN americaN PhilaNThroPisTs

Group co-founders Belinda Shannon, Dionne Lester, and
Keith Shannon at Raleigh’s Park West Barber School,
which is owned by fellow founder Tim McIntosh. NGAAP
has contributed to the school’s nonprofit foundation.

S

Since 1992, Keith Shannon and his wife, Belinda Reed Shannon,
have volunteered to take high school students to visit college campuses, and
help them through the process of applying for admission.
Their work took a significant leap in 2004 when the Wake Forest couple created their own
nonprofit to serve as a vehicle for their work. They also became more thoughtful about their own
giving. Both credit the moves to the Next Generation of African American Philanthropists, or
NGAAP, a Triangle-wide giving circle they helped to form.
“We have always been givers,” says Shannon, a U.S. Army veteran who retired in 1999 as an
Army recruiter. “We have become more strategic givers.”
Since its founding, NGAAP has generated more than $90,000 in contributions and awarded more than $60,000 in grants and donations to 33 groups. It is one of two founding giving
circles in the Community Investment Network, a national network of 15 giving circles for African Americans and communities of color, with one-third of them in North Carolina.
Nationwide, giving circles in the Community Investment Network have contributed more
than $257,000 to their communities. In recognition of NGAAP’s founding role, the Network
will hold its annual conference in the Triangle in 2014. It will be the 10th anniversary of the
local giving circle.
With individuals contributing $350 a year, and families or groups contributing $450,
NGAAP has supported a range of causes in the region, sometimes giving them a needed and
surprising boost, Shannon says.
Two years ago, for example, NGAAP gave $3,000 to Movement of Youth, a nonprofit in
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Durham similar to the Shannons’ that provides mentoring and
tutoring to students in middle school and high school, takes
them on college tours, and prepares them to take the SAT
exam. Last year, NGAAP members attended the nonprofit’s
annual banquet and made the surprise announcement that the
giving circle had awarded it, unsolicited, another $3,000.
The Shannons haven’t been alone in spearheading
NGAAP. Dionne Lester, president of DCL Management
Group, and Darryl Lester, former director of community
leadership and programs at Triangle Community Foundation
as well as founder and president of Hindsight Consulting in
Raleigh, have also been key leaders.
The group got off the ground when Darryl Lester saw a
gap between organized philanthropy and individuals who had
long traditions of not only giving but of volunteering in their
communities – and whose financial contributions were below
the radar of institutional philanthropy.
So after leaving Triangle Community Foundation in 2001
and founding Hindsight, Lester worked in partnership with
the Ford Foundation to stimulate the creation of giving circles
in the South for African Americans and communities of color.
“Giving circles are an on-ramp for individuals who want
to get into being more strategic about their giving,” he says.

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

Giving circles help “demystify” philanthropy for individuals who may believe they do not have enough to give
or to make a difference, he says. They also demonstrate to
philanthropic institutions the value of collective giving, and
give them the chance to connect with individuals who participate in that giving, he says.
“People have started to see
themselves in the philanthropic game, and not outside it,” he
says.
In addition to the grant support, Shannon now serves on
the board at Movement of Youth. He and his wife, a lawyer who serves as vice president for equality and inclusion at
GlaxoSmithKline, make personal contributions to Movement
of Youth. And Preparing America’s Tomorrow Today, the
nonprofit they run, organizes a college tour for Movement of
Youth.
By being part of NGAAP, he and his wife have been able
“to really take a look at those things we give to,” Shannon says.
“In being more strategic, we’ve been able to give more.”

Giving circles
demystify
philanthropy
for individuals.

PROVIDING
OVER 97 YEARS
OF STYLE AND SERVICE
TO RALEIGH AND
SURROUNDING AREAS.
KANNONSCLOTHING.COM

-Todd Cohen

Kannon’s Mens store
CaMeron Village
435 Daniels street,
raleigh nC 27605
919-366-6902

Sporting

Chasing perfection

stroke
by

stroke

T

The wooded shoreline of Lake Wheeler is still
dark this early, but the water is sunlit, and young rowers
already are hauling their long pencil-boats down to the
water.
Like everything in the sport of crew, this first step has
to be done in something close to synchronicity. That’s
harder on land than water. The Triangle Rowing Club’s
eight-man hulls are ungainly ashore, and Coach Will
White looks on with worry as teenage girls hoist a banana-yellow shell onto their skinny shoulders.

“Watch that end – get it even,” White warns his junior
team.
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worth it
clockwise from top: Ben Gaddy, Coach Will White and
Rob Cavanaugh head to practice. Madison Burns, Rory
Gahagan and Mary Margaret Gresham, members of
the varsity girls team, go head-to-head in a rowing
machine time trial. Carter Ramquist and other team
members warm up before going out on the water.
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» Sporting
It’s a Saturday morning halfway
through September, only a couple
of weeks into a new season for this
regional rowing group. Many of today’s rowers are brand new to crew
– a far cry from the muscled athletes
who pull Ivy League boats down
the Charles. But there’s no room for
a coach on these carbon-fiber hulls,
so already the emphasis is self-sufficiency.
All White can do is plead – “Careful!” – as his young
protégés handle a few of sporting’s most expensive pieces of
equipment. He knows that every ding on the hull will slow
his athletes, and he’s chasing perfection.
That’s been the Triangle Rowing Club’s mission for five
years and 10 seasons, since Raleigh Charter High School’s
team joined with the Wake Rowing Club to form a new regional team. Now more than 200 middle and high schoolers
have dipped oars with the club. They’ve competed in Massachusetts, Georgia, Tennessee, and South Carolina, and
they’ve come close to a bid at nationals. White, 27, coaches

full-time – and by this day in September the first regattas already
loom close.

Early risers

There are a few boats skimming
the water by the time the Triangle
Rowing crews reach the dock. The
N.C. State University team is cruising mid-lake, and a few older rowers have launched singleperson sculls from the dock. Their gentle wakes are the only
waves on the water. These are conditions good enough to
wake teenage rowers at ungodly hours on weekends.
“On Saturday mornings, it’s almost meditative,” says
Tristan Watson, 17, now in his fourth year with the area’s
only teenage rowing team. When the water’s perfectly still,
“we call it glass. It almost feels like a shame – we go out
there and scar it.”
The boats are ready for the day’s practice just before 8
a.m. White’s watching from the dock in his usual TeVa sandals and athletic shorts, keeping quiet as his crews finish
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EyEs on thE prizE
clockwise from top: Leiah Miller hoists her team’s boat; Josh Chung,
Tristan Watson, Eli Allen, Bryan Flores-Rosario, and Kevin Han pull
together; Jack Tucker and Collin Shepard get ready to row.

» Sporting
their pre-water dance. Now the boats are fully in the command of their coxswains, the athlete-coaches whose role is
unique to rowing.
Take Colin Whiteford, 13, a blond boy who’s more tween
than teen. He’ll ride today on a boat of eight girls, shouting commands to rowers whose head start on puberty has
put each a head above him. He’s on the job in part because
coaches want tall rowers and short coxswains. This doesn’t
faze Colin.
“Roll down. Ready, slow,” he orders, and the girls splash
their long boat off the wooden planks.
Pulled aside for an interview, he seems to see nothing unusual about his gender-line-crossing role. It’s his job, he says,
to keep this operation rowing. He’s essentially the captain
of the boat, in charge of timing, steering and morale. Then
he and his rowers are off, leaving shorts and sneakers on the
dock.
On the water
There’s a comical contrast between the graceful rowing
hulls and Coach White’s ungainly motorboat.
Even his greenest crews fairly glide along their rippling
courses, slipping their paddles in and thrusting back along
their seats’ tracks, each paddling only every few moments.
Meanwhile White’s outboard motorboat rears back in the
water, breaking the still with a bubbling roar as it pulls alongside the rowers.
Still, Coach doesn’t need a megaphone. He can whistle
clear across the lake, and he seems to just project his commands directly to his rowers’ ears.
“Right now, we are not a technically sound crew. We have
a long way to go,” White calls to the varsity girls’ boat as they
slow.
Then he tells individual rowers how to bend legs and backs
and arms, having surveyed the entire boat’s form. He saw
from a distance how tiny mis-timings are affecting the seventh seat. He can tell that the novice boat on the other side
of the lake is rowing well.
“There’s an individual level of perfection,” White explains.
“But you’ve got to match that up with your entire boat, or
you’re not going anywhere.”
The coach has been rowing on Lake Wheeler, six miles
south of downtown Raleigh, for a decade – first with the Raleigh Charter team as an athlete, then with N.C. State, and
now as coach. He knows it’s calm on Saturday mornings, he
knows the distance from the dam to the bridge, and he has
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*Offer good November 8 - December 31, 2013 or while supplies last.

Pulling together
Emily Evans, 17, is a coxswain and co-captain. She said the team is fueled this year
by last season’s heartbreaker, when the girl’s varsity came within seconds of a bid at
nationals. “You realize what’s at stake, I guess, on every stroke,” she said. “You mess
up one stroke, and then it’s gone.” In general, she says, rowing “has really helped with
my confidence. First of all, it’s a great group of people. Everyone’s here supporting one
another. There’s so many opportunities to step out as a leader on the team, and make
sure you’re helping everyone and reaching out to novices.”

memorized the currents through the shallow spots and the
open stretches. “A lake like this,” he says, “you need to know
a lot.”
White’s high school alma mater, Raleigh Charter, was
among the early Southern adopters of the sport. Like lacrosse,
rowing has had to fight basketball, football, baseball and soccer for athletes. Coaches have to gin up tens of thousands of
dollars for boats, and competitions are limited to just a handful of races on rivers up and down the Eastern seaboard.
These costs force teams like Triangle Rowing, formed in
2008, to operate regionally instead of locally. Still, the club’s
looking at its best year since its founding, with more than 60
kids on the roster this year. Many are in their sixth or seventh
seasons – long enough to form a love-hate relationship with
the notoriously painful, repetitious strokes at the heart of the
sport.

They call it ‘swing’

“Once you get the technique down, it’s about pulling until
you basically die,” says Patrick Powers, 15, back ashore and
half-joking.
“You shouldn’t really like rowing. It’s painful and you’re out
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there a long time,” adds Tristan Watson.
Yet there’s something that keeps the athletes coming back,
and that draws in their friends and younger siblings with
each year’s crop of newbies. They call it “swing,” one coach
says: the elusive moment, perhaps a few seasons in, when a
team is suddenly flying across the water, all 16 arms doing
their part.
“You can definitely feel it. You can feel when they are in
sync,” says Laura Steckbeck, a 17-year-old girl who coxswains a varsity boys’ boat.
Huvra Mehta, 17, of Cary, came late to the sport – the second day of this season, specifically. She was tired of playing
soccer on a team where she felt singled out for criticism by
teammates whenever her squad fell short.
Rowing depends no less on the individual – a bad rower
is deadweight, literally. But somehow Mehta finds this easier
– each rower’s role is so elemental that there are no excuses
to be made, yet the team is so conjoined that she feels less
intimidated.
“It’s brilliant,” she says. “You feel so accomplished getting
it right – even if it’s only for two or three strokes.”

High school students that use alcohol or other
substances are five times more likely than other students
to drop out of school.
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For Victim/Survivor Support 877-MADD-HELP

Verse

by David Rigsbee

North State
My father came to me in a dream

to walk with me around a stadium.

Not wearing the jaunty motley of his last months:
the patchwork newsboy cap and paneled shirt
he wore when tearing around town,

smoke streaming from the car window.
“I’m not gonna make it,” he said.
“This may be the last time.

I don’t have the breath for it.”

We cried and smiled all at once.

The apparition faded, and I lapped the spot
before I knew. That morning

I had stopped to take some pictures

of a new structure: a five-story globe
affixed to a museum headquarters.

It was Sunday, the crews were gone,
but the wooden scaffolding clung

to the girders, “North State Steel”
spray-painted on each rib.

I had come before the planks were taken away
like crosshatching erased,

before the world was made,

the panels bolted in place and painted

that planetary blue of earth from space,
that pendant marble

on which everything is always lost
like a glass eye that never sees
what it never ceases to watch.

-excerpted from the book 27 Views of Raleigh
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Just one plant

by Tony Avent

HENRY’S
STONE OAK
Lithocarpus henryi

Since Raleigh is known as the City of
Oaks, most residents like to think they can
identify oak trees, but when I show Henry’s oak to garden visitors, their jaws drop
to an unnatural position. Then, after a head
shake, they all repeat the same line: “That’s
not an oak!”

Oaks are a fascinating group of trees belonging to the
beech family (Fagaceae), which are often far different
from the few species that most area residents know.
Common oaks in and around Raleigh include white
oak, (Quercus alba), red oak (Quercus rubra), water oak
(Quercus nigra), Southern red oak (Quercus falcata), willow oak (Quercus phellos), pin oak (Quercus palustris), and
saw tooth oak (Quercus acutissima).
Long ago, plant taxonomists split oaks into three
different groups, called genera. These include Quercus,
which has 600 species; Cyclobalanopsis, which has 150
species; and the stone oaks of the genus Lithocarpus,
which has 300 species. While Quercus has both deciduous and evergreen oaks, all lithocarpus and cyclobalanopsis
oaks are evergreen.
The easiest way to tell a stone oak from a “regular
oak” is by the flowers. We all recognize the flowers of our
local Quercus oaks: The dangling, golden-brown, slim
flower clusters that share their pollen with our noses and
vehicles in spring, around the time of leaf emergence.
Stone oaks flower much later in the year, and do so
with upright sprays of flowers.
I first met Lithocarpus henryi many years ago at
Woodlanders Nursery in South Carolina, which has
been the source of most of the Henry’s oaks planted
throughout the country.
Lithocarpus henryi was born, however in South Central China, where the original plants still reside in forests
at 5,000- to 7,000-foot elevations.
I planted my Henry’s oak in 1990, and in the subsequent 23 years, it has made a striking 25-foot tall

specimen. The one-foot diameter trunk is dark grey, blotched with silver, and
the limbs are laden with thick, immaculate, glossy, dark-green, lance-shaped,
plastic-like, evergreen, eight-inch-long leaves. I’d grow Lithocarpus henryi for the
foliage even if it didn’t bloom, but it also has amazingly beautiful flowers.
For us, Henry’s oak flowers twice yearly: The first time in mid-June, then
again in mid-October. Its showy, upright, branched flower panicles are adorned
with dozens of the tiny ivory white flowers. We’ve found the subsequent acorn
set is – strangely – quite sparse in our climate.
You’ll find Henry’s oak planted occasionally around Raleigh, most notably in
some of our city parks, thanks to retired city horticulturist Noel Weston.
As we embrace plant diversity in the same way we embrace human diversity,
I hope you’ll consider adding this or one of the many other lesser-known oaks
to the City of Oaks. In the meantime, consider a weekend excursion south to
Aiken, S.C., to see one of the largest public oak collections in the country. Of
course, if you’re one of those overly obsessive folks who want to grow them all,
you can join the International Oak Society – a group of mad (in a good sense of
the word) oak collectors.
illustration by Ippy Patterson
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My town

by Ann Brooke Raynal

IT TAKES A VILLAGE

F

Family came first for Sabrina Goode’s father, Robert Akins
Goode, and for her mother, Emily Morgan Goode. Maybe that’s why,
even though they lived a military life that took them far and wide, the
Goodes continued to bring their own children back to visit Raleigh. It’s
where they both grew up in the ’20s and ’30s, just blocks away from one
another in Raleigh’s Oberlin Village.

90 | WALTER

illustrations by Ippy Pattersons

After Robert Goode’s retirement in 1976 and his permanent return to Raleigh, among his many civic acts was cleaning up his old neighborhood’s deteriorating, ancient Oberlin
Road cemetery. It is work his daughter is carrying on today
with the Friends of Oberlin, a volunteer group committed to
preserving and educating the public about this still-crumbling,
often-overlooked piece of Raleigh’s cultural history.
The graveyard, established in 1873, provides its own physical history lesson spanning centuries. Thought to have originally served as a graveyard for slaves, it is filled with the remains of former residents of the original Oberlin Village, an
African-American community that was home to emancipated
slaves and others during Reconstruction. Its three acres lie
hidden just off Oberlin Road, behind the building that houses
the domestic violence prevention agency InterAct, and under
tall pines and fallen leaves.
Formerly owned by wealthy plantation owner Duncan
Cameron, the land was deeded to the people of Oberlin Village in 1873 with the requirement that it be used as a cemetery. It’s a plot of land owned by no individual, by no city,
by no county or state, but instead by the “citizens of Oberlin
Village.”
Some graves hold the remains of former slaves. Near them
lie the graves of doctors, teachers and state senators. The variation in the markers themselves indicates time period as well
as the relative wealth of residents; some are carved marble
monuments, some granite or cast concrete. Other graves are
marked with simple fieldstones indicating head and foot, and
a few were made of wood.
Many graves bear the Masonic insignia, as a number of
the Oberlin Village residents were freemasons. Most of the
wooden grave markers have long decomposed, but one ancient
wooden marker remains, cradled in the arms of a magnolia
root.
In Februrary, the Raleigh City Council voted to name the
cemetery a Raleigh Historic Landmark. But the work to preserve it is just beginning.
Born in France and raised in Alaska, Sabrina Goode, 54, is
up to the task. A world traveler when she’s not working as an
interior design consultant with Ethan Allen, she and fellow
designer Donna Bailey established the “Friends of Oberlin”
two years ago.
“I was telling Donna about my family history and about
the state of the graves. I was afraid if nothing was done, this
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history would just be lost.”
Because no one person owns the cemetery, Goode explains,
“It’s very hard to get people to take responsibility for the upkeep.” Some, including her father, “have done work here and
there over the years, but there’s been no sustained attention.”
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After the Civil War, a large black community sprang up
just outside Raleigh when white landowner Lewis Peck sold
lots to African-Americans for $50 an acre.
According to oral tradition, says Dr. Ruth Little, an anthropologist and fellow “Friend of Oberlin,” the Cameron family
also gave home sites along Oberlin Road to their emancipated
slaves.
First called “Peck’s Place,” the growing village was soon renamed “Oberlin” after the Ohio college attended by village
founder and North Carolina state senator James E. Harris.
The village grew and prospered. By the 1880s, there were
750 residents, mostly farmers, tradespeople, and skilled workers, many of whom actually built Raleigh from the ground up.
They provided brick, stone, and masonry work not only for
the houses and businesses along Oberlin Road but also for
the state capitol and other significant downtown buildings.
Notable Raleighites, like James E. Shepard, founder of N.C.
Central University, grew up in Oberlin Village.
A public grade school that pre-dated the city’s grade
schools was established and eventually moved near the site
of what is now InterAct, next to the cemetery. And two black
congregations were founded: Wilson Temple United Methodist, across and up the street from the cemetery, and Oberlin
Road Baptist, next to the cemetery, both of which are thriving
congregations today.
Sabrina Goode’s mother attended Wilson Temple, the
church her ancestors helped found. Wilson Morgan, Goode’s
great-great- great grandfather – and North Carolina’s first African-American state senator – donated the land for Wilson
Temple.
And her father was a life-long member of Oberlin Road
Baptist. After moving back to Raleigh, Goode’s parents attended the churches in which they grew up. Sabrina and her
five brothers and sisters would choose which church to attend
each Sunday, sometimes wooed by one or the other parent.
“That was life along Oberlin Road. There was such sense of
community, a sense of joy and fun,” Goode muses. “We knew
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our history and it made us proud.”

Planning ahead

The entrance to the cemetery lies next to the dumpsters
in InterAct’s parking lot, a view Sabrina Goode deplores.
In addition to lobbying for the relocation of the dumpsters,
the “Friends of Oberlin” want to have the graves thermally scanned at a cost of about $8,000. The scanning would
show the exact location of each grave, and reveal unmarked
graves, but the cost far exceeds the group’s tiny budget. In
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fact, though the cemetery was designated a historic landmark, the group can’t purchase a permanent marker until
they find the money.
Community partners who know about the cemetery
have helped along the way. A couple of Eagle Scouts built a
kiosk, benches and cobblestone steps. Local businesses including McDonald’s and the Flying Biscuit café have donated money and food for clean-up efforts.
Unfortunately, summer storms have littered the cemetery
with large limbs and debris, and its condition is worse than
it was in the spring. The “Friends” plan a large-scale cleanup the morning of Nov. 2 and welcome any help they can
get.
“For me, it’s about honoring the past and honoring the
people who are there—unseen, unknown, forgotten,” Goode
says.

Get the inside story by watching
Walter Editor Liza Roberts with Anchor Anna Laurel on
ABC11 Eyewitness News at 4 p.m. on Wednesday, Nov. 27th.

at 4:00PM

Varmint bites back

by Dean McCord

MISS LONELY CARTS

I

I’ve been married for 21
years, but another woman has
been preoccupying my mind of
late. I don’t really know her, but I
can’t stop thinking of her. I want
to know more about her, to understand why she does what she
does. But I’m afraid to talk to her.
And this is not what you think.
I do the weekly grocery shopping for my family every Sunday.
I usually try to do it about 10
a.m., when the store is empty because most people are at church.
Sometimes I don’t get around to
this task until 2 in the afternoon,
when things are busier.
But nearly every time I visit my local
Harris Teeter, she is there: the woman
who haunts me. I am guessing she is in
her 60s. The fact that she shops at the
same time as I do is not all that unusual.
The fact that I noticed her isn’t, either.
What is unusual is that I’ve never
seen her buy a thing in the store. I’ve
never seen her stop to look at an item
on the shelves. In fact, I’ve never seen
her put a single item in her grocery cart;

That’s what makes
Raleigh great. We care
about each other.
the cart might have one item in it, two
at the most. But she walks. And walks
some more, always with a gentle saunter, and always with a pleasant smile on
her face. She’s not there to buy groceries. She’s there for some other reason.
Maybe this is her social outlet. Maybe
it’s her exercise. I don’t know. But I want
to.
Is she a lonely woman? I’ve never
seen her stop and talk to a single person
in the store, but I wonder if the employees have noticed her as I do. My younger kids have noticed her, too, and they

feel sad for her. We initially called her
“Miss Lonelyhearts,” after the character in Hitchcock’s Rear Window, but we
renamed her Miss Lonelycarts. I really
don’t know if she is lonely at all, but I
wonder about her nonetheless.
Occasionally, she is not there when
I’m shopping, and then my imagination starts to run wild. Is she OK?
Did something happen to her? I wonder: Does she do this at the Kroger on
Tuesdays, the Food Lion on Thursdays?
Then I laugh at myself, wondering why
I’m worrying about a woman I’ve never
uttered a word to, not even to say, “Excuse me.”
But that’s what makes Raleigh great.
We care about each other, even if we
don’t have a clue who someone is. I fist
bump my favorite bagger at the store,
talking about how many days before the
NFL season begins. I ask my Whole
Foods butcher if he’s seen any good
bands lately – we once bumped into
each other at a club. And I always make
the same joke to the Harris Teeter cashier when the credit card machine asks
me if my total amount due is OK. No,
it’s not OK; it’s $289! How could that
ever be OK? My kids grimace at the
Illustration by Laura Frankstone
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joke, but the cashiers laugh.
But it is this woman, this Miss Lonelycarts, of whom I
think the most. She’s the one I want to approach and say
hello. I am afraid to do that, however. Not because I’m wary
of engaging a total stranger, but because I don’t want to scare her off. If
she actually stopped and looked at
some produce, I could say, “Boy, the
strawberries look great today.” And
the next week I see her, I’d say, “Hey
there, Strawberry Woman.” But I’ve
never had that chance.
I’ve also thought about “accidentally” running into her cart, then apologizing profusely. That
would certainly break the ice – and give me a reason, next
time we see each other, to say hello and feign embarrassment.
And now, as we approach Thanksgiving, I want to make
sure that she has a place to go for my favorite holiday of
the year, a place where she can relax, have a good meal, and

be around some people who are thankful for what we have.
I’m used to taking in the Thanksgiving “orphans,” people I
hardly know who have no family nearby.
But I just can’t bring myself to do it. Just like when I was
in high school and was horribly intimidated by the pretty girls, I find myself
thinking not of the possible good of
engaging Miss Lonelycarts, but only
the bad, that I would scare her away.
Or maybe she might be a bit, er, crazy.
In the end, she doesn’t need me to
be her white knight, her social savior.
She’s happy with her Sunday stroll,
looking at the friendly faces at the Harris Teeter. She’s shopping for something, but I might never know what that is.

She’s happy with her
Sunday stroll. She’s
shopping for something, but I might
never know what it is.

Dean McCord is a Raleigh resident, a health-care attorney, a father of four reasonably
well-adjusted children, and an avid home cook and eater. He is active in a number of
local and national organizations, including the Southern Foodways Alliance. He was
also the creator of the popular local food blog VarmintBites.
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Hear

by Tracy Davis

'real good people'
Caitlin Cary and Skillet
Gilmore at home.

Pictures of music

I

If there is a modern, downtown version of a Renaissance
couple, Skillet Gilmore and Caitlin Cary may be it. They’re both musicians. They’re both artists. They’re both mover-shaker types in the city’s
arts community, and you can ask their friends: They’re both real good
people.

In one way or another, artistically speaking, you may have met them. Gilmore’s show
posters with strong graphics and clean but interesting lines beckon from nightclub windows,
prompting you to make plans to hear that band and maybe buy that poster, too. If there’s a
haunting sort of melody stuck in your head, carried by violin and vocals, you may have Cary to
thank. And if you’ve been near the epicenter of any arts-based good works, Gilmore and Cary
were probably close by. They have a lot to say and a lot to share.
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Their paths first linked through music. An accomplished
violinist, Cary, 44, moved to Raleigh from Texas in 1993 to
pursue a master’s degree in creative writing at N.C. State.
She also played a little fiddle on the side, and when she heard
about a fledgling band that was looking for a fiddler, she went
to a practice to check it out.

That practice was at Gilmore’s house, on Park Avenue,
just behind the YMCA and a short walk from Sadlack’s,
which Gilmore then owned. A Raleigh native, Gilmore had
played around on drums as a kid, and at Sadlack’s he’d crossed
paths with a brash, charismatic singer-songwriter then making a name for himself around town – one Ryan Adams.
“Ryan said he wanted to start a band and wanted to know if
I could play drums,” says Gilmore, now 41. “I said I could.”
When Cary showed up at practice, everything clicked. Turns
out, Cary could sing, too. From that first band practice came
the band Whiskeytown.

It was the wave

There are, really truly, people in this world who know
the name of this city for exactly one reason: Raleigh’s where
Whiskeytown came from. Depending on one’s level of fandom, it could be hard to say whether Whiskeytown rode the
alt-country wave of the mid-1990s, or whether it was, in fact,
the wave. The band crossed the country and the pond Atlantic, touring hard, making its name through music and musicianship that shone all the brighter against the foil of Adams’
larger-than-life personality.
Suffice to say, Whiskeytown had chemistry aplenty.
Gilmore and Cary had some, too. They married in October
2000 and settled into Hertford Village, an eclectic neighborhood in South Raleigh. They’re still there today, in the same
house, tucked under oaks tall enough to dwarf most of downtown’s buildings.
By 2001, Adams had gone his solo way, and Whiskeytown wound down. Cary also was ready for something new.
She put out solo records – three in four years – earning accolades from critics and fans able to see past Adams’ long
shadow.
She also started working up her own T-shirts and show
posters, because as any musician will tell you, it’s the merchandise that makes the money. These initial efforts, she says
with a grin, were decidedly “not great.” Gilmore, who was
playing drums in local bands and building houses with a
Chatham County builder, also was exploring visual arts. He

Hot Tubs For Less!
2208 Associate Drive, Raleigh
(919) 772-7745 • spapooloutlet.com

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

shooting for a mood
working in the basement of his house, Skillet Gilmore creates
screenprinted posters for bands both near and far.

stepped up to help with posters, Cary says, when he
“got tired of watching me flail.” It was immediately
clear that Gilmore had an innate gift for design – especially ink on paper. Soon, Gilmore was designing
posters for all the bands he and Cary played in, and it
wasn’t long before the outside requests started coming.

Pictures of music

A good gig poster has a job to do. It should
catch your attention, intrigue you, and convince you
that there’s someplace you need to be. “I want people
to be able to read them from across the street,” Gilmore says. “You should be able to tell the who,
what, where and when in just a few seconds, when you pass by the poster in a window.” Gilmore’s
posters do that, and then some.
“There’s a reason Skillet’s posters are so coveted and collectible,” says Beth Khalifa, owner and
creative director at Gamil Design, headquartered in Raleigh’s Warehouse District. “His work is
the perfect blend of type-nerd graphic design and hand-crafted artistry. He always captures the
fun or offbeat or even loud nature of the music his posters promote, and he does it with a raw
simplicity and sense of style that is both perfect for the show and obviously Skillet-created.”
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These designs come to life around the edges of his day job
as production design supervisor at INDY Week. His basement workshop, the aptly named Crawlspace Press, is “dirty,
cramped, and either too hot or too cold.” Still, he says, “I do
love to be down there early in the morning with coffee or at
night with a beer and some music.”
The workshop is home to quiet headspace and the tools
of his trade: jars of ink, sheaves of thick paper, and tall stacks
of wood-framed insect specimen trays from the Museum of
Life and Science in Durham, salvaged through Durham’s The
Scrap Exchange and repurposed to serve as screen-printing
trays.
Gilmore finds that most times, a final design is something
wholly different from his starting point, and that’s a flexible
thing, too – he’s “shooting for a mood,” he says, something
that will evoke a feeling or emotion that fits with the band.
Gilmore cites as influences Hatch Show Prints (one of the
country’s oldest working letterpress print shops, still going
strong in Nashville, Tenn., after almost 100 years) and other,
more eclectic sources: Blue Note Record covers, old propaganda/WPA posters, and Polish and Russian matchbook covers from the ’50s and ’60s.
Commissions for gig posters and album design come from
friends-of-friends and industry word of mouth, and while he
does work for talented locals, his work jumps language and
geographic boundaries. His farthest-flung project, he thinks,
was for an Italian band, Sacri Couri.
Still, Gilmore keeps it local where it matters. He’s the
drummer in four bands: the Vibekillers, Tres Chicas, Small
Ponds, and Mommie. The count goes to five if you include
sporadic reunions of Patty Hurst Shifter, which he’s played
in since Whiskeytown days. Or, OK, to six, if the members
of Buck Jones get together, which happens only when rock
legend Alejandro Escovedo is in town. “Enough to scratch the
itch,” he says.
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Weaving harmony, stitching fabric

Meanwhile, Cary’s days are anchored in music. Like
Gilmore’s designs, Cary’s musical style is uniquely her own,
featuring melodic choices and other intangible sounds that
are far better heard than described; an ability to wind her
voice or violin through and around the bare bones of a song,
fleshing lyric and tune into what, it seems, the song is meant
to be.
“There’s nothing that sounds sadder than a fiddle in a minor
key,” says David Menconi, music critic and arts reporter for

Starring
Ira David Wood III
as Scrooge

“One of the most
successful shows
in North Carolina
theatre history!”

fabric of the city
Caitlin Cary's work focus is
fabric on paper, most recently
architectural needle prints.

The News & Observer, and Cary’s genius lies in
conveying that haunting sense of melancholy.
“She does it with fiddle and with voice,” he says,
“and it’s just perfect.” Locally, she performs with
Tres Chicas, Small Ponds, and as a duo with
Thad Cockerell. She’s also in demand to play
on other musicians’ records, and the internet
steps up to makes it easy for Cary to add violin
and vocals to a distant artist’s existing tracks.
It’s through collaborating, she says, that we
get truly “great music, the kind that’s made deliciously complicated by more than one opinion, more than one aesthetic.”
Cary also is a visual artist. She works with fabric; most recently, fabric on paper. She suspects
that her love for fabric took root during those long highway hours in a tour bus, when needlepoint
and knitting helped pass the time and also persuaded her to make a pact with herself. Although
she’s a harsh critic of her music, she promised to take a different approach to her visual art. “I
made a decision long ago to love whatever I made,” she explains. “If I make it, it goes on the wall,
at least for a time.”
Cary runs with a theme or focus for as long as it captures her imagination. At the moment,
she’s working on large-scale, architectural needle prints – fabric remnants stitched on paper to
depict Raleigh’s old-bones buildings and landmarks.
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Community impact – it all comes together

Cary and Gilmore still make music together, but they don’t
collaborate on their visual art. “Ah, no,” they both say, with
mutual, negative shakes of the head. They have a better reason
to work together. It’s called community.
The two of them have lived in Raleigh for a long time.
They’ve seen it up close, and from the distance that rock ’n’ roll’s
airy pinnacle provided. It’s given them a keen sense of how
to use their place in the arts community to lift the art/music
boat for others, and for a greater good. That includes organizing concerts to raise money for hurricane or tornado relief and
establishing platforms for other artists to share their work with
new audiences. Cary founded Insplosure, an indoor craft and
art market that takes place during downtown’s Artsplosure.
There’s also her Shopscotch, a market of artists offering wares
of many kinds, and Gilmore’s Posterscotch, showcasing multiple artists’ Hopscotch posters. Both are well-attended offshoots
of Raleigh’s Hopscotch music festival.
Giving back is the motivator, they say. “It’s important,”
Gilmore says. “No matter what your talents are, or what your
job is. Spend some part of your time and effort trying to help
in whatever way you can.” Recently, Cary co-founded the NC
Music Love Army, a collective of North Carolina musicians
who feel compelled to speak (or, more accurately, sing) their
minds in response to North Carolina’s changing political climate. Gilmore, of course, provided the images. The fit is a natural one. The history of protest songs and printed bills posted up
at local watering holes is, after all, a time-honored institution in
the American political process, almost as all-American as rock
’n’ roll itself.
“Like so many musicians I know,” Cary explains, “I feel as
though the universe has offered me a gift that I must pay forward. That sounds so corny, I know, but it’s in me deep.” The
arts in a collective sense are, she says, “simultaneously always
political, and also always beyond and above politics.” Music
and art draw attention, and with attention comes the opportunity to spark discussion. To shine a light. And when that happens? Use it, Cary says. “Use that position to work for a better
world.”
Caitlin Cary’s work will be shown Nov. 8-Dec. 8 at Outsiders Gallery in Durham, in a group show curated by MSR (Minus Sound
Research), which focuses on visual art created by musicians.
http://minussoundresearch.com. Online, her work can be found at
caitlincaryhandmade.bigcartel.com. And locally, you can find it at
Epona & Oak on Blake Street downtown.
Skillet Gilmore’s work can be seen at thecrawlspacepress.com. It is
also on Facebook and locally shown from time to time at Designbox on West Martin Street.

Lamps

Antique &
Vintage Lamps

Lampshades

Lamp Repair

Finials
Prints

Custom Lamp
Building

Mirrors

Lamp Design

Accessories

919-821-3599

Chandelier
Cleaning
& Repair

Come see us in our new location.
For directions:
www.ThompsonLynch.com
2123 Atlantic Ave.
Intersection of Whitaker Mill Rd. & Atlantic Ave.

FURNITURE . ART . LIGHTING

“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

Governor Pat McCrory

Porsche Party

The North Carolina Museum of Art
kicked off its Porsche by Design exhbit
with a sold-out black-tie gala Oct.
10. The show, which features rare
Porsches brought to Raleigh from all
over the world, runs until Jan. 20.

Lee Roberts,
Christopher Gergen

Rodney Hood
Ken O'Herron

Phil Tracy, Travis Tracy,
Jim Goodmon

Tate Replogle, Grace Replogle,
Christina Holmgreen

Suzanne Golden, Leslie Rutherford, Jackie Locklear,
Mary Lou Francis, Stacey Muller, Adrienne MacLean, Tarea Rein

Christopher Zinn
Carol Bilbro, Kristin Replogle, Stacey Muller

Nick Pironio (PORSCHE)

Vaibhav Parmar, Shefali Parmar, Olympic swimmer Chloe
Sutton, Shaunak Patel, Lavanya Nagaraj, Sharat Nagaraj

»

Beth Smoot,Mary Blanks,
Lisa Qualls, Jackie Craig

You’re Invited to Our
CHRISTMAS OPEN HOUSE!
Trees • Wreaths • Garland
Tree, Table and Floor Decorations • Ribbon
PLUS Beautiful Jewelry & Scarves
Saturday, November 9 & 16
10 a.m. to 6 p.m.
Sunday, November 10 & 17
noon to 5 p.m.

Courtesy Green Chair Project

Mark Yarborough, Lynn Saul,
Bryan Yarborough, Beth Smoot

GREEN CHAIR PROJECT

The Green Chair Project hosted a Farewell to Summer Fundraiser Sept. 12.
The sale of donated antique furniture
and household items benefited its mission to renew lives.

7008 Glenwood Avenue | Raleigh | 919.510.0555
raleighfurniturestores.com

Courtesy Rex

REX

N.E.D., a rock band made up of
doctors, headlined the "Rock
for Hope" festival at the N.C.
Museum of Art to raise cancer
awareness Sept. 21.

The only decorating source you’ll ever need.
5850 Fayetteville Rd. Suite 104 | Durham, NC 27713 | 919-806-3638


Walter's Liza Roberts, Tara Zechini of Eschelon
Hospitality, Walter's Adam Fitzgerald

Walter's Catherine Fallis,
Abby Johnston of Saint Mary's School,
Shana Filter of Saint Mary's School,
Walter's Martha Heath

RAGAN’S
5160 Sunset Lake Road
Apex, NC 27539
919-267-9134

come in
and be inspired

WALTER pARTy

Walter hosted a cocktail
party at Caffe Luna Sept. 26
to thank advertisers for a
successful first year, and to
ring in our second.



Jewelry

Walter's Jennifer Demerath and Felicia
Gressette, Sheri Hagerty of Sheri Hagerty
Group

Rex Bost and Brenda Bost of Bost
Homes, Alan Campbell of Sheri Hagerty
Group

»


Walter's Jeff Knight and
Adam Fitzgerald, James Hill of
High Cotton

Ashley Harris of Vermillion,
Walter's Jesma Reynolds

Kim and Mark Poindexter
of Windsor Point

Ashley Harris, Art Director
Jesma Reynolds

Susan Lamb of the
N.C. Museum of History, Elizabeth Lyle
of Carolina Designer
Craftsmen's Guild

Elizabeth Dixon of Portraits South,
Walter's Jennifer Demerath

TRAINING
BOSTON • LONDON
PARIS • MILANO

Shahla
For Men and Women

Lou Tappouni and Baha
Tappouni of Fargo Hanna,
Walter's Camille Zawojski

Hair Colorist
Master Hair Cutter

Helping you look your best
for everyday and special occasions
8408 Six Forks Road, Suite 104
Raleigh, NC 27615
Please call for Appointment
Tuesday – Saturday

Walter's Liza Roberts, Joyce Fitzpatrick
of Fitzpatrick Communications,
Walter's Felicia Gressette
xxxx

919-841-9008
www.shahlabeauty.com

Adam Wolfe, Torry Holt,
Brian Dawson

NBA power forward Chris Wilcox hosted his
fifth annual "Power Forward to Save Lives"
charity golf tournament Sept. 9 at Hasentree
in Wake Forest. The event benefited the North
Carolina chapter of the Lupus Foundation and
the American Heart Association.

Barbi Manchester,
Corbin Manchester

Freeman Bigelow,
John Chellow, Stanley Moyer,
Brian Tyler

Courtesy NCMHA

CHRIS WILCOX CHARITY GOLF

Travis Manchester,
Chris Wilcox



Raymond Felton, Antowan Gourdin,
Chris Wilcox

Gene Ho (WILCOX)

First place team Daniel Clampett, Wayne Cottrell, Ty Coyle,
Brian Rivers with Chris Wilcox

»

Father Paul Christy of Holy Trinity Greek Orthodox
Church opened with a vesper service, Altar boys included Connor Chaney, Bill Sullivan, Sean Sullivan, Dakota
Starr, Michael Tsikerdanos, Jamie Bundros

Alec Donaldson,
Georgia Donaldson

Ken Howard, Martha Howard,
Sarah Poole, George McNeil
Jane Howard,
Paul Whit Howard,
Bob Wright,
Mary Brent Wright
Mary Charles Boyette,
Robert Boyette

Courtesy NCMHA

an imperial evening

The North Carolina Museum of History Associates hosted "An Imperial Evening" Oct. 3 to
celebrate the opening of two Imperial Russian
exhibits, The Tsars’ Cabinet and Windows into
Heaven.

Sydnor Presnell, Lacy Presnell
Sarah Proctor, Bill Hamlin, Molly Rohde

Paul Hoch,
Fran Hoch
Martha Underwood, Speck Underwood,
Lee Webster, Alf Webster

Lifetime Achievement recipients
Smedes York and Dr. Bob Bridges

WAKE EDUCATION
PARTNERSHIP

Wake Education Partnership inducted five community leaders into its first-ever
Wake County Public School
System Hall of Fame, and
presented two with lifetime
achievement awards. The
Partnership’s 30th anniversary celebration took place Oct.
7 at Marbles Kids Museum.

CYCLE FOR HOPE

The Cycle for Hope race
raised more than $10,000 Oct.
6. to support the The Hope
Center at Pullen. The center
works to prevent homelessness among young people aging out of foster care in Wake
County.

Hall of Fame inductees Zach Clayton, Sherry Worth,
Dr. Bill McNeal, Ann Goodnight, Dwayne West (for David West),
Elizabeth Grimes-Droessler. Standing behind: Mike Hughes,
of Hall of Fame sponsor Duke Energy

AR CH I T E CT U R AL I N S P IR ATIO N … Hayes Barton Timeless
I N T I M AT E S CAL E … Only

Four Families to a Building

CO M P L E T E CO M M I T M E NT … To
P E ACE AN D Q U I E T … Through

Function and Beauty

Innovative Design

Visit our website to view construction photos. | FAIRVIEWROW.COM | 919.785.1445 |

Sales and Marketing by
Beacon Str
Street
eet Realty, LLC

Courtesy Cycle for Hope; MMI Public Relations (HALL OF FAME)
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Melissa Peden, Lou Johanson,
Jim Smith

Carla Rea, Craig McDuffie, Linda Noble,
Anne Marie Baum, Sam Adams

Matthew Jensen,
Docent Grayson Gillespie,
Mishka Henne
Jon Yu, Nicole Welch, Julia Rice,
David Eichenberger

november 13-14

Keith Donahue, Meredith Nelson, Dan Solomon, Jennifer Kelly,
John Kelly, Marjorie Hodges

Nick Pironio (CAM)

Mary Ann Howard,
Steve Schuster

carole tanenbaum
vintage jewels

Gab Smith, Sam Adams,
Shaun Richards

Ben Alper, Ellie Blake,
Michael Itkoff, Taj Forer

cam opening

CAM opened its current
exhibition, Surveying the
Terrain, with a reception
for members on Oct.
3. The exhibition will
continue until Jan. 13.

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
Mark Hianik, Dennis Streppa, Iren Hianik, Kristin Replogle,
Denise Streppa, Jesma Reynolds, David Reynolds

Capital Club 16
chef Jake Wolf

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

7610 Falls of Neuse Rd
Suite 250
Raleigh, NC 27615

919-847-7100



New Patients Welcome

Open: Monday-Thursday 7am-5pm

Juli Leonard

www.BarkerAndRohner.com

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

city farm

Capital Club 16 held a dinner at Raleigh City Farm
Oct. 6 to raise money for
the nonprofit, which transforms unused downtown
space into farmland.

EATMAN’S
CARPETS & INTERIORS

Charlotte Martin,
Jean Goldberg

Julia Beasley, Pearla Ann Lowe
Bill Rustin,
Mary Louise Rustin

Bob Leak, Martha Leak
Charles Bell,
Mary Lou Bell

Broadloom ~ Wallpaper ~ Fabrics

8101 GLENWOOD AVENUE • 919.782.6010

eatmansinc.com

courtesy The Cypress

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

THE CYPRESS

Top Listing Associates in the ITB Office for 2012

The Cypress of Raleigh celebrated its fifth anniversary Sept. 17. The 44-acre
campus is now home to
more than 340 residents.

SHERI
HAGERTY
REALTY
GROUP

Judy Fitzgerald,
Bill Fitzgerald

Jennifer Seay, Joan Baumer

JUST SOLD!
113 Lake Boone Trail
$725,000



courtesy Whisk

WHISK

Whisk, a new, locally
owned cooking store
in Cary, opened Sept.
22 with a party. The
store offers classes
and kitchenware.

sherihagerty.com

Dan Saklad, Diana Saklad,
chef Jennifer Seay

Dan Saklad, Diana
Saklad, Zack Saklad,
Hannah Saklad

Alan Campbell

Sheri Hagerty

Mary-Ellen Santos

919.744.2838

919.862.6258

919.744.2862

at the

I GO BECAUSE

It’s the perfect night out .
WORLD BLUES, FEATURING TAJ MAHAL
TRIO, VUSI MAHLASELA AND FREDERICKS
BROWN FEATURING DEVA MAHAL
// NOV 12, 2013
HANDEL’S THEODORA THE ENGLISH CONCERT WITH
HARRY BICKET, CONDUCTOR
// JAN 30, 2014

LANG LANG, PIANO
// FEB 11, 2014

Live at UNC’s Memorial Hall.
carolinaperformingarts.org
BOX OFFICE 919.843.3333

Table

continued from p. 37

Fill a large pot with cold water. Add
the potatoes and bring to a boil over
medium heat. Cook the potatoes
until they are tender and have no resistance when stabbed with a paring
knife, 25 to 35 minutes.
Drain the potatoes and let cool. Remove skins and place flesh into a
large bowl. Add the pecorino, parsley, and eggs, and use your hands or
a wooden spoon to combine until
the mixture resembles mashed potatoes. If the mixture is too loose,
add fresh breadcrumbs 1 tablespoon
at a time until it reaches the desired
consistency. If it’s too firm, add another egg.
Season with salt and plenty of
cracked black pepper to taste.
Place the breadcrumbs in a shallow
dish. Form 2 tablespoons of the potato mixture into a cylindrical 3-by-1inch log. Repeat with the remaining
mixture (you should be able to form
24 to 30 croquettes). Once formed,
roll the croquettes in the breadcrumbs, making sure to evenly coat
all sides.
In a large nonstick skillet over medium high heat, add enough olive oil
to reach ½ inch up the side of the
pan. To test if the oil is hot enough,
drop in a piece of breadcrumb; if it
starts to fry and bubble, the oil is
ready.
Working in batches, add 6 croquettes to the pan and fry until all
sides are golden brown, Transfer to
a paper towel-lined plate and keep
warm. Repeat with the remaining
croquettes, discarding any burnt
crumbs from the oil and replenishing it as necessary.
Serve hot or at room temperature
with an extra sprinkle of grated
pecorino or parsley.

Rajani Paletti’s
CaulifloweR with
tomato, Potato and
GReen Peas
Yield: 4 side servings
1 tablespoon olive oil
½ tablespoon mustard seeds
½ teaspoon ground turmeric
½ tablespoon cumin seeds
3 tomatoes, cored and diced
2 small russet potatoes, diced
Salt
Cayenne pepper
½ cup fresh peas
1 head of cauliflower, trimmed
into florets

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

In a skillet over medium heat, warm
the olive oil. When it begins to shimmer, add the mustard seeds , turmeric, and cumin seeds, stirring well to
coat. When the seeds start to spatter
and smell fragrant, add the tomatoes and potatoes. Cook, stirring frequently, until the tomatoes begin to
soften, about 2 minutes. Season to
taste with salt and cayenne pepper.
Continue to cook until the flavors
begin to meld and the potatoes begin to soften, about 10 minutes. Add

the green peas and cauliflower and
cook for an additional 10 minutes,
until the cauliflower has softened
but is still al dente. Serve with rice
or flatbread.

ValeRie CozaRt’s
PumPkin CheeseCake
Crust:
2 sleeves of graham crackers, broken
½ cup pecans
¼ cup brown sugar
¼ cup granulated sugar
6 tablespoons butter, melted
Filling:
15 ounce box aseptic pumpkin
(such as Farmers Market Organic
Pumpkin from Whole Foods)
3 large eggs
1½ teaspoons ground cinnamon
½ teaspoon freshly grated nutmeg
½ teaspoon ground ginger
½ teaspoon salt
½ cup light brown sugar
Three 8-ounce packages cream
cheese, cubed and softened
½ cup granulated sugar
2 tablespoons heavy cream
1 tablespoon cornstarch
1 teaspoon vanilla
1 tablespoon bourbon
Topping:
2 cups sour cream
2 tablespoons fine (castor) sugar
1 tablespoon bourbon
For the crust: In a food processor
fitted with a metal blade, pulse the
graham crackers until finely ground.
Add pecans and sugars and pulse until well combined. Pour the crumbs
into a mixing bowl and add the melted butter. Stir until combined, then
press the mixture into the bottom
and up the sides of a 9-inch springform pan. Chill for one hour.
For the filling: Preheat the oven
to 350 degrees. In a medium bowl,
whisk together the pumpkin, eggs,
cinnamon, nutmeg, ginger, salt and
brown sugar. In the large bowl added
of an electric mixer, cream together
the cream cheese and granulated
sugar. Beat in the cream, cornstarch,
vanilla and bourbon. Add the pumpkin mixture and beat until smooth.
Pour the filling into the prepared
crust and bake in the middle rack of
the preheated oven for 50 to 55 minutes or until the center is just set.
Transfer the cheesecake to a cooling
rack and let sit for 5 minutes.
Meanwhile, make the topping:
whisk together the sour cream, sugar and bourbon. Spread the mixture
over the top of the cheesecake and
bake another 5 minutes. Allow the
cheesecake to cool in the pan on a
rack, then chill, covered, overnight.
Remove the sides of the pan. Garnish the top of the cake with whole
pecans.

RHAPSODY IN BLUE
Coming next month

december

Holiday

cHeeR

Homemade

topiaries
Seasonal

Chinese Chippendale
Bed In Electric Blue.

music

Gingerbread

houses

Alter egos
magic of
Oakwood

the

Falconry
and

Gifts for
everyone

The ultimate adjustable
bed is MADE IN VIRGINIA!

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.
Visit Us At

Green Front
Interiors & Rugs

2004 Yonkers Rd., Raleigh, NC 27604 or Call 866.852.2337 For A Brochure

AssuredComfortBed.com

made in

by Emma Powell

Ral ei g h

buck creek bowls

W

Wood bowl artist Darrell
Rhudy, 83, first discovered his
love of woodcraft in the third
grade.
“I told my teacher I wanted to
build birdhouses,” he says, standing in the workshop he built
behind his house off Ebenezer
Church Road. Around him are
his handmade tools, a pile of
wood shavings, and 10 unfinished
birdhouses.

Along with birdhouses, Rhudy creates
bowls, vases and urns. A retired pharmacist,
Rhudy describes himself as a woodturner.
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Instead of carving, he uses a lathe to hollow out stumps and logs, and shapes them
into refined pieces he sells at the Midtown
Raleigh Farmer’s Market.
He began perfecting his technique of
turning wood 25 years ago after attending
a workshop at the John C. Campbell Folk
School in Brasstown, N.C. He became serious about it right away, taking trees like
pine, dogwood, cherry, pecan – and his favorite, maple – and turning them into salad
bowls, lamp bases, and other objects. The
biggest seller today at his market stand,
Buck Creek Bowls, is large bowls.
In the early years of his craft, Rhudy
would spot a dying tree and offer to chop it
down in return for the wood. Now, tree cut-

ting services come to him with local wood.
To start, Rhudy takes a hunk the size
of a five-gallon bucket and uses a chainsaw to give the wood some shape. Then it
goes through a series of spins on the lathe, a
four- to five-day stint in Rhudy’s home kiln,
some sanding, and multiple coatings of lacquer. Afterwards, Rhudy fills every dent and
ding with black dust and superglue, which
makes for distinctive designs.
If the wood he wants to work with
doesn’t have the color he desires to begin
with, Rhudy leaves it in his yard surrounded
by leaves. The moisture causes fungus to
spalt the wood, creating organic, unusual
patterns.
“Nature does all my painting.”

Crabtree Valley Mall, Raleigh • 919.510.8484
Streets at Southpoint, Durham • 919.544.1818
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