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Back on the water

bringing exceptional
cardiovascular care to Raleigh
You won’t have to look far to see North Carolina Heart

& Vascular at work in your community. Every day, we

bring exceptional care to your friends, neighbors and

family. Our team provides local access to comprehensive

diagnostics, treatment and prevention, right in your

(919) 787-5380
ncheartandvascular.com
Member of the UNC Heart & Vascular Network

hometown. For specialized cases, we work closely with

our team at Rex Healthcare to ensure you continue to

receive the highest quality of care. Call or visit us online
to learn how we can care for you.

2530 Walnut St. Cary 919-859-3707
6008 Glenwood Ave. 919-783- 6011
7900 Falls Of The Neuse. 919-846- 6529
www.la-z-boystore.com/raleigh

Now Open in Raleigh’s North Hills
4361 LASSITER AT NORTH HILLS AVENUE #105
also available at Kannon’s of Raleigh, Ashworth’s, and Nowell’s
petermillar.com
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919.571.2727
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CHISELED
TO PERFECTION

5839 Capital Blvd.
Raleigh, NC 27616
(919) - 877 - 1800
www.JohnsonLexusRaleigh.com

1013 Southpoint Autopark Blvd.
Durham, NC 27713
(919) - 433 - 8800
www.JohnsonLexusDurham.com

2016 Chevrolet Corvette Stingray

BEAUTY. PRECISION. PERFORMANCE
855-507-0022 | 100 Auto Mall Drive, Cary, NC 27511
HendrickChevrolet.com

Our mission is to celebrate the ingredients, farmers,
and artisans of North Carolina by bringing together
delicious food, great drinks, and even better company.
Breakfast, Lunch, and Dinner - Monday through Saturday.
Sunday Brunch.

120 E. Martin St., Raleigh, NC 27601
Learn more by visiting us online. www.provenanceraleigh.com
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Established in 1968, Hodge & Kittrell Sotheby’s International Realty is the Triangle’s
oldest independent real estate ﬁrm. With deep roots in the community, our agents offer
unparalleled service and market expertise. As part of a network of more than 17,000
associates worldwide, we are the only luxury home real estate ﬁrm offering local, national
and international exposure exclusively through the Sotheby’s International Realty brand.

Artfully uniting extraordinary homes with extraordinary lives

Each Ofﬁce Is Independently Owned And Operated.

3200 Wake Forest Rd., Ste. 101
Raleigh, NC 27609
919.876.7411
888.295.2345
HodgeKittrellSIR.com
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What we do... outstanding jewelry
of exceptional quality.

Burmese ruby and diamond ring in 18k white and rose gold.
Three row expandable diamond bracelet in 18k white gold.

Juli Leonard

EDITOR’S LETTER

WE LIVE IN A CITY WITH SO MUCH GROWTH AND CHANGE THAT IT’S NOT HARD TO
become blasé. Cranes in the sky. The predicted doubling of Raleigh’s population
within 20 years. New jobs, new technology, new art, new food, new influences.
Change has become the sea we swim in, and pretty soon, Wake County will be a
whole new place.
That reality hit home recently when in the course of a single day I toured
the Mayton Inn, a new, $14.5 million, 33-room Georgian hotel on Academy
Street in downtown Cary – and later that afternoon visited the site of the Dillon, a soon-to-be 215,000 square-foot, mixed-use development that will fill a 2.5
acre block in Raleigh’s warehouse district.
In both cases, these new buildings and the businesses that fill them will
dramatically change their surroundings. They will bring jobs, people, money,
energy, traffic. Some lament they’ll eclipse what stands today; others see them as
vital engines of growth. (See Built Environment, p. 64, for more on that.) Whatever your take, there’s no denying it all represents a prosperous future. And
that’s nothing to take for granted.
Bright futures inspire investment of all kinds. A philanthropist like Assad
Meymandi (WALTER profile, p. 94) is willing to give millions to arts and education here because he knows that his cultural investment will only grow. Architects like Robby Johnston (Story of a house, p. 66) can build new kinds of houses
here because young families are coming with new ideas about what makes a
home. A storied school like women’s college Meredith can celebrate its quasquicentennial (Raleighites, p. 86) because it has grown and changed along with the
city, and its alumnae believe in the future of both.
So here’s to the cranes, the traffic, the new faces, the changed places. They
are tomorrow.

919-489-8362
PERSIANCARPET.COM
5634 Durham-Chapel Hill Blvd.
Durham, NC
Corner I-40 and 15-501
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a New
Kitchen
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108 E. Chatham Street
Cary, NC 27511
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1201-J Raleigh Road
Chapel Hill, NC 27517
919-929-1590

4209 Lassiter Mill Rd., Ste. 130
Raleigh, NC 27609
919-600-6200

www.kandbgalleries.com

10700 US Hwy. 15-501
Southern Pines, NC 28387
910-692-2700
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The 919 Roll

Proud to be serving up sushi
(and more) for 10 years in the 919!
4121 Main at North Hills • Raleigh
MuraNorthHills.com • 919.781.7887
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TODD COHEN, who has reported on
charity for 25 years, interviews former
teacher Joy Currey in this month’s Givers
column. “Joy’s passion for healing teen
girls through horse therapy is inspiring,”
he says. The former News & Observer
business editor founded and edited the
Philanthropy Journal and now writes for
and advises nonprofits through Philanthropy North Carolina, which he also
founded.

FEBRUARY 2016

LISSA GOTWALS is a Durham-based
photographer and a frequent contributor
to WALTER. This month, she worked on
the David Mao story (which she loved
because she got to eat delicious dumplings) as well as the Mountains-to-Sea
story. “This assignment barely felt like I
was working,” she says. “It had me tromping through sunny trails in the winter
woods with my daughter, something we
regularly do anyway.”

Made to your
measure
and your
pleasure
Our custom options
include both business
and casual looks
designed to fit
your style.

Suits ▫ Sportcoats ▫ Formalwear
Trousers ▫ Shirts ▫ Ties
Shoes ▫ Knits ▫ Belts
Jeans ▫ Sweaters

Find Out More
Visit us at
www.
LilesClothingStudio
.com
919-510-5556

Celebrating 10 Years in

NORTH HILLS

DEAN MCCORD is a health care
attorney with Wyrick Robbins, the
founder of the popular food blog,
Varmintbites, and a frequent contributor to WALTER. He is also on the Board
of Directors of the Southern Foodways
Alliance. Dean has four children who
all have hearty and diverse appetites. “I
love to get my kids involved in my food
stories, and this month was no exception,
as I took my sons to sample David Mao’s
dumplings, hot and sour soup, and other
items. They got to meet David, who is
one of the kindest and most generous
individuals I’ve ever met.”

CHRISTER BERG is a photographer
passionate about telling people’s stories
through portraiture. His People with
Purpose and The Fabric of Raleigh portrait
series have previously been published
in WALTER. “Making portraits of Star
Wars fans attending the premiere of The
Force Awakens at the Wells Fargo IMAX
Theatre at Marbles dressed in character
was great fun,” he says. Christer’s work
can be found at cb-photography.pro and
portraitswithpurpose.us.

What you need. When you need it. And with an eye on your future.
That’s what we provide for every Private Banking and Commercial client.
We promise.

Raleigh
919.788.7770

Cary
919.415.4377
ParagonBank.com
Member FDIC /

Equal Housing Lender

Charlotte
704.644.4001

YOUR FEEDBACK

@WALTERMAGAZINE
Made this delish red pepper/walnut dip,
muhammara @epicurious featured in
@WalterMagazine –@hunting4best (Dec./Jan.,
p. 22)
Grateful for the feedback on @waltermagazine
piece on friendship saving my life. –@NationHahn (Dec./Jan., p. 110)

LOVE SPEAKS

FLETCHER OPERA THEATER

TEMPEST FANTASY

FEB
04-21

2016

MAR

@ilinaP loved your piece on cricket in @WalterMagazine! Nice job! –@Matt_Lail (Dec./Jan., p. 90)
Excellent read! There’s a lot to learn from
@poolesdiner’s growth – & much to appreciate
from her attention to Raleigh
–@J0bangles (Dec./Jan., p. 74)

FLETCHER OPERA THEATER

03-20

2016

Thank you, @WalterMagazine, for this incredibly
inspired interview with #DeanMarvin! #ncstatedesignlife –@NCStateDesign (Dec./Jan., p. 102)

MACBETH

APR

Thank you for such a fabulous article featuring
Transitions LifeCare! –Kristye Koontz Brackett
(Dec./Jan., p. 108)

WORLD PREMIERE

RALEIGH MEMORIAL AUDITORIUM

14-17

APR 30

MAY 01

DPAC

2016

A MIDSUMMER
NIGHT’S DREAM

MAY
12-1 5

RALEIGH MEMORIAL AUDITORIUM 2016

Thank you @waltermagazine and writer
@tinacurrin for featuring us as the Raleigh Now
Spotlight –@theZenSucculent (Dec./Jan., p. 28)
Thanks Walter Magazine for the New Year’s
Eve mention! So many great events going on in
town! –The Umstead Hotel and Spa (Dec./Jan,
p. 36)
Love this!! Read about La Maison Raleigh’s
owner, Martha Schneider, in Walter Magazine!
–The Scout Guide: Raleigh, Durham, Chapel Hill
(Dec./Jan., p. 68)
Who likes to peak inside homes for the holidays?
We do. Love this story from @WalterMagazine
–@OutAboutNC (Dec./Jan., p. 68)

TICKETS ON SALE NOW!
919-719-0900 | CAROLINABALLET.COM
919-680-2787 | DPACNC.COM
800-982-2787 | TICKETMASTER.COM

We want to hear from you!
@WalterMagazine
www.waltermagazine.com
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215 S. McDowell Street, Raleigh, NC 27601
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SUBSCRIPTIONS/CIRCULATION:
customerservice@waltermagazine.com

FOCUS
ON YOUR GAME OR
ON ABSOLUTELY

Whether you prefer to concentrate on
your game or forget everything in the
blissful tranquility of our Spa, you’ll
find the perfect escape at Pinehurst.

NOTHING AT ALL.

$179* Golf or Spa Escape
A round of golf or spa treatment
Accommodations at The Carolina

Village of Pinehurst, North Carolina • 855.441.2260 • pinehurst.com
*Rate is per person, per night based on double occupancy. Valid Sunday -Thursday 11.15.15 - 3.2.16. Weekend rate is $209.
Subject to tax and resort service fee. Some restrictions apply. Upgrade to a round on No. 2 for $150.

© 2016 Pinehurst, LLC

Overflowing breakfast buffet

MOSH
THE

“Let us love winter, for it is the spring of genius.”

Get on to get off

Don’t have plans this weekend? You do now.
Offline is an iPhone app that provides a constantly
updated list of events happening in your city. You
can scroll through to see what’s happening in
Raleigh or the greater Triangle every day, and
even add an event of your own. It also lets you
bookmark events, check off those you’ve completed, and send event information to friends.
Now you have no excuse to sit at home. Available
for download on the Apple App Store; get-offline.com

Glitter beards...The Pantone colors
of the year: rose quartz and serenity...Taking the kids to Marbles for
a mini career fair Feb. 28....Punxsutawney Phil and his shadow on
Groundhog Day...A warm breakfast on a cold morning from the
new Cameron Village Rise Biscuits
& Donuts...
Celebrating
our leaders with a
long President’s Day
weekend...A
cowhide cuff
from Boho
Beads...Bojangles’ heart-shaped
biscuits...Breaking the rules and
wearing your winter whites…
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1 Napa cabbage, halved lengthwise
2 pounds turnip bulbs, cut into small wedges
2 cloves garlic, peeled
1 cup full-fat buttermilk
½ cup packed, grated sharp cheddar cheese
2 tablespoons fennel fronds, chopped
3 chives, thinly sliced
1½ teaspoons sea salt
Few cracks of pepper
In a large, hot skillet with a swirl of canola oil, place both
halves of cabbage cut-face down and char them until they
are a deep brown. Remove from heat and let cool slightly
before slicing about ½-inch thick. Set aside.
Into a saucepan set over high heat, add turnips and garlic
and cover with water. Bring to a boil. Reduce heat and simmer until turnips are fork-tender. Strain.
Return the turnips and garlic to the saucepan and add the
buttermilk. Smash it all together like you’re making mashed
potatoes. Fold in the cabbage, cheese, fennel fronds, and
chives. Season with salt and pepper.
Recipe courtesy of Raleigh City Farm

NATIONAL POLAR BEAR DAY

COOL JEWELS Treat yourself to something angular
from Raleigh-based jewelry designer Hyla DeWitt.
Her geometric and bold earrings, necklaces, and
bracelets add that extra edge. Pick up one of her
pieces for yourself at Gena Chandler or on her
website. hyladewitt.com

SMASH-MOUTH

Smashed turnips with charred napa cabbage,
cheddar, and fennel

is February 27. Head to the North Carolina Zoo to visit Nikita, N.C.’s newest polar
bear resident. A few fun facts so you’re
ready to hang with your furry friend:
Canada is home to about 60 percent of
the world’s polar bear population.
They’re not bipolar: Polar bears only live
in the Northern Hemisphere.
Polar bears’ fur is actually clear, and
looks white because it reflects the sun.
Polar bears have webbing between their
toes to help them swim; they paddle
with their front feet and steer with the
back ones.
Polar bears are fierce predators, and they
mainly live off seals.

“No, I don’t think I will kiss
you, although you
need kissing, badly.
That’s what’s wrong with
you. You should be kissed
and often, and by someone
who knows how.”
Clark Gable, Gone With the Wind

OSCAR TIME
Will Leo finally snag an
award? Will Jennifer Lawrence grab another? And
what about Sylvester?
That’s if you’re tuning in
for more than the fashion. Whatever the case,
February 28th is the date.

Courtesy Offline (screenshot); courtesy Hyla DeWitt (cuff bracelet); courtesy Rise (donuts); Chuck Liddy, News & Observer (polar bear);
Thinkstock (turnip illustration); doctormacro.xom (Clark Gable); Getty images (Oscar)

ruminations...

- Pietro Aretino

GREEN FRONT INTERIORS & RUGS

2004 YONKERS RD., RALEIGH, NC 27604
(919) 754-9754 | GREENFRONT.COM
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PUCKER UP

NGRID BERGMAN SUMMED IT UP BEST: “A KISS IS A LOVELY
trick designed by nature to stop speech when words
become superfluous.”
Explore a language beyond words at Flanders Gallery’s Public Displays exhibit this month – because sometimes
you don’t need to say anything at all. Architect and artist
Louis Cherry, together with Marsha Gordon, Jason Evans
Groth, Josephine McRobbie, and Trevor Thornton of N.C.
State’s film studies and library departments, join forces to
collaborate on an interactive video installation and performance piece that explores public displays of affection. Does
this hyper-connected age of constant sharing, the installation
asks, cause us to alter our behavior towards others?
Taking a cue from Thomas Edison’s 1896 short film
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featuring a kiss between actors May Irwin and John Rice, the
artists will provide an open call to the public on February 5
and 14: Any willing, able-bodied romantics can come to the
gallery and share a kiss. And yes, it will be filmed.
These new clips will be projected in the gallery alongside
Edison’s original piece throughout the month and will later
be mixed with his film to be part of a final video installation.
If smooching in public isn’t your forte, simply come out and
see the exhibit for yourself. It’s the perfect antidote to a traditional Valentine’s Day activity: playful and fun while also
thought-provoking and artistic. And no one has to fight for a
dinner reservation. -Mimi Montgomery
February 5, 6 - 9 p.m., February 14, 5 - 9 p.m.; videos on display
throughout February; 505 S. Blount St.; publicdisplays.org

Thomas Edison, Library of Congress

RALEIGH

keep calm smile!
Not ready for the New Year?

FEBRUARY

1-14

and



Winner of Midtown’s Best
Customer Service Award
5 Years In a Row!

on!



CROSSING THE POND

Catch the U.S. premiere of Blue Sky, a play by British playwright
Clare Bayley, through February 14. Hosted by Burning Coal Theatre Company, the event is co-produced by CAM and focuses on
a photographer who snaps a picture of something he was never
supposed to have seen. It’s a funny and dark play that raises
questions about government surveillance and human duplicity
– a performance that will leave you thinking. 7:30 p.m. Thursday Saturday, 2 p.m. Sunday; $25 regular tickets, $15 students; Murphey
School Auditorium, 224 Polk St.; burningcoal.org

4-21

Dr Jill Somner, Dr. Anita Wells & Dr. Anna Abernethy
A beautiful smile can brighten your life every day both professionally and
socially. Unlike plastic surgery, cosmetic dentistry isn’t a major operation.
Imagine coming in for one or two visits and emerging with the smile you’ve
always wanted...no pain and minimal time taken away from your busy life. The
results are immediate and dramatic. If stained, chipped or crooked teeth are
“hiding” the real you, it’s time for a smile makeover! Let us help you create
the smile of your dreams in 2016 at Renaissance Dental Center.

Martin Armes (HEART); Right Image Photography, Inc. (CROSSING)

Come in for a FREE SMILE EVALUATION to learn how we can give you
the youthful, attractive, natural looking smile you have always wanted!

FEBRUARY - FREE Nitrous Oxide
*restrictions apply

HEART SONG

To commemorate the 400th anniversary of William Shakespeare’s death, Carolina Ballet interprets the playwright’s love
sonnets through dance. Love Speaks runs from Febrary 4 - 21
and is set to Shakespearean-era Baroque music by Vivaldi,
Corelli, and Purcell. The show is choreographed by the ballet’s principal guest choreographer, Lynne Taylor-Corbett. 8 p.m.
Thursday - Saturday, 2 p.m. matinees Saturday and Sunday; $30 and
up; A.J. Fletcher Opera Theater, 2 E. South St.; carolinaballet.com

3803 COMPUTER DRIVE, RALEIGH, NC

919.786.6766

RenaissanceDentalCenter.com
*For new patients without insurance. In absence of periodontal disease. Offer cannot be combined. Expires 2/29/16.

RALEIGH now
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LOVE-LY

Get in the Valentine’s Day spirit with a sophisticated take on
love songs at a matinee performance February 5. The North
Carolina Symphony will perform selections from classic love
stories, including Shakespeare’s Romeo and Juliet, Carmen,
Samson and Delilah, and Tristan and Isolde. Don’t miss the
pre-concert talk with N.C. Symphony associate conductor
David Glover. 11 a.m. talk, 12 noon concert; $28; 2 E. South St.;
ncsymphony.org

ROCK ON

February blues got you down? Get outside your comfort
zone with an Introduction to rock climbing class hosted by
Raleigh Parks, Recreation, and Cultural Resources. A group
of trained instructors will teach you all the basic concepts,
and by the end of the day, you’ll be on your way towards
becoming belay-certified. And no need to worry about the
cold air – all the climbing will be done at an indoor gym. 10
a.m. - 1 p.m.; $30 residents, $45 non-residents; pre-registration is
required; raleighnc.gov/parks

Michael Zirkle (LOVE-LY); N&O Archives (ROCK)
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KRISPY KREME CHALLENGE

Courtesy Krispy Kreme Challenge (KRISPY); Courtesy Mark Miller (BLACK HISTORY)

This now-legendary challenge has runners taking off from
the N.C. State belltower, running just over two miles to the
Krispy Kreme on Person Street, eating a dozen donuts, and
running back. Kooky costumes contribute to the festive
debauchery that has led to national coverage by ESPN. The
February 6 race is open to non-challengers, too: Complete
the miles and get a box of donuts, but you don’t need to
gobble all twelve. 8:30 a.m.; $50; 2011 Hillsborough St.; krispykremechallenge.com

SHOP
DINE
EXPLORE
LAFAYETTEVILLAGERALEIGH.COM
LOCATED SOUTH OF 540 OFF FALLS OF NEUSE ROAD
8450 HONEYCUTT ROAD • RALEIGH, NC 27615 • 919.714.7447

Drapery
Panel
Labor Sale

6

BLACK HISTORY MONTH
CONCERT WITH MARK MILLER

Mark Miller, a music professor at Drew Theological Seminary
and a Sacred Music lecturer at Yale, comes to Edenton Street
United Methodist Church February 6 as part of its Edenton
Street Live! Fine Arts Series. He’ll start the day out with a
Youth Choir Festival for young singers throughout the Triangle and culminate with a hymn festival that evening, Joyful
Resistance and the Soul of African American Sacred Music. 6 p.m.;
free; 228 W. Edenton St.; edentonstreetlive.com

February
6th - 15th only!
Save 20% on labor for
custom-made drapery panels
in a wide array of our
stunning and stylish fabrics!

One Block off Hwy. 70
5910 Duraleigh Road

919.781.1777 I M-F 10-6 I Sat 10-5 I printers-alley.com

SPOTLIGHT

POLOfor the cure

E

NJOY A STATELY SUNDAY AFTERNOON AT THE POLO FIELD ON FEBRUARY 7
and help raise money for breast cancer research at the same time.
The charity event is the brainchild of Ravenscroft sophomore Lily
Sykes and the organization she founded, Teens for the Cure Triangle
to the Coast, an affiliate of Susan G. Komen. The group of middleand high-schoolers raise money and awareness for breast cancer research –
last year’s prom fashion show at Saks Fifth Avenue was a success.
On February 7, the nonprofit will team up with Triangle Area Polo Club
to host the match indoors at the Hunt Horse Complex. Fancy hats and traditional polo attire is suggested; so is the wearing of pink in support of breast
cancer research. Catering by Ladyfingers is included in the price of a table,
and 75 percent of funds raised will be donated to cancer research in North
Carolina. Tables can be purchased in honor or memory of a loved one.
-Jessie Ammons
2 - 5 p.m.; $15 or $150 for a table; 1025 Blue Ridge Road, enter from Trinity Road; eventbrite.com,
search for Teens for the Cure polo match
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Courtesy Teens for the Cure Triangle to the Coast

RALEIGH now

FEBRUARY

6, 14,
20, 28

GATHER ROUND

It’s the 100-year anniversary of North Carolina State Parks all
year long. To celebrate, state parks will host events throughout 2016. Join the staff of William B. Umstead State Park every
weekend throughout February to celebrate “100 s’more years”
with free ingredients and a fire to cook your own marshmallow-and-chocolate goodies. It’s the perfect pre- or post-hike
treat. 1 - 3 p.m.; free; 8801 Glenwood Ave.; ncparks.gov/william-bumstead-state-park

Jessica Williams (GATHER); Curtis Brown (SUMMER)

9-14

GREASED LIGHTNING

Grease, the musical stage adaptation of the John Travolta and
Olivia Newton-John film, hits Raleigh February 9 - 14. Immerse
yourself in the world of the Rydell High School class of 1959,
with its leather jackets and poodle skirts. You’ll leave humming
classic tunes like Summer Nights, Greased Lightning, and Hound
Dog. Tuesday - Sunday 7:30 p.m., Saturday and Sunday 2 p.m. matinee; $25 and up; 2 E. South St.; nctheatre.com

RALEIGH now
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FOR THE BIG KIDS

Quality, Selection, Value & Service Since 1929

12
HISTORICAL HUMOR
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

Whether you’re a history buff or just appreciate a wise quote, you
likely know a thing or two about Winston Churchill. The Joel Lane
Museum House hopes to up the ante with a lecture by Dr. Elliot
Engel, a Churchill expert who has spent years digging through
biographies in search of unexpected details about the former
British prime minister. The February 12 talk will bring Churchill to
life through humor and anecdotes. 7 p.m.; $27; Raleigh Moravian
Church, 1816 Ridge Road; joellane.org

Courtesy Marbles Kids Museum (BIG KIDS); Courtesy Joel Lane Museum House (HISTORICAL)

COOPER’S Furniture

Marbles Kids Museum downtown is a destination for the younger
set, full of interactive exhibits and home to the IMAX movie theater. A few times a year, the museum throws a shindig for adults,
too. The February 12 party will have you channeling your inner
child with larger-than-life throwback games, including human
foosball, giant Pong and Jenga, Nerf tag, and more. There will also
be competitions on the museum’s pirate ship, helicopter, and basketball court – with special rules and regulations made for grownups. You must be 21 to attend, and there will be beer, wine, and
food for purchase. 6 - 9 p.m.; $8 in advance, $10 after February 5; 201
E. Hargett St.; marbleskidsmuseum.org

FEBRUARY

Courtesy Wake County Staff (WARMTH)

13,
27

SPREAD THE WARMTH

Each winter, Wake County Human Services and the North Carolina
Bankers Association co-sponsor a seasonal energy assistance outreach
program called Warmth for Wake. This month, get involved and help
cut, split, and deliver donated firewood to low-income families in
Wake County. Not only can you help offset their electric bill costs, you
can also spread a bit of winter cheer, too. 8:30 a.m. - 12 noon; must be 15
years old to participate; activategood.org/opportunity/831

20
BARE IT ALL THE SENSES

Race organizers call it “putting the hilarity in charity.” The
Cupid’s Undie Run on February 20 invites bold athletes to
complete a mile-long run/walk in their underwear. Participants
interpret the dress code however they’d like, but right red
briefs, sequined sports bras, and tutus fit the theme. Proceeds
benefit neurofibromatosis research through the Children’s Tumor Foundation. Festivities and costume awards start at 12 noon,
mile run at 2 p.m.; $55; 419 Glenwood Ave.; cupidsundierun.com

SPOTLIGHT

Stylin’
y with Serotta’s

L

OUIS SEROTTA KNOWS STYLE: IN WHITE LOAFERS, NAVY
blazer, matching tie, and monogrammed shirt, he
embodies the elegance of another era – a time when a
gentleman wouldn’t dream of leaving the house without a hat, and a lady could never be found without
her gloves.
It makes sense. Serotta has been in the fashion business
for more than 70 years and has owned his women’s clothing
store, Serotta’s, for 64 of those. Serotta says the store has lasted because it isn’t your run-of-the-mill boutique. “A boutique
is a shop that has just two, three, or four categories,” he says.
“We’re a specialty store,” meaning he carries everything from
minks to blouses, raincoats to jewelry.
At 96, Serotta, who has always loved to work, is still behind
the front desk of the store. His first job growing up in New
York City was selling peanuts at Yankee Stadium, where he got
to cheer on Babe Ruth and Lou Gehrig. Later, he served as a

32 | WALTER

Marine during World War II, and ultimately found his way to
Louisville, Ky. There he met his wife, Nell (who has since passed
away), and worked as a men’s clothing buyer and ran the ladies’
shop at a local department store. When he got a job offer at a
department store in Salisbury, “it didn’t take me long to put my
family on a train to North Carolina.” He opened his own store
in Kinston in 1952, and the family moved the business to Raleigh in 1972. In its current Cary location, Serotta works with
his two daughters, Barbara (pictured right) and Janet (pictured
left).
“We’ve had a lot of loyal customers,” Serotta says. This is
probably due in no small part to his disposition – Serotta is a
salesman through-and-through. He always makes sure his customers leave with the best, whether they come in for a cocktail
dress or a new coat. “I’m for sale, too,” he adds with a chuckle.
“But you can’t return me.” -Mimi Montgomery
10 a.m. - 6 p.m., Monday - Saturday; 112 Kilmayne Drive, Cary

Missy McLamb

RALEIGH now
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N&O Archives (PADDLES); Alyona Semenov (PRO)

20
PADDLE FASTER THE SENSES

Sign up for a Kayak Basics class now, and you’ll be a pro by the
time it’s warm outside. As part of Raleigh Parks, Recreation, and
Cultural Resources’ Adventure Program, on February 20 instructors will teach you all the kayak basics you need to know from the
comfort of an indoor pool. Previous experience is not required,
although participants should be able to swim. 1 - 5 p.m.; $55 residents, $70 non-residents; pre-registration required; Optimist Pool, 5902
Whittier Drive; raleighnc.gov/parks

28
PRO TIPS THE SENSES

Piccoloist Regina Helcher Yost usually plays with the Charleston Symphony Orchestra, but on February 28 she’ll perform at
Meredith College’s Carswell Concert Hall. Her recital serves as
inspiration for the interactive class afterward, where Yost will
offer techniques on intonation and tone development and teach
a few orchestral excerpts. Budding musicians of every level are
welcome. 2 p.m.; $15; 3800 Hillsborough St.; rafaflutes.org

BMW
7 Series

bmwusa.com
1-800-334-4BMW

THE FUTURE OF LUXURY IS HERE.
The all-new 2016 BMW 7 Series reaches new altitudes in technology, comfort, and performance while integrating them seamlessly
into a luxury experience for both drivers and passengers. With more innovations than any other car in its class and a wealth of
athleticism, the 7 Series effortlessly takes the pole position for the future of luxury travel. Visit Leith BMW for a test drive today.

Bring in this ad and receive $500 towards your next new vehicle purchase or lease.
Leith BMW 5603 Capital Boulevard | Raleigh, NC 27616 | 919.825.2967 | LeithBMW.com
$500 is only for new BMW vehicle purchases or leases. Magazine must be addressed to the customer to receive the offer. Offer expires 2/29/16.
Special lease and finance offers available by Leith BMW through BMW Financial Services. ©2016 BMW of North America, LLC. The BMW name,
model names and logo are registered trademarks. BMWP005324

The Ultimate
Driving Machine®

Spot

A room with a view

A

S THE CITY OF RALEIGH GROWS EVER-FASTER, SO
DOES its number of visitors. One thing that hasn’t
kept pace is the number of hotel rooms. A recent
report commissioned by the Convention and Visitors Bureau, the Raleigh Chamber of Commerce,
and the Downtown Raleigh Alliance says that the city needs
more rooms to keep pace with demand.
The new Aloft Raleigh, which opened this past October, is
one of five new hotels expected to open by 2018. Geared towards the hyper-connected global traveler, the Starwoods Hotels-owned Aloft is a testament to Raleigh’s growing clout as
a business hub. On Hillsborough Street across from the N.C.
State bell tower, a healthy walk from downtown, the stylish
135-room hotel features tech-forward innovation and art, and
holds events targeted to the young entrepreneurial crowd.
The spirit of Raleigh is alive in two Thomas Sayre works –
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one an outdoor sculpture (shown above), the other an indoor
installation incorporating clay from the North Carolina piedmont. The hotel’s collection also features pieces from nearby
Roundabout Art Collective. The local food scene is represented by homegrown favorites like Gonza Tacos y Tequila and
Jubala coffee shop; Videri chocolate is also a perk for guests.
The WXYZ bar, which features an open-balcony view of Hillsborough Street and the downtown skyline, showcases Raleigh
tunes with the hotel’s Live at Aloft Hotels music series. Guests
who want to check the city out can borrow bikes.
Aloft is betting big on the growth of the Triangle. A branch
opened in Chapel Hill a few years ago, another in downtown
Durham last fall, and a third is set to open near Brier Creek in
the spring. -Mimi Montgomery
2100 Hillsborough St.; starwoodhotels.com/alofthotels

Jillian Clark

LIght
LIght

Spencer Lowell

FEBRUARY

Destination: Durham

I

F YOU HAVEN’T ALREADY, IT’S WORTH THE DRIVE TO CHECK OUT ANOTHER
of the Triangle’s latest boutique hotels, the hip and understated 53room boutique Durham Hotel.
No need to stay the night, though. The food’s enough of a draw. Andrea Reusing, the James Beard award-winning chef-owner of Lantern
restaurant in Chapel Hill, oversees The Durham’s coffee shop, rooftop raw
bar, and American restaurant. Coffee and breakfast – Escazú mochas, matcha green tea lattes, buckwheat oatmeal – are served daily, as are cocktails
and evening hors d’oeuvres on the midcentury modern rooftop overlooking
downtown. The restaurant serves dinner Monday through Saturday and
brunch on Sunday, with a menu that puts a subtle twist on classics: turnip
gratin, beef fat french fries, and latkes for brunch.
This month, The Durham hosts a pop-up party on the rooftop February
19 with video installations curated by community newspaper The Citizen.
That Sunday, a disco brunch features a DJ from the music-and-technology
festival Moogfest, punch bowls for the table, and a bloody mary bar. It’s an
eclectic and sophisticated roundup befitting the hotel’s namesake city.
-Jessie Ammons
Pop-Up Party on The Rooftop Bar & Lounge: February 19; 6 - 9 p.m.; free
DJ Disco: February 21; 11 a.m. - 2 p.m.; free admission, with full brunch menu and drinks à la carte
thedurham.com
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PLAY A JIG

Go ahead, try something new. Every Thursday, a group of Irish
music enthusiasts meets at High Strung Violins and Guitars in
Durham to learn and play jigs, reels, hornpipes, and slip jigs.
Dubbed the “learning jam,” the spirit of the gathering is inclusive and welcoming to beginners. Participants are encouraged
to record the sessions, and links to the recordings are sent out
via email for you to continue practicing afterward. 6:30 - 8 p.m.;
free; 1803 W. Markham Ave., Durham; highstrungdurham.com

THE PERFECT OCCASION DESERVES
THE PERFECT INVITATION
Our wide selection of premium wedding stationery makes
it easy for you to find the ideal one to announce your
joyous union. You will also find exceptional gifts to start
your own registry or to give to your wedding party.

fine gifts and interiors
SOUTHCHAPELHILL.COM
1 0 7 M E A D O W M O N T V I L L A G E C I RC L E
C H A P E L H I L L , N O RT H C A R O L I N A
919.240.5475

DYNAMIC LINEUP

In addition to its regular concerts and film screenings, don’t
miss the Carolina Theatre’s 2015-2016 Series 26 lineup. Named
for the year the theatre opened (1926), the series is a roundup
of eclectic and unexpected performances. This month, see the
Dance Theatre of Harlem on February 5; TAO: Seventeen Samurai,
a troupe of dancers and Taiko drummers, on February 18; and the
Metropolitan Opera’s rising stars on February 27. Something for
everybody. 8 p.m.; prices vary by performance; 309 W. Morgan St.,
Durham; carolinatheatre.org

Courtesy High String Violins and Guitars (JIG); Courtesy Carolina Theatre (LINEUP)

5,
18, 27

Welcome
DR. LAURA LAZARUS
to our Practice!

FEBRUARY

6

DR. GAYLE ACKERMAN DiLALLA
DR. LISA A.
TOLNITCH

Tolnitch Surgical Associates
welcomes Dr. Laura Lazarus,
now accepting appointments

POWWOW

Courtesy North Carolina School of Science and Mathematics (POWWOW); Adam Haile (BEADS)

Durham’s annual Native American Powwow is a cultural experience worth checking out. Hosted by the Native American
Club at the N.C. School of Science and Mathematics, you’ll
see traditional dancing and singing, plus have the chance to
learn a few moves and chants. There will also be crafts, activities, and vendors. Vendors from 10 a.m. - 5 p.m., official grand
entrance and activity kick off at 12 noon; $5, free for ages 5 and
under; 1219 Broad St., Durham; ncssm.edu/pow-wow

•

The Triangle’s FIRST and most experienced surgical practice
specializing exclusively in the treatment of breast disease

•

FIRST in the Triangle to perform lumpectomies for breast cancer

•

FIRST to use in-ofﬁce image-directed breast biopsy

•

FIRST to perform Sentinel Lymph Node mapping

• FIRST to perform Mammosite insertion for partial breast radiation

9
HERE FOR THE BEADS

You don’t have to head to NOLA to celebrate Mardi Gras –
Durham holds its own Fat Tuesday celebration right here in
the Triangle. Join in on the fun with a parade, live music, and
plenty of jambalaya. Some of the parties are adults-only, but
the parade is all-ages. Let the good times roll! Parade starts
at 7 p.m.; free; CCB Plaza, 201 Corcoran St., Durham; parties
throughout Riggsbee St. and Geer St. area; durhammardigras.
com

•

FIRST to have cooperative embedding of a radiology practice
(Wake Radiology)

•

FIRST to return to nipple-sparing mastectomies

•

FIRST to offer in-ofﬁce collection for BRCA genetic testing

TOLNITCH SURGICAL ASSOCIATES uses the most
effective, least invasive treatments available.

We welcome the opportunity to care for you.

2301 Rexwoods Drive
Suite 116, Raleigh

919.782.8200
carolinabreastcare.com

SPOTLIGHT

HOP
TO IT

W

hen Terry Thirion and her neighbors in
Charlotte realized they didn’t hear nearly
as many frogs croaking in their backyards
at night, the artist did some research. She
learned that because amphibians are highly
sensitive to environmental change, they often serve as a bellwether of ecosystem health: a decline in population often indicates a compromised habitat. She also learned that frogs have
been named a critically endangered group by the IUCN Red
List of Threatened species.
She immediately wanted to help preserve the species and its
environments. Honing her artistic skills, she began the Disappearing Frogs Project in 2013, using paintings of the amphibians and their habitats to spread the message about the declining frog population. After a visit to Penland School of Crafts,
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she realized she could reach a wider audience by opening the
cause to all interested artists. Thirion had her first collaborative show in Charlotte in February 2014, with over 200 pieces
inspired by nature and amphibians. A second show in Rock
Hill, S.C. soon followed.
This year, she’s bringing the cause to the Triangle. With the
help of Pam Hopkins, her regional director of communications, the group has 15 events scheduled in the area over three
months. They recently partnered with the Amphibian Survival
Alliance (ASA), a national nonprofit that works with smaller
organizations to promote amphibian conservation. Each venue
will feature a different collection of art from local artists, and
all proceeds from the art sold will benefit the ASA.
Thirion wants exhibit viewers to know that anyone can
make a difference, no matter how small. “The possibility that
this message gets out there is so much greater when you have
more people involved,” she says. “One artist can impact 25
people.” And hopefully help expand the project’s reach, too:
Thirion would like to host more shows throughout the nation
and the world. “It’s important for our future as humans to have
frogs around … everything we do and our footprints are important for us to take a serious look at.”
-Mimi Montgomery
Disappearing Frogs Project Exhibition
N.C. State University, The Crafts Center
February 1 - March 3
210 Jensen Drive
Book Signing
February 26, 7 p.m.
Quail Ridge Books
3522 Wade Ave.
Disappearing Frogs Project Exhibition
Museum of Life and Science
March 1 - May 1
433 W. Murray Ave., Durham
Art Exhibition: The Other Toy Story
N.C. State University, Talley Student Union
March 14 - April 22
2610 Cates Ave.
Disappearing Frogs Project Exhibition
Marbles Kids Museum
April 1 - 29
201 E. Hargett St.
For a full list of exhibits,
visit amphibians.org/disappearingfrogsproject/

Illustration by Gary Williams of Rock Hill, S.C.

TRIANGLE now

FEBRUARY

16,
23
GO GREEN

Join Duke University Department of Biology associate
professor Alec Motten at the Sarah P. Duke Gardens for
an introduction to basic botany and plant growth. Even if
you’re without a green thumb, you’ll learn about the nutrients and environmental factors that affect plant development. The event is a combination of lectures and hands-on
work that meets each Tuesday from February 16 - March
8. Professor Motten is known for his experienced instruction. 6 - 9 p.m.; $130, $110 for Gardens members or Duke staff/
students; For more information visit gardens.duke.edu/events/
basic-botany-and-plant-growth

Lee Capps (GO GREEN); Joan Marcus ©Disney (HAKUNA)

16-28

HAKUNA MATATA

You’ve likely heard about the stage production of The Lion King:
It’s one you’ve got to see to believe. Larger-than-life costumes
and artistic staging bring the classic Disney film to extraordinary life. The show has won six Tony awards and been dubbed
one of the top musicals in the world. It stops in Durham from
February 16 until March 20. Show times vary; $33 and up; 123
Vivian St., Durham; dpacnc.com

SPOTLIGHT

Dinner and a show

A

fTER SERVING AS EXECUTIVE CHEF AT THE UMSTEAD’S
Herons restaurant, Scott Crawford opened Standard Foods last fall with business partner John
Holmes. The space is a hybrid restaurant, grocery,
and butcher shop, featuring a variety of ingredients and goods from local purveyors and growers. Crawford
places an emphasis on clean simplicity when it comes to his
menu, incorporating healthy ingredients into Southern-inspired cuisine.
Now the three-time James Beard award semifinalist’s creations will reach a much wider audience: Crawford will be
a contestant on the new Bravo culinary competition series
Recipe for Deception, which premiered last month. The show
pits four chefs against one other in three elimination rounds
where each is challenged to create a dish showcasing one main
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ingredient. The catch? The chefs have no idea what that main
ingredient is. Each competitor is allowed to ask another three
yes-or-no questions to determine the secret addition, but two
of the answers will be truthful and one a lie.
It’s a culinary twist on the old Two Truths and a Lie game,
and Crawford will appear on the February 11 episode. Following the broadcast, he’ll offer the mystery dish he created on
the show at Standard Foods throughout the month. Of course,
since he’s bringing his creation home to Raleigh, he’ll put his
own local spin on it: Ingredients will be sourced from North
Carolina and most will be available in the grocery section of
his business. No lie. -Mimi Montgomery
Catch Crawford on Bravo’s Recipe for Deception February 11 at 10 p.m.
Visit Standard Foods at 205 E. Franklin St.; standard-foods.com

Nicole Wilder/Bravo
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Courtesy Fearrington Village (SOMMELIER); Courtesy Route 55 (JAZZED)

18
SOMMELIER SKILLS

The Fearrington House restaurant at Fearrington Village in
Pittsboro has been on The Wine Spectator’s best-of lists for
more than a decade. Pick up a few party tricks at a class on
February 18 with the restaurant’s wine director and sommelier, Maximilian Kast. He’ll teach basic wine skills, like how to
properly open a bottle of bubbly and how to decant a bottle
of wine, and also more specific details like ideal serving temperatures. You’ll taste wines and accompanying cheeses. 6
p.m.; $35 includes wine and cheese plate; 2000 Fearrington Village
Center, Pittsboro; fearrington.com

19
JAZZED

Route 55 is a community jazz band in Holly Springs that
frequently sponsors and hosts workshops to promote the
musical tradition. They get together to practice and play Big
Band jazz, too, and a few times a year, they perform for the
public. See them on February 19 at the town’s downtown
cultural center. 7:30 p.m.; $9; 300 W. Ballentine St., Holly Springs;
hollyspringsnc.us

I CAME FOR CLASS

AND FOUND
SO MUCH MORE.
Jane B., 10th grade

It takes courage to try new things. As a day student at
Saint Mary’s, Jane took a chance and found a world of
opportunity. From honors and AP classes to after-school
activities, evening library time and real-world experiences,
Saint Mary’s close-knit community is there to guide you
every step of the way. The possibilities are endless.

WHERE WILL YOU FIND YOUR COURAGE?
Please contact the Admission Office at 919.424.4100 for
more information or to arrange a visit.
FINANCIAL AID AVAILABLE

Serving girls, grades 9-12, boarding and day in Raleigh, NC.
www.sms.edu | 919.424.4100 | admission@sms.edu

PERSPECTIVES

S

OUTHERN AUTHOR ALLAN GURGANUS’ LATEST BOOK, LOCAL SOULS,
is his first published work in a dozen years. While the series
of three novellas are set in a fictional Eastern North Carolina
town, the writer frequently draws from his Hillsborough home
base for inspiration. As a community-oriented way to celebrate the book, the Hillsborough Gallery of Arts’ artists each responded to Gurganus’ stories in their own medium. The resulting exhibit,
It’s All About the Story, Volume IV, includes painting, sculpture, photography, turned wood, and fiber art. It debuts on February 22 and runs
through March 20. -J.A.
10 a.m. - 6 p.m. Monday - Thursday, 10 a.m. - 8 p.m. Friday - Saturday, 12 noon
- 4 p.m. Sunday; free; 121 N. Churton St., Hillsborough; hillsboroughgallery.com
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Robert Birnbaum (ALLAN GURGANUS)
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Imagine your home,
totally organized!

Custom Closets
Garage Cabinets
Home Offices
Pantries, Laundries
and Hobby Rooms
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19

30% Off

any order over
$1500 plus a

free closet
accessory

with Walter ad

919-850-9030

Follow us

closetsbydesign.com
Licensed and Insured • Locally Owned and Operated

Walter Is Your Invitation
to advertise in some of Raleigh’s
most influential households.

A CONCERT FOR ALL SEASONS
It may still be winter, but at Cary Arts Center Theater, you can
experience any kind of season you’d like. February 19, the Cary
Town Band performs For All the Seasons, a collection of music
inspired by the changing seasons. Enjoy pieces like Bernard’s
Winter Wonderland, Strauss’ Voices of Spring, Gershwin’s Summertime, and King’s Autumn Flowers. It’ll be spring before you
know it. 7:30 p.m.; free; 101 Dry Ave., Cary; carytownband.org

20

RING OF FIRE
Don’t Miss The Party.
To Advertise
Call Denise Walker at 919.836.5660 or
Email dwalker@WalterMagazine.com

Come celebrate everybody’s favorite man in black at the Johnny
Cash Birthday Bash at the Haw River Ballroom. On what would
have been the singer’s 83rd birthday, the band Johnny Folsom
4 will cover some of his greatest hits out in Saxapahaw. And if
they’re anything like Cash himself, it’s sure to be a rollicking
good time. 8 p.m.; $12 - $15; 1711 Saxapahaw-Bethlehem Church
Road, Saxapahaw; hawriverballroom.com

Courtesy Cary Town Band (CONCERT); Willa Stein/N&O Arhcives (RING)

Call for a free in-home design consultation and estimate

FEBRUARY

23-24
FURNITURE ART LIGHTING




Hey, folks! WE MOVED!

DANCING DAYS

The Alvin Ailey American Dance Theater celebrates both
American modern dance and African-American cultural
heritage – see the high-energy, athletic show February 23 and
24 at UNC’s recently renovated Memorial Hall. The esteemed
group has performed in 71 countries on six continents and is
hosted here by Carolina Performing Arts. 7:30 p.m. both nights;
$49 and up, $10 for students; 114 E. Cameron Ave., Chapel Hill;
carolinaperformingarts.org

Come by our even bigger
location in downtown Raleigh:
1 5 0 5 C A P I T A L B LV D # 1 5 , R A L E I G H , N C 2 7 6 0 3
FACEB OOK .COM/SEAB OARDSTUDIO123
SEABOARDSTUDIO123@GMAIL.COM

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

Andrew Eccles (DANCING); Pailin Wedel/N&O Arhcives (IMAGINATION)

25

RUN WILD

Kids can exercise their minds and bodies at Explore-a-Story in
Holly Springs on February 25. The hour combines storytime
and nature exploration with a book to prepre 3 - 5-year-olds
for a wildlife themed craft and a short venture outdoors. Each
child must be accompanied by an adult, and pre-registration
is required. 10 a.m.; Free; Bass Lake Park, 900 Bass Lake Road,
Holly Springs; nc-hollysprings.civicplus.com

NEW VAN COLLIER INTRODUCTIONS

Broadloom, Rugs, Fabrics, Lighting and Wallpaper
8101 Glenwood Avenue | 919.782.6010 | eatmansinc.com

follow us on:

Shop

OUR

Local

Paintbar owners Heather Brewer
and Catherine Fain

“I wanted to give a better service and still keep it affordable. Catherine felt
the same way but she always brought her style and her retail experience and
her fashion experience.”
– Heather Brewer, co-founder, Paintbar

L

AST YEAR, HEATHER BREWER AND CATHERINE FAIN WERE
out to dinner when they realized they both shared the
same idea: to open a high-end nail salon in Raleigh.
The market had inexpensive spots and pricey spas, they
believed, but nothing in between. “It was very serendipitous,” says Brewer. “I had been thinking about it for a while,
but I knew I needed a partner to do it with me.” Their joint
creation, Paintbar, opened on Tucker Street last October. The
chic-yet-affordable nail salon caters to a wide range of customers, from those who want to come in for a quick, inexpensive
polish change to those who want to stay for an hour and be
pampered. It’s all part of the duo’s approach to making luxury
a little more convenient – and safer, too. Paintbar is committed
to setting the standard for a clean, top-of-the-line experience: it
doesn’t have jets in its foot tubs or use acrylics or electronic files,
and it carries nail polish brands that are free of toxins.

The women’s business partnership is strengthened by the jobs
they’ve had before and the work they still do when they’re not
at Paintbar. Brewer is a real estate attorney who still practices
on contract a few days a month. The skill came in handy when
researching health codes and sanitation laws and negotiating
their lease. “I think we have very complementary skill sets when
it comes to starting a new business … I couldn’t even read the
lease,” Fain says with a laugh. Brewer’s legal background is bolstered by Fain’s public relations and style experience: She writes
a popular style blog, Southern Arrondissement; designs and
manages her own clothing line, Ramey Rhodes; and has been a
copywriter and social media manager. The duo’s combination
of extracurricular business savvy and style makes for an innovatively luxurious experience for Raleigh women – and men, too,
Fain is quick to add. After all, “Who doesn’t love a foot rub?”
–Mimi Montgomery

705 Tucker St.; paintbarnails.com

46 | WALTER

photograph by TRAVIS LONG

OUR Town

The

Usual

“To share the joy of music with others is a privilege.”

S

–Sylvia Wiggins, director, Helping Hand Mission marching band (far left, front row)

YLVIA WIGGINS HAS ALWAYS HAD A PENCHANT FOR
band music. But as a high school student, she couldn’t
muster the courage to audition for her school’s
mostly-Caucasian ensemble. “I told myself that one
day I’d have a band where everyone can come,” says
the founder and executive director of Helping Hand Mission, a
nonprofit that provides food, clothing, furniture, shelter – and
band music – to Southeast Raleigh.
Wiggins was working on an anti-gang initiative for Helping Hand when she remembered her adolescent hope and
founded the mission’s marching band for 7- to 17-year-olds.
“We have black kids, Hispanic kids, white kids. We want everyone to feel comfortable.”
The marching band fluctuates between 50 and 70 members, and teens must complete community service projects to
join. No musical experience is required, and the band relies on

donated instruments. “We practice a few times a week, but the
kids hang out a lot, too. We have a lot of activities that … we
don’t put under the title ‘practice,’ but are band-related. They
dance all the time.” That dancing inspires the marching: Often,
members compose and freestyle original music inspired by
what’s on the radio.
Wiggins leads the troupe, despite an already-packed
schedule running the nonprofit’s headquarters and shelter
on Rock Quarry Road. For her, it’s a non-negotiable commitment. “Teens are my favorite kind of kid,” she says. “That’s the
age when a lot of people give up on them, but I know what
they can be. I like to see the outcome, when they realize their
potential. Band is a safe place and a structured place.”
–Jessie Ammons
Visit helpinghandmission.org to learn more about the marching band
and to donate instruments.
photograph by TRAVIS LONG
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Anyone can look on
a map to find parks.
Not everyone can
tell you where
the hidden
trails are.
Great neighbors are always willing to open their doors to you and 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 boutiques,
the best restaurants for date night, and where the farmers’ markets are
located. Because when you move in the Triangle, you’re not just buying
a home, you’re buying a neighborhood. We can help you with both.

BHHSYSU.com
©2016 BHH Affiliates, LLC. An independently operated subsidiary of HomeServices of America, Inc., a Berkshire Hathaway affiliate, and a franchisee of BHH Affiliates, LLC.
Berkshire Hathaway HomeServices and the Berkshire Hathaway HomeServices symbol are registered service marks of HomeServices of America, Inc.® Equal Housing Opportunity.
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Raleigh Chamber of Commerce president Tim Giuliani
with his wife Sarah, sons Tyler, 9, and John Parker, 6, and
daughter Analeigh, 3, at Marbles Kids Museum in Raleigh.

“At the end of the day, a good job is key to people’s quality of life.”

N

–Tim Giuliani, Raleigh’s new Chamber of Commerce president

OT MANY KIDS WANT TO BE A CHAMBER OF COMMERCE
president when they grow up. But even at a
young age, Tim Giuliani, 33, knew he wanted
to be a leader in his community. “From the first
grade, I was involved in student government,”
he says. “I actually ran for treasurer and I couldn’t even really count.” That early tenacity paid off: In May 2015, Giuliani
became the youngest person ever to be appointed president
and CEO of the Raleigh Chamber of Commerce. He believes
his age is an asset to his role as chamber leader: “By hiring
somebody young it sends a message to young entrepreneurs,
startups, emerging business leaders that … the future is here,”
he says. “I represent that turning to the next generation for
leadership.”
Giuliani was previously the president and CEO of the
Gainesville Area Chamber of Commerce in Florida. His time

there prepped him for his transition to Raleigh, which has one
of the largest chamber organizations in the Southeast. The move
from Florida to Raleigh was a big one, but Giuliani says he
wouldn’t want to be anywhere else. “To me, this is a very special
place,” he says. “Not only is it a great place to live, it’s also a place
that’s growing and is progressive.” And Giuliani looks forward
to guiding that growth: He cites solid job opportunities as the
number one determinant of municipal expansion.
As a long-time Floridian, Giuliani has a bit of trepidation
about the winter. Thankfully for he and his family, Raleigh has
a lot of indoor activities, too. “In February, there will be a lot of
days at Marbles,” he says. His children Tyler, 9, John Parker, 6,
and Analeigh, 3, are huge fans. “We got a membership … they
love Marbles.” It’s these little things that make Giuliani glad to
live and work here. “To us, this is a great place where we could
raise kids.”
–Mimi Montgomery
photograph by TRAVIS LONG
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WE’RE ROLLING OUT THE RED CARPET FOR...

Hollywood’s Big Night
Red Carpet Photos  Reserved Seating
Pre-Ceremony Passed Appetizers
Big Screen Ceremony Broadcast
Three Course Dinner  Gift Bag

Sunday, February 28th at 6:30pm
$50 per person



21+ for Admission

Tickets: www.CineBistro.com/Waverly

Waverly Place  525 New Waverly Pl.  919.987.3500
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Duty

“I can’t do anything much anymore, but that’s OK. I have a whole village!”

P

OTA VALLAS, 107, TOOK A 16-DAY ATLANTIC VOYAGE TO
reach America in 1924. “I came from a little Greek
town caled Chrysafa. It was like Garner or Cary, outside of Sparta,” she says. “I was a little country girl.”
She was 16, coming to work in her father’s candy and
ice cream shop on Fayetteville Street.
Within a year, she’d met and married her late husband,
George Vallas, and within two they had their first child.
Roxanne, now 89, is the eldest of four children: Harriet and
Victoria have passed, and Ted is 84.
In addition to raising her family, Pota Vallas attended parttime night classes to perfect her English, working toward her
version of the American dream: “I wanted to open a store.”
The name of the Hillsborough Street interior design and
furniture shop she opened in 1962, National Art Interiors, was
inspired by the National brand sewing machines she loved as
a child in Greece, and a nod to the American dream she was
realizing. “I worked hard,” she says proudly. George Vallas was
supportive, but it was Pota’s moxie that kept the business going. “I worked every day. I was at the store at 5 a.m., and at 5

– Pota Vallas, age 107, retired interior decorator

that night I was still at the store.”
National Art Interiors became a beloved Raleigh institution
and didn’t close until the mid-1990s, when Vallas was in her
80s. Vallas dismisses her work ethic as necessary and credits
someone else for her success: “I prayed to my Lord every day,
every night, every step I took. You walk in His line and find
everything beautiful.”
If it took Vallas until her mid-80s to retire, it’s taken her
until 107 to officially proclaim herself off-duty. She still lives
at home – a modernist house architect Fred Carter Williams
helped design. It’s next-door to Holy Trinity Greek Orthodox
Church, which she and George Vallas were instrumental in
founding.
“My house was my true dream,” she says. And she relishes
it, spending her days in the sunroom, often visiting with her
two children, 12 grandchildren, and 22 great-grandchildren.
Including spouses, Pota Vallas’s immediate family is 46-people
strong – a village of her own right off of Lead Mine Road.
–Jessie Ammons
photograph by TRAVIS LONG
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SPORTING

CHESSon ice

B

by ILINA EWEN

SWEPT AWAY
Chris Jaun, Triangle Curling
Club president, and Patrick
Rabenold use their brooms
to sweep at the 40-pound
curling stone.

BEGUN WITH THE SCOTS IN THE SIXTEENTH CENTURY, IT IS HAILED AS ONE
of the world’s oldest – and coldest – sports. But that hasn’t stopped
the recent and unlikely renaissance of the sport of curling, traced in
no small part to the gaudy pants that the Norwegian team wowed
the world with at the Sochi Olympic Games in 2014.
As with so many things, Triangle athletes are gung-ho about the sport, and also
ahead of the curve. Our area’s early adopters have been hooked since before 1995, when
they founded the Triangle Curling Club.
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CALLING THE SHOTS
Doug Brugler and Bill Rhyme survey the
scene.

Despite the fact that we live in an unlikely spot for a game
created to pass the time during frigid, bleak winters, these folks
have warmed to the sport that celebrates strategy and sportsmanship. They’ve loved it so much they even built their own
dedicated curling facility, which opened its doors in Research
Triangle Park in April 2015.
“After the 2014 Winter Olympics, I searched social media to
see if there was anywhere to curl in the Triangle,” says Chris Barry, 45. “To my surprise, I found the Triangle Curling Club.” He’s
been playing for a year and says it didn’t take long to “fall in love.”
Because the sport combines “strategy, balance, and athleticism,”
he says, “I’m always learning.”
If you’ve never seen it, curling is a little bit like life-sized
chess on ice. It involves a broom – yes, a broom – and a 40-pound
polished granite stone. Players furiously sweep at the stone, but
they’re graceful and patient about it, with legs and knees bent in
long strides. It’s not a sport for the impulsive or overzealous.
While some compare it to shuffleboard, curling’s strategy
and teamwork are far more complicated than that Lido deck
pastime.
“You can learn how to curl in a couple hours, but you never

stop learning how to improve,” says Joe Mecca of the Triangle
Curling Club. “There’s a strategic element to the game that’s, in a
way, far more important than the physical side. We practice making our shots, but we also have to learn which shots to call. The
strategy evolves as both teams adapt to each other’s gameplay.”
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“As a teenager, I resisted it heavily, because I did
not want to do what the ‘old folks’ were doing.
It was not until my 30s that I actually gave it a
try. I never looked back.”

ON THEIR TOES
Top left: Patrick Rabenold and Gary Hunneyman
sweep while Chris Jaun watches.
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Indeed, the game’s tactical challenges
keep its players on their toes. Unlike many
sports with dedicated positions, in curling,
the four players that comprise a team take
turns as both thrower and sweeper.
“It never gets old telling people that
you curl,” says Mike Russell, 47. “The sport
is physically and mentally challenging, but
not so difficult that you can’t play in a league
without having years of experience.”
In fact, Triangle Curling Club members
are as young as 12 and as old as 80. Currently, young members play in the novice league
alongside adults who are new to the sport,
but the Club hopes to develop a formal
youth program in the near future. The Club
even accommodates wheelchair curlers.
All you need to get started are warm,
loose-fitting clothes and soft-soled shoes
like sneakers. The Club provides the rest.
Do you have the itch to don a warm wool sweater and
some sliders or grippers to hit the curling sheet? Learn to
Curl events run through April, and the facility is available
for private group rentals. Check the schedule on trianglecurling.com. Follow the Triangle Curling Club on Twitter
(@trianglecurling) and Facebook (facebook.com/trianglecurling) to stay abreast of goings-on at the rink. You
can even host group events like company team building
exercises or private parties.

Join us for a
WINTER WHITE SALE

20% OFF

All Bath, Bed and Table Linens
(919) 785-0787 · INFO@SHOPQUINTESSENTIALS.COM · 4209 LASSITER MILL RD • RALEIGH, NC 27609

WWW.SHOPQUINTESSENTIALS.COM

ARTIST’S

spotlight
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CLARK

HIPOLITO
Art in motion

R

by TRACY DAVIS

photographs by NICK PIRONIO

RALEIGH ARTIST CLARK HIPOLITO IS A MAN IN CONSTANT MOTION, A
quality he shares with much of the art he makes. His reputation was
built with murals and commercial interior design – art that stays
where you put it – but his interests have led him to fill a unique niche
on canvases that move: surfboards, skateboards, and guitars.
“His artwork is absolutely amazing,” says master luthier Jay Lichty,
who won Garden & Gun magazine’s 2010 top “Made in the South”
award for his handcrafted guitars and ukuleles. One of Lichty’s ukuleles, painted by Hipolito, hangs on the wall of his dining room. “I
treat this one more like art. It’s just too pretty to keep in a case. And
honestly,” he pauses midsentence, examining the instrument, “I’m
still not sure how he pulls them off. Is this gold leaf? It’s gorgeous.”
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A Connecticut native, Hipolito, 45, first found his inspiration in the Atlantic Ocean. During a 2003 trip to Charleston,
where he was creating custom interiors and murals, Hipolito
headed out to Folly Beach, noticed that the waves were great,
and decided to rent a surfboard. He ended up with a decrepit
old board and bought it on impulse. “If a board could have
rust, this one would have.” He cleaned it up, painted it with a
faux wood finish, “put art on it, and then rode it.” The board
got attention. Soon Hipolito was painting boards for other
surfers, and next thing he knew, he had a 15-board show in
downtown Wilmington. Surfboards eventually led to instruments.
Serendipity also played a role early on. After graduating
from Seton Hall with degrees in business and design, Hipolito worked as an on-air graphics designer at MTV Networks
in New York. He saw murals being painted and thought, “I
want that. So, I started being an artist.” In 1994, he founded
The Art Company, Inc., which he still runs, to create custom
art. At about the same time, Hipolito moved South. Stints
in Atlanta (“meh”) and Charleston (“liked but didn’t love”)
failed to win him over, so a friend suggested he check out the
Raleigh-Durham area. His introduction to the Triangle was
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a walk down Franklin Street in Chapel Hill. Everything
clicked. “I loved it. Lots to do, pretty people, everyone’s
friendly, good cost of living. All the basics. I thought, give it
a year.”
Hipolito decided on Raleigh, setting up in a warehouse
on Yonkers Road where, surrounded by purveyors of lumber, lighting, and plumbing, he figured he could draw on the
area’s innate grit and build-it vibe to turn the place into a
SoHo artist’s loft. “Nope,” he says. “Completely didn’t work.”
But a mural he painted there caught the eye of a couple
shopping for tile and led to his first real job in Raleigh: a
mural in their Italian restaurant, Casalinga Ristorante, at
the time a popular spot on Capital Boulevard. The mural job
snowballed into a collaboration to revamp the entire restaurant, and ultimately paved the way for fruitful connections
with area builders.
That ability to spark connection is another of Hipolito’s
talents. Quick to smile, quick to make friends, quick to say
yes, he’s not a “mull it over” kind of guy. That translates to
an aptitude for “connecting the dots,” as he puts it, with the
dots being people, ideas, and projects.
From the start, both his clients and his art have been di-

ART ON THE MOVE
Clockwise from top left: Using acrylics, Hipolito begins the process of painting an acoustic guitar. He keeps the layers as thin
as possible to avoid affecting the instrument’s tone. He calls
guitars an “intimate canvas.” Other moving canvases he paints
include shoes, boots, surfboards, and skateboards.

verse. Early mixed-media commissions came from the Carolina Hurricanes and Walnut Creek Amphitheatre, and his
paintings have appeared in TV series like Dawson’s Creek and
Sex and the City. His art reflects influences as diverse as Roy
Lichtenstein’s blending of text and image and the classical
forms of Michelangelo. His work is also as likely to be on the
ceiling or floor as it is to adorn a wall.
So it was only natural that Hipolito – and his art – would
go off-road.

Things That Go

When he first started painting surfboards, “I had no idea
how to price them,” Hipolito says. For lack of a better plan, he
created a silent auction with bid sheets at his first show. It created buzz from the start – it didn’t hurt that there were film
crews in town – and prices shot up. The boards sold out the
first night. “I thought, ‘I need to stick to this!’ It was killer.”
Surfboards led to skateboards, and then came the leap to
guitars. That’s no surprise to anyone who knows Hipolito, an
avid music fan. Guitars are “an intimate canvas,” he says. “You
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ART ON LOCATION
Left: At Devolve on Glenwood
Avenue, Hipolito’s mural of
Steve McQueen enlivens the
store’s bar area. Top right: The
artist stands in front of his
mural for the Lincoln Theatre,
a downtown music venue that
features rock and indie acts.
Bottom right: Hipolito painted
a floor mural for Seven, an
events space near Glenwood
South.

can focus.” He paints them on commission and in live settings,
including at the Bonnaroo music festival and at Raleigh nonprofit Band Together’s annual Main Event.
The 2010 Band Together show, with headliner Michael
Franti, made for an especially serendipitous connection. “I’m
painting live while Franti does his thing,” he says, “and after
the show Franti tells me that he loves it. Then he says, ‘Got a
minute?’” Franti showed Hipolito his favorite acoustic guitar
and asked him to paint it, but there was a catch: It was the
only acoustic Franti had with him on tour, and he needed it in
Asheville, ready to play, less than 48 hours later. “If you can do
it,” said Franti, “take it.”
“I went back to my house and got to work that night.”
says Hipolito. Several hours later, his girlfriend drove Hipolito – borderline delirious from lack of sleep and a head full of
lacquer fumes – to Asheville. He delivered it to a delighted
Franti, and more projects came his way, all via word of mouth,
including two guitars for members of Journey and an electric
bass for the bassist of the rock band Umphrey’s McGee.
“I have huge gratitude,” says Hipolito. “I get to see someone amazing playing my guitar on stage. And when those artists say good things about my art? It’s the ultimate gratification.”
That appreciation for the talents of other artists – “the
makers,” he says – fostered his collaboration with guitar
maker Lichty, and with East Coast Surfing Hall of Famer and
renowned surfboard shaper Will Allison, who approaches
boards as functional sculpture. Their 2011 Birds of a Feather
show, featuring Hipolito’s art on Lichty’s instruments and
Allison’s surfboards, was held at Deluxe in Wilmington. It
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brought together everything Hipolito loves.
“Those guys are masters,” says Hipolito. “There was a symbiosis, as well as a generational thing – these three compatible
arts coming together.”
For his part, Lichty met Hipolito when his client Mike
Gossin of the band Gloriana commissioned a Lichty guitar,
and wanted Hipolito’s art on it. Lichty wasn’t sure that was
such a good idea. “The top of a guitar is the main tone producing part of it,” he explains, “so any art has to be absolutely
thin, with no depth. Put too much paint on there, it’ll mess up
the sound.”
But he was willing to try. After Lichty built Gossin’s instrument, Hipolito came to his Tryon workshop to paint it.
“He got there about 7 p.m.,” Lichty says. “I eventually went to
bed, and when I got up at seven or eight the next morning, he
was just finishing up,” recalls Lichty. “Then he heads back to
Raleigh. He’s got some energy.” The two later met in Wilmington to deliver the instrument to Gossin, who loved how it
looked and how it sounded. Says Lichty, “The consensus was,
this was such a cool thing. Let’s do a project together.” The result includes the ukelele he now admires on his dining room
wall.

How he does it

Hipolito works in all mediums, but acrylics are his favorite. “You can do anything with them. They dry fast; they’re
compatible with any surface.” And they take well to being
sealed, which is especially important for art that has a job to
do. Surfboards need resin; guitars need lacquer. “I’ve seen oils
dissolve under a clear coat,” he says. “Not cool.”

Because much of his art is made in public or commercial spaces, he doesn’t get many stretches of alone
time with room for his thoughts to wander. So the solo
all-nighter has become his favorite time to paint and
create. “I’ll start something at maybe 11 or 12, and stay
with it till 4 or 5,” he says. “Then sleep! And then head
out for on-site stuff.”
He works in his studio and at his home, both in
Five Points, and also in a space above Wine On Main
in Clayton, which he co-owns with Temple Phipps. He
likes that the wine shop has become a meeting house
of sorts for diverse groups in the community, and he
has immersed himself in the city, chairing veterans’
memorial and public sculpture trail projects there.
“Clayton. I love it. That main street is Glenwood South
twenty years ago,” he says. “Just you watch!”
Over on present-day Glenwood South, Hipolito’s
newest work is at Devolve, a motorcycle and outdoor
lifestyle shop. His surfboards are for sale, his murals
are on the walls, and his passions are represented: art, travel,
and bikes. Hipolito got his first motorcycle as a kid. He and his
father chanced upon a bike in a random shop, and decided it
was meant to be. “It fit in the trunk,” he says with a grin. “I can
still see it. A Suzuki JR50.”
If there’s a downside to living in-the-moment as emphat-

ically as Hipolito does, it’s that there aren’t as many chances as
he’d like to savor the moments as they come. There’s too much
he wants to do.
The top of that list: work with the band Widespread Panic. And, he adds, “I’d kind of like to do a hotel. Something in
downtown Raleigh. A cool hotel.” Unlike Hipolito, a hotel just
might hold still.
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Build Raleigh Better symposium at CAM
by KEN OTTERBOURG

THE LAST TIME ARCHITECTURAL CRITIC PAUL GOLDBERGER EXAMINED
Raleigh’s design sensibilities was in 2014, when, writing in Vanity
Fair, he politely but firmly skewered the city’s Board of Adjustment
for revoking the building permit of a modern house already under
construction in the Oakwood neighborhood.
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“You don’t need great buildings; they are the exclamation
points. But you can’t only talk in exclamation points. You
need lots of ordinary letters and words.” -Paul Goldberger
Goldberger returned in November, this time as the keynote speaker at a symposium entitled Build Raleigh Better,
sponsored by the College of Design at N.C. State and the Contemporary Art Museum, and held at CAM. The subtle premise
of the day-long event was that the city’s architecture, the fruit
of the flock of construction cranes, doesn’t quite jibe with Raleigh’s presence on all those lists of “best this” and “best that.”
Robin Abrams, the head of the university’s School of Architecture, said the event came together after a group of Raleigh’s movers and shakers started griping about what was being built in the city, the cookie-cutter condos and apartment
complexes and soulless office towers. “They felt,” Abrams said,
“there was a disconnect between the aspirations of the city
and the reality of the built environment, and this symposium
is hopefully the first step toward bridging that gap.”
Goldberger’s message was one of constructive criticism
tempered with optimism. He praised the design of the West
Building of the N.C. Museum of Art, completed in 2010, and
the new Hunt Library at N.C. State, completed in 2013, but
noted that both buildings were removed from downtown
and from the commercial pressures of private development.
“What is ultimately going to make a difference
in Raleigh,” he said, “are one or two commercial
developers who decide to push a little bit farther
and do something a little bit better than the runof-the-mill.”
But he cautioned against relying on architecture to define the city and urged planners and
others to pay attention to the bigger picture. “You
need great streets. You don’t need great buildings;
they are the exclamation points. But you can’t
only talk in exclamation points. You need lots of
ordinary letters and words.”
Other presenters at the symposium included
Curt Fentress, who grew up outside Greensboro,
attended N.C. State, and has designed many of the
signature buildings in Denver, including its iconic airport. He said that good design comes from
pushing – slowly and consistently – for work that
is always just a little better.
Although the conference was organized to
discuss Raleigh’s design, the conversations quickly became regional, underscoring the Triangle’s

fluid real estate market, with big development projects taking
place in Raleigh, Durham, the Research Triangle Park, and
everywhere in between. Each area has slightly different real
estate assets, and those differences will drive the look and feel
of development and design.
There are several big development projects in the works
for downtown Raleigh. The Dillon Supply Co. property, across
from CAM, is being redeveloped as commercial and residential towers. A deal was signed in November to sell the News &
Observer property on Martin and Salisbury streets for $20.2
million, demolish most of the buildings, and redevelop the
land as apartments and a hotel. And to the east is the plan to
redesign Moore Square, a project that has had its fair share of
controversy, conflict in part tied to a desire to do something
exceptional in this public space.
At the end of the day, Goldberger seemed to channel the
mood of the audience when he said, “I see two very contradictory things here that have come together beautifully. A passionate commitment to Raleigh and belief in the city and what
it can be and should be, and at the same time a real honesty and
acknowledging that it isn’t that yet.”
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DYNAMIC DUO
The pair of ultra-modern houses stands on an infill
lot on Edenton St., four blocks from downtown.
Robby Johnston’s firm, Raleigh Architecture Company,
designed and built the homes on similar footprints,
with a common courtyard. between them.

FRATERNAL

TWINS

A shared future, a modern heritage
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by J. MICHAEL WELTON
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FAST FRIENDS
Nabarun Dasgupta (sitting, back to camera) watches as Robby Johnston tosses
his daughter, Annie, into the air while
his wife, Ryan, and oldest daughter, Mae,
enjoy cheese and crackers with Roxanne
Saucier and her son, Ishan, in the shared
courtyard the families created between
their two homes in downtown Raleigh.

FOR NEWLYWEDS ROXANNE SAUCIER AND NABARUN DASGUPTA, A POST
on Instagram in the fall of 2012 led not just to a new home, but to a
new communal lifestyle in downtown Raleigh.
“It was a new-media type of encounter,” Dasgupta says.
The couple from Chapel Hill was scoping out homes with an
architect friend in Oakwood and Mordecai when they posted a
picture of themselves on the hunt. Almost immediately, Raleigh
architect Robby Johnston, who knew the couple’s friend, responded
with a post of his own.
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SAME KIND OF DIFFERENT
Clockwise from top left:
“Our stairs are about light – there are open risers and rails, with nothing solid
to prohibit light coming into the house,” says architect Robby Johnston.
The light that reaches deep inside and the views that look out are defining
characteristics of both homes, but each expresses its owner’s style.
In Roxanne Saucier and Nabarun Dasgupta’s home, there are three different
cabinet finishes, dark red-oak floors, and a solid ribbon of stairs that slashes
through all three levels, tying them together.
Robby Johnston’s expansive use of natural light and choice of materials, including the kitchen’s gray-and-white quartz counters and IKEA cabinetry with
white-oak floors, make the 1,700-square-feet home feel much larger.
Large windows line the hallway on the second floor of Saucier and Dasgupta’s
home.
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“Robby reached out to our mutual friend and asked if we’d
be interested in doing something with him,” Dasgupta says.
“We met in person and he showed us models and diagrams and
it went quickly from there.” The result wasn’t just a new house,
it was two new ultra-modern houses – one for the clients, one
for the architect. The pair now stands on an infill lot on Edenton Street, four blocks from downtown.
Johnston’s firm, Raleigh Architecture Company, designed
and built the homes on similar footprints, with a common
courtyard between them. The 36-year-old architect now lives
in one with his wife, Ryan, and their two daughters, aged three
and five. Saucier and Dasgupta live in the other with their twoyear-old son. They’re all friends.
“That was one of the attractions for us – here was a young
professional couple our age and with similar values,” Dasgupta
says. “We didn’t know anyone in Raleigh, so it was a built-in
social network.”
The big idea was to build homes and friendships above the
double lot that Ryan had discovered in 2011. “We’ve only gotten
to be better friends because we spend time together,” she says.
“We made an agreement that if we ever sell, we’ll screen potential buyers with each other.”
Their sense of community revolves around that 1,200-squarefoot shared courtyard. Each couple owns 50 percent of the
space, and there’s still a property line. “If we sell tomorrow,
70 | WALTER

someone could put
ULTRA MODERN
a fence there,” JohnA view of Roxanne Saucier and Nabarun
ston says. “But we
Dasgupta’s balcony from Robby Johnston’s
home. Each house has ample views through
agreed from the becarefully-placed windows and balconies on
ginning that we’d be
different levels.
there a long time.”
The courtyard’s
design is a minimalist work of art by local landscape architect
Corey Mason. His master plan called for enough structure for
the space to feel organized, while also celebrating its roots in
nature. “We were creating a space for outdoor dining, a lawn
for the kids, and a boardwalk out front,” Mason says. “It’s a pastoral landscape that’s like being within a meadow – despite being in the middle of the city.”
Mason holds a graduate degree in landscape architecture
from Texas A&M. He cites influences from California master
landscape architect Bernard Trainor, as well as Piet Oudolf,
who worked on the High Line in New York City and Millennium Park in Chicago. On Edenton Street, Mason used a light
touch, piercing the courtyard’s rectangular green lawn vertically with five European hornbeam trees. Eventually, they’ll reach
up 30 feet. As they grow, the families may choose to intertwine
the trees’ branches – a French practice called pleaching – in a
subtle suggestion about the nature of their shared relationships
over time.

The landscape, Mason says, is meant to reflect Johnston’s designs, with straight lines breaking up the courtyard into different sections and rooms. “He thinks spatially about the landscape like we do about architecture,” Johnston says.
Johnston’s own work recalls its Raleigh precedents, including
designs by the late N.C. State modernist Harwell Harris, and current practitioners Frank Harmon and Vinny Petrarca. “Harris
was clearly one the of major players here,” Johnston says. “Frank
learned from him, Vinny learned from Frank, and I learned from
Vinny.”
COMMON GROUND
Harris had worked
Above: A model of Roxanne Saucier
in the 1920s and ’30s
and Nabarun Dasgupta’s home sits on
for the Austrian-born
a kitchen window sill overlooking the
shared courtyard that is co-owned by both
American
architect
families. Right: Designed by Corey Mason,
Rudolph Schindler and
the courtyard is meant to echo Johnston’s
his California partner,
designs.
Richard Neutra, as they
boldly explored the boundaries of modern design. So Johnston’s
two homes on Edenton Street are about more than just their
Carolina heritage; they’re also thoughtful answers to questions
about form and space, opacity and transparency in modern architecture.
“One is a three-story solution and one needed a two-story
solution,” Johnston says. “Then there’s the yard that adults use as
adults and kids use as kids.” Windows, he says, are placed carefully so that kitchen and dining spaces in both houses connect
to the outdoors.
The light that reaches deep inside and the views that look out
are defining characteristics of both homes, but each expresses
its owner’s style. “The houses are fraternal twins – we can be a
lot alike but we also can be different,” he says. “We know they’re
similar and share characteristics, but they also express our personalities and the way we want to live in this environment.”
Johnston’s house, 1,700 square feet over two levels, actually
feels much larger than its neighbor’s 2,300-square-foot home
on three. It’s an effect produced by the architect’s expansive use
of natural light and choice of materials, including the kitchen’s gray-and-white quartz counters and IKEA cabinetry, with
white-oak floors. “I have a very neutral palette,” he says. “Our

stairs are about light – there are open risers and rails, with
nothing solid to prohibit light coming into the house.”
The house across the courtyard has the same number of windows, but feels more opaque. There are three different cabinet
finishes, dark red-oak floors, and a solid ribbon of stairs that
slashes through all three levels, tying them together.
“For Nab and Roxanne, because they’re working on the third
floor and cooking on the first, the stairs between are about experiencing that space,” Johnston says. “We both made conscious
decisions – we wanted to be more open and they wanted to be
more comfortable.”
Outside finishes are also as different as day and night, though
they do share a partial cladding of Carolina cypress, harvested
and milled in-state. Johnston’s home employs repurposed slate
shingles salvaged from older buildings, while his neighbors selected a weathering Corten steel that oxidizes over time. “They
chose a material that didn’t have a history, but would develop
one,” Johnston says. “As they change, the house changes.”
His clients say the entire design/build experience was enriching. “It was one of the coolest creative processes we’ve ever
been through,” Dasgupta says. “It was a process where the marriage got stronger – it made us stronger as a family.”
That’s a testament to the power of good architecture – and
the serendipitous nature of social media.
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CONNECTING YOU TO
THE WORLD OF LUXURY.
Luxury real estate is far more than a transaction.
It’s about living the life you deserve.

We know a commitment at this level requires a rock-solid
relationship with experts who truly understand worldwide and
local markets. With a global network with 50 years of proven
results, and as the luxury leader in the Carolinas, we can connect
you to the world of luxury.
Because anything is possible when you know the right people.
For more information, call 1-866-743-1101
or visit allentate.luxuryportfolio.com.
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NO COMPROMISES
“David’s story is unique in a sense that we now have an era of
publicly celebrated chefs – food gets so much attention – and
David represents the not-so-glamorous side of the food world.
It’s a commitment. A chef gives up a lot, missing holidays and
birthdays. David, at his age, is still working, and it’s a real
sacrifice, but it’s become his identity,” says Vansana Nolintha,
owner, Bida Manda.
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David Mao’s

journey home

F

by DEAN MCCORD
photographs by LISSA GOTWALS

FOR NEARLY 50 YEARS, CHEF DAVID MAO HAS BEEN ON A JOURNEY TO
a destination that cannot be found on a map; a trip that cannot
be measured in miles. It has been a sojourn of the heart and soul.
It took the son of Chinese immigrants from his home in Vietnam
across the world to North Carolina. Raleigh wasn’t the destination Mao had planned, but it’s where he found his true home, in a
restaurant that returned him to his childhood, where he can share
the food of his family and of his youth. He has found peace.
It wasn’t easy.
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When young David Mao came to Raleigh in the mid-’70s, the diverse Triangle
food scene we take for granted today was non-existant. The Laotian, Korean, Thai,
Vietnamese, Malaysian, Hunan, Szechuan, and Cantonese cuisines available today
hadn’t yet arrived. To find any Chinese food that was actually eaten in China would
have been a struggle at best. Chow mein, chop suey, and egg foo yung comprised the
“Chinese” dishes on offer.
Into this unlikely scene, Mao brought his talent and his drive. He worked in a
few local kitchens and then opened his own restaurant in Cameron Village – the
first step to reclaiming his home. He went on to create the popular The Duck and
Dumpling eatery on Moore Square, and today presides over David’s Dumpling and
Noodle Bar at the corner of Oberlin and Hillsborough streets.
None of it would have been imaginable when, after years of war, the Communist
takeover of his country, and persistent discrimination of Chinese, Khi Ho “David”
Mao realized he needed to get out of Saigon. Originally from the Fujian region of
China, his family had fled unrest at the beginning of the 20th century for northern Vietnam. When it became a divided nation, David’s family left the Communist-controlled North for Saigon.

Fateful meeting

Saigon was where Mao learned to cook. When he was 15, he began working at
his oldest brother’s restaurant, The Eskimo, in Cholon, the city’s Chinatown district. A young American army officer, Hal Hopfenberg, had his first meal at The
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CULINARY HOME
Opened in 2010, David’s Dumplings
and Noodle Bar serves authentic
Vietnamese and Chinese comfort
food.

Eskimo in 1966. He was particularly taken with the hot-and-sour soup, which was
unusual in that it had a clear broth, because it contained no soy sauce. Hopfenberg
inquired about the soup. A burgeoning gourmet, Hopfenberg wanted to learn
how to make it, and Mao taught him. In exchange, Hopfenberg, who had his doctorate in chemical engineering from M.I.T., gave Mao lessons in algebra. “By the
time I left Saigon,” Hopfenberg says, “he could factor polynomials and multiply
them back to see that he was right, and by the time I left, I could make the soup.
He hasn’t used algebra since, but I still make the soup. I won that trade.”
Neither man ever imagined that the chance encounter between a loquacious
New Yorker and a soft-spoken Chinese immigrant in Vietnam would lead to a
lifetime friendship.
Hopfenberg was only in Vietnam for nine months, but before he left, he knew
his friend wanted to move to the United States: The war between North and South
Vietnam was becoming more violent, and concerns of Communists controlling
South Vietnam were persistent. But Hopfenberg had no idea how hard the process of getting Mao here would be, nor did he imagine where Mao would end up.
Six years later, in 1972, Mao immigrated to the United States. It was a year
before the last U.S. forces left Vietnam, and three years before the Communists
seized control of Saigon. His destination was Raleigh, where Hopfenberg and his
family were living. Mao moved in.
He went to work in several restaurants, including the local Chinese place, Far
East, and a French restaurant co-owned by Hopfenberg. But Mao didn’t want to
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be an employee. He wanted to own his own place.
With some advice from Hopfenberg – and with some assistance from
the York family in obtaining a lease in the Cameron Village shopping center – he opened the Mandarin House restaurant there. The menu was not
cutting-edge. It wasn’t what David wanted to serve, but it was what people
wanted to eat: basic, straightforward Chinese-American. “For the most
part, I served what Raleigh was ready for,” Mao said. At the same time,
there on the menu was the hot-and-sour soup. And his signature half-fried
dumplings: pork-filled potstickers that are made by hand, steamed, and
then quickly fried in a wok. But the dumplings weren’t a big hit – at that
point, they were too edgy for the local palate.
Nevertheless, the Mandarin House was a welcome addition to Raleigh.
It served delicious, comforting food, and locals loved it. “Mandarin House
was a second home for me,” says Gus Gusler, owner of The Players Retreat
and Mao’s current restaurant neighbor. “I’d have dinner there at the bar
and talk with David and say, ‘Fix me something.’ Which he did.”
Over time, other, more “authentic” Asian restaurants opened in the
Triangle, and Mao had competition for the first time. In 2001, rising
Cameron Village rent forced Mao to close, leading him to his second major restaurant – and his second compromise.
He opened The Duck and Dumpling in 2002 downtown across from
Moore Square in a partnership with real estate developer Greg Hatem.
“I wanted to do something that was nicer, with better dishes, not strictly Chinese,” Mao says. “I added some Vietnamese food and created some
new dishes.” The restaurant was hip and stylish, aimed at a younger clien78 | WALTER

MAKING OF A DUMPLING
This page: Mao makes dumplings
from scratch each day. When devoted
customer Mebane Rash thinks of Mao,
it’s his dumpling-making that comes
to mind: “I will always remember his
hands, dusted with flour from his
dumplings.”
Opposite page, top: Photographs and
postcards provide a visual timeline of
Mao’s journey from Saigon to Raleigh.
A card from Mao’s first restaurant, the
Mandarin House, provides more details
about the dumplings – “an exotic mix
of ground pork, Chinese vegetables,
green onions, white pepper, soy, salt,
and ginger. Half-fried.” Snapshots show
The Ekimo restaurant in Saigon, where
Mao learned to cook and also met Hal
Hopfenberg.
Opposite page, bottom: The exterior of
David’s Dumplings and Noodle Bar.

tele. But despite solid reviews, the economy soured, as did the relationship with
Hatem. The Duck and Dumpling was not economically sustainable, and Mao
departed. Suddenly out of a job, Gusler found Mao seated at the end of the bar
at The Players Retreat, feet propped up, saying, “Forced early retirement.”

Culinary home

Of course, Mao was not retired. “He’ll work seven days a week forever. Forever,” Hopfenberg says. Mao needed to keep working, but he also needed the
right kind of restaurant, where he was cooking as much for himself as he was
for his customers. Where no compromises would be made to satisfy the conceits
of trendy or hip. Where the dumplings and noodle dishes of his youth were the
featured attractions, not the afterthought.Vietnamese dishes would also be essential. This time, there would be no compromises with his restaurant: He could
return to his culinary home.
David’s Dumpling and Noodle Bar opened in 2010, and with that, Mao
reached his destination. This time, Raleigh was ready.
It was honest food straight from Saigon and the kitchens of China, nothing
flashy. Vansana Nolintha, owner of the super-popular Laotian restaurant Bida
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BEST DUMPLINGS EVER
Mao’s dumpling devotees say his are
simply the best.

Manda, respects Mao’s return to his roots: “We are all looking for authenticity, and David’s food is exactly that. The food is not trendy, and it takes
a lot of courage not to do fusion food. David’s food is not necessarily designed to be creative, but instead to reflect a sense of home.”
Nolintha frequents David’s Dumpling and Noodle Bar, joining buddies
from N.C. State most Tuesdays, trying to get away from the hustle and
bustle of downtown. “I appreciate that David continues to explore traditions, offering items that have been cooked the same way for a long time.
I’ve always looked up to him for how he presented his food as a reflection
of his journey.”
His journey has been successful, but it’s never been easy. Even today, at
72, he works “six-and-a-half days a week,” helping with the prep work and
making his trademark dumplings. He hasn’t taken a vacation in 15 years.
“Maybe I’ll travel, visit my brother in Seattle or go to Vietnam. But it’s not
a huge desire right now. I like to take care of my customers.”
Mao is certainly gracious, but a hospitable host alone doesn’t make for
a successful restaurant. People come to be soothed by this cooking. To be
warmed in the belly and soul. “This is comfort food for us,” said Mebane
Rash, a regular who has been bringing in her family for years.
Everyone has their favorite dish. For Hal Hopfenberg, of course, it’s the
hot-and-sour soup. Nolintha particularly loves the fried rice. “He uses cold
rice made the night before. The dish has no soy, so the color is completely
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white. The key is that he uses grease from
the chinese sausage to fry the rice and salt
for seasoning. You can taste all the individual components with that background
flavor from the sausage fat.”
And then, of course, there are the totemic dumplings. “I’m a fried dumpling
freak,” Gus Gusler says, “seeking them out
wherever I go. And David’s are the best.”
But Mao’s biggest fan might be a boy,
Mebane Rash’s 14-year-old son, Wells
Whitman. Mao has always paid particular attention to his younger customers,
including Wells before he had even started
school. In part because of this connection,
Wells decided to take Chinese in kindergarten. He also traveled with his family

“We are all looking for
authenticity, and David’s
food is exactly that.”

-Vansana Nolintha,
owner, Bida Manda

to China, sampling fried dumplings at
every possible stop, trying to find some
that were better than Mao’s. None compared. “The best dumplings in the world
are here in Raleigh at David’s Dumplings,”
he wrote in a report for school. “The outside is just perfect – softer and not too
crunchy when you bite into it, the inside
tasty and juicy, with the most delicious
blend of seasonings, and a special sauce
for dipping.”
Even a young American boy understands: David Mao’s food is special. Because it’s the food of his family, made
from the heart, reflecting a time when
Mao himself was the same age as Wells
Whitman. A time that marked the beginning of a half-century journey where the
destination was also the place he left. And
he found it, his new home, right here on
the corner of Oberlin and Hillsborough.

Add cornstarch slurry slowly, while stirring the soup, until it reaches desired
thickness. It should be a little thick, but
not sauce-like. You probably will not use
all the slurry.
While stirring, slowly add beaten eggs.
Add mushrooms, lily flower, bamboo
strips, and tofu.
Garnish with chopped scallions and a
drizzle of sesame oil.

FRIED RICE
Like his soup, David Mao’s fried rice contains no soy sauce. The primary flavors
come from salt and the residual fat from
Chinese sausage. Mao uses Kam Yen Jan
brand, which is sold in Asian markets, typically in packages of 12.

HOT-AND-SOUR SOUP
This version of hot-and-sour soup contains
no soy sauce. The “hot” comes from ground
white pepper and the “sour” from white vinegar. Hal Hopfenberg had to barter algebra
lessons with David Mao to get this recipe, but
Mao has softened up over the years: no trades
required.
The recipe contains two somewhat unusual
ingredients: dried wood ear mushrooms and
dried lily flower stems, both available at local
Asian stores. The dried lily flowers are the unopened flowers of the daylily plant, and they
give the soup a bit more of an earthy flavor.
2 quarts chicken broth, preferably homemade
½ teaspoon white pepper, ground
¾ cup white vinegar
¾ teaspoon salt
2 tablespoons sugar
2 eggs, beaten
1/3 cup cornstarch, stirred into ½ cup cold
water
½ cup dried wood ear mushrooms
½ cup dried lily flower stem
½ cup bamboo shoot strips

1 pound peeled and deveined shrimp (21-25
count white shrimp)
4 sticks Chinese sausage, thinly sliced diagonally
½ teaspoon salt
¼ teaspoon ground white pepper
3 eggs, beaten
4 cups white rice, cooked and then cooled
on a cookie sheet
½ cup vegetable or soybean oil
2 tablespoons chopped scallions
In a large wok or skillet, heat oil on medium high, stir in shrimp and sausage, and
cook for 1 to 2 minutes, until shrimp is
barely cooked. Do not overcook shrimp.
Remove shrimp and sausage from wok,
set aside. Drain oil from wok, but leave
enough residue to cook rice.
Add cooled rice to wok and cook until
warmed through. Add egg, salt, and pepper, and stir until egg sets and rice is hot.
Toss shrimp and sausage back into wok
and stir until heated through.
Remove from heat to avoid overcooking
the shrimp.
Garnish with chopped scallions.

5 ounces soft tofu, cut into ¼-in.
strips
Handful of scallions, chopped
Sesame oil
Cover the lily flower stem with
boiling water. Let soak for at least
one hour. Soak the mushrooms in
warm water for about 20 minutes.
Chop each into long threads.
Bring chicken broth to a boil, add
vinegar, pepper, salt, and sugar and
mix well.
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ESSENTIAL INGREDIENT

true maple syrup, as opposed to the artificial
maple-flavored corn syrups on the market,
requires determination and optimism.
To begin with, the amount of source
material required to create just a tiny amount
of finished product is mind-boggling: It’s a
ratio of about 40 to one. That’s 40 gallons of
maple sap – collected painstakingly by tapping
maple trees – to boil down for one gallon of
grade-A maple syrup. It also takes great timing.
Maple syrup production takes place during a
brief, unpredictable window of a few weeks at
the end of winter, when the temperature fluctuates just enough to cause the sap to flow.
Believe it or not, North Carolina has its
own modest but delicious maple syrup production. Concentrated mostly in the western
part of the state along the Blue Ridge mountain range, it’s one of the southernmost points
in the country where the stuff is produced.

LIQUID GOLD
by KAITLYN GOALEN

WE LIVE IN AN AGE IN WHICH CRAFTSMANSHIP IS COOL. “SMALLbatch” and “handmade” are buzzwords that indicate value and
authenticity. This is especially true in the world of food, where
the very idea suggests health, sustainability, and good taste.
Maple syrup is more closely associated with pancakes and lumberjacks
than most other small-batch food products, but as far as I’m concerned, it’s one
of the most artisanal, painstakingly crafted ingredients you can buy. To make

And due to warmer temperatures, the ratios of
production are even more outrageous, closer
to 45 to one sap-to-syrup.
But the resulting product is worth it, light
and delicate on the tongue. I found it to be far
more versatile than some of the darker, deeper
ambers of New England. Look for N.C. syrup
to arrive in farmers markets in early March;
you can order syrup from Waterfall Farm in
Ashe County by phone.
photographs by JILLIAN CLARK
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MAPLE BUTTERNUT SQUASH BREAD PUDDING
Serves 8

This is one of those dishes that can (and should) be made the day before.
I also love it because of its versatility: Serve it in the morning for a fancy
brunch, or as a side next to roast chicken or pork tenderloin for dinner.
2 cups butternut squash, cut into 1-inch cubes
½ cup plus 1 tablespoon grade-A light maple syrup, divided (plus more for
serving)
2 tablespoons olive oil
Salt and freshly-ground black pepper
1 pound sourdough bread, crusts removed
1 tablespoon unsalted butter
4 leeks, halved vertically and thinly sliced into half-moons
1 tablespoon fresh thyme leaves, chopped
4 ounces breakfast sausage
5 eggs
1 cup half-and-half
1 cup whole milk
1 cup chicken stock
1 cup grated sharp cheddar cheese, divided
Preheat the oven to 400 degrees. Butter a 13x9-inch baking dish.

In a medium bowl, toss the squash with the olive oil and 1 tablespoon
of the maple syrup. Season generously with salt and pepper. Arrange the
squash on a parchment-lined baking sheet and bake for 20 minutes, until
caramelized in places and fork-tender. Set aside.
Lower the oven heat to 300 degrees. Cut the bread into 1-inch cubes and
arrange on a baking sheet. Transfer to the oven and bake for 15 minutes,
rotating once halfway through, until the bread is starting to get crispy.
Let cool.
In a large skillet over medium heat, melt the butter. Add the leeks and
cook, stirring, until they soften, about 5 minutes. Add the thyme and
sausage and use the back of a wooden spoon to break it up into crumbles
as it browns. When the sausage is well-browned, transfer the mixture to
a paper-towel-lined plate. Let cool.
In a large bowl, whisk together the eggs, half-and-half, milk, chicken
stock, ½ cup maple syrup, ½ teaspoon salt, and ½ teaspoon pepper. In
another bowl, mix together the squash, bread, sausage, and ½ cup of the
cheddar cheese. Transfer the bread mixture to the prepared baking dish
and pour the egg mixture over the bread, pushing down with the back of
a wooden spoon to make sure all the bread is submerged. Cover with foil
and refrigerate overnight.
The next day, preheat the oven to 350 degrees. Pull the bread pudding
from the refrigerator 30 minutes before you’re ready to bake. Remove the
foil and top the surface of the pudding with the remaining cheese. Bake
for 45 minutes, until the mixture has puffed up and doesn’t jiggle when
moved. Serve with additional maple syrup, if preferred.

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

laotian restaurant and bar

222 South Blount Street • Raleigh, NC 27601 • 919 829 9999
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DRINK

Let’s get

D

FIZZY

by MIMI MONTGOMERY

DAVID AND LILY BALLANCE HAVE BEEN IN the local restaurant and bar
scene for over 20 years. Their resume is peppered with familiar
names like Five Star and White Collar Crime, and they helped to
open the downtown eatery Calavera.
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Last May, the Ballances opened
their newest venture, William &
Co., a cozy cocktail bar on Person
St. with a cantina-meets-speakeasy vibe. The space was originally
home to a pop-up ice cream shop,
which Lily says she “stalked” while
pregnant to fulfill her ice cream
cravings.
When the lease for the spot became available, the couple jumped
on it. Lily says she immediately
knew she wanted to create an intimate space that reflected the barscene culture of her hometown,
Mexico City, which is filled with
“very tiny, small places that have
really fresh drinks.”
William & Co. delivers, offering up concoctions made with
fresh-squeezed fruit juices, the light
fruity drinks known as aguas frescas, and produce from nearby farmers markets. The bar doesn’t have a
printed menu – offerings change
daily depending on what the Ballances find locally and in-season.
But those in the know are sure to
ask for an order of tamales with
their drink. These “bangin’” cult favorites are handmade by an expert
from Oaxaca. Trust us: You’ll probably want to go ahead and order
two.
This month, the William & Co.
crew came up with a special drink
for WALTER, something just right
for a Valentine toast. Lily calls it
the perfect cocktail: not too sweet,
not too dry, with just the right balance of sparkling wine, crisp citrus, and green tea gin. It’s a boozy
drink that’s easy to sip and to make.
Root around in your pantry for
some green tea, take a dip into the
liquor cabinet, and you have all the
makings for a very good cocktail.

GREEN TEA GIN
CHAMPAGNE FIZZ
1 ounce green-tea-infused gin*
1/2 ounce fresh lemon juice
1 ounce Dolin Blanc Vermouth
Splash of simple syrup
Sparkling beverage (champagne,
prosecco, or cava)
Lemon twist for garnish
Mix green tea gin*, fresh lemon juice,
vermouth, and simple syrup. Shake
and strain inside a champagne flute.
Fill the rest of the glass with your
choice of sparkling beverage. Garnish
with a lemon twist.
*Green tea gin:
Pour one 750 ml bottle of gin in a
pitcher with 5-6 green tea bags.
Let tea bags sit and infuse for about
an hour.
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125

K
by LESLIE MAXWELL

KRISTEN RIVERA, FROM JOHNS CREEK, GA., WASN’T CONSIDERING
applying to a women’s college. But after visiting the largest women’s college in the Southeast, she changed her mind.
At Meredith College, she says, “I just felt really comfortable.”
Now a senior, Rivera says that the college’s dedication to the
education of women is essential.
It always has been.
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COMMITTED TO COMMUNITY

Today, Meredith students collaborate in the classroom – here in a physics lab – and on campus in the
tight-knit community.

Since 1899, when Meredith opened its doors to
180 women at the corner of Edenton and Blount
streets in downtown Raleigh, its central purpose
has been the higher education of women. The
school’s 1891 charter set a course that continues
today, despite seismic societal, economic, and
educational shifts along the way. This year, with
nearly 2,000 students at the Hillsborough Street
campus where the school has stood since 1926,
Meredith will celebrate its 125th anniversary.
The college gave women a higher education
when not everyone understood the value or purpose of such a thing, says Jo Allen, Meredith’s
president and a 1980 alumna. Its founders, she
said, had to answer to those who asked if it was
“worthwhile to educate a woman.” Today, that argument is
moot. But Meredith’s pride and focus at the undergraduate
level on the liberal arts education of women is as relevant as
ever, Allen says.
In fact, Meredith students often have a distinct advantage
when they enter the workforce, says Harvey Schmitt, who
served as CEO of the Raleigh Chamber of Commerce for
more than 20 years until his retirement in 2015. Meredith
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graduates, Schmitt says, “have had an experience like few
others, and that can be a very important experience in developing talent and leadership.”
Nurturing its students as leaders has long been a central
purpose. To do that effectively, the school has had to be not
only nimble but also forward-looking. The college has long
“paralleled what was happening in society, but also drove
those changes,” Allen says. Its business program, for instance, was “essentially a secretarial program” when it was

Archive photos courtesy Meredith College; Robert Willett (Jo Allen)

Through Meredith’s 125 years,
the school’s emphasis on its
mission of educating women
remains constant.

LEGACY SUSTAINED

Clockwise from left: Members of the 1919 Oak Leaves Equal Suffrage
League; Meredith’s current president Jo Allen; a commemorative
platter honoring the 125th anniversary of the school.

created, but as early as 1954 it became a department
of “business management and leadership” under
department head Dr. Lois Frazier. Today, Meredith’s graduate programs are co-ed.
Meredith has always embraced change,
says Elizabeth Triplett Beam, a member
of Meredith’s board of trustees and 1972
graduate. “The school has been innovative
and progressive in acknowledging that
the world changes,” Beam says, “in seeking
ways to prepare students for lives that will …
evolve as the world does.”
That kind of preparation – plus a commitment to community – makes the students particularly attractive job candidates, says Alex Holmes, chair of
Meredith’s board of trustees. In fact, “people want to hire
Meredith students for internships, so they have a better
chance of hiring them upon graduation,” said Allen, who

also serves on the board of the Raleigh Chamber.
“I hear all the time from employers that they’d
like to hire more Meredith graduates.”

Strong city, strong school

The success of the city and the success of the school are closely linked, says
Schmitt. “It’s hard to separate the growth
and maturity of Meredith and the growth
and maturity of Raleigh,” he says.
Of course, that doesn’t mean Meredith has
not faced changes and challenges over its 125
years.
First named Baptist Female University, Meredith became
Baptist University for Women in 1904 and in 1909 became
Meredith College, named for Thomas Meredith, editor of
the Biblical Recorder and a champion of higher education
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SURVIVING AND THRIVING

for women in the Baptist State Convention.
Meredith’s relationship with the Baptist State Convention, too, has changed. Though the convention established
the institution, Meredith’s board of trustees broke the
school’s close ties with the Convention in 1997.
John Weems, then-president of Meredith, said at the time
that “Meredith was founded on, and remains committed to,
the principle of preparing women to lead in, and contribute to, society. This position regarding the role of women as
leaders is becoming increasingly incompatible with that of
some groups within the Convention.”
More recently, Allen says, the school’s challenge has been
“the perception that women’s colleges are going under.”
“In looking at our situation,” she says, “we realized that
was not true,” but that the school needed to address the
misperception. “That’s what led to the research that we did
that led to Going Strong.” The campaign, launched in 2013,
has delivered that message with portraits of Meredith students in ads on television and in newspapers, magazines,
and billboards.
“I’m always proud to tell people that Meredith is ‘doing
very well,’” said Lisa Robie Poole, owner of Quail Ridge
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Clockwise from left: “Meredith was founded on, and remains committed to, the
principle of preparing women to lead in,
and contribute to, society,” says former
president John Weems. The Baptist
basketball team of 1906 wasn’t afraid to
scale new heights.

Books & Music, member of the Meredith board of trustees,
and a 1986 graduate.
“You can’t point to one reason why Meredith has been so
successful,” Holmes says, though he cites “financial discipline” and “management of the endowment,” which is now
at more than $90 million. He also cites Allen’s leadership.
Meredith’s eighth president, Allen took the helm in 2011.
She’s a big part of the reason “Meredith is as strong as it is
now,” he says.
More broadly, Schmitt notes that “given all of the challenges that you see in higher education today,” Meredith’s
“surviving and thriving in a highly dynamic market is
worth celebration.”

Quasquicentennial

The school’s 125-year celebration will begin this month
with events on campus, including the unveiling of a new

Photos courtesy Meredith College

Meredith graduates “have had an experience like few
others, and that can be a very important experience in
developing talent and leadership,” says Harvey Schmitt.

Nick Pironio (Lisa Robie Poole); archive photos courtesy Meredith College

TALENT POOL

Clockwise from left: 1918 class photo; “I’m always proud to tell people
that Meredith is ‘doing very well,’” says Quail Ridge Books & Music
owner Lisa Robie Poole, a Meredith board of trustees member and 1986
graduate; the original downtown location of Meredith College, designed
by architect Adolphus Bauer, who also designed the N.C. Governor’s
Mansion. The school was first chartered as Baptist Female University.

historical marker. There will also be community commemorations, including an exhibit at the City of Raleigh Museum
in February and March.
The museum’s assistant director, Kimberly Floyd, is herself
a 2006 Meredith graduate. She worked with Dan Fountain,
associate professor of history at Meredith, and Meredith
Haynes, archives assistant at Meredith, to develop the exhibit, which uses artifacts from the college archives to explore the college’s past and present.
“I think the story of Meredith shows something about
Raleigh then, Raleigh now, Raleigh next,” Floyd says.
That’s a message that Jean Jackson, a Meredith vice president and 1975 graduate of the college, is eager to point out:
That the college itself contributes to Raleigh in a variety of
ways. “It’s important for any college to be a good communi-

ty partner,” she says, citing Meredith’s theater productions,
dance and music performances, and sports teams as draws
to campus.
More importantly, “I think about all the lives that have
been changed by the education women received coming
here,” Jackson says. “We were founded 125 years ago, before
women had the right to vote, before women had many opportunities. Now we are one of the ways to help broaden the
opportunities and … vision of the people who come here.”
Amid the reflection and celebration, though, the work of
educating women won’t stop, President Allen says. “I think
there is certainly power just in lasting. But I think even
more is the power that comes from a lasting reputation for
excellence, and that’s something that we work at every single day.”
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Polymath,
humanist,

philanthropist

CULTURAL VISIONARY
Assad Meymandi in front of Meymandi Concert Hall. “He set out to
make Raleigh a 20th – now a 21st
– century version of Renaissance
Florence,” says Geoffrey Harpham,
former president and director of the
National Humanities Center. “He
wanted a creative home for music
and art ... His enthusiasms are rich
and various, his ideals are high.”

photographs by JILLIAN CLARK
94 | WALTER

ASSAD

MEYMANDI
by LIZA ROBERTS

ON A SUNNY AFTERNOON IN EARLY DECEMBER, ASSAD
Meymandi hurried in to the Raleigh concert hall
that bears his name. As seats began to fill for the
North Carolina Symphony’s matinee performance
of Baroque Christmas music, the elegant doctor,
philanthropist, and art lover welcomed guests into
his private box overlooking the stage. Conductor
Paul Agnew’s baton rose, Bach’s triumphant Christmas Oratorio filled the air, and more than 1,000 concert-goers sat back to listen. Assad Meymandi didn’t
sit back. Assad Meymandi leaned in.

DECEMBER/JANUARY
FEBRUARY2015
2016| |75
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For more than an hour, he focused intently, read along to the
North Carolina Master Chorale’s lyrics in German, and enthusiastically applauded Bach and Handel. Then the 81-year-old leapt
to his feet and led a standing ovation for a rousing Brandenburg
Concerto No. 4.
“I had synesthesia,” he said urgently, a few moments later.
“When I heard the Brandenburg, I thought of the Rumi poem
Evolution, and of the Kandinsky painting Black and Violet.”
Music, like so much in Meymandi’s life, isn’t simple. It doesn’t
just wash over him, providing beauty, respite, or enjoyment. It
connects his dots and fuels his thoughts. And there are many of
those.
On any given day, Meymandi’s conversation may range from
his ancestral religion of Zoroastrianism to the poetry of Victor
Hugo. From the stock market’s Nifty Fifty to Nietzsche’s love of
opera. He talks about the roots of benevolence and the singularity of the U.S. Constitution. Spinoza. Epigenetics. The care
of the soul. The genius of Mozart. All of it streams as one, his
synaptic connections as unexpected and emphatically in-themoment as the linking of a dark, explosive, abstract 1923 painting to a light, flute-filled 1721 concerto and a 13th-century poem
about the oneness of life and death. Some of his thoughts make
their way into his weekly Monday Musings blogposts, but even a
glancing knowledge of the man makes it clear that those writings represent a fraction of what he has to say.
“He has an incredible mind,” says Dr. Robert Bilbro, a long96 | WALTER

PERFECT ATTENDANCE
time colleague of MeymanTop: “He’s at every concert,” says
di’s and a contributor to
Dovid Friedlander, associate conWake County Physician, the
certmaster with the North Carmagazine Meymandi foundolina Symphony since 2005 and
ed and edited for 16 years. “A
the Assad Meymandi and Family
prodigious thinker, writer,
Chair. “I love seeing him up in
and reader … he has a wealth
his box.” Here, Meymandi can be
seen directly above the wreath in
of knowledge.”
the box on the far right.
But most in Raleigh know
Meymandi – a practicing
psychiatrist who also holds
PhDs in biochemistry and philosophy – not for his voracious,
polymathic intellect. They know him for his philanthropy and
his impact on the cultural life of our city.
They know him for the exhibition gallery at the North Carolina Museum of Art named for his father, which hosts blockbuster shows like Rembrandt in America and Porsche by Design.
They know him, of course, for the majestic Meymandi Concert
Hall, named in memory of his mother, the acoustics and grace
of which were noted by The New York Times when it opened in
2001 – and for his ongoing support of the Symphony, considered one of the nation’s best.
“When you love something, you want to share it with everybody, and that’s what he’s doing,” says Dovid Friedlander, associate concertmaster with the North Carolina Symphony since
2005 and the Assad Meymandi and Family Chair. “He wants the

best music in Raleigh, and it’s a journey. And he’s the captain.”
Many also know Meymandi for his commitment to education. His endowed Meymandi Fellowship at the National Humanities Center – which has welcomed two Nobel Laureates as
fellows and brought such household names as neurologist Oliver
Sacks, novelist A.S. Byatt, and biologist E.O. Wilson to the Triangle – aims to integrate study of the humanities with science.
“He is one-of-a-kind,” says Geoffrey Harpham, who knows
Meymandi well from his years as the Center’s president and
director, and is now a visiting scholar and senior fellow at the
Kenan Institute for Ethics at Duke. “It’s really Assad’s wish that
there be a grand unification of the disciplines … He has a vision
of what the life of the mind and the life of culture should be, and
he has put his shoulder to that particular wheel.”
Among many other philanthropic gifts, Meymandi has
also endowed a Distinguished Chair of Psychiatry at the UNC
School of Medicine and a nursing scholarship in Fayetteville
in honor of his late first wife. He has underwritten summer

to come back in 1963 for a residency at Dorothea Dix Hospital.
He later moved to Fayetteville to direct a Cumberland County
community mental health program, and then returned to Raleigh. Today, the Distinguished Life Fellow of the American Psychiatric Association is a psychiatrist and neurologist in private
practice in Raleigh, and an adjunct professor of Psychiatry at
UNC-Chapel Hill’s medical school. He, his wife Emily, and three
adult sons live here; his daughter is a doctor at UCLA.
Some, Meymandi says, have assumed that as an immigrant,
he must have come from humble beginnings. “No Horatio Alger
here,” he says. “I have been given a lot.” At the same time, he
credits the wealth that has enabled his philanthropy to successful investment in the stock market, something he taught himself
to do by reading: “I get it. It’s a rhythm.” He considers Warren
Buffett a “financial role model” and favors “Nifty Fifty – now
Nifty Ten” types of stocks, buys them, and holds on. “I don’t
spend a lot of time tending my investments,” he says. “I spend
one-tenth of one percent of my energy and intellectual ability

“I think the essence of philanthropy is gratitude.”
music camps for school children, classical music concert series,
and scholarships for promising students of medicine and music.
“His philanthropy is creating a legacy that will have a profound impact on generations of North Carolinians,” said Governor Beverly Perdue, on the occasion of his election to the Raleigh Hall of Fame in 2012.
Meymandi’s latest endeavors include the creation of an endowed professorship of “Curiosity and Ideas” for the UNC system – a concept he created – and a $1 million gift towards the
creation of Raleigh’s Dix Park. “My ultimate goal is to have an
opera home for North Carolina in Dix Park,” he says. “Then I’m
ready to die.”
From someone of Meymandi’s years, such a comment could
sound morbid. But with his courtly manners, purposeful focus, and carefully-chosen words, it is a philosophical statement:
frank and optimistic. “We’re making good progress,” he says.
“The future looks very exciting!”

A LIFE IN FULL
This page, right: As The
News & Observer’s “Tar
Heel of the Week,” May
12, 1968.
Below: With his “most-beloved friend and wife”
and fellow music lover,
Emily Meymandi.

Persian roots

Born in Kerman, Iran (then Persia) to a family with more
than 1,000 years of recorded genealogy (including Prime Minister Hassan Meymandi, born in 935 in the town of Meymand),
Assad was the youngest of nine children. By 5, he says he spoke
fluent Farsi, Hebrew, Arabic, French, and Aramaic, the language
of Jesus. “I was very curious about Jesus,” he says, “not as a religious person, but as a human being. I am still fascinated by
Jesus.”
Meymandi studied at a French Jesuit school in Tehran and
at the Sorbonne in Paris before arriving in the United States in
1955 at the age of 20 to pursue an undergraduate degree in biochemistry at Arizona State. A medical degree at George Washington University followed.
When a stint at Duke for his PhD dissertation in biochemistry sparked a love of North Carolina, Meymandi was inspired
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on managing my portfolio.”
Students and lovers of art in North Carolina are lucky he
does. Meymandi attributes his financial success and other accomplishments to curiosity and a determination to learn. “You
need to have goals in life,” he says, “And to have goals you need to
plan, and have passion and commitment. And gratitude. If you
are grateful, then you never feel depressed.”

LEANING IN

Meymandi
believes
Meymandi with Julia Grumbles, one
that gratitude starts with of his guests at a December matinee
God, though the former performance of the North Carolina
vestry member at Christ Symphony.
Episcopal Church says
that when it comes to religion, “I really don’t like labels.” Instead,
“I like to be known as a learner, a seeker, and a student. And

“He wants the best music in Raleigh, and it’s a journey.
And he’s the captain.” - Dovid Friedlander
Gratitude

For Meymandi, being grateful is a practice, a muscle that can
be trained. Lately, that muscle has had a workout. After an extended period of caring at home for his wife Emily – he has
written publicly about her health struggles – Meymandi recently made the difficult decision to move her to an assisted-living
facility. People who know him say his longtime dedication to the
care of his wife, whom he describes as “my most-beloved friend
and wife” is remarkable. “Right now I’m going through a very
hard time,” he says, “but I remain grateful.”
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I enjoy the teachings of Christ. I enjoy and practice Christian
teachings, not necessarily theology. These are different things.
The Sermon on the Mount: I look at this as a piece of literature.
By God, it’s transcendental. To me, it’s a miracle.”
He expresses heartfelt appreciation for much that fills his
life. A short, off-the-cuff list: “my intellect, the arts, books,
dance, motion, nature, flowers, connectedness, relationships,
family, opportunity and resources to learn, growth.” Every day,
Meymandi says, his goal is “to know more today than I did yesterday.” He also makes it a point to “be more loving today than I
was yesterday, to do fewer bad things today than I did yesterday

Karen Malinofski

… it’s a constant evolution in self-improvement and growth, and
living.” The result is enviable: “I am at peace with myself. I enjoy
that. I enjoy my own company.”
Most would find it tough to keep up. Every day, Meymandi rises before 6 a.m. and heads outside to walk. On one recent
23-degree morning, he logged three miles on the greenway,
stopped at Finch’s for breakfast with his sons, and walked three
miles back home before donning his white doctor’s coat and
heading to his office at Duke Raleigh Hospital to see patients, as
he does every day. “I believe in discipline,” he says.
His office is modest, windowless. On the walls are diplomas
and awards, photos of his wife, children, and grandchildren, and
a painting of a woman kneeling on the terrace of a large and
stately home, serving tea. It is his mother, who died in 1994 at
101, on the veranda of his childhood home, which today is an
orphanage for 72 children. His mother, he says, was a learned
aesthete, philanthropist, and guiding light, and his life’s biggest
influence. She didn’t live to see the symphony hall he named in
her honor, but she visited Raleigh often before her death, he
says, and loved it.
When asked what he’s proudest of, Meymandi reverts to
Greek. “I am not proud of anything,” he says. “I get angry because
we don’t have many words that express feelings” in English. The
word pride, he believes, includes hubris. “But the great (Greek)
word philotimia comes to mind.” Generally translated as “love of

PATRON OF THE ARTS

honor,” philotimia is about Emily and Assad Meymandi speak
doing good, and having with NCMA director Larry Wheelrespect and honor for er at the Small Treasures: Remcommunity and family. It brandt, Vermeer, Hals and Their
is considered an ancient Contemporaries exhibit in the
and great Greek virtue. Meymandi Exhibition Gallery of
the N.C. Museum of Art in 2014.
“I have that kind of
hubris-less pride in being
a child of God. I enjoy that. I am proud of that. I have philotimia
of that.”
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JOY CURREY

W

Fostering fresh futures for at-risk teenage girls

WITHOUT GUIDANCE OR THE TOOLS THEY
need to handle challenges, teenagers can
get caught up in self-destructive relationships and behavior with far-reaching
consequences. At Corral Riding Academy, troubled teenage girls are given a
chance to care for and bond with horses and receive tutoring, mentorship, and
guidance. They learn to build smarter
and safer relationships and rebuild their
lives.
“We’ve got kids who have risk factors or are involved in risky behaviors,”
says Joy Currey, 36, a former teacher who
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by TODD COHEN

founded the Cary nonprofit and runs it
on 10 acres leased from her parents on
the alfalfa farm she grew up on. “We can
virtually guarantee they will not be involved in those behaviors after a year in
the program.”
Consider Marilyn: As a high school
sophomore in 2012, Marilyn’s grade point
average was zero. She had no aspirations
for her future. “She skipped most of her
classes and was involved with some folks
who had already dropped out of high
school,” Currey says. After one year at
Corral, the teenager was earning As and

Bs in school. Today, she is a freshman at
St. Andrews University in Laurinburg.
Currey’s passion for helping at-risk
girls grew out of her years as a teacher with Teach for America at a middle
school in Philadelphia, and as a charter
school co-founder in Brooklyn, N.Y. The
UNC-Chapel Hill graduate – who also
holds a master’s degree from Columbia
University’s Teachers College – says the
experience made her realize there was
a lack of effective solutions for troubled
teens.
Teaching in Philadelphia was “very
photograph by JILL KNIGHT

depressing,” says Currey. “I did see what
kids could achieve with a good teacher,
but the odds were stacked against them,
and I left with little or no hope to affect
the system.” But in Brooklyn, she saw
progress: Students who started at the
charter school performing three to five
grade levels below where they should
have been went on to become some of
New York City’s highest-performing students by the seventh grade.
The two teaching jobs “united a calling in me to help disadvantaged youth,”
Currey says. “I started Corral with the
hopes of pairing my love of horses with
my passion for kids who have had a tough
go at life. When we started, it was just an
intervention to stay out of trouble and
keep their grades up, but it’s become so
much more than that.”
Operating with an annual budget of
$330,000, eight employees, 400 volunteers a year, and 10 rescue horses, Corral
serves about 40 girls a year who are referred by county agencies and nonprofits.

ing for the kids who are most at risk in
our community and also have the biggest commitment to change.
How do you find them?
Girls are referred to us from different
agencies in the county – Wake County Human Services, the court system,
schools, police. Also nonprofits, like
InterAct, SAFEchild, or Haven House.
We have a program called Join the Herd:
once-a-week group equine therapy.
They come for an hour and a half, and
pick a horse and work on learning basic
relationship and social skills with that
horse weekly for eight weeks. During
those eight weeks, we get an opportunity to assess whether they’re going to
come, come on time, and show trust
while they’re here. If they successfully
complete Join the Herd, they are offered
an application to the riding academy,
which is our core program, a long-term
holistic intervention.
How does the tutoring work?
Our director of education leads tutor-

“Horses are herd animals.
They won’t work with you unless you
have healthy relationship skills.”
Now, as her parents plan to sell their
50-acre farm off Kildaire Farm Road,
Currey is trying to raise $1 - $1.5 million
by June to buy the 10 acres Corral currently leases. The effort has already raised
$700,000, including a commitment from
Storr Office Environments owners Tom
and Mary Vande Guchte of Raleigh to
match new gifts up to a total of $200,000
that were pledged by Dec. 31, 2015.
Currey and her husband, Rob Currey,
manager for corporate strategy for Zurich-based ABB, live with their 4-year-old
daughter and 2-year-old son on Kildaire
Farm Road, across the street from her
parents’ farm.
Who are the girls Corral serves?
For the most part, all have had a tough
go at life. Over 80 percent are victims of
abuse, neglect, or trauma. We are look-

ing. She has a master’s of education, and
worked as a principal in Brooklyn for
20 years at a public elementary school.
She oversees the academic intervention,
and we have volunteer tutors who work
one-on-one with the girls weekly about
four hours minimum.
What about mentoring?
We have volunteer mentors. Girls are at
our farm 15 hours a week. When they
arrive, we give them an opportunity to
meet adults through components of the
program. Mentorship happens organically. It’s who they gravitate to. A big
portion of the program is getting our
kids to college. A mentor will take a role
for them emotionally, initially to help
stabilize them, and ultimately in helping them get to college – help with college essays, writing recommendations,
talking when things get tough, providing safety when things get dangerous,
shepherding them through the difficult

middle and high school years
What vocational training do you offer?
Girls are at the farm 15 hours a week
for the entire academic year. On Saturday, they’re entirely responsible for the
farm and horses. Our intention is not
necessarily that they all become farmers
or horse people, but that they learn the
skills and work ethic of a farm.
What role does equine-assisted psychotherapy
play?
It’s the heart of our program. Each child
picks a horse that will be her relationship horse for the year. And they continue the work they started in Join the
Herd of developing a relationship with
the horse, including showing in local
shows, walking and trotting and cantering through hills. It’s all done through
relationships. There are no ropes, bits,
spurs, or saddles. It’s bareback, bridleless, with a lot done on the ground.
There’s a fair amount of science behind
this. Horses are herd animals. They
have to know how to function really
well in family units and relationships.
That is their key to safety in the wild.
They don’t have sharp teeth or claws.
All they have is their relationships to
keep them safe. They won’t work with
you unless you have healthy relationship
skills. If you’re overly aggressive or fearful or anxious, they don’t want to have
anything to do with you. That’s where
the psychotherapy comes in: If it’s not
working, it’s usually because they’re following patterns in family structure that
are not healthy. And the therapist can
say: What’s not working here? And how
do we change it?
What difference has Corral made for girls in
the program?
All five of our girls who stayed with
us through senior year in high school
have gone to college – Wake Tech, St.
Andrews, Salem, UNC-Greensboro,
Meredith. All of our girls come with
several risk factors. Most girls have at
least one failing grade. Over 50 percent
have tried suicide. Many are involved in
risky sexual activities. Over 25 percent
are involved in gangs. By the end of the
first year, all are passing their classes. If
they’ve been in the program three or
» continued on p. 128
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A PLACE BETWEEN

the mountains and the sea

T

by SUZANNE M. WOOD

THE OPPORTUNITY TO FUEL UP AT ONE OF MY FAVORITE RESTAURANTS
sealed the deal when I considered which local segment of North Carolina’s Mountains-to-Sea Trail to hike on an early winter afternoon.
Conveniently, a 2.2-mile section of the trail begins at West Point
on the Eno, a Durham city park that’s only a few miles from Elmo’s
Diner on Ninth Street. This stretch would also give me the chance to
visit the Eno River, one of the Triangle’s most beautiful outdoor recreation areas, with its rapids, gentle falls, and mountain-like terrain
and flora.
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For this hike – my first on the over 1,000-mile trail that
spans Clingman’s Dome in the Great Smoky Mountains National Park to Jockey’s Ridge on the Outer Banks – I was joined by
my husband, Scott, our elder daughter, Emily, and her boyfriend,
Micajah. Both young people were home from college on winter
break, and up for an outdoor adventure on a mild day that also
came with the promise of a tasty meal. An intrepid photographer
and her 8-year-old daughter also joined us.
It just so happened that this stretch of the Mountains-to-Sea
Trail is labeled “easy.” Because my
husband is stronger and fitter than
I am, and I’m always up for a challenge, we rarely choose easy routes.
But a recent knee injury recalibrated my parameters, and a 4.4-mile
round-trip hike sounded like plenty, even with a solid dose of ibuprofin and a makeshift walking stick
made from an old mop handle.
One advantage to a hike that
isn’t physically challenging is that
you have more energy to enjoy the
scenery. The sun was at its highest
point when we started out. About
a mile into our journey, where
swampy weeds and a tiny creek
crossing gave rise to the trail’s
first climb, we were treated to a
sparkling view of one of the river’s widest points – a place where
rocky outcrops have created a popular summertime swimming spot
the locals call Sennett Hole.
Even today, the water looked
inviting – one mile into the hike
and I was already sweating. I’d
overdressed for a winter excursion,
but the good thing about padding
up like a hockey player is that you
can always shed extra layers. White
blazes on strategically chosen trees
kept us on the trail and also marked
where the park’s trail and the
Mountains-to-Sea Trail converged.
I paid more attention than usual to
these signs because I found myself
bringing up the rear most of the
time. Fortunately, I wasn’t always
alone.
It turned out that 8-year-old

Finley and I walked at about the same pace, so I had the privilege of her company. She is an expert on mushrooms, as I learned
when she piped up that the weirdly beautiful fungus I spotted
growing like shingles on a dead oak was called “turkey tail.”
I wasn’t alarmed when she broke off one of the gray-and-tan
“cups,” which resemble little shells, to show me how they resemble the fan of a wild turkey. She merrily described how turkey
tail mushrooms can be brewed into a tea, a fact her mother confirmed when she doubled back to see what was keeping us.
Subsequent research revealed
that Trametes versicolor are bracket fungus that grow on dead trees
around the world. They’ve been
used in traditional medicine for
thousands of years for their potent,
immunity-enhancing properties. I
might try turkey tail myself someday, but I’ll get mine at the health
food store.
Embraced by the river on one
side and a marshy field on the other, we coasted along the well-trod
path, enjoying the more sharply
defined landscape that people who
limit themselves to lush summertime treks don’t see. Like a beautiful woman without makeup, the
woods in winter is pared down to
its essence.
Scott pointed out that beavers seemed to love the area. We
saw lots of stumps, large and small,
whittled down to sharp points near
the river’s edge, and smooth ruts
along the bank where they slide
in and out of the river. A couple of
teenaged boys were rigging fishing
gear on the edge of the riverbank
when we came across them. Their
presence served as a reminder that
the MST uses existing, well-used
park, city, and national forest land
to connect one segment to another.
A view of the red-brick office
building used by the Eno River
Association indicated we’d come
to the turnaround spot. As we sat
on a log at this halfway point, I
thought of a woman who ran the
entire Mountains-to-Sea Trail in

The MST uses existing, wellused park, city, and national
forest land to connect one
segment to another.
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about 23 days a few summers back to raise
awareness and more than $40,000 for the
trail’s upkeep and expansion. At 52, Diane
Van Deren averaged more than 38 miles a
day at a blistering pace over terrain that at
times was steep, rocky, and slippery.
Even though I knew it wasn’t fair to
compare myself to an endurance athlete so
elite that she’s sponsored by The North Face,
I did so anyway. I consoled myself that by
completing even half of the 4.4-mile hike,
I’d probably burned off about half the calories of the oat pancakes with berry compote
I’d enjoyed at Elmo’s. Make that a third – I’d
splurged for the whipped cream, too.

IF YOU GO

T

he Triangle is home to about 100
miles of the Mountains-to-Sea Trail.
About 13 finished miles run along
the Eno River; another 12 are scheduled
to be completed soon. The remaining
segments are located in the Falls Lake
Recreation Area. The segment we chose –
the 2.2-mile segment from the parking lot
of West Point on the Eno to the Eno River
Association headquarters at 4404 Guess
Road – is one of four possible MST day
hikes along the Eno River. The other three
are slightly longer and more difficult.
For more information on the Mountainsto-Sea Trail and opportunities to hike it
in the Triangle, visit ncmst.org/the-trail/
mst-day-hikes. On this page, you can
click through to specific information and
detailed maps of both the Eno River and
Falls Lake MST segments.
And a stop at Elmo’s Diner makes this
a fun outing for a group of hikers. With
a menu that includes everything from
all-day breakfasts to salads, burgers, and
“chicken & dumplin’s,” it’s got something for everyone. 776 Ninth St., Durham;
elmosdiner.com
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TELL US YOUR DREAMS…WE’LL TAKE IT FROM THERE.
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EXCELLENCE IS NOT A MATTER OF CHANCE, IT’S A MATTER OF CHOICE.

OBSTETRICS

GY N E C O LO GY
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the high cost of

HOSPITALIZATION.
Affordable, in-office procedures
provided in partnership with

NORTH RALEIGH AREA
11001 Durant Rd | 919.781.2500
REX HOSPITAL AREA
3200 Blue Ridge Rd | 919.782.9005
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THROUGH THE

THE FORCE IS STRONG
RALEIGHITES HAVE NOT BEEN IMMUNE TO THE FERVOR SURROUNDING THE RELEASE OF STAR
WARS: The Force Awakens, the latest chapter in the galactic saga. With a temporary studio
set up at the IMAX Theatre at Marbles Museum, intrepid photographer Christer Berg
captured fans of all ages as they waited in line for the film’s premiere. He discovered the
force is strong in the City of Oaks.
photographs by CHRISTER BERG
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Opposite: David Wilmoth, 47, is a Lucas Enterprises-certified Darth Vader
and a huge fan of the film series.
This page: Brothers Jacob Bosecker,
10, and Joshua Bosecker, 12, dressed
as an Ewok and a Padawan, or
young Jedi.
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Above: Stan Mallard, 27, paid tribute to Yoda with his
eared hat. He began watching Star Wars when he was
three years old. “My dad raised me on Star Wars,” he
says.
Right: Stephanie Smith, 29, transformed into a Christmas Princess Leia. She first saw Star Wars when she
was 8 and now her boyfriend, Stan Mallard (above), has
re-introduced the films to her.
Opposite: Deirdre Lewis, 21, who dressed as Princess
Leia, has been a Star Wars fan “since four or five years
old, watching it constantly on TV.” This was her first
time seeing a Star Wars movie in a theater.
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THROUGH THE LENS

Above: Lloyd Wilmot, 9, cloaked himself as Luke Skywalker, complete with light saber. Appropriately, his father,
David Wilmoth, is Darth Vader on p. 106.
Right: A fan for as long as he can remember, Gage Ward,
21, donned a Boba Fett hoodie.
Opposite: Imperial Staff Officer Katrina Andrews, 36, has
been a big fan since she was a child.
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Maggie Dirsch, Kate Walton, Elizabeth Stewart,
Sherrie Stewart


Adam Fitzgerald of The News &
Observer, Justin Williams of High Cotton

“WE FEEL THAT THE RALEIGH SCHOOL ISN’T
JUST A PLACE FOR LEARNING, IT’S AN ENTIRE
EXPERIENCE, ONE THAT DOESN’T JUST EDUCATE
CHILDREN BUT HELPS BUILD CONFIDENT, KIND,
CREATIVE AND INFORMED YOUNG ADULTS.”

Allan and Maria Action, TRS parents

Jennifer Kerr and Francie Trent of
Vermillion

Accepting applications for
preschool-5th grade!
Amanda Swirsky and Joni Litalien of Zest Cafe &
Home Art

Preschool tours:
Feb. 5, Feb. 9, Feb. 12, March 18
Elementary tours:
Feb. 9, March 7, March 22

Furbish

Martha Schneider,
La Maison

Please call 919-546-0788 (elementary)
or 919-828-5351 (preschool) to RSVP

Dan Strickford, Martha Heath, Cristina
Hurley, Delany Stefanski, Edward Richards

1141 Raleigh School Drive | Raleigh, NC 27607
www.raleighschool.org

Great Outdoor Provision Company
CELEBRATE THE SEASON WITH
WALTER
Guests joined WALTER and Johnson Lexus of
Raleigh at the Merrimon-Wynne House on November 12 for Celebrate the Season. Attendees
had the chance to purchase holiday gifts from
vendors inlcuding Furbish Studio, Moon &
Lola, La Maison, High Cotton, and Vermillion.
214 West Martin catered the event, cocktails
were provided by Durham Distillery, and Videri
Chocolate Factory hosted a hot chocolate
bar while the band Tea Cup Gin entertained
shoppers.

Alan Horwitz and Marlene Langsam of Reliable Loan

Jill Knight

COMMUNITY. CHALLENGE.
INQUIRY. RESPECT.



Robert Zaytoun
Beth Svendsgaard

Katie Gunter,
Emily Catherine Mealor

beautifying fine triangle properties since 2002

north raleigh garden retreat

Michelle Hooper , Shola Dada
ARTSPACE COLLECTORS
GALA
Five hundred guests gathered at
Artspace on November 21 for its
annual Collectors Gala, a celebration of Artspace and the Triangle
arts community. The event
featured live and silent auctions
of artwork from more than 100
artists. Proceeds from the gala
benefited the Artspace Inspiration
Fund, providing opportunities to
experience the creative process
and engage with artists.

instant privacy with mature holly installation

Pati Reis, Sarah West



Caroline Cockrell, Beth Mann

Drew Ammons,
Jannett
Ammons,
Randy Ammons

mature plant screening solutions | private garden retreats |
mature shade trees, ornamental trees & cold-hardy palms

George Paschal IV,
Mary-Hanley Coleman

Hillsborough, NC
919∙801∙0211
www.homeandgardenlandscapes.com


Levelle Moton

Diane Ramsey, Ashley Hohenberger,
Justin Good, Samantha Santoyo

Michael J. Weeks, Carol Weeks

Sa’Daziah Artis-Bowens,
Sammy Thompson, Ralph Capps

S hades, Sh u tters & Bl in d s
D raperies & Val ances
Wall coveri n gs & Fl oorcove ring s
C ust om Beddin g & Pil l ows
Fu rni t u re & Accessorie s
Steve Hale, Ashley Hohenberger,
Justin Good, Samantha Santoyo



The only decorating
source you’ll ever need!
5850 Fayetteville Rd., Suite 104
Durham, NC 27713
919-806-3638
Becky Evans, Julie Cox, Caroline Cox

sewfine2.com

Phil Ford, Lyric Jackson

Shaun King Photography

K i t chen & Bath Design

BREAKFAST OF
CHAMPIONS
The Boys and Girls Club of
Wake County hosted its
13th annual Breakfast of
Champions event November
9 at the Raleigh Convention
Center. Wells Fargo was a
presenting sponsor and Phil
Ford was the featured guest
speaker. Funds raised from
the event went to support
after-school and summer
programs at seven locations
in Wake County.

MEYMANDI CONCERT HALL, RALEIGH

The Firebird

FRI/SAT, FEB 1213 | 8PM

Handel: Music for the Royal Fireworks
Haydn: Symphony No. 59, “Fire”
Sean Shepherd: Blue Blazes
Stravinsky: Suite from The Firebird
Mikaya Thurmond

Johnny Mathis
FRI/SAT, FEB 1920 | 8PM

Georgia Donaldson, David Connell,
Alec Donaldson

Weekend Sponsor: Merrill Lynch

Legendary singer Johnny
Mathis joins the North
Carolina Symphony to
perform the songs you
know and love, including
“Chances Are,” “Misty,”
“Wonderful! Wonderful!”
and more. These concerts
will sell out — purchase
your seats now!

Saint-Saëns’
“Organ” Symphony

Tiffany Neijna, Adam Neijna
Tony Williamson

FRI/SAT, FEB 2627 | 8PM

Debussy: Six épigraphes antiques
Debussy: Prelude to the Afternoon of a Faun
Franck: Selections from the Suite from Psyché
Saint-Saëns: Symphony No. 3, “Organ”

Tchaikovsky’s
5th Symphony

FRI, MAR 4 | NOON & 8PM

To celebrate the close of a remarkable 20-year
tenure with the North Carolina Symphony, Resident
Conductor and Summerfest Artistic Director William
Henry Curry brings us a program of music that is
especially close to his heart, plus two works by
Maestro Curry himself.

Thomas Maundy, Mark Steward,
Freddie Lee Heath

GUESS WHO’S COMING TO
DINNER?
Ben Wingrove, Emily Thomas, Lauren Satterwhite,
The United Arts Council of Raleigh and
Dan Bryson
Wake County held its 11th annual Guess
Who’s Coming to Dinner? event November 5 - 7. The event featured 10 in-home
dinners on the Thursday and Friday
nights featuring mystery N.C. artists, followed by a Saturday night celebration at
CAM Raleigh with artists and entertainment. Funds raised from the dinners
support United Arts’ Artists in Schools
program, which has placed teaching proMaria Fitzpatrick, Brad Linde,
fessional artists in Wake County schools
Tiffany Neijna
for more than 30 years.
Jacquelyn Piro Donovan, Ben Cash, Anna Churchill,
Laurel Harris, Dave Churchill



United Arts Council, Anna Aycock

Kelly Lumpkin, Adrienne Lumpkin

Vivaldi’s Four Seasons
FRI/SAT, MAR 1819 | 8PM

Friday Concert Sponsor:
Fifth Third Private Bank
The North Carolina
Symphony and the North
Carolina Museum of
Natural Sciences will
present a multimedia
experience that combines
Vivaldi’s Four Seasons with
breathtaking imagery of
nature across our state.

Tickets on sale now!
ncsymphony.org
919.733.2750

Ken Howard, Martha Howard,
Mary Clark Williams, Erwin Williams

Dena Silver, Charlie Silver

Ann Matteson, Glenn Matteson
Mel Broughton, Ginny Broughton,
Hunter Broughton, Heidi Behrends

Julia Fariss, Emily Finch,
Austen Shearer

ANOTHER HEADACHE?
We can help.

Do you have any of these symptoms?
HEADACHES/MIGRAINES • JAW JOINT CLICKING/POPPING • FACIAL OR NECK PAIN
CLENCHING OR GRINDING • EAR CONGESTION • DIZZINESS • RINGING IN THE EARS
TINGLING OF THE FINGER TIPS • BROKEN FILLINGS OR CROWNS • BROKEN TEETH
The muscles of the temple area of the forehead play an important role in the position an
movement of your jaw. An abnormal bite can cause tension in these temple muscles.
Prolonged tension causes the muscles to contract for long periods of time, not allowing
them to rest. This leads to poor circulation, lack of oxygen to the muscles, the build-up
of toxins, and then ultimately headaches/migraines can occur.
Tracy Davidian, DDS, LVIF, PA
General Dentist
919.782.9955
5904 Six Forks Rd. Suite 205
www.PhysiologicAesthetics.dental

Dr Tracy got rid of not only
my earaches, jaw pain, head
pain, but also my neck pain I
had had for years. I thought
it was a disc symptom, but
it really turned out to be an
issue with my jaw.
S. Clark, Woodland NC

Kent Thompson, Eric Belvins

HISTORY MUSEUEM
ASSOCIATES BASH
The North Carolina Museum
of History Associates, founded
in 1975, celebrated its 40th anniversary with a ’70s-inspired fall
fundraiser. Guests arrived decked
out in their best disco attire for
cocktails in a Studio 54-inspired
lounge followed by a buffet
dinner. Afterwards, attendees
gathered in the arcade and
enjoyed music by Black and Blue
Experience.

Know Your Story.

Know Your Power.
Know your family history.
Know the red flags of heart
disease and stroke, which
kill 1 in 3 women.
Know that together, we
can change the odds.
Take the first step.
Schedule your annual
Well-Woman Visit with
your doctor today.

GoRedForWomen.org
TM Go Red trademark of AHA, Red Dress trademark of DHHS.

FAIRVIEW ROW
MUSEUM DAY
Fairview Row at Five Points,
a residential condimium
complex, hosted 175 guests
on November 8 for Museum
Day. The event promoted
membership at the North
Carolina Museum of History
as well as the N.C. Museum
of History Associates cookbook, North Carolina: An
Appetizing State!

Chip Andrews, Lyn Andrews
Dorothea Bitler, Geff Bitler

Gene Aman, Helen Aman

Enchanting Tranquility

Creating beautiful rooms

SINCE 1939

Custom Interior Design Services Available
West Raleigh 5425 Hillsborough Street 919-851-0680
North Raleigh 5640 Capital Boulevard 919-954-0025
Monday through Friday 10-6 • Saturday 10-5:30 • Closed Sunday

Hunter Broughton

Bill Mahoney



Lyn Maness, Audrey Black, Eve Smith
Jennie Hayman, Wilson Hayman,
Ginny Broughton

Lisa Pace,
John Pace



Martina McBride
Kate Whitney, Tim Whitney

Betsy Hornburger, Doug Hornburger, Lane Nash, John Nash,
Trent Ragland, Gala Co-Chair Wes Ragland

WAKEMED GALA
The 2015 WakeMed Foundation Appreciation Gala took
place November 14 at the
Raleigh Convention Center.
Nine hundred guests attended
the event, which thanked
donors who made a financial
contribution of $1,350 or more
to the foundation that supports WakeMed. The evening
included a special live performance by country superstar
Martina McBride.

Brenda Gibson (Chair, WakeMed Board
of Directors), Jeanene Martin, and Emily
Andrews, former WakeMed Board Chair

f8 Photo Studios

April Dennis, TJ Hilliard, Jule Smith,
Alsia Smith

Dargan Williams, J. Blount Williams (Chair, WakeMed Foundation
Board), Hampton Hofer, Nicholas Hofer,
Henriette Williams-Alexander, Thomas Alexander

BEAUTIFUL
JEWELRY

n
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for Every

Dorothy Nance, Dr. Keith Nance

Sylvia Hatchell, Eric Wolford
Cameron Bridger, Sandy Bridger,
Nadine Pittman, Will Pittman

Greg Poole III, Greg Poole, Jr.
CC Poole, Greg Poole III, Kenan Poole II, Mary
Ann Poole, Greg Poole, Jr., Harrison Poole,
Linda Winn, Bo Winn
Alison Poole, Stephanie Poole,Jill Wolford
Kenan Poole, Vaughan Poole



•

d i a m o n d s , e s tat e a n d
a n t i q u e j e w e l ry

•

loose diamonds of all
shapes and sizes

•
•
•

c e rt i f i e d a p p r a i s a l s
e x p e rt j e w e l ry r e pa i r s
Sherry Mendenhall

DOWNTOWN RALEIGH SINCE 1949

307 S. WILMINGTON STREET
919.832.3461
r e l i a b l e j e w e l r y. c o m

Steve Burriss, Tina Burriss, Robyn Chase, Steve Chase

REX GALA
The 2015 Rex Gala, “The World Awaits,”
presented by First Tennessee Bank, honored Mr. and Mrs. J. Gregory Poole, Jr.
for their service, leadership, and philanthropic support. Proceeds from the gala
benefited the Rex Patient Assistance
Fund. The fund helps to cover medical
bills, missed time from work, prescription medication, and transportation
costs – all of which can be a tremendous strain on patients and families.

Brian Strickland

we buy diamonds,
g o l d a n d p l at i n u m

A Graceful Portrait
of Southern Elegance.
~ Weddings
~ Social Gatherings
~ Corporate Events
~ Seating up to 250 guests
~ On-site parking
~ Inside the Beltline
Gwyn Cooley Pearce, Jean Williams, Kella Hatcher, Virginia Price,
Katie Wyatt, Nadia Shirin Moffett, Jackie Craig, Beth Smoot

Exclusive catering
from Irregardless Café

North Carolina Community Foundation

Noel Lichtin, Beth Briggs

Regina Petteway,
Moni Singh,
Jessica Holmes

Debra Morgan, Jill Wolford,
Easter Maynard

glenwoodclub.com

WOMEN’S GIVING NETWORK OF WAKE
COUNTY ANNUAL GRANTS LUNCHEON
The Women’s Giving Network of Wake County
awarded $105,000 on December 3 to four local
nonprofits serving women and children. Recipients
included The Green Chair Project, The Women’s
Center of Wake County, The Queen’s Foundation,
and Kidznotes. The network is a program of the
North Carolina Community Foundation and is the
oldest and largest women’s giving circle supported
by the foundation.


North Carolina Museum of Art; Christopher Ciccone

(919) 610-6001
3300 Woman’s Club Dr.
Raleigh, NC

GROUND BREAKING
CEREMONY FOR THE
NCMA MUSEUM PARK
The North Carolina Museum of Art
celebrated the groundbreaking of its
Museum Park expansion project on
November 18. The groundbreaking
marked the launch of a construction
project that includes the creation
of tree-lined parking lots, bike and
walking paths, and a central elliptic
lawn where community programming will take place. The phased
project is expected to be complete
by summer 2016.

irregardless
C A F E

&

C AT E R I N G

Larry Wheeler, NCMA Director

LATE NIGHT
JAZZ CLUB
Irregardless Café and Catering
www.irregardless.com
901 W Morgan St, Raleigh NC

Secretary Susan Kluttz

Mayor Nancy McFarlane, Marjorie Hodges

Doug Morgan, Trey Bailey, Ippolita, Marci Bailey,
Jane Bailey, Clyde Bailey

Misner PR

RAY PRICE HARLEYDAVIDSON TOYS FOR TOTS
RIDE
On December 5, 200 riders rode from the
Ray Price Harley-Davidson dealership to
the State Capitol for a wreath-laying ceremony at the Vietnam Veteran’s Memorial.
They then proceeded on to the Lonestar
Steakhouse in Knightdale where they
delivered hundreds of toys, 50 bikes, and
thousands of dollars in donations to the
Marines Corps’ Toys for Tots campaign.

ORIGINAL STYLES
EXQUISITE DESIGNS
SUPERIOR CUSTOMER SERVICE
All in one convenient location.
Hickory Furniture Mart.

Trey Bailey and Ippolita

www.hickoryfurniture.com | 1-866-471-4366
INSPIRING HOMES AROUND THE WORLD FOR OVER HALF A CENTURY



Anniversary Clearance Sale
February 12-15

Suzannah Davidson

IPPOLITA PERSONAL
APPEARANCE AT BAILEY’S
FINE JEWELRY
Jewelry designer Ippolita visited Bailey’s
Fine Jewelry on November 14. The
Cameron Village location was one of
only five stores to receive a personal
appearance by the designer on her tour
of the country. Throughout the event,
attendees enjoyed drinks and appetizers
while meeting the designer and viewing
her latest designs.

Kaye Gattis,
Denise Parker
Detective Charlie Jacobs, Detective Anthony Skeeter,
Detective Billy Tripp

Cammel Hurse Photography

Camden Webb, Rick Roeder, Mark Thomas

Samantha Hatem,
Danielle Shuirman,
Jen Reel

Randy Proctor, Jessica Proctor

2015 SAFECHILD LUNCHEON
On November 18, more than 650 people
gathered at the Hilton North Raleigh
Midtown to support SAFEchild’s mission
to #StopAbuseForEveryChild. The Junior
League of Raleigh gave a presentation
and the event raised over $175,000 for
SAFEchild’s programs and services aimed
at eliminating child abuse and neglect in
Wake County.

Host Your Next Event At The Merrimon-Wynne House

FROM SMALL BUSINESS MEETINGS TO LARGE CORPORATE GALAS, WE’LL MAKE YOUR GUESTS FEEL RIGHT AT HOME.
WWW.MERRIMONWYNNE.COM | DOWNTOWN RALEIGH, NORTH CAROLINA | EVENTS@MERRIMONWYNNE.COM

Kate Marshburn. Sharon Tharrington, Anne Baylor, Nancy McClure,
Lacy McClure
ARTSOURCE 25TH ANNIVERSARY
ArtSource celebrated its 25th year in business with
a celebration November 5 in the gallery. The event
included showcased art by James P. Kerr, appetizers,
cocktails, and live music. Many featured artists, loyal
customers, and supporters came out to participate in
this milestone.
Expressions V Chef Team at the Umstead


Debbie Robbins, Larry Dean,
Ann Rollins, Kate Marshburn

Matthew Rollins, Lacy McClure,
Cameron Morgan, Richard Wathern

Julia Daniels, Frank Daniels Jr.

Derrick Watson, Board chair
Deshelia Watson



EXPRESSIONS, BENEFITING THE LUCY
DANIELS CENTER
Expressions, A Celebration of Food and Art, was held
November 20 at The Umstead Hotel and Spa. The
event commemorated the Lucy Daniels Center’s 25th
anniversary. The evening’s featured artist was Beverly
McIver of Durham (see Walter’s profile of McIver in our
Oct. 2014 issue, or find it on our website). The cuisine
was prepared by Steven Devereaux Greene of The Umstead as well as guest chefs Ken Vedrinski of Charleston, S.C. and Michael Kramer of Greenville, S.C.

Bill Mann

Nancy McClure, James P. Kerr

Ken Demery Photography (EXPRESSIONS); Lacy McClure (ARTSOURCE)

Vansana Nolintha, Lucy Inman,
Dean McCord



WTVD’s Steve Daniels,
artist Beverly McIver

At the table

A perfect picnic

Lauren Kennedy
WALTER Profile

The Whirl

Raleigh on the town
WALTER

NOVEMBER 2014
$4.95

JUNE/JULY 2013

SUMMER ISSUE
$4.95

AUGUST 2014

The taste of summer
RALEIGH-MADE

Inside every kid is a life waiting to be lived. We’re here to see it’s a healthy one.

Some kids go through childhood unscathed. Others face illness. Injury. Surgery. From the common to the complex, we’re
here. With the only children’s hospital in Wake County. The most advanced technology. Specialists, nurses and therapists
who specialize in kids. A scope of services that’s second to none. A patient-family experience that’s one of a kind. And when
we say we’re here, we mean right here. Where you live. Which, when it comes to your kids, is something no one else can say.

ICE CREAMS

Exceptional people. Exceptional care. For every kid.
Learn more at kids.wakemed.org.

A SECRET

GA DEN
blooms in Raleigh

AUGUST 2014

waltermagazine.com

LOVE

waltermagazine.com
$4.95

?

Subscribe to WALTER and
become an Insider!
For $24.99 you receive:
• 10-month subscription to WALTER

• WALTER Insider’s exclusive early access to WALTER events
• WALTER Insider’s automatic entry into monthly drawings to win tickets
to concerts, sporting events, theater & symphony tickets
• WALTER Insider’s automatic entry into monthly drawings
to attend lunch with WALTER editorial staff
• Monthly E-newsletter
It’s easy! Go to

waltermagazine.com/subscribe

Abigail Campbell, F. Shingler, Joanna Martin, Annabelle Masters,
Bazley Grace Moore, Raegan Williams, Lillian Fleming,
Ann Barrett Monk

BAZLEY GRACE MOORE’S FIRST ANNUAL
CHRISTMAS TEA PARTY
Warte and Ronda Moore hosted a tea party for their
four-year-old daughter, Bazley Grace, and 14 of her
friends December 12 at their home. The girls learned
about etiquette and enjoyed tea sandwiches, scones,
and apple cider while caroling and listening to a harp
concert. Each girl and her mother decorated holiday
cards to send to children in local hospitals.

Ronda Bazley Moore, Tawanda Mathis,
Karmia Lewis, Udobi Campbell,
Dana Davis, Ashleigh Hales,
Priscilla Shaw, Sarah Shingler,
Nicole Masters, Jamie Martin,
Courtney Fleming

Bazley Grace Moore
Bazley Grace Moore,
Annabelle Masters

CLASSIC MODERN

3915 Beryl Rd., Raleigh, NC 27607 n 919-572-2870 n ambientefurniture.com
Shop Monday through Saturday 10 a.m. to 6 p.m. and Sunday noon to 6 p.m.

Carla Williams, Timeless Photojournalism, Warte Moore


Annika Jauch, Lillian Fleming, Annabelle Masters,
Abigail Masters, Bazley Grace Moore, F. Shingler, Raegan
Williams, Camille Mathis, Lauren Hales, Joanna Martin,
Charlotte Shaw, Devin Davis, Ann Barrett Monk

SANTA TEA AT THE UMSTEAD
HOTEL AND SPA
Santa paid a visit to 35 children December 14 at The Umstead Hotel and
Spa during an event hosted in partnership with the Boys and Girls Clubs of
Wake County. The evening featured a
kid-friendly buffet and tea service and
concluded with a reading of The Night
Before Christmas. The event launched
“The Umstead Difference,” an ongoing
series of charitable initiatives to benefit
the local community.

SUBMISSIONS
FOR

Caroline Jester

THE WHIRL

To submit your party for
consideration, please
complete the form at
waltermagazine.com/
submit-photos.

The WALTER Scribo
The answers to the following clues are in this issue.
Happy reading!

GIVERS

» continued from p. 101

more years, they’re taking honors and
Advanced Placement courses. They are
not involved in gang life or poor peer relationships after one year. And after one
year, they are no longer actively suicidal.
They have a healthy connection to positive peer and mentoring relationships
and positive community involvement,
such as local horse shows and volunteering in the community.
What does Corral mean to you?
Corral was definitely a calling. I have two
children – actually, three. This was my first
child. I have a two- and a four-year-old.
It has been a challenging road to go start
a nonprofit and then to shepherd these
girls, who are having such a tough time,
through their middle and high school
years. I wouldn’t still be doing it unless I
got to see God show up and redeem these
kids’ lives time after time after time when
I thought it was impossible.
Who are your parents?
My father is Thad Busbice. He’s selling
the farm because, at 83, he decided it’s
time to retire. He was a plant breeder. He
bred predominantly alfalfa. My mother
is June Busbice. She’s 73. She focused on
raising five kids. I’m the youngest. They
have 13 grandchildren.
What did you learn from them?
My dad taught me independence. And he
definitely impressed upon me the value
of education. Also, growing up in Depression-era Louisiana, he instilled in me
a recognition of racism and segregation
that fueled my interest in education and
started this journey through Teach for
America and teaching. My mother has
an incredible faith. I think she modeled
that for me, as well as a constant care for
others. Her life very much exudes servanthood.
Who do you admire in Raleigh?
Tom Vande Guchte. He owns a company.
He drives an old pickup truck. He doesn’t
have a fancy house or fancy clothes. He
has five children, all grown now. It’s very
obvious that family comes first. We are
one of many nonprofits they give so generously to.
If you could fix a social problem, what would
it be?
Education. I would pay teachers more
so we could attract good teachers. And
I would give leadership and authority to
the school leaders to create a great school,
and fire them if they didn’t.
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We invite you to a campus tour!
Please call us to learn more.
919.847.0900

RALEIGH’S
COMING

FROM LEARNERS TO LEADERS.
AT RAVENSCROFT, we combine academic excellence with leadership
learning for children of all ages, PreK – grade 12. Through our innovative
approach, our students enter the world as strong citizen leaders making
positive change in the world.

LEAD FROM HERE
7409 Falls of Neuse Rd Raleigh, NC 27615
919.847.0900 | www.ravenscroft.org

IN MARCH

Inside the studio
Matt McConnell
A tour of
Raleigh’s kit homes
Preservation with
Carolina Tiger Rescue
A peek into
Fanny Slater’s new book
Jam out with
Girl rockers

Dr. Glenn Lyle is thrilled to bring you an exciting new therapy to improve
women’s health. ThermiVa is the first and only temperature controlled
radiofrequency system that incorporates the science of heat for non-surgical
vaginal rejuvenation.
ThermiVa Improves:
Vaginal Dryness • Urinary Incontinence • Sexual Satisfaction
Internal and External Vaginal Tightening
1112 Dresser Court • Raleigh, NC 27609
(919) 872-2616
RaleighPlasticSurgery.com

DR. GLENN LYLE
Board Certified in Plastic Surgery

Snap CHAT
Favorite N.C. beer (besides your own):
First Frost Winter Persimmon Ale by Fullsteam
Raleigh is great for:
Outdoor activities and great food
Greatest indulgence:
Bacon
Why beer?
Why not? It is liquid bread
Secret weapon:
Key chain bottle opener
Favorite coffee spot / coffee order:
I make my own – Trader Joe’s Café Pajaro
Favorite restaurant / favorite dish:
Dame’s Chicken & Waffles in Durham
Can’t resist:
Bojangles biscuits
On your nightstand:
Alarm clock

SHALUKA

PERERA

NO RALEIGH BREWERY WOULD BE COMPLETE WITHOUT
a dash of the city’s famous entrepreneurial spirit: By
day, Nickelpoint Brewing Co. co-owner Shaluka Perera, 41, is a business development program director
at IBM; after hours, the Cary resident helps run the
Five Points brewery and taproom, which opened in
September 2014. The space serves as a local neighborhood meet-up, with a tasting room, beer garden,
and brewery tours. This year, the company plans to
expand into canning and distribution. This month,
we asked the very busy Perera to fill out our firstever Snap Chat quiz to give us a look at life inside
and outside the brewery. –M.M.

On your playlist:
Simon & Garfunkel
Secret hideout:
Running trails
Motto:
There are no problems, only challenges
Never without:
ChapStick
Perfect day:
Sunny and 70
Fatal flaw:
I type slower than I think
Life is good when:
I can sit outside and drink a beer
One wish:
Teleportation
One more:
Get Andrew Zimmern’s Bizarre Foods job for a
week
photograph by KELSEY HANRAHAN
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-Patrick
-Patrick
Hranitzky,
Hranitzky,
MD,MD,
FACC,
FACC,
FHRS
FHRS
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