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From routine screenings to diagnosis and
treatment—what better place to be?
At UNC REX, we combine expertise with compassion to offer you excellence in
comprehensive breast care with personal treatment plans focused on you and the
support you need.
The REX Comprehensive Breast Care Program includes radiologists, fellowshiptrained surgeons, board-certified oncologists and pathologists working together
on your personalized treatment plan offering the following services:
• 3-D digital mammography

• Counseling and nutritional services

• Guidance from nurse navigators • Rehabilitation and support programs
Discover the difference at rexbreastcare.com.

REX Comprehensive
Breast Care Program
rexbreastcare.com

®ROBERTOCOIN

NEW BAROCCO & CENTO COLLECTIONS

Stationary Sofas starting at $699
not illustrated

FREE IN-HOME

DESIGN SERVICE!

Schedule your FREE design consultation today!

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

Visit our North Hill’s Location • 4361 LASSITER AT NORTH HILLS AVENUE #105
also available at Kannon’s of Raleigh, Ashworth’s, and Nowell’s
petermillar.com

•

919.571.2727

LEXUS NX

OF RALEIGH

OF DURHAM

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

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

SOPHISTICATION MEETS INNOVATION.

Hendrick Cadillac Cary
115 Team Hendrick Way
Cary, NC 27511
HendrickCadillac.com | 855-498-0202
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3104 White Oak Road

Extraordinary character is timeless.
After nearly 50 years serving the Triangle area, our level of expertise and care in handling the real estate needs of
our clients is truly unmatched. Our team is built on an honest approach, exceptional service, a thorough marketing
platform and tremendous local knowledge. It is our pledge to listen and respond to your unique needs and show you the
distinction of Hodge & Kittrell Sotheby’s International Realty.
3200 Wake Forest Road | Raleigh, NC 27609 | hodgekittrellsir.com
Each Office Is Independently Owned and Operated.
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"The key to a woman's heart is an unexpected gift
at an unexpected
time.”
"The key to a woman's
heart is an
unexpected gift
By Sean Connery from "Finding Forrester"

at an unexpected time.”

By Sean Connery from "Finding Forrester"
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n issue devoted to houses and gardens provides an opportunity to tell
stories about how people live today, and why. What matters to them,
what they consider beautiful, what they need, and what they do without: the environments in which they live tell us all of that and more.
Tony Avent, this month’s profile subject, is an archetypal example. The
renowned horticulturalist calls himself a plant explorer and lives in a 28-acre
garden wonderland he cultivated from scratch. His life, his business, his love,
and his surroundings are one and the same.
Artist Patrick Dougherty’s métier of massive, ethereal, nestlike stick
sculptures is reflected in the magical log-house world he and his wife inhabit
in the Orange County woods.
North of Raleigh, one North Carolina family’s recreation of a Hawaiian
architectural jewel on their own rolling hills makes a case for romantic flights
of fancy that stand the test of time.
And in Cary, Virginia and John Sall have turned their 30 acres into an
organic, natural landscape that mirrors their commitment to sustainability
and to future generations. The stand-alone carbarn they’ve renovated at the
edge of a meadow on their property also allows them to support the nonprofits they care about with fuss-free fundraisers.
Laura Frankstone created a French-influenced garden that reflects the
work she does and the person she is. The beautiful escape “tells many stories,”
she writes, “those of an artist-gardener who plants for texture, color, and
shape, more than from horticultural considerations.”
It’s true that the most interesting houses reflect their owners in flattering
and unique ways. It is our privilege to share these few with you.

919-489-8362
PERSIANCARPET.COM
5634 Durham-Chapel Hill Blvd.
Durham, NC
Corner I-40 and 15-501

Liza Roberts
Editor & General Manager
Editor@WalterMagazine.com

One source for all of your kitchen and bath needs
APPLIANCES • CABINETRY • COUNTERTOPS • TILE • PLUMBING FIXTURES • DESIGN

8411-107 Glenwood Ave.
Raleigh, NC 27612
919-783-7100

108 E. Chatham St.
Cary, NC 27511
919-467-6341

1201-J Raleigh Rd.
Chapel Hill, NC 27517
919-929-1590

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

kandbgalleries.com

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

DEEP ROOTS
DON’T GROW
OVERNIGHT.
When it comes to commercial real estate, having an
advocate nearby is an absolute necessity.
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YOU E N T E R OU R D O O R S
The sweet scents of Southern magnolia, fragrant gardenia and Long Leaf pine engulf you
when you arrive at Pinehurst. And then our Spa transports you to another place and time.

$269* Spa Escape
Accommodations at The Holly Inn • 50-minute spa treatment

Just 70 minutes from Raleigh

Located adjacent to the historic Carolina Hotel • Village of Pinehurst, North Carolina • 855.257.1004 • pinehurst.com
*Rate is per person, per night based on double occupancy. Valid 3.6-11.15.16. Subject to tax and resort service fee.
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Juli leonard / p h o t o g r a p h e r

BOTTOM: AS SEEN ON CURATEDKRAVET.COM. ROOM DESIGN COURTESY OF BARCLAY BUTERA

Juli Leonard is a photojournalist at The News &
Observer. She has taken photos for as long as she
can remember. Juli resides in Raleigh with her
daughter and a couple of naughty rescue dogs.
“I felt like a very lucky photographer this month
to get a chance to photograph two incredibly
creative folks – stick artist Patrick Dougherty and
designer and artisanal dyer Andrea Schmidt,” she
says. “I have long admired Dougherty’s work, so
it was a true pleasure to get a chance to meet him
and photograph his personal home. I was just as
delighted to visit Schmidt’s rural home and studio
and to document her traditional dye process.”

laura frankstonE / w r i t e r ,
i l l u s t r at o r

Laura Frankstone is a painter, illustrator (including several stints as contributing illustrator to
Walter), rabid traveler, Francophile, and life-long
garden-lover, all at once. Her own garden reflects
all of these passions and in her essay this issue,
Frankstone traces the history of the themes,
motifs, and main characters of her French/Southern courtyard garden in Chapel Hill. She writes
about her artwork, her garden, her travels, and
other life matters on her blog at laurlines.com.

Sew Fine ll is a full service
interior design company
ready to help you
to make your home
Holiday Perfect.

lissa gotwals / p h o t o g r a p h e r

5850 Fayetteville Rd Ste 104, Durham, NC. 27713
Mon-Tue-Wed-Fri: 9am - 5pm
Thur: 9am - 7pm • Sat: 10am - 2pm

919-806-3638 • sewfine2.com

Insta

Lissa Gotwals is a Durham-based editorial and
commercial photographer who loves shooting
for Walter, as it is a great excuse to explore Raleigh. “I always love to photograph chefs and to
see their passion for food, and how that passion
manifests in the taste and presentation of their
dishes,” she says of her work in this issue. “Photographing Angela at Centro, however, gave
insight into so much more than her passion for
food, including her attention to the details and
symbolism behind Centro’s many artful spaces
and her commitment to service and bettering
the lives of others in her greater community.”

p. gaye tapp / w r i t e r
P. Gaye Tapp has been an interior designer for
more than 30 years and explores the original in
design, fashion, and history on her blog Little
Augury. Her book How They Decorated will be
published by Rizzoli April 2017. “I am so thrilled
to write about the Hawaiian Modern home in
this month’s Walter,” she says. “Growing up and
visiting this extraordinary house, I was fascinated. It gave me a glimpse of something uniquely
removed from the traditional Colonial I grew
up in. We can all learn something as adults if we
just look – with the eyes of a child.”
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Appreciate @WalterMagazine spotlight on
Reynolds Coliseum.
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great magazine
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“All things on earth point home in old October; sailors to sea, travellers to walls
and fences, hunters to field and hollow and the long voice of the hounds, the
lover to the love he has forsaken.” –Thomas Wolfe
ruminations...
Hitting the road to the Shakori Hills Festival
Oct. 6-9… Abstract art from Art by Elizabeth
Vaughn… Painting mini pumpkins in metallic
hues… Supporting the Panthers with a blackand-blue Twine & Twig necklace… Indulging in
the vegan cookies from The Morning Times… A
weekend trip to see
the leaves change
over Columbus
Day weekend… The
arrival of Blue Bell
ice cream in the
Triangle.. Taking the
family to Boo at the
Zoo at the N.C. Zoo
Oct. 22-23…

APPLE A DAY
Unlike Snow White, you can eat until your heart’s content during apple
season. Try some of these varietals:
Arkansas Black: Crisp and dense,
it’s considered best for cooking
and desserts.The slight tartness of
the apple makes it an ideal juicing
apple, too.
Fuji: With its exceptionally sweet
flavor, it’s a favorite for snacking
and cooking (especially in desserts).
It also stores well even without
refrigeration.
Cripps Pink: The sweet taste and
firm, juicy flesh make it an excellent addition to both fruit
and vegetable salads. Pink Ladies also work well in sweet
baked goods such as pies, cakes, and pancakes.
Cameo: Thought to be related to Red Delicious, the Cameo
is best eaten out of hand. However, its tart hints make it a
good addition to recipes, too.
York: With a distinct lopsided appearance, this apple contains an intense tart/sweet flavor. It’s also a firm choice for
holding texture during cooking and freezing.
Candy Crisp: Use this as an all-purpose cooking apple – its
rich, mellow flavor can cut down the sugar in pies and
sauces, and its thin skin means you can skip peeling for
many recipes.
courtesy of The Produce Box
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HAMMOCKS AMUCK

Take advantage of the crisp weather
and head outdoors with a Sluice
Hammock. Designed, tested, and
manufactured in Raleigh, the nylon
hammocks roll easily into carrying
packs and feature carabiners at each
end, so you can carry and hang it
anywhere. Camping, hiking, a day at
the park – you name it, your Sluice
hammock can do it. Customize your
choice with personal embroidery and
sway in style – a rockin’ time, indeed.
sluicehammocks.com; find them locally
at Nofo @ The Pig and DECO

WHAT’S YOUR SIGN?
Libras (Oct. 1-22): An Air
sign, Libras are diplomatic, gracious, and fairminded, as well as fierce
opponents of injustice and
violence. Social and possessing great
intellect, Libras love to be engaged in
interesting discussions with others
and often work in teams; consequently, they hate to be alone. However,
their ruling planet is Venus, so the
quality of the people rather than the
quantity is paramount. Similarly,
they gravitate toward art, music, and
beautiful environments.
Scorpios (Oct. 23-31): Those born
under the Scorpio sign are known
for their passion, assertiveness, and
deep connection to their emotions.
Determined and resourceful, Scorpios
make excellent leaders and friends,
and list honesty and loyalty as paramount. Consequently, you
can always trust a Scorpio
with your secret, but if you
betray them, they may not
be so quick to forgive-and-forget.

PLUM PERFECT
You know it’s fall when it’s time to make the plum
torte recipe canonized by The New York Times. One
of the most popular recipes ever published by the
paper, it first appeared in 1983, became an immediate hit, and was requested by so many readers
over the following years that the Times published it
annually until 1989. That year, they ran the recipe
with a broken-dot border, asking readers to cut
it out and laminate it so they’d no longer ask for
reprints. Protests flowed in. See what all the fuss
is about for yourself: The recipe is easy, filling, and
delicious – the perfect treat to whip together on a
crisp autumn eve.
To find the plum torte recipe, visit nytimes.com and
search “Plum torte recipe.”

FEELING ZEN
Looking for a way to calm your mind? The Kadampa Center hosts Sunday morning meditations
every week at 9 a.m. The center promotes the study
and practice of Tibetan Buddhism, but you don’t
have to be limited to strict doctrines: The 50-minute sessions are the perfect way to start your day
with mindfulness and intention, and everyone is
welcome, regardless of level or practice.
kadampa-center.org

courtesy Elizabeth Vaughn (RUMINATIONS); courtesy Sluice Hammocks (HAMMOCKS); Thinkstock (PLUM); f9photos (ZEN); William Creswell, “Snow White” c. 1919, Wikipedia (APPLE);
gsvalbonas (SIGN)
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THE SUBMARINER
The quintessential divers’ watch has embodied the historic
ties between Rolex and the underwater world since 1953.
It doesn’t just tell time. It tells history.

OYSTER PERPETUAL SUBMARINER DATE
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THOMAS
SAYRE White Gold

O

N OCTOBER 7, ACCLAIMED ARTIST THOMAS SAYRE
will transform CAM Raleigh into a multilayered, multi-media exploration of cotton: the
people, land, industry, beauty, violence, and
history behind the lucrative, complicated crop.
The museum expects record attendance for the commissioned work, White Gold, which incorporates three massive
wall-covering paintings and 18 concrete earthcasts – the kind
of work Sayre is best known for – to create an enveloping environment, a work of art a viewer can enter and experience.
Sayre’s inspiration for White Gold came to him one day
in October 2014 on a drive to Manteo. He came upon a field,
“a snowfield, as far as the eye could see, of cotton.” He pulled
over and walked through it. “I’d never been immersed in cotton,” he says. “I heard murmurings coming from those fields.
Similar murmurings that I hear and see when I read William
Faulkner: Powerful beauty, all intertwined with the haunting
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moaning of human history and human tragedy and human
joy and human invention … all of this crazy human stuff
that’s intertwined with our Southern landscape.”
It wasn’t long after, he recalls, that he heard author Sven
Beckert discussing his book Empire of Cotton: A Global History on NPR, and learned more about “the unbelievable story”
of the crop. It didn’t take long before Sayre was considering
ways to make art out of his fascination, in part through the
medium of earthcasting, “which I love, and is such a soulful
way of working,” he says. “Implicit in it are the issues of agriculture and ecology and how we humans interact with our
planet, our Mother Earth. We do that sensitively, and also do
it insensitively, and we have done that for centuries. Touching the earth is inherent to being human.”
Sayre made the earthcasts that will line the floor of the
museum by touching the earth himself, pouring concrete
into tractor treads and other impressions made by agricul-

Art Howard Photography

RALEIGH

Art Howard Photography

OCTOBER
tural equipment in the clay-rich soil of a field in Henderson.
Then he decided he needed to show the impact of human
hands on the earth as well, and went back to create several
more earthcasts to represent “touchings” of the earth: knees
and elbows, fists and feet. “It’s about humans touching the
earth,” he says, “not about cotton per se.”
To see Sayre’s work in progress is to gain some small understanding of the depth of thought, worksmanship, and feeling he has put into each piece of the exhibit. In the photo on
the opposite page, he can be seen working on a single panel
of one of three massive paintings. Made of tar, paint, clear
floor finish, and mud (“good Piedmont red clay dirt,” he says,
collected in part from the excavation at a recent renovation at
Hayes Barton Methodist church), the canvases depict fields of
cotton extending to a distant, off-center horizon. His process
is one of building up layers of paint, mud, and tar, weeks of
curing, and then scraping away to unveil ghostly cotton bolls
– more than 10,000 in all.
The monumental work has taken him many hundreds of
hours to complete, he says, work he feels “privileged” to have
done. It began in March and filled every single one of his
days, and many nights, between June 29 and Sept. 11.
Though Sayre says he expects White Gold to bring up
issues of slavery, corporate greed, and injustice for many

NINETEEN ROWHOME RESIDENCES

viewers, his goal is not to make a stand. “I am not raising
those issues, except aesthetically,” he says. “I’m not grinding
any political axe here. There are people who are going to want
to see it that way, but I’m not going to be complicit with that.
I’m a maker.”
CAM is publishing a 120-page,
hardcover, fullcolor catalogue of
the exhibit, which
features White
Gold as well as
several other Sayre
works, including
the recent Flue, an
open-air sculptural
homage to tobacco barns he installed in Kinston. The catalog
also features writing by acclaimed poet David Dominguez,
playwright Howard Craft, critic Deidre Greben, and filmmaker David Burris.
White Gold will be on display until Jan 22. Also currently
on display at CAM this month are The Ties That Bind, works by
Precious Lovell, and Oppressive Architecture by Gesche Würfel.
–Liza Roberts

S. BLOODWORTH ST. @ E. HARGETT ST.

HARGETTPLACE.COM
YOUR URBAN HOME MEETS YOUR URBAN VIEW
OF YOURSELF - OF YOUR CITY

all month

FREE EXHIBITS...
AND AUTOMOBILE ART
The North Carolina Museum of Art’s featured ticketed exhibits might typically get the spotlight, but this fall, the museum
has put together a handful of interesting free shows, too.
Last month, the video installment Dream Rooms debuted. It
shows coffee shop workers in dream-like trances and invites
commentary on our modern internet culture. And on Oct. 8,
a collection of photography from the museum’s permanent
collection, Panorama: North Carolina, offers a variety of views
of our state, all through a black-and-white lens. Finally, on
Oct. 15, Human/Nature features photos that connect individuals to environments, both natural and man-made; the results
are simple and thought-provoking. All three exhibits continue
throughout the year and into next February.

Barbara Morgan, Martha Graham, “Letter to the World” (Kick), 1940, printed 1970s, gelatin-silver print,
9 7/8 x 12 15/16 in., Gift of Richard and Lois Zakia, © 1940 Barbara and Willard Morgan photographs and
papers, UCLA Library of Special Collections

Autumn in Paris

RALEIGH now

NCMA’s latest featured exhibit also opens this month. As a
unique way to look at the art deco period – which spans the
’20s - ’40s – Rolling Sculpture displays a collection of cars.
From vintage Fords and Chryslers to BMW motorcycles, decorative arts collide with industrial design to exemplify the era’s
luxury and glamour. The show continues through January 15.
$19, $13 ages 7 - 18, free for ages 6 and under
10 a.m. - 5 p.m. Tuesdays - Thursdays, Saturdays, and Sundays,
10 a.m. - 9 p.m. Fridays, closed Mondays; 2110 Blue Ridge Road;
ncartmuseum.org

919-787-9073

Cameron Village Shopping Center • 437 Daniels St., Raleigh, NC 27605

ctweekends.com

courtesy NC Museum of Art

1936 Peugeot 402 Darl’mat Coupe, Jim Paterson/The Patterson Collection;
Photo © 2016 Michael Furman

OCTOBER

all month

LET’S GO CANES

If you’ve never been to a Carolina Hurricanes game, now is
the time to start. While our hometown hockey team hasn’t
had the best luck lately, watching a game live is fast-paced
and fun. The regular season picks up this month with three
home games Oct. 7 (against the Washington Capitals), Oct. 28
(against the N.Y. Rangers), and Oct. 30 (against the Philadelphia Flyers); and by next month, they’ll play often enough to
fit a face-off into even the busiest family schedules. 7:30 p.m.
Friday night games and 5 p.m. Sunday evening game; $25 and up;
1400 Edwards Mill Road; hurricanes.nhl.com

Retirement is on the horizon.
Make sure you look at the whole picture.
If we talk about where you’re headed,
your financial picture becomes clear.

Karl B DeBlaker(CANES); courtesy Carolina Ballet (FLUID)

Mason and Clark Wealth Management Group of Wells Fargo Advisors

1-2
FLUID MOTION

If ballet is fluid by definition, wait until you see Carolina
Ballet’s production of La Mer. The company’s interpretation
of Claude Debussy’s iconic musical piece is a world premiere
and concludes its run Oct. 1 and 2. With vivid water-huedrenched costumes and staging inspired by oceanic imagery,
three symphonic acts explore various energies found in the
deep sea. 2 p.m. matinees and 8 p.m. Saturday performance; $30
- $68; Fletcher Opera Theater, 2 E. South St.; carolinaballet.com

Richard Mason Jr.
Senior Vice President – Investments
8540 Colonnade Center Dr., Ste. 101
Raleigh, NC 27615
Direct: 919-841-5358
richard.e.mason@wellsfargoadvisors.com
masonandclark.wfadv.com

JoAnna Clark, CFP®

Senior Vice President – Investment Officer
8540 Colonnade Center Dr., Ste. 101
Raleigh, NC 27615
Direct: 919-841-5343
joanna.clark1@wellsfargoadvisors.com
masonandclark.wfadv.com

Investment and Insurance Products:

NOT FDIC Insured

NO Bank Guarantee

MAY Lose Value

Wells Fargo Advisors, LLC, Member SIPC, is a registered broker-dealer and a separate non-bank affiliate of Wells Fargo
& Company. ©2014 Wells Fargo Advisors, LLC, All rights reserved. 0214-01334 [93128-v1] A1706 (1268871_457766)
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dixieland delight

opposites attract

Take in a serious production at Burning Coal Theatre Oct. 6 23. The repertory’s fall show is Skylight, a tale of a middle-aged
businessman at the height of his success who meets a young
woman teaching low-income students. Their love story is both
tumultuous and compelling. 7:30 p.m. Thursdays - Saturdays and
2 p.m. Sunday matinees; $25, $15 for students and on Thursdays;
224 Polk St.; burningcoal.org

OC TO BE R 1 – JANUA RY 15

Jam out to the familiar tunes of classic country rock band Alabama at Koka Booth Amphitheatre Oct. 7. Charlie Daniels, who
was inducted into the Country Music Hall of Fame this year,
opens for the singers of Song of the South and Tennessee River,
among other hits. Koka Booth is mid-sized, which makes for a
more intimate concert experience, and you can bring your own
blankets and chairs for the ultimate set-up. Look into the Picnic
in the Park package, where a selection of local restaurants – including Dickey’s Barbecue, Jimmy V’s, and Whole Foods – prepare and deliver a meal to the amphitheatre for you. 7:30 p.m.;
$49.50 and up; 8003 Regency Parkway, Cary; boothamphitheatre.
com

Tickets at ncartmuseum.org or (919) 715-5923
East Building, Level B, Meymandi Exhibition Gallery

1938 Delahaye 135M Figoni Roadster, Collection of Margie and Robert E. Petersen;
Photo © 2016 Scott Williamson, Photodesign Studios

Organized by the North Carolina Museum of Art. This exhibition is made possible, in part, by the North Carolina
Department of Natural and Cultural Resources; the North Carolina Museum of Art Foundation, Inc.; and the William
R. Kenan Jr. Endowment for Educational Exhibitions. Research for this exhibition was made possible by Ann and Jim
Goodnight/The Andrew W. Mellon Foundation Fund for Curatorial and Conservation Research and Travel.
p r e s e n t i n g s p o n so r
s u p p o rt i n g s p o n so r Quintiles
m e d i a s p o n so r Capitol Broadcasting Company

Right Image Photography, Inc. (ATTRACT); courtesy Koka Booth Ampitheatre (DIXIE)
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courtesy UNC Hospitals (SPIN); Ehtan Hyman, News & Observer (FAIR)
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SPIN FOR KIDS

STATE FAIR

The UNC Cary Wellness Center’s
pediatric hematology oncology division hosts its annual bike
fundraiser Oct. 8, with options for cyclists of every level. Participate in a stationary bike marathon led by spin instructors or a
choose-your-own-distance road bike ride through the American
Tobacco Trail. Yoga classes, snacks, and family activities help everyone stretch out and stay busy; a balloon release honors past
patients. 8 a.m. - 12 noon; $40 for trail ride, $50 for stationary bike
ride, $10 for yoga; 350 Stonecroft Lane, Cary; pedalforpeds.com

It’s that time again: The N.C. State Fair takes over west Raleigh Oct. 13
- 23. This year’s theme is Nothing Could Be Finer, featuring a homegrown music series comprised of North Carolina artists including
folk-rock group Delta Rae, country singer Kasey Tyndall, and indie
rock band Superchunk. There are also the usual rides, food vendors,
Village of Yesteryear, and ever-popular wine and beer garden. Leave
time to brave the crowds and enjoy. 3 p.m. - midnight Oct. 13, 8 a.m. midnight Oct. 14, 15, and 20 - 22, 8 a.m. - 11 p.m. Oct. 16 - 19 and 23; $8 in
advance and $10 at the door, kids ages 6 - 12 $3 in advance and $5 at the
door, ages 5 and under free; 1025 Blue Ridge Road; ncstatefair.org

Prepare to soar!
Run a race, sing your first solo, compete in the Science Olympiad or learn to speak Mandarin.
At Ravenscroft, we foster citizen leadership learning, artistic, athletic and intellectual inquiry
built on hands-on experimentation and study. All our Ravens are encouraged to soar.

Join us! Call to schedule a visit: 919.848.6470
7409 Falls of Neuse Road Raleigh, NC 27615
919.847.0900 why.ravenscroft.org

SPOTLIGHT

RETRO
SPECTIVE

Indelicate, 1998. Oil on canvas.
58 x 64.

Melissa Brown show opens
Lee Hansley’s new gallery

B
Self Portrait in Red, 1998. Oil and
watercolor on paper. 26 x 20

EFORE RALEIGH NATIVE MELISSA BROWN DIED IN 2001 AT THE AGE
of 30 from complications of breast cancer, she had become an accomplished artist with a national following. This month – Breast
Cancer Awareness Month – her work will be celebrated at the
opening show at Lee Hansley Gallery’s new location.
“I was drawn to Melissa Brown’s work by formal things: her abstractions
and color sense,” says Hansley, who met Brown early in her career and says
he is committed to giving her work its rightful place in the canon of North
Carolina art. “She was driven to make images by her circumstances. The
imagery is not dogmatic. Rather, it is universal and is open to interpretation
by the viewer.”
When she was diagnosed with breast cancer at 24, Brown faced “her
own mortality and the unpredictability of life,” and “produced a multitude
of paintings and drawings search(ing) to understand the mysterious pro-

Melissa Brown Retrospective; Oct. 23 through Dec. 3; Lee Hansley Gallery, 1053 E. Whitaker Mill Road
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courtesy Sandra Brown
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cesses that could possibly hold the key to healing and recovery,” says Colleen Randall, a professor of studio art at Dartmouth, where Brown earned her undergraduate degree and
won many awards. “Her fluid paint handling and intensely
personal color structures were always rooted in nature and
reflect a vision of the world as a place of constant flux.”
	Brown continued her studies at the New York Studio
School and the Chautauqua School of Art, earned an MFA
from the San Francisco Art Institute, and held residencies
at the Cite des Arts in Paris, the Vermont Studio Center,

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

follow us on:

Accretion Sounding, 1998. Oil on
canvas on board. 18 x 14.

and Anderson Ranch Arts Center. Her work was shown
broadly, including at Lee Hansley Gallery, Artsplosure, and
the Goodson Law Library at Duke University School of Law;
at galleries in Washington Depot, Conn., New York City, and
San Francisco; and in a solo show in the Strauss Gallery at
Dartmouth.
Until the end, Brown worked. In her artist’s statement,
she wrote: “Through painting and drawing I have been
exploring the nature of regeneration and disease within the
human body and within the landscape … the possibilities are
exciting and urgent … The paintings are events of interaction
… optical sensations create movement, disrupting and expanding the paintings’ edges into a negative space out toward
the viewer…”
	Brown’s mother has helped Hansley catalog and choose
work for the show. The long-established art dealer recently
announced his move from Glenwood South, where he was a
trailblazer 17 years ago, to Dock 1053 at the intersection of
East Whitaker Mill Road and Atlantic Boulevard.
–Nora Shepard

SURROUND YOURSELF IN SFERRA
Opulence of Southern Pines and DUXIANA
at The Mews, 280 NW Broad Street,
Downtown Southern Pines, NC
910.692.2744

at Cameron Village,
400 Daniels Street, Raleigh, NC
919.467.1781

www.OpulenceOfSouthernPines.com
Serving the Carolinas & More for 18 Years — Financing Available

spotlight

‘Scare them
little ones’

J

esse and Sue Jones are well-known in Oakwood.
Especially in October.
On the neighborhood listserv, residents are required
to sign their messages with their full name and home address. But instead of a house number or street, the Jones
family opts for “The Halloween House,” a clearer description of their location than an address might be. You probably know where they live, too. Because over the last six years,
the home has become increasingly notorious, even outside of
the neighborhood.
“I call it ‘Operation Scare Them Little Ones,’” Jones says
of his seasonal hobby, which has him outfitting the couple’s
handsome two-story neoclassical house on a corner lot at 504
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Oakwood Avenue with spiders and zombies, tombstones, and
ghouls every Halloween.
“Last year, we had over 2,500 visitors. And you must see my
costume from a Hollywood production company.”
The more attention the house gets, the more elaborate
the decorations seem to become. Last year, Jones purchased a
life-sized Tyrannosaurus Rex – the kind you’d expect to see at a
mini-golf course or along the trails at the Museum of Life and
Science – to guard the front door. The dinosaur’s giant jaws are
caught in a perpetual roar, exposing two rows of pointy teeth.
But the real show happens Halloween night, when the
house commands such a presence that the city and the neighborhood have to work together to close the area to traffic. The

Juli Leonard
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Oakwood Safety Committee places staff and barricades at Oakwood Avenue and Bloodworth Street, Oakwood
Avenue and Elm Street, East
and Lane streets, and East
and Polk streets to create a
buffer zone. Police direct
traffic and escort particularly frightened children across
the street.
“The Society for the
Preservation of Historic
Oakwood and Safety Committee have worked closely
with Jesse to keep all the
Halloween House visitors
as safe as possible,” says Don
Becom, safety chair for the
SPHO. Becom, who usually
details police reports or traffic incidents to the neighborhood, spends the months leading up to Halloween managing
safety precautions related to the Jones’ home.
“As word has spread and the crowds continue to grow, it has

been a challenge,” he admits. “But with volunteer help from the
neighborhood, we’ve been
successful so far.”
	On October 31,
dozens of volunteers from
neighboring homes, as well
as family members and
friends, will pop out of halfburied coffins and bushes
to startle unsuspecting visitors. With the help of the
neighborhood, Jones hopes
that the number of trick-ortreaters who visit Oakwood
each year will continue to
grow. But if you want to see
the man behind the madness, you’ll need to check
the roof. That’s where Jones
prowls above his porch in
a wolf costume fabricated
by the same designers who work on AMC’s zombie thriller The
Walking Dead. If you’re lucky – and brave enough to approach –
he might just howl hello. –Tina Haver Currin

Whether you’re a
good witch or a bad witch,
we’ll get you home!
Come see us at our Parade Home by DJF Builders
in October at 1412 Eden Lane, Raleigh 27608

There's no place
like home.
Sheri Hagerty Realty Group | 3201-101 | Glenwood Ave | www.SheriHagerty.com | 919.862.6258

spotlight

splash
of Color
T
he Alice Aycock Poe Center for Health
Education is usually brimming with activity: The
nonprofit works to educate children and their
families about healthy choices, from nutrition to
bullying prevention, with interactive activities
and memorable programs. It’s the sort of work that requires
compelling physical surroundings to capture the interest
of young people. Last month, the installation of a colorful,
whimsical, educational mural by North Carolina artist Nick
Bragg made that job easier and added a jolt of beauty.
Inspired by Bragg’s daughter, Poe Center health educator
Susan Bragg Foster, the mural interprets the center’s history
and purpose within the larger context of world history. The
result is a journey through some 5,000 years, beginning with
an ancient Cherokee pot and ending with modern science,
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all represented through more than 65 symbols (a stem cell
denotes modern science, for example).
Bragg says he chose symbolism as a way to make the
mural accessible and open to viewer interpretation. “I don’t
try to be photo-real in anything,” he says. “I find that very
boring.” The Poe Center staff says they appreciate the addition of art that is as celebratory as it is informative. “Everyone who comes in our doors will not only be able to enjoy
its beauty,” says the center’s executive director Ann Rollins,
“but they will also learn something.” Whether the takeaway
is about art, history, health, or a mixture of all three, the mission will be accomplished. –Jessie Ammons
Nick Bragg’s mural was installed just in time for the Poe Center’s
25th anniversary. Learn more at poehealth.org.

Jennifer N Bell
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Courtesy North Carolina Symphony (TUNES); courtesy Rebuilding Together of the Triangle (UNWIND)
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Unwind

familiar tunes

Not a classical music buff? Head to the symphony anyway
Oct. 14 and 15, when the group plays timeless Hollywood hits.
Included in the performance are Henry Mancini’s Pink Panther
number, Bernard Herrmann’s Vertigo theme, and music from
the Pirates of the Caribbean and Harry Potter series. You’ll be
converted to a classical outlook in no time. 8 p.m.; $30 - $80; 2
E. South St.; ncsymphony.org

Play for a cause at the Go Swing charity golf tournament Oct. 21,
Go Realty’s second annual fundraiser for Rebuilding Together of
the Triangle. Proceeds benefit the nonprofit, which provides free
home repair and renovation to low-income homeowners. While
golfers play in the event at Lonnie Poole Golf Course, the lowerkey set can opt to book a spa session instead. Throughout the tee
times, a few area spas will donate a portion of their service revenue to Rebuilding Together of the Triangle. Everybody reconvenes
at the after-party complete with a DJ, food and drinks, raffles, and
auctions. Tee times begin at 10:30 a.m., after-party at 7 p.m.; 1509
Main Campus Drive; $125 for individual golfer, teams begin at $500,
after-party-only tickets begin at $10, spa prices vary; goswing.biz

FIND YOUR GRAIL!
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NOVEMBER 15-20
RALEIGH MEMORIAL AUDITORIUM

Weekend masquerade

25!

TICKETS $

x

START AT

Get gussied up for an evening ball for a good cause on Oct. 22.
In honor of the 20th anniversary of their partnership, the Red
Sword Guild and the American Cancer Society will celebrate
with A Southern Masquerade to Remember, a gala featuring
dinner, dancing, and auctions late into the evening. Proceeds
benefit the cancer society, which supports cancer patients
and their caregivers with services including transportation,
treatment education, and lodging for patients who travel for
care. 6 - 11:30 p.m.; $150 each; the Daniels House, 1520 Caswell St.;
redswordguild.org

outside the box

TRUNK SHOW
N O RT H H I L L S | 919. 8 21.15 5 6
T H U R S D AY, O C T O B E R 2 7 – S AT U R D AY, O C T O B E R 2 9

M A I N A N D TAY L O R S H O E S . C O M

Innovate Raleigh is a five-year-old nonprofit dedicated to fostering entrepreneurial thinking in the city. The nonprofit’s latest
venture is a Makers & Doers film series spotlighting not just
artisans but also technology and business leaders. Celebrate
the films at a meet-up Oct. 25. You’ll network, mingle, and get
a preview of films in production for the coming months.
5 - 7:30 p.m.; $5; 509 W. North St.; innovateraleigh.com

courtesy Red Sword Guild (MASQUERADE); Sara Logan Photography (BOX)
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Matt Barnes (CHARITY); eaksit for Thinkstock (BRAIN)

lower
key

Marbles Kids Museum
downtown is always
energetic and busy –
so much so, in fact,
that it can be distracting for some young
people. To accommodate young learners
of every age, the
museum periodically
opens after hours for
a family fun night
geared specifically
toward children with special needs. The museum is calmer and
quieter, with tailored activities and play opportunities and staff
on hand. This month’s Oct. 26 evening is a seasonally themed
“Spooktacular,” so expect a few Halloween treats and surprises.
5:30 - 8 p.m.; free with $5 museum admission; 201 E. Hargett St.;
marbleskidsmuseum.org/familyfunnight

I WANTED IT ALL

...AND I

GOT IT.

___________ Ashley H., 11th grade ____________
It takes courage to ﬁnd what you want. That’s why Saint
Mary’s offers girls like Ashley choices. With AP and honors
courses, world languages, arts programs, 11 sports, leadership
opportunities and real-world experiences, you are inspired to
learn, explore and discover — in and out of the classroom. And
our expert faculty and advisors are there to guide you every
step of the way. The possibilities are endless.

WHERE WILL YOU FIND YOUR COURAGE?
OVERNIGHT & VISITATION DAYS
October 27 - 28
SHADOW DAYS
September 27 | October 11 | November 11
To register, call the Admission Office at 919.424.4100.
FINANCIAL AID AVAILABLE

Serving girls, grades 9-12, boarding and day in Raleigh, N.C.
www.sms.edu | 919.424.4100 | admission@sms.edu
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if i only had a brain

Make a straw-stuffed friend at the annual scarecrow festival at
Pullen Arts Center Oct. 29. Stuffing materials and support forms
are provided, and you bring your scarecrow’s wardrobe. You can
make a spooky, silly, or just-plain-regular figure – but plan to
leave it at the arts center, where a village of scarecrows will be
displayed for as long as weather permits. Snacks and other family activities will be available as well. 11 a.m.; free, but scarecrow
materials are limited, so register by calling the front desk; 105 Pullen
Road; 919-996-6126

Spot

POWER
TO THE
PIG

E

ASTERN-STYLE, WESTERN-STYLE; BAR-B-QUE, BARBEQUE, BBQ. WHATEVER TYPE
you like, and whatever you call it, barbecue is a big deal around here. You
can go whole hog on understanding it at the inaugural N.C. Barbecue
Revival Oct. 28 - 30 in Durham.
The celebration is the brainchild of chef Ben Adams, farmer Ryan Butler,
and barbecue extraordinaire Wyatt Dickson, the trio behind the recently opened
modern-meat-and-three restaurant Picnic Durham. “The weekend is really about
North Carolina’s whole-hog barbecue tradition,” Butler says. “That’s going to be the
backbone of everything.” A diverse lineup of events kicks off with a seated dinner at
Butler’s Green Button Farm, where he raises pastured pigs, followed by a pig-picking
the next day, complete with pies by chef Phoebe Lawless of Scratch in Durham and
drinks mixed by Southern Living’s barbecue editor Robert Moss.
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From left: Green Button
Farm owner Ryan Butler,
Chef Ben Adams, and Pig
Whistle owner Wyatt
Dickson, on Green Button
Farm in Bahama, N.C.
All three are partners in
Picnic Durham.

october
Since “not everyone is a pork addict like me,” Butler
says, Adams and Asheville chef Elliott Moss will prepare a
vegetable-focused Saturday lunch of traditional barbecue
sides, from mac-n-cheese and potato salad to braised collards,
slaw, and pickled cucumbers. Then, a Saturday night locally
sourced oyster roast preludes s’mores and dancing to hometown bluegrass bands.

Meanwhile, Dickson and a handful of other barbecue
pitmasters from across the state will work together to tend
and slowly cook pigs from Butler’s farm. They’ll be served at
a “BBQ Church” picnic event on Sunday which begins with a
panel discussion led by the pitmasters. “These are sort of the
‘keepers of the flame,’” Dickson says, “and we’re getting them
together to talk about why we do it, where North Carolina
barbecue has been, and where it is now and where it’s going.”
As a way to pay it forward, the entire three-day revival
is also a fundraiser for the nonprofit Triangle Land Conservancy. “A big part of the way I do barbecue is what I call using real pigs from real farms,”
Dickson says. “To us, conservation and ethical farming
practices are one and the same,
and a necessary part of this
conversation.”
While events throughout
the weekend have different ticket prices, the Sunday
discussion is free and the pigpicking following it is $25 per
plate. Bring a blanket to hang
out in the way Butler remembers growing up – memories
that likely resonate with many
longtime North Carolinians: “We had a pig-picking for every
occasion in life. If someone was born, we had a pig-picking;
if someone died, we had a pig-picking; if someone got married, we had a pig-picking. It was a special way to feed a lot
of people.” –Jessie Ammons

Your hometown
luxury mattress and
specialty appliance store

875 US Highway 70 W.
Garner, NC 27529
919.772.3757

6310 Plantation Center Dr.
Raleigh, NC 27616
919.747.2662

W
NE

1505 Werrington Drive
Holly Springs, NC 27540
919.747.2656

garnerstores.com

Oriental Rugs
contemporary
traditional
transitional
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all
month

Expert Hand Cleaning & Repair

A-maize-ing

Fargo-Hanna
ORIENTAL RUGS OF RALEIGH

“Since
1919”

816 Springfield Commons Drive
919-790-8539 • fargohannarugs.com

’Tis the season for getting lost – in a corn maze, that is. Check
out Ken’s Korny maze in Garner, where two-and-a-half miles
of husked paths are just the beginning. You can also play
checkers on giant boards with mini pumpkins as game pieces,
jump on a makeshift trampoline made of hay, navigate a rope
maze, take a hay ride, or visit the pumpkin patch. It’s bound
to get you in the autumn spirit. Open through Nov. 6, 4 - 10 p.m.
Fridays, 10 a.m. - 10 p.m. Saturdays, 12 noon - 8 p.m. Sundays; free
for ages 2 and under, $6 ages 3 -5, $12 ages 6 and up; 3175 Benson
Road, Garner; kenskornycornmaze.com

all month
© Flyboy Photo & Media. www.flyboync.com

OCTOBER 14, 2016

NOV 25-DEC 24, 2016

behind the curtain

You know about DPAC, Durham’s venue for Broadway shows
and big-name concerts, but did you know you can take a free
behind-the-scenes tour there? Every month, the staff leads a 45minute guided walkaround. You’ll visit the backstage areas, walk
across stage, see the vantage point from hard-to-secure seats,
and behold sweeping views of the Bull City. This month, the tour
is Oct. 3. 11 a.m.; free, but reserve a space in advance; 123 Vivian St.,
Durham; 919-281-0587, dpacnc.com
FEBRUARY 14-19, 2017*

*Presented with

NC Theatre

MAY 23-28, 2017*

BOX OFFICE HOURS MON-FRI 9AM-5:30PM
2 EAST SOUTH STREET RALEIGH, NC 27601
919-996-8500 | DUKEENERGYCENTERRALEIGH.COM

Heidi McDowel (MAZE); courtesy DPAC (CURTAIN)

© Flyboy Photo & Media.
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EVERY DAY,
YOUR BUSINESS
IMPROVES.
Every single day, your business is getting
healthier, more efficient, unique, valuable and
connected. More driven. More progressive.
More invaluable to the community. So are we.

caricatures and commentary

Let’s unite to make every day better.

As an extension of last month’s political cartoon and satire
festival, longtime News & Observer political cartoonist Dwane
Powell showcases four decades of his work in a show that
runs through Oct. 8. Within the Power Plant Gallery, an unexpcted space tucked just north of the Lucky Strike tower inside
the American Tobacco Campus in Durham, the retrospective
includes Powell’s commentary on North Carolina politicians
from Jesse Helms to Pat McCrory. It’s a tongue-in-cheek walk
down memory lane and into the present. 11 a.m. - 6 p.m. Tuesdays
and Thursdays - Saturdays, 11 a.m. - 1:30 p.m. Wednesdays; free; 320
Blackwell St., Durham; powerplantgallery.org

courtesy Dwane Powell (CARICATURES); “Mamie Davis” by Clyde Edgerton (EDGERTON)
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edgerton and rosenthal

Go beyond FRANK Gallery’s current exhibit during a memorable
salon with the artists Oct. 6. To enhance Paintings, Photographs,
Friendship, which features Clyde Edgerton’s paintings of photographs alongside actual photographs by John Rosenthal (some
of Edgerton’s paintings are of Rosenthal’s photos!), the two
will gather to discuss their work. To give even more context to
themselves as artists, Edgerton will perform a set alongside local
musician Mike Craver, a former Red Clay Rambler, and Rosenthal
will read a few of his favorite commentaries from his time at
NPR. Odds are, the artists will linger at the Chapel Hill gallery
even after this event concludes. 6 - 8 p.m.; free, but donations
encouraged; 109 E. Franklin St., Chapel Hill; frankisart.com
Member FDIC

UnionBankNC.com
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and 30th ANNIVERSARY CELEBRATION • SAT NOV 19, 6:30–11PM

Join us for an art-filled evening to celebrate our 30th Anniversary! With food, drinks
and artwork from the Triangle’s best artists. Tickets and sponsorships available online.

THANKS TO
HYDE STREET HOLDINGS, LLC•
GRACE RAMSEY
201 E DAVIE ST, RALEIGH NC 27601 • WWW.ARTSPACENC.ORG • 919.821.2787

Decorating Your Home

Your Style, Your Way and within Your Budget
Fabrics, Trims, Furniture, Bedding, Window Treatments,
Rugs, Accessories, Outdoor Furniture and a staff of talented
designers to help make decorating your home easy.

Pine Cone Hill I Dash & Albert I Matouk
Company C I Brown Jordan

One Block off Hwy. 70 I 5910 Duraleigh Road

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

Bike bull city

Novice and experienced cyclists alike meet in downtown
Durham each month for an informal ride followed by suds.
You can join them at the big bronze bull at the corner of East
Chapel Hill and Corcoran streets on Oct. 11 for a moderately
challenging ride. Each jaunt concludes at Ponysaurus Brewing,
the city’s newest microbrewery known for its jars of fun bar
snacks – dried okra, Cheetos, wasabi-covered peanuts – sold for
$1 per scoop. How’s that for refueling after a workout? 7 p.m.;
free; CCB Plaza, East Chapel Hill and Corcoran streets, Durham;
sevenstarscycles.com

14,
28,
31
paddle after-hours

There are three chances to get out on the water as the sun
sets this month, on Oct. 14, 28, and 31. Meet a guide from
Durham-based Frog Hollow Outdoors at the Eno River boat
ramp, and you’ll head down to the Three Rivers area for an
easy canoe and kayak paddling session. These leisurely paced
trips are about looking up, star-gazing, and taking in surrounding wildlife. The only exception is on Halloween, when
costumes are encouraged and the atmosphere is festive. 6:30
p.m. Oct. 14, 6:15 p.m. Oct. 28, and 6 p.m. Halloween; $30; Red
Mill Road, Durham; froghollowoutdoors.com/night-timeeveningpaddle-trips/moonlight-starlight-night-paddles

fotostok_pdv (BIKE BULL); courtesy Frog Hollow (PADDLE)

COLLECTORS GALA

courtesy The Root Cellar (PORK); courtesy City of Durham Parks and Recreation (BARK)
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pig-pickin’ re-vamp

To prepare for Halloween candy, get every bit of savory out of
your system at Porkapalooza Oct. 14. The annual dinner held
at Chapel Hill eatery The Root Cellar features 5-plus courses of
pork-centric dishes, complete with course-by-course beer pairings from Durham’s Fullsteam Brewery. Start saving room now
for dishes like beer cheese fondue with local sausage, fried green
tomatoes with pimento cheese and crispy pork belly, and even
bacon s’mores. 6:30 p.m.; $65; 750 Martin Luther King Jr. Blvd.,
Chapel Hill; rootcellarchapelhill.com/porkapalooza

®
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barktoberfest

Forget pints; in honor of Oktoberfest this year, bring your
dog to Barktoberfest in Durham Oct. 16. The celebration
includes a traveling dog-and-pony show called Mutt-allica,
the N.C. canine disc state championship, a costume contest and parade, a pet market, rabies vaccinations, information booths about local foster and adoption organizations,
and an informal parade-style dog-walk. There are also
games and toys galore, and snacks for the two-legged set.
12 noon - 4 p.m.; free; Rock Quarry Park, 701 Stadium Drive,
Durham; durhamnc.gov/2698/Barktoberfest

spotlight

Home
Video Day
S
creening home movies for a room full of strangers
might sound counterintuitive. After all, home movies
are made to be shown at home. But since 2003, the folks
behind Home Movie Day – celebrated worldwide on
Oct. 15 – have made it their mission to get those homespun Super 8 and 16mm films (and anything and everything else)
to the masses, providing the means to discover, celebrate, and
preserve home movies as cultural heritage.
	Home Movie Day got its start in 2003 when a small group of
film archivists recognized the historical value of amateur films.
The event “has grown organically,” says Albert Steg, a freelance
archivist and member of the Center for Home Movies’ board
of directors, “as more and more institutions and archivists have
enjoyed attending the events.”
	Raleigh’s own Home Movie Day event takes place at the
State Archives of North Carolina on Jones Street. Co-sponsored
by the film studies program at N.C. State and A/V Geeks (a local
repository for educational films), the show provides the opportunity for individuals and families to share their own home movies
with an audience, and to see their neighbors’ films as well. These
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films run the gamut.
“We get color and black-and-white; we get sound and silent;
we get short, narrative experiments by ambitious amateurs, and
home movies produced by still photographers who have not yet
grasped the fact that this new (to them) medium is time-based,”
says Dr. Devin Orgeron, an associate professor at N.C. State who’s
helping to put the show together. Entries often feature holidays
and celebrations, he says, and travel films are also prevalent. “I’ve
seen hundreds of films made on the way to, near, or at the Grand
Canyon, for example,” Orgeron says. “But amateur filmmakers always have some unique way of expressing the importance of this
location. No one can resist shooting out of the window of their
moving vehicle on the way to this or any other roadside attraction. It’s part of how we expressed, culturally, the actuality of our
travels, our mobility.”
There’s no one single way to produce Home Movie Day, as
the ins-and-outs and what-have-yous vary from location to location, and from country to country. The Raleigh event is unique in
that it is 100-percent live and on-the-spot, giving it an improvisational spirit. No one in the room – the audience, the organizers,

Georgia Ponton

Triangle now

Georgia Ponton

october
even the projectionists – ever knows exactly
what they’re going to see until the films
begin to roll. Community members bring
their home movies to the State Archives
on the day of the event. Inspectors (usually N.C. State film students or A/V Geeks
interns) at the entrance to the theater determine what kind of format the film is and if
it’s in decent enough shape to be projected.
The ones that pass muster are assigned a
number and given to a runner, who brings it
to the projectionists inside. While Orgeron
admits that not everything gets screened,
every film that does gets digitized on the
spot. “As far as I know,” he says, “we’re the
only HMD that does this.”
It’s a vital service: Home movies shot on film will eventually
warp and deteriorate, leaving them unwatchable, their memories
lost forever. While the nonprofit Internet Archive hosts a home
movies collection on its free-to-access site, Steg notes that home
movies are often neglected. “Many families discarded their original Kodachrome 8mm and 16mm films in the ’80s after transferring them to VHS, not anticipating that there would be better
media in the future,” he says.

When they’re in projectable shape,
these movies are often memorable. Orgeron
recalls a film shot by 9-year-olds in Raleigh
featuring “a rather eerie lifelike Adolf Hitler mannequin … in a complex plot. There
was quite a bit of excitement in the theater
that year as we watched a bunch of 9-yearolds defeat the Nazis.”
For his part, A/V Geeks founder Skip
Elsheimer has sponsored Home Movie Day
screenings in Raleigh and Durham, and has
been a part of Triangle-area Home Movie
Days since the first event, held at Duke.
He recalls everything from stop-motion
animated student films to a Sunday school
ocean fishing trip featuring a young Jesse
Helms as chaperone. “We’ve been doing this a long time,” he says,
“and each event has something of interest.”
Home Movie Day isn’t just for people who want to screen
their films in a theater, Orgeron says. “It’s for everyone with
eyes, and ears, and a sense of curiosity … It’s a chance to see our
everyday history in action, and quite often, that history is as local
as the events themselves.” –Kevin Flinn

24-31
open studio
preview

20

wildflower watering

When it comes to maintaining public parks and trails, every
little bit counts. A Hemlock Bluffs Nature Preserve workday
on Oct. 20 is meant for the whole family and the focus of the
volunteer session is watering plants. Nobody is too young – or
old – to pick up the provided watering cans and be set loose
amongst the wildflowers. 11 a.m. - 12 noon; free, pre-registration
is required; 2616 Kildaire Farm Road, Cary; activategood.org/opportunity/824

The Orange County Artists
Guild open studio tour is this
November, when dozens of
makers open their workspace
to the public during set hours
for two weekends. To help
you plan your visits, the Hillsborough Gallery of Arts shows
a few of the tour participants
in its preview exhibit Oct. 24
until the end of the month.
The work of more than 80
artists will be on display.
Opening reception Oct. 28, 6 - 9
p.m.; free; 121 N. Churton St.,
Hillsborough; hillsboroughgallery.com

Barry Eastwood (WILDFLOWER); Marcy Lansman, Homecoming (STUDIO)

Triangle now

Fine Gifts
Furnishings
Custom Stationery
Interior Design Services
SOUTHCHAPELHILL.COM
107 MEADOWMONT VILLAGE CIRCLE
CHAPEL HILL, NORTH CAROLINA
919.240.5475
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NO TRICKS, JUST TREATS

courtesy Wendell Parks and Recreation (TREATS); courtesy Town of Garner (GARNER)

Warm up for Halloween by participating in Wendell’s Treat
Trail the Friday before on Oct. 28. Meant for kids 12 years
and younger, trick-or-treaters can participate in a costume
contest, jump on a hay ride, and collect treats from booths of
local businesses. While there are spooky seasonal elements,
the evening is more fun than scary – safe for every age. 5 - 8
p.m.; free; 601 W. Third St., Wendell; townofwendell.com/discover/events
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MADE IN
GARNER
Adding to the area locavore scene is Garner’s monthly
downtown pop-up market. This month’s gathering is on Oct.
29 and includes handmade wares and crafts, a mini farmers
market, food artisans and trucks. Stroll around and support
the small town’s small businesses. 10 a.m. - 2 p.m.; free; 221 E.
Garner Road, Garner; search “Downtown Garner Pop Up Market” on Facebook

ROBERT FRITZ ORIENTAL
& FINE RUGS
Cleaning & Restoration Specialists
2002 Fairview Rd. Raleigh, NC 27608
(Across from Five Points Post Office)

www.RobertFritzOrientalRugs.com • 919-932-3200

Forevermark is part of The De Beers Group of Companies.

BECOME THE ONE.
In our constant pursuit of absolute beauty,
every Forevermark diamond undergoes a
journey of rigorous selection.

Every Woman Wants a Bailey Box
Raleigh’s Cameron Village and Crabtree Valley Mall
Greenville | www.baileybox.com

© Forevermark Limited 2014-2015. Forevermark™,

™,

This is why less than one percent of the
world’s diamonds are worthy of the
Forevermark inscription –
our promise of beauty, rarity and
responsible sourcing.

™ and A Diamond is Forever™ are Trade Marks of The De Beers Group of Companies.

IT ’ S A LO N G J O U R N E Y TO

ON DUTY
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“It’s really great that in this urban setting, this 164-acre park is here for people
to escape the urban life and have a little time in nature.”

B

–Rachel Woods, North Carolina Museum of Art Curator of Horticulture and Sustainability

EHIND THE WHEEL OF A GOLF CART, RACHEL WOODS ZIPS
through the 164-acre grounds of the North Carolina
Museum of Art. The museum’s curator of horticulture and sustainability points out 200-year-old oak
trees, more than 300 newly planted native trees, and
Piedmont prairie grasses that dot the landscape. She knows each
plant she passes and its part in the park’s ecosystem – it is her
job, after all.
The NCMA created Woods’ position early this year to keep
the museum’s impressive acreage sustainable and to revert it
to the best condition possible, even as the museum undergoes
a substantial overhaul and expansion of the park. It’s a big job.
Woods is managing it by “incorporating smart, green practices
that ensure we’re not doing more harm to our landscape than
good.”
The expanded park, which opens next month, will feature
a new elliptical garden and newly planted trees, native prairie
grasses, and perennial beds, all chosen to provide habitats for

birds, insects, and amphibians, and to contribute to the surrounding ecosystem. An eco-workhorse of a parking area that’s
as pretty as it is environmentally sound is a centerpiece. Filled
with trees and lined with wetland sedges, the parking area is designed to absorb water runoff and send it along to be percolated
and cleaned before it goes back into the park’s stream system.
The streams themselves will be cleaned, and new paths are
planned along the banks. There are grants in the works for a tactile garden, too, where visitors will be able to experience nature
hands-on and take classes. Woods says she wants the NCMA
grounds to be interactive and focused on the art of natural
beauty – not a run-of-the-mill, clustered sculpture garden.
“That really is the goal of the park … changing what people
think of as a museum experience, and challenging that concept
that a museum has to be in a building,” she says. “This all can be
a part of that museum-art experience (while enjoying) nature
simultaneously.”
–Mimi Montgomery

2110 Blue Ridge Road; ncartmuseum.org
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We recognize one of the most precious resources
in our community — you
Thanks to you, things are getting done and our community is becoming a better place to live and
work. Thanks to your leadership, the lives of your neighbors are being changed for the better.
Bank of America recognizes our Triangle WINnovators. Community leaders like you are a vital
resource and an inspiration to us all.
Visit us at bankofamerica.com/local
Life’s better when we’re connected®
©2016 Bank of America Corporation | SPN-128-AD | AR7NWC3L

game plan

“Now that October cranks up,
it’s a lot of travel and writing in
the hunting season, for sure.”
–Eddie Nickens, outdoors journalist and author

E

ddie Nickens is an outdoorsman, awardwinning author, journalist, on-camera
host, and native North Carolinian. Now a
Raleighite, he hails from High Point and
graduated from UNC-Chapel Hill with
degrees in journalism and English. After some time
as “a street urchin on Franklin Street,” Nickens took a
job as senior editor at Spectator magazine; soon after,
he transitioned to freelance work and has been, “as
my father-in-law would say, ‘gainfully unemployed
ever since.’”
Nickens started out writing for the likes of the
National Trust for Historic Preservation, Smithsonian, Men’s Journal, National Geographic Adventure,
Audubon, and National Wildlife. When Field & Stream
magazine asked Nickens to write long-form outdoor
journalism pieces, he knew he’d found his niche: Bigger assignments had him travelling across the globe,
and the adventures have “been quite steady and quite
crazy ever since,” he says.
Nickens is now Field & Stream editor-at-large and
a contributing editor at Audubon. He has a monthly Our State
column, frequently contributes to Garden & Gun, has written
two books, and hosted and co-produced the television programs
Heroes of Conservation and Total Outdoorsman Challenge. The
outdoors beat has taken him to places like Alaska and Canada
for fishing, kayaking, and canoeing adventures; in Honduras,
Nicaragua, and Costa Rica, he’s covered bird conservation,
sustainability, and eco-tourism. “I’m not sitting at a business office or a convention center somewhere,” Nickens says. “Most of
these assignments are pretty off the beaten track, if even on the
track at all.”

This fall, he’s got plenty of pheasant, dove, and duck hunting
trips planned, but also looks forward to sticking close to home.
He cites Halifax County and Morehead City as favorite local
spots, and loves bringing along his black lab, Minnie Pearl, as
a hunting companion. His family makes the cut, too: His wife,
son, and daughter all love the outdoors. “One of the wonderful
things about my job is that it’s evolved into an avenue to spend
time with my children,” he says. “That’s been a real blessing.”
–Mimi Montgomery
Catch Eddie Nickens as the featured author at Walter’s latest Book Club event, Tales
of the Wild, on Oct. 13; $55 for one ticket, $100 for two;
waltermagazine.com

photograph by travis long
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the usual

Ormando Harris

Our Town

“It’s just an easy way to hang out with people who share your same passion. How
often do we get to do that?” –George Smart, founder of N.C. Modernist Houses and organizer of Thirst4Architecture

W

hen George Smart founded N.C. Modernist Houses a decade ago, he hoped to
connect the area’s modernism enthusiasts.
North Carolina has the third largest concentration of modernist homes in the nation – a fact, he says, that seemed to be known among architecture devotees only at the time. Initially, he launched a website
documenting various sites of interest throughout the Triangle;
it got so much traffic that he started organizing tours. Within
a few years, folks asked for something more. “We wanted to
gather people who like architecture simply to meet each other,”
Smart says. “Often, if you love architecture, you feel like you’re
the only one among your friends who has that interest.”
Dubbed Thirst4Architecture, the gathering has now been
going strong for seven years. “I didn’t think this was going
to last but a couple months at most,” Smart says. It began as a
meeting of a few dozen hobbyists and has grown to a monthly
gathering with an average attendance of 80, sometimes attracting as many as 200. And these days, Thirst4Architecture has
venues clamoring to host its monthly gatherings: Retail stores,
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architecture firms, and other relevant spots register online for
a chance to serve as meeting place, and “we book up six to 12
months in advance.” The evenings are a mix of mingling over
refreshments and a raffle for donated door prizes, and while
there’s always a new face, there’s always a familiar one, too.
“We have some people that have been to 30 or 40 of these.”
The informal gathering’s success is thanks in part to its
welcoming atmosphere: “If you can spell architecture, you’re
in.” It’s also a good networking opportunity. “Outside of being
a way to meet fellow adventurers in design, we have actual
architects and builders and people in the industry. Folks are
always looking for resources.” The demographic is wide, from
20-somethings to 85-year-olds, often depending on the location. A recent gathering at a Hillsborough auction house
skewed middle-aged, while another recent event at The Raleigh
Architecture Company was younger.
It’s that diversity that keeps people coming back. “It happens all the time: Somebody brings a friend or a spouse who’s
not really into this, and then by the end, they want to go on a
trip somewhere.”
–Jessie Ammons

Come shop with us!

November 3 – 6

Raleigh Convention Center
Shop at SPREE! to find gifts for everyone on your list! Stylish
jewelry. Fashionable apparel and accessories for men, women
and children. Seasonal home decor. Special Events and more!

Purchase tickets online at ashoppingspree.org
Tickets $10 in advance, $12 at the door and don’t miss these special events...

Preview Gala
Presented by Bailey’s Fine
Jewelry and WakeMed
Health & Hospitals
Wednesday, November 2
7 p.m. – 10 p.m.
Tickets: $50 pre-purchase,
$55 at the door

Merry Morning
Shopping
Presented by Berkshire
Hathaway HomeServices
York Simpson Underwood Realty
and St. David's School
Thursday, November 3
8:30 a.m. – 11 a.m.
Tickets: $30

Couture for
a Cause
Presented by Activate Good
Saturday, November 5
6:30 p.m. – 9:30 p.m.
Tickets: General Admission $35
Preferred Seating $45
VIP $75, VIP Table (seats 6) $750

ALL FOUR DAYS

Wells Fargo
Community Cafe
Presented by Wells Fargo
Lunch and snacks served daily
11 a.m. – 3 p.m.

Live Entertainment

Local choral and dance groups

OUR Town

SHOP LOCAL

“Raleigh is a great place for people who love plants.”

T

–Joe Stoffregen, president of Homewood Nursery and Garden Center

HE STOFFREGENS ARE A FAMILY OF GROWERS. “MY DAD
had a vegetable garden in his backyard when he was
16 years old,” Joe Stoffregen says of his father Bill.
Joe grew up tending to seedlings in the greenhouse
his father built behind their family home on Six
Forks Road, near what is now North Hills. At one point, he and
his brother, Glenn Stoffregen, found themselves cultivating far
more plants than they could use. “Dad took his church directory and mailed a postcard to everybody, to his neighbors and
friends, and said, ‘I have some extra plants. Come see me,’” Joe
Stoffregen recalls.
His father sold so many plants that he was inspired to buy 10
acres of land off Honeycutt Road to supply more friends-andfamily plant sales. Eventually he quit his job as a Wake County
forest ranger to “make a living out of the greenhouse in our
backyard,” Bill Stoffregen says. “I’ll never forget that my dad
quit a job he really liked to do something he loved.”
Today’s Homewood Nursery and Garden Center is built on
that principle: Do what you love. And this is a great place to do
it, he says. “The weather is generally good, so you can practically
garden year-round. All of those reasons Raleigh is a great place
to live are also why it’s a great place to grow.”
Since Bill Stoffregen’s passing last year and Glenn Stoffregen’s

passing a few years before that, Joe Stoffregen has taken full
rein of the business. “We’ve found a few things that we’re good
at and also have a passion for,” he says. What began as a mostly
wholesale business (the Stoffregens’ neighbor in those early
days was Bob Logan, and for decades Homewood’s only retail
sales were through Logan’s Trading Co., now Logan’s One Stop
Garden Shop), it is now almost entirely retail, with a gift and
garden shop on-site. It’s also the headquarters of the landscaping company Landvision Designs. That frees the nursery to focus on its prolific passions, including poinsettias. “We’re known
for those,” Joe Stoffregen says. “We sell about 1,000-a-day in the
winter, and decorate the Governor’s Mansion and nearly 100
churches.”
While Christmas is the main event, autumn is also big. This
month, on Oct. 8, is Homewood’s annual fall festival, with hay
rides, a pumpkin patch, Indian corn, and apple cider. It’s as good
a time as ever to stock up on your fall plants – and keep an eye
out for Joe Stoffregen while you’re there. He’s at the nursery
most days, driven by the same love for it he once observed in
his father. “When you sell somebody a plant, they come back to
you. People are so proud of themselves, so happy to have grown
something. That never gets old.”
–Jessie Ammons

The Oct. 8 fall festival is free; homewoodnursery.com
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&
PRESENT

An evening with

T. EDWARD

NICKENS

TALES
from the
WILD

Enjoy an evening of oysters, drinks, plated game, and tales from the wild.
T. Edward Nickens specializes in the outdoors, conservation reporting, and the cultural
heritage of the South. Author of the bestselling Total Outdoorsman Manual and
editor-at-large for Field & Stream, Nickens’ work has appeared in leading national
magazines such as Audubon, Garden & Gun, Smithsonian, and more.

at 214 MARTIN STREET in RALEIGH

THURSDAY, OCTOBER 13

TICKETS

6:30 PM - 9:30 PM

$55 EACH OR 2 FOR $100

SPACE IS LIMITED. TICKETS AVAILABLE FOR PURCHASE AT WALTERMAGAZINE.COM

style

The

Alchemist
Andy Schmidt

I

of Rise and Ramble
by jesma reynolds

It’s an early evening in late summer, and Andy Schmidt is walking the
grounds of her rural home in Cumberland County. Lilly the horse, inherited from the previous homeowner, saunters over to a fence as Schmidt
pulls a handful of pokeberries from a nearby bush, crushing them in her
hand to reveal a brilliant purple hue. Considered an invasive weed by
most (and poisonous to humans), this artisan sees pokeberries and the
other plant matter and botanicals she forages as essential ingredients for
the non-toxic dyes she makes for custom textiles.
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Her label, Rise and Ramble, is a deceptively simple collection of shift-like dresses, tops, and accessories
that spotlights her fascination with all things natural.
Less than a year in the making, Rise and Ramble’s smallbatch capsule collections have already made their way
to upscale indie craft markets across the region and to
pop-up shops at Raleigh Denim’s Curatory and Port of
Raleigh.
Her latest creations are posted on her website and
circulated on social media. Part commerce, part journal, her Instagram feed documents Schmidt’s emerging
designs and explores her inspirations in nature and art.
The works of Milton Avery and Alexander Calder, with
their focuses on movement, lines, shape, and color, inform her own.
Schmidt, 30, has long had an interest in design.
As a student at Meredith College, she majored in fashion design merchandising and took all the studio art
classes she could, learning about color theory and fiber
arts. She spent a semester abroad studying in Paris, where she
snagged a short-term internship with designer Elie Saab during
fashion week and got a behind-the-scenes tutelage in putting
together a runway collection. Upon graduation, she began her
career as a visual merchandiser for Urban Outfitters in Austin,

berry pretty
Some current Rise and Ramble
designs hang on a clothesline.
Pokeberries are a good source
for Schmidt’s custom dyes.

Texas, and started dabbling in creative projects on the side.
After reading about natural dyeing with red onion skins, she
decided to experiment on a white chiffon skirt she had found to
wear to an upcoming friend’s wedding in the Czech Republic.
She made multiple trips to the grocery store to scour the bottom of bins for discarded skins, and created a dye for the skirt.
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MEYMANDI CONCERT HALL, RALEIGH

Blockbuster
Film Scores
FRI/SAT, OCT 1415 | 8PM
Featuring music from Pirates of
the Caribbean, Fiddler on the Roof,
Harry Potter, and more.
YOUNG PEOPLE’S CONCERT

The Music of
Star Wars
FRI, OCT 28 | 7PM
SAT, OCT 29 | 1PM & 4PM
Join us for a family fun concert
featuring the music of Star Wars
and more. Pre-concert activities
include face-painting and our
popular Instrument Zoo!
Tickets just $25!
SERIES SPONSOR

The Planets: LIVE!
FRI/SAT, NOV 1819 | 8PM
The North Carolina Symphony and the
North Carolina Museum of Natural
Sciences join forces for an awe-inspiring
evening, brought to life with highdefinition images on the big screen!

Select seats start
at just $18!
ncsymphony.org | 919.733.2750

The result – a subdued yellow-green
stain – exceeded her
expectations. “The
natural color palette
is so beautiful. I was
amazed with what
you can do with stuff
people throw away,”
she says.
Soon, this wouldbe alchemist was
buying books to
learn more about the
science and process
of dyeing. She experimented on her
porch with pomegranate skins, avocado skins, and other vegetables and fruits to concoct custom elixirs.
On walks, she would collect things from nature – flowers, berries,
and sticks – to work with. More testing on vintage clothing and
“blanks” (think white T-shirts) allowed her to see the various results she could get from her natural potions. “I love how you get
something different based on different harvests,” she says.
This past January, Schmidt began to work on creating simple
dress and tunic patterns, and in late March, debuted her first Rise
and Ramble collection. With natural
fabrics like silk, cotton gauze, and linen, she kept the lines of the garments
simple and drapey, allowing her the
freedom to focus on her real passion
– dyeing. For each season, she offers a
made-to-order collection that includes
subtle ranges of colors and patterns
that reflect the unique characteristics
of each dye batch. For those who want
to buy what they see, there is a section offering one-of-a-kind pre-dyed
garments. This fall, she’s working on
keeping the same simple shapes, but
is considering some subtle tweaks, like
adding sleeves or perhaps a pocket. Of
course, the colors will shift as the season changes.
Back in her garage studio, Schmidt
lifts the lid off a massive turkey fryercum-dye pot where a bunch of birch
leaves salvaged from a recent tree trimming are soaking in water. A saucepan
of onion skins simmers on a tabletop country life
gas burner. Out on the porch, small Schmidt’s rural home studio is where she uses different
dyeing techniques to create one-of-a kind garments.
Frozen flowers are rolled up in fabric and dried overnight. Schmidt pats Lilly, a horse inherited from the
previous owner.

jars housing test batches
of flowers steep in solar
baths, akin to sun tea, to
extract color slowly. Because some flowers can’t
withstand high heat, she
arranges camellia petals
on a piece of fabric that
is rolled and tied tight
to resemble a long shish
kebob – then she steams
and dries it overnight.
Once unrolled and
treated in a mordant (a
substance that sets the
dye), the layered imprint
of the flowers leaves an ethereal, abstract impression of pattern and color. Hemp
silk fabric she uses takes color faster than the heavier textured cotton. Tearing
the silk into long strips, she says, “I love the noise the fabric makes as it rips
across the grain.”
There is a rhythm and intention to her work as Schmidt divides her weeks
into sewing days and dyeing days. She hopes to plant a dye garden for next
spring, where she can grow flowers like dahlias and camellias and host workshops for would-be dyers. Whatever the future holds, in Schmidt’s world everything is pretty, naturally.

ARTIST’S

spotlight

Hand-hewn
The dining room of Patrick and
Linda Dougherty’s log house
features a herringboned stick
ceiling.
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Stick
artist
Patrick Dougherty

I

It is fitting that famed stickwork artist Patrick
Dougherty lives in a dwelling as magical as the colossal environmental art he creates out of swirling
branches and twigs.

Deep in the Orange County woods, down a gravel driveway off
a busy road, Dougherty’s log house stands in a glade surrounded by a
herringboned outbuilding and a whimsical, purposeful stick fence.
What began decades ago as a one-room cabin, the house that
he shares with his wife Linda, chief curator and curator of contemporary art at the North Carolina Museum of Art, has grown and
evolved along with Dougherty’s own artistry.
For an artist of international acclaim, he came to the field relatively late. The UNC-Chapel Hill graduate earned an undergraduate
degree in English and a master’s in hospital and health administration before heading back to UNC at 36 to study art.
By the early ’80s, he was combining his love of nature with his
knowledge of sculpture, art, and carpentry to create works made
of saplings. Woven, spun, braided, and twirled, his massive, cocoon-like creations look like nests shot out of a hurricane. They are

photographs by juli leonard
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Minimalism,
naturally
Opposite page, clockwise from top:
A pedimented gate in Dougherty’s
decorative stick fence creates
a magical entrance to the area
surrounding the house and outbuildings. Dougherty’s stickwork
makes a storage building beautiful. A stone wall the artist made
by hand surrounds a burbling
fountain.
This page, clockwise from top left:
A ladder leads from the ground
floor to a loft above. Photographs
of some of Dougherty’s creations
hang near the bottom of a steep
set of stairs that lead to the loft.
A vase of flowers brings a burst of
color to a screened outdoor porch
on the side of the house.
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to pieces
your fall gofeaturing
loth
Harvey Fairc

Grounded
A handmade outhouse stands to
the side. The kitchen garden is the
first sign of what’s to come as a
visitor enters the wooded property
from the road. Its fence, like the
one that surrounds the house and
its outbuildings, is enchanting but
purposeful.

fashion • interiors • lifestyle
4321-115 Lassiter at North Hills
919-571-6203
fleur-boutique.com

structures to be entered and explored, experienced and touched. Over the last 30
years, he has built more than 250 of these giant works, and shown them all over the
world.
Along the way, Dougherty has added to his modest house with additional rooms
and decorative elements, like herringboned stick ceilings. He made outbuildings for
storage, a stone wall and fountain, and a freestanding studio. He added land and
built gravel walking paths that meander through the trees.
The result, like Dougherty’s art, is a self-contained environment at one with nature: part of it, informed by it, and also otherworldly. –L.R.

CLOSE TO EVERYTHING YOU NEED
FAR FROM WHAT YOU’D EXPECT
Introducing The Wade, a tailored collection of two- and
three-bedroom residences located in historic Hayes Barton,
just steps away from Cameron Village.
From the creators of

620Wade.com

919.785.1445

sales@beacon-street.com

®

®

Play
Hard work earns you time to play. So gather your friends and
family and focus on cheering your team, having a few laughs or
beating your brother-in-law at his own game.
At Allen Tate, we sell more than just homes. We connect you with
the perfect destination for your next weekend adventure.
For more information, call 1-866-743-1101
or visit allentate.luxuryportfolio.com.

This is luxury. This is Allen Tate.
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LULU,

by
P. GAYE TAPP
photographs by
CATHERINE NGUYEN
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ON TRANQUIL WOODED ACREAGE NORTH OF RALEIGH STANDS A
stunning modernist house inspired by a home perched on Mount
Tantalus on the Hawaiian island of Oahu, some 4,8000 miles away.
That Honolulu home, designed by the island’s legendary architect Vladimir Ossipoff and owned by prominent physician Paul
Liljestrand, was featured in House Beautiful’s July 1958 issue, which
devoted 53 pages to its vistas. In those pages, the owners of this North
Carolina residence discovered a house that spoke to their hearts, and
in short order, they set out to replicate it, using the magazine as a
blueprint of sorts.
Though their woodland setting had little in common with the island surroundings of
their Hawaiian inspiration, the North Carolina couple was determined to showcase their
own beautiful landscape with a home inspired by the architect known as the “Frank Lloyd
Wright of Hawaii” and the architectural style he is credited with developing on the island
of Oahu. Known as “Hawaiian Modern,” it informs his design of some of Hawaii’s most
noted architecture – private homes, churches, libraries, and schools. The style seemed to
be a perfect fit for the large North Carolina family. The husband, an aeronautical engineer
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ALOHA MODERN
This page: Inspired by a Honolulu
home designed by legendary architect Vladimir Ossipoff, this modern
residence features an open staircase
of wood and metal that lends a
sculptural element to the home.
Opposite page: Exposed beams of
Douglas fir anchor the soaring ceiling in the main living room.
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FULLY REALIZED
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This page, above: A sculpture in blue marble by Hanna Jubran with three moveable
components overlooks the living room. Left: Life-size herons in the main living
room are a perfect foil to a portrait of the nonagenarian matriarch of the family.
The Meredith graduate continues to be incredibly active – reading biographies,
traveling, and singing. Opposite, clockwise from top: The lower level of the house
is filled with casual rattan and bamboo furniture. Seating areas, kitchens, and
a 40-foot-long pavilion make the house ideal for entertaining. Included in the
pavilion are built-in, suspended concrete benches. The dining room is intimate in
proporation.
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martha j. schneider • owner/designer
4209 lassiter mill road, suite #132
raleigh, nc 27609
919.324.2310
www.lamaisonraleigh.com

furnishings • accessories • interior design
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SITE SPECIFIC
who had returned to his hometown after World War II to take The exterior of the midcentury modern house
over his family’s broom works, was smitten with the style’s sleek underscores architect
lines and unusual mix of materials, while his wife appreciated its Ossipoff’s eclecticism. With
its low-slung profile, the
simplicity and use of glass.
With magazine in hand, plans were drafted and the perfect site house features cantilevered
was found on land owned by the family. Situated to take advan- decks, timbered trusses, and
Oriental-style eaves.
tage of a Southern exposure, today the house’s panorama includes
woods, water, and fowl.
The interior decoration of the house has evolved over five decades. An intimate
entryway leads to the main living room, which features a soaring ceiling with exposed
beams of Douglas fir from Oregon. Redwood and oak are woven into the architecture
of the house in ceilings, posts, cabinets, floors, and staircase. Many of the details of the
house are identical to its Hawaiian inspiration, though the similarities end with the
air conditioning needed to keep the North Carolina house cool during hot Southern
summers.
Traditional furniture, remarkably suited to the house’s modern nature, is effectively paired with Japanese elements in the living room and throughout the house.
(Ossipoff’s designs were greatly influenced by his upbringing in Japan.) Downstairs, a
spacious den and long gallery, or pavilion, is filled with rattan and bamboo furniture.
Everywhere, the house is filled with evidence of a well-lived life. Artwork from the
owners’ world travels can be found throughout the house, each and every object and
painting accompanied by a story.
Some of those trips have included pilgrimages to the Liljestrand House in Hawaii,
which has drawn a number of family members, the latest a granddaughter. One of the
grandchildren is an architect, inspired by the family home. It’s hoped that the house
will remain in the family in the years to come. Such a house was built to last.

D e s i g n i n g a n d B u i l d i n g t h e We l c o m e H o m e s i n c e 1 9 8 4
www.dixonkirbyhomes.com
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GREEN
AC R E S
by
LIZA ROBERTS
photographs by
ANNIE COCKRILL
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On a balmy summer evening, guests invited to a dinner for the
Jamie Kirk Hahn Foundation followed directions to a “top secret” location in suburban Cary, where an unremarkable street led them to a
magical landscape. Among 30 acres of hay fields, gardens, woods, and
farmland, guests discovered a tented patio and airy building lit with
candles and adorned with wildflowers.
Their hosts, English and Will Sall, welcomed them to the beguiling spot, tucked into the edge of a mature hardwood forest planted
with more than 10,000 ferns. With a tennis court on one side and a
meadow on the other, the setting appeared tailor-made for a party.
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PTERIDOPHYTES

This page, clockwise from top left: The Salls’ fern gardens are composed
of a mix of 10,000 fern plants, most of them one of four species, says
landscape designer Daniel Whatley. The most prevalent species is
Dryopteris erythrosora (autumn fern), “the strongest performer by
far.” Polystichum polyblepharum (tassel fern) and the deciduous species Matteuccia struthiopteris (ostrich fern) are also planted in large
numbers. The garden also features some Athyrium filix-femina (lady
fern) and Athyrium ‘Ghost’ (ghost fern or Japanese painted fern). All of
the ferns were contract grown for the Salls by Johnson’s Nursery in
Willard, N.C.
Opposite page: The Salls’ carbarn, a renovated garage, is designed for
parties. The patio is perfect for tenting; inside, an open, airy space
complete with a kitchen and bathrooms makes it easy to gather large
groups. The meadows on the property are planted with “a matrix of
native Schizachyrium scoparium (little bluestem) amongst the existing
fescue,” says designer Whatley. “Native grasses prefer compacted
soil, very little water, and no fertilizer. This makes them a very sustainable choice, because once planted, they require minimal inputs
in the future.”
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SANCTUARY
It was.
Above: The Salls’ house, which features a wraparound porch, sits on 30
“We use it for big events, cookouts, family dinners,” says Virginia Sall,
Will’s mother and the owner, with her husband John (co-founder of software acres of fields, forests, and gardens.
Built in 1990, it has been renovated
giant SAS), of the building and its surrounding acres. The couple’s house
in recent years by Will Alphin.
stands above the fern-filled glade, a discreet distance from the hubbub below.
Opposite page: The turf-roofed “wellThis lush, party-perfect setting is one small piece of a sprawling sushouse” contains well pump equiptainable landscape that features woods and streams, four acres of organic
ment, and serves as a home base for
farmland that grows vegetables for nonprofits and restaurants, and about 15 the groundskeeper and gardener.
acres of open fields, all maintained with minimal irrigation and without the
use of chemicals.
It got its start, as so many home-improvement projects do, with something much
smaller in mind. “The impetus for it all began as a drainage project,” says Kurt Bland of
Bland Landscaping, who helped put it all together. “That turned into a shade garden, that
became a master planned landscape, which has now spawned a philanthropic teaching
farm to cultivate awareness over the importance of healthy, local food systems.
Bland’s colleague, Daniel Whatley, says the intent is “to create a natural landscape and
not a manufactured one.” To accomplish that, “one must not fight nature, because nature
will always win.” Instead, the Bland team essentially figured out what already thrived on
the land and grew more of it. “A big part of this is allowing the landscape to change and
evolve on its own. If a particular species is more successful than another, that is O.K.”
That live-and-let-live philosophy extends to the local deer population, which is numerous. The Salls fenced their vegetable garden and farmland (and a 10-chicken coop, a
gift from their friend, N.C. Senator Josh Stein, currently running for Attorney General),
but have planted the rest of the property with deer-hardy vegetation. As a result, every
evening, when herds emerge from surrounding woods for a stroll in the meadows, they
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ECO-EDIBLE

Above: In the fenced family garden,

cause no damage.
the Salls grow their favorite vegetables and herbs.
It makes for a bucolic tableau from the eco-friendly carbarn, where the
family regularly holds gatherings and fundraisers for local nonprofits (which
have also recently included the Institute for Nonprofits at N.C. State). “We
love being able to do it, and don’t have to disrupt ourselves, don’t have to move the furniture out of the house, to do it,” Virginia Sall says. “It really dresses up or down, and it’s
so cool for the kids.” Those kids – all now grown – also use it for potluck dinners with
friends and movies on the lawn, projected onto a portable movie screen.
Will Alphin of Alphin Design Build, who has renovated the house and completed
several projects on the property, created the carbarn out of what used to be an extra
garage. It now incorporates a large event space, a kitchen, bathrooms (with sinks that
elegantly channel waste water into toilet cisterns), and hidden storage, in addition to
spacious patios on all sides. When not needed for a party, it can also revert back to its
earlier incarnation. “We still park in it,” Virginia Sall says.
An honest practicality and lack of pretense is one of the landscape’s defining characteristics. So is a commitment to the future. “This is not a project where we are designing for next season,” Bland says, “as much as we are thinking about the next 50 to 100
years.”

84 || WALTER
WALTER
88

M/I Homes has never looked better!
Discover the Showcase Collection now offered exclusively by M/I Homes.
Luxury homes from the $600s located in the Triangle’s most thriving area.
Innovative designs, elegant appointments, impressive vignettes – you’ll find it all!

Visit Reserve at Brookhaven in North Raleigh

18 Communities throughout the Triangle • 100% Energy Star® Certified
Industry Leading 15-Year Transferable Structural Warranty
Contact us today at 877-464-8188 or salesraleigh@mihomes.com
Since 1976
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MY
by LAURA FRANKSTONE

GARDEN

If my garden could talk, you would hear
mostly French, with traces of North and South
Carolina-inflected English.

I lived in France for three years as a young child; the shapes
and patterns of that country’s elegant formal gardens became
imprinted in my heart. This was, as far as I could tell, the way
things grew.
In my grandmother’s garden in Charlotte, luscious gardenias
and glowing panicles of snowball bushes thrilled me to my core.
Her verdant oval of lawn studded by white iron glider benches and chairs was my one constant in a childhood of frequent
moves, the dislocations of a military family’s life.
My mother-in-law’s Charleston courtyard garden was proof
that formal design could live happily in an intimate setting.
There grew a deft mix of herbs, flowers, and ferns, with graceful seating for conversation.
My garden’s French accent has grown stronger over the

years, with many visits to France. A pilgrimage I made to Le
Jardin Agapanthe in Normandy, the gardens of brilliant garden designer Alexandre Thomas, was especially transformative,
showing me you can use traditional French garden motifs in
free and fresh ways.
My garden tells many stories, those of an artist-gardener
who plants for texture, color, and shape, more than from horticultural considerations. It tells stories of my daughter’s wedding, rehearsal parties, receptions, countless dinners, and birthday celebrations of children and grandchildren. It tells the story
of 3 a.m. meteor showers, seen from two outdoor lounge chairs
given to me expressly for the purpose of stargazing.
What those other gardens told me, and what my garden
says, is that in order and beauty, there is comfort. Life provides
enough pyrotechnics. Let our gardens give us peace, space for
reverie, and delight.

photographs by CATHERINE NGUYEN
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Hidden escapes
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BEAU PAYSAGE
This page: The view along the garden’s north-south axis shows a pair
of custom-made iron tuteurs centering square central parterre beds.
There are also furniture groupings for
dining, conversation, and stargazing.
The stones chosen for the terrace and
pathways were carefully selected to
support the garden’s cool and tranquil
color palette.
Opposite page, clockwise from top left:
An ironwork sofa, chairs, and table
provide comfortable and cozy seating
on the terrace. In the border plantings, boxwood topiaries alternate with
frothy annuals and perennials, such
as phlox, peonies, and rose campion.
Phlox “White Flame” adds bright
splashes of white to the garden’s many
greens and pale pastels.
Previous pages: A long view of the
garden, looking north through a mixed
planting of pyramidal boxwoods, perennials, and annuals. Delicate spheres
of society garlic echo the shapes of the
garden’s topiary shrubs and add longlasting color to the gridded parterres.
The casual placement of boxwood topiaries lends a less formal tone to this
traditional formal garden motif.

Choose

T H E CY P R E S S L I F E
Life at The Cypress of Raleigh, a Life Plan Community
for active seniors, is all about choice. Enjoy dinner with
friends in one of our four dining venues. Enjoy a long
walk with your dog or a work out in the gym with your
trainer. Take part in a fascinating lecture or curl up with
a good book. The choice is always yours! Come and see
for yourself the advantages of The Cypress Life.

9 19 . 518 . 8 9 18
theCypressofRaleigh.com

{ Ask us about current availability and our Phase II Villas. {

WALTER profile

IN THE

GARDEN

with Tony Avent

‘WE ARE ALL THE GARDEN’
Tony Avent and his wife Anita share
a love of their business and their
lush surroundings, which comprise
a botanic garden and a mail-order
nursery on 28 acres in Garner. The
spot is home to several dozen of the
world’s biggest perennial collections.
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by LIZA ROBERTS
photographs by JUSTIN COOKE

On a hot, cicada-loud summer day at Tony Avent’s place, a black cat
slips through the canes of a massive muscadine vine, one of 23,000 plant
varieties that fill these 28 Raleigh acres.
Home to Avent’s Juniper Level Botanic Garden and his Plant Delights
Nursery, it’s a lush horticultural wonderland, a grand experiment, and a
monument to one man’s consuming passion.
“People are drawn here,” Avent says casually as he walks the property,
as he does every day, thousands of steps from nursery to botanical garden
and back again, stopping among acres of beds, 30 greenhouses, expansive
research gardens, and several dozen of the world’s largest collections of
perennials, to admire a plant or yank a weed. “They don’t know why they
come, but they come.”
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Braima Moiwai
and the djembe
When they do, visitors are often overwhelmed
with what they find – by the garden’s beauty, vastness, and abundance. This pleases Avent, who is also an
award-winning author, columnist, and lecturer, and is
about to turn 60. He hopes visitors will find their “neural pathways rewired” by immersion in nature. “For
most people, plants are just wallpaper. Furniture. I don’t
think most people realize they’re living, breathing,
communicating beings.”
Avent is not most people. As a child growing up in
Raleigh, he says he knew from an early age that plants
were more than decorative. They spoke to him. He had
his own greenhouse at 8, propagated his own plants,
lingered at garden centers, and pored over the gorgeous
catalogs of Wayside Gardens, a renowned South Carolina mail-order nursery. His parents eventually granted
his wish to visit Wayside. But when he got there, Avent
was “devastated.” The Eden he’d imagined was nowhere
to be found. A young teenager at the time, Avent made
a decision then that has informed his life ever since:
“When I grow up, I’m going to start a mail-order nursery, and we’ll actually have a garden, and nobody will

ever be disappointed when they come to visit.”
He put that plan in action in 1988 with the purchase of 2.2 acres in Garner. He turned the property
into an oasis of exotic plants that could be visited as
well as bought. The idea was that he would fund his botanical passions by selling what he grew, “sort of like
a gambler opening a casino.” A few years later, Plant
Delights was profitable enough that his plan worked:
He was able to leave his day job as landscape director
of the N.C. State Fairgrounds to work as a nurseryman
full time, and also add another 5.5 acres. He’s been adding parcels ever since. “We’ve never gone out looking
for land,” he says, “it comes to us.” He knows why: “This
land was intended to be preserved.” Thanks to the success of Plant Delights (ranked among the top 7 online
plant nurseries in the U.S. by Garden Design Magazine)
and to a reorganization that is making his Juniper Level Botanic Garden a nonprofit, the land should get its
wish.
Nothing could make him more satisfied. “I’m a
kind of horticultural savant,” he says. “I’m not a normal
person. I have this need to work with plants. I couldn’t
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RESEARCH, PROPOGATION
There are 30 greenhouses on the property used for research, propogation, order staging, and experimentation.
‘LOOK WHAT YOU CAN
GROW!’
Tony Avent oversees 30 greenhouses on his property. Plants are
propagated and cultivated in them,
and orders are processed.

have done anything else.”

The garden speaks

As he makes his way around
the grounds, which hold the
world’s largest collections of
ferns and a dozen other kinds of plants, he points out
a pond with its own floating, water-filtering island.
Thanks to an intricate system of storm drains, ponds,
and an aerating waterfall, Avent captures and reuses all
rainwater that hits the property. “You learn so many lessons from nature if you only look,” Avent says, stooping
to lift a daylily bloom. “I walk around, and the garden
speaks.” It tells him where plants should go, he says; how
to break the rules, when to learn new ones.
Around him, a small army of garden workers go
about their business: A man in a pith helmet drives a
golf cart filled with root-wrapped perennials, women
in gardening gloves tend to canopied hosta beds, plant
propagators and mail-order fulfillers go in and out of
greenhouses. “We are all the garden,” he says. “The garden is us. There is one energy.”
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Avent’s wife and business partner, Anita, walks
with him. She shares his mindset, his passion, and his
iconoclasm. A student of Eastern religions and a teacher of mindfulness and non-duality, she and Tony knew
each other in the fourth grade at Lacy Elementary
School in Raleigh and re-met online a few years ago.
Tony’s first wife Michelle had died a year-and-a-half
earlier, and Anita was divorced. They had an immediate
connection. “This was supposed to happen,” Tony says
now. “I think if you’re tuned into that, you just naturally pick up on it when it happens.” When Anita began
teaching him about “the one-ness of the universe,” he
says, “it made me understand a lot of things I felt, but
didn’t have words for.” Anita smiles. “He gets me and I
get him,” she says. “And we’re not easy to understand.”
Their mutual appreciation of nature isn’t hard to
grasp. “The garden is a teacher for us,” Anita says. “The
perfect example of equanimity. A sermon, a metaphor,
and a love letter all in one.” Her appreciation for Tony
and his work is more than poetic – she has helped him
reorganize his business; separate the botanic garden
from the nursery; set up a foundation for the botanic

garden; and get his massive catalogs written and edited.
She’s also working with him on a book about the garden
that will be published in 2018. “We’re like Felix and Oscar,” she says. “I’m Felix, he’s Oscar.” The Frank Harmon-designed house they are building on the edge of the property
is one of the famed, recently-retired architect’s last residential projects. The Avents plan to move in at the end of
this month.
With Anita’s help, Tony says he is also able to look
beyond their own tenure on this land. “We want to leave
something behind here.” Ultimately, he says, they hope
Juniper Level Botanic Garden will become a sister institution to N.C. State’s JC Raulston Arboretum, an
organization with which Tony has long had close
ties. Avent was Raulston’s student at N.C. State
and still considers the deceased elder plant statesman a mentor, informing many of his gardening
philosophies, including a zeal for sharing plants
and experimenting with them. “If you’re not killing plants,” Raulston told Avent, “you’re not growing as a gardener.” Avent has nothing to worry
about on that score: He boasts to have killed over
30,000 kinds of plants over the years. “There’s almost nothing we won’t do here,” he says.
He points out a bed of thriving, unlikely bedfellows: A golden barrel cactus standing squatly
beside a feathery crystal lady fern; a smattering
of pitcher plants happy with a mangave (a cross
between an agave and a manfreda) as a neighbor.
“We’re trying to show people: Look at what you
can grow! There’s all of this exciting stuff, and we

just want to share it with more people.”
One of the two phones holstered to Avent’s belt rings;
he takes the call and dispenses with a bit of managerial
business, then picks up his train of thought: “All of the
books say it won’t work,” he says, to grow such unlikely
flora together, “but our whole garden is about change. We
have a very different philosophy. The whole idea is that
there’s always something to see.”

Free thinker

In one of the punny T-shirts he favors, khaki shorts,
and a leather-clad Swiss Army pocket watch that hangs
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‘IT’S ALL ABOUT CHANGE’
Gardens like this one devoted to
research and breeding trials cover
several acres of the property.

with his phones from his belt,
Avent is as suited up as he gets.
No hat, wristwatch, sunglasses,
or gloves – ever. They get in the
way. “I like to feel the earth,”
he says, “the electricity in the ground, the pulse of the
earth.” In winter, his hands get so cold from digging
they go numb, and his skin is perpetually tan from hatless days. (He also eschews sunblock. “Would you put
sunscreen on your other organs?” he asks.)
Conventional wisdom is not high on Avent’s list.
Take climate change: Get over it, he says. “The climate
has been changing from the beginning of time.” Pruning shrubs and trees? “If they’re too big for your space,
don’t prune them, move them.” Preserving indigenous
species? “There is no such thing as native plants. There
is only time.” Humans, he says, “like to draw lines.” He
stops for a moment, smiling. “Bring back Pangea!” He
laughs out loud. “Then everything would be indigenous.”
He’s funny about it, but he’s serious. When an arboretum in Spartanburg invited Avent to plant a tree
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for Arbor Day, the organization refused his offer of a
redwood, because it wasn’t native to the region. The arboretum asked him to bring and plant a native tree instead. “O.K.” he told the arboretum, “if you invite only
native people” to the ceremony.
His feelings on the subject go deep. A hidebound
commitment to indigenous plants, he argues, is wrongheaded horticulturally and, he hints, possibly immoral.
“It’s interesting how we promote biodiversity in people, but not in plants. It’s very paradoxical.” A thriving
ecosystem counts on a mixed bag of living things, he
says, which encourages the same in other species, like
animals and insects, which in turn again help plants and
people thrive. “Biodiversity begets biodiversity.” That’s
why he has so many birds, bees, butterflies, snakes, and
other critters (including thousands of human visitors
every year) on his land, he says.
For a man of strong opinions and moral bearings,
Avent’s sense of humor – and wonder – is ever-present.
Discovering one recent evening that yellow swallowtail butterflies had covered his Surprise Lilies had him
laughing with glee – who knew those butterflies liked

Surprise Lilies? As holder of the world’s largest collection of Surprise Lilies,
probably nobody.
Avent’s nonstop enthusiasm is evident in a storytelling instinct triggered
by everything he sees. He can tell you a tale about just about every plant in
the place – where he first saw it, where he got it, what people generally misunderstand about it, what it likes best. A clump of daylilies nodding over an
elephant ear plant has him recalling the journey he took to Turkey where he
picked up the elephant ear. It’s one of the 70-odd international plant expeditions he has taken, trips that have broadened his collection innumerably, and
his frame of reference.
He’ll be drawing on all of that in October, “an intense month” when he
gets his brick-like catalog ready for December. To do that, Avent will spend
countless hours in the garden, observing his plants and taking notes on their
size and appearance so he can accurately describe them in his catalog. “The
plants tell me what to write,” he says, “it just pours out.” He takes the responsibility seriously, but laces his horticulturally precise descriptions with
humor and double-entendres. It’s an unlikely combination, one that has won
him many thousands of followers.
“I’m like a crazy preacher. But I think we have a really good message.”

DANNY TAYLOR

dt@dtandcompany.com

EVAN MULLINIX

evan@dtandcompany.com

MARK HINES

mark@dtandcompany.com

LEE TURNER

lee@dtandcompany.com

JENN JOHNSON

jenn@dtandcompany.com

COMING SOON:
‘MEANT TO BE PRESERVED’
Work is almost complete on the
Frank Harmon-designed house the
Avents are building on the edge of
their property. It is one of the final
residential projects for the acclaimed, recently retired architect.
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by JESSIE AMMONS
photographs by LISSA GOTWALS

by 10 a.m. on a weekday morning, the kitchen at Centro,
the downtown Mexican restaurant, is bustling. Sous chefs are
chopping pounds of tomatoes for salsa; they’re frying nuggets of
hominy for bar snacks and sorting tubs of avocados. Mariachi
music fills the air.
Meantime, chef and owner Angela Salamanca is closely watching a pan on her small corner stovetop – a simmering mixture of
slivered almonds, aniseeds, cloves, and peppercorns is already aromatic, but it can burn quickly. This is a beginning step in the making of mole (pronounced mole-ay), a rich, traditional Mexican dish
that requires attention to detail every step of the way. “Moles are
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BEAUTY AND COLOR
Above: Centro chef and owner Angela Salamanca.
Opposite: In addition to mole, another celebratory dish Salamanca
favors is chile en nogada, a shredded pork mixture stuffed into
poblano peppers and topped with a sauce made of walnuts, cream,
and spices. “This dish was created in honor of Mexican independence,” she explains, because the green pepper, white cream sauce,
and red from sometimes-added pomegranate seeds as garnish
altogether suggest the country’s flag. The result of much toasting
and blending and pureeing, “it is also a labor of love.”
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super complex sauces,” Salamanca says as she heats lard in another pan and adds dried peppers.
“It requires a lot of patience (already, the peppers are smoking) and ventilation! Mole is a celebratory dish because you can’t just whip it up. It’s such a process.”
This month, Salamanca’s mole-warranting occasion is Día de los Muertos, or Day of the
Dead. Although Salamanca is Colombian, her Uncle Carlos introduced her to Mexican culture and cuisine, and she credits him as the inspiration for her eatery on Wilmington Street.
Since day one the restaurant has celebrated Day of the Dead, first as a merry commemoration
and now as an annual 5K charity run and brunch. Like that multilayered mole, the event has
evolved, and the community around it has solidified and strengthened over time.
It began about eight years ago, in the early days of Centro when Salamanaca says she realized “the majority of the people that come to dine with us are not Latin American.” That
market awareness is, in part, what motivated the restaurant’s first Day of the
Dead celebration: A community bike ride,
which made for an informal way to get
Raleighites talking about the holiday and
about Mexican culture.
It was such a hit that Salamanca knew
she could do more by adding a charitable
element. “We wanted to find a way to give
back to the Latin American community,
since our food had not yet found an avenue to do that,” Salamanca says. Area Boys
and Girls Clubs “provide after-school programs for 90 percent of the local Latin
American community. It just made sense
for us to partner with them.”
Out of a desire to give back to the Boys
and Girls Clubs and “do something healthy
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CULTURAL STUDIES
Clockwise from above: A recently added
mural on the patio of Gallo Pelón, Salamanca’s mezcal bar above Centro, was
inspired by the logo of Espolón tequila
and painted by Sean Kernick. The Mexican
flag hangs above the stairs leading up to
the bar. Salamanca works closely with
sous chefs in the Centro kitchen.
Opposite: Each year, more than 100 kids
ages 6 - 12 from the Brentwood Boys and
Girls Club run the 5K race. Most of them
are able to participate for free, thanks
to donations from other runners. “They
have a blast,” Salamanca says. Last year,
Salamanca collaborated with Vansana
and Vanvisa Nolintha of Bida Manda Laotian restaurant to prepare the family-style
brunch. “My grandmother had just
passed away,” Salamanca remembers,
“and Van’s grandmother had passed away
a few years previous. We were always
having conversations about what it
means to remember, where did we learn
how to cook, and how to preserve these
traditions.” This year’s brunch will focus
on celebratory dishes.
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GIVING BACK
Above: Salamanca at Centro
where a wall of pots by
Liz Kelly commemorates
friends and supporters who
contributed to her Kickstarter
campaign to help fund the
opening of Gallo Pelón.
Opposite: A dish of mole. At
the Day of the Dead 5K race,
Salamanca and friends pay
tribute.

and fun and active,” the annual Day of the Dead 5K was born. Since the first race six
years ago, the event has grown to include a street fiesta with vendors, food, beer, and
music. “Spirited” costumes are encouraged. It all starts and ends at Centro and winds
(fittingly) through historic Oakwood Cemetery. Proceeds benefit the Brentwood Boys
and Girls Club on New Hope Church Road. Salamanca says it’s a meaningful way for
Centro to give back to the Raleigh Latin American community, because regular customers have the chance to meet and run alongside Boys and Girls Clubs youth. Many of
the kids train for and look forward to the race. “Everybody cheers each other on. There
is a lot of cheering. It’s the most beautiful thing.”
Once the cheering stops, the conversations start. “The intention of the race has
always been, really, to educate people about what it means to celebrate tradition and to
speak about death and be OK with it.”
It’s a subject close to her heart. Because in addition to Salamanca’s general penchant
for Mexican culture, her interest in Day of the Dead is personal: October marks the
13th anniversary of her sister’s untimely passing. She says the holiday’s triumphant view
on the circle of life has long helped her cope. “It gave me space to celebrate my sister’s
memory and mourn in a really healthy way.”
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Cater ing Work s

To create that for others, Salamanca turns to what she
does best: a shared meal. A newly instated brunch on the
morning after the 5K is served family-style and emphasizes
an aspect of the Day of the Dead holiday. Last year, contributing chefs prepared recipes learned from their grandmothers.
This year, the spread will include celebratory dishes, those
flavors “that cause people to spend time preparing and then
gather around.”
After the plates are full, talk turns sentimental. “I love storytelling and I feel like that’s been a really good way to share
with my kids about death,” Salamanca says. “I’m always looking for ways to talk to them about my sister, in a celebratory
way. There’s so much power in storytelling.”
Now, with years of celebrations under her belt, Salamanca feels that she’s found the
right Day of the Dead balance: food and community
rooted in tradition, with a
festive nuance. “In this culture, death can be hard. But
when people share and gather together, it’s painful and
it’s intense and then it becomes healing. You take the
fear out of it, because you’re
facing it in a space of beauty
and color.”
» See p. 127 for recipes from
Salamanca.

The sixth annual Day of the Dead 5K and street festival takes place Oct. 29 at 10
a.m.; learn more and register at dayofthedead5k.com. Admission is limited to the
Oct. 30 brunch; details and tickets are available at centroraleigh.com.

At the table

DRINK

at
the
T.K.O.

HAYMAKER

H

by MIMI MONTGOMERY

“Haymaker” is a term for a wild punch
in boxing – a final, loose, unexpected blow.
A knockout. It’s also the inspiration for
The Haymaker, a recently opened cocktail
bar in downtown Raleigh that lives up to
its off-the-cuff namesake.

Developed by the restaurant group Eschelon Experiences, which owns and runs six local establishments, The
Haymaker is the group’s first stand-alone bar. Creative
director Dustin Slemp calls it “a brainchild,” a combina-
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tion of creative ideas that aren’t obviously cohesive, but
somehow come together under the Haymaker roof.
Take ’90s hip-hop and boxing. Not typically thought
of as a pair, here they form a theme. Bathroom walls
feature light blue toile wallpaper designed by a member
of the Beastie Boys; instead of French pastoral scenes,
however, the paper is dotted with images of rapper The
Notorious B.I.G. and Brooklyn subways. A collection of
vintage boxing gloves hangs from the wall, and a giant
stuffed moose head reigns over the bar (the guys have
plans to hang a big clock on a chain around its neck
photographs by KEITH ISAACS

soon, a la rapper Flavor Flav). At cocktail hour, dishes of Goldfish crackers are set out on the bar – originally a joke, they’ve
become a favorite among Haymaker regulars.
“A lot of times, I feel like you censor yourself or try to find
out what a market needs or what they want” and specifically
cater to that, says Slemp. That’s not the case here. “This time we
were like, we’re doing it,” he says. “Whatever kinds of ideas we
had, we just did it, and hoped people like it.”
If the recent crowds showing up for Haymaker cocktails are
any indication, Slemp doesn’t need to worry about likeability. Its
location off City Plaza on Fayetteville Street makes it a hit with
the after-work crew come 5 p.m., and when the weekend rolls
around, it stays busy until the early-morning hours.
Slemp says he went on a crazy Pinterest, Instagram, and antiquing spree to find the space’s eclectic artifacts – even looking
as far as London for a chandelier made of brass trumpets and
the custom linen wallpaper that graces a far wall with
a 32-foot long, multi-paneled floral mural. The vintage
glassware lining the bar was found in antique malls in
Selma, N.C., and the more-than-100-year-old grandfather clock was picked up in Mooresville. The result is
a space that straddles the line between masculine and
feminine, where velvet curtains and wallpaper combine
with dark wood, steel, and leather.

guests in with its large wall of windows and beckoning signs.
This friendly attitude combined with Haymaker’s reasonably
priced drinks ensures that no one there takes themselves too seriously. “You want to create a vibe where people feel like they
can be themselves and just keep drinking and have a good time,”
says Slemp.
This month’s Walter cocktail embodies just that: The Fabuloso is a mix of vodka, mezcal, lavender, and vanilla. It’s named
after an off-brand cleaner that Flynn buys at Costco to wipe
down the bar. “Every time I wipe the tables down, some woman stops mid-conversation and says, ‘That smells good,’” he says,
amused. So he decided to create a drink inspired by it. “I think
that kind of plays to who we are,” Slemp says: “Have fun with
it.” The guys look at each other and laugh. “Yeah, we named a
cocktail after a discount Costco cleaner.”

Cocktail whimsy

This Mad-Hatter-whimsy is reflected in the bar’s
cocktail menu as well. Managers and bartenders Alex
Flynn and Josh Gagne run the bar and are in charge of
developing its menu. Both have a strong passion for and
knowledge of cocktails: Gagne previously worked at
Zinda, while Flynn spent time at Foundation, C. Grace,
and Greenlight Bar, which he helped to open.
Flynn says a lot of cocktails he created on the fly
throughout his career now have a home on the Haymaker menu.
Each drink has a dash of playfulness, with names like Wet Hot
Mexican Summer and Sing Like a Bee (served in an antique tea
cup).
Haymaker also has champagne on tap and offers giant punch
bowls of cocktails that serve three to five people (both crowd
favorites for obvious reasons, they say). Flynn makes his own
ginger beer and soda in-house, and if you find he or Gagne behind the bar, you can tell either one of them exactly what kind
of liquors and flavors you like, and they’ll craft a one-of-a-kind
cocktail just for you.
But although Haymaker serves high-end cocktails, it’s not a
speakeasy. That the Haymaker isn’t a tucked-away, underground
cocktail bar is part of its charm. The crew specifically didn’t
want it to feel clandestine, but rather open and airy, inviting

FABULOSO
1 ½ ounces Luksusowa vodka
½ ounce Del Maguey Vida mezcal
¾ ounce lavender syrup
½ ounce lemon juice
½ ounce lime juice
2 dashes of Licor 43
Shake all ingredients and strain into a
coupe glass. Garnish with a dehydrated
lemon wheel.

555 Fayetteville St., Unit 115; thehaymakerraleigh.com
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1986

2016

The year was 1986 and two lifelong friends, Charles Winston and Wil O’Neal,
were in their early 20’s and hungry for a new challenge.
They wanted to make everyday dining experiences special and turn special
occasions into lasting memories with caring service and great food in
a comfortable, elegant atmosphere.

Winston’s Grille was born.
Over the past 30 years, Winston’s has become a Raleigh landmark.
Expansions and renovations have transformed Winston’s into Winston’s Grille —
an elegantly casual, comfortable and trusted local tradition.
But our success wouldn’t be possible without our many loyal long-time customers.

Thank You for 30 Wonderful Years!

6401 Falls of Neuse Road, Raleigh
#araleightradition

919-790-0700
#winstonsgrilleturns30

GIVERS

LINS
BARWICK

The directors of the orphanage soon
realized they did not have the resources to serve the physical and mental challenges of Angel Komenda’s cerebral palsy. Without any family or resources of
her own, Angel was returned to the only
place that would take her, the Cape Coast
Teaching Hospital. It was here that
she met a Lins Barwick, a young premedical student from Raleigh. Barwick
would soon become much more than a medical minder for Angel. He would become a
friend and advocate.
		
A student at Wake Forest University, Barwick moved to
Ghana in January 2016 to spend the second semester of his sophomore year studying medicine. Just as importantly, he wanted to
expand his worldview and to experience a culture different from
the comfortable and safe community he knew and loved in Raleigh. He spent months researching internships before eventually settling on World Unite, an international organization that
matches students’ travel and volunteer interests with opportunities abroad.
When Barwick arrived at Cape Coast Teaching Hospital, he
did not know a soul or even anyone who had gone before him,
but he hit the ground running. He juggled early morning rounds,

Finding strength when he needs it most
in the act of giving

I

by SETTLE MONROE

In 2015, on a rural farm just outside the
African fishing port of Cape Coast, Ghana, a farmer
heard a loud ruckus coming from a pack of his pigs.
When he arrived at the scene of the commotion, he
found the unthinkable – the head of a little girl poking out of the dirt. She had been buried alive and was
hanging on for every inch of her life. The girl, who
doctors estimated was between two and three years
old, was immediately taken to a hospital before being
discharged to a nearby orphanage. There she was given her name: Angel.

photograph by JILLIAN CLARK
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hearing aids.
rotations between wards, and helping
patients with trauma and wound dressThick red tape and frustrating administrative power struggles presented
ings.
He also experienced how medical
themselves at every opportunity. “When
care in a developing country like Ghana
people didn’t return my phone calls,”
functions with overwhelming needs and
Barwick says, “I just kept calling. When
extremely limited resources. Doctors are
I was told that the orphanage couldn’t
forced to make difficult decisions about
handle her needs, I made sure that I was
patient care based on priority needs and
doing everything I could to help her imavailable space. They must also combat
prove.” His hard work eventually paid off
ancient, African beliefs still held in cerwhen he received the news that a neartain circles that illnesses and disabilities
by orphanage, the Hope Center, had apmay be the result of curses from the devproved Angel’s admission. Barwick was
il. Barwick saw firsthand how people
thrilled when he toured the facility. “The
who suffer from illness and disability in
orphanage and the people were so nice.
Ghana can also become outcasts who are
They even have a washing machine! I
stigmatized because of these beliefs. In
didn’t see a washing machine my entire
Angel’s case, doctors believe that her partime in Africa. It is also a primary school
ents, upon realizing her disabilities, burand a church.” However, the directors of
ied her as a sacrifice to the devil so they
the Hope Center made clear to Barwick
might be spared the effects of a curse.
that Angel could not stay there indefiWhen Barwick began his rotation
nitely. “They told me plainly that this is
on the pediatjust a short-term
ric ward of the
solution.”
“Angel has been a beacon
But finding a
teaching hospital,
safe,
stable place
he knew he had
for me during the recovery
for Angel to live,
found his sweet
process. Helping her has
where she could
spot. It was there
given me a sense of
receive her therathat he got to
py, was what Barknow the little
purpose and drive.”
wick wanted to
girl who would
accomplish before
quickly steal his
he returned to Wake Forest University
heart. “Angel was a patient, but she was
for summer school with some sense of
also just living in the pediatric ward.
peace.
When I got there, she’d already been
Unfortunately, Barwick’s peace was
there for five months. She really didn’t
dramatically interrupted just weeks afhave anywhere to go.” Barwick saw more
ter returning from Africa. On June 11,
than her disabilities. He saw a unique,
at about 2 a.m., Barwick was walking to
joyful little girl with a twinkle in her
his apartment in Winston-Salem when a
eyes. He also recognized her need for
car approached him. A man opened the
specialized therapy, intervention, and a
back door and asked for Barwick’s wallet.
long-term plan.
Barwick had his wallet in hand, ready to
give it to him, when the man shot him
Angel’s angel
in the chest and sped off, leaving Barwick
Barwick got to work. He met with
facedown and bleeding in the road. Afthe director of social welfare of the hoster 10 days in the hospital and two mapital to create a plan to transition Angel
jor surgeries to repair his abdomen and
out of the hospital. He contacted nearby
spine, Barwick returned home to Raleigh
orphanages and arranged meetings with
where he was greeted by an onslaught
her doctors. He and a friend made sure
of family and friends. Apart from nerve
she received the daily treatment and
pain in his leg and decreased stamina,
therapy that she needed. He bought her
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GIVERS
Barwick says he now feels pretty good.
Although he will likely deal with residual effects from the shooting for the
next year, his attitude remains positive.
“The support has been incredible,” he
says. “I have no words to explain how
thankful I am for my friends and family.”
They were also there for Angel.
Knowing how important Barwick’s
dedication was to the young girl, his
friends and family raised over $15,000
to support her ongoing health needs as
he recovered. Barwick attributes much
of his recovery and positive prognosis to his determination to help Angel. “Angel has been a beacon for me
during the recovery process. Helping
her has given me a sense of purpose
and drive.”
Ultimately, Barwick hopes a family will adopt Angel and give her the

love, attention, and therapy that she
deserves. Finding this family is his next
mission.
“There is no telling what she could do
with specialized therapy and services,”
he says. “She could talk and walk. She
has so much promise.” His enthusiasm grows as he explains why people
in Raleigh should care about a young,
orphaned girl in Africa. “My parents
raised me to show respect to all people. It was ingrained in me as a young
child.”
Barwick says nothing else is as important. “If everyone would take a
small step to help another person, the
ripple effect could literally change the
world. I truly believe that.”

Lins Barwick with Angel at Cape Coast Teaching
Hospital in Ghana.
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2512 Lewiswood Lane,
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3517 Chaucer Place,
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EVENTS

WINnovation

2016
at the
UMSTEAD

A

AN ENTHUSIASTIC GROUP OF 210 TRIANGLE AREA WOMEN (AND THREE
men) gathered at the Umstead Hotel and Spa Sept. 9 for WALTER’s
second-annual WINnovation event, sponsored by Bank of America
and the Umstead. Celebrating women and entrepreneurism in the
Triangle, the sold-out luncheon featured TED-talk-inspired “WIN”
talks by five local female innovators: Cindy Whitehead, co-founder
of Sprout Pharmaceuticals and founder and CEO of The Pink Ceiling; Tashni-Ann Dubroy, president of Shaw University and co-owner
of Tea and Honey Blends; Maura Horton, founder of MagnaReady;
Isa Watson, founder and CEO of Envested; and Jamie Meares, blogger and founder and creative director of Furbish Studio.

WINnovation speakers: Maura Horton, Cindy Whitehead, Isa Watson, Jamie Meares, and Tashni-Ann Dubroy.
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Isa Watson, founder and CEO of Envested, speaks to the audience.

Honored to learn from all
of these fearless women
at @WalterMagazine's
#WINnovation2016.
–@SisterAngela

A Friday is best spent
surrounded by inspiring
women
#WINnovation2016
–@thepinkceiling

Grateful to be at
@WalterMagazine's
#WINnovation2016 at
@theumstead with all
of these "femnomenal"
women!
–@mollyannrussell
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Each woman shared stories from her own entrepreneurial journey, covering everything from resilience to ingenuity; how to overcome boundaries; the importance
of confidence; and how to leani into change and move past failure.
Following the talks, the group gathered together on the stage to answer questions
from the audience. Then, guests separated into groups to participate in breakout
conversations focused on how to execute ideas, how to leverage local resources, how
to return to work after a career break, and how to work entrepreneurially in any set-

“Don’t run from the word no. This is
where mere innovation is born.”
-Maura Horton, founder of MagnaReady
ting. These discussions were led by Gab Smith, executive director of CAM Raleigh,
Teresa Monteiro, founder and CEO of Her Leap, Jenny Hwa, executive director of
Innovate Raleigh, and Robin Costello, corporate relations director of the Council
for Entrepreneurial Development.
Throughout the day, a networking area sponsored by e51 and HQ Raleigh allowed
attendees to create connections and exchange ideas, propelling the power of WINnovation beyond the day itself. This forward momentum was further evidenced in
an invitation from Gab Smith for all attendees to reconvene in six months at CAM.
A cocktail hour closed the day. Guests mingled with new contacts and the event
speakers, reflecting the camaraderie and community spirit that makes Triangle entrepreneurship flourish. –M.M.

photographs by JOSEPH RAFFERTY

The 31st Annual

International
Festival
of Raleigh

Discover the World Under One Roof!
Fri. Oct. 14th: 10 AM - 10 PM
Sat. Oct. 15th: 10 AM - 10 PM
Sun. Oct. 16th: 11 AM - 6 PM

Raleigh Convention Center
Cindy Whitehead, co-founder of Sprout and CEO of the Pink Ceiling, gives her WIN talk.

“There’s always something
significant that you’ve
achieved time and time
again when the odds were
stacked against you – when
you’re looking to do something bold, I think it’s really
important to just block out
all the noise.”
-Isa Watson, founder and CEO of Envested
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Bekay King, Shaw University student

International Cafés & Bazaars
Brazilian Carnival
Moscow Nights Show
Dances From Around the World
Children’s Talent Show
Folkloric Fashion Show
Cultural Booths
Wedding Traditions
Naturalization Ceremony

Festival.org

facebook.com/RaleighInternationalFestival
twitter.com/IntlFestRaleigh
Kelly Guess

Bank of America executive Kathryn Black

Creative Landscaping Solutions
for Fine Properties Since 2002

919-801-0211
Backyard Oasis

Entrepreneur Andrea Hoyt

•
•
•
•
•
•

Creative Landscape Design & Installation
Privacy Screens are Our Specialty
Backyard Oasis & Retreats
Mature Shade & Flowering Trees
Premier Source for Cold Hardy Palms
Swimming Pool Landscapes

Privacy Screening

“You can’t be your biggest hater. There are
tons of people in the world to do that for
you. You’ve got to be your biggest promoter
... be sure you maintain a level of confidence
that will take you beyond the stars.”
-Tashni-Ann Dubroy, president of Shaw University and co-owner
of Tea and Honey Blends

Holly Hammer

Hillsborough, NC
www.homeandgardenlandscapes.com
NCLC License #2591

A Reputation Building Showcase Homes
Our legacy of building showcase homes is
deep rooted. From 1991 to today,
we’ve used these special homes to
push our company’s possibilities and
bring new ideas to our market.
This year we look ahead to the Model
Home and Sales Center at A valaire , which
is slated to be our most efficient, smart,
and green home to date.
More on the community can be found at:
www.Avalaire.com

“The Frances Laurel”
HBA Wake Dream Home Showcase
1991 - Saddleridge Estates

Coming Spring 2017 - The Model at Avalaire

Breakout session moderator Teresa Monteiro

www.BostHomes.com | (919) 460-1983 | info@bosthomes.com

“(Be) daring enough to not be
afraid of change, and to not
even give the word failure any
meaning to you. I dare you to
fail – try it.”
-Jamie Meares, blogger and founder
and creative director of Furbish Studio
Donna Preiss, founder and CEO of The Preiss Co.

JOIN US FOR AN
EXCLUSIVE HEREND
ARTIST EVENT
NOVEMBER 15-16

NORTH HILLS • 4209 LASSITER MILL RD., SUITE 119

919-785-0787
SHOPQUINTESSENTIALS.COM

Authentic and funny discussions
#Winnovation2016
–@NataliePerkins
Thx @WalterMagazine
for curating a spectacular
panel of women full of
inspiration & innovation
#Winnovation2016
–@thepinkceiling
Great to hear from
inspiring women with
#Triangle roots at
@WalterMagazine and
@BankofAmerica’s
#Winnovation2016
–@EckelVaughan

Speakers Maura Horton, Cindy Whitehead, Isa Watson, Jamie Meares, and
Tashni-Ann Dubroy during the Q&A session.

“Put the women at the center of any conversation, walk a
mile in their shoes, and you can make pretty remarkable
change.”
-Cindy Whitehead, co-founder of Sprout Pharmaceuticals
and founder and CEO of The Pink Ceiling

St. David’s is an independent school in the Episcopal school
tradition that prepares young men and women for college and life
by challenging them to excel in the vital areas of...

Pre-K & K Tours
October 5 & 12
November 2 & 30

Lower School Tour
November 9

St. David’s School
Our prestigious academic reputation is enhanced by our
stellar faculty who integrate faith and virtue
both inside and outside the classroom.

Middle & Upper
School Tours
October 26
November 16
December 7

www.sdsw.org
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EXCLUSIVE SHOPPING

at the Merrimon-Wynne House
Wednesday, November 30, 6-9pm
Hors d ’oeuvres ~ Cocktails ~ Holiday greenery
FEATU RED VENDORS

Kendra Scott ~ Zest ~ La Maison ~ High Cotton ~ A Native Look ~
Devolve Moto ~ If It’s Paper ~ Emily Brooks ~ BOHO Beads

$25 ~ tickets available at waltermagazine.com

COOPER’S Furniture
Quality, Selection, Value & Service Since 1929



Ashley Mantz, Ella Hingos

AMAZING SELECTION
OF COLOR & STYLE

COMFORTABLE,
SOFT FEEL

RALEIGH CHILDREN’S
BUSINESS FAIR
The first Raleigh Children’s Business Fair was held September 10 at
The Commons at North Hills. Over
500 shoppers visited the fair-style
event that featured 43 businesses
operated by entrepreneurs ages 6
to 14. The John William Pope Foundation and John Locke Foundation
organized the event as an entrepreneurial learning opportunity for
Triangle-area children, and local
business leaders served as judges
to award prizes for the budding
entrepreneurs’ work.

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

Imagine your home,
totally organized!

Fair participants

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

Maxwell Skvarcius

free closet
accessory

with Walter ad

Call for a free in-home design consultation and estimate

919-850-9030

Follow us

closetsbydesign.com

Licensed and Insured • Locally Owned and Operated

Lauryn Hill

John William Pope Foundation



30% Off

any order over
$1500 plus a


Julia Wells, Michelle Mozingo, Charlotte Weldon

Greg Knott

Back row: Ayesha Jaleel, Blair Gattis, Jeffrey Mei, Cheyla
Pinder, Payton Baker, Elexys Thomas, Kaleb Barfield,
Hannah Jordan; Front row: Cynthia Correa, Rebecca
Lepore, Austin Panameno, Ashley Bisby, Renuka Goguseti

ASSISTANCE LEAGUE SCHOLARSHIPS
PRESENTATION & ANNUAL VOLUNTEER
LUNCHEON
The Assistance League of the Triangle Area hosted
its Annual Volunteer Luncheon May 19 at the N.C.
State University Club for 125 guests. The volunteer
organization presented scholarships to high school
seniors, health care students, technical school
students, and returning Assistance League
scholarship recipients; $137,500 was awarded to 27
students from nine local high schools and 10 N.C.
colleges. The event was generously sponsored by
PNC Bank.

Phyllis Sullivan, Brian Ciaverella, Tameka Reed,
Janice Carlton

Rachael Pusateri, Anna Cate
Back row: Linda McSwiney, Ashley Bisby, Charlotte
Cooke, Julia Wells; Front row: Kim Jordan, Kailey
Jordan, Hannah Jordan

Julie Meese, Sue Kosinski, Kathryn Smith,
Jean Ehmke, Maria Mantilla

Sary Martinez, Cindy McCarty
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Lucy Inman, Paul Laughter, Susan Harb, Sara Laughter

Butch Miller, Jennifer Andy, Bill Spiegel

Watson Brown, Charlene Newsom, Ed Batchelor,
Cheryl Carlisle

Rhett Weiss, Doro Taylor
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Karen Tam

SOUTHERN DISCOMFORT:
THE ART OF DIXIE
Art lovers gathered August 5 for the opening
reception of the exhibit Southern Discomfort: The
Art of Dixie, held during First Friday at Gallery C.
Painters, ceramicists, illustrators, and
photographers created a wide range of
depictions of the South, tackling “white trash”
trailer parks to cotillion dresses and everything
in between. Gallery C transformed from a fine
art gallery to a moonshine saloon filled with 200
attendees and guests like Scarlett O’Hara, Daisy
Duke, and Suzanne Sugarbaker.

Kendall Andrews,
Makie Michaux

Photo Specialties

CAPITAL AREA DEBUTANTE PARTY

Mary Beth Paulson,
Grier Paulson

Sloan Ward,
Andrea Crumpton



Hannon Miller,
Meredith Miller

Five hundred guests gathered at the Carolina Country Club August 6 for the
Capital Area Debutante Party sponsored by The Terpischorean Club. The club was
decorated in a modern Palm Beach decor, with palm trees, orchids, and a neon bar.
Guests enjoyed shrimp and grits, pimento cheese tarts, a breakfast bar, cookies,
and ice cream shooters while listening to band Liquid Pleasure.

The attractively designed
square and linear shapes
of the Svevo sofa have
been created by architects
Manzoni and Tapinassi.
Svevo is inspired by typical
50’s proportions, but designed
in a light and dynamic model.

3915 BERYL RD, RALEIGH, NC 27607 • 919-572-2870 • WWW.AMBIENTEFURNITURE.COM
MON-SAT 10AM-6PM • SUN NOON-6 PM



HOPSCOTCH AT CAM
CAM Raleigh was an event sponsor for the 6thannual Hopscotch festival, a multi-genre music
festival that took place September 8-10 in various
downtown venues. Over the course of the
weekend, CAM hosted several music acts including
Twin Peaks, Suzi Analogue, Oak City Slums, Zen So
Fly, Car Seat Headrest.

Twin Peaks

Rachael Pusateri, Anna Cate
Suzi Analogue

Oak City Slums

Zen So Fly

Jillian Clark

Car Seat Headrest

at the

TABLE
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MOLE POBLANO
“This dish represents the complexity of Mexican
cuisine in the many ingredients it possesses, but also
shows the culture’s humility, as it can be eaten with
simple rice and tortillas.”
8 mulato chiles
3 ancho chiles
3 pasillas chiles
1 dry chipotle pepper
2 tablespoons sesame seeds
2 tablespoons slivered almonds
2 tablespoons golden raisins
½ ripe plantain, fried in oil
½ cup yellow onion, diced
1 clove of garlic
1 dried clove bud
½ round tablet of Abuelita chocolate
5 black peppercorns
1 whole aniseed
1 stick Mexican cinnamon
1 small baguette
1 corn tortilla
½ cup lard
3 teaspoons salt
½ cup sugar
2 cups chile pepper water (see recipe)
1 gallon chicken stock
Devein peppers and remove seeds. In a flat pan, heat
up the lard and toast the peppers; be careful not to
burn them. Once all peppers are toasted, submerge
in water for 30 minutes. Reserve the water for later.
In the same lard (add more if needed), toast the
almonds, raisins, bread, tortilla, onion, and garlic,
one by one.
In a separate pan with no lard, toast the sesame
seeds and the spices.
Blend all toasted and cooked ingredients well. Add
chocolate and tortilla and continue to blend. Add
the water from the peppers, then add the salt, then
add the sugar. In a deep pan mix the chicken stock
and the blended mixture, and slow-cook for three
hours.
Once you get the right consistency, it should be
thick enough to coat a spoon. Add salt and sugar
to taste.
Serves 10 - 12
For Salamanca’s recipe for chile en nogada, please go
to our website: waltermagazine.com.

For more information about the Hilltopper, visit:

www.clarkspromise.org

Tickets: $50

Name:

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

Complet e t he crossword below

Across

1
2
3

3. This home was inspired by which tropical state?

4

5

4. Where does Rachel Woods work?
7. The October drink.
6

8. Andy Schmidt does this to her clothing.
10. Angela Salamanca’s Mexican restaurant.

7

Down
1. Thomas Sayre’s commissioned work at CAM.

8

9

2. This spooky house is in which neighborhood?
5. This local meet-up focuses on which style of
architecture?

10

6. Eddie Nickens is contributing editor here.
9. Lins Barwick lived in this country.
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Snap CHAT

Ella
Jones
Two years ago, when Raleighite and aspiring
actor Ella Jones was 8, she got an email that fulfilled
a dream: She’d been cast in a Hollywood movie starring Kate Beckinsale. That movie, The Disappointments
Room, a psychological thriller, was filmed in Greensboro and released Sept. 9. In it, Ella plays a ghost. We
caught up with Ella, who is now a fifth grader at Root
Elementary, to hear all about it. –L.R.
How and when did you get involved in acting?
When I was 7, I saw the play Mary Poppins with my mom and grandmother
and told my mom the next day I wanted to do theater. A good friend recommended we reach out to Terri Dollar with Kids Unlimited (a talent agency).
From that point on, KU began submitting me for all kinds of commercial,
TV, and film work.

me all the way back to Raleigh to
be taped, so Terri allowed her to
tape me from her iPhone. I received
a call-back, and they asked me to
come to Greensboro to meet with
the director, D.J. Caruso. My mom
did agree to leave the beach and
take me. I wasn’t really nervous because I had been to a couple other
callbacks. I was there with three
other girls hoping to get the part. I
felt really good about it when I left,
and told my mom that, but she said
what she always says: “Well, if it’s
meant to be, it will work out.”

treat and hanging out with Duncan Joiner. He played the role of
Lucas, Kate’s son in the movie.

Where and when was it filmed?
The movie was filmed at the Adamsleigh Estate in Greensboro. I
began shooting at the beginning of
September and finished about midOctober 2014. I went back in May
2015 for a week of re-shoots.

What was it like to see your movie on the big screen?
It was awesome! It’s so chopped
up when you are filming, so it really is a surprise to see it finished.
It was interesting to see what
scenes they used and what was
cut out. Also, the sound effects
made it extra creepy!

What was it like to be on set?
When I arrived, they gave me a trailer and introduced me to the studio
teacher. I spent a lot of time with
her because SAG-AFTRA (the Screen
Actors Guild - American Federation
of Television and Radio Artists) requires kids to do a certain amount
of school every day. She was also
there for me when I needed something on set and just to monitor
how long I worked each day. They
keep a record of everything. We ate
meals with the cast and crew daily
and I became super close with my
hair and makeup team. I really miss
them!
Was it intimidating to act alongside
famous actors like Kate Beckinsale?
No, Kate was so nice and beautiful!
She has a daughter, so she understands young girls. We had several
scenes together, so we got to laugh
and hang out. She was very protective because some of our scenes
were scary and she would always
make sure I was OK after we cut.
What was the most unexpected
part of filming a movie?
Probably all of the waiting around.
There is a lot of down time.

Do you have a local acting teacher or mentor?
The tapers we use to submit my auditions are professional actors, so every
time they tape me for a role, it’s kind of like a mini lesson. I work with Estes
Tarver and Oliver Riera at Moonlight Stage Company and would consider
them my acting coaches.

The most memorable part?
Filming the German Shepherd
scene. My dad in the movie, Judge
Blacker, had a dog named Angus.
He was huge, scary, and barked very
loud. Kate and I had to sit against a
wall as the dog barked and charged
us and I couldn’t move. The dog
trainer was there so we wouldn’t
get hurt, but it was super scary!

What did your audition for The Disappointments Room involve?
My family was actually at the beach for a month when the request came
through. My mom thought it was a long shot and didn’t really want to drive

The most fun?
Aside from filming my scenes, I
loved going to craft services to get a

130 | walter

What do your friends think
about your acting in a movie?
They think it’s really cool! Many
of them came to see the film with
me on opening night which was
special. They asked a lot of questions ... especially about my prosthetic and how they got it on and
how they made the mold for it.
They also wanted to know what
Kate was like and the rest of the
cast.

What’s next for you in acting?
I’m not sure. I’m submitting a
tape this weekend for another
role and I have to talk in a British accent! That will be challenging. I submit tapes often, but I’ve
learned to do it and then forget
about it. You never really hear unless you get a callback. And if that
happens, it’s great!

Kelly Jones, Ella’s mom:
What’s it like to see your daughter achieve success at such an
early age?
We are proud of Ella and all of
her hard work. She is definitely
dedicated to what she loves and
has a lot of determination, tenacity, and drive. She wants to do so
much, and we are happy to help
give her the opportunities as long
as she puts school first and keeps
her grades up.
Is it challenging to manage an
acting career while living in
Raleigh?
You know, shockingly no. There is
so much going on in the Southeast. Everything is virtual now.
The submissions, tapings, and
even call backs are often done
over Skype. You really don’t have
to live in N.Y. or LA to pursue
acting.
Where do you hope Ella goes
from here with her acting?
We would just love to continue
to see Ella do what makes her
happy. She has big goals! We are
here to support her, but want Ella
to be the captain of her own ship.
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