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America’ss Jeweler Since 1904
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Every Woman Wants a Bailey Box
Raleigh’s Cameron Village | 919.829.7337 | www.baileybox.com

At UNC Physicians Network we believe
exceptional health care goes beyond medical
excellence. It’s about going the extra mile
and providing a personalized and unique
patient experience — like quality visits
with our doctors, access to counseling and
health care advocates, and clustered ofﬁces
for convenient, whole family visits. We
call ourselves a network, but we’re really a
dedicated family of doctors ready to stand
shoulder to shoulder with you and your
loved ones to offer outstanding care and
support. Because that’s what families do.

uncpn.com
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JOHNSON LEXUS

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

1013 Southpoint Autopark Blvd.
Durham, NC 27713
(919) 433 - 8800
JohnsonLexusDurham.com
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YOU’VE GOT
A FRIEND
IN ME
You’ve got a friend in me
You’ve got a friend in me
When the road looks rough ahead
And you’re miles and miles
From your nice warm bed
You just remember what your old pal said
Boy, you’ve got a friend in me
Yeah, you’ve got a friend in me
-Randy Newman

ORIGINAL WORKS BY ARTIST - JACKIE YONGUE
WATERCOLOR ON PAPER
OPENING RECEPTION SATURDAY, NOVEMBER 9TH
NOON TO 5:00 PM
PLEASE JOIN US FOR ART, CHAMPAGNE,
AND A BUNCH OF DOG-GONE FUN
WORKS WILL BE ON DISPLAY UNTIL DECEMBER 10TH
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Apex Location
123 North Salem Street
919.363.6990

Raleigh Location
6616 Fleetwood Drive
Appointment Only

carolinacustomkitchen.com

LA BELLE HELENE

THE WATERMAN

THE SPORTING GENT

RHINO MARKET & DELI

NOT JUST COFFEE

CHARLOTTE

ADD THE QUEEN CITY TO YOUR
WINTER FOODIE LIST
Mark your winter foodie bucket list: Charlotte should
be at the top. In a city where the culinary community is
both close-knit and competitive, native and transplant,
every meal is an exploration of the city’s evolving
identity. And the accolades have certainly been pouring
in over the years. Food & Wine magazine even declared
the 2018 restaurant scene in Charlotte as its “breakout
year,” and this year looks even better.
Both visitors and locals are eating up Charlotte’s food
and beverage evolution. From savory seafood at The
Waterman to artisan tea at Not Just Coffee, the Queen
City’s culinary scene mixes the new with the old,
Southern fried with more than a dash of international
spice and local talent with a melting pot of transplants.
Complement a satisfying meal with a spin around treelined neighborhood streets where you can discover
gems like outfitter The Sporting Gent. Stirred together,
you have a metropolitan identity that’s exciting,
authentic and most definitely delicious.
Whether it’s a weekend getaway or week-long stay,
mouthwatering dishes and drinks await in the
Queen City.

@ charlottesgotalot

charlottesgotalot.com

LETTER FROM WALTER

The44th

Anniversary
30% -75%
OFF

*

OCTOBER 26
TO NOVEMBER 30, 2019
*Excludes consignment rugs

TurnYour Floor Into

AWORK OF ART

5634 Durham Chapel Hill Blvd., Durham, NC

Beauty,Artistry & Tradition
FOR OVER 40 YEARS

www.persiancarpet.com

Madeline Gray

SALE
The WALTER team at WINnovation. From left to right: Laura Wall, Ayn-Monique Klahre, Katherine Poole, Julie Nickens, Robin Kennedy, Kait Gorman and Catherine Currin. Not pictured:
Cristina Hurley.

I

t’s ﬁnally, truly fall: leaves in all those
lovely shades of red, yellow and
orange, a blanket on the porch swing,
kids coming in with their cheeks glowing. It’s the time of year we think about
hunkering down with friends and family,
sharing meals and long strolls and ﬁlling
our homes with people.
Chef Vivian Howard and her family
opened up their home to WALTER this
month to share their twist on Thanksgiving. Sure, there’s a turkey, but it’s easy,
seasonal fare that takes center stage at
Howard’s family meal. Because, as she
told us as she whipped up sauces for the
shrimp during our photo shoot, no chef
wants to fuss over a traditional meal when
they’re cooking at a restaurant all week.
Find her recipes and an update from the
A Chef’s Life star on page 66.
In Dining by Design (pg. 98), architect
and interior designer Louis Cherry reﬂects on how restaurants are intrinsically
linked to his memories of travel, and how
he’s proud to have had a hand in creating
Raleigh spaces that have become destinations for visitors and locals alike (most
recently, Scott Crawford’s Jolie and Ashley
Christensen’s Poole’side Pies).
We also pulled together an extensive
list of local organizations to keep on

your radar as you think about charitable
giving and volunteering toward the end
of the year. This is by no means meant
to be comprehensive—there are many
other organizations worth supporting in
the Raleigh area, as well!—but we hope
that as the spirit of gratitude wells up
around Thanksgiving, you’ll use this list to
be generous with your time, talents and
donations to help our neighbors.
Finally, I’d like to send some gratitude
out to all the women (and the few brave
men) who came out to our ﬁfth annual
WINnovation conference in September.
It was an inspiring, rousing night, and
our WALTER team enjoyed meeting so
many local women doing cool, innovative
things here in our area. We’re looking
forward to meeting more of our readers
at our upcoming events this fall.
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Editor
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W R I TE R
John Dancy-Jones is a retired
special educator who operated The
Paper Plant bookstore and small
press in downtown Raleigh from
1982-1990. His published books
include Performance Poems, Snapper:
My Life with Snapping Turtles and
most recently The Natural History of
Raleigh. He makes hand-laid paper
and letterpress prints on in the new
Paper Plant studios in Asheville. “I
grew up running around downtown
Raleigh as my Dad ran a luncheonette a half-block from the Capitol
for thirty years, so I have always
had an appreciation for Raleigh’s
impressive trees. I highly recommend checking out the grove of
oaks behind the State Archives.
Gorgeous!”

BAXTER MILLER &
RYAN STANCIL /
P HOTO GR A PH ER S
Baxter Miller and Ryan Stancil
are storytellers and photographers
whose work explores the synergies
between food, place and people
in rural and coastal communities.
“Oyster roasts are a touchstone of
fall in Eastern North Carolina. As
soon as the ﬁrst cold snap arrives,
our minds race to oysters over a
ﬁre. No one understands this more
than Vivian Howard. The oyster
chapter in Deep Run Roots is one of
our favorites, so it was a pleasure
to shoot her family’s very Eastern
North Carolina Thanksgiving
celebration for this issue.”

Thibaut

Creating Inspiring
Interiors
FULL SERVICE INTERIOR DESIGN
Draperies and Valances
Shutters, Blinds and Shades
Wallpapers • Area Rugs • Custom Bedding
Furniture and Accessories • Kitchen and Bath Design

THE ONLY DECORATING SOURCE YOU’LL EVER NEED!

5850 Fayetteville Road Suite 104, Durham, NC. 27713
M-F 9am-5pm • Sat 10am-2pm

919-806-3638 | sewfine2.com

LORI D.R. WIGGINS /
STACEY VAN BERKEL /
P HOTO G R A P HE R
Stacey Van Berkel, a Canadian
transplant based in Greensboro, is
passionate about creating beautiful
images. Whether she is shooting a
luxury travel story or gorgeous interiors, she in infuses her creativity
and infectious enthusiasm into each
project. “It is always a joy to shoot
projects with MA Allen—I love her
color sensibilities and attention to
each detail. I remember that after a
long day of shooting, our ﬁnal shot
was from the gorgeous outdoor
space looking into the glowing
house—it was so warm and inviting that I could picture many happy
dinner parties happening there.”

W R I TE R
Growing up, Wiggins spent countless hours at Crabtree Valley Mall.
She never imagined that the recent
experience of joining four ladies as
a mall-walker among dozens more
of every race, size, age and creed
would prove that cruising the mall
is the stuff long life is made of. Wiggins was equally excited to learn
and share that that’s exactly the evolution that architect Victor Gruen
envisioned when he introduced the
ﬁrst mall in the mid-1950s. “This
time, the mall was more than a
well of fashion and food, and more
than a safe drop-off spot for my
once-teen daughter. It was simply a
space for community and bonding
through physical activity. I ﬁt right
in, and it felt like home.”

Courtesy contributors

JOHN DANCY-JONES /
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“ The Triangle market is our home. We have a highly
engaged banking team that works together to bring
the best out in our community by serving others and
enriching lives. Let us introduce you to our unique
style of banking that makes you feel like family.”

Brian K. Reid, President TowneBank Triangle

3535 Glenwood Avenue
(919) 788-7770 | TowneBank.com
Art by Scott Harris / available through ArtSource Fine Art “Memorial Auditorium - Duke Performing Arts Center”

YOUR FEEDBACK
@waltermagazine
We love seeing our community enjoying WALTER!
Tag us in a photo with your issue of the magazine
and we might just give you a shoutout!
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Annelore Gstattenbauer of
Annelore’s German Bakery holds up
the feature on her store in front of
her commercial kitchen.
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John and Sharon Stein of Stein’s
Furniture and Lacquer Studio with
one of their lacquered pieces.
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Natural. Mode rn. Classic.
4151 MAIN AT NORTH HILLS, SUITE 120 RALEIGH, NC 27609
984-200-9113 | WWW.PAYSAGE.COM

Every Woman Wants
a Bailey Box

Raleigh’s Cameron Village and Crabtree Valley Mall
Rocky Mount . Greenville . www.baileybox.com

Travis Long

Happening

MOONLIGHT
IN THE GARDEN

JC Raulston Arboretum celebrates four years of lights

T

he lights are on for the fourth annual Moonlight
in the Garden. Beginning November 7, visit the
JC Raulston Arboretum on N.C State’s campus
for a stunning display of lighting throughout the
extensive garden. Laser-cut light sculptures create
dancing shapes across the landscape; electrifying colors turn
trees and bushes technicolor in hues of purple, blue and green
and hundreds of luminaries line the walkways.
The goal of this experience is to engage a new audience to
the space. “Our real mission is to connect people with plants
and gardens and the natural world,” says Mark Weathington,
director at the arboretum. “Moonlight in the Garden is a way
to give people a different experience. It brings new people to
the garden, and allows frequent visitors to see their favorite
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parts of the garden displayed in a new way.”
Over 700 temporary ﬁxtures will be installed by Southern
Lights of Raleigh, totalling approximately 1,000 lights. Assistant Director Arlene Calhoun says that some ﬁxtures are
meant for audience participation. “It’s really an immersive
experience as you walk through: there are chalkboard walls,
shadow dancers and create-your-own light layering.”
There will also be treats along the way at this kid-friendly
event—you can roast marshmallows at the ﬁre pit, or drink
an exclusive batch of beer from Carolina Brewery. Weathington says that the lights are meant to enhance the garden’s
features and allow guests to see it in a new way. “What we do
here is really about the gardens, it completely changes how
you see it. It’s a magical experience.” —Catherine Currin

NOVEMBER
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COOPER’SFurniture
Quality, Selection, Value & Service Since 1929

Happening NOW

1-3
Tuesday-Friday 10am-6pm • Saturday 10am-5pm • Closed Sunday & Monday

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

919-467-2401 • COOPERSFURNITURENC.COM

HOLIDAY AMARYLLIS EVENT WITH
OYSTERBELLE OF MHC
Vintage Containers and Exotic Bulbs
Thursday, November 7, 4:00 to 7:00
Friday, November 8, 11:00 to 5:00

The Carolina Designer Craftsmen Guild
presents the 50th annual Artisan Craft
Market November 1-3 at the Raleigh
Convention Center. The guild was established in 1969 by a group of craft artists
who, at the time, had diﬃculty getting
their work into ﬁne art shows. Fifty years
on, these artists are “ﬁnally getting the
recognition they deserve,” says Volunteer
Board President Jeanne Maher. Over 116
artists from NC and around the country
will exhibit works in basketry, clay, ﬁber,
glass, jewelry, leather, metal, mixed media, photography, printmaking and wood.
Engage with artisans at one of the many
artist demonstrations or create your own
work at a Make + Take workshop. (Workshops are free, but pre-registration is
required.) Artisan craft has a rich history
in our state and continues to thrive, so,
as Maher says, “it is important to support
artists who put their heart and soul into
what they do.”
See website for market dates and times;
from $8; 500 S. Salisbury St.;
carolinadesignercraftsmen.com

Fine Porcelains, Fun Furnishings,
Vintage Barware, Unique Gifts
1846 Wake Forest Road, Raleigh, NC. 27608

www.thefabfoo.com • 919-621-1771
Follow us on Instagram and Facebook @thefabfoo

Will Sprueill (Quanta by Joshua Soloman)

CAROLINA
ARTISAN MARKET

Stacy Kranitz (Island Road); Rysher Entertainment (BIG NIGHT)
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11/5-12/29

SOUTHBOUND: PHOTOGRAPHS
OF THE NEW SOUTH

See the South through fresh eyes at Southbound: Photographs of and
about the New South at the Gregg Museum of Art & Design through
December 29. (The exhibit runs jointly with the Power Plant
Contemporary Art Gallery in Durham.) Southbound features 56
photographers who have captured the complex culture and history
of the South as it enters the 21st century.
See website for hours; free; 1903 Hillsborough St.;
gregg.arts.ncsu.edu

8

BIG NIGHT

Catering Works takes you to Italy for the star-studded premiere
of its 2019 Culinary Adventure Dining Series November 8. It will
be a red carpet aﬀair as Executive Chef Rich Carter welcomes
guests for a screening of the gastronomic tour-de-force Big Night.
With appetites fully whetted, Chef will serve a multi-course meal
that recreates the menu from the ﬁlm. Buon Appetito!
6:30 - 9 p.m.; from $70; 2319 Laurelbrook St.; cateringworks.com

COME SOAR
WITH US
From their earliest years, children learn that Ravenscroft is a place of
warmth, belonging and exciting new discoveries. We meet every child where
they are, guiding them in wonder and joy as they explore a new world of
people and ideas.

Discover why children love it here!
Visit www.ravenscroft.org to learn more and call our Admissions Office at 919.848.6470
to schedule a tour.

@emilyjeannemedia

Happening NOW

KINSHOP

Local marketplace celebrates N.C. businesses

T

he second annual Kinshop is back at Junction
West November 23 for a day of shopping, mingling and celebrating local businesses. Founders
Hannah Lee and Lauren Waston created Kinshop
last spring as a new kind of retail experience, one
that builds community while beneﬁting a deserving nonproﬁt
(this time, it’s the Woman’s Center of Raleigh).
The day will be ﬁlled with snacks, specialty cocktails, live
music and lots of shopping—there are over 20 vendors this
year, from eyewear by Johnny Fly Co to textiles from Formation Design. “It’s just a feel-good experience that’s more than
a market, it’s something where people want to hang around,”
says Lee, who also founded Otherlove, a contemporary branding studio. She and Watson hope to create a positive setting
for old and new friends alike. “We wanted to create a space
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for people to gather and make connections.”
Shop with vendors from across North Carolina or chill out
in the lounge area while listening to music—it’s all shoppable,
thanks to Raleigh’s Flitch Furniture—and make it a family
affair with kid-friendly activities like holiday card and gift
tag decorating. Watson, founder and owner of events company Lionhouse Co., says the duo—who met at a networking
event—believes that in-person exchanges are the best way to
form relationships in the current era of cell phones and social
media. “The name Kinshop derived from kinship, the sharing
of characteristics and origins and the bonds that come from
that.”—Catherine Currin
Noon to 5 p.m.; kinshopnc.com

Happening NOW

30
8
Follow us on INSTAGRAM @CHARLOTTESINCRALEIGH
WWW.CHARLOTTESINC.COM

Stay sharp: The Black Keys will be rocking the PNC Arena November 8. With
the release of their ﬁrst song since 2014,
“the Keys have oﬃcially returned, louder
than ever,” says Rolling Stone magazine.
With six Grammy Awards and headlining
credits at Coachella, Lollapalooza and
the Governors Ball, the Black Keys are
cementing their place in rock history.
Parking lots open at 4:30 p.m. for getting
keyed up pre-show. (Parking fees apply.)
7 p.m.; from $55; 1400 Edwards Mill Road;
pncarena.com

817

HAVING OUR SAY

Listen up! The NC Theatre presents Having Our Say: The Delany Sisters’ First 100
Years November 8-17 at the Duke Energy
Center for the Performing Arts. The Tony
Award-nominated play is adapted from
the oral histories of Sadie and Bessie
Delany, daughters of a former slave who
grew up in Raleigh, then moved North
where they were doyennes of the Harlem Renaissance. Civil rights pioneers,
trailblazers, best friends: these sisters
have so much to tell us.
RALEIGH, NC • TEL: 919.852.0570
W W W. D ESIG N L I N ESIG N AT U R E . CO M

See website for show dates and times; from
$30; 2 E. South St.; nctheatre.com

Danny Clinch/Courtesy of the artist (BLACK KEYS); Marianne Barcellona (DELANY)

BLACK KEYS

Courtesy N.C. Gourd Society (GOURD); Getty Images (FRENCH HORN)
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9-10

NC GOURD
ARTS & CRAFTS FESTIVAL

14-16
21-23

NC SYMPHONY

Carve out time for the 78th Annual NC Gourd Arts & Crafts Festival at the Holshouser Building at the North Carolina State Fairgrounds November 9-10. This festival squashes the competition:
see gourd varieties, historic and exotic, grown all over the world;
check out crafters that are out this gourd; meet growers that
can up your gourdening game; and come away with all the craft
supplies, seeds and tips needed to do it yourself. Highlights of the
festival include the Youth Table to keep young artisans occupied;
a silent auction; and the gourd craft competition for artistry and
gardening prowess. This year’s theme is Fun and Games with
Gourds, which begs the question: will the racquet game squash
be represented?

Hit the right note at one of the North Carolina Symphony’s
upcoming performances of modern masters at the Duke Energy
Center for the Performing Arts. The New World Symphony, featuring works by Julia Wolfe, Béla Bartók and Antonín DvoĜák’s Symphony No. 9 (From the New World) will be performed November
14-16. Bernstein & Copland featuring Aaron Copland’s Symphony
No. 2 and Leonard Bernstein’s Symphonic Dances from West Side
Story as well as selections from Samuel Barber and George
Frederick McKay will be performed November 21-23. Each performance will have a pre-concert talk in the West Pavilion/Swalin
Lobby one hour before show time.

See website for festival times; $2, children under 13 free; 1025 Blue
Ridge Road; ncgourdsociety.org

See website for performance dates and times; from $39; 2 E. South
St.; ncsymphony.org

Knowing you’ve got the
most trusted coverage during
the moments that matter most.
That’s Medicare that cares back.
That’s the Benefit of Blue.
SM

Trusted by North Carolinians
for over 85 years.
BlueNCSmartChoice.com
Y0079_8868_M CMS Accepted 09152019
U21392b, 8/19

®, SM Marks of the Blue Cross and Blue Shield Association.
An independent licensee of the Blue Cross and Blue Shield Association.

Heba Salama Photography

Happening NOW

14

11.8.19

BIG NIGHT

6:30 p.m.; $95; 1125 Capital Blvd.; saintsaviourcenter.org

6:30 PM

Reserve Your Seat Today
For This Year’s Final
Culinary Adventure Dinner.

Celebrate Saint Saviour’s Center is a gala beneﬁting families with
babies and toddlers in Wake County. St. Saviour’s is a nonproﬁt
that serves the most at-risk, low-income residents in our community—young children and seniors—with services not met by other
agencies. The Diaper Train is one of the center’s most important
outreach eﬀorts, providing over 1,000 Wake County children with
diapers. “Diapers are not covered by any public assistance programs and can cost nearly $100 per month. Support helps keep
babies in our community clean, dry and happy,” says St. Saviour’s
Center board member Catherine George. Held at The Fairview
November 14, the evening features live music, food and beverage, a live auction and, according to George, “a trip-of-a-lifetime
raﬄe.”

Executive Producer Chef, Rich Carter and a star-studded culinary
FDVWZLOOGHOLYHUDFLQHPDYHULW«LQȵDYRUDQGIXQ7KLVZLOOEH
DQHSLFFHOHEUDWLRQRIIRRGDQGZLQHIHDWXULQJVFHQHU\VSHFLDO
HIIHFWVDQGVRXQGWUDFNVIURPWKHOHJHQGDU\PRYLHBig Night.
For information visit cateringworks.com/culinaryadventures
or contact Meme Khalaff | 919.828.5932
Meme@CateringWorks.com
This year’s award for outstanding sponsorship goes to:

2319 Laurelbrook Street, Raleigh, NC 27604
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WAYS TO SUPPORT
TRIANGLE NONPROFITS
For more opportunities to give back
to the community, see our story Give
Local on page 89.

Liz Condo Photography

ST. SAVIOUR'S GALA

NOVEMBER

Instant Screening and Privacy Specialists

14
Courtesy Urban Ministries

STONE SOUP
SUPPER

Soups on! Urban Ministries of Wake
County hosts its annual Stone Soup Supper at the McKimmon Conference and
Training Center on the campus of N.C.
State Univeristy November 14. The event,
which borrows its name from the folklore
tale about sharing food with strangers,
is a soup competition featuring some
of the Triangle's favorite chefs. It is the
largest fundraiser of the year for Urban
Ministries and beneﬁts the nonproﬁt's
signature programs. They operate Wake
County's largest client choice food pantry,
where people shop for their own food.
They also run the Helen Wright Center,
a shelter for single women experiencing
homelessness and the Open Door Clinic,
which treats the uninsured with chronic
conditions. Attendees have several options for participating: buy a ticket to just
sample all the soups, pick out a piece of
pottery donated by the Triangle Potters
Guild to go along with your soup or even
opt to take your favorite soup home.
Participating chefs include: Carolina Ale
House, Donovan's Dish, Big Ed's Restaurants, Trophy, MOFU Shoppe, RYE Bar &
Southern Kitchen, Margaux's, Herons and
Tonbo Ramen. Find out who will win the
coveted "Soup"erior Chef award voted on
by celebrity judges Ira David Wood III and
Spectrum News' Chief Meterologist Gary
Stephensen. The event usually sells out,
so get your tickets or else there will be no
soup for you.
6 - 8 p.m.; from $25; 1101 Gorman St.;
urbanmin.org

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

RALEIGH • DURHAM • CHAPEL HILL
919-801-0211 | www.homeandgardenlandscapes.com | NCLC License #2591
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In a league of its own: the Oak City’s legendary shopping extravaganza returns to the Raleigh Convention Center November 14-17.
Hosted by the Junior League of Raleigh (JLR), A Shopping Spree
gathers local and national exhibitors showcasing an enticing selection of fashion, decor, gifts, accessories and holiday merchandise.
Mark your calendar for two exclusive shopping events: Merry
Morning November 14 and Night Out @ SPREE November 15.
(Please note special ticket pricing applies.) Proceeds support the
JLR’s Center for Community Leadership and other community
projects such as Backpack Buddies, SAFEchild and StepUp Ministry.
In the over 30 years since the event’s inception, the JLR has raised
over $1.6 million—the best spending spree.
See website for Spree dates and times; from $10; 500 S. Salisbury St.;
jlraleigh.org
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HOLLY SPRINGS
BOOK FESTIVAL

Where Santa Shops.
nofo @ the pig | 2014 fairview road | 919.821.1240 | www.nofo.com

Book it to Holly Springs for the community’s 2019 Book Festival November 16 at the Holly Springs Cultural Center. Meet and greet with
a select group of local adult and children’s authors including Timothy
Reinhardt, Lyn Hawks and national bestseller Nancy Naigle; listen to
presentations and readings and take part in panel discussions. Internationally-known Durham-based storyteller, spoken word recording
artist and author Donna Washington will give a keynote address.
10 a.m. - 2 p.m.; free; 300 W. Ballentine St., Holly Springs; hollyspringsnc.
us/1582/Book-Festival

Getty Images (BAGS, BOOKS)

A SHOPPING SPREE

$25.00

Right at home
SUBSCRIBE TOD AY

waltermagazine.com/subscribe

or call 919.836.5613

SYLVAN ESSO

Nick Sanborn, Amelia Meath and friends play DPAC

R

ight after the release of their Grammy-nominated album, What Now, Amelia Meath and Nick
Sanborn of Sylvan Esso felt a little stagnant.
Sanborn said they’d gotten too wrapped up in
the minute details of production and “lost sight
of the forest for the trees.”
“I think it’s easy, especially for a band like ours, to get lost
in what the songs sound like instead of what they actually are,”
Sanborn says.
So they broke the songs all the way down. Instead of
coasting on the success of the album, Meath and Sanborn took
a group of musician friends out to the mountains to see what
the electronic pop duo might sound like as a full band. And
it worked. They ended up recording a few songs for the Echo
Mountain Sessions, and Meath and Sanborn are about to hit the
road for Sylvan Esso’s WITH tour, a short tour with a much
bigger band, that will finish up in the Durham Performing
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Arts Center with performances November 22 and 23.
“It’s kind of this fun experiment of seeing what the band
would sound like as a 10-piece instead of a two-piece,” Sandborn says.
Sanborn says that the songs won’t be unrecognizable, but
he and Meath are very open to seeing what comes out of the
upcoming rehearsals.
“As far as we could stretch the songs, they still sounded like
the songs,” he says. “I’m kind of curious myself to see how it goes.”
Sylvan Esso was born out of the same kind of adventurous collaboration. A few years ago, solo artist Meath thought
it would be fun to see what Sanborn would do with one of her
songs, and now, as the duo Sylvan Esso, they have two successful
albums, a near-constant tour schedule and a Grammy nomination. Sanborn said they both believe that experimentation is
crucial.
“Collaboration is such an integral part of our lives,” San-

Kendall Bailey Atwater
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born says. “We each feel restless if Sylvan Esso is the only thing
that we’re doing, which informs the stuff that we’re doing
together. So it’s this beautiful thing where everything is kind
of cyclical.”
Meath and Sanborn’s involvement in other projects and
genres might be what gives Sylvan Esso such a cross-genre
appeal. Many Sylvan Esso songs are exactly the kind of bouncy
electronic pop you’d want to hear during a workout or a night
out. But sing along for long enough, and you realize the songs
are not always what they seem. That fun bop about the radio?
It’s also a meditation on the artifice of performance, even in
everyday life, and the cost of attention.
“When we were writing that record, and still to this
day, we were struggling with the layers in between ourselves
and other people that we kept putting there,” Sanborn says.
“We were trying to understand the ways that technology,
something as simple as our phone or a Twitter account, is a
certain kind of noise that you have to reach through to hear
somebody.”

“To me, we’re a deeply North
Carolinian band.”— Nick Sandborn
Sanborn said the next album, which is due sometime next
year, follows many of the same themes of striving, image and
our relationship with technology—plus a few love songs—but
it’s still too early to be too definite about the content. Before
the last album came out, different songs were released on
records hidden all over the world. Sanborn said they won’t play
that exact same game with people for the next album, but they
will do something fun before the release.
And the bigger Sylvan Esso gets, the better for our local
music scene.
In addition to finishing a record, Meath and Sanborn are
currently building a recording studio in Chapel Hill. Sanborn
said he loves that there are musicians operating in North Carolina, who create everything from bluegrass to indie rock to hip
hop, that give aspiring artists something to look up to.
“To me, we’re a deeply North Carolinian band,” Sanborn
says. “One thing I love about the creative community here and
the music that comes from here is that everyone is operating
on a very high level, and they’re all doing completely different
things.”
The duo hopes to encourage the local music scene with
this studio, and Sanborn says they intend to make it a place
where “things are always happening, but you wouldn’t need to
worry about whether or not it would turn a profit.”
“It was explicitly to keep that kind of vibe going, where
the rising tides could raise all the ships,” he says. —Shelbi Polk

Style & Grace

SINCE 1939
Carrying High Design
and Quality Furniture

North Raleigh • 5640 Capital Boulevard • 919-954-0025
Monday through Friday 10 - 6 • Saturday 10 - 5 • Closed Sunday
Visit our website at www.waysidefurniturehouse.com

PROVIDING PREMIER
DENTISTRY IN RALEIGH
FOR GENERATIONS

Serving the Raleigh area since 1899
We welcome new patients!
3709 National Drive
Raleigh, NC 27612
919-782-0801

www.drgregweaver.com

8 p.m.; from $45; 123 Vivian St., Durahm; dpacnc.com

Interior Design
Services Available

OUR SIGNATURE SERVICES
INCLUDE:
Comprehensive & Cosmetic
Dental Care
Same-day CEREC Crowns
Invisalign Orthodontics
Dental Implants
Sleep Apnea Screening & Therapy
Tru-Denta Headache &
TMJ Therapy

GIVE
LOCAL
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Let’s work together to
ensure everyone thrives.
Learn more at trianglecf.org
Triangle Community Foundation

2124

After
Market
Sale
Nov. 8-11

The Carolina Ballet welcomes some special dance partners to A Tribute to the Masters: Grieg Piano Concerto & Beethoven’s 7th Symphony
November 21-24 at the Duke Energy Center for the Performing Arts.
World-renowned pianist William Wolfram will accompany the ballet
for a reprisal (last performed in 2011) of the Grieg Piano Concerto.
The Chamber Orchestra of the Triangle will perform Beethoven’s 7th
Symphony for a never-before-seen ballet choreographed by founding
artistic director Robert Weiss. The production also features a special
collaboration with local artist Gerry Lynch, whose paintings will
be projected during every performance. Her work will also be on
exhibit at the Betty Ray McCain Art Gallery at the venue. This is a full
dance card.
See website for ballet dates and times; from $36.15; 2 E. South St.; carolinaballet.com
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ARIANA GRANDE

Though she be not very grande, she is ﬁerce. The ponytailed princess
of pop gets upside down and backwards at the PNC Center November 22 on her ҁQRҏSOҁRҕҁЇXЇҏЇЇҕ6 (yes, you read that right) with
Social House. Parking lots open at 5 p.m. for getting grande preconcert. (Parking fees apply.)
7:30 p.m.; from $60; 1400 Edwards Mill Road; pncarena.com
828.261.4776 • 2220 Hwy 70 SE, Hickory, NC 28602 • amishoakandcherry.com

Hickory Furniture Mart • South Side • Level 2

Rachel Neville (BALLET); Chris Pizzello (GRANDE)

A TRIBUTE TO THE MASTERS

IMAGINE YOUR
HOME TOTALLY ORGANIZED

40% OFF PLUS FREE Installation
40% off any order of $1500 or more or $100 off $700 or more.
Not valid with any other offer. Free installation with any complete unit order of $500 or more. With incoming order, at the time of purchase
only. Mention WALTER magazine and receive a free valet rod with closet purchase. Expires in 30 days.

CUSTOM CLOSETS • GARAGE CABINETS • HOME OFFICES • PANTRIES • LAUNDRIES • HOBBY ROOMS

Call for a free in-home design consultation and estimate
919-850-9030 | closetsbydesign.com
Follow us

Licensed and Insured • Locally Owned and Operated
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GLOBAL HOLIDAY FESTIVAL
AND MARKET

Globetrot downtown to Moore Square November 23 for the Global
Holiday Festival and Market. Hosted by International Focus, a
nonproﬁt that promotes cultural understanding, the festival invites
international communities from all over the Triangle to come together to share ethnic traditions. Sample Hungarian chimney cakes
and Vietnamese dumplings; shop market booths for Russian nesting
dolls or glittery Indian bangles; enjoy traditional klezmer music or a
Chinese New Year’s dance performance. Bring the family and get to
know our diverse and engaging international community.
11 a.m. - 8 p.m.; free; 226 E. Martin St.;
internationalfocus.org/global-holiday-festival-and-market/

23

SAM BUSH
Native son of the newgrass revolution Sam Bush is coming to the
Carolina Theatre of Durham November 23. Once on the fringes of
the bluegrass scene, the multi-instrumentalist Bush has become
a downhome legend whether as frontman of his band New Grass
Revival, sitting in with Emmylou Harris and Lyle Lovett or jamming
on the bluegrass festival circuit. Enjoy his new sound, rooted in
tradition.
8 p.m.; $35; 309 W. Morgan St., Durham; carolinatheatre.org
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AMERICAN
INDIAN
HERITAGE CELEBRATION
November is National Indian Heritage month. Join members of
North Carolina’s eight state-recognized tribes for the 24th Annual American Indian Heritage Celebration at Bicentennial Plaza
downtown November 23. Sponsored by the North Carolina History
Museum, the festival is a celebration of our state’s American Indian
culture past and present. Bring the family for an afternoon of handson activities, craft demonstrations, games, food and performance
featuring dancers and storytellers. Interact with scholars, artists and
elders and immerse yourself in over 14,000 years of history.
11 a.m. - 4 p.m.; free; 5 E. Edenton St.; ncmuseumofhistory.org/aihc-2019

27-30

CIRQUE DE NOEL

You better watch out, Claus, the circus is coming to town too.
Cirque de Noel returns to the Duke Energy Center for the Performing
Arts November 27-30. Cirque de la Symphonie—acrobats, aerialists,
contortionists and jugglers—perform amazing feats on stage as the
North Carolina Symphony plays holiday favorites. Will wonders never
cease? Not if you come early: Santa will be making an appearance in
the lobby before the show.
See website for show times and dates; from $25; 2 E. South St.;
ncsymphony.org

Getty Images (GLOBAL, CIRQUE); courtesty NC History Museum (INDIAN); Shelley Swanger/courtesy of the artist (BUSH)
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What Kind Of Legacy
Will You Leave?
The choices you make today can make a
difference for decades yet to come.
Managing wealth means thinking far into the future. And
making decisions about what your money should do even after
you’re gone. That perspective comes naturally at First Citizens
Wealth Management. Managing over $25 billion in wealth
assets, we’ve been led for three generations by members of
the same family. The approach we use to manage our future is
the same we use, every day, to help our clients manage theirs.
firstcitizens.com/wealth

INVESTMENTS | INSURANCE | RETIREMENT
Your investments in securities, annuities and insurance are not insured by the FDIC or any other federal government agency and may lose value. They are not a deposit or other obligation of, or guaranteed
by any bank or bank affiliate and are subject to investment risks, including possible loss of the principal amount invested. Past performance does not guarantee future results.
First Citizens Wealth Management is a registered trademark of First Citizens BancShares, Inc. First Citizens Wealth Management products and services are offered by First-Citizens Bank & Trust Company,
Member FDIC; First Citizens Investor Services, Inc., Member FINRA/SIPC, an SEC-registered broker-dealer and investment advisor; and First Citizens Asset Management, Inc., an SEC-registered
investment advisor.
Brokerage and investment advisory services are offered through First Citizens Investor Services, Inc., Member FINRA/SIPC. First Citizens Asset Management, Inc. provides investment advisory services.
Bank deposit products are offered by First Citizens Bank, Member FDIC.

Adam Jennings
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RALEIGH
CHRISTMAS PARADE
An annual tradition celebrates 75 years

R

eady or not, Christmas is hitting the streets of
downtown Raleigh November 23. This year is
the Raleigh Christmas Parade’s 75th anniversary,
and it happens to be the biggest holiday parade
between Washington, D.C., and Atlanta. Organizer Jennifer Martin, the executive director
of the Greater Raleigh Merchants Association, says that this
much history leads to lots of traditions, including families and
performers that come back again and again.
Martin, who took over organizing the parade about ten
years ago, loves the community’s response to the parade. “I feel
very fortunate and blessed to work for this event,” she says.
“We have so many people who come out to celebrate.” This year,

44 | WALTER

Martin says there will even be a few surprise special guests
to celebrate the anniversary. Organizers expect over 60,000
people to attend the parade in person plus another 250,000 to
watch it live on television. And yes, it will be shown again on
Christmas Day.
The Raleigh Christmas Parade began as a way for business
owners from the Greater Raleigh Merchants Bureau to give
back to the community. It has always been the weekend before
Thanksgiving, Martin says, because the original organizers
knew their lives would be too hectic to move it any closer to
the actual holiday. Mark Harris has been participating in the
parade for decades, ﬁrst as a child attending with his dad, and
today as one of the official ﬂoat builders for the parade. Harris

Liz Condo

NOVEMBER
said he loves the joy the parade brings
to people, especially children, and that it
takes months of work to get everything
together. “The event itself is a very positive event, but there are a lot of people
behind the scenes,” Harris says.
Mark Weldon, a board member of
the Greater Raleigh Merchants Bureau,
started as a parade volunteer nearly ten
years ago. Weldon said he’s enjoyed seeing the parade become more polished
over time, and he loves the way Martin makes an effort to invite someone
special to the event every year. “The
looks on everyone’s faces,” he says. “I
really can’t put it into words. You really
have to be there.” Martin says that some
attendees start setting up their chairs
along the route as early as 4 a.m., even
though the parade doesn’t officially start
until 9:40. “It’s just where their family has always come,” Martin says. “It’s
a little bit of an elating feeling seeing
people out there, not because they have
to be, but because they want to be. I love
seeing how excited people are.”
—Shelbi Polk
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NC Music Magazine is a new online journal that covers
North Carolina's vibrant music scene. The interview-centric
publication is celebrating its launch at Lincoln Theatre November 27 with a tribute to The Last Waltz, the iconic ﬁnal
concert of The Band (held on Thanksgiving night in 1976)
and documented in a ﬁlm by the same name by Martin
Scorsese. As a long-time fan of The Band, NC Music Magazine's founder Brian Turk wanted to bring a Tarheel twist to
the roots rock legends. The premiere line-up includes: ﬁrst
set by the Troubadour Sons, a new group that will be releasing an EP that evening; second set with Jack Marion and The
Pearlsnap Prophets, who will be releasing their ﬁrst fulllength album that eveningt; third set by Into the Fog; fourth
set with Hank, Pattie & The Current; and a ﬁfth set tribute
to The Last Waltz with Hank, Pattie & The Current and Into
the Fog. Turk plans to make the waltz an anual Thanksgiving tradition—the music must go on.

United Artists

NC MUSIC MAGAZINE'S
FIRST WALTZ

7 p.m.; from $10; 126 E. Cabarrus; dukeperformances.duke.edu

MAKE

A

S TAT E M E N T

D I A MOND S , E S TATE AND A N T IQU E J E WE L R Y
L O O S E D I A MOND S OF AL L S H A PE S A N D S I Z E S
C ERT I FI ED A PPR AI SAL S • E X PE RT J E WE L R Y R E PA I R S
W E B U Y D I A MOND S , G OL D A N D P L AT I N U M
345 S. WILMINGTON STREET
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READ LOCAL

Charles D. Thompson, Jr., former
farmer and current Professor of
the Practice of Cultural Anthropology and Documentary
Studies at Duke University, will
be traveling the local book store
circuit this month promoting his
latest book, Going Over Home.
The book recounts Thompson's
story of farming and why he left
it. In it, he explores the agricultural myths of our country. “I
address the history of racism and
wealth inequality and how they
have come to bear on our nation’s
rural communities and their
people,” says Thompson.
Flyleaf Books
Chapel Hill
November 11; 7:00 p.m.
Regulator Bookshop
Durham
November 19; 7:00 p.m.
McIntyre’s Books
Pittsboro
November 23; 4:00 p.m.

O
Our

Whether you need a hostess gift or just want to treat yourself, here are nine
locally-made products to snag this fall. Bonus: all can be found downtown!

$15
each

$12

$18

ATTAWANHOOD #37 BITTERS
Crude Bitters, 501 E Davie St

SOAP SET
The Devilish Egg, 300 Blake St

WICKS FOR WAGS CANDLES
House of Swank, 119 E Hargett St

$12
$7

and up

$28
each

VOTIVE HOLDERS
Retro Modern Furnishings, 300 W Hargett St

SMALL BOWLS
Gretchen Quinn Pottery, 1201 W Lenoir St

$7

AMY FRIEND TEA TOWEL
Raleigh Provisions, 107 E Davie St

50
and up

$35

$32
HOLLY AIKEN WINE BAG
Deco Raleigh, 207 S Salisbury St
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CHOCOLATE BARS
Escazu Chocolate, 936 N Blount St

CUSTOM TERRARIUM
The Zen Succulent, 208 S Wilmington St

S.P. Murray

for 5

Eastgate Crossing Cameron Village
1800 East Franklin St
Chapel Hill, NC

GreatOutdoorProvision.com

2017 Cameron St.
Raleigh, NC

SHOP

Up in SMOKE
George Hoﬀman keeps it
classic at his Hillsborough Street shop
by CHRISTIAN TERRY photography by EAMON QUEENEY

A

s soon as you scuff your
shoes on the hardwood
ﬂoors of Pipes by George,
you’re welcomed by the
distinct aroma of lit cigars,
a kaleidoscopic collection of pipes on the
wall and the chipper voice of the shop’s
owner, George Hoffman.
Despite the curated feel, when Hoffman opened the Hillsborough Street shop
in 1986, he didn’t have an exact idea of
what he was going to sell. “I chose to sell
pipes and cigars for two reasons: I knew
50 | WALTER

a lot about tobacco, and I liked that cigar
and pipe smokers tend not to abuse it—
they take time to enjoy it,” he says.
For Hoffman, smoking a pipe is not
just about consuming tobacco, it’s a
ritual. “My shop isn’t a smoking lounge
necessarily, but it feels good knowing
people feel like they can come here, ﬁnd
something they like and just sit down
and relax for a little while.” While new
regulations are in place to prevent smoking inside, Hoffman’s store was grandfathered in with the older rules. “There’s

hardly anywhere in Raleigh that you can
smoke indoors, and I understand why.
All I know is that I’m very grateful that
people can still come and try my stuff
right in the store without any hassle.”
The other thing about pipes and
cigars, Hoffman notes, is that it can be
a cost-effective way to enjoy smoking
tobacco. “Once you buy a pipe, it can last
years if you care for it. We have beginner pipes that are less than $30, and
cigars in our humidor that are $3 a stick.
Of course, we carry premium stuff, too: I

have Ferndown pipes that are over $300
and Ashton cigars that are over $12 per
smoke. I try to make it so people can
ﬁnd something they’ll love at whatever
price point they’re most comfortable
with.”
Hoffman says he believes part of his
success lies in his decision to keep much
of his shop the same as when he ﬁrst
opened. “I’m not a ﬂashy person, so I
don’t want that for my store. That’s why
I’ve kept the same furniture and everything. I really think that my decor—and
friendly personality, of course—make
people feel welcome.” He’s always had
competition, but Hoffman believes his
unique setup is what customers like.
“You can walk into a gas station and buy
cigars, but you can’t have the same experience as when you come into my shop.”
While his shop and commitment to
customer service have remained largely
the same, Hoffman has noticed that his
clientele has evolved over the years. “It
used to be that I mostly sold to older
people, you know, 50 years old and up.
Now, people between 18 and 30 make up
almost 30 percent of my business. I think
that’s because young people still want to
smoke, but not too much—I think they’ve
found that pipes and cigars are the best
way of doing that.” Hoffman laughs
and admits he wishes they’d buy more
sometimes, but he’s a fan of how well his

younger customers manage their smoking habits. “If they want to only smoke
occasionally, I think that’s a great plan for
both their health and wallets.”
In recent years, Hoffman has seen
signiﬁcant changes to what is being
smoked—but not here. Even as e-cigarettes and vaping have become popular,
Hoffman says that he’s deliberately stayed
out of that market, continuing to sell
his classic lineup of pipes and cigars. “I
like selling pipes and cigars because yes,
they’re timeless, but they’re also working pieces of art. Every pipe, every cigar
is different, and I like selling something
that I can clearly see the craftsmanship
in. I’ve even been so inspired before that
I’ve made a few of my own pipes,” he says.
And yes, they’re also for sale.
Hoffman credits his neighboring businesses for keeping customers coming to
their little corner of Hillsborough Street.
“The shops around me are the same way:
Cycle Logic helps people with their bikes,
the Green Monkey is just a great little
neighborhood bar,” he says. “We’re all
just friendly shops that do good work, I
think that speaks to people.” Despite the
growth and change on blocks nearby,
Hoffman says he plans to stay put. “So
long as I keep up what I’ve been doing,
customers will keep coming, and I’ll
happily stay right here on Hillsborough
Street.”

Trina Turk Trunk Show December 5-8

919-366-5000
4120-115 MAIN AT NORTH HILLS ST, RALEIGH
@copperpennyraleigh

THE USUAL

Mickey Pleasants, Lorraine Phillips,
Jayne VanGraafeiland and Vicky Langley

MALL WALKERS
Fitness, friendship and a bit of fashion
in the hours before the stores are open
by LORI D. R. WIGGINS

W

hen architect Victor
Gruen built the ﬁrst
shopping center more
than a half-century
ago, he’d envisioned
its role in commerce, yet dreamed of its
function in the future as a sort of suburban town square. Malls, he believed,
could be a place where people would
meet and gather to socialize in celebration and for recreation.
A few decades later, it seems Gruen’s
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dream has come true: Findings show
malls are second only to neighborhoods
as the most popular place to walk, according to Mall Walking: A Program
Resource Guide by the University of
Washington Health Promotion Research
Center and the Centers for Disease Control and Prevention.
That’s right: These malls are made for
walking.
Just ask Mickey Pleasants and Vicky
Langley. Together, they’ve walked the

stretches between Crabtree Valley Mall’s
anchor stores for 33 years. Ten years ago,
Lorraine Phillips and Jayne VanGraafeiland turned their duo to four.
“We were hoping to lose weight—and
we still do, hope to lose weight,” Langley
snickers. “But we really do it for the exercise, and we enjoy each other’s company. Mickey would fuss at me if I didn’t
show up. That keeps you going; keeps
you honest.”
It’s simple, says Pleasants. “We expect

T HE PRID E O F OWNER S HIP IS O BV IOUS.

MAKE IT YOURS.

When homes at The Cypress of Raleigh come up for sale, they tend to be snapped up
quickly. That occurs because the rewards of home ownership in this highly desirable
senior living community are many. Of course, it’s a wise investment for you and your family.
But mostly, you’ll love The Cypress because of the idyllic lifestyle. Long walks along lovely
WYP]H[LSHRLZÄULJ\PZPULJYHM[LKI`[VWJOLMZHUKLUKSLZZZVJPHSVWWVY[\UP[PLZ7S\ZHUK
this is a big plus indeed, exceptional healthcare right on-site, should you ever need it.
All good reasons to check out The Cypress of Raleigh now, before another great
home passes you by.

Learn more at cypressofraleigh.com or
call 919.518.8918 to schedule a tour.

each other to be there, so we show up.
It’s a good form of exercise—and we
can solve the world’s problems while we
walk.” Plus, she quips, “What’s said in
the mall, stays in the mall, so we can say
anything!”
They’ve seen stores come, go and
move around. People, too. “Even if we
don’t know their names,” Phillips says,
“we know everyone’s faces.” They also
know that Crabtree Santas don’t carry
those jolly bellies for lack of exercise;
they mall-walk, too! The group notices
stores unpack new shipments, earning
ﬁrst dibs to critique what’s hot or not in
fashion. They’ve watched a fellow mall
walker’s grandson grow from newborn
to toddler; he recently celebrated his
birthday party in the mall, surrounded
by mall walkers.
Every step they take is a link to
Americans living longer and faring
better. Wellness experts agree that
walking can lower blood pressure,
prevent and treat Type II diabetes, and
decrease stress; improve balance, coordination, cardiovascular health, muscle
tone and mental acuity; reduce risks of
falls, osteoporosis, stroke and heart attack; and promote sleep. For older adults,
that means well-oiled joints and greater
independence, punctuated by boosts in
mood, energy and calories burned.
Walking the mall is excuse-and
barrier-free ﬁtness, the mall walking
guide emphasizes. It’s self-paced exercise
in a secure, well-lit place with level, premeasured walking routes (in Crabtree,
twice around, plus the wings, is a mile)
that are also close to bathrooms, benches
and water fountains. It’s also free, and
the weather is always perfect.
“It’s a great social outlet,” says VanGraafeiland. “We wouldn’t miss it for
anything.” But, she cautions, mall walks
aren’t shopping trips. “We go. We walk.
We leave,” she says. The only exceptions
happen around the holidays, when stores
open early. “We walk and then do our
Christmas shopping when there’s hardly
anybody in there,” says Phillips. “That
works out great.”
Cathy Monaghan and Beth Tefft
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Mall walkers Joan
Williams-France
of Raleigh and
Harvey Davis of
Raleigh

taught school together and now, retired,
mall-walk together. “We’ve met all
kinds of interesting people, and it’s just
been a very positive atmosphere,” says
Monaghan. “I’m probably a little addicted, to be perfectly honest.” Tefft agrees,
saying, “It’s really kind of a community.”
When the mall discontinued the coffee
breaks it once offered mall walkers, featuring pastries or bagels and sometimes
speakers, the walkers started their own,
ﬁlling tables at Panera Bread after their
walks. “We almost always have a coffee
club now,” says Harvey Davis. “We do
that every day.”
Once a week at Crabtree, a group of
about 25 people gather to practice Taoist
Tai Chi. “It’s walking meditation,” says
Stephanie Farmer, who began practicing the Chinese martial art 20 years ago
with her husband, Bob, a former teacher
to many in the group. “We were inspired
by the mall walkers,” he says. “We’re just
enjoying Tai Chi like people often do in
the park.”
Like Crabtree, Triangle Town Center
and Cary Towne Center have their own
unique exercise and social culture in the
early mall-walking hours. Everywhere,
though, older adults dominate. “It can

be a good thing, for sure,” says Triangle
spokeswoman Laura Gipple. “We enjoy
having them.”
Doc Dickinson walks about 3 ½
miles at Triangle nearly every day. “I’m
motivated by fear,” he says, since he had
two heart procedures years ago. “And my
cardiology nurse kicks my butt if I don’t
do it.” Mall walking is “informal and
very congenial,” Dickinson says. “It’s like
a Model U.N.,” with walkers of all races
and religions, whose mutual support
even extends into giving greeting cards
of care and cheer signed by them all.
That’s community, he says.
Or, “like a second family,” says Angie
Martin, whose walks at Triangle began
in 2003. “I didn’t want to walk by myself,” says Martin. “That’s why I started
going, and that’s what keeps me going.”
Gruen, dubbed the Mall Maker,
thought so. In his book, Shopping Towns
USA: The Planning of Shopping Centers,
he wrote, “The shopping center which
can do more than fulﬁll practical shopping needs, the one that will afford an
opportunity for cultural, social, civic
and recreational activities, will reap the
greatest beneﬁts.” And so will the people
who walk it.

LOCALS

From left to right:
Designed For Joy
co-founders Kristen
Sydow and Cary Heise

CANINE
CALLING
Dennis Money turned a love of animals
into a business fueled by compassion
for pets and owners alike
by CHARLES UPCHURCH
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ometimes you ﬁnd the path, and sometimes the path
ﬁnds you.
It takes a certain type of person to dedicate the
balance of their life to the care and custody of animals. But to commit to being there in the toughest of
times, when the creature needs a human’s touch and compassion, when they are scared, confused or alone? That takes
another type entirely.
Dennis Money is the
founder and sole employee of
Pet EMT (emergency medical transport), a specialized
service he started in 2005
after spending three years in
the Army and 13 as a National
Guard officer. Money works
primarily with animal hospitals and pet owners when
mobility is an issue, whether
for the pet or the people. Pet
EMT is one of the only pet
transport services of its kind in
the country.
Compassion for animals
comes naturally to Money,
who grew up on a small farm
in southern New Jersey. He
was the youngest of eight
children—four boys and four
girls—and eight years younger
than his closest sibling, who
was driving when young Dennis was still in second grade.
With the nearest neighbors
more than two miles away, he
was mostly on his own, helping
his father care for the chickens
and pigs, bonding with the
itinerant band of dogs and cats
that became his surrogate family and constant companions.
“In the rural area where we
lived, people would abandon
animals all the time—dogs,
cats, a box of puppies,” says Money. “They would just show up
at our house and never leave.”
Money recalled when he was 10 or 11, someone dropped off
Ozzie, a shepherd-collie mix, to stay at the farm while they
traveled. The people never came back, and for eight years
Ozzie was the youngster’s shadow, as was Hercules, a muscular, white-haired dachshund. But at the farm in the 1960s and
70s, veterinary care for the dogs was, at best, an afterthought.
There wasn’t a vet in the entire county. The dogs stayed outside

and were never vaccinated. Lifespans were short. It wasn’t
until Money was a freshman at the University of Pennsylvania
that he met a veterinary doctor for the ﬁrst time. Before long,
he joined a club. He took all the right courses, and was headed
for vet school.
Just before graduating from Penn, Money left the Ivy
League campus and joined the Army. His plan was to save
money for his post-graduate
education. He soon found
himself at Fort Bragg, married,
with a baby on the way. It was
not the path he envisioned.
The marriage didn’t last.
Money left the Army after
three years of active duty,
but found that he missed it,
and enlisted in the National
Guard. He began volunteering at an animal hospital in
Sanford, working nights and
weekends and doing anything
he could to help and learn.
“I remember taking the calls
late at night,” he says. “Older
folks or someone with an emergency who needed help with
their animal, and I couldn’t do
anything. It was frustrating.”
Money eventually moved to
Raleigh and got hired by the
NC State School of Veterinary
Medicine. He had received a
special waiver from Penn to
get his undergraduate degree
and only needed two courses
to apply for the vet school at
State. The path had risen to
meet him, or so he thought.
But then he was told that
because his course work at
Penn was now 10 years old,
he would need to retake the
classes, essentially starting
college all over again. So, he
did. But the burden of work, school and weekends with his
now two-year-old son was too much. The dream of becoming a
veterinary doctor was ﬁnished.
But fate was not.
While in the National Guard, Money had started a parttime pet sitting business specializing in large or geriatric dogs,
those with special needs or medical conditions. He would
care for them at their home, walk them or take them to a vet
appointment. One night while working at the NC State vet
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hospital he received a call from someone with a large dog who
needed help getting to the clinic, and it hit him: this could be
a business. He started the transport service in 2005 under the
name Critter Coach, operating at the same time as the pet sitting service. When business faltered, he realized he needed to
focus on it 100 percent, and it needed a new name.
Pet EMT was born in 2013. It has been successful primarily as an on-call service for vet hospitals and anyone needing
assistance with a pet, typically large or older dogs. Often it
is the caller who is in need and unable to care for the animal.
There have been animals that he has gotten to know, like the
160-pound Newfoundland who wouldn’t get up from the
yard except to go for a ride in Money’s van. There was the
20-pound cat left in a house alone who refused to leave after
movers cleared out all the furniture. There were the lost and
disoriented hurricane refugees rescued from ﬂood zones.
On occasion, Money will get a call to come for a dog or cat
who won’t be coming back home. There might be an owner
who can’t bear to witness the end, but they want someone
there. “I always tell them, just let me know,” Money says.
“I’ll be with them.”
At home, Money has his own “pack” there for him: Sadie,
the boxer; Mya, the pit bull; Kiki, the husky/shepherd mix;
Dink, the chihuahua; and Caspian, the lone feline. Money
spends time building various accessories and mobility devices
for pets, including customized wheelchairs and electric hoyer
lifts for larger dogs. He is always on call, always ready to give
back to the animals who have been there for him since he
was a boy.
“One of the things I learned from growing up with animals,
is that none of us live forever,” Money says. “If you pay attention to how we treat animals, you can learn a lot about how
we treat each other and how good life can be if we enjoy our
time together.”
Sometimes the path we seek is the one we’ve been walking
all along.

SAVOR

SOMETHING
SPECIAL
A community bakery on the edge of downtown
by ILINA EWEN photography by EAMON QUEENEY

I

t’s the promise of ﬂaky, layers of
pastry, glistening with butter,
that draws you in. But while the
signature croissants may be the
lure, it’s tough to choose among
the array of sweet and savory options
you’ll ﬁnd inside Union Special Bread.
Peach hand pies, snickerdoodles, tomato
jam tart, kouign amann… these are just

a sampling of the ever-changing selection. The lemon poppyseed coffee cake
goes quickly, so snatch it when you see
it. The humble egg sandwich—an egg,
hash browns and romesco sauce nestled
inside a ﬂuffy bun—is messy, savory and
decidedly addictive, destined to be a cult
favorite. On a recent Saturday, the cafe
and bake shop served up more than 200

in twelve hours, a veritable egg sandwich factory.
Pastry chef and owner Andrew Ullom describes his latest endeavor in
the newly revitalized Gateway Plaza
as a “community bakery on the edge of
downtown.” Union Special’s roots are
grounded in the history, nostalgia and
work ethic of factory life that deﬁne
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“I nerded out
on bread and
baking.”
— Andrew Ullom
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traditional American manufacturing.
The name itself is inspired by America’s
oldest and last industrial sewing machine company. The machines made by
Union Special are durable, built to last
and hard-working—all shared attributes
of the brand and the bakery.
Ullom’s values nod to his Midwest
roots (he grew up in Canton, Ohio).
When traditional college wasn’t a ﬁt, he
embarked on new adventures, working
in restaurant kitchens to pay the bills.
Something about those late nights on
his feet struck a chord: Ullom decided to
attend culinary school, studying classical French techniques. “I nerded out
on bread and baking,” he says. What
followed were stints at the Greenbrier,
Washington Duke Inn and, most recently, Ashley Christensen Restaurants,
where he served as head pastry chef.
The new venture was inspired by a life
transition when Ullom and his wife, Jess,
welcomed their ﬁrst child. “Everything
changes when you have a baby,” says
Ullom. “I never thought about opening
a restaurant until then, but I realized I
desired a sense of ownership, satisfaction, ﬂexibility and fulﬁllment.”
That’s why at Union Special, Ullom’s
just as focused on kitchen culture as he
is on the ﬁnal product. He’s set up his

business to be employee-centric, from
livable wages and tip-sharing to ﬂexible
scheduling that allows employees time
to drop off kids at school or volunteer
at the food bank. It’s a recipe for success
that’s clearly working. Union Special has
15 full-time employees who bake, cook,
develop menus, serve and everything in
between to make the retail, wholesale
and restaurant business thrive. “I want
to give ownership to my employees who
help me run the place. I want folks to
be creative and have a voice in what we
develop,” says Ullom.
Union Special is also committed to
showcasing and supporting local businesses. “We want to work with local
and regional partners as much as we
can,” Ullom says. All of Union Special’s
ﬂour is sourced from Lindley Mills, a
tenth-generation miller in Graham,
North Carolina; buttermilk comes from
Ran-Lew Dairy in Snow Camp; there’s
also Slingshot Coffee, Burkett Farm and
a bevy of local brewers. Simple, fresh ingredients make for high-quality breads
and pastries.
But Ullom believes the recipe for
Union Special’s success isn’t just the butter or the brand—it’s employees, culture
and community. “I believe in investing
in people.”
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NOT SO SWEET
Botanist & Barrel makes surprising cider
by CATHERINE CURRIN

“I

’m not really a cider fan. It’s
too sweet for me.” Amie
Fields has heard this a time
or two, but she’s determined
to change our minds. As a
partner and pommelier (more on that,
later) at Botanist and Barrel, Fields hopes
that, after trying her blends, you’ll say,
“Wow! Maybe I do like cider!” instead.
The brand started with land: Fields’
husband, Lyndon Smith, and his sister,
Kether Smith, purchased a ﬁve-acre
property and organic blueberry farm ﬁve
years ago in Cedar Grove, N.C. The farm
would join an adjacent 100-acre property
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that the Smiths’ mother and her husband
owned. “The plan was to start a family
farm of some kind,” says Fields. The plot
also happened to include a 10,000-squarefoot warehouse that had been a Whole
Foods 365 production facility, which got
them thinking about the potential for a
business. “They’ve always loved foraging
and picking berries, and one day I suggested we start making cider,” Fields says.
They purchased equipment at half price
from a defunct sake distiller, and got to
work. Along with Kether Smith’s husband, Deric McGuffey, the two couples
are partners in the business. Kether

Smith and McGuffey are both cider makers, Fields handles sales and cider education and Lyndon Smith is the ‘cellarman,’
a nebulous title that comes along with
robust responsibilities. “My husband is
the glue that brings everything together,”
says Fields. “He sources the fruit we don’t
grow, he’s the farmer, the barrel man, the
collaborator, the experimental fermenter
and much more.”
Fields and Smith both have backgrounds in wine, so it was natural to take
a winemaking approach when making cider. Without additives and sulﬁtes, Fields
says, nature does all the work: bringing
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out characteristics in the fresh and
mostly foraged fruit through natural
fermentation, plus creating natural bubbles from the secondary fermentation in
the bottle. “It’s fermented like wine. We
take the natural wine approach, we don’t
take anything away or add in.” While
it’s common to add chemicals in order to
halt fermentation, Botanist and Barrel
stops the process by naturally fermenting all of the sugar out.
The natural process, coupled with topnotch ingredients (think, freshly-picked
berries and high-quality cider apples)
allows for a grain-free, no-sugar product
that is a refreshing, healthier drinking option. Fields says that people are
intrigued by the approach, especially as
they care more about what’s going into
their bodies and where it comes from.
They’re also creating their own versions
of Pét-Nat (pétillant naturel, the oldest
method of sparkling wine production
that predates Champagne) with foraged fruit like blueberries and cherries.

There’s Less is More, a Pét-Nat cider with
light bubbles and a funky taste due to
its ‘spontaneous fermentation.’ Other
unique blends include Honey Made Me
Do It, which is fermented in bourbon
honey barrels, or Botanical Blueberry,
aged in a gin barrel.
In an attempt to expand her knowledge and share it with customers, Fields
studied to become a pommelier, the
pomme fruit (apples and pears) equivalent to a sommelier of wine. She passed
her certiﬁcation two years ago and is
now one of just 10 certiﬁed pommeliers
in the world. “I want to educate people
that there are many styles of cider. It’s
one of the most diverse beverages in the
world—because you can play and make
a cocktail, can age it in a barrel, age in
a spirituous barrel. We try to touch on
all of these things at Botanist and Barrel
and show how versatile it is and can be.”
With all that nuance in ﬂavor, the brand
is on a mission to convince prove that
there truly is a cider for everyone.
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NOTED
Author and naturalist John Dancy-Jones
oﬀers a reﬂection on Raleigh’s trees
as we say goodbye to a beloved oak

John Dancy-Jones

Natural History

R

aleigh’s trees dominate the
landscape—you can see that
clearly from the rooftops of
our skyscrapers or as you’re
arriving by airplane. Abandoned farmland has restored much of
Wake County’s acreage to a wooded state,
and ancient, magniﬁcent oaks are a major
feature of downtown Raleigh. Our local
trees comprise a varied list of hardwood
and conifer species, and large oaks, with
their shape, shade and fall foliage, are a
prominent and beloved part of Raleigh’s
natural skyline. It’s no wonder we embrace this special relationship with trees
in our moniker, the City of Oaks.
When William Christmas surveyed
the plot of land purchased by the North
Carolina commissioners from Joel Lane,
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he described the prominence of trees between Crabtree Creek and Walnut Creek
as a “beautiful eminence” with “groves of
young oak and hickory” all around. Many
old trees were preserved in the construction of our planned city, so large oaks
have been a part of downtown’s ambiance
since the beginning.
On the west of town, white oaks
large enough for use in shipbuilding
were harvested in Raleigh’s early years.
Highly-prized longleaf pine grew south
of Raleigh until a railroad constructed
in 1899 enabled their timbering. Cedar
and cypress trees were common to the
east. The pine tree, no speciﬁc species, is
the state tree of North Carolina. Some
beloved species, such as pecans, crepe
myrtles and ginkgo, were imported from

afar. Trees provided the material for
most construction during Raleigh’s ﬁrst
decades, and timbering is an important
industry for Wake County to this day.
Our oak trees, however, have been
here far longer than human habitation
of any kind. Raleigh today boasts many
oak trees. Some of the most handsome
ones downtown are planted willow oaks,
chosen for their compact form and long
life. They grow naturally in bottomlands,
and can get quite large.
Both of the two main oak families,
red and white, are well-represented in
Raleigh. Primary is the white oak; its
leaves have rounded lobes, and its acorns
are sweeter than those of the red oak, so

of Texas (and cost him the presidential
election). The tree succumbed to weather damage and disease in 1991 at the
approximate age of 200.
Nearby are the most beautiful oaks in
downtown, behind the state library in
the small park at Lane and Wilmington
Streets. The revamped Moore Square is
still home to numerous handsome oaks,
though a large one at the corner of Martin and Person Streets was lost to old age
a few years ago. This caused some consternation to local residents, but nothing
compared to the recent mourning of the
huge willow oak in Nash Square, directly
across from the Berkeley Cafe.
Raleigh has long employed an urban

Many old trees were preserved in the construction
of our planned city, so large oaks have been a part
of downtown’s ambiance since the beginning.
they’re preferred by wildlife. Water oaks,
in the white oak family, have a small,
single-lobed leaf and are sometimes confused with live oaks, whose leaves have a
similar shape but are stiffer (to hold up
to winds in maritime forests). A water
oak in Kiwanis Park was the largest in
the state until its demise a few years ago.
All the members of the red oak family,
which includes black oaks, have soft pointed spines on the ends of their leaf lobes
and more bitter acorns. We are in the
overlapping range of northern and southern red oaks, the latter distinguishable by
soft fuzz on the underside of its leaves.
Downtown Raleigh hosts many remarkable individual trees, though others
have been lost over time. A plaque on
North Street commemorates the Henry
Clay Oak, for example, an extraordinary
white oak which reached 100 feet in
height and a girth of over six feet. Under
this oak, according to tradition, Henry
Clay wrote the famous “Raleigh letter”
in 1884 that opposed the annexation

forester to help manage the city’s tree
resources, and it has effective policies in
place to prevent the removal of massive trees and replace ones that come
down for new development. The tree in
question had a terminal disease and was
dropping large limbs at an alarming rate.
Yet being one of the largest and most
noticeable oaks in downtown, seeing it
come down in early October was hard,
especially knowing it can take centuries
to grow an oak so majestic.
So as we lose one cherished tree,
remember this: As providers of shade,
oxygen, carbon storage and peaceful
vibes, trees of any size or age can become
beloved. Do your part to nurture young
trees and preserve the ones we’ve got, and
Raleigh will remain rich in trees—and
perhaps one of those will grow into an
icon for future generations.

Adapted excerpt from The Natural History
of Raleigh. The Paper Plant, 2018
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Vivian Howard and
her family on the
front porch of their
farmhouse in Deep
Run, N.C.
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forging new

TRADITIONS
Chef Vivian Howard shares her
twist on hosting Thanksgiving at home
with her family in Deep Run

by HAMPTON WILLIAMS HOFER
photography by BAXTER MILLER
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Cocktail and
Tartar Sauces
serves 4
2 tablespoons ﬁnely grated lemon zest
2 cups ketchup
1

/3 cup fresh lemon juice, divided

2 tablespoons prepared horseradish
2 tablespoons Worcestershire
1 1/2 cup mayo
2 tablespoons chopped mint
2 tablespoons chopped parsley
1 tablespoon rinsed and chopped capers
2 garlic cloves
1

/2 cup minced dill pickle

Make the cocktail sauce by stirring together
the lemon zest, ketchup, ¼ cup lemon juice,
horseradish and Worcestershire.
Make the tartar sauce by combining the mayo,
herbs, capers, garlic, minced pickle and the
remaining tablespoon lemon juice.
Serve with cooked, cooled shell-on shrimp. Visit
waltermagazine.com for Howard’s preferred
method to cook shrimp.

68 | WALTER

V

ivian Howard remembers sitting in
the kitchen as a child
in her hometown of
Deep Run, North
Carolina. She would
watch the Macy’s
Thanksgiving Day Parade while crumbling saltine crackers over her mother’s
dressing, the kind made with Stouffers
bread crumbs and raw onions.
Flash forward a few decades: Howard
says she still loves watching the Macy’s
parade each year, but now the food looks
a little different for the award-winning
chef—at the very least, no ingredient
comes pre-seasoned or out of a box. At
Howard’s Thanksgiving feast, the turkey
takes second stage to a simple meal made
up of local, seasonal crowd-pleasers. For
this working chef, the point is to gather
and enjoy each others company—not to
get bogged down in preparing the same
old sides. Howard’s food, which celebrates the traditions of Eastern North

Carolina, is what eventually brought
her home. This is thanks, in part, to her
experience as a young waitress in New
York at a restaurant called Voyage, with
a concept of Southern food via Africa: “I
had never seen my food celebrated anywhere,” Howard says, “it opened my eyes
to the idea that the food I grew up eating
was unique, distinct and full of history
and stories.”
When Howard ﬁrst left her parents’
tobacco farm for boarding school, followed by college at N.C. State and then
dream-chasing in New York City, she
never expected to return to Deep Run.
But in 2005, when her parents offered
to help her and her husband, painter
and business partner Ben Knight, open
a restaurant in Kinston, Howard packed
up to move back South. They are now
raising their nine-year-old twins, Flo and
Theo, in a modern farmhouse across the
street from Howard’s parents. They’re also
not far from their ﬁrst “baby,” restaurant
Chef & the Farmer, which offers modern

Turnip
p Root an
nd
Greeen Gratin
serves 6
2 tabl
tablespoons butt
utter,
er divided
2 med
medium onions
ons,, halv
halved and sl
slice
iced
d
1 1/2 te
teasp
poon
oonss salt
alt,, div
ivided
ed
2 cups turnip roots (about 2 to
to 3 medium
turnips), peeled and cut in
into
t 1/2-inch dice
2 cups heavy cream
5 garlic clo
oves
ve , slic
sliced thin
1

/2 te
teasp
aspoon
oon dr
dried thyme

8 ounc
o nces greens (4 cu
ups)
ps),, wilt
wilt
i ed to 1 ccup
up
1 egg
gg
1 cup ﬁnely g
gra
rated Pa
Parmi
rmigia
rmi
gianogiano
n Reggia
Reg
eggia
g no
o
1 cup
c coursely
ly gra
grated
ted Fo
te
Fontina
a che
heese
esee
1

/4 teaspoon
oon
on frresh
es bllack pe
p ppe
pperr

3 cupss stale
l b
brread
e , cut int
into
in
o 1/2-in
-inch
ch cub
ubees
ub
es
Prehe
heat the
h oveen to 375
he
3755 degrees. Rub
Ru th
he iinsi
nside
nsi
de
off a 2- to 3-qu
quart
qu
art ba
b kin
ng dish
h with
tth
h 2 teas
teas
easpoo
poons
poo
ns
but
bu
u ter
e.
Melt
Mel
elt 1 table
ta
able
blespo
spo
p on but
utte
te in an 8- to
ter
o 10
10-in
-inch
ch
sau
uté pan or
o sk
skill
illlet and ad
dd the
the
h oni
on ons
ons, plus
plus ½
teaspo
tea
sp
spo
p on
n of sal
salt.
t Coo
t.
ookk over
ve me
mediu
dium
diu
m heat
eat,, stir
stirrin
ingg freq
requen
u tly un
uen
u til
tiil th
he onio
onio
onss are ca
c ram
meli
elized
zed
a ch
and
hest
estnut
nut br
brow
own,, a
own
abou
bou
ut 30
30 minu
minu
nutes
tes
es.. If
es
If the
the
onions
oni
ons
nss st
stick
ick an
and the
the bot
bo tom
m off th
thee pan loo
oks
k
dan
danger
anger
ge ous,
ou
ous
us, add
add 1/3 cu
cup
p wate
wateer. Scr
Scrape
ape
p up all the
thee
darkk bits an
dar
nd cook ou
o t the
the wat
wa er.
err Yo
Y u shou
o ld
end up wi
with
h abo
bou
ut 2/3 cu
ut
cup ccara
cup
aramel
ara
melize
mel
ized
d onio
onions.
ns.
s
Bri
ring
ngg a 6-qu
6-qu
quart
ar po
art
pott of
of heav
eavily
ily sa
salted
d wate
wate
aterr up
up
to a rolling
olling
oll
ng bo
oil and
an se
s t up an
an ice
ice bat
bath
h near
e by.
Add
dd
d th
t e turn
turn
urnip
ip
p ro
roots and
d co
c ok
o the
them
m for
f 2 to 3
minute
min
ute
utes.
tes. Tra
Transf
nsfeer to the ice
nsf
icce bath
bath to stop
p the
t
cookin
coo
kin
ng.
g Once cool, drain and
d dry th
thee tturn
u ips
pss.
Mean
Mea
nwhilee, in a 2-quart sau
nwhile
nw
au
ucep
cepan,
n, ge
g ntlyy heat
the cr
c eam
ea wi
with
th the garli
th
r c and the tth
hymee to just
ust
un
nder a simm
nder
nd
simmer.
er. The goal
o is to le
lett the cr
cream
steeep,
ep no
nott boil
il, ffo
or abo
or
ab ut
u 30
3 mi
m utees. Onc
min
Oncee it’s
don
nee,, set
s it as
aside
ide an
a d let
let it co
coo
ool sligghtl
tly.
y
y.
Melt th
hee rem
remaining bu
butte
tterr in
tte
in the
the sam
samee saut
autéé
pan yo
ou used
used fo
f r your
y ur on
o ion
ons.
s. Add
s.
Ad th
thee tu
turnip
g ens
gre
nss an
and
d ½ te
t asp
aspoon
oon off sa
oo
salt.
lt. Le
Lett them wi
w lt
down for
do
o ttw
wo miinut
nutes.
es. Trans
nsfer
fer th
t e gree
eens
ns to
t
a cola
co ndeer and
and press as mucch liq
iqu
q id
d out as you
u
can.. Tran
can
T ansfe
s r a cu
cutti
ttingg boa
board
rd an
and
nd ro
rough
ughly chop.
p
p.
In a larg
largee bowl,
b
whis
hiskk toge
o the
ther the
h egg
gg, cool
oled
ol
e
cream,
am ch
chees
ee es, remainin
ningg salt
nin
sa , b
blac
lackk pepp
lac
pepp
per
and
d onions. Sti
St r in thee roo
roots,
ts, gr
green
ee s a
eens
and
n bre
nd
bread.
ad
ad.
d
Transfer to
o the ba
b kingg dis
dish and
an
nd let itt res
estt for
fo
about 10 min
inut
utess (or
( oveerni
r ght
ht)) b
ht
befo
efore
efo
r bak
baking
i ,
in
uncovered forr 45
45 minu
minutes. Servve warm
rm
m.

NOVEMBER 2019 | 69

Applle, Beeet & Sweet
Potaato Slaw
serves 6
2 tablespoon
oonss orange zest
1

/2 cup may
ayonnaise

1

/4 cup sourr cr
c eam

1 tablespoon
on granulated sugar
1 teaspoon salt, divided
2 tablespoo
ons cider vinegar
2 medium beets, peeled
4 small cris
isp apples, cut from their co
ores
1 medium sw
sweet potato, peeled
4 scallions,, sliced thin
1

/4 cup pick
kle
led ginger, drained of its brine

1

/2 cup pick
ked
e mint leaves

To make thee dre
d ssing whisk to
togeth
tog
ther the orange
zest, mayo,
o sou
sour cream, sug
uggar, ½ teaspoon salt
and vinegar.
r. Se
Sett aside.
a
Use the largee shre
shre
hreddi
dd ng bla
ade of your food
processor to cu
cutt the
the bee
b ts, apples and sweet
potatoes into thin st
s rips. Combine the shredded
vegetables with
h th
thee scallion, pickled ginger and
remaining salt.
lt. Pour the dressing over top and
let everythi
hing mingle together for at least 30
minutees. Just before serving stir in most of the
min
nt. Save a little for the top as garnish.
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Apple Pie Shine
makes 1 ½ gallons
This is moonshine country’s version of a classic
cocktail. When people used to have to hide their
shine, they’d mix it with apple cider and store it in
the cider jug. The juice-colored camouﬂage quelled
suspicion and made white-lightning easier to drink.
Eventually Apple Pie, also called Apple Jack, became
a concoction moonshiners hung their hat on. My
dad still gets several mason jars of the stuﬀ every
Christmas. I don’t think he’s ever consumed one, but
I have—and I like it.
1 gallon apple cider
1 ½ cups light brown sugar
4 lemons, halved
2 oranges, halved
4 cloves
3 cinnamon sticks
3 star anise
2 two-inch pieces of ginger, peeled
750 ml moonshine
4 apples, quartered
In a 2 gallon pot, bring the cider, sugar, spices and
citrus up to a low boil. Cook for 5 minutes. Take it oﬀ
the heat and let it cool completely. Stir in the moonshine and the apples. Cover and let it sit overnight at
room temperature.
The next day, take out the citrus and transfer the
apple pie to jars with lids wide enough to house the
apples. Store in the refrigerator till you’re ready to
serve. (If you can, put the punch together a week
in advance. It beneﬁts from mellowing time.) Serve
chilled over ice.

interpretations of traditional Southern
dishes, based on local ingredients.
When Howard moved back, Kinston’s
downtown was an unlikely ﬁt for a
ﬁne-dining establishment situated in an
old mule stable, but Howard and Knight
were undeterred. Fourteen years after its
opening, it’s clear that Chef & the Farmer
served as a catalyst for the area, turning
Kinston into a popular foodie destination. The blocks around it are now ﬁlled
with businesses, including Mother Earth
Brewing, Social House Vodka Distillery and Howard’s oyster bar, the Boiler
Room. “I’d even call it bustling,” Howard
says. “Things have certainly changed, but
it still feels very much like Kinston.” Diners travel from all over to enjoy seasonal

menu items at Chef & the Farmer, like
wood-ﬁred pumpkin soup or char-grilled
Cornish game hen with squash casserole.
Nearly all of the restaurants’ ingredients come from within a 90-mile radius,
but Howard says she isn’t interested in a
certain percentage. “Our goal is to build
the economic viability of our community,” she says, “and one of the best ways we
do that is by supporting and buying from
local farmers so that they can continue
farming.” She remembers visiting the
local TC Farm as a child in nearby La
Grange—it’s now where she buys all of
her collards, tomatoes and strawberries
for the restaurant.
Right now, Howard says her favorite
thing on the rotating menu at Chef &
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Ben Knight lifts the
turkey from the
fryer. The key, he
says, is to get it very
dry before frying it,
ideally by salting it
in the refrigerator.
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Pecan Chocolate Chess
Pie with a Cookie Crust
Don’t worry—even Howard doesn’t
feel like cooking a whole Thanksgiving meal every year. This pie will be
available in November at Howard’s
mail order bake shop, Handy &
Hot. Launched earlier this year, the
small-batch oﬀerings are baked by
Howard and her team in their kitchens in Kinston and can be shipped
anywhere in the continental U.S.
Note: Get your order in early—only
1,000 will be made, and they are
sure to sell out quickly! Pies come
ready to serve; top with a dollop of
gently whipped cream.
vivanhoward.com/handy-and-hot

the Farmer is the brown butter Tabasco
roasted oysters—a recipe she adapted for
her Thanksgiving feast (you can make it
ahead for an easier day). But she says the
best oysters might be across the street at
her casual restaurant Boiler Room, the
idea for which morphed from childhood
memories of being toted to Eastern
North Carolina oyster bars and pouting
that menus had nothing she wanted to
eat. Boiler Room has plenty of oysters,
plus a menu full of creative burgers, a
blueberry BBQ chicken sandwich and
warm banana pudding. It is, without
question, the favorite restaurant of Howard’s children. They also love Benny’s Big
Time Pizzeria in Wilmington, Howard’s
foray into Italian cuisine, where her team
makes creative wood-ﬁred pizzas, pastas
and all the hearty, happy Italian favorites.
Many visitors have learned of Howard’s
restaurants from her PBS series, A Chef’s
Life, a series that’s part cooking show
and part documentary, with a focus on
the culinary traditions of Eastern North
Carolina. It is the only television series
ever to win a Peabody, an Emmy and a
James Beard Award. This March marks
the launch of a new television endeavor

for Howard, Somewhere South, also airing
on PBS. Comprised of six hour-long
episodes, the show follows Howard as she
explores cross-cultural dishes in diverse
communities, sitting down to eat dumplings or rice and beans with farm laborers, ecologists and fellow chefs.
“I love making people laugh and
entertaining,” says Howard, who insists
she is not a reality star, though she’s
often clouted as the only “real” person on
reality TV. “I think what people respond
to with me is that I make mistakes on
camera and highlight my shortcomings—that’s not something people see
often in media.” Howard, who employs
some 160 people across her three restau-

rants and online bakery, spends as much
time as she can in all of her kitchens, lately as a mentor more than anything. These
days, she’s up at ﬁve in the morning to
squeeze in a couple of hours of writing before she wakes her children and
takes them to school, then goes to her
office in downtown Kinston, where her
days ﬂuctuate between meetings, photo
shoots and recipe-testing. Her new book,
This’ll Make It Taste Good, is set to release
next fall; it’s a quirky cookbook about the
way she cooks at home, meant to evoke
laughter in the places where Deep Run
Roots brought sentiment.
Howard, who thrives on a full plate,
has two more restaurants in the works
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From left to right:
Howard shucks
oysters alongside
daughter Flo. Knight
roasts oysters, later
topped with brown
butter garnish.
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Bro
own Butter
Hot Sauce
M es enough butterr ffo
Mak
or 16 oys
or
yster
terss
ter
4 tabl
blesp
es oons butterr
Zest of 1 lemon
mo
1 tablespoon lemon juice
1 1/2 teaspoon hot sauce, such as Tabasco
or Texas Pete

to open in Charleston: Handy & Hot, an
American coffee shop with biscuits and
hand pies, and Lenoir, a proper restaurant named for Howard’s home county.
Her online bakery, also named Handy
& Hot, is built largely around holidays,
selling small-batch, limited-release
items, baked in Kinston—like the pie
she served up for Thanksgiving: Pecan
Chocolate Chess with a cookie crust.
On Mother’s Day, 500 cakes sold out in
a little over two hours. Another treat offered over the summer was a s’mores kit,
complete with cinnamon marshmallows
and Raleigh-based Videri chocolates. All
holidays are great food occasions, but
Howard says, unsurprisingly, Thanksgiving is still her favorite. “Your expec-

tations are always met,” says Howard,
“There are no gifts—it’s always all about
the food.”
Howard, who likes to be outside, utilizes her outdoor ﬁreplace and cooking
equipment for Thanksgiving, when the
weather is nice and brisk in Eastern
N.C. She admits she gets fatigued by the
same old staples showing up on Thanksgiving tables year after year, so she likes
to change things up. Two years ago, she
even cooked a Chinese feast for Thanksgiving. “I gravitate toward doing something a little different, but I always do
a turkey,” she says. Not that it has to be
the centerpiece: “What I really like about
the turkey,” says Howard, “is the turkey
sandwiches the next day.”

1

/8 teaspoon
poo salt

Make the butter: In a 6-inch saute pan, melt
the butter over medium heat. Watch closely
and swirl the butter around in the pan. Once
it takes on a nutty aroma and the bottom of
the pan is speckled with brown dots, pour the
butter into a small clear glass bowl.
Transfer the butter to the refrigerator and let
it chill for about 10 minutes. Take it out and
stir, making sure you scoop up the browned
bits that have sunk to the bottom. The idea
is to evenly distribute the browned solids all
throughout the butter, so continue to stir
as it cools. The butter itself will become pale
brown, similar to the color of bacon fat. Once
it’s room temperature, stir in the zest, lemon
juice, hot sauce and salt. Transfer the butter
to a piece of plastic wrap and roll it up into a
tight log. Freeze until you’re ready to use.
To serve, add a dollop of butter to each
roasted oyster.
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Neutral tones, clean
traditional furnishings
and loads of light combine
in a space that’s both
relaxed and reﬁned

SIMPLY
ELEGANT
by AYN-MONIQUE KLAHRE
photographs by STACEY VAN BERKLE

W

When Karen and Matt King planned for
retirement, one element was key: The
right home. They envisioned a space that
was comfy enough to put their feet up
and settle in with a book—but elegant
enough to entertain friends in style. They
found the perfect location—in Bellewood
Forest, a new development off Glen Eden
with homes designed by Carter Skinner
and custom built by Williams Realty &
Building—then set about creating interiors that worked with their lifestyle. “We
always knew we wanted to retire in Raleigh,” says Karen King, who had worked
in the area twice during her career. “We
love the small-town feel—even though it’s
getting bigger—the access to the mountains and the beach, the college town
vibe, everything!”
The Kings enlisted interior designer
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UPSCALE COZY
For the Kings, the living room
strikes the perfect balance: Open
but cozy, and elegant but inviting. “The sofas kind of hug at
the sides,” Karen King says. “We
can exist in the space but it’s still
dressy enough for guests.” Allen
used two sofas and two coﬀee
tables to create a ﬂexible conversation grouping, and placed
accent lighting and small-scale
tables throughout to make it easy
to pick up a book or set down a
glass of wine. “It’s comfortable and
inviting, but also has clean classic
lines and a little sheen in the velvet
and wood tones,” says Allen. “It’s
casual, but we stepped it up.” The
built-in bookshelves showcase
pieces from the Kings’ past: A tulipiere bought in Amsterdam, Matt
King’s baby picture, a wooden box,
books they’ve collected and more.
“Karen and Matt have so many nice
things, and they help the house tell
their story,” says Allen. “Filling the
shelves with these things gives you
a sense of discovery, a chance to
say, tell me about this.”
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WIDE OPEN

MA Allen early in the process. Along
with project manager Margaret Richards,
Allen worked with Skinner as well as
Joel Williams and Chris Chapman from
Williams Realty to plan the layout, ﬂow
and design details so that every element
would work together seamlessly. “Carter’s
a master at hitting that classic note with
ample room sizes—I’m never ﬁghting for
inches!” Allen laughs. “We tailored it to
how they live day by day.” For the Kings,
that meant thinking about how they live
now—both retired but still active—and
how they’ll live in the future. “We knew
this would be our last address, so it was
important for us to think about aging in
place, even though we’re healthy,” says
Karen King. Throughout, that meant
doing things like keeping the garage ﬂoor
at the same level of the house, raising
built-in storage, incorporating a zero-entry shower and including an elevator to
access the second ﬂoor. ”It’s beautifully
done, but doesn’t feel like assisted living,”
78 | WALTER

says Karen King.
Another important element for two
people who now spend more time at
home: Having deﬁned spaces within the
building where the couple could either
be together or alone. “The library feels
totally different from the living room
and the kitchen,” says King. In some
cases, that meant designing big—for
example, opening up the living area to
the kitchen—in others, it meant going
smaller, including breaking up the master
bedroom to add a library and framing
out part of the guest room as a reading
nook. The Kings prefer muted tones, so
Allen used a scheme of whites, beiges and
blues in almost every space. “They wanted the home to be soothing, to envelop
you,” she says. Allen furnished the home
with a mix of new pieces, antiques and
refurbished favorites from the Kings’
prior homes. The result is considered but
unfussy, a welcoming spot for friends,
family or just the couple.

“It had to be open!” says Karen
King of the kitchen, which faces
the living area. This way, she could
interact with friends while preparing a meal or putting out cheese
and fruit. Allen rendered it in neutral tones, with a mahogany-toned
center island that feels like a piece
of furniture to bridge the spaces.
“It grounds the kitchen and feels
like the rest of the house,” says
Allen. Inside, the island hides pullout appliances, including fridge
drawers, for ease of use. Another
special appliance: A steam oven for
baking cookies and breads around
the holidays. The quartzite countertops are creamy white with hints
of gold, and the matte ﬁnish on the
hardwood ﬂoors here and throughout the home disguises debris
(speciﬁcally, their cat’s hair). Above
the sink, an unlined woven wood
shade provides privacy and light
ﬁltration, with a cornice that hides
the motor and echoes the window
treatments in the living room. The
counter-to-ceiling backsplash is
a design detail that was actually
born out of solving a problem: On
the wall with the range, there was
no natural stopping point, so they
tiled all the way up. “But it really
pulls the whole look together,” says
Allen. “MA coordinated everything
down to the knobs and pulls,” says
King. “I love how the unlacquered
brass plays oﬀ the light ﬁxtures.”

PATTERN PLAY
The hand-painted De Gournay
wallpaper was the starting point
for the dining room. It’s one of
Karen King’s favorite rooms, partly
due to a hidden detail: Personalized
“carvings” in one of the trees in
the design (alas, just outside of this
photo). “My husband is known for
writing little notes, and we were
able to take a picture and paint it
into the wallpaper,” she says. Allen
selected Cowtan & Tout fabric on
the chair backs to pick up a red
in the wallpaper, then topped the
room with custom molding and
a peacock blue lacquered ceiling.
“If you’re making a jewel box,
you have to put a top on it!” she
says. The china cabinet displays
dishware, glassware and silver that
Matt King has collected, much of
which dates back to the 1930s.
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READING NOOK
The library was originally part of
the master bedroom, but Allen
worked with Skinner to divide it
into two spaces. Now, the built-ins
ﬁt perfectly around King’s sofa,
which was reupholstered to ﬁt the
space. “That poor sofa, it’s been
recovered three times!” laughs
Karen King. Allen incorporated layered lighting throughout, including
sconces built into the nook inside
the shelving. Skinner designed
windows that go all the way to the
ﬂoor so that the Kings could have
a view of the gardens. “It’s exactly
what we wanted,” says King. “We
have a beautiful view into the garden, and between the sofa tucked
into the shelves and the lighting,
we get a nice glow in the evening.”
On the wall, a framed antique map
of Boston celebrates Matt King’s
hometown (not shown).
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PLAY SPACE
This bright, happy room was
created with visits from Karen
King’s granddaughter, Eva, in
mind (though Allen’s daughter Lil
smiled for this photo). “I needed
to indulge myself!” King says. Allen
mixed together new pieces with
ones from King’s grown daughter,
including her old toy chest and
rocking chair. “Karen told me she
wanted this room to empower
young girls,” says Allen, who added
inspiration in the form of framed
book covers. Allen suggested using
a partial wall to separate the beds
from the window area. “The room
felt so massive, we needed to break
it into components,” she says. “One
space for sleep and another for
play.” She melded shades of orchid,
lavender and mint into the scheme,
and suggested the star-studded
wallpaper for the ceiling. “Plain
white would have been boring!”
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SOOTHING COLORS
“I’m all about the blues and
caramels” says King of the color
scheme in the ﬁrst-ﬂoor master
bedroom. Many of the pieces in
this room came from previous
homes, including the tall chest, but
Allen incorporated more modern
pieces, like the sleek chair and desk
that doubles as a nightstand, to
freshen them up. The room was
originally much bigger, but Allen
suggested a wall to create the
library and make a logical place
for the headboard of the bed. The
cornices above the windows—cut
to follow the lines of the pattern—
were necessary to hide the home
automation features in the shades.
“We get beautiful sun in the afternoon,” says King. In the master
closet, below right, Allen incorporated light-ﬁltering shades beyond
the powder blue granite-topped
vanity so King can see out, but
others can’t see in. “Now that I’m
retired, I don’t use it as much as I
did when I was working, but I love
to be able to sit there and look out
into the yard,” says King.
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OUTDOOR ROOM
The back patio is an extension of
the interior living space that the
Kings use almost every day. It includes a ﬁreplace, outdoor kitchen,
dining area and gathering space.
“I like it in the afternoon and my
husband likes it in the morning,”
says Karen King. It was important
that the TV not be too high, so that
they could actually watch it. Allen
incorporated the Kings’ existing
furniture around the ﬁreplace, but
got a new table and chairs for the
dining. Two lanterns above the table, left, oﬀer comfortable lighting
for dinners outside.
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CHECK OFF YOUR

ADVENTURE
BUCKET LIST
THIS HOLIDAY!

No matter your destination, Great Outdoor Provision Co.’s expert staff guarantees you the
best-in-class gear and unforgettable memories for that experience of a lifetime!

greatoutdoorprovision.com
Eastgate Crossing - Chapel Hill, NC | Cameron Village - Raleigh, NC

give

Joshua Steadman (DIX PARK)

LOCAL
25 big-impact organizations in the Raleigh area
worth your money, time and more
by SUSANNA KLINGENBERG
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A Place at the Table
This sunny, downtown café nurtures community by serving delicious food to all—regardless of ability to pay. Schedule your
next business meeting at the Table, then add a token or two to
your tab to pay for someone else’s meal. Don’t miss the turkey
avocado club! tableraleigh.org

2

Arts Access
Arts Access helps children and adults with disabilities learn
from, participate in and enjoy the arts. Contribute your
marketing and graphic design expertise to support outreach
efforts for the organization. artsaccessinc.org

1

3
Code the Dream
Through their free, intensive software development training, people from diverse low-income backgrounds can build
useful (and fun!) apps to launch new careers. Pass along your
coding prowess by volunteering as a teacher or mentor.
codethedream.org
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November is a month of celebration and
reﬂection: we gather, take stock, feast, give
thanks. It’s also a good time to give back, a
show of gratitude for all we’ve been given.
As you consider how, take a look at these
Triangle nonproﬁts making a truly local
impact. Each of these organizations can use
your ﬁnancial support, but don’t underestimate the value of giving of yourself—your
time, training and belongs—along with
your dollars. Here are 25 local organizations
to help you put gratitude into action.

4

Communities In Schools
of Wake County
This program empowers students to stay in school and graduate. Become part of a student’s community by signing up as a
youth mentor or volunteering in an after-school center.
ciswake.org

5
Designed for Joy
This Cabarrus Street studio creates stylish leather earrings… and
opportunity. Here, women in transitional situations can ﬁnd a
living wage plus work experience and references to help them
succeed in the job market. Shop their studio or online store.
designedforjoy.com

Dorcas Ministries
Dorcas Ministries provides emergency assistance in the form
of shelter, clothing, food, fuel, transportation, medical care,
childcare and educational expenses. They currently need grocery store gift cards for Food Pantry clients. dorcascary.org

6
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Families Together
Families Together helps families experiencing homelessness
ﬁnd stable housing and connect to community resources. Join
their Landlord Network if you have a place to rent, create a
welcome basket with cleaning supplies or match with a family
to provide holiday gifts. familiestogethernc.org

8
Friends of Wake County
Animal Center
Through sponsoring medical care, hosting supply drives and
facilitating fostering and adoption, FWCAC improves the lives
of our county’s furriest residents. Lend your photography skills to
their adoption gallery or share your holiday with a foster pet.
friendsofwakeanimals.org
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The Green Chair Project
When families are recovering from homelessness, crisis or
disaster, Green Chair offers the comforts of home. Pass along
your gently used home furnishings—or donate new-in-thebag, gender-neutral, twin-sized bed linens and blankets to
help provide a local child a warm bed this winter.
thegreenchair.org

9
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7

Haven House Service

Helping Horse

Haven House operates ten youth programs, including
Wrenn House, the Triangle’s only emergency shelter for
youth ages 10-17 experiencing homelessness and/or a crisis.
Brighten a child or teen’s holiday by adopting a family and
shopping for gifts. havenhousenc.org

This therapeutic riding program offers group-riding lessons
to people with physical, mental and emotional special needs,
improving coordination and self-conﬁdence. Donate new or
gently used saddles, bridles and grooming tools. helpinghorse.org

10
12
Inter-Faith Food Shuttle
The Food Shuttle ﬁghts hunger, in all its manifestations.
Lead a community health education class, organize a food
drive or check to see if your local elementary school has a
Backpack Buddies program that you can support ﬁnancially
or as a volunteer. foodshuttle.org

11
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Lutheran Family Services
Resettlement Help
Kid Lab
This downtown, nonproﬁt makerspace and community art collective uses a pay-what-you-can model for play-based learning
experiences. When you donate art supplies, it means they can
spark the imagination of even more kids and families.
kidlabraleigh.com

14
13
15
Me Fine Foundation
Caring for a critically-ill child can drain families’ wallets
and emotional resources. Me Fine provides ﬁnancial and
emotional support, so families can focus on loving their kids.
Donate gas cards, so young patients can attend follow-up
appointments. meﬁnefoundation.org
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LFS welcomes refugees and immigrants and facilitates housing,
health screenings and school enrollment. Join a “Circle of Welcome” or donate tea kettles or rice makers—always in demand—
or other items off their wish list. lscarolinas.net/services-for-refugees/refugee-resettlement/

16

NC Hunters for the Hungry
Licensed hunters can donate legally-harvested deer (overpopulated in N.C.) to be processed for meat at state-inspected
facilities. Then nutrient-rich venison burgers are distributed
to people experiencing hunger. nchuntersforthehungry.org

17
Note in the Pocket
By providing children in poverty stylish, good-quality clothing
items that they can be proud to wear, Note in the Pocket empowers children to succeed in school. Donate warm, unworn or
gently-used clothing in sizes 5T to adult (for older students).
noteinthepocket.org

Oak City Cares
With a mission to help make homelessness “rare, brief, and
non-recurring in Wake County,” this community hub offers
unsheltered locals computer access, coffee, showers, laundry,
meals and medical screenings. Serve a meal or volunteer at
the front desk. oakcitycares.org

18
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Oak City Recovery Run Club
At OCRRC, the Raleigh running community connects with
the recovery community at twice-weekly runs, reducing the
stigma of ﬁghting addiction. Join them on a 1-, 3- or 5-mile
run or donate winter running gear labeled “Run Club” to
Healing Transitions. oakcityrrc.com

Read and Feed

Read and Feed bridges the reading gap with a combination
of after-school literacy tutoring and nourishing meals.
Donate K-5 children’s books with diverse characters or fuel
their mobile classroom with gas cards. readandfeed.org

SAFEChild
SAFEChild eliminates child abuse and empowers families
through education, advocacy and parent-to-parent support.
Mentor a new mom, lead a children’s group while parents go
to class or shop their online wish list. safechildnc.org

20 22

Raleigh Community
Kickstand

This bicycle cooperative ﬁxes old bikes, teaches maintenance
and gives bikes to unhoused neighbors, insuring reliable
transportation. Pass along your adult-sized bikes or offer your
public space for a pop-up workshop. sites.google.com/view/raleigh-community-kickstand
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this page: Bob Karp (RUN); courtesy Raleigh Community Kickstand (BIKE REPAIR); S.P. Murray (READING); courtesy SAFEChild (BIRD)
opposite page: courtesy Step Up Ministry (MEASUREMENT); Chuck Liddy (Triangle Land Conservancy); Julia Wall (BEDS)
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StepUp Ministry
StepUp offers a hand up, helping people ﬁnd jobs, nurture
life skills, create stability for families and thrive in a supportive community. Donate large-sized, professional men’s
clothing to stock their winter closet. stepupministry.org

Urban Ministries
Urban Ministries serves neighbors experiencing crisis or poverty by offering food, medicine and shelter with compassion
and dignity. Support their Helen Wright Center by donating
T-shirts, yoga pants, socks and underwear for women in crisis.
urbanmin.org

23 25
24
From left: Furnishings in
the showroom of The
Green Chair Project; Volunteer Melanie Crockett
carrit in front of the
couch she chose at The
Green Chair Project.

Triangle Land Conservancy
TLC preserves natural spaces and connects people with
nature in our developing region. Help ready the latest nature
preserve (opening next April) or donate a truck or AWD car
to facilitate volunteer work days. triangleland.org
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Architect and interior
designer Louis Cherry
at Poole’side Pies.
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Dining by

DESIGN

A seasoned architect and interior designer shares his perspective
on creating ambience for Raleigh’s restaurant scene
by LOUIS CHERRY

photography by JULI LEONARD
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I

have a longstanding love of
and fascination with restaurants. I’m keenly aware of what
they add to how I experience a
place, both when I’m away and
when I’m home.
My memories of travel are
almost always linked to dining:
Chez Panisse in Berkeley, Di
Fara Pizza in Brooklyn, Catbird Seat in
Nashville, FIG in Charleston—all powerful memories, shaped by food. When I
seek out these special experiences for food
and wine, I always take photos and careful
notes. I observe what makes certain
restaurants special and enjoyable—not
just the presentation and taste of the food,
but the seating and tables, the views and
organization of space, the sounds and colors. What could be more memorable, for
example, than dining on an outdoor patio,
enjoying views of the Tuscan hills with
Umberto, La Chiusa’s owner, so pleased
that I had brought my mother to Italy to
dine with him?
Most places—neighborhoods, cities,
regions, countries—are known in large
part by the food and how they serve it.
Shrimp and grits in Charleston, beef
brisket in Austin, Cacio e Pepe pasta
in Rome; all are inextricably linked to
their locales. Think of how many times
you have told someone you were going
somewhere for the ﬁrst time, and they
responded with some version of, “You
have to go to this restaurant!”
I recall dining at my grandparent’s farm
in Greenville, North Carolina. There, the
deep connection to Southern life was
reﬂected in what was served. My grandmother, Lilly, would chase down a chicken
and wring its neck, then we would be
soon eating it for Sunday supper—farm
to table in ninety minutes. On a trip to
the Emilia Romagna region in Italy some
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years ago, I realized that my grandparents’
ham-curing house was pretty much the
same as those that were used to make Prosciutto di Parma. That was my ﬁrst major
revelation about the ways that North
Carolina food and culture were connected to “foreign” food culture, well before
Southern food was recognized as having a
real place in the culinary universe.
As the Triangle and many other areas
in North Carolina have become denser,
more urban and better connected to other parts of the nation and the world, we
have seen a tremendous evolution in the
local dining scene. As a former restaurant
owner, current restaurant designer and
always avid diner, I’ve experienced Triangle restaurants from several perspectives
over the past twenty-some years. Here
are a few examples.

LEARNING BY DOING
I opened my restaurant, Enoteca Vin,
on Glenwood Avenue in 1998 with my
business partner, Chrish Peele. Vin was
a casual, ﬁne dining restaurant, with
an extensive wine list and a menu that

featured small plates, charcuterie, artisan
cheeses and locally sourced ingredients.
At the time, the idea of serving top-quality cuisine in a very casual setting was
new to the Triangle, where ﬁne dining
establishments mostly featured white
tablecloths and formal service. We wanted patrons to feel welcome no matter
whether they were in a tuxedo or jeans,
and to always feel that they were in a
special place. Our 1930s French advertising art, which were large-scale original Parisian lithographs that I sourced
through a Chicago gallery, announced
hospitality and playfulness, evoking another time and place in our little spot on
Glenwood South before there was much
else there. Our aim was to make people
feel welcome and comfortable there, but
also to feel like they were having a bit of
an out-of-town experience.
My vision for Vin’s design was a space
that was crisp and modern, with a bit
of an urban edginess plus a nod to Paris
bistros. So upon entering the restaurant,
you were greeted by a glass case of cheeses and charcuterie. We carried 40 wines
by the glass with an extensive, worldclass wine list for bottles. Our opening
chef was Andrea Reusing, who has since
opened Lantern Restaurant in Chapel
Hill and The Durham in downtown
Durham. Reusing has received the James
Beard Award for Best Chef Southeast and
continues to be one of the region’s leading chefs. When Reusing left Vin to open
Lantern, she was succeeded by Ashley
Christensen, who was executive chef at
Vin for several years before opening her
ﬁrst restaurant, Poole’s Diner. Christensen received the James Beard Award
for Outstanding Chef in the country in
2019, substantially raising the region’s
culinary proﬁle in the process. (I must
have an eye—or stomach—for talent.)

Opposite page: Neon sign by Josh Gajownik at
Poole’side Pies. This page, clockwise from top: high-top
tables at Poole’side Pies; two-top table at Poole’side
Pies; Louis Cherry at Poole’side.
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Clockwise from top: Jolie, adjacent to Crawford
and Son on Person Street; main dining area of
Poole’side Pies; Chef Ashley Christensen greets
guests at Poole’side. Opposite page: the bar at Jolie.
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ONE CHEF, TWO PERSONALITIES

Alas, the restaurant business is ridiculously hard—I know that ﬁrsthand. We
have all heard the high percentage of
new restaurants that fail within a year.
Enoteca Vin closed after ten years, and
two other restaurants that I designed
have also gone out of business. The challenges facing a restaurant are enormous,
from permitting and staffing to managing food costs, maintaining quality and
sustaining public awareness; each aspect
is hard. The risks and stakes are always
high. Everything has to work, beginning
with a design that’s on time, in budget
and implemented with few mistakes.

FROM VISION TO REALITY
As an architect and an interior designer, you are hired to create a setting
that can enrich the social and sensory
elements of dining. It’s about crafting a
presentation and setting that matches the
goals of the restaurateur and the cuisine.
You’re creating an experience that is
focused on pleasure: eating and connecting with friends and family. Taking meals
with others is a fundamental human
experience.
It’s a unique collaboration. The owner,
who is often but not always the chef,
has a concept for the restaurant’s food,
service and identity. My job is to create
a visual language that interprets these
ideas into an interior concept. Each
restaurant I design is unique because
each restaurant concept and owner is
different. I love the open-ended range
of possibilities we begin with and the
process of honing that into a speciﬁc set
of objects, arrangements, lights, colors,
patterns and materials.
Two restaurants that I designed have
opened very recently in Raleigh: Scott
Crawford’s Jolie and Ashley Christensen’s

Poole’side Pies. These two intensely
collaborative and rewarding projects
inspired this article and provide a view
into the process of designing a new
restaurant. The ﬁnished restaurants are
completely different in most every way,
yet very similar in the process we used
to reﬂect the goals and personality of the
chef as they relate to the experience of
dining in these spaces.
It is hard to overstate the collaborative nature of the creative process for a
restaurant like this, working with chefs
like Christensen or Crawford. They bring
wonderful, imaginative visions to the table for us to work with. The architect/interior designer’s role is like that of a ﬁlm
director: extract the best ideas from the
owner and their team and edit them into
a uniﬁed design language, then convey
it to the construction team that makes
these ideas into reality. To achieve the
level of quality and coordination for a
successful project requires daily communication and unwavering commitment
from all of the team members.

Scott Crawford’s ﬁrst solo restaurant
was Crawford and Son, which opened
in 2017. My ﬁrm, Louis Cherry Architecture, worked with Crawford on the
interior design and architecture for this
debut project. I had worked with Chef
Crawford several years prior to this, redesigning the kitchen and front-of-house
for Herons at The Umstead, where he
had recently been brought on as Executive Chef. Since then, we had become
friends, so I was very pleased to have the
opportunity to work together again with
Scott on Crawford and Son.
We approached the design for Crawford and Son as a personal expression
of the Chef. It was to directly reﬂect his
family roots, personal aesthetic and goals
for presenting the food he was preparing for diners. As such, the mood of the
restaurant is intimate and subdued, with
the color and material palette in darker
shades of gray and black. The lighting
is dim, with spotlights shining on the
table to highlight the presentation on the
plate, which is typically bright and colorful, in contrast to the shadowy blacks
and grays that dominate the interior of
the restaurant. The decorative ﬂourishes
in the wallcoverings reference Crawford’s
love of tattoo art.
Crawford’s newest venture, Jolie, is adjacent to Crawford and Son. It was conceived as the yin to Crawford and Son’s
yang, with an emphasis on being whimsical and bright. Named for Crawford’s
daughter, Jolie is playfully feminine and
petite. With only thirty seats in the main
dining room and as many on the rooftop,
the scale is modeled after restaurants
in New York and Paris, where you only
have half as much space as you need for
the kitchen—but you make it ﬁt anyway.
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The result is an intimacy between cooks,
servers and guests that’s rare in Raleigh.
At the outset, Crawford knew he
wanted this feeling for his diners. He had
recently traveled to Paris with his family
and fell in love with the small bistros
there. His daughter, Jolie, had been especially charmed with Parisian bistros, so
this was the inspiration for the name and
the concept. Our ﬁrm’s design challenge
was to interpret the ideas of femininity, playfulness and French inspiration
into a language of materials, forms and
surfaces in a small space. So the interiors
are white, blue and gold; the ﬂoors are
a warm brown English oak. Deep blue
penny round tiles ﬁll the walls behind
the bar, and antiqued gold mirrors, brass
ﬁxtures and lots of grey veined white
marble accent the space.
The aim of the design is to mix classic
touches with a modern sensibility. The
result is a contemporary French Bistro
with loving nods to classic design and
clean modern forms, a description that
also applies to the food Crawford is
serving at Jolie.

DINING AS THEATER
I worked with Ashley Christensen in
2015 on the design for Death & Taxes,
a restaurant in an early 20th century
building that was magniﬁcently restored
by James Goodnight. Ashley and I had
remained in close contact since she
worked as a chef at Enoteca Vin, and I
was thrilled to work with her again on
her most ambitious project to date: three
stories with four separate kitchens and
two event spaces. The historic building
on Hargett Street was wonderful—huge
windows, soaring ceilings and beautiful
natural light. It was also extraordinarily
challenging to renovate, with all of the
plumbing and mechanical equipment
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that had to be retroﬁtted into a century-old structure, not to mention installing a large, wood ﬁred oven in the center
of the building.
Christensen’s newest venture, Poole’side
Pies, is also in an old building. This one is
next to Poole’s Diner, and it shares a lot of
the challenges and assets of the Hargett
Street project. Christensen knew that the
building would require extensive renovation. It was originally built as a tire shop,
so we had to create everything new except
for four exterior walls and a roof structure, in addition to the detailed work required to ﬁnish out the interior. But this
was also an opportunity for us to radically
rethink the generously-sized space.
The name, Poole’side, is a reference to
its proximity to Poole’s Diner. But it also
encompasses Christensen’s key concept
for the space: recreating the energy of
a public swimming pool, where groups
of strangers intermingle, infused with
nostalgia and fun.
Some key design elements for
Poole’side were present from the start:
Christensen and her wife, Kaitlyn

Goalen, had purchased massive glass
street light globes in a Paris ﬂea market
and we worked these one-of-a-kind
elements into the design. The bulk of the
illuminating lights are relatively invisible,
letting these globes take center stage. We
used an upside-down diving board design
for the bar shelving and pool marker, as
well as “No Diving” tiles, playful reminders of the restaurant’s jumping-off point.
Raleigh photographer Tim Lytvinenko
provided a large-scale, luminous photograph from an underwater series that is
a dramatic focal point behind the bar.
The restaurant’s color palette is soft and
soothing, aqua and rose. Where Crawford’s Jolie is intimate, Christensen’s
Poole’side is expansive and open, with
skylights ﬂooding the space with light.
On the surface, public swimming pools
don’t have much to do with Neapolitan pizza, the cornerstone offering at
Poole’side. But in a playful, Felliniesque
fashion, it evokes an imagination of
dining out as a participation in public
theater. This restaurant, like the public
pools that inspired it, feels vibrant, energetic and relaxing. I hope it will always
feel like summer at Poole’side, even in the
dead of winter.
There was a time, not long ago, when
Raleigh was a bit of a restaurant desert.
But thanks to the talent and investment of
our local chefs and restaurateurs, we are
blessed with bountiful choices for extraordinary dining options now. It has been
one of the great pleasures of my career
and life to be a contributor to this scene.
Of course, the best reward of all is
getting to eat in and enjoy these spaces.
Right here in Raleigh, some of the most
talented chefs in the country are making
delicious memories for me to collect, all
in the place that I love and am lucky to
call home.

: The bar at Jolie. This page, clockwise
from top: Jolie’s indoor dining room; Chef Scott
Crawford and chef de cuisine Madison Tessener;
stairs to “le rooftop” at Jolie.
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The fans, food and friendship
surrounding N.C. State Football

Pack&
Play
by CATHERINE CURRIN
photography by GEOFF WOOD

HOMETOWN TASTE
An aerial view of the NC
State Dairy Farm, which
houses the cattle that
provide milk for Howling Cow ice cream. The
389-acre farm is just six
miles from downtown
Raleigh.
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C

arter-Finley Stadium
opened in 1966, and the
parking lot has been ﬁlled
with fans ever since, all
geared up to cheer on
the Wolfpack. N.C. State
University has 270,000 living alumni
—more than 81,000 in the Triangle
alone—and plenty of spirit abounds each
fall in Carter-Finley’s 57,000 seats. While
football, the game, reigns supreme,
tailgating for the game has morphed into
a sport of its own. From the motor home
lot (where families roll in on a Friday
and don’t head home until Sunday) to
the extensive student area, the parking
lot comes alive in red and white on game
day. Future alumni start in on the fun
at a young age with parking lot games,
and old friends and new join forces for a
tailgate extraordinare.
Phil Price, class of 1975 (pictured pg.
111), says he started attending N.C. State
football games in 1970. Today, he and his
wife Cindy are avid fans and Wolfpack
Club members (the university’s student
aid association), driving their RV in
from Wake Forest to spend weekends off
Trinity Road. “We’ve been in the motor home lot since 2004, and I used to
tailgate with just my cousin,” says Price.
“Back then, we just had a couple of chairs
and some sandwiches.” Visit his parking
spot this season, and you’ll see how much
has changed: It now includes everything
from a TV setup to catch the day’s matchups to delicious eats on a state-of-the-art
grill. Price, who retired in February, says
he looks forward to getting together
with folks each week back at his alma
mater. “I’m very lucky my wife loves
sports like I do,” he laughs.
The group, who are now great friends,
have quite the spread each week. Price
says his favorite thing to cook is stuffed
jalapeño peppers, and the grilling is
all kinds of gourmet: ribeyes, whole
chickens and barbecue, plus oysters and
shrimp. “We started bringing grills, then
teamed up with two other families that
parked near us. We haven’t missed a
home game since we’ve had the RV.”
For Price, tailgating is more than food
and fun, and even more than just football. “It’s just about being together, enjoying each other. It’s about fellowship.”
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SEEING RED
From opposite page:
The Lail and Irving
kids throw the ladder
toss; Dana Peterson
(center) with friends
before the game;
Eden Talley is ready
to cheer on the Wolfpack.
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HAVE A BITE
From above: Tanya Talley; Jag Gooden (front)
and Walker Clifton
scoot through some
tailgaters; opposite
page: Phil Price cooking
at his Red Wuf Tailgate
tent
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ALL IN THE FAMILY
Opposite page: Matt and
Charity Lail hang at their
tailgate. This page: John
Caloway with granddaughters Eden and
Caitlynn Seren, sitting on
Bane the dog.
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Raleigh’s Urban Chic Event Venue
Weddings, Receptions, Corporate Parties and Meetings
Located in trendy Five Points The Fairview is charming and sophisticated,
featuring a covered terrace with skyline views, arched wood barrel ceilings
and space to host intimate to 500+ events.

1125 Capital Boulevard, Raleigh
919-833-7900
Thefairviewraleigh.com
Managed by Themeworks

Follow us
@thefairviewraleigh
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Maddie Gray

WALTER’s roundup of galas, gatherings, fundraisers
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Guests at WALTER’s WINnovation event
enjoy networking at the Umstead Hotel and Spa.
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WINnovation 2019
WALTER hosts its ﬁfth annual conference
on women in leadership
by AYN-MONIQUE KLAHRE

F

orks clinking, champagne ﬂowing and pens poised
above notepads? It must be WINnovation!
WALTER, along with presenting sponsor Bank of
America and supporting sponsor Diamonds Direct,
held its ﬁfth annual conference dedicated to celebrating female leadership at The Umstead Hotel & Spa on September 20. More than 200 guests attended the dinner and
speaking event, which included a networking cocktail hour
and workshops.
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photography by MADELINE GRAY

This year’s guest speakers were Julie Hafer, founder of Beauty
Ethics, Billie Redmond, CEO of Trademark Properties, Dr.
Ann Ross, a Forensic Anthropologist at N.C. State University,
restaurateur Angela Salamanca and Donna Sylver, Senior Vice
President and Chief Financial Officer of the Raleigh Durham
Airport Authority. Each woman shared her own personal journey on ﬁnding professional success and offered lessons learned
along the way. After the featured women spoke, there was a
rousing panel discussion with the audience about keeping up

Opposite page:
WALTER editor AynMonique Klahre
introduces the
program as guests
begin the meal. This
page: Guests, panelists and sponsors
participate in startup workshops and
networking hour.
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professional momentum, ﬁnding—and being—a mentor and
the steps everyone in the room could talk to supporting other
women in business.
The workshops, led by the Council for Entrepreneurial
Development, The Authenticity Guide and Raleigh SCORE,
were an opportunity for guests to connect with each other, get
vulnerable and think strategically about their own careers. This
year also marked another milestone: More table sponsors than
ever before, which meant that WALTER could share inspiration and innovative ideas with even more women. Thanks
to The Women’s Giving Network, Wells Fargo Private Bank,
Hutchison PLLC, Women’s Business Owners Network, Virtue
Labs, Wake Orthodontics & Pediatric Dentistry, Athena International, Araneda Law, Bank of America Merrill Lynch, HQ
Raleigh and the Leadership Exchange for bringing their staff
and friends to experience the event.
From top: Threecourse dinner
from the Umstead;
guests engage during the Q&A; the
ﬁve WINnovation
panelists, from left
to right: Julie Hafer,
Ann Ross, Billie
Redmond, Angela
Salamanca, Donna
Sylver; guests
participating in the
event.
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We like to socialize.
Follow along so you
don’t miss a thing.

@waltermagazine
waltermagazine.com

THE WHIRL
THE CARDINAL AT NORTH HILLS SPEAKER SERIES
WITH ELIZABETH GILBERT
The Cardinal at North Hills hosted renowned writer Elizabeth
Gilbert, author of Eat Pray Love, as a part of The Art of Living
Well Speaker Series October 3.

Allison Gain, Ann Janvier, Delinda Eubanks, Elizabeth Gilbert, Mary Casey, Susan Drury-Rohner, Robyn Penick
Robert Pettus/RDP3 Photography

Elizabeth Gilbert, Tricia Sabol

Lynn Lowe, Elizabeth Gilbert

Elizabeth Gilbert, Sheila Long
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Elizabeth Gilbert, Janis Petit

Elizabeth Gilbert, Shawn Ramsey

Elizabeth Gilbert addresses the crowd

Elizabeth Gilbert, Sandy Ange

Elizabeth Gilbert, Cindy Sink

CITY EATS: AN APIOPOLIS FARM SUPPER
AND EQUINOX CELEBRATION
Irregardless Café hosted a collaborative farm supper
at The Well Fed Community Garden September 22. The
event raised $7,000 for Apiopolis, an urban bee sanctuary
in Raleigh. The meal was prepared by Serge Falcoz-Vigne,
chef restaurateur of Saint Jacques French Cusine.
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Liz Condo Photography

Anya Gordon, Arthur Gordon

S

Alice Hinman, Frank Harmon, Arthur Gordon, Nina Szlosberg-Landis

NOVEMBER 21-24, 2019

A TRIBUTE TO THE MASTERS
Elizabeth Harris, CP Harris

Raleigh Memorial Auditorium

LIVE MUSIC FEATURING
THE CHAMBER ORCHESTRA
OF THE TRIANGLE
CarolinaBallet.com 919-719-0900
Ticketmaster.com 800-982-2787
PROGRAM SPONSOR:

Serge Falcoz-Vigne, Jack Falcoz-Vigne

Richard Stephenson, Alice Hinman
MUSIC PERFORMED BY:

SPONSORED BY:

FAMILY SERIES SPONSOR:

THE WHIRL
AN EVENING WITH KATHY IZARD TO SUPPORT THE GREEN CHAIR PROJECT
Author and humanitarian Kathy Izard was the special guest for an evening celebration in support of The
Green Chair Project’s Capital Campaign September 17. The Green Chair Project is a Raleigh based nonproﬁt
that reuses furnishings and essential home accessories and provides them to families in Wake County that
are transitioning out of homelessness, crisis or disaster.

    

Kathy Izard, Jackie Craig

Jenn Giordano, Nicole Morgan, Meredith Decker

 

 

 


 
 
Tyler Cunningham

       
      
      

John Sanders, Warren Widener, Stephen Porterﬁeld, David Knight

Nancy Harvin, Martha Sanders, Mindy Edwards, Kathleen Fisher

Neal Goodwin, Kathie Stronach, Bonnie Woodruﬀ,
Molly Painter

Mary Clayton, Kim Shirley, Katie Clayton

EQUINOX MOON PARTY 2019
Ann Robertson and Hans Linnartz welcomed guests to their home September 21 for their annual Equinox
Moon Party—bringing together two ancient festivals to celebrate equal night and day, moon and sun,
joys, blessings and a reunion of family of friends.

Betsy Buford, Mary Lu Wooten, Betsy Haywood

Ann Robertson, Hans Linnartz

Katy Warner

Sig Hutchinson, Nancy Hutchinson

Glenn Sappie, Deborah Ross, Steve Wrinn

Sara Stohler, Duane Beck, Lois Beck

Emily Ballance, Wayne Robertson, Jane Robertson

Adriana Villarreal Buenﬁl, Oscar Paras, Mayra Sanchez, Mayra Candela
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WALTER EVENTS

A festive evening with

CELIA RIVENBARK

Back by popular demand, join us
for a spirited evening with humorist
and best-selling author Celia Rivenbark.
Enjoy dinner and cocktails as you laugh
along to Rivenbark’s hilarious tales.

WEDNESDAY, NOVEMBER 13 I 6:30 PM
The Fairview, Raleigh

For more Information and future events, please visit

waltermagazine.com/savethedate
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THE WHIRL
CORNERSTONE BUILDING BRANDS’
HOME FOR GOOD PROJECT KICK-OFF
Country music duo Maddie and Tae joined
Cornerstone Building Brands’ Chairman of the
Board and CEO, Jim Metcalf, during a private performance at the company’s BBQ to kick oﬀ Ply Gem’s
Home for Good project and volunteer season. The
Home for Good project has built more than 500
homes in 90 communities across the country to
help families achieve home ownership.

COMMERCIAL & RESIDENTIAL

Courtesy of Cornerstone Building Brands

Cornerstone Building Brands’ volunteers

After growing up in Raleigh and attending UNC together,
Earl Johnson Ill, Brad Steed III, and Lee Gregory III
came together to form G3 Rooﬁng. They each bring
unique expertise and years of experience to embody the
companies core belief of “Excellence in Rooﬁng.”

WWW.G3ROOF.COM

Madison Marlow, Jim Metcalf, Taylor Dye

NCRLA CHEF SHOWDOWN
The North Carolina Restaurant & Lodging
Association (NCRLA) proclaimed the winners
of the fourth annual NCRLA Chef Showdown
on September 30 at Angus Barn’s Bay 7. Steven
Goﬀ of AUX Bar in Asheville won NCRLA Chef of
the Year, Jamie Turner of Earl’s Grocery and Soul
Food Sessions in Charlotte earned NCRLA Pastry
Chef of the Year and Johnny Burritt, representing
Apothecary Beverage Company in Asheville, took
home NCRLA Mixologist of the Year.

Lynn Minges, Johnny Burritt, Steven Goﬀ, Heidi Billotto,
Debbie Word, Jamie Turner, Vinay Patel

For that
special
occasion

k a n nons c lot h i n g . c om
WOMEN
2 015 C a meron S t . | 919 . 3 6 5 . 7 074

Lamps + Lamp Repair
Custom Build and Design
Lamps built on
premises

Chandeliers
Repair, Cleaning
and Parts

Accessories
Lamp
Shades

THE WHIRL
DESIGN BY TULA’S 10TH ANNIVERSARY CELEBRATION
Tula and Allen Summerford welcomed guests to their home
September 25 to celebrate the 10th Anniversary of Design by Tula with
the Design by Tula team and clients.

Prints
Large
In-Stock
Inventory
1000s of
Custom
Possibilities

Mirrors

919-821-3599
Since 1925

Paintings
Furniture

Mary Dudley Newman, Cassidy Bayliﬀ, Frances Barringer, Katie Rascoe, Page Harmer, Cynnie Boney, Tula
Summerford, Jacklin Williamson, Besty Zurawell

Tula Summerford, Ralph Townes

Larisa Lotz, Jennifer Maupin Alexander, Liz Woodall,
Meredith Sparrow

Sydney Durrett

2123 Atlantic Ave. Intersection of
Whitaker Mill Rd. & Atlantic Ave.

Travis Battle, Tula Summerford, Kim Battle

Ashley Misenheimer, Carmen Reitnour

Missy Keravuori, Tula Summerford, Hopie Avery
9

Bohio Photography

Bringing your event
dreams to life

Blue Barn Photography

themeworkscreative.com
919.833.7900

Richard Barlow Photography

Mikkel Paige Photography

WALTER EVENTS

Behind the Scenes at the
Governor’s Mansion
Join WALTER Magazine for an exclusive holiday tour at the North Carolina
Executive Mansion. Enjoy refreshments and hors d’oeuvres while N.C. First
Lady Kristin Cooper plus members of the mansion’s Fine Arts Committee
discuss the home’s history. Guests will receive tours and access to rooms that
are normally closed to the public.

WEDNESDAY, DECEMBER 11 I 6 PM
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FOR MORE INFORMATION AND FUTURE EVENTS, PLEASE VISIT:

waltermagazine.com/savethedate

LOOKING for an ITB LOT or TEARDOWN
for a NEW HOME BUILD?
I specialize
in connecting
Sellers, Buyers
and reputable
Builders for
exclusive
listings and
“OFF MARKET”
opportunities.

Call TODAY to
locate your dream
home location
or conﬁdentially
discuss your
property as a
seller.

You need to know this information!
HAYES BARTON | DREWRY HILLS | COUNTRY CLUB HILLS
WHITE OAK ROAD | LAKESTONE | COLEY FOREST
“Don’t miss out on this service!” As a seasoned, successful Broker in this
ITB market for decades, I CAN HELP YOU! Call me...

CO MIN G I N

DECEMBER
2019

Wes Minton, III

919-601-4224

wes.minton3@gmail.com

The Governor’s Mansion
decks the halls
Holiday cocktails
at The Haymaker
+ sharing Hannukah traditions
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f you’re headed to William B.
Umstead State Park for a stroll
after your Thanksgiving meal,
consider its history as you admire the fall foliage.
Native Americans ﬁrst inhabited
the area, establishing the nearby Occoneechee and Pee Dee trails as trade
avenues. The land was annexed for
settlement in 1774, but by the 1930s
the area was depleted by poor farming practices. In 1934, the state and
federal government together bought
out around 1,000 acres of this land
to develop for recreation. The Works
Progress Administration and Civilian Conservation Corps set up camps
that opened in 1937 and continued
building facilities through the 1940s.
The area was segregated into two
parks in 1950—Reedy Creek State
Park and Crabtree Creek Recreation
Area—then rejoined in 1966. It’s now
named after former Governor William Bradley Umstead, in honor of his
conservation efforts.
“Nature is resilient if we give it time
and space to heal,” says Kevin Brice,
the Southeast Director of the Land
Trust Alliance. “And if we do, nature
will reward us one hundred-fold. There
is nothing better than a fall walk in
the woods: It strengthens our muscles,
stimulates our senses and nourishes
our souls.”
—Ayn-Monique Klahre

Photo: Orange Cat Art. Source: NCParks.gov
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Your love.
Our passion.

Rose Gold Solitaire ring by
Diamonds Direct Desisgns
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Your children.
Your family.
Your health.
Your well-being.
Your place.

WakeMed Women’s
From pregnancy and childbirth to mammograms, menopause and more, the care is as compassionate

as it is comprehensive. Covering everything and anything female from outpatient and inpatient surgery
to specialty and subspecialty care, and the most advanced technology. After all, when it comes to you,
your health and your family, you’re the decision maker. And the decision is clearly WakeMed Women’s.

wakemed.org/womens-services

