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PRESERVATION HOMES IS RAISING CLASSICAL 
A R C H T E M E To NEW HHGHTS. I 

The Evolution of the Bmffllow 
the wake of the industrial Revolution of the 

early 1900's, Bungalows became the favorite new 
ecture of the Arts & Crafts Movement that glorified 

all things handcrafted. At Preservation Homes, we have 
set out to flatter, and frequently improve, the intent of 
that movement by relating its mission to new Bungalow-
style homes to fit the needs of today's families. 
Our Bungalow designs are the result of extensive 
research and design. Like the charming originals, 
our creativity and diversity of materials are 
what make our homes so widely popular 
with area homebuyers. 

All our homes feature Hardiplank siding, and some 
include cedar-shake shingle, brick and even stone. Each 
one offers unique windows and doors, rocking chair deep 
front porches, bold exterior paint schemes, and gracious 
landscaping. 

These are homes for today's homeowners, yet they retain 
the charm and practicalit}^ of the homes built almost a 

century ago. For additional information, visit our 
website and our furnished models. 

Experience the Renaissance q 
America's Arts & Crafts Houses. 

W W W . P R E S E R V A T I O N H O M E S . C O M 

Banbury Park 
Inside Raleigh's 

Beltline 

Bedford at 
Falls River 

North Meigh 

OldTowne 
Just outside 

RaJeigli's Beltline 

St.lves 
Estates 

Wake Forest 

Magnolia at 
ScottsMill 

Apex 

Bungalow 
Pait 
Apex 

Colony Ridge 
Greenville 

River Dunes 
Oriental 

Sales and marketing by Coldwell Banker Howard Perry and Walston Builder Services. Each office independently owned and operated. 
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54 HOLES OF CHAMPIONSHIP GOLF 

NEW GRAND BALLROOM • EXQUISITE DINING 



LOVE 
TRUST 

BAILEY'S! 

g m 

B A I L E Y ^ S 
F I N E J E W E L R Y 

VOTED BEST PLACE TO BUY YOUR WEDDING RINGS 

Raleigh's Cameron Village, 829-7337. Toll-free: 866-725-3 111. Rocky Mount 81 Greenville. 



CLOSE TO WORK. CLOSE TO PLAY. EAR EROM ORDINARY. 

Davis Park is the Triangle's first and only inside-the-Park 

residential community. So you couldn't be closer to Research 

Triangle Park's major corporations. And with its plazas, parks, 

boutiques, cafes, exercise trails and wireless internet areas, all 

work and no play is simply not an option. Add to all that light, 

airy, spacious urban homes. Granite countertops. Hardwood 

Urban Condominiums 
and Row Houses 

Priced from the 
$150s \o $400s 

Ready jor move in 
jail 2006 

(919)941.0100 
davisparkrtp.com 

floors. And it's a far cry from any other lifestyle in the Triangle. 

Davis Park. Out of the ordinary. Inside the Park. 

Developed By Beacon Street Developmettt, Craig Davis Properties, East West Partners and White Oak Properties 

DAVIS PARK 
Live Life in the Park 
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standing Ovation — Estate Jewelry 
MetroBravo ~ Designer Jewelry 

The Lossiter a t Nor th Hills 
919,571.8888 

4421-109A Six Forks Rd 
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Rale igh NO 27609 
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You usually find the big names 
on our golf courses. 

This September you'll find 
them in the Spa. 

See the most recognized name in fitness, Richard Simmons 

and several other dynamic speakers at a weekend filled with 

life enriching seminars, indulgent spa treatments and group 

fitness sessions at one of the top 50 spas in the country 

With signature therapies, an indoor pool, steam room 

whirlpool and fitness center. The Spa at Pinehurst is the 

perfect place to rejuvenate all your senses. 

T h e Spa at Pinehurst 

H99 
September 22-24 
• Two nights' deluxe accommodations 
• $50 spa gift card 
• Motivational seminars 
• Life enriching workshops 
• Energizing fitness sessions 

• Welcome reception 
• Saturday luncheon and Sunday brunch 
• Caribbean Tiki dinner party 
• Access to resort amenities like tennis, 
golf, pools, biking and more 

Call 800.803.2719 or visit pinehurst.com to find out more. 

1 8 9 5 

A ClubReorc Destinanon' 

One Carolina Vista Drive • Village of Pinehurst • North Carolina 

•Rate is per person, based on double occupancy. Subject to tax and resort service fee. ©2006 Pinehurst, li 



 

JM. "Edwards 
y^ine JevJeCry 

1137 'KiCdaire J a m 'Road Gary, 9{C27511 (919) 460-1048 



tastro ana tuD 

T h e I n s i d e S t o r y 
August 23-25, 20 

919-807-7917 
www.ralelghspyconference.com 

Raleigh International 
Spy Conference 

QUALITY OF LIFE 

nne of Darwin's predictions will be tested in humans soon, 
as Baby Boomers replace wornout joints with bionic 
replacements. Wi l l future generations adapt these im­

provements and pass them on? Probably not, but while roaming 
the planet alive, millions of Homo sapiens are leaping around 
like chimps with new knees, hips and shoulders. Senior Editor 
Rick Smith discovers the latest in the science of orthopedic 
replacements. 

Improving the quality of life has a counterpart in the experi­
ence we all face: the process of dying. Hospice of Wake County 
is on the front lines of the dramatic improvement in the under­
standing of end-of-life issues, performing a service that receives 
high praise from patients and, just as crucial, from the families 
involved. Hospice of Wake County services are far-ranging and 
provide critical care at the most difficult time. And their services 
are increasing as the population ages, creating the need for a per­
manent facility for the 30-year-old agency. The special Signature 
Section in this issue will touch you deeply and bring an aware­
ness you will appreciate. 

The Museum of the Albemarle is a symbol of so much that 
is Eastern North Carolina. The fortitude and persistency of the 
people who made it happen match the achievement of the build­
ing and its purpose: to convey and instill the customs and val­
ues of the people who setded and sustained the unique quality 
we call Down East. Diane Lea has the story, with photographs 
by Kinsley Dey. 

This wine thing has almost slipped up on us. It seems like only 
yesterday North Carolina wines were of two types: sweet and 
sweeter. Now the state has burst on the wodd map of viticulture 
with products competitive at any tasting, anywhere. Barbara 
Ensrud says summer is the time to visit the wineries in the state 
and see for yourself 

Food guru Moreton Neal visits the new 18 Seaboard in Center 
City Raleigh and provides a long list of tidbits to keep you 
informed on die latest in area cuisine. 

Louis St. Lewis loves Paris any time of the year and sees par­
allels with the art scene here. Art Taylor provides a source of mys­
teries for summer reading, Philip van Vleck checks in with the 
distinctive music of Willie Hi l l and fashion czarina Molly Ful-
ghum Heintz senses the aroma of chocolate and herbs coming 
ahead in the cool days of fall. 

Carroll Leggett reminds us of the backbone of rural commu­
nities, the volunteer fire department, and Jim Leutze offers an in-
depth look at the issues involving the planned super port near 
Wilmington. And there is a long list of August area and coastal 
events—provided under the leadership of Frances Smith, who 
keeps the Metro crew busy bringing it all to you each month— 
lots of letters, usefiil tidbits and beautifiil photography. 

And it's time for Part Two of the 2006 MetroBravo! Awards, 
an exciting and eclectic listing of the best and brightest based on 
reader ballots. I f your favorite didn't win, there's always next year. 

Don't forget: Go to www.raleighspyconference.com to regis­
ter for the Fourth Annual Raleigh Internadonal Spy Conference 
at the NC Museum of History, this year featuring top experts on 
the subject, "Castro and Cuba: The Inside Story" Castro turns 
80, two weeks before the Raleigh conference, creating specula­
tion in diplomanc, military and intelligence circles as they pre­
pare for the consequences "afirer Fidel." You can also call the "Spy 
Line": 919-807-7917, or Metro: 919-831-0999 widi questions. 
Attend, Aug. 23-25, and find out why the Raleigh conference is 
considered the best of its kind in the world. 

See you in September... 
—Bernie Reeves, Editor & Publisher 



Bravo 
t o o u r Nurses 

N a m e d i n t h e Top 2% 

i n t h e C o u n t r y ! 

It's Hard 
to Get Better 
Than That! 

Rex has received Magnet designation, an honor that 
places us among the BEST in nursing care. The 
American Nurse Credentialing Center (ANCC) 
Magnet Recognition Program is widely accepted as 
the gold standard of excellence in nursing care. 

"This magnet designation confirms for physicians 
that the nurses working along side of them are the 
best. It means our patients are in the very best 
hands," says Gary Haakenson, MD, Medical Staff 
President. If it means so much to physicians, just 
imagine what it means for our patients. 

REX 
Excellence in Nursing. Rex N u r s i ^ ^ . 

rexhealth.com 

A M e m b e r o f t h e U N C H e a l t h C a r e F a m i l y 

R A L E I G H • G A R Y • A P E X • G A R N E R • W A K E F I E L D 



c o r r e s D o n d e n c e 
SEDARIS WRITES FROM FRANCE 

{Metros Dan Reeves wrote Raleigh-born 
writer David Sedaris a note to tell him he won 
a MetroBravo award in the category of Best Local 
Author. His response follows). 

Dear Dan, 
Thank you for your message, which was 

printed out and forwarded out by my lecture 
agent, Steven Barclay. I have a computer, but 
have never sent or received an e-mail. It seems 
impossibly complicated, so I hope you don't 
mind a traditional letter, which will probably 
arrive weeks after your deadline. 

Are you sure you want to give me this award? 
What about Lee Smith, didn't she live in Raleigh 
for a while? Anne Tyler lived there as well, and 
I'm sure that some part of it must have rubbed 
off on her. I'm going to pretend that they've 
already received their Metro Awards, and that, 
while scrapping the bottom of the barrel, you 
decided upon me. This makes the honor a bit 
easier to live with. 

Thanks £^ain. I am genuinely moved. 
Sincerely, 

David Sedaris 
Segrie-Fontaine, 

France 

GOT IT WRONG ABOUT TRINITY 
AND DUKE 

To Bernie Reeves: 
I am writing to tell you two things: 
1. ) First of all, can you imagine how scary it 

is to find myself nodding in almost total agree­
ment with your May 2006 op-ed piece. Sex in 
the City, about the Duke lacrosse players? Thanks 
for expressing what many of us Duke alumni, as 
well as Duke "haters," are feeling. 

2. ) I was with you right up until the last para­

graph. You are a better faa checker than this: The 
Duke family did not relocate Trinity College 
from near Reidsville. Everything is wrong with 
that statement. 

The Duke family connection with Trinity 
College began in the 1890s with gifts from 
Washington and Benjamin Duke, but the Dtike 
Endowment re-named Trinity (a stipulation of 
that major gift) to Duke University in 1924. 
Trinity College and its predecessors (Brown's 
School House, Union Institute, the Normal 
College founded in approximately 1838) were 
never near Reidsville. The name Trinity College 
came from its birthplace in Randolph County, 
south of High Point. 

My great-great-grandfather was the first pres­
ident of Trinity College Dr. Braxton Craven 
(from 1842-82). His service as president was 
interrupted when Trinity closed during the Civil 
War years, 1864-65. Braxton Craven served 
briefly as the warden of the Salisbury (NC) 
Prison as a Captain in the Home Guard. He 
then became minister of the Raleigh Methodist 
Church, now Edenton Street Methodist Church. 
There is a great story about his confronting 
Sherman's troops as they entered Raleigh. He 
dien returned to the presidency of Trinity College 
imtil his death in 1882. 

Going back to Trinity and Duke, the Meth­
odist Church made the decision to move Trinity 
to Durham for more visibility and promises of 
more flinding from the church and influential 
business leaders there in 1892. The current East 
Campus was the original campus, located on the 
site of the old Blackwell Park, a feirgroimds and 
racetrack. The "Gothic Wonderland" (West 
Campus) was designed and financed with the 
Duke money. 

Hope you've enjoyed this litde Duke history 
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C O R R E S P O N D E N C E 

lesson. Now you know where our daughter 
Mary Craven's name originated: My mother's 
maiden name Isobel Craven. 

Mrs. Larry Young Mines 
Raleigh 

SEA OF GREED 
My niece shared her latest edition of Metro 

Magazine [July 2006] with me. I enjoyed it so 
much that I subscribed. I am writing to find out 
more about the publication of Judge McCul-
lough's book, Sea of Greed. Can you tell me who 
is publishing the book and when it will be 
released? 

Pam Valente 
Beaufort 

EDITOR'S NOTE: The author, NC Appeals 
Court Judge Douglas McCullough, has not decided 
on a publisher As soon as he does, we will notify 
our readers 

CORRECTIONS AND REFLECTIONS 
ON NAGS HEAD ARTICLE 

For the Record ... the Architect for die Toms-
Buchanan Cottage was George Watts Carr, my 
grandfather, not Edgar Carr as was stated in the 
recent feature article, "Two for the Coast Nags 
Head Style" {Metro, July 2006 issue). The cot­
tage was built in 1936 and although I would be 
receptive to the credit... I was born in 1950. 

The article brought back many fond, family-
oriented memories. It was a time when Nags 
Head was Nags Head! In my childhood world 
that meant a very long trip (5 1/2 hours from 
Durham) to a very isolated and desolate place, 
but always with lots of relatives aroimd whom all 
activities were centered. Early to bed, early to rise 
by clapper bell; three mandatory squares all 
seated at the dining room table starting with oat­
meal every morning whether you wanted it or 
not; daily morning chores by all; self-created 
activities including beach and swimming, surf 
casting, watching Jethro Midgette set and 
retrieve through the surf his nets from his oar-
powered boat, playing with brothers and cousins 
under, around and on the house. (The house is 
a large-scale playgroimd in itself with multi-story 
porches, breezeways, decks and otherwise neat 
places to hide.) 

Quiet rest period always followed the mid­
day meal for the children. Later we discovered 
that some of the parents used this time to escape 
to and fish from Jennette's pier. We played 
intense sofi:ball games with our fathers, who were 
generally with us for the weekends only. We 
walked in the hot sand to and from Jockey's 
Ridge, maybe a mile to the north. Play there 

 

COLORS X>F HISTORIC CHARLESTON™ and the 
CAROLINA LOWCOUNTRY COLLECTION™ paint palettes 
offer the authentic colors that depict Charleston style. 

A portion of your purchase from this exclusive color collection, 
only if purchased directly from Sherwin-Williams and Duron 
Paints & Wallcoverings stores, will go to support the preservation 
and educational programs of HISTORIC CHARLESTON 
FOUNDATION®. 

Available exclusively at 

A SHERWIN-WILLIAMS. 

RMNTS& WALLCOVERINGS 
sherwin-williams. com 

duron.com 
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C O R R E S P O N D E N C E 

consumed a good portion of any particular day 
On less frequent occasions we would trek to 
Manteo to see whatever movie was playing. 
There were no automobiles to speak of on the 
only paved road. The only buildings in sight, 
other than the straight row of cottages, were the 
Church, the Casino and Midgette's store, which 
was direcdy across the street (by todays standards 
... a poor man's 7 Eleven). There was candy and 
bubble gum, which is what we craved. 

Nellie Myrtle of Midgette's Store served as 
the cottage caretaker, watchdog, etc ... in the 
extended ofF-season. She also served as the tele­
phone operator because the cottage did not have 
a telephone. I rarely remember anyone ever 
needing a telephone. Television did not exist as 
well. Card and board games, especially checkers 
consumed evenings and foul-weather days. I 
recall Parcheesi as a staple. 

As a rule children were on their best behavior 
because Aimt Susan Buchanan Coupland (one of 
five Buchanan sisters and usually the matriarch 
during our invited stays) threatened a solo trip on 
the lone bus back to Durham if not. Why we 
ever believed any of that is beyond me because we 
were too young to be allowed to go solo and 
there was no one back in Durham to care for us. 
Unexplainable Virginia Dare and Old Nag ghost 
stories kept us intrigued for extended periods at 
night. Not known to us, this period was the adult 
cocktail hour. 

Nighdife beyond the cottage was the neon lit 
Casino. The Casino housed a game called Duck 
Pins (not unlike bowling as we know it today). 
Duck Pins was 10 small pins set up by a youth-
ftil, compensated pin-setter. Players rolled a small 
cannonball-like sphere down the alley and 
destroyed the pin setter's work. Seemed more like 
knocking a clown in water at the fair than post­
ing a score. 

The cottage sat a considerable distance from 
the ocean high-tide line. It also sat a considerable 
distance from the ocean, so you planned on a 
lengthy stay. Being sent back to the cottage on 
an errand (usually to retrieve a cold beer for one 
of the adults) was an ordeal because of the dis­
tance and the tar that inevitably would get on 
your feet. The tar was removed by use of a rag 
and a jar of turpentine located with the outdoor 
showers, one shower for the females the other for 
the males. The female shower was equipped with 
hot water. The male shower were not. 

Covered back stairs from the showers led to 
multiple bedrooms on the second floor. Bed­
rooms were/are simated to take advantage of the 
nearly constant and stiff cross winds. Bedroom 
doors were/are equipped with pairs of half-lou-
vered saloon doors that do not inhibit the cross 
ventilation. All windows were/are equipped with 

stick-propped awning shutters. The entire cot­
tage, as were most within the row, was built 
entirely of wood, every surface. The wide juniper 
finish boards testify to the high quality and 
abundance of what was available during that 
construction era. 

From an indigenous architeaural perspective 
... much can/could be learned by study of the 
old Historic Nags Head cottages, knowledge that 
appears to have escaped a great many of those 
who were/are responsible for the majority of the 
current coastal-area development. 

Thank you for this opportunity to correct 
the Architectural Credit and thank you for 
allowing me to uncork some fond memories. 

Edgar Toms Can, AM 
do Robert W Carr, Inc./Architects 

Durham, North Carolina 

STRONG CONNECTIONS 
To Carroll Leggett: 
I e-mailed the magazine to find out how I 

could contact you to tell you how much I enjoy 
your columns on Eastern North Carolina. I 
remember your being from the Buies Creek area, 
but you must have family ries to the northeast, 
or, as my grandmother would have said, "strong 
connections." Bob and I still live in Edenton, 
and I go to Gates County every day to teach 
government and US History to a LOT of good 
kids. The 33-mile drive is not bad all through 
farmland, which I know well. Also, I get to cross 
Merchants Millpond every morning at 7 a.m; it 
is so beautifiJ every morning of the year. 

I am so glad you are writing these articles. 
What a great thing to highlight people and proj­
ects like what the mayor and people in Scotiand 
Neck are doing! I am passionately interested in 
any efibrt to "save" Eastern North Carolina as 
we have known it. Our son Rob is so 
entrenched in eastern North Carolina, loves his 
duck hunting on the creeks, deer hunting with 
the Greenfield Club, and fishing out of Hatteras 
or Pirates Cove. 

Kaye Hollowell Barker 
Edenton 

HOLLOW THREATS 
I fear that Buck Winslow of Raleigh doth 

protest too much. 
First he writes that he will not read Metro 

Magazine ever again because he doesn't like 
Bernie's opinions [May 2006]. Then he leaps 
back in to protest because a reader named Teer 
("this Teer person") disagrees with Winslow's 
opinions [June 2006]. Lastly, Winslow now 
asserts that "Honest disagreement and respect for 
the opinions of others is the American way," 
after which he says he is "forced to wonder why 

these radical conservatives resort to such low and 
desperate tactics when someone openly disagrees 
with them." 

Where is Winslow's "respect" for Bernie 
Reeves' opinion or that of "this Teer person" who 
dared to disagree with him? 

By labeling Teer a radical conservative and 
accusing him of "low and desperate tactics," 
Winslow reinforces the "foaming hatred" 
charge that Teer pointed out in his original let­
ter to the Editor. Winslow can now fire off 
another missive about that "Joyner person" and 
have a ready excuse for having read two more 
issues of Metro Magazine. Me thinks his threats 
ring hollow. 

Tom Joyner 
CaryN.C. 

VOICE OF SANITY 
To Dear Bernie Reeves: 
Your June [2006] editorial reprinted in the 

News & Observer made me happy at last to see 
common sense in the newspapers. I agree com­
pletely on all your points: from environmental­
ists "enabling" free-ranging, privileged animals 
to dine on helpless humans to the Duke rape 
"croc" to the ridiculous age set for legal drinking. 

On the third point, my daughter discovered, 
during her junior semester in England, that the 
16-year-old legal drinking age substantially de­
mystified brew for her English contemporaries, 
thus promoting a saner (and safer) atmosphere 
in pubs. 

Finally, in line with the media rethinking its 
blanket condemnation of the Duke athletes for 
a rape that appears never to have taken place 
(one creating, initially, a national interview 
opportunity for the perpetually grinning and 
laughing face of Mike Nifong), I note that Duke 
University anthropologist Orin Starn, in today's 
editorial in the paper, has made the strongest 
statement yet concerning the apparent unravel­
ing of the case. 

Yours is a voice of sanity in a senseless cul­
ture! 

Donata Lewandowski Guerra 
Cary, NC 

CORRECTIONS 
The Persian Carpet listed as "Best Place to Buy 

an Oriental Rug" in Part 1 of our MetroBravo 
awards in our July issue is located in Durham, NC. 

In the "Pepsi Americas' Sail" section of June 
Metro, two byline credits should be corrected. 
"Maritime Museum Anchors Coastal History " was 
written by Patricia Staino not Rick Smith and 
"Blackbeard's Bequest," which carried no byline, 
was also written by Patricia Staino. 
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H i d d e n E l e g a n c e Tucked away in quiet serenity lies a gated community where luxury and nature 
live in unexpected harmony. Located just nor th of Raleigh, Hidden Lake offers exquisitely crafted homes on 
one- to six-acre homesites surrounding a 75-acre spring-fed lake, miles o f trails, and acres of protected parks. 

Custom homes f rom the $ 9 0 0 $ or individual homesites f rom the low S20OS. 

Call or visit us online to learn more about this pristine, private waterfront community, to take a virtual tour, or to receive a 
VIP invi ta t ion to upcoming events. Act soon; a l imited number of homesites w i l l be available in October 's in i t ia l offer ing. 

866 895-5032 • www.hiddenlake-crescent.com/mm 
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York Simpson Undenvoocl is proud to introduce. 

Not just a way of life, it's life 

Introducing a gated luxury condominium resort in Indian Beach. 
xMarvin Shearin II, Developer 

f / ' / f m . ^ Q ^ l A ^ i U c a / ^ / u S . net 
www.YSUHomes.com 

Club house on top of 7th floor, with fitness center, 
medio room, warming kitchen, serving bar & 
multl purpose room. 
3000 square foot pool, lazy river, 
& wireless internet poolside. 
Both House at pool 
Grilling Area 
Boot ramp on site 
Boat docks (limited) 

Walking trails Y^^^ 

• Cloy Tennis courts 

154 Luxury condos 
2 & 3 Bedrooms up to 1700 sq. ft. 
Designer Appliances 
Solid surface countertops 
Elevators to each floor 
Ground floor covered parking 
Private beochside sound storage 
Wrap around porches 
Private beach access 
Restaurant & shops (beach side planned) 
Wireless internet access (common areas) 

Laura Bromhal & The Bromhal Team 11.877.Bromhal | w-^^ .laurabromhaLcoi 
Jennifer Locke | 919.227.7300 |Jenniferlocke@ysuhomes.com 



    

       

A guard-gated community inspired by the quaint mountain villages of Europe 
with estate-sized home sites, panoramic views, and all the conveniences of a resort. 

A u d u b o n , 
INTERKAIIONAL ' 

Gold Sigfucurc Member 

This promotional material is not, nor is it intended to constitute an offer to sell, or a solicitation of offers to buy, property at Versant in violation of any 
jurisdiction where such offer or solicitation cannot be made. Obtain the property report, or its equivalent, required by federal law and read it before signing 
anything. No federal agency has judged the merits or value, if any, of this property. Pricing, plans, specifications and other intentions relating to the Versant 
development are subject to addition, deletion, revision, or other modification at the discretion of the developers without notice. Equal Housing Opportunity. 

VERSANTasheville.com 



                   

             

T I D A L W A L K 
A S E A S I D E C O M M U N I T Y 

• E X C L U S I V E H O M E 8. H O M E S I T E R E L E A S E . R E S E R V A T I O N S N O W B E I N G A C C E P T E D . 

PRIVATE BEACHES WATERFRONT CLUBHOUSE WITH WATERVIEW POOL BOATSLIPS AVAILABLE 

UNOBSTRUCTED VIEWS OF THE INTRACOASTAL WATERWAY ATLANTIC OCEAN 

SUPERB COASTAL ARCHITECTURE BOARDWALKS 8. PATHS IN THE HEART OF WILMINGTON 
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BIONIC BOOMERS 
Joints replaced at younger ages as 
they seek relief from pain, and a 
return to a more active lifestyle 
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Waterfront Condos 
in Edenton 

90 Luxury Condominiums 
100 Private Boat Slips 

Full Service Marina 
Protected Harbor 

Convenient to the Intracoastal 

Discover the best in waterfront living in one o f the South s most 
charming towns. W h a r f Landing, located on the Chowan River at 
the mouth o f the Albemarle Sound in Edenton, N o r t h Carolina, is 
setting a new standard in southern living. 

Reservations are being taken now for condos under construction. 

( / ^ U n i t e d . ^Country 
Real Estate *' 
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W e n d y W i l m o t K n o w s 

B o l d H e a d I s l a n d , N C 
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35 Cape Fear Trail $4,995,000 970 South Bakl Head Wyiid $4,125,000 981 South Bald Head Wytid $3,995,000 5 Widgeon Court $2,200,000 

23 Tanbark Court $2,175,000 9 Indian Blanket $1,799,000 107 Turk's Head Court $450,000 Hammock 51 $169,999 

T h e p e o p l e . T h e i s l a n d . T h e l i f e s t y l e . 

Wendy Wilmot also knovŝ  real estate. Besides being a pennanent resident, Wendy is one of the island's top producing agents 
and has been helping people like you find their dream on Bald Head Island since 1996. If you're considering purchasing on 
Bald Head Island, call a REALTOR* who really knows and loves the island and can show you the many amenities it has to offer. 
Call the island's most knowledgeable realtor. Call Wendy W i l m o t at 910.470.0000. 

Land from $350,000 to $3 million. Homes from $500,000 to $5 million. 

F i n d us o n t he w e b at wendywilmotproperties.com o r bestofbaldhead,com 
y lH Post Office Box 3259 Bald Head Island, Nonh Carolina 28461 

WtnJr anlna: ITore, 
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Dancer Purrington Praised 

Raleigh-bom dancer Lindsay Purrington, 
a founding member of the Carolina Ballet 
beginning in 1998 before heading off to 
New York City in 2004, was highly praised 
in the New Yorker magazine's July 3 issue. In 
a description of the Fugate/Bahiri's Ballet's 
presentation of Two's Company, the maga­
zine states, "a melancholy trio, created by 
Toni Pimble for the 1992 Diamond Project, 
gets a lift from the winsome, stemlike Lind­
say Purrington." Heady acclaim indeed, as 
was the review of Purrington's performance 
by dance critic John Rockwell in the June 29 
New York Times. 

Lindsay Purrington's father J. Ward Pur­
rington was the principal founder of the 
Carolina Ballet. 

Jeanne Jolly At Carnegie Hall 
To play the world famous Carnegie Hall 

has been a life-long dream for Raleigh's 
Jeanne Jolly. Much to her amazement and 
delight, the dream came tme for the talented 
singer last June as the culmination of a tour 
with new-jazz trumpet troubadour Chris 
Botti and his quintet—^with Billy Childs on 
piano; Billy Kilson on drums; Tim Lefebvre 
on bass; and Mark Whitfield on guitar. 

While on the road promoting his latest 
album To Love Again, Jeanne has been 
whisked all over the country as the group's 
featured vocalist. While Botti's new album 
boasts the likes of Sting, Gladys Knight, Jill 
Scott, Steven Tyler and Paula Cole, he 
chose Jolly to back him up on a handfiil of 
songs every night on tour. And no wonder: 
She has a heavenly voice that fits the jazz 
mold perfecdy. 

At the ripe old age of 27, Jolly embodies 
the traits of an established performer who 
has been playing juke joints and concert halls 
for 20 years. At her last performance in 
Durham at the Carolina theatre. Jolly blew 
away her hometovm audience. Seeing Jeanne 
on stage with Botti and his band of seasoned 

Lindsay Purrington and Dameon Nagel performing in Carolina Ballet's 
Midsummer Night's Dream 

jazz dynamos, you can feel the connection. 
As for her performance at Carnegie Hall, 

Jolly said she was impressed by the history of 
the venue where she was about to perform, 
and starded by the realization of just how far 
she has come. "As I waited for the rest of the 
band to arrive, I just sat on a stool upstage, 
overwhelmed by the history of performers 
who had been there since the hall opened." 

Jeanne Jolly and Chris Botti performing 
on tour 

Jolly came on halfway through the show 
to perform an arrangement by Gil Goldstein 
and Greg Phillengaines of Ervin Drake's 
"Good Morning Heartache." "Ervin Drake 
was acmally in the audience that night witti 

his wife Edith whom the song was written 
about!" Jolly said. 

For the encore, she sang Irving Berlin's 
"What'UIDo?" 

Indeed, it appears she will do quite a lot. 
—Dan Reeves 

New Photos & Video from China 
Opening Soon at Nasher Museum 

"Between Past and Future: New Photo­
graphy and Video from China," which exam­
ines photo and video an produced in China 
since the mid-1990s, will be on view at the 
Nasher Museum of Art at Duke University 
from Oct. 26 dirough Feb. 18,2007. 

The upcoming exhibition, which will 
conclude an international tour that has been 
on view in New York, Chicago, Seatde, Lon­
don and Berlin, includes more than 100 
works by 60 young artists, focusing on 
artists' responses to unprecedented eco­
nomic, social and culmral changes that have 
swept through China. The show provides 
insight into the forces shaping modern 
Chinese culture. "It contributes to a new 
understanding of the different ways that 
younger Chinese artists have come to pet-
ceive themselves and their communities," 
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said Kimerly Rorschach, the Mary D.B.T. 
and James H. Semans Direaor of the Nasher 
Museum. "This show was the catalyst that 
achieved wider acceptance for Chinese pho­
tography and video in the international art 
world, and I am tremendously excited about 
sharing it with our local audiences." The 
New York Times called the exhibition an 
"impressive survey" and "perspective-alter­
ing," noting Zhang Dali and Liu Wei among 
the show's "bright artists." 

"Between Past and Future" is co-curated 
by Wu Hung, professor of art history at the 
University of Chicago and consulting curator 
at the University's Smart Museum, and 
Christopher Phillips, curator at the Inter­
national Center of Photography. Rorschach 
helped organize the show while she was direc­
tor of the Smart Museum; she joined the 
Nasher Museum as director in August 2004. 

"Between Past and Future" will be accom­
panied by programs at the Nasher Museum 
that include a conversation with curators Wu 
and Phillips on Oct. 25, an artists' panel dis­
cussion on Oct. 26, and a film series in the 
spring featuring contemporary film from 
mainland China, Taiwan and Hong Kong. 

Vm Home-Beaufort Waterfront and the Meka II 
P a i n t i n g b y B e a u f o r t a r t i s t M a r y W a r s h a w 

Artist Mary Warshaw, official artist of Beaufort's popular annual Old Homes 
Tour, has created her view of the Beaufort waterfront, including Beaufort's own 
tall ship in the Pepsi Americas' Sail event held June 30-July 5. The panorama 
extends from the centuries-old homes on the west end through the NC Maritime 
Museum's Watercraft Center. 

Open edition, 9 by 18 inches, and limited edition, 18 by 36, inches archival 
Giclee prints can be ordered through the artist's website (www.marywar-
shaw.com) or by calling the artist at 252-504-3731. 

M O U N T A I N L I V I N G A S I T S H O U L D BE 

T H E 

A T L I N V I L L E R I D G E 

l . i i i v i l l c ( O u i i l i y C l u l l pr( .>tnU l l i c S i i i n i n i t . A l i m i t t d o l l c r i n o o l 10 rcmarlv-ahle 1-3 <u i t 
li<)inc>ilc'>, set on <i m()imlai i i t<) | ) , | ) c r l c t l l y posi t ioned lo o i l e r l o i t v c r l)lnc' Ivid^V M o n n l a n i \ i>l . i -
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LINVILLE Ridge 
N O R T H C A R O L I N A 
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Finding vour ^^SoAe/ ^^dSton^ 
retreat ius( got a whole lot easier... 
I ()(.\\c({ . i loni ; the SC" \ A ix)t(!<TS 
exiondins; i n ' t u i ' i ' i i \ l - T i . 
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NeiaHortonHomes.com ^ ^ 
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Yow deserve dicker Uvtl ofcfualUy... 

CHESTERBROOK ACADEMY 
PRESCHOOL & ELEMENTARY S C H O O L 

Watch your child grow, excel and flourish. 
P r e s c h o o l W e offer the perfect balance of 

learning and play in a safe, nurturing 
environment Our Links to Learning™ 
curriculum prepares children for 
kindergarten by introducing concepts 
in reading, math, art, music and 
more. Parents receive updates on 
progress and ideas to rtsrrr\ 
continue the learning (5H*J5Js) 
at home. LW« t«»>«"*»8-

Our small class sizes and well-rounded 
curriculum enable our teachers to 
provide a quality education for each 
child. Active partnerships with parents 
keep them informed and involved, 
while expanded hours and summer 
camp accommodate busy schedules. 

Open House 
A u g u s t 5 t h , 1 0 a m - 1 p 

PRESCHOOLS 
Gary 201 MacKenan Dr. 919-469-8007 

3821 NW Gary Pkwy. 919-319-9400 
Durham 117 Woodcroft Pkwy. 919-489-8899 
Raleigh 2215 W Millbrook Rd. 919-782-7568 
North Raleigh Country Day School 

10200 Strickland Rd. 919-847-3120 

ELEMENTARY SCHOOLS 
Gary 130 Towne Village Dr. 919-319-9622 
Raleigh North Raleigh Country Day School 

10200 Strickland Rd. 919-847-3120 

To arrange a private tour, please call the school near you, or visit C h e s t e r b r o o k A c a d e m y . c o m . 
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The exhibition will be accompanied by a 
fiilly illustrated 232-page catalogue published 
by the Smart Museum of Art/ICP/Steidl. It 
includes essays by curators Wu and Phillips 
and artist biographies and interviews. 

"Open Days Program" Marks 
Arboretum's 30th Anniversary 

The J.C. Raulston Arboretum, now cele­
brating its 30th Anniversary, will be open for 
touring in September along with six other 
private Raleigh gardens for the Garden 
Conservancy's "Open Days Program," spon­
sored by W. Adee Burpee & Co. and Fine 
Gardening Magazine. Visitors may start the 
tour at the Arboretum, 4415 Beryl Road in 
Raleigh on Saturday, Sept. 23, 11 a.m. to 4 
p.m., and Sunday, Sept. 24, 1 p.m. to 4 p.m 

The Conservancy's Open Days Program 
began in 1995 for the purpose of introduc­
ing the public to gardening, providing easy 
access to outstanding examples of design 
and horticultural praaice and proving that 
exceptional American gardens are still being 
created. The Open Days Program is Amer­
ica's only national private garden-visiting 
program. 

The 2006 Open Days Directory is avail­
able in a Southern Edition for $6.95 that 
includes North Carolina gardens and fea-
mres descriptions of the Raleigh gardens on 
the tour along with driving directions. Call 
die Garden Conservancy at 888-842-2442 
to order with a Visa or MasterCard, or send 
a check or money order to the Garden Con­
servancy PO Box 219, Cold Spring, NY, 
10516. 

Built and maintained by North Carolina 
State smdents, faculty, staff and volunteers. 

ews and Events 
Feature stories 
Style and Fashion trends 
Art news 
Design trends 

919-831-0999 
www.metronccom 

CELEBRATING THE GREAT PUBLIC RESPONSE TO THE STATE'S 
NEW AOUARIUM AT PINE KNOLL SHORES NEAR MOREHEAD CITY. 

V E R Y T H I N G . 

IT COVERS SEVEN T E N T H S OF THE 

TERRESTRIAL GLOBE. ITS BREATH IS 

rURE A N D HEALTHY. 

IT IS A N IMMENSE DESEPvT WHERE 

M A N IS N EVER LO N E LY, EO R H E 

FEELS LIFE ST IRRING O N ALL SIDES. 

Jules \cnw - 20.000 Leagues I mler the Sea 

0)}u[)lime)its of Steven D. Bell & Compa/n: Cireeusbon) 

O P E N I N G F A L L 2 0 0 6 

>yea/e a /mi' tra/iitle n .., 
E X P E R I E N C E C H A P E L H I L L As You N E V E R H A V E B E F O R E 

3 1 1 W E S T F R A N K L I N S T R E E T 

C H A P E L H I L L , N C 

'^ome and discover The Franklin Hotel, a premiere 
luxury bourique hotel in die heart of historic down­
town Chapel Hill. Simple, understated elegance with a 
distinctive classic style in a warm, inviting atmosphere. 

•'v îeautifuUy appointed guestrooms and luxurious 
penthouse suites with private balconies, restaurant 
serving a sumptuous breaklast menu, elegant lobby 
bar and patio, meeting and event space with lovely 
panoramic views, the finest comforts and amenities, 
unsurpassed attention to detail and pers<malized 
service with a gracious and dedicated expert staff. 

forward to welcoming you to an extra­
ordinary experience at The Franklin Hotel. 

9 1 9 . 4 4 2 . 9 0 0 0 | 8 6 6 . 8 3 1 . 5 9 9 9 | w w w . f r a n k l i n h o t e l n c . c o m 
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HAMPDEN-
SYDNEY 

COLLEGE 
S FORMING GOOD MEN & GOOD CITIZENS 

A college for men, 
Hampden-Sydney 
remains aware that 

men and women 
have different 

learning styles and 
that the single-sex 
classroom provides 

young men an 
atmosphere focused 

on their needs. 
HAMPDEN-SYDNEY C O L L E G E 

IS A SELECTIVE PRIVATE LIBERAI. 
ARTS C O L L E G E FOR MEN 

WWW.HSC.EDU 

the J.C. Raulston Arboretum, a working 
research and teaching garden of North 
Carolina State University, is nationally ac­
claimed and contains the most diverse col­
lection of plants adapted for landscape tise in 
the southeastern United States. It features 
more than 5,000 plant varieties from more 
than 50 countries. A ponion of the proceeds 
from the Open Days Program tours will 
benefit the Arboretum. 

No reservations are required for the tour. 
Admission to each garden is $5, and tickets 
can be purchased at each garden on the 
day(s) of the event. Discount tickets are 
available in advance at the Arbotetum (six 
tickets for $25) or through the Garden Con­
servancy at 888-842-2442 or online at 
www.opendaysprogram.org. For local ticket 
information, contact Autumn Keck at the 
J.C. Raulston Arboretum at autumn_keck 
@ncsu.edu or 919-513-3826. 

Lofton Wins Leadership Award 
The late Jim Lofton was awarded the 

Thad Eure Jr. Memorial Award and NC 
States Athletics Direaor Lee Fowler was hon­
ored with the John B. Ross Jt. Leadership 

Award at last month's Greater Raleigh Con­
vention and Visitors Bureau's 19th Annual 
Luncheon recognizing the area's billion dollar 
visitor industry. 

Lofton, who passed away in 2005 at age 
62, was posthumously recognized for his 
commitment to the hospitality industry in 
Raleigh and Wake County. During his 
career, Lofton held numerous positions with 
the city of Raleigh, including Chairman of 
the Bureau's executive group called "The 
Conference Table," which he held at the rime 
of his death. 

Fowler, the Athletics Ditector at NC 
State since 2000, was also recognized for his 
proactive approach to hosting NCAA cham­
pionships in Raleigh and Gary, including 
NCAA Basketball at the RBC Center and 
College Cup Soccer at SAS Soccer Park. 
Future sporting events already secured will 
generate more than 20,000 hotel room 
nights and more than $10 million in direct 
visitor spending for Wake Coimty. 

The GRCVB's annual luncheon was 
held at the RBC Center. Sidney Lowe, new 
NC State basketball coach, delivered the 
keynote speech. 

A T N O R T H H I L L S 

A New Concept in Retirement Living 
in collaboration with Duke University Health System 
Rerirement living in a residence you own ... in a continuing care 
retirement community with a wealth of services ... where health 
and wellness services are provided by one of the world's leading 
names in healthcare ... at North Hills where shops and restaurants 
create a natural desrinarion for your friends and family. 

78L2021 or toll free at 888.719.2021 

www.TheCardinalatNorthHills.com Homes priced from $350,000 

a dei'dopment of Kane Realty Corporation and Drucker & Falk, LLC 

COMING TO.. .RALEIGH S MIDTOWN...AT SIX FORKS ROAD & THE BELTLINE 
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Food and Services Featured in 
Hart Two of iVIetroBravo! Balloting 

he MetroBravo winners in the July issue whet your 
appetite. Now you're ready for a second helping. 
The awards section in this issue presents the best 
places in the area for dining-taking out or 

indulging—as well as the area's best in professional servic­
es, entertainment venues and health care facilities. 

Whether you're in the mood for a mouth-watering steak 
or delicious dessert, the food category presents a taste of 
the best restaurants in the area. Find out whether last year's 
winner and area staple, Bloomsbury Bistro, was able to 
defend its top spot in the best restaurant category; or 
whether or not one of the new eateries in North Hills 
received a Standing Ovation from voters. 

by Jennifer Ha 

After deciding where to dine, keep reading for ideas about 
where to go after the meal. The Bravo awards offer sugges­
tions on the best places to go dancing, hear live music, or go 
to the movie theatre. And if it's sightseeing you're interested 
in, browse the built environment section for buildings to 
include on your list of places to see. 

Flip to the final pages of Bravo awards for helpful hints 
on local professionals to serve your every need. Categories 
include doctors, lawyers, accountants and health-care pro­
fessionals you can turn to for help. 

As always, congratulations to our winners and thanks to 
our readers for voting for their favorites in the 2006 
MetroBravo! reader's poll. 

dra and Dan Reeves 

F O O D 
RESTAURANT 
Standing Ovation 
Bloomsbury Bistro, Raleigh 
MetroBravo 

Second Empire Restaurant & Tavern, Raleigh 
Honorable Mention 
Sullivan's Steakhouse, Raleigh 
Enoteca Yin, Raleigh 

Bloomsbury Bistro 

Since 1995 Raleigh's Bloomsbury Bistro has 
delighted patrons with fine cuisine, atnnos-
phere, and service. Chef John Toler has 
stretched his culinary prowess into a signa­
ture style that nnakes Bloonnsbury Bistro 
stand alone. As the menu changes every six 
weeks, the quality of food and service stays 
exactly the same: impeccable. It is no sur­
prise that Metro readers have found a spot to 
return to knowing that each occasion wil l be 
something to remember 

NEW RESTAURANT 
Standing Ovation 
Vivace, Raleigh 
MetroBravo 
Miua, Raleigh 
Honorable Mention 
115 Midtowne, Raleigh 

ROMANTIC RESTAURANT 
Standing Ovation 

Second Empire Restaurant & Tavern, Raleigh 
MetroBravo 

Bloomsbury Bistro, Raleigh 
Honorable Mention 
Enoteca Vin, Raleigh 

RESTAURANT FOR TAKE-OUT 
Standing Ovation 

Red Dragon Chinese Restaurant, Raleigh 

u 

MetroBravo 

PF Chang's China Bistro, Nationwide 
Honorable Mention 
Zest Cafe & Home An, Raleigh 
Close Call 

Hot Point Cafe, Raleigh 

RESTAURANT FOR POWER LUNCH 
Standing Ovation 
Glenwood Grill, Raleigh 
MetroBravo 

Winston's Grille, Raleigh 
Honorable Mention 
Mura, Raleigh 

RESTAURANT TO TAKE KIDS 
Standing Ovation 
Applebee's, Nationwide 
MetroBravo 

Moe's Southwest Grill, Nationwide 
Honorable Mention 
Mellow Mushroom, Raleigh 

Close Call 
Fat Daddy's, Raleigh 

RESTAURANT FOR SPECIAL OCCASION 
Standing Ovation 
Second Empire, Raleigh 
MetroBravo 
Sullivan's Steakhouse, Raleigh 
Honorable Mention 

Angus Barn, Raleigh 

COASTAL RESTAURANT 
Standing Ovation 
Blue Moon Bistro, Beaufort 
Bluewater, Wrightsville Beach 
MetroBravo 

Jerry's Food, Wine & Spirits, Wilmington 
Honorable Mention 

Dockside Restaurant & Marina, Wilmington 
Close Call 

Port Land Grille, Wilmington 

Mura 

Japanese fusion has found a home at North 
Hills. The sleek metropolitan interior is styl­
ish, offering a completely unique dining ex­
perience uncommon in the area. Any item 
from the extensive menu will delight: be it a 
roll of beautifully presented sushi or a dish 
featuring world renowned Kobe beef or Toro 
(fatty tuna). The spacious bar area—separate 
from the more formal dining room—is the 
perfect setting for sipping a signature cock­
tail or a glass of wine from Mura's wide-
ranging and impressive list. Upon entering 
you are greeted every night with easy jazz 
from a grand piano. And if you prefer privacy, . 
Mura offers secluded Tatami rooms for a 
minimal fee. 

ETHNIC RESTAURANT 
Standing Ovation 
Mura, Raleigh 
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MetroBravo 
Jibarra Modern Mexican and Tequila Lounge, Raleigh 
Honorable Mention 
Royal India Restaurant, Raleigh 

OUTDOOR DINING 
Standing Ovation 
Mellow Mushroom, R a l e ^ 
MetroBravo 
Vivace, Raleigh 
Honorable Mention 
Crook's Corner Cafe & Bar, Chapel Hill 
The Weathervane Cafe, Chapel Hill 
SPECIALTY FOODS STORE 
Standing Ovation 
Whole Foods, Triangle-wide 
MetroBravo 
A Southern Season, Chapel Hill 
Honorable Mention 
The Fresh Market, Nationwide 

DELI 
Standing Ovation 
Village Deli, Raleigh 
MetroBravo 
Jason's Deli, Nationwide 
Honorable Mention 
Cafe Carolina & Bakery, Raleigh 

MARGARITA 
Standing Ovation 
Dos Taquitos Mexican Restaurant, Raleigh 
MetroBravo 
El Rodeo Mexican Restaurant, Raleigh 

Honorable Mention 
Mellow Mushroom, Raleigh 
Close Call 
Jibarra Modern Mexican and Tequila Lounge, Raleigh 

MARTINI 
Standing Ovation 
Sullivan's Steakhouse, Raleigh 
MetroBravo 
Blue Martini Bar and Lounge, Raleigh 

Vivace—Lively 
It seems that Kevin and Stacy Jennings 
have it all figured out when it connes to cre­
ating restaurants for Raleigh to enjoy. Their 
latest addition, Vivace—that's "lively" en 
Italiano—has captured the attention of food 
lovers throughout the area. They keep it 
casual with modest prices for Chef Jeremy 
Sabo's creations. Visitors choose from a 
wide variety of traditional Italian dishes 
revamped to suit an adventuresome palate. 
Their success with Fraziers and Porter's 
City Tavern have made the Jennings the 
proud proprietors of a gastronomic triple 
threat! Vivace lives up to its name, it has 
become the most "lively" spot in town. 

ANOTHER HURRICANES UPSET 
By David Droschak 

S O M E C A L L I T T H E B I G G E S T U P S E T in the seven years of 
Mem Magazine's "best of" MetroBravo! readers' poll. In a sports mar­
ket traditionalK' dominated by big-time university teams, the winner 
is the Stanley Cup Champion Carolina Hurricanes. 

I know, its still hard to fathom, even for the 
most die-hard hockey fans in the Triangle. But 
yes, the Holy Grail of hockey was captured in 
North Carolina, not Canada. ^ 

And it was all accomplished with zero opti­
mism from outsiders when the 2005-06 season ^ J J ^ T " * 
began back in October. The Hurricanes were I 
picked dead last in the NHL by many prognos- » 
ticators. 

Just who is smiling and licking barbecue sauce j|> ,-*p̂  
off their fingers now? '̂ 

The Hurricanes turned the area on its ear with 
a miracle mn to the Cup finals four years ago, but 
lost all momentum after two dismal seasons and « k « j j ^ 
a work stoppage in 2004-05 that again raised 
questions about the viability of the sport in A 
Southern markets—particularly Raleigh. 

A new salary cap was geared to even out the 
pku'ing held tor reams like Carolina. However, 
there was little fanfare leading up to the season when no big-time free 
agents were signed by general manager Jim Rutherford. After selling 
out the season opener, only 10,968 showed up at the RBC Center five 
days later to see a 7-2 victor)^ over Washington. 

Few imagined what was down the road. The club won on New 
Year s Eve to go 14 games over .500. Then a remarkable 13-1 record 
in January served notice that Carolina—of all teams—was a serious 
Cup contender. 

The Hurricanes ended up setting franchise records for wins (52) 

and points (112) while winning the Southeast Division by a whop­
ping 20 points over Tampa Bay. Eric Staal, a 22-year-old center, 
emerged as the NHLs next superstar with a 100-point season in coach 
Peter Laviolette's fast-paced style that the fans loved. (Staal's emer­

gence was matched in the postseason by 2I-year-
/̂ ron Ward old rookie goalie Cam Ward, who won the Conn 

i. Smythe Trophy as the playoff MVP.) 
' ' , 1 , - Hurricanes'flags began to fly in cars again and 

•?* tailgating reached art form as the playoffs 
CSScc^^'y' approached. Several third period playoff come-

* backs—the norm for a lot of the regular season— 
' eventually landed Carolina in a Game 7 at home 

1 against Buffalo for the Eastern Conference title, 
f . ' -j^ Another magical third period produced the sec-

^ ond Cup appearance in the last four years. No 
.A. '•• other NHL franchise can claim that. 

After going up 2-0 in the best-of-7 series against 
1 - Edmonton, the Canes ran the string to yet another 

l^f^ Game 7—this time to decide the Caip. Was it rhc 
I biggest sporting event ever held in Raleigh? The 

^ ^ ^ ^ ^ J hottest ticket in town? You bet it was. 
• " ^ ^ JH "There was a great buzz," said Rutherford, who 

- ^ ^ ^ ^ ^ was named the NHLs executive of the year for 
putting the pieces together to win the Cup. "It was four times bigger 
than in 2002." 

"Before we never could get to a point where we could get that elite 
player to get us over the hump," Rutherford said. 

The crafty GM now has two stars on his hands and hockey's uln-
mate prize to cherish. 

"The population is growing and I think there's a bright future here 
for hockey," Rutherford said. 

Who will argue that point now? 
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Diamond MasterBrand 
A re/tcction 0/ heart and home. Z z h \ n ^ X I n c . 

1051 Schieffelin Road • Apex, NC • 919-362-7979 • www.apexcabmet.com 



Honorable Mention 
Bogart s American Grill, Raleigh 
Close Call 
Vinnie's Steakhouse and Tavern, Raleigh 

BLOODY MARY 
Standing Ovation 
NOFO at die Pig, Raleigh 
MetroBravo 
Enoteca Vin, Raleigh 
Honorable Mention 
Dockside Restaurant & Marina, Wilmington 

COSMOPOLITAN 
Standing Ovation 
Sullivan's Steakhouse, Raleigh 
MetroBravo 
Bogart's American Grill, Raleigh 
Honorable Mention 
Blue Martini Bar and Lounge, Raleigh 

The Wine Merchant 
• Wines in all styles & prices ^ ĵ r 
• Nationally Competitive Pricing i'^^ ^q^in 
• 100 s of wines under $ 10 W ^ 
• World-famous Riedel Glassware - -
• Personalized Service •\et!* 
• Wme courses, Seminars & Tasting '^J^^^ 

I Z U R I O K R D • Ru.a6B • N C • S B S S M B B C « M ) N W C A R T PiaawA? • G A R Y • N C 

919.828.6929 919.469.1330 
; 

www.twmwine.com 

BEER 
Standing Ovation 
Flying Saucer Draught Emporium, Raleigh 
MetroBravo 
Carolina Ale House, Triangle-wide 
Honorable Mention 
Carolina Brewery, Chapel Hill 
Close Call 

Top of die Hill, Chapel Hill 

WINE 
Standing Ovation 
Enoteca Vin, Raleigh 
MetroBravo 
Angus Barn, Raleigh 
Honorable Mention 
Vinnie's Steakhouse and Tavern, Raleigh 
Close Call 
April & George Gallery & Wine Bar, Raleigh 
BEST P U C E TO EAT WHILE DIETING 
Standing Ovation 
Applebee's, Nationwide 

GLENWOOD SOUTH 

4 1 4 GLENWOOD AVENUE, RALEIGH 

919-833-2888 
WWW.SULLIVANSTEAKH0USE.COM 
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MetroBravo 
The Rockford, Raleigh 
Whole Foods, Triangle-wide 
Honorable Mention 
Zest Cafe & Home Art, Raleigh 
Close Call 
Home 

QUICK & EASY MEAL 
Standing Ovation 
Moe's Southwest Grill, Nationwide 
MetroBravo 
Panera Bread, Nationwide 
Honorable Mention 
Sunflower's Sandwich Shop, Raleigh 
Close Call 
K&W Cafeteria, Nationwide 

COFFEEHOUSE 
Standing Ovation 
Starbucks, Nationwide 
MetroBravo 
Third Place Coffeehouse, Raleigh 
fJ/\_ 

w 
History Repeats 

Itself. Twice. 
First, the chef v̂ 'ho 

Wm introduced New 
. _ Soinh cuisme ro the 

' j l returned, 
with new ideas: new 

Welcome ba<X dishes and new 
John Wright menus, including a 

menu for bar customers. 
Then, for the second year in a 

row, vou voted us i f T f r i i n A 
Best Power Lunch. JmlM/ 

So, thank you, >-*• 
and i f you Hke the Rrst'OS. Mow,'06. 
vray we shine in the afternoon, 
wait'U you see how John Wright 
glows in the dark. 

GLENWOD 
• GRJLL-

Gknwood @ Oberlin. RaJeigft. 
Call 9 J 9.782.3102. 

Mon-Fn, Li/nch/Mon-.Sat, Dinner. 
Log O f ) g/en ivoodgriU.com 

 

Honorable Mention 
Helios Coffee Company, Raleigh 

WINE RETAILER 
Standing Ovation 
Total Wme & More, Triangle-wide 
MetroBravo 
The Wme Merchant, Triangle-wide 
Honorable Mention 
Seaboard Wme Warehouse, Raleigh 

SPORTS BAR 
Standing Ovation 
Carolina Ale House, Triangle-wide 

M O D E R N M E X I C A N # T E Q U I L A L O U N i 

Now Offering 

Sunday Brunch and 

A New Lunch Menu! 

7420 Six Forks Road | Raieigh 
919.844.6330 | www.jibarra.net 

MetroBravo 
Fox and Hound Pub & Grille, Triangle-wide 
Honorable Mention 
Playmakers, Raleigh 
Hi 5, Raleigh 

P U C E WITH BEST COCKTAIL MENU 
Standing Ovation 
Sullivan's Steakhouse, Raleigh 
MetroBravo 
Blue Martini Bar and Loimge, Raleigh 
Honorable Mention 
Bogans American Grill, Raleigh 

CHEF 
Standing Ovation 
John Toler, Bloomsbury Bistro, Raleigh 
MetroBravo 
Ashley Chrisriansen, Enoteca Vin, Raleigh 
Honorable Mention 
Jeremy Sabo, Vivace, Raleigh 

CATERER 
Standing Ovation 
LadyFingers, Raleigh 
MetroBravo 
Mitchell's Catering & Events, Raleigh 
Honorable Mention 
Catering Works, Raleigh 

WAITSTAFF 
Standing Ovation 
Vmnie's Steakhouse and Tavern, Raleigh 
MetroBravo 
Bloomsbury Bistro, Raleigh 

O F O 

 

B E S T mmm 
BRUNCH 
IN TOWN 

SAT-SUN 10:00-3:00 
Raleigh 919-821-1240 

Wilmington 910-256-5565 
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Honorable Mention 
Angus Barn, Raleigh 

BEST P L A C E FOR 
APPETIZERS 
Standing Ovation 
The Red RoomTapas Lounge, Raleigh 
MetroBravo 
Winston's Grille, Raleigh 
Honorable Mention 
Lucky 32, Statewide 

BBQ 
Standing Ovation 
Smithfields Chicken 'n Bar-BQ, Statewide 
MetroBravo 
The Q Shack, Raleigh 
Honorable Mention 
Cooper's Barbeque & Catering, Raleigh 

HOT DOG 
Standing Ovation 
Snoopy's Hot Dogs, Raleigh 
MetroBravo 
Pharaoh's, Raleigh 
Honorable Mention 
The Roast Grill, Raleigh 

HAMBURGER 
Standing Ovation 
Char-Grill, Raleigh 
MetroBravo 
Five Guys Famous Burgers and Fries, Raleigh 

Bet te r T h a n LASIK 

Recently approved by the FDA, the revolutionary 
Visian"^ ICL is an invisible, removable, safe 
alternative to correct adult nearsightedness. With 
more than 50,000 implants worldwide over the last 
ten years, this proven technology is life-changing. 

Due to his outstanding surgical skill and extensive 
experience, Dr. Michael Kelly was chosen to be anrong 
the first surgeons certified nationwide to perform this 
procedure. He is cunently the only surgeon in the 
Triangle offering this break-through technology. 

// LASIK is all they offer, it's 
time to get a second opinion. 

Call today for a free brochure. 

9 1 9 . 7 8 1 . 3 9 3 7 
www.kellyeyecenter.com 

Kelly 
^ c e n t e r 

4201 Lake Boone Trail, Suite 104 
Raleigh. NC 27607 

jn the local market of every Gneek 
village there is an "Agora." Agathering 
place where locals go at the end 
of the day to enjoy gcxxJ wine, eat 
wonderfully prepared, yet simple focxi, 
and relax with friends. 

f'Tom our traditional, rustic surroundings, 

to our special wines, cheeses, and olive oil 
imported from the farms of our families 
and friends in Greece, you are encouraged 
to relax, experience excellent, authentic 

Greelc fairs, and enjoy an evening 
with friends that is "Absolutely Greelc." 

f A V E R N A 

mem \ 
(ireek Restaurant & Bar 

6\06 dcnwood Ave. • 351-5)5? • 5pm-miclnight I 
Reservations Welcome • tavcmaagora.com 

I ElElElEiEilEIElElElElElE] ElEl I 

Bailey & Dixon 

congratulates its Partner , 

Robert H. Merrit t , J r . , 

for the firm's 

Standing Ovation 

in tax law. 

s o Y E A R S 

O F S U C C E S S 

B A I L E Y BSD D I X D N 

wuvvu.bdixon.com 

919.828.0731 

2500 BB&T Building 

Two Hannover Square, P.O. Box 1351 

Raleigh, NC 27602-1351 

Bailey & Dixon. L L P . 
At torneys At Law 

Our practice areas include 
litigation, business, tax, 
real estate, administrative 
and utility law. 
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M E T R O M A G A Z I N E # 1 B E S T C A T E R E R 2 0 0 6 

COCKTAIL PARTIES • BOX LUNCHES • SANDWICH BUFFETS • BREAKFASTS 

C O R P O R A T E F U N C T I O N S 

C A T E R E R S 

PHONE (91 9) 8 2 8 - 2 2 7 0 • w w w . l a d y f i n g e r s c a t e r i n g . c o m 
62 7 E A S T W H I T A K E R M I L L R O A D • R A L E I G H . NC 2 7 6 0 8 

  
  

V 

Thanks for Voting Us Best Sports Bar in the 
Triangle & One of the Best Beer Selections 

RALEIGH - Creebide Dr. • N. RALEIGH - Falls of Neuse 
GARY - Walnut St. • DURHAM - Durham-Chapel Hill Blvd. 

BRIER CREEK - Skyland Ridge Parkway 
www.carolinaolehouse.com 

Try our famous 
Chicken Salad, 

Reuben, Pastrami 
and 

Homemade Salads, 

Outside Dining Available 

2 LOCATIONS: 

Cameron Village Morrisville 
919-828-1428 919-462-6191 

fax: 919-828-1427 fax: 919-462-6192 

www.villagedeli.net 

Honorable Mention 
Cook Out, Triangle-wide 

PIZZA 
Standing Ovation 
Mellow Mushroom, Triangle-wide 
MetroBravo 
Lilly's Pizza, Raleigh 
Honorable Mention 
Capital Creations Gourmet Pizza, Raleigh 

Second Empire 
Raleigh's Second Empi re has estab l ished 
itself as one of the top f ine dining exper i ­
ences in the region since it opened in 1997. 
Set in the renovated Dodd-Hinsdale house on 
Hi l lsborough Street a few blocks f rom down­
town Raleigh—with a generous front porch 
and more in fo rma l dining downsta i rs—i t was 
voted the area's most romant ic restaurant by 
our readers in th is year's bal lo t ing. Love 
means a fu l l course mea l at Second Empire. 

STEAKS 
Standing Ovation 
Sullivan's Steakhouse, Raleigh 
MetroBravo 
Angus Bam, Raleigh 
Honorable Mention 
Vmnie's Steakhouse and Tavern, Raleigh 

SEAFOOD 
Standing Ovation 
42nd Street Oyster Bar, Raleigh 
MetroBravo 
Bonefish GriU, Statewide 
Honorable Mention 
Fins Restaurant, Raleigh 

OYSTERS 
Standing Ovation 
42nd Street Oyster Bar, Raleigh 
MetroBravo 
Gino Russo's Oyster Bar and Restaurant, Raleigh 
Honorable Mention 
Tony's Bourbon Street Oyster Bar, Gary 

DESSERT 
Standing Ovation 
Hayes Barton Dessertery & Gafe, Raleigh 
MetroBravo 
The Cheesecake Factory, Statewide 
Honorable Mention 
Second Empire Restaurant & Tavern, Raleigh 
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E D U C A T I O N 
DAYCARE CENTER 

Standing Ovation 

Primrose Schools, Triangle-wide 

MetroBravo 

Rex Child Development Center, Ralei^ 

Honorable Mention 

White Memorial Presbyterian Weekday School, 

Raleigh 

East Carolina University 
The Pirates of Greenvil le have done it again. 
That 's r ight , East Carol ina Universi ty is s t i l l 
the re igning party school according to Metro 
readers. It is no surpr ise to those who ei ther 
at tended ECU—or have s imply been around 
Greenvi l le for more than a few hours : they do 
indeed know how to party. Greek life, a c o m ­
petit ive footba l l team and being the big un i ­
versi ty in Eastern NC (with a wor ld class 
med ica l school to boot] has created a recipe 
that keeps ECU in the top ranks of social ly 
active universi t ies. Some say party schools 
are rated by consumpt ion of a lcohol . Let's 
just say that the Pirates know how to get 
down, dr inks or not. 

KIKDERGARTEN 

Standing Ovation 

Chesterbrook Academy, Triangle-wide 

MetroBravo 

Lacy Elementary, Raleigh 

SecondEmpire 

I pfliiii i lit Sccoiul hnifiire, enjoy the iiltimulc fine 
(lining cxpei icncc in ,in clcj^nnt yd ivLtxal iiimoiiilitTi 

^ ^ ^ ^ 
IflVfPiN 

n ^1 
The 

iinnosphe 
Itn'cni fi-iitiiivs It more oisintl menu anii 
V. with tlw y/iiii- cvv•(•//<•;/,' tjiitility inirlserrin: 

Honorable Mention 

St. Michael School, Cary 

PRIVATE LOWER SCHOOL 

Standing Ovation 

St. Timothy's School, Raleigh 

MetroBravo 

Ravenscroft School, Raleigh 

Honorable Mention 

Cary Academy, Cary 

PRIVATE HIGH SCHOOL 

Standing Ovation 

St. Mary's School, Raleigh 

MetroBravo 

Ravenscroft School, Raleigh 

Honorable Mention 

Cary Academy, Cary 

PRIVATE COLLEGE 

Standing Ovation 

Duke University, Durham 

MetroBravo 

Meredith Coll ie , Raleigh 

Honorable Mention 

Peace College, Raleigh 

Building brighter 
futures together 

Poyner & Spruill attorneys understand the needs of 
growing businesses, both large and small. Together we 
can aim for a future of promise, and we 7/ be with you 
every step of the way. 

A warm thank you 
to Metro Magazine 

readers for voting us 
the Best General 

law firm in the area. 

For advice on matters ranging from merg­
ers and acquisitions and franchising to 
drafting commercial documents and 
Sarbanes Oxiey Act compliance, Poyner & 
IpiiiilllpBGmeys are here to assist busi-

isses throughout North Carolina. Contact 
like Goto at 252.972.7105 to create a 

relationship that will keep on grovving. 

P D Y N E R ^ S P R U I L L L L P 

330 Hillsborough St. • Raleigh, NC 27603 
Tel 919 829-3663 • www.second-cmpire.com 

A T T O R N E Y S - A T - L A W 

Charlotte 704.342.5250 
Raleigh 919.783.6400 
Rocky Mount 252.446.2341 
Southern Pines 910.692.6866 

www.poynerspruill.com 
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St. Mary's School 

 
PUBLIC COLLEGE 
Standing Ovation 
University of North Carolina at 
Chapel Hill 
MetroBravo 
North Carolina State University, 
Raleigh 
Honorable Mention 
East Carolina University, Greenville 

PARTYSCHOOL 
Standing Ovation 
East Carolina University, Greenville 
MetroBravo 
University of North Carolina at 
Chapel HiU 
Honorable Mention 
University of North Carolina at 
Wilmington 

2-y32}y^}s}2} law 
J J J 

Bone in Filet Mignon f ̂  
Kansas City Steak 
Cowboy Steak 
Prime NY Strip 
Giant Lobster Tails 

V i n n i e ' s S t e a k h o u s e a n d T a v e r n 
Banquet Facilities - Corporate Meetings 

Open Monday—Saturday • Dinner Only 

Reservations (919) 847-7319 

7440 Six Forks Road, Raleigh, NC 27615 

O U T IN THE P U B L I C 
MUSEUM 
Standing Ovation 
N C Museum of Art, Raleigh 
MetroBravo 
NC Museum of Namral Science, Raleigh 
Honorable Mention 
NC Museimi of History, Raleigh 

HISTORIC SITE 
standing Ovation 
Tryon Palace, New Bern 
MetroBravo 
Fort Fisher, Kure Beach 
Honorable Mention 
The Lxjst Colony, Outer Banks 

Black Dog Event Company 

You will find it all here... 
part party guru, stage manager, 
budget watchdog, vendor broker, 
detail freak, and friend...We will 
ease your burden and produce the 
event that will be talked about for 
ages to come. 

WINNER OF THE METRO BRAVO AWARD 

w w w . b l a c k d o g e v e n t c o m p o n y . c o m 
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CHARITY EVENT 
Standing Ovation 
The Mannequin Ball, Raleigh 
MetroBravo 
The Fur Ball, Raleigh 
Honorable Mention 
The Red Sword Ball, Raleigh 
Jimmy V Celebrity Golf Classic, Cary 

CULTURAL EVENT 
Standing Ovation 
North Carolina Symphony, Raleigh 
MetroBravo 
Artsplosure, Raleigh 
Honorable Mention 
The Nutcracker, Carolina Ballet, Raleigh 
Close Call 
Raleigh Intemadonal Spy Conference, Raleigh 

P U C E TO PROPOSE 
Standing Ovation 
Sarah P. Duke Gardens, Durham 
MetroBravo 
Beach 
Honorable Mention 
Old Well, University of Nordi Carolina 
at Chapel Hill 

Fred Astaire Dance Studio 
If the long, Lean legs or rock sol id abs of 
the celebr i t ies on Dancing with the Stars' 
inspired you to hit the dance f loor, you're in 
luck. Whi le dancing might not be your day 
job, studios l ike Standing Ovation w inner 
Fred Astaire Dance Studio of fer p rograms 
tai lored to fit into your schedule and f i t ­
ness level . Fred Asta i re 's ' T h r e e Way 
Sys tem" of inst ruct ion combines private 
and group lessons w i th fun- f i l led pract ice 
part ies. The studio's in t roductory p rogram 
w i l l give you a chance to learn the basic 
steps to popular social dances such as the 
Mambo and Cha Cha, whi le keeping you fit 
and rel ieving stress in an enjoyable, highly 
energiz ing way. 

One relationship, 
many oiitions. 

Thank you, Metro Magazine readers, 

fo r giving us a Standing Ovation as 

Best Bank, Best Bank f o r a Loan and 

Best Corporate Bui ld ing . 

We thank you fo r your confidence 

and wi l l continue providing 

the service that makes Wachovia 

your choice both now and i n the future. 

P U C E TO GO DANCING 
Standing Ovation 
The Longbranch Saloon, Raleigh 
MetroBravo 
The Office, Raleigh 
Honorable Mention 
Reds Beach Music, Raleigh 
Close Call 
Bogart's American Grill, Raleigh 

DANCE STUDIO 
Standing Ovation 
Fred Astaire Dance Studio, Durham and Raleigh 
MetroBravo 
Arthur Murray Dance Studio, Raleigh 
Honorable Mention 
Ninth Street Dance, Durham 

CLUB TO HEAR LIVE MUSIC 
Standing Ovation 
Lincoln Theatre, Raleigh 

Uncommon Wisdom 

2 0 0 6 Wachovia Cuiporatioii; Wachovia Bank. N.A. Meiiilier FOIC. 0 6 3 8 9 2 
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WHAT DINING OUT IS SUPPOSED TO BE. 

Good Food a n d F r i e n d l y Serv ice 

FOR OVER 19 YEARS 

^ ^ G R I I I £ 

6 4 0 1 FALLS OF NEUSE ROAD 

919.790.0700 

WWW.WINST0NSGRILLE.COM 

MetroBravo 
Cat's Cradle, Carrboro 
Honorable Mention 
The Pour House, Raleigh 

PLACE TO HEAR JAZZ 
Standing Ovation 
Bogart's American Grill, Raleigh 
MetroBravo 
Sulhvan's Steakhouse, Raleigh 
Honorable Mention 
Zydeco Downtown, Raleigh 

Cats Cradle 
Who wou ld have thought tha t the leading 
music venue in NC for rock n' ro l l w/ould be 
tucked away in a shopping center adjacent to 
a video store at the Carrboro end of Chapel 
Hi l l 's F rank l in Street? We l l , anyone who 
knows about mus ic knows that the Cat's 
Cradle is the most impor tan t place in the 
region for up and coming rock acts to per­
f o rm—and has been for over 25 years. The 
schedule at the Cradle typical ly consists of 
i ndependen t and a l te rna t i ve p e r f o r m e r s 
str iv ing to reach the area's uber -h ip aud i ­
ences. The Cradle rocks. 

P U C E TO HEAR ROCK 
Standing Ovation 
Cat's Cradle, Carrboro 
MetroBravo 
Lincoln Theatre, Raleigh 
Honorable Mention 
Alltel Pavilion at Walnut Creek, Raleigh 

  

 

   

INDEPENDENT MOVIE THEATER 
Standing Ovation 
Rialto Theatre, Raleigh 
MetroBravo 
Galaxy Cinema, Gary 
Honorable Mention 
Colony Theatres, Raleigh 

MOVIE THEATER 
Standing Ovation 
Regal North Hills Stadium 14, Raleigh 
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aybe she loves CAMPING because 
' the mornings are quiet and calm. 
And maybe these moments will inspire her 

to become an environmental engineer. 

FROM THE TWAMOLE TO TME COAST 

OPEN HOUSE: SUNDAY, SEPTEMBER 17, 2006 
BEGINNING AT 2:00 PM 
PLEASE RSVP AT 919.424.4100 

a T S A I N T M A R Y ' S S C H O O L , we believe a girl's interests and curiosities offer important insights into who she is 

and who she might become. That's why we've developed MAP (My Achievement Plan), a unique educational strategy 

where every student creates her own four-year academic plan according to her strengths and aspirations, and COMPASS, 

a life-skills curriculum to help build identity and independence. Providing individualized attention and ongoing support for 

young women, SMS creates an educational environment that is challenging and personally relevant. 

To learn more about our unique plan for educating young women 

in grades 9-12, contact the Admissions Office at 919.424.4100 or 

admissions@saint-marys.edu. 

Saint Mary's School admits high school girls of any 
race, color, religion, or national or ethnic origin. 

S a i n t M a r t s S c h o o l 

9 0 0 H i l l s b o r o u g h St ree t , Ra le igh , N C 2 7 6 0 3 
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MetroBravo 
Regal Brier Creek Stadium 14, Raleigh 
Honorable Mention 
Raleigh Grande Cinema, Raleigh 

FAVORITE SPORTS TEAM 
Standing Ovation 
Carolina Hurricanes 
MetroBravo 
UNC Tar Heels 
Honorable Mention 
N C State Wolfpack 

GOLF COURSE 
Standing Ovation 
Pinehurst, Pinehurst 
MetroBravo 
Raleigh Country Club, Raleigh 
Prestonwood Country Club, Cary 
Honorable Mention 
MacGregor Downs Country Club, Gary 

SPORTING EVENT 
Standing Ovation 
Carolina Hurricanes, Raleigh 
MetroBravo 
Adantic Coast Conference Basketball 
Honorable Mention 
North Carolina State University Football, Raleigh 

B U I L T E N V I R O N M E N T 
THEATRE BUILDING 
Standing Ovation 
Progress Energy Center for the Performing Arts, 
Raleigh 
MetroBravo 
Raleigh Lirde Theatre, Raleigh 
Honorable Mention 
PlayMakers Repertory Company Center for 
Dramadc Art, Chapel Hill 

COMMERCIAL BUILDING 
Standing Ovation 
Progress Energy Center for the Performing Arts, 
Raleigh 

MetroBravo 
American Tobacco Building, Durham 
Honorable Mention 
Blue Gross Blue Shield Building, Chapel Hill 

CAMPUS BUILDING 
Standing Ovation 
Duke Chapel, Duke University, Diu-ham 
MetroBravo 
Memorial Hall, University of North Carolina 
at Chapel Hill 
Honorable Mention 
Dean E. Smith Center, University of North Carolina 
at Chapel Hill 

   

CORPORATE BUILDING 
Standing Ovation 
Wachovia, Raleigh 
MetroBravo 
Progress Energy, Raleigh 
Honorable Mention 
SAS Campus, Cary 
GOVERNMENT BUILDING 
Standing Ovation 
Nordi Carolina's State Capitol Building, Raleigh 
MetroBravo 
Legislarive Building, Raleigh 
Honorable Mention 
The Governors Mansion, Raleigh 

OUTDOOR VENUE 
Standing Ovation 
Alltel Pavilion at Walnut Creek, Raleigh 

o ^ F I T N E S S 
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MetroBravo 
Regency Park, Gary 
Honorable Mention 
NG Museum of A n Outdoor Amphitheatre, Raleigh 

PUBLIC BUILDING 
Standing Ovation 
Nordi Garolina's State Gapitol Building, Raleigh 
MetroBravo 
RBG Genter, Raleigh 
Honorable Mention 
Exploris, Raleigh 

T E C H L I F E 
iNTERNET SERVICE PROVIDER 
Standing Ovation 
Roadrunner, Time Warner Gable 
MetroBravo 
EarthLink, Inc. 
Honorable Mention 
America Online 

CELL PHONE SERVICE 
Standing Ovation 
Verizon Wireless 
MetroBravo 
Sprint/Nextel 
Honorable Mention 
Alltel 

MACOR PC 
Standing Ovation 
PG 
MetroBravo 
Mac 

H E A L T H C A R E / W E L L N E S S 
HOSPITAL 
Standing Ovation 
Rex Hospital, Raleigh 
MetroBravo 
WakeMed Health & Hospitals, Raleigh 
Honorable Mention 
Duke Hospital, Durham 

EMERGENCY ROOM 
Standing Ovation 
Rex Hospital, Raleigh 
MetroBravo 
WakeMed Healdi & Hospitals, Raleigh 
Honorable Mention 
University of North Garolina Hospitals, 
Ghapel Hill 

BIRTHING CENTER 
Standing Ovation 
Rex Hospital, Raleigh 
MetroBravo 
WakeMed Healdi & Hospitals, Raleigh 
Honorable Mention 
University of North Garolina Hospitals, 
Ghapel Hil l 

CARDIAC CENTER 
Standing Ovation 
WakeMed Healffi & Hospitals, Raleigh 
MetroBravo 
Rex Heart Genter, Raleigh 
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MetroBravo 2006 

Honorable Mention 
Duke Heart Center, Durham 

CANCER CARE CENTER 
Standing Ovation 
Duke Comprehensive Cancer Center, Durham 
MetroBravo 
Rex Cancer Center, Raleigh 
Honorable Mention 
Univenity of North CaroHna Hospitals, Chapel Hil l 

Hospitals 
Regard less of w h e r e you res ide in the 
Triangle, rest assured that your heal th is in 
good hands. Duke Un ivers i ty and UNC-
Chapel Hi l l are two of the leading research 
and teaching hospi ta ls in the nat ion, and w i th 
Wake Med and Rex heal thcare systems r ight 
in our backyard, Tr iangle residents have a 
place to go to for a l l the i r a i lments and heal th 
care needs. Having a baby? Check out Rex 
Hospital 's Family B i r th ing Center. Expectant 
mo thers can take advantage of a myr iad of 
classes to inst ruct new m o m s about issues 
they w i l l face before and af ter ch i ldb i r th . 
Exper iencing heart p rob lems? Wake Med 
Heart Center was named one of the "Top Ten 
Cardiovascular Surgery P r o g r a m s " in the 
country by the AARP's Modern Maturity m a g ­
azine. The hospi ta l recently more than dou­
bled its square footage to open up new 
observat ional beds, catheter izat ion labs and 
electro-physio logy labs. 

EYECARE CENTER 
Standing Ovation 
Kelly Eye Center, Raleigh 
MetroBravo 
Duke Eye Center, Durham 
Honorable Mention 
Raleigh Eye Center, Raleigh 

PLASTIC SURGERY CENTER 
Standing Ovation 
Personal Image Center of North Carolina, Gary 
MetroBravo 
Duke Health's Division of Plastic and Reconstructive 
Siugery, Durham 
Honorable Mention 
Raleigh Plasuc Surgery Center, Raleigh 

VEIN CLINIC 
Standing Ovation 
Duke Aestheric Center, Durham 
MetroBravo 
Vein Care of North Carolina, Raleigh 
Raleigh Vein & Laser Center, Raleigh 
Honorable Mention 
Triangle Vein Clinic, Gary 
VETERINARIAN 
Standing Ovation 
Oberlin Road Animal Hospital, Raleigh 
MetroBravo 
Hayes Barton Animal Hospital, Raleigh 
Honorable Mention 
Bowman Animal Hospital, Raleigh 
Falls Village Veterinary Hospital, Raleigh 

ACUPUNCTURIST 
Standing Ovation 
Marc Cuder, D.O.M. (N.M.) L A c , DiplAc. 
Advanced Healthcare Soludons, Raleigh 
MetroBravo 
Dr. Zheng, Eastern Traditions, Gary 
Honorable Mention 
G. Daerr Reid, LAc. MSOM, East Coast 
Acupimcture and Massage, Wilmington 

Hayes F a r t p n Anim; 

^^^^^ 

ASSISTED LIVING CENTER 
Standing Ovation 
Springmoor Lifecare Rerirement Community, 
Raleigh 
MetroBravo 
Magnolia Glen Retirement Community, Raleigh 

Dr. Lane & Associates, the Family Dentists. 

^ To your children, they're the "Enemy of Ouch". 

To you, they're the best thing yet in white coats. 
Here you have dentists who will change your idea about dentists. Gentleness, supreme technical skill and a wann 

welcoming atmosphere are the reasons why. You get all this and more when you and your family visit "The Enemy of Ouch' 

Come in for everything from checkups to cosmetic makeovers plus something that only 5% of dentists in 

America can offer you . . . Crowns in one visit Call right now to make an appointment with gentleness. 

'Mural Mural on ihe u«iil iiiho has lite most colorful office 
oj'them<£•" Why, Dr. Ume&Assockues course. 

$260 O f f 
T e e t h W h i t e n i n g 
Save 50% until September 30, 2006. 

Retail \^lue $525 

Cxjupon must he presented at time of seivice. 
.WiiiiKm,il lees m.-is- apph'. 
North Raleigh location onl\'. 

D R L A N E 

8961 Harvest Oaks Drive AND 

In North Raleigh just A S S O C I A T I S 

across from the Y M C A Family Dentistry 

9 1 9 - 6 7 6 - 7 7 7 7 • l a n e d d s . c o m 

4 0 AUGUST 2006 METROMAGAZINE 



MetroBravo 2006 

Honorable Mention 
Sunrise Assisted Living, Raleigh 

HEALTH CLUB 
Standing Ovation 
Gold's Gym Athletic Glub, Triangle-wide 
MetroBravo 
02 Fitness Health Clubs, Triangle-wide & 
Wilmington 
Honorable Mention 
Gapital Fitness Health Center, Triangle-v^dde 

WELLNESS CENTER 
Standing Ovation 
Rex Healthcare Wellness Genter, Raleigh 
MetroBravo 
Duke Health and Fitness Center, Durham 

  

Vein Treatment 
By Vein Specialists 

Thankfor the honor 
VeinCare of North Carolina 

has received as a result of 
you, our loyal patients and 

readers of Metro Magazine. 
We continually strive to 

provide modem, state of the 
art treatment, undo the 

added touch of compassion 
and care for our patients. 

We care about you, notjust your veins. 

vein care 
O F N O R T H C A R O L I N A 

7019 Harps Mill Road, Suite 100, Raleigh, NG 27615 
(919) 8444444 • (919) 844-4455 

i.smith^A'eincareofnc.com 

S i M P S o N 
U N D E F y / ^ D 

vvvvw.ysuhomes.com 

C A M E R O N V U L A G E 

419.H32.8«ai 

C A K V 

919.40)7.1811 

C H A P E I H U L / D U R H A M 

919.929.7100 

N O R T H H I L L S 

919.782.6641 

N O R T H R A L E I G H 

919.846.7100 

PiNEHURST/SOUTHERN PiNES 
910.69.S.0898 

R E L O C A T I O N A S S I S T A N C E 

800.3'54."5010 

tOMPANIIs L E N D I N G 

( = J i i i k i s i i i - s 

  

 

   
  

  

    
     

   
    

     
     

   

  
     
     

    
  

520 f»ixic Tr;iil, Raleigh, NC 27607 - 'J19/7S1-51 IS p/ion,.' 919/781-6660/a.v 

Visit us online for our summer specials! 
www.frameworksonline.com 

We are pleased 
to welrome 
the followiig artists 
to our gallery: 

David Taylor 
Augtjsr 

Emerging Artists 
Seprcmfaer 

Sarah Whitmeyer 
Ocroter 

Ed Hardy 
November 

For more information: 
919.781.5118 

1520 Dixie Trail 
Raleigh, N C 27607 

wm 
Thank you to everyone 
who voted for usi 

Featured artwork by 
Crop ro hortom ng/ir) 
Sarah Whitmeyer, 
David Taylor 
and Ed Hardy 
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Honorable Mention 
The Wellness Center at Meadowmont, 
Chapel HiO 

PILATES STUDIO 
Standing Ovation 
Body Balance Movement Therapy, Raleigh 
MetroBravo 
Triangle Pilates, Cary 
Honorable Mention 
0 2 Fitness Health Clubs, Triangle-wide 

YOGA STUDIO 
Standing Ovation 
Moving Mantra Yoga Studio, Raleigh 
MetroBravo 
Five Points Fitness Studio, Raleigh 
Honorable Mention 
Raleigh Yoga Center, Raleigh 

DAY SPA 
Standing Ovation 
Synergy Spa, Raleigh 
Skin Sense: A Day Spa, Raleigh & Cary 
MetroBravo 
Natural Body Spa & Shoppe, Raleigh 
Honorable Mention 
latria Day Spa, Raleigh 

HAIR SALON 
Standing Ovation 
Samuel Cole Salon, Raleigh 

MetroBravo 
Mitchell's Hair Styling, Raleigh 
Honorable Mention 
Douglas Carroll Salon, Raleigh 
DS Parada Color Cafe, Raleigh 

P e r s o n a l I m a g e C e n t e r 

For anyone who thinks the phrase "cosnnet-
ic procedures" is just an ambiguous term 
for "plastic surgery"—think again. Plastic 
surgery centers like Personal Innage Center 
now offer a variety of non-surgical, cosnnet-
ic procedures such as laser hair and tattoo 
removal, microdermabrasion or the new 
BLU-U Blue Light Photodynamic Therapy. 
This FDA-approved therapy is designed to 
kill bacteria in the skin's sebaceous glands 
and clear up acne and rough, scaly skin 
patches caused by actinic keratoses and 
overexposure to the sun. After just one 
month of blue light sessions, patients are 
guaranteed to have clearer skin and more 
self-confidence. 

P R O F E S S I O N A L S E R V I C E S 

RESIDENTIAL REAL ESTATE COMPANY 
Standing Ovation 
York Simpson Underwrood, Triangle-wide 
MetroBravo 
Fonville Morrisey, Triangle-wide 
Honorable Mention 
Goldwell Banker Howard Perry and Walston, 
Triangle-wide 
COMMERCIAL REAL ESTATE COMPANY 
Standing Ovation 
York Properries, Triangle-wdde 
MetroBravo 
Goldwell Banker Commercial, Triangle-wide 
Honorable Mention 
Kane Realty Corporation, Triangle-viade 

COASTAL REAL ESTATE COMPANY 
Standing Ovation 
Intracoastal Realty Corporation, Wdmington, 
Wrightsville Beach, Carolina Beach, Southpon, Surf 
City & Topsail Beach 
MetroBravo 
Gannon & Gruber Realtors, Adantic Beach 

  
   

   
  

    
     
   

   

 
    

Uncommon Wisdom 

Honorable Mention 
Goldwell Banker Seacoast Realty, Wilmington, 
Wrightsville Beach, Topsail Beach, Southport 
Al Williams Properties, Adantic Beach 

BANK 
Standing Ovation 
Wachovia, Triange-wide 
MetroBravo 
Bank of j\merica. 
Triangle-wide 
Honorable Mention 
State Employees Credit 
Union, Triangle-wide 

BEST BANK FOR LOANS 
Standing Ovation 
Wachovia, Triangle-wide 
MetroBravo 
State Employees Credit Union, Triangle-wide 
Honorable Mention 
First Citizens Bank, Triangle-wide 
INSURANCE COMPANY 
Standing Ovation 
Nationwide, Triangle-wide 
MetroBravo 
State Farm Insurance, Triangle-wide 
Honorable Mention 
Allstate Insurance Company, Triangle-v^nde 

MORTGAGE FIRM 
Standing Ovation 
Washington Mumal, Triangle-wide 
MetroBravo 
Countrywide, Triangle-wide 
Honorable Mention 
Wachovia, Triangle-wide 

I n t r a c o a s t a l R e a l t y 

When it comes to buying and selling prop­
erty on the coast in the Cape Fear region, 
one company stands out for Metro read­
ers. Locally owned and operated since 
1975, Intracoastal Realty has built a solid 
name for itself in Southeastern North 
Carolina, dedicated to suiting the needs of 
each client and holding its place as the 
market leader in coastal real estate. 

Fine Carpeting & Area Rugs 
Furntiure & Accessories 

Dc<is^iicr Proiiiu f^ ill Discount Prices 

Visit our "Back Room"to get Roll Specials 
at Unbelievable Prices! 

E a t m a n s C a r p e t s & I n t l r i o r s 

8101 GlcinroiHl Air. • K,;/.'^'// • 9l'h7S2-b010 
M-F 9 iim 0 I'Di • ^iiturdin/') mii ."i pni 

U2 AUGUST 2006 METROMAGAZINE 



MetroBravo 2006 

BLACK DOG 
E V E N T C O M P A N Y 

BROKERAGE FIRM 
Standing Ovation 
Edward Jones Investments, Raleigh 
MetroBravo 
Wachovia Securities, Durham, Raleigh & 
Wilmington 
Honorable Mention 
Scott & Stringfellow, Inc., Cary, Raleigh & 
Wilmington 

ACCOUNTING FIRM 
Standing Ovation 
Lynch & Howard, Raleigh, Knightdale 
MetroBravo 
Cherry Bekaert & Holland, Raleigh 
Honorable Mention 
Ernst & Yoimg, Raleigh 

EVENT PUNNING FIRM 
Standing Ovation 
Black Dog Event Company Raleigh 
MetroBravo 
Ivy Robinson Weddings & 
Events, Raleigh 
Honorable Mention 
Events Associates, Inc., Raleigh 

GENERAL U W FIRM 
Standing Ovation 
Poyner & Spruill, L.L.P., Raleigh, 
Rocky Mount & Southern Pines 
MetroBravo 
Smith, Anderson, Blotmt, 
Dorsen, Mitchell & Jernigan, L.L.P, Raleigh 
Honorable Mention 
Manning Fulton & Skinner, PA, Raleigh & 
Wilmington 

REAL ESTATE LAW FIRM 
Standing Ovation 
Ragsdale Li^et t RLL.C., Raleigh 
MetroBravo 
Manning Fulton & Skinner, PA, Raleigh & 
Wilmington 
Honorable Mention 
Kennedy Covington Lobdell & Hickman, L.L.P, 
Raleigh 

DIVORCE U W FIRM 
Standing Ovation 
Wyrick Robbins, Yates & Ponton, L.L.P, Raleigh 
MetroBravo 
Tharrington Smith, L.L.P., Raleigh 
Honorable Mention 
Rosen Divorce Law Firm, Raleigh 

CORPORATE U W FIRM 
Standing Ovation 
Maupin Taylor, PA, Raleigh & Wilmington 
MetroBravo 
Poyner & Spruill, L.L.R Raleigh, Rocky Mount & 
Southern Pines 
Honorable Mention 
Hunton & Williams, L.L.P, Raleigh 

CRIMINAL U W FIRM 
Standing Ovation 
Cheshire Parker Schneider Bryan & Vitale, L.L.P, 
Raleigh 

MetroBravo 
Tharrington Smith, L.L.P, Raleigh 
Honorable Mention 
Dement Akew Gammon & Dement, L.L.P, Raleigh 

TAX U W FIRM 
Standing Ovation 
Bailey & Dixon, L.L.P Raleigh 
MetroBravo 
Maupin Taylor, PA., Raleigh & Wilmington 
Honorable Mention 
Lynch & Eatman, L.L.P, Raleigh 

I N D U L G E N C E S 

BOnLED WATER 
Standing Ovation 
Dasani 
MetroBravo 
Aquafina 
Honorable Mention 
Fiji 
LeBleu 

P E R S O N A L I M A G E C E N T E R 
PLASTIC SURGERY AND SKIN CARE EXPERTS 

We Thank the readers of Metro Magazine 
for voting us First Place In the MetroBravo Awards 

for Best Plastic Surgery Center! 

1» 
I k Loofe You Want.. .The Care You Expect. 

Exoer Experts in full face and body plastic surgery 

medical skin care, laser hair removal, BOTOX® Cosmetics, 

facial fillers, pulse light treatments 

and permanent cosmetics. 

2501 Weston Parkway, Cary, NC • 919.677.2711 • www.picnc.com 
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BEER 

Standing Ovation 

Miller Light 

MetroBravo 

Amstel Light 

Honorable Mention 
Yuengling 

VINEYARD 

Standing Ovation 

Biltmore Estate, AsheviOe 

MetroBravo 

Chatham Hill Wmery, Morrisville 

Honorable Mention 

Duplin Winery, Rose Hill 

LIQUEUR 

Standing Ovation 

Baileys Irish Cream 

MetroBravo 
Kahlua 

Honorable Mention 
Amaretto 

VODKA 

Standing Ovation 
Grey Goose 

MetroBravo 
Absolut 

Honorable Mention 

Ketde One 

BOURBON/WHISKEY 

Standing Ovation 

Maker's Mark 

Understanding Wine 

Muscadine, Scuppernong, Pinot Grigio, Cab­
erne t—the names of grapes and the wines 
they produce are enough to make even the 
mos t know ledgeab le w i n e conno isseu r ' s 
head sp in . For the novice w ine dr inker , dif­
ferent ia t ing between a winery and vineyard 
can also be a bit puzzl ing. So, let's take a 
m o m e n t to clear up the confus ion. The word 
w inery is the Amer i can -bo rn t e rm for the 
physical faci l i ty in wh ich the w ine is made. A 
vineyard, on the other hand, is a fa rm of 
grapevines where grapes are grown for mak ­
ing w ine . Whi le some winer ies house a vine­
yard on, or nearby the i r own property, many 
w ine r i es use grapes g rown at v ineyards 
around the state or the nat ion to create the 
perfect vino. MetroBravo! w inners , Dupl in 
Winery and B i l tmore Estate not only use 
grapes f r om vineyards w i th in mi les of the 
winery itself, but also use grapes f rom vine­
yards a l l over the Southeast region. Other 
w i n e r i e s , l ike C h a t h a m H i l l Winery , use 
grapes grown only in Nor th Carol ina v ine­
yards. Both w inery and vineyard owners al ike 
take great pr ide in the i r produce, knowing 
that behind every great wine is a great grape. 

MetroBravo 

Jack Daniel's 

Honorable Mention 

Grown Royal 

GIN 

Standing Ovation 

Bombay Sapphire 

MetroBravo 

Tanqueray 

Honorable Mention 

Beefeater 

SCOTCH 

Standing Ovation 

Dewar's 

MetroBravo 

The Macallan 

Honorable Mention 

Glenfiddich 

RUM 

Standing Ovation 

Bacardi 

MetroBravo 
Gaptain Morgan 

Honorable Mention 
Myers's 

You can enjoy your favorite 

episodes of Our State six times a 

month on UNC-NC, UNC-TV's 

digital channel offering all North 

Carolina all the time. Just log on 

to www.unctv.org/whatson for 

broadcast times. 

Digital cable subscribers of 

Time 'Warner Cable, Cox Cable, 

Charter Cable and Lexcom 

Cable receive all of UNC-TV's 

digital channels. Besides 

UNC-NC, these include 

UNC-HD, with all high-

definition programs; UNC-KD, 

a channel just for kids; and 

UNC-ED, with educational and 

how-to programming. You can 

also get all these digital 

channels over the air anywhere 

in North Carolina with a digital 

tuner and a UHF antenna. 

Check out all of our digital 

channels today! 

UNC ;̂NC 
Another Way to Enjoy 
Our State 

T e l e v i s i o n T h a t C h a n c e s Lives . 

www.unctv.org 
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S p e c i a l Repor t 

Meet ing the Need 
Hospice of Wake County 

"Empowering individuals, families, and communities to embrace meaning at the end of life." 
-Mission Statement, Hospice of Wake County 



METRO SPECIAL SECTION: Hospice of Wake County 

More Meaning to Life 
as Death Nears by Rick Smith 

To offer more Care to meet a growing need, Hospice of Wake 
County is raising $8 million, with plans to build a permanent 
facility near RBC Center 

F ighting terminal stomach cancer, 
Sharon Spence knew the end of her 
hfe was near. But she fought on, 
determined to celebrate Christmas at 

home one final time with her husband Eric 
and young daughters Caroline and Charlotte. 

Hospice of Wake County helped make 
that possible. 

"Hospice of Wake County is the only private, not-for-profit hospice based in 

Wake County and is completely independent and governed by a committed, 

diverse, volunteer Board of Directors." 

—John Thoma 

"Sharon was determined to die at home," 
recalled Eric Spence, a real estate attorney in 
Raleigh. "She was a very strong individual. 
Her parents were able to come and be with 
us. We had a family tradition of opening 
Christmas presents one at a time. She was in 
a wheelchair, and she participated. She could­
n't talk, but she could smile. 

"It was a very moving Christmas—a won­
derful one." Three days later, Sharon died. She 

was 44 years old. 
"Hospice helped increase the quality of her 

final days immeasurably," said Spence. "They 
provided the day-to-day care I could not pro­
vide. It also was good to have another person 
there showing Sharon that they cared, that 
they would do whatever they could do. 

"I'm not a person without means. I tried 
to buy nursing care, but I could not find the 
level of service we needed. It's a tense, emo­
tional time, a period of grief that is so over­
whelming. You are so involved in trying to 
maximize every moment with your spouse 
that you don't have time to interview 10 
nurses and pick the right one to be with your 
wife. You're too wrapped up in the intensity 
of the moment. 

"That's where Hospice is so wonderful. 
Hospice provides nurses who really care. It 
wasn't a paid situation with an employee. It 
was someone who cares." 

Sharon was diagnosed with stomach can­
cer in 2003, but it was very advanced and she 
was not able to tolerate treatments. The cou­
ple, who had been married 14 years, decided 
to contact Hospice. 

"We really didn't know very much about 
hospice care," Eric recalled. What they did 
know was Hospice could provide the services 
needed so that Sharon could die at home as 
she wished. But Hospice ended up providing 
so much more, he emphasized. 

" I tried some overnight private services," 
Spence explained. "To be honest with you, 
Hospice care was far superior. They cared 
more for her. The Hospice nurses were just 
much more sincere in seeing to Sharon's wel­
fare and making her last days as comfortable 
as possible. They were extraordinarily kind. 
It's hard to describe how wonderfiil they were. 
It was almost like family." 
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Dignity And Home 
Among the many doctors who recom­

mend patients such as Sharon Spence to hos­
pice care is Dr. Mark Yoflfe. An oncologist in 
Raleigh for 22 years, YoflFe said having organ­
izations such as HOWC available means ter­
minal patients "can die with dignity and be 
in control. The majority of them want to be 
at home." 

Yoffe, a member of the HOWC board, 
refers about 100 people a year to hospice care. 

"Unfortunately, we are all going to die," he 
said. "So many more people are aware of hos­
pice care now than when I started. It helps 
alleviate fears. A lot more people bring up the 
idea of hospice care to me." 

Searching to find a way to contribute more 
to hospice care, Yoffe chose to become in­
volved with HOWC. "It is a noble and excel­
lent organization," he said. " I hold HOWC 
very dear to my heart, and I know many 
grateful families do also." 

"The spiritual and pliysical needs, 
and the well-being of family 

members, are important, too, ... 
HOWC does a great job in meeting 

those needs." 
-Dr. Mark Yoffe 

Seeking A Permanent Home 
Hospice of Wake County has been pro­

viding end-of-life care to patients since 1979 
when hospice care was still relatively new in 
the United States with the first organization 
established in 1974. 

Dr. William Dunlap, a native of Raleigh 
and the only practicing oncologist in Wake 
County in 1977, helped found the Wake 
County organization. He can laugh now as 
he recalls not even knowing the meaning of 
the word hospice when he first heard it. But 
over the years HOWC has grown ever more 
important to him—and to the community. 
HOWC served 12 patients in its first year of 
operation. In 2005, it assisted more than 
1,400. 

Demand for hospice services continues to 
grow—so much in fact that HOWC is seek­
ing $8 million to build a permanent facility 
to provide on-site care in a home-like setting, 
as well as to house staff and to provide meet­
ing and training facilities. 

HOWC recently signed a 50-year lease at 
$1 per year for eight acres of state-owned 
land near the RBC Center in West Raleigh. 
The organization has filed a Certificate of 
Need with the state of North Carolina, which 
must approve the construction of a facility. 
And HOWC has already climbed more than 
halfway toward reaching its fund-raising goal. 
But much work remains to be done, accord­
ing to James Carroll, a stockbroker at A.G. 
Edwards in Raleigh, president of the HOWC 
board and a member of the "Campaign 
Cabinet" assembled to lead the fund-raising 
drive. 

"Three of four people in Wake County 
who could use hospice care don't receive it," 
said Carroll. One of the major reasons is that 
many people don't know about hospice or 
HOWC, he added. "People are going to see 
a facility, and that will get our name out in 
the community. We also will have meetings 
at the facility and have space for education 
sessions. This building will really help us get 
the word out." 

Demand for hospice is growing as more 
people become aware about end-of-life care 
and as the population ages. While HOWC 
provides care for people of all ages, the pri-

"People are going to see a 
facility, and that will get our name 
out in the community. We also will 
have meetings at the facility and 

have space for education sessions. 
This building will really help us 

get the word out" 
—James Carroll 
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METRO SPECIAL SECTION: Hospice of Wake County 

"In December of 2005 alone, I sent 
five people to nursing homes who 

would have been perfect candi­
dates for residential beds,... This 
area is so badly in need of what 

we want to build." 
-Dr. Billy Dunlap 

mary demand comes from older people. In 
Wake County alone, the number of people 
age 65 and over will increase 194 percent by 
the year 2025. 

HOWC wants to build a facility with at 
least 14 beds, including eight set aside for 
acute care. Preliminary plans call for the facil­
ity to be expandable as needed, according to 
Carroll. 

The building will cover 38,000 square feet 
and provide a home-like setting for patients, 
as well as family members. 

HOWC also provides palliative care for 
patients who face terminal illness, and the 
building is designed to help patients manage 
pain, with the hospice providing medical, 
nursing, chaplain and counseling assistance. 
I n addition to a professional staff, HOWC 
has more than 100 volunteers based county-
wide to best serve the geographical location 
of the patient base. Other volunteers work in 
Hospice offices, provide education to the 
community, assist with fund-raising events 
and work with the grief support group and 
special outreach programs with the Wake 
County Public Schools. 

John Thoma, CEO of HOWC added, 
"Many people still think that Hospice of 
Wake County is a county agency. In fact, 
Hospice of Wake County is the only private, 
not-for-profit hospice based in Wake County 
and is completely independent and governed 
by a committed, diverse, volunteer Board of 
Directors." 

Under the direction of Dr. Ned Yellig, 
HOWC offers Horizons Home Care that 
includes medical expertise designed to make 
patients comfortable. Yellig, the HOWC med­
ical director, is one of only 2,145 board cer­
tified palliative care physicians in the United 
States. 

While Rex Hospital maintains six beds for 
patients needing hospice care, Yellig said 
demand far exceeds supply. Plus, he added, 
most patients would prefer to die in their 
homes—or in a home-like setting. 

"Right now, there is no resource like the 
one we want to build in Wake County," Yellig 
said. "Their only option now is to go to a 
nursing home. 

" I f your father was dying and required 
care that your frail mother could no longer 

give, and your family was scattered around 
the country, this person could go into one of 
our residential units and receive the care he 
needs." 

Dunlap sees first hand the need for a per­
manent hospice facility day after day, month 
after month, in his Raleigh practice. 

"In December of 2005 alone, I sent five 
people to nursing homes who would have 
been perfect candidates for residential beds," 
Dunlap said. "This area is so badly in need of 
what we want to build." 

To help families, HOWC offers counsel­
ing and support through its Traces and 
Reflections programs, stressing four points in 
its care delivery: 

• Pain control and management of advanced 
illness symptoms 

• Family-center focus on the quality of life 
• Peace of mind about issues of death and 

dying 
• Increased coping ability with the help of 

caring professional support 

"It's not distinctly a medical process," said 
Yellig. "It's a blend of medicine, humanistic 
values and spiritual values." 

The capital campaign, which is co-chaired 
by Dunlap and well-known real estate execu­
tive and former Mayor of Raleigh Smedes 
York, intends to make that blend of care avail­
able to more people. 

Building The Case For A 
Permanent Home 

Hospice of Wake County has spelled out 
specific reasons for the permanent facility. 
According to Cooper Linton, vice president 
of marketing and business development for 
the Hospice, 10 primary reasons include: 

• Wake County is the only metropolitan 
area in the state of North Carolina with­
out a freestanding hospice inpatient facil­
ity. With a population of almost 750,000, 
it is much more difficult to explain why 
the county does not have such a facility 
than it is to justify the need for one. 

• Fayetteville, Goldsboro and Hillsborough 
are the closest towns to Raleigh with free­
standing hospice facilities, which means 
that the distance alone is a barrier to Wake 
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residents receiving the necessary inpatient 
liospice care. 

• Hospice of Wake County can justify 10 
beds based on its own census. The new 
building will have eight inpatient beds— 
meaning that additional beds in the com­
munity, such as the inpatient hospice beds 
at Rex Hospital, will still be needed. 

• The NC State Data Center predicts that 
by the year 2025 the number of people 
over 65 in Wake County will increase 194 
percent compared to the population in 
2003-2005. This means over 149,484 of 
1,235,409 residents (12.1 percent) will be 
65+, up from 51,064 residents of the total 
699,503 population in 2003 (7.3 percent). 
The demand for HOWC services is 
expected to parallel that growth. 

• Figures published in the State Medical 
Facilities Plan for 2006 show a statistical 
need for 26 beds based on the amount of 
hospice care provided in Wake County. 
With massive growth projected in the 
older population between now and the 
year 2025, the number of hospice beds will 
have to be increased to accommodate the 
population of Wake County and the sur­
rounding areas. 

• Communities with a hospice facility have 
considerably higher hospice use rates. It is 
possible that HOWC could experience a 
49 percent increase in use during the five 
years following the opening of the pro­
posed hospice facility. Increasing awareness 
of end-of-life care and access to hospice 
services is part of the mission of Hospice 
of Wake County Inc. 

• The current rented hospice facility can no 
longer meet the needs of patients, families 
or staff HOWC urgently needs a larger 
facility that will allow for expanded out­
reach, accommodate workshops and coun­
seling for patients, and provide space for 
medical personnel to constilt about patient 
needs. 

• The Traces and Reflections Bereavement 
Center needs space that specifically accom­
modates the requirements of children, 
teenagers and adults for grief care and 
counseling. 

• The campus is projected to be more than 
just buildings and will have landscaped 

grounds that provide for a natural healing 
environment integrated with the facilities 
in a holistic manner. 

• Based on a review of Wake County resi­
dents who live alone and who are over age 
75, Hospice of Wake County projects that 
at least 12 residential-care beds are needed 
for Wake County alone. There are cur­
rently no residential hospice beds in the 
county. Hospice proposes to build six 
residential beds now with the hope of 
adding more in the future as resources 
allow. 

HOWC sponsors a number of different 
fund-raisers each year. These efforts have 
helped create the awareness to build momen­
tum toward their already highly successful 
building campaign. HOWC has raised more 
than 60 percent of the $8 million needed for 
the facility, according to Carroll. 

Reflections—Helping Families 
Deal With Their Grief 

HOWC places substantial importance on 
its efforts to help family members and signif­
icant others manage the grief and other chal­
lenges that can overwhelm people as the death 
of a loved one approaches. 

David Crabtree, news anchor at WRAL-
TV in Raleigh and an ordained deacon in the 
Episcopal Church, supports HOWC's efforts 
as a member of its board. He is also part of 
the capital campaign team. He finds the care 
given to family members and loved ones espe­
cially moving—and a vitally needed support 
mechanism. 

"The bereavement program I truly believe 
is the best in the country," Crabtree said. 
"HOWC helps the family not only while a 
loved one is dying but after he or she dies. 
The help is particularly important with the 
children who have lost a parent or a grand­
parent." 

One recent activity offered through the 
Traces and Reflection programs was a photo 
exhibit where family members were asked to 
bring pictures they felt symbolized their grief 
to help them express their feelings and deal 
with their emotions. 

"One person took a photo of a breakfast 
table where diere were three plates. In the sec-

"HOWC helps the family not only 
while a loved one is dying but 

after he or she dies. The help is 
particulariy important with the 

children who have lost a parent 
or a grandparent" 

—David Crabtree 
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Based on a review of Wake 

County residents wlio live alone 

and who are over age 75, 

Hospice of Wake County 

projects that at least 12 

residential-care beds are 

needed for Wake County 

alone. There are cun-ently no 

residential hospice beds in the 

county Hospice proposes to 

build six residential beds now 

with the hope of adding more 

in the future as resources allow. 

ond photo, there were only two plates," 
Crabtree said. " I stood in front of that photo 
and wept." 

"While not trained to work with hospice 
patients directly, Crabtree said he has discov­
ered great satisfaction in working with 
HOWC. "The entire experience has made me 
a much more sensitive person," he said. 

Yoffe recommends patients to hospice care 
in part for the support programs. 

"The spiritual and physical needs, and the 
well-being of family members, are important, 
too," he said. "HOWC does a great job in 
meeting those needs." 

Dealing With Death 
Among die grateful recipients of assistance 

through the Reflections program were Eric 
Spence and his young daughters. He sought 
out Reflections to help deal with Sharon's 
death. Caroline was 10 and Charlotte was 
6 when their mother died. 

"It was a place to talk, a place to share 
conmion experiences, and it was a good intro­
duction to more formal therapy later on," 
Spence said. "It was very difBcult." 

The family attended Reflections programs 
over several weeks, the girls participating in 
programs appropriate for their age and Eric 
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in an adult program. 
"Reflections gave us time to absorb the 

reality of our situation," Spence said. "It was 
just a place for us to talk about our grief That 
was really wonderful. 

"Charlotte really didn't understand what 
had happened. For her, the program was part 
education and part comfort. 

"Caroline had a better grasp of the situa­
tion, and her mother's death hit her harder. She 
made friends who had lost a parent or loved 
one and she realized that she was not alone. 

"We couldn't really talk about Sharon's 
death as a family because the grief was just too 

new in our minds. Reflections gave us a good 
starting point." 

By sharing the experience of his family 
with Hospice of Wake County, Spence hopes 
others will learn the value of the services the 
organization provides, he said. 

"I'm happy to share our story," he 
explained. "Hospice is a resource that has 
meant a lot to me. Obviously, I'm a big sup­
porter of the service. 

"There are a lot of things in life that we 
have to go through, and death is one of those 
things. When you go through it, you realize 
how valuable hospice care is." Communities with a hospice 

facility have considerably 

higher hospice use rates. It is 

possible that HOWC could 

experience a 49 percent 

increase in use during the five 

years following the opening 

of the proposed hospice 

fedlity. increasing awareness 

of end-of-life care and access 

to hospice services is part of 

the mission of Hospice of 

Wake County Inc. 
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Coming Home: 

Hospice of Wake County to Build 
Permanent Facility by Pat r ic ia Sta ino 

F or more than 25 years without its 
own four walls and a roof. Hos­
pice of Wake County has been 
reaching out to its neighbors, help­

ing them in their journey toward death 
with solace, comfort and support in their 
own homes during their final hours. Now, 
Hospice of Wake County is planning to 
open its own doors to the neighbors who 
need them most. 

The Need 
A permanent facility has been part of 

the plan of the HOWC Board of Directors 
since its founding in 1979. And the need 
has always been there in the community, 
but only recently has the dream become a 
reality. There is no freestanding hospice 
building in Wake County with dedicated 
in-patient beds, and there are no residen­
tial hospice beds of any kind. The number 
of hospice beds currently available in Wake 
County—six—clearly does not meet the 
need. There is always a waiting list of 
patients who have no other caregivers to 
turn to for their end-of-life needs or whose 
medical conditions warrant treatment out­
side a private home or who simply choose 
to die outside of their own home due to 
cultural beliefs or families concerns. 

And hospitals and nursing homes are 
not always the most logical choice for end 
-of-life care since their primary mission is 
to rehabilitate patients or extend life. The 
proposed new HOWC facility will offer in­
patient care for pain and symptom man­
agement, residential beds for patients 
without homes or caregivers, and a grief 
center with support groups and individual 
counseling. 

Some of the urgency for building the 
facility now is dramatized by the changing 
demographics of Wake County. There is a 
significant shift in the population, with 
Wake County's aging population growing 
along with the national trend of more peo­
ple living much longer, often with chronic 

and acute illnesses. 
The North CaroHna State Data Center 

predicts that by the year 2025, the number 
of people over 65 will increase by more 
than 194 percent. About 450,000 of the 
4.2 million residents will be 65 and over, 
and the demand for Hospice services is 
expected to parallel that growth. 

"We're already seeing this in the growth 
of our patient census," said Robin Temple, 
executive director. Hospice of Wake County 
Foundation. "We are expanding our in-
home services each year by about 12-15 per­
cent. Last year we were serving 185 patients 
per day, and now we're serving more than 
210 hospice patients each day." 

I am pleased that we have consistently 
over the past three years increased the uti­
lization of hospice services; yet hospice is 
still a taboo subject. A permanent facility 
will enhance the institutional stature of 
hospice and palliative care. It opens up the 
opportunity to bring in community physi­
cians and to provide the resources and 
social support systems that improve patient 
care and the family experience. In addi­
tion, we hope to partner with medical uni­
versities and community college programs 

by being a site for academic mentoring and 
academic training," commented John 
Thoma, CEO of Hospice of Wake County. 

The Mission 
Opening the doors of a freestanding 

facility will raise awareness of the Hospice 
mission and its services and programs. And 
the mission starts now to address the unmet 
needs that exist currendy. Temple says there 
are people in need who do not know what 
hospice is, whom it can benefit, and what 
services HOWC specifically provides. 

"There is a stigma that the word 'hos­
pice' carries with it," she said. "People think 
it means giving up. People think they don't 
need us because they're not dying now and 
they still have a lot of life to live. We like to 
think that when someone elects hospice 
care, it's because they've chosen aggressive 
comfort care to improve the quality of the 
life they have left." 

HOWC is also responding to current 
patients who require acute intensive hospi­
tal care, which the organization cannot pro­
vide on its own. The proposed facility 
would offer a setting where patients can 
receive quality, end-of-life care from med­
ical staff specifically trained in that specialty. 
Having a facility that is devoted entirely to 
treating that time of life will allow Hospice 
to deliver focused, intensive care by certi­
fied nurses, doctors and social workers, 
according to HOWC's Medical Director, 
DnNedYellig. 

The visibility of a freestanding hospice 
facility will also increase awareness to the 
community. According to Temple, it has 
been reported that communities that open 
the doors of a freestanding hospice see a 
49 percent increase in patients being served 
within five years of building a facility. 
Right now, three out of four patients that 
are eligible for hospice care in Wake 
County are not receiving it. 

Temple hopes the new facility will en­
courage patients to open their hearts and 
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minds to hospice as a viable option for their 
end-of-life care. The design of the new 
building will allow patients who need resi­
dential care to continue the process when 
their families can no longer care for them 
at home. 

But could a formal building institu­
tionalize Hospice to the point where more 
patients will be scared of it than drawn to 
it? Will they fear another cold, drab hospi­
tal ward with cookie-cutter furniture and 
uniformed staff? Temple doesn't think so. 

"There are people who misunderstand 
what hospice care is about anyway, but 1 
think there is more of an opportunity with 
a new facility for them to come to, visit and 
see what it's all about and be educated 
about what it is and what it isn't," she said. 

The Proposed Facility 
With that in mind, the HOWC team is 

focused on the proposal and planning stages 
in hopes of building its dedicated hos­
pice facility. The proposal calls for two sep­
arate buildings—one two-story structure 
to house the administrative staff and 
bereavement center; and a second one-story 
structure for patient care facilities that 
would honor and maintain patient pri­
vacy—which may be connected by a cov­
ered walkway but also provide separate, 
private entrances. Each building will 
have public kitchen facilities and a large pri­
vate area quiet room for reflection or 
prayer—to serve the needs of both patients 
and visitors. 

Currently the administrative and field 
staff occupies a rental space that has grown 
too small for the requirements of all the 
HOWC programs and services. Field staff 
members call the main office home base, 
but spend most of their time caring for 
patients in private homes and assisted liv­
ing facilities. While that service will con­
tinue to be provided to the community, the 
new facility will provide in-patient and res­
idential beds for patients. 

At least 14 beds will be available initially, 
including one room designed for flexible 
use to include the needs of a pediatric 
patient or a bariatric patient. This room can 
be modified to meet a special-needs patient 
given a few hours notice. The patient 
rooms, all private and with access to the 
outdoors, will assure ease of mobility and 
the utmost safety for patients. Each room 

will have provisions to allow up to two fam­
ily members to stay overnight. Each room 
will look like a bedroom in someone's 
home; medical equipment and monitors 
will be hidden from view; and the furniture 
will look as if it would fit into anyone's liv­
ing room. 

The administrative building will allow 
HOWC to broaden its community educa­
tion programs to offer informational sem­
inars, lectures and workshops. Large 
meeting areas have been incorporated into 
the building's plans with the sole intent of 
providing an educational center for the 
community—for physicians, healthcare 
workers, caregivers, families and the gen-
eral public. 

1 
p 

Colvin 

"The idea of its being a place that you 
can come to and visit when you're healthy 
and don't need hospice will make it less 
frightening," said Temple. "We've always 
been a part of the community, but making 
hospice an actual place where people can 
volunteer, visit, come and walk in our gar­
dens and be a part of it will, 1 think, remove 
the fear and misunderstanding." 

By the very nature of their designs, hos­
pitals and nursing homes are institutions, 
and they feel that way. In order to carry out 
the missions of those types of facilities, they 
have to be built in a specific way—all spaces 
are designed to house equipment and staff 
in a manner that will not interfere with the 
primary goal of making patients better. The 
HOWC facility, on the other hand, will be 
built specifically for the special needs of 
hospice patients and their caretakers. 

The Design: Ramsay 
When the time came to choose an archi­

tect for the proposal stage, HOWC 
searched for a firm with high-quality design 
experience in hospice facilities- as well as a 
philosophical match for the organization. 
John Ramsay of GMK architects was even­
tually chosen to help Hospice begin the 
proposal process. 

"John's approach very much involved 
our staff," said Cooper Linton, vice presi­
dent of marketing and business develop­
ment. Ramsay wanted to interview 
HOWC workers to understand what needs 
the facility had to meet, not just for the in­
patient rooms, but for the administrative 
and bereavement structures as well. 

"We needed that approach built into the 
plans," said Linton. "We didn't want some­
one who was just going to tell us how the 
building would look. We wanted them to 
help us organically grow a building out of 
what we knew the patients needed." 

The HOWC team and Ramsay visited 
a number of hospice buildings in the 
Carolinas and were particularly impressed 
with a facility in Asheville. After exploring 
every corner of the stmcture and extensively 
interviewing staff members, Ramsay and 
the HOWC team determined which fea­
tures might be implemented in the Wake 
County site, and which looked great but 
would not be ftinctional. 

"We wanted to ensure that there was a 
uniform, non-institutional feel throughout 
the entire facihty," said Linton. 

In one facility they visited, Linton was 
impressed by the comfortable, homey feel 
of the common areas, but was disappointed 
when he entered a patient room to find a 
hospital bed and a metal-framed, wall-
mounted, hospital-issue television. "You've 
got to have continuity of the non-institu­
tional feel from the bathroom to the front 
door," he said. "This needs to be a home 
for someone. There are plenty of hospitals 
and nursing homes for patients, but this 
facility needs to feel different." 

The rooms will be especially patient-
focused, larger than the usual hospital 
rooms—but more like one's own bedroom. 

"More than any other form of health­
care, hospice emphasizes the connection 
between body, mind and spirit," said 
Temple. "We want to be sure we're provid­
ing families and patients as much access to 
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the outdoors and natural environment as 
possible." 

One feature the HOWC wanted from 
the start was outdoor access for every 
patient room, although they weren't sure it 
would be possible. After visiting several 
facilities, they were sure they could make it 
work and made it a central part of the 
building proposal. Plans for each room's 
outdoor access include doors big enough to 
roll patients outside i f they can't walk on 
their own. There will also be flower gardens 
in common areas and flower boxes and sun 
porches throughout the facility. 

Meeting Family Needs 
One of the key elements in hospice phi­

losophy is the idea of the family as the unit 
of care rather than institutional staff. 

"We're not just tending to the needs of 
the patient, but to those of the entire fam­
ily," said Temple. "As part of our healthcare 
model, the focus goes beyond caring for the 
patient." 

There will be an entire section of the in­
patient facility devoted to family life, hous­
ing a family room, children's play area, 
laundry facilities, a kitchen, chapel/medi­
tation room, and a sun room and porch. In 
addition to allowing individual families to 
act like families—cooking meals with/for 
their loved one, spending time with chil­
dren, doing laundry and caring for each 
other—the areas are designed to allow fam­
ilies to come together with other families 
when they need to, but also to provide 
some privacy and quiet moments for indi­
vidual family time. 

The in-patient building has also been 
designed with family members in mind. In 
addition to providing space and facilities 
for family members to stay over in patient 
rooms, families will be able to share com­
mon experiences with other families. 

"One of the biggest components of hos­
pice care as a whole is that we are here to 
serve not just the individual with the ter­
minal illness but the individual's family as 
well," said Linton. "A major driver in the 
new building design is the experience the 
family will have while they are here." 

The Bereavement Center 
The feature that excites staff members is 

the space dedicated to the family bereave­
ment center. Currendy, daytime office space 
is quickly converted to meeting rooms for 

the evening Traces and Reflections family 
bereavement groups run by Hospice. While 
counseling is available during office hours, 
HOWC will be able to expand formal 
group programs, workshops and education 
services. 

"We call ourselves a grief center, and we 
are a center in that we offer bereavement 
groups and individual counseling, but we 
are not a physical center," said Temple. "The 
new facility gives us space for people to 
meet, for children to take part in play and 
art therapy sessions, in designated rooms 
that remain art therapy areas rather than 
convert to someone's office in the daytime." 

The new space will allow for additional 
resources and activities for families, includ­
ing expansion of the lending library. 

"Having adequate space to accommo­
date the need is very important because the 
last thing we want is a group of children 
who desperately need quality professional 
care but no room to provide for their needs 
therapeutically," said Temple. "Adults can 
sit in a circle and talk, but when you have 
children whose primary method of engage­
ment for expressing their feelings is toys and 
art and play, they need space to do that, and 
that space needs to be welcoming." 

The new bereavement center will also 
allow for an expansion of HOWC's out­
reach into the local community, which 
includes programs at area schools to help 
children deal with the death of loved ones 
and cope in times of local tragedies (such 
as when another student has died). 
Currently, there is no dedicated bereave­
ment center in Wake County. Thoma said. 

" I am really thrilled to finally have adequate 
space to showcase the 'unintentional best 
kept secret' at Hospice of Wake County, 
which is our Traces and Reflections 
Program. Since 1992 we have offered fam­
ily-focused, child-centered grief support not 
only to hospice families but to the com­
munity at large. A freestanding grief center 
will offer a much warmer, more inviting 
environment to allow families, especially 
children and teens to get the attention and 
resources they need." 

"There is something about a building 
that gives us permanence—we've visited 
their homes and now we're inviting them 
back to ours," said Shelley Colvin, manager 
of the Traces and Reflections Family Grief 
Center. 

Now, the bereavement center hosts An 
Evening of Remembrance twice a year. 
Early on, HOWC's rented offices provided 
sufficient space for these events, but as more 
patients have been served and more fami­
lies become permanently connected to the 
organization, new roomier locations have 
been sought. With a freestanding facility, 
there will be a home with an ongoing con­
nection to their loved ones for family mem­
bers taking part in the memorials. 

"The building will be a presence that 
holds the stories and memories for the fam­
ilies who lose loved ones," said Colvin. 

Future Plans For the 
Future Facility 

Wake County is growing so fast that the 
greatest challenge in designing the new 
facility is proposing a plan that allows for 
ftiture growth and expansion without los­
ing the intimate, home-like atmosphere the 
design team is seeking. 

" I f a building is too big or is not de­
signed properly, it takes on an institutional 
feel, even i f that wasn't its original intent," 
said Linton. 

To solve the problem, Ramsay created a 
plan that provides small wings with no 
more than eight rooms on a hall (four doors 
on each side), rather than one wing with a 
long hallway and lots of rooms. Design fea­
tures break up the line of sight so there is 
no sense of expanse when you walk into the 
building. Additional wings can be added 
on to build outward from the cross-shaped 
design of the original structure. 

"The atmosphere that we want to cre­
ate is that die patients will feel that they can 
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be as private or as open as they want to be," 
said Linda Marsh, vice president, clinical 
Ooperations. "We want to respect the pri­
vacy of every individual that comes into the 
facility, but at the same time we're not 
excluding them from sharing." 

Getting Involved 
While monetary donations are always 

welcome, HOWC stresses that the most 
important gifi:s they can get from the com­
munity are time and attention. A dedicated 
hospice facility may need more volunteers 
to work with patients, as well as to help 
with administrative tasks and support staff 
members. 

The most important assistance com­
munity members can offer is to help get the 
word out. HOWC is looking in all of the 
County's municipalities to reach out and 
secure speaking opportunities and other 
interactions with Wake residents to help 

 

 

educate the public about Hospice. 
"The money will come, I'm not con­

cerned about that," said Temple. "I'm more 

concerned about educating people on the 
need for hospice and about Hospice of 
Wake County. The biggest long range gift: 
that someone could give us is an opportu­
nity to share our mission and bridge the gap 
of understanding." 

Marsh hopes Hospice's Wake County 
neighbors will reach out to the new facility 
in some of the same ways they reach out 
now to hospital and nursing home facili­
ties—such as area garden clubs volunteer­
ing to tend to the surrounding landscapes, 
or church and school groups that bake 
cakes or organize art or sewing projects to 
share with patients. 

"In-patient facilities are phenomenal to 
visit because they really do become a com­
munity center," said Marsh. "Because of 
that, it starts to take away some of the fear 
that exists about death and dying. A dedi­
cated facility will allow us to provide a com­
munity within our community." 

Ministering to the III and the Dying 
with Care and Comfort by Rick Smith 

Medicinal, humanistic and spiritual values drive Dr. Ned Yellig, medical director 
for Hospice of Wake County 

At age 63, Dr. Edward Yellig is well into a second career 
as Hospice of Wake County's medical director. He 

L learned new skills as a chaplain and received board 
m. certification in the field of palliative care. The former 

practitioner of internal medicine finds reward in the opportuni­
ties—and challenges—he faces. 

"This is the most satisfying thing I have ever done profes­
sionally," Yellig said. To make his point, he repeated: "Ever." 

"Hospice care is not distinctly a medical process," he added. 
"It's a blend of medicinal, humanistic and spiritual values." 

Since 2001, Yellig, who goes by Ned to his friends, has worked 
with Hospice to expand and deepen its service offerings. In 2005, 
he helped launch a new chapter of Hospice—Horizons Palliative 
Care. 

Yellig is recognized as a leader and innovator in the field of pal­
liative care, which is designed to help patients—often times in 
terminal condition—deal with pain and achieve the highest qual­
ity of life possible. It is also described as comfort care. He became 
interested in palliative care when Dr. William Dunlap, a hema-
tologist and oncologist— and one of the founders of Hospice of 
Wake County—asked him to help when he retired from private 
practice. Yellig had been on the board of directors when Hospice 
of Wake County was launched nearly 30 years ago, but had not 

been active in the organization for more than 20 years when asked 
to return. 

Ever since, what was supposed to be a part-time role of 15 
hours or so a week has turned into Yellig's second career calling. 
And he has embraced his new career as he did the first—with 
enthusiasm. 

"Ned has been an innovator in hospice care in North Carolina," 
said James Carroll, a stockbroker in Raleigh who chairs Hospice 
of Wake County's Board of Directors. "He also has been an inno­
vator in palliative care, which unlike hospice is not limited to ter­
minal care. He has also helped other hospitals implement palliative 
care. 

"He is a visionary and is one of the reasons for Hospice's 
growth," Carroll added. "He has a willingness to go anywhere, to 
speak about or look at their programs, and to make suggestions 
very unselfishly." 

Check List 
Palliative care is designed to provide both treatment to man­

age symptoms and relieve pain, as well as to offer support to 
patients and families for social and spiritual needs. 

According to Hospice of Wake County, its Horizons program 
is appropriate for patients: 
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• Diagnosed with any advanced illness 
• Undergoing curative therapies 
• Interested in remaining as active and comfortable as possible 
• Desiring additional support to cope with advanced illness 

Yellig worked with WakeMed to help establish a palliative care 
program, and he was a clinical professor of medicine at the 
University of North Carolina Medical School. 

At Rex Hospital where he trained to be a chaplain, Yellig leads 
a clinical pastoral education program. " I was considering going 
to divinity school," he said, before Dunlap called him about 
Hospice. Now, he helps other physicians "learn precisely the skills 
that are needed at the end of life". 

"Right now, there is no resource lil̂ e the one we want 
to build in Walce County ... Their only option now is to 

go to a nursing home." 

-Dr . Edward Yellig 

A spiritual man himself, "very much so," he said—Yellig 
described practicing "end-of-life medicine" as rewarding, because 
he helps patients deal with the "very spiritual experience as they 
move from life to death". 

"Having the knowledge and skills I learned as a chaplain are 
perfect for this job," he added, referring to his Hospice duties. " I 
find it fascinating and rewarding." 

New Approaches 
Yellig also has embraced another relatively new attempt to help 

patients deal with death in a less painful fashion, allowing them 
to choose natural death as opposed to undergoing cardiopul­
monary resuscitation. 

"There is another movement taking root in hospitals scattered 
around the country called by a new acronym, A N D , or Allow 
Natural Death," he wrote recently in a letter to the Raleigh News 
& Observer. "The now deceased Rev. Chuck Meyer (of Austin, 
TX) coined this term and described the implication of replacing 
DNR (do not resuscitate) with AND. Physicians and hospital staff 
would no longer seemingly deny a procedure (CPR) to a patient, 
but would give a patient and his or her family something most 
patients say they want: a dignified, peaceful, natural death, one 
with the assurance of comfort. ... 

"Although none of the four Wake County hospitals have Allow 
Natural Death orders in place, they do have Comfort Care orders 
available for those patients who desire a death without intrusive 
medical interventions. Implementing the A N D approach might 
allow this community to move gradually away from the 
CPR/DNR dilemma and create the peaceful last days that most 
of us desire." 

Yellig, who has lived in Raleigh since 1977 with his wife Sylvia, 
was graduated from Jefferson Medical College in Pennsylvania in 
1969. He received his board certification for internal medicine in 
1976 and then, after practicing medicine in Raleigh for 25 years, 
retired for "about six weeks" in 2001 before joining Hospice of 
Wake County. The next year, he was certified in clinical pastoral 
education at Rex, and in 2004, he received his board certification 
in hospice and palliative medicine. 

Spiritual Staff 
Ministering to the needs of others is not limited to Yellig. The 

blend of pastoral and palliative care at Hospice of Wake County 
is reflected in the fact the organization has "three, going on four" 
full-time chaplains, he said. 

"Hospice," he explained is "a hub where the focus is on the per­
son dying in a way that mirrors his or her values. In this process. 
Hospice personnel ask about spiritual beliefs. Once we under­
stand those, we encourage the patient to have a discussion about 
them. In the process, the patient feels supported and feels great 
permission to experience their faith as they transcend life to death 
to life after death." 

Helping people explore and express their faith gives them 
strength for the end-of-life journey, Yellig added. 

"Death is a spiritual happening for most people. My experi­
ence has been that people with a strong faith have an easier 
experience in dying. They seem less frightened by it. They seem 
more accepting of the process and of the fact that they are going 
to die. 

"They feel like there is a place for them when they leave here. 
They have strength," he added. "Otherwise, it's an extremely fright­
ening process." 

Patients allowing Yellig to share in their experience means a 
great deal to him. "It's a treasure, a privilege," he explained. "To 
connect with another person within the 20 minutes of a regular 
doctor's visit is a rarity. I get to connect with people now." 
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Naming Opportunities 

Traces and Reflections Family Grief Center 
One way to support the facility pmposal for HOWC is to participate in the naming program. Donors providing certain 
features of the pmposed building will be honored by having a particular room or resource named after them. 

TRACES AND R E F L E a i O N S FAMILY GRIEF CENTER & 

ADMINISTRATIVE PAVILION - $ i MILLION 
This building will house our family bereavement programs, 
community education rooms, chapel, and offices for administra­
tive and executive staff. 

ATRIUM - $750,000 
A two-story structure with skylights, garden and water features. 

COMMUNITY AUDITORIUM - $250,000 
A large auditorium to host educational events throughout the 
year, and memorial services that require a space larger than the 
chapel. The public will be invited to use the space. 

COMMUNITY KITCHEN & DINING AREA - $250,000 
Area for food storage, preparation and catering for large com­
munity events. 

FAMILY WAITING AREA - $100,000 
Private waiting area for grieving families attending counseling 
sessions. 

FOUNDATION WING AND DONOR RECOGNITION FEATURE -
$150,000 
A gathering place for Center tours and meetings of community 
leaders. Wing will contain a donor recognition feature to be 
commissioned by the Foundation. 

VOLUNTEER PROJECTS ROOM - $75,000 
Volunteers are the heart of hospice. This area is a space where 
special projects will be staged and executed benefiting staff 
and patients alike. 

ADDITIONAL OPPORTUNITIES... 

OUTDOOR PICNIC AREA - $75,000 
Nature is important to the well-being of patients, families and 
staff. Picnic areas will be open to all who wish to utilize them 
and can be used to host community picnics to help create pub­
lic awareness about the Hospice mission. 

OUTDOOR PLAY SPACE - $75,000 
Whether this area is a complement to indoor play therapy or is 
used by visiting families, children's laughter will be "a healing 
sound" to all as they play in landscaped gardens. 

STAFF EDUCATION AREA (SMALL CONFERENCE ROOMS) -
$50,000 each 

CHILD/TEEN GRIEF COUNSELING ROOMS (2 available) -
$25,000 each 
A confidential safe place for grieving children and teens to talk 
about their feelings and learn techniques for coping with their 

loss. 

COUNSELORS OFFICES (3 available) - $20,000 each 

BUSINESS/IT/MEDICAL RECORDS WING - $25,000 

ADMINISTRATIVE OFFICES - $20,000 each 

All gifts of $5,000 and above will be acknowledged on a spe­
cial feature in the foundation wing of the building. 

To check availability and reserve your space call Robin Temple 
at 919-828-0890. 

Naming Opportunities 

William M. Dunlap Center of Caring 
HOSPICE AND PALLIATIVE CARE CAMPUS - $2.0 MILLION 
A five-acre centrally located campus in a pastoral setting with 
access to highways, hospitals and amenities. The campus will 
be comprised of two buildings totaling approximately 38,000 
square feet, memorial garden, children's play areas and parking. 

WILLIAM M. DUNUP CENTER OF CARING - $1 MILLION 
This building will accommodate eight acute care beds and at 
least six residential beds, as well as family comfort and medita­
tive spaces with access to healing gardens. 

PATIENT WING WITHIN THE WILLIAM M. DUNLAP CENTER 
OF CARING - $250,000 

FAMILY ROOM - $350,000 
Located in the patient facility, a room available for families for 
their comfort and relaxation. The room will feature a large 
stone fireplace and a children's play area. 

CAMPUS LANDSCAPING - $150,000 
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William M. Dunlap Center of Caring continued 
FAMILY DINING AREA - $50,000 

FAMILY LAUNDRY AREA - $50,000 

FAMILY CONFERENCE ROOM - $50,000 

NURSES STATIONS (2 available) - $50,000 

CLINICIAN'S WORKROOM - $50,000 

ON-CALL SUITE - $50,000 

CLINICAL LIBRARY - $50,000 

TEAM ROOM (STAFF WORK AREAS) - $25,000 each 

PATIENT ROOMS - (14 available - 5 reserved) 

All gifts of $5,000 and above will be acknowledged on a 
special feature in the foundation wing of the building. 

To check availability and reserve your space call Robin Temple 
at 919-828-0890. 

Other Naming Opportunities 
REFLECTION ROOM - Located within the patient-care wing of the facility, the reflection room will provide a quiet and calm 
space for patients and their families to be together in meditation, prayer, quiet conversation or silence. - $25,000 

SAUNA ROOM - The sauna room will feature a specially equipped bathtub that can gently lower patients into warm water 
for relaxation and bathing. The room will be a central part of patient care. - $25,000 

TOOLS FOR WORSHIP - Within the chapel that adjoins the administrative and patient-care wings, a wooden chest will con­
tain tools of worship that represent the diverse faiths of our patients and their families. Available for use at any time, the 
chest and its contents will be centrally displayed. - $10,000 

CHAPEL BENCH - The chapel benches will provide seating to be used for funerals and other gatherings of patients and 
their families and of the greater Hospice of Wake County family. (10 benches available) - each bench $10,000 

PIANO - Music can lift the spirit and change moods. This piano will provide solace to all in the family lounge. - $10,000 

MUSIC ROOM - Melodies provide therapeutic benefit to all people. The music room will be a place where instruments, 
compact discs and audio equipment are stored. With volunteer musicians who can move from room to room, Hospice will 
provide care to the senses, as well as to the body and mind. - $10,000 

GARDENING SHED - For the green-thumbed volunteers and landscapers, we will store tools and equipment for beautifying 
the campus. - $10,000 

AUDITORIUM PODIUM - The podium in the auditorium will be useful for speaking engagements and meetings. - $2,500 

PARK BENCHES AND PICNIC TABLES - The facility grounds will provide opportunities for families and friends to gather 
Picnic tables will provide space for fellowship over a meal. Park benches offer a resting spot. - $2,500 

AUDITORIUM CHAIRS - As a space for community gatherings, educational workshops and meetings, the auditorium will fea­
ture comfortable seating. - $1,000 

LANDSCAPING FEATURES - The areas around the building will be planted with trees, shrubs and bushes native to our 
region that will provide a natural area for wildlife to abound. - Various 

If you are interested in additional naming rights valued at $25,000 or more contact Robin Temple at 919-828-0890. 
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Q&A with Architect John Ramsay 

Planning Critical For Hospice Facility 
by Patricia Staino 

Although HOWC will not name an archi­
tecture firm until it has approval to 

i move forward with building its new 
m facility, John Ramsay of GMK was 

chosen to create the design proposal. The firm has 
been involved with the design of 12 other hospice 
facilities. Here he shares his thoughts on the form 
and fiinction of creating a special place for a vital 
mission. 

Q. What are the particular design 
challenges for hospice facilities? 

A . Al l hospice facilities have the same common 
desire, which is to create a warm, inviting, com­
fortable space and not a gigantic-looking, institu­
tional facility. That's possible because of the scale 
of a hospice building; where a nursing home might 
have something like 60 beds, most hospice facili­
ties have between six and 20 beds. The way staffing 
patterns work in these facilities is that every six 
patients yield an upgrade in your staffing capacity. 
It makes sense to have small residential groups of 
six rather than one long hall where rooms repeat, 
lined up hospital style. The plan for Wake County 
was done with that in mind, and in anticipation 
of possibly adding to those wings in the future. 
Right now the plan shows most wings with four 
beds each. 

Q. How do you get started on a project 
like this? 

A . I had a number of conversations with staff 
members—the patient-care staff, business devel­
opment staffs operational staffs executive directors. 
We have a survey that we handed out to all the 
user groups asking them to describe their roles and 
how they relate to the larger facility. You start put­
ting together all the pieces of the puzzle and the 
building starts to take shape like a series of circles. 
Then you connect lines between the circles—who 
has to have access—and then that becomes a skele­
ton of the building. 

There are a lot of discussions, which I call the 
warm and fuzzy discussions, to ask: "How does 
everybody feel about this?" A lot of times they'll 

come to us with features they saw in another facil­
ity and liked, and we try to capture some of that 
feel and flavor in the proposed facility. The archi­
tectural character of the building just evolves. I 
don't start out the process with a pre-conceived 
idea of what something is going to look like and 
then fit a building into it. 

Q. How does the chosen site affect the 
proposed design? 

A. I'm always interested in knowing what the site 
is, but the facility for Wake County was conceived 
when we had no idea what the site was, which is 
kind of an unnerving thing for an architect because 
hospice facilities have to meet ADA regulations, 
which are pretty rigorous. For example, for access 
requirements there has to be a grade. You can't have 
steps. I f you conceive a building that's basically on 
a flat piece of property and then the property ends 
up being something other than flat, you've wasted 
a lot of time and money because you have to go 
back and fix that. The planning process for Wake 
County involved our looking at half a dozen sites. 

Most of the hospice sites we've worked on are 
typically rural, and that's because you want a more 
natural setting. 

Q. What are the other important considera­
tions of the early planning stages? 

A. The other primary determining factor in the 
initial design stage is what the care philosophy is 
of the management team. Every hospice facility 
that we have done to date is very different in that 
regard. Most hospice care teams know a lot about 
providing care in a domestic setting so they are 
interested in making the institutional facility reflec­
tive of that same domestic setting. That is the com­
mon denominator—they want it warm and 
residential in scale, light and not dreary. But the 
way you get into and out of hospice facilities tends 
to vary—the way they orient their corridors and 
their patient-care coordination teams varies. Some 
facilities want to have an integrated administrative 
component with the hospice facility while Wake 
County is planning two separate structures on the 
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same property. The design varies from place to 
place—they're all different sizes, all different con­
figurations. 

Q. What are some of the stand-out 
features in the Wal<e County design? 

A. It's a very efficient space, efficient meaning it 
meets all the program requirements without hav­
ing a lot of useless square footage. I f you're not care­
ful with an institutional facility, which has to 
respond to a multipurpose kind of clientele, it can 
tend to become excessive in that regard. 

Also, hospice facilities put a major emphasis on 
family spaces because families are more prevalent 
and present in a hospice facility than they are in a 
nursing home. Parents come with young children 
so the facilities respond to that broad range of needs 
by including a children's play area where young­
sters can play video games and watch movies and 
not be in the middle of some of the more serious 
adult activities. There are lots of comfortable 
couches so families can stretch out and put their 
feet up and not be right in the patient's room all 
the time. We try to incorporate a lot of garden 
space and space to go outside and walk and be 
reflective. All our facilities are conceived so that 
when you look outside all the patient rooms, you're 
looking into a garden and not into a parking lot. 

Q. What do you find interesting about the 
hospice mission? 

A. The whole focus and orientation of hospice care 
has always intrigued me. People in our firm have 
had family members that have been through the 
hospice program and without exception they've all 
had wonderful experiences. Up until recendy most 
hospice care has been delivered in homes, and the 
acute hospice care was delivered in designated beds 
in hospitals, but Medicare and Medicaid have come 
to the conclusion it would be more cost-effective 
to get acute hospice care out of the expensive hos­
pital environment and that's what's driving the 
recent growth in the industry. The people that will 
use this facility are not necessarily all the people 
that are currently receiving home care. 

Q. Do you have a design philosophy? 

A. The GMK philosophy is to do everything we 
can to meet the client's needs and address their con-

 

cerns. That's the bottom line. That's my design phi­
losophy. I don't go to a client and say I'm going to 
tell you what you need. I go to a client and say, let's 
build a concept together. Tell me who you are and 
what makes your programs work and we will help 
you convert that vision into a physical reality. 

My dad, who was an architect, used to say that 
good architecture is the aesthetic application of 
logic. I'd like to think we do exactly that—^we come 
up with a very logical, efificient, cost-effective solu­
tion that is aesthetic. 

Q. How would you describe your 
experience worlcing with HOWC? 

A. Working on this kind of facility gives you a 
tremendous sense of satisfaction. Working with a 
client like HOWC magnifies that sense of satis­
faction because they are focused 100 percent on 
doing the right thing for the right reason and pro­
viding a quality of care that is unsurpassed in the 
industry. 
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BIONIC BOOMERS 
More People Are Having Joints Replaced at Younger Ages as They Seek 
Relief From Pain, and a Return to a More Active Lifestyle. 

by Rick Smith 

O ut shopping one day, the former multi-
sport athlete and longtime coach 
caught a reflection of himself in a 

storefront window. The image staggered him. 
" I saw my shadow and I said, 'That can't 

be me,'" recalled John Johnson, a Raleigh res­
ident since 1967. "1 had developed such an 
ugly gait!" 

In pain 24 hours a day from an arthritic 
hip, the 58-year-old Johnson was hardly able 
to walk. "This was killing me," Johnson said. 
" I said ' I can't go on like this.'" He had one 
hip replaced earlier, but he went to see Dr. 
Bradley Vaughn at Raleigh Orthopedic on 

And the trend of younger people having 
hip or other joint replacements is only 
expected to increase, said Vaughn. He is just 
one of many orthopedic surgeons who is 
busier than ever. Joint transplant surgery 
has grown to a $10 billion a year industry in 
die US. 

"The boomers have arrived," said Vaughn, 
a graduate of the University of Illinois who 
has practiced in Raleigh since 1992. "The 
bottom line is, they have come into the 
arthritis years." 

In 2005, Vaughn performed 600 hip and 
knee replacement operations. This year, he is 

 

the recommendation of his cardiologist. 
Soon thereafter, the retired teacher became 

one of hundreds of thousands of people— 
including many fellow baby boomers—to 
have both hips replaced. 

Now Johnson works out on his Bowflex 
machine and is much better able to enjoy 
retirement after 34 years of coaching and 
teaching. 

" I can do something I want to do—a lot 
of things 1 used to do," Johnson said. For one 
thing, " I can walk without pain." 

In 2003, the latest statistics that are avail­
able from the American Association for 
Orthopedic Surgeons, boomers made up 
nearly 20 percent of the 220,000 reported 
hip replacements. That's up from 11 percent 
just 10 years earlier. 

on pace to perform 700, with a growing 
number of patients having both knees 
replaced at the same time. 

With improved surgical techniques, 
advances in prostheses that increase the life 
span of the devices to two decades or more, 
and the fact that one of five adults has been 
diagnosed with arthritis, Vaughn said no end 
is in sight for rising transplant demand. 

"People are living longer and staying active 
longer," he said. "The technology is improv­
ing." And medication is too often not the 
solution. "All medications do is treat symp­
toms, but they do not treat the problem, 
which is loss of cartilage. Plus, you've also had 
some drugs such as (painkiller) Vioxx 
removed from the market." 

Mike Krzyzewski is among the best-

WILMINGTON SURGEON IS 
PIONEER IN LESS-INVASIVE 

HIP-REPLACEMENT TECHNIQUE 

Patients receiving minimal ly invasive 
solution, total hip-replacement sur­
gery can be back to work in a month. 

Dr. Jack Bowling, an orthopedic sur­
geon who practices at Wilmington Ortho­
pedic Group, is among the pioneers who 
have embraced an increasingly popular 
alternative for conventional hip-replace­
ment surgery, employing what is called 
MIS-THR, or minimally invasive solution, 
total hip-replacement surgery 

The technique requires two small inci­
sions rather than the massive cutting of 
muscles, tendons and ligaments required 
in conventional surgery With the snnaller 
incisions, patients have a much quicker 
recovery time and can return to work within 
a month of the operation. 

Bowling attracts clients from around the 
country, trains other doctors in the tech­
nique and often does talks about MIS-THR. 

"This new procedure takes us to an 
entirely new level in hip care," Bowling 
stated recently "Patients experience less 
pain and less scarring, and recovery time is 
drastically reduced, which is a great bene­
fit to them, both physically and financially 
With this type of surgery, patients are back 
on their feet and back to work much 
quicker" 

A graduate of North Carolina State Uni­
versity, Bowling attended Bowman Gray 
School of Medicine at Wake Forest Uni­
versity After a five-year residency in ortho­
pedic surgery at WFU's Baptist Medical 
Center, he went through a one-year fellow-
ship in joint replacement in Chicago. 
Bowling joined the team at Wilmington 
Orthopedic Group in 2001. 

For more information about Dr Bowling, 
visit www.wilmortho.com/doctors.asp. 

—Rick Smith 
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known celebrity boomers to have hip replace­
ment surgery. The Duke University men's 
basketball coach had his second hip replace­
ment surgery in 2002 at the age of 55. Dr. 
Thomas Vail, director of adult reconstructive 
surgery at Duke University Medical Center, 
performed the surgery. 

Orthopedic surgeons groups forecast a 
staggering increase in demand over the next 
two decades as the ranks of boomers age. 

"They project up to 3.5 million total knee 
replacements by 2030," said Vaughn, who 
performs surgery three days a week at Rex 
Hospital. "That's a huge, huge increase." 

Many of those are likely to be what 

Vaughn calls "re-do's"—second surgeries to 
replace artificial joints that wear out. 

"They don't last forever," he said. "The 
longevity is between 15 and 20 years, although 
a few years ago we were talking 5 to 10 years. 
Many smdies of implants have shown average 
life spaces of 15-years plus, although I have 
seen some transplants last 20 years." 

As part of the trend, emergency care for 
orthopedic needs is available when needed at 
some hospitals. For example, WakeMed fea­
tures an emergency orthopedic trauma serv­
ice from the Wake Area Health Education 
Center, staffed by full-time faculty from the 
UNC School of Medicine. 

Thinking about laser hair removal? 
You will be treated by a licensed professional, 

with a board-certified dermatologist always on-site. 

Call us today at 919-863-0073 
to schedule an appointment. 

MORE DEMAND ACROSS ALL AGES 
More Americans of all ages, not just 

boomers, are having joints replaced, accord­
ing to the Orthopedic Surgeons v^ssociation: 

In 2003, 418,000 knee transplants were 
performed, an increase of nearly 10 percent 
in one year and up 119,000 from 2000. 
Average cost was $31,000. (Anodier 33,000 
revisions of previous surgeries were also 
reported.) 

In 2003, 217,000 hip transplants were 
done, up nearly 15 percent from 2000 and 
more than 40 percent since 2000 at an aver­
age cost of $35,000. (Anodier 108,000 par­
tial replacements were performed along with 
35,000 revisions of previous surgeries.) 

thetic 
We also offer Botox', Restylane™, 
Sculptra'", laser photorejuvenation, 
Contour Threadlifc", Radiesse™, 
chemical peels, spider vein treatment, 
as well as general dermatology services. 
$50 OFF your first esthetic sepî ice 
over$125. 

& L A S E R S U I T E 
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- Raleigh Office -
3515 Glenwood Avenue 
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222 Ashville Avenue, Suite 20 

- Garaer Office -
109 Forest Hills Drive, Suite 10 

-North Wake Office-
14341 New Falls of Neuse Road, Suite 110 
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ORTHOPAEDIC I f | R E H A B I L I T A T I O N 

C L I N I C S P E C I A L I S T S 

Provider of Choke In Ortiufpaedics 

- APPOINTMENTS -

( 9 1 9 ) 8 6 3 - 6 8 0 8 
www.raleighortho.com 

Stej^n P, Montgomery, MD 
Wallace F. Andrew Jr., MD 

Robert T. Wyker, MD 
Leonard D. Nelson Jr., MD 

Lyman S.W. Smith, MD 
Bradley K. Vaughn, MDFACS 

Jeffrey K. Kobs, MD 
Daniel J. AllMight, MD 

G, Hadley Qllaway, MD 
David W. Boone, MD 

Joel D. Krakauer, MD 
Keith P. Mankin, MD 
Mark R. Mikles, MD 
William M. Isbell, MD 
Harrison G. Tutile, MD 
John B. Chiavetta, MD 
Dwa)TK E. Patterson, MD 
Cara B. Siegel, MD 
Carroll D. Kratzer, DPM 

In 2003, 10,000 shoulders were replaced, 
up 30 percent in one year and double the 
number performed in 1996. 

The number of people having spinal 
fusion surgery is increasing as w êll. In 2003, 
there were 290,000 people who had fusion 
surgery or revisions of previous procedures. 
That's an increase of nearly 50,000 since 1999, 
the Orthopedic Surgeons' statistics show. 

Adam Capani, at only 26, is an example 
of younger people who choose to have total 
joint replacement surgery to relieve pain and 
restore mobility. A former weightlifter, he had 
damaged both hips. Capani went to Vaughn 
in March and May of 2005 to have a hip 
replaced each time. Employing a relatively 
new surgical technique that requires smaller 
surgical incisions, Vaughn had Capani back 
to work in three weeks after each surgery. 

" I was in an incredible amount of pain," 
said Capani, a Clayton resident. He could no 
longer lift the amount of weight necessary to 
perform his job at Triangle Recycling. "I'm 
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a quali ty experience. It's tak ing 

the in i t ia t ive in pat ient safety. 

It's taking the lead in emerging 

technologies. It's taking patient 

care and caring to the next level. 

It's what we do. It's who we are. 

WakeMedfia 
h e p o w e r t o h e a l . A p a s s i o n f o r c a r e . 
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very young for this surgery," Capani said, 
"but I still had to work and pay bills." 

Capani received a recommendation to 
have one hip replaced and a bone graft done 
in the other, but chose Vaughn's therapy of 
replacing both joints. He has no regrets. 

" I am very much so," when asked if he is 
pain free. "Each day it gets better. I feel really 
good." 

At his age and given that the ball-and-cup 
devices screwed into his femurs are likely to 
wear out at some point, Capani is resigned to 
the fact he may face surgery again in the 
ftiture. "A lot of it depends on me," he said 
when asked how long the joints will last. 
"Fifteen or 20 years—but no contact sports!" 

NEW TECHNOLOGIES EMERGING 
The biggest growth in numbers of pati­

ents, however, is between the ages of 50 and 
59. These boomers are more willing to be­
come "bionic" with some artificial parts for 
several reasons, Vaughn said. 

"This trend reflects the fact that these are 
boomers and they are less likely than our par­
ents, who would generally get joint replace­
ments as a last resort," he explained. 
"Transplants are more widely accepted now, 
people know more about them, and the 
boomers are less likely to sit on problems. 

"They also have been surrounded by tech­
nological improvements all their lives," he 
added, "and they believe they can work." 

In addition to new surgical techniques 
that require smaller incisions, which means 
faster recovery times, new methods of treat­
ments are also becoming available. For exam­
ple, hip resurfacing has received limited Food 
and Drug Administration approval. 

However, whether resurfacing is a viable 
long-term alternative to joint replacement is 
unclear, according to Vaughn. "All this new 
technology is encouraging," he said, "but 
there is no article in peer-reviewed literature 
that says any of the new technologies are bet­
ter than standard technology in terms of 
longevity and quality of results." 

In many ways, Vaughn can sympathize 
with his patients. A former athlete and run­
ner himself, he doesn't suffer from hip or knee 
problems, but from sore feet. 

Demands for services from athletes of all 
ages led Raleigh Orthopedics to open a new 
20,000-square-foot Athletic Performance 
Center. Orthopedic business is booming 
across North Carolina, too, where in 2003 
29 percent of the state's adult population was 
diagnosed as arthritic. Of those, 41 percent 

were between the ages of 45 and 64. 
Osteoarthritis is the most common rea­

son people need joint replacement surgery, 
according to the National Institute of Arthrit­
is and Musculoskeletal and Skin Diseases. 
The degenerative disease helps wear away car­
tilage, leading to bone-on-bone joint move­
ment—and a lot of pain. 

N e l s o n | l ) a n d 

D r . V a u g h n 

DEMAND AMONG WOMEN 
IS INCREASING 

It's a well-documented fact that women 
oudive men, and that statistic is verified by 
Vaughn's patient list. "About two thirds of 
them are female," he said. "When you look 
at the knee population, it's growing fastest 
with women." And in 2003, the Orthopedic 
Surgeons group says 67 percent of doctor's 
visits for arthritis was by women. 

Pat Nelson, a surgical nurse at Rex Hos­
pital in Raleigh for 14 years and a practicing 
nurse for 45 years, is among them. She had 
both knees replaced in 2003. " I couldn't do 
many of the things I wanted to do. Any 
amount of walking was very painfiil. Working 
was very painfiil," she recalled. 

" I had used artificial lubricants, but that 
was only temporary," said Nelson, who often 
assists Vaughn in surgery. She chose Vaughn 
to replace her arthritis-ravaged knees with 
Biomet Xcel titanium devices. 

" I walk 9,000 steps a day," Nelson 
explained. " I don't take anything for my knees 
now. I have two beautiful knees. They just 
work beautiftilly." 

The knee surgery also helped her height. 
" I had gotten bowlegged over the years, and 
I have gained an inch back in my height," she 

said proudly "I'm all of 5-foot-1, so that's 
pretty good." 

A WEIGHTY PROBLEM 
Another problem that Vaughn and other 

physicians see is that Americans are getting 
fatter. In 2003 statistics, North Carolina 
reported that 67 percent of people suffering 
with arthritis are overweight or obese. 

"As a population generally, we are heavier 
than ever before, and while weight doesn't 
cause arthritis, it is an accelerating factor," 
Vaughn said. 

In 2005, Duke surgeons reported in the 
Clinical Orthopedics and Related Research 
journal that obesity was one of three major 
reasons people had complications following 
joint replacement surgery. 

"Hypertension, diabetes and obesity are 
important independent predictors of in­
creased complications for patients undergo­
ing major joint replacement surgery," said 
Nitin Jain, who led the study while serving 
as a research associate in the laboratory of 
Laurence Higgins, an orthopedic surgeon at 
Duke. Higgins was a senior member of the 
research team. 

In the July 2006 issue of the Journal of the 
American Academy of Orthopedic Surgeons, 
doctors were warned that obese patients have 
a higher risk of complications, sometimes as 
high as five times that of other patients. 

For example, the article noted that obese 
patients use 40 percent more cardiovascular 
energy than patients of average weight do. 

In counseling patients about whether to 
have joint replacement surgery, Vaughn 
stresses that weight can't be ignored. "While 
a lot of people have good intentions to lose 
weight, if they don't before they have the pro­
cedure, it's likely they won't lose weight after 
the procedure." 

Johnson, the former coach, knows the 
problems created by weight are quite real. He 
almost died of heart problems during his first 
hip transplant. Before having his second sur­
gery, Vaughn and his cardiac physician told 
him to lose weight, eat correctly, adjust his 
heart medication and undergo a heart 
catheterization. He came through the second 
operation just fine. 

"When I went to see Dr. Vaughn, I told 
him, 'Man, i f you can't help me, I don't 
know what I'm going to do,'" Johnson said. 
Today, Johnson is a much happier—and 
healthier—bionic boomer. " I ' l l be honest 
with you. I feel better now than I have in 
the last eight years." CQ 
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Duke Climbs to Seventh 
On Hospital Honor Roll 

Duke University Medical Center climbed to 
seventh place among US hospitals in the lat­
est annual "America's Best Hospital" rankings 
from US News & World Report maqazme. 

Duke, which was eighth last year, received 
17 points across 10 different specialties based 
on the magazine's ranking criteria. Only 3 per­
cent, or 156, of the nation's 5,184 hospitals 
made the list. 

The Honor Roll is an even more select 
group, l imited to the 14 top 
hospitals that achieved points 
in six or more of 16 specialties 
ranked by the magazine. 

Said Victor Dzau, chief 
executive officer of the Duke 
University Health System, 
"We are proud to be included 

in this group of great US medical institutions." 
Duke ranked seventh in cancer, gynecology, 

heart and heart surgery, and urology services, 
eighth in digestive disorders and ophthalmol­
ogy, ninth in kidney disease, orthopedics and 
respiratory disorders. 

Other rankings included psychiatry (lOthl, 
rheumatology (11th), neurology and neuro­
surgery (Uth l , pediatrics (18thl, endocrinology 
(19thl and ear, nose and throat (24th). 

The University of North Carolina Hospitals 
in Chapel Hi l l received points in seven cate­
gories. UNO ranked U t h in gynecology, 18th in 
ear, nose and throat, 22nd in psychiatry, 26th 
in digestive disorders, 29th in kidney disease, 
31st in urology, and 40th in cancer 

Dzau 

Wake Forest University Baptist Medical 
Center also made the list. It was ranked in two 
categories: ear, nose and throat (32nd) and 
urology [46th]. 

Pitt County Memorial Hospital in Greenville 
ranked 50th in endocrinology. 

Mission Hospitals in Asheville was the only 
other North Carolina hospital to be ranked. It 
rated 35th in orthopedics. 

The data gathered for the list was collected 
and analyzed by RTI International, which is 
based in Research Triangle Park. 

Microsurgery Offers 
Reconstructive Option 

Breast cancer patients are taking advan­
tage of microsurgery, a relatively new recon­
structive surgery technique offered at Duke 
University Medical Center. 

The technique, introduced in 2004, uses 
skin and fat tissue rather than muscle to re­
create a breast. The technical name is deep 
in fer ior epigastr ic per forator , or DIEP f lap 
surgery. In North Carolina, it is available only 
at Duke. 

The technique is offered as an alternative 
to implants or the standard reconstructive 
method of transferring muscle and other t is­
sue from the abdomen. 

"DIEP flap surgery is a 
wonderfu l option for many 
patients because it gives them 
a breast that wil l age naturally 
and the procedure causes far | | 
fewer medical problems than Zenn 
other reconstructive meth­
ods," said Dr Michael Zenn, an associate pro­
fessor of plastic and reconstructive surgery at 
Duke. "Plus, the recovery t ime is faster than 

Duke Psychologists Develop 
New Treatment for Depression 

A research team led by Duke University psychologist Timothy Strauman has developed a 
new means of psychotherapy to treat depression. 

The self-system therapy, or SST, is targeted at patients who have difficulty identifying and 
pursuing goals related to advancement, growth and achievement. An estimated one fifth of 
depression patients fit this profile, according to Strauman. 

"The advantage of the new treatment is that (SST) was designed in advance to be optimal 
for this particular subset of depressed people," said Strauman. who is a professor and co-chair 
of the Duke Department of Psychology and Neuroscience. "Even though cognitive therapy is 
generally effective, for these patients, SST was significantly better" 

Forty-five patients who met diagnostic criteria for depression took part in the study. Half 
were treated with self-system therapy, while the other half received cognitive therapy. Both 
groups received about 20 sessions of therapy. 

Although patients in both treatments improved, patients lacking the ability to pursue pro­
motion goals who received SST made much more significant progress than similar patients 
receiving cognitive therapy. 

The research was reported in the May issue of the Journal of Consulting and Clinical Psy-
cliology. The National Institute of Mental Health provided the funding for the project. EQ 

what patients experience with the standard 

abdominal procedure." 

Central Carolina Hospital, 
WakeMed Launch Joint Efforts 

Central Carolina Hospital and WakeMed wil l 
be working together on a number of different 
initiatives through a recently announced agree­
ment. 

Initially, WakeMed w i l l provide advanced 
educational opportunities for Central Carolina 
staff. Projects wi l l include wellness programs, 
public health seminars, screenings and other 
outreach activities in the Sanford area. 

"This agreement provides us with access to 
WakeMed's extensive staff development and 
training resources right here in our commu­
nity," said Dale Armstrong, chief executive offi­
cer at Central Carolina Hospital. Central 
Carolina Hospital is a 137-bed acute-care facil­
ity that has served Sanford and Lee County 
since 1913. 

New iBOT Offers Disabled 
Patients More Mobility 

A new personal mobility system for the dis­
abled is now available for use by patients at 
WakeMed Rehab. The iBOT system is being 
evaluated at WakeMed, and the first patient 
was recently trained in its use. 

The patented gyro-balanced system offers 
five functions: 

1) A balance function in which the 
user remains seated whi le the front 
wheels rotate on top of the 
back wheels to elevate the 
user 

2) A stair funct ion for 
climbing up or down stairs 
without assistance 

3) A four -wheel func­
tion that enables a patient to move across grass 
or gravel, through sand or over uneven terrain 
and climb curbs as high as 5 inches 

4] A remote control function 
5) A standard function that enables the user 

to operate it as a tradit ional power chair 

The iBOT is designed for patients who have 
the use of at least one upper extremity. 
WakeMed is the only evaluation center for the 
iBOT in the Carolinas. 

The Independence iBOT 4000 Mobility Sys­
tem was developed by Independence Technol­
ogy, a Johnson & Johnson company. 

UNC Health Care to Build 
Wellness Center in Cary 

The University of North Carolina Health 
Care System wil l build a wellness center at the 
Town Center at Amberly, the 5,000-home 
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Is 
TIRED 

OF 
SNORING 
COMING 

BETWEEN 
YOU 
AND 

YOURS? 

THOUSANDS OF PEOPLE ARE SLEEPING BETTER THANKS TO THE PILLAR^ PROCEDURE. 
Let's face it, chronic snoring is irritating. It can lead to sleepless nights and strained relationships. Many who 
were living this nightmare found the relief they were looking for with the Pillar® Procedure. 

CLINICAL STUDIES AND HIGH PATIENT SATISFACTION SUPPORT THE POSITIVE RESULTS 
OF THE PILLAR PROCEDURE: 
• FDA cleared and clinically proven 
• Thousands of people treated to date 
• High satisfaction rating among patients and their partners 
• One time, brief, in-office procedure 
• Minimally invasive and relatively painless 

HOW THE PILLAR PROCEDURE WORKS: 
The 3 tiny implants add structural support by stiffening the soft palate 
tissue, which reduces the "fluttering" that causes the snoring sound. 

3f?ny 
implants 
placed 
here. 

DON'T LET SNORING RUIN THE QUALITY OF YOUR L IFE . ASK FOR HELP TODAY. 

T O LEARN MORE, 
CONTACT THESE 
PILLAR-TRAINED 

PHYSICIANS: 

CENTRAL CAROLINA EAR NOSE & THROAT 
WILLIAM C. LELIEVER MD FACS PRCS© • SAM DAVIS III MD • DORIS LIN MD 
SERVING CENTRAL NORTH CAROLINA • SAN FORD/APEX/RALEIGH 
CALL FOR APPOINTMENTS: 866-654-4368 
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N o n - S u r g i c a l T r e a t m e n t F o r 

V\RicosE V e i n s T h a t G e t s Y o u 
B a c k I n t o C i r c u l a t i o n . } 

Here's a reason to kick up your heels again. Our Interventional Radiologists have over 70 years 
combined experience in interventional medicine, including minimally invasive treatments for 
varicose veins and venous insufficiency Endovenous Laser Treatment (EVLT) is a non-surgical 
outpatient procedure intended to relieve the pain, fatigue and heaviness associated with venous 
insufficiency. The procedure takes less than an hour and patients typically return to normal 
activity with little or no pain within a day If you want relief from the symptoms of varicose 

veins, call Wake Radiology today 

W a i c e 
R a d i o l o g y 

Tf ie Trefltviiciort' ' jm T>e«erv(c. 

300 Ashville Ave. • 919-854-2180 • www.wakeinterventional.com 
All of our radiology physicians are certified by the American Board of Radiology 

development in Gary. 

"The UNC Wellness Center at Amberly wi l l 
significantly expand UNC Health Care System's 
presence in the Triangle, further establishing 
the system, which includes both UNC and Rex 
Healthcare, as the premier provider of fitness 
and wellness programs in the region," said Dan 
Lehman, director of operations for UNC Health 
Care. 

Construct ion is expected to begin wi th in 
the next year. GS Carolina is developing the 
project. 

Cancer Centers of NC 
Appoints New Oncologist 

Cassandra Moore. MD, is the newest mem­
ber of the medical oncologist team at Cancer 
Centers of North Carolina. 

Moore recently completed her fellowship in 
hematology and oncology at Duke University 
Medical Center She received her medical 
degree f rom the University of New Mexico 
School of Medicine and completed her intern­
ship and residency in internal medicine at the 
University of Massachusetts Memorial Medical 
Center Moore, who is board certified in inter­
nal medicine wi l l practice out of CCNG's Macon 
Pond Road facility in Raleigh. 

CCNC now has 16 oncologists.Cn 

  

Same Day Surgery at Summit 
gets you back on the raad in no time. 

11626 Hwy. 70 West • Cla>loii. NC 27520 

919-553-4367 • lohnstonMemorial.orR A Sen ice of lohnston Memorial Hospit 

S U M M I T 

s u r g i c a l 

c e n t e r 

68 AUGUST 2006 METROMAGAZINE 



Photography by Kinsley Dey 

b y D i a n e L e a 

The Northeast 's New L a n d m a r k : 

E L I Z A B E T H C I T Y ' S M U S E U M O F T H E A L B E M A R L E 

I t is an impressive sight. Whether you arrive in historic Elizabeth 
City by main-traveled roads like US Highways 17 and 158, or 
sail into its scenic harbor on the Pasquotank River, it is likely 

that your first view of the city will center on the imposing new 
Museum of the Albemarle overlooking the city's riverfront. 

The style of the four-story 50,000-square-foot building is imme­
diately familiar. Based on the traditional architecture of maritime 
North Carolina, the Museum of the Albemarle is perhaps most 
reminiscent of the early US Life Saving Service buildings seen along 
the Outer Banks. The building's long-gabled roofline is punctu­
ated by dormers; a centrally placed pyramidal cupola emphasizes the 
large multi-paned semicircular glass entrance beneath. Brackets 
support the overhanging eaves and Crafisman-like windows frame 
open-air porches on the main level. The ambitious Phase I I plans 
for the project include a courtyard gathering space in front of the 
museum to enhance the setting while providing a quality outdoor 
space for educational programs. 

Located across from the city's waterfront park—and an easy 
walk to the Downtown business district, the Museum is a natural 
destination for local folks and visitors alike. It is a superb addition 
to the city, often called northeastern North Carolina's economic 
and commercial hub. Elizabeth City has also been recognized as 

The design of the Museum of the Albemarle 
draws upon the historic US Life Saving Service 
buildings seen on the Outer Banks. 

one of the nation's 100 Best Small Towns and is famous for the hos­
pitable Rose Buddies, volimteers who present a rose to each boat that 
ties up at the city's modern docks and marine facility. 

Museum of the Albemarle supporters, both professional and 
volunteer, have put in hard work for this handsome new building. 
Begun in 1967 as a collaborative effort of the state's Division of 
Archives and History, the city's Chamber of Commerce and an 
active core of volunteers, the museum is chartered to tell the story 
of the people of the Albemarle region—from the American Indians 
and the first English-speaking colonists through the generations 
of adventurers, fishermen, farmers and manufacturers who built 
it. According to Museum Administrator Ed Merrell, the museum's 
first home was a decommissioned Highway Patrol Station that did 
not have adequate climate control for the collections. Despite phys­
ical limitations, the museum did flourish; by 1979 it was desig­
nated the northeastern regional branch of the North Carolina 
Museum of History. The museum's extensive interpretive area cov­
ers Bertie, Camden, Chowan, Currituck, Dare, Gates, Hertford, 
Hyde, Northampton, Pasquotank, Perquimans, Tyrrell and 
Washington counties. 

The need for a new climate-controlled facility that would serve 
the museum's growing collections and educational programs went 
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unmet until the 1990s when planning for 
the construction of a new Museum of the 
Albemarle began in earnest. The process 
included the sale to the state of a parcel of 
land donated to the College of The 
Albemarle by Elizabeth City residents Jewel 
and Lee Davenport. The college was able 
to use the money from the sale for schol­
arships, and the State was able to leverage 
the land acquisition to secure a suitable site 
for the new museum. With strong leader-

The shad boat A. B. Wright is a 
completely restored and provisioned 
shad boat which hangs above the 

ship by Sen. Marc Basnight and Rep. Bill 
Owens, the legislature appropriated funds 
for the design and construction of the 
building. But the local community had the 
task of raising money for the museum's 
exhibits. "Our goal was to raise $800,000 
locally," said Merrell, "but due to enthusi­
astic local support and some very generous 
individual donors, we raised $1.8 million. 
The total project represents a $16 million 
dollar investment." 

   

CRUCIAL QUALITIES 
Working with the state and the archi­

tectural firm of Hager Smith of Raleigh, 
the Museum of the Albemarle staff identi­
fied the new buildings most crucial quali­
ties and fiinctions. Leading the list was the 
structural strength to withstand the sea­
sonal storms that periodically bring high 
winds and flooding to the area. When the 
waterfront site was cleared, a huge pile of 
sand appeared, giving rise to conversation 
and speculation by passersbys. Merrell 
notes that the locals did not know what to 
make of the sand pile until in 1999 
Hurricane Floyd blew through. "The flood 
waters did not reach the top of the sand 
pile, which represented the first floor of the 
museum," says Merrell. 

Curator Tom Butchko and Collections 
Specialist Wanda Stiles select items for exhi­
bition from the museum's inventory. 

The museum's mechanical systems are 
also a source of pride for Merrell and the 
professional staff "We installed the most 
efficient systems for heating, air condi­
tioning, ventilating and climate control 
that we could afford," says Merrell. "There 
is a completely separate temperature con­
trol system for the 6,000-square-foot con­
servation area." Museum Registrar DarroU 
Midgette points out the hygrometers which 
gauge the area's temperature and humidity 
are read three times a day. "We have metal 
artifacts, textiles, furniture, art, photo­
graphs and documents housed here," says 
Midgette, "and each material or combina­
tion of materials requires specific methods 
of care and protection." Staff also worked 
with the architects and contractor to 
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include a large accordion door with a 20-
foot clearing radius through which larger 
pieces and heavy equipment can be moved. 
Among the amazing array of artifacts neady 
arranged on tall, open shelving are several 
beautifully preserved garments donated by 
Elizabeth City residents. College of The 
Albemarle intern Michelle Vargas points 
out an 1820s' day dress and a second day 
dress from donors. "These dresses were part 
of a traditional bride's wardrobe," says 
Vargas, "and they are stored in specially 
designed costume boxes." 

tew*..™- •—• 
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The construction of the museum's signature 
exhibition, Our Story, is underway in the 
Madrin Gallery. 

B a k e r R e a l t y G r o u p 
BUYER'S AGENTS 

Specializing in private, gated 
communities in the High Country 
(Linville Ridge, Elk River, Hound Ears, etc.) 

It Jughf it's cool, 
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EMAIL: BakerRealtyGroup@aol.com 
828-898-8676 • 800-651-8676 

Linville, NC 

OURSTORY 
The Museum of the Albemarle officially 

opened in April 2006, prior to the com­
pletion of the main exhibit. Our Story, a 
comprehensive chronological display of 
each period of the region's history. "Our 
Story will be ready for viewing in the sum­
mer of 2007," says Merrell. "But we 
wanted to move in and get underway with 
the programs and exhibits that were on­
going and available." 

The select exhibits already in place, 
both permanent and on-loan, give ample 

evidence of the excepdonal quality of the 
museum's resources. They include a var­
ied collection of underwater archeological 
artifacts gathered from vessels found in the 
rivers and sounds of North Carolina by 
the state's Underwater Archeology Unit. 
They are displayed in the museum's spa­
cious two-story lobby with its graceful 
curved double staircase and ful l wall of 
windows. Artfully arranged and inter­
preted by Exhibit Design Chief Don 
Pendergraft, the objects are from all periods 
and are viewed in squared glass-fronted 

Quality Endures 
The Triangle's premier full service bath 
and Idtchen design and renovation firm. 

From concept through completion 
with surprising affordability. 

• Full Array of Wood Custom Cabinetry 
• Unique Plumbing Fixtures 

• Tile and Pressed Metal Backsplashes 
• Concrete, Granite and Other Countertops 

Call or visit our design studio toda}: 

    
    

 

   

 

H a n d c r a f t e d . 
To fit y o u r l i festyle . 

Kitchen design and cabinetry 
for remodeling and 
new construction. 

w w w . c k s d e s i g n s t u d i o . c o m 
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display columns with subtle graphics that 
convey a watery feel. 

To the rear of the foyer, ensconced in a 
small, elegant gallery dedicated to tempo­
rary exhibits, is Crafted from Silver, an 
exhibit of silver pieces owned by North 
Carolina residents. The exhibit, part of the 
North Carolina Museum of History's col-
leaion, was made possible by contributions 
from the North Carolina Museum of 
History Associates, a statewide member­
ship support group. The refinement and 
beauty of the gleaming silver services, flat­
ware, pitchers, utensils, vanity sets, and reli­
gious and commemorative objects is quite 
stunning. Few silversmiths are known to 
have worked in the Albemarle region, and 
the increasingly sophisticated residents of 
the Albemarle often acquired their silver 
treasures in nearby Virginia, initially in 
Williamsburg, and later in Norfolk or 
Portsmouth. 

Suspended from the foyer's tall ceiling, 
a completely restored and provisioned 
shad boat, the A. B. Wright, dramatically 
reinforces the museum's maritime theme. 
Donated by the family who owned this 

rare example of what was once the region's 
most efficient means of transportation and 
commerce, the boat was restored to pris­
tine condition by museum volunteers. 
The boat is positioned to be viewed from 
all angles as visitors gaze up from the foyer 
and then climb the stairs to the second 
floor landing. 

Located on the second level is the mus­
eum's primary gallery, the 7,200-square-
foot Madrin Gallery, where visitors can 
enjoy the progress of Our Story, the signa­
ture exhibition. The gallery name honors 
Gwendolyn Madrin, an early director of 
the Museum of the Albemarle, who died 
last year. As workmen and professional staffs 
lay out sets, build platforms and cases, and 
paint, Merrell summarizes the themes 
encompassed by Our Story. Maritime Albe­
marle, featuring a Native American dugout 
canoe; The Canal Era, a history of the 
Dismal Swamp Canal; and The Railroad 
Era, which contains one of the museum's 
most beloved artifacts, a steam pumper fire 
engine. Other portions of the exhibition 
include The Automobile Era and Tourism. 
"We wanted people to have a chance to see 

how the exhibits were developing and to 
enter into the process by providing us with 
comments, opinions and even corrections," 
says Merrell. 

BUILDING TECHNOLOGY 
A particularly interesting demonstra­

tion of building technology is also under­
way in the Madrin Gallery. Restoration car­
penter Russ Steele is rebuilding the Jackson 
House, a 1755 timber frame house and an 
1840 smokehouse. "People can come and 
watch Russ as he works and ask questions," 
says Merrell. "It's been quite successfiil." 

The design of the Museum of the 
Albemarle also took into account the need 
for comfortable office space and a research 
library on the third floor where Museum 
Curator Tom Butchko and his staff are 
located. (In a former career, Butchko 
researched and wrote architecmral and his­
toric survey publications for Edenton, 
Williamston and other locales. He is 
pleased that Elizabeth City is encouraging 
revitalization in the historic Downtown 
core and in areas of the five historic district 
neighborhoods.) 
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Crafted f rom Silver displays silver owned 
by North Carolina residents and was made 

ssible by contributions from the NC 
eum of History Associates. 

A visit to the fourth-floor conference 
room within the pyramidal cupola offers 
spectacular views of the city and the 
Pasquotank River. "This is where the 
museum's non-profit board meets," says 
Merrell. "It ensures good attendance." 

Though space for exhibits, conservation 
and administration are important, part of 
the success of the Museum of the Albe­
marle is its flmction as a community gath­
ering place and educational center. Funded 
by three members of the Gaither family, 
the 200-seat Gaither Auditorium is hand-

R o c k y M o u n t 

is an e a s y 

45 minutes away! 

Whether you are mo\ ing to or from Roci<y Mount, 
please call on our team of trained professionals. 

 
 
 
 

 
 

121 Seaboard Ave • Mon-Sat 10-5:30 
919.754.8006 or redpingaBery.com 

NANCY L I I P F E R T ASSOCIATES, INC. 

3709 Westridge Circle Dr. 
Rocky Mount. NC 27804-0218 

(252)937-7000 (800)831-0114 

vv>\ vv.nancyliipfert.com 
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www.portohome.com 4151 mai raleigh nc 27609 919 341 2763 

The Museum's gift shop is operated by the 
NC Museum of History Associates and is an 
attraction in itself. 

somely appointed and well equipped. 
Classrooms, some with tile floors for craft 
projects, are available for programs geared 
to elementary, middle and high school age 
groups, with a staff member assigned to 
each group using the facility. A catering 
kitchen and a prep kitchen allow the 
museum to host a variety of functions. 
Weddings are often held on the open-air 
porch with the receptions hosted in the 
museum's lobby. "We are also proud of the 
quality of our Museum Shop," notes 
Merrell. "It is operated by the North Carol­
ina Museum of History Associates and has 
a good range of items, including gifts and 
educational materials that bring many peo­
ple in just to shop." 

A new landmark rises in North Carol­
ina's Northeast. The Museum of the Albe­
marle is a great asset to a region intent on 
developing a strong economic base from 
its history, culmre and matchless water-rich 
landscape. IS9 
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Coastal 

COASTAL N E W S 
NEW BOOK TRACKS 500 YEARS OF 
BEAUFORT'S HERITAGE 
Stories of Old Beaufort and its rogues, 
heroes, historic houses and fierce s to rms 
come to life in a newly released guide to the 
vintage seaport 's her i tage. In Beaufori-by-
the-Sea: Journey Back in Time, nationally 
publ ished authors Rick and Marcie Carro l l 
provide readers wi th an i l lust rated, 200-
page book that t races Beaufort 's history 
f rom the 1500s to the present. 

Beaufort-by-The-Sea 
Journey Back In Ti 

THE ILLUSTRATED 
HEXITACE GUIDE TO 

BEAUFORT, N. C. 

The Carrol ls f i rst recognized the need 
for such a book earl ier this year after realiz­
ing that nearly a l l books about Beaufort 
were about to go out of pr int . The pair 
immediate ly began researching and photo­
graphing and inviting fr iends and neighbors 
to share words, pictures and art. 

Talented Beaufort residents, including 
John Costlow, fo rmer Beaufort mayor and 
Duke Marine Laboratory director; Carol 
Bessent Hayman, poet laureate of Beaufort 
and Carteret County; archivist Gail Barnes, 
and others, suppl ied anecdotes, episodes 
and memo i r s to f i l l the pages. Local art ist 
Mary Cotter Hurst, who creates f ine art 
pr in ts on her ant ique press in her Beaufort 
studio, drew the sketch of a vintage Sharpie 
sai l ing past Beaufort 's water f ront , circa 
1820, on the book's coven 

A l imi ted number of signed pr ints of the 
cover are available at Marcie's shop, the 
Rocking Chair Bookstore, a Beaufort water ­
f ront staple since 1979. Copies of the book 
are also available at the store, as we l l as the 
Beaufort Histor ical Associat ion Welcome 
Center. The Nor th Carolina Mar i t ime Mus­
eum and other Carteret County shops. 

A port ion of sales benefits the Beaufort 
Histor ical Associat ion. For more in fo rma­
tion contact Rick or Marcie Carro l l at 252-
728-1643. 

WINDSWELL DESIGN PRODUCTS 
CREATE NEW NAUTICAL ITEMS 
Few people have the luxury of mixing bus i ­
ness wi th pleasure. For Ward Setzer, presi­
dent of Setzer Design Group Inc., designing 
mar ine products al lows h im to do just that. 
"I love to des ign, " Setzer said. "I love the 
ocean. Put the two together and there 
you go." 

Setzer, who moved to Gary in 1993 af ter 
leaving his position as manager of Hatteras 
Yachts, has developed l ines of vessels for 
bui lders such as Hinckley, Broward and 
Trinity Yachts for over 20 years. 

Recently, however, he has found a new 
out let for his creativity in Windswel l De­
signs, a new company he fo rmed to m a n u ­
facture naut ical i tems, as we l l as promote 
the "Setzer s ignature" brand. One of the 
f irst products to be manufactured by Wind-
swe l l is a new line of h igh-end sur fboards. 
Setzer and his design team, who are cur-

Ward Setzer, best known for designing luxuri­
ous yachts like the one shown here, has now 
started Windswell Designs, a new line of high-
end sporting products and production boats. 

rently using the computers and faci l i t ies at 
the texti le depar tment of NC State Univers­
ity, plan to hand-shape each board and test 
and apply technology and science based on 
naval architecture to measure the hydrody-
namic quality of each board. 

"Windswel l w i l l have its own shop in 
town, and I am hoping to create a few new 
jobs," Setzer said. "It 's our way of giving 
back to the state. It w i l l be nice to br ing 
some of this energy home." 

According to Setzer. Windswel l is an 
energizing release f rom the intense task of 
designing a 160-foot yacht. "Designers have 
a need to create and my outlet is Windswel l 
and the immediate grat i f icat ion the prod­
ucts give me," Setzer said. "Our yachts w i l l 
be the beneficiar ies of the diversion of the 
Windswel l products." 

For more in format ion about Windswel l 
Design products, visit www.w indswe l lde-
signs.com. Information about Setzer Design 

Group is available onl ine at www.setzerde-

sign.com. E D 

Coastal News compiled by Jennifer Hadra. 

COASTAL PREVIEW 
Barrier Island Ecology: Aug. 1. An educa­

t ional wa lk f rom the estuary to the ocean, 
and a chance to search for plants and an i ­
mals. Carteret County. Call 252-808-4067. 

NCSA Summer Performance Festival's 
Afternoon Classics: Aug. 1 -4 . Current NCSA 
students, faculty and a lums w i l l p re fo rm in 
the Festival Park Ar t Gallery w i th in t imate 
af ternoon per formances. Outer Banks. Cal l 
252-475-1500. 

Drumsticks and Dance: Ballet and Mod­
ern Dance: Aug. 1, 2 ,4 . Students and a lums 
f rom the NCSA School of Dance present 
wor ld premiere pieces and classics in a per­
formance wi th a live percussion ensemble. 
Outer Banks. Call 252-475-1500. 

Outer Banks Daredevils Basebal l Game: 
Aug. 1, 4. 5, 9. Come enjoy a Coastal Plain 
League basebal l game wi th the entire f am i ­
ly. Kill Devil Hills. Visit onl ine at vwvw.obx-
daredevils.com. 

"Illuminations" Summer Performing 
Arts Ser ies : Aug. 1 -5 . Drama music, dance 
and f i lm in the Outdoor Pavil ion, on the 
banks of the Roanoke Sound. Roanoke 
Island. Cal l 252-475-1500 or visit onl ine at 
vww.roanokeis land.com. 

Tall Ships Exhibit: Aug. 1 -6. Exhibit at NC 
Mar i t ime Museum of oi l paint ings by Paul 
Hee, displaying renditions of tradi t ional sa i l ­
ing ships. Beaufort. Cal l 252-728-7317 or 
visit www.ncmm-f r iends.org. 

Hot Wax Surf Camps: Aug. 1 -27. Part ic­
ipants receive instruct ion f rom professional 
surfers, as we l l as Learn Lifesaving and ocean 
guard techniques. Beaufort. Call 252-354-
6466 orv is i twww.hotwaxsur f .com. 

Five American Artists: Thru Aug. 31 . 
Exhibition at Cameron Art Museum of works 
by five Amer ican art is ts celebrates the d i ­
verse and rich contributions made by African 
Amer ican art ists since the mid- twent ie th 
century. Wilmington. Cal l 910-395-5999 or 
visit www.cameronar tmuseum.com. 

Freedom's Voice: Thru Aug. 3 1 . Exhibit at 
the Outer Banks History Center Gallery 
includes audio stations and interview clips to 
celebrate the Black Experience on the Outer 
Banks. Outer Banks. Call 252-473-2655. 

Lost Colony Outdoor Symphonic Drama: 
Thru Aug. 3 1 . Experience history and mys­
tery under the stars at the picturesque 
Waterside Theatre. Roanoke Island. Cal l 
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877-629-^86 or visit www.thelostcoLony.org. 
Fireworks on the Beach: Aug. 3. 10. 17, 

2A. Near the boardwalk every Thursday 
night. Carolina Beach. Cal l 910-458-8434 or 
visit vww.carol inabeachweekend.conn. 

Amazing Adventures of Anna Marie: Aug. 
3. NCSA's alunnni touring ensemble incorpo­
rates dance, f i lm , music and creative design 
elements to te l l the story of the power of one 
chi ld's courage and imaginat ion. Cal l 252-
475-1500. 

Harbor Nights: Aug. 4. Free music series 
complete w i th ar ts, craf ts and chi ldren's 
activit ies on the Elizabeth City water f ront . 
Elizabeth City. Call 252-338-6455. 

AM "Fun Run": Aug. 4. A non-competi t ive 
3-miLe event complete wi th door prizes and 
re f reshments to start the day New Bern. 
Visit www.mccscherrypoint .com. 

First Friday on Roanoke Island: Aug. 4. 
Historic Downtown Manteo comes alive wi th 
music, shopping, dining and other events. 
Cal l 252-473-5121. 

NC Holiday Flotilla Launch Party: Aug 4. 
Food, dr inks, music and live auction. Tickets, 
$50 wi th l imi ted availabil i ty; Holiday Inn 
SunSpree, Wrightsville Beach. Call 877-330-
5050. 

Sun Journal Outdoor Expo: Aug. 4-6. 
Show includes hunt ing and f ishing equip-

7?ot^^t h^tss tf^e- chance. fz> 

9263 Ocean Drive. Emerald Isle, NC. Oceanfront Castle 
by the Sea! Gourmet kitchen w/stainless appliances, granite 
everywhere, game rcxjm with pool table, media room with big 
screen TV and sun-ound sound. Large oceanfront pool. And 
so much more! $3,650,000 

Bent similar tiomes for your next vacation! Call 800.849.3315 

£ ^ ^ / / ^ 7501 Emerald Drive, Emerald Isle. NC 28594 
C^menAXA^ /41C f ^ C M l ^ Sales 800.304.4060 • Rentals 800.849.3315 

;jH^ No r th C a r o l i n a ' s C r y s t a l Coast sales@elrealty.eom • www.EmeraldlsleRealty.com 

whi le o u r specia l p r e - c o n s t r u c t i o n va lues 
as tound y o u ! 

Exquisitely positioned between a trarvquil beachside lake and the Atlantic Ocean, 
Waterview at Carolina Beach is surrounded by gorgeous natural splendor. This 
exclusive new property boasts a full complement of luxurious amenities, plus 
special pre-construction values if you act now. Even with Waterview's wealth of 
beautiful scenery, whar you'll most treasure seeing here is your family's dreams 
brought to life. 

LIMITED TIME INITIAL OFFERING! 
Pre-Construction Value Package Includes: 

• Qenerous closing cost allowance 
• Furniture package 
• Qlobal Electric Motorcar (QEM) 

WATERVIEW 

SEA COAST 
REALTY 

MODEL HOME NOW OPEN! 
Call 910-458-8455 
1000 N. Lake Park Blvd., Carolina Beach, N C 28428 
www.waterviewatcarolinabeach.com 

ment , boats, conservat ion and activit ies for 
kids. New Bern. Call 252-638-8101. 

OWLS Sand Castle Competition: Aug. 5. 
Sandcastle bui lding teanns spend a fu l l day 
at the beachi creat ing thei r vision in sand. 
Atlantic Beach. Call 252-240-1200. 

7th Annual Kitty Hawk Kites and Carolina 
Outdoors Ocean Games: Aug. 5. Enjoy a day 
of fun w i th a 5 mi le kayak race, sandcast le 
building contests, kite boarding dennonstra-
t ions and nnuch more. Kitty Hawk. Cal l 252-
441 -4124 or visit www.ki t tyhawk.com. 

Build a Boat in a Day: Aug. 5. Adul ts and 
children team together to build a boat f rom a 
pre-cut kit. Beaufort. Cal l 252-728-7317 or 
visit www.ncmm-f r iends.org . 

Carteret County Curb Market: Aug. 5,12, 
26. The oldest continual ly operating market 
in NC opens each Saturday through Labor 
Day offering fresh vegetables, local seafood 
and more. Morehead City. Call 252-222-6359. 

Tea with the Queen: Aug. 10. Meet Queen 
Elizabeth I and her royal court and have 
dessert and tea in the beaut i fu l backdrop of 
The Elizabethan Gardens. Manteo. Call 252-
473-3414 or visit onl ine at www.e l izabeth-
angardens.org. 

Learn to Kayak: Aug. 10,15. Part ic ipants 
receive kayak inst ruct ion and two hours of 
paddl ing. Beaufort. Cal l 252-728-7317. 

J / m / t / o i i r p / a r ( ^ /yiy sea. 

^comfiyrfaS/e-^^z^Xioxi h o m e 

TANKS for 
the Trip! 
400 miles on US 

Don ' t le t gas pr ices keep you home. 
Get a $50 biU at check-in! 

Offer vaJid on select homes and condos booked after 6/1/06 for 
stays 4 nights or longer. Stay dates are 6/17/06 through 

12/15/06 (Black out dates: 11/18/06 - tl/25/06). 

O a k I s l a n d E s c a p e . n e t 
800-909-RENT 

m S k O a k I s l a n d 
s ^ f A c c o m m o d a t i o n s 
300 C o u n t r y C l u b Drive O a k I s land , N C 
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Rumors: Aug. 11-12; 18-20; 25-27. Mur ­
der mystery farce wr i t ten by Neil Simon and 
produced by the New Bern Civic Theatre. 
New Bern. Call 252-633-0567. 

3rd Annual Corolla Kite Festival: Aug. 12. 
Join in the stunt kite demonst ra t ions, f ree 
exhibit ions, casual compet i t ions and free 
games for kids on the beach. Kitty Hawk. 
Call 252 -a i -A] Ik or visit online at www.k i t -
tyhawk.com. 

Volleyball Tournaments: Aug. 12. Four v. 
four beach vol leybal l w i th the prize money 
going to the top two teams. Emerald Isle. 
Call 252-354-6350. 

Shown here are a few items that will be for sale 
at the Sun 7ourna/Outdoor Expo, opening 
Aug. 4 in New Bern 

17th Annual Alice Kelly Ladies Only 
Memorial Billfish Tournament: Aug. 12-13. 
Teams fish Pirate's Cove, target ing Bi l l f ish 
and competing for awards. Outer Banks. Call 
800-422-3610 or visit onl ine at www. f ishp i -
ratescove.com. 

Sai l Making: Aug. 12-13. Boatbui ld ing 
ski l ls class for adults and children at the NC 
Mar i t ime Museum. Beaufort. Cal l 252-728-
7317 or visit wvwv.ncmm-fr iends.org. 

Beach Run Ser ies : Aug. U . Continuat ion 
of the s u m m e r - l o n g series for ser ious and 
recreat ional runners . Atlantic Beach. Cal l 
252-808-3749. 

Tidal Flats Exploration: Aug. 14. Join 
NCCF to explore t idal f lats and discover the 
survival techniques of whelks, worms , w e n -
t le t raps and other mar ine creatures. Cart­
eret County. Call 252-808-4067. 

23rd Annual Pirate's Cove Billfish Tourn­
ament: Aug. 14-19. Entrants target Bi l l f ish 
and compete for prizes. Farewel l b runch, 
Aug. 19. Outer Banks. Cal l 800-422-3610 or 
visit www.f ishpiratescove.com. 

Community Night at the Core Sound 
Waterfowl Museum and Heritage Center: 
Aug. 15. Br ing a covered dish and learn 

\ w o n the a w a r d . . . 

Thanks again...voted 2005 and 2006 

*'Best Coastal Hotel for Meetings & Conventions." 

B L 0 C K A D E - R U N N E R . C O M W R I G H T S V I L L E B E A C H , NC 

   

Arrive any Sunday or Monday 

in September, stay two nights, 

and your third night is on us. 

An extta day to enjoy the 

luxuries of our oceanfront 

tesort, including Ihc Left Bank, 

our Four Diamond restaurant 

and our full-service spa. 

Not to mention our plush, 

newly renovated rooms and suites. 

Ask for the Metro Special Offer valid for 
new reservations only. Limited availability. 

IheSoMng 
The perfect place to be. 

The Outer hanks 
w«>ee 877-650-4816 

To sec our newly renovated roonu visit 
www.thesanderling.com 
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about local communi t ies of Down East 
Carteret County and the heritage that makes 
the coastal area unique. Markers Island. Visit 
www.coresound.com. 

Black River Boat Trip: Aug. 16. Four-hour 
guided tr ip takes part ic ipants up Pender 
County's majest ic Black River aboard the 
Capt. J.N.Maff itt. Wilmington. Call 910-686-
7527 orv is i twww.nc.audubon.org. 

25th Annual New World Festival of the 
Arts: Aug. 16-17. Art ists exhibit and sel l their 

wo rks in a variety of media on the Manteo 
waterfront . Manteo. Call 252-473-2838 or e-
mai l Edwardraouterbankschristmas.com. 

Beach Jive After Five Summer Concert 
Ser ies : Aug. 17. Free concert on the th i rd 
Thursday of every month at the Western 
Ocean Regional Beach Access. Emerald Isle. 
Call 252-354-6350. 

Music with the Queen: Aug. 18. Actors 
per fo rm period music and drama at the 
Elizabethan Gardens to celebrate The Lost 

 

Great memories 
of the North Carolina coast 

will last a lifetime... 
But great real estate opportmities won't 

At Coldwell Banker Sea Coast Realty, we're looking for more folks like these, 
who captured their dreams of owning a beach home in coastal North Carolina. 
Our selection of coastal homes is the best on the market, which makes now the 
ideal time to buy - before it's too late. Visit CaptureTheCoast.com to search 
properties and discover which coastal community is right for you. 

For your chance to win our "Capture the Coast" getaway package, and a Polaroid camera 
to build memories of your own, visit us online or call toll-free 1-866-627-4680. 

WWW. Capture TheCoast. com 

couHueu. 
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78 

Colony and the bi r th of Virginia Dare. Outer 
Banks. Cal l 252-473-1061 or e -ma i l 
elizr1558rayahoo.com. 

Jazz Night at Scottish Rite: Aug. 19. CFJS 
presents the Dena DeRose Trio featur ing 
Matt Wi lson on d r u m s and Mart in Wind on 
bass. Wilmington. Call 910-392-1200 or visit 
www.capefearjazz.com. 

4th Annual Carolista Music Festival: Aug. 
19. Festival features area per fo rmers and 
celebrates the achievements of the diverse 
commun i ty of Outer Banks w o m e n . Outer 
Banks. Call 252-475-1500. 

10th Annual OBX Boomerang Compe­
tition: Aug. 19. Event includes demonst ra ­
t ions by the top boomerang throwers in the 
US, boomerang throwing lessons and free 
kite mak ing for kids. Kill Devil Hills. Cal l 
252-441 -4124 or visit wvw\/.kittyhawk.com. 

Boatbuilding Carpentry: Aug. 19-20. 
Boatbui lding ski l ls class for adults and chi l ­
dren at the NC Mar i t ime Museum. Beaufort. 
Call 252-728-7317 or visit www.ncmm-
fr iends.org. 

10th Annual East Coast Wahine Cham­
pionships: Aug. 19-20. Surf compet i t ions in 
shor tboard, longboard, pro longboard, a d ­
vanced shor tboard, bodyboard and novice 
divisions wi th surf clinic included. Wilming­
ton. Cal l 910-686-1554 or visit www.east -
coastwahines.com. 

African-American Walking Tour: Aug. 20. 
Learn about 300 years of Af r ican-Amer ican 
history on a walk ing tour of New Bern's his­
tor ic distr ict . New Bern. Visit vwvw.tryon-
palace.org. 

Barbara Bailey Hutchinson-Singer and 
Songwriter: Aug. 25-26. The Grammy Award 
winning singer and songwri ter interacts wi th 
the audience per fo rming captivating music 
for both younger and older l isteners. Outer 
Banks. Call 252-475-1500. 

A Flavor of the Past: Sounds of Wilming­
ton: Aug. 26. This new twist on southern his­
toric tours invites part icipants to experience 
decades of live music, costumed interpreta­
t ion and tasty t reats. Wilmington. Call 910-
798-4362 or visit www.Latimerhouse.org. 

Kitty Hawk Kites Kiteboarding Competi­
tion: Aug. 26-27. Event includes demonst ra­
t ions by some of the best kiteboarders in the 
wor ld , free kiteboarding lessons and compe­
tit ions. Kitty Hawk. Call 252-441 -0265 or vis­
it www.ki t tyhawk.com. 

Taste of Core Sound: Aug. 3 1 . Celebrate 
"Down East" food and fun and sample the 
best locally prepared dishes around. Harkers 
Island. Cal l 252-728-1500. 

Coastal Preview compiled by Jennifer Hadra. 
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P R E S E N T I N G 

F I N E S T 
PROPERTIES 

SALES 

V A C A T I O N R E N T A L S 

R E L O C A T I O N 

M O R T G A G E 

C O R P O R A T E 
D E V E L O P M E N T 

VOTED 1ST PLACE, STANDING OVATION FOR 
"BEST COASTAL REAL ESTATE COMPANY" 

BY RALEIGH METRO MAGAZINE 

Intracoastal 
REALTY CORPORATIOS 

Since 7 9 " 6 

WWW.INTRAC0ASTALREALTY.COM 

WRIGHTSVILLE BEACH WILMINGTON CAROLINA BEACH 
TOPSAIL ISLAND SOUTHPORT OAK ISLAND 

800.533.1840 

r r f L E A D I N G REAL ESTATE 
C O M P A N I E S A / T H E W O R L D 

Exclusive AffSiMe of 

C H R I S T I F S 
GREAT ESTATES 



Castro and Cub 

4th Annual 
Raleigh International I 

Spy Conference I 

w\AAA/.raleighspyconference.o 

August 23-25, 2006 NEW DATES! 

Topics Include: 
•Cuba after Fidel by former CIA Latin American chie1 

Brian Latell 
•The Missile Crisis, new revelations by CIA's former 

science and technology operative Gene Poteat 
•Castro, the Third World; and the KGB by UVA scholc 

and Cold War expert Timothy Naftali 
•The Castro Obsession, U.S. operations against Cuba 

by retired Miami Herald Latin America editor Don 
Bohning 

•Fidel: Hollywood's Favorite Tyrant by author and 
Cuba commentator Humberto Fontova 

•Cuban Culture: Castro's Destructive Leadership by 
n-born management professor Art Padilla 

His relationship with Hugo Chavez of Venezuela, new 
verbal attacks against the US, public sympathy for 
Islamic terrorism and the Maximum Leader's advancing 
age make Castro and Cuba the hot topic for policy 
planners. 

Check www.raleighspyconference.com for updates. 
Contact the NC Museum of History to register: 

  

 
 
 

 

Schedule of Events 
Wednesday, Aug. 23 
6-7 p.m. 

Registration and cocktail reception 
7:10-8 p.m. 

Art Padilla - Cuban Culture and ' 
"Destructive Leadership Style" 

Thursday, Aug. 24 
9-10:15 a.m. 

Don Bohning - The Castro Obsession: U.S. 
Covert War Against Cuba 

10:30-11:45 a.m. 
Tim Naftali - Castro and Khrushchev: 
New Revelations of the Special Relationship 

Noon-1:30 p.m. 
Lunch Break 

1:30-2:45 p.m. 
Gene Poteat-The Cuban Missile Crisis: 
A Firsthand Account 

3-4:30 p.m. 
Humberto Fontova - Castro: Favorite Tyrant 
of the American Left 

Friday, Aug. 25 
9-10:30 a.m. 

Speakers' Panel - Castro and Cuba: 
Then 
and Now 

11 a.m. 
Keynote Address 
Brian Latell - After Fidel: What Next 
for Cuba and the United States? 



Systems of a Down wi l l be one of several bands hitting the 
beat during Ozzfest on Aug. 9 at Al l te l Pavilion, Raleigh. 
(See Preview Pop Music for details.) 



Preview 
by Frances Smith 

AUGUST IS AWESOME 
G A L L E R I E S 

NEW & HOT NORTH CAROUNA: Exhibi­
tion of the next generation of North 
Carolina artists, featuring seven invited 
artists and 32 artists who juried into 
the exhibition; Lee Hansley Gallery, Ral­
eigh; Thru Aug. 19. Contact 919-828-
7557 orwww.leehansleygallery.com 

scon EAGLE—NEW WORKS: Tyndall 
Galleries, University Mall, Chapel Hill; 
Thru Aug. 19. Contact 919-942-2290 
or www.tyndallgalleries.com 

"NO STRINGS AnACHED"—DIANNE ROD-
WELL: Artspace Studio 201, Raleigh; 
Thru Aug. Contactwww.artspacenc.org 
or wvw.diannerodwell.com 

COLOR VS. TEXTURE: View works of 
Carl Krabill (Color) & Dennis Revitzky 
(Texture) and vote for your favorite art­
ist online & in person; Gallery C, 
Raleigh; Thru Sept. 5. Contact 919-
828-3165 or www.galleryc.net 

WORKS BY MARY PAGE WHITLEY: Land­
scapes, seascapes & still life's depict 
serene scenes of the Carolinas, from 
the mountains to the coast; Artsource 

Rne Art Gallery at Rve Points, Raleigh; 
Thru Aug. 30. Contact 919-833-0013 
or wvrtv.artsource-raleigh.com 

ARKLES, SCHESSEL, ROBERTS & DAD-
DIEGO: Yearly regional artist show; Ani­
mation & Rne Art Gallery, University 
Mall, Chapel Hill; Thru Aug. 10. Con­
tact 919-968-8008 or www.animatio-
nandfineart.com 

ARTSOURCE FINE ART GALLERY ONGO­
ING EXHIBITIONS: 
• RESTAURANT SAVANNAH: Exhibition fea­

tures works by Ted Jaslow, Mandy 
Johnson, James Kerr, Charlotte 
Foust, Margo Balcerek, Brian Hib-
bard, Caroline Jasper & more; Res­
taurant Savannah at North Hills, 
Raleigh; ongoing. Contact 919-787-
9533 or www.artsource-raleigh.com 

• BLOOMSBURY BISTRO: Exhibition fea­
tures works by Ted Jaslow, Cher Cos-
per, James Kerr, Jim Chapman, Mary 
Page Whitley, & more; Bloomsbury 
Bistro, Raleigh; ongoing. Contact 
919-787-9533 or www.artsource-
raleigh.com 

Eclipse by Scott E^le, acrylic on dis­
tressed paper mounted on panel, 15 
by 12 inches, is on view until Ai^. 
19 in an exhibition of his new works 
at Tyndall Galleries, Chapel Hill 

GMA ARTISTS ASSOCIATION ANNUAL 
JURIED EXHIBITION: Open Juried compe­
tition for artists' newer works juried by 
an American art expert; West Wing 

Paramount Series No. 2 by Patrick Leger is now on view in "New and Hot North Carolina," an exhibition of the next gen­
eration of North Carolina artists. Thirtynine artists between the ages of 21 and 35 created the vmrk for the exhibition 
at Lee Hansley Gallery, Raieigi 

Gallery at Greenville Museum of Art, 
Greenville; Aug. 11-24. Contact 252-
758-1946. 

JOAN MIRO, HANDSIGNED COLLECTION: 
Animation & Rne Art Gallery, University 
Mall, Chapel Hill; (Opening Reception 
Aug. 11) Thru Sept. 7. Contact 919-
968-8008 or www.animationandfin-
eart.com 

"RADIANCE SERIES 1"—GRACE LI 
WANG: Grace Li Wang Art Gallery, Ral­
eigh; Thru Aug. 31 . Contact 919-412-
6803 or wvwv.graceliwang.com 

WORKS BY JAMES DEAN: Cape Fear 
Studios, Fayetteville; Thru-aug. 24. 
Contact 910433-2986 

"COLOR & FORM": Exibition featuring 
new works by Nancy Tuttle May; Nancy 
Tuttle May Studio, 806 Ninth Street, 
Durham; Thru-aug. 15. Contact 919-
286-2097 orvvww.nancytuttlemay.com 

CARL ALMBLAD—CURRENT FEATURED 
ARTIST: The Collectors Gallery, Raleigh; 
Aug. 1-26. Contact 919-828-6500 or 
www.thecollectorsgallery.com 

AUGUST EVENTS AT SERTOMA ARTS 
CENTER: Raleigh; (Opening Reception 
Aug. 6) Thru Aug. 31 . For more infor­
mation call 919-420-2329 or visit 
online at http;//parks.raleighnc.gov 
• WORKS IN COUAGE BY PATSY SKINNER & 

HER STUDENTS: Raleigh Room 
• ACRYLIC PAINTINGS BY LYNNE AVERY: 

Hall Gallery 
•HANDBUILT POTTERY BY AU SOBEL-

READ: Display Case 

EVENTS AT REBUS WORKS: Raleigh; 
Contact 919-754-8452 or www.rebus-
works.net 
• FEATURED EXHIBITION- LESLEY PAHER-

SON-MARX, "PLANT FAMILY": Prints & 
multi-media works; Thru Aug. 26 

• GALLERY TALK: Aug. 26 

EVENTS AT ARTSPACE: Raleigh; Con­
tact 919-821-2787 or www.artspace-
nc.org 
• ILASAHAI PROUTY, SUMMER ARTIST-IN-

RESIDENCE—"DREAM REPEATER": Gal­
lery 1 ; (Opening Reception Aug. 4) 
thru Sept. 9 

• MARGARITA LEON—"UNA UNEA": Lobby; 
(Opening Reception Aug. 4) Thru 
Aug. 26 

• ANYA BELKINA—"NASUH": Upfront Gal-
• lery; (Opening Reception Aug. 4) Thru 

Aug. 26 
• ARTSPACE SUMMER ARTS PROGRAM 

YOUTH EXHIBITION: Gallery 2; ( Family 
Reception Aug. 19) Aug. 15-19 
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ArtSource is presenting an ongoing exhibition by 
some of its best artists at Raleigh's Bloomsbury 
Bistro, interior shown here 

THE GARDEN GAiiERY—Original contemporary art in 
a wide rang of prices by some of North Carolina's 
finest artists and craftsmen including Herb Jackson, 
Horace Farlowe, A.B. Jackson, Gayle Lowry, Maud 
Gatewood, Joe Cox, Elaine Reed and others. The 
Water Garden Office Park, 8404-A Glenwood Ave­
nue/Highway 70 West in Raleigh (across from Sir 
Walter Chevrolet) Regular hours: Friday-Saturday, 11 
a.m. - 5 p.m.; Sunday, 1 - 5 p.m. For more information 
and directions, visit the gallery's website www.gar-
dengalleryart.com or call 919-787-2999. 

Sixes and Sevens by llaSahai Prouty, Summer 
2006 Artist-ln-Residence at Artspace, will be on 
view in her exhibition "Dream Repeater," opening 
Aug. 4 at Artspace, Raleigh 

C L A S S I C A L 
EVENTS AT CAROLINA CHAMBER MUSIC FESTIVAL New 

Bern; Contact 252-626-5419 or www.carolinacham-
bermusic.org 
• "FRENCH TWIST: Christ Episcopal Church; Sept. 9 
• A FESTIVE FAMILY CONCERT: New BemCraven County 

Public Ubrary; Sept 10 
• MOZART AFTER WORK: Bank of the Arts; Sept. 14 
• FESTIVAL RNALE CONCERT: First Baptist Church; Sept. 

16 

POP MUSIC 
NICKEIBACK: RBC Center, Raleigh; Sept. 3. Contact 

919-834400 orwww.rbccenter.com 
SIMPLY SONU, SONU NIGAM: RBC Center, Raleigh; 

Aug. 18. Contact 919-834-4000 or visit online at 
www.rbccenter.com 

UMPHREY'S MCGEE: Acoustic Planet Tour with Bela 
Reck & The Flecktones and Marc Broussard, Koka 
Booth Ampitheatre at Regency Park, Gary; Aug. 18. 
Contact 919462-2025. 

CHATHAM COUNTY LINE: Presented by Pinecone & 
The Town of Garner; Lake Benson Park, Garner; Aug. 
19. Contact wvw.pinecone.org 

Hootie & The Blowfish will perform favorites from 
the 1990s and hits from their latest album. 
Looking for Lucky at Alltel Pavilion on Aug. 20. 

EVENTS AT ALLTEL PAVIUON WALNUT CREEK: Raleigh; 
Contact 919^344000 or vww.alltelpavilion.com or 
wvw.livenation.com 
• MARY J BUGE W/ JAHEIM: Aug. 5 
•OZZFEST2006:Aug. 9 
• KENNY CHESNEY W/ DIERKS BENTLEY & JAKE OWEN: 

Aug. 11 & 12 
• POISON W/ CINDERELLA: Aug. 15 
• THE AUJVIAN BROTHERS BAND W/ DEREK TRUCKS, OTEIL 

&THE PEACEMAKERS: Aug. 19 
• HOOTIE & THE BLOWFISH W/ BEHER THAN EZRA: Aug. 

20 
• COUNTING CROWS & THE GOO GOO DOLLS W/EUOT MOR­

RIS: Aug. 23 
• CHRIS BROWN W/ NE-YO, UL WAYNE, DEM RANCHIZE 

BOYZ & JUELZ SANTANA: Sept. 3 

MUSIC AT RENO'S STORE: Open Gospel Pickin' (every 
1st Saturday) & Open Bluegrass Pickin' (every 3rd 
Saturday), acoustic instruments only; Reno's Store, 
Goldston-Pittsboro road between Pittsboro & Gold-
ston; This Month Aug. 5 & 19. Call 919-542^401. 

BUDUGHT DOWNTOWN UVE CONCERT EVENTS: Raleigh, 
Moore Square Patk; visit online at wvw.budlightdown-
townlive.com 
• CANDELBOX, URGE OVERKILL, SOCIAL BURN, PARMALEE, 

BRAD BENSON, DRIVE BUND, BRIL: Aug. 5 
• GIN BLOSSOMS, ATHENAEUM, THE MODERN SKIRTS, PLAN 

B: Aug. 19 
• DENNY DIAMOND, THE PRESIDENTS OF THE UNITED 

STATES OF AMERICA: Sept. 2 

STAGE & S C R E E N 
HOT SUMMER NIGHTS AT THE KENNEDY EVENTS: The 

Kennedy Theatre, Progress Energy Center for Per­
forming Arts, Raleigh; Contact 919-831-6060 or 
vww.hotsummernightsatthekennedy.org 
• OLEANNA: Aug. 2-13 
• MEET ME ON THE CORNER OF BROADWAY AND SWING: 

Aug. 16-27 

FOREST THEATRE OUTDOOR PRODUCTIONS: UNC-Chap^ 
el Hill campus. Chapel Hill; For more visit online at 
vww.chocvb.org 
• JUUUS CAESAR: Aug. 3-5 
• AS THE CROW FUES, TALES FROM FOUR DIRECTIONS: 

Aug. 11-13,18-20, 25-27 

MARGARET CHO IN CONCERT: Comedy; Carolina 
Theatre, Durham; Aug.lO. Contact 919-560-3040 

I ITH ANNUAL NC GAY & LESBIAN RLM FESTIVAL: This 
year featuring new films, including shorts, documen­
taries & feature films that provide a glimpse into the 
many faces of gay & lesbian life woridwide; The Carol­
ina Theatre, Durham; Aug. 10-13. Contact 919-560-
3040 or vww.carolinatheatre.org/ncglff 

THE LAST nvE YEARS: Jm New Yort<ers in their 20s 
fall in & out of love over the course of five years; Cape 
Fear Regional Theatre, Fayetteville; Aug. 11- 20. 
Contact 9 ia3234233 or vww.cfrt.org. 

THEAPPLE TREE; Three one-act musicals of famous 
short stories about man's struggle with himself, 
women & the devil by Fiddler on tlie Roof lyricist/com 
poser, Harnick and Bock. Thompson Auditorium, NC 
State University; Aug. 17-20, 23-26. Contact 919-
515-1100 or www.ncsu.edu/arts. 

ORSON'S SHADOW. Deep Dish Theatre Company's 
first production of the 2006-2007 season; University 
Mall, Chapel Hill; Aug. 24Sept. 16. Contact 919^968-
1515 or www.deepdishtheater.org. 

STANLY AND SPAIGHT: historical reenactment of duel 
between 19tfK;entury New Bern political rivals, Stanly 
and Spaight; New Bern Academy, New Bern; Sept. 4. 
Contact Tryon Palace Historic Sites & Gardens at 
800-767-1560 or log onto www.tryonpalace.org. 

M U S E U M S 
MIXED MEDIA COLLAGE- LORI EASTERLIN & SUZANNE 

HOLT: Orange County Historical Museum, Hillsbor­
ough; Thru Aug. 21 . Contact 919-732-2201 or visit 
online atvww.orangecountymuseum.org 

4TH ANNUAL RALEIGH INTERNATIONAL SPY CONFER­
ENCE—"CASTRO & CUBA—THE INSIDE STORY": Guest 
speakers will discuss the Bay of Pigs, the Cuban 
Missile Crisis and much more; presented by Bernie 
Reeves; NC Museum of History, Raleigh; Aug. 23-25. 
Contactwvw.raleighspyconference.com 

TASK FORCE KATRINA SPECIAL EXHIBIT: The 82nd Air­
borne Mission in New Orieans in response to Hurri­
cane Katrina; 82nd AirtDorne War Memorial Museum, 
Fayetteville; Thru December. Contact 910432-3443 

"VIETNAM—A LOOK BACK": Airborne & Special Oper­
ations Museum, Fayetteville; Thru Nov. 18. Contact 
910483-3003 or www.asomf.org 

THE RAPE OF THE SABINE WOMEN, BY EVE SUSSMAN & 
THE RUFUS CORPORATION: A video-musical inspired by 
the French neoclassical painter Jacques-Louis 
David's masterpiece, Tlie Intervention of the Sabine 
Women; Nasher Museum of Art, Durham; Thru Sept. 
25. Contact 919-684-5135 orwww.nasher.duke.edu 

TAU. SHIPS: Exhibit of oil paintings by Paul R. Hee of 
Beaufort; North Carolina Maritime Museum, Beau­
fort; Thru Aug. 6. Contact 252-728-7317. 

MEMORIALS OF IDENTITY, NEW MEDIA FROM THE RU-
BELL COLLECTION: Exhibit features Video Art and exam­
ines the impact of historical change on individual, cul-

Guess^^ 
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This still from Memorial Project Nha Trang, Vietnam: Towards tlie Complex for the Courageous, the 
Curious, and the Cowards," by Jun Nguyen-Hatsushiba, 2001, is from a DVD projection with sound, 
Memorials of Identity, now open at the Nasher Museum, Duke University, Durham 

tural and national identity; Nasher Museum of Art, 
Durham; Aug. 3-Sept. 25. Contact 91&€84-5135 or 
www.nasher.duke.edu 

WORKS IN CLAY BY NATALIE BOORMAN AND CARMEN 
ELLIOTT: Presented by the Preservation Society of 
Chapel Hill; Horace Williams House, Chapel Hill; Aug. 
2aSept. 17. Contact 919-942-7818 or www.chapel-
hillpreservation.com 

EVENTS AT THE CHAPEL HILL MUSEUM: Chapel Hill; 
Contact 919-967-1400 or visit online at www.chapel-
hillmuseum.org 

• NATURE ILLUSTRATED—FLORA & FAUNA OF NC: Thru 
Septs 

• CAROLINA ON MY MIND—THE JAMES TAYLOR STORY: 

Ongoing 

EVENTS AT THE ACKLAND ART MUSEUM: University of 
North Carolina, Chapel Hill; Contact 919-966-5736 
orwww.ackland.org 
• "PORTRAITS OF AN ARTIST": Showcases representa­

tions of artists spanning 300 years, highlights a 
wide range of attitudes and interretations of life in 

Church and Houses at Modling, near Vienna by 
Egon Schiele, 1918, is one of several images 
showcasing church architecture and religious sym­
bols in Ackland Art Museum's Five Faiths Project 
exhibit. 

the arts; Thru Sept. 24 
• BOOKS IN COSTUME: The Batcheller collection of 

Designer bindings and Book objects by the Sobota 
Family; Thru Sept. 10 

• IMAGINING CHURCH—"PLACE PRACTICE & PEOPLE": 
Thru Aug. 20 

• "ART AFTER DARK": 2nd Fridays at the Ackland, enjoy 
live jazz, refreshments and evening art viewing; Aug. 
11 

• LUNCH W/1: One expert, one work of art, one hour. 

C a s t r o a n d C u b a : \ i 

T U ^ Y « % # . U a V ^ ^ m t m r n Ralelghlnternational 1 The Inside OtOry spy conference 

August 23-25, 2006 NEW DATES! 

Topics Include: ^ ^ ^ ] ^ | 
•Cuba after Fidel by former CIA Latin American chief Brian Latell 
•The Missile Crisis, new revelations by CIA's former science and technology operative Gene Poteat 
• Castro, the Third World and the KGB by UVA scholar and Cold War expert Timothy Naftali 
• The Castro Obsession, U.S. operations against Cuba by retired Miami Herald Latin America editor Don Bohning 
• Fidel: Hollywood's Favorite Tyrant by author and Cuba commentator Humberto Fontova 
• Cuban Culture: Castro's Destructive Leadership by Cuban-born management professor Art Padilla 

Check wvvw.raieighspyconference.com for updates. 
Contact the NC Museum of History to register: 919-807-791 

Sponsored by: 

Metro 
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Bring a bag lunch for a one hour lecture; Aug. 17 
OPEN DRAWING SESSION: Community members in­
vited to draw in galleries, third Saturday of every 
month, bring your own supplies. Ackland staff will 
moderate & introduce a work as inspiration each 
month; Aug. 19 

Do You Dare to Fly, by Susanne Holt along with 
other mixed media collage works by Holt and Lori 
Easterlin is on view thru Aug. 21 at the Orange 
County Historical Museum, Hillsborough. 

EVENTS AT NORTH CAROLINA MUSEUM OF ART: Ral­
eigh; Contact 919-839-NCMA or www.ncartmu-
seum.org 
• SAUF KEITA: Known as the "golden voice of Africa", 

Salif Keita joins Youssou N'Dour as one of West 
Africa's and the world's best loved singers & band­
leaders; Joseph M. Bryan Jr. Theater in the 
Museum Park; Aug. 4 

• PATTY GRIFFIN: Joseph M. Bryan Jr. Theater in the 
Museum Park; Aug. 19 

• FRENCH SCULPTURE ROM THE COLLECTION OF LYNNE 
AND MARK HAMMERSCHUG: Now open 

EVENTS AT NC MUSEUM OF HISTORY: Raleigh; Contact 
919^07-7900 or www.ncmuseumofhistory.org 
• "WEAPONS OF WORLD WAR 11": Exhibit featuring arma­

ments used by American, German and Japanese 
forces during WWII; Thru July 30, 2007 

• "A CALL TO ARMS": Expanded version of the exhibit; 
Thru May 30, 2007 

• "THE CAROUNA MOUNTAINS—PHOTOGRAPHY OF MAR­
GARET MORLEY": Everyday life in mountains of NC 
from turn of 20th century; thru July 15, 2007 

• A CLOSER LOOK—"EARLY AMERICAN INDIAN UFE": 
Explore American Indian culture in NC; Aug. 5 

• A CLOSER LOOK—"PILLS & PATENT REMEDIES": Aug. 27 
• HISTORY A LA CARTE—"MARGARET MORLEY S CAROUNA 

MOUNTAINS": Aug. 9 
• SUMMER FAMILY PERFORMANCE SERIES- DONNA WASH­

INGTON: Aug. 13 

EVENTS AT EXPLORIS: Raleigh; Contact 919-834-
4040 or www.exploris.org 
• FOLK DANCE OF THE PHIUPPINES: Philippine Dance 

Company of NC presents an interactive perform­
ance of traditional dance; Aug. 5 

• RHYTHMICITY: Percussion group that combines the 
vibrant and dynamic rhythms of multiple African cul­
tures to celebrate, connect, and unify; Aug. 12 

• DANCE FROM GHANA: Celebrate traditional African 
music and dance with Kai' and Daniel Appach mem­
bers of Elikem Dance Company; Aug. 19 

• MAKING & PLAYING EUROPEAN VIOUNS: Aug. 26 
• THE ENEMY WITHIN—TERROR IN AMERICA 1776 TO 

TODAY: Developed by the International Spy Museum 
on Washington, DC; recommended for ages 12 and 
up; Aug. 26- Nov. 26 

POTPOURRI 
JIGGLE & GIGGLE JELL-0 CONTEST: Ages 55 & over; 

Cary Senior Center, Cary; Aug. 4. Contact 919-469-
4061 

ANNUAL ROBBINS FARMERS DAY FESTIVAL: Parade, 
food, entertainment, and more; Middleton Street, 
Downtown Robbins; Aug. 3-5. Contact 919-1290 

EUZABETH I—RULER AND LEGEND: National traveling 
exhibition that focuses on the brilliant monarch; 
Cameron Village Library, Raleigh; Thru Aug. 11. Con­
tact 919-856-6703 or www.newberry.org/elizabeth 

DOWNTOWN MEBANE SUNFEST—A HOMETOWN FAMILY 
FUN DAY: A one day festival of old-fashioned games 
and activities for all ages; Downtown Mebane; Aug. 
12. Contact 919-563-2767 

26TH ANNUAL RNE ARTS FESTIVAL: Campbell House 
Galleries, Southern Pines; (Opening Reception Aug. 
4) Thru Aug. 31 . Contact 910692-4356 

27TH ANNUAL REVOLUTIONARY WAR BAHLE REENACT-
MENT: A Reenactment of the 1781 skirmish at the 
house between Loyalist and Rebel militias; Moore 
County; Aug. 5« . Contact 910947-2051 

"LAZY DAZE" ARTS & CRARS FESTIVAL: 30th Annual 
Arts & Crafts Festival featuring nearly 400 artists and 
crafts persons from across the country; Downtown 
Cary; Aug. 26. Contact 9194694061. 

WOMEN'S SELF DEFENSE CLASS: Ages 18 & up. This 
three hour class will teach women the skills they need 
to better defend themselves; Bond Park Community 
Center, Cary; Aug. 26. Contact 9194694061. 

"NIGHT OWLS": A Family Program, ages 6 & up w/ 
parents; search for owls, toads, bats and more and 
discover how some creatures are well adapted for life 
in the dark; Stevens Nature Center, Cary; Aug. 26. 
Contact 9194694061. 

JC RAULSTON ARBORETUM 30TH ANNIVERSARY SYM­
POSIUM—"PUN AND PUNT FOR A BEHER WORLD": 
Symposium celebrating the founding of JC Raulston 
AriDoretum at NCSU and JC Raulston's life through 
speakers drawn from colleagues, students, plant pro­
fessionals, & the nursery industry; McKimmon 
Center, NCSU; Registration now open; Sept. 22-24. 
Contact 919-513-7005 or visit online at www.ncsu 
.edu/jcraulstonariDoretum/symposium 

FRIDAYS ON THE FRONT PORCH AT THE CAROUNA INN: 
Popular end-of-the workweek celebration with live 
bluegrass, food & bar service; The Carolina inn. 
Chapel Hill; Fridays through Oct. 20. Contact www.car-
olinainn.com 

PinsBORO FARMER'S MARKET: Chatham County 
Fairgrounds, Pittsboro; every Thursday Thru Nov. 
Contact 919-542-8202 or www.ces.ncsu.edu/chat-
ham/ag/SustAg/markets/geninfo 

FEARRINGTON FARMERS' MARKET: Fearrington Vil­
lage, Pittsboro; every Tuesday Thru Nov. Contact 919-
542-4000 or www.fearringtonhouse.com 

S P O R T S & RECREATION 
SUNFISH SAIUNG CLASSES: Lake Crabtree, Raleigh; 

Registration packet available online at wvw.wake-
gov.com/parks/lakecrabtree 
• SUNRSH INTERMEDIATE SAIUNG CLASSES: Adult, 12 

years and up; Aug. 14-17 & Aug. 21-24 
• LEVEL l-TEEN BEGINNER SAILING LESSONS: Ages 12-I-; 

Aug. 7-10 

• LEVEL ll-TEEN LEARN TO RACE LESSONS: Ages 12-I-; Aug. 

14-17 

EVENTS AT HISTORIC OAK VIEW COUNTY PARK: Raleigh; 
Contact 919-250-1013 orwww.wakegov.com/parks/ 
• BIRDS OF PREY: Join Steve Stone from the American 

Wildlife Refuge, to learn about birds of prey in our 
area and around the worid; Aug. 19 

• DOG WALK: Doggie demonstrations and other activi­
ties; Sept. 9 

EVENTS AT THE SENATOR BOB MARTIN EASTERN AGRI­
CULTURAL CENTER: Williamston; Call 252-792-5111 
• 2006 WCMHR WORLD CHAMPIONSHIP: Aug. 4S 
• BLUE RIDGE REINING HORSE ASSOC. SUMMER SUDE: 

Aug. 11-13 
• MADE IN THE SHADE DRESSAGE SHOW: Aug. 19-20 
• TEAM JOSEY BARREL RACING & HORSEMANSHIP CUNIC: 

Aug. 26-27 

These kids are making a wish that people will sup­
port the Eastern North Carolina Make-A-Wish 
Foundation's 4th Annual Bill Gaines Golf 
Tournament on Oct. 3 at Crooked Creek Golf Club 
in Fuquay Varina 

4TH ANNUAL BlU. GAINES MAKE-A-WISH GOLF CLASSIC: 
Pre-Tournament reception, post-play pig pickin' and 
on-course refreshments included with registration fee; 
Crooked Creek Golf Club, Fuquay-Varina; Oct. 3. For 
information or to register contact 1-800432-WISH 

Our thanks to Jennifer Hadra, Cyndi Harris and 
Mary Younger for their assistance with MetroPreview. 

EDITOR'S NOTE: Please send events info and 
color images, slides or photos 6 weeks before 
publication date. Send to Jennifer Hadra. Metro 
Magazine, W33 Oberlin Rd. Suite 700, Raleigh, 
27605 or email: jenniferfdmetromagazine.net. 
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by Carrol l Legget 

FIREFIGHTERS CREATE COMMUNITY 

O ne of my heroes is Billy Ray Hall, 
president of the North Carolina Rural 
Center. Hall is passionate about keep­

ing rural North Carolina economically viable 
and ensuring a bright future for the small 
towns that dot the state, including those in 
eastern North Carolina. 

The Small Towns Fact Book that the Cen­
ter recently published is an eye opener. 
North Carolina has 478 incorporated towns 
with fewer than 10,000 residents and most 
of these have fewer than 5,000. Then there 
is a multitude of small communities, like 

enabling residents to tax themselves and pro­
vide their own fire protection. Since then, 
dedicated volunteer firefighters not only have 
responded unselfishly at every hour of the 
day or night, but also have taken on count­
less other causes for their communities, 
firiends and neighbors. 

I was reminded of this fact a few weeks 
ago while browsing the Dunn Daily Record 
online. Some folks back home still refer to it 
simply as "Hoover's paper" because Hoover 
Adams returned to Dunn after WWII and 
founded it; his personality and his writing 

to myself, I think I remember the first house 
fire we had in Buies Creek after we got our 
fire truck. The truck was something of a 
clunker—military surplus and probably a 
'40-something model—but it was a vision of 
delight to us in 1954. And it had a water 
tank on it—a must because we had no water 
system or hydrants. 

It didn't have all the bells, whistles and 
ladders you expect of a fire truck today. But 
to Buies Creek residents who had stood by 
helplessly over the years and seen houses burn 
to the ground before a truck from a neigh-

           

Buies Creek where I grew up, that are not 
incorporated but have their own identity and 
their own post office. 

"North Carolina is, and always has been, 
a state of small towns," Hall said recently. 
"[Pjrosperity for all of North Carolina hinges 
on our ability to balance economic opportu­
nities between urban centers and these small 
towns, which serve as the business and social 
hub of rural communities." 

He's dead right, and between you and me, 
i f you want to find the heartbeat of those 
communities, you seldom have to look far­
ther than their volunteer fire departments. 
Rural fire districts were created decades ago 

shaped it; and his family still owns and oper­
ates it. It is one of the few family-owned 
newspapers in North Carolina that has been 
able to resist high-dollar offers by media con­
glomerates that have gobbled up North 
Carolina's small-town papers. 

I read in "Hoover's paper" that the Buies 
Creek Volunteer Fire Department was about 
to celebrate its 50th anniversary as a rural fire 
district with an open house, free eats and 
other festivities. I had a little business I 
needed to do in the Creek, so that Saturday 
I gassed up and headed east. 

I had a couple of hours of driving time 
and plenty of time to think. By golly, I said 

boring town could arrive, it meant they no 
longer were dependent upon the kindness of 
strangers. 

I learned later in the day that the first fire 
was just where I remembered it—at the 
home of the elderly Miss Sallie Ryals. Brother 
Don tells me that the newly formed fire 
department was able to hold the flames at 
bay until friends and neighbors, including 
teenagers like himself, were able to save many 
of her household possessions. 

Yes, I was there. A picture hanging in the 
fire station of that fire shows only three peo­
ple, two firemen and me—12 years old, I 
guess—standing in the road looking on. 
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Barefooted, I think. 
But the biggest threat in those early days 

was not house fires, it was tobacco barns. 
Tobacco was cured at temperatures exceed­
ing 200 degrees. At that point, the bams were 
tinderboxes. Loosely strung leaves falling 
onto an oil-fired burner or a whole stick of 
tobacco crashing down from a tier pole could 
start a fire that was instandy out of control. 
Then dtu-ing summer storms, the barns drew 
lightning. In July and August, the siren wail­
ing atop the water tower usually meant that 
some farmer—some friend—had lost a por­
tion of his crop. We would go in the yard, 
scan the sky for the telltale black plume of 
smoke, guess as to whose barn it was and 
shake our heads sadly. 

The Buies Creek Volunteer Fire Depart­
ment existed for a few years prior to being 
certified as a Rural Fire District in 1956 by 
a vote of the people who agreed to tax them­
selves to raise revenue to support it. As I 
remember it, the vote was pretty one-sided. 

Today, the fire station is a show place. It 
has several bays; lots of trucks with bells, 
whistles, ladders and sophisticated equip­
ment; offices; a kitchen; bunk rooms for men 
and women firefighters; lounges; and a meet­
ing room with state-of-the-art audio-visual 
equipment. Many volunteers now work out­
side the community and cannot respond to 
fires during working hours, so fiill-time fire­
fighters are on duty during the day. 

I thought about the first fire house—a 
tiny cinderblock building large enough for a 
single truck. One longtime fireman told me 
that the building was so small, they had to 
drive the truck out in the street to make 
enough room to put on their gear. It was 
built almost under the community water 
tank where the huge siren atop it would wail 
and wail, rising and falling in air-raid fash­
ion to call firefighters to the station. It con­
tinued to wail until enough volunteers 
responded to roll out the truck and chug ofi^ 
to the fire. 

That first fire station has had several lives 
since and now serves as sleeping quarters for 
athletic teams competing against "The 
Fighting Camels" of Campbell University. 
We do have a stoplight in Buies Creek now, 
but still no motel. 

Several years ago, I visited my friend Jim 
Long, State Insurance Commissioner, in his 
office in Raleigh. I was impressed by his col­
lection of fire hats but a little puzzled by it. 
It didn't take long for the garrulous com­
missioner to explain that in addition to being 

Insurance Commissioner, he is North Carol­
ina's Fire Marshal with substantial duties 
related to the state's 1,400 rural fire depart­
ments. He takes those duties seriously and 
clearly enjoys them. 

Long dispatched Keith McLeod, a mem­
ber of his staff, to represent him in Buies 
Creek. McLeod, who is from Harnett 
County, was all spit and polish. He brought 
greetings from the State Fire Marshall and 
presented Chief Ashley Bradshaw a certifi­
cate of commendation, noting that the Buies 
Creek Rural Fire District was one of the first 
five chartered in the state after enabling leg­
islation was passed by the General Assembly. 
That's quite a feather in its cap. 

What impressed me most about the 
gathering was the cross section of the com­
munity that came out and participated. But 
I shouldn't have been surprised. In this 
small university town, firefighters include 
college students, professors, and profes­
sional folks, sturdy blue-collar types, men 
and women. The fire station is a great 
coming together place. Along with a feel­
ing of pride and studied professionalism, 
there is a sense of fraternity—of interde­
pendence and solid dependability. There is 
community, in the truest meaning of the 
word—and tradition. 

I called Long last week to talk about the 
Buies Creek celebration. Being the consum­
mate politician, he returned my call imme­
diately. We swapped some stories, and then 
he began to speak with passion about the 

The volunteer fire department 
trains for a barn fire. 

1,400 rural volunteer fire departments all 
across North Carolina that are the heart and 
soul of their communities. He mentioned 
departments with colorfiil, interesting names 
such as Durant's Neck up in the Northeast, 
Elevation and Thanksgiving in Johnston 
County and. Back Swamp in Onslow. 

We talked about how ironic it is that large 
cities are having to work so hard and con­
sciously to develop "social capital"—that 
same sort of connectiveness that has long 
been a byproduct of volunteer fire depart­
ments in Billy Ray Hall's 478 small towns 
and countless rural communities. 

"Perhaps they should just save their 
money and establish a volunteer fire depart­
ment," I commented, "whether they need 
one or not." It's strange that the closer 
together people live, the more they tend to 
keep their distance. ED 

Guess_, 
WH@)S coming 
to'Dinner 
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by Louis St. Lewis 

I LOVE PARIS 

Ah Paris, city of lights! I recently had 
the good fortune to spend time liv-

king smack in the middle of the 
Marais (www.parisapartments.net), so tell 
them I sent you i f you go. 

Every night I slept with windows open 
to the night air, slighdy tipsy from the excel­
lent wine. Some nights I heard the refrains 
of a wandering accordion player strolling 
the street from cafe to cafe, serenading the 
local lovers. Just downstairs was the most 
delicious gelato store, and a few doors down 
carved wooden Medusa heads guarded die 
gate of the in-town mansion where Beau-
marchais wrote the librettos for The Marr­
iage of Figaro and The Barber of Seville. 

Tomb of Theodore Gericault 

I would awaken each morning to the 
intoxicating aroma of fresh baked bread 
drifting up from the bakery just outside 
my door. After a bite of pain and a sip of 
champagne, I would be off^ for adventure. 
Some days were lazy, drifting around pri­
vate museums, including the Musee Cog-
nacq-Jay with its immactilate collection of 
18th-cenmry art and ftirniture; or the gor­
geous Musee Carnavalet, once the 17th-
century home of Madame Sevigne and 
now a museum of the history of the City 
of Paris. Standing next to cases filled with 
the gilded forks and spoons used by Louis 
X V I just before his execution—and the 
twisted silver tendrils from the head of 
Marie Antoinette—was both thrilling and 

 

unnerving. 
One day I made my way on the Metro 

to awe-inspiring Pere Lachaise cemetery 
(www.pere-lachaise.com). Each step in this 
118-acre garden seemed to me as much a 
step back as a step forward. Each grave I 
passed might as well have been my own. 
Tomb upon tomb, room upon room in 

this elegant city of the dead haunted my 
mind. Were the songbirds singing a snip­
pet of Rossini? Did my footsteps on gravel 
march to the beat of Chopin? You walk 
past the tombs and see the names: Marcel 
Proust, George Seurat, Sarah Bernhardt. 
You reach to touch the marble and stone 
where thousands before you have paid 
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ARTIST-AT-LARGE 

respect and millions yet shall. Here the 
tomb of Oscar Wilde, covered in lipstick 
kisses; here the tomb of hashish-smoking 
Modigliani and his talented wife Jeanne 
Hebuterne, who, pregnant with his child, 
threw herself ftom a 5th-floor balcony only 
two days after his interment. I looked 
around to see the graves of Corot, of 
Daumier, of Edith Piaf 

Across a path I came upon the impres­
sive tomb of the wild artist Theodore Geri-
cault, painter of horses and madmen and 
the wonderful Raft of the Medusa, which 
caused an instant outrage and made him 
instantly famous. Like any artist worth 
knowing, he was a dandy who loved to 
drink and died at the ripe old age of 33. 
The crypt of Jacques-Louis David stood 
nearby, but most people don't realize that 
only his heart lies beneath the stone. Since 
David was considered a revolutionary for 
being the court painter to Napoleon, the 
restored Bourbon monarchy refused to 
allow the rest of his body to be buried on 
French soil after his exile. David might 
seem to everyone the epitome of Neo­
classical restraint, until you learn that he 
once tried to starve himself to death after 
not winning an art prize he coveted. 

During my tour I came across the tomb 
niche of Maria Callas. The opera diva's urn 
is still here .. . empty, after her ashes were 
kidnapped from the cemetery and subse­
quently scattered into the Aegean Sea. I 
turned to walk down the same paths that 
caught tears from the mourners of Balzac 
and Colette. I stopped by as many as I 
could, a prayer in each touch, a reverence, 
a nod to greatness and a sigh in compre­
hension of a path we all must follow. 

Everywhere in Paris I saw galleries, 

Guess . 
WH#S 
coming 
to^Dinner 

small, large, elegant and simple. It all 
seemed so far away from North Carolina. 
O f course I had to see what was up at the 
Centre Pompidou (www.cnac-gp.fr) and 
it was thrilling. The show Art and Film, 
based on the influence of cinema on fine 
art, was moody and moving; darkened 
rooms and flickering images of our world 
were everywhere. Standing in front of row 
upon row of Warhol's Ten Lizes is still a 
powerful experience and shows off his 
genius at its very best. 

But the more museums I visited, the 

more galleries I toured, the more I realized 
that a good deal of the artwork I witnessed 
was no more talented nor inspired than 
works being created by artists right here in 
our own North Carolina. Many of the 
artists I had conversations with in Paris had 
the same complaints as artists here at 
home. Ail over the world the difference 
between a talented artist making it and a 
talented artist suffering has only to do with 
access to connections and power. I nodded 
in sympathy at the plight of the Parisian 
artists ... but what a place to starve! D3 

^5|3^m f raming w i l l never be the same. 
Custom Flaming Designs & Qual i ty A r t Pr in 

A r t & 
Frame 

Big 
Gallerv P i c t u r e 

udlv sell 
^RSONJUHL 
custom frames 

312 West C h a t h a m St . , Gary - www. theb igp ic turega l l ery .ne t - 919 .481 ,1429 
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THE TRIANGLE'S ART AUCTION AGAINST AIDS 
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Progress Energy 
Center for the Performing Arts 

Aj Fletcher Opera Theater 

VIP Reception 
Friday, October 20, 2006 

2006 Media Partner 

Visit www.worksofheart.org 
for more information. 
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 by MoLly Fulghum Heintz 

HOT CHOCOLATE 

Aflowchart of current lifestyle trends may look something 
like a snake biting its tail: Fashion influences ftirnishings, 

k furnishings influence food, food influences fashion. 
Fragrance lines like Jo Malone have made herbal perflime blends 
pervasive, not only for the body but also for the home, with can­
dles and room sprays in delectable scents like Grapefruit & 
Rosemary and Black Vetyver Cafe. Have these high-end aro-
matics played a role in the current rage for herbs in unexpected 
places, like chocolate? Scent and taste are intrinsically linked, 
afiier all, and a chic little company named Vosges Haut-Chocolat 
tapped into an apparent demand for gilded, lavender-scented 
bonbons. And clever Vosges has just teamed up with beauty 
queen Bobbi Brown to create a special dark milk chocolate bar 
that includes macha green tea leaves. Reportedly brimming with 
antioxidant compounds, the confection is the perfect side dish 
for the cosmetic brand's cocoa-inspired fall collection and will 
undoubtedly bring a smile to the face of the consumer ... and, 
hey, who doesn't look more beautiful with a smile? 

Bobbi Brown's makeup line can then add that extra sparkle, 
with new products like the Chocolate Eye Palette that features a 
combination of flat and shimmery shades in rich browns, deep 

 

 

Bobbi Brown 
Chocolate Collectio 

burgundy Choco­
late Cherry nail polish 
and the Gold Shimmer Brick 
Compact, to use as highlighter or 
shadow. As Bobbi says: "There's nothing more 
beautiful than skin that looks like it's glowing from 
within. A touch of gold is a fresh way to achieve this gorgeous 
look." The frosted cherry and chocolate colors harmonize with 
clothing from the fall runways, which featured reds and mahoga­
nies against a palette of forest 
hues: browns, grays, lichens and 
dusky blues. With less attendon-
grabbing color than in seasons 
past, the fall look this year is all 
about layers, textures and sur­
prise details, like a bit of lace 
tucked inside a pleat. The pat­
tern de la saison is leopard, from 
Blumarine's true to life yellow 
and black print blouse to Marc 
Jacobs' more abstract blue and 
black spots to a super-subtle 
black and gray leopard pattern 
knit from Armani. 

Bobbi Brown Gold 
Shimmer Brick 

Bobbi Brown 
chocolate look 

P I C ^ y H ^ D ^ T > H 
Back to B a s i c s : Cover Gir l A lek Wek's 
1933 D-Bag in b rown-check g ingham 
w i th chocolate lamb t r i m is the perfect 
accessory to br ing in the fa l l . Inspired 
by the supermode l ' s late fa ther 's 
handsome br iefcases, the 
D-Bag evokes sophist icat ion 
and style. Avai lable in extra 
s m a l l , s m a l l , and m e d i u m -
visit www.a lekwek1933.com 
for deta i ls . 

Alek Wek 1933 D-Bag in 
brown check gingham 
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4351-111 The Circle at North Hills • Raleigh, North Carolina 27609 
www.cameronclothing.com • 919.420.0411 

gazine 

% News and Eventsr 
Feature stories 
Style and Fashion trends 
Art news 
Design trends 

919-831-0999 
www.metronccom 

Go Sunless 
Professionally Applif 

' C V C - l V C 

C L O T H I N G + F U R N I T U R E + J E W E L R Y + A R T 

Upscale Consignment / Vintage Clothing for Men and Women 

Spring Skirts And Dresses ByTocca 
Nanette Lepore, Laundry, Diane Von 

Furstenberg, Trina Turk, And... 

Accessorize with 
our designer 

shoes such as 
Manolo Blahnik, 

J immy Choo, Marc 
Jacobs, and Coach. 

W^^^^^^ '^he Fastest Way to a 
4-minute Flawless Tan 

\'«^ether you want a full-body tan, bronzed legs, or a sunkissed face, 
look no furtfier...qo sunless and get a California Tan! 

Mention this ad and receive 50% offing. tiO) 

Exclusively at P H Y S I O S 
703 Tucker St., Glenwood South • 828.1080 

New tanks, tees, 
belts & jewelry 

by Local Designers 

Designer 
Jeans 

Seven, Citizens, 
Hudson, and 
many more. 

2011 Fairview Road I Rale igh 's Five Points 
Consignment accepted by appointment 

9 1 9 - 8 3 4 - 3 0 5 3 
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TAYLOR'S 
^ O F R A L E I G H * 

Stationery & Qifts 
Since 1979 

Wedding Invitations 
Birth Announcements 

Party Invitations 

Authorized dealer of 

^^anc'J papers 

Raleigh's oldest and finest supplier 
of wedding invitations 

G L E N W O O D V I L L A G E 
SHOPPING CENTER 

Corner of Qlemvood & Oherlin 

(919) 787-1246 

F A S H I O N 

N E W S 
Fine Feathers wil l host a Max Mara trunk 
show Sept. 13 & U ; ChapeL Hill, 919.9^2.3151. 

Vermillion has new fall clothing and acces­
sories arriving daily, including Stella 
McCartney and Bottega Veneta; Raleigh, 
919.787.9780. 

This month, Elaine Miller Collection is fea­
turing their newest selection of estate pieces. 
Don't forget the Summer Sale with savings 
from 25%-50% on all fashion and fine jewelry; 
Raleigh, 919.571.8888. 

Join J.M. Edwards Aug. 26th for an evening of 
entertainment and art featuring a live demon­
stration by TV host and artist Allen Montague 
and music by the Fabulous Shades. Event 
includes a live auction and new jewelry 
designs by Marty Markel, Kui Juin Jung and 
Carl Edwards. All proceeds wil l go to Cary 
Visual Art and will help fund public art in Cary 
and education programs. Cary Visual Art is a 
nonprofit organization celebrating its 10th 
anniversary and has placed 50 pieces of art in 
Cary valued at over $1 million. This event is 
by invitation only. For more information, call 
919./^60.1048orjmejwlry(abellsouth.net. 

Fall fashion is in full swing at Saks Fifth 
Avenue. Escada's new "Editions" line and 
pre-fall designs from Lafayette 148 New York 
will be shown in Focus Weeks from Aug. 13-
19. On Aug. 22, customers get the chance to 
meet Detloff Becker, Company Representative 
from the Swiss Designer Label Akris Punto at 
his special wardrobe clinic. Get your size in 
Women's Contemporary Hudson & Joe's jeans 
and Men's Contemporary True Religion jeans 
by visiting the MetroBravo Award winning 
Contemporary Denim department Aug. 11 & 
12. Saks wi l l be holding its twice-yearly 
Contemporary Scene event Aug. 24-27; 
Raleigh, 919.792.9100. 

New raffia hats and handbags from Mada­
gascar have just arrived at Beleza. Look for 
their new shipment of Brazilian brushed alu­
minum jewelry and fused glass jewelry; 
Cameron Village, Raleigh, 919.832.4775. 

Comfortable Soles welcomes customers to 
come and see their lines of amazing comfort 
footwear like Birkenstock, Dansko, Naot, UGG, 
Rainbow and Crocs; Raleigh and Chapel Hill 
locations. 

Stop by Razook's for the David Rodriguez 
trunk show on Aug. 23 & 24, and the Sylvia 
Heisel trunk show Aug. 29 & 30; Raleigh, 
919.833.6121. 

STORMY WEATHER 
The slightly serious palette may be a 

reflection of the times. World politics cer­
tainly are in a volatile state, and the weath­
er seems to match, with sudden storms and 
dramatic temperature shijfe. Trying to dress 
for the weather is like rolling the dice every 
morning, especially when it comes to 
shoes. An unexpected deluge has soaked 
many a sandal this summer, but fortu­
nately the shoe of the upcoming season, 
the ankle boot, provides a practical amount 
of coverage while also looking stylish. From 
tough platform versions to delicate high 
heels, the ankle boot looks great with fall's 
short skirts, another smart choice for 
inclement weather. Why? As a friend once 
pointed out to me, i f you're wearing a short 
skirt with hose or tights and get caught in 
the rain, you'll dry out 10 times faster than 
i f you were wearing jeans. Fact! Con­
veniently, miniskirts are the defining fea­
ture of the '60s silhouettes that are big this 
fall, although the luxurious fabrics, like sil­
ver and gold silk lame used in Dolce & 
Gabbana's scoop-neck minidress, are a far 
cry from vintage drip-dry. 

Benefit cosmetics 
Weather Girl Palette 

And speaking of meteorology ... in a 
tongue-in-cheek retro reference. Benefit 
cosmetics has come out with the Weather 
Girl Palette. The square compact designed 
to look like an early '70s television set pres­
ents a weather babe standing in front of a 
rudimentary map of the US, and smile, 
because the mirror inside appears to be the 
lens of a TV camera. The kit holds an array 
of brown, champagne and mauve lip 
creams and eye shadows, all satiny and 
luminous. We may have no clue as to what 
the fiiture holds, but as Benefit's Weather 
Girl says, "Today there's a 99 percent 
chance of me looking gorgeous!" 133 
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Gourmet 
by Moreton Neal 

Clean Cuisine 

ALL ABOARD FOR 18 SEABOARD 

Sometimes you really can tell a book by its cover. That old cliche 
often applies to restaurants. 

Take a peek through the window of the stylish Elaine's— 
you can bet the cooking will be imaginative and unusual. The urban 
panache of Frazier's mirrors its chef's sophisticated, cutting-edge aes­
thetic. The clubby ambience of Vinnie's reflects its traditional steak-
house fare, and the exuberant decor of Parizade anticipates menu 
combinations that will be fun and a little over-the-top. 

Though the outside of brand new 18 Seaboard isn't quite com­
plete enough to make a statement, the inside echoes its cuisine per­
fectly. The large brick-walled dining 
room is understated—the few tastefiil 
adornments succinct and careftilly cho­
sen. There is litde eye candy to distract 
from its focus—the food. Happily, the 
skill of the chef makes each plate's 
offering worthy of the spotlight. 

The owners, a group of Raleigh 
professionals and businessmen, recruit­
ed exactly the right person for the job 
to run their "American contemporary" 
grill in the newly restored Seaboard 
Station in Raleigh off Peace Street. 
Hometown boy Jason Smith was 
trained by Ben Barker at Durham's 
Magnolia Grill before leaving the area 
for a long stint in New York at Gram-
ercy Tavern. Smith's most recent gig 
was the award-winning Peninsula Grill 
in Charleston, S.C., a restaurant I con­
sider to be close to perfection. Why leave when he was perfecdy happy 
working in Chef Robert Carter's kitchen? The normally modest Smith 
couldn't suppress a grin as he claimed " I was made an offer I could­
n't refiise." 

Charleston's loss is clearly Raleigh's gain. Now in his own place, 
Smith combines aspects of Peninsula, Gramercy and a favorite New 
York eatery. Craft. The result is an ingredient-driven cuisine that 
reflects his passion for pure flavors. There is nothing overly compli­
cated or flamboyant on the menu. My own term for Smith's style is 
"clean"—and I'm not talking about sanitation grade. His kind of food 
is elegant in its restraint, which I never tire of eating. 

For dinner, I would have been happy with a couple of bowls of 
the excellent chilled cucumber soup. But Smith guided us to several 
delicious main courses, including corn-meal crusted catfish with 
smoked corn relish; Carolina wahoo with Champagne tarragon but­
ter and buttermilk mashed potatoes; and a flat iron (hanger) steak 

Pastry Chef Billy Apperson (L) and Chef Jason Smith (Rj 

with a spicy peppercorn reduction. Dessert standouts were blueberry 
scone cake with an amazing watermelon ice cream, and a buttermilk 
pie with Riesling marinated strawberries. 

Smith's commitment to cultivating relationships with local pro­
duce, meat and seafood purveyors is reflected in the freshness of his 
ingredients. It seems almost sinful to sauce his main courses—even 
though his tend to be healthy vinaigrettes and broth reductions— 
and, indeed, you don't have to. Smith encourages guests to mix and 
match, or skip sauce altogether. " I don't like saying no," he confesses. 
" I want to give people what they want." 

My instinct tells me that Smith's 
wholesome style is just what many 
Triangle diners want. 

18 Seaboard is already a welcome 
new lunch destination for downtown 
Raleigh professionals. By evening, the 
restaurant's second-story balcony is the 
ideal place to wind down with a citrusy 
"Seaboard Boxcar" cocktail, watch the 
sun set over the city, and enjoy a 
leisurely dinner of Jason Smith's delec­
table clean cuisine. 

NIBBLES 
Metro gourmets can join other pas­

sionate foodies from around the coun­
try on Labor Day weekend for the 
Pinehurst Food and Wine Extrav­
aganza—a celebration of gourmet 
food, fine wine and southern hospital­

ity. Former White House pastry chef Roland Mesnie, and John Ash, 
author and chef/owner of the eponymous restaurant in Santa Rosa, 
Calif, will be among the featured guests. Events include a Spanish 
tapas luncheon, a gala dinner with dancing, and a chef's competi­
tion. Call 800-487-4653 or email pinehurst.info@pinehurst.com for 
more information. 

Most of us know by now that North Carolina's wineries compete 
admirably with some of the better vineyards of California and Oregon. 
Find out more about our own state's wineries Aug. 26 by joining 
Weaver Street Market's Wine Country Tour. Peg Conway, Weaver 
Street's Wine Buyer, will guide participants through the daylong bus 
tour that will visit Raffaldini Vineyards, Stony Knoll Vineyards, Rag-
Apple Lassie, and Hanover Park Vineyards. Breakfast, lunch, snacks, 
and of course, wine tastings are all provided. Tickets are available at 
the Carrboro store. 
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Any name that conjures up images of 
southern France is sure to catch my attention, 
so Riviera, downtown Raleigh at 135 S. Wil­
mington St., is next on my list of new restau­
rants to try. Word has it that Chef Steve 
Prexton's Salade Nicoise is the real thing, and 
other items on its Mediterranean-influenced 
menu target downtown business-lunchers, 
after hours tapas-noshers, as well as more 
leisurely diners. 

This month, Michael Dean's Seafood 
Grill will relocate to 6004 Falls of Neuse 
Road in North Ridge Shopping Center, the 
building was vacated by Sam Snead's Tavern. 
The restaurant will continue to feature 
grilled seafood but will add a raw bar to its 
repertoire. 

(In its old Millbrook location, watch for 
1705 PRIME, scheduled to open in late fall.) 

Panciuto (translated, "pot-bellied), fea­
turing Italian and Southern-inspired meals 
made with local ingredients, opened this 
summer on Hillsborough's South Churton 
Street. Owner/Chef Aaron Vandemark plans 
to use produce and meats from Orange 

County farmers as often as possible. Call 
919-732-6261 for dinner reservations. 

After a bit of an identity crisis. Chapel 
Hill's Spice Street has brought in new chef 
Michael Opdyke from Parizade to shift the 
eatery's focus to Mediterranean cuisine. 
Opdyke will host regular wine and food tast­
ings on the last Tuesday of each month from 
5:30-7 p.m. The cost is $ 15 per person. The 
upcoming Aug. 29 tasting will feature caber­
net sauvignon wines paired with savory 
Mediterranean "small plates." For reserva­
tions, call 919-928-8200. 

Kinston welcomes a new restaurant. Chef 
and the Farmer. The food and the chef are 
locally grown. "Vivian Howard left Deep 
Run for New York's Institute of Culinary 
Education, then came back with partner Ben 
Knight and an inspiration." On the way to 
the beach, try the result—their new urban-
regional style eatery in a restored mule stable 
on the corner of Heritage and Gordon streets. 
Phone 252-208-2439 for informadon. 

The long-anticipated Moore Square 
Farmer's Market opened in mid-July and 

Intimate 

{loumiet 

Inviting 

Chic 

Noiv lnt in i id i t ing 

Untorgettabit' 

* 
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will run until the end of growing season. The 
goal is "to bring quality local growers and 
food artisans together for the Raleigh audi­
ence and to support and preserve the family 
farms and the landscape that make North 
Carolina unique." Every Wednesday from 11 
a.m. until 2 p.m. under the shady oak trees 
in Moore Square Park, downtowners will be 
able to purchase seasonal fruits and vegeta­
bles from local growers, pasmre-raised meats 
from local farmers such as Coon Rock Farm, 
and handmade items from local artisans, 
including breads from La Farm Bakery, 
cheeses from Chapel Hill Creamery, and ice 
cream from Lumpy's. Potential growers and 
artisans can contact Sherri Harris at sherri-
harris@downtownraleigh.org or 919-832-
1231 to request an application. 

Take home those luscious farmer's mar­
ket peaches, figs and berries and make ice 
cream sherbet, sorbet or 
gelato from my cookbook 
pick of the month. The 
Complete Idiot's Guide to 
Homemade Ice Cream by 
frozen dessert guru Dick 
Warren. Ice/salt ratios, pros 
and cons of hand-cranked 
versus electric machines, the history of ice 
cream, all are here to help you chill out dur­
ing this month's sweltering dog days. 

And while you're in the bookstore, stroll 
over to the magazine section. In the August 
issue of Gourmet magazine you will find an 
article about one of the Triangle's own leg­
endary gourmets—cooking teacher and pot­
ter Siglinda Scarpa—written by native 
North Carolina cookbook writer Jean Ander­
son. For information about Scarpa's exqui­
site handmade cooking pots, visit www.siglin-
dascarpa.com. CQ 

YAomemacTe 

wine bar • retail seller 

 

94 AUGUST 2006 METROMAGAZINE 



M e t r o M a g a z i n e ' s P r e m i e r e 

R E S T A U R A N T G U I D E 
R A L E I G H / C A R Y 

42nd Street Oyster Bar - 508 West Jones Street, Ral­
eigh. (919) 8 3 1 - 2 8 1 1 . A Raleigh tradition since 
1931. Sen/ing quality seafood, steaks and pasta in 
a casual atmosphere. Steamed oysters and clams 
available. Serving lunch Mon. through Fri. and dinner 
seven nights a week. 

Bella Monica - 3121-103 Edwards Mill Rd., Raleigh. 
(919) 881-9778. A family-run trattoria with recipes 
handed down from our grandparents. Authentic 
Neapolitan entrees featuring crisp, thin crusted pizza 
called FlatBread, Pork Piccatta Shrimp Scampi, 
Portobello Lasagne & Cannoli. Neighborhood wine 
bar with all-Italian list. Patio dining. Lunch, Dinner, 
Late Night on weekends. Closed Sunday. Voted 
"Best Italian" by AOL cityguide & citysearch. 

Bistro 607 - 607 Glenwood Avenue, Raleigh. (919) 
828-0840. This cozy house turned restaurant locat­
ed at the top of Glenwood South offers a wide vari­
ety of immaculate dishes from this region and afar. 
Market fresh fish daily Open for lunch Mon. through 
Fri. 11 :30-2 :00 pm. Dinner Mon. through Sat 
5:30-10:00 pm. Closed Sunday www.bistro607.com. 

Bloomsbury Bistro - 509 West Whitaker Mill Road, 
Ste 101 , Raleigh. (919) 8 3 4 - 9 0 1 1 . Everything you 
love about fine dining without the hype. Sophis­
ticated food and wine in a comfortable neighbor­
hood setting. Featured in Southern Living, Gourmet 
Magazine and USA Today and voted Best Res­
taurant in the 2005 MetroBravo Awards. 

Carolina Ale House - 513 Creekside Drive, Raleigh. 
(919) 835-2222 . 4512 Falls of Neuse Road, Ral­
eigh. (919) 4 3 1 - 0 0 0 1 . 2 2 4 0 Walnut Street, Gary. 
(919) 854 -9444 . 3911 Durham-Chapel Hill Blvd, 
Durham. (919) 4 9 0 - 2 0 0 1 . 7981 Skyland Ridge 
Parkway, Raleigh. (919) 957-4200. Something for 
everyone - we offer our award-winning menu 7 days 
a week from 11 am until 2am and serve up all the 
sports action on over 40 tvs. Daily lunch and dinner 
specials, the coldest $2 pints in town, 99 cent Kid's 
Tuesdays, we've got your family covered. 

Glenwood Grill - 2603 -151 Glenwood Ave., Glen­
wood Village Shopping Ctr., Raleigh. (919) 782-
3102. Triangle favorite for 16 years. Popular Chef 
John Whght returns with new tastes and new ideas. 
Old favorites, plus menus changes every few weeks, 
brand new Bar Menu. Voted No. 1 Power Lunch 
again by Metro readers. Personable waitstaff. Out­
standing wine list. Lunch/Dinner, Mon.-Fh., Dinner -
Sat. Closed Sun. for the summer. Call for reserva­
tions. www.glenwoodghll.com. 

The Grape at Cameron Village - 403 Daniels Street, 
Raleigh. (919) 833-2669. The Grape is the ultimate 
destination for great tasting wine and food in a relaxed, 
entertaining atmosphere where "Taste is All that 
Counts." Taste and enjoy over 120 unique wines and 
delicious gourmet fare in the Wine Bar before pur­
chasing wines in the retail Wine Shop. Services include 
wine tastings, wine dinners, catering and live entertain­
ment Retail Store Hours: Mon. - Sat 10:00 am to 9:00 
pm; Sun. 12:00 pm to 6:00 pm. Wine Bar Hours: Mon. 
- Thurs. 11:00 am - 11:00 pm, Fri. - Sat 11:00 am to 
12:00 am. Sun. 12:00 pm to 9 pm; Sunday Brunch 
begins at Noon. 

Jibarra Restaurant - 7420 Six Forks Road, Raleigh 
(919) 844-6330. The first upscale Mexican restau­
rant in the area featuring eclectic, flavorful dishes 
representative of each region of Mexico. To com­
plement our dishes, we feature a posh Tequila 
Lounge offering premium cocktails made with fresh-
squeezed citrus, and distinguish ourselves with a 
unique wine list featuring exquisite wines from Spain 
and Latin America. Now offehng Sun. brunch and 
new lunch menu, vww.jibarranet 

Margaux's Restaurant - 8111 Creedmoor Road - Ste. 
111 , North Raleigh. (919) 846 -9846 . Celebrating 
14 Years of Culinary Evolution... Margaux's combine's 
an ever-changing menu, a flare for impeccable 
sery/ice and an energetic ambience with a progres­
sive decor. One of Raleigh's landmark restaurants. 
www.margauxsrestaurant.com. 

Nana's Chophouse - 328 West Davie Street, Raleigh. 
(919) 829-1212. Nana's Chophouse is a high ener­
gy, contemporary Italian style chophouse infused 
with Southern American flavors and local ingredi­
ents. Nana's features complementary valet parking, 
live music, and fresh seafood. Seating in the bar and 
outdoor patio are first-come-first-serve. Hours of 
operation are Mon.-Thurs. 5:30-10:00 pm. Fri. and 
Sat 5:30-11:00 pm; late night menu until midnight 
Call for reservations. 

Nina's Ristorante - 8801 Leadmine Road, Raleigh. 
(919) 845-1122. Vibrant flowers, paintings and 
handcrafted sculptures are arranged throughout the 
terra cotta walls of the restaurant The restaurant pro­
vides the ever-growing area with Tuscan cuisine that 
is heavy on flavor and light on the ingredients. Hours 
of operation are Mon.-Sat from 5:00-10:00 pm. 

NoFo Marltet and Cafe - 2014 Fairview Road, Raleigh. 
(919) 821 -1240 . 1125 Military Cutoff Road, Wil­
mington. (910) 2 5 6 - 5 5 6 5 1609 Elizabeth Ave, 
Charlotte. Open for brunch Sat & Sun., lunch Mon.-
Fri. and dinner Mon.-Sat Settle inside in our cafe, sit 
at the bar, or dine outdoors. Choose from award win­
ning salads, soups, sandwiches and entrees. Don't 
miss the daily specials. Winner of "Best Salads," 
Wilmington Magazine, "Best Bloody Mary," Metro 
Magazine, and "Best Gift Store," citysearch.com. 

Second Empire Restaurant and Tavern - 3 3 0 Hills­
borough St., Raleigh. (919) 829 -3663 . Located in 
downtown Raleigh's histohc Dodd-Hinsdale House 
(circa 1879), Second Empire offers two dining 
atmospheres. Upstairs enjoy the ultimate dining 
experience in an elegant yet relaxed atmosphere of 
charm and grace. Downstairs, enjoy a lighter fare 
menu and casual atmosphere. Winner of the 
DiRoNA Award, the AAA Four Diamond Award and 
the Wine Spectator Award, www.secondempire.com. 

Sullivan's Steakhouse - 414 Glenwood Avenue, Ral­
eigh. (919) 833-2888. The atmosphere at Sullivan's 
resembles a 1940s steakhouse featuhng fine 
steaks and seafood. Enjoy the unparalleled martinis 
and live jazz played in the wood-paneled lounge 
seven nights a week. 

Taverna Agora - 6101 Glenwood Avenue, Raleigh. 
(919) 881 -8333 . An Absolutely Greek restaurant 
and bar, Taverna Agora brings all the fresh flavors of 
the Old Country directly to you. Our authentic menu 
of slow roasted meats and flavorful seafood com­
plements the festive mood of this rustic experience. 
Open nightly for dinner and catehng available. Love 
life through food- OPAI 

Vinnie's Steakhouse and Tavern - 7440 Six Forks 
Road, Raleigh. (919) 847-7319. Since 1987 
Vinnie's has established itself as a culinary icon in 
the Triangle area. Vinnie's has become known as 
Uptown Raleigh's very own "Legendary Hangout." 
Enjoy true New York-Chicago style steakhouse 
ambience serving the finest steaks, seafood and 
Italian fare. Vinnie's will make your dining experience 
a lasting and memorable occasion. 

Winston's Grille - 6401 Falls of Neuse Road, Raleigh. 
(919) 790-0700. A Raleigh tradition for over 19 
years. A warm, fhendly atmosphere with great food 
and exceptional service make Winston's Ghlle the 
ideal place for any occasion. We specialize in hand 
cut steaks, phme hb, fresh fish, and our famous baby 
back hbs. Make reservations for your next business 
lunch or business dinner, romantic dinner, anniver­

sary celebration, or casual get together, www.win-
stonsgrille.com. 

Zely & Ritz - 301 Glenwood Avenue, Raleigh. (919) 
828-0018 . Zely & Ritz is all about fresh, organic, 
locally grown dishes served in tapas style small 
plates in an upscale, casual, yet hip and smoke-free 
environment Named as one of the Top 20 Organic 
Restaurants in America by Organic Style Magazine, 
Chef Sarig uses Mediterranean and Middle Eastern 
spices in unexpected ways to create fantastic culi­
nary works of art paired with a Wine Spectator 
Award Winning boutique wine list 

Zest Cafe & Home Art - 8831 Six Forks Road, Raleigh. 
(919) 848-4792. Located in North Raleigh, Zest has 
been offering the freshest, finest food served with a 
zesty outlook since 1995. Dine in our cafe or outdoor 
patio for Lunch, Tues.-Sat 11:00am-2:45pm; Dinner, 
Wed.-Sat 5:30pm-8:30pm; and Brunch, Sun. 
10:00am-2:00pm. Also, enjoy our Home Art selec­
tion of fun and whimsical home accessories, furnish­
ings and gifts. 

D U R H A M / A P E X 
Daniel's Restaurant - 1430 NC 55, Apex. (919) 303 -

1006. Relaxed, casual atmosphere featuring freshly 
sauteed pasta dishes, eclectic chef's specials, and 
homemade desserts. Enjoy a selection from our 500 
bottle wine list Outside dining and catehng available. 
Reservations accepted. Serving lunch Sun.- Fri.; 
11 am- 4pm and dinner; Sun.-Mon., 5pm until 9pm 
and Tues.- Sat, 5pm until 10pm. www.daniel-
son55.net 

George's Garage - 737 Ninth Street, Durham. (919) 
2 8 6 - 4 1 3 1 . Enjoy our casual upbeat atmosphere 
with the freshest seafood and authentic sushi bar. 
After hour celebration and dancing and a fresh to-
go market and bakery. 

Vin Rouge - 2010 Hillsborough Road, Durham. (919) 
416-0406. Vin Rouge, a French cafe and wine bar, 
treats guests to provincial cooking at its finest in a 
chic, intimate setting. Serving dinner Tues.-Sun., 5:30-
11:00 pm and Sun. brunch 10:30 am-2:00 pm. 

C H A P E L H I L L / C A R R B O R O 
Carolina Crossroad's Restaurant & Bar - 211 Pitts-

boro Street, Chapel Hill. 919-918-2777 One of only 
two restaurants in NC to earn the coveted Mobil 
Travel Guide Four Star Rating. The historic Carolina 
Inn, provides the ideal environment for Chef Brian 
Stapleton's creative interpretations of classic South­
ern and Amehcan cuisine. Open daily for breakfast, 
lunch and dinner; 6:30am-10pm also offering a 
sumptuous Sunday Brunch. Voted Chapel Hill's 
"Best Brunch". Patio Dining, weather permitting. 
Complimentary Valet Parking: 6:00am-midnight, 
www.carolinainn.com. 

Crook's Corner - 610 West Franklin Street, Chapel Hill. 
(919) 929-7643. "Sacred ground of Southern food­
ies." —New York Times. "The menu combines vintage 
Bill Neal with the personal touch of chef Bill Smith. 
...The combination is a winner." -Mid-Atlantic Month­
ly Patio dining, weather permitting. Acclaimed 
Sunday brunch. Open for dinner Tues.-Sun. at 5:30 
pm. Sun. Brunch 10:30 am-2:00 pm, www.crooks-
corner.com. 

B E Y O N D T H E T R I A N G L E 
Blue Moon Bistro - 119 Queen Street, Beaufort (252) 

728-5800. Coastal cuisine in a histohc setting, 
these innovative dishes bring a welcomed departure 
from the expected offerings of other coastal venues. 
Chef Swain's eclectic menu includes references 
from Asia France and America For a balanced plate, 
enjoy a well-matched wine to accompany your 
entree. Open for dinner Tues.-Sat 
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Cork Report 
by Barbara Ensrud I 

NORTH CAROLINA WINES REACH NEW HEIGHTS 

R omance and advenmre are alive and 
well, glad to say. How can I tell? 
Well, aside from my own such, I 

just look at what's happening in wine, espe­
cially regional wines—beyond California, 
that is, where the rampant success of recent 
decades has made wine "big business." In 
the rest of the country, however, people still 
venture into winemaking with romantic 
notions of creating something wonderful 
to pour into a glass and say, "Hey, I made 
that!" Somewhat ego-driven, admittedly; 

WINERY VISITS 
August is the perfect time for winery 

visits—some North Carolina wineries 
wi l l be gearing up for harvest by mid-
August, generating an air of excitement 
and anticipation about the new vintage. 
Most NC wineries welcome visitors and 
offer picnic facilities in charming set­
tings, such as Westbend, or on-site din­
ing such as the bistros at Biltmore and 
Duplin, and local cheese at the dairy at 
Shelton Vineyards. Log onto wvwv.ncwine 
.org for a complete listing of wineries, 
directions and Web sites—or contact 
www. yadkinwinetours.com—and plan a 
weekend excursion soon! 

but in areas relatively new to wine that sen­
timent—producing something delicious 
for people to enjoy—is, for most folks, the 
impems for getting into winegrowing. 7\nd 
nowhere is it truer than in the South, 
where wine production is growing by leaps 
and bounds. We're living proof of it right 
here in North Carolina. 

I mused on this recently as I sat at a 
shaded alfresco restaurant in Winston-
Salem enjoying a glass of very good North 
Carolina pinot grigio. It was at the first 
North Carolina Wine Celebration, Salute! 
which henceforth will be held annually in 
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She l ton Vineyards 

June. More than 20 wineries set up can­
opied tasting booths to offer a sampling of 
their wares. The turnout was terrific, very 
much a family affair with lots of young 
families, strollers in tow, ambling along the 
three or four blocks roped off for the event. 

It has been great fiin to watch the steady 
growth in North Carolina wine, not only 
in numbers but also in the increasing qual­
ity of the wine. North Carolina now boasts 
53 wineries, quite a jump from the 15 or 
so that existed in 2001. They range from 
the grandeur of Biltmore Estate to cottage 
operations like Horizon and Hanover Park. 
In between are state-of-the-art facilities at 
Shelton, RayLen and Childress that are 
putting North Carolina on the national 
radar with stylish, award-winning wines. 

Recently, I served on a panel of judges 
at the International Eastern Wine Compe­
tition. Among the more than 1,600 wines 

from California and several other states— 
as well as entries from France, Italy, Argen­
tina, Chile, Australia, Germany and 
Russia, 15 or so were North Carolina 
wines (reds and whites) and some came 
away with bronze and silver medals. Not 
bad—in fact, pretty darn good in light of 
the competition. 

The soil and climate of North Carol­
ina—particularly in the Yadkin Valley of 
the central Piedmont—appear to be quite 
favorable for certain varieties of Vitis vin-
ifera, the species that developed in Europe 
and includes the familiar chardonnay, mer-
lot, cabernets, syrah, pinot grigio, sangio-
vese, viognier and riesling. French-Amer­
ican hybrids such as seyval blanc and 
chambourcin also do well here, as West-
bend has shown with its award-winning 
versions, especially their 2005 Yadkin 
Fume. 
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C O R K R E P O R T 

The state s newest showplace winery— 
the spectacular stone structure at Childress 
Vineyards in Lexington—came away with 
a handful of medals at the lEWC, includ­
ing three silvers for their 2005 Viognier, 

2004 Merlot and Polaris, a 
late-harvest Vidal Blanc. 
Owner Richard Childress 
may be best known for his 
NASCAR team's racing tr i­
umphs, but he may soon be 
even better known for the 
wines that bear his name. 
Childress makes a delight­
ful Pinot Grigio, a very 
tasty Cabernet Franc and 
a lovely, fragrant Viog­
nier. The winery just 
released its first Reserve 
wines—a very attractive 
barrel-fermented Char-
donnay, as well as Re­
serve Cabernet Sauv-
ignon, Merlot and Cab­
ernet Franc. The reds, 
selected from the best 

lots of the vintage and limited in quantity, 
are made with an eye to strucmre and age-
ability, expected to reach their peak in 8 
to 10 years. 

SCUPPERNONG AND MUSCADINES... 
Wine in North Carolina actually began 

a few centuries ago, with wild scuppernong 
growing along the Adantic coast, so seduc­
tive in fragrance that it enticed early explor­
ers to take note in their daily sea logs. 
Though early colonists made scuppernong 

NC WINES TO LOOK FOR 
North Carolina wines are improving all the time, and some varieties are 

more successful than others at this stage. The following list suggests wines 
to try, and some of the best examples of each: 

Raffaldini 
WHITES: 

Chardonnay: Childress Barrel Select, RayLen, Rockhouse 
Fiori, Round Peak, Shelton 

Pinot Grigio: Buck Shoals, Childress, RayLen, Rag Apple Lassie 
Seyval Blanc: Westbend (Yadkin Fume) 
Sparkling: Biltmore Blanc de Blancs (North Carolina appellation 
Viognier: Childress. Laurel Gray, RayLen, Westbend 

REDS: 
Cabernet Franc: Childress, RayLen, Biltmore (when available) 
Merlot: Shelton Reserve, Childress 
Red Blends (these are some of NC's most drinkable reds): Buck Shoals 

Rocco Red. Childress Pinnacle, Hanover Park Michael's Blend, RayLen 
Carolinius, Raffaldini Rosso 

Scuppernong/Muscadine: Benjamin, Duplin Beaufort Bay and Hatteras 
Red, Hinnant Scuppernong White. Old Stone Noble Cabernet and Wild 
Horse Blush 

wine, today Duplin Winery in Rose Hil l 
is the state's oldest and largest commercial 
producer of wine, all from native musca­
dine, Vitis rotundifolia, and a little from 
other fruits such as blackberry. Duplin, 
owned by the Fussell family, began selling 
muscadine grapes to a large New York win­
ery in the early 1970s. Within a few years 
the Fussells were making their own wines 
and now produce, in association with some 
40 grower-partners, a frill line of dry, semi-
dry and sweet scuppernong wines. 

Last October Duplin won the Musca­
dine Cup in the NC state wine competi­
tion for the best wine in the Muscadine 
category—Hatteras Red. I f you haven't 
tasted this delectable sweet scuppernong, 
you must! It's a perfect balance of sweet­
ness and crisp acidity—one of the best 
dessert wines to be had anywhere. Another 
winner is Duplin's Beaufort Bay, lightly 
sweet but quite appealing. 

Muscadine production has also grown 
in recent years—not only because many 
wine drinkers prefer sweet wines but 
because of the recently discovered health 
properties of muscadine grapes. Scientific 
research has found that mucadines contain 
the highest levels of antioxidants (resvera-
trol and ellagic acid) of any fruit. Other 

Dupl in w ines 

wineries specializing in muscadine wines 
are Benjamin, Dennis Vineyards, Garden 
Gate, Hinnant Family Vineyards and Old 
Stone Winery. Ed 
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by Jim Leutze 

West of Suez: 

NEW PORT REQUIRES CAREFUL PLANNING 

H I istory doesn't repeat itself, but it rhymes a lot" is one of 
my favorite quotations; here is a local example that 
proves its applicability. 

When the Cape Fear region was first settled, Southport (then 
called Smith Town) and Brunswick Town were the centers of mar­
itime activity. By the early 19th century the British Navy's need 
for products such as pitch, tar and pine trees for masts, mrned the 
ports into busy commercial hubs. Then in 1748 the Spanish sacked 
and burned Brunswick Town. The vulnerability of the Cape Fear 
River's mouth became glaringly obvious. The solution was to move 
port activity 20 some miles upriver to Wilmington. The security 
of this location proved valuable to the Confederacy as Wilmington 
remained the last port to fall to Union forces. But the problem 
with Wilmington was keeping the channel clear of shoaling, an 
issue that was addressed in the late 19th cenmry by building a huge 
retaining wall on the northern bank of the river. Most recently, 
there has been a $450 million project that will deepen the chan­
nel to 42 feet to accommodate larger ships. 

Fast forward to 2006. The world is growing smaller and flat­
ter. China, India and the other Asian-rim countries are becoming 
more and more important as trading partners. At the same time, 
port facilities on the West Coast are maxing out. Larger and larger 
cargo ships are being built. The current average size of container 
ships visiting Wilmington is 4,000 TEUs (20-foot equivalent 
units); new ships are being built to hold 12,000 to 15,000 TEUs. 
The Panama Canal is too narrow to accommodate such behe­
moths, but the Suez Canal can handle them. So, from Asia, ships 
cross the Indian Ocean, go through the Suez Canal and into the 
Adantic and hence to East Coast ports. But major East Coast ports 
are virtually at capacity. By 2020 international trade will increase 
by 68 percent and traffic will have tripled at major East Coast ports 
five years earlier. OK, build a new container terminal. Where? The 
North Carolina State Ports Authority Chief Executive Officer, Tom 
Eagar, has a suggestion: How about Southport, within hailing dis­
tance of Brunswick Town? How big a port? A huge port, akin to 
Norfolk or Charleston. (The plan, by the way, is that Wilmington 
would focus on breakbulk and bulk cargos, while the new termi­
nal would become the container terminal.) 

The impact on Southeastern North Carolina, and North 
Carolina in general, would also be huge. Comparison to the 
Research Triangle springs to mind. It would involve hundreds of 
thousands of jobs, hundreds of millions of dollars in salaries and 
spin-offs in manufacturing, education and transportation that are 
virtually incalculable. There are also, of course, the negative impacts 
on the environment and the quality of life; therefore, the planning 
for this project must be very carefully done, with lots of citizen 
involvement. 

All of this leaves me impressed and vaguely troubled. The eco­
nomic factors alone are enough to impress anyone, particularly 
me, since I've long fi-etted about the poverty in Southeastern North 
Carolina and Northeastern South Carolina. What worries me is 
three-fold. First off, I worry that we may not cast a wide enough 
net, or have enough scope in our planning. "Dream no small 
dreams for they have no power to move the hearts of men," said 
Goethe, but imagine thinking big enough to anticipate life 50 
years from now. Think i f you'd had the opportunity to plan, really 
plan, the port of New York. Think of anticipating the transporta­
tion needs in the era before railroads. Obviously, by 2050 air trans­
port will be an even more important part of commerce and 
recreation. Are we planning an air hub to complement the port? 
The Ports Authorit)' has hired a consulting firm, but does their 
contract encourage them to dream and be really visionary? We 
need creative, entrepreneurial people like Bill Gates and Sir Richard 
Branson or North Carolina's own Jim Goodmon thinking about 
this project. 

Then there is the matter of political infrastructure. This job 
can't be handled with the attitude of "business as usual." Left to 
their own devices, government agencies tend to be very turf-sen­
sitive. Righdy so, they look out for their narrow interests first, only 
then considering cooperation with other agencies. So let's see, the 
groups directly concerned are: the Commerce Department, com­
munity colleges, Department of Public Instruction, DNER (Eco­
system Enhancement, Environmental Health, Forest Resources, 
Land Resources, Marine Fisheries, Pollution Prevention, Soil and 
Water Conservation, Water Quality/Water Resources), Department 
of Transportation, Department of Labor, Division of Coastal 
Management, economic development organizations, university 
system, and, of course, Ports Authority. The only way in the world 
to get this group to work together is for the governor to make it a 
priority and impose collaboration. 

Finally, there is the issue of interstate cooperation. Northeastern 
South Carolina, like much of Southeastern North Carolina, is poor 
and also, like North Carolina, will be mightily affeaed by the inter­
national port. Water use alone is enough to get South Carolina's 
attention. Again, work at this level must emanate from the top. I 
surely hope that we will see our chief executives working together 
for the common good. 

Sometimes when potential bonanzas like this present them­
selves, people are blinded to the negative factors and overwhelmed 
by the enormity of the task. Let's not do either of those things, but 
also let's not let this chance of a lifetime pass us by without hear­
ing all of the arguments, pro and con. I f we do that, i f we are 
visionary enough and i f we can avoid bureaucratic pitfalls, my 
guess is that we can positively transform this part of our state. DS 
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New and Noteworthy by Art Taylor 

Some years back, a Letter to the Editor 
of Spectator magazine berated me for 
an instance of "judging books by their 

covers." Several weeks prior, I had written a 
column in which I reviewed two books I'd 
chosen solely on the basis of their size and 
cover art; as I admitted in the beginning of 
that column. I have a gut, aesthetic attrac­
tion to small hardcover books—short, slim 
volumes that are closer in stature to paper­
backs than to standard hardcovers. Though 
I went on to review the books on the basis of 
their handling of plot and character and 
theme—one novel was nimble and admir­
able, the other was not. The letter-writer 
expressed some clear disdain for my brief, 
introductory discussion of the book as object 
rather than as literature. 

Srill, I believe even now that the phenom­
enon is a common one—even if not always 
so single-mindedly fetishistic—and not one 
to be dismissed superciliously. I would hardly 
commend a person who buys only what 
some might call "coffee table books" (which 
would seem inevitably a little shallow) or 
praise someone who amasses a full collection 
of attractive volumes but never opens the first 
page (hard not to think of Gatsby with such 
an image). But at the same time, which 
reader, browsing the bookstore, hasn't found 
his or her eye drawn in by a beautifully illus­
trated or cleverly designed book jacket? I 
remember noticing Donna Tartt's The Secret 
History long before I grew to admire what 
was inside that cellophane wrapper. And even 
beyond that initial point-of-purchase attrac­
tion, the book as an object has its pleasures: 
Isn't half the fim of McSweeney's in seeing 
the format of the latest "issue"? Wasn't a sim­
ilar delight behind the popularity of the 
Griffin & Sabine series, where presentation 
was ultimately as important as content? And 
to look fiirther back, rare-book dealers would 
certainly prize a first edition of William 
Styron's Lie Down in Darkness—one of my 
own favorite novels—far more with that 

memorable George Salter-illustrated dust 
jacket than without it (even though the mag­
nificence of Styron's debut book ultimately 
depends not a whit on the wrapping). 

All that said, I have to admit that it was 
the cover art that ultimately first drew me 
into the Hard Case Crime books—a paper­
back series of hard-boiled novels just finishing 
up its second year of publicadon. Designed 
to look like old dime-store novels, the books' 

B R A I R D E D 

b y W A D E M I L L E R 
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wrappers feature original illustrations with a 
sometimes tawdry twist and cover copy that 
often draws from the same well: Max Phillips' 
Fade To Blonde, for example, boasts the 
tagline "She Was A Little Taste Of Heaven 
And a One-Way Ticket to HeU!" while Wade 
Miller's Branded Woman (my own personal 
favorite of these covers, with a great illustra­
tion by Glen Orbik) tells us simply that 
"SHE CAME TO KILL." 

But while the covers offer their own nov­
elty value—enough to get me to plunk down 

$6.99 for my first of these books, Richard 
Aieas' Little Girl Lost, a little over a year 
ago—what's kept me coming back is the 
overall quality of the series, which mixes orig­
inal tales ("First Publication Anywhere") with 
reissues of classic noir novels ("Complete and 
Unabridged"), one title each month since 
September 2004. 

Among the best known of those publica­
tions original to Hard Case was last fall's The 
Colorado Kidhy Stephen King—^which may 
remain some readers' only exposure to the 
series. In that book—its central plot line 
based in part on a newspaper clipping that 
King had received from a friend—two old-
time newspapermen on the coast of Maine 
tell the story of a decades-old mystery to a 
young female intern. The Colorado Kid not 
only offered a brisk and enjoyable read but 
also, for better or worse, challenged some of 
the conventions of the mystery genre—in 
part because the mystery itself isn't really 
solved at the end; in an Afterword, King 
admits to an awareness that "many readers 
will feel cheated, even angry" by what he's 
done (and not done) in the book, but I antic­
ipate that many others may have found their 
own imagination sparked by the loose ends 
and the existential meanderings. 

But while King's contribution may be the 
best known, it's not entirely representative of 
the series: Those old codger newspaper men 
and that ambitious young intern are a far cry 
from the tough guys and hard-as-nails dames 
that populate so many of these novels. And 
King's book certainly shouldn't be an ending 
point for those turned off by that novel's 
denouement (or lack thereof), because the 
Hard Case Crime series has plenty to offer 
readers interested in this genre—and the 
books are a perfect companion for any end-
of-season beach trips, as I confirmed yet again 
reading the July Hard Case title, Richard 
Stark's 1971 hook Lemons Never Lie, during 
the Tall Ships weekend in Beaufort. 

For those interested in exploring the series. 
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M E T R O B O O K S 

a great starting point is Domenic Stansberry's 
The Confession, one of my favorites so far and 
an Edgar Award Winner for Best Paperback 
Original. In this oudng, a forensic psycholo­
gist narrates a chilling, corpse-ridden tale in 

F I R S T P U B L I C A T I O N A N Y W H E R E 

   

  

which his mistress is strangled and all of the 
evidence points to him. Not only does this 
cause inevitable trouble with his wife and in 
his career, but—here's the twist—at times 
even he isn't sure whether he's guilty or not. 
As the cover touts: "Was he an innocent man 
... or a depraved killer?" Compelling reading, 
even to the very last page. 

Another high-point is Ed McBain's The 
Gutter and the Grave—a reprint of the 1958 
novel Tm Cannon—For Hire, published under 
the pseudonym Curt Cannon—in which a 
troubled ex-detecrive is reluctandy drawn back 
on the job by a friend in need. Though 
McBain made some revisions to the book 
before republication, The Gutter and the Grave 
preserves much of the language and attitudes 
(particularly gender stereotypes) of the genre-
work of that period, and that plunge into the 
old conventions offers the bulk of the book's 
guilty pleasure. Take this description of one 
of the female leads, for example: "She was a 
tall girl with a magnificent bosom and good 
hips, a little thick in the waist and the legs, a 
strong girl with strong hands and jaw, a 
mouth fiill and meaningftil, eyes like the blue 
steel of an automatic." 

The other tides mentioned above are also 

worth consideradon, and there are many 
more unmendoned here, with new dtles on 
their way. In addition to reprinting the Stark 
novel Lemons Never Lie—a fine revenge tale 
marred, in my opinion, only by the protago-

C O M P L E T E A N D U N A B R I D G E D 
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and the Grave 

nist's ultimate passivity in the closing scenes, 
where the revenge should really count—Hard 
Case's Summer 2006 line-up also includes 
National Book Award finalist Madison 
Smartt Bell's Straight Cut (a reprint) and a 
new novel, The Last Quarry, by Max Allan 
Collins, the bestselling author of The Road 
to Perdition. 

I still have both of those waiting for me, 
but the summer's not done yet. And those 
covers surely are fiin to look at in the mean­
time. 

MORE MYSTERIES 
While the Hard Case Crime series takes 

us down mean streets both old and new, a 
couple of other new mysteries feature char­
acters closer to home—and bring their 
authors to local bookstores, as well in the 
coming days. 

First up, Marisha Pessl delivers her debut 
novel Special Topics in Calamity Physics, set 
largely in the fictional town of Stockton, 
North Carolina. In addition to a striking tide, 
the book also features an intriguing struc­
ture—modeled after a college literature syl­
labus—and a winning narrator: the educated-
beyond-her-years Blue van Meer, teenaged 

daughter of a visiting (some might say itin­
erant) professor. Pessl's book has already 
achieved considerable advance praise, and 
we'll have two chances to meet the author in 
person this month: Tuesday evening, Aug. 8, 
at Durham's Regulator Bookshop, and Wed­
nesday afternoon, Aug. 9, at the Country 
Bookshop in Southern Pines. 

After marrying off Judge Deborah Knott 
in last year's Rituals of the Season, novelist 
Margaret Maron plunges the newlywed ama­
teur sleuth and her husband, deputy sheriff 
Dwight Bryant, into a new set of mysteries 
with Winter's Child, the 12th novel in this 
award-winning series set in fictional Colleton 
County, North Carolina (just outside of the 
Triangle). Not only is a local man shot dead 
in his pick-up, but also in the midst of the 
ensuing investigation, Bryant's first wife dis­
appears and then his eight-year-old son soon 
follows. Maron's first area signing is at Quail 
Ridge Books in Raleigh on Friday evening, 
Aug. 25. 

BOOKWATCH CONTINUES 
The new season of North Carolina 

Bookwatch continues on UNC-TV with four 
new episodes this month—and a fifth in early 
September that's worth putting on your 
schedule now! 

August's first program features novelist 
David Payne, who has already been touring 
the region recendy with Back to Wando Passo, 
a new book whose two love stories span more 
than a century. That episode airs on Friday, 
Aug. 4, at 9:30 p.m., with a repeat airing on 
Sunday, Aug. 6, at 5 p.m. The rest of the 
month's schedule follows a similar format 
(Fridays at 9:30, Sundays at 5), with guests 
as follows: 

• Historian John Hope Franklin, discussing 
his autobiography Mirror to America, cover­
ing many of the major events of both the 
20th and 21st centuries, Friday, Aug. 11, and 
Sunday, Aug. 13. 

• Novelist Leah Stewart with her second 
book. The Myth of You and Me, Friday, Aug. 
18, and Sunday, Aug. 20. 

• Novelist and UNC-CH graduate Andrew 
Britton, author of The American, Friday, Aug. 
25, and Sunday, Aug. 27. 

• And in September's first episode, Allan 
Gurganus, first guest editor of the new 
decade of Algonquin Books' New Stories 
from the South anthology, Friday, Sept. 1, 
and Sunday, Sept. 3. DO 

100 AUGUST 2006 M E T R O M A G A Z I N E 



by Philip van Vleck 

THE PERSONAL VISION OF WILLIE HILL 

D urham native Willie Hill has been making music since his 
early teens. Musician, composer, studio owner and engi­
neer. Hi l l has pretty much done it all. His latest project. 

Natural Evolution, just hit the racks in July and, as the title sug­
gests, H i l l continues to refme a sound that's come to be quite 
distinctive. 

Natural Evolution is Hill's 
most polished album to date. 
His sound has always been a 
very personal style of instru­
mental R&B. This general 
type of music is often referred 
to as smooth jazz—a label evi­
dently coined by someone 
who couldn't discern the dif­
ference between jazz and 
R&B. Hill's music is strongly 
melodic, rhythmically intri­
cate and atmospheric. 

Hi l l isn't doing jazz. Dur­
ing our most recent conversa­
tion at George's Garage in 
Durham, Hi l l stated, " I don't 
get jazz." What he does under­
stand, however, is his personal 
musical vision, and with every 
album he's released he's sharp­
ened that vision. 

Hi l l is the first to admit 
that he's no lead singer. Still, he's man­
aged to incorporate vocals into his 
albiuns when the notion seemed appro­
priate. On Natural Evolution, for 
instance, he's collaborated with 
singers Tinya Cagle and Tony 
Springs on the tracks "Hold On," 
"Forever" and "Living Without 
You." H i l l does a background 
vocal on the tune "Each Day." 

As for the instrumental 
performance. Hi l l basically 
does it all. On Natural 
Evolution he played bass, 
acoustic guitar, keyboards, 
synth and drum programming. 

Springs also did some keyboard work and drum programming. 
Hill produced and engineered Natural Evolution in his home 

smdio. He entrusted the mastering chores to the noteworthy Brent 
Lambert at The Kitchen in Carrboro. Hill initially involved him­
self in music with both a guitar and a trumpet. He played trum­
pet in the Hillside High School band and afterward in the North 

Carolina Central University band. 
" I wasn't very good at it, though," Hill said with a smile. 

He went on to explain that he took up the gui­
tar when he was 12 years old. 

" I got it for Christmas and didn't know 
how to play it," he said. " I had a real inter­
est in learning music, however. A friend 
from high school had a group and they 
needed a bass player, so he got me started 
on the bass. I got my first gig when I was 
about 15. 

"When I was 19,1 managed to get 
with The Communicators, and that's 

when I wrote 'One Chance,' 
which was a hit single for us in 

1974 ['One Chance' is fea­
tured on the 1999 album 
Lost Soul Oldies, Vol. 5]. 
Once that group dis­
banded, The Modula­
tions needed a backup 
band, so they hired the 
band from The Com­
municators to play for 
them. I performed with 
The Modulations, a 
Durham group on 
Buddha Records, for 
about three years." 

After his gig with The 
Modulations had run its 

course. Hill found himself 
working in his parents' 

store on Geer Street in 
Durham. That lasted until 

Doug Clark came looking for 
a bass player for his band The 
Hot Nuts. 

Hil l went on the road with 
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Doug Clark & The Hot Nuts, chalking up 
about five years before calling it quits. 

"During those last couple of years with 
Doug I felt like I wasn't growing as a 
musician, so I decided I wanted to create 
my own music," Hil l explained. " I figured 
i f I opened up a studio I could work on 
my music and still make a living at the 
same time." 

He was staying in Charlotte at the time. 
He moved back to Durham and found a 
space for his recording studio, Inspire 
Productions, which he opened in 1987. 

"At the time it was rough," he allowed. 
" I didn't have any money, so I was living 
month-to-month. It seemed like for the 
whole first year at the end of every month 
the studio would fill up with clients and 
I'd have the money to pay my bills. It was 
crazy. After a year of that I just quit wor­
rying about it." 

Hil l made a success of Inspire Produc­
tions, engineering tracks for, among oth­
ers, Lois Dawson, Shirley Caesar, the 
NCCU Jazz Ensemble, Mickey Mills and 
Steel, Shabba Ranks, Norman Connors, 
Stanley Baird, and Gerald Hinton, as well 
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as doing industrial work for IBM, BET, 
and Duke University. 

Hi l l also started his own record label, 
Joy Records, in 1984. The label has been 
a vehicle for Hill's music and he has 
released seven albums since 1996, includ­
ing Natural Evolution. 

In discussing his own music, Hi l l 
explained: "I've always had this sound in 
my head that I was trying to get to. It's a 
transparent kind of sound, where every­
thing has its own space in the music. The 
goal is to make what you record sound like 
a finished product, while at the same time 
working to perfect my skills as a musician, 
so I can communicate my ideas. 

"The first couple of years in my studio 
I spent a lot of time alone, experimenting 
and playing, trying to develop my skills as 
a piano player, for instance. It took me 
awhile to actually see a song completed, 
you know, arranged so that every voice was 
where it belonged." 

Afi:er spending years playing other peo­
ple's music, and a dozen more years work­
ing with other artists in his recording 
studio. Hil l finally decided it was time to 
begin tracking his own tunes. 

" I started on my first CD in 1995, and 
that was Deep Inside of Me',' Hil l said. "At 
that time I was trying to go out as a vocal­
ist, as a self-contained act—someone who 
could do it all. People were listening to the 
album and telling me, 'You know, you're 
not really a vocalist.' They tried to be nice 
about it, but I sounded terrible." 

When Hil l started working on his first 
albiun, he didn't have the money to release 
it. That changed with a phone call from 
IBM early in 1996. 

"They needed someone to develop 
some music for some visual stuff they had 
on CDs they were distributing around the 
world," H i l l recalled. "So I went out to 
IBM and sat down with them to discuss 
the project. They asked me how much I'd 
charge to do this work. I thought about 
it a minute. I figured 30 seconds, $800. 
The I B M guy looked at me and said, 
'$800? Oh, I see. That's your introduc­
tory price, to show us you can do the 
work.' Then he told me that they were 
used to paying around $2,500 for a 30-
second spot, and I was like, 'yeah, that's 
it. I just wanted to show you what I could 
do for that $800 fee.'" 

Hill ended up doing four spots for IBM 
in just two weeks, earning enough money 
to back his debut album. 

Ten years later. Hill is comfortable with 
the entire process of making an album and 
snagging marketing help and air time. 

"Having a smdio at home allows me the 
time to perfect what I'm doing," he said. 
" I have a close-field monitoring system, 
where it's not spread out over this big 
room. I can hear all the details. I've also 
realized that almost every instrument I use 
has its own natural ambience. I just need 
to pan it out, make it big, and leave it 
alone. I'm also a lot better at doing dimen­
sional mixes now, so I don't have every­
thing all mushed together. And I hardly 
EQ anything. Maybe a vocal or an acoustic 
guitar, but that's about it. 

"When people sit down and listen to 
Natural Evolution, I want them to feel like 
they're right in the middle of the band." 

In putting together the new album. Hill 
mentioned that he intended to incorporate 
a lot of the orchestral sounds he'd heard 
over the years. 

"To me that orchestral stuff, like 
French horns and strings, is like the sky," 
he noted. "When I do a song, I see things 
like the sky and the earth, birds and such. 
I'd like the listener to see what I see and 
hear what I hear. 

"More than anything, your music has 
to be a conversation," he continued. "A lot 
of musicians play a lot of notes, but they're 
not saying anything. A song has to be a 
conversation, and you need to remember 
that no one talks constandy. I approach my 
improvisations that way. I want my music 
to breathe. I come in and say what I want 
to say, then let the listener absorb that, then 
come back with another phrase. It has to 
be fluent." 

Natural Evolution is, as usual, finding 
major airplay in Europe and beyond. 
Radio stations in Australia, Canada, 
France, Belarus, Germany, Scotland, 
Poland, Belgium, Italy, New Zealand, the 
Netherlands, and the UK are spinning 
tracks from Hill's new disc. Stateside, sta­
tions in Michigan, Florida, California, 
New York and Minnesota have picked up 
on the album as well. The album is avail­
able from the CD Baby and Tower 
Records Web sites, as well as www.ama-

zon.com. 
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S E C R E T S O F S T A T E 

continued from page 24 
RTP to Host Worid Conference 
Of Association of Science Parks 

Research Triangle Park has been selected 
to organize and host the 2009 World Con­
ference of the International Association of 
Science Parks (lASP). This will be the first 
time in two years that lASP will hold an 
independent, intemational conference in the 
United States. 

"The conference timing coincides per­
fectly with RTP's 50th anniversary celebra­
tion, and will serve as a capstone in the 
Foimdation's efforts to provide thought lead­
ership on knowledge-based economic dev­
elopment," Rick Weddle, President and 

CEO of the Research Triangle Foundation of 
North Carolina said. 

The decision to hold the conference 
at RTP comes at a busy time for the 7,000-
acre research park. During the last 24 
months, in addition to launching its Vision 
2020 Strategy RTP has seen an increase in 
new occupants and land sales, welcoming 
a variety of companies including Net­
work Appliance, Credit Suisse and Stiefel 
Research Institute, and generating a pro­
jected $500 million in capital investment 
and the creation of over 2,100 high-qual­
ity jobs. 

"The economic impact to the area of 
$600,000 is incidental to the prestige of the 

lASP General Assembly and the worldwide 
focus on Raleigh and the Research Triangle, 
when this convention comes in 2009," 
Dave Heinl, President and CEO of the 
Greater Raleigh Convention and Visitors 
Bureau said. 

The proposed venue for the conference is 
the new, 500,000-square-foot Raleigh Con­
vention Center, projected to open in 2008. 
Recent and fiiture host cities of the lASP 
World Conference include Bergamo, Italy 
(2004); Beijing, China (2005); Helsinki, 
Finland (2006); Barcelona, Spain (2007); 
and Johannesburg, South Africa (2008). 

To learn more about lASP, visit 
www.iasp.ws. EI9 

Charitable gifts receieved by Duke 
University totaled $341,894,326 
between July 1,2005, and June 30, 
2006, the highest annual philan­
thropic total in school history. Gifts 
came ftom 95,614 donors, includ­
ing 41,000 alumni. According to 
Duke President Richard Broad-
head, the support will help pay for 
a wide range of immediate needs 
and gives university leaders the flex­
ibility to invest in new programs. 
The Duke Endowment, the Char­
lotte-based charitable trust created 
by university founder James B. 
Duke, was the university's largest 
single donor with $53.6 million 

• • • 
Durham Art Council is currently 
accepting grant applications for the 
2006-2007 Young Artists' Com­
petition to fund individual projects 
that promote an individual's pro­
fessional artistic career. The maxi­
mum grant award is $1500. 
Criteria for making the awards 
include the accompUshment and 
commitment of the artist, the fea­
sibility of the proposed project and 

the impaa the project will have on 
the applicant's career. The applica­
tion deadline is 9 p.m. on Monday, 
September 11, 2006. For more 
information, call 919-560-2720. 

• • • 
Geom^ic, a worldwide software 
and services firm headquartered in 
Research Triangle Park, North 
Carolina, has opened a wholly 
owned subsidiary in Shanghai, 
China. Geomagic (Shanghai) Soft­
ware Co., Ltd. has been formed as 
a result of the increasing demand 
for Geomagic software in the Chi­
nese manufacturing market. The 
new Geomagic subsidiary will pro­
vide sales, training and support to 
customers in the region. 

• • • 

The Durham Symphony is now 
accepting applications for this sea­
son's Young Artists Competition. 
The competition is open to young 
musicians aged 13-20. The dead­
line for applications is September 
30, 2006. The competition will be 
held October 7, 2006. Winners 
will perform in our Fall Classical 
Concert on November 5, 2006 at 
the Carolina Theatre. For more 
information, call 919-560-2736. 

• • • 

The 2006 Raleigh Christmas Par­
ade, presented by the Greater Ral­
eigh Merchants Association and 
sponsored by WRAL-TV, will fol­

low a new route this year. Sched­
uled for Saturday, Nov. 18, the 
parade—in its 62nd year—^will 
utilize a new section of Fayetteville 
Street between Morgan and Davie 
streets. An after-parade festival 
will be held in Moore Square fea­
turing local bands, pony rides, food 
from local restaurants and a special 
fair presented by die State Farmers 
Market. 

• • • 

Herons, a restaurant named for the 
Dale Chihuly crystal sculpture in 
the lounge of the Umstead Hotel 
will open with the hotel in January 
2007. The restaurant's setting, 
weekly food and wine events and 
contemporary Southern cuisine are 
designed to reflect the agricultur­
ally rich Triangle area of North 
Carolina and its location in the 
new, contemporary hotel. 

• • • 

F. Ivy Carroll, Ph.D., direaor of die 
Centet for Organic and Medicinal 
Chemistry at RTI International, 
recently received the Nathan B. 
Eddy Memorial Award for his work 
in drug addiction research, pre­
sented by the College on Problems 
of Drug Dependence. The college 
is the world's largest and oldest 
organization for the study of drug 
dependence and addictions. Carroll 
has been involved in RTFs research 
on substance abuse treatments for 

more than 30 years. He also devel­
oped two pharmacotherapies for 
the treatment of cocaine abuse 
and to prevent relapse. The award 
is named in honor of Nathan Eddy 
a pioneer in the field of drug 
dependence. 

APPOBSmVIENTS 
Calvin Howell, Ph.D., a physics 
professor at Duke University is 
the new director of the Triangle 
Universities Nuclear Laboratory 
(TUNL), which serves nuclear 
physicists from the three major 
Triangle-area universities. 

• • • 

S. Lewis (Lew) Ebert has been 
named president/CEO of NC Cit­
izens for Business and Industry. 
He will begin work on Aug. 21. 

• • • 

Kathy Beetham has been promoted 
to Chief Operating Officer with 
Fluent Language Solutions, a na­
tionwide ptovider of interpreting 
and translation services with offices 
in Raleigh and Charlotte. 

• • • 

John Danowski, a national lacrosse 
coach of the year winner whose 
teams won eight conference cham­
pionships at Hofetra University, will 
become the new head coach of the 
Duke University men's lacrosse 
team. Director of Athletics Joe 
Alleva announced Friday. 
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Mv Usual Charming Sell 
by Bernie Reeves 

MAKE ME A MOUNTAIN OF SKULLS 

J ust who does he think he is? The new 
Mohammed? The mahdi—a. Muslim 
holy warrior who arrives in history to 

stir up the faithful and attack the infidel? 
Or is he simply a modern mullah with a 
bent to murder? 

I think I know. Osama bin Laden sees 
himself as the manifestation of Hasan-
iSabbah, known to history as the Old Man 
of the Mountain, the founder of the 11 th-
century sect of the Assassins. The Assassins 
were "a militant wing of a heterodox Sh'ia 
sect, the Isma'ilis," says British historian and 
writer William Dalrymple, one of my 
favorite authors who takes off into strange 
lands and comes back with great stories of 
the past from Jerusalem to Beijing, from 
Samarkand to Delhi. 

The Isma'ilis were persecuted by the 
Egyptian Fatimid caliphs. In response they 
formed the Assassins, and became the "orig­
inal terrorist group," says Dalrymple in his 
hook Xanadu that re-creates the late 13th-
century joiu-ney of Marco Polo and his two 
uncles to the summer palace of the mighty 
Kublai Khan. They carried with them a 
phial of holy water from the Chtuch of the 
Holy Sepulchre in Jerusalem to present to 
the Great Khan as a follow-up to the rumor 
he was interested in converting to 
Christianity, thus creating a formidable 
alliance against the dominant power of 
Islam. 

Polo did not stop in Syria in Masyaf 
near the headquarters of the Assassins, but 
he mentioned the cult: "The Old Man kept 
at his court a number of youths of the 
country and to these he used to tell tales 
about paradise . . ." going on to describe 
how the youngsters were lulled into ^dens 
filled with "wine and milk and honey; and 
numbers of ladies and all the most beauti­
ful damsels in the world . . . who danced in 
a manner that was charming to behold." 

Our word hashish comes from the 
Assassins, and is purported to be the nar­
cotic the Old Man used to drug his sub­
jects into believing that paradise was theirs 

i f they followed his orders without ques­
tion. Says Polo: "the Old Man would say 
to such a youth: go and slay So and So; and 
when thou returnst my angels shall bear 
thee to paradise." 

The crusader prince Henry of Cham­
pagne visited the Grand Master of the sect 
who, according to Dalrymple's source, 
"asked the prince i f he had any subject as 
obedient as his own, and without waiting 
for a reply made a sign to two of his Jida'i. 
They inmiediately jumped off the tower on 
which they were standing, and plunged 
straight to their deaths on the rocks below." 

Is this not what we see today whenever 
bin Laden orders death from his mountain 
stronghold? Are not suicide bombers and 
Al-Qaeda devotees convinced paradise is 
the reward for their murderous bombings 
and attacks on innocent people? Bin Laden 
is indeed the modern-day Old Man of the 
Mountain who extracts blind obedience 
from his followers. And his goal is to assas­
sinate the enemies of Allah, most especially 
the American infidel. 

The first Old Man of the Motmtain was 
finally terminated (as we like to say today) 
by the Mameluke sultan Baibars in 1273. 
He put the sect to the sword and built a 
victory tower 20 feet high made out of the 
skulls of the Assassins. 

CALL IN THE ISRAELIS 
I f bin Laden is the modern equivalent 

of the Old Man of the Mountain, the 
Israelis are the Mamelukes of today, highly 
disciplined and expert in waging war. The 
recent incursion into Lebanon typifies the 
warrior state: They act while their enemies 
talk. Hezbollah, a sh'ia sect financed by Iran 
and Syria to threaten Israel on its northern 
border with Lebanon, typifies the Arab 
modus operandi: spout outrageous rheto­
ric laced with eschatological religious fer­
vor; and fight dirty using assassinations and 
bombings devised to kill innocent people 
to raise the level of terror. 

This is the signature of cowards. And 

characteristically they cut and run i f con­
fronted with actual military attack. As soon 
as Israel acts, as in the past, they scatter, as 
do the world's political leaders who have 
stood by as anti-Israeli rhetoric has reached 
a crescendo over the past 10 years as the 
"chattering classes" took on the Palestinians 
as their cause du jour. But now that Israel 
has moved into Lebanon, the G-8 grandees 
support them uniformly, as i f the anti-
Semitism festering in their own diplomatic 
corps and media did not exist. 

As the walls "come tumbling down" so 
to speak, is it not the right time to encour­
age the IDF to move on and do the rest of 
the dirty work for us by attacking Iran's 
nuclear facilities, the Syrian bases that con­
tinue to supply terrorists in Iraq and go 
after Al-Qaeda and the Old Man of the 
Mountain while they are at it? 

NOTES FROM LA-LA LAND 
... The attack in the daily press on the 

NC State Ports Authority for organizing an 
outing on a state-owned ferry boat during 
the Pepsi Americas' Sail event Jidy 1 seems 
"disproportionate," the same term trotted 
out by the BBC and US mass media to 
criticize Israel for acting in Lebanon. 
Actually, entertaining politicians and big 
shots is appropriate, especially during a 
major event that spodights the NC coast, 
in this case Beaufort and Morehead City. 
The outing had what we need more of 
around here: a sense of occasion. 

This over-reaction to the ferry outing is 
indicative of the desperation in the old 
mass media. Many are losing ads and read­
ers by the hour and their response is often 
erratic, and in the case of the New York 
Times, downright treasonous. The Grey 
Lady twice recendy published classified data 
on how the US is investigating terrorists 
and this on the heels of the mortifying 
result of their orchestrated attack on Karl 
Rove in the Valerie Plame incident. As the 
old political saying goes: They have all the 
qualities of a dog, except loyalty. Ed 
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An Urban Take On Traditional Living 
Live life exclusively your way at Renaissance Park, a community with a distinct city vibe in a friendly 
neight)orfiood setting. Uv e, shop and play all from one great location. Immerse yourself in its distinct 
culture and beauty. Enjoy a communit}̂  clubhouse with a historic flair, with fitness and pool facilities 

that encourage you to live strong. Renaissance Parks traditional design provides a selection of condos, 
townhomes and single family homes for a truly individualized living space. Experience life as it should 

be. This is Renaissance Park Call 919-556-4310 or visit our website to find out more infonnation. 
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