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Thank You Metro Readers, For Giving Our
Designers Bravos and Standing Ovations Every Year
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YOUR AURA CAN
LIGHT UP A ROOM.

Beautiful, vibrant colors that virtually

explode off your walls. That's Aura®, from '
Benjamin Moore. Simply stated, Aura is unlike any
other paint in the world. Thanks to our Color Lock®
technology, colors are deeper and richer. They apply
smoothly, evenly, and never require more than two
coats. What’s more, low odor Aura meets the
strictest requirements for low VOC

paint. Discover your Aura today.

BY BENJAMIN MOORE.
IMPLY THE FINEST
T WE'VE EVER MADE".

isit bmaura.com for nearby locations.

Exclusively at select Benjamin Moore retailers.
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Cling. Cling. Cling.

May I have

your attention
please?

Thank you Metro readers.
We are very grateful for
all the honors we received
in this year's 2009
METROBRAV 0!
AWARDS. For over
61 years, Bailey's has been
the destination for Jewelry and
Gifts. We will always strive fo
exceed your expectations....

One Bailey Box at a time.

FIRST PLACE ~ Wedding Rings
FIRST PLACE ~ Designer Jewelry

FIRST PLACE ~ Watches
FIRST PLACE ~ Peatls

THIRD PLACE ~ Estate Jewelry

BAILEY’S

F I N E JdE W E-L BR'Y

Every Woman Wants A Bailey Box
RALEIGH'S CAMERON VILLAGE . 919-829-7337 . TOLL FREE: 866-725-3111. ROCKY MOUNT & GREENVILLE.

@ The Official Jeweler of your Carolina Hurricanes
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Nexiuare

URGENT CARE

” convement alternative to the ER for non-life-threatening
' iliness and injuries that need attention TODAY!

All Ages Welcome
Walk-in Medical Care
Occupational Medicine
Physicals, Labs, X-rays, Rx"

\ Allergy Testing
& Treatment

Insurance Accepted
Discount Programs

@I » o b Home Or 5ﬁ7be

=t

Skip the lobby; we'll call you
when your exam room is ready! N

Mon-Fri 8am-8pm
Sat-Sun 8am-4pm*

Numerous Locations
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1-888-306-5307 i~

www.nextcare.com/metro

*Visit website for hours. Rx available at most locations.




METRO INTRO

TEN LIFETIMES

hese past 10 years seem like 10 lifetimes. Metro Magazine
T came in on the millennium — despite the usual mass

media panic that the world’s computers would crash, end-
ing the world as we knew it. But there was indeed a crash — the
dot.com bust that set back the economy our first full
year in business. But that was nothing compared
to the events of 9/11. The world was indeed
turned upside down, where it remains. And
worse, as we wind down the decade,
America and much of the world has been
kicked in the groin by an authentic depres-
sion created by a lethal combination of
Wall Street greed and government malfea-
sance.

That said, it’s a wonder we're here ar all.
But we are. Between the catastrophic way-
points of war and pestilence and economic dis-
aster, Metro has consistently published damn fine
content, if I do say so myself. Beginning with the two
exhaustive launch issues — featuring in — depth investi-
gations into who we are in this special place — we continue
month after month to present first-class features and special sec-
tions and a showcase of the finest writers in the South. And from
what we hear, you think so too.

Metro was the first to outline what was happening in the Duke
Lacrosse case, and ran the first interview with one of the fami-
lies — before CBS made that claim. It was Metro that divulged

In This Issue

This 10th birthday issue continues the tradition of inform-
ative content, including essays from 10 area community lead-
ers on the past decade and what to expect in the next ten
years. And of course the much-awaited Part 2 of our annual
MetroBravo Award winners — selected by you.

Godfrey Cheshire invites you to an exclusive outdoor show-
ing of Gone with the Wind, introduced by Danny Selznick (son
of David O) and accompanied by his highly praised film Moving
Midway. We take you from stem cell research at Duke by Rick
Smith to The Oaks at Fallon Park where the new and the tra-
ditional reside in harmony; from the latest fall fashions by our
Raleigh girl in Manhattan Molly Fulghum Heintz to an inside
look at leading private gardens; from a full listing of last-of-
the-summer events on the Carolina coast to Moreton Neal
shopping local and Barbara Ensrud enjoying “chilled” red
wine.

It's another great issue, so enjoy, and join us in celebrat-
ing the first Metro Decade.

V

the details and expressed outrage about the Eve Carson murder
at UNG, resulting in action to release the autopsy reports and
investigate the parole system. Mezro helped end the boondoggle
created by the Triangle Transit Authority’s rail plan, and shamed
the city and state about the sorry condition of Raleigh’s
roads.

And who else let you know about the latest
theory explaining the mysterious Carolina Bays
that dimple the eastern coastal plains; or that

NC native and famous author Robert Ruark
had been ignored by his alma mater UNC?

Metro discovered the burgeoning boat-

building business in Eastern NC; covered

the development of the Osprey fixed-wing
helicopter; offered insight into the Global

Transpark; and remembered Queen Elizabeth
attending the UNC-Maryland football game.

Only Metro covered in detail the decision to
return a famous painting from the NC Museum of

Art stolen from a Jewish family by the Nazis — and in the
process put a value on the art holdings of our famous museum.
Metros annual Who's Who selections presented the real leaders
in the community to our readers. We provided the background
of the Dix Park issue, inventoried the NC golf courses designed
by the legendary Donald Ross and introduced you to Tift Merritt
well before she became a star. And each summer Metro produces
a special section dedicated to coastal activities.

That’s just a smattering, as longtime readers know. The heart
and soul of each issue are provided by our featured writers and
columnists who cover architecture, food, wine, art, coastal mat-
ters, fiction and non-fiction, fashion, film, music and the values
of the eastern region of the state. Metro publishes quarterly in-
depth medical special sections, the winners of the Triangle AIA
Awards, an annual appraisal of the condition of education and
our famous MetroBravo “best of” reader poll. And don’t forget
the designers, photographers, sales reps, advertisers and admin-
istrative staff that pull the magazine — and the Web site — all
together.

Metro also jumps in the political fray each issue — and online;
sponsors the internationally known Raleigh Spy Conference; rec-
ognizes the fashion scene by producing the Mannequin Ball; and
partners with dozens of organizations annually to play our part
in supporting the events that make a difference in the region.

We think we reflect the true character of the region. And that’s
what it’s all about. Thank you for reading, and for making our
job a pleasure.

—Bernie Reeves, Editor & Publisher
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Taste a world of flavors without stamping your passport.

PINEHURST FOOD ND WINE FESTIVAL
September 3-7, 2009

Savor international cuisine and wines at the 21st Annual Food and Wine Festival. Sip and swirl more

than 100 labels throughout the four-day festival. And feast on dishes from all over the world from our ten
featured chefs. Take your taste buds around the globe from the comfort and elegance of Pinehurst Resort.

Sip, Swirl and Savor Package $262*

Accommodations
Breakfast and dinner
Seminars | Tastings | Receptions

800.487.4653 - PinehurstWineFest.com

*Rate is per person, per night based on double occupancy. Valid 09/03 - 09/07/09. Subject to tax and resort service fee. Some restrictions apply. ©2009 Pinehurst, LLC



NCDOT CHIEF: GOOD NEWS FOR
RALEIGH ROADS

Thank you for your comments regarding road
conditions in the Raleigh area. North Carolina is
unique in that the Department of Transportation
(NCDOT) maintains not only the interstate and
primary road system, but also the county and many
local roads in municipalities. In Wake County
alone, there are 1315 primary route lane miles and
4187 secondary route lane miles that are the
responsibility of the NCDOT. The typical annual
resurfacing costs in Wake County are $3 million
for primary routes and $8.5 million for secondary
routes. This allows us to make pavement improve-
ments to about 25 miles of primary lanes and 60
miles of secondary lanes per year. Therefore, it will
take well over 30 years to treat our system. Even
newly constructed roads will not last 30 years
before they will need pavement improvements and
preservation.

In fall 2008, the NCDOT’s overall cash posi-
tion jeopardized its ability to deliver many pro-
grams, such as contract resurfacing and routine
pavement maintenance. Resurfacing in Wake
County was delayed several months until a more
finite fiscal picture was obtained. The American
Recovery and Reinvestment Act (ARRA) provided
a much-needed boost to our infrastructure health
picture across the state — and especially in the
Raleigh area.

The following Raleigh area projects are under
contract and funded through ARRA: Interstate 440
from Interstate 40 (Exit 301) to the US 64/264
Bypass to remove the existing concrete bonded
overlay and replace it with asphalt; I-440 from
Wake Forest Road to Wade Avenue to remove the
existing asphalt surface and replace with a new
asphalt surface; Interstate 540 from [-40 to US 70
to remove the existing asphalt surface and replace

with a new asphalt surface; and US 64 and US 264

from the US 64/264 Bypass to the Nash County
lines to remove the existing asphalt surface and
replace with a new asphalt surface.

Beginning this fall, we will begin another
ARRA-funded project to remove and replace the
asphalt on Wade Avenue from Faircloth Street to
Capital Boulevard.

The ARRA funding has allowed the NCDOT
to preserve many of our highest priority roadways,
as well as move forward with other contract resur-
facing projects as our cash concerns stabilize.

The NCDOT s also funding a couple of other
major projects that impact the Raleigh area and cer-
tainly visitors' opinions of our Capital City. Already
underway is a project to remove the existing asphalt
surface and replacement of a new asphalt surface
on 1-40 from I-540 to Wade Avenue and a section
of Wade Avenue from 1-40 to Edwards Mill Road.
Starting very soon is the much-anticipated widen-
ing of I-40 from four lanes to six lanes between
Wade Avenue and US 1/64. This area has long
been one of the worst “bottlenecks” in the state,
and this project will surely improve peak hour com-
mutes into Raleigh and RTP.

You also mentioned Glenwood Avenue, which
has been one of our most publicized roadways over
the last several years. Glenwood Avenue is a primary
route and is mainly an old concrete roadway with
sections that have been overlaid with asphalt. We are
moving forward with a project to revitalize the sec-
tion from Woman’s Club Drive to Wade Avenue.
This project will remove the existing asphalt sec-
tions, make repairs to the concrete, and then over-
lay with asphalt and an ultra-thin wearing surface.
We are excited to finally fund this much-needed
project to improve this corridor and resolve the cur-
rent ride-quality issues. This project should begin
this fall and be completed in June 2010.

Also set for fall 2009/spring 2010 in the
downtown area is the removal of existing asphalt
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CORRESPONDENCE

and the placement of a new asphalt surface on
Edenton Street between Dawson Street and New
Bern Avenue. In this same time period, we will
be resurfacing Spring Forest Road between US 1
and US 401.

Hillsborough Street resurfacing has not cur-
rently been funded but is definitely in our vision
as we plan improvements over the next several
years. Of course the city has begun the first phase
of its Hillsborough Street improvements between
Oberlin Road and Gardner Street.

Another noteworthy project is the completion
of concrete repairs and placement of an ultra-thin
wearing surface on I-40 from near US 1/64 to I-
440 (Exit 301). This project was completed in
2008 and has not only helped preserve this section
of roadway, but also improved the appearance as
you drive through the south side of Raleigh.

The above projects represent over $30 million
of pavement improvements and $50 million of
additional construction to improve roadways in the
Raleigh area. The NCDOT will continue to strive
to meet the demands of all our citizens and busi-
nesses across the state as we work diligently to
transform our agency.

Thank you for sharing your concerns.

Eugene A. Conti Jr.

North Carolina Secretary of Transportation

Raleigh

RALEIGH RECEIVES D+ FOR ROADS
AND APPEARANCE

Bernie Reeves, in his My Usual Charming Self
column, “Raleighs Decline is Durham’s Big
Chance,” was right on. I too have noticed a sig-
nificant decline in the way Raleigh maintains its
roads and the overall appearance of the city.

I can’t tell you how many times I have said to
my wife while driving down Glenwood Avenue
how terrible the road surface is. Why does this city
let this happen? It makes Chicago’s cracked free-
ways look like putting greens. Yes, I have heard the
same excuses, the state maintains Glenwood, not
the city.

I travel the US almost on a weekly basis, and I
must say that for a city “On the Rise” for such a
long time — and always ranked in the “10 Places
to Live” — Raleigh gets a D+ in overall appear-
ance.

Glenwood is one example, but so is
Creedmoor Road (Highway 50 West), the
Interstate 440 Beldline and countless other roads.
Thars not grass in the median, it's dead weeds that
get mowed about once a quarter. I have never seen
a street sweeper in Raleigh, and I am not sure if
Raleigh or the state owns one. One sweeper could
be kept busy just looping the Beltline picking up
all the trash in the breakdown lanes.

“Meeks,” call your “Comrade and Chief” in
DC and get some of “my” “Highway Works”
money. Mr. Mayor, you can even put up a sign,
using my tax dollars of course, with your name on
it saying you care about Raleigh's appearance. (See
letter from the Secretary of NCDOT in this sec-
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tion with good news for Raleigh.)

Raleigh’s Mayor and City Council should be
ashamed the city streets look the way they do.
Maybe if the city would stop buying $300,000
transit buses that drive around empty, or paying
for studies on a rail system that will go nowhere
and no one will use, there might be some money
to pick up the trash (hopefully Obama bumper
stickers ripped off by those finally coming out of
their “Hope and Change” high), plant some grass
and spread some pavement.

Keep up the fight, Bernie.

J. Clagert
Raleigh

LEUTZE MISGUIDED ON HEALTH CARE

I'm glad that Jim Leutze had a nice trip to
France (Editor-at-Large, July 2009 issue), but he’s
jumping to an unwarranted conclusion if he thinks
that his one satisfactory encounter with a nation-
alized healthcare system means that the United
States should adopt some variant thereof. As a
counterweight to his experience, I quote from
Canadian doctor David Gratzer’s book The Cure.

“On a cold Canadian morning about a decade
ago, late for a class, I cut through a hospital emer-
gency room and came upon dozens of people on
stretchers — waiting, moaning, begging for treat-
ment. Some elderly patients had waited for up to
five days in corridors before being admitted to
beds. They smelled of urine and sweat. As I navi-
gated past the bodies, I began to question every-
thing I thought I knew about health care. ...
Though I didn't know it then, I had begun a jour-
ney into the heart of one of the greart policy dis-
asters of modern times.”

The supposed upside of nationalized health
care, universal access, is utterly swamped by the
downsides of politicizing (or more accurately,
much further politicizing) one of our most impor-
tant industries. We'll lose efficiency, innovation and
freedom.

Gratzer convincingly argues that the cure for
what ails health care in the United States is to
increase reliance on free market competition, not
to embrace government dominated systems such
as that in Canada, Britain, France or elsewhere.

George C. Leef
Raleigh

JIM LEUTZE RESPONDS:

George, George, George — I should have been
foresighted and sent the column directly to you
knowing that you would not be able to resist ris-
ing to the bait.

I know nothing about the veracity of the inci-
dent you cited, but I am just going to guess, and
this is a wild one, that you and your doctor-source
are also against healthcare reform. Please write and
verify my hunch.

Now, as to the uniqueness of my wife’s experi-
ence in France. I have enjoyed the fruits of social-
ized medicine in England, Germany, Finland,
Japan and Thailand. All of those experiences were

similar to what I saw in France. But more impor-
tantly, you need to know that I was weaned on
socialism. My father was a career Marine Corps
officer, so consequently, I was raised, in part, by his
retirement. When I went to college, I joined the
ROTC and Uncle Sam was kind enough to help
pay for my last two years of undergraduate school.
As a result of my service in the US Air Force, I was
eligible for the GI Bill — one of the greatest gov-
ernment giveaways, which has just been re-enacted
for Gulf War Vets — which I used to attend grad-
uate school. Several years ago I became eligible for
one of the great products of the Franklin D.
Roosevelt era — Social Security (isn’t it too bad
that George Bush’s plan to turn Social Security
over to Wall Street didn’t materialize). Now comes
the best part — I get Medicare. What a wonderful
opportunity to enjoy Federal largess.
So, I don't have to go to France for my social-
ized medicine, I can get it at Duke.
Jim Leutze

SHEER MADNESS TO RAISE TAXES

We have our very own Lou Dobbs mas-
querading as Bernie Reeves. In his My Usual
Charming Self column in the March 2009 issue,
he discusses the negative effect of high property
taxes in Wake County — but Wake is not the only
locality that suffers from property tax hikes.

Orange County has just undergone reassess-
ment — with some properties in Chapel Hill
receiving as high as a 30 percent increase. Its com-
plete madness. I for one am trying to sell my house
in Chapel Hill and, just like in Wake County; have
come to the realization I cannot sell for the assessed
value.

OK, so we're in a recession. Revenues are drop-
ping. But instead of raising taxes, did anybody in
government ever consider the notion of cutting
costs? Oh yes, I forgot one national statistic — a la
Lou Dobbs — that 60 percent of the people in the
US receive some form of compensation from the
federal government. I trust that is the same at the
state level — which is to say that to reduce services
that would directly impact those at the trough
would be considered tantamount to political sui-
cide.

It is sheer madness to raise taxes in a recession,
but it is indicative of a process that begs the ques-
tion of self government. But what we have is not
self government; rather it is government by the rul-
ing elite who care less about what is best for its cit-
izens — not including those who are here illegally
— but more for how their actions benefit them-
selves.

Thank you for being “your usual charming
self™!

David Lambert
Chapel Hill

CORRECTION

The Standing Ovation winner in MetroBravo
Part I for Best Traffic Personality was spelled incor-
rectly. The correct spelling is Brian Shrader.




When Grant Llewellyn gracefully

melds together the strings, woodwinds,
brass and percussion, the result is a brilliant
piece of music and one of life’s shining moments.

The Cardinal at North Hills brings together all the
elements of a perfect full service community to make
your retirement lifestyle a medley of shining moments.

Enhance your lifestyle. Call us today at 919.781.2021 or
toll-free 888.781.2021 to receive your complimentary
information packet.
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to learn more about North Carolina’s finest full
service retirement community.
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GWTW To Pair With Moving Midway
At NCMA

Three exclusive showings of the film clas-
sic Gone with the Wind — winner of 10
Academy Awards — are part of a presentation
of “The Southern Plantation Revisited” at the
North Carolina Museum of Art that includes
the screening of the heralded documentary
Moving Midway by Raleigh-born film critic
— and now filmmaker — Godfrey Cheshire.

Also featured is a concert of Piedmont
blues, featuring Algia Mae Hinton whose
music is part of the soundtrack of Moving
Midway, with additional performances by
guitarists Lightnin’ Wells and John Dee
Holeman, harmonica master Phil Wiggins
and old-time fiddler Wayne Martin — direc-
tor of the NC Arts Council’s Folklife Section
— who will host the concert and perform
with his old-time stringband the Buggy
Riders.

The NCMA is one of only two venues in
the nation granted permission to screen the
movie on the occasion of its 70th anniversary.
Daniel M. Selznick, the son of GWT W' pro-
ducer David O. Selznick, who helped arrange
the special screenings in Raleigh, will intro-
duce the film and the documentary 7he
Making of a Legend: Gone with the Wind
that he and his brother Jeffrey helped create
as executive producers.

The weekend closes with a screening of
Cheshire’s Moving Midway — a remarkable
and highly praised documentary film about
the relocation of Midway Plantation, his fam-
ily’s ancestral family home, built by Charles
Lewis Hinton in 1848 near present-day
Knightdale, NC.

Cheshire set out to film the moving of the
house after urban sprawl encroached. In the

14

course of the project, he befriended a large
branch of the Hinton family he did not know
existed, who descended from a liaison be-
tween master and slave. Praised by leading
critics, including Roger Ebert and AO Scott,
Moving Midway was honored with screen-
ings at the Museum of Modern Art and
Lincoln Center.

THE SOUTHERN PLANTATION
REVISITED WEEKEND SCHEDULE

Gone with the Wind

Friday, Aug. 28, 8 p.m.

Museum Amphitheater

$8 ($5 Museum Members)

The Making of a Legend
Saturday, Aug. 29, 2 p.m.
Museum Auditorium

$8 ($5 Museum Members)

Music/Movie Combo

Piedmont Blues and Old-Time
Southern Stringband Music

followed by Moving Midway

Saturday, Aug. 29, 7 p.m.

$12 ($8 Museum Members)

$6 Children 7-12,

Free — Children 6 and under

More information and online tickets avail-
able at www.ncartmuseum.org. £

Literary Festival Welcomes Grisham,
Elizabeth Edwards, Pulitzer Prize
Winners

The 2009 North Carolina Literary Festival
(NCLF), set for Sept. 10-13 at UNC-Chapel
Hill, has assembled a stellar list of participants,
pulling from ranks of the nation’s leading lit-
erary prizes, the top echelon of the bestseller
lists and from the past year’s most controver-
sial headlines.

John Grisham stands as the festival’s top
name, fresh on the heels of his latest thriller,
The Associate, and Elizabeth Edwards con-
tinues to share stories from her widely dis-
cussed memoir, Resilience: Meditations on
the Burdens and Gifts of Facing Life’s
Adersities, which explores her grief over the
loss of her teenage son, her struggles with
breast cancer and her husband’s affair during
his failed bid for the Democratic nomination
for president.

Two of this year’s Pulitzer Prize-winners
have joined the festival’s ranks: Elizabeth

Strout, author of the novel-in-stories Olive
Kitteridge, and Douglas A. Blackmon, 7%e
Wall Street Journal’s Atdanta Bureau Chief
and author of Slavery by Another Name: The
Re-Enslavement of Black Americans from
the Civil War to World War I1. Also appear-
ing are two of the top honorees at this year's
Southern Independent Booksellers Alliance
(SIBA) Awards: journalist and memoirist Rick
Bragg, winner of his own Pulitzer in 1996 —
and author of The Prince of Frogtown, a
SIBA winner for Best Nonfiction; and novel-
ist Ron Rash, author of Serena, winner for
Best Fiction.

The 2009 festival spans a wide variety of
genres, with poets James Applewhite, Michael
Chitwood, Jaki Shelton Greene and Kathryn
Stripling Byer; children’s and young adult
writers Clay Carmichael, Brian Pinkney and
RL Stine; musician and playwright Mike
Craver; cookbook author Bill Smith; mem-
oirist and sports writer Will Blythe; and fic-
tion writers including Dorothy Allison, Doris
Betts, Sarah Dessen, Pam Duncan, Clyde
Edgerton, Marianne Gingher, Robert Mor-
gan, Elizabeth Spencer and Wells Tower —
plus mystery writers John Hart and Kathy
Reichs and science fiction phenomenon John
Kessel. Several featured authors — Fred
Chappell, William Conescu, Michael Malone,
and Matthew Vollmer — have already been
interviewed in Mez70’s pages or at our online
literary blog: http://artandliterature.word-
press.com.

Additionally, Metro will sponsor one of
the festival’s crowning events, when novelists
and short story masters Lee Smith and Jill
McCorkle join musicians Matraca Berg and
Marshall Chapman on Saturday, Sept. 12, for
an evening celebrating the highly acclaimed
musical Good Ol Girls.

For a complete schedule and list of par-
ticipants, visit the NCLF Web site, featuring
original illustrations by bestselling novelist
Daniel Wallace, at www.ndliteraryfestival.org.

SAS Champions Tour
Seeks Volunteers

Tournament officials for the SAS Cham-
pionship presented by Business Week — re-
turning to Prestonwood Country Club in
Cary, Sept. 21-27 — are seeking 600 Triangle
residents to volunteer to support the
Champions Tour Event. Golf knowledge is
not required, and families and friends are en-
couraged to participate.
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According to Director Jeff Kleiber, re-
sponsibilities include Golf Channel support,
walking scorers, standard bearers and hole
marshals. Training will be provided for com-
mittees requiring specific knowledge.

S.SaS. CHAMPIONSHIP

The volunteer fee is $50 and includes an
Antigua golf shirt and headwear, volunteer
badge valid for week-long tournament access,
two weekly grounds badges for guests of the
volunteer’s choice, two invitations to the an-
nual Volunteer Appreciation Party, and meals
and beverages during assigned shifts. All vol-
unteers who work three or more shifts will re-
ceive a free golf voucher for one round at
Prestonwood Country Club.

Tickets can be purchased online at
www.saschampionship.com or by calling 919-
531-GOLF (4653). Visit www.sascham-
pionship.com for more information. EEI

Book Calls For American
Civic Revolution

Ten Amendments to Save America lays
out a program to restore basic American val-
ues as a conclusion to the monograph Reason
& Tolerance, a pamphlet asserting the neces-
sity for an American Civic Revolution.

Written by W. Davis Jones of Raleigh, the
concise booklet maintains that the American
people have abandoned constitutional prin-
ciples over the past 50 years in pursuit of gov-
ernment handouts, prosperity built upon debt
and freedom from personal responsibility.
Jones says that “over the next 50 years,
Americas headlong fall into socialism will in-
tersect with China’s soaring growth through
free enterprise — sounding the death knell of
the 400-year Anglo/American empire.”

According to Jones, “freedom from
tyranny, the principle upon which the United
States was founded, is logically derived from
recognition of divine rights and an under-
standing of the nature of man. Disregard for
the Constitution, that serves as the fulfillment
of the promise of the Declaration, has resulted
in vitriolic political discourse, radical positions
of the minority drowning out the reasoned
voice of the majority and a resulting drift away
from freedom and sovereignty.”
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INNSBROOK, an ‘Arnold Palmer Signature Course,’
lives up to his legend and more. The 18 hole, 7,463 yard course
offers a challenge to players of all skill levels.
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Picturesque Setting — Golf holes and homes skirt along
the peaceful Albemarle Sound, the Chowan River and the
Salmon Creek, while winding through the natural North
Carolina landscape.

Perfect Location — Minutes from historic Edenton, easily
accessible from Raleigh or Norfolk and just an hour’s drive
from the beaches of the Outerbanks.

Convenient Practice Facility — One of the Northeast’s finest
practice facilities: every shot needed to challenge the course
can be practiced on two large practice tees, a designated
teaching tee, three practice greens or a short game area with
bunkers.

Waterfront Living — Southern Styled homes overlooking
the picturesque Albemarle Sound with casual elegance and
a laid-back “Carolina lifestyle.”

PO Box 228, Merry Hill, NC 279:
4

)57
252.482.5300 = Sales 252.482.2776

Fax 252.482.5149 « www.golfinnsbrook.com




SECRETS OF STATE

Jones asks if “Americans have the courage
to recognize and honor the sacrifices and ac-
complishments of their forebears by righting
the ship of State and embracing, once again,
liberty through personal initiative and re-
sponsibility.”

To obtain copies of Reason & Tolerance,
call 919-616-6882, go to http://jonesand hog-
gard.com/catalog/product_info.php?cPath=15
_16&products_id=23 or write PO Box
12952, Raleigh, NC 27605. EX

CINEMA, INC. PRESENTS 12 FILMS
FOR $20 at Rialto

The Cinema, Inc. of Raleigh, a nonprofit
film society founded in 1966, kicks off its
44th season Sept. 13 offering screen classic
feature films for less than $2 each on the sec-
ond Sunday of each month at The Rialto
Theatre in Raleigh’s Five Points. Admission is
by season ticket only.

The 2009-2010 season opens with Nez-
work, followed by Umberto D., The Fog of
War, Travellers and Magicians, Zelig,
Sullivans Travels, Akira Kurosawa’s Dreams,
Bright Leaves, The Land (Al-Ard), My
Darling Clementine, Blue (Trois Couleurs:

Bleu), concluding August 8, 2010, with
Happy Times (Xingfu Shiguang).

To join The Cinema, Inc., go to
www.cinema-inc.org/tickets.htm or write The

Cinema, Inc., PO Box 20835, Raleigh, NC

27619. Details about this year’s film selections
are  listed at  www.cinema-inc.org/
09_10_Schedule.htm. To request a printed
season ticket brochure or ask for more infor-
mation, call 919-787-7611, e-mail cine-
mainc@aol.com or visit www.cinema-inc.org.
The Cinema, Inc. is the oldest continu-
ously operating nonprofit film society in
North Carolina, booking widescreen, good-
quality 35mm prints when possible. EXI

Get Paid For Political Action

Wake Up America, a non-partisan move-
ment that pays members to counter the cur-
rent political policies of Congress via a per-
SON-TO-PErson grassroots organization, estab-
lished by Raleigh businessman and political
activist Will Head, will launch Sept. 11.

“Think of us as the conservative and com-
mon sense alternative to Obama and
MoveOn.org,” says Head. “But with a big dif-
ference: people will be paid to spread the
word.”

“Wakers,” according to Head — inde-
pendent contractors who join Wake Up
America — will earn commissions as they
build their activist teams. “If it’s treated like a
business and worked like a business, then peo-
ple can get paid like a business ... and one
with a recurring revenue stream. That’s the
glue,” says Head.

Wakers have access to a Web site featuring
current news feeds, audio and video inter-
views, office systems, genealogy reports, and
pay information. Wake Up America Radio, a
24/7 Internet radio channel, features daily na-
tionwide opportunity meetings, training ses-
sions and weekend seminars featuring thinkers
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and leaders are included in the package.

Members help fund media campaigns and
legal costs to challenge policies and organiza-
tions counter to the Wake Up America theme
of fiscal conservatism, decreasing social pro-
grams, increasing the US industrial base,
stemming the tide of immigration, reforming
the tax code, implementing term limits and
a strong military.

For a business plan, PowerPoint presenta-
tion and state founders’ licensing agreement,
contact Will Head: 919-413-3337 or e-mail
whead@nc.rr.com. EX

Intellectual Conservative Site Carries
Reeves Commentary

Since 1978, Raleigh Metro Magazine
Editor and Publisher Bernie Reeves has
penned commentary on politics, philosophy,
academia and a host of other subjects — first
in the weekly Spectator and, beginning in
1999, in two columns: My Usual Charming

Look closely at Charlotte and you Il discover a lot. A lot of indulging at high-end department stores. A lot of bargain-hunting at outlets. And a lot

Raleigh Solar Facility To Open In 2010

Progress Energy Carolinas has signed an agreement with Southern Energy and NxGen
Power to build, own and operate a 1.3-megawatt solar photovoltaic (PV) array and sell the
output to Progress Energy Carolinas for distribution to its customers. The proposed PV array
would be located on City of Raleigh property at the Neuse River Wastewater Treatment Plant
(NRWWTP).

The project, approved by the Raleigh City Council, will be the first utility-scale solar power
project located on local government property in North Carolina. This is also the fifth and
largest solar array project announced by Progress Energy Carolinas, bringing the total
amount of solar-generated electricity scheduled to be purchased by the company to more
than 5 megawatts.

The proposed solar PV array is expected to come online in early 2010 and will generate
about 1.7 million kilowatt-hours (kWh) of electricity per year, reducing carbon dioxide emis-
sions by more than 1300 tons annually. This is equivalent to the carbon dioxide emissions
from the use of about 140,000 gallons of gasoline.

Southern Energy, based in Morrisville, recently completed developing and installing two
other megawatt-size solar arrays in the state. It is developing this project with financing
partner NxGen Power, based in Charlotte, creating a wholly North Carolina-based project.
Southern Energy anticipates creating 13 to 15 new local jobs through the construction phase
of the solar array.

The city and Progress Energy Carolinas, which is headquartered in Raleigh, have already
partnered on several “green” initiatives. These include installing energy-efficient LED street-
lights and preparing the city for electric vehicles through the NC Get Ready! project. Go to
www.progress-energy.com for more. EX
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September 25-27, 2009
Prestonwood Country Club | Cary, NC

THE LEGENDS OF GOLF AT

RETURN TO COMPETE FOR Daily Tickets - $20
ONE OF THE LARGEST PURSES  Weekly Tickets - $40

knowing is better

'THE $99 GOLF PACKAGE RETURNS

We've added more golf for the same price
For only $99 you receive:

2 Weekly Tickets to the 2009 SAS Championship

Multiple discounted rounds of golf at:

Crooked Creek Golf Club, The Golf Club at Chapel Ridge,

The Heritage Golf Club, Lochmere Golf Club, National Golf Club,
Neuse Golf Club, The Preserve at Jordan Lake, River Ridge

Golf Club, and tournament host course Prestonwood Country Club

Visit SASChampionship.com for golf course restrictions and discounted course fees

TO PURCHASE TICKETS

saschampionship.com | 919-531-4653
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Self, the monthly column published in
Raleigh Metro Magazine, and Between
Issues, the online repository for his thoughts
between the magazine’s newsstand appear-
ances.

Fans of those two columns can also access
commentary by Reeves at IntellectualCon-
servative.com (IC), a nationally known Web
site dedicated to conservative and libertarian
politics and philosophy.

IC, founded and edited by siblings
Andrew Alexander and Rachel Alexander, fea-
tures articles, commentary, book reviews,
blogs and a variety of links to other politically
conservative sites. Rachel’s “Common Sense”
series of columns has landed her interview
spots on national talk shows.

“We do not claim to be intellectuals,” the
Alexanders say of their Web site. “The intent
is to attract conservative and libertarian in-
tellectuals — whether by featuring philoso-
phers like Robert Nozick, links to intellectual
resources, or articles written on political and
philosophical topics.”

According to the Alexanders, IC “is part
of a growing number of organizations on the

continued on page 79
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EXPLORE Southeast Raleigh
Magnet High, East Garner Magnet
Middle, and Gamer Magnet

High Schools

VISIT Magnet Schools for
additional information.
INQUIRE about the Magnet
Application Process.

EXPAND your child’s
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For more information call the
Magnet Resource Center at
919-501-7900
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Join the celebration!
Raleigh Hall of Fame

Induction Ceremony & Dinner
September 24, 2009
6:00 p.m.

Raleigh Convention Center

Ticket information:

www.raleighhalloffame.org

2009 Rélgh all of Fame Inductees

Victor E. Bell. Ir. Betty Lee Tiddy Moore &
Mabel J. Dorsey C. Durham Moore, Jr.
Dr. Powell Graham ‘P.G." Fox, Jr. Margaret Rose Murray
Karl Grier Hudson, Jr.
Carolyn S, & Cyrus B. King
Clarence Everett Lightner
Rotary Club of Raleigh

Centennial Hall of Fame Inductee
Jane Simpson McKimmon

James Marion Poyner
Sherwood H. Snuth, Jr.
Richard Alexander Urquhart, Jr.
YMCA

\/OU DON T HAVE TO BE A

ForTune 500

COMPANY TO BE TREATED

LIKE ONE.

It’s a simple fact: to be a highly valued customer of a CAPSTONE

very large bank, you had better be a very large firm. But

BANK

from your banker? Get the kind of treatment you deserve. Come to

CapStone Bank.

what if you're not? Don't you too deserve personal attention

~ Our business is belping yours succeed.

www.capstonebank.com




Exclusive Outdoor Screening of Gone With The Wind And Moving Midway

simple idea. My cousins Charlie and

Dena Silver had proposed moving
Midway, our family’s ancestral home near
Knightdale, NC, to a new location to
escape Raleigh’s encroaching sprawl. My
first thought was to get a little camcorder
to make a document for the family. When
friends in New York, intrigued by the sub-
ject, urged me to make a “real movie”
instead, I began pondering what it would
mean to mount a full-scale documentary
about a Southern plantation.

I n late 2003, I had what seemed like a

My simple idea soon grew exponentially
more complicated. Beyond all the logisti-
cal challenges, money-raising and the unex-
pectedly protracted move of Midway, I had
to deal with the fact that, for most
Americans (not just Southerners), the plan-
tation is at least as much imaginary as real,
thanks to nearly two centuries of emotion-
laden, sometimes vehemently polemical
pop-culture entertainments with white-
columned facades.

Looming behind a real plantation like
Midway are the spectral presences of count-
less fictional plantations — especially one
called Tara. What is the relation between
the actual and the invented? The historical
and the mythic? The concrete and the fan-
tastical?

There'll be a chance to ponder such
questions in late August when the NC
Museum of Art presents a weekend of

20

by Godfrey Cheshire

events titled “The Southern Plantation
Revisited.” On Friday night, Aug. 28, in
the Museum’s outdoor amphitheater, a
screening of Gone with the Wind, the
grandest of all plantation movies, will be
introduced by Daniel Mayer Selznick, son
of GWTW producer David O. Selznick.
On Saturday, Aug. 29, at 2 p.m. in the
Museum, Daniel Selznick will screen his
fascinating documentary, The Making of a
Legend: Gone with the Wind, and then join
me in a discussion with the audience. On
Saturday evening, a concert by the
renowned blues musician Algia Mae
Hinton and other musicians will be fol-
lowed by a screening of my documentary
Moving Midway in the amphitheater.
Naturally, this event is a thrill for me for
several reasons. The current year marks the

70th anniversary of GWTW, and our
showing is one of only two that Warner
Bros. is allowing during the year (the other
of course is in Atlanta). Also, Aug. 29 will
be the 80th birthday of Hinton, a phe-
nomenal artist whose Piedmont blues
comprise a living link to the vibrant Afri-
can-American musical culture of central
North Carolina’s plantations.

The Southern plantation remains a
hotly contested icon in American culture.
Say the words to random people on the
street and you're likely to get reactions that
convey everything from “romantic luxury”
at one extreme to “barbaric cruelty” at the
other. What struck me in doing research
for Moving Midway is how little serious
attention has been given to the pop-culture
sources of such attitudes.
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Gone with the Wind is a prime example
of this long-standing lack, and tharts
another reason I welcome the Museum’s
event: It gives me the chance to recom-
mend a new book I've been reading (and
re-reading) with enormous pleasure and
benefit.

Billed as “the first book ever to deal
simultaneously with Margaret Mitchell’s
beloved novel and David SelznicK’s spec-
tacular film version,” Molly Haskell’s
Frankly, My Dear: Gone with the Wind
Revisited (Yale University Press) is not only
consistently incisive and illuminating, but
it’s also the rare work of criticism that’s as
accessible and engaging as the entertain-
ments it discusses.

Like me, Haskell is a Southern-born
film critic, long resident in New York, and
her approach to GW7TW'is fundamentally
personal. As a tomboy-turned-belle in
1950s Richmond, VA, she recalls, “Reading
the book and seeing the movie were to my
generation interchangeable rites of passage
as inevitable as baptism, the first com-
munion, the first date, the first kiss.”

Adulthood and New York brought other
perspectives. In 1972, hearing Gloria
Steinem denounce Scarlett O’Hara as an
example of Southern-style female bondage,
Haskell, who would make a name for her-
self as a feminist film critic, retorted by
defending Mitchell’s protagonist as a “fierce,
courageous heroine.”

“Both reactions,” she now allows, “were,
in their own way, right.” Indeed, her book
surveys numerous views of what she aptly
calls the GWTW “book-film-phenome-
non,” and allows the rightness of many,
given different times and contexts. The
ones that seem wrong-headed now are
those (mainly from the late *40s to the '70s)
that simply dismissed Mitchell’s book,
which beat out William Faulkner’s Absalom,
Absalom! for the Pulitzer Prize, and
Selznick’s Oscar champ, the biggest block-
buster of all time.

Interestingly, the early review that
bugged Mitchell most came from Malcolm
Cowley, who called the novel an “encyclo-
pedia of the plantation legend.” Readers in
1936 would have known that he was refer-
ring to the “moonlight and magnolias”
school of romanticized fiction that
Americans consumed in vast quantities
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from the 1870s till World War I. No won-
der Mitchell was steamed. She thought
she'd dealt the old genre a death blow by
creating a hardscrabble north Georgia plan-
tation with no frills or white columns.
Imagine her chagrin then when she saw
Selznick’s handiwork. Confecting his Old
South on Hollywood backlots with lots of
help from matte painters, the producer and
his brilliant production designer William
Cameron Menzies gave the old plantation
image its lushest expression ever. Mitchell
was aghast to find Tara huge and white-
columned. Twelve Oaks might as well have
been Buckingham Palace.
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While Selznick’s plantation may have
had little to do with back-country Georgia,
it answered expertly to cinema’s deepest
psychological appeal. In the end, Tara isn’t
a place out there in the world, but an idea
buried deep in every heart: home. A last-
ing place sanctified by departed family yet
always offering the dream of return.

Though Mitchell (who read Freud,
Jung, et al) would have appreciated this
dimension of her creation, she was more
fixated on its historical aspects. She
researched these exhaustively, yet today they
provide some of the wobbliest parts of her
achievement. Haskell is right to slice apart
the novelist’s depiction of Reconstruction
and find it based on the same propagan-
distic distortions found in DW Griffith’s
Birth of a Nation.

Similar inherited attitudes color
Mitchell’s treatment of black characters,
that Selznick, appalled by what he saw hap-
pening to Jews in Europe, softened and
made more sympathetic. Yet Haskell righdy
gives Mitchell credit for creating a range of
finely drawn African-Americans, and she
casts a harsh light on the reasons many
Northerners reject any depiction of warmth
and familiarity between blacks and whites
in the South.

CHESHIRE ON FILM

“During my 40 years as a Southern
transplant [in the North],” she writes, 5 |
consistently found that any hint of har-
mony between the races, of family feeling,
even of love between the races, would be
met with disbelieving fury, dismissed as fac-
titious, as lies the South tells about itself.
Such complex truths are threatening
because they undermine Northern liberal
righteousness and challenge the demoniz-
ing of the South as a repository of pure
racism from which Northerners are
exempt.”

From this bull’s-eye, Haskell turns her
guns on the common misperception that
Mitchell was out to idealize the Lost Cause
or the Southern aristocracy, writing, “The
dashing heroes of Birth of a Nation are the
wimps and weaklings of Gone with the
Wind. If ever there was a class that could
claim defamation, it’s the white male
planters. What are [Scarlett’s] armies of
admirers, whey-faced strutting toy soldiers,
but victims of her blood-sucking charms?
Could this be why the South lost the war?”

The latter question may be half-joking,
but it shows that for Haskell the key con-
test in GWTW isn't between North and
South, black and white, or Old South and
New, but male and female. In terms of cin-
ema, one of her most astute analyses locates
GWTW between the screwball comedies of
the "30s — when relations between the
sexes were competitive but friendly and
more or less equal — and post-WW1I film
noir, when “masculinized” females like suc-
cessful-businesswoman Scarlett came to
seem hard and threatening.

Giving due credit to the uncanny per-
formance of Vivien Leigh, the critic pays
full homage to Scarlett as one of the most
extraordinary creations in American liter-
ary and cinematic tradition: a woman who’s
described as frigid, a bitch, devious, deceit-
ful and manipulative, yet who’s also per-
suasive as a genuine heroine, brave and
unswerving.

Though Haskell understandably com-
pares GWTW to The lliad and The Aeneid,
Scarlett has always reminded me of a female
Odysseus, determined if unscrupulous,
bound on an endless voyage toward a lost
home that may or may not be a white-
columned plantation but is, by any reck-
oning, a place of her own. EX
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Tenth Birthday Special:

METRO TEN YEAR ANNIVERSARY

COMMUNITY LEADERS COMMENT

To commemorate Metro’s 10th birthday, we asked key community leaders in vital sectors to look back to the millennium — and ahead for the next

10 years — to offer their views on where we've been and where we're headed. Their responses are interesting, with some taking their own path to
say what they feel. Our guest essayists represent areas emblematic of the community, ranging from architecture to high tech; from the arts to poli-
tics; from education to coastal issues; from medical care to real estate development and regional identity.

The mortar between the foundations discussed by our essayists, that strengthens the edifice from the Triangle to the coast, includes the evolu-
tions of quality cuisine and the establishment of an internationally known wine culture statewide; the literary scene relying on a long and storied
pedigree continues to flourish; and area musicians make national waves — also building on a strong foundation that stretches back to mountain blue-
grass, gospel, Piedmont blues and the electric — and eclectic — quality of the club scene in the 1980s.

It's been a ride alright, and Metro has been proud to reveal the changing landscape whizzing by.

We thank our essayists for really thinking through the issues, and we thank everyone for reading Metro!

— Bernie Reeves

Larry Wheeler, director of the North
Carolina Museum of Art since 1994,
has presided over
the development of
the Museum Park,
increased the pres-
ence of contempo-
rary art and led the
effort for the addi-
tion of the new
130,000-square-foot
gallery pavilion for the Museum'’s col-
lections. Opening in 2010, the new
facility will include the largest collec-
tion of Rodin sculptures in the South.

Holden Thorp studied chemistry at
UNC-Chapel Hill, Caltech, and Yale for
15 years before moving into adminis-
tration. He has been director of the
Morehead Plane-
tarium and Science
Center, chair of the
chemistry depart-
ment and dean of
the College of Arts
and Sciences at
UNC. In 2008, he
became UNC's 10th
chancellor. His mother, Bo Thorp,
directs the Cape Fear Regional
Theatre and has enjoyed many favor-
able mentions in Metro.
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Arts Key To Identity of Region

by Larry Wheeler

Decade one of the 21st century has provided a showcase for the self confidence and strategic striving
of Raleigh and the Triangle. Central to its ambition to be a national metropolitan center has been
the flowering of the arts. Though some buds are fragile, the bouquet is impressive: A ballet of national
importance, a symphony orchestra of similar stature, access to modern dance of international renown, a
plethora of excellent local and national theater, good opera, and visual arts exhibitions worthy of any
museum in the world have begun to define the region’s enviable quality of life. Not to be overlooked is
an affiliated investment of over a quarter of a billion dollars in cultural infrastructure, including new
museums for art and science — and new or renovated performing arts centers over the last 10 years. Such
a commitment will resound for decades to come.

The North Carolina Museum of Art is preparing to unveil a remarkable cornerstone of the region’s
churzpah and progress. In April 2010, we will open the new gallery building for the people’s art collec-
tions. Designed by Thomas Phifer and Partners in New York, the elegant 130,000-square-foot facility
will integrate gardens, natural light and pools of water into an unprecedented experience arrayed with
some of the most important works of art in the world. Added to the exceptional collections owned already
by the Museum will be over $200 million of new works of art given by national collectors and patrons.
This, of course, includes the collection of 30 Rodin sculptures.

International focus is about to come again to the region and acclaim and wonder at how all this came
to be.

Making Use Of Our Capabilities Key To Future

by Holden Thorp

n 2000, we unlocked the sequence of the human genome and the ability to send it — and any other
I information — pretty much anywhere. Lots of scientists, including me, predicted that cures for every
disease would come falling into our laps. We were wrong. Now we know that information alone isn’t
enough. Scientific advances require sweat equity and innovation, even when you have the instruction
manual on your computer screen.

In the next 10 years in medicine, we'll see advances in the correlation of medical outcomes with gene
sequences and histories for much larger numbers of people. Now, we only have good data on the patients
who have been in clinical trials, and that’s only about 3 percent of patients — not enough to make pre-
dictions about medical outcomes.

We'll also have to figure out how to direct efforts at our critical challenges, not just those that are read-
ily attacked by our existing academic and industrial talent and competencies. Understanding how to
develop talent in creativity and innovation will captivate social scientists and leaders in all sectors. Those
innovators will be able to take the human genome, and other pieces of our abundant information, and

do the hard work of making use of it all.
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Entrepreneurs Build Dreams

By Joan Siefert Rose

H ave you ever driven around the Triangle and wondered who worked inside all those glass office build-
ings? I decided to find out and discovered that, in addition to those working for our larger employ-
ers like IBM and GlaxoSmithKline, there are thousands of people in entrepreneurial enterprises starting,
growing, changing and sometimes disbanding companies. Collectively, they form a humming sector of
the economy that has been perhaps too well-kept a secret of our region’s vitality for the past decade.

Between 1999 and 2007 (the latest year for which numbers are available), the number of jobs in North
Carolina grew by 3.2 percent. By contrast, the number of jobs in the Raleigh-Cary region grew five times
as fast during the same period. Durham fared less well, losing jobs as bigger companies downsized. But
there was a silver lining: small and medium-sized companies added more than 10,000 jobs as people leav-
ing bigger firms saw an opportunity to start their own ventures.

These statistics come from the Edward Lowe Foundation, a nonprofit organization dedicated to help-
ing communities find ways to help their entrepreneurs. The Council for Entrepreneurial Development
has analyzed data made available though the Foundation’s YourEconomy.org Web site and concluded
that there are many reasons to celebrate the unique entrepreneurial culture of our region.

Since 1999, the overwhelming majority of new jobs formed in the Triangle occurred in companies
with fewer than 100 employees — outpacing jobs created by big companies, government and education.
These entrepreneurial firms range from the one-person Web designer to the small retail outlet to a team
of researchers developing the next medical breakthrough. In addition to jobs, entrepreneurial companies
have attracted hundreds of millions of dollars of outside investment, creating wealth for this region and
our citizens.

So the next time you wonder who's working late as you drive past an otherwise nondescript office
building, chances are there’s an entrepreneur inside building a dream — and strengthening our economy.

Hospitals Planning For Healthcare Reform

By Bill Pully

hen Metro Magazine celebrates its 20th birthday 10 years from now, healthcare will be vastly dif-

ferent. Today, hospitals and their partners are laying the groundwork aimed at overcoming existing
fragmentation to make healthcare a true “system” that will coordinate among providers and make more
efficient use of scarce resources.

All who use or provide health care are feeling the heat to reform the nation’s healthcare system. And
while there is heat, particularly in Washington, DC, a small amount of light is coming from North Carolina,
where hospitals and their partners are already on the path to transform health care. North Carolina hos-
pitals are acting on the belief they must initiate transformation of the system within their own commu-
nities through attention to quality, access, community service and financial stability.

The push for quality was the founding principle of the North Carolina Hospital Association at its start
in 1918. For the past five years, that push has been embodied in the North Carolina Center for Hospital
Quality and Patient Safety that has led hospitals to enhance quality through transparency that stimulates
improvement. Hospitals now publicly report their adherence to process guidelines and expect soon to
produce outcome measures.

North Carolina hospitals have also partnered with state organizations to open the system to more res-
idents. The Care Share Health Alliance is providing information and resources to develop networks of
care to reach the uninsured. As the anchor for health care in their communities, hospitals have under-
taken public reporting of their charity care, losses from government programs and an array of other com-
munity benefits.

As reform occurs, North Carolina hospitals are committed to transforming themselves to provide access

and encouraging individual responsibility for a bright healthcare future.
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Joan Siefert Rose has been president
of the Council for Entrepreneurial
Development (CED)
since 2008. CED’s
mission is to iden-
tify, enable and pro-
mote high growth,
high impact compa-
nies and to acceler-
ate the entrepre-
neurial culture of
the Research Triangle and North
Carolina.

Bill Pully is president of the North
Carolina Hospital Association (NCHA)
that represents 130
hospitals and
health systems in
the state. He led the
association in the
creation of the
North  Carolina
Center for Hospital
Quality and Patient
Safety. As NCHA chief lobbyist for
more than 15 years — and president
for the past 10 — Pully has been
involved in almost every major health-
care initiative in North Carolina.
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Carter Wrenn was director of the
National Congressional Club from
1975 to 1996, the political organiza-
. tion led by Raleigh
attorney Tom Ellis
and associated with
Sen. Jesse Helms.
During that time he
was also manager
of Ronald Reagan’s
campaign in the
g KCTds — North  Carolina
Presidential primary in 1976, directed
five successful Republican campaigns
for US Senate in North Carolina, and
was media adviser to Steve Forbes’
campaign for president in 1996. Today
he is president of PEM Management,
which produces TV and radio ads and
advises on media strategies.

ol

Gary Pearce is one of North Carolina’s
best-known political consultants. He
was a key adviser to Gov. Jim Hunt
through Hunt's four terms as gover-
nor and five of his
statewide cam-
paigns.

Pearce also has
advised dozens of
political and gov-
ernmental leaders,
including the late
Sen. Terry Sanford
and Erskine Bowles.

In 1998, Pearce was chief strategist
for John Edwards’ upset election to
the US Senate. (He hastens to say that
he has played no role with Edwards
since then.)

Today, he advises corporate and
nonprofit clients on communications
and public affairs issues.

Along with Carter Wrenn, he is co-
publisher of the blog www.talking-
aboutpolitics.com.

Pearce also is writing a book about
Gov. Hunt and North Carolina politics.
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Obama’s Tentacles

By Carter Wrenn

After winning The Cold War we reaped a “peace dividend” which launched an economic boom that
lasted a decade. That era ended on 9/11 — we faced a new enemy, and defeating terrorism domi-
nated the next two elections.

Then, when President George Bush lost support for the war in Iraq, his popularity collapsed and
“peace candidates” swept to victory in the next two elections. Now, we're slipping out of Baghdad as qui-
etly as possible — without a resounding victory in Iraq. And in Afghanistan we're sending in more troops.

Bottom Line: We haven't caught Osama bin Laden, haven't crushed terrorism and we're still living
with the threat.

That’s one political quandary. The other may be even more important.

President Barack Obama is soft spoken and reassuring, but he’s also leading a revolution — for the
first time government owns the biggest car company, the biggest bank and the biggest insurance com-
pany in America. The president is not just for bigger government — his faith in government is so pro-
found its tentacles now pervade American life.

During the last century, from Havana to Moscow, state-directed economies were colossal failures, but
now we have a Congressional Committee led by Barney Frank running General Motors — and the
Premier of Russia warning us to beware of the evils of socialism.

Meanwhile in North Carolina: When the budget crisis struck, Gov. Bev Perdue had two choices: cut
spending or raise taxes. She fervently endorsed spending cuts, declaring that was the only solution; then,
stopping in mid-stream, she reversed course and just as fervently declared tax increases were the only
answer. When she finished zigzagging, shed made just about everyone mad.

Obama’s popularity is beginning to fray around the edges, and six months into her term, Perdue is
the first governor in memory with a negative job approval rating. She’s fallen so far, so fast that Democratic
candidates may be caught in an undertow next election. Even a normally safe Democrat — like
Congressman Brad Miller, who is helping Obama close Gitmo — may not be immune.

Helms To Obama: Race Plays Role In NC Politics

By Gary Pearce

N orth Carolina politics turned upside-down in the first decade of the 21st century. The state that had
elected Jesse Helms to the Senate five times voted for an African-American for president in 2008.

Ironically, Helms died the same year his style of racial politics died. From his days at WRAL fulmi-
nating against civil rights to his turn on the Senate floor filibustering against the Martin Luther King
Holiday, Helms built his career on racial division. The allegedly liberal news media inexplicably glossed
over that chapter of his history in their obituaries.

But North Carolina may never escape the politics of race. Barack Obama won because minority turnout
exploded and white turnout fell. The reverse could happen in 2010. Democrats could suffer the same
kind of disastrous losses that Republicans suffered in 2006 and 2008, especially if the economy doesn’t
recover quickly enough.

Whatever happens in the short term, North Carolina will remain a battleground. It’s a fast-growing
state, with a dynamic and diversifying economy. By the way, that is largely because we followed Jim Hunt’s
path to the future rather than the one led by Helms.
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Durham Prefers Polycentric Model
For Triangle ldentity

by Reyn Bowman

C ongratulations to Metro Magazine on its 10th anniversary and for frequently stretching beyond Raleigh
to cover Durham and other metro areas.

Two changes stand out over this decade: One, regionalism “Triangle-style” has shifted from “either/or,”
to “both/and,” recognizing this is a polycentric region with no dominant center, but instead a family of
distince cities and towns, each with unique cultural identities, place-based assets and community values.

It’s not unlike how our respective universities relate: cooperating at one level, competing at others.
Benefits include increased mutual respect, clearer choices for newcomers, better decisions by retailers and
malls, and more relevant transportation models.

Second, respect for different, but linked identities has enabled places like Durham to appeal to dif-
ferent markets for visitor-centric cultural and economic development, giving the entire region more “bites”
of the tourism apple. This model also allows for clearer metro data for benchmarking the multiple cities
and towns in national rankings. Today, there is less Durham-bashing and an increasing acceptance and
appreciation for community differences — and a willingness to credit each its due.

Challenges in the next decade include balancing growth while protecting each community’s respec-
tive place-based assets and sense of identity while finding polycentric solutions to transportation, air and
water quality. Most critical by 2020 is substantial eradication of poverty throughout the state.

Bf Bhold And Collaborate For Successful Future
y John Kane

he most significant development in Raleigh during the last decade has been the emergence of
Downtown and Midtown. Different in what they offer the city, these regions strengthen Raleigh's
urban identity as we move into the future.

Downtown’s growth is undergirded by the recently opened state-of-the-art Convention Center and
the conversion of Fayetteville Street from a pedestrian mall to an active street.

The transformation of North Hills from a floundering, antiquated mall to a flourishing Midtown dis-
trict — with more growth on the horizon — has set a new tone for smart growth and helps establish
Raleigh as a city on the move. Entitlements are in place for continued vertical development — residen-
tial, hotels, retail and office — with the goal to create a new way of living, to attract commerce and enter-
tain visitors to our region.

The new Comprehensive Plan the City of Raleigh is adopting creates a map for the future that includes
continued development of North Hills, Downtown and other urban centers. The idea is to build criti-
cal mass in certain areas of the city, placing Raleigh in a better position to provide effective mass transit
called for in the city’s blueprint.

If Raleigh is to attain its extraordinary possibilities, we must attract positive leadership at the city level.
Our citizens must be engaged in and vote in municipal elections. We have the opportunity to be one of
the most vital, trend-setting cities in the country. For that to happen, leaders and developers must find a
way to work together as a team, partnering to provide bolder, cutting-edge recycling of old neighbor-
hoods and new development in concentrated urban zones. The day of shepherding pet projects and
neglecting others must cease.

What does the future hold for Raleigh? The necessary components for our success are in place. We
must embrace and integrate the strengths of our region to ensure continued smart growth. State and local
government, the universities, technical colleges, the medical community, the arts community, and finan-
cial, business and development communities must all work together — not just in theory, but in reality.

The challenge is to collaborate, to be bold and to take risks so that Raleigh will be a leading, cutting-
edge city without losing the things that make it a wonderful place to call home.
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Reyn Bowman has served 20 years
as CEO of the Durham Convention
and Visitors Bureau, the marketing
agency for the city
and county and the
first Destination
Marketing Organ-
ization in North
Carolina. He was
co-anchor for cre-
ation of the Triangle
- Family of Com-
munities Campaign and Recipient of
Goodmon Award for Exemplarily
Regional Partnership.

John Kane, chairman and CEO of
Raleigh-based Kane Realty Corpora-
tion, is the man
behind the re-dev-
elopment of Ral-
eigh’s North Hills,
120 acres of office,
residential, hotel,
entertainment,
restaurants  and
retail. Called Ral- RS ;
eigh’s Midtown, North Hills is consid-

ered a model for urban development.

25




Jim Leutze, former professor at UNC-
Chapel Hill, is Chancellor Emeritus of
UNC-Wilmington
where he continues
to serve as profes-
sor of history. He
serves as executive
director of the
Upper Coastal
Plains  Learning

\ Council (a UNC
Tomorrow initiative) and co-chair of
the Legislative Research Commission
Advisory Subcommittee on Offshore
Energy Exploration. An avid hunter
and fisherman — and a regular
columnist for Metro Magazine — he is
deeply committed to coastal environ-
mental issues.

John L. Atkins Ill, FAIA, LEED Accred-
ited Professional, is Chairman and
Chief Executive Officer of O'Brien/
Atkins Associates, PA located in
Research Triangle
Park, a 90-person
multidisciplinary
design services firm
he co-founded in
1975. The firm spe-
cializes in the
design of life sci-
. ences and informa-
tion technology facilities, corporate
office environments and public proj-
ects.
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Dr. James Leutze on Coastal Issues

by Dr. James Leutze

The most significant coastal development during the last 10 years just occurred. I'm referring to the
“Beach Plan,” which has passed the House and seems certain to be approved by the Senate. Without
going into detail (which is covered in my regular column in Metro), the reason this “Plan” is so impor-
tant is because — for the first time — North Carolina is recognizing the need for a statewide approach
t0 a regional problem. Instead of sticking the coastal residents with the whole cost of insurance against a
catastrophic weather event, all North Carolina residents will bear a share of the burden. This form of
shared risks and/or shared benefits is hardly the standard solution in North Carolina. Too often prob-
lems are addressed regionally with coastal problems the concern of coastal residents and air quality prob-
lems the concern of mountain and Piedmont residents. We didn't get to be two North Carolinas by work-
ing together, but let’s hope a new day is dawning.

What do I see ahead for the coast in the next 10 years? This prediction is extremely hard to answer
because, unlike the last 10 years, there are so many unknowns. To be specific, the future of the coast depends
upon finding a source of funds for beach re-nourishment; deciding the future of the Mega Port on the
Cape Fear River; an economic upturn that, again, fuels the building boom; offshore energy policy and the
potential impact on Morehead City and possibly Wilmington; and, of course, rises in sea-level.

Triangle Architecture Reflects Community Values

by John Atkins

rchitecture is a reflection of society and culture — its trends, aspirations and persona. Just as majes-
A tic cathedrals were the trademark of the Renaissance, and the Colosseum of civic-minded Rome, so
our architecture provides insight into our collective psyche. In today’s environment there is an expecta-
tion of well-designed buildings that are practical and efficient. Triangle architecture of the past 10 years
reflects the region’s cultural bias.

The inner-city revival in the Triangle demonstrates that residents value their cities. The American
Tobacco Campus development, the Durham Performing Arts Center and the rehabilitation of several
older, downtown buildings have transformed the image of downtown Durham. The Bull City is now
about fine eateries, baseball and Broadway performances.

In Raleigh, the transformation of Fayetteville Street, the renovation of Memorial Auditorium, the
addition of the Meymandi Concert Hall at the Progress Energy Center for the Performing Arts and the
completion of the new Raleigh Convention Center have brought back the liveliness that declined when
highways, shopping centers and urban sprawl took precedence. With Raleigh as the capital, this rejuve-
nation is significant because it enhances the relationship between the seat of government and cultural
activities. It says who we are.

Another indicator of the Triangle’s vitality is the Raleigh-Durham International Airport. It is an “ongo-
ing project.” The wood-laminated beams and natural aspects of the new Terminal 2 reflect the colors and
tones of Piedmont North Carolina and serve as a gateway for our growing number of visitors.

The presence of an enlightened population has fostered an appreciation of quality residential archi-
tecture within reasonable means. Our area has the third largest concentration of Modernist homes in the
United States.

As for the future, it’s green. This is not to say that architects have not pushed for more ecologically
friendly building practices in the past, but that society’s aspirations are ready to support exciting archi-
tectural initiatives in this direction. O’Brien/Atkins is now delivering the state’s premiere sustainability
project, the Green Square Complex in downtown Raleigh, to a citizenry that expects no less.

The future will also enliven the discussion of transportation. Concerns about energy and carbon foot-
prints will create opportunities for rail, which, in turn, will influence land use, and the concentration of
people and activities. Architects will be creatively responding to these changes.

In the Triangle, our architecture, through innovative problem solving, will continue to reflect who we
are. It is an exciting time.
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It's so big it takes two issues to publish the winners of the annual MetroBravo "best of" readers’ poll.

5
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MetroBravo 2009

Part Two

By Morgan Siem and Emma Powell

Part One in the June issue demonstrated how new favorites and old standards vied for prominence. The same is

true for Part 2, featuring your top picks in the fields of Shopping and Retail; Home Life; Automotive; Health and

Fitness; Education; and Tech Life.

Enjoy and look to see if your favorites won - and make a note to vote next year.

FASHION/WHERE TO SHOP

MALL

Standing Ovation

Crabtree Valley Mall, Raleigh
MetroBravo

The Streets at Southpoint, Durham
Honorable Mention

Triangle Town Center, Raleigh
Cary Towne Center, Cary

SHOPPING CENTER

Standing Ovation

The Commons at North Hills, Raleigh
MetroBravo

Cameron Village, Raleigh

Honorable Mention

Brier Creek Commons, Raleigh
Crossroads Plaza, Cary

DEPARTMENT STORE
Standing Ovation

Belk, Triangle-wide
MetroBravo

Saks Fifth Avenue, Raleigh
Honorable Mention
Nordstrom, Durham

Crabtree Valley Mz

GIFT STORE
Standing Ovation
Charlotte’s, Raleigh
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MetroBravo
Quintessentials, Raleigh
Honorable Mention
Swoozie’s, Raleigh

Jesters, Chapel Hill

MEN’S CLOTHING STORE
Standing Ovation

Nowell’s Clothing, Raleigh
MetroBravo

Liles Clothing Studio, Raleigh
Honorable Mention

JoS. A. Bank, Triangle-wide
Brooks Brothers, Raleigh

MEN’S SUITS
Standing Ovation

Liles Clothing Studio, Raleigh
MetroBravo

Nowell’s Clothing, Raleigh
Honorable Mention

Brooks Brothers, Raleigh
Belk, Triangle-wide

TIES

Standing Ovation

Liles Clothing Studio, Raleigh
Nowell’s Clothing, Raleigh
MetroBravo

Saks Fifth Avenue, Raleigh

— Bernie Reeves, Editor & Publisher
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Main & Taylor

Honorable Mention
Nordstrom, Durham

Brooks Brothers, Raleigh

WOMEN'S CLOTHING STORE

Standing Ova

Vermll ion, Ralelch

Me VO

Scout & Molly‘s, Raleigh and Chapel Hill

MEN’S SHOES

Standing Ovation Honorable Mention
Nordstrom, Durham Gena Chandler, Raleigh
MetroBravo Belk, Triangle-wide

Belk, Triangle-wide
Honorable Mention

Saks Fifth Avenue, Raleigh
Liles Clothing Studio, Raleigh

EVEN!NG/COCKTAIL WEAR

g Ovation

SaJ\s Flfth Avenue, Raleigh

EATMAN'’S CARPETS
& INTERIORS

We are honored to be the 2009
&  Standing Ovation winner for
{ . Best Place to Buy Linens. )
2 Thank you Metro Readers! =~

Carpeting & Rugs

In Stock Wilton Specials
Custom Runners
Lighting

Accessories

2031 CAMERON STREET ® CAMERON VILLAGE T [ Lyalery
Rateich, NC 27605 www.eatmansinc.com
919.828.6007 8101 GLENWOOD AVENUE RALEIGH
WWW.LAVENDERANDLACE.NET 919-782-6010 M-F 9am-6pm Sat 9am-5pm
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Verml ion, Raleigh

Hon

le Mention
Cameron Clothing Co., Raleigh
Fleur Boutique, Raleigh and Chapel Hill

FUR COAT

Serottas Raleloh

WALK.W i
¢ e

‘2 N\

SCOUT GMOLLYS

ra‘FD’;!

FOR THE
STANDING
OvATION!

STANDING OVATION! BEST MEN'S SUITS
STANDING OVATION! BEST MEN'S TIES
METRO BRAVO!

BEST MEN'S CLOTHING STORE

ILES

CILOTHING STUIDIO

NORTH HILL S
RALEIGH / www LilesClothingStudio.com / 919 510-5556
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Hertzberg Furs

I;; 1.\1}31;11:0]1:—\&'@6 Enchanting M;)rﬁe:nt& Fuquay-Varina
Saks Fifth Avenue Raleigh Victorian Rose Bridals, Raleigh
WEUQ%NG DRESS WOMEN'S CASUAL CLOTHING
Efraditions vanna Raleigh GCH;I Cflandler vRaleloh

r:‘,\lexnas Bn:ial Boutique, Cary é&meron Clothing Co., Raleigh

CRABTREE VALLEY MALL WOULD LIKI
FOR CONTINUING TO CHOOSE Us A8 THE BEST

HUDSON BELK
FINE RESTAURANTS

FINE RETAILERS

BV MO GrCRs /i “' LEY VAL
available at Guest Services 7 days a week! Together We Are Crabtree Valley Mall
Located at Hl(l\\ux\ 70 and 111(» Beltline, [-440, exit 7, l\\lhu]ll North Cavolina
www.crabtvee - \uu\\ mall.com. 919.787.8993

4
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Honorable Me ention
Scout & Molly’s, Raleigh and Chapel Hill
Certain Thmgs, Raleigh

DESIGNER JEANS

Umqultles/bmqumes Mix, Raleigh

Scour & Mollvs, Raleigh and Chapel Hill

[HANK ALL METRO READERS

MALL FOR 5 YEARS IN A ROW!

MACY SLARS

OVER 220 SPECIALTY STORES
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=4
2009 MODEL CLEARANCE!
Save Thousands!!

OVER 250 SALT, SKI, DECK and
PONTOON BOATS IN STOCK
& ON SALE!

.
pE——
B

CHATLEE
BOAT & MARINE

Voted Best Place
to Buy a Boat
for 4 years!

chatieeboats.com

919.7179.1239
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Uniquities/Uniquities Mix

Honorable Mention
Saks Fifth Avenue, Raleigh
Gena Chandler, Raleigh

WOMEN'S SHOES

Standing Ovation

Nordstrom, Durham

MetroBravo

Main & Taylor, Raleigh

Honorable Mention

Walk, Raleigh

Monkee’s, Raleigh, Chapel Hill and Wilmington

HANDBAG

Standing Ovation

Saks Fifth Avenue, Raleigh
MetroBravo

Vermillion, Raleigh
Honorable Mention
Coach, Durham and Raleigh
Nordstrom, Durham

LINGERIE
Standing Ovation
Victoria’s Secret, Triangle-wide

REVOLVEA

Consignment Boutique > clothing + jewelry + art
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MetroBravo

J. Alane’s Fine Lingerie, Raleigh
Honorable Mention

Belk, Triangle-wide

Saks Fifth Avenue, Raleigh

MATERNITY CLOTHING

Standing Ovation

Cravings — A Maternity Boutique, Raleigh
MetroBravo

A Pea in the Pod, Triangle-wide
Honorable Mention

Belk, Triangle-wide

Belly Blossom, Durham

BATHING SUIT

Standing Ovation

Belk, Triangle-wide
MetroBravo

Gena Chandler, Raleigh
J.Crew, Triangle-wide
Honorable Mention

Saks Fifth Avenue, Raleigh
Redix, Wrightsville Beach

Vermillion

KID’S CLOTHING

Standing Ovation

Lamb’s Ear, Raleigh

MetroBravo

GapKids, Triangle-wide
Honorable Mention

The Children’s Place, Triangle-wide
Belk, Triangle-wide

OUTDOOR CLOTHING

Standing Ovation

REI, Triangle-wide

MetroBravo

Great Outdoor Provision Co., Triangle-wide
Honorable Mention

Dicks Sporting Goods, Triangle-wide

METROMAGAZINE AUGUST/SEPTEMBER 2009

DESIGNER JEWELRY

Standing Ovation

Bailey’s Fine Jewelry, Raleigh and Rocky Mount
MetroBravo

Elaine Miller Collection, Raleigh

Honorable Mention

Kerry Catherine Jewelry, Raleigh

Jewelsmith, Durham

ESTATE JEWELRY

Standing Ovation

Elaine Miller Collection, Raleigh

MetroBravo

Joint Venture Estate Jewelers, Cary and Raleigh

Quintessentials

GirTs - CHINA - BrRIDAL REGISTRY

THE LAssiTER AT NorTH HiLLs « RALEIGH

919.785.0787 + 1.888.858.6944

MetroBravo 2009 Part Two

Honorable Mention
Jolly’s Jewelers, Raleigh
Bailey’s Fine Jewelry, Raleigh and Rocky Mount

WEDDING RINGS

Standing Ovation

Bailey’s Fine Jewelry, Raleigh and Rocky Mount
MetroBravo

Diamonds Direct, Raleigh

Honorable Mention

Jolly's Jewelers, Raleigh

Fink’s Jewelers, Triangle-wide
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PEARLS

Standing Ovation

Bailey’s Fine Jewclry, Raleigh and Rocky Mount

MetroBravo

Elaine Miller Collection, Raleigh
Jolly's Jewelers, Raleigh
Honorable Mention
Hamilton Hill, Durham

Carlyle & Co., Durham, Fayetteville and Raleigh

Thank you Metro Readers
for awarding us Standing Ovation for
Best Salon for Spray Tan

\\\ P ang
Y,‘h,n. ' Best Pilates Studio

Ly
| SALON
| CLINICAL SKINCARE
MAKEUP
SUNLESS TANNING
PRIVATE PILATES

904 NEW BERN AVENUE
RALEIGH, fﬂC 27601

(919) 828-1080
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WATCHES

B:nlex 5 hne ]ewc ry, Raleigh and Rocky Mount

Hay: don & Lompanv Raleigh
johmons Jewe ers of Raleigh, Raleigh
Jollys Jewelers, Raleigh

Ho

SUNGLASSES

>{danad vat

Sunvl‘bsw Hut Trlano e-wide

Met w—«a

The 5pectaclc: Ralewh

20/20 E»Lworks Chdpel Hill and Raleigh
Saks Fifth Avenue, Raleigh

INSLEY

Lee's Tailors

Over 30 Years Experience

“Voted Best Tailor in

Triangle”

by Spectator and Metro Magazine
since 1985

Alterations
Formal Wear ¢ Bridal Gowns
High Quality / Low Prices
Dry Cleaning

Same Day Rush Service

919-510-8380
919-806-5770
919-792-2108

Crabtree Valley Mall
Streets at South Point
Triangle Town Center

KINSLEY DEY

PERFUME

Belk Tnanol mde

S"d\s Flﬁh AV /enue, RA eigh
Luxe Apotheén Ralelgh
Sephora, Triangle-wide

Bailey’s Fine Jewelry

GapKlds Tnann e-wide
able ?‘f‘"” ion

Justice, Triangle-wide

Old Navy, Triangle-wide

CONSIGNMENT STORE

ation

Revolver Consignment Boutique, Raleigh

Standing Oy

The Galleria | 400 South Elliott Rd., Ste. K

919.968.8548

www.minasstudio.com
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Abbeygail's Re-chic Boutique, Raleigh
Honorable Mention

My Secret Closet, Hillsborough and Mebane
The Red Hen, Carrboro

MAKE-UP SELECTION
Standing Ovation

Belk, Triangle-wide
MetroBravo

Sephora, Triangle-wide
Luxe Apothecary, Raleigh
Honorable Mention

Saks Fifth Avenue, Raleigh
Nordstrom, Durham

BEST PLACE TO BUY:
CLOTHES FOR YOUR DAUGHTER
Standing Ovation
Scout & Molly’s, Raleigh and Chapel Hill
MetroBravo
Gena Chandler, Raleigh
Honorable Mention
Vermillion, Raleigh
Belk, Triangle-wide

CLOTHES FOR YOUR MOTHER
Standing Ovation

Cameron Clothing Co., Raleigh
MetroBravo

Tyler House, Raleigh
Honorable Mention

Belk, Triangle-wide

Talbots, Triangle-wide

RETAIL

DRY CLEANER

Standing Ovation

Brothers Cleaners, Raleigh
MetroBravo

Medlin-Davis, Cary and Raleigh
Honorable Mention

Hilker’s Cleaners, Raleigh

Pope’s Dry Cleaners, Raleigh

TAILOR

Standing Ovation

Lee’s Tailor Shop, Triangle-wide
MetroBravo

North Hills Tailor, Raleigh
Honorable Mention

Duke’s Tailor, Raleigh
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Honorable Mention
La Di Dogs Inc., Raleigh
Gourmutt's Bakery, Triangle-wide

DRUG STORE

Standing Ovation

CVS, Triangle-wide
MetroBravo

Kerr Drug, Triangle-wide
Honorable Mention
Walgreens, Triangle-wide
Rite Aid, Triangle-wide

MARINA

Standing Ovation

Town Creek Marina, Beaufort
MetroBravo

70 West Marina, Morehead City
Honorable Mention

Bradley Creek Marina, Wilmington
Coral Bay Marina, Morehead City

PET BOUTIQUE

Standing Ovation

Wiag Pet Boutique, Raleigh
MetroBravo

Phydeaux, Carrboro

Natural & Organic

Products for a
Healthy Lifestyle
Now Available at
Select Locations

KERR DRUG

Health Care You Can Count On!

Naturally Kerr offers over 3,000
natural, organic, homeopathic
and earth friendly products
for a healthier lifestyle.

¢ All Natural Vitamins
& Minerals

* 100% Organic Snacks,
Cookies, Entrees, Juices
and Pantry ltems

e Homeopathic Remedies for
Kids, Babies and Adults

e Gluten-free
* Herbals

» Organic Coffee and Teas e Organic Pet Food

Combining a traditional community pharmacy with
natural and complementary health solutions for an
educated approach to wellness.

ASHEVILLE
1124 Patton Ave.,
Asheville, NC, 28806
828-236-1518

RALEIGH
9650 Strickland Road
Raleigh, NC 27615
919-845-9356

004398 NK

33




BOOK STORE
oble, Triangle-wide
M

Quail Ridge Books, Raleigh

Borders, Triangle-wide
MclIntyre’s Fine Books, Pittsboro

WINE RETAILER

Total Wine & More, Triangle-wide

t, Raleigh and Cary

H a ention
Seaboard Wine Warchouse, Raleigh
A Southern Season, Chapel Hill
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HAIR DESIGN

Ilavendc; a;ld‘ Lau? Raleigh
Belk, Trian tArl‘e—wid'

Bed Bath & Beyon;i, Cary
Opulence of Southern Pines, Southern Pines

GOLF EQUIPMENT
) f Shop, Durham

Golbmsih Rdeid

Dick’s Sporting Goods, Triangle-wide

Golf Galaxy, Cary and Durham

STRAIGHTENING MAKEUP

PICTURE FRAMING

Jerry’s Artarama, Raleigh
Mobley’s Framing & Gallery, Raleigh

0 & Organ Co., Raleigh
Piano Company of Cary, Cary

MIDTOWN
BRIER CREEK
NORTH RALEIGH

TREATMENTS WAXING
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STATIONERY

Standing Ovation

Frances T. King Stationery, Raleigh

MetroBravo

Taylor’s of Raleigh, Raleigh

Honorable Mention

Swoozie's, Raleigh

Salutations Fine Stationery and Gifts, Chapel Hill

CHILDREN'S TOYS

Standing Ovation

Tookies Toys, Raleigh

MetroBravo

Learning Express Toys, Cary and Raleigh
Honorable Mention

The Children’s Place, Triangle-wide
Animal Quacker Toys, Raleigh

BOAT

Standing Ovation

Chatlee Boat & Marine, Sanford
MetroBravo

Cape Fear Yacht Sales, Wilmington
Honorable Mention

West Marine, Triangle-wide
Morehead Marine, Morehead City

WEDDING REGISTRY
Standing Ovation
Quintessentials, Raleigh

KINSLEY DEY

MetroBravo BICYCLES Honorable Mention

Belk, Triangle-wide Standing Ovation All-Star Bike Shop, Raleigh and Cary
Honorable Mention Flythe Cyclery, Raleigh

Bed Bath & Beyond, Cary MetroBravo

Crate & Barrel, Raleigh Performance Bicycle, Carrboro and Cary

™,
> T 4
-

L9 ;
World Class Care. Personal Service.
st Around the Corne

¢ Comprehensive Eye Exams ® Treatment for Eye Injuries ® Distinctive Eyewear ® Glaucoma & Cataract Care ® Contact Lenses ® Premium Sunglasses |

-

Eye Care Associates
VISIONARY

With 18 offices throughout the Triangle, the Sandhills and in Wilmington,
we're close to where you live work and shop.

Call (919) 863-20/20

Toll Free Statewide 888-863-20/10
www.ecanc.com

We accept most major vision insurance plans including Blue Cross and Blue Shield of North Carolina, CIGNA,
Superior, Spectera, TRICARE and more. We are VSP® Network Doctors.

Eye Care Associates is proud to be the Official & Exclusive Eye Care Provider of the Carolina Hurricanes. é)
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SHOE/HANDBAG REPAIR Honorable Mention HOME MEDIA SYSTEM
Standing Ovation Kelly Odom Flowers, Raleigh Standing Ovation
H&H Shoe Repair, Raleigh Fallon’s Creative Flowers, Raleigh Audio Advice, Raleigh
MetroBravo MetroBravo

Man Mur Shoe Shop, Raleigh GARDEN CENTER/NURSERY Best Buy, Triangle-wide
Honorable Mention Standing Ovation Honorable Mention
Chungs Tailoring & Shoe Repair, Raleigh Logan’s Trading Company, Raleigh Bose, Durham

MacGregor Village, Cary MetroBravo
Adantic Avenue Orchid & Garden Center, Raleigh PLACE TO OWN A SECOND HOME

HOME LIFE Honorable Mention Standing Ovation

FLORIST Homewood Nursery & Garden Center, Raleigh Wrightsville Beach, NC
Standing Ovation Garden Supply Company, Cary MetroBravo

The English Garden, Raleigh Adlantic Beach, NC
MetroBravo Honorable Mention
North Raleigh Florist, Raleigh Outer Banks, NC

Topsail Island, NC

COASTAL DEVELOPMENT
Standing Ovation

Bald Head Island, NC
MetroBravo

Autumn Hall, Wilmington
Honorable Mention
Landfall, Wilmington
Figure Eight Island, NC

Engage minds and hearts
will follow.

o
)
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- At Primrose, you’ll discover a childhopd education. CONTEMPORARY FURNITURE
approach unlike any other. Our proprietary, accredited Standing Ovation .
; : Nowell’s Contemporary and Scandinavian
curriculum assures that children are nurtured Fumiture, Raleigh
emotionally, physically and intellectually. MetroBravo

ECKO International, Triangle-wide
Honorable Mention
Ambiente Furniture, Raleigh

Please call 1.800.PRIMROSE or visit BeyondBlue Interiors, Cary

primroseschools.com to find the school nearest you.

TRADITIONAL FURNITURE
Standing Ovation

Ape)( l .cary l Durh.an'.l v ﬁt:ta::) ggsssTriangle—wide
Holly Springs | Morrisville f
Raleigh | Wake Forest

b Primrose Schoo

www.primroseschools.com

Each Primrose School is privately owned and operated. Primrose Schools and The Leader in Educational Child Care

are trademarks of Primrose School Franchising Company. ©2008 PSFC. Al rights reserved.
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Whitley Furniture Galleries, Zebulon

Green Front Furniture, Raleigh

Honorable Mention

Wayside Furniture House, Raleigh

Havertys, Raleigh, Durham, Fayetteville
and Wilmington

BEACH HOUSE FURNITURE
Standing Ovation

Wicker Gallery, Raleigh
MetroBravo

Summer Classics, Raleigh
Honorable Mention

Kirk Imports Furniture, Raleigh
ECKO International, Triangle-wide
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BEDS

Standing Ovation

Fred’s Beds, Morehead City, Raleigh,
Rocky Mount and Wilmington

Sleep to Live, Triangle-wide

MetroBravo

Green Front Furniture, Raleigh

Honorable Mention

Havertys, Raleigh, Durham, Fayetteville and
Wilmington

Kirk Imports Furniture, Raleigh

KITCHEN APPLIANCES

Standing Ovation

Kitchen & Bath Galleries, Triangle-wide
MetroBravo

Lowe’s Home Improvement, Triangle-wide
Honorable Mention

Jeffreys Appliance Center, Raleigh

Sears, Triangle-wide

LAMPS

Standing Ovation
Thompson-Lynch Co., Raleigh
MetroBravo

Green Front Furniture, Raleigh
Honorable Mention

Haven, Raleigh

ANTIQUES

Standing Ovation

George McNeill Antiques, Raleigh
MetroBravo

Hunt & Gather, Raleigh

Try our famous Chicken Salad,
Reuben, Pastrami and
Homemade Salads.

Thank you Metro Readers for
voting us 1st Place: BEST DELI

six years in a row!!

Cameron Village Morrisville
919-828-1428 919-462-6191
fax: 919-828-1427 fax: 919-462-6192

Wake Forest
919-453-1250 fax: 919-455-1255

Outside Dining Available

www.villagedeli.net

METROMAGAZINE AUGUST/SEPTEMBER 2009

we know what women want. ..

personalized attention | customized service | amazing resulfs

/synergyspa

919.510.5130
raleigh

www.feelsynergy.com

2603 glenwood ave. shoppes of glenwood villoge

North Caroling’s
LO

WEST PRICES

ON OVER 8,0(!) WINES » 1 000 BEERS e AND MORE

’sze
%“P“EBSTORE

INCREDIBLE SELECTION

1bud'mmme

erbesimsen (SIS

UNPARALLELED SERVICE

WEEKLY WINE TASTINGS WINE ACCESSORIES/GIFTS
Raleigh Raleigh Raleigh
Brier Creek North Hills Triangle Plaza

919.293.0362 919.232.2580 919.235.0000

Durham/Chapel Hill Cary
Patterson Place Crossroads Shopping Center
919.489.5082 919.235.3322

HOURS: Mon-Thurs 10 am - 9 pm * Fri 10 am - 10 pm » Sat 9 am - 10 pm * Sun 12 pm - 7pm

www.totalwine.com
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OreN Housk!

Sunday, October 4
All School (Grades Prek-12)
1:45 10 4PM

1:45 REGISTRATION

2:00 PROGRAM AND TOURS

Tuesday, November 10
Lower School Grades Prek-s)
8:45 10 11AM

8:45 REGISTRATION

9:00 PROGRAM AND TOURS

Wednesday,

November 11

Middle and Upper School
(Grades 6-12)

8:45 10 11aM

8:45 REGISTRATION

9:00 PROGRAM AND
Tours

AN INSPIRED
LEGACY OF LEARNING,

LEADING, AND SERVING |

GAZINgE
» “8,

FOR MORE INFORMATION,
CALL ADMISSIONS AT
919-847-0900 Or visIT

RAVENSCROFT wwsavensrof.org

EQUNDED 1 862

’”‘Aums w©®

RAVENSCROFT SCHOOL, 7409 FALLs oF Neust Rp., RALEIGH, NC 27615

'SMARTLIPO s upouie

FDA Approved Fat Meltmg Laser

“I finally got into my skinny jeans!”

— Mary, Healing Waters client

Laser Lipolysis is a safe and effective procedure
that uses an FDA-approved fat-melting laser to
shape and tone the body. No stitches, little or
no scarring and minimal downtime.

* 0% financing available (or those who quaiify
* Book a FREE consultation

919.354.LIPO

* View before & after photos at:
healingwatersmedspa.com

MED SPA™

Across from Southpoint Mall in Renaissance Center

Honorable Mention
Whitnee’s Antiques, Raleigh
Acquisitions, Ltd., Raleigh

ART

Standing Ovation

ArtSource Fine Art Gallery and Framing, Raleigh
Sommerhill Gallery, Chapel Hill

MetroBravo

Gallery C, Raleigh

Honorable Mention

Artspace, Raleigh

FlinK’s Fine Art, Raleigh

CARPET
Standing Ovation
Eatmans Carpets & Interiors, Raleigh

BEST PLACE FOR ART
ArtSource

Former competitors Sharon Tharrington and
Nancy McClure joined forces in October 1990
to establish ArtSource to provide a wide
selection of art by emerging artists and
rotating exhibitions by well-established
artists. ArtSource is proud to support a num-
ber of local charities including Hospice of
Wake County, The Wake Med Foundation, the
Rex Heart Center, Interact, The American
Cancer Society, The N.C. Symphony, and the
North Carolina Ballet. The gallery is avail-
able for rental and an ideal setting for private
parties, corporate functions and fund-rais-
ing events.

At SOURCE

4351-101 The Circle @ North Hills St .

Raleigh * 919.787.9533
www.artsource-raleigh.com
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KINSLEY DEY

MetroBravo

Capel Rugs, Durham and Raleigh

Honorable Mention

Brentwood Carpets & Flooring, Cary and Raleigh
Floors To Go, Chapel Hill and Raleigh

ORIENTAL RUG

Standing Ovation

Persian Carpet, Raleigh

MetroBravo

Green Front Interiors & Rugs, Raleigh
Honorable Mention

Fargo-Hanna Oriental Rugs of Raleigh, Raleigh
Capel Rugs, Durham and Raleigh

_ ArtSource Fine Art G;ilery?
" and Framing .

HOME SECURITY SYSTEM
Standing Ovation

ADT

MetroBravo

CPI

Honorable Mention
NeuWave Systems

Priority Systems

WELLNESS/BEAUTY
HOSPITAL
Standing Ovation
Rex Hospital, Raleigh
WakeMed Health & Hospitals, Raleigh
MetroBravo
Duke University Medical Center, Durham
Honorable Mention
University of North Carolina Hospitals,

Chapel Hill

Pitt County Memorial Hospital, Greenville

EMERGENCY ROOM

Standing Ovation

WakeMed Health & Hospitals, Raleigh
MetroBravo

Rex Hospital, Raleigh

METROMAGAZINE AUGUST/SEPTEMBER 2009

Honorable Mention

University of North Carolina Hospitals,
Chapel Hill

Duke University Medical Center, Durham

BIRTHING CENTER

Standing Ovation

Rex Hospital, Raleigh

MetroBravo

WakeMed Health & Hospitals, Raleigh

Honorable Mention

University of North Carolina Hospitals,
Chapel Hill

Duke University Medical Center, Durham

quality marine
service

MetroBravo 2009 Part Two

CARDIAC CENTER

Standing Ovation

WakeMed Health & Hospitals, Raleigh

MetroBravo

Duke University Medical Center, Durham

Honorable Mention

Rex Hospital, Raleigh

University of North Carolina Hospitals,
Chapel Hill

CANCER CARE CENTER

Standing Ovation

The Duke Comprehensive Cancer Center,
Durham

F'owN CR

MARINA

transient & Iong—term“

dockage

waterfront dining

charter fleet

brokerage yacht sales

Imagine yourself chatting with friends at the Tiki Bar, a soft breeze rustles the palm
trees. Your boat nestles in her slip “just over there” where you admire her nautical lines
ideally suited to the fishing you plan to do tomorrow in the Gulf Stream. Your friend's

sailboat is also there, ready to sail away to the cape. Does that conjure
exotic port which you can’t get to from here? Think again. It's Cree
a couple of hours away from the Triangle, in Beaufort, North

nsof an
aring, only
ina. And yes, there

are swaying palms at Town Creek. Visit www.TownCreekMarina.com today.

BEST MARINA, AWARDED 1ST PLACE STANDING OVATION

232 W. BEAUFORT RD.

BEAUFORT, NC | ICW 202

BY METRO MAGAZINE READERS

877.347.4869
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KINSLEY DEY

MetroBravo 2009 Part Two

MetroBravo

University of North Carolina Hospitals,
Chapel Hill

Honorable Mention

Rex Hospital, Raleigh

Cancer Centers of North Carolina, Raleigh, Cary,
Dunn and Clayton

EYECARE CENTER

Standing Ovation

Eye Care Associates, Triangle-wide
MetroBravo

Duke Eye Center, Durham

e Facial | $95

a Skin Sense Series!
e, 5 of the same

e will give you the 6th

Microdermabrasion Mond
Receive $25 toward any Clean £
Microdermabrasion on Monday

40

Honorable Mention
LensCrafters, Triangle-wide
Laser Eye Center of Carolina, Cary

PLASTIC SURGERY CENTER
Standing Ovation
Duke Aesthetic Center, Durham

MetroBravo

Raleigh Plastic Surgery Center, Raleigh
Honorable Mention

Davis Plastic Surgery, Raleigh

Cynthia Gregg Plastic Surgery, Cary

VEIN CENTER

Standing Ovation

VeinCare of NC, Raleigh

MetroBravo

Duke Vein Center, Durham

Honorable Mention

Carolina Vein Center (formally Vein Help),
Durham

Triangle Vein Clinic, Cary

VETERINARIAN

Standing Ovation

Oberlin Animal Hospital, Raleigh
MetroBravo

Hayes Barton Animal Hospital, Raleigh
Honorable Mention

Falls Village Veterinary Hospital, Raleigh

ACUPUNCTURIST
Standing Ovation
Dr. Lei Zheng, Eastern Traditions, Raleigh

& 6
S——

BRINGING BALANCE TO LIFE"

Waxing Wednesdays

Be hair-free this fall! Receive $10 toward
any Waxing Treatment or combination
over $35 on Wednesdays

Nail Therapy Thursdays
Receive a free spa pedicure kitand $12

~ toward any Nail Treatment on Thursdaj

MetroBravo

Triangle Acupuncture Clinic, LLB, Chapel Hill
and Cary

Honorable Mention

C. Daerr Reid, L.Ac. MSOM, East Coast

Acupuncture, Wilmington

ASSISTED LIVING CENTER
Standing Ovation

Spring Arbor of Raleigh, Raleigh
MetroBravo

Magnolia Glen, Raleigh
Honorable Mention

Carolina Meadows, Chapel Hill
The Cedars, Chapel Hill

HEALTH CLUB

Standing Ovation

Gold’s Gym, Triangle-wide

MetroBravo

O2 Fitness Club, Triangle-wide and Wilmington
Honorable Mention

Peak Fitness, Triangle-wide

BEST CANCER CARE CENTER
UNC Hospitals

Presenting the New Face of Cancer Care:
The NC Cancer Hospital, clinical home of the
UNC Lineberger Comprehensive Cancer
Center, has opened its doors. The 315,000-
square-foot, state-of-the-art facility is the
new face of a tradition of excellence found in
UNC Lineberger's patient-centered, multi-
disciplinary care and support programs. The
facility offers leading-edge clinical trials,
compassionate care and nationally known
expertise to the citizens of North Carolina
and beyond.

SKIN CARE PRODUCTS
Standing Ovation

Luxe Apothecary, Raleigh
MetroBravo

Sephora, Triangle-wide
Honorable Mention

Saks Fifth Avenue, Raleigh
Belk, Triangle-wide

WELLNESS CENTER

Standing Ovation

UNC Wellness Center at Meadowmont,
Chapel Hill

M T

Weddings & Events
919-341-6650
www.englishgardenraleigh.com
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MetroBravo
Rex Wellness Centers, Triangle-wide

Honorable Mentior

Wellness Center at Dul\c Raleigh Hospital,
Raleigh

DAY SPA

Stan

Skin Sense: A Da\ Spa Raleigh and Cary

vﬂ “‘f\s‘"

Synergy Spa Ralelgh
Iatria, Raleigh and Cary
Honorable “v*:;“‘f‘::'“

Natural Body Spa & Shoppe, Raleigh
The Umstead Hotel and Spa, Cary

HAIR SALON
Mmas Studlow Chapel Hill

h)p m’\w""& VO

Sa]on Blu Ralelvh

Douclas Carroll Sljon Raleigh
Samuel Cole Salon, Raleigh

PILATES STUBEO

Phx Si0S Salon Ralelgh

Bodv Balance Movement Therapy, Raleigh

Ho \,wé;‘\ » Mention

The Studio @ Hargett, Raleigh
Smart Body Pllates. Raleigh

BEST CANCER CENTER
The Duke Comprehensive
Cancer Center
The Duke Comprehensive Cancer Center is
one of only 40 federally designated cancer
centers in the country. Emphasizing person-
alized medicine, Duke physicians design
treatments for patients from around the
world using an individual genetic profile,
especially in the areas of breast, lung,
prostate and brain cancers. Other physi-
cians/scientists are pioneering new ways to
use the immune system to fight cancer, or to
harvest umbilical cord blood to use in trans-
plants for diseases such as leukemia and
lymphoma. For the past 16 years, Duke has
been ranked as one of the nation’s top cancer
centers by US News & World Report.

Opcn Door \oga Raleigh

MetroBravo

The Body Mechanic, Raleigh

Blue Lorus Yooa & Movemem Arts, Raleigh

Movmo Mantra Yooa Studio, Raleigh

SALON FOR A SPRAY TAN

Stanaing

Palm Beach Tan, Ca_rv and Raleigh
Physios Salon, Ralelgh

MetroBravo

Planet Beach, Triangle-wide

METROMAGAZINE AUGUST/SEPTEMBER 2009

Sl\m Seme A Day Spa Cary and Raleigh

EDUCATION

DAYCARE CENTER

Standi “‘i? Ovation

Primrose School' Triangle-wide

Brtht Horlzons Trnn(*k wide

SEABOARD

The staff of 18 Seaboard would
like to thank Metro Readers
for their support in the
2009 Metro Bravo Awards.

First Place Standing Ovation
Best Chef « Best Appetizers

Second Place Metro Bravo
~ Best Restaurant « Dessert

PRIVATE LUWER SCHOOL
Ravensomt Sehool, Raleigh
;ﬁr:‘nlﬁtz'hfgga(icm\' of Raleigh, Raleigh

Saint Davﬁi sV gc]'loiil Raleigh

Saint Michael The Archangnl School, Cary

PRWATE HIGH SCHOOL
g Ovation

Sqmt Mar\ s School, Raleigh

Rq\'enscroﬁ‘School Raleigh

We would also like thank the following producers for supplying
us with some of the best ingredients the area has to offer.

Tomatoes
Peaches
Blue Crabmeat
Shrimp
Bibb Lettuce
Lettuce, Herbs
Corn
Strawberries
Catfish

Grits

Tomatoes, Flowers,

Radishes, Peppers

18 Seaboard Avenue, Suite 100

Raleigh, NC 27604 = 919-861-4318 = www.18s

Tomatoes, Melons
Goat Cheese
Lamb
Fresh Bacon
Apples
Sweet Potatoes
Eggs
Coffee
Split Hardwood
Tomatoes, Beets
Pecans, Shitake

Mushrooms

eaboard.com
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Carv Academv Cary
Trmrty Academ) of Raleigh, Raleigh

PRIVATE COLLEGE

Duke Umversrtv, Durham

MetroBravo

Meredith College, Raleigh
Honora .J le M ention

Peace College, Raleigh
Wake Forest Umversrty, Winston-Salem

PUBLIC COLLEGE

The Unn ersity of North Carolina at Chapel Hill,
Chapel Hrll

North Carohna State University, Raleigh

lonor

East Carohna Umversrty Greenville

The University of North Carolina at Wilmington,

Wilmington

PARTY SCHOOL

East CarohnamUmvermty Greenville
Thé Umversrtv of North Carolina at Chapel Hill,
Chapel Hl”

North C arolma State Umversrty Raleigh
The University of North Carolina at Wllmington,

Wilmington

SECH 1 IEE
INTERNET SERVICE PROVIDER

Ro;ad Runner Trrne Warner Cable

Metro
AT&T
Embarq

CELL PHONE SERVICE

AUTOMOTIVE

CAR DEALERSHIP

JUST LOOK UP.

,»—ewpﬂ
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Discover your own backyard! The mountains of Boone
are just a short drive away, yet the cool, crisp air, stun-

ning autumn views, and abundant outdoor adventure

make this area seem worlds apart. Enjoy family attrac-

tions including Grandfather Mountain and the original
Mast General Store, downtown shopping and world
class restaurants, a range of accommodations, per-

forming arts, festivals and more.

Stay with us in any season.

800-699-5097 ¢ www.VisitBooneNC.com

Honorable }J,z;}?:gr

Performance BMW, Chapel Hill
Sir Walter Chevrolet, Raleigh

SPORTS UT?L!TY VEHICLE
Standing O

Lexus RX

Mets

BMW xé

Honorable Mention

Chevrolet Suburban
Ford Expedition

SPORTS CAR

Standi
2L

Porsche 911 i

MetroBravo

Chevrolet Corvette

Honorable Mention
BMW 6 Serles
Ferrari
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SEDAN

Standing Ovation
Lexus

MetroBravo

Honda Accord
Honorable Mention
Toyota Camry
Infiniti

LUXURY CAR
Standing Ovation
Lexus

MetroBravo

BMW

Honorable Mention
Jaguar

Mercedes-Benz

HYBRID CAR
Standing Ovation
Toyota Prius
MetroBravo

Lexus RX
Honorable Mention
Honda Civic Hybrid

DEALERSHIP FOR SERVICE
Standing Ovation

Johnson Lexus, Raleigh and Durham
MetroBravo

Leith Honda, Raleigh

Honorable Mention

Weaver Brothers Volvo Inc., Raleigh
Fred Anderson Toyota, Raleigh

METROMAGAZINE AUGUST/SEPTEMBER 2009
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A Raleigh Metro Magazine Special Presen

tation

Southern Style

Fashion and Design in the Modern South

Mix and Match Past Seasons with

Latest Fall Couture

By Molly Fulghum Heintz

t Barney’s department store in New York, summer clothes are on their way out
and fall clothes are on their way in. During a recent visit, I saw big bold prints,
more dresses than separates and lots of hourglass silhouettes. The underlying
vibe of polished femininity evoked “Mad Men,” the AMC television series
about a Madison Avenue advertising agency set in the late ’50s and early
'60s, and reminded me of some comments the show’s creator and executive producer,
Matthew Weiner, made at an event a few months ago.

He said his goal was to make the show’s sets and wardrobe feel “real” rather than “iconic.”
To that end, he and his staff do not look to glossy fashion magazines from the period, which
show the most au courant and aspirational images possible, but rather to footage from old
home movies and snapshots, which offer a glimpse into actual lives, where “this year’s” dress
might be worn with “last year’s” coat and be set against a backdrop of hand-me-down furni-
ture and wallpaper chosen 10 years before. Through this perceptive approach, Weiner hopes
to give the show a sense of authenticity and better reflect a past reality. Given our own real-
ity check of the last 12 months, his words seemed particularly relevant when thinking about
fall fashion, as we may be making more of an effort to mix and match this season’s styles with
those that have a little more ... “history.”

Designers knew that shoppers would need a very compelling reason to even consider tak-
ing out their wallets this fall, and many new collections rise to the challenge in an exciting
and resolutely cheerful way. Prints remain a big trend, but in addition to geometric patterns,
plaid is back in favor, as well as animal prints, with leopard leading the pack. Miss Sixty’s
spotted snow leopard jumpsuit is perfect for a casual cockrail party, while a chic plaid shirt-
dress from Kenneth Cole is an essential addition to a weekday uniform.

Diane von Furstenberg has always worked with bold patterns, and she had a heyday with
her new “Nomad” collection, an optimistic mix of every type of print under the sun. For
color this season, jewel tones are coupled with neutrals for graphic impact. Gucci featured
prints of oversized black dots and stripes against electric blue and fuchsia backgrounds. And
Marc Jacobs’ very ’80s-inspired collection included irresistible bubblegum pink coats and
dresses paired with black tights.

While silhouettes from the *50s and ’60s were popular last fall and into the summer, this
season's shapes have slipped a little farther back in time — the wide shoulders, cinched waists

44 = MM-SOUTHERN STYLE August/September 2009
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and slim skirts falling just below the knee
have a distinctively 1940s vibe. Rather
than relying on a belt, some designers
used ruching to achieve the same fitted
effect, exemplified best in dresses by
Bottega Veneta, Derck Lam and

Diane von Furstenberg

Valentino. The hourglass was carried to its
extreme with bustiers, subtly used under a
suit at Yves Saint Laurent and over a dress
at Fendi, and not-so-subtly on display at
Louis Vuitton and in cartoonish tops from
D&G. Others threw out the silhouette
altogether and went for more relaxed
draping, as seen in Tommy Hilfiger’s
floor-length, long-sleeved white gown, or
Yeohlee’s asymmetrical silver sheaths. One
piece dressing — whether dresses or
jumpsuits — remains a strong trend.

In terms of texture, leather and fur
(both real and faux) ruled the runways.
From studded biker styles by Jean Paul
Gaultier to origami-like pleather pieces
from Stella McCartney, a tough litde

jacket may qualify as a must-have of the
season. Fur coats and fur-trimmed dresses
were important components of the
Missoni and Christian Lacroix collections,
among many others, while Marni made a
whimsical statement with oversized fur
mittens and gloves.

DOWN TO EARTH SUGGESTIONS

Overall, the fall runway shows were

fun and engaging, in a wild and wooly

sort of way. Yet, this semi-annual piece of
theater, which includes a musical score
and lighting effects, clever styling of
clothes, hair and makeup, plus performers
with otherworldly physiques (aka mod-
els), can still seem, well ... totally inacces-
sible. To bring this fall’s fashions down to
earth, I checked in with stylist Derek
Warburton, who specializes in translating
designer ideas into looks for real-world

lifestyles.

i

more

shoes bags

Cameron Village
422 Woodburn Rd.
Raleigh, NC 27605
919.821.1556

*DONALD J PLINER
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MELIEITO N

JASON WU
Tory Burch
Sonia Rykiel
Rag & Bone

Anya Hindmarch
Loeffler Randall
3.1 Phillip Lim

Balenciaga

Lela Rose
Tuleh
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Gucci

Miss Sixty

MFH: [n an effort to be budget-conscious,
many people will be recycling pieces from sea-
sons past. What’s the best way to make an
older outfit look fresh for fall?

DW: The best way to recycle this fall is
with color. Jewel tones are all the rage, so
add some fun bejeweled accessories to the
mix. Big broaches, necklaces or earrings
with jewels or great stones will give that
old gray sweater new life. Also, a new lip-
stick in your favorite fall shade is a great
way to add a shot of color.

(DEREK’S TIP: If you go to your favorite
makeup counter for a makeover in the
hottest seasonal look, don't forget to ask
for the “face chart,” a guide to the colors
the makeup artist used. Then if you can’t
afford to buy everything at the counter,
you can run to your favorite drug store
and complete the look for less.)

MFH: What fall trend is a flash-in-the
pan fad that shoppers can skip?

DW: Flash-in-the pan looks happen
every year to give the editors something to
talk about and consumers something to
dream about. This year’s in-and-out piece
is the “Dynasty” shoulder pads. They were
fun for Crystal and Alexis, but the cat-

D&G

fights over them are over!

MFH: Whats the best designer deal in the
fall collections you've seen?

DW: The best designer deal I've seen is
the power suit. Every major (and not-so-
major) designer has come up with one,

Louis Vuitton




Marc Jacobs

the investment. But I tell people with
skinny bank accounts to live by the
“THEORY theory.” The Theory line is
known for its career girl clothes and has
made the power suit — an absolute staple
— for half the price of any other runway
collection.

(DEREK’S TIP: What's the biggest give-
away on an inexpensive suit? Poor fit.
Take any suit to your tailor and have it fit
like it was made for you. Another helpful
hint: replace the buttons. When I work
with people and they ask me how to make
something look more expensive, I always
recommend upgrading the buttons!)

MFH: Bold colors like fuchsia and char-
treuse are big this season, but some people
may find them a little hard to wear. Any
tips?

DW: All colors are accessible and easy to

is

Ovarian Cancer
Awareness Month

y

Register or donate al wwwOvarianAwareness.org

or call Melanie Bacheler at 323-9523 for more information.

October 22-25, 2009

Raleigh Convention Center
\92“9 ﬁv{)e 5
b Get your tickets today!

2.
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o
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Iméacting the lives of youth

PRESENTED BY

the Junior League of Raleigh
A shopping event you won’t want to miss!

$10 for a four-day pass;

no charge for children under 5.

WWW.ASHOPPINGSPREE.NET 919-787-7480
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wear if styled properly. The absolute rule
on wearing a color that does not suit you
is to not let the color near your face.
Always, always highlight your face and
neck with a flattering color. Buy a fuchsia
skirt or a chartreuse pair of trousers. You
could even do a vest in a difficult color,
but make sure there is a flattering blouse
underneath or a scarf around your neck-
line.

MFH: Platform stilettos are big this sea-
son. For women not used to wearing the dra-
matic styles seen on the runway, can you sug-
gest a designer high heel that is approachable
but still fashionable?

DW: A fashionable but yet approach-
able designer shoe is Stuart Weitzman.
Weitzman has worked very hard in their
design department to come up with au
courant styles for people who are actually

We have everything they’ll need to go back-to-school in style!
For the latest in fashion, shoes, accessories, back packs
and more, we've got you covered. Hurry in and see what’s in

store for your student bodies at Meadowmont Village.

Everything you need. So close to home.
www.shopmeadowmontvillage.com

116 West Barbee Street = Chapel Hill, NC 27517 = 919.367.8158
Owned & Managed by Developers Diversified Realty * www.ddr.com
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“pedestrians.” Honey, it’s not cute if you
can't make it from your desk to the coffee
machine without groaning! Guecci and
Miu Miu also make fashionable but wear-
able heels. Not all of their shoes are prac-
tical, but many styles every season cater to
the “walking girl.”

More fall fashion tips from Derek
Warburton can be found on his Web site,
www.dereklovesshopping.com. @

Dress from Jason Wu Fall Collection,
available at Vermillion; North Hills.
Michelle Obama’s inaugural gown was
a Wu custom design.

Comfortable & Stylish

919.782.6565
919.933.1300

North Hills, Raleigh
Eastgate, Chapel Hill




Belk Suggests Mixing Several Styles

“It's about not being so predictable,” says
Arlene Goldstein, vice president of Trend
Merchandising and Fashion Direction at Belk
Inc, suggesting women make what Belk sees
as the season’s Prim & Proper look their own
by expressing femininity with flowers, ruffles,
tiers and lace — and explore a wilder side with
their Highlands look of plaids, paisleys, animal
prints and tweeds. The understated silhouettes
of the Sharp Cuts look give license to go with
bold accessories, such as their Folk Finery’s
gypsy flair of fringe, sequins, embroideries and
bangles mixed to create elegance with exoti-
cism, a combination guaranteed to make an
impression. Blend distressed vintage leathers,
aggressive heels and creative color combos go
with each look for extra individuality.

Folk Finery

The best fall fashion tip: Make room for
“must-haves” in your wardrobe by getting rid of
the squatters — those items in your closet that
never make it off the hanger. You'll get much
more use out of these most-wanted items: lean
jeans, a scarf, a vintage boot, an animal print
handbag and a boyfriend jacket.

For your skin, harness the anti-aging trio of
continuous repair, prevention and hydration
with Esteé Lauder’'s Advanced Night Repair -
Synchronized Recovery Complex. Also, add
sensuality to your presence with Idole
d’Armani, Giorgio Armani’s opulent floral fra-
grance hitting counters in early September.

FASHION NEWS

New from Benefit Cosmetics:

e “|t" girl color collection of full-finish lipsticks
and velvet eyeshadows are jeweled berries,
pewters and pinks. Now available at Belk
Department Store and Sephora.

* Brows a-go-go — a brow and eye shaping kit
including powders, wax, liner, cream, angle
brush, tweezers and a step-by-step lesson.
Now available at Belk Department Store and
Sephora.

By Morgan Siem

Martin & Mary’s is moving. Visit online at
www.martinandmarys.com for the new loca-
tion. Cary, 919.463.1100.

Elaine Miller Collections’ fall collection of
Alexis Bittar Jewelry is now available.

Saks Fifth Avenue events include:

o CHANEL Sublimage. View the fall colors for
CHANEL on Aug. 20, 10 a.m.-4 p.m. Book a
one-on-one appointment and receive a
deluxe sample of Sublimage. 919.792.9100
ext. 5362.

¢ Laura Mercier Spa Day. Enjoy a one-on-one
spa treatment and makeover on Aug. 29. Call
919.792.9100 ext. 5362.

» Saks Want it! Work Shop brings together

Saks Fifth Avenue and The Triangle Wine

Experience for a Frankie Lemmon Found-

ation Benefit on Sept. 8, 6-8 p.m. Watch a

presentation of the 2009 fall trends while

enjoying wines, hors d'oeuvres and shopping.

Meet Lynette Lewis, author of Climbing the

Ladder in Stilettos. Please RSVP by calling,

919.792.9100 ext. 5205.

David Yurman Trunk Show gives shoppers

the chance to meet with David Yurman repre-

sentative Lauren Troler, on hand to assist
with selections on Sept. 8, 6-8 p.m. Call

919.792.9100 ext. 5318.

Laura Mercier Master Class is a chance to

take lessons from an expert on the tricks to

look your best for fall. Classes take place on

Sept. 12, 2 p.m. & 4 p.m. Class is limited to

eight clients. Call 919.792.9100 ext. 5362.

» WEAR — must-have presentation of style for

the working woman on Sept. 19, 11 a.m.-2

p.m. Call 919.792.9100 ext. 5343.

Contemporary Week. View the 2009 fall col-

lections by BCBG, Diane von Furstenberg,

Juicy Couture, Rebecca Taylor, Theory, and

Twisted Heart from Sept. 24-27. To book a

personal appointment, call 919.792.9100 ext.

5383.

La Mer Facials. Get a one-on-one spa treat-

ment with a La Mer specialist. Sept. 25 & 26,

10 a.m.-4 p.m. Call 919.792.9100 ext. 5370.

Ermenegildo Zegna Made-to-Measure event

on Sept. 25 & 26 is all about the men — have

12 individual measurements taken for a suit,

eight for a shirt.

Ermenegildo Zegna style expert Angel

Rosado will be on hand to assist with selec-

tions on Sept. 26, 10 a.m.-6 p.m. Call

919.792.9100 ext. 5381.

Beanie + Cecil welcomes Kate Spade’s retro-
glam designs in swinging London style with a
special in-store launch event Aug. 27, 10 a.m.-
5 p.m. The fashion house puts a fresh spin on
its signature ladylike style with embellished
cardigans, mod shifts and dramatic coats in
splashy colors and cheeky prints. Raleigh,
919.821.5455.

Events at Scout & Molly’s:

e MS Fundraising Cocktail Party at Angus
Barn Pavilion on Aug. 27, 7 p.m. Tickets are
$100. Night will include silent auction, DJ,
dinner, dancing and drinks. Raleigh,
919.881.0303 or lisa@scoutandmollys.com.

« Girl's Night Out private shopping parties. Call
to reserve. Chapel Hill, 919.969.8886.
Raleigh, 919.881.0303.

» MS Bike Ride taking place in September. Join
the Scout & Molly's team or donate to the
cause.

Skin Sense, A Day Spa will host a cocktail party
with MonaVie Martinis on Aug. 27, 6-8 p.m.
Enjoy “The Answer Is Simple” readings by
Catherine Hobbs of Hay House Publishing and
complimentary petit-treatments, including skin
scanner and mini-facial masques, makeup
applications and heated hand and foot treat-
ments. Space is limited to 50 guests. Brier
Creek, 919.870.0700.

Cameron Clothing Co. will host a Sara
Campbell Fall & Winter Trunk Show on Sept. ¢
& 10.

Fine Feathers will host a Nina McLemore
show, Sept. 14-19, featuring jackets for every
shape and size with basic separates to compli-
ment. A Catherine Regehr show to be held
Sept. 23-30, will showcase vibrant, colorful ball
gowns and special occasion cocktail dresses,
Chapel Hill, 919.942.3151.

Massage Envy, in partnership with Susan G.
Komen to help beat breast cancer, will host a
“Massage for the Cure” event Sept. 15, 8 a.m.-
10 p.m. featuring one-hour therapeutic mas-
sages for only $35 at any of the 25 NC locations
with 100 percent of profits going to support
local breast cancer research initiatives and
community health programs. For an appoint-
ment, call 800.944.ENVY.

Vermillion’s Fall Fashion show on Sept. 17, 1
p.m. & 6 p.m. will feature new arrivals from
Phillip Lim, Hanii Y, Sonia Rykiel, Tory Burch,
Jason Wu, Balenciaga, Pucci and Lela Rose.
Raleigh, 919.787.9780.

Liles’ trunk show special on Sept. 18 & 19 will
feature Oxxford Clothes; VK Nagrani, who spe-
cializes in socks; and Robin Rotenier, for men'’s
cuff links and women'’s jewelry.

Wine, Women & Shoes charity event will take
place Sept. 10, 7-10 p.m. at the American
Tobacco Campus in Durham in support of the
Make-A-Wish Foundation of Eastern North
Carolina. Sip wine and shoe shop while working
toward a great cause. Tickets are $80 in
advance or $95 at the door. For tickets, call
919.821.7111 or e-mail eventsf@eastncwish.org.
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The Oaks at Fallon Park

Modern Design Details in a
Traditional Setting

en visitors and longtime residents
refer to Old Raleigh, they are usu-
ally talking about the homes and
landscapes of the inside-the-beltline neigh-
borhoods developed between 1920 and the
late 1950s. Those venerable residential
enclaves have stood the test of time by re-
taining their tree-shaded winding streets,
one- to two-story traditionally styled homes,
and walkable commercial districts with
interesting retail and entertainment venues.
Think of the neighborhoods around Glen-
wood South, St. Mary’s Street, Boylan
Heights and, of course, the historic Hayes-
Barton area and nearby Five Points, located
at the intersection of Glenwood Avenue,
Fairview Road, Whitaker Mill Road, White
Oak Road and Glenn Avenue. Now a
trendy blend of restaurants, clubs, offices
and neighborhood service establishments —
bordered by churches and schools — Five
Points is positioned between Raleigh’s revi-
talizing downtown and the suburban chic of
John Kane’s multi-faceted North Hills Mid-
town, a residential, shopping and entertain-
ment complex off Six Forks Road.

g
=
<
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9

The Five Points residential neighbor-
hood, bordered by Whitaker Mill Road to
the east of the commercial area, is character-
ized by period homes in styles ranging from
various Colonial Revival designs and cozy
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By Diane Lea

bungalows to the now suddenly popular
brick ranches. A left turn off Whitaker Mill
leaving Five Points takes you down to a
pleasant, upscale area surrounding Fallon
Park, a historic space now part of the exten-
sive Raleigh Greenway System. The leafy
trails through Fallon Park are favorites of
dog walkers and runners; streams, play-
grounds and soccer fields add to its appeal.

AWALK IN THE PARK

While running in Fallon Park one spring
evening in 1991, neighborhood resident and
burgeoning developer and UNC-Chapel
Hill MBA student Gordon Grubb had the
idea for his master’s thesis, a renovation plan
for the nearby Whitaker Park Apartments.
“The 200-unit, 1950s brick apartment
complex was beginning to show its age,”




JOYCE KING

Byrd Tite
Dist 1‘11)LL§g)x's

'

3400 Tarheel Drive, Raleigh
876-5997

Homestead Market, Hwy 54, Durham
544-5080

near the Streets of Southpoint

www.byrdtile.com

MINTABELL DESIGNGROUP
INTERIORS & FURNISHINGS

FREE one hour consultation on new projects

502 MEADOWMONT VILLAGE CIRCLE
CHAPEL HILL, NC 27517 - 7584
PHONE: 919-933-9800 WWW .MINTABELL.COM
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properties throughout the state.

Under the imprimatur of his own devel-
opment company, Grubb Ventures, Grubb
took on new Raleigh projects and produced
noted successes, including the Gardens on
Glenwood, a luxury condominium commu-
nity on Glenwood — featuring traditional
architecture and numerous amenities and
services designed for empty nester families,
as well as younger professionals. (Glenwood
Gardens was featured in the June 2002 issue
of Metro. Go to www.metronc.com.)

“When we were able to obtain the Whit-
aker Apartments in 2005, we considered
several alternatives for the property,” says
Grubb. “We first thought of multi-family.
Then we were approached by a national
company who wanted to build 120 town
homes. The density of those two options
was pretty high for the surrounding residen-
tial neighborhood.”

What Grubb did not want to do was
insert a pocket of mega-mansions in the tra-
ditional low-rise neighborhood. After several
meetings with Raleigh’s planning depart-
ment staff and the project’s prospective

neighbors, Grubb decided to develop a neo-

traditionalist community with scale, materi-
als and architectural designs that resonated
in context with the neighborhood.

“We knew we wanted to avoid having
cookie-cutter designs with front-loaded
garages,” says Grubb. “And we wanted low-
maintenance, energy-efficient, one-and-one-
half story homes of good quality traditional
designs characterized by fine architectural
derails. In addition, we wanted the houses to
settle into the landscape, not dominate it.
That meant keeping as many of the old trees
as possible, utilizing narrow rear alleyways
for ease of access, and making room for pri-
vate gardens.”

Those goals set a pretty high bar for a
developer working in a recession economy
and with a site bordered by older homes, a
school and a park.

CAREFUL DESIGN

Grubb invited several designers, techni-
cians and builders to join him in thinking
through what would become The Oaks at
Fallon Park. Among the key resource people
he consulted were residential designers
Carter Skinner, David Kenoyer and Gary
Murphy. Kenoyer now lives in The Oaks at
Fallon Park in a home he designed. “I was
inspired to build my own house in The
Oaks by the quality of design in the neigh-
borhood,” says Kenoyer. Architect Cari
Jones, of Cari Jones Designs, developed the
Architectural Review Board (ARB) criteria
and leads the Board in reviewing each house
plan before construction can begin.

The energy-efficient construction tech-
niques, systems and materials used in the
homes in The Oaks at Fallon Park gain
homeowners a 5 percent discount from
Progress Energy by meeting the criteria for
Energy Star, a government-backed energy
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efficiency program. Energy Star standards
include using advanced techniques for seal-
ing holes and cracks in the home’s envelope
and in heating and cooling ducts. Other
Energy Star standards are effective insula-
tion, efficient heating and cooling equip-
ment, high-performance windows, and cost-
saving products such as compact fluorescent
bulbs and appliances.

Another challenge was addressing the
aesthetics of ensuring privacy and good
views for houses that would be situated very
close together.

“We were dealing with what one of our
designers called four-sided architecture,”
says Grubb. “We wanted our buyers to have
a sense of privacy while dealing with 15-foot
setbacks from their neighbors.”

The key to achieving this was the careful
siting of the 88 homes footprints to take
advantage of the natural buffering provided
by the gently rolling site of the former
Whitaker Apartments. Other strategies
entail incorporating the use of high win-
dows on some of the elevations, which front
other homes in order to provide light with-

Discover %m& 7/@%

out intrusive views. Private patio gardens
often employ handsome brick walls for pri-
vacy or “borrow” visual space and scenery
from the extensive creative landscaping pro-

vided by The Oaks at Fallon Park developer.

READY TO GO

By the time the 2007 Parade of Homes
event arrived, The Qaks at Fallon Park was
ready for its public introduction. Four
building teams had stayed the course to ful-
fill the goals of Grubb Ventures and the
Timberline Builders,

resource tcam.
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For a New Downtown Guide,
www.DowntownGreensboro.net
(336) 379-0060 ext. 30

Explore Center City’s Creative Community
Downtown Open House every First Friday
Free Fun for all ages the first Friday of every month.
www.DowntownFridays.com
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Dixon/Kirby & Company, Legacy Custom
Homes, and Poythress Construction pro-
vided a selection of quality architect-
designed homes ready for viewing, each
with myriad dertails based on historical
precedent, but with the free-flowing floor
plans that many families find so important

JOYCE KING

to modern living and entertaining. Designer
Kenoyer points out that each builder was
striving to achieve a level of quality in con-
struction and materials, which included cor-
rect architectural detailing for rooflines,
dormers, front and back porches and, to the
greatest extent possible, artisan-like work-
manship.

A favorite design features antiqued brick
exterior, sheltered balconies and appropri-

ately sized shutters that actually close to
cover the windows — a design requirement
in the project’s architectural guidelines. The
style is derived from the English and French
country houses whose casual sophistication
continues to appeal. The interior is equally
well done with quartz counter tops in a
kitchen replete with Thermador, Viking and
Wolf appliances. A hammered copper basin
accentuates a marble-countered vanity, and
multi-part moldings and a clever beaded-
board ceiling are additional interesting
touches. Kathryn West, who promotes sales
for The Oaks at Fallon Park, points out that
every entrance door is special. For example,
one residence is graced by a lovely two-leaf
mahogany door set in an inviting recessed
arch.

A cedar door at the top of a stair landing
is the signature for another handsome home
on view. Interesting interior touches include
beaded-board accents and leather finished
granite counter tops. Also on the list of
viewable homes is an urban-style residence
that features flanking wings set with front-
facing pedimented gables. Ten-foot ceilings
and a spacious great room with a baronial

$250 OFF Plus
FREE INSTALLATION

Restrictions apply. Ask for details. Offer expires 9/30/09.
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fireplace and a view off the elevated rear bal-
cony give panache to the home’s public
spaces. Another home features a bracketed
copper canopy over the entrance door and
triple windows across the lower front eleva-
tion. Equipped with an elevator, this home
has four finished floors but still stays within
the height restriction required for The Oaks
at Fallon Park to retain a unified sense of
IYYY 'YYY scale for the neighborhood.
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Raleigh, Grubb and Grubb Ventures have
been honored with the Sir Walter Raleigh
Award for Community Appearance from
No Boundaries! Spend your weekend hiking, biking, swimming or the City of Raleigh, the Honor Award from
the North Carolina Chapter of the

fishing in our spectacular region of the Blue Ridge Mountains. Take your pick Asmsovican Sociery ol Taah e b b

from the Blue Ridge Parkway communities of Little Switzerland, Altapass and and the award for Best Multi-Family
Development from Triangle Commercial
Linville Falls and the foothill towns of Old Fort and Marion. Save a little time - Real Estate Women. In preparation for the

opening of The Oaks at Fallon Park, Grubb
invited friends and new residents to help
Boundless adventure! inaugurate the pool and clubhouse, key
' amenities to the new community. “We're the

for Point Lookout Trail, Catawba Falls and Linville Falls. Endless opportunity.

only inner-beltline, single-family commu-

N
MCDOW’ELL < > nity with our own pool and clubhouse,” says
<& Grubb.

NO Boundaries.’ Y Gordon Grubb, Grubb Ventures, and

the skilled team of architects, designers and

- 5 LAl - builders have created a tasteful and compat-

8 8 8 233 6 - VISItMy BlueRIdge ol ible new neighborhood settled within an old
and venerated urban space. @
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he Garden Conservancy Open Days

tour will be held once again in the

Raleigh area. For two days, six gar-
dens will open to share a peck behind
their private gates. Gardeners and non-
gardeners will enjoy special access to these
works of nature’s art just in time for fall
planning and planting,

CARY

The Thompson Garden

GARDEN OF KATHLEEN AND
WALT THOMPSON

119 RAVENNA WAY

CARY

As close as the curb, delight begins.
Paths beckon to enter, but proceed slowly
to take in everything — the threadleaf
Japanese maple, plant vignettes and
accents.

At the arbor, take in the view of a gar-
den gently sloping with curvilinear bor-
ders and paths outlined with recycled con-
crete, displaying an excellent example of
applying recycled materials to create gar-
den walls, paths and edging.

Garden beds are planted with perenni- -

als, tropical and native plants. The sound
of the pond provides a soothing respite
and attracts various wildlife visitors that
continue on down the paths into the
woods to the community lake.

RALEIGH

The Paisley Garden

GARDEN OF JULIA KORNEGAY AND
ALFREDO ESCOBAR

5237 LEIDEN LANE

RALEIGH

A groovy garden to be sure! Paisley pat-
terns present well to the visitor, who can
meander the paisley beds and into and out
of the woodland gardens, never far from
the sound of water from the stone-bor-
dered pond, a stream and the waterfall
comprising the heart of the garden.

On a corner l-acre lot, Julia and
Alfredo create a fashion-forward design
(or is it nostalgia?) with a front yard veg-
etable garden — providing tomatoes,

By Helen Yoest

potatoes, onions — and a sweet English
knot herb garden.

The borrowed landscape makes this
property seem larger than it is. With
plenty of seating dotted throughout, take
the time to sit a spell and enjoy the views.

Rose Cottage

GARDEN OF SHARON AND JIM BRIGHT
115 N. BLOODWORTH ST.

RALEIGH

The journey through the quaint and
mesmerizing gardens of Rose Cottage
begins at the carriage step: Antique roses,
perennials, annuals, flowering trees and
shrubs, plus pretty parterres define the
space that serves to halt the hectic pace of
life.

This new home, built to historic spec-
ifications, sits comfortably in Raleigh’s
downtown Historic Oakwood district.
The gardens arose out of an old graveled

parking lot left barren by a house fire long
ago. The couple transformed the grounds
into a lush and tranquil oasis of color and
fragrance — inspired by Monet, but real-
ized with Sharon’s keen eye for color and
Jim’s talents.

In the very back, bountiful vegetable
beds, a secret garden, a compost operation
and a little garden cottage functions as a
convenient shed.

Helen’s Haven

GARDEN OF HELEN YOEST AND DAVID
PHILBROOK

3412 YELVERTON CIRCLE

RALEIGH

Helen’s Haven is the garden I share
with my family. The design took into
account the needs of three young and
active children. Even so, the stone path
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through the center on the main back bor-
der, built by Phil Hathcock of Natural
Stone Sculptures, is often overlooked as a
transition point when the kids are chasing
an errant ball. But that’s OK; this is their
garden too.

Low boxwood hedges were used to cre-
ate a formal atmosphere to complement
the architecture of this Georgian Colon-
ial-style home. These hedges also map out
the space for the kids to play. Within the
hedges are informal plantings of perenni-
als and annuals to attract butterflies, birds
and bees.

Helen’s Haven is a certified wildlife
habitat and a certified Monarch Watch
Station. Using waterwise design principles
and watered with harvested rain, the
organic garden demonstrates environmen-
tal practices resulting in a colorful, lush
space.

WAKE FOREST

Entwined

GARDEN OF JAYME BEDNARCZYK AND
PHIL ABBOTT

1025 TRADERS TRAIL

WAKE FOREST

The home and garden’s name is En-
twined, aptly named by Jayme and Phil as
their place of, “hopeful dreams entwined
with patience and time.”

The gardens were built at the pace of
one passion at a time. Amidst the trees,
roses and perennials, with drama focused
to the lake, visitors turn back to a villa.
Strong European influences are present in
the design decisions; terraced beds on the
sloping land add to the drama of a home
in the heart of a garden.

Falls Revival

GARDEN OF JEFF BOTTOMS AND
JOHN MARTIN

12160 FALLS OF NEUSE ROAD

WAKE FOREST

From the road, visitors view a tapestry
hedge buffering the busy street. On the
other side, in an historic valley in Wake
Forest, rests a garden — a collector’s gar-
den — with a foot in the past and an eye
toward the future. Nostalgia, tradition and
modern design meld to make this garden
shine.

A casual cottage-style garden, with
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some very unusual plantings, pique inter-
est, with visitors wanting to know more
and where to find them. And you can.
Toward the back of the property is the
nursery, with a wide range of exotic and
unusual plants, many found in the gar-
dens.

During the tour, the on-site nursery
will be selling plants and sharing proceeds
with the JC Raulston Arboretum.

POSTSCRIPT

For the past five years, it has been a
pleasure volunteering for the Garden
Conservancy Open Days tour. This year
marks my last year leading this great tour
and fundraising event. I'm happy to

announce the Garden Conservancy tour
will continue on in 2010 under the direc-
tion of the JC Raulston Arboretum. Please
contact Anne Porter at the Arboretum if
you are interested in helping with next

year’s tour at, 919-513-3463.

ABOUT THE GARDEN CONSERVANCY
The Garden Conservancy is a national
organization with a mission to preserve
exceptional American gardens for public
education and enjoyment. The Open
Days Program serves as the primary edu-
cational outreach for the Conservancy.
Founded in 1989 by American gar-

dener Frank Cabot, the Garden Conser-
vancy works in partnership with individ-
ual garden owners and public and private
organizations, and uses legal, financial and
horticultural resources to help secure the
future of hundreds of gardens across the
country. North Carolina is fortunate to
have two Garden Conservancy preserva-
tion projects: Montrose in Hillsborough
and The Elizabeth Lawrence Garden in
Charlotte.

The Open Days tour allows proceeds
to be shared with another nonprofit.
Helen Yoest, regional representative of the
Raleigh area tour, named the JC Raulston
Arboretum as the shared benefactor.

Tickets can be purchased in advance at

the JC Raulston Arboretum by calling
919-513-3463 or directly through the
Garden Conservancy, www.gardenconser-
vancy.org. Tickets can also be purchased
during the days of the tour at the individ-
ual gardens or at the Bobby Wilder Visitor
Center at the JC Raulston Arboretum,
4511 Beryl Road, Raleigh. Tickets are $5
per garden or a book of six tickets for $25.
Garden Conservancy members get a fur-
ther discount of just $15 per book of six
tickets.

Saturday, Sept. 19, from 9 a.m. to 5
p-m. and Sunday; Sept. 20, from noon to
5p.m. ®
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Duke Testing New Stem Cell Therapy

he name is not commonly known and
T is difficult to pronounce, but the dis-

ease afflicts an estimated 12 million
Americans. Its called critical limb
ischemia. Treatments are lacking and often
require amputation, but help may be on
the way: A potential solution for people
afflicted with diabetes and obesity who are
facing amputation of a limb due o circu-
latory problems caused by ischemia is soon
to begin clinical testing at Duke Uni-
versity.

The disease causes narrowing and hard-
ening of arteries, thus reducing blood flow.
If not treated, victims can suffer nerve and
tissue damage. The disease can also trig-
ger gangrene, which often requires ampu-
tation.

In lab tests on animals, the use of stem
cells not only improved blood flow, but
also grew new blood vessels. Dr. Chris
Kontos, co-director of the Duke Heart
and Vascular Group, will be coordinating
the trial that focuses on the stem cell
regime developed by Pluristem Thera-
peutics.

tem

Therapeutics Inc.

But these are not embryonic stem cells,
which have created so much controversy
within the medical community. Rather,
Pluristem, an Israeli biotherapeutics com-
pany whose stock is traded on the Nasdagq,
is pioneering the use of stem cells derived
from the placenta.

“There is no good medical therapy for
critical ischemia,” said Dr. William
Prather, who is a consultant with Pluri-
stem and helped pick Duke as one of the
sites for the test. “There are surgical ther-
apies that can clean out the vessels, but
there is no medication or procedure to
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by Rick Smith

grow new blood vessels around the
obstruction. That is what we have proved
in animals.”

Duke is currently enrolling subjects for
the trials for the Phase I tests of Pluristem’s
PLX-PAD solution. A similar trial will
take place in Alabama. “Both locations
have used other companies’ cells in the
past, so they are familiar with stem cell
therapy,” Prather said.

In late July, the first patient was
injected with the proposed treatment in a
clinical trial in Germany being run in par-
allel with the US tests. As many as 12
patients will be injected, with a mix of
smokers, diabetics and obese subjects to
be tested in the US.

Phase I trials focus on safety. If the

treatment is found to be safe, Phase II tri-
als would begin. The US Food and Drug

PLX — From the Miracle of Birth to Therapeutics for All

Adherent stormal cells are removed from
the placenta and placed into the Plurix™
Bioreactor for expansion.

Sufficient adherent stormal cells are
extracted from a single placenta to
provide for many patients.

The PLX cells are packaged
and stored ready-to-use.

ALLOGENEIC METHOD

Pluristem is working on a variety of
products that would enable stem cell
transplants between unrelated donors and
patients. The concept is called allogeneic,
or “taken from different individuals.” The
company wants to treat both severe
ischemic and autoimmune disorders; it
recently received funding support from the
Israeli government.

The Pluristem method is not the first
to use stem cells as a potential treatment
for ischemia, Prather pointed out. How-
ever, the other choice is stem cells taken
from bone marrow. Placenta cells are
much more widely available, less expen-
sive and dont require donors to go
through the surgical process to extract cells
from the hip.

“We don't have to do any of that with
our cells,” Prather explained. “Our cells
come off the shelf, they are one size fit all,
they come from material that is thrown
away, and outpatients can be injected in a
process that takes 30 minutes. They are
observed for six hours and then sent
home.”

Administration granted Pluristem approval
for the Phase I trials earlier this year.

The treatment is intended for victims
of “late stage” ischemia who have not
responded to other treatments or surgery
and face the prospect of amputation.
People selected for the trial will already
have a condition related to ischemia, such
as an ulcer or nerve pain.

All test patients will receive one injec-
tion and half will receive a second, Prather
said. There will be no placebos. Pluristem
will track both safety and efficacy data over
a three-month period following the injec-
tions. Although the primary “end point,”
or goal of the Phase I trial, is safety, Prather
said doctors also will be able to track
whether the patients show improvement.

“In animal trials, we saw improvement
in blood flow in about three weeks,”
Prather explained. “I'm not sure we can
equate that to three weeks in humans,
though. We could get efficacy in blood
flow within a month or two months of
injection.”

Even if the treatment proves safe and
ultimately is granted FDA approval for
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At Raleigh Radiology, Wake County’s first
radiology practice, we've long held a
commitment to infroduce the most advanced
technology available, raising the level of
care for our community. That's why we offer
the Triangle’s first fixed high field
Open Bore MRI at both our Blue
Ridge and Cedarhurst facilities. Finally,
larger or claustrophobic patients have access
to a non-threatening, comfortable exam with

high-resolution, exceptional image quality.

7
RALEIGH RADIOLOGY BLUE RIDGE
919.781.1437

RALEIGH RADIOLOGY CEDARHURST
919.877.5400

RALEIGH RADIOLOGY CARY
919.781.1437

RALEIGH RADIOLOGY BREAST CENTER
919.781.1437

RALEIGH RADIOLOGY CLAYTON MRI
919.877.5400

RALEIGH RADIOLOGY
WAKE FOREST
919.877.5400
Raleigh Radiology has served
Rex Hospital for over 50 years.

FIXED OPEN BORE MRI AVAILABLE AT BLUE RIDGE AND CEDARHURST

raleigh gy

'makes good medicine.

go to raleighrad.com!

We accept most insurance plans including:
United Healthcare, AETNA, Blue Cross Blue Shield,
Cigna, Medicare, Medicaid and MedCost.

Ask your physician for
a referral to Raleigh Radiology.

sale, Prather pointed out the healing
process would not be a quick one. “If these
cells are going to be effective, blood flow
improvement will be a matter of weeks
and months, not inject today and improve
tomorrow,” he said. “It just takes time for
a new blood vessel to grow.”

Duke and Pluristem agreed to partner
on the trial after Pluristem came in con-
tact with Dr. Brian Annex, a former physi-
cian at Duke. “He is a world-renowned
leader in angiogenesis (the growth of new
blood vessels),” Prather said. “He was in
transition at the time when we talked last
year, and he recommended that we work
with Dr. Kontos. Annex later joined the
Pluristem Scientific Advisory Board.

“We are very excited about the possi-
bilities,” said Kontos, who hopes for the

first patient injections to be made by the
end of August. EX

MEDICAL BRIEFS

Pretty In Pink Foundation Aids
Breast Cancer Treatment

Raleigh surgeon Dr. Lisa Tolnitch,
founder of Pretty In Pink Foundation, has

quick appointment request.

Schedule your own digital screening mammogram with 1 call or online with our

DICITAL MAMMOGRAMS. §
NOW FASTER THAN EVER.

Evening and Saturday appointments available!

WAKE

RADIOLOGY

Call WR Express Scheduling at 919-232-4700 or use the online appointment request at <wakerad.com>
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The NC Cancer Hospital is much more than a building. It is a new face for a program built on
three decades of excellence in clinical cancer care and groundbreaking cancer research. Here, UNC
Health Care and UNC Lineberger Comprehensive Cancer Center will offer North Carolinians re-
markable new resources. Patients will benefit as our teams of medical professionals bring to life the
discoveries of new research and the benefits of new treatments. It will open tremendous new possi-

bilities in cancer care — for you, for those you care about, and for all the people of North Carolina.

Dedication Ceremony:
Tisesday, September 15th, 1 to 3 p.m.

UNC

LINEBERGER COMPREHENSIVE
CANCER CENTER

NC CANCER HOSPITAL

(=

Open House:
Saturday, September 26th, 1 to 3 p.m.

unclineberger.org
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appeared on NBC’s “TODAY Show” as
part of her outreach to spread the word
about her nonprofit organization’s work.
NBC News correspondent Anne Thomp-

Capital Bank’s corporate donation for a
minimum of three years.

According to Tolnitch, Pretty in Pink
Foundation devotes more than 90 percent

son, a breast cancer survivor,
focused her report on Pretty
In Pink Foundation’s com-
mitment to providing treat-
ment and surgical options for
people with breast cancer in
North Carolina who do not
have the financial means to seek treatment.

Capirtal Bank President and CEO B.

Grant Yarber was interviewed to discuss

of its donations for funding
required for immediate treat-
ment, life saving surgery, emo-
tional support and quality of
life resources. So far, the foun-
dation has saved the lives of
19 North Carolina women.

For more information on Pretty In Pink
Foundation, visit www.prettyinpinkfounda-
tion.org.

It doesn't matter if you re 10 pounds overwecght
- or 100 pounds overweight...

_ your weight has an impact
on the way you feel

AmedcanBomiafBanaﬁfcMedicme
 Take control of your health

pretty pink

andschedufeaﬁeecomulmimm

Carohna
FAMILY PRACTICE & SPORTS MEDICINE

Welcoming David Becker, MD

When it comes to your family's health and sports medicine needs, we understand
the importance of receiving remarkable care — right now. Carolina Family Practice
& Sports Medicine is pleased to welcome David Becker, MD to our staff.

Before joining Carolina Family Practice & Sports Medicine, Dr. Becker served
as a team physician for high school and college athletic teams and practiced
family and sports medicine in private practices in Texas.

For remarkable care close to where you live and work, look
no further than Carolina Family Practice & Sports Medicine.
Compassionate care, advanced technology and medical expertise
are just a few of the quality services you can count on at our office.

Cdll today for an appomtment.

American Institute of Healthcare & Fitness
8300 Health Park, Suite 107 « Raleigh, NC 27615
919-238-2000 + www.cfpsm.com

Novant Medical Group practice
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Raleigh Neurology Recognized

Raleigh Neurology Associates of Raleigh
has been awarded a three-year term of
accreditation for high practice standards
after a peer-review evaluation by the
American College of Radiology Evaluations
conducted by board-certified physicians
who assess the qualifications of the person-
nel and the adequacy of facility equipment.

Founded in 1983 by Dr. Keith L. Hull
Jr. and Dr. S. Mitchell Freedman, Raleigh
Neurology Associates — with four loca-
tions in the Triangle — is one of the largest
neurology practices in the Southeast.

For more information, visit online at:
www.raleighneurology.com or call 919-

782-3456.

UNC Receives Angel Grant

Dr. Julie Blatt, chief of pediatric hema-
tology/oncology at The University of North
Carolina at Chapel Hill, was recently
awarded the Angel Grant, a program from
the National Cancer Coalition that pro-
vides funding to projects that benefit and
further cancer research, education and pro-
grams. The award furthered UNC's study
demonstrating no overall link between
autism and cancer in children, as well as a
teaching program for childhood cancer sur-
vivors and healthcare providers. For more
information on Angel Grants, visit online
at www.nationalcancercoalition.org. K&

Service Provides Non-Medical Care

AnotherDaughter, a Raleigh-based com-
pany headed by Lesley Gray, provides an
array of non-medical services to adult chil-
dren and their parents by advocates on
behalf of clients with caregivers, and those
who provide services such as doctors, attor-
neys, CPAs and insurance. The firm man-
ages and organizes accounts, pays bills, files
documents and monitors health insurance
claims.

Gray sits in on medical appointments,
provides written reports to family members
and supports preparation of end-of-life doc-
uments, particularly helpful to adult chil-
dren who are geographically distant from
their parents. Gray also coordinates house-
hold and homemaker services such as house
cleaning, lawn care and household repairs.

For more information, go online to
www.anotherdaughter.com or call 919-

788-7620. EX&
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COASTAL CALENDAR

By Morgan Siem

Beat the Heat: August. Learn Colonial strate-
gies for coping with the heat during a guided
tour of the Iredell House. Edenton. Call 252-
482-2637.

“Boardwalk Blast” Summer Event Series:
August-Sept. 3. Six nights a week enjoy different
events such as live music, DJs, dancing, kids’
activities, movies, bingo, etc. All activities are
free except bingo. Carolina Beach. Visit
www.boardwalkmakeover.org.

Evening Racing at Nor'Banks Sailing in
Duck: Mondays. Racing begins two hours before
sunset. All small sailboats are welcome.
Charter a boat or bring your own and participate
in some casual “beer can” races. Duck. Call
252-202-6880.

Shallowbag Bay Sailabouts: Tuesdays at 6
p.m. through September. Join the NC Maritime
Museum for a short sail on Shallowbag Bay
aboard a traditional watercraft. Manteo. Call
252-475-1750.

Charlotte Web’s Barnyard Brunch: Tues-
days. After the performance of Charlotte’'s Web
at Waterside Theatre, join the cast, enjoy fiddle
music, learn a barnyard dance, watch Wilbur’s
video Web-log and more while eating brunch.
Tickets: $8 Youth (11 & under) and $16 adults.
Price includes meal and keepsake photo.
Roanoke Island. Call 252-473-2127 or visit
www.thelostcolony.org.

Whalehead Club Wednesday Wine Festi-
vals: Wednesdays from 3-7 p.m. Sample wines
from NC and the world under tents on the north
lawn of Currituck Heritage Park. Keep your sou-
venir glass, take a complimentary tour of the
Whalehead Club, listen to local musicians and
sample food from local vendors. Children and
leashed pets are welcome. Admission: $12
adults. Corolla. Call 252-453-9040 or visit
www.whaleheadclub.com/events.php.

Hatteras Heroes: History and Mystery:
Thursdays at 7 p.m. Hatteras Realty Avon office
hosts historian Danny Couch with his multime-
dia storytelling presentation. Reservations rec-
ommended. Hatteras Island. Call 252-995-
5466 or visit www.hatterasrealty.com.

Friday Night Music Series: Fridays from 7-10
p.m at the Wine Sellar. Upcoming shows will
feature Chris Palestrant, Ty Fleming, Abstract
Vibe, Trigger Finger and more. Elizabeth City.
Call 252-335-1163.

Audubon NC Free Birding Tours: Fridays
from 9-11 a.m. Free guided tours of the Mason
Inlet Waterbird Management Area. No registra-
tion required. Meet at the Mason Inlet informa-
tion kiosk. Call 910-686-7527 or visit
www.ncaudubon.org.

5th Annual Mayfaire “Music on the Town”
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Concert Series: Fridays at 6 p.m. Mayfaire event
lawn; coolers and picnics are welcome. Bring
lawn chairs. Wilmington. Call 910-256-5131 or
visit www.mayfairetown.com.

Morehead City Parks and Recreation Sum-
mer Concerts: Saturdays from 7-8:30 p.m.
through Sept.7 at Jaycee Park. Free. Morehead
City. Call 252-726-5083.

Sunday Scene at Riverfront Park: Sundays
from 4-8 p.m. City-supported Riverfront Park
Arts and Crafts Fair, including music and food
vendors. Wilmington. Call 910-251-0832 or e-
mail: vpfoote(@earthlink.net.

Sangria Sundays at Weeksville Vineyards:
Sundays through Aug. 30 from 3-7 p.m. Eliza-
beth City. Call 252-330-2622.

Virginia Dare Faire: Aug. 18. The Elizabethan
Gardens, The Lost Colony and Fort Raleigh
National Historic Site join together to present
special activities, cake and ice cream at the
Elizabethan Gardens in celebration of Virginia
Dare’s 422nd birthday. Admission is free.
Manteo. Visit www.elizabethangardens.org.

The Outer Banks Grand Old Opry Show: Aug.
18, Sept. 4 & 5 at 7:30 p.m. Call 252-261-7505 or
visit www.outerbanksmusicshowcase.com.

Mulligan’s Wake: Aug. 19, Sept. 2, 16 & 30 at
6 p.m. Mulligan's Wake is an interactive, port-
able dinner theatre coming to Roudabush Res-
taurant. Dress up or down for the funeral and be
prepared to meet a crazy Irish-Catholic family
while audience members interact with the cast.
$40 ticket includes show, dinner, tax and gratu-
ity. Wilmington. Call 910-232-6611 or e-mail:
mulliganswake@gmail.com.

Bloody Mary and the Virgin Queen: Aug. 19
at 3 p.m. A musical farce based on the relation-
ship between Queen Elizabeth | and her half-
sister, Mary Tudor takes place in Film Theatre,
Roanoke Island Festival Park. Tickets required.
Manteo. Call 252-475-1500 or visit online at
www.roanokeisland.com.

Showcase Magic & Comedy Show: Aug. 19 &
28 at 7:30 p.m. The Outer Banks Music Show-
case hosts illusionists Clive Allen & Tracy.
Tickets: $19.95 adults, $18.95 seniors and $7
children. Kitty Hawk. Call 252-261-7505 or vis-
it www.outerbanksmusicshowcase.com.

Shepherd of the Ocean: Aug. 20 at 3 p.m. A
comedy about Sir Walter Raleigh and Queen
Elizabeth | takes place in Film Theatre, Roanoke
Island Festival Park. Tickets required. Manteo.
Call 252-475-1500 or online at www.roanoke-
island.com.

Avon Art Show: Aug. 20 from 1-7 p.m.
Location is at Hatteras Realty. Rain date is the
following day. Aven. Call 252-305-0010.

Free Concert on the Beaufort Waterfront:
Aug. 20 & Sept. 17 from 6-8 p.m. Sponsored by
the Beaufort Business Association. Located at
the clock by the Dock House. Beaufort. Call
252-504-3396.

Whalehead Summer Concert Series: Aug.

Coastal Special Report

20 & 27 at 6:30 p.m. Bring blanket, lawn chair
and leashed pets to the South Lawn at the
Whalehead Club at Currituck Heritage Park
to hear The Crowd on the 20th and Julie Clark
on the 27th. Concessions available. Admission
and parking are free. Visit online at
www.whaleheadclub.org.

Toddler Time: Discover & Explore: Aug. 20 at
10 a.m. at the Port Discover Center. For ages 3-
5. Tickets: $5 per family. Reservations required.
Elizabeth City. Call 252-338-6117.

Beach Jive after Five: Aug. 20 & Sept. 17
from 5:30-7:30 p.m. Bring chairs, blankets and
dinner. Along with live music, the Access also
features volleyball courts, picnic tables and rest-
rooms. Alcoholic beverages prohibited. Located
at the Western Ocean Regional Access (WORA.
Sponsored by Emerald Isle Parks and Rec-
reation. Free. Emerald Isle. Call 252-354-6350.

Ronnie McDowell Concert: Aug. 21 at Swain
Auditorium. Radio Media Productions and the
Swain Auditorium team up to bring you the
Edenton Concert Series. Tickets: $35 general
admission and $45 for reserved seats. Edenton.
Call 252-482-2297 or visit www.radiomediapro-
ductions.com.

Airlie Gardens Concert Series: Aug. 21, Sept.
4 & 18 from 6-8 p.m. Tickets: $8 adults, $2 chil-
dren and free for Airlie members. Wilmington.
Call 910-798-7700 or visit online at www.airlie-
gardens.org.

Oakdale Cemetery Historical Tour: Aug. 22
& Sept. 19 at 10 a.m. Friends of Oakdale Cem-
etery will offer a series of historical walking
tours of NC’s oldest rural cemetery. No advance
reservations. $8. Wilmington. Call 910-762-
5682 or visit www.oakdalecemetery.org.

Sportsfishing Clinic at the NC Aquarium:
Aug. 22 at 2 p.m. Expert angler Dr. Bogus shares
tips on surf fishing and pier fishing in a clinic at
the NC Agquarium. Free with Aquarium admis-
sion or membership. Pine Knoll Shores. Call
252-247-4003.

Book Discussion & Signing with Michael
Scott McNeil Jr.: Aug. 22 from 2-5 p.m. at Page
After Page Bookstore. Free. Elizabeth City. Call
252-335-7243.

Haunted Evening Tour: Aug. 22 at 8 p.m. at
the Attmore-Oliver House. Watch as mourners
observe funeral customs of the South during the
post-Civil War occupation. Meet the “spirit” of
Miss Mary Oliver and hear about growing up in
New Bern. Tickets: $12 advance and $14 at the
door. Dinner packages at Chelsea Restaurant
available. New Bern. Call 252-638-8558 or visit
www.newbernhistorical.org.

Wine Down in the Country Nights, Theme:
California Night: Aug. 28 from 6-8 p.m. at the
Weeksville Vineyards & Cellars. Tickets: $10.
Reservations required. Elizabeth City. Call 252-
330-2622.

Pleasure Island Free Summer Concert
Series: Aug. 28 from 6-8 p.m. The Pleasure
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cozy restaurants and lively entertainment frame downtown
Mumfest, the Havelock Chili Festival and the New Bern C
rience the drama of the past in the North Carolina History Center on the
waterfront in 2010. We have spent 300 years preparing for your visit!

“NeBerd

www.VisitNewBern.com ¢ 800-437-5767

Nlll'ﬂl Garolina
ﬁﬂﬂStiﬂ

Island Chamber of Commerce hosts free sum-
mer concerts at the Fort Fisher Air Force Rec-
reation Area located along the Cape Fear River.
Bring a chair, blanket and food. No alcoholic
beverages or pets allowed. Beverages on sale.
Kure Beach. Call 910-458-8434 or online at
www.pleasureislandnc.org.

Taste of Elizabeth City Street Party: Aug. 29
from 6-10 p.m. on Main Street. Admission: $15
and $10 for active military. Price includes food,
drinks and entertainment. Elizabeth City. Call
252-338-6455.

Harbor Arts Festival: Aug 29-30. Saturday
from 10 a.m.-7 p.m. and Sunday from 10 a.m.-5
p.m., enjoy a free arts festival on Main Street in
downtown Elizabeth City. Call 252-338-6455.

Lumina Daze: Aug. 30 at 5 p.m. The home of
the Wrightsville Beach Museum is celebrating
its 100th birthday. Come to the Blockade Runner
for activities, including the nostalgic showing of
a silent movie on the beach, Buddy Skipper and
the Jetty Jumpers, a cakewalk, face painting and
a silent auction and raffle. Wrightsville Beach.
Call 910-256-2569 or visit online at www.wb-
museum.com.

Hatteras Village Invitational Surf Fishing
Tournament: Sept. 3-5. Hatteras Island. Call
252-986-2579 or visit online at www.hatteras-
onmymind.com.

First Friday: Sept. 4 from 6-8 p.m. Street fes-
tival. Downtown Manteo Waterfront. Visit on-
line at www.firstfriday-roanokeisland.com.

Bark 2 School: Sept. 4 from 5-7 p.m. Cos-
tume contest with prizes, dog games and
refreshments for dogs and their people. Man-
teo. Call 252-473-2094 or visit www.obx-
puparazzi.com.

Labor Day Arts & Crafts Show: Sept. 5 from
10 a.m.-5 p.m. and Sept. 6 from 12-5 p.m. at the
Beaufort Historic Site. Juried sale of arts and
crafts of coastal artisans sponsored by the
Carteret County Arts & Crafts Coalition.
Beaufort. For more information E-mail: col-
lier1505@embargmail.com.

Bluez & Brewz Festival: Sept. 6 from 5-10
p.m. Outdoor Pavilion, Roanoke Island Festival
Park. Roughly 100 different beers will be avail-
able to sample while enjoying performances by
three blues bands. Bring blankets, chairs and
dancing shoes. No coolers please. Tickets avail-
able at all Outer Banks Brew-Thru loations. A
portion of all tickets sold will benefit the March
of Dimes. Manteo. Visit online at www.blue-
zandbrewz.com.

Beaufort’s 300th Anniversary Celebrations:
Sept. 7-26. Beaufort celebrates its 300th anni-
versary with events throughout the month
including a homecoming parade, boat building,
coast guard demonstrations, traditional sail boat
rides, boat maneuvering competition, ice cream
social, dance concerts, shrimp boat parade and
more. Beaufort. Call 252-241-1259 or visit
www.crystalcoastnc.org.
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5K Run & Mile Walk for Preservation: Sept.
10 at 7 p.m. This year the course is certified. As
usual, runners will be timed and the first 500
participants will receive T-shirts. After the race
enjoy a free water bottle and a pizza party.
Registration: $25 at HWF or Active.com. Wil-
mington. Call 910-762-2511 or visit online at
www.historicwilmington.org.

Elvis Tribute Show: Sept. 11 at 7:30 p.m.
Kitty Hawk. Call 252-261-7505 or visit online at
www.outerbanksmusicshowcase.com.

Emerald Isle Summer 4v4 Beach Volleyball
Series: Sept. 12 at 9 a.m. Tournaments take
place at the Western Ocean Regional Access on
Islander Drive. Registration is $55/team. Pre-
registration is required. Prize money will go to
the 1st and 2nd place teams. Registration/roster
forms may be downloaded at www.emeraldisle-
nc.org/eiprd or picked up at the Emerald Isle
Community Center. Emerald Isle. Call 252-354-
6350.

8th Annual Art & Antique Walk: Sept. 12 at
10 a.m. See paintings, photographs, jewelry,
sculptures and antiques from New Hanover,
Pender and Brunswick counties. The event will
be held on Front Street. Wilmington. Call 910-
251-0727 or visit www.artandantiquewalk.com.

World War Il Veterans Jamboree |I: Sept. 12
at 10 a.m. Veterans and home front workers
assemble and exhibit memorabilia, uniforms
and photographs while swapping stories in an
open-house setting. Sponsored by the World
War Il Wilmington Home Front Heritage Coal-
ition and the Community Arts Center. Free,
donations accepted. Refreshments available.
Wilmington. Call 910-251-1788 or e-mail:
JonesWD(@aol.com.

Daughters of the American Revolution Con-
stitution Day: Sept. 13 at 3:30 p.m. Please arrive
at 3 p.m. to the Museum of the Albemarle. Eliz-
abeth City. Call 252-335-7389.

MACU'’s Sunday Night Live: Sept. 13 from 5-
7 p.m. Music, comedy, challenge and fun for
local teens. Open to all youth éth grade and up at
the Mid-Atlantic Christian University, Davenport
Chapel. Free. Elizabeth City. Call 252-334-2000.

Blackbeard’s Pirate Festival: Sept. 16-19.
Come to Kitty Hawk Kites for pirate history, sto-
rytelling, reenactments and shows. Nags Head.
Call 252-441-4124 or visit www.kittyhawk.com

Junior Museum Explorers: Sept. 15 from
3:30-4:30 p.m. at the Museum of the Albemarle.
For ages 12-17. Learn about life during the
Great Depression. Free. Elizabeth City. Call
252-335-1453.

History Tales: “Make It, Take It:" Sept. 15
from 3:30-4:30 p.m. at the Museum of the Albe-
marle. Free. Elizabeth City. Call 252-335-1453.

Atlantic Beach King Mackerel Tournament:
Sept. 17-19. Atlantic Station Shopping Center.
Atlantic Beach. Visit online at www.bluewater-
promo.com.

Secret Garden Tour in Wilmington: Sept. 18-
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the perfect place...
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Coastal Special Report

For that part of you that wants to be
pampered, the Outer Banks’ only
full-service resort awaits. It’s the
perfect time of year to experience

the luxuries of our oceanfront resort.

Relax in one of our plush
accommodations. Indulge in our
Tuxurious spa. Or enjoy an
exquisite dinner of French-inspired
contemporary American cuisine at our
award winning Four Diamond
restaurant, The Left Bank.

Resort+Spa
sk,
The perfect place to be.

“Lhe Outer Banks
toll free 877-650-4820
For a complete listing of packages visit
www.thesanderling.com

iy

Holiday Inn
Resort
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Coastal Special Report

Located on the historic Beaufort
waterfront * 45-foot catamaran cruises to
Cape Lookout * Swimming, snorkeling
and some of the best shelling on the
east coast * Delicious catered lunch «
Large clean restrooms and freshwater
on-deck shower available * Spectacular
photo opportunities at two stops: The
Point and The Lighthouse * Tour of the
keeper’s quarters and museum at the 160’

lighthouse * Sunset Cruises and Dolphin

Watch Cruises also available

‘UISF
252-504-SAIL

www.lookoutcruises.com

because everyone needs a beach vacation.

Ritty Pungs Rentals

kittydunes.com
Outer Banks, NC

Catalog Requests 800.511.3863 Rentals Hotline 888.860.3863
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19 from 10 a.m-4 p.m. Tickets: $18. Wilming-
ton. Call 910-762-0492 or visit online at
www.latimerhouse.org.

The OBX Pro 2009: Sept. 18-20. Non-sanc-
tioned Pro Event with a $10,000-$15,000 cash
purse. The event will host 96 of the coast’s finest
surfers. Comfort Inn South, Nags Head. Reg-
ister at www.waveridingvehicles.com.

Waterway 5K Run/Walk Event: Sept. 19 at 8
a.m. The race is championship timed by Kale
Running and USA T&F certified. Located at
Waterfront Park. Registration required. Eliza-
beth City. Call 252-384-4600 or visit online at
www.waterway5k.org.

Emerald Isle’s 4th Annual Day4Kids: Sept.
19 from 10 a.m.-2 p.m. Vendors, activities,
games, face painting and more at the Emerald
Isle Parks and Recreation Center. Emerald Isle.
Call 252-354-6350.

Down East FolkArts Society Concerts: Sept.
19 at 8 p.m. Clawson’s Restaurant. Beaufort.
Visit www.downeastfolkarts.org.

Day at the Docks — A Celebration of
Hatteras Island Watermen: Sept. 19 from 10
a.m.-5 p.m. The commercial and charter fishing
fleets will display their boats, skills, products
and gear in a variety of competitions and
demonstrations. Maritime-inspired games for
children and fresh, local seafood will be featured
in a chowder cook-off and cooking demos.
Traditional wooden boats will be on site. Musical
entertainment throughout the day. Blessing of
the Fleet begins at 5:30 p.m. Hatteras Village.
Visit www.dayatthedocks.org.

7th Annual Southern Coastal Bluegrass
Festival: Sept. 19-20 at the Fort Fisher Military
Recreation Area. Presented by the Thalian
Association Community Theatre with the Child-
ren’s Theatre. Bringing the flavor of the moun-
tains to the beach. Tickets can be purchased at
the festival or the Community Arts Center. Kure
Beach. Call 910-251-1788 or visit online at
www.coastalbluegrassfestival.org.

31st Annual YMCA Triathlon: Sept. 19 at 7
a.m. The largest race from Washington, DC, to
Florida starts out with a 1500-meter swim, fol-
lowed by a bike course over the Wrightsville

Paradise without a passport...

CANNON & GRUBE
800.317.2866 cannongruber.com
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drawbridge and a 5K run. Wrightsville Beach.
Call 910-251-9622 ext. 224 or visit online at
www.setupevents.com.

21st Annual Moth Boat Nationals Regatta:
Sept. 19-20 from 10 a.m.-3 p.m. Free. Elizabeth
City. Call 242-335-5530.

Fisherman’s Post NC Flatfish Champion-
ship: Sept. 19-20 at 11:45 a.m. $125 per boat
before Sept. 6; $150 per boat after Sept. 6. Over
$14,000 in cash and prizes to be awarded. No
checkouts, no boundaries. Complimentary Cap-
tain’s Party and Dinner. Carolina Beach. Call
910-452-6378 or visit online at www.fisher-
manspost.com/tournaments/nc-flatfish.

Albemarle Historic Roundtable: Sept. 20
from 2-3 p.m. at the Museum of the Albemarle.
Free. Elizabeth City. Call 252-335-1453.

1st Annual Chamber Golf Tournament: Sept.
24. Located at The Pines at Elizabeth City. Call
252-335-4365.

Wine Down in the Country Nights, Theme:
Spain Night: Sept. 25 from 6-8 p.m. at Weeks-
ville Vineyards & Cellars. Admission: $10. Res-
ervation required. Elizabeth City. Call 252-330-
2622.

Hobie Wave Atlantic Coast Championships:
Sept. 25-27. This three-day regatta is part of the
Hobie Wave National Series. Nor'Banks Sailing
Center in Duck. For more information on regis-
tration, watching or chartering boats, call 252-
202-6880 or visit norbanks.com.

Cape Fear ltalian Festival: Sept. 26-27. Live
music and entertainment along with Italian card
games, bocce and more. Leland. Visit online at
www.ihscapefear.com.

Great Strides Walk for Cystic Fibrosis: Sept.
26 at 9 a.m. at Charles Creek Park. Elizabeth
City. E-mail: Inewinslow(dyahoo.com.

Battleship Alive: Sept. 26 at 8 a.m. Watch and
interact with WWII living history interpreters as
they bring the ship to life by enacting daily duties
and drills. Included with regular admission.
Wilmington. Call 910-251-5797 ext 2046 or vis-
it www.battleshipnc.com.

3rd Annual Flounder Surf Fishing Tourna-
ment: Sept. 26-30 & Oct. 1-10. Free registration
(Aug. 26-Sept. 23) and prizes. All flounder must
be caught by fishing on foot (surf, pier, inlet,
sound) from Fort Macon to Emerald Isle. Spon-
sored by Emerald Isle Parks and Recreation and
The Reel Outdoors. Call 252-354-6350.

Laura Martier Trio: Sept. 27 at 4 p.m. Featur-
ing John Toomey on piano. Art Gallery, Roanoke
Island Festival Park. Manteo. Call 252-475-1500
or visit www.roanokeisland.com.

Nagata Shachu: Sept. 28 at 8 p.m. at the
UNCW Kenan Auditorium. Taking its name from
founder Kiyoshi Nagata and “shachu” (an old
term for a performing troupe), Nagata Shachu
reinvents Japanese Taiko drumming. These
drummers are also athletes and performers.
Wilmington. Call 910-962-3500 for tickets or
visit www.uncw.edu/presents. EX
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Coastal Special Report

From Fort Macon
to Goldsborough Bridge,
experience Civil War
hts‘lory in beautiful
North Carolina’s
Eastern Rogi‘on.

NORTH CAROLINA'S
EASTERN REGION

Currituck Lighthouse pho
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FOR THE LOVE OF BEAUTY

hese are crazy days, frightening days
T and exciting days, especially for

artists. After all, we artists have cho-
sen by our very nature to be in occupations
with very few safety nets. Many have no
real financial stability even in the best of
times, so the roller-coaster ride of the econ-
omy can really play havoc with your nerves.
It’s easy to see why so many parents try to
shy their children away from the possibil-
ity of becoming full-time artists. It’s a haz-
ardous road, but as one who is on it. I can
state the view can be quite beautiful.

I recently had the opportunity to see a
fantastic movie, Valentino: The Last
Emperor. It is a wonderful film about the
daily life of the couturier Valentino Gara-
vani and his longtime business partner,
Giancarlo Giammetti. Valentino came
from nothing to amass a fashion empire
that spans the globe, along with the
assorted mansions, yachs, jets and lapdogs
that go along with an extravagant life filled
with great beauty. Valentino states many
times in the movie that it is beauty that
drove him to become a designer, a love of
beauty from the day he was born.
Watching the movie was inspirational to
me because I truly think that beauty is
what motivates most artists to live the lives
they do. It is something so ingrained and
innate that you can really do nothing else
but follow the dream, even when it leads
you into a professional life wrought with
perils. The lure is that strong.

GALLERIES WITH VERVE

Equally traumatic can be the life of the
gallery owner, who must lay out big cash
to pay for space, promotion, utilities and,
of course, the crap shoot of choosing the
right artist to exhibit. Unfortunately, many
galleries fall prey to the easy answer and
show the blandest of artists who are popu-
lar with the lowest common denominator
of the buying public. And while I certainly
understand the need to keep the doors
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Catherine Shuman-Miller, Lotus 4, woodblock print with gouache and wax resist

open, I think the best dealers are visionar-
ies as well, willing to take on challenging
art and showcase it to a new inquisitive
public. Often the very enthusiasm of the
dealer when showing a new artist can be
enough to intoxicate a potential client.
That is when a new collector is born and

gallery magic made.

Gallery magic is being made in Raleigh
right now, or at least the cauldron is being
set to make the magic soon. I have been to
a few events at The Mahler Fine Art
(www.themahlerfineart.com), and I abso-
lutely love the space. Rory Parnell and
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ARTIST-AT-LARGE

Megg Rader have really taken on this proj-
ect with gusto — and it shows. Who
would think that these two ladies, who also
own The Collectors Gallery, would take a
chance on opening a new space on Fayette-
ville Streer? The space is modern, clean and
elegant. It has a panache that immediately
shines through, making it a pleasure to
view the art on display. The styles range
from the sedate to the scintillating, so there
is something for just about everyone.
Equally inspiring is Flanders Gallery
(www.flandersartgallery.com) where Kelly
Flanders McChesney and associate direc-
tor Marjorie Hodges are preparing to make
the huge jump from their lovely gallery at
18 Seaboard Avenue to even bigger digs in
the warehouse district. What I really love
about this gallery is their commitment to
dramatic and challenging contemporary
art. If you are looking for a bland land-
scape, this is NOT the place to come. No
café scenes, no jazz musicians, no bland
salmon-colored abstracts, none of it, just
great, edgy well-crafted art. They are the
closest thing we have going to a traditional

NYC gallery and it shows.

INTIMATE SCALE, DRAMATIC COLOR

To warm up the neighborhood, the
owners have been exhibiting artists at
Flanders 311, over on West Martin Street,
which is where I came across the lovely
works of Catherine Shuman-Miller and
Ellen Gamble, who have been grouped
together for an exhibition called “Guises.”
Miller’s works, while intimately scaled,
have a graphic presence and sensitivity to
line that make them impressive, almost
meditative with her use of ancient hand
symbolism. Gamble excels in her explo-
rations in color. Both ladies exhibit a pro-
fessionalism and searching intellect that is
readily apparent, exhibited in a space per-
fectly fit for the show. Many of you may
recognize 311 West Martin as an art venue
that has possessed many incarnations, from
photographer Stephen Aubuchon’s glam-
orous private studio back in the old days,
to the imaginative and popular Glance
Gallery from a few years ago. In addition
to the front gallery, several artists now
inhabit the back half of the building and
collectively form a smaller version of an
Artspace-type environment. Definitely
worth visiting on a First Friday. EX
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CAROLINA
PERFORMING

ARTS

Yas
Sonny Rollins, tenor
saxophone

Low — Rha Goddess

Ravi and Anoushka
Shankar

Béla Fleck, Zakir Hussain
and Edgar Meyer

All per are at Memorial Hall

on the UNC cat

Ravi and
Anoushka
Shankar
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by Carroll Leggett

10 YEARS OF METRO, EIGHT YEARS OF BETWEEN YOU AND ME

alute!
Merro is 10 years old, and there is
every reason to celebrate. I love this
space, and I count visiting with you each
month a unique pleasure.

Between You and Me is only eight. My
first column ran in September 2001. I
backed into it. Bernie Reeves asked me
about writing a “regular” column, and after
pondering it, I told him I didn’t think I
wanted to do that. “Well, suppose you
write an irregular column and if it’s regu-
lar, that will be OK.” I have written a piece
for each issue since, and every column has
been a joyful gig.

Sometimes friends have a favorite col-
umn they want to discuss. Having written
almost 100 now, I find myself shuffling
about and trying to remember details.
Regardless, I am flattered they find some-
thing memorable. The great thing is that I
— OF you — can go to Www.metronc.com
and pull any column up in just a few sec-
onds.

I decided that for this anniversary issue,
I would retrieve and share with you some
of my favorite musings. I hope you enjoy
reading these short passages as much as [
enjoyed writing them.

One of my earliest columns was titled
“Uncle John in the Collard Patch,” and

folks still mention it on occasion.

UNCLE JOHN STEWART

Uncle John was old and wizened and
totally ravaged by a lifetime of alcohol
abuse. His eyes contained huge puddles of
red-tinted fluid that ponded in his lower
lids and miraculously hung there and
refused to spill over. His eyes also had a
mournful look — sort of like those of an
aged, totally dissipated basset hound.

Miss Jane Cotton told me that one
night she was at her mother’s house talk-
ing to her in the kitchen. They heard a
commotion out back — somebody moan-
ing and groaning and calling for help in a
thin, frail voice. Her mother, old Miz
Cotton, grabbed a broom and ran out the
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back door, Miss Jane right behind her. It’s
a fact that an Eastern North Carolina
woman can kill copperheads and fend off
hungry black bears with an ordinary house
broom.

The noise was coming from Miz
Cotton’s collard patch, and she was proud
of those collards — all lined up, perfectly
spaced, tall, gourd green, big around as a
tub and not a worm on them. And there
in the middle of her collards, lying on the
ground, thrashing about, making awful
noises and, worse still, tearing up Miz
Cortrton’s prize collards was Uncle John
Stewart. He had taken a short cut home
across her place, stumbled in the collard
patch and couldn’t get up.

Miz Cotton, broom gripped in both
hands in attack position, surveyed the sorry
scene. Finally in total disgust, she said,
“John Stewart, if you don't stop drinking
liquor you're going to go straight to Hell.”
She paused for one brief second, caught
her breath and then added, “But Hell aint
gonnah be half as bad as what’s going to
happen to you if you ever git in my collard
patch again!” And, with that, all 90 pounds
of her lit in on Uncle John and flailed him
good with the big end of the broom.

BUTTER BEANS

Between you and me, there are some
things folks “who ain't from here” can do
to make assimilation into Down East soci-
ety easier. Let’s start with butter beans —
you know how important they are to our
culture. Butter beans are in season only a
few weeks and a pain to pick and hell to
shell. When a host serves up a Down East
dinner and tops it off with a huge bowl of
steaming, fresh butter beans, she expects
— indeed, deserves — lavish compliments
on what in some parts of our nation might
be considered rather ordinary fare.

Please, please don’t dare refer to them
as “lima beans” or, worse still, as simply
“limas.” Do it, and a host can thrust a
butcher knife in your back, and no court
in this state will convict her. If one does,

come election time, the governor will par-
don her to make political points Down
East. In some counties, the sheriff will not
even come to the house, if called, and
undertakers will refuse to handle the body
of a person who has disd butter beans. So,
right now, sit down with a pencil and lined
paper and write 100 times, “I will never
say ‘lima beans’ again.”

SHAGGING

There is the dancing thing. From eight
to 80, we shag Down East — it’s genetic.
The first time a 2-year-old hears the
Adanta Tams sing “Ramshackle Shack,” he
will leap from his mother’s lap, seize a
broom handle for a partner and execute
perfect shag steps — all the while pre-
tending to hold a cold Bud high above his
head in his left hand. Old men, suppos-
edly on their death beds, jump to the floor,
grab their IV stands and shag the entire
length of a hospital hall in a split-tail gown
— executing intricate spins without once
tangling their tubes — after hearing just a
few lines of the Band of Oz singing “Sweet
Carolina Girl.”

But if you ain’t from here, shagging is
an acquired art. Keep in mind, it’s mostly
about “Weejuns,” leather-bottom soles and
sliding your feet. If your feet are leaving the
floor, you arent doing it right. Don’t
humiliate yourself by trying to shag in pub-
lic until you have been certified proficient
by the state-authorized waitress in too-tight
jeans at a Waffle House or all-night diner.

MANNERS

Just down the road in Roxobel, NC,
there is a gentleman named John CP Tyler,
clerk of court in Bertie County. He, his
wife and daughter, Marjorie, visited me in
Washington, and we dined in high style at
the University Club. During dinner,
Marjorie — 11 or 12 or so — asked to be
excused. John rose, stepped behind her
chair and assisted her as she left the table.
When she returned, he gave her a wel-
coming smile, stood as if royalty had
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BETWEEN YOU AND ME

entered the room, slid her chair back and
saw that she was seated comfortably again.
I was embarrassed that I had not risen too.

These were simple acts — unconscious
ones for him, I know — but those of a rare
Southern gentleman who was reared in a
home of uncommon hospitality and gen-
tility. They impressed because there was no
intention to impress. John is keeping the
tradition of good manners and gracious-
ness alive Down East and, by doing so,
honoring the memory of his parents, Jack
and Margaret Tyler, who presided for
decades over the Tyler’s ancestral home,

Qaklana.

CORN MEAL DUMPLINGS

I was almost grown before I knew they
were something special.

It was during my summer at ECU. I
signed up for an Early American Lit course
taught by an inspired teacher named Miss
White — a frail, gentle lady who gave top
grades for a minimum amount of work.
She wore dresses with lots of material —
rayon, maybe — that hung to her ankles
and sensible shoes. She had long, bony
arms that she flung about excitedly as she
spoke, brand-new false teeth that she
fought to keep in her mouth, hair that had
never had a professional coifing, and a pas-
sion for American literature.

In Miss White’s classroom, I sat on the
front pew in fire breathing, Jonathan
Edwards 17th century New England
church, heard him preach Sinners in the
Hands of an Angry God, and learned what
Hell is all about — at least for the while.
Later, I really learned what it was about
during my first year of law school. It was
in her classrooms one hot, muggy ECU
morning that I discovered that food I had
considered quite ordinary — corn meal
dumplings — was really something extra-
ordinary.

CARTWRIGHT STORE

A few miles east of Bath, NC, on High-
way 92, you come to a crossroads, and the
Cartwright store is on the right. It’s been
years since the last Nabs and Pepsi Colas
were sold there, and its sign is faded and
weathered. But the grounds around it are
neatly kept, and vandals have spared it.
The clapboard building with a shelter out
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front where farm folks and watermen once
lingered and talked about life and death,
droughts, floods, fishing, crabbing — and
maybe even the good plum and scupper-
nong wine made locally — is a landmark,
and it helped me find my way to The Crab
Ranch, owned and operated by Debbie
Cutler.

When my friend Gregg Jamback and I
reached the Cartwright store and jogged
right down Kelly Road, I kept looking
back over my left shoulder. In my mind
was the country store — much like this
one — that my Uncle George Leggett
operated during the 1930s and "40s on
Highway 17 in Bertie County near where
the road runs into the cypress swamp and
then takes you over the Roanoke River into
Williamston. “You know,” I said to Gregg,
“I think I could be content now running
the Cartwright store — selling hoop
cheese, soda crackers and soft drinks, and
holding court out front.”

Revisiting eight years of Metro columns
has been great fun. Between you and me,
[ wish I had another couple of pages I
could fill with bits and pieces that for one
reason or the other are special to me. E&l

Metroiviagazine
Subscribe now to get
the best in:
* News and Events
+ Feature stories that affect your life
» Style and Fashion trends
* Art news
+ Design trends
* What to read and where to eat |

J

919-831-0999
www.metronc.com

5 SHOWS FOR AS LITTLE AS $45

Including  The Life and Adventures of
Nicholas Nickleby, The Importance of
Being Earnest, and much more!

Cenfer for Dramatic Art, UNC-Chapel Hill
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by Barbara Ensrud

OK TO CHILL REDS FOR SUMMER’S DOG DAYS

B find it hard to drink hefty reds in the
8 sizzling heat of summer — so I don’t
Y much, unless they’re chillable. This
means I generally avoid big, tannic reds like
young Cabernets, Syrahs, even certain
Merlots and Pinot Noirs until cooler
weather. Oaky, tannic reds don’t take well
to chill; at cooler temperatures tannins taste
bitter — which is why the empbhasis is on
serving red wines at room temperature.
This British (and French) custom
referred to serious reds, well-aged, brought
up from chilly wine cellars, which ideally
ranged from a low of about 48 degrees to
55 at the highest. Room temperatures in
lofty English manors, however, weren't all
that much warmer — often 60 to 66
degrees max. In this country we drink our
reds at warmer temperatures because our
rooms are warmer, 68 to 72 degrees or
higher; some keep their thermostats at 75

BARREL SELECT

CHILDRESS

Vineyards

2004
CABERNET FRANC

NORTH CAROLINA

ALC. 12.5% BY VOL

degrees in summer and find it quite com-

fortable. But it’s way too warm for wine.
Spending a very hot August in the Loire

Valley one year, I discovered that local

WINE BUYS OF THE MONTH

Domaine Houchart 2008, Provence $14
(featured on sale at The Wine Merchant in
Raleigh for $11.99). Long one of my favorites,
this dry rosé has the charming fruit that
makes these wines so perfect for summer
and right into fall.

Bonterra 2008 Dry Rosé,
$12.99. Made from organi-
cally grown grapes in Mendo-
cino County, CA, this bright,
crisp pink is one of the best
made in the US, and can
nicely handle a variety of
summer foods, including
grilled chicken, sausages and
hot dogs, smoked ham,
turkey or salmon.

Tavel La Rouviére 2008, $17.99, Rhone
Valley. Tavel is historic, possibly the very first

rosé made anywhere as such and centuries
ago. Made in the classic saignée method —
bleeding off the fermented juice from red
grapes (mostly Grenache) just at the point
when it has picked up pink or coral hues —
Tavel is quite dry and often more full-bodied
than other rosés, allowing it to accompany
heartier foods. Also look for these '08s:
Chateau Ségriés, Pelaquié and Trinquevedel.

Pink Wine & Pig Pickin" — 3CUPS, the
wine, coffee and tea merchant in Chapel Hill,
will host this event on Aug. 23, a summer
block party that will feature a selection of dry
pink wines to go with food from Cane Creek
pig farm, The Barbecue Joint, and Neal's Deli
hot dogs (best in the Triangle!).

There will be music and LocoPops dessert
popsicles, all for $30 in advance, $35 at the
door.

For more information: 919-968-8993.
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restaurants chill their young reds just as
they do white wines and dry rosés. Loire
reds are made mostly from cabernet franc
and pinot noir, neither particularly tannic
(unless made in California), so a little chill
makes them more refreshing — especially
when you're eating outside. Every day we
had lunch in one quaint Loire town or
another, usually outside, the tables set
under shade trees or umbrellas. If we
ordered a meat dish, the wine would be
Chinon or Bourgueil, perhaps Sancerre
rouge (made from pinot noir), brought to
us quite cold but soon merely cool as the
wine warmed up in the mid-day heat.
North Carolina Cab Francs (Childress,
RayLen, Grove and others) are fruit for-
ward and also take well to light chilling in
summer.

Beaujolais is another great summer red,
too often overlooked these days. I always
pop Beaujolais and Beaujolais-Villages in
the fridge a good half hour or so before
drinking — summer or winter. It accentu-
ates the berryish fruit and makes it more
appealing. Try it with the 2008s that are
starting to appear in wine shops this
month.

DRY PINKS

My favorite warm weather wine, of
course, is dry rosé; I keep a good stock on
hand all summer and replenish it often.
These wines work terrifically well with
summer foods, from fish to smoked meats
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like ham, turkey or duck, to grilled
sausages, fried chicken, sushi — and they
are delightful just to sip on their own. They
make the perfect aperitif, especially with
appetizers like smoked salmon, goat cheese
or other savory snacks. Some that I've
especially liked: Jaboulet Parallele 45,
Domaine Houchart (see box), Tavel,
Cotes de Provence — there are literally
dozens out there in wine shops.

KUDOS FOR NORTH CAROLINA
WINES

Raffaldini’s 2008 Vermentino,
from the Swan Creek appellation
in the Yadkin Valley, was chosen
as one of the American wines that
will soon be presented to Italy’s
President Giorgio Napolitano.
The wines, in a handcrafted
wooden box, are made by Italian
heritage families and include some
of the outstanding producers of
wine in the US, including
Leonetti (WA), Barboursville
(VA), Ponzi (OR), Martinelli and
Seghesio (CA).

I've no doubt that Signor
Napolitano will be impressed with the
Vermentino, since I find this wine to be
one of North Carolina’s best homegrown
white wines. It is appropriate, too, coming
from the Raffaldini family, whose roots go
back several centuries in Italy. Further, the
vermentino grape is native to the island of
Sardinia off the Italian coast, where it
makes a bracing dry white with minerally
accents — a hallmark of the Raffaldini
Vermentino as well. The wine goes on sale
at the winery this month.

Duplin Winery was awarded the Hot
Brands designation by Impact, the national
wine and spirit newsletter based in New
York. Duplin’s sales of muscadine wines has
grown rapidly, ranking it among the 100
top-selling brands in the US alongside the
likes of Kendall-Jackson, Gallo and

Beringer.

NC’S NEWEST AVA

Our newest American Viticultral Area
(AVA), an official appellation awarded by
the US government, is the Haw River
Valley. It is the largest after Yadkin Valley,
encompassing all of Alamance County, as
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well as neighboring parts of Caswell,
Chatham, Guilford, Orange and Rock-
ingham counties. There are over 500,000
acres within the 868 square miles of the
new AVA and six wineries: Benjamin Vine-
yards, GlennMarie, Grove Winery,
Iron Gate Farm, Silk Hope and Wolfe
Wines.

Currently, there are only some 60

acres under vine, but the new desig-
nation will undoubtedly create more
interest in the region for vineyards,
and there is plenty of room to
grow. The region, which drains
into the Haw River watershed,
was largely planted to tobacco,
soybeans and some cotton in the
past. A few such stands remain,
but the area’s trails and historic
spots are popular with tourists
and bikers.

Warmer here than farther west
for winegrowing, the Haw River
Valley seems especially promising
for red varieties such as cabernet
sauvignon, cabernet franc and
malbec. “We seem particularly

WINERY

Rose Hill, North Carolina

p DUPLIN

suited to such southern European grapes
as malbec, sangiovese and tempranillo,”
said Max Lloyd, founder and owner of
Grove Winery. “We're even experimenting
with nero d’avola (native to Sicily).”

The warm weather and longer growing
season allows the grapes to ripen well —
particularly in great vintage years like 2007.
Grove quickly sold out of it 2007 Tem-
pranillo (the grape used for fine reds in
Spain). I was impressed by the 2007 Cab-
ernet Franc and Cabernet Sauvignon, both
of which had firm, flavorful fruit and excel-
lent balance. Grove also makes a delight-
fully fruity Nebbiolo.

The Haw River Valley is the wine-
growing area closest to the Triangle. Google
the “Haw River Wine Trail” for directions
to wineries, festivals and winery events. K

8701 Brickell Ave
Raleigh NC
(919) 781-8885

WWww.copycei.com
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Locavore’s Pantry:

by Moreton Neal

ENJOYING THE PLEASURES OF LOCALLY PRODUCED FOODS AND SAUCES

use often. It’s a whole lot simpler than saying, “someone who
eats food grown or produced locally or within a certain
radius...”

S ince I write about food, “locavore,” is a word I appreciate and

By definition, we would assume the locavore’s diet consists almost
exclusively of fresh produce and meats. After all, locally grown food
is fresher than trucked food, warehoused and/or preserved — and
isn't freshness the point, both for flavor and health?

L aspire to be a locavore, yet even in the apex of the growing sea-
son, there are certain things that can't be plucked from a stalk or pur-
chased from a nearby farmers’
market booth.

My understanding of the term
broadened recently when a friend
bought several packages of some-
thing I'd never heard of before:
Chapel Hill Toffee. “Best candy
ever,” she insisted as she loaded up
a box full to take to friends in
Charleston.

Curious about other local
products with a long shelf life,
talked to one of the Triangle’s most
respected foodies, Joyce Fowler,
the former chocolate buyer for A
Southern Season. Fowler intro-
duced me to a dozen bottled and
packaged goodies, raising my con-

sciousness and my enthusiasm for

SMALL BATCH
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preserved foodstuffs made by Triangle culinary artisans.

We have seen them around without noticing where they came
from. Cackalacky Sauce, Zing Sauce, Foster’s Market Seven Pepper
Jelly, Mama Dip’s barbecue sauce and cornbread mix, La Farm’s gra-
nola, and Jim’s Famous barbecue sauces are just a few of the items
Fowler pointed out. These products are available at gourmet stores
and groceries in the Triangle and online. Farmer’s Daughter jams and
preserves are my latest addiction, available now only at Carrboro
Farmers’ Market and 3CUPS, but I'm hoping owner April McGreger
will follow the example of Foster's Market and Mama Dip and ramp
up production in the near future.

Here are three of our favorites:

ESCAZU CHOCOLATE BARS
Escazu Artisan Chocolates is a small shop selling truffles and other
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handmade bon-bons on the foodiest street in Raleigh, Glenwood
Avenue. The company was founded in 2003 in Beaufort, NC, by Hal
Parson and Robert Henkens, passionate chocolatiers who use cocoa
beans grown in Venezuela and on farms near the town of Escazu,
Costa Rica.

After its successful move to the Triangle, Escazu’s artisans began
to think outside the shop and increased staff to produce chocolate
hardy enough to sell online and through other outlets. Flavors include
chocolate mixed with chili and pumpkin, with sea salt, with coffee
beans and several other intriguing combinations. For the most dis-
criminating connoisseurs, Escazu also makes four different bean-to-
bar or “single origin chocolate bars,” pure chocolate made with empha-
sis on the unique flavor produced by the earth where the cacao beans
are grown — the equivalent of zerroir in wine parlance.

These remarkable chocolate bars can be found in the Triangle at
the Escazu shop at 610 Glenwood Ave., at Whole Foods Market,
Earth Fare, A Southern Season, LocoPops and through the Web site
www.escazuchocolates.com.

PLUTO'’S CARIBBEAN SEASONINGS

When Pluto Richards, lead singer of the band Plutopia, arrived
in the Triangle area in 1990, he missed the flavors of his native
Jamaica. At a loss for store-bought spice mixtures, he began mixing
his own, aiming to recreate the island seasonings he craved.

Richards’ experiments were so
successful he shared the results with
a friend, Robert Marath. After one
bite of jerk chicken made with one
of the mixtures, Marath gushed,
“This is Caribbean bliss!”

Marath and Richards eventually
formed a partnership to manufacture
Pluto’s Jamaican Seasonings, includ-
ing the signature jerk spice mixture
dubbed, naturally, “Caribbean Bliss.”

Now you can find all four of the
Bliss blends, in addition to the Para-
dise Potion marinades and other jerk
sauces, in gourmet stores or through their Web site
www.plutosinc.com. The site includes recipes for using the condi-

DAVID GOUGH

ments — the ever popular jerk chicken, turkey and several veggie
dishes, including Pluto’s potatoes and Blissful beans. Try them and
you will understand why the subtitle on each label reads, “Jamaica in
a Botde.”
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KERALA CURRY SAUCES AND CHUTNEYS

It was love at first bite. After I tasted Kerala Curry Tomato
Chutney at a grocery display; I filled up my cart with this extraordi-
nary condiment and, on faith, the company’s other curry sauces. I
hadn’t a clue where Kerala Curry was based, but after unloading my
bounty at home, I discovered these products were made just down
the road in Pittsboro, NC, by a couple originally from southern India,
Ann and Rollo Varkey.

I found I’'m not the only person smitten with this stellar tomato
chutney. It won the Sofi Award for “outstanding condiment” at New
York’s Fancy Food Show last year .The Sofi is the specialty food indus-
try’s version of an Oscar, its highest honor.

I imagined (and later tried) the chutney on meatloaf, grilled
chicken, with cream cheese and crackers, with fried catfish, on a ham-
burger and even with French fries. This may be the world’s most ver-
satile condiment, I thought as I threw the old ketchup bottle in the
trash.

But the chutney’s natural affinity is for Indian food. That evening
I improvised a quick curry to go with it, resulting in a delicious din-
ner that bears repeating ... as long as the tomato chutney holds out.

Easy Kerala Curry Dinner

Lamb Curry

1-2 Tablespoons vegetable oil

1 pound lamb shank or shoulder, cut into one-inch cubes
3 carrots, peeled and cut into one-inch slices

1 medium yellow onion, chopped roughly

2 cloves garlic, sliced

V5 jar Kerala Curry “Kera” Curry Sauce

Y5-1 cup water

Salt and pepper to taste

In a large sauté pan, cook lamb and onions together in oil until
soft and browned. Add carrots and garlic, cooking for a few minutes
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longer. Add the Kera Sauce and ¥ cup or more water (liquid should
almost cover the meat and veggies). Simmer for a half hour or more
until the lamb is tender. Add water, if needed, as liquid evaporates.
Add salt and pepper.

Serve on basmati rice (I added a cinnamon stick to the rice before

cooking).

Roasted Cauliflower and Potatoes
2 Tablespoons vegetable oil

1 large potato, preferably Yukon Gold
5 head cauliflower

1 teaspoon garam masala

Salt and pepper to taste

Pour the oil into roasting pan. Add one potato, peeled and cut
into small chunks, and one half of a head of cauliflower, broken into
florets. Sprinkle with salt, pepper and garam masala to taste and mix,
lightly coating the veggies with oil.

Roast in a 400 degree oven for 45 minutes or until soft.

Serve the lamb, rice and vegetables with raita (the traditional yogurt
sauce — I use plain yogurt mixed with finely chopped cucumber,
chopped fresh mint, salt and a pinch of ground cumin) and, of course,
Kerala Curry’s Tomato Chutney!

NIBBLES

This month, enjoy the culinary splendors of the fourth Euphoria
Festival, “a higher state of food, wine and music,” in Greenville, NC.
Among the well-known guest chefs scheduled to appear Sept. 18-20
are Scott Crawford from Herons in Raleigh, Frank Stitt from
Highlands Bar & Grill in Birmingham, AL, Guy and Franck Savoy
from Guy Savoy, Paris, and Tim Graham from Tru in Chicago. For
more information, go to www.euphoriagreenville.com.

Vinnie’s Steak House & Tavern in Raleigh will hold a wine din-
ner featuring Silver Oak Cellars on Thursday, Sept. 3. The five-course
dinner will feature creations from Vinnie’s executive chef, Tom
Armstrong, paired with Silver Oak’s flagship Cabernets and a Pinot
Noir and Merlot from its sister winery Twomey. Reservations are avail-
able at www.vinniessteakhouse.com or by calling 919-847-7319.

On Wednesday, Sept. 23, The Old Granary Restaurant at
Fearrington Village will initiate a series of special “Evening Out
Dinners” featuring three-course menus created by Chef Stephen Amos
for $30 per guest. For an additional $15, each guest’s dinner may be
paired with wines selected by Fearrington Wine Director Maximilian
Kast. For reservations, link to www.fearrington.com.

Restaurant Eden, featuring “regionalized American cuisine,”
according to Chef/Owner Adam Smith, just opened in the old Starlu
location at 3211 Shannon Road in Durham. Smith’s experience
includes stints at restaurants throughout the Triangle, including

George’s Garage and Raleigh's North Ridge Country Club.

————

The Triangle’s third Ruth’s Chris Steak House will open this
month at Durham’s Southpoint, 7007 Fayetteville Road. For reser-
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vations, call 919-361-0123 or link to
www.serioussteaks.com.

Tandoor Indian Restaurant in Chapel
Hill has had a colorful face-lift and has
become a uniquely festive venue for North-
ern Indian food. Each Wednesday the restau-
rant holds a special “Bollywood night” fea-
turing Bollywood music videos. Tandoor is
located at 1301 E. Franklin St., Chapel Hill.
Call 919-967-6622 for reservations.

Every Friday evening, Shula’s 347 Grill
at Chapel Hill’s Sheraton Hotel invites you
to “Friday Music on the Terrace,” with live
jazz, $5 martinis and wine, and a selection of
the restaurant’s best appetizer specials.

Formerly Cindy’s House Café, Chatham
Street Café & Catering, located ar 140 E.
Chatham St. in Cary, now serves full-service
lunch, brunch and dinner. The café’s menu
still offers some of the favorites from Cindy’s,
along with new ideas created by new owner
Gayla Bonke’s “new eclectic American” reper-
toire. For a full menu, visit www.chatham-
streetcafe.com.

) Choose from 5 Entrées
 Signature Wedge Salad

Raleigh | 414 Glenwood Ave. | 919.833.2888 | SullivanSteakhouse.com

—

Downtown Chapel Hill’s latest eatery,
R&R Grill just opened for lunch and din-
ner at 137 E. Franklin St. Owned and oper-
ated by father-son team Rob and Ross Moll,
R&R features traditional American cuisine
with menu items such as slow-cooked St.
Louis ribs, home-ground burgers and gour-
met flatbread pizza. A late night menu is
available until after midnight. For more infor-
mation or to preview the menu online, visit
www.rnrgrill.com. For reservations, call 919-
240-4411.

A new vegetarian restaurant has
opened in University Square in Chapel Hill.
Butternut Squash’s owners lured Chef
Andrew Gentry from Asheville to create a
diverse menu of vegan and vegetarian spe-
cialties in the former Bon’s dining room, 133-
E W. Franklin St. Call 919-929-8199 or go
to www.butternutsquashrestaurant.com for
menu and hours.

Durham author Ann Prospero’s long-
awaited Chefs of the Triangle: Their Lives,

Recipes and Restaurants will be out in

eteakhoase
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September. Prospero has written profiles of
both established and up-and-coming chefs
from our area and edited recipes from each
chef for home cooking. She will be reading
at Mclntyre’s Fine Books at 2 p.m. on Sun-
day, Sept. 27. Joining Prospero will be Fear-
rington House Restaurant Executive Chef
Colin Bedford, who will share both his cook-
ing experiences and his food. In Raleigh,
Quail Ridge Books will host Prospero and
guest chefs at “An Evening to Delight
Foodies” at 7:30 p.m., Sept. 24.

You can honor restaurateur and cookbook
author Mildred Council at "Mama Dip's
80th Birthday Celebration Fundraiser,”
September 20 at Fearrington Village. The
event will raise funds for "Share the Love" at
Triangle Community Foundation.

Information and reswervations are avail-
ble at www.trianglecf.org/sharethelove

—_—

Watch for The Chapel Hill Food
Lover’s Guide by yours truly, Moreton
Neal, available at local bookstores by mid-

September. EXI
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RESTAURANT GUIDE

RALEIGH/CARY

18 SEABOARD — 18 Seaboard Avenue, Suite 100 Raleigh. 861-
4318. www. 18seaboard.com. Chef-Proprietor Jason Smith
welcomes you with sensibly, inventive American Cuisine using
North Carolina ingredients. From the downtown views of our
open-air mezzanine to the staff's warm hospitality, 18 Seaboard
is the place for casual dining or special occasions.

42ND STREET OYSTER BAR — 508 W. Jones St., Raleigh. 831-
2811. Serving quality seafood, steaks and pasta in a casual
atmosphere. Steamed oysters and clams available. Lunch M-
F, Dinner seven nights a week.

518 WEST ITALIAN CAFE — 518 West Jones St., Raleigh. 829-
2518. www.518west.com. Located in a beautifully renovated,
light-filled historic building, 518 West has been named “Best
Italian Restaurant in the Triangle” four straight years by the
readers of the Independent. Featuring a wood-burning pizza
oven, fresh seasonal pastas made in-house, seafood and
steaks, and much more. All bottles of wine are 50% off on
Mondays.

AN — 2800 Renaissance Park Place, Cary. 677-9229.
www.ancuisines.com. Chef Michael Chuong showcases his
signature ‘New World' cuisine, an elegant blend of Southeast
Asian flavors and European influences. Voted Best New
Restaurant in 2007 by Metro Magazine & Cary Magazine, Best
Appetizers in 2008 by Metro Magazine. Lunch Mon-Fri and
Dinner Mon-Sat.

THE ANGUS BARN — 9401 Glenwood Avenue. Raleigh. 781-2444.
www.angusbarn.com The Angus Barn, a Raleigh landmark
offers Angus steaks, seafood, an extensive wine list, experi-
enced and knowledgeable staff and much more in its eclec-
tic barn setting. Since opening in the 1960s, the basic princi-
pals - hospitality, attractive atmosphere, and value have
remained the same.

BELLA MONICA — 3121-103 Edwards Mill Rd., Raleigh. 881-
9778. www.bellamonica.com. Authentic Neapolitan entrées
from family recipes. Neighborhood wine bar with all-Italian
list. Patio dining. Lunch & Dinner. Closed Sunday. Voted “Best
Italian” by CitySearch & AOL Cityguide. Wine Spectator Award
of Excellence.

BENTLEY'S AT CROSSROADS — 2007 Walnut St., Cary. 854-0644.
www.BentleysAtCrossroads.com. Offering aged steaks and
fresh seafood in a casually elegant atmosphere. Lunch M-
F from $6. Dinner daily from $8. Stunning lounge area. AV
equipped boardroom available for private events. Look for
Bentley's clock tower at Crossroads Plaza.

BLOOMSBURY BISTRO — 509 W. Whitaker Mill Rd. Ste 101,
Raleigh. 834-9011. Sophisticated food and wine in a comfort-
able neighborhood setting. Featured in Southern Living,
Gourmet Magazine and USA Today. Voted Best Restaurant
two years running, Best Chef and Best Waitstaff 2006 Metro-
Bravo! Awards.

BLUE RIDGE, THE MUSEUM RESTAURANT — 2110 Blue Ridge Rd.,
Raleigh. 839-6262. Visit Web site online at www.nc artmus-
eum.org. Offering renowned visual art and culinary mas-
terpieces at the NC Museum of Art. Eclectic fare ranges from
salads, sandwiches and entrées at lunch to sumptuous week-
end brunches.

BONEFISH GRILL — 4421-112 Six Forks Rd., Raleigh. 782-5127.
Specializing in market fresh fish and seafood cooked over a
wood-burning grill. Eight or more fresh fish selections daily,
paired with original toppings. V2 price appetizers from 9 p.m.-
10 p.m. every night. Live music Thursday nights from 9 p.m.-
11 p.m. Bar and outdoor patio dining available. Located at
North Hills. M-Th: 4 p.m.-10 p.m., F-Sat: 4 p.m.-11 p.m.,
Sun: 4 p.m.-10 p.m.

CAFE TIRAMISU — 6196-120 Falls of Neuse Rd., Raleigh. 981-
0305. Northern ltalian Cuisine: A family owned and oper-
ated restaurant originating from an old Raleigh favorite Piccolo
Mondo restaurant. Slick and contemporary décor, will give
fine dining at its best.

CAROLINA ALE HOUSE — 513 Creekside Dr., 835-2222; 4512
Falls of Neuse Rd., 431-0001; 7981 Skyland Ridge Pkwy.,
957-4200; 2240 Walnut St., Cary, 854-9444. Hwy 98 bypass
and US1, 11685 Northpark Drive, Wake Forest, 556-8666.
Visit Web site online at www.CarolinaAleHouse.com. A fam-
ily-friendly sports-themed restaurant consistently awarded
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top honors for its atmosphere, hand-breaded wings, menu
selection, and wide variety of ales. Full menu served 11-2
a.m. Daily lunch and dinner specials. Kid's menu 99¢ every
Tuesday.

COQUETTE BRASSERIE — 4351-119 The Circle at North Hills,
Raleigh. 789-0606. www.coquetteraleigh.com. Raleigh's first
authentic French Brasserie featuring traditional fare, an
exclusive French wine list and the best beers and classic
French cocktails. Open air restaurant made possible by giant
doors that open when the weather is just right. Mon-Thurs:
11a.m.-10 p.m., Fri-Sat: 11 a.m.-11 p.m., Sun: 10 a.m.-10
p.m.

THE DUCK & DUMPLING - 222 S. Blount St., Raleigh. 919-838-
0085. www.theduckanddumpling.com. Overlooking Moore
Square, this contemporary Asian-fusion bistro is home to Chef
David Mao’s unique blend of authentic Chinese and Vietnamese
cuisine. Bar and sidewalk seating available. Lunch: 11:30 am-
2:30 p.m., M-F; Dinner: 5 p.m.-10 p.m., T-Th; 5p.m.-11 p.m.,
Fri-Sat.

ELRODEOGRILL — 7420 Six Forks Rd., Raleigh. 919-844-6330.
www.elrodeogrill.com. Inspired by the bold flavors of Tex-Mex
fare and the vibrate culture of Mexico, enjoy our favorite faji-
tas and stuffed Chile Rellenos. Or for a higher degree of
authenticity, try our Michoacan-style Carnitas and a Mexico-
City style Steak Tacos special. Signature margaritas and
refreshing beers make for a perfect compliment to this twist
on traditional Mexican dining.
FIREBIRDS ROCKY MOUNTAIN GRILL — 4350-118 Lassiter at North
Hills Ave., Raleigh. 788-8778. A unique style of american cui-
sine that originated in Aspen Colorado. Open-flame grilled
steaks, herb roasted prime rib, fresh seafood, hearty pasta,
awesome burgers and giant salads served in a cozy, com-
fortable setting. Bar and outdoor patio seating available. M
-Th:11a.m.-10p.m., F-Sat: 11a.m.- 11 p.m., Sun: 11a.m.
-10p.m.

THE FLYING BISCUIT CAFE — 2016 Clark Ave., Raleigh. 833-
6924. www.flyingbiscuit.com. www.raleighbiscuit.com.
Serving breakfast all day and hearty entrées, sandwiches
and salads for lunch and dinner, this Cameron Village
restaurant also boasts a full bar. Open 7 a.m. until 10 p.m.
daily.

GLENWOOD GRILL — Oberlin@Glenwood, Raleigh. 919.782.3102.
The longtime favorite in the Triangle, five-time Metro Bravo
winner for Power Lunch. Head Chef John Wright continues
to discover new takes on Contemporary Southern. Now offer-
ing even More for Less: $50 Dinner for Two, Six nights a week.
Appetizer or salad to share, two entrees, dessert to share and
abottle of wine. For lunch, Monday-Friday: Two for $12: Choose
appetizer or salad with Main Course. Available for private par-
ties on Sundays. Visit us at glenwoodgrill.com.

GLOBE — 510 Glenwood Avenue Suite 103, Raleigh. 836-1811.
Chefs Heath Holloman (co-owner] and Gray Modlin present
amenu influenced by cuisines from all over the GLOBE, with
their own twists. Choose a wine from the comprehensive list
or have Henry Burgess (co-owner/sommelier] assist in a selec-
tion that will pair well with your food. "GLOBE...come taste a
world of difference!

HERONS — 100 Woodland Pond, Cary. 447-4200. www.herons
restaurant.com. Now open at The Umstead Hotel and Spa
offering modern American cuisine with regional influnces and
an extensive wine selection. Live music and classic cock-
tails in the bar.

HOT POINT CAFE — 4209-136 Lassiter Mill Rd., Raleigh. 788-
8240. A contemporary american café known as Midtown
Raleigh’s “neighborhood café” serving traditional breakfast
and Mediterranean-influenced lunch and dinner. Famous for
their California-style pizzas, sandwiches and house-baked
focaccia. Wine and beer served. Outdoor patio dining avail-
able. Located at North Hills. M-Th: 7a.m.-9 p.m., Fri: 7a.m.-
10 p.m., Sat: 8a.m.-10 p.m., Sun: 8 a.m.-9 p.m.

JIBARRA RESTAURANT — 327-102 West Davie Street, Raleigh.
www.jibarra.net. 755-0556. Housed in historic Depot building
in the warehouse district, this upscale Mexican restaurant
couples indigenous ingredients with modern techniques and
sensibilities elevating timeless recipes. Blending contem-
porary and Mexican style, the energetic atmosphere is dom-
inated by a sleek tequila tower showcasing an array of pre-
mium, 100 percent blue agave spirits. Creative margaritas

and an emphasized Spanish and Latin American wine List
available.

MIDTOWN &BAR 115 — 4421-115 Six Forks Road, Raleigh. 782-
WINE. www.midtownandbar115.com. Recognized as one of
the “Best Places for a Power Lunch,” by Metro Magazine, Mid-
town offers the experience of a New York bistro and bar in the
heart of Raleigh’s new midtown. Enjoy metropolitan cuisine
and distinctive wines served by a professional wait staff. Lunch
and Dinner Mon-Sat. Bar 115 open until midnight Thurs-Sat.
THE MINT RESTAURANT — 219 Fayetteville St. Raleigh. 821-0011.
www.themintrestaurant.com Tues-Sat. 6 p.m.-10 p.m. The
Mint in downtown Raleigh offers contemporary fine southern
dining with global influences. Executive Chef Jererny Clayman
presents new and exciting culinary combinations paired with
The Mint's unflappable service standards.

THE MORNING TIMES — 10 E. Hargett St., Raleigh. 919-836-1204.
www.morningtimes-raleigh.com. Coffee shop serves up locally
roasted coffee with bagels, muffins, scones, sandwiches; open
late, serving wine and beer. Local artists’ works featured in
upstairs gallery. Sidewalk seating available. Open 6:30 a.m.-
10 p.m., M-F; 7:30 a.m.-10 p.m., Sat-Sun.

MURA — 4121 Main at North Hills Street, Raleigh.781-7887.
www.mura-northhills.com. Traditional dishes and innovative
new rolls make Mura stand out as one of the premier sushi
restaurants on the East Coast. Elegant but cozy, Mura fits any
occasion. Lunch: Mon-Sat 11 a.m.-2 p.m., Dinner: Sun-Thurs
5p.m.-10p.m.

NOFOMARKET AND CAFE — 2014 Fairview Road, Raleigh. 821-
1240. Cafe, bar and deck seating. Award-winning salads, soups,
sandwiches and entrees. “Best Brunch,” “Best Eggs Bene-
dict,” “Best Bloody Mary,” Metro Magazine. Private dining
available in the Balcony at the Pig. Lunch M-F, Brunch Sat
& Sun, Dinner Tues-Sat.

OLIVER TWIST — www.theolivertwistlounge.com. 8111
Creedmoor Rd, Raleigh. Offering an array of Eclectic Tapas &
Signature Martini's served with a twist of sophistication.
Featuring Live Music Monday through Thursday with Belly
Dancers & DJ on weekends.

THE PIT — 328 W. Davie St., Raleigh. 919-890-4500. www.thepit-
raleigh.com. Country meets city with authentic North Carolina
pit cooked barbecue prepared by legendary pitmaster Ed
Mitchell, complemented by creative, seasonal appetizers and
sides. Bar and outdoor seating available. Lunch: 11:30 a.m. -
5 p.m., M-Sat; Dinner: 5 p.m.-10 p.m., M-Th; 5 p.m.-11 p.m.,
Fri-Sat. Sunday Brunch Buffet: 11:30 a.m.-3:00 p.m. (Sat lunch,
Sun brunch start March 28).

The G-SHACK — 4120-135 Main at North Hills St., Raleigh. (919)
786-4381. Locally owned and operated, specializing in Western
Carolina and Texas-style BBQ, salads and sides made from
local, farm-fresh ingredients, 100% locally raised, hormone-
free pork, chicken, turkey and beef. Catering and delivery.
Outdoor sidewalk seating available. M-Th: 11a.m.-9 p.m., F-
Sat: 11a.m.-10 p.m., Sun: 12 p.m.-8 p.m.

THE RALEIGH TIMES — 14 E. Hargett St., Raleigh. 919-833-0999.
www.raleightimesbar.com. Beautifully restored 100-year-old
building is home to a timeless local watering hole, featuring
creative takes on classic bar fare, inventive drink menu, exten-
sive Belgian beer selection. Bar and sidewalk seating avail-
able. Open 11:30 a.m.-2 a.m., M-Sat; Noon-2 a.m., Sun.
RUTH'S CHRIS STEAK HOUSE — 4381-100 Lassiter at North Hills
Ave, Raleigh. (919) 791-1103. New Orleans-inspired appe-
tizers, aged USDA Prime steaks, fresh seafood, signature side
dishes and homemade desserts served with genuine hospi-
tality. Among the most distinctive dining destinations in the
area. M-Th: 4 p.m.-10 p.m,, F-Sat: 4 p.m.-11 p.m,, Sun: 4 p.m.-
9p.m.

SAVOY — 7713-39 Lead Mine Rd., Raleigh 848-3535
www.restaurantsavoy.com. Smoke-free lunch Tu-F, dinner
Tu-Sat and Sun Brunch. Chef brothers Peter Gibson and
Marshall Smith make everything in-house, including breads
and desserts. The contemporary menu features farmer’s mar-
ket produce and seasonal entrées. Convenient North Raleigh
location for business or pleasure! Classic. Simple. Delicious.
SECOND EMPIRE RESTAURANT & TAVERN — 330 Hillsborough St.,
Raleigh. 829-3663. www.second-empire.com. Award winning
cuisine in two dining atmospheres. Upstairs enjoy the ulti-
mate dining experience in an elegant yet relaxed atmosphere
of charm and grace. Downstairs in the Tavern and Atrium enjoy
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a lighter fare menu and cozy atmosphere. AAA Four Diamond,
DiRoNA Award, Wine Spectator Award.

SHERATON RALEIGH HOTEL — The Grove Café - 421 South
Salisbury Street, Raleigh. 834-9900 Located on second floor
of the Sheraton Raleigh Hotel, serving Breakfast, Lunch, and
Dinner in an open atrium atmosphere. The cuisine is American
Continental, serving a daily Breakfast & Lunch Buffet, and a
complete menu for all day dining. Also enjoy live entertain-
ment on Wednesday nights in The Bar.

SITT — 137 S. Wilmington St., Raleigh. 919-239-4070.
www.sitti-raleigh.com. Authentic Lebanese cuisine by Chef
Ghassan Jarrouj honors owners' home country and grand-
mothers, or sittis, with delicious food and endless hospitality.
Made-fresh mezze, entrees and house-baked flatbreads. Bar
and putdoor seating available. Lunch: 11 a.m.-5 p.m., M-Sat;
Dinner: 5 p.m.-10 p.m., M-Th; 5 p.m.-Midnight, Fri-Sat.
SULLIVAN'S STEAKHOUSE — 414 Glenwood Ave., Raleigh. 833-
2888. The atmosphere at Sullivan’s resembles a 1940s steak-
house, featuring fine steaks and seafood. Enjoy the unparal-
leled martinis and live jazz played seven nights a week.
TAVERNA AGORA — 6101 Glenwood Ave., Raleigh. 881-8333.
www.TavernaAgora.com. Taverna Agora is the premier restau-
rantin the Triangle for authentic Greek cuisine. Enjoy the rus-
tic ambiance of our dining room or our beautiful garden patio.
Venue may be reserved for special events.

TROPICAL SMOOTHIE CAFE — 1028 Oberlin Rd, Raleigh. 755-
2222. www.tropicalsmoothiecafe.com. Tropical Smoothie Café
is more than just great tasting smoothies. Keeping in line with
the great taste and high quality that Tropical Smoathie is known
for, we also offer healthy alternatives to regular fast food. Our
gourmet wraps, specialty sandwiches and salads are made
with the highest quality Dietz and Watson meats and chesses.
Come early to enjoy our breakfast wraps and bagels. Catering
is available.

UNO CHICAGO GRILL — 8401 Brier Creek Parkway, Raleigh.
544-6700. Enjoy original Chicago-style deep dish pizza along
with a wide selection of appetizers, steaks, pastas, burgers and
desserts. Kids Menu. Curbside pick-up. Open daily from
1Mam.

VINNIE'S STEAKHOUSE AND TAVERN — 7440 Six Forks Rd, Raleigh.
847-7319. Treat yourself to all the luxuries this classic New
York style chophouse has to offer. Certified Angus Beef, the
freshest seafood available and an extensive selection of wines
from around the world.

VIVACE — 4209-115 Lassiter Mill Rd., Raleigh. 787-7747.
www.vivaceraleigh.com. Tuscan-inspired Italian restaurant
featuring Chef Jeremy Sabo's signature style in an upbeat, hip
environment. Consecutively voted “Top 20 Best Restaurants”
inthe Triangle. Italian wines and house-made limoncello. Bar
and outdoor patio dining available. Located at North Hills. M-
Th:11 a.m.-10 p.m., F-Sat: 11a.m.-11 p.m., Sun: 11 a.m.-9
p.m.

WINSTON'S GRILLE — 6401 Falls of the Neuse Rd, Raleigh. 790-
0700. www.winstonsgrille.com. A Raleigh landmark for over
22 years; there's a perfect spot for everyone and every occa-
sion. A combination of great food, fantastic service, and friendly
atmosphere makes us a value place. Bread, desserts and
cut meats are prepared and made fresh daily. Try our fine

News and Events_
Feature stories

Style and Fashion trends
Art news
Design trends

919- 831 0999

78

RESTAURANT GUIDE

American cuisine, relax in the bar with our award winning Crab
Dip or Bloody Mary's and enjoy beautiful, outdoor patio din-
ing in the warmer months. M-Thu. 11 a.m.-10 p.m., Fri. 11
am-11pm,Sat. 5p.m-11p.m, Sun. 11a.m.-10 p.m.

ZEST CAFE & HOME ART — 8831 Six Forks Rd., Raleigh. 848-4792.
www.zestcafehomeart.com. Offering the freshest, finest food
served with a zesty outlook since 1995. Dine in our café or out-
door patio. Enjoy the Home Art selection of fun and whimsi-
cal home accessories and gifts. Lunch Tues.-Sat., Dinner Wed.-
Sat. and Sunday Brunch.

DURHAM/APEX/MORRISVILLE

CAFE PARIZADE — 2200 W. Main St.,, Durham. 286-9712. Ren-
aissance-inspired murals, colorful surrealist works of art and
casually chic crowds feasting on Mediterranean dishes. Lunch
M-F 11:30-2:30 p.m., Dinner M-Th 5:30-10 p.m., F and Sat.
5:30-11 p.m., Sun. 5:30-9 p.m.

CAROLINA ALE HOUSE — 3911 Durham-Chapel Hill Blvd.,
Durham. 490-2001.

SAFFRON INDIAN RESTAURANT — 4121 Davis Drive. Morrisville.
469-5774. www.saffronnc.com. Offering fine dining in an ele-
gantly modern ambience. Ranked best Indian restaurant and
top 20 in RTP irrespective of cuisine by N&Ofor three years.
VIN ROUGE — 2010 Hillsborough Rd., Durham. 416-0406. Vin
Rouge, a French café and wine bar, treats guests to provin-
cial cooking at its finest in a chic, intimate setting. Dinner
Tues.-Sun. 5:30-11 p.m., Brunch Sun. 10:30-2 p.m.

WATTS GROCERY — 1116 Broad Street, Durham/ 919.416.5040.
With a distinctive take on North Carolina cuisine, Watts Grocery
features favorite seasonal and local foods by the forkful. Our
menu changes seasonally so please check our website for
new items at www.wattsgrocery.com.

CHAPEL HILL/HILLSBOROUGH

411 WEST ITALIAN CAFE — 411 West Franklin Street, Chapel HilL
968-4732. www.41Twest.com. An Italian Café featuring fresh
pasta, seafood, steaks, pizzas from a wood-fired oven, and
homemade signature desserts in a Tuscan Villa setting. All
bottle wines are 50% off on Monday nights. Private Room avail-
able for up to 50.

BIN54 — 1201-M Raleigh Rd., Chapel Hill. 969-1155. Chapel
Hill's high-end steakhouse has it all: delectable dishes, stel-
lar service and an atmosphere rich in stylish romance.

THE CAROLINA CROSSROADS RESTAURANT — 211 Pittsboro Street,
Chapel Hill. 918-2777. www.carolinainn.com. The Four Star
and Four Diamond Carolina Crossroads Restaurant combines
the graceful traditions of the south with Executive Chef Jimmy
Reale’s progressive new American cuisine. Fine dining menus
change seasonally to highlight the best products from local
and regional farms.

CROOK’S CORNER — 610 W. Franklin St., Chapel Hill. 929-7643.
www.crookscorner.com. “Sacred ground of Southern food-
ies,” New York Times. Patio dining, weather permitting.
Acclaimed Sunday brunch. Dinner Tues.-Sun. at 5:30 p.m.,
Sun. Brunch 10:30-2 p.m.

MEZ CONTEMPORARY MEXICAN — 5410 Page Road, Research
Triangle Park, Exit 282 off [-40. 941-1630.
www.mezdurham.com. MEZ is the latest offering from the
Chapel Hill Restaurant Group, operators of 411 West, 518
West, Squid's, and Spanky's. Featuring traditional Mexican
dishes with a lighter, healthier twist, all made with the fresh-
est ingredients. A beautiful private room upstairs overlooks
the RTP and can accommodate up to 100. North Carolina’s
first LEED designed restaurant.

PENANG - MALAYSIAN, THAI & SUSHI — 431 W. Franklin St, Chapel
Hill. 919-933-2288. Online at www.penangnc.com. Surprising
balance of Southeast Asian spices and fruits. Intriguing menu
based on family recipes, with curries, noodles, soups and sushi.
Attractive, open atmosphere, vegetarian options and weekday
lunch specials. “4 Y2 Stars” from CitySearch. Open daily.
SPANKY'S — 101 East Franklin St., Downtown Chapel Hill, 967-
2678, www.spankysrestaurant.com, Featuring famous char-
grilled hamburgers, Brown Sugar Babyback Ribs, fresh sig-
nature salads, and homemade desserts since 1977. Private
Rooms upstairs accommodate up to 100, and overlook Franklin

Street and Downtown Chapel Hill.

SPICESTREET — 201 S. Estes Dr., Chapel Hill. 928-8200. A rev-
olutionary experience in dining entertainment, Spice Street is
a culinary experience created to nourish the soul and share
flavors from around the world. Spice Street celebrates food
and life.

SQUID’S — 1201 Fordham Blvd., Chapel Hill, 942-8757,
www.squidsrestaurant.com. This local institution features the
freshest seafood, steaks, and Chapel Hill's only raw bar; Named
“2008 Best Seafood Restaurant in the Triangle” by the read-
ers of the Independent, Squid’s offers imaginative specials
and fresh Maine lobster. Oyster Happy Hour daily from 4 -
6p.m. Lobsters are Market price on Monday nights.

BEYOND THE TRIANGLE

AQUA— 214 Middle Lane, Beaufort, NC 28516. 252-728-7777.
www.aquaexperience.com. "Aqua’s urban-chic décor whets
the appetite for sophisticated, internationally inspired food...
On all counts, Aqua was an exceptional dining experience.”
Moreton Neal in Metro Magazine June 2005. Open for dinner:
Tues.-Thurs. 6 p.m., Fri. & Sat. 5:30 p.m.

BEAUFORT GROCERY CO — 117 Queen St., Beaufort. 252-728-
3899. www.beaufortgrocery.com. Beaufort's oldest and con-
tinuously operating fine dining restaurant since 1991.
Specializing in regional cuisine fused with global techniques
and influences. Lunch M, W-Sat 11:30-3 p.m.; Dinner M, W-
Sat 5:30-9:30 p.m. and Sun brunch at 11:30 a.m. Closed Tues.
BLUE MOON BISTRO — 119 Queen Street, Beaufort. 252-728-
5800. Coastal cuisine in a casual historic setting. Offering inno-
vative dishes that bring a welcomed departure from other
coastal venues. Chef Swain’s eclectic menu includes refer-
ences from Asia, France and America. For a balanced plate,
enjoy a well-matched wine to accompany your entrée. Dinner
Tues-Sat.

CAFEZITO — 105 South 11th St.,, Morehead City. 252-726-6676.
www.cafezito.com. Be delighted by the creative cuisine at this
neighborhood restaurant. Chef Baptist Knaven offers a tan-
talizing menu of local favorites influenced by the Medi-
terranean. Located in a historic downtown home, enjoy din-
ing inside or on the porch.

CHEF AND THE FARMER — 120 W. Gordon St., Kinston. 252-208-
2433. www.chefandthefarmer.com. A converted mule stable
never looked so good. Blending old architecture and con-
temporary design with local ingredients and urban techniques
makes this progressive eatery an epicurean oasis.

DELUXE — 114 Market Street, Wilmington. 910-251-0333.
Offering upscale dining with an emphasis on fresh local ingre-
dients. Largest selection of fine wines in the region and one
of Wilmingon's superior brunches. Open for dinner and Sunday
brunch. Wine Spectator Award of Excellence, www.deluxe-
nc.com.

FISHTALES WATERFRONT RESTAURANT — 232 W. Beaufort Rd.
Beaufort 252-504-7263. www.fishtalesdining.com. Our open-
air waterfront restaurant offers phenomenal sunset views,
a laid-back attitude and entertainment. Sample the local fla-
vor with outside dining and come enjoy the simple Coastal
Carolina-inspired fare and unmatched service.

FRONT STREET GRILL AT STILLWATER — 300 Front St., Beaufort.
252-728-4956. Visit Web site online at www.frontstreetgrill-
atstillwater.com Historic Waterfront Bistro showcasing New
World Cuisine. Perennial winner of the prestigious Wine
Spectator Award of Excellence, serving lunch and dinner daily
with inside and outside dining. New floating docks and out-
side waterfront bar.

PORT LAND GRILLE — 1908 Eastwood Road, Wilmington. 910-
256-6056. www.portlandgrille.com. Chef/Owner Shawn Well-
ersdick’s menu, featuring seafood, prime meats, and lots of
flavor in a casually elegant atmosphere changing “slightly
nightly” to reflect the season. Patio seating and private rooms
available.

SHEPARD'S POINT — 913 Arendell St., Morehead City. 252-727-
0815. www.beaufortgrocery.com. Contemporary fine dining
in downtown Morehead City focusing on quality, value and
service. Featuring seafood, steaks and spirits. Come casual
and leave impressed. Dinner M, Th-Sat 5:30-10 p.m.; Sun
brunch begins at 11 a.m. Closed Tues.
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SECRETS OF STATE

continued from page 21
right using the Internet to slowly tear down
the left’s reputation as the exclusive haven of
intellectual thought.”

Reeves has contributed nearly 20 opinion
pieces on national interest to IC since

September 2007. E&

Chance To Help Heroes

The North Carolina Heroes' Fund Gala is
slated for Saturday, Aug. 29, at the NC Guard
Armory in Morrisville. The fund was created
in January 2007, to aid men and women
specifically from North Carolina — or those
serving at one of North Carolina’s many mil-
itary installations — many returning from ac-

Metro Fiction Editor Art Taylor’s short story “A
Voice From The Past” was published in the August
2009 edition of Ellery Queen Mystery Magazine. The
piece traces the relationship between two boarding
school graduates who meet in later life. Secret re-
sentments from the past arise to create a suspense-
ful story with a surprise ending. Go to
www.metronc.com for Art Taylor’s Blog.

L] L] -
The Breeders’ Cup has selected The V Foundation
for Cancer Research as its primary nonprofit ben-
eficiary for the 26th running of the Breeders' Cup
World Championship Nov. 6-7 at Santa Anita Park
in Arcadia, CA.

] L L]
David Hill, assistant professor of architecture at
North Carolina State University’s College of Design
has received Triangle Modernist Houses’ first
Macon Smith Research Grant to support research
into Modernist architecture and architects who
practice in the Raleigh/ Durham/Chapel Hill re-
gion of North Carolina. Hill will use his grant to
travel to Oakland, CA, where he will interview
Modernist architect George Matsumoto.

n | ] 2
The 7th annual Gail Parkins Memorial Ovarian
Cancer Walk & 5K Run takes place Saturday,
Sept. 26, at Sanderson High School in Raleigh. The
event includes a demonstration by the Gymcarolina
Competitive team gymnasts, a shopping market-
place, a silent auction and the appearance of Kristen
Dalton, Miss USA 2009. Proceeds go to the
Ovarian Cancer Research Fund at Duke University
Medical Center. Go to www.ovarianawareness.org
for more.
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tive duty facing difficult transitions and fi-
nancial hardships.

Efforts are primarily centered on family
support as a direct result to their service over-
seas. In addition, the group assists with the
continued education of military dependants.

Call Joyce Kohn at 919-210-3829 or
jkohn@kohnassociates.net and visit online at
www.ncheroes.org to learn more and to con-

tribute. EX

Raleigh Hall of Fame

The ceremony for the 14 inductees for the
2009 Raleigh Hall of Fame will be held on
Thursday, September 24, 2009 from six to
nine PM at the Raleigh Convention Center.

L ] L L]
Gerhard L. Weinberg, William R. Kenan Jr.
Professor Emeritus of History at The University of
North Carolina at Chapel Hill, was awarded The
Pritzker Military Library Literature Award for life-
time achievement in military writing. Go to
www.pritzkermilitarylibrary.org for more.

? 3 L
The proposed Museum of Durham History has
gained assistance from the Connecting to Collections
Bookshelf. a core set of conservation books and on-
line resources donated by the Institute of Museum
and Library Services (IMLS). IMLS is the primary
source of federal support for the nation’s 123,000
libraries and 17,500 museums. The proposed
Museum of Durham History was one of 900 in-
stitutions awarded a grant in a nationwide compe-
tition.

L} L L
The Z. Smith Reynolds Foundation of Winston-
Salem has awarded a three-year, $330,000 grant to
the North Carolina Coastal Federation to support
programs that engage citizens in protecting and
restoring coastal water. Go to www.nccoast.org for
more.

- L] -
North Carolina’s Eastern Region (NCER) im-
plemented the second upgrade to its Geographic
Information System (GIS)-based tourism Web site
(www.visitnceast.org) unveiled one year ago with
planned phased-in upgrades. To view NCER’s Bus-
iness and Tourism finder Web site, visit www.visit-
nceast.org.

E L] -
Raleigh’s North Hills shopping complex is pro-
viding free wireless Internet access for shoppers,
diners, residents, hotel guests and employees.
Instructions are available at North Hills businesses
located near Wi-Fi hot spots. Visit www.north-
hillsraleigh.com for more.

] B | ]
The 4th Annual Jimmy V Racquets for Research
fundraising event will take place Aug. 15 at Raleigh
Racquet Club. Tennis professionals, including Don

Mayor Charles Meeker will present the
awards and WRAL:s Bill Leslie will serve as
the emcee.

2009 Raleigh Hall of Fame Inductees are:
Sherwood H. Smith; Jr, Mabel ]. Dorsey; Dr.
Powell Graham “P.G.” Fox Jr; Clarence
Everett LightnerJames Marion Poyner; Karl
Grier Hudson Jr; Margaret Rose Murray;
Victor E. Bell; Jr. Cyrus B. & Carolyn S.
King; Richard Alexander Urquhart; Jr, Betty
Lee Tiddy Moore & C. Durham Moore Jr;
Rotary Club of Raleigh; and the YMCA of
the Triangle, Inc.

Jane Simpson McKimmon will be hon-

ored with induction into the Centennial Hall
of Fame. EX

Johnson, Tim Wilkison, Tom Gullikson and Jared
Palmer are scheduled to attend and will play in a
ProAM exhibition following tournament play. Pro-
ceeds from the event will benefit local cancer re-
search projects. To register, visit www.reg-
online.com/racquets.

| L T
The Raleigh Convention Center has installed ac-
cess to AT&T’s 3G network via the addition of an
in-building system inside the convention center.

E | ] n
Vernacular Studio (www.vstudio3.com), a Raleigh-
based architecture and interiors firm, has received
an Award of Merit from the American Institute of
Archirects, Virginia Chapter and Inform magazine
for its interior design of 101 Lounge + Café
(www.101raleigh.com) in downtown Raleigh. The
awards recognize design excellence in the mid-
Atlantic region and are judged by an independent
group of Florida-based architects.

L] L] L]
The North Carolina Museum of Art building
temporarily closes beginning Monday, Sept. 7, for
approximately seven months before the grand open-
ing of the Museum expansion, a new 127,000-
square-foot gallery building for the permanent col-
lection, scheduled to open mid-April 2010. Go
to www.ncartmuseum.org for more.

APPOINTMENTS
Chris Bingham, president and CEO of Riley Life
Industries, Inc in Durham, was appointed to
Nourish International’s (www.nourishinter-
national.org) Board of Directors, the nonprofit or-
ganization that seeks to eradicate poverty by en-
gaging students and empowering communities.
[ ] - -

WakeMed Health & Hospitals has named Gail
Sturtevant, RN, MSN, NEA-BC, to the new po-
sition of executive director of nursing for WakeMed
Cary Hospital. Sturtevant currently serves as the
director of operations for the Heart Center on the
WakeMed Raleigh Campus. Go to www.wake-

med.org for more.
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BANISH THE BBC

he greatest danger to world security and
sanity is not pan-Islamic terrorism,
® nuclear proliferation, Democrats or
swine flu. It’s the British Broadcasting Corp-
oration (BBC), specifically the state-owned
network’s World Service on radio and televi-
sion, that is targeting the US with a ramped
up presence on the BBC America cable chan-
nel and regular broadcasts via National Public
Radio.

For decades BBC News was proper and
unaffected without the melodrama infecting
media today. Alas, that is hardly the case now.
The UK has fallen to the forces of medioc-
rity commensurate with the “leveling”of soci-
ety that ignores achievement and emphasizes
self-esteem.

In this environment, BBC News has des-
cended into a hellish amalgam of political slo-
ganeering, maudlin programming and inces-
sant interviews with the least important peo-
ple on earth: beggars in Calcutta, washer-
women in Yemen, cannibals in New Guinea,
victims of genocide in Africa are the standard
for man-and woman-on-the-street opinions.
Obviously, the BBC fully subscribes to the
manifesto of victimization that relies on
sources with the least investment in the mod-
ern world.

But worse, the great leveling has banished
“received pronunciation,” proper accents used
by announcers until the 1990s. The new
voices are often impossible to understand,
bawling in Glaswegian, Midlands and
Yorkshire accents. These annoying on-air per-
sonalities also bring attitude. Government offi-
cials are assaulted with accusatory insults;
economists and scientists (unless they share
the BBC party line) are treated like gangsters
by this artificially empowered media elite.

Although excellent reports from remote
regions filter through, BBC reporting con-
sistently selects trivial and politically charged
subject matter, creating an atmosphere supine
to agendas. And that is why the BBC has
become a danger to the world. Deep in the
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bowels of Broadcasting House in London are
the hidden producers who pull the levers of
the news-making machinery, delivering dis-
patches to their swaggering on-air factotums
that global warming is fomenting the end of
the earth’s existence.

Underneath the hourly news bulletins,
there is a steady output of stories on the im-
pending disaster. Obviously, the BBC opinion
mongers adhere to the new school of thought
that earnestly believes global warming is caused
by mankind, not by natural forces and cycles.
This dogma suffers no objectors. Man is the
culprit, and Western capitalism is the engine
destroying planet earth.

One BBC World Service program asks lis-
teners to confess their environmental sins.
Responses include: “I didn’t recycle this
week™; “I increased my carbon footprint by
driving more than I intended”; “I am pur-
chasing too many consumer goods”; “I flew
on an airplane that filled the atmosphere with
jet fuel”; and on like that. In one episode of
this trying program, the host switched to an
interview with a mad scientist type, part of
an activist group in the UK that demonstrates
at Garwick and Heathrow airports against jet
travel. He has constructed an artificial rain
forest in a Quonset hut in Lancashire where
guilt-stricken Brits can experience the drama
of nature without polluting the air with a visit
to Brazil.

This intramural rain forest impresario com-
mented: “Another thing outrages me: I drive
through areas where each house has its own
lawnmower. Why can't they share one lawn-
mower? Why does everyone have to have his
own? It would reduce the carbon footprint and
help save the earth.”

There you have it. The environmental
movement has evolved into a repository for
socialist claptrap. But there was more. Our
host aired an interview with the president of
the Maldives, small islands in the Indian
Ocean with a population of 300,000. The
president said his nation would be under
water in “about a hundred years” but that his
people were doing all they could by adopt-
ing “green” policies to avert disaster. Then the
kicker: “We are calling on the nations of the
world to send us aid money to assist in our
struggle to save our country.” He added: “We
have a right to live here,” repeating the
mantra that everyone has a right to every-
thing these days — except he plans to rake
in some cash as well, recognizing the global

My Usual Gharming Self

by Bernie Reeves

warming scare as the scam of a lifetime.

While the BBC is the international carrier
of the virus of man-made global warming, the
US holds its own in disseminating bogus
dogma. The New York Times continues to
emit infected microbes picked up by other
papers and TV news who serve as carriers of
the “gray lady’s” propaganda-based news flow.
In this sick room, there is no counter theory
to global warming. It is now accepted as doc-
trine. Arguments that the liturgy is question-
able are scorned as heresy.

The Times carried a front-page piece stat-
ing that America’s military, intelligence and
diplomatic savants are preparing for the world
to decline into famine and warfare caused by
man-made global warming. The sources for
the story were climate agencies, not the Joint
Chiefs — and in any case, strategic planners
model for any future scenario possible. But the
1imes story was not written as a possibility; to
them it was inevitable and factual. The story
proves that the more theory is separated from
reality, the more likely we are to fall for the big
lie that the earth is on its last legs due to the
depredations of its most advanced inhabitant.

The thing is, we've been here before, in
1968 when Paul Ehrlich wrote the specious
book The Population Bomb. Ehrlich confi-
dently predicted that high birth rates would
bring famine and drought and war by the year
2000. That didn’t happen, but the book
helped transform the perfectly sane practice of
conservation into the “environmental” move-
ment, now evolved into the fake global warm-
ing emergency of today that threatens to halt
production and bring capitalism to its knees.
Now mankind is the guilty party that mur-
dered Mother Earth.

I've railed against Ehrlich in past columns
(go to www.metronc.com). Despite being
wrong in his predictions, his theories carry
on today. Livescience.com circulated a
news story recently suggesting Americans
reduce their carbon footprint by having fewer
kids. The Europeans who fell for this after
Ehrlich’s book will tell you that decreasing
birth rates for environmental theory leads to
the extinction of entire races — as is hap-
pening to the Italians and Greeks today. This
condition led to the importation of “guest
workers” to make the wages to pay for the
nanny state. In most cases these workers are
Moslem. EX

(Read commentary by Bernie Reeves in his
Between Issues column at www.metronc.com.)
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T H E OA K S Historical Perspective, Inspired Living

&y FALLON PARK
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Five Points’ most prestigious inside-the-beltline address, the Oaks at Fallon Park blends the amenities
of a traditional neighborhood with easy accessibility to the finest restaurants, galleries and entertainment.

This exclusive new-home neighborhood in Raleigh’s historic district includes a neighborhood clubhouse and
pool, tree-lined streets that are ideal for strolling and custom homes from Raleigh’s premier builder team.

< -3 78
QOaksatFallonPark.com

A NEW HOME NEIGHBORHOOD BY GRUBB VENTURES * 88 CUSTOM HOMES FROM THE 700s
For more information, contact Prudential York Simpson Underwood * 919-582-1690 * 1-800-955-3010 2121 Noble Rd,, Raleigh, NC 27608




Ol SINT 28 ‘(XL Ul 1onbr Ajel) 488 Stodry ejjeas ‘eouely spueig Lodw) 8007 ©
wodsiouee|@is  ‘Ajqisuodsas Kofua skemy

'sieak 09 4 uaAe ‘aJol 1oy 3oeq Sujwiod jdey BARY SIBWOISND NO AYM s|

B|pa.3ul 1590104D B3 YIIM L

® U pemeuq Adupyeisujed

1pe} paJoucy-a 15 51 SO BJ|@1S SIBA 958 |je J8)je aues ayy)

paAeis sey ujy3 BUO “IBABMOL ‘s

13 jeASIp@

ut 03 pesn Aayj se ‘endelq oy 4o piem o3 11y

> 183U0] OU SIBWIOISND INO ‘VIUBISU 10 § ‘OM) 10 BFUBLO PPO 8Y) PassaUlIM sy 198q Ino s1eak sy

A0 NOA pul] 150

¢
=]
]
L
==
)]

ARTOIS

193uo)

B PUNOUIE USd( 3ABM B YOIYM ‘99¢| @2 ie9q 3

2q sey Aemeiq palwsalse 1O Y3 edioes oy 183 03 51BEK (09 I8AT PEY OABM 'S498G 48430 UBY] 183384 S93583 31 95IN0D 10

Perfection has its price.




