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Assessing Needs.

Increasing Scores.

Huntington

The Huntington
Advantage:

» 1-1 instruction

» Critical reading,
writing and math

» Test-taking strategies

» Flexible scheduling

_ » Experienced teachers
o » Proven success since 1977

AT anflAT prep mludems seeig ramatic score improvements.

@H ntington
®
’"’U Ledrnr

LEARNING T CENTER®

HLC-1620

www.HuntingtonlLearning.com



SANTA’S SECRET

Ghe Best Value for the Best ofewelry is at

FINE JEWELRY — DIAMONDS AND PEARLS
TAKE 20%-70% OFF ENTIRE COLLECTION...INCLUDING ALL YOUR FAVORITE DESIGNERS

The Lassiter at North Hills 4421-109A Six Forks Rd Raleigh NC 27609
* PLEASE VISIT OUR NEWLY COMPLETED WEBSITE *
919.571.8888 www.ElaineMillerJewelryCollection.com Mon-Sat 10:00 am-6:00 pm



Toys for Tots Toy Drive!
Sundays, December 5th & 12th, 12-6pm
In Front of Toys “R” Us
Donate and send a message of hope this holiday season. Mix 101.5 and The United States
Marine Corps are collecting new, uwrapped toys for less fortunate children.

With over 6O stores, services & restaurants,
there’s something for everyone.
give the gift of shopping!
Purchase Crossroads Plaza Gift Cards at the Management Office, Monday-Friday, 9am-5pm.

Best Buy - Stein Mart - Marshalls « REI - Dick’s Sporting Goods
Office Max « ULTA « Michaels - Old Navy « DSW « Toys “R” Us
FootAction USA - A.C. Moore - Bed Bath & Beyond

CHAPY
Wl El

VISIT OUR NEW WEBSITE!

www.shopcrossroadsplaza.com
Sign up for our email list! Find holiday savings, specials, promotions and events!

CROSSROADS

1? P T S

Shop. Dine. Enjoy.




O it Whap Wordorlond

Heartfelt Packaging fo |
Homemade Goodies!

£ ! l
Glorious Gift Wrap! Spectacular Stocking Stuffers!
orious Gi rap!

The Container Store’

The Original Storage and Organization Store®

NOW OPEN!

Glenwood Ave. & Creedmoor Rd. (across from Crabtree Valley Mall) 919-899-9630
Store Hours: Monday — Saturday 9 am — 9 pm; Sunday 11 am -6 pm
Holiday Store Hours: Dec. 3 - Dec. 23® Monday - Saturday 9 am - 10 pm; Sunday 10 am -7 pm;
Friday, Dec. 24* 9 am - 5 pm; Sunday, Dec. 26" 9 am - 6 pm
containerstore.com | 1-800-733-3532

Learn more about us — standfor.containerstore.com [f§ facebook.com/containerstore [ twitter.com/containerstore

©2010 The Container Store® Inc. All rights reserved. Product availability subject to change. 10-11698
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You can’t turn back the clock,

g . | but you can pause it for a day or two.
1895

B e A OO st
|

For more than a century, the mild climate, gracious service and
unhurried pace have drawn folks to Pinehurst Resort.

Whether you prefer to take a leisurely bike ride through our New
England-style Village, to indulge yourself at our luxurious spa,
or to rock away the afternoon under the ceiling fans on our
veranda, you and your family will find much more than a historic

retreat. You'll find time for each other.

$199*Golf or Spa Specia

- Accommodations

- Breakfast
Two Rounds of Golf
or Two Spa Therapies

i

Village of Pinehurst, North Carolina + 877.685.2516 - pinehurst.com

*Rate is per person, per night based on double occupancy. Valid 11/16/10-2/22/11.
Subject to tax and resort service fee. Some restrictions apply. ©2010 Pinehurst, LLC
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DISCOVER EXCEPTIONAL
SHOPPING THIS SEASON

Featured as one of the ‘10 Great Places to Spend
It All in One Place’ by USA Today, The Streets at
Southpoint is the ultimate place to shop, dine and
be entertained in The Triangle. With over 140

shops and restaurants, including Nordstrom, Urban

Outfitters, Anthropologie, Maggiano’s and The
Cheesecake Factory, you will find what you are

looking for and more this holiday season.

Make Your Holidqys Merrier at
The Streets at Southpoint

For Holiday hours and information visit

streetsatsouthpoint.com

THE STREEZES AT

SOUTH NT

What brings you today?




A North Carolina wine country sunset arrives at Shelton Vineyards.

HAVE YOURSELF A SLEIGHFUL

feel like Santa delivering a sleigh-full of shiny presents hand-
made by our busy and talented writers for our readers in this
8 special Holiday Issue. We will return later in the New Year
with a newly designed Mezro featuring a bolder look, exciting
and original content, more interactive choices and a renewed
dedication to our mission to provide the finest editorial product
in the region and state.

It may not be the traditional Southern home decorated with
greenery for the season, but Blue Haven is a significant archi-
tecture landmark. That is why the current owners of the personal
residence of venerated Raleigh architect Carter Williams have
cherished the opportunity to keep alive his legacy to the built
environment in the region. Diane Lea’s visit is an exclusive oppor-
tunity to share a rare glimpse into a very special example of mod-
ernist home architecture. And fittingly in this issue, Mike Welton
reports on the latest chapter in the effort to re-build the signifi-
cant and modern Catalano house in Raleigh.

Education is in the news as budget cuts are coming for pub-
lic colleges, Wake County schools undergo a change in policy on
student assignments, private schools face challenges in the tough
economy and Wake Tech Community College deals with explo-
sive growth. Leave it to Metro to publish an essay on Tom Ross,
the new president of the UNC system by our resident education
expert Arch T. Allen and a fascinating piece by Rick Smith on
the expansion of area colleges to create an international presence.

St. David’s Episcopal School in Raleigh has faced the future
with an expansive and impressive construction program. En-
rollment is up, and you will see why in this special feature by
Rick Smith. DG Martin, host of UNC-TV’s highly regarded
Bookwatch Program — whose father was past president of

6

Davidson College — offers an essay on the shift to provide
Internet college degrees; and Wake Tech is providing a special
program for kids from foster homes.

Now here is a good idea, North Carolina wines for gifts and
holiday feasts. Food Editor Moreton Neal and Wine Editor
Barbara Ensrud took a notion to tour our vaunted wine regions
and returned with a in-depth look sure to impress. And senior
writer Jim Hughes headed to the hills to report that mountain
resort property is finally on the upswing.

Carlos the Jackal is the shadowy and mysterious terrorist who
reigned as the king of political violence in his day. Now; a French
director has produced two feature films on Carlos (one over five
hours long and the other a mere two hours) that dramatizes real-
istically the saga of the notorious outlaw. Godfrey Cheshire exam-
ines the results, and also highly recommends Znside Job, the film
that dissects the reasons for the economic collapse.

Secrets of State is brimming with unique stories and reviews
of books with local connections perfect for under the tree; Louis
St Lewis reveals his antics at the NC School of the Arts (an edu-
cation piece itself); Jim Leutze provides background on the
Afghan War; a Raleigh plastic surgeon discusses the dismaying
changes in health and medical services in Metros Medical
Quarterly; Maury Poole offers fashion ideas for the holidays; and
Metro elves busied themselves to create our annual seasonal Gift
Guide and Spa Guide — much needed after the partying is over.

But the party cranks up again in 2011. So enjoy the holidays
— and this information-packed issue of Metro —and be right here
When we return in [he new year.

— Bernie Reeves, Editor & Publisher

HOLIDAY 2010 METROMAGAZINE




TANGERSTYLE

SHOPPING & SAVING IN STYLE THIS HOLIDAY!

Clam to

SHOP
& SAVE
30%-70%

Every day! _

THAT SAVES MORE FOR YOU! &

=3 b

love and the savings *m‘?

Shop the new Tanger
Outlets in Mebane and
turn holiday cheer into
holidav cheers. You'll
find the gifts thev'll
66Grab and go

vou ll adore. ™ style, inan :
; . : instant.*® 1

Present this coupon at Tanger Shopper Services in Mebane, NC to receive
a set of

o Simply bring this coupon to Tanger Shopper Services and receive a set of 20% off coupons to .

use during your shopping day at Tanger. Limit one set of coupons per household. Offer valid .

2 o /o at Tanger Outlets in Mebane, NC only. Reproductions not accepted. :
2 e Offer expires 11/21/10 Code 1920710D >

LI ¥ TangerOutlets

SAVINGS COUPONS

AVE FVE _ Findyson .
SAVE EVEN MORE n - EE,S\.IP cE in Mebane, NC

Minutes from Raleigh/Durham/Chapel Hill

tangeroutlet.com

Take 1-40/85, Exit 154 4000 Arrowhead Blvd. * (800) 409-3631




CORRECTION

Metro’s October 2010 Social Calendar listed the Assistance League of
Raleigh’s 2010 Festival of Trees to take place on Nov. 11. The correct
date is Dec. 2. For details, call 919-623-7734.

919-831-0999, Www.metronc.con
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Memorable Winter
Traditions Start Here

Come to the North Carolina High Country.

Zoom down our 20-lane snow-tubing park, experience the Appalachian

Terrain Park, or ski and snowboard at any one of our three ski mountains

(we're talking more than a mile high). And it’s all in the high country of
North Carolina, featured in Ski Magazine as the
home of “the South’s only Ski Town.”

..

¢

For accommodations and
more information, call 800-852-9506

or visit Exp|oreBoone/'\rea .com




A Timeless American lcon. For a Limited Time.

See the artist’s endurir

40 ORIGINAL WORKS OF ART 323 SATURDAY E

Now through January 30, 2011 Tickets (919) 715-5923 or buy online.

il
‘gj l‘}I'I'II. | 2110 Blue Ri(i?:)R::j:Siig:

A 2
mm’ y ncartmuseum.org
"l‘ ‘ N-
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all Licensing, Niles, il

Norman Rockwell, Going and Coming, 1947, oil on canvas, 16 x 311/2 in., cover illu

1 c Museum Collectio RM.1988.10 censed han 2
ustration for The Saturday Evening Post, August 30, 1947, No Rockwell Art Collection Trust, 1973 947 SEPS
Licensed by Curtis Publishing, Indianapolis, Ind. N E A

Qrganized by the Norman Rockwell Museum in Stockbridge, Mass. The exhibition has been made possible b

Publication support has been provided by the Henry Luce Foundation. Media sponsorship has been
Company. Conservation support has been provided by the Stockman F i

Eyewitness News. This exhibition is also made possible, in part, by the

mm O EYEWITNESS
Presenting sponsor ['Energy and supporting sponsors QUINTILES and
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Jim Hunt Biography Captures The
Energy And Vision That Transformed
North Carolina

“He’s been governor all my life,” one
younger wag announced talking about Jim
Hunt, North Carolina’s political war horse
who started as a one-term lieutenant gover-
nor from 1973-1977, then governor for
eight years from 1976 to 1984 after push-
ing through succession for North Carolina
chief executives in his first term. He was de-
feated soundly by Jesse Helms for the US
Senate in 1984, but rose from the political
grave-yard in 1992 to serve two more terms
in the Executive Mansion, this time gaining
the veto power for NC’s governors.

Jim Hunt and Gary Pearce

Political consultant Gary Pearce, who
served as Hunt’s press secretary and policy
advisor through it all, has written a readable,
useful authorized biography that captures
Hunt’s dynamism and pure will to win that
have not receded since Hunt ceased seeking
public office. The former governor remains
engaged today at age 73, pursuing his vision
of a better North Carolina he developed on
the family farm in Rock Ridge near Wilson
where he learned to fight for the common
man.

Hunt’s legendary accomplishments in
North Carolina were driven by a fierce de-
sire to improve education, attract new in-
dustry and forge the Democrats into a “big
tent” party that would control the future.
He was largely successful, and Pearce
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demonstrates how he did it — from his early
years in the Future Farmers of America to
nearly positioning himself for President of
the United States if he had defeated Helms
and entered the US Senate. But Hunt did-
n't need to leave North Carolina to make a
national impact. He was right in the thick
of things, jiggering the national party to in-
clude more minorities and women, leading
the charge for super-delegates that could
blunt the impact of back-room king-mak-
ing and pushing reforms that earned him a
coast to coast reputation for educational in-
novation.

Pearce’s biography is
an honest appraisal,
loaded with actors and bit
players who acted in the
Jim Hunt political drama.
Followers of Tar Heel pol-
itics will relish remem-
bering Bert Bennett, John
A. Williams, Joe Grimsley, Joe Pell, even a
brief cameo by Dick Morris — as well as for-
mer candidates I Beverly Lake, Hargrove
Skipper Bowles, Ed O’Herron, Roy Sowers
and Jimmy Green; and office holders in-
cluding Republicans US Senator Lauch
Faircloth and governors Jim Holshouser and
Jim Martin. And there is connective conti-
nuity reaching back to Kerr Scott’s
Branchhead Boys, Luther Hodges, Terry
Sanford, Dan Moore and Hunt’s béte noir
Republicans Tom Ellis and Carter Wrenn.
Woven into this tableau is the ever-recur-
ring theme of rural poverty, transportation,
race relations, education and the urgent
need to move the state away from its tradi-
tional industries of tobacco and textiles to
high tech, biotechnology and medicine.
Pearce realizes Hunt stood on many shoul-
ders to see so far ahead.

Pearce avoids hagiography and makes
few missteps But while going over the race
issues used by the Helms camp in the 1984
campaign for the US Senate,he does not
mention how Helms over-powered Hunt in
a key debate; and he omits important peo-
ple that had more to do with the develop-
ment of the Research Triangle Park than
Hunt. And it must be said that Hunt’s Basic
Education Plan (that included a 15% pay
raise for teachers) was partly responsible for
North Carolina hitting 51st in SAT scores
in the mid-90s. But Hunt was not a total

pawn to the teacher unions. Their earlier ire
over a salary freeze was one factor in Hunt's
loss to Helms in 1984.

In today’s sordid political realm, Jim
Hunt’s determination, energy and sheer will
to make things better for the people of the
state glows with a kindly and comfortable
luminescence as a reminder that honest gov-
ernment by men and women of good will
once protected our goodliest land. He was
a go-getting son of a gun that wore us all out
when we didn’ realize how much he would
be missed.

But look around and Hunt’s achieve-
ments resonate. His Emerging Issues Forum
is nationally significant, and NC State
University’s Centennial Campus - that he
marshaled his powers to create - is a legacy
that will honor his dedication to the future
of North Carolina for decades to come, per-
sonified in the soon to be completed James
B. Hunt Library.

Published by John E Blair of Winston-
Sale, Jim Hunt: A Biography rides the Jim
Hunt whirlwind that transformed North
Carolina. Definitely a must read. EX

— Bernie Reeves

Hilarious New Book Debates New York
City Versus North Carolina

Hovering around 8.5 million residents,
New York City is the most populated me-
tropolis in the United States. But the vast
majority of its inhabitants
were born somewhere
else. So why is it such a
big deal for a girl from O T
North Carolina to do
what millions have done [
and move to New York? & g )

In her book due out in : c
March 2011, 7 Totally Meant 1o Do That
(Broadway Paperbacks), 7ime Out New
York comedy editor, UNC-Chapel Hill
graduate and Greensboro-native Jane
Borden sharply and hilariously answers that
question — and then some — as she
searches for her true identity somewhere be-
tween Southern debutante and Brooklyn
hipster.

Through a collection of well-shaped, en-
tertaining stories set in New York and North
Carolina covering a 10-year period, Borden
throws herself into an endless debate as she
struggles to decide if she is making the right

| TOTALLY
MEANT TO
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choice between her masochistic addiction
to The City and the relentless tug from her
Tar Heel roots to come back and be a
proper lady.

She goes back and forth, literally (lots of
Southern weddings), and figuratively, as she
vacillates between the minute-by-Ominute
excitement of urban life and the induce-
ments of home. All the while Bordens pow-
ers of observation and sharp wit combine to
create an informative slice of the sociologi-
cal pie that will fascinate readers inside and
outside the NYC/NC nexus. She loves New
York but she stands up for James Taylor
(“my insides turn to lava” defending the
man who wrote and sang “Carolina On My
Mind”), retains her love of Carolina bas-
ketball and cherishes the rituals of her home
state, including christening her feet in the
murky waters of Bogue Sound.

Borden also joins the never-ending de-
bate constantly enjoined in New York:
When do non-natives gain the status of
New Yorker? Is it living there five years? Ten?
Knowing the subway? Spitting on a cab?
Shouting an obscenity to a total stranger?
Or is it, as Borden suggests after empathiz-
ing with the stranger who verbally assaulted
her in Hell’s Kitchen, “When you have been
forced to question your existence to prove
you're alive, you become a New Yorker?”

As she makes her decision — at least for
now — Borden reminds readers that to be
a New Yorker she is a glutton for punish-
ment to remain in a place where “it’s sim-
ply in its nature to destroy.” Now past 30,
how can she defend not wanting a life of
garden clubs and a big house and instead
choose to live in Brooklyn? In response, she
offers dozens of attributes of city life that
combine to create an addiction to
anonymity set in a casino: “...the lights
never dim, there is an incessant din of bells
and horns, and there’s always someone,
somewhere, crying in a bathroom.”

The most poignant aspect of / Totally
Meant To Do That is Borden’s relationship
with her namesake, “Aunt Jane,” who was
living in Raleigh for the bulk of the book
and serves as the voice of family and a sym-
bol of the road not taken toward the coun-
try club life in North Carolina.

To the amusement of the author’s co-
workers, Aunt Jane bombards Borden with
dainty care packages, including a book on

METROMAGAZINE HOLIDAY 2010

etiquette — How to Be a Lady: A
Contemporary Guide to Common Courtesy
— with specific sections highlighted in pink.
For example: “A lady knows when to wear
a slip or half-slip and does so,” an admoni-
tion our Jane in New York ignores, she states
to her mother “because I dont wear the kind
of clothes which require them. Because I
don’t go to church.”

While Borden devotes a healthy portion
of the book mocking the preposterousness
of How to Be a Lady, she eventually realizes
that she herself has written a “How To”
book.

Borden’s adventures are highly recom-
mended reading. Go to www.broadway-
paperbacks.com for more.

— RB Reeves IV

Tar Heel Traveler The Book Goes Be-
hind Scenes Of Popular TV News Series

Scott Mason has filmed over 500 seg-
ments of the “Tar Heel Traveler” for Ral-
eigh's WRAL-TV, each one a welcome
respite from the drum-beat of homicides,
political corruption
and house fires that
dominate the evening
news. Mason is also a
good writer, with an
inquiring and edu-
cated mind that
makes this new book
about his adventures producing the popu-
lar program a pleasure to read.

Published by the respected Globe Pequot
Press, Tar Heel Traveler the book goes be-
yond pictures and captions by providing a
continuous commentary from Mason that
provides insights into his subjects and his
interview sources that the time constraints
of broadcasting omit. Mason also offers a
running catalogue of the logistics involved,
pays grateful compliments to his camera-
men and editors and offers an inside view
of television news procedures.

Mason chose 30 subjects from hundreds
of interviews filmed in nooks and crannies
all over North Carolina, ranging from the
Sunnny Side Oyster Bar in Williamston to
the Devil’s Tramping Ground near Siler City
to the monument to the Ten Command-
ments near Murphy in the mountains —
where on another trip he helped rescue the
famous Hugh Morton, former owner of

TAR HEEL TRAVELER

NORTH CAROLINA SYMPHONY

A nisht of MUSIC &
CELEBRATION

NEW
YEAR'S

EVE!

CONCERT @

Sarah Hicks hosts an extraordinary New

Year's Eve celebration, featuring the four
winners of the Triangle Talent Search.

PARTY @

It's retro jazz hotness as you drink and
dine with us, dance to the swingin’
sounds of the Atomic Rhythm
All-Stars and raise a glass to 2011.

FRI, DEC 31
Meymandi Concert Hall, Progress Energy
Center for the Performing Arts, Raleigh

ncsymphony.org | 877.627.6724

ticketmaster.com 1 800.745.3000
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Best Residential
Real Estate Company

We are a

modest firm,

content not to be

the biggest in the

business...

just the best.

www.PruYSU.com

York Simpson

Underwood Realty
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Grandfather Mountain, from a fall down
the side of a steep ravine.

Tar Heel Traveler: Journeys Across North
Carolina — dare I say it — is a perfect gift
this Christmas, a festive stocking stuffer that
celebrates the ever-intriguing essence of the

Tar Heel state. EX

— Bernie Reeves

John Isner Tennis Exhibition Dedicated
To Raleigh’s Rhyne Andrews

ATP touring professional and North
Carolina-native John Isner will headline a
tennis exhibition in Raleigh on Nov. 20
with proceeds going to the Duke Hospital
Opvarian Cancer Research in support of
Rhyne Andrews of Raleigh, daughter of for-
mer professional tennis player Andy
Andrews and his wife Carol. Isner will be
joined by Luke Jensen, Irina Falconi and
Lauren Herring. This special charity event
will take place on the JW Isenhour Indoor
Tennis Center on the NC State University
campus. Play will begin at 5 p.m. and will
include women's singles, mixed doubles and
menss singles.

Currently ranked No. 17 on the ATP
Tour, Isner’s rise began In 2007 when he led
the University of Georgia to an undefeated
season and an NCAA Championship. He
turned professional later that same year. As
a professional, Isner had a break-out per-
formance in the 2009 U.S. Open when he
defeated fellow American and the world’s
fifth ranked player Andy Roddick. His most
famous victory came this past summer at
Wimbledon when the 6’9” Isner defeated
Nicolas Mahut in “the longest tennis match
ever played.” Currently, he is a member of
the 2010 US Davis Cup team.

Isner and his friends are donating their

The Beaufort Historical Assocti

i
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December 11 | 5-7 pm

Six Private Homes % Five Charn

time to play an exhibition in Raleigh after
Rhyne, a friend and fellow Georgia Bulldog,
was diagnosed with ovarian cancer. Isner’s
mother is an ovarian cancer survivor, so the
diagnosis of his 22-year-old friend hit home.
Rhyne has taken the semester off while she
undergoes treatment.

“We are truly thankful to John Isner for
headlining this event. Many thanks also go
out to Duke Hospital, NC State University,
Gateway Bank, Melanie Bachelor, Bobby
Mariencheck, NC Tennis Association, John
McDonald, Luke Jensen, Lauren Herring,
Irina Falconi and others for making this
event possible.” says Andy Andrews, organ-
izer of the event.

Tickets are limited and can be purchased
at www.ovarianawareness.org. General seat-
ing tickets are $50 and VIP seating is avail-
able for $75. Doors will open at 4:30 p.m.
for the event. EII

Wreaths Honor Deceased Military
Personnel.

As Christmas approaches, US servicemen
and women are on the minds of most
Americans who might not know about
Wreaths Across America, founded by
Morrill Worcester in 1992 with the dona-
tion and laying of 5000 Christmas wreaths
on the grounds of Arlington National
Cemetery. By 2008, over 300 locations held
wreath laying ceremonies in every state,
Puerto Rico and 24 overseas cemeteries.
Over 100,000 wreaths were placed on vet-
erans graves. Over 60,000 volunteers par-
ticipated.

The Worcester family established the
non-profit group Wreaths Across America™
to further promote Veterans' remembrance.
The event is now scheduled annually on the

HOLIDAY 2010 METROMAGAZINE
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second Saturday in December. Go to
www.wreathsacrossamerica.org to partici-
pate. Or go to Www.uso-nc.org to learn
about and support the chapters of the
United Service Organization operations in
NC, including the facility at RDU
International Airport soon to move to larger
quarters with the opening of Terminal 2 in

December. EXI

Online Raleigh Tour Offered

Visitors to Raleigh can access an Adobe
Acrobat (pdf) photo tour guide available for
download for $12.95 from the website
www.visualtraveltours.com. The guide, that
can be downloaded directly from the Inter-
net to a laptop computer or smartphone, in-
cludes 92 color photos, commentary and di-
rections to accompany a walking tour of
downtown sites. Photos and directions for

major sites outside of downtown are in-
cluded for a short driving tour. The guide
takes about 30 minutes to preview and can
be viewed while walking by starting and
stopping the tour. An audio version of the
tour with a voice-over narration will be
available later this year for $19.95. The tour

_—
|
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guide also will be available later this fall from
Amazon.com in Adobe Acrobat or Kindle.
Prepared by John Suddath, who has con-
tributed to Metro on transportation issues,
prepared the guide. Examples of some of his
other photographs are available at his pho-
tography website. Samples of some of Sud-
dath’s recent travel articles are available via
www.johnsuddath.com. EX

Ravages Of Conscience Permeate Cold
Case Killing
A Matter Of Conscience: Redemption of
a Hometown Hero is the first book pub-
lished by Wakestone Press of Nashville, TN
an imprint established by Frank Daniels I1I
o (of The News & Observer
founding family) and his
wife Carol. Written by
Sherry Lee Hoppe about
her husband Bobby, a star
of the 1957 Auburn na-
tional champion football
team, the book draws readers beneath the
din of roaring football fans into a far more
dramatic contest raging inside Bobby

Hoppe’s conscience: He thinks he killed a

6/47”8 701/{ V@Cldly ?

man before the season kicked off during
summer vacation in his hometown of Chat-
tanooga, TN.

Bobby was not interviewed after the
death in 1957 and was not called for a coro-
ner’s inquest held 10 years later. But in 1987
a “cold case” team re-opened the investiga-
tion, resulting in Bobby’s trial in 1988. In
the courtroom, witnesses relied on 30-year-
old faded memories in response to an agi-
tated prosecutor and a defense team that in-
cluded Bobby Lee Cook — one of the most
successful criminal trial lawyers in the coun-
try. Readers are drawn into small town in-
trigue, the importance of football in the
rural South and mean streets where fearless
wheel men drove souped-up cars at high
speed carrying bootleg liquor. It was the 50s
in eastern Tennessee.

Did Bobby actually kill Don Hudson?
You are the judge and jury as the testimony
unfolds, interspersed with flashbacks fash-
ioned by the author and co-author Dennie
Burke. This well-written saga is courtroom
drama and emotional conflict woven into a
gripping story. EX

— Bernie Reeves

VALLEY MALL
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NC Coastal Comes Alive In New Book

Bland Simpson, UNC professor of
English and creative writing, and Beaufort,
N.C photographer Scott Taylor have writ-
ten The Coasts of Carolina: Seaside to
Sound Country published by the University
of North Carolina Press, a textual and visual
portrait of life along North Carolina’s ocean-
front and interior shores. It combines
Simpson’s text and
145 color images
by Taylor.

The collabora-
tion was prompted
by a twenty-five
year friendship, :
and what Simpson and Taylor have said is a
shared interest in the natural world and a
deep appreciation for diverse people and
places of the coast.

Simpson is Bowman and Gordon Gray
Distinguished Term Professor of English and
Creative Writing at UNC. He has published
several previous books about North
Carolina’s coastal regions. He is also a long-
time member of the Tony Award-winning
Red Clay Ramblers musical group.

Taylor is a photographer whose work has
appeared in local, state, regional, and na-
tional magazines, publications, and galleries.
He works from his studio and gallery in his-
toric Beaufort, NC.

Go to www.uncpress.org for more. Kl

Hilltop Home Launches Campaign For
New Facility That Serves Very Special
Children

Hilltop Home is a special place where
medically fragile children with profound de-
velopmental disabilities from birth to six
years old receive 24-hour care in an intimate
home-like setting. Hilltop, established in
1959 and operating by 1960, was a ground-
breaking concept that addressed a crucial
gap in treatment for these young children.

Following a groundbreaking October 27
for a new $3.5 million, 15,000 square foot
facility — to be constructed at 2820 Kidd
Rd behind Wake Medical Center near the
present Home — over 100 friends and as-
sociates gathered to honor Etherlene Pearce,
who recently retired as the long-time
Director of Hilltop Home, and to urge
friends to volunteer to raise funds for the
new building.
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A lead gift of $1.8 million, additional do-
nations of $400,000 proceeds from the sale
of the current facility leave less than $1 mil-
lion to raise, according to Audrey Black,
Chairman of the campaign.

Interested donors and volunteers should
contact Holly Lemieux (hlemieux@hill-

tophome.org) executive director of Hilltop
Home, or call 919-231-8315. EXl

Pinehurst #2 Undergoing Restoration
Pinehurst Resort will close its famous

(EYES ONLY)

Duke Realty Corporation has sold a labo-
ratory building in Morrisville, NC, for
$17.55 million to San Diego, CA-based
BioMed Realty Trust Inc. that specializes in
laboratory and research-based real estate.
BioMed Realty currently owns or has inter-
ests in more than 80 properties comprising
144 buildings and about 12 million square
feet of laboratory and office space. The pur-
chase from Duke Realty of the 61,603-
square-foot building at 3500 Paramount
Parkway is BioMed Realty’s first acquisition
in the Triangle area.

Jennifer Joyce Pedley shares proven strate-
gies for finding the perfect adoption match
in Secrets To Your Successful Domestic Adoption:
Insider Advice to Create Your Forever Family
Faster (HCI Books, $15.95). Available on-
line, at bookstores, directly from the pub-
lisher: www.hcibooks.com or call 800-441-
5569.

Raleigh-based commercial real estate firm
Anthony & Co. has joined Colliers Inter-
national, the second largest global real estate
services firm.

Owners Sharon Tharrington and Nancy
McClure of ArtSource Fine Art in North
Hills are celebrating 20 years serving private
and corporate collectors in the selection and
placement of fine art. ArtSource Fine Art
won the Pinnacle Award in 2009 in recog-
nition of its support for charitable organiza-
tions and the “Best Place to Buy Art” award
for the past five years by the readers of Metro
Magazine. On Nov. 18 the firm hosts its an-
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Donald Ross-designed #2 golf course —
scheduled to host the 2014 men’s and
women’s U.S. Opens — for four months
as part of a renovation aimed at more
closely reflecting the original design.
Ben Crenshaw and Bill Coore’s design
company will strip all 26 acres of rough,
leaving two lengths of grass — fairway and
green.

The designers are using photographs
from the 1940s to restore the golf course
to Donald Ross’s “natural” design, accord-

nual Holiday Showcase of Gallery Artists,
highlighting the best works from its gallery
artists. Go to www.artsource-raleigh.com or
call 919-787-9533 for more information.
North Carolina artist Bill Mangum kicks off
his annual holiday Honor Card Program in
November. Now in its 21st year, the program
raises awareness and funds to meet the needs
of the homeless.

Cape Fear Museum of History and Science
has been awarded top prize for exhibition ex-
cellence from the Southeastern Museums
Conference for “Land of the Longleaf Pine,”
the first chapter of the Museum’s core “Cape
Fear Stories” exhibit.

Edenton Cotton Mill, shut down by Unifi
textiles in 1995, has been transformed into
a neighborhood of homes and modern con-
dos. Area citizens will celebrate the results
Nov. 19 at 715 McMullan Ave. The public
is invited to enjoy cocktails and hors d’oeu-
vres and tours of renovated condos on the
site. Tickets for the event are $35 and are
available by calling 919-832-3652 or online

at wWww. pI'CSCI'VQ.tiOI'lI‘lC. org.

The International Affairs Council has named
Dr. Assad Meymandi the 2010 Citizen of
the World. Meymandi, a psychiatrist and
philanthropist, has endowed and chaired pro-
grams at UNC and the Sorbonne and was
the key benefactor for Meymandi Concert
Hall in Raleigh’s Progress Energy Center for
the Performing Arts.

Founded by Nick Palmisciano, Durham-
based apparel company Ranger Up
(www.rangerup.com) caters to servicemen
and women. Owned entirely by military vet-

ing to the resort. The redesign will bring
back “some of the shot values and strategic
play that have been lost over time.”

The removal of about 550 sprinkler
heads will reduce irrigation by about 30
percent and natural bunker edges that have
become “too rigid and defined” over the
years will be re-established. The signature
turtleback-shaped greens will be re-sodded
with bent grass; eight new tee boxes will be
added; and the layout will be lengthened
by less than 100 yards. EX

erans, the company expects to reach $1 mil-
lion in sales in 2020. For more, go to
www.armytimes.com/offduty/sports/navy_mi
litary_rangerup_tshirts_0302090D/
ESPN covered the 8th Annual Red Trout
Celebrity Classic at Wrightsville Beach, NC,
Oct. 28-30 to benefit the Cystic Fibrosis
Foundation. A large contingent of anglers,
including celebrity pro Jimbo Meador, com-
peted during the weekend. Go to www.cape-
fearredtrout.com for more.

Robert J. Greczyn Jr., retired chief execu-
tive officer of Blue Cross and Blue Shield of
North Carolina, has been named a Gillings
Visiting Professor at The University of North
Carolina at Chapel Hill’s Gillings School of
Global Public Health. Greczyn will provide
guest lectures on insurance, health care and
healthcare reform; serve as a policy adviser
and resource for faculty and students; and
help the school catalyze and shape the state’s
focus on reducing obesity.

Stephen Blank, senior resident fellow of fi-
nance for the Urban Land Institute, pre-
sented research from “Emerging Trends in
Real Estate 2011” on Nov. 9 at the Fletcher
Opera Theater in Raleigh, followed by a
panel of local speakers discussing trends the
in Triangle economy.

Nowell’s Contemporary Furniture of Cary
is holding an online auction through Dec-
ember 31 seeking bids for the contemporary
furniture featured on the set of NBC 17’s
morning news show to benefit Multiple
Myeloma cancer research at Duke Medicine.
Go to www.nowellsfurniture.com/auc-
tion.aspx to learn more.




E@fl_?,s,,, The‘Jackal :

by Godfrey Cheshire

THE ROCK STAR TERRORIST AND /NSIDE JOB LEAD BEST NEW FILMS

arlos, an epic dramatic portrait of
C both the miscreant known as Carlos
the Jackal and the era (the 1970s and
’80s) of international terrorism he domi-
nated, is the latest from French critic turned
auteur Olivier Assayas. Last year Assayas’
beautifully muted family drama Summer
Hours was number one on my annual 10-
best list. While Carlos won't grab the same
honor this year, I will hand it this: Despite
a few reservations I have about the film, it
has stuck with me, haunted my imagina-
tion, more than any movie I've seen this
fall.

Backed by TV interests, the film exists
in two versions. The longer (the one I've
seen) runs five and a half hours; when
shown on TV, it’s divided into three fea-
ture-length parts. The shorter version is two
and a half hours long. Both versions have
been released theatrically in the US. At this
writing I have no news of Triangle playdates
but would hope the
film will locally in
the coming weeks.
(The longer version
is also available by
video-on-demand
from www.ifc.com.)

Notwithstanding
its availability on
video, I would urge
you see Carlos on the big screen if you have
the chance. A masterful visual stylist,
Assayas shot the film in a wide-screen for-
mat, which, along with his cool color
palette and mobile camerawork, gives it
something of the look of certain movies of
the era it depicts — high-tension, viscer-
ally immediate *70s dramas like Dog Day
Afternoon and The French Connection.

The film’s subject was born Ilich
Ramirez Sdnchez in 1949 in Venezuela to
a Marxist father who named all three of his

sons after Lenin (Ilich’s brothers were
Vladimir and Lenin). Sent to the USSR-
backed Lumumba University in Africa, he
was kicked out at age 20 for “anti-Soviet
provocation and indiscipline.” Thereafter
it seems he toyed with the idea of becom-
ing a Latin American revolutionary but fol-
lowed his mother to London where he
apparently decided the opportunities of an
aspiring terrorist were better in Europe and
the Middle East. (It’s one of the film’s finer
ironies that we repeatedly see this would-
be Che from Caracas berating and even
killing Arabs in the name of Arab libera-
tion.)

Assayas tells Carlos’ story in three parts.
In the first, acting as an operative for the
Popular Front for the Liberation of Pales-
tine, Carlos earns his stripes by participat-
ing in, and sometimes directing, terrorist
actions in Europe, including the attempted
assassination of a Marks & Spencer execu-
tive and a failed bank bombing in London,
an attack (led by the Japanese Red Army)

on the French Embassy in the Hague and
two failed rocket attacks on El Al Airlines
at Orly Airport in Paris. Also during this
time, he is surprised by French investiga-
tors at a Left Bank party. He escapes by
killing two officers, along with an Arab

informer, and wounding a third.

The film’s second section — which, as
others have noted, could be a stand-alone
movie — centers on the Carlos-led 1975
attack on an OPEC meeting in Vienna, an
extended, highly charged drama in which
three are killed and Carlos’ gang (a hodge-
podge that includes Germans as well as
Arabs) takes several oil ministers hostage,
and then flies them to Algiers and Tripoli
and finally back to Algiers, where Carlos
releases his prisoners in exchange for $20
million. This is the apogee of his celebrity
as a terrorist, but it’s also a failure of sorts
too. Funded by Saddam Hussein, his PFLP
bosses had ordered him to kill the oil min-
isters of Iran and Saudi Arabia and were
enraged when he elected to spare their lives
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in order to reap that huge ransom.

Expelled by the PFLP, Carlos — in the
film’s third part — shifts his operation
behind the Iron Curtain, where he finds
protection from the state security appara-
tuses in East Berlin and Budapest. He is
now essentially a freelance terrorist, selling
his services to the highest bidder, but in the
largest sense his real patron is, of course,
the Soviet Union. As it weakens and finally
collapses, his business begins to crumble,
and he’s obliged to relocate to Damascus
and then Khartoum, where the Sudanese
authorities ultimately give him up to the
French. (Carlos is now serving a life sen-
tence in France for killing the two French
officers in 1975.)

[ said above that the film is a portrait of
both the man and his era. As such, I believe
it is a bit less successful at the former task.
Assayas’ Carlos is certainly complex. Vain,
cocky, avid for power, women and notori-
ety, he is a leftist ideologue who gradually
morphs into a cynical entrepreneur of ter-
ror, serving no one but himself. (Though
he converts to Islam late in the story, this
seems a matter of careerist calculation too.)
At the same time, the portrayal is a bit soft-
edged, reflecting the tendency of many
filmmakers to glamorize leftist thugs.
Rather than incisive or revealing, the char-
acterization ultimately adds another riff to
an old tune: the revolutionary as rock star
(a notion Assayas accentuates by filling the
soundtrack with songs by his fave British
and American indie rockers).

That criticism, however, in no way
detracts from the terrific and unabashedly
sexy lead performance of Venezuelan actor
Edgar Ramirez, who will be catapulted to
international stardom by this film. Not
only does he hail from Caracas and bear the
protagonist’s patronymic, Ramirez also
resembles Carlos in being a polyglot.
(Fluent in five languages, in the film the
actor speaks six, having learned enough
Arabic to get by.)

The density of languages in the film
indicates what to me is the most com-
mendable and fascinating aspect of Carlos.
Throughout his career as a director, Assayas’
great theme has been globalization, and
here we get a remarkably detailed depiction
of modern terror as a shadowy adjunct of
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that process. Carlos is indeed an entrepre-
neur, eager to establish his brand (“You may
have heard of me,” he says to the startled
OPEC oil ministers) and gain market share.
His allies (and occasional competitors)
include such infamous operators as Ger-
many’s Baader-Meinhof Gang and their
confederates, Italy’s Red Brigades, the IRA,
and the Japanese Red Army, as well as a
whole slew of state and non-state actors
from North Africa and the Middle East,
along with the Soviet Union and its former
satellites.

While it might be objected that Assayas
doesn’t portray this world with any great
analytical depth, he certainly captures its
roiling, complex surface with electrifying
vividness and an admirable mania for
authenticity, which extends from the cast-
ing to the locations: The film was shot in
all the European locales where the story
took place, including England, France,
Germany and the Netherlands. (Due to the
difficulties of shooting in many parts of the
Islamic world, all the scenes that take place
in Africa and the Middle East were shot in
Lebanon.)

The end result is a riveting evocation of
an era that, to paraphrase Barbara Tuch-
man, serves as a not-so-distant mirror of
our own. This, I'm sure, is why the film has
kept rolling around in my mind. Every day
brings news of some new terrorist incident
in the world, and today’s terror seems far
more entrenched, pandemic and cumula-
tively lethal than that of the *70s and ’80s.
That’s no reason for nostalgia, of course,
but compared to Osama bin Laden, Carlos
looks like a hopeless lightweight.

A film with a more immediate kind of
geopolitical punch, Charles Ferguson’s
Inside Job strikes me as the year’s best doc-
umentary, as well as most depressing film
of 2010. An examination of the recent
global economic downturn, this powerfully
argued, precisely mounted chronicle of a
disaster foretold cleverly starts out avoiding
current US political passions by beginning
its narrative tour in Iceland.

How could clean and beautiful little
Iceland, ostensibly a model of Nordic pro-
bity, nosedive into financial calamity? Just
like a lot of other countries, it turns out. A

combination of over-leveraging and under-
regulation, together with an astonishing
amount of personal greed and irresponsi-
bility, created the kind of perfect storm that
came perilously close to sinking the
Icelandic economy.

Played out on the far grander stage of
the US, this same drama features much big-
ger actors, including familiar names like
Fannie Mae and Freddie Mac, AIG, Bear
Stearns, Lehman Brothers, Goldman Sachs
and so on. Certainly, you know the players
and you've heard the story before. But hear
it again here, because Ferguson's account is
the most methodical, lucid and compre-
hensible of all — and the most absolutely
infuriating,

In his telling, great crimes have been
committed, but no one has been punished
and the whole system is on course to pro-
duce future disasters equal to or worse than
the one we're still struggling with. And
don’t think either side of the political spec-
trum occupies the moral high ground.
Ferguson is as hard as Barack Obama’s
reliance on fixers like Larry Summers as he
is on George W. Bush and Alan Greenspan.
As for the “experts,” his account of the
sleazy professional morals of academic
economists at places like Harvard and
Columbia is astonishingly damning.

In the last election, there was a lot of
anger but very litde clarity. This important
movie shows exactly where much of that
anger should be directed. Don't miss it.

I will publish my 10-best list for 2010
on my blog at www.metronc.com. Look for
it at year’s end. KX
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Early Modernist Jewel:

by Diane Lea

ARCHITECT CARTER WILLIAMS’ “BLUE HAVEN” IN LOVING HANDS

family friendly suburban communities are found west of
center city. If you turn off Leesville Road to Rest Haven
Drive, you wend your way through gently rolling topography and
an enclave of handsome transitional residences. But tucked away
behind a curving driveway concealed from the street is one of
Raleigh'’s acknowledged early Modernist jewels: Blue Haven. The
home, named for its distinctive Carolina Blue Stone, was con-
structed in 1959 by Raleigh archi-
tect E Carter Williams as his per-
sonal residence and is considered by
many to be his signature work.
Current owner Jill Maurer
(there have only been three owners)
opened the glass-flanked double
entry doors with a cheery, “Wel-
come to Blue Haven.” Maurer, a
software entrepreneur and mother
of two young boys, is an enthusias-
tic admirer of Modernist architec-
ture. She has collected art and fur-
nishings of the early Modernist
period to complement the home’s
architecture and unique interior
appointments. She is also a fan of
the late Williams, noting not only
his impressive architectural career,
but also his many civic contribu-
tions, including serving in virtually every elective office in the

North Carolina Chapter of the AIA between 1947 and 1975.

M any fine examples of Raleigh'’s well-known reputation for

Carter Williams

Williams, a North Carolina native and 1935 graduate of what
was then North Carolina State College, received an architectural
degree from the University of Illinois in 1939. He returned to
Raleigh and to his old alma mater as an assistant professor in the
department of architecture. By 1940, Williams had established
his own architectural firm, one that endured and thrived until the
late 1990s. Maurer sums up his vitality: “In 2000, at age 88 Carter
shot an 88 in a round of golf, came home and died at his desk
where he was writing change of address cards.” Quite a final act
for a practicing architect who, before his retirement in 1991, had
designed and overseen hundreds of projects, including schools,
offices, banks, churches, hospitals, government buildings, homes
and apartments. In a study called, “Post-World War II and Modern
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Architecture in Raleigh, North Carolina, 1945-1965,” Ruth Little
concludes: “It is safe to say that Williams elegant understated
modernism had a bigger impact on Raleigh architecture than any

other architect in Raleigh from 1945 to 1965.”

Whole Is More Than The Sum Of The Parts

Complemented by a landscape plan by famous Raleigh land-
scape architect Richard Bell, winner of the Prix de Rome, Blue
Haven first appears to be a simple
ranch. However, the whole is
indeed more than the sum of its
parts. The home’s long rectilinear
form — with its low-pitched over-
hanging roofline — is characterized
by the striking color and texture of
the Carolina Blue Stone. According
to Maurer, the stone was obtained
from a nearby quarry that had
ceased operation when Williams
convinced them to re-open and
allow him to obtain enough of the
consistently colored blue-gray stone
for his residence. Bell’s landscape
plan made use of the site’s natural
rock outcroppings, curving the
gravel driveway around them and
interspersing native azaleas along
the borders.

The aggregate parking court and plant beds, set with smooth
gray stones that flank the doors of the terrazzo entryway, continue
the interesting and very oriental interplay of various textures, sizes
and colors of the same material. Spectacular native and Japanese
maple trees turn golden in the fall, adding more texture and color
to this set piece of Modern design.

Entering Blue Haven, the visitor is immediately struck by a
multi-columned Blue Stone construction that creates a visual
divider between the entrance hall and the great room beyond. The
divider is suitable for plantings or cascading water, with the base
forming part of the supporting structure of the home’s lower-level
fireplace. The foyer’s west wall is also of Blue Stone, serving as a
foil for an abstract relief painting by the late Gregory Ivy, the
founder of Greensboro’s Weatherspoon Art Museum.

Beyond the pleasant complexity of the entry foyer into Blue
Haven’s great room is the view through the room’s floor-to-ceiling
glass walls of the forest beyond the room. Here the distinction

R
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At the front entrance to Blue Haven, stone walls and terrazzo
flooring seamlessly merge the outside with the inside.

NORTH CAROLINA'S

| ULTIMATE DESIGN RESOURCE

FOR LUXURY KITCHENS & BATHS

Experience our inimitable 8,000
square feet of showroom space,
highlighting the best names in
plumbing, appliances, hardware
and more.

We are proud to intfroduce
Bertazzoni appliances to our
eclectic mix of quality cooktops
and ranges.

Visit our showroom to see the

jow-dropping new offerings
on display.
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between the room, trees and sky vanishes; the
only man-made material seems to be the thin
metal bands for child safety that Maurer added
to the balustrade of the deck that runs along
the home’s rear elevation.

The great room is further integrated into
the landscape by the elegant walnut cabinetry
that flows along the west wall. According to
Maurer, Williams had very definite ideas
about how to live in Blue Haven. The walnut
storage elements were to conceal audio equip-
ment and other necessities of living while pre-
senting a wood-finished sculptural design ele-
ment. The great room is completely open
with walnut bookcases on the east wall that
divide its space from the dining area. Fur-
nishings, carefully gathered by Maurer,
include a period Florence Knoll lounge with
its original leather and accompanying chairs
and tables by famous designers such as Bertoia
and Eero Saarinen, as well as an Isamu
Noguchi coffee table. A favorite S-curved light
construction, handmade and of the period,
occupies a perfect place before the room’ exte-
rior glass wall.

Art Integrated With Design

The dining room built-ins, also of walnut,
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The dining room boasts an original, custom light fix-
ture and built in waln t cabinetry with an integrated
bar. Tongue and grooye ceilings are found throughou
the main floor of the House.
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flank a contemporary Jtalian dining table pur- well-placed in the dining room, “but the kitchen cabinetry js original, as is the
chased at High Point Furnjpyre Marker. The In perfect Symmetry, the home’s den js spice box, another example of Williams’ jnge-
freestanding units serve as glass and china beyond the dining room and here the wall gration of storage into good design.”

Storage and a bar with glass front cabinetry.  finjsh becomes a stained mahogany with, Maurer’ stainless piston stools were pur-
The multi-armed walnut and stee| chandelier again, a Blue Stone fireplace. The den adjoins  chased from Design Within Reach, one of her

above the table js original to the house, The the kitchen, which Maurer is pleased to say  favorite sources of well-priced designer items.

room holds some of Maurer’s favorite art: a4 remains functiona] space without much jney- The home’s main staircase, directly beyond
Painting by Clayde Howell of an abstract vention from successjye owners, the foyer, descends to a spacious lower-eve]
window view and apn unusually large Howard “The previous owners removed the hang- recreation room. The stajrcase forms a nexus
Thomas purchased from Raleigh's Lee Hans- ing cabinets above the island to make the between the home’s lower, more casual public

ley Gallery. A George Bireline abstract is also

kitchen more open to the den,” says Maurer, space and the intimate family wing on the

main leve],

“When the Williamses lived here,” says
Maurer, “the sliding panel to the family wing
was always closed for privacy.”

The wing follows the long rectangular
form of the house, and the hall is maple with
an abundance of concealed storage set within
the corridor walls. Maurer displays the rooms
once occupied by Williams® twe daughters.
She reports that each girl wanted a sink in her
room. The stainless sinks are placed in built-
in cabinetry that runs beneath each rooms
seamless glass windows.

Again, landscape is 4 decorative element
in this inside-outside house. In addition to
in-room sinks, the girls were allowed to
choose either a shower or a bach, Since the
girls’ rooms shared 2 bath, one daughter’s
choice of a sunken tub might haye created a
dilemma for 4 Jess creative designer. The soly.
tion is delightful: a tiled shower space with 2
sunken floor that accommodates just enough

water to splash abouyt.
The functional kitchen rgtains its original : The maseer bedrec suite at the end of
Sy walls and cabinetry ang e s the long hall s 4 combination of natyre
appliances including a two drawer dishwasher. o0

fetreat, sicting room and bedroom. A glass
wall overlooks the landscape and an Eero
Saarinen womb chair creates a perfect place
to sit and read. The master bed is ensconced
in an ensemble of handcrafted mahogany.
Constructions of narura] materials by Raleigh
artist Margaret Crawford and a favorite Edich
London painting were purchased from Lee
Hansley Gallery, The paintings by Mary Anne
Keel Jenkins, another Raleigh artist, were pur-
chased from Mary Jo Bell of the former Water
Garden Gallery. Maurer has refurbished her
bath with glass tiles, byt the space is the same.
An office connected to the master suite is novy
a fourth upstairs bedroom.

Modernism Extended

The lower level of Blue Haven continues
the materials and textures so typical of Mod-
ernist architecture, The floors are terrazzo; the
walls are smooth concrete. The exterjor glass

KINSLEY DEY
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Vintage Florence Knoll furnishings and a Lightolier floor lamp decorate the great room

which is separated from the foyer by a stone “pool” that is currently filled with plants.

walls flood the walk-out recreation room with

light, and a billiard table holds pride of place

at the far end of the room. A Saarinen ball

chair is matched with a suitable stool, and ~ §

more pieces by Florence Knoll and Noguchi : 10K ¢
have found homes in this playful room. The | , :l;l’: 3

recreation room kitchen, drywall placed over R Mmaw DPuc )éﬂ ¢
cinderblocks, is painted a psychedelic orange. é
Here, Maurer has room for more work by
favorite artists: paintings by three Chapel Hill
artists, the late George Kachergis, Marvin
Saltzman and Richard Kinnaird, lend color
and abstract line. Williams' workshop occupies
a space off the recreation room and has a full
bath with shower that Maurer has made into
a fifth bedroom.

Blue Haven is one of a distinguished
group of architect-designed residences that
were built in Raleigh during the post-World
War I building boom. Raleigh was fortunate
to have a talented cadre of Modernist archi-
tects, many drawn to the city by the School
of Design in 1948. In refurbishing Blue
Haven, the premier example of the work of
E. Carter Williams, Jill Maurer has contri-
buted to the preservation of one of Raleigh’s
most significant architectural resources:

Raleigh’s early Modernist residences. EX

b
~
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FOPM+-Function

by J. Michael Welton

A GENEROUS MEMORIAL TO CATALANO

Talks between the late Eduardo Catalano’s family and NC
State’s College of Design about a memorial in the architect’s name
are ongoing, said Dean Marvin Malecha. Whether that means
Catalano’s iconic, parabolic-roofed residence will be rebuilt
remained unknown at press time. “The family wants to do some-
thing thoughtful in his name,” Malecha said. “We've presented
several options to them, and they’re weighing them all, including
what it means to rebuild without their father there to be part of
it.” Catalano established a $400,000 endowment in his name at
the school before he died, and the family “intends to be generous
once again, one way or another,” Malecha said.

TWO AWARDS FOR WALNUT CREEK URBAN WETLANDS PARK

The very green Walnut Creek Urban Wetlands Park
Environmental Education Center in Raleigh, by Frank Harmon
Architect PA, has received a Sir Walter Raleigh Award for
Community Appearance, presented during a special ceremony at
the NC Museum of Natural Sciences.

TRIANGLE MODERNISTAS TO TAKE CHARLOTTE BY STORM
It’s a road trip to Charlotte on Dec. 4 for George Smart and
his Triangle Modernist Houses group. They’re planning the sec-

26

ond “ModShop Art+Architecture+Shopping” with stops at the
Bechtler and the Mint museums, one new uber-modern house,
and an afternoon of shopping at IKEA. Bus leaves at 7:15 a.m.,
returning at 6:30 p.m. Tickets are $69. For more information, go
to www.trianglemodernisthouses.com/modshop.htm.

AIANC SELLS WATER TOWER, LOOKS TO FUTURE

With the October sale of its late 19th century water tower in
downtown Raleigh, ATANC was poised to break ground in mid-
November on its 21st-century headquarters at the intersection of
Peace and Wilmington streets. The group wants it completed in
time for the state AIA conventions first-ever convention in Raleigh
Sept. 7, 2011.

COMINGS AND GOINGS AT FRANK HARMON ARCHITECT PA

John Caliendo AIA, and Michael Spinello LEEP AP, have
joined Frank Harmon’s practice in downtown Raleigh.

Caliendo earned a BS in mathematics and economics from
UNC-Chapel Hill in 1990 and graduated cum laude with an MA
from NCSU in 1995. Previous work experience includes years of
practice with Pearce Brinkley Cease + Lee and Kenneth
Hobgood Architect, both in Raleigh. He's experienced in com-
mercial, institutional and residential architecture.

Spinello received a BA from Chapman University in Orange,
CA, in 1994 and a BA in landscape architecture from Auburn
University in 1999, spending a semester at Auburn’s Rural Studio.
In 2004, he earned his MA in architecture from MIT. He spent
five years at Cooper Carry Architects in Atlanta, where he led a
successful effort for the Gwinnett Tech Life Sciences Building, now
under construction.

Meanwhile, Harmon alums Matthew Griffith and Erin Lewis
have set up a new firm — called in situ — that’s dedicated to con-
temporary and sustainable work.

Griffith is a 1996 graduate of Davidson College (BS Mathe-
matics) and a 2002 graduate of the NC State College of Design,
where he was awarded the Kamphoefner Fellowship, the Dean’s
Award for outstanding service, the Faculty Design Award, and the
AIA School Medal. He's managed and designed several award-win-
ning projects at Harmon' office, including the AIANC Center for
Architecture and Design.

Lewis graduated from the University of Kentucky in 2002 with
a BA in architecture. She worked for eight years with Harmon’s
firm, playing an integral role in projects, including the Merchants
Millpond State Park Visitor Center, the Walnut Creek Urban
Wetlands Park, Horseshoe Farm Park, the AIANC Center for
Architecture and Design, and First Presbyterian Church. E&I

Mike Welton also writes a blog on architecture and the people who
make it possible at: www.architectsandartisans.com.
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High Country Comeback

Reynolds Blue Ridge Is Bringing Second Home
Buyers Back to the North Carolina Mountains

| f you've dreamed of owning a second
home in the North Carolina mountains,
¥ this is the time to buy.

Sanity has returned to the mountain
marketplace and with it a rising stream of
prospective buyers. After five years of free-
fall, prices have finally come back down to
earth, bottoming out at levels last seen in
the mid-"90s. Judging by the crowds pack-
ing into the upscale real estate storefronts
in Blowing Rock on a recent fall weekend,
they won’t stay this low much longer.

“There’s a tremendous amount of pent-
up demand out there,” said Jim Pitts, gen-
eral manager of Reynolds Blue Ridge, the
6200-acre community off the Blue Ridge
Parkway between Blowing Rock and Boone.

METROMAGAZINE HOLIDAY 2010

by Jim Hughes

“You have to remember the market up
here has been pretty much stagnant for the
last three years. Since the meltdown, buy-
ers have been reluctant to make any kind
of commitment. Now they’re starting to
come back into the market, and the ones
who act now are going to lock in some in-
credible values,” he said.

Reynolds Blue Ridge could be the bell-
wether for 2 mountain market turnaround.
It’s seen a flurry of activity in the last two
months, booking more than 150 tours and
generating more than 20 sales, a total un-
matched by any other mountain develop-
ment in that period. And Pitts is confident
the momentum will carry over into 2011.

“Today’s buyers are looking for three

things — vision, lifestyle and price — and
they can find them all right here,” he said.
“Plus, we've got the Reynolds name behind
us, which gives us the capital strength and
experience to deliver on the promises we
make to our buyers.”

The Reynolds name, of course, has be-
come the gold standard in resort and resi-
dential community development. It stands
behind some of the world’s best and most
successful communities, including the flag-
ship property, Reynolds Plantation, on Lake
Oconee outside Atdanta, home to over 6000
people, a Ritz-Carlton and five golf courses
designed by top architects.

Now Reynolds has arrived in the North
Carolina mountains, bringing with them
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BLUE RIDGE MOUNTAIN HOMES

their commitment to world-class develop-
ment and environmental stewardship. It
took over ownership of the property in late
2008 from a Florida developer who went
bust the year before. It was his vision to cre-
ate the first great mountain resort of the
21st Century, echoing the grandeur of clas-
sics, such as The Greenbrier and The
Homestead, only on an even grander scale.

Thar vision remains largely intact. “The
only thing we’re downsizing is the price,”
Pitts said.

By any standard, Reynolds Blue Ridge
will be an extraordinary place. All the
amenities that were initially envisioned will
be completed. There'll be a village center
with general store, community library, well-
ness center, luxurious inn, and a restaurant
that features fresh-caught trout and views
that stretch across the valley for 35 miles.
Here you'll find some of the best trout fish-
ing streams in the Carolinas and some of
most scenic hiking trails in the Blue Ridge
Mountains. And to top it off, Reynolds has
commissioned master architect Rees Jones
to design the golf course, with specific in-

structions to create a mountain master-
piece.

In its previous incarnation, ownership
was out of reach of most buyers. The av-
erage homesite price was north of
$650,000, and home prices started at just
under $1 million. The Reynolds pricing is
more in tune with the new market reali-
ties. The average homesite price is under
$150,000, and new homes start in the low
$400,000s, according to sales manager
Chris England.

Reynolds recently unveiled the Watson
Gap Cottages, a new enclave of elegantly
crafted cottages located next door to the

(Srototor, LRvaort

AT BLOWING ROCK

BLUE RIDGE MOUNTAIN

HOLIDAY PACKAGE

November 28-December 24, 2010

Join us in the majestic Blue Ridge Mountains this holiday

season. Your package includes overnight accommo-

- dations in Chetola Lodge, The Bob Timberlake Inn or a

luxury condominium plus a $50 Gift Card to Tanger Shoppes on the Parkway and a bottle
of champagne. Enjoy Chetola’s Festival of Lights featuring over 50,000 dazzling illumina-

tions. Two night stays start at $334.

ORVIS ENDORSED FLY FISHING &

WING SHOOTING PACKAGE

Fish for Brook, Brown Rainbow and Golden Trout on [§

Chetola’s Private Waters or at The Refuge on Boone Fork

Creek. Enjoy a half day hunt for quail, chukar or pheasant

at Covey Hollar Preserve. Cast and Blast Packages feature

a half day of fishing and a half day of wing shooting. Overnight accommodations included.

Sspa
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800-243-8652
www.chetola.com

planned village center. These homes have a
rugged style that features roughhewn nat-
ural timbers, bark siding, free-stacked stone
and intricate wrought-iron hardware — a
contemporary interpretation of the regional
architectural vernacular. The cottages range
in size from 2000 to just under 3000 square
feet and in price from $400,000 to
$600,000, England said.

“We've spent the last 18 months reposi-
tioning the community to appeal to a wide
range of buyers,” England said. “The re-
sponse in the last few months is an indica-
tion that we're on the right track. For mag-
nificent views and incredible value, it’s hard
to beat what we offer here.”

For more information, call 828-623-
5900 or visit online at www.reynoldsblue-

ridge.com. EXI
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St. David’s School
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“To Go Beyond,” the school’s motto, is more meaningful now that $15 mil-
lion in new and refurbished infrastructure enables athletes to train better, per-
forming artists to practice and demonstrate their talents on a stage suitable for pro-
fessionals — and students can dine and socialize in open, bright comfortable places.

“It’s truly a blessing,” said Headmaster Lockerbie, gazing out at the re-shaped
and expanded facilities. “We have transformed the 17-acre campus in so many
ways. We found a way to work within limited land to create first-class facilities.
Visitors and prospective students say, ‘T can't believe it.””

Named for the patron saint of Wales, the first saint from Britain to be canon-
ized, St. David’s offers kindergarten through high school classes at its Lower, Middle
and Upper schools. And all graduates have received college admission offers, many
to the nation’s leading universities.

According to Lockerbie, “The choices for private education in the Triangle area
are numerous. At St. David’s School we purposefully blend a small educational
setting with superior academics, sports and fine arts programs. As a result, St.
David’s stands apart.”

Yet in the midst of the new facilities and additions, one building remains the
hub of the school: The Chapel — a striking, towering facility that hosts services
each day and is rented to churches on Sundays.

“Holy Trinity Church is our signature piece,” Lockerbie said. “We start every
day with prayer. Chapel is not announcement time.”

DEDICATION TO GOALS

Even with more facilities — and a student body that has grown to more than
600 from just over 500 in four years — Lockerbie remains adamant about what
he and the St. David’s leadership, faculty and students want their institution to
be, “We have a passion that is unmatched. We want to put St. David’s on the map.
We want to broadly proclaim the name of Jesus and establish St. David’s as a pre-
eminent learning institution.

New Facilities Augment St. David's
Educational Experience

7 evin Lockerbie is excited. The headmaster of St. David's School
in Raleigh — where the values of faith, virtue and knowledge
augment the traditional educational core — can add three key
words: “world-class facilities,” commemorated with a blessing and
dedication service on Sept. 24.
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Together for Excellence

Glistening performing arts and

athletic venues, plus more areas for
socializing and a new dining hall are
now available to more students at

Raleigh’s private Episcopal school.
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-“The key word m our rmss:on is that we are mde-

The. changes and additions made to the campus
are a continuation of the vision of the leaders and sup-
porters of the:school since it was founded in 1972 as

Hale High School.

the school in 2006 and has more than 20 years of

“experience in leading private schools. But the St.
David’s growth strategy was much more than just
adding square feet.

METROMAGAZINE HOLIDAY 2010

“We needed space,” said Lockerbie, who came to

Information About

St. David’s School
St. David’s School is an inde-
pendent Episcopal school that
prepares young men and women
for college and life by providing
challenging opportunities to
excel in the vital areas of faith,

virtue and knowledge.

e St. David's website
www.sdsw.org/about-us

« The school provides $500,000
a year in financial aid to 90

students.

¢ While an Episcopal school where
daily chapel is required, St.
David’s is open to students of
all faiths and features a diverse
student population. Nearly 30
percent of the school's student
body is Baptist and 21 percent
Episcopalian. Although all
students attend chapel, they

are not required to participate.

Further emphasis is placed on
student development beyond
academics, athletics and the arts
with Upper School students
required to complete 80 hours

of community service.

e The school also has a strictly
enforced Honor Code.
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TIMELINE

St. David's was founded in 1972 as Hale High School.

In 1990, the campus expanded to include the former St. Timothy's Middle School for grades 6 through 8.

In 1994, fifth- and sixth-grade classes were added.

In 2003, the campus expanded to support kindergarten through fourth grades.

For the academic year of 2003-2004 and with a K-12 program in place, the school changed its name to St. David's.

Dedication To Goals

“This is all about building a community,” he
explained. “When I came here, students were sit-
ting in hallways on their book bags. They had no
place to hang. Now, we have a student com-
mons, as well as a new dining hall.”

Lockerbie said the additions have pre- /
sented challenges as well. “We have had
a real explosion of options,” he said.
“We're learning how to use them.”
And school went on despite the con-
struction, he added. “For us to not
miss one day of school during con-
struction is divine providence.”

The results have been beyond expec-
tations. St. David’s new gym enabled
the school to host the North Carolina
private school basketball champi-
onship last spring. With the new arts
center, St. David’s students can practice
and perform without having to travel to
other venues.

METROMAGAZINE HOLIDAY 2010

35




tandards

“We can put on Fiddler on the Roof and no longer
go to Meymandi Concert Hall at the Progress Energy
Center for the Performing Arts,” Lockerbie said.

St. David’s is also able to support more of its own
athletic programs on site.

Lockerbie and the St. David’s leadership realize that
facilities dont ensure student success. As proud as he
is of the new campus, Lockerbie is even prouder of
the faculty. Accredited by both the Southern
Association of Colleges and Schools and the Southern
Association of Independent Schools, 40 percent of St.
David’s faculty hold advanced degrees.

“It has been said that a poor teacher tells, a good
teacher explains, an outstanding teacher shows, but
the great teacher inspires,” Lockerbie said. “If a teacher
can ignite in his or her students a genuine love of
learning, as well as an understanding of the great truths
of life, those students have the potential to achieve
some form of greatness, not only for ‘self,” but also for
others who will benefit from their intellect, abilities
and example.”
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overThere

he Chinese media fawned, the
crowd awed as the Duke Blue
Devil worked the crowd.

No, Blue Devil basketball Coach Mike
Krzyzewski wasn't back in China to repeat
his coaching feat leading the US to basket-
ball gold in the Beijing Olympics. The
media attention this time was focused on
Duke University President Richard Brod-
head.

Dapper as usual in a dark suit and wear-
ing a solid tie in Blue Devil mascot blue,
Brodhead was in the city of Kunshan near
Shanghai in January to help lay the corner-
stone for a new Duke Fuqua School of Bus-
iness campus.

Under Brodhead’s direction, Duke is liv-
ing up to the Fuqua slogan of “Rethinking
the Boundaries of Business School.”

Even in a difficult world economic cli-
mate, universities are looking beyond Amer-

ica’s shores for growth. Not just bringing

students here (for

K example, some 600

Chinese alone attend

el Dulke) but also look-

THE FUQUA ing for partners to
SCHOOL build campuses.

By far, Duke has

OF BUSINESS been the most aggres-

sive. NC State explored, then dropped the

idea of building a campus in South Korea.

But next year, a French partner will send

250 students to Raleigh.

It’s hard to believe that nearly a decade

has past since UNC-Chapel Hill considered

and then dropped the idea of a campus in

the Middle East. Now, Duke has a presence

in Dubai.

THE WORLD IS DUKE'S TARGET

Duke leadership has cast globally for
growth with Fuqua at the forefront. The
Kunshan campus is just one of five the uni-
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Over Here

By Rick Smith

Metro Magazine’s Annual Education Report

Area Universities
¥ ook Overseas

The artist’s rendering of the China campus.

versity has developed overseas. Working
with partners, it is expanding its master’s in
Business Administration program to Lon-
don; St. Petersburg, Russia; New Delhi,
India; and Dubai.

In 2009, Duke also launched a Graduate
Medical School in Singapore in partnership
with the National University of Singapore.

The China campus, scheduled to open
next year, is a huge project, covering 200
acres and including five buildings. Duke’s
China partner is Shanghai Jiao Tong Uni-
versity.

Led by Dean Blair Sheppard, who join-
ed Fuqua in 2007, Duke has grown aggres-
sively overseas despite the fact that one proj-
ect in Frankfurt, Germany, was closed due
to lack of business.

Sheppard says Duke’s efforts are to help
Fuqua become “the first global business
school, shaped and driven by the funda-
mental issues of our time.” Sheppard was
no stranger to either Duke or business when
he accepted the dean’s post. He was the

founder and chair of Duke’s Corporate
Education training group, which he
launched in 2000 and built into a global
operation.

While other universities have overseas
operations in business and medicine, Duke’s
is special — at least according to the pres-
tigious Financial Times of London: “What
is different about the Duke model is the
breadth and scale of the venture,” the news-
paper said in 2008 when Sheppard first
unveiled the Fuqua plan.

Duke has much more in mind than
business for its China campus. It also will
house programs for public policy and the
environment and a global health institute.

“The Duke-Kunshan campus will cre-
ate great learning opportunities for our stu-
dents and represents a2 new model of inter-
national educational collaboration,” Brod-
head said at the groundbreaking.

To Sheppard, the Fuqua international
focus is important in these days of global-
ization.
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“The world will increasingly rely on
university graduates and faculty members
who have been trained in global settings,”
Sheppard said in China. “It is our true
pleasure to enter into partnerships that
will help China address its immediate
needs for talent development, while also
creating unique opportunities to educate
future leaders.”

The China campus reflects goals Shep-
pard set out when the five-campus pro-
gram was announced. He was determined
that Duke would stick to a plan that “calls
for a significant presence in each location
rather than the casual affiliations that
define the international programs of most
US business schools.”

NC STATE BRINGS THE FRENCH
TO AMERICA

In January, the French business school
SKEMA will send 250 students to NC
State for spring classes. They will partici-
pate in undergraduate and graduate
courses through NC State’s College of
Management. SKEMA, the largest busi-
ness school in France, picked NCSU over

Attention
Seniors!

EDUCATIONAL CONSULTING

Worried About Applying to College?

and former Dean of Admissions
works one on one with you to make -
| vourbest case for admission.

* |dentify colleges you'll love

» Write great applications and essays
* Get your best recommendations

* Prepare for interviews

* Address problem areas

SPECIAL: $50 essay review & edit

call 919-622-3864

for FREE consultation

CollegeQuestEducationalConsulting.com
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Ground breaking ceremony at the site of the Duke-Kunshan campus. From L-R: Duke University
Provost Peter Lange, Duke President Richard H. Brodhead, U.S. Consul General Beatrice Camp,
and Deputy Dean of the Antai College of Economics and Management at Shanghai Jiao Tong

University He Zhiyi.

several other universities.

SKEMA is also leasing 18,000 square
feet of space at NCSU’s Centennial Cam-
pus. According to SKEMA, it has plans to
utilize 30,000 square feet of space and
bring up to 300 students.

“This type of partnership is extremely
important in an increasingly global busi-
ness environment,” said Ira Weiss, the
NCSU College of Management dean,
when the agreement with SKEMA was
announced. “SKEMA is a highly ranked,
highly regarded business school. By bring-
ing SKEMA to NC State, we expand our
international portfolio and create new
international opportunities for students
and faculty — for study, research and
employment. International connections
like this one also reinforce North Carolina’s
existing trade opportunities and help open
the door for new economic development.”

The SKEMA program will include its
own faculty and staff. Courses will be
taught in English.

NCSUs’s plans to expand overseas, after
being approached about launching a site
in Songdo, South Korea, was dropped last
year due to budget conditions.

UNC-CH CHOOSES PARTNERSHIPS
UNC-Chapel Hill leaders seriously

considered the establishment of a campus

in Qatar before a growing amount of crit-
icism after the 9/11 terror attacks led to the
project’s cancellation in early 2002.
The university does aggressively part-
ner with other schools and has scores of
international opportunities from medical
research partnerships to shared degree pro-
grams. One of the best known is the
Global OneMBA program in which the
Kenan-Flagler Business School works with
four other universities. The partners are:
* The Chinese University of Hong Kong
* Rortterdam School of Management, Eras-
mus University in the Netherlands

* Tecnoldgico de Monterrey Graduate
School of Business Administration and
Leadership in Mexico

* Escola de Administracao de Empresas de
Sao Paulo da Fundagio Getulio Vargas
in Brazil

However, building campuses overseas
doesn’t appear to be in UNC'’s plans.

Two UNC administrators recently
wrote at length in The Chronicle of Higher
Education about the pros and cons of over-
seas campuses. They stressed partnerships.

“From our vantage point, the best col-
laborations involve partners such as [the
National University of Singapore] that seek
reciprocity and balance in a relationship,”
wrote Peter Coclanis and Ronald Strauss.
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Coclanis is director of the UNC Global
Research Institute and Strauss is an execu-
tive associate provost.

“Our preference for partnerships differs
sharply from the planting-the-flag mental-
ity that often drives American universities
to establish branch campuses abroad,” they
explained. “The latter strategy, critics
charge, is often invested with neocolonial
overtones — we take your money, attract

your most talented students (eventually lur-
ing them to the United States), and build
stand-alone institutions that take little
account of local cultures.

“Such charges are often difficult to
refute,” the two added. “For these reasons
and because of our history and traditions,
when we expand our global portfolio, we
welcome collaboration with global univer-
sities, but do not seek to establish campuses

Metro Magazine’s Annual Education Report

abroad.” EX

For more on overseas projects, go to:
www.fuqua.duke.edu/about/locations/china
Duke University Fuqua School of Business
international locations:
www.duke-nus.edu.sg/web/index.php
Duke-National University of Singapore
Graduate Medical School:

www.skema.edu/en/usa
SKEMA

Public Universities and the
Phoenix Challenge

oday, American universities are the
envy of the rest of the world.
So, until a few years ago, were
American auto manufacturers.

Could our universities fall from the top
of the ladder the way General Motors did
— arrogant, loaded down with costs and
with products unrelated to changing mar-
ket trends?

[ was worrying about this possibility the
other day when a nationally syndicated
“stock picking” column in the Durham
Herald-Sun caught my eye.

A reader wrote to columnist Malcolm
Berko, “I recently hired a University of
Phoenix graduate over a University of
Florida graduate because I felt the Phoenix
student would give me more bang for my
buck in our accounting department. I'm
interested in owning shares of this for-
profit school because I think they do a
superb job preparing people for the busi-
ness world.”

Berko responded, “...[T]he University
of Phoenix, may not have the panache of
a University of Florida, but gives more stu-
dents a superb education for enormously
cheaper, certainly more effectively and in
a lot less time than the University of
Florida.”

Berko asserted that the University of
Florida had 50,000 students with a budget
of $4.89 billion, while Phoenix, with about
the same size budget, has 478,000 stu-
dents. One reason for the higher cost at
Florida: “900 buildings on a 2000-plus-
acre campus and a staff of 16,000, has a
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By DG Martin

ratio of three students for each staff mem-
ber,” while Phoenix has virtually no cam-
pus and a ratio of nine students per staff
member.

/ : :
University of
%z;‘? hoentg(w

Berko continued, “And while the Uni-
versity of Florida continues to raise its rates
and beg the legislators for more money
because its budget runs more red ink than
Chairman Mao’s Little Red Book; APOL
[Phoenix’s owner] expects to make an $830
million profit. ... They know how to deliver
a good education without coddling stu-
dents, without frivolous fluff, without the
useless feel-good curriculum, without the
lavish student unions, dormitories, sports
complexes, private health care, a police
force or elaborate administration buildings
that look like Taj Mahals.”

Putting aside some of the important
controversies about alleged deceptive
recruiting practices at Phoenix, will the
focused, low-cost education on the
Phoenix model bring down the higher
cost model of today’s American higher
education?

My university friends are not ready to
surrender. As one of them said, “What
about Nobel Prizess How many have
members of the Phoenix faculty won?”

Another asserted that comparing
Phoenix to Florida or any other big
research campus was like comparing
apples and oranges. “Only if you think
the only contribution of the University of
Florida is the education of students do the
comparisons made in this column make
sense. Florida is a Tier 1 university with
major professional schools and research
units. What cancer research is Phoenix
supporting? And what service to the state
is it providing?”

My friends will not get any argument
from me about the relative contributions
of American public universities and
Phoenix. It is no contest.

Nor will the Phoenix model ever be as
good in providing undergraduates with
rich and challenging educational, cultural
and social experiences as our best public
universities.

But Phoenix still presents a challenge
when it comes to the “apples to apples”
comparisons on cost for undergraduates
and the relevance of a student’s course
work to the lightning-fast workplace
changes today’s students face when they
finish their course work.

As our public universities seck contin-
ued and increased funding for each student
from state legislators, more and more often
they are going to hear more and more
questions about cost, effectiveness, rele-
vance and ... “frivolous fluff.” EX

DG Martin hosts UNC-TV’s “North
Carolina Bookwatch” and has served in the
UNC system administration.
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Is It Bad The New UNC System President Is
Associated With The Forces of “Good?”

hen the UNC Board of Gov-

ernors elected Thomas W. Ross

as the new UNC system presi-

dent, former UNC President William C.

Friday praised Ross as aligned with “all the

forces that work for good in North

Carolina.” While what Friday meant by

the forces of good is unclear, the media

connected Ross to the state’s Democratic

Party power-structure. A reasonable infer-

ence is that the forces of good are the

Democrats that control state government
and the UNC system.

Since their scandalous white-supremacy
campaign success in 1900, Democrats have
controlled state government. All the gov-
ernors have been Democrats except for two
Republicans, one elected in 1972 and
another elected in 1984 and re-elected in
1988. Democrats have controlled both the

By Arch T. Allen

Thomas W.Ross

state Senate and House, except for a few
years after the 1994 elections when Repub-
licans controlled the House. Democrats
then regained control of the House by
bribing a legislator to switch parties, a
crime for which the Democrat Speaker of
the House served time in federal prison.
During their political dominance in the
1970s, Democrats reorganized governance

of the state’s public colleges and universi-
ties and created the UNC system. They
controlled the system and its campuses by
providing that the legislature would elect
the system’s board of governors. That board
in turn elects a majority of each campus’
board of trustees. Among the many mem-
bers of both sets of boards, some have been
known to be high-dollar Democratic
fundraisers and donors. Significantly, as
reported recently, one UNC-Chapel Hill
trustee violated campaign-finance laws and
made large, illegal contributions to Demo-
cratic candidates, including the incumbent
governor, Beverly Purdue.

The governor also influences the sys-
tem, principally by proposing the state
budget to the legislature and then admin-
istering the adopted budget, but also by
appointing some members of each cam-

CHATHAM HALL

SMALL SCHOOL. BIG EXPERIENCE

N

[s your daughter looking for more from her education?

ALL GIRLS ¢ COLLEGE PREP GGRADES 9-12
CHATHAM, VA ¢ EsT. 1894 ¢« WWW.CHATHAMHALL.ORG
CoNTACT THE OFFICE OF ADMISSION AT 877.644.2941
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pus’ board. Those two lines of influence
merged during the term of the immediate-
past governor, Mike Easley, when one of
his appointed trustees at NC State
University and his budget director pre-
vailed upon the university to hire the gov-
ernor’s wife. Whether that hiring involved
illegal acts remains to be established.

Meanwhile, the universities themselves
have succumbed to politicized courses,
politically biased faculty members and
politically correct mantras. Despite the
efforts of current UNC President Erskine
Bowles toward de-politicization of the uni-
versities, more effort is needed. For his suc-
cessor to succeed, he needs to look beyond
the Democrats and exert non-partisan, de-
politicized leadership. Ross can start with
a page from Bowles’ book: after his second
unsuccessful campaign for the US Senate
as a Democrat, Bowles became friends with
the last Republican to defeat him, Sen.
Richard Burr.

Although many Democrats are good
people, one-party dominance has not been
good for our state, as evidenced by the
incompetence and corruption manifested
today in various state agencies and officials.
Of course, much good occurs at our uni-
versities, but one-party dominance is not
good for them either. We must demand a
high level of integrity at our universities,
higher than that of the State Bureau of
Investigation — which under Democratic
control was willing to allow conviction of
the innocent — or the State Board of
Elections, which under Democratic con-
trol was willing to let pass without investi-
gation possible criminality in the campaign
finance violations of Perdue’s campaign.

But a recent news item about a UNC
campus is not encouraging. At Winston-
Salem State, just before the 2010 elections,
someone used the campus e-mail system to
urge 6400 employees and students to vote
early and support Democratic candidates.

Such illegal activity does not speak
well for the forces of “good.” Indeed,
North Carolina has had enough of such
“good.” EX

Arch T. Allen, Books Editor for Metro, has
served on the UNC-Chapel Hill Board of

Trustees and as vice chancellor.
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Foster Program Builds Bright Futures
At Wake Tech

By Rick Smith

W ake Tech and the Wake Tech Com-
munity College Foundation are
reaching out to teens leaving high school
and foster care.

The “Fostering Bright Futures Fellow-
ship” program offers financial, academic
and social support to students who are tran-
sitioning out of the Wake County Foster
Care system.

Wake Tech estimates that 20 of every 35
to 50 teens graduating from high school
and phasing out of the foster care program
are ready to attend college. Currently there
are 550 students in the county foster care
system, and 25 percent are age 12 or older.
Through the Fellowship program, the col-
lege hopes to “climinate the barriers” that
“typically derail” many teens leaving foster
homes to attend college and develop skills
needed for “meaningful employment.”

Also working with the college and its
foundation are the Wake County Human

Standing Ovation Awards
Best Private Lower School and
Best Private High School!
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RAVENSCROFT SCHOOL, 7409 FALLS OF NEeUSE RD., RALEIGH, NC 27615

Services Bridge to Independence and the
Fostering Bright Futures Collaborative
Advisory Board.

This fall, Wake Tech and Fostering
Bright Futures teamed with Triangle Family
Services to offer a series of workshops
focused on financial skills through a
$28,000 grant from Chase Card Services.
Additional support has come from SAS and
Wake County who each provided
$150,000; $50,000 from AT&T; and
$25,000 from the Women’s Network in
Cary.

“We're excited to have the support of
Triangle Family Services,” said Patrick
Lindsey, the chairman of the Fostering
Bright Futures Advisory Board. “This part-
nership will provide a unique opportunity
for our students to learn about financial
responsibility, which is key to success in
every phase of their lives.”

Alice Lutz, CEO of Triangle Family

You 1o Visit!
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Services, said the financial seminars were
designed to “help break the cycle of pov-

Statistics cited by Wake Tech point to
some of the odds foster care children face
upon leaving the system:

* 43 percent are unable to keep jobs for six
months or longer or don't make enough
money to live independently

* 40 percent of former foster youths are
incarcerated

* 40 percent of young women who have
been in foster care become pregnant
before age 19

The goals of the program include mov-
ing more students through a degree,
diploma or certificate program at Wake
tech, help more youths continue their edu-
cation at a 4-year college or university,
improve life and financial management
skills, and also encourage more foster care
tens to graduate from high school.

For more information visit the pro-
gram’s web site at: htep://fosteringbright-
futures.org or www2.waketech.edu/blogs/
fosteringbrightfutures. EXl

COMMUNITY COLLEGE

Most degrees

* Associate in
Science

* Associate in
Applied Scit
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Trials and Tribulations

Plastic Surgeon Discusses Issues Facing Physicians Today

late night traffic accident left a vic-
tim in need of reconstructive sur-
gery. Dr. William Stoeckel an-
swers the call for help, racing to
a Triangle area hospital.

A call to an emergency room triggers
the adrenaline rush experienced by physi-
cians:

“I think that many people feel that
plastic surgery is just a way for attractive
and vain people to spend money to try to
just look just a little better,” explained
Stoeckel, who operates Wake Plastic
Surgery. “But the vast majority of the time,
the things that I get to do are physically
and emotionally life changing for my
patients. And the motivation is that I can’t
wait to see the next happy customer, even
ifiisan ER call at 2 a.m.”

by Rick Smith

Stoeckel works far from the world as
envisioned by glitzy TV shows such as
“Nip/Tuck.” In fact, he’s never watched an
episode. To him, reconstructive
surgery and other treatments
meet vital needs while others
may be elective and geared to
helping patients make bodily
cosmetic improvements. Like
many other plastic surgeons, he
also donates services, including
annual trips to South America
with colleagues from Wake
Forest University to treat pedi-
atric burn patients.

“I get a huge emotional kickback from
putting a face back together after a trauma
or a cancer resection,” he explained. “The
patient and their family members are

Dr. Stoeckel

invariably grateful. And it’s still strange to
me that most of my cosmetic patients are

just as grateful for the changes they see

with elective procedures.

“The plastic surgery world
does have its fair share of the
glitz and glamour types,” he
conceded. “But most of us are
involved in the community,
enjoy our ER call and really
just enjoy operating.”

Yet these days are the times
that try the souls of those in
the medical profession — plas-
tic surgeons included.

In addition to a struggling economy,
the healthcare industry is under increas-
ing price pressure for reimbursements, as
well as governmental regulation with prac-

(A
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There are a lot of things about the holidays that make you feel tired—don't let your legs be one of them. Both men
and women are affected by the discomfort and unsightly appearance of varicose veins; fortunately, advances in
vein therapies allow us to offer our patients new choices and relief. Most of our treatments, including spider vein
therapies, are minimally invasive or laser-based, have little or no downtime, and are performed in our convenient
out-patient setting.

Wake Radiology’s comprehensive approach to vein therapy is unlike any other around. Qur skilled interventional
physicians have training and expertise in minimally invasive vein treatments, evaluating each patient personally
and discussing the best treatment options for their unique situation.

There is shopping to be done, errands to be run, and festive parties to attend—so stop thinking about your tired
legs and start thinking about the fun-filled holidays. Call us or go online now to request a free consultation that
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tically no field of medicine or healthcare
immune.

Stoeckel, a University of Cincinnati
Medical School graduate, considers him-
self fortunate to be operating in the
Research Triangle area.

“I am incredibly fortunate to have my
practice located in a relatively stable demo-
graphic,” he replied when asked abourt the
increasing financial pressures on health
care. “It is certainly a very scary issue for
many other surgeons in more affected
parts of the country.”

TECHNOLOGY CONTINUES TO
OFFER MORE TOOLS

A $10 billion annual business, aesthetic
surgery has increased 147 percent since
1997. But plastic surgery did not prove to
be recession proof. In 2009, the number
of procedures declined 2 percent nation-
ally to 10 million, according to the Amer-
ican Society for Aesthetic Plastic Surgery.

Plastic surgeons performed some 2.6
million Botox procedures as the most pop-
ular non-surgical treatments, and 312,000
breast augmentations as the most com-
mon surgical procedures last year.

At his practice, Stoeckel sees growing
demand for breast reduction and “a very
busy” skin lesion removal business. “I
think that I most enjoy facial reconstruc-
tion after skin cancer removal more than
anything else,” he added, “but I really am
happy anytime that I am in the operating
room.”

Rapid changes in technology mean
more options are available to patients, so
Stoeckel believes the industry will find
new ways to meet demands.

“The plastic surgery market has been
flooded with dermal and volume fillers
and neuromuscular blocking agents such
as Botox and Dysport,” he explained.
“These services will continue to be popu-
lar due to their instant results and little to
no down time, despite their lack of
longevity.

“The liposuction world continues to
see a huge increase in the number of com-
panies that have claims to the best tech-
nology for removing excess fat. There are
ultrasonic, thermal energy, laser energy,
and power assisted liposuction devices that
all advertise their product to be the most

effective and with the least amount of
downtime.

“As with anything in life, there are
always pros and cons. But there will always
be a new and better way to deliver the
liposuction procedure.

“The other trend is with laser treat-
ments. There is a wide array of new laser
therapies to improve skin texture, col-
oration and tightness. The good thing is
that the technology is growing. The bad
thing is that there are so many new ideas
that it is often difficult to know which
ones actually have evidence to support
their claims.”

TOUGHER FINANCIAL TIMES AHEAD?

The latest technology advances won't
resolve other challenges — financial and
regulatory.

Stoeckel, a member of the North
Carolina Society of Plastic Surgeons,
points out that his profession faces grow-
ing financial pressure, and he wonders
what the future holds.

“The squeezing has already begun, and
it is a real shame for so many patients,” he
said. “The persistent cut in reimbursement
is driving a large number of very good
plastic surgeons away from insurance-cov-
ered services to those that are paid cash for
service. The government is trying to make
it harder for physicians to run their oper-
ations outside of a hospital setting, which
often means less reimbursement for the
surgeon, and a higher cost to the patient
as well.”

Stoeckel also fears the prospect of taxes:
“The attempts at placing taxes on cosmetic
surgery have been stifled for now, but they
will always try to make their way back
again,” he said. “The supporters of such
ideas do not recognize that the vast major-
ity of patients that are having elective plas-
tic surgery are middle class women. And
to specifically place a tax on that subset of
the population is very shortsighted.”

A more immediate concern is how pro-
cedures are evaluated for reimbursement.
Noting that there is “virtually no insur-
ance reimbursement for elective plastic
surgery,” Stoeckel pointed out that fight-
ing for other funds is “dizzying.”

“Even getting breast reduction surgery
covered by most plans requires multiple
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requests and appeals, despite the very obvi-
ous nature of the deformity,” he said. “The
actual payment for such surgery often
appears to have no rationale whatsoever.
It many cases, I get reimbursed more to
take a history and complete a physical
than to surgically remove a skin cancer
and repair a patient’s face.

“When it comes to insurance reim-
bursement versus elective cosmetic surgery,
the numbers are often dizzying. The reim-
bursement for a breast reconstruction sur-
gery, which may take five to six hours to
complete and which involves a single pay-
ment for the operation and all of the fol-
low-up visits, routinely pays about one-

third of the payment for a one-hour breast
augmentation.”

If the regulatory environment contin-
ues to increase burdens on his profession,
Stoeckel worries that he and other physi-
cians will have to focus on patients who
don’t rely on insurance.

“The obvious fear is that compensation
from insurance may become so low that it
is prohibitive from a business model to
continue to provide services to insurance-
based patients,” he said. “I already am not
able to provide services for a few insurance
types because of their lack of adequate
compensation.

“As philanthropic as we would all like

Metro Magazine asked Dr. William Stoeckel to offer his advice about which doctors are
best trained to handle cosmetic treatments and reconstructive surgery.

QUESTION: What advice can you offer to patients to avoid non-plastic surgeons who

claim they are trained?

“Any physician that is using the words ‘plastic surgeon’ in their title or description of
themselves should have completed a plastic surgery residency from an accredited institu-

tion,” he explained.

There are only two ways that | know of currently to obtain the appropriate training to

advertise as a plastic surgeon:

1. Complete a general surgery residency program and then a fellowship in a plastic sur-

gery program or;

2. Complete an integrated or combined plastic surgery residency.

“There is quite a bit of confusion, some of it created intentionally, about the training of
non-plastic surgeons. A family practice physician who has taken a course in liposuction is
just that — a family practice physician who has completed a course in liposuction. An [ear,
nose, throat] physician who has finished a fellowship in ‘facial plastic surgery” is just that —
an otolaryngologist with extra training in cosmetic and reconstructive facial procedures. A
dermatologist who administers Botox or facial fillers is just that — a dermatologist that has
completed a training to provide injectable services.”

QUESTION: Is there a problem with other physicians performing reconstructive sur-
geries that should be the purview of plastic surgeons?

“On the reconstructive side of things, there are several other subspecialties that share
common skill sets with plastic surgeons. Both orthopedic and plastic surgeons are effec-
tively trained in hand surgery. Both ENT and plastic surgeons are effectively trained in facial
trauma and facial reconstruction. Many dermatologists, especially those trained in surgery
[for skin cancer], are excellent in their field of facial reconstruction. And certainly, many oph-
thalmologists are equally if not better trained to handle ocular injuries and periorbital trauma.

“I have not found that there is a significant amount of ‘turf warring’ in the reconstructive
side of things. | would say that most of these specialists know what they are good at and
know when they need help. And | certainly feel that most of my plastic surgery colleagues
know when another specialty could provide better care for a patient and are happy referral
sources. The problem almost always rears its head when out-of-pocket money is involved.”
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to be, the staff still needs to be paid and
the bills will continue to come in the door.
And for some insurance providers, their
payment for service simply does not allow
me to work with them. Hopefully, the new
government plans will not force us out of

helping in all of the areas that we would
like to.” KX

|
NC Society of Plastic Surgeons
WWW.Ncsps.com

Wake Plastic Surgery
www.wakeplasticsurgery.com
www.wakeplasticsurgery.com/dr_todd_stoec
kél_plastic__surgeon.php
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Fear of Frailty Big Concern
for Seniors
— and Their Families

ome Instead Senior Care has devel-
oped the Get Mom Moving Activity
Cards and website (www.getmom-
moving.com) designed to help keep sen-
iors engaged and fit to address problems
identified in a recent national survey of
seniors and adult children that points out
staying physically active is a major chal-
lenge for seniors. Fear of frailty is of para-

mount concern — and for adults ages 35
to 62 who are worried about the health
and safety of their older loved ones.

Lack of activity can lead to a downward
spiral of poor health that threatens the
mind, body and social life of older adults,
according to senior care experts.

“We regularly see seniors who are liter-
ally trapped in their homes because they
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are too weak to perform many of the activ-
ities they need to remain safe and inde-
pendent or to even enjoy life,” said John
Posey, owner of the Home Instead Senior
Care office in Wake County.

The recent national survey conducted
for the Home Instead Senior Care net-
work found that 74 percent of seniors 65
and older say that staying physically active
is a major challenge. Adult caregivers see
the problem as well: 81 percent of adult
caregivers listed staying physically active as
a top challenge for seniors. That challenge
leads to another worry: 90 percent of sen-
iors in the survey say their greatest fear is
loss of independence.

Dr. Stephanie Studenski MPH, an
authority on mobility, balance disorders
and falls in older adults — and director of
clinical research for the University of
Pittsburgh Institute on Aging — says pro-
fessionals describe frailty as a syndrome of
weakness, fatigue and decline in physical
activity that may be triggered by hormonal
or inflammatory changes or chronic dis-
ease states. For some, frailty results from
a heart attack or stroke, while another sen-
ior might experience falls and weight loss.

919-831-0999
www.metronc.com
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Studenski and her colleagues conducted
a series of focus groups with healthcare
providers and family caregivers about how
they perceive frailty in an effort to better
identify the condition.

“I think the thing that was most strik-
ing to me was that many family members
we talked with perceived that an older per-
son is getting more or less frail based more
on social and psychological factors rather
than physical factors. Doctors, on the other
hand, focused on the physical manifesta-
tions in an older adult,” she noted.

Studenski said that frailty can be both

Our patients constantly tell us that their
co-workers, family, neighbors, or friends are
always saying to them,
“WOW! You look GREAT! What have you
been doing?!”
Then before you know it, we have
entire offices, or families that have joined
our program after seeing the success of our
patients.
Want more information?
Call us or visit us on the web for more information.

g
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prevented and reversed by activity.

“One of the core ideas in aging is that
there are underlying problems in the
body’s self-correcting mechanism. For
example, when a young person is bleed-
ing, the body self-corrects by increasing
the heart rate. But older adults, because of
medication or health problems, may have
lost the ability to self-correct by being able
to increase their heart rate. Through activ-
ity, though, seniors can build both physi-
cal and mental reserves that can help their
bodies better tolerate problems that come
with aging.”

Family caregivers who can encourage
and integrate physical, mental and social
activities in the lives of seniors are helping
them ward off frailty and stay healthy, as
addressing the fear of losing their inde-
pendence.

“This topic is at the heart of the con-
cerns that we see each day in the lives of
seniors and those who care for them,” said
Posey. “Fear of frailty keeps seniors wor-
ried about whether they can stay home.”

For more information on addressing

this issue, call 919-676-2273. E&
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LOOK AND SEE SIGNS
OF FRAILTY

In a women'’s study released last sum-
mer, researchers at Columbia and Johns
Hopkins universities discovered the role
activity plays in the fight against frailty that
shed new light on what causes the condi-
tion.

Dr. Linda P. Fried MPH and scientists
found that frailty is the result of a systems
failure in older adults, rather than a spe-
cific problem, disease or even chronolog-
ical age. Data from women ages 70-79 led
researchers to discover that half of those
frail had three or more systems at abnor-
mal levels, compared with 25 percent of
the pre-frail and 16 percent of the non-frail
population. Among the physiological fac-
tors that were assessed included anemia,
inflammation and fine motor skills.

Solutions to address frailty, including
medications and hormone replacement,
are unlikely to prevent frailty unless they
are designed to improve multiple systems,
Fried noted. “This may explain the impor-
tance of approaches such as remaining
physically active as we get older, since
activity improves many aspects of biology
and overall health.”

So how do family caregivers know what
to look for? Following, from Dr. Stephanie
Studenski MPH, University of Pittsburgh
geriatrician and researcher, and Home
Instead Senior Care, are the signs that a
senior might be becoming frail:

Change. If a senior has always been
interested in talking to the neighbors,
reading the newspaper or volunteering
and is withdrawing from those interests,
suggest they see a doctor.

Inactivity. If your senior suddenly
becomes less active, investigate what
could be the cause.

Slowing down. If grandpa always used
to have a bounce in his step and now, sud-
denly, trudges along, that’s a bad sign.

Loss of appetite and weight. A senior
who loses a healthy appetite should be of
concern to loved ones.

Unsteadiness. Loss of balance comes
with aging, but an increasing unsteadiness
is a sign that something could be wrong.

To find out how to help keep a senior
active, contact Home Instead Senior Care
for free Get Mom Moving Activity Cards:
“Activities for the Mind Body and Soul.”
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“Great Plastic Surgery Doesn't
Look Like Surgery, It Just Makes

People Look Great.”
- Michael Law MD

Member
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Dr. Michael Law is
a board-certified
plastic surgeon.
He grew up in
Raleigh, trained
at UCLA and USC,
and practiced
aesthetic plastic
surgery in Beverly
Hills. In 2002 he
returned to his
hometown to be
near family and
open his solo
practice. He and
his wife reside in
Raleigh with their
two young sons.
Dr. Law is the top
provider of Botox
and Juvederm in
the Raleigh area.
The Blue Water
Spa food drive
has raised more
than 90,000 lbs.
of food for hungry
children. Dr. Law
and his staff want
to thank all clients
and patients for
their loyalty and
generosity for
helping us
acheive our goal
of donating
100,000 lbs. of
food to the
Interfaith Food
Shuttle.




Artist-at-L

| ESCAPED FROM THE SCHOOL OF THE ARTS

ow I don't know about y’all, but my
N scholastic record is quite checkered.

You will never find me playing the
part of custos morum when it comes to what
a person should or should not do in school.
After all, I was kicked out of every college and
university I ever attended ... all six of them.
I had a marvelous time for the most part, and
have never regretted not having a degree to
hang above my escritoire. And out of all the
ivory towers from which I was thrown, head-
long one after another into the graduate pro-
gram of the school of hard knocks, none
holds a dearer place in the kaleidoscope of
my memory than the North Carolina School
of the Arts, now going by the less elegant
moniker, University of North Carolina
School of the Arts.

[ have recently heard some mothers telling
me that guidance counselors had advised
them against sending their young ones off to
the school because of it’s reputation for per-
missiveness, drug use and sex. Well, duh!
What do people think that creative folks do
when not in class ... knit ponchos? I burnt
my candle from all three ends while I was
there, and I'm actually quite surprised that I
still have anything left resembling a wick.

[ was actually too wild to be placed in
the regular classes there, so they more or less
created a special curriculum for me, under-
standing it would not lead to a degree, but
at least give me a chance to spread my wings
and experiment in an artistic environment
after my suffering through almost every
oppressive Southern Baptist college in the
state. The first day I wore a white hospital
gown and white tidy whities, some feathers
clipped into my hair and that was it. (It was
summer session, and I have always believed
in dressing with an eye to both comfort and
style.) One student asked if I was in a cult,
another if I was a space alien, but then a
lovely young lady behind me tapped me on
the shoulder and told me that I looked like
I had escaped from a mental institution for
fallen angels and I knew I had made a friend
for life.
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Ms. Sean Yseult (Shauna Reynolds then)
was always the class darling. She had already
been at the school since junior high, excelling
at everything from piano to dance and was
the apple of the art department’s eye. We were
often paired off against each other by the
teachers during critiques, my wild child
impetuosity compared and dissected against
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her calm professionalism. The teacher would
say, “Louis, if you would ever spend as much
time on your lessons as you do on choosing
your outfits, you could be as good as Shauna!”
That statement seemed to me quite generous
because after knowing her for all these years,
few people are as good as Sean Yseult. After
graduating with honors from Parsons The
New School for Design, Sean did what any
respectable young lady from a good family in
Raleigh did, she co-founded a heavy metal
band called White Zombie and proceeded to
take the world by storm, selling out mega-
arenas, touring with The Ramones, Pantera,
The Cramps, winning MTV Music Awards
and generally living a life many would-be
rockers dream of. From 1985-1996 she was
the ONLY female performer in the heavy
metal world, holding her own with any man,
and wound up being nominated as Best Metal
Bassist twice in a row.

by Louis St. Lewis

Since the demise of White Zombie, Sean
has rocked out two more bands, Famous
Monsters and Rock City Morgue. And when
this Martha Stewart of Rock has the time, she
of course runs her own design business mak-
ing gorgeous silk scarves, pillows and acces-
sories, which are sold in upscale boutiques
worldwide (www.yseultdesigns.com), as well
as creating photographs and artworks, which
have received rave reviews. After a life so full
of interesting people and places, LSD with
Tim Leary and cocktails with David Letter-
man, gold albums and gold bullion, it's not
surprising that Sean has decided to author a
memoir of her days on the road. Her book
I'm in the Band just published in November,
traces her steps with the who's who of rock
royalty. And since Sean is indeed a North
Carolina gal through and through, she will
be gracing the always hip Regulator Book-
shop on Nov. 27 to meet, greet and auto-
graph her new tome (www.regulatorbook-
shop.com).

Sean and I are still close and in fact col-
laborate on artistic ventures as time permits.
And even though time mellows many folks,
for some reason I still find a way to get into
trouble when I am around her, such as last
year when, after an evening of drinking
Champagne and absinthe in New Orleans,
I managed to get both of us kicked out of a
very posh art party. So Sean, here is my very
public apology to you, but that lady I told
to save her money for a face-lift really did
need one, and I feel that I was doing my
civic duty to help Keep America Beautiful.
[ hope you understand.

PS: The School of the Arts has sent forth
a myriad of creative people over the decades,
including Raleigh’s own Ira David Wood of
A Christmas Carol fame. Wood has just
undergone heart surgery, but the show must
go on, so Wood has turned the long-run-
ning extravaganza over to his talented son
Ira, IV — and, for added glamour, famous
movie star daughter Evan Rachel Wood has
come to town to back up her brother as co-

director. EX
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RALEIGH

The Aesthetic Medispa
2304 Wesvill Court

Suite 360

919-785-1220

Services: laser resurfacing,
injectable procedures, hair
and vein laser treatments,

microdermabrasion

Bluewater Spa

10941 Raven Ridge Road
919-870-6066
www.bluewaterspa.com
Services: laser hair removal,
microdermabrasion, aes-
thetic surgery, therapeutic
massages,

facials, Botox, Restylane

Body Chic

4421-102A Six Forks Road
800-738-4617
www.bodychic.net

Services: VacuStep therapy,
cellulite reduction pro-
grams

BodyLase Skin Spa
6531 Creedmoor Road
919-954-2288
www.getbodylase.com
Services: laser hair removal,
skin rejuvenation, Botox,
wrinkle fillers, lip augmen-
tation, laser vein care, wax-
ing, facials, eyelash exten-
sions, LipoDissolve

D’Elegance Day Spa
& Salon

8801-113 Lead Mine
Road

919-844-6737
www.delegancespa.com
Services: massage, facials,
waxing, nails, body treat-
ments, hair, makeup

Devine Salon Spa

& Wellness

5024 Old Wake Forest
Road

919-850-9616

Services: nails, hair, mas-
sage, facials, makeup,
hydrotherapy tub

Douglas Carroll
6325-61 Falls of Neuse
Road

800-851-8929
www.douglascarrollsalon.com
Services: hair, body treat-
ments, massage, makeup,
nails, facials, peels

Generations Day Salon
& Spa

Brierdale Shopping Center
10370-101 Moncreiffe
Road

919-361-9140
www.gensalon.com

Services: hair, waxing,
nails, massage, facial treat-
ments, body wraps, gly-
colic peels, cellulite treat-

ment

Glo De Vie

Lassiter at North Hills
4209 Lassiter Mill Road
919-510-5919
www.glodevie.com
Services: facials, laser hair
removal, vibradermabra-
sion, Botox, Juvederm,
laser Genesis collegen en-
hancer, anti-aging medi-
cine, eyelash extensions

Image Hair &
Body Salon
7521-106 Mourning
Dove Road
919-676-6630

wwiw.imagehairandbodysalon.

com

Services: hair, facials, nails,
waxing, massages, body
wraps, glycolic pecls

Jolie the Day Spa
412-201 Woodburn Road
919-834-1772
wwwijoliethedayspa.com
Services: facials, massage,
body treatments, waxing,
makeup artist, hair design,

nails

Lux Salon

910-109 Spring Forest
Road

919-790-7011
www.luxsalonspa.net
Services: hair, waxing,
nails, scalp massage
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Luxe

The Alexan at North Hills
4209 Lassiter Mill Rd,
#126
www.luxeapothocary.com
Services: make-up applica-
tion and lessons, facials,
waxing and tinting

Envy
8201 Brier Creek Parkway
Suite 105
919-806-3689

8357 Creedmoor Road
919-847-8220

9660 Falls of Neuse Road
Suite 167
919-847-3633

1028 Oberlin Road
919-838-5060
WWW,Massageenvy.com
Services: deep tissue,
Swedish, sports, hot stone

SPA LOCATIONS IN YOUR AREA AND BEYOND

and reflexology massages

Natural Body Spa
4120 Main at North Hills
St.

919-510-6701
www.naturalbody.com
Services: body therapies,
waxing, tinting, facials,
hand and foot treatments,
nails, massage

Peles Salon and

Day Spa

7501 Creedmoor Road
Suite 112

919-847-1882
www.pelessalon.com
Services: hair, facials, body
treatments, hair removal,

makeup, nails

Physios Salon

904 New Bern Ave.
919-828-1080

Services: hair, sunless tan-

ning, massage, nails,
makeup, microdermabra-
sion, waxing

Salon Blu
Alexander Place at
Brier Creek
7854-115 Alexander
Promenade Place
919-598-7666

Falls Village Shopping
Center

6617-103 Falls of Neuse
Road

919-848-0555

North Hills — Midtown
141 Park Avenue
919-900-8212
www.salonbluhair.com
Services: hair design and
color, waxing, hair exten-
sions, thermal straighten-
ing

Skin Essence

8340 Bandford Way
Suite 107

919-848-0199
www.skinessenceadayspa.com
Services: microdermabra-
sion, facials, Revitalight
treatment, massage, aro-
matherapy, nails, ion
cleanse, lash and brow
tinting, makeup

Skin Sense, A Day Spa
6801 Falls of Neuse Road
8441 Brier Creek Parkway
919-870-0700
www.skinsense.com
Services: nails, body treat-
ments, seaweed treatments,
body wraps, facial treat-
ments, massage, reflexol-
ogy, hair removal, makeup
artist
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Skin Sense — Teens Too
8441 Brier Creek Parkway
919-870-0700

Services: massage, facial,
manicure/pedicure, waxing
and body treatments cater-
ing to teens and ‘tweens

Studio 108

2900 Spring Forest Road
#108

919-872-3108

Services: hair, massage
therapy, nails

Synergy Spa
2603 Glenwood Ave.
Suite 121 C

Services: facials, resurfacing
treatments, microder-
mabrasion, natural skin
peels, waxing, tinting,
makeup artist, massages,
body wraps, nails, Botox

Tanas Hair Design and
Day Spa

9800 Leesville Road
919-870-6050

10940 Raven Ridge Road
919-870-7009
www.tanashairdesigns.com
Services: hair, nails, micro-

dermabrasion, body wraps,

lash and brow serv
massage therapy, body
treatments, hair removal,
permanent makeup

The Museum Spa
3633 Harden Road
Suite 200

Services: massage, facials,
- 5

laser hair removal, perma-

nent makeup, reflexology,

microdermabrasion,

Botox, chemical peels and

other cosmetic treatments

The Oakwood Spa
Historic Oakwood —
Downtown Raleigh
112-B N. Person St.
coakwoodspa.com

waxing, tinting, therapeu-
tic footbaths

The Spa by Mitchells
Triangle Town Center
3721 Sumner Blvd.
919-792-2299
www.mitchellspas.com
Services: healing massage
therapy, cleansing facials,
body treatments, mani-
cures and pedicures,

pt’ClS, men’s treatments

The Spa of the
Healing Arts

9203 Baileywick Road
Suite 103
919-518-1495
www.thespaofhealingarts.c
Services: massage th
pain and stress relief

cleanse

Von Kekel Salon Spa
4209-114 Lassiter Mill
Road

919-782-0808
com
Is, body treat-
, brow and
lash tinting, hair, nails,
waxing

White Dahlia
8351 Standonshire

tissue, sports, hot stone
and pregnancy massages
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Youthology, Aesthetic
& Anti-Aging Medicine
10940 Raven Ridge Road
Suite 214

919-847-1495

Services: Botox, Juvederm,
liposuction, sclerotherapy,
silicon, laser hair removal

DURHAM

Bella Trio Day Spa
5826 Fayetteville Road
Suites 103 & 110
919-484-1221
www.bellatrio.com

Services: hair, acupuncture,
nails, facials, body treat-
ments, massage, microder-
mabrasion, sunless tanning,
waxing, laser services, lash
and brow tinting

Healing Waters Day
and Med Spa

6813 Fayetteville Road
Suite 101
www.hwmedspa.com
919-572-1710

Services: massage treat-
ments, body treatments,
body cocoons, spa facial
treatments, intensive facial
treatments, clinical skin
care, makeup and image
services, Botox, Smartlipo
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Massage Envy

8202 Renaissance Parkway
Suite 111

919-493-3689
WWW.Massageenvy.com
Services: deep tissue,
Swedish, sports, hot stone
and reflexology massages

Sheer Bliss Day

Spa Salon

1843 Martin Luther King
Parkway

919-403-8159
www.sheer-blissdayspa.com
Services: hair, massages,
facials, body treatments,
nails, waxing

The Body Café Salon
& Day Spa

3400 Westgate Drive
Suite A-10

919-493-7900
www.thebodycafe.com
Services: nail care, mas-
sages, reflexology, waxing,
facials, hair, tanning, body
treatments

CHAPEL HILL

Aveda Institute Salon
& Spa

200 W. Franklin St.
919-960-4769
www.avedachapelhill.com
Services: hair, makeup,
waxing, facials, nails

Day Spa 255

255 S. Elliott Road
919-968-1066

Services: hair, makeup,
facials, nails, massages,
waxing, microdermabra-
sion, body wraps

Forever Young Spa
400 Market St.

Suite 100
919-928-9490
www.foreveryoung-spa.com
Services: hair, nails, skin
care, waxing, coloring,
massages

Massage Envy

1800 E. Franklin St.
Suite 2

919-442-0500
WWW.massageenvy.com
Services: deep tissue,
Swedish, sports, hot stone
and reflexology massages

Minas Studio

400 S. Elliott Road
919-968-8548
www.minasstudio.com
Services: nails, facials, ear
candling, massages, sunless
tan treatments, waxing,
tinting, makeup

CARY

B. Roman Skin &
Body Therapy

2425 Kildaire Farm Road
919-851-2255

208 Ledge Stone Way
919-463-9575
www.b-romandayspa.com
Services: body wraps and
treatments, facials, skin
care, bronzing treatments,
massage, steam room,
reflexology, aromatherapy
massage, hot stone therapy;
nails, makeup artistry,
waxing

BodyLase Skin Spa

501 Keisler Drive
919-851-8989
www.getbodylase.com
Services: laser hair removal,
skin rejuvenation, Botox,
wrinkle fillers, lip augmen-
tation, laser vein care, wax-
ing, facials, eyelash exten-
sions, LipoDissolve
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Borja Day Spa

324 S. Academy St.
919-467-4772
www.borjadayspa.com
Services: massage, nails,
waxing, facials, makeup,
body treatments

Cary Massage Therapy
Center

1330 SE Maynard Road
Suite 203

919-319-4911
www.carymassagetherapy.com
Services: facials, massage,
reﬂcx()l()gy, HCUPTCSSUT(’,
waxing, hot stone therapy,
aromatherapy

Cary Skin Center

200 Wellesley Trade Lane
919-363-7546
www.caryskincenter.com
Services: aesthetic surgery,
laser treatments

La Thérapie Day Spa
1000 Darrington Drive
919-380-0041
www.ltdayspa.com
Services: facial treatments,

massage, body treatments,

nails, waxing, tinting,
Endermologie

Massage Envy
1385 Kildaire Farm Road
919-467-5400

WWw.massageenvy.com

Services: deep tissue,
Swedish, sports, hot stone
and reflexology massages

My Day Spa

2056 Kildaire Farm Road
919-816-8228
www.mydayspa.com
Services: nails, Swedish and
deep tissue massage, preg-
nancy massage, facials

Skin Sense, A Day Spa
1269 Kildaire Farm Road
919-870-0700

2058 Renaissance Park
Place
919-870-0700

www.skinsense.com

Services: nails, body treat-
ments, seaweed treatments,
body wraps, facial treat-
ments, massage, reflexology,
hair removal, makeup artist

Tanas Hair Designs and
Day Spa

105 Baines Court
919-380-0221
www.tanashairdesigns.com
Services: hair, nails, micro-
dermabrasion, body wraps,
lash and brow services,
massage therapy, body

treatments, hair removal

The Spa by Mitchells
1105 Walnue St.

Unit F-160
919-467-9641
www.mitchellspas.com
Services: healing massage,
cleansing facial, body
treatment, manicure and

pedicure

Von Kekel Salon Spa
2230 Walnut St.
919-859-0888
www.vonkekel.com

Services: facials, body treat-
ments, massages, brow and
lash tinting, hair, nails,
waxing

we know what women want...
this holiday season!

December 1st — December 20th with your purchase of $150 or more in gift cerfificates
you will receive a complimentary Manicure Gift Certificate as our gift to you.

_,".

personalized attention | customized service | amazing resulfs

D synergyspa
2603 glenwood avenue | raleigh 27608 | 919.510.5130
www.feelsynergy.com
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The Umstead Spa
100 Woodland Pond
919-447-4170
www.theumsteadspa.com
Services: hydrotherapy,
massage therapies, skin
care, facials, nails, hand
and foot treatments,
waxing, tinting

APEX

Botalia Med Spa

2046 Creekside Landing
Drive

919-363-8400
www.botaliamedspa.com
Services: Botox, Juvederm,
pecls, facials, vibrader-
mabrasion, laser hair re-
moval, eyelash extensions

Jay Andrews Salon
and Spa

2008 Creckside Landing
Drive

919-387-1815
www.jayandrewssalonspa.com
Services: hair, facials, skin
care and treatments, mas-
sage, nails, hair removal,
chemical peels, microder-
mabrasion

Life’s Little Pleasures
134 Salem Towne Court
919-362-6311
www.lIpleasures.com
Services: massages, facials,
body wraps, nails, micro-
dermabrasion, photo light
therapy, cellulite reduction

Natural Marvel’s Spa
800 W. Williams St.
919-367-9880
www.naturalmarvelspa.com
Services: massage therapy,
skin therapy, skin resurfac-
ing, hair removal, spa treat-
ments

Syeni Salon & Spa
225 N. Salem St.

Suite 101
919-387-4166
WWW.Ssyenispa.com
Services: hair care, mani-
cures, pedicures, facials,
peels, waxing, massage,
body polishes, men’s

services
CLAYTON

Botanicals IT Laser
Center & Day Spa
11690 US 70 West
919-553-1293
www.botanicals2.com
Services: massages, facials,
nails, laser treatments,
chemical peels, waxing,
Botox, hair

REGIONAL

1604 Day Spa

and Salon

1604 S. Winstead Ave.
Rocky Mount, NC
252-451-0422
www.1604dayspasalon.com
Services: hair, facials, micro-
dermabrasion, body treat-
ments, wraps, skin treat-
ments, massage, nails,
makeup application

A Spa-Inn Asheville
128 Hillside St.

Asheville, NC
828-255-0051
wwiw.ashevillespa.com
Services: massage, body
treatments, sauna, reflexol-
ogy, aromatherapy

Ballantyne Resort
10000 Ballantyne
Commons Parkway
Charlotte, NC
704-248-4000
www.ballantyneresort.com
Services: facials, facial en-
hancements, massage, exfo-
liation, body massage and
wraps, nails, hair, makeup,
hair removal

Chetola Resort

North Main St.

Blowing Rock, NC
800-243-8652
www.chetola.com

Services: massage, reflexol-
ogy, facials

Grandover Resort

1000 Club Road
Greensboro, NC
336-294-1800
wwi.grandover.com

Services: massage, facials,
body treatments, nails, wax-
ing, hot tub, sauna, steam
room, fitness center

Hot Springs Resort
& Spa

315 Bridge St.

Hot Springs, NC
828-622-7676
www.nchotsprings.com
Services: massage, body
treatments, mineral baths

Kingsmill Resort
1010 Kings Mill Road
Williamsburg, VA
800-832-5665
www.kingsmill.com
Services: massage, nails,
hair, facials, body treat-

ments, fitness center

Nantahala Village
Resort & Spa
9400 Hwy. 19 West

Bryson City, NC
828-488-2826
WWW.NVIC.com

Services: massage, facials,
body treatments

Old Edwards Inn

and Spa

445 Main St.

Highlands, NC
828-526-8008
www.oldedwardsinn.com
Services: sauna, fitness cen-
ter, facials, body treatments,
massage, baths, hair, nails

Sea Island Spa at

the Cloister

Sea Island, GA
912-638-3611
www.seaisland.com

Services: holistic therapeu-
tics, body wraps, skin care,
nails, fitness center, mas-
sage, hair

Spa at Colonial
Williamsburg Resort
307 S. England St.
Williamsburg, VA
777-220-7720
www.colonialwilliamsburgreso
rt.com/spa

Services: massage, body
scrubs, wraps, baths, skin

care, aromatherapy

Spa Koru — Hatteras
40920 Hiwy. 12

Avon, NC
252-995-3125
www.spakoru.com
Services: facials, massage,
body wraps and scrubs

The Greenbrier

300 W. Main St.
White Sulphur Springs,
A%

800-624-6070
www.greenbrier.com
Services: holistic treat-
ments, massages, baths in
indigenous spring water,
sprays, reflexology, body
scrubs and polishes, facials,
nails

The Homestead Resort
1766 Homestead Drive
Hot Springs, VA

866-354-4653
www.thehomestead.com
Services: fitness and relax-
ation lounges, massage
therapies, hydrotherapy,
body wraps, facials, hair,
nails

The Ocean Club
1701 Salter Path Road
Indian Beach, NC
888-237-2035
WWW.0CSpanc.com
Services: facials, massage,
body treatments, hy-
drotherapy, hair, nails

The Sanderling Resort
& Spa

1461 Duck Road
800-701-4111

Duck, NC
www.thesanderling.com
Services: hair, nails, waxing,
massage, facials, body treat-

ments

290 Macon Ave.
Asheville, NC
800-438-5800
www.groveparkinn.com
Services: nails, skin care,
hydro-bath treatments,
massage treatments, body
wraps

The Spa at Pinehurst

1 Carolina Vista Drive
910-235-8320

Pinehurst, NC
www.pinehurst.com
Services: nails, facials, mas-
sage, body and hydrother-
apy treatments, whirlpool
relaxation

Westglow Spa

224 Westglow Circle
Blowing Rock, NC
800-562-0807
www.westglow.com
Services: face and body
treatments, salon services,
heath and fitness therapies

Many spas offer gift certifi-
cates, day and weekend
packages. Call for details.
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Metro Magazine's

"Tis the season to go shopping!
Our elves have been busy this
year and have taken
the guesswork out of what to
get for that special someone
on your list.




GIFT GUIDE

GIFTS FOR KIDS

The Fisher Price iXL is a 6-in-1
learning system including an inter-
active story and activity, a learning
game, writing activities, and it's
easy to add more! Available at most
children’s toy stores. $80.

BLACKCDECKER

Little builders will have hours of
fun with the Black and Decker
Junior Power Tool Workshop!
Featuring a circular saw with
sparkling effects, a working drill
press, play hammer and other
tools. Available at Children’s toy
stores. $70.

The Melissa and Doug Deluxe Kitchen Play Center is
any little chef’s dream! Include the Play With Your
Food Set and The Market Shopping Cart and your
kids will have their own grocery and kitchen experi-
ence! Available at MelissaandDoug.com and
LandofNod.com. Kitchen $249, Cart $50, Food $20.

These Great Plain Teepees by Dexton
range from 6-12 feet tall. Fun and unique
for indoor or outdoor play, they come
ready for the young artist to decorate and
paint, or already decorated to enjoy! Visit
Dextonkids.com or other kid's stores.
Costs may vary. $100-$125.
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Make any child’'s dream come true when you
give them their own Airflow Sky King Peddle
Plane! Available at Sears, Toys R Us or
online. $300.

This modern playtable has a reversible table top
that lets you easily change from a regular top to a
chalkboard top with useful storage space within.
Available at LandofNod.com. $89.
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GIFT GUIDE

Any baby girl or boy will be stylish
and warm this winter in this Egg by
Susan Lazar hat and booties set.
Available at Beanie + Cecil baby or
online www.egg-baby.com. $55.

A must-have's for kids this Holiday season is the Wood Complete
Brentwood Swing Set. With loads of activities, the set features a
climbing wall, glider, play deck, wave slide and more! Available
online, Sam’s Club and various children’s toy stores. $725.

Jagg Offers All The Trimmings

Jagg Classic Wholesale sits among railroad tracks, an oasis of creativity and
color among warehouses just outside of downtown Raleigh. The firm creates a
festive atmosphere for any business or home where event planners, retailers
and interior designers are welcome to select fresh flowers and specialty prod-
ucts with a concentration on medium- to upper-end silks and botanicals.

During the holidays, the “boutique type” wholesaler offers custom-made
wreaths, pre-lit trees with double lighting, ornaments, decorative ribbon, gar-
land and all the trimmings. This year inventory includes the newest trend in per-
manent trees, offering a variety of “flocked and iced” trees designed to resemble
a Fraser fir just after a North Carolina ice storm. Patrons can also enjoy man-
nequins adorned in “Holiday Couture” and a “recipe” for dressing the perfect
tree. For more details, visit www.jaggclassic.com.
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GIFT GUIDE

GIFTS FOR TEENS

stores. $2,000.

Give your teen the gift that keeps on giving this Holiday
— The FujiFilm FinePix Z70 digital camera! Personalize
it by choosing their favorite color! Available at Best Buy
and most electronic stores. $130.

Welove Metro r

Buy *150 Gift Card
& Receive 25 in
Product Credit!

919.968.8548

W W VA
WWY
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They'll go crazy this year when you give them
their own Bonzini Foosball Table! This popular
table has telescopic rods, aluminum players,
and more — this is what the professionals use!
Available at various sports and entertainment

Great for your music-loving teen is the Numark
iDJ2 IPod Mixer — a fun, fresh and innovated way
for them to experiment with their music. With
scratch control, seamless looping and more, this
mixer allows you to play 2 songs simultaneously
from a single iPod. Available at Amazon and vari-
ous electronic stores. $500-$700.

The beautiful and popular Leigh and Luca
scarves are a perfect gift for the holidays.
Let her choose from one of the modern
motifs and patterns available in multiple
colors. Available at Fleur, Main & Taylor
and online. $100-200.
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A Southerrn Season

One of the
25 Best
Stores

Very Merry Holiday 288 &
Gift Basket

Chapel Hill * southernseason.co . 919.99.7133 « Open: 10-7, Fri 'til 9

“Retail Superstars: Inside The 25 Best Independent Stores in America 2009 by George Whalin|

" ALPINE SKIDENTER o83

Playlists

Raleigh’s #1 Ski/Snowboard ShoE since 1978

The new Apple iPod Nano is on every teen’s
wish list this Holiday! Available in six colors
with multi-touch — it's smaller, lighter, col-
orful and sleek. Visit any Apple stores. 8GB

$149, 166GB $179. Get them started with an

iTunes Gift Card in their stalking!

Every girl loves her cosmetic bags — choose %
from four prints and eight color waves from "‘
Halsea Holiday collection. Available at

Halsea.com. $40-60.

" You can count on us for
expert advice and service. ==

| Treasures | '
i Vew and Old ;

Reliable Loan
& Jewelry

Expert Jewelry Repairs
Certified Appraisals

Downtown Raleigh

1949

307 S. Wilmington SL., Raleigh
(919) 832-3461
www.reliablejewelry.com Satisfaction Guarantee & Easy Return Policy!

6315 Glenwood Ave, Raleigh 919-783-7547
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GIFT GUIDE

GIFTS FOR BIG KIDS

The Movado Series 800 Stainless Steel
Chronograph high performance watch for men
is a bold and sleek gift with Swiss quartz
chronograph movement and water resistance
up to 3ATM. Available at Saks Fifth Avenue and
various watch retail stores. $990.

With polar weighting, a chemically milled hyperbolic
face cup, aerodynamic body design and fusion tech-
nology, the Callaway FT-iZ driver is better than ever
and will help any golfer break through their distance
barrier. Available at shop.Callawaygolf.com and vari-
ous golf retailers. $399.

Inspired by Classic
Greek and Roman
Designs — time-
less Intaglio neck-
lace and earrings
by The Mazza
Company; 14K
Gold. Available at
The Elaine Miller
Collection, call
919-571-8888.
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Lavender and Lace offers
exquisite fine fragrances
for the home by Voluspa
created using rare and
unique botanicals. Candles
and diffusers range from
$30. Call 919-828-6007.

{
L
|
This unique piece of art by Paule Marrot, a
French textile artist, is just one of many of his
eccentric works including decorative fabrics,
leather and more. Visit www.paulemarrot.com
to browse his collection. $998.

This chic and edgy handbag by Cleobella
Rebella has detailed leather fringe strips,
braided trim and subtle stud detailing.
She’ll love this fun and functional bag!
Available at endless.com. $470.

Who doesn’t want an iPad this year? With a
high-resolution display on a multi-touch
screen, this new revolutionary product has
it all! Available at Apple. $499.

Spoil her this year with a stunning pair of
Bijouz Heart hand crafted Plique A Jour
turquoise blue glass earrings. Exclusively
at Net-A-Porter.com. $380.

The Dalmore 1981 Finesse Amoroso is a rare
find that has been aged for 28 years. With only
484 bottles produced, any whiskey connoisseur
will know how special this gift is. Available
online and select Liquor stores. $1300.
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Thumb through pages of Fashion
Designers at Home by Assouline and enjoy
full-bleed photos of designers” homes
including Ralph Lauren, Oscar de la Renta,
Carolina Herrera and more. Available at
most book stores and online. $65.

Dansko's Kenzie in charcoal is an open back clog
that is the perfect choice on a cold winter night.
Kenzie features a waterproof nubuck upper with
a sweater cuff and button detailing for added
appeal. Available at Comfortable Soles in Raleigh
and Chapel Hill.

December 1st - December 20th with your pur-
chase of $150 or more in gift certificates you will
receive a complimentary Manicure Gift Certificate
as our gift to you. Synergy Spa; Glenwood Village,
call 919-510-5130.

METROMAGAZINE HOLIDAY 2010
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Fabulous Jewelry and Gifts
for Everyone on Your List —
Including You!

MICHAEL KORS

Make your list and check it twice — then proceed immediately

to Meadowmont Village, your headquarters for one-stop-
holiday-shopping. Get in the spirit with great stores, great
buys, great holiday cheer, and of course, Jolly St. Nick.

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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GIFT GUIDE

Surprise her with this classic yet

stunning Dior by John Galliano bag
she’ll never take off her shoulder.
Call 310-859-4700. $3600.

The popular and stylish Jimmy
Choo Hunter Rain Boot has a dec-
orative goldtone buckle and richly
rubber texture. Available at most
department stores. $425.

Reminiscent of Laura Slatkin's famous Holiday can-
dle and packaged in a familiar red box, Nest Holiday
Candle combines holiday traditional scents such as
mandarin orange, pine, cinnamon and eucalyptus.
Available at Charlotte’s; call 919-821-9828.

Make this season bright for everyone on your
gift-giving list with a heart-warming gift from
the spa boutique. Featuring Eat, Pray, Love

The Polo Ralph Lauren Modern Thicket Jacket
is highly functional and water resistant jacket
Jewelry and Gemstone Bookmarks! with an attachable hood, adju_stable snap tabs
Complimentary gift wrap available. Available at cuff, and a two-way front zip. Available at
at Skin Sense, a day spa; call 919.870.0700 or Bloomingdale’s. $695.

visit www.skinsense.com for locations.
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Make gift-giving special with Mina’s Studio
Holiday promotion - Buy $150 GIFT CARD,
receive FREE $25 in product credit. No expi-
ration date and available at our Chapel Hill
salon or at www.minasstudio.com.

North Carolina’s
LOWEST PRICES

8,000 WINES - 1,000 BEERS * & MORE

The Best Wines on Earth. The Lowest Prices Anywhere.

Total Wine & More is like no other store you have ever visited. Each of our stores
carries over 8,000 different wines and 1,000 beers. With over 65 superstores, we have the
buying power to bring you the best wines at the best prices. Our wine team is the best trained
in the industry. Just think of them as tour guides, guiding you through the great wine regions.
They are committed and dedicated to bringing you the Total Wine Experience™.

Come see why we’re America’s Wine Superstore®.

e . -
Total ' Wlne "A'-E('g; e Dol "ALE'g:'m'nTm R L WL Give your loved ones LIVE music by your North
& MORE RNl il CRRY-G S (919) 489-5082 Carolina Symphony. With MyMix, they pick the con-
puiy - rtl His — Lrossroads oppin -
R S e W (819) 722.2580 @19 25322 T wwwiotaiwine.com cert, the number of seats, at any time.

www.ncsymphony.org.
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The Globe-Trotter Centenary luggage is
handcrafted and distinctively luxurious. This
collection is crafted to withstand rigorous
traveling made from the exceptionally light-
weight Vulcan Fibre. Available at Globe-
TrotterLTD.com or J.Crew. $1,600.

The Jura-Capresso Impressa S One Touch
has the latest and most comprehensive One-
Touch technology allowing you to brew cap-
puccino, café mocha, latte or latte macchiato.
Available at Capressa.com or specialty coffee
retailers. $2,300.

Give the Gift of Juevederm 50% off; Dr. Michael
Law Aesthetic Plastic Surgery is the top provider
of Juvederm, Botox and Latisse in the Triangle.
For a limited time 50% off Latisse by supporting
Boys and Girls Clubs of Wake County. Visit
www.bluewaterspa.com.
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GIFT GUIDE

MARTHA STEWART'S

Encyclopedia of Crafts v

tips and more on how to do some of

The Beach-Side Grill by Sur La Table lets
you take your grilling expertise where ever
you'd like! Grill out over your camp fire or
have a romantic dinner on the beach.
Available at SurLeTable.com. $149.

Give the gift of relaxation and send her to
The Spa at Fearrington. Stay for the day,

night or let her choose by giving available
gift certificates. Call 919-545-5723 for rates. - : g
Spa services vary up to $400. REF@’ b e

e

Organized by topic from A-Z, Martha
Stewart Encyclopedia of Crafts contains
step by step instructions, techniques,

Martha's favorite and well-known crafts.
Available at various book stores. $35.

Tue Spa a7 FEARRINGTON

‘Beau{ty Knows No Price
ﬂﬁord&ﬁ e fE[egcmce At It's Best

&

FINE JEWELRY — DIAMONDS AND PEARLS
TAKE 20%-70% OFF ENTIRE COLLECTION...INCLUDING ALL YOUR FAVORITE DESIGNERS

The Lassiter at North Hills 4421-109A Six Forks Rd
* PLEASE VISIT OUR NEWLY COMPLETED WEBSITE *

919.571.8888 www.ElaineMillerjewelryCollection.com

Raleigh NC 27609

Mon-Sat 10:00 am-6:00 pm
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GIFT GUIDE

GIFTS EASY ON THE BUDGET

Stuff her stalking this Holiday with one of
Benefit Cosmetic’s new makeup kits! The

These classic table top games provide fun Fab Lane makeup collection includes three
for the entire family and no different from beautifiers — or the Her Name Was Glowla
regular size games, these smaller tables are includes eye shadow, gloss and more!
easily transported and stored. Available at Available at most cosmetic stores. $36- $49.

www.sportsunlimitedinc.com. $30 each.

Le Jacquard Francais table linens are

The kits and mixes by Brooklyn Brew Shop made from 100% pure cotton and are avail-
are fun and unique gifts — available in 1 or able in many colors with many patterns to
5 gallons with a variety of mixes to choose co-coordinate with other linens. Available
from, your friends will love making their at Quintessentials and other fine linen

own tasty beer this year! $40-$125. retailers. $20-25.

-
_—
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This stainless steel money clip from Orvis
includes a small knife, a flathead screwdriv-
er with small ruler, a nail file, can opener
and small pair of scissors. $29.

A perfect gift for wine tasting sessions, this
Make Scents of Wine set features six vials of
the most familiar aromas and an introducto-
ry booklet. Visit www.onthefly.com. $40.

Available in various colors, the Shashi Gold
Nugget Bracelets are woven with white
gold-toned nuggets perfect for layering with
a watch or other bracelets. Available at
Bloomingdale’s. $20.
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Style

FANTASY RULES HOLIDAY FASHION

he Holidays are here — so make sure your closet is prepared for
every occasion. Black tie Christmas events, New Year’s parties,
family dinners and even decorating the tree require each an out-
fit to remember. To be in style this season, dress yourself from head to
toe in fabulous fur and leather, romantic lace and shimmer, winter
whites and lavish jewel tones

The edgy Emilio Pucci emerald jewel-toned jersey gown is defi-
nitely a must-have this year. Or try a striking red from head to toe.
You can make a statement in Alexander McQueen’s long red gown, or
Elie Saab’s deep-V maroon red dress with layers of chiffon and an
embellished neck line. A softer, but still stunning black tie look would
include a piece from Lavin. His long pale-gray, silk-charmeuse gown
is flawlessly sleek and luxurious. And make your dramatic exit in a long
black asymmetrical piece by Aquascutum — or dare to wear a lavish
yet elegant gold brocade gown that screams Holiday Couture.

Perfect for your Holiday cocktail parties, a little black dress like
Stella McCartney’s signature lace shift is romantic yet sophisticated.
Winter whites can also be romantic this season, like one of Marc Jacobs’
shimmery sheer gowns or Robert Cavali’s chiffon dress with a
bohemian twist. Bold yet plush prints are also fun for the Holidays,
like Jason W silk sheath dress with a brocade shimmer, and Diane
Van Furstenberg’s georgette dress. But remember, dresses aren’t the
only thing you can wear to a party. Posh dress shorts, sequined leg-
gings, leather pants or snake-skinned skirts paired with a fabulous top
and extravagant heel are just as exciting as any cockrail dress.

Your outerwear can be just as extravagant as what you don under-
neath. The lambskin and shearling coat by 3.1 Phillip Lim, or the wool
blend parka by Rag and Bone are stylish and functional for a casual
festive event. For a night out, pair your evening attire with a silk crepe
ruffle jacket, or a long sophisticated camel coat.

And it’s all about fur and leather this Holiday. Spice it up with a
fur coat by Marc Jacobs, Derek Lam, or Paul and Joe. Try a more
rugged look with a bomber leather jacket by Vince, Emilio Puccis
leather trench, or something classic and feminine by Coach. And for
your casual outings, knits by Sonia Rykiel, Alice and Olivia, or Rag
and Bone will add just the right amount of style to your favorite pair
of jeans. Plaids are back in style too, but arent only seen on your flan-
nel shirts. ADAM’s chic plaid dress paired with boots and a chunky
scarf make for the perfect afternoon outing.

Your accessories can make as big of a statement as your fashion this
Holiday season, from thigh-high leather boots by Burberry and Reed
Krakoff’s fur embellished heels; to animal print scarves by Tory Burch
and dazzling jewels by Yves Saint Laurent or Bijoux Heart.

From fabulous leather to romantic lace, this Holiday season is all
about fantasy. Spoil yourself with lavish jewel tones, dreamy winter
whites, sexy blacks or sparkling shimmer for the season. Ell
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by Maury Poole

Paul and Joe Tchatcha
Mongolian Shearling
Jacket

Aquascutum Long Black Dress —
Aquascutum

Alexander-McQueen
— lace pumps
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Bijoux Heart Ring

Marc Jacobs

FASHION NEWS

Monkee’s of Chapel Hill will host an Emu Boot
trunk show Nov. 12-13 and a Paul Mayer Trunk
Show Nov. 19. Chapel Hill, 919-967-6830.

SoHo Clothing will host their 14th Annual Holiday
Open House from 5-8 p.m. on Nov. 18th with bub-
bly, bonbons, gifts for customers and a buy one get
one free on different designer collection each
house. Raleigh, 919-833-8550.

Visit Cameron Village Nov. 18 from 5-8 p.m. for a
Seeing if Believing Open House including a visit
from Santa, entertainers, window décor contests,
gifts for kids and the option to receive a $25 Cam-
eron Village gift card when you spend $100. Ral-
eigh, www.shopcameronvillage.com.

For one day only, visit Elaine Miller Collection for
an exclusive Elizabeth Locke Trunk Show Nov. 18.
Raleigh, 919-571-8888.

Revolver Consignment invites you to celebrate their

5-Year Anniversary with them Nov. 19 from 7:00-
10:00 p.m. Raleigh, 919-834-3053
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Blend Parka

Yves Saint Laurent Arty
Silverplated Earrings

Rag and Bone Wool

Yves Saint Laurent
Leopard Print Scarf

Motocross Pants

Tory Burch Leather and Rabbit Boots

On Nov. 19 from 5-8 p.m., stop by Bella Bridesmaid
for a ‘BUY 1, FEED 10’ event to support those in
need on Thanksgiving Day. For every dress pur-
chased during the event, you will feed 10 people
through the Raleigh Rescue Mission. Contact Bella
Bridesmaid for details. Raleigh, 919-833-0059.

Visit Charlotte’s at North Hills for a Kenneth Jay
Lane Trunk Show Dec. 2 from 10-5 p.m. Raleigh,
919-787-7113.

Vermillion will host a Vintage Jewelry Trunk Show
from Carole Tanenbaum’s personal collection.
Fashion maven and vin-
tage connoisseur, Ellen
Carey, will be there with
the jewelry Dec. 2-4 for
the show. Contact Ver-
million to make your
appointment. Vermillion
will now be open on
Sundays from 1-5 p.m.
Raleigh, 919-880-2546.

Ciao Bella Boutique and Kristen’s Shoe Boutique
will host a Holiday Party Dec. 2. Now partnered with
Coffman’s of Greenville, Ciao Bella has converted
half their store into a Peter Millar menswear store
and plan to be 100% menswear for the Spring.
Keep an eye out for a major Sale in January on all
remaining Ciao Bella clothing. Cary, 919-678-8320.

Stop by Fleur this Holiday season to check out their
wide variety of high-end contemporary cocktail
wear for Holiday events. Be sure to browse their
many gift ideas including Santi Handbags, Kendra
Scott Jewelry, French Curve Tights & Leggings,
Leigh & Luca Scarves and Sprig Candles & Fra-
grances. Raleigh, 919-571-6203.

January events at Cameron Clothing Co. Raleigh,

919-420-0411

* Lafayette 148 Spring Trunk Show Jan. 3-8 with
petites, missy and women'’s sizes available to
order.

e Frascara Spring Trunk Show Jan. 24-Jan. 29
includes special occasion pieces.
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Walter Stelger

Isabel Marant Top

Isabel Marant Pants

Alexander Mcqueen

Derek Lam

Holiday events at Bailey’s Fine Jewelry. Raleigh,

919-821-1350

* Thru Nov. 18-20, Bailey’s will host an Early Christ-
mas Shopper'’s Spree with Special Savings at all
Bailey's locations

* On Nov. 18, visit the Greenville location for a Slane
and Slane Trunk Show with personal appearance
by Heath Slane.

» Heath Slane will make another appearance at the
Raleigh Cameron Village location on Nov. 19 for a
Slane and Slane Trunk Show.

* On Dec. 3-5 Come unwrap the new Bailey's Fay-
etteville’s Cross Creek Mall Grand Opening Event

« Visit the new Fayetteville location for a David Yur-
man Trunk Show Dec. 7.

¢ On Dec. 8, the Greenville location will host a David
Yurman Trunk Show.

« The Raleigh Cameron Village location will a host
a Ippolita Trunk Show Dec. 8.

 On Dec. 10-11, Raleigh's Cameron Village location
will host a Christopher Designs Trunk Show.

» Enjoy a JB Star Trunk Show Dec. 14-15 at Cam-
eron Village.
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Alexis Bittar

Jitrois Black Snake
Stretch Leather Skirt

77Kids By American Eagle has opened its seventh
brick-and-mortar store at Crabtree Valley Mall. The
store boasts several innovative features including a
“denim canyon”, which showcases the extensive
77kids denim collection, floor project games and a
Goodie bar offering
kids a selection of free
gifts. To kick off the
holiday season, the
store opening high-
lights the kid and baby

: collections’ kid-cool
winter must-haves ranging from faux fur shrugs to
sparkly cardigans to plaid lined denim, knit bomber
hats and cashmere onesies. Raleigh, 919-510-7921.

Holiday Events at North Hills, Raleigh, 919-833-7755

ext. 260:

* The Shops at North Hills will offer complimentary
refreshments and extended hours on Nov. 18 from
6-9 p.m.

» Enjoy carolers, train riding, a visit from Santa dur-
ing 3-8pm on Nov. 20 and the lighting of the tree
at6 p.m.

Alice and 6livié

Emilio Pucci
Black Jacket

Burberry

o From Nov. 20 thru Jan. 2, enjoy the ice skating rink
at North Hills that benefits the Raleigh Rescue
Mission.

» Santa Claus heads to North Hills Nov. 27 thru Dec.
19 every Saturday and Sunday from 12-3 p.m.

« Each Saturday and Sunday from Nov. 27 thru Dec.
19, North Hills and Starbucks will show their
Holiday Hospitality by giving out complimentary
hot chocolate and cider

Saks Fifth Avenue will host an Akris Punto Resort
Clinic with Edwin Gierbolini Dec. 7 from 10-4 p.m.
Raleigh, 919-792-9100.

Fine Feathers offers party clothes, holiday shopping
with gifts galore including cashmere sweaters and
accessories and free gift wrapping. Ring in the New
Year with a WEILL Trunk Show January 11-15 fea-
turing cotton dresses and sportswear separates in
colorful prints. Also visit the ALTA MODA Spring
Show, January 25-29, and enjoy custom made
dresses and suits and the opportunity to choose
color, fabric and sleeve length. Chapel Hill, Call 919-
942-3151. E&
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Gig and John Harris Dorothea Bitler, Jeff Bitler

by Helen Wallace . -

The Container Store Grand
Opening Party

For: The Junior League of Raleigh
Thursday, October 14, 2010

Raleigh, NC

3

Ashley Campbell, Joy Mall, Lisa Droste

Shayla Bradshaw, Lori Edwards

Jayne Rodgers, Garrett Boone

Beaufort Historical Assoc. Annual Fall Party Fur Ball
For: Beaufort Historical Association For: SPCA of Wake County
Saturday, October 23, 2010 & e The State Club
Beaufort, NC e g Raleigh, NC
-~ October 3, 2010
| é % g Photos Courtesy of Nancy Thomas Photo

Edward Alling, Nell Coletta and Wilma Blake

Charles Park, William Bell, Joyce McCune

&

o
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' 1 ‘ Kevin and Connor Kusilek hold Audrey,
g ‘ ! i . their SPCA rescue, who was selected to
Patricia Suggs, David and Bonnie Wilkins Vic and Roddy Flow represent this year's Fur Ball in artwork.
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2nd Annual Saks Key to the Cure

Physician Fashion Show
For: WakeMed Women's Services
Friday, October 22, 2010

Saks Fifth Avenue

Raleigh, NC

]
i |

Sara Rooker, MD

Webb Linton, Tracy Linton, Spencer Hughes, Abigale Hughes

On the Town

Charles Shaw and Deidre Sarvis

Carson Hilliard, Robin Hilliard

Young Associates Midnight in
Washington's Garden Party
September 17,2010

NC Museum of History

Raleigh, NC

MUSEUM !

e ¥ =

Jarﬁie Black and Shanah Black,

Young Associates Steering

Committee chairman
5 /

Christina Coffey, Earle Thompson,
Ashleigh Black
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77kids Grand Opening
For: WakeMed Children’s Hospital
Wednesday, October 27, 2010
Crabtree Valley Mall

Raleigh, NC = wmyg
? 3

Katarina Pietrzykowski, Maka
Avrianna Pietrzykowski

e
yla Pietrzykowski,

Ke'Cee McClain, Keri Penny
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Editor-at-Lar

AFGHANISTAN: OUR ORIENTAL WAR

s [ wrote several months ago, this war
Ais drifting the wrong way. That com-
ment is not meant to be taken as
saying it is unwinnable — almost any war
can be won if you are willing to invest the
resources and take the time. We have
already put in 10 years — some of which
were not spent productively — 5000 US
lives and $1 trillion, a big investment, par-
ticularly when the country is in an eco-
nomic slump. If history is any guide (read
Vietnam) the country will soon get tired.
Not only that, but our relationship with
Pakistan, critical to the war effort, is grow-
ing ever more troubled and the more
Predator strikes, the worse it will get.

Although not having access to privileged
information, I am virtually certain that the
Pakistan intelligence service (ISI) is playing
a double game. While proclaiming their
support for our effort in Afghanistan
against the Taliban, they are at the same
time providing intelligence and a safe haven
to senior Taliban and Al-Qaeda operatives.
Their motive is to strengthen the hand of
Pakistan in the region against their arch-
enemy, India, with whom they are
obsessed. They believe that the US will be
leaving sooner or later and they want to
have helped the winning side.

While unsympathetic with this type of
duplicity, I think the ISI is onto some-
thing. By our own timetable we will start
to leave in 2011. Anyone who thinks that
Afghan security forces will be sufficiently
trained and equipped to start taking over
12 months from now must have not been
paying attention. Report after report lets
us know that (a.) the Afghans are poorly
led and unenthusiastic about engaging in
combat, (b.) that their forces, police and
army, are filled with corruption and (c.)
that the Taliban have infiltrated many
Afghan units. All of this, in addition to
the fact that their leader, Hamid Karzai,
is “secretly” negotiating with the Taliban.
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Now what Afghan soldier, no matter how
dedicated, wants to be the last soldier
killed in a doomed war effort?

It also has been confirmed that Iran is
funneling millions of dollars in “aid” into
Karzai’s pocket. Folks, we clearly are in way
over our heads and are playing on a chess
board we've never seen before. As someone
said, “This situation is simply a continua-
tion of a medieval system in which people
pay tribute to an oriental court.” An “ori-
ental court?” I don’t think we have much
experience with oriental courts.

So what do we do? I suggest that we join
with our potentate Karzai in trying to nego-
tiate with the Taliban. I'd rather win out-
right, but it is the only practical course and
far better than letting Karzai handle the
negotiations himself. Our current strategy
seems to be to soften up the Taliban with
the surge of US NATO forces and air strikes
— which we already are doing, but it does-

by Jim Leutze

n't seem to be doing much softening. But
we should keep it up while at the same time
holding out the opportunity for talks.

Now, we should have no illusions that
any talks are going to be swift or go
smoothly. These guys have by no means
lost the war; they may just want to stop the
bleeding. It also is far from clear what we
are willing to concede to them in return.
Women’s rights, anyone? Schools? As to
timetable, I have very unhappy memories
about how the Paris peace talks over Viet-
nam dragged on and on. As it turned out,
we could have achieved the same results
months earlier and we still ended up sell-
ing out our friends. We've got to do better
this time.

While those negotiations are going on,
we can figure out a better strategy for work-
ing with Pakistan. There, too, we are col-
laborating with “wily oriental gentleman.”
Anyone for a class in Pashtun? EX
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RESTAURANT GUIDE

RALEIGH/CARY

18 SEABOARD — 18 Seaboard Avenue, Suite 100
Raleigh. 861-4318. www.18seaboard.com. Chef-Pro-
prietor Jason Smith welcomes you with sensibly, inven-
tive American Cuisine using North Carolina ingredi-
ents. From the downtown views of our open-air mez-
zanine 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., Ral-
eigh. 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 Street.
Raleigh. 829-2518. www.518west.com. Named “Best
Italian Restaurant in the Triangle” five years in a row,
518 West serves ltalian and Mediterranean cuisine
with a modern, healthy twist.

AN — 2800 Renaissance Park Place, Cary. 677-9229.
www.ancuisines.com. Chef Michael Chuong show-
cases his signature ‘New World' cuisine, an elegant
blend of Southeast Asian flavors and European influ-
ences. 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, experienced and knowledgeable
staff and much more in its eclectic barn setting. Since
opening in the 1960s, the basic principals - hospital-
ity, attractive atmosphere, and value have remained
the same.

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

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

BLUE RIDGE, THE MUSEUM RESTAURANT — 2110 Blue
Ridge Rd., Raleigh. 839-6262. Visit Web site online at
www.nc artmuseum.org. Offering renowned visual
artand culinary masterpieces at the NC Museum of
Art. Eclectic fare ranges from salads, sandwiches
and entrées at lunch to sumptuous weekend
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. ' 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:
4p.m.-11p.m., Sun: 4 p.m.-10 p.m.

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

COQUETTE BRASSERIE — 4351-119 The Circle at North
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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: 10a.m.-10 p.m.
ELRODEO GRILL — 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 fajitas 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 cuisine that originated in
Aspen Colorado. Open-flame grilled steaks, herb
roasted prime rib, fresh seafood, hearty pasta, awe-
some burgers and giant salads served in a cozy, com-
fortable setting. Bar and outdoor patio seating avail-
able.M-Th: 11a.m.- 10 p.m., F-Sat: 11a.m. - 11
p.m., Sun: 11a.m.- 10 p.m.
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THE FLYING BISCUIT CAFE — 2016 Clark Ave.,
Raleigh. 833-6924. Online at www.flyingbiscuit.com
and 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 MetroBravo winner for Power Lunch. Head
Chef John Wright continues to discover new takes on
Contemporary Southern. Now offering even More for
Less: $50 Dinner for Two, Mon-Thurs. Appetizer or
salad to share, two entrees, dessert to share and a
bottle of wine. For lunch, Monday-Friday: Two for $12:
Choose appetizer or salad with Main Course. Available
for private parties on Sundays. Visit us at glenwood-
grill.com.

GLOBE — 510 Glenwood Avenue Suite 103, Raleigh.
836-1811. Chefs Heath Holloman (co-owner] and Gray
Modlin present a menu 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 selection
that will pair well with your food. “GLOBE...come taste
aworld 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 cocktails 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 tra-
ditional 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 available. Located at North
Hills. M-Th: 7 a.m.-9 p.m., Fri: 7a.m.-10 p.m., Sat: 8
a.m.-10 p.m., Sun: 8a.m.-9 p.m.

IRREGARDLESS CAFE — 901 West Morgan Street,
Raleigh 833-8898, www.irregardless.com. Authentic
Raleigh experience since 1975. Award winning, hand-
crafted meals which respect the environment. Live
music nightly! Casual fine dining with unique wines &
beers. Open Lunch, Dinner, Sun. Brunch. Catering
available.

JIBARRA RESTAURANT — 327-102 West Davie Street,
Raleigh. www.jibarra.net. 755-0556. Housed in his-
toric Depot building in the warehouse district, this
upscale Mexican restaurant couples indigenous ingre-
dients with modern techniques and sensibilities ele-
vating timeless recipes. Blending contemporary and
Mexican style, the energetic atmosphere is dominated
by a sleek tequila tower showcasing an array of pre-
mium, 100 percent blue agave spirits. Creative mar-
garitas and an emphasized Spanish and Latin
American wine list available.

MEZ - 5410 Page Rd. Durham. 941-1630. Visit online
at www.mezdurham.com. North Carolina’s first LEED
designed restaurant, serving contemporary Mexican
cuisine in the heart of the Triangle at Exit 282 off |-40
in the Research Triangle Park

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, Midtown offers the expe-
rience 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. Mon.-Thurs.
5-9p.m.; Fri. and Sat. 5-10p.m. The Mint in downtown
Raleigh offers contemporary fine southern dining with
global influences. Culinary Director Christopher Hylton
presents new and exciting culinary combinations
paired with The Mint's unflappable service standards.
NOFO MARKET AND CAFE — 2014 Fairview Road,
Raleigh. 821-1240. Cafe, bar and deck seating. Award-
winning salads, soups, sandwiches and entrees. “Best
Brunch,” “Best Eggs Benedict,” “Best Bloody Mary,”
Metro Magazine. Private dining available in the Balcony
at the Pig. Lunch M-F, Brunch Sat & Sun, Dinner Tues-
Sat.

The Q-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 ingre-
dients, 100% locally raised, hormone-free pork,
chicken, turkey and beef. Catering and delivery.
Outdoor sidewalk seating available. M-Th: 11 a.m.-9
p.m., F-Sat: 11 a.m.-10 p.m., Sun: 12 p.m.-8 p.m.
RUTH’S CHRIS STEAK HOUSE — 4381-100 Lassiter at
North Hills Ave, Raleigh. (919) 791-1103. New Orleans-
inspired appetizers, aged USDA Prime steaks, fresh
seafood, signature side dishes and homemade desserts
served with genuine hospitality. Among the most dis-
tinctive 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.-9 p.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
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Gibson and Marshall Smith make everything in-house,
including breads and desserts. The contemporary
menu features farmer’s market produce and seasonal
entrées. Convenient North Raleigh location for busi-
ness or pleasure! Classic. Simple. Delicious.
SECOND EMPIRE RESTAURANT & TAVERN — 330 Hills-
borough St., Raleigh. 829-3663. Visit online at
www.secondempire.com. Award winning cuisine in
two dining atmospheres. Upstairs enjoy the ultimate
dining experience in an elegant yet relaxed atmos-
phere of charm and grace. Downstairs in the Tavern
and Atrium enjoy a lighter fare menu and cozy atmos-
phere. 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, serv-
ing Breakfast, Lunch, and Dinner in an open atrium
atmosphere. The cuisine is American Continental,
serving a daily Breakfast & Lunch Buffet, and a com-
plete menu for all day dining. Also enjoy live enter-
tainment on Wednesday nights in The Bar.
SULLIVAN’S STEAKHOUSE — 414 Glenwood Ave.,
Raleigh. 833-2888. The atmosphere at Sullivan’s
resembles a 1940s steakhouse, featuring fine steaks
and seafood. Enjoy the unparalleled martinis and live
jazz played seven nights a week.

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 Smoothie is known for, we
also offer healthy alternatives to reqular fast food.
Our gourmet wraps, specialty sandwiches and sal-
ads 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 11 a.m.

VINNIE'S STEAKHOUSE AND TAVERN — 7440 Six Forks
Rd, Raleigh. 847-7319. Treat yourself to all the luxu-
ries 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” in the 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.

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 outdoor patio. Enjoy the Home
Art selection of fun and whimsical home accessories
and gifts. Lunch T-Sat., Dinner W-Sat. and Sun.
Brunch.

DURHAM/APEX/MORRISVILLE

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

p.m.
SAFFRON INDIAN RESTAURANT — 4121 Davis Drive.
Morrisville. 469-5774. www.saffronnc.com. Offering
fine dining in an elegantly modern ambience. Ranked
best Indian restaurant and top 20 in RTP irrespec-
tive of cuisine by N&O for three years.

VIN ROUGE — 2010 Hillsborough Rd., Durham. 416-
0406. Vin Rouge, a French café and wine bar, treats
guests to provincial cooking at its finest in a chic, inti-
mate 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 sea-
sonally so please check our website for new items
at www.wattsgrocery.com.

CHAPEL HILL/HILLSBOROUGH

BIN 54 — 1201-M Raleigh Rd., Chapel Hill. 969-1155.
Chapel Hill's high-end steakhouse has it all: delec-
table dishes, stellar service and an atmosphere rich
in stylish romance.

Vivace

KINSLEY DEY

ams Vivace

THE CAROLINA CROSSROADS RESTAURANT — 211
Pittsboro Street, Chapel Hill. 918-2777. Visit Web site
online at 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 foodies,” 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 I-40. 941-1630.
Visit online at www.mezdurham.com. MEZ is the lat-
est 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 freshest 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.penang-
nc.com. Surprising balance of Southeast Asian spices
and fruits. Authentic menu based on family recipes,
with curries, noodles, soups, and sushi. Attractive,
open, atmosphere, vegetarian options and weekly spe-
cials. Drink and appetizer specials at the bar. 4 2 stars
from CitySearch. Open daily.”

SPICE STREET — 201 S. Estes Dr., Chapel Hill. 928-
8200. A revolutionary experience in dining entertain-
ment, Spice Street is a culinary experience created to

nourish the soul and share flavors from around the
world. Spice Street celebrates food and life.

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, inter-
nationally 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 continuously operating fine dining restau-
rant 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 innovative dishes that bring a welcomed depar-
ture from other coastal venues. Chef Swain’s eclectic
menu includes references from Asia, France and
America. For a balanced plate, enjoy a well-matched
wine to accompany your entrée. Dinner Tues-Sat.
CAFEZITO — 105 South 11th St., Morehead City. 252-
726-6676. www.cafezito.com. Be delighted by the cre-
ative cuisine at this neighborhood restaurant. Chef
Baptist Knaven offers a tantalizing menu of local
favorites influenced by the Mediterranean. Located in
a historic downtown home, enjoy dining inside or on
the porch.

CHEF & THE FARMER PROGRESSIVE EATERY & WINE
SHOP — 120 W. Gordon St., Kinston. 252-208-2433.
www.chefandthefarmer.com. A converted mule sta-
ble never looked so good. Blending old architecture
and contemporary design with local ingredients and
urban techniques makes this eatery an epicurean
oasis. AAA Rating 4 Diamonds, 4.5 Stars N & O, Wine
Spectator Award of Excellence.

DELUXE — 114 Market Street, Wilmington. 910-251-
0333. Offering upscale dining with an emphasis on
fresh local ingredients. 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.deluxenc.com.
FISHTALES WATERFRONT RESTAURANT — 232 W.
Beaufort Rd. Beaufort 252-504-7263. Visit Web site
online at www.fishtalesdining.com. Have your Holiday
Party on the Waterfront this year! FishTales offers the
best food selection, service and a great atmosphere
for your special event. We can provide the perfect set-
ting no matter what the occasion. Our facility accom-
modates parties from 10 to 1000. Call today or come
by for a personal tour.

FRONT STREET GRILL AT STILLWATER — 300 Front St.,
Beaufort. 252-728-4956. Visit Web site online at
www.frontstreetgrillatstillwater.com Historic Water-
front 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 outside
waterfront bar.

SHEPARD'S POINT — 913 Arendell St., Morehead City.
252-727-0815. www.beaufortgrocery.com. Contemp-
orary fine dining in downtown Morehead City focus-
ing 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
11a.m. Closed Tues.
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by Moreton Neal

Wine Country Adventure:

NORTH CAROLINA’'S TUSCANY THRIVES IN THE YADKIN VALLEY

ive in these parts long enough and
L you'll hear Carrboro called, tongue in

cheek, the Paris of the Piedmont. Arty
and libertine as the town’s image may be,
nobody would mistake Main Street for
Boulevard Saint-Germain. In the same vein,
I've heard the Yadkin Valley wine country
referred to as North Carolina’s Napa. That's
got to be quite a stretch, I thought. I imag-
ined Yadkin Valley to be more like the
Carrboro of wine regions — interesting, but
not a major player.

California’s Napa Valley has beautiful
scenery, grand wineries that produce world-
class varietals, terrific restaurants and a thriv-
ing tourist trade. The Yadkin River may be
a designated American Viticultural Area but
it’s not exactly a household word.

After a weekend exploring the Yadkin
Valley Viticultural Area, I've been disabused
of my skepticism. There are differences, of
course. On the plus side, our wine county is
less crowded and glitzy than Napa; on the
minus side, restaurants are few and far be-
tween. The wine industry may be new to the
area but most of the land has been owned
and farmed by the same families for genera-
tions, as in most European wine regions.

Metro’s wine columnist Barbara Ensrud
and I set off on a weekend jaunt to visit some
of the best wineries in the valley. We shared
a gastronomical adventure very similar to our
experiences in California, France, Spain and
Italy — minus the interminable plane ride.
There’s not a medieval village in sight, but
the Piedmonts rolling hills and farmland,
now striped with grape vines, have their own
New World pastoral allure. Take away the
occasional glimpse of a clapboard farmhouse
and tobacco fields, and some of the wineries
look as if they were beamed straight over
from Montepulciano — losing a bit of patina
on the way.

Thirty wineries stretch from Lexington
to Mount Airy within easy reach of Metro
residents. You can get there on a tank of gaso-
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Tim Doub, BarBara Ensrud, Benda Doub
stand in front of the rustic farmhouse at
Flint Hill built in 1878.

line. And English is spoken at every winery.

Barbara and I left the Triangle mid-morn-
ing, landing at Childress Vineyards outside
Lexington in time for lunch. Culture shock
sets in at first sight of the stone-walled, tile-
roofed Tuscan-style winery, just down the
road from a culinary landmark of another ilk,
Lexington Pit Cook Barbecue #1. We
adapted quickly after settling at a table on
the loggia and sipping on a glass of 2008
Viognier. Childress’ bistro overlooks pristine
rows of grapevines and its sophisticated menu
transported us from the land of sweet tea,
pulled pork and NASCAR — but not too
far. One of the specialties bridged the gap:

braised barbecue served on polenta with its

recommended wine pairing: Fine Swine
Wine! We skipped that in favor of an excel-
lent fresh crab cake served with a subtle
remoulade sauce. Barbara enjoyed the filet of
beef with fresh herb butter, and I was
delighted with a flatbread pizza loaded with
artisan mozzarella, sweet roasted tomatoes
and housemade pesto.

Each of us ordered the flight of three
Childress reds, a bargain at $10. My Syrah,
Cabernet Sauvignon and especially the Cab-
ernet Franc complemented the earthy flavors
of the pizza beautifully. For dessert we tried
a buttery yellow cake sandwiched between
strawberry mousse and cheesecake filling,
lovely with the suggested red Muscato.

After dessert, Chef David Thomas chat-
ted with us about his experience cooking for
Dale Earnhardt and his racing cronies who
regularly hunted in Montana. “I learned to
cook elk and all the game they brought
home,” he said. “Race car drivers are into
good food these days. No more chicken
wings!”

Our dinner that evening at Flint Hill
Vineyards couldn’t have been a greater con-
trast to the grandeur of Richard Childress’
vision. Century Kitchen at Flint Hill occu-
pies a rustic farmhouse built in 1878. The
original owner, the great grandfather of pres-

ent owner Tim Doub, made “Old Yadkin”

Book Your Holiday
Party Today!

Vinnie's Steakhouse
and Tavern
Taste the Cood Life
Ask About Our Gift Certificates
Dinner Only

Reservations (919) 847-7319
7440 Six Forks Rd., Raleigh
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whiskey from corn and rye grown in the
same fields where grape vines now flourish.
Tim and his wife, Brenda, who manages the
vineyard, greeted us with a tasting of their
best selections. We paired her dry Viognier
with Chef Sean Wehr's poached mussels in a
delectable creamy saffron sauce. Then we
chose Flint Hill's Chardonnay to accompany
fresh scallops served on a cauliflower purée.
Barbara’s braised pork tenderloin with but-
ternut squash risotto was a pleasant pairing
with Synergy — Brenda’s outstanding blend
of Syrah and Viogner, in homage to north-
ern Rhone Valley’s Cote-Rotie.

The next morning we drove west to Raf-
faldini Vineyards, another impressive
Tuscan-like edifice overlooking a striking
panorama of the Blue Ridge mountains.
Ebulliant after this year’s harvest, owner Jay
Raffaldini told us, “2010 will be the best vin-
tage ever. This hot and dry summer was
especially good for the grapes.” Unlike most
of North Carolina’s vineyard owners, Raf-
faldini shopped around all over the US for
his enterprise. “I could have gone anywhere,”
he said, “but North Carolina has the right
soil and climate for growing European
grapes. The heat and minerality here is sim-

presents with %”"7
for everyone on your list
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ilar to Tuscany, and our grapes make a high-
quality fruity Italian-style wine.”

The winery offered a few spreads and
cheeses and a gorgeous view from the patio
tables (an Italian restaurant will be added next
year!), but Raffaldini recommended we soak
up a different kind of local color for lunch,
the Shiloh General Store, a short scenic drive
away. This bustling Amish enterprise serves
thick meaty sandwiches on sourdough bread
made by the store’s bakers, dressed in their
everyday garb — white bonnets and long
skirts. Jellies (dandelion, quince and elder-
berry), homemade noodles and “Dutch
Kettle” pickles line the shelves among many
other Amish-made goodies. Picnic tables out-
side offered a view of grazing horses, but,
sticking with our mission to taste wines, we
bagged our sandwiches and shoofly pie and
headed down the road to Shadow Springs
Vineyard.

Like most wineries, Shadow Springs offers
tables on a patio with a view of grapevines,
in this case, with a scenic lake as the back-
drop. While Barbara talked wines with the
owner (words like bricks, acid and PH came
up in the conversation — “All perfect this
year,” she said), I tried seven wines (a tasting
for $5) in an effort to decide which would
best enhance my turkey and Swiss sandwich.
It wasn't easy to choose between the 2008
barrel-fermented Chardonnay, the off-dry
Seyval Blanc or Crimson Sunset, a fruity
merlot/franc blend. For dessert, we tried the
astonishing Dark Shadow made from a
mélange of grapes and chocolate!

Our last tasting was at McRitchie Winery
near Roaring Gap, where winemaker Sean
McRitchie introduced us to his famous hard
cider and a stunning red blend, Ring of Fire.
McRitchie, like those of many of the smaller
wineries, has a limited number of bottles
available only at the tasting room and wine
clubs, but his bottles can be found on the
wine list of Twenty One and Main, Elkin’s
fine dining restaurant highly recommended
by the nearby winemakers.

On the way home we drove by Shelton
Vineyards outside Mount Airy, the largest of
the state’s family-owned vineyards. A large
public event prevented us from sampling its
award-winning wines or the cuisine of its
restaurant, the Harvest Grill, but we enjoyed
a passing glance at the festive atmosphere, the
gorgeous setting, and the tile-roofed, stucco-
walled buildings reminiscent, once again, of

... Tuscany. EX

NIBBLES

Serious foodies will tell you some of the
best eats in the Triangle can be found at local
artisan food wagons. The new kid on the block
is Farmhand Foods’ Sausage Wagon, featur-
ing handmade sausages made by Drew Brown,
formerly of Piedmont Restaurant. Look for the
sausage wagon to appear at farmers’ markets
throughout the Triangle. Farmhand Foods is a
new company that will sell meat from North
Carolina pasture-raised animals to restaurants
and markets in the Metro Magazine circulation
area. Visit www.farmhandfoods.com to learn
more.

Bruno Peres, a veteran of Peter Luger Res-
taurant in New York, has opened an upscale
Italian steakhouse at Wakefield Park in North
Raleigh. Bruno is located at 11211 Galleria Ave.
Call 919-435-6640 for reservations or log on to
www.brunoraleigh.com to view a tempting
menu that includes American steakhouse clas-
sics, pasta and fresh seafood.

Sushi 0 just opened at the former Dunkin’
Donuts spot at 222-113 Glenwood Ave. Owner
John Tang (who also runs Mount Fuji in
Durham] presents a menu that includes a
range of Pan Asian fare, sushi and some fun
Trader Vic-style cocktails. Call 919-838-8868
for information.

Crook’s Atrium Café opened this fall on the
ground floor of the Europa Center across from
the Sheraton on Highway 15-501. The café
serves a familiar menu of original Crook's
Corner specialties for breakfast and lunch
Monday through Friday. The new Crook’s Corner
Catering is equipped to cook on site from a
trailer with a full kitchen for large parties. Call
919-801-8015 for catering needs.

Durham’s Piedmont Restaurant has been
bought by Jamie DeMent, owner of Zely & Ritz
in Raleigh. New Chef Marco Shaw took over the
Northern Italian-style kitchen, which uses Coon
Rock Farm produce in his seasonal specialties.

North Carolina is developing a reputation
for fine artisan cheeses. There are 32 regis-
tered cheesemakers here, more than any other
Southern state. One of the most popular tents
at the recent state fair featured the wares of
Chapel Hill Creamery, Elodie Farms in
Rougemont, Holly Grove Farm in Mount Olive
and Calico Farmstead Cheese in Gibsonville.
Watch for delicious local cheeses on restaurant
menus, groceries and farmers markets. | can't
think of a better holiday gift than a bottle of
North Carolina wine and a round of local
cheese!
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by Barbara Ensrud
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GREAT NC WINES FOR THE HOLIDAYS

get a little steamed when I hear people

diss North Carolina wines — because I

regularly taste such good ones. Youd
agree, I'm sure, if you tasted the likes of
RayLen’s Category 5 or the 2007 Caber-
nets from Childress, Flint Hill, Grove or
Shelton — to name just a few. I do realize,
however, that if you happen to taste a
homegrown wine that isn’t so good you
may be reluctant to try others. But keep
trying — I’'m finding that NC wines over-
all are getting better all the time.

Proof was abundant at the recent North
Carolina State Fair Wine competition in
October, boasting 454 wines. The largest
number of entries to date. Thirty-two dou-
ble gold medals were awarded (unanimous
votes for Gold), 34 golds and a slew of sil-
vers and bronzes. That’s a record, too.
There were, of course, some wines that
were awkward or flawed but many fewer
than in previous years.

The last three vintages — 2007, 2008,

RAFFALDINT

: Vermentino
5 2005
; YADKIN VALLEY
R AR

2009 — have been good, with long, warm
growing seasons that allowed the grapes,
especially for red wines, to fully ripen. The
2007 reds, are especially delicious. The dis-
astrous spring freeze over Easter weekend
that year wiped out most of the white wine
grapes and greatly reduced tonnage for
reds; but the drought conditions concen-
trated flavors and color. It made for a small
crop but some very impressive reds.

AWARD-WINNING NC WINES

BEST OF WINE CLASS NAME OF VINEYARD/WINERY WINE NAME
White Vinifera Sanders Ridge Vineyard & Winery ~ Muscat Canelli 2009
White Hybrid ~ Divine Lalama Vineyards ~ Traminette Gold 2009 B
Rose/Blush Vinifera or Hybrid  Brandon Hills Vineyard ~ White Merlot b
Red Vinifera Childress Vineyards Barrel Select Cabernet Sauvignon 2007
RedHybrid ~ Owl's Eye Vineyard & Winery Chambourcin
White Native American Sanders Ridge Vineyard & Winery  Carlos 2008 c
Rose-Blush Native American  Grove Winery Chinqua Penn 2009 Muscadine Blush
Red Native American Cypress Bend Vineyards Campbell
| Fruit/OtherWines ~ Laurel Gray Vineyards B
Sparkling T Biltmore Winery Biltmore Estate Blanc de Blancs |
Fortified/Dessert Westbend Vineyards LilyB
Other Top Golds:

Biltmore Blancs de Blancs Sparkling; Sangiovese; Century Red (note: these medal winners were
made from 75 percent or more grapes from California or Washington]

Childress Trio White; Cypress Bend Catherine; Flint Hill 2008 Chambourcin; Grove 2007 Cabernet
Sauvignon; McRitchie 2008 Ring of Fire; Raffaldini Oenotria 2008; RayLen Eagle’s Select 2007 and
Category 5 2008; Rock of Ages 2007 Merlot; Silk Hope 2008 Grand Vista; Vineyards at Southpoint

2007 Merlot; Westbend 2008 Chambourcin

For a complete list of medal winners, go to: www.nccommerce.com.
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The larger vintages of 2008 and 2009
are also quite good — as Moreton Neal
and I discovered on a beautiful October
weekend in the Yadkin Valley. It was fun
to see Moreton’s look of pleased surprise as
she tasted. She bought a number of bottles
to share with friends and family back home
(see Gourmet section in this issue).

Sean McRitchie and Barbara Ensrud

Lunching on the terrace at Childress in
Lexington, with its view of immaculate
vineyards, we both were reminded of
favorite Napa Valley spots. The food, as she
notes, was excellent. Moreton enjoyed the
Childress 2008 Viognier with crab cakes.
I tried a tasting flight of three reds with my
Petite Filet. The 2008 Cabernet Franc,
with its juicy red-currant fruit, was a great
match.

Afterward, we met with winemaker
Mark Friszolowski to taste through the
extensive list of Childress wines. Richard
Childress likes his wines, including the reds
and reserves, to be smooth and readily
drinkable, but in the 2006 red wines it led
to a certain softness and sameness of taste
that doesn't show much varietal character.
Reds from more recent vintages are livelier
and some definitely ageworthy, such as the
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Winemaker Mark Friszlowski, Childress
Vineyards

well-structured 2007 Reserve Cabernet
Sauvignon. Wines we especially liked:
2008 Viognier, with its spicy floral aromas;
2008 Cabernet Franc — juicy red-fruit fla-
vors; 2009 Reserve Chardonnay — grace-
ful and balanced with a light touch of oak;
2007 Reserve Cabernet Sauvignon (Best
of Show at the 2010 competition) —
richly textured black-fruit flavors, well-bal-
anced and long in finish; 2009 Sangiovese
— red cherry flavors, like a good Chianti;
2008 Malbec, the newest variety at
Childress, rich and lively. Friszolowski is
excited about its potential for enlivening
the red blends.

Quite a different setting awaited us for
dinner at Flint Hill Vineyard’s Century
Kitchen. Owner Tim Doub grew up in the
charming yellow farmhouse his grandfa-
ther built that now houses the restaurant
and tasting room. Dining takes place in the
original rooms of the first floor, with cen-
tury-old wood flooring and wood-paneled
walls. Family portraits adorn the walls.
Flint Hill is small, with five acres of vine-
yard producing around a thousand cases
of wine. Brenda Doub, Tim’s wife, is in
charge of the vineyard, ensuring that it
yields exceptional fruit and character in
Flint Hill wines. The wines, especially the
reds, are excellent, among North Carolina’s
best in my view — and make superb
accompaniments to dishes prepared by the
Doubs’ partner, Chef Sean Wehr. Century
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Kitchen is a destination for lunch or din-
ner from Thursday to Sunday.

Recommended wines: Flint Hill 2007
Chambourcin, delicious dark-berry fruit,
plush chewy texture; 2007 Cabernet Sauv-
ignon, dark and rich, layers of structure
and flavor; 2007 Syrah, concentrated fruit,
long finish; quite good; 2008 Synergy,
Flint Hill’s newest red, reserve style Syrah
blended with 4 percent Viognier—mod-
eled after one of the Rhone Valley’s best
reds, Cote Rétie. A solid effort, with bold
deep flavors and a lively finish, likely to get
even better with a few years in bottle.

We found much to like in visits to other
Yadkin Valley wineries. The harvest festi-
val in Swan Creek, an official sub-appella-
tion of the Yadkin with half a dozen winer-
ies, was in full swing that weekend, with
special tastings, live music and foods for
picknicking in abundance. At Raffaldini’s
splendiferous stone and tile “Tuscan villa”

we met up with owner Jay Raffaldini and

winemaker Steve Rigby to taste through
wines from such Italian varieties as san-

giovese, vermentino and montepulciano.
The 2009 Vermentino is one of the state’s
best white wines — dry, crisp and miner-
ally, dashing and tangy, a great choice for
shellfish. It won a double gold in the 2010
wine competition. I'd like to see more of
this grape planted here.

“We're planting a little more of it,” said
Rigby. “It grows well here, with big, loose
clusters that resist mildew so there’s little

need for spraying.” They are also adding

more montepulciano, which produces an
excellent vibrant red, ideal for grilled meats
or chicken. Raffaldini’s red blends are very
appealing, including Bello Misto, an aro-
matic blend of merlot, petit verdot, caber-
net franc and cabernet sauvignon.

Swan Creek’s newest winery is Shadow
Springs, which Moreton describes so well.
I particularly liked the 2008 Chambourcin,
the 07 Reserve Cabernet and barrel-fer-
mented 08 Chardonnay. I would love to
serve Shadow Springs Crimson Sunset
with Thanksgiving turkey. This cherry red
blend of merlot and cabernet franc is per-
fect for light chilling, fruity and refreshing.

The larger wineries do send wines our
way — Childress, RayLen, Shelton. On
our brief foray to RayLen, visible from
Interstate 40 just west of Winston-Salem,
I was impressed with most of winemaker
Steve Shepard’s current offerings. He does
a terrific job with red blends, such as the
juicy 2007 Carolinius (well-named!), per-
haps his best rendition so far. Carolinius is
another great pick for Thanksgiving and is
available here in the Triangle, so check
around. More impressive for structure and
complexity is the 2008 Category 5, named
for the force 5 Hurricane Hugo, a full-bod-
ied vigorous blend of Bordeaux varieties:
the cabernets, merlot, petit verdot (and a
bit of syrah). The wines are distributed in
the Triangle by Mutual, so any of them can
be ordered through any wine shop.

Our last visit took us McRitchie, a nifty
little property owned by Sean and Patty
McRitchie. Patty was manning the quaint
and cozy tasting room when we arrived so
we met with Sean in the shadow of tall
stainless fermenting tanks in the cellar. He
was sold out of his crisp unoaked Char-
donnay and his popular Pinot Gris. But he
makes deft use of French hybrid white vari-
eties such as traminette, a major compo-
nent of the white blend Falling Water,
along with Riesling and viognier. Ring of
Fire is McRitchie’s Meritage (the term
coined for blends made from Bordeaux
grape varieties). The 2008 Ring of Fire
(named after the couple’s favorite Johnny
Cash song) is rich and robust, a dark and
lively red that I've sighted in the Triangle.
Its intense flavors can handle richly flavored
dishes such as venison or roast lamb. EXI
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WINES FOR THE HOLIDAY BIRD

When roast turkey plays the leading role on your holiday table, more
than one wine is called for if the gathering is large. Some prefer white
wines, some red .... and a good dry chilled rosé could please both. You
can’t miss with any of the following:

Viognier, the floral-scented dry white: Childress, Eberle, Zaca Mesa

Riesling/Gruiner Veltliner: Shelton, Hugel, Marcel Deiss, Zocker

Beaujolais/Gamay: The 2010 is heralded as great, but a balanced
beauty is Chateau Thivin 2007 Brouilly. Check out the juicy Loire Valley
Gamay de Touraine 2009

Pinot Noir: Belle Glos 2008 Taylor Lane, Russian Hill 2007 Tara Vyd

Cabernet Franc: Shelton, Childress, RayLen

Blends: RayLen Carolinius 2008, Zaca Mesa ‘Z Cuvée 2006

And don't forget: a North Carolina Musca- ? %
dine for dessert: Benjamin, Cypress Bend, _fs¢
Duplin, Grove, Hinnant, Sanders Ridge — F DUPLIN

. : 2 : WINERY
great with pumpkin or mincemeat pie or choc- e Macth o
olate cake.

SURPRISES FOR OENOPHILES ON YOUR GIFT LIST

PERFECT HOLIDAY GIFT: While any of the above wines could delight
and surprise the wine lovers on your Christmas list, there are other stel-
lar bottles I've tasted recently that will thrill your favorite oenophile, or
wineloving friends.

Pol Roger Champagne — one of
the venerable Champagne houses,
producing a brisk and classic Brut,
as well as the stunning Sir Winston
Churchill Cuvée, or the Brut 2006 —
which reminds me: | recently saw an
old movie set in Europe pre-WWiIl in
which Conrad Veidt, in seduction
mode, tells the waiter to bring
Champagne — “Pol Roger ‘06,” he
says — meaning 1906, of course.
Was it as good as the 20067

Caymus 2008 Special Selection Cabernet Sauvignon, Napa. Superb!

Shafer One Point Five 2007 Cabernet Sauvignon, Napa Valley. A bold
and powerful red that can only increase in complexity and value.

Dry Creek Vineyards Mariner 2006, a superbly balanced blend of
the Bordeaux varieties, to drink now or keep.

Jordan Vineyards Cabernet Sauvigon 2000 Library
Selection, one of my favorite Cabernets — | was thrilled
to see how beautifully it has evolved. Drink now or wait.

Sterling Vineyards 2007 Merlot ‘Three Palms’ —
intensely aromatic, one of California’s most distinctive

Merlots.

Ridge Vineyards 2008 Zinfandel ‘Geyserville” — still
the most complex Zin made.

Trefethen 2006 Cabernet Sauvignon, Napa Valley —
classic, balanced Napa Cab.

Zaca Mesa 2006 Syrah ‘Black Bear Block’ — big, dark
and utterly tasty.
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NEW YEAR'S — AND THE RIGHT BUBBLY AT
EVERY PRICE RANGE...
$20 and under: for larger
gatherings you want some-
thing reasonable but still of
good quality, and | particularly
recommend these: Roederer
Estate Brut from Mendocino,
Mirabelle Brut, a second label
of Schramsberg in Napa Valley,
both dry, crisp and flavorful —
excellent renditions of New
World sparkling wines; Segura
Viudas Brut Rosé, a cava from Spain, excellent and a super bargain at
$10 a bottle.

If it's a small group, or just the two of you, spluge a little on some-
thing like that Pol Roger 2006, Schramsberg 2006 Blanc de Noirs or
Mumm’s ultra elegant Rene Lalou Cuvée 1998.

Cheers ... and a blessed and Happy New Year! [

STOCKING STUFFERS FOR
WINE LOVERS

This time of year I'm often asked
~ about special little gifts for mneﬁo;versi{
— and there are a bunch of nifty items |
that can be found both at wine shops |
and gift shops, as well as online at
websites such as www.800wine.com. |
Portable Screwpull: possibly th
handiest of all corkscrews; fits i
pocket or purse. With its Teflon
coated bore, it easily extracts aimost :
any cork. .
Vinturi Wme Aerator, pocket size.
Folks love the “schlussing” :»mund as
wine is poured through the ae
into the glass, giving a potent
‘infusion of oxygen to
open the ammés and fla-
vors quickly.
Wine-0ff. This small
 spray cylinder of enzymes
is excellent for wiping out
wine stains. |'ve found it to
* work beautifully on red wine
 stains, on clothes or table
linens.

Wine Pourer. Another
useful little item that prevents
drips during pouring — and
you can always use more than one.
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LUCIFER IS LOOSE IN
THE LAND

is not what it used to be”. Lucifer was dis-

guised as Louis Cyphre (get it?) played by
Robert De Niro in the edgy and disturbing film
Angel Heart. This was 1987, before the election
of Barack Obama and the beginning of the end
of America as we knew it. Today, the future isn't
just what it used to be, it's now a menacing and
gloomy reality that a new Congress may not be
able to alter.

The key change in the construct is the end
of home ownership as the “American Dream”, a
goal agreed upon politically and, most impor-
tantly, economically. And the dream was backed
by a government program that actually worked.
Loans were secured through Fannie May and
Freddie Mac and Congress obliged by allowing
interest deductions for home mortgages. The
result was increasing prosperity as Americans

I t was the devil himself who said the” future

were able to create a secure investment to fall
back on in troubled times. Home ownership
became the largest asset in the portfolio of the
majority of Americans — and homebuilding
generated the hottest sector in the economy, call-
ing upon millions of small business sub-con-
tractors that expanded job creation and stimu-
lated the consumer sector.

But the devil didn't like that. He set about
dismantling the dream relying on his favorite
alchemy — greed and corruption. Enticed by
ever- rising homeprices, executives across the
spectrum, including federal housing lenders,
banks and Wiall Street investment firms fell under
a spell that led them to believe bubbles never
burst. And homeowners were deceived too, lever-
aging their key asset to the hilt. The bubble burst,
causing high-end homes to become millstones
around the necks of owners and the economy to
collapse. As to the future, many young people
aren't as interested in home ownership having
witnessed older citizens lose the security of their
latter years as houses become financial anchors,
foreclosures quicken and the economy stalls.
Without the home sector, an economy centered
around families and small businesses is giving
way to government command economy princi-
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ples and the rise of an elite ruling class confident
it knows what's best for the rest of us. The dig-
nity, wealth and self-esteem of the vast middle
class are fading away.

Erskine Bowles, about to step down as pres-
ident of the University of North Carolina system
of schools, can now spend more time working
with former US Senator Alan Simpson, his co-
chairman of the White House Deficit Reduction
Commission. Their recent suggestions to con-
front the problem include cutting military spend-
ing, extending and trimming social security pay-
ments, reducing medicare benefits and remov-
ing the tax deduction for mortgage interest.
Strapped with tyrannical local property taxes at
the same time homes decrease in value across the
board, owners are now forced to give up their tax
deduction, the only bright spot in an otherwise
grim reality.

The proposal to cut military spending is an
old chestnut from the files of the liberal left since
the 1950s. The idea comes over today like sug-
gesting government workers use less paper clips.
Military spending has remained 20% or less of
the federal budget for decades. And Defense
Secretary Robert Gates, a hold-over form the
much-missed George W. Bush administration,
has been streamlining military spending for sev-
eral years.

To throw this out today as a budget saving
salve is more political than practical, and does
not take into account how defense spending
stimulates the economy (via civilian contractors
and the jobs created), contributes to the econ-
omies of states who host military bases, produces
technologicalinnovations that assure our security
and serves as the major contributor to the civil-
ian technological sector. Cuts also negatively
affect morale at a time everyone is nervous about
terrorism and the nations who give them safe
harbor.

Trimming Social Security and reducing medi-
care are additional blows to the benighted Baby
Boomers. After home ownership, a monthly
check in old age really is all that is left as a safety
net in a disastrous economy. Worse, it was the
boomers who made the contributiosn so their
parents have enjoyed a far more secure retire-
ment. So Bowles and Simpson have erred —
while staring them right in the face is the solu-
tion Americans desire: cut federal government
salaries across the board.

Only two days before the suggested cutbacks
were announced, Bowles and I exchanged emails
on the task ahead. He wrote: “there are too many
federal employees and contractors. ...no State
employee (in NC) has had a raise in the last three
years while federal pay has gone up 3+% in two
of those years — 2% one year — and is sched-
uled to go up again in January of 2011.”

My Usual GCharming Self

by Bernie Reeves

Federal employees are allegedly paid 30%

more than their counterparts in the private sec-

tor. While the economy of Washington, DC and

environs is booming, the rest of the country is

suffering. What's wrong with this picture? Ask
Louis Cyphre.

NOTES FROM LA-LA LAND

The NPR/Juan Williams episode included
a cultural and political cue to heed. After firing
the black news commentator, who also serves in
the same capacity at the conservative FOX News,
for stating he feels uncomfortable boarding an
airliner with Muslims wearing caftans, NPR’s
president Vivian Schiller commented that Will-
iams’ behavior was between “Juan and his psy-
chiatrist”. Williams opinion was honest and
expressed the views of most Americans. But NPR
is not interested in the views of most Americans.
Even though the network is a non-profit “pub-
lic” broadcasting entity, its managers consistently
refract information through the prism of a highly
biased left-wing view. Schiller’s repost to Williams
— that he must be mentally unbalanced not to
understand NPR’s objection to his comments -
is a venerated tradition borrowed from the
Soviets who imprisoned subjects who dared dis-
agree with communist orthodoxy. Alexander
Solzhenitsyn’s famous book Gulag Archipelago
makes this clear. Vivian Schiller makes it clear
the practice to label class enemies and those who
disagree with you “crazy” is alive and well in the
radical redoubt of NPR.

Just as the economy seems to have bottomed,
the Federal Reserve plans to purchase $600 bil-
lion of US debt, supposedly to guard against
inflation. With interest rates nearly zero, and
prices deflated in most economic sectors, why is
the Fed doing this? Could it be that the good
faith and credibility of the United States, the core
asset that encourages others to buy our debt, is
slipping more than we feared? Are investors say-
ing the rates we pay on our debt are too low —
that for them to keep buying, the interest rate
has to be higher because our economy is worse
than we know? That does explain why the Fed
says it fears future inflation: If the rate we have
to pay to sell our debrt has to be raised, the rates
paid for loans go up too, thus creating inflation.
Another concern is that the Fed purchase of US
debt lowers the value of the dollar, which irri-
tates our trading partners. Is it déja vu all over
again? Is dollar devaluation that inhibits trade
the equivalent of the tariffs the US implemented
at the beginning of the Great Depression that
caused the financial collapse to spread around
the globe? What say Louis Cyphre? I

(Read commentary by Bernie Reeves in his
Between Issues column at www.metronc.com.)
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Taking Minds to Higher Elevations

For over 100 years, Asheville School has prepared high
school students for college, as well as all the years that
follow. We offer each student the chance to belong to a
community built on a foundation of academic excellence,

mutual respect, and shared values. Iz\Sh eVill e

The only way to truly appreciate Asheville School is to

experience it. Arrange a tour. Talk with our faculty, SChO Ol

students, and alumni. We invite you to find out for
yourself what’s best for your family, and your child’s

future. ashevilleschool.org
Asheville * North Carolina
Located on 300 acres, Asheville School is a co-ed college preparatory 828.254.6345

boarding and day school for students in grades 9 through 12. Asheville
School’s 270 students represent 20 states and 14 countries. Recent
graduates are attending Harvard, Stanford, Columbia, University of
Pennsylvania, Cornell, Brown, UNC-Chapel Hill, Duke, Davidson,
Wake Forest, NC State, Furman, Wofford, and Emory, among others.

2360 A<heville School Road ¢ Acheville NC 28R06 * admission@ashevilleschool oro + 828 254 6345



There is an undeniable spirit in the East. Optimism, determination, a deep sense of pride and

tradition—these are characteristics East Carolina University shares with the place we call home.

Over the course of a century, ECU has seen its influence and reach extend well beyond our
immediate region, yet our commitment to eastern North Carolina has never been stronger.
Each year, the ECU community contributes more than 100,000 hours of volunteer service and
has an economic impact that approaches $3 billion. We are educating the teachers, physicians,
accountants, engineers, and the many other professionals who will contribute to the region’s

pros PCI‘OUS futurc £

So whether you are starting college or starting a new business, you will discover that the East is

an amazing place. It is where our state first began and where an exciting future is unfolding.

S 1 East Carolina University.

Tomorrow starts here.



