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UNIVERSITY OF NORTH CAROLINA

/A SCHOOL of the ARTS

Dance

Design & Production
Including High School Visual Arts

Drama
Filmmaking

Music

Training talented students
from high school to graduate school
for professional careers in the arts.

Presenting more than 300

performances and screenings
each year.

Admissions: 336-770-3290, admissions@uncsa. edu |
Box Office: 336-721-1945, boxoffice@uncsa.edu | 4%
1533 South Main St.
Winston-Salem, NC 27127

www.uncsa.edu




Sell Smart. Buy Smart.

Raleigh’s Most Trusted Jewelry Exchange

P — N, ..t"’f““};\‘f‘ﬁ
“’{;ﬁ ”JX% ) J / 4 *’ﬁf? y 4 #ﬁ’v
-4 W § 25 TV 4 » ¥ ¥ §y 220504 /
I 70 (4L J CUCUrt
\«_Jﬂ a@ﬁw 7~
(O

FINE & ESTATE JEWELRY

# GIA Certified Diamonds and Custom Semi-Mounts. Shop and Compare!
# Estate Jewelry By David Yurman, John Hardy, Tiffany & Co.

¢ GIA Educated, Award-Winning Jewelry Buyers

 Expert Jewelry Design, Repairs and Appraisals

A+
Brier Creek North Raleigh
i 10251 Little Brier Creek Ln 6301 Falls of Neuse Rd.
MIDTOWN MAGAZINE 919-544-5445 919-872-2600
DIAMOND %+ AWARD
WINNER! www.RaleighGold.com

*See Store for details. Raleigh Gold Jewelry expressly disclaims any indication that it is an authorized dealer or agent of any of the designers whose goods are offered in our stores.



S
R MIDTOWN

\ \ ' \\‘
\\‘V\\\\\‘ \\\ FA R M E RS ?
\ \
1\ ‘a.\(‘
P $141
%4 |
/ f,' )
Sl
i ,’/1 /‘ ‘ PRESEN TED BY
ok L1 - :
g
B VOt
A YS
/, ///
SATURDAYS, 8Aii-NOON
o ':th:-_::;,,- 1 APR 13 = OCT 26, ON THE COMIVIONS

PRESENTED BY . THURSDAYS, 6-9PM
ON THE COMMONS

Apr 18 ' The Embers
Apr 25 ' The Craig Woolard Band

May 2  The Attractions
May 9 North Tower

May 16  Liquid PI . J o £s 0.
Mgz 23 K:eqnull(noxezscl:)r;pany "‘. s DUH G‘FT TO YOU

May 30 ' The Catalinas

Bring 'tn 's ad and receive $3
Jun6 Sleeping Booty i
Jun 13 The Holiday Band s Of’f .VOUP DUFCH&SE at the

Jun 27  Band of 0z

SPONSORED IN PART BY . on Saturday A,pr‘il 13th5'
Jul 4 North Tower !
= @H‘i Jul 11  Fantastic Shakers
e oredd) Jul 18 Legends of Beach

Jul 25 The Entertainers

B s ~ HEALTHY. LOCAL. FUN.

BIGWAVE =% 25 Aug 1 The Craig Woolard Band s A __
Aug 8 Liquid Pleasure MidtownFarmers.com
Aug 15  The Embers :

919.881.1146

w SIX FORKS ROAD & 1-440 :

@ RALEIGH'S MIDTOWN
B ~oracecn NHRALEIGH.COM

MIDTOWN
YW NORTHHILLSRAL

EVENTS




What if...
a treatment could
slow down the

aging clock and
keep you looking #
forever young?

« 7ero downtime: Patients resume normal
activities immediately. .
wj

« Published medical studies show skin aged
only 1 year over a 10 year time span.

« Fast freatment: Average freatment time of
30 minutes for a full face.

« Effective on all body areas: Face, neck,
chest, arms, and hands.

Come in for a complimentary consultation and receive 1/2 off your first
Forever Young BBL facial ireatment. Avadilable for alimited time only.

Esynergy

spa & aesthetics

2603 Glenwood Avenue, Raleigh, NC 27608 | 919.510.5130 | www.feelsynergy.com




Duke Medical Center Campusg,
Duke University, Durham, NC;

Supporting the Preston Robert Tisch
Brain Tumor Center at Dukei..

DukeMedicine

-

www.angelsamongus.org



Thmk unsightly veins
ust COSMETIC?

They affect « Your Health & Circulation
« Your Quality of Life
« Your Every Day Activities

CALL TODAY for your FREE consultation
919.844.4444

ot
veincare

We care for you, not just your veins.

Located in North Raleigh, off of Six Forks Road at
162 Mine Lake Court, Suite 100, Raleigh, NC 27615

Dr. Jane Smith VEINCAREOFNC.COM




FREE CONSULTS TO DETERMINE
THE PERFECT METHOD FOR YOU.

Specializing in Hair Extensions and
Hair Replacement since 1998.

SPECIAL .
® Xireme Eyelash Extensions — Full Set for $189

g O /’ Hairqums (Expires 5/31/13)

THE ART OF HAIREXTENSION  FREE hair extension brush with every full set of

hair extensions when you mention Mefro Magazine!

ModernEnhancements.com P: 919.875.8668 F: 919.875 8649
8320-166 litchford Road Raleigh, NC 27615

(,//()/7'”7 Micro Links Hot Heads
i Fusion So.Cap. Visit our Salon Day Spa on youtube:
Great Lengths Integration Units Cinderella www.youtube.com/watch2v=hJ03suEllyU
Ultress Gemtress Envolve Hair System NXS Hair




Unstable Environment #3: The Future is Not Like Before, 2012, by Cat Manolis

WORLD CLASS PEDIGREES

¥ orld status means global services
~ and the Triangle region qualifies
on many fronts — for example,
repairing and restoring high-end designer
clothing and accessories. And sure
enough, Raleigh’s Santana Creative per-
forms sophisticated services for clients
around the world who require their haute
couture items receive the very best crafts-
manship. Repairing Valentino, Jimmy
Choo, Ferragamo, Chloe — to name a few
brands - is all in a day’s work for Robert
and Yury Santana, Peruvian brothers who
have attained the top rung up the fashion
ladder and earned the trust of the best-
dressed people on the planet. Mezros
Taylor Arnold tours Santana Creative and
brings back the story.

Ever wonder why the Triangle enjoys
a culinary scene far above its population
ranking? The answer is genealogy, a fam-
ily tree of gifted chefs that took root in the
1970s producing today’s award-winning
restaurant scene. Food Editor CC Glenn
researches the origins of the region’s gas-
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tronomic family tree, and celebrates the
results in a unique and informative spe-
cial feature for Metro’s annual food and
wine dining guide.

Novelist Peggy Payne took herself on
a sea crossing to gain back her creative
mojo — for the second time, this trip sail-
ing the Atlantic on the new and elegant
Queen Mary 2. Cobalt Blue, her third
novel, was the result. Epiphany- seekers
pay attention, and the rest of you sit back
and enjoy the activities, excitement and
nuances of seven days at sea as seen
through the eyes of a seasoned and sensi-
tive voyager.

Film critic Godfrey Cheshire com-
ments on the Oscar-nominated Israeli
documentary The Gatekeepers and pre-
views the new Robert Redford propa-
ganda vehicle The Company You Keep that
attempts to glorify the crimes of Americas
most famous (and incompetent) domes-
tic terror gang, The Weather Under-
ground. The leaders of the “terrorists who
couldn’t shoot straight” are with us today.

Bill Ayers -Barack Obamas mentor - and
his wife Bernadine Dohrn carry on unre-
pentant and unprosecuted undermining
the nation’s core beliefs by transforming
educational curriculum into ideological
propaganda. And Robert Redford is there
with them burnishing a false and pathetic
legend into historical disinformation.

Emily Conser says emerald is the color
this fashion year; Louis St. Lewis cele-
brates spring; Jim Leutze fears the Repub-
licans running wild in the Legislature;
Medical Rx keeps you informed of health-
care happenings; On the Town rides you
around the region to charity social events;
and Preview and Restaurant Guide are
your ready reference for spring activity.

Spring is indeed busting all over in the
April Metro. ...

Y VT
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I would like (] One-year subscription for $18 [J Payment is enclosed.

£ [J Two-year subscription for $29 Please send check to
o S A [ Three-year subscription for $36 MetroMagazine
- PO Box 6190
i Raleigh, NC 27628
VISA / MASTERCARD / AMERICAN EXPRESS (CIRCLE ONE) EXP. DATE

SUPPORT ART. SUPPORT KIDS.

Join us for an evening of auctions, art, fashion & food.

All for a good cause.

Appetite 4 Art has raised more
than $250,000 in funding for

Boys & Girls Clubs of Wake County. @

Learn more, visit APP4ART.ORG BOYS & GIRLS CLUBS

an event benefitting

From the | Triangle to the Coast
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- g coolsculpting

Y v

NEW COOLFIT APPLICATOR TREATS MORE AREAS THAN EVER BEFORE!

_ - NO SURGERY, INCISIONS ,OR SCARS - - NO NEEDLES
-~ TAKES JUST ONE HOUR -~ NO DOWNTIME
_ -~ NO NEED FOR UNCOMFORTABLE COMPRESSION GARMENTS

Coolsculpting®, the coolest, most effective, non-surgical solution

to eliminate stubborn fat, just got cooler with Dual-Sculpting and

the New Coolfit™ Applicator. We utilize two CoolSculpting®

machines in tandem to help you win the battle against body fat in

half the time. We are the first practice in the area to offer the Cool-
Fit™ Applicator. You will love your slimmer, smoother contours!
Everything is cool about this treatment. The only thing that wiltbe /;
HOT is YOU!

THE FACTS ABOUT COOLSCULPTING  §

- - Precisely Cools and Destroys Fat Celis Without Harming Surrounding Tissues
_- FDA Cleared and Proven Safe
- Outstanding, Natural Looking Results Without Surgery

EXPERIENCE MATTERS:

It's important for you to feel completely confident about your -
provider. Here are some of the many reasons why people like you
choose Davis Plastic Surgery: , e E

Experience: First plastic surgery practice in the area to
acquire CoolSculpting® -
Certified CoolSculpting® Practice: First in the area to eam”
this coveted distinction, which is only awarded to practices |
that successfully complete the highest level of training
possible. ; e
Number of Procedures Performed: Hundreds and hundreds
of happy patients can attest to their results and our
expertise.

Reputation: With over 20 years of experience, Dr. Davis
listed in the exclusive “Best Doctors in America.”

DAVIS
PLASTIC SURGERY
& AESTHETICS

GennMDavis Bs8

MD, FACS.




CORRESPONDENCE

Two events. One great cause.

Saturday, April 13 Saturday, May 11 at 8:30 PM
NC State Centennial Campus Dorothea Dix campus, downtown Raleigh
Adults Children 12 & under
Live music, Kids Zone, free lunch and more! presented by

Benefiting Easter Seals UCP

Gallery and Frame Design

1520 Dixie Trail
Raleigh, NC 27607

919.781.3118
2 www.frameworksonline.com
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Doll House Recreates Estate

Janelle Smith of Pinehurst, NC has
completed a miniature dollhouse estate
that measures 11°x44’ with a total cost
of approximately $40,000. Named
“Janson Estate,” the dollhouse includes
the manor, servant’s quarters, a stable
and sunroom, as well as expansive land-
scaping and intricate details contributed
by various dollhouse artisans in the U.S.
and Europe. EQ

.
Triangle Arts Summit
On March 14, Triangle ArtWorks p:

nered with Arts NC to bring the Tri
creative community together for th

Arts Summit where attendees were invited
to network and learn the tools to be an ad-
vocate for the arts. The panel discussion was
moderated by Beth Yerxa and featured a

lineup of speakers that included Chris

Beacham, senior program director of the
North Carolina Arts Council: Meg
McGurk, executive director of the Chapel
Hill Downtown Partnership; and Jody
McLeod, mayor of the Town of Clayton.
For more information visit www.trian-

gleartworks.org, M

[EYES ONLY)

The Atlantic Coast Conference is in the
restaurant business. The first ACC American
Café will open in 2014 at the new RDU
International Airport Terminal 1, offering
seafood, steaks, sandwiches and pastas.

Televisions will show current and classic ACC
games.

Davenport & Company, the employee-
owned investment firm with 19 office loca-
tions in Virginia, North Carolina and Mary-
land, is celebrating its 150th anniversary. The
firm, established in Richmond in 1863 dur-
ing the Civil War, has a branch in Raleigh.

On Saturday, April 13, Easter Seals UCP
North Carolina and Virginia will hold their
4th annual Walk With Me event from 10
a.m. to 3 p.m. on North Carolina State’s

ChromaZones
On Display

AuctionFirst®, real estate auction agency, and
the ChromaZones, a group specializing in two-
dimensional ab- .
stract art, will pre-
ent an exhibition
on Sunday, April
14, from 2-4
p-m., at the mid-
century modern home of Al and Suzy
Purrington, a Frank Lloyd Wright-inspired house
designed by Raleigh architect Abie Harris at
6108 Lost Valley Road, Raleigh, NC 27612. The
event is free and open to the public. To learn
more go to www.chromazonesart.com and

www.LostValleyCountryEstate. EX

Centennial Campus. Easter Seals UCP is a
lifelong provider of services for children,
adults and families who manage disabilities
and mental health challenges. Registration
for the Walk is $15 and children under 12
years are free. For more information or to
register, visit www.walkwithme.org/triangle.
St Raphael’s Catholic School raised nearly
$6000 from with students participating in
Jump Rope For Heart, a program that pro-
motes physical activity and heart health
through jumping rope. The event is co-spon-
sored by the American Heart Association and
the American Alliance for Health, Physical
Education, Recreation and Dance. To make
a donation or to find out more, call
1.800.AHA.USA1 (1.800.242.8721), or visit

americanheart.org/jump.

Students at St. Raphael Catholic School

won 1st, 2nd and 3rd place in the Triangle
Middle School Science Bowl Competition

Family Fun Walk
Benefits Brain
Tumor Center

Celebrate miracles! Join the 20th annual
Angels Among Us Family Fun Walk and 5K
Run Saturday, April 20 at 9 a.m. at Sarah P
Duke Gardens on the Duke U rsity
campus. The annual fundraiser for the
world famous Preston Robert Tisch Brain
Tumor Center at Duke Medical Center at-
tracts teams and individuals from across the
nation. Form your own team or simply
show up to enjoy the special events includ-
ing food and beverages, a silent auction and

activities for children. Go to http://www.an-

gelsamongus.org/ to learn more and make

a donation. MM

held at Raleigh Charter High School in
February. The competition hosted 13 teams
from schools in North and South Carolina.
The winning teams went on to the Regional
Science Bowl competition on March 1 and
2 at the Museum of Natural Sciences in

downtown Raleigh.

Lou Johanson of Raleigh, author of an ar-
ticle about Cuba in the February issue of
Metro Magazine (www.metronc.com/arti-
cle/?id=2507 ), was featured in an interview
with Radio Marti, the exile-Cuban operated
broadcast outlet February 25, 2013.
Messterpieces!, a silent auction featuring
works of art by local children and teens, was
held on Friday, March 6 at Epona & Oak in
Raleigh’s City Market. All proceeds were do-
nated to the Inter Faith Food Shutte’s “Back-
pack Buddies” program, which provides chil-
dren from food-insecure families with week-
end meals during the school year.

APRIL 2013 METROMAGAZINE




SECRETS OF STATE

Tennis in North Carolina: For the Love of the Game

The best we know, tennis in North Carolina
began in 1884 when professor of chemistry
Francis P. Venable constructed a court in the
backyard of the home of UNC president Kemp
Plummer Battle. Venable would go on to be the
school’s 11th president, and tennis would spread
across the state — today boasting over 35,000
members of the North Carolina Tennis
Association.

Thanks to the efforts of the North Carolina
Tennis Foundation, the nicely crafted and in-
formative Tennis In North Carolina: Celebrating
Our History by Troupe Noonan - with valuable
assistance from board members, tennis enthusi-
asts and former players and coaches — the rich
story unfolds, a tale of commitment and sacrifice
by individuals, families and the organizations they
forged.

It's a North Carolina story. The length of the
state, the preponderance of small towns and the
distances required to reach tennis events dictated
a regional approach - first by resort, with
Pinehurst and Asheville establishing permanent
courts — and by town, often inspired by leading
families who built courts with their own money.
Over the years, western, Piedmont and eastern
leagues formed to host matches and tournaments,
culminating with the creation of the statewide
North Carolina Tennis Association. And the
state’s plethora of colleges helped grow the game,
with UNC and Davidson College paving the
way, followed by NC State and Duke.

Today, city and town organizations, racquet
clubs and permanent tennis directors organize
and encourage competitive play and a deep de-
votion to teaching the game. Greensboro and
Charlotte led the way, followed by Raleigh and
a growing number of towns that today organize
and encourage the game. Cy King, longtime head
of Raleigh's tennis program, is an example of the
dedicated people who have made North Carolina
a national leader for the advancement of the
game.

VIETRI

To celebrate their 30th year in business, VI-
ETRI has partnered with SunTrust Bank to raise
$78,000 to build a home with Habitat for
Humanity in Orange County, NC. Founder
Susan Gravely broke ground on March 22, 2013
surrounded by VIETRI and SunTrust colleagues,
friends and customers. EE
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By Bernie Reeves
Tennis in North Carolina has all the moves:
rallies, volleys and deft ground strokes recogniz-
ing the pertinent people who built the game in
the state. Old photos, brief descriptions of im-
portant events and tennis people, plus a detailed
appendix -featuring official match results, indi-

vidual achievements and a list of NCTA presi-
dents and staff — make this book a winner in
straight sets.

For more about Tennis in North Carolina, go
to www.nctennis.com. EE
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SECRETS OF STATE

Josephus Daniels: The Man and His Newspaper

By Bernie Reeves

ring up the News & Observer and duck
B for cover. The fusillades are ferocious,

from politicians across the state and lead-
ing families from Raleigh to the coast, going back
to 1894 when Joseph Daniels purchased the
morning paper from Samuel Ashe out of bank-
ruptcy with key funding provided by Durham
textile magnate Julian Carr. The
Daniels heirs sold the paper to the
McClatchy newspaper chain in
1995.

Daniels was hardly a neophyre.
He published papers in Wilson,
Rocky Mount and Kinston. He en-
tered the capital city market by pur-
chasing the weekly Chronicle,
founded by Cary native Walter
Hines Page, who would go on to
found Doubleday & Page book
publishers and serve as U.S. ambassador to Great
Britain. Daniels promoted his strong beliefs in
Prohibition, white supremacy, the “progressive”
wing of the Democratic Party and Methodism.

He became a power in publishing and a
prominent figure in the national Progressive
movement led by his friend, William Jennings
Bryan. His role in engineering the victory of
Woodrow Wilson in 1912, only the second
Democrat to hold the White House since 1857,
landed Daniels the post of Secretary of the Navy,
a Cabinet level position he held for eight years
through World War 1. He presided over the de-
mise of the battle ship, once the mainstay of naval
power, and the rise of the aircraft carrier as the
United States became a global player in the post-
war period.

With Josephus Daniels: His Life and Times
(UNC Press in May), author Lee A. Craig suc-
cessfully applies his skills as a scholar of economic
history at NC State University to the newspaper
business. He also deftly manages the byzantine
political history of the post-Reconstruction pe-
riod in the South that ran parallel to the seismic
changes in the national scene. Daniels serves as
the linchpin of an era, constantly in the fray.

In North Carolina, Daniels and his newspa-
per were key players in forging the modern “pro-
gressive” Democratic party in the crucible of fu-
sionism (the alliance of Republicans, poor white
farmers and blacks) arrayed against the estab-
lishment Bourbon Democrats (industrialists, rail-
road magnates and planters). The emerging party
pushed for education and agricultural reform,
prohibition and white supremacy, which Daniels
actively supported. He personally disqualified

14

* Lee Adiraig

black voters at his own precinct by administer-
ing a literacy test, part of his firm belief that black
disenfranchisement was necessary to create social
stability in order to usher in modernization and
progress.

Nationally, Daniels shuttled around the coun-

try on behalf of Democrats, resulting in his stint

as the only Woodrow Wilson
Cabinet member to serve two pres-
idential terms. And, as Navy
Secretary, he personified the new
imperial status of the United States,
ruled over American possessions
gained in the 1898 Spanish-
American War and served as en-
forcer of the Monroe Doctrine in
the Western Hemisphere.

o Daniels was called back to serv-
ice in 1933 by Franklin Roosevelt,
his former employee at the Navy Department, to
serve as ambassador to Mexico in the midst of
political chaos south of the border. Daniels used
his skills to effect a transition to relative calm,
later negotiating between the Mexican demand
to nationalize the oil industry and U.S. oil ty-
coons. Afterwards, he returned to the newspaper
and died in 1948 in his home Wakestone in
Hayes-Barton, easily recognizable by the cannon
in the front yard in recognition of his term as
Navy Secretary.

Josephus Daniels said he joined two organi-
zations in his life, the Democratic Party and the
Methodist church. The influence of these affili-
ations found expression in the oft-told tale when,
as Secretary of the Navy, he banned the use of al-
cohol by all Navy personnel, resulting in the de-
risive reference to coffee as “Joe,” the drink that
replaced the former rum ration for Naval offi-
cers.

As is common when chasing down the peri-
patetic career of Josephus Daniels, there is more
to the story. His Methodism and Prohibitionist
attitudes motivated the banishment of alcohol,
cleaning up the brothels and bars that crowded
around US ports, an increase in chaplains and
the institution of Sunday religious services on all
ships. His democratic impulses called for policies
to elevate the plight of lower rated sailors who
had descended to the bottom ranks of society in
the class conscious and intractable Navy hierar-
chy. Daniels ordered courses of instruction to be
administered to Navy personnel, increased pay
and transformed the U.S. Naval Academy ad-
mission process from old boy connections to
competitive exams.

Daniels kept in the background as a political
power broker but was outspoken as an editor. He
was an abstemious Methodist, but did not force
his views on others — except in print.

Jon Condoret-Designed Home to Open for Tour

Triangle Modernist Houses (TMH) will
host a tour of the unusual 1973 Arthur and
Florence Larson Residence in Durham on
Saturday, April 13 from 9 a.m. to 12 noon.
Originally designed by the late Chapel Hill ar-
chitect Jon Condoret, the new owners engaged
California architect Fu-Tung Chung to design
a renovation, constructed by Landmark
Renovation, and an entrance path and garden

by the late landscape architect Judy Harmon. A further 2011
addition expanded the house to 6040 square feet. Tickets to the
tour are $6.50 in advance or $10 at the door. (Advance sales
close a week before the tour.) Admission is on a timed-entry
basis every 30 minutes. Photography is allowed anywhere in-
side and outside the house. Architects can earn continuing ed-
ucation credits for attending the tour if arrangements are made
with the American Instltutc of Architects in advanu To order tickets, select an entry time, get
directions to the house, and for additional information, g0 10 WWW. trnnnlemodcmm—
houses.com/tour. Proceeds benefit TMH's ongoing mission. Call George Smart with any ques-

tions at 919-740-8407. MM
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Excellence Deserves Recognition
Cast your vote today
in the categories listed on the ballot for the people, places and
things that provide that extra dimension of excellence.

Ballots must be postmarked by May 15, 2013.
Ballots will only be printed in the April issue. but will be available
online from April-May 15th.

Rules:

1. You must complete at least 20 categories for your ballot to count.
2.Ballots must be postmarked by May 15, 2013.

3.0nly one ballot per reader, please.

RESULTS
Results will appear in two blockbuster issues, divided by categories:
Part one in our July issue and part two in our August issue.

SUBMIT YOUR BALLOT TODAY!

Mail your ballot to: Metro Magazine
Post Office Box 6190
Raleigh. NC 27628

or
VOTE ONLINE AT WWW.METRONC.COM!

Name:

FOOD AND DRINK

Restaurant

New Restaurant

Romantic Restaurant

Restaurant for Take-out

Restaurant for Power Lunch

Restaurant for Special Occasions

Place to take the Kids

Place to go when Dining with a Crowd

Healthy Lunch

Late Night Dining

Specialty Food Store

Breakfast

Coastal Restaurant

Outdoor Dining

Deli

Coffee House

Sports Bar

Place with Best Cocktail Menu

Caterer

Chef:

Raleigh/Cary

Durham

Chapel Hill

Wait Staff

French Cuisine

Italian Cuisine

Mexican Cuisine

Chinese Cuisine

Sushi

Appetizers

Barbeque/Ribs

Hot Dog

Hamburger

French Fries

Wings

Pizza

Steaks

Seafood

Oysters

Dessert

Brunch

Smoothies

Eggs Benedict

Fried Chicken

Margarita

Martini

Bloody Mary

Cosmopolitan

Beer

Wine

Address:

NC Vineyard/Winery

Favorite Brand of:

City/State/Zip:

Bottled Water

Home phone: ( )

Beer

Work phone: ( )

Vodka

E-mail:
[ | have read the rules and agree that this is my correct information and

my only submission.
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Bourbon/Whiskey

Gin

Scotch

Rum




FASHION/WHERE TO SHOP Beds

Mall Kitchen Appliances EDUCATION
Shopping Center Lamps Preschool
Department Store Antiques Private Lower School
Gift Store Art Gallery Private High School
Men’'s Clothing Store Carpet Private College
Men’s Suits Oriental Rug Public College

Ties Home Security System Party School

Men'’s Shoes Outdoor Furniture

Women's Clothing Store

Evening/Cocktail Wear

HEALTHCARE/WELLNESS

PEOPLE, PLACES AND
ENTERTAINMENT

Fur Coat

Hospital

Choice for President

Wedding Dress

Emergency Room

Choice for NC Governor

Women's Casual Clothing

Birthing Center

Local Celebrity

Designer Jeans

Cardiac Center

Regional TV Personality

Women's Shoes

Cancer Care Center

National TV Personality

Handbag

Eyecare Center

Radio Personality

Lingerie

Plastic Surgery Center

Weather Personality

Maternity Clothing

Vein Center

Wedding Reception Venue

Bathing suit

Veterinarian

College Coach

Kid's Clothing

Facial

Local Author

‘Tweens Clothing

Place for Manicure/Pedicure

Local Artist

Outdoor Clothing

Physical Therapy

Local Politician

Consignment Shop

Acupuncturist

Favorite Sports Team

Makeup Selection

Assisted Living Center

Public Museum

Designer Jewelry

Health Club

Historic Site

Estate Jewelry

Skin Care Products

Charity Event

Wedding Rings

Wellness Center

Cultural Event

Pearls Day Spa Dance Club

Watch Best Med Spa Dance Studio
Sunglasses Hair Salon Place to Hear Live Music
Perfume Yoga Studio Golf Course

Best Place to Buy:

Best Salon for Spray Tan

Movie Theatre

Clothes for your Mother

Place for Massage

Theatre Group

Clothes for your Daughter

Local Band

PROFESSIONAL SERVICES

Local Musician

RETAIL Residential Real Estate Co. New Watering Hole

Dry Cleaner Commercial Real Estate Co. Athletic Club

Tailor Coastal Real Estate Co.

Drug Store Bank BUILT ENVIRONMENT

Pet Boutique

Bank for a loan

Park for Kids

Book Store

Insurance Company

Park for Dogs

Wine Retailer

Accounting Firm

Campus Building

Wedding Cakes

Law firm for:

Corporate Building

Wedding Registry General Outdoor Concert Venue
Bicycles Real Estate

Shoe/Handbag Repair Divorce MEDIA

Linens Corporate Favorite Radio Station
Golf Equipment Criminal Favorite TV News Station
Picture Framing Taxes Fiction Book

Piano Best Car Wash Non-Fiction Book
Stationery
Children’s Toys RESORT/TRAVEL/HOTEL AUTOMOTIVE
Boat Airline Car Dealership
Car Rental Firm Sports Utility Vehicle
HOME LIFE City Hotel Sports Car
Florist Coastal Hotel Sedan
Garden Center/Nursery Hotel for out-of-town guests Luxury Car
Home Media System Hotel for meetings/Conventions Hybrid Car

Place to own a second home

NC Beach Resort

Dealership for Service

Contemporary Furniture

NC Mountain Resort

Service Station

Traditional Furniture

Golf Resort

Beach House Furniture

Resort Spa
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At Sea With My Writing 2

by Peggy Payne

Imost anyone boarding the Queen Mary 2 in New

York does so with high expectations. British ac-

cents. Brilliant dinners. Ceremonial bell men in

livery. The high life on the high seas. Not every-
one who boards expects a life-changing epiphany, however. I did,
because I'd reached a dramatic turning point on a trans-Atlantic
voyage 16 years earlier.

As it happened, that first Atlantic crossing was on sister ship
Queen Elizabeth 2. In short: I had sailed from New York a dis-
gruntled novelist with the troubled manu-
script of my second novel in tow. To put it
mildly, 'd been having problems with it for
years. Career-wise, I was fecling much like
a sinking ship.

In the course of the week-long trip across
the Atlantic, I came to a new recognition
and resolve. The horizon of Manhattan and
the publishing industry was far behind me
when I realized on the drizzly foggy deck
one day that I'd made a decision, essentially
to withhold nothing from my writing, to
stop thinking about what sells, to tell the

The horizon of Manhattan and
the publishing industry was far
behind me when | realized on the
drizzly foggy deck one day that
I'd made a decision, essentially
to withhold nothing from my

writing, to stop thinking about

But I was not ready for a rest. Instead, convinced that the so-
lution was online, T kept pawing at my keyboard, looking for and
not finding the book’s proper home. Then came a blitz of cruise
bargains to my computer screen. A couple of disasters in the cruis-
ing world seemed to have led prices to plunge. And I was by then
pretty tired. So my husband and I booked passage — seven bar-
gain nights at sea deep in the innards of the magnificent Queen
Mary 2. I was thrilled to be going out on the water again and —
foolishly, recklessly, unrealistically — the thought of another liter-
ary epiphany lurched to the forefront
of my mind.

Shortly before Bob and I sailed, my
friend and writing guru Laurel Goldman
gave me something specific to ponder at
sea. She knew my book trials and tri-
umphs as well as anyone. She'd been
thinking about this matter for some
months. Okay, what? Laurel said she saw
in me at times a deeper level of wisdom
than she'd seen in my writing. She
couldn’t give examples or describe it
more clearly than to say it had to do

stories that are “peculiarly mine: the ones
that rise, irrepressibly, to the surface, weird
as sea creatures.”

I came home, wrote about this change in
a story that appeared in The Spectator, then

what sells, to tell the stories that
are “peculiarly mine: the ones
that rise, irrepressibly, to the

surface, weird as sea creatures.”

with being non-judgmental, not resort-
ing to easy judgments about people and
their situations.

But I'd never once aspired to being
less judgmental. I adore scandalous gos-

rewrote the book and got a new agent who
sold it in two-and-a-half weeks. This novel,
Sister India, became a New York Times Notable Book of the Year.
Hurrah for a week on the QE2! Hurrah for the Atlantic Ocean!

So years later when I ran into worse trouble, profoundly dis-
couraging trouble, with my third novel titled Cobalt Blue, 1 should
have quickly remembered the go-to-sea strategy for problem-solv-
ing. This new book — thrillingly peculiar and weird as can be —was
finished but unsold: its recent history a voyage to nowhere. I did
understand why; the story contains both dark erotic passages and
transcendent religious experience. I see no conflict there, but ap-
parently it would pose a shelving problem for stores: where would
this book fit? More than one editor said, “We dont know how to
market it.” More than one was creeped out by some scenes involv-
ing politically incorrect sex. The second agent who tried semi-
valiantly to sell it began emailing remarks including, “Guess this
one is ready for a rest, yes?” and “Working on anything else?”
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sip and clucking over celebrity mishaps.
I certainly don't approve of the way the
main character behaves in Cobalt Blue. And my most pressing am-
bition was a book contract for my new novel, a few bookstore read-
ings, and some extravagantly nice reviews (and sales figures).

So I asked Laurel whose work has this “deeply wise perspective
on people.” “Tolstoy,” she said. We both laughed. But I began to
let that thought of hers float where it would in my mind. And as
it floated, it blurred, bringing together self-criticism, my judging
of other people, my view of my characters’ behavior. I didn't feel
the need to make distinctions among these; for me, it all comes to
the same thing, assigning labels of better or worse, good or evil.

Sailing out of New York Harbor is so spectacular that it is
epiphany in itself: a fine breeze blowing, helicopters and planes in
the air, ships coming and going, small boats darting, in one glimpse
the shoreline skylines of Manhattan, Brooklyn and Queens, Sinatra
singing “New York, New York,” then the big green Statue of Liberty
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METRO AT SEA

in bronzing sunset light. Seeing all that in
one glance from the uppermost deck made
me feel proud of us humans, because we're
capable of creating such a humming,
swarming, majestic scene.

Our inside cabin was startlingly nice:
mostly taken up by a huge poufy bed
dressed in gold-edged white linens. Before
dressing for dinner I checked out the library,
an intriguing collection in a wood-paneled
space with views of ocean on three sides.
Lots of British writers, Thomas Hardy,
Graham Greene, and sections devoted to a
range of different languages. One could sit
with a book and look out a wide front win-
dow across the bow to a sweep of open
ocean. Here was the quiet heart of the ship.

Arriving at dinner in the multi-tiered
dining room (I love it when guys in tuxe-
does say in deep respectful tones, “Good
evening...”), we met our tablemates, [an
and Jackie Richmond from Brighton,
England. It seemed the majority of the pas-
sengers were English; wonderful accents all
around us. By the time I'd finished my last
bite of plum crumble in vanilla sauce, we
four were great friends, which was good be-
cause we'd be eating dinner together all
week.

The next morning’s “Cunard Daily Pro-
gramme” brought a full schedule of activi-
ties to choose from; a ship is a floating uni-
versity of electives. I had no trouble decid-
ing. After my breakfast porridge, I de-
scended to the depths of the vessel for the
first class of the week in watercolors. This
was a tiny bold move on my part, because
my few efforts at drawing and painting have
always been inhibited by an unfortunate,
seemingly unshakeable conviction: that my
every effort must turn out better than my
previous one. That can make a body tense.
And I was out here on the ocean to take it
easy, not to push myself to watercolor
heights.(At the time I chose to take this
week-long painting course, it had amazingly
slipped my mind that the main character of
my finished novel is a painter and one who
is scared of her own work. For me, that kind
of forgetting generally shows that the choice
is important.)

On the first day, I didn’t have to face
down my standards, because we mainly
mixed paint and talked about warm and
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cool colors. Then the teacher asked if I
would mind sitting as a model. Well, I was
flattered. But as it turned out, he thought
my nose cast a good shadow; it helped him
talk about the source and direction of light.
Unbelievably, I never remembered during
those lengthy minutes that a turning point
in my novel takes place as Andie, the main
character, models (nude) for a friend’s paint-
ing class.

Was my writing going to be
less rooted in judgment,
somehow wiser, when | got
home? How could | know? |
still hadn’t understood what
Laurel told me. Yet | had
learned that | could play with
paint without having to meet
an ever-rising standard; and
that was a substantial and un-

expected improvement.

Dinner that night was salmon en croute,
lime pots de créme, and swapping travel sto-
ries with Jackie and Ian. They’re adventur-
ous travelers, new to ocean liner life; in
China, they decided not to walk the restored
part of the Great Wall of China, and instead
embarked on a section that turned out to
be narrow and crumbling along the top,
steeply hilly, their progress like crawling up
and down the length of a roller coaster
track. “We thought we would die,” Ian said.
I liked the way they set out into uncharted
territory.

Oversleeping the next morning, I barely
made it to watercolors, coffee and banana
in hand. In this class we were learning prin-
ciples, doing perspective exercises. I was get-
ting impatient, wanting actually to paint
and not caring whether what I did was any
good. I just wanted to get started.

This second day at sea, I felt the first roll
I'd noticed of this mammoth ship. By lunch
we were passing over mile-deep waters,
cruising into a new time zone. The weather
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on deck was cool and foggy, a wonderful re-
lief from Raleigh's July heat. We were a great
moving island out there, hidden in heavy
cloud. In the afternoon, I finished the
Margaret Drabble novel I'd brought along;
I'd made a point of packing only British
novels, which seemed right for a tradition-
ally British ship steaming toward England.

Monday morning: Halleluiah, we started
painting. An apple. And its shadow. Quickly
[ saw that my apple was pale, its shadow
confusing. I dabbed and dabbed and
dabbed at that shadow, only uttering a frus-
trated expletive once. The student beside me
said, “Sometimes it’s better to start over.
Really!” Much like what my most recent
agent had said to me about Cobalt Blue. My
fellow student’s critiques didn’t bother me,
quite the reverse. I've found that I stop judg-
ing myself the instant someone else starts.
Suddenly my apple shadow looked plenty
good enough.

After lunch, I went for a long thought-
ful walk on deck. The British on board were
longing for sun, but I loved this flying mist.
My writing does seem looser on my blog,
likely because for me this writing “doesn’t
count.” I care about my blog and take it se-
riously, yet post there playfully and with no
performance fears. It’s routine in the way
brushing teeth is, or putting gas in the car,
not an activity you elevate to the level of
your to-do list. Writing novels would be eas-
ier, I imagine, if I didnt think of it as a list
item that counts.

Deck-walking in fog is an excellent way
to clarify oné’s thinking. I suppose that con-
stitutes a mini-epiphany: Take more walks
at home. Bob and I have done a lot of deck-
trekking in these days. I've carried my cam-
era with me, making dozens of daily at-
tempts at getting a video of the biggest,
most perfect North Atlantic wave.

The book I'd started reading was by a
Twitter friend, Brent Bill, a Quaker min-
ister in Indiana. He long ago read and liked
(well, let’s be honest: loved) my first novel
Revelation set in a Chapel Hill church.
He'd recently sent me a book he co-au-
thored, Awaken Your Senses: Exercises for
Exploring the Wonder of God. This trip cer-
tainly was a good moment to be aware of
my senses, what with the rushing ocean
and the whiskey-cured salmon and wild
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berry mascarpone mousse. And the reli-
gion in the subtitle of that book was even
more relevant: God in some unexpected
form is always present in my increasingly
carnal fiction. So the book seemed right
for the moment.

At dinner, our friends spoke of their day.
I told them about my apple.

Next class: we studied further how to
caprure this fruit that brings awareness of
good and evil. I've committed myself to the
daily painting, out of the wealth of enter-
tainments available. At this same time slot,
I could have gone to yoga, movie-making,
a talk on North Atlantic fisheries, a galley
tour, a lecture on peatls..... In today’s class
we learned that the brushstroke begins be-
fore the tip touches the paper and contin-
ues after it leaves, which isn’t so different
from story-telling, since the writer begins
as far into the drama as possible and leaves
as the characters’ lives continue, still evolv-
ing, after the book’s crisis and resolution.

I was so impatient to paint that I began
while the lecture/demonstration was in
progress, my subject being the cup of water
that sat in front of me for rinsing my brush.
Maybe if my character Andie had been hin-
dered from doing her most demanding
work, shed have plunged into it quickly and
with abandon. Maybe if I were hindered
from writing novels, I'd hurl myself pell-
mell at the page at every opportunity.

The teacher stopped at my table, bor-
rowed my brush and helped me solve
some problems with my apple. But that
meant it was no longer my apple. I could-
n't claim it, show it off, brag about it. The
book on awakening to my senses was also
full of exercises, and told me that a matter
of great importance is to avoid judging
what my senses take in: instead, simply ex-
perience and notice. It’s certainly an in-
teresting coincidence that I was getting this
advice again. At dinner, our companions
were amused to hear that we're still doing
the apple.

On day five, while the teacher was talk-
ing, I made a pretty decent picture of my
box of watercolors, leaving the outline of
the box in pencil and doing only the little
rectangles of paint in color. I was happy
with the way the light hit the wet spots on
the paints. “Clever,” our instructor said
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when he passed and noted what I'd done.

Before the week was over, I'd slopped to-
gether a mountain landscape that looked
like mounds of sherbet in dim light — and
done two more apples. We were told that
we could offer a piece of our work for the
show that would go up the last day. I de-
cided not to. For one thing, I'd taken notes
along the margins of my artworks. Plus, I
really wasn’t able to claim the apple as en-
tirely my own, and for once I didn’t care
about “strutting my stuff.”

At dinner, Ian and Jackie reported that
they went to the art show. How was it? It
was a great number of apples.

Before we landed in England, I took
stock. Was my writing going to be less
rooted in judgment, somehow wiser, when
I got home? How could T know? I still had-
n't understood what Laurel told me. Yet I
had learned that I could play with paint
without having to meet an ever-rising stan-
dard; and that was a substantial and unex-
pected improvement. Perhaps I could move
that into the writing process, which would
be liberating. And then there was the over-
whelming size of the ocean, the gut-quak-
ing awareness of immensity hinting as it
does that all dissolves and washes away; that
it is pointless and silly to assign grades to
the waves, to try to choose the best one.
Does any of that add up to an epiphany?
More of a shift, I think, the beginning of a
“sea change.”

After a couple of days in London, Bob
and I flew home. One week from my re-
turn, I received a contract from British pub-
lisher John Hunt offering to bring out my
novel Cobalt Blue simultaneously in North
America and the UK, Australia, New
Zealand and Asia. And the book distribu-
tor outside the American market is Orca
Book Services, based in the English town
of Poole. A company carrying the name of
a whale!

No doubr it’s a coincidence that I sailed
with my publishing problems to England
and wound up with a contract from a
British company and a distributor with
oceanic reach. It’s true that the novel was
already written when I first put foot on the
ship to cross from New York to South-
ampton, England. And I made no effort to
sell the book while I was there. Surely noth-

ing that happened at sea could have affected
this outcome.

Even so, you can bet I'll hit the high
seas again the next time I want to sell a
book. In different ways, this technique has
now worked twice. I'm also, as I write this,
thinking now and again: be nonjudgmen-
tal. (A startling note: on the week of the
contract and of my return, my Indy Week
horoscope told me to set aside what I be-
lieve about the world and “drink in the
pure impressions.”) But how the hell does
one accomplish such a setting-aside? It’s
not like quitting cigarettes or soft drinks.
More like clutching at the white fog
around the ship that was everywhere yet
only visible from 50 feet away. I'm too
close to see it. All I can say is, if you read
Cobalt Blue, as I hope you will, let me
know if you catch me being unwisely judg-
mental. My guess is: you won't approve of

this character’s behavior either. EX

Peggy Payne of Raleigh is the author of the
novels Revelation and Sister India, a New York
Times Notable Book of the year. Her newest,
Cobalt Blue, is out this spring. www.peggy-
payne.com.
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The Politics of Memory:

Gheshire on Film

by Godfrey Cheshire

THE GATEKEEPERS AND REDFORD’S THE COMPANY YOU KEEP

emarkably, this year’s Oscar race
R included not one but two Best

Documentary nominees from Israel.
You would think this double honor would
cause the Israeli government’s chest to swell
with pride and official congratulations to
be showered on the filmmakers, right?

Wrong. The current Israeli regime pub-
licly shunned both Dror Moreh’s The
Gatekeepers and Emad Burnat and Guy
Davidi’s 5 Broken Cameras, with culture
minister Limor Livnat — who had seen
neither film — later expressing satisfaction
that neither won the Oscar and urging
other Israeli filmmakers to practice “self-
censorship.” The reason for this official
hostility, you may have already guessed, is
that both films cast a very critical and
unflattering light on Israel’s decades-long
occupation of Palestine.

That description might lead you to
expect that both films are largely polemi-
cal, but what struck me about them is
what extraordinary documents they are
(you would think this virtue would be key
to most great documentaries, but it’s often
not). In the case of The Gatekeepers, what's
documented is virtually unprecedented,
not just in the context of Israel but any-
where in the world. To my knowledge
there’s never been a documentary in which
a filmmaker persuaded the heads of his
country’s secret police to talk candidly and
unreservedly about their activities, for
good and ill.

Yuval Diskin, Avraham Shalom, Avi
Dichter, Yaacov Peri, Carmi Gallon and
Ami Ayalon are the men’s names. They are
the former heads of Shin Bet, roughly
Israel’s equivalent of the FBI (much as the
Mossad is its de facto CIA). Before direc-
tor Moreh approached them, they had
never granted interviews. Persuading any

20

one of them to talk would have been a great
coup. Strikingly, having all six address the
camera yields not just history-making tes-
timony, but a powerful consensus: Having
spent their professional lives keeping the
Palestinian population under control by
means of surveillance, infiltration and assas-
sination, these hardened security pros are
now unanimously convinced that the occu-
pation is as detrimental to Israel as it is to
the Palestinians.

The Gatekeepers, Dror Moreh

At the film’s New York Film Festival
press conference last fall, Moreh said that
one of his primary inspirations was 7he Fog
of War, in which director Errol Morris
trained his camera on former U.S. Secretary
of Defense Robert McNamara — and only
McNamara — giving us a portrait of
American foreign policy from one man’s
singular but complex perspective. Similarly,
in The Gatekeepers, aside from occasional
questions from Moreh, the only voices we
hear are those of the former Shin Bet heads,
who are interviewed separately in very con-
trolled, Errol Morris-like settings. Their
remarks are intercut with documentary
footage and re-creations of surveillance-

camera images.

In part, the commentary as edited by
Moreh offers a historical overview of the
occupation, beginning with the 1967 war
in which Israel’s armies overran and then
annexed the West Bank and Gaza. For a
time thereafter, some of the men say, Israeli
leaders gave serious thought to creating a
Palestinian state as the most sensible way
of dealing with the resulting problem. But
soon enough, internal Israeli politics swept

aside any hope of a real political resolution.
Israel’s security forces were simply handed
the task of controlling a captive population
— by any means necessary.

Those means comprise another of the
film’s subjects, and the interviewees offer
a chillingly detailed description of Shin
Bet's encompassing, technologically
sophisticated and brutal, sometimes
aggressively lethal methods. Assassinations
of suspected terrorists (a word that’s com-
monly used, though as one interviewee
notes, “one manss terrorist is another man’s
freedom fighter”) are routine, and even
when such “targeted” killings employ
bombs that kill several families, the col-
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lateral damage rarely results in more than
minor tactical adjustments.

More horrific in some ways is the evi-
dence of the security apparatus’ penetration
into all levels of Palestinian society, a situ-
ation that recalls the nightmarish vision of
Orwell’s 1984 and the Soviet system it par-
odied. The Israelis, it seems, are able to
reach into and monitor virtually every
Palestinian home. The surveillance is all-
pervasive. Suspected militants are hauled
into Israel’s infamous prison and subjected
to no-holds-barred interrogations. Even
worse, the Israelis have ways of taking men
who are suspected of nothing and coercing
them to betray their friends, families and
communities as informants.

All of this, Avraham Shalom notes, is
“similar to what the Germans did in World
War I1.” After making the remark, he
immediately backs up and says he doesn't
mean what the Germans did to the Jews,
the Holocaust, a singular atrocity. He
means the Nazi occupations endured by the
French, Dutch, Poles, Czechs, etc.

A recurrent note in the film is the con-
tempt the Shin Bet leaders feel for Israel’s
increasingly powerful religious right and
the general run of the nation’s political lead-
ers, with the notable exception of Yitzhak
Rabin. The politicians, they say, ignore
complexities in favor of the most simplis-
tic solutions to any problem, deliberately
operate in legal and ethical gray areas where
illegal actions are often countenanced and
care nothing about the Palestinians beyond
what political show requires. Echoing the
frequent Israeli complaint that they have
no “partner for peace,” the men imply that
the only real partner the Palestinians ever
had was Rabin, whose assassination by a
young right-wing fanatic was all but
inevitable in the poisonous atmosphere cre-
ated by religious rightists following the
Oslo Accords. “The rabbis,” says one inter-
viewee with withering scorn, “have no rea-
son to learn anything.”

The Gatekeepers says nothing about the
extent to which Israel’s occupation is
enabled by American money, technology,
weaponry, our compliant mainstream
media and the fact the Mideast policy of
both our political parties is largely dictated
by the powerful Isracl Lobby. But that’s
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another movie, or maybe several. Till then,
Moreh’s film gives American viewers a
courageous, devastatingly incisive Israeli
view of an occupation that, as one ex-Shin
Bet leader puts it, accomplishes nothing
beyond “making the lives of millions
unbearable.”
[N\

Reading a recent article about the
anniversary of the 1968 My Lai Massacre,
in which U.S. Army soldiers rounded up
and then slaughtered around 400
Vietnamese peasants, including old people,
women, children and infants (many of the
women were gang-raped before being
killed), brought back to me what a truly
terrible situation the U.S. was in 40 years
ago. As a college student in the early 70s, I
marched and demonstrated against the
Vietnam War, which I still regard as an
inexcusable horror that did untold damage
to the U.S. (including over 50,000 dead)
as well as killing millions of Vietnamese.

The movement against the war was
inexorable but difficult — mostly young
and long-haired, the protestors were often
physically or verbally assaulted, called
pinkos, traitors and worse — but it grew
until its sentiments were shared by much
of the American public, and that eventu-
ally helped end the disastrous war. The
antiwar forces were, of course, a highly
variegated lot, and they included a fringe
of crazies and self-appointed “revolution-
aries” like the members of the Weather
Underground, a small group of privileged
white kids who dedicated themselves to
the violent overthrow of the U.S. govern-
ment in order to (in the words of their
founding document) effect “the destruc-
tion of U.S. imperialism and achieve a
classless world: world communism.”

History shows that when poisonous
foreign ideologies like Marxism-Leninism
attach themselves to homegrown
American political movements, it usually
compromises the latter while playing into
the hands of the forces of reaction and
repression. Thankfully, the pathological
narcissists of the Weather Underground
were so isolated and inept — their most
destructive act involved the deaths of three
of their own members when a bomb-mak-

ing factory in a Greenwich Village town-
house blew up — that their activities had
little negative impact on an antiwar move-
ment that by the early “70s was reaching
juggernaut status.

Today you might think that people on
the left would be the first to see the
Weathermen as criminal fantasists who did
more to help Nixon than the antiwar
movement. But that would underestimate
the capacity for deluded liberal mytholo-
gizing on display in Robert Redford’s The
Company You Keep. In the film, Redford
plays an erstwhile WU militant who for
decades has been posing as a lawyer in
upstate New York to escape charges of bank
robbery and murder from his radical days.
When one of his former colleagues (played
by reliable lefty Susan Sarandon) gets cap-
tured and his identity is revealed, he goes
on the lam, heading cross-country in search
of another ex-terrorist and former flame
(Julie Christie, gorgeous as ever) who has
information he thinks can help him.

In the course of his odyssey, he meets
and is helped by so many ex-Weatherfolk,
underground and above, that it seems they
are everywhere, growing ever fatter and
more white-haired but still staunch in their
self-righteousness. One is a Bill Ayers-like
professor who's still teaching (believe it or
not) Karl Marx and Franz Fanon to docile
Chicago college students. He tells Redford
that he packs the lecture hall whenever he
tells the stories of their youthful radicalism.
Redford nods sagely and he says he’s glad
the stories are still being told.

That’s what this movie is doing too:
telling (risible) stories in which the
Weather Underground idiots sometimes
“made mistakes” (a recurrent plaint), but
on the whole were noble and idealistic,
fighting the good fight against the war-
mongering baddies. Just as their murder-
ous intentions, cult-like fanaticism and
communist affiliations are soft-pedaled,
so their hostility toward the real antiwar
movement goes totally unmentioned. It's
all more than a little absurd — almost as
absurd as seeing wrinkled 70-something
Redford huffing and puffing through
chase scenes as he tries to play the action
hero in this ponderous and flat-footed
would-be “political thriller.” E&I
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Punch Up Your Accessories
This Spring

by Catherine Fain
Photos by Morton Photography

pring accessories stand strong on their own this year, which seems to be a trend in and of itself, From bold neons to natural

fibers and textures, you can plan your outfit around your accessories this season. Look for architectural shoes and adaptations

of gladiarors, d’Orsay flats, gilt details, and take note that there is a shift away from the full-on platform trend of recent sea-

sons. Handbags are going smaller, but the downsizing does not mean dull. Neons and bright spring colors make a strong
statement; expect exotic textures, as well as natural fibers such as raffia to add a tribal element. Other trends to be on the lookout for are
lucite accessories, sharply contrasting black and white, and pastels in minty greens and pale pinks. EX
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VERMILLION

WES GORDON.
NEW FOR SPRING

TRUNK SHOW 4.17-4.18

TUNNING IS A
STATE OF MIND...

AND THE DRESS DOESNT HURT EITHER :

L

Find your style at Scout & Molly’s. Visit one
of our stores or shop online anytime at
scoutandmollys.com

RALEIGH 919.787.9780

Raleigh, Chapel Hill, Charlotte, Cary, Charleston and
WWW.VERMILLIONSTYLE.COM
coming soon to Columbus, GA
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REBECCA MINKOFF EXEMPLIFIES
"DOWNTOWN ROMANTIC” STYLE

Designer Rebecca Minkoff got her big break when _.Tm

she was asked by actress Jenna Elfman to designa - : —
bag for her to use in a film. The bag did not make :
the cut, but after Elfman and Minkoff carried the
sample, Minkoff’s business took off. That bag, the &
iconic “Morning After Bag,” helped to launch her ;i
eponymous line of handbags, shoes and acces- =
sories, which has enjoyed both critical and com-
mercial success since its inception. Now, however,
Minkoff has turned her eye back to her first love:
apparel. Her love of design dates back to learning
to sew and drape as an eight year old; she studied
costume design in high school and launched a well-
received capsule collection before her breakout in
the accessories realm. After four years as an acces-
sories designer, Minkoff re-launched her ready-to-
wear collection in 2009. Her self-described “Downtown Romantic” style translates across
the board; trend notes carry over throughout apparel and accessories. Her Spring 2013
collection, which the designer presented in-store at Saks of Raleigh on March 13, fea-
tures gradient-faded floral prints, minty greens, and, for accessories, laser-cut details.
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; | : ’
‘News and évents'
Feature stories gsws['zy & Gifts
Style and Fashion trends
AR Introduces the

Design trends

Spring 2013
919-831-0999 2

ELIZABETH MCKAY

COLLECTION

" Easy 4 Minute Flawless
Skin Color Year-Round

North Hills | 919-787-7113
Cameron Village | 919-821-9828
www.charlottesinc.com

2012 Metro Bravo Award Winner
Exclusive PHYSIOS formula

* 904 New Bern Avenue = 828.1080 #*
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Life is sweeter when shared
with friends. What's the reason
most residents give for being
so happy at Springmoor? It’s
the people! When you live at
Springmoor, other residents
and our caring employees
become like family. In addition
to classes on everything from
aquatics to square dancing,
you’ll enjoy shopping and
trips to the theatre—
all with friends.

Enjoy guaranteed residency
for life and on site health
care when you need it.

Call today to join our active,
accredited community.

SPRINGMOOR

LIFE CARE RETIREMENT COMMUNITY

(919) 848-7080
1500 SAwmILL RoaD
RareicH, NC 27615

WWW.SPRINGMOOR.ORG
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EME ALD GREEN

o

he Wizard of Oz” author Frank

Baum was on to something
when he created the Emerald City to reflect
an air of richness and royalty. Today, in their
tenth year predicting color trends, the
design colorist at Pantone - the world’s
leader in color science and tech-
nology for design professionals-
predicts emerald green as the
“Color of the Year” for 2013.

“Green is the most abundant
hue in nature - the human eye sees
more green than any other color
in the spectrum,” says Leatrice
Eiseman, executive director of the
Pantone Color Institute. The lus-
trous jewel tone has already
appeared throughout the fashion
community, and you can expect
to see it in beauty and home décor
as well.

It’s the color of growth, good
luck and riches, so it’s no surprise
the fashion and design communi-
ties have embraced it. In just two
short months, emerald has
appeared on red carpets, as well as
in the spring collections of design-
ers such as Tracy Reese and
Nannette Lepore.

RESIDENTIAL

newcombandcompany.com j}
919.862.3000 |

COMMERCIAL HEATING COOLING

L)A!
HERE -

y Emily Conser

Whether you apply it throughout, or
use it as an accent in your home, there are
many ways to incorporate emerald.
Painting your walls is the easiest and most
effective way to enliven a room. Or if you're
looking for a more subtle approach, start

PLUMBING

in maintaining your hame’s
heating and cooling s .
Eﬁhsrway, we

call now to find ou! more.
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We Know
The Triangle.

For over 50 years,
Prudential York Simpson Underwood
has been a part of the fabric
of the Triangle. As a leader in
residential real estate sales, our
sales associates take pride in
helping families and individuals
make our area their home.
There is no better place to
live and work than the
Triangle and no better company
to help you with your home
sale ot purchase than

Prudential York Simpson Underwood.

www.PruYSU.com

®

Prudential

York Simpson
Underwood Realty

Rock Solid in Real Estate:

North Hills | Cameron Village
Cary | Durham | Chapel Hill

©2013 BRER Affiates inc.

nc. and € reted enbes, rgisered
Prudential. 1]
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SHOE
WAREHOUSE

45’000 pairs of BRAND NAME SHOES

k]
for Men, women «d kids

OPEN 7 DAYS | www.stishoes.com

sR

©60% OFF

EVERYDAY RETAIL

Franco Sarto « Steve Madden « Nine West « Jessica Simpson
Reaction by Kenneth Cole « Frye » BCBG « Skechers « Clarks « Sperry

Nike « Asics » New Balance and many more.

6031 Oak Forest Drive | Raleigh | 919-872-2800 | Mon-Sat 10-9 | Sun 12-6

Caring for the women
of the Triangle since 1952

Obstetrics
Gynecology
Infertility

In-Office Ultrasound

Advanced laparoscopic &
Robotic Surgery (da Vinci®)

Endometrial Ablation (NovaSure®)

Tubal Sterilization (Essure®)

BlueR\}dge

OB/GYN ASSOCIATES

BIRKENSTO(K

Made in Germany + Tradition since 1774

North Raleigh Area
919.781.2500
11001 Durant Rd
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www.blueridgeobg.com

Rex Hospital Area
919.782.9005
2605 Blue Ridge Rd

with lamps, rugs, throw pillows and cabi-
net knobs to add a pop of color.

Although previous applications of emer-
ald green exuded luxury and energy only
for the fashion forward, variations of the
color are now appropriate for nearly every
occasion. Red carpet or graphic tee, fair skin
or olive skin, dress or blouse—emerald can
be incorporated into your wardrobe in
many different ways.

In 2013, you can fully commit to emer-
ald. Don a luscious gown, or simply dab-
ble in the hue with splashes of color on
denim or sparkling costume jewelry. Find
a way to slip this color into your wardrobe
to add pizzazz and turn heads. EX
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FASHIONISTA ALERT!

Raleigh’s Santana Creative Provides
International Fashion House Repair

by Taylor Arnold

Fﬁ?‘ here do fashionistas turn when their
vintage purses or designer shoes
need some TLC?

They can always call on suppliers in New
York or LA for some new lining or leather
conditioning. Or they can contact one of the
best kept secrets in the leather repair and
restoration business - right here in Raleigh.

Santana Creative is the go-to repair expert

for fashion houses around the world, includ-
ing Valentino, Jimmy Choo, Chloe and
Ferragamo, just to name a few. If you've ever
taken a Christian Louboutin shoe back to the
store for re-soling, there is a good chance the
repair passed through a pair of expert hands
at Santana Creative.

FASHION REPAIR ENTREPRENEURS
Headed up by Robert Santana and his
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brother Yury, Santana Creative has been based
in Raleigh since 2007. The Santanas hail
from Lima, Peru, and both were exposed to
the leather industry at an early age. “My
father used to work with leather and made
his own designs back in the ‘80s with bags
and shoes,” Robert says. “He used to sell his
creations in Germany, New Zealand and to
a store in America owned by the actor Robert
Redford, so we grew up in that environment
with a lot of leathers and textiles all around.”

After studying business management at
Catholic University of Peru, Robert spent
eight years working on various projects
financed by the World Bank, but he always
had the idea for launching his own business
in the back of his mind. “I came to America
in 2000, and by coincidence I met an owner
of a shoe repair place in New York,” he

explains. “I was interested in seeing his facil-
ity and expecting something well organized
with top notch machinery. But it was like
being back in Peru in those old shoe repair
places — very dark and dirty.”

He visited other shoe repair facilities in
New York and found generally the same con-
ditions. “I realized that the best brands
around the world needed to go to these
places, risking their wares,” he says. “After
talking with the owners of shoe repair places
and managers of the fashion stores, I knew
they had a lot of complaints, so I decided to
partner with a shoe repair place as a consult-
ant, trying to make technical improvements.”

It wasn’t long before he established con-
tacts with the top fashion houses in the world
- Christian Louboutin, Jimmy Choo, Chloe,
Ferragamo and so on — and all of them were
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in need of a place with well-trained people to
take care of high end items like shoes, bags
and leather clothes. “By that time my brother,
who studied design in the University of Porto
Alegre in Brazil, was living Raleigh,” Robert
says. “So I proposed that we open our own
leather repair place here”

They chose to base their operation in
Raleigh for a number of reasons. “The real
estate was a fraction of the cost in New York,
and it was a wonderful place for my wife and
two kids to live,” Robert says. “From the
beginning, our idea was to start offering serv-
ice to corporate accounts on the east coast.
Logistically, the location of Raleigh is perfect
because shipping ground service from Raleigh
to Florida or Raleigh to New York takes two
days in any direction. Fashion companies
from Florida used to ship their merchandise
to New York or New Jersey hoping to get
good service, and now many of them send
their merchandise to us in Raleigh because it
saves them a few days and they get the best
quality possible.”
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COMPLEMENTARY TALENTS

Six years after opening their flagship loca-
tion, companies like Bergdorf Goodman,
Neiman Marcus, Chloe, Jimmy Choo and
others send their items to Santana Creative
for an average turnaround of one week. “We
are receiving approximately 40,000 pairs of
shoes and bags a year from all over the coun-
try, and we continue to grow,” Robert says.
“Christian Louboutin named our company
as their repair specialist, and a lot of people
are surprised when they find out that we are
located in Raleigh and not in New York or
Beverly Hills.”

While carving out a place for themselves
in the U.S., the Santana brothers still oper-
ate with their father’s business philosophy.
“He used to say, ‘the quality of the after-sell
service is what makes a customer loyal,
Robert says. “ We are convinced that to per-
form an excellent repair or restoration, you
have to understand materials, textures, color
theory, structure of the design and technol-
ogy. In that aspect, my brother and I com-
plement each other very well. He is a deep
connoisseur of the technical aspect of the
materials and structure of shoes and bags,
and he personally designed some of our
machinery.”

The Santanas currently have 22 people
working for them full time, and each one is
carefully trained in the fine art of leather
repair and restoration. “We select our per-
sonnel not necessarily for their background,
but for their talent, because a very talented
person is needed when you take a $6,000
pair of shoes covered with Swarovsky crys-
tals and cut the heel,” Robert says. “Every
item is special, and keeping that idea in
mind is how we start training our people.
Many of these items have their own story
and we don’t want to change that fact, so we
work to preserve that.”

Often they do things like change broken
heels, place their own brand of protectors on
the soles, adjust straps for sandals and re-dye
and recolor bags and shoes. They also clean
leather garments and suede dresses and skirts.
“Wee receive hardware, leather and textiles for
repairs for top-tier companies,” Robert says.
“Sometimes they ask me if I have specific part
to change on their items. A few weeks ago [
received a phone call from Valentino asking
if I could recreate a patent leather that they
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Crane 8 CO. aml Wi]liam Al’tlllll‘ Dealet
919.787.1246

2603-161 GLENWOOD AVENUE, RALEIGH
AT THE CORNER OF GLENWOOD AND OBERLIN - NEXT DOOR TO GLENWOOD GRILL

31




METROSTYLE — SPRING FASHION

don't have anymore because they needed to
make and replace a bow for a pair of shoes
from a celebrity. I said we can, so we did, and
the results were as perfect as factory made.”
To obtain the materials for many of these
repairs, the Santanas periodically attend the
same fairs and shows that the designers
attend in Milan, Paris or New York. “The

BRINGING BALANCE TO LIFi

A

"OF /KM@
to all the rmothers in YOur life! :

mothers - aunts - mother-in-laws - sister-in-laws

ﬁa'als - cMassages - “Manicures & Pedicures
‘Body Treatments - Spa Memberships

suppliers of the designers are our suppliers
as well,” Robert says. “When it’s an exclu-
sive material, the fashion houses send their

materials for their repairs for us to keep in
stock, so we receive a lot of phone calls from
fashion stores asking if we have certain mate-
rials for their repairs.”

From time to time Robert says they

Receive a

Gift (ard Specials
55 gﬂ/f cand with every
gift card purchase valuing $150 or more.

The Skin Sense Treatment Series

Purchase 5 of the same treatment in advance
and receive the sixth treatment /zee/

Mothers ‘Day Oalue ‘Book is back/
Enjoy S700 in savings toward massages, facials and

much more with the Skin Sense VahxlgBOOk!
Hunchase yowns teday far 525/
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919.870.0700
WWW.SKINSENSE.COM

receive vintage purses by Chanel or Hermes
from the ‘40s and ‘50s. “The first step for
vintage items is reconditioning the material
to avoid cracks,” he says. “The Chanel vin-
tage bags regularly need an entire lining
replacement, which is especially tricky
because we have to be very careful with the
vintage material and follow the same stitch
holes as it was before.”

And not long ago he received a crocodile
Hermes Birkin bag worth $35,000 with a
horrible scratch on the side. “The owner of
the bag came to us by a recommendation; she
didn’t want to send the bag to Hermes in
Paris because the repair might take almost a
year. So we contacted a supplier in Italy and
gave them information on the material and
pattern of the scales in the original size so they
could find a similar skin. They sent us the
skin in a very close color, and we worked with
our experts to match the original and replaced
the entire side. The complete operation took
three weeks, and the customer was amazed
with the results.”

COMING FULL CIRCLE
Despite their success here in Raleigh, the
Santanas have no plans to slow down. “We
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opened a store in Atlanta in 2011, and we'll
open another in Coral Gables, Florida in
2013,” Robert says. “We are working right
now on opening a new store in New York.
Our plan for the next two years is to open
stores in Washington, D.C. and Boston. We
actually receive items for repair from all over
the country and overseas, and it feels good
when you receive items from places like
Dubai, Tokyo, London or Sydney.”

In many ways, the business has come full
circle for Robert. “When I was a kid I always
liked to stay in my father’s workshop - it was
like a magic place with a lot of interesting
things like tools, leathers and machines,” he
says. “It was the perfect place to let your
imagination fly, and it was wonderful to see
how they made things from scratch. Now it’s
a very close feeling when I'm in our repair
center. I enjoy every step in the process of
restoring a bag or making an expensive pair
of shoes feel comfortable. It’s a reward for me
to receive a phone call from a client saying
how well their shoes feel or how wonderful

their items look.”
For additional information visit www.san-

tanacreative.com. EX . Dam‘:ie o Stevie Oivens WHEN:

and Summertime ;
= Pink Flamingo Casino Satur daY’ May 18’ 2013
= Live & Silent Auctions 7:00 P.M.

= Heavy Hors d’oeuvres
* Summer Night Casual Attire

WHERE:
Tickets: $75 North Ridge Country Club

($35 of which is tax deductible) 6612 Falls of Neuse Road, Raleigh, NC

NORTH STATE BANK'

Experience relationship banking.

Visit summersalute.com to purchase tickets and see a sneak preview of auction items.
919-855-9925 * summersalute@northstatebank.com
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Culinary Genealogy

Gartronomic Family Tree Produces
Top Triangle Chefs

here comes a time in life to

unearth the family tree and dis-

cover our genealogical heritage.

In the culinary profession, we
in the Triangle are fortunate to have among
us an outstanding family of chefs, cooks,
restaurateurs and food service folks who
learn from each other, foster their peers’
creativity and encourage each other to suc-
ceed. As Bill Smith, chef of Crook’s Corner
since 1992, puts it, “it's more of a web than
a family tree.”

Our gastronomic community is
immersed with brilliant, forward-thinking
visionaries who spoil us with sustainable
local produce and proteins, delicious dishes
and remarkable restaurants for every occa-
sion. Starting in the late 1970s and con-
tinuing to the present day, Triangle chefs—
through nurture and occasional tough
love—teach, inspire and instill everything
from proper knife skills to conceptualizing
a new restaurant to future generations.

Although each chef contributes in their
own distinct way, a small group of extraor-
dinarily influential chefs and restaurateurs
helped shape the flourishing culinary fam-
ily tree we now enjoy in the Triangle.
Without the brilliance and tutelage of
larger than life characters such as Bill and
Moreton Neal and Ben and Karen Barker,
the Triangle may not have become the culi-
nary local and regional beacon it is today.

THE TRIANGLE'’S FIRST FINE
DINING EXPERIENCE

Bill Neal, from the border town of
Grover, NC, and Moreton Neal, from
Brookhaven, MS, found themselves in
Chapel Hill after graduating from Duke
University in the early 70s. While in grad-
uate school, they started a small catering
business. Simultaneously, Moreton appren-
ticed under Jacques Condoret (who later

34

by CC Glenn

opened Chez Condoret) at the Hope Valley
Country Club, while Bill worked in the
front of the house at Villa Teo, one of the
five “Danziger Dynasty” establishments in

Chapel Hill at the time. (The others
included the infamous Rathskeller, the
Zoom Zoom Room, the Ranch House and
Papa’s Old World Restaurant & Gift Shop).

Though neither had any formal culinary
training, the young couple—inspired by a
sojourn in France—opened La Résidence,
the Triangle’s first fine dining French restau-
rant in the area at the Fearrington House

in 1976. As Chatham County was a dry

county at the time, the enterprising chefs
decided to move into town to be able to sell
wine, relocating to a house on Rosemary
Street. With thoughtfully handwritten

Ashley Christensen

menus in French and a quaint proven¢al
atmosphere, diners rejoiced in Bill’s locally
sourced, French-inspired entrées and
Moreton’s desserts.

In 1982, Bill Neal left La Résidence to
take over Crook’s Corner from founder
Cam Hill, bringing along with him future
real state entrepreneur Gene Hamer as a
business partner, who had originally begun
as a bartender at La Residence. While
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Moreton ran La Résidence, Bill—in the
kitchen, and Gene in the front of the house
- reinvented Crook’s Corner, converting it
from a barbecue-burger-and-fry diner to a
spot where you could find upscale local
Southern cuisine at an affordable price.

While both Crook’s and La Res, as they
were (and are) known familiarly, flourished,
Bill Neal also thrived as a writer, publish-
ing several books including Bill Neal’s
Southern Cooking (1985) and Biscuits,
Spoonbread and Sweet Potato Pie (1990).

The Triangle’s culinary scene blossomed
during the early 1980s, attracting talent
from afar. After graduating from the
Culinary Institute of America in Hyde
Park, NY in 1981, Ben Barker, a native
North Carolinian, and Karen—from
Brooklyn — came here in hopes of acquir-
ing a coveted position (or two) alongside
Bill Neal at Crookss.

Bill, a self-taught chef, refused to hire
the classically trained duo (in fact, it is said
he refused to hire anyone with formal culi-
nary training) for he preferred rabula rasa
folks that he could teach and train in his
own right. Nevertheless, the Barkers didn’t
have to walk far for their next gig. Bill’s
refusal to hire the Barker’s turned out well
for Moreton Neal, who hired the Barkers—
Ben as chef and Karen as pastry chef—at
La Résidence just half a mile east of
Crook’s. And despite being denied a posi-
tion to learn under Bill Neal, Ben Barker
required each of his incoming employees at
La Résidence to read Bill Neal’s Southern
Cooking before commencing work.

As the Barkers, along with Moreton
Neal and Bill Smith (who succeeded Cheri
Klein as chef of La Résidence), steered La
Résidence towards great culinary success,
Bill Neal was cultivating his own group of
future outstanding chefs. Robert “Butch”
Stehling—now longtime chef/proprietor of
Charleston’s landmark Hominy Grill—
began as a dishwasher at Crook’s before
moving up the kitchen ladder under Bill’s
guidance. During the same time, John
Currence—chef/owner of City Grocery in
Oxford, MS—started bussing tables at
Crook’s before eventually gleaning culinary
techniques from Bill Neal.

Fortunately for our community, one of
Bill Neal’s understudies stayed in the
Triangle. Durham native Amy Tornquist
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TRIANGLE JAMES BEARD
AWARD WINNERS
Best Chef: Southeast = Andrea
Reusing, 2011
Best Chef: Southeast = Ben and
Karen Barker, Magnolia Grill,
2000
Outstanding Pastry Chef —
Karen Barker, Magnolia Grill,
2003
James Beard America’s Classic
- Crook’s Corner, 2011

started as a baker at CrooK’s, learning the
intricacies of baking from Bill Neal. Using
her experience in Neal’s kitchen along with
culinary studies in Paris, Tornquist and her
husband Jeremy Kerman started Sage &
Swift Gourmet Catering in 1993. In more
recent years, Tornquist has opened Warts
Grocery on Broad Street in Durham, as
well as Hummingbird Bakery.

Thursday, May 2nd 6:30pm

) STEAK HOUSE AND TAVERN

Upon Bill Neal’s untimely death in
1991, both Bill Smith and Moreton Neal
left La Résidence—Bill to take over the
reins at Crook’s and Moreton to eventually
become a food writer. After a couple years
at La Résidence, and then Fearrington
House, the Barkers left Chapel Hill to
make it on their own. They didn’t stray far
though. In 1986 they opened Magnolia
Grill in Durham, arguably the city’s most
revolutionary and celebrated restaurant. At
a time when most people only knew
Durham for its association with Kevin
Costner and Susan Sarandons Bull
Durham, the Barkers drew regional and
national attention to the historic tobacco
town for their version of elevated Southern
cuisine with an emphasis on local sourcing.
Before slow-food, locavore and foodie
became quotidian in our gastronomic lex-
icon, the Barkers lived, breathed and
cooked the essence of those very terms for
their patrons at Magnolia Grill.

cts along with other
kers from around the
y. For our second event,
Chef Tom Armstrong welcomes
_ Steve Reynolds of
- Reynolds Family Winery in
Napa Valley, California.

(Photo: Cabernet grapes, Reynolds’ Estate vineyard) |

five courses $75

919.847.7319
vinniessteakhouse.com
7440 Six Forks Rd.
Raleigh, NC

Please call for reservations
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During the restaurant’s near 26 years in
existence (the Barkers voluntarily closed the
restaurant last May), it was known not only
as a dependable, elegant establishment that
always provided great food and good drink,
but as a culinary incubator, out of which
came the Triangle’s newest generation of
outstanding chefs.

After a stint working for Jenny Fitch at
the Fearrington House, Alabama-born
Walter Royal was hired by the Barkers to
work at Magnolia Grill. He eventually
became the first sous chef of Magnolia Grill
and left after six years when he was plucked
by Alice and Van Eure to run Raleigh’s
Angus Barn, where he remains the execu-
tive chef today.

Upon Royal’s departure, the Barkers
hired a fellow CIA graduate originally from
Asheville to take his place as sous chef.
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After graduating from the CIA in 1986,
Scott Howell worked for David Bouley for
18 months in New York. Howell then
spent a couple months working in Iraly
before moving to L.A. to work in the then
new Campanile, which just closed at the
end of 2012. One night, while sitting on
his porch in Pasadena, Howell recalls, he

received a phone call from Ben Barker,
whom he had met once while having din-
ner at Magnolia Grill. Barker, 2,500 miles
east, offered him the position of sous chef.
Howell gladly accepted, moved back to
North Carolina and began working at
Magnolia Grill in 1990.

In December of 1992, with the bless-
ing of the Barkers, Howell opened Nana’s
just a few miles south of Magnolia Grill in
Durham. Though he cites Bouley as his
most influential mentor, Howell consis-

tently refers to Ben Barker as “the man.”
So why open an upscale restaurant so close
to Magnolia Grill and “the man”? “I
thought the Durham market was fantas-
tic,’ Howell says. “There was enough room
to cohabitate and not be competing with
Magnolia Grill.”

And the rest is history. La Résidence,
Crook’s Corner, Magnolia Grill and Nana’s
laid a strong foundation for culinary great-
ness in the Triangle. Out of these pioneer-
ing institutions, waves of gifted chefs
branched out to open their own restau-
rants. Here’s a dozen or so protégés that
remain major players in the Triangle’s culi-
nary scene.

JASON SMITH is a native North
Carolinian who began his culinary training
at the impressionable age of 19 when he
started work at the original 42nd Street
Oyster Bar, founded by Van Eure’s father
Thad, co-founder the famous Angus Barn.
Three years later, he entered the next phase
of his gastronomic education, working for
the Barkers at Magnolia Grill. There he
honed his kitchen skills and learned the
importance of seasonal cooking with local,
fresh products. Jason credits much of his
success in the kitchen today to the Barkers,
especially Ben. The most important lesson
he learned from Ben? “Get the best possi-
ble ingredients that you can and don’t mess
them up,” Jason says. “Let the ingredients
speak for themselves.” After leaving Mag-
nolia Grill, Smith worked in New York,
Charleston and even Antarctica before
returning to Raleigh to open his first restau-
rant, 18 Seaboard in 2006 in Raleigh. In
2009, Smith expanded his culinary reach,
opening Cantina 18 in Raleigh’s Cameron
Village.

BRET JENNINGS, Virginia-born,
made his way to the Triangle to study at
NC State. While in college, Jennings
dipped his toes into the culinary world
working as a busboy, waiter and caterer.
After traveling (and eating) his way around
the world, Jennings returned to the Triangle
to hone his skills under Ben Barker at
Magnolia Grill before opening Elaine’s
On Franklin in 1999 in Chapel Hill. The
restaurant, which serves sophisticated
Southern cuisine much like Magnolia Grill,
remains one of Chapel Hill’s most popular
restaurants.
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PHOEBE LAWLESS, after dropping
out of NC State to care for her sick mother,
returned to her native Hendersonville, NC.
There she embarked on her first restaurant
gig as a server and a prep cook. Realizing
that the culinary industry may be her call-
ing, she moved back to the Triangle in
1996, urged on by friends to apply for the
assistant baker position at Magnolia Grill.
Karen Barker offered her the position,
where her responsibilities were solely
focused on baking bread for each dinner
service. Eight years later, having advanced
to the pastry chef position, Lawless left on
maternity leave. She returned to the culi-
nary world as an independent, self-moti-
vated grassroots baker, selling pies and other
goodies in farmer’s markets around the
Triangle. After three years of increased pie
sales, Lawless opened the much anticipated
Scratch Bakery on Orange Street in
Durham in 2010.

SEAN MCCARTHY moved to Dur-
ham from New York City in 2009 to take
a position at Magnolia Grill. His first major
mentor was Floyd Cardoz, his head chef at
New York’s Tabla; his second biggest influ-
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ence, he says, is Ben Barker. During the
year and a half he worked for Barker at
Magnolia Grill, McCarthy says he learned
“a lot about what it means to be a chef in
this area.” “Although our cooking styles
vary greatly,” he says, “a lot of my business
acumen was acquired through observation
at Magnolia Grill.” In 2011, McCarthy
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started as a sous chef at One in Chapel
Hill’s Meadowmont development. Since
then he has become chef/owner, and in
2012 he opened G2B Gastro Pub in
Durham.

As a young college student, SETH
KINGSBURY started working in Scott
Howell’s newly-christened kitchen at
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Nana’s. Though he relocated to San
Francisco to expand his culinary experience,
he returned to the Triangle about a year
later to help open Pop’s Trattoria. While
helping to open Pop’s, he drew consulting
influence from Scott Howell as well as from
the Barker’s. Since 2003, Kingsbury has
been chef/owner <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>