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ill you still need me, will 
you still feed me

When I’m 64?
— Paul McCartney

The story goes that Paul McCart-
ney (with help from John Lennon, 
perhaps) wrote the song “When I’m 
64” as a 16-year-old, when he was not 
yet a renowned Beatle. It was released 
years later on the Sgt. Pepper’s album 
during a time, I’m sure, when being 64 
still seemed like a long time away for 
McCartney.

Toward the end of many of the 
question-and-answer sessions we have with 
our Rowan Originals — this month, it’s Ca-
tawba College head football coach Curtis 
Walker — we ask what advice they would 
give a younger version of themselves, if they 
could go back in a time machine.

Or we simply wonder what advice they 
would offer young people in general. Inher-
ent in the question, I guess, is the notion 
that with age and experience comes wisdom. 
When we’re 64, on our way there or already 
well past it, maybe we’re a bit wiser than we 
were, say, at 20.

I’ve been going through some past issues 
of Salisbury the Magazine recently, and I 
couldn’t help but stop and review the advice 
offered up to young people by the Rowan 
Originals.

Some was funny. Craig Kolkebeck, artistic 
director for Lee Street theatre, said he would 
go back and tell his younger self, “Run, run 
as fast as you can!”

Some was wise and succinct. Writer Jenni-

fer Hubbard said, “Get to know an old per-
son, one not related to you who lives in your 
community.”

Reid Leonard, director of Piedmont Play-
ers Theatre, offered words which should be 
permanently stamped as warning labels on all 
of us, but particularly young folks: “Put your 
phone away when you get behind the wheel 
of a car.”

Robert Jones, assistant librarian at Rowan 
Public Library, reminded us of how precious 
our days on earth are: “Carpe diem (seize the 
day) with your family and friends, as your life 
can be turned upside down in an instant.”

Rick Eldridge, the retired executive direc-
tor of Rufty-Holmes Senior Center, took a 
common sense, fatherly-advice approach:

“Live modestly,” Rick said, “so you don’t 
have large debt, can own property, and save 
for the future. Keep a dog, preferably a Lab-
rador retriever. Listen to your elders and spir-
itual leaders. Be generous with others. Keep 
moving forward. As Will Rogers said, ‘Even 
if you’re on the right track, you’ll get run over 

if you just sit there.’”
I lingered for a time on Helen 

Brown’s answer because it seemed 
like a clear road map. “Form friend-
ships with positive people,” she said. 
“Avoid harmful habits such as smok-
ing, drugs, alcohol. Graduate from 
high school, continue your education 
by learning a trade or earning a de-
gree. Find a job you love and do the 
best you can. Have faith in God and 
yourself.”

As I kept reading, common themes 
among the Rowan Originals surfaced: 
Be responsible. Work hard. Take edu-

cation seriously. Read a lot. Look to God. En-
gage in the community. Don’t underestimate 
yourself. Dream big. Cut out the negative. 
Live in the present. Treat people with kind-
ness. Don’t expect a handout. Find a balance 
between work and family.

“Always be on your best behavior,” Wilson 
Cherry said. “You never know who’s watch-
ing or listening or how they can bless you.”

That’s good advice for anyone, even 
64-year-olds. With apologies to the now 
76-year-old McCartney, I remain “yours sin-
cerely, wasting away.”

Mark Wineka,
Editor, Salisbury the Magazine

editor’s letters e p t e m b e r  2 0 1 8

Rowan Originals offer up good advice

S

W
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The silo at Paradox Farm.

through the lens b y  j o n  c .  l a k e y
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“Fly Girls: How Five Daring Women 
Defied All Odds and Made Aviation 

History,”
By Keith O’Brien

The title says it all. O’Brien 
searched letters, published and 
unpublished memoirs, newspaper 
reports and material from historical 
collections and museums to write 
about five women who defied odds 
to become aviators.

Amelia Earhart is the most famous, 
but he also writes about Louise 
McPhetridge Thaden, Ruth Nich-
ols, Ruth Elder and Florence Klin-
gensmith.

Klingensmith studied to become a 
mechanic and learn planes inside and 
out, but her first job was as a stunt 
girl standing on a wing in her bathing 
suit.

Thaden was attracted to “boyish 
pursuits,” according to her mother. 
Nichols was a socialite daughter of 
wealthy parents. Elder wanted to 
be the first woman to fly across the 
Atlantic.

Although they were rivals in the air, 
they were fast friends on the ground, 
helping to encourage each other and 
fighting the strong sexism from the 
men who ran air races and backed 
fliers.

O’Brien recounts the dangers of 
early flight, from weather to mechani-
cal problems and crashes.

The non-fiction work is described 
as vivid, suspenseful and determined.

How we are, how we want to be, how we achieved

bookishb y  d e i r d r e  p a r k e r  s m i t h

“Ohio”
By Stephen Markley

“Ohio” is being hailed as the 
“debut of a major talent.” The 
novel is set in a small town in north-
eastern Ohio, a place devastated 
by the recession, the opioid crisis 
and the wars in Afghanistan and 
Iraq.

It covers one hot summer night 
in 2013 when four classmates come 
back to their home town, all haunt-
ed by their own ghosts and their 
shared history.

This generation came of age 
amid wars, economic misery, 
political extremes, growing racial 
hostility and an absence of oppor-
tunities. The death rate for rural 
whites has skyrocketed, due to 
suicide, addiction and a spreading 
sense of disillusionment.

Bill, an alcoholic, drug-abusing 
activist, has repeatedly failed, and 
now has a package strapped to the 
underside of his truck.

Stacy, a doctoral candidate, 
comes to confront her former 
lover’s mother. Dan, having served 
three tours in Iraq, is headed to 
dinner with his high school sweet-
heart, and Tina, whose encounter 
with the captain of the football 
team sets off an explosive ending.

“Ohio” is being called a murder 
mystery and social critique, captur-
ing our fractured times and hinting 
at a turbulent future.

“Tell the Machine Goodnight”
By Katie Williams

This came out in the summer, 
and the NPR reviewer loved it. 
It’s the story of Pearl, whose job 
is to make people happy, and her 
decidedly unhappy son Rhett. 
Rhett is a sensitive teen who 
derives happiness from rejecting 
joy. Pearl, a happiness technician, 
just can’t figure out what to do.

The story is told by a variety 
of endearing characters in their 
lives. It is a moving and entertain-
ing story about relationships and 
how they define and surprise us.

Author Williams brings to light 
our national obsession with pos-
itive psychology, quick fixes and 
technology. You see, the machine 
uses skin cells from inside your 
cheek to provide “contentment 
plans” for those seeking happi-
ness.

Williams explores how we 
rely on machines and screens 
to distract us, disconnect us 
and connect us. Kirkus calls it 
an “imaginative, engaging and 
emotionally resonant story.”

S
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rowan originals

e still looks like he could play the 
game.

Curtis Walker, a three-time 
All-America linebacker during his four sea-
sons at Catawba College (1989-1992), still 
has a youthful and fit appearance as he roams 
the sideline now as the Indians’ head football 
coach.

Arriving at Catawba in 1988 as a skinny kid 
out of Graham High School near Burlington, 
Walker red-shirted that first season, so he could 
fill out his 6-1 frame and learn a new position.

The rest, as they say, is history, and by 2008, 
Walker was inducted into both the Catawba 
and South Atlantic Conference Halls of Fame. 
In addition to his outstanding player career, 
Walker began a coaching career that led him 
to assistant jobs at Salisbury High School, Ca-

tawba, Coastal Carolina and Western Carolina, 
before taking his current position at his alma 
mater in December 2012.

As head coach, Walker has led Catawba to 35 
victories in 56 games, over five seasons. The In-
dians were 9-2 last season, just missing the play-
offs. The 2015 squad won the SAC champion-
ship, going 9-3 and earning a playoff berth.

Walker was Catawba’s defensive coordinator 
in 2001, under head coach David Bennett — 
considered one of the best seasons in school his-
tory, as the Indians advanced to the NCAA II 
national semifinals.

Walker married a local girl, the former Sheka 
Foxx, a North Rowan High School and Win-
ston-Salem State University graduate. The cou-
ple live in Salisbury with their two sons, Jalon 
(14) and Curtis II (12), also known as “Deuce.”

Walker, Catawba Indian
Work ethic, accountability, discipline at core of football coach’s approach / By Dennis Davidson 

H In 25 words 
or less, how 
would you 
sum up your 
coaching 
philosophy?

My coaching philosophy is sim-
ple.  I think you need three core 
values (work ethic, accountability 
and discipline) to be successful in 
life. We share within our program 
that success comes when you apply 
those values in the classroom, on 
the field and in the community.

Q.

Curtis Walker, head 
coach for the Catawba 
College football team. 
— Jon C. Lakey photo
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Talk about the 2018 Catawba Indians, 
what are you excited about?

As always, the excitement is high when thinking about the upcoming 
season.  From year to year, the reasons for the excitement is always a little 
different. In 2016, it was about completing the cycle of the first recruiting 
class within our program. Last year, the buzz was geared around an outstand-
ing senior class that won more games than recent senior classes. The class 
included players who were four-year starters and others who set career and 
single-season records during their time at Catawba.  Now, the excitement is 
about the new players who will fill the roles of the 2017 seniors. We will get 
to enjoy watching players grow into the roles for which they were recruited. 
We feel as a staff that we have recruited the right young men to step up and 
make the transition into their roles.

As a player, what’s your fondest memory 
of playing for Catawba?

That’s got to be when I set the single-game tackle record (25) against Wof-
ford College in 1991. That day, I remember being so prepared, mentally, 
that it felt as if I was in the huddle with Wofford’s offense on every play. I 
appreciate that moment because it was a game against arguably the greatest 
player ever to play at Wofford (QB Shawn Graves).

What coach had the biggest influence 
on your football playing career and how so?

Throughout my career, I played for several influential coaches who had 
great impacts. I feel that I had my most growth as a person during my time 
in college.  I was a first generation college student who, at the time, probably 
had more street in me than knowledge.  Bill Mauldin led a staff that held a 
team accountable for their actions.  Coach Mauldin took a high school nose 
guard and taught me to play linebacker. Through tough love, he taught me 
how to be disciplined. The greatest influence on my life came when Coach 
Mauldin opened my eyes to seeing the big picture. I am very thankful that 
he showed me how to use my 4.5 years at Catawba to set up the next 45 
years of my life.

What sports do your sons, Jalon and Curtis (‘Deuce’), 
seem to be gravitating toward, and what’s the best 
sports advice you can give them as a father?

Our boys keeps busy with all sports at this stage of their development.   
They both are starting to show more interest in one more than the others 
(Jalon — football and Deuce — basketball) as they get older. The only advice 
we give at this time is that our boys play the particular sport as long as they 
enjoy it and play it with great sportsmanship.

What book or books have been among your favorites?

There are two books that I keep close to me. “The True Measure of a Man,” 
by Richard E. Simmons III,  is centered around how perception of success, 

achievement and recognition fail men in difficult times.   “Leadership 
Fitness,” by Homer Rice, is a good read for developing and reinforcing 
successful positive leaders.

Beyond football, do you have any pastimes 
or hobbies you are passionate about?

I try to play as much golf as I can when I am not driving our boys 
to camps or basketball tournaments during the summer months. I also 
enjoy weekly racquetball matches with Ken Washko, Greg Edds and Jim 
Murphy.

Two foods that are always in your fridge or pantry?

That would be fruit snacks and Pop Tarts. These are two items that our 
boys seem to love.

If you could go back and talk to the Curtis Walker 
of 25 years ago, what advice would you give him?

I would tell him to work hard and clean up his act because he will mar-
ry a beautiful woman who will be the mother of two outstanding young 
men. I am so thankful for my family and I couldn’t make it without their 
love and support. They all make me so proud! S

1810 W Innes St Salisbury, NC 28144
www.windsorgalleryjewelers.com

704.633.7115

The Perfect Graduation Giftfor Catawba College Students
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Above and lower left: Hatley’s silverware creations include birds, pineapples and fish. Lower right: Hatley receives flatware by the bucketful from a commer-
cial compost site in Goldston.
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“I’m not a creator,” Hatley says. “God’s a cre-
ator. I’m just a manipulator.”

You might catch his metal crafts at festivals, 
such as Autumn Jubilee at Dan Nicholas Park, in 
a downstairs booth at the Salisbury Emporium 
or on Facebook. Admirers who look closely soon 

realize his creations are made of 
everyday flatware.

He makes a lot of birds, such 
as owls, peacocks, eagles, cranes 
and swans; or maybe it’s flowers, 
dragonflies and pineapples; or yet 
again, it could be fish, turtles and 
dogs.

Hundreds of stainless steel 
utensils — the heads of spoons, the prongs of 
forks, the blades of knives and many of their han-
dles — go into a typical piece.

Hatley creates a sturdy framework out of rods 
or piping. He cuts the silverware with shears and 
saws. He polishes with steel wool. He bends with 

Heavy metal
Arnold Hatley makes magic with silverware. 

Written by Mark Wineka | Photography by Jon C. Lakey

rnold Hatley is a modest man. He 
scoffs at the notion that many peo-

ple consider him an artist, but the 
things he does with metal — specifically, 
discarded restaurant silverware — makes 
you long for things bright and shiny.
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a vise or a tubing roller machine that 
is really meant for making car muf-
flers. He  welds the utensils or their 
parts to his metal outlines in the pat-
terns that fit and create the image he 
wants.

“It’s just like putting shingles on a 
roof,” Hatley says.

His wife, Brenda, keeps telling him 
he’s a true artist, whether he likes it 
or not.

“I deny it,” Arnold says.
A retired electrician, the 74-year-

old Hatley often treats his passion for 
metal like a job. He says he wakes up 
late, works for  a while in his two-sto-
ry shop next to the couple’s house on 
Godbey Road, has lunch and returns 
to the shop for the afternoon.

“If I get up in the morning and 
don’t have anything to do, I’m bored 
to death,” Hatley says. “I’ve got to 
keep busy.”

As he bends, cuts and welds the 
silverware, Hatley listens to coun-
try music. He has a refrigerator full 
of water and soft drinks and some 
snacks on a table nearby. Late in the 
afternoon, Brenda and their 3-year-
old basset hound Sophie come for a 
visit, and they stay until Arnold calls 
it a day.

While she’s in the shop with Ar-
nold, Brenda hovers over her latest 
jigsaw puzzle. She says she sometimes 
has to hold her ears shut or wear 
headphones to block out the shriek-
ing metal noises Arnold is making.

But Brenda is his biggest fan and 
promoter. With all the stuff Arnold 
was creating — he only started this 
seriously about two years ago — the 
Hatleys decided they should attend a 

THE ARTS

Forks, spoons and a spatula or two went into making this owl.
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few festivals and gauge people’s interest in pos-
sibly buying pieces.

Arnold said it was more like the couple re-
alized, ‘Well, we can’t set all this stuff on the 
dining room table.”

“Everybody asks, ‘Where do you get all this 
silverware?’” Brenda says of people’s reactions.

“I say, ‘We eat out a lot,’” Arnold says.
Hatley actually depends on a much more 

reliable source for his silverware. He knows a 
friend, Dean Brooks in Goldston, who provides 
him the restaurant silverware separated out 
from his commercial compost site.

The company collects food refuse at restau-
rants for the compost operation and, believe it 
or not, a lot of purposely discarded or acciden-
tally discarded silverware winds up among the 
waste.

After a considerable amount of time, the 
compost is run along a conveyor belt, and a 
large magnet grabs whatever silverware is mixed 
in. Hatley receives it free and by the bucketful. 
He does his own cleaning and polishing with 
steel wool but also acknowledges that the stain-
less steel keeps its shine amazingly well.

Hatley grew up in Concord, where his father 
operated the Red Pig barbecue restaurant for 
a time. Arnold volunteered for the Army and 

served with the 82nd Airborne from 1965-68. 
He spent much of his time in the Dominican 
Republic, not Vietnam.

On his return home, Hatley took electri-
cian-related courses at Rowan Technical College 

and landed a job with a Charlotte company for 
11 years. Obtaining his electrician’s license, he 
ran his own business in Concord for 20 years.

Arnold and Brenda — it’s the second mar-
riage for both — moved from Concord to 

Above: Hatley spends hours most every day at the workbench in his shop. Below: The heads of forks make up the rooster’s feathers.
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Rowan County five years ago.  Arnold’s mother 
had died, and they wanted to be closer to chil-
dren, grandchildren and Enon Baptist Church.

Arnold’s creative side may have started to 
reveal itself when he bought a welder 12 years 
ago. An avid hunter, Hatley started making 
deer stands.

He also has shown a talent for creating deco-
rative gates, trellises and picnic tables, often in-
corporating into the designs old tools he would 
find on his frequent trips to Cline’s Antiques in 
Mount Pleasant.

Around the handsome stone patio and fire-
place the Hatleys have built in their backyard, 
Brenda motions to the large cactus Arnold 
made out of horseshoes. And he acknowledges 
that the shade to an attractive lamppost is really 
an old olive bucket turned upside down.

He became interested in what he might be 
able to do with silverware when he attended the 
well-known flea market in Hillsville, Virginia. 
He was fascinated with an eagle a seller had 

fashioned from spoons, knives and forks. The 
price also caught his eye: $2,800.

“He said it took him nine months,” Arnold 
recalls.

Hatley returned home and set about making 
his own silverware eagle in about nine days.

“I thought, it doesn’t look all that bad — I’ll 
keep going,” Hatley says.

The eagle now has a proud perch next to the 

patio.
Hatley’s creations aren’t in the $2,800 price 

range. His lowest-priced items are his flower 
stakes at $28. A few of his more intricate pieces 
might cost close to $400. You can hang his cre-
ations, sit them on a table, stand them up and 
place them inside or outside.

“I really enjoy it,” Arnold says. “It gives me 
a purpose.”

Jokes aside, the Hatleys do like to eat out on 
occasion and not because they’re looking for 
silverware. Arnold acknowledges he’s a fan of 
K&W Cafeteria, though Brenda usually prefers 
eating someplace else.

If you look closely at one of Arnold’s large 
peacock creations, its beak — the handle of 
a piece of silverware — reveals it came from 
K&W. There’s a hint of mischief in Arnold’s 
eyes, knowing Brenda is in the room.

“I did that on purpose,” he says.
See Arnold Hatley’s work and updates on 

Facebook at “Arnold’s Metal Crafts.” S

Above: The Hatleys’ basset hound, Sophie, examines some of Arnold’s creations. Below: Arnold Hatley in his welding mask.
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39th Annual
AUTUMN
JUBILEE

GREAT FOOD & 
FAMILY ENTERTAINMENT!OCTOBER 6 & 7, 2018

10 AM - 6PM

6800 Bringle Ferry Road | Salisbury, NC 28146 | 704-216-7803
www.dannicholas.net

FREE ADMISSION • FREE PARKING 
Handicapped parking & rides available • Shuttle pick-up located in front parking lot

PLEASE NO PETS • No bikes, rollerblades, skates or skateboards • We are now a tobacco free park

Saturday, October 6
11:30 - 12:00 Mailvis

12:00-2:00 Wayward Reason
2:00-2:45 Mailvis

3:00-5:00 Too Much Sylvia

Sunday, October 7
10:30-11:30 Praise Grass Band

11:30-12:00 Mailvis
12:00-2:00 Darrell Harwood

2:00-2:45 Mailvis
3:00-5:00 Heart Breaker

KIDS ZONE
Magician • Pumpkin Painting • Face Painting • Interactive Theater of Jef 

Knightly Order of the Fiat Lux • Rock Wall & Bungee Jump 
 Soap Bubble Circus • 3-Story Inflatable Slide • Moon Bounce • Sand Man

Dakota Friends: “Live” Dinosaur Fun

VENDORS
Over 100 craft vendors located behind the carousel and playground, 

and in the food area
Check out our Heritage Village located at the Gem Mine!
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Simple tastes best
Angela Kelly presents food the Proper way in Boone. 

Written by Deirdre Parker Smith
Photography by Jon C. Lakey

FOOD

Former Salisburian Angela 
Kelly has been operating her 
Proper restaurant in down-
town Boone for eight years. 

The restaurant features 
homestyle cooking with a 

modern slant, where collards 
and buttermilk biscuits are 

considered ‘classics.’



SEPTEMBER 2018 g 1 9

Inside is its unassuming owner/chef Angela Kelly, 
who grew up in Salisbury but fell in love with Boone 
and food.

Tucked into its cozy spot and surrounded by stu-
dent apartment buildings, Proper serves simple 
Southern food to college students, tourists and local 
regulars seven days a week. Angela takes Mondays off 
from the kitchen to do paperwork, but she is there 
every day.

On the menu you’ll find fried chicken, catfish, to-
mato pie, meatloaf, mashed potatoes, macaroni and 
cheese, collards.

“I like things simple. I like to make simple food. 
It’s what tastes best,” says Angela, who has been in the 
restaurant for eight years.

Funny choice for someone who was a biology ma-
jor at Appalachian State University. She had planned 
to be a teacher, but she took some time off. Like so 
many students, she worked in restaurants. She ended 
up baking for a coffee shop, Espresso News, for eight 
years.

Once in grad school, she had to teach biology lab. 
She found out she did not want to be a teacher, of 
biology or anything else. But she loved baking.

Her mother, Ann Rouzer of Salisbury, isn’t really sure where Angela got 
her love of cooking. “I think really, it was while she was at Appalachian.”

Ann remembers, “She did sort of take off on her own. If I was cooking 
a meal, she would prepare something different to have with it.”

Angela learned to cook with Ann’s mother and her stepfather Allan 
Rouzer’s mother. “She learned some kind of fancy relish to serve with 
meat from Allan’s mother,” Ann says.

Angela’s friend had a catering business and started looking for a com-
mercial kitchen. She decided to join in, and they found the old jail, 
which had been other restaurants before. The owners of the nearby Wild 
Craft had run a restaurant there, but found doing both was too much, so 
Angela and her catering friend opened a cafe.

When her friend was ready to move on, Angela bought that half of the 
business and opened Proper in 2010.

She serves coffee from Espresso News at the restaurant. And she sources 

her food from local farmers and producers.
She likes to hire young people and enjoys being surrounded by stu-

dents. Her kitchen staff is mostly young men wearing tie-dyed T-shirts, 
sporting man buns and baseball caps.

The kitchen is very small and full of equipment, but they work around 
each other without any fuss, and know what they’re supposed to be doing 
without being told.

They do a lot of prep because Angela doesn’t believe in huge batches, so 
today’s cucumbers and onions were probably made in the morning.

“Simple and fresh,” she says again. Even when she tastes something and 
wants to recreate it, if it’s a complicated recipe, she will work to pare it 
down into simpler steps so it’s easier for the kitchen to reproduce.

A lot of people have come through the kitchen over the years. Two had 
culinary school experience, the rest were just folks looking for a job.

She “likes people who interact well with others.”
Ann says Angela’s employees “will tell you what a great boss she is. I 

n an old jail surround-
ed by flowering shrubs 
sits an unassuming 

restaurant in Boone: Proper.

I
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FOOD

don’t think I’ve ever met a person who didn’t like her.”
Angela praises her front-of-house staff for being polite and 

friendly. “We see lots of familiar faces here,” even people who 
used to work there. As people come in for lunch, it’s obvious 
they’ve been here before. They know where they want to sit and 
they’re familiar with the menu.

Ann said her daughter’s idea was “that good people should 
have good food at reasonable prices.” She likes that the restaurant 
is one “where people feel comfortable enough they can sit and 
visit after they eat.”

The dining area is small, just the front room of the building, 
but at some point a front porch was added with floor-to-ceiling 
windows. The windows came from the old Mayview hotel in 
Blowing Rock.

A few open to create a cross breeze, and there are tables there 
and outside under the trees.

Angela says it was a jail for only eight to 10 years. There was 
one room for a cell, which is now a room where they store the 
dishes, silver, napkins and such. The door is still surrounded 
by a metal frame. Also in the dining area are two large wooden Lunch plates at Proper with some popular dishes.

Kelly peels cucumbers for a cucumber and onion side dish she learned from her mother, Ann Rouzer.
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FOOD
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posts, once supports for the staircase. You can 
see the image of the stairs on the exposed brick 
wall. Now the only access to upstairs is the fire 
escape.

Underneath a mat is what feels like a door — 
and that’s the entrance to the basement, a place 
Angela says she hates to go. Even the guys in 
the kitchen get spooked by it, so they don’t keep 
much down there.

Angela says the building dates back to 1886. 
The sheriff lived in the front of the house. In-
mates were held in the single cell, but women 
prisoners were held upstairs.

This jail replaced another one that was so 
poorly built inmates could just take the bars 
out of the windows and escape, like in an old 
Western.

Angela and her friend worked day and night 
on the restaurant to get it ready to open. She 
didn’t have a name for the place, and her ideas 
went flat. So, one night, she and her friend were 
eating at a Mexican restaurant, and she folded 
food into a burrito.

“He said, ‘That’s a proper burrito’ and that 
was the name. …. There’s a lot of ways you can 
use that word, meaning doing things the right 
way, treating people right, preparing food to 
bring out the best of the dish, the proper way.”

On a Monday, the place is not too busy, but 
when it opens at 11:30, people come in right 
away, and there’s a steady customer base — stu-
dents, retirees. Two women sitting in the corner 
of the porch are sisters, one from Louisville, 
Ky., and one from Greensboro. This is their 
meeting spot.

Summer is the busiest time, Angela says. But 
it stays warm enough for people to eat outside 
until about December.

Angela uses her mother’s cucumber and on-
ion recipe; the key lime pie is from her aunt, 
and the cornbread sort of came from her father, 
Larry Kelly, who lives in Texas.

In the summer and fall, much of the food 
at Proper is local. The collard greens are always 
plentiful. They grow well in the mountains, 
and Angela’s collards are rich and slightly sweet, 
without any of the bitter taste collard haters ex-
pect.

She was expecting a delivery from a man who 
picks blackberries, and she gets her cheese from 
local cheesemakers. The beer and cider available 
are all from mountain brewers.

Proper does lunch, dinner and brunch. Most 
days have a special. Tuesday is chicken and li-
mas, which Angela had at a friend’s house and 
has become very popular. Her fried chicken liv-
ers were not so popular, so she changed it to 
country-style steak recently.

Fried chicken, mashed potatoes and macaro-
ni and cheese are popular, though she wishes 
people would order something green. Fried 
chicken and collards go over well, too.

Tomato pie is one of the favorites. It’s made 
on a biscuit crust, with Roma tomatoes and 
eggs, flavored with rosemary, and it is fragrant 
and delicious. Ann loves the tomato pie. She is 
generally a vegetarian, so Angela’s sides are her 
favorites.

Angela enjoys a cup of coffee, which comes from Espresso News, where she baked for years.
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Laura-Lee Williams, center, serves Emma Prins and David Wolf their lunch order.
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You can choose from braised cabbage, Caro-
lina slaw, collards, glazed carrots, green beans, 
home fries, hush puppies, mac n’ cheese, 
mashed potatoes & gravy, green salad, pickled 
beets done in-house, pintos, posole (hominy), 
also done in house, succotash, cucumbers and 
onions.

Lunch sandwiches include a popular chick-
en salad melt, pear and toasted pecan chicken 
salad with Ashe County Carolina Blue cheese 
served open faced on multigrain bread.

Or maybe a catfish Po’ Boy, with roasted gar-
lic, lettuce, tomato and pear remoulade.

Thursdays are turkey and dressing day; meat-
loaf is popular, and it comes with house-made 
ketchup.

For brunch, Angela serves a biscuit baby. The 
most recent one was made with strawberries 
and figs, with an orange glaze. She started out 
using the scraps left over after making biscuits, 
but the babies became so popular, she has to 
make a whole turn of them.

Allan has to take cornbread muffins home 
whenever he visits, Ann says.

Ann is happy her daughter is happy. “If you’re 
going to work, you might as well do something 
you enjoy. … If she’s not in the kitchen, she’s 
doing something for the restaurant. It’s really a 
24-hour, seven-day-a-week job.”

Angela loves when people from Salisbury or 
Rowan County come to Proper. “She likes to 
come out and talk to them,” Ann says.

It’s just part of Angela’s Proper philosophy — 
to make good food for good people. S

HELPING Your BUSINESS

F&M Bank Merchant Services turns one of the toughest aspects 

of running your business into one of the easiest. Our credit and 

debit card payment processing system:

• Can save you money

• Includes on-site installation and training—with no down time

• Comes with the stability and local support you’ll always find

with F&M Bank

Let F&M Bank show you how one simple change can 
totally change your business.

“I like the new portal where I can view 
all activity online so much. The entire  
experience has been incredibly positive.  
Plus, I’m saving $180 a month!” 
—Rick Anderson, The Sidewalk Deli, Salisbury

Savings will vary depending on transaction volumes, types and current provider

IS Our BUSINESS

For more info, contact Rhonda Martin at 704-762-2258, rmartin@fmbnc.com or visit us online at fmbnc.com.

Member 
FDIC

The patio at 
Proper.
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AT HOME

Split into five apartments 
during the 1940s housing 

crunch, the Turn of the 
Century Victorian Bed and 
Breakfast on South Fulton 

Street now welcomes visitors 
from all over the world.  
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Turn of the 
Century

Salisbury bed and breakfast carries 
an ‘old house magic.’ 

Written by Elizabeth Cook
Photography by Jon C. Lakey

aren Windate had 
more than architec-
ture in mind when she 

named her bed and breakfast 
inn “Turn of the Century.”

K

In addition to period furnishings, she planned to 
fill the Victorian home with old-fashioned peace-
fulness and charm.

She wanted to provide a respite, a place where 
lodgers could enjoy, as she puts it, “cool, calm 
and quiet at a level that flies in the face of tech-
nology.”

Welcome to 529 S. Fulton St.
Karen recalls the man who, shortly after check-

ing in with his wife, said he couldn’t believe their 
room had no TV.

The next day the wife told Karen they’d had the 
best sleep ever.



2 8  g SALISBURY THE MAGAZINE

n n n

Karen was working in the Atlanta area as corpo-
rate staff manager for BellSouth when she decid-
ed she could be her own boss. She had operated a 
small Victorian bed and breakfast in Georgia sever-
al years before, and she wanted to apply the lessons 
she learned in another B&B.

It was time to go all-in.
First she needed a building. With the help of 

parents Betty and Vic Bowman, she set out on a 
search in 1997 for a Victorian house that needed 
a new owner. Eventually they landed in Salisbury, 
and Karen decided the towering pebble dash house 
in Salisbury’s West Square Historic District was 
The One.

Its potential was camouflaged well. Built in 
1905 by Herman G. Heilig, the house had been 
divided into five apartments in the 1940s during 
the post-World War II housing crunch. A series of 
absentee landlords and decades of deferred mainte-
nance meant the house was in rough shape.

In a neighborhood known for architectural gems 
and painstaking restorations, this house stood out, 
and not in a good way.

“It was the bane of Fulton Street,” Karen says.
Neighbors welcomed her with open arms and 

closely followed the two-year restoration. The 

Above: Karen 
Windate stands 
in the stairway of 
her home, which 
she opened as a 
bed and break-
fast in 1999, 
after extensive 
restoration of the 
1905 structure. 

A lamp glows in the Rose Room. 
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house was so chopped up that it no longer had a staircase from the first floor to 
the second. Architect Karen Alexander helped Karen figure out the original layout 
and designed a new one. The determined B&B owner armed herself with a good 
plan, a sharp eye for detail and perseverance.

Two years later, she welcomed her first guests.
For her hard work and vision, Karen received Preservation North Carolina’s 

2001 Gertrude S. Carraway Award of Merit.
Historic homes don’t have to feel dark and old, Karen says. But they can have 

an air of mystery.
For example, if the sun’s rays hit her front windows’ bevels at a certain angle in 

the afternoon, a five-spectrum rainbow shows up on the floors and walls.
“I call that old house magic.”

n n n

The result is a stately, serene residence with four guest rooms — three single 
rooms and one suite that includes a sitting room.

Karen furnished the rooms with Victorian pieces, as true to the period as prac-
tical, and tweaked the layout to accommodate modern tastes.

“We love queen size and king size beds in America,” she says, “and private 

Above: The Wedgwood Suite includes a spacious bedroom and a sitting room with separate doors 
to allow for privacy. Right: Branches add a decorative touch to a corner in the house. 



Clockwise from left: The English room’s sink 
was installed in a dresser. Behind the screen 
is a closet converted into a bathroom; The 
parlor features period wallpaper and an as-
sortment of books about the area and state; 

Bright tile covers the floor in a bathroom; 
Seen from the hallway is the Rose Room and 

the bed’s heavy, carved headboard. 



When the afternoon sun 
hits small, beveled panes 

in the front windows, light 
pours into the house at all 
angles — old house magic, 

says Karen. 
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bathrooms.”
Big beds and multiple bathrooms were rare 

in 1905.
Each room has a theme. The English room, 

for example, has several English pieces, includ-
ing the half-tester brass bed and a gentleman’s 
dressing armoire with built-in shaving mirror. 
One closet became the commode and the other 
accommodates a shower. The sink is installed 
in a dresser. “It’s very European to have a sink 
in the bedroom,” Karen says.

The Rose Room, with cabbage-rose wallpa-
per, features a heavily carved Victorian head-
board and dresser dating  back to 1880, ac-
cording to Karen. The headboard is so heavy 
it’s attached to the wall for safety. An Italian 
teacart can double as a computer desk. Filling 
out the room are a wardrobe and a fainting 
couch (think chaise lounge with a little more 
back support). There’s also what Karen calls “a 
turn-of-the-century La-Z-Boy” — an antique 
chair with foot and head rests and a mecha-

nism that enables the sitter to recline slightly.
The Veranda Room, once believed to have 

been a massive sleeping 
porch, features six large 
windows, giving it a sun-
ny air. You’ll find the only 
new furniture in the rooms 
here, sturdy modern wicker. 
“Vintage wicker is interest-
ing to look at,” Karen says. 
But not to sit in on sleep on. 
The double headboard hints 
at the fact that the king-size 
bed can be separated into 
two twin beds, if needed.

The roomy Wedgwood 
Suite gets its name from the 
shade of blue on its walls. 
The bedroom has a kingsize 
bed. The sitting room is both more rustic and 
more modern than other rooms; it contains a 
vintage partner’s desk that is plain in design, 

and you’ll see the only TV to be found in the 
rooms.

The suite works well for 
small business meetings as 
well as parents and children 
on college tours, Karen says. 
It’s been used for job inter-
views, doing legal work and 
holding small gatherings.

On a nearby wall is an 
interesting relic — an April 
19, 1929 Salisbury Post, one 
of several newspapers found 
behind full-length mirrors 
that were taken down for 
re-silvering. Thrilled to find 
the artifacts, Karen had 
this one framed for display. 
Headlines cover the hanging 

of a murderer in Illinois and a $234,000 short-
age at a bank in Statesville. “Yanks Drop First 
Game to Boston,” says a headline that could 

AT HOME

The Veranda Room, once 
a sleeping porch, fea-

tures wicker furniture and 
lace-covered windows. 

Below: An Italian teacart is 
set for a snack.  
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LAKE REALTY

London Scialdone
Owner/Broker
250 Lodge Trail, 

Salisbury, NC 28146
704-636-7373 Offi ce
704-280-3516 Mobile

Come by Land or
Come by the Lake!

LondonAtTheLake@gmail.com
www.LandorLakeRealty.com

Youngs Floor Installation
110 Main St., Rockwell NC
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have been written in 2018.
Then there’s this: “Milking of Cows Fas-

cinates Smith.”
Fascinating.

n n n

The dining room figures prominently in 
any bed and breakfast. Turn of the Century 
guests tend to gather around the large oval 
table at different times, depending on their 
reason for being in town. Business clients are 
up and out. Others adopt a more leisurely 
pace.

Anyone care for a chocolate zucchini pe-
can muffin? How about eggs Benedict?

After 19 years of innkeeping, Karen has 
had guests from all over — Japan, India, 
Nairobi. “My table is around the world.”

Turn of the Century has been the scene 
of weddings — two in one week — fam-
ily reunions, business meetings and hon-
eymoons. She welcomed two women who 
attended convent together in the Himalayas 
and were getting together for the first time 
in 40 years.

“The singular best thing about it is the 

people,” Karen says. “You have to believe 
people are inherently good.”

One of her least favorite phrases to hear 
applied to Salisbury is “best-kept secret” — 
and she does all she can to make knowledge 
about the community widely known.

Her goal has been to create an inn with a 
sense of history and place that is part of the 
fabric of Salisbury.

She acts as a full-time concierge, giving 
out-of-town visitors a full dose of Salisbury 
charm, as well as local maps and lists of ac-
tivities.  Karen says she wants their stay to be 
a positive, memorable experience so they’ll 
leave with good impressions of the city and 
return for more.

In her parlor is a  book about famous 
North Carolinians, and she’s collecting au-
tographs from the people featured in it. That 
includes artist Bob Timberlake of Lexington 
and former Sen. Elizabeth Dole, whose 
home place is just a couple of blocks away.

Her clientele also includes Rowan Coun-
ty residents who want to take a break from 
their day-to-day schedules.

“You can do a getaway without going far 

AT HOME

Above: Craftsmen helped Karen 
recreate a built-in china closet in 

the dining room. Right: 
The front hallway opens onto the 
parlor, which includes a desk on 
the left that converts to a bed. 

The fireplace and cabinet at one end of the dining 
room represent fine craftsmanship and perseverance. 
Karen searched all over to find matching tiles for the 
fireplace surround.
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away,” she says.

n n n

Karen opens Turn of the Century to the world, but 
most of all it is her home.

As the restoration progressed nearly two decades 
ago, Karen says she was going through money at an 
aggressive rate. Funds were running low. So when it 
came time to do interior finishing work, her parents 
moved in with her to help heat-strip wood and paint 
walls.

It was the classic labor of love.
To thank them, Karen had Windsor Gallery Jewel-

ers create a silver pendant for her mother and a money 
clip for her father, both in the shape of the house’s 
front.

To her surprise, the following year her parents had a 
pendant depicting the house cast for her in gold. She 
wears it on a chain around her neck.

“I finally found a way to take my house with me,” 
she says. S

In the alcove leading to the Wedgwood Suite’s sitting room hangs a framed copy of a 1929 
Salisbury Post. 
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The
bridal
room
As fall weddings become more popular,

Caniche has everything a bride’s registry needs.

Story by Susan Shinn Turner
Photography by Jon C. Lakey



Tracy Smith, right, guides Alee 
Johnson Halsey in picking 

items for her bridal registry at 
the Caniche Bridal Room. Gifts 
such as Waterford crystal and 
Kate Spade china and flatware 
are a few of the items Halsey 
picked out for wedding gifts. 
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I
In 2018, September is the most popular 

month for weddings, according to Brides 
magazine.

Whatever month you choose to get mar-
ried, Caniche’s Bridal Room is ready to 
help you select the perfect registry. Located 
upstairs at Caniche, 200 S. Main St., Salis-
bury, The Bridal Room offers a full-service 
registry, from china to flatware to linens 
and home furnishings.

Caniche co-owner Lesleigh Drye, left, and Alee 
Johnson Halsey.
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Sydney Safrit is a September bride. She and fiancé Cameron 
Embler have purchased their first home in Concord and will 
be married Sept. 2 in Pinehurst.

“My experience at Caniche was wonderful,” she says. “Ev-
eryone was super nice and helpful.”

The first stop in creating a registry often begins downstairs.
“When a bride comes in, anything they see in the store is 

available to them,” says Tracy Smith, bridal consultant.
“We just made a place for them to sit and be comfortable 

and go through catalogs,” adds Lesleigh Drye, who co-owns 
Caniche with Missie Alcorn.

The store has always had a bridal registry available, but Drye 
and Alcorn have created a dedicated space upstairs for brides 
to meet with Smith. There are displays of place settings, crystal 
and flatware — and catalogs galore.

“This generation does a lot of online shopping,” Smith says, 
“but I like to feel the weight of a bowl or a fork.”

“Caniche offers the most trending and all-inclusive gifts 
for every bridal registry, from dinnerware to drinkware, home 
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accessories to beautiful linens, embroidery and personaliza-
tion,” Alcorn says. “All of our gifts are exquisitely wrapped 
in beautiful wedding paper and bows for that special bride 
and groom.”  

Smith has seen firsthand the increase in fall weddings, she 
says, and often works with Virtual Sounds DJs. “They are as 
booked in September as they are in May, June and July.”

She adds, “Our downtown is in the process of a revitaliza-
tion. Everything is at a bride’s fingertips here, if they give it 
a chance.”

Caniche has always been known for great gifts for mem-
bers of the wedding party and, of course, endless monogram-
ming choices, Alcorn says.

Years ago, the store purchased an embroidery machine. 
“We couldn’t keep up,” Drye says. “Then embroidery kind 
of fell off. But it doesn’t matter if monograms are popular or 
not — people want to give you a gift that’s personalized for 

weddings and graduations.”
“If you have a monogram, it’s such a personal touch,” 

Smith says. “It means that people have gone above and be-
yond to select that gift.”

The store carries a wide selection of personalized glassware, 
including Tervis tumblers and Swing insulated tumblers. 
Kate Spade monogrammed place settings are popular, as is 
Beatriz Ball metalware because you never have to polish it. 
Another nice thing for wedding guests, Smith points out, is 
that the shop carries gifts in every price point.

Drye and Alcorn thought Smith would be the perfect per-
son to serve as their bridal consultant.

“She knows everybody,” Drye says, “and you can’t rattle 
her.”

“When the young ladies come in, they all have stresses 
aside from the wedding,” Smith notes. “They’re finishing 
school, or they’re career women.”

Alee Johnson Halsey, left, talks about her May wedding with bridal consultant Tracy Smith.
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We deliver a higher level of stroke care. 
Like 10,000 feet higher.
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comprehensive and primary stroke centers across our region — and sometimes speed and 
access comes in the form of a helicopter.

See advanced care in action at NovantHealth.org/advancedcare.
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And Smith has life experience, Drye 
says, and can help them make decisions 
their mom would — but she’s not the 
mother of the bride.

“Seeing is believing,” Smith says of 
the items available at Caniche.

“Brides want a fresh, new look,” Drye 
says. “This is not your grandma’s china.”

“They want a modern spin on 
things,” Smith adds.

The store carries decorative pillows 
that can be personalized with a couple’s 
name and anniversary date, and there’s 
not a couple who leaves without one, 
the women say. Also high on the lists are 
personalized wooden serving boards.

Besides Kate Spade, Caniche also car-
ries Lenox monogrammed china. It’s a 
timeless look, Smith says. Out-of-town 
family members can view the registry 

1357 West Innes Street
Salisbury, NC

704-637-6120

Monday - Friday 9:00am-5:30pm
Saturday 9:00am-12:30pm

Accepting most major insurance plans,
Medicare and Medicaid 

salisbury.medicineshoppe.com

Caring Beyond Prescriptions

We are already your neighbors and friends, Let us be your pharmacy too!
Transferring your prescription is as easy as a phone call.

Nutritional Supplements

ImmunizationsDeliveries

DispillCompounding

Teresa Casmus, RPh
Compounding Pharmacist



SEPTEMBER 2018 g 4 3

online, and family and friends who live in town can come in to make 
their gift selections, if they want.

“It’s a hometown flavor,” Smith says.
Smith is still building her clientele, but says she typically works with six 

to eight brides at a time. You can call the shop to set up an appointment 
with her.

“It’s a complimentary service, and it’s a casual thing,” Smith says. “We 
all want these brides to be comfortable. It’s fun. It should be easy.”

It was for Nancy Smith Moeller, who married Hans Moeller in October 
2015. The Moellers live in Charlotte.

“My experience at Caniche was great!” she says. “Their selection was 
very different from where I registered for my everyday china, fine china 
and crystal in Charlotte. They had a lot of casual entertaining pieces that 
are practical and versatile. Caniche does a wonderful job with embroidery. 
Several guests gave me pretty embroidered hand towels that now reside in 
our powder room and guest bathroom.

“Since I got married in Salisbury and a lot of our guests were from Salis-
bury, I wanted to register at a local store. I was impressed by their selection 

J.A. FISHER®

 CONSTRUCTION.COM
A Specialty Contractor Since 1979 With Over 9000 Completed Jobs

 Rowan 704-788-3217 Cabarrus

Windows - Gutter
Siding - Roofing

Members

EZ Payment
Options

201 LePhillip Court NE | Concord

Eye Surgery & Laser Clinic
500 Lake Concord Rd | Concord

EYE SURGERY
AND LASER CLINIC
Accredited with American Association 
for Accreditation of Ambulatory 
Surgery Facilities

Accepting New Patients.

TOP OF THE CHARTS.
State-of-the-art cataract surgery and other  

eye surgery close to home.

• More than 60,000 procedures in over 25 years.

• Area’s only surgery center focused Exclusively on 
eye surgery.
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and the helpfulness of their staff when we had our first consultation.”
“My experience was nothing but pleasant, and I would recommend Can-

iche as a wedding registry hands down,” Lindsay Smith says. “My husband 
Benjamin and I were married in October 2017 in Asheville. We now live five 
miles from where we wed. Tracy helped me tremendously when it came to 
picking out my registry. She showed me that Caniche offered an abundance 
of items that ranged from fine china by Kate Spade — my personal favorite 
— to monogrammed patio drink sets.

“There were endless options when it came to housewares and just cute little 
trinkets! Another one of my favorite things that Caniche offers is their ability 
to personalize many of their items. There’s just something about picking out 
the font of what will be your new initials that is so exciting and satisfying.”

Alee Johnson Halsey and her husband, Philip, were married May 12 in 
Spring Island, S.C., and now live in Charlottesville, where Alee is continuing 
her career as an artist.

“We are longtime lovers of Caniche, and we love supporting local busi-
nesses,” says Halsey, who grew up in Salisbury. “They have a beautiful shop 
with everything you could possibly need to decorate your home. They made 
it a fun process.”

10 THINGS I LOVE ABOUT GRANDMA 
MOVING TO OAK PARK...

1. All you can eat ice cream
2. 100 new Grandmas
3. We get to watch wildlife from 

Grandma’s Balcony
4. Card and game room to play with her
5. A bus to take us on adventures
6. Live-in managers who care for and love 

my Grandma
7. Her dog Lucky gets to live there too
8. A place for Grandma to garden
9. Three yummy meals a day
10. It’s a safe place, so I know she’s ok

Call today to arrange your complimentary 
chef-prepared meal and personal tour!

704-636-4600 548 White Oaks Drive Salisbury, NC 28147
© 2018 HSL



SUMMER 2018 g 4 5

Carley Bloomfield, Drye’s daughter, is anoth-
er Caniche bride. She and her husband, Scott, 
married June 25, 2016.

“It was such a pleasure and great experience 
working with my mom and Tracy,” she says. “I 
especially loved the selection of dishes, home 
decor, and kitchenware they had to offer. They 
made it extremely convenient and easy for 
friends to buy from the registry, and out-of-
town guests were able to buy gifts online. We 
couldn’t be happier with the dishes and silver-
ware we get to use daily, and all the beautiful 
home decor throughout the house — thanks to 
Caniche.”

To set up a wedding registry consultation with 
Tracy Smith, call Caniche at 704-638-5522.

Susan Shinn Turner is a freelance writer who 
lives in Raleigh.

Monogrammed wooden serving trays from Maple Leaf. 

S
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to the
rescue

Paradox Farm tends to animals in need.

Story by Mark Wineka
Photography by Jon C. Lakey

Nancy Faller and her husband, 
Joe Martin, say hello to Moo-

Moo the emu. Faller is president 
and Martin is vice-president 

of the Paradox Foundation, a 
501(c)(3) nonprofit dedicated 

to the rescue and care of many 
kinds of animals.
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One of the dictionary definitions of  “paradox” 
says it’s a statement that seems contradictory, 

unbelievable or absurd, but in fact could be 
true.

Which brings us to Paradox Farm in Davie 
County. At first blush, the eye takes in an 
impressive front gate, rolling pastures filled 
with horses, an old-fashioned bank barn and 

winding trails. You think this has to be one of 
the more picturesque, pastoral farms in Davie 

— and it is.
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The contradiction comes into play when you real-
ize you’ve also entered a menagerie, where dogs look-
ing for a ride pile into golf carts and pot-bellied pigs, 
sheep, goats, chickens, peacocks, mallards, geese and 
an emu named MooMoo are roaming the paddock.

This isn’t just your run-of-the-mill beautiful farm. 
In truth, it’s a not-for-profit foundation — the Para-
dox Foundation — dedicated to the rescue and care of 
animals, while also offering educational opportunities 
for kids.

The owners of the farm and founders of the foun-
dation are the wife-and-husband team of Nancy Faller 
and Joe Martin. They might wish that some highfa-
lutin, deep thinking went into the name of Paradox 
Farm, but they acknowledge the name derives simply 
from their being  “a pair of docs.”

They are both anesthesiologists.
Faller specializes in chronic pain management and 

pain research at Carolinas Pain Institute in Win-
ston-Salem. Martin is an operating room anesthesi-

ologist in Elkin.
Their farm stretches back from U.S. 601, across the 

road from Jerusalem Baptist Church and not too far 
from Boxwood Lodge.

“We’re not trying to have more animals than any-
body else,” Faller says, looking around at all their crea-
tures, great and small. “I don’t know, they just come.”

Faller and Martin point out Oho, a goat that at first 
was bottle-fed and raised in their house.

The pair of pigs rooting through the yard, Stanley 
and Hamilton (or is it Hamlet?), are conspicuous just 
because of their enormous size. They came from a 
couple who were moving to Alaska to be missionaries.

“They’re very nice pigs, we like them very much,” 
Faller says.

Buddy, another goat, has a goose as his closest 
friend. The two are inseparable. “It’s very funny,” Fall-
er says. “I don’t know why, but it’s a very funny thing 
to watch. ... A lot of these goats and sheep and such 
are rescue.”

Nancy Faller and Joe Martin with one of their dogs.
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Roosters have a little skirmish in the paddock.

Great Pyrenees serve as guardians for livestock on Paradox Farm.
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She points to one of the sheep. “He was going to be lamb 
chops,” Faller says.

The paddock holds 11 goats and that grateful sheep this 
particular morning. They rush to the fence to visit with Nan-
cy and Joe, while the free-range chickens establish a pecking 
order in the yard.

“We get a lot of roosters because people want hens for 
eggs.” Faller says.

The couple liberally assign names — sometimes unusual 
names — to most of their animals. “His name is Dorothy,” 
Nancy says, nodding toward a rooster.

MooMoo, the emu, is not a rescue story. He was hatched 
in the couple’s incubator in the lower level of the barn.

“Every year, I hatch a few of whatever I think we need,” 
Faller says. “Right now, I’m down to one turkey. I’m also 
trying to breed a few more peacocks.”

As for MooMoo, Martin can’t help but think of a dino-
saur and “Jurassic Park” when the emu prances around. 
“This is one goofy bird,” Nancy says. “He’s always good for 
a laugh.”

Farther away in distant pastures, some 22 rescue horses 
are grazing the day away. Many rescue horses are physically 
able, but not mentally able, Faller explains. In their eyes and 
movements when they first arrive, you can see fear, terror 
and lack of confidence, she says.

At Paradox Farm, Faller, Martin and the folks working 
for them purposely make time to touch the horses, pat 
them and work with them. They provide the blacksmithing 
for their feet and the veterinarian for their shots.

“They are amazing animals,” Faller says. “There’s some-
thing about the horses. Many of them are just neglected, 
but once they trust you, they trust you implicitly. I abso-
lutely cherish the bond and friendships with them.”

Flip represents one of her rescue stories. He came to the 
farm with one of his ears torn, and it took a year before Nan-
cy could touch him. One day, with Nancy sitting in the pad-
dock with him, Flip trotted over and nudged her shoulder.

“I got you now, buddy,” she told him. Soon, she was 
grooming him and dancing with him to music. “He got to 
where he just loved it.”

704-636-1100  www.lazy5vets.com

Rebekah Julian, DVM
Leah Jones, DVM

Ashley Wilkie, DVM
Kelsey Stover, DVM

Jessica Edelmann, DVM

Everything for Your 
Pets in One Place!

Camp Wagon Tails 
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• Free Dental Exams
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n n n

In 1995, Martin and Faller purchased  50 acres here. 
About 10 years later, Nancy’s parents bought more than 
double that property on land adjacent to them, and 
now Paradox Farm covers about 160 acres.

“It’s just amazing to live like this,” Faller says.
She grew up in Florida suburbs of West Palm Beach, 

served in the Army as a general medical officer and 
flight surgeon and completed her anesthesiology res-
idency in Charleston, S.C. Faller and Martin moved 
here originally to start a medical practice, and as for 
where to live, they asked themselves, country or town?

“He is not the farm person, he’s the house person,” 
Faller says of Joe, “but he picked the farm life.”

Joe laughs when he realizes that, on occasion, he has 
found himself saying, “Why is there a chicken in my 
closet?” And he never thought he would be sleeping 
with squirrels or a goat.

“I knew a lot about animals,” Martin says, “but not 

Friends of Nancy and Joe set off on a ride along the many horse and carriage trails on Paradox Farm.

Faller points to two young turkeys recently in her incubator.
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about farm life.”
The couple first lived in the 1905 gamekeeper’s house on 

the property before building their large brick home in 2001.
One of their first horses was a retiring Morgan horse named 

Challenge, brought in to pull an old doctor’s buggy Nancy’s 
father, James, had purchased and put away in storage. Chal-
lenge came with a trainer, so they built a log cabin in which 
the trainer could live.

Meanwhile, Faller has developed a strong passion and is 
quite skilled at carriage driving. She belongs to the Whips and 
Wheels Carriage Club, and some of the horses on the farm, 
such as Red the pony, are specifically trained for that purpose.

The Paradox Farm’s symbol has become a horse and car-
riage, and the grounds are crisscrossed by trails that provide 
carriage courses, some with hazards. Nancy also has a dressage 
ring for practice purposes. A lower section of the barn is filled 
with different-sized carriages for different-sized horses.

Otherwise, Paradox Farm is dotted with buildings, a spring-
fed pond, gazebos. family and pet cemeteries and all manner 
of landscape sculptures that Nancy’s late mother, Dixie, erect-
ed.

Nancy and Joe’s friends have enjoyed the farm for fishing, 
skeet shooting, horseback riding and spooky Halloween rides. 
Sometimes Paradox Farm is the backdrop for fund-raising 
events.

“We have a fabulous time here,” Nancy says.

Nancy’s dad, James Faller, tours the farm in his golf cart.

Did You Know?
70% of people 12 and older who 

abuse prescription drugs get them
from family or friends.

Prevent your children from abusing your 
own medication by securing all meds in 

places your child cannot access.

Supported by the NC DHHS, DMHDDSAS, with funding from 
SAMHSA, SPF-PFS (Grant #SP020163).
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PREVENTION and REDUCTION of SUBSTANCE USE 
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healthy, safe and successful lives.

WISE UP ROWAN
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Karen South Jones, YSB Agency Director
Liz Tennent, YSUP Project Director

info@YsupRowan.org       704-633-5636, ext. 106
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Faller hitches up Red for a carriage ride.

One of the farm’s six peacocks.



Claudia Galup, well known in Salisbury theater circles, has boarded her horses 
on Paradox Farm for close to 20 years. “It’s been just an incredible experience for 
my whole family,” says Galup, whose grandchildren especially love the place.

Often, when some of her local theater productions need props, Galup knows to 
call on Faller for help.  “She just loves a project,” Galup says.

“I need more to do,” Nancy adds, smiling.

n n n

Nancy’s dad, 90-year-old James Faller, grew up on a dairy farm near Nashville, 
and he loves getting out each day to drive the tractor and mow some of the vast 
acreage at Paradox Farm.

He and Dixie were married 67 years before Dixie’s death in 2016. She is buried 
in the family plot Joe and Nancy have created on the farm. They call it “Paradox 
Garden.”

The cemetery features a metal archway, crosses, benches, a tombstone for Dixie 
(and James someday) and an owl for friend Mike Morrison.

Morrison asked to be buried in the cemetery with the owl marking his grave. 
There’s also a Paradox Garden grave for Roksey, who was Dixie and James’ favorite 
dog.

James wanted Roksey to be interred in the people cemetery with him and Dix-
ie. His current faithful companion dog, Sealy, “will probably end up there, too,” 
Nancy says.

In the separate pet cemetery close by, dogs such as Shelly and Toby, a chihuahua, 
have their own markers.

“He turned out to be a really, really great little dog,” Nancy says of Toby, remem-
bering how his body was like a Slinky toy and how much they enjoyed seeing him 
do “the Toby Dance.”

n n n

When it comes to their non-profit rescue foundation, Faller and Martin try to 
encourage people not to think of Paradox Farm first but look for some other living 
arrangements for animals in need.

They hate to say it out loud, but they have found a three-day rule usually comes 
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with the animals finding their way to the farm.
“If they’re here more than three days,” Faller 

says, “they’re here to stay.”
Nancy serves on the board of the Humane 

Society of Davie County, and she also is medi-
cal director for a regional hospice center. Some 
animals end up at Paradox Farm after their 
owners have died.

Faller can’t say enough about the need for 
dog and cat birth control, and she emphasizes 
there are ways to do it without going broke. 
“It’s senseless not to spay or neuter these ani-
mals,” she adds.

The couple also push heavily for the rescue 
and adoption of horses. Some of the animals 
on their farm are still in the judicial system, 
waiting for cases to be adjudicated.

On occasion, Paradox Farm has adopted out 
animals, only to see them return.

Most of the dogs finding seats on their golf 
cart or running beside the vehicle as it goes 

up and down the hills of the farm are rescues. 
Faller saved Gilly, a black Labrador, from be-
ing hit on Interstate 40 one Sunday afternoon.

Dottie came from the Humane Society to 
be a playmate for Emma, who was chewing 
everything so much that Nancy was called her 
“Destructo.”

The couple’s two Great Pyrenees serve 
as livestock guardians to keep the coyotes 
away. Nikki and Peggy are cherished chi-
huahuas, and Josie is a quite “impish” shep-
herd-and-collie mix.

“Boy, she changed our lives,” Nancy says of 
the rambunctious Josie.

The couple sometimes have taken in spe-
cial needs animals. Peggy, born without a paw 
on one of her back legs, is a case in point. 
She was an abandoned dog from New Mexico 
and a candidate for a prosthetic replacement 
through a N.C. State University researcher.

That particular veterinarian moved to Cali-

fornia, and Peggy ended up at Paradox Farm. 
“She is adorable,” Nancy says.

Shelly, one of the dogs in the pet cemetery, 
had a large cyst on her spine and eventually 
became paralyzed. Nancy and Joe used a spe-
cial harness to move her around and lift her 
into the golf cart for rides.

Smarty Marty, a cat, had a bad bladder 
that required him to wear a diaper inside the 
house.

Faller knows her soft spot for endangered 
animals does her in sometimes, but she can’t 
look the other way. “I can’t pass that by,” she 
says of stopping and saving dogs such as Gil-
ly.  “I cannot let that happen.”

When it comes down to it, Martin says, 
there’s a simple reason the couple share Para-
dox Farm with all these animals.

“They’re all God’s creatures,” Joe says. “... 
We get something from it, too. It’s a two-way 
street.” S

When it’s snack time, the Paradox Farm animals are an attentive bunch.



Antonio Rueda, the foreman 
at Paradox Farm, puts Red 

through some of his carriage 
training paces.
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Massage therapist Mary Zimmer-
man uses hot lava rocks and cold 
pink marble stones in a session 
with Patti Miller. The dark lava 
rocks are for deep tissue pene-

tration and the pink rocks aim at 
reducing inflammation.
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But, she said, something was missing.
“It was a change of heart,” said Zimmerman. “I 

knew I wasn’t in the right place for my life. I didn’t 
feel fulfilled. The corporate world wasn’t a good fit 
for me.”

So she began exploring. She considered physical 
therapy, but was limited by full-time hours at her job.

And then a friend introduced her to massage ther-
apy.

“That’s the bite that it took,” she said. “I started 
interviewing schools right away.”

Zimmerman found a then-small school in Con-
cord: the Blue Ridge Healing Arts Academy. She 

The magic touch
Salisbury Therapeutic Massage offers healing for body and soul. 

Written by Andie Foley  |  Photography by Wayne Hinshaw

n the mid 1990s, Mary 
Zimmerman was mid 
stride on the long path 

of a career in business.
She had graduated with 

a degree in business com-
puter programming from 
Rowan-Cabarrus Commu-
nity College and worked for 
Electronic Data Systems for 
over a decade.

I

Mary Gillespie uses finger pressure during a sinus massage for Johna Galloway. This helps 
relieve tension, headaches and sinus congestion. 
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graduated from the program in 1997 as a li-
censed massage and bodywork therapist.

For nearly three years after her graduation, 
she put her learning into practice by working 
for her alma mater, all the while continuing her 
job with Electronic Data Systems.

But it grew to be too much, she said. Though 
the director of Blue Ridge had given her a fair 
amount of independence, she still sought more. 
This, coupled with her previous experience in 
business and an obvious need for massage ther-
apists in Salisbury, gave her an idea.

An idea to return home to her Rowan Coun-
ty roots and set up shop downtown.

“I just took a leap of faith,” she said. “There 
was really not any planning in it. My husband 

and I went shopping for a place to rent and 
boom, boom, boom. The rest is history.”

Now, 21 years after her graduation, Zim-
merman will this year celebrate 18 years as the 
owner and operator of Salisbury Therapeutic 
Massage.

Located in Suite 400 of 120 E. Council St., 
Zimmerman’s practice has grown in staffing 
numbers as the years progressed. Today, she’s 
joined by fellow Blue Ridge Academy graduates 
Mary Gillespie and Travis Alligood, each with 
their own interesting paths into the world of 
massage.

When Gillespie made the massage therapy 
switch, she had been there and done a little 
bit of it all. She’d trained horses, waitressed 

and worked for a heating and air-conditioning 
company.

Before enrolling at Blue Ridge, she’d worked 
as a CNA for five years.

“I always liked helping people,” she said. 
“That’s why I got into that. ... But  I was getting 
burned out the last six months and could tell it 
was going to be a downhill slope from there.”

She, like Zimmerman, considered physical 
therapy before being steered toward massage by 
a friend.

Alligood was given the shove by his spouse.
“I’d worked in the auto repair business off 

and on for 32 years,” he said. “I came home 
from work one day and my wife said that she’d 
been standing on her feet all day.

WELLNESS

Massage therapist 
Travis Alligood works 
on a leg muscle for 

Lisa Emery.  
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“After an hour’s worth of uneducat-
ed reflexology, she told me I had to 
go back to school and learn how to 
market my skill,” he said, emphasiz-
ing the words “had to” with a cheeky 
little grin.

According to Zimmerman, this 
diversity in backgrounds is pretty 
common in the world of therapeutic 
massage.

“It’s kind of common with people 
in our age group,” she said. “You have 
a life before you come do this.”

A fourth employee with a back-
ground in nursing, Cindy Corby, 
will leave the practice in September. 
Zimmerman expects her space to be 
filled soon.

Therapists Mary Zimmerman, Travis Alligood and Mary Gillespie. The artwork was a charcoal drawing by 
Karen Lee Edgar of Mary Gillepie’s hand and her 2-year-old daughter’s foot. It hangs in the front office at the 
business.

© 2015 Trane. All rights reserved. 
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WELLNESS

THERAPEUTIC MASSAGE 
EXPLAINED

According to the Salisbury Therapeutic Mas-
sage staff, therapeutic massage fills a different 
sort of need than other, more spa or luxu-
ry-purchased techniques.

Therapeutic massage, they said, combines 
the relaxation of spa techniques with scientif-
ic, trained practices that can alleviate suffering 
— from sore backs or stiff necks to muscular 
injuries or emotional disorders.

“Most of our clients come in because they’re 
hurting and they’re having some issues,” said 
Zimmerman. “And then we have some that 
come in because they like to relax. We try to 
give them both.”

Alligood explained the process more techni-
cally.

“Therapeutic massage is a manipulation of 

Gotta have it.
Gifts for your loved ones or yourself

From color to shape, stackable bands are still all the rage. Buy one to represent a 
special memory or event and another to stand for someone in your heart. There is no 
right or wrong way to build a collection that is uniquely you!

704.633.0618 | 314 S Salisbury Ave.
Historic Spencer  Rowan’s #1 Jewelry Store!

Locally owned since 1976

428 N. Main St., Salisbury, NC
Mon-Sat 9:30-5:30

704-636-1850
www.RalphBakeRShoeS.com
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connective/muscle tissue that helps bring 
our bodies back to the way they’re sup-
posed to be working,” he said. “The tech-
nical term for that would be homeostasis, 
and it works.”

Using trained techniques, the therapists 
at Salisbury Therapeutic Massage are able 
to increase oxygen and blood flow in af-
flicted areas.

Zimmerman calls it “milking the mus-
cle.”

For clients working through emotional 
struggles, Gillespie said massage techniques 
offer an emotional release.

“You’re in a nice setting,” she said. “You 
have good touch. It’s a positive touch. They 
feel safe and we try to provide that, provide 
a safe and professional atmosphere.”

SPECIALIZED PRACTICES
Though the Salisbury staff are each well-

versed on a number of different techniques 
to meet a range of client needs, each has his 
or her preferred practice.

Alligood offers kinesio taping, wherein a 
thin, hypoallergenic elastic cotton strip is 
applied over muscles to “alleviate discom-
fort by lymphatic drainage.”

The tape is applied in different directions 
and patterns depending on the affected 
muscle, and its practice is becoming in-
creasingly popular for athletes.

He also offers myoskeletal alignment, a 
practice involving repetitive movements 
and stretches to “disassociate movement 
from pain.”

By training muscles in this manner, said 
Alligood, clients are freed from muscular 
practices they’ve subconsciously adopted Travis Alligood works on a crick in the neck for Beth 

Christian. 

Gotta have it.
Gifts for your loved ones or yourself

Changing Lives, one pound at a time
NC Board of Dietitics and Nutrition approved program
Nutritionally Balanced Plan • Individualized attention
Health and Wellness Coaching (Certified by UNCG)
Semi-Private Circuit Training Classes
Rodan +Fields Skincare Consultant
Start now and receive a free starter kit

336-224-5325 | www.ssweightloss.net
55 South Talbert Blvd., Lexington, NC
Julie Williams CHC, Owner

Right Hands
Put Your Real Estate 
Transaction in the

Ashlee and I will aggressively market and handle every detail of your 
transaction for a smooth, successful sale!

More Than
130

Homes SoldThis Year!

BEST
REALTOR

Cathy Griffin
#1 in North Carolina and

#6 in the U.S. 
among Century 21 agents!

704-213-2464
www.cathygriffi nhomes.com

Ashlee McNabb
704-267-3371 

TOWNE & COUNTRY

474 Jake Alexander Blvd., West
Salisbury, NC
704-637-7721
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Mary Gillespie uses 
finger pressure during 

a sinus massage for 
Johna Galloway. 

 215 Lash Drive | Salisbury, NC 28147 | 704-637-1182

The Laurels of Salisbury offers comprehensive medical care to 
extended-stay guests and those seeking a positive, compas-
sionate environment for short-term rehabilitation, long-term 
care, respite, or palliative care. Our homelike facility offers 
private and semi-private rooms as well as several lounge areas 
that make for pleasant small gatherings.
 
The Laurels of Salisbury accepts Medicare, Medicaid, most 
Medicare Advantage Plans, and many other insurances.

To schedule a tour or to inquire about services call 
(704) 637-1182.

www.laurelsofsalisbury.com

HHHHH
Medicare.gov

704.857.6161

Checkour
facebookpage
for giveaways!

merrellfamilydentistry.com

In One Day!

Before After

Let us transform your smile
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WELLNESS

for fear of pain: poor posture or tension to name 
a few.

For Gillespie, a favorite practice is sinus mas-
sage. She said the massage is not a preventative, 
but can help alleviate headaches and promote si-
nus drainage.

Gillespie along with Alligood and Zimmerman 
additionally practice hot stone massage, a tech-
nique Gillespie said is particularly helpful with 
relaxing muscles.

She’s been practicing the technique for 16 
years.

“I love it because I’m able to get in there and 
manipulate the muscle easier,” she said. “... It 
makes it easier on the therapist and it’s very relax-
ing for the client.”

Zimmerman adds cold stones into the mix, 
which are placed over the surface of the skin 
rather than used in massage. Cold stones alleviate 
swelling in problem areas.

The practice owner and active therapist said 

she likes to include a bit of each of her learned 
techniques in her sessions.

“I get creative in a session with each client,” 
Zimmerman said. “I bring a little bit of every-
thing I do to the table: the basics, deep tissue and 
Swedish techniques, to energy work.”

This energy work includes practices like quan-
tum touch, reiki and craniosacral practices. Each 
are soft touch and measured breathing practices, 
focused on energy points that “bring the body 
back into balance and enhance healing,” Zim-
merman said.

And these techniques offer more than just cli-
ent benefits. They’re giving massage therapists the 
opportunity to continue their much-adored pro-
fessions for years.

“I’m seeking out other modalities because 
they’re easier on the body for me to do,” said Zim-
merman. “This way, if I’m able, I can do this until 
I’m 70. This amplifies what I can offer to people 
and as I age, my career can age with me.” S Kinesio tape for a knee strain.

Mon-Fri 7:30am-6pm; Sat 8am-12pm; Sun Closed
4155 Statesville Blvd, Salisbury, NC | 704-636-3408

RowanAnimalClinic.com

Experienced
Veterinary
Care for 
Your Pets

Call To Ask About 
Our Boarding 
Facility

Open 7 days 
a week

Full list of rules 
posted at park

GAME PLAN
FOR LIFE

DECISIONS =
DESTINY

WHAT CHOICES ARE YOU MAKING TODAY
THAT WILL AFFECT YOUR TOMORROW?

Proactively we do programs to teach our 
community that: “The preparation for the game 
of the life does not include the practice of 
underage drinking” ~ Terry Osborne

Together We Care.
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REMINISCE

Organ Church members 
Janice Murray, Kathi Lingle 
and Le-nea Goble worked 
together in the kitchen of 

the fellowship hall at Organ 
Lutheran Church making  

chowchow for the upcom-
ing church bazaar. 
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But Andrew Brown assured them the heirloom seeds he 
had would stand the test. Buddy, his faithful Labrador re-
triever, hopped on Brown’s Farm-All tractor with him, and 
they set to the task of plowing three-quarters of an acre for 
the Organ Lutheran Church garden Goble had envisioned.

Brown, 84, later instructed the women on the method he 
uses for planting the seeds, and thanks to generous spring 
rains, the women harvested their first vegetables by May 30.

Goble initially had pictured people from the community 
coming to the church garden and picking vegetables they 
could use for their dinner tables. “I always wanted to do a 
community garden up there,” Goble says. “I sort of recruited 
these girls and Andrew.”

But Goble realized a better idea for helping those in need 
might be canning everything coming out of the garden and 
selling the jars at the annual Organ Lutheran Church bazaar 
on the first Saturday in November.

The proceeds from the canning could go toward the 
church’s outreach efforts, including its food pantry, clothes 
closet and organizations such as Rowan Vocational Opportu-
nities and the battered women’s shelter.

“In the end, it’s going to the community,” says Goble, pres-
ident of O-WINGS — Organ Women in God’s Service.

Cannery row
A trio of Organ Lutheran women harvest a garden and share the wealth. 

Written by Mark Wineka  |  Photography by Jon C. Lakey

OCKWELL — Le-Nea 
Goble, Kathi Lingle and 
Janice Murray thought 

April 1 seemed a bit too early to 
be planting the vegetable garden.

R

A pod of heirloom beans that was growing in the garden spot at the church. Several 
of the items canned for the upcoming church bazaar came from the garden on church 
property that Andrew Brown plowed and planted. 
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REMINISCE

By July 11, Goble, Lingle and Murray had 
canned 273 jars in pint, quart and short half-gal-
lon mason jars.

They often followed recipes in the church cook-
books, and they predict green beans and “Dot’s 
Pickles” — named for church member Dot Hon-
eycutt’s noted dill pickle recipe — will be the big 
sellers at the November bazaar.

“I’ve already had someone say, ‘I’ll buy all your 
green beans, just name your price,’” Goble says.

The church garden is tucked away on a spit of 
land not far from the fellowship hall and parson-
age. Starting with that first harvest May 30, Goble, 
Lingle and Murray routinely were in the garden 
— about every other morning — gathering green 
beans, red beets and cucumbers.

They started at 6 a.m.
“Actually, we all live close to the church,” Mur-

ray says. “We jump in the cars, and we’re all here 
in five minutes.”

Above: Kathi Lingle combines two pots of chowchow that were cooking on the stove top. Below left: A large pot holds the raw veggies that will be made into the 
chowchow. The green and red peppers are on top of the other ingredients. Below right: Church member Andrew Brown opens a pod of heirloom beans that were 
growing in the garden spot at the church. 



The women favored the cool, crispy se-
renity of the spring and summer mornings. 
Even with the back-breaking picking, they 
enjoyed sharing the start of a new day when 
they could still hear the sounds of frogs, 
crickets and even a neighbor’s peacock. On 
many occasions, the women were joined by 
Tina Brown.

But once the picking was done, the work 
was just starting. They immediately moved 
to the kitchen in the fellowship hall and set 
about the task of canning. What was canned 
was dictated by what was picked that day, 
Murray notes.

“Everything is really fresh,” Lingle adds. 
“It has gone from the garden to the jars.”

On one of these last mornings of can-
ning, the women are making chowchow 
with ingredients they brought with them, 
from their own gardens or Variety Produce 
in Rockwell. Except for sweet potatoes and 
watermelon that Brown planted for later, the 
church garden is spent, given the hot, dry 
summer and all the prior harvesting.

The women chop cabbage, tomatoes, red 
and green peppers, onions and jalapeño, 
then bring those ingredients to a boil with 
salt, sugar and vinegar.

“It’s really good with pinto beans,” Goble 
says of the chowchow.

Meanwhile, Goble also has had cucumbers 
soaking in a cold water bath for three hours, 
prior to putting them in a mixture on the 
stove in preparation for boiling and canning. 
They’ll make great bread-and-butter pickles.

“We call it our Organ Church cannery,” 
Goble says of the whole kitchen operation. 
The women bring out all the jars, lids, rims, 
towels, scoops and funnels they’ll need.

A well-oiled machine by now, the three- 
woman team transfers the calculated mix-
tures from pots to jars. The boiling tempera-
tures help seal the jars, which are later lined 
up like soldiers on a nearby counter.

“We like to do it,” Lingle says of canning. 
“We kind of think it’s an art. ... We’ve learned 
stuff, and we’ve learned from each other.”

The fresh aromas from the kitchen can be 

heavenly.
“You should smell it when we’re making 

bread and butter pickles,” Lingle says. “ Oh, 
my goodness.”

Church members and the women them-
selves donated the many jars needed for the 
canning, which was helped at times by Tee-
nie McCullough and Carolyn Bost. Church 
circle groups also contributed extra ingredi-
ents such as sugar, salt, apple and white vin-
egar, turmeric, mustard seed, celery seed and 
dill.

“It becomes pricey if you do it yourself,” 
Goble says.

Brown contributed the heirloom seeds — 
varieties with names such as “guinea head” 
and “peanut” seeds for the green beans.

“The cucumber (seeds), I had to name 
myself,” Brown says. “I call it the ‘Trexler cu-

Andrew Brown drives 
his tractor to the gar-

den at the church. 
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cumbers,’ because I got the seeds from them 30 
to 40 years ago.”

Out in the church garden, Brown demon-
strates how he finds seeds for the future.

“These seeds I just save every year,” he ex-
plains, revealing some new guinea heads. 
“That’s my seed for next year.”

Back in the fellowship hall kitchen, Goble, 
Lingle and Murray lament that their 2018 gar-
den is tapped out, except for the sweet potatoes 
and watermelons that Brown will harvest later.

“It was a pretty garden to begin with,” Lingle 
says.

They’ll also miss all the mornings together, 
picking and canning and sometimes on the run 
grabbing biscuits from Cheeseman’s store. In a 
short amount of time, they feel they accom-
plished a lot, while constantly moving.

“You see,” Lingle says, “we don’t go to the 
gym. The garden is our gym.”

Good news: The women also have plans for 
doing some grape juice and jellies. All the fruits 

(and vegetables) of their labors will be available 
at the Nov. 3 bazaar.

“We’ve got something for everybody,” Goble 

promises.
Organ Lutheran Church, located at 1515 

Organ Church Road, dates back to 1745.

REMINISCE

Janice Murray preps a green pepper for the chowchow. 

S

INC.
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• Weekly • Bi-Weekly • Monthly 
• One-Time • Custom Cleaning
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• Same Team Every Time
• In-Depth Cleaning
• No Contract Required
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When 
Your Home 
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704-633-9295  wifeforhireinc.com
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1
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W
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Some of the canned goods, which relied on church cookbook recipes.

Providing Classical 
Christian Curriculum for 

Junior Kindergarten 
through grade 12 

“Equipping the hearts and minds of students to Impact the world for Christ”

Established 1967 
northhillschristian.com

704-636-3005 ext 109

After 60 years 
in the business, 
we understand 

kitchens & baths.
We also understand what our customers want — 
competitive price, quality products and friendly, 

professional customer service.

Walk-ins welcome. Mon-Fri 8:30-4:30

704-857-BATH
CORNER OF 29 NORTH &

OLD BEATTY FORD RD, CHINA GROVE
WWW.LANDISPLUMBING.COM

CAROLINA 
GOLF MART

890 West Ritchie Rd. • EXIT 74 JULIAN ROAD • Salisbury 
www.CarolinaGolfMart.com • 704-639-0011

Full Service
Discount 

Golf Center

PRACTICE CENTER & RETAIL STORE

Burleson Farms, LLC
• Certified All Natural Beef
• USDA Inspected
• No Antibiotics
• No Preservatives
• No Added Hormones

Lanny Burleson - Owner
145 Landmark Drive, Salisbury, N.C. 28146
704-239-3841 • lannyburleson@yahoo.com

BurlesonBeef.com
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the Scene f a i t h  f o u r t h  p a r a d e

Faith Fourth of July Parade
Since 1946, the town of Faith has held a big July Fourth celebration and one 
of the big events during the week is the  Fourth of July Parade down Main 

Street. People watch from porches, storefronts, parking lots, lawns, tailgates, 
sidewalks and churches in a tradition that spans generations.

— Photos by Mark Wineka

Emree Blackwelder, Shantel Blackwelder, Wyatt Blackwelder, Carole Hopkins, Lainey 
Fisher. Cooper Medlin, Allison Walker, Amanda Lyerly, JoAnn Hopkins and Michael 
Hopkins

Bayley Atkinson, Beth Atkinson, Doug Young, Kay Young and Kathy 
Moore

Right: Tim 
and Becky 
Williams

Left: 
Tripp and 
Suzannah 
Callahan

Kim Sheeks

Left: Jason 
Matthews, 
Stephen 
Chandler 

and Spencer 
Chandler

Right: Alli 
Daly, 5

Above: Nancy and Ray Glenn. Below: Marshall Knox, Mae Carroll 
and Ralph S. Johnson
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the Scenef a i t h  f o u r t h  p a r a d e

Daisy Bost, the parade’s grand marshal, rode with her great-grandchildren, Easton 
and Mia Spinella.

Pat Morgan, Boyd Morgan and Amanda Meacham with twins 
Grant and Gavin Meacham

Above: Scott, Amanda, 
Emma and Anna Savage. 
Right: Ashlyn Elbadla, 11, 

and Noah Elbadla, 2

East Rowan High cheerleaders had a comfortable parade ride on a 
flatbed trailer.

Members of the Rowan County Veterans Honor Guard pass through the heart 
of town.

Karis, 
Laurie 
and Isaiah 
Beaver
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the Scene a r t s  a n d  a g  t o u r

Rowan Arts & 
Ag Tour    

The first-ever Rowan Arts & Ag Tour, held June 
2-3, combined the county’s rich farm heritage and 

vibrant arts culture, Visitors learned a lot about farm 
operations while at most venues they also saw local 
artists at work. The free, self-guided tour featured 
12 Rowan County farms, ranches, the Piedmont 

Research Station and vineyards.
— Photos by Elijah Wittum and Mark Wineka

Left: One of Johnny Moore’s dairy cows. He has 140 in his dairy herd. Right: Hannah Kayali, Brandy Hampton, Baylee Hampton and Brielle Stiel 
at Bent Creek Ranch on Millbridge Road.

The band Highway 801 played at West Rowan Farm, Home and Garden.

Left: Donkeys 
have become cru-
cial to the pasture 
rotations for live-
stock at Joe and 
Robin Hampton’s 
Back Creek Farm.

Right: Tour-goers 
were able to ride 
a tram and roll 

past the pastures 
on Joe and Robin 
Hampton’s Back 

Creek Farm.
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the Scenea r t s  a n d  a g  t o u r

Brian and Johnny Moore stand in the barn for recently born calves at their dairy farm off Hall Road in 
Mount Ulla.

West Rowan Farm, Home and Garden 
in Bear Poplar had a barn dance on the 
Saturday night of the Arts & Ag tour.

Above: Artist Ann Borque works on a drawing at the Twin 
Creek Farm on Hollywood Drive.

Left: Owner Amie Baudoin at Morgan Ridge Vineyards and 
Brewhouse in Gold Hill.

Left: Some cattle 
at the Twin Creek 

Farm on Holly-
wood Drive give 
a wary eye to the 

visitors.

Right: Green-
house plants are 
in the foreground 

of the Moore 
Farm & Dairy on 

Hall Road.
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the Scene n o v a n t  d o n o r  a p p r e c i a t i o n

Novant Health Donor 
Appreciation Dinner

The Novant Health Rowan Medical Center Foundation celebrated the 
support received from its contributors during the annual Donor Appreci-
ation Dinner and Recognition Ceremony on May 31.  Over 130 guests at-
tended the event held at the Catawba College Peeler Crystal Lounge. The 
evening also served as a night of remembrance to memorialize 14 friends 
of the foundation who passed away in 2017.

Harold C. Earnhardt posthumously received the Wilson L. Smith Phil-
anthropic Award, and his children, Mark Earnhardt, Cristy McKinney and 
Leslie Heidrick, were there to accept in his memory. Gregg Evans received 
the first annual Tippie H. Miller Volunteer of the Year Award for his dedi-
cated hours in service to the medical center. Tippie’s children, Bobby Miller 
and Sharon Earnhardt, along with grandson Chase Earnhardt presented the 
award.

— Photos by Donnie Moose

Above: Leslie Heidrick, Cristy McKinney and Mark Earn-
hardt accepted the Wilson L. Smith Philanthropic Award in 
honor of their late father, Harold Earnhardt.
Above right: Winston Ross, Dr. Rachel Ross, Lynn Porter, 
Andy Porter

Tippie Miller’s children: Bobby Miller, on left, and Sharon Earn-
hardt, on right, with Tippie’s grandson Chase Earnhardt in the 
middle.

Left: Gregg 
Evans, the first 
Tippie H. Miller 
Volunteer of the 

Year Award recip-
ient, stands with 

hospital President 
Dari Caldwell.

Right: Perry 
Hood, Carolyn 

Hood, Libby Gish 
and Dr. Larry Gish



SEPTEMBER 2018 g 7 7

the Scenen o v a n t  d o n o r  a p p r e c i a t i o n

Above: Anna Mills Wagoner, Bill Wagoner and Gary 
Blabon. Right: Jake and Susan Alexander with Luke and 
Diane Fisher

Left: Brittney Turner with John and Laurie Zerger. Middle: Dr. Myron and Mary Goodman. Right: Nancy and Jimmy Linn

Dr. Gavin Misner, Fran Misner and Novant Health Rowan President Dari Caldwell

Rick 
Parker 
with 
Richard 
and 
Nancy 
Rendle-
man

Tracy 
Smith, 

Kristen 
Trexler 

and James 
Cook
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the Scene k i d s b l o o m

Kidsbloom 2018 at 
Salisbury Academy  

Salisbury Academy’s Kidsbloom 2018 brought 
community members, school families and local 
supporters together in May to celebrate com-

munity and kick off the summer season. Children 
delighted in playing games and jumping in bounce 

houses, taking breaks to enjoy face painting, 
a cake walk and a pie-in-the-face fundraiser. In 
addition to mingling and enjoying the warm 

weather, adults perused a silent auction featuring 
local experiences and colorful artistic creations by 

Salisbury Academy students.
— Photos submitted by Lizzy Roy

Campbell Aron and Ryleigh Down

Beverly Fowler, head of Salisbury Academy, stands in the gym with a happy group of students 
at Kidsbloom.

Destiny Richardson, Emmaline Goodnight, Lucy Heilig, Ella Lockhart, Lucy 
Barr and Lanie Humble.

At the Kidsbloom silent auction, Lynn Leonard, Mohamed 
Eliwa and Kelly Goodman stop in the hall for a picture.

Bounce 
houses were 

among the 
many things 
for children 
to enjoy at 
Kidsbloom 

2018 at 
Salisbury 

Academy.

Parents 
and kids 
filled the 
outside 
grounds at 
Salisbury 
Academy 
during 
Kidsbloom 
2018.
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the Scenec l e m e n t  a l u m n i  r e u n i o n

R.A. Clement High School 
Alumni Association  

The R.A. Clement High School Alumni Association held its biennial reunion 
July 6-7, kicking off with a dance and social at the Livingstone College Hos-

pitality Center in Salisbury. Guest speakers for the evening included Georgia 
Judge Ronald B. Ramsey Sr., along with Charles and Marsha Steele Knox. The 

Clement School’s last graduating class was 1968.
— Photos by Mark Wineka

The Steele siblings, who all attended the R.A. Clement School in Cleveland, include from 
left, Catrelia Steele Hunter, Carolyn Steele Snipes, Marsha Steele Knox, Rachel Steele 
Hunter, Sybil Steele Henderson and Thomas Steele (seated).

Right: Mary Knox, left, wife of the 
principal of R.A. Clement School for 
many of the alumni in attendance, 
the late George C. Knox, stands 
with Patricia Diane Moriniere.

Below: During the biennial gather-
ing, the alumni association honored 
the R.A. Clement High School Class 
of 1967 and the Class of 1968 for 

their 50th year reunions.

Mildred 
Avery- 
Lewis 
and 
Beverly 
Woods

Beverly Woods, 
left, and 

Carolyn Ram-
sey-Williams, 

right, talk 
after the dinner 

to speakers 
Charles Knox, 

left, and Judge 
Ronald Ramsey, 

who is a 1977 
graduate of 

West Rowan 
High.

Members of the Hairston family, from left, include Lonnie 
Gaither, Brenda Gaither Avery, Stephanie Gaither-Harris and 
Margo Gaither. The Hairstons are among the biggest financial 
supporters of the alumni association’s efforts to preserve the 
R.A. Clement School building.

Marsha Steele Knox, Carolyn Ramsey-Williams and Brenda Pierce
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1 China Grove Main Street Challenge 5K
 Sept. 1: 333 N. Main St., China Grove 
— Race beginning and ending at the fire 
department starts at 9 a .m . with multiple events 
such as children’s fun runs beforehand . Usually 
400-500 participants . Refreshments available .

1 Joe Hall Breakfast
 Sept. 1: 106 Cemetery St., Cleveland —  
7-10 a .m . Cleveland Lions Club breakfast funds 
two West Rowan High scholarships . Includes 
scrambled eggs, bacon, sausage, country ham, 
grits, homemade biscuits, juice, coffee and tea . 
For more information: 704-278-0974 .

1 Legends by Lantern
 Sept. 1: N.C. Transportation Muse-
um, Spencer — Enjoy a nighttime walking 
tour of the museum, exploring Spencer Shops’ 
historic structures . Tours feature tellings of the 
legends of the railroad and historic Spencer 
Shops . Illustrated by the museum’s collection of 
vintage railroading equipment . Tours begin at 
7:30 p .m ., and are 90 minutes in length . 
 

1 ‘Steel Magnolias’
 Aug. 23-25, 30-31 and Sept. 1: Lee 
Street theatre, 329 N. Lee St., Salisbury 
— 7:30 p .m . “Steel Magnolias,” a Southern fa-
vorite, is a comedy-drama set in a beauty salon 
where all the ladies who are “anybody” come 
to have their hair done . Annelle (who is not sure 
whether or not she is still married): Truvy, out-
spoken and wise-cracking; Ouiser, the town’s 
rich curmudgeon; Miss Clairee, an eccentric 
millionaire who has a raging sweet tooth; and 
the local social leader, M’Lynn, whose daughter, 
Shelby (the prettiest girl in town), is about to 
marry a “good ole boy,” form an unbreakable 
friendship . Tickets were available starting July 
23 .
 

7 Hope Over Heroin
 Sept. 7-8: 700 W. C St., Kannapolis — 
noon-9 p .m . Friday, 7a .m .-noon Saturday . Hope 
Over Heroin Rowan and Cabarrus Counties is a 
faith-based ministry which organizes outreach 
events uniting churches, business/civic leaders, 
and addiction recovery resources with a goal to 
wipe out the opioid addiction epidemic from 
our community . 
 

8 ‘The Threads of Time’
 Sept. 8, 10-15, 17-22, 24-29, Oct. 
1-6, 8-13, 15-18: Waterworks Visual Arts 

Center, 123 E. Liberty St., Salisbury — “The 
Threads of Time” features three solo exhibi-
tions: Elaine Fleck, “Interwoven”; Barry Moore, 
“The Mill Kids”; and Stephanie Woods, “A 
Radiant Revolution .” Galleries are open 10 
a .m .-5 p .m . Monday-Friday, and 10 a .m .-2 p .m . 
Saturday . Open throughout September and 
October .

 

14 Rowan County Fair
  Sept. 14-22: Rowan County Fair-
grounds, 1560 Julian Road — Rowan Coun-
ty’s annual agricultural fair also has carnival 
rides, games, food, arts, crafts and exhibitors . 
Admission, $5 . Go to rowancounty fair .net for 
times and details .
 

events calendar s e p t e m b e r  2 0 1 8

September 2018
Upcoming events in the Salisbury-Rowan area

Calesha Curlee holds onto 2 year-old Braxton as they ride on a carousel during last year’s Rowan 
County Fair. The fair this year starts on Sept. 14.  — Jon C. Lakey photo
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 15 Germanfest
  Sept. 15: 770 Old Stone House 
Road – 11 a .m .-4 p .m . A celebration of Rowan’s 
German heritage mixing Colonial and modern 
German traditions on the grounds of the Old 
Stone House . The museum has partnered with 
New Sarum Brewing Co . again this year to 
make special beer specifically for the event. The 
Brown-Fisher Association will be onsite grilling 
bratwurst and providing other German-inspired 
foods for purchase .
 

16 Darrell Harwood Concert
  Sept. 16: West End Plaza, 1935 
Jake Alexander Blvd. W., Salisbury —  6-8 
p .m . Local country music star Darrell Harwood 
will be giving a free concert for Special Olympic 
athletes and individuals with disabilities . RSVP 
to Jesse Byrd, Special Olympics coordinator, at 
704-636-0111 .
 

21 Shakers Dance
  Sept. 21: 316 Lake Drive, Salisbury 
— 7-9 p .m . at Salisbury City Park . This dance is 
for adults 18 and older with a developmental 
disability . Light refreshments served by sponsors 

and partnering agencies . The Shakers Dance is a 
partnership of the Arc of Rowan County, Rowan 
County Parks and Recreation and Salisbury Parks 
and Recreation . The dance also will be held Oct . 
19 at the same place and time . 
 

22 Stand Together Music Festival
  Sept. 22: Hannah Park, China Grove 
— Darrell Harwood charity concert from 2-10 
p .m .
 

27 ‘For Peter Pan on her 70th Birthday’
  Sept. 27-29 and Oct. 4-6 at 7:30 
p.m. and Sept. 30 at 2:30 p.m.: Lee Street 
theatre, 329 N. Lee St., Salisbury — When 
Ann thinks of her father, she immediately 
remembers playing Peter Pan in her hometown 
theater in Iowa . Her memory is jogged by the 
fact that she and her siblings are with their father 
during his final moments. His death sparks a con-
versational wake that includes everything from 
arguments over politics to when each sibling 
realized that they grew up . A loving look at a 
family’s view of death, life and the allure of never 
growing up . Tickets will be available Aug . 27 .
 

28 Day out with Thomas
  Sept. 28-30, Oct. 5-7: N.C. Transpor-
tation Museum, Spencer — All aboard! Thomas 
the Tank invites little engineers to join him for a 
day of friendship and family fun at “Day Out with 
Thomas: The Friendship Tour 2017 .” Children 
everywhere can spend a day with their friend 
Thomas when the #1 Engine pulls into Spencer . 
Presented by Mattel .
 

29 Sports Card and Collectibles Show
  Sept. 29: Rowan County Fair-
grounds, 1560 Julian Road, Salisbury — 9 
a .m .-4 p .m . Sports card, non-sports card, and 
collectible toy show . 9-4 . Approximately 100 
tables of great collectible merchandise . Sports 
cards, non-sports cards, comics, collectible mod-
ern and vintage toys, character toys, and more . 
Admission, $4; children 15 and under, free . 
 

29 Barbecue, Bands, and Boots
  Sept. 29: 165 E. Liberty St., Salis-
bury — 6:30-11:30 p .m . Due to popular 
demand, Crosby Scholars’ signature fundraiser is 
back . Monies raised go directly to support Last 
Dollar Grants .

Johnnie and Ronnie Mack have their pictures taken in front of Thomas the Tank by their mother Kim Mack. They are from Littleton, N.C. Thomas the Tank 
will be at the N.C. Transportation Museum for the ‘Day Out with Thomas’ event on Sept. 28. — Wayne Hinshaw photo
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‘DEPOT STREET’
By Joyce Cavanagh-Wood

Watercolor

Artwork for Salisbury’s the Place may be submitted to mark.wineka@salisburythemagazine.com
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Carolinas HealthCare System is

A PLACE…

filled with light

where each and every heartbeat begins

where connections are made

bringing health, hope and healing

FOR ALL



Keep moving with expert 
orthopaedic and sports medicine 
care close to home

Salisbury Orthopaedic 
Associates, PA

An affiliate of

To make an appointment:
704-633-6442 
Lexington.WakeHealth.edu/Ortho

DON’T 
BREAK 
YOUR 
STRIDE


