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Why is having an on-site
crematory so important?

With an on-site crematory, you are

2| i RS able to remain near your loved one

7 /4 ,,j"g'ﬁ'-%‘%\ through the entire cremation process.
y /1,/ 2] 7 It can be an important part of the
e it grieving process and often provides

a great sense of closure.

For more information on cremation,
call us or visit us online.

Conolbnis

CREMATION

650 Industrial Ave 8517 Davis Lake Pkwy D3
Salisbury Charlotte

(704) 636-1515 (980) 237-1731

CarolinaCremation.com
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Wf/fe for HIRE

An Unusual Name for a Cleaning Business Pays Off

We are an unique concept in residential cleaning, specializing in hard-core cleaning
and general maintenance programs. We are not a feather dusting team!

“I have always been OCD — I guess some would say a perfectionist. I have always liked
things to be done well. My father taught me, Anything worth doing is worth doing right
‘and to always do what you say, and say what you mean. The values I grew up with

I brought to my business as well. When we put our name on anything, I insist that
every crack, cranny and inch be clean. My team knows the right way to do a job.

They have been trained by me and they understand the work ethic required for every
job — whatever size — to not just be clean, but

‘Wife for Hire clean’!”

Sheila Cannon
co-owner and operator

Fighting Grime Since 1985!
Bonded, Licensed and Insured

Wf@for HIRE

INC.

. www:WifeForHirelnc.com
 FREE ESTIMATES

704-633-9295

(24hr Veicemail) Licensed & Bonded

" “A Clean Home Is A Happy Home”
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JOIN PREMIER TODAY FOR ALL

OF YOUR FINANCIAL NEEDS!

Learn more at www.PremierFCU.org
or call us at 800.873:2929.

Premier FCU is Federally Insured By NCUA

and is an EqualiMoUsing Lender.

WG

Walser Technology Group Inc.

Cloud - Integration - Support - Voice - Hardware

Your Local
Technology
Partner

704.645.7143

T ECHiieg!

Walk-in Service

108 South Main Street
Downtown Salisbury

www.wtechgroup.com
li @wtechgroup

Virus/Trojan/Spyware Removal
Hardware, Software, Networking Gear
Cables & Adaptors, Data Recovery
Repair & Upgrades

m Walser Technology Group, Inc. | Monday-Friday 8am-5pm

PREMIER"

Lending a Hand. Leading the Way.

Two Salisbury Locations: 940 Jake Alexander Blvd. W and VA Medical Center



A Haunting Past
When you take the Salisbury
‘e Ghost Walk, you find historic

places hold spooky secrets.

by MARK WINEKA

Local Wines Shine

Rowan County is home to
four wineries, and their

grapes provide wine with -
award-\fvinning flavor. x -
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At Home
/) Back in the Family

Jim Carlton painstakingly

restored his boyhood home,
built by his great-great-great

grandfather
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Bike outings offer fun,
exercise in numbers
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One man’s education never stops,
and thank goodness for that

side benefit to reading
all the stories produced
for Salisbury the Mag-
azine is I come away
a little bit more
educated, and many people will tell
you that should have happened a
long time ago.

But take Deirdre Parker Smith’s
cover story this month on the
wineries and vineyards of Rowan
County. First of all, who knew we
had four? You also learn quickly that our Rowan County folks
produce award-winning wines in a wide range of varieties,
including muscadine, dry European and sweet fruit wines.

I didn’t know this, either: Somehow, North Carolina is
credited with saving the wine-making industry in France. True
story. Not even 20 years ago would you have thought of Row-
an County as a wine-producing locale. Now acres of grapes are
growing on what might have been cotton and tobacco fields in
the past. It’s an interesting agricultural transition, but it’s great
to see entrepreneurs courageous enough to try something new
and succeeding.

There’s more to my continuing education in this issue of
Salisbury the Magazine. Susan Shinn gives us an interest-
ing profile on John Morehead, an artist/sculptor whose fish
creations — everything he does has a fishy theme — have
always intrigued me. How could he make things so cool out
of materials that are, for the lack of a better word, junk? But
Morehead seems to make every piece whimsically wonderful,
and thanks to Susan and photographer Jon Lakey, you'll un-
derstand this fish monger a little better.

One more thing I've always wondered about are all the bicy-
clists who gather on Sunday afternoons and Thursday evenings
in the parking lot across from Rowan Public Library, which is

close to where I work. Who are these people, where are they

going, and why are they having
so much fun? Well, it turns out
writer Shavonne Walker and
photographer Wayne Hinshaw
answer those questions in this
month’s edition. These regular
social rides are something you
might want to check out.

‘This month’s educational
experience continues with
Elizabeth Cook’s inside story
on the restoration of the Peter
Kern House, which will be featured on OctoberTour. There’s
also an Italian-infused pumpkin recipe you might want to try
before Halloween, or maybe get yourself geared up to take the
Salisbury Ghost Walk. Go back in history with Theo Buer-
baum and his postcards, and allow guest columnist Joe Morris
to put this place we call home in a historical context you will
find interesting.

We appreciate all the positive feedback we have received
with the first issue of Salisbury the Magazine, and moving
on, we would like future editions to include some letters and
comments you send in or leave on the magazine’s Facebook
page. Feel free to email me your observations at mark.wineka@
salisburythemagazine.com.

By the way, our Facebook page is www. facebook.com/salis-
burythemagazine. “Like” the page, and you'll see some updates
as we work on each issue. As our readership grows, we'll also
be using Facebook a lot to ask for your help in stories our
writers and photographers are working on.

Now it’s time for me to go back to school.

ﬁ//‘/‘"cﬁ_

Mark Wineka,
Editor, SALISBURY the magazine

October 2015






THROUGH THE LENS

BY JON C. LAKEY
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. Paul Kluttz toi\s away,in tl:e

- workshop at Kluttz Piano Co.

> wmdow casts a
bright light onto the

ct at hand. Very little is
discarded, because it might be™
needed in some future
restoration. Drinking cups from
local restaurants hold screws or
small pieces of piano parts that
could be used later.
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Visit Dan Nicholas Park for Our Yearly

AUTUMN JUBILEE

October 3rd & 4th,2015 10:00am-6:00pm

Rowan Wildlife Adventures

Nature from the 1nside out.

Dan Nicholas Park
“Great Family Entertainment”
6800 Bringle Ferry Road ) . .
Salisbury, NC 28146 Don't forget to visit our other
704-216-7800 or 1-866-767-2757 excitin 14 parks.. g
* Nicks Playground
) gaﬁie g e Ellis Park Sloan Park
) Fzmﬂ; C‘;’;‘;;ing . 3541 Old Mocksville Road 550 Sloan Road
704-216-7808 Salisbury, NC Mzt. Ulla, NC 28125
» Eighteen Picnic Shelters 704-216-7783 704-637-7776
* Hurley Splash Park Has everything to offer a family Whether it is a wedding, Spending
* Hadens Carousel looking for an eventful and reward- time with family or educating the
* Foltz Steel Bridge ing day, including an equestrian children about nature, we have the
* Playground arena. facilities and programs for you.
* T.M. Stanback Outdoor Theater . )
» Rowan Roamers Volkssport Trail Eagle Point Nature Dunns Mountain
* Miniature Trains Reserve Nature & Historical Preserve
* Hurley Station Gift Shop 665 Black Road Dunns Mountain Road
* Miner Moose Gem Mine Salisbury, NC 28146 Salisbury, NC

(Educational programs available upon request.)
* Petting Barn

* 2 ADA Miniature Golf Courses
A completely handicap accessible playground.

Dan Nicholas Park

www.dannicholas.net




THE ARTS

John Morehead’s brain is an interesting place.
And yes, there’s definitely something fishy going
on there.

The local artist is known for his fabulous, fantas-
tic, fish-themed creations, made out of stuff that
most folks would throw away.

Take, for example, “Ted.” This piece is made
from a guitar body. It has hockey sticks for a tail,
salad tongs for fins. Its top fin was a guard on a
table saw, and a metallic soap dish forms a snarling
mouth.

“Maury” the electric eel is made from an old
steam pump, a brass metal float from a toilet
(never been used) and part of a trumpet. It also in-
cludes heating elements from one of Cheryl Goins’
old kilns at Pottery 101, where you can find these
and other pieces of John’s art.

“I never start with an idea or drawing,” says

Something’s

FISHY

Artist John Morehead makes whimsical
creations from scrap items

I © EE—

by SUSAN SHINN
photos by JON C. LAKEY

October 2015 m 11



BEING NUMBER ONE
DIDN'T MAKE ME
THE BEST.

BEING THE BEST MADE
ME NUMBER ONE.

Cathy Griffin

Salisbury born and raised.

#1 in North Carolina and
#15 in the United States
among Century 21 agents.

474 Jake Alexander Blvd., Salisbury, NC &niuv
704-213-2464 | cathygriffinhomes.com /\21
]

SMARTER.BOLDER.FASTER. | Towne & CounTry

At the Theater
A piano and movie reel went into the commissioned piece for the Nor-
vell Theater called “Casting Call.”

taos
FOOTWEAR
(}( John, a longtime Freightliner employee. “I see fish.”

Getréx He often works in his garage most of the afternoon and into
BIRKENSTOCK the evening after his first-shift job ends.

oo “If ’'m on a roll,” he says, “time just flies.”

Funny thing is, he doesn’t even own a rod and reel.

No matter.

“There’s so many variations and shapes,” John says. “There’s
starfish and squids. Mine arent anatomically correct. The fins are
in the wrong place or the eyes are too big.”

No matter.

“When I make something, I make it for me,” he says.

He does do commissions. And his most visible commission is
a piece of outdoor art for the Norvell Theater, appropriately enti-

BAKE R’S SHOES | 'i- tled, “Casting Call.” It’s a huge fish made from the harp frame of

Locally Owaied Since 1976 . an upright piano, whose fins are aluminum film reels that came

704-636-1850 ['f (B &) | from Tinseltown. He added corrugated metal for the other fins.
RalphBakerShoes.com

He decided not to add any teeth, as he does with some of his fish.




Ted

Jonn Morehes

$ Sco

“I don’t do fine
art. I do fun art,
and mostly fin art.”

“I don't want it to be menacing, because
it’s outside a youth theater,” he notes.

He thought about filling in some of the
holes in the harp, but also decided against
that. In this case, less is more.

“Ed Norvell contacted me and said, ‘Do
anything you want to do, and take all the
time you need,” John says. “It was like a
great weight was lifted off me, but I knew
I had to do the right thing.”

It took him almost a year to find the

Creative creations
Top: “Ted” was made from a discarded guitar. Above: Morehead (right) explains the thought
piece came together fairly quickly. behind “Casting Call” which he created for Edward Norvell (left).

piano part, but once that happened, the

October 2015 m13



“We decided to recess the wall between
the Norvell and Santos and make it an art
wall,” Ed explains. “Susan and I have sup-
ported the public art program in Salisbury
from the beginning.”

But Ed says he’s always
Mounted

Morehead turns
every items into
sculptures with
a fish theme.

wanted more local artists
to be represented —
thus the request to John.

“I'm been collecting
John's stuff for awhile,”
Ed says. “He puts things together in such
wonderful, whimsical ways. I love outdoor
public art, and I thought this would be a
nice addition using a local artist.”

John scours flea markets and yard sales
for raw materials. He keeps boxes and
bins full of potential fins, tails and eyes.

If someone calls and says they’re getting

rid of some stuff, he always goes. Usually,

he bypasses the pile someone has saved

Ready Rowan Night - First Friday
FRIDAY Friday, October 2nd, 5-9 pm
Prepare for the zombie apocalypse
the next day by participating in a large
scavenger hunt Friday night throughout
downtown to gather supplies for your very
own free "go bag”, while supplies last.

I!

6th Annual Downtown Salisbury
Zombie Walk

Saturday, October 3rd, 1 - 9 pm
Enjoy a fun-filled day of zombie and emergency pre-
paredness activities, live music, costume contest and
more! Meet special guests Savana Wehunt and Santiago
Cirilo as seen on AMC's The Walking Dead. Af sundown
prepare for the official zombie walk beginning at 7:30 pm.
Zombie walk tickets are $10 for adults and $5 for children
12 and under. Each ticket includes a professional five min-
ute zombie makeover, raffle hckets ond souvenlrl Brlng
canned food items to .

for him and heads straight to the “throw-
away’ pile for what he wants.
He created “1918 Bone Fish” from old
organ casing and part of a 1918 car tag.
“That’s the good thing,” he says. “I don’t
have to buy a shiny new sign. I like the
old, rusty parts.”

Sometimes just having part of some-

DOWKNTOWN
SAL ~“BURY
THE PLACE

on Friday or Saturday or to purchase walk tickets go to
DowntownSalisburyNC.com.

OctoberTour™ Night Out

Friday, October 9th, 5-9 pm
Fall family fun for the whole family! Games, activities,
late night shopping, music and more!

Halloween FunFest
Saturday, October 31st, 3 -6 pm
Trick-or-Treating 4 - 5 pm
Dress up your kiddos in a spooky fun costume and head
downtown for the annual Halloween FunFest hosted
by Salisbury's Parks
& Recreation and
Downtown Salisbury,
Inc. Join us for haunt-
ed frolley rides, hay
rides, games, dance
confest and more!

thing works better than having the whole
thing, he says.

A radiator cover from a Ford tractor
became “Jellyfish.” A couch leg forms its
snout.

“The stripes reminded me of a jellyfish,”
he says. “It could be a flag. It could be a
dachshund. You buy it and you can call it

‘Paw Around Downtown - First Friday
Friday, November 6th, 5 - 9 pm

Bring your four legged friend shop-

ping with you during this night of

pet friendly activities. Join us for a

pep rally for Livingstone College

followed by the Blue Bear Crawl!

Unique Shops, Antique Stores...

Museums & Galleries, Festivals & More!

www.downtownsalisburync.com
704.637.7814

n DowntownSalisbury

@downtownsalisnc




anything you want to.”

Hen Henderlite bought “Eddie Van
Herring,” another piece fashioned from a
wildly-colored guitar body, as a Christmas
present for son-in-law Charlie Zalman.

She and husband John were having din-
ner downtown during a Friday Night Out
and walked into Pottery 101 afterward.

“That was the first time we'd seen his
work,” she says. “Charlie loves rock and
plays the guitar. On Christmas morning,
he said, ‘I don’t know whether to play it or
put it on the wall.”

He and wife Jordan chose to hang it
above their front door.

Hen likes the way John repurposes
things and says, “His creativity is hysteri-
cal.”

Cheryl says that John’s work is a wel-
come addition to her business.

“The customers love it,” she says. “They
love to stand and try to figure out all the
parts. It’s fun to imagine what’s in his
head.”

John’s work, she says, has been a great fit
for Pottery 101. “It’s three-dimensional,
like our pottery. And I like the fact that
he’s a local artist. Lots of times, he’s here
for openings, and customers get to meet
him. It’s been a nice relationship. I've
loved having him here.”

Local musician Bob Paolino also has
several of his pieces, including a piece
called “Blazin’ Blues Bob,” his perfor-
mance moniker.

“How could I not buy it?” Bob says.
“I'm hanging it in my man cave.”

The piece portrays Bob wearing his
trademark hat and glasses, and it’s even
playing left-handed, just like Bob.

“They just were so unusual,” he says of

the pieces he’s collected. “They were made

To scale
Top: A piece of Morehead’s art contains a
Volkswagen hood ornament. Above: Vari-
ous metal shapes came together to become
“Maury.” Right: Piece titled “1918 Bonefish.”

out of everyday items.”

John thinks the key to his success is that
his art is fun, and he doesn’t take himself
too seriously.

“I don’t do fine art,” he says, “I do fun
art, and mostly fin art.”

Not everybody likes it, he allows. He of-
ten hears, “Hey Fred, you've got that stuff
in the basement, you can make that.”

“I never say anything,” John says, “but

I'm thinking, ‘Knock yourself out, Fred.

You can see John Morehead’s art at

[

\ N ‘
\\| ];;()_MDKEHEAD_ ‘."

Pottery 101, located at 101 S. Main St.

in Downtown Salisbury, as well as on his

Facebook page.

October 2015
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Hottegt Nameg
in|Gitte; Jewelny
& Apparol

Plus Embroidery
& Vinyl Services

Kate Spade
Free People
Spartina
Beatriz Ball
BB Dakota
John Medeiros ¢ Tervis o
Jade ¢ Mere * S'well i
Sanctuary * Meghan Browne
and MANY more

200.C; Main Ctroot - DOWNTOWN CALICBURY
638-5522 www.SHOPCANICHE.com

...for home buyers.

1410 North Main Street
China Grove, NC

C?eniuny2l

SMARTER. BOLDER. FASTER.®

474 Jake Alexander Blvd.
Salisbury, NC

Dianne Greene, Owner and Operator
Each office is independently owned and operated.

www.century21tc.com

pecializing in the care of infants,
children, and adolescents

--ESaliSburV Pediatric

7 ;
Associates, PA

129 Woodson Street | Salisbury NC 28144 | (704) 636-5576

Hours of Operation: Monday-Friday 9:00 am - 4:30 pm. "% vsa@ I
Saturday, Sunday and Holidays with sick clinic daily.

www.salisburypediatrics.com

o <
ome to a pharmacy that

—
"l) -
Sind our pharmacy

1357 West Innes St. in Salisbury

S

At Medicine Shoppe Pharmacy,
you are more than a prescription.
Come to our pharmacy and get the
excellent service you deserve!

BeMedicine
Shoppes

PHARMATCY

Caning beyond pieicsipzions”




FOOD

-

> ’

Giuseppe Lopriore, the owner and
chef at Pinocchio’s Italian Restaurant in
Spencer, recently created his
customers’ seasonal favoritethandmade
Pumpkin Ravioli with a Mascarpone
speck and sage sauce.

Not your pilgrim’s 0
Pinocchio’s Cheft
Lopriore makes
ravioli,
Giuseppe-style

by DEIRDRE PARKER SMITH
photos by JON C. LAKEY

October 2015 w17



All hail the lowly pumpkin, staple of autumn and
Thanksgiving meals all over America.

Chef Giuseppe Lopriore of Pinocchio’s in Spencer
learned to love pumpkin, as much as he loves his adopted
country. He talks about the taste, the versatility and the
health benefits.

Because it is rich in fiber, it slows digestion, so you feel
tuller longer. It is low in calories and full of beta-carotene,
which is converted to vitamin A in the body, good for
healthy eyes. It also boosts your immune system with vita-
min C. And it has two antioxidants what can help prevent
cataracts.

Giuseppe loves pumpkin so much, it has become the
signature dish of his restaurant: Pumpkin Ravioli.

The sauce — butter, mascarpone cheese, sage and speck,
Italian cured bacon — is the perfect finishing touch.

The saltiness of the bacon and the creaminess of the

pumpkin filling combine for a delectable pumpkin dish

18 ® Salisbury the Magazine

Hard at work
Top: Chef Giuseppe Lopriore places dollops of pumpkin on the dough for the
ravioli. Above: Giuseppe chops the speck and sage.



that is nothing like pumpkin

pie.
Giuseppe buys lots of pump-

kins in the fall, bakes them,
scoops out the flesh and freezes
everything for use until the
next pumpkin season.

He also makes pumpkin
soup, pumpkin gnocchi, and
once in a while, pumpkin
gelato.

He uses a pasta attachment
on a standing mixer to slowly
stretch and thin the dough,
so the finished product is less
than a sixteenth of an inch
thick. Carefully picking it
up, he drapes one layer over
a small ravioli tray that helps
form the pasta. Using a piping
bag, he puts in just more than
a teaspoon of filling for each
one. Then he brushes another
thin sheet of pasta with beaten
egg, so the two sides will stick
together, and places that long
sheet carefully over the filling,
then presses it down to seal the
two sides of pasta together.

Using a traditional ravioli
cutter, he zips along his pan,
sealing and cutting the pillows
of pasta in one move. Placing
them on a baking sheet, he
covers each layer with plastic
and freezes each piece individ-
ually.

He puts perfect pumpkin
ravioli in big plastic jars and
adds a date, so it’s ready when
needed.

To cook, Giuseppe slips the

ravioli into a pot of boiling,

salted water and starts the
sauce with a tablespoon or so
of butter, then fresh sage. In
goes cooked speck and a ladle
of pasta water to make a sauce.
A few swirls, and he adds a
tablespoon of marscarpone
cheese — sweeter than our
cream cheese, but similar in
texture, and maybe a bit more
butter, a little more water, until
it looks right. Then he takes
the ravioli straight from the
water and tosses it in the sauce.
It goes on to a plate and
into the dining room, waft-
ing Thanksgiving-like smells
of buttery cooked sage and
bacon.

It’s a celebration.

Pumpkin Ravioli

* 1 pound cooked pumpkin

(he likes the white pumpkins)

* 8 ounces ricotta cheese

* 3-4 ounces grated
parmesan cheese

* /a tsp. freshly grated nutmeg

* Salt

Mix all ingredients together

until smooth.

For pasta:

* 1 to 1'/2 pounds plain flour
* /4 pound semolina

* 8 eggs

* Water, if needed

1. Mix all ingredients and
add water, if it is too dry to
form a ball. “It should be pret-
ty dry, and firm so you can roll
it out thin,” Giuseppe says. Let
it rest 30 minutes before put-

ting through the pasta maker.

[y
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LASER CENTER

@m/% the New Youl!

Experienced professionals providing
customized skin and laser treatments.

CALL TODAY:704.210.1061

i 650 JULIAN ROAD, SALISBURY
WWW.RENEWSKINCARECENTER.COM
~ RENEWSKINCARE@SALISBURY.NET |}

e Br{ierenp

Private Openings & Off-Site Catering
Private Luncheons, Dinners & Parties
Rehearsal Dinners & Weddings
1 S. Main Street, Denton, NC 27239
336.859.0808 € 336.250.5057
www.thebuttercupcafe.net n

CABARRUS

r ‘ Top of the charts.
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Giuseppe Lopriore presents the
finished ravioli dish in the dining
room at his restaurant, Pinogghio’s
Italian Restaurant in Spencer.

HARRISOINS

ELORISH

Salisbury’s Oldest Florist Since 1945

Dipped in 24k Gold

704-636-4251
1012 Holmes Avenue, Salisbury
5 Star Florist » HarrisonsFlorist.com

“The Service You Want @?
2 From People You Know” % {)

GENESIS
FUNERAL HOME

We Serve All Cultures & Religions

Cremation, Memorial ¢ Traditional Services

128B Merritt Avenue, Salisbury, NC

Elder Marcus J. Barbr 704-633-8555

and Mrs. Rachel Barber
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2. Then roll to the thinnest
setting and use a ravioli pan to
help shape the pasta. Pipe in
a teaspoon or two, filling all
the bottom layer of pasta. Roll
the top layer thin, flour lightly,
then brush with an egg wash
(two beaten eggs), place over
the filled pasta and press down
to seal. Use a ravioli cutter to
separate the ravioli and place
on a tray.

3. To cook the fresh ravioli,
place gently in boiling, salted
water. It will take just a few
minutes, 5 or less.

4. For the sauce, use a table-
spoon of butter to start, 3-4

whole sage leaves, an ounce of

speck, which he says is not easy
to find. You can substitute ba-
con or prosciutto, “something
smoked,” he says.

A tablespoon of marscar-
pone cheese (available in many
supermarkets)

4. Melt the butter in a
saucepan and add the sage and
cooked speck or bacon, stirring
to combine and heat through.
Add a half cup or so of the
pasta water to make sauce, then
stir in marscarpone cheese,
combining all into a smooth
sauce. Finish with a teaspoon
or two more butter, remove

pasta from water, toss in sauce

and serve.



.. but my sis+er does.

When Sandy told me the news, my world
stopped. When you hear the word ‘cancer,’
it just rocks your world. Medically, | knew
she was receiving the best care
at Levine Cancer Institute, and
emotionally | was there every
step of the way. Sandy is in
remission now. And I'm so

incredibly proud of her.

,— ‘s my s+or7 +oco.
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Sandy, breast cancer st Leigh Ann, her sister

LEVINE CANCER INSTITUTE

World-class cancer care close to home.

See Leigh Ann’s story at CarolinasHealthCare.org/LeighAnnStory

100 Medical Park Drive NE, Suite 110 @
Concord, NC 28025 )
More than 25 locations across the Carolinas %g) Carolinas HealthCare System
704-512-3961
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mily Adcock, who had
just moved to Salis-
bury from Alabama,
was looking for ways
to learn more about
her new city. An
advertisement for the
Salisbury Ghost Walk caught her eye, and
she signed up for a Friday night tour.

She said the enjoyable evening was like
being part of a television episode involv-
ing ghost hunters, but she also liked the
way guide and Salisbury Ghost Walk
owner John Tucker infused history into
his downtown tour of a six-block area.

He combines old haunts with haunting.

Tucker likes to discuss ghosts who
frequent his history-filled stops, and some
of his stories are supported by paranormal
investigations he also offers up to the pub-
lic on occasion. “I don't think we've ever
been disappointed,” Tucker said.

For those investigations, he relies on
paranormal research societies, which bring
in considerably expensive recording and
video equipment. Tucker shares recordings
and images obtained in those investiga-
tions, and he encourages his walkers to
bring a camera in case they might capture
some of the disembodied spirits which
often show up as orbs in the night.

The Hall House almost always has orbs
around its chimneys, Tucker said, showing
a picture as evidence and adding, “I cap-
ture these every weekend.” He also points
to a photograph stored in his laptop
computer of a blue orb in the Hall House
garden.

Tucker employs — and invites others to
try — a free Ghost Radar Classic tele-

phone application that tells him when one Grave situation
of those spirits is close bv. or sometimes On special occasions, the Salisbury Ghost Walk stops outside the gate to the Old English Cem-
3 Ys > etery. John Tucker leads the ghost walks and knows all the haunting stories.

3 .
even what they’re saying.
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A New Rental Available In Echota! Great Weekends Available!

A fully renovated, spacious, 3-level home with new appliances, granite, furnishings and a classic arcade cocktail table to relive your youth and
entertain your kids. Gaze upon Seven Devils, Beech Mountain and Valle Crucis from one of the two decks. Enjoy the rocking chairs and patio
furniture while grilling the perfect dinner. Private bathrooms for all 3 bedrooms, a gas fireplace and a dining table that can fit 12 people make
this the perfect family retreat. Walk to the outdoor pool and clubhouse or simply appreciate the serenity that is A Chosen View. 3 Bedrooms
{K/K/Q}, Futon, Bunk Beds, Blow Up Mattress {Q} — 4 Full Baths. Sleeps 10/12.

www.vrbo.com/726899
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Photo courtesy of John Tucker

Ghost stories
Top: Zach Tucker checks over some of the
equipment used in a paranormal investi-
gation at Salisbury Wine Shop. Right: Brad
and Cara Kluttz and their family were among
those getting ready for a recent Salisbury
Ghost Walk tour.

“I actually did capture two orbs,” Adcock
said.

Adcock had been on ghost walks in other
cities, but this one was the first to delve
into the history of the locations, too. “He
was very knowledgeable about all the histo-
ry,” Adcock said of Tucker,

The Salisbury Ghost Walk, held on many
Friday and Saturday nights from April
through October, usually takes about a
hour-and-a-half. But Tucker extended the
tour for Adcock and others on her partic-
ular night and walked them down to the
gate of the Old English Cemetery, across
from St. Luke’s Episcopal Church.

The cemetery includes some of British
Gen. Charles Cornwalis’ soldiers from the
Revolutionary War, and Tucker also likes to
point out four tiny headstones, lined up in
a neat row, of Jane Brown’s children, all of
whom died before the age of 2.

Before he knew about Jane Brown, Tuck-
er said, he was in the cemetery one evening

when his camera caught a green orb glow-

Salisbury the Magazine

ing around her tall tombstone. Green is a
calm, gentle, maybe even protective color
in the paranormal world. His ghost radar
app also spelled out the word “brawyn,”
which puzzled Tucker for awhile, until

he returned to the cemetery in daylight
and noted the burial site belonged to Jane
Brown and her family. “Brawyn” was the
way a Southern lady might say the name
“Brown,” Tucker decided.

The Salisbury Ghost Walk starts at 130
W. Innes St., in front of the Rowan County
Administration Building. The tour takes
in places such as the Presbyterian Session
House and Bell Tower, the Wrenn House,
Hall House, Andrew Murphy House, the
Henderson Law Office, Empire Hotel,
Meroney Theater, the Conrad Brim House,
Bell Block, the Wallace Wholesale Annex
and Salisbury Wine Shop — though that
doesn’t touch all the places or stories.

Participants on the walk have ranged
from children in strollers to a senior who

was 92. Families sometimes make the walk

Photo courtesy of John Tucker

their night on the town. Tucker also has
had college kids, youth groups, clubs and
even the Rowan Chamber’s Leadership
class. He also has seen out-of-town visitors
from cities such as Raleigh, Greensboro,
Winston-Salem, Charlotte, Asheville and
Columbia, S.C.

Private tours for groups of eight or more
are available year-round.

Christine Lentz has been on the Salis-
bury Ghost Walk twice — once as a leader
with a church youth group and another
time with her family. She said she has lived
in Salisbury 17 years and had no idea of
the history behind many of the places she
passed every day.

As for the ghostly aspect of the tour,
Lentz said she was “creeped out” a little
bit her second time because her camera
caught a figure in the upstairs window of
the Wrenn House, fitting in with the “Girl
in the Window” story Tucker delivers on
every ghost walk.

A 10-year-old girl with a connection to



the Wrenn House when it was an all-girls school died some-

how — maybe a tragic accident, maybe of smallpox — but she
reportedly haunts the building.

When the Wrenn House was a restaurant, several owners
and employees said they heard children’s laughter or the sound
of little footsteps running. Some people saw an apparition of
a young girl on the second floor near the steps. In more recent
years, others have claimed to see the girl at the northeast corner
window.

Tucker said photographs taken in the Wrenn House once
showed a strong energy source and also revealed the images of
Jimmy Wren (the spelling was different from the restaurant) and
his sister, Molly, reflected brightly in a downstairs mirror. In the
late 1890s, Jimmy and Molly were invited to live in the house.
Jimmy designed ball gowns, and Molly did the sewing. Jimmy
also made and decorated special occasion cakes and managed

the three-man black orchestra playing for all the parties at the

COMI y
| SPECIALIST

FORT ™
% TRANE

It Hard Th Stop A Trane!

HIGHLY TRAINED
EXPERTS IN
CUSTOMER
SATISFACTION.

CI1OUT

{ HEATING & AIR CONDITIONING, INC. ™
“The Doctor of Home Comfort”

WE STAND BEHIND EVERY TRANE.

© 2015 Trane. All rights reserved.

4243 S. Main Street
Salisbury., NC
704-633-8095
www.trane.com

Why Beltone?

commitment to our patients.

At Beltone, you always get more:
* Award-winning technology with legendary Beltone sound
* Exclusive BelCare™ lifetime care program
* Free annual hearing evaluations
* 2-year hearing loss change protection
* And, soO much more!

Free hearing screening & in-office frial
call today for your appointment
Humana

@ BlueCross BlueShield
Discounts

Lee Wade, HIS, ACA
7 Angela Wade Melton, HIS, ACA
Matthew Thomas, HIS

HEARING INSTRUMENT SPECIALISTS

= Beltone

Helping the world hear better

SALISBURY
704-636-6037

CHINA GROVE
704-857-4200

BeltoneRowan.com




ROWAN COUNTY

*

Rent the Fairgrounds or the Ritchie Event Center
1560 Julian Road | Salisbury NC
Contact Randall Barger 704.640.2326

115 N. Main Street

Downtown
Salisbury

704.209.4206
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Boyden House (Empire Hotel).

The Jimmy Wren reflected in the mirror was wearing a pillbox
hat, like one he might have worn at the hotel, Tucker said.

The Salisbury Ghost Walk started in 2010 with Karen C.
Lilly-Bowyer. Narratives from the tour are published in her book,
“The “Wettest & Wickedest’ Town: An Illustrated Guide to the
Legends and Ghosts of Salisbury, N.C.”

Lilly-Bowyer wanted help on her Salisbury Ghost Walk, and
she initially sought out Robert Jones at Rowan Public Library as
a possible candidate. But someone told her of Tucker, a full-time
Lutheran pastor, who was working part-time in the children’s
library with Jones.

Tucker already was telling students stories about Blackbeard the
pirate and, in addition, had researched two of the ghost stories on
Lilly-Bowyer’s tour. They walked the route, talked and decided
they would make a good team. By 2012, Tucker bought the Salis-
bury Ghost Walk from Lilly-Bowyer.

“It’s been my baby ever since,” he said.

On nights with a lot of reservations, Tucker is assisted by Phil
Hagen, a fellow pastor from Woodleaf. With good-sized crowds,
they will split up and go in different directions. Tucker said he has
found more than 30 in a group doesn’t work well.

Tucker’s personal interest in ghost stories started while he was
a church youth director in Washington, D.C. He traveled to
Harper’s Ferry, W.Va., to attend the ghost walks there. He went
so often, he learned the script by heart and sometimes ended up
giving the tour.

The Salisbury Ghost Walk usually ends outside the Salisbury
Wine Shop. This location was once Theo Buerbaum’s bookstore,
and for decades into the 1980s it was a women’s apparel shop
named Purcell’s, owned and operated by Richard and Margaret
Dobkin.

For a time during Prohibition, the basement apparently served
as a speak-easy.

Subsequent retailers after Margaret Dobkin often reported
much “activity” at night — things such as the elevator door open-
ing by itself on the second floor, lights flickering on and off and
footsteps being heard overhead.

Margaret Dobkin’s spirit is said to live on the third floor, in a
corner room where she had her office. During paranormal investi-
gations, her spirit is given credit for turning a flashlight on and off
to answer the investigators’ questions.

Down in the basement, Tucker said, investigators have seen



considerable activity on their K II meters when
they mention alcohol and drinking, Once,
when they laid out playing cards and mon-
ey on the floor to simulate a poker game, a
spirit told them what the next card turned up
would be — a 10 of clubs.

That's what it was.

Tucker said his Salisbury Ghost Walk is
simply a combination of entertainment and

history, and “everybody walks away happy.”

More information on the Salisbury Ghost
Walk, the schedule of tours and prices is available
at www.salisburyghostwalk.com, or by calling
704-798-3102. Walks are usually held Friday

and Saturday nights. Customers are encouraged

to bring cameras and flashlights.

Small Town, BIG HAPPY

Trinity Oaks in historic Salisbury provides the charm of a small town but
with homes that have a very “uptown” feel. Whether you choose an elegant
cottage or a convenient apartment, you'll enjoy all the perks of resort-like
living without the high prices. It's the perfect setting for living large!

To explore our endless amenities, contact us at: @

trinityoaks.net | 800.610.0783

Leaders in Allergy & Asthma Care

Freamlk Lichtenberger, M.Dy, Ph.D. « Acrik Willlams, MD., MPH.

Phone: (704) 431-4233

310 Statesville Blvd., Suite 2 - Salisbury

wwuw.allergypartners.com/salisbury

trinity oaks - a senior living community ¢« 728 klumac road * salisbury, nc



Rowan County'ié'fome_._}to four wineries, and their
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owan County is in the
Piedmont of North
Carolina, and lucky

for us, it’s a lot like the

wine growing regions
of France and Italy.
And that’s why there
are now four vineyards/
wineries in the county, ranging
from native muscadine wines to dry Euro-
pean wines to sweet fruit wines.

The wine industry in North Carolina
has spread its vines almost as fast as kudzu,
with Rowan boasting the 100th winery in
the state, Cauble Creek.

Did you know North Carolina’s Mother
Vine, on the coast, saved the French wine
industry in the 1800s? Its resistance to a
tiny bug made it viable to graft other grape
varieties onto it, thus saving wine making
in France.

Muscadine is still the reigning queen in
our region, but as more and more people
have transformed their lands from tobac-
co or other crops, vinefera grapes, which
broadly include most familiar dry wines,
have thrived in our state.

Still, it’s not easy, and requires lots of
attention. Now we can enjoy the fruits of
local vineyards.

What makes our wineries special is the
personal attention you'll get at each one. In
some cases, the owners themselves will lead
you through a tasting or tour.

Employees will often call return custom-
ers by name and remember what they like.
Most places have a mailing list so you

can learn about special events or sales.
Their goal is to make you happy so you will
continue to support them.

If sweet muscadine is what you en-

Malg juice

Morgan Ridge Vineyards Owner Tommy Baudoin dumps the harvested grapes into the machine
that will crush and remove the stems from the grapes.

joy, you can visit Old Stone Vineyard

near Granite Quarry, Cauble Creek off
N.C.150, or the brand new Douglas Vine-
yard in Kannapolis.

If you like the drier wines, Morgan Creek
makes multiple award-winning reds and
whites, and has a dry rose made from syrah
grapes that’s good cold or at room tempera-
ture.

Three of the wineries offer fruit wines,
especially popular in the summer, with
flavors such as sweet peach and sweet-tart
blackberry.

Each place has a unique atmosphere,
from the shiny wooden tasting bar at Mor-
gan Ridge, with the pond just outside the
window, to the dark wood and airy light
of Cauble Creek, surrounded by fields of
grapes.

Old Stone’s tasting room has windows

into its tank room.

Morgan Ridge

organ Ridge, owned and operated

by Tommy and Amie Baudoin,
has been producing wine since
2007.
Their 7 acres of grapes were planted in
2004 and include seven different varieties.
Theirs is the only winery in the county
with a full catering kitchen, offering lunch,
Friday night dinners and a Sunday brunch.
Morgan Ridge has also added craft beers
to its offerings and its name, Morgan Ridge
Vineyards and Brewhouse. All wines and
beers are made onsite by Tommy Baudoin,
while Amie handles much of the vineyard
and tasting room work.
The beer styles change with demand and
the seasons. Morgan Ridge offers wine tast-
ings and beer flights, as well as serving wine

and beer with meals.

October 2015
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Their wines include merlot, sangiovese,
cabernet sauvignon, chambourcin, white
syrah and syrah. Red Dawg is a more re-
fined wine than the name indicates, with a
blend of merlot and chambourcin aged 12
months in oak.

White wines are a chardonnay and seyval
blanc. There’s also a semi-sweet blush from
2013, and to satisfy folks who only like
fruit wines, they have Applelicious, Peach

Out, Shipwreck Red (pomegranate) and

What the Fruit, a blend of pineapple, white
grape and pear juice.
Their traditional dry wines have won

numerous awards in North Carolina and

Working hard
Top: Friends help out with the harvest at Morgan Ridge. A handful of volunteers helped staff
spend four hours gathering a press full of grapes. Above: Morgan Ridge Owner Tommy Baudoin
checks on the tank that the crushed and pressed Seyval Blanc juice with be stored in.

farther afield, including a bronze at the
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2013 Grand Harvest Awards in Sonoma, Calif.

They recently received the Grape Growers Excellence Award in
North Carolina.

The property includes a large tasting room, with tables for
dining, a pavilion for special events, including music and wed-
ding activities, a changing room/bathroom building and a raised
platform by their pond for weddings.

Morgan Ridge is open Wednesday-Sunday, 11 a.m.-7 p.m. The
phone number is 704-639-0911.

Lunch is served by Chef Jason Nain Wednesday-Saturday,
noon-3 p.m. Brunch is offered Sunday, noon-3 p.m., and Friday
nights are reserved for Wine Down Dinners, with a different

menu each week showcasing fresh, local food and seafood. Reser-

'

vations are required for all dining options.

| N J—
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The stemmed and crushed grapes fall into a tray before heading to
the press.

Doug Jones

Nationwide"| /"

is on your side

Auto, Home, Life
and Retirement

Get a quote from your local agent

Doug Jones | 704-636-6787

Carpet Ceramic

%
Hardwood Natural Stone < e
Laminate Countertops [LOOR PAVILION

Vinyl Area Rugs

269 Executive Park Dr. | Concord, NC 28025 | 704-793-1900
Hours: Mon-Fri 8am-5pm | Sat 8am-12pm | Closed Sunday

@V\ﬁndsorGallery
] EW ELE RS

Old Stone U

JENNIFER LOPEZ

by erlglgas's

1810 W Innes St
Salisbury, NC 28144
704.633.7115

www.windsorgalleryjewelers.com [ §]

S SALISBURY'S
- o ORIGINAL

=NINERY

ALL LOCALLY GROWN
DRY + SNEET WINE GRAPES!

" BRING THIS AD IN FOR
WINERY a

107 OFF
B245 HWY 52 SALISBURY. NG 28148 I PURCHASES

704.879.0930  OLDSTONEWINES.cow ko o oo o o=
October 2015 m 35

XPIRES: 12/31/15 d

[




Scrvlce, Rentals, R.ldmg
Fashion Accessories, Gifts, Rider Training, and so much more..

|

T ENBHESS LANF

SERVICE CENTER

.SERVJCE |

HARLEY-DAVISCN

AUTHORIZED

RENTALS

653 Bendix Dr. Salisbury, NC 28146
' 704-638-6044 * Shop@TilleyHD.com *
www. TilleyHDofSalisbury.com
| Open M-F 9-6 Sat 9-5 Sun 12-5

e Framing Lumber

* Treated Lumber

* Plywood e Flooring
e Plumbing e Electrical
e Wood Furniture

e and much more

— PPG
P PITTS
= PAT

Statesville

Our business is on the same side of
the road as the saw mill.

Iredell County

Salisbury Hwy. (Hwy 70 East), Statesville

Proud owners
Douglas Vineyards located on Freeze Road in Kannapolis is owned and
operated by Doug and Denise Fink.

Douglas Vineyards

ouglas Vineyards is Rowan’s youngest winery, open just
D since April.

Doug Fink is the owner and winemaker, growing
about 4 acres of mostly muscadine grapes. At this point, he’s using
some of his fruit and some he has bought to make his wines.

He specializes in traditional North Carolina sweet wines made
from muscadine grapes. He added fruit wines — strawberry,
peach, blackberry, raspberry, blueberry and pomegranate.

The fruit wines have names such as Starting Point (strawberry)
and Midnight Blue (blueberry), and are grape wines with natural

flavors.
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Newest winery
Above: Douglas Vineyards is located on Freeze Road in Kannapolis.
Right: Douglas offers 13 different selections of wine made with locally
grown grapes. Below right: The tasting room at Douglas Vineyards.

Fink buys most of his product from North Carolina suppliers,
but some of the juice for the fruit wines is from out of state.

His muscadine wines are a red Noble and a white Carlos and
a blush combo of the two. He planted his first vines in 2012. “It
takes muscadine about three years to get established,” he said.

He’s expecting about 3,000 pounds of grapes. The dry summer

has been a problem.

Fink has built a 2,000-square-foot facility with a big front
porch that has ceiling fans, so guests can sip outside. Between
200 and 300 people came to his spring grand opening.

Like many tasting rooms, Douglas Vineyards is just open on
the weekends. But Fink is hoping to host weddings and other
events.

Having worked in the retail world for 32 years, Fink is ready

1y —E B2
\l
|

!

to try something new, especially since he’s recently married.
He has taken his wines to a couple of festivals. “It’s done

really well,” he says. “I have repeat customers.” One reason is his

reasonable prices — the muscadine wines are $10.95; the dry
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Allergens & Bacteria from Your Home
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89% of airborne bacteria
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for families, homes & businesses

* HCE Cleaning - Call for our specials!

wines, $15.95. A tasting of six wines is $6, and you get to keep

your glass.

The blush muscadine is his favorite.

“People have been really positive so far,” Fink says.

Fink is self-taught, first trying recipes he found on the inter-

net, then making friends with winemakers who gave him tips. “I

think it’s going pretty well.”

Because Fink is still working full time, Douglas Vineyards

is open Saturday, 11 a.m.-6 p.m.; and Sundays 1-6 p.m. The

winery is at 7696 Freeze Road in Kannapolis. The number is

704-936-0243.

He says folks have sat on the porch for hours, talking and

sipping, and that’s just fine with him.

Old Stone Winery

Award
winning
Old  Stone
Vineyard
specializes in
muscadine
wines  and
a variety of
others.

Id Stone Winery was founded in 2001 by Mark, Bar-

bara and Marcus Brown, who then sold the winery

to Darin and Naomi Griffin in 2009, making it the

oldest winery in Rowan County.

Darin Grifhn was a helicopter pilot in the U.S. Army for

eight years, then worked for GE before being lured into the

wine industry. Wife Naomi also spent eight years in the Army



as a nuclear-biological-chemical warfare
defense officer. On returning to the U.S,,
she became a family nurse practitioner.
The couple have three children.

The Grifhins fell in love with wine when
they lived in Germany while in the Army.
“When this opportunity came up, we felt
like it would be fun,” Darin Griffin says.

The winery on U.S. 52 features a gift
shop, tasting bar and tank room.

It’s open Tuesday-Saturday, 11 a.m.-6
p.m., and Sunday 1-5 p.m. Tours and
tastings are available during open hours.

The tasting charge is $5 for 8 wines,
$10 for 16 wines and you may keep the
glass.

The Griffins own the winery, while the

Browns still own the vineyard. Darin had

some training from a consultant, and now

he’s the winemaker. “Wine is half science,

half heart,” he says.
The red wines include a syrah, mer-
lot, cabernet franc, red muscadine,

blush muscadine, Christmas wine with

Old Stor

WINER

White and red

Old Stone Winery has a variety of tra-
ditional wines, as well as fruit wines.

hints of holiday spices; Fling, a rose blend
of white merlot and cabernet; Sweet
Velvet, a blend of muscadine and cabernet
sauvignon.

The white wines include chardonnay;
barrel fermented chardonnay; Lucky, a
dry white blend of pinot gris, chardonnay

and viognier; sweet muscadine, a bronze

medal winner from the 2012 competition;
and white muscadine semi-sweet, a 2012
silver medal winner from the 2012 wine
competition.

Their fruit wines are blackberry, cherry,
peach and pomegranate — and made with
100 percent fruit.

The winery is at 6245 U.S. 52, just out-
side Granite Quarry. The phone number is
704-279-0930.
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Cauble Creek

auble Creek is the 100th winery
in North Carolina and is now
celebrating its fifth anniversary.

It specializes in muscadine wine from
grapes grown on the property, making it an
estate vineyard.

In addition to their wines, William
Monroe “Biff” Yost and wife Anita also sell
muscadine food products and gifts and the
winery/tasting room is available for special
events.

They harvest their grapes in September
and October. Biff wanted to get back to the
land after years in industrial engineering. “I
got into it for longevity, for bringing back
agriculture, for growing and producing in
the U.S.,” he said. Biff is president of the
N.C. Muscadine Grape Association.

Their wines are semisweet and sweet,

made from the Carlos and Doreen bronze

Salisbury the Magazine

grapes for white wine and from Nobles
grapes for the red. The blush wines are a
mix of all three.

The Yosts name their wines after family
members — Sweet Anita, Ellis, Monroe,
Otho Lin.

Their two blush wines are Carolyn Grace
and Rosetta. Rosetta won a bronze medal
at the 2012 Mid-Atlantic Southeastern
Wine Competition.

Ellis is a white wine made from pinot gris
grapes, not muscadine, but it is evolving,.

There are four white muscadine wines,
La-Vinia, Mae Belle, Phyllis and Sweet
Anita. La-Vinia is semisweet and has won
two gold medals. Mae Belle is a simple
white; Phyllis Ann is semi-dry and made
from the Carlos grape; Sweet Anita is a
sweet white also from the Carlos grape, and
they call it “grape juice with a kick.” It, too,

has won awards, a bronze and a silver.

Grapes vines catch
the morning light
at Morgan Ridge
Vineyard.

Monroe is a semisweet red and won a
gold and a bronze medal in competition.
Otho Lin is a straightforward red musca-
dine; Worthy is a sweet red comparable to
Southern church communion wine, and it
has won silver and bronze medals.

Wiffer, with their dog’s portrait on the
label, is a cabernet franc wine, with a light
body and a hint of black cherry.

Biff is buying quality North Carolina
grown vinefera grapes to make a few dry
wines, too.

On their website, www.caublecreek.com,
the Yosts provide information on the health
benefits of muscadine grapes, touted for
the antioxidants in their seeds and skin.

They are open Friday-Saturday, 11 a.m.-6
p-m., and Sunday, 1-6 p.m., and are locat-
ed a 700 Cauble Farm Road. Tastings are
$8 for up to 14 wines and include the glass.
Call 704-633-1137.



Volunteers gather seyval
blanc grapes at Morgan
Ridge Vineyards and
Brewhouse.

——— Come visit Darrin for all your mattress

. y
pure LatexBLISS needs in Shumaker’s Sleep Center

= | N
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——— 315 Cotton Grove Road ¢ Lexington NC
Darrin Everhart, Certified Sleep Specialist 336.248.2663 ¢ shumakersinc.com
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Jim and Kathy Carlton
restored and made some
additions he historic
Peter Ke ouse. The
home wa ilt circa
1820 anc ne of the
few rem g brick
Federal- homes in
Rowan 1372




im Carlton is
intimately familiar
with the bricks

of the Peter Kern
House in eastern

Rowan County.

wife Kathy bought his old home place in
2012, he scraped the clay mortar between
the handmade bricks and filled in around
them with fresh cement.

Every. Single. Brick.

For generations, Kerns and Carltons have
referred to this as the Brick House, and Jim
was not about to let it crumble.

When he talks about the house though,
Jim doesnt dwell on repointing bricks or
restoring mantels or climbing scaffolds.

He talks about the joy of reclaiming his
boyhood home.

“It’s like peace, like heaven on earth,” Jim
says, sitting on the broad, sunny porch. “It
brings back a lot of memories.”

Jim’s great-great-great-grandfather —
“that’s three greats,” he says — Peter Kern
had the house built around 1820 in the
Trading Ford area.

Kern was the son of German immigrants
who came to Rowan County on the great
wagon road. Peter Kern became one of the
largest landowners in the county. At one
time the house was part of an 1,100-acre
plantation.

Kern married three times, the third time
at the age of 64 to young Fannie Cauble, a
mere 19.

By the time Jim’s generation came along
— the eight children of Pritchard and
Della Carlton — the land was still being
farmed, but his father worked in the city.
Pritchard Carlton practiced law in Salis-
bury, dropping the children off at school in

town each day on his way to work.

Formal dining

The dining room in the Carltons’ restored 1820 house includes one of three original mantels.

“It’s like peace, like
heaven on earth,” Jim
says, sitting on the
broad, sunny porch.
“It brings back a lot
of memories.”

oooooooooooooooooooooooooooooooooooooooooo

Jim recalls sliding down the bannister of
the curved stairway, hunting in the sur-
rounding countryside, fishing in the Yadkin

River, riding the combine and the tractor.

The family had dogs, cats, horses. Cousins
came in the summer to avoid a polio out-
break in the city.

The Brick House stayed in the family
until Jim’s father died in 1990. The Kern
Carlton side of the family acquired the
house and gave it to Historic Salisbury
Foundation to sell to someone who would
restore it.

Jim was too busy with his business, Pied-
mont Transport, to undertake the project.

From 1995 to 2012, the house passed
through the hands of three different owners
with grand plans to restore the stately Fed-
eral-style home.

“All three bombed out,” Jim says.
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A posifive place to tune your body,
mind, and spirit. Learn to understand
your body, heal your body, and love
yourself through yoga.
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YOGA STUDIO, LLC
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Full Service
Discount
Golf Center

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

Bring Your Floor to life.

Alette — Fusion Hybrid
Dura Ceramic
Quickstep Laminate

Carpet
Vinyl
—
Putnam'’s Carpet
- 418 China Grove Hwy. ¢ 704.279.3526
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Upstairs and downstairs
The spiral staircase connects the first floor and second floor halls.

Those owners rescued the house from vines that had overtaken
it, tore off a 1920s addition, made progress toward bringing the
house back to life.

But all moved on, leaving the restoration unfinished.

Three years ago, Jim learned the house was being auctioned on
the courthouse steps. Busy at work, he sent Kathy to the auction
with a blank check.

She knew what the Brick House meant to Jim.

“We had circled the place so many years,” she says. They would
stop and look in the windows. “There was something magical
about it,” she says. “It was a little hidden treasure.”

The only other person at the auction was the auctioneer. Within
minutes, the Peter Kern House was back in the family.

The Brick House had sat abandoned for six years. Without an
architect or contractor, the Carltons tackled the job of restoring
the house. Brick by brick, window by window, wall by wall.

And what walls they are — 18 inches thick with solid masonry.



Interior design
Above: Kathy Carlton uses yellow goldenrod in many of her decorations. Below: A table and chairs sit in front of a window in the upstairs hall.

The house has 12-foot ceilings, deep molding in

every room and was clearly built to last.

“I was amazed, working on the windows and
doors and floors, how square this house still is,”
Jim says.

Ready for retirement, he sold his business two
years ago and dedicated every day to working
on the house. Kathy pitched in when she got
off work at Morton Transport. “Everything was
scraped down to the bare wood and done over,”
Jim says.

That included the exquisitely detailed mantels,

which Jim took apart piece by piece to remove
paint and repair water damage.

They put a new porch on the front of the house
and added a kitchen and full bath in the back.
David Frame at Old Carolina Brick helped them
match the original brick for the addition. A brick
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mason rebuilt the tops of the chimneys
with a pile of 1,500 handmade bricks
found in the nearby woods.

Where original materials were not avail-
able, the Carltons went for high-quality
materials that would last, like handmade
cedar window shutters. “I don’t want to do
this again,” Jim says.

The front door leads to a broad hallway
that runs down one side of the house,
opening to the parlor and dining room
on the right and, at the end of the hall,
the kitchen. A few steps in, you realize the

graceful, sweeping staircase goes over the
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Details
Top left: Goldenrod decorates the kitchen door. Top right: Facing beds in an upstairs bedroom. Above left: The hand hewned rafters are pegged
and numbered with roman numerals. Above right: One of two fireplaces in the Kern house.

front door.

Painting the walls above the stairs took
some ingenuity. Even with a platform on
the stairs, Jim had to duct-tape a paint-
brush to the end of an extended pole to
reach the top of the wall.

Under the stairs is the only closet in the
house, one where a Confederate soldier is
said to have hidden when Union troops
came through.

On the second floor is the same wide
hallway, this time leading to two large bed-
rooms — one for the boys, one for the girls

when Jim was growing up.

Pull-down stairs lead to the attic, where
wooden pegs the size of ice cream cones
join sturdy, hand-hewn rafters that are
carved with Roman numerals.

Originally, the house had no bathroom;
Jim refers to a “two-seater” outhouse on the
edge of the yard. He and Kathy included a
new bathroom in the addition in the back,
complete with whirlpool tub.

The adjacent kitchen is light and airy.
Cabinets were kept to a minimum to add
to the feeling of openness.

“This is my happy place,” Kathy says,

touching up an arrangement of goldenrod



and Queen Anne’s Lace. “It’s livable and it’s
fun.”
The kitchen sink from the 1920s addi-

tion was salvaged and installed in the new

kitchen. “My mother washed thousands
and thousands of dishes in that sink,” Jim
says.

The house is furnished with great finds
and family pieces — a rustic bench a friend
was going to take to the Salvation Army, a
family heirloom desk acquired in exchange
for an old Jeep, a table from his mother’s
kitchen.

The old safe in the front hall came from
Jim’s father’s law office. It was so heavy that
Jim got it right inside the front door and
decided that was where it would stay.

Jim points to an unusual chandelier in
the dining room. It came from a Kern
ancestor’s North Main Street house, now
just a memory because it was torn down to
be replaced by a county building.

All these treasures and more will be on

display during Historic Salisbury Founda-

tion’s 40th annual OctoberTour, coming up
Oct. 10 and 11. Most of the tour focuses
on structures in Salisbury, but the drive out
Long Ferry Road to Kern Carlton Road
and the Carltons” house will be well worth
it. The Peter Kern House is one of the
oldest standing brick Federal period houses
in the county, according to the foundation,
and one of the oldest plantation seats in
eastern Rowan. For their beautiful resto-
ration of the house, Jim and Kathy received
Historic Salisbury Foundation’s Preserva-
tion Award.

The Carltons, who still have their resi-
dence on Bethel Drive, use the Peter Kern
House as a place to get away and a gather-
ing place for family. On Memorial Day, the
first ever Carlton family reunion drew 79
people, including nephew Graham Carlton
Jr. and his bluegrass-playing friends. There
were hayrides, skeet-shooting and games,
and talk about the family tree.

Earlier this year, the Carltons estab-

lished a nonprofit foundation, the Peter

Kern House Foundation, for preserving,
maintaining and researching the property.
The restoration started in May 2012 and
finished in January 2015.

Jim reflects on it all as he sits on the front
porch, shaded by two huge maple trees
that he figures are as old as the house. Jim
points to the front field. “In the evenings, if
you look across here, the deer start coming
out.”

Yes, he says, the restoration took a tre-
mendous amount of work, especially since
he and Kathy were determined to do it
themselves.

“If I'd known three years ago what I
know now,” he says. But he knows he
would have done the exact same thing.
“I've never been afraid of work.”

Besides, he did not like the idea of other
families owning the house where he and
many of his ancestors grew up. He remem-

bers thinking, “Doggone, that’s ours.”
And so it is, once again.
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along for the

RIDE

Bike outings offer fun,
exercise in numbers

By Shavonne Walker
Photos by Wayne Hinshaw

The Sunday Social

Riders enjoy the

social benefits of

biking together.

Here, they are riding

on South Ellis Street. oy

Sam Earnhardt was mostly sedentary
after a long day of working on his feet. He
had a few health issues, and diabetes was
one of them. When his doctor gave him the
diabetes diagnosis, Sam immediately made
up his mind to lose some weight.

Earnhardt lost close to 100 pounds, but
he still needed a way to continue to be
active that didn't require high impact on his
feet. He never imagined a used mountain
bike and a regular Sunday ride with his
sister would be the change he needed.

Sam is now a part of a growing group of
area residents who bike not for competi-
tion, but just to enjoy the ride and fellow-
ship of other cyclists. Most of them, like
Sam, don’t wear cycling shoes or spandex.
Some even have borrowed road, mountain
or BMX bikes. The group cycles a few
times a week through town on what they
call social rides.

There’s a Sunday Social Ride that’s a little
faster-paced, a Thursday “slow ride,” and

gearing up soon, a Saturday “in-betweener”



ride. The Sunday Social Ride began nearly
two years ago.
Sam was introduced to cycling through

his sister, Sharon Earnhardt, who coaxed

him into it by finding him a bicycle to ride.

Cyclists are encouraged to wear a helmet,
bring a water bottle and employ tail lights,
especially if they’ll be biking at dusk.
Regular cyclists are between the ages of
19 and 60, with a few young children who
accompany their parents with the aid of a

tandem bike trailer.

Sharon Earnhardt, one of the founders of

the Sunday Social Ride, began cycling
about a year and a half ago. She linked
with Eric Phillips, owner of Skinny Wheels
Bike Shop, located in downtown Salisbury,
and other cyclists — Rhonda and David
Harrison and Sam Lebowitz. She quickly
discovered that what she liked about riding
was less about the competition and more
about its social aspects.

“I wanted to ride where people could
come to socialize and see the beautiful
greenways,” she said.

She enjoyed the leisure rides through the
greenways in town and eventually recruited
her brother, Sam, and her children, Sara
and Shafig Moujahed. She also encouraged
Safig’s girlfriend, Molly Ward, a Catawba

College student, to cycle.

Shafiq rides a BMX bike, while his sister
and girlfriend steer road bikes. He has been
riding since his was a child but had not rid-
den on a BMX bike for a number of years.

“It’s a great game-changer,” Shafiq said.
“My uncle is getting much healthier.”

What he likes, he says, about biking with
the social riders group is there’s no pretense
to do anything other than just ride.

“It’s a great way to get the community
together and have fun while exercising,”
added Ward, who has plans to recruit other
Catawba College students.

For Sara Moujahed, the best part of the
social ride is using it as a time to unwind
from the stresses of college life and enjoy
some “bike therapy.”

The group grew mostly through word of

mouth and social media and now has peo-

gle of all ages and activity levels who cycle,
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Pedal power
The Sunday Social Riders are comprised of men and women of all ages
and levels of experience.

some on all of the social ride days. In the beginning, the riders
cycled on Wednesdays, but moved to Sunday out of convenience.

“It reminded me of Sunday car rides as a child,” Sharon said.

The Thursday ride began as way to get new riders like Sharon’s
brother, Sam, on board. The weekday ride begins at 7:30 p.m.
and is in low-traffic areas — onto Ellis and Marsh streets, through
the Fulton Heights community, along McCubbins and West
Thomas streets. The ride covers about three to five miles.

Bikers gather at a parking lot across from the Rowan Public
Library and once the group is ready, they take off together.

The Sunday riders travel to West Horah Street, onto Old Wil-
kesboro Road, eventually going through the Prescott Connector
greenway that begins at Overton Elementary School, into the
Eagle Heights neighborhood and ending back at the parking lot.

Sometimes the faster, more experienced riders will bike at 6
p-m. Thursdays, most covering 20 to 25 miles. The “in-between-
ers” ride will be about 10 to 12 miles with the same starting
point, but will travel through to Goodman Lake Road.

The Saturday riders recently had an inaugural ride that was
headed by Lebowitz, a member of the Social Ride group.

Lebowitz said the ride is a little safer than competition cycling,

and it’s also a way to learn about others’ interests. He’s been



cycling for 20 to 30 years. He and wife,

Phyllis, join in on the different social rides.

The Sunday Social riders partner with the

Salisbury Cycling Coalition, a group that
began in 2014 to promote cycling in the
community and advocacy for bike riding to
work and around town.

In July, the Salisbury Cycling Coalition
appeared at a Rowan County commis-
sioners’ meeting to push for the Carolina
Thread Trail — a network of greenways,
trails, and waterways that will touch 15
counties and two states. The commission-
ers held out on voting for the trail for a
number of years, but voted to approve it
after impassioned speeches by local cycling
enthusiasts.

The Sunday Social riders are also partner-
ing with the Salisbury Cycling Coalition to
take on a bicycle co-op plan that, like the
Habitat for Humanity concept, would al-
low cyclists to put in sweat equity by fixing
a bike to eventually own that bike. Other
N.C. communities, including Durham,
Asheville and Carrboro, have a bike co-op

or recycling program.

Enjoyable outing

Top: The riders wait for traffic to clear before crossing South Fulton Street at Marsh Street.
Above: The bikers complete their social ride at the Salisbury Business Center by stopping to
view the art exhibit. Left to right are Sara Moujahed, Molly Ward, Shafiq Moujahed and Sharon
Earnhardt.

Its also the goal of husband and wife
cyclists David and Rhonda Harrison to just
get people riding,.

A cause important to David is childhood
obesity, and what could be a better way to
encourage activity than offering an easy

ride through the community, he said. Da-

vid Harrison rides to work about three days
a week on a 32-mile round trip. He also
rides recreationally on the weekends and
estimates he rides about 100 miles a week.

He encourages people to get over their
fears and join the Social Ride, saying “it’s
just for fun.”
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HISTORY

Susan Sides stands next

to a framed display of
some of Theo Buerbaum's
postcards. Buerbaum'’s
great-grandson, Dan
Winch, is with her.

Dan Winch has only visited Salisbury
twice — the trips have been 11 years apart

— but each time the place has seemed a

little bit like home. ,
Now 73, retired and a resident of New-

field, N.Y., Winch had grown up listening

to his mother Frances’ stories about spend-

> ¢
ing much of her childhood in Salisbury Buerbaum’s pOStCGlI'dS £ave us SO
and living with her grandfather, Theodore much of what we know’
Buerbaum.

She would relive sliding down the

bannister at Buerbaum’s house at 414 S. story and phOtOS by MARK WINEKA
Main St. She told Dan about walking

with “Papa” to his bookstore. She recalled

roller-skating over to Monroe Street or sit-
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Susan Sides holds the 1916 pendant given to
Theo Buerbaum in recognition of his faithful
service to a branch of Masonry. Buerbaum'’s
great-grandson gave Sides the pendant as a
gift and she wears it when making presenta-
tions about Buerbaum postcards.

ting every Sunday in the pew at St. Luke’s
Episcopal Church.

And sometimes Frances Winch would
take out all those pictures Theo Buerbaum,
a Prussian immigrant, had taken of his
adopted Salisbury, Rowan County and the
region beyond. His mother explained how
Papa would send many of those photo-
graphs to printers in Germany, where they
were turned into postcards to be sold at his
bookstore.

Buerbaum’s postcards and photographs
chronicled the life and history of this area,
especially as the 1800s gave way to the 20th
century. He provided a treasure of images
that to most local historians is priceless.

“It’s very obvious to me he loved this
town, and he loved the people in it,” Dan
Winch says.

With his first visit to Salisbury in 2004
and his second visit this spring, Winch and
his wife, Nancy, have met up with local his-
torian Susan Sides, who could be called a

Buerbaum archivist. She has published two

g

Dan Winch turns to the inside Bible inscription Theo Buerbaum wrote to his mother. Frances,

during Christmas of 1925.

j " \ A
/ W
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Theo Buerbaum

postcard books — each relying heavily on
Buerbaum images — and she is constantly
on the lookout for letters, documents and
more postcards connected to Buerbaum.
Thanks to Clyde, a local artist, antiques
collector and past publisher of his own

postcards, Sides contacted Frances Winch

when she was working on her first book.
They corresponded for several years and
traded Christmas cards until Winch’s final
days in a New Hampshire nursing home.

While his late mother was still alive,

Dan wrote to Sides and arranged to stop in
Salisbury in 2004 on his way to see Nancy’s
parents in Florida. Winch remembers the
nagging voice in his head that kept say-
ing, “Dan, you've got to get to Salisbury
sometime.”

On both trips now, Sides made sure Dan
visited places such as St. Luke’s Episcopal
Church, where Buerbaum was a faithful
member and great friend of the longtime
rector, Dr. Francis Murdoch; Chestnut Hill
Cemetery, where Buerbaum is buried; the
old Buerbaum home on South Main Street,
which became Peeler’s Funeral Home, then
Brown’s Plumbing; the Salisbury National
Cemetery, where Buerbaum was present at
the dedication of the Pennsylvania Mon-
ument; Rowan Museum, where 30 years

ago an 1895 album of Buerbaum pictures

October 2015



Postcards from the past
Above: Wachovia Loan & Trust Co. building
at 132 N. Main St., Salisbury. Right: Women
picking cotton near Salisbury. Below right:
The title for this postcard was ‘Wreck and
Wreckers, Spencer, N.C.

surfaced and led to an exhibit; the Rowan
Public Library History Room, to see copies
of the North Carolina Herald, a newspaper
Buerbaum once published; and the Salis-
bury Wine Shop at 106 S. Main St., where
Buerbaum operated his bookstore from
1879 until his death Feb. 1, 1926.

Thanks to Winch’s generosity, Sides has
a couple of Buerbaum artifacts he knew
she would treasure. He gave her a pendant,
which passed to him from his mother. The
pendant had been presented to Buerbaum
April 26, 1916, to recognize his faithful
service to the Royal Arcanum, a branch of
the Masons.

Sides wears the pendant whenever she
gives a program on Buerbaum. She also has
in her possession a Bible, which had been
given to Winch’s mother by Buerbaum in
1925 — his last Christmas. He signed it
“Papa.”

Buerbaum arrived in Salisbury in 1876
and worked as a clerk in a hotel. Seeing a
void, Buerbaum opened his bookstore in

1879. Frances Winch said during her own
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visit to Salisbury in 1986 her grandfather
carried a full store of books, including rare
Bibles; leading newspapers and magazines;
fancy toiletries; china; crystal; wallpapers;
countless pictures and frames; small musi-
cal instruments; and toys at Christmas.
But he also published his newspaper for
about 10 years in the late 1800s. He could
be considered Salisbury’s first librarian,
because he established a circulating library
with 5,000 books in his store in 1885.
You paid $2 to be a member. Sides says

Buerbaum also was founder of the Rowan
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County Historical Society and worked to

establish Chestnut Hill Cemetery.

His photographs and postcards cap-
tured everyday life, such as people in
wagons coming out of the mountains to
sell apples, folks rocking on porches, men
carrying a casket at a funeral, or people
having picnics by the river.

He took many pictures during construc-
tion of the ill-fated Whitney Dam project
in Stanly County, the developing Living-
stone College and Spencer Shops, and

picture after picture of street scenes and



individual buildings.

“He loved history, he studied history,
he gave us so much of what we know,”
Sides says. “... Maybe that’s why I connect
with him.”

Sides has some 1,200 postcards, not
all of which are Buerbaum’s, but she says
“his are so recognizable. The quality of his
cards was so wonderful.”

Sides says Buerbaum was a diehard
Democrat, a kindly man and, as a photo-
journalist, he shied away from document-

ing anything tragic. He and his wife, the

former Frances Eames, had four children, A ‘Bird's-eye View of Livingstone College Campus, Salisbury, N.C.’

all different and highly independent.

“I think he was the patriarch of the bury Post to acknowledge and say thanks The ad said, “My wish is, that I may
family,” Dan Winch says. “I got the for his 50 years in Salisbury and 46 years  render a service to the community that
impression every member of the family in business. The last paragraph of his mes- my endeavors of the past have not been
would seek out his advice.” sage suggests he might have had a sense without results.”

Two days before his death, Buerbaum that his photographs and postcards would “Sometimes I feel he’s almost speaking to
took out an advertisement in the Salis- live on. me,” Sides says.

AutoXpress For All Your Vehicle Wants And Needs

AUTOXPRESS

A DIVISION OF SALISBURY MOTOR COMPANY

1501 West Innes Street, Salisbury, NC 28144

(704) 754-5333 * www.salisburymotorcompany.com/autoxpress

NC State Inspections, paintless dent removal, window tinting, oil
changes, vehicle maintenance for all makes and models and much more
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Calendar of Events

Upcoming dates in Salisbury-Rowan and the region

H Oct. 2

Ready Rowan Night
* Downtown Salisbury

5-9 p.m., part of Downtown
Salisbury’s First Friday. Visit
www.downtownsalisburync.

com for more information.

B Oct. 2-11

Dixie Classic Fair

* Winston-Salem ©

Visit www.dcfair.com for more

information.

H Oct. 3-4

Autumn Jubilee

* Dan Nicholas Park *

36th annual event, 10 a.m.-6
p.m. Park is located off Bringle
Ferry Road in eastern Rowan
County. Visit www.dannicho-
las.net, or call 704-216-7803

for more information.

H Oct. 4

Trip to ‘Beauty

and the Beast’

* Charlotte

The J.E. Hurley Family YMCA
will sponsor a trip to see the
production at the Belk Theater
of the Blumenthal Performing
Arts Center. Non-members are

welcome. Buses will leave from

the YMCA, 828 W. Jake Alex-

Photo by Wayne Hinshaw

Docent Peggy Gray, right, leads a group through the 1925 J.R. Bias House on Mitchell Avenue during the
2014 OctoberTour. This year's event will be Oct. 10-11.

ander Blvd. Contact 704-636-
0111, or Iklaver@rowanymca.

com for more information.

Photo by Jon C. Lakey

Sam Morgan’s Messerschmitt
262b WWII jet fighter model.
Members of the International
Plastic Modelers Society meet
regularly to exchange ideas and
build models. The Scale Model
Convention will be Oct. 17.

Salisbury the Magazine

B Oct. 6

Trip to Chimney
Rock/Lake Lure

* N.C. Mountains ®

Sponsored by the Hurley Fami-
ly YMCA, trip includes a motor
coach to Chimney Rock, a
Lake Lure boat ride and lunch.
Non-members welcome. Leaves
from the Y at 828 W/. Jake Alex-
ander Blvd. Contact 704-636-

0111 for more information.

B Oct. 9
OctoberTour
Luncheon

* Rowan Museum ©

Guest speaker Dr. Gary Freeze
on early plantations of Rowan
County. $45 a person. Contact
Historic Salisbury Foundation
at 636-0103 for more informa-

tion.

H Oct. 9
OctoberTour

Night Out

* Downtown Salisbury *

5-9 p.m. Visit downtownsalis-
burync.com for more informa-

tion



B Oct. 9

Live at Lee Street:
Sam Bush

* Lee Street theatre ®

7:30 p.m., 329 N. Lee St.,
Salisbury. For more infor-
mation: 704-310-5507, or

leestreet.org.

B Oct. 10-11
40th Annual
OctoberTour
* Salisbury

Historic homes tour, from 10
a.m.-5:30 p.m. Oct. 10 and
noon to 5:30 p.m. Oct. 11. Ad-
vance tickets, $20 for Historic
Salisbury Foundation members
and $25 for non-members.
Day-of tickets, $30. Visit www.
Octobertour.com for more

information.

B Oct. 10

49th Annual
Fiddler’s
Convention

* Granite Quarry ®

East Rowan High School.
Adults, $8; children under 12,
free. Barbecue chicken and
homemade desserts from 11
a.m.-2 p.m. and 4 p.m-until.
Music starts at 6:30 p.m. For
more information, contact 704-
633-5940 or 704-267-9439,
or Don Livengood at dmliven-

good@att.net.

B Oct. 15
N.C. Music Hall
of Fame

* Kannapolis

Inductee ceremony at the Gem
Theatre. For more information:
northcarolinamusichalloffame.

org, or 704-934-2320.

B Oct. 17

IPMS Arm/Air
Chapter’s 20th

Scale Model
Convention

* First Ministry Center, 220 N.
Fulton St., Salisbury

The local chapter of the In-
ternational Plastic Modelers
Society will be host for regional
convention featuring 54 differ-
ent categories of scale models.
Registration starts at 9 a.m.
Awards will be presented about

5 p.m.

B Oct. 17

Triumph

* Keppel Auditorium, Catawba
College

Salisbury Symphony’s opening
concert of the season with Dr.
Renee McCachren, pianist.
7:30 p.m., For more infor-
mation: 704-637-4314, or salis-
burysymphony.org.

B Oct. 17

Antique Auto Club
of America Car
Show

* Spencer

9 a.m., N.C. Transportation
Museum, 411 S. Salisbury Ave.
Awards at 3 p.m. Show is spon-
sored by Furnitureland Chap-
ter of Antique Auto Club of
America. Members-only show,

but free for spectators.

B Oct. 21-22, 24-25
Waiting for Lefty

* Catawba College

The first Blue Masque pro-
duction of the season. Set in

1930s New York City during

Photo by Wayne Hinshaw
Movin’ On Bluegrass Band from Concord competed in the Adult Category at the 48th Annual Granite Quarry
Civitan Fiddler's Convention last year. This year's convention will be Oct. 10.

the Depression. 7:30 each
night, Florence Busby Corriher
Theater. A Catawba College

Theatre Arts production.

B Oct. 29-31, Nov. 5-7
The Rocky Horror
Show

* Lee Street Theatre ®

Campy classic musical, directed
by Justin Dionne. Showtimes,
7:30 each night at the theater,
329 N. Lee St., Salisbury. For
more information: 704-310-

5507, or leestreet.org.

B Oct. 31

Music at the Mural

* Downtown Salisbury *

7 p.m., Part of an outdoor con-
cert series at the mural in the
100 block of West Fisher Street.
For more information: www.

downtownsalisburync.com.
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Little League

WORLD
CHAMPS

Rowan County celebrated with the local
players and coaches who won
the Little League Softball World Series
in Portland, Ore., this summer.

Photographs by Wayne Hinshaw

Player Ellen Yang has a giant blowup of her face in a batter’s helmet that one of her teachers
at Knox Middle School made for her from a photo off TV. Ellen’s mother, Lori Yang, is at right.

s

-’1' y al S

u f - s 'y [ =4 e s -
P_Iayer Jaden Vaughn ShQWS off her gold medal from the Players Ellie Wilhelm, top, and Caylie Player Taylor Walton, top, and
Little League World Series. She attends Southeast Mid- Keller, above, ride in the parade on Main  Coach Rob Hales, above, ride in
dle School. Street for the World Series Champions. the parade.
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Top: Player Megyn Spicer in the parade on Main St. for
the World Series Champions. Above: Player Kary Hales
poses with grandparents Karl and Lynn Hales after the
ceremony.

Player Allison Ennis signed autographs for young girls and then posed for a photo
with them at the ceremony. She attends West Rowan Middle School.

Player
Caitlin
Mann
rides in
the
parade.

Player
Liza
Simmerson

the parade -—
on Main .=
Street.

October 2015
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August 21 & 22, 2015
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24-26, 2015
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Photographs by Len Clark
Brian Romans and Emily Olszewski

I.ee Street

Season

Lee Street Theatre held a pre-season kick-off party recently
to give patrons a look at what is in store for Season 8. Guests
celebrated the September production from St. Thomas Players
by posing with sunflowers, a theme of “Calendar Girls.”

James Faust,
Rick Anderson
McCombs
and Margaret
Faust

Carol Harris
and Debbie
Hubbard-
Pastore

Cindi Graham and Robert Jones
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Mike and Julie Cline

o]
s

m?mrgss

20152016 =
: [ ——— - Above: Doug Staut-
(8 | er, Justin Dionne

_ and Claudia Galup.

NOW:FOXES

C=TIEED

Left: Kent Bernhardt
| and John Brincefield

| Below: Fred Pizzardi
"R and Beth Cook.

o Top: Mary Ann
OW.H.I;I'XES McCubbin and  [|#
3 yqust 21 & 22, 2015 Steve CObb

Above: Kevin and
Sylvia Swisher and
Karen Alexander

Right: Seth and
Diane Labovitz
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Left: Manie Richardson, Robbie
1 Ladd, Jerry Shelby, Bill Gill and Eve

Martin. Above: Jemelle Ligon and
Jeanette Brinegar.

The Salisbury-Rowan AARP held an ice cream
social at the Rufty-Holmes Senior Center as part

of its annual membership drive.

N T - Tk
Top: Roy Richardson, Mary Birnbaum and Mary Rhodes. Above left: Annie
Seaford, Sylvia Fosha and Ruth Booker. Above right: Willie and Rosetta Jack-

son.

Pat Freese,
Alice Owens
and Sue Rink
enjoy fellow-
ship.

Eileen Hanson-Kelly, Mary Brentham and Debbie Bost pose for a
photo at the ice cream social.
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Above: Laura and Mike Stra-
cuzzi. Left: From left: Justin
Dionne, Gian Moscardini, Roy
Bentley and Brian Miller

ke

Photographs by Josh Bergeron

ummer
1P

Downtown Salisbury sponsored a two-day Summer

Sip Festival, which included craft beers from across
North Carolina.

A

Sharon and Jamie Deitchel Lezley and Heath Humphrey Kelly Shaw, Moriah Leach and Tresa Bates

-
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Photogphs by Jeanie Groh
Jessica Stamper, Hailey Bates and Kendall Street

Dragon
Boat

race

Large crowds attended the Rowan County

b7

Leslie Bates, Gwen Kirkpatrick and Abby Lawhon

Chamber of Commerce’s second annual
Dragon Boat Festival at High Rock Lake,

where 26 teams participated in the races.

,,_,g! 2

Gina Elliott, Chris Elliott and Kelly Carroll Linda Ewing, Charles Underwood and  Ashlynne Amerson, Todd Stiller and Carly Stiller
Phyllis Loflin Kluttz.
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Jim Behmer, Kent Winrich and Joseph Cataldo

Tara Beaver, Heather Crawford, Paxton Crawford and
Lindsey Rarey

7 /
Barbara Moyer and Linda Michenon

Whitney Moten and Brittany Rabon
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Left: Salisbury Post Editor Elizabeth Cook poses with David Freeze during Freeze's reception at the China Grove Roller Mill. Top right: Mary Helen
Smith, left, and Shelby Karriker enjoy time together. Right: David Freeze, center, with his daughters Ashley Baker, left, and Amber Freeze, right.

A reception for local author/runner/cyclist David
Freeze was held at the China Grove Roller Mill to

COUNTY |
WAl 41 i y mark Freeze’s completion of his latest cycling trek

Map OF
RO

from Alabama to Canada.

Left: Amy Boger Turner, Jonathan Turner and Celeste
Ward enjoy the reception. Above: Tamara Solomon,
Photographs by Andy Mooney left, and Virginia King pose for a photo.
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Barbara Garwood, Sara Maloney, Dave Garwood, Brittany Rabon, Deb Tillman and Whit-
ney Moten.

(Casino
Night

The Rowan County Chamber of
Commerce held a “Casino Night”
at Trinity Oaks to kick off its Total

Resource Campaign.

Janet Spriggs, Tricia Staggers and Heather
Crawford

Mary Ponds, Brent Safrit and Susan Cooper

Photographs by Mark Wineka
Cheryl Goins, Tamara Sheffield, David Matangira and Nicole Matangira

October 2015 ® 69



the Sche.. A AR A R R .‘.,

Above: Rhonda Smith and Robin Isenhour. Left: Carol
Worthy, Acey Worthy, Chuck Heidrick and Dianne
Heidrick

Historic Salisbury
Foundation’s
“History on Tap”
series visited the
N.C. Transportation
Museum to view
classic cars and

sample beer

selections from the

Salisbury Wine Shop.

Top: Sue McHugh and Tom Corken. Above: Matt New-
ton, Alisa Palmer and Mike Grasso

SR B A ?g,z | - ~ s
Top: Ella, Abbey and Josh Vernon. Above left: Dean Cunningham, Betsy Cunningham
and Carolyn Glasgow. Above right: Brian Davis, Greg Rapp and Joseph Rapp
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at the Mural

Music at the Mural, with special guest Livehouse, was held
in downtown Salisbury next to the mural on West Fisher Street.

Ben
Stockner,
Shelly
Davis,

Linda
Graydon
and Preston
Stockner

SN 0N\ 0.\ 00,10 '90..0"''0..0".'0..0. 0 6 0 & ©

Photographs by Mark Wineka

Marie Wood, Venesa Reese, Shawn Smoot and Machelle Pulliam

-=the SCene

\ W .

Above: Tammy Jones, Nicole Dickerson and Natalie
Jones. Left: Annette Lowe, William Lowe, Kristi Jes-
see and John Jessee.

Below, in front: Lola Koontz and Addison Shehan. In
back: Marie Shehan, Kate Fisher, Gabriela Fisher and
Ashleigh Cupp.
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Celia Jarrett, Bettina Dickert, Nathan Dickert, Barbara Corriher, Darryl Corriher and Steve
Jarrett

The LandTrust for Central North Carolina held its annual
RiverDance fundraiser at Salisbury Station.

3% f 1R . !
Tammy and Robert Tucker ~ Rock Teague, Delores Thomas, John Photographs by Mark Wineka
Heilig and Patti Heilig C.J. Peters, Robbie Jean Peters, Douglas Brewer and Diana Moghrabi
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& There was a
long line of
tractors in the
parade at the
Woodleaf
Tomato
Festival.

A good crowd attended the annual Woodleaf Tomato Festival

at Unity Presbyterian Church.

Above: Former Rowan residents Ron and Ann Mc-
Cullough attended the Woodleaf Tomato Festival
for the first time after traveling from Sebastian, Fla.

Rev. Phil Hagen holds his young son, Jack, a candidate for mayor of Woodleaf, in the
parade at the Woodleaf Tomato Festival.

Children
wave to
the folks
riding

in the
parade.

Middle: Grand Marshal Ray Kepley rides in the
parade. Kepley is the general manager for Cheer- = - :
wine. Above: The Rowan County Veterans Coun- Photographs by Wayne Hinshaw
cil Jeep rides in the parade.

e
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Salisbury is a place that enjoys a special
relationship with its past. My friend, Gary
Freeze, a revered professor of history at
Catawba College, on many occasions has
observed that Salisbury was “old” from its
very beginning.

The eatly settlers, at least those of Eu-
ropean origin, established Salisbury as a
place, isolated in the American wilderness
that provided the essential institutions of
law and government. The town also main-
tained and upheld the traditions of culture,
society and religious life. As a place, Dr.
Freeze notes, “Salisbury was ancient, even
in its youth.”

While adherence to tradition is a strong
part of Salisbury’s genetic makeup, the abil-
ity to change has been a guiding principle
for the community from the outset. After
all, it was only two years or so before the
early residents shed the politically motivat-
ed, new world moniker “Rowan Court”
(having been named after the colonial gov-
ernor, Mathew Rowan) in order to adopt
an ancestral identity of Salisbury, in honor
of the medieval, cathedral city. A sugges-
tion, perhaps, that Salisbury places value in
permanence and stability. It is also a notion
that reflects a great pride in the indepen-
dent nature of the community.

An undercurrent of change as an advan-
tage for Salisbury has spanned centuries.
The settlement’s location, near the con-
fluence of trading paths and the Great
Philadelphia Wagon Road, facilitated
prosperity and commerce. As the farthest
western courthouse in colonial America,
Salisbury profited as place for transition
and departure. As it happened, Salisbury
was great place to pass through on the way

somewhere else.

74 m Salisbury the Magazine

Over time, the community advanced
along with — and frequently, before —
other towns in the Piedmont. The first
train arrived in 1855, establishing Salisbury
as a key location in what would
become a corridor for indus-
try and growth. The railroad
connected a deep-water, coastal
port in Morehead City with the
emerging manufacturing econ-
omy of central North Carolina.
Opver the years, the city’s gas-il-
luminated street lights gave way
to electrification. Horse-drawn
wagons evolved to street cars, au-
tomobiles and, later, buses. Salis-
bury began drawing its drinking
water from the Yadkin River in
1917, a full decade before the
first hydroelectric dam on the
river began generating electricity.

The construction of the Interstate High-
way system in the late 1950s continued
the development of transportation-based
commerce that exists to this day. In many
respects, Salisbury’s ability to adapt and
change has been an important part of
North Carolina’s industrial revolution.

And now, the city’s decision to embark

on a new, technology-based endeavor is

JOE
MORRIS

simply consistent with its long-standing
tradition. The establishment of a commu-
nity-owned, high speed fiber-optic system,
Fibrant, places Salisbury in an enviable
position. Think about it.
Salisbury’s citizens control their
technological destiny in a way
unique to our region. We own
it. As citizens and stakeholders,
we have the authority to elect,
or un-elect, for that matter, the
board of directors.

The ability to transmit
information at the speed of
light is something that is
potentially available to all
Salisburians. Certainly, there
is work be done to close the
digital divide. Insuring that all

citizens, regardless of neighbor-
hood or economic status, have access to the
community-owned utility is a challenging
proposition. Fortunately, in Salisbury, we
have a running start that will propel our
community into tomorrow. As history has
proven, change, adaptation and moving

ahead will serve us well.

Joe Morris is development director for the
LandTrust for Central North Carolina.



Our team: Rol!ertG Steele, MD; Matthew W. Bullock, DO; I?yan Schenk, PA-C;

SALISBURY

We're here to treat all
your orthopaedic needs

Is joint pain preventing you from living life to the
fullest? Our experienced team of orthopaedic
specialists can help.

We offer the latest treatments and technologies,
specializing in:

» Arthroscopic surgery

» Joint replacement and revision

» Shoulder and knee pain

» Foot and ankle pain

» Carpal tunnel surgery

» Work-related injuries

» Sports medicine

To schedule an appointment, call:
704-633-6442
Lexington.WakeHealth.edu/Ortho

Robert S. Humble, MD; and William T. Mason, MD

We're pleased to welcome Dr. Matthew Bullock, a

fellowship-trained orthopaedic surgeon specializing
in hip and knee joint replacements. With a master’s
degree in physical therapy, Dr. Bullock has a medical
background uniquely qualified to help patients
needing hip and knee surgery.

Salisbury Orthopaedic Associates, PA
605 Grove St.
Salisbury, NC 28144

Salisbury Orthopaedic
Associates, PA

An affiliate of \O\O™ Wake Forest®
Baptist Health
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Worrying about insurance
isn’t very healthy.

When you need real solutions for health insurance, your Farm Bureau Insurance Agent is here to explain all of your options
and help you find a plan that’s right for you. You can rely on your Farm Bureau Insurance Agent for real attention and
personal service. To find your local Farm Bureau Insurance Agent visit www.ncfbins.com. Helping you is what we do best.

704-633-4801

www.ncfbins.com

An Authorized Agency for

=1\
4 ’ v\
AGENCY MANAGER Meredith Horton Lindsay Cotton

Phl Byrd ay. i meredith. com lindsa com BlueCross BlueShield
hilyrdencto i
phil.byrd@ncfbins.com of North Carolina

Salisbury Farm Bureau

304 Birdie Drive
Salisbury, North Carolina 28147

FARM

Kenneth Seagle Dennis Rogers Laura Holman Amber Himes
kenneth. ins.com  denni i laura. ins.com  amber. com
D ———————————————

INSURANCE

*North Carolina Farm Bureau® Mutual Insurance Co.

Semmasmees - (Get Real Auto-Home-Life-Health




