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You don’t have time for roofing problems! 
When you need help, WE HOP TO IT!
1. Phones Answered Live. 
No frustrating answering machines!

2. Same Day Service.
You want help NOW when you have a leak! 
Not in three days!

3. Weekend Service.
We can work around your workweek! 
We realize you’re busy!

4. Short Appointment Windows.
No wasting vacation days waiting for us!

5. On-Time, All the Time.
When we give you a time window, we meet it!

REASONS WHY YOU’LL SAVE VALUABLE TIME 
& AVOID PAINFUL HEADACHES BY CALLING 
KANGAROOF.

$150 OFF
ANY COMPLETE gUTTEr 

gUArD SYSTEM
Offers Expire 11-15-13. Cannot be combined with any other 

offers. Not valid on previously completed work.

5
Angie’s List 

Super Service Award 
Winner for 2012!

SHINGLE ROOFS ∙ SLAtE ROOFS ∙ MEtAL ROOFS
ROOF REpAIRS ∙ GuttERS ∙ GuttER GuARdS

Proudly Serving Charlotte
for Over 30 Years!

704-820-6633
zimmermanenterprises.com

Accept Visa & MasterCard!

Shop for your home
in your home.

With a

all popular Budget Blinds window coverings 
can be motorized by Somfy®

BlindS and drapeS

ShutterS roller ShadeS Woven Wood ShadeS

CoMpliMentarY
ConSultation 

Purchase 10 Blinds Or More And Receive An Additional 10% Off! 

Call Budget Blinds 704-864-8778
Call us for a high quality, affordable and efficient shopping 

experience or visit us online at www.budgetblinds.com.

25% OFF
One coupon per customer please. Cannot be combined with 

any other offer. Expires 11.15.13

Any Select Signature Series 
Window Treatment.



3

STORE HOURS:
Gastonia and Belmont
Mon.-Sat. 11:00 a.m.-10:00 p.m.
Sunday 11:00 a.m.-9:00 p.m. 
Mt. Holly
Mon.-Thurs. 11:00 a.m.-9:00 p.m.
Friday 11:00 a.m.-10:00 p.m.
Saturday 12:00 p.m.-10:00 p.m.
Sunday 12:00 p.m.-9:00 p.m.

*Gastonia location only.

www.thesakeexpress.com

ASk AbOUT OUR 
SpOTOn LOyALTy 

pROgRAm!

new gastonia 
Location Is 
now Open!

mount Holly
349 W. Charlotte Ave.
Mount Holly, NC 28120

704-827-4819
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Sake Express

WalgreensFuture 
CVS

belmont
675 Park Street 
Belmont, NC 28012

704-461-0400

gastonia
1327 East Franklin Blvd
Gastonia, NC 28054

704-864-4466

I-85

Franklin Blvd. N.
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Sake Express Akers 
Shopping 

Center

now Serving Sushi At Our new gastonia Location!

1/2 OFF
Any Sushi

of equal or lesser value.
(Gastonia location only)

Buy One
Get One

One coupon per customer please. Cannot be combined 
with any other offer. Expires 11.15.13. 

1/2 OFF
Any Entrée

of equal or lesser value.

Buy One
Get One

One coupon per customer please. Cannot be combined with any 
other offer. Does not include combinations. Expires 11.15.13. 

Sake Express Voted #1 Japanese Restaurant In Gaston County for 2013!
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2120 and 2121 Wood Clough
Reflection Pointe lots $18,000 each

3+ acres waterfront with long range 
channel views $265,200

3124 Ashwood Park - Reflection Pointe
Bank owned lot $19,000

1030 Pinnacle Woods Ct. 7.56 acres 
$55,000

Laurel Woods & Crowders Woods Subdivision 
24 lots at $8,000 each or purchase bundle 
for $140,000

17+ acres Archie Whitesides Road, 
Gastonia $149,000

Belmont South Point Ridge Subdivision
Only 11 lots remaining $35,000 - $45,000

THIS COULD BE 
YOUR LISTING! 

CALL US TODAY!

www.garibaldirealty.net 
100 S. Main Street • Belmont, NC 28012

704-825-SOLD

S e l l i n g  S e l l i n g  7 0 4 - 8 2 5 - S O L D  •  S e l l i n g  S e l l i n g  7 0 4 - 8 2 5 - S O L D

 * LAkE LOTS! * LAkE LOTS! * LAkE LOTS! * LAkE LOTS! * LAkE LOTS! * LAkE LOTS! * 

LAND 
FOR 
SALE

LAND 
FOR 
SALE

king Pinnacle Lots 
In Kings Mountain • 30 lots priced from $19,000 to $25,000

Excess and common space 94+acres $275,000
S e l l i n g  S e l l i n g  7 0 4 - 8 2 5 - S O L D  •  S e l l i n g  S e l l i n g  7 0 4 - 8 2 5 - S O L D

Beautiful brick 3/2BA home with detached 
garage. Excellent price and close to downtown 
Belmont. $185,000 CALL WENDY

Own a piece of history in downtown 
Belmont-retail building and train cars. Possible 
restaurant site. $550,000 CALL WENDY

Have you dreamed of owning a historical home in downtown Belmont? This home has been completely remodeled 
with 5BD/5BA. Includes 2nd living quarters in basement, pool/spa with bathhouse, 6 car garage with workshop, and 
completely fenced rear yard. There are 3 fireplaces, a media room, and sunroom! $495,000 CALL WENDY!!

This cute 3BD/2BA home will not last long, 
Must See!$179,500 CALL PENNY

Beautiful waterfront view with deep water dock on the 
northern side of Lake Wylie – which has all the beauty, 
but not nearly the traffic! $274,900 CALL CHIP!

Beautiful house on Lake Wylie waterfront, priced below tax value to sell. Enjoy the view from the deck and 
experience the elegance that Reflection Pointe has to offer -- the luxury of a gated community, the splendor 
of the natural setting and the sheer joy of its many recreational amenities. $464,500 CALL CHIP

Beautiful full brick ranch with 4BD/3BA and easy 
access to I85. Amazing details, high ceilings, 
fenced rear yard! $259,900 CALL WENDY

Breath taking 4 BR/3BA home in Belmont South 
Ridge Subdivision $265,000 CALL WENDY

3BD/2BA home w/large kitchen, den, LR & 
over 1600HSF. Very short walk to downtown 
Belmont! 8 Eagle Rd. $1295 CALL WENDY

Beautiful Belmont business space! Within 
walking distance to Historic downtown 
Belmont. $1800/month CALL WENDY!

NEW
PRICE!

ShoRt 
SalE

too 
latE!

Wendy 
Hostetler
Broker/Realtor in NC/SC

704-747-2995
wendy@sellinggaston.com

Penny 
Galop
ABR/CRS

704-718-7993
penny@sellinggaston.com

Edwin Sido Jenny GransonChip Wilson

Chip 
Wilson
Broker/Realtor in NC/SC

704-488-5822
chip@sellinggaston.com

ALSO AvAILABLE FOR LEASE
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Now Welcoming New Patients!

t In-network with Delta Premier
t Comprehensive dental treatment 
 for patients of ALL ages
t Zoom! Whitening

$150 ZOOM 
TAke HOMe 

WHITenIng kITs*
(*InCLuDIng TrAys)

Expires 11.15.13

549 Highland Street • Mt. Holly, NC 28120
704-822-0007 • blowefamilydentistry.com

You deserve a beautiful,

whiter smile!
Come bY for a free smile Consultation!

Free* sOnICAre 
PLATInuM 

TOOTHbrusH!
With uV sanitizer

With new Patient Consult!
*Compare to $200 Value at big box stores!



6

about the cover
This month’s cover features craft beers and wines from Grape & Barley 
on Hoffman Road, see related story on page 10. Cover shot in studio by 
Rick Haithcox, cover digital design by David James.
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Gaston Alive! Magazine is published monthly in the Gaston County, 
NC area by Art FX Media. All editorial contained within is the property 
of the publisher and cannot be reproduced in whole or in part without 
written permission. The publisher accepts no liability for the accuracy of 
statements made by the writers or advertisers. ©2013 Art FX Media.

To be part of our team, or to submit art, photo or story ideas, please 
email us at: info@gastonalive.com

16 Oak Grove St.
Mt. Holly, NC 28120
www.gastonalive.com
704-827-9101

Advertising Info: 704.650.8330
info@gastonalive.com

www.gastonalive.com 
www.facebook.com/GastonAlive

Become a 
fan on 

10
BuBBles, Brews, And 

A little JAzz...
14
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cOOking with glenn

10
14

18
FAll FrOnt POrch 
First iMPressiOns

18
9
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rOYAltY dAvid childers
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Maura Dalton 
Riding Instructor

Gift Certificates 
For Holidays! 

U	Riding Lessons
U	Birthdays
U	Summer Day Camps
U	Special Fun Days

U	Training
U	Gift Certificates
U	Group & Private
 Lessons

creekwoodfarmnc.com
5201 CR Wood Road
704-914-7471

Check Out Our 

Holiday Events On 

Our Website! 

Follow. Love. Serve
Sundays @ 9am

www.fumcgastonia.org

Worship with us at our new location.

162 East Main Ave.
Gastonia, NC
162east.org
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YOU’VE TAKEN CONTROL 
OF YOUR CAREER.

YOUR RETIREMENT PLAN 
SHOULD BE NEXT.

©2012 Raymond James Financial Services, Inc., Member FINRA/SIPC ©2012 Raymond James ltd. 
Raymond James® is a registered trademark of Raymond James Financial, Inc.

facebook.com/RJFSGastonia

Raymond James Financial Services, Inc., Member FINRA/SIPC

Chris Pridnia, CFP® 
3270A Robinwood Road, Gastonia, NC 28054

Tel: 704-869-8828 • Fax: 704-869-8886 
chris.pridnia@raymondjames.com

www.raymondjames.com/Gastonia
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Gaston Alive!: So what’s happening 
David, how are you?
David: I feel great. Life is really good right now. I would 
never have worried about being 62 years old if I had 
known how good it would be.

GA!: Enjoyed 
you guys at 
The Mt. Holly 
At & Music 
Festival..
David: Mt. Holly Art 
& Music Festival was 
a big deal to me. This 
little town put on a 
fine festival that drew 

people from miles around. I hope to see more of that.

GA!: Let’s go back-what are your 
earliest memories of music?
David: All my memories involve music. I was raised by 
women, white and black, who loved music and played 
it all the time. My dad liked opera. There were many 
influences banging around me from as far back as I 
can remember. Singing in church was my favorite part. 
I often think of the line, yes Jesus loves me, the Bible 
tells me so; we are weak but he is strong. I’ve applied 
those words often in my life.

GA!: What would it surprise your fans 
to know about you?
David: No idea. I don’t think about or worry about that. I 
grew up a social outcast in my home town, so I learned 
to quit caring what people thought about me long ago. 
Jesus loves me. My wife loves me and so do my kids. 
That’s all I need.

GA!: Is it hard to change from your 
“attorney hat” to your “musician hat”?
David: No problem. God has given me many gifts. He 
has allowed me to have 2 demanding but rewarding 
professions. It all feels natural.

GA!: Your lead guitar payer, Randy 
Saxon is sort of a local legend...
David: Randy is a fine man, and a great musician. I’ve 
played with some good ones but he is hands down my 

favorite guitar side man. He is very dedicated to what 
we are doing. We have grown up together in a sense.

GA!: What do you want to be 
remembered for musically? In your 
opinion, what is your best work?
David: I have no idea of how I’ll be remembered 
musically, or even if I’ll be remembered. I let critics 
and historians deal with that. I just need to write 
new material, and try to put on the best kinds of 
performances I am capable of. 
I’m a member of a team, and I 
want to do my best for that 
team. It’s not just the band 
and me, but our booking 
agent, our publicity people, 
the record label. As Dolph 
Ramseur says, “Big team, little 
me.” I like that attitude.

GA!: How does it feel to be the Elvis 
or Presiding Potentate of Gaston 
County music?
David: That’s pretty funny. I did not know I was so 
perceived. I don’t even think about that. Jem Crosland 
deserves to be regarded as the local Elvis more than 
I do. Have you heard that guy? He lays down that 
rockabilly and Elvis stuff as well as anybody. Elvis is fine, 
but I don’t cotton to potentates. I’m a democrat.

GA!: Why be a musician-why music?
David: I just got lucky. God made it possible, and makes 
it possible every day. His will be done.

GA!: What advice would you have for 
young musicians today?
David: Do it for the music. Forget all that fame and 
fortune crap. Do it for the music.

GA!: Who are some of your favorite 
singer/song writers, or musicians 
overall?
David: It’s a bunch, too many to list. I don’t want 
to leave any out. Locally, Malcolm Holcombe is my 
favorite song writer.

Catching Up With Gaston 
County’s Musical Touchstone

David 
Childers

>> Article continued on page 16

For Schedule, Info & To Buy Music:
overmountainmen.com

facebook.com/overmountainmen

See a cool vIdeo oF davId wITh BoB crawFord 
oF The aveTT BroTherS on YouTuBe aT:
David Childers: A North Carolina Man
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We have rotating selections of wines by the glass as well as higher 
end wines in our cuvenee machines. The wines in these units can be 
purchased by the taste, half glass or full glass. Our tasting bar also 
includes 4 craft beers on tap as well as a wide selection of bottled brews.

We are very proud of our Craft Room which comfortably seats 20 and can 
be rented for special events, parties etc. Best of all, there is no charge for 
the room Monday through Thursday.

Our partnership with Art’s Desire enables us to offer high quality gift baskets on demand, which is 
perfect as we move into the holiday season.

The service I’m most proud of is being able to guide our customers to make a selection based on their 
tasting preferences. Frequently, we have a wine open that may be close to what they are looking 
for. Based on their feedback (too dry, too fruity etc), we can pick out the right wine for them. Our 
customers have been very receptive to this.

Lastly, we offer scheduled classes and tastings, including our Free Sip to Sample Saturday every 
week from 2-4PM. Our website has a list of all upcoming tastings and classes.

GA!: It looks like you have recently 
rearranged your space?
Mark: That’s correct. The model for Grape and Barley 
has always been retail focused with a tasting bar to 
compliment the retail selection. We recently added 
wine racks to the front of the store and converted 
our wall display to primarily beer. To enhance the 
customer experience, we have also labeled the rack 

based on the classification of the wine or beer. Our new set up helps support our model and allows 
for an increased selection of both wine and brews.

GA!: Do I have to know a lot about wine or craft beers to shop here?
Mark: Not at all. That’s what we’re here for, and what separates us from grocery stores. We can help 
you pick your beverages according to your tasting preferences or occasion. Just tell us your budget 
and we’ll take it from there.

GA!: Tell me about the selection and price range?
Mark: We have wines from across the globe. Most all are considered 
small production, or under 5000 cases per year. 90+% of these wines are 
not available in grocery stores, and many are limited release. The same 
premise applies to our brews. I compare the beer scene in Charlotte today 
to what the wine scene was in Napa and Sonoma during the 1970’s. It’s a 
blast to be a part of it and carry many local beers.

Our wines are priced from $8 to some higher end wines north of $100 per 
bottle. We will also be carrying a selection of large format bottles of wine, 
or magnums, for the holidays. Those can run $150-$500 per bottle.

GA!: First-what is Grape & Barley?
Mark: We are a unique, fun and educational wine and craft beer shop with over 250 small production wines 
not found in grocery stores. Our selection of over 150 beers are from all over the globe but with a strong 
focus on those brewed locally.

GA!: What is your background Mark- School, family, 
business experience…
Mark: I’m born and raised in New Jersey and attended college in Winter Park, 
Florida. I have a BA degree in Business Administration & Economics. I also 
have 2 wine certifications from Johnson and Wales. I spent 25 years working 
in the banking world with various responsibilities. I took an early retirement 
package at the end of 2011 to focus on getting Grape and Barley up and 
running. My wonderful (and incredibly patient) wife of 26 years, Terry and l live 
in Belmont with our 2 dogs. We have 2 sons, 25 and 22, both living in Chicago.

GA!: What was the original idea and how did your business start?
Mark: I knew I wanted to run a business when I left the banking world. I started getting into wine about 10 
years ago and fell in love with all the complexities wine had to offer. My passion for craft beers kicked in 
about 4 years ago when I realized craft beer had progressed just a wee bit from my Miller and Bud days. Beer 
today is every bit as complex as wines. At that point it became clear what kind of business I wanted to own.

GA!: What products and service do you offer? What about classes?
Mark: In addition the wines and brews, we also have a delicious menu of cheeses, charcuteries, and locally 
made hummus, salsa and tapenade; just to name a few.

From Banking To Business Owner, 
Meet Mark McManus Of

By David Hamrick

Grape & Barley
1933 Hoffman Road • Suite 4 • Gastonia, NC

704-864-2718 • grapeandbarley.com

>> Article continued on gastonalive.com
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Grape & Barley
1933 Hoffman Road • Suite 4 • Gastonia, NC

704-864-2718 • grapeandbarley.com

>> Article continued on gastonalive.com
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www.JonwalkerStableS.net

4933 Granny Trail
GaSTOnia

704-864-6529

Fall Festival! Saturday October 26th 12:00 - 3:00

facebook.com/jwstables

Visit Our Brand new Facility 
To See What We Have To Offer! Free 

& Open To 
The Public

• Horse Rides
• Buggy Rides
• Hay Rides
• Bouncy House
• Food

• Face Painting
• Games
• Corn Hole
• Costume Contest!

Serving Your Community Since 1995

You Are Invited...
Please Join Us For Our Annual 

Holiday Open House!
Thursday, October 24 and Friday, 25 6pm-8pm

tammy taylor interiors
101 Center Street • Cramerton • 704.908.3740

Closed Monday & Tuesday
Wed.-Fri. 11a.m.-5p.m.

Sat. 10a.m.-1p.m.
www.tammytaylorinteriors.com

Make A Bee Line To 
Cramerton!

20% OFF
AnY One ITeM!

One coupon per customer. Cannot be combined with any other offers.
Expires 11.15.13

NoT JuST 

INTerIor DeSIgN!

New Fall Vera Bradley 
arriVals are here!

start yOur Christmas 
shOppiNg early!

Dr. Lidia Adkins, PKT, D.C. 

1-800-496-1832 
1846 E Franklin Blvd, Gastonia NC

www.carolinasweightloss.net

You can also schedule your Free Consultation by calling 

Amy W.
Went From Size 14 to Size 10!

Thanks so much to Dr. Adkins and her staff for their assistance in helping me reach my weight loss 
goal.  I have struggled my entire adult life with weight issues, and the weight loss plan designed for 

me through Carolinas Weight Loss Institute enabled me to reach a healthy weight on her plan.  I lost 
30 lbs  on Dr. Adkins’  “40 Day Transformation” flagship program and have more energy now than 
ever.  I highly recommend this program to anyone desiring to finally lose those unwanted pounds 

and become a healthier and happier person.
   –Amy W.

Your 40 Day Transformation

Call For Your 
FREE Consultation!*

*Consultation times are limited.

“If you are serious about losing weight 
in 2013, I can really help you.”

aFter

Lose 40 lbs in 40 Days!**

**
Th

is 
is 
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Meg Farmer
e-Pro, Real Estate Broker, 
SFR and Realtor®

Gigi Taylor
Realtor® and Broker

ScottFarmerProperties.com

704.822.2422

Waterfront! 2nd living quarters! $529,900French country style AND lake views! $669,000 European-inspired elegance $570,000 Country Club area! 5 yrs old! $550,000

Glenmoor! Updated! 4BR+Bonus! $359,900 Well-appointed! Grand! $350,000 Grand & Open! $315,000Elegant! 3BR on Main! $379,900

Extended garden! Vaulted areas! $298,500Belle Meade! 5 BR+++ $300,000 Vaulted! Great deck/yard! $259,900Walk to pool! Vaulted sunroom! $260,000

Immaculate and spacious! $179,900 Woodland Park! Basement! $164,500 Crisp! Fresh! Updated! $159,900Entertain in & out! Great flow! $187,500

3-4 bedrooms! Convenient to I-85! $139,900 27 ac! Bring a horse! $127,500Commercial! Charming! $149,900

Feels like a mountain chalet! $230,000 Living space galore! Fresh! $225,000 Pottery Barn feeling! Beautiful throughout! $198,500Updated! Fresh! Spacious! $250,000

2 master suites! 2 living areas! $154,900

under 
contract

SoLd

under 
contract

under 
contract SoLd

Gaston Chamber’s 2013 

Heart of Business: 

Business Person 

Of The Year!

Scott Farmer
CRS, GRI, Licensed NC 
Residential Real 
Estate Appraiser, Real Estate 
Broker, Realtor®
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Dem bones, dem bones, dem dry bones… Yes, an old spiritual in reference to Ezekiel 37 where the bones 
will rise again. But from my perspective it’s not about dry bones; its more about fresh bones and the amazing 
flavor they can impart into a meal. In restaurants you see all sorts of steaks with the bone in. Some of you 
may have seen Ox Tail soup. Even good stock is made with the bones, so what is this obsession with bones? 
Well, the truth is there is lots of good in dem bones. 

In Osso Buco a veal shank is slowly braised with tomato, vegetables and wine to create pure culinary delight. 
It’s one of my favorite dishes-for that matter when I made it for this recipe I was so excited I forgot to get my 
picture until after it was all gone! The recipe originates in Milan and literally means bone with a hole (osso/
bone and buco/hole). It’s really quite easy to prepare but takes about 2-3 hours.

Method:
You need a heavy roasting pan or I prefer to do this stove top in my cast iron dutch oven. The only trick to this 
recipe is to get the first step right, which is to brown the shanks, all the rest is pretty easy. I usually tie the 
shanks with some cooking twine to make them easier to handle. After tying, I make sure they are patted dry 
then rub them with some olive oil. Salt and pepper both sides then dredge in flour.

In the meantime heat two tablespoons of olive oil in the dutch oven in preparation for browning the shanks. 
The oil needs to get very hot, place the shanks in the pan and brown all sides of each shank. Once all the 
shanks are nicely browned set them aside and put the diced carrots, celery and onion in the pot and cook till 
the onion is translucent and the celery starts to soften.

Add the thyme, bay leaf the can of tomato paste and a cup of wine to the pot with the veggies then put the 
shanks back in. Fill the pot with the stock to where the tops of the shanks are still above the liquid. Cover and 
simmer, you’re almost there. Now about every 10-15 minutes check the shanks and keep re-filling the stock 
to maintain the level. After 30-40 min turn the shanks. Cook until the meat is falling away from the bone but 
still provides some resistance to the touch.

The traditional pairing is Gremolata, or Risotto, but the other night I served it with Sundried Tomato 
Couscous. The rich creamy texture of the sauce created by the long cook cycle will have everyone mopping 
their plates.

Till Next Month, Make it Your Own!
Glenn

Follow me on Twitter @CookwithGlenn to continue the culinary adventure.

Ingredients
•	Veal	shanks
•	Flour,	Salt,	Pepper,	thyme	and	a	Bay	Leaf
•	Wine,	olive	oil
•	Carrots,	Celery,	Onion
•	Tomato	Paste
•	Veal	or	Chicken	stock

Cooking
with Glenn

Osso Buco

twitter.com/cookwithglenn
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shanks back in. Fill the pot with the stock to where the tops of the shanks are still above the liquid. Cover and 
simmer, you’re almost there. Now about every 10-15 minutes check the shanks and keep re-filling the stock 
to maintain the level. After 30-40 min turn the shanks. Cook until the meat is falling away from the bone but 
still provides some resistance to the touch.

The traditional pairing is Gremolata, or Risotto, but the other night I served it with Sundried Tomato 
Couscous. The rich creamy texture of the sauce created by the long cook cycle will have everyone mopping 
their plates.

Till Next Month, Make it Your Own!
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Follow me on Twitter @CookwithGlenn to continue the culinary adventure.
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530 E. Central Avenue  •  Mount Holly, NC 28120  •  (At the Mt. Holly Depot)
704-951-7107 •  ontrackyoga.com

w Daily Yoga Classes
w Beginners Welcome
w Family & Kids Yoga
w Private Instruction
w Yoga for Every Body

$10 OFF
yOur next class package

(excludes new student special  
and drop-in prices)

one coupon per customer please. cannot be 
combined with any other offer. expires 11.15.13

GA!: Love your paintings, sort of Grandma Moses...
David: My paintings? I just paint things that come into my head. It feels like they 
paint themselves. Like writing, it takes a long time. People can make of them what 
they will. I have no idea if they mean anything or not.

>> Article continued from page 9.

Oct 4, 2013 - Boone, NC - Boone Saloon 
Oct 5, 2013 - Whitmire, SC - The Strand Amphitheater at Whitmire Heritage Park

Oct 11, 2013 - Hickory, NC - Oktoberfest
Oct 12, 2013 - Dallas, NC - 26th Annual Cotton Ginning Day

Oct 18, 2013 - Lexington, NC - High Rock Outfitters w/ South Carolina Broadcasters
Oct 19, 2013 - Gaffney, SC - Capri on Main w/ South Carolina Broadcasters

Oct 25, 2013 - Winston-salem, NC - Krankies Coffee w/ Jim Avett
Nov 30, 2013 - Lexington, NC - NC Music and Arts Festival

Dec 21, 2013 - Charlotte, NC - The Thirsty Beaver

Upcomimg SchedUle

Rick HaitHcox 
PHotogRaPHy and 
tHe Round BistRo

invite you 
to View a gallery Presentation of the artist’s 
Work now through the end of november in 
the gallery Room at the Round Bistro
2609 s new Hope Rd, gastonia

*Meet The Artist November 7th, 7-9 P.M.

For More information
704-922-7696 
www.rickhaithcox.com
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940 E. Franklin Blvd.    Gastonia    

704-861-1037

GUITARS! DRUMS!
AMPLIFIERS!

MUSIC! & MORE!
 Layaway Now For the Holiday Season! 

 Guitars, Drums, Amps, Music, & More 

 Gaston County’s Premier Music Store 

 Serving North Carolina since 1968 

 Give the Gift of Music! 

@stepsidedeluxe

Booking Holiday Parties Now!
Check Us Out On Facebook!

1601 East Garrison Blvd.
Suite C
Gastonia, NC 28054

704-865-5252
Please visit us online at www.drvaleriewaddell.com

Free Whitening Trays$300 Value!*

*C
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.

Welcoming 
New Patients!

.

Gentle Dental Care For 
Children & Adults
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Fabulous Fall Front Porches
With cooler temperatures in the air and leaves beginning to change, there is no doubt that Fall is officially here. As 
Mother Nature unveils her new seasonal palette, it’s natural to want to spread that new Fall feeling throughout our 
homes. What better place to begin than the front porch? It’s the perfect spot for marrying the bold, rich colors and 
textures of the great outdoors with a warm, inviting welcome into your personal space.

Let Mother Nature be your inspiration!  
Selecting a Fall color palette is as simple as looking at the trees around you and seasonal decorating is a great time 
to experiment with color that may otherwise overwhelm or intimidate a more neutral palette. Grab large planters, 
urns or even pails and pile them high with small pumpkins in a rainbow of warm orange hues, even mix in some 
golden yellows and deep greens with harvest gourds and winter squash for added texture and unique shapes. Add 
a nearby stack of larger pumpkins, from the more common bright orange field pumpkin to the more muted, softer 
(almost-frosted) tones of the Cinderella pumpkin. For some added height, 
layer in some stacked straw bails or even large bundles of moss-covered 
twigs or wheat grass nestled in pots or urns. Pots and pails of mums 
and ornamental fountain grasses also add a wonderful pop of color and 
texture. Early in the Fall season, pails of rich red apples would even add 
a wonderful splash of color. Use these jewel tone colors as inspiration 
in your other Fall décor, including festive wreathes adorned with raffia, 
burlap or ribbon. 

Bring the inside out! 
Your front porch is your guests’ first impression of you, your family, and 
your personal home, so you want it to be warm, welcoming, and inviting 

Jodi Kines –Jodi has a 
degree in Interior Design from 
Winthrop University, and is 
the owner of Plan•It Design, LLC in Belmont, N.C. 
Contact Jodi:  jodi@planitdesign.us

both to those that just pass by for an evening stroll on the sidewalk 
and friends and family that stop in for a visit.  The rich, warm color 
palette of Fall is a great starting point. Continue that feeling of 
warmth by bringing some of your more ‘indoor’ accessories out on 
to the porch. Even if you don’t have a huge space to decorate, add 
a small accent table or wooden chair for added surface area and 
height. Top the table with the warm glow of a lamp or flame-less 
candles and accent the chair with an small pillow or even an old 
quilt. Add a throw rug, layered under a door mat for added texture 
and softness. 

Get the most bang for your decorating dollar!
For a porch-scape that lasts from late September through early 
December, start with a strictly-Fall-themed backdrop of ‘holiday 
neutral’ items such as potted plants, bales of straw and pumpkin-
filled urns. Then add in ‘holiday-themed’ accents as the season 

passes. Pails of apples offer a back-to-school, September feeling. Then, as Halloween approaches, you can simply 
replace the pails of apples for ghosts, goblins and googly-eyed pumpkins. Stretch your Fall porch even farther as you 
round out the season with cornucopias, Indian corn, and even a little turkey or two as Thanksgiving approaches at 
the end of November. 

Another way to stretch the decorating dollar is by properly selecting any live plants used in your porch-scape, 
including the ever-popular mum. Selecting the perfect plant for your porch can be tricky, but Peggy Long, Manager 
at Ford’s Seeds and Plants in Gastonia, shares some 
fabulous advice, “If you need something with lots of 
color (such as for a party or special event), you want to 
choose a mum with lots of already-open blooms. But if 
you simply want to get the maximum bloom-time out of a 
mum, choose one with buds just starting to open.” Once 
you’ve made the perfect selection, proper care will also 
prolong the life and bloom time. Peggy says, “Be sure 
that it gets plenty of light to keep the blooms opening up.  
When watering, be sure to water the soil, not the foliage; 
watering the foliage can create a disease that may 
ultimately kill the plant.”

Seasonal décor is always a favorite – something about not having to be as committed to the ideas long-term  and 
being able to experiment and try new fun ideas is intriguing to many of us!  So, get creative, have some fun and 
let Mother Nature lead the way as you create a warm, welcoming fabulous Fall front porch to usher in, not only 
another season, but friends and family with whom to share it.

The Home Stylist
By Jodi Kines

j
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urns or even pails and pile them high with small pumpkins in a rainbow of warm orange hues, even mix in some 
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both to those that just pass by for an evening stroll on the sidewalk 
and friends and family that stop in for a visit.  The rich, warm color 
palette of Fall is a great starting point. Continue that feeling of 
warmth by bringing some of your more ‘indoor’ accessories out on 
to the porch. Even if you don’t have a huge space to decorate, add 
a small accent table or wooden chair for added surface area and 
height. Top the table with the warm glow of a lamp or flame-less 
candles and accent the chair with an small pillow or even an old 
quilt. Add a throw rug, layered under a door mat for added texture 
and softness. 

Get the most bang for your decorating dollar!
For a porch-scape that lasts from late September through early 
December, start with a strictly-Fall-themed backdrop of ‘holiday 
neutral’ items such as potted plants, bales of straw and pumpkin-
filled urns. Then add in ‘holiday-themed’ accents as the season 

passes. Pails of apples offer a back-to-school, September feeling. Then, as Halloween approaches, you can simply 
replace the pails of apples for ghosts, goblins and googly-eyed pumpkins. Stretch your Fall porch even farther as you 
round out the season with cornucopias, Indian corn, and even a little turkey or two as Thanksgiving approaches at 
the end of November. 

Another way to stretch the decorating dollar is by properly selecting any live plants used in your porch-scape, 
including the ever-popular mum. Selecting the perfect plant for your porch can be tricky, but Peggy Long, Manager 
at Ford’s Seeds and Plants in Gastonia, shares some 
fabulous advice, “If you need something with lots of 
color (such as for a party or special event), you want to 
choose a mum with lots of already-open blooms. But if 
you simply want to get the maximum bloom-time out of a 
mum, choose one with buds just starting to open.” Once 
you’ve made the perfect selection, proper care will also 
prolong the life and bloom time. Peggy says, “Be sure 
that it gets plenty of light to keep the blooms opening up.  
When watering, be sure to water the soil, not the foliage; 
watering the foliage can create a disease that may 
ultimately kill the plant.”

Seasonal décor is always a favorite – something about not having to be as committed to the ideas long-term  and 
being able to experiment and try new fun ideas is intriguing to many of us!  So, get creative, have some fun and 
let Mother Nature lead the way as you create a warm, welcoming fabulous Fall front porch to usher in, not only 
another season, but friends and family with whom to share it.
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$2.49 Cleaners*

Hours: 
Mon.-Fri. 7:00 a.m.-7:00 p.m.
Sat. 8:00 a.m.-2:00 p.m.
Closed Sundays

703 Union Road • Suite 1 • Gastonia, NC 28054

704-869-9644
E. Garrison Blvd.

E 6th Ave.Un
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.

E 5th Ave.
Franklin Blvd.

*Excludes Heavy Outerwear, Evening & Formal Wear, Household & Special Care Items
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Price List

Dry Clean Items $2.49*

Comforters (any size) $22.50
Men’s Laundered Shirts $1.55

(with dry cleaning)
Starched Pants $3.50

Free Consultation
To Discuss Your Health Concerns. 

Most Insurance Accepted, 
Cash Plans Available.

 Licensed Massage Therapist On Staff

Safe and effective relief of headaches, 
neck pain and lower back pain.

704-825-9799

5803 Wilkinson Blvd. • Belmont, NC 28012 • www.BelmontChiropracticCenters.com

Do you suffer from headaches, 
neck pain or lower back pain? 
    If so we want to help!

Belmont Chiropractic Staff

• Personal Injury/Auto Accident Cases
• Workman’s Compensation
• Sports Injury
• Children’s Chiropractic Care
• Most Insurance Accepted
• Affordable Cash Plans Available

Fall Is The TIme 
To landscape!

sandalandscapingnc.com

•	Hardscape	Installation
•	Full	Residential	&	Commercial
	 Landscape	Maintenance
•	Irrigation	Installation	&	Repair
•	Turf	Management
•	Liquid	Fertilization
•	Mulching	&	Pine	Straw
•	Tree	&	Shrub	Installation
•	Tractor	Work
•	Drainage	Correction
•	Pavers	&	Patios

S&A has been doing our work for the last four or five years- they 
are  always polite, resourceful, and resolve problems quickly. Scott is  
always quick to return our calls...we have had a great relationship.
 – Christopher Smith, Madison Green Town Homes HOA President

$100	OFF	
HaRDSCaPe*

*Over $500
One coupon per customer please. Cannot be 

combined with any other offer. Expires 11.15.13

FRee
FeRTILIzeR	aPPLICaTIOn*
*With Purchase Of seed and 

aeratiOn Package.
One coupon per customer please. Cannot be 

combined with any other offer. Expires 11.15.13
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Specializing In DJ 
& MC Services For:

Gaston Entertainment
704.616.3450

www.gastonentertainment.com • entertainment.gaston@gmail.com

$50 off 
Platinum Service
Wedding, Corporate, or Party Package*
*Call for details. One coupon per customer please. Cannot be 

combined with any other offer. Expires 11.15.13

• Weddings
• Proms
• Corporate Events
• Sweet 16 Parties
• Birthdays
• Holiday Parties
• And more!

We Bring The 
Entertainment To You!!!

$100 off 
Diamond Service
Wedding, Corporate, or Party Package*
*Call for details. One coupon per customer please. Cannot be 

combined with any other offer. Expires 11.15.13

Gastonia Print Services
704-867-4269

Please visit us online at gastoniaprintservices.com
or email us at gastonia.print@gmail.com

Gastonia Print Services
Your Full Service Printer!

Beautiful HigH Quality  5x7 PHoto Cards 
witH enveloPe as low as .50 eaCH.

*With coupon only. One coupon per customer please. 
Cannot be combined with any other offer. Expires 11.15.13

$94.99 for 100 5x7 invitations 
witH enveloPes.

*With coupon only. One coupon per customer please. 
Cannot be combined with any other offer. Expires 11.15.13

invitation special*Christmas Card special*

• Wedding Invitations
• Christmas Cards
• Brochures
• Mailers
• Advertising Pieces

• Customized Fliers
• Order Forms
• Envelopes
• And more!



22

One coupon per customer please. Cannot be combined 
with any other offer. Expires 11.15.13

Buy One Entrée Get One 

1/2 Off*

*With Purchase Of 2 Beverages, 2nd Entrée 
Must Be Of Equal Or Lesser Value

One coupon per customer please. Cannot be combined 
with any other offer. Expires 11.15.13

$5.00 OFF 
Any Purchase Of 
$25.00 Or More

Hours
Mon-Thur 11a-10p
Fri-Sat 11a-10:30p
Sun 11a-9p

704-866-7744 
3070 East Franklin • Suite #2 • Gastonia (Right Below Best Buy)

Mexican Gril l

Owner Ben Dorantes & Staff

Ask Us About Catering Your Next Event!

PiZZA
Done Right!

Voted “BeSt PiZZA” in gaston County!

any purchase over $25

$2 pizza
Get a 14” two-toppinG pizza with 
purchase of any larGe specialty 

pizza at reGular Menu price.

106 n. Main St.
Belmont, nC 28012
704-825-8900

www.jBSPiZZAPAD.CoM
$1000!

One coupon per customer please. Cannot be combined 
with any other offer. Vaild 11 a.m.-3 p.m. Expires 11.15.13

includes 2 lunch specials and drinks
(lunch special: 10” 3-topping pizza)

+ tax

facebook.com/Johnny B’s pizza pad & watering hole

We offer a great selection of draft beers, bottled beers, and several Wines by the glass.

lunch for 
two only

One coupon per customer please. Cannot be combined 
with any other offer. Expires 11.15.13

$5.00 off!
One coupon per customer please. Cannot be combined 

with any other offer. Expires 11.15.13

locally owned & operated since 
2004. signature hand-tossed pizzas, 
oven-baked hoagies, enormous 
salads, signature appetizers & the 
area’s Best winGs!
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*Enjoy Patio Dining And Cocktails!
*Chef Prepared Entrees
*Try Our $8 Lunch Menu!
*Great Drink Specials Every Day!
*Monthly American Regional Entree Specials
*Private Room Available-Seats 20

**Down From Ashbrook, behind Sonic.**

2609 S New Hope Rd • Suite 9 • Gastonia, NC 28056 • 704-864-2791 • theroundbistro.com

$5.00 OFF
One coupon per customer please. Cannot be combined 

with any other offer. Expires 11.15.13

FREE
One coupon per customer please. Cannot be combined 

with any other offer. Expires 11.15.13

Ask About our 
monthly wine dinners!!
see website for detAils.

The Round Bistro-Now Open!

Next Wine Tasting With Reservation.

PRivaTE ROOm 
RENTal*

*With Purchase Of 8 Entrées, $100 value.
gastonalive.com

Designing That Outdoor Living Space 
p14

Tomato Sandwich With A Twist! 
p18

Local Original Songwriter’s Nights  
p22

Celebrating American Cuisine 

The Round Bistro
    p12

Where Great Entertainment 
And Fabulous Food Meet Right 
Before Your Eyes!

BUY ONE ENTRÉE, 
GET SECOND 1/2 OFF!

Of equal or lesser value. With 
purchase of 2 drinks.

Dine in only. Can not be combined with any other 
offers/specials. Expires 11.15.13

306 East Garrison Blvd.
Gastonia (Water Tower Place)

For more coupons, visit our website: www.shogungastonia.com
704-868-4168

BUY ONE CHEF’S 
SPECIAL ROLL GET ONE 
PREMIUM ROLL 1/2 OFF!

Dine in only. Can not be combined with any other offers/
specials. Not valid for Imperial Dinner Entrée. Expires 11.15.13

Mon-Fri: 11:30 a.m.-2:00 p.m.

$599
LUNCH SPECIAL
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