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NC Licensed
Irrigaiinn
Coniraciee

satisfied with S & A's professionalism and quality workmanship. Matter of fact,

we are already in the process of designing my outdoor fireplace and kitchen.”
v Ak = —Jeremy Rozsak
+Hardscape Installation

FALL FERTILIZER Landscape Maintonance.

9 eose Cannot b « Irrigation Installation & Repair
Ine coupon per customer please. Cannot S
combined with any other offe, Exires 12.15.13 Turf Management

i B

*Mulching & Pine Straw & PROPERTY SERVIC
HARDSCAPE

+Tree & Shrub Installation Ruastainadle amd OWosdinbile
"OVER $500

« Tractor Work
One coupon per customer please. Cannot be

+Drainage Correction 7 0 4 . 8 () 0 . 1 () () 0
combined with any other offer. Expires 12.15.13

+Pavers & Patios

be sure to visit mrhandyman.com

[ ©ut up shelving [ Canlk. around tulo

[ Hang window treatments [ Install mounlding

[ Cirout +ile Floor [] Repair wood ondeck 7 04 - 8 2 4 - 8 87 0

[ Powenvash deck [ Tnstall backsplash
[ Repair kitchen drgwall [0 Hang mirnr in hallway
[ £ix cabinet hinge [ Change ceiling light bulbs
[ Install smoke detectors [[] €ix door knob
[ ®int living room Mem more free time... ) ) .
call Mr Handyman This coupon is valid for $25 worth of

services provided by Mr. Handyman.

Fully Insured - General Liability and Workers’ Compensation. For franchise information O Minimum of 4 hours of service. Offer valid one time per household.

Wewson  folowuson
call 1-866-822-6105. Each franchise independently owned and operated. Some - Niig " PRI . : .

services are subject to state or local licensing requirements and may not be 1.2 i Available at participating locations only. Not valid with any other offer.
available at all Mr. Handyman locations. X [XDifESZ 12/3]/]3.
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Now Serving Sushi At Our New Gastonia Location!

L New Gastonia
Location Is
Now Open!

Express ———

Japanese Steakhouse & Seafood

Charlotte Avenue/Hwy. 27

Frankiin Bivd.

Sake Express

Mount Holly Belmont Gastonia

349 W. Charlotte Ave. 675 Park Street 1327 East Franklin Blvd
Mount Holly, NC 28120 Belmont, NC 28012 Gastonia, NC 28054
704-827-4819 704-461-0400 704-864-4466
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 X
Mon.-Thurs. 11:00 a.m.-9:00 p.m. o "
Friday 11:00 a.m.-10:00 p.m. o b
Saturday 12:00 p.m.-10:00 p.m. ’ = . = L
Sunday 12:00 p.m.-9:00 p.m. e d - - "
] ! - _-H\"x_ LT »
Gastonia location only. r ‘}} ‘fz W :
ind us on: "-:'_' N
m ?a:ebook. 3 & ‘*w- f‘ 1 '
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www.thesakeexpress.com
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Selling Selling 704-825-SOLD - Selling Selling 704-825-SOLD

- Wendy Penny
Hostetler Galop
Broker/Realtor in NC/SC ABR/CRS
704-747-2995 704-718-7993

wendy@sellinggaston.com penny@sellinggaston.com

diRealty

l'! Chip
Wilson

Broker/Realtor in NC/SC b '
I

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

704-825-SOLD

AVAILABLE FOR LEASE

104-488-5822

chip@sellinggaston.com Edwin Sido

Own a piece of history in downtown
Belmont-retail building and train cars. Possible
restaurant site. $499,000 CALL WENDY

This 4/BD 3.5/BA waterview home is priced WAY below  JUST REDUCED! Ranch home with hardwoods and  This cute 38D/2BA home will not last long,
tax value. It is convenient to the shopping, dining and ceramic tile, vaulted ceilings, and motivated sellerl ~ Must See!$179,500 CALL PENNY
waterfront fun of Lake Wylie! $384,900 CALL CHIP §$110,000. CALL PENNY

e DN

This charming 1 story house in Belmont is a Breath taking 4 BR/3BA home in Belmont South  Nice place for the price! Great corner lot on Beautiful Belmont business space! Within
great opportunity for investors or first-time Ridge Subdivision $265,000 CALL WENDY cul-de-sac in a country neighborhood. Don't  walking distance to Historic downtown
home buyers! $79,000 CALL WENDV wait! $65,900 CALL CHIP Belmont. $1800/month CALL WENDY!

A 4

Beautiful brick 3/2BA home with detached Beautiful waterfront view with deeﬁ water dock on the  Beautiful house on Lake Wylie waterfront, priced below tax value to sell. Enjoy the view from the deck and
garage. Excellent price and close to downtown  northern side of Lake Wylie — which has all the beauty,  experience the elegance that Reflection Pointe has to offer -- the luxury of a gated community, the splendor
Belmont. $149,000 CALL WENDY but not nearly the traffic! $274,900 CALL CHIP! of the natural setting and the sheer joy of its many recreational amenities. $464,500 CALL CHIP

* LAKE LOTS! « LAKE LOTS! = LAKE LOTS! * LAKE LO

YOUR LISTING!

_ CALL US TODAY! ; ———"
2120 Wood Clough Reflection Pointe lot 3+ acres waterfront with long range 1024 hartshaw Court $50,000 and 1021
$15,900 channel views $265,200 Hartshaw Court $25,000. Reflection Pointe lots.

1030 Pinnacle Woods Ct. 7.56 acres Laurel Woods & Crowders Woods Subdivision 17+ acres Archie Whitesides Road,
$55,000 f24 [s?ls at $8,000 each or purchase bundle Gastonia $149,000
! or $140,000 '

King Pinnacle Lots

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

In Kings Mountain « 30 lots priced from $19,000 to $25,000
Excess and common space 94+acres $275,000
Selling Selling 704-825-SOLD * Selling Selling 704-825-SOLD



FROM ALL OF US AT
RAYMOND JAMES GASTONIA,

HAPPY THANKSGIVING!

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

Find us on:
WLl facebook.com/RJFSGastonia

©2012 Raymond James Financial Services, Inc., Member FINRA/SIPC ©2012 Raymond James Itd. Raymond James® is a registered trademark of Raymond James Financial, Inc.
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OSELUIDSINE0 Days::
a - INr)-j I.H. [c‘a
‘ ‘ - - F \ After having tried shot therapy, stimulants-drugs, and various meal plans,
N ’ ‘ I had given up hope for losing weight. Then I decided to give Carolinas
) | Weight Loss Institute a chance. Since February 2013, I have lost 81 pounds
and 6 dress sizes while sleeping well, feeling well, and leading a normal life.

I'now have my life back. Thanks Dr. Adkins!
- Patricia R.

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

Dr. Lidia Adkins, PKT, D.C.

ot W
Call For Your — ~7% 0 Wt Loss hsmm>

FR EE co nsu Itati 0 n !* Weight Loss Designed For Your Body

*Consultation times are limited. You can also schedule your Free Consultation by calling

1-800-496-1832

Patricia R. 1846 E Franklin Blvd, Gastonia NC

www.carolinasweightloss.net
i

Lost 81 Ibs and 6 dress sizes!

**This is an average. Results may vary.



about the cover

This month’s cover was taken in West Jefferson NC,

( saston home of the A.B. Vannoy Hamhouse owned by Byron
: k|

and Nancy Jordan. These hams have aged for nine
months and will soon grace someone’s holiday table.

vl See related article page 10. Photo by Rick Haithcox,
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Time, Tradition & Mo a.:ir?-l,hr
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cover graphic design by David James.

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

our staff

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

PUBLISHER
DAVID HAMRICK

CONTRIBUTING PHOTOGRAPHERS
RICK HAITHCOX PHOTOGRAPHY
DAVID HAMRICK

SALES
DAVID HAMRICK
SALLY BARNETT

DESIGN
DAVID JAMES
KRISTI JOHNSTON

CONTRIBUTING WRITERS
GLENN SAWYER

JODI KINES

SUSAN LAMBERT

DAVID HAMRICK

PROJECT MANAGER
SUSAN LAMBERT

FINANCE
LINDA HAMRICK

GA 1113
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A.B VANNOY HAMS

ISIT STUFFING OR
DRESSING?

HOLIDAY TABLESCAPES
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The Lights ] con Strung

Christmas has comie:

During Movember &
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a style for every point of view®

|

e

WOVEN WOOD SHADES

Il

lf

I
.u!im

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

B .

! 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.

8 f A 1 s g s e
in your home 25? OI Fi
1 1
d I o . 1
1 Any Select Signature Series 1
ML, ' Window Treatment. !
COMPLIMENTARY : One coupon per custtr?me;f plezie.' CaTzo’%ge; gombined with :
CONSULTATION b e O S Y e a
T
I n * ST I *
1 oo |
1 =1
i =8 1 .
S35 E =
: N o £5! PRICE LIST p——— :
[ C 88 Dry Clean Items $2.49° gl {00 i \y | Frankin Bivd.
i = 1 83! Comforters (any size) $22.50 i | 8 E5th Ave. |2
1 D 53, Men's Laundered Shirts $1.55 : i | o= o ne
: o <_:> ‘g : (with dry cleaning) . i mvd
[ N D 2=, Starched Pants $3.50 a8 \ H —
i o 88 i Hours:
i o« 521  MonFri7:00am-7:00 pm. 1“4-869-9644
I D gc1 Sat.8:00am.-2:00 p.m.
: Q_ ; g“ | Closed Sundays *Excludes Heavy Outerwear, Evening & Formal Wear, Household & Special Care ltems
i =° 703 Union Road - Suite 1 - Gastonia, NC 28054



Gift
Cemhcates

‘Available!

! on $10 OFF

rac YOUR NEXT CLASS PACKAGE
(EXCLUDES NEW STUDENT SPECIAL
Qaod AND DROP-IN PRICES)
(One coupon per customer please. Cannot be
§ combined with any other offer. Expires 12.15.13

AT THE MCUNT HOLIY RECT

» Daily Yoga Classes
» Beginners Welcome
» Family & Kids Yoga
» Private Instruction

» Yoga for Every Body

530 E. Central Avenue * Mount Holly, NC 28120 (At the Mt. Holly Depot)
704-951-7107 » ontrackyoga.com

* We can make gift baskets for any occasion

* Our Craft Room makes an excellent
location for holiday gatherings

* We will come to your house for a
personalized wine tasting event

* Check our event calendar for upcoming
wine and beer classes or tastings

* Free wine and beer tastings every
Saturday from 2-4PM

HOURS:
Monday-Saturday 10 a.m.-9 p.m.

Sip and Sample Saturdays!

FREE wine and beer tastings 2-4 p.m.

GRPE & $10 OFF

?3":2"" L

@ Taste- Shop - Hang out 4 Any Purchase Of $50 Or more.
One coupon per customer please. Cannot be combined with
www.gra peandbarley_ com any other offer. Caryout purchases only. Expires 12.15.13

DOWN FROM HICKORY TAVERN ON HOFFMAN RD. » 704-864-2718

Holiday Trunk Show November 18th - 23rd

|.K':.'.H.L_f;'-'~=' Facet F_ULHUH__J

7.

Top 24
s B J'Ei" &

_-,

.
- LUHALO

T704-86T7-5332




A.B Vannoy Ham House

By David Hamrick

GA!: Tell me a little of the history of AB Vannoy Hams...

Nancy: A. B. Vannoy Hams was established by Burl Vannoy in the 1930's in West Jefferson,
North Carolina, in the heart of the Blue Ridge Mountains. Burl and his wife Virginia lived in
the little red brick house right next door to the ham
plant. In those days when folks wanted to buy a ham,
they would knock on the Vannays' front door. They had
no retail store, and business was conducted at home
among friends and neighbors. Back in the day as many
as seven country ham businesses flourished here in
Ashe County, but the A. B. Vannoy ham plant is the
only one that is still in operation.

GA!: Tell us a little about you and Byron, and how you guys come
to be part of the Vannoy Ham story?

Nancy: After Burl Vannoy died in the 1970’s, one of his daughters kept the business going
until she decided to sell the business and retire in 1994. My husband Byron and | bought the
business from the Vannoy family. We already owned a barbecue restaurant and were familiar

with dealing with food, but we had to learn the Vannoy ham curing process from scratch.

From the outset we adopted the business philosophy ‘If it ain't broke, don't fix it." We have not
altered or changed one thing and continue to cure hams exactly the
way Mr. Vannoy did many years ago.

GA!: What is the difference in a “quick cured”
ham like most are today, and the traditional nine

month old fashioned process that you use?
Nancy: Our hams are “climate cured” the old fashioned way, but the
“quick cured” country ham is the predominant type of country ham

in the marketplace today. They are mass produced and sold in huge




quantities to grocery stores, chain restaurants, and other places.

There are some similarities between quick cured and climate

cured country hams, but there are some very distinct differences.

One major difference is that the quick curing plants may inject

their hams with a saline solution to ensure that the salt gets

to the bone. The Vannay ham is never injected with needles. A

quick cured ham is placed into and cures out in a temperature :

controlled room that may reach 90 degrees, while the Vannoy ham is hung on drying beams and
dries by means of climatic conditions determined by the outside weather. The quick cured hams
entire curing cycle lasts about ninety days. The Vannoy ham process takes nine months, with
hams being received December through February; they cannot be released for sale before

>> Article continued on page 24.




Gentle Dental Care For
Children & Adults

1601 East Garrison Blvd. . .
Suite C ~ ¥ ’ K Welcoming
Gastonia NC 28054 e ra— New Patients!

704- 865 5252

*Call for details.

- GUITARS! DRUMS! B
* I.IFIEHS' "
MUSIG! & MORE! *

) Layaway Now For the Holiday Season! )
J Guitars, Drums, Amps, Music, & More )
) Gaston County’s Premier Music Store )

J Serving North Carolina since 1968 )

) Give the Gift of Music! )

940 E. Franklin Blvd. ) Gastonia )
704-861-1037

GaStO : A / To Advertise your business, product, or service,
) | A ( cﬁc call 704-827-9101 or info@gastonalive.com

Check us out on the Weh and hecome a fan of GA! on Facehook today!

gastonalive.com e facebook.com/gastonalive




WE BRING, THE

ENTERTANAENT TO Youlll

5 @ .'*f i o . '/ T
0NN R R §](0 OFF
'gﬂ, ® o= &MC Services For:
b= A * Weddings Platinum Service
1) '8 ol . Ay * Proms Wedding, Corporate, Or Party Package*
1 \#:r *Call for details. One coupon per customer please. Cannot be
- ° Corporate EVeﬂtS combined with any other offer. Expires 12.15.13

] (]

* Sweet 16 Parties

b 0)()) OFF

* And more! g 9
Diamond Service
T (T TV T A\ YA Wedding, Corporate, Or Party Package*

*Call for details. One coupon per customer please. Cannot be

I.l m “ed AVa i | ab il “y! combined with any other offer. Expires 12.15.13

Caston Entertainment

704.616.3450

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

Gastonia Print Services
Your Full Service Printer!

e Wedding Invitations e Customized Fliers

e Christmas Cards o Order Forms
® Brochures ® Envelopes
o Mailers ® And more!

e Advertising Pieces
CRANE&CO.

pack Of 3 /\

Gastonia Print Services
704-867-4269

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

Holiday Card Special* Personalized Crane Stationery

25 ECRUWHITE FOLDED SHEETS WITH ENVELOPES $24.99
BEAUT'FUL HlGH uUALlTY 5X7 PHUTU CARDS These 40# ecruwhite sheets are folded in the center and can be purchased pIain?sweIIas

personalized with the following options. Your name or initials can be thermograph IJrinted along
WlTH ENVEI.UPE As LOW As 50 EA[:H the top of the single folded sheet. Matching envelopes are included with each folded sheet.
*With coupon only. One coupon per customer please. *With coupon only. One coupon per customer please.
Cannot be combined with any other offer. Expires 12.15.13 Cannot be combined with any other offer. Expires 12.15.13




Siing 0s. Dressin
T s T

Every year about this time people start digging out their favorite family recipes and the debate begins. ..
Is it Stuffing or Dressing, are they the same or not, do ingredients make the difference? Well, after extensive
research and historical study | have an answer, and of course my ‘Stuffing’ recipe.

From a culinary side The Joy of Caoking, one of the iconic reference cook books ever published, says the
difference is Stuffing is placed inside the object (bird, pork chop, fish, etc.) and dressing is cooked on the side
and the dictionary terminology established in 1538 it seems to support this view.

The National Turkey Federation won't take a side, and states the terms are interchangeable. | understand

in Canada Dressing contains no meat but Stuffing usually has it included. Some feel Stuffing is more moist
while Dressing can have a crispier texture, but one thing is for sure, if you do ‘Stuff' be sure to do it right
before you cook and that it reaches at least 165 degrees in temperature (or take it out of the fowl and give it
a bit more cooking while the turkey rests prior to carving).

Looking at it from a current usage point of view it seems to be a North / South thing. In the North, above the
Mason Dixon Line, the white bread based side dish served at Thanksgiving is ‘Stuffing” and here in the South
the combread or rice based dish is ‘Dressing’. From an ingredient point of view it seems the origin of the
dish was what was available, which is how you end up with Oysters being included along the Coast and in
Louisiana things like Andouille or chicken livers and rice.

Most recipes include bread (white, rye, biscuits, crackers, com, etc.), some vegetables, seasoning and
something to moisten the mixture. The exact measurements really depend on your tastes. My recipe, taught
to me by my mom and that | have tweaked is:

Ingredients

e Diced Onions and Celery sautéed in butter

o 1 part spicy sausage 1 part sage sausage cooked and crumbled (save drippings to add later)

or as a variation try minced Country Ham

e Chicken stock (If you really want to get into this make your own)

o Bread Cube and Crumb (I save my extra and cut it into cubes then dry it so | end up with a mixture of breads)

o fresh sage (Chapped) you could use poultry seasoning

o Chestnuts chopped and toasted (replace these with oysters or chicken livers)

Combine all ingredients and season to taste with salt and pepper. | like mine moist but it has to retain the
texture not become a mush, so the amount of butter and chicken stock may vary. Cook covered in a casserole
then uncover in the last 20 minutes to crisp up the top. This provides the texture without drying the overall
dish out.

In the end, North, South, East or West where you grew up has more to do with dressing vs. stuffing and every
families traditional recipes are the bedrock when we gather to celebrate and give thanks for our blessings.
Each year in my house we work to find a balance between the tradition and something new so we can make
new traditions and keep the ones we all hold most precious.

-
Till next month, Happy Thanksgiving! G\‘/)

Glenn \“,

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







YOU DESERVE A BEAUTIFUL,

WHITER SMILE!

FREE SONICARE
PLATINUM
TOOTHBRUSIH

With UV Sanitizer
With New Patient Consult!

*Compare to $200 Value at big box stores!

@ In-network with Delta Premier

© Comprehensive dental treatment $150 ZOOM

for patients of ALL ages TAKE HOME
© Zoom! Whitening , W“('.Icf.ﬂ.'u'é%'v(s! TS .
_____ Bzl
Blowt
Family Now We[coming New Patients!

Dentistry 549 Highland Street * Mt. Holly,NC 28120
704-822-0007 » blowefamilydentistry.com



~ ScottFarmerProperties.com

C OTF 704.822.2422
, i\ RMER O s e Rt ook
l{()[)[ RT I LS, - o SFand Realors -

Scott Farmer Gigi Taylor

CRS, GRI, Licensed NC Realtor®and Broker
Residential Real

Estate Appraiser, Real Estate

Broker, Realtor®

- : Rl

Waterfront! 2nd living quarters! $529,900  Elegant! 3BR on Main! $379,900

Belle Meade! 5 BR+++ $300,000 Extended garden! Vaulted areas! $298,500  Walk to pool! Vaulted sunroom! $260,000

Nt T i e

Deerfield with pool! Great plan! $170,000

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

_"'2'."“' n-"“‘!'.'
Charming yet spacious! $145,000 3-4 bedrooms! Convenient to 1-85! $139,900  Gorgeous restaurant! $895,000 27 ac! Bring a horse! $127,500




Coming Up

Irass

by Susan Lambert

susan@gastonalive.com

We are talking with Guy Evans, member of the popular local band,
Coming Up Brass.

GA!: How long has Coming Up Brass been playing together as a group?
Can you tell us a bit of the history of the band?

Guy: The band formed in 1992, focusing on Carolina Beach Music, and has been performing non-stop ever since.
There have been a number of personnel changes over the years and after each change it seems we just get
better. One thing we've always strived for is a really big, fat sound, so our horns are not simply there to play in the
background, they are front and center. We're now a true variety band, playing songs e
from the 60's to today's top 40.

GA!: Who are the brass players and what instruments
do they play?

Guy: Joey Dunlevy is our Sax man. He brings up to 4 hors, maybe even a flute, and
he sings backing vocals. Jim Monroe and Steve Bames are our Trumpet players who
also play Flugelhorn. I'm the Trombone player with the bright Red or Yellow hom. I've
been with CUB for over 15 years and love that | get to play some Chicago songs (my
favorite!).

GA!: How many members are in Coming Up Brass?

Singers? Guitar? Rhythm? o

Guy: We are a 10 piece group with 4 hom players, a 4 piece rhythm section and 2 lead singers. Bryant (Doc) Bolin

is our Keyboard player. He loves it so much | think he'd pay for the privilege. Mark Reese is our Bass player, and
18




(oo boy, can he get funky! He's threatened to, but never
actually broken out his Tuba for a couple songs.
Steve Howell, our drummer, lays down the beat

for the rest of us to follow. Sometimes he brings
his mini-me to the shows, his boy TJ. TJ is an air
drummer phenom and the crowd loves him. Les
Davis is our guitar player extraordinaire. He covers
both lead and rhythm guitar parts, and sings backing
vocals, and he makes it look completely effartless.
As for singers, we've truly got 2 of the best around.
Don Conrad can sing absolutely anything we throw
athim and knock it out of the park. Heather Elkin is our female lead, and can that girl sing! All | can say is you need to come
hear her for yourself!

GA!: What is the inspiration of the Coming Up Brass for their type of music ?

Chicago comes to my mind when hearing the band play.

Guy: Horn bands such as Chicago are absolutely part of our inspiration, as well The Blues Brathers, Delbert McClinton, and
Carolina Beach Music groups, such as the Band of 0Z, The Embers, and Chairmen of the Board. But you know what?... none of
them have a female lead singer!

GA!: We enjoyed your performance in the Mount Holly Art and Music Festival.
Whats it like to be on the stage seeing people rockin’out?

Guy: There's nothing better than being onstage and seeing the crowd get into it, truly nothing. Bands/musicians feed off the
crowd, who then feed off the band, and before you know it and big party breaks out!

GA!: What is a funny memory playing with Coming Up Brass?

Guy: We love to play wedding receptions because it's such a happy day for folks, and everyone is in a partying mood. We
were playing one in Spartanburg where the guests were absolutely having a blast. When we started playing the Chorus
section of “Shout” the groomsmen grabbed a table cloth and started tossing the groom WAY up in the air, and doing it right
in time to the song. The bride was screaming “don’t hurt my new husband!" He was going so high in the air | thought he was
going to hit one of the chandeliers.

Photo courtesy of Tom Pacheco.

GA!: What types of venues does Coming Up Brass play?
Guy: We've played everywhere from someone’s backyard to the convention center. We play at Festivals, Beach Blasts,
Corporate events, Wedding receptions, you name it. One of our favorites is Belmont Friday Night Live.

GA!: Where can one go to hear Coming Up Brass?
Guy: Check out our website www.comingupbrass.com and find us on Facebook to get the latest information on upcoming
gigs. We're lining up gigs now for Christmas and New Year's Eve, so if anyone’s looking for a great band give us a shout.

19



T: Personal Injury/Auto A

B Y 29y Free Consultation
o Children’s Chiropractic Care o To Discuss Your Health Concerns.
o Most Insurance Accepted Most Insurance Accepted,

* Affordable Cash Plans Available - =il Cash Plans Available.

Bl

{aithcox Pho

108 SOUTH HOLLAND STREET
DALLAS, NC 20834
7049227696
wrhphote@aol.com

www.rickhaithcox.com
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e)ut your
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and your dentist.

Family and Cosmetic Dentistry

Dr. James P. McCarthy, D.M.D., PA
1349-A East Garrison Blvd. ¢ Gastonia

704.867.7988

jamesmccarthydmd.com

DBella Rodetti’

HOME INTERIORS
Furnishings, Gifts, Accessories, Rugs, & More

& 1 Limit one coupon per customer please. Cannot beusedon 1
¥ clearance items or combined with any other offers. Expires 12.15.13 1

ONE STOP SHOP FOR ALL
INTERIOR DESIGN NEEDS

Where Inspiration Begins
Call or come in to sign up for our monthly newsletter
HOURS:
Monday-Saturday 10 a.m.-é p.m., Sunday 1p.m.-5 p.m.
401 Cox Road ¢ Gastonia * Gaston Shopping Center Next to Mary Jo's ¢ 704-823-7700




The Home Sl

By Jodi Kines

Jodi Kines —Jodihasa |-
degree in Interior Design from s
Winthrop University, and is &
the owner of Plan-It Design, LLC in Belmont, N.C.
Contact Jodi: jodi@planitdesign.us

Creating Stunning Tablescapes

When it comes to hosting dinner parties and family holiday meals it can be easy to devate all your attention to the

food. But one aspect that is often overlooked is the table setting. “Your dining table and how it is presented is the first
impression of any dining experience. The presentation should have function with design impact. It is a blank canvas that
allows you to create a vision for your guests for that particular occasion.” This perspective was shared with me by local
entertaining extraordinaire, Luke Manlove, Director of Catering Sales and Marketing at Dean and Deluca in Charlotte; he
was kind enough to share some suggestions and inspirations as the holiday season approaches and many of us begin
entertaining in our homes.

A thoughtfully decorated table can be just as important in helping to create a memorable evening for your guests as
the feast itself. The right table setting will nat only complement the delicious dishes you have prepared, it is also one
of the best ways to create the desired atmosphere for the evening. With a few clever accessories and a little creativity,
you can create a whole range of strikingly different settings to suit almost any style of entertaining. Dressing your
table is much like decorating your home. An overall design concept and

little inspiration can ensure it appears effortless, remains budget friendly,
and still makes a memorable impact on your guests. Luke shares, “The

best table presentations “tell a story” in that the food selections, serving
pieces, and decor offer an insight as to how and why you created the design.
Whether the menu was inspired from an area of the world that you travel or
the serving pieces were an unusual find off an unbeaten path, these details
tell stories which foster an atmosphere sure to leave a lasting impression.

If you lack the experience but want to learn creative ways to entertain, |
suggest looking through design and travel magazines, and staying away from
mainstream entertaining print. These magazines will focus more on design




<
H
=
=
s
=
@
£

concepts and entertaining as the locals would in various parts of the world and
will offer more inspiration as you put together your unique tablescape.

Once you have an overall concept in mind and, ideally, some inspirational images,
you can begin styling your table. You want the overall design idea to follow
through all elements — from the menu and the placesettings to the linens and
centerpiece. You want to layer textures and patterns, adding interest, giving your
table personality, and allowing it to tell your story. Luke suggests, “. . .to “style”

a table walk around your home and pull things out of cabinets, off book shelves,
from walls and start laying them out on the table with your menu in mind.

Linens are a wonderful way to add texture and soften a tablescape. Table cloths, runners, and place mats are expensive
to purchase, rent and launder, so Luke suggests purchasing a yard of fabric and turning it into a runner or topper for your
table without having to sew. For casual settings, you can use an old quilt as a table cloth, a burlap remnant for a runner
or even inexpensive dishtowels as placemats. Luke and | bath love the new trend of putting throw pillows against the
back of dining room end chairs. It makes the setting feel more comfortable, casual, and welcoming to your guests.

Place settings are the next layer of the table that can add personality and even color to your design. Accent any basic,
neutral place setting by adding chargers and accent plates; these can be family heirlooms (just use the salad plate from
your grandmother’s china) or even pieces purchased at thrift stores, yard sales, or your local retailer. Add a personal
touch to your place settings with small details at each seat. You can add menus, placecards, or a small surcee for
guests to take home. This is also a great place to add small ‘themed' touches like mini pumpkins at each place for Fall
or a pinecone with a spring of spruce or rosemary for the holidays. These are inexpensive and festive ways to bring your
overall design concept to each individual guest's personal seat.

Possibly the biggest wow-factor of any tablescape are the serving and centerpieces. Luke recommends using
unexpected items for serving such as old wood cutting boards, large chalk boards or even marble floor tiles. Layer these
over a hig mirror or even an old window placed in the center to add big
impact and interest. Add in the "fun’ decorative items that you pulled from
around your home; stacks of books, vases at varying heights, and unique
souvenirs from travel as well as the more traditional candelabras and fresh
cut flowers will give your table the ultimate personality. Keep in mind the
overall scale of your table; while you want it to feel full and interesting, you |
don't want centerpieces to overwhelm the actual place settings or be at
awkward heights that make conversation hard for your guests.

Taking the time to ‘style” your dinner table is a unique opportunity to
showcase your personal style while really wow-ing your guests and
making them feel special. Don't let the task overwhelm you; this should
be the fun, easy part of entertaining guests in your home! Have fun with it and don't be afraid to take a design-risk! It's
just one meal, so you're not committing to long-term design decisions; be trendy, be bold and be whimsical! Let your
personal style shine & bon appetit! %L_




>> Article continued from page 11.

Sept 1st. Finally, all the quick curing plants use chemical preservatives such as sodium nitrates and
nitrites on their hams. Our slower, but time tested method does not require that these chemical
preservatives be added- and you can taste the difference!

GA!: So the hams really are hand crafted, in that a lot of personal

attention and care go into each ham?

Nancy: Absolutely. Out of necessity as well as out of a desire to produce a high quality product,
each individual ham goes through at least 13 different steps; from the time it's unloaded off the
truck, until it's placed in customer’s hands or shipping box. Handcrafted is definitely the operative
word. No ham ever leaves our plant without a lot of TLC.

GA!: What happens to a ham from the time it comes in your door, until

the time it leaves?

Nancy: Each ham undergoes a mysterious transformation which is part science, part Mother
Nature. When the ham arrives and is white and pink in color. Curing is synonymous with drying. As
each ham “takes the salt,” it begins to lose moisture bit by bit and become dryer. Gradually the ham
changes color and consistency. As the meat gets firmer week after week, it changes color from pink
to red and finally to brown. The salt acts as a natural preservative; the brown sugar balances the
salt and adds a touch of sweetness. The entire cycle has a certain mystique, but it is a cycle that is
both predictable and reliable. For over seventy-years, the process has worked, year after year,

ham after ham.




GA!: Is it true that you guys sell out
of hams every year-how many do

you make or cure?

Nancy: We order approximately 2,000 hams every
January to be cured out and ready for sale by Sept
1st. Qur first boost in sales occurs in the autumn
after the new hams are ready. We sell a fair amount
for the Thanksgiving holiday, but by far our biggest
sales occur at Christmas. Publicity in newspapers
and magazines like Gaston Alive! have given us an extra boost in Christmas sales in past
years. A few times in recent history we have run out of inventory by spring or summer, but
we always have plenty of inventory for Christmas gift giving.

GA!: | know you can buy whole hams
that require some preparation, but you

also sell gift boxes, is that right?
Nancy: Yes, whole hams and half hams require
preparation before cooking which may include soaking,
marinating, and skinning. Our vacuum sealed products

e are designed for ease and convenience. Our gift box
includes three vacuum sealed packages of sliced center/biscuit cuts plus a small package of
seasoning chunks. The slices are trimmed and deboned. They require little preparation and
minimal cooking. The gift box is a popular item at Christmas.

GA!: Why do you think folks love your ham so much?

Nancy: First of all, in an age of instant gratification with texting, tweeting, e-mail, and cell
phones, our customers seem to appreciate the fact that we still engage in an antiquated
process that dates back to a simpler time and an era of innocence. We don't rush the
process. We don't make shortcuts. We are committed to carrying out the tradition of Mr.
Vannoy's style of old fashioned ham curing without any modernization. In doing so, we

are honoring an art form, which unfortunately, is dying out. Secondly, our customers come
back time and again because the Vannoy ham has a signature flavor. Two comments we
constantly hear are “Hey, your hams don't taste salty at all,” and “Your hams remind me of
the ham my granddaddy used to cure.” Mr. Vannoy used to say that his hams were cured
with four simple ingredients: salt, brown sugar, fresh mountain air, and time. It's the perfect
combination of those ingredients which make the Vannoy ham stand out from the rest. A true
country ham connoisseur knows the difference and can taste the difference between a quick
cured ham and our ham. In a word, it's the flavor.

For more info:

www.abvannoyhams.com
Questions? abvannoyhams@skybest.com or call 336-246-3319
AB Vannoy hams also available at Times Flies Country Store in Mt. Holly,
and online at gastonalive.com/store
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Gifts inspired by the history, character,

and flavors of Gaston County.

There’s no place like home!

This silverplate pendant
showcases a copy of a
vintage map of Gaston
County found in a 1932
encyclopedia. Is your
hometown included under
the glass of this pendant?
The map is adhered with
a special gloss, then sealed
with glass to magnify and enhance the colors and
printing. A silver colored 2mm ball chain finishes
the nostalgic look of this 1 inch pendant. Handmade

by a Gaston County Artist.
Map Pendant $22
Sundrop Glass
_ Pendant
| Carry a bit of Gaston
County with you

with this fun pendant
created exclusively
for Gaston Alive!
magazine. Kiln fired
glass from upcycled
Sundrop bottles, these
pendants are each one
of a kind, handmade by a Gaston County Artist.
The back of the pendant features a textured
surface which magnifies through the front of the
smooth round green glass. Approximately 1.5
inches in diameter, the pendant is finished with
sterling silver wire and hung on a silver colored 2
mm, 24 inch ball chain.

Sundrop Pendant $28

Gaston(ivz/

STORE
704.827.9101 * 704.650.8330

www.gastonalive.com
26

Legendary Country Ham
From A.B. Vannoy Hamhouse

o From West Jefferson,

: hand crafted hams
from the A.B.Vannoy
Hambhouse. True
country ham
connoisseurs agree
that the slow curing
aging process and
the lack of artificial
preservatives make
the Vannoy ham the
highest quality country ham available on the
market today. It’s the same authentic process
and the same great flavor year after year, ham
after ham. Take a step back in time and taste the
tradition for yourself.

Whole Ham 15-20 lbs. $57-$75"

Prices do not include N.C. tax, shipping
and handling. Hams are not cooked.

*Based on weight

A.B. Vannoy Hams Gift Box

The gift box contains 3 of the center packages 12 oz
each and one small pack of ham seasoning chunks.
It also contains a sheet with cooking and storage
instructions. Packed in an attractive box and a gift
enclosure card, it’s
a perfect gift. Prices
do not include N.C.
tax, shipping and
handling. Ham is
not cooked.

Gift Box $31




REASONS WHY YOU'LL SAVE VALUABLE TIME
& AVOID PAINFUL HEADACHES BY CALLING

KANGAROOF.

You don’t have time for roofing problems!
When you need help, WE HOP TO IT!

Angie’s List
Sug’gr Servzcezz?ﬁglr 4 3 Fast On-Time Service With & [T ) i thrmses
inner for 2012! Straight Forward Pricing- 7. | '

NO Hidden Costs!

A Locally Owned Company.
1 50 0 FF QWeekend Service.
We can work around your workweek!
ANY(;%(}\IEBLSE'YIE'&I'{""ER We reali‘:eryou’reli)us;:! e

. . Proudly Serving Charlotte
Offers Expire 12-15-13. Cannot be combined with any other |l Short App()lntment Wlnd()ws. fOI'y Over 30gYears'

offers. Not valid on previously completed work.

No wasting vacation days waiting for us! 70 4 8 20 6 6 3 3
$99 Q On'Tlm‘?’ All the_ Tlme' zimmermanenterprises.com
When we give you a time window, Accept Visa & MasterCard!

GUTTER CLEANING SPECIAL SG.TRE
UP TO 2000 SQ FT HOME.

G s Nt o TN ROOF REPAIRS - GUTTERS - GUTTER GUARDS

“Looking back, advertising with Gaston Alive! was one of the smartest
marketing decisions we've made... As a new company, we've had a
30% growth rate in our first year, and are proud to attribute much of
that to advertising with Gaston Alive!. We look to advertise with them
for years to come as an integral part of our marketing strategy”

—Taylor Smith, Owner, Southampton Swim & Racquet Club

[ Just
L@\?@ That

Little

Magazine!’

To Advertise your business, product, or service,
call 704-827-9101 or info@gastonalive.com

Check us out on the Web and hecome a fan of GA! on Facehook today!

gastonalive.com e facebook.com/gastonalive




OPEN 7 DAYS
A WEEK

len
(Glenway

EVERYTHING ON DRAFT'
IN OUR KITCHEN IS ’

MADE FROM SCRATCH! 55 GLENWAY STREET * BELMONT

/2 OFF! 704-829-7717

ANY APPETIZERS

One coupon per customer please. Cannot be combined
with any other offer. Valid after 5:00 PM. Expires 12.15.13

BUY ONE « GET ONE

1/2 OFF! 3

ANY ENTREE OF EQUAL
OR L S -

Valid Sund: ﬂ 00
ou stomsr please Cannot be comh ned ith any othsr offer Exp res l2 15 13

WE OFFER

“A Distinctively Different
Parent-Teacher Store' “

:20% OFF
: ONE ITEM !

' ANY ITEM STOREWIDE :
\N STORE PURCHASES ONLY.

Une coupon per customer please. : )
| Cannot be combined with any ¢
1 other offer. Expires 12.15.13




Where Great Entertainment -- LUNCH SPECIAL
And Fabulous Food Meet nght 8599
BBfOl’B YOUI' E\[‘.‘?S| (1 Monri 1130 am 200 .

facebook.

704- 868 4168 o JEEpt s B

For more coupons, visit our website: www.shogungastonia.com

ASK ABOUT OUR
| MONTHLY WINE DINNERS!!
SEE WEBSITE FOR DETAILS.

ﬁ.
=

**Down From Ashbrook, behind Sonic.*

SRSl

*Enjoy Patio Dining And Cocktails!
*Chef Prepared Entrees 5
*Try Our $8 Lunch Menu! i
*Great Drink Specials Every Day! 9~ X
*Monthly American Regional Entree Specials

*Private Room Available-Seats 20

facebook.

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

Mon-Thur 11a-10p

Fri-Sat 11a-10:30p
- Sun 11a-9p

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 12.15.13

$5.00 OFF

Any Purchase Of
$25.00 Or More

One coupon per customer please. Cannot be combined
wnh any other offer. Expires 12.15.13

704-866-7744

3070 East Franklin * Suite #2  Gastonia (Right Below Best Buy_): W

U R A GREA UN OF DRA BEERD, BU D) B

RS, AND RA B
i) LDk Y ) mrmn,ma\

Pizza Pad
Wateting..

4

0“ i
s M

Locally Owned & Operated.sin ce*-t!-
2004. Signature hand-tosse dplg;;"as, g ¢
_f f;ebook L

oven- -haked hoagies, enormous& ﬁﬁ;
' .IBSPIZZAPAII.

salads signature appetizersi&the.

rarea’s BEST WINGS!

( l l ' D » A i i l JU

) A 14” TWO-TOPPING PIZZA W :
DIIRCH D PURGHASE OF AN _:V;I ‘J:(l-m de pecials and d

p

lﬂmom Nﬂ
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5081 Charlotte Hwy  Lake Wylie

8% . Any Purchase Of $20 Or More
803-831-8161

Lake Wylie Discount Liquors

5081 Charlotte Hwy  Lake Wylie * 803-831-8161

BP Gas 00 - !
i i . ‘ ; With This Coupon. Cannot Be Combined With
] IE (| . Any Other Offer. Offer Expires 12/15/2013.
: Dwsln%k vv:l‘f{qhx?ms % _______________
HWY 49
[ IwakMart

= Any Purchase Of $50 Or More
m o\ v Lake Wylie Discount Liquors

5081 Charlotte Hwy  Lake Wylie * 803-831-8161

With This Coupon. Cannot Be Combined With
Any Other Offer. Offer Expires 12/15/2013.

v 1\ $10 OFF

Any Purchase 0f $100 Or More
-~ SVE DK %' Lake Wylie Discount Liquors

VOTED #1VOBKA OF 2033 / Y 5081 Charlott Hy » Lake Wyl » 803-831-8161

‘ With This Coupon. Cannot Be Combined With
Any Other Offer. Offer Expires 12/15/2013.

Please Drink Responsibly



What Is Your
Plan To Lock In
Your Gains?

Optimism

GA1113

Relief

1

Hope

2

JoePat Roop,
Founder

Belmont Capital Advisors
is a Boutique Financial
Firm Specializing In
Depression
D !' Wealth Accumulation,

lﬂ "Q / ' ~
44 : N 74 Preservation, And
“ I \ | Distribution For Retirees.
i et | ‘ A AN J
At Belmont Capital Advisors we believe deeply that retirees deserve to enjoy what should be
the most lighthearted period of their lives without having to worry about their financial security.

Every day we work hand-in-hand with our valued clients to make this happen.
Call us today to get started on a plan for your own worry free retirement.

M Bt e 704-825-1560

ADVISORS, INC
I. 217 Glenway St. » Suite 100 « Belmont, NC.  www.belmontcapitaladvisors.com

Voted Best Of Gaston 2013 For Best Financial Advisor!

Securities offered through Kalos Capital, Inc. and Investment Advisory Services offered through Kalos Management, Inc., both at 3780 Mansell Rd.
Suite 150, Alpharetta, GA 30022, (678) 356-1100. Belmont Capital Advisors is not an affiliate or subsidiary of Kalos Capital, Inc. or Kalos Management, Inc.
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