


Finall~ 
big group benefit packages 
for your not-so-big 
t to1! employee group. 
At a cost that's not 
as big as what 
you're probably 
paying for a lot less 
protection! 

Health, life and disa
bility, packaged for the 
first time, in a unique 
series that provides small 
employer / employee 
groups with remarkable 
levels of security at a 
tremendous value. 

Comparable to the fringe 
benefit assurance plans offered by 
the corporate giants to their ym
ployees, the Prime Protector Mini
Group Series combines hospital, sur
gical and major medical benefits with 
high-value levels of life and disability 
coverages. 

You can easily get yourself and your 
group protected now. All the information 
you need is available exclusively from 
your neighborhood Independent Agent. 

All in "plain talk." 
If your business has from two to 

twelve full-time employees, take this 
big step to a confident level of 
security. Prime Protector 

means big benefits at a 
cost that's not as big as 
what you're probably 
paying right now. 

And now, you know 
it's available. Finally. 

., 

Available From Your Neighborhood Independent Agent: 
R.M. Brown & Associates Inc. 
Greenwood, S.C. 
Bryant & Pratt Insurance 
Florence, S.C. 
Cannady Agency, Inc. 
Walterboro, S.C. 
Dwaine Carithers & Associates 
Spartanburg, S.C. 
Clarendon Realty & Insurance Co. 
Manning, S.C. 

Coleman Agency 
Pamplico, S.C. 
Consolidated Insurance Service Inc. 
Orangeburg, S.C. 
Dillon Insurance Agency 
Dillon,S.C. 
Julian Dunbar Agency 
Aiken,S.C. 
Geisel & Associates 
Anderson, S.C. 

David Gilston Agency 
Charleston, S.C. 
Insurance Service of Beaufort 
Beaufort, S.C. 
Jenerette-Watts Agency 
Cdnway, S.C. 
Harold C. Morris Insurance 
Sumter, S.C. 
Pageland Insurance Agency 
Pageland, S.C. 

Don Reed 8c Assoc. 
Greenville, S.C. 
Plexico Insurance Agency 
Summerville, S.C. 
Tri-Ad Insurance Agency 
Rock Hill, S.C. 
Wilkinson Insurance Agency 
Columbia, S.C. 



WEBB GARRISON LIMITED EDITIONS IS PLEASED TO ANNOUNCE 
T HE RELEASE OF FIV E NEW PRINTS 

FROM ORIGINAL PAINTINGS BY NATURE ARTIST W EBB GARRISON 

The baby raccoon prints are alt edtttons of 860 ~ signed and nµmJ.,ered. P.~T' sl,ze. is 12 by 15 inches. T.ne prln~ are $2~ each 
or $85 for a complet.e set or four,. Faithfu\l;Y l"E!.~Ced from the 91'.'igtna:t paintings, the prtnts are ii'\ full color conststent 
with the $ub.}ect n'\4ttel". The butte,.,fly ta' pale Ol"al'.\~ • The sqcks h6l~ rtXt. stripes, and the tl.lrtle is bl'"QW!l and ~llow. 

ORDERING INFORMATION 

Our l)f"ints are shipped by U • S • A lr Mai 1, 
between sheets of corrugated board and 
tempered hardboard. A biographical sketch 
of the artist and a brochure showing other 
available prints is enclosed with each order, 
Describe the prints belng ordered, Le., 
raccoon and boots, raccoon and turtle, etc. 
Each print shown is $25. Raccoon set ts $85. 
Please add $2 per total order for shipping. 
Personal checks, Visa and Mastercharge 
accepted. Please allow ten days for delivery. 
Send your order to: 

WEBB GARRISON LIMITED EDITIONS 
P. 0. Box 846 

Loveland, Colorado 80537 
Op;:eaum ~ w.,tt,,...lon FULL COL.OR 12 by 14 ~ 
Edttlon ot 1ao, e918(1 end numbered Un\t Pr1.ce $25 

THE ARTIST 

Webb Garrison, known by many throughout 
the United States for his realistic yet non
photographtc style of painting, ls a self
taught artist. In 1972, just a few months 
after first sertousty attempting to paint, 
Webb let'!: a secUre job to pursue his inner 
leading. The results have been rewarding. 
His original paintings and limited edition 
prints hang in many prominent collections. 

Originalt>' from Sooth Carolina, Webb now 
resides wtth his wife and four children in 
Loveland, Colorado at the footlitlls of the 
Rocky Mountains, 

Of the 31 limited editions released to date, 21 are currently available. The 16 pieces not shown on this page include eastern 
songbirds, owls, waterfowl, other small mammals and small nature studies• all full color. Requests for tnFormation invited. 
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fro;m behind the :ealmettos 
Rumor has it that spring appears later this month, which means it's time for 

new things. Hence, this issue is dedicated to renovation, restoration and remodeling. 
Log homes still conjure up visions of prairie hardship, hardy pioneers and, in 

general, primitive connotations. That's not necessarily a true image in this dy. Ever 
since World War II there has been a market for this new-and-not-so-new lifestyle. 
In the '70s, an increasing demand for simplicity and energy consciousness has led 
to boom times for the log-home business. We sent Paula Manley out to the fields to 
find out about this phenomenon. 

One old clapboard home recently restored is the Jennings-Brown House in 
Bennettsville. Built in 1826 or 1827, it's one of Bennettsville's oldest homes, and 
served as headquarters for Gen. Frank P. Blair, commanding the XVII Corps of 
Sherman's anny in the last days of the Unpleasantness of 1861-65. William Kinney 
reports that after extensive work, the old home has been given its original pre-1850 
look. 

In our "Palmetto Profiles" department, we visit William Key of Greenville, an 
interior designer, and Michael Whatley of Columbia, who restores old homes. 

Oh, of course, there's more: Betsy Choate tells the story of the illustrious plan
tation gardens of the Charleston area; Michelle Green visits Elisha Kelly, an Up
Country fire-talker whose secrets, he says, are self-evident, if you know where to 
look. Will Willimon storms the state in the manner of the aforementioned Gen. 
Sherman- only this time Willimon searches for the state of the art in South Caro
lina cuisine. Pamela Barefoot and Burt Kornegay visit the small farms of the state in 
an excerpt from Mules and Memories, A Photo Documentary of the Tobacco 
Farmer. (Copyright© 1978 by Barefoot Productions.) We are indebted to John F. 
Blair Publishers, the book's distributors, for allowing use of photos and texts. And 
if you're looking for something unusual to hang on the wall, try William Conklin's 
seashell X-rays, which you'll see in this issue. 

In the meantime, we've already found a new addition for our office walls: Acer· 
tificate for excellence in design, concept, presentation and printing awarded by the 
Printing Industry in the Carolinas (PICA) for our November 1978 issue. That 
award looks mighty good- as good as the issue itself. 

Cover: The old log house, she ain't 
what she used to be. Not like this 
relic of the 1850s, anyway, already 
showing a green hint of spring. 
Photo by Dean Campbell. 
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NOW YOU CAN BUY 
A LOG HOME PACKAGE 

DIRECT FROM THE 
MANUFACTURER 

• Delivery in less than 45 days. 
• Use your own plans or, 
• Select one of the models. 

IDEAL: 
Permanent Homes -

Second Homes -
Commercial Buildings -

Southland Log Homes are sold direct 
from our plant located in Columbia. 

~ s;. ,. UTHLAND 
L ~ .G 
H (~ ' MES, INC. 

P. 0. Box 5482 
Columbia, S. C. 29250 
Phone: (803) 781-5100 

If no answer (803) 799-3910 

Sapphire Valley 

Onestep 
below the heavens. 

Nature caDs It home. High in the 
cool, beautiful Blue Ridge Mountains. 

Stay in the 1896 Fairfield IM or lux· 
ury villas. Enjoy excellent cuisine and 
service. And really enjoy yoursel f. 

On Sapphire Valley's championship 
golf course, watch nature come into 
play on every hole. Hall of Famcr 
Louise Suggs Is our golf director. Play 
tennis on one of twelve new courts. 
There's fishing, boating, canoeing, and 
swimming. And we have organized 
activities for au ages. 

Just 60 miles SW of Asheville, Sap
phire is convenient to the Asheville 
jetport. 

Ask about our golf schools, featvring 
the Hebert brothers, and special tennis 
clinics with Don Budge. Call or write 
John N. Hughes for info and reserva• 
tlons. Star Rt. 70, Box 80, ~· 
Sapphire, NC 28774, 
(704) 743-3441. 

CONGRATULATIONS, FRANKi 
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We are very proud of Frank T. Noto, CLU, and Associates, 
our general agent in South Carolina. In 1978, Frank and 
his team led our entire company in percentage increase 
of new individual life insurance sales helping make it a 
record breaking year for Mutual Benefit Life. 

Providing stability, predictability and security for policy
owners through the most creative and effective use of life 
insurance is the goal of Frank and his Associates. If this 
makes sense to you, give him a call : 

Frank T. Noto, CLU 
General Agent & Associates 
3700 Forest Drive-Suite 508 
Columbia, South Carolina 29204 
(803) 787-8010 

Representing 

Mutual Benefit Life 

readers' 

co1nID en ts 

A Poet's Praise 
The poetry in Sandlapper has 

brought many wonderful comments. 
Thank you for your tasteful and elegant 
handling of the publishing task. I look 
forward to many more beautiful issues 
of the magazine and I take this oppor
tunity to thank you for including me in 
such a beautiful manner. I am sure all 
the other poets feel the same as I con
cerning the publication. 

Tommy Scott Young 
Columbia 

California Comment 
[ have just received my first issue of 

Sandlapper. Thank you for an interest· 
ing publication about a state that is full 
of interesting sights. 

Valerie Conserua 
San Mateo, Calif. 

From the Former First Lady 
I was so pleased with the January 

issue of Sandlapper. l enjoyed all of the 
Edwards' coverage and appreciate your 
kindness to us. That is a very fine tribute 
to Jim and me as we leave office. I was 
delighted with the "Expression" column 
and will treasure the magazine. 

Ann D. Edwards 
Mount Pleasant 

Welcome Center Reading 
Sandlapper is on the required read· 

ing list for the Welcome Center staff 
because the contents help them to be 
more informative on South Carolina. 

Martha Beckman, 
Assistant Manager of 

Visitor Services 
S.C. DeJXJrtment of Parks, 

Recreation and Tourism 
Columbia 

Arts Coverage 
Sandlapper has undergone a trans· 

formation over the last few months. It 
now looks stronger and more vital. "Po
etry of the Place" was particularly inter· 
esting in that the feature dealt with that 

Sandlapper 



almost neglected art, poetry. Keep up 
the good work. 

Sara Best 
Greenville 

In Praise of Powell 
Beautiful cover by Alan Powell on 

the January issue. Hope to see more of 
his work in my favorite magazine. 

£.D. Clark 
Columbia 

Camden and the Cup 

Regarding ~ur reference to the South 
CarofinaJockey Club and other jockey dubs 
in South Carolina in your story on the 
Colonial Cup: The Camden Jockey Club 
was alive and v.ieU before the Civil War. 

The Camden Weekly Journal of Oct. 
11, 1859 carried notice of the annual meet
ing, at which it was resolved "that the 
Hawthorne Course be changed from the 
7th to the 14th December, 1859." 

The three-day event also included 
the Kershaw Stake, Wateree Stake and 
three other Jockey Club purses. 

Harriet Ancrum Ballenger 
Spartanburg 

Fifty years of 
Diesel leadership 
comes with every 
car we sell. 

·· PEUGEOT 

GEORGE MOTOR CO. 
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Laurens, S.C. 
984-5441 

2501 Devine Street at Queen 
Columbia, S.C. 29205 

771-7610 

A soft 
burgUl)dy 
Valentine 
from Z. Whitten. 

Lisle cotton 
by Cesarani. 
The perfect 
way to dress 
now into summer. 
The separates 
form good day 
or night dressing 
in colors of 
burgundy or sand, 
Straight skirt $60. 
Camisole $36. 
Button-frotrtshirt $48. 
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at hon1e and 

dining out 

The Rice Paddy 
The Rice Paddy in Georgetown is 

one of the most unusual restaurants in 
coastal South Carolina. Located in the 
rear of Rice House Interiors, an interior 
decorating shop, it is only a block from 
Highway 17 and the Lafayette bridge 
that leads north to Pawley's Island and 
the Grand Strand. Look for the eigh
teenth century style sign on tree shaded 
Duke Street, near the intersection of 
St. James. 

Mrs. Nita Rodwell's son and daugh
ter-in-law, who operate Rice House In
teriors, suggested that she sell snacks 
in the rear of their shop. From the begin
ning the restaurant has grown in popu
larity beyond all expectations. Mrs. Rod
well has genuine Southern charm and 
only the ear attuned to local accents 
detects that she is not originally from 
Georgetown. Customers are greeted 
with the graciousness of a hostess invit. 
ing friends into her home for lunch. 

The Rice Paddy is enclosed by ban
isters and resembles the front porch of 
a typical Georgetown home. Inside, the 
sunlight falls on wallpaper of a subtrop
ical foliage design. The relaxed atmos
phere adds to the delicious lunches. For 
a beginning, guests may order wine or 
beer. A cup of soup du jour costs 65 
cents, and other items listed on the un
usual fan-shaped menu are also reason· 
ably priced. Special favorites on the 
menu are shrimp with tomato aspic, 
$3.25, and spinach salad with bacon and 
fresh mushrooms, $1.95. Sandwiches 
offered are: chicken $alad, hot reuben 
and hot crabmeat. The latter, served 
with cheese, tomato and coleslaw, is a 
meal in itself. Dieters may prefer the low 
calorie selection. For 75 cents a peanut 
butter and jelly sandwich~ pink lemon
ade and a cookie delight parent and 
child. 

If a table is not readil9 available, 
guests may relax in a comfortable near
by sofa. Newcomers to Georgetown 
may enjoy hearing the local accents of 
the other guests. 

A table for 12, reserved for special 
luncheons, is to one side of the dining 
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on the go with sandlapper 

area and is especially popular for bridal 
luncheons. 

The Rice Paddy opens at 8:30 a.m. 
and stops serving at 2:30 p.m. Many 
customers drop in for a ham biscuit and 
a cup of coffee in the morning. Biscuit
making is Rodwell's specialty, and he is 
very good at it. Saturdays and Sundays 
the restaurant is closed. Vacation for 
the entire staff is from Chris~ through 
New Year's Day. 

Before leaving many guests enjoy 
browsing through the variety of cook
books for sale. Among them are those 
compiled and published by the women 
of several local churches. A genuine 
Low-Country cookbook is always an 
acceptable gift. 

The Rice Paddy may be summed 
up with Mrs. Rodwell's remark: "We try 
to keep it as though I were entertaining 
you in my own home. I just make my 
friends feel like they are coming into my 
house for lunch, that's one of the assets 
of a place like this." Judging from the 
smiles on customers' faces, the filled 
parking lot and the superb Low-Country 
atmosphere, she is doing exactly that. 
Upon leaving it is only natural for guests 
to hear a cheery, "Y'all have a nice trip. 
Come back and see us again." 

Annette Reesor is a free-lance writer 
from Conway! 

leaves from the 
famil~ tree 

Dem Dry Bones 

The subject this month is any
thing in a family's background which, 
once discovered, Is painful to the 
memory of one or more members of 
that famuy. Defining a skeleton is strictly 
a matter of individual interpretation. 
Mixed blood, illegitimacy. criminal be
havior immorality. adoption . poverty, 
illiteracy, insanity. deformity (deformed 
persons are regarded as monsters by 
some), and religious denomination are 
common types of skeletons . Traitorous 

activities in a family's history, which 
may include never having been in mili
tary service, also fall under the heading 
of skeletons. 

It fs easy to see that all families 
have skeletons. The perception of these 
skeletons depends on the individual. A 
fraulein named Schicklegruber and a 
miller's hand named Hietler were 
parents of a son, Alois Schicklegruber, 
who at age 40 took the name Hitler and 
was father of the infamous Adolph 
Hitler Besides his own mother, Adolph 
Hitler had two stepmothers and several 
legitimate and illegitimate brothers and 
sisters. Persons named Schicklegruber 
of Hietler may wish to alter their names 
slightly to live peaceably in democratic 
countries. 

The story is told of the brother of 
Alphonse Caputo or Caponi, alias "Al 
Capone," whose life was entirely ruined 
simply because he bore the surname of 
the gapgster. Buried in the archives of 
one historical society which I will not 
name ls a document containing the 
comment, "Abraham Lincoln was the 
child of John Calhoun by the paramour, 
Nancy Hanks." This, of course, is un
true, but skeletons can creep into 
anyone's family closet. There is a 
person who operates a small business 
and has his name, "Casto" lettered on 
the side of the shop. I cannot be sure, 
but In years past, I do believe I have 
seen the same name on the same shop 
written "Castro" 

If any of our ancestors have 
succeeded in causing our surname to 
live in infamy, we will bear the shame as 
long as we bear the name . lt's just as 
disconcerting sometimes to bear a name 
which has been made famous by the 
good deeds of an ancestor; then we can 
spend a lifetime trying to establish our 
own identity Those with rich and 
famous ancestors may have' just a few 
dollars to their name, but when shop
ping, and they really need to do some 
bargaining, the salespeople will remain 
incredulous. After all, a prominent 
name never dies. Being a Stout, I am in 
this town known as "the son of W. E. 
Stout,' a prominent realtor here. 
Generally. my name is associated with 
Rex Stout, the writer Perhaps in gene
alogy I have my own identity Of 
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FIRE-TALKER 
Elisha Kelly's Secrets Heal 

by Michelle Green 

Photos by Darrell Hoemann 

E lisha Kelly's face is withered and 
pasty beneath hls shock of pure
white hair. His back is stooped; 

when Kelly must walk, he hunches over 
his cane and, leaning heavily, takes slow, 
painful, deliberate steps. But Elisha Kel
ly's eyes are not those of a 70-year-old · 
man. They have a life of their own. Kel
ly's gaze Is direct, and his telltale blue 
eyes do not waver when he tells you that 
he is God's own instrument. The Lord 
works through him, he says, "to heal 
folks." 

It was his grandmother who taught 
him the obscure art of stopping profuse 
bleeding and "drawing fire" from serious 

burns. His family lived in Williamston 
shortly after the tum of the century; it was 
there that the woman - then in her 90s 
- revealed the mystical curative process 
to young Elisha. He still conducts those 
enigmatic rites, rites which he will de
scribe only as "something that's in the 
Bible, but you'd just read over it unless 
you knew it was there." The precise 
mode by which Kelly's cures are effected 
is a closely-guarded secret, for he be
lieves that his are God-given healing 
powers which will disappear if he reveals 
the details to another male. "That's why 
my grandmother could teach me ... I 
can tell a woman, but not a man." 

9 
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Kelly lives with his wife, Elsie, in a 
freshly painted, fem-shaded white frame 
house near the railroad tracks that bisect 
Honea Path. It is here that he perfonn,s 
his faith healing, and here that the rela
tives or friends of the desperately ill -
and occasionally, the patients them
selves - come to make their bids for his 
skills. Skills which - if Kelly's humbly 
told accounts are to be believed - are 
considerable. 

"One woman I cured had a busted 
blood vessel in her brain and near about 
died in the Greenwood hospital," he be
gins. "A friend of hers came by here and 
said did I know they were looking for 
Miss Jessie to die. Well, I knew that 
Greenwood hospital like a book, 'cause 
I'd been up there to sit with folks so 
much. I asked Miss Jessie's friend just 
where she was laying up in the hospital, 
and she told me. The next day she went 
by to see Miss Jessie again, and God 
bless your heart, they carried her home 
well the day after that" 

What had Kelly done to cure Miss Jes
sie's cerebral hemorrhage? "I stood out 
in the yard here and held onto a tree and 
thought about that busted blood vessel," 
he remembers. "I thought about it just 
pulling itself together and drying up." 
After a while, he made the laborious trip 
back up the steps and into the house. 
And they say Miss Jessie was well by the 
time he had reached his worn rocking 
chair in the front parlor. 

Another cure was performed for a 
man whose leg was severely burned by a 
gasoline-fueled fire. 

"He'd been to the doctor over In An
derson and that doctor had gone and 
smeared salve all over his leg and put a 

· cast on it. Well, the man kept getting 
crazier and crazier from the pain. He'd lie 
there and scream and pull at his leg till 
they thought he'd die from it Finally, his 
brother came over here and he told me, 
'He's going to kill himself.' " 

Kelly instructed the patient's brother 
to remove the heavy plaster cast and 
"not to carry him to that doctor" again. 

"They got the cast off, and his wife and 
my wife went to picking the cotton off his 
leg with tweezers. We wrapped it in a bed 
sheet to keep the cold from getting to it.'' 
Then, Kelly says, he asked God to let him 
use his powers to heal the man, "and, 
pshaw, it wasn't no time till he was bet
ter," he exclaims, slapping his leg and 
rocking back in his chair. 

He does not practice his craft for 
money (aghast at the very suggestion, he 
throws up his veiny hands and says, 
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"No, no, no" In a rasping voice) or for 
recognition. He works his special cures 
because he believes God is calling on 
him. As he puts it, "I perform the opera
tion and God does the work." 

Not all of Kelly's healing skills come 
from his grandmother's tutelage; some 
of his powers come from a distinctly 
earthly source. He has exchanged trade 
secrets with other mystics who specialize 
in folk medicine, and he is willing to re
veal most of the pass-along remedies. 
Among his arsenal of folk treatments is a 
home remedy for hives. He explains how 
he treats infants afflicted with the 
malady: 

"You take a little piece of gourd and 
shape it into a horn, and you catch a little 
bit of the baby's skin - right between his 
shouJders - in the horn while he's 
asleep. Then you take a razor, make a 
little bitty cut in the skin, let it bleed a little 
and collect the blood in the horn. Next 
you put a tiny drop of the blood in his 
milk and stir it up and feed it to him. And 
he'll get well,'' he avers. "Doctors don't 
believe in it, but it works." 

He recommends catnip as a good 
stomach-soother for colicky babies. 
"You just get you some catnip, wash it 
off good, put It in a cup with boiling water 
and put a little of the tea and some sugar 
in the baby's bottle. They love it They 
just smack their lips." He demonstrates 
the gesture. "And they cry for more." 

The Kellys' daughter, now 49, was 
brought through many childhood ill
nesses with the help of the same folk 
remedies - the ones that were passed 
from one generation to another and 
shared with friends and neighbors. Her 
parents seldom had the money to pay 
medical doctors, and they had to rely on 
roots and herbs and religious rites - or 
nothing. 

Elsie and Elisha Kelly still use herbs 
and roots to "doctor" themselves. They 
have great faith in the powers of some
thing Kelly calls "yellow root." "It's good 
for upset, raw stomach," he reports. "It 
grows on the bank of a branch. It's got 
long roots and it's as yellow as a goat." 
Kelly will break off a piece of the root and 
hold it in his mouth whenever he has a 
sore there; he vows that yellow root 
cures not only mouth ulcers and stomach 
upset, but a host of other maladies as 
well. "It tastes real bitter, but what you 
do is make you up some tea and take a 
spoonful a day. It keeps away plenty of 
bad disease." The substance can be im
bibed in a more palatable form by steep
ing it in com liquor- "or hundred-proof 

will work'' - and administering three
a-day doses. 

A dish of pokeberries - only very 
young ones - cooked in a pan of grease 
with a few onions is another of Kelly's 
favorite disease preventatives. "If you 
eat you three messes of it, it's like a spring 
tonic," he advises. 

His connections with other folk
medicine· specialists help keep Kelly 
abreast of new discoveries. An Indian 
friend recen:tJy _presented him with a 
plant that he had never encountered. "It 
looked like Bermuda grass. Odd looking. 
It would make you belch. And unless you 
belch right smart you' re not doing as well 
as you should." His dried-apple features 
soften at the memory. "Boy, that was 
good stuff. I'd take some after dinner 
and, boy, it wasn't no time till here I'd 
go.'' 

One of the best things about the new 
plant, he explains, is that it is reputed to 
get rid of the poisons drifting about in the 
bloodstream. "And that," he stipulates, 
"is something you can't get from a bot
tle." Homemade (or home-brewed) 
remedies are far superior to the doctor
prescribed version, he reasons, because 
"the things that come out of the ground 
are what God Almighty put there. The 
Indians know it. That's why they get 
along like they do. Why, there are things 
in the ground that can cure cancer . . . if 
you just knew where to find them." 

His tone is conspiratorial as he ticks off 
the virtues of his most powerful herb
and root-weapons - among them, a 
local plant called rat's vein. Kelly hints 
that, coupled with other special plants, 
the heart-shaped, dappled leaves of the 
herb produce powerful - and mysteri
ous - results. But he refuses to describe 
those effects. He has an acute sense of 
the responsibility that accompanies his 
powers, and he believes that his folk 
cures - like his faith healing - could be 
quite dangerous if they were misused. 

It is something that Kelly himself will 
never do. 

"All this," he says as he stands on his 
clean-swept porch and indicates the vi
ciniy of Chiquola Avenue with a feeble 
sweep of his arm, "all this is just passing 
time. It's none of it real. I'm spending 
time here, just like anyone else, waiting 
to go to the Lord. And He's using me to 
work for Him." He leans forward with 
some effort, and his blue eyes darken. 

Michelle Green is a free-lance writer from 
Atlanta. This is her first appearance in 
Sandlapper. 
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Eating Your 
Through 

South Carolina 

E 
ach month, the "Dining Out'' depart. 
ment of Sandlapper takes us to 
some French restaurant in George-

town or a little Greek hideaway in Tim
monsville, proving that South Carolinians 
do not live by grits and fatback alone. 
Now this is all well and good. Personally, 
I think anybody who wanders around a 
place like South Carolina in search of the 
perfect souffle' deserves whatever he gets. 
I'm sure that there are people who wan· 
der around places like France in search 
of the perfect hot dog and I'm sure they 
eventually get what they deserve. 

It's high time for someone to speak 
up for the restaurants where the real cui
sine of South Carolina can be sampled. 
These are places you will never read about 
in Gourmet magazine and whose cooks 
would think that vichyssoise is probably 
a virus. But one has not really "done" 
South Carolina until one has eaten at 
each of them. 

One might imagine taking a day to 
eat one's way from the Grand Strand to 

J the Piedmont the same way Sherman 
1 burned his way through the state. To be-

~ 
" .. 
i Marchl979 
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by Will Willimon 

gin such an epicurean journey there is no 
ootter place than Stella's down in Little 
River. It all started when Stella built a large 
barn-like room on one end of her house• 
so she could have enough room for her 
annual Little River Christmas party. She 
would invite the whole town, hire a band, 
and then, at any of her nine dining room 
suites in the room, watch the inhabitants 
of Little River consume a mountain of 
food. 

Of course, this was all for Stella's 
private satisfaction, one of her projects. 
Last summer's project ended up as a res
taurant. Stella decided to open her home 
as a "guest house" converting her big din
ing room into a "breakfast room." "After 
all," Stella said, "I raised my kids so now I 
need something to do with my spare time." 
Now Stella has lots to do with her spare 
time. For a ridiculously IOVJ price, over
night guests can stay in the "Blue Room" 
(Stella's boy's old room), the "Green 
Room" (Stella's fonner den}, or the ele
gant "Gold Room" (Stella's own former 
bedroom). How Stella and her husband 
fit into these new arrangements is unclear. 

She probably doesn't have much 
time to sleep since she is always cooking 
down in "Stella's Kitchen." It is from here 
that each morning Stella serves up absurdly 
large helpings of grits, eggs (any style}, 
homemade biscuits, bacon, ham, sau
sage, something called "tomato gravy" 
and anything else you can talk her into. 
At every table (one has nine large dining 
room tables to choose from-some in 
French Provincial, some F.arly American; 
some Victorian-depending on your 
mood) is plenty of Stella's homemade 
strawoorry and blueberry jelly made only 
from berries which Stena has picked. All
in-all, Stella's breakfasts are a great way 
to oogin (or end) one's day (depending 
on one's constitution). It's worth a trip to 
Stella's just to watch Ohio tourists stum
ble in. Stella greets them at the door, asks 
them what their first names are, if they 
have pictures of their grandchildren on 
them, and how many biscuits they think 
they can eat. Most tourists who are greet
ed in this fashion think either Stella is 
wacky or that they have entered the Twi
light Zone. No, the tourists are not in 
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some strange new world at Stella's; they're 
simply back for Southern breakfast the 
way it used to be. 

From Stella's at Little River we pass 
Billy the Kid's in North Myrtle Beach. If 
it's oyster season, you would do well to 
stop and buy a tubful. They come from 
Bull's Bay and are lovingly washed in a 
cement mixer out back. They'll steam 
them for you so that they are dry or wet, 
depending on your disposition at the 
time. 

Between Loris and Columbia, the 
pickings are slim, mainly because people 
living in this area do not go out to eat 
much. People in Sumter assume that no 
one else can cook as well as they do at 
home and people in Florence tend to be 
too tight to go out and people in Charles
ton are too conceited to go out anywhere 
where someone from somewhere else 
might be eating. So one would do well to 
push on to Columbia. 

Unfortunately, I cannot give you 
much culinary guidance in Columbia 
either. Columbia seems to have grown 
faster than its appetite. Cogbum's down
town is good but it is usually closed except 
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on those occasions when everyone else 
decides to eat at Cogbum's. There is a 
snack bar in a pool room up the street 
from the capitol which has some of the 
finest old-fashioned hamburgers with let
tuce, tomato and everything. It also has a 
mealtime collection of state senators and 
representatives. Otherwise the pool room 
seems to draw reputable clientele. 

Other than that, rm afraid you're on 
your own in Columbia so far as eating is 
concerned. Of course, I'm assuming that 
you will not be in Columbia during June, 
July, or August. Surely, to any South 
Carolinian it goes without saying that 
the heat and humidity make Columbia 
uninhabitable during this period except 
for people who are able to take iced tea 
intravenously or for people whose me
tabolism rate is as slow as that of the 
clerks in the state office buildings. 

Pressing on to the north, one will 
need to leave the interstate at the Kinards 
exit in order to sample some unforget
table barbecue. Now I do not wish to en
gage here in a full-scale exposition on the 
different schools of barbecue within South 
Carolina, or to weigh the relative merits 

of tomato base, mustard base, vinegar 
base, tomato-vinegar-bourbon base, hot, 
sweet, etc., barbecue. Each area of the 
state is loyal to its own style of pig and 
this is fine. Variety is the essence of bar
becue. To say, "I have eaten South Caro
lina barbecue" is to risk being called a liar 
for there is no one such animal. One may 
have eaten barbecue in Edgefield but this 
will not give one the slightest hint of what 
barbecue means to a native of Cowpens. 
One could spend a lifetime sampling and 
categorizing Carolina barbecues, though 
it would be an understandably short life
time unless one had a cast-iron stomach 
and arteries as wide as a drainage ditch. 

But here I wish to speak for the mus
tard base barbecue of the Wise family 
near Kinards. The place is open only on 
\.Veekends. You can tell that you're getting 
close to it by the yellow tint on the sur
rounding vegetation which, due to emis
sions from their famous mustard sauce, 
gives the area a Verdunesque quality. 
Once inside, and after you have grown 
accustomed to the rather overwhelming 
experience of mustard all about you, you 
will be ?'eated to all the rice, chicken, 
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beef, pork and hash you can eat for a 
nominal price. Loaf bread is also served 
to, in the proprietor's words, "soak up 
grease as it goes down," though I doubt 
that this claim has ever been medically 
validated. Whether one eats the loaf bread 
or not, this is not a place for one who is 
squeamish about cholesterol. 

Leaving Wise's, a little yellower but 
oh so much happier, we drive on north· 
ward. While passing through Clinton, it 
would pay the earnest gourmand to stop 
at the men's store, Copley's on the 
Square, to chat with Charles Copley 
about food. Charles claims to have eaten 
in every restaurant from Walterboro to 
Pumpkintown. He has been known to 
drive all the way across the state just to 
eat a slice of pie. If Wise's happens to be 
closed, fm sure that Charles can tell you 
another good barbecue place just 200 
miles out of your way that will be, in 
Charles' informed opinion, worth every 
mile of it. He can also direct you to the 
nearest drugstore which sells antacid 
tablets. 

Unless you get talked into taking 
Charles out to dinner, proceed on to one 
of the world's truly great eating phenom
ena, The Beacon Drive Inn in Spartan· 
burg. Forgive me if I appear to lose my 
critical abilities when I descnbe this epitome 
of epicurean extravagance, this Mecca of 
mouthwatering morsels. The Beacon's 
loving arms have beckoned generations 
of Wofford students fleeing the Wofford 
Cafeteria and generations of Converse 
students fleeing Wofford students and, 
on the whole, generations of Spartanburg. 
ians fleeing the drab, the paltry, and the 
uneventful in food. The Beacon stands, 
not as a place of business, but as an insti
tution dedicated to humanity's age-old 
quest for a better hamburger with fries to 
go. 

To those of a mathematical bent, 
who are impressed by statistics, l could 
tell you how many hams are consumed 
each year by Beacon customers, how 
many times a chain made of Beacon onion 
rings would stretch around the world 
with enough left to give some unitiated 
stomach a devastating case of indiges
tion. But what are statistics when evalu
ating the true worth of a restaurant. 

While one can eat in the privacy of 
one's automobile at the Beacon1 one must 
venture forth inside in order to have the 
full Beacon experience. Enter decisively, 
with a definite idea of what you want to 
eat. Any show of indecision upon enter
ing the Beacon will be taken as a lack of 
suitable earnestness for the place and you 
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may be jostled out of line by a more fer· 
vent Beaconite. The first impression one 
gets of the place is that everyone is yelling 
at everyone else. 

"Talk to me! Talk to me!!" plead the 
men behind the counter who receive 
orders. 

"Burger With! Ham and egg! Burger 
Plenty! Napkins!" scream the famished 
patrons. Here before the Beacon's coun
ter, patrician rubs shoulders with plebeian 
in a democratic crush of appetites. At 
first, to the uninitiated observer, the sight 
·of all these screaming customers met by 
shouting cooks may appear chaotic. But 
!ike a complex drama or multifaceted 
opera, what appears to the novice as 
chaos is in reality genius of the highest 
order. Everyone gets what he wants, hot, 
cooked to perfection, at a nominal price. 

Presiding over the mountains of 
onion rings, screaming cooks, and tanks 
of iced tea, is Mr. John White, founder 
and owner of the Beacon. Wavering be
tween appearing like a benevolent patri· 
arch presiding at some sacred meal or a 
commanding general leading his troops 
into battle, Mr. White (assisted by his 
sons) works the cash register, makes ice 
cream sundaes, asks where someone's 
slaw has gotten to, and invites people to 
church with him next Sunday. 

I am loathe to recommend any par
ticular food from the Beacon's menu. The 
best thing to do is to go in, mill around a
while, look at what other people are eating 
and decide if you are capable of eating 
something you see. A word of caution: If 
you are over 30 and have eaten in the past 
two weeks, a Beacon Burger With is en
tirely too much for you. Anyone who 
willfully orders a Chili-Cheeze is either a 
fool or under 18. I first realized that I was 
over the hill when I ordered a Burger 
Plenty and could not finish it. 

One evening we were sitting around 
with some friends and I casually remarked 
that the Beacon had the best and biggest 
banana split in the world. Someone fool· 
ishly challenged me on this. An argument 
ensued and, to settle the matter, we all 
got in the car, drove 70 miles to the 
Beacon, and all ordered banana splits. 
Fortunately, I was able to back the car up 
to the Beacon's door so my friends could 
fall into the car and return home when 
they finished. The only word which any 
of the gluttons spoke on the way home 
was, "I may never eat ice cream or bananas 
again as long as I live." Well, I warned 
them that they were big. 

Will Willimon teaches worship and liturgy 
at Duke University s School of Divinity. 

The critics 
are unanimous ... 

A Photo Documentary 
of the Tobacco Farmer 

by Pamela Barefoot 

"If North Carolina does not have a 
Tobacco Princess, the Job should be 
created - and given to Pamela 
Barefoot, whose beautiful n~ book 
is such a glowing tribute to tobacco 
. . . that its distribution will probably 
be banned by Joseph Califano and 
the Dept. of Health, Education and 
Welfare." 

- Walter Spearman. 
The Uterory Lantern 

"(The) photos are the heart of this 
book: but its soul comes from the 
words of the farmers themselves, the 
men and women who sweat in the 
fields." 

- Charlts Sermon. 
The (Columbia) Swte 

" ... strikingly photographed and 
imaginatively assembled" 

- Charles Truehart. 
The (Baltimore) News American 

"Anyone who appreciates sharp, 
creative photography or has a Jong 
standing love affair with the south 
and its culture would enjoy Mules 
and Memories and probably 
consider its $18 price tag a bargain." 

- Paula Bonner, 
Springfield (Mo.) News and Leader 

"Filled with poignant photos and 
reminiscences. Memories is a 
colorful tribute to generations of 
'born 'n' bred mountain folk.' the 
caretakers of that popular golden 
leaf. To be appreciated by smokers 
and non." 

- Kristian a Gregory, 
Los Angeles Times 

$17. 95 at bookstores 

or from the publisher 

JOHN F. BLAIR. PUBLISHER 
1406Plan0r., Wlnoton-Salem.N.C.27103 
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Is this all you can 
look forward to 

Watch your money grow in IRA. The following examples are based 
on the maximum deposit of $1,500 until age 65 at our current rate 
of 8 per cent. Federal regulations require a substantial interest 
penalty for early withdrawal of certificate funds. 

If You Begin At Age 
You Deposit 
We Add Interest of 
Total Retirement Funds 

30 
$52,500 
$242,882.11 
$295,382.11 

40 50 
$37,500 $22,500 
$85,499.43 $22,428.96 
$122,999.43 $44,928.96 

whenyou 
retire? 
If kind words and a gold watch 

are all you can expect from your job 
when you retire, maybe it's time you 

did something about it. H you are not 
already covered by a pension plan, you 

can qualify for a tax-sheltered Individual 
Retirement Account at Standard Savings. 

Here's how it works. 
You may save up to 15 per cent 

of your annual income (not to exceed 
$1,500) and the amount you save can 
be deducted from earned income on 

your tax returns. That's right, you 
don't pay any taxes on your money 
until you begin to withdraw it, and 
then you'll probably be in a much 

lower tax bracket, which means the 
tax you pay will be less. 

- - - - - - - - - - - - - - - - .. But that's not the best part. There's I Individual Retirement Account I more. While you're saving, we'll be helping 
I Standard Savings by adding generous interest and that, too, 

I 
1339 Main Street / C.Olumbia, S.C. 29201 I is tax-free until you withdraw it. And now there 

I are three ways to take advantage of IRA. A single plan 
I Please send details about IRA. I allows a qualified participant to save up to $1,500; a 

married couple with only one eligible spouse may save 
I NAME I $1,750, and if husband and wife both qualify, the 
I maximum is $3,000. 

I ADDRESS I That's still not all. There is no minimum 
I deposit, and you can make your contributions at any 

I CITY time, in a lump sum or installments. How much you save 
I STATE zip 

1
1 (under the allowed maximums) and how often you save 

are entirely up to you. And, Standard Savings will set L _ - _ • • • __ • • • • _ _ _ _ up and administer your plan absolutely free of charge. 

SIDN I an I "alUIN6"a Anuns~~~nsg~~·!~~·~e~~~:tn~~~~~t~~-~;::' ~:' Federal Savings and Loan Insurance C,orporation 
guarantees safety. 

H IRA sounds too good to be true, it could be 
'-No LOAN ASSQC1Ar10N because it's one of the few le~timate tax breaks available 

COLUMBIA OFFICES to the working man. H you'd hke to know more about IRA 
Main at Washington/Trenholm Plaza/Dutch Square and what it can do for you, clip and mail the coupon. 

3227 Millwood Avenue/C.Olumbia East Shopping Ctr. Don't you owe it to yourself to have more than 
779-8550 just time on your hands when you retire? 

Contributions made to new or existing retirement accounts before April 15, 1979, 
may be deducted on your 1978 tax return. 

NEWBERRY 
1117 Boyce St. 

276-5660 
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ORANGEBURG 
520 Russell St./534·331l 

Orangeburg Mall/534-3313 

SUMTER 
201 North Main St. 

775-7302 

CHARLESTON 
Northwoods Mall 

797-2525 

MT. PLEASANT 
East Cooper Plaza 

884-5141 

MYRTLE BEACH 
507 21st Ave., North 

448-9458 
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The log home. Improved. 
New England Log Homes has added its proven construction methods to the finest in modern 
building materials to create the most popular and enjoyable log homes. NELHI' s more than 30 
basic models provide you more than 1,000 different designs. One for every budget. Compare the 
beautifully different appearance of NELHr s hand-peeled logs to machine-tooled logs. And the 
natural insulation value of NELHI logs eliminates the need to buy extra wall insulation. 

The log home. Finished. 
The New England Log Homes dealer in South Carolina is Olde South Log Homes. Since 1944, South Carolinians of all walks 
of life have found their "dream" home by working with the experts at Olde South. Buyers are given counseling in the field on 
model selection, site planning and landscaping. Olde South has a complete line of select interior woods, imported tiles and 
charming appointments that will suit any owner's sty.le and taste. Integrated solar heating systems are also available, which, 
when matched with the very high insulation quality of wood logs, makes an already economical home even more energy-effi
cient for years. Olde South works with the owner or his builder and also provides professional interior design service. 

®lbt &nutlt 1£ng Jfnmts 
P.O. Box 334 

I'm interested in a New England Log Home. 
a EnclOffd ;. a Sl.00 check for NELHl's detailed ,;:olor guide. 

D Contact me. 1 would like an immediate appointment on mv 1it«. 

Name: 

Columbia, SC 29202 

AddttM: -------------------------

Telephone:------------------------ Co~ht 1978 by NELHI 

782·7161 (Columbia) :i76-0866 (Spartanburg) 744-8241 (ChulHton) Manufactured at Gt. Barri'>9ton, Mau. & LawrencevWe, Va. 
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The New Look 
Of Log Homes 

T here may again come a time when 
United States presidents are born 
in log cabins-Andrew Jackson, 

James Polk, James Buchanan, Abraham 
Lincoln and James Garfield were. But it 
Jooks like the log cabin as a symbol of 
spartan living and the frontier spirit is 
gone for good. Today's log homes are 
modern, spacious and comfortable, a 
far cry from their pioneer past. 

Although a few purists build from 
scratch, most log homes are constructed 
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by Paula Manley 

from prefabricated kits which include 
precut logs, windows, doors, blueprints 
and step,by-step instructions. A variety 
of styles from one-room dwellings to 
two-story, split-level and ranch-style 
homes are available. Some companies 
offer more than 30 styles of log homes, 
and buyers often alter plans to fit their 
specific needs and tastes. 

In recent years, while other sectors 
of the housing industry have declined or 
remained stagnant, the Jog-house busi-

ness has flourished. ''For the last three 
to four years there's been a boom in de
mand for log homes nationally," says 
Eddie Pittman of Carolina Log Homes, 
lnc., in Lexington. "In South Carolina 
they've become very popular in the last 
year and a half. There are now six or 
seven log home companies right in South 
Carolina." 

Although the trend toward log 
homes is relatively new in the South, 
they have been popular for many years 
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Log home interiors offer 
interesting interior dee· 
orating ideas: Note floor 
vent in the hallway (op• 
posite photo). 

in Northern states. "We've been selling 
log homes in Michigan, Wisconsin and 
Minnesota ever since World War II," 
says Louise Sellers of Gray Court, a dis· 
tributor of Boyne Falls Log Homes. "We've 
shipped log kits as far as Hawaii. The 
trend is definitely national. And many of 
these homes are elegant, not at all what 
people think of when they imagine a 'typ. 
ical' log cabin." 

Part of the popularity of log homes 
is their "do-it-yourself' nature. "from 
seventy to eighty percent of those who 
build log homes do some or all of the 
construction themselves," Pittman esti· 
mates. In some cases log-home manu
facturers erect the houses. Other times 
building contractors are hired. If the 
homeowners do little or none of the 
construction work, the final cost may 
be as high as three times that of the kit. 

Dan Monts built his two-story, five· 
bedroom Jog home, complete with two
car garage, without hiring a eon tractor. 
Monts, a volunteer fireman, had the help 
of the Lexington County Fire Depart· 
ment. "On an average day I'd have four 
guys out here working with me, some
times as many as twelve or fourteen. 
We worked afternoons and weekends 
and got the' logs in place in twenty-two 
days," Monts says. ln four months he 
and his family were able to move in. 4 The 
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economics of a log home impressed us. 
We hired people to lay down shingles, 
and install the plumbing, heating and 
cooling systems, but the rest we built 
ourselves. Not hiring a contractor saved 
us a major expense." 

"The wood is a great insulator," 
Monts says. "We heat with fuel oil and 
the bills have been very low." A log 
home can save up to 35 percent of the 
energy required to heat or cool a com
parable masonry house. Single-wall log 
construction provides exterior siding, 
insulation and finished inside walls in 
one. 

"At a time when cuts in quality in 
conventional homes are being made just 
to have a home because of the building 
cost increases, the better log home is a 
real contrast and delight. After much 
experience, Olde South and New En· 
gland Log Homes join together to now 
off er an affordable home with natural in· 
sulation, computer-engineered and cut 
into 40 basic styles and customized in 
both the original hand-peeled logs and 
the new smooth-milled logs. Our pioneers 
enjoyed their log home comfort-your 
future home could demand it," says 
Eunice Whichard of Olde South Log 
Homes, the distributor of New England 
Log Homes. 

Of course the rustic appeal of wood 

hasn't always been a consideration in 
log-cabin building. Early Americans 
thought of log cabins in terms of neces· 
sity, not aesthetics. The first Jog cabins 
served as temporary shelters until more 
comfortable frame houses could be built. 
(n 1683, Swedish immigrants introduced 
the familiar log cabin, built of round logs 
notched to fit together at the corners 
and "chinked" to keep out the wind and 
weather. 

The early settlers patched up leaks 
with mud or moss, but their homes were 
far from weatherproof. Modern kit manu
facturers have come a long way in solv· 
ing the insulation problem. One method 
involves poly-vinyl chloride foam around 
a wooden spline in grooves in the logs. 
Polyurethane and other forms of vinyl 
are also used. In another method, splines 
are cut directly into the Jogs so that they 
fit tightly together without excess ma
terials. Once assembled, log homes need 
little maintenance-no wallpaper, paint 
or stain inside or out. Occasional coats 
of preservative are recommended for 
most types of wood. 

Log houses are no longer fated to 
be vacation spots and second homes, 
and as the demand for year-round resi
dences increases, so does the number 
of log homes built in housing develop· 
ments and other non-rural areas. "There 
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has been a trend toward building log 
homes in subdivisions," according to 
Pittman, "but the majority are still built 
in backwoods areas." 

Hobert Webber and his wife replaced 
their mobile home with a log home they 
built themselves. Situated on Lake Mur
ray, the two-bedroom home is spacious, 
comfortable and much less costly to 
heat and cool than their mobile home 
was. "I can cast a fishing line into the 
lake right off my front porch," Webber 
says. "This place is worth a Jot more 
than I paid for it. I've had some offers, 
but I wouldn't sell it for anything." 

Webber built his home with the 
help of one full-time worker and many 
friends. Putting a kit together, even with 
blueprints and directions, is not an easy 
task. "I've had previous experience with 
building. You need some basic know
ledge of carpentry," says Webber. Jim 
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Cook, plant manager of Southern Log 
Homes, Inc., of Columbia recommends 
"no specialized labor, just a strong back. 
Some of the logs weigh up to three-hun
dred pounds." 

Modern Jog homes offer designs 
nineteenth-century log-cabin owners 
wouldn't have imagined. And the list of 
available amenities and options is still 
growing. Two-story Jog houses are now 
standard, three stories are not uncom
mon. Variations on any given style house 
range from choices of wood and wood 
finishes to options such as garages and 
porches. 

Some manufacturers design log 
houses only to customers' specifications. 
"We customize every kit we make," says 
Cook. "The customers tell me what they 
want and we alter any one of a few doz
en plans. If we don't have a plan that 
comes close, we design a new one .. .I 

talked to one guy who wants a sauna in 
his log house." 

A kit from Southern Log Homes, 
Inc., includes logs, rafters, doors and 
wind.OVJS for the shell of the house. Boyne 
Falls Log Homes provide a "complete 
package•• which includes floor, studs 
and other materials for the home interior 
as well as the shell. Different companies 
include different materials in their kits. 
It takes a lot of shopping around to make 
a valid price comparison. 

On a chilly February morning, Ron 
Rader packs some tools in the back of 
his jeep and heads to the site of his par
tially completed log cabin. He drives on 
the highway, he drives on dirt roads, 
and when the dirt roads end, he drives 
through fields, over small hills and around 
trees, knowing, as if by instinct, where 
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Modem day Jog homes use all types of 
wood in all types of ways. Designs and 
patterns vary from company to com· 
pany, which works out well for the con
sumer who wishes to shop around and 
compare prices and floor plans. Below, 
this home under construction is built 
upon a solid foundation. 

. -
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to turn and how to get there. 
The future of log homes may well 

be in prefabricated kits, but at least a 
few are still built the old-fashioned way. 
Rader's cabin sits on 44 ac:-es of land in 
lower Newberry County. "Building a log 
cabin was a boyhood dream,"forthe29-
year-old Rader. "My grandfather was a 
carpenter. He taught me to appreciate 
the beauty of wood." 

Rader revised his original plan to 
build a log cabin from scratch, deciding 
instead to rebuild an already existing 
cabin dated 1819. "In order to move the 
cabin to the new site, I had to take it 
apart, catalogue each log, and reassemble 
it with a few alterations," Rader says. Al
most one entire side of the cabin is cov
ered by a chimney that measures 15 feet 
across its base, and is made of field 
stone and mortar mix. The original cabin 
had a small brick fireplace. 

"This structure was originally a 
'river cabin' built by settlers as they 
moved inland," says Rader. "Cabins 
were all very similar, but different nation
alities developed different systems of 
notching ... This cabin was built by Scotch
Irish." 

"I'd like to have chosen a site for 
the cabin that would be impossible to 
reach by car;' Rader says. "I'd have to 
hike to it. .. Of course, not many places 
like that are around anymore. And I do 
have to go to work in Columbia every 
day." 

Rader's cabin is built on high ground, 
"in the middle of a pasture." It has a 
one-acre pond in front of it and faces 
west. "l wanted to be able to watch the 
sunset," Rader says. 

"I knew building this cabin would 
be a lot of work, but it has turned out to 
be a tremendous amount of work. I don't 
know if I ever would have gotten started 
if it weren't for the help of a friend. We 
used to talk about homesteading in Can
ada. -It was more beer talk than any
thing, but the idea of building a log cabin 
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Prefabricated kits offer a chance to "do it yourself' or hire a building contractor. ''At a time 
when quality conventional housing costs are spiraling, log homes offer high quality at lower 
prices," says Eunice Whichard of Olde South log Homes, the distributor of New England Log 
Homes. 
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was always there," Rader says. 
"One night the two of us were work

ing on the cabin. We had the logs in 
place and were standing inside. The wind 
was whistling through the cabin, like a 
chorus of voices. The sound was eerie. 
-It didn't sound like the wind at all ... lt 
reminded me of an old musical instru
ment being taken out and played again 
for the first time in years." 

"There's nothing prettier than these 
logs,'' Rader says. "They were cut from 
virgin pines. Foresters speak of three 
generations of trees. This cabin is built 
from trees of the first generation .. . People 
say to me 'Are you really going to live in 
that thing?' and I ask them, 'How could I 
not live in it?' " 

Rader's finished cabin will have a 
brick floor and be heated with a wood 
stove as well as the fireplace. He plans 
to "chink" the log walls with mortar mix 
reinforced with chicken wire. 

"This was one of the oldest struc
tures in the area," says Rader. "And at 
that time, a log cabin was a real status 
symbol." 

Will history repeat itself? 

Paula Manley, a student at the Univer
sity of South Carolina College of Jour
nalism, is interning at Sandlapper this 
spring. 
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CRAFT STOVE™euRNER 
The Best Hand-Crafted Stove Money Can Buy 

FORA SMALL INVESTMENT YOU CAN SAVE 80% OR MORE OF YOUR HEATING BILL FROM NOW 
ON, YEAR AFTER YEAR. 

HAND MADE • 
FIRE BRICK LINED • 

CAST DOORS • 
GLASS FIRE SCREEN (optional) • 

VARIABLE SPEED SWITCH (optional) • 

THE CRAFT STOVE BURNER IS DESIGNED TO FIT IN AN EXIST
ING FIREPLACE OR FREE STANDING. A DOUBLE WALL, FORCED 
AIR MODEL, THE CRAFT STOVE BURNER IS OFFERED IN FOUR . 
SIZES CAPABLE OF HEATING FROM 1400TO 3000SQUARE FEET. 

The Craft Stove burner is a designed heating system to use wood and coal. An elect ric blower 
controlled by a built-in automatic thermostat is located at the rear of the stove. The blower pulls in 
cool air and routes it through a baffle system against the inside wall obtaining the heat off the fire 
box wall and then releasing the hot air into the room. The Glass Fire Screen (optional) is 
engineered for safety and is made of tempered glass and bronze tinted. 

GUARANTEE 

The design and craftsmanship of the Craft Stove burner with the ingredients of fire box steel and 
fire-brick make it possible for National Steelcrafters Inc. to give the original owner a lifetime 
guarantee on the material and workmanship of the unit. All electrical components are the finest 
available and are unconditionally guaranteed for one year. 

FOR YOUR NEAREST DEALER (or for dealer inquires), WRITE OR CALL: 
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FIS WHOLESALE DISTRIBUTORS 
P. 0. BOX 267 
FOUNTAIN INN, S. C. 29644 
(803) 862-3511 
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The House 
Where The General Stayed 

Bennettsville's Jennings-Brown House, headquarters for Union Gen. Frank P. Blair, com· 
manding Sherman's XVII Corps during the Union sweep through South Carolina in the clos
ing days of the Civil War. The house is now listed on the National Register of Historic Places. 

B ennetsville's most historic and fa
mous house almost missed its date 
with destiny. Had the War Between 

the States ended six weeks earlier than 
it did, the Jennings-Brown House at 121 
South Marlboro St. in Bennettsville 
would have never received the accolades 
that have come its way. 

As Gen. William T. Sherman push
ed his Union Army along his fiery path 
from Savannah to North Carolina, fate 
brought his XVII th Army Corps to cap
ture and occupy Bennettsville on March 
6 and 7, 1865, barely a month before 
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by William L. Kinney, Jr. 

Lee's surrender at Appomattox on 
April 9, 1865. 

Maj. Gen. Frank P. Blair was com
manding general of this corps and the 
present Jennings-Brown House was 
selected as his headquarters. 

The house was a natural choice 
since it then occupied a four-acre site 
diagonalJy across from the main street 
and the Marlboro County Courthouse. 

Henry M. Adams, who died in 
1977, gave this account of this occupa-

tion through his mother's eyes: 
"My mother was a thirteen-year old 

girl when Bennettsville was occupied 
and she lived with her parents in a cor· 
ner house just opposite the Marlboro 
County Courthouse. 

"Her father, Phillip Miller, was a 
baker and immigrated to this country 
from Germany during the 1840s. As a 
German, he did not believe in slaves 
and had none; therefore, when Union 
troops arrived in Bennettsville and 
camped on the Courthouse Square, 
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they placed a protective picket at my 
grandfather's house and his family es· 
caped pillage and looting. 

"I have often heard my mother re· 
late events of these two eventful days in 
her youth. She vividly recalled the camp
fires in front of the tents on the Court
house Square, where Union forces were 
encamped. 

"She also told us many times of 
being impressed with seeing Union Gen
erals entering and leaving the house just 
across the street from hers, which was 
the home of Dr. J. Beatty Jennings." 

Built in 1827, the Jennings house, 
now known as the Jennings-Brown 
House, stood on its Main Street corner 
location until 1904, when Miss Belle 
Jennings sold the property to Bennetts
ville entrepreneur A.J. Matheson, who 
rooJed it around the comer to its present 
site. 

When Blair's corps occupied Ben
nettsville, an unnamed artist accom
panying the·army penned an ink sketch 
of Union forces encamped on the Court-
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house Square, which was published in 
Frank Leslie's 1/lustrated Newspaper 
on April 8, 1865. It is likely that the artist 
sketched while sitting on the front porch 
of the Jennings' home. 

Because of Gen. Blair's selection 
of this site as his headquarters and the 
age and condition of the structure, the 
home was listed on the National Register 
of Historic Places and provided Marl
borough Historical Society with the 
desire to see it preserved, restored and 
opened to the public as a house museum. 

The success of these efforts was 
crowned when the American Institute 
of Architects, S.C. Chapter, Ladies 
Auxiliary, honored the house with its 
Award of Excellence for 1977. Marlbor· 
ough Historical Society received the 
Achievement of Excellence Award for 
1977 from the S.C. Confederation of 
Local Historical Societies. 

Literally thousands of manhours 
were required to bring these dreams to 
reality. The house had to be purchased, 
re-located to the rear of the site, restored 

and refurnished. Funds and profession
als were needed Architectural research 
was required and blueprints had to be 
secured. 

Dr. Gordon W. Patterson, AIA, of 
Clemson University College of 
Architecture, was architect for the pro
ject and general contractor was John 
Scism Construction Co. of Bennettsville. 

Aided by Dean Harlan McClure, 
Dr. Harold N. Cooledge, Professors 
Vernon Hodges and Gayland Wither
spoon, all of Clemson, Dr. Patterson's 
research revealed that the present 
house has evolved in several stages 
through its 152-year history, which 
guided his restoration plans for the 
house. 

Its builder, Dr. Edward W. Jones, 
began practicing medicine in Bennetts
ville soon after the Marlboro County 
Courthouse moved from its earlier site 
near the east bank of the Great Pee Dee 
River. 

Clemson researches have estab
lished that the original house consisted 
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The 152-year-old home has been restored to its pre-1850 look: The dining 
room (opposite), parlor (left), kitchen (above) and a bedroom (below) all fea• 
ture furnishings of the period. 
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of a single two-story "piedmont" unit of 
two downstairs and two major upstairs 
rooms with a front porch, and either a 
partial or full back porch. The back 
porch was used as a connector to an 
outside kitchen on the left side of the 
house. 

The house with its heavy timbered 
braced frame sat on red clay brick piers. 
There were two brick chimneys, one at 
each end of the house. The exterior was 
simple beaded pine lap siding and the 
roof was of pine shingles. 

The Clemson team further found 
that in 1834, the house was enlarged by 
the addition of two bedrooms at the 
rear since the heavy timber floor beams 
that form these rooms show visual evi
dence of being set on separate brick 
piers ·and were not a part of the original 
structure. Two additional chimneys 
were also added, one at each end of the 
house, to provide heat for these bed
rooms. 

The roof was also given its first 
major alteration at this time. A new roof 
was added, extending the original upper 
rear roof, forming a storage area on the 
second floor and extended out salt-box 
style to form a new rear porch. 

However, the kitchen was still sep
arated from the main house and was 
reached by the center hallway and a 
breezeway. 

In 1852, Dr. J. Beatty Jennings pur
chased the house and land and his family 
was to continue living there for the next 
52 years. At this time, the third enlarge
ment occurred. 

The kitchen-dining area was con
nected to the then existing rear porch 
by a porch that extended off the center 
hallway. 

It is to this point in the house's his
tory that the restoration has returned. 

"It had a white picket fence border
ing the sidewalk on Main Street, was 
reached by a dirt walkway and had a 
swept front yard area." 

When the Jennings family sold the 
house in 1904, A.J. Matheson, the new 
owner, moved it around the comer. 
Matheson sold it the next year to Dr. 
W.J. Crosland where he lived and prac
ticed medicine. 

Mrs. J.J. Brown became owner of 
the house in 1930 and retained it until 
her death, when Dr. Kinney acquired it 
from her estate in 1969. 

During the years that the Browns 
lived there, Mrs. Brown operated the 
house as a rooming and boarding house 
and a number of Bennettsvillians lived 
there when they first came to work and 

teach. The house name today 
remembers these two long-resident 
families. 

Funding for the restoration came 
from the U.S. Department of the Interior, 
S.C. Department of Archives and His
tory, S.C. Department of Parks, Recre
ation, and Tourism, Marlboro County 
delegation, Marlboro County Council, 
Marlboro County Historic Preservation 
Commission, Marlborough Historical 
Society, and numerous private 
sources. 

Total cost of the project to date is 
approximately $150,000. The house 
was completely furnished in donated 
and loaned pre-1850 furnishings for its 
formal opening on April 4, 1976, which 
was a major event of the Marlboro 
County Bicentennial Celebration. 

The completed project otters visi
tors a view of mid-nineteenth century 
living as shown in a formal parlor, dining 
room, child's bedroom, single bedroom 
on the first floor and two large bedrooms 
on the second. 

The pine-paneled kitchen wing 
with its large brick cooking fireplace is 
at the rear of the home, connected by 
porches and breezeways. 

During restoration, workmen un
covered a handpainted and stenciled 
ceiling on an upstairs bedroom, which 
has become the "crown jewel" of the 
restoration. 

Its origin and date are unknown; 
however, researches feel that it could 
easily date to the 1830s. 

Like an Aubusson rug on the ceiling, 
the painting consists of a multi-hued 
and many-design wide border with 
columbine and hummingbirds in each 
corner. 

In the center of the room are con· 
centric circles of grapes, daisies, roses, 
and geometric designs. 

Almost in perfect condition, 
nothing has been done to restore the 
ceiling except to wash and wax it. 

A pair of oil paintings by South 
Carolina artist Thomas Wightman 
appear above the downstairs bedrooms' 
mantels. 

Almost all of the furnishings are of 
Carolina origin. 

The house is open six days each 
week, as is the adjacent Marlboro 
County Historical Museum, by the 
Marlborough Historical Society. 

William L. Kinney, Jr., is publisher and 
editor of the Marlboro Herald-Advocate 
and project chairman of the Jennings
Brown House Restoration. 
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SEE HOWIT FLIES BEFORE YOU RUN ITUP.'250. 
Our "Insight" studies are now with question design and com- Give our president Bob 
available semi~annually in plete demographic breakout. Miller or vice president Dick 
Columbia, Greenville and The results, which will Steele a call at (804) 649-9241. 
Charleston for the businessman project the thinking of your By March 31 if you want 
who has one or two key ques- total population with an accur- on our April "Insight:' 
tions he wants answered, but acy of plus or minus 5%, can Southeastern Institute 
doesn't want to spend the pinpoint: weaknesses in your of Research, Inc. 200 W Grace 
$4,000 or more it takes for a full advertising, share of market St., Richmond, Va. 23220. 

, blown marketing research study. and share of mind, consumer Awareness and Image Surveys, 
We'll put each of your ques- reaction to a new product or Advertising Research, 

tions to a cross section of consum- service, buing motivations, I "Insight" Omnibus Polls, 
ers in your area for an average and a lot of other information~~ Focus Group Interviewing, 
cost of only $250. And this in- that's crucial to your success Product Testing, Field Serv-
cludes our prof essionalassistance in the marketplace. ices and Data Tabulation. 
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Southeastern Institute of Research 
We help you see the light. 
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MULES AND MEMORIES 
PHOTOGRAPHS AND INTERVIEWS BY 

PAMELA BAREFOOT 



13ulk barns, automatic harvesters, mill~in.g machines? These are 
integral co to,ming today. Out just JO years ago most formers 
would hove thought they were words from o foreign language! 
Mules, plows, pegs and sweat were what they knew: direct, one
syllable words. If you had osl~ed to see their machinery, chances 
are they would hove held forth two hoods. 



"You l·mow, I hadn't ever thought about this before. but every once 
in a while you hod to hove a fight with your mule. Yes, you hod to 
have a fight with your mule. " 

Maybe that's why farmers lil~ed their mules. Maybe that's the 
reason they tall~ about old Doll and Della or Mag and Kate with 
such a fond tone. Of course, when they actually owned Doll or 
Della, the farmers probably didn't hove much more to say about 
them than a couple of brief, earthy epithets that are best not 
mentioned. However, even then they l~new that those long
eored, sure-footed, 1,100 ornery pounds of pull-power could turn 
the ground with a plow lil~e no earthly man. 

It was not uncommon for o mule to live 25 years. That mule 
would become like a member of the farmer's family. The former 
hod to feed his mule in the morning before he ate breal~fast 
himself, and feed it again at night before he took off his boots and 
stretched his aching toes to the fire. When the mule got sick there 
was doctoring to do. When either the mule or the former woke up 
in a bad mood, a fight was sure to follow before bedtime came 
around. And, whether he liked it or not, that mule's hind end was 
the former' s primary scenery for a considerable portion of each day. 

When the tractor come along in the late 1940s, it seemed like 
the world had suddenly changed - many formers felt for the 
worse. but they hod to admit that a man and a mule could plow 
no more than two acres of ground in a day, while a man with a 
tractor could plow three or four acres every hour. That was the dif
ference. And to formers with families to feed and hopes for some 
material betterment in life. the choice wos obviously for the mule 
on wheels. 
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"Most people used to get up before the rooster and be ready to go 
plowing at first light, and walk along behind that mule all day. You 
couldn't be in too big a hurry, 'cause you was both walking. Now, 
that was modem forming back then. " 

"Farming is the best life there is. I'd do the some trip again through 
life if I could. And I'd marry the some woman I've been married to 
for sixty years. I tell you, we've seen a lot of muddy water pass 
under the bridge, but it's been worth it." 



"Every day I milk three cows and cook for oll the help that worl.t;s in 
our tobacco. We hove vegetables and o fresh-baked pie every 
day. My husband wouldn't thinl.t; he was eating if he didn't have a 
pie." 

Oldtimers rarely lool.t; bod" on on aspect of their pre-tractor 
forming years without emotion. Many tend to see the bright side of 
that life. They recall such rural pleasures as skinny-dipping in a 
"block water" creek and warehouse dances at the end of the 
market season which hove now all but disappeared from the land. 
Others shake their heads, tighten their jaws, and toll.t; in hard, 
uncompromising terms. They remember the thirst and sweat of the 
field, the day ofter day necessity to labor as if life itself depended 
on it - which, in many coses, it did. 

The truth about the past includes both of these memories and 
all that lie between the two extremes. Maybe for some, life was 
more enjoyable and more difficult than for others. With many 
formers it is not only their words, but the weathering of their faces, 
which expressed for the notion a largely untold and almost 
forgotten story. 
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I "On the form it just don't seem right not to hove a mule. I lil-Cie a 

mule to look at for what it has been." 



Charleston Gardens 

D OVJn in the um Country, the Charles
ton gardens are ready for inspection, 
rich not only in beautiful flora and 

fauna, but in charm and reminiscence of 
the past. 

A visit to four elegant plantations, 
Magnolia, Middleton Place, Boone Hall 
and Cypress, is a walk through the past. 
They are all evidence of various family 
passions for heritage and none of the 
gardens have changed very much since 
poet Paul Hamilton Hayne wrote of Mag-
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Aerial view of Middleton Place 

by Betsy Singleton Choate 

nolia in 1870: 
Yes, found at last-the earthly paradise! 
Here ~ sJo.A., currents of the 

silvery stream 
It srriles, a shirmg 1>.0ooer, a fair dream, 
A matchless miracle to mortal eyes. 
The property on which Magnolia 

gardens exists was acquired by the Dray
ton family in 1671. Thomas Drayton, 
the grandson of the estate's founder, 
lived in a mansion at Magnolia and loved 
the home and gardens so much he devel-

oped a passionate desire to keep the 
property in the Drayton family. 

He was so concerned his son would 
not marry he willed the estate to a daugh
ter's sons, ,n order of age, with the stip· 
ulation they would change their names 
from Grimke to Drayton. The boys' fa. 
ther agreed to the name change and 
Thomas Grimke Drayton and his younger 
brother, John Grimke Drayton, became 
next in line to inherit the plantation, 
Magnolia-on-the· Ashley. 

Sand lap per 



March 1979 
Walkway in Magnolia Gardens 
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After his grandfather's demise and 
the accidental death of his older brother, 
Thomas, John Grimke Drayton became 
the young owner of the plantation in 
1836. He lived at the plantation and prac
ticed the business of managing the 1,872 
acres. 

After leaving for a short while to 
study the ministry, John, with his bride, 
returned to Magnolia. Shortly after his 
return, he contracted tuberculosis and 
was ordered to spend as much time out
doors as possible. His active interest in 
gardening ensued and he planted, un
assisted, two rose bushes on either side 
of the front steps to the house. 

Planting the rose bushes reawaken
ed his interest in the plantation gardens 
and he planned a new garden, more ex
tensive than the existing one. In 1848, 
he imported a· number of camellia plants 
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Bridge over a Magnolia Gardens stream. 

from France and placed them in the 
gardens. 

At the time of Thomas Drayton's 
ownership, the gardens were very for
mal with straight avenues and patterned 
inner gardens bordered by symmetrical 
hedges. John Drayton redesigned the 
gardens, allowing curves where there 
had been straight linges, and permitting 
natural boundaries for the foliage. 

By 1851, John Drayton's plans for 
the gardens were near completion. He 
could walk through the estate and view 
Lady Banksia roses, Camellia Japonicas, 
Cup of Beauty Camellias and Alba Ple
nas. Some azaleas he planted had reach· 
ed heights of 14 to 16 feet. The planta
tion was prosperous and serene, nurtured 
by sunlight and hard work. Even the 
destruction of the Civil War left the gar
dens intact, although the house at Mag-

nolia was burned beyond repair. 
After the war John Drayton sold 

1,500 acres of the Magnolia property 
and with the money built a new house, 
less grand than the previous mansion, 
but still a home on the plantation.Today 
the gardens remain beautifully manicured, 
carefully watched over and loved by de
scendants of the Drayton family. 

Family devotion also accounts for 
the excellent condition of Middleton Place, 
a neighboring plantation. Settled in the 
latter part of the seventeenth century, 
Middleton Place has been held by the 
same family ever since. 

Entering the plantation property, 
visitors find a vast expanse of open lawn 
bordered by live oaks and pines. Iron 
gates that once opened to a magnificent 
mansion now reveal landscaped gardens 
and a stepped lawn. The view from the 
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mansion must have been beautiful
today only the south flanker, origina[ly 
built as a gentlemen's guest wing, re
mains. 

The Middleton family takes great 
pride in Middleton Place. The Middle
tons received a land grant on Goose 
Creek and settled at a plantation called 
the Oaks. Henry Middleton, a grandson 
of the original owner, inherited the plan
tation and was also given, as dowry, a 
plantation owned by his wife's family. 
Henry and Mary Williams named the 
plantation Middleton Place and chose 
to settle there rather than the Oaks. 
Henry was quite a politician and held 
numerous state offices. He was chosen 
to represent South Carolina in the First 
Continental Congress and was elected 
its president in 1774. By the time of his 
election Henry Middleton was probably 
the greatest landholder in the state. 

Two generations later a second 
Henry Middleton inherited the planta
tion from his father, Arthur. Henry was 
a friend of a famous French botanist, 
Andre' Michaux, who visited Middleton 
Place in 1786. Michaux brought the first 
camellias to be planted in an American 
garden. Planted at the four corners of 
the parterre, three of them survived to 
become 15 feet high. 

After Arthur's death, his son, Wil
liams (c.q.), became the owner of Mid
dleton Place. Although he was quite busy 
as an attache' to the American legation, 
on his return home he kept up the family 
interest in rice culture and brought azal
eas to the garden for the first time. 

By the time Williams Middleton was 
the plantation's owner, the gardens were 
impressive. One hundred slaves worked 
for ten years on the terraces, walks and 
artificial lakes. The central pattern of 
ornamental gardens with paths between 
the beds continued over an expanse of 
water and through regularly planted 
woodland ending in forest. Scenic canals 
were enhanced by statues and sundials. 

In February, 1865, the Middleton 
house was ransacked and burned. The 
gardens were not completely destroyed 
and many of the same bushes and trees 
planted in days past still exist. Oak trees 
were, and still are, abundant at the plan
tation and the Middleton Oak, a grand
daddy of them all, is more than 1,000 
years old. Seed olive trees planted by 
Williams Middleton are now 25 feet high. 

Although renowned for their beauty, 
the plantations were primarily a busi
ness for their owners. A working planta
tion since its establishment, Boone Hall 
plantation still markets pecans, beefcat-
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Scenes this page of Middleton 
Place: The structure is but a 
flanker of the home destroyed 
in 1865. 

41 



Cypress Garden& 
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Middleton Place 
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tie, sheep and vegetables. The original 
plantation of 17,000 acres produced cot· 
ton primarily. The gin house and an old 
boat landing are still on the plantation. 

One thousand slaves were needed 
to maintain the large estate. The house 
servants had special quarters on the 
plantation-nine brick cabins which still 
exist and make up the only remaining 
slave street in the Southeast. 

Boone Hall made hand made bricks 
and tiles at one time. Many of the build-
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ings on the property were constructed 
of those bricks, including the slave quar · 
ters, the gin house, the circular smoke· 
house and parts of the present planta
tion home. Bricks produced at Boone 
Hall have also been found in some of 
Charleston's oldest buildings. 

One beautiful feature of the planta
tion is the Avenue of Oaks. Forming a 
long avenue bordered by massive, moss· 
draped oaks, the three-quarter mile drive 
dates back to 1743. The avenue was 
planted by Captain Thomas Boone who 
is buried beside the avenue. 

The public and ecclesiastical 
achievements of the Boone family are 
numerous. The plantation received its 
name from Maj. John Boone who re
ceived the land as a grant in 1691. Maj. 
Boone was a member of the First Fleet 
of South Carolina settlers. His daughter, 
Sara, was the grandmother of two very 
prominent South Carolinians, Edward 
and John Rutledge. Edward was a signer 
of the Declaration of Independence and 
John was the very first governor of South 
Carolina. 

Another South Carolina family, the 
Carsons, were successful in plantation 
farming. William Augustus Carson 
·owned Dean Hall Plantation and made 
a fortune growing crops of rice. Cypress 
Gardens are part of the original planta
tion. The plantation was purchased from 
Carson's son by Benjamin R. Kittredge, 
who gave Cypress Gardens to the city 
of Charleston in 1963. 

Rice plantations consisted of plan
tations which had to be flooded and 
drained repeatedly. After the Civil War, 
the farming activity decreased and the 
plantation was quiet until Kittredge be· 
gan making an azalea garden from the 
wet cypress wilderness. 

Cypress trees still dominate the gar
dens and reach heights of 80 to 150 feet 
and diameters of ten feet. In the spring 
the trees display wispy, light green leaves. 

Boats, complete with tour guides, 
take visitors through the swamps. The 
gardens may be viewed from paths and 
foot bridges, but the boat rides provide 
the most interesting route. A variety of 
birds can be seen along the paths, among 
them the pileated woodpecker and the 
hoot owl. 

Each garden has a unique quality 
to offer and all the gardens provide a 
great excuse to sneak away for a good 
time-any old pretty spring day. 

Betsy Singleton Choate is assistant to 
the publisher of Sandlapper. 
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"Man improves on nature," is how the Washington Post described 
Conklin's Smithsonian exhibit. "The X-rays show the humble mollusk look
ing better inside than it does outside. One's appreciation of a shell is some
times marred by the idea of what used to live inside it, but Conklin'sX-rays remind 
you less of a glutinous snail than of a flying cornucopia from a Star Trek episode." 
Sode." 

X-raying shells is pretty much like X-raying anything else, Conklin explains. 
When a shell is put between the X-rays and the X-ray sensitive film, the image 
appears. Where there is more weight, the shell absorbs less of the X-ray, resulting 
in a denser area on the film. To achieve the best contrast and detail requires 
adjusting the light hitting the shell. 

Conklin now has about 500 double sets of prints, the X-rayed shells mounted 
with the color photographs of the shell exteriors. It is a useful juxtaposition, for it 
allows us to refer to the X-rays in the context of the shell as we usually see them. 
"Shells that are pretty on the outside often have pretty ordinary structure," Conk
lin says, ·"and the simple shells sometimes have beautiful structure. I guess shells 
are a lot like people in that respect." 

Conklin, a Charleston native, is chief radiologic technologist and technical di
rector of Orangeburg Regional Hospital. A fellow of the American Society of Radio
logic Technologists, he has twice received that organization's Pfahler Cup for tech
nical exhibits. 
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A BRAND NEW VERY OLD IDEA • • • 

THE REAL LOG HOME LIFESTYLE 
Carolina Log Buildings. America's largest 
producer of Real Log Homes, invites you to 
consider the many natural advantages of log 
home living: energy efficiency, low maintenance, 
ease of construction and affordability. Practical 
value complimented by the beauty and rustic 
atmosphere of natural wood. 

The Real Log Home exudes the quality of their 
craftsmanship you'd expect from a log 
manufacturer who has been perfecting their 
product for 15 years. Cut from full debarked logs, 
the thick pine walls provide a durable, warm, 

attractive home designed to meet today's 
stringent insulation standards and national 
building codes. 

Choose from over 30 professionally designed and 
engineered models to match your lifestyle and 
budget 

We invite you to learn more about Real Log 
Homes by sending $5.00 for our complete 
catalog of model plans. Better yet, why not visit 
with us at our model home and see for yourself 
what the Real Log Home experience is all about 

Contact the Authorized Real Log Home Dealer in South Carolina That is Nearest You 

LC. Beauchamp 
Route #l 

Cassatt, S.C. 29032 
(803) 432·5542 or 432·1333 

Clemson Log Buildings 
Mr. Elmer Aber 

Route #2, Box 201 Hwy. 11 
Central, South Carolina 

(803) 639·6362 

SPRING DELIVERY AVAILABLE 

Eddie Pittman 
209 Oak Lane 

Cayce, South Carolina 
(803) 794·3920 or 359-6905 



A Qose is a Qose 
Don't prune unless you mean it; then • Q 

prune as though you meant it. a s 
Topruneabushortreeisnot is O e 

a crime, as many would have you think. 
On the other hand, an over-enthusiastic 
touch with lopping shears can lead to a 
lot of imbalance in plant growth-as well 
as the aesthetic harm. Remember, prun- by Bob Bailey 
ing is more a matter of common sense 
than of either sentiment or science. 
These last warm days of winter prompt 
two general warnings to all pruners: 
First, know why you are pruning this 
time of year and what the result will be. 
Second, prune thoroughly once you 
start; don't just shear and don't twiddle. 

In general, never make a cut with
out a clear purpose. Prune only to re· 
move dead or injured wood to promote 
growth in a different direction, to en
courage the production of flowers or 
fruits, to keep your plant at peace with 
its surroundings. Keep in mind there are 
two types of shrub growth: that in which 
branches spring from but one or two 
trunks, and that in which multiple stems 
of cones rise from the ground to form a 
clump arrangement. Examples of the 
former are magnolia, rose-of-sharon 
and witch hazel; the latter are lilac, spi
raea, most virburnums, and forsythia. 
These types may result from natural Photos by Ellen Butler 
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growth or from your ministrations, but 
do go along with nature. This is always 
preferable in the absence of a really 
compelling reason to do otherwise. Al
ways prune the single or few trunk types 
only above the point of principal branch
ing. Trim clump types at the base, elimi
nating the oldest or least productive 
stems first and shortening the branch 
tops only where you must to keep them 
within bounds or to balance flower and 
leaf buds. For the first type of pruning, 
the small saw and hand pruners are al
ways best. For thinning clumps saws do 
more harm than good, so long-handled 
pruners are especially useful. With light 
canes a berry hook, a hook-like blade on 
a long thin handle, comes in handy. Be 
sure to study your plant and project its 
probable growth a season or two ahead 
in your mind's eye before you cut. 

Pruning is a necessary in areas 
where growth never stops at any time of 
the year. The main thing is to prune 
plants that flower in the spring right 
after rather than just before they bloom. 

roses are also favorable to dwarf apples. 
Third, many of the same insects. even 
diseases that attack your roses, may 
also be a threat to your fruit trees. And 
no matter what your immediate reaction 
is to this unhappy information: Consid
er, also, that remedies you would have 
to apply to rose care can be applied at 
the same time to your fruits. Fourth, the 
decorative effect of such a mingling of 
these cousinly, but rather different 
plants, should prove both novel and 
dramatic. Oh, yes, as for the contrain
dications: There may be some risk for 
the proper ripening of leaf and fruit. As 
for us, we'll take our chances. 

What the Seed Sower Should Know 
One of the most elemental and pri· 

mitive of gardening operations is also 
one of the least understood. Seed sow
ing, in nature, is just the force of gravity 
action in concert with a plant's mechan· 
ism for creating an embryonic facsimile 
of itself. We usually make a fearful ordeal 
of it, preparing elaborate furrows of 
precisely calculated depth, pressing a 

Climbing Roses covering layer back, just so, on top of 
To questions about pruning climb· the carefully spaced seed. Actually, 

ing roses, I1I say, once they have become there are but two things a seed must 
well-established on a fence or trellis have if if is to germinate: warmth and 
they are about as unapproachable as moisture-meaning a humid environ- . 
any plant in the yarden, but they must ment. Light is seldom critical to most 
be approached if you would keep them garden seeds. Soil is of no importance 
in full production. The rules are fairly at all. Planting depth, in itself, is unim· 
simple, requiring only a little observation portant. Exclusion· of air is neither ne
of your plant's habit of growth before cessary nor desirable. In spring, there
you cut. Rambler roses produce their fore, when the soil is heavy and wet and 
bloom to best effect on one-year-old still cold, except in relation to the ger
canes. Ideally, all older branches are cut minating requirements of hardy seeds, 
at ground level each year. True climbers, you should make the most of the wintry 
especially the ever-blooming varieties, sun's warmth and pile only as much soil 
produce good flowers on wood that is on the seed as will ensure adequate 
one, two, even three years old. Canes humidity. 
older than that should be removed, Procedure, then, for early spring: 
either at ground level or where they Sow seed shallow, cover only enough to 
spring from a vigorous or well-placed · prevent drying of the germinating plant; 
main branch. Branches more than avoid compaction, which might either 
three years old don't produce good flow· induce rotting or make emergence diffi. 
ering shoots. cult. With hot-weather sowing you see 

Apple in Roses 
Why not give your rose planting a 

third dimension by planting dwarf apple 
trees in your rose garden? There are a 
number of reasons why this is good 
sense. First, a dormant fruit tree and a 
dormant rose bush are stored in the 
same way by the nurserymen, shipped 
at about the same time, are about the 
same size, and may be planted at the 
same time of the year. Second, many of 
the same factors of light, air, drainage 
and general exposure favorable to 
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the other side of the temperature- hu
midity coin. Since the soil is then hot 
and dry, you plant deep and press down 
firmly the covering soil to encourage 
the development of capillary moisture 
rising from below. 

Old-time gardeners who did not 
have machines or planters usually sowed 
their early peas as soon as a rough trench 
could be opened in the cold soil, then 
covered the seed simply by kicking a 
little soil over them, left foot, right foot, 
while shuffling astride the furrows. 
Many of us still do the same thing. Peas 

or no peas, in no case should cold, 
damp soil be firmed with anything more 
than the back of a rake. Where soil is dry 
or where warm weather is already set
tled, a better covering may be provided. 
Bear in mind that fast germination and 
rapid unchecked growth are important 
for all plantings made before mid-season. 
In humid climates, especially with small 
seed, try a loose mulch, not a soil cover 
at all. 

How Big a Hole? 
Planters make a planting hole with 

anything from a finger to a trowel, to a 
shovel. These are still the three best 
tools. With them you can dig all the holes 
that will be required by any plant you will 
be able to handle yourself and some 
others besides. Remember the large 
ball, some two feet on an eight- to ten
foot plant, usually weighs250 pounds or 
more. The question is not so much how 
big a planting hole can you dig as how 
big a hole should you dig for a given 
plant. 

With annual seedlings, a finger 
poke may do for the first go-round, a 
trowel stroke for the second. For plants 
with established root systems, you may 
need a real hole, dug perhaps with a 
trowel if the soil is loose to start with. 
Dig compost or dried manure or 
peatmoss or bonemeal into the bottom 
and open to a diameter of a few inches 
larger than the spread roots of the trans
plant. Potted plants, of whatever sort, 
need a hole no bigger than the root mass 
that is turned out of the pot at planting 
time. The surrounding soil in which the 
hole is dry should be prepared with such 
supplements as those mentioned earlier 
so that the new roots will find a ready 
environment as they form. Any good 
growing summer potted plant may ex· 
tend its root length by from five to ten 
times in a season. Naturally you can't 
prepare that size hole, but in ordinary 
fertile soil, you need to. Rule of thumb: 
For a six-inch potted plant, improve a 
foot-wide area, then dig out a pot-size 
hole for the initial root mass. With potted 
or canned shrubs or trees, simply do a 
little more thorough job. 

Balled and burlapped plants require 
a hole that gives you a little maneuvering 
room, say a minimum of from six to 18 
inches beyond the perimeter of the ball. 
And there should be a hard enough im
proved soil to fill in comfortably and 
leave a slight saucer-like rim around the 
top to hold water. An important factor 
with all heavy plants such as these is a 
floor beneath them that will not settle 

Sandlapper 



and drop the crown of the newly set 
plant too deep in the hole, causing poor 
drainage, or too far below soil level. 
Usually a half-inch limit above the form
er level at which the plant grew is ideal. 
For this reason, all loose and improved 
soil under the ball must be finnly tamped 
before the plant is set. 

Bare root trees and shrubs should 
be given a hole much wider and deeper 
than the present root spread, as balled 
and burlapped plants need. With bare 
roots, though, all the soil put back in the 
hole should be improved, especially the 
soil around the root tips, for that is where 
new feeding roots start. Tamping the 
filled soil firmly around the roots with 
hands or a blunt stick is a must. 

How Does Your Grass Grow? 
If the answer to this question is ''not 

so well," there are several things that 
you should do. 

First, if you have had zoysia or one 
of the bermudas for a number of years, 
scarification is in order. If you noticed 
yellow spots or dead spots last summer, 
the best thing to do is, early this month, 
verti-cut the entire sod and rake good 
and clean. This is a process whereby 
the whole root system is disturbed, thin
ning it out so that more air and sunlight 
can get in, thereby eliminating the 
growth of fungus spores which cause 
the problem. This should be done in 
early March so that it will cover right 
back over. After scarification is com
pleted, fertilize well, using 20 to 25 
pounds per 1,000 square feet of a com
plete fertilizer such as 5-10-10 or 10-10-
10. The grass will be more attractive but 
you should apply nitrogen broadcasting 
three to five pounds per 1,000 square 
feet every six to eight weeks during the 
summer months. 

For lawns that are not scarified, 
apply 20 to 25 pounds of 10-10-10 or 5-
10-10 per 1,000 square feet and apply 
nitrogent as mentioned earlier. 

Centipede 
Centipede is one of our best lawn 

grasses, but it has been proven that 
heavy application of fertilizer in many 
cases does more harm than good. If you 
will observe in your neighborhood cen
tipede lawns, you will find those that have 
been somewhat neglected show up 
much better, as a rule. Centipede will do 
better if you keep it hungry. This may 
be contrary to some of the findings of 
others, but through the years I have 
come up with this conclusion through 
much research. If your soil is quite 
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heavy, and after you get a good sod, use 
very little if any fertilizer and you will be 
happy. No, you may not have that lush 
green appearance, but you will retain a 
good cover. 

When you consider fertilizing cen
tipede, use a fertilizer that is low in phos
phorus, that is the middle number in the 
fertilizer analysis. Yes, fertilize good for 
the first two years, until you get a good 
cover, then begin using a small amount. 
Try one season without fertilizer. Just 
use a little nitrogen to retain that green 
color. 

My advice is, after centipede is well 
established, apply basic slag at the rate 
of 25 pounds per 1,000 square feet every J 

three to five years, then try just a light 
top dressing of nitrogen as needed I 
throughout the growing season. If you 
do use a complete fertilizer, use one 
that is low in phosphorus and high in 
nitrogen. Spread very lightly. If you have 
the urge to fertilize centipede, go fishing 
or golfing. Centipede is one of the best 
for the professional or businessman 
who is always away and has very little 
time to give to lawn care. 

For the less fortunate who does 
not have the wherewithal to keep up a 
lawn, give my suggestion a try for a bit, 
and let me hear of your results. 

Rose Care 
Why not ensure your roses against 

disease? This can be done by beginning 
now. First, clean up a round all bushes 
and spray with lime-sulphur solution, 
both the soil and mulch around plants 
and then cover the entire plant with the 
solution. Then watch closely for new 
growth; as it begins, use a good fungi
cide such as Maneb, Phaltan, Benlate 
or any of the good ones. Repeat every 
ten days during the spring and summer 
months. Be sure to mix a good insecti
cide such as Malathion with the fungicide 
to control insects. You might want to try 
one of the systemics for sucking insects. 
Thrips are controlled with Dysiston or 
some other good one. 

Fertilizer 
In order to produce good foliage 

and flowers, roses must have plenty of 
fertilizer available at all times. In fact, we 
should begin now and use fertilizer such 
as 5-10-10 or 10-10-10 every month 
through August. Always apply fertilizer 
1:nder the tips of the limbs and not too 
close to the main trunk of the plant. 

Bob Bailey is our gardening editor. 

For the pleasure of a truly 
beautiful spr ing and sum· 
mer garden visit Cokesbury 
where the answer to every 
gardening question can 
be found. 

Booksellers since I 789 

Phone us at 7 9 8·3 2 10 
or visit us at 
810 Dutch Square Boulevard 
Columbia, S. C. 29210 

FILL IN THE BLANKS 
... in your collection of Sandlapper 
- The Magazine of South Carolina. 

Although some issues are 
out of print. we have a number of 
back issues available for $1 .50. 

Special bulk rates 
on request. 

Send vour request a long with 
check or money order to 
Back Issues 
P. 0. Box 1668 
Columbia, S. C. 29202 
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Sunday Chieken 
Every Day 

S 
unday in America, and especially in 
the South, has always been a spe
cial day, and through the years, 

chicken for Sunday dinner became such 
a fixed tradition that it inspired the title 
of a drama, Chicken Euery Sunday. 

Remembrances of "the good old 
days" inevitably bring back not only the 
taste but the aromas of chicken cooking 
in the oven as family and friends gather
ed after church. On other Sundays there 
was a heaping platter of fried chicken at 
the head of the table instead of the whole 
bird waiting to be carved. 

This year Americans are expected 
to consume an average of 48 pounds of 
chicken each: Chicken will be served in 
most homes several times a week. But 
that doesn't mean menu monotony. It's 
so versatile that a slight change of sea
soning or different method of prepara
tion can give chicken an entirely new 
taste each time it comes to the table. 

One of the most economical 
sources of complete protein, chicken is 
an attractive alternative to red meat at a 
time when food prices are soaring. It is 
also low in calories and in fat content, 
ideal for those who watch their weight 
or are on special low cholesterol diets. 

No food takes more readily to mi
crowave cooking than chicken. It is also 
a favorite for outdoor grilling. Casse-
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by Dot Tringali 

roles, soups, stews and salads are good 
ways to stretch the number of servings 
per pound of meat. Chicken breasts, 
favored by some of the world's greatest 
cooks for gourmet dishes, may also be 
substituted for the more expensive veal 
in such dishes as scallopini and blan
quette . There's almost no end to the dif
ferent ways of preparing cut-up chicken 
and selected parts. Also chicken livers. 
Even the skin and bones can go into a 
wholesome stock. 

No wonder a weU-known chef once 
commented, "Chicken is for a cook 
what canvas is for a painter." 

From hurry-up meals when time is 
short to elegant dishes that require 
more time in the kitchen, many culinary 
masterpieces begin with chicken-Mt 
just on Sunday but for imaginative, nu
tritious meals any day of the week. 

Wine-Roasted Chicken 
With Rice Stuffing 

1 broiler-fryer chicken, whole 
1 tsp. salt 
~ tsp. pepper 
~ cup rendered chicken fat or butter, 

divided 
1 cup long grain rice, uncooked 
1 lb. chicken gizzards, ground 
1 cup diced onion 

~ cup diced celery 
1 tbs. chopped chives 
I tsp. salt 
~ tsp. pepper 
2 cups chicken broth 
2 tbs. white wine 
~ tsp. rosemary 
~ tsp. tumeric 

Sprinkle jnside cavity of chicken with 
one teaspoon salt and a quarter tea
spoon pepper; place in shallow baking 
dish. Heat one-fourth cup rendered fat 
in large fry pan on medium high temper
ature; add rice and brown, stirring 
constantly. To browned rice add ground 
chicken gizzards, onions and celery. 
Saute' until gizzards turn brown. Add 
chives, one teaspoon ~ It, half teaspoon 
pepper and chicken broth to rice and 
gizzards, bring to a boil; reduce heat, 
cover, simmer for 20 minutes. Lightly 
stuff chicken with rice stuffing and truss 
with skewers. (U necessary, put remain
ing stuffing in heavy foil and place in 
baking pan.) Melt remainder of chicken 
fat; add wine, rosemary and tumeric 
and baste generously the whole stuffed 
bird. Bake, uncovered, at 400 degrees 
for ten minutes. Reduce heat to 350 
degrees and bake, one hour, covered, 
basting every 15 minutes. Makes four 
servings. 
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Stir-Fried Sweet-And-Sour Chicken 
2 cups uncooked I-inch pieces broiler

fryer chicken 
2 tbs. salad oil 
~ cup sliced spring onions, 

tops included 
2/3 cup diagonally sliced celery 
1 * cups of sliced green pepper 
1 can (8%-oz.) water chestnuts, sliced 
1 package (6 oz.) frozen snow pea pods 
1 can (8% oz.) pineapple chunks 
~ cup chicken broth 
~ cup sugar 
1 tbs. cornstarch 
~ tsp. powdered ginger 
2 tbs. vinegar 
2 tbs. soy sauce 
~tsp.salt 
Y<i tsp. pepper 
Heat oil in wok or large fry pan; add 
chicken and stir-fry over high heat for 
five minutes. Add onions, celery, green 
pepper and water chestnuts; stir-fry for 
two minutes. Add pea pods, pineapple 
chunks with syrup and broth; stir-fry 
two more minutes. Mix together sugar, 
cornstarch, ginger, vinegar, soy sauce, 
salt and pepper; pour over chicken and 
vegetables in wok. Reduce heat and sim
mer until thickened, about two minutes. 
Do not ouercook. Serve over hot rice or 
Chinese noodles. Makes four servings. 

Company Chicken and Com Stew 
1 broiler-fryer chicken, cut in 

serving parts 
6 thick slices bacon 
1 bunch green onions, chopped 

(stems included) 
2~ cups water 
1 cup catsup 
4 drops pepper sauce (more for 

hotter stew) 
1 10-oz. package frozen cut-off com 
1~ tsp. salt 
In dutch oven, fry bacon until crips. Re
move cooked bacon and drain. Add 
chicken parts and brown evenly and 
slowly in bacon drippings (about 30-35 
minutes). Add chopped onion about .15 
minutes after adding chicken parts. When 
chicken is browned, drain off excess 
fat. Add water, catsup, salt and pepper 
sauce. Bring to boil. Add frozen corn 
and separate with fork. Reduce heat to 
medium low, cover and cook for addi
tional 20 minutes. Just before serving 
sprinkle with crumbled bacon. May be 
served on hot rice. Makes four to six 
servings. (Double or triple ingredients 
to feed a crowd; served with com sticks 
and a tossed salad It's ideal for a buffet.) 
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Apricot Glazed Chicken 
1 broiler-fryer chicken, cut up 
% cup apricot preserves 
1 cup apricot nectar 
r tbs. prepared mustard 
1 tbs. soy sauce 
1 tbs. lemon juice 
In large shallow baking dish place chick
en pieces. Combine apricot preserves, 
nectar, mustard, soy sauce and lemon 
juice and pour over chicken pieces. Bake 
uncovered at 350 degrees for one hour 
or until tender. Occasionally baste chick
en with sauce during cooking. Serves 
four. 

Pizzeria Chicken 
16 broiler-fryer drumsticks 
1 can (16-oz.} tomato sauce 
1 can (10-oz.) pizza sauce 
1 tsp. each basil, parsley flakes, 

oregano, garlic salt 
8 oz. mushrooms, fresh or canned 
~ cup grated Parmesan cheese 
8 slices (3" x 3H) mozzarella cheese 

Place drumsticks in two shallow, oven
proof dishes. Bake in pre-heated oven 
(375 to 400 degrees) for 40 minutes or 
until browned. While chicken is cook· 
ing, mix tomato sauce, pizza sauce, all 
the spices and garlic salt. When chicken 
is browned, remove both casseroles from 
oven and sprinkle one-quarter cup Par
mesan cheese and half the mushrooms 
over each casserole. Divide mixed sauce 
in half and pour half over each casserole. 
Cut mozzarella cheese into strips and 
arrange decoratively over each dish. Re
turn to oven for 10 or 15 minutes until 
cheese is completely melted and sauce 
is slightly thickened. Serve one dish and 
freeze the other or freeze both. 
To cook after freezing, cover tightly with 
aluminum foil and heat for an hour to an 
hour and fifteen minutes at 325 degrees 
if placed in oven frozen. Garnish with 
fresh parsley and serve with herbed rice 
or vermicelli noodles. Each casserole 
serves four. 

Quick Budget Chicken 
1 broiler-fryer chicken, cut up 
1/3 cup lemon juice 
2 tsp. salt 
~ tsp. pepper 
1 tbs. minced onion 
1 tsp. powdered sage 
1 tsp. chopped parsley 
Place chicken pieces in shallow baking 
dish. Combine lemonjuice, salt, pepper, 
onion, sage and parsley. Pour over chick
en. Bake uncovered at 350 degrees for 
one hour or until tender. Serves four. 

Chicken Supreme with Asparagus 
3 whole broiler-fryer chicken breasts, 

halved, boned 
2 tbs. butter 
}1i lb. fresh mushrooms, sliced thin 
2 tbs. chopped scallions 
Y4 tsp. salt 
74 tsp. pepper 
1 16-oz. can asparagus spears, drained 
1 cup sour cream 
2 tbs. white wine 
1 tsp. parsley 
1/3 cup bread crumbs 
1/3 cup grated Parmesan cheese 
Melt butter over medium heat in large 
skillet. Brown breast halves. Remove 
browned chicken breasts to one-and-a
half -quart baking dish and sprinkle with 
salt and pepper. Arrange drained aspar
agus spears around breast halves. Mix 
sour cream, wine, and parsley. Saute' 
sliced mushrooms and chopped scallions; 
stir in sour cream mixture. Pour over 
breasts and asparagus. Bake in preheat
ed 325-degree oven for 30 minutes un
covered Remove from oven and sprinkle 
with bread crumbs and Parmesan 
cheese. Return to oven for ten more 
minutes, turning on broiler for last three 
minutes to brown lightly. Serves six. 

Roasted Chicken Feast 
1 large broiler-fryer chicken, whole 
1 tsp. salt 
1 tbs. lemon pepper 
4 small potatoes, quartered 
4 small onions, quartered 
4 carrots, quartered 
4 cups water 
Sprinkle outside and inside of chicken 
with salt and lemon pepper. Stuff vege
tables in cavity of chicken, lace or pin 
cavity shut. Place on rack in roasting 
pan, breast side down. Pour two cups 
water in bottom of roaster. (Do not allow 
water to touch broiler-fryer.) Roast at 
325 degrees for 45 minutes. Turn breast 
side up, add two cups water to roasting 
pan and continue to roast for additional 
45 minutes. Serves four to six. 

Slim Chicken Bake 
2 broiler-fryer chicken breast halves, 

skinned 
% tsp. garlic salt 
~ tsp. paprika 
Y<i cup lemon juice 
1 tsp. soy sauce 
~ tsp. basil leaves, crushed 
4 Spanish olives, sliced thin 
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Season chicken with garlic salt. Sprin
kle with paprika. Place chicken in shal
low baking dish, rib side up. CombiRe 
lemon juice, soy sauce, and basil leaves; 
pour over chicken. Bake at 400degrees, 
uncovered, for 20 minutes. Tum chick· 
en, baste with juices, top with sliced 
olives and continue baking for 20 min· 
utes. 

Rosy Low-Calorie Chicken 
3 broiler-fryer chicken breast halves, 

skinned 
~ tsp. onion salt 
2 tbs. sherry 
% cup tomato juice 
~ cup green pepper, diced 
~ tsp. soy sauce 
Season chicken breasts with onion salt. 
Place in baking dish. Combine sherry, 
tomato juice, diced pepper and soy sauce; 
pour over chicken. Bake, uncovered, at 
400 degrees for 40 minutes. Baste oc
casionally with tomato juice mixture. 

All-American Fried Chicken 
1 broiler-fryer chicken, cut in pieces 
~ cup flour 
1 tsp. salt 
1 tsp. paprika 
~ tsp. pepper 

Shortening or salad oil 
Mix flour, salt, paprika and pepper in 
plastic or paper bag. Rinse chicken 
under cold running water; add pieces, a 
few at a time, and shake until well
coated. Heat shortening or oil half an 
inch deep in skillet over medium-high 
heat. Add chicken, skin side down. 
Turn pieces to brown evenly on all sides. 
Reduce heat to medium-low, cover, and 
cook until tender (about 25 more min
utes). Chicken is done when it can be 
pierced easily with a fork. Drain on ab
sorbent paper. 
Variations: Half a teaspoon dried leaf 
thyme, tarragon, basil or poultry sea
soning, or one teaspoon curry powder 
may be mixed with flour . 
For extra crispness: Dip chicken in but
termilk before shaking in seasoned 
flour. Let chicken stand a half hour to 
dry coating; then sprinkle most spots 
with more flour. 

Italian Chicken with Mushrooms 
8 broiler-fryer chicken thighs 
~ cup white wine 
2 tbs. tarragon vinegar 
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JACK NEWTON DANIEL made whiskey 
in 1866 by a method called charcoal leaching. 
We say charcoal mellowing today. 

Whatever you call it, you start with hard maple 
from the Tennessee uplands and burn it to char. 
You grind chis charcoal to the size of small 
peas and tamp it tight in vats. Then you trickle 
whiskey down through che vats to mellow its 
taste. Around 1945 we 
changed the name of this 
method from leaching to 
mellowing. It seemed a 
better way of describing it. 
Bue that's the only pan 
of Mr. Jack's process chat 
needed improving. 

CHARCOAL 
MELLOWED 

6 
DROP 

6 
BY DROP 

Tennessee Whiskey • 90 Proof • Distilled and Bottled by Jack Daniel Distillery 
Lem Motlow, Prop., Inc., Lynchburg (Pop. 361), Tennessee 37352 

Placed ;n the NaUonal Register of Historic Places by the United States Government. 
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% cup celery, chopped 
% cup onions, chopped 
!/4 cup green pepper, chopped 
1 clove garlic, minced 
~ cup olive oil 
% tsp. basil 
% cup butter 
4 tbs. tomato paste 
% lb. fresh mushrooms, finely sliced 
1 tsp. salt 
% tsp. pepper 
Mix wine, vinegar, celery, onions, green 
pepper, garlic, olive oil and basil. Pour 
over chicken thighs and marinate in re
frigerator overnight. Melt butter in large 
skillet. Remove chicken thighs from mar· 
inade and brown in hot butter. Place 
chicken in two-quart baking dish. Stir 
tomato paste into marinade. Gently stir 
in mushrooms. Sprinkle chicken with 
salt and pepper and pour marinade over 
chicken thighs. Cover and bake at 350 
degrees for one hour. Serve on cooked 
vermicelli or thin spaghetti. Serves four 
or five. 

A Touch of Lime Chicken 
2 broiler-fryer chickens, quartered 
2 tbs. soy sauce 
2 tbs. lime juice 
~ cup sliced onion 
2 tbs. margarine 
2 tbs. brown sugar 
1 tsp. salt 
% tsp. pepper 
Place chicken quarters in shallow dish. 
In blender pour soy sauce and lime juice; 

• add onion and puree'. Melt margarine in 

victor joris offers this chic pencil-slim 
, suit in linen fibranne with crepe de 

chine blouse. slit skirt and blouse in 
jet black are complimented with a 
brief, shaped jacket in tomato red. 
one of the spring delights you11 find in 

C~~!~!:~~~~~!1s!!2/or ~u I i
he piedmont room. 

l81' t.HC main il-. ~pa,m.nbur,, s.c lfWl'.H 5.&S-l.206 
I t..,; , m111jor <' rf'dit c ards .• and pm.1 ... , count~ 
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small saucepan; stir in brown sugar. Add 
blended ingredients to saucepan, stir 
until well mixed. Brush sauce over all 
sides of chicken quarters. Cover and 
marinate in refrigerator for at least two 
hours, preferably overnight. Place chick· 
en quarters on grate about six inches 
from heat, turning and brushing with 
sauce very 10 to 15 minutes. Grill until 
fork can be inserted in leg-thigh joint 
with ease and juices run clear. When 
cooking is complete, sprinkle with salt 
and pepper. Serves eight. 

Shortcut Chicken Paella 
3 broiler-fryer chicken breasts, halved 
y,; cup olive oil 
1 tsp. paprika 
1 tsp. parsley 
1 tsp. garlic salt 
2 dashes cayenne pepper 
I 7~-oz. package paella rice mix 
1 medium onion, sliced 
1 16-oz. can tomatoes 

1~ tsp. garlic salt 
1 cup hot water 
1 16-oz. can small green peas, drained 
1 4Yi oz. can tiny shrimp, drained 
1 6~-oz. can minced clams, drained 
In large skillet over medium heat, brown 
chicken breasts in olive oil. When well
browned, remove to warm platter. Mix 
paprika, parsley, garlic salt and cayenne 
pepper. Sprinkle over browned breasts. 
Reduce skillet heat to medium and add 
paella rice mix, sliced onion, stirring 
constantly. Saute' about five minutes. 
To the rice, add tomatoes, hot water, 
and one-and-a-half teaspoons garlic salt. 
Bring to a boil. Place browned chicken 
breasts over rice, reduce heat to low, 
cover and simmer for 20 minutes. After 
simmering, stir peas, shrimp and clams 
into rice mixture. Cook about 15 min
utes over low heat. Serve immediately. 
Serves six. 

Party Chicken Tarts 
1 % cups cooked broiler-fryer chicken, 

chopped 
2 tbs. butter 
1 cup fresh mushrooms, chopped 
% cup celery, finely chopped 
% cup onions, finely chopped 
2 tbs. flour 
6 tbs. sour cream 
1 tsp. garlic salt 
1 10-oz. package flaky refrigerator 

biscuits (10-12 count) 
1 tbs. butter, melted 

Grated Parmesan cheese 
Melt butter in skillet. Saute' mushrooms, 
celery and onions for about five minutes. 
Sprinkle with flour and stir in sour cream 
and chicken. Heat only until hot through. 
Add garlic salt and set aside. 
Break each biscuit in quarters by split
ting vertically and horizontally. Brush 
each piece with melted butter. Shape 
each piece into tart shell by pressing 
into tiny muffin tins. Bake in preheated 
400-degree oven for six minutes. Re
move from oven andreduceheatto350. 
Fill each tart generously with chicken 
filling and sprinkle with Parmesan 
cheese. Return to oven for about 15 
minutes. Serve piping hot on warming 
tray. Makes 40-48 tarts. Note: For ease 
in serving at party time, prepare filling 
ahead and pre-cook tarts for five min
utes. Put together and bake at last min· 
ute for best flavor. 

Dot Tringali, former staff writer for the 
Columbia Record, is associated with 
Newman Saylor and Gregory aduer· 
tising agency in Columbia. 
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William Key: Designer 

I n the dappled sunlight of the garden 
at his design shop in Greenville, Bill 
Key speaks with animation about 

his work: "All people dream, and dreams 
are imagination at work. Our dreams re
flect what we see, think and feel, and 
are limited only by how much we see, 
think and feel. In designing lifespaces I 
like to serve as a guide for people's im
ages and help them create real stages 
for their lives." 

A deep interest in his surroundings 
began early in life for Bill Key. His mother 
was an artist, his father an avid gardener 
with much appreciation for the arts. 
Key says his early interest was sparked 
by his environment. Both he and his sis
ter turned to the study of design in some 
form. Whether building bird houses or 
model airplanes, constructing miniature 
furniture, or making booby traps in the 
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backyard, he was creating early in life. 
Trained in fine arts at Furman Uni

versity, Bill Key also earned his degree 
in teaching. He did graduate studies at 
Mexico City College and taught design 
and painting courses at Furman and the 
Greenville County Museum of Art. "I 
enjoyed the teaching, that kind of shar
ing of ideas with people," he says. Key's 
active business no longer allows time 
for teaching, but his life is still very much 
one of sharing ideas. 

He shares not only ideas, but what 
he sees and his skill in creating beautiful 
and suitable homes for his clients. "Peo
ple have good ideas. I enjoy the variety 
of people I meet and like to help them 
create lifespaces especially for them, to 
fit their needs and personalities. I never 
want a room or house to look like me, 
but to reflect the persons who will be 

living there. I like to take pieces from all 
periods of their lives when designing. 
That helps to preserve the feeling of the 
whole." 

Key's taste runs from traditional to 
contemporary. "I like the history of tra
ditional designs and the pure lines of 
contemporary. Good design from any 
period has the same basic elements. I 
live now in the same house in which I 
grew up, and it's very traditional. I like a 
blending of the old with the new though. 
That gives a feeling of vitality and con
tinuity." 

His own career reflects this same 
natural vitality that he chooses in de
sign. He began his career in professional 
design while a college student in 1956-
57. Those who knew of his eye for de
sign asked for his help in styling their 
homes. Others saw his work and 
quickly called him for advice. His father 
died when he was 15, and his design 
work and scholarships helped to 
support his studies. Bill Key is a talented 
painter and at one time thought he might 
make painting his life work, but a career 
in design grew naturally for him. "1t sat· 
isfies my desire to create and to work di
rectly with people." 

When he felt ready to launch his 
own design business he bought a circa-
1920 house on East Washington Street 
in Greenville for his permanent shop. 
The before and after photographs still 
hang in a comer of the house. He changed 
the dwelling from a roomy, unpreten
tious house to a warm, quietly elegant 
Georgian building with double stairways 
sweeping upward to the entrance. In
side he continued the relaxed charm 
with subtle colors and furnishings, some 
of them exquisite antiques which give 
the feeling of things people have loved 
and cared for. He added a solarium to 
bring the outside in, and a smaJI walled 
garden to one side. 

Sitting by the fountain in the garden, 
watching the play of sunlight on the 
water, he hesitates and smiles when 
asked to talk about himself. "I built my 
business through hard work. And, it's 
what I love to do." 

Key applies that work to both resi
dential and commercial interiors. 
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CAROLINA WREN 
AND 

YELLOW JASSAMINE 
TIE@ 

The Carolina Wren is the official 
state bird of South Carolina and the 
Yellow Jassamine is the official 
state flower. These state designs 
blend together beautifully to classi
cally compliment your wardrobe. 
This handsome tie is available in 
both solids and stripes. Solid colors 
include navy, brown, green, ma
roon and grey. Striped ties are 
available in navy with light blue 
stripe, off-white with grey stripe, 
grey with maroon stripe, khaki 
with green stripe and khaki with 
brown stripe. 

$10.00 
To order send check or money 
order along with your name and 
address to: 

Moss &-1 Kuhn 
P. 0. Box 432 

Beau fort, S. C. 29902 

Please specify color. Please Add 
75¢ for postage and handling. S. C. 
residents ad({ 4% S. C. sales tax. 
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Through his research and knowledge in 
historical design, he has supervised a 
number of restoration and renovation 
projects, especially in the Charleston 
area. He recently did a room in the Co
lumbia Designer House and is in de
mand for special projects and exhibits. 
He opened his own home last summer 
as part of a special designer's tour. The 
Greenville County Museum of Art has 
asked him to do an exhibit showing 
good design in such everyday objects as 
cars, calculators and coffeemakers. 

"I look for beauty where I find it, 
and functional objects can be very appeal
ing to the eye. In fact, an object is never 
wholly satisfying unless it serves some 
purpose. Of course, that purpose could 
be pure aesthetics. But everything in a 
room should do something. Art is some
thing we should live with." 

With his own system of organiza
tion and intuitive sense of knowing 
where things are, Bill Key works on as 
many as 50 design projects at once. 

They could be spaces, rooms and 
whole houses, or gallery displays, com
mercial buildings, restorations and 
avant -garde projects showing what can 
be done with design. 

In free hours he likes to spend time 
at his mountain cabin or in his garden at 
home. On quiet evenings at home he 
enjoys entertaining friends, who say Key 
is a fine gourmet cook. He would like to 
paint seriously again some time. F rienas 
who display his paintings in their homes 
and those who see them would be very 
pleased if he did. Whatever he may be 
doing, Key seems to enjoy it. 

While some artists are born and 
others are made, most fine ones are 
both-born and made. Bill Key contin
ues to grow and to create, to build dreams. 
And what more could an artist be than a 
builder of dreams? 

Lori Thorn is a free-lance writer from 
Greenuille. 

Michael Whatley:Renovator 

J Michael Whatley is an amiable 
young professional who is making 
a name for himself by cleaning up 

Columbia. 
Whatley is president of American 

Building and Remodeling Co., which 
means he earns his living supervising the 
rehabilitation of wrecked homes into 
useful ones. His current concentrations 

are upon Columbia's Olympia and 
Lincoln-Park neighborhoods. Qualified 
Remodeler named Whatley one of its 
ten top remodeling professionals in the 
country for 1978, noting that he was 
one of four "Young Turks" in the listing 
who "represent the next generation of 
remodeling industry professionals." 

Whatley, a fourth-generation build-
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er, learned the trade by laboring at it: 
brickmason's helper, carpenter's helper, 
painter's helper-and "I couldn't wait to 
get out." After a stint in the Army and 
another at the University of South Car· 
olina, Whatley emerged in 1974 to find 
that recession was seriously impeding 
new single-family housing construction. 
Research led to the discovery that "re
modeling was definitely recession-proof 
and that, in fact, home improvements 
often grew during recession times." 
With an initial $1,000 loan, Whatley 
plunged in. His first year's volume came 
almost to $80,000. His 1978 volume was 
$500,000. In the beginning, he used 
classified ads and the YeUow Pages for 
leads; now about 85 percent of his work 
is on referral. 

''Ifs a hard business to train for," 
he says, "but I was lucky enough to 
have my father work with me. We work 
together on some projects. The only 
way to train for all the major problems 
in this business is to experience them 
first-hand." 

On a project which eventually 
earned his company runner-up status in 
a national exterior design competition, 

'~~,, 
:Jfir$@ies1y. C>UnET STORE 

Columbia and Mauldin, S.C. 

Complete Children's Store 
Discount Prices 
Boys' and Girls' 
Clothing 

Savings to 
50% off 

Complete line 
of Her Majesty Slips 
Panties, Sleepwear, 
and Sportswear 

plus 

Many other Name 
Brands for Chlldre 

All at Discount Prices 

Bush River Rd. 
Columbia, S.C. 

Rt. 276 at 417 
Mauldin, S.C. f,,I, 1 .. ttc>I 011 Hf(ft "' 4-t It, l'f'Oll/U't'1'h" pu~hak:r ml.I# ri.,it pro 

1Jr1l .. •"dr:.tttOIA llt/n1,ri,1t,n)' f'f'P01't ftt>m dr~Jot,rtr• nd l'Nd U 
bt(or, .,,,.,,.lal'l')lhlfll JftII) ri,tthrr opp row,., thf' Mf'rflt of th« 
Q((rr(MI no,. u,,. ,-oluf' r)( rile, p,or,rrr~ "' on H1L,..Jlmcnr, ff a:n)'. 

workers arrived to find a home filled 1------------------------ -----
with garbage which had to be hauled 
away before any estimates could be 
made. As work got underway, crews 
discovered that rats infested the prem
ises. When the rodents were taken care 
of, Whatley thought the renovation 
could continue-until electricians work
ing in the attic were deluged by a swarm 
of bats. 

Whatley and his wife, who is an in· 
terior decorator and often helps What
ley out on color schemes and other dec
orating for his restorations, are reno
vating their own home on Senate Street 
in Columbia. They'll pay special atten
tion no doubt, to the kitchen, where 
Whatley will be pursuing his gourmet 
cooking. 

Whatley would like to get in on 
renovating ·the upstairs of Columbia's 
old Main Street buildings, converting 
them to apartments and offices. Anyone 
wishing to move back into Columbia's 
inner city would find Whatley most 
accommodating. 

Bernie Holcombe is a free-lance writer 
from Columbia. 
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For $"10 a week, we•ll give 
a luxurious 3-bedroom 

ollla, 2~ miles of 
polled beach, 

rleston, 
t 
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1i i:---- ~.-=.-,.i• . " .. 
new co ections in sprmg an easter 
finery arriving daily ... along with 
marvelous "get-away'' sportswear 

for your mid-winter fling in the sun. 
harles brown ltd 
"'•• doily 10 ,i1 s,so &omet ing special for yoc., 
874 ea.c: main •1., lfP•rtan.burg, s.c. (803) 53$,2206 

major c,.dit catd• . . . and prlutv, .:counu 

Before you buy a pool call 
Crystal first. ... Find out why 
the best may cost less than the 
rest. 

.._ (803) 781-2844 
f -J Authorized Anthony 

Pools Equipment 
Dealer 

THE BASKET WEAVERS 
Upon learning the story of the mother of 

Moses who devised an ark woven of 
bulrushes in order to save the life of her son, 
a young slaiie girl gathered reeds along the 
island marshlands and fashioned a cradle for 
her own child. Thl/S, a way of life began, and 
for generations the art of basket-weaving has 
become a distinctit,e part of our South 
Carolina heritage. 

Annie Lyle Viser 

• $15.00 + 2.00 !handling & shippiog) S.C. -
Residents add 4% sales tax. D Please send 
free portfolio of all Annie Lyle Viser's Low 
Country Prints. Check or money order only. 

Dealer Inquiries Welcome. 

Low Country Collections L TO. 
133 East Main Street 
Lake City; S.C. 29560 
(803) 394-8913 
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IDbr iJltnu.a Jlrab 
LUNCH 

11:30 - 2:00 
Mon.-Fri. 

$2.95 
TO 

$4.95 

RESTAURANT 
DINNER 
5:30 TILL 
Mon.-Sat. 

$3.95 
TO 

$12.95 

741 SALUDA AVE. (FIVE POINTS) 
COLUMBIA, SC PHONE: 799-6303 

Banquet and Party Facllltles available 

~ 
Bfst:ao~'s 
ORIBOLOl Rags 

J,oaernMnttqtie 
Persian !Jiugs 

Jincc1948 
Sales · Cleaning 

Restoration • Appraisals 

Weekdays 9-5 
Saturday 11-3 

Closed Wednesday 
Member 

~ RIEn'OIL RUG 
Rrn11£R5 
Of:;iimeru~ 

1703 McFadden Street 
Columbia· 803 · 254· 7564 

art 

March 4-April 15 
COLUMBIA - "Art in the Lives of 

South Carolinians." Works collected 
by prominent South Carolinians in 
the nineteenth century. Columbia 
Museum of Art. i=ree admission. 

March 18-April 15 . 
COLUMBIA - "Moselle Skinner and 

Her Students." Works by a South 
Carolina art educator and her students. 
Columbia Museum of Art. Free ad
mission, 

COLUMBIA - Works by.James Steven. 
A collection of works by a University 
of South Carolina professor. Colum
bia Museum of Ari. Free admiSS1on. 

theatre 

March 1·3t 6-10 
SPARTANBURG - Wofford Theatre 

Workshop presents 27 Wagons Full 
of Cotton, early one-act plays by Ten
nessee Williams. Carllsle Hall Theatre 
at Wofford College, 8 p.m. General 
admission, $2.50; students. $1.50. 

March 8-10 
COLUMBIA - Approaching Simone, 

a contemporary feminist play docu
menting the life style of Simone Weil, 
a Marxist heroine. Lively song and 
dance revue format. University of 
South Carolina Longstreet Theatre, 
8 p.m. For ticket information, call 
(803) 777-4288. 

March 15-17 
COLUMBIA - Requiem for a Nun, 

adaptation of a William Faulkner no
vel first performed in New York in 
1959. The play concerns the efforts of 
a white Southern lawyer to save a 
black woman from the gallows. Uni
versity of South Carolina Longstreet 
Theatre, 8 p.m. For ticket information 
~II (803) 777-4288. 

March 9·17 
COLUMBIA - Town Theatre presents 

Scapino. Based on Moliere's play, it is 
commedia dell'arte at its finest 8 p.m. 
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March 22-24, 29-31 
GREENVILLE - Jacques Brei Is Alive 

and Well and Living in .Pari.S: Perform
ed ·by Warehouse Theatre and dir~ct, 
ed by Peter $mith. 

music 

March 13 
ROCK HILL - Winthrop College Fine 

Arts Series presents the Charlotte 
Symphony with Andre Watts. Byrnes 
Auditorium, 8 p.m. Tickets: $7 and $.5; 
students $2. 

March 14 
COLUMBIA - Frederica yon Stade, 

mezzo-soprano and sfar ofthe Met· 
ropolitan Opera, will sing,a wlo.con·· 
cert of arias from well-known operas
The. Township, 8 p.m. Tickets: $8.50, 
$7.50 and $6.50 at the Columbia Music 
Fe.stivaJ As~_iation. 

March 15.:13 
COLUMBIA ~ William. J. Moody .con

ducts I Pagliacci and Suor Angelica 
March 15.-17 at 8.p.m. and March 18 
at 3 p.m. in Drayton Hall Theatre, 
Univer$ity of South Carolina. Ticket 
reservations may be made- through 
the CoJumbia Music Festival, Associ· 
ation by calling (803) 777-6303. Adults, 
$6; student~. $2 .. S.ponsored by the 
Colurnbia Lyric Opei:a Coqipany in 
cooperation with the U.S.C. Depart
ment of MUSJc. 

March 23 
CHARLES"fON -:-:: :Society: for the 

Pre5E1rvation of Spirituals, Footlight 
Players Workshopt 20 Queen SL, 
Charleston, 8:30 p.m. Tickets on day 
of conc::;e.rt. for additional information 
call (803} 723·8728. 

March 29 
GREENVILLE- The Greenville Sym

phony with $Uest piaru$t Qary Steiger
walt~ 1977 ·· winner of the National 
f ederation of Music Clubs Young 
Artist competition. McAlister Audi
torium,, Furman University, 8:Wp,m. 
Tickets: adults, $5; students, $L 

miscellaneous 

March 14 
CLEMSON - Clemson University 

Speakers Bureau will sponsor David 
Frost. He c,.vijl speak on "Interviews I'll 

March 1979 

sandlapper shopper 

An Accredited 
Episcopal Preparatory , · , 
School. · 

Boarding Boys 
Co·Ed Day 
Grades 7-12 

Emphasis on basic academic skills nec
essary for successful college and profes
sional life. 

PATIERSON HAS: 
• 8 students to a class! 
• Tutoring each afternoon! 
• Supervised study halls! 
• An advisor for every student! 
• 1300 acres in the mountains! 
• Sports & Activities. incl. skiing! 
• Teachers who CARE! 
• Special Disabilities Program for Gifted 

Students 
Route S, Box 170-S 
Lenoir, N. C. 28645 

Telephone 704/758-2374 

lzod 
Smockery 

Designer Studio 
Ance K 

Ali's Alley 
antiques &fine gifts 

A Different Shop. Fioonttqucs ,odccl«1ic 
furniturt for tht homc ,nd off ,cc. Complete 
interior design suv1iccs. An an,i~uc 1~ l. Jo\'t: 
lygifl. 

7ll S.Jud, Avc•ue 5 Poi.is Phone BOJ/799 · 2516 
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rra(J =.. 
CAl\lIP 

TON•A•WANDAH 

~~J'on-1 "An Adventure in Camping." 
A camp for girls 7 to 16 located in Hendersonville. 
N. C., on 400 acres with its own private lake in the 

REAL LOG HOMES 
beautiful Blue Afdge moun- ~ 
tains. Ton-A-Wandah has 
been run by the same family ~ Comfortablv rustic. your real log home brings 
for over 40 years. There are I- ( · ~ new carefree year-round l,v,ng Complete pre-
three age groups and ma- • cut tog packages are cvt from 8" to 1 1" 

Mo, tra;oed ""'"'· otlet· ~) ~ Cl ametet IOgs. You can buHd your own dream. 
or rely on Y')UI' co,,tractor Cnoose lrom 3:? ing riding, tennis, water-
models-compact hodeaways lo full two sports, hiking-trip~ing, 
story all seasoo oomes canoe trips, tubing, al land 1 Sena tor free brochure or enclose S3 00 sports, drama, archery, arts ' · '.« 
for complete calalog of model plans and costs and crafts. Three, tour and · • · 

Eddie Pittman, Franchised Dealer seven week periods. All inclusive fee. 
Carolina Log Buildings 

Write for catal~ to: B. Morgan Haynes, Jr., Box Dept. SL P. U. Box 85 
Lexington, S. C. 29072 400 L. Tryon, . C. 28782. 

WHY A WATERBED? 
A lot of reasons in a little ad: 

Its warmed to the temperature you control. Even body support ... for a good 
nights sleep* No tossing and turning* No morning backache* Less weight 
per square foot than a refrigerator* Theyre great for people with arthritis* 
More than 4 million people slept on one last night* Doctors recommend them* 
Tomorrows way to sleep tonight 

SWEETWATER BEDROOMS 
COLUMBIA GREENVILLE 

950 Harden St. in 5 Pts. 622 Wade Hampton Blvd. 
799-3121 • 799-0079 242-5595 

CJ.le.re a countzy 
inn 3600 feet 
closer to Heaven 
than the sea. 
There is as much--or as llttle·-
to do as you would like. 
Spectacular mountain scenery. 
2300 acres to explore. A private 
18-hole, par 71 golf course 
with bent grass greens and 8 
fast-drying tennis courts. 
Skeet & Trap. Stocked lakes. 
Swimming. Boating. Archery. 
Stables. Hiking & Jogging 
Trails. Children's activities. 
Come spend a few days or a 
few weeks. 
For reservations or information, write or call 
Miss Agnes Crisp. Reservations Manager 

High Hampton Inn 
& country Club 

I" Meettngs/Conventions:;..,ijj ~ 
.. Anytime of ear except 6/15 to 10115. 

OPENING MARCH 10 

DUNSINANEARMOURY 
Military Miniatures Painted & Unpainted 

Models, Books, Prints & Etc. 

403 Catawba St. 
Columbia, S.C. 

Off Huger St. South of Blossom St. 
Open Wed. 6-9 PM; Sat. lOAM-6PM 

And by Appointment 771-4855 
Mailing 

P.0.13ox 50284 
Columbia, S.C. 29250 

SPRINGDALE SCHOOL 
Residential and Day~hool for Children 

With Specific Learning Disabilities. 

Springdale School offers a 
teacher/student ratio of I to 7 
and a rec~eation oriented 
program with a Cull evening and 
weekend activity schedule. 

For J,'urther lnformation Phone or Write: 
Richard W. Mears, Ph.D. 
Route 1, Box 356 
Camden, $. C. 29020 
Telephone (803) 432-4754 

Never Forget," including the famous 
Nixon interviews. 

March 27 
GREENVILLE - The Harlem Globe

trotters will be appearing at the Green
ville Memorial Auditorium. For time 
and ticket information, call (803) 242-
6393. 

March 2g.April 2 
SEA PINES - Eleventh Annual Heri

tage Golf Classic at Harbour Town 
Golf Links. The tournament is sched· 
uled to be nationally televised on CBS. 
For ticket information, write Heritage 
Golf Classic, 11 lighthouse Road, 
Hilton Head Island, S.C. 29928. 

tours 

March 16-25 
MYRTLE BEACH - Eighteenth Annual 

Canadian-American Days Festival. 
Thousands of Canadian visitors are 
honored on their visit to the Grand 
Strand with special events and activi
ties including square dancing, parade, 
tours of historic homes and planta
tions, children's days at amusement 
parks, beach games and contests. 
Sponsored by the Greater Myrtle 
Beach Chamber of Commerce. 

March 16-April 9 
CHARLESTON - Festival of Houses 

sponsored by the Historic Charleston 
Foundation. The schedule will feature 
seven separate tours-five in the 
evening by candlelight and two ii') the 
afternoon-as well as four gala even
ings, with wine and music at the f oun
dation's two museum h,ouses, the Na
thaniel Russell House and the Ed
mondston-Alston House. Private 
hoµses and gardens will be open for 
tours. Contact Historic Charleston 
Foundation) 51 Meeting St., Charles
ton, S.C. 29401. 

March 22-24 
BEAUFORT - Twenty-third Annual 

Beaufort Tour of Homes and Planta
tions. The House and Garden Tour 
will include antebellum homes on the 
famous "Point" overlooking the Beau
fort River and will take place on Thurs
day afternoon. A candlelight tour on 
Friday evening will highlight homes in 
the area. Several plantations will be 
included on the home tour Saturday. 
House and garden tour, 2 p.m., $6; 
candlelight tour .. 7 p;m., $6; planta
tion and home too£-, IO a.n,., $7. 
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hon1es down south 

REPRESENTING: 

The Yacht Cove 
Land of the Lakes 

Southgate 
Wrenwood 
Pine Valley 
Huntington 

Country Club Estates 
. . . Commercial Division 

P. 0. Box 6742 
Columbia, S. C. 29260 

(803) 782-6764 

INTERCOASTAL WATERWAY 

Spacious 2400 sq. ft home located minutes north of 
Charleston, S.C., on dual lane highway, overlooking 
Cape Romaine National Wildlife Refuge. O.VOer MUST 
SACRIFICE. 

[B Call Lachicotte, Howard and Grimes 

803 546-4717 or 803-237-4202 
llEAtTOR• 
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IDEAL MOUNTAIN LAKE 
RETREAT 

LAKE ADGER. NORTH CAROLINA 

Between Chimney Rock and Tryon 
N. C. Only nine restricted building 
sites (average 2 acres) surrounded 
by 3 ,200 acres of wildlife preserve. 

By Private Owner. Contact (803) 242-5407. 

A Natural Log Home 
f roro tbe Deep Soutb! 

& Each log home kit crafted with 
V, care by a staff with 10 years 
cumulative experience in sales and 
construction. 

6 Architectually designed to confirm 
V' to Southern Building Codes. 
A Double pane glass just one 
9 standard Logcrafter feature 
·others do not include. 
A Exciting standard models offer a 
• wide selection; or design your 
own custom home or commercial 
bui lding. 

Now accepting orders 
for prompt deliveryf 
Send $4.00 for our 

Catalogue and Planning Kit. 

DEALERSHIP OPPORTUNITIES AVAllABI..E 

•
()GCRAFTERS'NC 

615-821-7543 
P. 0 . Box 286 

Lookout Mtn., TN 37350 
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NONE TO COMFORT ME, by Anne 
Mallard Davis. John F. Blair, 1978, 
246 pages, $8.95. 

Who are the "outlanders"? 
In her first novel, Anne Mallard 

Davis captures this essence of our 
Southern discomfort, and Southerners 
homage to their fondest image of them· 
selves. Do South Carolinians some· 
times have an almost subconscious be
lief that being citizens of this state 
bestows them with special virtues which 
transform other people into outsiders, 
or even interlopers? Perhaps so. The 
first thing our politicians do when they 
run for office is charge their opponents 
with having "out,of-state" connections, 
implying some heinous crime. Non-resi
dents, out-of-towners, and even South 
Carolinians who leave their state for 
any appreciable length of time are 
sometimes foreigners, or, as in the small 
towns on the Carolina coast of the 1940s, 
"outlanders." It is to this malaise and 
how we approach it that Anne Davis 
addresses None to Comfort Me. 

The Southern writer works from 
an extremely diverse backgroundwhich 
contains certain linking factors: the 
bond of place, the preeminent role of 
woman created by the destruction of 
Southern manhood by a civil war and its 
aftermath, the ambivalent legacy of 
slavery, an accepted familiarity with re
ligion, the saturation of history, and ac
companying defeat, frustration, and 
violence. 

"Know thyself," urged the ancient 
Greeks, and Anne Davis has responded 
to her background with a clarity of vision 
which better focuses our own world for 
us. 

ls "Belson" really Beaufort, then? 
First novels are traditionally supposed 
to be autobiographical, and this author 
has drawn from an impressive wealth of 
experience which includes an intimate 
familiarity with small town life of the 
Carolina coast. None to Comfort me is 
not autobiography, however, but fiction 
of a very high order. It is true, as Kath
erine Anne Porter explained of her own 
writing, "true in the way that a work of 
fiction should be true, created out of all 
the scattered particles of life I was able 
to absorb and combine and shape into a 
new living being." 
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The "new living being" created by 
Anne Davis is a work of accurate per
ception. She understands her charac
ters and their situations, and she reveals 
them to us with careful artistry. Charac
terizations are full and, in most cases, 
compassionate. Davis exhibits an affec
tionate forbearance for her central fig
ure Celia's often exasperating kinfolk 
and their frustrating parochialism. She 
is even-handed with Celia's adolescence, 
and she makes even the newspaperman 
multi-dimensional. 

Only one essential character is seen 
in outline, and that portrayal is a neces
sity. "Mr. Brown" moves on the periph
ery of the real world as a dark, disturbing 
point of evil. He is the embodiment of all 
the violent Southern forces that dwellers 
in the now-termed Sun-Belt would like 
to forget. He is the pivot for degradation 
and destruction and the Klan. He is the 
key to the fact that Anne Davis has writ
ten not a polite little story about a young 
girl reaching adolescence, but a mag
netic tale of brooding terror. 

While reading None to Comfort 
Me, the humor, the control, good ear 
for cadences of everyday Southern 
speech, and driving motion of the story 
constantly call to mind the best of our 
Southern writers. Davis has created a 
work of particular accomplishment with 
an individual "presence" all its own. 

Ten years in the writing, this first 
novel gives us notice that we may have 
another South Carolinian in our midst 
of Julia Peterkin's stature. It depends, 
of course, upon what Anne Davis 
creates in the future. As for the present 
and None to Comfort Me, I wish I owned 
the film rights. 

Orin Anderson is a writer from Columbia. 

ST. SIMONS MEMOIR, by Eugenia 
Price. J. 8. Lippincott Company, 
224 pages, $10. 

Georgia's St Simons Island is the real 
hero of Eugenia Price's autobiographical 
account of her first overwhelming visit to 
the island and its literary result, the now
famous St Simons trilogy which includes 
The Beloved Invader, New Moon Rising 
and Lighthouse: A semi-Yankee by 

birth, Miss Price describes her initial feel
ing that in the 1960s, Southerners were 
still fighting the War Between the States, 
and also her fear that her intrigue with 
the island's history would be met with 
suspicion and slammed doors. Instead, 
she tells us, her questions and interest 
elicited such enthusiastic response that 
she is now a resident Islander herself. 

Every reader familiar with the St Si
mons trilogy - in truth fictionalized his
tory - will glory in Miss Price's descrip
tions of her discovery of Anson Greene 
Phelps Dodge's church and gravestone 
and of the subsequent detective work 
necessary to uncover his story. But even 
more interesting is her realization that 
Southerners no longer wear only gray. 
And, too, the often derided Y'all-come
back syndrome is presented in its true 
perspective: Genuinely meant words 
which go far beyond the superficiality 
generally ascribed to them. That aside, 
Miss Price lets the South speak for itself 
through the island and its people. 

Miss Price's talent for characterization, 
so evident in her historical fiction, pre
dominates, too, in this nonfiction chroni
cle of St Simons Island, an entity with 
horizons much wider than mere geo
graphical ones. And the characters, 
many of whom are descendants of the 
Goulds and Dodges of her novels, are 
drawn in such a compelling manner as to 
seem almost archetypal while maintain
ing a unique individuality and personal
ity. Is this Miss Price's literary talent 
alone, or does it derive naturally from the 
Islanders themselves? A combination of 
the two, most probably. 

Structurally, the book proceeds chro
nologically over a ten-year period with 
Miss Price referring occasionally to her 
date book for specifics such as appoint
ments and publication dates. How in
teresting it would have been if she had 
allowed publication of her date book, 
too, either in a separate section or as 
chapter prefaces. Date books or lack of 
them notwithstanding, Miss Price writes 
in a tight, well-controlled style, and most 
often her dialogue is realistic and weil
handled. Rarely does she resort to 
strange spellings and indecipherable 
patois in an attempt to mirror the South
ern dialect as do so many notable writers 
who really should know better. 

A plot outline would be of little use to 
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prospective readers, because St. Simons 
Memoir is exactly that A memory, a 
faithful picture of actual events which, as 
realistically as the decade it details, has 
no easy Aristotelian beginning, middle or 
ending; its logic lies in the fruition of 
numerous smaller needs. Miss Price sim
ply presents life as it happened, juxtapos
ing the mundane with the triumphant, 
and the result is a prosy diary which I 
guarantee will hold your interest without 
violence, obscenity, hamartia or hubris. 
We see nervous introductions, burgeon
Ing friendships, frantic attempts to meet 
manuscript deadlines, tiring publicity 
tours, awesome descriptions of St. Si
mons' marshes and woods. We come to 
know intimately Miss Price's family, her 
friends, her editor and publisher. Each 
anecdote, each episode emphasizes the 
specialness of her Island. 

What finally emerges from this idyll of 
St Simons Island is not so much Flan
nery O'Connor's rural Georgia or Car
son McCullers' moody small towns, but 
rather an older, more venerable South 
which typifies John Crowe Ransom's 
statement, "Trust not butthe old endure, 
and shall be older /Than the scornful be
holder." 

Josephine Helterman is a free-lance 
writer from Columbia. This is her first 
appearance in Sandlapper. 

AUCTIONS, by Sharon Shaw. Pub
lished by John F. Blair. Winston-Sa
lem. 1971. $3.95. Paper. 

Auctions is a small volume of 45 
poems, 31 previously unpublished, by 
North Carolina poet Sharon Shaw. The 
poems fall into several categories. A large 
number explore poetry - the nature 
and function of poetry, the role of the 
poet. Many are love poems, defining 
lovers and their relationships in a tight, 
concise imagery of emotion without illu
sion. Some explore states of mind and 
cover a variety of themes. A few can best 
be described as dramatic: A narrator de
fines and comments on a dramatic situa
tion, perhaps a situation from literature 
or history or one derived purely from the 
poet's imagination. 

Auctions opens and closes with poems 
on which the title of tbe volume is based. 
The opening poem is called "Auction." 
People browse through household 
goods and furnishings at a country auc
tion. For some, the pieces bring 
memories of the people who used them; 

for others, the event is an escape from 
the dullness of everyday country life. The 
poem begins, "Selling is never easy." 
The curious escapers from routine do not 
want to buy. The auctioneer gets a sore 
throat. The bidders feel guilty for their 
greed. Those for whom the goods are 
reminders of the past are uncomfortable 
and sad. Even the house cats are dis
turbed. But for the dead owner, it Is a 
time "when one's whole life/ sprawls/ 
catalogued on some law," and his life 
can only be finally finished when these 
material remainders are offered to others 
for acieptance or rejection. The poem 
ends, "We waste nothing. " 

The final poem In the volume is titled 
"Auctions End Eventually." The crowd 
leaves, the unbought pieces "relax into 
bright solitude," the cats "regather." We 
are told thatthis auction "ends/ less pain
ful than its beginning,/ less for sale, the 
best unbought" 

The poems frame the volume themat
ically. Auctions is an offering of the poet's 
most personal possessions, furnishings 
of the mind and soul, involving a sort of 
death in the offering up of them and a 
regathering of identity at the end. The 
metaphor is beautifully delineated, the 
images clean and evocative. The theme 

1brow away ... 
1
1 

• Time was when it really didn't matter if one ... two 
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. ,. }_(: . . / ... three pieces of paper ended up in the trash. 
· There was plenty more where that came from. 

:r 
. ' 

I ' · - , Today, supply is playing catch·up with demand ... 
and the right paper at the right time isn't always 
easy to find. 

We at Henley are working very hard with our 
suppliers to provide your paper needs. And today, 
we strive to offer the level of service you - our 
customers- expect and deserve. 

We won't sell you short. 

HENLEY PAPER COMPANY 
In Greenville call 268· 7750 

Asheville • Charlotte • Gastonia • 
Greensboro• Hickory• High Point, NC 
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prepares us for the intensely personal 
tone of the pieces. 

Many of the poems speak more specif
ically about poetry and poets. "Perhaps 
the Sensibilities Aren't Transformed" is a 
response to a statement from James 
Dickey that "what we need are poets 
capable/ of transforming the sen
sibilities," and the shorter poem "We are 
the Musicians" concerns the limitations 
of poets and poetry to speak in a world of 
violence and dehumanization. "Sur
geons and Poets" analyzes the delicate 
manipulation of words to control and 
give shape to formless emotion. 

The relationship of poetry and .love is 
examined in " I Know You'd Rather I 
Were In Your Arms." Leaving a sleeping 
lover to write, the poet is struck by "sud
den loneliness," and realizes, " i would 
rather be in your arms/ asleep with you/ 
than writing this poem/ at three in the 
morning." All the love poems are per
sonal and almost clinically analytical, but 
the intensity of emotion never di
minishes. [n "At the Piano You Laugh" 
the poet says to the lover playing the 
piano, "Your arms enclose/ all the 
world's abstractions./ your hands touch/ 
all the keys of my life." The image of a 
magnolia tree in "l Like You Wrestling'' 
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leads to an analysis of the nature and 
growth of love. One of the simplest of the 
love poems, and one of the best, is "This 
Talking All Night": 

this talking all night 
has got to stop, 
for in the morning i wake 
too orangeminded to attend 
the steelgrey day that stands between 
our conversation and ourselves. 
too sunblasted happy 
moving in your body's light 
hearing your laughter grin at me 
from all the comers of the day. 
look! it's already 11 a.m. 
and almost night 

Some poems comment on or examine 
various states of mind or present 
thoughts about the nature of life and 
death. "Everyone Has His Tavern" says 
something about happiness and human 
needs, that in the ideal tavern, "what
ever people order, what they want is/ 
time." "Looking Everywhere" is a 
paradoxical statement about a Jost per
son who watches a full-scale search con
ducted for him in all the obvious butfutile 
places. The theme of isolation and inabil; 
ity to fit into an ordered and static exis
tence is explored in "There Are No Ed-

dies Here." 
The dramatic poems create or re

create a situation presented from the 
viewpoint of a narrator who is involved 
directly in the action. In "Four Lost 
Tourists," a man returning home after 
many years' absence meets four stran
gers who ask him for directions. "New 
Grass and Weeds' Slow Roots" is about 
a man receiving a note from an illegiti
mate daughter whose existence he will 
not acknowledge. Jn "Antigone Is 
Gone," the best of the dramatic poems, 
Ismene is left in prison after her sister has 
been killed. She is no heroine, but sees 
the simple aspect of the tragic situation 
instead of the heroic. She says, "Only 
absolutes are myths." In contrast to An
tigone's defiance, Ismene says, "I fear/ 
the loss of law. I fear/ the loss of life. I do 
not/ know the difference." 

Throughout all the poems metaphors 
are beautifully sustained, images sharp 
and rich in meaning. Such poems as 
"Antigone Is Gone," "They Warned Us 
It Was a Cold Land," and "Here on the 
Edge of Frost'' need to be read aloud for 
the inner harmonies and phrases of al
most hypnotic cadence. Auctions is an 
excellent collection, thematically and 
technically. The poems vary in style, but 
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they are unified by freshness and preci
sion of language and thought Like all 
good poems these demand your in
volvement. But at any auction, you 
either participate or go home empty
handed. 

Diane Crenshaw is former editor of 
Sandlapper. She lives in Due West. 

We publish onlySand/apper -the 
Magazine of South Carolina and 
do not handle the wholesale or re
tail selling of any books reviewed 
on its pages. lnquiries should be 
directed to your local bookstore or 
book outlet. 

Leaves (Continued from page 7) 

course, children of the well-known have 
legendary difficulties, and persons 
surnamed Washington, Roosevelt, 
Marx, Patton, Vidal, Liberace, Gatlin(g), 
Borden , Rockefeller, Gable, Pylate, 

Lee, Grant, Smith, Monroe , Nixon and 
Kennedy will have their pride, and their 
small problems. 

Many of the real problems with 
skeletons are imagined. Skeletons are 
largely mental creations. It is easy to for
get that time passes and incidents which 
happened years ago are forgotten . 
Juicier items of more recent vintage 
take their place in the public memory. I 
know a woman whose grandmother 
had two daughters by two separate 
men . No troubl~. except that the 
grandmother forgot to get married. This 
became a great source of anxiety in her 
granddaughter's childhood and adult 
life. Over the years, changing mores, 
erosion of memory and wholesale 
funerals have erased the unmarried 
grandmother incidents from the public 
recall. The granddaughter, now in her 
60s, still suffers from the fishbowl phe
nomenon. She is quite sure everyone 
sees, remembers and judges her in 
terms of her family history. Her concern 
is unnecessary, indeed her skeleton, 
imaginary. The effect of skeletons must 
be reevaluated from time to time. If you 
live in an area where people badger you 
about an incident from the past, 
remember it's a big world. You have 

only to move somewhere else. It's really 
that simple. . 

1n looking at life we perceive the 
same objects differently. The same is 
true of skeletons. Some of us see 
skeletons where others do not. If you 
search for smut, you'll find it. If you 
search for skeletons, you'll find them. 
Let "dem dry bones" lie. We are all 
descendants of kings and paupers. We 
all have skeletons in our closet. We all 
share the shame because, being of 
common origin, we all bear the name -
MAN. 

Tim Beard is ~ name you are 
acquainted with now, if not before. 
Beard is first assistant librarian of the 
history and genealogy department of 
the New York Public Library and is a 
leading expert on genealogy. Beard's 
1,007-page masterpiece, How to Find 
Your Family Roots, is the ultimate in 
genealogical ~If-help. The book is 
published by McGraw-hill and sells for 
$24.95. 

George Frank/in Stout is our genealogy 
columnist. 

v saaaaaaaaaasaaaaaaaaaaaaaaaaaaaaaaaaaaaaa~ 

~ interesting, unusual items and services ~ 
[1] IIl ill >0<,c,oc,, ,c;,c,c BOOKS ::x,c::,o,::><>0<,c;,c ><::><><::>Cx::><>< NEEDLEWORKx,o0oc,,x::>< >C><x::><>< RESORT PROPERT V:xx:xx:::x [I] 
II] CATALOGS AVAJLABI.E on request include PAWLEYS ISLAND. LITCHFIELD BEACHES. [1] 
mil] Literature, History, Biography, Natural History FOLLINE'S KNIT AND NEEDLEPOINT MURRELLS INLET, AND GARDEN CITY. Large II] 

and South Caroliniana. The Attic, Hodges. S.C. STUDIO offers the most complete selection of selection of oceanfront and water oriented houses l1J 

ill 
29653. needlework supplies in the Southeast. We provide and lots Also _plantations and acreage, sales or 

the needle artist With all the materials necessary for 1 Is Du Realty I p O Dr 157 l1J 

III 
ren a • nes , nc. , . . awer , 

needlepoint. crewel, cross stitch, knitting, and cro, Pawleys Island, S. C. 29585, phone 803-237- III 
HAMPTON BOOl<S. Old and rare books. prints. cheting. Items of eve,ydescrli,tlon can be found in 4473; or Dunes Realty, Inc., Adantic Avenue, 

[l]C] posters, maps. Rt. l, Box 76, Newberry. S. C. our Needlepoint Gallery - including Trame and Garden City, S. C. 29576, phone 803-651-2116. [I] 
29108. Ph 276-6870 (US Hwy. 176, 2 mi. No. of handpainted. custom designed orders of your 
S. C. 34). house, pet, college emblem, professional seal, II] 

l1J church kneelers, and coat of arms: (Please allow III 
[I] 

two weeks for delivery on special orders). Graphs, 
292 colors of DMC thread. Alda and Hardanger ><:><K GENEALOG ICAL SERVICES >=<>< IIJ 

[TI OVER 500 RECEIPTS dating from I800's to Clothinallstzesandcolorsareavailableforcross FORARaATIVELYSMALLINVESTMENT, I ffi 
[1] 1940' s. No ad ditives, preservatives, easy, stitch. Old fashioned netting and yam for place- can introduce you to your ancestors, no matter III 
m 

economical. Many never before published Send mats is available for those with a nostalgic !lair. For where they lived. George Franklin Stout, 309 
$Q.25 plus . 75 posta=: The Paper R-, P. O . a nominal fee, we provide our customers with a 5 C..n,,,.,. 5 ...... , w-•1..-- NC """'"' 1919) '>Oc [I] 

Ill 
.,- """l;! finishing service by European trained women /or ' """lS" u..,., """""' ' '' ..,...,., ~ 1007, Dept. S, Easley, S. C. 29640. 2842 11J 

pillows, bell pulls, etc, We also offer free instruc- ' 

m
!II lions with pu1'hase of materials. Folfine· s Knit and ffi 

>C><>C><>< EDUCATIONAL TRAVEL ::«::><>0<, Needlepoint Studio, 2926 Devine Street, Colum- GOURMET KITCHEN SUPPLIES II] 

III 
RELAXED LEARN.lNG FOR ACTIVE PEOPLE! bia, S. C. 29205. Phone 799,2482. Hours 10.6. 

ill 
Explore the Okefenokee Swamp, Wassaw Island, 6 days a week. THE COOK'S NOOK. Gourmet Kitchen Shop. II] 
Smoky Mountains, or others! Leaders, expetts Gift Items· English mustards, liqueur preseJVes l1J 

[I] 
who know the area's biology, make it easy. Live and jellies in wicker baskets. Coffee and tea gift 
simply but comfortably. Our 6th year. Wilderness packs. Heavy Portuguese copper cooking pots, IIJ 

IIl 
Southeast, Rt. 3 Box 619-SP, Savannah, Ga. ,c::,oe> OUTDOOR EQUIPMENT=<x::>< teapots. molds and bowls. Braun grinders and ID 

III 
31406. (912) 355-8008. kitchen machines. Come shop with Jeanne's l1J 

Christmas Angels - Sherrle - Cherri • Janette. 

I] :,oc::,o<::><>c:CREATIVE FIBERS><>C><>=<,c:: BACKPACKING EQUJPMENT, USGS MAPS, Specializing ln custom shopping for the dis- l1J 
CUSTOM-MADE kn6tted and woven wall hang- S. C.'s largest selection, calalog. Wddemes.s Out- criminatlng gift giver. We will gift wrap your 

II] ingS, room dividers, door and window piece$. fitters, Wade Hampton Mall, GreenvOle 29609. purchases. 5205 Forest Drive, Columbia, s. C. IIJ 
~- Starting at $15 sq. uare foot. (803) 781'2078. Telephone (803) 233-4035. 29206. (803) 787-0847. ~ 

~aasaaaaaaaaaaaaaaaaasssaaassassa ssss assss ~ 
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• .expression 
Exprell'llon will be an occasional column of random thoughts, written by stalf members and guest columnists. 

Senior Editor Franklin Ashley 
sweated out most of 1978 as media con
sultant to now Gou. Dick Riley. For the 
inaugural one final task remained: Ash
ley had to write the script for the Janu· 
ary 9th Gala. Part of that script is "Car
olina Moments," three brief impressions 
of our state which were read aloud by 
performers West Dobson and Hosetta 
Auerill. As a souuenir of the Inaugural, 
"Expressions" presents "Carolina Mo
ments." 

THE PIEDMONT 
In the 1950's Lloyds of London pre

dicted that the South Carolina Piedmont 
would be the fastest growing section of 
the country by the 1980's. You might 
not have believed it then, but this pre· 
diction has come true. The Greenville
Spartanburg area has magnetized in
dustry to it from around the world. 

The Piedmont is a section of the 
state whose mountains seem to inspire 
optimism, vitality and a wellspring to 
the imagination. It's a place, pulsating, 
driving-on the move towards excel
lence. 

From nationally acclaim,ed Marsh
all Tucker Band to the Gator Bowl 
Champions of Clemson University, to 
the grace and polish of Joanne Wood
ward, to the writing of novelist Mark 
Steadman, the Piedmont has given us 
lights across the sky-points of inspira
tion-and it has now given us another 
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governor. But most of all, it has given us 
a people who know the meaning of effort. 
Tonight, as the mills hum, the wheels 
roll, the lights burn, the Piedmont peo
ple work on, our own north star-a light 
to the twenty.first century. 

THE MIDLANDS 
Electric vibrations. Growth. Power. 
That's the core of South Carolina. 

The Midlands, from river to coast. With 
Greater Columbia at its center, the Mid
lands brings youth and renewal to us all 
with over 50,000 students at our colleges 
and universities. But in a sense, the Mid
lands represents the real edges of a 
dream-the dream of men and women 
over 200 years ago to see us as a state, a 
living entity with its own government 
and university, its own solid foundations, 
its own highway from history. The Mid· 
lands, then, has become a cultural leader, 
not just for South Carolina but for the 
Southeast. 

Its people are real examples of the 
force of ideas, for Columbia was formed 
by legislative act. But no body of laws 
could keep a dream alive. 

Unlike other state capitals, Colum
bia has grown beyond the lines of the 
law and into the edges of a vision. 

From the outside roads as one ap
proaches the city, it seems suspended 
nearly floating between the land and 
light. Then we know it as the best of 
what we dreamed, the best of what we 
dream. It is Columbia; it is the spirit of 
the Midlands. 

THE LOW COUNTRY 
It started here. 
Before Carolina was Carolina men 

and women fought the indigo night and 
the steel of the Atlantic to settle on our 
coast. 

It is no wonder that our Low-Coun
try people know "tradition" as more 
than a word, but as a link from family to 
family-back, still back until we all feel 
the cold spray of the 1600s and because 
of the Low Country's commitment to 
verities and values much of our land re
mains unspoiled. We now have the finest 
stretch of coastline in the country. 

And why? Because our people see 
South Carolina as more than real 
estate. The shrimper from Beaufort 
knows teh wet mornings and the air as 
clear as glass. The people on Sullivan's 
Island still have a dusk of birds and fish. 
The fisherman in Georgetown still leads 
his boat by the stars. 

The Low Country, then, remains 
the best of what was. 

And because of this we have our 
hands and feet and minds touching his
tory with every visit. And we thank those 
guardians of the past, those Low·Coun
try folks who have through their will, 
their drive, their care and their love 
grown into the best protectors of this, 
the blue planet. 

Franklin Ashley, 
Senior Editor 

Sandlapper 



Alan Bowyer 
Roya) Oil Institute of Painters 

CHARLESTON HARBOUR, SOUTH CAROLINA 1727 

A limited edition museum quality print of 1000: 
500 unsigned . . .. .... .. . .. ... .... ... ..... . ........ . . $25 each 
500 SIGNED AND NUMBERED BY THE ARTIST ...... $75 each 

All editions available only while supply lasts. Signed prints accompanied by a Certificate of 
Authenticity. 
Copies of this print are currently in the Governor's Mansion, South Carolina; the U. S. Naval 
Academy, Annapolis and the Patriots' Point Naval Museum, Charleston, South Carolina. 
Well-known British maritime artist Alan Bowyer's painting of Captain George Anson entering 
Charleston Harbour and passing Patriot's Point aboard H.M.S. Scarborough (21" x 29" ). 
Sent to Charleston in 1726 by the Admiralty to protect trade ships from pirates and convoys to 
and from the Bahamas, Lord Anson served two periods of four years in the Carolina station 
during which time he established himself as a popular figure in the Port City. A large tract of 
land that he was reputed to have won in a game of cards from Thomas Gadsden, the King's 
Collector, still bears his name today - Ansonborough. 

r------------------1 
I SANDLAPPER MAGAZINE I 
I P. 0 . Box 1668 I 
I Columbia, S. C. 29202 I 
I NAME I 
I I 
I ADDRESS I 
I CITY STATE ZIP I 
I I 
t D unsigned at $25 0 signed and numbered at $75 j 

Alan Bowyer was born in Wimbledo,,, England, and 
studied under his father who was Principal of the 
Putney School of Alt, Londo,,, He oontinue<I his 
studies at Goldsmiths College ot Alt in London. 
During World War II, Bowyer $8Mld in the RQyal 
Naval Reserve on the North Atlantic convo119 and 
saw plenty of enemy action on the high seas. Fol· 
lowing the war, he W8$ elected a member of t11e 
Royal Oil Institute of Palnters. 
He has exhibited In 1118 R_oyal Portrait Society, the 
Royal Society of Marine Artists, and has been ac• 
cepled by tl\e Royal Academy, 
Alan Bowyer has lived by the sea In the West of 
England $Ince 1949 and was elected President of 
the Cornwall Society of Ar1i$1S in 1970. l I have enclosed with this order. I 
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J00577-*-S*-010 29801 
AIKEN CO PUBLIC LIBRARY 

435 NE~BERRY ST SW 
A IK E"I SC 

Heron Manh VIJJas ls surrounded by 
a tranquil salt marsh, Jakes, woodJaods 
and nearly one mile of ocean beach. 

You'll never find another community 
like it .•• anywhere. 
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