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Frotn 
Charleston 

More flights, more nonstops to 
Atlanta than any other airline. Delta 
has nine flights every day to Atlanta. Six 
of them nonstops. And many continue 
thru to other Delta cities. Round-trip 
Super Saver Fares as low as $49. 

You've also got the most flight-times 
on Delta to New Orleans, Houston, Los 
Angeles, Chicago and Boston. Plus eight 
more flight-times to New York every day. 
And many of Delta's flights from Charles
ton off er you connections to Wide-Ride™ 
L-1011 TriStars. 

Delta has more thrifty Night Coaches 
from Charleston and Columbia than any 
other airline. Fly any night without 
restrictions and save 20% off Day Tourist 
Fares. Or save even more on round trips 
with our Super Saver Fares to any Delta 
city in the continental U.S. There are 
30-day advance purchase and other quali
fications. Seats are limited and subject to 
availability. 

All schedules and fares subject to change 
without notice. 

Frotn 
Colutnbia 

More flights to Atlanta than any other 
airline. Seven are nonstops-the most 
going. Round-trip Super Saver Fares as 
low as $41. And only Delta flies you 
straight thru via Atlanta to over a dozen 
cities. The biggest choice of thru-jets from 
Columbia. 

The only nonstops to New York. 
You've also got the most flight-times 
on Delta from Columbia to Dallas/ 
Ft.Worth, New Orleans, Houston, Los 
Angeles and San Francisco. 

One-stop service from Charleston and 
Columbia to London and Frankfurt. 
Leave any afternoon and make an easy 
connection in Atlanta with our Wide-Ride 
L-1011 TriStar nonstop to London. 
Connect to Delta's Frankfurt TriStar 
nonstop from Atlanta four days a week. 

See your Travel Agent for full details 
on Delta's fares and flight reservations. 
In Charleston, call Delta at 577-3230, in 
Columbia at 779-4300. Delta and your 
Travel Agent accept all major general-

Delta is ready when you are" 
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apper. 
from behind the palmettos 

July is the time when the long winter months of planning and saving for 
summer vacation finally become reality; when the aroma of hickory-smoked pit 
barbecue arouses the taste buds; when bubble-gum blowing outfielders find new 
and exciting ways to astound their coaches as the little league season heads down 
the home stretch; when shrimping season swings into first gear; when heads turn 
to cultural exhibits in appreciation of their artistic pulchritude and when 
Sandlapper decides to combine articles on all of the above in one issue. 

While the energy crunch may have put a negative charge into vacation trips to 
far away places, South Carolinians may just find that their native state has become 
a vacation resort for the rest of the country. With that in mind, we have put 
together a vacation guide that offers a plethora of vacation possibilities either in
state or just across our borders. Our readers will find there are plenty of exciting 
places to visit and things to do right in our own backyard. 

It's hard to imagine boys ages eight to 12 going through a summer without 
playing little league baseball and it's also hard to imagine any adult who has ever 
been involved in coaching or watching little league baseball not enjoying Billy 
Deal's "Confessions of a little league Coach." Although Deal's coaching acumen 
may have received a jolt, his interesting anecdotes make this story must reading 
even for those who are not baseball buffs. 

Barbecue is as much a ·southern tradition as antebellum homes and y'all, and 
what true Southerner would not delight in savoring the best barbecue in the world. 
Orin Anderson travelled to the far corners of the state in his informative and enter
taining "The Quest for the Best Barbecue in the World." 

Greenville and the Piedmont region are best known for textile industries, 
rolling green countryside and Tiger Paws. But the Greenville County Museum of 
Art has taken great strides toward making the Piedmont area a fine cultural center 
as Tamara Noble's article and Blake Praytor's pictures aptly demonstrate. 

The shrimping season sets sail in June and gets its first gust of wind in July and 
Jeffrey Amberg's article and pictures, "Seacoast Shrimping: A Day on Board the 
Ronald Wayne," gives a first-hand account of shrimping off the coast of Beaufort 
that makes you feel as though you are on board. 

In addition, salad lovers should find more than an adequate sampling of salad 
recipes and dressings to try and we are again pleased to feature a menu from 
another prominent South Carolina hostess, Nancy Moore Thurmond, as our 
Celebrity Chef of the month. 

We think our July issue is one worth taking along on your vacation this year 
and in years to come. 

Cover: Shrimping nets create an 
artistic pattern on board this 
trawler. Photo by Lawrence 
Earley. 
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Plan your 
next party around 

our over 100 domestic 
and imported cheeses, 

gourmet foods, 
country hams, bacon 
and naturally smoked 

summer sausage. 
Also visit our wine room 

Located in the original Hammock Shop 
Route 17, Pawleys Island, S.C. 

Step into a new sporting dimension ... 
Enjoy a freedom made possible through 
purity of design, simplicity of equip
ment. Break away & experience a total
ly new relationship with the elements. 

4 

237-9122 

2218 Devine Strfft, COlumbla, SC 
P.O. Box S041, Leldnflton, SC 
P.O. Box I~, GA 
&.eJc• Murray~· Ballenttne, SC 

Windsurfer's mast & hull work Indepen
dently of each other you move welded 
to the wind's power, steering by Inter
action of wind & sail transmitted through 
you, the sailor. 

readers' 
colllITI en ts 

What ideas, opinions and comments do you have about thlt 
issue of your magazine? We're anxious to hear what you think, 
so this column Is all yours - please drop us a line. 

Jimmy Byrnes 

Perhaps your readers do not know 
that a hymn was dedicated to Jimmy 
Byrnes. Its title is "Behold The Son 
Beloved" and was composed by Darrell 
Richardson. Scored for string quartet, 
it is a first-class composition and should 
be better known and played. 

Edgar K. Thompson, 
Washington, D.C. 
On board the M.V. Apollo XI 

We profiled composer/ dentist 
Richardson in our March 1976 issue, 
but at the time he didn't mention this 
particular work. Bon voyage, Mr. 
Thompson. 

Enshrined as he is among the great 
South Carolinians, Jimmy Byrnes' 
centennial is certainly worth observing. 
As with many historical figures, time 
has proven him right in many things. 
Thank you for taking note of this obser
vance. 

Gordon Wilkes, 
Charlotte 

One facet of Jimmy Byrnes' later 
life, which was only briefly mentioned in 
your story, was his Byrnes Foundation 
for deserving orphans. It has helped 
many South Carolina youngsters grow 
up into useful lives. Sandlapper should 
do a story on this. 

Lillian Epps, 
Charleston 

Oh, but we did, Ms. Epps: See the 
April 1975 issue for our aptly titled 
"Success Stories of the Byrnes Foun
dation. 

Sandlapper 



We commend you for publishing in 
your May issue Dr. George Curry's fine 
summary of the remarkable career of 
dedicated service of South Carolinian 
James F. Byrnes. Although his influence 
extended beyond his native state to the 
nation and the world, he never forgot 
that it was the people of South Carolina 
who had originally given him the oppor
tunity to render public service. For that 
reason, although the Roosevelt Library 
at Hyde Park, N. Y., and both the 
National Archives and the Library of 
Congress in Washington had requested 
that his his collection of papers, docu
ments and souvenirs be placed within 
those institutions, he accepted the invi
tation of the Board of Trustees of Clem
son University to leave his files and 
many of his memorabilia there. 

In the James F. Byrnes Room in 
the University Library, there are on per
manent display mementos of the vari
ous offices he held. His papers, also 
housed in a special room in the library, 
have attracted, from 1965 to the pres
ent, 153 scholars from 28 states and 
seven foreign countries. A highlight of 
the last 15 months is that among schol
ars coming to Clemson to examine the 
Byrnes papers was a member of the 
faculty of York University, Ontario, 
Canada; a master's candidate from the 
University of Belgrade, Yugoslavia; a 
professor of history from the University 
of Helsinki, Finland; a historian from 
the National Archives of the Federal 
Republic of Germany; and a professor 
of history from the University of Aber
deen, Scotland. 

Bernice B. Holt 
Priscilla H. Sutcliffe 
Clemson 

Photographer's Delight 
Thank you for running my Charles

ton photo on the May issue. I've had 
lots of favorable comments. The May 
issue is super. 

Joel Nichols, 
Rock Hill 

Bravo, Spoleto 
After "Spoleto at Charleston" 

we're looking forward to the festival 
more than ever. 

July 1979 

Trey Howard, 
Charleston 

Re-Rooted 
Being a native South Carolinian, al

though 60 years removed to Florida, I 
look forward to Sand/apper. I especially 
enjoyed the March issue. In it I was so 
glad to see an article on one of my favor
ite subjects, "the lowly mule." The con
tribution made by the mule to our 
country's growth development has 
been grossly overlooked and I for one 
am glad to see someone doing some
thing about it. 

Having grown up in Marlboro 
County, I enjoyed the article on the Jen
nings-Brown museum house in Ben
nettsville. 

Please accept my best wishes for 
continued successful improvement to 
an already excellent magazine with 
statewide coverage. 

Louise Mcinnis, 
De Leon Springs, Fla. 

Nobody says "I love you, South 
Carolina" quite like Sandlapper. Keep 
it up. 

Angie McManus, 
Columbia 

Every time I get homesick, having 
left South Carolina a little over a year 
ago, I pick up my copy of Sandlapper 
again and again. Charleston, Camden, 
Georgetown, Pawleys Island-I've 
been to all these places and can go again 
when I see your magazine. Like McAr
thur, I shall return. 

Virginia Harris, 
Stony Springs, Minn. 

Sure do enjoy "Leaves from the 
Family Tree." 

Mrs. Carl Patrick, 
Union 

"Leaves from the Family Tree" has 
proven one of the most helpful columns 
in any of the magazines I take. Congrat
ulate Mr. Stout for me. 

Beth Myers, 
Charlotte 

the one good catkin ~dress to own! 
. . . supreme quality poplin is deftly 
worked to flatter every figure! 
barbara waiters has been 
photographed in this dress, and 
jane pawley of the "today" televi
sion program is often seen wearing 
one of several colors she owns. 
it's a must for summer! periwinkle 
blue, blush, sage green, khaki, or 
black. the piedmont room. 
safari hat by therese ahrens. 
rimless sun shades by sutain, ltd. 

hades brown ltd 
~po,tant accessories. 

. 
I 

1op <1a;1y 10 1il s,so something special for you 
!74 ea1t main st., spartanburg , st (803) 585-2206 

11ajor credit cards ... and private accounts ' 
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Hom.e ltnprovem.ent? 
See Us lbrThe Money. 

li you've been thinking of making 
improvements around your home, now could 

_..,_.,,..... be a good time to do it. 
With home maintenance costs 

,·~·· . ~,· . . going higher every day, putting 
' ' "' ) ' . "~:·'-. ;.~"· _ . \..~. ·. . money mto your home . 

··. , . ·. -~· · '-~ :~ \. .. now can make it more ~ .. ·~· · 
.} · ,,:: valuable later. 

And whether your 
plans call for a do-it-yourself paint job . . 

or a new swll111l1ll1g 
pool, Standard / ····· ... 

Savings can help : .. · 
with a convenient home improvement 

·· . loan. So decide on your home 
improvement project and come talk 

to us about it. 
Remember, we can help in more 

ways than just providing the money. 

STANDARD SAVINGS 
AND LOAN ASSOCIATION 

COLUMBIA NEWBERRY ORANGEBURG CHARLESTON MYRTLE BEACH 
Main at Washington 1117 Boyce St. 520 Russell St. Northwoods Mall 507 21st Ave .. N. 
Trenholm Plaza 276-56(1.J 534-3311 797-2525 448-9458 
Dutch Square Mall Orangeburg Mall 
3227 Millwood Ave. SUMTER 534-3313 
Columbia East 201 North Main St. 
779-8550 775-7'!1J2 

MT. PLEASANT 
East Cooper Plaza 
884-5141 

Sandlapper 



at home and on the §o with sandlap_p_er 
dining out 

The Elite Epicurean 
Some years ago, Sand/apper re

viewed Columbia's Elite Epicurean in its 
then-new incarnation as a gourmet res
taurant. The column raved over such 
delights as Flounder Anne and Bose, 
Kalamaria Melona, lamb chops Bardin 
and the Elite's souvlakia. 

Now some say that it is axiomatic 
in the restaurant business that an estab
lishment opens, gets its rave notices, 
then after a while deteriorates. A night
after-night sameness creeps into the 
menu. Prices go up and the specialty of 
the house just isn't what it used to be. 
Happily, this has not happened in the 
case of the Elite Epicurean, and the ami
able eager clatter of silverware against 
china attests to this. 

But for the pure, Greek experience, 
the kind that would make Zorba ebul
lient, the kind that fills the corner of the 
stomach and the soul, the meal that re
stores and enspirits a Mediterranean 
joy, order the souvlakia-lamb skewer
ed with mushrooms, served with Greek 
noodles and a spked apple ring. As a 
side dish, ask for the Epicurean potato, 
a mashed potato stuffed with ham and 
cheese, breaded and deep-fried. 

All meals begin with a plate of hors 
d'oeuvres-feta-cheese stuffed Greek 
pastry, pepperoncini, a scoop of cheese, 
sweet gherkins and crackers. There fol
lows a tossed salad of rather simple mix
ture-nothing fancy, but the Elite ap
parently prefers fresh vegetables to 
more exotic ones. 

The Elite is not a particularly fancy 
place; it's better known for its food. A 
lone diner could be placed at the end of 
the long table with several strangers
but those strangers could be business
men, artists, members of the General 
Assembly or other luminaries. 
Try the joy. 

Harry Hope is managing edito\ of 
Sandlapper. 

leaves from the 
f arnil ~ tree 

My Book (Part Two) 
This is part two of an explanation 

of printing and publishing your own 
family history. We resume now, with 
composition. 

According to page 132 of Thomas 
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E. Felt's Research, Writing and Pub
lishing Local History, "Composition is 
the preparation of type and illustrations 
for the press." The specialist in 
composition is the compositor. Hot 
metal, photocomposition, and direct 
image or "strike-on" are the three 
methods. In the hot metal process, line
casting machines turn out the metal 
type, and have the advantage of being 
capable of correction to the last minute. 
Linotype, lntertype, and Monotype 
manufacture hot type equipment, and 
hot metal typesetting is used for both 
letterpress and offset printing. 

Photocomposition involves the 
photographing of one letter at a time on 
a punch-tape or magnetic tape. The 
letters are typed on the keyboard of a 
machine, and are then programmed 
onto the tape. Advantages with photo
composition are that letter sizes and 
faces can be changed with little inter
ruption, and line of type width can be 
extended past the limit for linecasting 
machines. In addition, illustrations are 
less expensive than in metal compo
sition, and there's greater flexibility in 
locating illustrations on the page. 

The least expensive form of 
composition is direct image or strike
on. This includes stencil. There are 
advantages here over other composi
tion methods in that you will know 
exactly what your finished pages will 
look like (you have only to specify 
reduction in page size). The IBM Selec
tric allows changes in typefaces by only 
changing the rotating ball. Corrections 
on camera-ready copy should be made 
in blue pencil which will not photo
graph. I have seen a large number of 
genealogical books printed via this 
process, and the results are perfectly 
acceptable. If you do not like the "rag
ged right" or uneven margin, certain 
machines will give you proportional 
spacing, evening the margin, though 
ragged right is quite good. In fact, read· 
ability is best with the ragged right 
margin, since all words are spa~ed 
evenly. 

If you type the text of your publi
cation, there are available sheets of 
transfer type, rub-on letters which can 
supply your title page and chapter 
headings. A little creativity goes a long 
way. We can say that stencil compo
sition is the least acceptable sort, but it 
is also the cheapest, and if we have fore
most in mind using limited funds to 

publish genealogical information for the 
benefit of others, it's not a bad route. 
Compare it to riding a bike or walking. 

Now we come to probably the 
most important phase of publication
proofreading. The printer will furnish 
you with usually three proof copies of 
the text for your review. These may be 
specially printed, or in some cases, a 
Xerox copy may be made. The proof 
should be treated as the finished job, 
and each error found on it should be 
brought to the printer's attention. 

You will be charged for changes in 
the original copy given to the printer. 
Bear this in mind, and limit your 
alterations. Use standard proofreader's 
marks in proofreading. A list may be 
found in the University of Chicago 
Press Manual of Style, Webster's Col
legiate Dictionary, and others. In some 
cases, printers have prepared proof
mark guides. 

When proofreading, ask yourself 
these three questions: (1) Does the 
printing follow the copy as submitted? 
(2) Does the text make sense? (3) Are 
there technical errors (spelling, capi
talization, punctuation, spacing, align
ment)? Proofs should be read several 
times, looking for a different thing each 
time. Probably the best method is to 
have one person read the text silently, 
while the other reads it aloud, including 
each punctuation mark. Notations 
made in the margin while proofreading 
should be encircled so they won't be in
cluded in the finished product. Errors 
should be pointed out by use of colored 
pencil. 

Now, it is time to make a "dum
my." This is done with one set of proofs, 
which you cut up and paste on sheets of 
page-size paper. Spaces are left for il
lustrations, captions, chapter headings, 
and so forth. Page numbers should be 
placed where you intend them. A sec
ond set of page numbers including num
berings for title page, blank pages-all 
pages in the book-should be submit
ted as well. 

The corrected first proofs and 
dummy are submitted. Then, the 
printer will return a set of page proofs. 
These must be again proofread. Look 
for three things: (1) corrections made as 
directed on the first proofs (i.e., were 
they corrected, and were other errors 
made during the correcting? (2) spaces 
and margins, and (3) errors made in the 
first corrected proofs you submitted. 

(Please turn to page 71) 
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Greenville's 
Museum 

~OU'oo@Oomr@~ ~@ ~ W@U'lli ®~ filITTJ 

by Tamara Noble 

•ii-'----------------------------------..... 

-

Greenville, South Carolina, is relatively small , 
when compared to the art centers of the world , but the 
community now sustains a unique partnership in its 
midst that has created one of the South's finest cultur
al attractions. 

It is not size that distinguishes the new Greenville 
County Museum of Art. What really places the 
museum ahead of its time is not only an extraordinary 
architectural design and an important contemporary 
collection, but also a united front of community sup
port that makes it a vital part of an area that has be
come known as the "textile center of the world ." 

The old image of an aloof marble bastion that 
shuns the masses does not fit the Greenville County 
Museum of Art. The bui lding, by its very design, wel
comes participation and interaction with gallery vis
itors. 

Greenville South, an appellation begun by the 
local chamber of commerce, has been steadily broad
ening its economic base since the city was establish
ed around the time of the American Revolution as a 
crossroad trading post dubbed "Pleasantburg." Major 
moves by industrial and financial institutions in the 
area have yielded definitive benefits for the commun
ity and have paved the way for the acceptance of the 
arts in Greenville. 

Many Greenville residents are learning to appre
ciate the value of having cultural institutions in the 
area . The museum 's executive director, Jack A. 
Morris Jr ., sees the museum 's contributions as 
having a far-reaching impact. "Even if they [the pub
lic] never come to the museum, they still benefit from 
it. The largest contributors to the tax base of the com
munity are the large businesses and industry; it's their 
money that pays for sewers and paved roads, and 
they definitely consider the Museum a resource, an 

July 1979 

attraction to the area." 
Begun in an old Southern mansion in the late 

'50s and spearheaded by the Greenville Art Associa
tion , the museum floundered in the early '60s. Per
suaded by the community to broaden cultural activi
ties in the area, the Greenville County legislative 
delegation decided the museum should become a 
part of their plans to meet the needs of a balanced 
community. In 1963, the General Assembly created 
the Greenville County Museum of Art. A donation of 
downtown land from the Greenville County Founda
tion in 1970 and a $750,000 gift from Mr. and Mrs. 
Arthur F. Magill , local manufacturers and philanthro
pists, got the building program going; the gift was later 
matched by a bond issue. With additional monies 
from local corporations, foundations and private 
sources , the Museum Commission elected the 
Greenville architectural firm, Craig and Gaulden, to 
design the 58,000-square-foot structure in downtown 
Greenville. 

Best described as a trapezoidal form, the 
building consists of two major wings (four levels each) 
angled to a point and displaced by an earth to roof 
skylight and traffic-oriented service core. 

The concrete walls are unfinished-an econom
ical move which doubles as a neutral background for 
the art work featured at the museum. 

The dramatic central well space, spanning all 
levels, creates an open relationship between the ex
hibition galleries, Museum School of Art studios, film 
theatre, Museum Cafe, offices and . other facets of 
operation-a prime integrating objective of the de
sign , similar to the open-plan concept that has revolu
tionized elementary and middle school construction. 
There are no barriers between artists in the school , 
art works in the galleries or museum visitors . 
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The Greenville County Museum of Art has a 
unique trapezoidal design which is a work of art 
in itself and also serves to promote an atmosphere 
of openness that is missing from the traditional 
museum design of marble bastions. 

---------------------------------------.... 
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The Greenville County Museum of Art specifical
ly limits its collections to the visual arts of North 
America, in hopes of gaining a more significant niche 
in the art world. More than 2,000 objects have been 
assembled through private gifts, corporate contribu
tions and special grants. Works in wood, metal, fiber, 
clay, glass, plastic and leather illustrate a wide range 
of visual communication from ancient native Ameri
can symbols to the contemporary imagination. 

The North American focus also allows the mu
seum to selectively collect objects produced by art
ists and craftsmen from within its own Southeastern 
environment. 

Although less than ten percent of the collection 
is on view at any given time, the storage vault is open 
by appointment to professional scholars and register
ed students. Another important resource is the Asso
ciation's comprehensive program of changing exhi
bitions. Through these exhibitions Greenvillians have 
an opportunity to view some of America 's finest works 
of art, such as "Textiles: Past & Prologue," (1976); 
"American Art Since 1945 from the Collection of the 
Museum of Modern Art," (1977); and "Sculptors and 
their Drawings: Selections from the Hirshorn Museum 
and Sculpture Garden," (1977). 

More than 35 temporary exhibitions are sched
uled annually; major shows are highlighted by pre
view receptions for Art Association members and 
their guests. Future traveling exhibitions will include 
"Lewis Hine, 187 4-1940, a Retrospective," scheduled 
for October, and "Jamie Wyeth," set for 1981 . But for 
the time being the Museum's latest acquisition, known 
as "the Wyeth coup," is the big focus . 
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On March 19, the Greenville County Museum of 
Art announced that the renowned collection of An
drew Wyeth paintings, owned by movie magnate Jo
seph E. Levine, had been purchased by Holly and 
Arthur Magill of Greenville. Since that announcement, 
the 26-piece collection, including such favorites as 
"Rum Runner," "Hay Ledge," "Teel 's Island," "Weather 
Side," and "The Quaker," has been entrusted to the 
Greenville County Museum of Art on indefinite loan. 
This collection of Wyeth paintings, the largest outside 
the artist's own holdings, will go on view within the 
core of the Museum's permanent collection Sept. 12. 

Other than the Magill collection of Wyeth paint
ings, the Museum has other substantial holdings 
within its permanent collection. Jasper Johns, a South 
Carolina native, designed the Museum's opening 
poster. The Museum also owns a complete collection 
of serigraphs designed by Johns. More recent acqui
sitions include a 20-foot-high outdoor Corten steel 
sculpture entitled, "Mountain Flight," by Chicago 

I sculptor Richard Hunt, and one of Morris Louis' 
mature art works entitled, "Roseate," dedicated Dec. 
17, 1978 in memory of Betsy Dew Ashley, former Pub
lic Information Director at the Museum and a promin
ent Greenvillian. 

The Greenville County Museum of Art also 
houses a conservation center headed by John L. Pet
ty Jr. This regional laboratory serves nine Southeast
ern states. In Petty's underground studios, priceless 
paintings and works on paper from major museums 
and private collections are examined and treated on 
a fee for service basis. 

Located between the Greenville County Library 
and the Greenville Little Theatre on Heritage Green, 
the Greenville County Museum of Art has established 
itself within Greenville's master plan for a cultural 
center. 

Tamara Noble is public information director for the 
Greenville County Museum of Art. 
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Catherine Smith: 
Mayor of Clemson 

I go to so many things where I am 
the only woman. I never let it 
bother me, I just get involved in the 

conversation. And as soon as the men 
find out that I'm really interested in city 
business, they accept me." 

For Catherine Smith, mayor of Clem
son, her job is simply a matter of getting 
down to city business. That's because 
when the talk does get down to city busi
ness, Mrs. Smith knows what she is say
ing. She has been a part of the city of 
Clemson for over 20 years. 

As a bookkeeper for Martin's Drug 
Store in Clemson during the early 1950s, 
she often helped out at city hall. Her first 
job, typing and mailing all the city tax 
forms, earned her a paycheck of $35. 
She spent that first check on a fur hat 
which she still has. 

After that first job, she became Clem
son's regular clerk-treasurer on a part
time basis. She was "the office of Clem
son" back when a part-time clerk was all 
it needed. She left the job when the posi
tion became a full-time job. 

" I never quit working for the city, 
though. I kept my hand in the business, 
helping them out whenever they needed 
me to." 

It was that continued contact with city 
hall that got her involved in the policy 
side of city business. She was still in 
touch: She had always attended council 
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meetings as the clerk and she knew how 
to run the city. 

" I just realized that I could do it," she 
says. "It's something you become in
terested in if you're down there. You 
can' t help but get interested. All of the 
men on the council were just good citi
zens that were helping out. I felt like I 
could do that, too. " 

So in 196 7 Mrs. Smith became the first 
elected woman official in Pickens 
County as a member of the Clemson city 
council. She served four terms - eight 
years - as a council member. 

Clemson at that time was just begin
ning to have its growing pains. And as the 
only woman on the council, she was able 
to add a woman's point of view to such 
things as the zoning laws and the estab
lishment of the city planning commis
sion , decisions which have shaped 
Clemson's growth because of their early 
enactment. But at the end of her fourth 
term, she decided not to run again for her 
seat on the city council. ''There were a lot 
of other fine people running and I felt 
that it was time for someone else to have 
a chance." 

She let the 1974 filing deadline pass 
without adding her name to the ballot, 
but a week before the election, Mrs. 
Smith became a write-in candidate for 
mayor. She became the woman candi
date for a group of Clemson women who 

took complete charge of her campaign 
and won the election for her by a two
to-one margin. 

"I had never thought anything about 
running for mayor. We had a very good 
mayor who was running for reelection, 
unopposed. But they wanted a woman 
candidate for mayor. I was just the natu
ral choice having been in the city gov
ernment for so long," Mrs. Smith says. 

Now she is in her second term as 
mayor, this one a four-year term because 
of the newly enacted home rule legisla
tion. 

As a woman and an elected woman 
mayor, Mrs. Smith takes her role seri
ously. She feels that a woman's view
point is important: "The more I serve, 
the more I realize how much a woman 
has to offer." 

Her woman's viewpoint is not just lim
ited to the city of Clemson. She is now 
president of the Pickens County Munici
pal Association moving up from her of
fice of vice-president which she held last 
year. She is also a member of the board 
of directors of the S. C. Municipal As
sociation. Being on these associations 
involves monthly meetings in Columbia 
and at least once monthly meetings 
within the county. 

She also meets with the Clemson City 
Council at least four times a month, twice 
for regular council meetings and twice for 
work sessions. And she puts in other 
hours at city hall and around the state, 
county and city on business. 

The job of mayor for the city of Clem
son is supposedly a part-time job, but 
Mrs. Smith rarely finds time for anything 
else. And she says, "I would have never 
gone into this job blind." It is only be
cause of her long background with the 
city that she even considered becoming 
mayor and why now that she is, she is 
doing a good job. 

As a part-time mayor she does not 
keep regular office hours which creates a 
mixture of office and home in her house, 
but she tries to keep all of the city busi
ness down at city hall. 

So, she and clerk Diane Bitzer have 
developed a system that works only be
cause " Diane is so good at what she 
does." Essentially it is a communication 
system. Mrs. Smith goes down to the 
office every day to check her mail and 
take care of any business or appoint-
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ments. And when she is not there, Diane 
knows where Mrs. Smith can be 
reached. 

"Sometimes I'll call Diane in the morn
ing and tell her I will be at home all 
morning and I will accept calls here. She 
knows when I'm at home, shopping or 
up in Pickens on city business," explains 
Mrs. Smith. 

Because she keeps herself available 
through constant phone contact with city 
hall, Mrs. Smith finds herself very in
volved and busy with city business. 

"I just do what has to be done. Some
times it is real time-consuming. I have 
calls all the time because some people 
want to talk just to the mayor. I guess 
they feel they can get better service if 
they talk directly to the mayor. That 
comes from living in a small town, I 
guess." 

And so being the mayor of Clemson, a 
town of 7,000 permanent residents and 
11 ,000 transient student residents , 
keeps Mrs. Smith involved. That in
volvement includes everything from rib
bon cutting, handing out awards, and 
just being there when things happen. 

She enjoys them because "I get to be a 
part of everything that happens in this 
community." Her appearances can 
number up to three or four a week either 
for the city, county, or the university. 

"I think they like inviting a woman. It's 
something different. And I think people 
remember me better because I am a 
woman mayor. " 

Being a woman makes Mrs. Smith 
work harder. As she says, "Sometimes I 
can feel that I've got to make a special 
effort to get accepted. Older people find 
it hard to accept changes, but after they 
get to know me, they accept me. Young
er folks are much more open and recep
tive to me.'' 

And even now in her third year as 
mayor of Clemson, Mrs. Smith still gets 
mail addressed to Mr. Smith and invita
tions inviting the mayor and his wife. 

Nancy Snell is a free-lance writer from 
Clemson . This is her first appearance in 
Sandlapper. 
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JOHN KERMIT ADDY 

"I never 
meta 
man I 

couldn't 
makea 

deal 
with~' 

TIE DEALMAICln" MAil says, 
.. Show me a man who isn 't looking for a good deal on a new 

car, and 1"11 show you a man who isn·t looking for a new car. 
Folks natu rally want to get the most for their dollar. And they 

should . But don 't kid yourself that the lowest price tag is 
necessarily the best deal. It may be. And our car prices are 
honestly low. But there's more to a really good deal than the 
price. 

It takes continuing reliability, continuing service, continuing 
friendship. When you get that ... you've got yourself a good deal. 
That's what I'm prepared to deliver. A good, honest low price. 
And a good deal more. 

That's why I never met a man I couldn 't make a deal with. 

see TIE DEAL.MAian' MAil at ... 

AddyDadg@ 
We never met a deal we couldn't beat 

521 Columbia Ave., Lexington, S.C. 359-2501 
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Tommy Scott Young: 
Artistic Director 

T he eyes of the high school students 
aim toward the podium and focus 
on the guest speaker. "You think 

I'm who you see ... But I'm not...I say!!! 
You think I'm who you see ... don't you? 
Well, I'm not...I'm the devil! Today, ac
cording to this printed program you 
might think I'm Tommy Scott Young. 
Well, I'm not. Tommy Scott Young is 
just one of my million names and ooo-hhh, 
I've got p-u-h-1-e-n-t-y of names." 

Tommy Scott Young also has puh
lenty of talent as he is a poet, actor, di
rector, sculptor, dancer; singer, painter 
and founder and executive director of 
the Columbia-based Kitani Foundation. 
He is author of the critically acclaimed 
book of poems Black Blues and Shiny 
Shoes and is well known for directing 
Columbia's Town Theatre production 
of Southern Fried. It's easy to see why 
he was recognized by The Columbia 
Record in 1977 as being one of ten most 
promising South Carolinians, the recip
ient of the Urban League Award for his 
contribution to the cultural arts in 
South Carolina in 1977, is a member of 
the National Literary Society, is listed in 
Who's Who in the Southwest in 1976-77 
and the International Men of Achieve
ment. 

Young's road to success began 35 
years ago in Blair, S.C. but his interest 
in writing didn't begin until 1969 "when a 
young lady from Texas-pretty girl
umm-mm-mph, busted my heart. So, I 
went into a restaurant and I sat down 
and I began writing and I've been writing 

. " ever smce. 
His performing career got off to a 

somewhat inauspicious start while he 
was a student at Benedict College. 
Young was in a speech class and was 
called upon to recite the Gettysburg 
Address in tront ot the class. "I stepped 
to the podium and I was so shy, I repeat
ed the first line two times, then com-
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pletely forgot the entire address. I left 
the stage and kept walking out of the 
classroom and out of the building." 

A friend convinced Young to 
return to school five weeks later and the 
professor said he could be reinstated if 
he would perform the soliloquy from 
Hamlet in front of the entire student 
body. He received a standing ovation 
after his performance and he quickly 
decided that was what he wanted to do. 

Young's art teacher advised him to 
go to California or New York and young 
took the advice and worked with IBM 
as a customer engineer for two years 
before attending school at Los Angeles 
City College. "I went to college to major 
in painting and sculpture and minor in 
drama. I really enjoyed my sculptures. I 
was doing these huge sculptures in 
bronze and canvas materials, but I ran 
out of money and left college to get a job. 
All I wanted to do was to go off to the 
hills and be a sculptor. So, I got this job 

teaching drama and I was asked to di
rect a play, so, that led me to direct and 
produce plays with a theatre workshop 
group for three years, while studying at 
the Watts Writers Workshop." 

Young left California and worked 
briefly in New York before deciding he 
wanted to come back home to South 
Carolina. He soon found himself in the 
play Slow Dance on the Killing Ground 
and began working with the S.C. Arts 
Commission and his involvement there 
led to his founding of the Kitani F ounda
tion. Young's drive and dedication have 
made Kitani work and Kitani has added 
to South Carolina's cultural climate by 
bringing in such renowned artists as 
The Dance Theatre of Harlem, Dizzy 
Gillespie, and the Alvin Ailey American 
Dance Theatre. 

The need for a foundation such as 
Kitani first became evident to Young 
when he was working with Roger Peter
son of the Arts Commission who was 
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helping Young incorporate dance move
ments for the lead character Young was 
playing in Slow Dance on a Killing 
Ground. Young noticed a chart of the 
dance troupes Peterson was coordinat
ing and asked Peterson why they were 
not appearing in South Carolina. Peter
son told Young it was because they had 
no sponsors. 

"This seemed to tie in with the 
commitment I had made while travelling 
over the state with the Arts Commis
sion to see that somebody would take 
the time to provide for the children to 
be introduced to the arts at an early age. 
I was not aware anyone else was doing 
this at the time. I was only aware that 
during my travels I was finding a great 
number of people that were not being 
reached. It's kind of a disadvantage not 
to be able to see the lighting, costumes, 
and staging, and not to get a feel for the 
entire story in a professional environ
ment-to be aware of the way a produc
tion is put together-so that kinda 
bothered me and brought me to grips 
with myself. I remembered growing up 
in Blair and never being introduced to 
art as I was in California, so I felt one's 
duty is at home, so a couple of days 
later, I told Roger that I would sponsor 
the dancers." 

Young's poetry runs from the 
rough-edged to the richly lyrical and his 
poetry recitals and acting are electrify
ing to watch. 

Charleen Whisnant Swansea, 
editor of Red Clay Books, which pub
lished Young's Black Blues and Shiny 
Songs, said, "The first time I saw Tom
my Scott Young perform, he was smok
ing. Pulling on a cigarette, he whispered 
to the audience that he was trouble, 
that he was the debbil, which made us 
laugh; then suddenly offended, he hol
lered, flipped his cigarette into the air, 
leapt at us off a four-foot stage and 
stomped out the sparks. Even better 
than good Southern preaching where 
the voice is pushed full range from 
wheezing to a shout thrown like a punch 
in the gut, this poetry reading also had 
visual aids; a Hollywood handsome 
poet and real fire to scare the hell out of 
you." 

Ruth Finch is a free-lance writer from 
Columbia. 
Bill Outlaw is associate editor of Sand
lapper. 
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Shrimping in Beaufort has been a 
part of the area's culture since the 
cast net was introduced. Gathering 

the delectable crustaceans became an 
industry for the area only 50 years ago, 
when a salty entrepreneur by the name 
of Vecchio had the notion of servicing 
the Northern market for shrimp. It was 
the spring of 1926 when Vecchio's three
ship fleet entered Port Royal to fish 
Beaufort's shrimp-rich waters. Packing 
them in "stave" barrels, iced-down, he 
shipped the shrimp to Baltimore and 
Philadelphia by rail, where he expected 
to get at least eight cents per pound. 

Since that time in 1926, shrimping 
has become a large and lucrative busi
ness for many coastal South Carolina 
families and has drawn fishermen from 
as far north as the Hudson Bay area to 
shrimp these rich waters that stretch 
from North Carolina to the Gulf of 
Mexico. 

Hunting Island is the place where 
most area shrimpers put out and the 
road leading there is beautiful; off away 
from the side of the road spanish moss 
covers the tall trees. Much like draper
ies, the green fabric-like moss filters the 
sunlight giving the surroundings a 
delicate verdancy. The clean air smells 
like the sea, salty and fishy. The sun's 
rays, reflecting on the exposed marsh, 
turn the smooth muddy surface into a 
myriad of golden tributaries stretching 
toward the horizon; the green sprouts 
of the marsh grass add a slight hint of 
texture. · 

A sign on the side of the road an
nounces The Porpoise Fish Company. 
Down the small, tree-lined road, with 
corn fields on either side, and the trees' 
branches forming arches, almost like a 
tunnel, the sun's light strikes through 
the spaces like finely honed shafts. The 
fish company is just ahead on the right. 

Lean, dark haired and tan, Wayne 
Causey is captain of the Ronald Wayne, 
a 65-foot cypress, twin-rig trawler, 
which puts out every morning from 
June to December at 5:30. Day begins 
with the shipmates busy on the after
deck, coiling ropes, checking the nets 
to be sure they would not tangle when 
they go off the sides later, and making 
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sure everything is in order so there 
would be no hang-ups when they reach 
the shrimping area. Causey, sitting in 
the pilot house having a cup of coffee, 
lets the ship's engine warm up. 

After making sure all are aboard, 
he effortlessly maneuvers the 65-foot 
craft away from the pier and into the 
channel. With the aid of only a single 
spotlight and a new depth guage, he 
picks his way through the winding Vil
lage Creek toward St. Helena Sound, 
which leads to the ocean. As the Ronald 
Wayne approaches the mouth of the 
sound, the sun begins to light the 
horizon, and the lights of other shrimp 
boats form a long and wandering cara
van. 

Causey takes an eastward heading 
to avoid a sandbar that runs along the 
edge of the coastline. It is low tide and 
the water is very shallow; once past it, 
he assumes a south-southeast direction 
toward Fripp Island. 

At the shrimping area, the captain 
instructs the deckhands to prepare the 
nets for entry. The first step of the proc
ess is hauling the "doors" out to the 
ends of the outriggers. "Doors," a mod-

em design of heavy steel and wood, 
when pulled through the water flare in 
opposite directions. Years ago fisher
men actually used household doors. 
With the mouth of the net attached to 
either side of them, the doors drag 
along the bottom. Between them are 
two chains: One keeps the doors from 
flaring too far, and the other, called a 
"tickler," drags along the bottom. 
Shrimp are bottom-dwelling creatures; 
when the 'tickler' touches their anten
nae, which makes them hop up, the net 
right behind scoops them up, but only 
about one-eighth of them are actually 
caught. 

It is ebb tide, and shallow waters 
limit fishing to the "slews," channels cut 
in the soft, sandy bottom. The average 
depth of a slew ranges anywhere from 
12 to 20 feet. The captain must be very 
alert to avoid running aground. "One 
slew runs from Huntin' Island to the 
Fripp Island bridge, about 12 miles," he 
says. "Once we reach the bridge, it's 
come about, and start another drag 
back toward Huntin' Island." How does 
he know exactly when to" come about''? 
"As soon as that tree, shaped like a 
mushroom, lines up with the Huntin' Is
land lighthouse, we are at the mouth of 
the Fripp Island Inlet." Dragging speed 
is about four to five knots, about walk
ing speed, so it takes about three hours 
from Hunting Island to Fripp's inlet. 

Lowered along with the main nets 
is a smaller one called a "try-net"; its use 
is to gauge the catch. "If on the first 'try' 
there is about a pound of shrimp, it can 
be assumed that there are about twenty 
pounds in the main net combined. This 
is not always the case though; some
times the try-net will 'pick-up' on an 
area that is dense with shrimp and the 
main nets will not accurately reflect the 
try-net's forecast. Generally speaking 
though, the try-net is a good indicator." 

After the first "try," there are 
about 13 shrimp; "almost a pound," 
Causey remarks. "That's not too bad, 
could be better." Out of the small pile 
left by the try-net on the after-deck, the 
captain picks out a small globular 
shaped mass and digs into it with his fin
gers. After a minute or so he uncovers a 

Sandlapper 



Shrimping has become a large and lucrative business 
for many coastal South Carolina families. 

July 1979 

Photos and Story 
by Jeffrey Amberg 

beautiful elliptically shaped shell, white 
and unblemished. "Isn't that pretty? 
These shells get much bigger, but never 
grow out of their protective covering." 

During the 30- or 40-minute wait 
for the next "try," the other shrimp 
boats roll with the tide; their outriggers, 
like a see-saw, seem to just about touch 
the water as they roH. Red, one of the 
deck hands, looks through the binocu
lars checking the heading. Most of the 
boats on the waters are equipped with 
Citizens Band radios, so the captains 
talk back and forth, either verifying 
each other's positions or just joking 
around about what a terrific catch one 
might be getting. "Weee111, this is the 
High Life, and we're gettin' 'bout two ta 
three hundred [shrimp] per try; hold's 
just 'bout fu11, think we're headin' in for 
the day. Over!" A chuckle comes over 
the airwaves and another captain with, 
"boss says you gotta stay out all day; 
better throw some of 'em back." The 
fishermen seem much like a big family, 
and competition among them doesn't 
appear very great. 

The captain, standing at the wheel 
finishes a CB communication and recol
lects his shrimper life, a life he has pur
sued since age 15. 

"I started working for Mr. Gay as a 
striker [ one who hauls nets and sorts 
through the fish], and continued work
ing through high school. I got my first 
command when I was twenty; it was a 
boat that Mr. Gay had built himself, a 
lot like that one," he points toward one 
simliar to the Ronald Wayne. "I sold it 
after five years, to a fella from Virginia; 
he sank it only a few weeks later. You 
remember that sand bar we avoided 
this morning? That's where he ran her 
aground. You've got to know these 
waters if you want to be successful." 

Causey has owned the Ronald 
Wayne "about five years," although it's 
about twenty-five years old and made of 
cypress. This one is all paid for now. 
You know, a new boat cost about two 
thousand dollars per foot today, and 
that's not counting the radio equipment 
and other things, which could run as 
much as twenty-five thousand more." 

The second "try" is about the same 

21 



as the first, and sure enough, there's 
one of those globular shaped creatures 
amidst the pile left on the deck from the 
small net. There are all kinds of interest
ing things in the "trash," the common 
term for everything else caught in the 
nets other than shrimp. Causey picks 
up what looks like a rock and when he 
turns to give me a closer look, it opens 
up and shows its claws; it was some 
sort of crab. "Strang looking creature, 
don't you think?", he says. Red shovels 
the pile overboard, much to the sea 
gulls' delight, and lowers the try-net into 
the water. 

After about an hour and a half, 
Causey tells Red and the other mate to 
prepare to raise the main nets. He in
creases the boat's speed and turns the 
wheel to steer the boat in a large circle. 
As the hoist whines, the bags (the 
pursed ends of the nets- come near 
the sides; Red reaches out using a long 
pole with a hook on the end, pulls the 
net flush to the port side, attaches 
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another rope to it, and secures it. The 
captain goes forward and changes the 
direction of the circle so the other bag 
can be secured to the starboard side. 
Within moments the winch, weathered 
but strong, strains under the pressure 
of the huge teardrop-shaped bags, as 
they swing over the deck. Under each 
one is a slip-knot to open the bottoms of 
the bags, and with a jolt and a tug, they 
pour a massive pile of flapping and slap
ping creatures on the afterdeck: crabs, 
blue fish, mackerel, pompano and 
shark, just to name the edible ones, 
which are separated from the rest and 
stored. The shrimp are quickly tended 
to as Causey lowers the nets into the 
water again. The crew sits on the deck, 
hand-picking the shrimp from the trash, 
deheading and putting them into bas
kets. After the last basket is poured 
below into the insulated storage 
compartment (holding thousands of 
pounds of crushed ice to keep the 
shrimp fresh), Red goes into the galley 

to put on some lunch: two pots, one 
with shrimp, rice and onions, and the 

By 4:30 p.m. comes the final haul 
for the day. Red pulls the nets close to 
the sides while the boat circles, and 
soon the afterdeck is covered with sea
life. The entire expanse of net is hauled 
to the top of the stern ladder, shaken 
free of any obstructions, and left to dry. 

The trip back to the dock is not 
nearly as dramatic as the early-morning 
trip. The pre-dawn mystery of the 
winding Village Creek is revealed, and it 
is only minutes before we are approach
ing the pier. Off the starboard side the 
deep-green grasses of the salt marsh 
wave in the breeze as the Ronald 
Wayne glides through the smooth 
waters of the creek. The sky is rich blue: 
clouds, like cotton balls, dot the 
horizon, and the only sounds are the 
idling engine and a few sea gulls cackling 
in the distance. The crew has been on 
the water for over 12 hours. 
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By 4:30 p.m. comes the 
final haul for the day. Red 
pulls the nets close to the 
sides while the boat circles. 

The captain maneuvers the Ronald 
Wayne into the unloading area as easily 
as if he is parking an automobile, and 
the deckhands prepare to secure the 
craft. The task of unloading is about to 
begin. As the cover of the storage com
partment is raised, one of the other 
mates takes a shovel down into the cool 
dark hold. After filling baskets with 
shrimp mixed with ice, he signals to 
Red; they are hauled up and with the aid 
of a hoist, swung on to the pier, and are 
arranged on a long flat cart. With the 
last basket on, Wayne and the others 
wheel the cart up to the scales in the 
storage house to be weighed, graded, 
boxed and stored in a walk-in refrig
erator. 

In the storage house is a large vat 
with a conveyor belt inside. The iced 
shrimp are dumped into it and the belt 
carries them, leaving the ice behind, 
and pours them out on to a scale. "One 
hundred pounds is the limit per box," 
Causey says. "Then they are graded ac
cording to size, fifteen to twenty per 
pound, or whatever a pound brings. 
The larger they are, the better price we 
get for them." 

Once the weight and grade are es
tablished, the shrimp are put into crates 
with crushed ice, stored in the "walk-in" 
and every other day are picked up by 
refrigerator truck, a far cry from "stave" 
barrels, and shipped elsewhere. 

After the tally has been completed, 
Wayne pilots the boat from the unload
ing area and maneuvers it into its place 
for the night. 

With the vessel moored, he makes 
a final go 'round to make sure all is 
secure for the night; walks up the slatted 
walkway toward the storage house and 
says, "That's about it for today." 

Jeffrey Amberg is a free-lance writer 
now living in Columbia. 
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THE AUDI 5000 HAS BEEN 
SELECTED BY ROAD & TRACK AS 

THE BEST LUXURY-SPORTS SEDAN 
IN THE $7,500-$11,000 CATEGORY. 

_________ ..._..am----------

To be singled out by ROAD & TRACK as one of the 
" JO &st urs for a Changed World, 1978" is no small 
honor. This is not an annual affair, as you will note 
from these observations in their June 1978 issue: 

- --------<CDD-------
" Times change. People change. Priorities change. 

Cars change. That in a few words is the rationale 
behind this list of Ten Best Cars. The last time the 
R& T editorial staff thought the time was right for 
selecting a Best Cars list was exactly three years ago. 
And before then you have to go back to August 
1971-nearly seven years ago .. . " 

- --------<<DD-------
" The Audi 5000 will carry five passengers in quiet, 

luxurious comfort but it has a split personality and 
is equally at home on a twisty road where it provides 

an enthusiast with a great deal of driving entertain
ment'.' 

- --------<<DD-------
11 • •• for the price it's head and shoulders above the 

competition'.' 

- - -----(D])-------

W h y are they saying such nice things about the 
Audi 5000? Test-drive the 1979 version at your 
Porsche ... Audi -dedlcr and find out for roursel( 

Choice of automatic or 5-speed manual transmission. 
Fully-equipped "S" model, with virtually all the power 
options plus metallic paint and rear head rests, available 
at a saving of several hundred dollars. 

PORSCHE+AUDI 
Nothing Even Comes Close 

Suggested retail pr ice $9,395 POE Transportation, local taxes and dealer delivery charges additional. Fully equipped "S" model $10,975. 
See your local Porsche + Audi dealer for information on leasing and delivery in Europe. 

Available at these fine South Carolina dealers: 
,=-~;;:~N' "· ~ 

Leroy Cannon Nix 
Porsche - Audi · Volkswagen -

Subaru -Alfa-Romeo Porsche -Audi & Subaru 
2124 Grove P-d . 3821 West Beltline Blvd . 

Greenville South Carolina Columbia , South Carolina 
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r $400 a week, we'll glp~ 
a luxurious 8-bedroo.m 

villa, 2 % miles of 
polled beach, 

arlesto.n, 

South Carolina's First 
Commuter 
Airline 

+ 17 Daily Flights to Twenty-Three Cities in South Carolina And Three in 
North Carolina 

..l..... Located at Columbia Metropolitan Airport Gall (803) 794-7284 tor 
rr Reservations 

This is the time for escape: 
The golden-hot two months 
framed by July 4 and Labor Day, 
when most of us set aside a time 
for R and R-rest and relaxation, 
our days crowned by no more 
crucial missions than leisurely 
games of tennis or golf. 

Of course, nowhere in South 
Carolina is really very far from 
anywhere in South Carolina. 
Greenville and Spartanburg resi
dents, say, can leave their busy 
hillsides for a week along the 
coast. Columbians leave the Mid
lands and divide like an army into 
the foothills and onto the sea 
islands. 

Whatever, we tend toward 
wanderlust at this particular time 
of year. Every place looks inviting 
except the place we're in, so we 
head for whatever appeals to our 
fancy: Brookgreen Gardens, 
with its classic graceful statuary; 
the resorts like Sea Pines, Fripp 
Island, Belle Isle, Seabrook Kia
wah, Isle of Palms; the great 
Grand Strand; and the quaint 
stop of Pawleys Island; the histor
ic districts, Pendleton, Historic 
Camden, a historic play like The 
Liberty Cart or just a play at Act 
II Dinner Theatre. you can in
trigue yourself at the Florence 
(please turn to page 31) 
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~:~:m~!mb;~~J;£~£ft andGRacquetCJub 
North from Charleston across the Cooper River, then follow the 

signs to Isle of Palms. Once on the island, continue traveling 
north to the northern end. 886-8525 

The Beach and Racquet Club is a planned community 
at the northeastern end of the Isle of Palms, a barrier island 
nestled among the salt marshes of the South Carolina coast. 
The private community's 1,500 acres overlook both the 
Atlantic Ocean and the lntracoastal waterway. 

Security gates help maintain the serenity of the island 
woodlands and the two-and-a-half miles of beach that resi
dents and guests enjoy. With its proximity to Charleston ( 15 
miles) and Mount Pleasant ( eight miles), many families have 
chosen to make the Beach and Racquet Club their home. 
This makes a unique community because it is primarily a 
permanent residential area and secondly, a resort second
home destination. 

The Beach and Racquet Club also offers many recrea
tional opportunities to the vacationing visitor. Private homes 
and villas available for daily or weekly rental are tucked away 
in the shade of sprawling oaks and stately palmettos or over
look the shell-cluttered beach and the Atlantic beyond. All 
villas are within a short walk or bike ride to the ocean, swim
ming pool and six championship tennis courts. Leisure trails 
wind through the property making it unnecessary to com
pete with cars for the right of way. 

CJJankair 
Columbia Metropolitan Airport 

794-7384 

Wouldn't you rather fly than drive to Hilton Head or 
Myrtle Beach? Arriving on time, fresh and relaxed, you 
could enjoy the hours saved by air travel. 

Bankair, South Carolina's first commuter airline, can 
stretch your vacation by reducing travel time 75 percent. 
With 17 daily flights to 23 cities in South Carolina and three 
cities in North Carolina, it's a shame to drive. These flights 
include three daily trips to Myrtle Beach and two to Hilton 
Head, leaving from Columbia, for $27 and $32 respectively. 

Besides saving time and gas, Bankair offers a new look 
at South Carolina. At 3,500 feet above sea level the high
ways are just landmarks in the dense summer foliage. If 
you're interested, your pilot's travelogue may include the 
Santee flood marks, the path of Hurricane Gracie, or a brief
ing on CB jargo airline-style. 

Bankair, a family business since 1972, began with the 
Dickerson family and one chartered plane. The original 
banking service grew and the Dickersons now fly nine planes 
carrying passengers for pleasure, and freight and deposits 
for Carolina businesses. 

Located at the Columbia Metropolitan Airport, Bank
air will.soon be moving to a new building. The additional of
fice space and waiting room space will add to your comfort. 
Make your reservations early to see South Carolina a new 
way. 

July 1979 

Even though the Beach and Racquet Cub is less than 
three years old, it has already established itself as a success 
and the future holds more exciting opportunities. Additional 
tennis courts are planned. The final design of a spectacular 
new golf course, by George and Tom Fazio, is near comple
tion. Both the 17th and 18th finishing holes will play adjacent 
to the beach and will provide a unique golfing opportunity. 
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IF FRIPP ISLAND IS THIS LUSH GREEN PLACE WITH 
SMOOTH WHITE BEACHES. HOW COME THEY ALWAYS 

COMPARE IT TO THE ROCK OFGIIRALTARI 
It depends on your definition 

of how "green" Fripp Island is. 
Because that comparison to 
Gibraltar is the age old financial 
gauge, 'i\s solia as the Roc 
of Gibraltar." 

You see, this lovely little island 
off the coas f outh Carolina 
is in the fortunate position of 
being owned by 15 savings and 
loan associations with over 
1 billion dollars in owner assets. 
Which gives us a stability that's 
nice to be a part of these days. 

So when you look into a 
retirement or vacation home, 
just remember "The Rock" 
and consider this question. 

' ,· :0u.'1'ike to own 
brla• ,.\W.t'h~ •. m1d?" 

' '~ ' 
' \', ) 

~ ,' ,' f., '' 
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Pripp qsJand 
Located 20 miles east of Beaufort 

on Highway 21 
838-2411 

In the days of yore, Fripp Island, 
the most seaward of the beautiful 
Carolina Sea Islands, was a popular 
oasis for world explorers and a quiet re
treat for treasure hunting pirates who 
sailed the seas preying on ships of all 
nations. Because of its reputation for 
being a pirates' hideaway, stories about 
Blackbeard's treasure being buried on 
the island still per1ist. 

History did not record a name for 
Fripp Island until the seventeenth cen
tury, when the island was deeded to 
Capt. Johannes Fripp, a swashbuckling 
privateer who, like other letter-of
marque men and pirates of that time, 
sailed the Seven Seas in search of gold . 

As a reward for Fripp's successful 
defense of Beaufort on behalf of Eng
land, King Charles officially deeded this 
island to Johannes Fripp and the island 
became known as Fripp's Island. 

At one time, Fripp Island was a 
much larger island than it is today. In 
1854, the.sea broke through two places 
on the island to form three separate 
islands-Fripp, Pritchard and Capers. 
T c. ,day, a growing number of travelers, 
like the seventeenth century seafarers, 
are attracted to this palmetto studded 
island because of its mild climate. This 
"private world of beauty," resplendent 
with tropical foliage, a gentle sloping 
beach, the magnificence of the sunrise 
over the Atlantic and the soothing 
sound of the surf, has never lost and will 
never lose its magic appeal. 

The development of the 3,000-acre 
island began in 1961 when the only way 
to reach the island was by boat from 
Hunting Island, a South Carolina state 
park. A half -mile concrete access bridge 
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was completed in 1963 and a security 
gate stands at the entrance to protect 
the tranquil beauty and privacy of the 
island. The bridge is the only road ac
cess to the island from the mainland. 

In 1975, 15 South Carolina Savings 
& Loans with the primary investments 
in the island formed the Fripp Island 
Service Corporation and acquired the 
Fripp Island Development Corporation. 
Their business expertise and financial 

( { . ~ I 
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support are vital to the efforts to attain a 
goal that is unusual among resort de
velopers, and they have established the 
following as their philosophy for Fripp. 

"To develop ... this beautiful island 
with complete regard to the tran
quility ... and maintenance of a bal
anced ecological system so that 
Fripp Island can be enjoyed by 
residents and their friends for all 
time." 
Today, there are about 200 private

ly owned homes on the island with more 
under construction. The cypress siding 
on most of the homes helps blend them 

into the natural setting of the island. 
The hub of the Island's social life, 

the Fripp Island Beach Club, is renown
ed for its superb food and especially for 
its shrimp boils, oyster roasts and sea
food buffets. 

The scenic oceanside 18-hole 
George Cobb Championship Golf 
Course, with four holes on the ocean, 
offers a real challenge for fairway devo
tees. Water hazards and shifting trade
winds add to the challenge of the course. 
The 18th hole has been named "The 
Monster" for appropriate reasons. 

Eight fast dry and six hard surface 
tennis courts located near the Beach 
Club are popular among the racquet set. 
Two hard courts are lighted for night 
play. 

Swimming in the three pools and in 
the ocean surf represent other popular 
activities on the island, as does bicycl
ing, hiking, and beachcombing. Or one 
can try his hand at bringing in the "big 
one" as deep sea fishing charters are 
available. 

A recent addition to Fripp Island 
activities is the 1 Y2 mile European jog
ging and exercise trail. A children's pro
gram in the summer offers a variety of 
organized activities under the super
vision of trained personnel. 

The planners of Fripp Island are 
committed to a master plan with one 
simple goal, something for everyone
accommodations and investments that 
will appeal to everyone in every price 
range who shares a concern, a commit
ment to peaceful, easy living. 

For more information or a brochure 
write Fripp Island Development Corpora
tion, Fripp Island, South Carolina 29920. 
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Golf and Tennis Package Make It Happen 
Seabrook Island 

Located off U.S. Highway 17 South 23 miles from Charleston 

Seabrook Island, a private resort community 23 miles 
south of Charleston, is offering a year-round golf and tennis 
vacation package that is attractive to vacationing motorists. 

Rates start as low as $41 per person, per day, from 
March 16-November 9; and $33.50 per person, per day, 
from November IO-March 15, based on a minimum party of 
two people staying two nights. 

The package plans include unlimited golf and tennis on 
the island's championship golf course and seven composi
tion clay tennis courts. 

A vacation at Seabrook includes temporary member
ship in the island's luxury ocean-front Beach Club, with ele
gant and casual dining facilities, 25-meter pool, recreation 
room, meeting facilities and beach sun decks. 

Accommodations for the sport packages are provided 
in Seabrook's spacious High Hammock villas on the golf 
course fairway. Each villa has 1,000 square feet of living space 
including living and dining room, kitchen, two full baths, 
foyer, wet bar and patio. Balcony, daily maid and linen serv
ice are included in the rates. 

Tennis fans will enjoy the resort's excellent tennis facili
ties managed by tennis pro, Grigsby Arnette. Private tennis 
lessons are available at $12.00 per half hour. Golfers will en
joy the 6,852 yard par 72 course designed by noted golf 
course architect, Willard C. Byrd of Atlanta. The beautiful 

tight course is managed by Seabrook's golf pro, Jim Haslam. 
Private lessons are available at $12 per half hour. 

Other popular Seabrook activities include horseback 
riding, sailing, bicycling, shelling, crabbing, bird watching 
and bridge playing. 

For more information about Seabrook or reservations, 
call 559-5511 in South Carolina or 800-845-5531, toll free 
outside South Carolina, or write P.O. Box 32099, Charles
ton, S.C. 29407. 

'Plorence ~ir and 
301 North-Municipal Airport, Florence 

Entrance GAfissile GAf useum 

The exact day that the Florence Air and Missile Mu
seum became a reality is not certain, but the idea was 
developed when T.C. Griffin, director of the present mu
seum, exacted promises from then Congressman John L. 
McMillan and U.S. Sen. J. Strom Thurmond to help secure 
aircraft for the museum. A World War II training base for 
fighter pilots is the location. The museum serves as a me
morial to Air Force and Air Corps personnel who gave their 
services and, in many instances, their lives during World 
War I, World War II, Korea and Vietnam. 

Traveling to Florence on US 301 North, one is often 
startled to see a 98-foot Titan Intercontinental Ballistic Mis
sile poised at about a 30-degree angle and some 20-ft. high in 
the air. And, if this isn't sufficient to slow traffic, a further 
glance reveals the hulk of a tremendous C-124-C Globe
master on a site adjacent to the missile. 

Since the first three exhibits opened in the museum in 
1963, the museum has acquired 38 aircraft, missiles and 
rockets, including jet fighters, bombers, missiles, anti-tank 
missiles, tanks, and ground-to-ground rockets. 

For the space age, there's a Gemini capsule, Alan 
Shepherd's Apollo space suit; space parachutes; instru
ment sections from the Saturn V rocket; the F-1 and J-2 en
gines from a Saturn V and the recently acquired Apollo 
launch comouters. All in all. the Florence Air and Missile 
Museum is all things to all people. Everyone will find some
thing there of special fascination. There is a room dedicated 
to the Lafayette Escradille and much art work about the de
velopment of man, air and space. 

What began as a dream in the fall of 1963 is a reality in 
1979 that has been enjoyed by thousands. The museum has 
twice been awarded high honors from the state Department 
of Parks, Recreation and Tourism. As visitors stand and 
look up at the Globemaster ... as they climb the ramps for a 
look inside ... as inquisitive youngsters stand in awe of the 
Titan, the Gemini capsule and the other missiles, planes and 
rockets, the Florence Air and Missile Museum becomes 
something very special. True, the museum's actual value is 
in the multi-million dollars, but its real value is what is reflect
ed in the faces of its visitors. 

Sandlapper 



Air and Missile Museum or at 
Columbia's Riverbanks Zoo or 
learning the wine-making 
process at Lake City's Truluck 
Vineyards. your accommoda
tions can range from a tent in a 
state park to a camper at Green 
Mountain Resort to a Sea Cabin 
condo at Hilton Head to the tall 
luxuries of the Myrtle Beach Hil
ton or the quiet comforts of the 
Vendue Inn in Charleston's 
South-of-Broad. You can drive 
anywhere, or leave the car home 
and let Bankair fly you. 

And all these options are 
just the beginning. The S.C. De
partment of Parks, Recreation 
and Tourism offers what it calls 
the "South Carolina Trip Kit," 
which includes information on 
points of interest (some 165 of 
them), accommodations (42 
pages of those), golf, tennis and 
other recreations. Write for the 
Trip Kit at P.O. Box 71, Colum
bia, 29202. (please turn to page 34) 
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A private island resort 
aw~ from the crowds. 

Private Seabrook Island, on the 
Atlantic just twenty-three miles 
south of historic Charleston. 

Championship oceanside golf 
and clay court tennis. Three and 
a half miles of uncrowded ocean 
beach to swim, stroll, horseback 
ride, shell and sail along. Accom
modations are spacious, privately 
owned beachfront and fairway 
villas and cottages, not a hotel. 

Plan a Seabrook Island 
vacation this season. Send for rate 
information and a resort brochure, 
today! 

Name _____________ _ 

Address 
City/State/Zip ________ _ 

-~~J~.~ 
Toll free 1800) 845-5531. In S.C call 1-559-5511 
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Florence Air 
and Missile 
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A walk-to-everything resort is nestled on a 10,000-acre, semi-trljpical sea 
island , only 30 minutes from downtown Charleston. 

Where dense maritime forests , picturesque marshes and ten miles of wide 
Atlantic beach are enhanced by a subtle selection of man-made things to do. 

There's golfing on the Gary Player course, tennis on 13 shaded courts and 
instruction from Roscoe Tanner and Roy Barth, back-island wilderness jeep 
safaries, the secluded, 150-room Kiawah Island Inn and shopping plaza, 200 
rental vacation villas-all within a walk-to-everything village by the sea. 

Each season of the year has something special. Spring and fall bring mild 
temperatures, fresh breezes, the bluest of skies and the best glimpse of 
wildlife. Summer, as you might expect, is our most popular season. And 
winter brings quiet beach walks, excellent shelling on our beaches and 
perfect weather for touring Charleston. 

To help you decide which season to visit, write for our free 20-page 
Kiawah Magazine and details on resort vacation plans. 

For more information, write Kiawah Island Inn and Resort, Kiawah Island, 
Dept. S-1 , P.O. Box 12910, Charleston 29412 or call 559-5571. 

Inlet Cove Club is an exclusive 
riverfront community on 
Kiawah Island. Three-
bedr.oom single family 
cottages with private 
security gate, 25-meter 
pool/ cabana complex 
and private boat dock. 
And the island's most 
spectacular sunset view. 
For more information, write 
Real Estate Sales, Kiawah 
Island, P.O. Box 12910, 
Charleston, S.C. 29402 
(803) 559-5571 
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WEWROTE THE BOOK ON SUMMERVACA110NS. 

IT'S FREE.SEND FORIT. 
Kiawah (~ronounced KEE-ah-wah). It's 
a book. It s an island. Off the coast of his
toric Charleston. They're both destined 
to become classics. We've packed more 
into the book than you've ever unpacked 
on a vacation before: golf, tennis, sailing, 
swimming, jeep safaris, family things, ro
mantic flings , even a recipe for She-Crab 
soup! So hurry! Call or write for your 
free co_py. And read all about our walk-to
everything resort with a ten-mile beach. 
On a best-selling island named Kiawah. 

CALLSOJ-559-5571. 

~ 
Kiawah Island Company 
P.O. Box 12910 
Dept. VMSDl 
Charleston, S.C. 29412 

Name~--- ----
Address ______ _ 

City,~~~~~~~~

State Zip.~~~-



Visit 
& 

Tour 
Trulucl~ Ill Vineyards 

ROUTE 3, LAKE CITY, SOUTH CAROLINA 

A touch of France in South Carolina. 
Premium wines . An Old World style 
winery complete with tasting room, 

retail outlet. 

Route 3, Lake City, S.C. Tel: 389-3400 
Open Tuesday thru Saturday 

10:30 a.m.-5:30 p.m. 
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; I · JOSEPH STEIN JERIW BOCK SIIHDON HARNIC~ . ·· 

A complete night of entertainment, 
including a lavish buffet, broadway 
pllW and dancing with 'Applause." 

FOR RESERVATIONS & INFORMATION 803-651-2075 

HWY 17 S. ON DEERFIELD PLANTATION MYRTLE BEACH, SC. 

Of course, you can always 
slip over the borders a bit. After 
all, there are rumors of beaches 
in Georgia, and North Carolina 
claims to have some mountains, 
where in the Land of Oz and 
Grandfather Mountain the 
T weetsie Railroads maintain their 
attractions. 

Then there are the com
munity festivals, those amiable 
popcorn-exploding enthusiasms 
of local pride, each highlighted by 
some aspect of a town's heritage. 
Beaufort has its week-long Water 
Festival, Lake City its Tobacco 
Festival, York its Grape Festival, 
Greenwood its Festival of Flow
ers and, of course, that worship
ful celebration of the big engine 
and the master driver, the South
ern 500. (please turn to page 46) 
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Truluckc;yjneyaid~ 
Route 3, Lake City 

389-4300 
Nestled among the soybean and tobacco fields of south

western Florence County lies a bit of southern France. 
Here, one can observe row after row of the first.commercial 
vinifera vineyard in South Carolina and a newly established 
winery in the Old World style. 

The winery, owned and operated by Dr. James P. Tru
luck Jr. of Lake City, is a realization of a dream which began 
during his tour of duty with the U.S. Air Force Dental Corps 
in France in 1959. 

The grapes in his vineyard are like those of French heri
tage which were grafted onto root stocks of native American 
grapes. These hybrids combine the better qualities of two 
worlds-the tougher, resistant root system of the American 
grapes and the distinct flavor of the Old World grapes. 

The fermented juice is pumped by gravity to the wine 
cellar which provides a mean temperature of about 60 de
grees and the oak barrels ensure the wine's lively aroma. 

The end product is one which will appeal to the more 
discerning taste of South Carolina wine lovers. Truluck 
Vineyards bottles premium red, rose and white table wines, 
and selected varietals-Chambourcin, Villard Blanc, Mun
son Red, Ravat Blanc, Seibel Blanc and Golden Muscat. 
Any of these will provide an ideal accompaniment to an ele
gant dinner or a casual picnic. 

A tasting room and retail outlet were added to the prem
ises in 1977. These are open on Tuesday through Saturday 
from 10:30 a.m. to 5:30 p.m. 

~ct II CJJinneI'rheatte 
Deer Track Golf and Country Club, Deerfield Plantation 

Highway 17 South, Myrtle Beach 
651-2075 

"My Fair Lady" which was recently performed at Act II. 
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Nestled among the pines and exquisite beauty of Deer
field Plantation is the breath-taking Deer Track and Coun
try Club. Just a short drive up the club's valet parking ramp, 
an attendant will usher you into an evening you will long re
member. The air is filled with the electricity and excitement 
of Broadway. Act II is theatre, dinner theatre, designed for 
the Grand Strand's residents and visitors. 

Each evening, Monday through Saturday, a lavish buf
f et features a variety of en trees: seafood and chicken dishes, 
roast beef carved to order, and a vast selection of favorite 
vegetables are guaranteed to please the most discriminating 
tastes. Choose that special dessert to round out your meal. 
Our waiters will offer the opportunity to experience domes
tic or imported wines, or a cocktail before or after dinner. 

After dinner, the house lights go down, the stage lights 
come up, and a cast of the finest professional entertainers 
ever to appear on the Grand Strand take the stage. Fiddler 
on the Roof, which is currently playing, will amaze you with 
its professional direction, its dazzling array of costumes, 
lights, and expertly constructed and maneuvered sets. 

Fallowing the performance each evening Monday 
through Friday, our dance band Applause will complete the 
evening by playing favorite dance and listening music until 
closing. 

Doors open nightly Monday through Saturday at 6:30 
for cocktails in the lounge; dinner served from 7 till 8:30; 
curtain call at 9. Reservations are a must. 
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~ Cabiri ori CJ--Iiltori CJ-lead GJslarid 

South Forest Beach Dr., Cordillo Parkway, Hilton Head 
785-7061 

They've called the phenomenon "Sea Cabin Fever." 
Columbia Management Corp., developers of Sea Cab

in villas in several South Carolina locations, began it all two 
years ago on Hilton Head Island. They remodeled and sold 
over 200 efficiency-style villas and several dozen larger "Sea 
Cabin Club" villas a couple of blocks from the beach. These 
units met with enthusiastic response, achieving popularity 
as rental accommodations. Sea Cabin efficiencies are rea
sonably priced at $38 nightly, with a pool and tennis court 
on site. The Club units rent for $49 nightly and also have a 
private pool. 

Now they've developed two handsome condominium 
buildings on the Hilton Head beach, featuring one-bedroom 
villas overlooking the ocean, that are renting well at $57 
nightly (or $342 weekly). Each Sea Cabin on the Ocean viii 
has a kitchenette, TV, stereo and private balcony and can 
sleep a family of six. Two pools are on the premises, and golf Sea Cabin on the Ocean rises amid thick vegetation and overlooks 
and tennis are available at nearby clubs. the Atlantic beach. 

GJJrookgreeri {jatlleris 
U.S. 17 South 

Murrells Inlet, S.C. 

Brookgreen Gardens offers a variety of treats for visitors to the Grand Strand. A famed exhibition in an outdoor setting 
represents the most comprehensive collection of 19th and 20th century American sculpture. Figures by Augustus Saint 
Gaudens, Daniel Chester French, Frederic Remington and Gutzon Borglum are just a few of the 408 sculptures by 183 out
standing artists. Recognizing the importance of these art works, Brookgreen has been named to the National Register of 
Historic Places. The Visitors Pavilion, located at the entrance to the sculpture garden, houses an information center and a 
gallery where small, fragile sculptures are exhibited. Picknickers can enjoy lunch shaded by large pines and oaks beside a 
nearby pond. For nature lovers Brookgreen offers more than 1000 species of plants including ----- ....., .......... .._.,.,...,.... ...... ~ 
many rare varieties. Throughout the seasons a kaleidoscope of colors, textures and 
fragrances delights visitors. In the Wildlife Park animals native to the southeast are seen in 
their natural environment. The Otter Pond and Alligator Swamp are joined by a nature trail 
along the edge of old rice fields, and the Cypress Bird Sanctury covers half an acre with its ...... -.rsltf.~" 
invisible net. For history buffs Brookgreen is a real treasure trove. Francis Marion the Swamp 
Fox, tragic Theodosia Burr Alston, the American Titian Washington Allston, presidents, 
governors, statesmen, and wealthy rice planters were all here. Located on US Highway 17 
South, midway between Myrtle Beach and Georgetown, across from Huntington Beach State 
Park, the Gardens are open daily from 9:30 a.m. to 4:45 p.m. Since 1931 this rare blending of 
art and nature with a rich historical background has become a peaceful oasis along the Grand 
Strand. 

36 Sandlapper 

l l 
I l 



\ 1 
i I 

f 

' 

t 
·J 

Hilton Head's best 
• vacation rates. 

Frotnjust $228 weekly. 
Bring the whole fanilly. ~-

Now booking reservations 
- for arrival any day of the 
week. Sea Cabin has villas to 
suit any family's vacation 
plans. And at the best rates 
anywhere on Hilton Head 
Island: $38-57 nightly, or 
$228-342 weekly, no matter 
how many fol~s you bring. 

J:iiilii/iiiC 
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All Sea Cabins are fully- , · · ' 
furnished and well-located 
near the beach, shopping, golf 
and tennis. Pools on-site, too. 
Your choice of efficiency, 1-
bedroom or oceanfront villas. 
Call now. 

TOLL-FREE (800) 845-
7013 (in S. C. 1-785-7061.) 

HILTON HEAD ISLAND 
Box 5310-SD, Hilton Head, S. C. 

29928 

BROOKGREEN 
GARDENS 

A Blending Of Art, 
Nature And History 

Daily, 9:30 a.m.-4:45 p.m. 
US 17 South, Murrells Inlet 
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Don't let your 
vocation give you 
on empty feehng. 

Zip right over to The Myrtle [3each Hilton. It's less than a tanl~ 
of gas away! 
Now you can get your fill of sea, sand, sun and fun. Without 
filling up along the way. 
Come sail, surf, play golf and tennis, disco, or save energy 
by sitting in the sun with your favorite drinl~ at the premier 
hotel on the Grand Strand. 
For reservations, call your local Hilton Reservation Service, or 
call (803) 449-7461. The Myrtle [3each Hilton. It's the most 
fun you can have on a tanl~ of gas! 

~I~ 
ITIJ

1 Hi~h 
Arcadian Shores 
Myrtle Oeoch. 5.C 29577 

GREEN MOUNTAIN LUXURY RESORT 

Nestled in a beautiful valley 
of the Blue Ridge mountains, 
Green Mountain offers camp
ing enjoyment for all ages 
with the finest convenience 
and recreational facilities in 
Eastern America. Developed 
under shared-time member
ship principles, the resort pro
vides family camping at its 
very best. 

Yes! Send me more information 

Mailing address: 
Green Mountain Luxury Resort 
P.O. Box 1408 
Lenoir, North Carolina 28645 
Phone (704) 758-0242 

GREEN 
MOUNTAIN 

NAME 

Street 

City State Zip 

TYPE OF CAMPER OWNED 
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§l,{yFtle Beacfi Hiltoiz 
US 17, Myrtle Beach South Carolina has it in the open spaces of the Myrtle 

449•7461 Beach Hilton. Away from the crowded beaches of other 

You want a vacation by the sea that's casual yet elegant, 
comfortable yet exciting, with romantic things to do, and 
family things to do: plenty of sunshine by day, and bright 
lights by night, and solitude when you want it. 

parts of the Grand Strand, the Hilton is located on the quiet 
north end of Myrtle Beach with miles of smooth beach for 
walking, shelling, surfing, or just thinking. Yet it is only min
utes away from the most commercial conveniences of 
beach life. 

Colorful rooms, ocean-front balconies, privacy, ele
gance are all part of the feeling at the Hilton. It is a place to 
feel at home and do what you want to do, when you want to 
do it. 

The modern design makes the hotel a landmark. White, 
clean, organized, accented with bold colors, the hotel offers 
excellent service and gourmet food. For those who love the 
night life, the Hilton features the glitter of Another World, 
complete with fog machines, mirrors, pulsating lights, an 
outstanding sound system and a roof-top view of the Grand 
Strand. 

The golf course, designed by noted architect Rees 
Jones, is listed in the ~op 100 by Golf Digest. Tennis, boating, 
bicycling and horseback riding are all available and can be 
arranged by the hotel's helpful staff. In season there's a 
complete child care program with supervised youth activi
ties and lessons. 

The hotel's general manager Per Hellman assures us 
that the Myrtle Beach area has not been short of gasoline, 
and vacationers should have no problems when they visit 
the unique world of the Myrtle Beach Hilton this summer. 

• 

~!..~~!!t:!!~~~~t~~t~~uxury GResort 
321. Details about the memb;r~ ·~:.; Sunday) or contacting the 
visiting the resort (hou; '/;5 B a~yi408 Lenoir, N.C. 28645. Phone Marketing Director at · · 0 ' 

(704) 758-0241. 

Nestled in a beautiful valley of the Blue Ridge Moun
tains, near Lenoir, N .C., Green Mountain's concept of what 
camping should be has changed over the years. Developer 
Joel Dimmette's multi-million dollar complex began as an 
environmentally designed project, and this initial idea has 
been carried forward to the extent that no trees are cut or 
rhododendron uprooted without Dimmette's express ap
proval. 
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Completed facilities at the resort include two swimming 
pools-one with a long waterslide, three lighted ·tennis 
courts, a game room with pool tables, pinball machines, ping 
pong tables and children's games; a mini-golf course, a play
ground with volleyball, horseshoes and badminton; five 
stocked fishing lakes, boating-canoes, rowboats and pad
dle boats; a commercial center with snack bar, grocery, and 
laundry; the "Hey" loft, along with the ongoing construction 
of year round campsites with paved drives, landscaping, un
derground water, sewer, and electricity, plus large individual 
L-shaped wooden patio decks. 

The latest phase of development has been finalized with 
the completion of the "Great Hall" clubhouse, which in
cludes facilities for dancing, movies, live entertainment, 
cooking, bingo and other planned activities. 

Green Mountain adds a new dimension to camping by 
developing the resort under shared-time membership prin
ciples. The purchaser of a membership acquires a leasehold 
interest in a site for a guaranteed number of weeks per year; 
plus an undivided interest in all of the common use facilities, 
including such things as roads, bathhouses, health club, 
swimming pools, tennis courts, lake frontage, golf course, 
and other amenities that might be uniquely appealing in the 
mountains. 
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Hilton Head 
Toll-free in South Carolina (800) 922-7042 

Is Sea Pines at Hilton Head Island the most complete 
resort in America? There are many people from throughout 
the United States who trek to the southeastern corner of 
South Carolina who firmly believe so. And, its lofty reputa
tion has the imprimatur of scores of national publications. 
This spring the nation's leading travel magazine, Travel & 
Leisure, even went so far as to describe Sea Pines "as the 
standard by which other resorts are judged, the vacation 
equivalent of the expensive hand-sewn suit." 

As most South Carolinians know, sports is an integral 
part of Hilton Head Island. HarbourTown's red and white 
lighthouse has become a national landmark through hours 
of national exposure from televised golf and tennis events 
which are played at its famous facilities each year. 

But, for the vacationer this summer of 1979 there are a 
number of more delicate fine-tunings of the resort exper
ience that should make his vacation experience a more en
joyable one. 

GOOD NEIGHBORS . • • • 
Three major family attractions, Grand
father Mountain, the Land Of Oz, and 
Tweetsie Railroad are centrally located in 
the Boone-Blowing Rock-Banner Elk 
area adjacent to the beautiful Blue Ridge 
Parkway. Although each is independent of 
the other, they work together to help each 
other and to help the area-hence the 
name "Good Neighbors." 
Each attraction is within 30 minutes of the 
other. In addition, the excellent outdoor 
drama "Hom In The West," which tells 
about the role of Daniel Boone and the 
mountain settlers during the Revo
lutionary War, plays to audiences in 
Boone. North Carolina's oldest attraction, 
The Blowing Rock, is located in Blowing 
Rock Area ski slopes are busy this Sum
mer with Grass Skiing on Beech Mountain 
and the Alpine Slide at Sugar. 
With accommodations available for over 
4,000,with a location convenient to all the 
Carolinas, and with so many good things 
for a family to enjoy, the Grandfather, Oz, 
and Tweetsie area is the place to be this 
year! 
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Save $3 on each combination ticket to Tweetsie 
Railroad, Land Of Oz, and Grandfather Mountain 

Regular Adult (13 & Up) $16 
Regular Child (4-12) $13 
Under 4 -Admitted Free 

Combination Discount $13 
Combination Discount $10 

~grondfathe, 
~In 

TWEETSIE RAILROAD 

@ 

A family of4 would save $12 off regular admission 
prices to the 3 attractions by purchasing the com
bination discount passes. 

Our attractions are wholesome and fami/y
oriented. We are all in the same neighborhood, 
near Boone, and are next to the Blue Ridge 
Parkway. 

Beat the heat, beat inflation, and beat the gas 
crunch. Visit the "Good Neighbors" attractions 
this season! 

Mail your check today for your BIG VALUE, 
money saving tickets to Oz, Grandfather, and 
Tweetsie, or write for more information . 

GOOD NEIGHBORS 
Box 39506 
Linville, NC 28646 
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"In the summertime Sea Pines is virtually unbeatable as 
a family resort," asserts Tom Gardo, who heads marketing 
for Sea Pines. "Mom can lay out in the sun, Dad can play 
golf, the older kids can ride bikes or go crabbing and the 
younger ones can participate in our award-winning youth 
recreation program." 

Accommodations at Sea Pines include the oceanfront 
Hilton Head Inn, a 202-room resort hotel complete with two 

swimming pools, its own eight-court tennis club, restaurants 
and lounges. Most summer vacationers, however, stay in 
viJlas, which are primarily two and three-bedroom town
houses complete with eat-in kitchens, living rooms and a 
private bath per bedroom. 

More complete information on Sea Pines is available by 
writing: Vacation Information Office, Dept. SND, Sea Pines 
Resort, Hilton Head Island, S.C. 29928. 

Tweetsie is a great train ride ... and much 
more. Enjoy the famous live Magic Show, 
visit an authentic old west town, take the 
chair lift to Mouse Mountain where you 
can help Mortimer and Daisy McMouse 
pan for gold, and meet the animals in the 
popular petting farm. 

Follow the rainbow to an enchanted 
mile-high land atop spectacular Beech 
Mountain . . . where the Scarecrow 
dances, the Tin Man sings, the Cowardly 
Lion frightens himself and the not-so
Wicked Witch brews and stews! 
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Rugged and beautiful Grandfather Moun
tain, the highest peak in the Blue Ridge, is 
home to Mildred The Bear and her family, 
the Mile High Swinging Bridge, billion 
year old rock formations determined as 
the oldest in the world, a new Deer 
Habitat, magnificent 100-mile views, and 
hang gliding exhibitions 4 times daily 
(weather permitting). 
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Historic Camden 
Located in South Carolina's 

Oldest Inland Town 

July Through Labor Day 
Tuesday-Friday 10-5 

Saturday 10-6 Sunday 1-6 

Winter Hours 
Tuesday-Friday 10-4 

Saturday 10-5 Sunday 1-5 
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CJ/istoric Camden 
Broad Street, Camden 

Historic Camden is located at the southern end of 
South Carolina's oldest inland town, Camden. 

The restoration is a result of local efforts in the work of 
the Camden District Heritage Foundation and the Camden 
Historical Commission.To date, these organizations, under 
the direction of Ms. Hope Boykin, have acquired much of 
the 1780 village site, invested well over a million dollars and 
operate a museum center six days a week. 

The visitor first has a glimpse of the past in an exciting 
narrated slide presentation. This is followed by a self guided 
tour of the following restored houses: The Craven House 
( circa 1789) is a classic example of fine architecture in early 
Camden. Built originally for use as an office, the one roorri 
structure has been faithfully restored and furnished in a 
manner representative of the times. The Bradley and Drake
ford log houses are two typical examples of early rural archi
tecture, and have been put to use as exhibit buildings. More 
of the Camden story is unfolded here as the visitor studies 
artifacts, maps, diagrams and collections from the Revolu
tionary era. 

There is a nominal charge for the historic tour, but visi
tors may walk the grounds or use the picnic area at no cost. 
All are welcome to the administrative offices and unique 
craft and gift shop located in the Cunningham House. A 
friendly staff will greet you, answer your questions, assist 
you with research and treat you to something Gen. Corn
wallis never received. .. real Southern hospitality. 

Clfendue G/nn 
19 Vendue Range 

Charleston, S.C. 29401 
803-577-7970 

The recently opened Vendue Inn is a small, intimate 
hotel-only 18 rooms, each different in size and allure from 
the others. The decorator's taste and ingenuity are evident, 
and it is obvious that no expense was spared in the selection 
of furnishings and decor. 

Historic Camden has come far in its brief history. It has 
received a South Carolina American Institute of Architects 
Award, a Confederation of Local Historical Societies 
Award, a Governors Travel Conference Award and is 
accredited by the American Association of Museums. In 
May of 1979 it received the David Finley Award from the 
National Trust. Historic Camden is currently eyeing Nation
al Park status, and has accomplished important steps in 
that direction. 

The beautiful town of Camden which abounds with his
toric homes and gardens surrounds the site and increases 
the pleasure of a visit. So come. Spend a few peaceful hours 
where the British spent a rough year. .. and see a lot to write 
home about. 

The ground floor,just a step offVendue Range, accom
modates the foyer, an office and two of the few bedrooms. 
Almost unnoticed are unobtrusive kitchen facilities for prep
aration of a limited menu-wine and cheese in the afternoon, 
continental breakfast in the morning. A sunken recess, a 
"Charleston courtyard" where guests are invited to share 
afternoon wine and cheeses after their day of sightseeing, is 
small, lending not only to cozy relaxation but to easy con
versation, as well. 

Some bedrooms boast handsome brass bedsteads; 
others, canopied four-posters. Oriental carpets and highly 
polished floors add to the feeling of elegance. 

The inn is equipped with an elaborate fire alarm system, 
and a fireproof exit stairwell is less than a dozen steps from 
any bedroom door. Security is tight: Street doors to the inn 
are bolted shortly after 8 o'clock, and latecomers from an 
evening on the town must summon one of the guards by 
buzzer. 

Vendue Inn is a fulfilled dream of Morton and Evelyn 
Needle, much-tnweled Charlestonians. On the day of the 
inn's opening-a Thursday-three couples forsook their 
yacht at the marina and found their way to Vendue Range. 
By the weekend they were gone, but a dozen others had 
come to take their place. And that, on an increasing scale, 
has been the pattern ever since . 

The inn is not extensively advertised, but word of its 
charm has spread rapidly and advance booking is advisable. 
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CJQ.verbank§ Zoo 
Located off Greystone Boulevard off 1-26 

several miles from Columbia. 

In case you haven't heard yet, there's a place in South 
Carolina that's unlike any other. A place that's filled with 
nearly 800 full-time residents representing continents and 
countries as diverse as Antartica and Africa, South America 
and Russia. Residents with names like Ring-tailed Lemur, 
Fire-footed Squirrel, Black-footed Penguin and Peach-faced 
Lovebird. The place to find these exotic-sounding creatures 
is just a leisurely drive from any spot within the state to a 
scenic valley located just outside Columbia sandwiched 
between the Saluda River and 1-126. The place is Riverbanks 
Zoo. 

Riverbanks recently celebrated its fifth birthday and 
has welcomed more than a million and a half visitors since 
its gala opening day. Most have been from South Carolina, 
but nearly one-third have been out-of-state guests. Based 
on informal surveys conducted by the zoo, most out of state 
visitors said they had heard of Riverbanks' fine reputation 
and high ranking among zoos and then planned a special 
stop to see it. 

The reasons for the creation and existence of River
banks Zoo are numerous. The Zoo serves as a refuge and 
breeding area for hundreds of animal species especially 
those which are threatened or endangered. It is an educa
tional facility for thousands of South Carolina school chil
dren, teachers and parents, and a recreational facility for 
hundreds of families. It is a retreat where the beauty of 
nature's creation can be discovered and rediscovered again 
and again. 

Hundreds of mammals and birds make their home at 
Riverbanks. The Zoo now has 52 mammal species, repre
senting 185 individuals and 145 bird species, represented by 
600 individuals. Viewing this diverse collection can often be 
a pleasant surprise, especially to first time visitors, because 
no bars or cages are seen at Riverbanks. Instead psycholog
ical barriers, such as wide moats, water and light are utilized 
to separate zoo animals from zoo visitors. Natural looking 
homes or habitats have been carefully recreated here for 
the individual species rather than placing the animal in a 
metal enclosure. The philosophy of Riverbanks is to main
tain animals in a captive situation that closely simulates their 
wild state. By doing this the zoo hopes to maintain healthy, 

well-adjusted and happy animals who will in time breed and 
thus preserve their own species. A captive breeding pro
gram in operation at the zoo helps to maintain pure sub
species of animals and assists in producing quality offspring. 
Riverbanks specializes in the captive management and re
production of endangered species, those animals whose 
numbers are so low in the wild that they are in danger of 
extinction. 

Many features of Riverbanks have made it superlative 
as a refuge for various members of the world's fauna, but 
one part of the zoo is particularly outstanding and is really 
an attraction in its own right, the Ecosystem Birdhouse. A 
visitor passing through the darkened hallways of the bird
house can view hundreds of birds living in well-lit simulated, 
geographic environments. Birds appear to have no 
noticeable restraints curtailing their movements because 
light is the barrier here. Since birds generally will not fly from 
a lighted area to a darker one, light becomes a psychological 
barrier. Visitors may observe the world of a desert, a 
swamp, a seashore, a rain forest and a canyon all within this 
unique structure. 

At the Rainforest Exhibit visitors are treated to a 
unique experience. Daily tropical rainstorms, reminiscent 
of thsoe occuring in a tropical forest, complete with thunder, 
wind and lightning can be experienced at 1:00 and 3:00 p.m. 
every day. Additional storms are forecast on the weekends 
at 2:00 and 4:00 p.m·. · 

Riverbanks Zoo is one of approximately 51 USDA 
approved zoological parks in the United States out of 350 
"zoos." This means that the park meets certain government 
standards and can import wild ruminants such as antelope, 
giraffe, buffalo and gazelle and can also serve as a quarantine 
facility for those animals. The zoo maintains a modern ani
mal hospital and laboratory and employs a full-time, staff 
veterinarian, Dr. James R. Smith, who is one of approxi
mately 40 full-time zoo veterinarians in the country. 

The Zoo is open every day of the year except Christ
mas Day from 9 a.m. until 5 p.m. Admission is $2.25 for 
adults, $1.50 for students and 50 cents for children age 6 
through 12. Senior citizens and military personnel also re
ceive the rate of $1.50. 

Advertisement: Partially paid far by friends of the Zoo 
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G/Jelle GJsle 
546-2514 

Located just off Route 17 
several miles from Georgetown 

In a time when resorts covering thousands of acres and 
thousands of condominiums are prevalent, Belle Isle Villas 
and Yacht Club is a pleasant alternative. Belle Isle is a 
secluded, delightfully hard-to-find townhouse community 
on the lntracoastal Waterway, near Georgetown, S.C., 
midway between Charleston and Myrtle Beach. A total of 
262 units will be built on its 146 acres, an incredibly low den
sity of 1.8 townhouses per acre. Chief among Belle Isle's 
amenities is its marina, the closest deepwater marina to the 
Gulfstream in the Carolinas. The marina with 120 slips can 
house 20-foot fishing boats to one-hundred-foot yachts, and 
the marina shop has everything from marina supplies and 
groceries, to wine. 

Belle Isle's uniqueness stems from its not trying to be all 
things to all people. "A community with every conceivable 
amenity must necessarily have a large number of units to 
support those amenities," says Wayne Williams, director of 
real estate for McCrory Construction, the developer. "This 
is right for many buyers, but at Belle Isle our owners enjoy a 
relaxed and friendly atmosphere that only a smaller com
munity can offer." Belle Isle is far from being short on amen
ities, however, with its tennis courts, pool, beach club, 
marina, and clubhouse with restaurant and bar. Belle Isle is 
designed so that you can easily walk along the bay or through 
one of its wooded trails to the club for dinner or to the mari
na for an active day of boating. 

Belle Isle has a diffi
cult to define feeling about 
it. The roads are of crush
ed stone, the dress is cas
ual, and the people un
hurried. Everyone from 
Marion Wilson, a born 
South Carolinian, who 
sits at the entrance secur
ity gate, to Bart O'Rourke, 
the club manager, and Ed 

Braynard, the marina operator ( transplanted Yankees seek
ing the good life) is interested in Belle Isle and its owners. 
This concern originates from the developer, Mac McCrory 
of McCrory Construction. Based in Columbia, McCrory is 
a long-established, well-known, local company with a repu
tation for producing quality real estate. This concern is im
mediately evidenced from the large number of trees left 
standing within one to two feet of most buidings at Belle Isle. 
Take a look as you drive through. Anyone who would go to 
the trouble (and expense) of shoehorning his homes into 
the trees, cares about his community and its owners. The 
company and its staff, in addition to major commercial and 
residential projects (McCrory has completed over 30 resi
dential communities since the 1960's) have won awards for 
renovation of the S.C. Statehouse, S.C. Supreme Court, 
and have completed the restoration of the Ainsley Hall 
Mansion. 

Sand/apper 

The owners at Belle Isle are a combination of South 
Carolinians and non-South Carolinians who want the low
keyed life style that Suth Carolina offers. The community is 
a mix of active sportsmen and people who want nothing 
more than to sit on their bay-front balcony and watch the 
boats pull in and out of the marina. Many owners use Belle 
Isle as a second home; others live there all year round, such 
as Jean Boyson, a hostess for Community Realty, Inc., Belle 
Isle's marketing agent. Jean has lived all over the world. "My 
husband and I visited Belle Isle several times before we 
bought, we ate at the club, and we visited the marina. There 
was an intangible, inviting feeling about the community. We 

were captivated." 
McCrory is devel

oping only 28 units this 
year. Many of these are 
now reserved. Prices 
were just raised in May, 
reflecting both increased 
costs and the overall 
success of the develop
ment. Two, three, and 
four bedroom bayview 

townhouses are priced from the upper sixties. Belle Isle is 
right off Route 17, several miles from Georgetown. Chuck 
Parrish, Community Realty's sales manager, can be reached 
most any time at 803-546-2514. Chuck, also a resident at 
Belle Isle, will be happy to send you information or show you 
around Belle Isle. Townhouse rentals are available by the 
day, week, or month. If you're travelling in the area, spend
ing nights at Belle Isle may change your way of thinking 
about a resort community. 
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14 different shops to delight in! 

The Hammock Shop Plantation Stores 
Wine and Cheese• Ladies and Mens Shoes• Mens Sportswear 
Ladies Clothing• Lingerie• Childrens Wear• Antiques• Prints 
Brass• Wicker• Gifts• Gourmet Food• Local Books• Jewelry 
Fresh Produce• Crafts• Health Food• Plants• Lunch - Dinner 
Bar • Counted Cross Stitch • Ice Cream • and of course "The 
Original Pawleys Island Rope Hammock 
OPEN 9 - 5 CLOSED SUNDAYS ROUTE 17 PAWLEYS ISLAND, S.C. 

There are the lakes: Keo
wee, Murray, Clark Hill, Santee
Cooper, Wylie, amenable to ski
ing, fishing, boating, sailing, swim
ming. Around most of the man
made lakes and many of the nat
ural ones, the land has been given 
over to somewhat drier recrea
tional pursuits, not the least of 
which is simple loafing. 

It would be impossible, of 
course, to try and list in one is
sue every single attraction this 
state offers. After all, that keeps 
us occupied for 12 issues every 
year. Instead, we decided to point 
out places we ourselves know, 
and can recommend. 

Sandlapper 



crhe 
~iberty 

Cart 

Kenansville, N.C. 

As the sun quietly withdraws through 
the majestic pines of eastern North 
Carolina, the summer nights come alive 
with music, dance and spectacle in Ran
dolph Umberger's The Liberty Cart. 

Thunderous battles from the Rev
olutionary and Civil Wars, colorful 
dances of jigs and minuets, authentic 
music and elaborate costumes and love 
stories, tragic as well as tender, contrib
ute to make this a spectacle of history 
and theatre, an evening to be enjoyed 
by all ages. 

Through all of this emerges Phen
ius Pickett, peddler, humanist, philos
opher, historian, patriot and proprietor 
of The Liberty Cart. Phenius travelled 
the Carolina backroads selling 
everything from invigorating spring 
water to firearms. It is through his ex
periences you meet the people who 
shaped the land and developed eastern 
North Carolina as part of an emerging 
new country from 1755-1865. 

Nestled in a natural setting of holly 
and pine, The Liberty Cart plays in the 
William Rand Kenan, Jr. Memorial Am
phitheatre. Built in 1976 with a seating 
capacity of 1,100, it represents the con
tinuing and enthusiastic involvement of 
the residents of Duplin County with 
their heritage and their future. 

The Liberty Cart is staged each 
Thursday, Friday, Saturday and 
Sunday evening from June 29 through 
August 5 at 8:30 p.m. and is produced 
annually by the Duplin Outdoor Drama 
Society, Inc. 
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outdoor drama 
JUNE 29-AUG 5 

COME SPEND A SUMMER HOLIDAY 
WITH US 

in bistoric Jkrnansbillr 
Toke advantage of THE LIBERTY TOUR 
• guided tour of historic buildings, homes ond sites in 

Kenansville (18 listed on The f\lationol Register of 
Historic Pk,ces) 

All of this for only $12 per person . group must include o 
minimum of 20 

• visit Liberty Holl, the beautifully restored ancestral For further information contoct: THE LIBERTY CART 
home of the Kenon family P.O. Box 470 

• enjoy o delicious steak dinner at the famous COUNTRY Kenansville, N.C. 28349 
SQUIRE Phone (919) 29t>-0721 

• and top this off with an exciting performance of the 
outdoor drama THE LIBERTY CART 

Ticket rates are $4 for adults and 
$2 for children 12 and under. Group dis
count rates are available on request. 

Also available is The Liberty Tour 
which includes a visit to some of the his
toric homes, buildings and sites of Ken
ansville. (Eighteen are listed on The Na
tional Register of Historic Places.) The 
tour includes a delicious steak dinner 
served at the Country Squire Restaur
ant. And to top this off, the evening con
cludes with a performance of The 
Liberty Cart. 
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For more information contact: The 

Liberty Cart, P.O. Box 470, Kenans
ville, NC 28349. ... u, , , ' 
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BA YFRONT VILLAS YACHT CLUB & MARINA 

LUXURY CONDOMINIUMS ON HISTORIC COASTAL PLANTATION 

BELLE ISLE VILLAS 

• 2 . 3 o r 4 Bedrooms 
• Rice Lake. Bay or Garden Se ttings 
• Fireplace. Sc reened Po rc h . Pri a te 

Patio 
• Cus to m Inte rio r Se lectio ns 
• To tall Modern Kitchen 
• Energy Effic ient 
• A r o f Gardens and Lakes 
• Privacy 
• S urit) 

BELLE ISLE YACHT CLUB 

• R s taurant and L ounge o erlook-
ing \: in) ah Ba 

• Marina 
• Tennis 
• Golf Pri ileges 
• Pools 
• Ocean-fro nt Beach Club 

TRY BEFORE YOU BUY. 

You can stay for a day or a week at one of our luxurious 
townhomes for a very reasonable cost. Experience 
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@ris 

I ris, to me, are the most radiant flow
ers of the garden. The tall bearded 
cultivars fairly shimmer in the light, 

the smaller-and to some, lovelier
Siberians give rhythm to the wind; the 
little dwarf and medians are brilliant 
patches of color in the early spring gar
den. The striking Japanese cultivars are 
an absolute knockout wherever they 
grow. 

Starting from a fleshy root called a 
rhizome, about as handsome as a 
wizened potato, these popular beau
ties spread fans of blue-green swordlike 
leaves one to two feet high, sturdy 
branching stalks, often three feet tall, 
push up with a no-nonsense air through 
the fans to carry the gorgeous flower 
heads aloft . Newer plants have pro
duced large flowers that last two to 
three days each, compared with the 
old-fashioned types that died each day, 
and there are several buds to each stalk, 
opening one after the other. Petals are 
often fluted or frilled and the best have 
marvelous substance and flare. Color is 
glorious: shining whites, all the blues 
and purples you can dream of, yellow 
from pale to deep gold and orange, pure 
pinks, sultry dark reds , brown and 
bronze, even an almost black and solid, 
bi-colored, stitched and often contrast
ing whiskered beards. 

You should plant iris so the charac
ter of the whole plant can be fully seen. 
If in with other perennials, give them an 
island of light to themselves; if you want 
a border to a path or fence, make it all 
iris with only a small growing fringe of 
other flowering plants, perhaps sweet 
alyssum or yellow marigolds. You can, 
of course, become the complete iris fan 
and have a large bed of nothing but iris, 
which are breathtaking in bloom but 
pretty dull for the rest of the year. To 
see iris best, they should not be nudged 
at, crowded against or overhung with 
other plants. 
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~s .Are 015mzling 
by Bob Bailey 

Planting: 
The general pattern of growth is to 

plant in July or August. Expect the first 
flowering the following year, more and 
better blooms at three to five years. 
Then dig up and divide; by then the ex
tended rhizomes will be piling up over 
each other and growth and production 

of flowers will be slowed. 
If your iris are crowded, now is the 

time to do something about it. They 
should be cut back, taken up, and 
divided. 

Some facts: Tall Bearded, two
an d-a -half to four-and-a-half feet; 
dwarfs, 10-15 inches; medians, 15-26 
inches; Siberians, 18-30 inches; Japan
ese, two to four feet. 

Where to plant: Iris will do best in 
the full sun and a good soil that is well 
drained. The Japanese iris must have 
an acid soil, a really wet place for best 
growth, and either sun or light shade. 

When to Plant : Tall Bearded , 
dwarfs and medians are planted six to 
eight weeks after blooming is over; Si
berians and Japanese in early fall . 

How to Plant: Prepare beds at least 
two weeks in advance, adding whatever 
is necessary to bring the soil in good tilth. 
Dig a hole deep enough so that the rhi
zomes, when lying horizontally, can be 
covered with about one inch of soil and 
will be level with surrounding ground. 
Make a small cone of soil in the middle 
of the hole. With the fans of the leaves 
pointing away from each other, lay the 
rhizomes on the cone, spreading the 
roots carefully. Fill the hole with soil and 
press firmly around each rhizome. 
Soak thoroughly and continue to water 
deeply once a week, if it doesn't rain, 
until the plants are well established and 
firmly set. Clumps of three to five rhi
zomes are average size; however, if you 
really want a show, plant more rhizomes 
per clump and be prepared to divide 
sooner. For easy care, treat the soil af
ter planting with pre-emergence weed 
killer according to directions. 

Distance apart : Iris should be 
planted with rhizomes about eight 
inches apart and clumps 18 inches apart. 
(Bearded, dwarfs, medians.) Siberian 
and Japanese should be planted one to 
two feet apart. 
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LIFE STYLE 
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All At 

DISCOUNT PRICES 
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8 CENTURY COURISTAN 
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COUNCILL CRAFT 

FICKS RH.Dr"' Tropitone 

Pennsylvania House ~ 
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Write for free list of 
over 300 manufacturers 
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AND HART, INC. 
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Serving South Carolina 
From Two Locations 

900 South Pine Street 
Spartanburg, S. C. 29302 

Laurel Bay 
Shopping Center 

Beaufort, S. C. 29902 

Ongoing care: Weeding during the 
early years should be done by hand so 
as not to dislodge the rhizomes, which 
are near the surface. Water to keep the 
soil moist but not soggy. Snap off spent 
flowers as soon as they are faded, to al
low buds to come along. Fertilize with a 
5-10-5 or a similar commercial fertilizer. 
They should be fertilized once before 
blooming and once after to develop 
sturdy growth for the next year. At dig
ging time try adding two pounds of sul
phate of potash to 25 pounds of bone
meal, about a cupful to a planting hole. 
This will give you a sturdy stalk that will 
not break easily during a strong wind, a 
fault of some of the larger flowered cul
tivars. 

For July 
Water, weeds and wanderlust are 

the chief problems: Cope with the first 
two, compromise with the third. 
Wilt: 

Plants suffer no less than people 
during heat waves, and for many of the 
same reasons. Of these, loss of moisture 
is the most important. Wilting is the re
sult. In plants, that means a check in 
growth that may be serious. In gardens, 
remedial measures take three direc
tions: Preventing excessive moisture 
loss from foliage; cooling the ground 
around plant roots; maintaining an ad
equate level of soil moisture. Certain 
steps taken at some pains now, may 
obviate spot remedies with attendant 
fuss and fiddling, as the summer wears 
on. 

First, plan watering devices that 
soak the soil in which plant roots grow 
rather than sprinkle the whole area. Ex
ample: Porous canvas or plastic hoses. 
Second, mulch the soil over plant roots 
with substances that repel heat, reduce 
evaporation, maintain lower soil tem
perature. Some examples: aluminum 
foil, polyethylene film, salt marsh hay, 
sawdust. The best cooling device of all 
is overhead shade-coming from a lathe 
house, slats on frames-or trees, large 
shrubs and arbors, wisely placed when 
you laid out the garden. For extra pro
tection of tender young plants under 
lathe frames, spread cheesecloth or 
burlap on slats from midmorning until 
midafternoon. 

Rhododendrons show effects of 
drought more quickly than most of the 
big border shrubs. The often unsus
pected reason: in shady locations, 
where they thrive, plants must compete 
for moisture with tree roots. They show 

thirst promptly when their large leaves 
evaporate more moisture than they re
ceive. The remedy: place perforated 
plastic hose among plants, with jets 
aimed upward. When need arises, gar
den hose is connected to plastic sprink
ler; spray revives wilted foliage while 
you watch and waters roots as well. 
With open end plugged in winter, irri
gator may remain in place for years. 

Mulches 
Just as bifocal glasses take a little 

getting used to, so summer mulches 
must be lived with for a season or two if 
you are to get the most from them. 
Ideally, an acceptable mulch material 
must be porous (to admit air and 
water), nonabsorbent (to prevent soil 
moisture from being taken up more by 
the mulch than the plant), springy (to 
avoid matting under pelting rains or the 
gardener's feet), rot-resistant (so that 
mineral intended for the plants will not 
go to feed bacteria of decomposition in 
the mulch), clean (which means free of 
weed seeds rather than general cleanli
ness), light (for ease of distribution), 
and long-lived (so that at season's end it 
may be taken up and used again). Few 
mulch materials can meet all these spec
ifications-in fact, salt marsh hay is 
about the only material that fills the 
whole bill . Beyond the seacoast rye 
straw or coastal bermuda hay is the 
next safest bet. An added virtue of 
mulching is when a weed pokes through 
you need merely lift the mulch a few 
inches and drop it on top of the weed. 
Exit weed. Except for this lift and drop 
weed smothering potential, the pour
able mulches are excellent. Peatmoss 
and half-rotted compost should be 
avoided where summer mulching only 
is all the situation requires. 

Traffic in the Garden 
If your garden is in the right place, 

there will surely be a path. If it is a prac
tical path, it adds to the successful flow 
of garden traffic-The smaller the gar
den, the more critical the traffic prob
lem is likely to be-but to the decorative 
quality of the garden itself. If it has been 
designed to take full advantage of the 
terrain and of the materials available for 
making it, it may have a three
dimensional quality akin to that of plants 
themselves. On flat ground, the texture 
of your paving materials offers an effec
tive supplement to their pattern. On 
sloping ground, steps are the answer. 

The simplest path, and usually the 
best, is simply a cleared way among 
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plants. Such a path may be the servant 
of good design or contributor to it. Next 
step up the path hierarchy is plain turf 
that also serves as an interval between 
planted areas. Where traffic is heavy or 
where special emphasis is to be placed 
upon the direction or extent of the 
route, the turf may be embellished. Flag
stones in varying patterns may be ex
cellent reinforcements not only for the 
turf path between planted spaces but to 
mark the way across larger expanses of 
grass. In this case the flags become 
both paving and the path itself. 

The uses of bricks for both paths 
and steps are almost unlimited. On the 
level and along gentle slopes, bricks 
may be laid in sand, in turf or in a mason
ry bed. On edge or on end, they serve 
as attractive curbs and dividers between 
path and garden. Around trees they 
protect bark and roots from damage 
and reduce upkeep. In sand or gravel, 
wood rounds, though often much more 
dramatic, are much less durable. Flat 
stones set in concrete, preferably with 
raked-out joints to shed water and 
strengthen pattern, are probably the 
most durable of all. 

Whether you build a path for a few 
seasons or for a generation is deter
mined not only by what effect you seek 
and what you want to spend, but by 
your confidence in your own judgment. 
When in doubt, live with a movable path 
for a season or two, letting use deter
mine how long it should last. 

Steps punctuate paths where 
grades change, though ramps will do in 
special cases. (Wherever heavy ma
chinery is to be moved about the gar
den, ramps or sneak paths at grade 
should always be provided.) There are 
only a few rules for making garden steps 
that cannot be broken one way or 
another. Among these, two are para
mount: Never permit a step to wobble 
even slightly; never place in immediate 
sequence steps that are appreciably dif
ferent in height of riser or width of tread. 
For every kind of stair a dozen variants 
are possible, but certain generalizations 
may be possible. Wood steps of open 
construction are likely to last longer 
without rotting than wood that is in 
contact with the soil, but they give way 
at the joints. Turf steps require more 
fussy upkeep than any others. Poured 
concrete steps may be built wherever 
cement, sand and gravel may be obtain
ed, but ledge stone or formal masonry 
are practical only where materials and 
qualified labor are available . Bricks are 
obtainable everywhere, of course, but 
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the ability to lay them well comes with a 
lot of patience and aptitude or with long 
practice. 

For paths paved with anything 
more durable than good intentions, a 
proper foundation is worth whatever 
troubie it takes to build it. There are 
enough things to fuss about in a garden 
without wasting time keeping walks and 
steps traffic-worthy. The point is to 
build all walkways right the first time, 
with surfaces that are at peace with 
their environment and suitable for the 
use they will get. Turf, of course, needs 
only soil prepared for grass roots. Every
thing else-from the simplest flagstone 
path to solid masonry stairs-requires 
a real foundation to give trouble-free, 
long-time service. 
Vines could be the answer: 

If you choose vines as you do most 
other garden plants (primarily for their 
flowers), you are likely to overlook 
some of the best and truest virtues of 
those that climb, twine, cling or creep. 
A vine's greatest single attribute is its 
ability to make an impressive three-di
mensional effect using only height and 
width. Properly grown on a strong sup
port it will have as much visual weight as 
lots of lawn trees. Scarcely less impor
tant is the way in which a vine seems to 
absorb glare on a hot summer day. It 
brings light and shadow into as happy a 
relationship as you will find in that 
garden. As a means of carrying flowers 
into the air, vines are often better than 
the best of trees. The evergreen species 
are unmatched when it comes to soften
ing the bleakness that winter brings to 
any garden. A silvery fleece vine is a riot
ous summer perennial. Bittersweet is 
desirable only if you are willing to keep it 
in check (to get the pretty autumn fruits 
you must have both male and female 
plants). The english ivy and evergreen 
euonymus are hardy in most temperate 
climates and will grow in most situa
tions. Most of the ivys require sun, and 
well-limed soil. Climbing roses, rivaled 
only by wisteria, keep their strong 
branch character and at least a scatter
ing of color all through the season. Mod
ern climbers are vigorous and disease 
resistant. Fragrant honeysuckle will 
form over a fence or sunny bank in a 
cascade of white. White flowering hy
drangea grows slowly over the years. 
Seventy-five-foot wisteria, one of the 
glories of spring, bears clustered white 
or purple flowers, has great vigor. 

Bob Bailey is our gardening editor. 
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WALNUT GROVE 
PLANTATION 1761 
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A fully documented glimpse at the life of 
Up-country South Carolina when this section 
was the frontier , including the main house , 
kitchen , academy, restored gardens, and other 
plantation buildings . 

DIRECTIONS 
9 miles south of intersection 1-26 and 1-85, at 
1-26 and U.S. 221. 

OPEN 

Tues.-Sat ... 11 a.m.-5 p.m., April 1-0ct. 31 
Sunday .. .. 2-5 p.m. Year Round 

Closed Mondays and Holidays 

GEYSER PEAK 
PRESENTS 

PinotNoir 
Blanc 

1978 VINTAGE 

Pinot Noir Blanc is a dry, white 
wine composed of 100% Pi not N oir 
grapes from Sonoma County. It's 
refreshing, fruity and light in taste 
with only a blush of pale salmon 

color. The black Pinot Noir grape 
skins were separated immediately 
from the juice at crushing, and the 
delicate hue is the result of using 

only this free run juice. 

This is a lovely wine to be enjoyed 
right now! Serve chilled with any 

entree complemented by Ii 
white wine. 

Geyser Peak Winery, Sonoma County CA 
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Defining "salad" in five easy words is a diffi
cult task. Webster says it's "a dish of lettuce or 
other vegetbales, herbs, or meat or fowl, fish, 
eggs, fruit, etc., prepared with various seasonings 
or dressings and usually served cold. Herbs or 
plants used in salads are usually eaten raw." A 
salad can be served as an appetizer, a side dish, a 
main dish or a dessert, depending on its ingred
ients. We have complicated the issue further by 
adding another variation-chilled soups or liquid 
salads. Even with this almost limitless definition 
we tend to slip into the tossed salad rut. Variety in 
salad dressings is the first step out of the rut. Here 
you'll find many dressings made of sour cream, 
yogurt and cottage cheese. The creamy compat
ible flavors of dairy foods enhance delicate fresh 
fruit and vegetable flavors. For a flavor treat that's 
simple and exotic at the same time, coat chunks 
of fresh banana in dairy sour cram and roll in 
shredded coconut. Arrange on lettuce-lined salad 
plates with pineapple spears and papaya or canta
loupe wedges. A beautiful and delicious salad. If 
you want to dress up jellied consomme', arrange a 
crab leg or shrimp on top. Mix dairy sour cream 
with lemon juice and salt to taste. Dollop over 
consomme' and garnish with fresh dill sprig or 
minced chives. 

Broadening the salad ingredients is the next 
step. The wide selection of fruits and vegetables in 
the marketplace opens up new salad experiences. 
Familiar ingredients used in new ways are just as 
good. Add a scoop of cottage cheese for a protein 
boost. It's compatible with fruit, vegetables, sea
food and potatoes. 

Varying the form of the salad is another way 
out of the rut. Instead of tossing ingredients to
gether, try arranging them, molding them, freez
ing them or liquefying them. Adding cottage 
cheese, sour cream, yogurt or buttermilk to a 
gelled salad as part of the liquid completely 
changes the look and the taste. Cut pieces into in
teresting shapes. Use your imagination. 
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Westerners usually serve the green salad as 
an appetizer-to heighten the appetite for the 
courses to follow. The Frenchman serves it after 
the entree-to clear the taste buds for the des
serts and wines to come. For many of us it is eaten 
with the main dish, "family style." 

Whenever it's served, the difference between 
an ordinary green salad and a superb one depends 
on the choice and application of the dressing. 
Above all, serve green salads well chilled. 
Salade Italiano-Assorted greens, salami tri
angles, marinated barbanzo bean, Bermuda 
onion rings and garlic version of Basic Sour 
Cream Dressing (see recipe), or a French dress
ing mix with dairy sour cream. 
Mushroom Green Sa/ad-Butter lettuce, sliced 
fresh mushrooms, chopped green onions, chop
ped parsley and Basic Sour Cream Dressing (see 
recipe). 
Avocado-Cucumber Green Sa/ad-Romaine 
lettuce, sliced cucumber, chopped green onion, 
sliced avocado, crumbled crisp bacon and the 
garlic version of Basic Sour Cream Dressing (see 
recipe). 
Caesar Sa/ad-Romaine lettuce, croutons, Par
mesan cheese and packaged Caesar dressing mix 
with dairy sour cream. 
Spinach Salad-Fresh spinach, shoestring beets, 
chopped hard-cooked eggs, crumbled bacon and 
packaged bacon dressing mix with dairy sour 
cream. 
Family Tossed Sa/ad-Assorted greens, 
tomatoes, chopped celery, cucumber, onion, 
green pepper, sliced radishes, shredded red and 
green cabbage, grated carrot and Thousand Is
land Dressing (see recipe) or Roquefort Cheese 
Dressing (see recipe). 
Citrus Green Sa/ad-Assorted mild greens, tan
gerine or orange wedges, Bermuda onion rings 
and French dressing mix with dairy sour cream. 
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Hampshire Cole Slaw 

Sour Cream Dressing, chilled (see 
below) 

1 small head cabbage (5 to 6 cups 
shredded) 

Vii cup chopped parsley, packed 
3 tbs. chopped green onion 
Paprika for garnish 

Sour Cream Dressing: 
2 tbs. lemon juice 
1 tsp. salt 
2 tbs. sugar 
Vii tsp. pepper 
Vii to Yz tsp. celery seed 
Vii tsp. paprika 
1 pimiento, minced (about 2 tbs.) 
1 cup (Yz pint) dairy sour cream 
Prepare Sour Cream Dressing; refriger
ate. Shred or chop cabbage and add to 
dressing with parsley and onion. Mix 
and refrigerate. Just before serving, 
toss lightly and sprinkle with paprika. 
Makes six servings. 
Sour Cream Dressing: 
In large bowl, blend dressing ingred
ients; refrigerate until ready to serve. 

Farmer's Chop Suey 

1 large firm cucumber, peeled and 
cubed 

1 medium green pepper, cut in chunks 
1 cup sliced radishes 
6 green onions with tops, sliced 
3 medium tomatoes 
Yz tsp. salt 
Ys tsp. pepper 
1 cup (Yz pint) cottage cheese 
1-Yz cups dairy sour cream 
1 tsp. lemon juice 
Combine cucumber, green pepper, 
radishes and green onion in a large bowl; 
refrigerate until ready to serve. Just be
fore serving, seed and chop tomatoes. 
Add with remaining ingredients to vege
tables. Mix well and serve. Makes six 
servings. 

Fresh Mushroom Salad 

Lemon-Sugar Dressing (see below) 
Vii lb. very fresh mushrooms 
2 green onions 
1 small head iceberg lettuce 
2 hard-cooked eggs, grated 
Lemon-Sugar Dressing: 
1 cup (Yz pint) dairy sour cream 
1 tbs. lemon juice 
1 tsp. salt 
1 tsp. sugar 
Prepare Lemon-Sugar Dressing: refrig
erate. Wash and thinly slice mushrooms 
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and green onions; refrigerate. Cut let
tuce in quarters and arrange on four 
salad plates. Just before serving, fold 
mushrooms and onion into dressing. 
Spoon over lettuce and sprinkle gener
ously with grated eggs. Makes four serv
ings. This is an experience you'll want 
to repeat. 
Lemon-Sugar Dressing: 
Blend dressing ingredients and refriger
ate until ready to serve. 

Combination Fruit Salad 

2 cups (1 pint) dairy sour cream 
2 cups miniature marshmallows, 

plain or fruit-flavored 
1 (3-Yz oz.) can flaked coconut 
5 to 6 cups well-drained chunked fruit, 

from suggested fruits, below 
(select 2 or more) 

Combine sour cream, marshmallows 
and coconut. Fold in well-drained 
canned fruit. Do not add dark bleeding 
fruit like Bing cherries until fresh fruits 
are added later. Fresh pineapple or pa
paya should not be used in this salad. 
Refrigerate several hours or overnight 
to soften marshmallows and blend fla
vors. At serving time, fold in fresh fruits 
and any other dark canned fruits. Make 
certain apples, bananas and other fruits 
that darken are well-coated with 
dressing. Makes eight to ten servings. A 
year-round fruit salad prepared in min
utes. Wonderful for a buffet with ham or 
chicken. 

Suggested Fruits: 
Canned pineapple chunks 
Canned or fresh apricots 
Canned or fresh mandarin orange seg

ments 
Canned or fresh pears 
Canned Bing cherries (rinsed and 

well-drained) 
Canned or fresh peaches or nectarines 
Canned fruit cocktail or fruits for salad 
Canned or fresh seedless grapes 
Fresh apples 
Fresh bananas 
Fresh cantaloupe 
Fresh strawberries or blueberries 
Chopped dates 

2 (1-lb. 13-oz.) cans equal about 5 cups 
chunked, drained fruit. 

Molded Pineapple-Chutney Salad 

1 (11-oz.) can mandarin orange 
segments 

1 (8-%-oz.) can crushed pineapple 
Water 
2 (3-oz.) pkgs. orange-pineapple gelatin 
Yz (10-oz.) jar mango chutney 
2 (3-oz.) pkg. cream cheese, room 

temperature 
Yz cup dairy sour cream 
1 (3-Yz-oz.) can flaked coconut 
Crisp lettuce leaves 
Drain orange segments and crushed 
pineapple well; reserve syrup and add 
water to make two cups. Heat syrup 
mixture in a medium saucepan. Sprin
kle gelatin over surface and stir just until 
gelatin is dissolved. Remove one-half 
cup dissolved gelatin and let stand at 
room temperature. Chill remaining gel
atin to consistency of unbeaten egg 
white. Mince chutney. Fold with well
drained fruit into thickened gelatin; 
pour into a one-and-a-half-quart mold 
and chill until almost set. Meanwhile, 
beat cream cheese until smooth; 
gradually blend in reserved gelatin and 
sour cream. Fold in coconut. Spoon 
onto almost-set gelatin. Refrigerate un
til firm. Unmold on lettuce-lined plate 
and serve. Makes 12 servings. 

Lemon-Lime Ring Mold 

Chilled Dressing (see below) 
1 (3-oz.) pkg. lime gelatin 
1 (3-oz.) pkg. lemon gelatin 
2 cups boiling water 
1 (8-%-oz.) can crushed pineapple 
1 cup (Yz pint) cottage cheese 
1 cup (Yz pint) dairy sour cream 
Yz cup finely chopped walnuts 
Crisp lettuce leaves 
Chilled Dressing: 
1 cup (Yz pint) dairy sour cream 
2 tsp. horseradish, if desired 
Salt to taste 
Prepare Chilled Dressing: refrigerate. 
Dissolve gelatins in boiling water. Add 
entire can of crushed pineapple and 
chill to consistency of unbeaten egg 
white. Fold cottage cheese, sour cream 
and walnuts into thickened gelatin. 
Pour into a nine-inch ring mold or a one
and-a-half-quart mold and chill until set. 
Unmold onto lettuce-lined plate and 
serve with Chilled Dressing. Makes 
eight to ten servings. 
Chilled Dressing: 
Combine dressing ingredients; refriger
ate until ready to serve. 
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Thousand Island Dressing 

;/,i cup chili sauce 
1 Yz tsp. minced pimiento 
1 tbs. minced green pepper 
1 tbs. minced onion 
1 hard-cooked egg, finely chopped 

or grated 
1 cup (Yz pint) dairy sour cream 
Salt and pepper to taste 
Blend all ingredients and refrigerate 
several hours to blend flavors. Makes 
about one-and-a-half cups. For quick 
Thousand Island Dressing, you can mix 
chili sauce and sour cream. But this 
recipe is the real thing. 

Cottage Dressing 

1 cup (Yz pint) small curd cottage cheese 
2/ 3 cup dairy sour cream 
Yz medium clove garlic, crushed 
2 tsp. tarragon vinegar 
1 tsp. dry mustard 
;/,i to Yz tsp. salt 
;/,i tsp. pepper 
;/,i tsp. paprika 
;/,i tsp. sugar 
Yz tsp. Worcestershire sauce 
Combine all ingredients in blender jar 
or electric-mixer bowl. Blend or beat 
until smooth. Refrigerate to blend fla
vors. Makes about one-and-two-thirds 
cups. A spicy dressing for dieters-only 
21 calories per tablespoon. 

Basic Dressing For Fruit Salad 

2 tbs. fresh lemon or lime juice 
2 tbs. sugar or honey 
Dash salt 
1 cup (Yz pint) dairy sour cream 
Blend juice, sugar or honey and salt. 
Gradually blend in sour cream. Refrig
erate several hours to blend flavors. 
Only 28 calories per tablespoon. Makes 
about one-and-a-quarter cups. 
Variation 
Tangy Yogurt Dressing: Substitute one 
(eight-ounce) carton plain yogurt for 
sour cream. Only 12 calories per table
spoon. Fruit flavors also come alive 
with sour cream. 

Photo and recipes taken from Cooking 
for Compliments ($4.95 paper), the 
Knudsen Corp., published by H.P. 
Books, Box 5367, Tucson, Ariz. 85703 
©1979 H.P. Books. All rights reserved. 
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~andlapper Oven Rice 

Gelebrity Glud3 bouillon cubes chicken or beef 
2 cups boiling water 
Yz onion chopped 

This month we continue our fea
ture with a menu favorite of Nancy 
Moore Thurmond, wife of South Caro
lina's senior senator. The menu is cour
tesy of the American Cancer Society's 

First Lady Cookbook can be pur
chased for a $3 donation per book plus 
25 cents handling by writing the Ameri
can Cancer Society, 2442 Devine St., 
Columbia, S.C. 29205. 

Tomato Aspic Salad 
Pennies from Heaven 

Chicken and Broccoli Casserole 
Oven Rice 

French Silk Chocolate Pie 

-~@)> 
Chicken and Broccoli Casserole 

2Yz cups cooked chicken 
Yz cup grated Parmesan cheese 
1 pkg. frozen broccoli, cooked 
Yz cup crushed corn flakes 
Slivered almonds optional 

Medium white sauce: 
2 tbs. oleo 
2 tbs. flour 
1 cup milk 
1 cup chicken broth 
2 tbs. lemon juice 
1 tsp. Worcestershire sauce 
Butter two-quart casserole, arrange in 
bottom the chicken. Add drained broc
coli, sprinkle one-quarter cup cheese 
over broccoli, pour sauce into casserole 
and sprinkle with remaining half cup 
cheese mixed with crushed corn flakes. 
Bake at 350 degrees for 20 to 25 min
utes. May add slivered almonds to 
casserole. 

2 tbs. oleo 
% cup uncooked rice 
In casserole, dissolve bouillon cubes in 
hot water. Add other ingredients. Bake 
one hour at 325 degrees. 

Tomato Aspic Salad 

4 cups V-8 juice 
2 envelopes unflavored gelatin 
;/,i cup water 
Yz cup sliced stuffed olives 
1 cup finely chopped celery 
2 tsp. onion juice 
Dissolve gelatin in cold water, add to 
hot V-8 juice and stir until dissolved. 
Cool until begins to thicken, add olives, 
celery and onion juice. Pour into mold, 
chill until firm. Serve on romaine let
tuce, may add cottage cheese. 

Pennies from Heaven 

1 can condensed tomato soup 
;/,i cup salad oil 
Yz cup sugar 
;/,i cup vinegar 
Yz tsp. Worcestershire sauce 
1 lb. cooked carrots 
1 chopped bell pepper 
1 chopped onion 
Salt and pepper to taste 
Mix ingredients and pour over carrots, 
onion and pepper. Will keep a long time 
in refrigerator. 

French Silk Chocolate Pie 

1 Yz sticks butter or oleo 
lYz oz. bitter chocolate 
2 eggs 
% cup sugar 
1 tsp. vanilla 
Use electric mixer, medium speed. 
Cream butter, add sugar gradually, 
creamfng mixture thoroughly. Blend in 
melted and cooled chocolate. Add va
nilla, eggs one at a time, beating five 
minutes after each addition; pour into 
eight-inch pie shell, chill, top with whip
ped cream. 

-Mrs. J. Strom Thurmond 
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LIMITED EDITION COLLECTOR PRINTS 
___ By 

~~~~c..-
A different and fresh feeling in visual art that awakens 

those long forgotten memories of the past. 

"The Palmetto State" 
26" x 20" Edition of 2000 

signed and numbered $30 each 

The South Carolina Flag was designed by Col. William 
Moultrie using a blue as that of their uniforms and a 
crescent as the emblem on their caps. The palmetto tree was 
added after Col. Moultrie's heroic defense of the Palmetto 
Fort on Sullivans Island against the British Fleet June 28, 1776. 

This is a common view along the South Carolina coast 
where nature with her ability and beauty reconstructs our 
emblem of love, loyalty and faith. 

"Low Country Gold Rice" 
19" x 28" Edition of 1000 

signed and numbered $55 each 

"How wonderful is earth! 
This soil of precious worth! 
Though gold be gold, it 
But in the furrow dark 
There waits a vital spark 
That whispers to the seed, 

Remember your mother reading 
nature stories when you were a 

child? Matthew George does! 
Born and reared in a farm fam

ily in Laurens, S. C., his love for 
the out-of-doors grew naturally. 

Matthew attended Clemson Uni-
versity and chose mechanical 

engineering as his career. Mostly 
self-taught, he entered art full 

time in 1977. His supreme desire 
is to display on canvas the 

beauty of God's creation, and 
through this medium share 

with others his appreciation for the Creator's gifts to all of us. 
Matthew is a member of the South Carolina Guild of Artists. 
He resides in McClellanville, South Carolina. 

"In Harmony" 
19" x 28" Edition of 1000 

signed and numbered $55 

"There as a boy I hunted, 
Dreaming by shore and bay 
Dreams that the mighty river caught 
And carried far away. "* 

- - - ---- - --1----
, Santee Parish Art Gallery 

P. 0. Box 201 
McClellanville, S. C. 29458 
Phone: 887-3266 
Name ______________________________________ _ 

Address-----------------------------------
City _________________________ State Zip ____ _ 

D "The Palmetto State" D "In Harmony'' D "Low Country Gold Rice" 
I have enclosed with this order 

From Poems by Archibald Rutledge Reprinted from "Deep River" with permission of the Publisher, R. L. Bryan Company. 



Confessions of a Little League Coach 

July 1979 

by Billy Deal 

L 
ike most of the kids who grew up in 
the fifties, I was exposed to baseball 
when it was unquestionably The 

American Game. I remember a daily 
routine of rushing home from school to 
catch the last half of Mutual Radio's 
Game of the Day with Al Helfer. As 
soon as the game was over, we would 
gather in the big field behind my house 
and emulate Yogi Berra, Stan Musial 
and Pee Wee Reese. 

There was one kid who preferred 
Elmer Valo and Hobie Landrith, but we 
never took him seriously because he 
was the same weirdo who was always 
The Duchess when we played Red 
Ryder. (Had I known at the time what 
baseball experiences would befall me 
later in my life, I would have paid closer 
attention to Valo, Landrith and The 
Duchess.) 

Our games were played with a 
baseball we bought for 98 cents at the 
Western Auto store and two broken 
bats we kept together with nails and 
about four pounds of adhesive tape. I 
remember the absolute reverence with 
which I held that new, white baseball
before it had been pounded thousands 
of times into the black earth where my 
father grew radishes and tomatoes. I 
feel that same excitement even now 
when I finger a new baseball; it is a feel
ing I hope I never lose. 

Then I blink, and suddenly, I am 
25 years olde~ (and I think now it hap
pened just that fast (standing in the 
midst of hundreds of youngsters who 
are decked out in neat baseball uniforms 
with a rainbow of trim colors and neat 
block letters paying homage to Bankers 
Trust, Podell Realty, Standard Savings 
and dozens of other sponsors. 
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Most of the boys ( there were sever
al girls, too) have their baseball socks 
cut extra high in the fashion of the day, 
and several have red, blue or green 
baseball gloves. But nowhere is there a 
wooden baseball bat-only metal. The 
only familiar part of this scene is the 
bright, new baseballs-and they are 
plastic coated. (If I live to be 200 and 
start over again, I will never be able to 
accept girls, colored baseball gloves, 
metal bats or plastic-coated baseballs 
as part of The American Game.) 

teaches accounting at the University of 
South Carolina just to have something 
to do between games. 

I discoverd immediately that Jim's 
philosophy was the same as mine: Little 
league baseball is for the kids-not 
coaches, parents or sponsors-and if 
the kids don't have fun, then the entire 
program should be scrapped. I feel as 
strongly about that as I do about metal 
bats and colored gloves. 

So, with growing enthusiasm, I be
came a little league parent and spent 16 
evenings in April and May watching Jim 

It is opening day five years ago in Edwards turn chaos into something 
Columbia's Dentsville Youth Baseball that resembled baseball. In the end, our 
League, which I soon will discover is team won the championship and my 
part of the Dixie Youth program and son finished the season with one hit, 
provides organized baseball activity for several walks and all his teeth. 
more than 500 kids between the ages of "Don't worry," another parent 
seven and 17. It is an overwhelming consoled me when I bemoaned the one
sight for a semi-middle-aged, former hit season. "This is our son's third year 

and he didn't get his first hit until this 
year." After watching his kid play all 
year, I could understand that. I had high
er aspirations for mine. 

By then, the bug had bitten me the 
the following season found me as part
time assistant coach. I loved every min
ute, and when Jim asked me to take 
over the team at the end of the season, I 
was ready. Carlisle Wood and Henry 
Howe, whose sons also played for our 
team, rounded out my coaching stan 
and we headed down the Yell ow Brick 
Road to a greater variety of adventures 
than Dorothy ever encountered. 

When we assembled the players 
for the first practice the following year, I 
accepted this new responsibility with 
grave dedication. As my charges sat 
sprawled before me, I was George Pat
ton preparing the troops to rout The 
Desert Fox ... Knute Rockne wringing 

sandlot player who learned to field balls ',---------------------------------
in a radish patch. 

Oh, I had played the game in high 
school and college, and a career as a 
newspaper sports editor had afforded 
me the privilege of being "inside" the 
major leagues. But my personal 
moments with Hank Aaron, Walter Al
ston and the rest in no way prepared me 
for my pending experiences in the 
DYBL. 

I was a bit dubious about little 
league baseball from the beginning. I 
imagined all coaches as frustrated ex
jocks still trying to "win at all costs," and 
I had heard whispered stories of de
ranged parents who would go berserk 
at games and hurl used bubble gum and 
four-letter words at umpires, coaches 
and even their own kids. Besides, the 
sage words of a cynical ex-newspaper 
colleague kept ringing in my ears: "Little 
League baseball spoils the little mon
sters." I should, in fairness, mention 
that my friend was a bachelor and hated 
kids. 

Out of touch with kids' baseball for 
a quarter of a century, I was brought 
back to the fold the way most adults 
are. My son was about to kick off his 
career as a seven-year-old left fielder. 
(Baseball experts will note that right 
field is traditionally the burial ground for 
rookies, but most little leaguers are 
righthanded and they seldom pull the 
ball. Ergo, very little action in left field, 
which reduces the chances of a new
comer catching a line drive with his 
teeth instead of his glove.) 

I realize now that I probably would 
not have joined the ranks of little league 
coaches if my son had not had the good 
fortune of playing for Jim Edwards. Jim 
was a fulltime little league coach; he 
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out a win for The Gipper. .. William Jen
nings Bryan calling down the wrath of 
God on Clarence Darrow. As it turns 
out, I was a rookie coach who was 
about to learn that little league ballplay
ers are driven by the slightly modified 
motto of the monkeys-see nothing, 
hear nothing, learn nothing. 

After my rousing speech, in which I 
explained clearly but forcefully that we 
were there to have fun and winning was 
secondary, I could tell by the blank ex
pressions on their faces that I had over
whelmed them with logic. I could see 
their little brains turning over my words. 
Wow, they were thinking, I can really 
play for this guy. Then, to add to my 
pleasure, when I called for questions, 
my son was the first to raise his hand. 
Proudly, I invited his question as the 
other turned toward him, a leader. 

"Do you know what we're having 

J - " \ 
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for supper?" he asked. Welcome to 
little league, Coach. 

Baseball in the minor leagues (ages 
seven through ten) is like baseball no
where else . Ten-run innings are 
commonplace. Outfielders always seem 
more interested in the game on the ad
jacent diamond than the one they're 
playing in. When the little guys do 
manage to get on base, they're so busy 
beaming toward Mom and Dad that 
they forget to run when the next batter 
hits. 

We devoted one entire practice 
session to the infield fly rule. After two 
hours, the two ten-year-olds who already 
understood it didn't even understand it 
anymore. Life in the minors is as up and 
down as a yo-yo. When a seven-year
old who didn't even know which hand 
to put his glove on at the beginning of 
the season makes a game-saving catch, 
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you're so proud it's hard to hold back 
the tears. And when the ten-year-old 
who normally plays like an all-star 
scoops up a ground ball and promptly 
forgets where to throw it while three 
runs score, you think how sweet it 
would be to clasp your hands tightly to
gether with his throat between them. 

A coach gets so involved with the 
kids that he sometimes forgets that 
they are kids. You expect more than 
they can deliver. Once during a close 
game, an older boy asked the score this 
way: 

"How many points do we have, 
Coach?" 

"You score points in football, 
basketball and with girls," I snapped. 
"You score runs in baseball. We have 
one run, they have two runs. Never let 
me hear 'points' in this dugout again." 

The player gave me a quizzical 
look and walked back to the bench. 
"We're losing, two points to one," he 
told the others, "and, boy, is Coach 
mad!" 

Signals are always a problem. 
Once I gave a runner the steal sign on 
three consecutive pitches and he didn't 
budge. When the inning was over I 
asked him about it. 

"Did you see the steal sign?" 
"Yes." 
"All three times?" 
"Yes." 
"Then why didn't you run?" 
"I forgot." 
After a while, friendly rivalries de

velop between coaches, and the respect 
and admiration of your peers gain im
portance. In my first head coaching sea
son, we won the regular season cham
pionship and were involved in a tight 
game in the post-season tournament. 
We were down by one run with two 
outs in the top of the last inning. 

At this point, the finest little league 
player I've ever seen enters the picture. 
His name is Ryan Bethea and you 
should remember it because you will 
hear it again in a few years when he signs 
a professional contract. And he will; he 
is that good. So there we are, one run 
down, one out left and rambling Ryan 
on third base. He is so fast and so good 
on the base paths that he never stops 
on first or second-he automatically 
goes to third (sometimes when it's al
ready occupied). 

We have a weak hitter up and I'm 
waiting for a wild pitch so I can send 
Ryan home with the tying run. He 
knows this. The count is two balls, no 
strikes, lead-off hitter on deck. The next 
pitch hits the dirt for ball three but the 

----------------------------------- catcher blocks it nicely and picks it up. 
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Suddenly, a light goes on in Ryan's head. 
His eyes widen, his nostrils flare, like 
Toro preparing to charge. Too late, I 
realize what's happening. He's going! 
The catcher is standing on the plate, 
holding the ball, and Ryan is going! 

"No!" I yell, running down the line 
after him. "No!" The catcher, more sur
prised than I, holds onto the ball as 
Ryan bangs into him. Out number three. 
Ball game. I stand there, looking at Ryan, 
muttering, "No ... no ... no ... " 

Bernie Miller, another coach in the 
league, surveyed the scene for a couple 
of minutes, then ambled over as I was 
preparing to slash my wrists with the 
key to my YMCA locker. "Hey, Coach," 
he called. I looked up, disbelief still on 
my face. "I don't think you should have 
sent him," Bernie said. 
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"I didn't send him!" I yelled. "I didn't 
send him! Do you think I'm crazy?" 
Only Bernie's satisfied grin restored my 
sanity. It is a standing joke between us 
today and Bernie Miller will forever re
mind me that I shouldn't have sent him. 
I thought of having "I Didn't Send Him" 
tattooed on my forehead so all the 

parents and other coaches would know 
-just in case somebody might believe 
Bernie. 

After two years in the minors, I 
moved up to the majors (11-12 years) 
with my co-coach, Bob Applewhite. Be
sides being a super batting practice 
pitcher and a dedicated student of the 
game, Applewhite has a mad-cap sense 
of humor and does a terrific impression 
of the Wicked Witch of the West. All 
those are useful attributes for coaches. 
Funny thing about Applewhite, though: 
His all-time favorite player was Elmer 
Valo. 

So now we're in the big time, and 
I'm learning things I didn't know. I 
thought the Bad News Bears was a fic
tion story, but suddenly I've got the 
whole bunch right in front of me. They're 
incorrigible. They don't listen. They 
fight. They use words I don't even want 
to hear, let alone repeat. They constant
ly criticize umpires ("How could he call 
that a strike, Coach? If it had been a 
strike, I would have swung at it.") They 
know things about girls my wife still 
hasn't told me. I swear I saw a pouch of 

Red Man peeking out of a back pocket. 
Worldly as I am, I am not prepared for 
this education I am about to receive. 

"Oh, we're not so bad, Coach," my 
catcher consoles me. "All the bad guys 
graduated to the Pony League." Turns 
out he's right. They still don't listen, and 
I'm sure at least three of them will turn 
21 in prison doing life without parole, 
but they've become lovable in a bizarre 
sort of way. 

After the first practice, I realize one 
major difference between the major and 
minor leagues. Every kid (well, almost) 
in the majors can play ball ... and that 
puts everything in a different perspec
tive. You realize that you can teach 
them something besides how to get out 
of the way of the ball. 

We learn to bunt-and what to do 
with the ball when the other team bunts. 
We put in a cut-off play in double steal 
situations and we nail three guys at the 
plate. Beautiful. Our pitching philos
ophy is simple. Don't walk the weak hit
ters. If the big guys hit you, okay, but 
don't let them hit with guys on base. 
We've turned a couple of double plays 

Sand/apper 



and the team hitting is beginning to 
come around. Nobody has missed the 
steal sign all season. Finally, we're see
ing some real baseball. But it's still little 
league and strange things still happen. 

For instance, guys on the bench 
seldom watch the game. They're too 
busy looking for a spot to throw their 
bubble gum so it will be certain to find a 
home on somebody's shoe-usually 
mine. 

Just as our batter took a third 
strike for the final out in a recent game, 
one of the players on the bench grabbed 
his glove and was ready to play, unaware 
that the game was over. 

"Any changes, Coach?" he asked 
Applewhite. 

"Yes," Bob deadpanned. "We're 
one and four instead of one and three." 

And there is the usual run of com
plaints. ("I can't come to practice, 
Coach. My mom washed my socks.") 
The guy who hits eighth doesn't under
stand why ("Because we need good hit
ters there to balance the lineup.") We 
have an excellent centerfielder who 
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"They constantly amaze, 

am use, confuse, confound and 

antagonize coaches and each 

other.'' 

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

·~PEUGEOT 

GEORGE MOTOR CO. 
Laurens , S.C. 

984-5441 

WHY PAY MORE? 
BUY YOUR CAMERA EQUIPMENT 
FROM A RELIABLE SOUTH 
CAROLINA DEALER 
MINOLTA 
XG-1 with 1/2 lens 
XG-7 with f/ 2 lens 
XD-5 with f/ 2 lens 
X0-11 with f/2 lens 
SRT-200 with f/2 lens 
SRT-201 with 1/2 lens 

For 1.7 lent add $20. For 1.4 lens add $60. 

229.66 
265.66 
304.66 
366.66 
199.66 
211 .66 

Case for XG or XO 16.00 Autowlnder 79.00 
Case for SAT 17.00 

Minolta Rokkor X MD Lenses 

24 mm 1/ 2.8 
28 mm t/ 2.8 
35 mm f/2 .8 
135 mm f/3.5 

143.75 
114.75 

80.75 
80.75 

200 mm 1/4 125.75 
500 mm 1/8 317.75 
75-200 mm zoom 302.75 

YASHICA 
FX-2 with 1.9 lens 
FR with 1.9 lens (black body) 
FR II with 1.9 lens 
FR I with 1.9 lens (Black Body) 

For 1.7 lens add $20. For 1.4 lens add $45. 

FR Case 
FX Case 

15.00 Autowlnder 
13.00 

Yashlca YU$ Lenses 

169.66 
218 .66 
211 .66 
252.66 

79.00 

28 mm 1/ 2.8 
135 mm 1/ 2.8 

60.75 2x Converter 28.75 
60.75 75-150 mm zoom 121 .60 

For a complete price list on Canon, Minolta, Yashlca, Kodak, 
Polarold, Bell & Howell , send $1 to cover postage and 
handling. 

On orders add $2.50 tor shipping and handling. SC residents 
add 4% sales tax . Send check or money order. Personal/ 
Company checks require three weeks to clear. 

All equipment Is brand new with factory warranty cards. 
We honor all rebates In etfect at time of shipment. No COD 
shipments. All shipments are UPS unless otherwise speci 
fied. Prices not available In our retall store due to selling ser.o
lces Involved. Prices subject to change without notice. 

RUDD'S CAMERA CORNER 
Mall Order Division 
P.O. Box 1613 
Greenwood, SC 29646 
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wants to be a third baseman ( don't they 
all?) . "Play me there or trade me," he in
formed me. (I swear he said it!) He's still 
in center field. 

In one game our pitcher is working 
on a no-hitter going through four in
nings. When we come in to bat, he 
whispers to me: "Can I catch next in
ning?" Amazed, I tell him, "You've got a 
no-hitter working. I can't take you out 
now. Are you hurt?" 

"No," he answered. "I just wanted 
to catch." Next inning the wheels come 
off and we get bombed. When it's over, 
my malcontent pitcher who flirted with 
baseball immortality for four innings 
smiles and says, "You should have let 
me catch." I probably should. 

We have a practice of giving a 
game ball to the most valuable player 
every time we win a game. Once after 
four consecutive losses, one of our 
more caustic players observed: "One 
good thing about losing, Coach: We 
don't have to hang around while every
body signs the game ball." 

They constantly amaze, amuse, 
confuse, confound and antagonize 
coaches and each other. Coaching little 
league is a bit like joining the Marines. 
You wouldn't take anything for having 
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done it, but you wouldn't do it again for 
anything. We have a shortstop/ pitcher 
who should be managing his own team. 
He's that good. He knows the game, the 
rules and the strategy better than most 
coaches (including his own, probably). 
He is an exceptional kid who can't un
derstand the complainers, the goof-ups 
and the troublemakers. Neither can I, 
so we are learning together. 

And yet as I reflect on five years of 
involvement with little league baseball, 
I realize what an impact it has had on 
my life. I give it 15 to 20 hours a week 
and I look forward to practice and to 
games. The kids and coaches become a 
family and you develop a genuine affec
tion for each other-even your compet
itors. I cannot imagine a spring without 
little league baseball now, and I am truly 
sorry for those who have not experi
enced it. 

My coaching philosophy is still a bit 
softer than some, perhaps, but the 
game has to be fun for all the kids-not 
just the talented ones. Sportsmanship, 
team spirit and a feeling of contribution 
are still more important than the score, 
and I think most coaches feel that way. 
Most parents, too, though sometimes 
it's hard to tell. 

What is rare, though, is that excep
tional coach who can instill these traits 
in youngsters and still teach them 
sound, fundamental baseball. Billy Bliz
zard, Harry Barkley, Glen Hawkins and 
Bernie Miller are the kind of guys who 
can do that. There are hundreds more 
throughout our state; I merely happen 
to know first hand what these fellows 
can do. It's a privilege to work in the 
same program with men like that. 

But coaching can be tough and you 
need the support of your real family, too. 
Recently, we suffered a one-run loss in 
which we had the tying run at third in 
the last inning. The pitch squirted away 
from the catcher and the runner took 
off, ignoring my loud pleas to the con
trary. He was out easily, ending the 
game. I was still lamenting the loss over 
a late-night snack, when my wife, who 
saw the game, offered this bit of thought
ful, penetrating insight: 

" It was a tough loss, but I was think
ing .. . with the game at stake like that, I 
don't think you should have sent 
h. " 1m. 

Billy Deal is public relations director for 
Standard Savings and Loan in Colum
bia. 
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Same courteous, 
professional people. 
Same outstanding 
Norelco 
dictation products. 
Sameprompt1 efficient service. 

The only thing 
wechanged 
is the name. 
Now we're Word Power, Inc. (We used to be the Cooper 
D. Cass Co.) Apart from that, nothing's changed. We're 
still the authorized distributorthroughout North and South 
Carolina for Norelco Dictation Systems ... where the 
bright new ideas in dictation come from. We still have 
the same courteous, professional people looking after 
you. And you'll still get the same prompt, efficient service 
every time you call. So, the one thing we've changed is 
the one thing that won't make any difference to you. 
Call us and see. 

Ward Palll'er Inc. 
Columbia 
256-7227 

Charlotte, N.C. 
High Point, N.C. 
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Complete Dictation Service 
For The Carolinas 

Charleston Greenville Florence 
776-8381 277-4262 669-0383 

Gastonia, N.C. Greensboro, N.C. Hickory, N.C. 
Raleigh, N.C. Asheville, N.C. Winston-Salem, N.C. 
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A
t some misty point in the early his
tory of our nation, a transplanted 
Englishman named Bernard Quayle 

held a party for a few hundred select 
friends. The party was such a success 
that he did it again. And again. To feed 
his guests at these intimate gatherings, 
the gentleman rancher roasted entire 
sheep, pigs and oxen over pits dug for 
the occasion, then served the feast at 
long banquet tables set outdoors. 
Quayle was not the only rancher or 
plantation owner to entertain in such a 
manner, but so unusual and lavish were 
his get-togethers that the name of his 
ranch became a byword for pit-cooking 
and outdoor feasting: the -BQ. 

Today we spell it bar-b-q, bar-be
que, barbecue, bar-b-cue, and even 
barby-q. But, when the wind comes 
from the country and the dinner bell is 
clanging, it's not the spelling or the 
history of the word that calls me out of 
my medieval fast or my twentieth cen
tury anti-carbo-caloric, polyunsaturated 
diet. It's the thing itself: the shoulders, 
haunches, hash and trimmings, the 
charcoal smoke and fiery pepper sauce, 
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the home-made chocolate cake and the 
quart-sized, sweating glasses of iced 
tea. 

And always, always the unspoken 
promise, the almost-remembered leg....___ 
end, the half-whispered hope of finding 
... the Best Barbecue in the World. 

The phone rang once down the line, 
and the answering voice went, "Huhhnh?" 

I said, "BARRRRR. .. BEEEE ... CUE!" 
Silence. 
I said, "We're going to Champ's 

place at the shopping center. See you in 
fifteen minutes." 

"Hold on, bo!" came the reply, 
"Let's head on out into Lexington and 
get some country-style." 

I said, "But, Champ's barbecue is 
pit-cooked for twenty-four hours. He's 
been staying up 'ti! midnight every night 
for the past eleven years, just cooking 
each batch to perfection. I swear it gets 
better every time I taste it. The man's an 
artist.. .. " 

Crossing the Congaree River on 
the way to Lexington County, I realized 
why I'd lost my bid to visit Champ's do-

main: The Little Barbeque Hut is in the 
Rosewood Shopping Center, in Colum
bia. Barbecue is as much an idea as it is 
a food. And the idea of barbecue is that 
the deeper you get into the country, the 
more authentic (and therefore better) it 
is. So, despite the fact that Champ 
cooks only the shoulder, despite the 
fact that he uses a secret charcoal mix
ture, despite the fact that he babysits 
his sizzling treasure for 24 hours (and 
doesn't get to sleep before midnight), 
we crossed the Congaree. 

The Midlands area has not escaped 
the general boom covering the state in 
the last dozen years. At one time, you 
had to drive "into the country" for bar
becue. Now, the barbecue places seem 
to have been absorbed by metropolitan 
areas. Bessinger's Piggie Park is no 
longer the last building in West Colum
bia before the Charleston Highway be
gins, and Cowan's has moved into town, 
on Millwood. Outlying establishments, 
such as Hite's, in Lexington, and 
Lever's, in Blythewood, are almost city 
restaurants. And Sikes', east on the 
Sumter highway, and Oak Grove, out 
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Bill Hendricks 

on another compass point, are no 
longer considered inaccessible for an 
ordinary weekend evening meal. All 
their barbecue is good, but seemed 
"too close in" to Columbia. We drove 
on. 

There have been other cultural in
roads made in the last quarter of the 
twentieth century. More and more, 
barbecue business demands have 
introduced electricity into the initial 
stage of preparation. "Pit-cooked" no 
longer strictly means the traditional 
manner of lovingly basting the beast for 
no less than 24 hours over the coals. 
Often the meat is cooked electrically, 
then put over the coals to be "smoked" 
to give it that special "pit-cooked" 
flavor. 

Twentieth century mobility has 
done away with another barbecue tradi
tion: the regional barbecue sauce. Be
fore the Interstate Highways and the 
chain-restaurant franchies, you could 
tell where in South Carolina you were 
by looking at the sauce. There were oc
casional exceptions, but generally 
speaking, the color of the soil of the dis-
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Janet Hendricks 

trict was matched by the color of the 
sauce: quartzite-clear (vinegar-based) 
in the Low Country, limenite-yellow 
(mustard-based) towards the Midlands, 
hematite-red (tomato-based) in the Up 
Country. Today, every man who makes 
his own, colors it to his clients' and his 
own taste. 

******** 
I had been bitten by the bug. The 

twentieth century and its commercial
ism seemed too close. As I heard of first 
one "best" barbecue place after an
other, the miles slipped by, and a vision 
formed in the distance: I am given elab
orate directions, all wrong. I lose my 
way. Finally, at the end of a narrow dirt 
track, off into unknown woods, 30 or 40 
people are standing, silently watching 
an ancient man place carefully selected 
charcoal blocks under ten entire pigs, 
dressed and roasting: the ultimate in 
barbecue. 

"Hey!" It was my wife. I snapped 
back to reality. "Behind you." 

The all-too-familiar blue lights of 
the Highway Patrol were flashing. In my 
dream world, my foot had urged the old 

'65 Chevy a notch or two too high, and I 
came crashing back to reality. I should 
have realized that I was close to Turbe
ville. 

I drove quickly off the road and 
threw up the hood. Maybe I could play 
on his sympathy: my being forced to 
drive an old car, dedicating my life to 
finding the perfect barbecue, obeying 
every law, only to be let down by some 
obscure mechanical failure of the accel
erator. 

It didn't work. He was courteous 
and professional. Nothing I tried could 
shake his resolve or the blinking red 
"66" on his radar machine. "You in a 
hurry, sir?" 

Of course I was. I was off to find the 
best barbecue in the world. Didn't he 
see? Couldn't he make an exception 
just this once? I folded the ticket, put it 
in my empty wallet, and turned back 
onto the road. 

A month earlier in the Anderson
Greenwood area, on State Highway 81, 
while gorging on grade A-1 hash at The 
New Place (heir-apparent to the Origin
al Honea Path Barbecue), I had heard of 
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J.B. Harris feeds the hickory Jogs onto the pit fires at Champ's barbecue pit at the Little Barl cue ~®[?~~c,tma 
Oak Grove Barbecue. 

!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!~!!!!!!!!!!!!!!!!!!!~~!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!- -

a place which contained at least one 
part'. of my vision, elaborate directions: 
"It's down in Horry County, somewhere 
along the King's Highway between Myr
tle Beach and Georgetown. You get 
near Murrells Inlet, and off the road, 
across from where the old Episcopal 
church used to be, is the best barbecue 
around." Anyone cooking barbecue in 
a place "across from where the old Epis
copal church used to be had to be 
checked out. So it was that I drove to 
the Grand Strand by way of Turbeville 
and a $20 fine. 

Sure enough, at an intersection of 
U.S. 17 and the Murrells Inlet feeder 
road, just off the highway, stands Red 
Tyner's place. Red serves good barbe
cue, and it's worth a stop if you're hun
gry. It'~ tasty, with a mustard-tomato
vinegar-worcestershire based sauce. 
The barbecue used to be cooked by a 
friend of Red's, a Mr. Revel of Bennetts
ville. Mr. Revel delivered his prize dish 
to select outlets over the state until his 
untimely death about three years ago. 
Of course, I had to go to Bennettsville, 
to the source. 

In Bennettsville, at Revel's Original 
Barbecue, I received a salutary lesson 
in the economics of supply and demand 
in the barbecue business. Mrs. Revel is 
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now in charge, and the delicacy contin
ues to be in demand throughout the 
state. I made an appropriate comment, 
and one customer said, "This is good 
barbecue, sure 'nuff, but if you want to 
taste the best , go to Ford's over in Rock 
Hill." 

In Rock Hill, at Ford's, I accompan
ied my sample with corn on the cob and 
a lesson on barbecue's place in politics. 
It used to be that if a politician wasn't 
seen eating barbecue, he didn't get elec
ted in the South. "Barbecue keeps 'em 
alive, and gets 'em elected." Pretty 
strong stuff, but if you look at the lon
gevity of some of our politicians, it 
makes you wonder. They even fed it to 
the President on his last visit to the state 
(after all, he's a Southerner, and you 
can't be too careful if you're looking to 
get re-elected). (Where would Bryan 
Dorn be without barbecue?) 

It was in Rock Hill that I first heard 
of Moree's, later confirmed by friend 
Bill Hendricks of Georgetown. Moree's 
is (depending on how you go) outside 
Warsaw, which is outside Hemingway, 
which is outside Andrews, which is out
side Georgetown. 

Up until he had a heart-attack 
while toting a hog carcass, Mr. Moree 
ran the place, assisted by his wife. Now 

the rest of the large, smiling family 
pitches in. You are sure of a welcome in 
the dining room (a converted garage), 
and not only is there homemade cake 
and two kinds of sauce and hash (hot 
and mild) , but home-grown sweet 
potatoes, as well. In fact , the Morees 
grow everything themselves: the hogs, 
the corn, the sweet potatoes, the lot. 
They cook entire dressed pigs, a dozen 
at a time, in a covered indoor pit , behind 
the dining room, and Mrs. Moree 
begins cooking at 4 o'clock Wednesday 
morning, getting ready for the weekend. 
The atmosphere is friendly, because 
"down-home" hospitality reigns, and 
the food is just out of this world. 

My brother Dick came up from 
Charleston with his cameras when he 
heard about the Moree place, and met 
Bill and wife Janet and me and wife Zoe 
for the caravan through Georgetown, 
Andrews, Hemingway and Warsaw. As 
we pulled up at the site, we encountered 
a recent head-on collision. Dick, repre
senting the Red Cross in Charleston, 
jumped into the melee, and got things 
sorted out, so that fortunately there 
were no grave consequences. When 
the ambulances arrived, the attendants 
were curious as to why a Charleston 
Red Cross representative happened to 
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3arb cue Hut in Columbia. 
be on the scene. I told them about the 

!!!!!~ search for the world's best barbecue. 
One suggested, in a veiled sort of way, 
that I look into Jasper County. Then, 
they were gone, lights flashing and 
sirens wailing. 

I have to admit that in all my jour
neying up to that point, the closest com
petition to Champ's Little Barbecue 
Hut (in Columbia's Rosewood Shop
ping Center) was Moree's. And, Moree's 
had the added attractions of being out 
in the country, off the beaten path, 
everything grown on the premises, and 
the whole hog on the fire . 

But-I had to try Jasper County. 
In a way, it was like my vision. I 

looked everywhere, kept getting wrong 
directions, and wound up hopelessly 
lost. Then, I came upon what appeared 
to be a hunting party among the cypress 
and palmettos, barbecuing just for their 
own pleasure. I remembered such oc
casions from early youth when my fa
ther took me over to Bishopville for 
"Buster" Brown's homemade barbecue 
parties. Except now, instead of pickup 
trucks and sedans, parked helter
skelter under the spanish moss in the 
gloom of the evening were those half
van, half-jeep machines of the New Out
doorsmen. I left my '65 Chevy, and join
ed the circle, admitting I was lost and 
looking for barbecue, in fact, the best. 

"You have come to the right place, 

July 1979 

C 

~ 
C 
IC 
E .. 
QI 

:I: 
QI 
<I) ·s 
0 

..J 
I 

Lexington County's Oak Grove Barbecue 
son." It was a man named Mr. Dowling, 
and it was obvious that he was the 
group's philosopher. 

I was invited to join the festivities, 
seeing as how I was on such a sacred 
quest, and was soon sharing the tales 
that accompany such an outing: barbe
cue critiques, hunting and fishing stor
ies, and, as with the generation before 
mine, war experiences and other leg
ends. The philosopher remarked that I 
was on a quest the likes of which moti
vated Ulysses or King Arthur's Knights 
of the Round Table. He hinted that the 
search might make the searcher im
mortal. 

"Do you mean that it will last for
ever?" I asked. 

"More than that , son. Do you 
know what Ulysses was really after? Do 
you know why those Knights of the 
Round Table left Camelot?" He reached 
over and carved a chunk of meat, one
handed, from the side of the smoking 
animal. Before the morsel could slip 
into the fire, he speared it deftly, and 
waved the knife-full in my general direc
tion. "This," he offered a sample, "This 
is it, son: the Best Barbecue in the 
World." 

And, it was good. 
Could it be? That in all the years of 

searching Up Country, Low Country, 
Midlands, Piedmont, sand-hill, swamp, 
red-clay and mountain, I had found it? 

Yes, and found it by accident: not a 
commercial venture, but a bunch of 
friends gathered around a pit in the low
lands of Jasper County. Old Bernard 
Quayle of the -BQ would be proud of 
me. 

To confirm my discoverY., I sought 
out the most imposing member of the 
company, a gentleman the others 
spoke of in reverential tones as "Mr. 
Inabinet." 

"Sir," I began (savoring the mo
ment as well as the meal), "I've just been 
told that this is the best barbecue in the 
world. And, I'm about to believe it!" 

"Yessir," he said, "this is mighty 
good barbecue." He paused. "But, the 
best barbecue I ever had was up in your 
neck of the woods." 

"Sir?" I was caught off-guard. 
"Yessir," he continued, "a little 

place in the Rosewood Shopping 
Center in Columbia. Used to be called 
The Little Pigs, I believe. Now it's called 
The Little Barbecue Hut." 

"Really?" I stopped eating. 
"Yessir," he looked at the fire and 

the laughing men sharing the beast on 
the spit, "It's run by a young fella' every
body calls 'Champ'." 

Orin Anderson, a Columbia native, is 
still on his quest for the elusive Perfect 
Barbecue. 
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- - Independence Day 

July 4 

WHY A l"l7A""l""TIRB£D? CHARLESTON-CharlesTownLand-
VV n.J.. C, • ing: Dixieland Jazz, with Tony Torres 

A lot of reasons in a little ad: and the Three River Jazz Band. 
Country Cafe with beer and barbe-

Its warmed to the temperature you control. Even body support ... for a good cue, bluegrass music. Carnival and 
nights sleep* No tossing and turning* No morning backache* Less weight cartoons for children. 
per square foot than a refrigerator* Theyre great for people with arthritis* LANDRUM-Honor America Day, 
More than 4 million people slept on <tne last night* Doctors recommend them* sponsored by Landrum Chamber of 
Tomorrows way to sleep tonight Commerce, 5 p.m. until midnight. 

CHARLESTON-Open-house ship 
visit, Naval Base. SWEETWATER BEDROOMS 

COLUMBIA 
950 Harden St. in 5 Pts. 

799-3121 • 799-0079 

first de van cleef & arpels. very rich, 
very sensuous. multi-faceted as a 
finely cut gem. shimmering with 
natural floral and wood notes. glin
ting with the spice of exotic es
sences. lingering long. the flair of the 
american woman captured by the 
mastery of the french. first de van 
cleef & arpels. only one fragrance 
could wear this name. only charles 

b own ltd can present it. 
hades brown ltd 

68 

GREENVILLE 
622 Wade Hampton Blvd. 

242-5595 

5ISicJNll'S 
Oriental Ruff) 

A Cbmplere Selection 
of Fine Qualiry 

Handmade Rugs. 
M odern & Antique 

Cleaning Restoration 
Appraisals 

RIEllUILRUG 
Re171n.ER5 
Of llmERJOI 

1703McFadden Street 
Columbia 803-254-7564 

GILBERT-Lexington County Peach 
Festival. Parades, beauty pageants 
and entertainment. 

MOUNTAIN REST-Hillbilly Days. 
Music, barbecue and clogging. 

NORTH AUGUSTA-Old-Fashioned 
Fourth, sponsored by the North Au
gusta Jaycees. 

Festivals 

July 11 
PAWLEYS ISLAND-All Saints' Wac

cammaw Episcopal Church will hold 
its tenth annual "Christmas in July" 
festival including tours of the church 
and restored rectory. The festival will 
also feature Low-Country handiwork, 
Christmas decorations, attic treas
ures, food and art. Lunch and dinner 
will be served. Hours are from 10 a.m. 
to 4 p.m. and 5:30 p.m. "until." Pro
ceeds from the events go toward the 
historic rectory restoration. 

July 27-29 
LAKE CITY-South Carolina Tobacco 

Festival. Friday's events include arts 
and crafts, tennis and softball tourna
ments and a street dance. A parade, 
an antique car show, field day, a to
bacco-spitting contest, a farm equip
ment display, tournaments and a 
beauty show take place on Saturday. 
Tennis and softball finals are sched
uled for Sunday. 

Contests 

July 25 . 
CHARLESTON-This year South 

Carolina will host the 31st National 
Chicken Cooking Contest, the na
tion's oldest annual cooking competi
tion, at Gaillard Auditorium. The 
event is sponsored by the National 
Broiler Council, and $20,000 in prizes 
will be distributed among the five top 
winners. Ten Thousand dollars will 
be awarded for the year's best chick
en recipe. Visitors are welcome. 
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Theatr, 
July 12-14, 19-21, 26-28, August 2-4 

GREENVILLE-Warehouse Theatre 
will present Guys and Dolls, a play 
based on stories by Damon Runyon. 
The presentation will be directed by 
Peter Smith. Music and lyrics are by 
Frank Laesser. 

Art 
Through July 15 

COLUMBIA-Art Patron Art, a travel
ing exhibit of contemporary art will be 
at the Columbia Museum of Art, 1501 
Senate Street. The exhibit will include 
the work of six South Carolina artists 
as well as other artists from all areas 
of the Southeast. 

July 5-22 
GREENVILLE-The paintings of Jean

nie McDade will be on display at the 
Greenville County Museum of Art, 
420 College Street. 

July 7-29 
GREENVILLE-The Glass Art of Har

vey Littleton will be featured in an ex
hibition at the Greenville County Mu
seum of Art. Littleton's work includes 
glass forms that have been allowed to 
fold, bend and explode. A slide lec
ture will be delivered by the artist on 
July 15 at 2 p.m. in the museum's film 
theatre. 

July IS-August 15 
FLORENCE-Phyllis Womick's photo

graphs of South Carolina women will 
be on exhibit at the Florence Museum. 

July 28-September 2 
GREENVILLE-South Carolina Water

color Society Exhibition, the second 
annaul juried exhibition sponsored 
by the Greenville County Museum of 
Art, will feature 60 watercolors cho
sen by nationally known artist, teach
er, lecturer George Shook. 

Miscellaneous 

July 20-22 
GREENWOOD-The Festival of Flow

ers in Greenwood features three 
acres of flowers set in the gardens at 
Park Seed Co. Some 1,600 different 
flowers and vegetables and l,200per
ennials and unusual herbs will be dis
played. In addition there is an arts 
and crafts festival at the high school, 
an antique car show, the festival of 
bands and a beauty pageant. For fur
ther information contact the Green
wood Chamber of Commerce. 

July 1979 

sandlapper shopper 

Wbr 1£tnus lffra~ 
RESTAURANT 

LUNCH 
11 :30 - 2:00 

Mon.-Fri. 
$2.95 
TO 

$4.95 

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 avallable 

I ~ ~ 

ui?1D1u 
REAL LOG HOMES 
Comfortably rustic . your real log home brings 
new carefree year-round hv1ng Complete pre
cut log packages are cut from 8" to 1 1" 
diameter logs You can build your own dream. 
or rely on your contractor Choose from 3~ 
models -compact hideaways to full two 
story all season homes 
Sena ror free brochure . or enclose S300 
for complete catalog of model plans and costs 

Eddie Pittman, Franchised Dealer 
Carolina Log Buildings 

Dept. SL P. U . Box 385 
Lexington, S. C. 29072 

'mre a country 
inn 3600 feet 
closer to Heaven 
than the sea. 
There is as much--or as little--
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 aub 

Meeifngs/Conventlons:...-il , , 
"- Anytime of year except 6/15 to 10/15. 

llr 

PAITERSON SCHOOL 

An Accredited 
Episcopal Preparatory 
School. 

Boarding Boys 
Co-Ed Day 
Grades 7-12 

Emphasis on basic academic skllls nec
essary for successful college and profes
sional llfe. 

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 5, Box 170-S 
Lenoir, N. C. 28645 

Telephone 704/758-2374 

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 your request along with 
check or money order to 
Back Issues 
P. 0. Box 1668 
Columbia, S. C. 29202 
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NINETY-SIX: THE STRUGGLE 
FOR THE BACK COUNTRY, by 
Robert D. Bass. The Sandlapper 
Store, 1978, 456 pages, $12.95. 

SUCH AS US: Southern Voices of 
the Thirties, edited by Tom Terrill 
and Jerrold Hirsch. University of' 
North Carolina Press, 1978, 303 
pages, $14.95. 

Usually when a single review focus
es on two books, the books in question 
share similar subject matter or similar 
approaches. There might not be as 
much disparity between Ninety-Six and 
Such As Us as one may expect. True, 
they're both history; they both required 
a hefty amount of research. And yes, 
the former deals with the Revolutionary 
War era and the latter concerns itself 
with the Depression era. They're both 
about people, and the land, and 
struggles and hard times. 

Robert Bass has always maintained 
that he is a biographer rather than a his
torian, and his acclaimed Swamp Fox, 
Green Dragoon and Gamecock all 
bear the mark of a writer concerned 
with humanity rather than the dry reci
tation of dates. Yet within the frame
work of humanity, Bass has always 
seemed to bear in mind Joseph Pulitzer's 
constant injunction to his reporters, 
"Accuracy, accuracy, accuracy." 

It shouldn't be surprising then, that 
if Ninety Six is anything it is a biography 
of a land and the people who eventually 
settle in it and fight over it. There is the 
feeling of the sweep of the hilly breeze, 
the coolness of the trees, the efferves
cence of pioneering humanity. There is 
almost an over-patient explanation of 
events and feeling which now, over 200 
years later, continue to effect South 
Carolina attitudes about sectional 
rivalry. 

Bass, in passing, comes close 'to 
completing a trilogy of the great South 
Carolina Revolutionary War guerrilla 
fighters in his details of the life of Andrew 
Pickens. It is no accident that Pickens 
figures heavily in this book after 1780. 
This was, after all, the Wizard Owl's 
stomping grounds, and was instrumen
tal in the Battle of Cowpens and in set
tling Indian affairs. 

There are no generals in Such as 
Us. Rather, the subjects are very likely 
the descendants of the generals and pri-
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vates who fought the Revolution. The The photos represent a minuscule 
title comes from the plaintive question portion of the vast photographic hold
posed by a Saluda woman, "Do you ings of the Library of Congress. The 
reckon that folks sure enough want to book's author, Oliver Jensen, estimates 
read about such as us?" that more than 15 million such photo-

The reason she asked was that the graphs are in the Library's collection, a 
primary source for Such As Us was in- historical treasure trove of inestimable 
terviews done by workers in the Federal worth. 
Writers' Project in the late 1930s. The Organized into 15 chapters
cash-strapped writers were told by around such general subjects as "On 
W.T. Couch, regional director of the the Move," "Enterprises, Great and 
FWP, to interview representative Small," "Lively Artists," and my person
Southerners, using certain procedures al favorite, "E Pluribus Not Quite 
and guidelines, to form the basis for a Unum," -the book is both visually and 
possible series of books. Only one such historically stunning. 
book appeared, These Are Our Lives, Some of the photographs are 
in 1939. The exigencies of World War II posed individual portraits or family 
put an effective end to the project. groups, but many more fall into the cat-

Enter University of South Carolina egory of what we would now call either 
history professor Tom Terrill, exponent news or candid photography. Some are 
of the study of oral history. He and so rich in detail they grab the viewer's 
Hirsch sifted through the original ma- attention for reasons the photographer 
terial and culled 30 interviews. The perhaps never intended. 
stories they tell run the gamut, from There is, for example, the photo
personal descriptions of hard, dry lives ! graph of the Botts family of Culpeper 
to such terrifying moments as the re- County, Va. on pages 186 and 187. 
membrance by one black farmer of the Until one has seen a photograph of this 
night a band of whites killed the son he kind, the phrase "patriarchal family" 
had worked for years to send to send to has little meaning. 
college. Or there are the attitudes in mi- But the photo's real historical rich
crocosm, such as when a white migrant ness is in the clothing and hair styles de
worker says "A woman's like a dumb picted. There are four women in the 
animal-like a cow or bitch dog. you got photo, each with identical hairdos care
to frail 'em with a stick now and then to fully parted down the center of the head 
make 'em look up to you." and pulled back so tightly into a bun as 

Such As Us is a honest look at to explain, possibly, the dour expres
where we have been. No homespun, sions on the four female faces. 
nostalgic romance of the good old days Oliver Jensen's notes on the pic-
here. tures in America's Yesterdays are filled 

Taken together, then, these two with information both about the 
products of South Carolina perspicacity pictures and about the men and women 
are important reading to any student of who took these photos. Jensen makes 
the state or of the South. too many tongue-in-cheek comments, 

but they are often right on target and 
Harry Hope is managing editor of Sand- truly help in understanding the photo-
lapper. graphs. 

America's Yesterdays is a marvel-
AMERICA'S YESTERDAYS: IM- ous bookandevenatthepriceofalmost 
AGES OF OUR LOST PAST DIS- $35itisworthowning,viewingandread
COVERED IN TI-IE PHOTOGRAPH- ing. Certainly every school and college 
IC ARCHIVES OF THE LIBRARY library should have a copy available for 
OF CONGRESS, by Oliver Jensen. students. 
American Heritage Publishing, 1978, 
352 pages, $34.95. 

America's Yesterdays is a collec
tion of almost 350 photographs of 
American society as it was between the 
Civil War and the end of the first World 
War. 

Alan Schaffer is with the Clemson Uni
versity History Department. 
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Leaves 
(Continued from page 7) 

Page trimming, alignment, illustration 
cropping, reproduction and placement 
are some things to check now. 

There are several sorts of binding 
you may choose, depending on the 
budget and need you have. Wire 
stitching, including saddle wire and side 
wire, is done by stapling, and the terms 
are almost self-explanatory referring to 
placement of the staples. This is fine for 
paperbound works of not more than 
about 64 pages. Perfect binding is a 
process which is especially good for the 
writer who wishes to make onlv .one or 
two books to keep within the family:
The pages are trimmed and glued 
together at the back edges. The glue 
penetrates a short distance between 
the pages, and after the backing is 
added, perfect binding becomes a really 
strong job . This is not to say that 
perfect binding is not good for large 
orders-it is. The point is, I have seen 
many persons with pages for one or two 
books already cut: perfect binding is the 
answer. Smyth-sewn binding is the 
usual process for hard-cover books. 
The signatures, or page units of 16, 32 
pages, etc., are fastened to the other 
signatures by threads in a very secure 

manner. Then, a gauze backing is glued 
on. Stress is evenly distributed and this 
will hold the largest volumes. Mechani
cal binding is of the spiral notebook 
variety, of either plastic or wire. Each 
sort of binding appears to have its 
advantages. 

Now, how are we going to ship 
these books? 

I get review copies of genealogical 
books from authors all over the country, 
packaged in the padded envelopes 
which may be bought from the station
ery office, or often, the post office. 
There are other methods, but this is the 
most often employed. Cardboard 

, packaging may be used for the really 
large jobs (and large budgets). A paper
back booklet may be placed inside one 
of many sizes of manila envelope. 

It is best to let someone else handle 
the task of marketing your book. First, 
the book should be partially pre-sold. 
Then, give a limited number of review 
copies to individuals writing reviews for 
publications you want exposure in. If 
you can appear on a talk show, even a 
local one, this will help. Some organiza
tions may buy a quantity of the book. 
Placing the book in stores on consign
ment is a good idea, but choose the 
right store, so the book won't just sit 

there. Direct mail campaigns, employ
ing flyers or other devices, are helpful. 
Address lists may be obtain in so many 
ways. A little creativity on your part will 
enable you to compile lists of your own. 

Do not price your book until all 
costs are in. You must consider all the 
costs of the above, plus royalties and 
permissions, advertising, postage, and 
free copies. You must also consider 
mishaps. 

Those who can afford outright all 
printing and publication costs or those 
whose book attracts such interest that 
it will be published free or at a reduced 
cost, will not have to be concerned 
about the foregoing. For the vast major
ity, however, it will be good to go 
beyond this column and read other ar
ticles on the subject and talk with per
sons who have been there. The most 
important thing to keep in mind is plan
ning. If the project is planned correctly, 
it will almost certainly be successful; or, 
in the immortal words of Ricardo Mon
talban in a guest appearance on the 
Tonight Show, "You set it up beautiful 
-it works!" 

George Frank/in Stout is our genealogy 
columnist. 
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Expression will be an occasional column of random thoughts, written by stall members and guest columnists. 

While the energy crunch looms as 
a dark cloud over the vacation plans of 
many South Carolinians, there are 
plenty of measures that can be taken to 
conserve fuel as well as instill a renewed 
sense of enjoyment of our native state. 
As Gov. Dick Riley said in a recent 
speech, "When vacation times comes 
this summer, visit South Carolina's 
beaches and mountains and lakes. 
You'll save time ... you'll save money ... 
you'll save gasoline you can use another 
day." We would like to join with The 
Carolina Motor Club and the American 
Automobile Association in warning 
motorists not to make the fatal mistake 
of carrying gasoline with them in their 
car unless certain precautions are 
taken. 

The dangerous practice of 
carrying gasoline in a place other than 
the fuel tank of a car can be partly attrib
uted to the widespread talk of gasoline 
shortages and the threat of running low 
on gas and not being able to find a sta
tion open while on a long trip. Although 
there has been a tightening of fuel sup
plies and the weekend closings of some 
service stations, all fuels have been gen
erally available throughout most of the 
country. Despite this fact many motor
ists continue to take the unnecessary 
risk of carrying gasoline in their cars in 
unsafe cans or other types of contain
ers. 

By carrying gas in the trunk of the 
car, a normally minor traffic accident 
could become disastrous under such 
conditions. Gasoline stored in cans in
side a hot car can expand and overflow, 
increasing the risk of ignition by sparks 
from a rear-end crash, · the most com
mon type of traffic accident. 

A lighted match, or an object 
which may cause a spark can cause 
trouble. Simply starting the engine or 
inserting the key in the trunk of a pas
senger car can set off an explosion of 
gas fumes. It's not the gasoline that ex
plodes, it's the vapors. Gas odor in a 
storage room, or in an automobile trunk, 
is good evidence that there's a vapor 
leak. One gallon of gasoline stored care
lessly can, under certain conditions, 
have the energy potential of 14 sticks of 
dynamite. 

Restrictions regarding the use of 

72 

gasoline containers and storage vary 
from state to state. Although some 
states have container requirements, 
few restrict where they may be carried. 
A regulation in North Carolina limits 
the amount of gasoline that can be trans
ported to two gallons or less if taken 
from the place of purchase to the des
tination without a long delay. Common 
carriers or licensed distributors of mo
tor fuels are not affected by the regula
tion. In South Carolina a maximum of 
five gallons may be transported. 

The Carolina Motor Club recom
mends that if gasoline must be carried it 
should be anchored in the trunk com
partment of the car in a safe container. 

To avoid leaking, the container should 
not be brimfull. There should be some 
means of pouring the gasoline from the 
container into the tank without spilling 
it. 

Riding on the top half of the car's 
gas tank will help to avoid potential 
emergencies and will eliminate the need 
for carrying gasoline in the trunk on a 
long trip. Searching for gasoline when 
the tank is half empty will give ample 
time to find a station that is open. 

The consequences associated with 
not being able to find fuel are much less 
than those that could be created by the 
potentially hazardous storage of gaso
line. 

Sandlapper 
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Heron Marsh Villas is surrounded by 
a tranquil salt marsh, lakes, woodlands 
and nearly one mile of ocean beach. 

You'll never find another community 
like it ... anywhere. 
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HILTON HEAD ISLAND 
When people visit Sea 

Pines, they don't just get a 
hotel on the island. They get 
the biggest, best part of the 
island. Sea Pines is a whole 
private world of pleasures. It 
is, quite simply, the finest 
resort in America. 

The island. 
Sea Pines is 4,500 acres 

on Hilton Head, one of the 
few islands off the Atlantic 
coast that hasn't been over
developed. 

The resort. 
There are no high rises at 

Sea Pines. No gaudiness. No 
din or commotion. Just trees. 
Wildlife. Gentle weather and 
nice people. 

Tennis and golf. 
There are 60 tennis 

courts. Three golf courses for 
resort play. One of them the 
beautiful Ocean Course Golf 
Links. 

The other things. 
The beach stretches for 

41/2 miles. Or some four miles 
longer than the longest hotel 
beach. There are 12 miles of 

bike paths. Horseback riding. 
Sailing and Gulf-Stream fish
ing. Seafood restaurants and 
lively nightspots. 

The villas. 
The Sea Pines villas are 

private vacation homes. So 
they come completely fur
nished and equipped. Most 
even have a washer and dryer. 

The hotel. 
The Hilton Head Inn has 

204 rooms, two swimming 

pools, a children's playground, 
three dining rooms, its 
own putting greens and eight 
lighted tennis courts. 

The phone number. 
For reservations, call us 

TOLL FREE at 800-845-613L 
South Carolina residents call 
TOLL FREE 800-922-7042. Or 
write Dept. HMR9, Hilton Head 
Island, S.C. 29928. 
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