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from behind the palmettos 
Last year when we put together a travel supplement, we had no clear idea of 

the great response we would get from our list of summertime travel suggestions. 
Breaking as it did just before the July 4 holiday weekend, and long in advance of 
Labor Day planning, last year's supplement garnered such a favorable consensus 
that we had to repeat it. 

Speaking of traveling, our resident pretender to the George Plimpton throne, 
Charles Alexander, traveled to Kiawah Island, there to face what is regarded as 
one of the most awesome weapons in professional tennis, Roscoe Tanner's 140 
m.p.h. serve. Tanner, fifth-ranked male tennis player in the world, met Charles' 
challenge; Charles, in turn, lived to write about the match. Billy Deal, Charles' 
personal photographer when he is not holding forth as public relations director of 
Standard Savings and Loan, documented the whole thing with his trusty .35 mm. 
camera. Final score was six-love, and after reading the story, you can guess who 
scored six and who scored love. 

Anyone with an AM radio in his car will, as he travels through the Midlands, 
check in with WIS radio, a Columbia station celebrating its 50th year on the air and 
its recent Golden Mike award for outstanding service. WIS has proven to be a 
thorough training ground for a number of radio and television personalities. One of 
those alumni is Columbia free-lancer John Wrisley, whom many readers will 
remember from his stint on WIS radio and television. Wrisley has turned in a decid
edly informal history of the station, which taken together with photos uncovered 
by WIS consultant John Mullins, form our "Radio Family Album." Nostalgia buffs, 
this is for you. 

Radio's golden years were also golden years for a distinctly American phenom
enon, the drive-in restaurant, and in Columbia, few restaurateurs were as flamboy
ant and well-liked as Doug Broome. A few years ago Doug was immortalized as 
Holly Yates, in a series of stories by a former employe of his, William Price Fox, 
who is now writer-in-residence at the University of South Carolina. A few years 
ago, upon Broome's death, Fox set down a few lines on the life and times of Doug 
Broome, which he has worked into a gentle memoir of the man whose marketing 
philosophy was "Baby Doll, there ain't no such thing as a small Coke." 

Another sort of grandiose drive-in is the port of Charleston, which has grown 
from a quiet assortment of small scale freighters and pleasure boats to become one 
of the major containerized shipping ports on the East Coast. Aside from the great 
economic boost to Charleston, how do new methods of oceanic shipping affect us? 
Anne Moise, of the South Carolina Ports Authority, is in a position to know, and 
she tells us. 

Of course, the drive-ins haven't all disappeared; they've become "drive
thrus," as anyone who's been outside his living room in the last few years now 
knows. The so-called energy crunch, like the energy boom, is changing our lives, 
and even during our vacations, we must contend with the crunch. But the energy 
problem is not confined to the gas tank-something which Lisa McCalla of the 
Governor's Energy Office definitely wants us to remember. She has put together a 
basic energy primer on how we can conserve energy. 

COVER: Know why we don't 
celebrate Thanksgiving in July? 
Because it's too blame hot to play 
tennis after the traditional turkey 
dinner. Instead, summertime is 
the time for light repasts amid 
colorful surroundings, such as 
this setting at Kiawah Island. 
Photo by Billy Deal. Sandlapper 
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South Carolina's most exciting 
"Furniture Idea Center" 

.offers you toll-free dialing 
from anywhere in the 

state of South Carolina! 

1 -800-922-9020 
Shop or phone daily, 8:30 a.m. to 
5:30 p.m. and Mondays and Fri
days 'till 9 p.m. Price quotations 
on top quality home fash ion 
Brand Names. Free delivery and 
set-up within 100 miles, (further 
on larger orders. Decorating ser
vice is free with your purchase, 
includ ing " House Calls ." Top 
grain leather furniture a specialty. 
Visit our 20,000 square feet of col-
or coordinated displays. 

of Belton 
Anderson-Belton Highway-P.O. Box 217-Belton, SC '19627 

ENERGY SAVER 
No ordinary siding materials es
cape !he ravages of Mother Nature 
and Father Tune the way VYDEL's 
Solld Vmyl S1dmg does Wmd 
ram. snow sun, ha~ . lightning 
rodents. termites , lire-all 
plague, m one way or another , 
such materials as wood, 
aluminum, steel, evenbnck 

Thanks to modern technology, 
however, AMERICAN INGRAIN's 
specially formulated solid vinyl 
avoids these plagues hke the 
plaguel IT NEVER NEEDS PAINT
ING IS MAINTENANCE FREE 
It is so durable , mlact, that 1tcar
nes a pro-rated. hm1ted 40-YEAR 
WARRANTY 

Your investment in beauty 
that pays far itself 

in years of care-free maintenance! 

Build or re-side with AMERICAN 
INGRAIN Invest 1n beauty and col
lect savmg d1v1dends year after 
year after year 

OUT OF TOWN 
CALL COLLECT 

@ r,~~;Y~;~;,-1;:c~--; 
, 302 CHARLESTON HWY. I 

I TRIANGLE CITY 
I WEST COLUMBIA, S.C. 29169 I 
I o I .. ant to ,ncreaH 1he ~•lye ot my ~O~ I 
I Pl•~:~.:~e1,,~e°':,,,';:~;:,•]~o;,.~~ m,,.,. I o PlenetallmetoC11$CYHthel)011,b1hty 

1 oT •;::n::;:•rean lng,.,n I 

I ~~~Rm I 
-·- = . I lnlormatlon I ABSOLUTELY NO OBLIGATION 
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today ~----------~ 

ENERGY MISERS, INC. 
302 CHARLESTON HWY. 
TRIANGLE CITY 
WEST COLUMBIA, S.C. 29169 
CALL 791-3173 

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

From the Mountains ... 
Your May issue of Sandlapper ar

rived this morning and we were extreme
ly pleased with the article adaptation 
"Appalachian Spring." You did an out
standing job in adapting the book and 
we appreciate the credit you have given 
us. 

Douglas A. Pfeiffer, 
Marketing Manager, 
Graphic Arts Center 
Publishing Co., 
Portland, Ore. 

Thank you so much for "An Appa
lachian Spring." Just when we had 
thought Sandlapper had forgotten the 
Up Country, you turned around and 
did your usual outstanding job of show
ing off the beauty of South Carolina. 

Belinda Plaxico, 
Pickens 

Even if I can't always go back to the 
Blue Ridge, I'll always be able to visit 
through Sandlapper. Michael Warren 
and Sandra Kocher did such an out
standing job that I purchased a copy of 
their Appalachian Trails. 

Ray Zimmerman, 
Myrtle Beach 

... to the Sea ... 
I recently had the opportunity to 

see your April 1980 issue with the 
special on the Sea Islands. I plan to 
island-hop this summer and a copy of 
this issue will be most helpful. 

Mrs. R.A. Gray, 
Indialautic, Fla. 

Our vacation travel plans were 
confirmed when we saw your spread on 
the Sea Islands of South Carolina. 
Thanks for the great tips. 

Grace D. Hart, 
Columbia 

... and Charleston ... 
Mr. Rawle and the people at Spo

leto Festival U.S.A. wish to thank you 
for the coverage you have given the 
festival. 

I also wanted to thank you for the 
very nice review of Running Charleston 

Sandlapper 



in your bookshelf section of the May 
Sand/apper. 

Colleen A. Condon, 
Charleston 

Had forgotten to write you to say 
how much I enjoyed last year's story on 
Spoleto by William Price Fox. Don't 
mind the straight approach, either, so I 
enjoyed Colleen Condon's story on 
Spoleto highlights. 

Bill Hardesty, 
Orangeburg 

Fiction 
Glad that you published an excerpt 

of Halloween by Ben Greer. I haven't 
been able to read the novel yet for the 
simple reason that I have been unable 
to find a copy. Happy to see that it will 
come out in paperback-now I can get 
a copy. Ben's novels are interesting and 
I wish him much success in the future. 

Congratulations to Dr. Franklin 
Ashley on the full-fledged professor
ship. Sounds great. 

Ethel F. Bull, 
Columbia 

Having read Halloween , and 
Slammer, I was glad to see that Ben 
Greer has another novel forthcoming. I 
look forward to it eagerly. What's the 
latest from one of my other favorites, 
Pat Conroy? 

Henry Mackie, 
Greenville 

Conroy, author of The Water is 
Wide and The Great Santini, is plan
ning to publish The Lords of Discipline 
in the near future . Watch these pages 
for more information on the progress of 
that novel. 

Going Back Home 
In the 13 years since I graduated 

from Carolina and set out to seek my 
fortune on the wings of my new Air 
Force commission, I have been too 
busy seeing the beautiful sights of this 
country and several foreign ones to 
think too much about South Carolina
too busy, that is, until my dad gave me a 
subscription to Sand/apper for Christ
mas last year. Now, each month's issue 
is like going home again and again as I 
renew old acquaintances and relive 
fond memories of places like Pawleys 
Island, Conway, Columbia, Charleston, 
Hell Hole Swamp, the Saluda Rapids 
and many others that spring out of 
Sandlapper's pages. 

July 1980 

Back~rd 

Pioneer's BigToyg 
... the natural answer to 

children's fun! 
Weather-resistant cedar logs, rugged 
rubber tires, hefty ropes and virtually 
indestructable galvanized metal. .. pre
drilled, easily assembled components 
that blend with the natural beauty of 
your backyard. Children climb, swing, 
slide, jump, stretch and turn with 

endless imagination while strength
ening young muscles. Five modular units 
let BIG TOY™ grow with your children. 
"Now that 's the Pioneer Spirit!" ~--·M 

ARE YOU PLANNING 
YOUR FUTURE? 

If so, the United States Air Force may have 
the stepping stones you need. 

Where else could you find an organiza
tion that offers you an excellent 
salary along with a good job . .. 
training at some of the finest tech
nical schools in the nation ... the op
portunity to work toward an associ
ate degree in its own community 

college (it's voluntary and free) 
.. . valuable on-the-job experi
ence ... worldwide as
signments ... living quar
ters ... meals . . . 30 days 

of paid vacation a year ... 
medical and dental care 

... and ml.lch more. 
It's one of the finest op
portunities in the nation. 
Call today for inforrna-: 
tion. Contact 

Your local Air Force Recruiter is listed 
in the White Pages under "U.S. Govern
ment." 

A great way of life. 

GREENVILLE 
242·5786 



With every issue, my wife (a dyed
in-the-wool Yankee) asks me ifl remem
ber this or that, him or her, and each 
time I look, another great memory of 
South Carolina flashes before me. 

After five years in the Great South
west (Colorado and New Mexico) I've 
come to love the desert and mountains, 
but I still love and miss Carolina. I guess 
it's true that you can never completely 
wash the red clay and sand off your 
boots. 

Thanks, Sandlapper, for giving me 
the chance to show off South Carolina 

to all my Southwestern friends, and 
thank you, Dad, for letting me "come 
home" every month. 

Maj. Ernest E. Edwards, USAF 
Albuquerque, N.M. 

Suggestion from Michigan 
You might suggest Melanie Myers 

of West Columbia subscribe to "Preser
vation News" from the National Trust 
for Historic Preservation in the U.S., 
Washington, D.C. 20036. Their month
ly issues contain photos and listings of 
many old homes, many available in the 

ff 

we've a small, but delightful collection of short, summer "dance" 
dresses . . . each unique in pattern and coloration . . . and each 
adorable! 

6 

shown: white poppies cover a background of clear red . . . and a 
flirtatious white eyelet petticoat peeks from beneath the hemline. 
you'll find this in our galleria . . . along with a multitude of other 

-fun fashions! 

harles brown ltd 
hop daily 10 til 5:30 something special for you 

•. '-· 874 eaat main at., spartanburg, s .c . (803) 585-2206 major credit cards and private account 

South Carolina area. We enjoy Sand
lapper, especially the issue on "Sea Is
lands." 

Harold N. Minick, 
Gresco, Mich. 

Friends in the 246th 
I enjoyed the June 1980 issue 

article about the 246th Army Band from 
Newberry. 

As a former Newberrian, I easily 
recognized several of the fellows in the 
undated picture on page 14. 

Second and third from the left in 
the front row are Jack Goree and Don
ald Cook. Third from the right in the 
front row is Bobby Gilliam. 

Donald left Newberry in Septem
ber 1949 to attend Furman University in 
Greenville. Jack and Bobby were con
temporaries of mine and were in the 
11th grade when the picture was made 
-which would date it at 1948-1949. 

Robert Creekmore, 
Old Fort, N.C. 

"First Bird" 
I read your story about Chip, by 

George Lackey and it made me feel 
good. I wonder if you could give me 
Chip's address and full name and send 
it back to the address on the envelope. 

Kevin Szortyka, 
Mandarin, Fla. 

Massachusetts Traveler 
After three years of sheer joy from 

each issue of Sandlapper, it is high time 
that I wrote you a note of thanks for 
your superb publication. It brings us a 
breath of spring long before our winters 
relax their frosty grip. It brings us his
tory, customs and culture from a part of 
our country so different from New En
gland. Each issue fascinates us. 

It has been my good fortune to 
drive through South Carolina en route 
to and from southern Florida during the 
past three winters. Overnight stops 
with a cousin and his charming wife in 
Columbia, visits to Charleston and Mid
dleton Gardens, other overnight stop
overs at Kiawah Island and at a huge 
plantation in Green Pond- all these ex
periences have heightened my affection 
for the Palmetto State and my love affair 
with Sandlapper. Subconsciously, I 
suppose , I am atoning for my grandfath
er's service with Gen. Sherman's army 
in his campaign of pillage and fire on his 
march to the sea. 

Frank W . Knowlton Jr . 
Milton , Mass. 

Sandlapper 



ORD 
PROCESSING 

(LET US TELL YOU OUR SECRET) 

/vorelco· m1com 
DICTATION 

CAPTURES YOUR IDEAS 
WORD PROCESSING 

PUTS THEM ON THE RECORD 

DEDICATED SERVICE KEEPS IT HAPPENING 

Ward Power Inc. 
COMPLETE WORD PROCESSING SERVICES FOR THE CAROLINAS 

HOME OFFICE: 919/996-4901 P.O. BOX 569, KERNERSVILLE, N.C. 27284 

Charleston, SC Columbia, SC Florence, SC Greenville, SC 
803/766-8381 803/256-7227 803/669-0383 803/277-4262 
Asheville, NC Charlotte, NC Gastonia, NC Greensboro, NC 
704/253-4562 704/372~2535 704/866-7067 800/672-4294 

Hickory, NC High Point, NC Raleigh, NC Winston-Salem, NC 
704/322-1358 800/672-4294 919/828-5907 919/996-4901 



1iot-Wiathir 1iortieulturi 
by Bob Bailey 

Since July marks the season's midpoint, you should be able to obtain useful 
views of your garden year when you look in either direction. By looking back and 
considering the performance of your plants to date, you should be able to look ahead 
and determine what needs to be done to assure their future welfare. You are finding 
that many of the flowers have passed their blooming stage, so certain attention 
should be given them. Reach for the shears-or the fingertips-and remove every 
dead or fading flower that you see. 

T he key to success as your garden 
slides down the slope of summer 
may be how you keep the slide 

from being too brisk. Two things are 
especially important: the ability to move 
many kinds of plants during hot, dry 
times, and the ability to apply the right 
amount of water in the right way and at 
the right time. As to hot weather trans
planting, the secret is presoaking the 
whole root mass of the plant to be 
moved and presoaking the ground 
below and around the hole to which the 
root mass is to be moved some 24 hours 
ahead to transplanting. In this way 
transplanted roots will receive 
minimum shock because of water loss, 
both before and after being moved. The 
Joss of water at the top of the plant will 
be less, so there is little wilting and pos
sible tissue death is reduced. Timing is 
as important as pre-watering. Late 
afternoon or early evening are the best 
transplanting times and morning to 
noon is the worst. During the day plants 
absorb heat, which tends to increase 
the risk of wilting. After dark, plants, 
like everything else which has been in 
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the sun all day, radiate heat into the 
night sky. This tends to reduce wilting, 
but it won't replace lost moisture. 

Needed water is the key. Some
times a vigorous plant will wilt more no
ticeably during a hot day than a weak 
plant. The reason is that the foliage is 
losing water faster than the roots can 
take it from the soil. To add water around 
the roots may do more harm than good, 
because it drives air out and literally 
drowns the plant. Temporary wilting 
will cause the loss of internal moisture. 
Setting the hose equipped with a mist 
nozzle among such foliage is definitely 
an assurance of flower shoots next 
year. 

Early Progress 
Since July marks the season's mid

point, you should be able to obtain use
ful views of your garden year when you 
look in either direction. By looking back 
and considering the performance of 
your plants to date, you should be able 
to look ahead and determine what 
needs to be done to assure their future 
welfare. You are finding that many of 

the flowers have passed their blooming 
stage, so certain attention should be 
given them. Reach for the shears-or 
the fingertips-and remove every dead 
or fading flower that you see. Any plant 
that normally provides recurrent bloom 
will be better off for this removal. Plants 
that have no more bloom in them will be 
better to look at and can devote their 
energy to making new vegetative 
growth or shoots. Many flowering 
shrubs will prepare inefficiently for next 
year's flowering unless you remove this 
year's dead blossoms. You will find that 
many of your annual and perennial 
garden flowers will become unproduc
tive unless this particular kind of house 
cleaning is practiced. 

Grass, when you add everything 
up, is one of the most satisfactory 
ground covers there is. There is no sub
stitute for the vigor, feeling and life it 
gives. Its color is complimentary and 
complementary. When you consider its 
long life and the beautiful way it behaves 
itself, it's not expensive. If you choose 
to use sod rather than seed, you can 
have an instant lawn in a few hours. 

Sandlapper 





Even though cutting grass is the easiest 
of all chores, remember those few 
things that you should not do. 

Never cut the grass lower than two 
inches. When you shorten the top 
growth, you shorten the root growth 
accordingly. So, if you will keep a good 
top growth, you will not only have an 
extensive root system for gathering 
food and moisture, but the soil will 
remain cooler during those hot summer 
days. 

When you return from vacation 
and the grass has grown extensively, do 
not cut to that two inches at one time; 
cut only a small amount of the top 
growth at one time. Be sure to keep that 
mower sharp because you want to cut 
the grass off instead of beating it off. 

Roses 

I don't think that I have ever seen 
more beautiful roses than those in 
South Carolina. Since early May they 
have been a beautiful sight, because 
growers gave them much attention, 
starting when the first leaves appeared 
and continued to spray them every 
week with a good fungicide to keep 
down the leaf spot. Too, they began 
with their feeding program in early April 
and made applications every month 
since. This is exactly what it takes to 
have those beauties. For continued 
beauty in your rose garden, give those 
bushes a little extra attention during the 
month. Most hybrid tea, floribunda and 
grandiflora varieties will produce flow
ers, however fitfully, all summer and 
well through autumn. What you ma_y 
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not know is that if you reshape and 
rejuvenate your plants in midsummer, 
you can have lots of fall flowers that will 
compare favorably to the big June 
splash. Remove all fading flowers and 
the stems they grown on so that only a 
couple of five-part leaves remain below 
the cut. Eliminate weak or twiggy 
growth, and generally try to achieve the 
same type of plant structure that pre
ceded the June flowering. If you will fol
low this procedure you will find the fall 
rose season more rewarding than the 
spring one-if only because so few gar
den flowers are present in the fall. 

While roses are getting their 
second wind, the cutting garden is ac
quiring the first. The scissors brigade is 
on the march, and practically no garden 
is safe. You will find that the cutting of 
the faded blossoms will keep the plant 
vigorous and at the same time it assures 
you of a supply of cut flowers for the 
house or a friend. The decorative cut
ting is quicker, easier and neater if you 
use some form of cut-and-hold shears. 
There are several patterns. Some work 
like ordinary scissors, and are best for 
light flower stems. Some have long 
handles which are fine for reaching into 
thorny rose bushes. At least one is 
made like a pruner, best for woody 
stems that are not easily bruised. All 
allow you to cut flowers with long stems 
and at the same time protect the plant. 

After you thin out the growth, 
including the weaker stems, leaving 
only the sturdy growth. Fertilize with a 
high nitrogen fertilizer and you will find 
a lot of quick growth supporting some 
fine roses in the fall. 

Watering 
When you water your grass, wet 

the soil down six to eight inches. If you 
wet only the top couple of inches, you 
are in trouble. The root system is near 
the surface, so when that hot sun 
comes bearing down, the roots are the 
first affected, and the grass wilts. Water 
only once or twice per week, and put on 
an inch or an inch and a half. Just set an 
old coffee can out under the sprinkler 
head and when you get that amount of 
water in the can, move on. You can 
water too much. I saw a nice lawn 
several weeks ago and saw the effect of 
too much water. The sprinkler had 
been left on overnight a week of so be
fore, and the grass was yellow just in 
that area where the sprinkler reached. 
The minerals, especially nitrogen had 
reached below the root system. This is 
why it is important to determine the 
amount of water being applied. The 
best time to water grass is early in the 
morning, not evening. Never water 
after sundown, because fungus spores 
develop in the cool night and grass wet. 
When you water in the morning the sun 
takes care of the fungus situation. This 
is not only true of the grass, all plants 
should be given that refreshing drink in 
early morning. 

Design of Your Lawn 
When you are planning the design 

of your garden put grass only where it 
will grow well, look well and wear 
well. Some of our grasses require full 
sun all day for full growth; others will 
manage to produce good turf with as 
little as six hours of direct sunlight a 
day. But no grass will grow thick and 
green with less. If less is what you have, 
plan instead to lay pavings, spread 
mulches or ground covers on these 
places. And do not plant grasses on 
steep slopes where it is hard to grow 
and maintain, or on heavy traffic walk
ways. Although, when well established, 
grass will take a certain amount of 
treading on, it will not take constant 
walking over without going bare. At the 
same time, I must confess that a bare 
scuffed spot under a swing never 
bothers me. I can always see in my 
mind's eye, the happy child who made 
it, dipping back and forth into the blue 
bold sky. But better than worn thin 
patches of grass under the . bird feeder 
where the sunflower hulls pile up, 
where you step in front of the garbage 
can, or where two paths make a right 
angle but everybody cuts the corner, 
you might better have some form of 
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hard surfacing. 
In designing the shape and sweep 

of lawns, remember that a flowing line 
rather then an angled one adds grace 
and rhythm to your garden. If between 
your house and the street, you must 
pick up a grade, try to slope it down 
from the house to a gentle dip, then lift it 
back up to the street. This will drain 
excess water away from your founda
tion and give a sense of distance and 
spaciousness that by actual measure is 
not there. If you use grass for the cen
tral part of your back garden, as most 
do, then carry it, if you can, around a 
tree, a screen or a group of shrubs out 
of sight near the back line. Maybe it will 
lead only to your manure pile, or 
compost heap, but a pleasurable sense 
of mystery is thus added to your design. 

Maintainence 
When you are planning a new lawn 

or renovating an old one, make it as 
easy to maintain as you can, for its care 
must be done regularly. Don't chop it 
up with plantings or flower-beds
make it as generous an expanse as you 
can. Border it with specially panned 
mowing strips for easy cutting and be 
sure that its shape makes for conven
ient turning space for your mower. 
Don't take grass right up to the edge of 
the pool. You will forever be fishing 
clippings out of the water every time the 
grass is cut. For changes of level where 
you will have to take the mower up and 
down, plan ramps rather than steps. 

Ground Covers 
Ground covers can be a great part 

of your garden planning from the very 
beginning, or a big help in time of 
trouble. Covers can be shrubs, 
perennials, annuals or vines; evergreen 
or decidious; notable for their leaves or 
flowers, but always dense and low 
growing, with a habit when mass plant
ed, or attractively covering the ground. 
Covers can add texture to a sophisti
cated garden, cover problem spots with 
vigorous greening, prevent washouts 
on sloping ground and steep banks, be 
a hiding place for untidy ripening bulb 
foliage, or a prevention of weeds. The 
plants you choose for the role should, in 
a short time, be capable of completely 
covering the space you want them to. If 
they drag their heels, either you have 
chosen the wrong plant or are not grow
ing them properly. Weeds and erosion 
take over and you have a new problem 
on your hands instead of a happy solu
tion to an old one. 
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Oriental Rugs 
Hand-Knotted Indian and Chinese Rugs 

Beautiful Aubusson and Chinese Designs 
Many special purchase rugs at reduced rates 
Imported from the Orient by the Fritz and LaRue Co. 

Oriental Design Rugs 
South Carolina's most complete display 

The Couristan Line-including the unparalleled 
"Gem Masterpiece" Collection, the Kashimar 

Collection and others. 

CouRiSTAN 
JOHN HENDLEY & SON 

Mon.-Fri. 10 'til 6 Sat. 11 'til 4 

1919 Taylor St. 
1919 Taylor St. 256-6975 

Columbia, S.C. 29201 
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Blackeyed Susan - All photos by W. T. Watkins 

Passion Flower 

Purple Fringed Orchid 

Ox-eye Daisy Phlox Carolina 

Mountain Laurel Fire Pink 



Consider First 
Ground cover plants are not sub

stitutes for grasses if the surface has six 
hours of sunlight daily, is to be walked 
on, sat or played on. They are a wel
come substitute for grass where there is 
not this much sun and traffic is light. As 
a design element in your garden, know 
that they will add variation in greens, 
particularly in the side slanting, spark
ling light that glances off your plants 
below your line of vision. They will set it 
off by their uniformity and their beauty. 
Larger plants you place among them, a 
large needled pine, for instance in a bed 
of sleek ivy; a pink flowering cherry tree 
with a white skirt of candytuft. They 
have individual character all their own. 

Evergreens, both broad-leaved 
and needled, are best because they are 
good looking all year, but many leafy 
plants, both shrubs and perenials, have 
their own special beauty, and annuals 
are a Godsend when you need a quick 
cover. On the average it will take two or 
three years for perennials to really 
cover the ground, this depends how 
close you plant them in the first place. It 
will take four or five years for shrubs 
and a third of a summer for annuals. 

You can be comforted by the fact, 
although it will take a time for them to 
settle in, ground covers are low-care, 
easy maintenance, economical, and 
rich reward plants for your garden. 

Keep them Growing in July 
• Watering the lawn is expensive, 

and it may do more harm than good if 
not done right. Water only during 
severe droughts, then put on a least 
one-half inch of water. Frequent light 
sprinkling can cause disease to become 
worse. Once a week is usually suffi
cent. 

• If your iris are diseased or 
crowded, cut them back, take them up 
and divide them. 

• Soak roses once a week if you 
have no rain. 

• Still time to plant seeds of zinnias, 
marigolds,and petunias. 

• Pinch off faded magnolia flowers 
to stimulate new growth and thicken 
crown. 

Gardening Editor Bob Bailey was for 
years Richland County extension lead
er for the Clemson Extension Service. 
Now retired, Bailey lectures to garden 
clubs and dispenses gardening advice 
over Columbia broadcast Media. 

July 1980 



I 

I 

I 
I 

1! 
I 

EneJVy Con5ervation: A PriII)er 
by Lisa McCalla 

Where does our residential energy go? Most of it, 70 percent, is used to heat and cool our 
homes. Twenty percent goes for heating water, and the remaining 10 percent to lighting, cooking 
and running small appliances. Without personal hardship, most of us could easily cut our energy 
use by an estimated 30 percent-saving energy for our country and money for ourselves. Following 
is a list of some of the many conservation measures that we all need to get into the habit of using in 
our homes and in our cars. 

Just as the rapidly increasing 
supply of energy transformed /if estyles 
in South Carolina during this century, 
the realization that our gluttonous days 
are over will change our lives. As a song 
popular in the Midlands last spring said, 
"Dollar gas ... ain't no way." Dollar gas 
has become a reality, but we can't 
blame it all on the guys in the bed 
sheets. 

As a prime concern of his, Gov. 
Dick Riley has constantly emphasized 
energy conservation and the realiza-
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tion of more useful energy alternatives. 
The Governor's Energy Office, as part 
of its efforts, recently compiled the fol
lowing report for Sandlapper, together 
with recommendations on how each 
one of us can help conserve energy. 

I n this country during the early 
1900s, farmers worked their land 
with muscle power-human and 

animal. Housewives cooked in large 
pots over slow fires, water was pumped 

by hand, and walking was as good a way 
as any to get where you wanted to go. 
Almost all homes across the country 
were energy poor. 

But then America experienced an 
industrial upheaval. Technological 
change was so rapid that the difference 
between energy poverty and energy 
wealth was less noticeable each year. 
By 1925, more than half (53 percent) of 
all homes were wired for electricity. 
Natural gas became fairly common in 
the thirties, and the number of passen-
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ger cars ballooned from 181,000 sold in 
1910 to almost two million in 1920. 

Clearly, the rapidly increasing sup
ply of many kinds of energy sources
electricity, natural gas, coal and petrol
eum products-drastically changed the 
way people lived. It became practical to 
travel long distances to work or for 
pleasure, and modern conveniences for 
the home were accessible to nearly any
one who wanted them. In short, energy 
has become very much a consumers' 
market-one that is as sensitive to sup
ply and demand as any other traditional 
goods market-and one in which every 
individual plays an important role. 

We are now able to typify the energy 
consumer. Not surprisingly, he or she 
sounds a lot like you and me: probably 
better off materially than his parents; 
owns at least one car and drives to work 
alone; mobile-has moved over 100 
miles at least once; owns at least one 
TV set, two radios; owns certain basic 
labor savers-electric irons, refriger
ators, mixers, sewing machines, toast
ers, hairdryers, and such. 

As you can see, it is not hard to fit 
into the category of an energy consum
er. We all do. The American consumer 
is the highest energy user in the indus
trialized Western world. Specifically, 
there are two areas we take special 
pride in, in which we waste the most 
energy and, at the same time, are cap
able, without much trouble or expense, 
of saving the most energy. Our homes 
and our cars. 

Where does our residential energy 
go? Most of it, 70 percent, is used to 
heat and cool our homes. Twenty per
cent goes for heating water, and the re
maining 10 percent to lighting, cooking 
and running small appliances. Without 
personal hardship, most of us could 
easily cut our energy use by an estimat
ed 30 percent-saving energy for our 
country and money for ourselves. Fol
lowing is a list of some of the many con
servation measures that we all need to 
get into the habit of using in our homes 
and in our cars. 

• Insulate: You can reduce the 
load on your heating and cooling equip
ment as much as 20-30 percent by in
vesting in good insulation. The money 
you spend now will be returned through 
lower utility bills month after month. 

• Caulk and Weatherstrip: No 
house is absolutely air-tight, but caulk
ing and weatherstripping around 
windows, doors and all areas where two 
materials join will make your home not 
only more comfortable, but much more 
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energy efficient. The cost for caulking 
an average house is only about $25. 

Heating 

50°-55°; close all doors and warm air 
ducts entering the room with the 
fireplace; and open a window near the 
fireplace about one inch. 

• Set your thermostat at 65°F. 
• If you use electric furnace heat

ing, consider a heat pump system. The 
cost for these systems runs from about 
$2000 for a whole-house unit to about 
$425 for a room-size unit, but they can 
cut your use of electricity for heating by 
30-40 percent. 

• Have your oil furnace serviced 
at least once a year, preferable in the 
summer to take advantage of off-season 
rates. This simple measure could save 
as much as 10 percent in fuel consump
tion. 

• Don't use your fireplace for sup
plemental heating when your furnace is 
on unless you: lower the thermostat to 

• Clean radiator surfaces fre
quently. Dust and grime impede the 
flow of heat. 

• Keep drapes open on sunny 
days; closed at night. 

Introducing the most exciting 
ceiling fans this side of Bombay. 

/ 

fhoice of ----------(·it, 
1ght kits -------- \1 ~ 

Light pull 
chain switch 

~''""''~iTHOM4S 
Sf 

INDUSTRIES INC 

Saves you up to 30% on 
cooling and heating costs. 
IN SUMMER it is possible to set your 
thermostat 6° to 10° higher (for instance, 
80° instead of 70°) and still achieve the 
same comfort level. 
IN WINTER, as a result the thermostat can 
be set at 68° with the same comfort you 'd 
get at 7 4 ° without a fan. 
See the entire collection from THOMAS. 

Modern Lighting Center 
633 Meeting St. W. Columbia, S.C. 29169 

Phone 791-1330 

Mention this ad for an extra 10% discount 
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TO KEEP YOUR COOL 
IN SOUTH CAROLINA, 

CONTACT ONE OF THESE 
FINE CARRIER DEALERS: 
CHARLESTON OIL CO. 
1553 KING STREET 
CHARLESTON, S.C. 29402 
577-5600 

TUCK & HOWELL 
HWY. 29 
GREER, S.C. 29651 
877-6311 

WILLARD OIL CO. 
2024 HOWARD STREET 
SPARTANBURG, S.C. 29303 
583-5465 

O.L. HOLLEY & SON'S, 
THE ENERGY SHOP 
8 W. COLUMBIA AVE. 
BATESBURG, S.C. 29006 
532-2325 

MOORE'S HEATING & 
AIR CONDITIONING 
RT. 1 
RUBY, S.C. 29741 
634-5506 

KAMINER, INC. 
P.O. BOX 21068 
COLUMBIA, S.C. 29221 
772-9140 

BERKELEY HEATING CO. 
1001 TRIDENT STREET 
NORTH CHARLESTON, S.C. 29410 
744-3391 

MOON & FREEMAN, INC. 
712 CEDAR LANE ROAD 
GREENVILLE, S.C. 
246-2011 

SOUTHERN HEATING & 
AIR CONDITIONING, INC. 
2744 MILLWOOD AVE. 
COLUMBIA, S.C. 29205 
254-3381 

HAWKINS HEATING & 
AIR CONDITIONING, INC. 
104 FRETWELL 
SPARTANBURG, S.C.29301 
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Hire an insulation contrac
tor who's been certified. 

Owens-Corning has been in the insulation business more than 30 years . 
Now, using that experience, we're certifying insulation contractors all across the 

country. 
We're training them. We're reviewing their business practices. And then, if they 

qualify, we're giving them certification in our Certified Independent Insulation 
Contractor Program. 

Certified Contractors attend workshops on thermal insulation, sound control, air 
infiltration, and moisture control. And seminars on business management and 
finance. 

They learn how to install insulation, where to install it, where not to install it. 
They learn all the latest installation techniques. 

OWf N\ ( QRf\lfN(, 
They won't be certified until we' re satisfied. 

FIBERGLAS So next time you pick an insulation contractor, 
look for the star-shaped logo. 

And when you find it, hire it. 

CLookjng for --

... Look no further, 
you've found us!!! 

Cardine Drywall 
Insulators 
COLUMBIA, S.C. 

We're waiting for your 
call ... 

786-0200 

-

cfiutJientic Period 
l@storatiori Wardwiire? 

We can help -- whether you are involved in 
"Old House Restoration", "Historic Build-
ing Preser11ation ", "Recycling Antique 
Interiors " or "Building a New Home" ac
cording lo early traditions. 

Baldwin offers an exUnsive line of quality 
locks suitable for buildings of Colonial and 
Victorian architecture. Our locks and related 
hardware pieces are faithful reproductions 
of the best designs of these periods. Equally 
important, Baldwin locks are built with 
modern security features to meet present
day protection requirements. 

rwckeyn 
'--"-fjros.~ 

9-larf 
0 1sn,c11 , r FLR'ITL RI 

900 S. Pine St. • Spartenburg • 585·9281 
Laurel Bay Shopping Center • Beaufort • 846-8101 

Cooling 
• Set your thermostat at 78°F. If 

the 78°F. raises your home temperature 
6° (72°F.-78°F.), you should save 
between 12 percent and 4 7 percent in 
cooling costs, depending on where you 
live. (South Carolinians should realize 
the higher savings.) 

• Set the fan speed of your air
conditioner on high, except in very 
humid weather. When it's humid, set 
the speed on low_ You'll get less cooling 
but more moisture will be removed 
from the air, and you'll be more comfor
table. 

• Don't place lamps or TV sets 
near your air-conditioner thermostat. 
Heat from these appliances is sensed by 
the thermostat and could cause the air
conditioner to run longer than neces
sary. 

• Keep out the daytime sun. You 
can reduce heat gain from the sun by as 
much as 80 percent this easy way. 

• Keep lights low or off during the 
daytime. 

• Check the Energy-Efficient 
Ratios (EER) for air-conditioners. The 
EER is a number that rates the energy 
efficiency of similar appliances. The 
higher the EER number, the more 
efficient the appliance (for units of the 
same size). 

Hot Water 
• Repair leaky faucets. One drop a 

second can waste as much as 60 gallons 
of hot or cold water in one week. 

• Add insulation around your 
water heater if it is inadequately insul
ated. (Be sure not to block off air vents.) 
When the water heater is well-insulated, 
you should save from $8 to $20 a year in 
energy costs-more if it's located in an 
unheated area of your home. 

• Check the temperature on your 
water heater. Most are set at 140°F. or 
higher, but you may not need water that 
hot unless you have a dishwasher. If 
you reduce the temperature from 140°F 
(medium) to 120°F. (low), you could 
save over 18 percent of the energy you 
use at the higher setting. 

Kitchen 
• Use cold water rather than hot 

to operate your food disposer. This 
saves the energy needed to heat the 
water, is recommended for the appli
ance, and aids in getting rid of grease. 
Grease solidifies in cold water and can 
be ground up and washed away. 

• Never boil water in an open pan. 
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• Keep range-top burners and re
flectors clean. 

• When you have a choice, use the 
range-top rather than the oven. 
• Be sure your dishwasher is full. The 
average dishwasher uses 14 gallons of 
hot water per load-so use it energy 
efficiently. 

• Don't use the "rinse-hold" on 
your machine. It uses three to seven 
gallons of hot water each time. 

• Defrost your refrigerator and 
freezer regularly if they are the manual 
kind. 

• Make sure your refrigerator 
doors are air-tight. Test them by closing 
the door over a dollar bill. If the bill pulls 
out easily, the latch may need adjusting 
or the seal may need replacing. 

Bathroom 
• Take showers instead of baths, 

but limit showering time if you want to 
save energy. It takes about 30 gallons of 
water to fill the average tub. A shower 
with an average flow of four gallons of 
water per minute uses only 20 gallons of 
water in five minutes. Assuming you 
use half hot and half cold water, you 
would save about five gallons of hot 
water every time you substitute a 
shower for a bath. Thus, if you substi-

tuted one shower for one bath per day, 
you would save almost 2,000 gallons of 
hot water per year. 

• Install a flow restrictor in the 
pipe at the showerhead. Reducing the 
flow from eight to three gallons would 
save the average family about $24 per 
year. 

Lighting 
• Turn off lights in any room that is 

not being used. 
• Remove one bulb out of three in 

multiple fixtures and replace it with a 
burned-out bulb for safety. 

• Use fluorescent lights wherever 
you can. They give out more lumens 
per watt. For example, a 40-watt fluor
escent lamp gives off 80 lumens per 
watt, and a 60-watt incandescent gives 
off only 14.7 lumens per watt. The 40-
watt fluorescent lamp would save about 
140 watts of electricity over a seven
hour period. 

Driving 
• Observe the 55 m.p.h. speed 

limit. Most cars get about 20 percent 
more miles per gallon on the highway at 
55 than at 70. 

• Accelerate smoothly and moder
ately. 

• Minimize braking by anticipating 
speed changes. 

• Have your car tuned. A poorly 
tuned car could use as much as three to 
nine percent more gasoline than a well
tuned one. 

• Check your tire pressure regu
larly when your tires are cold. You can 
lose about 20 percent in fuel economy 
for every pound of pressure under the 
recommended pounds per-square-inch. 

• Consider radial tires. They can 
mean from three to five percent im
provement in gas mileage in the city, 
seven percent on the highway, and 10 
percent at 55 m.p.h. after the tires are 
warmed up for 20 minutes. 

• Remove unnecessary weight 
from the car. An extra 100 pounds de
creases fuel economy about one per
cent for the average car; one and a quar
ter percent for small cars. 

• Share your ride. 
• Use public transportation when

ever possible. 

Lisa McCalla is a public information 
specialist with the Governor's Energy 
Office. She is a graduate of the Univer
sity of Georgia and holds a bachelor's 
in journalism. 

In this time of energy consciousness, consider the Common 
Sense House when you are building. 

The Common Sense House is CP&L's name for the energy 
efficient home. You can use the Common Sense suggestions with 
all popular house styles. 

Contact us for more information about the energy-saving fea
tures of the Common Sense House. 

CP&L 
Carolina Power & Ught Company 







burger you ain't got nothing. God 
Almighty, you slide one of those three 
ouncers out of a bun and throw it 
across the room and it will sail. I ain't 
lying, that's how thin that thing is." He 
was eating his own Doug Broome 
Doubleburger. "Now you take this half
pound baby. I don't care what you think 
you could do to it, there ain't no way in 
the world you can make it any better. 
No way. I use the finest ground meat 
there is. The finest lettuce, the finest 
tomatoes and onions and Billy, I fry this 
piece of meat in the finest grease money 
can buy. These chains are getting their 
meat up out of Mexico. Ain't no telling 
what's in it. Hell, I read that in a govern
ment magazine." 

He went on about how he had 
gunned down the "Big Boy" franchise 
when it rolled into South Carolina. 
"Everybody in town knows I've always 
called my hamburger, 'Big Boy.' You 
used to serve them. Am I right or am I 
wrong?" He didn't wait for an answer. 
"Anyhow they'd already steamrolled 
across everything west of the goddamn 
Mississippi. And here they come head
ing across Tennessee. Then across 
Alabama. Then across Georgia. But 
when they hit that South Carolina line I 
said 'WHOA NOW! You ain't franchis
ing no "Big Boy" in here because I am al
ready the "Big Boy." Gentlemen, you 
and me are going to the courts.' And 
that's what we did. They brought in a 
wheelbarrow of money and eight or 
nine Harvard lawyers and all I had going 
for me was my good name. And Billy we 
beat them to death. I mean to death. 
They had to pay me $60,000, all the 
court costs, and everything." He 
paused and sipped his coffee. "Well you 
know I never like to kick a man when 
he's down and those boys had all that 
money tied up in promos and Big Boy 
neon so I say 'Okay, y'all give me 
another $10,000 and you can have the 
franchise and I'll change my "Big Boy" 
to "Big Joy."'" 

I knew a few of the facts. "Come 
on, Doug." 

And then he raised his hand to 
Heaven. 

"Boy, why would I tell a lie about 
something like that?" 

Part of the story was true. Outside 
on North Main the old "Big Boy" read 
"Big Joy." But the eight or nine Harvard 
lawyers turned out to be one old retain
er out of Charlotte. The $60,000 was 
right but it went the other way; Doug 
had been the infringer and had to pay 
them. The $10,000 never existed. Doug 
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was like that. Like all great storytellers, 
he was a consummate liar. A straight 
tale would be transformed into a richer, 
wilder mixture and the final version, 
while sometimes spellbinding and 
always logical, it would have absolutely 
nothing to do with the truth. 

But I remember one crazy night on 
Harden Street. We were in the kitchen. 
It was July. It was hot. Oral Roberts was 
in town. He was still lean and hungry 
and doing Pentacostal tent shows. 
"NO! I'm not going to heal you! Jesus is! 
Jesus Christ is going to heal you! So I 
want you to place both hands on your 
television set. And I want you to pray 
along with me. And if you ain't got a tele
vision set, place your hands on your 
radio. And if you ain't got a radio, any 
electrical appliance will do." 

At the air-conditioned 8,000-seat 
tent it had been Standing Room Only 
and every soaring soul had descended 
on Doug's for hamburgers, barbecues, 
steak sandwiches, fries, and onion 
rings. Doug and I were on the big grill, 
the broilers, the F ryolaters. Lonnie was 
on the fountain. Betty Jean, under a 
foot-high, silver-tinted beehive, was on 
the counter and the cash register. The 
parking lot was jammed and another 
100 cars were cruising in an Apache 
circle looking for a slot. In the kitchen 
the grease was so thick we had to salt 
down the duckboards to keep from slip
ping. The heat was 120° and rising. The 
grill was full . The broilers were full. 
There was no more room. There was 
no more time. We had lost track of what 
was going out and what was coming in. 
Horns were blowing. Lights were flash
ing. The curb girls and Betty Jean were 
pounding on the swinging doors, 
screaming for hamburgers, barbecues, 
steak sandwiches, anything. And then 
suddenly there was another problem. A 
bigger problem. The revivalists were 
tipping with religious tracts and pewter 
coins stamped with scriptural quotes. 

The girls were furious. "One of 
them gave me a goddamn apple! Look! 
Look at it!" 

And what did Doug Broome do? I'll 
tell you what he did. He stripped off his 
apron and pulled Betty Jean out from 
behind the counter. Then he triggered 
"The Honeydripper" on the juke. No 
one could believe what Doug was 
doing. He was dancing and Betty Jean 
was doing red-hot little solo kicks on his 
breaks. When the song ended he 
announced that everyone was getting a 
$25 bonus for working the Pentacos
tals, who had scriptural support for 

their stand on no-tipping. Then Doug 
flipped on the public address sytem and 
sang out over the cars and the neon and 
the night: "Ladies and gentlemen and 
boys and girls I'd like to take this oppor
tunity to remind you that you are now 
eating at one of the most famous drive
ins in-the-great-Southeast. Our special
ties are hamburgers, barbecues, and 
our famous steak sandwich which is 
served with lettuce and tomato, carrot 
curls, pickle chips, and a side of fries all 
for the price of one-dollar-forty-nine
cents. And when you get home tonight 
and tell your friends about our fine food 
and fast service please don't forget to 
mention that we have been internation
ally recognized by none other than 
Mister Duncan Hines himself ... I thank 
you." Then tying on his apron and 
angling his cap he came back to the grill 
and with some newer, faster, wilder 
speed I'd never seen, he caught the 
crest and broke it. 

Doug had style but it wasn't until 
years later that I realized what a pro
found effect it had on me. I was on a 
New York talk show hustling a novel. 
The host had led me down the garden 
path in the warm-up, promising we'd 
discuss pole beans and the price of cot
ton. But when the camera light came on 
his voice dropped into low and 
meaningful. We discussed the Mythic 
South, the Gothic South, Faulkner's 
South, and the relevance of the 
agrarian metaphor. I was a complete 
disaster. All I wanted, was out. And 
then he asked how I would define style. 
It was high pitch right across the letters 
and I dug in and took a full cut. And I 
told him about one day during a lunch 
rush at Doug's on Harden Street. There 
had been a dozen customers on the 
horseshoe counter and a man came in 
and ordered a cheese omelet. I'd never 
made one before but I'd watched Doug 
do it. I chopped the cheese, broke three 
eggs into a shake can, added milk, and 
hung it on the mixer. Then I poured it 
out on the big grill. I'd used too much 
milk and it shot out to the four corners 
getting ready to burn there in 20 
seconds. I almost panicked. Then I 
remembered Doug's long, smooth 
moves with the spatulas and pulled 
them out of the rack like Smith and 
Wesson .44s. I began rounding it up. 

As I worked, I flexed my elbows 
and dipped my knees and did a little 
two-beat rhythm behind my teeth. I 
kept singing, kept moving, and just at 
the critical moment I folded it over, 
tucked it in, and slid it onto the plate. 
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Left, Doug's philosophy 
was "there ain't no such 
thing as a small Coke." 
Top, Doug and a friend 
early in Broome's career. 
Below, Doug's curb girls 
pose in front of the Har
den Street location. 

When they weren't rushed, Doug's girls could do a little public relations work. The cars bear 1949 license plates. 
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Historic 

Charleston 
Fabric Reproductions 

by 
P. KAUFMANN, INC. 

Designer Collection 
Fabrics 

12,000 sq. ft. of the top designer upholstery, 
slipcover and fabrics in stock. 

UPS Service Offered 

100 E Evans St. 
Visa/Mastercharge Florence, S.C. 29501 

667-0299 
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Then with parsley bouquets on the 
ends, and toast points down the sides, I 
served it with one of Doug's long flou
rishes and stepped back. 

The man forked off and end cut. 
He chewed it slowly and closed his eyes 
in concentration. Then he laid his fork 
down and with both hands on the 
counter he looked me in the eye. 
"Young man," he said. "That's the 
finest omelet I've ever put in my 
mouth." 

I wound up telling the stunned in
terviewer that that was style and all you 
can do with it is point at it when you see 
it winging by and maybe listen for the 
ricochet. I don't think he understood, 
but I knew I did. I knew that style wasn't 
an exclusive property in the aristocracy 
of the arts. A mechanic grinding valves 
and the feather-trimmed hookers 
working the curbs along Millwood and 
Gervais and so did Doug Broome, the 
Hamburger King. 

Well, Doug's gone now and with 
him goes his high-pitched voice on the 
P.A. and the nights and the music and 
the great curb girls out on Harden 
Street who got us all in trouble. He's 
gone and with him go those irreplace
able primary parts of Columbia that 
shimmered out there under the 
cartoon-colored neon. There will be no 
buildings or Interstate Cut Offs named 
for him, nor will there be a chandeliered 
Doug Broome Room at The Summit 
Club. But some nights out on North 
Main or Harden or Rosewood, when 
the moon's right and the neon's right 
and a juke box is thumping out some 
'60s jump or Fats Domino is up on 
"Blueberry Hill," it will be impossible 
not to see him sliding Doubleburgers 
and Sunday beers in milkshake cups 
down the counter. And if you're all 
lucky as a lot of us who knew him, you'll 
probably see him pinch the curb girl at 
the pick-up window and give her that 
big smile and say, "Baby Doll, remem
ber there's no such thing as a small 
Coke." 

William Price Fox, writer-in-residence 
at the University of South Carolina in 
Columbia, is author of Dr. Golf, South
ern Fried, Moonshine Light, Moon
shine Bright, and Ruby Red, soon to be 
made into a movie starring Kristy Mc
Nichol. This piece appeared in slightly 
different form in Junk Food, published 
by Dell Books, and in The Columbia 
Record. Copyright ©1980 by William 
Price Fox. 
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Surviving Roscoe Tanner's 
140-m.p.h. Serve 

by Charles Alexander 

I wake early Saturday morning and lie restlessly waiting for the sun to catch up 
with me. As the first rays strobe through the verdant Low-Country foliage, I think of 
what is ahead. Birds begin their scattered harmony and a small fox squirrel runs 
along the bannister on the deck outside the bedroom. What if Tanner really emba
rasses me? What if he hurts me with one of his vicious serves? What if he is too busy 
to p!ay me after all? What if he just laughs at me? What if ... ? 

R oscoe Tanner stares intently across 
the net at his opponent Bjorn 
· Borg. It is July 1979 and they are 

playing on the hallowed grass of Wim
bledon's Centre Court for the most 
prestigous tennis title in the world. The 
pressure on each player to win is all but 
paralyzing. In a flowing, rhythmic move
ment which disguises his lethal power, 
Tanner goes for his big serve, "The 
Boomer." 

Tanner's serve screams toward 
Borg and chalk flies as the ball hits the 
center service line before rocketing into 
the backstop. A clear ace. Borg never 
moved: He had only seen a blur and had 
been helpless to return it. 

It is generally accepted that Ros-
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coe Tanner possesses the most de
vastating serve in tennis today. Clock
ed at 140 m.p.h. it is the most awesome 
weapon in professional tennis and has 
given Tanner his "Bullet Man" 
nickname. "When Tanner's serve is on," 
says resident Kiawah Head Pro Roy 
Barth, "no one in the world can return 
it." So when John Ford of Kiawoh 
Island's public relations staff offered me 
a chance to play Roscoe Tanner, I 
couldn't turn down the opportunity to 
flirt with immortality. 

Driving along the angel-oak lined 
tar and gravel road which connects 
John's Island and Highway 17, I begin to 
re-evaluate how badly I want to play 
tennis against Roscoe Tanner. The 

small white clapboard houses along the 
roadside sport blue doors and window
sills which the Gullahs believe ward off 
evil spirits. I contemplate haggling for a 
gallon of that same blue paint. My ap
prehension grows as I turned into the 
Kiawah Island resort gate and I proba
bly would turn around and leave had I 
not told so many people I am going to 
play Tanner. So, my family and I check 
into our villa and receive word that my 
match with Roscoe would be the follow
ing morning around 10. 

Let me explain how this all got 
started. I am a dreamer. I always have 
been and always will be. Often I have 
envisioned myself fading back into the 
pocket with no time left on the clock 
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and hitting Raymond Berry on the 
sideline for a 60-yard touchdown pass, 
saving the game for the Baltimore Colts 
and the injured hero Johnny Unitas. 

I even had the notion that had Mr. 
Nicholson excused me from my eighth
grade American History class, I could 
have taken Bob Cousy's place when 
he retired. When I became available 
years later, Cousy's place on the roster 
had been taken by Jo Jo White, who 
went on to lead the Boston Celtics to 
another NBA championship . The 
Celtics never gave me a chance. 

Being a dreamer has had its draw
backs; the hard reality of life eventually 
overwhelmed me. I actually went home 
and burned my Yankee cap when I rea
lized that all the years I had spent prac
ticing switch-hitting like Mickey Mantle 
were wasted. I was never going to roam 
centerfield in Yankee Stadium and, as 
several of my friends not so delicately 
suggested, I was never going to eat if I 
didn't get a job. 

I put away my "toys" and became a 
reluctant member of our great Ameri
can team of taxpayers. And, like most 
young junior executives, I soon discov
ered I had a most difficult decision to 
make. Do I play tennis or golf on my 
weekends? Tennis won out, and since 
then, I have become as involved in the 
sport as my wife and conscience will 
allow. 

I wake early Saturday morning and 
lie restlessly waiting for the sun to catch 
up with me. As the first rays strobe 
through the verdant Low-Country 
foliage, I think of what is ahead. Birds 
begin their scattered harmony and a 
small fox squirrel runs along the ban
nister on the deck outside of the 
bedroom. What if Tanner really emba
rasses me? What if he hurts me with 
one of his vicious serves? What if he is 
too busy to play me after all? What if he 
just laughs at me? What if . .. ? 

The moment I have fondly 
dreamed about arrives. Walking across 
the Laykold courts to meet Tanner, I 
feel somewhat like a fighter pilot in one 
of those old war movies who knows he 
is about to fly his last mission. I tell 
myself that this whole thing is supposed 
to be fun so relax. Relax. 

A small group of tennis players 
have encircled Tanner and are listen
ing attentatively as he gestures with his 
racket. They are participants in the 
Roscoe Tanner/Roy Barth Tennis Cli
nic which is held periodically at Kiawah. 
The clinic lasts four days and this is the 
last class. Fittingly, the last session 
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-All Photos by Bllly Deal 

deals with the serve and Tanner is 
teaching his specialty to this, the last 
group in the clinic. 

Having been introduced to Tan
ner, I join the group. Ironically, I realize 
that this is the first tennis lesson I have 
ever received and I'm being taught by 
none other than Roscoe Tanner. Not 
bad. 

After the instruction period each 
player hits some serves which Tanner 
carefully watches. When my turn 
comes, I step to the service line and 
begin my terrible service motion. 
Wham. I hit a perfect service into the 
backhand court. 

"Try a few more," comes Tanner's 
suggestion. He is right behind me. 
Dam, I think, why couldn't I have quit 
with that good serve? Then he would 
have thought I was a pretty good 

player. I toss the next ball up and hit an 
even better service. I can't believe it: 
Where have those serves been all my 
life? 

Tanner makes several sugges
tions. "Try tossing the ball a little 
further out in front of you and not quite 
so high. Make sure you bring your 
racket up with the same motion you 
toss the ball. Now, try a few more." 

I continue to serve beautifully. This 
must be a dream. As the class ends, I 
am ecstatic. In a few short minutes I 
have improved my serve 100 percent 
and my confidence, which has so often 
eroded with a string of double faults, is 
now bubbling. The class breaks up after 
numerous handshakes and picture 
taking. Everyone seems pleased with 
the session and eager to go practice 
their newfound serving skills. Smiling 
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Wide shot . . . 

.. . Alexander steps in . . . 

and turning to me Tanner asks, "Do 
you want to hit some now?" 

I stutter and shake my head up and 
down before squeezing a weak 
"sure" out of the cotton boll which has 
mysteriously opened in my mouth. I 
gather several balls, jam them into my 
pocket and walk to one end of the 
court. As I turn around and hit a ball 
over the net toward Tanner, I realize for 
the first time I am playing against a ten
nis player with frightening power and 
ability. 

Tanner groundstrokes my first 
shot back to me and I smoothly return 
it before I realize what I have done. As 
we continue to hit, several photo
graphers gather and begin shooting pic
tures with their telescopic lenses and 
motor driven cameras. 

Picking up a ball after an errant 
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. .. backhand ... 

. .. Tanner easily returns . .. 

shot, I see something very disturbing. 
There are people standing around the 
court watching us play; more people 
are walking over from the clubhouse 
and nearby courts. "Darn," I mumble, 
"don't they know what they're doing? 
They're killing me, that's what they are 
doing. How can I play with all of these 
people watching?" 

Nervous panic grips me and my 
strokes become choppy and tentative. I 
temporarily win my fight against the 
jitters and somehow get my concentra
tion back. Then it happens. All these 
years of dreaming and it actually 
happens. I get in front of a solid low shot 
by Tanner and my forehand heads deep 
and wide to his backhand. Tanner drifts 
effortlessly to his right and sends a top
spin backhand return back at me. I step 
into the approaching ball and drill a flat 

backhand toward the opposite side of 
the court. Tanner slides into the shot 
but is a little too late. The ball careens 
off the edge of his racket and into the 
fence. I had hit a winner! 

After all those lucky shots, I'm 
getting cocky. On our last point, I top
spin a strong shot into Tanner's back
hand court and charge the net with 
blood in my eye. Suddenly I get this 
hollow feeling as I realize my stupidity. 
Since most of my regular opponents are 
right-handed, I had momentarily forgot
ten Roscoe Tanner is left-handed. To 
make matters worse, my topspin had 
hit short in the soft clay and hopped 
high into the air. Standing behind the 
ball and smiling maniacally with his 
racket cocked, Tanner hits a hard re
turn by me down the line. I don't even 
bother to watch the ball. The whistles 
and exclamations from the informal as
semblage tell me what a perfect shot it 
had been. 

Tanner approaches the net and we 
shake hands. I thank him for having 
taken time to play with me. Only then 
do I become aware of the effects of the 
terrifying presures I had felt. My knees 
are shaking with relief. The numbness 
which engulfed me moments earlier is 
draining away and I become more 
aware of my surroundings. 

After saying goodbye to Tanner, I 
gather my tennis bag and start walking 
toward the clubhouse. Caroline, my 
wife, calls to me from outside the fence. 
"Charles, when are you going to play 
Roscoe Tanner? I brought the camera. 
Where should I sit." 

"What?" I scream increduously. 
"You didn't see me? I just got through 
playing with him . Where have you 
been? Didn't you see me hit those two 
good shots?" 

"What do you mean, where have 
I been? You left the villa twenty minutes 
ago. I told you I would be here in half an 
hour and here I am, ten minutes early. 

Pouring salt in the wound, 
Caroline continues, "How could you be 
through playing in less than twenty 
minutes? It certainly didn't take you 
long to lose." 

I hate to admit it but it is sort of 
funny. All the nervous anticipation, the 
practicing, the worrying all over in 15 
minutes. I console myself, however, by 
remembering those two good shots 
against Roscoe Tanner. I won't forget 
those for a lifetime. 

Roscoe Tanner is going to be a 
busy man this Saturday. After teaching 
clinics all morning, he must now face 
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Marty Riessen in an exhibition match 
before joining Riessen to play doubles 
against resident pro Roy Barth and 
assistant pro Scott Hamilton. And, if 
that weren't enough, then Tanner was 
going to offer a free racket to anyone 
who could return his serve. 

Heading back to our room for cold 
beer and consolation, Caroline, always 
the thinker, proposes an idea. "Why 
don't you try to return his serve after 
the matches. They are going to ask for 
volunteers." 

Why not, I think. I hit those two 
great shots against him. His serve 
wasn't that fast, I rationalize, and 
besides, what could I lose? No guts, no 
glory. So, after several cold glasses of 
consolation, I grab my trusty Kramer 
Autograph as we headed back toward 
the tennis center for the exhibition. 

It is one of those hazy, muggy 
Carolina afternoons as Tanner and 
Riessen take the court. The temperature 
hangs at 90 degrees, and from the num
ber of pop tops being exploded, you 
would suspect that everyone had just 
arrived from a Shriner's Fourth of July 
picnic. 

The match starts. Tanner has not 
been playing particularly well lately and 
Riessen takes a quick three-game lead. 
A wily veteran of many tennis campaigns, 
Riessen senses Tanner is having diffi
culties with his game and attacks with 
strong ground strokes and accurate 
volleys. 

Just when things are looking bad 
for Tanner, he finds will to begin fighting 
back. He breaks Riessen' s serve and 
must now win his serve to get back into 
the set. Tanner's first serve begins to 
find its mark. Two aces and two crush
ing volleys bring him a quicK game and 
the crowd senses that the momentum is 
swinging to Tanner's bionic left shoul
der. 

Ultimately, Tanner wins the first 
set seven games to five and beats 
Riessen convincingly in the second set. 
Once awakened , Tanner's serve 
produces 12 aces and many easy win
ning volleys. Even more satisfying to 
Tanner is the fine all-around game he 
displays. Early Sunday morning he will 
board a plane to England where he will 
spend the next four weeks sharpening 
his game for Wimbledon. His solid per
formance could not have come at a bet
ter time. 

The doubles match pitting Tanner 
and Riessen against Barth and Hamil
ton produces some great shots and 
some lighter moments too. Scott Hamil-
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ton, a recent graduate of the College of 
Charleston, is obviously nervous as he 
begins the match. Riessen and Tanner 
detect Hamilton's tenseness and imme
diately try to exploit it. They both hit 
numerous shots right at Scott in hopes 
of producing easy winners. A favorite of 
the participants in the tennis clinic, 
Scott does not disappoint his newfound 
fans. Time and again he hits reflex vol
leys by Tanner and Riessen for winners. 
The bejeweled ladies put down their 
pina coladas and clap and squeal de
lightedly. It isn't until the last few games 
that the match is decided as Tanner and 
Riessen win a hard-fought set seven 
games to five. 

When the doubles match ends, 
Roy Barth asks for volunteers from the 
crowd who want to try to return Tan-

ner's serve. With a cynical wit he ex
plains that neither he nor any other pro 
has been able to consistently return 
Roscoe's serve but perhaps there is 
someone in the crowd who would like 
to try. Understandably, there are no im
mediate takers. Finally a band of six re
luctant heroes stride out onto the court 
with me bringing up the rear. 

The rules of the contest are simple. 
Each person will get three opportunities 
to return the service. Faults will not 
count. The first two people to face Ros
coe do not even touch the ball as he 
rifles six straight aces. I decide to let 
discretion be the better part of valor 
and I stay in the back of the line. 

Tanner calls across the net to the 
next contestant, "Are you ready?" 

"Yes," comes the answer. 

Roscoe Tanner unleashes his awesome serve. -All Photos by Billy Deal 
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Tanner's fine showing in the day's exhibition matches comes at a good time. 

Boom, boom, boom. Score three 
more aces for Tanner 

I have intently studied the service 
motion and Tanner himself as he sur
veys each participant. It may not be 
apparent to the casual onlooker, but 
Tanner is holding back. Yes, he is hit
ting the serve hard, but not nearly as 
hard as he can. Maybe,just maybe, he's 
tired and isn't going to really crank it. I 
might just have a chance, I allow myself 
to think. 

Next comes Tom Wilson, who had 
been in the tennis clinic. He manages to 
touch the second serve and the ball 
dribbles into the net. The crowd cheers 
wildly. 

Staring across the net Tanner 
asks, "What kind of racket are you 
using?" 

"PDP," comes the reply. 

30 

"Good," Tanner yells. The crowd 
laughs because they know that Roscoe 
has been playing with PDP rackets for 
years himself. "Are you ready?" asks 
Tanner. 

Wilson takes two more steps away 
from the baseline and nods as Tanner 
lobs an easy, underhand serve which 
drops lazily in the service court for the 
world's slowest ace. Watching helpless
ly from 10 feet beyond the baseline, Wil
son shows his exasperation by tossing 
his racket into the air. 

"Sorry," laughs Tanner as he 
shrugs his shoulders and waves good
bye to Wilson. "I always have to give 
anyone playing with a PDP an easy 
chance to return the serve," he explains 
to the giggling crowd. 

Next comes the most unusual 
challenger of the day. Dressed in blue-

jeans and cowboy boots, he borrows a 
racket and walks straight to the middle 
of the court and shouts to Tanner, "Rip 
it!" 

Tanner does just that and only a 
last-second flick of the wrist keeps the 
ball from lodging in the cowboy's mous
tache. "Are you sure you want to stand 
there?" asks Tanner. 

"Ye-up," comes the answer. 
"Okay," says Tanner as he easily 

aces the cowboy again. "It really would 
be a little better if you backed up a few 
steps," volunteers Tanner. 

"I'll back up if you promise not to 
bloop another easy serve like you did to 
the last guy," the cowboy answers. 
"You've got to promise to give it all you 
got. Okay?" 

Everyone laughs at the cowboy's 
brazen challenge. Everyone, that is, but 
Tanner. He just waits until the cowboy 
signals he is ready and then hits the big, 
flat serve straight at the bluejeans. 
Somehow the cowboy deflects the ball, 
which bounces over the fence. I wonder 
if the cowboy knows how close he had 
come to never being able to sing bass in 
the church choir again. I had learned 
another valuable lesson: Don't make 
Tanner angry. 

Now it's my turn. I confer briefly 
with Roy Barth and decide my best stra
tegy is to stand three to four feet behind 
the baselline. I won't have quite the time 
to react to the ball but I will cut down 
the angle. Tanner's shirt is soaking wet 
with perspiration and I hope he is too 
tired to serve. I look across at the stands 
hoping that the spectators have 
become bored and left. No such luck. 
They are right there waiting, all 1,000 of 
them. Waiting right there for me to be 
slaughtered like the sacrificial lamb. 

So this is what it feels like to be on 
center court with Roscoe Tanner, l 
think. It's odd but I am not nervous. A 
little tight, maybe, but not nervous. I 
take a deep breath, nod to Tanner that 
I'm ready and get up on my toes to re
ceive his serve. 

Fluidly , with calculated grace, 
Tanner begins his serve. The ball flies 
deep to my backhand, hitting the tape 
and sliding under my outstretched rack
et. The ball was by me before I knew it. I 
now see that he was being nice to me 
earlier. He was just stroking the ball to 
me, warming up. But, now, this is busi
ness and Tanner isn't fooling around. 

Two more chances left. I guess 
that he might serve wide to my forehand 
and so I cheat one step to the right as he 
begins his motion. The serve does 
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come wide and I have a chance to get it. 
The ball hits and kicks wide as I strain to 
reach the speeding yellow sphere. To 
everybody's amazement, I make con
tact with the ball and send it back over 
the net. 

For one moment, one, great fan
tastic moment, I think I've done it! My 
hopes are dashed, however, as the ball 
drops two feet wide of the baseline. I 
miss by a mere 24 inches but the crowd 
applauds and it feels good even though I 
have blown the shot. 

With my confidence pulsing, I turn 
back toward Tanner for my last try 
against the "Bullet Man." Thinking he 
will probably come down the middle for 
his last serve, I move back toward the 
center line. 

"This is your last chance," calls 
Tanner. "Are you ready? You almost 
got that last one." With that, Tanner 
hits the next serve. The ball comes off 
his racket and instantaneously hits the 
top of the net, falling down straight 
down for a let. 

I cannot believe the velocity of the 
shot. The whack of the ball leaving the 
racket and the whap of its hitting the net 
are simultaneous. Had the ball come 
over the net, it would have hit me square 
on my abundant crop of freckles. I feel a 
cold sweat pop out on my face. The 
only thing I can compare the feeling to is 
the anxiety one feels when suddenly re
membering an appointment for a root 
canal. 

I try to keep the fear from showing. 
For the first time since I began messing 
around with this Walter Mitty nonsense, 
I am scared. I realize that, if Tanner hits 
this serve as hard as he can, I wouldn't 
be able to see the ball. If the ball comes 
right at me, I'm not sure I could get out 
of the way. And make no mistake about 
it, a tennis ball traveling 140 m.p.h. will 
hurt like hell. I hold my breath briefly to 
calm my nerves and face Tanner. I really 
don't want my last chance, but my fool
ish pride will not let me quit with all 
these people watching. 

Finally, I prepare myself one last 
time. Desperately I try to focus my at
tention on the ball as Tanner guns the 
serve toward my backhand. I lunge for 
it and manage to return it low into the 
net. Again the spectators applaud and I 
revel in the fact that I came close. 

Several people come up and con
gratulate me on my efforts. I am sure 
my notoriety will not last, but I enjoy it 
nevertheless. 

As Caroline and I walk through the 
Straw Market on our way to the beach, 
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The Champ and the Challenger -All Photos by Billy Deal 

The result of Alexander's three weeks of hard practice and training 

she takes my hand. "I want to apologize 
to you." 

Surprised, I stop and look at her. 
"Why do you want to apologize to me?" 
I ask. 

"I would like to make up for some
thing I said earlier to y9u," she answers. 

"Oh yeah," I recall, "you mean that 
crack you made this morning." 

"Yes," Caroline says. "Watching 
you out there this afternoon trying so 
hard to return Roscoe Tanner's serve I 
finally understand what tennis means to 
you. Believe me, now I truly understand. 

I understand why it only took Roscoe 
Tanner fifteen minutes to beat you!" 

Charles Alexander is associate publish
er and general manager of Sandlapper. 
This story gave him a chance to com
bine his penchant for first-hand report
ing with his love of tennis. Alexander, a 
graduate of the University of South 
Carolina, lives on Lake Murray and 
participates in a number of Lexington 
area sports, civic and arts organiza
tions. 
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ADDY DODGE, \NC. .. 
@adg~ 

52\ COLUMBIA AVE. 
TELEPHONE 359-2501 359-4650 

LEXINGTON, SOUTH CAROLINA 29072 -· Regardless of the competitive nature of the 
automobile business. we, at ADDY DODGE, do not like 
to see any car dealerships close their doors. 

In recent weeks, several of the newer dealerships 
in the area have gone out of business and the 
automobile industry as a whole has experienced 

difficult times. 
We want to assure our customers, prospective 

at.tomobile buyers. and all Dodge owners in the midlands 
that we have served our neighbors since 1954 as a 
Dodge dealer and we have resided he re for more than 31 

years. 
It is our purpose with this letter to let you 

know that we will be most happy to provide you with 
the finest service and parts available regardless of 
where you may have purchased your Dodge. We will honor 
your Chrysler new car warranties and treat you with 
the same courtesy and respect that all our customers 

receive. 
Here, at ADDY DODGE. we pride ourselves on 

doing business in a down home, friendly way while at 
the same time giving "big city" discounts to our 
customers. If you're in the market for a new or 
used car. we firmly believe you will like doing 
business with ADDY DODGE. That's how we got the 
reputation as the "dea1-makin" man. 

KA/cm 

Yours truly, 

)t,,xdJ/1;; 
Kermit Addy 
President 



Vacation Travel '80 

July 1980 

It's summer and time to travel: Cut loose and scram. The woods, riv
ers, lakes, beaches and highways await, and whether you're headed 
for the mountains or the coast, don't ignore all the good things which 
await you in South Carolina. After all, the energy crunch is on our 
budgets, but in South Carolina we're lucky: We have so much beauty 
so close to home. 
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The Beach& Racquet Club 
Family Vacation 
~ Wiggle your toes in 2Y2 miles of barefoot 

~each tli Wonder at the beauty of 

unspoiled !fflr nature · Explore historic 

Charleston just 15 miles away • 

~ Relax as your kids frolic in a 

supervised children's program · Bicycle 

• your way through wild marshlands 

Do the backstroke$ in our 25 

=~:~::;::..:e;f :J::~=der 
accommodations in. our spacious 

villas W Dine at the Racquet Club 

Restaura-nu Golf at Wild Dunes-,. 
opening September 4, 1980 

• 
Write for our special family summer rates: 

Beach & Racquet Club, Dept. GQ · Box Y 

Isle of Palms, S.C. 29451. For reservations 

call collect (803)886-6000. 
Isle of Palms 

Beach and RacQpet dub 

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. 

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. 

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. 

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.~ 
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The tourist season has reopened in 
the Palmetto State. The Bicentennial 
celebration only whetted the appe
tites of Americans interested in their 
country' s history and their personal 
backgrounds, and as the song says, 
we have really "only just begun." 
This column will attempt to direct 
your path and give you some good 
offerings for fuller vacation enjoy
ment. 

You may obtain information con
cerning vacationing in South Carolina 
by writing the Department of Parks, 
Recreation and Tourism, Box 71 , 
Room 29, Columbia, S. C. 29202, or 
by visiting any one of our eight Wel
come Centers, located ( 1) near Clem
son on I-85, (2) near Spartanburg on 
I-26, (3) near Gaffney on I-85, (4) 
near Aiken on I-20, (5) near Allendale 
on U. S. 301, (6) near Santee on I-95, 
(7) near Dillon on I-95, and (8) near 
Little River on U.S. 17. 

These Welcome Centers are staffed 
by personable, experienced hosts, 
who will offer you refreshments and 
hand out materials on items of histori
cal and general interest throughout 
the state, in addition to information on 
accommodations, restaurants and the 
like. Here, you can obtain four helpful 
brochures: ( 1) Major Sites of the Rev
olution of South Carolina listing 34 
revolutionary sites on a map of the 
state, with capsule information on 
each site; also, locations of tombs, old 
churches and homes and more. Black 
stars indicate the location of South 
Carolina's eight Welcome Centers. 
(2) How To Educate Kids in South 
Carolina While They Think They're 
Just Having Fun is a booklet of fun 
and games for children.(and yourself) 
which offers quizzes, questions and 
answers and information on sites of 
general interest in South Carolina. (3) 
South Carolina's Battleground of 
Freedom lists 50 battle sites on a large 
map of South Carolina, with repro
ductions of colorful Revolutionary 
paintings and a period map of the 
state depicted on the reverse. A brief 
history of each battle is included as 
well. (4) George Washington Trail 
(coastal) shows the trail which George 
Washington traveled on his tour of 
1 791 through the Low Country. 'Fol
lowing this trail is a splendid way to 
see the Low Country through colonial 
glasses. Between Little River, S. C. 
and Savannah, Ga. are 51 points of 
historical inter:.est. 
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Isle of Palms 
Beach and 
Racquet Club 

The Beach & Racquet Club, a 
planned residential/resort community, 
has ten all-weather Har-Tru tennis 
courts and a pro shop. Or visitors can 
take a dip in the 25-meter swimming 
pool, fish in the surf, or launch a boat at 
the marina. Wild Dunes Golf Course, 
designed by the famous design team of 
Tom and George Fazio, will open for 
play Sept. 4. 

The Beach & Racquet Club is pro
tected by a 24-hour-a-day security gate 

and patrols to ensure residents and va
cationers total peace of mind. With its 
proximity to Charleston (15 miles) and 
Mount Pleasant (8 miles), many people 
have chose to make the Beach & 
Racquet Club their home. 

But you don't have to live here to 
live it up. Private homes and villas are 
available, are equipped with full kitchen 
facilities, private phones, screened 
porches and sun decks, and have regu
lar mail service. 
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Charleston 
Events 

of Interest 
Although Charleston is especially 

impressive during the warm months, 
the city doesn't close up after Labor 
Day. This listing of Charleston events 
was supplied by Charleston Parks, 
Recreation and Tourism. 

July 4 
Annual July 4th Celebration-Charles 
Towne Landing 

July-August 
Arts Alive Series-Charleston Depart
ment of Leisure Services 

Sept 1 
Annual Labor Day Celebration
Charles Towne Landing 

Sept 20 
Scottish Games and Highland Gather
ing- Middleton Place 

Sept 26-27 
Oktoberfest-Charles Towne Landing 

Oct 8-25 
Fall Candlelight Home and Garden 
Tours-Preservation Society of 
Charleston 

Oct 13 
Navy Birthday- Naval Base Open 
House; Ship Visitation 

Oct 19 
Lancing Tournament-Middleton 
Place 

Oct 25-26 
Colonial Life Weekend-Charles 
Towne Landing 

Nov 15-16 
Plantation Days-Middleton Place 

Nov 20-23 
Low-Country Christmas Festival
Gaillard Municipal Auditorium 

Nov 27 
Thanksgiving Day Celebration-Char
les Towne Landing 

Dec 6-7 
Christmas Decorations at the Joseph 
Manigault House 

Dec 13 
Christmas Tree Lighting-Charles 
Towne Landing 

Dec 18-31 
Christmas at the Nathaniel Russell 
House and Edmonston-Alston House
Historic Charleston Foundation 

Schedule subject to change. 

Sandlapper 



RAN 
ATLEAST 

AWEEK 
lN IIlSTORIC 

CHARLESTON, 
s.c. 

THERE'S 
THATMUCH 

TOSEE&IXl. 

D Historic Forts 

D Famous Gardens 

D Plantations 
and Parks 

D Original 
Settlement Site 

D Naval and 
Maritime 
Museum 

D Historic Homes, 
Churches, and 

Buildings 

D Museums 
and Art 

Galleries 

D Antique Shops 
and Boutiques 

D Water 
and Land 

Sightseeing 
Tours 

D Island Resorts 

This is a city with more than 
300 years of history, carefully 
preserved and tastefully display
ed. Don't expect reproductions, 
because here you'll be seeing the 
real thing. 

But Charleston's not all history; 
there are nearby coastal resorts, 
fine beaches, golf courses, tennis 
facilities, parks, camping, sailing, 
and outstanding fishing. And 
Charleston offers accommoda
tions of every type and dozens 
of fine restaurants. 

Write today for a 
color brochure and 
additional information. 

NAME 

,\l>URESS 

CITY 

Chariest.on County 
Park. Reereat.ion & 
Tourist. Commission 

I Dept. 94 Box 834 
l_5harles~1.:_ S.C..:._29402 _J 



The CrepeTie 

This glass-walled restaurant open
ed in downtown Columbia four years 
ago bringing a blend of art, classical 
music, jazz, and enjoyable surround
ings to a menu of french crepes and 
quiches. 

The atmosphere has a distinctly 
South Carolina feel that is occasionally 
mistaken for California or New York. 
Many regional artists display at The 

Creperie, with the most prominent 
being Blue Sky. 

A natural foods restaurant with all 
en trees and desserts being prepared on 
hte premises, The Creperie makes 
constant use of the South Carolina 
Farmer's Market and its trucks carrying 
fresh produce from around the nation. 
The fresh fruit desserts are a pleasant 
way to welcome yourself to Columbia. 

flie &iperie 
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Chefs Buffet Monday thru Friday for Lunch. 

C~e,k;aJ Guibr on \MSel<n.9ht.5 
in our dinir:9 rcon,. 

1001 teiin Street 779-2ff:JS 
Columbia, S.C. 

Maximilian Maximilian called tf,is hat his "cap of 
office''. Although a genius, he was somewhat eccen
tric. He thought lie was the Doge of Venice, and wore 
this headgear, a copy of a real Venetian Doge's cap, 
on all in1p0Ftc111t occasions. 

Just published! 

The Fire Gardens 
of 

Maylandia 
by 

Rhea Sanders 

The Fire Gardens of Maylandia is a lighthearted 
parody, profusely illustrated, of the history of an 
i,n,ented place located somewhere in America, prob
ably in tl1e Southeast. 

Modem n1aster Phillip Pearlstein says of the illustra
tio11s of t11is book, "Rhea Sande,-s' drmvings have the 
look of tlw ltalia11 Renaissance, transported from 
fifteenth cenh,ry Siena to hventieth century Charleston, 
South Carolina ." 

TRADD STREET PRESS 
38 Tradd Street 

Charleston, S. C. 
722-4293 
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Sheraton Charleston Hotel 
The Sheraton Charleston Hotel, 

located on a spacious seven-acre site 
overlooking the scenic Ashley River, 
was designed to be a total vacation and 
meeting environment for a family or a 
sizeable conference. The hotel's 350 
rooms, suites, and penthouses, each re
flecting the refined elegance of the 
South's nostalgic plantation era, rise 
high above a meeting/convention com
plex second to none in the city. The 
Sheraton Charleston's Cotillion Ball
room, divisible into three separate sec
tions, can accommodate 550 persons 
for banquets, up to 900 for receptions. 
Smaller meeting and hospitality rooms, 
each with its own bar, stand ready to 
serve groups of from ten to 100. 

Sheraton Charleston guests will 
not soon run out of pleasureable pas
times. Four lighted tennis courts and 
the courtyard pool help visitors take full 
advantage of Charleston's delightful cli
mate. The hotel's parcourse jogging 
track, complete with exercise stations, 
provides a welcome diversion for 
guests 'round the clock. Stag's Leap 

i 

restaurant offers a variety of entrees, 
ranging from fresh Low-Country sea
food delicacies to thick aged steaks. 
For lunch, before dinner, or for even
ing's ending, Ashley's offers a delicate 
blending of sounds and tastes. At mid
day, Ashley's opens as a lounge, serving 
a variety of fine wines, beers, cocktails 
and sandwich entrees. By twilight, Ash
ley's becomes Charleston's town cen
ter, bustling with people getting togeth
er to enjoy a cocktail, live entertain
ment, and good company. Then, as the 
sun sets, Ashley's comes aglow ... with 
a relaxed uptempo sound that com
bines the best of today and yesterday. 
Ashley's is a place where a couple can 
enjoy quiet conversation or a lively 
evening on the dance floor-not have 
to settle for one or the other. 

Surrounding the hotel, diversions 
continue to abound. Golf is superb and 
year-'round on most of the Charleston
area courses ... and multi-colored sails 
dot the Charleston Harbor, within easy 
view of the Sheraton Charleston's up
per floors. The gentle throb of sea-going 

i ~~ 

!b~~j h I ~~c ar eston-- _,-,-~i 

~ America's 
~~. most famous 
~ft@cityoffirsts--~ 
now has another. ~ 

In centuries past. Charleston has given America such firsts 

diesel engines, heading for a day's fish
ing in the Gulf Stream, drifts across the 
morning air from the Charleston Mari
na, less than a half-mile away. And 
throughout the historic city, gates left 
ajar invite strangers in to enjoy the im
mac u lately kept gardens inside as 
horsedrawn carriages rattle down cob
blestone streets nearby. 

Whether the Sheraton Charleston 
guest chooses to spend his hours enter
tained at the hotel, or prefers to venture 
off in search of history and adventure 
into the surrounding city and country
side, the time spent at the Sheraton 
Charleston should prove relaxing and 
enjoyable. 

as Her first opera; first munic ipal college; and first ~~'W .,.._1. 
landscaped gardens. still breathtaking today. ::l~~,-:::'.: 

And now Charleston offers her first total hotel/ m eeting 
complex. The Sheraton Charleston Hotel, overlooking the 

scenic Ashley River. recaptures the relaxed elegance of the 
Plantation era ... yet remains charmingly contemporary. 
You'll enjoy ample free parking, followed by a set on the 

lighted tennis courts or a few laps-across the courtyard pool 
or around the Parcours jogging track. Dine in unhurried luxury 

at Stag's Leap. Then end your day dancing to live entertainment 
and savoring an intimate cocktail at Ashley's ... planning 

tomorrow's experience into historic Charleston. 

,~ -~~ 

~rs, 
=Y . • ,,,,/ \ I 

the c ity older than America itself. 
~~ # ~~ ., 

However you come. however long you stay-you 'II find the Hotel Sheraton 
Charleston Hotel 

tastefully Sheraton ... and charmingly Charleston. 
Assuredly a most enviable combination. 

Note: all facilities may not be operational at time of opening. 

July 1980 

SHERATON HOTELS & INNS, WORLDWIDE 
Dept H, 170 Lockwood Drive, Charleston, South Carolina 29403 

800-325-3535 TOLL-FREE or (803) 723-3000 
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Myrtle Beach Holiday Inns -

40 

At Myrtle Beach in South Carolina 
the three Holiday Inns offer all things to 
all comers: You can get away from it all 
or you can get into it all. There are 
special attractions for singles, for fami
lies and for social or business groups, 
ranging from swinging nightlife to long 
lazy days on the beach. There are 34 
championship golf courses close at 
hand, as well as numerous tennis courts 
and creature comforts. 

Each of the three Holiday Inns has 
its own special charms. At Holiday Inn 
North, Windy Hill Beach is at your 
doorstep and the fish are waiting for 
you to drop your line off our pier. 
Twelve golf courses are just minutes 
down the road and at the Myrtle Beach 
Racquet Club a court is always avail
able. 

Holiday Downtown is right in the 
heart of Myrtle Beach. It features live 
entertainment fresh from Las Vegas 
and New York, meals with the best of 
the day's catch and regional specialties. 
You'll meet other fun-seekers on the 
beach, on the green, on the court. 
When you tour the town, you'll unwind 
by gearing up. 

Holiday Inn Surfside is on the 
south end. Surfside Beach is a special 
haven for the whole family, with a friend
ly lifeguard always on duty. Plenty of 
playmates for the kids, lots of compan-_ 
ionship for adults. 

Every resort has its "in" spots. In 
Myrtle Beach, they're the Port-0-Call 
at the Holiday Downtown, where the 
fun begins with the Happy Hour at 4 
and lasts well into the night. At the Ad
miral's Room, there is on-stage enter
tainment all summer long. You'll meet 
most of Myrtle Beach at one time or 
another in one of the Holiday Inn loung
es, or the pools or the game rooms. 
This is really golfers' heaven, not only 
because of the championship courses 
nearby, but because professional in
struction is included in the special golf 
rate card. 

These Holiday Inns specialize in 
the Business-Holiday, with facilities for 
conferences ranging in size from three 
to 350. At the end of every session, 
there's leisure activity to suit every 
taste. 

With all these pleasures close at 
hand, you can be certain that there are 
many others just like you in a holiday 
mood, looking for and finding the fun. 
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HERE'S YOUR 
PASSPORT TO FUN. 

WITH A FREE BOOK OF PLEASURE ISLAND 
TRAVELERS CHECKS WORTH OVER $50.00. 

- There's_j~t one 
· condition: You must 

.::---. spend it on 
having fun! 

f But that's not 
hard to do. 
There are three 

Holidays on 
glamorous 

Myrtle 
Beach in 

South 
Carolina 

so you can enjoy: 
... disco beach music 
at the Port-o-Call 
where there is always 
top live entertainment from 

... exotic drinks and delicious 
food at any of our lounges or 
dining rooms 

... the terrifying titillating 
roller coaster or the challenging 
putt-putt course or golf lessons 
from the pro 

... breakfast in bed for two, 
lunch at the beach, happy 
hours with new or old 
friends and champagne 
at 
midnight 

.... 
New York - L_ 

~. -~....-- i~t~.'~-~ -

or 
Vegas 

and remember the white sandy 
beaches, the 
benign sun 
and the blue 
rolling ocean 
all come free 
at Holidays 
in 
Myrtle Beach ... 
Call: 1-800-334-5733 
In N.C.: 1-800-682-2634 
Local: 448-4481 Holiday downtown 



Brookgreen Gardens 
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 
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. 

Grove Park Inn 

Since it opened in 1913, Grove 
Park Inn has served tens of thousands 
of guests, including U.S. presidents, 
royalty, European nobility, and world 
business leaders. Located in Asheville, 
N.C., the inn offers a refreshing change 
from the usual resort scene. 

The inn's main building is in itself 
an attraction of historic significance and 
has been listed in the National Register 
of Historic Places. William Jennings 
Bryan gave a major address at the inn's 
grand opening; and through the years, 
the Inn has hosted such notables as 
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Franklin D. Roosevelt, Woodrow Wil
son, Thomas Edison, Gen. John J. 
Pershing, and many others. 

A rare example of the Naturalist 
period of architecture, the inn was 
constructed stone by stone from huge 
native boulders, forming walls of over 
four feet thick-many with moss and 
lichen still growing on them. And the 
great hall, with mammoth 14-foot fire
places at each end, can hold as many as 
1,000 guests in comfort. 

Even older than the inn is the adja
cent country club, which traces its heri
tage to the Swannanoa Hunt Club or
ganized in 1893. With the addition of the 
country club, the inn achieved true 
resort status because it features excel
lent recreational facilities, including 
eight tennis courts and an 18-hole golf 
course. The resort also has two outdoor 
swimming pools. 

Grove Park Inn sits on Sunset 
Mountain, in the heart of the Great 
Smokies. Many of the guests return 
year after year for the crisp, clean air, 

breathtaking scenery, and easy, unhur
ried pace. And for the climate, which is 
pleasantly cool when other resorts 
simmer under the summer sun. 

The inn's rooms maintain much 
the same atmosphere they did when the 
resort was opened. However, guests 
now have the comfort of air-condition
ing, and the convenience of color TV in 
every room. 

In addition to extra-large rooms, 
where F.D.R., Henry Ford, Woodrow 
Wilson, or Booth Tarkington may have 
slept, Grove Park offers six dining facili
ties. And the food is famed throughout 
the region for its quality and quantity
a tradition as old as the inn. 

Many of the inn's employees have 
been in service for several decades, 
continuing the inn's reputation of 
friendly, efficient service. Herman von 
Treskow, general manciger of Grove 
Park, is dedicated to keeping the ele
gance and flavor of the past, while keep
ing the inn comfortable and efficient 
with the latest in modern conveniences. 
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BROOKGREEN 
GARDENS 

A Colonial Plantation transformed to 

America's Most Beautiful 
Sculpture Garden 

and 
Native Wildlife Park 

Daily 9:30 a.m.-4:45 p.m. U.S. 17 South, Murrells Inlet 

Mountain air, Dtountain greenery, 
and the rest is history. • ~ 
Come share our gracious hospitality, just as American presidents 
and European nobility have since the turn of the century. 

Your room may even be one where Henry Ford, Woodrow 
Wilson, Franklin D. Roosevelt, Thomas Edison or 
General "Black Jack" Pershing slept. 

History is all around us. So is the clean mountain 
air, and the majestic scenery of the Great 
Smoky Mountains. 

Relive the charm of the Old South - with 
spacious accommodations, attentive service, 
delicious food and friendly faces. 

Enjoy our well-rounded recreation 
facilities - swimming, tennis and 
challenging golf on the Club's 
beautiful 18-hole, par 71, course. 

Come - let us make memories for you -
at Grove Park Inn. 

Call Toll Free. 800-527-9299 

G10wPark Inn 
flnd Country Oub 

Asheville, NC 28804 • (704) 252-2711 
A Jack Tar Resort· 403 S. Akard St. • Dallas, TX 75202 

Visit these other fine Jack Tar resorts: Jack Tar San Francisco, 
Grand Bahama Hotel, Grand Bahama Island, Ambassador Beach 
Hotel and Emerald Beach Hotel in Nassau, Jack Tar Jamaica 
and Montego Beach Hotel, Jamaica . 
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Turn the dock back and discover the serene beauty of exotic Oristo. Oristo 
offers today's family fun and relaxation away from the hectic pace of civilization. 
Live in a one or two bedroom cottage and enjoy the comforts of home. Each unit is 
conveniently located near a sparkling fresh-water pool as well as an attractive beach 
cabana. The children will also enjoy the rustic playground and can join the 
"Oristocats" in a program especially designed for them. 

"The Oristo Challenge" called by former Masters champion Bob Goal by ""the 
way golf should be" describes the 71 par championship course. White sand bunkers 
and tropical lagoons surround a course designed by a golfer for the golfer. Pro 
Ronnie Miller is available for consultation on all your golfing needs. 

Tennis lovers will find everything they need in our tennis shop overlooking 
the five Gras-Tex courts. Offering tennis lessons, recreation director Nick Trivelas 
can accommodate the beginner as well as the expert. 

Then after a full day of exercise and play, relax in the cool comfort of the 
Planters Oak Restaurant featuring genuine Low-Country cooking with Southern 
hospitality. Selected evenings find entertainment available for the vacationers' 
dining pleasure. 

Discover the Atlantic Coast's most hidden jewel. Vacation where unspoiled 
sandy beaches stretch along a breath-taking ocean front. Explore the marsh 
surrounding the marina where some of nature's wonders live and breed. Escape to 
Oristo and turn the clock back. 

A Sea Island Resort 

P.O. Box 27 • Edisto Beach, South Carolina 29438 • 803/869-2561 
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Atlantis Airlines 

Lou Sutton expects about 50,000 
people to make the "Atlantis Connec
tion" during 1980. 

Lou is not a secret agent, and the 
"Atlantis Connection" is not an under
cover operation. She is the president of 
Atlantis Airlines, which is in the busi-
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ness of making connections for air 
travelers in the Carolinas, Tennessee, 
Virginia and Georgia. 

The ambitious airline , born in 
April of 1979 in the throes of Federal 
airlines de-regulation, has chartered a 
course of filling the gaps left by decreas-

ed service by major airlines and supply
ing air service to communities without 
adequate service. 

Mrs. Sutton, who became presi
dent of Atlantis in early 1980, is one of 
two female presidents of commuter air
lines in the United States. She brought 
with her an extensive management 
background, a limitless amount of 
energy and an imagination that has 
fashioned far-reaching plans for the air
line she runs. 

She has already implement~d 
some of those plans, including inaugu
rating service to Augusta, Ga. a major 
step in the company's development. 
Service has already been provided to 
Charlotte, Myrtle Beach, Greensboro, 
Hilton Head, Florence and the "'(ri
Cities (Bristol, Kingsport and Johnson 
City, Tenn.). Expansion, in the num
ber of airplanes and cities served, is a 
definite part of the not-too-distant fu
ture. 

Through strategic scheduling At
lantis offers travelers connections, 
without extraordinary waiting, to all 
parts of the United States via the trunk 
airlines. 

Atlantis utilizes Canadian-made. de 
Havilland Otters, twin-engined craft 
with 19 passenger seats and a cruising 
speed of better than 200 miles per hour. 
A captain and a first officer are on board 
each flight. 

Besides regular passenger service 
Atlantis offers charter service and has 
introduced "Flash," a cargo and pack
age delivery service. 

Mrs. Sutton, a West Virginia native 
who now resides in Columbia, is well
pleased with the early response to At
lantis Airlines, which is experiencing full 
capacities on many of its flights. 

"We are in the process of establish
ing priorities for our future expansions," 
Mrs. Sutton points out, "and our over
all objectives are to furnish safe, effi
cient air service in the short haul 
markets and a traveling alternative to 
the crowded airports, such as Atlanta." 

The flying public's vocabulary 
already includes, "The Friendly Skies," 
"The Wings of Man," and "Delta is 
Ready When You Are," and Lou Sutton 
fully expects that the "Atlantis Connec
tion" will be very much a part of the ver
nacular of the future. ff 
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Historical sites abound in South 
Carolina. I will tell you of a few good 
ones located at diverse points around 
the state. Rely on your pamphlets for 
the whole story. 

Though some will argue, the sky is 
blue, and Charleston is South Caroli
na's most historic city. That is, there 
are more historical sites to see in the 
birthplace of South Carolina than at 
any other one place in the state. If you 
plan a tour of Charleston, you might 
do well to procure the past and pres
ent collection of photographs pre
sented in James Moore Rhett's 
Charleston Then and Now, printed by 
the R. L. Bryan Co., available for 
$19.50. With the assistance of this 
fine publication, you can locate histor
ical sites in relation to modem-day 
Charleston with ease. The Exchange 
Building, at the foot of Broad Street in 
Downtown Charleston, is a most sig
nificant Revolutionary building; see 
the provost, or dungeon, underneath. 
White Point Gardens on the Battery is 
the site of the hanging of many pi
rates, notably Stede Bonnet, the 
"Gentleman Pirate." Many monu
ments adorn the landscape while 
cannon bear mute testimony to gran
diose sea battles of yesteryear. The 
Citadel at Marion Square dates from 
circa 1822, 20 years before the col
lege was founded. The present 
Citadel, located on the Ashley River, 
features dress parades on Fridays. 

Ft. Frederick, on the Naval Hospital 
grounds near Beaufort, was built in 
1732 and is an example of "tabby" 
construction. The Charlesfort marker 
at Parris Island commemorates the 
settlement of the same name made by 
Jean Ribaut in 1562. Purrysburg 
monument, off U. S. 1 7 near Har
deeville, is a memorial to Jean Pierre 
Purry' s Swiss settlement of the 1 730s. 

Antebellum Greenville Church is 
located at Shoal's Junction, near 
Greenwood. Here rest ancestors of 
Wendell Wilkie and Adlai Stevenson. 
Over 1,000 graves are here, many 
Revolutionary. Other items of interest 
are the Andrew Jackson State Park, 
birthplace of President Andrew 
Jackson in the Waxhaws, on U. S. 
521, nine miles north of Lancaster, 
and the historic house Thorntree, 
built about 1749, at Kingstree. 

South Carolina is, of course, a 
photographer's dream. One way for 
the genealogist to take home "pic
tures" is by way of tombstone rub-

~ t' ~ 
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Splashy Summer 
Make a splash with your family 

this summer. Bring them to Sea 
Pines' 4V2 miles of sun-drenched 
Atlantic Ocean beach. 

There's enough to do here for 
several vacations. You can play 
our three championship golf 
courses or our 71 tennis courts, 
more than any other resort in 
the world. Go sailing or sample 
some creek shrimp. Or just relax 
on the porch of your villa or 
vacation home. 

Call us toll-free today, and give 
your family the treat of a splashy 
Sea Pines summer. 
Call toll-free {8001 845-6131 
In South Carolina (800) 922-7042, 
or call your travel agent. 

~SeaPines. 
~ AT HILTON HEAD 

In the Sea Pines Tradition 
Sea Pines is a 5,000-acre island resort with 4 1h miles 
of Atlantic beach, 71 tennis courts, 3 championship golf 
courses, sailing, fishing, cycling, and horseback riding. 

Sea Pines at Hilton Head Island · South Carolina 29928 

A WHOLE LOT MORE 
THAN JUST POTTERYII 

We're Waccamaw Pottery, and we've 
got more for you!! More savings, more 

merchandise. more everything!! 
DINNERWARE 
FLATWARE 
WICKER 

TOURS 
WELCOME 

BRASS LAMPS LUGGAGE 
PEWTER PICTURES BASKETS 
CRYSTAL DRIED FLOWERS CANDLES 

AND A WHOLE LOT MORE!! 

* 

Wrl ·I 
I h 

DOLL FURNITURE 
GLASSWARE 
FIGURINES 

OPEN YEAR ROUND JAN.·FEB.-9·5 JUNE·AUG.-8-9 
7 DAYS A WEEK MAR.-MAY- 9 6 SEPT.·DEC.-9·6 

AIR -CONDITIONED 

* 0 Woccomow .Pottery 
OPEN DAILY 

OPEN SUNDAYS 

HWY SOI AT INTRACOASTAL WATERWAY 
MYRTLE BEACH, S.C. 29S77 ~~ 



Florence Air 
1 and Missile Museum---

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 anHle 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 computers. All in all. the Floren.ce 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. 

GJI~ 

WALNUT GROVE 
PLANTATION 1761 
~"PAQ1MBUl:'(j <CDUJ\!1'"\:' 
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Florence Air 
and Missile 

Museum 
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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 in tersection 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 

Highway 301 North 
At Florence Municipal Airport Entrance 

Florence, S.C. 

Don't miss it on your way to the beach. 

For Information (803) 665-5118 

Sandlapper 



1e is no othe,. Pl 
1"'e like tl'oe 
Cagney's Qld Place. 

Open 5p.rn. Beef and 
Seafood 

specialties 

July 1980 

Closed 
Sundays 

~S'l'f!JO({f!tn'I' 
Sorry, no reservations 

2.5 miles north of Myrtle Beach, on Hwy. 17 
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17 Hundred 90 

Savannah has America's largest 
Historic District. Georgia's oldest city 
and Colonial capital is also one of the 
most beautiful cities in America. It lies 
just across the river from South Caro
lina. River Street lies along the Savan
nah Waterfront with a handsome park 
and cobblestone street between the 
great collection of shops, restaurants 
and lounges which line this walking 
street. Several historic homes are open 
year-'round for visitors. The beautiful 
Telfair Museum is an outstanding at
traction. The city is America's oldest 
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planned community, and the beautiful 
squares running back block after block 
are really mini-parks studded with his
toric markers and covered with great 
live oaks, palmettos, blooming plants 
and flowers. 

Fort Pulaski guarded the entry to 
Savannah just as Fort Sumter guarded 
Charleston's harbour. Savannah is 
about three hours' drive by interstate 
from Columbia-so wherever you are 
in South Carolina, it's not very far away. 
If you love Charleston, you'll also fall in 
love with Savannah. There are also 

nearby beaches, island (including Hil
ton Head only an hour away), and char
ter fishing. "Revelling on River Street," 
as it is called, offers exciting night life, 
plus the other wining, dining and party 
spots which abound in this coastal city. 

17 Hundred 90 is a little inn which 
takes its name from the dates of the 
original position's construction. It is 
located in the heart of the Historic Dis
trict-two of the city's museum homes 
are located in the adjacent blocks on 
either side of the Inn. 

Sandlapper 



IN OLD SAVANNA& 
TBE Aac>LUTE INN 

Georgia's original city deserves this perfect little jewel, f7Y!UNdd.9{J 
Inn, Restaurant and Lounge ... and so do you. There are fourteen 
beautifully appointed rooms and two suites ... accommodations to 
match this distinctive city. Step back into the golden era of Southern 
hospitality ... with a Continental flair. f7Y!UNdd.9{J is furnished with 
handsome antiques and brass beds. Scalamandre fabrics reflecting 
historic Savannah appoint the rooms. Cozy fireplaces are extra 
delights in most rooms as well as in the Lounge and Dining Rooms . 

.... . ·., i lil!I - .,.. . . '"I· . ,..!-,..I~ ... ·. 
, · 1,1 ••• , ... ..::: 

'1' I' ·. ~ ! " . _,.;"iP:'' ...• ~ . ' ,· 
~ - -~ .. . . . ': ·• 4V·· ' 

J, • %_J,.: .... • ' ,,, ~--

---, .' ~ ~~"' 
Above all, service is as it should be. A complimentary bottle of wine 
awaits in the room ... complimentary Continental breakfast is served 
at the requested time ... enjoy cocktails within the old brick walls of 
the Lounge amid paintings of historic Savannah buildings and lush 
plants ... Dine in the f7£i;lirld.9{} Restaurant described by GOURMET 
Magazine as Savannah's most elegant one. There's nothing like it in 

Georgia. 

11/f~J() 
Inn, Restaurant, Lounge 

call (912) 236-7122 for reservations 
corner of President and Lincoln Streets 

in the heart of the Historic District 



Pawleys Island Inn 
Two hundred years of history have 

given Pawleys Island a character and 
spirit known to few other places. 

Chef Louis Osteen, although a 
newcomer to the South Carolina Low 
Country, has successfully blended the 
character of plantation living with an at
tention to fine food at the Pawleys 
Island Inn. 

The inn, located off of U.S. High
way 17, is reminiscent of a manor house 
on one of the nearby rice plantations. 
The two-story structure with its sweep
ing Low-Country roofline is set against 
a backdrop of tall pines at the rear of the 
famous Pawleys Island Hammock Shop 
complex. 

Exposed beams and the brick 
floors of the inn, along with the courte
ous hosts, give one the sense of being a 
guest in a planter's home-a feeling 
confirmed by the carefully prepared 
fare of roast duckling, capon, beef and a 
bountiful variety of fresh seafood from 
local waters. 

For the year around resident or the 
summer traveler, the inn offers a re-

freshing break from the typical Cala
bash-Murrells Inlet style fried sea
food. There is a hint of New Orleans in 
the appetizers Oysters 2-2-2 (two each 
of oysters Rockefeller, Bienville and 
Suzette) and clams Casino, as well as 
asparagus, crabmeat and a delicate 
bearnaise sauce) and what Osteen calls 
Low-Country barbecue shrimp (sau
teed in a tangy, peppery butter sauce). 

It is also difficult to choose from the 
offerings of flounder Almondine, trout 
baked with mushrooms, planked 
seafood (a mixture of seafoods cover
ed with a white wine sauce surrounded 
by duchesse potatoes baked on a 
plank) or the Pawleys Island bucket of 
seafood. 

Osteen hails from Anderson, but 
developed his culinary talents studying 
with one of the country's best French 
chefs, in Atlanta. Under the tutelage of 
Francois Del Crois, Osteen learned the 
artistry of creating the sauces and the 
superb craftsmanship which give the 
Pawleys Island Inn its four-star charac
ter. 

PAWLEYS ISLAND INN 
RESTAURANT & BAR 
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"Magnificent food at a 
gracious Low Country Inn" 

at the 
Hammock Shop 

Hwy. 17, Pawleys Island, S.C. 
Phone (803) 237-9033 

The Low Country's finest food 
by any measure 

bings. There are very sophisticated 
ways of doing this, but one good way 
is to use a fine quality wax crayon and 
a sheet of parchment paper, the 
former purchased for about a dime 
and the latter for 25 to 75 cents from 
your favorite art store. One person 
presses the sheet down over the face 
of the stone while another rubs the 
crayons over the inscription to get the 
finished impression, which may be 
rolled up scroll-style, or framed. Try 
tombstone-rubbing for a novelty; it's 
fun. Now for some cemeteries and 
churches for you to visit, some of 
which will contain the ornate sort of 
stones you will need. For your rub
bings in Charleston, visit St. Philips 
Episcopal. This is really South Caroli
na's first Church. Originally built in 
1681, St. Philips was relocated and 
rebuilt in 1710. Burned in 1835 and 
rebuilt in 1838. Many old stones are 
here at Church and Queen Streets. 
See also St. Mi~haels, at the corner of 
Broad and Meeting Streets in Charles
ton. This is now Charleston's oldest, 
built 1752-1761. Walk around the 
city and find many more. 

Monck' s Corner offers Biggin 
Church ruins (ca. 1712), the burial 
site of Sir John Colleton III, great
grandson of the Lord Proprietor. The 
Bell Tower of St. George's Anglican 
Church, Summerville, dates from 
1719. Old Stone Church, built in 
1802 and located off U. S. 76, two 
miles northwest of Pendleton, is An
drew Picken' s burial site. Columbia is 
the home of First Presbyterian 
Church (1814), 1324 Marion Street. 
Here are buried Ann Pamela Cun
ningham, several presidents of South 
Carolina College (the University of 
South Carolina) , and President 
Woodrow Wilson's parents. Trinity 
Cathedral in Columbia (1845), is the 
burial place of Henry Timrod, poet 
laureate of the Confederacy, and six 
governors, including Wade Hampton 
and James F. Byrnes. St. Paul's 
Church (1822), in Pendleton, is 
where Mrs. John C. Calhoun is 
buried. Goose Creek Church, one of 
the state's oldest, (prior to 1 714) is 
found by following U. S. 52 two miles 
south of Goose Creek. Turn left on 
S-10-43 and proceed about one mile. 
Sheldon Church ruins are found near 
Gardens Corner six miles east of 1-95. 
In Beaufort, St. Helena's Episcopal 
Church (ca. 1712) has many old 
graves. In the same city, on Boundary 
Street, is located the U. S. National 

&1 tDt-<SS 
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Fripp Island 

Fripp Island, a 3,000-acre wooded 
barrier island, is a place to shape up or 
slow down. Recreational facilities lure 
visitors who crave action, and tranquil 
subtropical beauty appeals to those 
who prefer unwinding at a leisurely 
pace. 

The Yemassee Indians didn't need 
a full-color brochure to entice them to 
come hunt and fish on the island. Nor 
did the pirates who hid their plunder 
under the palmettos before sailing off 
into the sunset. During colonial times 
Capt. Johannes Fripp, who risked his 
life protecting the coastal waterways 
from the Spanish, was awarded the 
island in return for his efforts. Today 
Fripp Island is a private, fully serviced 
residential community where Southern 
hospitality is a way of life. Guests have a 
choice of accommodations in a villa, 
tree house or Fripp Island Inn room. 

This ecologically sensitive resort 
was developed to enhance its natural 
gifts. These assets include three and a 
half miles of uncrowded beach, three 
large tidal marshes and tropical forests 
sheltering a wide variety of wildlife. 
Visitors receive an environmental bulle
tin with island regulations concerning 
the protection of flora and fauna. 

The endangered Atlantic logger
head sea turtle has become a comm uni-
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ty project among Fripp Island residents. 
The mother turtle comes ashore on 
summer nights to lay her eggs above 
the high tide line. Lookouts are posted 
for the nests and once discovered, the 
eggs are protected from predators. 
When the half-dollar-size hatchlings 
emerge, residents escort them to the 
sea to keep hungry birds from picking 
them off. 

Be sure to get an activities sched
ule and weekly calendar of events when 
you arrive. Fram oyster roasts to family 
fun runs, something is always going on. 

As much fun as these events are, 
every day on the island offers enough 
opportunities for pleasure to be labeled 
"special." You might begin by taking a 
pulse-quickening jog along the par
course, spend the day at golf, tennis, 
swimming or deep sea fishing, relax 
watching the sun disappear on the hori
zon and after a fresh seafqod dinner, 
see a theatrical show by a professional 
touring group. Not ready for bed? Take 
a stroll down the beach. You might 
come upon some deer in the moonlight. 

The parcourse jogging trail, con
sisting of 18 stations with apparatus de
signed for both children and adults, is 
one of the best on the coast. Signs 
deary describe and illustrate each spe
cified exercise. A recommended "par" 

or number of repetitions is suggested 
on each sign. Starting with warm-ups 
and progressing to more demanding 
chin-ups and vault bar work, the partici
pant can gradually increase the number 
of repetitions at each station and the 
speed at which he or she runs the 
course. Of course, you might just enjoy 
walking the scenic one-and-a-half mile 
trail which winds through swaying saw
grass and under ancient live oaks and 
tropical palmettos. 

Tennis buffs will appreciate a 
choice of hard or soft courts (14 in all), a 
fully stocked pro-shop, ball machines 
and a video tape machine. You may 
sign up for lessons, clinics and weekly 
tournaments. 

The 18-hole championship golf 
course has been described as one of the 
most picturesque on the eastern sea
board as well as one of the most chal
lenging. Four holes border the ocean in
cluding the infamous 18th which is 511 
yards. 

The Fripp Island Marina offers 
dockage, charter boats for deep sea 
fishing and a well-stocked tackle shop. 
Rental sailboats and bikes are available 
and swimmers have a choice of three 
pools. Children may join a program of 
well-supervised fun including nature 
walks, biking, shelling, arts and crafts. 
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1 Two things you can 
pick up free when you vacation 

at Fripp Island this summer. 

You can pick up dollars like the one on the left 
just by walking along our 31/2 miles of dean, un
crowded beach. 

You can pick up the dollars on the right just by 
spending a week here between now and October 31, 
1980. They're part of our special Vacation Package 
offering $200 in recreation coupons for a family of 
4 (or $50 per person). These coupons are good for 
greens fees on our 18-hole course, court time on 
our 14 tennis courts, bicycle and sailboat rentals, 
and for our youth and adult recreation programs. 

The uncrowded atmosphere at Fripp makes it 
easy to enjoy all these activities and more. You'll 
find you can swim in uncongested pools.jog on 
paved trails or go crabbing and fishing with your 
children. 

You'll also find a difference in the facilities and 
services offered here because the island is now 
being developed by The Brandermill Group. This 
new management team consists of former Sea 
Pines executives who are currently developing a 
recreational community in Virginia which was se
lected as the best planned community in America. 

At Fripp, you'll be near the beach 
no matter where you stay. 

When you vacation here, you have a private 
home or villa overlooking the ocean, the tidal 
marsh or the golf course. And because Fripp is a 
narrow island, even wooded locations are just a 

short walk from the beach. 
But no matter where you stay, you have all the 

comforts of home because each home or villa 
comes completely and tastefully furnished. Our 
summer Rate Schedule, effective until October 31, 
1980 is listed here: 

Weekly Accommodations at Fripp 

One Bedroom Villas (up to 2 people) ...... $375 to $500 
Two Bedroom Villas (up to 4 people) ... . . .. $350 to $675 
Three Bedroom Villas (up to 6 people) ...... $450 to $825 
Four Bedroom Villas (up to 8 people) ..... $950 to $1000 

Prices depend on location, oceanfront, fairway. tennis courts. marsh front or 
interiors. Weekly rates for homes. cottages and treehouses ranging from 2 to 
6 bedrooms are comparable to the rates for villas and are available upon re· 
quest. Ask about daily rates for villas and special 4 day/3 night packages. 

If a Fripp vacation appeals to you, there's still 
time to make reservations for excellent accommo
dations. Contact your travel agent or call us direct 
by dialing one of the numbers listed below and 
ask for Department N. 

Our free coupons will make your vacation more 
cost-efficient this year. Our island will make it 
priceless. 

Fripp Island 
Call for reservations or information: 

1-800-845-4100 
East of Mississippi 

803-838-2411 
Collect, in South Carolina 



Cemetery with over 10,000 graves, 
including Confederate, Union and 
Revolutionary. 

I have made a list of genealogical 
and/ or historical societies found in 
the state which have collections you 
may be interested in. Visit or write 
these agencies, and if you write, 
please don't forget your self
addressed, stamped envelope. Char
leston: The South Carolina Historical 
Society, The Fireproof Building 
29401; The Huguenot Society Chal
mers Street 29401; and The Charles
ton Library Society, King Street 
29401; St. Matthews: The Calhoun 
County Museum, Butler Street 
29135; Orangeburg: The 
Orangeburg County Historical Soci
ety, 153 Bull Street, N.E. 29115; 
Columbia: The South Carolina De
partment of Archives and History, 
1430 Senate Street 29211, and the 
South Caroliniana Library of the Uni
versity of South Carolina; Rock Hill: 
York County Historical Society, Box 
707, 29730; Spartanburg: Spartan
burg County Historical Association, 
501 Otis Blvd., 29302; Beaufort: 
Beaufort County Historical Society, 
Box 55, 29902; Greenville: South 
Carolina Baptist Historical Society, 
Furman University Library, 29613; 
Camden: Kershaw County Historical 
Society, Box 501, 29020. The Direc
tory of Historical Societies and Agen
cies in the United States and Canada 
lists more. 

The little ones will likely be bored 
with your historical interests, so, to 
keep them happy you might take 
them to the several sites of mutual 
family interest. 

Charles Towne Landing, on 
S. C.-61 , three miles from downtown 
Charleston, features many colonial 
exhibits and open-air pavilion, 
theatre, dioramas, picnic grounds, 
animal forest and a replica of the Ad
venture which brought the first settlers 
to South Carolina. Yes, the kids can 
climb aboard and go "down the 
hatch.'' Camden has its Historic 
Camden restoration with log houses, 
museum exhibits, artifacts, dioramas 
and scale models showing the history 
of Camden a major British post during 
the Revolutionary War, 1780-1781. 
There are walking trails, too. Located 
off S. C. 248 one and one-half miles 
south of the town of Ninety Six is the 
historic Star Fort. The Branchville 
Railroad Museum, houses railroad rel
ics and a replica of the "Best Friend", 
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the first steam locomotive. Branch
ville is on U. S. 21, 30 miles west of 
I-95. Little girls will appreciate the 
Greenwood Museum, at Greenwood, 
on U. S. 1 78, 30 miles southwest of 
I-26, for their Cinderella coach, an 
exact replica of the famed vehicle. In 
addition, there are Indian artifacts 
model of a doctor' s office and more. 

you will get a panoramic view of 
South Carolina, North Carolina, 
Georgia and Tennessee from 3,500 
feet. 

Sassafras Mountain, the highest 
point in South Carolina, is located 
near Rocky Bottom, 45 miles of I-85. 
A U. S. Forestry Service lookout 
tower is located at the summit. A call 
to 878-3415 will get you through a 
trap door and into the tower, where 

We certainly wish you an enjoyable 
"Historian's Holiday" this vacation 
season. We are sure that when you 
have finished your tour of our fair 
state, whether your vantage point be 
from atop Sassafras in the mountains, 
or from aside the Charlesfort Monu
ment in the Low Country, you will 
look out over the land and declare 
that not entirely owing to its shape, 
South Carolina is truly the heart of 
Southern history. ff 

The sweetest, most 
delicate crab meat you can 
eat is ~eked fresh off 
the boats in the Carolinas 
for Carolinians. 

r- ::,;:;,, .J\. . , 
'·"' • ,, ., V. ,_ ~ ..;,;.,.;,. . 

NET WT.6 Vi OZ. 1B4 GRAMS 

ELEGANT STUFFED TOMATO-CRAB SALAD: 
6 medium tomatoes V2 cup cucumber (chopped) 
2 can s (6V2 oz .) Harris Atlant ic Crab Meat 2 tablespoon s spring onion (chopped) 
3 hard boiled eggs 2 tablespoons mayonnaise 
V2 cup celery (chopped) Salt and pepper to taste 
Cut tops of tomatoes leaving zig-zag cut pattern. Remove enough pulp to form pocket Mix remaining 
ingredients lightly and serve in tomato shells . Garnish with lettuce. parsley, and lemon . Serves 6. 
Cool and delicious' 
FREE : Full-color CAROLINA RECIPES. Write : Blue Channel Corporation , Box 128, Port Royal , SC 29935 . ------------------------------

10¢ itiiJ Sweet Savings on ''·":.~i@j America's Sweetest 
,,,,.,,~:;j 'c,,~·,.,;_.,,,.,¢ Crab Meat 

"· ,,,.,. ·- ' '°'c! ·-,.«I HARRIS ATLANTIC CRAB MEAT 
TO THE RETAILER : Blue Channel Corporation will reimburse you tor the face value 
of this coupon plus 7' for handlln~ if you receive it on the sale of the specified product 
and if upon requesl you submit evidence !hereof satisfactory to Blue Channel Corpora
tion . Coupon may not be assigned or transferred . Customer must pay any sales tax . 
Void where prohibited . taxed or restricted by law. Good only ,n U.S.A. Cash value 
1 /20c. Coupon will nor be honored if presented through outside agencies, brokers or 
others who are not retail distribu tors of our merchandise or specifically authorized by 
us to present coupons for redemption. For redemption of properly received and handl
ed coupon. mail to : Blue Channel Corporation. Coupon Redemption Office, Box 128. 
Port Royal , SC 29935. This coupon good only on purchase of product indicated . Any 

10¢ 

10¢ other use constitutes fraud . LIMIT - ONE COU PON PEA PURC HASE . OFFER 10¢ 
EXPIRES MARCH 31 , 1983 BLUE CHANNEL CORPORATION . SL-7 _______________________________ J 
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Charleston Harbor: 
Shapin\lUp 

and Shippin\l Out 
by Anne Moise 

Charleston is not a sleepy Southern town. Industry is attracted to the Sun Belt and the South is 
nationally considered an attractive place to live and work. 

A good port has major appeal for industry. A study by University of South Carolina economists 
points out that the state port system is a major attractor of industrial investments to South Caro
lina. From 1970 through 1979, investors put $8. 9 billion into new or expanded industry in the state, 
of which $2.6 billion was "reverse investment" for foreign-based firms which are heavily engaged in 
international trade, and depend upon port facilities to support their operations. 

The tall ships entering the harbor, 
sails billowing in the breeze, others 
docked along the wharves, their 

masts stark against the bright sky, 
that's the way it was in eighteenth and 
nineteenth century Charleston. 
Schooners and later clippers filled the 
old wharves as trade flourished in the 
bustling port city. 

Today international trade is the 
backbone of the city. It moves mainly 
on huge container ships or modern 
freighters. The sailing ships call only oc
casionally to delight both tourists and 
Charlestonians . Like the working 
vessels of today, the sailing ships 
usually tie up at the South Carolina 
State Ports Authority facilities in 
Charleston. 

Visitors to the tall ships and visitors 
to the marvelously restored and main
tained historic sections of this seven
teenth century city get a taste of life as it 
used to be, full of grace and quaint 
custom. 

The real port today has a different 
and robust tale to tell. The cargo is rich 
and its value reaches billions of dollars 
each year. The romance of exotic 
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places is brought to port on efficient 
high technology ships and lifted ashore 
by expensive specialized equipment. 

Charleston is the top container 
port in the South Atlantic Region. This 
port, with its hospitable harbor, has 
earned a world-wide reputation for the 
fast, efficient way it moves cargo and 
ships. It has been recognized by the 
President's Export Council for its strong 
support of national policy in promoting 
export cargo. Charleston's state port 
facilities now handle over 60 percent 
export cargo, when just ten years ago 
almost three-fourths of the cargo at 
Charleston was import cargo. 

The tonnage growth depended to a 
great extent on a trade development 
program in which South Carolina Ports 
offices have been opened overseas in 
Brussels, Belgium; Hong Kong; Sydney, 
Australia; and Tokyo, in addition to 
trade offices in New York City and Chi
cago. 

The 1970s also witnessed the trans
formation of the Port of Charleston into 
a major container port. Container ship
ping, the most modern mode of cargo 
handling, links the land transport direct
ly to the ocean transport by carrying 

the cargo aboard ships in the same 
boxes that move down the highway or 
on railcars. Many of the trucks on South 
Carolina's roads carry metal containers 
destined for ports throughout the 
world. Vigorous pursuit of the contain
er business has brought Charleston 
once again to the forefront of America's 
seaports. 

Charleston is not a sleepy South
ern town. Industry is attracted to the 
Sun Belt and the South is nationally 
considered an attractive place to live 
and work. 

A good port has major appeal for 
industry. A study by University of 
South Carolina economists points out 
that the state port system is a major 
attractor of industrial investments to 
South Carolina. From 1970 through 
1979, investors put $8.9 billion into new 
or expanded industry in the state, of 
which $2.6 billion was "reverse invest
ment" for foreign-based firms which are 
heavily engaged in international trade, 
and depend upon port facilities to sup
port their operations. 

Some 2,000 South Carolina enter
prises use the state ports located in 
Charleston, Georgetown and Port 
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Royal regularly. These manufacturers 
save almost $12 million per year in over
land transportation costs by shipping 
through South Carolina ports in prefer
ence to ports in other states. In addi
tion, 29 percent of the total value of 
South Carolina's agricultural produc
tion is exported, primarily through state 
port facilities. 

The economists estimate state
wide economic impact of state ports 
operations at more than $1.3 billion per 
year, with employment effect of about 
42,310 jobs. Ten thousand of these jobs 

are in the Greater Charleston area. 
Yearly return on investment to South 
Carolina taxpayers is estimated to be 
more than three dollars for every one 
dollar of cost to the state for developing 
port facilities. 

The State Ports Authority owns 16 
ship berths, backed up by more than 
two million square feet of enclosed stor
age area. Charleston has 13 berths; 
Georgetown, two berths; and Port 
Royal, one. Three additional container 
berths and one break-bulk berth are 
currently under construction at 

Affordable Elegance 

60 

CRYSTAL POOLS, INC. 
COLUMBIA'S OLDEST AND LARGEST 

GUNITE POOL BUILDER 

Call Crystal Pools Now! 

Irmo 
781-2844 

Columbia 
754-6785 

Hilton Head 
785-8988 

Charleston. 
An old port like Charleston sur

rounded by the old city finds it hard to 
make the transition from old-fashioned 
break-bulk port to modern container 
port. A break-bulk ship carries cargo 
unitized on wooden pallets, in rolls, 
crates or bundles. A container ship 
carries large boxes stacked below and 
above deck. 

Containerization is popular be
cause shippers can pack their own 
goods and not have them touched until 
they reach the customer. This makes 
containerization a safe way to ship valu
able or delicate commodities. 

Containerization has changed the 
look of ships and ocean terminals. The 
ships are bigger, longer, deeper, sleek 
and fast. The ocean terminals must be 
larger with longer berths, special costly 
cranes and vast expanses of parking 
space adjacent to the berth for contain
ers on chassis rather than the more 
conventional cargo sheds along the 
docks. 

So older terminals have felt the 
need to expand; and since they are in 
the middle of a city, they cannot spread 
out. This had led ports to build newer 
terminals away from the crowds. The 
SPA is stretching its three older 
Charleston terminals as far as they can 
go. But to prepare for the future, the 
SPA is building a $56 million terminal on 
the Wanda River in Mount Pleasant just 
across the harbor from the old city's 
existing terminals. This new facility, to 
begin partial operation in 1981, will be a 
modern container terminal taking ad
vantage of all the latest technology and 
with acres and acres of container park
ing. 

This first three-berth phase of the 
Wanda Terminal, and an additional 
four berths to be built later, will take 
Charleston into the twenty-first century 
as a leader among ports just as she was 
before her depressed economic times 
in the decades following the Civil War. 

Anne Moise is the public affairs manag
er at the South Carolina State Ports 
Authority. Prior to joining the Ports 
Authority staff, Mrs. Moise was a 
reporter and youth editor for the 
Charleston Evening Post, director of 
public affairs for the College of Charles
ton and sea grant editor for the Wildlife 
and Marine Resources Department. 
She has had articles published in the 
South Carolina Wildlife and Southern 
Scenes magazine. 
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Scott Sanders: Arts Commission Director 

Scott Sanders is now one of four 
women in South Carolina directing 
a state agency. Since joining the 

Arts Commission in 1972, she has ad
vanced rapidly through the ranks with a 
certain persistence, tenacity, talent and 
a good deal of plain hard work in manag
ing both children and a job. The com
mission's new executive director began 
as the coordinator of the Poets-in-the
Schools and In-Schools-Concerts pro
grams. She was promoted in 1973 to the 
position of director of the Arts in Educa
tion Division at the commission. 

In April 1978, Ms. Sanders became 
the deputy director of the commission, 
responsible for the planning, develop
ment and direction of all programs and 
administrative functions of the agency. 
Her selection for the position as execu
tive director is a logical choice, inform
ed by a consideration of the expertise 
and familiarity she has already acquired 
with the agency and its functions. The 
commission reviewed 90 applications in 
its search for a new executive director. 

As head of the $2-million-per-year 
agency, the 35-year-old Ms. Sanders 
has already begun to assign priorities. A 
prime concern is to develop arts pro-
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grams which will reach all areas of 
South Carolina. To meet this end a 
research project called "A Canvas of 
the People" has been developed. The 
goals of the survey are threefold: To 
assess local needs in each of South 
Carolina's 46 counties; to develop re
commendations for future arts plans for 
the commission and to hold open for
ums on the arts in each county. The 
state has been divided by Sanders into 
12 regions of four or five counties each 
during reorganization. Regional arts 
coordinators have been assigned the 
responsibility of coordinating Arts 
Commission activities and promoting 
the development of the arts within each 
area. 

The planning survey began in 1978 
and will culminate with the publication 
of the Arts Commission's long-range 
program in August 1980. Citizens advis
ory committees were named in each 
county and the data was collected 
through seven methods: random-sam
pling telephone survey; interviews with 
arts organizations; interviews with 
school districts; survey of South Caro
lina artists; 46 county planning advisory 
committees; open forums on the arts in 

each county and a statewide forum on 
the arts in spring 1980. The results of 
the forums and surveys will be reviewed 
by the Arts Commission board, a group 
of nine commissioners appointed by the 
governor, approved by the legislature 
and serving three-year terms. They will 
decide, based on the information ga
thered, directions the Arts Commission 
will take and the allocation of funds. 

Of priorities, Ms. Sanders says, 
"The expansion of the arts at the grass
roots level is a primary concern of the 
commission. Citizen involvement in all 
phases of the arts in South Carolina will 
be a priority for me and the rest of our 
staff." She is in favor of bringing togeth
er a mixture of native and imported tal
ent to provide variety and contrast for 
South Carolina residents. "The future 
for the arts in South Carolina is very ex
citing to me," Ms. Sanders says. "The 
development in the arts that we've 
witnessed over the past decade has 
created an even better environment 
from which to plan for our future 
growth." Sanders designed and plan
ned the current survey "A Canvas of 
the People" as deputy director and will 
continue to supervise its progress. 

The South Carolina Arts Commis
sion has one of the largest artists-in-the
schools programs in the country. In 
196 7, the Arts Commission was created 
by the State of South Carolina to" ... join 
with private patrons and with inttitu
tions and professional organizations 
concerned with the arts to ensure that 
the role of the arts in the !if e of our 
communities will continue to play an 
ever more significant part in the welfare 
and educational experience of our citi
zens." The funding is primarily federal, 
a great portion coming from the Nation
al Endowment for the Arts and Human
ities, which is matched by state funding. 
There is also funding from the Depart
ment of Health, Education and Welfare 
and the Law Enforcement Assistance 
Program. The latter provides funding 
for an arts program in the prisons call
ed, "Project Culture," and is carried out 
by the South Carolina Department of 
Corrections. The Artists-in-the-Schools 
Program involves the residency of a 
visiting artist and the individual school 
pays one-half of the cost of the resi
dency. 

Ms. Sanders, who holds a B.A. in 
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art education from Columbia College, 
received excellent instruction in arts 
management while attending a Harvard 
Business School program for arts or
ganizations. She noted one of the high
lights of the program was the exposure 
to and exchange with others in similar 
positions. Among the variety of partici
pants was Jack Morris, director of the 
Greenville County Museum of Art. 
More than 150 case studies in arts 
management were assigned, with a final 
project on the organization with which 
each individual was associated. 

As a woman, Sanders thinks she 
has met with little, if any, discrimination 
in her career. "I haven't felt it to be a 
handicap at any point," she said. She 
has two children; Buck, age nine, who 
attends A.C. Moore Elementary and 
Stacie, age five, who attends a Montes
sori School. Ms. Sanders does not feel 
her children are slighted by her career; 
in fact she thinks it makes her a better 
parent. Her activities and interests 
make her a happier person, and she 
passes this along to her children. Ms. 
Sanders also said she felt fortunate in 
being involved in the type of job she has 
because it gives her the opportunity to 
involve her children in a variety of activi
ties such as films, concerts and other 
programs. These are things they can 
participate and share in together. Logis
tically, she has a housekeeper who 
drives and can pick up the children 
from school and take them where they 
need to go in the afternoon. 

Scott Shanklin Sanders, the 
daughter of Ferryle Shanklin and the 
late Edward Henry Shanklin, grew up in 
Clemson. Her major accomplishments 
as deputy director were the reorganiza
tion of the agency staff into a regional
ized structure to ensure improved arts 
services for all areas of South Carolina 
and the design of the current needs 
assessment survey. With such qualifica
tions already behind her, Sanders 
should provide creative leadership for 
the Arts Commission and increased ex
posure to the arts for South Carolin
ians. 

Art and Editorial Director Jane Mar
shall Simons, a graduate of Agnes 
Scott College, received her Master's 
degree in journalism from the Univer
sity of South Carolina in Columbia. 
Aside from being an editor, writer and 
artist, she is a more-than-proficient 
ballet dancer who somehow manages 
to pursue three crafts. 

July 1980 

Virgil Summer: SCE&G President 

I f you feel that success stories of a 
young man moving up from the 
ranks of a laborer to be the head of 

his company aren't being written any
more, you don't know the president 
and chief executive officer of South 
Carolina Electric and Gas Co., Virgil C. 
Summer. 

Summer's biography reads like a 
blueprint for the attainment of the 
American Dream. Forced to get a job 
just after his graduation from Chapin 
High School in 1937 to help meet family 
expenses resulting from his father's ill 
health, Summer went to work as clean
up man at SCE&G's steam generating 
plant in Parr. His was a good job, even 
though it required ten hours a day, 
seven days a week, and he was paid 30 
cents an hour. 

As of Oct. 1, 1979, Virgil Summer 
became president and chief executive 
officer of the company where he began 
his career as a clean-up man 42 years 
ago. Summer's climb contrasts 
dramatically with the contemporary 
corporate executive who starts at the 
junior executive level out of college and 
then quickly shoots to the top. Virgil 
Summer moved gradually and method
ically to the top through diligence and 
the discipline of constant self-improve
ment efforts. 

"The first job I had was as a kind of 
a flunkie in hte pump room," Summer 
admits. After he moved up to a job as a 

water tender in the boiler room and 
then as a pump room operator, 
Summer enrolled in a correspondence 
course and studied power plant engin
eering over a five-year period. lmmed
ia tely applying some of his newly
acquired knowledge in his work, he was 
transferred to the utility company's 
engineering division. 

World War II interrupted Sum
mer's career. He served in the Navy on 
ship as a machinist's mate until his dis
charge in 1946. Returning to SCE&G, 
he resumed his quest for self-improve
ment through additional correspon
dence courses, this time studying 
mechanical engineering. 

In 1949, Summer passed the 
examination to become a professional 
engineer and made another step up the 
ladder when he was named assistant 
superintendent of the Hagood Plant in 
Charleston. 

From there, Summer's career 
moved into first gear. From the Hagood 
Plant, he was promoted to superinten
dent of the Saluda Hydroelectric Plant 
on Lake Murray, remaining there until 
he became manager of production 
operations in 1960. Summer's duties 
expanded to include production engi
neering and construction in new plant 
construction, and in 1966, Summer was 
named manager of electric operations 
for the company. 

During this period, Virgil Summer 
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also went back to school, pursuing a 
formal college degree by studying engi
neering at night. During his junior year, 
an adviser told him to forget about a 
bachelor's degree. He did. In 1968, he 
was awarded a master's degree in engi
neering from the University of South 
Carolina and was named "Engineer of 
the Year" by the Columbia Chapter of 
the South Carolina Society of Engi
neers. 

Summer continued as senior vice
president of operations until his elec
tion as president and chief executive 

officer by the board of directors of 
SCE&G in 1977. 

Last year, Virgil Summer was 
named Man of the Year by the Interna
tional Correspondence School, the 
world's oldest and largest training or
ganization. Previous recipients of the 
award include former Senator from 
Missouri, Stuart Symington, Arthur 
Godfrey, radio and television personal
ity, and former North Carolina gover
nor and Secretary of commerce, 
Luther Hodges. The award is given to 
recognize persons who exemplify "the 

The fine art of applying enamel decoration 
to solid brass and then firing it to a vivid finish 
is apparent in our Cloisonne series by Nulco. 
The six-light chandelier features a downlight 
for added effect in dining areas. 
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American tradition of success through 
self-improvement." 

Summer has also received an 
honorary Doctor of Laws degree from 
Newberry College, and this year serves 
as vice-chairman of the United Way of 
the Midlands campaign, as well as head
ing up the major firms membership 
drive of United Way. He is also a 
member of the Richland and Lexington 
Counties Commission on Technical 
Education, the Columbia City Board 
and Board of Directors of South Caro
lina National Bank, the board of trus
tees of the Lowman Home. Active in 
the St. Andrews Lutheran Church, 
Summer is also a member of the Dutch 
Fork Masonic Lodge. 

Summer and his wife Vera have 
three children, Brenda Nunamaker, 
Mike, a SCE&G employee, and Ken, a 
student at the University of South Car
olina. Summer enjoys gardening and 
making old-fashioned grandfather 
clocks and, as a country music fan, is 
proficient in guitar, five-string banjo and 
fiddle. 

Virgil Summer's rise from a 
sweeper's job in 1937 to the top of 
SCE&G in 1979 gives him a perspective 
of his company and the utility industry 
as a whole. His candor reflects Sum
mer's direct and modest approach 
which is 180 degrees away from the 
stereotype of a modern corporate exe
cutive. 

"When I started with the company, 
we were considered to be those nice 
folks down at the electric company," 
the red-haired Summer relates. "Of 
course, electricity was still somewhat of 
a novelty back then, and energy was 
cheap. That has all changed dramatical
ly in the last few years and so has the 
public's attitudes about us. We can't 
promise energy as cheap as it once was, 
but we can offer good responsive ser
vice to the people of South Carolina 
and see to it that through good manage
ment, our customers have the energy 
to continue and improve our way of life. 

"The challenge confronting my ad
ministration of the company will be to 
restore the public's confidence in the 
South Carolina Electric and Gas Com
pany. We can become nice folks down 
at the electric company again." 

Bill Carrick, a native of Aiken, is a vete
ran political worker now employed 
with the Texas campaign of a certain 
leading contender for the Democratic 
presidential nomination. 
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Marguerite Chiles: Educator 

M
arguerite Chiles entered Furman 
University in 1936 with $200 and a 
dream: to complete one year of 

college. 
This month, she retires as Fur

man's vice-president for student affairs, 
having spent the last 35 years in student 
personnel work at the Greenville 
school. As she says, "I don't know how I 
did it, but instead of staying one year, I 
stayed a llfetime." 

She did it with perseverance, 
taking part-time jobs during her student 
days to meet her educational expenses. 
She did it with purpose, working as a 
secretary at Furman for three years 
after graduation to earn enough money 
to pursue a master's degree at Colum
bia University under Dr. Esther Lloyd
Jones, a noted expert in student per
sonnel administration. And she did it 
out of an undeniable love for young 
people. 

That became plain during her first 
years at Furman. As a secretary and 
later as director of student personnel 
for women, she chose to live in the dor
mitories, providing students an ever
present source of both authority and 
friendship. "All the books today say you 
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can't do both counselilng and discipline, 
but I'm convinced you can," she says. 
"Though I had some authority with stu
dents in matters of discipline, that didn't 
interfere with my being open and friend
ly with them. Dr. Lloyd-Jones called it 
'disciplinary counseling', a way to dis
approve of a student's actions while 
letting the student know you care for 
him as a person." 

Her duties included planning social 
activities, working with traditional cam
pus celebrations (May Day, Christmas) 
and providing students opportunities to 
interact socially. She held cookouts, 
took students to the mountains and 
generally found ways to help them 
enjoy college life. 

She saw such activities as exten
sions of her role as an administrator. 
And it was during those early days that 
Miss Chiles feels she made her greatest 
contribution to Furman. 

Ultimately, as her duties expanded 
-she went on to become dean of 
women and assistant vice-president for 
student affairs before assuming her 
present position in 1977-administra
tive chores and various other demands 
reduced the time she could spend with 

students. "I just don't feel I'm giving as 
much as I once did," she says. "I've al
ways felt the closer I've been to stu
dents, the better I've operated." 

Appropriately, her years of dedica
tion have not gone unrecognized. 
Furman honored her in 1952 with the 
Mary Mildred Sullivan Award for noble 
and humanitarian service, and again in 
1972 with the Alumni Service Award. In 
1979, she received the Gilbert and 
Kathleen Wrenn Humanitarian and 
Caring Person Award from the 
American Personnel and Guidance 
Association, an annual award which 
goes to a person "who cares without 
expectation of reward." Last April, the 
National Association for Women 
Deans, Administrators and Counselors 
honored her for outstanding service. 

On May 31, she delivered the 
commencement address to Furman's 
class of 1980. At the exercises, she 
received "the highest compliment ever 
in my professional life" -an honorary 
Doctor of Humanities degree. 

"Dr." Chiles admits to having 
mixed feelings about her departure. 
"You don't work at a place for thirty
five years and then just walk away 
without some pain," she says. "But I like 
to terminate something when I'm on 
top, when I feel good about it. And I do 
feel good about what I've been able to 
contribute to Furman and to the profes
sion. I just wanted to make the decision 
to leave before anyone began to wish 
that I would." 

Her immediate plans: a long vaca· 
tion ("something I've never been able to 
do") filled with outdoor activities and 
travel. 

And just as she entered Furman 
with a dream, she leaves with one: the 
idea of owning a small gift shop. It's 
something she's always wanted. "Oh, I 
can see it as plain as if I'd built it," she 
muses with a gleam in her eye. "It would 
have an open fireplace and a little book 
corner. I have a niece who's very crea
tive and good with crafts, and I might be 
able to get her help. I realize it would be 
foolish to gamble away my life's savings 
on a venture that might not succeed, 
and I'm not sure that I'll even try this, 
but ... most of my dreams have come 
true." 

Jim Stewart, a graduate of Furman 
University, has worked for newspapers 
throughout South Carolina. He is 
director of public information for 
Furman. 
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a.,,-. I I IS 
UNITED STATES OF AMERICA 

FEDERAL COMMUNICATIONS COMMISSION 

RADIO BROADCASTING STATION LICENSE 

A Radio Family Album 
When Columbia's WIS Radio re

ceived the highly prestigious Broadcast 
Pioneers' Mike Award this year for 
"distinguished contributions to the art 
of broadcasting and in recognition of 
dedicated adherence to quality, inte
grity and responsibility in programming 
and management," the timing was 
appropriate. WIS Radio, the 18th sta
tion so honored by the Broadcast Pio
neers and the first South Carolina sta
tion to receive this award, is celebra
ting its 50th anniversary this year. 

WIS is one of South Carolina's 
best-known radio staions, and its 
studios have trained many broadcast
ing notables, among them John 
Wrisley, of whom we requested an 
informal history of the station. 

July 1980 

by John Wrisley 

M
arconi, deForrest and others are 
credited with the conception and 
birth of the twentieth century won

der called "radio," but it was Dr. John 
Conrad of East Pittsburg who spanked 
the infant and gave it life. He hooked up 
a homemade radio station in his garage 
and broadcast for two hours each Wed
nesday and Saturday . The station 
caught the fancy of thousands who tune 
in their crystal sets to hear Conrad's 
phonograph records and commentary. 

It might be said that Conrad made 
the '20s "roar." His backyard station 
soon became KDKA and 18 months 
later there were 220 radio stations on 
the air. By the time WIS Radio in Co
lumbia found its voice in 1930, Amos 'n 
Andy , Rudy Valee , The Happiness 

Boys, Graham McNamee and dozens 
of others were household names. 

When George T . Barnes of 
Greenwood and his partners applied 
for a permit for a radio station in Colum
bia, America was on the crest of a wave 
of prosperity. Stocks had soared and 
people eagerly sought issues such as 
RCA. These were the good times, al
though many observers began to see 
cracks in the facade of the Roaring '20s. 

The stock market crashed in 
October 1929. Barnes got his construc
tion permit one month later. 

The first "working" call letters 
were WGTB, for G .T. Barnes. Civic
minded citizens suggest WPAL
"Wonderful Palmetto State." Colum
bia's Dr. William Weston, a pediatrician 
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interested in nutrition, had noted that 
the high iodine content in South Caroli
na grown foods was very beneficial and 
suggested that Barnes promote that 
fact with the call letters WIS-"Won
derful Iodine State." the idea was adopt
ed and WIS became one of the last 
three-letter calls approved by the Fed
eral Radio Commission. 

By noontime on July 10th, 1930, 
Program Director-Announcer John 
Clotworthy felt wilted. Sign-on was only 
six hours away and except for a half 
hour of phonograph records at 11:15 
p.m. the entire evening would be "live." 

Clotworthy wasn't the only staff 
member who felt a trifle hot under the 
collar. The city was experiencing a five
day heat wave and the tubes in the 
station amplifiers only added to the stif
ling environment of the tiny studio. To 

An early management team, G. Richard 
Shafto and J. Dudley Saumenig. 

make matters worse, it was located 
only a few feet above the sizzling corner 
of Main and Laurel streets, tucked 
away in a corner of the mezzanine of 
the Hotel Jefferson. Control operator 
C.M. Hill complained that he could pick 
up the sound of the trolley bells, car 
horns and the newsboys hawking their 
papers on the corner below. 

Station Manager Thomas Little 
was more concerned about the 8 p.m. 
ceremonies. He and secretary Mabel 
Kirven had checked and double-check
ed all the arrangements and everyone 
from the governor to the mayor would 
have special remarks for the occasion. 

Two salesmen, two engineers and 
a staff pianist rounded out the tiny staff. 

July 10th marked the end of weeks 
of wiring equipment, auditioning musi
cal talent and lining up sponsorhip. As 

the afternoon wore on, the staff fussed 
nervously over last-minute details. 

The transmitter was located in a 
rented building on Horseshoe Pond in 
West Columbia. It ws authorized to 
broadcast at 1010 kilocycles with 1000 
watts of power in the daytime, 500 watts 
at night. The engineer turned the 
carrier on well before six. The circuit to 
the downtown studio had been 
checked a dozen times. 

South Carolinians kept an eye on 
the clock that afternoon. Many had 
purchased new radio sets for the occa
sion and The State advised readers that 
morning they would find the station "in 
the center of your dial near WBT." 

Shortly before 6, C.M. Hill 
checked the microphone placement for 
Catherine Moore and her trio and tap
ped the mike to shake up the carbon 

Among celebrities visiting the station was An early trio, possibly the Catherine Moore Trio which performed on WIS's maiden program. 
actor James Mason, right. 
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Gren Seibels and Christie Zimmerman report live from the Carolina Cup in Camden. 
Microphone windscreens weren't in use so Seibels hoisted his jacket to fend off the breeze. 
particles inside to ensure maximum 
sensitivity. 

"This is Radio Station WIS .... ," 6 
p.m., July 10, 1930. Born in the South
land on the edge of a depression, WIS 
was on the air. 

In the following days messages 
flooded in from surprising distances. 
Columbia was in the big time with its 
own radio station, but dollars were hard 
to come by and before the year was out 
ownership was seeking new financing. 
A year later Liberty Life Insurance Co. 
of Greenville bought the station and in
vested the capital necessary to improve 
the new station's service. The company 
also purchased WCSC in Charleston 
and, in the spring of 1932, hired Gray
bar Electric's Southeastern radio spe
cialist, G. Richard Shafto as manager of 
the properties. 

July 1980 

Between 1932 and his retirement in 
1969, Shafto developed one of the na
tion's most prominent broadcast 
corporations and made a number of im
portant contributions to the industry on 
the national level. 

NBC's famous chimes, F,D and B
flat, first sounded on WIS in 1931 when 
the station became the network's 50th 
affiliate. That was the year the station 
moved to larger quarters on the ground 
floor of the Jefferson. The studios were 
enlarged and modernized in 1935 
providing WIS with superb facilities, but 
the station's growth was limited by its 
low power and mid-dial position. 

The problem was solved by the 
acquisition of WNOX in Knoxville, 
which operated with 5,000 watts at 560 
on the dial. On Christmas Day, 1936, 
the frequency was shifted to WIS and a 

Milton Berle, Johnny The Phillip Morris 
Pageboy, and the Berle troupe. 

Comedian Fred Allen, left, and WIS's Frank 
Harden. 

new era as "The State's Most Power
ful Voice" began for the Columbia sta
tion with a new transmitter located 
below Columbia near the Congaree 
River. 

Many entertainers and announc
ers went on to national fame from WIS. 
Yemassee's Frank Blair is one of the 
best known. He accepted a job at WIS 
in the autumn of 1935 but was hard pres
sed for cash. He wrote the following to 
Station Manger, Shafto: 

Dear Mr. Shafto, 
In order that I may catch up the 

loose ends of my financial standing be
fore leaving Charleston, I would great
ly appreciate your advancing me one 
week's salary ($20.00). 

This amount would enable me to 
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today. We can help. 

est publishing co., inc. 
7401 Parklane Road 
Colur1 b1 a. SC 29204 

(803) 788-8346 

BLACK BART: 
THE MOST WANTED 
STOVE IN AMERICA 

• Extra Strong Doors. 
• Glass fiber gasket for 

perfect, air-tight fit. 
• Top quality rolled steel 
• Built-in variable speed blower. 
• Flexibility: can be installed in 

almost any fireplace. 

Home Heating Technology 
6420 Garner's Ferry Rd. 

Columbia, SC 29205 
Phone: 776-8741 

"Not The Biggest Selection, 
Just rhe Best!" 

pay off a few petty debts-afford my 
transportation to Columbia-and give 
me living expenses until December 1st. 

I am looking forward to being 
associated with WIS; and I sincerely 
trust that my efforts will come up to the 
WIS standard. 

Thanking you in advance, 
I remain respecfully yours, 

Frank Blair 
November 17, 1935 

WIS shifted into high gear in the 
mid '30s. It was the "golden era" for 
radio broadcasting. The industry ac
quired enormous audiences during the 
grinding Depression, as people relied 
on their radio favorites for entertain
ment. Local stars included Fisher 
Hendley, the Radio Pals, the Ink Spots 
(who later went on to national fame,) 
and Byron Parker and the Hired Hands 
who packed the Township Auditorium 
for their Saturday night radio shows. 
Hillbilly John and Honey, Clair Shad
well-"The Old Shepherd," the Capital 
Life Quartet and dozens more enter
tained fans across the Palmetto State. 

The station covered the major 
events of the period and was one of the 
first local stations to have its own 
Washington bureau. It pioneered direct 
weather bureau broadcasts and 
brought FM radio service to the state in 
1947. Along the way it garnered dozens 
of awards, including the George Foster 
Peabody prize for its series on the 
United Nations. 

In 1949 the station moved into 
luxurious new studios on the corner of 
Bull and Gervais streets in Columbia, 
an occasion marked with the produc
tion of NBC's "Radio City Playhouse" 
from the new facilities. 

In 1953 the station paused to give 
birth to a television station, Channel 10, 
and by the mid '50's management sadly 
noted that radio's "golden era" had 
come to a close and made plans to 
dramatically modify WIS programming 
to meet the new needs of South Caroli
nians for an uptempo, continuous flow 
of news, information and music. In 1958 
"The Big Earful" made its debut. The 
daytime serials were abandoned, talk 
shows were modified and a new 
modern sound complete with jingle call 
letters went on the air. This music and 
information mix remains WIS Radio's 
basic format to this day. 

In the mid '60s WIS made another 
major move, building a new transmit
ter and studio on the Saluda River 
northwest of Columbia. Station popu-

larity continued to soar and by the late 
'70s the station was once again 
cramped for space, so WIS has marked 
its 50th anniversary year with an 
expansion of its studio and office faci
lities, beginning its second half century 
of service as one of the nation's best 
equipped AM stations. 

For a station its ·size, WIS has had 
an unusually high ratio of former staff 
members go on to prominence in 
broadcasting and advertising. WIS was 
oftern called "the training station of the 
South." A former USC student, Hugh 
Distlehurst, was one of those who gain
ed national fame. As NBC announcer, 
Hugh Conover, he was fond of saying 
that WIS was one of the best operated 
stations in the South and recommend
ed an apprentice period there for 
people interested in broadcasting ca
reers. Young people are still moving on 
to successful careers after their train
ing at WIS Radio. 

Many of the voices of the first 50 
years are silent. No longer does Skipper 
Downs croon "Memories" as captain of 
"The Good Ship Treasure Chest." 
Fisher Hendley and Byron Parker no 
more delight people of the early years 
and are now mostly memories ... golden 
memories. "And it all started in a corner 
of the Jefferson Hotel on a hot July day 
when John Clotworthy stepped to the 
shiny carbon microphone and said, 
"This is Radio Station WIS in Columbia, 
South Carolina!" 

John Wrisley entered radio nearly 
34 years ago in his native New England, 
but discovered the South in 1952. He 
joined WIS Radio during its 25th 
anniversary year (1955) and remained 
for nearly 20 years, except for a brief 
stint with the Columbia Chamber of 
Commerce in 1967. He's been free
lancing since 1972 and owns his own 
audio-visual studio from which he pro
duces material for business, industry 
and government agencies. Also, as 
part of his freelancing, he anchors the 
daily 6 p.m. news on WLTX-TV in 
Columbia. 

Wrisley owns an extensive collec
tion of more than 120 hours of radio 
programs from broadcasting's so 
called "golden era," and other memo
rabilia including an ancient Atwater 
Kent radio. He also finds time to follow 
his interest in sailing, numismatics, jog
ging and gardening. He is also the 
father of five and the grandfather of 
two. 
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Voices from the Past 
John Wrisley has assembled 

this list of WIS radio alumni who 
have shaped the public opinions 
and credibility of the station. Here 
is where they are. 

G. RICHARD SHAFTO: Although 
never on the air, he is generally 
recognized as the "key man" in 
the development of WIS. He came 
aboard in 1932, took the failing 
1,000-watter to the top, building 
along the way, a major Southern 
broadcast entity. 

JOHN EVANS, WIS morning 
man in the mid '50s: Went on to 
WBT in Charlotte. Was very pop
ular with Midlands listeners, a 
longtime voice from the Darling
ton Raceway, etc. Johnny is now 
with the S.C. Wilcllife Department. 

FRANK HARDEN: Frank joined 
WIS in the '40s as sports director. 
He was very popular-also doubl
ed as musician and played piano 
from time to time. 

Frank was sent to Charlotte 
to manage WIS' sister station, 
WIST, and returned to become 
WIS radio's manager in the mid 
'50s, following the retirement of J . 
Dudley Saumenig. Some major 
changes occurred under Frank's 
management and he rose to Cos
mos board membership. 

He is now president of State 
Telecasting Co. which operates 
TV stations in Charleston and 
Lubbock, Texas. 

AUDREY HUNT, WIS radio's 
popular "Gal on the Go" in the 
late '50s and '60s. She's now assis
tant to Frank Harden at State 
Telecasting. Audrey has made 
significant contributions to broad
casting. Former president of 
AWRT (American Women in Ra
dio & TV), she is recognized as 
one of the top women in broad
casting. 

FRANK BLAIR: WIS radio's first 
news director came aboard in 1935 
from his hometown of Yemassee, 
S.C. by way of WCSC in Charles
ton. Went on eventually to NBC, 
The Today Show, and recently to 
Public Broadcasting's Over Easy. 
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IF FOAM IS TOO DRY AND STEAM IS TOO WET 
WHAT DO THE "IN-PEOPLE" 

SAY YOU SHOULD GET? 

ARGOSHEEN° 
Let some of the In-People tell you what their carpets were like when 
Argosheen made them new again: 

"Everytime I looked at my carpets, I saw red!" one of them wrote. "Argosheen has made 
them new again." 

Mr. R. Sam Smith, P.O. Box 52, Mclean, Virginia wrote: "Just a note to let you know that 
Argosheen has saved the day. I have this heavy, off white, plush nylon carpeting. It had 
become so badly stained and was so dirty that I had already solicited bids from flooring 
contractors to replace it. In a desperation move I ordered Argosheen just as a last resort to 
really prove to myself that the carpeting was unsalvageable and also to say to my wife, 'I 
told ,ou so' ... It is unbelievable . .. but the carpet is like new." 

When planes come into the jet base at Delta Air Lines for mechanical checks, thorough 
cleaning is done under the supervision of Mrs. Bessie Davis, who says: 

"We have everything imaginable spilled and tracked on our carpets. Of all the stains 
including ketchup, food seasoning, whiskey, wine, whole pots of coffee, ramp grease and 
tar, lipstick and every type food stain, I have never found a spot that ARGOSHEEN would 
not take up." After the soil is dissolved with ARGOSHEEN, it is blotted up with mops 
leaving the planes spotless and beautiful. In our opinion the perfection of these planes 
when they leave the hangar could not be surpassed! 

To clean Orientals, wools, and most syn
thetics: The cotton Argomop is the only 
tool you need. Spray or mop on a solution 
of Argosheen. Mop off with clear water. 

The Argonaut machine: Newer than steam. 
Harmful brushes never touch your carpet. 
Today's carpets never really wear out, says 
DuPont. Argosheen will keep them looking 
new. 

Write for information including tests which allow you to prove to yourself that no shampoo can 
mix with the soil and dry to a powder which a vacuum can remove; how to prove whether a 
cleaner is safe before usin~ it; and how to avoid rapid resoiling. Also included are tips for cleaning 
some of the new carpets with severe soil-release. problems. 

Two quarts of ARGOSHEEN with its all-purpose spotters will clean more carpets than a gallon of 
any other known carpet cleaner. For guaranteed to please, prepaid shipment, send check with 
order. 

Guaranteed to please special introductory offer: 2 quarts Argosheen, Argomop and 
tub, UPS prepaid $15.98. 1 gallon Argosheen, mop and tub, $18.98 ppd. Argonaut 
machine $299.50. 

ARGO & COMPANY, INC. 
Dept. s , P.O. 2747, 182 Ezell Street, Spartanburg, South Carolina 29304 

Ask for Argosheen from your favorite Interior Designer or Carpet Store. 
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~uperlative ~eaf ood 
Long before the first Europeans journeyed to America's shores, the productive 

waters of the Carolina coast were famed among the Indians. Some of the finest sea
foods in the world were available to anyone for the taking. River shrimp swam in 
profusion. Succulent oysters paved the beds of the salt water creeks. And the meaty, 
delicious Atlantic Blue Crab fought each other year around for the chance at any bait 
thrown their way. 
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Crabmeat Marinade 
For all lovers of crabmeat salad 

this is a special way to give an extra
spicy taste to the crabmeat before the 
salad is made. 
1 cup vinegar 
1 tsp. salt 
Yz tsp. cayene pepper 
)l.i tsp. celery salt 
)l.i tsp. dry mustard 
6 whole cloves 
Ya tsp. mace 
Ya tsp. ginger 
3 cups hot water 
Blend ingredients, bring to a boil, then 
reduce heat, simmer ten minutes. Pour 
hot liquid over lump crabmeat. Let 
stand for one hour, drain, then cover 
and chill crabmeat. Now it's ready for 
the salad! 

Crackers Crab Cocktail 
This is an hors d'oeuvre that will 

disappear as fast as you can make 
them. So don't make too many or no 
one will have room left for supper. 
Yz cup catsup 
)l.i cup horseradish 
2 tbs. lemon juice 
)l.i cup finely chopped green pepper 
Yz tsp. sugar 
Yz tsp. curry powder 
1 tbs. prepared mustard 
2 6-Yz oz. cans crabmeat 
Rinse crabmeat in cold water, and re
move ligaments, if any. Blend remaining 
ingredients. Mix with the crabmeat just 
before serving. Serve with your favorite 
crisp crackers. This should be plenty 
for six people. 

Marshlands Deviled Crab 
Undoubtedly the most recogniz

albe of all crab dishes, it is as appealing 
on the table as it is to the taste! 
1 6-Yz oz. can crabmeat 
Yz cup light cream 
1 tbs. flour 
1 tsp. lemon juice 
1 tsp. Worcestershire sauce 
1 tbs. butter 
1 egg yolk 
1 tbs. grated onion 
Yz cup fine bread crumbs 
Yz ·tsp. prepared mustard 
1 tbs. finely chopped green pepper 
Yz tsp. salt 
Red pepper to taste 
Rinse crabmeat in cold water, and 
remove ligaments if any. Melt butter, 
stir in flour, add cream, and cook mix
ture until it thickens. Add slightly beat
en egg yolk and crabmeat, then season 
with Worcestershire sauce, mustard, 
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salt, and red pepper. Cook three 
minutes, then stir in onion, green pep
per, and lemon juice. Fill crab shells 
with the mixture, then sprinkle with 
bread crumbs. Bake in an oven 350° for 
20 minutes. Serves four. 

Crab Avocado 
Crab salad surrounded by an avo

cado mold is enough for 10! 
Avocado Mold: 
3 average-sized avocados mashed 
1 cup sour cream 
3 envelopes plain gelatin 
1 cup mayonnaise 
1 small onion, grated 
)l.i cup lemon juice 
1 tsp. salt 
Pour one cup cold water in top of 
double boiler. Add gelatin and stir until 
it dissolves. Refrigerate gelatin for 
about an hour, allowing it to thicken. 
Combine remaining ingredients, then 
add thickened gelatin. Rinse mold in 
cold water, then add above mixture. 
Cover with plastic wrap and refrigerate 
until it sets. To keep the mold's fresh 
color, do not uncover and unmold until 
ready to serve. 
Crab Salad: 
4 6-Yz oz. cans crabmeat 
1/3 cup chopped pimiento 
Yz cup finely chopped celery 
Yz cup mayonnaise 
)l.i tsp. pepper 
Rinse crabmeat in cold water, and 
remove ligaments if any. Add and blend 
remaining ingredients, cover and refrig
erate until serving time. 

General Pate's Crab Soup 
Visitors to the home of General 

Pate were always delighted when he 
invited them to stay and enjoy a pot of 
his famous crab soup. Best prepared 
just before eaten, this rich soup is fast in 
the preparation. 
1 onion, minced 
2 tbs. butter 
1 tsb. flour 
1 can (10-Yz oz.) condensed tomato soup 
1 qt. half and half 
2 6-Yz oz. cans each crabmeat 
Salt and pepper to taste 
)l.i cup sherry 
Saute' onion in butter, stir in flour. Add 
tomato soup and gradually stir in half 
and half. Cook ten minutes. Add 
crabmeat and season to taste. Heat 
through, but do not boil. Add sherry 
and serve at once. Makes four to six 
servings. 
(Through the courtesy of Mrs. Ran
doloh Mc:r. Pate of Beaufort, S.C. 

whose late husband, General Pate, was 
the renowned Commandant of the U.S. 
Marine Corps.) 

Sea Island Crab Sandwich 
Here is a sandwich that's a meal in 

itself. Hot from the oven this bounteous 
loaf will delight and satisfy four people. 
It's perfect for an easy lunch or a late 
night treat for the folks. 
2 6-Yz oz. cans crabmeat 
Yz cup mayonnaise 
1/3 cup sour cream 
1/3 cup chopped celery 
)l.i cup chopped pimiento 
1 tbs. lemon juice 
Yz tsp. garlic salt 
After rinsing the claw crabmeat in cold 
water, combine and blend all the ingre
dients. Slice one loaf of trench or Italian 
bread the long way on one side only. 
Hollow the loaf by removing some of 
the insides. Stuff the loaf with the crab 
mixture. Bake in a 350° oven until lightly 
browned, about 25 minutes. Just before 
removing from the oven, top with swiss 
cheese slices. 

Carolina Crabmeat Pie 
This mouth-watering meal-in-a

pan is easy for the busy cook when a 
few modern timesavers are used. 
1 6-Yz oz. can crabmeat 
110 oz. package frozen mixed 

vegetables 
1 can cream of mushroom soup 
Yz cup milk 
1 tsp. lemon juice 
1 package refrigerated biscuits 
Rinse crabmeat in cold water, and 
remove ligaments if any. Cook and 
drain the frozen mixed vegetables . 
Combine the mushroom soup, milk, 
and lemon juice, stirring until smooth. 
Add the crabmeat and cooked vege
tables. Bake for ten minutes in an oven 
450°. Stir baked mixture and top with 
refrigerated biscuits, cut in half. Brush 
biscuit tops with butter and bake eight 
or ten minutes more, or until biscuits 
are browned. Just before removing 
from oven, top biscuits with slices of 
sharp cheese. 

Crab Casserole 
1 can claw crab meat 
1 small can mushrooms or Yz lb. fresh 

mushrooms 
1 small onion, grated 
Yz seeded green pepper ( chopped) 
2 tbs. butter 
2 tbs. flour 
2 egg yolks 
1 cup chicken stock or milk 
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I 
James Donald 

Company 
"the copier people" 

Getabeller 
nmnerfor 
lhemoney. 
TheSaxon 
302copier. 
Get your office in shape with 
a smoother running . more 
economical new plain paper 
copier from Saxon. 

The new Saxon 302 copier 
has dual cassette automation. 
a new press-tone control panel. 
a self-diagnostic 
center, and an 
automatic toner 
system for cleaner. 
clearer copies. 

:?~ _ ............. . 

sax.on 
302 

plain paper copier 

SALES -
SERVICE -

SUPPLIES 

3106 AUGUSTA ROAD 
WEST COLUMBIA, S.C. 29169 

I 794-1os2 I 
In Florence call: 

665-8223 

2 tbs. sherry Cayenne, salt to taste 
2 tbs. grated cheese 
Melt butter, add flour, chopped onion 
and pepper; cook until a golden brown; 
add mushrooms and cook five minutes. 
Add chicken stock or milk and crab 
meat. Remove from heat. Add beaten 
egg yolks and sherry. Place in ramekins 
or casserole. Sprinkle with grated 
cheese and bake until a golden brown in 
moderate oven (375° F.). Serves four. 

Crab Fritters 
1 6Yz oz. can white crab meat 
1 cup canned bamboo shoots, sliced 
Yz cup chopped onion 
2 tbs. soy sauce 
Yz tsp. salt 
~ tsp. pepper 
Pinch ground ginger 
6 eggs, lightly beaten 
Yz cup butter or salad oil 
Thoroughly mix ingredients, except 
butter or oil; heat butter or oil to frying 
temperature. Drop crab meat mixture 
by tablespoonful into hot fat and fry to a 
golden brown, turning once. Makes six 
servings. 

Crab-Macaroni Salad 
Yz lb. elbow or shell macaroni, cooked 
Yz cup french dressing 
Yz tsp. salt 
Yi tsp. pepper 
1 cup mayonnaise 
2 6Yz oz. cans claw crab meat 
1 cup sliced celery 
1 small onion, chopped 
Yi cup chopped green pepper 
2 tbs. minced parsley or 1 tsp. 

dehydrated parsley flakes 
2 hard-cooked eggs, sliced 
Cook and drain macaroni, mix with 
french dressing, salt and pepper; chill 
two hours. Mix in remaining ingredients 
and chill until ready to serve. Toss well 
before serving; heap on greens and 
garnish with capers or olives. Makes 
five to six servings. 

Additional seasonings, such as dry or 
prepared mustard, curry powder, 
chopped pickle, lemon juice, etc., may 
be added to taste. 

Crab Meat Mornay 
First Step: To 1 cup cream sauce add: 
% cup white wine. Over a hot fire 
reduce to one-third the original volume, 
stirring all the while. 
Add: 1 heaping tablespoon grated Par
mesan cheese with 1 heaping table
spoon grated Swiss cheese and 1 heap
ing tablespoon sweet butter. Stir well 
and remove from fire. This is about 1 

cup of Mornay Sauce. 
Second Step: To Mornay sauce add: 
Sauteed 
Yz cup finely sliced mushrooms with 2 
tablespoons butter and 1 teaspoon fine
ly chopped shallots and 1 can white 
lump crab meat. 
Third Step: Fill crab shells with the 
above mixture. Sprinkle with buttered 
fine bread crumbs, mixed with an equal 
part of grated Swiss cheese. Brown in 
hot oven at 400° F. or under a broiler. 
Serves four. 

Carolina Atlantic Crab Meat 
Sandwich Special 

2 cans white crab meat 
1 cup peeled, chopped cucumber 
6 slices toasted white bread 
% cup mayonnaise 
2-3 tbs. chili sauce 
Lettuce 
6 slices cheese 
Mix crab meat and cucumber. Chill 
one-half hour, then drain off any excess 
liquid. Spread toast generously with 
mixed mayonnaise and chili sauce; add 
lettuce, cheese and crab meat mixture. 
Garnish with watercress and serve with 
extra dressings. Makes six open face 
sandwiches. 

New Orleans Crab Creole 
4 6Yz oz. cans white Atlantic crab meat 
1 tbs. butter or margarine 
1 tsp. chopped celery 
2 tbs. chopped onions 
4 cups canned tomatoes 
1 bay leaf 
3 tbs. chopped green onions 
Garlic cloves 
Dash of cayenne 
Salt and chili powder to taste 
Saute in butter: celery, onions, green 
peppers and garlic. Add sauteed vege
tables to tomatoes. Add cayenne, chili 
powder and bay leaf to taste. Cook until 
thick, or about two hours. (Cooking 
time may be reduced by adding flour.) 
Add crab meat, and okra, if desired. 
Serve with rice. Serves ten. To serve 
five reduce amounts by half. Costs less 
than 40 cents per serving. 

For Salads and Crabmeat Cocktails 
To restore that "fresh-from-the-chan

nel waters" crab flavor, simply place 
crab meat in a colander and pour cold 
water over the crab. Drain thoroughly 
and chill in refrigerator before using. 

Photo and recipes courtesy Blue Chan
nel Corporation, Beaufort. 
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DIXIE CRYSTALS® Presents 
"Best Cooks in South Carolina" Series 

No. 9 THE PADDOCK 

"We serve our guests the way we would like to be served." 

Skip Achuff s Paddock Restaurant is fast becoming known as one of South Carolina's 
premier restaurants. A jockey as well as restaurateur, Achuff has taken a touch of 
New York and European cuisine and blended it with the warm equine tradition of 
Camden to provide truly unique and rewarding dining experience. "Consistently 
good food and atmosphere are what I look for in a restaurant," says Achuff. "We want 
our guests to feel they've gotten the best of both when they come to the Paddock." 

"Our diverse menu is varied and appealing," says Chef Bobby Terry, "including our 
specialties Snapper Soup Au Sherry, Duck al' Orange, and Rack of Lamb. Our 
sauces are an important part of these and other dishes and we use the best 
ingredients to make them. That means Dixie Crystals Sugar. Here at The Paddock, 
Dixie Crystals Sugar is the only sugar we have ever used." 

Easy Orange Sauce 

3 cups Dixie Crystals sugar 
1 lb. butter (not margarine) 
2 cups orange juice 
1 tablespoon grated orange peel 
1 tablespoon grated lemon peel 
dash of cinnamon 
2 tablespoons cornstarch 

Mint Sauce 

2 cups vinegar 
1 cup water 
3 cups Dixie Crystals sugar 
2 cups dehydrated mint leaves 
3 tablespoons cornstarch 

Mix all ingredients over low heat, stirring until thick 
and clear. Serve over lamb chops or vanilla ice cream. 

Dissolve Dixie Crystals sugar in orange juice over low 
heat, reserving enough orange juice to mix with corn-
starch. Add remaining ingredients and stir until not 
cloudy or chalky. This sauce is great for roast duck or 
chicken. It is also good over ice cream and crepes 
suzette. 

sA:,,~ 
Skip Achuff 
THE PADDOCK 
Camden 

01x1e Crystals 1s a registered trademark of 
Savannah Foods & Industries, Inc 
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SPRINGDALE SCHOOL 
Residential and Day School for Children 

With Specific Leaming Disabilities 
(Problems in Reading or Math). 

Springdale School has master 
level certified teachers and 
residential r ecreation-camping 
oriented program. 
Governor James B. Edwards 
awarded the Palmetto Citation of 
Education Excellence in 1978. 

For Further Information Phone or Write: 
Richard W. Mears, Ph.D. 

Route I , Box 439 
Camden, S.C. 29020 

Te lephone (803) 432-4754 

CHILD'S 
COAT 
RACK 

Excellent training in building, creativ· 
ity, and care of clothing. Easily assembled 
by children of all ages, with wooden dowels 
only. Great for gifts, projects, and fun. 36" 
high- simple instructions included. Only 
$9.95. Send check or money order to: Tuff 
Stuff Furniture, P.O. Box 696, Myrtle 
Beach, S.C. 29577. Include $1.50 for 
postage & handling. 

charles brown ltd . . . a quiet 
little shop of casual elegance . 
fairly brimming with designer 
dresses, coats, suits, millinery 
jewelry, rare fragrances . . . ~nd, 
of course, sumptuous furs! . . . 
well worth a drive to spartanburg! 

you won't be disappointed. 

harles brown ltd 
hop <1a;1v 10 ,;1 s.so somet ing special for you 
8~4 eas l ~in 51 , spananbu rg, ~ ( (803) 585-l:lOb 

" '- · 11\AJOr c re d11 cards a nd p rh,ale ell( coun1 s 

r ::,._ 
-, - --.... ... 
-:--"'~· 
_ J... ~. ' . 

- - ca ~1111,n 
REAL LOG HOMES 
Comfortably rusfic. your real log home 
brings new carefree year-round hv1ng Com
plete precut log packages are cul from 8 '" to 
11 '" diameter logs. You can build your own 
dream, or rely on your contractor Choose 
from 32 models - compact hideaways to full 
two story all season homes 
Send for free brochure, or enclose $5 .00 for 
evmplete catalog of model plans and costs 

Eddie Pittman, Franchised Dealer 
Carolina Log Buildings 
Dept. SL P. 0 . Box 406 
Lexington, S. C. 29072 

©hr i4tnua lira~ 
LUNCH 

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

$2.95 
TO 

$4.95 

RESTAURANT 
DINNER 
5:30 TILL 
Mon.-Sat. 

$3.95 
TO 

$12.95 

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

Banquet and Party Facllltles available 

"PRICES SUBjECT 
TO CHANGE 

WITHOUT NOTICE" 
Now that's a statement you usually see in 
the fine print at the bottom of many adver
tisements . In these days of spiralling costs 
and double-digit inflation, rising prices are, 
unfortunately, a way of life. 

Yet at Sandlapper we haven't raised 
our subscription price since 1973-but 
1973 can't last fo rever. Save over $6. Sub
scribe to Sandlapper today. Use one of the 
handy forms bound into this copy, or send 
$12.48, name and address to 

Sandlapper Subscriptions 
P.O . Box 1668 

Columbia, S.C . 29202 

July 1-August 4 
COLUMBIA-Art works by Laverne 

Begley. Garden Terrace Tea Room, 
J.B. White's at Richland Mall. 

Through July 
CHARLESTON-Natural History 

Prints, Exhibit Pavilion, Charles Towne 
Landing. 

Through July 
GEORGETOWN-Thirty-three mixed 

media works by South Caolina artists 
from the South Carolina State Art 
Collection. Georgetown County Me
morial Library. 

Through July 
GREENVILLE- Lakeside Band Con

certs by the Furman-Greenville Civic 
Band, under the direction of Dan El
lis. Furman University Lake, 7:30 each 
Thursday evening. Admission free. 
For more information contact Dan 
Ellis at (803) 294-2116. 

----• Theatre 
July 10-12, 17-19, 24-26, 31 and Aug 2 
GREENVILLE-The Rocky Horror Pic-

ture Show, presented by Warehouse 
Theatre directed by Peter Smith. For 
more information phone the theatre 
at (803) 235-6948. 

- Festivals and Fairs --
July 9 

PAWLEYS ISLAND-Eleventh An
nual "Christmas in July" Bazaar, All 
Saints', Waccamaw, Parish House, 
10 a.m. to 4 p.m., followed by fish fry 
6 p.m. to 8 p.m. Low-Country food, 
crafts and Christmas decorations, at
tic treasures. Lunch served. Spon
sored by the Episcopal Churchwo
men of All Saints', Waccamaw, of 
Pawleys Island. 

July 11-13 
WILLISTON-Wonderful Williston 

Weekend, featuring street dancing 
go-kart racing, marathon race, anti
que show, flea market, parade, beau
ty contest, and black powder shoot 
by members of the Williston Bull 
Shooters muzzle-loading gun club. 
For further details contact W.C. Grif
fith, (803) 266-7218. 
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July 21-27 
BEAUFORT -Beaufort Water Festi

val. The 25th edition of this annual 
Low-Country gala features dances, 
beauty pageants, a parade, Low Coun
try fare, tournaments and the Bles
sing of the Shrimp Fleet. For more 
information, see the June issue of 
Sandlapper, or call (803) 524-3163. 

July 23-24 
SUMTER-Summerthing Arts Festi

val, in which artisans exhibit and de
monstrate their handcrafts and art
works. For more information call 
(803) 773-9364. 

July 24-27 
LAKE CITY-South Carolina Tobacco 

Festival. Arts, crafts, antique autos, 
music and other events center around 
a celebration of Pee Dee Gold. For 
more information call (803) 394-8611. 

July 4 
GILBERT -Lexington County Peach 

Festival, an almost legendary conglo
meration of races, contests, a parade 
and other entertainment. For more 
information call (803) 359-4269. 

July 18-20 
GREENWOOD-South Carolina Fes

tival of Flowers. A pageant, antique 
cars, garden tours and art shows. For 
more information call (803) 223-8431. 

July 18 
GREENWOOD-Flower Day. Annual 

open house at the George Park Seed 
Co. For more information call (803) 
374-3341. 

July 31-August 2 
LITTLE MOUNTAIN-The Annual 

Little Mountain Reunion, the Dutch 
Fork's grand homecoming. This ori
ginal folk festival features stump speak
ings, barbecue and liver nips dinners, 
arts, crafts, dancing and bluegrass 
music. For more information call 
(803) 256-1593 or (803) 945-7900. 

July 8-August 10 
GREENVILLE-South Carolina Crafts 

Guild Exhibition. This exhibition re
presents the efforts of craftspeople 
from all over the state, and is the first 
attempt by the South Carolina Crafts 
Guild to assemble a statewide crafts 
collection. Greenville County Mu
seum of Art. For more information 
call (803) 271-7570. 
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The Colonial Cup, S pole to, the Salley 
C hitlin' Strut, the Sumter Iris Festival, the 
Gilbert Peach Festival, the York G rape 
Fest ival? Or any of the other great South 
Carolina events covered in Sandlapper? 

Send $12.48, name and address to 

Sandlapper Subscriptions 
P.O . Box 1668 

Columbia, S.C. 29202 
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ru 1n terest1ng, III 
III 1 . III 
III unusua items III 
III J . III 
m an services m 
III FOR A RELATIVELY SMALL IN- III 
III VESTMENT, I can introduce you to III 
III 

your ancestors , no matter where they !I] 

III 
lived. George Franklin Stout , 309 S . III 
College Street, Wallace, N.C . 28466 III 

III (919) 285-2546. 

m INDEPENDENT SCHOOL PLACE- m 
III MENT SERVICES, counseling for III 
III 

families seeking the right boarding III 
school. Eric Moore , Director , (704) 

III 334-1482, 1208 Providence Road , III 
III Charlotte, N.C . 28207. III 
III YOU LIGHT UP MY LIFE and other III 
III sayings in cross-stitch are available _III 
III through EMBROIDERY ARTS, LTD., III 
III Box 50452, Columbia, S.C. 292~5. III 
III Graphs, $2 .00 ; Book, $4 .50; Kit, III 
III $7.95 . Payment must accompany III 
III order. Catalog $1.00. Dealers wanted. III 
III 

so3-787-5421. III 
ANTIQUES 

III PULLIAM-MORRIS: Antique porce- rn 
[I] lains, old English chests, etc. Wedding IIl) 
[I] or gifts any occasion. Furniture and [I] 
ffi all interior accessories. 2909 Devine, IIJ 
Fib .. Columbia, 799-4744. .o1uJ 
~ .E3E38E3E3E3E3E3E3E3E3~ 

SCHOOLS, CHURCHES, SORORITIES. 
WOMEN'S CLUBS, D.A.R. CHAPTERS, 
and other grouos interested in home 
decoration and group memories or 
commemoration will find the 

PLCTORIAL 
MEMORY PLATE 

of personal va lue and 
organi1ationa l profit. 

,~ 

The things of beauty for which 
you stand, the bui ld ings where you have labored 
to establish a background of either individual 
or group progress. and many other memories 
are brought to life and established, in their own 
right, as hei r looms, through the Pictorial Memory 
Plate. 

These plates are quahty Amencan Porcelain 
old ivory ,n color, and carry a decorative raised 
border Tiles. mugs and ashtrays also available. 

The commemorative pictu re is a genuine etching 
burned into the porcelain in any one of four 
colors you select. We work from clear photo
graphs. 

" If I could hold, in later years, 
The memories of my youth, 

I could be sure that those to come 
Would clearly know the truth." 

MEMORY PLATES, INC. 
Dept. S 

2505 Gaines Court, N. 
Augusta, Georgia 30904 
Telephone 404-736-6977 

Write for Free Catalog 

l)ISQjNlI'S 
Oriental Rucr5 

"-.) 

A Cbmple~e Selection 
of Fine Quali~y 

Handmade Rugs. 

Modern & Antique 
~ 

Cleaning Restoration 
Appraisals 

~

- RIEnUILRUG 
RE't/111£RS 
Of llffiERJOI 

1703McFadden Stree1 
Columbia 803-254-7564 
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THE FIRE GARDENS OF MAY
LANDIA, written and illustrated by 
Rhea Sanders. Tradd Street Press, 
©1980 Rhea Sanders, 48 pages, 28 
illustrations, $10 (hardback). 

Subtitled Sweetwilliam's Folly, 
Fire Gardens is a humorous and delight
ful tourist guide to and history of a place 
that exists only in the mind's eye. 

Imagine flames bursting from two 
deep crevices in the earth, which have 
been regulated through brilliant engin
eering feats to yield patterns of vivid 
color and varied yet controlled size. 
The admittance fee is $7 and all visitors 
are required to wear masks in choices 
of three colors: "Fogbow Yellow," 
"Rouge Red," and "Missy Blue," for 
their own protection. Children under 12 
are not admitted. 

The gardens are most dramatic on 
dark nights. When the moon is full they 
lose some of their impact, so the fee on 
those nights of the full moon is only $5. 
The ornamental Fire Gardens of May
landia are located 17 miles west of the 
city of Maylandia and can be reached by 
car on Highway 19. Buses to and from 
the city run on a regular schedule. 

The parody continues. 
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The Fire Gardens were conceived 
by the first royal governor of Maylandia, 
Ferdinand Mayland, and carried out by 
his friend, the remarkable engineer and 
inventor Johnathan Sweetwilliam. 
Plans for the Fire Gardens were dis
cussed for ten years in the course of 
their interminable chess games. Sweet
william developed carefully guarded 
secrets concerning the techniques he 
used in creating the effects he wanted 
achieved. Only those workers neces
sary for the job were given "the know
ledge" and there were never more than 
50 workers at any given time. 

Work on the Fire Gardens was 
hazardous. The first Fire Garden was 
completed in 1730, but after great loss 
of life and personal tragedy. A violent 
explosion claimed the lives of 12 fire
workers and blinded Sweetwilliam in 
one eye. Plans for the completion of the 
gardens were discontinued. Only after 
constant encouragement from Gov. 
Mayland was the work resumed. It was 
thereafter known as "Sweetwilliam's 
Folly." 

Over the years, seven more gar
dens were designed and completed. 
The Longleaf Garden, built in 1752, was 
named after the botanist Nathaniel 

Longleaf, who cultivated the Longleaf 
Tea Bush to produce the famous May
landia Tea. The Rococo Garden was 
completed in 1755 after a design by 
Maximilian Maximilian, known as "Mad 
Max." It was created for the second 
royal governor, Alexander Lucas, and 
his wife, nicknamed "Tunky" (some say 
the nickname is Swahili for "governor's 
wife"). Planned as a setting for string 
quartets, this garden was the scene of 
many concerts featuring the music of 
Antonio Vivaldi, Lucas' favorite com
poser. Known in his native Venice, 
Italy, as the "Red Priest," Vivaldi was 
considered an appropriate choice. 

The Maze, built in 1760, was also 
designed by "Mad Max." Although a 
genius, Maximilian Maximilian was also 
eccentric and fancied himself the doge 
of Venice. As such, he wore a copy of a 
Venetian doge's cap of office on all 
important occasions. This headgear is 
on view in the Mayland County City 
Hall daily except Sundays. 

The Maze was the scene of a daring 
escape by Revolutionary War hero 
Joshua Tarpley, known as "Old Singe
beard." Leading seven of the enemy 
into the Maze, he rode his stallion 

Angela Longleaf McDowell, designer of the 
Liberty Garden. 
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State Senator Caroline Lucas, Sarah Baum 
and Mrs. Booker T. ("Gigi") Williams at the 
opening of the Garden of Repose. 

"Rouge" over a fire hedge to the safety 
of the center. His enemies perished 
trying to follow him: "Some say the 
cries of the dying men can still be heard 
near the center of the Maze on a night 
when the west wind blows." 

The Liberty Garden was added in 
1825, followed by Missy's Bower in 1893 
and the Jazz Baby Garden in 1927. In 
1931, a second explosion, dwarfing the 
first in 1730, destroyed in minutes the 
work of two centuries and killed all 50 
fireworkers. The Fire Gardens were no 
more. The natural gas was harnessed 
for more practical purposes and in 1933 
the Gasworks Factory opened, provid
ing energy for all the residents of May
land County. Not until 1964 did a move
ment begin to restore the Fire Gardens 
to their original state. 

After the obvious benefits of tour
ism for the area were pointed out to the 
County Council, that august body pro
vided funds for restoration and the Fire 
Gardens officially reopened in 1971. 
The Garden of Repose was added to 
the original gardens in 1978 and an addi
tional garden, the Fire Garden of the 
Dancing Women, is planned to open in 
1981. 

The attention to detail makes the 
Fire Gardens of Maylandia seem such a 
real and concrete place the reader al
most begins to make vacation plans. 
Author Rhea Sanders is a Charleston
reared artist and writer, who has had 
several showings in New York, Wash
ington, D.C., and other places, main
tains that a fever inspired Fire Gardens. 
The fantasy is enlivened by Sanders' 
illustrations, which are realistic water
colors done in a tonal wash technique. 

We may not be able to visit May
landia, but as one person who read the 
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proof told Ms. Sanders: "That's great. 
You should sell some of them on the 
site." 

INGTON TRAIL Published by the 
American Cancer Society, South 
Carolina Division, 1980, 108 pages, 
$4. 

Jane Simons, art and editorial director 
of Sandlapper, double-majored in art 
and English at Agnes Scott College in 
Atlanta. She received her Master's in 
Journalism from the University of 
South Carolina in Columbia. 

FIRST LADY COOKBOOK 1980: 

This latest in the Cancer Society's 
acclaimed cookbook series takes as its 
theme menus and recipes from cooks 
who live along the George Washington 
Trail, those spots marking the paths of 
President Washington's two visits to 
South Carolina early in his administra
tion. 

ALONG THE GEORGE WASH- Anyone who has read accurate ac-

THE CHINA 'j'j;//j SEPTEMBER ~=~ERIENCE 

~ OCTOBER 12, 1980 

~

///j --~ *Two-d ~ .~ Orient's ay stops in the 

.-, •• / Myo an:o~~~:c~~~g dties _ 
~ th,rteen full d . g, and 
~ . Republ;c of c~r:~n the People's 

•4 - and d;nnedn Hon ma, b,eakfast 
~~~ Tokyo plus buff g Kong and 

~~~/,//,~ fabulous Pe . et lunch atthe 
://, *E . ninsula Hotel 

xtens1ve si h *T" g tseeing 
ips, taxes and b 

hand I ing aggage 

*Th e services of 
experienced En . an 
AAA t . glish-speakin 

our guide th g 
the trip. roughout 

ina 
Cost $3,395 per person , 

double occupancy . Includes round trip 
air fare , Charlotte to Charlotte . Single 
supplement $135 for Tokyo and 
Hong Kong. 

World Travel Agency 
Carolina Motor Club 

Offices in Spartanburg, Greenville, Columbia, 
and Charleston, South Carolina 
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FILL IN THE BLANKS 
... in your collection of Sandlapper 
- The Magazine of South Carolina. 

80 

Although some issues are 
out of print, we have a number of 

back issues available for $1 .50. 

Send your request along with 
check or money order to 
Back Issues 
P. 0. Box 1668 
Columbia , S. C. 29202 

counts of Washington's trips through 
South Carolina knows that old George 
was rather disappointed in a lot of the 
places he stopped off in 1791. Were the 
first president alive today to visit the 
cooks who live upon his route, the old 
boy would probably stay in South 
Carolina twice as long and come away 
with considerable additions to his girth. 

Consider: The receipts in this 
book range from the simple, such as 
iced tea (hey, some people still can't 
make decent tea) to creamed corn (it 
doesn't have to come out of a can) to 
Hawaiian spare ribs, chicken della rob
bia, peachy pecan pie and quiches and 
crepes. Frogmore goulash, grits spoon
bread, benne seed biscuits, Carolina 
trifle and peach ice cream lend a 
decidedly homey touch to the book. 

Each recipe is part of a particular 
cook's favorite menu. Joan B. Owens of 
Aiken offers her menu for a buffet 
dinner party for 20 people. Mrs. Willard 
C. Horton Jr. of Lexington suggests her 
menu for a hunters' breakfast. Mrs. 
James K. Gregory of Aiken has whip
ped up an almost stunning Southern 
New Year's Day dinner from the Civil 
War hot toddy to Dixieland Pecan Pie. 

All recipes are divided into 
sections of the state, with a page of use
ful information on each area as Wash
ington would have found it. Scattered 
throughout the book are little notes on 
South Carolina history which may 
seem trival enough, but they are the 
kind of significantly minor facts that 
South Carolinians consume as readily 
as they do their grits. 

The cookbook is printed on 
durable paper with a spiral binding and 
high gloss paper covers. There's no
thing especially fancy about it and there 
needn't be, for this is the kind of cook
book which is going to be used over and 
over. Although the book is for sale all 
over the state, you may order copies 
from the American Cancer Society, 
First Lady Cookbook, 2442 Devine St., 
Columbia, S.C . 29205. Enclose a $4 
donation to the society, plus $1 postage 
and handling. Previous years' cook
books are still available. 

Fran James is a free -lance writer from 
Columbia who learned to cook in the 
traditions of her North Carolina foot
hills upbringing. 
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AUDI 5000 AT 48,000 MILES 
-ROAD& TRACK EXTENDED-USE REPORT 

-----------<DD-----------

Here is the Conclusion of Road & Track's 48,000 mile 
extended-use report on the 1979 Audi 5000, exactly as 
it appeared in the January, 1980 issue: 

- ------------CDD------------

"It may well be that overall the Audi 5000 has been 
our most successful long-term test car project. 

"We accumulated mileage at a blistering pace, had a 
constant list of drivers anxious to use the car, and had 
few problems that were not minor. 

-----CDD-----

"Everyone on our staff still looks forward to driving 
the Audi, particularly when it comes to carrying four or 
five adults or a family with children on trips, and it has 
lost little of its initial appeal as far as we're concerned. 
And while it has not been the least expensive car we've 
tested for 48,000 miles, it has returned the most value 
-it's been the most comfortable, has been relatively 
trouble free, and has delivered very good fuel economy 
relative to its size and carrying capacity.* · 

------------CDD------------

PORSCHE+AUDI 
Nothing Even Comes Close 

"After living with it for more than 48,000 miles, we 
don't have any qualms in reaffirming our praise of the 
Audi 5000 as one of the Ten Best Cars for a Changed 
World ." 

---------CllD----------
Wh at else is there to say? Except to suggest that you 

take one out for a test drive. Call 800-447-4700 for 
your nearest Porsche+Audi dealer (800-322-4400 in 
lllinois). He also has information on leasing and overseas 
delivery. 

* Elsewhere in the report, Road & Track states: " ... we were pleased to note 
that our fuel economy continues to improve, finishing the test at '.2'.2. 7 mpg 
for the entire period (48,000 miles) with the last I '.2 ,000 miles registering 
'.23.5 mpg. We attribute the improvement to a variety of factors , including 
more long-distance travel, the engine loosening up, and drivers not using as 
heavy a throttle foot as was the pattern when the car was a novelty." 

During the entire 48,000 mile period, various Road & Track editors drove 
the Audi 5000 in a variety of weather, speed and driving conditions and did 
not favor any one of them . 

Government regulations require us to add: I 980 EPA estimated [Iz)mpg 
and 30 mpg highway estimate. Use estimated mpg for comparison . Mileage 
may vary with speed, trip length and weather. Actual highway mpg will 
probably be less . 

Available at these fine South Carolina dealers: 

Leroy Cannon 
Porsche - Audi -

Subaru· Alfa-Romeo 
2124 Grove Pd . 

Greenville, South Carolina 

Nix 
Volkswagen -

Porsche - Audi & Subaru 
3821 West [3eltline [31vd. 

Columbia , South Carolina 

"Suggested retail prices P.O .E. Transp ., local taxes and dealer delivery charges 
additional. Metallic paint, additional . 



A South Carolina firm dedicated to producing 
the finest log homes available anywhere 

With 20th-century engineering and machining techniques, Southland Log Homes is bringing back the 
durable homes of our ancestors. At our manufacturing plant in Columbia, South Carolina, Southland 
designs and produces log home packages of outstanding quality. 

The natural warmth and enduring beauty of a log home enhance any setting. And for ease of 
construction, energy-efficiency, low maintenance and affordability, Southland's home designs are 
without peer. 

Our Quadraseal® method of weatherproofing, an industry exclusive, insures against air or water 
infiltration and permits the weathertightness so necessary in these times of high heating and cooling 
costs. The highest quality standards and craftsmanship are apparent in every Southland building, from 
small cabins to large commercial structures. 

So if you're dreaming of a home that's functional, comfortable, beautiful, affordable and nearly main
tenance-free, send $5 for our new full-color brochure. It includes 30 floor plans and detailed information 
about log homes. It may be the starting place for bringing your dreams to life. 

SIJ. UTHLAND 
L @G 
H ,,Q MES, INC. 

Route 2, Box SB 
Irmo, South Carolina 29063 
(803) 781-5100 
®Registration pending 


