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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 craftsman.ship are apparent in every Southland building, from
small cabins to large commercial structures .
So if you're dreaming of a home that's functional, confortable, beautiful, affordable and nearly ·
maintenance-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.
Southland Log Homes, Inc.
Route 2, Box SB
Irmo, South Carolina 29063
(803) 781-5100
~Registration pending
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the ultimate weapons in the war on words
Besieged office generals, take heart!
Awesomely effective word power weapons are
at hand for your war on words.
NORELCO-The Dictation Giant-captures
thoughts an-d ideas and sweeps your
minefields of exploding information to rebuff
the onslaught of ·uncontrolled data.
MICOM-with power of legions-equips your
chief of staff to edit, correct, global search and
replace that rabble of words. Enemy documents on nine column fronts fall to the touch of

her fingers. Alpha-Numeric sort and merge
data and graphs to chart the strategy of her
conquest of confusion-her triumph over cost.
NORELCO-MICOM, designed and built by the
world leader in word processing technology
and serviced in Carolina by the word processing people.
Call us. Let us unveil the powerful strength of
these secret weapons for your personal war
on words.
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COMPLETE WORD PROCESSING SERVICES FOR THE CAROL/NI,$ '\. _:
HOME OFFICE: 919/996-4901 P.O. BOX 569, KERNERSVILLE, N.C. 27284
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Greenville, SC

Charleston, SC

Columbia, SC

Florence, SC

803/766-8381

803/256-7227

803/669-0383

Asheville, NC
704/253-4562

Charlotte, NC
704/372-2535

Gastonia, NC
704/866-7067

Greensboro, NC
800/672-4294

Hickory, NC
704/322-1358

High Point, NC
800/672-4294

Raleigh, NC
919/828-5907

Winston-Salem, NC
919/996-4901
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from behind the palmettos
No, this month's cover is not the Spartanburg city square. It's a statue of Ramses II at Karnak, Egypt. It comes to you from Columbia photographer Bill Cain.
whose work in South Carolina you've seen so often in these pages. Cain is something of a globetrotter, who never fails to pack his camera when he's off to Italy,
Kenya, Morocco, Egypt and other exotic ports of call. An award-winning
photographer who is a good friend of Sandlapper, Cain has provided us with photographs of some of his favorite places, as well as running commentary.
Speaking of winners, if it were possible to field the baseball team which Doug
Nye has put together, that team would be nigh unstoppable. On the roster are not
only the present-day champs like Jim Rice and Gorman Thomas, but some of the
old veterans like "Shoeless" Joe Jackson, Bobby Richardson and the inimitable
Bobo Newsome. The criterion for inclusion on the team was that each player be
born in South Carolina, and we discovered that there are enough major leaguers
from this state to field a full team, complete with reserves and a pitching staff.
More stiff competition takes place at the Hilton Head Harbor Marina, where
the annual Toadfish Tournament takes place in September. Stuart Greeg tells us
that, with no publicity and no advertising, this event has grown to become the
largest fishing tournament in South Caroina. What's a toadfish? Ocean-dwelling
ugliness incarnate. Why have a tournament? It's fun.
Unless you've been living in a cave the last 20 or so years, you've probably
noticed that South Carolina is no longer dependent upon agriculture as the mainstay of its economy. Indeed, the last two decades have seen a tremendous business
boom in this state. This is in large part attributable to the S.C. State Development
Board, a major state agency which has taken the responsibility for actively soliciting outside investment in South Carolina. Out of curiosity, we asked them what
sort of sales pitch they used. When they told us, we were pretty impressed, and we
think you will be, too.
We were also pretty impressed by the goings-on at the University of South
Carolina College of Engineering. Chip Gray tells us that research in that institution
is blazing new trails in many fields from medicine to transportation, all of which is
putting the university in the forefront of the engineering discipline.
All in all, these stories and more-Bob Bailey's gardening tips, two recipe features, profiles, two more winners from the Sandlapper/USC College of General
Studies Writers' Workshop-make up our August issue, and we think it's a winning combination.
Newsome
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COVER: "It is a mystery to me
how these ancient craftsmen built
such a magnificent monument in
temperatures of 135 degrees in
the shade." Commentary and
photography by Bill Cain.
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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!

DIAL 1-800-922-9020
Pennsylvania House
Summer Sale

$1095.
Through Sept. 1st

Save a scrumptious 30% from factory list price
on every sofa, love seat, chair or sleeper sofa .. .
plus selected groupings of bedrooms, dining
rooms and occasional tables. Hiboy pictured is
43" w. x 20" D. x 82" in Genuine Cherry. Come
see us or call toll-free . Open daily 'til 5:30 p.m.
and Monday and Friday nights 'til 9 p.m. 100
mile free delivery ... and further on larger purchases. MasterCharge, VISA, and some of the
nicest people to serve you you 'll find ...
ANYWHERE.

Anderson-Belton Highway-P.O. Box 217-Belton, SC 'R627

readers'
COllllllents
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.

Fox
William Price Fox's thoroughly delightful "Doug Broome, Hamburger
King," certainly brought back memories. I guess I am about Fox's age, for I
can remember much of what he has
written about in Southern Fried and
other work. Those were great days, and
though I never knew Broome like Fox
did, I can certainly appreciate his admiration for such a man.
Howard Cross,
Greenville

The last Doug Broome establishment was at the intersection of Columbia's North Main and Confederate Avenue. It was torn down a few years ago.
When I passed by the other day, a fried
chicken franchise had sprung up-and
somebody was building a car wash.
Denise Sanderson,
Columbia
Sic transit gloria mundi. -Ed.

The Earth Stove®
gives you all three.

THIS UNIQUE COMBINATION
OF FEATURES IS THE BASIS
OF THE EARTH STOVE'S
REMARKABLE SUCCESS:
Thermostatic Draft Control
Downdraft Heating Manifold
Rear Draft Inlet
Secondary Draft Tubes
Insulated Firedoor
Chimney Air Mix Assembly

.1

' ':·Everything you've demanded in an airtight wood
stove is available in amazingly efficient
The Earth Stove®. Whether you
J
burn it as a thermostatic heater
or as an open fireplace
you'll agree that The
Earth Stove® is an outstanding solution to the
energy problem.

.2
.3
.4

.5
.6

Lab tested , ICBO #3340
APPROVED MOBILE HOME MODELS AVAILABLE

For more facts see your local deaJer
or write:

THE EARTH STOVE EAST
P.O . Bo x 490340
Atlanta, GA 30349
(404) 964-0480
Some Dealerships Available.

Although William Willimon covered the Beacon Drive-Inn in Spartanburg
a couple of years ago, I wonder what the
story would be like if we turned Fox
loose up here.
At any rate, let's have more from
Fox. He's great.
Marshall Atkinson,
Spartanburg

Buchwald
Art Buchwald's "It Puckers Your
Mouth" was a little gem. As one who
has endured more than his share of the
kind of wine snobbery Buchwald was
zinging into, I was more than glad to see
the piece.
Tony Rivers,
Columbia
WIS
John Wrisley's piece on the history
of WIS radio was a joy to see. I shouldn't
confess to this, but I remember the
"golden era," and to see a photograph
of Fred Allen, that irascible old creator
of Allen's Alley who gave Jack Benny
the reputation for being stingy, brought
back so many great memories. Appar-
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ently those golden days are coming
back into vogue, as witnessed by the
various revivals of radio theatre and
soundtracks.
Mrs. C.D. Spivey,
Columbia

Back Issues
I am interested in buying your outof-print issues, but understand that you
do not carry several of your back issues
which are out of print. What would be
the best way to obtain them, and what
sort of price should I expect to pay?
Nell Price,
Columbia
We have heard several prices
quoted for the first three issues of Sandlapper, the highest being $40 for the
January 1968 issue. Occasionallyafew
longtime subscribers sell their back issues, but are usually more interested in
selling an entire set than in selling a few
selected copies. We suggest you advertise, and occasionally lurk around
garage or yard sales.
On behalf of the Air Race Classic
and the Carolinas Chapte, of the Ninety-Nines, an international organization
of women pilots, I would like to thank
Sandlapper for helping us tell the South
Carolina story. Everyone had such nice
things to say about the state. The race
was a success and we are thankful that
everyone arrived safely.
Margaret Claypool,
Carolinas Chapter of the
Ninety-Nines,
Columbia
We moved up here some three
months ago and we seem to have a
problem receiving our Sandlapper.
Seems that we haven't gotten one since
March. How do we correct this problem?
Chris Shileds,
Youngstown, Ohio
For Sandlapper, and just about
any other publication, you need to give
as much warning of an address change
as you possibly can. Usually, it takes
six weeks to make the change on our
subscription list. The Post Office will
not forward second-class mail unless
arrangements are made with the subscriber, who has notified the Post Office
to forward all mail. If you do not authorize the forwarding, they rip the cover
off, notify us to send no more mail to
August 1980

Charleston--America's most
famous city of firsts-now has
another.
Charleston
numbers among
her ''Firsts ··
America's
first opera and
first landscaped gardens. Anc1 now ~
Charleston proudly offers Her first
total hotel/meeting complex. The
Sheraton Charleston Hotel.
overlooking the scenic Ashley
River. recaptures the relaxed
elegance of the Plantation era.
yet remains charmingly
contemporary; you 'II enjoy ample
free parking, four lighted tennis
courts, courtyard pool, and a
Parcours jogging track. Dine in
unhurried luxury ... then relax over
an intimate cocktail and dance to
live entertainment at Ashley 's ...
planning tomorrow's experience
into historic Charleston. The
Sheraton Charleston. Tastefully
Sheraton ... charmingly
Charleston. Assuredly a most
enviable combination.

."s--~
~
Sheraton
Charleston Hotel

m
\

SHERATON HOTELS & INNS, WORLDWIDE
170 LOCKWOOD DRIVE. CHARLESTON, SOUTH CAROLINA 29403
800·325-3535 TOLL-FREE OR (803) 723-3000

Note : all fac,ht,es may not be
operational at time or opening .

A WHOLE LOT MORE
THAN JUST POTTERY!!
We:re Waccamaw Pottery, and we ·ve
got more for you!! More savings, more
merchandise, more everything!!
DINNERWARE
FLATWARE
WICKER

BRASS
PEWTER
CRYSTAL

LAMPS
PICTURES
DRIED FLOWERS

LUGGAGE
BASKETS
CANDLES

DOLL FURNITURE
GLASSWARE
FIGURINES

AND A WHOLE LOT MORE!!

r; z

TOURS
WELCOME

*

OPEN YEAR ROUND
7 DAYS A WEEK

JAN:FEB. - 9 ·5
JUNE · AUG.-8·9
MAR:MAY- 9 6
SEPT.· DEC.-9·6
AIR · CONDITIONED

* 0 Woccomow Pottel'g
OPEN DAILY

OPEN SUNDAYS

HWY 501 AT INTRACOASTAL WATERWAY
MYRTLE BEACH, S.C. 29577
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that address, and dispose of the rest.
To assure uninterrupted service,
please try to give us at least a six-week
notice of your new address. We like our
readers, and we want to keep up with
their whereabouts.
I am proud of the quality and beauty of Sandlapper and enjoy sharing it
with out-of-state friends. Thanks for a
job well done.
Eunice C. Lowe,
Greenville

We have enjoyed Sandlapper for
several years and would like to share
this enjoyment with our business friends
in Mississippi. We feel this is a good way
for them to learn more about our state.
Polly G. Chandler,
Simpsonville

from Miss Sumter to Miss Universe. It is
quite an honor that two of the five Miss
U.S.A.'s who went on to become Miss
Universe are natives of South Carolina.
We should all be proud of Miss
Weatherly.
John Wells

Daniel and Weatherly
I was very pleased to see your article on Shawn Weatherly in the June
issue of Sandlapper.
As a native of Sumter, I have followed Shawn Weatherly's ascension

Boy, can you guys call 'em.
You did the story on Beth Daniel,
and she up and wins her first major tournament. You did the profile on Shawn
Weatherly, and the next thing you
know she's Miss Universe. When are
you going to do a story on me and my
never-to-be-completed novel? I could
sure use the help.
Bernie Holcombe,
Columbia

Own your own
sea island villa.

PRICED FROM $45,000.*
Oristo's Driftwood Villas, located on historic Edisto Island just 45
minutes South of Charleston , provide the perfect retreat. . .for a
vacation ... or a lifetime . Overlooking the final two holes of Oristo's
renowned golf course , Driftwood Villas capture the natural serenity
of the sea islands ... yet provide every modern convenience . Each
Driftwood villa is completely furnished, including wall-to-wall
carpeting , fireplace . central heating & air conditioning , and all
appliances
oven /range , dishwasher. refrigerator , garbage
disposal, washer / dryer and smoke detector. And Oristo's tennis
courts , pool , beach cabana , and restaurant are within easy walking distance . Come see Driftwood Villas . Rent a cottage or
Lodge cabin and spend a few days enjoying Oristo . if you like.
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Just take Hwy. 17 South
oat of Charleston to 174
and follow the signs to

hT~
y

• 90 % financing available, 12 %
Interest (12.375 APR), 30 year term

Edisto Island . SC
Telephone : 723-8262 (Sales Office) .
722 -4 741 (Reservations)
Out-of-state call toll-free 800/ 845-5536
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We can't work magic, Bernie. In
the meantime, readers can keep up
with the never-ending saga of Bernie
Holcombe as long as he continues to
write for Sandlapper.
More Vacations
The reason my family likes to visit
in your beautiful state is that we can
take our vacations together well into
October without the weather being too
cold. We all liked your vacation travel
supplement (in the July issue), and have
been pleased to find out that many of
your resorts don't close down at the
end of August, like many other places
do.
George Karrin,
Ontario, Canada
Events
Thank you, Sandlapper, for listing
the events occurring in South Carolina
each month. Your "Happenings" column is a great source of pleasure. Even
if I can't get to everything, it's nice to
know that South Carolina can provide
entertainment from mule derbies to orchestra concerts, and everything in between.
Lucille Porcher,
Myrtle Beach
We Like This Song
Oh, for a thousand tongues to sing
the praises of your fabulous magazine.
Please continue to spice your magazine with interesting authentic pictures
and articles of the people who helped
make South Carolina the greatest state
in our nation.
Mrs. Edna H . Floyd
Columbia
Sandlapper

~ummir·s end
Summer may still be with us, but now is a good time to start planning
those shrubs that you have been wanting to add privacy to your yard. Fall is
an ideal time to plant trees and shrubs. Many gardeners have trouble
choosing a good shrub for screening background or privacy in the yard.
Some of the better ones for this particular function would be red-tip
photinia, wax leaf ligustrum, wax myrtle and yaupon holly.

by Bob Bailey
hy write about the bee in a gardening bit? Because the bee is essential
for pollinating various plants, and a
few things need mentioning.
Many ornamental shrubs and
native forest trees growing around our
homes furnish pollen and nectar to
nourish honey bees who in turn are responsible for some good honey. The
bees really go for hollies, ligustrum and
privet hedge, as well as trees such as
the red maple, cottonwood and t.Jlip
poplar. They really go for the blackberry blossoms and the turnip plants in
the backyard. In the mountains of
South Carolina and North Carolina, the
king of all honey plants is the sourwood
tree. Don't overlook the sparkleberry,
which grows in the Sand Hills, because
it makes some of the finest red honey
you have ever tasted. Down on the
coast the tupelo tree and the gallberries
are prize honey plants. So when you
look at that flowering shrub, whether
you like honey or not, remember that
you are doing much to keep the production wheel turning.

W

Moving plants in Hot Weather
The 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 rightway and at the right
time. As to hot weather transplanting,
the secret is presoaking the whole root
mass of the plant to be moved and
8

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 loss of water at
the top of the plant will be less, so there
is little wilting and possible 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 the sun all day,
radiate heat into the night sky. This
tends to reduce wilting, but it won't
replace lost moisture.
Lilac Dividend
It is lilac planting time. The bushes
have lost their leaves, formed new
flower buds for the spring, ripened their
branches and become dormant. More
than other popular shrubs, lilacs respond best to transplanting at this time.
You will do better if you would adopt a
policy of planting at least one new lilac
every fall-even one of the proven hybrids, or some of the dependable species and natural variants. Dig a proper
hole, at least six inches deeper and two
feet wider than the spread of the roots.
Enrich the soil with compost, leaf mold
or peatmoss, and dried cattle manure.
Roses
Have you ever been to a rose show,

and felt a surge of jealousy when you
spot a Jot of robust blooms on display
and wondered why yours never looked
so good, even though you gave them Jots
of tender loving care? Try disbudding; it
works on all types and kinds of roses.
Certain buds are removed, forcing the
plant to send its nourishment into other
buds. You will get fewer blooms, but
each will be bigger and better.
The earlier you take the buds, the better. They won't have as much time to
develop and sap nourishment from the
buds you want to develop. The buds will
come off much easier too, leaving less of
the stub if you take them early. You will
need to disbud from spring through the
end of rose season, as new buds appear.
Try your hand at it now if you did not
begin in early spring. Always check
bushes for unwanted buds each time you
harvest a flow~r, or pause Jong enough
to remove a faded one. If you don't have
show flowers on your mind, disbudding
may not be of interest to you. It's fun to
grow a few long-stemmed giants, but
clusters of hybrid tea blooms give a
showier garden effect and yield great
numbers of short-stemmed blooms for
arranging in low vases or bowls.
If you Jet floribunda trusses bloom
without disbudding, buds blooming out
from the center to the outer side buds will
increase flower color. You should cut out
center blooms as soon as they begin to
drop a few petals.
The theory behind the practice is simple, and it may help to know how it
works: All parts of the growing shoot get
some sap and with it nourishment for
Sandlapper

further growth. But the apex, or terminal
bud, gets the most. Remove it, and the
nourishment is diverted to side growth.
Remove side growth and all nourishment is diverted to the tip, which will
grow faster and larger.
The disbudding procedure for the
hybrid tea rose is opposite to that for
floribundas. With hybrid teas, the object
is to remove the side buds, leaving one
strong bud at the top of a long straight
stem. With floribundas, the center bud is
the only one that needs to come off.

Because it gets an unfair share of the
plant's energy, it is usually bigger than
the others and often opens before them.
In both cases, there is no doubt which
buds to take, providing you know the
type of rose you are working with.
The best tools for disbudding are the
nails of your index finger and thumb.
Grasp the stem firmly, get hold of the
bud and pinch it off, trying to leave as
little stub as possible. If you don't trust
your fingers, use a pair of small clippers
or scissors.

-------------------------------FRANCIS MARION
THE SWAMP FOX

A Limited Edition Print by D. L. Eklund
IN FULL COLOR
Dr. Robert D. Bass, one of the leading authorities on Francis Marion,
has said, " Eklund's painting indicates in depth study of the subject and
faithful reproduction, on canvas, of General Marion during his maneuver from Port's Ferry to White Marsh, when he hid his two field pieces
in the swamp of Little Peedee."
The original oil painting is owned by the
State of South Carolina and is hanging in the Capitol.
The reproduction
measures 22 x 29
printed with
arduous care
and approved by
the artist for
color fidelity
and accuracy.
A Beautiful
Gift For
Anniversary
Christmas
Birthday
Office
or
Just Because

10

----------------EKLUND GRAPHICS
P. 0. Box 489
Marion, S. C. 29571

_
_

Signed and Numbered Prints @ $40.00
@ $30.00
Signed only Prints

Total
Less: 25% discount to Sandlapper magazine
subscribers (with this order form or copy)
Sales Tax, Packing and Shipping Charges

2.50

Enclosed is check for . .
. .$
Name _ _ _ _ _ _ _ _ _ _ __ __
Street Address _ _ _ _ _ _ _ _ _ _ __
City
State _ _ _ Zip _ __
If not entirely satisfied with purchase, return print
within 10 days - Full Purchase Price will be refunded.
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Crepe Myrtle
Every Southern yard should have a
crepe myrtle tree growing therein, but
growers of crepe myrtles are bothered
by many pests. They can be handled
without too much trouble, though.
A dear friend brought some crepe
myrtle leaves by the other day and I
found two things that were damaging
the foliage. The leaves were curled up
and inside there were many plant
aphids, which were sucking the life out
of the leaf. Another leaf contained powdery mildew, which had covered most
of the leaf. If you have never seen this
pest, it looks like some of the that mildew that grows on certain items that
are left in damp places.
As for the aphids, these are insects
which do little damage after the latter
part of August. As I mentioned, they
suck juices from the leaves and after
feeding, secrete honeydew which is rich
in sugars. This drops on the leaves and
soon coats them. The black deposit on
the leaves is the sooty mold which
grows on honeydew. You have
probably noticed this black covering on
other leaves such as camellias and
hollies. Too, you probably have noticed
the sticky substance on yard furniture ,
or even your car, when left under a limb
of a tree. Keep down the aphids and you
will not have this sticky problem. To
control, use Malathion, or Isotox. When
spraying, read the label and follow the
directions.
Mildew
To control mildew, spray with
karathane; good results may be obtained by dusting with sulfur.
Plants, especially the crepe myrtle,
when exposed to lots of sunlight will not
be subject to the damage.
Compost Heap
Someone asked me last week why
the leaves in his compost heap were still
dry and had not decayed.
For compost to form properly, it
needs air, nutrients, and water throughout the pile. It must be stirred every
week or two and nitrogen-rich plant
materials must be added when you
form the pile. Some manure will always
help, but is not absolutely necessary.
Be sure to keep the material wet
throughout so micro-organisms can
thrive. When "working" properly, the
temperature at the center of the pile
may reach 140 degrees. This destroys all
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pathogenic bacteria if the pile has been
well-stirred. Compost normally has a
musty odor that is not offensive. If it is
offensive, consider changing your
management practies.
Wood Ashes
Since more and more of us are
accumulating wood ashes since the installation of a wood stove or a fireplace,
and since there has been much discussion about using in gardens and around
shrubs, it is in order for us to say a few
things about their value.
Wood ashes are a fine source of
potash and will improve the fertility of
your soil. You should not put more than
40 or 50 pounds of wood ashes per
1,000 square feet of garden space. Ashes will also cut the amount of lime needed in the garden. To keep acidity within
limits, have a soil test made every two
years.
Be sure the ashes are wood ashes.
Some types of charcoal and pressed
wood logs contain waste from the refinery that can be deadly to plants. Generally, as long as you are burning wood in
a stove or fireplace, you can use whatever falls through the grate.
Nematodes
Did you ever wonder how nematodes got into your garden? Even without legs, they manage to get around,
because they spread rapidly from yard
to yard. They usually hitch a ride on
some mechanical device, such as in
the soil on root transplants, or on the
soil that clings to farm and garden implements. Another means of transportation for these little microscopic
worms is water runoff from an infested
area. It is a fact that either nematodes
or their eggs can start an infestation.
You may be able to reduce infestation
by keeping scrapers and wire brushes
handy for cleaning all soil from equipment before moving it.
Cantaloupes and Cucumbers
Don't Cross
At this time of the year we are asked if cross pollination of cucumbers and
cantaloupes is possible. This does nol
happen. When your cantaloupes don't
taste exactly right, you might look at
the growing conditions as a possible
reason for poor flavor. Inferior seed,
poor soil fertility, diseases-all these
affect quality. It is easy to eliminate
those that may be harming your
garden. Plant breeders have been trying to cross these crops for years in
August 1980
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order to add some of the cucumber's
disease resistance to the cantaloupe.
Powdery Mildew
"Powdery mildew" refers to a
group of diseases that are caused by
several different fungi. The mildews are
easily recognized by white powdery-like
material that appears on both sides of
the leaf. The white material can be
wiped off leaving what appears to be a
healthy leaf underneath. Common ornamental plants such as photinia,
zinnia, rose, crepe myrtle and others
often exhibit the disease. Control and
prevention of further spread can be obtained by spraying with benomyl fungicide at two- to three-week intervals. Although the disease is unsightly and
does reduce growth, it will not kill the
plant. Varieties of some plants are resistant, and buying and planting these will
eliminate the problem.
Shrubs For Screening
Summer may still be with us, but
now is a good time to start planning
those shrubs that you have been wanting to add privacy to your yard. Fall is
an ideal time to plant trees and shrubs.
Many gardeners have trouble choosing
a good shrub for screening background
or privacy in the yard. Some of the
better ones for this particular function
would be red-tip photinia, wax leaf ligustrum, wax myrtle and yaupon holly.
There are many kinds of holly that can
be used for screening. Among these are
burford holly, chinese horned holly and
american holly.
If you plant red-tip, check the
plants closely for the fungus that causes
tiny round spots on the leaf. I call it shothole fungus. Regardless, you will find
the red-tip one of the fastest growing
shrubs that you can plant.
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Pecans
Why not consider planting a few
pecan trees? They make good shade
trees and at the same time may cut
down on the grocery bill.
The Indian varieties are in their infancy, but the little trees are growing
and producing so well at the Sand Hill
Experiment Station in Pontiac that you
can make a good harvest without
getting off the ground. Jim Aitken,
Clemson University's pecan man, has
done a grand job in introducing us to
the Indian varieties, and I agree with
him when he says that these are what
make the Indians so exciting. A standard tree usually requires an eight-toSand/apper

ten year growing period before bearing
nuts. The Indian varieties produce in
four-to-six years. So, if you are planning to plant pecans, give those varieties with the Indian names a chance to
show themselves.
Support Problem

• Late this month treat the lawn
• Cut back the blooming annuals
that have become leggy. They will with a good preemergence material.
Poanna and chickweed germinate in
bloom again in a few weeks.
late August, September and October.
• As soon as hollyhocks finish
Good chemicals are Balan and Dacblooming, cut them to the ground.
thal. Follow directions on the label.
• When cutting gladiolus spikes,
leave lots of foliage. If you don't, the
corms will be damaged.
Bob Bailey, Sandlapper's gardening
• To kill poison ivy, spray again.
Use Ammate or 2,4-d. Do the same for editor, is former Richland County leader for the Clemson Extension Service.
honeysuckle.
• Remove faded blooms from As county farm agent, he dispensed
horticultural advice for years, and
crepe myrtle to prevent seed formation. Your plant will be stronger next though officially retired, he is still active
in consultation work.
year.
.----------------------------------

The question of proper support
can harry the home gardener as perennially as it haunts farmers and their
congressmen. Nowhere is the problem
more troublesome than among your
chrysanthemums. There are almost as
many ways to keep mums from flopping
as there are plants. For example, individual staking and tying of the clumps is
laborous but effective. More elaborate,
less attractive, but surely more effective through the whole season is the
adaption of the criss-cross wire system
the commercial florists use in their
greenhouse benches. Here's how the
idea works outdoors: At the end of your
chrysanthemum rows drive stout twoinch by two-inch corner posts. Use two .
other stakes at lateral stretchers at the
ends, support wires or strong strings
lengthwise between plant rows. Then
run bamboo stakes transversely across
lines again between plants. The whole
resulting grid arrangement, something
like a weaver's loom, is raised as the
plants increase in size, with the corner
post holding the cross stakes that in
turn keep the line taut. This is not as
complicated as it sounds. For neat
plants, with blossoms held ready for
cutting, or for mass color effects, this
elevator idea is hard to fault.
Speaking further of support, water
your chrysanthemums as budding begins to start. Too many gardeners think
that as soon as flowering occurs promise is affirmed, and the plants can
somehow slake their thirst. This is not
the case. Keep your plants growing until the end. And what goes for watering
goes also for spraying against insect
attack. As cool weather comes on,
insect attacks may increase with resultant harm to blossoms.
Here are my hints for August:
• Add lime to the soil to keep
hydrangeas pink, add aluminum sulfate
or sulfur to make the flowers blue.
• Keep shrubs under control by
heading back long out-of-bound
growth. Light pruning can be done at
any time.
• To grow your own pansy plants,
seed during August in a protected, wellprepared seed bed.
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Inspired by the 18th century creators of
interior design, each of these fixtures is fashioned in solid brass and reflects the refinement
of design which characterized the era. The
Chippendale is by Nulco.
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Summer
Night
CooR-Out
Menu
Marinated Vegetable Salad
Shish Kebabs
Mediterranean Pilaf
Fudge-Coffee Ice Cream Bars
There's still warm weather left, which means there's still time for light summer
entertaining around the patio grill.
Imagine, if you will: a delicate summer evening at the end of an easy day. Just a
very few friends over for conversation and music as the twilight fa des. The fire is just
hot enough to do its job, and everything is prepared except the main course, be it
shish kebabs, steak leilani or spareribs. The trimmings? What about pilaf, marinated
vegetable salad or sweet and sour coleslaw? Prepare side dishes ahead, serve your
favorite cold beverages and watch the day slip away.
Marinated Vegetable Salad
Wine vinegar dressing, see below
1 large head cauliflower
4 stalks celery
4 large carrots
Yi! lb. fresh green beans
2 green peppers
1Yz bunches green onions
2 (4-oz.) cans pitted ripe olives, drained
Wine Vinegar Dressing:
1Yz cups red wine vinegar
1Yz cups water
Yz cup olive oil
2 tbs. sugar
4 garlic cloves, minced
2 tsp. dry oregano
1 tsp. dry basil
Yz cup chopped parsley
14

2 tsp. salt
Yi! tsp. pepper
Prepare wine vinegar dressing; set
aside. Separate cauliflower into small
flowerets. Cut celery, carrots and green
beans into one-inch diagonal pieces.
Cut green pepper into one-inch square
pieces. Place cauliflower, celery,
carrots, green beans and green peppers, in a six-quart saucepan. Pour wine
vinegar dressing over and stir. Cover
and simmer over moderate heat five to
six minutes. Cut green onions into oneinch diagonal pieces. Stir green onions
and olives into vegetables. Simmer
three minutes longer. Place in a large
bowl. Cool. Cover and refrigerate overnight. May be refrigerated up to two

weeks. Makes 16 servings.
Wine Vinegar Dressing:
Mix all ingredients in a medium bowl.

Shish Kebabs
Marinade Sauce, see below
1 lb. sirloin steak, cut I-inch thick
1 lb. boneless leg of lamb, cut I-inch
thick
1 lb. pork tenderloin, cut Yz-inch thick
1 eggplant
4 apples
1 green pepper, seeded
12 mushrooms
Yz lb. sliced bacon
Marinade Sauce:
Yz cup vegetable oil
Yi! cup soy sauce
Sandlapper

Yz cup red wine
1 tsp. ground ginger
2 small garlic cloves, crushed
1Yz tsp. curry powder
2 tbs. ketchup
Y4 tsp. pepper
Y4 tsp. Tabasco sauce
Prepare marinade sauce; set aside. Cut
beef, lamb and pork into one-and-onehalf-inch pieces. Place meat in a shallow
dish, keeping each type of meat
separate. Pour three-fourths of the
marinade sauce over meat. Cover and
refrigerate 24 hours, stirring once or
twice. A few hours before serving, peel
and slice eggplant one-half inch thick;
cut into one-and-one-half-inch squares.
Peel apples and cut into six wedges.
Cut green pepper in one-and-one-halfinch squares. Place eggplant, apples,
green pepper and mushrooms in a
medium bowl. Add remaining Marinade
Sauce. Marinate two to three hours at
room temperature, stirring occasionally.
To cook kebabs, wrap a half slice of bacon around each piece of lamb. On
large skewers, alternate beef, mushrooms, lamb, eggplant, pork, green pepper and apple. Grill five to ten minutes

on each side. Makes eight servings.
Marinade Sauce:
Blend all ingredients in a blender or food
processor fitted with the metal blade.
Rice Pilaf
3 cups chicken broth
1Yz cups uncooked long-grain white rice
4 tbs. vegetable oil
Yz cup seedless golden raisins
Yz tsp. turmeric
Yz tsp. curry powder
1Yz tbs. soy sauce
In a one-quart saucepan, bring chicken
broth to a boil. In a medium saucepan,
mix rice, oil, raisins, turmeric, curry
powder and soy sauce. Pour in chicken
broth. Cover and cook over low heat 20
minutes or until all liquid is absorbed
and rice is tender. Makes eight servings.
Fudge-Coffee Ice Cream Bars

2Yz cups crushed vanilla wafer crumbs
3 oz. unsweetened chocolate
Y4 lb. butter or margarine
2 cups powdered sugar
4 eggs, separated
1 cup pecan halves or large pieces
Yz gal. coffee ice cream

Sprinkle one-and-three-fourths cups
crumbs over bottom of a 13"x9".baking
dish. In a medium saucepan over low
heat, melt chocolate and butter or margarine. Remove from heat and stir in
powdered sugar. Beat egg yolks; stir
into chocolate mixture. Beat egg whites
until stiff. Fold into chocolate mixture,
blending well. Pour chocolate mixture
over crumbs in baking dish. Top with
pecans. Freeze until solid. Soften ice
cream. Spread ice cream over fudge
layer and top with remaining threefourths cups crumbs. Cover with foil.
Freeze until solid. Will keep frozen up
to six months.
Spareribs
1Yz lbs. trimmed spareribs
Yz cup brown sugar, firmly packed
2 tbs. cider vinegar
Y4 cup catsup
1 tsp. dry mustard
1 tsp. Worcestershire sauce
1 tsp. prepared horseradish
2 tsp. cornstarch dissolved in 2 tbs.
water, if desired
Marinade spareribs in refrigerator eight
to ten hours. When grilling, brush occasionally with reserved marinade.

YOUR OWN NATIONWIDE
TOLL FREE NUMBER

$1.20 a day
Let Us 1ell '-bu About It!

800-334(lo)]Free)
(In North Carolina 1-800-662-7061)
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The TEC Patio I Infra-Red gas grill is ahead of the field in every way.
• Fastest heat up time of any grill on the market today: 2 to 3 minutes
· Fastest cooking time of any grill on the market today: 4 to 5 minutes - 1" thick
steak room temperature
• The most uniform heat distribution of any grill on the market today
· High heat intensity for rapid and easy clean up
· Handsome lines to enhance the appearance of the area in which it is used

TEC:®
THERMAL ENGINEERING CORPORATION

Dealer inquiries welcome

Industrial Park. P. 0 . Box 868. Columbia , S. C. 29202 . 803/783-0750.
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It doesn't matter if they are all-stars or just reserves who spend most of
their time warming the bench: They made it to the big leagues and that's
what counts in the eyes of the folks back home. South Carolina has had its
share of schoolboy wonders who eventually had the pleasure of putting on
a major league uniform.
by Doug Nye
t remains the ultimate boyhood
fantasy-one day playing baseball
in the big leagues. And nowhere
does that fantasy still thrive more than it
does in South Carolina.
Football may be king in the autumn
and basketball may have made great
strides in popularity during the winter,
but in spring a young boy's fancy still
turns to baseball-something that's remained unchanged in the Palmetto
state for decades. Many may spend the
summer days of youth dreaming about
making the major leagues, but only a
few actually reach that goal. And for
those who do, they are instant heroes,
not only in their hometown but throughout the state as well.
It doesn't matter if they are all-stars
or just reserves who spend most of their
time warming the bench: They made it
to the big leagues and that's what
counts in the eyes of the folks back
home. South Carolina has had its share

I
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of schoolboy wonders who eventually
had the pleasure of putting on a major
league uniform.
This year there are several Sandlappers who are flexing their muscles in
the spotlight of the big leagues. Anderson's Jim Rice is one of Boston's standouts, his powerful swing striking fear
into the hearts of many an American
League pitcher. Charleston's Gorman
Thomas is noted for his home run shots
with the Milwaukee Brewers. Columbia's Jerry Martin has become a regular
with the Chicago Cubs. And there are
others. Seneca's Willi Mays Aikens is
with the Royals. Holly Hill's Willie Randolph is a key figure in the New York
Yankees' infield. Hilton Head's Dan
Driesen is with Cincinnati. Two from
the Columbia area-Jeff Twitty and
Lamar Hoyt-are finally getting a shot
at pitching in the majors.
They are all following in the footsteps of a long list of South Carolinians

who have made it to the big leagues
dating back to the turn of the century.
With so many from our state having
played in the majors, picking an AllSouth Carolina Major League team
seemed like an interesting project.
Such teams, of course, are invitations to criticism. Without a doubt,
somebody's favorite will be left out and
cries of "What about so and so?" and
"Why did you leave him off?" will be
heard. But then, that's part of the fun of
picking such things as all-star teamsthe debates and discussions that follow.
The only criterion for picking this
team was that all the players on it must
have been born in South Carolina.
Thus, those players who migrated to
this state from other lands to play college baseball will not be on the squad.
Nor will the outstanding players who
spent several minor league seasons in
South Carolina be found here.
So here it is, a group of Sandlap17

pers who made that ultimate fantasy become a reality.

The Infield
Although Willie "Puddin' Head"
Jones spent most of his major league
career at third base, he did see some
duty at first base, which is where he will
play on our All-South Carolina team.
Born in Dillon, Jones came up with the
Philadelphia Phillies in 1947 and was a
regular starter for the Phillies' famed
1950 "Whiz Kids" team which won the
National League pennant. Jones rap-

ped 25 home runs and batted .267 that
year to play a key role in the Phillies'
championship drive. In the World
Series, however, Philadelphia's Cinderella season came to a quick end as the
New York Yankees took the title in a
four-game sweep. Jones ended his 15year big league career in 1961 with Cincinnati, finishing with 190 career home
runs and a .258 lifetime batting average.
Bobby Richardson learned to play
baseball on the playgrounds of Sumter
and on the town's American Legion
team and went on to become one of the

best second basemen in the majors with
the New York Yankees. "The little second sacker" (5-9, 170 pounds), as Dizzy
Dean liked to call him, spent brief stints
with the Yanks in 1955 and 1956 before
joining the club for good in 1958. Although known primarily for his defense
(he was a Gold Gloves award winner
several times), Richardson led the Yankees in batting (.301) in 1959 and
finished with a .302 average in 1962. He
actually became a terror with the bat
during World Series time. During the
1960 seven-game series with Pittsburgh,
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-Rice, Anderson

-Martin, Columbia
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-Jackson, Brandon Mills

Bobby connected for two doubles, two
triples and a grand-slam home run while
knocking in a then-record 12 runs and
sporting a .367 batting average. His
World Series average in 1961 against
Cincinnati was even better at .391 and
in the '64 series he finished with a hefty
.406 average. Richardson retired after
the 1966 season, finishing his 12-year
career with a lifetime .266 average. A
few years later, Bobby became head
baseball coach at the University of
South Carolina and eventually built the
Gamecocks into a national power.

OF

Another New York Yankee is at
shortstop-Willie Randolph, who was
born in Holly Hill in 1954 and still
"comes home" every once in a while.
Although Randolph is a second baseman, we've moved him to short to take
advantage of his speed on the basepaths and his defensive ability. He and
Richardson would team to make a
sparkling keystone combination. Randolph has been one of the key figures in
the newest Yankee era that began in
1976 with the New Yorkers' first participation in the World Series since 1964.

-Jones, Dillon

Randolph's biggest season at the plate
came in 1978 when he batted .279.
At third base is Al Rosen, a Spartanburg native, who rose to fame in that
position for the Cleveland Indians .
Rosen played 10 years (1947-56) for the
Indians and ended his career with 192
home runs· and a .285 lifetime batting
average. His biggest seasons came in
1952-28 home runs and a .302 average; 1953-43 homers, .336 average;
and 1954-24 homers, .300 average. He
was a key figure, both offensively and
defensively, to the Indians' drive to the
19
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1954 American League flag, when they
won an AL record 111 games.
How about reserves for the infield?
Well, there's Dan Driesen, now in his
eighth year at Cincinnati. Driesen plays
first base, but can be called on for outfield duty if needed. Through 1979, the
Hilton Head native had hit 76 career
homers and had a lifetime .273 average.
Willie Mays Aikens, fro:n Seneca, is
now a Kansas City Royal, but his 21
home runs and .280 batting average
were a key to California's AL West flag
a year ago. Aikens can play in the infield
or outfield. And at shortstop you can
have Turbeville's Don Buddin, who
spent five seasons with Boston.
20

The Outfield
Picking an all-star outfield was the
toughest part of all, so we've "cheated"
a bit and placed five men on the roster.
Leading the way is Anderson's Jim
Rice, who spends his time patrolling
Fenway Park for the Boston Red Sox
when he's not making bank commercials. Rice is one of the main reasons the
Bosox have been in the thick of the battle for the American League East pennant almost every year since his arrival
in New England in 1974. Rice is one of
those gifted individuals who not only
hits the long ball, but also hits for average, too. In 1975, his first full season
with the Red Sox, Rice connected for 22

home runs and a .309 average. The next
season he had 25 home runs, then 39 in
1977 and a league-leading 46 in 1978.
That same season he also led the American League in runs batted in with 139.
Last season he had 39 homers. In a
game against Oakland in 1977, Rice
belted three round trippers. Through
1979, the 27-year-old Rice had hit 172
home runs and had a lifetime batting
average of .310 and appears to have
many good years ahead of him.
"Shoeless" Joe Jackson was born
in Brandon Mills near Greenville in 1887
and made his major league debut with
the Philadelphia Athletics in 1908. He
eventually played for Cleveland before
being traded in 1915 to the Chicago
White Sox where he was to gain some
notoriety. There was no doubt about
Joe's ability as a baseball player. He was
a fearsome hitter, finishing his career
with an average of .356, but he became
involved in the famed "Black Sox" scandal of 1919, when several members of
the Chicago team were accused of
throwing the World Series to the Cincinnati Reds. It should be noted here
that Jackson batted .375 in the series
and hit one home run, scored five runs
and knocked in six others. Jackson was
banned from baseball, but the verdict
didn't come until after the 1920 season
in which he batted .382 and had 121
RBI's. Joe Jackson vowed that he was
innocent until the day he died in Greenville-Dec. 5, 1951.
Camden's Larry Doby became the
first black to play in the American
League when he came up to Cleveland
in 194 7. He was one of the key figures in
the Indians' great 1954 season when
they won a league record 111 games to
capture the pennant. That season,
Doby cracked 32 home runs and
knocked in 126 runs. Like the rest of the
Indians, however, his bat was almost
silent in the 1954 World Series when
Cleveland fell to the New York Giants
in four straight. Doby spent the 1956
and 1957 seasons with the Chicago
White Sox and wound up his career
with Detroit in 1959. He finished his 13year career with 253 homers and a .283
batting average.
Gorman Thomas had been in and
out of the major leagues for several
years until he finally landed a regular
spot with the Milwaukee Brewers in
1978 and quickly became known as a
long-ball hitter. That year, Thomas connected for 32 homers and then last season led the American League with 45
round trippers. Gorman was born in
Sandlapper

Charleston, but spent part of his youth
in Columbia where he played on a state
basketball championship team at Cardinal Newman high school during his
sophomore year. By the time he was a
senior he had returned to Charleston
where he led James Island High School
to the state football championship as a
running back. He probably could have
made the grade as a college fullback,
but decided on a baseball career instead. Obviously, it was a wise choice.
He's still going strong for the Brewers.
Like Thomas, Jerry Martin was a
multi-talented athlete during his prep
days at Columbia's Olympia High
School. He played all sports and played
them well enough to be named the Columbia area's athlete of the year in 1967.
Four years later, he was a starter on
Furman University's first Southern
Conference basketball championship
team. After graduation, he signed a pro
baseball contract with the Phillies and
eventually made his major league debut
in 1974. He was a semi-regular for Philadelphia through 1977. He got to play
more in 1978, batting .271 and hitting
nine home runs for the Phillies. In 1979,
he was traded to the Chicago Cubs
where he hit 19 round trippers, knocked in 73 runs and batted .272. He remains a key member of the Cubs today.
The Pitchers
Our pitching staff has two righthanders-Bobo Newsome and Kirby
Higbe-and a pair of southpaws, Billy
O'Dell and Ernie White.
Newsome, born in Hartsville in
1907, spent just as much time packing
his suitcase as he did throwing the baseball during his 20-year career that began
in 1929 with the Brooklyn Dodgers and
ended 10 teams later with the Philadelphia Athletics in 1953. Bobo was a
workhorse, though, and had some
mighty impressive years during the middle of his career. He was 20-16 for the
1938 St. Louis Browns, completing 31
of the 40 games he started that season
-high in the American League. He was
traded to Detroit in 1939 and finished
the year with a 20-11 record. The 1940
season was the high point, however, as
he was 21-5 and had a 2.83 earned run
average in leading the Tigers to the
pennant. He was then 2-1 in the World
Series against Cincinnati, won by the
Tigers four games to three. The following season, Newsome pulled an unusual
about-face and became a20-game loser,
finishing with a 12-20 mark. Bobo made
one other World Series appearance,
August 1980

losing a game in the 1947 classic while
with the New York Yankees. Newsome
finished his career with 211 wins and
222 losses and an overall earned run
average of .398. Newsome's record
might have been better had he not been
forced to spend many of his years with
some of the major league's weaker
teams.
Like a lot of baseball players who
came up in the late 1930s, Kirby Higbe
had his career interrupted by World
War II and missed two years (1944-45)

while still in his prime. But Higbe still
gained a reputation of being a dependable hurler and in 1941 had one of those
great seasons pitchers dream about.
That's the season he went 22-9 and
helped the Brooklyn Dodgers to a National League pennant, putting them
into the World Series for their first-ever
encounter with the New York Yankees.
The Yanks won the classic four games
to one, giving rise to that old Brooklyn
cry of "Wait'll next year." Born in Columbia in 1915, Higbe was a key mem-

When you visit Seabrook Island on our weekend golf
package, we'll accommodate you in one of our elegant
beachfront or fairway villas (not hotels), and handle your
greens fees, golf carts, and just about anything else you'll
need for a fantastic time.
But once you get out on that 6850-yard championship oceanside golf course, you're on
your own. Against our touring pro, 1979 LPGA "Rookie of the Year," Beth Daniel. And if
by some wild chance your net score (with handicap) beats Beth's latest round at Seabrook,
you'll get a T-shirt that does the bragging for you-and our heartiest congratulations.
For more information, just call toll-free or write to Beth Daniel Golf Weekend. But
hurry. She's getting better every day. Post Office Box 32099, Dept. SP80, Charleston,
S.C. 29407. 'Toll free (800) 845-5531. In S.C. call 1-768-1000.

8seabrook Island
people
A beautiful sea island for
who don't follow the crouds.
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ber of Columbia's 1930 State American
Legion championship team and eventually signed a pro baseball contract. He
made it to the majors in 1937 with the
Chicago Cubs, did a stint with the
Phillies before joining the Dodgers. He
never did have a season to match that
'41 campaign, but in 1946-his first year
back from the service-he did come in
with a fine 17-8 mark for the Dodgers.
Higbe was traded to the Pirates in 1947
and finished his career with the New
York Giants in 1950. Overall, Kirby had
a winning record of 118-101 and an earned run average of 3.69 to show for his
dozen years in the big leagues.
Billy O'Dell has the distinction of
being one of the few pro baseball performers who never had to spend a day
in the minor leagues. The Whitmire
native joined the Baltimore Orioles immediately after graduation from Clemson in 1954. He was one of the key
members of the defense-minded Orioles
during their early years in Baltimore. In
1960, he was traded to the San Francisco Giants and that turned out to be a
good deal for him. Two years later, the
Giants, thanks in part to O'Dell's 19-14
record were in the World Series against
the New York Yankees. O'Dell, in fact,
started the opener of the Series against

the Yanks, suffering a 6-2 loss. He saw
The Catcher
plenty of action as a reliever the rest of
Rounding out the All-South Carothe way, however, as the series went lina major league baseball team is
the full seven games before the Yanks Aaron Robinson, an almost forgotten
pulled it out. Billy joined the Braves in figure, who caught for the Yankees dur1965, their first season in Atlanta, and ing the pre-Yogi Berra days. Born in
finished out his career in 1967 with the Lancaster in 1915, Robinson made it to
Pirates. In 13 seasons in the majors, the big leagues when he joined the
O'Dell finished with a 105-100 lifetime Yanks in 1943. The next two seasons,
record.
however, were interrupted by World
Ernie White, a Pacolet Mills native, War II. Robinson's best year with the
spent only seven years in the majors but Yankees came in 1946 when he caught
he finished his career with a fine 57-24 100 games, batted .297 and socked 16
won-lost record. It might have been home runs. By 1948, Robinson had lost
more had he not suffered arm problems his spot to Berra and was traded to the
both in 1943 and 1946-a trouble that Chicago White Sox who sent him to
eventually led to his end in the big Detroit the next season. Robinson endleagues. He started out with St. Louis in ed his eight-year major league career
1940 and had his best year in 1941, with the Boston Red Sox in 1951. Robinwhen he went 17 -7 and posted an earn- son's only World Series action came
ed run average of 2.40. In 1942, he won during the 1947 classic when he caught
a game for the Cards in the World three games for the Yanks against the
Series against the Yankees, taming the Dodgers. Robinson died in Lancaster in
Bronx Bombers 2-0 in the third game. 1966 at the age of 50.
St. Louis won the series four games to
one. White finished out his career with
the Boston Braves. One of the most Doug Nye is sports editor of The Copopular baseball figures among South lumbia Record. A native of Augusta, he
Carolinians, White became a manager grew up in Columbia and attended Furand a coach in the minor leagues and man University. Nye is also an acclaimtwice managed minor league clubs in ed trivia specialist.
Columbia during the 1950s .

... THE UNIVERSITY
for Everyone ...
The University of South Carolina offers everyone the
opportunity for lifelong learning experiences whether
it is for degree purposes, job advancement or personal
enrichment.
Classes are held at night, weekends, on television, on
location, in your own home or ours. Formal admission
to the University is not required for many continuing
education programs. Check them out, there is one for
you.

I

CONTINUING
EDUCATION
AT THE UNIVERSITY
OF SOUTH CAROLINA

For information on any continuing education program at the University of South
Carolina, write: Continuing Education
Programs, 205A Osborne, University of
South Carolina, Columbia, S.C. 29208 or
call (803) 777-7695.

For more details call or visit
any Standard Sal'ings office.

Main at Washington/ Trenholm Plaza/ Dutch Square
3227 Millwood Avenue/ Columbia East Shopping Ctr.
6230 St. Andrews Road/ Two Notch at Park Lane
765-4500
ORANGEBURG
520 Russell St./534-3311
Orangeburg Mall/ 534-3313

CHARLESTON
Northwoods Mall
797-2525

201 North Main St.
775-7302

MT. PLEASANT
East Cooper Plaza
884-5141

NEWBERRY
1117 Boyce Street
276-5660

MYRTLE BEACH
21st Ave., North
448-9458
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of SoutlJ Carolina
Annual manufacturing earnings have risen more than 115 percent since
1970, to more than $4 billion. Manufacturing of all sorts is growing rapidly,
with the greatest advances coming in chemicals and allied products and
metalworking. Textile manufacturing employment generated 71 percent of
South Carolina personal income from manufacturing in 1950. Today, that
industry, strong as ever, generates slightly less than 40 percent of the total
manufacturing personal income.
nlike most other states, Carolina
was founded as a proprietary colony. Three hundred years later, attitudes toward business and industry still
form the cornerstone of the state's approaches toward government.

U

With a rare chance for a fresh
start, the eight Lords Proprietors who
received the New World land which
would eventually form Carolina,
brought enterprising individuals and
families to help found the Carolina business colony. Experienced businessmen
arrived from the Barbados, the British
West Indies and Europe, bringing with
them the education, capital and business acumen that seemed certain to
promise orderly advancement.
A pact between the people and the
Proprietors provided that a governor
24

would be appointed, and that the colonists would gain self-direction through an
active and vocal parliament. As an incentive to increased population, the
colony enacted laws prividing for religious tolerance, civil order and the protection of private property. The settlers
would develop the lands and increase
trade, while the proprietors would
make moast of their fortunes from their
personal estates, from rents, from speculation in land and the development of
trade. The economy grew, its strength
being principally in indigo, rice, tobacco, cotton and commerce with Indian
tribes. The Middletons, Rutledges,
Pinckneys, and other founders of the
great early dynasties would put their
understanding of business principles
and commitment to productivity toward making South Carolina the most

prosperous of colonies and eventually
the most independent of the original
states.
The Proprietors may have emphasized individual gain, but they also stipulated orderly economic development
and social stability. John Locke, a 36year-old political theorist who, as secretary to one of the proprietors at the time,
got the chance to put his ideas to work
in drafting the framework of the colony's
first government, the Fundamental
Constitutions.
Locke envisioned a society characterized by harmony, and by respect for
both the rights of the landowners and
the rights of his property. The government, Locke decided, would serve primarily to protect those rights and
ensure security.
What Locke proceeded to estabSand/apper
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PAWLEYS ISLAND INN
RESTAURANT & BAR

"Magnificent food at a
gracious Low Country Inn"
Fine dining in a relaxed
convivial atmosphere. The Inn's
extensive dinner menu includes
such specialties as fresh local
seafood, Flounder Almondine, Capon
Marsala, Barbecue Shrimp, aged
western beef, veal and duck.

at the
Hammock Shop

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

The Low Country's finest food
by any measure
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WALNUT GROVE

PLANTATION

1761
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A fully documented glimpse at the life of
Up-country South Carolina when this section
was the frontier, including the main house,
kitchen, academy, restored gardens, and other
plantation buildings .

DIRECTIONS
9 miles south of intersection 1·26 and 1·85, at

1,26 and U.S. 221.

OPEN
Tues.-Sat . .. 11 a.m.-5 p.m., April 1-0ct. 31
Sunday . .. .2-5 p.m. Year Round
Closed Mondays and Holidays
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lish was an almost feudal government,
with a hierarchy of landgraves, cassiques
and other New World equivalents of
baronies and duchies, based on property ownership. There would be separation of religion and government, and
Carolina's religious tolerance was considered remarkably liberal for that age.
With some eccentricities, says a latterday observer, Locke provided that in
Carolina "All laws were to come to an
end a hundred years from the time of
their passage, so that a fresh start could
be made and no one need bear the burden of past mistakes." Much of Locke's
thinking still holds true in the presentday South Carolina constitution, which
contains the rare provision mandating
sound management of state government and requiring a balanced budget.
As the infant eighteenth century
progressed into its teens, southern
Carolina and northern Carolina were
polarizing into two different colonies.
and the Proprietors, seeing South Carolina as a more likely site for a wellplanned colonial community, separated
it from its northern sister in in 1712,
investing their capital in superior ports
and shipping facilities at Port Royal and
Charles Town. What they failed to take
into account was the growing number
of Up-Country settlers moving into the
colony.
A series of Indian wars and economic tribulations moved the colonists
to petition for the status of crown colony, and South Carolina entered the protection of the king of England.
Years later, as George III sought to
balance his own budget, South Carolina
was as alarmed as any other colony
over the Stamp Act, Tea Tax, Intolerable Acts and other Parliamentary gymnastics which they believed would affect
the quality of life and business in the
colony. Charles Town dissidents, in
fact, held their own "tea party" similar
to the one in Boston. Throughout the
Low Country, sentiment was about
equally divided between revolution and
loyalty to the crown. In the Up Country,
where government neither protected
the people nor seriously interfered with
their lives, the highly independent settlers were spectacularly unimpressed
over the controversy.
In late June of 1776, mere days
before the Declaration oflndependence
was signed, the British spent a hot day
trying to batter into submission a little
palmetto log fort in Charleston harbor.
They didn't come back for almost four
years.

When they did, their occupation
practices after the fall of Charles Town
were so peremptory and ill-advised that
even the heretofore apathetic Back
Country began to seethe. From Kings
Mountain and Cowpens down to
Charles Town and Eutaw Springs,
more battles were fought in South Carolina during the Revolution than in any
other state. The Wizzard Owl, Andrew
Pickens, rode out of the hill country.
Thomas Sumter patrolled the wide Midlands. Francis Marion in the Low Country would strike from his swampy lair to
do unkind things to British supply trains.
The holding action worked: Cornwallis
failed to make his connection with the
northern British armies, and surrendered to Washington at Yorktown.
During the young nation's growing
period, South Carolina became dependent on a one-crop agrarian economy
which, after years of war with Britain,
suffered the drop in demand for American cotton. And even as agriculture began to diversify slowly, technological
advances such as the cotton gin made it
most economical to cling to cotton for a
livelihood. The economy remained devoid of basic industries and the multiplying capital which they would have
generated.
The War Between the States was
the culmination of a series of controversies rooted in economic issues of
which the slavery issue was the crystallization. During that conflict, South
Carolina's few factories were razed, its
economy and wealth destroyed. Time
wouldn't wait for a thorough healing,
and the transition, through Reconstruction, rejoining the Union and catching
up with it, was tumultuous.
Total mobilization for global war
brought the state together with the rest
of the nation. Bell, Edison and Marconi
and Ford forever ended any one state's
pretenses toward isolationism. Production demands for war started a South
Carolina boom that has made absolute
advances in every year but one for
more than three decades.
Per capita personal income has
risen to 80 percent of the national average, up from only 51 percent in 1940. Th
state's economy has diversified enormously until today, agriculture makes
up less than four percent of the economy, and non-farm employment has
grown a full 23 percent in the past eight
years.
Annual manufacturing earnings
have risen more than 115 percent since
1970, to more than $4 billion. Manufac-
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turing of all sorts is growing rapidly,
with the greatest advances coming in
chemicals and allied products and metalworking. Tex tile manufacturing employment generated 71 percent of
South Carolina personal income from
manufacturing in 1950. Today, that
industry, strong as ever, generates
slightly less than 40 percent of the total
manufacturing personal income. Capital investment for new and expanded industry in South Carolina reflects the
strength of a growing economy. Total
investment from 1970 to 1979 was
roughly $8 billion, with about 47 percent
of that invested in the chemcial and
metalworking industries. Investment
during the same ten-year period
brought more than 130,000 manufacturing jobs to South Carolinians.
Foreign investors with an entire
nation to choose from have chosen
South Carolina. From January 1960
through December 1979, foreign manufacturing firms invested a total of more
than $2.5 billion in South Carolina, or
roughly a fifth of the state's new manufacturing investment during those
years.
There are many reasons why
South Carolinians can expect to lead
the nation and the Southeast in increased jobs as the 1980s progress. The state
is in the heart of the Piedmont Crescent, the most dynamic part of the
South, home for nearly seven million
people. The crescent is growing every
day, as workers and professionals continue the in-migration they began in the
late '60s.
Consumer buying power is growing rapidly, with increases in total personal and per capita incomes outpacing
the Southeast as a whole. This fact is
mirrored in retail sales that climbed 193
percent from 1968 to 1978. During that
same period the Southeast experienced
a 184 percent growth and the national
increase was 142 percent. The value of
manufacturer's shipments in South
Carolina in the last five years has
increased 183 percent compared to a
Southeastern state average of 168 percent.
Somebody once said that a South
Carolinian is a creature who keeps his
ear to the past and his eye to the future.
This odd stance serves him well, if his
ear is keen and his vision is sharp.
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USC Engineers:
Part of the Solution
"We are into bio-engineering, medicine, almost any discipline you
can name. More and more problems involve technology for definition
or solution."

by Chip Gray
he quiet darkness of the small laboratory is broken by a bolt of blue
lightning-ZZZZAAAAPPPP.

T

The layman witnessing the eerie
spectacle thinks back to high school
science courses and the small electrostatic generators which caused a blue
arc to jump to a knuckle or extended
finger.
Dr. James E. Thompson sees a
high voltage breakdown with intricate
meanings in his lab in the Sumwalt College of Engineering building on the campus of the University of South Carolina.
Dean David Waugh sees something entirely different . . . he sees one
research project in the College of Engineering among dozens of projects which
cold be the means of solving energy
problems of the future. He has the
world view of the College of Engineering.
He is an unlikely appearing dean.
His brown hair is medium length. His
three-piece suits and the overnight grip
in the corner of his small office give him
the appearance of a regional sales manager, ever ready to be aboard the next
flight to a trouble spot. "Troubleshooter"
is not the correct title for him, but his
role has many of those characteristics.
He is an innovator in engineering education. He is constantly on the alert to find
a better way to build a mousetrap, to
teach young people to think and above
all, to solve problems, for that is his definition of an engineer-a problem solver.
Thompson is tackling several difficult problems in his high-energy lab at
30

the College of Engineering. One of
them is the use of high-voltage in the
development of fusion, the energy
source of the twenty-first century which
many believe is the answer to energy
problems facing the world. For one instant Thompson produces enough
energy in his laboratory to supply the
entire Southeastern United States-for
just an instant, a split second.
The high-energy lab is one of the
very, very few in existence, one of four
in the United States. It is dangerous. "It
is inherently dangerous. There is no
way around it," says Waugh matter of
factly. "We are talking about very
sophisticated instrumentation. We
must take the chances."
Waugh is not afraid to take chances
to solve problems. His college is among
the world leaders in educational delivery techniques. One of the first colleges
to offer closed-circuit television engineering courses for graduate credit in the
country, it was one of six universities
nationally to offer video-taped courses
for use by other universities via satellite
and tradtional delivery. The first six universities in the consortium, now known
as the Association for Media-Based
Continuing Education for Engineers,
Inc. (AMCEE), were South Carolina,
Stanford, SMU, Massachusetts Institute of Technology, Georgia Tech, and
Colorado State. That is heady company
for any university. There are now 21
colleges and universities involved in the
program and 23 Carolina courses are
offered across the world. Soon Waugh
hopes to develop a videotape program

in two languages for use in Arab nations; a Spanish version is already nearing completion. His role in the development of the program is evidenced by his
election as chairman of the board of the
consortium.
"We are into bio-engineering, medicine, almost any discipline you can
name. More and more problems
involve technology for definition or
solution. In medicine the ability to diagnose comes from the availability of higher technology. After you make the
diagnosis, you ask, 'How do you treat
it?' Such as, how do you re-attach a
retina? The laser provides the answer
and engineering provided the laser. It is
physicians and engineers working
together."
Another major medical battle is
being waged by engineers, in conjunction with researchers from the School
of Medicine. A common microwave
oven is being used to determine if early
. detection of breast cancer is possible by
' bombarding tissue with low-level microwaves. Tumors gain heat more rapidly
than surrounding healthy cells and
these temperature differences are measurable through thermographic screening.
In the spring 1980 semester a junior
and senior engineering class of Associate Prof. Donald Keating was given an
assignment to design aids for crippled
children in the Shriners Hospital for
Crippled Children in Greenville. The
class designed six devices which make
life easier for the children at the
Shriners Hospital and at the Roger C.
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Peace Institute of Rehabilitative Medicine in Greenville. One of them is an
automatic bone-length extender for
children who suffer a fairly common
problem of having legs with uneven
length. By gradually lengthening the
bone, the child can learn to walk without artificial limbs or a limp. Another device helped children get out of wheelchairs by raising the seat and tilting the
seat forward. "These are the kinds of
practical accomplishments of our students," says Waugh. "Engineers are involved in almost every facet of life."
The Carolina College of Engineering is involved in a number of nationally
recognized projects: Dr. James B. Radziminski is working on a project to
make structures earthquake proof.
Dr. Robert 0. Pettus has a major
grant from the U.S. Navy to develop a
flight simulator computer for training
pilots. Existing computer systems are
too slow for jet fighters.
Dr. Joseph Biedenbach is director
of continuing education in the College.
Last year he conducted the First World
Conference on Continuing Education
in Mexico City which was attended by
engineers from the world over. "Joe
Biedenbach may never be recognized
for the contribution he has made to this
College," says Waugh. "People from all
over the world call us for his help."
Dr. W.F. Ranson is working under
a grant to detect structural flaws without dismantling the subject, particularly
submarines and large buildings. It is called nondestructive testing. "It is easy to
determine how strong something is by
breaking it," says Waugh. "It is not easy
to detect structural defects or stress
caused by something like an earthquake or vibration without destroying
the structure."
Research is not the only benefit of
engineering colleges. Waugh frequently
uses the valise in his office. He is involved in industry recruitment with the
State Development Board, traveling to
California to lure the silicon chip manufacturers to South Carolina. "The College of Engineering is an essential element of industry recruitment," he says.
"Large companies are concerned with a
number of considerations when they
look at a potential plant site. One of
them is the availability of continuing
education facilities for their technical
staff. The College of Engineering provides those educational opportunities."
Bob Glover, associate director of
Economic Development with the South
Carolina Development Board, says increasing diversification of state industry
August 1980

and growth in the 1980s is the dawn of a
new era, characterized by a new intensity in demands on the colleges of engineering. "In the past, South Carolina engineering schools put out graduates
who didn't really have an opportunity
to work in this state," he says. "But that
situation is changing rapidly. We have
reached the point where the capabilities
of our engineering schools are increasingly important to the state's development. Industrial prospects have been
impressed with our engineering
schools, which have done a yeoman's
job in preparing us to reach that point."
Another area of importance to
Waugh is the recruitment of minorities
and women into engineering. Each summer his college sponsors weeks-long
programs which bring both classes of
prospective students to the Sumwalt
building where they learn that engineering is a viable career alternative for
them.;
Waugh is particularly fond of one
story involving a young woman who
graduated last spring. He knew her by
name, and by her reputation as an engineering student, a good one, making
good grades and working hard. Then,
one day he saw her picture in the local
paper, playing frisbee on the Horseshoe. "It was a side of her I had never
seen," he says. "I had never seen her at
play."
A few weeks later, on the eve of
graduation, he took his son out for a
pizza. His waitress was the same strawhaired young woman, waiting tables for
quarter tips from the beer-drinking students who frequented the eatery. "Here
she was, working at nights to pay her
way to school," says Waugh. "It was
another side of her personality. Now
she was a hard-working, successful
engineering student who enjoyed
playing frisbee on the Horseshoe and
who worked her way through college
waiting tables."
A week later the same young
woman who had been waiting tables for
quarter tips took a job in Hartford,
Conn., with Pratt-Whitneydesigningjet
engines for a salary in excessof$25,000.
"I doubt that very many of those students who were throwing down quarter
tips will start their careers making over
$25,000," says Waugh.
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"Nymphenburg, summer palace of the Bavarian kings. So beautiful and so fortunate that there was no damage done to it when Munich was
bombed in World War II."

A Sooth Carolina
Photographer
On the Loose
Over the years, Columbia's peripatetic Realtor Bill Cain has traveled
the world, cameras slung over his shoulder, to amass a stunning collection
of color and black-and-white photographs. A longtime friend of Sandlapper, Cain was showing us his travel portfolio one day, and we decided that,
although the subject matter is far removed from our usual South Carolina
turf, these photographic observations were too good not to share.
August 1980
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"In a forest of stone pillars, Karnak is the most massive temple in the world. The obelisk honors Queen Hatshepsut, a
female pharaoh."

"The ruins of Emperor Hadrian's villa near Rome. When
Hadrian raised the drawbridge to this private pool, he was
at last alone in his own world."

"Elephants in a remote watering hole near the base of Mount Kilimanjaro in Tsavo, Kenya."
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"These two Viennese carriage horses seem to be saying to each other how crazy I must
be, lying down on the curb to take their picture."

"As intricate and fragile as the lace it made
famous, the Medieval city of Bruges carefully
preserves its beauty."

"Who has seen the wind? This Dutch windmill stands immobile but the motion of the wind is captured in this photograph by the clouds, trees
and the water."

August 1980
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"Eyeball to eyeball with a black-maned lion on the floor of Ngorongoro crater in Tanzania with a 500 mm. telephoto lens."

"A Rocky Mountain goat from one of the highest peaks in the canadian Rockies. The closest to death I've ever been taking a photograph, I almost fell 800 feet from a ledge."
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"All Greek sailors look like descendants of
Ulysses-even those who empty ashtrays on
Aegean cruise ships."

"A Moroccan water bearer in Marrakesh.
After seeing this photograph, my dentist was
concerned about this man's dental care."

August 1980
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"In the narrow streets of a Renaissance city like Florence bicycles often have the edge over modern vehicles."
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This is the time of
year when we have the
lowest prices on our
inventory because our
fiscal year ends August
31. We must sell every
vehicle we can in order to
avoid paying S.C. floor
tax. We would rather cut
prices to the bone and
save you that money
rather than pay floor tax.
You'll never find a better
bargain than right now!

HELP US AVOID
FLOOR TAXES
Lexington County is
known for its peaches and
Addy Dodge will give you
a "peach of a deal". We
have built our reputation
over the past 32 years for
good deals and good
service. A short drive to
Lexington can save you a
lot of money. We must
close out the 1980 models
and get ready for the
'81's.
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FINANCING!
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The lowest car rate in the
area is available to qualified buyers on Omni,
Aspen, Diplomat, Mirada,
St. Regis, and Dodge
trucks and vans.
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- both finandaI and aesthetic - of your
old building.And you'll be delighted with

the results when you contract with
McCroryConstruction - regatdless of the
size of the job.
We.'ve proven it over and over. The best
way to build is to nmovate. So call or write
Lee Honeycutt today and let us prove it
to you.
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RENOVATIONS
a division of McCrory Construction
2801 Devine Street
Columbia, South Carolina 29205
803/799-8100
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What to Pour with What
There are no hard, fast, easy rules. At least there shouldn't be, for
those you've heard have just enough truth and substance to get you in
trouble,., or, at best, to deprive you of the enjoyment of perfectly matched
wines and foods. The old saw that prescribes white with white and red with
red is no more than a passable guide for the most untutored liquor store
clerk.

by James B. Sanders
t has been established that the ingestion of decent table wines in
moderate quantity is the most civilized, most pleasurable method of infusing alcohol into the human blood
stream.
Good wines also perform valuable
gastronomic services. They stimulate
appetite. They relax the smooth
muscles of the digestive apparatus and
put it into a better mood to receive and
do its job upon whatever the diner
sends its way. They enhance food flavors. And, if properly chosen, a sip or
two of wine after each mouthful of food
cleanses and whets the taste buds so
that each succeeding bite tastes as
good or better than that which preceded it.
These vinous contributions account in major part for the fact that
Europeans-and more American
gourmands than you might suspectenjoy and digest seemingly interminable meals without discomfort, cloying,
satiation, or, in many cases, resultant
obesity. And the words "properly chosen" bring up the most baffling question
to confront the beginning or intermedi-
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ate wine student: "What wine should
you pour with what food?"
There are no hard, fast, easy rules.
At least there shouldn't be, for those
you've heard have just enough truth
and substance to get you in trouble, or,
at best, to deprive you of the enjoyment
of perfectly matched wines and foods .
The old saw that prescribes white with
white and red with red is no more than a
passable guide for the most untutored
liquor store clerk. Follow it and you'll
never know the gustatory ecstasy of a
fine red Beaune with quail or a white
Rhine or Moselle with a plate of Westphalian ham and German sausages.
Much better guidance is available
from a few basic principles, common
sense and your own perception than
from any set of arbitrary rules. Learn
the flavors of the most typical wines,
then use your own judgment. You'll
make some mistakes, but much good
knowledge is gained through mistakes,
and you'll be right more often than
wrong.
The first consideration in selecting
wine to accompany any dish should be
the relative weights of the wine and

food . A too-light wine poured with a
heavily flavored food will be lost; it cannot stand up to the flavors of the meal,
so it cannot enhance them or properly
cleanse the palate.
Clues to the appropriate wine for
any given food item are found in the
genesis of the food, for, through the
years, nearly every wine has evolved
into a product that fits the style of food
indigenous to its area. As examples:
Since the twelfth century, the British-through ownership, occupation
and friendlier connections- have had a
profound and abiding influence on
Bordeaux and everything about it, including its food and wines. Although
many people seemingly enjoy Bordeaux
wines with almost anything, classic
Bordeaux reaches its aesthetic zenith
when poured with the grand roasts, legs
of lamb and other uncomplicted, elegant dishes so preferred by the Englishman.
Conversely, if your main course
has multiflavored, complicated sauces
or consists of the complex stews that
have made the cooking of Lyon, Dijon
and the rest of Burgundy so famous,
41

ABriefGuide1>The MostlbpularTableWines
FREQUENTLY
SEEN LABELS

DOMESTIC
COUNTERPARTS

Elegant beef and lamb
dishes, red meats with
natural sauces, game birds
and other lightly flavored
game, medium cheeses.

Medoc, Haut-Medoc,
Pauillac, Margaux, St.
Julien, St.-Estephe.

California CabernetSauvignon, Cabernet Ruby,
Cabernet, Merlo!, Claret.

Same.

Same.

Graves.

Same.

Larger body, rounder and
more generous. Pronounced
flavor of the earth.

Same.

Same but heavier versions.

St. Emilion, Pornerol ,
Montagne-St. Emilion ,
Lalande de Pomerol.

Same. Some older
Cabernet-Sauvignons are
closer.

Big-bodied. Some are
austere, particularly when
young; most are flowery.
Easy finish of alcohol.

Same.

Beef, lamb, venison, meats
with multi-flavored sauces,
medium to heavy cheeses.

Gevrey-Chambertin, MoreySt. Denis, ChambolleMusigny, Clos de Vougeot,
Echezeaux, VosneRomanee, Nuits-St.
Georges, Cote de Nuits
Villages.

California Pinot Noir,
Burgundy, Red Pinot, Pino!
St. Georges.

Cote de Beaune

Lighter in body but still
fairly bold. Most are usually
well-balanced and flowery.

Same.

Meats and poultry cooked
with wine, beef, game birds,
ham , stews. Light to
medium cheeses.

Beaune, Aloxe-Corton,
Pommard, Monthelie,
Santenay, Savigny, Cote de
Beaune Villages.

Same.

Beaujolais

Fruity, light-bodied,
refreshing. Most are soft
and mellow - not dead dry.

Cool room temperature or
slightly chilled.

Beef, picnics, chicken , cold
meats, light to medium
cheeses.

Beaujolais, BeaujolaisSuperieur, BeaujolaisVillages, Chiroubles, St.
Amour, Brouilly, Julienas,
Fleurie, Morgon, Chenas,
Moulin-a-Vent.

California Gamay Beaujolais,
Napa Gamay, some of the
better California jug
Burgundies.

Big-bodied, robust. High in
alcohol with flavor of
sunshine. Many have hint of
soil or stones.

Cool room temperature.
Open 1 or 2 hours before
serving - some even
longer.

Charcoal-broiled meats,
lamb, venison and other
game, heavy cheeses.

Hermitage, Chateauneuf du
Pape, Cote Rotie, St.
Joseph, Gicondas, Lirac.
Cotes du Rhone.

California Petite Syrah,
Zinfandel.

White

Dry, relatively heavy in
body. Good flowery
perfume.

Chilled.

Strongly flavored fish, light
curry dishes, Oriental foods.

Hermitage, Condrieu, Cotes
du Rhone.

None.

Rose

Dry, relatively full-bodied.

Same.

Lunches, mild ham, meat
and fish salads.

Tavel, Lirac.

Grenache Rose.

Some slightly sweet but
best are medium dry and
soft with a hint of gravel.

Same.

Brunches, egg dishes, light
poultry, light seafood,
cream sauces.

Graves, Graves-Superieur.

Sauvignon-Blanc, Dry
Semillon, Dry Sauterne,
some Fume Blancs.

Sweet, fruity, luscious.

Same.

Desserts, fruits and nuts,
dessert cheeses.

Sauternes, Haut-Sauternes,
Barsac.

New York or Ohio Sauterne,
California Sweet Sauterne,
Sweet Semillon, Botrytis
wines.

Same.

Fish and other seafoods,
butter sauces, light poultry,
omelets, quiches, nonsweet souffles.

Chablis, Meursault,
Chassagne-Montrachet,
Puligny-Montrachet, CortonCharlemagne, PouillyFuisse. Auxey-Duresses.

California Pi not-Chardonnay,
Chardonnay, Pi not-Blanc,
Chablis.

Similar to Germans but
drier. Perfumy, quite spicy.

Same.

Delicatessen items, pate,
seafoods, sausages, cold
meats and poultry.

Riesling, Sylvaner,
Traminer, Gewurztraminer.

California Traminer,
Gewurztraminer, Sylvaner.

Light, medium-dry to fairly
sweet, refreshing, often
tingling.

Same.

Very light dishes, raw
oysters, salads, white
poultry.

Muscadet, Vouvray,
Sancerre, Pouilly-Fume.

Chenin Blanc, Pinot de la
Loire, some Fume Blancs.

Fruity, light, most fairly
sweet.

Same.

Lunches, sandwiches,
salads, bland ham.

Anjou Rose.

Vin Rose, Nectar Rose.

TASTE
CHARACTERISTICS

HOW TO SERVE

BEST SERVED WITH

Medium-bodied. Pleasant
crispness at finish. Elegant
and reserved .

Cool room temperature.
Open 1 or 2 hours before
serving.

Graves

Similar but with more
astringency and a hint of
gravel.

St. Emilion
and Pomerol

FRENCH TYPE
RED BORDEAUX
Medoc

I

RED BURGUNDY
Cote de Nuits

RHONE RIVER
Red

WHITE BORDEAUX
Graves
Sauternes

WHITE BURGUNDY Dry, crisp, flowery. Some
can be full-flavored and
mellow. Good finish of
alcohol.
ALSACE

LOIRE RIVER
White

Rose

you will find the flowery, complicated
wines of the Cote d'Or a much more rewarding accompaniment. South of Burgundy, the food becomes heavier and
the use of olive oil, tomatoes, garlic,
thyme and other spices is pre\/alent.
Therefore, Rhone River wines are bigger and richer to complement the local
cuisine.
The affinity for certain wines to certain foods is not limited to France. In
northern Italy, where the lightest, whitest veal is a staple, the pasta of a higher
quality and heavy, oily, tomato-garlic
sauces are rarely served, softer wines
are drunk; in southern Italy the food is
rich, full of tomato sauce, and spicy, so
the preferred wines are much bigger in
body and considerably harsher.
Many ethnic foods are incompatible with wine . That's why beer goes
better with most Mexican dishes, and
ouzo, vodka or some other spirit is
served throughout the meal in many
eastern Mediterranean countries.
Some foods and many condiments
destroy or at least subdue wine flavors.
The most natural enemy is vinegar. If a
salad with vinaigrette dressing is required, the wine will fare better if the salad is
served after the entre'e is eaten and the
wine drunk, as it is in formal French dinners . Other flavors that should be
worked around or toned down when
wine is an important part of the meal include curry, horseradish, hot peppers,
citrus rinds, excessive fats and oils and
heavy chocolate. Ironically, a vegetable
that fits well into haute cuisine, asparagus, can dull the senses to an adroit
wine, so it is better served as a separate
course without wine.
To be more positive, some foods
and wines are natural, boon companions. The writer remembers being surprised several years ago at being served
almost automatically a French Chablis
from the barrel to go with raw oysters
at a fine hotel in the heart of the Rhineland. Oysters on the halfshell have
never tasted complete since without
the stimulation of Chablis. A few other
perfect marriages of flavors are caviar
with Champagne, roast duck or pheasant with a flowery Pommard or Vol nay,
eggs Benedict with white Graves ,
Chateaubriand or aged roast beef with
a mature Me'doc, and heavy game with
an old Rhone River red.
The more you learn and remember
wine flavors the better you can select
the proper wine for any dish. It's something like selecting compatible vegetables or other side dishes to accomAugust 1980

pany meats. You have never read a rule
that told you not to serve sauerkraut
with a strip sirloin, but you've probably
never eaten them together, for you
know the flavor of sauerkraut and that
it goes better with sausages or roast
pork than with beef steak.
The next time you taste a new
wine, try to imagine which of your favorite meals it would taste good with and
enhance. Your choice will probably be
better than any selection a rule book or
I could make for you.

(The accompanying chart is not intended as one of those hard and fast , easy
rules condemned earlier in this column.
It is simply a very general presentation
of the author's personal opinions and
reflections, which he hopes can be of
service.)
James B . Sanders is a wine retailer
who manages nearly 200 private cellars
and a dozen restaurant wine lists. He
has over 25 years' experience in writing
about fine wines.

fall '80 . . . a departure into the grand lifestyles of yesteryear
. . . from classic, "preppy" shetlands to couture silks ,
cashmeres, and ultrasuedes®.
shown: superlative sports separates that change from daytime
to evening in a flash! ernst str_aus offers a black persian lamb
jacket with lifted shoulders and wing collar. we've teamed it here
with his easy skirt of fine french gabardine and a silk taffeta
blouse for the urbane you . the same jacket works wonderfully
well over grey/ burgundy tweed slacks and claret sweater for
country class!
a drive to spartanburg will put the creme de la creme of the
fashion world at your fingertips . come and-·::e1ebrate the very
t with us!

i

- . '- ·

harles brown ltd
b
874 east main st., spartanburg, s.c. (803) 585-2206
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These"Toads,,
Don't Go "Ribit"
What's a toadfish?" most would ask. Well, it's hardly a marlin or
swordfish, that's for certain. I suppose it's best to begin with the mouth, the
creature's most prominent feature: It is huge and a toadfish will use it to
latch onto your finger with the gusto of the orneriest swamp coater the
moment you try to unhook it. They are brown to brownish-red, have minute
scales and are slimier than any catfish you ever tried to handle.

by E. Stuart Gregg III
re-dawn, spring 1976, Harbourtown, Hilton Head Island: First one
then another huge diesel engine
coughed to life for the start of another
Sea Pines Plantation Invitational Billfishing Tournament. Within minutes,
the great Hatteras and other superbly
equipped fishing machines were roaring
toward the Gulf Stream, 60 miles dis-
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tant. A skillful and fortunate few managed to hook up magnificent blue marlin
and sailfish and some even boated
them.
Later there were the usual dockside ceremonies: weighing, photographs, lots of beautiful people, plenty
of champagne. Still later, parties aboard
the great boats and a hubbub of gaiety

and laughter, fueled by more champagne, resounded throughout the harbor.
For most, to participate in such an
event would be one of the great experiences of a lifetime but, those who do
participate are among the very affluent.
Somewhere among the crowd of merrymakers at dockside were two decidedly
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Evening clogging

Toadfish anglers on dock

Dog and child similarly disengaged from tournament proceedings.

unaffluent Ohio State University undergraduates, Fuzzy Davis and Randy
Overstock, who worked as fishing
guides and sometimes shared a houseboat at nearby South Beach Marina.
And it just so happened that the pair
had run their own tournament the year
before, a toadfish tournament-nothing fancy, only seven entrants, lots of
beer and lots of fun. So as the effects of
the various libations they had swallowed mounted, an idea slowly formed.
This year there would be a bigger fishing tournament for ordinary folk right
August 1980

here at Harbourtown, and yes, by God,
not only a tournament, but an invitational tournament at that. There would
be engraved invitations and prizes for
the biggest fish caught, the smallest fish
caught, the most fish caught, and so on.
In this bibulous, irreverent atmosphere
the idea of the Second Annual T oadfish
Tournament was hatched.
"What's a toadfish?" most would
ask. Well, it's hardly a marlin or swordfish, that's for certain. I suppose it's best
to begin with the mouth, the creature's
most prominent feature: It is huge and a

Joe lJrato with old rod

Biologist Michael Maddock

toadfish will use it to latch onto your
finger with the gusto of the orneriest
swamp coater the moment you try to
unhook it. They are brown to brownishred, have minute scales and are slimier
than any catfish you ever tried to handle. Toadfish prefer to skulk about bottom muds and sands under docks and
rock groins-just those places where
folks like to fish the most. Set your
heart on a nice mess of flounder or sea
trout and you get toadfish. Yearn for a
pan of sizzling spot, and you guessed it,
more toadfish. They are virtually indes45
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children's fun!
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that blend with the natural beauty of
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tructible. Catch one on a blazing August
afternoon, throw it to one side and likely
as not, when the sun begins to set it will
still be flopping about, grunting angrily
all the while. These critters don't sound
like anything you'd want to write home
about, but Randy and Fuzzy decided
they had positive qualities and set out to
prove it. And they did, for the tournament they held later that year attracted
50 people who all enjoyed the blast.
Randy and Fuzzy returned to school
and the responsibility for running the
event devolved to Nanci Polk and Jerry
Weckhorst who lived and worked at
Hilton Head Harbor Marina on the
island's north end.
With enthusiastic energy, these
two had T oadfish Tournament T-shirts
printed up, the sale of which would
finance the chow and beer for the strictly non-profit event. Five hundred people, mostly locals, showed up for Toadfish Tournament number three in 1977,
making it the second largest fishing
tournament in the state. Nanci and
Jerry also ran the 1978 event, only this
time there were over 1,000 people and
entertainment to boot, including the
band Hibiscus and performers Ted
McGee and DeeDee from Charleston.
The 1979 tournament, again held
at Hilton Head Harbor Marina and
again managed by the indefatigable
Nanci and Jerry, was held on the last
Sunday of September, a perfect Indian
Summer day.
Hilton Head Harbor Marina is no
glittering Harbourtown. Relatively few
fancy yachts or billfishing boats are
moored along its docks. Instead, there
is usually a mixture of small sports fishing boats, lesser yachts and an occasional crabber's boat. At the nearby
public docks there is a more or less permanent colony of shrimp trawlers
where ordinary island folk, both black
and whtie, come to do leisurely bottomfishing the year round. In short, it is a
pleasant sort of place, more laid-back
than Harbourtown, and thus an ideal
setting for what has evolved into an
authentic folk event.
By mid-morning upwards of 400
entrants had begun fishing for toadfish
all over the island, trying to meet the
official 3 p.m. deadline for weighing and
counting the catch.
As the catch began to come in it
was weighed and measured under the
supervision of Charlie Moore, the
South Carolina Wildlife and Marine Resources Division Recreational Fisheries
Section Leader, a pleasant man who
Sandlapper

has enthusiastically supported the tournament from its earliest days. So
Charlie, Nanci and Jerry were gratified
to know that the T oadfish Tournament
was now the largest fishing tournament
conducted in the state of South Carolina.
A large van parked next to the
weighing and measuring station soon
had large, deep trays filled with live
toadfish. Presiding over this activity
was Dr. Michael Maddock, holder of a
Ph.D. in genetics and based out of the
Department of Biology at the College of
Charleston. Dr. Maddock and graduate
student Janet Kelley explained their
presence while sorting peevish, flopping
specimens. It seems that Opsanus, the
toadfish' s generic name, is an ideal creature for indicating the presence of pollution in water. Because they feed on the
bottom where outfall from the surface
settles, an analysis of their blood hemoglobin is one of the best ways to check
for chromosomal damage in marine
vertebrates, a prime indicator of environmental stress. They are also relatively abundant and can handle rough
treatment in the laboratory. Dr. Maddock was clearly delighted, for in one
day he had more specimens than he
had managed to gather in Charleston
during the entire summer.
Belle Baruch Institute representatives were also present, hoping to recover specimens that had been tagged
at the site the previous year. Only one
specimen with an intact tag was recovered, however, probably indicating that
another method of tagging has to be devised.
As the sun arced toward midday,
the Budweiser truck began doing a
brisk business while more and more
cars arrived, filling the marina with a
happy crowd, most of whom were sporting Toadfish Tournament T-shirts. By
this time the docks were loaded with
many determined and some not so determined anglers, and a steady flow of
toadfish were snatched from the water
as they greedily engulfed various baits.
At the weigh station a little boy
proudly displayed an algae and barnacle
covered fishing rod he had just hooked
to a photographer, while on the pavement next to him, a little girl slumbered
alongside a black Labrador Retriever
similarly disengaged.
An impromptu touch football
game was also in progress, but most of
the crowd were feasting on hot dogs and
such that accompanied the beer.
Some extra excitement was injectAugust 1980

ed into the proceedings when two men
who.had visited the beer truck one time
too many decided to leap from the
docks to swim to the far side of Skull
Creek. A swift tidal current relentlessly
swept them away, but a boat from the
marina pulled them from the water and
out of harm's way.
When the fishing had ended, Charlie Moore, also judge for the event,
awarded prizes provided by local merchants to: Ruth Sedgewick, for Largest
Toadfish (1 pound, 12 ounces); Joey
Bell, Smallest Toadfish (91 millimeters);
Katherine Ward, Total Gross Weight,
Adult (16 pounds, 12 ounces); Howard
Brenson, Total Gross Weight, Juniors
(14 pounds, 5 ounces) and Joe Urato,
Total Gross Weight, Children(l pound,
5 ounces).
Collins Doughtie won another contest, "The Miles Altman Lookalike Contest" named for one of the tournament's
co-founders, Captain Miles Altman, a
local charter boat skipper.
As the cool evening crept in, Tanglefoot, a fine country-rock band, fired
up and folks started clogging away.
The exclusive.Sea Pines Invitational Billfishing Tournament is no more,
but it managed to inspire five years of
Toadfish Tournaments which have
made thousands happy.
It seems ironic but T oadfish Tournament organizers Nanci Polk and Jerry Weckhorst are publicity-shy sorts
who are somewhat bemused by the
ever-growing annual crowds. Somewhat wanly they explain that the tournament was conceived to be a small,
local happening with perhaps no more
than 25 souls participating. So it is easy
to feel a pang of sympathy for them
when you realize that the intended prosaic little gathering had burgeoned into
the largest fishing tournament in the
state.
It is understandable, then, that
Nanci and Jerry do not advertise the
event in advance or even set a particular
date until just before it is to take place.
There is a tradition that it takes place in
the month of September, however.
Thus if you wish to attend you had best
put out the word to a friend or relative
down Hilton Head way. One thing is virtually certain, though, and that is if you
do make the tournament you should
have the time of your life.
E. Stuart Gregg III is a free-lance writer

and photographer living on Hilton
Head. He is also an avid pilot.
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Suqday Roast
Menu
Favorite Family Dinner
Quick Vermicelli Soup
Salonika Salad
Sunday Roast Supreme
Whole Wheat Pasta
Lime Sherbet
e unconventional and replace traditional oven-baked
potatoes with pasta when making a roast. Try spaghetti
roast au jus. In this recipe, spaghetti is baked in the seasoned beef juices. For company, serve Sunday roast supreme,
or any beef roast, with nutritious whole-wheat pasta. Everpopular chuck roast is really special when it's served with hot
noodles in onion chuck roast.

B

by Sophie Kay
Quick Vermicelli Soup
4 cups chicken broth
Y-i tsp. dried dill weed
Yz tsp. dried parsley flakes
Black pepper to taste
Y-i cup broken vermicelli cluster,
uncooked
In a two-quart saucepan, bring broth,
dill weed, parsley flakes and pepper to a
boil. Stir in broken vermicelli. Bring to a
boil a_ ain. Reduce heat and simmer
four minutes longer. Serve immediately.
Makes four servings.
Salonika Salad
Garlic & Oil Dressing, see below
6 cups water
1 tsp. salt
1 tbs. vegetable oil
2 cups large shell macaroni, uncooked
(8 oz.)
1 small head lettuce, broken into
bite-size pieces
Y-i small head red cabbage, thinly sliced
2 to 4 endive leaves, thinly sliced
48

3 green onions, thinly sliced
2 small tomatoes, cut in eighths
Yz (14-oz.) can artichoke hearts,
drained, quartered
Yz cup mild pickled peppers
(about 1 Yz inches long)
6 ripe olives
2 oz. feta cheese, crumbled
6 anchovy fillets for garnish
Garlic & Oil Dressing:
1 garlic clove, pressed
2 tsp. salt
Ys tsp. black pepper
Yz cup olive oil
1/3 cup white wine vinegar
2 tbs. lemon juice
1 tbs. dried oregano
Ys tsp. dried tarragon
Prepare Garlic & Oil Dressing. Set
aside. Bring water to a rapid boil in a
heavy four-quart saucepan. Add salt
and oil. Gradually add macaroni, being
sure water continues to boil. Cook
macaroni until tender but firm, stirring
occasionally. Drain. Rinse with cold

water. Drain again. Place cooked macaroni in a medium bowl. Tass with one
tablespoon Garlic & Oil Dressing. Refrigerate while preparing salad greens.
In a large salad bowl, combine lettuce,
cabbage, endive, green onions, tomatoes, artichoke hearts, peppers and
ripe olives. Add chilled, cooked macaroni. Tass with about one-half cup Garlic & Oil Dressing or just enough to coat
the greens. Sprinkle with feta cheese.
Garnish with anchovy fillets. Makes
eight servings.
Garlic & Oil Dressing:
In a medium jar with a tight lid, combine
all ingredients. Shake well. Store leftover dressing in the refrigerator. Makes
about one cup.

Sunday Roast Supreme
Beef Roast Marinade, see below
1 (6-lb.) rump roast, rolled, tied
Butter
Grated Parmesan cheese
Salt and pepper to taste
Sandlapper
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Beef Roast Marinade:
2-% cups .cider vinegar
2-1/3 cups water
3 medium onions, sliced
1 lemon, sliced
1 garlic clove, pressed
2 bay leaves
8 whole cloves
8 whole black peppercorns
Prepare beef roast marinade. Pour over
rump roast. Refrigerate 24 to 48 hours,
turning meat occasionally, Remove
from refrigerator. Insert bulb of meat
thermometer as close to center of roast
as possible. Place in cold oven. Set temperature control at 325 °. Bake 25 to 40
minutes per pound depending on desired <loneness. Thermometer will read
150° to 170°F, During baking, brush occasionally with beef roast marinade.
Serve spinach noodles tossed with butter and sprinkled with grated Parmesan
cheese. Salt and pepper roast to taste.
Makes about ten servings,
Beef Roast Marinade:
In a medium bowl, combine all ingredients.
Whole-Wheat Pasta
Make a well in two cups sifted wholewheat flour, Break two room temperature, large eggs into the well. Add two to
three tablespoons water, one tablespoon vegetable oil and one teaspoon
salt. Beat mixture in the well with a fork
about ten strokes before working in
flour. Continue as directed for Plain
Pasta, Makes about four servings.
Steak Supreme

Yz cup clarified butter, see below
2 (I-lb.) porterhouse steaks
Salt and pepper to taste
3 green onions, thinly sliced
4 oz. fresh mushrooms, sliced
Yii cup dry white wine
% cup half-and-half
6 cups water
1 tsp. salt
2 tsp. vegetable oil
4 cups mostaccioli, uncooked (8 oz.)
Grated Parmesan cheese

Clarified Butter:
Yz lb, butter, salted or µnsalted
Clarify butter. Measure one-half cup.
Store remaining clarified butter for
another use. Heat one-fourth cup
clarified butter in a latge skillet. Add
steaks. Sear three to four minutes on
each side; reduce heat so butter is hot
but not burning. For medium-rare
steaks, turn when red juices appear on
the surface. For well-done steaks,
Sand lap per

brown another two to three minutes on
each side. Season steaks with salt to
taste and pepper and place on a hot
platter. Add remaining one-fourth cup
clarified butter to skillet. Saute' onions
and mushrooms until onions are
golden, about five minutes. Add wine.
Cook until wine evaporates, stirring
often. Slowly stir in half-and-half. Heat
through, about one to two minutes.
While steaks are cooking, bring water
to a rapid boil in a heavy three-quart
saucepan. Add one teaspoon salt and
oil. Gradually add mostaccioli, being
sure water continues to boil. Cook mostaccioli uncovered until tender but firm,
stirring occasionally. Drain. Place in a
warm serving bowl. Stir in half-and-half
mixture. Sprinkle with Parmesan
cheese. Serve immediately with steaks.
Makes four servings.
Clarified Butter:
Melt butter in a heavy saucepan over
medium-low heat. The butter will separate into three parts: a watery layer on
the bottom, a large amount of butter oil
in the middle, and a white protein layer
on top. Boil the butter until the watery

portion evaporates and the white fluffy
portion becomes granulated. Do not
brown. Strain oil, or clarified butter,
into a jar. Cover and refrigerate. Store
several weeks in the refrigerator or
freeze for long storage. Makes about
three-fourths cup clarifed butter.
Beef Stroganoff
1-Yz lbs. boneless sirloin, cut across
grain in 1-inch strips, Ya inch thick
2 tbs. flour
1 tsp. salt
Ya tsp. black pepper
3 tbs. vegetable oil
Yz lb. fresh mushrooms, sliced
Yz cup chopped onion
1 small garlic clove, pressed
2 cups beef broth
1/3 cup dry sherry wine
1 tbs. chili sauce
1 tsp. Worcestershire sauce
Yi tsp. dry mustard
6 cups water
1 tsp. salt
2 tsp. vegetable oil
4 cups medium noodles, uncooked
(8 oz.)

1 tbs. soft butter
Yz cup dairy sour cream
Dip meat into a mixture of one tablespoon flour, one teaspoon salt and pepper. Heat three tablespoons oil in a
large skillet. Brown meat on both sides,
about ten minutes. Remove meat from
skillet; set aside. Combine mushrooms,
onion and garlic in skillet. Saute' until
onion is golden. Stir in remaining one
tablespoon flour; cook one minute. Stir
in browned meat, beef broth, wine, chili
sauce, Worcestershire sauce and mustard. Cover and simmer 45 minutes or
until meat is tender. Bring water to a rapid boil in a heavy three-quart saucepan. Add one teaspoon salt and two teaspoons oil. Gradually add noodles,
being sure water continues to boil.
Cook noodles uncovered until tender
but firm, stirring occasionally. Drain.
Toss hot cooked noodles with butter.
Place on a large platter. Stir sour cream
into meat mixture. Pour meat mixture
over noodles. Serve immediately.
Makes four servings.
Milwaukee-Style Beef & Beer
2 tbs. vegetable oil

Mountain air, JUountain greeneey,
and the rest is histoey. ,,..~
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
crlnd Country Qub
Asheville, NC 28804 • (704) 252-2711
A Jack Tar Resort• 403 S. Akard St. • Dallas, TX 75202

August 1980

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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1- Yz lbs. lean beef rump or chuck,
cut in 1-inch cubes
2-Yz cups thinly sliced onions
% cup beef broth
1 tbs. brown sugar
1 large garlic clove, pressed
1 tbs. chopped fresh parsley
1 bay leaf
1 tsp. salt
~ tsp. dried thyme
~ tsp. black pepper
1 (12-oz.) bottle beer, room
temperature
2 qts. water
1- Yz tsp. salt
1 tbs. oil
5 cups medium noodles, uncooked
(10 oz .)
1 tbs. cornstarch
1 tbs. water
1 tbs. poppy seeds for garnish
Heat two tablespoons oil in a large skillet. Add beef cubes and brown on all
sides. Remove beef cubes; set aside.
Saute' onions in pan drippings until tender and golden. Add broth, brown
sugar, garlic, parsley, bay leaf, one teaspoon salt, thyme and pepper. Bring to
a boil. Return cooked beef to pan. Pour
beer over meat. Cover and simmer
about one-and-one-half hours until

meat is tender. Bring two quarts water
to a rapid boil in a heavy four-quart
saucepan. Add one-and-one-half teaspoons salt and one tablespoon oil.
Gradually add noodles, being sure
water continues to boil. Cook noodles
uncovered until tender but firm, stirring
occasionally. Drain. Place in a large
serving dish. Keep warm. In a small
bowl, blend cornstarch and water to
make a paste. Slowly stir paste into
meat mixture. Cook until thickened,
stirring occasionally, about five minutes. Remove bay leaf. Serve over hot
cooked noodles. Sprinkle with poppy
seeds. Makes four to six servings.

until most of the flour is used and dough
is smooth and elastic , about 10 minutes.
Divide dough into three or four balls
and place balls in a plastic bag; set aside
to rest 30 minutes before rolling by
hand. Roll out one ball at a time to desired thickness and cut into desired
shape and width . Makes about six
servings.

Spinach Pasta
Cook ten ounces of fresh or frozen
spinach; drain. Puree in blender with
one room temperature, large egg. Make
a well in three cups all-purpose or unbleached flour . Break another room
temperature, large egg into well. Add
one-and-one-half teaspoons salt. Beat
mixture in the well with a fork about ten
strokes. Add spinach puree and beat
before working in the flour. Continue as
directed for Plain Pasta. Makes about
six servings.

Plain Pasta
3 cups all-purpose or unbleached flour
% cup plus 2 tbs. water
1 tsp. salt
Place flour in a mound on a large flat
surface. Make a well in the center. Add
water and salt. Using a fork, gently start
to work flour from the side of the well
into the liquid mixture. Continue until
dough becomes sticky and difficult to
work with the fork . Knead by hand to
make a rough-looking dough. Let
dough rest 10 minutes. Knead dough

Photos from Pasta Cookery, by Sophie
Kay, published by HP Books. Copyright© 1979 by HP Books, available in
fine bookstores or may be ordered by
writing HP Books, P.O. Box 5367, Tucson, Ariz. 85703.

People have been
carrying the secret to
energy conservation around
in their pockets for years.

/

EXTENSOR DIGITORUM AND
EXTENSOR INDICIS
PROVIDES FOREFINGER WITH
THE FLEXIBILITY TO FLIP
LIGHT SWITCHES OFF AFTER READING,
SEWING OR HOMEWORK.
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CARPUS
PROVIDES EXCELLENT MOBILITY
FOR TURNING DIALS ON THERMOSTATS TO ENERGY SAVING
SETTINGS.
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"THE TREE FELL"
by
Martha Ann Tyree Moussatos
Old tree,
Your greatest branch was wrenched out last spring
By nightwinds drunk with vernal equinox
Like Grendel's gory arm by Beowulf
The branch thundered to dark earth
And rent the evening's quiet
Crushing wisteria, azalea, Hawaiian ginger lily and a brown dog
The neighbor Mrs. Bogan called me at 11:30 and said
"The tree fell."
A palpitation shook my heart and I raced to Port Royal
To see if your falling branch had drawn my tenants' blood
I worried about insurance as I drove
I saw your quivering branches everywhere
And the great tear in your side
And I ached for you, friend of my childhood
Martha Ann Moussatos is no stranger
to long-time Sandlapper readers. She
has contributed numerous articles to
this magazine, and in last year's workshop competition she took honors for
her poetry. Ms. Moussatos lives in Burton, and works as a librarian at the Marine Corps Recruit Depot at Parris
Island.

Ivy, your enemy, gnarled around your great fallen branch
And became its sling
Where once it was its choking tormentor
Holes, immense and fearful,
Were gouged out of Charleston grass and turf below
By your stricken branch
And the other dog, tied up below, who was not killed
Did not bark for two full weeks

I mourned your loss:
The branch that sheltered me
When, diaper-clad, I sat among your roots
In an ant bed
And got up fast and ran to Momma wailing
The branch that was home and playground
For gray squirrel, blue jay, mockingbird
And occasional green herons
Who plastered everything below
With white guano
Making Daddy shake his fist and shout:
"Get out of here, you damn scow-birds!"
The branch from which hung suspended by prehensile tail
The sharp-toothed 'possum
Who killed my bantam rooster TiJean
And terrified his hen-wives
Till Daddy stabbed the predator with pitchfork
And in a bucket carried its bloody corpse to Negroes
To eat for supper with sweet potatoes
Now you stand tall and sickly, half a live oak
Wearing signs of death and rot
The great gash putrified and festering
And me too poor to pay a tree surgeon $500
Or even to paint your wound myself with tar
The telephonic voice that said: "The tree fell"
Was not unlike the one that said to me: "Your father's dead."

...
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f you were a guest at Greenville's
Poinsett Hotel in the 1930s and
1940s, chances are you know
J. Mason Alexander.
There is also a good chance you
know about Mason Alexander, even if
you never set foot in the Poinsett Hotel,
the one building that many "natives"
will tell you "put Greenville on the
map."
In fact, there are many people who
have never been to Greenville and they
know Mason Alexander-most ofetn
called "Mr. Poinsett."
He earned the title by making the
Poinsett Hotel on Main Street "the
best operated medium sized hotel in the
country," according to a poll among
hotel managers in 1946 by the Southern
Hotel Journal.
That title has stuck with Alexander, now 85 and retired, but it is the
quality of his hotel management that
people remember most.
At a recent dinner in his honor,
held appropriately at the remodeled
Poinsett Hotel, Alexander was the man
of the hour, according to many who
know him personally and can speak
with authority on what it was like to stay
at the Poinsett in the days when managers cared more about quality than
quantity.
Buck Mickel, chairman of the
board of Daniel International, one of
Alexander's close friends and a frequent guest at the Poinsett, gives Alexander credit for promoting Greenville
nationally and internationally because
of Alexander's unique hotel management.
"There are many times that I have sat
down at dining tables throughout the
world in my business travels, and it
never fails-I introduce myself to the
person next to me, tell them I am from
Greenville, S.C., and they say, 'Oh, you
must know Mason Alexander and the
Poinsett Hotel.' 1'
Robert Coleman, chairman of the
board of directors of the Greenville
Hospital System, another friend and admirer of Alexander's, recalled his visits
to the Poinsett and described its manager as a man who made his staff walk
the chalk line but at the same time possessed the milk of human kindness.
Coleman, describing Alexander as
a man of true wit, has in his possession a
letter he received from Alexander, who
August 1980
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Mason Alexander: Hotel Manager
decided to let Coleman know about a
few minor problems he encountered
while a patient at Greenville Memorial
Hospital.
Known for his Poinsett Hotel
menus, Alexander wrote Coleman
thusly: "The food at the hospital needs
correcting," and then offered this advice, "Day old bread makes better toast,
and it's cheaper."
Alexander's menus were not the
only thing that people remember him
for at the Poinsett, and the list of "the
nice things this man did" seem endless.
He, for example, is often labeled
"the man who gave you clean money."
Alexander attracted that fitting
description when he put the word out to
his hotel staff that no guest leaves the
Poinsett Hotel with anything but clean
money-thus, the hotel's moneychangers were required to polish all coins
before putting them in the cash register
for change.
And Alexander was known for his
weekly inspection tours of all 250 rooms
at the Poinsett Hotel, the facility he
longed to manage because his father
had never seen an electric light, a bath
tub or an elevator.
Alexander's devotion to the Poinsett's operations was in his meticulousness and making sure that no guest left
the hotel without being impressed to
the point of always wanting to return.
"I kept a hotel like a good housekeeper would keep a house," said Alexander, who is retired and lives with his
wife Margaret on North Parker Road.
He said he always thought of his
patrons as honored guests and that in-

eluded fine dining, peaceful sleep and a
warm reception.
Alexander started his hotel career
in Asheville, N. C., where his father, J .L.
Alexander, had gone to visit because he
had never seen such modern inventions
as electric lights.
It was in 1885 that Alexander's
father, a native of Walhalla, was attending school in Hendersonville, N.C. He
read of the modern marvels being installed in the Battery Park Hotel and
was determined to work "in a place
where the snap of a switch brought
light."
Alexander's father walked the 30
miles from Hendersonville to Asheville,
applied for a job at the hotel and soon
after went to work in the storeroom.
Years later the job in the Battery
Park storeroom was to pass on to his
son.
It was in 1918 that Alexander's
father came to Greenville after leasing
the Ottaray Hotel, another old Main
Street hotel that was not lucky enough
to escape the wrecking ball of progress.
When Alexander got out of the
U.S . Army after World War I, he too
came to Greenville. That was in June,
1919. He took a job as chief clerk and
later manager of the Ottaray.
The Poinsett Hotel opened in 1925,
and Alexander became its manager in
1930. He retired in 1960.
Dale Perry is a reporter for the Greenville News, and free-lance writer. This is
his first appearance in Sandlapper
since 1973.
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Lou Sutton: Airline President
hortly before leaving her real estate job for Atlantis Airlines, Lou
Sutton was aboard an elevator
with two male business associates. One
of the men mentioned to the other that
Ms. Sutton was going to work for an airline.
"Oh," the friend said, "you're going
to be a stewardess."
"No," Ms. Sutton replied with a
grin. "I'm going to be the airline president."
Although Lou Sutton indeed looks
like a flight attendent-tanned, fine-featured, poised, quietly expressive-she
is one of two female airline presidents in
the United States.
Ms. Sutton, a native of West Virginia coal country, may call Columbia
home now, but she spends a lot of time
traveling from company headquarters
in Myrtle Beach to an ocean-front condominium on Hilton Head. A certified
property manager, she had managed
Columbia's Middleburg Mall development, an elite apartment and office

S
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complex, before her first acquaintance
with Atlantis. The board of directors,
knowing of her strong financial background, had hired her as a consultant
on business matters. After awhile it became all too evident that, if the company needed a president, Lou Sutton
would fit the role.
"When they offered me the job I
was scared to say no and scared to say
yes," she remembers. "Scared to say
no, because it may never have been offered again; scared to say yes, because I
had no idea of the challenge."
What she found at Atlantis was a
budding little commuter airline, one of
the growing number of such operations. In the last few years, larger airlines have been forced to curtail services in areas where the lack of passengers meant loss of money. Flying its
sleek little 20-seat de Havilland Twin
Otters, the company was making
regularly scheduled flights interconnecting the larger airports in the two
Carolinas and Tennessee.

Early on in her dealings with the
company, she had begun to work with
Eastern Airlines President Frank Borman, the former astronaut whose highly personalized ads for his company
have brought Eastern much recent
success. Ta king a cue from Borman,
she embarked on a similar campaign,
backing it with such efforts as her attending routine maintenance checks at
the Myrtle Beach hangar when the
planes come home at midnight. The
work crews, she says, don't mind her
visits, in fact, they love them, and she in
turn learns twin-engine planes from the
inside. She doesn't fly them, but her
next project is to attend ground school
to learn the theories and principles of
piloting. It's all part of the job description she's given herself, saying the basic
principles are the same, "whether
you're running a bubblegum factory or
an airline." Besides, she brags a little,
"once people get on this plane they realize that these are no puddle-hoppers."
Her name-Lou- is not short for
Louise or anything else; it was her
grandmother's name, and many times
she's gone into a conference or meeting heard someone referring to "Mr.
Sutton this" or "Mr. Sutton that" and
waited patiently to introduce herself.
She recounts the stories with a sense of
irony but no acrimony.
While she doesn't eschew politics,
and indeed admits she may run for
office some day, she does stay away
from any involvement in which she may
feel used. One prominent national
women's group has been after her to
join, but her reason for not joining is the
same as that for running for office: She
wants to be her own voice, and doesn't
mind saying so.
When she's finally able to work in
some leisure time in Columbia or Hilton Head, she enjoys gourmet cooking
and tennis. "I could be a good tennis
player," she says matter-of-factly, "I
could beat Billie Jean King, but I devote
most of my time and energies to being a
businesswoman, to running a business.
"When you imagine your own
horizons, you set your own limitations."
Bernie Holcombe is a free-lance writer
now living in Columbia.
Sandlapper

Enter Charles Towne with Lord Anson
Alan Bowy_er, Royal Oil Institute of Painters,
recreates the Charles Towne Harbour of 1727.

A limited edition museum quality print of 1000:
500 unsigned ..................................... $25 each
500 SIGNED AND NUMBERED BY THE ARTIST .... $75 each
All editions available only while supply lasts. Signed prints accompanied by a Certificate of
Authenticity.
This print has been exhibited in the U.S. Naval Academy, Annapolis and the Patriots Point Naval
Museum, Charleston, South Carolina.
Well-known British maritime artist Alan Bowyer's painting of Captain George Anson entering
Charleston Harbour and passing Patriots Point aboard H.M.S. Scarborough (21" x 29"). Sent to
Charleston in 1726 by the Admiralty to protect trade ships from pirates and convoys to and from
the Bahamas, Lord Anson served two periods of four years in the Carolina station during which
time he established himself as a popular figure in the Port City. A large tract of land that he was
reputed to have won in a game of cards from Thomas Gadsden, the King's Collector, still bears his
name today - Ansonborough.
i-::-:-:------ - - - - - - - - - - - ,
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Alan Bowyer was born in Wibledon, England,
and studied under his father who was Principal of the Putney School of Art, London. He
continued his studies at Goldsmiths college
of Art in London .
During World War 11 , Bowyer served in the
Royal Naval Reserve on the North Atlantic
convoys and saw plenty of enemy action on
the high seas. Following the war, he was elected a member of the Royal Oil Institute of
Painters.
He has exhibited in the Royal Portrait Society,
the Royal Society of Marine Artists, and has
been accepted by the Royal Academy.
Alan Bowyer has lived by the sea in the West of England since 1949 and
was elected President of the Cornwall Society of Artists in 1970.
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Sharpen your
pencil ...
and sharpen up your
printing, too. At Forest
Publishing we put a lot into
the work we do for our
customers-as you can see
from the typesetting in
Sandlapper. We can handle
your typesetting, design
and printing needs. We also
have invitations and
announcements available.
Write or give us a call
today. We can help.

SEA ISLAND SEASONS: A Collection of Favorite Recipes. Beaufort
County Open Land Trust, 1980, 370
pages, $8.')5.

est publishing co., inc.
7401 Parklane Road
Columbia. SC 29204
(803) 788-8346
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mFOR A RELATIVELY SMALL IN- III
III VESTMENT, I can introduce you to rn
your ancestors, no matter where they [II
III lived. George Franklin Stout, 309 S. II]
II] College Street, Wallace, N.C. 28466 III
II]

(919) 285-2546.

mINDEPENDENT SCHOOL PLACE- m
MENT SERVICES, counseling for II]
families seeking the right boarding
school. Eric Moore, Director, (704)
334-1482, 1208 Providence Road,
II] Charlotte, N.C. 28207.
II]
II] YOU LIGHT UP MY LIFE and other II]
II] sayings in cross-stitch are available II]
through EMBROIDERY ARTS, LTD.,
II] Box 50452, Columbia, S.C. 292~5.
II] Graphs, $2.00; Book , $4 .50; Kit, II]
$7 .95 . Payment must accompany
order. Catalog $1.00. Dealers wanted.
803-787-5421.
II]
ANTIQUES
PULLIAM-MORRIS: Antique porcelains, old English chests, etc. Wedding
ffi or gifts any occasion. Furniture and
ffi all interior accessories. 2909 Devine, IIJ
~ Columbia, 799-4744.
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Whether one likes to read cookbooks or to expand one's culinary horizons by exploring varied and tempting
recipes-in other words, whether one
is an armchair cook or a kitchen cookthis new collection provides a wealth of
mental and gustatory satisfaction.
Interspersed with suggestions of
seasonal menus, the volume's 750 recipes offer some interesting departures.
The table of contents lists-between
"Metric System" and "Pickles and Preserves" -a section titled simply "Men."
Here are gathered recipes ranging from
soups to breads to desserts contributed
by menfolk adept with pan and skillet.
There is also a section dealing with
pasta, which has grown in popularity as
an important part of cooking in the
South. Fresh pasta, fettucini with pesto
sauce, and clam sauce for linguine are
among the entries.
But the solid base of Sea Island
Seasons rests, of course, on the familytested formulas and intriguing variations on the themes for which South
Carolina and Low Country cooking are
so justly famous. There are marvelous
soups and seafoods, whole sections devoted to rice and hominy, salads, desserts, pies and pastries-the contents
numbering some 18 such titles in all.
Some recipes are as contemporary
as "Shrimp Curry Anchorage," from a
restaurant on Beaufort's Bay Street,
and "Bud Masters' Crab Imperial."
Others are historic, proved in the past
and lingering over time. Among these
are two recipes, one for cinnamon rolls
and the other for benne sauce on ice
cream, which originated with the Gold
Eagle, a notably famous inn that flourished a generation ago and now exists
only in the fond memories of aging epicures.
The introduction for Sea Island
Seasons was written by Francis Griswold, the author of Sea Island Lady, a
romantic novel set in Beaufort.
The new cookbook features a
washable plastic cover adorned by a
full-color watercolor by noted artist

Nancy Ricker Rhett, who also did the
pencil drawings that grace the book's
pages. A spiral binding allows the book
to lie flat for convenient use.
Altogether, Sea Island Seasons is
a volume to delight the eye and please
the palate. But what else could you
expect from Carolina cooks?
John K. Murphy bakes bread and says
he once spent a whole day doing nothing but poaching a fish .

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

A GUIDE TO SALTWATER RECREATIONAL ASHERIES IN SOUTH
CAROLINA, by Charles J. Moore,
Donald L. Hammond and DeWitt 0.
Myatt III; graphics by Karen B.
Swanson. S.C. Wildlife and Marine
Resources Department, Office of
Conservation, 1980, 74 pages (plus
maps), $4.50.
Planning a trip to the coast which
may include a little fishing? The South
Carolina Wildlife and Marine Resources
Department has compiled their new
guide to saltwater fishing, which is a
must for both the beginner and the experienced recreational fisherman.
Aside from excellent photography,
this 90-page paperback provides welloutlined, thorough information on inshore and offshore fishing facilities in
South Carolina. Whether you're in the
mood for shrimping, scuba diving or
charter boat fishing, this detailed guide
gives the location of public shellfish
grounds, dive shops, piers, marinas,
artificial reefs and charter boats along
the South Carolina coast. An abundance of descriptions, rental fees and
other statistics are presented in easy to
follow chart form.
A list of current South Carolina
saltwater gamefish record holders is inSandlapper

CONVERT YOUR FIREPLACE NOW!
WARM YOUR HOME
WITH AN EFFICIENT

eluded in the guide, along with information and rules for anglers submitting
record fish. South Carolina laws and
regulations are also given for fishing,
crabbing, shrimping and oystering.
An identification section includes a
glossary of fish terminology, and a pictorial synopsis of the 50 most common
South Carolina saltwater fish. Distinctive characteristics, local distributions,
seasonal occurence, size and food quality are given for each genus.
High tide tables for 1980 and 1981
are provided, with color maps indicating the location of boat landings, public
shellfish grounds and marinas along the
rivers, creeks, bays and beaches from
Little River to Savannah.
This thorough guidebook answers
any question concerning saltwater fishing in South Carolina, and presents its
wide range of information in a well-organized, compact format. The catalogs,
maps and outlines in the handy paperback make it an excellent reference for
recreational fishermen, or anyone with
an interest in the South Carolina coast
-a must for residents and nonresidents alike.
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SIERRA Hearthstoves are solidly built
of heavy plate steel lined with 2900°
high density firebrick. Front slope
design holds more logs, throws more
heat out front where you want it.
Easy to clean VYCOR glass is safer,
transmits more heat. Also ceramic tiles
in colors you can change.

• Designed for 16" hearth or as
freestanding unit.
• Holds fire for hours.
• Broad cooking tops.
• Sensitive· draft control from airtight to full burn
• Very little ash residue
• Optional colors

ENERGY ALTERNATIVES, INC.
1373 Newberry Ave.
Irmo, S.C. 29063
P.O. Box 984
803-781-7700
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DEALERSHIPS AVAILABLE IN MOST AREAS

Michele Prim, a nsrng senior at the
University of South Carolina College of
Journalism, is interning at Sandlapper
this summer. A resident of Columbia,
she is a frequent visitor to South Carolina beaches.

NATURAL VEGETATION OF
SOUTH CAROLINA, by John M.
Barry. University of South Carolina
Press, 1980, 226 pages, $19.50
(cloth), $5.95 (paperback).
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Natural Vegetation of South Carolina by Dr. John M. Barry, former student and teacher at the University of
South Carolina, is a Jong-needed and
most timely bringing together in a convenient and well-organized form of a
large amount of information that has
been slowly accumulating over 250
years. It is preceded only by scattered
literature, much of which is available to
relatively few. The native vegetation of
South Carolina in particular, and that of
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Protection Made to Last
for the Magazine You Intend to Keep
These sturdy 9 x 12 binders in deep blue with gold lettering and trim are just the
thing to attractively protect your copies of Sandlapper. Each binder holds 12
issues, and because you use the gold foil to letter in volume number and year, there
is no more waiting around for specially ordered binders. For just $7. 75, they afford
unique protection for a unique magazine.

(Please turn to page 64)
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.Announcing the hrsf reprinting of

August 5-30
COLUMBIA-Works by Tina Trotter,
Garden Terrace Tea Room, J.B.
White's, Richland Mall.

JU LIA N S . BOLlCK'S

FAIRFI ELD SKETCHBOOK

Con iaimng.330_pa,ge.r and llr
o.,..ig/n al .sketches of FwrHeid
County;, old lto.me.J
Prepublicnl:ion Sale $25
seAd cfu;c}c to.

FAIRFIELD SKET CHBOOK
P. O.B OX l!:11

WINN lBOHO, S. C . 29180

IDhr RESTAURANT
14inua lllra~
LUNCH

DINNER

11 :30 - 2:00
Mon.-Fri.
$2.95

5:30 TILL
Mon.-Sat.
$3.95
TO
$12.95

TO
$4.95

741 SALUDA AVE. (FIVE POINTS)
COLUMBIA, SC PHONE: 799-6303
Banquet and Party Facllltles avallable

Distinguished residential and
commercial interiors .
71 1Wclcle Hamplon l:'loulevard
_ _ _ _ _ _ Creer. 6oulhCarolina 29651
'303)879-2148
For a full color home planning guide with
30 floor plans and detai l info rmati on

" "~

S1 ·UTHLAND
L ·~ G
H,·~ MES, INC.
ROUTE 2, BOX SB
IRMO, S.C. 29063
(803) 781-5100

JOHN HENDLEY &SON ·

Oriental Rugs
Oriental Design Rugs

350 Rugs in Stock
Hand Knotted
• Aubusson
• Chinese
• Indian
• Caucasian
• Moroccan
Oriental Design

charles brown ltd . . . a quiet
little shop of casual elegance .
fairly brimming with designer
dresses, coats, suits, millinery,
jewelry, rare fragrances ... and,
of course, sumptuous furs! . . .
well worth a drive to Spartanburg!
you won't be disappointed.

hades brown ltd
ho p da;tv 10 ,;1 B O somet

l...:

ing special for

8 74 Hit lnilin 51., s partanbu rg, st (803) 585· :l:lOt,
major c re d it c ards
and privale cKCounu

happenings

CouaisTAN
"Gem-Kashimar"-"Tamerlane"
Collections and others
1919 Taylor St.
Columbia (803) 256-6975

During August
GEORGETOWN-Seven Photographs
from the South Carolina State Art
Collection, Georgetown County Memorial Library.
August 20-September 25
COLUMBIA-Exhibition of works by
Georgia O'Keefe, the important
twentieth-century artist. Ms. O'Keefe
spent a year at Columbia College,
which she credits as an important formative part of her early career.
Through August 10
GREENVILLE-South Carolina Crafts
Guild Exhibition, the first attempt by
the South Carolina Crafts Guild to
assemble a statewide collection of
crafts. Greenville County museum of
Art.
August 16-September 21
GREENVILLE-Student Invitational
Exhibition, presented this year as
part of the opening of the new addition to the Greenville County Museum of Art.
Through August 31
GREENVILLE-Graphics by Stephen
Springer Davis/Sculpture by Philip
Dusenberg/National Glass: Traditions in America. Greenville County
Museum of Art.

-----•Music-----•

Through August
GREENVILLE-Lakeside band concerts, performances by the FurmanGreenville Civic Band under the
direction of Dan Ellis. Each Thursday
evening at 7:30 beside the Furman
University Lake. No admission
charge. For more information contact Dan Ellis, (803) 294-2116.
August 7
GREENVILLE-Little Anthony and
the Imperials in concert. Memorial
Auditorium, 8 p.m.
August 10
GREENVILLE-Concert in the Park
Sandlapper
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Tlaeatre
August
5-9
.
FLAT ROCK, N.C.-A Full House,
presented by the Flat Rock Players.I
For reservations and more information, call (704) 693-0731.
August 19-23
FLAT ROCK, N.C.-Something's
Afoot, presented by the Flat Rock:
Players. For reservations and mor~
information call (704) 693-0731.

_J

- - • Festivals and Fairs
August 8-10
SALUDA-Tractor Pull, in which the
Young Farmer's chapter of Saluda
offers a unique challenge to farmers
and anyone else fancying himself a
tractor cowboy. For more information call (803) 445-2293.
August 8-9
LITTLE MOUNTAIN-Fox on the Run
Bluegrass Festival. Bluegrass at its
best at Little Mountain Park. Call
(803) 798-4321.

August 30-September 7
WESTMINSTER-The 19th Annual
South Carolina Apple Festival, with
parades, pageants, dancing, fishing
and orchard tours, welcomes in the
apple season. For more information
call (803) 647-9709.

I

August 22-23
EHRHARDT -Schuetzenfest (Hunter's Festival) features folk dancing,
German foods, turkey shoots and
clogging. For more information call
(803) 267-7041.
Continuing Events - - •

GEORGETOWN-Historical Tour
Train. Georgetown County Chamber of Commerce Tour of Historic
Georgetown. Tour departs from
Georgetown County Chamber of
Commerce, 627 Front Street. Tour
time is 11 a.m. and 2 p.m. Monday
_ th_rQUgh Frjgay. Admission is cha~
August 1980
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SPRINGDALE SCHOOL
Residential and Day School for Children
With Specific Leaming Disabilities
(Problems in Reading or Math).
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REAL LOG HOMES

Springdale School has master
level certified teachers and
residential recreation•camping
oriented program.

Comfortably rustic, your real log home
brings new carefree year-round living . Complete precut log packages are cut 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 brochu re, or enclose $5.00 for
complete catalog of model plans and costs.

The Palmetto Citation of Educational Excellence awarded by the Governor.
For Further Information Phone or Write:
Richard W. Mears, Ph.D.
Route 1, Box 439
Camden, S.C. 29020
Telephone (803) 432-4754

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

THE

DANDY LION HAS MOVED
-II

rt:.!_./L?;

August 8-10
YORK-South Carolina Grape Festival. Vineyard tours, grape stomping
and judging, along with art shows,
festival ball and beauty pageant. For
more information call (803) 684-9864.

I
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'Were a rountry
inn 3600 feet
cl~r to1leaven
than the sea.
There is as much--0r as little-to do as
you would like. Spectacular mountain
scenery. 2300 acres to explore. A
private 18-hole, par71 golf course with
bent grass greens and 8 fast-drying
tennis courts. Skeet & Trap. Stocked
lakes. Swimming. Boating. Archery.
Stables. Hiking & Jogging Trails.
Children's activities. Come spend a few
days or a few weeks. Inquire about our
tennis schools, golf clinics, and cooking
seminars.
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3101 Devine St.

Distinctive

.•

410 Hampton Rd ., Cashiers, N.C. 28717
704-743-2411

COLUMBIA, S.C.
29205
(803) 254-4239

51SlciNll'S
Oriental Ru~5

A Cbmplere Selection
of Fine Qualiry
Handmade Rugs.
Modern & Antique

For reservations or 1nformat1on. wnte or call
M iss Agnes Crisp. Reserva11ons Manager

High Hampton Inn
& Country aub

Kirkwood

~

Cleaning Restoration
Appraisals
RIErro!LRUG

RE'CIIILERS
~

Of llffiERJO!

1703McFadden Streer
Columbia 803-254-7564
Meet1ngs/Conve nt1ons
Anytime of year except 6/15 to 10/15.

(Continued from page 61)

the entire Southeast in general, has for
too long been a matter of too little concern by all, including botanists.
At the time of colonization and for
a while afterward much interest was expressed in our native plants by such
well-remembered botanists as Catesby,
Garden, Walter and Bartram. But with
the economic pressure -resulting from
population growth and increasing interest in agriculture and industry this initial
interest waned, almost to the point of
being lost, and plant community after
plant community disappeared in the
name of progress. Now in the eleventh
hour for the conservation for much of
our natural vegetation, there is a widespread reawakening of interest, and
Barry's book should serve a useful purpose in habitat and species preservation.
The author's stated intent was to
make the presentation midway between
professional and nonprofessional and in
textbook fashion. In attempting to do
this he has made limited use of references in the text, but he compensates
at the end by listing 82 . Numerous maps
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and diagrams and 85 photographs,
some in color and many full-page size,
add greatly to emphasis and detail.
Most of the photographs are of good
quality and illustrate well the intended
plant, commuhity or habitat The work
reflects an intimate knowledge of the
.geography and flora of the state, as well
as the amount of time and effort devoted to collecting the data,
Plant names are ~ssential in any
treatment of this kind, of course, and
the impressive number mentioned 1n
the text ar~ •consistently referred to by
both common ·and scientific names.
Scientific names are listed in the general
index and common names are referenced in a special listing.
The book is divided into five parts.
Part I is brief and describes with the aid
of maps and diagrams the climate .-and
physiography of the state 'generally.
The remaining four parts ate devoted to
the four physiographic provinces-the
-Blue Ridge, Piedmont, s -a nd Piills, and
'Coastal Plain. In each there is first a
consideration of the physiography of
the particular province. This is important because the physiography gives
rise to the various habitats. Each differ-

ent habitat in turn gives rise to the development of a specific kind of plant
community. In each community the
species assuming the dominant roles
are commented on, as are the rare, endangered, or otherwise interesting
species.
The author does not hesitate to
point out that other schemes for the
classification of the plant communities
in our natural vegetation could have
been followed. The one used is conservative, adequate, and easy to follow.
The book is readable, interesting,
and packed with information about the
plants and remaining natural plant communities in our state. It will certainly
find its place on the bookshelves of
many botanists, naturalists, environmentalists, and mature lovers.
Wade T. Batson, one of the foremost
botanists of the eastern United States,
is Distinguished Professor of Biology at
the University of South Carolina .
Among his publications are Wild Flowers in South Carolina (1964) and Genera of the Eastern Plants (1977), which
is in its third edition .

Sandlapper

IMAGINE.
A DIESEL-POWERED AUDI 5000.
----COD,_______ __

·- '

Suggested price S 11 , 100 PO E Transp, local taxes, and dealer delivery charges add'I Car as shown includn'S' package, optional at extra cost 5000 Dind not avail in Calif

Now there's an Audi 5000 that makes
it easier to live the good life under today's
conditions.
The new Audi 5000-Diesel.
It has the elegance, the roominess, the handling and the ride that the Audi 5000 is celebrated for, combined with the fuel efficiency
of a 5-cylinder diesel engine.
Consequently, the Audi 5000-Diesel will
deliver an EPA estimated
mpg, and an ~stimated 43 mpg on the highway. Cruising
range is an estimated 534 miles and, on the
highway, an estimated 851 miles before you
have to make a fuel stop. That should make
life a little easier. (These are the 1979 figures;
1980 estimates not yet .available.)
Use estimated mpg for comparison. Mpg
and cruising range vary with speed, trip
length and weather. Actual highway mpg and
highway range will probably be less.

1271

PORSCHE+AUDI
Nothing Even Comes Close

With its highly refined front-wheel drive,
the Audi 5000-Diesel has outstanding directional control on snow and in the rain.
The forward engine placement (ahead of
the front axle) pays extra dividends in crosswinds. And the Audi suspension system .is
remarkably effective in smoothing out the
lumps and bumps and potholes that lie in wait
these days.
Test-drive the Audi 5000-0iesel and see if
it doesn't do all that we say. For nearest
Porsche+Audi dealer, call this toll-free
number: (800) 447-4700. In Illinois, (800)
3 '2'2-4400. He can also supply you with information on leasing and overseas delivery.
Available at these fine South Carolina dealers:

Leroy Cannon

Nix

Porsche • Audi ·
Subaru - Alfa-Romeo

Volkswagen.
Porsche · Audi & Subaru

2124 Gro-..e P.d .
Greenville, South Carolina

J821 West Deltline Divel.
Columbia, South Carolina

'Suacstcd retd prices P.O .E. Transp., local taxes and dealer delivery cha,vcs
additional. Metallic paint, additional.

There can never be another
WildeWood for Columbians.
A residential retreat such as WildeWood can never again
happen in the Columbia
vicinity.
The over 1,600
acres of rolling woodlands less than 20
minutes from downtown
and six minutes from
Columbia Mall. A country dub environment
with a controlled atmosphere and approved
home designs. The

underground utilities.
Richland County District Two schools.
WildeWood was
conceived to appeal to a
wide range of people
who demand excellence
in selecting the place
they11 spend their
future.
-~

WildeWood
·
Once in a lifetime.
Drive out U.S. 1 north and turn at Polo Road
or take the Alpine Road exit off 1-20

For infonnation call the Manning Company.

799-1200

Let us discuss how
WildeWood can accommodate your plans for a
desirable and affordable
home.

