
Your Connection to Local News, Sports, People and Happenings www.TheElectricCityNews.com March 5-March 18, 2020

FREE!

SEE HARRIS ON PAGE 2

When Pearlie Mae Suber Harris was young, 
a teacher told her, “Giant oak trees grow from 
tiny acorns.” As a child, she didn’t understand 
what that meant, even though her life would 
ultimately follow the same trajectory. While 
she started off as a student in a tiny one-room 
school in Saluda, North Carolina, Mrs. Harris 
is now the namesake of one of Bon Secours St. 
Francis Health System’s premier health centers.

Mrs. Harris was born in Hendersonville, 
North Carolina, in 1936 to the Reverend 
Lester Suber and Blandena Hawkins Suber. 
The Subers eventually settled in Saluda, con-
verting an old school house to the family home. 
“To me, the fireplace logs seemed 10 feet long,” 
she said at an event sponsored by the Historic 
Saluda Committee and the Saluda Community 
Land Trust. “My parents had four children, 

and we had to cut wood. He had four axes and 
four saws.” Mrs. Harris’s mother took in laun-
dry, washing clothes in boiling wash pots with 
water the children collected from a spring.

Her early education took place with other 
African-American students, grades 1-9, in a sin-
gle room. “I was the only one in 3rd grade,” she 
says, “and there was only one fellow in 9th grade. 
We had one teacher that taught everything to 
all classes.” Eventually, the small school was 
closed. “Polk County gave our parents the option 
of going to Tryon or Hendersonville, and our 

From modest beginnings, 

a mighty life
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PET
OF

THE
WEEK!

1320 US 29 SOUTH ANDERSON, SC 29626     |     ANDERSONCOUNTYSC.ORG/ADOPT     |     PAWSRESCUE@ANDERSONCOUNTYSC.ORG     

OPEN: 12PM-5PM
CLOSED: WED & SUN

ADOPT!
FOSTER!
DONATE!

SCAN QR CODE FOR
ALL ADOPTABLE PETS“Sirrine”

“Tuna”

Anderson Pregnancy Care 
has served families in the 
Anderson area for over 30 
years. As an organization, we 
focus on partnering alongside 
women and their families 
through their pregnancies 
and through the challenges 
of parenting. Our goal is to 
help them see themselves as 
capable and valuable, but also 
equip them with tools to be 
successful. 
Anderson 
Pregnancy 
Care partners 
with adoption 
agencies in the 
area, and other 
local support 
services. By 
doing so, we 
hope to pro-
vide a great 
support net-

work for the families we serve. 
Our fundraising goal 

this year is to raise funds 
to expand deeper into the 
community. Our annual 
fundraising banquet will be 
held at The Bleckley Station 
on September 29th, 2022. 
Anderson Pregnancy Care 
is in the beginning stages of 

ANDERSON 
PREGNANCY CARE 

1303 N. Murray Ave.
Anderson, South Carolina 29625

(864) 231-0077

DONATE
www.myegiving.com/app/giving/preg

VENMO
@AndersonPregnancy-Care

Support for successful pregnancies
Anderson Pregnancy Care serving 

local families for more than 30 years
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launching a mobile service ministry, with the 
recent purchase of a cargo van! 

Services are provided at no cost. Our cur-
rent services include rapid pregnancy tests, 
prenatal vitamins and limited ultrasounds. 
We also have Client Advocates who provide 
emotional support to both Mom and Dad. 
Translation services are available to those 
whose primary language is Spanish.

There are several ways to get involved at 
Anderson Pregnancy Care. Sign up for our 
newsletter and follow us on Facebook or 
Instagram. Both can be found on our website, 
andersonpregnancycare.org. Or click on the 
link below to offer a financial donation. We 
accept used/new baby items, maternity cloth-
ing, diapers/wipes, formula and toiletries, for 
our boutique. Boutique access is offered to cli-
ents on an “earn as they learn” basis. We do not 
accept cribs or used car seats for safety reasons. 

Anderson Pregnancy Care wouldn’t be 
where we are today without our donors and 
volunteers. We are appreciative of all the sup-
port we have received in our community and 
are overwhelmed with gratitude. 

At Anderson Pregnancy Care, we believe 
a better future is possible. Contact us to learn 
more at info@andersonpregnancycare.org.

On Friday, September 16th 
the members of Senior Solutions 
of Anderson celebrated with 
a “pot luck” lunch/party for 
LaForest “Fod” Wright, their 
senior member who became 99 
years of age the next day. 

Fod served in the US Army 
and in 1945 was stationed in the 
Philippine Islands.

He lived in Pittsfield, Maine, 
during the first part of his life 
before moving to Florida in retire-

ment, then settling 
in Anderson approx-
imately 6 years ago. 
He and his wife 
Mary were married 
for 73 years and 
had 3 children, 10 
Grandchildren, 18 
Great Grandchildren, 
and 2 Great Great 
Grandchildren.

He was a gro-
cer with 2 stores 

in Maine. He also became a 
Shriner some 50 or 60 years ago 
and played in the Bangor Maine 
“Anah Shriners” band. He plays 4 
different brass instruments as well 
as piano. During his long tenure 
with the band he marched with 
them at a Macy parade and at the 
1964 World’s Fair in New York.

Fod is a very popular member 

of Senior Solutions and during 
his birthday party, the attendees 
wore badges with his picture and 
the words “WE Love You Fod”.

He plays cribbage and/or 
bridge almost every morning at 
Senior Solutions. Stop by and 
enjoy a cup of coffee and meet 
him some morning. 

You’ll like him immediately.

Senior Solutions celebrates 
‘Fod’ Wright’s 99th birthday
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Katie Laughridge

Contact Jennifer Stewart today 
to schedule a personalized tour! 

Call (864) 276-1770

Dominion Senior Living of Anderson
3461 North Highway 81  •  Anderson, SC 29621
Learn more at www.dominionanderson.com

Honoring God Through Our Service to Seniors

Discover the Dominion Difference 
where we believe we are called to minister to the physical, 

emotional, and spiritual needs of our residents.

THE TRICK 
TO AGING 
GRACEFULLY 
IS TO ENJOY IT!

P E R S O N – C E N T E R E D  C A R E

Anderson, SC — Marilyn Nelson, 
Owner/Founder of Anderson Prep & Kids 
Stuff Academy, is opening her newest 
Preschool location in Anderson 
County.

Marilyn Nelson has resided 
in the Upstate with her family 
for almost two decades. After 
struggling to find a suitable 
preschool for her daughter in 
the Anderson area, Marilyn 
decided to create one herself. She 
incepted Anderson Prep Preschool 
in 2011 with the goal of developing a 
safe, loving, and Christian environment for 
children to grow and flourish. Proving to 
be a massive success, Marilyn set her sights 
on growing her impact with the youth by 

purchasing another Upstate preschool with 
locations in both Anderson and Clemson; the 

Kids Stuff Academy (KSA).
Marilyn believes her God-given 
purpose is to continue expanding 

her mission into other locations 
within Anderson and Pickens 
County. Now, on October 
10th, Marilyn is continuing 
her purpose and opening 

another Kids Stuff Academy in 
the Anderson area.
Her goal is to fill the need for 

high-quality, Christian-based preschools 
in the Anderson community and beyond.

Head over to her website, kidsstuffacade-
my.us, for information on enrollment, curricu-
lum, and more!

On October 10, Kids Stuff 
Academy 3 opens its doors

Believe it or not, the seasons are changing 
and with that brings new and exciting adven-
tures. Personally, I’m excited about bonfires, 
roasting marshmallows, carving pumpkins, 
and being chilly for a change. Below you will 
find some fun ways to welcome fall with your 

family:

Books to read:
• “There Was 

An Old Lady Who 
Swallowed Some Leaves” 
by Lucille Colandro 
“Pumpkin Jack” by Will 
Hubbell

• “The Little Old 
Lady Who Wasn’t 
Afraid of Anything” by 
Linda Williams

• “We’re Going on a 
Leaf Hunt” by Steve Metzger

• “Pete the Cat: Trick or Pete” By James 
and Kimberly Dean

• “Room on the Broom” by Julia 
Donaldson

• “Peek-a-Flap Boo” by Rosa Von Feder
• “Touch and Feel Fall” by Scholastic

Places to visit:
• Sky Top Orchard
• Justus Orchard
• Callaham Orchard
• Denver Downs 
• Trinity United Methodist Church’s 

Pumpkin Patch

Activities to do:
• Make homemade apple pie and applesauce

• Build a scarecrow stuffed with newspaper 
to sit in your front porch rocking chair

• Make a leaf pile and jump into it
• Create leaf rubbings (place a leaf under a 

piece of white paper and color on top of it)
• Make apple stamps (cut an apple in half, 

dip it in paint, and stamp it onto a piece of 
paper)

• Stuff leaves in bags and decorate them 
like a pumpkin

• Play “I spy” during a nature walk
• Collect and identify leaves; make a leaf 

collection and press leaves
• Toast pumpkin seeds from your carved 

pumpkin
• Decorate a pumpkin with paint, markers, 

and/or stickers
• Carve a pumpkin
• Collect acorns and make faces on them
• Coordinate family Halloween costumes
• Go on a color walk collecting outside 

treasures that are yellow, orange, red, or brown
• Dress each other up as toilet paper mum-

mies
• Play your own game of flag football in 

the yard
• Use white tissues, a black marker, and 

rubber bands to make miniature ghosts

Whatever you choose to do, the fall sea-
son is sure to provide fun and adventure for 
your entire family.  Engaging in fun activities 
together as a family is an excellent way to cre-
ate traditions, help your child build important 
background knowledge, and expose them to 
new vocabulary.

Here’s to a brand-new season! -Katie

FALL INTO FUN
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ACCEPTING APPLICATIONS FOR

DOWNTOWN FACADE  
IMPROVEMENT GRANT
UP TO $5,000  
+ DESIGN ASSISTANCE

APPLY SEPTEMBER 15, 2022 - MARCH 15, 2023
To apply visit: andersonsc.viewpointcloud.com

Shock this facade

Anderson, S.C. –  AnMed recently re-at-
tained Magnet recognition, a testament to its 
continued dedication to high-quality nursing 
practice. Magnet recognition is determined by 
the American Nurses Credentialing Center’s 
(ANCC) Magnet Recognition Program, which 
ensures that rigorous standards for nursing 
excellence are met. This credential is the highest 
national honor for professional nursing practice.

Having maintained Magnet recognition since 
2012, is a great achievement for AnMed, as it 
continues to proudly belong to the global com-
munity of Magnet-recognized organizations. Just 
591 U.S. health care organizations out of more 
than 6,000 U.S. hospitals have achieved Magnet 
recognition, and only eight in South Carolina.

Magnet recognition is a tremendous honor 
and reflects the excellent standard of practice 
that our nurses exemplify for our patients 
and our community,” said Shaunda Trotter, 
AnMed’s VP, Patient Care Services and Chief 
Nursing Officer. “Achieving Magnet rein-
forces the skills, knowledge, innovation and 
leadership that AnMed nurses demonstrate. 
It’s also the tangible evidence of our nurses’ 

commitment to providing excellent care to our 
patients. I am incredibly proud of not only 
what our nurses do every day, but how we 
continued to provide the highest standard of 
excellent care during such a pivotal time.”

To achieve Magnet recognition, organiza-
tions must pass a rigorous and lengthy pro-
cess that demands widespread participation 
from leadership and staff. The process begins 
with the submission of an electronic appli-
cation, followed by written documentation 

demonstrating qualitative and quantitative 
evidence regarding patient care and outcomes. 
If scores from the written documentation fall 
within a range of excellence, an on-site visit 
will occur to thoroughly assess the applicant. 
After this rigorous on-site review process, the 
Commission on Magnet will review the com-
pleted appraisal report and vote to determine 
whether Magnet recognition will be granted.

In particular, the Magnet model is 
designed to provide a framework for nursing 

practice, research, and measurement of out-
comes. Through this framework, ANCC can 
assess applicants across a number of compo-
nents and dimensions to gauge an organiza-
tion’s nursing excellence.

The foundation of this model is composed 
of various elements deemed essential to deliv-
ering superior patient care. These include the 
quality of nursing leadership and coordination 
and collaboration across specialties, as well as 
processes for measuring and improving the 
quality and delivery of care.

AnMed is a 648-bed, not-for-profit health 
system serving the Upstate and northeast 
Georgia. The system is anchored by AnMed 
Health Medical Center, a 461-bed acute care 
hospital that has earned the prestigious Magnet 
designation. The four-hospital system includes 
AnMed Health Women’s and Children’s 
Hospital, AnMed Health Rehabilitation 
Hospital and AnMed Health Cannon in 
Pickens, S.C. With more than 400 physicians 
and 3,700 employees, AnMed Health is one of 
Anderson County’s largest employers. Learn 
more about AnMed at www.AnMed.org.

AnMed earns redesignation of Magnet recognition
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117 Midtown Square, Anderson      7:00AM-5:45PM
515B Camson Rd, Anderson     7:00AM-5:45PM

700 College Avenue, Clemson     7:00AM-5:30PM

www.KidStuffAcademy.us
Sunday, Oct. 9, 2022

6:30 p.m.

BY JULIE WILSON 
MCCLELLAN

Recently I had the joy of meeting 
up with an angel on earth for the 
second time. 

Let me start at the beginning. 
Almost 20 years ago, my family 
lost our home in the mountains of 
North Carolina to fire. All we had 
were the clothes on our backs and 
the shoes on our feet. Needless to 
say, we were devastated.

We stayed in a hotel until we 
could re-group and figure out our 
next steps, and deal with the fire 
insurance company, etc.

Being a person that has always 
loved jewelry, it was especially hard 
to have lost my college ring, my 
mother’s rings, necklaces that I trea-
sured and an assortment of earrings, 
and bracelets. Most of these pieces 
had some kind of story behind 
them.

About two days after the fire 
which was in October of 2003, I 
had come down the mountain to a 
local store in Anderson to get some 
basic things such as sheets, towels, 

and other household necessities. 
As I was in line, checking out, I 

noticed a beautiful lady in front of 
me.  I thought I recognized her but 
wasn’t sure.

 I remember thinking that looks 
like Gloria Edwards but I only knew 
that - from seeing her at the the-
atre and going in Belk Department 
Store. We had never met but I 
thought I recognized her.

She and I began to chat as she 
was ahead of me in the checkout 
line in the store. 

I could not help but notice her 
beautiful lion’s head necklace she 
was wearing. She and the necklace 
were both stunning. I told her how 
beautiful the necklace was. She 
thanked me and went on out.

As I was paying, she reappeared 
and said, “I feel like you are sup-
posed to have this necklace.” 

She had no clue what I had been 
through, so the joy and tears flowed 
when I explained our circumstances. 
I told her how I had lost all my jew-
elry in the fire, and that she would 
never know what that necklace 

would mean to me or how it would 
be treasured. 

Throughout the years, anytime 
I see that necklace or wear it, I have 
always blinked back a tear, remem-
bering that day. That act of kindness 
touched me deeply. It made me so 
much more aware of how we so 
often don’t have a clue what the per-
son right behind us might be going 
through. It also made me want to do 
more for others.

 A few weeks ago, I had the joy 
of re-connecting with my lovely 
friend, Ginny Bailes Fretwell.

Somehow, the story of that day 
came up and I shared with Ginny 
all about the beautiful necklace. I 
told her I was pretty sure it was 
Gloria Edwards who had given it 
to me. Ginny has been a lifelong 
friend with Gloria and her fami-
ly.  She promised to take me to see 
Gloria. And so, we did.

 The smile on Gloria’s face as 
we recently went to visit her at 
The Garden House was almost 
as dazzling as the necklace itself. 
She clapped and squealed and we 

hugged and hugged. I told her once 
again “my story.”  

It was a day I will never forget. 
Almost 20 years later, that necklace 
is more priceless to me than ever.

In a day and time when there 
is so much focus on negativity, 
may this be a loving reminder that 
acts of kindness always, always are 
treasured. 

THE LION NECKLACE

Julie Wilson McClellan and Gloria Edwards
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Kim von Keller

One of my favorite websites to visit is 
certifiedsc.com. Sponsored by the South 
Carolina Department of Agriculture, Certified 
South Carolina can help you find the farmers 
market nearest you, identify its member pro-

ducers and retailers, and 
even let you know what 
kinds of products are 
made in our state, from 
bread and butter to beer 
and peanuts.

My favorite part of 
the site is called What’s 
In Season. You can 
filter your search by 
the month so that you 

know what is fresh at different times during 
the year. In April, for example, we can look 
forward to asparagus, strawberries, and sugar 

snap peas. As we move into October, we’ll find 
things like apples, okra, kale, and kohlrabi. I’ve 
looked at the pages for every month, though, 
and there’s one thing I can’t find:

Macaroni and cheese.
When I was growing up, macaroni and 

cheese was my mother’s family’s favorite food, 
and they called it a vegetable. (This was long 
before it started appearing on menus as a side 
dish, which, along with foam, sous vide, and 
a la minute, is restaurant language for “over-
priced.”) Whether the entree was beef, ham, or 
turkey, macaroni and cheese was served with 
other things they called vegetables, like dress-
ing with gravy and rice with gravy. Collectively, 
I think my maternal line skipped whatever 
science class included the study of botany.

While the meal I describe is common in 
the South, I was 15 before I realized that 

not everyone in America eats like this. I was 
invited to have Sunday lunch at the home of 
a friend who was from north of Anderson. 
I can’t say “The North” because her family 
was from Maryland, which is technically a 
Mid-Atlantic state. Accompanying the roast 
was fresh broccoli, which had been steamed 
and buttered and sprinkled with Old Bay 
Seasoning because they were from Maryland, 
where everything is sprinkled with Old Bay 
Seasoning. When I went home and told my 
mom how much I had enjoyed it, she looked 
at me as if her baby had been replaced with 
one of those pod people look-alikes from the 
sci-fi movies.

As an adult, I expanded my dietary hori-
zons when my waistline began to expand. 
When Weight Watchers said I could eat 
as many Brussels sprouts as I wanted, they 
became a dinner staple, along with things 
like spaghetti squash, cauliflower, snow peas, 
arugula, and celeriac. Are any of them as tasty 

as a bubbling 13x9 casserole full of noodles 
and cheddar? No, but they’re delicious in their 
own ways, I don’t need chewable vitamins, and 
I can wear pants with zippers.

Lest I get hate emails from lovers of com-
fort food, grandmas, and The South, I’m not 
complaining about those meals from long 
ago. My family’s Sunday lunches and holiday 
dinners were fabulous, and my sister and I 
loved those occasions when the whole family 
got together. Down to the iced tea and the bis-
cuits, everything was homemade by my grand-
mother and her sisters, and that is something 
that I definitely replicate today. On those 
occasions that I make macaroni and cheese, 
I still use their recipe. I even have the Pyrex 
casserole dish my grandmother used, and I 
pile the top high with sharp cheddar cheese. 
I still don’t consider it a vegetable, but if I’m 
wrong and you happen to see a seed packet at 
a garden store, pick one up for me. I’ll get my 
tiller ready.

How to ‘produce’ 
a delicious drink

Everybody’s favorite vegetable is always in season

BY KIM VON KELLER
As much as I like fresh produce, I have 

to admit that it usually finds its way into 
my cocktails in the form of fruit.  Fresh ber-
ries and citrus are mainstays at our house; 
brunch’s favorite drink, the Bloody Mary, is 
based on tomato, which is considered a fruit, 
not a vegetable.  Even the olives in a martini 
are classified as fruit.  So I turned to the juice 
section of my grocery store to make a truly 
veg-based cocktail. 

The 20/20 is a Sip based on carrot juice.  
Luckily, you don’t need a juicer, as carrot juice 
is now regularly available in most grocery 
stores.  The sweetness of the carrot is balanced 
with the ginger beer and lime, and its low 
alcohol content will leave your vision intact.  
Look for carrot juice in your supermarket near 
the refrigerated orange juice.

And what Nibble is better with carrots 
than Homemade Ranch Dip?  This is my 
adaptation of a recipe by Ree Drummond, 
aka The Pioneer Woman.  Technically a salad 
dressing, by using less buttermilk, you’ll find 
it’s perfect with a thick-cut potato chip.

The 20/20
1 oz. vodka
2 oz. carrot juice
2 oz. orange juice, fresh or not from con-

centrate
¼ oz. fresh lime juice
¾ oz. ginger beer

In a cocktail shaker, combine the vodka, 
carrot juice, orange juice, and lime juice.  Fill 
the shaker with ice and shake vigorously until 
thoroughly chilled.  Strain into a rocks glass, 
top with ginger beer, stir gently, and fill with 
fresh ice.  Serves 1.

Homemade Ranch Dip 
2 cloves garlic, chopped
¼ t. salt
1 c. mayonnaise (I like Duke’s.)
½ c. sour cream
1 ½ t. Worcestershire sauce
1 ½ t. hot sauce (I like Tabasco.)
½ t. white vinegar
¼ c. fresh parsley, finely chopped
¼ c. fresh dill, finely chopped
3 T. fresh chives, thinly sliced
¼ c. full-fat buttermilk (I like Marburger.)
additional salt, to taste
sturdy potato chips (I like Kettle Brand 

Krinkle-Cut Salt and Fresh Ground Pepper 
flavor.)

Place the garlic and salt in a mortar.  Using 
a pestle, grind the garlic and salt to a paste, 
then scrape the mixture into a medium mix-
ing bowl.  Add the mayonnaise, sour cream, 
Worcestershire sauce, hot sauce, vinegar, 
parsley, dill, and chives, and whisk until the 
mixture is smooth.  Slowly whisk in the but-
termilk, cover the bowl, and refrigerate until 
chilled.  Before serving, season to taste and 
serve with chips.  Serves 8.

NIBBLE & SIP
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SUSAN 
TEMPLE 
master 
gardener

THE GARDEN SHOP

Kristine March

Fall is officially here and so are all the par-
ties and events. Summer was a time of reflec-
tion and a time to be a little bit more relaxed 
and laid back. Now the party seasons are in 

full swing. I don’t know 
about you, but my calen-
dar has already been full. 

Just this week I have 
had an event to go to 
almost every day and 
night and it can become 
exhausting. Then there’s 
always that question, 
what am I going to wear? 
Sometimes I’m a repeat 

offender, but I switch it with different jewelry 
and style it with a blazer. Oftentimes I go to 
anything black in my closet because I can pair 
it with random things in my wardrobe and 
different accessories. And hey, let’s be real, 
black is always flattering and easy to wear. But 
then there are those events where you need to 
have a certain dress or a certain look. That’s 
when it certainly becomes more complicated 
and stressful. I get flustered and that’s when 

you should just go completely into an effort-
less mode. Just pick all one color and pop it 
with something bold. Or just do a lot of gold 
jewelry and a plain button-down shirt with 
a cute pair of jeans and a red pair of heels or 
booties. Save yourself from a fashion melt-
down and go cool, calm and collected.    

I also like to have a few outfits that are 
hung up in my closet that I know I can just 
pull and pop on in a matter of minutes that 
are readily available. And like I always say you 
can mix a little bit of summer with a little bit 
of fall and make it look really fresh because 
in all honestly it doesn’t get really cold until 
November in the south. So never be afraid 
to mix and match fabrics. For example, if you 
have a really beautiful breezy skirt, you can 
always put a sweater on top of it. Maybe add 
a tan or jade colored sweater or something on 
the neutral side. if the sweater is too bulky, 
rubber band each side into a small knot and 
tuck it under. If the skirt has slits at the side, 
pair it with a really beautiful pair of boots. 
Voila, you’re good to go. I’m always guilty of 
thinking I need something new for an event 

when I have so many things that I can pull 
from my closet. It’s fun and rewarding when 
you’ve become really creative with an outfit. 
Especially if someone compliments your 
uniqueness and the best thing is you save 
money. So don’t be afraid to get funky and 
create something that you normally wouldn’t 
put together. You could probably pull five new 
outfits from your closet that you didn’t even 
know you had just by getting a little bit more 
comfortable with your artsy side.

 If you think about it, fashion is like walking 
art. All you need to go with it, is some con-
fidence and then you own the room. Always 
remember to bring a beautiful bottle of bubbly 
or wine to a dinner party as well. Instead of 
going out and buying packaging or gift bags and 
bows, all you need to do is get a really cool over-
sized vintage scarf and tie the wine like you were 
wrapping a gift. Then the hostess gets to keep 
the beautiful vintage scarf too. Now you also 
have a hostess gift to boot. These are just some 
fun ideas to save you time during these busy 
seasons. Remember to make the sidewalk your 
runway, and kindness always matters. Cheers!

It turned out to be a jinx in issue 
before last when hophornbeam 
copperleaf was mentioned as being 
used for wounds. My ability to break 
things in the most inopportune ways 
happened to myself this time. Just 
in time for wonderful fall weather, 
my first time volunteering for SC 
Botanical Garden’s plant sale, and 
many other things planned, I sit with 
10 stitches in my fractured big toe 
with a toenail that had to be reset 
and sewn back into place. Beware 
where your feet are when opening a 
door, particularly a heavy metal com-
mercial door with only raw metal 
edges. And no, I did not treat myself 
with weeds. A trip to the emergency 
department, trips to orthopedic, and 
medicines from a pharmacy have 
been the method of care.

Therefore, garden life these days is 
appreciating views from the house and 

porches. Such is taken into a bit of 
consideration when planting. Thought 
has been given to putting a few things 
close to the house, supposedly for 
when I’m an old women and can’t 
access all parts of my place. At least I 
can pick beauty berries to bring from 
the bush planted right next to the 
front porch. Assorted perennials and 
annuals along the sidewalks make for 
easy access. The house was built with 
old age in mind, before zero entry 
houses of today. Builder was told 
preferably no step, absolutely no more 
than one. I have one. Who knew this 
would be important so soon.

However, always trying to stay 
on the sunny side of the street, these 

days have given me a chance to sit 
and enjoy the views. Paul James “The 
Gardener Guy,” who used to be on 
HGTV (back when they had true 
gardening shows) said take time to 
enjoy your garden, it’s not always 
about working in it. While sitting on 
the front porch, it’s rewarding what 
I’ve seen. Hummingbirds have literally 
flown right up to me. I see and hear 
them when working in the yard but 
seldom have they looked me right in 
eye. Birds are everywhere. This would 
be a good time to learn what more 
of them are. Grandmother Cooley 
would’ve certainly told me I should 
know all their names. She would 
have. It’s nice to be able to see the 

whole front garden from one spot. 
Glad I never planted in garden rooms. 
Cockscomb (Celosia) seeds have 
washed down close to the sidewalks. 
Each year as they go to seed, I take 
them to the upper edge of the garden 
to start them over. Watermelon sal-
via is in full bloom again. Bright red 
blooms are a favorite of humming-
birds and the blooms show up from 
a distance. Fireworks golden rod has 
planted itself throughout the garden. 
It mixes well with red salvia and deer 
leave both alone. Birds seem to enjoy 
the golden rod seeds. Hardy ageratum 
(Conoclinium coelestinum) is beginning 
to bloom. The purple flowers make 
a nice show mixed in with other 

fall colors. It can be a garden floozy 
though. I never know where it will 
come up. Deer pass it by too so it’s left 
to pretty much do its thing. Spider lil-
ies (Lycoris radiata) are in full bloom. 
These are a fall favorite and their 
unique red blooms standout. A love/
hate relationship may be worse next 
year — morning glories are blooming 
and will go to seed before I’m back to 
pulling weeds. But the blue flowers 
are pretty and hummingbirds seems 
to like them too. The pasture is begin-
ning to turn amber and golden. I love 
the watch it, and other ornamental 
grasses, sway in the breeze. The sun 
shining on my poor ol’ propped up toe 
feels good too.

Views from the screen porch are 
much more subdued. Nothing much 
is blooming now. It’s mostly shades 
of green from evergreen shrubs. A 
big patch of ageratum blooming has 
broken growth records. It planted 
itself among azaleas and is about 
four feet tall. This view lets me 
enjoy my comfy ol’ couch, listen to 
the wind blow through the woods, 
anticipate when camellias start 
blooming and when I can walk up 
to them to enjoy their blooms.  

Life interrupted and enjoying the views

Time to pull out the fall fashion

A lot of front porch sittin’
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October 20th  

Business Plan Writing: It’s your blueprint

  

THE CITY OF ANDERSON PRESENTS...

The City of Anderson is excited to present the final workshop 
in a year-long series 

B.Y.O.B.: Build Your Own Business
A program designed to equip you with the information, 

skills, and resources in order to create a successful business
The third Thursday of every month features a topic 
expert who will give the tools to build your business

All sessions are free! 

MONTHLY WORKSHOPS: Held the 3rd Thursday of every month at 102 N Murray Avenue

Lunch is free but registration is required RSVP to: swright@cityofandersonsc.com 

              or Call: 864.231.2603 

andersoncityeconomicdevelopment.com

Build Your Own Business
B. Y.    B.O.
Build Your Own Business

A year-long series to help you 
Build Your Own Business from the ground up!

BY ANN BAILES
annbailes@bellsouth.net

Okay, y’all, you’d better hang on 
for this one. This bird looks like 
a chicken, swims like a duck, and 
walks on top of floating vegetation. 
It is solid black (except for a white 
“racing stripe” down its side) and has 
huge chicken-like feet with very long 
yellow toes. Oh, and it has a bill that 
looks like a bright red pull-tab from 
off of a soda can. No joke. It’s called 
a common gallinule, and in appear-
ance it’s anything but common.

When I first saw this unusual 
specimen, it was swimming away 
from me, and I didn’t really notice 
it because it was solid black. And 
then it turned around and faced me. 
Wow - that fire-truck red bill was 
like a blinding beacon.

What appears to be a bill that 

extends up the head is actually a 
bright red shield above a yellow bill. 
That shield is part of the anatomy 
of several bird species which helps 
the gallinule in protection and, 
somehow, mate identification. (That 
explanation is above my pay grade.) 
It extends partway up the gallinule’s 
forehead, which is how it is obvious 
that it is more than just a bill. And 
it really does look like a pull tab.

Common gallinules are rarely 
seen in the upstate; however, they 
are easily found in marshes on and 
near the coast.  We’ve observed the 
common gallinule (previously called 
the common moorhen) several times 
at Huntington Beach State Park in 
Murrells Inlet. It’s seen in marshes 
all along the southeast, as well as 
further north and south (all the way 
to South America) and though it 

migrates slightly away from colder 
regions in the north, it is found 
year-round on the Carolina coast. 

The gallinule makes noises sim-
ilar to the birds we call marsh hens, 
because both are in the class of birds 
called rails. It makes squawking 
sounds as it peeks in and out of veg-
etation in the marsh. It swims well 
even though those long chicken-like 
toes don’t have webbing. And it can 
easily walk in the mud or any vege-
tation on or near the surface, always 
staying near water.

Hawaiian mythology says that a 
subspecies of the common gallinule 
brought fire to humans, and its fore-
head was scorched in the process. 
That’s a good story, even if it doesn’t 
explain the pull tab connection. But 
we’ll stick with that colorful expla-
nation of this unique bird! 

A soda can tab for a bill
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Coronavirus forces 
concert cancellations

Justin Tyme

HOT HITSNIBBLE & SIP

community

By the time you are reading this it is likely 
that there have been even more cancellations, 

restrictions, and all 
around disappoint-
ment due to the 
covid-19 virus. 
It’s serious. 
Locally all events 
at arenas have 
been postponed. 
Who knows if 
these shows will ever 
get rescheduled. With 

the price of concert tickets averaging about 
$150 dollars its fair to say this is a huge deal 
for many Americans.

What was your first concert? Mine 
was Milli Vanilli, Young MC, and Sweet 
Sensation at the War Memorial Auditorium 
in Rochester, NY. My ticket cost $22. I even 
had great seats! But now it costs $22 for 
a beer and a hot dog., and another $22 to 
park the car. My point is today people plan 

months even years in advance to go see a 
show. Many times they fly 

out of town to Miami 
or Vegas with the 

girls, or the broth-
ers, or for a roman-
tic weekend. All of 
that has come to a 
grinding halt.

Locally Jay Leno, 
The Zac Brown 

Band, and Adam 
Sandler had to call of their 

shows. In Atlanta Taylor Swift, 
Kenny Chesney, Green Day and BTS won’t 
be performing for fans.If your first concert 
has been called off because of the virus keep 
your chin up. You saved a lot of money and 
hey at least your first concert wasn't Milli 
Vanilli. Stay safe. Wash your hands.

Justin Tyme can be heard on HOT 98.1 
Saturdays and Sundays.

When I started this column, I introduced 
Nibble and Sip as an easy way to get together 
with friends on a Friday night: Shake up a 
cocktail, whip up an easy appetizer, and hang 
out for a couple of hours before people move 
along to a real dinner.

But nibbles and sips aren’t just for Fridays. 
A delicious drink and snack would be appre-
ciated at a bridesmaid’s get-together, after a 
contentious HOA meeting, or amongst Little 
League parents. (But please, not before the 
game. Using your Liquid Courage to yell at an 
umpire will land you in jail or on YouTube.)

I think one of the best places for a nibble 
and sip is a book club. Adding food and drink 
to the mix makes the atmosphere a little more 
casual, and that may encourage members to 
offer their opinions more freely. Long consid-
ered a woman’s domain, there are book clubs 
for men too. In Marin County, California, 
there’s a club called, oddly enough, the Man 
Book Club that’s been meeting since 2007. In 
Australia, there are Tough Guy Book Clubs 
that have been meeting around the country for 
almost a decade. There are also book clubs for 
couples. If you enjoy a good story, find a club 
to join or start one on your own.

One of the great things about serving a 
nibble and sip at a book club is that you have a 
built-in theme. If you’re reading Amor Towles’ 
“Rules of Civility,” the story of a small-town 
girl thrust into New York’s high society, you 
could set up a Bubbly Bar and serve Roasted 
Smashed Potatoes (December 26, 2019 edi-
tion). If you’re reading Aravind Adiga’s “The 
White Tiger,” the story of a young Indian boy’s 
rise to wealth and power, serve Chai Blossoms 
and Mumbai Sliders ( January 9, 2020 edition).

A popular book among women’s, men’s, 
and couples’ book clubs is Fredrik Backman’s 
“A Man Called Ove.” Ove is a grumpy, reclu-

sive Swede who rides roughshod over his 
neighborhood association until a young family 

moves next door. Set in 
Sweden, it cries out for a 
Swedish nibble and sip. 
Toast Skagen are deli-
cious little open-faced 
shrimp sandwiches, and 
to accompany them, an 
easy and delicious cock-
tail is the Kilsbergen 
Martini, which features 
Swedish vodka and the 

flavors of forest fruits. You and your book club 
will be shopping for Saabs in no time.

Toast Skagen
6 slices of whole-grain bread
softened butter
1 pound cooked baby shrimp
3 T. mayonnaise
3 T. sour cream
1 T. chopped fresh dill
salmon caviar, optional
Lightly spread both sides of each bread 

slice with softened butter. In a skillet over 
medium heat, grill the bread slices until gold-
en on both sides. Set aside to cool, and slice 
each bread slice in half diagonally.

In a mixing bowl, gently stir the shrimp, 
mayonnaise, sour cream, and dill until combined. 
Spoon on top of the grilled bread halves and top 
with salmon caviar, if desired. Serves 12.

Kilsbergen Martini
1 ½ oz. Absolut Kurant
½ oz. crème de cassis
¼ oz. fresh lemon juice
Add all ingredients to a cocktail shaker and 

fill with ice. Shake vigorously and strain into a 
martini glass. Serves 1. 

There are cocktails in those books

Kim von Keller

As I watched the salesman pitch the nine-
inch garden gnome, I listened in awe and won-
der as the familiar phrase was uttered from 

his mouth through my 
big screen speakers, “It’ll 
change your life”. Could 
this be true? Could a 
solar-powered garden 
gnome with glowing 
L.E.D. red eyes actually 
change my life? He con-
tinued to astonish me 
with the many mystical 
attributes of this can’t 

live without elf wannabe. According to this 
professor of gnomeology, trespassers, burglars, 
and even garden pests such as rabbits, squir-
rels, snakes, and deer could be repelled by the 
ever glowing eyes of your new little friend. But 
wait, there’s more. This nine inches of techno-

logical tenacity also contains a motion-activat-
ed night vision camera with built-in speakers, 
so that you, that is to say, the gnome, can 
actually speak to the garden intruder from the 
safety of your kitchen window.

I was beginning to be brainwashed by the 
gnome selling guru, while the flashing text at the 
bottom of the screen said, only 500 left. Panic 
was setting in as I realized that everyone but 
me would have this prized piece of plastic plant 
protection. The pitchman became extremely 
animated as he explained that for five easy pay-
ments of twenty-nine ninety-nine, a box would 
arrive at my home, delivered free of charge 
within three days. With credit card in hand, I 
logged on to the site, and just as I was about to 
purchase with one easy click, I came to my sens-
es, and suddenly realized, I don’t have a garden, 
and the only thing in my life that would change 
would be my ever-decreasing bank account. 

It’ll change your life

Neal Parnell

BY RICH OTTER
Although a tea party was held in his honor 

in Boston in 1773, English King George III 
was not exactly a favorite of most residents of 
the American Colonies in the late 1700s. But, 
thanks in part to George, we acquired the first 
journalist to find a home in the upstate South 
Carolina backcountry that was later to become 
Anderson County. 

John Miller began his career in London 
as a printer but became involved in a bit of 
a scrape through the London Evening Post, 
in which he had a partial ownership, when 
it printed a number of epistles known as the 
“Janius Letters” attacking corruption in the 
English government. The letters were reason-
ably well received by the English populous but 
not by George III and his associates.

The South Carolina Encyclopedia rath-
er tersely reports that “Miller was charged 
with libel several times and imprisoned 
for six months,” and that he “immigrated 
to Philadelphia where he was invited to 
Charleston to become South Carolina’s state 
printer.” 

That concise history gave as a reference 
Anderson author Beth Ann Klosky’s publi-
cation The Pendleton Legacy but failed to 
explain, as was done in some detail by Klosky, 
that after the first libel charge determined a 
party guilty of printing such letters, the jury 
made no finding with regard to actual libel. 
Virginia Suzanne Slater in a thesis for Texas 
Tech University summed it up as the offense 
was found to be “guilty of printing and pub-
lishing only.”

Klosky reported, however, Miller was later 
imprisoned by George III for a paragraph the 
King claimed untrue about a Russian ambas-
sador. These days one can hardly imagine any 
allegation against a Russian official as being 
considered untrue, but it then resulted in 
Miller being sentenced to a year in prison.

After an English ministry adversarial to 
Miller was ousted, Miller, having then served 
only six months in the calaboose, was released. 
Beth Ann Klosky further reported that Miller 
was not “banished from England or had come 
to America as a refugee to escape persecu-
tion for publication of the Janius Letters. 
He actually remained in England for eleven 
more years after the famous libel trial.” She 
said he was “disgusted over the tyranny and 
corruption encountered in his homeland” and 
came to America “considering going into agri-
culture.”

In Philadelphia he was invited to come 
to Charleston by representatives to the 
Continental Congress he encountered.

After arriving in Charleston and follow-
ing the evacuation of British forces, Miller 
founded a newspaper, the South-Carolina 
Gazette and General Advertiser, that was 
first published two to four times a week and 
then became the state’s first daily in 1785. 
Following his desire to get into agriculture, 
however, about a year later he headed to the 
upstate South Carolina wilderness that later 

became the Pendleton District (from which 
Anderson County subsequently sprouted) 
where he was granted 640 acres. He had then 
been joined by his wife and seven children.  In 
1790, John Miller became Pendleton’s Clerk 
of Court.

Presumably he satisfied his agricultural 
ambitions (or had found a use for his seven 
children on the farm) as in 1795 he began 
publishing Miller’s Weekly Messenger, then 
the westernmost newspaper in the state. 
It would satisfy the needs of folks who 
were establishing retreats in the village of 
Pendleton away from the torrid and malarial 
summer lowlands. During the same year he 
passed away. 

John Miller, Jr., whom the South Carolina 
Encyclopedia reports became known as 
John Miller, Sr., continued the publication. 
The paper’s name was changed in 1812 to 
the Pendleton Messenger. In 1826 John 
Miller, Sr. (a/k/a Jr.) passed away and Dr. 
Frederick Symmes, a Pendleton physician 
and writer, took over as publisher. He ran 
the paper for some 20 years followed by Burt 
& Thompson and thereafter the paper was 
moved to Hartwell and published as the 

Hartwell Messenger. 
The original John Miller, Sr. ushered in a 

long and usually distinguished journalism tra-
dition in Anderson County.

The spark of Anderson County’s journalism tradition

King George III

A historical marker commemorates printer John Miller’s connections to the Anderson area
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FROM THE SHELF

Sara Leady

Just Like Home
by Sarah Gailey

Alright y’all. Batten down your brooms and 
secure your hats because it’s spooky season 
and I’m coming in hot with what I think is my 
first true ‘horror’ review for the year. 

I’m trying to even 
think about what drew 
me to reading Just Like 
Home by Sarah Gailey as 
I’ve never read their work 
before, and I had no clue 
what the book was even 
about. My best guess is 
my habit to judge a book 
by its cover, which con-

sidering the cover maybe I should call my ther-
apist… The house dripping in blood should 
be a pretty good indicator as to the content of 
the book, but the pink offsets it enough that 
I wasn’t thinking it would be actual horror. 
Gailey eases you into the story and gradually 
builds the tension, letting the horror slowly 
sink its teeth into you until it’s too late to turn 

away. You’re just stuck there, paralyzed until 
the finish. It’s SO good.

Just Like Home starts with Vera Crowder 
(of the infamous Crowder family) coming 
home for the first time since her mom kicked 
her out when she was eighteen. Vera receives 
a phone call from her mother, where Daphne 
(mother), tells her that she’s dying, and Vera 
needs to come home and sort out the details. 
Vera comes home to find that her mother has 
not only been selling admittance to the house 
of horrors for the walk through experience, 
but has gone so far as to rent out the garden 
shed (now a basic studio apartment) to James 
Duvall, an artist claiming to work with the 
“spirit” of the home to paint the true story of 
Vera’s father, an incredibly famous serial killer. 

Sounds intense? It gets better. The narrative 
swaps between flashbacks to Vera’s childhood 
leading up to her father’s arrest, and the present 
day as Vera cleans out the house, unearthing 
even more secrets. As Vera cleans more of 
the story for why Vera and her mother are so 
estranged slowly unravels. Part of this unraveling 
comes from slips of her father’s journal, which 
Vera swears she hid years ago, start to pop up in 

unexpected places. Between the hidden journal 
excerpts and odd noises in the night, Vera begins 
to wonder if the house might be haunted, or if 
James, the painter, knows more of the history 
of what happened in the house than he’s letting 
on. Or is James intentionally terrorizing Vera 
by moving furniture and leaving specific journal 
excerpts that could infer Vera knew about the 
murders all along? The questions are endless, 

and the answers are far from comforting. 
One of the things that makes this novel so 

good is the way that Gailey builds tension. If 
you look at the classification you see ‘horror’ 
listed, but you don’t actually start to feel like 
you’re reading anything more than an intense 
thriller ‘till you’re too far into it to let it go. 
They do this through giving you just enough 
information between the flashbacks and dis-
coveries in the house, that you gradually real-
ize you have even less information than you 
started with. This allows for the horror ele-
ments to sort of slip in unnoticed. Gailey also 
brings in what feels like an unreliable narrator, 
but Vera isn’t actually that unreliable, she’s just 
careful with her thoughts and words. Vera 
never tells you her father being a serial killer 
was a surprise, so as you learn how much she 
knows, it’s not unreliable, rather just vague. 
Vera’s vagueness in all her narrative, both pres-
ent and past, just adds to the building tension. 

I don’t often wish for screen adaptations 
of books, but IF they did, I’d actually watch 
this one and I absolutely refuse horror movies 
(despite my proclivity for reading it). I imag-
ine it’d be a touch of Stranger Things (that 
style of growing insidious creepiness), with a 
smattering of The Haunting of Hill House (at 
least from what I know of the movie since I’m 
too chicken to watch it). Just Like Home is 
definitely one to pick up this October if you’re 
looking to lean into the chilly eerie fall vibes.

Merle Norman Cosmetics & Day Spa
501 North Main Street       (864) 224-3131      MerleNorman.com
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MUSINGS OF AN OLE BALL COACH

Resolutions in disguise
The coach was preparing this as a New 

Years article. His untimely fall that resulted 
in a broken hip, the ensuing surgery and two 
weeks rehabilitation, followed by the demise 
of his L.W. put him slightly off schedule.

You’ve heard me loudly and vociferous-
ly proclaim, “I always make News Years 
Resolutions and what’s more, I’ll always make 
them until I get it right.” Well, forget I said 
that! I’m replacing them with some things to 
avoid. I think they might be easier to keep.

#1 Avoid hypocrisy. What a scurrilous 
blight on mankind when we do, in spades, 
what we admonish others for doing like, 

“Man the preacher went too long today.” After 
this guy just delivered 
a six minute diatribe 
on almost nothing of 
importance.  As the good 
book admonishes,  “Don’t 
complain about the mote 
in thy neighbors eye until 
you remove the log in 
thine own eye.”

#2 Avoid taking any-
thing for granted. Don’t 

expect a friendship to last or a bad habit to 
reoccur if you stop working at it. The erudite 

Satchel Paige once succinctly said. “Don’t look 
back, somebody might be gaining on you.” 
Why not include the USA also: “The price of 
liberty is eternal vigilance.”

If athletics teaches us anything and I 
believe it is a microcosm of life, it is that if you 
think your opponents can’t come back from an 
insurmountable lead, you’re gonna lose. 

#3 Avoid pomposity. You’ll never endear 
yourself to others, if you act smug and pomp-
ous just because your team just won a football 
game. Your friend might embrace a philosophy 
which is, “I don’t let 22 teenagers playing a 
game determine what kind of weekend you 
have.”

#4 Avoid the “I don’t have time to do that 
now syndrome.”  If you don’t have the time 
and energy to do it now, just think tomorrow 
you’ll only be a day older and deeper in debt. 
So prioritize, but don’t procrastinate.

#5 Avoid lecturing. You might be passion-
ate about your politics, your religion or your 
faith, but that doesn’t mean that the prey you 
have cornered is. I’ve reached an age that I 
should be empowered with a certain amount 
of sagacity and wisdom, so why is it I’m get-
ting lectured to so often? 

#6 Avoid saying, “I told you so.” This is 
probably the most egregious of all the above, 
and the hardest one to avoid. We get a deli-
cious feeling of well-being and accomplish-
ment by pointing out we were right. We try 
to disguise it in many ways such as, “It was 
pretty obvious how that was going to turn out. 
The law of averages was working against you. 
What did you expect.” The best way I know to 
destroy a relationship would be a steady diet 
of that type of rhetoric.

#7 Be thankful. Whatever your station 
in life, almost even your circumstances never 
minimize more your blessings. My recent 
experience made me realize that value of 
friends and support systems. Your least ardent 
acquaintance might be a colossus of support 
in your time of need. 

Jim Fraser was the 
athletic director and head 
football coach at T.L. 
Hanna High School from 
1968-1985. He was also 
a full time member of the 
faculty who taught U.S. 
History.

Jim Fraser

Keeping a wild child like me occupied, and 
preventing me from destroying the house like 
an F5 tornado was challenging, but my grand-
mother had her ways. 

  “ Grandmother, 
there’s a red bird in the 
front yard”. She’d say,  If 
you put salt on its tail, 
you can catch it”.  I’d get 
the salt shaker and slowly 
opened the screen door 
and creep down the steps 
with the salt shaker 
poised in my right 
hand, and my 

left hand ready for the capture. I took 
a second to look back at my grand-
mother standing at the door with a 
knowing smile, and I would be feeling 
the pride of thinking I was about to 
trick that red bird into my hands. If 
there had been iPhones back then, the 
next few moments would be record-
ed and go viral on YouTube within 
seconds. But all I have is a memory of 
that salt shaker flying through the air 

and knocking 
that red bird 
out cold as it 
left the ground. 
The odds of that 
happening were 
astronomical, but 
it had happened, and 
I looked back at my 
grandmother, and 
her mouth was agape 
with astonishment. 
I walked toward the 
unconscious cardi-
nal, and just as I was 
about to grab the 
lifeless mound of red 
feathers, it shook it’s 

head and flew away in a flash.  Underneath 
the salt shaker was one small Red Feather. I  

sprinkled a little salt on it, and picked 
it up.  I kept that salty feather in my 

pocket, it was the only evidence 
I had of my most unbelievable 
bird hunting excursion. The 
salt shaker would be the 
only casualty that day, and 
never saw the inside again. 

At supper that evening I 
told my grandfather what 
happened, and pulled out 
that salty feather as proof. 
He looked at my grand-

mother with a  question 
mark on his face, and she 

denied my true tale, saying, 
“ he must have picked up that 

thing outside somewhere”.  I 
couldn’t believe it, my only eye-

witness was turning against me, 
and I would be known as a pants on 

fire fibber, never to have my stories heard as 
truth again.

He then looked at me and said, “Get that 
nasty feather out of here, and go wash your 
hands”. I got up from the table with my salty 
feather evidence, walked over to the kitchen 
sink, and washed my hands, letting the salty 
feather go down the drain, along with my 
innocence. I wasn’t hungry anymore, and as I 
was leaving the kitchen I heard my grandfa-
ther say, “PASS the SALT.”

THE SALTY FEATHER

Neal Parnell
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“BUSINESS 
IDEAS WITH 
COMMUNITY 
FEEDBACK.”

 JOIN US! 
 EVERY WEDNESDAY AT 8 AM 
 FREE BREAKFAST AND COFFEE 

THE BREW

For more information visit  
www.facebook.com/downtownanderson or 

email cgaddis@cityofandersonsc.com

 ECONOMIC DEVELOPMENT OFFICES
 102 N. MURRAY AVE. 
 ANDERSON, SOUTH CAROLINA

It’s almost Mother’s Day, so if 
you have a daughter, why not cel-
ebrate with a movie night? Put on 
matching jammies, pop some pop-
corn, and stream “Little Women,” in 
which 19th-century sisters Meg, Jo, 
Beth, and Amy March are shepherd-
ed through the obstacles of ado-
lescence by their mom, whom they 
adore. Then, when you’re feeling all 
warm inside, stream a 21st-century 
look at the mother-daughter rela-
tionship, “Lady Bird,” in which an 
argument between the young title 
character and her mother becomes 
so bitter and personal and ANGRY 
that the teenager actually throws 
herself from a moving car.

I still tear up every time I watch 
“Little Women,” but for most moth-
ers and daughters, “Lady Bird” is 
closer to reality. I’ll bet that at least 
once, even Jo wanted to jump out 
of a carriage over some dust-up 
with Marmie. There just seems 

to be something uniquely intense 
about these relationships, so for an 
explanation of the mother-daugh-

ter dynamic 
-- and why it 
is sometimes 
so intense 
-- I turned 
to Dr. Karen 
Lake, Ph.D., 
of Lake 
Psychological 
Services in 
Columbia.

“As girls, we value the esteem 
of our mothers more than anyone 
else’s,” she says. “There’s also no one 
in the whole world that we expect 
to understand us better than our 
moms, and it’s frustrating when 
they don’t live up to understanding 
our every thought and feeling the 
way we think they should. Often, 
the emotional boundaries are a lot 
looser in this relationship because 

we know that we’re always going to 
love each other, so we may feel freer 
to express negative feelings.”

As a mother for almost three 
decades and a daughter for A 
Whole Lot Longer, I am thankful 
that I’ve never had a “Lady Bird” 
blowup with Elizabeth, my daugh-
ter, or Barbara, my mother, two 
people whom I love more than 
almost anyone in the world. We’ve 
definitely had our moments, though, 
when we’ve stubbornly remained 
entrenched in our positions, refus-
ing to give an inch. The most mem-
orable of these stem from arguments 
over clothes, make-up, vegetables, 
piano practice, “Operator” by 
Manhattan Transfer, Girl Scouts, 
pharmacy school, “Cynthia” as a 
name for a cat, and flip-flops as reg-
ular footwear. ( Just for giggles, see 
if you can guess who I argued with 
over which. Answers appear below.)

Each of these arguments seemed 

important at the time, but as I list 
them now, they just seem ridiculous. 
What is not ridiculous, though, are 
the tender moments we’ve shared, 
like the times my mother told me 
that being adopted meant that my 
sister and I were the most wanted 
children in the world. Like the time 
she took me to The Sweetery for tea 
when I was going through a little 
post-partum depression, assuring 
me that everything would be okay. 
Like the time that Elizabeth mem-
orized one of my favorite poems 
and recited it for me on Christmas 
morning as a gift. Like the time she 

and I texted back and forth for an 
hour, Elizabeth in a French train 
station while waiting on a friend 
and me under the covers of my bed, 
trying not to wake her dad.

Whether you’re a mother or 
a daughter, I’d like to wish you a 
Mother’s Day filled with fewer 
squabbles and more hugs, more 
“Little Women” and less “Lady Bird.” 
Just remember that if a car trip is 
involved, everyone remains seated 
until the vehicle comes to a com-
plete stop.

What’s the most ridiculous thing 
you’ve ever argued about with your 
mother or daughter? Email your 
story to editkim50@gmail.com. 
And in case you’re curious, I argued 
with my mother over clothes, vege-
tables, “Operator,” pharmacy school, 
and “Cynthia.” I argued with my 
daughter over makeup, Girl Scouts, 
and flip-flops. I got into it with both 
of them over piano practice.

Kim von Keller

If you survive it, the mother-daughter relationship is the best
I love to cook, I always have. I guess I 

learned from watching my mother and grand-
mother make a kitchen come alive with the 
smells and taste of home-cooked goodies 
made from scratch. 

I can bake loaves of bread and cookies, 
and perfect biscuits that 
make the butter jealous. 
Bojangles, Popeyes, 
Zaxbys, and the Colonel 
can’t get close to my fried 
chicken, there’s just too 
much love and attention 
in my recipe for them to 
compete. I once opened 
my freezer and saw my 
homemade vegetable 

soup fighting my homemade chili over which 
would be picked for the cornbread I’d just 
baked.

Now we get to my dear wife and 
the reason for the title above. 
Bless her heart, when 
we were first married 
thirty-six years ago, 
she tried to please 
me with her 
kitchen skills. I 
really tried to 
strangle my 
taste buds and 
smile. This 
worked a few 
times until the 
meal made it to 
my stomach and 
the smile went 
away. There was the 
time I came home to 
a wonderful fried chick-
en dinner. The chicken was 
a beautiful golden brown, looked 
delicious, and I told her so. It was the part 
where I tried to eat the chicken that was not 
so wonderful. That chicken was so dry that 

I had to eat it in the shower. When I stuck 
my fork into the green beans the whole pile 
lifted off the plate, and when I accidentally 
dropped a biscuit, it broke a floor tile. I ended 
up using that biscuit to prop up a table that 
had a short leg. You’d think my wife would 
get a little discouraged but she doesn’t give up, 
unfortunately.

There are few things that beat a tall glass 
of ice-cold sweet tea on a hot southern day. It 
takes some trial and error and lots of practice 
to make a perfect pitcher of tea. My mom 
says that tea is a curious drink; you boil it 
to get it hot, put ice in it to get it cold, put 
sugar in it to make it sweet, and put lemon 
in it to make it sour. My precious wife had a 
tall glass of tea waiting for me after work one 
day. Just like her chicken, it looked inviting 
and I was ready for it. I picked up that cold 
glass and gave it a little jiggle, but the ice 

didn’t move. I tried again waiting for 
those little clink sounds that 

get your throat ready for 
an icy wash, but noth-

ing made a sound. I 
walked to the sink 

and tipped the 
glass on its side 
and watched 
as the golden 
liquid and the 
ice cubes oozed 
slowly into 
the sink with 
no sound at all. 

I swear I could 
have let go of that 

glass and it would 
have stayed there sus-

pended over the icy goo. 
Her recipe was a quart of 

boiling water, five family-size tea 
bags, and five cups of sugar, steeped for five 
hours.

 Here are just a few of the menu items 

that made it to the table in those early 
years.

Crunchy Spaghetti with Blackened 
Meatballs, Crispy Mac and Cheese, Brown 
Cream Corn with the lid of the can under-
neath, an Apple Pie with no apples, Corn 
on the cob that would bounce higher than a 
Superball, If Goodyear had her pancake reci-
pe their tires would never wear out.

   Sometimes I think she uses the smoke 
alarm for a kitchen timer. I actually saw a 
completely melted aluminum pot, the stain-
less steel handle was lying on the stovetop 
and the burner had blown out. She said, “I 
was waiting on the pot to get hot before I put 
in the beans”. 

I love my wife. She is amazing and can 
do amazing things with numbers. I wouldn’t 
know where to start when it comes to paying 
a bill. I can’t fill out a deposit slip without her 
help. I’m not sure if not being able to cook 
is part of her master plan, but I don’t mind 
doing all the cooking and look forward to 
teaching her one kitchen skill….Loading the 
Dishwasher.

Neal Parnell

MY WIFE CAN’T COOK
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4008 Clemson Blvd. • 800-868-8066
SHOWROOM HOURS:

MON.-FRI. 8:30AM-7PM 
SATURDAY 8:30AM-7PM

PARTS/SERVICE
MON.- FRI. 7:30AM-6:30PM

SATURDAY 7:30AM-5PM

RalphHayesToyota.comPRE-OWNED CENTER
Prices plus applicable tax, tag, title, registration and includes $224 closing fee. Cannot be combined with any other offers. Picture for illustration purpose only. Exp. 10/5/22

2009 CHRYSLER PT CRUISER LX
Stk#23027B ............................................... $6988
2013 CADILLAC ATS 2.0L TURBO
Stk#P2884 .............................................$14,988
2016 FORD ESCAPE S
Stk#P5805 .............................................$18,988
2016 KIA SORENTO LX
Stk#22775B ..........................................$19,455
2018 TOYOTA COROLLA LE
Stk#P3077 .............................................$19,685
2015 GMC TERRAIN SLE-1
Stk#22420D ..........................................$19,965
2018 TOYOTA COROLLA LE
Stk#PP1919 ..........................................$19,988
2014 BMW 328I XDRIVE 
Stk#23189B ..........................................$19,988
2018 NISSAN KICKS S
Stk#P7618 .............................................$20,555
2019 NISSAN SENTRA S
Stk#P2678 .............................................$20,966
2014 MERCEDES-BENZ GLK 250
Stk#23115B ..........................................$21,497

2015 NISSAN ARMADA SL
Stk#23122A ..........................................$21,966
2018 KIA SPORTAGE EX
Stk#23214A ..........................................$22,845
2017 BUICK ENCORE PREFERRED
Stk#P0433 .............................................$22,879
2017 FORD ESCAPE SE
Stk#P3279 .............................................$22,966
2019 FORD ECOSPORT SE
Stk#P4812 .............................................$22,988
2016 TOYOTA CAMRY SE
Stk#PP3496 ..........................................$22,988
2019 TOYOTA COROLLA L
Stk#P9200 .............................................$22,988
2015 NISSAN ARMADA SL
Stk#23122A ..........................................$22,988
2014.5 TOYOTA CAMRY HYBRID XLE
Stk#23142A ..........................................$22,988
2020 TOYOTA COROLLA LE
Stk#P8182 .............................................$23,546
2015 LEXUS ES 350
Stk#P7247 .............................................$23,599

2016 FORD MUSTANG
Stk#23015A ..........................................$23,987
2019 CHEVROLET TRAX LT
Stk#P7810 .............................................$23,988
2016 TOYOTA CAMRY SE
Stk#P5859 .............................................$23,988
2016 NISSAN ROGUE SL
Stk#P1648 .............................................$23,988
2018 JEEP COMPASS LATITUDE
Stk#P8915 .............................................$23,988
2020 TOYOTA COROLLA LE
Stk#23205A ..........................................$23,988
2018 GMC SIERRA 1500
Stk# P2061 ............................................$24,966
2018 JEEP CHEROKEE LATITUDE
Stk#23027B ..........................................$24,988
2019 HYUNDAI SONATA SEL
Stk# 23139B .........................................$24,988
2018 TOYOTA CAMRY LE
Stk#P9492 .............................................$25,988
2019 KIA SORENTO L
Stk#P8267 .............................................$25,988

WE WANT TO 
BUY YOUR CAR!
Used car values are currently at an 
ALL-TIME HIGH. Your car is 
probably worth more than you think.

GET TOP DOLLAR FOR 
YOUR VEHICLE! 
WE’LL BUY YOUR VEHICLE EVEN 
IF YOU DON’T BUY FROM US

ANY YEAR • ANY VEHICLE

PRE-OWNED 
CENTER

OVER 100 VEHICLES TO CHOOSE FROM!

RALPH HAYES TOYOTA CERTIFIED
WE SELL ALL MAKES, 

ALL MODELS, 
ALL THE TIME.
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T.L. HANNA YELLOW JACKETS

Jackets take down Greenwood, Laurens
BY BRU NIMMONS

ANDERSON — Taking their first 
loss earlier this month to rival Westside, 
the T. L. Hanna Yellow Jackets hoped to 
bounce back in a big way as they finished 
their non-conference slate and have so far 
winning three straight.

The Yellow Jackets opened their 
recent slate of games on the road against 
Greenwood. Despite being projected to be 
among the best teams in 4A at the start 
of the year, the Eagles had struggled out 
of the gate and those struggles continued 
as Hanna took them down in a 31-14 win.

Neither team was able to gain much 
traction early in the contest before Hanna’s 
Wils Epps blocked an Eagle punt setting 
the Jackets up with great field position.

After a big run by quarterback Kenny 
Fretwell got Hanna inside the five, the 
senior  signal caller found paydirt on a 
two yard run to give the Jackets a 7-0 lead 
through one quarter.

The Jacket rushing attack continued to 
make traction in the second quarter driv-

ing 69 yards before Jaylon Boles scored 
from 1 yard out to boost the lead to 14-0 
with 7:32 left in the half.

Greenwood wasn’t prepared to go down 
easy responding with a touchdown of their 
own on the 
next drive as 
quarterback 
Kaleb Burton found 
J.B. Simmons for 
a 23 yard score to 
cut the lead to 14-7 
heading into the half.

Out of the break, 
Greenwood con-
tinued to give the 
Jackets trou-
ble. A long 
kick return by 
Eagle Jaylen Robinson gave Greenwood 
great field position and Burton added a 
score on a 1 yard run to tie the game at 
14-14 with 8:25 left in the third.

After trading punts, the Jackets finally 
righted the ship to end the third with 

a drive going into Greenwood territory. 
Then, Sasheen Latimer broke free on a 12 
yard run just a minute into the fourth to 
regain the lead.

Hanna kept the momentum going 
on defense 
forcing a 
punt leading 

to Yellow Jacket 
defender John Wood 
bringing down the 
Eagle’s punter and 
giving Hanna great 
field position leading 
to a Walker Broome 
field goal.

The Jackets 
were able to 
add one final 

touchdown on a 2 yard run by Eddie Pino 
in the final minutes for a 31-14 win.

After the win, Hanna stayed on the 
road traveling to Laurens to face off 
against the Raiders. The Jackets proved to 
be too strong for Laurens in a 38-7 win.

After forcing a punt on the first 
Raider possession, Hanna went right to 
work with Que Alexander picking up a 
huge 43 yard gain to set up another field 
goal that Broome was unable to convert. 
On the next Jacket possession, Latimer 
busted through on a 24 yard gain, this 
time setting up a successful Broome field 
goal.

Neither team was able to break 
through on offense the rest of the quarter 
with Hanna taking a 3-0 lead to the sec-
ond quarter.

Both teams traded scores early in the 
second quarter before Hanna’s offense 
came alive with Latimer and Fretwell add-
ing touchdowns to give the Jackets a 24-7 
lead at the half.

Hanna continued to control the game 
in the second half with Boles and Fretwell 
adding scores as the Jackets came away 
with the win.

T.L. Hanna will move into region play 
the next two weeks with matchups at 
Mauldin and at home against J.L. Mann.

WESTSIDE RAMS

BY BRU NIMMONS
ANDERSON — Coming off two 

huge wins over rival T.L. Hanna and 2A 
power Abbeville, the Westside Rams 
hoped to keep their momentum going 
in their final two non-conference games 
against Mauldin and Greer.

The Rams did just that, dropping both 
teams to move to 4-1 on the season.

Opening up their most recent slate 
with Mauldin, Westside easily took down 
their 5A for in a 34-7 win.

The Rams kicked off to open the game 
and forced a quick punt to gain posses-
sion. From there, the Rams drove 35 yards 
before Nehemiah Smith scored from 8 
yards out to put them ahead 7-0 early.

The Ram defense continued to look 
strong the rest of the quarter, but a costly 
Ram fumble kept them ahead by just a 
touchdown heading to the second quarter.

Just one play into the second quarter, 
disaster struck for Westside as quarterback 
Cutter Woods was picked off by Mauldin’s 
Josh Page. Page took the interception 8 
yards for a score and tied the game at 7-7 

just seven seconds into the quarter.
Bouncing back, the Rams turned to 

senior running back Hunter Puckett and 
the tough runner 
powered the offense 
down the field lead-
ing to a 2 yard score 
to put Westside 
back ahead 14-7 
with seven minutes 
left in the half.

Puckett contin-
ued to pound the 
Mavericks after the 
Westside defense 
forced a punt scor-
ing again on a 4 yard 
run to give Westside 
a 21-7 lead at the half.

Coming out of the break, Woods got 
in on the action passing to KD McGowan 
for a big gain before taking in a 1 yard run 
to boost the Ram lead to 28-7.

From there, the Ram defense took care 
of business with Jameson Wilson return-
ing an interception 88 yards for the score 

as Westside cruised the rest of the way in 
a 34-7 win.

Taking on Greer the next week, the 
Rams continued to 
look like a top team 
in 4A in a 38-13 
win.

One week after 
giving up no touch-
downs, the Rams 
defense faltered on 
the first possession 
allowing Greer to 
drive 85 yards and 
score on a 5 yard 
run by Josh Runion.

Westside didn’t 
take long to answer, 

as Jimmar Boston returned the ensuing 
kickoff 90 yards for a touchdown. The 
Rams were successful on a two point 
conversion and took an 8-7 lead with 6 
minutes left in the first quarter.

After a stop on defense, Westside ate up 
clock on their next possession driving 84 
yards over six minutes before Dee Robertson 

found the end zone on a 9 yard run, but a 
failed point after put the lead to 14-7.

The Ram onslaught continued on their 
next possession with Woods finding Smith 
streaking down the field for a 73 yard 
score. Smith added an interception on the 
ensuing Greer possession and just before 
the half kicker Bola Gil nailed a 42 yard 
kick to give the Rams a 24-7 halftime lead.

In the second half, Westside got off to 
hot start moving down the field before 
Woods found Josh Williams on a nearly 
40 yard pass to boost the lead to 31-7.

The Rams put the cherry on top of 
their lead once they got the ball back with 
offensive lineman Dylon Gray adding 7 
more to the board after recovering a goal 
line fumble to give Westside a 38-7 lead 
with 16 minutes left in the game

With the big lead, Westside cruised the 
rest of the night allowing just one more 
touchdown with under two minutes left to 
pull out a 38-13 win.

The Rams will now begin region play 
with matchups at home against Greenville 
and Pickens.

Westside still hot heading into region play


