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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

SEE LIGHTS ON PAGE 4

Once again, Ben Phillips and his cast 
of elves will produce the longest running 
event in Anderson County, Anderson 
Lights of Hope. Only this year, it will be 
lights only. “We tried every which way 
we could to come up with a safe alterna-
tive for Santa to be with the kids”, says 
Phillilps. “But in order to maintain the 
safety of our volunteers and the visitors, 
Santa will only be there to wave hello 
and goodbye. Although there are some 

restrictions this year, it is still a magical 
event and we’re here to keep the magic 
alive,” says Phillips.

Anderson Lights of Hope maintains 
the goal of helping local charities with 
revenue from the event. Phillips himself 
puts in his own money every year to 
make it happen. “With the colleges being 
online only and schools are mostly virtu-
al, we are in great need of volunteers this 
year”, he says. “Although the Village will 

be closed, there is still a lot of work to be 
done to get this thing up and running,” 
he says. 

Charities that will benefit from this 
year’s event are Cancer Association 
of Anderson, Habitat for Humanity, 
Family Promise of Anderson, First 
Presbyterian Youth Program, Sertoma 
Club of Anderson, Serteens of Wren 

Anderson Lights of Hope still shining bright after 28 years
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2020 has been an unusual 
year, to say the least. It’s affect-
ed people in many ways, and 
lots of folks are just ready to 
move forward. So, when you’re 
the owner of a local insurance 
business known as “Anderson’s 
Agency,” how do you feel at 
this point?

“Believe it or not, these 
days I’m very thankful,” says 
John Roberts. “I know that 
may sound surprising, but 
it’s true.” The owner of John 
Roberts Insurance Agency has 
several reasons for gratitude. 
“I wake up each day and go to 
work for the people of my hometown, and I 
get to help them with products and services 
they truly need. How can I not be thankful 
for that?”

Roberts grew up in an insurance fami-
ly. His father, John W. “Tommy” Roberts, 
began his insurance career in 1974. He got 
to see the value of helping local residents 
at times when they needed it most. And he 
learned the importance of planning for the 
unexpected. After graduating from Clemson 
University in 1999, John joined the family 
business. In a way, it was like continuing his 
education under the instruction of his own 
dad. He quickly gained experience dealing 
with customers under the watchful eye of an 
experienced pro.

His father’s agency offered policies from a 
single-source insurance provider. John even-
tually realized the need to expand his clients’ 
options, so he decided to enter the inde-
pendent agency market. He wanted a team 
that could offer multiple, competitive rates 
and policy options, so he founded the John 
Roberts Insurance Agency in 2002. His team 
has access to multiple insurance providers, so 
they can tailor products to each customer’s 
particular needs, rather than stick them with 
a boiler plate policy that claims that “one size 
fits all.”

Nearly 20 years later, his agency continues 
to expand its horizons, offering sound cov-
erage for personal and commercial clients in 
and around Anderson. Many of his customers 
have been part of the Roberts insurance fam-
ily since he was a young boy. “I literally have 
lifelong clients,” says John. “You’d better believe 
I’m thankful for that.”

He’s also grateful for an excellent team of 
professionals. “I’m very fortunate to have Ann, 
Trenia, Selma and Rebecca working in my 
agency. They have decades of experience han-
dling every kind of personal and business policy 
you can imagine. They form individual relation-
ships with our clients, so they’re not just doing 

transactions. It’s more like helping friends.”
John offers advice for the future. “Plan 

ahead. Let us help prepare you for the unex-
pected. We’ve been doing this for a while, so 
Anderson’s Agency won’t steer you wrong.” 
And, he says, “Don’t panic. The craziness of 

2020 is diminishing. Things are getting better. 
And I’m thankful for that, too.”

You can contact John Roberts Insurance 
Agency for home, life, business, and property 
insurance. They’re at 408 N Main Street in 
Anderson. Visit www.JohnRobertsInsurance.
com for a quote, or call them at (864) 226-
2229.

‘Helping friends’
John Roberts following family 
tradition in insurance business



the electric city news |   November 12-25, 2020      3

As your community bank, we focus on what matters — you! 

REAL. PERSONAL.
2125 N. Hwy 81, Anderson, SC 29621

BANKING    INSURANCE*    MORTGAGE    INVESTMENTS*    TRUST

ecountybank.com  |  864-622-2692  |  2125 N. Hwy 81, Anderson, SC 29621

*Insurance and investment products are not insured by the FDIC or any federal government agency, may lose 
value, and are not a deposit or other obligation of, or guaranteed by, any bank or bank affiliate.
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High School, Distinguished Young Women 
of Anderson County and Nami of Anderson, 
Oconee and Pickens. “Some of these organi-
zations are really struggling 
this year and we want to do 
our part,” Phillips says. 

The cost of a carload 
is still just $10 and that 
allows each car to go 
around as many times as 
they want in one night. On 
sponsor night, any donation 
over $10 per car will go 
directly to the sponsor of 
your choice, which in turn 
will be donated to their 
particular charity. “The first 
$10 will help pay for opera-
tions, including the electric 
bill,” Phillips says. “Anything 
after that will be given to 
those charities. None of us 
get a paycheck here. We all 
do it because we love doing it,” says Phillips.

“This event is sometimes all the Christmas 
some kids will get,” says Phillips. “We’ve had 
visitors come here when they were kids and 
are now returning with their kids. t’s a real 

treat to see family traditions lasting for so 
many years and we get to be a part of it.”

Currently, Phillips is looking for volunteers 
to work on Saturdays from 9:00 to 4:00 PM 
and Sundays 1:00 to 4:00 PM. Saturday vol-
unteers will be served lunch. Phillips, along 
with his left hand man Joe Stearns, work 
months ahead of time to make sure the tradi-
tion continues. “I do whatever Ben tells me to 

do,”says Stearns. “I show up 
ready for the tasks at hand.”

Phillips hopes to see 
Anderson businesses step 
up this year to help sup-
port the event and the 
local charities in need. “We 
have been very lucky in 
the past to have incredible 
sponsorship but this year 
especially, there are great 
needs that we want to help 
with and we hope that the 
local businesses will get 
involved,” Phillips says. “We 
have sponsorships starting 
at $100 and up so it’s very 
affordable for just about 
any business.”

Anderson Lights of 
Hope will be open Thanksgiving Day and 
will run through Christmas Day from 5:30 
until 10:00 PM. For more information visit 
www.AndersonLightsofHope.com or call Ben 
Phillips at 864-933-2547.

Lights
CONTINUED FROM PAGE 1
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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
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WHAT IT MEANS 
to give local

Today, if anyone receives blood in a hospital in the upstate of South Carolina, it was provided 
exclusively by your community blood center . . . The Blood Connection. Your decision to 
give with The Blood Connection impacts the availability of blood in the community where 
you, your family, coworkers and friends live. Thank you for giving back to your neighbors 
by sharing life. It’s simple. There’s only one true way to donate local and that’s with The 
Blood Connection. Your donation matters. So, ask for us by name and help us spread 
the word about the life-saving mission of your community blood center.

DONATE YOUR WAY

BLOOD SAVES LOCAL LIVES

DONATE BLOOD
Visit thebloodconnection.org/donate 

to find a blood drive near you and 
to make an appointment.

DONATE FUNDS
Visit thebloodconnection.org/give 

to make a monetary donation in 
support of our organization.

Sole Blood Provider for
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PUBLIC NOTICE 
FOR LIEN

Pursuant to SC Statutory Law, 
personal property from the 

following unit will be sold on 

November 6, 2020 
at 11:00 am at 

StorageTreasures.com 
by Stowaway Self Storage, 

4350 Highway 24, Anderson, 
SC 29626. 

Unit A22, C. Knight - Unit 
appears to have the following: 

rattan shelving, luggage, 
mirror, dry sink, plastic shelves, 
fabric covered chair, small frig, 
bedding, bags, crates, boxes, 

shoes, cooler, microwave, 
exercise equipment.

Property being sold to satisfy a 
lien for storage rent. 

Terms of sale: Cash Only

Bidders must sign in prior 
to sale. Sale will be through 

StorageTreasures.com
Unit availability subject to prior 

redemption by tenant.

Anderson, SC — One year after the pass-
ing of Kingsport native and Anderson, SC res-
ident Jay Bloomer, the official launch of The 
Jay Bloomer Foundation took place on Oct. 
17 in Anderson, SC and virtually on Facebook 
Live. Jay passed away after a short but cou-
rageous battle with a rare form of T-Cell 
Lymphoma. The Jay Bloomer Foundation was 
formed to honor Jay's legacy and do what Jay 
did best: bring people together to help others.

Jay grew up in Kingsport, TN where he 
was a star basketball player at Dobyns-Bennett 
High School and proud member of the Tribe. 
True to form, Jay was voted ‘Best All Around’ 
by his classmates. Thereafter, Jay attended 
the University of Tennessee where his love of 
all things Vols began, but - most importantly 
- he met his soulmate, Meg (Kinney). They 
married shortly after graduation and lived in 
Columbia, TN, St. Louis, MO, and Orlando, 
FL before relocating back to Anderson, SC 
where Meg grew up. Jay spent his career in the 
healthcare industry providing care to veterans 
as a Regional Director with HMR Veterans 
Services of Anderson, S.C. Throughout their 
journey they made lasting friendships in every 
community and welcomed three beautiful chil-
dren (Elle, Brooks, and Miles) who were the 
apples of Jay’s eye.

Over the last year, a charitable initiative 
led by Jay’s wife, Meg Bloomer, established 
a set of guiding principles to apply strategic 
direction for the launch of the Foundation. 
The Jay Bloomer Foundation will provide 
scholarships, starting in the spring of 2021, 
to deserving graduates from Dobyns-Bennett 
and T.L Hanna High Schools.

The Jay Bloomer Foundation initiated a 
number of fundraising activities leading up 
to the formal launch of the Foundation. One 
fundraising activity leaned on Jay’s classmates 
in the Dobyns-Bennett Class of 1995 to raise 
$25,000 in memory of Jay on the anniversary 
of their 25th reunion. Assistance from D-B 
classmates proved vital to the overall fundrais-
ing efforts as more than $25,000 was raised. A 
Silent Auction was orchestrated as part of the 
launch and led to more than $15,000 in dona-
tions. Jay’s former employer, HMR Veteran 
Services, matched pledges for a period of the 
evening during the Facebook Live launch that 
led to more than $24,000 in charitable dona-
tions from a handful of family and friends. 
Finally, a Board matching pledge drive during 
the night led to the Jay Bloomer Foundation 
raising over $110,000.

“We are simply amazed at the outpouring 
of support from all the friends Jay made in 
Kingsport, Anderson, and across the country. 
We are enthusiastic to further Jay’s legacy by 
supporting young men and women pursuing 
higher education from Dobyns-Bennett and 

T.L. Hanna High Schools,” said Meg Bloomer, 
Chair of The Jay Bloomer Foundation. “The 
gracious financial support we received this 
past week will allow us to offer scholarships 
as early as next spring- something we only 
dreamed of a few short months ago.”

During the Facebook Live launch, the 
Foundation was overwhelmed to receive finan-
cial support from organizations and individ-
uals from across the country. The Foundation 
was overjoyed to receive four Platinum level 
donations from HMR Veterans Services 
of Anderson, SC, Martin Dentistry of 
Kingsport, TN, the Kinney Family of 
Anderson, SC, and the Hemphill Family of 
Nashville, TN. At the Facebook Live event, 
Jay’s friends, former teammates, and musical 
guests treated virtual attendees to three hours 
of entertainment and memories of Jay.

You are welcome to learn more about the 
Jay Bloomer Foundation and information 
on how you can support his Foundation at: 
https://www.jaybloomerfoundation.org/.

Jay Bloomer Foundation 
raises over $100K to support 

scholarships At Dobyns-
Bennett & T.L. Hanna High
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SUSAN  
TEMPLE  
master  
gardener

THE GARDEN SHOP

BY LINA HARRIS
It’s a very old tongue in groove 

handmade table with sturdy legs and 
a fabulous drawer that spans the full 
width of our family kitchen table. 
The history behind the table is not 
well known to me. It just was always 
our table. But, if memory serves me, 
Mama told me that she and Daddy 
got it from a man who had built it in 
the 1920’s so this table is now almost 
100 years old. And, it served as the 
gathering spot for my family for at 
least 3 generations.

Back then, there was no dining 
room; we had an eat in kitchen that 
was large enough for the 5 foot long 
table that also happened to be 40 
inches wide. In case measurements 
mess with your mind, that’s a really 
big table. It could seat all of our 
family at one time and that was 6 
kids along with Mama and Daddy. 
Whenever Mama’s side of the family 
visited, chairs were pulled up and 
room was made for everyone at the 
table. Since Mama was one of 16 
children, you can imagine how many 
people this table has served. There 
was always a cake or pie ready to be 
sliced; coffee to be poured and sto-
ries to be told.

I remember that my 6th birthday 
party was celebrated at this table. 
Can you picture the smile on my face 
to know that my church and school 

friends were there to celebrate with 
me? It was big; I can tell you that!

It’s the same table where I learned 
that my big brother Ernie had eloped 
with the love of his life and, oh my 
goodness, he was only a freshman in 
college. What a ruckus that created! 
Yet, true to the story of my family, 
Mama and I went and helped him 
move to the married student housing. 

This table provided a solid sur-
face for school work and homework 
of all kinds. All the girls had to take 
a Home Ec class in the olden days, 
and one of my assignments was to 
make a skirt or a dress. I had abso-
lutely no idea how to sew and no 
idea about material at all. But Mama 
did and she took me to buy material 
and then proceeded to reinforce 
what our teacher had attempted to 
teach. My brain is not wired in a way 
to understand all of those sewing 
terms and somehow I just could not 
understand it. Mama tried and tried 
to explain it to me and help me to 
understand the lessons on sewing. 
She eventually caved and sewed the 
skirt for me. Guess what. Just this 
past weekend, I had the opportunity 
to talk with my Home Ec teacher 
and confess to her that it was my 
mother who had sewed the skirt and 
made the “A” that she so generously 
gave me. I wore the skirt one time 
– the day that we had to wear it to 

class to get the grade. By now you 
have guessed correctly; the skirt was 
made on our kitchen table.

At our kitchen table was where 
we, the brats as Daddy fondly called 
us, learned how to eat with our lips 
closed; how to not smack those lips 
as we ate. No elbows were allowed 
on the table. Sit up straight. Only 
one person is allowed to speak at a 
time. Oh, the lessons we learned! But 
this taught us the respect and cour-
tesy we needed to succeed in life. We 
learned to listen to each other and 
support each other. 

I learned how to play cards at 
that table. We always knew where 
the watermelon knife was, the 
kitchen scissors, the scotch tape. We 
wrapped Christmas and birthday 
presents there. We prepared the care 
packages to send to my sister and 
brothers when they moved away 
from home. We put them into boxes 

and wrapped them in the brown 
grocery bags. Then we wrote their 
names and addresses on those brown 
paper bags in pencil, not pen because 
the ink might run if it got wet and 
then where would the package go?

We did all of our Christmas 
baking prep at this table. Fruitcakes 
and pies and cookies and fudges. Oh, 
that divinity fudge! I ate half a batch 
one time and though that Mama 
was gonna take the rolling pin to my 
backside, but she didn’t. We just had 
to fix another batch to mail to the 
siblings. Not a bad deal, in my book.

Eventually I had a family of my 
own and mother was ready to let the 
table move from her house. I jumped 
to the opportunity to give the table 
a new home. Years later I decided to 
remove the green linoleum table top 
to reveal the beautiful wood beneath. 
Someone had filled the grooves 
with a substance that had dried and 

cracked. After a fair amount of sand-
ing, I rubbed a wax into the surface 
to protect it from all sorts of possi-
bilities of havoc wreaked by young 
ones. To tell the truth, the plan was 
to use the table for my son’s trains. 
The drawer was perfect to hold the 
transformer and some of the other 
items. As happens, time passed and 
needs changed. Once again, the table 
became our kitchen table where we 
gathered for family meals. Needless 
to say, I did not wax the table often 
enough and stains developed from 
heat and condensation. A light stain 
was applied to help blend the colors, 
but the table remains a sturdy and 
majestic family treasure. It’s now in 
my daughter’s home where her fam-
ily also gathers for meals and stories. 
Since this fabulous heirloom seems 
to be incredibly solid with no appar-
ent injury to its function, I hope and 
pray that it will be useful for many 
generations to come.

When I first read Ginny’s arti-
cle and request for submission, I 
thought about our special family 
table that served our family so com-
pletely. When I decided to share 
my thoughts and feelings about just 
how special this table is to me, the 
memories flooded back. The images 
in my brain of where we each sat, 
of reaching for the bowl for more 
mashed potatoes, of stretching across 
the table to break the pulley bone 
with Jimmy (my brother), and so 
many more – some have brought 
tears of sadness and others tears of 
happiness.

Our kitchen table

BEYOND PORCH MUMS

Coming down the driveway after a week 
away on vacation, I noticed a patch of something 
white. There aren’t many white flowers in my 
garden and no large patches of white. When I 
toured the grounds later, checking out the patch 
was first on my list. Mums, that should be pink. 
Not pure white but close to it. I was stumped, 
never knowing mums to change colors. Just so 
happened our vacation house had Charleston 
Magazine in their collection. A short article 
titled “Three Picks for Fall Gardens” had Ryan’s 
Pink mum (Chrysanthemum x morifolium ‘Ryan’s 
Pink’) first in their suggestion. The author stated 
blooms could be pink to white. That was news 

to me. I prefer my Ryan’s Pink to be pink. Sport 
is a term used in the mum world that is new to 
me. It seems mums will mutate and make a new 
type. I’ve heard of variegated and grafted plants 
reverting but not mums mutating. I don’t know 
if that’s what happened to my patch but will pay 
attention in the future and pull mutations out if 
they are not a cool creation. 

My garden style is not much for porch 
mums that show up at garden centers every 
fall. Each year I look for something different 
without success. Porch types will usually 
transplant into the ground and should come 
back each year. Grocery store mums that are 
sold in the floral department are usually not 
hardy. Annual mums are Chrysanthemum mul-
ticaule should the tag not give a hardy zone. 
I’ve read leaves tell if the mum will be hardy. 
Annuals have strappy leaves that are thin. 
Leaves on hardy mums are wider and have 
deep notches. News to me again.

Hardy mums like Ryan’s Pink and Peach, 

and Emperor of China can grow close to four 
feet tall if happy. Cambodian Queen, Penelope 
Pease, and Betty Sheffield can grow half that 
size. Each of these varieties flop and bounce 
around. To tidy and tighten them up, pinch or 
cut them back a couple of times until July 4. 
Some start out one color and fade to different 
shades as they age. If these are too much for 
your garden, Chrysanthemum weyrichii varieties 
grow smaller and look more traditional. Many 
hardy mum varieties will tolerate some frost 
too which can extend blooms into early winter.

A special mum, relatively new to my gar-

den, is blooming for the first time. Pacific 
mum (C. pacificum, also called Ajania pacifica) 
is a late bloomer. Commonly called Silver 
and Gold, this type has quite different foliage 
that has white edges. Leaves are wider than 
most mums and foliage has a slight shine to 
it. They grow more like a groundcover. Buds 
start out sort of green in mid fall and open to 
yellow. They are tolerant of light frosts too. 
I read there is a pink one called Pink Ice. To 
find unusual mums will mean ordering from 
catalogs. Occasionally a lucky gardener might 
stumble across some options in a nursery. 
Mums are deer resistance and can be toxic to 
our pets so beware.

Pacific mum

Ryan’s Pink
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$500 off of a custom  
Sleep Appliance

Gabrielle F. Cannick, DMD, PhD
Grand Oaks Dental, LLC  

3905 Liberty Highway, Anderson, SC, 29621
Call 864-224-0809 or visit www.grandoaksdental.com 

EMA� works by open-
ing the bite and gently 
advancing the mandi-
ble (or jaw) with elastic 
straps to increase 
airway space.

This custom-made oral 
appliance is only avail-
able through dental 
professionals.

Ask your dentist if 
EMA is right for you.

For a  
better 
night’s 
sleep

YOUR DENTIST CAN SAVE YOUR LIFE

Dr. Gabrielle  
F. Cannick

 

 
 
YOUR DENTIST CAN SAVE YOUR LIFE 
 

Yes, A Woman’s Oral Health Can Change Throughout Life.  
 
By Dr. Gabrielle Cannick, DM, PhD. 
 Grand Oaks Dental 
 
Let me start by reminding everyone this is Women’s Breast Cancer Awareness 
month, an important annual effort to increase public awareness of this devastating 
illness. The sobering fact is approximately 250,000 women in the US will be 
diagnosed with breast cancer – this year. More than 40,500 will die.  
 
There is no sure way to prevent breast cancer. But there are things you can do 
that might lower your risk. Medical research has linked some forms of breast 
cancer to alcohol consumption, obesity and lack of exercise. The American Cancer 
Society recommends maintaining a healthy weight throughout life by balancing 
your food intake with physical activity. And of course, women should take 
advantage of today’s better screening that can lead to early detection.  
 
Ladies do not ignore this. 
 
Further, I want to take this opportunity to emphasize that women also have 
unique oral health care challenges throughout their lives.  
 
My female patients will often ask, “Do my oral health needs change as I age? If so 
how?” Due to normal hormonal fluctuations, women’s oral health needs change at 
different stages throughout life, i.e. puberty, pregnancy. Moreover, medical 

The body’s overlooked defense system
This is something worth considering in 

the present health environment. Are you 
aware your skin is a barrier that can help 
ward off disease? What exactly are the 
body’s defenses? There is the immune sys-
tem. Stomach acid that is essential to digest 
food and allow the body to absorb nutri-
ents. There is beneficial gut bacteria. 

But let’s not forget to include our skin. 
It is one of the most important defenses we 
have because it keeps harmful organisms 
and substances from getting inside our bod-
ies. Our skin weakens as we age requiring 
more effort to keep it healthy. With infec-
tion on everyone’s mind, it makes sense to 
“pamper” our skin to strengthen it. 

Here is what you need to know: 
• The deepest skin layer is made up of 

connective tissue and fat providing insula-
tion, energy storage, and shock absorption. 

• The next layer contains collagen and 
elastin, blood vessels, nerves, sweat and oil 
glands, and hair follicles. 

• The top layer is a barrier consisting of 

five different layers. This is the skin we can 
see and a major part of our body’s defenses. 
Taken together, all of it keeps moisture in 

our body and pro-
tects us from toxins, 
ultraviolet rays, and 
bacteria. As we age 
our skin gets thinner 
and the cells get flat-
ter with a lower water 
content. Everything 
becomes less vigorous 
and strong, particu-
larly in areas of sun 
exposure. Dry, thin 

skin is more porous than plump, healthy 
skin. It can crack or tear easily, like paper. 
Any time the skin splits or is excessively dry 
it becomes an avenue for an organism to get 
in and cause problems.

How do we fortify our skin defenses? 
The best thing you can do is lock in mois-
ture. Ladies already know this. Men? You 
might want to listen to your wives and girl-

friends about their skincare regimen. When 
you add moisture, the skin gets fatter and 
more flexible; the trick is keeping it that way.

Here is a checklist:
Use skin creams containing ceramides, 

a type of fat and a main component of the 
skin.

Use moisturizing oils, such as mineral 
oil.

Use products with humectants. These 
substances help bind water to the skin for 
absorption.

Ingredients to look for include glycerin, 
lactic acid, alpha hydroxy acid.

Of course, avoid sun exposure and use 
sunscreen. Consider a humidifier to add 
moisture to the air in your home in the fall 
and winter. As the humidity drops the dry 
air sucks moisture out of your skin. Note: 
While drinking water is good hydration 
for our overall health, it does not directly 
hydrate the skin.

In our dental practice we help our 
patients achieve optimum oral as well as 

overall health. We are here for you and your 
family. If you have questions, please call. 
Think of us as your hometown resource for 
guidance and support.

Dr. Gabrielle F. Cannick is the owner of 
Grand Oaks Dental, located at 3905 Liberty 
Highway in Anderson. A strong believer that 
dental fear and anxiety should not prevent 
any patient from receiving the highest quality 
dental care, Dr. Cannick has received exten-
sive training in Sedation Dentistry and is a 
certified member of the Dental Organization 
for Conscious Sedation. She is also a member 
of the South Carolina Dental Association, the 
American Dental Association, the Academy 
of General Dentistry, and the American 
Academy of Dental Sleep Medicine.

For more information about Grand Oaks 
Dental and the services provided, please call 
864-224-0809, or click to grandoaksdental.
com or visit us on Facebook at https://www.
facebook.com/GrandOaksDental.
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Bleckley Inn
151 E Church Street

(864) 225-7203
COMPHY SHEETS FOR THOSE

ON THE NICE LIST

Simply Country Chic Boutique
402 S Main Street

(864) 712-9565
BRIGHTEN SOMEONE’S CHRISTMAS

WITH BRIGHTON THIS YEAR

Tracie Starr Home
314 S Main Street
(864) 328-3263

GIFTS AND HOME DECOR

JJ Stathakis Liquor Store
1816 E Greenville Street

(864) 226-1255
MAKE YOUR SPIRITS BRIGHT!

Clayton Tile
1718 Pearman Dairy Road

(864) 225-0884
MAKE A SPLASH WITH A

NEW BACKSPLASH

Diamonds & Gold
3124 N Main Street

(864) 225-3320
GIVE HER A

LITTLE SPARKLE

Growler Haus
313 N Main Street
(864) 225-0057

COME TO OUR HAUS
FOR THE HOLIDAYS!

City of Anderson
MAKING YOUR HOLIDAYS WARM

AND BRIGHT. ENJOY HAND
SANITIZING STATIONS, MASKS AND

NEW LIGHTS TO MAKE YOUR SHOPPING
EXPERIENCE SAFE AND FESTIVE

Holiday
G I F T   G U I D E
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Lilia Day Spa
116 East Benson Street

(864) 226-0818
SPA PACKAGES AND

GIFT CARDS AVAILABLE

Anderson Paint & Decorating
2508-H North Main Street

(864) 261-8181
$5 OFF PER GALLON OF RICHARD’S
SIGNATURE SERIES PAINT. NO LIMIT.

COUPON MUST BE PRESENTED.

Charles Furniture Store
2836 South Main Street

(864) 225-7260
ANDERSON’S LARGEST

LA-Z BOY DEALER

The Bee Hive
510 North Main St
(864) 540-8405

BEST NIGHT OF
CHRISTMAS SHOPPING

Electric City Brewing, Co.
109 E Calhoun Street

(864) 540-0630
HOLIDAY GIFT SET: ECB MUG, OUR
SIGNATURE ROASTED COFFEE AND

HOUSE-MADE WINTER SPICE SYRUP $35

City Seed at the Station
520 North Murray Avenue

(864) 225-7511
UNIQUE GIFTS

Evergreen Plantation
4800 Hwy 187 South - Starr

(864) 437-3400
IN CASE SHE SAYS YES

The Kitchen Emporium
and Gifts

418 N Main Street
(864) 225-2021

VIETRI FOR THE HOLIDAYS
CUSTOM GIFT BASKETS

Collectique
211 E Benson Street

(770) 283-4348
WHOLESALE CLOTHING

AND JEWELRY

Images Salon & Day Spa
2101 N Main Street

(864) 225-8355
PAMPER HER (OR HIM) WITH A

CUSTOM SPA PACKAGE

Think
L O C A L



the electric city news |   November 12-25, 2020      11

Krispy Kreme
1620 North Main Street

(864) 359-1013
BUY ONE DOZEN REGULAR PRICE

GET ONE DOZEN ORIGINAL GLAZED FOR 
$2.00 WITH COUPON (EXPIRES DEC 23RD)

Car Mar Med Spa
102-C Buford Avenue

(864) 216-7910
10% OFF LASER TREATMENTS THROUGH

HOLIDAYS! HOLIDAY EVENT
DECEMBER 3RD 10-6PM

Phil Jewelers
116 North Main Street

(864) 226-7635
14K GOLD TWISTED ROPE &

DIAMOND CRISS CROSS RING

Will Malone Photography
(864) 309-5441
Willmalone.com

ANDERSON 2021
CALENDAR

Propp Drugs
1529 North Fant Street

(864) 226-8383
A 2020 CHRISTMAS!

Sullivan King Mortuary
(864) 225-5431

COMPLIMENTARY PREPLANNING
CONSULTATION

DEEDEE WATERS, PRENEED DIRECTOR 

Walker Century Farms Market
110 Walker Road
(864) 226-2668

HOLIDAY GRILL PACK $50
4 PORK BRATWURSTS

2 PORK CHOPS 2 NY STRIP STEAKS
2 LBS GROUND BEEF2 LBS GROUND BEEF

Remnants Antiques
Gifts & Consignment
300 South Main Street

(864) 226-1002
REMNANTS ANTIQUES,GIFTS AND CONSIGNMENTS
COME FIND THAT SPECIAL GIFT. REMEMBER WHEN

YYOU SHOP WITH US YOU ARE HELPING LADIES
OVERCOME LIFE THREATENING ADDICTIONS.

Turn Key Roofing
432 Sayre Street
(864) 241-8133

Turnkeyroofing.net
 A NEW ROOF FOR

CHRISTMAS!

Roy’s Diner
1527 South Main Street

(864) 225-6884
ALL FRESH FOOD

MADE FROM SCRATCH

Shop
L O C A L
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NOV 19TH   
   Business Resources

  during COVID-19

MONTHLY WORKSHOPS: ON THE THIRD THURSDAY 

RSVP TO: CGADDIS@CITYOFANDERSONSC.COM or 864.231.2604

THE CITY OF ANDERSON PRESENTS... NOVEMBER 19TH  

BUSINESS RESOURCES DURING COVID-19

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

A year-long series to help you 
Build Your Own Business from the ground up!The City of Anderson is excited to present 
the year-long series: B.Y.O.B. 

A year-long series that will help you 
build your business from the ground up!

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
topic experts who will give you 
the tools to build your business.

All sessions are free!
Registration is required for lunch.

Kim von Keller

Have you ever heard the term 
“salad days”? It is attributed to 
Shakespeare, and it refers to a period 
of youthful innocence and naïveté. I 
don’t know about you, readers, but 
as we approach the end of 2020, I 
am not feeling young. I am not feel-
ing innocent. I am not feeling naïve. 
In short, the last eight months or so 
have not been my salad days.

They have been my pasta days.
You know what I mean. There 

are times when the world and your 
place in it can seem so hard that all 
you want to do is sit down with a 
big serving of high calorie, high carb, 
highly delicious comfort food. My 
husband’s go-to is hamburgers. My 
mother’s is ice cream. But when I 
find myself surrounded by conten-
tious politics, pandemic illness, and 
the end of daylight savings time, 
I just want a big bowl of noodles. 
Which is exactly what I treated 
myself to last week at Vinnie’s 
Neighborhood Italian Restaurant in 
Asheville, North Carolina.

If you haven’t had a meal in 

Asheville recently, you’re missing 
out. Once a sleepy mountain town 
with only a handful of restaurants, it 

is now home 
to award-win-
ning chefs 
offering 
Appalachian, 
Spanish, 
gluten-free, 
French, 
Indian, 
vegetarian, 
Japanese, 

vegan, and even Himalayan cuisine. 
We visit the city often, and with so 
many choices, we rarely eat at the 
same restaurant twice in a year. Our 
exception to that rule is Vinnie’s.

As soon as you walk through 
the door, your cares just melt away. 
Aromas of garlic and tomatoes waft 
from the open kitchen, and you’re 
welcomed by the music of Frank 
Sinatra and Dean Martin. There’s a 
cozy bar to your right, and to your 
left, a dining room where tables 
bear the names of loyal diners. 

You’ll often recognize the 
waitstaff, and, just as often, 
they’ll recognize you, too, 
like you’ve just walked into 
a family reunion. In short, 
Vinnie’s is a lot like those 
Italian restaurants in the 
“Godfather” movies, except 
that nobody gets murdered.

The menu is standard 
Italian-American: crispy 
fried calamari, pasta with 
slow-cooked Sunday gravy, 
meaty lasagna, bitter greens, 
and garlic knots that are 
the bane of vampires every-
where. Every time we go 
there, I order a delicious 
cocktail from bartender 
Josh, study the entire menu, 
consider the specials, and order the 
Linguine with Clams Fra Diavolo. 
The pasta is toothsome, the clams 
are tender, and the sauce is spicy. 
There’s never a weird, surprise addi-
tion of raisins or pattypan squash or 
Tootsie Rolls. When I order Vinnie’s 
Linguine with Clams Fra Diavolo, I 

always know what I am getting. It is 
the most consistent, reliable plate of 
food I’ve ever eaten, and it has never 
failed to make me feel better about 
whatever I’m not feeling good about. 
In other words, it is my perfect 2020 
meal.

I’m sure that you have your per-

fect 2020 meal too. While 
literal salad days might 
make your doctor happy, 
sometimes, your emotional 
health calls for a meal that’s 
a little more substantial 
and a lot more comforting. 
And after a difficult spring 
and summer, restaurants 
can really use our help 
right now. Just make sure 
that, like Vinnie’s, your 
favorite spot is following 
all COVID protocols and 
pay them a visit. Whether 
you’re in the mood for 
pasta or pancakes, dine-in 
or take-out, sitting in a 
restaurant booth listening 
to “That’s Amore´” or curl-

ing up on the sofa watching “Tiger 
King,” treat yourself to your favorite 
comfort meal. God invented the 
elastic waistband for a reason. Salad 
days can wait until 2021.

Where do you go for your favor-
ite comfort meal? Share your favor-
ite with me at editkim50.gmail.com. 

Salad days? You have GOT to be kidding!
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For many American families, finding 
opportunities to spend quality time together 
can be a real challenge. However, even though 
hectic schedules seem to dominate most of 

our productive time, 
the one place we can all 
agree to be on time and 
present each day is at 
the family dinner table. 
The evening meal can 
be an excellent time to 
put down our phones, 
take a timeout from 
homework and daily 
obligations, and set aside 
forty-five minutes to 
relax, recharge, tell sto-
ries, laugh and share the 

highlights of our day with each other.
According to Dr. Fishell, advocate of The 

Family Dinner Project, over the past 15 years 
researchers have confirmed what parents have 
known for a long time- sharing a family meal 
is good for the spirit, the brain and the health 
of all family members. Recent studies link 
regular family dinners with many behaviors 
that parents pray for their children to adopt, 
including lower rates of substance abuse, teen 
pregnancy and depression as well as higher 

grade-point averages and self-esteem. Studies 
also confirm that dinner conversations boost 
children’s vocabulary and help build respectful 
speaking and listening skills. Additionally, 
regular family dinners have been shown to 
decrease obesity and eating disorders in chil-
dren and adolescents. 

Soccer, dance, gymnastics, play practice, 
piano lessons, karate, and so many extra-cur-
ricular activities- although excellent growth 
activities for our children- can keep families 
busy and disconnected during the weekdays. 
The obvious question is, “How can we find 
time to eat together as a family?” One solution 
may be to try cooking and freezing several 
large casseroles on the weekends, or perhaps 
prepping for meals by buying pre-cut prepared 
items from the grocery store-such as pre-cut 
veggies or pizza crusts. You could even brown 
hamburger meat or cook chicken ahead of 
time to make dinner preparation quicker and 
easier. A few of my friends take advantage of 
Home Chef meals while others buy prepared 
meals from Facebook groups.

Another great way to promote family 
connection is to encourage your children to 
be involved in preparing the evening meal. 
Young children can assist by performing sim-
ple tasks such as sprinkling seasoning, stirring 

vegetables, or washing fruit. Elementary aged 
children can help by setting the table, pouring 
drinks, and can even assist with simple food 
preparation. Adolescent aged children can help 
prepare all aspects of the meal, including plan-
ning, shopping, cooking, and cleaning up. The 
goal is to make the evening meal a fun family 

event so that everyone looks forward to it and 
feels like their part is special and important. 

In a world where we are constantly tugged 
in two different directions, lets all agree to sit-
ting down together as a family…at the dinner 
table. Together, let’s build stronger families, 
stronger children, and stronger tomorrows. 

IT’S DINNERTIME

Katie Laughridge
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Kristine March

It really is a small world. If you read my 
column on the importance of comfort food in 
2020, you know that my family’s favorite cozy 
place for dinner in Asheville, North Carolina, 
is Vinnie’s Neighborhood Italian Restaurant. 

We’ve been going there 
for years, and Teddy 
and I wouldn’t start an 
evening there without 
one of their delicious 
cocktails, prepared by 
their bartender whom 
I only knew as Josh. 
Recently, though, I 
learned that not only 
does he have a last 

name, March, he also has a connection with 
the Electric City News: he’s married to fash-
ion writer Kristine March. 

After getting to know him a bit during our 
last visit to Vinnie’s, I spent some time finding 
out how he became a bartender, where he gets 
the inspiration for some of his favorite origi-
nal cocktails, and what he’s shaking behind the 
bar this fall.

Nibble and Sip: Tell me about your profes-
sional background.

Josh March: I have been in the hospitality/
restaurant business for well over half my life. I 
began in fine dining in South Carolina in the 
mid ‘90s, and I moved into tending bar in the 
early 2000s. It has been an exciting and adven-
turous career that has taken me from mixing 
boat drinks behind the bar at the historic 
Lighthouse Inn in Cape Cod, Massachusetts, 
to shaking and stirring libations at the 

renowned Canoe restaurant in Atlanta, 
Georgia, to raising a family in the magical 
Blue Ridge Mountains while leading the bar 
at Vinnie’s Neighborhood Italian in Asheville, 
North Carolina, and everywhere in between. 
The best parts of all this are all the wonderful 
lives I have met along the way and the zest for 
life that traveling has given me

N and S: What is your philosophy when it 
comes to creating an original cocktail?

JM: I am big on letting the seasons lead, 
and that is where I find inspiration when 
creating original cocktails and riffing on the 
classics. Spring lends itself to fresh, airy cock-
tails with gin and light botanical enhancers. 
Summer is all about beach drinks where 
tequila, rum, and tropical fruit are the high-
lights. Fall and winter give way to more robust 
and full-flavored cocktails, with bourbons, 
añejo rums and tequilas, and amaros (Italian 
herbal liqueurs) taking center stage. But don’t 
get me wrong; I enjoy any type of drink, any-
where, anytime.

N and S: Do you have a recipe that you’d 
like to share with readers of the ECN?

JM: The Apple-lachian Mule is a favorite 
at Vinnie’s this time of year. It combines the 
best of the North Carolina apple harvest 
with the warmth of bourbon and the spice of 
ginger beer. (We make our own ginger beer at 
Vinnie’s, and it is spicy gold!) Cheers!

Apple-lachian Mule
1.5oz Bulleit Bourbon
1 oz local apple cider
.25 oz fresh lemon juice

.25 oz cinnamon syrup (see recipe below)
In a cocktail shaker filled with ice, shake 

all ingredients, strain into a Collins glass filled 
with fresh ice, and top with your favorite gin-
ger beer, the spicier the better. Garnish with 
a thinly sliced apple wedge fanned across side 
of glass.

Cinnamon Syrup
8 oz. sugar
8 oz. water
4 T. cinnamon chips ( JOSH’S NOTE: 

These are not the cinnamon version of 
chocolate chips. These are small chunks 
of cinnamon bark that are not available in 
supermarkets. Cinnamon chips are better 
at giving the syrup a pronounced spice and 
silky mouthfeel than cinnamon sticks. The 
Herbiary in Asheville has the best, and they 
are also available on their website, herbiary.
com.)

Dissolve sugar into very hot water. When 
the syrup is clear, stir in the cinnamon chips 
and cover. (The longer the cinnamon steeps in 
the syrup, the more pronounced the cinnamon 
flavor will be.) Strain into a clean container 
with a tight-fitting lid, and refrigerate. 

Kim von Keller

NIBBLE & SIP

Meet Josh March, the man behind the bar at Vinnie’s

We want to look our best for our social 
gatherings but we also want to feel our best 
too. Comfort is key when it comes to holiday 

attire. This year keep in 
mind that you can go 
chic but flowy. Instead of 
a stiff blazer or anything 
too fitting or confining, 
try a more relaxed look. 
A slouchy sweater and 
a midi skirt with boots. 
I personally have been 
loving how Sarah Jessica 
Parker has been pulling 

off the look. Google her fashion for 2020. It’s 
so sleek and smart. 

Adding colors besides the traditional ones 
are dashing too. Try a bold pink or magenta 
instead of fall colors. Instead of red and green 
go for silver or lime green. It’s mod and fresh. 
Rancher hats are big and a tam is classic and 
gives you that instant elegance. I say this 

every year. You can still wear white. Winter 
white that is. Cashmere anything in that color 
is luxe. Even white jeans are sexy with mules 
and a pashmina. Don’t be afraid to pull it 
off even though our grandmothers said don’t 
wear it past labor day. We are rule breakers 
y’all! 

Vegan leather cropped pants are soft like 
butter plus they will show off your cute shoes. 
Satin blouses and slip dresses are soft and 
cushy too. Wear them in every color of the 
rainbow. If you have to be extra fancy kick 
it up with a pleated sequin mock dress. You 
will be the bell of the living room. Let’s face it 
we’re not really going to balls anymore, people. 
Dress up anyways. It makes us feel good. 

Dress to impress even if it’s a small social 
gathering. Be confident. Own the room. 
Whatever you wear, kindness matters and 
compliment at least three people a day. Make 
everybody feel like a somebody. Make the 
sidewalk your runway and enjoy the holidays.

the electric city news | March 5-March 18, 2020      17

perspectives

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

COMFORT IS KEY

Josh and Kristine March
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We recently passed the 155th anni-
versary of one of the defining moments 
in our history. It was on April 9th, 
1865 in the town of Appomattox Court 
House, VA, in the parlor of Wilmer 
McLean, that Robert Edward Lee sur-

rendered the Army 
of the C.S.A. to 
the U.S.A. and 
Ulysses Simpson 
Grant. This ended 
four years of 
arduous fighting, 
that cost, both 
sides upwards of 
630,000 casual-
ties. It’s also set a 

nation of enslaved Americans free, and 
devastated our nation that would take 
scores of years to overcome.

Five days later another defining 
moment occurred when a member 
of the prominent Shakespearean 
actor’s family of Booths assassinated 
Abraham Lincoln. As the Lincoln’s 
watched “Our American Cousin” star-
ring Laura Keane at Ford’s Theatre, 

John Wilkes stealthily stole down the 
hall to Lincoln’s box, peered through a 
hole he had bored that day, and with a 
single shot from a .32 Derringer put a 
single lead slug through the President’s 
brain. Booth who thought he would be 
revered by the South was scorned and 
censored. Lincoln, who promised “To 
bind up the Nation’s wounds and care 
for the widow and orphan now could 
not prevent the South’s harsh recon-
struction years.

These were defining moments. 
Sometimes they are on the horns of 
a dilemma, the determine right and 
wrong. Success or failure is ever so 
slight. Maybe Robert Frost had the 
right answer when he said as he came 
to the fork in the road, “I took the 
road less traveled.” Harry Truman had 
that agonizing decision to make when 
he chose to drop the atomic bomb on 
Hiroshima and Nagasaki thus shorten-
ing WWII by a year.

Since I started these lines in April 
(Now October) I have had a defining 
moment in my life in the breaking and 

subsequent rebuilding of a broken hip 
(I’m 2 for 2 since December 27th).

I’m sad to report the USA has not 
done as well with COVID XIX., as 
we look at 300,000 dead Americans by 
December 1st. With this data of 33,333 
dead Americans per month. The Civil 
War would have killed 1,599,989 of us.

The U.S.A. is the best equipped 
country in the World to combat this 
virus, so why are we so inept and pathet-
ic. We’re like a pro team with all pros at 
every position yet were getting drilled 
by a lesser opponent. Let’s not settle for 
failure in this defining moment.

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.

A DEFINING MOMENT
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MUSINGS OF AN OLE BALL COACH

Welcome sweet springtime
I’m a seasonal guy. I don’t mean the Biblical 

kind, you know, “A time to reap and a time to 
sow, a time to be born and a time to die.” I’m 
talking about the four seasons, summer, win-
ter, spring and fall. To my extreme consterna-
tion the seasons seem to have become blurred, 
the comfortable delineation of weather pat-
terns seem to be encroaching on each other.

As I pen this epistle we have 16 days of 
winter remaining before spring makes its 
lovely debut. You think of winter you think 
of snow, right? Not so fast my friend, we have 
just finished the wettest winter on record. The 
year 1968, when we came to Anderson it was 
a virtual winter wonderland. People were ice 
skating on Cater’s Lake and the small pond at 
the bank on Clemson Blvd. I purchased a sled 
for the first time. Several winters later I would 
get on that sled, lay prone, and with Amy 
or Chuck on my back, start my dissent on 

Marchbanks, go between the band room and 
the gym at the old Hanna, take wide left, and 

sled all the way to the 
football bowl (honest). 
My 15 year old grand-
son has never had this 
exhilarating experience. 
Why, because spring and 
summer have encroached 
on winter.

Autumn seems to be 
faring a little better. The 
autumn leaves continue 

to favor us with their lovely color and the 
days continue to dwindle down to a precious 
few. But what has happened to those chilly, 
frosty, sometimes downright cold October and 
November football nights, when you showed 
off your fall finery, the sweaters, boots, scarves, 
cargo coats. Now it’s a rare night that doesn’t 

have most fans in shorts, cutoffs and polo 
shirts.

Consider summer; My recollection was 
that summer was from mid-May to maybe 
mid-September. The 100 degree days were a 
few in late July. A full week of those swelter-
ing, humid days will now occur during any 
time. It seems to me that those “Lazy, crazy, 
hazy days of summer,” are now characterized 
by our youngster retreating to air conditioning 
homes and arcades to play mindless, habit 
forming video games.

Okay, spring, time for you to step to the 
plate. I’m springing forward with all my time 
pieces. I understand I can now mix my green 
tie with my blue shirt and my black Hanna 
blazer (thanks, John & Jeff ). I’m expecting you 
to salvage what has been a horrific winter for 
me. I’m expecting some light showers, not tor-
rential deluges. If you please, only a few frosty 

mornings. However, if you want to go all out 
I will take a late snow, but only if it sticks (for 
the kids you know).

Please, Mother Nature, I hope you don’t 
think I’m complaining. Please convey my 
thoughts to your boss. Although I commiser-
ate my plea to him a couple of times a day. If 
y’all can’t work things out I’ll take this 88th 
spring year in what-
ever way you see fit.

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

Grandparents are special
A few days ago, my grandmother (known 

to all of us as “Mema”) left this world and went 
home to live with Jesus. Although her passing 
is sad, and I will miss her more than life itself, 

I am comforted in 
knowing that she will 
live in the hearts of all 
who knew and loved 
her forever. Her legacy 
will never be forgotten. 
A wise person once said 
that “what you leave 
behind is not what is 
engraved in stone mon-
uments, but what is 
woven into the lives of 
others.” As I grow older 
and experience more of 

what it means to be a mother, a wife, a daugh-
ter, a granddaughter, a teacher and a friend, I 
appreciate even more the powerful meaning 
behind these words. Through her daily exam-
ple, Mema taught me that it’s not the material 
wealth you acquire or the accolades and awards 
you win in life that matters, but instead it’s 
how much love and kindness you are willing to 
give away to others that’s important. The rest, 
she would say, will take care of itself.  

While preparing for Mema’s Celebration 
of Life service, many pleasant memories have 
resurfaced about the joyous times I spent with 
her over the past 33 years. I will always treasure 
the many times Mema and I spent in the kitch-
en making cookies. The memory is so vivid that 
it seems like only yesterday. We would make the 
biggest mess, and she would always let me eat 
the batter-even though I wasn’t supposed to! 

I also fondly recall having sleepovers at 
Mema’s house with all nine of my cousins.  
Sometimes, when I became frightened during 
the night, Mema would come and lay down 
beside me until I fell asleep. If I was extra scared, 
she even let me sneak out of bed and eat a bowl 
of Raisin Bran with her. Occasionally I would 
fake it- just so I could spend a little special time 
with her. My 8-year-old-self thought that was 
the best thing ever! Mema loved her grandchil-
dren. She thought it was so great to have every-
one there at her house! Even with all the noise, 
the mess, the bickering and the constant “girl” 
drama- it never seemed to bother her one bit.  

Now as a grown woman, I reminisce about 
all the fun times Mema had with my two 
girls. I will always treasure the many Saturday 
mornings we spent eating breakfast together at 
Mama Penn’s and going with her to the library 
where she would sit and read books with my 
girls for hours. I will also never forget Mema’s 
unique home-made Christmas gifts.  She never 
had much money to buy expensive presents, 
but the love she wove into a scarf made of yarn 
was worth more than gold.

When it became obvious that Mema’s 
time on this earth would soon be over, it was 
her last request that her family surround her 
during her final hours. Together we sang old 
hymns, read Bible verses, told stories of fond 
memories, expressed our love to her, and gave 
thanks to our Lord for her life. 

Thank you, Mema, for your life and for 
sharing your love with our world. We love you!  
I pray I will never forget that it’s really the 
“simple things” in life that are the most extraor-
dinary.  Grandparents are truly very special!

Katie Laughridge
Years ago, individuals often remained 

in his/her workplace until retirement. 
Presently, individuals may stay in a typical 
job position for 4-6 years before making a 
change. In other words, over a decade, you 
can potentially expect to change positions 
or careers twice. This can be terrifying and 
challenging, yet also exciting and inviting. 
The biggest variable or factor holding 
someone back from changing is fear.

It is extremely common to have fear 
when making a change or transition. This 
fear can easily turn into inactivity, paralysis, 
and higher self-doubt. Focus on remember-
ing that fear is a normal and natural part 
of any career change process. For example, 
you may fear failure, making a “bad” or 
“wrong” choice, not meeting others’ expec-
tations, or worry about the perceptions of 
others. Some may even fear success.

When fear takes your breath and move-
ment away, consider the following:

1) What is the worst thing that could 

happen? What comes next?
2) What do you gain by making a 

choice and taking a risk?
3) How could you make this decision or 

choice less risky?
4) What would you do if the worst-case 

scenario happened?
5) How would you break down a 

change into smaller steps? When could you 
take this step, and what would you need?

6) Ask yourself if the fear is rational 
or irrational. What is the likelihood of it 
becoming true? Is this an opinion or a fact?

7) Would you survive if the worst-case 
scenario happened? What would you do?

Another important reminder is that 
failure does not have to be negative; 
reframe disappointments and hurts as 
protection, new opportunities, clarity, etc. 
View it as feedback on ways to improve or 
become better. Embrace your failures and 
visualize success being right around the 
corner. You will find more satisfaction by 
living in the moment and not obsessing or 
dwelling on the “what ifs” and “what could 
go wrong” statements in your mind.

Mary-Catherine McClain Riner, Ph.D., 
Ed.S, M.S., is a Licensed Psychologist  with 
Riner Counseling, LLC. Visit www.rinercoun-
seling.com or call 864-608-0446.

MARY- 
CATHERINE  
McCLAIN 
RINER

Doubts and fears 
when making 

career changes

MUSINGS OF AN OLE BALL COACH

Jim Fraser

BY ANN BAILES
Recently I noticed that our usually busy feeders were 

completely devoid of birds. Empty, that is, except for the 
presence of a Cooper’s Hawk high in the branches of a 
crepe myrtle right outside the picture window.

Nothing clears out an area where birds have been con-
gregating like the appearance of a hawk. If a usually busy 
area is suddenly very quiet, that could likely is the reason. 
A hawk’s strategy is the element of surprise, but the smaller 
birds have their own methods of defense against the stron-
ger and larger predators. Most of Mr. Cooper’s intended 
prey remained vigilant and stayed away. They had no desire 
to be breakfast for someone higher on the food chain. 

However, a little downy woodpecker didn’t get away 
in time, and was clinging to the near side of the suet feed-
er. Recognizing the dire situation it was in, the downy 
remained stock-still on that suet cage. I couldn’t believe 
what I was seeing in this usually very busy bird, now so 
motionless it could have been a decoy. That downy did not 
move a single miniscule muscle. 

It was a stand-off. A stare-down. Who would blink first?
Downy Woodpeckers are the cute little cousins in the 

woodpecker world. A downy is smaller than most similar 
species, and has a tiny little bill shorter than the width of its 
head. It is black and white checkered, with a white breast, 
and a white stripe down its back. The male has a small red 
patch on the back of his head. Downies are much more 
commonly seen than the larger but otherwise almost iden-
tical hairy woodpeckers. And these little birds love to come 
to suet feeders, which, as the stand-off continued, almost 
proved to be this downy’s downfall. 

Neither moved. Five minutes. Ten minutes. Fifteen 
minutes. I couldn’t move away from the window, watching 
the suspenseful situation. I had to see how this turned out. 
I was of course rooting for the downy but didn’t hold out 
much hope. Hawks usually win these encounters. 

Finally, the Cooper’s Hawk blinked. It flew toward the 
house, landing on a wire right outside the kitchen win-
dow.  And the downy was gone.  The disappearance hap-
pened so quickly that I thought the hawk must have gotten 
the woodpecker, but nothing was in its talons.  

Then I realized - at the first motion from the hawk 
toward the house, the downy instantly scooted to the hid-
den back side of the tree.  It happened so fast I didn’t even 
see it move, and it was now just barely visible to me.  And 
when the hawk finally flew away empty-handed, the downy 
got brave and attacked the suet to get its own breakfast.

I love rooting for the underdog - or in this case, the 
underbird. Downy 1, Cooper’s Hawk 0. It was a great win. 

Showdown!
Downy Woodpecker

How often do you ask yourself, 
“What keeps me in this relationship?” 
or “Should I end my relationship?” Do 
you often make excuses for your part-
ner’s behaviors, or rationalize, defend, 
and/or lie about your relationship to 
yourself and others? How often do 
you endure critical words, arguing, and 
shaming in the relationship? Do you 
experience feelings of hurt, sad, jealous, 
angry, guilt, or anxiety? How strong is 
the pain in the relationship compared 
to the joy? Do you feel enmeshed or 
as if you have lost your identity? To 
understand your choices and to feel 
more confident about your decisions, 
we have to understand definitions.

Love has often been defined by 
a feeling of peace and comfort, and 
being in a relationship with kindness, 
compassion, and love. You enjoy spend-
ing time together and have fun while 

also being able to share thoughts and 
feelings easily with your partner. An 
important part of love is self-love. Fear 
of intimacy, loneliness, rejection, failure, 
and/or abandonment may influence 
decision-making. If you idealize the 
relationship or put someone on a ped-
estal, the changes of disappointment are 
higher. For example, it is not realistic 
for someone to give you unconditional 

praise or take complete care of you. 
Instead, you may consider shifting 
your focus to empowerment and taking 
responsibility for your own health, love, 
and overall self-soothing.

When it comes to an addiction, 
consider how much you are dependent 
on someone, do you crave or need to 
be with someone 24/7, do you focus 
solely on the one relationship, is toler-
ance increasing for a partner’s negative 
behaviors, do you blame yourself for 
what is wrong in the relationship, and/
or do you engage in destructive behav-
iors to numb unpleasant experiences?

Changing patterns of behavior, alter-
ing habits, and choosing self-love can be 
difficult. It takes practice and risk, and 
you can learn how to break free from 
ties that bind you. If you are feeling 
uncertain and lost in a relationship, 
I encourage you to seek support and 
counseling. Take care of yourself as you 
are worthy and deserving of love.

Mary-Catherine McClain Riner, 
Ph.D., Ed.S, M.S., is a Licensed 
Psychologist with Riner Counseling, LLC. 
Visit www.rinercounseling.com or call 
864-608-0446.

MARY- 
CATHERINE  
McCLAIN 
RINER

Fear, love or addiction?
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The Rev. Peter Michael Lack
Pastor, Starr UMC

We are a commercial and residential power washing
service with over 10 years of experience. Licensed

and insured. Let us restore your property. 
100% satisfaction guaranteed.

www.beecleanllc.com

(864) 772-2777                    beeclean383@gmail.com

Don’t let the home  
of your dreams  

turn into a nightmare.

Marcus Nash, Lead Inspector

 Hire an independent, licensed 
home inspector who works for 
you. We don’t rely on referrals 

from realtors or banks,  
so we put your needs first. 

864-844-2609

Call us today and sleep easy tomorrow.
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My granddaddy, Clate (Mutt) 
Sanders, volunteered to be the cus-
todian of the church. After working 
all week at Orr Mill, he would 
spend early Saturday morning wax-

ing floors, cut-
ting grass, and 
all the things 
that prepared 
the church for 
Sunday, and I 
would get to 
tag along when 
he let me.

Saturday 
arrived, and I 

was up early asking if I could help 
at the church. Now you’re going to 
need to understand my grandfather’s 
thinking on allowing me to help. 
I was like Barney’s cousin Virgil 
on The Andy Griffith Show, I just 
couldn’t seem to do anything right. I 
had just recently caused the church 
bell to be inoperable, so he was 

very reluctant to allow me to touch 
anything that had a moving 
part. Being the Christian 
man he was, coupled with 
the insistent begging on 
my part, I got a second 
chance to prove my worth.

We pulled up to the 
back of the church, got 
out, and right away I saw 
a cardboard box beside 
the old fifty-gallon trash 
can. I walked over, and as I 
got closer I started to hear 
tiny meows. I opened the 
box with granddaddy now 
standing alongside me, and 
there inside were six new-
born kittens, meowing for 
their mother and food. My 
granddaddy said, “Those 
are Baptist kittens boy”. I 
said, “How do you know 
that?”, He said, “Their eyes 
aren’t open”. 

Once inside, we walked into 
the sanctuary, where I was 
assigned to dust the altar 
and all of the wooden 
pews. I had a large can of 
Lemon Pledge, and a dust 
rag from world war one. 
I’d spray the long wooden 
pews and wipe till they 
gleamed. “Looks good boy, 
let’s go home”.

On Sunday mornings 
at the church, I put all the 
tithe envelopes in little 
slots on the backs of the 
pews and straighten the 
hymnals; then I got to 
stand at one of the front 
doors and hand out the 
church bulletins as the 
parishioners arrived. As 
people were filing in, I 
noticed that someone had 
fallen, and then anoth-

er, and another, and people were 

standing and checking their back-
sides, and I think I heard a couple of 
men cursing. Uh,Oh, it seems that 
I had over-sprayed and forgot to 
wipe a few rows of pews. Christians 
were bruised and stained and falling 
over each other like a scene out of 
Sodom and Gomorrah. I think my 

granddaddy was about to sacrifice 
me when the Lord spoke to him, and 
he only whispered, “My cup runneth 
over”. That Sabbath would be spoken 
of for years as, “Slippery Sunday”. 

If you’re worried about what 
happened with the Baptist kittens, 
don’t fret, I’ll tell that tale soon.

Orville Methodist Church (redux)

FUNERAL & CREMATION SERVICES 
PENDLETON CENTER

The Pendleton Center is a wonderful place for 
families and friends to gather for meaningful 
milestone celebrations. It provides a warm and 
welcoming atmosphere close to home that can 
be adapted for a variety of events. It’s an ideal 
combination of convenience and comfort.

FEATURES

- Flexible, comfortable traditional seating for up 
  to 100 people
- A compact, full kitchen for food and catering
- State-of-the-art audio and video equipment
- A private garden patio with a soothing water feature
- A covered outdoor area for gatherings

For more information about local community 
funeral and memorial services or events at the 
Pendleton Center, please contact McDougald 
Funeral & Cremation Services.

Now Open!

Neal Parnell
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RalphHayesToyota.comShop online, anytime at

RALPH HAYES PRE-OWNED CENTER

 2018 HONDA ACCORD 
EX-L 2.0T 

$27,995
Stk#21061A, Navigation

2018 HONDA 
CR-V EX-L 

$26,595
Stk# 20927B

OVER 100 PRE-OWNED TO CHOOSE FROM! NEW VEHICLES ARRIVING DAILY!

2019 HONDA 
HR-V TOURING  

$24,595
Stk#20994A

2016 HONDA 
CIVIC EX-T

$16,595
Stk#P4748A

2017 NISSAN
ROGUE SL

$20,795
Stk#21020A

 2017 HONDA 
CR-V EX

$21,195
Stk#20935A

2017 KIA 
SORENTO LX 

$16,995
Stk#20928B

2017 LEXUS 
NX 200T F SPORT   

$28,595
Stk# 20843A

2020 NISSAN ARMADA 
PLATINUM 

$49,595
Stk#21026A 

 2016 HYUNDAI 
ELANTRA SE

$10,695
Stk#20977A

 2017 NISSAN 
MAXIMA 3.5 SV 

$21,798
Stk#20953A

2017 DODGE 
DURANGO GT  

$31,598
Stk#P5850

 2019 FORD 
EXPLORER LIMITED

$31,798
Stk#P6603 

2017 FORD 
F-150 XLT 

$37,466
Stk#PP8590

 2018 GMC 
SIERRA 1500 DENALI

$51,995
Stk#21048A

2019 HONDA
CR-V EX

$26,595
Stk#20856A

 2018 GMC 
SIERRA 1500 SLT

$45,795
Stk#P6369

 2019 CHEVROLET 
TAHOE LT

$46,995
Stk#P1600

2018 MITSUBISHI 
ECLIPSE CROSS SE

$19,832
Stk#P8223 

2020 HONDA 
ACCORD SPORT 2.0T 

$31,395
Stk#20875A 

4008 CLEMSON BLVD • ANDERSON, SC 29621

864-226-1571

RALPH HAYES TOYOTA CERTIFIED
TACOMAS
$16,990Starting 

From

20 TO CHOOSE

COROLLAS
$14,990Starting 

From

10 TO CHOOSE

4RUNNERS
$28,990Starting 

From

7 TO CHOOSE

CAMRYS
$15,900Starting 

From

20 TO CHOOSE

Sales@RalphHayesToyota.com
Email:Phone:

RalphHayesToyota.com864-226-1571 Sales@RalphHayesToyota.com


