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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 
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BY GREG GAMBRELL
But why had he always felt so 

strongly the magnetic pull of home, 
why had he thought so much about it 
and remembered it with such blazing 
accuracy, if it did not matter, and if 
this little town, and the immortal hills 
around it, was not the only home he 
had on earth? He did not know. All 
that he knew was that the years flow 
by like water, and that one day men 
come home again.- You Can’t Go 
Home Again

Thomas Wolfe, the early 20th 
century author from Asheville North 
Carolina, is renowned for his auto-
biographical fiction including Look 
Homeward Angel, You Can’t Go 
Home Again, and other novels and 
short stories.  His novels were fic-
tionalized accounts and descriptions 
of his family and hometown. He had 

a taste for travel, both around the 
United States, and Europe. But many 
do not realize his close connection to 
Anderson.

Born on October 3, 1900, Thomas 
Wolfe was the youngest of eight chil-
dren to W.O. and Julia Wolfe. One 
of these siblings was his oldest sister, 
Effie Wolfe Gambrell.  Effie was born 
in Asheville in 1887, and was known 
in Wolfe’s most famous novel, Look 
Homeward Angel, as Daisy. In this 
book, Wolfe writes of Daisy “She was 
a timid, sensitive girl, looking like 
her name – Daisy-ish industrious 
and thorough in her studies.”    On 
September 16, 1908, she married Fred 
Gambrell, who was a grocer from 
Anderson, and whose family tree runs 
deep in the city’s history.  Fred took 
her to live in his hometown, after a 
very brief move to Augusta, Georgia. 

This was much to the consternation 
of her family at the time.  

In Look Homeward Angel, 
Anderson was called Henderson. 
Daisy’s (Effie) new husband, known 
as Joe Gambell (Fred Gambrell) in 
the novel, was very affectionate of 
his hometown, but Wolfe described 

Anderson unaffectionately as “that 
haven of enervation, red clay, igno-
rance, slander, and superstition, in 
whose effluent rays he had been 
reared.”  Wolfe was never shy to 
describe the people and places in his 

This photo (courtesy of Richard Gambrell) is of one of Thomas Wolfe’s visits 
to Anderson, reportedly on Holly Street- he is the tall one in the middle with 

sister Effie beside him. Those in the picture also include Effie’s sons William, 
David, Ed (my father), daughter Miriam, and Wolfe’s brother Fred is kneeling. 

Thomas Wolfe’s 
connection 
to Anderson
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life as honestly as he saw them, including his 
own hometown of Asheville and even his fam-
ily. But, he would remain in contact with his 
sister and would travel to Anderson to visit 
on occasion, though with less frequency as the 
years marched on. 

Effie and Fred had seven children of their 
own, the youngest of which was Ed, who 
was my father. The years following were lean, 
especially the years of the depression, and they 
lived in several locations in the city, includ-
ing S Manning, Oakland, Calhoun St., E 
Whitner, Holly St, Prevost St, and Evans St.  

Dr. David Smith, originally from 
Anderson, now living in Greenville SC, recalls 
a story from one visit by Thomas Wolfe to 
Anderson, and other recollections. 

He states, ‘Fred Gambrell’s sister was 
Daisy Gambrell Smith. Daisy was my paternal 
grandmother. In his youth, Thomas would 
visit Effie and family in Anderson. He would 
spend some nights at the Smith home on 
White Street, and share a bed with my father 
Julian. My grandmother told me that the next 
morning when she asked about the quality of 
his sleep, Thomas replied, “I didn’t sleep very 
well because Julian has those rattlesnake rat-
tles on the wall above the bed.”

In the Wolfe family home in Asheville 
(known as The Old Kentucky Home) on the 
second floor is an old pedal driven sewing 
machine. This was Thomas Wolfe’s mother’s 
( Julia) and our family inherited it. I had a 
lot of fun pedaling it as fast as I could. We 
gladly donated this back for the Old Kentucky 
Home memorial museum. 

In 1938 while listening to the morning news, 
my mother learned of Thomas Wolfe’s death. 
She then drove over to the Gambrell home to 
offer her condolences, but they had not learned 

of his death. Therefore, my mother to her dis-
may was the bearer of the dreaded news.’

Thomas Wolfe died of tuberculosis of 
the brain at the age of 37, but left a unique 
literary legacy, with several novels published 
posthumously. Even though he traveled the 
country, and was fond of cruises to Europe, 
and lived in New York City, he maintained his 
close ties to home, and that includes his sis-
ter’s home in Anderson. 

Wolfe was raised in the boarding home 
his mother owned, known then as the Old 
Kentucky Home, and now the Thomas Wolfe 
Memorial State Historic Site, in downtown 
Asheville North Carolina and is open for 
tours. His life and legacy, as well as his unique 
and colorful family, is on display at the home 
and at the adjacent gift shop and museum, 
which includes a film about his life. 

A stone, a leaf, an unfound door; of a 
stone, a leaf, a door. And of all the forgotten 
faces. Naked and alone we came into exile. 
In her dark womb we did not know our 
mother’s face; from the prison of her flesh we 
come into the unspeakable and incommuni-
cable prison of this earth. Which of us has 
known his brother? Which of us has looked 
into his father’s heart? Which of us has not 
remained forever prison-pent? Which of us 
is not forever a stranger and alone? O waste 
of loss, in the hot mazes, lost, among bright 
stars on this most weary unbright cinder, 
lost! Remembering speechlessly we seek the 
great forgotten language, the lost lane-end 
into heaven, a stone, a leaf, an unfound door. 
Where? When? O lost, and by the wind 
grieved, ghost, come back again. — Look 
Homeward Angel.

Wolfe
CONTINUED FROM PAGE 1

Thomas Wolfe’s home in Asheville

Kristine March

I’m literally packing for a 
girls getaway as I type this and 
I thought what better time than 
now then to put together what to 
wear and pack. It’s that time of 
year for some fun and the weath-
er is finally perfect for dresses 
and cute open toed shoes. When 
packing, think accessories and 
simplicity. I for one, always over 
pack but it’s not necessary. Trust 
me when I say that less is more.

 Start with how many days 
you’re going to be at your desti-
nation. Then get all of your basics 
together. Make sure you have 
your blacks, whites and beiges. 
The bones of your wardrobe is 
what I call it, then go from there. 
Add your skirts and light weight 

sweaters, blazers and shawls since 
it’s still a bit chilly at night. Then 
you can easily put together things 

so it’s not 
cluttered or 
difficult to 
see what you 
have. 

I like to 
go ahead and 
generally 
plan ahead 
on what 
I’m going to 

wear for the occasion. Or at least 
have something in mind. Brunch 
and shopping call for cute yet 
comfortable. Dinner and drinks 
can be a little more extravagant. 
There is nothing worse than shoes 

that hurt so always make sure you 
have the perfect shoe. A wedge is 
always a winner in my book. 

When packing your hats turn 
them upside down in your suit-
case so they don’t bend. There 
are phenomenal tutorials and 
hacks on how to live out of your 
suitcase for a few days without 
wrinkled clothing and messing up 
your beautiful things. I suggest 
rolling the garments. It makes 
a huge difference and gives you 
more room in your luggage. 

Put your jewelry in a case with 
different sized organza bags that 
tie so you don’t lose any small 
items. I like to add a scented 
sachet or even a dryer sheet on 
top of my clothes for freshness. 

You can also add your cosmetics 
in a pretty colorful makeup bag so 
you’re totally organized. 

Shoes can go in a different bag 
so it’s not so bulky. My favorite 
luggage at the moment is by Mia 
Torro from Italy. It’s sleek and 
affordable and holds up so well. I 
have had my particular luggage for 
a few years now and it still looks 
brand new. Lets face it, packing is 
tedious and really somewhat of a 
pain but it’s so worth it. Make it 
fun and most importantly have a 
blast with your gal pals, whether 
it be in Charleston or Asheville 
or whatever fun city you choose. 
Remember to make the sidewalk 
your runway and kindness always 
matters. Cheers y’all.

Tips to pack for the perfect getaway
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BY JIM HARRIS
Muhammad Ali often said, 

“Service to others is the rent we 
pay for our room here on earth.” 
This year, as we observe the fifth 
anniversary of his passing, we 
are reminded of how his deeds 
showed his commitment to those 
words.

His memorial service was in 
Louisville’s Yum Arena, a large 
sporting venue. So many wanted 
to attend and pay their respects 
that tickets to the service had to 
be issued. The demand for tickets 
was so extraordinary that the line 
stretched into another state. The 
broadcast was watched by over a 
billion people worldwide.

While his larger-than-life pub-
lic persona is well known, perhaps 
he is best defined by the impres-
sions left, not in the ring or front 
of a camera, but from moments in 
his everyday life.

Louisville TV host John 
Ramsey was a friend and confi-
dante with Ali his entire adult life. 
Along with former President Bill 
Clinton, comedian Billy Crystal 
and Bryan Gumbel, he was a 
eulogist at Ali’s funeral service. In 
that speech, Ramsey said of Ali, 
“The combination of compassion, 
kindness and the ability to lift us 
up made him a once in a lifetime 
person.”

Ramsey recalled traveling 
with Ali to the 2000 Olympics 
in Sydney. There they attended a 
boxing final. Needed no introduc-
tion in the arena, Ali was greeted 
by a crowd loudly chanting his 

name. Afterward, 
Ali met, visited 
with, and took pho-
tographs with the 
winner. He then 
turned to John and 
said, “I want to meet 
the loser.” An official 
showed them to the 
loser’s locker room, 
out of sight of cam-
eras and reporters. 
There they met the 
discouraged fighter. 
Although the ath-
lete did not speak 
English, Ali was 
able to connect with 
him. He began shad-
owboxing with the 
young man, gave him 
words of support, 
and, in moments, 
changed the young 
man’s entire dispo-
sition. 

On a 2009 trip to Ireland, Ali 
and Ramsey had a telling encoun-
ter with a fan in Dublin. The man, 
a huge Ali fan, had a book he 
wanted Ali to sign. Unfortunately, 
the book was at his home, three 
hours away. Ali told Ramsey that 
they would wait for the man to 
retrieve his book. The wait was 
long enough that the pair had two 
meals in the interim, but the man 
returned, Ali signed his book, and 
another person had a memory of 
Ali that would last a lifetime.

Ron DiNicola is an attorney 
from Erie, PA. Shortly after 
graduating from law school, he 

moved to LA to begin practicing 
Entertainment Law. His classmate 
from Harvard, George Jackson, 
later the President of Motown 
Records, was also in LA. Jackson 
introduced Ron to Howard 
Bingham, a close friend of Ali’s. 
One day Bingham offered up an 
opportunity to meet Ali, who also 
was living in Southern California 
at the time. Ron jumped at the 
chance. Soon Ali became a client 
as well as a close friend. One of 
Ali’s best-known moments is his 
lighting of the Olympic flame in 
Atlanta in 1996. That same week, 
he also attended Ron’s wedding. 
Over the years, they traveled the 
world together, and Ron gained 
insight into his giving nature.

In 1993, Ron was accompany-
ing Ali on a visit to South Africa. 
The purpose was to promote 
boxing and meet with Nelson 
Mandela. Shortly before they 
landed, assassins killed anti-apart-
heid activist Chris Hani. The 
nation was on edge, with the 
response of the people unsure. 
With only DiNicola and his friend 
Howard Bingham accompanying 
him, Ali decided to visit the area 
where crowds had congregated 
and counsel those there about 
peacefully expressing their grief. 
DiNicola says, “Ali wanted to be 
with the people. There were risks 
involved, but he thought it was the 
right thing to do”. Ali also attend-
ed Hani’s funeral and visited the 
family’s home to pay his respects.

The following year, Ron was 
attending the funeral of Ali’s 

mother, Odessa Clay. The church, 
St. Stephen Baptist in Louisville, 
was filled. As the end of the 
service neared, the casket was 
being turned to take out of the 
sanctuary. A door on the side of 
the church opened, and a young 
boy was visible in silhouette. The 
youngster walked across the front 
of the church, making a beeline 
to Ali. Everything stopped, and 
all eyes were on Muhammad. 
The boy handed Ali a piece of 
paper, wanting an autograph. 
Ali searched his pockets for a 
pen. Numerous hands reached 
toward Ali with offers of pens. 
As his mother’s funeral came to 
a complete stop, Ali took a pen, 
signed the autograph, and handed 
the paper back to the youngster, 
who exited through another door. 
Ron says, “That moment told 
you about the kind of man that 
Odessa Clay raised.”

As a continuation of the Ali 
legacy, Ramsey and Ali’s widow, 
Lonnie, are developing a podcast, 
“Ali In Me’. With potential celeb-
rity guests like Bono and LeBron 
James, the intent is to promote 
businesses and causes that want to 
make the world a better place. The 
Ali Centre and other causes would 
be the beneficiaries.

In Louisville, the award-win-
ning Muhammad Ali Centre 
showcases Ali’s life, as well 
as teaching his six principles: 
Confidence, conviction, dedication, 
giving, respect and spirituality. The 
Centre is closed now due to Covid 
but hopes to reopen soon.

ALI’S SERVICE TO OTHERS

Reading doesn’t have to be a 
chore and it doesn’t have to be done 
sitting at the kitchen table either. Try 

some of these 
suggestions to 
help motivate 
your reader. 
I know my 
children (and 
students) enjoy 
a good chal-
lenge. Maybe 
you could cut 
out this list 
and place it on 
your refrigera-
tor. Try letting 
your child pick 

a favorite pen/marker and allow 
them to choose an activity from the 
list when it’s “reading time.” 

Challenge your child to check off 
every activity on this list. They will 
have fun, I promise…and I’ll bet you 
will too.

• Read to a pet
• Read standing up
• Read outside
• Read to a stuffed animal and/

or doll
• Read to someone younger than 

you
• Read under the covers
• Read by candlelight (with a par-

ent’s help)
• Read in the car
• While eating breakfast
• Read sitting backwards in a 

chair
• Read under a tree
• Read on the couch
• Read sitting on the floor
• Read in a fort
• Read with a flashlight
• Read to someone on the phone
• Read something that came in 

the mail
• Read in someone else’s bed
• Read to someone older than 

you
• Read in your pajamas
• Read under a table
• Read with your favorite toy
• Read in the bathtub
• Read in your closet
• Read in a silly voice
• Read while having a snack
And remember: “Children fall 

in love with books because of the 
memories created when they snuggle 
up and read with someone they love.”  
Happy Reading!

Make 
reading 

fun

Katie Laughridge

Ron DiNicola and Muhammad Ali

Muhammad Ali and John Ramsey
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As our virus numbers fall and more of us 
are getting vaccinated, I am looking forward to 
the return of a more normal Nibble and Sip.  
My hope that is that before too long, Ted and 
I will be having friends over for drinks and 

snacks and that none 
of us will be wearing 
sweatpants or pajama 
bottoms.

If, like me, you’re 
ready to socialize, I 
want to introduce you 
to two of my favorite 
small, user-friendly 
cocktail guides.  While 
I have quite a collection 

of bar books at home, these two are 
well-suited to the amateur bartender.  
In addition to amusing anec-
dotes, the recipes don’t require 
hard-to-find ingredients, and 
the most you’ll need in the way 
of tools would be a cocktail 
shaker, a blender, and a vegetable 
peeler.

The first is a book that I’ve 
gifted friends for years.  “Atomic 
Cocktails: Mixed Drinks for 
Modern Times,” published by 
Chronicle Books, was written by 
Gideon Bosker, Karen Brooks, 
and Reed Darmon.  With period 
illustrations and chapter titles 
like “Club Paradiso,” “Martini Madness,” 
and “Swank, Civil, and Seductive,” you’ll 
be whisked away to the era of James Bond, 
Nancy Sinatra, and the Apollo space program.  
My favorite recipes?  The Urban Bourbon, 
which has only two ingredients other than 
ice and a lemon twist, and Van Gogh’s Anti-
Insanity Lemon Tonic, an alcoholic pink 

lemonade on steroids which is perfect for the 
muggy South Carolina summer.  In addition 
to the cocktail recipes, the book includes 
a glassware chart, basic bar training, mea-
surement conversions, and a chapter called 
Gadgets and Gizmos which lists the basics of 
a home bar.  The book was published in 1998, 
and both new and used copies are available 
online.

My second favorite is “In the Land of 
Cocktails,” published by William Morrow.  
The book was written by Ti Adelaide Martin 
and Lally Brennan, proprietors Commander’s 
Palace, the legendary New Orleans restau-
rant.  Not only will you find stories of the 
Brennan family restaurants, but you’ll learn 
about the actual Brennan family as well.  The 
book features chapter titles such as “Bubblies 

and Fizzes,” “Winter Warmers,” and 
“Summer Refreshers,” plus a 

Source Guide and recipes for 
basics such as simple syrup and 
sour mix.  If you are interested 
in learning to prepare classic 

cocktails from The Big Easy 
and beyond, you’ll find reci-
pes for the Old-Fashioned, the 
Corpse Reviver Number 2, and 
the Papa Doble (also known as 
the Hemingway Daiquiri), my 
personal favorite.  “In the Land 
of Cocktails” is the perfect begin-

ner’s guide to making cocktails at home and 
makes a great gift.  Published in 2007, it is 
also available online.

When you’re finally ready to host a group 
of friends for drinks at home, don’t be caught 
off guard with only a sad bottle of supermar-
ket mixer from 2019.  Find a cocktail guide 
you like and start practicing for your first 
post-pandemic Nibble and Sip!

NIBBLE & SIP

Kim von Keller

Books to help you host your first 
post-pandemic cocktail party
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THE CITY OF ANDERSON PRESENTS...

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

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

MONTHLY WORKSHOPS: ON THE THIRD THURSDAY 

RSVP TO: CGADDIS@CITYOFANDERSONSC.COM or 864.231.2604

andersoncityeconomicdevelopment.com

APR 15TH    Marketing: Framing the message

MAY 20TH    Human Resources: Building your crew

JUNE 17TH    Paid Advertising: Nail your platform

JULY 15TH    City Resources: Grab your toolbox

AUG 19TH    Artist to Entrepreneur: Put on your hardhat

SEPT 16TH    How to Start a Food Business: DHEC approved

OCT 21TH    Accounting: Pour concrete results

NOV 18TH   Trending Business Tools: Hammer it out

The City of Anderson is excited 
to present the 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 
from 12:00 - 1:30pm

features topic experts who will 
give you the tools to build 

your business

All sessions are free! 
Registration is required for lunch

Face masks required 
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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

LIEN NOTICES
Pursuant to SC Statutory 

Law, S.C. Code 39-20-45€ 
personal property from the 

following unit will be sold on:
 

April 16, 2021 at 10:00 am at 
www.storageauctions.com by 
Stowaway Self Storage, 4350 

Highway 24, Anderson, SC 
29626.

 
Unit B21, - B. Sargent - Unit 

appears to have the following: 
Bed Frames, mattress, night 

stand, coolers, rug, shoes/
boots, luggage, duffle bags, 
tool boxes, shelving, stools, 

chairs, lawn mower, TV, 
heater, golf clubs, amplifiers 
& speakers, clothes closet, 
outdoor fountain, sewing 

machine, tools and tool boxes, 
boxes, bags and totes.

 
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 
www.storageauctions.com
Unit availability subject to 

prior redemption by tenant. 

Pursuant to SC Statutory 
Law, the personal property 

from the following unit will be 
auctioned online for one week 

beginning April 16:

H5 Carolyn Sanders: washer, 
pullout sofa, dining room 

table, TV, furniture. Property 
is being sold to satisfy a lien 
for storage rent at 81 North 

Mini Storage, 3508 Hopewell 
Road, Anderson, SC 29621

BY JIM HARRIS
You would be hard-pressed to find any 

group whose followers have more passion 
and loyalty to their cause than Big Green Egg 
fans or “Egg-heads.” Many have been fans for 
decades.

American Servicemen discovered earthen 
cookers in wide use in Asia during WWII. 
Loving the foods they produced, many 
shipped them home. One of those men was 
entrepreneur, Ed Fisher. He began importing 
these cookers and opened the first Big Green 
Egg store in Atlanta in 1974. 

Research and trial runs led the company 
to arrive at the version available today, which 
utilizes a ceramic material created initially for 
use by NASA. This material allows the unit 
to be stronger and retain heat exceptionally 
well, which is a cornerstone of the Big Green 
Egg cooking process. The heavy construction 
allows the Big Green Egg to be covered by a 
lifetime warranty for most of its major com-
ponents. 

Don Artman is the Big Green Egg expert 
for Grady’s Outdoors, Anderson’s authorized 
Egg dealer. Being an avid user himself, he can 
quickly guide prospective owners through the 
steps of choosing the proper Egg as well as 
becoming an expert cooker. Don loves to help 
Egg enthusiasts shorten their learning curve 
and start enjoyed their Eggs right away.

We asked Don how most people become 
interested in the Egg. He said, “They usually 
have friends with an Egg. When they taste the 
food off of one, that’s the deal”.

Eggs are offered in seven sizes, from mini 
to XXL. Don recommends choosing the size 
for you based on the number of people you 
plan to cook for as well as the type of cooking 
you plan to do. Don has cooked for up to 14 
people and cooked 22 pound turkeys with his 
large model.

The Egg generates its heat from natural 
lump charcoal, which adds no chemical taste. 
You can also add in mesquite, pecan, apple, 
cherry, and other wood chips to customize 
your food flavor. Its ceramic construction 
retains heat so well that it can cook up to 
16-18 hours, and 1000-degree temperatures 
are easily attained. The temperature is con-
trolled by balancing the airflow with the upper 
and lower vents. This flexibility, along with 
the wide variety of accessories, makes the Egg 
an ideal cooker for ribs, brisket, burgers, and 
steaks. It also can be used to prepare excellent 
pizza, cakes, and cookies.

Grady’s stocks hundreds of authentic 
accessories to enhance your grilling experi-
ence. With the ceramic insert known as  the 
“ConvEGGtor,” you can convert your Egg 
from a grill to a convection oven, which is 
ideal for smoking and baking. There’s the Egg 

Genius which can control grill temperature 
using your smartphone. Baking stones make 
cooking pizza a snap. Grady’s stocks a huge 
selection of charcoals as well as accessories 
that make cleaning and maintenance a breeze. 
There’s a wide variety of sauces, seasonings 
and rubs available, so your flavor options are 
unlimited.

Once a year, Grady’s hosts the corporate 
Big Green Egg cooking team. They spend a 

day showing enthusiasts the ins and outs of 
Egg cooking. Covid concerns kept the event 
from happening in 2020, but they hope to 
have the team back this year. There are also 
“Eggtober Fests” around the region, where 
enthusiasts gather to cook, exchange tips and 
recipes, and swap stories. 

Try the Big Green Egg for yourself, and as 
the company’s website proclaims, “Your Life 
Will Never Taste the Same!”

The Big  
Green Egg 

Don Artman
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Choose Your Medicare Option Wisely
Without exception, 100% of my clients 

desire an inexpensive plan that covers all 
Medicare-related copayments and provides 
coverage for dental and vision needs.  The 
purpose of this article is to evaluate the three 
basic Medicare coverage options and deter-
mine which one provides the best combina-
tion of excellent medical coverage, enhanced 
benefits and low out-of-pocket costs.

To aid in this comparison, the following 
(5-year) example will be used:

Example:  Mr. Jones, a 75-year old gentle-
man suffers a mild cardiac arrest at his home.  
He is transported to the hospital where he 
remains for five days.  Over the next five years, 
Mr. Jones encounters the following additional 
medical costs:

Gastrointestinal endoscopy procedure 
(Outpatient) 

20 physician visits (PCP = 10; Specialist 
= 10)

Colonoscopy
Additional two-day hospital-stay 
** Note:  There are many other Medicare-

related costs that are not included in this com-
parison.  

Option 1:  Original 
Medicare (Part A and 
B) + Part D

Hospitalization (2 
admissions) = $1,408 
x 2 = $2,816

Two Outpatient 
procedures = $600 
(20% of total cost) x 2 
= $1,200

Physician visits 
(20% of cost): 

Ten specialist visits 
= $70 x 10 = $700 

Ten PCP visits = $40 x 10 = $400
Drug Card:  $40 (avg. cost) x 12 = $480; 

$480 x 5 years = $2,400
Part B premium: 12 x $144.60 = 

$1,735.20; $1,735.20 x 5 = $8,676
Part B deductible (annual): $198 x 5 years 

= $990
**Total Cost for Option 1 (over five years) 

= $17,182

Option 2: : Original Medicare (Part A 
and B) + Part D (i.e. Drug Plan) + Medicare 
Supplement (i.e. Plan F, G, N, etc.)

Assume that Mr. Jones has Original 
Medicare + Drug Coverage + Plan F 
(Medicare Supplement).

Average cost for Plan F for a 75-year old 
male (non-tobacco) = $180 per month.  $180 
x 12 = $2,160; $2,160 x 5 = $10,800

Drug Card:  $40 (avg. cost) x 12 = $480; 
$480 x 5 years = $2,400

Part B premium: 12 x $144.60 = 
$1,735.20; $1,735.20 x 5 years = $8,676

All other Medicare-associated costs are 
covered by Plan F Supplement.

Total Cost for Option 2 (over 5 years) = 
$21,876

Option 3:  Medicare Advantage Plan (Part 
C) – which includes Part A, Part B and Part 
D (combined):

Assume that Mr. Jones enrolls in a typical 
Medicare Advantage Plan:

Monthly Premium cost = $0
Hospitalization:  
Admission 1:  $320/day x 5 days = $1,600
 Admission 2: $320/day x 2 = $640

Physician visits:  PCP:  10 x $0/visit = $0; 
Specialist: 10 x $40/visit = $400

Part B premium: 12 x $144.60 = 
$1,735.20; $1,735.20 x 5 years = $8,676

Outpatient Surgery:  2 x $250/procedure 
= $500

Prescription Drug Plan:  $0 (provided in 
plan)

Additional benefits are also typically pro-
vided (i.e. Dental, Vision, Transportation, 
Post-Hospital meals, and gym memberships)

Total Cost for Option 3 (over 5 years) = 
$11,816

It is important to note that each Medicare 
beneficiary must weigh the pros and cons of 
each option and choose the plan that best 
suits their healthcare needs. This comparison 
is meant to demonstrate the vast difference in 
out-of-pocket costs associated with different 
Medicare options.  

Part (7) of this series will discuss a fourth 
Medicare coverage option that combines 
the low- cost rich benefits of a Medicare 
Advantage plan with the “peace of mind” 
financial protection of a supplemental plan F 
or G.

Please contact Fred Reid at 864-940-6113 if 
you have questions or need assistance identifying 
the Medicare plan that best meets your health-
care needs. I am happy to meet with you in your 
home at your convenience.  Also, please connect 
with me on Facebook (search for “Fred Reid-
senior insurance advisor”).

Ask Fred

Fred Reid, R.Ph.
Senior Insurance 
Advisor

“What do I need to know about Medicare enrollment, 
and which Medicare option is best for me?”:  Part 6

FASHION TRENDS 
THROUGH THE DECADES

Fashion has been around since the begin-
ning of time. Some of the looks have been quite 
horrendous and some have been quite spectac-
ular. We’re going to go back as far as the twen-
ties and name the most trendy popular looks 

through the decades. It’s 
super interesting to think 
about. I have a fascination 
for history and clothing, 
so it’s fun to go back in 
time and review what 
women wore. 

For starters, during 
the twenties, everything 
the gals wore were 
loose and drop-waisted. 

Women were starting to feel more liberated 
and it showed in their dresses, with a much 
shorter hem line than before. Fringe and 
sequins, feather fans and beaded bags were big 
if you were going out for a fancy evening. T- 
strap Mary Janes that were about two inches 
tall in the heel, made it easy for the ladies to 
do “The Charleston” in. Long beaded necklac-
es and headbands and flowers in the hair were 
on trend in the twenties. It was a beautiful 
unique look. Great Gatsby and Peaky Blinders 

are completely on point if you want to visually 
go back in time and get a feel for the era.

The fifties were all about the housewife 
look. Women were made up daily. Perfect hair 
and tea length skirts and heels were the look. 
Rockabilly girls wore poodle skirts and saddle 
shoes. And the pin-up ladies had pointy bras. 
Cardigans and sheath dresses were fashionable 
in that era. Every woman looked very ladylike 
back then. 

The seventies were all about peace and 
love and polyester. Bell bottom frayed jeans, 
platforms and long hair was the way to go. 
Gouchos and midi skirts with a peasant blouse 
were popular. Military surplus and tube tops 
were super groovy for that time period. 

The eighties and nineties were all about 
big hair and bad jeans. Acid wash. Baggie and 
oversized. Shoulder pads and blue eye shadow. 
Not the best look. People lived it up and were 
more care free. I would consider the style wild 
and crazy with an ample amount of hair spray. 
The two thousands are more relaxed and chic. 
I think we’re definitely in the best style of any 
decade thus far. What’s your favorite style? 
Don’t forget to make the sidewalk your run-
way and kindness always matters.

Kristine March

Summer vacation from school 
was in full swing as I bounded out-
side, letting the screen door slam 
behind me. My goal was to find 

something that 
would combat 
the boredom of 
being babysat 
by my grand-
mother. The 
day before, 
after some 
homemade 
peach ice 
cream, my 

grandad had pushed me around the 
yard in his old wheelbarrow, and 
I spotted it leaning up against his 
small workshed. 

The wheelbarrow was mostly 
metal and quite heavy for a little 
kid, but I managed to topple it 

down, push it onto the concrete 
driveway and climb in. I was hoping 
that it would somehow transport 
me around the yard. It didn’t. I sat 
for a bit, playing racecar driver and 
winning the Firecracker 400.

Then I decided that I would try 
to stand. I rose slowly while main-
taining my balance and found that, 
yes, I could stand. Having accom-
plished this miraculous feat, I grew 
in confidence and tried standing 
on one leg. I did it, and was sure 
that I had done what no other kid 
in the history of the world had 
achieved. 

Next came my most daring stunt. 
I would attempt to hop both feet 
up the sides of the wheelbarrow and 
stand on top of the rim. I knew that 
each foot needed to land at precisely 
the same moment. (Deep breath), I 

hopped and landed each foot in the 
middle of each side. Whew!, one 
more hop and I would be on top 
and crowned King of the World. I 
jumped, spreading my legs to just 
the right distance for a perfect land-
ing. I touched down right on the 
money, and for a split-second I had 

done the impossible.
The shoelace on that left PF 

Flyer must have been a tad loose, 
because in the other half of that 
split second, my foot slipped off the 
edge of the wheelbarrow causing it 
to do a half-flip. I was on my way 
down. My mouth hit that steel 

wheel and pushed my upper lip 
between my two front teeth, sealing 
off any way for me to scream. They 
say it took two large assistants to 
hold me down as the dentist yanked 
my face out of my teeth. That fading 
lip scar still tingles whenever I see a 
wheelbarrow.

How to eat a 
wheelbarrow

Neal Parnell
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110 FEDERAL ST, DOWNTOWN ANDERSON

9AM-3PM • AGES 13-18
JUNE 28-JULY 2

9AM-12PM • AGES 7-12
1PM-4PM • AGES 13-18

JULY 19-23

9AM-12PM OR 1PM-4PM
AGES 12-18 • AUGUST 2-6

Summer Theatre Camps
9AM-3PM • AGES 7-12 

JULY 12-16 or 26-30

Grow in confidence,
imagination, empathy, 

collaboration, communication, 
problem-solving, & more!

Check out our Early Bird Discounts & Scholarship Application today!

SPRING WORKSHOPS
MUSICAL THEATRE DANCE

Dancers who want to act, and 
actors who want to dance... 

come join us!
APRIL 17 & 24 • 9AM-12PM • GRADES 7-12 & COLLEGE

WE’RE GIVING
AWAY OVER

 in need-based camp scholarships this year!
Learn more at markettheatre.org/aid
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Kristopher Smith, a native of Atlanta, GA, is licensed as a funeral director  
and embalmer in the states of South Carolina and Georgia. He is a 1994 
graduate of Georgia Perimeter College, a 1995 graduate of Gupton-Jones 
College of Mortuary Science and has been on staff with The McDougald 
Funeral Home since 2008. He is a member of the National Funeral  
Directors Association, the South Carolina Funeral Directors Association  
and the Central Presbyterian Church in Anderson. In his spare time he  
enjoys collecting antiques and spending time with his dog ‘Ruby’.

McDougaldFuneralHome.com | 864.224.4343 | 2211 N. Main Street

Continuing the Tradition

OUR FAMILY

Kristopher Smith
Funeral Director and Embalmer

Let’s say you’ve had a grand 
inspiration for completely remod-
eling your home or maybe just two 
or three rooms. How hard can it be 
to turn your mind’s beautiful vision 
into reality, right? If you utter the 
words, “We’ll do it ourselves,” you 
should pay attention to the inner 
voice that’s screaming, “This is way 
more difficult than you could ever 
imagine!”

“Many homeowners just don’t 
realize how complex a total room 
renovation can be,” says Scott 
Junkins, president of Harris Home. 
“So many elements need to be coor-
dinated carefully. Having one team 
of professionals who can handle the 
entire process eliminates a lot of 
problems.” Here are just a few night-
mares to avoid:

Finding contractors. How many 
strangers do you want tromping 
through your house, randomly 
guessing what it might cost for 

all the jobs to redo your room? A 
dozen or two? Is the guy who fixed 
your neighbor’s garage wall really 
qualified to modernize your kitch-
en? Harris Home has accredited, 

experienced contractors who spe-
cialize in supervising detailed room 
transformations. 

Cost estimate. Many contractors 
guesstimate the possible cost of a 

renovation based on similar jobs 
they’ve already done, or on average 
budgets from other homes. If they 
guessed too low, that’s too bad, 
because you already signed a con-
tract. You’ll just have to absorb the 
shock and hope for the best. The 
experts at Harris Home consider 
all the materials you’ll need for your 
specific project before providing you 
with a total renovation cost. From 
that point on, the bottom line only 
varies if you change your mind.  

Seeing the plans. With some 
contractors, you’ll be lucky to ever 
lay eyes on a blueprint. You just 
have to trust that it will match your 
vision. With Harris Home, your 
personal consultant reviews your 
plans with you and provides a cus-
tom 3-D rendering of the finished 
room. This way you know every-
thing looks just as you wanted.

Finding samples. How many 
stores will you need to visit to find 

samples for cabinets, countertops, 
flooring, and lighting? That list 
could grow quickly if you do it your-
self, so get ready to so some driving. 
But with your Harris Home design 
consultant they’ll gather and present 
all the options you wish, all in the 
comfort of the Harris Home gallery.

Managing everything. If you 
want to juggle all the subcontractor 
schedules while balancing work and 
a family, good luck. It is possible to 
have a life while you remodel, when 
you choose Harris Home. Your 
Customer Specialist is a seasoned 
project manager who coordinates 
the entire timetable and all labor.

“We created Harris Home to 
eliminate the nightmares you’ll 
encounter if you attempt your own 
renovation,” says Junkins. “We man-
age everything, from concept to fin-
ished product. That’s the worry-free 
beauty of our total transformation 
experience.”

A Harris Home guide for avoiding renovation nightmares
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Kim von Keller

Recently, I heard the five little words that I 
have longed to hear my whole life. No, not, “You 
could gain some weight,” although if someone 
ever tells me that, I already have a plan consisting 
of German chocolate cake and all kinds of cheese. 
I had a little surgery recently, and what the doctor 

told me afterward sent 
me over the moon:

“You can never run 
again.”

Halle-Nike-lujah. I 
hate running.

Running has existed 
as a sport for almost as 
long as people have had 
legs. We’ve all read the 
history of the marathon, 

where a soldier ran from the Greek city of the 
same name to Athens to report a military vic-
tory over the Persians. The soldier’s name was 
Pheidippides, and he died almost immediately 
after delivering the good news. They don’t tell 
you that in the ads for running shoes, do they? 

My hatred of running does not mean that I 
hate exercise. I actually enjoy exercise, and I’ve 
kept up with regular fitness routines since I was 
in my 20s. I started with The Firm Workout 
program of cardio and weights. I was a big 
Reebok stepper in the ‘90s. I did Bhangra dance 
workouts, Latin dance workouts, tap-dance 
workouts, and Zumba. I have a universal gym, 
a stability ball, a weighted hula-hoop, and some 
assorted thigh gizmos, the names of which I do 
not know. My friends who run marathons find 
my workouts silly, but after their 26.2-mile run, 
they often report shin splints, stress fractures, 

blisters, dehydration, and nausea. Meanwhile, 
after I finish an hour in front of the television 
doing the cha-cha while incorporating some 
bicep curls, I can report that Erin and Ben from 
“Home Town” are adorable and that Regina King 
was an awesome “Saturday Night Live” host.

To the runners out there, I salute you. I tried 
to join your ranks once, but I dismissed the idea 
after my first attempt. On a family vacation long 
ago, my sister, Lisa, asked me to go running 
with her on the beach. While I have mentioned 
her often in this column, I have probably never 
mentioned that she is almost 6 inches taller than 
me, tall enough to have competed on the T.L. 
Hanna track team as a hurdler back in the day. 
The problem with accompanying her on that 
run, though, is that no matter how fast I ran, I 
couldn’t make up for the leg-length difference. 
Wanting to stay with me, she literally ran in 
circles around me as I ran in a straight line. I 
couldn’t have been more embarrassed on that 
beach if I had been in a swimsuit three sizes too 
small.

Luckily, there are plenty of things I CAN do 
post-surgery. I can return to hiking, one of my 
favorite activities because there’s always a picnic 
in the middle, in a few months. I no longer have 
to rely on elevators as I’m now climbing steps 
like a pro. I can walk on my treadmill for two 
episodes of “A Million Little Things,” and by the 
time I attend a family wedding in August, I’ll 
be mambo-ready for the dance floor. As long as 
nothing ever chases me — or the Sweetery never 
has a limited-time only sale on German chocolate 
cake — I can look forward to never, ever running 
again.  

Five little words

 

 

$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

Is there really something called Spring Fever?
I have often wondered — and perhaps you 

have too — is there really such a thing as “Spring 
Fever”? Or is it simply a myth?

There does seem to be a kind of universal 
human reaction to Spring going back into the 
mists of time. Some have tied this phenomenon 
to our ancient ancestors who were relieved to 
have finally made it through the cold dark win-
ter. It was then described as a time of transition 
and a renewal of the spirit.

Writers and poets have long associated 
Spring Fever with romance. A magical, wonder-
ful time in April and May for falling love. A time 
for feeling young, for daydreaming, for being idle 
with hearts aflutter. Wow!

Still the question persists: Is Spring Fever a 
real condition or simply the product of our col-
lective imaginations?

Interestingly, medical science has identified 

something similar to Spring Fever. It is referred 
to as Seasonal Affective Disorder or SAD. Oh 
my, just what we need — another “condition”! 

But Seasonal Affective 
Disorder is real. It is 
a form of seasonal 
depression that starts in 
winter and is thought 
to be the result of a lack 
of exposure to sunlight 
due to shorter days. The 
reduction in sunlight 
exposure affects the 
endocrine system, which 
causes changes in the 
production of serotonin, 

melatonin, and other hormones. 
Research has shown that this can have a 

profoundly negative impact on our mood and on 

our energy levels. Seasonal Affective Disorder is 
characterized by lethargy, sleepiness during the 
daytime, feeling tired, and even negative thoughts 
leading to a gloomy disposition or anxiety.

On the other hand, the symptoms of Spring 
Fever, while similar, seem to be more about a 
lack of focus and motivation, feeling listless, 
with mood swings from giddiness to a kind of 
wistful melancholy. Plus, medical research seems 
to suggest that as the season changes and tem-
peratures warm, and with longer days and more 
sunlight, our sleeping and eating habits change.

That is the science. But it begs the question. 
Must we define everything through the prism of 
the scientific method? 

Maybe after the long winter — and partic-
ularly when you consider the events of the pre-
ceding year — we all need an emotional break. 
And I have a suggestion.

One I intend to follow. Let us embrace 
this new bright season as a time for personal 
renewal, of finding the joy in life, and of love. If 
you find yourself needing a walk in the warm 
sunshine, or sitting and reading a good book, or 
playing as a child with your children, or discov-

ering again that sense of well-being that comes 
with…well…just “being” I say go for it. We all 
deserve a good dose of “Spring Fever”! If you 
have any questions, call us. Think of us as your 
hometown resource for guidance and support. 
Happy Spring!

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 extensive 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.

 

 
 
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 

Dr. Gabrielle  
F. Cannick
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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

THE GARDEN SHOP

She told her husband her wine sisters 
are coming to visit. Kim and her husband 
just built their new retirement home and we 
spontaneously invited ourselves to see it. Kim 
and I worked together WAY back in the day 
at Ryan’s. I was an impoverished line girl liv-
ing on my own for the first time at Wilmary 
Apartments and wished I could wait tables 
like she did. We rekindled the friendship over 
wine dinners at McGee’s Irish Pub several 
years back, then four of us starting having our 
own tastings at each other’s homes every now 
and then.

I don’t have visitors to my place much. My 
housekeeping efforts don’t let me live prepared 
for company just any time and it appears I like 
my solitude when at home. But I branched out 
last year and started inviting the wine sisters 
to my house. The first one was in mid fall and 

Kim was interested in a tour of the grounds. We 
wandered for a bit. I am aware I can get long 
winded when telling stories of my place and the 
plants. I am also aware when people begin to 
lose interest. So Kim said she wanted to come 
back for another tour and I told her I would 
share some plants with her for her new home. 

Kim’s wild garden, as she calls it, is in full 
sun. As winter progressed, I divided and kept 
adding, right up to the day she came to pick 
up her collection. I am also aware that some 
people don’t plant with the same gusto as I 
so periodically Kim would get a list of what 
was in her holding area, and to confirm it was 
something she wanted. She said yes to it all.

When Kim came to pick up her plants, she 

got a more detailed tour. She loved the paths 
and asked how they were made. The garden 
was done absolutely backwards from how pro-
fessionals say do it. Plants dictated how the 
paths happened. I started at the middle of the 
house and when that area got full, just kept 
expanding outwards. That way there were 
concentrated areas to tend, rather than go way 
over there, then in the other direction, etc. 
Paths were adjusted as things died and others 
grew much larger than the tag said. She loved 
the rocks at the edge of the garden and talked 
about how her grandmother would line things 
with rocks. I explained the paths are lined 
with broken stepping stones, just regular con-
crete ones that I drop and break then stack. 

Kim commented on the wonderful 
smell. That was from all sort of daffodils 
in full bloom rescued from Eula Bell’s yard, 
Grandmother Cooley’s neighbor, before every-
thing was cut down. She heard those stories 
and more about what came from my great 
great aunt Marshall’s yard before they were all 
cut down. We wandered and smelled burk-
wood viburnum, a fantastic shrub. We visited 
the pink and yellow deciduous magnolia and 
she heard the story of how that came to be. 
Kim left with her SUV packed. Her husband 
had to move it the next morning and said it 
looked and smelled like a rain forest. Kim 
left me with the pleasure of seeing my place 
through someone else’s eyes.  

SUSAN  
TEMPLE  
master  
gardener

SEEING THROUGH SOMEONE ELSE’S EYES

Fall garden through another’s eyesEarly spring through gardningirl’s eyes
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The Rev. Peter Michael Lack
Pastor, Starr UMC

Call for a complimentary 
skincare pampering session!
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CRAIG CAHALY
community

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

 Henry Spann was the consummate south-
ern college professor, erudite; cerebral and 
scholarly. He was also the classic southern 

gentleman. Those two 
qualities were indeed a 
rare combination for a 
life well lived and who 
entered the church tri-
umphant way too early to 
suit me.

He appeared as if he 
had wandered out of an 
F. Scott Fitzgerald novel 
to temporarily grace our 

lives. Nobody wore a tweed coat and a bow tie 
as well as Henry. There was nothing ostenta-
tious about the oh so rumpled cowlick and the 
perpetual twinkle in his eye. Great teachers all 
have that twinkle, it’s their way of telling the 
student, “I know that what I’m teaching you, 
English in his case, is not going to alter the 
course of western civilization. But it’s going to 
help make you a more well-rounded person, 
and besides, you need a good grade”.

He scored many term papers, theses, and 
competitive papers in addition to teaching 

English, first on the high school level and then 
at his beloved Anderson University. Every stu-
dent finished his classes with an appreciation 
that proper writing and speaking of the king’s 
English was important, and anybody who was 
going anywhere in his life needed to be adept 
at it.

My relationship with him began while 
I asked him to proofread my 2 ½ years of 
Electric City News articles. As he was a 5th 
generation First Presbyterian guy and I only a 
first generation, we had a cursory knowledge 
of each other from talking in the halls, serving 
on committees, etc. One of my good buddies 
accosted me and said if you’re going to charge 
money for that book you need to be sure it’s 
grammatically and strictly correct. “It is,” I 
responded, “I’ve been told by at least eight 
English teachers that my articles meet that 
requirement.” 

“They’re just being kind. Get you some-
body to score it”.

So, all roads began pointing to Henry. 
Ralph Little, a former player whose Electric 
City Printing Company printed my first two 
books, told me, “Coach, if you can afford that 

guy, get him.” He graciously accepted my invi-
tation.

Here are some of his gems from the inside 
cover: “The job of a proofreader can be a 
difficult one. When I changed Jim’s punctua-
tion it was to make a sentence clearer to the 
reader. For example, when he meant ‘than,’ he 
said ‘then’. Or beginning the previous sentence 
with ‘its’ and not writing ‘it’s’. There are other 
things that a language stickler might disagree 
with. Maybe, they’ll forgive me when they find 
out I didn’t charge him. “That, good friends, 
is what having your back means.” He further 
wrote, “My only suggestion to him was he not 
use so many $40 words.” My answer, “I’m only 
charging $2.95 today.”

Allow me to fin-
ish with one of the 
greatest tributes I ever 
received. “Jim’s been 
excellent to work with, 
he has been totally 
supportive and encour-
aging. He’s such a great 
storyteller and friend. 
I’m so glad to have 

helped with his book. I hope you enjoy it.” – 
Henry Spann. 

What a guy, “We’ll never forget you good 
buddy!”

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

A LIFE WELL LIVED

Henry Spann
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