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CCO passes; Briar Chapel II looms
By Robert N. Eby

On April 19 the Chatham County

Board of Commissioners adopted the

heatedly discussed Compact

Community Ordinance (CCO), culmi-

nating some 22 months of effort. The

final vote was 3 to 2, with

Commissioners Atwater and Pollard

voting against adoption. A major point

of disagreement among the

Commissioners was a Waiver provision,

which was added in late December by

County Attorney Bob Gunn and his

partner Paul Messick. Atwater had con-

sistently called for removal of the

Waiver and Pollard tried, without suc-

cess, to amend the wording of the

Waiver, which gives the Commissioners

broad discretion in following the terms

of the CCO.

The CCO will apply to a designat-

ed area in northeast Chatham, which

encompasses land owned by Newland

Communities, a San Diego-based

developer. An earlier Newland pro-

posal for a development in this area,

Briar Chapel, was denied by the

Commissioners in 2002 

Even as adopted, however, the

CCO is not without controversy. The

specific wording designating the area

for a CCO does not include some 30

acres east of 15-501, which are owned

by Newland. In the week proceeding

the Commissioners’ meeting, a flurry

of activity by the County Staff and

Attorney produced suggested

changes in the CCO that would have

added this acreage to the qualified

area. The Commissioners, apparently

trying to avoid any last minute

changes in the CCO that might have

protracted the time before adoption,

decided to ignore these suggestions.

They adopted a version that had

been presented for the Public

Hearing about a month earlier.

Mitch Barron, project manager for

Newland, has indicated that a new

CCO continued on page 3.

Johnson’s burgers
win raves for
almost 60 years
By Julian Sereno

Where can you buy the best burger in

the state? According to the Charlotte

Observer, look no farther that Siler City,

where Johnson’s has been grinding them,

grilling them and then serving them up

the same way since it opened in 1946. 

Only open for lunch, from 10 to 2, the

restaurant bustles, with a slew of cooks

preparing food behind the counter,

among them second and third generation

members of the Johnson family. Diners

quickly fill the tables and counter spots;

sometimes its Standing Room Only.

The burgers ($2.50), each three to

three-and-a-half ounces, are arranged

neatly on the griddle and cooked in

batches. The buns are laden with the

toppings specified by the diner, then the

burgers are laid on top, the buns closed,

and they are served up on wax paper.

The traditional Southern cheeseburger,

with mustard, chili, onions and slaw, is

magnificent, rich and juicy, messy but

deeply satisfying. Many patrons ordered

two.

Claxton Johnson, who began working

at the restaurant when he was 5 or 6, has

run it full time since the death of his

father in 1985. He does everything the

way his parents did, which includes trim-

ming and then grinding all the meat. Each

burger is handmade fresh every day. So

are the toppings. The tea he serves is

made from Lipton loose leaf, “just like

your grandmother made,” he said.

Why does he prepare the food exact-

ly the way his parents did? “If it ain’t

broke, don’t fix it,” he said with a smile.

Testament to this wisdom is borne by the

boxes of newspaper clippings praising

his restaurant that sit in his kitchen,

along with his meat grinder, scale and

refrigerator filled with huge, beautiful

hunks of beef.

An even stronger testament are the

crowds of faithful regulars who throng

his restaurant, enjoying burgers pre-

pared the same way for nearly 60 years.

Fearrington’s 5
diamonds sparkle
with each bite
By Julian Sereno

Only one restaurant in North Carolina, or South Carolina for that

matter, has earned the Mobil Travel Guide’s 5-Diamond rating. It’s

also the only restaurant in either Carolina to earn the endorsement

of the Relais & Chateaux guide to the best restaurants and hotels on

earth. Zagat rates it at 98.The restaurant – surprise surprise — is

Fearrington House, and it’s located right here in Chatham County.

The prix fixe dinner menu ($75 per person) offers choices in

appetizers, first plates, second plates and dessert. But the dinner

itself is more nuanced and complex, with even more courses, all pro-

viding surprise and delight. 

Dinner engendered a glowing, warm feeling that began with the

first bite. As my wife and I each sipped a glass of Champagne, the

waiter presented us with three kinds of freshly baked bread – sour

dough, flaky dinner rolls and sun dried tomato and Parmesan rolls.

The bread was heavenly, the butter sublime. 

A pre-appetizer came next, three delicacies, each a mouthful or

two, including salmon, crème fraiche and beets, a white asparagus

salad, and a perfect morsel of lamb over lentils, the latter served in

an Asian soup spoon.

Roasted yellow pepper soup came next. The flavor was full, and the

texture delightful; a creamy soup with still-crunchy yellow peppers. As we

Claxton Johnson
grills burgers just

like his daddy
and mommy did

when they
opened their
restaurant in

1946.
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Master in his studio: Graham Fox, Chef de Cuisine at Fearrington House,
puts the finishing touches on some dinner roles in the restaurant’s
kitchen. Behind him is a gas range with 20 burners.
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FEARRINGTON continued on page 9.



d i s p a t c h e s

Haw River spruced
up, ready for party

About 175 volunteers joined

together to clean up trash from

stream banks and islands at 13 sites

along the Haw River, from Alamance

County down to Jordan Lake,  plus

two tributaries — Robeson Creek in

Pittsboro and Morgan Creek in

Chapel Hill, on March 13. The

results were impressive. By the end of

the day, 320 bags of trash, 54 tires

and tons of other junk had been

hauled out of the water.

The annual Haw River Clean-up

has been taking place for 14 years. “A

lot of the worst places, like bridge

crossings, have actually gotten better

over the years, with teams finding

less trash” said Haw River Assembly

organizer Elaine Chiosso. “But the

amount of trash that comes down the

river in storms and gets stuck on the

islands is as bad as ever.”

Paddlers in canoes worked with

on-shore team members to clean up

some really bad trash ‘reefs’ and log-

jams. Members of the Carolina

Canoe Club, led by Bob Bruekner,

worked their way down river in

canoes from Bynum to the Highway

64 bridge in Chatham County. Along

the way they found some pretty

strange trash, including a dirt bike

out on one of the islands, a dog

house, half a boat and lots of ‘lost’

items from bridge and road construc-

tion sites.

Other sites were cleaned up by

teams from Alamance County

Community College, students from

Auldern Academy, the Morgan Creek

Valley Alliance, the Pittsboro Stream

Steward project, the Army Corps of

Engineers, and neighborhood and

community groups.

The Weird Trash Award went to

the Robeson Creek team for a myste-

rious optical projection kit and a copy

of a 1905 birth certificate from

Trenton NJ! Other trash found by

teams included an old Blenhiem

Ginger Ale sign, fishing tackle, all

kinds of game balls, chairs, buckets,

lumber and wire. As always, most of

the trash was empty soda bottles and

cans.

“This trash causes a real hazard to

both water quality and the animals

who live in the river. Some of it is

dangerous to swimmers and paddlers

as well, and it’s just plain awful to

look at.” said Chiosso. The Haw

River Assembly, a grassroots river

protection group, works year-round

to fight pollution, and to educate cit-

izens how they can help keep water

clean.

The Haw River Assembly invites

everyone to enjoy the Haw at the

Haw River Festival in Bynum on

Saturday, May 8.  The festival fea-

tures music, art, stories, puppets, and

environmental awareness and activi-

ties.  Try river monitoring with

Cynthia Crossen down at Bynum

Beach, or even take a hike along the

new Haw River State Natural Area. 

The Festival runs from 1-6 p.m. at

the old Bynum Bridge, with a short

ceremony at 3:30 celebrating the new

Natural Area.

Historical program
is of grave interest

The Chatham County Historical

Association will present a program

on the history of graveyards. The

speaker will be John W. Clauser, Jr.

who manages a private consulting

firm “Of Grave Concerns” specializ-

ing in cemetery recording and preser-

vation. The program will be held at 3

p.m. on Sunday, May 16 in the sanc-

tuary of the historic St.

Bartholomew’s Episcopal Church in

downtown Pittsboro. in conjunction

with Historic Preservation Week,

May 15 - May 22, As part of the pro-

gram there will be a walk through St.

Bartholomew’s Cemetery with Mr.

Clauser. The earliest recorded burial

in the cemetery is 1830. The ceme-

tery includes some of the prominent

people of Pittsboro and others such

as John Owen, Governor of North

Carolina, and Abraham Renscher,

Territorial Governor of New Mexico. 

Mr. Clauser is recently retired

after 27 years with the Office of State

Archaeology in the N.C. Department

of Cultural Resources. From 1984 to

2003, he reported on over 50 family

cemeteries throughout North

Carolina. This involved surveying

cemeteries, locating and mapping

marked and unmarked graves,

recording marker inscriptions, and

making recommendations for mark-

ing of cemeteries. In 1998, he was the

chair of the Society for Historic

Archaeology Public Session annual

meeting. 

The Chatham County Historical

Association welcomes members and

non-members to this program.

Following the program, light refresh-

ments will be served in the parrish

hall. St. Bartholomew’s Episcopal

Church is located at 204 West

Salisbury Street in Pittsboro. Parking

is available in front of the church. For

more information, phone 919-542-

5649.  — Cindy Edwards

Merchants’ Assoc.
sponsors First Sunday 

First Sunday is a new monthly cel-

ebration held every first Sunday of

the month in downtown Pittsboro

from noon until 5 p.m. There will be

local artists and craftspeople display-

ing on the sidewalks, music by area

musicians, plants and flowers for

sale, and sidewalk sales by the local

shops. This event is sponsored by the

newly formed Pittsboro Merchants’

Association. 

The special event for May’s First

Sunday was an art opening and

reception for Tamara Mulanix at

New Horizons Trading Company at

52 Hillsboro Street. Mulanix is a

Chatham County resident who works

in steel and her art ranges from large

public art sculpture to functional art

for the home.  Visitors also viewed

the classic cars from The Circle City

Cruisers of Pittsboro. About 20

restored cars lined the streets of

Pittsboro. Xeno Yuzna performed

New Age music. 

Other merchants will be hosting

special events. The General Store

Cafe will be serving brunch on First

Sundays and will also offer a garden-

ing series with Ginny Gregory on

those Sundays. The Scoreboard

Restaurant will be offering ice cream

sundaes and cold drinks for a hot

Sunday afternoon. Elizabeth’s Italian

Restaurant will also be open. 

This event will take place the First

Sunday of each month (except July

4). Check for participating shops,

artists, musicians at http://upzone.

home.mindspring.com/FirstSunday.h

tm or call 542.5649. 

– Cindy Edwards

b r i e f s

Teams form for
Race for the Cure

The 8th Annual NC Triangle

Komen Race for the Cure will be run

at Meredith College in Raleigh on

Saturday, June 12. The Race raises

funds to find a cure for breast cancer.

Last year’s Race involved 17,000 par-

ticipants and raised more than

$700,000.

The 5K Open/Recreational Event,

open to all at all paces, begins at 8

a.m. Participants, sponsors and teams

are all invited – the deadline for team

registration is Wednesday, May 19.

Fearrington Village is sponsoring a

team – Galloway Gals and Guys – for
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Paddlers worked with crews on the shore during the annual Haw River Clean-Up.
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proposal will be filed before the end

of May and will contain 2,389 living

units, including 89 apartments.

Following the terms of the CCO,

the County will then have consult-

ants do a “peer review” of the vari-

ous impact assessments (Fiscal,

Transportation and Environmental)

that Newland is required to provide.

A Public Hearing will be held on the

proposal, but only after citizens have

had at least 30 days to study the pro-

posal, including the peer reviews.

The next available dates for Public

Hearings are in July and September.

The Commissioners could also

schedule a special Public Hearing on

a date of their choice.

How or whether the 30 acres east of

15-501 will be included in the new pro-

posal for Briar Chapel will be followed

with intense interest by area citizens.

Recent census data show that

Chatham has grown by more than 12

percent from mid-2000 to mid-2003.

Almost none of the influx moved

into the recently approved large

developments, which include the

Preserve, Buck Mountain, Powell

Place, and the Homestead. With the

expected approval of Briar Chapel,

there will be about 5,000 new homes

on the market. Demand will deter-

mine how quickly they are built and

sold. When these developments are

complete, well over 10,000 new resi-

dents will call Chatham County

home and Briar Chapel will be as

large as Siler City.

Robert N. Eby writes about develop-

ment for Chatham County Line. He has

followed the Chatham County devel-

opment scene closely and actively. He

moved to Chatham County in 1995

after retiring from his profession as a

chemical engineer.
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Pittsboro Memorial Library 
is treasure in need of help
By Marjorie Hudson

As I write this, I am hoping for news

that the countywide children’s librarian

position will be unfrozen. If it is, thou-

sands of children in Chatham County

will have a librarian who can focus on

services to them, and parents will have

great cause for celebration. 

A great library can take on the role

of community center, soap box, public

forum, research center, cultural center,

and archive. It is a place where children

and seniors and moms and dads find

cool respite on a hot summer day,

where there are up-to-date postings

about community activities and librari-

ans who can answer almost any ques-

tion you might have. Access to reading

materials and library services are free to

all. A great library helps keep democra-

cy alive in our society. It provides access

to reliable information about govern-

ment, politics, history, and the future. 

In my role as president of the

Friends of the Pittsboro Memorial

Library, I have learned what a truly

great library we have in Pittsboro,

and how amazingly dedicated the

staff and volunteers are. I have also

done some research about this

library’s needs, history, and future.

What I learned was surprising—even

shocking. The needs are far greater

than I thought—far greater than

most people think. 

WE NEED NEW LIBRARIES
IN CHATHAM COUNTY

Here are some of the surprising facts

I’ve learned about the Pittsboro

Memorial Library (PML). Sources are

the Central Carolina Regional Library,

the State Library System, the 2001

Library Facilities Study, and the

Chatham County website.

� PML’s “service population” is at

least 25,800 people, from Moncure to

Governors Club. 

� PML should have 13 full time

staff behind the desk for the population

it serves. It has 3. 

� PML has about a third of the

space it needs for the population it

serves. 

� Chatham is one of the fastest

growing counties in the state—and in

the country. 

� PML was built entirely with pri-

vate funds. 

� PML is a county library funded

by Chatham and managed by a region-

al manager in Burlington. It currently

receives no Pittsboro town funds. 

� Folks in North Chatham often

pay a $50 fee to use the Chapel Hill

Library. They focus their shopping in

Chapel Hill as a result. 

� A 2001 county study recom-

mended a new library for North

Chatham, along with expansion or new

construction for libraries in Pittsboro,

Siler City, and Goldston. 

� Goldston is the only library to

achieve these goals—thanks mostly to

leadership from the town and local

Friends group. 

� Many of our surrounding coun-

ties have had successful library bonds

in recent years. Chatham has never had

a library bond. 

HOW CAN I HELP? 

If you use the Pittsboro Memorial

Library, join the Friends and volunteer

for a committee. Stay informed by

reading the newsletter and newspaper

articles. Talk to you commissioners

and town board. Tell them you

want excellent libraries that are

fully staffed and funded, and that

you want them to address this issue in

next year’s budget.

Check our website for updates and

participate in community discussions

about the future of the library.

www.beachsite.com/friends

Marjorie Hudson is a novelist and 

contributor to Chatham County Line. 

ADVERTISE 
in Chatham County Line

Let us help you get the word out !
phone: 919.933-6492 � fax 919.932-2602

email: chathamcoline@mindspring.com
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Theater couple settles in Chatham;
takes the show on the road
By Mary Bastin

Elisabeth Lewis Corley and Joseph

Megel are on an exciting new adven-

ture, building a classic modern house

on Harlands Creek off U.S. 64. The

architect, Frank Harmon of Raleigh,

positioned the two-level house against

the woods and into the meadow, to

allow plenty of soft, defused light to

grace its inviting rooms. Builder Frank

Cole is working to build their dreams

into the beautiful Chatham landscape.

With careers in the theater in New

York and across the country, Elisabeth

and Joseph have found they can get to

RDU and commute to work wherever

they need to be. Of course, there’s a

story behind how they got to Chatham.

When Elisabeth’s father, Bob Corley,

completed his second tour of duty in

Vietnam, he came to UNC to graduate

school. He bought acreage on Harlands

Creek and built a lovely log getaway he

and the family have enjoyed since 1973.

When Elisabeth and Joseph were

both living in New York and were start-

ing a serious relationship, she had to

tell him she had another love, the

North Carolina Piedmont. A trip to the

cabin for a week together was a kind of

test to see how he would feel in the set-

ting. Her family’s roots were in South

Carolina and Georgia, but his were in

Ohio. She needn’t have worried, he

loves it too! So the marriage was sealed.

Elisabeth says she is drawn to

Piedmont hills with their rolling soft-

ness that “invites you in.” The diffused

light here adds a warm glow to the

atmosphere. This is in stark contrast to

the light you see in New York where

light comes in shards – sharp angles

dividing shadow from shafts of light

between buildings. Her speech reflects

her artistry with words. In addition to

her career as an actor, she writes poetry

and screenplays. One of the screen-

plays she is currently developing,

“Okefenokee” by John David Allen

and Elisabeth, will be made into a

movie in 2005 with John David Allen

directing. The action/adventure film

will be shot in Georgia at the actual

location at Okefenokee Swamp.

Elisabeth and Joseph will be working

together as consultants on the project.

She is also working on a screenplay

based on a play, “Vanishing Marion”, by

Jeanmarie Williams. Another screenplay

she is developing is from Jim Grimsley’s

novel, Winterbirds. Her experience as

an actress helps her get into a story in a

personal way. And in many ways,

Elisabeth and Joseph blend their artistic

talents into each other’s work.

Joseph is a director, writer and

screenplay consultant. Currently, his

directing skills are focused on a sequel

to his Off-Broadway success, “Men On

The Verge of a His-Panic Breakdown”,

a new comedy entitled “Men on the

Verge II – The Self Esteem Files”, to be

performed in Tucson, Chicago and

Phoenix. In June he will be directing

readings for the Streetsigns Center for

Literature and Performance in Chapel

Hill, including a play by Andrea

Stolowitz from Duke. The public read-

ings will be in UNC’s Swain Hall. 

He is involved in several other proj-

ects in New York, Chicago and Mill

Mountain in Roanoke, Virginia.

Somehow between all this he teaches

“Acting for the Camera” at NC A&T

in Greensboro. Elisabeth and Joseph are

hoping for a revival of North Carolina

filmmaking. Many people they know are

seeing film as a promising industry for

the state’s future. Now that would be

the best of all worlds for these two – liv-

ing in their new house and working near

home full time! Please say “hello” when

you see them in Chatham and welcome

these gifted new neighbors to our arts

community. 

Mary Bastin is a writer, artist and

environmental advocate who loves

Chatham County’s diversity.

Spring in Blue Moon Garden
By Ginny Gregory

When I look out my window

at The Blue Moon Garden, my

home garden, I see sticks. I mean

there is a touch of evergreen here

and there, but primarily it is

sticks. I love sticks. I am southern

to the bone and know that spring

will eventually come. That belief is reflected in the

fact that I have many deciduous shrubs. Action in the

garden comes from these very sticks. 

Transplanted gardeners do not understand this

phenomenon. They have much less faith due to their

lack of history with this part of the gardening world. I

have received many calls throughout my career from

“Doubters.” “It’s dead, just come and remove it…or

…Just come and put another whatever it is in.” Often

it is the infamous Clethera. I love the fragrance of the

honey white flower, but even I find my patience run-

ning thin with this “I’m taking my time” shrub”. If

you know that it will take forever to flush out … that

its nature is a bit scrappy … that it will ever so gently

travel and that the fragrance will remind you of maple

syrup when it hits pancakes … if you know all of that

and can live with it, well it is for you.

That’s why I love my sticks. They are all about

action. It starts with a tiny green bump, then a mini

leaf then … watch out … spring is on a roll. There is

an explosion of color. In the south, you are in for the

most incredible show on earth.

I am looking out at my garden now as I write and

I see two topiaries left over from a container garden

topiary show. They are Encore azaleas (which …

those who know me know I am not fond of but…).

They are now perched in huge zinc containers and

they are beginning to bloom a beautiful coral color.

The first to bloom honeysuckle … orange and red is

exploding. Behind it are my most cherished and loved

deciduous azaleas that are blooming orange and soft

lemon on this side of the terraced garden and hot pink

to pale pink on the other side of the garden. Since

The Blue Moon has terraced hills and lots of garden

space, all colors are allowed and

adored. 

In the burgundy department, my

‘Wine and Roses’ weigelia is popping

with hot rose-colored flowers. Fabulous

accent to the leaves! The barberrie is

reaching to the sky. Its stiff arms

unfolding leaves as I write with lemon

yellow blooms soon to come. The

Bloodgood Japanese maple is two

toned as the new leaves begin to creep

out. The Plum Passion nandinas are

reinventing the whole idea of the

southern nandina, as the new growth is

red wine colored. The smoke trees are

really working on believing it is spring

and the lorepetulums are showing that

fuchsia and burgundy really do go

together.

Dotted everywhere is chartreuse….

Gold Flame spiraeas, golden barberries, “Rubidor”

Weigelia with hot fuchsia/red blooms with shocking

chartreuse leaves .as a back drop Buttery colored hon-

eysuckle blooms; golden variegated honeysuckle and

variegated katsura vine are covering the lattice around

the screened porch. “Jackmanii” clematis has climbed

all the way from the bottom terrace, up the lattice and

is at the floor of the screened porch. Now that is a

brave soul. Jack is first dark purple to appear in the

garden.

The flagstone landings are covered with the blue

/lavender of mazus and the chartreuse of Creeping

Jenny. The Firewitch dianthus is creating hot pink

accents along the path. And my viburnum chorus has

begun…. first the macrophlylum, going from lime

green to clean ivory, opulus is filled with small pale

ivory puffs all over the shrub, “Marseii” is presenting

herself with arms stretched out almost in a WEL-

COME stance and now “Summer Snowflake” is

beginning to show how it got its name.

But the question I have really been mulling over

is…. how do they know? How do the sticks know it

is time? How do the vines, shrubs, trees, perennials

… the garden as a whole know that it is

time to wake up? Time to start the

magic of spring. There are all kinds of

scientific reasons to answer that ques-

tion, but the way I see it, spring is our

gift. We made it through the cold and

dark of winter to see this magicical,

musical act begin. The birds feel it as

the waves of breeze flow through the

woods. 

That’s it! That’s how they know. The

wind starts the whole show. Then the

birds sing and nest, the buds begin bud-

ding then foliate completely, the hum-

mers begin to enjoy the first bits of nec-

tar in the honeysuckle vine, the butter-

flies swoop and dive playfully reminding

us to lighten up and enjoy the moment.

Neighbor’s bees swarm from their hive

only to land on a bent tree … as an undu-

lating mass too remarkable to even put into words and

then they move on as unexpectedly as they appeared.

Spring is so unexpected and yet we are always

hopefully expecting this gift each year just as small

children expect balloons at birthday parties.

I would not want to ever enjoy spring anywhere

but here. The color, the movement, the drama….

heavenly! The way I figure it … I got about 40 more

springs and I’m going to have coffee every morning I

can on this Blue Moon screened porch (pollen and

all). As I drink my coffee I will drink in the beauty of

my garden, because in a blink of an eye it is summer

and THAT is a whole ’nother story.

Enjoy the wren song this spring.

Ginny Gregory is the owner and creative energy

behind “Beyond The Pail...Creating Gardens and

Beyond.” She offers garden consultations, garden

design and installation and lectures, demonstra-

tions and garden related events across the state. 

For more information, please check

www.beyondthepail.net

Have faith in those 
late-budding plants!

Elisabeth Corley and Joseph Megel
(with Elisabeth’s father, Bob Corley) are
excited to see their new home taking
shape on Harlands Creek.



By Khalil Abdullah

Far more than the lure of whole-

some, lovingly cooked food, desserts

and candy have always had a vice grip

on the minds of young children. Yes, I

meant vice. I saw this genetically

encoded syndrome at work when I

observed my eldest grandson at home

one afternoon after school. All of

almost 8 years old, he is a finicky eater

with peculiar culinary habits like, “can

I have mustard on my mashed pota-

toes?” I happened to espy his narrow

frame crouched beside the off-limits-to-

children cache of by-permission-only

desserts. In his slender fingers he cov-

etously clutched America’s most cher-

ished children’s nectar: Kool-Aid. “My

precious, my precious,” I could almost

hear him say. “You are busted!” I heard

myself shout. He, of course, had no

context for “busted,” but my tone con-

veyed all he needed to know about hav-

ing Kool-Aid, at least until after his

homework was finished.

Among delectable recipes and the

fond memories they bring, food con-

jures in my mind a much more menac-

ing environment – the arena of mental

combat. As those who have encoun-

tered young children will attest, they

reach an age early on when they realize

that they have power, the power to say

“no.” This initial phase is popularly

known as the “terrible twos,” a euphe-

mism for the formidable test of wills

that ensues between them and adults.

I’m witnessing this period of develop-

ment and its subsequent permutations

in my grandchildren, nieces, and

nephews. Children don’t really out-

grow this phase, in my opinion; they

just learn how to modulate variations

and forms of “no.” After all, in war,

timing is everything.

I candidly admit that mealtime was

not always the most joyous occasion in

my pre-pubescent years. Certain foods

invariably forced tabletop showdowns

with my grandmother. She, having sur-

vived America’s Depression, would

have none of it, as in, “You cannot get

up from the table until you eat your

Brussels sprouts.” And so we would

begin a long dance of brinksmanship as

the clock moved forward into the

evening.

When I visited my great aunts in

Mobile, Alabama during summer

months, I could employ another

option. There was a German shepherd

named Huskie and a black and white

cat, Kentucky. Huskie was confined to

the spacious backyard, but under a

fierce sun, he would seek shade

beneath the house, raised on concrete

blocks to avert flash floods, or laze

under the pecan trees that yielded the

large box of eponymous nuts that my

great aunts dutifully shipped to us

northerners each year. Kentucky, on the

other hand, really lived in the streets of

Mobile. I’m sure he frequented the

well-stocked fish markets and wharfs of

Mobile Bay, the same ones where we

could purchase a pound of sumptuous-

ly large shrimp for twenty-five cents.

Having developed a taste for

chopped calf kidney, Kentucky

would deign to drop by the

homestead for mealtime in

expectation of his favorite

treat. His domestic feed-

ing post near the

kitchen was more

proximate to the

dining area

than the

pecan tree, so

he was often

available on the

occasions I needed to

slide something under the table into his

omnivorous waiting grasp.

Back home in Washington, I had

neither dog nor cat, so there were no

discrete handoffs to dispose of the evi-

dence of an unfinished serving. And,

being the only child in my early years,

there were no siblings with whom I

could make a dinner pact: “you eat my

Brussels sprouts, I’ll eat your offending

food group.”

For the record, my grandmother was

an excellent cook. Usually, she made

things from “scratch,” especially pies,

cakes, biscuits, and all matter of pas-

tries. Next to the most delicious fried

chicken under any season’s sun, I vivid-

ly remember the melt-in-your-mouth

moistness of her coconut cake, pre-

pared at least once a year on my birth-

day. Cracking the coconut, draining its

“milk” into the bowl to be mixed with

the batter and icing, and shredding the

coconut by hand using an old-fash-

ioned metal hand grater was our annu-

al ritual.

Her favorite candy was marzipan,

the green rich almond paste

succored in a chocolate log

roll. When shopping down-

town, this was the one

extravagant pur-

chase she allowed

herself from the

candy shop of the

now defunct

Woodward &

Lothrop store. But, the

fudge! Ah, the fudge she

baked, a rich thick chocolate

incarnation, sometimes replete

with those same Alabama pecans. At a

recent send-off dinner party for a for-

mer colleague who was heading west,

the conversation turned to food and

dessert. “Does anyone make fudge?” I

asked casually. No takers.

I’ve yet to offer fudge to my grand-

children, but I know they’ll savor it as

the mere thought of candy emanates an

irresistible allure. Nor have my younger

brother’s children experienced fudge,

but they too are prone to sinister

candy-induced behaviors, particularly

his second oldest daughter. I wasn’t

there, but I

heard the story. After clambering into

the back seat of her mother’s van dur-

ing an after-school pick up, my niece

heard the distinct sound of a cello-

phane wrapper being unpeeled in the

driver’s seat. To her mother, she says, in

the deepest and most assertive alto

voice a 6-year old can muster, “hand

over the candy and nobody gets hurt.”

Khalil Abdullah is a Washington,

D.C.-based writer, editor, and business

development consultant. 
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To Believe is to Care * To Care is to Do

United Church of Chapel Hill
United Church of Christ

1321 Airport Rd. * 942-3540
www.unitedchurch.org

* Inclusive * Accessible * Joyful * Committed *

Pastors: Jill and Rick Edens
Associate Pastor: Heather Dillashaw

The Combat Arena
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Carrboro Family Medicine
> Sports injuries
> Acute trauma

> Workman’s comp
> Continuous care
> X-ray on site

> Same-day sports or camp physicals

Willow Creek Professional Center on Jones Ferry Road
929-1747 for appt. or walk-in for ins.

Visit us at carrborofamilymedicine.com
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Early on, settlers in the area

that is now Chatham County

found themselves isolated from

the denser population centers

nearer the coast. Their connec-

tions were via a series of Native

American trading paths and, later

on, via rudimentary roads that

were frequently impassable. These conditions

made the cost of getting farm products to market

and bringing in tools and supplies prohibitive. In

1780 the Rev. Francis Asbury, a circuit riding

Methodist preacher, wrote in his journal, “In gen-

eral I walk my horse: as the rides are so long and

bad roads.” Some 54 years later the Hillsborough

Recorder reported that a correspondent had seen

many wagoners returning from Fayetteville with

broken down horses, and because of the bad condi-

tion of the roads it was sometimes necessary

to leave a part of the load on the way.

It is no wonder that some folk,

after looking at early maps of

the region showing a net-

work of connecting rivers

running from Chatham

down through

Fayetteville and

Wilmington, began to

dream of water transporta-

tion. Fayetteville was near the

end of navigable waters on the

Cape Fear River, with rapids, small

waterfalls and shallows frequently encountered

beyond that point.

In 1792 the North Carolina legislature passed an

act to establish a company whose mission was to

facilitate the navigation of the Cape Fear River

from Fayetteville to the confluence of the Haw and

Deep Rivers. The resulting “Cape Fear Company”

apparently made some sketches and plans, but did

not have the resources to carry them out.

Four years later, in 1796, the Deep and Haw

River Company was chartered to improve naviga-

tion of the Cape Fear, Deep and Haw Rivers. In

1800 Col. George Lucas of Chatham, a director of

the company, traveled from Wilmington to

Haywood in a small, probably flat bottomed boat.

The trip took eleven days through almost constant

rain. No mention was made in his letter to a

Raleigh newspaper concerning the crew or means

of propulsion, but they probably pushed the boat

along with poles. Col. Lucas felt that improving the

river would cost a lot more than his fellow directors

suspected, but that the benefits to Chatham would

be well worth the expense.

An amendment in 1815

expanded the charter of the com-

pany, increasing its authorized

capital from $8,000.00 to

$100,000.00 and changing its

name to the Cape Fear

Navigation Company. It concen-

trated on clearing the channel

below Fayetteville and by 1818 boats began making

regular trips between that city and Wilmington.

Attempts to improve the navigation upriver from

Fayetteville were not very successful, but occasion-

ally high water enabled small boats to reach

Haywood. By 1834 the Cape Fear Navigation

Company announced that it would relinquish all

claims to the river above Fayetteville to any com-

pany that would be willing to improve it.

Fifteen years later, in 1849, the Cape Fear and

Deep River Navigation Company was created with

the ambitious intention of enabling steamboats to

travel from Randolph County, through Chatham

and downstream to Fayetteville, a trip of over 100

miles. The company was headquartered in

Pittsboro. Its capital from private subscriptions was

not to exceed $200,000.00 but the state of North

Carolina was authorized to subscribe to the com-

pany’s shares up to $80,000.00.  The Cape Fear

and Deep River Navigation Company was also

directed to study the feasibility of connecting the

Deep and Yadkin Rivers by either a canal or a

portage railroad for transporting flat boats between

the rivers. Nothing came of this plan but the pro-

posed portage railroad appeared on the company’s

seal.

Throughout most of its existence the company

was plagued by both physical and financial difficul-

ties. By the end of 1856 there were 13 dams and 14

locks on the Cape Fear River and six dams and

eight locks on the Deep River. The commencement

of coal mining on the Deep River’s south bank, just

a few miles east of the present Gulf community,

generated optimism among the directors. A town

was built on Dowd’s Mill on the Deep River and

was named Carbonton, reflecting the hope of a

busy port handling coal shipments. The eventual

competition from railroads was still about six years

away.

Unfortunately, all of these navigation projects

were short-lived because of the same frequent

flooding which caused the Jordan Lake and Dam

project to be constructed in the 1970s and 1980s.

Work on the bases of locks and dams could only be

performed during seasonally low water. Some locks

were 20 feet high, but flood waters sometimes cov-

ered them to a depth of 10 feet and once to 20 feet.

The wooden locks deteriorated rapidly and had to

be continuously repaired and rebuilt when con-

ditions permitted. The on-again off-again

work schedules hampered the com-

pany’s ability to attract workers,

who preferred steady work on

the plank roads and rail-

roads. In desperation, the

company bought 40 slaves

in 1855 at a cost of

$38,l41.00. 

Nevertheless, the system

never had a steady period of unin-

terrupted operation and could not

earn sufficient income from tolls to finance

its operation. In 1859 there was a forced sale of the

company’s assets by creditors. The State of North

Carolina bought the Cape Fear and Deep River

Navigation Company to protect is investment, but

the system was neglected during the Civil War, and

in 1873 any saleable assets were put up for public

auction.

The relatively few successful passages through

the system, mostly by a company owned steamer,

the “John H. Haughton” had been written up in

the Wilmington and Fayetteville newspapers quot-

ing letters from Chatham sources, apparently to

overcome distrust and renew enthusiasm for the

enterprise. However, in the struggle between man

and nature for control of the river, nature was the

winner.

Today only a few place names such as Lockville,

Carbonton and Haywood are left to remind us of

ambitious plans which faded away.

Fred J. Vatter is past president of the Chatham

County Historical Society, an organization for which

he is also a board member and museum curator.

Steamboat travel to Chatham a washout

Chatham’s
Historical
Heritage

by Fred J. Vatter

Cha th am Coun t y L i n e RACK LOCAT IONS

� BONLEE: B.C. Trading Post and Archery BYNUM: Bynum General
Store � CARRBORO: El Centro Latino, Cliff’s Meat Market, Open Eye Café, Weaver
Street Market, Bon’s Barbecue (Carrboro Plaza), Willow Creek Plaza � CHAPEL HILL:
Chapel Hill Public Library, Whole Foods (formerly Wellspring), Chapel Hill Senior Center,
Branch Books, Davis Library (UNC), Undergraduate Library (UNC), Journalism School
(UNC), Weaver Street Market at Southern Village � COLE PARK PLAZA: Lowes
Foods � Frosty’s Trading Post (Hamlet Chapel/Jones Ferry) � FEARRINGTON: Market
Café, McIntyre’s Books � GULF: J.R. Moore & Sons Country Store � JORDAN LAKE:
Governor’s Club Owner’s Building, Carolina Meadows � Farrell’s Store
(Lystra/Fearrington) � Lake Mart Mobile (U.S. 64, Wilsonville) � Wilsonville General
Store/Exxon (U.S. 64) � Topps Station (U.S 64/Mt. Gilead) � MONCURE: Jordan Dam
Mini Mart (U.S. 1), Ray’s Supermarket (Old U.S. 1), Community Store, Brickhaven (Corinth
Road) � PITTSBORO: Cooper Gas Station (15-501N), General Store Café, Cane Creek
Video, Lowe’s Foods, Food Lion, Pittsboro Memorial Library, Ronnie’s Quick Stop, Central
Carolina Community College, Scoreboard Grill, S&T Soda Shoppe, Senior
Center � SILER CITY: Arts Incubator Gallery, City Barber Shop, Farmer’s Alliance Store,
Food Lion (U.S. 64 Siler Crossing), Wren Library, El Vinculo Latino/Hispanic Liaison, Tienda
Diana, Central Carolina Community College, Best Mart, Piggly Wiggly � SILK HOPE: Silk
Hope Service � GOLDSTON: Bright Mart



By Judy Hogan

“If you’re happy,” Lynn

Schloetzer, employee of Pittsboro

Farm and Garden store, tells me, “it

flows out to other people.”  I spoke

with her on a cold gray April day.  In

the huge warehouse baby ducks and

chicks were warmed by their heat

lamps against the chill air.  Out in

front bedding plants, vegetables and

flowers wait for the

Chatham gardeners

and farmers who hit

the store last weekend

and lowered the

inventory to the point that owner

Lorelei Phillips went to pick up more.

Yancy King, the other owner, is often

the person who delivers large farm

orders.

Lynn is ready for the wide base of

customers who come looking for hay,

feed, and supplies for goats, horses,

cows, llamas, dogs, cats, chickens,

ducks, inside and wild birds, even

monkeys.

She has worked at this store on

U.S. 64, just east of Pittsboro, for a

year, but she worked for years at sim-

ilar feed and garden stores in Sanford

and Southern Pines.  She laughs at

how she got into the business.  She’d

been going into Bartlett Milling in

Sanford to buy supplies for her hors-

es, and one day the owner said,

“Don’t you want a job?”  It turned

out that they needed a new employ-

ee.  Lynn doesn’t understand why

they wanted her.  She had been a

stay-at-home mom for awhile.  But

she tried it, and it fit her like “a foot

going into a shoe.”

When that store closed, the owner

recommended her to the Westbrook

Brokerage in Southern Pines, and he

took her on immediately.  She found

that she had to get used to that clien-

tele, many of whom were very

wealthy.  At first she felt inferior.  But

one day a customer said to her, “We

all put our britches on the same way.”

From that time it was smooth sailing.

Lynn enjoys her work, her life, and

radiates that enjoyment.  She has also

discovered over the years that she has

a talent for cranky or difficult cus-

tomers.  She is often asked to wait on

them.  She doesn’t quite understand

what she has or what she does, but

usually she can calm them down.

“It’s just there.”  She does think that

we should all spend some time doing

retail work to help us imagine the

feelings of that clerk behind the

counter, whose dog may have died

that day but who still has to

have a smile for the cus-

tomer and who often works

non-stop.

Lynn has never been in a

job she hated.  She has worked on a

horse-breeding farm, in banking, as a

bookkeeper, and owned her own

ceramic shop.  She says that the

morale among the employees at Farm

and Garden is high.  They tease each

other a lot and enjoy making the

store a place people want to come

back to–all year round.  The owners

have increased their offerings to

include work clothes, boots, jewelry,

and gifts.  They are working with the

organic farmers to have more of the

products they use.

Although she was born in Illinois

and lived near Fort Worth, Texas,

Lynn has always fit in.  She thinks it’s

her love of horses.  She has four.  “I’ll

always have a horse.”  She and her

husband also have chickens, a black

lab named Jordy, and two rabbits for

their granddaughter, Rosemary, about

whom Lynn loves to talk.  She has so

much fun spending the day with this

child, who believes, at age 6, that

Granny knows everything and wants

to learn it all as fast as possible.  They

often cook together, making cookies

or breakfast.  Rosemary does as much

as possible herself.

Pittsboro Farm and Garden is a

family-owned business, and Lynn,

though not related, adds to that feel-

ing of family you have when you’re in

the store.  It doesn’t take her long to

tune into what people are like on the

inside, and that’s clearly what’s

important to her, not their clothes,

accents, how rich or poor they are.  If

you’re solemn-faced though, she will

try to get you to smile.

People coming in the store, Lynn

says, talk a lot these days about how

they want to keep Pittsboro a small

town with “mom and pop” business-

es.  They don’t want to see the big

chain discount stores coming in.  The

tradition of the customer’s loyalty to

the business, and vice versa, is one

she believes in.  She’ll advise cus-

tomers to buy something that costs

less if it’s more appropriate for them.

It’s not surprising that this, in turn,

inspires a strong loyalty to the store.

She knows that people enjoy coming

in, and likes to keep them smiling.

“Taking care of customers is like

being a mother,” she says.  Or per-

haps like being a grandmother!

Pittsboro Farm and Garden is

located at 1103 East Street.  542-2454.

Judy Hogan is a regular contributor to

Chatham County Line.  She buys chick-

en feed from Pittsboro Farm and

Garden.  She lives in Moncure, near

Jordan Lake Dam.
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Lynn Schloetzer loves her work

women of

chatham

Schloetzer has never been in a job she hated. She has worked on a horse-breeding
farm, in banking, as a bookkeeper, and owned her own ceramic shop. She now
keeps customers happy at the Pittsboro Farm and Garden store.
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The combination of summery weather and bad

news in Iraq has a strange effect on me. I’ve dug out

my “sixties novel,” now in submission, to bring a scene

to life on these pages. The novel is set in 1972, and it

is the story of a fifteen-year-old runaway girl, Cat

Jamieson, and her father, a cop and a Vietnam vet.

—Marjorie

Frank Jamieson
August 1972

He has been wondering for a week why the body

shop has not called. They must have come by and

loaded up the Firebird two weeks ago, to bang out the

one big dent in the rear fender and finally, finally

spray a triple coat of cherry red. Flames in yellow. A

classic color combination. An antidote to those crusty,

tin can VW vans out there, peace signs paint-

ed all over the nose—“the track of the

chicken”—draft dodgers and druggies.

Every night he has come home

thinking, well, it will be done soon.

And it has given him a strange satis-

faction, as if everything will be okay

after all, and he will find his daugh-

ter and make her straighten up and

fly right and he will get sober and get a

promotion if only the Firebird comes out

right. 

Something has made him not want

to call. Something in the back of his mind.

Like, did he really make an appointment for

this or had he just been thinking about it?

Did he actually remember picking up the

phone and dialing, or did he just daydream

about it and drink another beer? But what

other explanation could there be for his

Firebird to be missing when he got up that

Monday morning two weeks ago—nobody

was going to be able to drive it away until he

got a new battery— but he liked to slap it on

the nose as he passed by every morning, on

his way to the cruiser, down the driveway

hump and out to the highway. It was like a

promise he made each

time he went by, “you will be one good thing in my

life.”

So when he got the call and it was the

body shop and they said they were sorry

they were so late coming by, they got

delayed, and did he choose some

other shop or was there someplace

else they should pick it up, he is

stumped for a minute. Then a black

flood of dread fills his stomach. If the

Firebird is gone, he thinks, then what

about my life? Who took my life away?

He picks up the phone and calls in a

stolen vehicle report. In less than fifteen minutes

he gets a call back.

His car was spotted in the river ten days ago, not

far from his house, looks like someone shot it off the

cliff with the windows open. Does he want to pay for

hauling it out? Yes, dammit, he does. And this is how

he finds out there is blood on his dream car, and three

strands of long frizzy blonde hair caught in the door,

and could be someone drowned but they have not

checked because there have been no missing persons

in Torytown, New York, this month. 

Except Cat, he does not say, and I didn’t call her in.

Excerpt from GONE FOREVER, BE BACK SOON, by

Marjorie Hudson ©2004. All rights reserved.
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r e a d i n g s ,  w r i t i n g s  &  a l l  t h i n g s  l i t e r a r y  o n  t h e  C h a t h a m  s c e n e

Searching for Virginia Dare: A Fool’s
Errand 

by Marjorie Hudson

“As fascinating as a detective story … beautifully written.”
– Lee Smith, author of The Last Girls

Available from McIntyre’s Books in Fearrington Village, Edwards Antiques in downtown
Pittsboro, and the Chatham County Arts Council Ferguson House Gallery

If inconstancy is the heart’s neighbor,
the soul will not fail to find it bitter.
Blame and praise alike befall when a
dauntless man’s spirit is black-and-white-
mixed like the magpie’s plumage. Yet he
may see blessedness after all, for both
colors have a share in him, the color of
heaven and the color of hell. 

— From Parzival by 

Wolfram Von Eschenbach

This is my current lesson: to learn

that everything — every person, thing,

event — is black and white mixed.

There is nothing all black or all white,

nothing hopelessly evil or perfectly

pure. This knowledge has changed my

life. 

For a long time now I’ve been hav-

ing trouble with the concept of evil, of

anything being unredeemably bad. In

my writings I have no villains, no one

who is to blame for all the wrongs in

the life of a pure-hearted hero.

Everyone in my stories has virtues and

vices, light and dark, good and bad.

Everyone one is black and white mixed.

I have a new teacher, too, for this

lesson, a pair of them, actually, great

dark winged ones who fly between me

and the sun, startling me out of my

oblivion when their shadows suddenly

swoop over me.

Turkey Vultures, or TVs, as we call

them here, with no little irony. Up until

recently Turkey Vultures had the same

reputation with us as the dreaded talk-

ing box does, as Vultures do in a lot of

the world, as disgusting, carcass-eating,

ungainly low-life scum. 

Yes, Vultures have a bad rep but

with my new black-and-white-mixed

vision I see now the beauty, the majesty

of these graceful beings, soaring, gliding

through the crystal blue sky. And, oh,

what I wouldn?t do to be able to join

them.

Their earthly task, on the other

hand, seems a gruesome one but in fact

it’s vitally important. Nature may not

clean the way humans do but she has a

process that works, and has for millions

of years. There is no garbage in Nature.

All dead things are valuable as food,

building material, compost. Nothing is

wasted, nothing thrown away. There’s

no place to throw away to — the whole

Earth is Nature’s home. 

What looks like waste to us, like

totally inedible garbage, is what the

Vulture thrives on, as do others on

Nature’s sanitation crew — rodents,

ants, you name them, all the way down

to the tiny microbes. Just like those

trees and branches knocked down in

storms that seem wasted to me if I don’t

make firewood out of them, it’s all a

matter of perspective. Dead wood is

food or homes for some creatures, or

eventually decays into the soil that the

forest needs to survive.

Humans could learn a lot from the

Vultures and all the fine upstanding

members of Mother Nature’s cleanup

team. Recycling? Nature’s got that

down pat — everything is

reused.Imagine what the Vultures

might think of humans, if they had

time for such trivialities: Look at them,

Fred. They leave stuff rotting and stink-

ing, contaminating the earth, their own

home, instead of using it for what it

was designed for. And putting perfectly

good food into those big hard boxes

where no one can get at it to eat it and

use it — how selfish and shortsighted

can you get?

Just think what we’re missing by not

participating wholeheartedly in

Nature’s recycling program. To be vol-

untarily, no enthusiastically! committed

to the magical cycle of the food chain.

To finally give back, completely, after

our three score and ten years of taking;

to go back to the way of doing and

knowing, believing, that this is the right

way, the honest way of a truly natural

animal; to face our fears of death and

dying, and to see regeneration as the

ultimate recycling.

Can we learn not only to see the

white in the things we think are black,

and the black in the things we think are

white, but to appreciate that mix? Can

we learn to respect Vultures and all of

Nature’s creatures for the wonderful

work they do to keep the Earth alive?

And can we begin to learn from our fel-

low creatures that we must give back,

in equal portion, what we take from the

Earth, or sooner or later, there will be

no Earth?

Maggie Wilson is an artist and writer

living in her dream house in Chatham.

Her we bsite is

www.maggiewilson.com

Black and white mixed

c h a t h a m  w r i t e r s ’  c o r n e r  with Marjorie Hudson
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h a p p e n i n g s
Every Tuesday at 4 p.m. Local farmers sell their finest pro-
duce at the Fearrington Farmers Market Located
next to the Administration Building - call 919-542-4000.

Every Wednesday at 10:30 a.m. McIntyre’s Fine Books &
Bookends is pleased to announce PRE-SCHOOL STO-
RYTIME.  For more information, call Sarah at
919.542.3030.  

Every Saturday from 1 p.m.  to 3 p.m.  Fearrington Grocery
Co. will feature a free wine tasting. Call 545-5717. 

Thursday, May 13 at 7 p.m. Kristin Ohlson, author of
the critically acclaimed Stalking the Divine: Contemplating
Faith With The Poor Clares. Call the bookstore for details,
(919) 542-3030.

Thursday, May 13 from 9 a.m.  to 2:30 p.m. 
Spring Floral Seminar. Back by popular demand! Join
Fearrington Floral Designer Bill Pressley and Vietri’s
Frances Gravely to discover the latest in Spring Floral
trends and tabletop design. The Spring Floral Seminar will
be held in the Barn. Bill will design fabulous arrangements
to compliment Vietri’s tablesettings. Pick up tips for
Afternoon Tea Garden Parties, July 4th BBQ’s, Beach
Parties and Showers for all occasions. Package includes:
Continental Breakfast, Morning Floral Demonstration and
Tabletop Seminar, presentation of Fearrington Village’s Gift
Registry, 3 course lunch at the Fearrington House, a
demonstration by Fearrington House Chef Graham.  Fox,
and a Question & Answer session with Bill & Frances.
Reservations can be made in person at Dovecote: A Home
& Garden Shop or by calling 919.542.1145. 

Thursday, May 13 from 4:30 p.m. to 5:15p.m. Music in
the Air presents the Joe Izzo Jazz Quartet. Drums,
saxophone, guitar and bass, played by well-known jazz
musicians of the area, including Maylin Horde and Kevin
van Sant. Call the Market for details, 919.542.5505.

Friday, May 14 from 5:30 p.m. to 7:30p.m. Saludos
Compay will bring their jazz-laced Latin rhythms to the
Market Café once again. Singer/songwriter Pablo Valencia
sings original songs as well as time-honored favorites from
all over Cuba, and Central and South America. Intricately
woven rhythms are supplied by percussionist Chuck Nolan
and keyboardist Erich Lieth adds inventive improvisations.
Call the Market for details, 919.542.5505.

Saturday, May 15 at 11 a.m. Local author John May will
discuss his new novel, Poe and Fanny. In one tumultuous
year, Edgar Allan Poe published The Raven, was embraced
by the New York literati, founded his own magazine, and
had a dalliance with the renowned Frances Sargent
Osgood. Although 1845 should have been the crowning
year of Poe’s life, by the end of it he was disgraced and
reviled. For details call McIntyre’s 919.542.3030.

Sunday, May 16 at 2 p.m. Walter Turner, historian at
the North Carolina Transportation Museum in Spencer, will
join us to share his new book, Paving Tobacco Road:
A Century of Progress by the North Carolina
Department of Transportation. For details call
McIntyre’s 919.542.3030.

Saturday, May 22 at 11 a.m. Award-winning historian
Timothy B. Tyson will join us to discuss his look at
Oxford, NC in Blood Done Sign My Name. This true crime
narrative delves the events of May 11, 1970, when Henry
Marrow, a 23-year-old black veteran, walked into a cross-
roads store owned by Robert Teel, a rough man with a
criminal record and ties to the Ku Klux Klan, and came out
running. Teel and two of his sons chased Marrow and killed
him in public as he pleaded for his life. For details call
McIntyre’s 919.542.3030.

Sunday, May 23 at 2 p.m. Balladeer Sheila Kay
Adams shares her new novel, My Old True Love, based on
the ballads of England, Scotland, and Ireland. For details
call McIntyre’s 919.542.3030.

Thursday, May 27 from 7 p.m. to 7:45p.m. Music in the
Air at Fearrington presents The Durham Savoyards.
They will sing a selection of those wonderful Gilbert &
Sullivan favorites.

Friday, May 28 from 5:30p.m. to 7:30p.m. Peggy
Hayes, accompanied by Greg Brink, keyboardist and
Tony Galiani, bass will perform at the Market Café,
singing warm jazz standards and soulful blues. For more
information call the Market at 919. 542.5505.

Saturday, May 29 at 11 a.m. Young adult author and local
favorite Sarah Dessen will be here to read from her new
book, The Truth About Forever. For details call McIntyre’s
919.542.3030.

Sunday, May 30 at 2 p.m. Janet Lembke will discuss
her new book The Quality of Life: Living Well, Dying Well
on Sunday, May 30th at 2p.m. For details call McIntyre’s
919.542.3030.

Monday, May 31 at 11 a.m. Marc Haddon will kick off

his U.S. tour for the paperback release of the hit novel The
Curious Incident of the Dog in the Night-Time. For details
call McIntyre’s 919.542.3030.

Friday, June 4 from 5:30 – 7:30p.m. Harmony
Keeney and Mark Wells, a duo of jazz vocalist and
keyboardist, entertain with the songs of Gershwin, Rogers
& Hart, Cole Porter and many others. Call the Market for
details, 919.542.5505.

Friday, June 4 at 7 p.m. Tim Gautreaux will read from his
novel The Clearing. A top Booksense pick, and one of
Sarah’s top five favorites from 2003. For details call
McIntyre’s 919.542.3030.

Thursday, June 10 from 7 -7:45p.m. Music in the Air at
Fearrington presents Brass on the Slide. Look for our
tent in the Village.

Saturday, June 12th at 11 a.m.  North Carolina author and
psychotherapist Les Rhodes shares her experiences with
Parkinson’s Disease and her book Into the Dark for Gold,
an insightful collection of connected essays dealing with
her condition and spiritual transformation. For details call
McIntyre’s 919.542.3030.

Sunday, June 13 at 2 p.m. Celebrate the publication of
Wordworks, an anthology by members of The Writers’
Group of the Triad. For details call McIntyre’s
919.542.3030.

Saturday, June 19 at 11 a.m. Martin Clark, author of
Many Aspects of Mobile Home Living, will be reading from
his new novel, Plain Heathen Mischief. For details call
McIntyre’s 919.542.3030.

finished our Champagne, a bottle of

Pinot Noir from Oregon, arrived.

After that came our appetizer

course. For me, it was Jumbo Lump

Crab Meat with a Horseradish Potato

Salad, Tomato Marmalade and a

Baby Herb Salad. Each flavor was

delicate, to enhance the crab; noth-

ing overwhelmed it.

The Second Course arrived next:

a little tower with Glazed Potato and

Cauiflower Puree on the bottom, a

Braised Ox-Tail oozing beef broth in

the middle, and Poached Lobster top-

ping it off. Each component of the

plate was perfectly cooked, and each

complimented the other perfectly. I

wished it would never end.

The Main Course, Parsley

Crusted Saddle of Lamb with

Morels, Minted Fingerling Potatoes,

Fava Beans and a Black Olive Lamb

Jus, was beyond delicious. The lamb

was sliced, each piece surrounded in

parsley and arrayed like a fan in a

bed of Jus.

Dessert was Hot Chocolate

Soufflé with Chocolate Sauce, and

coffee. The souffle and sauce were

rich and strong, but not sweet – the

whipped cream supplied the sweet. 

Each course was as beautiful to

behold at as it was delicious to devour

– from an artist’s palette to my palate.

And while the sense of sublime that

accompanied each mouthful ended

with dessert, the glow did not. An

indescribable sense of well being ema-

nating from my stomach lasted all

night and into the next day.

Disclosure: Our dinner at

Fearrington House was freeloader nir-

vana: dinner was on them, except for

drinks, tax, and tip, all of which are

tax deductible. Otherwise, the total

tab for two would have been $287.

Julian Sereno is editor and publisher of

Chatham County Line.

FEARRINGTON
continued from page 1.



By the Rev.

Bertha Thomas

The Bible

records that God

spoke living crea-

tures into exis-

tence.  He creat-

ed man from the dust of the earth,

made woman from a rib taken from

man.  He also spoke food, both solid

and liquid, into existence.  Food

must be consumed to be beneficial.  

He placed man and woman in a

garden of food.  He caused water to

come upon the earth.

So they had both solid

food and liquid.  The

credit for food must

go back to the love of

God the Father, who,

in his wisdom, created

a mixture of foods for

his new creatures.

God knew that man

and woman would not

be content to con-

sume the same diet

every meal.  I thank

him for creating such a variety.

I learned later that man should

not live by bread alone but also by

the Word of God.  This is food, too,

for our existence.  We choose not in

this instance but must use whatever

He provides.  This food promotes our

growth, both mental and spiritual.

The spiritual food we consume

should have real nutritional value.

We obtain this kind of food in

many ways—from books, friends, doc-

tors, ministers, music, exercise, and

from whatever gives us peace within.

We feed others by our actions, the

tone of our voice.  Kindness is an

especially nourishing food.

We should ask ourselves often

whether the food we share with oth-

ers has true value.  In order for food

to be nourishing, it must be seasoned

well with the right ingredients.  Many

of us are food servers, but we must

keep trying, not stop our work.

There are a host of hungry souls

looking for a good food shop.

The Rev. Bertha Thomas lives in

Moncure, where she grows vegetables

and flowers.  She serves as Associate

Minister of the Mt. Olive Missionary

Baptist Church.

By Melissa Frey

Local, sustainable food

systems provide several

advantages over convention-

al and global markets.

Buying locally strengthens

regional economies, sup-

ports family farms, provides

“fresh-from-the-field” foods

for consumers, protects the

environment, preserves the local land-

scape, and fosters a sense of communi-

ty.

Buying local food strengthens
our regional economy. 

Purchasing food that was pro-

duced locally and buying products

from locally owned businesses keeps

economic resources in our area. It

keeps our money circulating within

our region amongst people we know

and care about. Buying local food

also supports family farmers in our

community, some of whom have

farmed the land for generations.  

Local grower and Chatham

Marketplace owner, Laurie Heise, is

looking forward to Chatham

Marketplace providing an additional

market for her vegetables as well as

the meat, eggs, dairy, fruit, flowers,

and health and beauty aids grown

and produced by other area

folks. Supporting local farms

helps retain and create jobs

for our region. Growing and

marketing sustainable foods

results in a strong local econ-

omy that can help insulate

our region from national and global

recessions. 

Chatham Marketplace owner and

farmer Harry LeBlanc reports that

“farms contribute much more in

property taxes than they consume in

local services.” Farms and residential

development require $.34 and $1.17

in services, respectively, for every dol-

lar in property tax they generate.

Clearly, retaining a good portion of

our county’s farmland benefits our

local government’s budget and helps

keep taxes lower for residential own-

ers.

Buying local, sustainable food
provides us with diverse, high-
quality, fresh foods.

Locally produced, sustainable food

is fresher and more nutritious than

conventional products grown far

away and shipped in trucks for sever-

al days. Buying local allows us to

know who made/grew a product,

how it was produced, and exactly

where it was produced.  We can

know and ask questions of our veg-

gie, fruit, dairy, and meat farmer.

Local flavor is real and refreshing.

Small, sustainable farmers who know

their local ecosystem and know the

varieties that perform best in their

climate and soils, are able to grow

and preserve the literally thousands

of fruit, vegetable, and grain vari-

eties that exist.  Buying local can

help bring back the look, feel, and

taste of all the amazing variety the

land has to offer!  

Buying local preserves the 
natural environment.

By supporting local, sustainable

agriculture, we protect our region’s

farmland and ecosystems, and hence

our food security, from urban sprawl

and development. 

“Chatham Marketplace and its

support of the local agricultural com-

munity has “the potential to forge

stronger ties between urban, subur-

ban, and rural people.  The outcome

could be more interest in protecting

open space and farm land,” said

Laufie. 

Buying local food also conserves

natural resources.  Sixty years ago

most families consumed food pro-

duced within a 200-mile radius of

their homes.  Now we regularly con-

sume food produced thousands of

miles away. It is far more environ-

mentally responsible to grow and

consume food that can be grown

much closer to us.  Then, we benefit

from a fresher, more nutrient-packed

food as well.  

How to get back 
to buying local

� Eat seasonally.  We can gradu-

ally re-adjust our diets to eat fresh

foods that coincide with the growing

seasons in our region.

� Put your money where your

mouth is.  The old saying is true that

you get what you pay for.  Although

the massive buying power and low

prices of chain stores can be enticing

in the short-term, we must be willing

to pay for the real and fair cost of

quality, local items now lest we pay

more dearly for global agribusiness’

environmental, health, and social

degradation later.

Chatham Marketplace will help!

Together, we can provide a demand

and outlet for our locally, sustainably

produced foods.  Chatham

Marketplace will provide you with

seasonal meal ideas and recipes —

and help relieve you of the January

bell pepper dependency!  We will also

offer many in-store food demonstra-

tions to spark your cooking imagina-

tions.  And together, we will journey

back to a secure, local food economy,

enlivening the rich agricultural her-

itage in our midst!

Laurie reminds us that “this is a

critical time in the development of

Chatham County — we can go the

Cary way, or we can create something

unique and wonderful here — a local

economy that supports farmers,

artists, local industry of all kinds.

Buying an ownership share in

Chatham Marketplace is one step

among many that people can take,

but it’s a very important one.” 

In addition to sourcing from local,

sustainable growers, Chatham

Marketplace is looking forward to

working with a new regional distribu-

tion network based in Mebane deal-

ing with certified organic foods.

Melissa Frey has been a driving force

berhind Chatham Marketplace, Your

Local Co-op Grocery. For more infor-

mation, click on  www.chathammar-

ketplace.com.
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ADVERTISE 
in Chatham County Line

Full page (10 x 16”) — $700
Half page (5 x 16” or 10 x 8”) — $375

Quarter page (2.5 x 16”or 5 x 8”) — $200
Eighth page (2.5 x 8” or 5 x 4”) — $125

Business Card (3.5 x 2” or 2 x 3.5’’) — $ 35

Let us help you get the word out !
phone: 919.933-6492 � fax 919.932-2602

email: chathamcoline@mindspring.com

Eating locally-grown food makes 
for win-win-win situation

Neighbor to Neighbor

Feeding others

Man cannot live by bread alone.
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By Judy Hogan

Chatham County will be a place that

cooperatively controls its own destiny

to assure the state of well-being desired

by all of our people, while proudly pre-

serving diverse cultural heritages and

the County’s rural character. –Chatham

County Land Use Plan, 2001

Chatham County is at a crossroads.

True, human life, communal and indi-

vidual, is always at crossroads. We keep

having to make hard choices. I moved

to Moncure because I could afford to

buy a small home, land for a garden,

orchard, chickens, plus a few acres of

woods to enjoy. Other newcomers who

have moved here in the last 25 years

feel the same way. They love our gently

rolling farmlands, lively rivers, forests,

wildlife, and getting

to know the old-

timers, whose fami-

lies often go back to

large plantations in

the east or to small

farms in the west. 

We are so diverse,

and I have delighted

in celebrating in this paper the many

different Chatham women who give

freely of their talents, friendliness,

humor, and extraordinary service. All

the old-timers I’ve met love living here,

too. Some have returned after living

elsewhere, and declare Chatham is the

best place to live in the world. I agree.

Another thing I have loved about

Chatham until recently was that our

Board of Commissioners (BOC) was

responsive to our concerns. Since

January 2004, for reasons that aren’t

entirely clear to me, they have sud-

denly, with the exception of Bob

Atwater, become much less so. Most

people I know are very unhappy with

both the BOC and the Board of

Education (BOE).

As citizens in a democracy, we

have the privilege of speaking out,

writing letters, attending open meet-

ings, and forming grassroots organiza-

tions to work on our county’s prob-

lems. Concerns about having a strong

and effective Compact Community

Ordinance led in 2003 to the creation

of Chatham Citizens for Effective

Communities (CCEC). Chatham

Citizens United (CCU) formed in

2003 when Cary began steps to

annex the eastern part of Chatham

between Jordan Lake and the Wake

border. Southeast Chatham Citizens

Advisory Council (SCCAC) began in

2001, following the BOC’s considera-

tion of Waste Industries’ proposal to

site a regional landfill on 800 acres it

owns in Moncure. People decided not

to be blind-sided again. 

The Haw River Assembly has

worked since the early 80’s to protect

the Haw’s watershed through river

watches, programs for children, alerts

about developments that might

impair the Haw or Jordan Lake (The

Homestead development, recently

approved by the BOC is a case in

point). The Friends of the Rocky

River (FORR) want to protect it from

water quality deterioration. The

development of the county-owned

land in Siler City may adversely

impact the Rocky, if care is not taken.

A group in Siler City is forming to

prevent a construction landfill on

Airport Road there. Another group

claims the proposed 15-501 corridor

improvement plan for a north-south

bypass around Pittsboro isn’t neces-

sary. Current roads are quite ade-

quate. 

All these citizen groups emerged

as people saw the quality of their lives

threatened. Large-scale residential

developments tend to raise, not lower

taxes; will strain already over-

whelmed county services, and gener-

ally do not to pay for themselves. 

In order to elect the most respon-

sive possible leaders on BOC and

BOE, we now have a new political

action committee (PAC), Chatham

Coalition, set up in March to work

specifically on the election July 20,

when we will select two Democratic

Commissioner candidates (Districts 1

and 2–Atwater and Pollard) and two

new school Board members (Districts

1 and 2–currently held by Cadle

Cooper and Ernest Dark, Jr). 

We of Chatham Coalition are sup-

porting these grassroots citizen

groups and focusing the election on

their issues, rather than on ideologi-

cal and party affiliations or anything

that would tend to divide us. 

We will be sending questionnaires

to all candidates and carefully select-

ing those we feel will work for the

best interests of us all. 

Our goals: to promote open gov-

ernment, including respecting citizen

board input; plan for our future; use

the County’s Strategic Plan (1997)

and the Land Use Plan (2001), for-

mulated by our citizens and adopted

by the BOC; foster environmentally

friendly economic growth, especially

encouraging small businesses; and

ensure quality education for all of our

children by the best use of available

resources.

The Coalition will continue to

work with our endorsed candidates

after the election and to prepare for

the 2006 election, when Carl Outz,

Tommy Emerson, and Bunkey

Morgan will be facing the voters.

For more information:

www.chathamcoalition.org

chathamcoalition@direcway.com

542-1264

PO Box 303, Bynum, NC 27228.

Judy Hogan is a regular contributor to

Chatham County Line and secretary for

Chatham Coalition. She is a published

writer and writing teacher and lives in

Moncure.

By Don Lein 

Social Security now represents an

unfunded liability in the U. S. budget

of over $7 trillion. Clearly, we need to

do something to reform it. Bill

Clinton indicated there were limited

ways to make the program fiscally

sound; raise taxes, decrease benefits,

or obtain a higher rate of return

through private investment. In a

recent poll 62 percent of all voters,

and 61 percent of African Americans

and Hispanics, were in favor of indi-

vidual private investment accounts.

Why the resistance to change? 

Let’s look at Social Security’s ori-

gins and some of its results. FDR at

its outset labeled it “insurance” and

referred to the taxes paid as “premi-

ums”. Black’s Law Dictionary refers

to Social Security as “a comprehen-

sive welfare plan”, which it is, since it

embodies none of the indicia of an

insurance program. An amendment

was offered to the original bill that

would have made it optional. Senator

LaFollette of Wisconsin opined that

this would “encourage competition”

and “ultimately condemn and destroy

it”. FDR wanted a mandatory pro-

gram in that each taxpayer would feel

they had “a legal, moral and political

right to collect their pension” with

the result that “no damn politician

can ever scrap my social security sys-

tem”. FDR further commented on

the economic soundness of the taxes

by saying, “these taxes were never

about economics. They were politics

all the way through.” 

With respect to the underlying

economics of the program, Congress

was warned in hearings that the pro-

gram was not funded properly and

simply passed the economic burden

of funding the program onto future

generations. Despite FDR’s claim to

the contrary, the Supreme Court

ruled that no one has a contractual

right to specific Social Security bene-

fits. 

Social Security has had some, pre-

sumably unforeseen by FDR’s “Brain

Trust”, deleterious results. Milton

Friedman observed that the rich pay

less into the system (shorter working

careers), but live longer (better med-

ical care) which has resulted in a

huge transfer of wealth from the poor

to the rich. A Rand Corp. study in

1996 estimated that an average of

$10,000 has been transferred from

every black worker to whites as a

result of Social Security. The rate of

return for black males has been nega-

tive for the last four decades. Even

today, a study has indicated that an

average 24-year-old black male will

pay in $13,400 more than he will

receive in benefits. Thus, we have

not only an economically flawed sys-

tem, but a grossly unjust system. 

Congress had enough warning

when they passed this bill that the

program was economically unsound

and they were passing on the eco-

nomic burden to future generations.

One expects they believed that we

would have enough common sense

and courage to correct this flawed

program. A study contemporaneous

with the passage of this bill of more

than 600,000 people aged 65 and

higher in New York State found that

only 4 percent were dependent on

organized private charity or public

assistance. Has Social Security

allowed us to progress or regress? 

Let the buck stop here!! Let’s not

listen to the politicians who try to

obfuscate by talking about “con-

tracts” and “obligations” to seniors.

Let’s not listen to special interest

groups (including some who purport-

edly represent seniors) who for their

own purposes want to foster depend-

ence upon ever-expanding govern-

ment programs. We’ve lived with this

welfare program for 70 years. Bill

Clinton signed a welfare reform plan

and it is having outstanding results.

Let’s have the moral and political

courage to reform this one as well and

stop passing the buck to our children

and grandchildren.

Don Lein retired to Chatham County.

He serves on a number of boards

that deal with senior citizen issues. 

Social Security — let
the buck stop here

Reclaiming Chatham’s
future for its people

Make your

VOICE HEARD !
Write to Editor, Chatham County Line

P.O. Box 1357, Carrboro, NC 27510

or e-mail

chathamcoline@mindspring.com
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Leadership change at El Vinculo Hispano 

Ilana Dubester has resigned from her position as executive

director of El Vinculo Hispano. She had been a part of El Vínculo

since it was created nine years ago. She will remain a volunteer,

member and eternal supporter of El Vínculo Hispano. 

Claire Mongoven accepted a new leadership role as Associate

Director, and Oscar Vince Sanabria is the new Executive Director.

Oscar is moving to Chatham from New Mexico. His term began

April 15. He comes with over 20 years of non-profit experience

and he has been an executive director before. 

Ilana’s new job is as N.C. Coordinator for Hispanics in

Philanthropy (HIP), a national non-profit based in San Francisco.

HIP created a grant-making project called the Funder’s

Collaborative for Strong Latino Communities. Through HIP,

grants have been awarded to 22 Latino-led organizations in

North Carolina. Her role is to serve as program officer, liaison for

the 18 funders in the project, and offer technical assistance to

Latino non-profits across the state. She still lives in Chatham and

her new office will be at RAFI in Pittsboro.

El Vinculo will hold its Second Annual Membership Dinner Friday, May 14,

6-8:30 p.m. at the First United Methodist Church in Siler City. Members will

welcome Oscar Vince Sanabria and say good-bye to Ilana Dubester. 

La jefatura del Vinculo Hispano cambia

Ilana Dubester ha renunciado la direccion del Vinculo

Hispano. Ella ha trabajado por el Vinculo del principio,

hace mas de nueve anos.  Ella continuarahgg su trabajo

voluntario para el Vinculo.

El nuevo director executivo es Oscar Vince Sanabria. El

se cambio de Nuevo  Mexico a su trabajo en Chatham, que

comenzo el 15 Abril. Tiene mas de 20 anos experiencia.

Claire Mongoven ha aceptada el posicion del director aso-

ciado.

El nuevo trabajo de Ilana es coordinador a Carolina de

Norte para hispanos en filantropia (Hispanics in

Philanthropy), un agencia de San Francisco, California.

Dinero de hispanos en filantropia aiuda 22 organizacions

hispanos en Carolina de Norte. Ella continua habitar en

Chatham, con su nueva oficina en el edificio RAFI en

Pittsboro.

El Vinculo Hispano invita a todos a su segunda cena

por miembros, el viernes, 14 Mayo, de las 6 de la tarde  hasta 8:30 en La

Primera Iglesia de Methodists Unidas en Siler City. (First United Methodist

Church). Los meimbros pueden decir “bienvenido” a Oscar Vince Sanabria

y “adios” a Ilana Dubester.

Oscar Vince Sanabria

the second year.

To get involved, register online at

www.nctrianglerace.org or call Gail

Smith at 919.542.7295.

Carrboro Poetry
Festival to debut

The 2004 Carrboro Poetry

Festival will feature readings from 40

poets during the two-day event

Saturday, June 5 and Sunday, June 6.

Renowned North Carolina poets

Carl Martin, Gerald Barrax, Jaki

Shelton Green, Jeffrey Beam, John

Balaban, Lou Lipsitz, and shirlette

ammons will read their poetry along

with some of America’s best younger

poets. Among them are Brian Henry

(editor of Verse and founder of Verse

Press), Linh Dinh (anthologized in

Best American Poetry 2000 and the

editor and co-translator of Night

Again: Contemporary Fiction from

Vietnam), K. Silem Mohammad

(author of Hovercraft and Deer Head

Nation), and Lee Ann Brown

(Charlotte native and winner of the

New American Poetry Prize). Works

from the authors will be available for

purchase at the festival.

The festival will take place at the

Carrboro Century Center in the

heart of downtown Carrboro.

Saturday hours are 11 a.m. - 5 p.m.,

Sunday hours are noon - 9 p.m.

Admission is free and open to the

general public.

Golf tournament to 
benefit education

The Twelfth Annual Education

Golf Classic will take place May 20 at

the Siler City Country Club. Play

begins at noon with a shotgun start

for Captain’s Choice. A hole in one

wins a new Buick. Play includes a deli

lunch and barbecue banquet.

Please join us in support of our

school children by registering a 

foursome of golfers or sponsoring the

tournament with a tee or green sign. 

For more information, call

542.0024.

4-H Summer Day
Camps offer kids fun

Chatham County 4-H Summer

Day Camps offer a fun and educa-

tional experience for children this

summer. Three camps will be held

this summer in June at three differ-

ent locations.

The first week of camp is to be

held at the State Educational Forest

at Jordan Lake, June 7 – 11 for boys

and girls ages 6 to 11. This site is

located off Big Woods Road. The

camp fee is $75. Transportation from

designated locations is $10 extra.

Activities will include fishing,

forestry, wildlife, environmental edu-

cation, agricultural awareness, and

archery.

June 14 – 18 there will be a day

camp held at Vista Point at Jordan

Lake for boys and girls ages 6 to 11.

The camp fee $85. There is an addi-

tional $10 for transportation from

designated locations. Activities will

include fishing, forestry, wildlife,

environmental education, agricultur-

al awareness, archery, and recreation-

al swimming.

The third week of camp will be

held June 21 – 25, in Siler City at the

National Guard Armory and Bray

Park. The camp is open to boys and

girls ages 6-11. There will be archery,

forestry, wildlife, agricultural aware-

ness, and environmental education

activities. Campers will go to the

Siler City pool for recreational swim-

ming. The fee for this camp is $85. 

4-H membership is not

required.Contact Paulette Thomas,

Extension Secretary, at 542-8202 for

information and registration forms.

You can also find this information and

forms on the internet located through

the Chatham County 4-H web page at

www.ces.ncsu.edu/chatham/4H/index.

html.

Preserve Chatham’s
Civil War history

The Col. John Randolph Lane

Society, a group dedicated to docu-

menting and preserving the Civil

War period of Chatham County his-

tory, formed in April.  The society is

named for the county’s highest-rank-

ing officer in the war. 

Dennis Brooks, president of the

new historical society, said charter

members were drawn from a Sons of

Confederate Veterans camp that

served the county for just over a

decade. When the national organiza-

tion adopted a different agenda, local

members decided they needed to

become independent to faithfully

carry out their original mission. 

“Most of all, we want people to

know how much we appreciate the

support this community has given us

over the years and we hope everyone

will support the new Col. John

Randolph Lane Society,” Brooks said.

“We’ll continue to provide the same

service we have all along — publish-

ing historical material, conducting liv-

ing histories, providing educational

programs for schools and civic groups,

and restoring local cemeteries where

our Confederate veterans are buried.” 

Men 16 years or older, who can

document descent from a veteran

serving in the Confederate armed

forces or government, are eligible for

regular membership. Others who

wish to participate in the society —

men who do not have a Confederate

ancestor or women — may apply to

participate as society associates. 

Applications and information are

available from Brooks at

919.742.5064 or emailing presi-

dent@lanesociety.org.

Seeking senior 
volunteers

Are you 55 years or better? Find

out about volunteering in your com-

munity. Meet people, have fun, share

your knowledge. Your skills and

warmth are welcomed by many agen-

cies who depend on volunteers. Short-

and long-term opportunities available

or we can develop one to match your

interests. Call Orange County Retired

and Senior Volunteer Program for

assistance 968-2056 or visit our web

site: www.co.orange.nc.us and click on

“Volunteers.”

United Way highlights
community events

Pittsboro Relay for Life. Friday and

Saturday, May 14-15, 6 p.m. to 11 a.m.

Northwood High School, Pittsboro

NC. Fundraiser to benefit cancer

research. Sponsoring organization is

the American Cancer Society. For

more information contact Carol Esau

or Claire Wilson at 542.0919 or email

mailto:carol.esau@worldnet.att.net or

clairewilson65@aol.com. Information

is also available on the website at

www.pittsbororelayforlife.org.

Child Care Networks 20th

Anniversary Kickoff. Sunday, May 23,

4 p.m. Fearrington Barn in

Fearrington Village. Will feature per-

formances by Sheila Kay Adams,

Balladeer & Storyteller and Laura

Boosinger, Southern Mountain Music

Performer. Tickets are $10 each, free

to children under 12, and families pay

no more than $25. For more informa-

tion email Child Care Networks at

www.childcarenetworks.org.

Stage 2 Intimate Partner Violence

Training Workshop. Monday, May

24, 1 p.m. to 4:30 p.m. CCCC-

Pittsboro Campus, Building 2

Conference Room. Intervention

Process of Intimate Partner Violence

& Legal System Response. $5 regis-

tration charge for the workshop. For

more information call 919.742.7320.

The Chatham County Special

Events Calendar is a public service of

the United Way of Chatham County

Volunteer Center.

Got briefs? Fax your news to

919.932.2602 or email us at

chathamcoline@mindspring.com
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