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By Bill Colvard
bcolvard@MtAiryNews.com

Barbecue is a way of life.
It can change a life, and it has.
By simply uttering the sentence, ‘I’m 

through with barbecue,’ North Carolina 
Secretary of State Rufus Edmisten lost his 
run for governor in 1984 after having previ-
ously being ahead by many points. It didn’t 
matter that he had been eating barbecue 
three times a day for more than a year by 
the time he said it. The race was over when 
the words came out of his mouth, Edmis-
ten later admitted to the New York Times 
and pretty much everybody else. The 
story of the power of barbecue has since 
become part of the state’s barbecue lore.

Less well known is a much earlier story 
of barbecue and politics. In 1766, before 
North Carolina was a state and was still 
a British colony, William Tryon, the royal 
governor appointed by the king, tried to 
charm the citizenry who were annoyed by 
the Stamp Act by putting on a big barbe-
cue in Wilmington. He barbecued an ox, 

Barbecue, a way of life that 
can change your life

Bill Colvard | The News
Michael Samolinski, general manager of Little Richard’s Barbecue in Mount Airy, 
takes the first of 30 barbecued pork shoulders from the cooker after they have 
smoked for 16 hours at 225 degrees.
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which is not something you hear about 
much anymore.

Well, the ox must not have been as 
enticing as the whole hog barbecue of 
Eastern North Carolina is today because 
the local Sons of Liberty pitched the 
whole thing into the river along with all of 
the accompanying beer provided by the 
governor. Please note this was a full seven 
years before the Boston Tea Party, which 
is more famous and didn’t even include a 
barbecued animal of any kind.

So North Carolina has always taken bar-
becue very seriously.

The first thing to remember is that the 
word itself is a noun — it’s something one 
eats. It is not a verb — a mistake often 
made by people outside the Barbecue Belt. 
It is not something one does.

North of the Mason-Dixon Line, people 
will tell you they are going “to barbecue” 
and may invite you to join them when 
they barbecue. You will know this is incor-
rect usage, but go ahead and join them if 
you’d like. But don’t expect a big plate of 
succulent pork cooked low and slow in a 
smoker for hours and hours until it falls off 
the bone and onto your plate where it was 
subsequently slathered with sauce.

No, you’re not going to get that. You’re 
going to get a burger or a hot dog. A steak 
if you’re lucky. But no barbecue. And your 
Yankee host will not even know why you 
are disappointed, because he doesn’t know 
that barbecue is not a verb and has noth-
ing to do with a cookout, which is what 
you have actually been invited to.

Even in the Barbecue Belt, things can get 
confusing. Everyone knows barbecue is a 
slow-cooked meat with a tasty sauce, but 

what kind of meat and what kind of sauce? 
Depends on where you are. In North Caro-
lina, it’s a pig. In Texas, it’s a cow. And per-
haps in a certain part of Kentucky or north-
west Tennessee, it might be mutton, which 
to confuse things just a bit more, might be 
a goat, not a sheep.

But there’s really no reason to argue the 
issue. Jim Villas settled the matter once and 
for all in his June 1976 treatise in Esquire 
magazine, “My Pig Beats your Cow” and 
everybody in North Carolina may not know 
who Villas is, but they know he was right. 
Pig is best.

But even in North Carolina, where pig 
reigns supreme, there are still regional dif-
ferences.

Michael Samolinski, general manager 
of Little Richard’s Barbecue in Mount Airy, 
said the Piedmont region is the home of 
Lexington barbecue. The sauce is tomato-
based with vinegar. Mount Airy is on the 
western boundary of the Piedmont.

“Further east,” said Samolinski, “it’s just 
vinegar, and usually whole hog. That’s 
where the ‘pig pickin’ comes in. In the west-
ern part of the state, the sauce is thicker 
and sweeter.”

Samolinski said Little Richard’s got its 
start in 1991 when Nick Karagiorgis and 
Gary Sizemore opened the first one on 
Country Club Road in Winston-Salem. The 
business plan was to offer barbecue in 
Winston so people wouldn’t have to drive 
to Lexington to get it. It worked. The chain 
grew to four restaurants, though the one 
on Country club Road is no longer one of 
them.

When asked the secret of good barbe-
cue in general and Little Richard’s in par-

ticular, Samolinski didn’t hesitate.
“Low and slow. That’s the secret sauce,” 

he said, though there is actually a secret 
sauce, which is drizzled over the meat after 
it has cooked, but at Little Richard’s, they 
call the Lexington-style sauce a ‘dip.’ “It’s 
delicious,” said Samolinski. “Everybody loves 
our Lexington-style sauce.”

“We smoke pork shoulders with hickory 
wood, keeping it at 225 degrees for 16 
hours until it’s basically falling apart. We 
don’t rub it. We don’t inject it. We just put a 
little salt on it.”

According to Samolinski, the restaurant 
has a Southern Pride brand cooker that 
uses wood, but also utilizes gas to keep the 
temperature constant.

“We don’t pit cook here any more,” he 
said. “There’s a lot of labor to do that.”

Ted Beaver, co-owner of Aunt Bea’s Bar-
becue, said his restaurants also doesn’t pit 
cook.

SEE BBQ • 6

Submitted photo
A proper Lexington-style barbecue 
sandwich on a fluffy white bun with red 
barbecue slaw.

Mayberry Delicacies
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“We were thinking of putting pits on 
the side of the building,” Beaver said of 
the three restaurants he bought with 
business partner Fred Jones 33 years ago. 
(Two more were added later.)

“I worked for Hardees for 12 years,” said 
Beaver, “and I was supervising five Hardees 
stores, and one of them was in Lexington. I 
always had to stop at Lexington Barbecue 
and eat when I went to Lexington. It’s the 
capital of the world as far as barbecue.”

So when Beaver and Jones were about 
to open their own barbecue restaurants 
they struck a deal with the owner of Lex-
ington Barbecue.

“We paid Wayne Monk $500 to let us 
come down to Lexington Barbecue for 
two weeks and learn how they do things. 
It didn’t take us two weeks to figure out it 
was too labor-intensive to use a wood pit. I 
think it was more like three days.”

Beaver said they bought Cook Shack 
cookers for their restaurants.

“They’re electric and have a place for 
little blocks of wood for smoke.”

The three original restaurants in the 

chain had been what was left of a chain 
owned by Ray Goad. They were called 
“Sweet Sue’s” and were in bankruptcy, 
according to Beaver.

“We decided we wanted to use a well-
known name, and one of the restaurants 
was right there at Mayberry Mall.” So “Aunt 
Bea’s” was chosen as the name for the res-
taurants. “We had to get permission from 
Viacom to use the name, but we spell it dif-
ferently from the way it was spelled on the 
show. (The Andy Griffith Show character is 
Aunt Bee. The restaurants are Aunt Bea’s.)

Beaver said the spelling change had 
nothing to do with the agreement with 
Viacom. They just liked it better.

When the chain first opened, they sold a 
lot of barbecue sandwiches. “Now we sell a 
lot of plates,” Beaver said.

On the other side of Mayberry Mall at 
Little Richards — the two establishments 
flank the mall like sentinels guarding a 
medieval castle — Michael Samolinski said 
that customer tastes vary by location.

At the Mount Airy Little Richards, he 
sells a 50/50 mix of regular coleslaw and 
red barbecue slaw.

“If it ever leans in one direction or another, 
we go a little more white slaw. But in the 

Clemmons location, they use more barbecue 
slaw. The further you get from Lexington, the 
less the red is popular,” he explained.

Samolinski is quick to defend the red 
slaw tradition. “If you are not a mayonnaise 
eater, it’s a nice choice. And it really com-
pliments the sandwiches.”

Samolinski said he grew up in Richmond, 
Virginia, where barbecue was not the cul-
tural touchstone it is here. “My family was 
not barbecue eaters. But here, it’s part of 
the culture. It’s passed from generation to 
generation. I’ve watched kids coming in 
here with their family and they eat barbe-
cue together. Now those kids are getting 
older, and someday they’ll bring their kids.”

“Barbecue is popular for family reunions. 
It’s a good food to gather around. Some 
of the families may have cooked it them-
selves in the past. It’s good, cost-effective 
comfort food,” said Samolinski.

“It’s just good,” he concludes.
North Carolina Style Pulled 

Pork Barbecue
In case you’d like to try your hand at 

making your own barbecue, recipes fol-
low for a good, at-home approximation of 
Lexington barbecue. These recipes are not 
from any local barbecue establishments. 

BBQ • FROM PAGE 5
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Their recipes are proprietary.
It’s easy to tell that this recipe, though a good 

one, did not come from a real North Carolinian. 
We don’t pull pork. We chop it. And smoking 
on a grill isn’t as low and as slow as the cooker’s 
restaurants use, but it’s still awfully good.

Makes 8 to 10 servings
1 bone-in Boston butt or boneless pork 

shoulder roast, 5 to 7 pounds
Olive oil
Kosher salt and freshly ground black 

pepper to taste
freshly ground black pepper
Hickory wood chips or chunks
8 to 10 white bread soft hamburger buns
Lexington-Style Barbecue Sauce (recipe 

follows)
Barbecue Slaw (recipe follows)
Soak hickory wood chips in water for 30 

minutes. Place chips directly on gray-ashed 
charcoal if using a charcoal grill or in the 
smoker box if using a gas grill.

Lightly oil the pork and season with 
salt and pepper. Place meat in the center 
of the cooking grate and cook slowly 
over low heat for 4 to 5 hours or until an 
instant-read meat thermometer registers 
180°F-190°F. The meat should be very ten-
der and falling apart. You’ll know it’s done 

when the bone pulls out clean as a whistle 
and the meat has shrunk in size.

Let the meat rest for about 15 minutes. 
While it is still hot, pull meat from skin and fat. 
Discard all but the best meat. Shred or pull 
the meat apart with two forks. As you work, 
mix pork with enough sauce to moisten.

Serve on white hamburger buns and top 
with slaw that has been dressed with the 
same sauce. Serve additional sauce on the 
side, if desired. Someone will desire it.

Lexington-Style
Barbecue Sauce

If for some inexplicable reason, you wish 
to serve an Eastern Carolina sauce, add 
1 cup of water and eliminate the brown 
sugar and ketchup. If you want red barbe-
cue slaw, you will need to double this reci-
pe to sauce both the meat and the slaw.

2 cups cider vinegar
1 tbsp. sea salt
1 tbsp. ground white pepper
1 tbsp. red pepper flakes
2 tbsp. white sugar
1/4 cup dark brown sugar
1 tsp. freshly ground black pepper
1/2 cup ketchup
Mix all ingredients together and let sit 10 

minutes. Add to chopped barbecue when 

hot to season the meat and keep it from 
drying out. This sauce keeps indefinitely in 
the refrigerator, but be forewarned that the 
longer it sits, the hotter it gets as the heat 
from the peppers leeches out into the sauce. 
If you have sauce that has sat for a long time 
and you don’t like it too peppery, cut the 
sauce with another 2 cups of vinegar, 1/2 
cup ketchup, and 1/4 cup dark brown sugar. 
Taste and adjust the salt if necessary.

Barbecue Slaw
Makes 4 to 6 cups
1 small green cabbage, grated or 

chopped into 1/8-inch-thick pieces
1 to 2 cups Lexington-Style Barbecue Sauce
Sea salt and freshly ground black pepper 

to taste
freshly ground black pepper
Some people insist on grating or chop-

ping the cabbage by hand. Rest assured your 
favorite barbecue restaurants doesn’t chop 
their slaw by hand, so you don’t have to either. 
Combine cabbage and barbecue sauce. It 
should be wet, but not “floating” in the bar-
becue sauce. Let sit for at least 20 minutes or 
overnight in the refrigerator. Serve cold on top 
of barbecue on a white fluffy bun.

Reach Bill Colvard at 336-415-4699.
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By Bill Colvard
bcolvard@MtAiryNews.com

The Cherry Orchard Theatre in Ararat, Virginia, will begin its month-long 
20th season on Aug. 3 on an outdoor stage in the middle of the orchard 
for which it is named.

Frank Levering, owner of Levering Orchard, which his grandfather 
founded in 1908, and the guiding spirit of the theater company he 
founded in 1999, reminisced on Friday, “The twentieth season. This is a 
marker. We’ve come through hell and high water. Over that amount of 
time, you go through almost the whole spectrum of experience. It’s been 
amazing in many ways.”

One year during rehearsals, Levering fell out of a tree, breaking three 
ribs and puncturing a lung. But the show went on.

“It does rain sometimes,” said Levering. “The actors perform at rain-
speed,” which he said is an old outdoor theater term for trying to finish 
the play before a threatening rainfall manifests itself. Sometimes audience 
members will break out umbrellas to ward off light drizzles, and torrential 
rains sometimes move the show into the orchard’s pack-house, per-
fumed by peaches picked earlier in the day, or maybe the show moves to 
the woodshed, but the show goes on.

The show must always go on.
Though the theater began regular seasons in 1999, its history goes 

back a little further.
“It all got started in 1996 when my grandparent’s house burned,” said 

Levering. “Nobody in the family was in the house,” he quickly added. Only 

the walls were left standing after the fire, and Levering said at the time, 
“Before we let the Volunteer Fire Department come in to finish burning it, 
let’s do a play about the people who lived in that house.”

Cherry Orchard T heatre 
   marks 20th season

Submitted photo | Spoken Word Society
Terri Ingalls tests out some of her material for “Flights of 
Imagination” at Mount Airy’s Spoken Word Society in June in 
preparation for its premiere at the Cherry Orchard Theatre.

SEE THEATRE • 10
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So Levering wrote a play about his grandparents, and 1,200 people 
came to see it over three weekends.

“It was mind-boggling,” he said. “It was like what was called ‘a happen-
ing’ in the ’60s. It was a wonderful experience for everybody.”

Levering decided something interesting was happening, and did not 
call in the fire department to finish off the old partially-burned farm-
house.

“The walls served as a backdrop for the theater,” said Levering. “They 
were at oblique angle to the stage, and added an interesting feature.”

The walls were only torn down about five years ago when Levering 
became anxious about them falling on some cherry-picking customers.

“One of the things I’m proudest of is getting people involved with the 
theater who never were before,” said Levering. “People like Misty here.” 
Levering nodded in the direction of Misty Hagwood, who was sitting 
beside him.

“I asked if I could sit in and watch at an audition,” said Hagwood. “I got 
cast in two parts in a six-week run.”

“She has since become a co-conspirator,” chimed in Terri Ingalls, a fre-
quent Cherry Orchard author and leading lady who has been with the 
company since its second season, and was sitting on the other side of 
Levering. “Misty not only did some acting, she wrote a play.”

“Not only did she do it, she did a fantastic job,” added Levering.
“We’ve done many, many original plays,” said Levering. He names off 

a few. Misty Hagwood’s play, “The Greenbriar Ghost” is a play told by a 
ghost. “The Sacred Path” is based on a dream.

“It’s a little surreal,” he says. “We’re able to do stuff that is not your usual 
community theater stuff. We push things a little bit. A lot of the plays are 
about this part of the country and the culture. Now and then we’ll do a 
standard.”

“I don’t remember many standards,” replied Ingalls.
Ingalls has written a one-woman show, “Flights of Imagination,” which 

will premiere this season with Ingalls performing her story of the golden 
age of air travel in the 1960s, in which she had a bird’s eye view as an 
employee of Piedmont Airlines.

“Flights of Imagination” is one of many plays that has had its world pre-
miere at Cherry Orchard Theatre.

“It’s just a fancy way to say it’s never been done before,” said Ingalls.
Ingalls wrote the first draft of the piece when she was awarded a resi-

dency at Wildacres Retreat in Little Switzerland three years ago. Being able 
to write for days on end without being disturbed or having to answer the 
phone was indispensable in writing a piece of this length, said Ingalls.

THEATRE • FROM PAGE 8
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“It’s been revised many times, but I was very, very fortunate to start that 
way.”

“This plane is not stopping at the Cherry Orchard Theatre,” said Lever-
ing, who added that it is not unusual for a piece of theater which gets its 
start at his theater to go on to other venues.

“I would bet that’s going to happen,” he added. “Terri knows how to 
tell a story. She has so much wit and humor. You can sit back and have 
fun with this trip down memory lane. To me, it’s a crowning jewel of the 
season. It’s Terri at her best, and I have such high expectations. It will help 
people discover the theater.”

Levering recalled some of the shows that began at Cherry Orchard 
before going on to other venues. “Far Appomattox” has gone on to 
runs in Charleston, South Carolina, Los Angeles and El Paso, Texas. Jake 
Thorne’s one-man tribute to John Wayne, “John Wayne, his Life and Leg-
end,” will be having performances at the Stokes Arts Center this summer 
before traveling to the Borderland Film Festival in San Antonio, Texas.

Sometimes the Cherry Orchard goes out into the world, and some-
times the world comes to the Cherry Orchard. Ian Morgan, with Off-
Broadway’s New Group Theater, spent the better part of a month with 
the theater staging Scott Organ’s play “The Faithful.”

“We try to make things happen that people think can’t happen,” said 
Levering. “We allow people to take chances, sometimes whether they 
want to or not.”

Cherry Orchard Theatre
2018 summer season

August 3, 4, 5 – “The Distance Between Us,” a play.
In the early 1800s Carroll County, Virginia, was populated by many 

Quakers – in fact, Quaker settlers comprised nearly one-third of the total 
population. Yet by 1830, nearly all of the county’s Quakers were gone. 

What happened to them? A play told in letters written between a Quaker 
mother who left the county for Ohio, and her daughter who remained 
in Carroll, “The Distance Between Us” tells the story of who these early 
settlers were, and why they left the South. More than that, the play is a 
turbulent, yet tender love story between a mother and her estranged 
daughter, with a powerful theme: forgiveness. Performed previously in 
Hillsville, Virginia and Davidson, North Carolina, to delighted audiences, 

SEE THEATRE • 16

News file photo
“In Other Words,” a play written by Beverly Johnston, is 
performed at Cherry Orchard Theatre in 2016.
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in Mayberry?
What’s Happening

Your comprehensive guide 
to live concerts, shows, and 
other entertainment in Mount 
Airy and the surrounding com-
munities. Note, for additional 
information on all Surry Arts 
Council Summer Concert 
Series shows, performances 
at The Historic Earle Theatre, 
or shows at The Andy Griffith 
Playhouse, please see http://
www.surryarts.org/surryart/
index.html. Please call ahead 
for any show to confirm it is 
going on as planned, par-
ticularly before setting out for 
those shows that are some 
distance from Mount Airy.

Outdoor Events

CONCERTS
Note: For tickets to all con-

certs that are part of the Surry 
Arts Council Summer Series, 
or to purchase season tickets, 
visit https://www.eventbrite.
com/ and put in “Mount Airy, 
N.C.” when the site asks for 

location, or call 336-786-7998
July 27

NORTH TOWER BAND, one 
of the south’s great party 
bands for more than 35 years 
will be on stage at the Black-
mon Amphitheatre providing 
the best in oldies, beach, top 
40 and funk beginning at 7:30 
p.m. Admission is $15 or a 
Summer Concert Series season 
pass. Those attending the con-
cert are encouraged to take 
lounge chairs.

July 28
RHIANNON GIDDENS, co-

founder of the Grammy award-
winning string band Carolina 
Chocolate Drops, will be on 
stage at the Blue Ridge Music 
Center near Galax, Virginia in a 
7 p.m. concert. Tickets are $35 
in advance, $40 the day of the 
show, and $20 for children age 
3-12. A preshow reception and 
concert package is $75. Visit 
http://www.blueridgemusic-
center.org/ for more informa-
tion or to purchase tickets.

Aug. 3
Gary Lowder & Smokin’ 

Hot brings their Soul and 
R&B sound to the Blackmon 
Amphitheatre in Mount Airy in 
a show beginning at 7:30 p.m. 
Admission is $15 or a season 
pass to the Surry Arts Coun-

cil Summer Concert Series. 
Children 12 and younger are 
admitted free. Those attending 
the concert are encouraged to 
take lounge chairs.

Aug. 4
Che Apalache along with 

the Cabin Creek Boys will be 
performing separate shows at 
the Blue Ridge Music Center 
near Galax, Virginia in a 7 p.m. 
concert. Tickets are $10 for 
both shows. Visit http://www.
blueridgemusiccenter.org/ for 
more information or to pur-
chase tickets.

Aug. 10.
Phatt City will be playing 

its Beach Music, R&B, Dance 
tuns on the Blackmon Amphi-
theatre stage in Mount Airy 
beginning at 7:30 p.m. Admis-
sion is $15 or a season pass to 
the Surry Arts Council Sum-
mer Concert Series. Children 
12 and younger are admitted 
free. Those attending the con-
cert are encouraged to take 
lounge chairs.

Aug. 11
Cassette Rewind Band. “Born 

in the ’80s , Raised on Radio” is 
how the band describes itself, 
and with that tagline, you can 
guess what they play. This 
concert will feature many of 
the Big 80s hits. The Blackmon 

Amphitheatre show starts at 
7:30 p.m. Admission is $15 
or a season pass to the Surry 
Arts Council Summer Con-
cert Series. Children 12 and 
younger are admitted free. 
Those attending the concert 
are encouraged to take lounge 
chairs.

Aug. 17
The The Marsha Morgan 

Band performs at Blackmon 
Amphitheatre beginning at 
7:30 p.m. Admission is $15 or 
Surry Arts Council Summer 
Concert Series season pass. 
Children 12 and younger are 
admitted free. Those attending 
the concert are encouraged to 
take lounge chairs. Concessions 
will be available for purchase.

Aug. 18
The Legendary Ingramettes 

will be in concert, as will Linda 
& David Lay, at the Blue Ridge 

SEE HAPPENING • 20
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Anniversary
Sale!

42nd Annual

Canned Food Drive

25 + cans: 20% off
total purchase that day

Kick-Off!

Stop by the entire month
of August for specials on Dining, Bedroom, Occasional and Bedding

121 West Lebanon Street
Mount Airy, N.C. 27030

   www.homewayfurniture.com
336-786-6151
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By Jeff Linville
jlinville@MtAiryNews.com

In Season 8, Episode 22 of “The Andy Griffith Show,” Andy and Goober 
travel all the way to Raleigh to see some of the best cars of the late 1960s 
at an auto show.

These days, folks in Mayberry and Mount Pilot don’t even have to leave 
town as the cars come to them — although the vehicles aren’t brand-
new like they were in that TV episode that first aired on Feb. 5, 1968.

Mount Airy plays host to the Mayberry Cool Cars and Rods Cruise-In 
each summer and fall, while Pilot Mountain has the Hot Nights and Hot 
Cars Cruise-in.

There just seems to be something about summer afternoons and 
classic cars — the sound of a rumbling muscle car engine and the beat 
of a good band belting out tunes as evening falls — that seems to call to 
folks.

Perhaps that’s why there seems to be a never-ending list of hot rod 
shows and classic car cruise-ins; though perhaps none more popular or 
well known in Western North Carolina than the monthly gatherings in 
Mount Airy and Pilot Mountain.

In Mount Airy, it was the Surry Arts Council that started the car show 
idea years ago. The council, which also puts on Mayberry Days each 
September, handed it off to the Downtown Business Association about 
a decade ago.

The Mayberry Cruise-In happens five times a year, running on the third 
Saturday of the month from June to October — unless that October Sat-
urday happens to interfere with the city’s famous Autumn Leaves Festival.

Many downtown stores tend to close up around 5 p.m. on Saturdays, 
but with the cruise-in running from 4-8 p.m., many shops choose to stay 
open a little longer to catch more traffic.

Of course, the traffic starts a lot earlier than 4 p.m. usually.
Phil Marsh, DBA president, said he gets out early on those Saturday 

mornings to set up cones for where cars can park. Unlike a lot of down-
town cruise-ins, Mount Airy has cars park on the right side of the road 
and keeps the left lane open for traffic so folks really can cruise in and see 
what is on display.

Last September Marsh said he saw his first classic cars drive down 
Main Street at 8 a.m., a good eight hours before the start time. The first 
participants arrived from Raleigh at 10:30 a.m. (the Raleigh folks are com-
ing here now, Goober!).

Typically, the monthly event draws around 200 to 250 classic cars to 

Mayberry and Mount Pilot 
   attract classic cars

The News
Gawking is a participation sport during the summer Cruise-In car 
shows both in Mount Airy (seen here) and in nearby Pilot Mountain. 
Visitors travel from far and wide to view a wide selection of 
automobiles and enjoy a taste of the two towns’ charms.

The News
The Mayberry Cool Cars and Rods Cruise-In series takes on a 
patriotic slant in July each year. Other months get different 
themes such as beach for August and Halloween in October.
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the Granite City, according to Marsh. Last September, however, perfect 
weather inspired a much larger turnout. Marsh said he and fellow orga-
nizers counted more than 600 different cars that day.

Asked about the allure of the Mayberry event, one shop owner said 
that she believed that having a lot of stores open helps, and partnering 
with the local radio station is a nice touch.

Brack Llewellyn mans the microphone for WPAQ, 740 AM. Llewellyn 
also works with the DBA on coming up with themes for each month.

July is an easy one because of Independence Day, so patriotism is the 
key. In August, the last month of the summer vacation season will have a 
beach theme with plenty of beach music. October is typically a Hallow-
een theme.

That leaves September.
With so many great cars coming out of Detroit, Llewellyn is thinking 

about a Motor City theme. Since Motown Records also started in Detroit, 
he plans on a healthy selection of Motown classics.

Hot Cars
About a dozen miles away, Pilot Mountain’s Hot Nights and Hot Cars 

Cruise-In also draws hundreds of folks downtown once a month — on 
the first Saturday.

Primary organizer Jerry Venable, of the sponsoring group Mount Pilot 
Now, has seen cars showing up by noon for the evening event, which 
features live music.

“It was amazing to get to walk around and talk to people,” Venable said 
after one show. “We had a lot of first-time visitors and some folks from far 
away, including Richmond (Virginia) and Hollywood, Florida. They acted 
like they couldn’t believe what they were seeing. They’d heard about 
this, but they had to see it for themselves. They kept talking about how 

nice the people are. We’ve had a lot of good cruise-ins, but people really 
seemed to enjoy this one.”

Pilot Mountain is a small town with population of only about 1,400 
people, but last August Venable said a conservative estimate of the classic 
vehicles on hand that day was “probably over 800.”

“There were people coming and going throughout,” he said at the 
time. “There were a lot of people.”

Pilot Mountain held its most recent cruise-in July 7 with an obvious 
influence by Independence Day.

Special to The News
A quartet of car enthusiasts from the EZ Street Cruisers Car 
Club of Reidsville made their way to Main Street early for 
Pilot’s August 2017 cruise-in. Pictured are, from right, Lou 
Maiciello and his 1946 Ford; Rick Duncan with his 1934 Ford; 
Don Jones of Austin, Texas, with his 1950 Chevrolet; and Max 
Poole with his 1969 Chevrolet Camaro.

CARROLL COUNTY AGRICULTURAL FAIR

70010337
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THEATRE • FROM PAGE 11

“The Distance Between Us” stars Terri Ingalls – a longtime leading lady of 
our stage – as the mother, Charity; and poet and actress Juliana Caldwell 
as Maiden, her daughter. It was written by Frank Levering, as a tribute to 
this Quaker heritage and in memory of his courageous Quaker parents, 
Miriam and Sam Levering.

August 10, 11, 12 – “The Dead Speak,” a play.
Just over one hundred years ago, poet Edgar Lee Masters published one 

of the most influential volumes of American poetry ever written – Spoon 
River Anthology. It’s a book of poems from the dead; from a Midwestern 
cemetery, Spoon River, Illinois. Today these poems are perhaps best known 
in a theater adaptation of the same name, an experience that aims to cap-
ture the melancholy power of the original poems themselves.

As a tribute to the power of the spoken word, and to the original Mas-
ters vision, “The Dead Speak” brings together more than twenty speakers 
from Carroll County, Virginia, cemeteries. An eerie chorus of the dead, the 
play spans two hundred years of rich and startling history in one small 
place on earth. Come join (the living and the dead) for a truly unique 
evening, in which a blazing campfire will illuminate the past and present 
– and on stage, the faces of the dead.

August 17, 18, 19
– “Go Tell It on the Mountain” – a happening.

Who are we? In an age of social upheaval and racial tension, how 
much does our racial identity, our local and family history, our spiritual 
heritage, our endangered sense of home and place tell us about our-
selves? Where are we now, and where do we need to go, in a dark and 
dangerous time in American history?

In three uncensored evenings of stories, music, conversation, and 
live performance, these questions will all be explored on the mountain. 
Please join the Cherry Orchard Theatre with the gift of yourself, both body 
and soul. If you would like to “go tell it on the mountain,” we’d like to hear 
from you as well.

August 24, 25, 26
– “Flights of Imagination,” a one-woman show.
Another world premiere performance at Cherry Orchard Theatre, 

“Flights of Imagination” is a trip back in time — a time when flying was 
a pleasure and passengers and crew were friends. Terri Ingalls was part 
of that fun-filled life and shares it in this one-woman show. From 1966 
through 1969, she was a flight attendant with Piedmont Airlines – the 
small but now legendary carrier that was absorbed by US Air in 1989. 
Pilots, passengers, emergency landings, Saint Bernard puppies, proposals 
of marriage, and a touch of airline history are all woven together with skill 
and laughter. She reminds the audience that flying used to be fun — 
especially if you were young and it was the 1960s.

“Flights of Imagination ‘ is a landmark tribute to one of our region’s 
greatest sources of pride — a homegrown airline that was wildly success-
ful and helped usher in an era of economic progress in North Carolina. 
And, as a tribute to the Piedmont flying experience, Cherry Orchard The-
atre will be doing everything possible to simulate the flight experience 
for the audience.

Storyteller, playwright, actor, tour guide and more, Terri Ingalls is one the 
great treasures of this area. An evening with Terri is always an evening full of 
magic and delight. Last boarding call before the doors close — Do not miss 
this plane. Then sit back, have a glass of wine, and enjoy the flight.
August 31, September 1 and 2 – “The Fiddler’s Daughter”

In the culture of Southern Appalachia, even today few men or 
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women are held in as high esteem as a master fiddle player or maker. 
To make that venerable instrument sing is a gift reserved for the gods 
— and only a few mortals. In honor of the instrument and the music 
its bow draws forth, Fiddlers Conventions abound in the region, 
where fiddlers and other musicians celebrate life, love, and a grand 
tradition reaching back many centuries.

It’s in this context that Cherry Orchard Theatre presents this play, written 
by Frank Levering, telling the story of a master fiddler and his estranged 
daughter, who he has not seen for many years. What has happened 
between them? Why does the fiddler’s daughter, making her own way in 
the world with a very different idea of what is important from that of her 
father, appear suddenly at his door? What will become of them both — he 
an aging, forlorn widower, intent on making the perfect fiddle; she a way-
ward daughter, home to the place where they have to take you in.

Or maybe they don’t. This premiere play features Stu Shenk, a veteran 
actor (he plays Sidna Allen in “Thunder in the Hills,” among many other 
credits). and a master fiddler himself, from the Galax, Virginia area; and 
Rose Warshawna, one of the brightest young lights of the region’s stages.

Find out for yourself what it can mean to make music, lose or find your 
way, love or hate your life and the family you still have. A play with universal 
themes, “The Fiddlers Daughter” features live music, live human beings, and 
the living history and culture of this part of the world. Don’t miss this one.

Admission is only ten dollars. Bring a lawn chair and anything you 
would like to eat or drink.

For more information and any questions you may have, please call 
276-755-3593. On Saturdays and Sundays, you can call the packhouse 
number — 276-755-3593 — and speak with Frank Levering.You can also 
often speak with Frank at 276-755-4722 (cell phone reception permit-
ting), or email him at franklevering1@gmail.com.

News file photo
The night sky makes a beautiful backdrop as the cast, writer 
and director of “In Other Words,” answer questions following 
a Friday night premiere of the play at Cherry Orchard Theatre 
in 2016.

Submitted photo | Cherry Orchard Theatre
This September 2009 production of Frank Levering’s play “It 
Happened on the Blue Ridge Parkway” featured Christine 
Gorelick, of Winston-Salem, and Bert Wood, of Mount Airy.
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By Bill Colvard
bcolvard@MtAiryNews.com

Put aside the great Sonker vs. Cobbler debate which inevitably rears its ugly 
head whenever either of these delicious desserts presents itself in Mayberry.

This is not about what you call it, but how you make it. And the easiest 
way to get there. You may be a fan of pie dough crusts, or biscuit crusts, 
or dumplings, or even puff pastry, but you have to admit, the quickest 
way to get there is the cuppa, cuppa, cuppa route. It was almost certainly 
Aunt Bee’s preferred method, being the traditional sort that she was.

A recipe so simple the title is almost the recipe. Now repeat from mem-
ory what your mother taught you when you were five: a cuppa flour, a 
cuppa sugar, a cuppa milk, a sticka butter. Technically, the whole thing 
falls apart right there because a stick of butter is actually a half cup, but 
who’s to argue with tradition? Some people call it ‘cuppa, cuppa, cuppa, 
sticka” for that reason, but that’s really not necessary, because surely you 
can remember it.

In fact, some of the sassier grandmas call this delicious confection nei-
ther a sonker nor a cobbler, but a “No Fool’s Pie” because the recipe is so 
simple any fool can do it.

Which is not to say there are not variations on the theme.
Sheryl Mohn says, “this receipt always makes me think of Steel Magno-

lias — Truvy serves it with vanilla ice cream to cut the sweetness.”
And you can too, if you agree with the fictional folks in Chinquapin 

Parish, Louisiana, that it is possible for a dessert to be too sweet, although, 
admittedly, that is not a commonly held belief in the real-life Mayberry.

Eva Winemiller solves the whole “cuppa” or “sticka” butter dilemma by 
leaving the butter out entirely.

“I feel like the butter would make it too heavy,” she said.
A bit of questioning reveals that Winemiller doesn’t substitute marga-

rine or lard or coconut oil or some other fat for the butter.
“I don’t use it at all, never have. My grandma doesn’t either.” Winemiller 

added, “my grandma’s is always good.” Indeed, her grandmother Wil-
laDean Queen is a Mount Airy cobbler/sonker maker of note.

Brittany Buckley was skeptical of butterless cobbler. “Butter makes the 
bread moist. Never had it without butter.”

Winemiller defended the honor of her cobbler and said to Buckley, “Brit-
tany, I always use the juice from the peaches. It’s still moist. And has buoyancy.”

Dottie Jackson takes another variation on the vintage recipe. Her Ma 

Cuppa, cuppa, cuppa cobbler
And another easy cobbler 
    from a surprising source

Bill Colvard | The News
A peach cobbler made from the Emile Henry recipe with its 
surprising ingredients pictured. The cobbler is delicious, even 
using a cheap knockoff baking dish rather than the $180 dish 
suggested by Emile Henry.

Ma Barker’s Black Berry Cobbler recipe does not use milk.
“She taught me how to do this when I was still so little that I needed a 

chair to reach the counter,” said Jackson.
So even the simplest of recipes can have variations. And it turns out 

that Americans in general, and Southerners in particular, are not the only 
ones looking for a shortcut in the kitchen.

High-end French ceramic bakeware manufacturer Emile Henry, known 
for more than a century for the even heat distribution of its cookware, has 
a recipe for a four-ingredient peach cobbler on their website — of which 
the only ingredient it has in common with the cuppa, cuppa recipe is the 
fruit. Perhaps not coincidentally, the recipe makes use of Emile Henry’s 
$130 Flame stewpot.

The claim to fame of Emile Henry’s line of Flame ceramic cooking ves-
sels is that they can be used on top of the stove, and their super-easy 
four-ingredient recipe is designed to be used on top of a grill. So if you 
have a hankering to bake your cobbler amongst the hot dogs and burg-
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ers at your next cook-out, whip out the gold card and Emile Henry will fix 
you up. But if you are willing to go old school and put your cobbler in the 
oven, a $12 knock-off from Aldi’s will do the trick quite nicely.

Not only is it surprising that an upscale French cookware manufacturer 
has a four-ingredient cobbler recipe, it’s even more surprising what those 
ingredients are. Peaches naturally, a little cinnamon, which is a nice touch 
and a bit of a surprise as it is 25 percent of the ingredient list, but the last 
two ingredients would take Aunt Bee’s breath away — a box of white 
cake mix and a bottle of Sprite.

Not what one would expect from a nation better known for steaming 
snails in champagne than resorting to cake mix or cooking with pop.

And as any Southerner knows, fruit covered in cake mix is not a cob-
bler, it’s a dump cake. But how would the folks at Emile Henry know that 
though, being French and all? Even that faux pas can be forgiven since 
they’re experimenting with soda as an ingredient. What’s next? Dr. Pepper 
wings and 7-UP pound cake at the Cordon Bleu? The mind reels.

All cultural shaming aside, the Emile Henry Peach Cobbler is actually 
quite good. Be careful to spread the cake mix, and slowly pour the soda 
on, doing your best to saturate all of the cake mix. You might want to 
grab a fork and stir a little bit.

You know the folks at Emile Henry are new at this cake mix and soda 
cookery thing when the cooking directions say to put the cake mix in a 
bowl to whisk in the cinnamon. They clearly have no idea that the sort 
of person who cooks with cake mix and pop is not going to dirty a bowl 
and a whisk when it’s completely unnecessary.

Once you get the plastic pouch of cake mix out of the box, tear 
it open and measure the cinnamon right into the pouch. If there’s 
room, twist the pouch shut and shake it. If not, stir it in with the 
measuring spoon, right in the plastic pouch. The measuring spoon 

is already dirty. No need to get a whisk involved.
About halfway through the cooking time, it’s not a bad idea to pull 

your cobbler out of the oven and make sure all of the cake mix has moist-
ened. If it hasn’t, gouge around with the cinnamon measuring spoon or 
the fork you used earlier until it is. And might as well, turn it around when 
you put it back in the oven. Emile Henry cookware may heat perfectly 
evenly, but if your oven is like most, it probably does not.

So there you go, two ways to enjoy the fruits of summer quickly, eas-
ily and deliciously. One of them will make you feel a connection to your 
ancestors, the past both real and fictional, and the other will make you 
giggle, and could possibly cause you to be less intimidated the next time 
a snooty waiter in a French restaurant gets imperious with you. You know, 
like they do in Mt. Pilot sometimes.

Emile Henry Peach Cobbler
Serves: 6-8
6 medium-ripe peaches, sliced
1 tsp. cinnamon
1 box white cake mix
1 -16 oz. lemon-lime soda
Preheat the oven to 350° F. Grease the inside of a 3.5-quart baking dish 

and arrange the sliced peaches in the bottom. Whisk together the cinna-
mon and dry cake mix, then pour the mix evenly over the peaches. Gen-
tly pour the soda over the dry ingredients to moisten evenly—if there are 
some very dry spots, you can stir gently with a fork without disturbing the 
peaches, but don’t worry about it looking like a uniform batter—it will 
come together as it bakes.

SEE COBBLER • 21
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HAPPENING • FROM PAGE 12

Music Center near Galax, 
Virginia in a 7 p.m. concert. 
Tickets are $15 for both shows. 
Visit http://www.blueridgemu-
siccenter.org/ for more infor-
mation or to purchase tickets.

Aug. 24
The Surry Arts Council Sum-

mer Concert Series is sched-

uled to continue with The 
Magnificents Band performing 
at Blackmon Amphitheatre 
beginning at 7:30 p.m. Admis-
sion is $15 or a season pass to 
the Surry Arts Council Sum-
mer Concert Series. Children 
12 and younger are admitted 
free. Those attending the con-
cert are encouraged to take 
lounge chairs. Concessions will 
be available for purchase.

Aug. 25
The Main Event Band is the 

ultimate party band perform-
ing R&B, Soul, Beach, Country, 
and Funk. Their performances 
also include music styles 

from the 80s and 90s as well 
as today’s favorite songs. The 
group will be performing on 
stage at the Blackmon Amphi-
theatre beginning at 7:30 p.m. 
Admission is $15 or a Surry 
Arts Council Summer Concert 
Series. children 12 and young-
er are admitted free.

***
Front Country as well as the 

Martha Bassett Band, will be 
appearing on stage at the Blue 
Ridge Music Center near Galax, 
Virginia in a 7 p.m. concert. 
Tickets are $15 for both shows. 
Visit http://www.blueridgemu-
siccenter.org/ for more infor-
mation or to purchase tickets.

Aug. 31
Too Much Sylvia has a wide 

ranging repertoire of music, 
including beach, Motown, 
Funky 70s, Retro 80s a few 
of the top current hits from 
Bruno Mars, Pharrell Williams, 

Florida Georgia Line and 
some Country that the group 
will put on display in a 7:30 
p.m. concert at the Blackmon 
Amphitheatre in Mount Airy. 
Admission is $15 or a season 
pass to the Surry Arts Coun-
cil Summer Concert Series. 
Children 12 and younger are 
admitted free.

Sept. 1
THE HOLIDAY BAND plays 

hits from the 1950s through 
today, and blends genres 
such as Current & Classic Top 
40, Soul, Funk, Rock & Roll, 
Motown, Jazz, and much 
more. The group will be per-
forming on stage at the Black-
mon Amphitheatre beginning 
at 7:30 p.m. Admission is $15 
or a season pass, children 12 
and younger are admitted 
free. Those attending the con-
cert are encouraged to take 
lounge chairs.
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Live Theater / Weekly Events
Experience the Merry-Go-Round, the second-longest continuously running live radio broadcast in the nation, with a live show 

every Saturday at The Historic Earle Theatre from 11 a.m. to 1:30 p.m. each week. Doors open at 10:30 a.m. Admission is $6 or a 
Merry-Go-Round Annual Pass is $20, or a current Surry Arts Council season pass.

***
The World War II-era musical South Pacific will be performed on stage at the Andy Griffith Playhouse Saturday, July 28 at 7:30 

p.m., Sunday, July 29, 3 p.m., and Monday, July 30, 7:30 p.m. Admission is $15, and tickets can be purchased at the box office or by 
calling 336-786-7998.

Movies
Tag. R. $7. Sunday, July 29, 4 p.m. and 7 p.m.; Monday, July 30, 7 p.m., Wednesday, Aug. 1, 7 p.m.

Tangle. PG. FREE. Wednesday, Aug. 15, 10 a.m. and 4 p.m.

Call ahead at 336-786-2222 to ensure show times have not changes.
Visit http://www.surrycountymusic.com/events for more information.

COBBLER • FROM PAGE 19

Bake the cobbler for 30-40 minutes, or until the top is golden brown 
and the edges start to pull away from the pan.

Raspberry Cobbler
From Sue Johnson’s moon-phase gardener’s calendar. A no butter 

version, but there is a teaspoon of baking powder. But as any good 
Southerner is going to use self-rising flour, it’s not necessary. Sue grows 
raspberries in her garden, but also forages for wild ones.

1 cup sugar

1 cup all-purpose flour
1 tsp. baking powder
1 cup milk
1 cup raspberries
Preheat your oven to 350°F. Combine the sugar, all-purpose flour and 

baking powder together, then add the milk. Mix well. Pour the mixture 
into a greased 9” x 9” pan and sprinkle the raspberries evenly throughout. 
Bake for 30 minutes. For the last 5 - 10 minutes, you can sprinkle some 
sugar on top to create a nice crust.

Reach Bill Colvard at 336-415-4699.
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you know Mayberry?
So you think

Trivia!Andy Griffith

ANSWERS

1. In the episode, Aunt Bee, the Juror, which originally aired Oct. 23, 1967, a now-
famous actor played the part of a man named Marvin Jenkins who on trial, with 
Aunt Bee serving on the jury. Eleven of the 12 couldn’t handle the truth of the 
case, wanting to convict him and be done with it, while Aunt Bee held out despite 
others being frustrated. Who was the actor, and what was this character charged 
with?

***
2. In keeping with the theme of guest stars who went on to have major enter-
tainment careers, the episode Baily’s Bad Boy centered around a young, entitled, 
spoiled rich man who Andy arrested. While the character, Ronald Bailey, treated 
the town with contempt, he gradually came to appreciate the lessons he learned 
there. Who played the character? (Hint; he is best known for television perfor-
mance that could be considered out of this world and really, really strong).

***
3. In the episode Opie Finds a Baby from season 7, episode 10, Opie and his friend 
Arnold find an abandoned baby on the courthouse steps. Arnold recalls some 
scenes from a famous novel and convinces Opie they can’t let the baby be sent to 
an orphanage, so they begin going door-to-door to find a new home. What novel 
did Arnold reference?

***
4. In that same episode, Opie Finds a Baby, another relatively young, unknown 
actor who went on to great movie fame makes an appearance. Do you know who 
he was?

1. It was Jack Nicholson, and his character was charged with break-
ing and entering and stealing a TV from a local store. Turns out he 
was innocent, and Aunt Bee kept him from going to jail.

2. Bill Bixby, who went on to star in the television shows My Favorite 
Martian as Tim O’Hara and as Dr. David Banner in The Incredible 
Hulk.

3. Oliver Twist, by Charles Dickens, showed the deplorable, often 
cruel world of orphans in 19th-century London. No wonder the 
boys didn’t want to let the baby be sent to an orphanage.

4. Okay, this was kind of a cheat question, because it’s Jack Nichol-
son. Yes, he made two appearances in The Andy Griffith Show. This 
was the first, when he had a tiny role as Mr. Garland.



 MAYBERRY MAGAZINE         AUGUST  2018      23

M23

70009563



24     AUGUST  2018                                                              MAYBERRY MAGAZINE 

70009537

M24


