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25 tips for celebrating
the soul of the south

living in the south is the next best thing to being alive.  
where else do people crown strawberry queens, know shrimpers 

by name, and trade pass-along daylilies? turn the page to  
celebrate the traditions, destinations, recipes, and stories  

that best reflect the sweetest life we know. 
by taylor bruce, jennifer vashti cole
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Welcome friends with a         Beautiful table
Use Vintage silVer: silver adds the 
sparkle to a table. don’t have all the pieces 
you need? beg, borrow, or improvise! 
Mixing settings can give an updated look.
To buy: Scott Antique Markets. open the 
second weekend of every month, a treasure 
hunt through 3,300 exhibit booths. atlanta, 
ga; scottantiquemarket.com or 404/361-2000

set Place cards: place cards take the 
guesswork out of where to sit. split up  
couples, and place people with something 
in common near each other. Writing names 
in your own handwriting makes it personal.
To buy: Gadabout Paper. hand-drawn 
cards with monograms. atlanta, ga;  
agadabout.com or 843/325-6488

arrange seasonal Flowers:   
stick to low, loosely arranged flowers. With 
rectangular tables, use multiple bouquets; 
for a round or square table, a single vase is 
perfect. keep scents subtle.
To buy: Wakefield-Scearce Galleries. Mint 
julep cups, a southern twist on bud vases. 
shelbyville, ky; wakefieldscearce.com 

Use Heirloom linens: in the napkin 
arena, nothing’s nicer than a generous 
22-inch hemstitched piece of white linen, 
monogrammed and crisply ironed. and the 
more it’s laundered, the better it becomes. 
To buy: No. Four Eleven. oversize linens 
with (or without) a monogram. savannah, 
ga; numberfoureleven.com or 912/443-0065

mix-and-matcH cHina and 
glassware: select the basics and add 
embellishments for a look that is “uniquely 
you.” use simple stemware to counter- 
balance more decorative china, or vice versa. 
To buy: Replacements, Ltd. a veritable 
warehouse of patterns. greensboro, nc;  
replacements.com or 800/737-5223 

atlanta’s preeminent 
hostess, tastemaker 
Danielle Rollins, shares 
her five cardinal rules 
for setting the perfect 
southern table. je
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enjoy the  Blues

88 SouthERN LiviNG septeMber 2010

it is a Monday night, and I am with 
blues legend t-model Ford in his 
den off Seventh Street in Green-
ville, Mississippi. I am sitting on 

his droopy sofa, beside his rackety air 
conditioner, tapping my foot as I listen 
to the 90-year-old’s singing, guttural 
and warbly. This is one of those pinch-
me moments. Between tunes, the singer, 
born James Carter Ford in 1920 (“there-
abouts,” he says), spits out stories that 
evoke a Muddy Waters Mississippi: He 
remembers his Choctaw grandmother 
and her “platter of hair;” a two-year bit 
on a chain gang; decades driving log 
trucks; gigs with B.B. King and Buddy 

Guy; and the sycamore limb that 
cracked down on his leg (and keeps him 
seated throughout the impromptu jam). 

Ask anyone half-familiar with slide 
guitars and Son House, and they’ll 
swear the blues is the South’s great gift 
to the music universe. The seed of jazz, 
inspiration for The Beatles. And this 
mysterious, deceptively simple, endlessly 
inspiring music came from The Delta in 
the early 1930s—no one knows exactly 
how, from whom, or when.

But sadly the blues are passing away. 
Just a week before I visit Greenville, 
another legend, Mississippi Slim, died 
of a heart attack. T-Model is among a 

dwindling few real-deal Delta musicians 
left, folk who didn’t study sheet music, 
didn’t do downloads, didn’t make bank. 
“When I was young I heard Howlin’ 
Wolf on the radio,” he says. “So I first 
started playing and those songs just 
came in my head and I sung ’em out.”

When I ask T-Model a few questions—
what the songs mean, why the genre is 
special, how one learns—his old eyes 
look off and he just says, “You got to get 
down to Louisian’ and get you a mojo 
hand.” God’s truth. And it isn’t until 
later I realize those words are not his: 
They are Lightnin’ Hopkins’s, and they 
are song lyrics.  —taylor bruce

the 5 key elements 
of every southern 
thank-you note 

1 start witH tHe date 
and salUtation: send 

your note, written in black ink, 
within a week of receiving a gift.

2say tHanks rigHt oFF 
tHe bat: be specific about 

why you are writing the note.  
if you’re thanking someone for  
a monetary gift, refer to their 
“generosity” rather than  
mentioning the amount.

3comPliment tHe kind 
gestUre: don’t be afraid to 

go over the top—everyone loves 
an effusive compliment, as long 
as it’s heartfelt.

4allUde to tHe FUtUre: 
anticipate another get-

together, or if you’re writing 
about a gift, be sure to tell them 
how you plan to use it.

5FinisH witH sincere 
regards: reiterate your 

gratitude, then close the letter 
on an intimate note, signing  
your first and last name. don’t 
forget to proofread before  
you postmark! 

                           write a Charming 
thank-you note

Listen Up!
download our 
ultimate blues 

playlist at southern 
living.com/blues

pe
te

r
 f

r
a

n
k

 e
d

W
a

r
d

s/
r

ed
u

x;
 o

pp
o

si
te

: b
et

h
 d

r
ei

li
n

g
 h

o
n

tz
a

s;
 s

t
yl

in
g

: j
en

n
if

er
 b

er
n

o
; M

o
n

o
g

r
a

M
M

ed
 s

ta
ti

o
n

er
y 

b
y 

d
eM

p
se

y 
&

 c
a

r
r

o
ll

; p
en

: l
a

n
ie

r
 p

en
s



Southern Living Left Page  Page:  6 / 1  of  00

Copy Editor: Designer: Photo Editor:

Writer: PE: EE:

Southern Living Right Page  Page:  7 / 1  of  00

Copy Editor: Designer: Photo Editor:

Writer: PE: EE:

+ + =
Smoke Like a Pitmaster

90 SouthERN LiviNG septeMber 2010

Savor Savannah

Build with  
Barn Wood

Southerners love historic houses. We name 
them, hand them down, tour them by candle-
light. But not everyone is lucky enough to 
live inside an antebellum jewel chock-full 
of turn-of-the-century craftsmanship. 
Lucky for us, we know Jonas hochstetler. 
His family-run wood salvage company, 
Appalachian Woods out of Stuarts Draft, 
Virginia, is the go-to source for antique 
board and beam. Jonas and sons reclaim 
and re-mill more than 220,000 board feet 
a year of antique heart pine, wormy chest-
nut, and oak timber from South Carolina 
textile mills and Virginia dairy barns. 
Wood-savvy because of his Amish roots, 
he’s the best in perhaps the most romantic 
“recycling” venture this side of the Mason-
Dixon. appalachianwoods.com   

Toast steamships from atop the Bohemian Hotel, a river-
front newcomer. Wind through the historic district, along 
brick-paved paths, by grassy town squares. Watch fireflies 
flicker under veiled live oaks near Forsyth Park’s fountain 
at dusk. Eat shrimp-and-red rice with sausage and okra 
at Elizabeth on 37th. Take port in the parlor at Hamilton-
Turner Inn, a mansion that predates electricity. A night 
in Savannah is good for the Southern soul.

southern sweet tea 
makes 21⁄2 qt. hands-on time: 5 min.  
total time: 21 min.

if you like tea that’s really sweet,  
add the full cup of sugar.

 3 cups water

 2 family-size tea bags

 1⁄2 to 1 cup sugar

 7 cups cold water

1. Bring 3 cups water to a boil in a saucepan; add tea bags.  
Boil 1 minute; remove from heat. Cover and steep 10 minutes.
2. Remove and discard tea bags. Add desired amount of sugar,  
stirring until dissolved. Pour into a 1-gal. container, and add  
7 cups cold water. Serve over ice.

peach iced tea 
Prepare Southern Sweet Tea using 1⁄2 cup sugar. Stir together  
11⁄2 qt. tea, 1 (46-oz.) bottle peach nectar, and 2 Tbsp. lemon 
juice. Serve over ice. Makes 3 qt. Hands-on time: 5 min.;  
Total time: 26 min.

cHoose yoUr wood 
texas pitmasters preach post 

oak, but fruitwoods give a 
sweet finish. soak the wood 

chunks in water for a slow burn.

bUild tHe Fire 
the key is indirect heat: Meat 
never goes directly above the 

coals. the smoker temperature 
should hang around 225 degrees. 

smoke slowly 
don’t lift the lid like it’s show-

and-tell. brisket might take up 
to six hours in your chamber. aim 
for a meat temp of 195 degrees. 

dig in 
let the finished meat rest for  

10 minutes to allow the juices to 
redistribute. When your knife 
cuts in like butter, it’s go time.

John A. Fullilove of smitty’s market in 
lockhart, texas, shares his secrets.

     keep
           it  Sweet 
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When the dead heat overwhelms, we 

Southerners seek solace in moving water, 

and since high temperatures encourage 

laziness, we’d rather float than paddle. 

Enter man’s greatest river invention: the 

rubber inner tube. Dangling your feet in 

73-degree river currents is part commune 

with nature, part floating beer garden.  

In the Central Texas hills, hundreds  

drift the Comal River daily like a flotilla 

jubilee. Whether drifting along Florida’s 

gin-clear Itchetucknee, Arkansas’s Buffalo 

with its 2,000-foot cliffs, South Carolina’s 

bone-chilling Saluda, or Tennessee’s  

rapid-heavy Ocoee, toobin’ is a summer 

rite. Plus, if you rent tubes from a mom-

and-pop outfitter, it’s the best $10 therapy 

session this side of Memorial Day.  

OuTfiTTERS anD PuT-inS 
aRE EaSy TO finD On 

ThESE TOObin’ RivERS:

➊ Comal River, tX 
➋ Buffalo River, AR

➌ ocoee, tN
➍ Saluda, SC

➎ itchetucknee Springs, FL

➊

➋ ➌

➎

➍

Float a riVer!  
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steP one: bring canner  
half-full with water to a boil; 
simmer. Meanwhile, place jars 
in a large stockpot with water 
to cover; bring to a boil, and 
simmer. place bands and lids in 
a large saucepan with water  
to cover; bring to a boil, and 
simmer. remove hot jars 1 at  
a time using jar lifter. 

steP two: pack okra into  
hot jars, filling to 1⁄2 inch from 
top. place 1 pepper, 1 garlic 
clove, and 1 tsp. dill seeds in 
each jar. bring vinegar, salt, 
sugar, and 4 cups water to a  
boil over medium-high heat. 
pour over okra, filling to 1⁄2  
inch from top. 

steP tHree: Wipe jar rims; 
cover at once with metal lids, 
and screw on bands (snug but 
not too tight). place jars in  
canning rack, and place in  
simmering water in canner.  
add additional boiling water  
as needed to cover by 1 to  
2 inches.

steP FoUr: bring water to  
a rolling boil; boil 10 minutes. 
remove from heat. cool jars  
in canner 5 minutes. transfer 
jars to a cutting board; cool  
12 to 24 hours. test seals of jars  
by pressing center of each lid.  
if lids do not pop, jars are  
properly sealed. store in a cool, 
dry place at room temperature 
up to 1 year.

pickled okra 
makes 7 (1-pt.) jars
hands-on time: 30 min.  
total time: 12 hr., 40 min.

 1 (9-piece) canning kit, including 
canner, jar lifter, and canning rack

 7 (1-pt.) canning jars

 21⁄2 lb. small fresh okra

 7 small fresh green chile peppers

 7 garlic cloves

 2 tbsp. plus 1 tsp. dill seeds

 4 cups white vinegar (5% acidity)

 1⁄2 cup salt

 1⁄4 cup sugar

  Put up 
Pickled Okra
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partner up!

Rediscover Mr. Faulkner

september 2010 southern living 95

Wi l l i a m  F a u l k n e r .
A name revered among Southerners. His 
books are embraced by the literati, often 
feared by the common reader. Since 1981, 
John Maxwell has been bringing the man 
and his works to life with his play, Oh,  
Mr. Faulkner, Do You Write? “He was a born  
storyteller,” says John. “When Faulkner was 
8 or 9, he’d barter favors with his buddies: 
‘If you do this, I’ll tell you a story.’ ” John 
shares his tips to the Mississippi master.  
Read Out Loud: “His writing is very 
stream of consciousness, and reading aloud 
captures the cadence. It might not require 
a Southern accent, but it does take a 
Southern rhythm.”

Quick-quick-slow-slow. this traditional 
cowboy waltz, made popular in dance 
halls and honky-tonks across texas, 
moves counterclockwise around the 
floor. the key to looking like you know 
what you’re doing? Avoid the urge to 
bounce, and let the man lead—even if 
you rule the roost at home. 
Where to Dance: John T. Floore 
Country Store—Willie Nelson’s musical 
“birthplace”—with a cornstarch-smooth 
dance floor. Helotes, TX; liveatfloores.com 
or 210/695-8827; 6 p.m. Sunday

popular from Folly beach, south 
Carolina, up to Virginia beach, this 
dance hit its stride during the big band 
era on North myrtle beach’s Ocean 
Drive. In the late 1940s and 1950s,  
young people flocked to the coast each 
summer and adapted the bouncy  
jitterbug to fit their laid-back lifestyle. 
Where to Dance: Society of 
Stranders Fall Migration, a 10-day 
beach party pilgrimage to the shag  
capital. North Myrtle Beach; shagdance 
.com; September 17-26

born in the mountains to the whinnied 
cry of a fiddle, this dance takes its cues 
from the downbeat of traditional  
old-time and bluegrass music. “It’s  
just walking flatfooted to the beat,”  
says tom Jarrell of the mountain 
rhythm Cloggers.  
Where to Dance: Carter Family 
Fold, legendary home of the first family 
of country and old-time music at the 
base of Clinch mountain. A.P. Carter 
Highway, Hiltons, VA; carterfamilyfold.org 
or 276/386-6054; 7:30 p.m. Saturday

Read in a Group: “Faulkner deals with 
the scruples and morals of the human 
psyche, but you don’t have to analyze  
his works. Put him in a book club, and  
just talk—about your own experience in 
reading him, the conflict of the heart,  
the depth of the human condition.”
Keep an Open Mind: “His sentences go 
on forever. But those sentences are where 
the magic happens. People get so angsted 
out by the convoluted sentence structure 
that they lose the humor.”
Get a “Starter” Book: “Start with some-
thing funny and accessible like The Reivers 
or The Hamlet. Or try Malcolm Cowley’s 
The Portable Faulkner, with short stories 
and his best novel excerpts.”Il
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AS A 26-yeAr-Old CAndIdAte FOr MAyOr  
In 2008, Jeffrey graham OF CAMden, SOutH 
CArOlInA, HAd A SIMPle StrAtegy: knOCk On 
dOOrS untIl HIS knuCkleS Went nuMB.  
“I WOre Out tWO PAIrS OF gOOd SHOeS,” He  
SAyS. A FOrMer CAMden HIgH Student BOdy 
PreSIdent, JeFFrey WOn tHe vOteS In tHe 
7,000-PerSOn tOWn WItH A PlAn tO BrIng  
MAyBerry BACk OntO BrOAd Street. “We’ve 
gOt tO get PeOPle WAlkIng dOWntOWn 
AgAIn,” He SAyS. JeFFrey, WHOSe BIg PrOJeCt 

Currently IS A neW “tOWn green,” IS AMOng 
A neW WAve OF yOung, energIzed SMAll-tOWn 
MAyOrS, BrIgHt-eyed neWCOMerS tO POlItICS 
lIke PArker WISeMAn, 29, OF StArkvIlle,  
MISSISSIPPI, And JereMy WIlSOn, 24, OF BlOSSOM, 
texAS. All tHree COnvInCed vOterS tWICe 
tHeIr Age tHey Were reAdy FOr tHe next 
Century OF lIFe BeyOnd tHe BIg CIty. And,  
AS JeFFrey SeeS It, tHe COre OF tHe PurSuIt IS 
SIMPle. “tHe key tO BeIng A SMAll-tOWn 
MAyOr IS lOvIng WHere yOu lIve,” He SAyS.

september 2010 southern living 97

hoW to Make a Difference  
in Your coMMunitY
□ Plant a community garden. 
birmingham’s Jones Valley urban 
Farm’s “Growing together” program 
offers how-to’s on starting a community 
growing space. jvuf.org
□ Start a weekly radio show. talk to 
your local Am station, invite a song-
writer and author, and set up a live 
radio hour in a cafe or bookshop. 
Oxford, mississippi’s thacker mountain 
radio is the best example of the throw-
back idea. thackermountain.com
□ Restore a landmark building. the 
National trust loan Fund transforms 
old structures into town cornerstones. 
preservationnation.org 
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Gather ’Round at Galatoire’s

september 2010 southern living 99

Galatoire’s is less a restau-
rant than a suspended 
state of revelry. Friday 
lunch is unhurried, built 

on ceremony. the Bourbon Street icon 
is a place where lunches often turn 
into happy hours, and quite commonly,  
dinners. locals socialize between 
tables, sporting the lopsided grin that 
comes with starting the weekend early. 
Matriarchs wobble under hats and 
pearls. Men wear suits (seersucker and 
white linen are de rigueur in summer). 
And getting a table is still a democratic 
exercise: first come, first served 
(though families have been known to 
hire people to wait in line for them). 
eating Friday lunch at galatoire’s is a 
culinary rite of passage. 
The Ritual: Sit downstairs, no  
matter the wait. Sitting upstairs is the 
equivalent of the kids’ table. refuse 

the menu like a regular. Start with the 
soufflé potatoes and fried eggplant, 
served with a side of béarnaise sauce 
and powdered sugar for dipping. Add 
the grand gouté, a seafood tower that 
includes Creole mustard-spiked 
shrimp rémoulade. your waiter will ask 
if you want to add the bacon-wrapped 
oysters en brochette. Say yes. discuss 
entrées with your waiter—he’ll have an 
opinion. try the pompano topped with 
Crabmeat yvonne. round it out with 
banana bread pudding and Café Brûlot, 
a silver punch bowl of chicory coffee 
flambéed tableside with cinnamon, 
cloves, orange liqueur, and brandy.  
Sit awhile. Socialize. Order another 
Sazerac. If you’ve done it right, it should 
be nearly dinnertime. Why not make 
it a twofer? 209 Bourbon Street, New 
Orleans; galatoires.com or 504/525-2021; 
Lunch for two, $100.  

cherokee PurPle 
the origin: 1880s, 
Cherokee Indians
the Flavor: sweet, 
slightly tart, with firm 
but juicy flesh
on the vine: Dusty rose 
with deep purple, 
almost black, shoulders; 
grows to about a pound 
(above, bottom right)
Buy the seeds: 
Appalachian seeds,  
appalachianseeds.com

arkansas 
traveler
the origin: 1971, 
university of Arkansas; 
named for an old fiddle 
tune
the Flavor: Well-
balanced, sweet/tart; 
great for fried green 
tomatoes when unripe
on the vine: reddish 
pink; most fruit averages 
about 6 ounces—an  
ideal burger size (above, 
middle right)
Buy the seeds: 
southern exposure  
seed exchange,  
southernexposure.com

hillbillY 
the origin: 1880s, the 
western hills of West 
Virginia
the Flavor: mild, sweet 
taste; when cut, has a 
starburst pattern similar 
to pineapple 
on the vine: yellow 
with red streaks; slightly 
flattened like a persim-
mon; elongated round 
leaves like potato plants 
(not shown)
Buy the seeds: seed 
savers exchange,  
seedsavers.org

aunt rubY’s 
GerMan Green
the origin: 1950s, ruby 
Arnold of Greenville, 
tennessee
the Flavor: A variety of 
beefsteak that’s rich and 
sweet with a hint of 
spice
on the vine: stays 
green, even when fully 
ripe, with a pink blush 
on the shoulders; each 
can easily grow up to a 
pound or more (above, 
top right)
Buy the seeds: 
Appalachian seeds, 
appalachianseeds.com

plan next summer’s garden now. Jeff ross, garden manager at  
blackberry farm, shares his favorite born-in-the-south ’maters. 

Millers cove 
currant 
the origin: 1840s, 
mcNeilly family farm in 
miller’s Cove, tennessee, 
in the foothills of the 
smokies 
the Flavor: smoky and 
slightly sweet, perfect 
for roasting
on the vine: Grows in 
clusters like cherry 
tomatoes; dark red, pro-
lific fruit that’s about the 
size of a berry (not shown)
Buy the seeds: 
blackberry Farm, black 
berryfarm.com (will be 
available for 2011 planting) O
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Bring Back Old-Fashioned Storytelling

A few months ago my friend Jeff Polish 
and I spent two days on the back roads 
of eastern north Carolina talking to 
strangers. We drew a rough circle on a 

road map, then haunted bars and coffee shops, a yard sale,  
a hog race, two barbecue joints, and the Pro-Am bowling 
regionals. In a cross section of the sacred and profane, we met 
giggling waitresses, Mormon missionaries, aspiring rappers, 
Baptist evangelicals, and a guy named Spooky who bought a 
shaved-ice truck on eBay.

We thought at first that we were looking for stories—not 
whoppers told by celebrated yarnspinners, but real stories 
from regular people. the asides and 
digressions overheard every day in  
beauty parlors, at lunch counters.  
Stories about first loves and bad jobs,  
big dreams and close calls. everybody 
has at least one.

But as the road unspooled in front of 
us, past car dealerships and dry corduroy 
fields of newly planted cotton, Jeff and I 
realized that we didn’t just want to find 
stories. We wanted to understand what it 
takes to tell a good story, and what sepa-
rates the good from the great. If we could 
figure that out, we hoped we’d also learn 
something about the people who speak 
in narrative and, most importantly, why 
they do it.

Storytellers, we found, generally fall 
into two groups: the ones with some-
thing to say, and the ones who know how to say it. In the first 
group are people blessed (or, in some cases, cursed) with 
extraordinary life experiences, with—for lack of a better 
phrase—compelling “material.” the second type are those 
who shape and polish even the most mundane events with 
humor, mimicry, and careful timing—who understand  
good delivery.

Calvin, an elderly man we met just outside Siler City, fits 
squarely into the first category. no sooner had we ambled up 
his trailer’s driveway and exchanged polite chitchat than he 
told us how he came to be wheelchair-bound. As Calvin tells 
it, eight years ago his own stepson stabbed him in the back 
with a butcher knife, leaving him partially paralyzed. In slow, 
methodical detail, Calvin recounted that horrifying night 
without a trace of bitterness. “you got to forgive,” he said, 
adjusting his ball cap to keep the sun out of his pale green 
eyes. “got to. that’s what the lord say, anyway.”

garry from goldsboro, on the other hand, is all about 
delivery. He’s a paunchy, tough-talking master of long pauses 
and funny voices. When I asked him over lunch at Wilber’s 
what it takes to make good barbecue, he held up a gnarled, 
arthritic club of a left hand and looked at me like I’d just 
kicked him in the stomach. “I dunno,” he said, thrusting his 
arm in my direction. “Can’t hold a cleaver with that no more.” 
total silence for one beat. two. I awkwardly tried to change 
the subject. then garry stretched his thick fingers out,  
wiggled them like spiders’ legs, and laughed at me. “nah,  
it’s okay. I’m just double-jointed.”

But C.C., with her backwoods accent and bad-girl rock-
and-roll aesthetic, took her story to a 
high-voltage, transcendent level. We 
met the 28-year-old former bartender  
in greenville when we accidentally  
wandered into her one-woman show  
at a local coffeehouse.

Following a bad breakup, C.C. had 
walked out of her old life with nothing 
but a suitcase, an air mattress, and a  
guitar she couldn’t play. “I didn’t have  
a light to shine,” she said. She stayed 
homeless for eight months, taking 
menial jobs and sleeping on friends’ 
couches, able to lean only on her lifelong 
dream of being a performer. With 
money she saved from bartending, she 
took a vocal workshop and learned how 
to sing the blues. And that, she said, 
changed everything.

What set C.C. apart from other storytellers on our trip 
was that she seemed to know on every level what her story 
meant, how her past indicated her present. She held up a  
mirror the audience members could see themselves in. She  
let herself be vulnerable. She opened up.

And opening up, Jeff and I learned, is what spoken  
narratives are really about. Why had Calvin talked to us?  
Or garry? Or any of the other 20 or so people we met?  
Why, really, do any of us tell our stories? Because of this: 
When you communicate to another person—even a complete 
stranger—something meaningful that has happened to  
you, not only do you understand it better yourself, but you  
are also, in some small way, understood. you establish a  
bond that is strong and instantaneous; you cut six degrees  
of separation down to zero. Stories keep us open and  
alive. they’re the ramparts we build against isolation,  
against loneliness. —bronwen dickey

“I do not claim that I can tell a story as it ought to be told. I only claim to know how a story ought to be told.”
—Mark twain, “How to tell a Story” (1897)

shade trees are like time capsules. since it 
might take 50 years to see an oak mature 
into sprawling, fully leafed beauty, the 
trees go into the earth for the benefit of 
future generations. Nationally lauded  
garden designer Jon Carloftis, born in 
kentucky, gives his favorite three trees 
across the region.
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Bronwen Dickey contributes to the Oxford American and Outside and participates in “The Monti,” an old-fashioned  
storytelling showcase in Durham, North Carolina, that’s open to the public. themonti.org   

1 live oak, Quercus 
virginiana

Why this tree: “Definitely 
the dreamiest of shade 
trees—the live oak is the 
symbol of the Deep south.”  
grows Best in: south 
Carolina, texas

2 suGar MaPle,  
acer saccharum

Why this tree: “there is 
the bursting fall color, but  
it also has that perfect, 
classic, lollipop shape.” 
grows Best in: Virginia, 
kentucky, maryland

3 WilloW oak, 
Quercus phellos

Why this tree: “thin, long 
leaves give plenty of shade 
but also allow enough light 
to grow things underneath.” 
grows Best in: Georgia, 
AlabamaA
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Open mic nights are the backbone 
of nashville’s music industry. not 
CMt. not Music row. the tried-
and-true dream happens in a dozen 
or more dimly lit, half-empty rooms 
weekly, none more granddaddy-good 
than the famous Bluebird Cafe. 
every Monday, the Bluebird doors 
open at 5:30 p.m., and host Barbara 
Cloyd draws names from a basket 

before the show begins at 6. For 
three hours, 2 or 3 dozen hopefuls 
give it their best at this 100-seat 
shrine to songwriting. Barbara’s 
best tip for newcomers: “Choose a 
song you could sing in your sleep.” 
But she admits catching a big break 
is not an exact science. “I didn’t 
give dierks Bentley a second look.” 
bluebirdcafe.com 

south carolina
the shrimper: kerry Abraham (left)
shrimp variety: Whites, sweet and 
firm, perfect atop home-cooked grits 
Find him: 26 hallmark Drive,  
st. helena Island; 843/986-4375

GeorGia
the shrimper: reggie sawyer
shrimp variety: Georgia browns, 
Frogmore stew’s main ingredient
Find him: 85 screven street,  
Darien; 912/266-4801

floriDa
the shrimper: Dennis henderson

shrimp variety: Florida pinks,  
cotton-candy pink and tender 

Find him: 1100 shrimp boat 
lane, Fort myers beach; 

239/463-8777
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W hen a loved one passes away,  
it’s common to say they  
survive in our memories.  
But they also live on in the 

physical world, if we just know where to look. every 
time I gaze in the mirror, I see my late father’s blue 
eyes and monstrously thick hair. every time I stroll 
through my garden in autumn, I see the blooms of 
dad’s red-and-yellow mums. 

I call plants like these mums “pass-along plants,” 
because you don’t get them at garden centers. Instead, 
they’re handed down from generation to generation 
and from friend to friend. Sharing plants is an espe-
cially strong tradition in the South, whether you trade 
with a next-door neighbor or attend an organized 
plant swap. Some folks trade for plants that are pretty. 
Others target ones that are truly bizarre. no matter—
the transaction makes it something special.

that’s because the best part of receiving a pass-
along plant is the connection that comes with it. you 
aren’t just getting a flower, bulb, or handful of seeds. 
you’re receiving part of someone’s life. the progeny 
of that gift will survive for people to enjoy long after 
the donor departs.

this is the way friendships grow in my garden.  
the evidence is all around. I tend oakleaf hydrangeas 
from eddie, crinum lilies from Jenks, Japanese kerria 
from Frances, gardenia from Margaret, pearl bush 
and spider lilies from Celia (the latter are blooming 
now), wild petunias from Jean, roof iris from Charlie, 
and Solomon’s seal from louise. every time I look at 
one of these pass-alongs, I remember the person who 
gave it and the time I got it.

My favorite, of course, is that red-and-yellow  
mum my father gave me just before he passed away.  
It grows tall and floppy, blooms very late, and will 
never win a blue ribbon at any mum show. But I don’t 
care, because when it blooms, I feel the spirit of my 
dad in the garden. His mum is quite a spreader, so  
I’ll always have plenty of divisions to share. He’d  
like that.  —steve bender

the south’s toP 10 Pass-alonGs
1. Daffodil   2. spider lily   3. Canna   4. Daylily   5. Crinum   
6. iris   7. Camellia   8. gardenia   9. Poppy   10. ginger lily

as southerners  
work to restore the 
gulf, buying shrimp  
off the boat remains  
a celebration of 
southern bounty. 
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Pass Along     your garden’s best

Visit the Shrimp Docks

Catch a Break in Music City
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floriDa straWberrY 
festival Queen

Natalie burgin,  
Plant City, Florida

her tip: Polish your look. “be 
confident. And you can’t use too 
much hairspray or red lipstick.”

louisiana  
YaMbilee Queen

Imani Guillory,  
Opelousas, Louisiana

her tip: study up. “preparing 
for the pageant was like taking 

yam 101. know everything.”

Queen MallarD
leah Conrad,  

Stuttgart, Arkansas
her tip: Perfect the pageant 

walk. “keep good posture, head 
up and shoulders back. Always 
make eye contact with judges.”

Miss turkeY trot
paige Victoria smith,  

Mt. Judea, Arkansas
her tip: Keep your eyes on the 
prize. “because I’ve competed in  

pageants, I haven’t had to pay 
out of pocket for college.”

104 southern living mONth 2010

cornmeal crust dough
makes 2 dough disks

hands-on time: 15 min. total time: 1 hr., 15 min.

21⁄3 cups all-purpose flour

1⁄4 cup plain yellow cornmeal

2 tbsp. sugar

3⁄4 tsp. salt

3⁄4 cup cold butter, cut into 1⁄2-inch pieces 

1⁄4 cup cold shortening, cut into 1⁄2-inch pieces

8 to 10 tbsp. chilled apple cider

1. Stir together first 4 ingredients in a large bowl. 
Cut in butter and shortening with a pastry blender until 

mixture resembles small peas. 
2. Mound flour mixture on 1 side of bowl. drizzle 1 tbsp. 

apple cider along edge of mixture in bowl. using a fork, 
gently toss a small amount of flour mixture into cider just 

until dry ingredients are moistened. Move mixture to 
other side of bowl, and repeat procedure with remaining 

cider, 1 tbsp. at a time, until a dough forms.
3. gently gather dough into 2 flat disks. Wrap in plastic 

wrap, and chill 1 to 24 hours.

homemade apple pie
makes 8 servings
hands-on time: 30 min. total time: 
4 hr., 45 min., including crust

1. Preheat oven to 375°. Stir together 
41⁄2 lb. granny Smith apples, peeled 
and cut into 1 ⁄2-inch-thick wedges; 
1 cup sugar; 1 ⁄4 cup all-purpose flour; 
3⁄4 tsp. ground cinnamon; and  
1 ⁄4 tsp. salt. let stand 15 minutes, 

gently stirring occasionally.
2. roll 1 Cornmeal Crust dough 
disk to 1⁄8-inch thickness (about 11 
inches wide) on a well-floured  
surface. gently press dough into a 
9-inch glass pie plate. Spoon apple 
mixture into crust, packing tightly 
and mounding in center; dot with 1 
tbsp. butter cut into pieces.
3. roll remaining dough disk to  
1 ⁄8-inch thickness (about 13 inches 

wide). gently place dough over  
filling; fold edges under, and crimp, 
sealing to bottom crust. Place pie 
on a jelly-roll pan. Cut 4 to 5 slits in 
top of pie for steam to escape.
4. Bake at 375° on an oven rack one- 
third up from bottom of oven 50 
minutes. Cover loosely with  
aluminum foil, and bake 40 minutes. 
transfer to a wire rack, and cool 11⁄2 
to 2 hours before serving.

Miss GeorGia Peach
lauren Arnold, 

blakely, Georgia
her tip: Be passionate about 
your roots. “I entered the pag-

eant to be an advocate for small 
farmers—lobbyists get more 
attention with a crown. my 

rural community knows what it 
means to pray for rain.”
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          Perfect                                    apple pie

  Honor the Queen! 
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LORD, help us to be thankful for these and all our many 
other blessings. Prayers of thanks have always helped 
define the spiritual South, and there is a comfort in 
the way we repeat certain phrases in our supplications 
to the Almighty, especially when we’re gathered 
around the table with people we love. Some of us 
“offer thanks,” while others “ask the blessing.” either 
way, the blessing of the food is part of the ritual of 
breaking bread together, and it connects us again and 
again with the faith of our family—whatever it may 
be—handed down from one generation to the next. 
there’s no right or wrong way to do it, although we 
Southerners tend to bow our heads, close our eyes, 
and maybe even join hands. truly, the only require-
ments for a proper blessing are thankful hearts and  
a yearning to be found worthy: Bless this food to the 
nourishment of our bodies and our bodies to Your service. 
We think for a moment of those who are no longer 
with us. And then we give thanks together—for our 
health, for the food we’re about to eat and those who 
have prepared it, and for each and every member of 
our family. 

Amen

Blessings
Count Your
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