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Thoughts While Shaving of the Past, Present & Future
I Googled, Past, Present and Future recently and discovered that all are a concept of
comparing different eras of time - the known past, the uncertain present, and the unknown
(but often optimistic) future. Direct from Wikiquote.
The past was fairly easy, less complicated when compared with the present and a future few
can comprehend.
I have seen the farming industry go from a mule, to a tractor, to huge machinery that can
pick cotton, another that harvests peanuts, another harvests, shucks and shells corn and
still another that picks blueberries.
We have witnessed retail outlets go from family owned country stores to company owned
stores that allow us to stroll the aisles, selecting items we need and want, and now allows us
to check ourselves out, using a debit or credit card.
We have moved from merchants adding up purchases on a brown paper bag, to an adding machine to computers that
move cash instantly from debit card to the bank account of the merchant.
There are so many examples of how the Internet has changed our lives in recent years.
And changes are ongoing.
Today, automakers are in the early stages of driverless vehicles.
Many are concerned about how new technologies are displacing humans, yet our unemployment rate is as low as it
has been in many years.
More affluent among us can ride a rocket to outer space, for a fee. At the same time, too many struggle to provide the
necessities for their family: food, medical needs, education for their children and more.
Too many of our houses of worship are in disarray. Too many of us think it is our way or no way.
Too many are more concerned about a political party than what is best for our great nation. There is nothing wrong
with America that can’t be fixed, if we all give a little.
Maybe it begins with each of us ‘cleaning up’ our own backyard. Treating others as we want to be treated. Obey the
Ten Commandments and live by
the Golden Rule.
No doubt the road ahead will be
as challenging as the past, at a
faster pace.
There are smart entrepreneurs
still in the early stages of change
few can imagine.
We have enjoyed the past and
present and can only dream
of days and years to come and
changes we will be exposed to.
Buckle up.
robert g hester
rgh4612@gmail.com
910-876-2322
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Celebration of Bladen
County past
By Marsha Burney

For about 60 years, there was always a big celebration
in Clarkton at the end of the harvest season in October.
The Clarkton community has been home to farmers of
all kinds, and the folks in the little Bladen County town
thought it would be good to honor the farmers with an
annual celebration.
Originally, the celebration was called the “Bladen
County Farmers’ Day” and was held annually on a
rotating basis between the towns of Elizabethtown,
Bladenboro, and Clarkton. The plan when it all started
in 1948 was that these three towns would take turns
hosting the event; however, Elizabethtown withdrew
from the rotation in 1955 and Bladenboro withdrew in
1957. Back then, Elizabethtown and Bladenboro lacked
adequate facilities to host the event, but Clarkton’s
tobacco warehouses were a perfect venue.
The town of Clarkton hosted its first “Bladen County
Farmers’ Day” in 1950. Mr. A.G. McDougald, Jr. was
the general chairman of the Farmers’ Day committee
that year, and the other committee members included Lem Smith, Everett Byrd, Wade Tart, Harry Prince,
Horace Rivenbark, Nathan Cox, Sr., Willie Wallace, Luther Clark, Charles Clark, and M.D. Johnson.
Willie Smith, a conservative Democrat, was running for governor in 1950, and the committee members
contacted Mr. Smith and talked him into coming to Clarkton to speak at that first festival.
The next time Clarkton hosted the Bladen County Farmers’ Day was in 1954, and Lemuel A. Smith, Jr. was the
chairman that year.
After Elizabethtown and Bladenboro withdrew from the
rotation, Clarkton took over as the sole host (1958) and
changed the celebration’s name to simply “Farmers’ Day.”
Farmers’ Day was always a great time for the people of
Clarkton to honor their local farmers and to show off their
town, and visitors by the thousands came from all over the
county and the state to join in the festivities.
On the weekend in October chosen for the festival, there
was a lot going on in Clarkton. A beauty pageant was held
to crown a queen, there was a street dance (usually a square
dance) on Friday night, and then Saturday was filled with a
parade, a plate lunch sale, games, and another big dance.
Volunteers from the community served on the committee
that spent countless hours planning and preparing for
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Contributed by Walter Bullard

Farmers’ Day. In the early years, the merchants in Clarkton served on the planning committee. A few years
later, the town’s civic organizations (the Women’s Club, the Jaycees, the Lions Club, the Rescue Squad, the Fire
Department, etc.) joined in with the merchants on the committee and would send a couple of their members
to help plan and implement all of the activities for the festival. The committee met and worked year-round
preparing for each Farmers’ Day. They were all volunteers and gave freely of their time just to help promote
their town.
In the 1950’s and 1960’s, the floats for the parade were homemade, and the committee members had a lot
of fun creating them in the weeks before the festival. The committee members would decorate wagons (to
be pulled behind a truck during the parade) to serve as floats. It was a challenge because the committee
members had to do most of the work on the floats at night after they had worked their “real” job all day.
In 1953, a group of Clarkton men formed a troop of clown characters to entertain the crowds at Farmers’
Day parades. They called themselves “The Hot Shots,” and the clowns became so popular that the group also
appeared in several Azalea Festival parades along with various parades in eastern North Carolina and even
into South Carolina.
The members of “The Hot Shots” would ride around in a topless Model A Ford, and they were always a great
big hit at Farmers’ Day parades.
In the late 1970’s, the Farmers’ Day organizers changed the festival’s name to the North Carolina Tobacco
Festival of Clarkton, and the festival became incorporated. However, as the years went on, the town’s civic
clubs dwindled, and the Tobacco Festival committee consisted of just community volunteers who wanted to
see the celebration continue.
In 1997, the Tobacco Festival announced its fiftieth and final festival. About this time, tobacco -- though the
backbone of the Clarkton economy -- became a not-so-popular crop with the general public. But, once again,
the people of Clarkton refused to let a tradition end.
That year (1997), the committee reorganized and changed the name of the festival again, this time to the
N.C. Farm Fest of Clarkton. The group thought that would recognize all farmers in the area. The festival
continued for another ten
years before it disbanded,
citing a lack of volunteers to
serve on the committee.
Still today, Clarktonians
remember the fun and
excitement of Farmers’ Day.

The Clarkton
Beautification
Committee is working
hard to make Clarkton
even more beautiful.

7

Royalty to be remembered
By Charlotte Smith

The 2018 prom season was like no other in history for Bladen County. Normally prom is a time for students
to enjoy festivities, make memories and elect a King and Queen of their student bodies. Two West Bladen
High School students have shown great generosity, courage and tact during their reign.
Queen Sage McDonald and King Grayson White were all smiles as they were crowned at their prom.
Everyone cheered for the couple. However, they were not the first choice to reign over the class.
The Knights originally voted Scott Bowen to be King and Alise Pait to be Queen, but the new royal pair had
different plans. According to those in attendance, Bowen and Pait had another idea as their school’s reigning
royalty. Many say Bowen and Pait set a fine example for all students and even adults.
Amy Schumacher, a teacher at West Bladen High School, said, “They asked to give up their crowns to their
chosen students.” Bowen and Pait decided to crown White and McDonald the new King and Queen.
Mrs. Peggy Hester, Principal said, “I couldn’t ask for better seniors, and they represented that class of young
men and women so well. I understand that the whole court had agreed to give their crowns away last night,
so they all made two other very special students feel so loved. It’s a great day to be a Knight!”
Lessons we can take away from this royal court are: See the beauty in others. Everyone has potential to make
the world a more beautiful place. Don’t discriminate.

Scott Bowen, Grayson White, Sage McDonald, & Alise Pait

White Lake Photo By: Jamie Corbett
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Longtime Educator fondly remembered
By Erin Smith

A Bladen County Educator, former Superintendent,
Veteran,volunteer, loving father and friend to many people
who knew him, will be missed. Mr. William J. Hair, 92, of
Elizabethtown passed away on Wednesday, March 21, 2018.
He was honored by Bladen Community College with a tree
dedication service.
In his retirement, he enjoyed spending time on the family farm,
enjoyed time with his family and taking part in numerous
community activities. Hair had the distinction of being the last
living member of the original BCC Board of Trustees.

Mr. Billy (William) Hair
Presented award by Kiwanis Club President, Jeff Futrell.

Hair grew up in the White Oak community. He served
honorably in World War II with the US Navy before returning home to Bladen County. He served as
Superintendent of Bladen County Schools for a number of years including the period of desegregation of the
schools.

Hair was a member of the Elizabethtown Kiwanis Club for 60 years and has held every position in the club.
Services were held on Saturday, March 24, 2018 at the Elizabethtown Baptist Church. Hair was laid to rest
with full military honors at the Elizabethtown City
Cemetery.

Mr. Billy Hair
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Artificial Intelligence could soon be coming to a kitchen near you
By Erin Smith

The advent of the use of AI (Artificial Intelligence) apps such as Siri,
Echo, Google Home and Alexa, has opened a whole new realm of
possibilities when it comes to your kitchen of the future. Companies
such as LG and KitchenAid, have begun adding AI to their line of
appliances.
LG, Samsung, and Whirlpool are all marketing refrigerators which
are compatible to your Alexa system and they respond to your voice
commands. Some refrigerators are even coming equipped with
touchscreen technology that allows you to view the items in you refrigerator without ever opening the door.
Alexa has also introduced technology to allow you to use voice commands to control your oven and
microwave. LG, GE and Samsung are just a few of the companies that are incorporating the use of Alexa wi-fi
connectivity in their ovens and microwaves.
An app called SideChef allows you to utilize voice commands with your wi-fi enabled ovens to set the
temperature and baking times for your kitchen creations.
Another company is researching a robotic kitchen. Moley Robotics, a company located in London, England, is
performing research and development of two robotic hands that can fully prepare a meal in your kitchen using
the same movements and precision as human hands.
According to the Moley Robotics website, the Robotic Kitchen is set to launch sometime in 2018 and will
feature a catalogue of recipes from which you can choose your perfect meal. To learn more about the Robotic
Kitchen and watch a demonstration video, go to http://www.moley.com/.
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Bladen County...Sing Me Some Blues
By Cheryl Thurston

Bladen County has been a farming district since the colonial days when
America was just “the states” and Europe had newly discovered the
pleasures of tobacco. Since the decline in tobacco farming over the last
several decades, blueberry farming and hog farming have been filling
the gaps and ground that was once dedicated to tobacco.
You may think that all blueberries are created equal, but there are
subtle variations in flavor from one variety to another. Highbush blueberries grow 6-12 feet tall and their
branches spread to create a 6 foot diameter. This variety is the favorite for eating berries fresh and raw, due
to the sweetness of the flavor. On the other hand, the Rabbit-eye blueberry bushes grow up to 20 feet tall
and they produce the perfect berry for baked goods, jams and jellies, and of course, blueberry muffins and
pancakes.
Blueberries have recently been added to the list of super foods because they protect the body from stress and
disease. Medical professionals used to discount the blueberry as a good source of nutrition because of the low
level of vitamin C they contain, but not any more. Research has proven that the antioxidants, anthocyanins,
and phytonutrients in blueberries are life-saving medicines.
The antioxidants contained in the berry destroy free radicals in the body, thereby preventing cancer cells from
growing. The anthocyanins, which give blueberries their color, help protect our skin from UV damage just as
it protects the berry while its growing in the full sun.
The phytonutrients in the berry protect the plant
from germs, fungi, bugs and other threats. When we
eat them they help to prevent disease and keep our
bodies functioning properly. Phytonutrients like the
Resveritrol in blueberries, support heart health and
stabilize Blood Pressure.
.......Continued on page 32

Contributed by Walter Bullard

11

A Bladen County landmark goes on the market
By Erin Smith

A Bladen County landmark is now up for sale. Historic Purdie Hall, better
known to many residents as Purdie Place, is being offered for sale by
Preservation North Carolina.
Preservation North Carolina is a non-profit organization which strives to
protect endangered historic places and promotes the historic architecture of
North Carolina. Preservation North Carolina purchases historic properties
that are deemed to be endangered and sells them to new owners with restrictive covenants and a rehabilitation
agreement, according to the Preservation North Carolina website. The idea is to prevent the loss of structures that are
important to the history of North Carolina.
Purdie Hall overlooks the Cape Fear River from a high bluff and includes 47.88 acres, according to the listing. The
home was built by James S. Purdie between 1803 and 1809 and has a brick exterior and features double porches on
both the front and rear of the home. The home is being offered for $239,000 with incentives for rehabilitation.
The house was listed on the National Register of Historic Places in 1977. Purdie Hall was the home of James S. Purdie,
James B. Purdie and Col. Thomas Purdie, according to the listing.
Purdie Hall is being shown by appointment only. For more information, contact Cathleen Turner at 919-401-8540 or
by email at cturner@presnc.org.

Grateful for years of service
This year 17 Bladen County Schools’ employees retired with over
370 years of combined service to the children of North Carolina. The
teachers, coaches, technicians, mentors, managers and staff members
were honored for their dedicated service to our county.
They were treated to a retirement luncheon and recognition on Tuesday
at the Bladen County Cooperative Extension Office Auditorium.
“We had the retirees and their principals attend a luncheon and they received a plaque from the Board of Education
for their years of service,” said Bladen County Schools Public Relations Director Valerie Newton.
Dr. Patricia Faulk, who retired from the Bladen County Schools, spoke to the retirees about the Bladen County
Retired School Personnel and how they can join. Bladen County Board of Education Chairman Vincent Rozier
thanked the group for their years of service to the school district.
Those who are retiring include: Steve Bachtel, Technology Technician III in the Technology Department; Beverly
Brady, Teacher at Elizabethtown Primary School, Jerome Burney, Child Nutrition Assistant, West Bladen High School;
Marsha Burney, Teacher, Clarkton School of Discovery; Robin Butler, Teacher at Clarkton School of Discovery; Viola
Freeman, Teacher Assistant with Bladenboro Primary School; Donald Grimes Receptionist, Central Office; Christy
Hales, Teacher at Bladenboro Primary School; Ruth Harrelson, Teacher Assistant at Elizabethtown Primary School;
Phyllis Holland, Teacher at Booker T. Washington School; Patricia Johnson, Teacher at Elizabethtown Middle School;
Brenda Kelly, Teacher Assistant at Elizabethtown Primary School; Sharon McDowell, Teacher at Clarkton School of
Discovery and East Arcadia School; Shirley McKoy, Child Nutrition Manager at Booker T. Washington School; Daniel
Russell Priest, Teacher at East Bladen High School; Lucy Shipman, Receptionist at Bladen Lakes Primary School and
Dublin Primary School; and Anita Wilson, Child Nutrition Manager at Bladen Lakes Primary School.
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BLT Pasta salad
By Charlotte Smith

When I was asked to make a dish for our niece, Coley’s mermaid birthday
party, I wanted to make her proud and find something the most amount of
people may enjoy. Many said they liked it, I hope you will too.
Prep Time 20 minutes
Cook Time 20 minutes
Total Time 40 minutes
Makes about 8 servings

Ingredients
16 oz box of large shells pasta
Salt and freshly ground black pepper
1 ½ cup mayonnaise
3 tablespoons red wine vinegar
1 cup rubie tomatoes halved
1 package of frozen peas
24 ounces bacon fried, drained, and crumbled

Instructions
Bring 4 quarts water and 1 tablespoon salt to a boil. Add the pasta and cook until tender, about 8 to 10 minutes. Add
frozen peas during the last 3 minutes of boiling step.
Drain and rinse pasta under cold water until cool. Shake out any excess water.
In a small bowl whisk together mayonnaise and red wine vinegar. In a large bowl, toss together pasta, tomatoes, peas,
and bacon. Stir in mayonnaise dressing until thoroughly combined.
		
Season to taste with salt and pepper. Make sure you taste your dish for seasoning. If you don’t season sufficiently, this
dish might taste bland. No one wants a bland dish. Enjoy!
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Adding to the archives of Carvers Creek
By Wesley Stephens

The Carvers Creek community is in southern Bladen County and is surrounded by Lisbon to the north, East
Arcadia to the south, Council to the west, and Kelly on the east across the Cape Fear River. The main highway
is NC 87 and the most important waterways are the Cape Fear River and the creek that shares its name. The
headwaters of Carvers Creek are near Council and it flows for several miles, crossing NC 87 just below Carvers
Creek Methodist Church and emptying into the river about a mile downstream from the Elwell Ferry. The area
was settled in the early-to-mid 1700s and named for a Mr. Carver who owned a mill along the creek.

The early settlers included Quakers, Huguenots, and slaves of African descent, among others. Prior to the 20th
century, the local economy was based on naval stores due to the abundance of pine forests and a high demand
for tar and pitch in shipbuilding. A Quaker meeting house was established in the mid 18th century and closed
by 1790. The Quakers were strong abolitionists and left the area because of their opposition to slavery. The
church and grounds were turned over to a new Methodist congregation founded by Francis Asbury in 1790.
The original log building was destroyed by fire and the current building was opened in 1859. Many Quaker
graves in the church cemetery are still visible, though they are unmarked. Little, if anything is known about the
Native Americans who once inhabited the region, but artifacts such as arrowheads and pottery are occasionally
found. The most prominent landmark in the area is Oakland Plantation, which was the home of Revolutionary
War General Thomas Brown.
The Elwell Ferry crosses the river from Carvers Creek to Kelly and operates daily except for high water. It is a
two-car ferry that is diesel powered and guided across by a cable anchored to each bank. The cable is lowered
to the bottom when the ferry is not in operation. It was established in 1905 by John and Walter Russ of Kelly
and came under state operation in the 1930s. There are currently three cable ferries left in the state, and the
Elwell Ferry serves as the only river crossing between Elizabethtown and NC 11 near East Arcadia. There
is a public boat ramp at the ferry landing. The
community is home to several churches- Carvers
Creek Methodist, Carvers Creek AME Zion,
Trinity AME Zion, Piney Grove Baptist, Kitchen
Branch Baptist, St. James United Holy Church,
and Tabernacle Holiness. Agriculture and forestry
are the only industries, with the main crops being
corn, soybeans, peanuts, turfgrass, and cotton.
Baltimore Center is a community center in the
former Baltimore School building and there is a
Head Start adjacent to it. Carvers Creek Volunteer
Fire Department has served the area since the early
1980s. The main cemeteries are located at Carvers
Creek Methodist Church and Carvers Creek AME
Zion Church, but there are many family cemeteries
throughout the community.
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Savings in a small town
By Erin Smith

The annual Fourth of July Sidewalk Sale is
an event many Bladen County residents and
visitors enjoy each year. Merchants have
all manner of shoes, shirts, dresses, pants,
furniture and more to choose from every sale.
A lot of merchandise is displayed on the
sidewalks in downtown Elizabethtown. This
year the big savings event is planned for June
29th, 2018 through July 7th, 2018.
Ricky Leinwand, owner of Leinwand’s
Department Store, said the idea for a sidewalk
sale began when he was 14 years old. It grew out
of an attempt to reduce the store’s inventory and
make room for more merchandise.
“In 1966, my parents always went to New York
in January for four days and in July for four
days,” said Leinwand.
Leinwand said he would often hang around
the store and this particular time was no different. His parents, Mr. and Mrs. Wallace Leinwand, had
left to travel to New York and Leinwand said, after they left, he began looking around the store. He
explained he found some items he thought really needed to be sold to make room for the merchandise
his parents would purchase while in New York. So, he decided to set up tables outside on the sidewalk.
“I put a few shoes and shirts and pants on the sidewalk, but I didn’t tell Mama and Daddy about it,”
said Leinwand.
He said the sale was a huge success. Leinwand recounted how Wallace Leinwand returned on a
Wednesday night to the store following the trip.
Leinwand said Wallace wanted to know the sales
figures while he was away and was very pleased.
Leinwand said when his parents arrived at the
store to open it the following day, people were
lined up outside wanting to see the sales items.
“At first he got upset then he saw what it was that
I put on the sale,” said Leinwand.
What started out as a way to sale older
merchandise and make room for new items,
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became a tradition. Leinwand said he proposed
the idea to the Chamber of Commerce and Bobby
Simmons, who owned Fowler-Simmons Department
Store, soon joined in and even helped to pay for
advertising of the event. Soon, other merchants were
also joining in and the Sidewalk Sale became a large
event.
“It’s a nice sale. Everyone is relaxed and we accomplish
our goal of clearing out merchandise to make room for
new merchandise,” said Leinwand.
The Elizabethtown Sidewalk Sale is still a large event
with merchants offering discounts not only on items
on the sidewalk but also offering sales on merchandise
inside the stores as well. Everyone is encouraged to
come out and browse the sidewalks and shops.

Bladen Office Supplies
Since 1973
& Printing
ONE SOURCE, MANY SOLUTIONS
• CUSTOM FULL COLOR PRINTING
• PROMOTIONAL ITEMS
• BUSINESS FURNITURE
• COPY / FAX SERVICES
• BANNERS AND POSTERS PLAQUES
AND TROPHIES
• SCREEN PRINTING AND EMBROIDERY
Shop Online!
www.iteminfo.com

211 W. Broad St. • PO Box 425 • Elizabethtown, NC 28337
PH: 910.862.4286 • FAX: 910.862.6136
www.bladenoffice.com
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Another round of Pork ‘N Beats
By Tori Chestnutt

The 2nd annual Pork and Beats Festival is planned for
November 16 and 17, 2018. This year the festival will be a twoday event, that begins at 9 a.m. on Friday with a pig cookoff.
The pig cook-off is judged Saturday morning by members of
the Bladen County Firefighters Association. The Pork and
Beats festival will also feature live music, vendors, fair food,
bounce houses, an antique car show, and a farm simulator to
give the festival a real farm effect.
The live music and entertainment for this year’s event will be
the Neil Smith gospel band, Baldwin Branch Male Chorus,
Dance Infinity with a live dance performance, and Blackwater
Rhythm and Blues Band— a local Bladen County favorite. Throughout the festival barbeque plates are going
to be sold with slaw, baked beans, and a drink.
Historically, a Pork Festival has been a part of Elizabethtown’s history; however the festival ended due to
a lack of volunteers. During an interview with Sling Shaw, co-founder of the Pork and Beats Festival, he
mentions that as a boy he remembers going to the Pork festival in Elizabethtown and having so much fun,
then one year it just stopped.
Shaw adds, that one afternoon after leaving the Beast Fest, he and his dad, Mike Shaw, founder of Pork and
Beats Festival, pondered on the idea that Elizabethtown does not have a festival like surrounding counties.
With Bladen County being one of the top producing pork counties in the state, why not bring the Pork
Festival back. The idea was born with the question why Elizabethtown doesn’t have a festival, through father
and son collaboration the Pork and Beats Festival
was reborn.
The Pork and Beats festival was produced to draw
awareness on impact that pork has on the economy
and the community, said Shaw. The festival also
gives back to the community, as it raises money for
the local firefighters’ association for new equipment,
training, and the new facility being built at White
Lake. Giving back to the community and raising
awareness for the pork industry is what this festival
is all about. Additionally, Shaw mentions Smithfield
Foods and other sponsors as great assets to the
festival and the community.
The Pork and Beats festival is a great way to get
involved in supporting your community. The
festival is family friendly and has many fun
activities for all ages. There will be bulk barbeque
sold at the festival just in time for Thanksgiving. To
get more information about the pig cook off contact
Sling Shaw, or Billy Hall at the Elizabethtown
Town Hall for vendor or sponsorship information.
Come out and support the local firefighters,
Elizabethtown, and the pork industry at the Pork
and Beats Festival. It will be a good time!
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Drafted but dedicated to service
There are unsung heroes in small towns. Harold Ford of
Clarkton is one of those people, once you meet you are changed
for the better. He served his country in the United States Army
and then served his community as a teacher, coach and mentor.
Many veterans prefer to forget their time in service especially
if they saw combat. Harold Ford of Clarkton, however, has not
forgotten his time spent in the US Army and service in the
Korean War.
Ford was a college student when he was drafted into the US Army. He said he completed boot camp and
served from 1951 to 1953. Ford said during his military service he was sent to Korea where he saw war first
hand at what is called “Bloody Ridge.”
When he returned to the States he continued his tradition of service this time to his community. He taught at
Booker T. Washington School in Clarkton when it was a high school. Later he served as assistant principal at
Clarkton High School.
Not only was Ford a service member, a teacher and administrator he was also an accomplished basketball
coach and football player. Some students from his past still call and check on him.
View our interview with him on our YouTube Channel at: https://youtu.be/kLQ_C4iwD28
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Business milestones of the Mother County
Many businesses have decided to call Bladen County home.
Some are small and others are large, but all provide jobs and
commerce for our communities.
Some Bladen County residents have brought their dreams to
fruition while providing a valuable service to the community.
There are several businesses celebrating milestone
anniversaries.
Campbell Oil Company is celebrating their 70th anniversary
and Mac Campbell is celebrating 50 years with his family’s company. The company is locally owned
and operated by Mac Campbell. The company was started by Dallas McQueen Campbell after he
returned home from serving his time in the Army during World War II.
He secured the funds necessary to begin operating his
business, he eventually acquired the Gulf dealership in the
1960s. Dallas McQueen passed his business down to his
son, Mac Campbell. The company has second, third and
fourth generations of the Campbell family all working there,
according to Mac Campbell.
When reminiscing Campbell said he has seen gas stations
move from full service where an attendant would pump your
gas and check your oil to self service where the customer
does it all themselves.
Business has evolved and grown over the years to include convenience stores, gasoline and fast food
to include Arby’s and Little Caesars according to Campbell. He said with the addition of those lines,
the company is not totally dependent on how the gasoline industry performing.
Campbell gave some insight into business by saying, “You
can’t stand still. You have to continue to be more efficient at
what you are doing,”
The Big Blue Stores in North Carolina know the saying to
be true. The stores have been locally owned and operated
for 40 years according to General Manager, Tim Clifton.
The Big Blue Stores expanded from Indiana to Clinton,
NC in 1978. Currently, there are three locations in North
Carolina: Clinton, Elizabethtown and Kinston.
The employee who set the store in 1978 continues to work
continued on page 36...
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Bladen County Conducts First Peace Officers Memorial
By Erin Smith

Bladen County has had five law enforcement officers who
have lost their lives in the line of duty. This year Bladen
County conducted the first Peace Officers Memorial Service.
Those lost in the line of service are are Chief Roy Franklin
Fores with the Bladenboro Police Department, Chief Marvin
James Bell with the Elizabethtown Police Department,
Police Officer Brian Joe Ramey with the Bladenboro Police
Department, Deputy James Brian Collins of the Bladen
County Sheriff ’s Office, Deputy Dwayne Charles Hester of the
Bladen County Sheriff ’s Department.
Bladen County Sheriff Jim McVicker introduced keynote
speaker Superior Court Judge Jim Ammons.
“Our purpose here to day is to recognize and remember the sacrifices of those officers in various law
enforcement agencies who have given their lives in the line of duty. We should also reflect on the courage
and devotion to duty these officers display,” said Ammons.
He noted that law enforcement officers are well trained and are fully committed to laying down their lives if
the need should arise. Judge Ammons encouraged everyone to support and care for their law enforcement
officers so that the officers may in turn protect the citizens and enforce the law.
He noted that when things go wrong, the citizens immediately call a police officer. Judge Ammons also
stated when a police officer makes a mistake, the citizens will also be critical of them. He also noted that
without law enforcement officers, our society as we know it, could not exist.
“Thank you for your service,” said Judge Ammons.
Col. Lloyd with the Paul R. Brown Leadership
Academy read the names of the fallen and a bell
was rung after each name was called. Following the
reading of the names, a gun volley sounded three
times and taps was played. A wreath was placed
in front of a table displaying five law enforcement
hats to commemorate the fallen officers in Bladen
County.
The Paul R. Brown Cadets paraded past all of
the officers gathered for a Passing in Review to
complete the ceremony.
Lt. Larry Guyton with the Bladen County Sheriff ’s
Office said, “We have never had a peace officer
memorial service in the county. When we moved
to our new facility we decided we were going
to have one because the Bladen County Law
Enforcement Officers Association requested to
have one.”
Guyton said when the Sheriff ’s Office moved
into their new building, there is now adequate
space to conduct a Peace Officers Memorial
Service in front of the Fallen Officers’ Memorial.
However, the service this year had to be moved to
a Elizabethtown Baptist Church due to inclement
weather. Bladen County Law Enforcement
Association and citizens want to continue the fallen
officers each year; therefore, the plan is to have a
memorial service each year, weather permitting, in
front of the memorial locate at the Sheriff ’s office.
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Beast Fest still draws a crowd

By Tori Chestnutt
What could be more fun on Halloween weekend than attending a festival? The Bladenboro Beast Fest is
planned for October 27, 2018, in downtown Bladenboro.
The festival will feature food, live music, rides, and vendors. Joyce Walters, with the Boost the ‘Boro non-profit,
said the collard sandwiches are always a crowd favorite. The sandwiches consist of two pieces of corn bread
with collards in between topped off with a piece of fatback.
The scheduled bands to be playing are the Band of Oz and Smoking Hot. At the 2017 Beast Fest, the rides
consisted of swings, Traxx the Train, and Scat. In addition to bounce houses for kids and plenty of animals, the
vendors range from clothes to crafts to handmade jewelry. A crowd favorite for kids is the Beast of Bladenboro
himself.
The festival was originally started and still continues to be produced to help the town economically.
Bladenboro—being a small town—the people had to create an event to draw people in, and they did this
through what the town is most widely known for and that is The Beast. Walters explained the beast was
rumored to be a panther-like animal that would suck the blood out of other animals. The Beast was also called
the “Vampire Beast”.
Hiram Hester along with some other community members thought it would be a good idea to capitalize on the
Beast of Bladenboro. The festival has been a community effort ever since. The Boost of Boro, Inc., members and
community members such as the fire department, police department and local church members come togehter
to make a difference. It is routine that the fire department helps present the colors before the festivities begin.
As mentioned previously, raising money for the community is the primary motive, as the money raised from
the Beast Fest is reinvested into the community in some form. Last year, the money that was raised at the Beast
Fest was used for projects such as painting a wall downtown and making improvements to the Bladenboro
community for a welcoming environment.
The festival is a big success as it continues to grow every year. Based on the first year of the festival to last year,
the festival’s attendance has grown from 2,500-10,000. Walters adds that the Beast Fest is such a success due to
the number of people that come out to support it. The the people are what make the Beast Fest a success and
continue to make it possible. Everyone is invited to come out to join the Beast Fest festivities on October, 27,
2018 as we support the growth of the Bladenboro community.

23

Fruit of village labor, drafted by Yankees
There’s an old saying, “It takes a village to raise a child.” That
is definitely true for Sincere Smith.
East Bladen High School athletic star Sincere ‘Skippy” Smith
was drafted Wednesday, June 6, 2018 in the 32nd Round of
the 2018 Major League Baseball Amateur Draft by the New
York Yankees, but that is not where the story begins.
After Sincere graduated from East Bladen High School this
year he left for the Yankees’ rookie camp in Tampa, Florida.
He is only 18 years old.
Sincere played shortstop for the East Bladen Eagles. He was a
3-sport star at East Bladen playing football and basketball as
well as baseball.
Coach Russell Priest was expecting Sincere to be drafted
as several teams sent scouts to East Bladen during the final
weeks of the season. Before leaving many held celebrations in
his honor. Priest, his Baseball Coach held a dinner for Sincere
to celebrate the success first.
Then the adults from the Clarkton Dixie Youth Baseball league who volunteered when Sincere was a
little boy met for supper at San Jose to reminisce and to celebrate Sincere’s accomplishments.
“He was mighty little,” Coach Marvin Burney said. “He was even little for a four-year-old. But he had
this humongous smile.”
Burney’s wife Marsha was coaching the youngest age division (six- through eight-year-olds) in
Clarkton that year, so Burney told her to let Sincere try out for the Coach-Pitch team. Marsha
thought he was too young.
“He was four -- about to turn five,” Marsha Burney said. “I thought he was Tee-Ball age.”
Then she saw him field ground balls, throw to first from shortstop, and hit a thrown pitch pretty hard
to the outfield. “I knew if he went to Tee-Ball, he’d kill somebody,” Marsha Burney said. “He was
awesome!”
Kathy Coates, the wife of Coach Randy Coates and herself a dedicated volunteer in the program
(concession stand coordinator and league treasurer for many years), was the one who gave Sincere his
nickname.
“The coaches always insisted that the kids run out on the field when it was time for them to play
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First Responders always willing to serve
By Erin Smith

Bladen County first responders are forever at the ready to help
someone in their time of need. Whether it is a storm, fire or
other disaster or an illness, Bladen County first responders are
well trained and always at the ready to offer their help.
When Hawaii’s Kilauea volcano began to erupt in May 2018, it
was only natural that Bladen County Emergency Management
Director Bradley Kinlaw agreed to help.
When asked how managing the volcanic eruption compared
to managing a crisis involving a major storm or a gas leak at an
industrial site, Kinlaw said the process is basically the same.
This is not the first time the emergency responders of Bladen
County have deployed to assist others in their time of need.
In November of 2016, 13 Bladen County Fire Departments
deployed to the mountains of North Carolina to assist the
firefighters there in fighting the Chimney Rock-Party Rock
Fire according to White Lake Fire Chief Dale Brennan. Firefighters helped the local fire crews in
containing the Party Rock Fire that consumed more than 7,000 acres. Through the efforts of over a
thousand brave firefighters from 24 states, the fire
was contained in 4 weeks according to Bladenboro
Fire Department Fire Chief Jackie Coleman.
When times of need occur in Bladen County, our
first responders are ready to respond. No better
example of this can be demonstrated than the team
work that was witnessed among first responders
during Hurricane Matthew. First responders
worked diligently to rescue those who were
flooded, providing food and water, and assisting
residents with completing FEMA applications.
Whenever disasters or difficulties strike, Bladen
County’s first responders are there to help. To
continue to improve their skills and services the
first responders are working on a new training
facility located at the formerly the White Prison. If
you would like to donate, you can contact Bladen
County Emergency Management Director Bradley
Kinlaw at 910-862-6761, Dale Brennan at 910-8627363 or Jim Crayton at 910-670-1500.
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Soccer continues to grow
in Bladen County
Soccer is played by more than 250 million people
around the world, according to the Fédération
Internationale de Football Association (FIFA).
In Bladen County, from its humble beginnings more
than 20 years ago, futbol, as its known worldwide,
has grown into a competitive sport played by
hundreds of youngsters on school, travel and
recreation teams.
Leading the way these days is Jay Raynor, the
34-year-old coach whose East Bladen High School
boys’ varsity and junior varsity and girls’ soccer
teams won conference championships last season
with a combined 46-3-1 record. The Bladen County
native spends many weekends at soccer complexes
across the state with Bladen County Soccer
Association travel teams.

the game.

“For me, it’s like a big chess game,” Raynor said. “I
find that very interesting. It’s all about space. You can
move a kid in or out of a space or a formation in or
out of a space and change the whole complexion of

“Also, it’s a game that the whole world plays. You’re able to have kids come out from different cultures who will
play and talk the same language and it’s called soccer. It’s called the ‘beautiful game,’ and it really is. It can be
brutal, but it is a beautiful game.”
Soccer wasn’t a part of the Bladen County sports scene until the early-1990s. There were no school, recreation
nor travel teams before then.
That changed when Joe Luther and his family moved to Elizabethtown from Ohio in 1989. Soon after, Luther,
a soccer official and fan, organized the Bladen County Soccer Association. Gradually, with help from the likes
of Bob Bergland, Lynn Welborn, Joe Druzak, Ray Cross and others, teams began forming and interest began
building.
Today, there are boys’ and girls’ varsity soccer teams at East
Bladen and West Bladen high schools, East Bladen has a junior
varsity boys’ team, four Bladen middle schools now have
separate boys’ and girls’ teams after playing as co-ed teams
in past years, and Bladen County Park is abuzz each fall with
games played on several fields involving ages 5 through 14.
The “beautiful game” has become a common site at fields
throughout Bladen County. Weekend and evening pickup
games among friends are easy to find.
“We’ve been able to grow the numbers,” Raynor said. “Over the
last year we have identified 100 boys between the ages of 8 and
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18. When you have numbers, you can have pretty competitive teams. For the first time, we formed three boys’
travel teams – U18, U15 and U12.”
It starts out, Raynor says, with getting the youngsters together to play on a Sunday afternoon. Once exposed to
the game, many stick with it.
“Any time a kid is playing, they’re staying out of trouble,” Raynor said. “Also, they’re getting better at what
they’re doing. That’s part of the reason for the success. A majority of the players (on the travel teams) are Bladen
County kids, but we’ve got kids coming from Tabor City, Whiteville and Chadbourn. We’re offering a pretty good
product and people want to be a part of that.”
Raynor sees continued growth for soccer in Bladen County. The next step is increasing interest in girls’
programs.
“I think growth in soccer in Bladen County can be grand,” he said. “To experience as much success in a short
period of time is pretty phenomenal. The Soccer Association is going to get into a girls’ program in the fall,
identifying how many girls are there. We know there’s probably about 50 girls, maybe more than that.
“We’re giving kids a taste of it. If we get a little more structured and continue doing what we’re doing, I see it
snowballing into a machine.”
For information about the Bladen County Soccer Association, call Raynor at (910) 876-0003,
email bladenfc@gmail.com or search @BladenCountySoccer on Facebook.
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Dublin Peanut Festival marks 26th year
By Erin Smith

The year 2018 will mark the 26th year of the Dublin Peanut Festival on Saturday, September 15th. It could also be referred to as the
year of the Dublin Peanut Festival that almost wasn’t. Following
the 2017 Peanut Festival, it was announced that the 25th Dublin
Peanut Festival would be the last one. A group of concerned citizens rallied together and vowed the Peanut Festival would move
forward for another year.
Horace Wyatt, a member of the 2018 Peanut Festival Committee,
said “Everything is on go.”
The Dublin Peanut Festival has always been a favorite of festival
goers. The festival was initially created in 1992 to help raise the needed funds to construct a gymnasium for
the Dublin School. After five years of working diligently to raise the funds, the Dublin School dedicated their
gymnasium in 1998.
One new event the Peanut Festival Committee will be hosting a Womanless Beauty Pageant in July, said Wyatt.
Other events scheduled for the festival include a T-shirt design contest, Peanut Cooking Contest, a classic car
show, live entertainment, crafts vendors, food vendors, a barbecue plate sale, and carnival rides, to just name a
few of the many things that will be taking place.
The Dublin Peanut Festival Scholarship Pageant will also be held this fall. There are six divisions in the Dublin Peanut Festival Scholarship pageant. They are Tiny Miss; Little Miss; Junior Miss; Teen Miss; Miss Dublin
Peanut Festival; and an Ambassador title.
The scholarship, in the amount of $1,500, is awarded
to the Dublin Peanut Festival Queen at the end of her
reign with successful completion of her duties. The
2017-18 Dublin Peanut Festival Queens are Tiny Miss
Kelbi Bowen, Little Miss Cylee Lugenbell, Junior Miss
Kayla McLaurin, Teen Miss Hannah Townsend, Miss
Dublin Peanut Festival Tara Danielle Ward and Ambassador Kennedi Brown.
The proceeds raised each year go to support organizations and schools within the community. Some of the
organizations and schools assisted in the past include
Bladen We Care, Bladen Habitat for Humanity, Heating
Assistance for the Elderly, Peanut Festival Scholarships,
Bladen Community College, Dublin Elementary School
Teacher and Staff Appreciation Breakfast, East Bladen
and West Bladen high schools, Dublin Fire Department, Tar Heel Middle School, 1999 flood victims,
Dublin Boy Scout Troop, and many others.
The event is planned for Saturday, September 15th,
2018, at the Dublin Elementary School.

28

Quench your thirst, drink recipes
The following non-alcoholic drink recipes are a courtesy of the National
Highway Traffic Safety Administration and Join Together, a national
resource center for communities working to reduce substance abuse.
Many of these unique drinks can add “flavor” to your party by giving
your guests healthy, tasty alternatives to alcoholic beverages. Enjoy!
Citrus Collins Fill: a 10–12 oz. glass with ice cubes 2 oz. orange juice 1
oz. lemon juice 1 oz. flavored syrup Fill with club soda. Garnish with an
orange slice or a cherry.
Mai Tai: 1/2 cup pineapple juice
1/4 cup orange juice
1/4 cup club soda 1 tbsp. cream of coconut 1 tbsp. grenadine syrup In a shaker or tall glass,
combine ingredients; shake or stir to blend. Add crushed ice.
Lemon-Strawberry Punch: 1 can (6 oz.) frozen orange juice concentrate, thawed 1 pkg. frozen
sliced strawberries 1 can (6 oz.) frozen lemonade concentrate 1 quart carbonated water 1 quart
ginger ale Sliced bananas (garnish) Sliced oranges or lemons (garnish) Combine frozen lemonade,
strawberries (half-thawed with juice), and orange juice.
Place in a punchbowl with ice. Just before serving, add carbonated water and ginger ale. Garnish
with thin slices of orange, lemon, or banana. Serves 20.

Easy party delights
Are you looking for a good
snack to party with this
season?
We found one great
creation for you to try if you
like pecans,
chocolate and pretzels.
The Rolo Pretzel Delights recipe on the back of
a 12 oz bag of Rolos is
simple and makes a yummy treat.
Ingredients: Small Pretzels, Pecan Halves and
Rolo Chewy
Caramels in Milk Chocolate
Directions:
Heat oven to 350 degrees. Line cook sheet with
foil.
Place one Pretzel for each treat desired on foil
sheet. Top Pretzel with unwrapped Rolo.
Bake 3 minutes or until caramel piece begins to
soften, but doesn’t melt. Remove from heat, add
pecan half on top of each caramel Pretzel. Cool
completely then serve.
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Don’t miss these events
By Dora Brogdon

Below are a list of honorable mentions of events that are coming up in Bladen County that you Don’t want to
miss! For a more complete listing, go to our website, www.bladenonline.com, and click the event tab.
June & July: The annual July 4th Sidewalk is a Bladen County Tradition and is planned for June 29th, July 1st,
July 3rd, and July 4h in downtown Elizabethtown.

July
July 4: The Elizabethtown-White Lake Area Chamber of Commerce will be sponsoring the annual Fourth of
July Fireworks. The show will take place at Goldston’s Beach in White Lake and will begin at 9 p.m. Before
the fireworks begin at dusk the participants can try and improve their swing on the miniature golf course or
spend time at the arcade.
July 10-12: West Bladen High School will have their lil Knights Basketball Camp on July 10 through the 12.
Each day will begin at 8:30 a.m. and will end at 12:30 p.m. All three days will be filled with activities that will
be including skills and fundamentals that will have age appropriate goals along with some fun games during
their stay. Participants will have the chance to work with high school coaches and college players. The cost for
each child is $60 and it will include a T-shirt and a basketball. Make sure to fill out the application and send
it with the payment along with it to West Bladen Athletic Association or call Travis Pait for more information
call (910) 234-4318.
July 12: The Elizabethtown-White Lake Area Chamber of Commerce and Cape Fear Valley-Bladen Healthcare
will be sponsoring the annual Summer Sounds Concert Series. The show will start at 6 p.m. at the Cape Fear
Farmer’s Market with the band named North Tower. The show will last until 9 p.m. Admission to go to the
show is free and will go on whether it’s rain or shine.
July 19: Sunset Jams Concert Series will be at Goldston’s Beach from 6 until 9 p.m. The concert is sponsored by
the Elizabethtown-White Lake Area Chamber of Commerce and Southeastern Health and admission to go to
the concert is free. It will begin with the band named The Big Time Party Band.
July 26: The Elizabehtown-White Lake Area Chamber of Commerce and Cape Fear Valley-Bladen Healthcare
are sponsoring the Summer Sounds Concert Series. It will be at the Cape Fear Farmer’s Market and will
begin at 6 p.m. The band named Pizzaz will be performing that night and the concert will go on rain or shine.
Admission to the concert is free.
July 28: The OSF are coming back down to the south for their next event- Summer Meltdown! Zane Dawson
will be defending his OSF Heavyweight title against the former WWE, TNA star “The Prince of Punk”
Shannon Moore! Tickets for ring side are $10 while general admission is $5. Fans will be able to enter at 6:30
p.m. and it will officially begin at 7:30 p.m. so make sure you get a good seat! Everything will take place at the
Elizabethtown National Guard Armory.

August
August 9: Legendary Motown Revue will be performing at the Summer Sounds Concert Series. The concert is
sponsored by the Elizabethtown-White Lake chamber of Commerce and Cape Fear Valley-Bladen Healthcare.
It will begin at 6 p.m. at Cape Fear Farmer’s Market in Elizabethtown. There is no admission to pay and it will
continue whether it rains or not.
August 16: From 6 p.m. until 9 p.m. the Sunset Jams Concert Series will be featuring The Fantastic Shakers at
Goldston’s Beach. Elizabethtown-White lake Area Chamber of Commerce and Southeastern Health will be
sponsoring the concert. Admission is free and it will continue whether is rains or not.
August 23: Blackwater Rhythm and the Blues Band will be taking the stage as the Summer Sounds Concert
Series comes to a end. Elizabethtown-White Lake Area Chamber of Commerce and Cape Fear Valley-Bladen
Healthcare will be sponsoring the event at the Cape Fear Farmer’s Market. The concert will begin at 6 p.m. and
will go on until 9 p.m. whether it’s raining or not. Admission to the see the event is free.
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Aug. & Sep.: Annual Labor Day Sidewalk sale will take place in downtown Elizabethtown from August
29th through September 3rd. There will be plenty of bargains on the sidewalk as well as inside the stores.
Everyone is encouraged to come out and visit the friendly merchants of downtown Elizabethtown.

September
September 8: The 10th annual T.E.A.L. Walk/Run will be taking place in the Prospect Park. Both 2.5 mile
Walk and 5K Run will take place in the same day. The Walk will be noncompetitive while the 5K will be
timed so winners can be announced.
September 15: The Dublin Peanut Festival will begin at 10 a.m. and will last until 4 p.m. It will start off with
a parade and will be filled with games, music, rides, a car show, craft, and food venders to keep everyone
busy.

October
October 11: Seafood and Sunset, a fundraiser in support of the Bladen Community College Foundation will
take place on Thursday, October 11, 2018, at The Venue at White lake. For more information call
(910) 879-5500.
October 13: The North Carolina Grape Festival Will take place at Lu Mil Vineyard. There will be live
entertainment, vendors, food trucks, and a Grape Stomp competition. For more information call,
(910) 866-5819.
October 26-27: There will be no admission fee to attend the Beast Fest in their 12th year. Parking will be
available in the downtown area and there will be small designated parking areas for special needs near the
entrance. The two days will be filled with fun carnival rides, classic car show, food venders, arts & crafts
vendors and, a talent show!

November
November 17-18: The 2nd Annual Pork & Beats Festival will kick off on the 17th. To become a vendor,
sponsor, or a BBQ Cook-Off Contestant and general information either call The Town of Elizabethtown at
(910) 862-2066 or send a email to bhall@elizabethtownnc.org.
Nov. 25: The Elizabethtown Christmas Parade will take place at 3 p.m. The parade will feature classic cars,
beauty queens, clowns, fire trucks, and everyone’s favorite—Santa Clause. The parade route will begin at the
Elizabethtown Town Hall and follow Broad Street and turn onto South Poplar Street and disembark at the
Fresh Foods parking lot.

December
Nov. & Dec: The Lu Mil Vineyard Christmas Light Show will begin in November on the 25th & 26th but will
continue through December until the 23rd. Spectators will be able to see the light show Thursday through
Sunday, Dec. 1-3 and 7-10, then nightly on Dec. 14-23. Each night the light show will begin at 6 p.m. and
will end at 10 p.m. Each person will be $6, with tax included, and the max of $60 per vehicle (vans and
buses). The country buffet will begin at 5 p.m. until 9 p.m. with each person being $11. Each night will be
filled with lights and beautiful decorations that will be synchronized to the music.
Dec. 1: Bladenboro Christmas Parade will be held in downtown Bladenboro. Local businesses will have
floats, beauty queens will be riding through while waving, and Santa is sure to make an appearance. Fine out
more on BladenOnline.com’s events page.
The Veterans Day Celebration held each year at the National Guard Armory in Elizabethtown. DTBA

Check www.bladenonline.com for more details.
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continued from page 11...
Certain studies show that blueberries have a remarkable effect on patients
with memory loss, and even hair loss. One cup of blueberries has only 84
calories, but packs in 114 grams of vital potassium, and still has 25% of the
daily requirement for vitamin C.
Many of the blueberry farms operating in Bladen County today have been
in business for more than 60 years. That means when a grove has produced
for 30+ years and the bushes have grown all they could, they are replaced
with new baby bushes, so the nation can continue to enjoy delicious blues.
Carter Farms, near White Lake, began in 1951 with just 12 acres of blueberries, and has expanded over the
decades to more than 550 acres today. Carter truly cares about the farm and the community. He gave me
a tour once, just a couple of weeks before his harvest. It was beautiful. Rows and rows of blueberry bushes
with branches heavy with budding fruit. He showed me the processing area where his staff package the
berries for delivery. Its quite an involved operation; very impressive.
Bladen County farmers have had several frosts to deal with during the early months of this year. Some even
lost their first expected harvest to frost damage, but now that the weather is fine and the sun has kissed the
fruit, the berry crop is expected to be very big this year.
Most blueberries in Bladen County are grown conventionally and may carry the residue of synthetic
chemicals which are used in conventional agriculture, however, many local farmers have begun growing
their crops organically, not just for those with food sensitivities or special dietary needs, but also for people
who want to eat whole foods grown naturally. Regardless of how your food is grown, its always important
to wash raw fruits and vegetables right before preparing to eat it. They are not often washed when
harvested or marketed, and the buyer must be ware.
Since farming has always
been a cornerstone of North
Carolina’s economy, folks
around here will always grow
something, year after year.
Why? Because the ground is
so rich around here. Bladen
County has been blessed with
fertile soil, fair sun, and ample
rain. What more could a
farmer ask for? Shop local, buy
local.
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Bladen We Care, caring for 29 years
By Erin Smith

Bladen We Care celebrated its 29th year of assisting residents of Bladen
County with their medical needs this year.
Bladen We Care Board members, said all of the funds raised through its
two main fundraisers remain in Bladen County to help local residents who
are in need. The main goal is to assist Bladen County residents who “fall
through the cracks” or those who are having to wait several months to
receive any type of assistance.
The group got its start in March 1989 when several Christian community members were alerted to a
situation where a person did not qualify for assistance and was in need according to one of the founders, Mac
Campbell.
Campbell said following a discussion with the group, Bladen We Care was born. He said the only requirement
to receive assistance from Bladen We Care is to reside in Bladen County. Campbell said all of the funds raised
are used to assist the patients on a case-by-case basis.
“We do have to validate the need is a health-related issue,” said Campbell.
In 2017, Campbell said Bladen We Care spent $120,000 and made 200 patient grants. Some of the groups
assisted were Bladen Crisis, the Bladen Baptist Association, Southeastern Carolina Crossroads, the Paul
R. Brown Leadership Academy with the Health and PE program. The funds also assisted with Bladen
Community College and UNC-Pembroke nursing scholarships.
Campbell said Bladen We Care was the first group in the area to hold a golf tournament as a fundraiser.
The first year, the Byron H. Gooden Golf Tournament raised $6,000. Campbell said the golf tournament
has continued to grow over the years both in terms of funds raised and the number of players entering the
tournament.
Bladen We Care also has a second fundraiser —the Gala. The gala is a festive dance which is a favorite of
many Bladen County residents. Originally, the Gala and the golf tournament were held on the same day.
Campbell said players would leave the golf course and go home
to change and then go to the Gala.
Eventually, the decision was made to conduct the two events
on separate days and it has been successful.
Campbell said Bladen We Care would not have been able
to assist the many Bladen County residents they have over
the years without the help of their volunteers and sponsors.
BladenOnline.com will donate ten percent of the net profit
from this Bladen County Beautiful issue to the local non-profit
for all their hard work in Bladen County.
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A life worth living
By: Jefferson Weaver

He did not die a warrior’s death like he wanted.
Every man hopes for what the song calls a life worth living, and a
death worth dying for. Morbid, perhaps, but it’s true, whether or not
we like to admit it.
Tom Weaver was my father; I was a late-in-life child, born when he
hit the half-century mark. He’d lived an entire life before I was born,
even before meeting and marrying my mother.
He met and knew Confederate veterans who were friends of his
grandfathers. He was cared for by a woman who had been born a slave, whose family refused to leave his
even when they were freed. He ate sandwiches with Charles Lindbergh, drove across the country with an
uncle looking for work during the Depression, spending a night or two under the stars in hobo camps. He
nearly lost a foot to an infected wound on that trip, but a stranger physically carried him into a doctor’s
office in a remote town in Arizona.
He played saxophone in a band that was often paid in tips and bootleg liquor, just before and after Prohibition. He came home to Virginia and the family hardware business, was rejected for service in World War II
due to his feet, and checked off loads of building materials being delivered to the site of the Pentagon.
He didn’t really know his father, who was run over by a trolley car in Washington City after surviving the
last and worst months of America’s participation in World War I. Papa quit drinking in 1940, after alcohol
helped kill the uncles who tried to fill his father’s shoes.
He played baseball; rather, he lived, ate, breathed and slept baseball. The Old Man coached and managed
semi-pro teams that fed players to the old Washington Senators, among others. On a grainy wartime
newsreel, one of those Senators shakes Papa’s hand as the ballplayer leaves for the Army. It’s funny, but even
though he was not yet 30 in those few frames, you can recognize Tom Weaver.
It was baseball that led to my father’s accidental discovery of the trade for which he was intended.
Papa had a hardware store in a tiny Virginia crossroads; the store shared an old railroad depot with a small
newspaper, and had room left over for Papa’s office as the Justice of the Peace as well. He was on the volunteer fire department, too. It was that kind of town. Anyway, he agreed to provide the scores and stats for the
fellow who ran the paper. In time Papa began providing coverage of some of the games, as well as bits and
pieces of political events, fires, meetings, and all the news that makes up life in a rural community.
Then one day the owner of the paper (a good hardware customer) came to Papa and asked for help. The
editor had quit without notice, and would Tom consider helping out the paper out just this once? Since he
was always willing to help someone, Papa agreed. One week spread to two or three, then to a year, and then
a decade later Tom Weaver was the editor for several small weeklies owned by the former hardware customer. Just over a decade after helping out that one time, Papa hired a stubborn, proud, pretty woman with
four children who needed a better job than working at the grocery store. A couple years later, they were
married, and produced me.
From the time before I was born, Tom Weaver was identified as a newspaperman. He was much more,
however. He enjoyed fishing, more from the philosophical side than the actual catching. He loved history,
having lived so much of it, and never missed a chance to share that love. He knew two U.S. Presidents, as
well as a handful of those who wanted the job. He knew governors and senators and congressmen, some
of whom asked his advice, some of whom called him friend, one of whom wept when he got the word that
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Papa had died. He knew governors well enough to call them by their first names, and he seemed to know everyone who ever served in the General Assembly.
He had a love and incredible knowledge of the Constitution and the law, as well as those charged with enforcing
the law.
He loved animals, especially hounds, and wrote numerous, powerful letters imploring lawmakers for better
rules against animal cruelty. He didn’t hunt, but he encouraged my love of hunting and trapping, and expected
me to be a good steward. He didn’t shoot very often, but he felt the Second Amendment was the reason we still
have the First Amendment.
He loved music, mainly big band and Dixieland jazz, and had a clear, deep, barely tenor voice that could croon
a ‘30s ballad or ring out with anything from the old Broadman Hymnal. The old No. 41, To God Be The Glory,
was his favorite.
My father was a Christian, quiet and steadfast in his faith, but well aware that no one is perfect. He worried
about his faith being seen as a show, especially since he sometimes failed, as all Christians do. I was amazed,
after his death, at the folks who told me how he had made a difference in their lives, talking about drinking
problems or failing marriages or just life, whether tucked away in his office or on the wide front porch he loved
so much.
I learned to dress from my father. It’s natural I guess, since as children we want to emulate our heroes, but much
of that antiquated haute couture carried over long past childhood. I wanted to wear a fedora like he usually
did in the cooler weather, and a snapbrim or Panama from Easter through September. He surprised me by
telling the man at the men’s store to let me try on a snapbrim similar to his. I wore it proudly; that pride shows
through in the picture of us from my tenth summer. My Sunday suits were similar to those he wore every day.
He preferred burgundy ties, and I prefer black, but I still tie the knot as he taught me, every morning. And it’s
inconceivable to leave the house or the office without
wearing a hat.
I am no mirror of my father, but he wouldn’t want it
that way. Tom Weaver never, by choice, went more
than a day without shaving, or beyond two weeks
without a trip to the barbershop. I usually wear boots
instead of mirror-polished wingtips, and I am not
averse to wearing jeans, what he called dungarees. But
his hand is still there, reminding me to shoot my cuffs
when I put on a jacket.
A very kind young lady told me one day a while back
that she “liked my style.” I was a bit taken off guard,
but I thanked her. Further conversation revealed that
she was referring to my vest, coat, hat and tie.
I was flattered, but every day, I hope and pray that my
style, such as it is, will be as much of a reflection of my
father in every other way.
He may not have died a warrior’s death at his desk,
bringing down a corrupt politician, saving unwanted
hunting dogs, or preserving some forgotten chapter of
history; but as far as I am concerned, my father definitely had a life worth living.
But what else could one expect from a hero?
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at the Big Blue Store in Clinton on a full-time basis
according to Clifton. “Our 40th anniversary means the
Continued from page 21...
world to us. Being in business for several decades is a
major accomplishment and gives us an opportunity
to thank our customers and our employees,” said Tim
Clifton.
Another company marking an anniversary is
the famous Melvin’s Hamburgers and Hot Dogs
Restaurant. This year the local restaurant is celebrating
80 years in the same location.
Melvin’s opened in 1938 as a Pool Room with a
grill. Just as the nation was coming out of the Great
Depression, the Melvin family got together and created a spot where local people could come to
shoot pool, or just the breeze, and munch on some southern comfort
food. It quickly became a social gathering place.
There is no denying that the location was a part of their success,
during a time when people thought in terms of “walking distance”
and there were no cell phones or Facebook to chat with friends,
Melvin’s was the place to go.
No longer owned by the Melvin family, the restaurant was bought
by Randy Harris in 2004. Harris did try to branch out with the
restaurant name in other location. The Elizabethtown location has
stayed in the same place under Harris’ ownership and the menu
continues to offer hamburgers and hotdogs.
Cindy’s Lunch

While some local businesses are celebrating anniversaries, some are
opening for the first time and others are expanding.

Some new businesses have arrived in Bladen County. McKenzie’s Fried Chicken and a U-Haul store
both opened their doors in Clarkton with Donut shop announcing it will be opening soon in the
town limits. Anna’s Electrolysis Center, Big Tom’s Subs and More, Dragonfly Coffee House, and
Crazy Snacks all three in Elizabethtown opened this year. Tar Heel has a new business by the name
of Wayne’s Wheels. Last but not least in new businesses opening White Lake will receive a new Cape
Fear Valley medical center with a pharmacy this summer.
Some businesses have been around for a while, but have decided to expand. Cindy’s restaurant
and catering services, and D’Vine Foods both in Elizabethtown are expanding. Lu Mil Vineyard in
Dublin and Cape Fear Vineyard & Winery are on the grow. Bladen Community College, EmereauBladen and Smithfield Foods are adding on as well.
BladenOnline.com also has celebrated some milestones this year as well. The company has been in
business for 10 years now. In addition to celebrating their anniversary, they have expanded adding
new employees and services, such as this magazine and SoutheasternTimes.com. All these businesses
big and small celebrating, popping up and expanding in 2018 has the future looking bright for
Bladen County.
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Spice Up Dinner With American Catfish and Peppercorns
Tired of the same boring dinner, night in and night out? Don’t let dull, tasteless meals become the norm.
Instead, try this catfish recipe that is sure to spice up your night.
Catfish with Peppercorns on a bed of Sautéed Spinach and Matchstick Vegetables subjects taste buds to flavors
that are sure to entice any lover of spice. The U.S. Farm-Raised Catfish has a pleasing, mild taste that blends
flawlessly with the pepper and vegetable flavors.
This simple catfish recipe boasts a long name with a simple preparation:
CATFISH WITH PEPPERCORNS ON A BED OF SAUTEED SPINACH
AND MATCHSTICK VEGETABLES
Six 7-ounce catfish fillets
Salt to taste
2 tablespoons black peppercorns
2 tablespoons white peppercorns
2 tablespoons green peppercorns
2 tablespoons red peppercorns
2 tablespoons mustard seeds
3 tablespoons canola oil
16 ounces fresh spinach
1 clove garlic, minced
1 teaspoon crushed red pepper flakes
Matchstick vegetables
Season catfish fillets on both sides with salt.
Grind all peppercorns and mustard seeds in a coffee or nut mill. Spread peppercorn mixture on a small plate.
Press one side of each fillet into the peppercorn mixture.
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Continued from page 24...
defense,” Kathy recalled. “Sincere grabbed his
glove and skipped all the way to shortstop -- just as
happy and carefree as a child could be.” When the
inning was over, he skipped back
to the dugout. Miss Kathy, who was always famous
for yelling encouraging words to all the players,
called out, “Way to go, Skippy!” from behind the
fence. The nickname stuck and has followed him
even to today.

Clarkton Dixie Youth with Smith

Since running a Dixie Youth ballpark in a small town takes a lot of work, this group of coaches and
volunteers spent countless evening and weekend hours at the fields. They became a family, and while
they all had their own children with them, Sincere was there, too.
“We all love Skippy,” Marvin Burney said. “He was everybody’s child at that ballpark.
Coach Eric Ransom remembered when he coached third base and Coach Eric Rogers coached first.
“Rogers and I always said when Skippy got on first, we’d give him the signal to steal second,” Ransom
said. “But it never happened like that. Skip would always get on, but stealing just one base was never enough

for him. He’d take off for second, round the bag, and be running wide open toward me. I’d think about trying
to hold him up at third, but his momentum would be full speed, and he’d steal home, too. That boy was fast!”
There was also a lot of advice given to Sincere before leaving town and going so far from home.
Coach Lea Ransom advised Sincere, “Never forget where you came from and always remember that you are
loved!”
“Have fun and enjoy what you do best. Call me any time of the day or night if you need me,” Mr. Marvin
added.
Though they will not making
the move to Florida, Skippy’s
village really will be going with
him.
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