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Vol. 30, No. 12 DECEMBER 2017Our Community Newspaper

Welcome to December, Brandywine! Take a look 
inside this issue to �nd out about neighborhood and 
local news, like...

BOA: Review the neighborhood notes and news in 
the BOA Meeting Minutes and Noreen’s All Aboard 
message

CONCERT: Enjoy festive music at the Crystal Coast 
Choral Society’s concerts on December 9 and 10

DESSERT RECIPE: Make these chewy treats for your 
cookie exchange or holiday party

FITNESS: Learn about the advantages of joining 
TruFit Gym in this month’s Business Spotlight

GIGGLES: Don’t miss Susie Garland’s list of holiday 
eating do’s and don’ts

HOLIDAY HELP: Tips for holiday planning, �re 
safety, festive lighting, and family harmony

MEMORY LANE: Warm your heart with this story 
of friendship between the residents of Chester Borough, 
NJ and Crezancy, France 

VOLUNTEER: Make a difference by sharing your 
time and talents with the SECU Crystal Coast Hospice 
House

CALL FOR WRITERS: Everyone’s a reporter! Sound 
Waves is a paper that is by, for and about Brandywine. 
Thank you to the December contributors for sending 
your stories! Keep them coming to us, neighbors  --
editor.soundwaves@gmail.com!

Sneak Peek: Inside this Edition 
of Sound Waves

The 2018 Brandy-
wine Residents Tele-
phone Directory will 
be available in January 
2018.  If you would 
like to be added or 
your information is 

listed inaccurately in the current directory, let 
John Miller or Ted Beszterczei know as soon as 
possible via email at jmiller28557@gmail.com 
or tbeszterczei@gmail.com. 

2018 Brandywine Residents
Telephone Directory
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The Gingerbread Festival, now in its 5th year, is the primary fundraiser for the 
SECU Crystal Coast Hospice House (CCHH).  The festival is a fun, family holiday 
event for the community, and the monies raised help ensure every patient, today 
and in the future, is cared for in a very special place. 

I am the Chairman of the Crystal Coast Hospice House Board of Directors.  I 
began volunteering when the house was still a “dream” and then I transitioned to 
the board in 2013. As chairman, I work closely with the Executive Director, Charlie 
Miller, and the other board members to ensure the programs and services are con-
sistent with our mission. I am also the coordinator for the Gingerbread Festival.

The goals and objectives of the board are to raise community awareness about the 
hospice house, educate the public and referring agencies about hospice care, ensure 
the facility provides a peaceful, caring, and beautiful setting for future patients and 
families, and seek necessary funding to ful�ll our mission of providing an inpatient 
hospice house to our service region.

I love Christmas and planning events, so, chairing the Gingerbread Festival is a 
perfect �t. The fact that I can use my skills to help raise both money and awareness 
for CCHH is very gratifying.  By being involved with the hospice house, I know that 
patients and their families are able to cherish life’s every moment and have the best 
possible care during their last days. 

CCHH partners with 3HC to operate CCHH and provide patient care.  3HC is 
a private, non-pro�t organization with the experience and knowledge to bring the 
highest quality inpatient care to our patients and families.  Since opening in 2013, 
CCHH has served over 750 patients and families from all �ve counties in the service 
area and beyond.

Volunteers are VITAL to all aspects of the SECU Crystal Coast Hospice House. 
Without volunteers, we would not be able to provide the facility or the care that 
offers comfort and dignity to our families, neighbors and friends during such a pre-
cious time. Volunteers are the HEART of our efforts.

There are two organizations that need volunteers: Crystal Coast Hospice House 
(CCHH) and Home Health and Hospice Care (3HC). Volunteers may work with 
either one or both. 

CCHH is the nonpro�t organization that owns the facility and property. We 
raise public awareness and provide education about hospice, develop programs to 
support patients and families, and raise funds to maintain the facilities and to make 
continued investments in the building, grounds, furniture, and equipment. CCHH 
holds public awareness, educational, marketing, and fundraising events – as well as 
keeps the community informed through mailings, presentations, web-based com-
munications, etc. We also decorate the House for Christmas and other holidays, 
provide patient comfort items, review special requests from our operator, 3HC, and 
support other joint programs with 3HC and community civic groups to enhance 
our area’s access to and experience with inpatient hospice care at CCHH. CCHH 
volunteers are not involved in direct patient care. 

3HC is the nonpro�t organization that operates the Hospice Home and handles 
all staffing, including volunteers that are involved in patient care. Volunteers serve 
a tremendous role in the operations of the hospice home, and volunteer hours must 
make up 5% of total staffing hours for certain certi�cations. Special training and a 
commitment of 2 hours per week are important components of volunteering to �ll 
direct or indirect patient care needs that qualify for the 5% needed. Please join this 
important volunteer force!

If you are interested in volunteering with either organization, visit www.cchhnc.
org to �nd detailed information.

By Kyra Moore

Volunteering at the SECU 
Crystal Coast Hospice House
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SOFT WATER
SOLUTIONS, LLC.

4911-B Bridges Street Ext. • Morehead City
Office: 252.222.3220 Cell: 252.725.7464

Emergency Services: 252.725.1940

Visit us today at
www.softwatersolutionsllc.com

Call today & SWITCH YOUR SERVICES TO

LET OUR TEAM 
TAKE CARE OF 
YOUR WATER 
PROBLEMS

$39.95
INSPECT AND ADJUST

ANY BRAND WATER SOFTENER
Mention this 
ad and get

TWO FREE
BAGS OF SALT

FALL SPECIAL

BILL JOHNSON
OWNER

WILL JOHNSON
SERVICE MANAGER

RANDAL WATERS
SERVICE TECHNICIAN

CARL LAUGHLIN
ROUTE TECH

STEPHANIE HARVEY
RECEPTIONIST

www.artbymat.com

EYE OF THE STORM,
Hurricane Relief Island to

Island Dance Party
December 3, 3:00 pm until...
Backstreet Pub, Middle Lane, Beaufort, NC
All proceeds to bene�t survivors of recent storms, i.e. US Virgin Islands,       

Puerto Rico, and Culebra.
Musical Guests:  Last Chance Wranglers, Hoodwinks, Kudabai, Lost Girls, and 

Unknown Tongues
For tickets ($20): contact Harriet @ 910-340-9270 (credit cards accepted)
For donations, contact Pene at 252-646-2725.
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Dental Care & Our Pets
The most common dental problem that we find in pets is 

By Todd Worrell, DVM, Pet Docks Animal Hospital PetDocks
Questions to Ask About 
Your Pet’s Medication

By Dr. Todd Worrell

In many instances, your veterinarian may prescribe medication for you to admin-
ister to your pet. This may be by mouth, topically, or by injection. Just as you would 
talk to your doctor about a medicine prescribed for you or your children, you should 
talk to your veterinarian about your pet’s medications. Here are some questions you 
may want to ask your veterinarian when medication is prescribed.

Why has my pet been prescribed this medication and how long do I need to 
give it? Cover the basics - what is the medication expected to do and how long 
your pet will need to take it.
How do I give the medication to my pet? Should it be given with food? 
Taking some medications with food can minimize side effects or maximize ef-
�cacy. Others should be given on an empty stomach.
How often should the medication be given and how much should I give 
each time? If it is a liquid, should I shake it �rst? Giving the right dose at the 
right time of the day will help your pet get better more quickly.
How do I store the medication? Some medications should be stored in a cool, 
dry place. Others may require refrigeration.
What should I do if my pet vomits or spits out the medication? Your veteri-
narian may want to hear from you if your pet vomits. You may be told to stop 
giving the drug, decrease the amount given, or to switch to another medica-
tion.
If I forget to give the medication, should I give it as soon as I remember or 
wait until the next scheduled dose? What if I accidentally give too much? 
Giving too much of certain medications can cause serious side effects. Find out 
if giving too much is a cause for concern and what to do if this happens.
Should I �nish giving all of the medication, even if my pet seems to be 
back to normal? Some medications, such as antibiotics, should be given for a 
certain length of time, even if your pet is feeling better. Others can be given to 
effect, and then discontinued.
Could this medication interact with other medications my pet is taking? Al-
ways tell your veterinarian what other medications your pet is taking, includ-
ing prescriptions, over-the-counter medicines, and herbs or dietary supple-
ments. It is always a good idea to write these down and take the list with you to 
the office and note how long your pet has been taking these. 
What reactions should I watch for, and what should I do if I see any side 
effects? Your veterinarian can tell you if a reaction is normal or if it signals a 
serious problem. It is always best to call your vet immediately if certain side 
effects occur.
When should I bring my pet back for a recheck? Will you be calling me to 
check on my pet’s progress, or should I call you? Your vet may want to exam-
ine your pet or perform laboratory tests to make sure the medication is work-
ing properly, determine if it needs to be continued for a longer period of time, 
or to con�rm that the medication can be stopped.

Asking these questions helps you have the correct expectations about your pet’s 
condition, and will inform you of the best course of action to take, given varying 
circumstances.

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

By Sandra Gahlinger

Decorating the outside of your home for the holidays can turn into an expensive 
venture if you’re not careful.  But it doesn’t have to be.  A popular and simple way to 
bring a warm glow to the outside of your home during the holidays is to decorate 
using luminarias along the pathways, sidewalks and driveway of your home. 

A luminaria is a votive candle set inside a small decorative paper bag weighted 
with sand. (You can use the battery powered tea lights as well.) The bags are usually 
colored and often perforated with designs through which the candle inside shows 
as bright pinpricks of light. The custom of luminarias comes from Mexico and was 
practiced in New Mexico for many years before spreading throughout the United 
States. It derives from a similar holiday custom of the Pueblo peoples in New Mexi-
co. On Christmas Eve they build a bon�re, called a luminaria, outside each house.

Take a look around your home and decide where you want your luminarias to 
be located.  Measure the length of that pathway or sidewalk, and then double it as 
you’ll want both sides of the path to be lit.  Calculate how many luminaria bags 
you’ll need.  Plan on placing them approximately nine inches to two feet apart; the 
closer together you place them, the more bags and votive candles you’ll need and 
the more light they’ll produce. 

You can purchase red and green lunch-sized bags if you’d like, or you can use 
brown lunch bags.  The regular brown lunch bags are a bit more transparent and 
will allow a bit more light to shine through.  

NOTE: Another option for your luminarias are glass jars – mason jars for ex-
ample – and use similar decorating tips mentioned below.

If you’re feeling creative, you can stencil a design on the side of each of them that 
faces the pathway, and cut them out.  Angels and stars are popular and actually quite 
simple to design. Stencils are available at crafts stores or in the school and office sup-
ply aisle of discount stores. You might also �nd something in your home that you 
can trace and make a pattern from. 

Purchase enough sand to put about two cups per bag.   You might want to 
consider purchasing candle votives in short glass candle holders so the �ame is 
contained.  It’s important to keep safety your top priority when using luminarias to 
decorate with.  Make sure you set the candle down deep enough in the sand that it is 
secure. They work best in dryer climates, which makes it imperative that you keep a 
close eye on them and make sure they don’t tip over and are kept away from debris 
that can easily catch �re.  Don’t use them on breezy nights, and if rain starts to fall, 
try to get them inside as soon as possible so they aren’t ruined. (Another advantage 
to the glass version is that they are 
sturdier.)

Luminarias add a nice, soft glow to 
the outdoor area of your home and give 
it warmth.  They’re a wonderful touch 
for a Christmas open house or party, 
and are inexpensive and easy to make.  
If you choose to use the colored bags 
and cut stencils into the sides, they also 
light up the indoor areas of your home 
nicely.  Just make sure they’re placed 
in areas where small, curious hands 
or animals can’t accidentally knock 
them over.  You can purchase scented 
votive candles such as cinnamon or 
sugar cookie, which would add another 
dimension to your holiday decorating 
scheme.  

Let’s get those Christmas Lights up 
and outside, Brandywine!

Luminarias Light Up
Your Holiday Décor
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Brandywine Book Club Notes

The book Club met recently to discuss the book, The 
Tea Girl of Hummingbird Lane by Lisa See. We enjoyed 
learning about the tea harvesting in a remote village 
in China. Our hostess had researched the special tea 
from the book and found that it is still available. She 
even served delicious hot tea to the members. We had a 
delightful book discussion and enjoyable visits with each 
other at our meeting. 

    We usually meet the second Tuesday of each month 
at 1 PM. However, the December meeting will be our Christmas luncheon on 
December 12. We will be bringing books to donate to Toys for Tots.   Our regular 
schedule resumes in January. We’d love to have you join us. Please contact Melinda 
Brown at 247-1055 for more information and directions.

By Melinda Brown

�������������������������������������������
������������

Come Visit Our State-Of-The-Art
BOARDING KENNEL
Your pet’s home away from home

VISIT TODAY FOR A TOUR • MAKE RESERVATIONS EARLY

Featuring climate controlled environment       Medical care provided by licensed veterinarian
Private playtime kitty condos with aquarium view        Personal pampering & Even ice cream treats!
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ALL ABOARD!
By Noreen Barrett

“The thankful receiver bears a plentiful harvest” -- William Blake
I hope everyone had a wonderful Thanksgiving.  I am very thankful 

for an active and caring Board of Directors, an involved community, 
and a safe and peaceful place to call home. 

Nowhere was that community involvement expressed more than 
attendance at a recent Morehead City Planning Board Meeting where 
a new proposed Brandywine development, Wilshire Commons, was 
being presented to the planning board. Reserve Lane residents were 
out in full force to voice their concerns regarding the current �ooding 
issues in the neighborhood and the potential for catastrophic �ood-
ing in the event the project is green lighted. The development consists 
of 11 duplexes to be located in a formally designated wetlands/open 
space area to the rear of the playground area and Reserve Lane. Cur-
rently, that area is a major drain �eld for the community and therefore 
the Board feels it is appropriate to get as much information as possible 
as to the rami�cations of such a development. I am also very thankful 
for Mr. Doug Goines, Brandywine resident and local attorney, who at 
very short notice, committed to representing Brandywine at the Plan-
ning Board meeting. Thank you again Doug. The Planning board was 
very receptive to our concerns and after a lengthy discussion decided to 
table the project until they could gather more information, speci�cally 
a drainage impact report. The Planning board also asked the Brandy-
wine BOA to reach out to the developer, Golf and Shore Properties, 
and discuss the best way to deal with the current drainage problems.  
We will be following this development closely and keep you apprised 
of its situation. The next hearing for Wilshire Commons is Tuesday, 
January 9th at 5:30 PM, again at the Municipal Building in downtown 
Morehead City.

We appreciate everyone’s cooperation in letting the Board know 
when there is a change of ownership to a residence. This certainly 
helps Linda Chidsey’s gate card database and in turn streamlines 
the master database so we can move forward to getting our phone 
tree service in place. Linda can be reached at 252-622-9421 or email  
ncmslin@gmail.com to validate the registration numbers on gate cards 
or clickers. Also, when your property is sold, please have the closing 
Attorney’s office contact Bob White at 252-622-4634 for information 
concerning the current dues.

Carolina Water may have a representative at our next quarterly 
Board meeting to update us on new programs they are implementing 
to help keep the public informed. 

With Christmas fast approaching, I am looking forward to seeing 
all the festive decorations in the neighborhood. Yet another wonderful 
holiday to celebrate.

Peace to you and yours!
Noreen

Hello Neighbors!

Attention
Brandywine Residents!

SPECIAL PRICING FOR
BRANDYWINE RESIDENTS!

252-626-4844
ExtremeWashNDetail3@Gmail.com

Monday - Saturday 8AM-5PM
Marty Becton, Owner

Convenient - We Come To You!
Environmentally Friendly

We Use Our Own Water and Electric
Quality, Detailed Service

CALL US TODAY!

Crystal Coast Choral Society
Concerts

The Crystal Coast Choral Society, under the direction of Finley Woolston, will 
present two Christmas concerts in the area in early December.

The �rst presentation will be Saturday evening, December 9 at 7:30 PM in the 
sanctuary of the All Saints Anglican Church, 292 McCabe Road in Newport--our 
“backyard” church, just around the corner-- a short drive for those who don’t like to 
travel at night.

The program will be repeated on Sunday afternoon, December 10 at 3 PM in the 
sanctuary of the Swansboro United Meth-
odist Church, 665 W Corbett Ave (Hwy 
24) in Swansboro.

These holiday concerts will feature 
Benjamin Britten’s “A Ceremony of Carols” 
with professional harpist, Vonda Darr, 
from Wilson, NC. Other Christmas pieces 
will also be offered during the 1 1/2 hour 
program.

Admission is $10 and tickets will be 
available at the door.

For further information: e-mail: 
�nley@ec.rr.com or visit our website    
crystalcoastchoralsociety.org.

By Marilyn Zmoda
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Breakage - ���� ����� 726-9232 • rochedog@gmail.com
Camera - ��������������� 269-0179• tbeszterczei@yahoo.com
Christmas Lighting - ����������� 622-7976 • ghaskins@ec.rr.com
Database Manager -������������ 808-3499 • jmiller28557@gmail.com
Drainage -���������������� 247-3152
Golf Committee - ������������� 247-2541
Neighborhood Representative - 
������������

240-2153 • carbennett@aol.com 

Recreational Area - ���
Security Gates, Entry Cards & Microclicks -

BOA BOARD OF DIRECTORS

President- �������� 726-5276 • edmyers1958@yahoo.com
Vice President- ������

Director at Large- ����������������� 269-0179 • tbeszterczei@yahoo.com

Secretary- �������������� 422-3646• noreenbarrett89@gmail.com
Treasurer- ��������� 622-4634• swhitegah@ec.rr.com

COMMITEE CHAIRPERSONS
Architectural Control - ��������������� 622-4402 • cmslss@aol.com

�������������� 622-7535 • ghaskins@ec.rr.com
Breakage - ���� ����� 726-9232 • rochedog@gmail.com

230 Brandywine Blvd.
www.brandywineowners.org • (252)646-5072

Linda Chidsey ����������������������������
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����������������������
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age - ���� �����

Camera - ���������������

����������������������������������������
�����������������������������������

��������������

�����������

������������������ �������������������������������������

�����������������������������
������������ 240-1436 • ullmandoris@yahoo.com
Storage Area - ������������ 726-0842 • northst401@aol.com
Webmaster -������������                • wngainey@gmail.com
Welcome -������������� 240-1436 • ullmandoris@yahoo.com

BRANDYWINE SUBDIVISION PRESIDENTS
CEDARWOOD VILLAGE Wyatt Laughinghouse • 646-3677
ENGLISH TURN Edward Myers •726-5276
HAMMOCK PLACE Carol Corbin • 222-4548
RESERVE GREEN Kenneth Magel • 659-2280
THE RESERVE Janet Stout • 726-0452
VILLAGE GREEN Dianne Klein • 622-4679

COMMUNITY EMERGENCY NUMBERS
Sheriff Deputy Request 252-726-1911

252-728-8400
Ambulance, Fire, Sheriff 911
Progress Energy 800-452-2777
Street Light Outage 800-419-6356
Carolina Water 800-348-2383
Animal Control 728-8585
NC Highway Patrol 800-411-6127
Mosquito Control 504-2107

������������������������������������������

����������������������

���������������������
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BRANDYWINE BAY
ASSOCIATION

Board of Directors
President - Anne Swindell
annetalcongso@aol.com

247-5214

Vice President - Jack Ashley
jlashley@ec.rr.com

726-5911

Secretary - Walton Joyner
wkj620@aol.com

Treasurer - Buddy Stringer
stringer.buddy@gmail.com

919-787-0704 

230-1421

Security/Cards - Bernie Doss 252-269-9548

Recreation - Terry Barbour
tkbarbour2@gmail.com

728-0626

Landscaping - Lynda Pollock 
pollocknc@aol.com

919-618-2192

At Large - Louis Weil 
louis@starteamrealestate.com
Walton Joyner
wjo620@aol.com
Ross Camorlinga
Mark Wojciechowski
cecwojo@gmail.com

726-6695

919-787-0704

726-8726

Property Mgr. - Terry Barbour
tkbarbour2@gmail.com

728-0626

CHANGES TO 2017 BRANDYWINE DIRECTORY

January 18, 2016
ADDITIONS:
Hardison, Frederick & Donna 207 Oak Drive  252-241-2659
King, Wilkie & Ruth  103 Carefree Lane N/A
Osborne, Kristen   401 Cedarwood Village 1-336-687-3142
Rios, Robert & Crystal  209 Holly Lane  1-843-271-2792
Tyson, Patrick   105 Tree Fern Dr.  1-919-413-2138

CHANGES:
Cristofalo, Pat & Roseanne              208B Reserve Green Drive

BRANDYWINE BAY
ASSOCIATION

OAK BLUFF  
Jimmy Campbell                919-413-5016
jimmyncampbell@gmail.com                

BAY CLUB CONDOS  
Tom O'Keefe                726-4638

THE MARINA
Dan Bell                252-907-2055
danbell33@aol.com

BAY HARBOR VILLAGE  
Bettie Calloway 240-4215
allencalloway@yahoo.com

BOGUE VILLAGE  
William Elmore                247-3589
wgelmore@hotmail.com

BRANDYWINE PLACE  
Shorty Edwards 646-2361

PINE BLUFF  
Tripp Mudge                726-1955
trippmudge@yahoo.com

THE VILLAS  
Roger Spencer                850-200-8283
muddygrey@ec.rr.com

Phantom of the Opera
Shrove Tuesday Dinner
By Libba Shelton
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BRANDYWINE BAY
ASSOCIATION

Board of Directors
President - Anne Swindell
annetalcongso@aol.com

247-5214

Vice President - Jack Ashley
jlashley@ec.rr.com

726-5911

Secretary - Walton Joyner
wkj620@aol.com

Treasurer - Buddy Stringer
stringer.buddy@gmail.com

919-787-0704 

230-1421

Security/Cards - Bernie Doss 252-269-9548

Recreation - Terry Barbour
tkbarbour2@gmail.com

728-0626

Landscaping - Lynda Pollock 
pollocknc@aol.com

919-618-2192

At Large - Louis Weil 
louis@starteamrealestate.com
Walton Joyner
wjo620@aol.com
Ross Camorlinga
Mark Wojciechowski
cecwojo@gmail.com

726-6695

919-787-0704

726-8726

Property Mgr. - Terry Barbour
tkbarbour2@gmail.com

728-0626
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Changes to the 2017
Brandywine Directory

New to the neighborhood? Contact Lin Chidsey for your welcome packet 
and gate cards.
Moving away? Please return your gate cards to Lin Chidsey.
Linda Chidsey | 252-622-9421 | ncmslin@gmail.com

CHANGES:
Benson, Alecia  .......................214 Brandywine Blvd. .............435-421-9970
Bowen, Shawn & Catherine ..210 Westchester Dr.
...................................................Shawn 269-8783   Catherine 646-5111
Cartledge, Michael .................104 Cedarwood Village ..........336-978-6983
Conneely, John & Jane  ..........201A Reserve Green Dr. .........723-0828
Haile, Ann ...............................302 Cedarwood Village ..........601-810-2397
Vick, Allison ............................203 Cedarwood Village ..........723-0825
Voisin, Amber  ........................607 Lord Granville Dr. ............252-648-1490
Walls, George & Patricia  .......806 Broadmoor Ct. ..................252-622-4563

DELETIONS:
James Brown
Larry & Robbie Terry
Jacquelyn Ward

Visit the online directory at http://brandywineowners.org/homeowners/
community-directory/
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By Jackie Maucher

continued on page 17

Chatham Borough is a small town in Northeastern New Jersey with a gazebo and 
town clock in the park next to the Firehouse and a Main Street that hosts a 4th of 
July Parade every year with school bands and kids on bicycles decorated with red, 
white and blue crepe paper followed by a town-wide picnic and spectacular �re-
works, all courtesy of the Volunteer Fire Department. 

But 1987 would be very special. A group of �remen, their families and friends 
would be returning a pair of brass candlesticks to a little village in France that had 
been bombed into rubble during World War I.

The friendship between Chatham and Esternay, France, began when the Paris 
Boys Choir was coming to America to begin a country-wide tour, but would be 
arriving a few days early. The Director of the Choir, a childhood friend of Chatham 
resident, Chris Stevens, called and asked if she could �nd housing for the boys in 
exchange for a free concert. She contacted the �re department, knowing some of the 
fathers of the choir members were �remen and quickly found willing host families.

A bond between the �remen developed, and in 1983, 42 French �remen visited 
Chatham. The friendships grew, and in 1984, a group of 40 from Chatham trav-
eled to the little village of Esternay which is about 60 kilometers east of Paris in the 
Champaign Region of the Marne. Along the way, other �re departments had been 
alerted and had receptions with toasts and gifts and warm welcomes which took us 
all by surprise. When our two buses pulled into Esternay, banners of greetings were 
hung across the streets and American and French were everywhere �ying side by 
side. It seemed like all of the 1600 residents of Esternay were jumping up and down 
with cheers and waves. We felt like the liberating forces of World War II.

A welcome toast had been arranged with a special pressing that had been made 
by the local winery with labels commemorating the friendship of our two towns. In 
the following years, our two little towns would become official “Sister Cities” (Ville 
Jumelage), a street would be named Rue de Chatham, a special commemorative 
stamp was cancelled, we would return for Bastille Day celebrations, and they would 
come back to march in our 4th of July Parade, and witness the re-dedication of the 
Statue of Liberty on its 100th Anniversary. This was especially meaningful to our 
French friends because the ironworkers who worked on the statue came from their 
area.

We laid wreaths at monuments to fallen soldiers with one of the most poignant 
moments at Normandy Beach where some of our group had seen action dur-
ing World War II. From there we went to a cemetery to lay a wreath at the statue 
dedicated to fallen Americans, one of whom had been the college roommate of one 
of our Chatham Councilmen. The rows and rows of white crosses made a lasting 
impact on all of us.

We became Official Sister Cities with a ceremony in Chatham at Town Hall in 
1986 with State, County and local dignitaries involved and congratulatory proc-
lamations from the NJ Governor as well as from President Reagan. After all the 
formalities, we proceeded to treat our guests like family during their stay with 
cook-outs, square-dances, playing baseball games, a clam-bake, picnics with typi-
cal American fare and a “Western Night” with barbeque and ribs. The trip to New 
York City was a big hit, as well. We would have another ceremony the next year in 
Esternay to complete the “Twinning”.

1987 – Returning Candlesticks
to Crezancy, France

Sister Cities Ceremony 
in Esternay, France, 
1987. L to R: Chatham 
Borough Mayor, Jackie 
M.; Esternay Mayor, 
Marcel Jolly; Etzenrot, 
Germany Mayor. 
(Esternay and Etzenrot 
are also Sister Cities.)

After a digni�ed ceremony there in 1987 with the French Consul General and 
many important officials, the town square �lled with all the �remen in full dress 
uniform. People from miles around came to celebrate this special occasion. That 
evening we were treated to a formal dinner where I was to give a short speech in 
French. However, not really sure of my limited, quickly learned French, I asked 
Chris to phonetically write it out for me. That didn’t work either because upon ris-
ing from my seat, I spilled my glass of champagne, and naturally, it went all over the 
paper. I was saved by the bell, the �re bell, as the claxon started blaring and every 
�reman, theirs and ours, jumped up and headed for the door. Thankfully, it was 
nothing serious, but I was very grateful none-the-less. As night fell, a parade began 
throughout the town and countryside with lanterns swinging and singing growing 
more raucous as we stopped at every farm that had wine glasses �lled and waiting. 
By the time we got back to the town square, we were dancing in the streets at mid-
night and ready to storm the Bastille. 

When we had been preparing for our return journey to France in 1987, we were 
approached by Mrs. Ruth Churchill of Chatham Township. As a young girl in 1918, 
she was doing missionary work in France after World War I on a project with the 
Methodist Church. One of the 26 villages to which she was assigned was the small 
village of Crezancy, not far from Esternay. Mrs. Churchill asked if we would return a 
pair of brass candlesticks which she had retrieved from the rubble of a bombed out 
church. Keeping them safe over the years, she had intended to one day make the trip 
back to Crezancy to return them to their rightful place.

We alerted the Mayor of Crezancy that Mrs. Churchill had asked us to bring the 
candlesticks, that she recalled a “Pere Noel” was the pastor of the church and she 
remembered a family named Chevalier. The Mayor apparently met this news with 
great skepticism. Coming so many years after the fact, with names like Churchill, 
Chevalier (a famous French �lm star and singer) and “Father Christmas,” he was 
very hesitant to tell his townspeople of this, suspecting a giant hoax.

So when 92 Americans along with most of our host families came rolling into 
Crezancy in four buses, we were puzzled to �nd no one waving in the street, no 
brass band or even a �ag �uttering. We found the rebuilt church easily–it was a 
very small town– and on the church steps stood two men: Mayor Fontaine in shirt 
sleeves and an elderly Monsieur Fallet in a cardigan sweater and cap. Monsieur 
Fallet vaguely remembered the young American girl arriving in 1918 and how help-
ful she was in working with the children.

Creznacy Mayor, David Fontaine, holds brass candlesticks returned 
after 68 years. Monsieur Fallet is pictured, far left; Jackie M. is pictured, 
far right.
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Ten Year-End Tax Tips
for 2017

By Greg Patterson, Financial Advisor, Atlantic Wealth Management

Here are 10 things to consider as you weigh potential tax moves between now and 
the end of the year.

1. Set aside time to plan
Effective planning requires that you have a good understanding of your current 

tax situation, as well as a reasonable estimate of how your circumstances might 
change next year. There’s a real opportunity for tax savings if you’ll be paying taxes at 
a lower rate in one year than in the other. However, the window for most tax-saving 
moves closes on December 31, so don’t procrastinate.

2. Defer income to next year
Consider opportunities to defer income to 2018, particularly if you think you may 

be in a lower tax bracket then. For example, you may be able to defer a year-end bo-
nus or delay the collection of business debts, rents, and payments for services. Doing 
so may enable you to postpone payment of tax on the income until next year.

3. Accelerate deductions
You might also look for opportunities to accelerate deductions into the current 

tax year. If you itemize deductions, making payments for deductible expenses such 
as medical expenses, qualifying interest, and state taxes before the end of the year, 
instead of paying them in early 2018, it could make a difference on your 2017 return.

4. Factor in the AMT
If you’re subject to the alternative minimum tax (AMT), traditional year-end 

maneuvers such as deferring income and accelerating deductions can have a nega-
tive effect. Essentially a separate federal income tax system with its own rates and 
rules, the AMT effectively disallows a number of itemized deductions. For example, 
if you’re subject to the AMT in 2017, prepaying 2018 state and local taxes probably 
won’t help your 2017 tax situation, but could hurt your 2018 bottom line. Taking the 
time to determine whether you may be subject to the AMT before you make any 
year-end moves could help save you from making a costly mistake.

5. Bump up withholding to cover a tax shortfall
If it looks as though you’re going to owe federal income tax for the year, especially 

if you think you may be subject to an estimated tax penalty, consider asking your 
employer (via Form W-4) to increase your withholding for the remainder of the 
year to cover the shortfall. The biggest advantage in doing so is that withholding is 
considered as having been paid evenly through the year instead of when the dollars 
are actually taken from your paycheck. This strategy can also be used to make up for 
low or missing quarterly estimated tax payments.

6. Maximize retirement savings
Deductible contributions to a traditional IRA and pre-tax contributions to an 

employer-sponsored retirement plan such as a 401(k) can reduce your 2017 taxable 
income. If you haven’t already contributed up to the maximum amount allowed, 
consider doing so by year-end.

7. Take any required distributions
Once you reach age 701⁄2, you generally must start taking required minimum 

distributions (RMDs) from traditional IRAs and employer-sponsored retirement 
plans (an exception may apply if you’re still working for the employer sponsoring 
the plan). Take any distributions by the date required — the end of the year for most 
individuals. The penalty for failing to do so is substantial: 50% of any amount that 
you failed to distribute as required.

8. Weigh year-end investment moves
You shouldn’t let tax considerations drive your investment decisions. However, it’s 

worth considering the tax implications of any year-end investment moves that you 
make. For example, if you have realized net capital gains from selling securities at 
a pro�t, you might avoid being taxed on some or all of those gains by selling losing 
positions. Any losses over and above the amount of your gains can be used to offset 
up to $3,000 of ordinary income ($1,500 if your �ling status is married �ling sepa-
rately) or carried forward to reduce your taxes in future years.

9. Beware the net investment income tax
Don’t forget to account for the 3.8% net investment income tax. This additional 

tax may apply to some or all of your net investment income if your modi�ed AGI 
exceeds $200,000 ($250,000 if married �ling jointly, $125,000 if married �ling sepa-
rately, $200,000 if head of household).

 There’s a lot to think about when it comes to tax planning. That’s why it often 
makes sense to talk to a tax professional who is able to evaluate your situation and 
help you determine if any year-end moves make sense for you.

###

Greg Patterson is a �nancial advisor located at Atlantic Wealth Management, 712 
Bridges Street, Morehead City, NC 28557. He offers securities and advisory services as 
an Investment Adviser Representative of Commonwealth Financial Network®, Member 
FINRA/SIPC, a Registered Investment Adviser. He can be reached at (252) 515-7800 or at 
greg@myatlanticwealth.com. 

���������������������������������������
������������������������������������������������������

��������������������������������������������������������������������������

This material is general in nature and does not address your specific situation. For your specific investment needs, 
please discuss your individual circumstances with your representative. Commonwealth does not provide tax or 
legal advice, and nothing in the accompanying pages should be construed as specific tax or legal advice. Informa-
tion presented here has been developed by an independent third party, Broadridge Investor Communication Solu-
tions, Inc., Copyright 2017. Commonwealth Financial Network is not responsible for their content and does not 
guarantee their accuracy or completeness, and they should not be relied upon as such.
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The meeting was called to order at 7:00 pm. Board members present were, Nancy 
Beszterczei, Noreen Barrett, Bob White, Rachel Love-Adrick and Andy Haines.

Noreen asked for a motion to accept the minutes as written from the October 
meeting. Nancy made a motion to approve the minutes, Andy seconded. Minutes 
were unanimously approved.

Treasurer’s Report: Bob went over the budget and reported that we are under 
budget. All homes and lots have paid their dues, and we have no outstanding bills. 

Secretary’s report: None

OLD BUSINESS: 
1. Carolina Water News - the proposed road easement has been put on hold. 

There was a leak at Lord Granville that was repaired by Carolina Water.
2. Drainage Update: work caused by sinkhole at Reserve Green has been com-

pleted. The drainage budget is currently maxed out. The Board is holding on projects 
until next �scal year.

3. Brandywine Database: the contract with Alpha 5 has been cancelled, which will 
result in an annual savings of $200. The database was transferred to one (1) Google 
database on November 1, 2017.

Faye Bennett our street rep coordinator has emailed requests for neighborhood 
phone book updates to our neighborhood street reps. Here is the message that was 
sent out, NOTE Ted’s email was incorrect on original email.

“Please provide any updates that should appear in the update to the telephone 
directory. The information should be provided to myself or Ted Besztercezi not 
later than December 1, 2017. We can be contacted at jmiller28557@gmail.com or 
tbeszterczei@gmail.com”.

NEW BUSINESS:
1. Proposed Development in Brandywine - Wilshire Commons is a proposed 

multi-family development on a vacant parcel located between the recreational 
area and Reserve Lane. The main concern surrounding this development is drain-
age within the community. There is a Morehead City Planning Board Meeting on 
November 21st at 5:30pm at the Morehead City Municipal Building located at 202 
South 8th Street. Resident are encouraged to attend. The development will also be 
heard before the Morehead City Town Council on January 9, 2018 at 5:30 pm at the 
Morehead City Municipal Building located at 202 South 8th Street.

There was a lengthy discussion regarding the development. A motion was made 
by Dr. Dave Henderson to “contract an attorney to review the plan and attend the 
Planning Board Meeting”. The motion was seconded by Rudi Bowen-Smith, and 
unanimously approved by all meeting attendees.

2. Other - There was a request by Frank St. Mark to add the Village Green gates to 
the community gate system. No action was taken on this request.

COMMITTEE REPORTS:

OCTOBER ACC APPROVALS

216 Brandywine Blvd. ....... Repaint Front Porch and Back Deck ................ 10/11/2017
Lot 232 Hillcrest Dr. ..........New Home Construction ................................... 10/23/2017
116 Oak Dr. . ......................New Fence .............................................................10/31/2017

Beauti�cation: Christmas lights will go up on December 1st. Mike will be com-

ing to take care of the �re ant mounds around the community. New plantings were 
installed at both gates, but when George went to adjust the irrigation systems, he 
found that the well pump along Highway 70 was not working. He has a call in to get 
it looked at to �nd out how much a repair will cost. George has requested quotes 
from two additional companies on replacement of the Highway 70 irrigation system.

Gates: the exit gate at 70 was damaged. The spare gate was installed and the gate 
is operational. Camera footage is being reviewed. The storage unit at Sam’s Mini 
Storage is closed. Storage was moved to the 70-guard shack, and extra gates are being 
stored at the golf course's cart barn.

Cameras: All cameras are functioning at this time. The cameras continue to be a 
valuable asset.

Boat Storage: Please be aware that new bills will be going out.

Recreational Area: The baby swing at the park is being repaired. The area needs 
updates; the Board is still discussing this issue.

The meeting adjourned at 8:10 pm.

Other: n/a

Respectfully submitted by Rachel Love-Adrick, November 20, 2017. 

BOA Board Minutes:
Board Meeting, November 13, 2017
at the K Club

Last Month's Solutions

By Pat McMahon

Another fun Bridge day...How can we continue to stand so much fun!!?  Must be 
the great lunch, �nishing up with Lori’s famous Bread Pudding...Yum! Thank you 
Pat Barber and Janiece Wall for hosting this month with a little help from Dolly Di 
Marco...Or maybe it’s because we had 4 tables of some of the most fun gals in Bran-
dywine...Whatever the reason it was a good day, and we even had a little bit of rain 
thrown into the mix. 

Lynn Hollowell �nished in third place, Vicki Tucker (thank you Vicki for sub-
bing) came in second and Pat McMahon nosed into �rst.

Thank you to all our subs and hope to see everyone in December.
Bridge play is the 2nd Wednesday of the month...Come join us!  We don’t want to 

have all this fun alone. If interested in learning more about K Club Bridge, contact: 
Co-Directors, Pat McMahon (726-7994) or Dolly DiMarco (240-3547).



DECEMBER 2017   Sound Waves   I   11

TruFit Gym
Business Spotlight

What makes Tru-
Fit Gym special? 

It’s the people! 
Every staff mem-
ber genuinely cares 
about the TruFit 
Gym members and 
their �tness. No 
matter where you 
are on your �tness 
journey, you are wel-
come and supported 
at TruFit Gym. When 

you walk in the door, you are greeted with a friendly smile. The trainers, instructors, and 
other staff members are always happy to help you and provide encouragement. You will 
also �nd that your fellow gym members become friends and workout partners. Plus, it is 
so convenient to Brandywine; literally one minute up Hwy 70.

What is TruFit Gym?
TruFit Gym is a new name for the gym, but the owner, staff, and members are the 

same! After 24 years as a Gold’s Gym franchisee, owner Mike Valentino decided to de-
velop his own brand of gyms. Currently, there are seven TruFit Gym locations in Eastern 
NC, with plans to expand to additional locations and improve existing facilities. TruFit 
Gym members have access to all of the TruFit Gym locations. In addition, TruFit Gym 
is a member of IHRSA, which is a network of gyms worldwide; the Passport Program 
enables you to access these gyms as a guest at a discounted rate when traveling away 
from home.

What does the membership include?
There are plenty of options for exercise at TruFit Gym – there’s something for every-

one! The gym provides cardio equipment, free weights, and weight machines. There are 
also a variety of group classes offered throughout the day. Classes include Silver Sneak-
ers, Zumba, P90X, boot camp, yoga, and Les Mills classes for aerobic, strength, and 
�exibility training. 

Your membership also includes free childcare while you exercise, tanning, and locker 
rooms with a sauna and showers.

New members receive a full orientation session, where you will discuss your �tness 
goals, take a tour of the gym, and complete a complementary �tness assessment, includ-
ing weight, body fat, and BMI. As a result, you receive a personalized plan for the types 
of strength and cardio training that would be best for you, as well as nutrition recom-
mendations.

What other services are available?
TruFit Gym has a team of trainers who are nationally certi�ed and also have addi-

tional certi�cations and specialties. Terri Ellis, General Manager, can match you with 
a trainer who has the knowledge and experience that is right for your needs and goals. 
When you work with a personal trainer, you get one-on-one coaching and support, a 
written exercise and nutrition plan, and progress tracking. 

One-on-one, coach-assisted �exibility and mobility stretching is offered to help you 
improve your everyday activities by improving your range of motion, core strength, bal-
ance, and coordination. 

Fascia Blasting and Cupping are also newer offerings that may provide you addi-
tional bene�ts. Fascia blasting is a specialized type of massage that can improve range 
of motion, decrease muscle pain and soreness, and improve the appearance of cellulite. 
Cupping is another form of therapy that helps to reduce pain and in�ammation and 
improve blood �ow. If you are interested in these services, please ask Terri for additional 
information. 

Finally, TruFit Gym offers freshly-made smoothies and shakes, as well as a variety of 
supplements and other nutritional products for sale. The staff can advise you on which 

By Monica Sellars

products may work for you.
Why should you join?
Sure, you can walk around the neighborhood or follow an exercise video at home, 

but there are advantages to exercising at TruFit Gym. For example, exercising with oth-
ers provides motivation to both go to the gym and to give your best effort while you are 
there. The assistance and knowledge of the gym staff and trainers will ensure you are 
performing exercises safely and effectively. On-site childcare means you can focus on 
your workout, knowing the kids are playing safely. Finally, group �tness classes provide 
a fun atmosphere with music, motivation and camaraderie. 

Everyone is at a unique place in their �tness journey and has their own �tness goals; 
at TruFit Gym, you will �nd that everyone appreciates and respects one another for 
making the effort to improve their �tness. It’s truly a friendly gym, where people sup-
port and encourage each other to be active and improve their wellbeing. Stop by the 
gym today to join, and �nd out how great you feel when you get truly �t!

Some of the TruFit Gym staff members: Emily, Sylvia, Tim, Terri, Jana, 
and Beth.

TruFit Locations: Morehead City, New Bern, Shallotte, Southern Pines, Fayetteville, 
Hope Mills, and Kinston

http://www.tru�tgym.com/
Morehead City: Terri Ellis, General Manager: 252-422-6557

Mention the Sound Waves article or advertisement for a new member special.

What is Silver Sneakers?
Silver Sneakers is a �tness program for older adults of all �tness levels. These 

group classes provide exercises that focus on increasing strength and �exibility. 
Variations for each exercise are provided to meet the needs of people with different 

�tness levels; the exercises can be performed standing or seated. If you plan to 
attend Silver Sneakers classes, check your health insurance plans to see if your gym 

membership costs may be partially or fully covered.  

What is Les Mills?
The Les Mills company’s �tness experts create safe and effective workout 

programs that incorporate motivating music in the exercise routines, which 
change every three months. The instructors at TruFit Gym who teach these 
classes are trained and certi�ed by the Les Mills company. Check the group 
�tness schedule for these classes: Body Flow, Body Vive, Body Pump, Body 

Step, Body Combat, and RPM.
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18 Hole LGA News
By Susie Garland

Oct 27: LGA Club Championship/Day #2 with a �eld of 14 players.  Recognition 
is given to Anne Lynes who placed fourth in the two-day tournament and to Angela 
Zieleck coming in third.  In a card playoff with Ann O’Connor, Sue King defended 
her 2016 title, with Ann achieving second place. Congratulations and kudos to all 
who participated.  A tasty buffet luncheon with the usual yummy dessert was served 
after game play.

Nov 2: A good turnout of 16 players turned out for ACE OF THE YEAR tourna-
ment with four Aces competing.  First, for low putts: Bernie Moreno had 35 for third 
place; Brenda Leinthall came in second with 32 putts.  There was a tie for low putts: 
Pat Barber and Pat Ludwig, each having 29.  A “pat” on the back to the Pat girls.  You 
done good.  In the Ace competition, Diane Mantho came in fourth with a net 84; 
Pudgy Groben and Mickey Friend tied with a net 73.  Ra-ta-ta-rat-ta-ta-rat-ta-ta 
and kudos to our 2017 Ace of the Year, a deserved winner with a very low net of 64: 
Angela Zieleck.  Yowsa, Angela, you really done good!  Pat Ludwig stuffed $8.00 into 
her purse when her name was called in the 50-50 draw.  We all enjoyed a variety of 
entrees for lunch after the round, followed by our annual BBLGA meeting.  Board 
members present:  Bernie Moreno, President; Myra Roche, Vice-President; Lenna 
Easter, Secretary; Jean Hunsinger, Treasurer; Brenda Leinthall, Tournament Chair-
man; Diane Mantho, Tournament Chairman.  Madam President announced the new 
officers for 2018, which was voted on and approved, with thanks to the nominating 
committee, Pat Ludwig and Ginny Reinhardt.  Here’s the slate: President: Susie Gar-
land (that’s me); Vice President: Janice Ghelli; Treasurer: Nelda Kessler; Secretary: 

Judy Payne.  Bernie 
reminded those who 
haven’t done so to 
sign up for the LGA 
Christmas party to be 
held at Amos Mos-
quito’s on December 
5th.  Details and 
signup sheet posted at 
the club.  Last, but not 
least, we will begin 
play at 10am start-
ing November 16th 
until the start of 2018 
league play.  Girls: 
make note.  

This concludes 
our season for 2017, 
with thanks to all 
the participants 
who came out to 
play in the spirit 
of friendship and 
camaraderie.

9-Hole LGA Sound Waves Report
By Lenna Easter

All in all, it has been a beautiful year for golf. Never got too hot, had nice breezes, 
and had lots of rain. But it seemed that all the rain days were on Tuesdays!! And so, 
play was again rained out on Oct 24.

We were able to play the second round for our championship on October 31. 
With a 55 on the front nine (played two weeks previously) and a 59 on the back, for 
a gross total of 114 for 18 holes, our 9-hole club champion for 2017 is Lenna Easter. 
Anne Gilbert did win on October 31 on our second playday with a 58. Congrats to 
both ladies and to all the ladies who play with the nine-hole lady golfers.

To summarize our activity during the year, here are the major winners:
9 Hole Champion (Low Gross) - Lenna Easter 
Freedom Tournament (Low Net) - 1st place -Lenna Easter; 
2nd place - Anne Gilbert 
Memorial Tournament - Marilyn Ryder 
President’s Cup - Marilyn Ryder 
Ringer Board:
Low Gross - Marilyn Ryder 
Low Net - Marilyn Ryder 
Most Pars - Lenna Easter 
Most Chip-ins - Marilyn Ryder

All the nine-hole ladies received cash awards for playing in weekly matches, even 
if they did not win! The awards will be presented at the annual LGA Banquet held at 
Amos Mosquito’s on December 5.

League play is officially over for 2017, although we can still get together to play a 
round until the new season starts in March 2018.

The Nine-Hole LGA is open to all Brandywine women. Play is on Tuesday morn-
ing, so you can get home in time for lunch and errands. We invite you to join us for 
a casual, relaxing, fun time and still say you played golf. Sign up when you pay your 
dues for 2018.

Celebrating this summer: (l-r) Marilyn Ryder, Anne Gilbert, Lenna 
Easter, Sue Verdon
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MGA Happenings
By Vince Moreno

We had our tournament today, and it took three of us to run it. Chuck Muller, our 
tournament director, was unavailable today. Mark Roche, John Miller and Vince Moreno 
got it all together, and it was no easy task. We are not going to give Chuck any more 
time off. The game was team low net; Mark and John totaled the cards and the winners 
were: First place with a score of 195, Mark Roche, John Miller, and Richie Lienthall, with 
the help of Ken Ghelli. Second place was won by Bob Connolly, Bill Springsteen, Ed 
Easter, and Barry Moore with a score of 195. Third place was won by Bob Colbourne, 
Nick Viglianese, John Rennwald, and Bob Mantho with a score of 199. It was a great day 
weather wise and lunch was excellent, making it another good day for the MGA.

Closest To The Pin Winner: Bob Connolly

First Place Winners: John Miller, Mark Roche, Ken Ghell and Richie Lien-
thall (not pictured)

Second Place Winners: Ed Easter, Barry Moore, Bob Connolly and Bill 
Springsteen

Third Place Winners: Bob Mantho, Nick Viglianese, Bob Colbourne and 
John Rennwald
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Nov 11: The Keith Friend Wounded Warriors Memorial Charity Golf Tourna-
ment was held on this date.  The format: 4-person Superball.  Additionally, there 
was a 50-50 raffle, silent auction, continental breakfast, and lunch provided after the 
round.  Prizes were awarded in three �ights: Men’s, Women’s, and Mixed.  Bran-
dywine Bay Golf Club was proud to host this event in memory of a great friend, 
husband, father, and grandfather.  Keith had supported the Wounded Warriors of 
Eastern NC for many years, the event continuing in his name with the generosity he 
showed.  A special thanks to all the volunteers, donors, and sponsors who contrib-
uted to this worthy cause.

 Further information and winners will be forthcoming in the newspaper, but since 
I report LGA news in my column, I am taking this opportunity to report that the 
following members who competed in the ladies’ division took �rst place.  From left 
to right, the team of Katie Kirk, Nelda Kessler, Bernie Moreno, and Susie Garland 
(that’s me) took �rst place.  Yowsa!  We done good!  Congratulations to us.

By Susie Garland

October 28: BOO! Couples Trick-or-Treat Halloween Tournament was held 
with 22 couples competing.  The format: Roll the dice 4-person teams.  Each player 
selected a number 1 through 6.  That was your number for the day.  After each hole, 
a die was rolled, using the score of the player whose number was that of the rolled 
die.  If the number on the die was not an assigned number, the low score of the team 
was used...the TREAT.  If the number on the die corresponded to the player with the 
highest score, then you got the TRICK.  GOT ALL THAT????  Here are the results.  
In third place, with a team score of 87: Bernie and Vinny Moreno with Myra and 
Mark Roche.  With a score of 86, the second-place team disappeared to celebrate 
Diane’s birthday, so no picture available.  The team: Diane and Bob Mantho with Pat 
Barber and Coasty Cornwall.  The winners, with a score of 83: Janice and Ken Ghelli 
with Mickey Friend and Tom Cook.  Yeah, you rolled the die good as you should, 
so congrats to you and the other winners in this fun tournament.  Special thanks to 
Steve Sewell for putting it all together.  A delicious Italian buffet was enjoyed by all 
with our food and beverage manager, Lori Doneghy, deservedly winning the 50-50 
raffle.  

Best Costume, really getting into the “spirit” of Halloween: Pat and Bob Henry.

November 5: This fun super-
ball format of 9 holes had a good 
crowd of 27 golfers who partici-
pated on opening day of Sunday 
Funday.  With a score of 30, con-
gratulations to the team of Nancy 
Bullett, Eugene Gurganus, Sandy 
Shaffer, and Louis Weil coming in 
�rst.  

By Susie Garland
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Keep Your Holidays
From Going Up in Flames!
Fire Prevention Tips for a Safe
and Festive Holiday Season

Information source - NFPA (National Fire Protection Association)

For most of us, the holiday 
season represents a time for 
family festivities and good cheer. 
What few of us consider is that 
the holiday season is a time when 
there is an increased risk of home 
�res. Many households engage 
in holiday activities that serve as 
some of the leading causes of U.S. 
home �res, including cooking. 
Christmas trees, candle usage 
and holiday decorations also 
signi�cantly contribute to the 

seasonal causes of home �res. Add 
to that the hectic nature of the holidays, when people are trying to accomplish multiple 
tasks at one time, and the chance for home �res grows even more.

As everyone gets busier during the holidays, we often become rushed, distracted or 
tired. That’s when home �res are more likely to occur.

Fortunately, with a little added awareness and some minor adjustments to holiday 
cooking and decorating, the season can remain festive and safe for everybody. By tak-
ing some preventive steps and following simple rules of thumb, most home �res can be 
prevented.

With unattended cooking as the leading cause of U.S. home �res and home �re 
injuries, you should stay in the kitchen while you’re frying, grilling, boiling, or broiling 
food. Most cooking �res involve the stovetop, so keep anything that can catch �re away 
from it, and turn off the stove when you leave the kitchen, even if it’s for a short period 
of time. If you’re simmering, baking or roasting food, check it regularly and use a timer 
to remind you that you’re cooking. Create a “kid-free zone” of at least three feet around 
the stove and areas where hot food and drinks are prepared or carried.

Candles are widely used in homes throughout the holidays, and December is the 
peak month for home candle �res. The nonpro�t National Fire Protection Association’s 
(NFPA) statistics show that two of every �ve home decoration �res are started by can-
dles. Residents should consider using �ameless candles, which look and smell like real 
candles. However, if you do use traditional candles, keep them at least 12” away from 
anything that can burn, and remember to blow them out when you leave the room or go 
to bed. Use candle holders that are sturdy, won’t tip over and are placed on uncluttered 
surfaces. Avoid using candles in the bedroom where more than one-third of U.S. candle 
�res begin or other areas where people may fall asleep. Lastly, never leave a child or pet 
alone in a room with a burning candle.

According to NFPA, U.S. �re departments respond to an average of 210 home struc-
ture �res caused by Christmas trees per year. Three of every ten of them is caused by 
electrical problems, and one in four result from a heat source that’s too close to the tree. 
Consider  the following advice for picking, placing and lighting the tree:

If you have an arti�cial tree, be sure it’s labeled, certi�ed or identi�ed by the 
manufacturer as �re-retardant.
If you choose a fresh tree, make sure the green needles don’t fall off when 
touched; before placing it in the stand, cut 2” from the base of the trunk. Add 
water to the tree stand, and be sure to water it daily.
Make sure the tree is not blocking an exit, and is at least three feet away from any 
heat source, like �replaces, space heaters, radiators, candles and heat vents or 
lights.

•

•

•

Use lights that have the label of a recognized testing laboratory, and make sure 
you know whether they are designed for indoor or outdoor use.
Replace any string of lights with worn or broken cords, or loose bulb connec-
tions. Read manufacturer’s instructions for number of light strands to connect.
Never use lit candles to decorate the tree.
Always turn off Christmas tree lights before leaving the home or going to bed.
After Christmas, get rid of the tree. Dried-out trees are a �re hazard and should 
not be left in the home or garage, or placed outside the home.
Bring outdoor electrical lights inside after the holidays to prevent hazards and 
make them last longer.

By following these �re prevention tips and measures, you can greatly reduce the risk 
of �re in your home, and enjoy a safe holiday season. The holidays can quickly turn 
from joyful to tragic when a �re occurs. By taking simple precautions, people can avoid 
potential �re hazards, and make this time of year a healthy and happy one. 

•

•

•
•
•

•
By Mark Roche

Restaurant Review
Lunch at The Ruddy Duck Tavern
By Monica Sellars

The Ruddy Duck Tavern is a popular downtown Morehead City restaurant and 
bar. The food is freshly pre-
pared, and the menu includes 
a variety of appetizers, salads, 
sandwiches, and entrees. 
Gluten free options are avail-
able, and specials are offered 
daily. The dishes feature local 
seafood, vegetables, and herbs.

Seating options include an 
outdoor water front bar and 
a few tables, and an indoor 
bar, booths, and tables. The 
atmosphere is casual, lively 
and family friendly, and the 
staff members are welcom-
ing and efficient. We have 
probably eaten at The Ruddy Duck three times over the past several years, and our 
experiences have all been good. Although we have had to wait for a table each time, 
once seated, we had excellent service. The food was hot, the portions were large, and 
the �avors were delicious. 

On our most recent visit, I ordered a shrimp and rice dish, which was a special 
for the day. My dining companions ordered a cracker-thin pizza and �sh tacos. We 
all agreed that our meals were delicious and satisfying. We took home leftovers and 
enjoyed them the next day. We also ordered refreshing draft beverages; they had 
beer and wine on tap!

You can view the menu and get more information on the website: www.ruddy-
ducktavern.com. 

The bottom line: The Ruddy Duck is a Morehead City hotspot serving delicious 
local eats.

Attention Neighbors: Monica’s year of restaurant reviews is 
wrapping up in December. If you are interested in contributing 
one or more restaurant reviews to Sound Waves in 2018, please 

contact editor.soundwaves@gmail.com!
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Here are just a few of the many special events planned in our area this month. Go to 
www.crystalcoastnc.org for details about these events and others!

23rd Annual John Costlow Christmas Train Show
December 1, 2017 | 4:00 pm-8:00 pm
December 2, 2017 | 9:00 am-6:00 pm
December 3, 2017 | 11:00 am-4:00 pm
2015 Pollock Street, Beaufort, NC 28516
(252) 728-2259

30th Annual Core Sound Decoy Festival
December 2, 2017 | 9:00 am-5:00 pm
December 3, 2017 | 10:00 am-4:00 pm
1574 Harkers Island Rd, Beaufort, NC 28516
(252) 838-8818

Newport Christmas Parade
December 3, 2017 | 3:00 pm-5:00 pm

4th Annual “Santa and a Movie”
December 8, 2017 | 6:00 pm-8:00 pm
*MUST pre-register by Thursday, December 7th at 5pm to attend
7500 Emerald Drive Emerald Isle 28594
(252) 354-6350

A Dickens of a Dinner
December 8, 2017 | 7:00 pm-9:00 pm
1012 Arendell Street, Morehead City, NC 28557
(252) 240-2800

5th Annual Gingerbread Festival
December 8, 2017 | 7:30 pm - December 10, 2017 | 5:00 pm
3505 Arendell St, Morehead City, NC 28557
(252) 808-2244

Santa by the Sea @ Pine Knoll Shores Aquarium
December 9, 2017 | 9:00 am-5:30 pm
1 Roosevelt Drive, Pine Knoll Shores, NC
(252) 247-4003

Race to the North Pole
December 9, 2017 | 10:00 am-11:00 am
Front Street, Beaufort, NC
(252) 504-2400

Pine Knoll Shores Flotilla
December 9, 2017 | 5:15 pm-6:15 pm
198 Oakleaf Dr., Pine Knoll Shores, NC
(252) 247-2268

Morehead City Christmas Parade
December 9, 2017 | 11:00 am-12:00 pm

The Embers Christmas Show
December 19, 2017 | 7:30 pm-9:30 pm
1311 Arendell Street, Morehead City, NC
(252) 495-8919

December Special Events Downtown Countdown
December 31, 2017 | 5:00 pm - January 1, 2018 | 1:00 am
Downtown Morehead City, NC
(252) 808-0440

New Year’s Eve Cannon Blast
December 31, 2017 | 6:00 pm-8:00 pm
2303 E Fort Macon Rd, Atlantic Beach, NC
(252) 726-3775

Boundary Bingo: Fun Tips for 
Handling Family Holiday Drama

It’s that time of year, halls are being decked, carols sung, cookies baked...so, it’s also 
time for family holiday drama. Here are a few tips for navigating the conversations and 
chaos that can ensue when you mix holiday festivities and family.

Breathe: Yep, it’s the old “count to 10,” breathe, and then speak. (Easier said than 
done but still a valid tip.) While you’re taking that 10-second breath, think about 
the consequences that meeting Uncle Harold’s latest jab with an equally sharp 
reply will have. Yes, it might feel good, but is it worth the drama?
Speaking of Speaking: You don’t have to respond. One of the things you can 
do when someone asks an insulting question is divert their attention. In other 
words, ignore the rude question. You can say, “Oh, wow, I didn’t know that blouse 
came in that color” – or “Will you look at that bird out there?” Then change the 
subject.
Lower your expectations: Not to get all Scrooge, but think about Christmases 
past. What are the “typical” arguments that happen year after year? Make a list if 
you wish – and expect them again this year. Maybe you and your husband have 
an “annual Christmas tree �ght” ...or it’s the lights that cause some “debate.” Just 
this once, lower your expectations and minimize the shock, surprise and disap-
pointment of the holiday drama. (You might even get to the point where it can 
be laughed at. Hint: The “annual Christmas tree �ght” is now a joke in our house. 
Friends and family now ask “has it happened yet?” It’s become fun.)
Take the stress off yourself: See the savvy planning article in this issue. Part of 
the reason for frayed nerves is all the harried busy-ness. Try deleting some of the 
things that are unnecessary – like Christmas cards. (You can send them online if 
you MUST do them.) Or, ask for – or hire – some help.
Boundary Bingo: This is from author and life coach, Martha Beck, and she calls it 
Dysfunctional Family Bingo. Here’s how you play:

This is one of my favorite games, though it involves considerable preparation. 
A few weeks before the holidays, gather with friends and provide each person with 
a bingo card. Each player �lls in her bingo squares with dysfunctional phrases or 
actions that are likely to surface at her particular family party. For example, if you 
dread the inevitable “So when are you going to get married?” that question goes in 
one square of your bingo card. If your brother typically shows up crocked to the gills, 
put “Al is drunk” in another square, and so on. 

Take your �nished cards to your respective family gatherings. Whenever you 
observe something that appears on your bingo card, mark off that square. The �rst 
person to get bingo must sneak off to the nearest telephone, call the other players, 
and announce her victory. If no one has a full bingo, the person who has the largest 
number of �lled-out squares wins the game. The winner shall be determined at the 
post holiday meeting, where she will be granted the ever gratifying free lunch.

Read more: http://www.oprah.com/omagazine/dealing-with-a-dysfunctional-
family-during-the-holidays/all#ixzz4yhJFQZOI

Finally, know this: Your family is NOT the only one, and we’re all doing the best we 
can (at least it helps to think so.) Give people the bene�t of the doubt – and give yourself 
(and your high expectations for the “perfect” holiday) a break. If you can’t create “peace 
on earth,” you’ll at least have a shot at it in your neck of the woods – and maybe, you’ll 
experience inner peace even amidst the holiday drama as you practice these tools.

1.

2.

3.

4.

5.

By Sandra Gahlinger
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Pet of the Month

By Jo Mullis
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Pet of the Month
Sara V
By Rose Dunn

Sara V is a deaf long haired rescue cat who had lost her tail in capture and had to 
stay in the shelter for 2 months to heal before being put up for adoption. Dr. Worrell 
thinks she was three years old when we took her home. We found out later that she 
was deaf. With such a horrible thing to happen to her, she hid under the furniture 
for about 6 weeks and �nally decided this was HER home and we loved her. She 
now sleeps on our bed at night, and my husband built her a ramp to get up since she 
also must have some munch-
kin in her because her legs are 
very short. Joe, Dr. Worrell’s 
groomer, gives her short hair-
cuts every 5 or 6 months since 
she didn’t know how to groom 
herself or like for me to do it. 
She is now learning how to do it 
herself with her hair short. We 
celebrate her birthday on April 
26, when my daughter gave her 
to me for Mother’s Day. Next 
April she will be seven. There 
are so many animals who need 
a good home, and it is such a 
pleasure to see a pet come back 
from a bad situation to be a 
happy part of the family.

The Mayor apologized for the church being locked, but he explained with embar-
rassment that he did not want to get the villagers’ hopes and expectations up, so he 
didn’t tell them of our letter. To actually have a piece of their history returned to 
them after so many decades would surely be magic and nothing short of a miracle. 
With the massive destruction of their town, there was nothing left of the church and 
many other buildings. Even today, pock-marks from artillery are still evident on 
those few buildings that did survive.

The Paris newspapers had been told of our mission and had sent a reporter/
photographer. Our odyssey made the Paris press as well as many other newspa-
pers throughout France. I received a heartfelt note from the Mayor expressing the 
gratitude of the town and telling us we would be welcome to return any time and be 
assured of a very warm welcome (and an unlocked church).

How many times during one’s lifetime can you have such a pleasant experience? 
We considered ourselves privileged to have been able to be a small part of this tiny 
village’s history.

POST SCRIPT
The Volunteer Fire Departments of Chatham Borough, Chatham Township and 

New Vernon played the biggest part in making this exchange so organized and fun, 
along with our French Connection, Chris Stevens. Chris enlisted her relatives to be 
our bus drivers and tour guides on our extended trips all over France each year that 
we went. 

Our �remen presented the Esternay Fire Department with a shiny, inscribed 
bell for their older truck which produced the biggest smiles and more swapping of 
badges, hats and even coats.  

I had been elected Mayor of Chatham Borough (1984-87) and was fortunate that 
this amazing adventure evolved over my term. Several Chatham Borough council 
members came along on our trips, as well as the Chatham Township Deputy Mayor 
Vivian Hill and our State Senator Leanna Brown. Even though we were asked to 
make speeches and proclamations to make us “Official Sister Cities,” it was the 
people to people connections that made this so special. Many of us still stay in touch 
with our host families. I became an “Honorary Fire�ghter of France” complete with 
a medal and have had many family members be �re�ghters, one of whom was a big 
part of this exchange as Chatham Township Fire Chief. It was so much fun to live 
with our “families,” help with the chores, and be made so welcome. The Marquis de 
La Rochelambert even opened his Chateau in Esternay to the townspeople for the 
�rst time ever to show everyone his beautiful home and grounds, complete with a 
moat!

Returning Candlesticks ... continued from page 8.
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You know from previous holiday seasons that there is always a long list of things 
to get done in order to prepare for the holidays.  One of the best productivity ques-
tions you can ask is this: How can this get done? (Versus, “How can I get this done?” 
– emphasis on the “I”.) Here are some ways you can “get these things done” – and 
they don’t involve doing it all yourself. (That’s the savvy planning part.)

Some of the big stressors can be: Shopping for gifts, wrapping, baking/cooking, 
and holiday guests.

Shopping: First, make a list. (Your budget will thank you!) If you’re internet shop-
ping savvy, then you likely can save yourself time (and money) by shopping online. 
You can also avoid the crowds (unless, of course, you’re one of those people who 
enjoy the hustle and bustle of holiday shopping). If that’s the case, then “have at it.”

Wrapping: Set up a wrapping station, and if you have kids that are old enough, 
put them to work. Perhaps you have a friend with superior wrapping skills, and you 
can trade duties. Another option is to use one of the wrapping services that pop up 
this time of year. If you can, have the item wrapped before you leave the store – or 
click “gift wrap” if ordering online.

Baking and cooking: In the same way you made that list for shopping, make 
yourself a list of items to be cooked – cookies, Christmas Eve, Christmas Day Break-
fast, and the Christmas meal. Many of these items can be prepared ahead of time 
(up to a few days), and many can be prepared in advance and frozen such as quick 
meals like chili and spaghetti sauce. You’ll have some of your baking out of the way, 
and when you need a quick meal, you’ll have something that can easily be popped 
into the microwave or crock pot and can serve a hot meal to your family. 

Guests: If you know you’ll be having overnight guests stay with you, you’ll, of 
course, want to make sure your guest room is ready for company.  Again, if the ques-
tion you’re asking is “How can this get done?”, one of your options is to hire help. If 
you already have someone helping you with cleaning your home, you can schedule 
an extra “session” just for holiday cleaning help. If not, check out Brandywine’s Next-
door.com site for possibilities.

FlyLady has a “Cruising through the Holidays” Guide that’s a great help – it 
includes a day-by-day and day-of cooking timeline and menu, as well as crockpot 
meals and cookie recipes that can be done ahead of time. In addition, there are 
things in the guide like: Clutter free holiday gift ideas, a holiday control journal, 
packing lists, and holiday safety guides. You can �nd it at www.�ylady.net/cruising-
through-the-holidays.

As you look at your holiday “to do” list, a little planning goes a long way toward 
the ‘peace on earth’ we so often sing about this time of year. And remember to ask 
yourself, “How can this get done?” – leave the “I” out of the equation.

Do you have tips, recipes and sanity saving ideas for the holidays? Send them to: 
editor.soundwaves@gmail.com

Head off Holiday Stress
with a Little Savvy Planning
By Sandra Gahlinger

Here’s the thing.  Chrismukkah (you all know this holiday by now, right?) is the 
season when the food police come out with their wagging �ngers and annual tips 
on how to get through the holidays without gaining 10 pounds.  You can’t pick up a 
magazine without �nding a list of holiday eating do’s and don’ts such as: eliminate 
second helpings, high-calorie sauces, cookies made with butter, and:

Fill up on vegetable sticks, they say.  Good grief!  Is your favorite childhood 
memory of holidays a carrot stick?  I don’t think so!  A carrot was something 
you left for Rudolph.  Avoid them.  Anyone who puts carrots on a holiday 
buffet table knows nothing of the holiday spirit.  In fact, if you see carrots, 
leave immediately.  Go next door where they are serving rum balls.
Drink as much eggnog as you can.  You can’t �nd it any other time of the year 
so drink up!  Who cares that it has 10,000 calories in every sip?  It’s not as if 
you’re going to turn into a nogaholic or something.  It’s a treat.  Tis the season 
for garsh sakes!
Do not have a snack before going to a party in an effort to control your eat-
ing.  The whole point of going to a party or a friend’s or relative’s house is to 
eat other people’s food – for free.  Lots of it.  HELLO?? 
It’s almost time to gear up for New Year’s when you’ll want to dine out be-
cause the wife (or, in my case, the husband) doesn’t want to cook.  (I write; he 
cooks).  Choose a place like the Golden Corral where you can stuff yourself 
silly and eat all that you want.  Don’t forget the senior discount, too.  And, 
when no one is looking, stuff a few of those famous sweet roles into your 
pocketbook.  Wellll, that’s what my mother always did.  She used her own 
sign language to encourage me to do this as well by pointing her �ngers to 
the buffet table, then at me.  I always obeyed for fear of Ma creating a scene 
by raising her voice, with a scowl on her face, always reminding me: “Life 
is short, and they all do it!”  Acting like an undercover policeman, I would 
look to my left and then to the right, and begin stuffing those suckers into 
my shopping bag brought speci�cally for this “special occasion.”  I now look 
up to the heavens when I follow through and do something she taught me.  
“Happy, Ma?  I done good?”  In acknowledgement, every time I’m on the golf 
course and see a butter�y �ickering its wings on top of my ball, Ma is sending 
me a message of approval.

And now for the “serious” stuff about the origin of the “Festival of Lights” which 
in Hebrew means Hanukkah, Chanukah, Chanukkah, Hannukah, Hanukah, Chan-
nukah, Chanukah, Hanuka.  No one knows how to spell it, so even if you’re an 
illiterate klutz, you can’t go wrong.  In contrast, there is only way to spell Christmas. 
The players in the Christmas story have easy to pronounce names such as Mary and 
Joseph. The players in the Hanukkah story are Antiochus, Judah Maccabee, and 
Matta-whatever. No one can spell it or pronounce it.  In recent years, Christmas has 
become more and more commercialized. We save money on Hanukkah, less gifts 
to buy, less to return, less junk to deal with, easier to sleep with. Better to stick with 
Hanukkah!

1.

2.

3.

4.

HOLIDAY TRADITIONS
Chrismukkah, Hanukkah,

and all that jazz
By Susie Garland

continued on page 23
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This article was originally published in the August 2002 issue of Sound Waves. This 
is part 2 of a 3-part series. Reprinted with permission of Dr. Smith.

In speaking with Fred and Pat Ludwig, I learned they were among the very �rst 
to buy land and build a home here. They provided me with some of the original ad-
vertising brochures and a ton of pictures of those birthing years. We thank Fred for 
writing up some of his memories of Brandywine, which I would like to share with 
you.

Fred and Pat’s memories of Brandywine Bay 
“In April 1980, Al Bassinger and I visited the coast of NC with the purpose of 

�nding a possible place to retire. Al had heard that Morehead City was a good place 
to look so that was our target area. We both wanted water and golf so it seemed a 
natural place to look. We visited many locations with a broker and �nally got him 
to show us a new community called Brandywine Bay. Brandywine Blvd., the access 
road, was all torn up with sewer lines being installed and the back nine (the front 
nine in 1980) were being shaped by bulldozers. In spite of the construction, we saw 
potential and each of us bought a lot.

A few months later I de-
cided to put up a house for 
investment. When it was 
completed in 1981 my wife, 
Pat, got a leave of absence 
from her teaching position 
and that fall we moved to 
the white brick ranch locat-
ed at Tree Fern and Spruce 
to give Brandywine a try. 
We were the 6th house to 
be built in Brandywine and 
it was an interesting, but 
lonely, experience. Luckily 
for me, my wife liked golf 
and we played almost every 
day. Our evenings would 
start with a look at the new 
houses under construc-
tion so, by the end of that 
year, we knew a lot about 
the new construction, even 
thought we did not know 
the owners.

It was hard to �nd good 
supply stores and we had 

to really shop for electrical 
and plumbing �xtures, �oor coverings, appliances, etc. There were only a couple of 
decent restaurants in Morehead in 1982 and it was hard to �nd fresh vegetables in 
the supermarkets. Forget about a cocktail with dinner, as we were a dry town! We 
look back at that year with many pleasant memories with the thought that we would 
perhaps return when we really retired. 

A number of our friends located in Brandywine and we came back to visit at least 
once a year until our official retirement in 1995. We also purchased a condo in Ce-
darwood in the 80’s with our friends, Bill and Lori Wilson and that made our trips 
to Brandywine more enjoyable. We used to know all of the Brandywine residents. 
Unfortunately, with its current size, that is no longer possible. We feel that Brandy-
wine was one of our children whom we have watched grow and prosper over the 

Celebrating 30 Years:
More Brandywine Bay History
By Dr. Joe Smith

past 22 years. It will always be a special place to us.”
I then turned to Bucky Cox for some information on the development of the golf 

course. Bucky grew up in Havelock and remembers going past Brandywine on his 
way to the beach. He was only 24 years old when he bought a lot on Wisteria Circle 
in 1985. Bucky sold that lot to a builder who then built the house in which he now 
lives on Lord Granville Dr. The entrance gate at that time was much closer to the 
now existing sales office and the road con�gurations were different. He related that 
the former NC Lt. Governor Jim Gardner, who was also the founder of the Hardee’s 
food franchise, originally owned the community. He fell into some hard times, as 
the story goes, and the development went bust and the bank took over. There may 
have been another owner, but at any event, Mr. McClung came on the scene and 
purchased both sides of Brandywine Bay.

The brochure on the golf course describes it as follows: “Brandywine Bay’s chal-
lenging 18 hole golf course is set in dense woods and laced with streams and ponds. 
It plays 5,472 yards for the ladies, 6,128 yards from the regular men’s tees, and 6,585 
yards for the professionals. Originally designed by Bruce Devlin and Von Hagge 
from Miami Beach, this attractive and demanding course was revised by Ellis and 
Dan Maples of Myrtle Beach. The course has been well constructed and tenderly 
maintained. The original plan was to have tour pro Lanny Wadkins as a playing tour 
pro. 

Another of the “original pioneers” was Nathalie Southwick, originally from 
Holden, Mass. And then, most recently, from Hartford, Ct. She and her husband, 
Warren (Stan) visited the are en route to Hilton Head, SC. After their daughter 
married in ’81, they decided to give this area a try and rented one of the condos on 
the beach for 10 months. Nathalie remembers riding along Rte. 70 and seeing the 
beautiful walls of antique brick and the gates that made the entrance to Brandywine. 
She saw a Mercedes-Benz 
drive through the gates 
and go down Brandywine 
Blvd., then a dirt road. 
She �gured this should be 
a pretty nice place!

That started her ro-
mance with Brandywine 
Bay. The Southwicks 
bought one of the four 
lots offered on Pine Circle 
and became the 12th 
members of the club. 
They moved into their 
newly built home in May 
’82 and had many delight-
ful times at the Webb 
house with parties and 
bridge games. She vividly 
recalls when the roads 
were completed and there 
was a street sweeper who 
would clean their streets 
and have everything 
looking good for potential 
buyers. Nathalie South-
wick is another great lady 
of Brandywine!!!!

I still have a couple individuals whom I’d like to interview and share their stories 
with you as we rediscover the history of Brandywine Bay. Until next month...Dr. Joe 
Smith.
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Years ago, I entered a cookie contest at a store called “Chef Central” and won for 
my “Chinese Chews.” Now, I’m not sure why they have this title, but this recipe dates 
back 35 years.  It was my niece’s communion where I discovered these and had to 
have the recipe!  I think it is appropriate to rename them Date-Nut Bars.

INGREDIENTS:
1 cup sugar
1 stick butter (melted)
2 eggs
1 cup �our
1/4 tsp. salt
1 tsp. vanilla
1/2 pkg. dates (cut up)
1 cup nuts (I prefer walnuts)
Confectionery sugar (for dusting on top)

DIRECTIONS:
Mix butter, sugar and eggs.  Fold in �our and salt.  Add vanilla and beat.  (I mix 

manually).  Add dates and nuts and mix; mixture will be thick.  Grease an 8x8 
pan and pour mixture.  Bake at 350 approximately 30 minutes.  Cool and cut into 
squares and add confectionery sugar on top. 

Date-Nut Bars, aka Chinese Chews
By Roseanne Cristofalo
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Call Now for a FREE Consultation.

DuoCraft
Morehead City  • 1306 Bridges St.• (252)240-1476

Jacksonville • 300 Carmen Ave, Ste 500 • (910)938-3576
New Bern • 118B Market St. • (252)638-6470

Wilmington • 420 Eastwood Rd. • (910)763-8419

FREE
Knobs / Pulls

with purchase 
and this ad

Westport Shopping Center
Hwy. 70 West • Morehead City

William Perri, Owner • Jimmy Pittman, Manager

NAME BRANDS AT COMPETITIVE PRICES

HOURS: Mon.-Fri.  9:00 am - 5:00 pm

William’s 
Floorcovering & Interiors

(252) 726-4442 • (252) 726-6154

FALL FLOORING 
SALE

GOING ON NOW!

Service before, during & after the sale.
We are one of the few retailers offering in-house certified 

installers and other old-fashioned courtesies.

After Hours Appointments Available Upon Request

Luxury Vinyl Plank & Carpet
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Wills, Trusts, Estate Planning 
& Asset Protection 

710 Arendell Street • Morehead City, NC 28557
252-726-8411

lawyers@kirkmanwhitford.com • www.kirkmanwhitford.com 

Jane Gordon,
Attorney at Law

KIRKMAN, WHITFORD, BRADY,
BERRYMAN & GORDON, P.A.

G P A
jgordon@kirkmanwhitford.com

ACROSS
  1. Russian emperors
  6. T T T T
10. Policemen
14. Water balloon sound
15. A Freudian stage
16. Component of urine
17. Australian king�sher
19. Peel
20. Unbending
21. Belief
22. Lunch or dinner
23. Bloodsucker
25. Tarnish
26. Nursemaid
30. Ought
32. Paint the town red
35. Calamity
39. Crazy
40. A European peninsula
41. Chevrotain
43. Stonework
44. Unruffled
46. Catches
47. Fondled
50. Very prickly woody 
vine
53. Dash

54. Former boxing champ
55. Foursome
60. Assistant
61. Devalue
63. C C C C
64. Broad valley
65. Malicious burning
66. Terminates
67. Sought damages
68. A �ower of remem-
brance

DOWN
  1. Sounds of disapproval
  2. Smudge
  3. Maguey
  4. Garden tool
  5. Procrastinate
  6. Letter after sigma
  7. Make wealthy
  8. Hearing range
  9. Shut
10. A cantankerous per-
son
11. Bay window
12. Prison-related
13. In an unfortunate way
18. A farewell remark

24. East southeast
25. Thick slices of some-
thing
26. Corrosive
27. Head of hair
28. Backside
29. Huskiness
31. Murres
33. Lacking leadership
34. Sow
36. Sea eagle
37. Soil
38. Cheers
42. Any dramatic scene
43. Japanese apricot
45. Threefold
47. Tranquility
48. Extraterrestrial
49. Walked through water
51. Consumed food
52. Summary
54. Contributes
56. Novice
57. Coarse �le
58. At the peak of
59. Declare untrue
62. Scarlet

�����������������
• WINDOW & SCREEN REPAIR
• POWER TOOLS & EQUIPMENT
• LAWN & GARDEN SUPPLIES
• CHAINS & FASTENERS
• PLUMBERS & ELECTRICAL 
• SHARPENING SERVICE
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Carteret Community Theater

The Embers 
Tuesday, December 19 at 7:30PM
We are pleased to again host The 

Embers for a Christmas show that 
will get you to your feet. This leg-
endary beach music band sings new 
arrangements of classic Christmas 
tunes and a few of their classics the 
whole family will love. All reserved 
seats are $30 at the door, $32 day of 
show and include NC Sales Tax and 
Service Fee

Over 2000 years ago
The Hanukkah story began
When the Jewish temple was seized by the Greeks
Liberation was their ultimate plan 

After three years of war and combat
The con�ict was over at last
The Jews had recaptured their temple
Idol worship was now a thing of the past

A symbol of God’s supreme presence
Is the lamp (Menorah) from ancient history
There was only enough oil to burn for a day
But the candles burned 8 days miraculously

Hanukkah is called the Festival of Lights
Each candle depicting this great story
In Hebrew, it means rededication
Of the Jewish heroes, their deeds, and their glory

Go to www.carteretcommunitytheater.com
for more information and tickets

Holiday Traditions ... continued from page 18.



24  Sound Waves  I  DECEMBER 2017

Pine Knoll Shores Realty
252-727-5000

Proudly Serving:   Atlantic Beach • Beaufort • Cape Carteret • Cedar Point • Emerald Isle • Havelock
Indian Beach  •  Morehead City  • Newport • Highway 24 • Pine Knoll Shores • Salter Path • Swansboro

From our family to yours ... 
Warm Wishes for a Very MerRy Christmas

When you’re ready ...


