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FROM THE EDITOR

Young have the
world waiting to
be conquered
By MITCH TALLEY
The world is your oyster, young people.
Don’t forget it.
The opportunities that exist in our world today are so much
greater than they were back in the late 1970s when I graduated
from Calhoun High School.
But I guess that’s just the nature of our world, isn’t it? My
generation had much greater opportunities than those from the
early 1900s when my granddaddy was growing up on the family
farm in Curryville.
Still, though, I’m anxious to see what my kids do with their
lives in the coming years, starting with our oldest son, Drake,
who just graduated from the University of Georgia in May with
a degree in Dietetics.
He’s not sure what he wants to do with that education yet, but
I’m glad to see that he apparently isn’t afraid to consider the
idea of spreading his wings and leaving his home state of
Georgia and perhaps heading out west. On our 20th anniversary
trip down the West Coast in 2009, my wife, Cindy, and I
became enamored with the beauty of nature out there, especially
in Oregon.
In my high school senior yearbook, I said that my career goal
was to become sports editor of the New York Times, primarily
because then I’d be able to see all of my beloved Yankees baseball games for free and get to meet my heroes in person.
Of course, that career was hard to achieve when you’re
entrenched in Calhoun, though.
While I don’t regret my life in Calhoun, speaking from the
voice of experience, I do encourage young people not to be
afraid to take on new adventures in strange cities. Who knows,
if I had stuck to my original plans to go to the University of
Georgia Henry W. Grady School of Journalism in Athens, I
might have ended up living out my Yankee dream in New York
City.
I also encourage young people just entering the work force
not to stay too long at a job. While it was once looked upon as
something to brag about to give 50 years of your life to the
same company, I’m not so sure that is the best way to approach
a career these days. While job hopping every year isn’t so good,
either, I really think a person can grow and become better
rounded by taking on a new challenge every five years or so.
6 Calhoun Magazine ◆ JULY/AUGUST 2015

I don’t want to sound bossy, but the years do
have a way of imparting wisdom to anyone
willing to perk up enough and listen. I heard
something on the radio the other day that made
a lot of sense to me; a preacher was talking
about how he had noticed how close the results
were in athletic contests. Just a slight edge –
perhaps working a little harder – was enough
to make one athlete stand out over another.
It’s that way in life. Giving that little extra
can often mean the difference between just living a normal life and making a real difference
in the world around you.
While success isn’t always measured in dollars and cents, it’s still a good idea to keep
your finances in order. Even a small salary can
go a long way if you are sensible with your
money and don’t live beyond your means.
We often say, “If I had a million dollars, I’d
really do something to help other people.”
To our young people, I would say, “You can
make a difference even if you don’t have all
the money in the world, just by giving of
yourself and your time.”
Just look at all the nurses and social workers
and volunteers who aren’t the richest people
monetarily in the world, but think about the
good that they do for others around them.
I’ll close by remarking how lucky we are in
Calhoun to have Gordon Hospital, where my
mother-in-law Vivian Shugart was nursed back
to health by a team of dedicated doctors and
nurses in June.
As we watched the construction going on
for the latest impressive addition to the hospital, I couldn’t help but think how fortunate we
are that our county leaders had the foresight to
sell the hospital to a professional organization
that has sunk millions of dollars into improving the facilities and more importantly the
quality of care for our residents over the past
few decades.
Young people, don’t be afraid to dream, the
way our hospital has dreamed over the years. I
don’t know about you, but I can’t wait to see
what the brilliant minds of our youngsters
today will dream up before I’m dead and gone.
At the same time, though, I don’t want to
give up on my generation. I think we’ve still
got some juice left in our batteries, too, before
we hang it up.

BE OUR FRIEND
Like us on Facebook and
stay up to date on new
editions and special events.
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The Grogan family has created a beautiful, buco
to come together, connect with nature, and mak

Photos by Amber Lanier Nagle

COPPER C
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ucolic event venue for folks
make lasting memories.
The bright red barn nestled at the corner of Miller Ferry Road
and Reeves Station Road always catches my eye. Each time I
pass by, I glance over and notice something new and interesting—a big pole supporting dozens of colorful birdhouses, two
chutes sloping downward from the barn into a pile of sand, a
flowerbed full of bold zinnias, or a rustic bridge crossing a pristine creek.
The barn and surrounding farm have been a mystery to me
until earlier this year when I noticed a sign that read, “Copper
Creek Farm.” I drove home, Googled it, and learned that the
farm will host scheduled events throughout the year—sunflower
festivals, corn mazes, pumpkin festivals, Halloween haunts, and
Christmas extravaganzas. I sent the owners an e-mail message
asking for a tour, and they invited me over.
I arrived one day in May to find David Grogan at the helm of
a roller-compactor. He smoothed the pebbly walkways and
drives for a few more minutes before dismounting and greeting
me.
“We’re getting ready for the big day,” he said with a smile.
“June 26 is just around the corner, and we’ve got a few finishing
touches left to make.”
He was referring to preparations for their inaugural event—a
sunflower festival like no other that the farm was scheduled to
host during the last weekend in
June and the first weekend in
July. Visitors got to tour and photograph a showy six-acre sunflower field, purchase buckets of
sunflowers, ride hay rides, mine for gems, taste some good food,
and participate in lots of other fun, family-friendly activities.
As we sat underneath a grand pavilion supported by mammoth, hand-hewn locust tree logs, David told me the history of
Copper Creek Farm. He started with his own history.
“I grew up about four miles down the road in Curryville,” he
said. “My family has called Gordon County home for over 100
years. In fact, one of my ancestors is credited with discovering
iron ore in Shannon. I think it was my granddaddy’s daddy’s
daddy.”
David is the son of Sharon Holland and the late Rupert Hugh
Grogan, who passed away in 2008. David’s wife, Sabrina, is the
daughter of Danny and Louise Samples, also of Gordon County.
“When I was a kid—maybe around 12 or 14 years old—the

By Amber Lanier Nagle
Mark your calendar for these upcoming events:
Sunflower Festival & Barnyard Adventure
June 26 and 27, July 3 and 4
Corn Maze and Pumpkin Fest
Oct. 2, 3, 9, 10, 16, 17, 23, 24, 30, 31, Nov. 7
Halloween Haunts
Oct. 9, 10, 16, 17, 23, 24, 30, 31
Christmas at the Farm
Dec. 4, 5, 11, 12, 18, 19, 21, 22, 23, 26

CREEK FARM
Calhoun Magazine ◆ JULY/AUGUST 2015 9

10 Calhoun Magazine ◆ JULY/AUGUST 2015

COPPER CREEK FARM

place where families could
come together, connect, and
make memories—plenty of
wide open spaces, an array of
diverse activities, flowers,
mouth-watering food, and lots
of fun. They became members

of the Maize Company and
joined the Georgia
Agritourism team. They
attended conferences and
learned more about creating
mazes and hosting special
events. Construction began in

2013.
“We’ve done it all,” said
David, who has a vast background in construction.
“Building the structures, laying brick, pouring slabs,
wiring, everything you see…”
The couple’s four sons
(Aspen, Dakota, Alaska, and
Nebraska) have helped every
step of the way, along with
Rick Cochran, a friend who is
also a master carpenter.
They first erected Copper
Creek Grill, a timber-frame,
walk-up restaurant offering all
sorts of delicious festival fare.
“We incorporated all of our
Country Cabin Sweets menu,”
Sabrina said. “From homemade ice cream, milkshakes,
and banana splits to key lime
pie and hot apple dumplings.
We also added real food like
angus burgers, turkey burgers,
Wisconsin grilled cheese, and
our famous frito pies.”
Next, the Grogan clan constructed the General Store. It’s
stocked with delightful items
that remind visitors of yester-

Two 100-foot-long slides extend from
the barn loft into a pile of sand.

Photos by Amber Lanier Nagle

Chandlers [Stephen and
Delores] owned this farm and
called it Tara Farms,” he said.
“They grew beans and corn
and raised cows, and my
brother and I worked for them
a little.”
David and Sabrina bought
the 51-acre farm in the fall of
1996.
“For almost 10 years,
Sabrina and I have operated a
mobile sweet service [Country
Cabin Sweets]—working 25
events each year all over the
Southeast,” he said. “So, we’ve
learned a lot about food service, outdoor events, and entertaining large crowds.”
“But working on the road is
hard work,” he said. “We were
away from home a lot. At
some point, I looked at
Sabrina and said, ‘One day,
I’m gonna do something with
the farm.’ That’s where the
idea of Copper Creek Farm
came from.”
The couple started talking
about building their own
venue. They envisioned a
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COPPER CREEK FARM

A windmill and a tall pole full of birdhouses are among the whimsical things found on Copper Creek Farm.
day—glazed nuts, local honey, jams, jellies, old fashioned
sunflower plants stretching upward toward the heavens, he
licorice, goat soaps and lotions.
cleared his throat and told me about the ghost.
“Next, we focused on building a place where families could
“There was a lot of Civil War activity in this area,” he started.
learn and play together—a
“Legend has it that the top of the
place with lots of children's
hill over there was a Confederate
activities,” Sabrina noted. “We Copper Creek Farm (www.CopperCreekFarm.com)
lookout. The old house across the
1514 Reeves Station Rd SW
call it Barnyard Adventure.”
street was used as a Confederate
The area surrounding the
hospital. And there are four
Calhoun, GA 30701
red dairy barn offers everyConfederate graves at the edge of
Email: info@coppercreekfarm.com
thing from an animated chickthis sunflower field. Well, on sevFarm Phone: 706-280-5592
en show to a 100-foot barn
eral occasions, a ghostly image of
Events Coordinator: 770-548-7746
loft slide to a live pony
a woman has been seen placing
carousel to indoor corn boxes
sunflowers on those Confederate
Take GA-53 toward Rome.
to live pig races to a monster
graves.”
Turn right onto Reeves Station Road SW.
cannon.
I love a good ghost story. My
During my visit, David lift- Travel about 2.7 miles and turn left onto Miller Ferry Road.
mouth fell open.
ed a canopy and showed me
“Everyone around here calls
Turn right into the entrance.
the cannon contraption. He
her the Sunflower Lady, and we
pointed to a nearby mountain.
offer a reward for anyone who
“This cannon can launch a
can capture a photograph of her
watermelon over that hill,” he said.
at the gravesite,” he said.
“Whoa,” I said. “That’s like a football field away.”
And he turned and walked away. I hurried along behind him
“More like three football fields,” David said with a grin.
occasionally looking back at the gravesite to make sure no one—
As we stood next to the cannon admiring the thousands of
ghostly or real—was following us.
12 Calhoun Magazine ◆ JULY/AUGUST 2015

Finally, we concluded the
tour in the main courtyard.
“We’ll offer a cow train
ride, hayrides, gem mining,
and bonfires,” he said.
Every structure and landmark of Copper Creek Farm
showcases magnificent detail.
The Grogans have thought of
everything. Even the walkways are beautiful.
“People don’t like mud,” he
said. “That’s why we’ve spent
so much time spreading rock
and compacting it—so that if
it rains, no one will get dirty.”
The Grogans have held
weddings at the farm in the
past, and they plan to be a
wedding venue again in the
future. And they’ll be a fall
field trip destination for nearby schools.
Copper Creek Farm is well
on its way to becoming a premier attraction in Gordon
County. Everyone is sure to
fall in love with this place. I
know I did!

Photo by Amber Lanier Nagle

COPPER CREEK FARM

The beauty of nature is all around visitors to Copper Creek Farm, who can see a rustic bridge
crossing a creek.
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All Cars Go Through A Rigorous 150 pt. Inspection

762.204.2111

460 Hwy. 53 E. Calhoun, GA 30701
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Their business is

Josh (left) and Andrew Davis are surrounded by the
lush outdoor wonderland they created on Dews
Pond Road for the Bentley family.
14 Calhoun Magazine ◆ JULY/AUGUST 2015

always

GROWING
From grandiose gardens to
fabulous outdoor fireplaces to
glorious grills to patios that
pop— local landscaping
brothers Andrew and Josh
Davis can turn dreams into
realities.
If your travels occasionally take you down Dews Pond
Road, you’ve probably noticed the outdoor showroom created
by local landscapers, Andrew and Josh Davis. How could you
miss it? It looks like a photography spread ripped from the
pages of Southern Living or Better Homes and Gardens.
A fountain and pond dazzle passersby, as well as two cascading waterfalls built with beefy boulders. A whimsical wooden bridge crosses a creek. Horses graze in pristine green meadows. A covered cook house invites guests to slow down, sit in a
rocking chair by the outdoor fireplace while steaks sizzle on

By Amber Lanier Nagle
the grill. The pool is picture-perfect, too—a great place to
lounge and sip a cool glass of sweet tea at the end of a sweltering summer day.
And everywhere the eyes wander, interesting plantings
abound—wispy willows, tropical windmill palms, bold knockout roses, showy golden mop cypresses, fragrant anise plants,
and crimson loropetalum bushes.
In 2006, Andrew was in his second year at North Metro
Technical College (Chattahoochee Technical College) where he
was pursuing a degree in Horticulture. Younger brother, Josh,
was in the 11th grade at Calhoun High School. But even
though they were young and still in school, when they learned
that a local lawn care business was closing, the young Davis
Calhoun Magazine ◆ JULY/AUGUST 2015 15

ANDREW AND JOSH DAVIS
brothers seized the opportunity to purchase it and launch their
own small landscaping and lawn care business.
“We started out with a truck and a trailer—just a small twoor three-man operation,” Andrew said. “But our business grew.
Each year, it got bigger.”
Today, Landscape Creations has more than a dozen employees and offers an array of services. From landscape design to
lawn maintenance to sod installation to complex irrigation systems to pond and waterfall installations to patio design and construction, the Davis brothers’ business can do it all.
“No job is too big, and no job is too small for us,” Andrew
continued. “We are more than happy to help get a yard in order
in the springtime, but we also love large-scale projects, too,
especially when they are challenging. We are never too busy to
return a phone call or sit down and discuss a customer’s needs.”
He added that Landscape Creations creates outdoor escapes
for both residential and commercial clients.
“We love starting with a blank slate and creating great outdoor spaces from scratch,” Josh noted. “Both of us get such gratification at the end of a project. We love being able to see our
work progress from nothing to something spectacular. It all
comes together in the end, and we love making our customers
happy.”
The young entrepreneurs have local roots. They are the sons
of John Davis and Licia Bentley Davis of Calhoun.
“Our grandfather started Bentley Dye,” Andrew said. “And I
think that a lot of people are puzzled that Josh and I chose to
work outside in the summer heat and winter cold, rather than
going to work for the family business. But we both love to work
outdoors, to create beautiful places that will help families spend

Some samples of the beautiful work done by Josh and Andrew
Davis of Landscape Creations Inc.
16 Calhoun Magazine ◆ JULY/AUGUST 2015

ANDREW AND JOSH DAVIS
quality time together, to put
our hands in the dirt. A landscaping business seemed a
perfect fit for us.”
Andrew is married to
Allison Holcomb Davis, and
the couple has a daughter,
Charley.
Josh is married to Sarah
Logan Davis, and the two have
a son, Aden Tate Davis. Many
folks around Calhoun met
Josh and Sarah last year, when
they participated in the 2014
Mohawk Presents Calhoun’s
Dancing with the Stars.
“That was a fun experience,
and of course, it’s a great
cause and raises money for so
many in our community,” Josh
recalled. “But it was difficult
to fit it all in. I worked all day,
and then in the evenings,
Landscape Creations crew members put the finishing touches on a landscaping job.
Sarah and I practiced our
short sleeves. And today’s designs incorporate heat-generating
dance routines. It was hard to juggle everything, especially with
elements like fire pits, wood-burning fireplaces, or freestanding
a baby at home.”
patio heaters that allow families to gather outdoors during
Northwest Georgia’s cold snaps, too.”
Creating An Outdoor Oasis
The Davis’ designs are organic, yet dramatically breathtaking.
“I guess you could say that our designs work with nature—
The guys at Landscape Creations say that more and more
not against it,” Andrew said. “Our idea of modern landscape
homeowners are extending the comfort of their homes into the
designs creates balance in yards.”
great outdoors—seamlessly blending indoor and outdoor living
He mentioned combining beauty with usable space.
spaces. They’re adding expansive limestone patios with plush
Homeowners long for low maintenance flower gardens, naturalfurniture; lofty, craftsman-style pergolas; mammoth stacked
looking hardscapes that are both practical and aesthetically
stone fireplaces; whimsical water features; meticulous landscappleasing, and grassy areas large enough for their kids to kick a
ing; and pools with cryssoccer ball around.
tal clear waters.
Landscape Creations, Inc.
“Our customers want to create fabulous outdoor spaces that
“People love to gather
www.landscapecreationsGA.com
are just as comfortable and inviting as the inside of their homes,”
with friends and family,
Andrew says. “And that’s what we give them.”
Contacts: Andrew and Josh Davis
especially outside,”
remarked Andrew.
503 Oak St.
Chillin’ While Grillin’
“During the spring, sumCalhoun, GA 30701
mer,
and
fall,
it’s
nice
to
706-625-7750
Long gone are the days of backyard entertaining with the
be outside in the shade in

Andrew Davis says “people love to gather with friends
and family, especially outside.”
Calhoun Magazine ◆ JULY/AUGUST 2015 17

ANDREW AND JOSH DAVIS

Landscaping tips
from Davis brothers
Did you know?
 A 50-foot by 50-foot lawn produces
enough oxygen for a family of four.
Lawns trap more than 12 million tons
of dust and dirt annually.
In the springtime, you may want to
consider the following:
Inspect your trees and shrubs for broken or damaged limbs and prune.
Test your soil once every few years to
make sure it has the proper pH balance
and mix of nutrients.
Fertilize.
Mulch.
Inspect your irrigation system to determine if it is working properly.

flimsy charcoal grill, the red picnic table, and
the webbed aluminum frame lawn chairs.
Today’s outdoor kitchens are magnificent spectacles rivaling their indoor kitchen cousins in
style, design, and features. They are fully functional spaces with all the bells and whistles—
built-in grills, refrigerators, pizza ovens, wine
coolers, sinks, ice makers, warming drawers,
under counter storage, food preparation space,
lighting, stereo systems, and more.
“It’s still so much about the grill—it’s really
the focal point,” Josh said. “Homeowners are
looking to build a place where they can entertain other adults and where all the kids in the
neighborhood will want to congregate.”
The Davis brothers can help shape projects
of all sizes and budgets.
More than Mowing Grass
Landscape Creations is more than a business to the Davis
brothers. It gives them a way to lead by example and give back
to their community.
“We take education seriously, and so we attend classes and
seminars year round to become more educated and keep up with
trends in the landscaping and outdoor living industry,” said
Andrew. “We both obtained Horticulture degrees from
Chattahoochee Technical College, and we are certified through
the School of Irrigation Management, as well.”
They are an accredited member of the Interlocking Concrete
Pavement Institute (ICPI), the National Association of
Landscape Professionals (PLANET), and the Irrigation
Association. They have been members of the Gordon County
Chamber of Commerce for nine years.
Each year, they attend Hardscapes North America, the PGMS
School of Grounds Management and Irrigation, and the Green

Industry Conference—a trade show and expo with workshops
and demonstrations where they rub elbows with industry leaders
such as John Deere, Stihl, Bayer, and others.
“Being mindful is important to us,” Andrew noted. “We are
doing our part to reduce our carbon footprints with our conversion to propane mowers. We are using a more environmentally
friendly way to sustain, protect, and beautify the environment.”
“And we are avid supporters of community projects,” Josh
added. “We can’t help everyone, but we help a few each year.
We’ve supported Young Farmers Association and Farm Week.
We repaired the play area for the Family Resource Center.”
They’ve also built a wheelchair accessible walkway for the
Brittany Foundation. And they are working in conjunction with
Mohawk and Earthshare to beautify a couple of outdoor areas
for the local Boys & Girls Club.
“We love to support our community—it’s important to us,”
Andrew said. “We want Gordon County to be a healthy, beautiful place to live, because one day, our children—Charley Jo and
Aden—will benefit. We’ll all benefit.”
Calhoun Magazine ◆ JULY/AUGUST 2015 19

Local experts Phil
Schmidt and Chris
Jordan offer
advice on one
of summer’s
enduring traditions:

BBQ

The Fourth of July in
should be seen as the
the 1980s. It was being
draw of barbecuing barefoot and sunburned.
the perfect contrast to
It was “sneaking” back
a hectic week at work.
over the
“Put your coals on,
Alabama/Georgia line
and let them burn until
with a trunk full of firethe smoke runs clear.
works your dad bought
It should take about 30
for you at a roadside
minutes or so,” Phil
stand. It was using said
says. This, he explains,
fireworks to have bottle
is just the right amount
rocket wars with the
of time to enjoy a
neighborhood kids in the
refreshment or two
wide-open battlefield that
with friends.
was our complete lack of
Prepare. Phil recparental supervision. The
ommends brining
Fourth of July.
chicken for a couple of
Independence Day,
hours before putting it
indeed! In our hair, a
on the rack. This will
toxic amount of chlorine,
enhance the flavor of
and in our bellies: barbethe meat and help
cue.
maintain moisture. For
While many of these
larger cuts of meat,
warm-weather customs
inject with sauce and
have changed or fallen
apply a coat of dry rub
out of fashion with the
to the outside.
passage of time, the
Use the right wood.
backyard summer barbeThe strong flavor of
cue is a tradition that has
hickory is great if you
endured.
are barbecuing pork.
Given the slow pace
For fish or chicken,
and outdoor environment
Phil recommends a
barbecue requires, it is
fruit wood –
easy to see why this
Applewood, orange or
cooking technique is so
peach. These milder
popular this time of year.
woods will flavor the
Local barbecue enthumeat without overpowsiast Phil Schmidt knows
ering it.
a lot about how to throw
Keep it simple.
the perfect backyard barBarbecue is the star of
Phil Schmidt at the grill with youngest daughter, Chloe.
becue. Phil and his teamthe show, and the patio
mate Chris Jordan took 3rd Place Overall at Calhoun’s BBQ,
is the stage. Don’t waste time in the kitchen on fussy side dishBoogie & Blues this year.
es. Corn on the cob can be prepared on the grill and goes great
This Fourth of July, Phil shares with Calhoun Magazine
with barbecue. Phil also recommends mushrooms or root vegsome of his best tips for making
etables.
great barbecue.
“Sometimes we will cut up
Relax.
potatoes, onions and carrots,
Good barbecue takes a while to prepare.
wrap them in foil, and throw them on the grill,” he explains.
The time involved in smoking a chicken or a Boston butt
Make extra. There are many delicious ways to enjoy left-

By GINGER ANDERSON
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BBQ

THINK YOU KNOW YOUR BBQ?
If Phil’s tips are old news to
you, you too are a barbecue enthusiast. Feeling pretty smoke-smart?
Find out how much you really
know about this popular summer
cooking method with our quiz.
1. For a meat to qualify technically as “barbecue,” it must be
cooked:
A. Directly over flames
B. Quickly over moderate-high
heat
C. Slowly over indirect heat
D. In any fashion preferred, so
long as it is covered in barbecue
sauce prior to being served
2. Barbecue in our region of the
country (i.e. Georgia, Alabama
and Tennessee) is traditionally
served with a sauce that is:
A. Sweet, tomato-based
B. Vinegar-based
C. Mustard-based
D. Mayonnaise-based
3. 19th century Southerners
found this low-maintenance animal to be ideal for barbecue
because it could be released into
the woods to forage for itself when
food supplies were low, and then
re-caught:
A. Turkey
B. Pig
C. Cow
D. Goat
4. While there are many contributing factors, barbecue gets its
distinct flavor primarily from:
A. Marinade
B. Smoke
C. Sauce
D. Dry rub
5. The traditional neighborhood
barbecue predates the American
Civil War. Southerners at that time
ate five pounds of pork for every
one pound of beef. Catching a

wild boar required great
effort, so slaughtering the
animal was cause for celebration. Neighbors were
invited to share in the feast.
The Cajun word for this
neighborhood barbecue is:
A. “grouiller”
B. “pomee”
C. “lagniappe”
D. “boucherie”
6. The top-down arrangement inside a vertical smoker would be in which order:
A. Meat, water pan,
wood/charcoal
B. Meat, wood/charcoal,
water pan
C. Water pan, wood/charcoal, meat
Phil Schmidt and his barbecue equipment.
D. Wood/charcoal,
meat, water pan
10. One of the woods most
prized for barbecue is:
7. Barbecuing techniques
A. Cedar
include:
B. Pine
A. Smoking (low, indirect heat)
C. Hickory
B. Baking (utilizing a brick
D. Spruce
oven)
C. Braising (direct dry heat
Answers 1:C, 2:A, 3:B, 4:B,
charbroiling on a ribbed surface
5:D, 6:A, 7:D, 8:C, 9:A, 10:C
with a broth-filled pot for moist
heat)
Tally up your score and let’s see
D. All of the above
how well you did.
8. The world’s largest pork bar8 to 10 correct answers:
becue contest, according to the
Guinness Book of World Records, Smokin’ hot! You are a die-hard
barbecue lover. All that and a side
is held in:
of slaw.
A. Kansas City, Missouri
3 to 7 correct answers: Pretty
B. Charleston, South Carolina
saucy. You possessive a
C. Memphis, Tennessee
respectable knowledge of barbeD. Mobile, Alabama
cue. Nothing to be ashamed of.
0 to 2 correct answers:
9.“Barbecue” is derived from
Barbecue burnout. Vegetarian
the word “barbacoa.” Both the
Yankees know more about
word and cooking technique were
Southern barbeque than you. You
introduced to Europeans by:
should bring a pencil and a pad of
A. Tainos of the Caribbean
paper to Calhoun’s BBQ, Boogie
B. Huron-Iroquois of Canada
& Blues next spring and take
C. Mongols of Northern Asia
notes.
D. Berbers of Morocco
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BBQ
over barbecue.
“Chicken goes
great on a green
salad,” he says. “And
pork chops. A bone-in
pork chop, cut about
an inch thick – to me
that’s better than a
filet mignon. I always
cook an extra, then
slice it up real thin the
next day and put it on
a hoagie with cheese
and sautéed onions.”
Avoid lighter fluid.
I asked Phil if there
was ever a condition
under which a person
should use lighter
fluid at a barbecue.
His answer: “Only if
you want the meat to
taste like lighter
fluid.”
Cultivate adventurous eating. Phil and
his wife Alison always
encourage their
daughters Emma and
Sophie to try new
things.
“Kids tend to shy
away from darker
pieces of meat. The
part that has a lot of
dry rub or gets
caramelized - it looks
burnt to them. We
always encourage our
girls to try it,” he says.
“They end up enjoying it.”
“And if you’re
cooking for kids,” he
adds, “you might want
to go easy on the seasoning.”

Chris Jordan (left) and Phil Schmidt, 3rd Place Overall at Calhoun’s BBQ, Boogie & Blues 2015.
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Back to School Jam
Saturday August 1st
9 a.m. - 3 p.m.
Free Giveaways!
Book Bags &
School Supplies
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Waterslide!
Fun for the Kids!
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The show goes on!
Over the years, Calhoun Little
Theatre has allowed local actors
and actresses a chance to
display their talents on the
stage for a wide variety of
productions. Not even a
tornado siren could stop them!
The first act is over and the second act has begun.
Storms have rolled in and the lightning and thunder are
fierce. Rain is pounding on the metal roof of the theater,
and the actors know that it is hard for the audience to hear
anything. Then, of all things,
the tornado siren is going
off. What to do? What to do?
The show must go on, of
course, and so it does. This actually happened when
“Southern Hospitality” was being performed by the
Calhoun Little Theatre at the Ratner Theater at the Harris
Arts Center. I was part of that show portraying Honey Raye
Futrelle of the infamous Futrelle sisters.
I’m not sure the audience was even aware of anything
dire going on, but when it was all said and done, the show
was well received and all was right with the world. I only
forgot a few lines…important lines…but just a few.
This is the nature of little theatres in small towns across
America. Local actors and actresses audition for parts in a
play and do their
best to win over
audiences who have
paid to see the production. Very few
have professional
acting experience,
and most do it for
the love of performing…the smell of
greasepaint and the
roar of the crowd.

By COLEEN BROOKS

From “Driving Miss Daisy” are (from left) Tony
Tankersley as Boolie, Coleen Brooks as Miss Daisy, and
Rodney Curtis as Hoke.
Laughter from the audience at comedic happenings on
the stage is adrenaline inducing for any actor. The energy is
electric, and the actors are “on their mark.”
Calhoun has had a Little Theatre since back in the
1990s, although the group usually had to search for places
to put on their productions.
Ambitious musicals like “Guys and Dolls”and “Damn
Yankees” were performed with local actors such as Mark
Waters, Sondra Hanna, the late Barry Nicora, and Dr. Ed
Miron. Kim Knight usually directed, and Elaine Little was
the musical director.

The cast of "Dearly Beloved" included (standing) Daniel Murchland, Laura Sims, Rodney Curtis,
Brian Hall, Tony Tankersley, Katlyn Reese, Gloria Tate, Alisha Abbott; (seated) The Futrelle
Sisters: Coleen Brooks, Sheila Tankersley, and Mary Ortwein.
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CALHOUN LITTLE THEATRE
Eventually, a Little Theatre committee was formed and
Sondra Hanna became the president and a member of the Harris
Arts Center Board of Directors.
But the Calhoun Little Theatre still had no home to perform
on a regular basis. Usually, plays were performed at the gymnasium at the local First United Methodist Church, the Depot, or
someone’s home.
Back in 1997, local actress Susan Ralston wrote a play called
“Tales from the Herb Garden.” Tickets for the show which
would be presented at the home of Susan and husband Ron (now
deceased) were sold out quickly because of limited seating.
People were so disappointed they couldn’t see the play that
encore performances were scheduled.
The show starred Tom Baker, Matt Barton, Angela Dortch,
Misty Fairbanks, Steve Forster, Elaine Kaiser, Sheila Tankersley,
Sondra Hanna, Terry Knight, Greg and Susan Powell, Dick and
Jan Schuler, Kim
Sutton, and
Susan Ralston. It
was directed by
Kim Knight. And
it was a sellout.
It was also a
fundraiser for the
new theater to
come.
By the time
the Harris Arts
Council was
formed, money
was already
raised for the
Harris Arts
Center to be
housed in the old
Rooker Hotel
which at the time
was in ruins. A
theater was also
the dream of
Denise Alguire shares a rumor with Laura
Joanne Owens
who worked tireSims in "Rumors."
lessly to come
up with a viable structure. The black box concept seemed to be
the most practical and least expensive with the most bang for the
buck. A black box theater is a smaller theater with a smaller
stage. Ideally, it can be changed, painted, etc., after each show.
Upon completion, the theater became officially named the
Ratner Theater because of contributions provided by the Ratner
Foundation, a philanthropic organization that supports many of
Gordon County’s projects. The Calhoun Little Theatre finally
had a home. To raise money to pay building operating costs, the
theater was rented out for musicians, weddings, and other social
activities.
Once the theater was open and ready, the Little Theatre committee was able to make a regular schedule for a season of
shows. To this day, three to four productions are scheduled usually in the fall, spring, and summer along with a holiday play.
Most people have no idea how much time, effort, and dollars
go into producing a play. First, there are royalties that must be
paid. Royalties are fees that range from $500 to thousands of
dollars to get permission to do the play. These royalties are usually paid to a play publisher and author representative company
such as Samuel French, Inc. That’s why sponsors are sought for
each production. These sponsorships help so much with the pro26 Calhoun Magazine ◆ JULY/AUGUST 2015

Tony Tankersley proposes to Sheila Kidd at the end of the final
show of "Rumors." She accepted. Anything can happen on the
stage of the Calhoun Little Theatre.

Joanne Owens, a driving force behind the transformation of the
Rooker Hotel into the Harris Arts Center and the home of the
Calhoun Little Theatre's Ratner Theater.

CALHOUN LITTLE THEATRE
duction costs. For instance,
the latest production for the
Calhoun Little Theatre
“Second Samuel” was sponsored by Max Brannon &
Sons Funeral Home. Since the
play centered on the funeral of
a beloved music teacher, it
just seemed fitting to ask this
local business for sponsorship.
Brannon’s was most gracious
to defray the royalty costs.
Since 2004, the Calhoun
Little Theatre has brought in
thousands of dollars to the
Harris Arts Center. One of the
most important aspects of
having a successful little theatre in any small town is to
produce shows that audiences
want to see and will patronize
on a regular basis. In Calhoun
and Gordon County, audiences
love comedies, particularly
Southern comedies. Besides
“Smoke on the Mountain,”
“Steel Magnolias” has had at
least two successful runs, one
in 1996 and the other in 2002.
“The Best Christmas Pageant

A scene from a very early Calhoun Little Theatre production

BOOKMARK US!
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* All past editions are archived
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CALHOUN LITTLE THEATRE
Ever” has been produced at
least three times.
Southern comedies by popular Southern playwrights
Jessie Jones, Nicholas Hope
and Jamie Wooten are about
the mishaps of characters that
are not meant to be portrayed
as caricatures, but real people,
just Southern and a little off
the wall.
I’ve played Honey Raye
Futrelle in at least two productions, “Dearly Beloved” and
“Southern Hospitality,” both
directed by Wendell Barnes of
Rome. She is totally my opposite. I love playing Southern
comic characters. I don’t think
my mother will ever get over
me climbing on a table and
trying to kill an already dead
and cooked turkey. I was in a
slip, and she was horrified.
Other comedies by the
aforementioned writers performed by the Calhoun Little
Theatre include “Dearly
Departed” directed by Laura
Dutton and “The Hallelujah
Girls” directed by Mary Ellen
McCall.
Most Calhoun Little
Theatre productions will bring
in between $2,000 and $3,000

From left, Chris Sapp, Mark Waters, and Jubal Freeman in "Babes in Toyland" in 2006.
a run to the Harris Arts Center.
A handful of plays have
brought much more. These
plays are “Driving Miss
Daisy” (2009), “Sanders
Family Christmas” (2002),
“Steel Magnolias” (2006),
“Nunsense” (2015), “Second
Samuel” (2015) and “Smoke

on the Mountain” (2009).
I had the privilege to direct
“Smoke on the Mountain” for
the second time. The first time
was in 2001 in the gymnasium
at First United Methodist
Church. The second time was
at the Ratner Theater. What

The Ratner Theatre which will be the home of the Calhoun Little Theatre is a work in progress in
the early 2000s.
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made it a joy for me was that
both my mother and father
who had moved to Calhoun in
2008 were in the production.
My father, Maj. (USAF
retired) Stanley Emert, played
his custom made tenor guitar
with the band and my mother,
Joanne Emert, was one of the
little old church ladies. She
took that role and became the
subversive church lady who
liked to stomp her feet, clap
her hands, dance a bit, and get
into the music. I did very little
directing of her, and I think
she almost stole the show!
Mark Waters reprised his
role as Burl Sanders from the
2002 production and was
father to his own son, Zach,
who played twin Dennis
Sanders. The play sold out
nightly and even on Sunday. I
loved every minute of it.
The cast included both
Waters gentlemen, Amy
Stewart as Vera Sanders, Laura
Sims as June Sanders, Taylor
Nix as Denise Sanders, Tony
Tankersley as Stanley, and
Rodney Curtis as Pastor
Mervin Oglethorpe. Church
ladies along with Joanne
Emert as Maybelle were Caryn
Sims as Maude and Susan
Cooper as Myrtle. Other band
members besides Stanley

CALHOUN LITTLE THEATRE
Emert were Howard Withrow and Sherre Smith. Dale
Seger was the tech guy and Sheila
Tankersley was the stage manager.
Ed Reid became chair of the Calhoun
Little Theatre committee in the mid-2000s
after he and his wife Toni moved from
Florida to Calhoun upon Ed’s retirement.
They have both been an invaluable asset to
the Calhoun Little Theatre having brought
with them a vast experience from being active
in theater projects at Florida State.
Ed recently stepped down and Mary Ellen
McCall became the chair with Bailie Greeson as
her co-chair this year. Mary Ellen likes to tell
people that she didn’t even think about being a
performer until she was around 40 and auditioned
for a production. She had left Calhoun several
years ago and came back in the late ’90s or early
2000s to go into the teaching field. She has worked
in both the city and county school systems and has
recently been asked to instruct theater and drama at
Gordon Central High School.
Theater is in her blood. Once the “bug bit,” she
worked on stage and did commercials. Sometime
after moving to Calhoun, she decided to get involved
in Calhoun Little Theatre and the first production she
directed was Neil Simon’s “Rumors.” It was an ambitious endeavor and this is when Denise Alquire from
Cartersville came on the scene as the lead. She has
been in several productions since. The show was a suc-

From the cover of the
2013 season program:
Featuring previous productions of "Radio
Gals," "Best Christmas
Pageant Ever," and
"The Foreigner."
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CALHOUN LITTLE THEATRE
cess. Mary Ellen has also
acted in an earlier production
of “Nunsense” and among
other Calhoun Little Theatre
productions, “Radio Gals,” one
of her personal favorites.
Mary Ellen is an excellent
director and actress who takes
what she does very seriously.
She wants to make sure that
audiences get the best production possible for their buck.
She uses phrases like “bigger,
better, faster” especially for
comedies. She has real problems with slow paced shows.
She also likes to say “I need to
change this. I’m sorry. It’s just
my bad direction.”
Because space is so limited,
I find it difficult to give credit
to all the people who have
been instrumental in getting
the Calhoun Little Theatre off
the ground to where it is
today. People like Joanne
Owens, Sondra Hanna, Kyle
and Vivian Smith, Dale Seger,
Kim Knight, Elaine Little,
Mark Waters, Susan Cooper,
Caryn Sims, Ted King,
Rodney Curtis, Susan Greg
Powell, Sheila and Tony
Tankersley (who need to come
back!), Wendell Barnes, and so
many others. Toni Molleson,
the director of the Harris Arts
Center, has always gone above
and beyond the call of duty to

Tony Tankersley, Rodney Curtis, and Gloria Tate rehearse for
"Dearly Beloved."
help the Little Theatre be as
successful as possible.
One of the best aspects of
being involved in Little
Theatre is getting to meet and
become friends with folks
throughout the area. I did not
know Caryn Sims until she
auditioned for the 2001 production of “Smoke on the
Mountain.” Since then, we
have done numerous shows
together. We recently tried to
figure out just how many
shows. I know that last year or
the year before, we did four
shows in less than 15 months.

We really enjoy being in plays
together most recently in
“Second Samuel.” People tell
us we play well off each other.
That’s a real compliment.
I met Rodney Curtis when
he auditioned for “Driving
Miss Daisy.” He became my
Hoke and we have done four
shows together now. What a
marvelous talent he is. Tony
Tankersley blew all of us away
when he came out of the blue
to audition for “Dearly
Departed.” I will never forget
his line “Git in them cheers. I
said, git in them cheers.” He
was my son,
Boolie, in “Driving
Miss Daisy.” And I
have to admit that
portraying Miss
Daisy has been my
favorite role to
date.
Little Theatre is
always looking for
new faces…like
Rachael Clark in
“The Hallelujah
Girls.” She was
wonderful and went
on sing marvelously in “Nunsense.”
Young Logan
Rigney was phenomenal in
“Second Samuel”
and newcomer
From the production of “Steel Magnolias” are Truvy: Sabrina Wilson,
Wayne Jones nailed
Annelle: Lauren Maddox, Clairee: Sherry Childs, Shelby: Cameron Floyd
it as Doc. John and
Abney, M’Lynn: Sheila Tankersley, Ouizer: Caryn Sims.
Mary Nell
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Podgorny came out of the
shadows and have lit up the
stage with their talent…John
in “Arsenic and Old Lace” and
“Second Samuel” and Mary
Nell in “Nunsense” and
“Second Samuel.”
One young man I must
mention is Brian Hall. His talent is over the top. Although
he has mainly performed in
comedies, I’m sure he could
take any role and make it his
own. He is one of the few
actors I have known who
could crack me up on stage.
He does it on purpose and is
brilliant at it. Brian is a
teacher with the Gordon
County School System, but I
can just picture him as part of
the ensemble of “Saturday
Night Live” and using that
experience as a stepping stone
to make it to the top in entertainment. We’ll just have to
see.
To even attempt to name all
the actors, actresses, directors,
and crew members who have
been in, directed, or helped
with the myriad of shows that
have been part of the Calhoun
Little Theatre would be daunting…and someone’s name
would surely be left off. That’s
not a good thing. So here’s to
all of you unsung Calhoun
Little Theatre heroes! You
know who you are and you
have played a huge part of
making the Calhoun Little
Theatre a success.
Back in 2008, the play
“Dearly Departed” was the
production being held at the
Calhoun Little Theatre. Five
family members came all the
way from Chattanooga after
reading about it in the local
newspaper. Two of them had
been in the production for
their Little Theatre and they
wanted to see Calhoun’s rendition. Here is an excerpt from a
letter they sent to the editor.
“Our expectations for a
great time were met by an outstanding cast prepared to the
hilt by the director, Laura
Dutton (obviously a ‘Dearly
Departed’ devotee). From the
director’s articulate and enthusiastic preliminary remarks to
the last chorus of ‘In the
Sweet Bye and Bye’ at the

CALHOUN LITTLE THEATRE
closing of the show, we were
drawn once and again into the
wonderful world of theatre and
into the special world of comedy that ‘Dearly Departed’ so
boldly represents. Kudos to a
marvelous director, cast, and
crew, and many thanks for the
laughs that lasted all the way to
Chattanooga.”
This is what it’s all about.
This is why actors act, directors
direct, and crew members
“crew.” This is Little Theatre.
This is Calhoun Little Theatre.
For anyone interested in
being a part of the Calhoun
Little Theatre go to the Harris
Arts Center’s website at
www.harrisartscenter.com or
call 706-629-2599 for more
information about future productions and volunteering.

Caryn Sims and Brian Hall rehearse for "Southern Hospitality."

Did you miss an edition?
FIND IT ONLINE!
All of our past editions are archived at

calhounmagazine.com

706-217-6397
Calhoun Magazine ◆ MAY/JUNE 2015 31

VBS
Vacation Bible School, like the
kingdom of heaven, is for children
School may be out, but Vacation Bible School is in. For many local
churches, this popular summer program is the largest
children’s ministry outreach of the year.
If you plan to volunteer at your church’s VBS, pay
attention. Those stories you’re preparing to teach
aren’t just for kids.

By Ginger Anderson

A group of smiling VBS
students takes a break
on the steps of Calhoun
First Baptist Church.
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VACATION BIBLE SCHOOL
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What does scripture say about
living through a tragedy? I will
leave that one to the ministers.
What does the scripture teach us
about living through a week as a
VBS volunteer? That one I’ve got.
The Parable of the Vineyard
Workers
As part of Vacation Bible
School, children will be guided
from one class to another multiple
times each day. Adult volunteers
will find this task most manageable
when kids are arranged in singlefile lines like pint-sized chain
gangs. The drawback to walking in
lines, however, is that students
invariably assign to their respective
places in line a ranking. Every
child, then, wants to be first in line.
To quell the debate surrounding
who is No. 1, share The Parable of
the Vineyard Workers as found in
Matthew. Remind students that the

Gearing up for a game at Belmont Baptist Church VBS.
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VACATION BIBLE SCHOOL

last shall be first. It’s in the Bible,
y’all. (And if a hard day of vineyard labor should ensue as it did in
scripture, the kids in the back of the
line won’t have to pick as many
grapes. Another bonus to bringing
up the rear.)

answered each temptation by first saying, “It is written...” If Christ himself
was empowered by written rules, you can bet your laminated name badge
that the hyperactive kindergartner with the vocal nodules who has been
testing your patience all afternoon is going to need some specific guidelines.

Jesus Feeds the Four Thousand

If you, like Noah, are both righteous and skilled at wood-working,
someone on the Vacation Bible School committee of your church is probably going to request that you teach the crafts class. After answering the
call and working very hard to get materials measured and prepared, the
children will stampede into the craft room, two by two, clean and unclean,
like a bunch of animals. The lot of you will be quite sequestered.
Be encouraged. Vacation Bible School lasts not for 40 days and 40
nights, but for a mere five or six, and the values you teach them while

Vacation Bible School tends to
draw, indeed is meant to serve, students beyond those who are regularly attending the host church.
Consequently, attendance can be
erratic.
If you are in charge of serving
snacks at your church’s Vacation
Bible School, take a cue from the
book of Mark. Serve fish.
Rambunctious young children
need time to run about. Include
daily outdoor play in your church’s
VBS. Set playground rules, though.
Be specific. Write them down and
review them before venturing out,
for the wilderness of the playground is fraught with temptation.
Sticks that beg to be thrown.
Nostril-sized bits of pea gravel that
can so easily be stuffed into the
nose.
When Jesus, famished, was
tempted in the wilderness, he

Noah and the Flood

Above, a big group
of kids at First
Baptist Church VBS.
Right, crafts are
always important for
the kids, as are
games (left).
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holed up together in the craft room (if not the bookends you help them
build) will be passed down to a new flock of little animals at some point in
the distant future.
Jesus Blesses the Children
And now, volunteers, let us conclude with the most important lesson of
all. VBS, like the kingdom of heaven, is for children. They come to us
with open hearts. With loud, expressive voices. With enthusiastic hands
and feet. Whatever we do with them this week at VBS, let us be sure to
welcome them as they are and stay out of their way.
“Jesus said, ‘Let the little children come to me, and do not hinder them,
for the kingdom of heaven belongs to such as these.’” – Matthew 19:14

Playing water games at Vacation Bible
School.
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REMEMBERING

SHEW

Wayne Minshew in 1966.

Wayne Minshew left an indelible mark on the lives he touched.
May his work and his stories live on.
The stories rolled off Wayne Minshew’s tongue.
“Remember Chief Noc-A-Homa?” he asked me one day.
I nodded remembering the Atlanta Braves mascot from my
childhood. In my mind’s eye, I could see the spirited Chief Noc-AHoma dancing and chanting in full Native American regalia near
his left field teepee.
“I was the guy who fired Chief
Noc-A-Homa,” he said. “I didn’t
have a choice. He wasn’t showing up
for scheduled appearances, and there
were a few other issues, too. That
was a long time ago when I was public relations director for the
Braves.”
Like so many others, I often plopped down in the seat across
from Wayne in his personal booth at Thurston’s Cafe and soaked up
the tales from his past. He was a prodigious storyteller—a true
raconteur. Most of all, Wayne was a friend, a confidant, and
beloved member of our community.
Wayne always greeted me with an enthusiastic, “Hello, Kiddo,”
which is ironic because I will officially turn
50 on the odometer later this year—far, far
from a kid. But being with Wayne always
made me feel young. He was my mentor,
and I, a fledgling apprentice listening and
learning from the master.
“Well, Kiddo, what are you writing this
week?” he often asked me. And we would
discuss my assignments and projects. He
always encouraged me.
It was our devout love of writing and storytelling that brought us together and
prompted us to form an informal writing critique group a few years ago. Along with the
vivacious Coleen Brooks, we met every
other month, shared our personal writing
projects with one another, and gossiped a bit
over lunch.
Wayne often shared stories he had written

By AMBER LANIER NAGLE

Wayne
Minshew
(center) of
the
Jacksonville
Jets pitched a
great game,
maybe even a
no-hitter, then
covered the
second game
of the doubleheader for the
newspaper in
1964.
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REMEMBERING WAYNE MINSHEW
about events from his past. He sprinkled
his opinions and insights throughout his
work. It was a treat to read each of his
personal essays and then discuss them in
detail.
Wayne was born in Alabama in 1936
to Norman and Ethel Logan Minshew.
When he was a toddler, his parents moved
the family to Shannon in Floyd County
and they began working at the local textile mill.
“Back then, many of the textile mills
had baseball teams, and Brighton Mills
was part of the Northwest Georgia Textile
League,” Wayne explained one day after I
read one of his essays. “Buddy [Wayne’s
brother] and I spent hours at the ballpark.
We’d shag flies for the players.”
He continued, “I learned my first swear
word at the ballpark—the really bad one.
I brought it home, and my mom forbade
me to go back to the ballpark.”
But Wayne had fallen head-over-heels
in love with the game of baseball, so he
continued hanging out at the ball field. It
was the prelude to an illustrious career as
a baseball man.
“I often wonder which direction my
life would have taken had I not disobeyed
her,” he wondered out loud one day.
After graduating from high school, he
attended West Georgia College for two
years, then moved to the University of
Georgia, where he was the captain of the
baseball team.

Wayne often referred
to his years at UGA as
the glory days of his life.
He pitched and played
shortstop. In 1957, his
ERA was 1.02, which is
still a Bulldog record.
“When I was a student-athlete at UGA, I
lived in the field house,
along with the other
baseball players,” he told
me. “We all had nicknames—Bird, Flap, Hard
Man, Hose Nose, Fats,
Rocky and Smokey. We
lived for baseball, occasionally studied, finally
graduated and went our
separate ways. But every
now and then, we run
into each other and swap
memories that we recall
The Wayne Minshew family in the the mid-1960s.
as if they happened yesterday instead of decades
Wayne graduated from the University
ago.”
of Georgia in 1958 with a degree in jourDuring one of our visits, Wayne
nalism. He signed with the St. Louis
showed me a brick.
Cardinals in 1959 and played for a year
“I know you love keepsakes,” he said.
before hanging up his glove.
“It’s a brick from the old field house I
He worked as a sportswriter for The
lived in at UGA. They imploded the
Americus Times-Recorder from 1959 to
building and Claude Felton plucked it
1961 then moved to the Jacksonville
from the rubble and sent it to me. It contains more memories and causes more
Continued on Page 48
reflections than almost anything I own.”

Friends remember Wayne Minshew
“I wasn't ready to be a friend to Wayne Minshew. Here was someone I didn't
know who was about to invade my space at the Adult Education Department at
Coosa Valley Tech (now GNTC). But that all changed very quickly. At first, our
friendship grew because of the game of baseball. We had common ground
because we both loved it and talked about some aspect of it every day. But more
importantly, Wayne was the person who encouraged me to start back writing
again. For that, I will always be eternally grateful. I loved our friendship. I
loved this sweet, gentle man. I miss him and his presence every day.” —Coleen
Brooks
“Wayne was an answer to my prayers. He was the second executive director of the Literacy Council, coming in behind Kyle Smith. He was passionate
about adult literacy and poured his heart and soul into his work. He had a
great marketing mind and used his connections to bring interesting speakers
and authors to Calhoun. Most of all, he was warm, friendly, and gave himself
away all the time. I think that’s why our community loved him so much. He’ll
be missed, but his work will live on.” —Anne Vaughn, friend and former
Board president of the Calhoun-Gordon Council for a Literate Community
“There are times when the wounds of life are so raw, they can only bear the
closeness of a friend, and that’s the reason I think friendship may be the purest
of all human bonds. There are no legal hassles, as in divorce…no guilt as in a
family disagreements…it is the easiest of all relationships to dissolve, yet ours
endured.” —Lee Walburn’s words from his eulogy, speaking of his 60-year
friendship with Wayne Minshew

Wayne Minshew (left) with Charlie Trippi
when Wayne received a UGA Athletic
Achievement Award in 2013.
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CLASSIC
KITCHEN
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Formerly
Atlanta Gate
Restaurant

203 Richardson Road, Calhoun, GA
Behind Checkers & Huddle House
Mon - Sat 11am - 9pm | Sun 11am-8pm

194880

1098 Red Bud Rd or 756 Hwy 53, Calhoun, Georgia
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FREE

SONIC®
CHEESEBURGER
WITH PURCHASE OF SONIC
CHEESEBURGER**

Good at the Calhoun location only. One coupon per
visit. Not good with any other offer.

99

¢

4 FRENCH TOAST
STICKS WITH SYRUP
SERVED ALL DAY

Good at the Calhoun location only. One coupon per
visit. Not good with any other offer.

99¢

Route 44® Big Drink™
44 oz. SOFT DRINK**

FREE

FREE

WITH PURCHASE OF A
SINGLE TOPPING S
UNDAE

Good at the Calhoun location only. One coupon per
visit. Not good with any other offer.

WITH PURCHASE OF
REGULAR SONIC
BREAKFAST BURRITO

Good at the Calhoun location only. One coupon per
visit. Not good with any other offer.

Good at the Calhoun location only. One coupon per
visit. Not good with any other offer.

SINGLE-TOPPING
SUNDAE

REGULAR SONIC®
BREAKFAST BURRITO

$

1 OFF

WACKY PACK®
KIDS MEAL

Good at the Calhoun location only. One coupon per
visit. Not good with any other offer.

FLAG ETIQUETTE | FLAG BASICS

The U.S. Flag Code

Old Glory is a symbol of
our freedom and liberty, and
the vision set forth by our
founding fathers. That’s why
there are so many rules and
regulations in place to preserve its heritage.
On June 14, 1923, the
National Flag Code was
adopted by the National Flag
Conference. Putting together
the code was a collaborative
process.
The conference called
together representatives of the
United States Army and Navy
to describe their own
flag-handling procedures —
an effort that led to the adoption of these processes by all
organizations in attendance.
Some general guidelines
from the Flag Code:
• The flag should be lighted
at all times, either by sunlight
or by an appropriate light
source.
• The flag should be flown
in fair weather, unless the flag
is designed for inclement
weather use.
• The flag should never be
dipped to any person or thing.
It is flown upside down only
as a distress signal.
• The flag should not be
used for any decoration in
general. Bunting of blue, white
and red stripes is available for
these purposes. The blue
stripe of the bunting should
be on the top.
• The flag should never be

F

rom handling and saluting to displaying and
disposal, there is a code in place when it
comes to the American flag.

© FOTOLIA

used for any advertising purpose. It should not be embroidered, printed or otherwise
impressed on such articles as
cushions, handkerchiefs, napkins, boxes, or anything
intended to be discarded after
temporary use. Advertising
signs should not be attached
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to the staff or halyard.
• The flag should not be
used as part of a costume or
athletic uniform, except that a
flag patch may be used on the
uniform of military personnel,
firemen, policemen and members of patriotic organizations.
• The flag should never

have any mark, insignia, letter,
word, number, figure, or
drawing of any kind placed on
it or attached to it.
• The flag should never be
used for receiving, holding,
carrying, or delivering anything.
• When the flag is lowered,

no part of it should touch the
ground or any other object; it
should be received by waiting
hands and arms. To store the
flag it should be folded neatly
and ceremoniously.

FLAG ETIQUETTE | FLAG BASICS

History of the Flag

T

o use proper etiquette, you must truly understand the history
of the United States flag. Where did it come from and who created it? Why is it red, white and blue?

The traditional story that Betsy
Ross designed the original flag in
1776 has permeated our education
system and is the most noteworthy
story of how the flag came to be.
Some historians claim that in
June 1776, a congressional committee of Gen. George Washington,
Robert Morris and Betsy’s uncle,
George Ross, went to her
Philadelphia upholstery shop.
After collaborating on some
minor design details, Ross agreed
to sew the finalized emblem, and

on June 14, 1777, Congress adopted it as the official U.S. flag.

the Veterans of Foreign Wars
(VFW).

ANOTHER CREATOR?

OLD GLORY

Many historians refute the Ross
tradition, claiming that there is no
official record of a congressional
flag committee.
The only documented evidence
naming Ross is a voucher dated
May 29, 1777, showing that she was
paid 14 pounds and some shillings
for flags she made for the
Pennsylvania Navy, according to

The name Old Glory was first
applied to the U.S. flag by Capt.
William Driver, a young captain
who lived in Salem, Mass. On his
21st birthday, he was presented a
beautiful flag by his mother,
which he named Old Glory.
The captain took Old Glory on
many sea voyages before eventually quitting sailing and settling in

Nashville. Driver reportedly displayed Old Glory proudly from a
rope extending from his house to
a tree across the street before
finally giving it to his daughter
shortly before his death.
The flag remained as a precious
heirloom in the Driver family
until 1922, when it was sent to the
Smithsonian Institution in
Washington D.C., where it
remains carefully preserved under
glass.

Providing Commercial & Professional Solutions
For Conference Rooms, Churches and Public Venues.
One Remote Does It All
Video Screens 2” – 200”
Control Both Electric & Natural Light

Serving N.W. GA for Over 30 Years
www.tomorrowentertainmentinc.com
196 Hawthorne Drive, Calhoun, GA 30701

706.629.8813
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FLAG ETIQUETTE | HALF-STAFF

A

The Flag in Mourning
flag at half-staff is a solemn symbol of honor. By order of the President, the flag
is flown at half-staff upon the death of principal figures of the government and
the governor of a state, territory or possession.

To place the flag at half staff,
you should hoist it to the peak
for an instant and lower it to a
position half way between the
top and bottom of the staff.

HALF-STAFF
TIMEFRAMES
The flag shall be flown at
half-staff for 30 days following
the death of the president or a
former president, according to
the United States Department
of Veterans Affairs. Other
half-staff flying requirements
include:
• Ten days following the day
of death of the vice president,
the chief justice or a retired
chief justice of the United
States, or the speaker of the
house of representatives;
• From the day of death
until interment of an associate
justice of the Supreme Court,
a secretary of an executive or
military department, a former
vice president or the governor
of a state, territory or possession;
• On the day of death and
the following day for a member of Congress; and
• On Peace Officers
Memorial Day, unless that day
is also Armed Forces Day;

© FOTOLIA

BLACK RIBBONS
In a case where the flag is
fixed to the pole, like in many

residential uses, it may not be
possible to fly the flag at halfstaff. This is when it may be
required to properly attach two
black ribbons to the end of the

pole.
Two streamers of suitable
length made of black ribbon
should be attached at the top of
the pole, but not fastened to the

flag itself. For a flag that is displayed flat against a wall either
vertically or horizontally, affix a
streamer at each end of the top
edge of the flag.

Turning Your Home Entertainment Ài>Ã Into A Reality!
Make Your Spare Room An Entertainment Room
One Remote Does It All
Video Screens 2” – 200”
Control Both Electric & Natural Light

www.tomorrowentertainmentinc.com
196 Hawthorne Drive, Calhoun, GA 30701
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FLAG ETIQUETTE | THE FLAG AT HOME

Displaying the Flag Outdoors

M

any American citizens choose to proudly wave the red, white and
blue from posts or poles in their yards. It is a showing of great
respect for our nation and helps us feel more patriotic.

There are certain actions you
must take when displaying you
flag outdoors to maintain its
prestige. These are spelled out
by the U.S. Flag Code. Here are
a few examples from www.
usflag.org:
• When the flag is displayed
from a staff projecting from a
window, balcony or a building,
the union should be at the
peak of the staff unless the flag
is at half-staff.
• When it is displayed from
the same flagpole with another
flag, the U.S. flag must always
be at the top with a couple of
exceptions. The church pennant may be flown above the
flag during church services for
Navy personnel when conducted by a Naval chaplain on a
ship at sea.
• When the flag is displayed
over a street, it should be hung
vertically, with the union to the
north or east. If the flag is suspended over a sidewalk, the
flag’s union should be farthest
from the building.

PROPER ILLUMINATION
One of the most intricate
parts of the U.S. Flag Code
concerns displaying the flag at
night. If you choose to do so,
you must make sure the flag is
property illuminated.

© FOTOLIA

This means that the stars
and stripes can be seen from a
reasonable distance, which
may require you to install a

dedicated light for a flag on a
pole.
Flags on a residential porch
may only need the light of a

porch or street light to achieve for more detailed instruction
proper illumination.
on what my be required in
Check in with your local
your area.
American Legion or armory

Full Service Electrical & FireÉSecurity Contractors

Fox
Systems,
Inc.
1771 US Highway 41 SW, Calhoun, GA 30701
P.O. Box 1777, Calhoun, GA 30703

PH: 706-625-5520

FAX: 706-602-8416
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REMEMBERING WAYNE MINSHEW
Continued From Page 39
Journal. In 1965, he joined the staff of the Atlanta
Constitution,hired by renowned sports editor, Jesse
Outlar.
“The Braves moved to
town from Milwaukee the
next year,” he recalled to me
one day. “I became the
Constitution’s first beat writer
and traveled with the team and
wrote my articles.”
Wayne was one of the best
sportswriters of all time because
he knew baseball, the players,
and he knew how to tell a killer
story. Indeed, he was featured in
Denis D’Agostino’s 2013 book
titled, Keepers of the Game: When
the Baseball Beat was the Best Job
on the Paper.
“It was a dream job, but I wasn’t
home much, and that wasn’t a good
thing,” he said mentioning his son
and daughter—Michael and Melanie.
“My kids grew up too fast.”
He often shared stories with me
about his children and grandchildren,
pride beaming in his eyes.
Wayne told me last year that he still
had nightmares about making those brutal deadlines, and then he shared another
unforgettable moment from his history.
“I was there when Hank Aaron broke
Babe Ruth’s home run record,” he said.
“Everyone knew that Hank was going to
hit the homer that night. Hank was pretty calm. He spent the
day watching soap operas.”
“That night after he hit it, the words wouldn’t come to
me,” he told me. “I just stared at a blank piece of paper in
my typewriter and panicked. But you know, I had to write
something. I got something down on paper and turned it in
on time. They played it on the front page.”
In 1976, the Braves hired Wayne to be their media relations guru, and then later, he became the director of public
relations for the team. He stayed with the Braves until 1987.
Ted Turner. Joe Torre. Sandy Koufax. Dale Murphy. Skip
Carey. Bobby Cox. Wayne peppered his stories with more
baseball legends than you could shake a stick at.
After his career with the Braves, he was the media relations coordinator for the Paralympics and an advertising
executive for the Hope-Beckham Advertising Agency. He
retired in 1999 and returned to Northwest Georgia.
Wayne was generous with his time and volunteered for
many local organizations including Red Cross, Friends of the
Library, Gordon Hospital, and the Calhoun-Gordon Council
for a Literate Community—literacy was one of his pet projects. He was a member of St. Timothy’s Episcopal Church in
Calhoun. He was a regular at Thurston’s Cafe in downtown
and had his own engraved glass for orange juice. He was
inducted into the Rome Floyd Sports Hall of Fame as a professional athlete in 2011.
Earlier this year, when word spread across the community
that Wayne was sick, friends and family members came out
in droves to lend him assistance—to return the favors of
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Wayne Minshew (left) at the
Jacksonville Sun newspaper with
a co-worker in 1963.
kindness he had given so generously through the years. It touched
him.
Coleen and I visited Wayne in his town home a few weeks
before he moved to Morning Pointe. We ate sandwiches from
Thurston’s—Wayne eating his “unwet but succulent” selection,
which Mitzi Hutchinson revealed was a Dante panini.
“Through all of this, the thing that has really gotten to me is
how kind and loving everyone has been,” he told us. “Have you
seen my refrigerator? It’s full of food people have brought over.
That’s what I want to write about, but right now, I don’t have the
energy level to write. But that’s the story I want to tell next.”
I did not attend my friend’s funeral. Instead, I witnessed my
niece walk across a stage and receive her college diploma, but my
mind kept drifting back to Wayne and our many conversations.
Afterwards, several friends called to tell me about the service.
“Lee Walburn delivered an outstanding eulogy,” Coleen told me.
“You know, they had been friends forever, and Wayne loved him
with all his heart.”
Then she paused and I could tell she was on the verge of tears.
“Amber, at the end, we sang, ‘Take Me Out to the Ballgame.’ I
lost it.”
I smiled. Wayne would have loved that. No song could have
been more appropriate.
Baseball lost one of its greatest ambassadors when Wayne died,
but we lost so much more—a father, a grandfather, a brother, a
treasured friend. I miss him, and I miss his stories, but Wayne
Minshew will live on in my stories now, and the stories of all of us
who loved him.
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