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Editor’s
note
Magazine

Celebrate the South

W

hy is it that the national
media love to portray
Southerners as narrowminded hicks out of touch with reality
and lacking even the tiniest bit of
sophistication? Why is there such
negativity directed against us? Could
it be a desire to demean a region of
the country that typically votes
conservatively? Or is it just a clichéd
stereotype, like dumb blond jokes? As
a somewhat well traveled individual, it
has been my experience that
“rednecks” can be encountered just
about anywhere you go, North or
South, East or West.
For me, if living life at a slower
pace, close to nature, and down to
earth is out-of-touch, then I will gladly
accept the epithet. For further
reflection on this subject, read Karen
Ott Mayer’s essay on page 68 about
Alexandra Pelosi’s documentary on
Mississippians.
I think the diverse content in this
issue of DeSoto Magazine is a fine gauge
of the intellect and forward thinking
of at least a few of our fellow
Southerners.
Observance of tradition is an
inherently Southern trait. We love to
remember days of old and to

celebrate our history, architecture,
music, and cuisine. Chelle Ellis’ story
about the restoration of the Banks
Mansion garden on page 30 is a
perfect example of this precept.
Our love of mama’s cooking is
undeniable here as well. Check out
this month’s Pot Luck section on page
60. It offers a sampling of Rick
McDaniel’s amazing book, The
Irresistible History of Southern Food.
McDaniels explores the origins of our
foods through his research of cultural
heritage and long-standing customs.
Music preservation is also very
important. The folks at Ground Zero
Blues Club in Clarksdale have a
fundraiser planned this month that
will bring together some of the biggest
names in the genre to benefit their
own. Read about this exciting event
on page 64.
Last but not least, as we enter our
ninth year of publishing DeSoto
Magazine, I want to thank you, our
readers, for your continued support as
we explore more of what makes life
wonderful here in the good old South.
Thanks y’all,
Dana Finimore
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Dear Readers: We love hearing from you. Drop us a line if you have comments, questions
or suggestions related to our editorial features and/or departments. Our email is
info@desotomag.com or write to: P. O. Box 451, Nesbit MS 38651.
Cover to Cover

Olive Branch Reader

I’m so excited to have our hotel advertising in DeSoto
Magazine. I just love each month to get a new copy and
look at it from cover to cover. You guys do an awesome
job!

Your magazine is wonderful. Can you tell me what
businesses in Olive Branch carry it? Thanks!

Thanks again,
Sandy Smith
Director of Sales
Hampton Inn & Suites Grenada, MS

Hobbs Freeman
Thanks so much for your FABULOUS coverage of the
Hobbs Freeman Arts and Nature Celebration and Festival
in DeSoto Magazine!
The interview was such a pleasure. We so appreciate
your dedication in being able to produce the article in the
March issue! When the magazine came out, everyone
rushed to take a look and we were so impressed! Your
article was accurate, creatively written and really a credit
to the festival and celebration.
Thanks Again!
Annette Kirklin
Executive Director
Southern Cultural Heritage Foundation
Vicksburg, MS
Slave Dwellings

Etta McFarland
Olive Branch, MS
Behind the Big House Tour
Though I do not have a copy of the current DeSoto
Magazine, I was told the on-line edition was up and have
seen that. It reads quite well and the photographs give
the story good weight...and we at Preserve Marshall
County & Holly Springs, Inc. are once more in your debt
for the media support provided our preservation
initiatives in Holly Springs and Marshall County by
DeSoto Magazine. Once more Dana, it was a pleasure to
meet with you again and PMCHS greatly appreciated
Judy Smith and yourself working with us in developing
the story on this new and unique program for Holly
Springs—a program which we all hope is received well,
has legs and will develop into its own.
All for now and look forward to seeing you during the
“Behind the Big House Tour” in April and will keep you
in the loop on the final schedule.
Cordially,
Chelius H. Carter, President
Preserve Marshall County & Holly Springs, Inc.
Holly Springs, MS

I picked up a hard copy of DeSoto Magazine yesterday at the
museum. Great story on the slave dwellings.
I also took my students on a tour of homes last week,
and we actually walked up to one of the structures in the
story. The students asked, “Dr. McLeod, are you sure this
was a slave house?” I had to admit that I was not sure, so
I was very pleased to see the same structure in the DeSoto
article. Now, I can assure them that we indeed visited a
slave house. Looking forward to the official tour.
Alisea McLoed
Holly Springs, MS
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LIVINGwell

The Truth About Health Supplements
Text by Rolando Toyos, M.D.

O

One of the fastest growing and least regulated
segments of healthcare is the supplement market. The
public is bombarded by mainstream media with
studies stating the benefits of certain vitamins and
minerals. Some of the studies are from well respected,
peer-reviewed journals…and some are not. How are
patients supposed to decide what specific supplements
to take and which to avoid? How can they tell if the
supplement they’re taking is truly giving them the
vitamin that is on the label? Is the formulation of the
supplement bioavailable (efficiently used by the body)?
Patients are used to having these questions
answered when it comes to medicines. Prescription
medications come with specific labeling about usage,
adverse events and benefits. Since supplements are
not regulated in the same way, this information is not
easily obtained. Patients often rely on celebrity
magazines for their supplement information. These
magazines may or may not be receiving the
information from scientific sources.

12 DeSoto

An advantage of being an ophthalmologist is that
the specialty has done extensive research on the
benefits of vitamins. For example, The National
Institute of Health has funded research showing the
benefits of certain vitamins on age-related macular
degeneration. For many years, I have been
recommending that patients take those specific
vitamins. In the past not being able to measure the
contents of supplements and whether or not they are
at sufficient levels in the body has been a frustrating
endeavor.
The solution for testing patients comes with
advancements in technology. Recently, Dr. Oz
highlighted the Biophotonic Scanner by Pharmanex
on his show. The technology can measure the
antioxidant levels in your body by simply putting your
hand against a special beam of light for 90 seconds.
The technology is harmless and painless and, within a
few minutes, you are given an accurate score that is
based on the amount of carotenoids and antioxidants

in your bloodstream. We know that a
high score will not only benefit your
eyesight but will also reduce your risk
of certain cancers and other diseases.
More importantly, your score can be
tracked over time, allowing us to
determine if your supplements are
working effectively.
We are currently the only clinic in
the area that has purchased and is
utilizing this technology. I decided that
I would make this test affordable to
our patients by charging a small onetime fee of $25 for the initial test and
no charge for subsequent tests. I must
admit that I was shocked that, even
though my score was good, it was not
as high as I would have liked since I
was eating healthy and taking
supplements. It turned out that, just
like most of us, the supplements I was
taking were not good enough and I
had to make a change. I am happy to
report that my scores are increasing
and my goal is to surpass Dr. Oz’s
incredible scores.
For more information on the
Biophotonic Scanner or to find out
whether or not you’re getting all the
benefits out of your supplement
regimen, give us a call and schedule
your appointment for a Biophotonic
scan. n
Rolando Toyos, M.D.
Board-Certified Ophthalmologist
Toyos Clinic
Founder and President
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EXPLORING
art

Master Works Move South

By Karen Ott Mayer / Photos provided by
Crystal Bridges Museum of American Art

Arkansas’ Crystal Bridges Museum of
American Art Nothing Less Than Stunning

Kindred Spirits by Asher Brown Durand 1849.
Oil on canvas.
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With the opening of Crystal Bridges Museum of
American Art in Bentonville, Arkansas in November
2011, the South now boasts one of the most
impressive collections of American art, housed in a
world-class architectural wonder.
The museum project, conceived by Walmart
heiress Alice Walton in 2005, stirred the art world
and collectors as she acquired a thousand
masterworks from all over the country.
“People in larger cities on the East Coast couldn’t
believe these types of work were heading to
Arkansas,” says Amber Hendrickson, Media
Relations Manager.
The works span four centuries, from Colonial
America to twentieth century art, and the building,
art, and endowment are valued at nearly two billion
dollars.
For anyone who has ever felt a love/hate
relationship with Walmart for its footprint on this
nation’s landscape and the negative impact on small
retailers, Crystal Bridges offers redemption, knowing
that whatever wealth amassed by the Walton family

has been recycled into a permanent,
cultural offering that resembles
anything but discount.
The name itself reflects the
architectural talents of Israeli
architect, educator, and urban planner
Moshe Safdie, who transformed a
scant seven acres into a structure that
is as fascinating as the art. With a keen
eye for stewardship, Walton insisted
the museum fit into the landscape.
Constructed at the foot of a natural
spring called Crystal Springs, the
museum consists of a series of galleries
that feel like soaring bridges suspended
above the museum ponds that cover
the nearly seven acres. Concrete,
copper, and natural woods combine to
create a contemporary, clean
impression while glass-lined halls
invite in the surrounding natural
environment.
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(above) Worthington Whittredge by William Merritt Chase ca. 1890. Oil on canvas.

Walking from gallery to gallery,
visitors consume alternating views of
the museum and nature, resulting in a
seamless, quiet experience of both
interior art and the surrounding
landscape of the Ozarks.
“This was all Walton family land
and it’s all about instilling a sense of
place, a space where you can see
nature,” says Hendrickson.
In the first gallery hang the early
colonial works, such as Kindred
Spirits, painted in 1849 by Asher B.
Durand, one of the Hudson River
School artists. The piece was acquired
from the New York Public Library
reportedly for approximately thirtyfive million dollars after Walton felt
transformed by viewing it. Nearby, the
16 DeSoto

exquisite 19th century works of
Martin Johnson Heade’s butterflies
and hummingbirds join the painting of
George Washington by Charles
Wilson Peale. Moving into the later
galleries, works by Georgia O’Keeffe,
William Merritt Chase, Andrew
Wyeth, and Norman Rockwell grace
the gallery walls.
At the far end of the spectrum, the
contemporary American art section
represents the fiercely abstract and
conceptual through painting, drawing,
sculpture, mixed media and collage.
In fact, one of the first pieces seen
upon entering the museum is Claes
Oldenburg’s Alphabet/Good Humor,
which resembles nothing short of a
flesh-colored human organ.

“It’s strange, but kids can see that it
is an alphabet popsicle, but adults
often can’t see it,” says Hendrickson.
While the museum itself covers
seven acres, the Crystal Bridges grounds
cover over one hundred acres and three
miles of trails. Open year-round, the
trails offer a glimpse of the natural
environment while incorporating into
the landscape sculpture and statuary,
such as the abstract expressionism of
contemporary sculptor Mark di Suvero.
A Place Where They Cried by Pat
Musick and Jerry Carr is a tribute to the
thousands of native Americans who
died during the “Trail of Tears,”
depicted through an organized
collection of native stone.
Back inside the museum, visitors
can access the museum’s research
library, which houses a collection of
art reference materials totaling sixty
thousand and includes everything
from art reference books, periodicals,
and museum catalogues to auction
catalogues. While materials cannot
be removed from the library, visitors
can browse the collection during
museum hours.
And when finished, visitors can
enjoy coffee or lunch at Eleven, the
museum’s restaurant, or visit the
The Bubble by
Frishmuth 1928.

Harriet

Whitney
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Rosie the Riveter by Norman Rockwell 1943. Oil on canvas

museum store, which houses a wide selection of books, gifts and jewelry.
Moving through the halls and galleries of Crystal Bridges leaves a distinct
impression and sense of awe. “And we’re in Arkansas?” is the general question
of disbelief. And unlike other world-class museums which can cost as much as
fifty dollars to visit, admission to Crystal Bridges is free, thanks to the generosity
of the Walton foundation.
With so few opportunities to view and experience masterworks in the South,
Walton’s gift to her hometown and to this part of the country elicits deep
admiration for her love of art, but more importantly, her generous ability to
share it with the world. n
Thoughtful Tips:
• Carry small or no bags/purses
• Wear comfortable shoes for walking trails and browsing the museum
• Plan to spend at least two hours to walk all the galleries
• Plan to return, as the museum also hosts revolving exhibits
For more information about the exhibits, visit crystalbridgesmuseum.org.
18 DeSoto
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(above) The Gator Bait Paddling Association at The Battle on the Bayou. Pictured left to right: David Christopher wearing sunglasses and a yellow ribbon medal;
Kelly McGinnis, center and bending down; Michelle Blair with blue medal ribbon; David Moore with blue ribbon medal and his wife standing to his left.

Paddling Into A New Season
Text by Karen Ott Mayer

Paddlers, get ready. If ever a time existed to jump on the paddling bandwagon, it’s now.
Down in Brandon, Mississippi, a relative newcomer
to the state, David Moore, discovered several curious
facts when he moved to Mississippi from the
Chesapeake Bay area.
The first occurred when this seasoned, lifelong
paddler put his kayak into the Ross Barnett reservoir.
“There was very little boat traffic and I noticed a
lack of kayakers out there.”
Coming from an area where paddlers compete with
huge container ships and yachts, Moore welcomed the
quiet. Then, another odd thing began happening for
Moore, who has lived and paddled all over the world
since he was two.
“I ride around with two long kayaks on my car, and
people kept asking me about them.”
In a state known more for anglers and skiing,
Moore’s experience isn’t unusual. What is unusual was
his response.
In 2011, Moore organized a loose-knit group of
other local paddlers, including David Christopher,
Michelle Blair, and Kelly McGinnis, who had just

started getting into racing.
“We went to the Battle on the Bayou in March and
did very well,” says Moore.
Battle on the Bayou, like much of the paddling in
Mississippi, takes places down south in Ocean Springs.
The race runs over nine miles of black water bayou
through estuarine marsh and forests. The event is
designed for both recreational and competitive
paddlers in mind, with the slowest of paddlers
completing the race in about three hours.
Through another event, Waterfest, Christopher
connected with Donetta McCullum-Weatherspoon,
who works with the Mississippi Department of
Environmental Quality (MDEQ) as the basin
coordinator for the Pearl River, south independent
streams, and the Big Black River basin. More
importantly for paddlers, McCullum-Weatherspoon
also serves as the project officer for “Rezonate,” an
initiative designed to promote, protect, and restore the
Ross Barnett reservoir.
This 33,000-acre lake is critical to Mississippi. “It is
DeSoto 21

the largest drinking water source in the
state,” says McCullum-Weatherspoon.
Ross Barnett also provides water to the
City of Jackson and the Nissan plant in
nearby Canton.
“Not only is it a huge, free
recreational spot for boating, fishing, and
skiing, it’s an economic driver,” she says.
When she met the paddlers during
Waterfest and connected with Moore, a
new idea was born.
This year, April marks the first annual
Gator Bait Waterfest Regatta organized
by the group.
The event is comprised of two openwater races: one, a three-mile recreational
boat race on the reservoir, and the other,
a competitive nine-mile open water race
across the reservoir and back.
Participants will row, paddle or pedal
small boats across the Reservoir and back,
starting from Old Trace Park.
The Regatta is sponsored by the
Mississippi
Department
of
Environmental Quality and the Pearl
22 DeSoto

River Valley Water Supply.
Medals will be given to winners in
their respective boat classes, with
special prizes awarded to Fastest Male
on the water, Fastest Female on the
water, Fastest Kid on the water (under
sixteen), Oldest Finisher, and Most
Interesting Costume.
Moore explains that the event itself is
designed to encourage new paddlers as
well as provide a racing opportunity for
experienced paddlers. “We’ll have the
race, an educational session about
paddling, and a static display of
different boats and safety equipment.”
Newcomers don’t need to worry about
boats, as they can be rented in advance
for a nominal charge. In fact, Moore says
the low cost is designed to increase access
to the event and sport itself. “On average,
entry fees run anywhere from $35 to $40.
Our fee is $20 and $15 if you’re a
member of our group.”
A highly-experienced paddler,
Moore actually heads to the reservoir at
times when few others would consider
it. “I like to paddle at night or under
very high wind conditions. The wind
simulates the ocean and makes it more
challenging.” Moore enjoys paddling
with his daughter as well.

“I [have] forced her into paddling
since she was three,” he says with a
laugh.
The Gatorbait Paddlers have recently
begun working with the Mississippi
Outdoor Club as well.
Moore’s advice to new paddlers is
simple. “Get out there. Go to an
outfitter, the guy who specializes in
paddling, and get tips from other
paddlers.”
With the warm weather just now
approaching, Moore and his group
couldn’t be more appreciated by those
water enthusiasts and young kayakers
looking for direction.
McCullum-Weatherspoon echoes his
sentiments, adding one more thought.
“We need to protect our water
resources. They aren’t renewable and
we need to protect them for generations
to come.” n
Click Away to Learn More:
battleonthebayou.com
gatorbaitpaddlers.com
www.msoutdoorclub.org
Kayak Rental: South Coast Paddling at 228872-2030 or info@southcoastpaddling.com
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GREATERgoods

Mom Deserves A Gift...
Mother’s Day is just around the corner, and even though moms should be celebrated
everyday, its nice that there is one special day devoted to the women devoted to us.

Personal Nail Care Accessories
Beautiful artwork with irresistible beauty is paired with
these personal accessories with coordinating designs that
can be mixed and matched to be vintage one day, and
mod the next. The travel tweezers, emery board sets and
purse mirrors are the perfect gift combination for
Mother's Day. Available for $5 each or all three for
$12 at Bloom Salon and Spa in Southaven.
662-890-0708

Brighton Bracelet
Vera Bradley Bags
These surprisingly light, frame-style handbags have a classic, feminine shape with
modern functionality. Available in new summer colors for $94 at The Pink Zinnia in
Hernando. 662-449-5533

Silver and cubic zirconia combine to make
a stunning statement for Mom in this
beautiful bracelet by Brighton. Available at
for $49 at Center Stage on the Square in
Hernando. 662-429-5288

Silver Pea Pod Necklace
By New York's nature-inspired jewelry
designer Michael Michaud, this pendant
is the perfect matriarchal jewelry.
Available in 1 to 4 freshwater pearls,
representing each child and starting at
$70. www.redenvelope.com
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Mini-Garden Terrarium
This very stylish three-panel peaked-roof
terrarium will safely house Mom's delicate
plants, indoors or out. $95 Available at
www.vivaterra.com

...That’s As Special As She Is
Show her just how much you care for and appreciate her with a gift that’s thoughful and,
most importantly, given with love.

Potted Rose Bush
Mark another Mother's Day year in Mom's yard.
A beautiful potted rose bush is always a great gift
idea. Available at Four Seasons Garden Center in
Hernando. 662-449-1768

Silk Pillow Covers

Shamballa Bracelets

Hand screen-printed on pure silk in rich
shades, these pillow covers are sure to find
prime placement on Mom's sofa or bed.
$34 - $39 Available at ww.westelm.com.

Shamballa Bracelets are one of the
newest and hottest jewelry trends
around. Popular celebrities like Ashton
Kutcher, Demi Moore, Beyonce, Justin
Bieber and others have been known to
wear these colorful beaded bracelets.
The stylish Shamballa beaded bracelets
are inspired by the ancient philosophies
of Budhism, yoga, and meditations.
Available for $20 - $80 at Custom
Jewelry in Southaven.
662-349-9070

Handmade Jewelry
Embroidered Kimono Robe
This fashionable pink kimono style robe
features a stylish waffle-weave texture
ready for Mom to sink into for a comfy,
cozy morning or night. Custom embroidered
with her name or single initial. More
colors available. $38.95 Available from
www.PersonalizationMall.com.

Intricate jewelry in bright colors
will help Mom find her own
radiance just in time for Summer.
Made in Isreal. Necklace is $198
with matching earrings, $116.
Available at Mimi's on Main in
Senatobia. 662-562-8261
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GREATERgoods

Mom Deserves To Be Pampered
Mothers give so much of themselves in taking care of their families. Give your Mom a little
TLC this year. Not only will she look good, she’ll feel good, too!

Spa Pedicure
Pamper Mom with a spa pedicure to
soothe away all her stresses and keep her
light on her toes. Available for $50 at
Dave's Spa in Southaven.
662-772-5997

Teeth Whitening
Brighten Mom's smile this Mother's Day.
DeSoto Dental in Hernando offers Zoom
and Night Whitening procedures that will
put a big smile on her face.
662-429-5239

Mommy Makeover
Help Mom find her sparkle with a
Mommy Makeover this Mother's Day.
Shell Plastic Surgery has the services to get
her there and the maintenance products to
keep her there. Offices in Oxford and
Southaven. 662-236-6465

Spray Tan
Custom Bra Fittings
Many women are living uncomfortably in
the wrong sized bra but the Bra Lady
can fix that. Free custom fittings and an
abundant selection of underwear will
help the mother of your children find the
perfect fit and build her confidence.
Available at The Bra Lady of
Senatobia. 662-519-9076
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Give Mom the gift of a summer
glow, without the dangers of the
sun. Its the easiest way to give her a
complete makeover. Available for
$25 from Mega Tans, located
inside Special Daze in Senatobia.
662-562-6967
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The Banks Gardens in Bloom
Text by Chelle Ellis / Photography by Dana Finimore / Vintage Photography Courtesy of Ellen LeBlond

T

The century-old Banks Mansion and gardens were, at
one time, deemed the flower of Hernando. Thanks to
the efforts of gardener Ellen LeBlond, and a dedicated
group of preservationists, the historic old home and
gardens will once again bloom.
In 1836, visionary, Edward Orne, donated 40 acres
of land to be used as the county seat. The land was
then divided into 172 lots surrounding a public square.
This is where Hernando’s courthouse, downtown and
historic areas are now. Orne also built for himself a
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humble, single-level Victorian dwelling on the lot
where the beautiful Banks house stands today.
In 1897, Orne sold the house and lot to George
Banks, a lumber man. Banks dreamed of adding a
second story to the home to accommodate his growing
family, but, when he consulted an architect, he learned
that the original home wasn’t structurally strong
enough to support a second story. Although he was
disappointed, Banks would not allow his dream of a
grand mansion to be discouraged. His ties to the

lumber business made building materials easy to come
by, so Banks completely demolished Orne’s house. He
then duplicated Orne’s original steamboat floor plan,
enlarged it, added second and third floors, and
implemented a grand Colonial design that included
Corinthian columns, curved walls, and decorative
crown moldings. The third floor was utilized as a
winter ballroom, complete with a bandstand and a
small room where servants could prepare and serve
food to guests.
Banks would never live with his wife, Mildred, and
their four daughters in the elegant home that he
envisioned. Unfortunately, he succumbed to tuberculosis
in 1909, the same year the home was completed.
Banks was thoughtful in his design of the structure,
cleverly placing the porches so as to protect the home
from the worst of the heat in summer and allowing for
as much sun as possible to enter under the portecochére in the winter months to warm its interior.
Another innovative architectural feature of the
home is the cooling system. The house is set four feet
off the ground with air space below, which vents the
under part of the house in the spring, maintaining
the cool temperatures inside until about 4 o’clock in
the afternoon.
After moving into the mansion, Mildred Banks
began work on the gardens. She and her daughters
transformed the grounds, planting flowers they
collected in their travels.
On a trip to China, Mildred and her
daughter, Minor, brought back two ginkgo trees,
planting the male sapling in their yard and the
female at Hernando United Methodist
Church. Mildred and her daughters carried on
this tradition throughout many of their travels,
bringing home an assortment of wildflowers to
plant in the yard. By the late 1970's, the
boxwood garden floor changed colors as it
bloomed from March to July. In early spring,
the grounds exploded with the blooms of 38
different varieties of breeder-stock daffodils
planted by the ladies.
Mildred and her daughters raised all of the
trees and boxwoods in the yard from cuttings
inside the cold frame that they built on the
property. During winter, big eureka palms and
ferns were stored in the subterranean concrete
box. A soil bottom in the cold frame continues
to ensure drainage of rain water and, even
without sashes, the inside temperature doesn’t
drop below 45 degrees.
During the 1930's and 1940's, the ladies tenantfarmed the land cleared by their lumber business and
later added cattle farming to their plate. Mildred

Banks would hold meetings in the front room of the
house, instructing workers of what to do on the farm
that day.
Great granddaughter-in-law, Ellen LeBlond,
describes Mildred Banks as a smart business woman
ahead of her time, saying, “All the women of the Banks
home were business-minded and the house was run
solely by Banks women until my husband, Danny.”
Mildred was also ahead of her time in seeing the
disaster of kudzu. Kudzu was brought into the yard to
help control erosion, and can be seen choking the front
columns in several old photos. Mildred recognized the
potential disaster, and in the early 1920's, she had all of
her tenant farmers come in and help dig it up.
Disaster to the home wouldn’t be averted for long.
In March of 1923, a tornado knocked down two of the
front pillars and destroyed the gazebo that served as a
summer ballroom. Even though there are no photos of
the lost structure, it was located where the big
magnolia tree grows today on the East side of the
house.
LeBlond
recalls
another Banks woman
who ran the home:
Minor, who was the
oldest and last to
marry. “She was 90
years old and ran
Minor Frances, a
ladies
store
in
Memphis for 50 years.

(top) George and Mildred Banks with their four children.
(bottom) After the tornado of 1923, two front pillars
were knocked down and the gazebo was destroyed.
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DeSoto Arts Council Executive Director Vicky Neyman and master gardener Ray
Mazola preparing the raised beds for planting.
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She had always worked even though she
was from a very social family. She made
her debut, but then she went to work.”
Minor was a strong woman, like her
mother before her. Strong women who
love flowers are a recurring theme in the
Banks home, so it isn’t surprising to learn
that Ellen LeBlond would raise her
family there.
LeBlond spent the last 20 years
working in horticulture for The Memphis
Botanic Gardens then later for The Dixon
Gallery and Gardens, where she enjoyed
her days in their greenhouses.
LeBlond raised 40,000 stems a year to
have enough flowers for the Dixon
exhibits. She explains, “When you work in
greenhouses with an art gallery, you are
backing the upcoming art shows with
flowers on your grounds so everything will
match. World touring shows were
planned two years ahead of time—
visiting installations, eight months ahead
of time—to make sure the flowers
complement the colors in the exhibit.”
And now, Ellen LeBlond has
committed the next three years to leading
the restoration of the Banks Gardens.
While she lived there, LeBlond added
5,000 peonies to the existing 100-year-old
varieties planted by the Banks women. She
also designed and built the raised beds that
held breeder irises for the American Iris
Society in the garden’s hey day.
It won’t be easy. After years of neglect,
barn grass is now growing in the oncebeautiful raised iris beds; there are mownover peonies and a deep stratuma of
leaves that has never known a rake. But,
during three weekends last month,
LeBlond directed teams of volunteers that
included Hernando’s Master Gardeners,
and the effort is paying off.
LeBlond’s big plan is to have the garden
bloom 11 months out of the year, in a
process that will take three or four years.
“We don’t have the funds to bring
everything in immediately. The heirloom
plants will be moved and identified in
holding beds to be replaced in the garden
later, but this year will include lots of
summer annuals, zero-scaping those just
in case the irrigation doesn’t work when
we test it in April.”
An herb garden and ornamental
vegetables are on LeBlond’s list of things

to be planted this year. Within the American Museum Association, the ideal is
edible and usable landscapes or plantings that can be used in flower arranging.
Gourds will be planted for their big leaves and fruit that will be available for art
workshops in the fall.
The Dixon Gallery and Gardens in Memphis is lending a hand as well.
They’ve offered their greenhouses in which to raise seedlings to be sent to
Hernando’s Master Gardeners who will grow them in pots to be planted later in
the beds. Several of LeBlond's co-workers at The Dixon also helped in the clean
up one weekend last month. The Banks gardens are lucky to have the help of
members of the best teaching garden.
Vicky Neyman, director of the DeSoto Arts Council, has been working side
by side with LeBlond in an attempt to get everything ready for upcoming art
exhibits and weddings. In the midst of working out parking and drainage
solutions, Neyman maintains a vision of the beautiful gardens to come.
“We are looking for a location to rebuild the music stage, where the lovely
grounds will be in the background. This would be a great addition for our
musical artists in the Arts Council as well as for events held on the grounds.”
Mayor Chip Johnson also recognizes the importance of the restoration of the
Banks gardens for Hernando. A long-time fan of the Banks home and gardens,
he evaluates the effort:
“The gardens have been there for many years and the garden restoration is
just as important as the restoration of the bricks and mortar"
And that seems to be the feelings shared by most of Hernando, who have long
acted as observers and devotees of the home. The LeBlonds are grateful that the
citizens who have loved the house and grounds for so long are able to come in
and flex their muscles in recognition of the ownership they have felt for it for all
of these years.
“We just want the house to be happy and have it come back alive.” n
Master gardeners and volunteers work to restore the Banks Mansion gardens.
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Photographs offer compelling look at people

and places of today's Mississippi Delta
Colloquially referred to as “the most southern place on earth,” the Mississippi Delta annually
attracts thousands of tourists, photographers, and writers to visit this haunting region of open
fields, ramshackle houses, and blues music. Their experiences—and those of local
documentary artists as well—have led to many articles and books about the Delta. None before,
however, has focused so intently upon the people themselves.
Award-winning photographer Magdalena Solé
spent a year interviewing and photographing hundreds
of Delta people, finding light in hidden spaces and
giving voice to unspoken words. In their narratives,
Tom Lassiter and Barry H. Smith bring into sharp
focus both the moral strength of the individuals and
the spirit they give to the place.
The result is New Delta Rising, a book containing
nearly one hundred stunning color photographs and
compelling stories about the Delta people and their
families, faith, and sense of community. Combined
readers are presented with a fresh perspective, an
“outsiders’” views of the Delta. It is a book, Rick
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Bragg writes in the introduction, where “myth and
magic and legend swirl into the real world, and it can
be hard to tell where one stops and the other begins.”
Solé, a New Yorker whose projects in photography,
film, and design span the globe, describes her Delta
experience thusly: “Sometimes as a photographer you
are lucky and make a friend here or there, but most
often you arrive as an outsider, and that is how you
leave. But . . . I was gradually so absorbed into the
fabric of life there that I felt not like an outsider but
rather like the family member who happened to have
the camera.”
New Delta Rising is a publication of Dreyfus Health

Foundation,
a
not-for-profit
organization that helps individuals
and communities in thirty-two
countries improve their health and
quality of life. Since 2004 the
Foundation has sponsored eighty
programs in the Mississippi Delta,
twenty of which are ongoing.
Magdalena Solé, New York, New
York, is a social documentary
photographer known for her sensitive
expressions of culture through color
artistry. Born in Spain and raised in
Switzerland, Solé has lived in New
York City since 1984. She holds a
master's of fine art in film from
Columbia University. Rick Bragg,
Tuscaloosa, Alabama, is a Pulitzer
Prize-winning writer and critically
acclaimed author of several bestselling nonfiction books. Barry H.
Smith, M.D PH.D. serves as Director
of the Dreyfus Health Foundation and
President and CEO of The Rogosin
Institute. Tom Lassiter, Greensboro,
North Carolina, is a writer, editor, and
video producer.
New Delta Rising
Photographs by Magdalena Solé
Introduction by Rick Bragg
Narratives by Barry H. Smith
and Tom Lassiter
University Press of Mississippi

Magdalena Solé
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Roanoke:
Virginia's Shining Star
By Julie Catalano / Photography by Dana Finimore

R

Roanoke is a city with its feet on the ground and
its eye on the skies, jam-packed with things to do,
people to meet and places to see—a graceful yet
vibrant balance of preserving its treasured past
while embracing a hopeful future.
With a city population of just under 100,000
(the metro area is about 300,000), Roanoke
boasts an electric, eclectic air usually found in
bigger cities. Train buffs, foodies, oenophiles,
nature lovers, artists and artisans—all will find
something to explore here, in the shadow of the
glorious Blue Ridge Mountains.
It's fitting to begin a tour of Roanoke at the
Mill Mountain Star, touted as the world's largest
freestanding manmade star, built in 1949 and perched
about 1,000 feet above the city. The overlook in front
of the star is a favorite spot for photos of downtown
Roanoke and Southwest Virginia's Roanoke Valley. In
the distance is McAfee Knob, known as the most
photographed peak on the Appalachian Trail. The
Mill Mountain Discovery Center is a short walk away,
a hub for classes, workshops, outreach programs, and
summer camp activities.
Back at ground level, the historic Roanoke Hotel &
Conference Center provides an elegant, Southern-
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friendly respite while being a history lesson in itself. In
“Peanut Soup and Spoonbread: An Informal History
of Hotel Roanoke” (Virginia Tech Real Estate
Foundation Inc., 1994) author Donlan Piedmont tells
the fascinating story of The Grand Old Lady on the
Hill, offering detailed descriptions and numerous
historical photographs of an opulent time gone by,
dotted with stories of the many presidents, movie stars,
sports figures, and more who walked through the
hotel's grand doors. And yes, they still serve the
delectable and (very) rich peanut soup in the fabulous
Regency Room restaurant.

A few blocks from the hotel, you
can't miss the 81,000 square foot
Taubman Museum of Art. The
looming, ultra-sleek glass and metal
structure houses more than 2,000
works by masters – including Norman
Rockwell, Winslow Homer and
Maurice Prendergast – of modern
and contemporary art, decorative arts,
and folk art. Check out “Friendship
Dolls: Japan and America in the
1920s” through June 9.
Also nearby (downtown Roanoke is
very pedestrian friendly) is the historic
City Market, a year-round showcase
for area vendors to display wares and
seasonal specialties from local farms
and artisans in the oldest continuously
operating open-air market in Virginia,
open every day except Christmas and
New Year's. Not content to rest on its
historic laurels, Roanoke is in the midst
of a $28 million renovation of Center
in the Square (centerinthesquare.org),
an exciting urban renewal and
reinvention project that will blend
science, history, opera, theatre and
dance, and is scheduled for a 2013
grand opening.
Railroad aficionados could hardly
find a better city than Roanoke to
indulge their obsession, starting with
the unique and enjoyable outdoor
Goode Railwalk that makes Roanoke's
railroad history an interactive
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experience. Walk alongside the
working track and ring the bells, blow
the train whistle, and bring down the
cross arm. The pleasant walk segues
nicely into the Virginia Museum of
Transportation where you can get up
close and personal with steam and
diesel locomotives from Norfolk &
Western Railway and learn about the
company that transformed a little
town called Big Lick to the City of
Roanoke in the 1850s.
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The Roanoke Rail Fest on May 12
kicks off the museum's 50th
anniversary year-long celebration,
including the 14th annual African
American N&W Heritage Celebration
on June 16, honoring African
Americans' important contributions to
the railroad.
For still more train history, the O.
Winston Link Museum—contained
in the renovated Roanoke passenger
station at the Roanoke Valley Visitor
Information Center—features an
unparalleled collection of works by
the
acclaimed
Brooklyn-born
photographer, who documented the
last days of steam operation of the
N&W Railway in the 1950s.
Although Roanoke has no
passenger train service, seasonal day
excursions are sometimes offered by
the National Railway Historical
Society (roanokenrhs.org). Recent
trips included round-trips to
Abingdon, Virginia, and Bluefield,
West Virginia, with first class, dome
class and lounge class service, giving a
glimpse into the golden days of
passenger train service.
Two miles from downtown
Roanoke is charming Grandin Village,
a one-square-mile collection of more
than 80 unique and quirky shops,
restaurants, galleries and businesses in
a restored 1920s neighborhood.
There's The Grandin Theatre, a
DeSoto 43

restored 1930s style movie house; Viva
la Cupcake with its eye-popping and
luscious theme windows; Urban Gypsy
fashion and accessories; Roanoke
Natural Foods, Too Many Books,
Roanoke Ballet Theatre and more. A
must-stop is nearby Black Dog Salvage,
named for affable black dog Sally and
her predecessor Molly, and teeming
with thousands of architectural
antiques and commercial salvage in a
40,000 square foot warehouse.
The
Blue
Ridge
Parkway
(blueridgeparkway.org),
called
“America's Favorite Drive,” is 489
leisurely uninterrupted miles of
highway connecting the Great Smoky
Mountains National Park in North
Carolina to the Shenandoah National
Park in Virginia (maximum speed limit
is 45). A few stops along the way
include the Booker T. Washington
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National Monument, Smith Mountain
Lake, the Blue Ridge Institute and
Museum, the Peaks of Otter Winery
and Orchard and Chateau Morrisette
Winery, set against stunning views of
some of the most diverse flora and
fauna in the world. “The Crooked
Road: Virginia's Music Heritage
Trail,” passes through ten towns, three
cities, and ten counties along a 300mile scenic route through the Blue
Ridge and Appalachian Mountains.
It's not too early to start planning a fall
foliage tour. Peak times are generally
from mid-October to the first of
November, with spectacular landscape
displays of red, yellow and orange.
People come from all over the world to
view the autumn blaze. n
For more information, visit visitroanokeva.com.
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Mississippi’s J.Z. George “The Great Commoner”
Text by Karen Ott Mayer / Photography by Dana Finimore

During the Civil War, James Zachariah George found
himself twice held prisoner at Johnson’s Island, Ohio,
a prisoner-of-war camp for Confederate officers,
where he passed the time in an unusual way.
“He taught law to the prisoners,” says Pamela Lee,
tourism chairman for Carroll County.
George would survive the war, eventually becoming
one of Mississippi’s most significant historical figures
of the 19th century. He began practicing law at 20 and
continued until his death, served the State of
Mississippi as the Chief Justice of the Mississippi
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Supreme Court, helped pen the state constitution,
served as a founding board member of Mississippi
State University and was instrumental in the formation
of land grant universities and the Department of
Agriculture.
“He is known as the Father of Agriculture of the
state,” says Lee.
Today, George’s legacy still lives on through the
land and comes alive in the pages of a recently
released book, James Z. George: Mississippi’s Great
Commoner, by Dr. Tim Smith, who moved to

Carrollton when he was two and has held a lifelong
fascination about George.
“Especially growing up here, there was the name
recognition and you’d hear stories about him,” says
George.
Smith, an award-winning author, historian and
teacher/lecturer at the University of Tennessee at Martin,
found himself fascinated by George’s personality.
“I went through tons of family letters, many never seen
before. He was extremely independent, very curt and
extremely dedicated,” says Smith.
George’s footprint, however, is strongest in the rolling,
idyllic hills just north of Carrollton where, in 1847,
George purchased Cotesworth, a Greek Revival home
originally built as a stagecoach inn on the CarrolltonGrenada road, which carried early travelers from
Vicksburg to Holly Springs. George’s career grew as fast
as his family. His wife Bettie and he would raise nine
children at Cotesworth, adding a wing to the east side of
the main floor but keeping the simplicity and practicality
of a working plantation home.
“They actually had 11 children, but two died,” says Lee.
Just south of the home, George built one of
Mississippi’s most unusual structures. Wanting to move his
library out of the home, George built an Italianate style
structure resembling Thomas Jefferson’s library at the
University of Virginia. Designed by local architect, James
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Clark Harris, the library consists of six
framed sides and is topped by a hexagonal
cupola. In the interior, the bookshelves are
arranged in a circular pattern resembling
nothing less than the spokes on a wheel.
The shelves contain original bound
congressional records accumulated during
George’s 16 years in the U.S. Senate.
George lived at Cotesworth until his
death in 1897, and the home has been
occupied by descendants ever since. For
many years, it was left fully furnished and
used only as a weekend and summer
house. In 1956, the mansion was once
again occupied full-time by Senator
George’s family.
Elizabeth Watt George Henderson, Jim
& Bettie’s youngest daughter, inherited the
property upon the senator’s death and was
known to many as Aunt Lizzy. She and her
husband, Timothy Rogers Henderson,
lived on and used the property until their
deaths. Aunt Lizzy’s early model electric
car is still on the grounds.
Lizzy left the home to her youngest
brother, Joseph Warren George. Today,
descendant Katharine Williams, “Kat,”
owns the property.
Just east of the library, a small wooden
structure sits quietly in the pasture but also
represents the deep commitment of later
generations to education. “Lizzy George
built the wooden house to show how
settlers lived,” says Lee.

DeSoto 49

In keeping with the George family’s
passion for education, the Cotesworth
Culture & Heritage Center aims to
preserve the home to be used by residents
and visitors for the preservation,
education and interpretation of
Mississippi history and culture. The
Cotesworth Culture and Heritage
Center will serve as a center for
education and interpretation of agritourism, culinary heritage, the
performing arts, visual arts and writers’
conferences and retreats. Due to its
geographical location, it will also serve
as a link between two recently
designated National Heritage Areas,
the Mississippi Hills and the
Mississippi Delta.
During the summer of 2010,
Cotesworth entered a new chapter in
history when the home and grounds
became one of the locations for the
film The Help, depicted as the
fictional home of character Celia
Foote. Not only did the production
company make improvements to the
home, they made a donation for the
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purchase of the library from the
George family to the Mississippi
CREATE Foundation, which is the
financial arm of the Cotesworth
Culture and Heritage Center.
“We want to develop this center
both for education and as a heritage
tourism site,” says Gloria Kellum,
president of CREATE and the greatgreat granddaughter of J.Z. George.
The foundation began organizing
in 2010.
Looking ahead, Cotesworth will
host teacher workshops this summer,
future events and tours, and the
annual pilgrimage.
Far from Cotesworth, a statue of J.Z.
George stands proudly in the United
States Capitol, reminding those who
knew about him of his extended
influence. n
www.cotesworthcenter.org/Home:
Check out James Z. George: Mississippi’s
Great Commoner by Tim B. Smith. Available
locally at Turn Row Books, Greenwood,
Mississippi, or online at Amazon.com.
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Rob Stinson:
Mississippi's Comeback Chef

I

By Julie Catalano

In the face of a devastating natural disaster—like
Hurricane Katrina slamming into the Mississippi Gulf
Coast the summer of 2005, tearing lives, families, and
property apart—many fledgling business owners might
have been tempted to curl up, give up, move away, and
never look back.
Not Rob Stinson. His restaurant, The Lookout at
Long Beach—his first as owner after a lifetime of
managing more than two dozen others—had been
open a mere three years when the catastrophic storm
hit, leaving nothing but seven broken columns and a
thousand broken dreams. Worse, the insurance
company left him high and dry.
The self-assured and eminently confident
restaurateur admits he panicked at first. “My biggest
fear was defaulting on the [bank] notes. I hadn't even
paid my first note on the restaurant. We realized we
better find a location and we better find it quick.”
Stinson and his partners did, and three weeks later
The Lookout 49 (as in Highway 49 in Gulfport) was
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born. Incredibly, it opened with a full menu, cable
television, credit card processing, and most
importantly “a great staff. We have an incredible
team.” That, and an “unbelievably helpful” state
government that fast-tracked permits to help local
businesses trying to rebuild. Stinson proudly recalls
those early days feeding thousands of relief workers,
church volunteers and homeless families for free on top
of restaurant patrons seeking a sense of normalcy,
calling the restaurant “an oasis in the desert of
Katrina.” It soon became a mainstay in a community
working relentlessly to get back on its feet.
Five years later Stinson was approached by
developers keen on being a part of the city's emerging
downtown business district. Stinson couldn't resist
another challenge, and by that time had already added
two more restaurants to his lineup: Salute Italian
(2007) and Back Bay Seafood (2009), the latter
successfully overcoming yet another devastating blow
with the BP oil spill in 2010. “We had just gotten past
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Katrina,” he says, shaking his head.
“It was like we had the plague. Who
could have ever imagined?”
As for The Lookout, the third time
was the (Southern) charm, reinvented
as The Lookout Steakhouse and
housed in a restored 103-year old
historic bank building on 26th Avenue
in Gulfport. Opened in spring of
2011, it represents a homecoming of
sorts for the thoughtful Stinson. “I felt
that at some point we would reinvent
the real Lookout, the one destroyed by
Katrina, which is what I believe our
menu here is.” He looks around from
an unobtrusive doorway, surveying a
group of happy diners sampling
everything from Kobe beef to grilled
portabella to shrimp and grits (their
signature dish served at all three
restaurants), in a warm and
comforting old world ambience,
stained wood detail work, and a
bustling exhibition kitchen.
Not surprisingly, Stinson has taken
on yet another new challenge, this one
in partnership with Mississippi Public
Broadcasting. With more than twothirds of Mississippi adults either
overweight or obese, the French- and
Italian-trained chef hopes to inspire
home cooks by translating some rich,
yummy down-home favorites into notso-rich but equally yummy healthful
dishes in his new weekly television
show, “Fit to Eat,” debuting on MPB
on April 5. No stranger to on-air
appearances, Stinson's easy, affable
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style beat out other well-known chefs from across the state during the 2011 audition
process with a unanimous vote by MPB's production staff.
This is not your average steamed veggie show, he insists, but will be tailor made
for the southern cook who may be struggling to find alternatives to traditionally
high-fat and much-loved Gulf Coast recipes. In the first season, Stinson will guide
viewers through topics such as stocking a kitchen with the proper tools, going to
farmers markets, buying local seafood, using fresh herbs, sauteing techniques and
more—all with the goal of making healthy changes to diet accessible, cost-effective,
and enjoyable.
He's confident that Mississippi—along with the rest of the country—is ready for
it, as long as taste isn't compromised, and he insists it won't be. “That's the biggest
culinary trend right now,” he says, and it's surprisingly doable if home cooks will
give it a chance. “Great flavors in healthy cooking, that's what this show is all about.”
“Fit to Eat” premieres on April 5 at 7 p.m on MPB. Check local listings. Episodes
and recipes can also be viewed online at mpbonline.org/fittoeat.
This is one of Chef Rob's personal favorites: “I love our local tuna. To sear it the
way we do and drizzle a little of our glaze makes it both healthy and flavorful.”
Sesame Soy Seared Tuna with Asian Glaze
Asian Glaze:
1 tablespoon oil
2 tablespoon garlic
crushed red pepper, pinch
1/2 cup brown sugar
2 tablespoon sesame oil
2 tablespoon soy lite sauce
2 tablespoon honey
1 cup tomato ketchup
1 tablespoon rice wine vinegar
1 tablespoon red wine vinegar
1 tablespoon sesame seeds
To make glaze: Heat oil in a 2-quart pan. Add garlic and crushed red pepper and
lightly brown. Add all other ingredients and whisk while heating. Heat on medium
heat until bubbling consistently. Cool and
use when needed.
Searing Oil Blend:
1 tablespoon canola oil
1 tablespoon sesame oil
1 tablespoon soy sauce
To make searing oil: blend oils together with
soy sauce.
Tuna, 2 pieces, 5-10 oz each
Heat skillet until it is smoking on your stove.
Place 3 oz of oil blend in skillet; it should
smoke profusely. Add tuna and sear on each
side 30-60 seconds depending on how rare
you like your tuna. Remove and slice in thin
strips. Top with 4 oz of Asian Glaze. n
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An Irresistible HIstory of soutHern Food
In the South perhaps more than any other region, we go back to our home in dreams and
memories, hoping it remains what is was on a lazy, still summer’s day twenty years ago.
—Willie Morris, North Towards Home

T

he South has always been celebrated for its food—
a delectable amalgamation of ingredients and
cooking techniques that are connected to the
region’s rich soil and bountiful waters. Oftentimes what
makes a recipe Southern is as much a state of mind as it
is a matter of geography—Southerners simply decide a
particular food is Southern, and that’s that. From the
earliest days of settlement, when colonists struggled to
survive on a diet of just about anything they could hunt or
scavenge, to an era defined by sumptuous dining that
blends European with Native American and African
recipes, Southern food truly stems from unique traditions.
Respected Southern food historian and chef Rick
McDaniel explores the history of over 150 recipes in his
new book, An Irresistible History of Southern Foods.
McDaniel digs deep into cultural roots, uncovering a
plethora of fascinating facts about our regions food and
the traditions that create today’s delicious Southern
cuisine.
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Cooking from Historical Recipes
Cooks in the early days didn't have the standard
measuring cups and spoons found in the modern
Southern kitchen; they used the everyday utensils they
had on hand. As they passed recipes on to friends and
family, they used measurements such as “one teacup,”
“a wineglass full” or “a lump of butter this size of a
hen's egg.”
These recipes have been adapted from the original
eighteenth-, nineteenth- and twentieth-century recipes,
rewritten using standard measurements.
CRab Cakes
Yield: 4 to 6 servings
Crab cakes are found along the entire length of the
Southern coastline. Although some variations call for
onions, green pepper, celery and who knows what else,

this recipe is for true Maryland-style
crab cakes: just crab meat, a little
seasoning and some stuff to hold it all
together.
1 pound lump crabmeat
1/4 cup mayonnaise
2 eggs, beaten
2 teaspoons Old Bay Seasoning
2 slices bread, toasted and finely
crumbled
1 tablespoon bacon drippings
Gently pick over crabmeat to remove
any bits of shell, being careful not to
break up lumps. In a mixing bowl, whisk
together mayonnaise, eggs and Old Bay
seasoning. Add breadcrumbs and
crabmeat. Gently fold the mixture
together with a rubber spatula, again
being careful not to break up the
crabmeat.
Form the crab mixture into cakes ½
inch thick. Put the bacon drippings into
a 12-inch cast-iron skillet and heat over

medium-high heat until the bacon
grease is almost to the smoking point,
then gently transfer the cakes to the hot
fat with a spatula, being careful not to
crowd them. Fry cakes, turning once,
until golden brown on each side.
Southern-Style
Green BeanS
Yield: 6 to 8 servings
2 pounds fresh pole beans, trimmed and
snapped
into 1-inch pieces
1 smoked ham hock
1-1/3 cups water
Soul Food Seasoning to taste (see below)
1/2 teaspoon sugar
In a 4-quart saucepan over medium
heat, combine beans, ham hock, water,
seasoning and sugar. Bring to a rolling
boil. Reduce heat to low, cover and
simmer until tender about 45 minutes to
1 hour.
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Soul Food Seasoning
Yield: about ¾ cup
2 tablespoons ground black pepper
2 tablespoons garlic powder
2 tablespoons onion powder
1 tablespoon salt
1 tablespoon chili powder
1 tablespoon paprika
1 teaspoon parsley seasoning
1 teaspoon celery powder
1 teaspoon thyme powder
1 pinch cayenne pepper
In a small mixing bowl, combine
ingredients until well blended. Store in an
airtight jar.
Summer SquaSh CaSSerole
Yield: 8 to 10 servings
6 summer squash
1/4 pound butter
1-1/4 cup cheddar cheese, shredded
1 cup sour cream
1/2 cup onion, chopped
1/3 cup grated Parmesan cheese
1-1/2 tablespoons white wine
breadcrumbs
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Using a sharp knife, slice squash crosswise into ¼-inch-thick pieces. Place the
squash into a 4-quart saucepan with
enough water to cover to a depth of 2
inches and bring to a rolling boil over
medium-high heat. Reduce heat and
simmer until squash is tender, about 10
minutes.
Preheat oven to 350º. Drain squash
and add butter, cheddar cheese, sour
cream, onion, Parmesan cheese and wine.
Mix well and pour into casserole dish; top
with
breadcrumbs.
Bake
until
breadcrumbs are golden brown, about 30
minutes. n
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Charles Annenberg Weingarten

Jimmy Mayes

The Blessissippi
Crossroads Concert

A

Text by Judy Smith / Photography coutesy of Explore.org

“American music—Blues, R&B, Rock, Country, Jazz—the
roots of our music all comes from the Delta. Personally, I think
the earth moves under your feet in Mississippi and the birth of
American music here was not accidental,” Jerry Cope,
producer for the philanthropic media organization
Explore.org, said.
Because so much of the nation and world’s culture and
music can be attributed to the muddy waters of the mighty
Mississippi and the fertile soil of the Delta, it is appropriate
that widespread attention should be brought to this little
corner of the world—the place that gave birth to the Blues
and essentially all forms of American music. This April, the
Ground Zero Blues Club in Clarksdale, owned by esteemed
actor Morgan Freeman and Clarksdale attorney and
businessman Bill Luckett, will play host to some of the
greatest Blues legends around, and they will all be playing for
a good cause.
On April 28, 2012, Explore.org, Freeman, the Ground Zero
Blues Club, and Explore.org founder and philanthropist
Charlie Annenberg Weingarten will host an epic event,
appropriately titled, “America’s Delta Blues: The Blessissippi
Crossroads Concert.” The event is so named because
Weingarten sought to change the name of the state to
Blessissippi because he felt so blessed by the “love, kindness,
and intelligence” of the people that he met on his journeys
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through the area. The event will feature some of the hottest
and most talented performers in the Blues industry as well as
Weingarten’s documentary films from his exploratory travels in
the region during the fall of 2011 to learn more about the
Blues industry, its history, and what it means to the people of
the area and the world.
The three-hour event will be simulcast online at
www.Explore.org, on XM Radio’s Bluesville channel, and on
LinkTV. This is a celebration of the magnitude of the Blues
industry as it shines a light onto the issues that the region faces.
The three-hour concert event will benefit many worthy
organizations, including the America’s Delta Blues Scholarship
Fund at Delta State University and the Delta Blues Museum,
just to name a few.
The warm Delta night will come alive with soulful Blues
and the cry of heartfelt guitar riffs. The event promises to be
a star-studded night as some of the pioneers and hottest
talents of the Blues industry will take the stage, including
Bobby Keys and Sugar Blue of the Rolling Stones, Bill Payne
of Little Feat, Grammy-nominated singer Maria Muldaur,
James “Super Chikan” Johnson, Bill Howl-N-Madd Perry,
and so many more. It guarantees to be an epic night of great
music that should not be missed, and it is all in support of
several worthy causes.
Weingarten has seen great promise in the musical education

Bill Luckett and Morgan Freeman

Maria Muldaur

programs at the Delta Blues Museum, and he
has made it his mission to ensure that such
organizations continue to prosper. “We love the Delta Blues
Museum and especially the artist-in-residence programs they
have in the afternoon with young people and artists like Bill
Perry,” Cope said. “Using nonacademic traditional methods of
passing music along to the next generation is simply
outstanding. Charlie wanted to be sure that those programs are
able to continue and expand.”
Blues music is an integral part of the culture and the
identity of Mississippi, but it is in danger of fading away unless
such programs and organizations are supported and
encouraged. It would be a travesty if this music were lost to the
world forever, depriving generations of these rich traditions.
“Culture provides a context in which we frame our life,”
Cope said. “American Blues from the Delta is something we all
share as Americans, and it has spread around the world
globally. Everyone can sing a tune or hum a blues riff as they
sit in traffic in London or Beijing.”
The Blues has an astounding ability to unite nations and
people from vastly different backgrounds. Luckett sees it on a
nightly basis at the Ground Zero, as it’s a common occurrence
to meet people from as far away as England, China, Australia,
and other parts near and far on any given night. “It’s still
amazing to me that so many people travel to Clarksdale to hear

Jerry Cope

the Blues,” Luckett said.
“That is what we are
most recognized for—being Ground Zero of where the Blues
were born. All forms of modern music have their roots in the
Blues, and it is vital that it is preserved.”
The funds raised from the festivities will help children gain
an education in the music industry and will help them to
realize their dreams through this support and assistance. The
Annenberg Foundation has generously provided a grant of
$250,000 to help underprivileged children and young adults
realize those musical dreams. Major industry names, such as
Gibson Guitars, Canon, Pearl, and Peavey have also offered
their support as sponsors and have provided an array of
auction items and merchandise to be given away to viewers
and listeners for their support of the cause.
Music is a vital part of our culture and our world, and it is
imperative that it is kept alive and nurtured in future
generations. “Music is the soundtrack to our life and follows us
everywhere we go,” Weingarten said. “By giving
underprivileged kids the chance to pursue their dream of
working within the music industry, we are giving them a
chance to not only change their own lives, but to possibly
change ours too.” n
For more information: explore.org/blessissippi
For ticket information: www.deltabluesmuseum.org
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Southernreflections

The Apple Doesn’t
Fall Far from the
Rotten Tree
By Karen Ott Mayer

I

I’ve never liked Nancy Pelosi. Now, I have one more
reason to feel this way—her daughter, Alexandra Pelosi.
(In case you’ve missed the controversy surrounding her
latest documentary videos, one shot in Mississippi and
one in New York, just Google her name and you’ll run
across YouTube outtakes from HBO's Real Time With
Bill Maher).
When I saw Alexandra Pelosi’s Mississippi
documentary—wait, her objective documentary—
entitled ‘Let’s See How Dumb the Southern Voter Is,”
my reaction, like that of so many others in our state, was
simply outrage.
Despite her assertions that the videos are meant to
enlighten the masses about the severe entitlement state of
this country and that they are objective reports, neither
argument carries much weight. Why? Because first of
all, we all know entitlements are breaking this country
and cultivating dependent mindsets throughout all levels
of our economy, from the very rich to the very poor.
That everybody wants something for free is really not an
original thought.
Because the air must be thin up there where Ms. Pelosi
lives, I thought it might be helpful to print a few facts.
Pelosi and Maher have forgotten one fundamental
reality: Everyone has a right to their own belief system,
rich or poor, redneck or preppy, southern or northern,
without taking a beating or being ridiculed for
expressing an opinion.
First, the Pelosi women live extraordinarily wealthy
lifestyles that are unknown to the vast majority of
people. How wealthy are these nice ladies? The Hill
reported the following regarding Nancy Pelosi’s finances
in June 2011: “House Minority Leader Nancy Pelosi (DCalif.) saw her net worth rise 62 percent last year,
cementing her status as one of the wealthiest members
of Congress.”
In 2010, when many Americans were struggling to
keep businesses and work, the Pelosis income increased
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by nearly $9 million? Give me a real break, ladies. Pelosi
talks about people “owning their own party” when most
Americans care more about economic sense than rich
Congressional members who live completely out of
touch with their voters. We prefer not to own any party
of self-interest.
These documentaries are more about ratings and
sensationalism than real investigative journalism. And if
that’s hard to believe, Maher himself confirms it at the
end of his interview with Pelosi by stating, “Fox News
doesn’t know what to do. Their heads are exploding
because we made this video.” Bingo. This isn’t about
intelligent reporting on political beliefs, it’s about mass
media trying to get more viewers.
Pelosi talks two games. First, the Mississippi
documentary is touted as being objective and random,
comprised of “snapshots.” However, she and Maher
agree she only went to the poor areas. How many middleground interviews, locations, and landscapes did she pass
on the way to the “poor” living in shacks and lacking
teeth? She even acknowledges that her films were “not
representative of the whole area.” Obviously, she had an
agenda, which was simply to create a stir, not educate.
With Dixie playing in the background, images of
old shacks, and snippets that focus only on post-Civil
War sentiment and religion, one fact is perfectly clear.
Pelosi chose the most obvious southern stigmas and
sterotypes to highlight. Geez...could you at least be
original, Alexandra?
Pelosi states during the segment with Maher that
“there is no media left. This is post-journalism, this is
the world post-journalist,” as media just react to
extremes. Guess what, Alexandra—I agree. I agree
we’re facing an increasingly divided, spoiled
government and out-of-control media that air
sensational, reactionary segments for dollars. Your
documentaries are proof enough for me. n

