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Editor’s
note

Interesting People, Places and Things

O

ne of the best things about
editing DeSoto magazine is
that I get to learn about so
many interesting people, places, and
things that I might otherwise never
discover. Take Joseph McGill and
Chelius Carter, for example, two very
different people connected by a
common goal, documenting and
preserving the slave dwellings in Holly
Springs, Mississippi and the South.
At first, I thought a story about

slave dwellings sounded a bit
controversial, but after visiting Chelius
Carter as he excavated the slave
quarters at the Hugh Craft House, I
understood that he was very passionate
about preserving the structures and
stories of the individuals who helped to
mold our Southern culture, develop
our towns and build many of our
Southern architectural gems. Read all
about the project on page 14.

Another discovery this month is
Dark Horse Rescue in Hernando.
Christy Gross has taken her
compassion for helping animals and
created the only facility in North
Mississippi to tackle the task of caring
for and rehabilitating abused and
neglected equines. Her story is on
page 50.
Since this year marks the 100-year
anniversary of the sinking of Titanic,
I thought a story about the museums
in Branson, Mo., and Pigeon Forge,
Tenn., would be just the ticket. Julie
Catalano writes about the exciting
events that these museums have
planned to commemorate the tragedy
that seems to have become an
unsinkable legend surrounded by
mystique. That’s on page 30.
As usual, we’ve got wonderful
cuisine in this issue. See page 62 for
some delicious, traditional recipes
that will have Irish eyes a-smilin’.
The articles that I have mentioned
are just a sampling of the awesome
content in this issue.
Have a wonderful spring, and
thanks for coming along on our
journey as we uncover more unique
stories and events going on in the
South!
Thanks for reading.
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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.
Pass Along

The Attic

Please tell me how I may obtain extra copies of the January
2012 issue of DeSoto Magazine. I read it in my doctor’s office
yesterday and found it to be excellent. That issue has several
interesting stories that I want to pass on to others.

Thank you so very much for the inclusion in this months
Desoto Magazine. It's always an honor to have our name in
your beautiful publication and Karen Ott Mayer was a
pleasure to chat with. I did download the pdf copy but am
curious if there is still places in Columbus that might have a
hard copy? Let me know and please relay a thank you to
Karen and a hello to Celeste Finimore. How is she doing?
Now, we really need to discuss Desoto's Face Book Fan page.
I would be thrilled to offer you some help with it if you like.
Peek at mine www.facebook.com/atticville I hope your new
year is off to a fabulous start and again, thank you so very
much!

Carolyn Rodgers
Memphis

Emeril Lagasse
I picked up a February issue of DeSoto Magazine at Davis
Kidd in Memphis and I love it. I especially liked the article
by Deborah Burst on Emeril Lagasse. It’s so nice to learn
that he is using his success and expertise as a celebrity chef
to give back to the young people in his community. As a lover
of fine dining one of my favorite destinations is New
Orleans. Thanks Emeril for keeping the tradition of
extraordinary cuisine alive and well in the Big Easy!
Keisha Jeffries
Memphis
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KK Norris
Columbus
The Attic & Atticville.com
www.Facebook.com/Atticville

Livingwell

BRAIN POWER:
Boost Your Memory With These Healthy Superfoods
Text by Gene Davies

Need some brain power and a memory boost? Don’t reach for a cup of coffee. Try one of these five
brain-boosting superfoods instead. They’re just as good for your heart as they are for your brain.
Some people think that sipping caffeinated beverages
gives them brain power and boosts their memory.
While some studies show that caffeine improves shortterm memory, not all studies concur, but caffeine isn’t
the only food and beverage ingredient that can
jumpstart your brain. There are other power foods
that can do it to. So, instead of firing up the coffee pot,
try some of these brain-boosting foods instead.
Blueberries
Blueberries rank high on the scale of superfoods that
boost brain power. That’s because they’re rich in
anthocyanins, powerful antioxidants that give them
their deep purple color. The anthocynanins in
blueberries have an affinity for neurons in the brain
where they protect these message carriers against
oxidative damage. Research in rats even shows that
components in blueberries ward off Alzheimer’s
disease and improve memory. To get the benefits,
pamper your brain cells by adding a handful of
12 DeSoto

blueberries to your oatmeal or smoothie in the
morning.
Dark Chocolate and Cocoa Powder
Now there’s a reason to eat more chocolate and sip
more hot cocoa - but only if it’s dark chocolate. Dark
chocolate contains flavonoids, compounds that open
up arteries that feed the brain with oxygen. A study
even showed that eating dark chocolate improves
cognition and the ability to process information. Skip
the coffee and have a cup of hot cocoa before your
next exam, but use non-dairy milk. Components in
cow’s milk block the action of the flavonoids in cocoa
powder and dark chocolate.
Walnuts
Cut a walnut in half and look inside. Notice how it
resembles the brain? That’s because walnuts are a
brain-boosting superfood. They contain alpha-

linolenic acid (ALA), a compound that
boosts cognition. How many walnuts do
you need to get this benefit? As little as an
ounce a day according to one study.
Researchers are even looking at the
potential of using walnut extract to create
new Alzheimer’s treatments. Enjoy their
crunchy goodness as a substitute for chips,
sprinkle them on a salad or add them to
your morning bowl of hot cereal.
Salmon
It’s the heart-healthy omega-3s that make
salmon a brain-boosting superfood. Turns
out they’re just as healthy for your brain as
they are for your ticker. That’s not
surprising since omega-3 fatty acids are
vital for healthy brain cell membranes.
When rats were given more omega-3 fatty
acids in their diet, they were able to
navigate through a maze more quickly
than rats fed palm oil. Does the same
apply to humans? No one knows for sure,
but levels of brain omega-3s decline with
age and are low in people with Alzheimer’s
disease. So keep both your heart and your
brain healthy by eating more wild salmon
and other fatty fish rich in omega-3s.
Green Tea
After you sip a cup of hot cocoa, reach
for the green tea. A study showed that
participants who took a green tea
supplement showed improvements in
their memory and their level of alertness.
Green tea contains caffeine, but more
importantly, it’s a source of antioxidant
polyphenols and contains a compound
called theanine that helps relax the brain.
Researchers believe the combination of
polyphenols and theanine are responsible
for the memory-boosting benefits of
green tea. To get the benefits, lighten up
on coffee, and use green tea as your thirst
quenches of choice.
Brain-Boosting Foods: The Bottom Line?
When you need a little brain power, give
these five brain-boosters a try. They’re not
only good for your brain – they’re good for
your health. n
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A View From

BEHIND the
BIG HOUSE

Text by Judy Smith
Photography courtesty of Joseph McGill
Vintage Photography from the collection of Chesley Thorne Smith
Holly Springs Photography by Dana Finimore

To truly understand our history, we must examine the picture as a whole.
We must study each facet of an era, and delve into the lives of its people,
taking the time to walk in each man’s shoes.
Many times historians offer a skewed account of events,
providing us with only a small glimpse of the past, an
obstructed view that impedes our ability to recognize the
contributions of the less prominent groups or individuals.
Joseph McGill, Civil War re-enactor and program officer at
the Southern Office of the National Trust for Historic
Preservation, and Chelius Carter, Holly Springs preservationist
are diligently working to resolve this problem. They are
combining their efforts along with the “Behind the Big Houses
Tour” organized by Preserve Marshall County and Holly
Springs, Inc. and in conjunction with the Holly Springs
Gardens Club and their 74th Annual Holly Springs Pilgrimage
14 DeSoto

Tour of Historic Homes, to bring awareness and begin
recounting a more balanced view of bygone days.
“History in general is not always nice or pretty, but history
has two sides, and it is a shared story, that we cannot shelve,"
said Chelius Carter.
For the past two years, McGill has made it his life’s journey
to bring more attention to the stories and lives of the slaves that
were an integral part of the history of our nation. McGill’s
“Slave Dwellings Project.” has successfully brought to light an
often overlooked part of history, emphasizing the need to
preserve the landmarks associated with these individuals. So
far, he has spent the night in 29 slave cabins in eight states over

(below) Taken shortly after the Hugh Craft house was built in 1851, this photo allows
viewers a rare glimpse of the Craft family and their slaves. Although barely visible,
the figures of slaves can be seen standing near members of the Craft family.

Porcelain pottery shards found by Chelius
Carter while excavating the slave dwellings
adjacent to the Hugh Craft House.

the last two years, and he plans on adding four more states in
the coming months, including Mississippi, Virginia, Georgia,
and Connecticut.
Carter and the Holly Springs preservation committee are
excited by McGill’s visit during the Holly Springs Pilgrimage in
April because he will help shine a light on the need for the
restoration of these dwellings before they are lost to us forever.
This event is part of a preservation initiative that is intended to
enhance recognition of the enslaved population during
antebellum times. Many of these individuals were responsible for
creating some of the magnificent treasures in the South that we
hold dear. Without their efforts, many of these architectural
gems would not have been possible, bringing prosperity to the
people of that time.
“We should recognize the people who lived in the slave
quarters as individuals and to tell their personal stories,” Carter
said. “They were craftsmen, artisans, and tradesmen, and they
should be documented.”
McGill will be attired in period costume and is scheduled

to spend the night in at least three slave cabins while giving
presentations about slavery, emphasizing the importance of
telling their stories to the world.
“I am trying to do my part to fill that void,” McGill said.
“There has not been enough attention given to the slaves and
laborers that helped to build those plantations and work the land.”
For McGill, a typical day spent at these plantation sites
usually begins with historical presentations to give visitors a
window into the lives of the slaves. He tries to get to his location
early enough to survey the ground and his dwelling to get a
better feel of the land and the people that lived there. His
typical camping paraphernalia consists of a sleeping bag,
pillow, flashlight, and “a club in case some critter tries to
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invade my space.”
Often, those nights spent in the slave
cabins can be a haunting experience as
the night comes alive with unforeseen
sounds and the overwhelming feeling of
the pain and suffering that many
generations endured during this trying
time in American history. To keep out
the ghosts and shadows of his mind,
McGill typically ponders about the
former inhabitants of these hallowed
grounds.
“Most nights, I will think about the
people that lived inside these walls,”
McGill said. “The times within these
dwellings were probably the easiest times
of their lives when they weren’t under the
watchful eye of the slave owners. I can
only imagine the physical labor that
would await outside those walls.”
As these experiences have made
McGill more conscious of the difficult
and often tragic lives of so many slaves,
he is determined to continue his
campaign to bring greater awareness to
the need of preserving these historic
locations before they are lost to us
forever, neglecting future generations of

the opportunity to learn what life
was like for all individuals during
those difficult times surrounding
the Civil War. McGill’s travels to
slave quarters also serves a much
deeper purpose. He is shining a
light on a part of history that has
been overlooked for so many years
but desperately needs to be told.
“Within these walls lived the
architects, gardeners and the
agrarians that made the land what
it was,” McGill said. “They made
the plantations thrive, and I am doing
my part to fill that void in the historical
accounts.”
Carter is grateful for McGill’s work
because he feels that he is bringing
attention to “an integral part of our
culture and our history,” while bringing
a voice to the slave population. By
bringing more awareness to such
programs, the legacy of the slave
population will be documented and
honored while the need for the
preservation of their lives and dwellings
will finally receive the attention that has
long been overlooked.
“You can’t overlook those individuals
because you will miss out on so much of
our culture and who we are,” Carter
said. “You also miss out on some very
important individuals in our history.
Having these cabins restored around the
country will give a tangible and
accessible way to connect with these
individuals that were responsible for so
many parts of our culture, music,
cuisine, and so much more.”
These endeavors are being advanced
by partnerships with the Ida B. Wells-

Barnett Museum. The partnership has applied
to the Mississippi Humanities Council for grant
funding to enhance the pilgrimage tours in the
area and to help with the restoration process
of these often overlooked structures. This pilot
program is being organized by Preserve
Marshall County and Holly Springs, Inc., in
hopes that interest will grow in this project,
allowing these features to become regular
aspects of the annual pilgrimage. Carter hopes
that the program can be developed in “sort of
road to freedom” optional tour throughout the
year that would emphasize the research into
“heritage tourism.” Pilgrimage visitors will see
the history of the antebellum homes like never
before as it comes alive with the stories and lives
of all individuals that resided on the lands
ranging from the mansion to the slave quarters
and the fields in between. Hopefully, the hard
work that the preservation society of Holly
Springs and other groups are putting into
this program will allow for the composition
of balanced history based on historic
preservation of all people. This should help
to preserve these Southern treasures so
generations to come may pay homage to this
Southern homeland and the work, sweat,
blood, and tears of the many hardworking
people that allowed this land to thrive. n
(opposite page) Burton Place in Holly Springs and the adjacent
slave quarters were built in 1848. The residence was
historically the home of Malvina Burton. The surrounding castiron fence is 1880s vintage and originally surrounded the Holly
Springs courthouse. The ornate fence was relocated to Burton
Place in the 1930s.
(below) Historic photo taken by Chesley Thorne Smith in 1924.
Thorne snapped the photo after learning of the former slaves’
return to the old place for a visit.

EXPLORING
art

Remembering

Hobbs
Text by Karen Ott Mayer
Photographs courtesy of Gordon Cotton,
Annette Kirklin and Marty Kittrell

Hobbs Freeman is a name that’s easy to say
and hard to forget. On March 5 when the
Southern Cultural Heritage Foundation opens
its doors on a new exhibit, the Hobbs Freeman
Arts and Nature Celebration, the world outside
Vicksburg, Mississippi will discover Hobbs.
When Freeman died in 2009 after a short illness,
this multi-faced and spirited artist left a indelible
void in the landscape
“It’s like we were all on a cliff and didn’t know
where to go,” says Annette Kirklin, Executive Director
of the Southern Cultural Heritage Foundation.
Freeman has been described as a man of great
imagination who could do just
about anything. A cook, jewelry
maker, painter, sculptor, and
gardener, Freeman also recycled
materials, creating something from
nearly nothing. A great lover of
nature, he also dabbled in
restoration
projects
and
volunteered wholeheartedly for
more than one group in Vicksburg
including the Vicksburg and
Warren County Historical Society,
the Southern Cultural Heritage
Foundation and the Vicksburg Art
Association. Perhaps his greatest
legacy, however, was simply his
ability to connect with anyone.
“His legacy is beauty and
kindness,” says Gordon Cotton.
Cotton met Freeman at a party in
1980 and the two discovered they
were related through cousins.
18 DeSoto

They remained close friends until
Freeman’s death and even Cotton pauses
when trying to describe Freeman.
“It’s hard to say but he had no pretense.
He accepted everybody whether they were
the highest aristocracy or the poor.
Everybody fell in love with him.”
Freeman taught at the Memphis College
of Art in his early days and developed a
particular interest in enameled copper.
“He spent about a year in Italy learning
enameling. He loved it,” says Cotton.
After Cotton gave Freeman ten acres of
land on his place south of Vicksburg, the
two embarked on building projects,
constructing a gazebo, an art studio, a
chapel, and a study. Friends helped and
Freeman would cook. “He loved cooking
for the multitudes,” says Cotton.
(opposite page) Hobbs Freeman studio. (below) Freeman
loved to work in a plethora of mediums including metal,
watercolors as well as recycled materials.

Jesus Preaching, painting by Hobbs Freeman

And during that time, Freeman
concocted countless other adventures.
“I remember he found these two old
neglected graveyards and suggested
we renovate them. I told him we
couldn’t do that, but the next week,
there we were. Today, you can mow
both of them,” says Cotton. Cotton
recalls Freeman attending a primitive
Baptist church, and although he never
joined, he helped regularly inside and
out on the property. “When he died,
the preacher said Freeman was the
best member they never had,” says
Cotton.
Like many, Kirklin searched for a
way to honor Freeman after his death.
One day, she received grant
information from the National Park
Service's Lower Mississippi Delta
Initiative and got an idea. “We
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decided to hold a year-long event in
celebration of Hobbs’ life. I applied
for the grant and we got $24,000 to
help fund everything from artist
workshops to concerts, all leading up
to a final festival that will take place in
November,” says Kirklin.
The Arts & Nature Celebration
and Festival will promote the arts as
well as connect people to nature.
When asked what drove Hobbs’
own creative fires, Cotton says he
couldn’t say. What he does know is
that Hobbs’ death proved a difficult
yet strangely inspiring event. Hobbs
wanted only a simple burial in a
wooden, homemade casket. He didn’t
want to be embalmed. “A friend made
his casket from Walnut grown on this
place,” says Cotton.
On the day of his burial, Cotton
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recalls one particular event.
“The
preacher told a story about a soldier who
knew he was dying and wrote home to his
wife. He told his wife that ‘every time you
feel a brush across your face, you’ll know
I’m with you’. It was a still, hot day when
we buried Hobbs, but right after the
preacher told that story, a gust of wind
kicked up enough to ring the wind chimes
and then it was gone. It affected us all the
same way,” remembers Cotton.
With over 75 contrasting works of art
on display during the Hobbs Freeman
Arts and Nature Celebration, strangers
will have a chance to get to know the man
who affected so many lives through his
spirit and art. “They’ll understand better
what we’re doing during the entire year,”
says Kirklin. n
For more informatin visit
hobbsfreemanartsandnature.com
southernculture.org
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Spring Into Fashion
Welcome the change of seasons with lightweight fabrics, vibrant hues and easy to wear trends.
These fashion pieces will definitely get you spring-ready and excited about the warmer weather.

Samra Flats
Practical and stylish, the ultra-flexible
design is oh-so comfy thanks to a padded
footbed and an elastic collar for a custom
fit. Versatile enough to suit your mood,
these flats deserve a spot in your regular
rotation. $64 Available at Pink Zinnia,
Hernando

Silk Vegetable-Dyed Tank
Made in America, this vegetable-dyed tank
uses silk that is harvested humanely using a
technique that spares the silkworm. $39
Available at www.vivaterra.com

Mirador Tote
Printed chevrons mingle with nubby-tufted
and sparkly-beaded ones on Jasper &
Jeera's roomy canvas satchel. $98 Available
at www.anthropologie.com

Dappled Silver Necklace
This incredibly delicate recycled sterling
silver chain hoists a smattering of bright
and shiny stones. Handmade by
Melissa Joy Manning in her
California-based, green-certified studio,
no two are exactly alike. $98 Available
at www.anthropologie.com
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Patio Dress
Mississippi's own Hilton Hollis has
designed this beautiful Birds of Paradise
on Crinkle Chiffon Patio Dress. The
buckle detailing at the shoulder and a knife
pleated empire waist combine elegance and
comfort with its easy fit skirt. $795
Available at Joseph, Memphis
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Gardens Galore
Spring is a time of growth and renewal. Breathe new life into your outdoor living spaces and
gardens by adding any of these unique items. You’ll definitely want to spend more time outside!

Glazed Stoneware Clay Pots
Brighten up the darkest of corners with
these amazing glazed pots crafted from
long-lasting stoneware clay. Starting at
$19.99 Prices range based on size.
Available at Quality Landscape &
Garden Center, Olive Branch

Outdoor Light Fixture
This outdoor light fixture in copper offers
grand illumination for your front entrance.
Available in gas and electric, it's the
perfect lighting solution for any home!
$625 Magnolia Lighting, Hernando

Twisted Trees
Combining sculpted metal and recycled
glass, bottle trees are a time honored and
beautiful tradition of the South. Available
in small, standard, deluxe and supreme.
Starting at $125. Ultimate Home and
Patio, Southaven

Flower Bed Plants

Buzzy Birdhouse
Textured stoneware petals shelter a
macrame hive, providing a very cozy
home for your winged friends to nest.
$38 Available at www.anthropologie.com
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Spring is here! Time to clean out your
flower beds and fine tune the lawn
equipment. Then beautify your
surroundings with colorful annuals
like Impatiens, Begonias, Pansies and
Petunias. Four Seasons Garden Center,
Hernando; Homestead Farms
Greenhouse & Nursery, Coldwater;
Country Gardens Nursery, Senatobia
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Blooming Decor
Spring is just around the corner! Freshen up your home with bright, vibrant colors that are sure
to chase away the winter blues. You will be left feeling renewed and rejuvinated.

Spring Pillows
A quickly punch up the color in
your home to match the bright hues
of Spring through decorative
pillows. Various styles and colors
available. $98 Mimi's on Main,
Senatobia

Chalkboard Memo Stand & Vase
This creatively designed chalkboard stand
with hidden vase is such a unique idea. Add
you favorite flowers to the vase in the back
and leave a message for your loved one. $20
Available at Pink Zinnia, Hernando

Happy Everything Platter
What better way to celebrate the arrival of
spring than with a party platter that is perfect
for celebrating everything! Inspired by the
celebrations of life, these collectible pieces are
fit for every occasion. Its versatile, functional
& full of cheer. Platter available with
birthday hat attachment. $109.95 Additional
attachments available from $20.95 to
$24.95. Available at Paisley Pineapple,
Olive Branch

Natural Fibers Bowl
Colorful Infinite is a festive
masterpiece hand woven by the
women of Komon Utzil. A
combination of pine needles, raffia
and other natural fibers are weaved
from a solid wood-rush base. $48
Available at www.novica.com
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Hive Vases
These hand-painted terracotta vases are
patterned in textural honeycombs and
glazed in brilliant hues – a perfect venue
for fresh bouquets or flowering branches.
$24.00 to $34.00 Available at
www.westelm.com
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One Hundred Years Later:

Titanic's Lasting Legacy
Text by Julie Catalano
Photography courtesy titanicpigeonforge.com
Underwater photograph by Emory Kristof

On April 15, 1912, the grand ocean liner Titanic disappeared beneath the waves of the
Atlantic after the great ship's fateful collision with an iceberg. Never to complete its maiden
voyage, the doomed ship took more than 1500 souls with her, leaving behind about 700
survivors and a mystique that has captivated countless millions for the past century.
This year marks the 100th anniversary of the
sinking, and as the world pauses to pay its respects to
the lives and deaths of Titanic's passengers and crew,
nowhere will their stories be more devotedly told than
in Branson, Missouri, and Pigeon Forge, Tennessee.
The Titanic Museum Attractions were built in both
cities – Branson in 2006 and Pigeon Forge in 2010 – by
owners John Joslyn and Mary Kellogg Joslyn, a
husband and wife team who combined their extensive
backgrounds in television, production and marketing
with a love for and commitment to preserving the
history and lore of the ill-fated ship. John has referred
to Titanic as his “magnificent obsession,” the highlight
of which was co-leading the first private expedition to
the wreck site in 1987, just two years after the ship was
discovered for the first time since its sinking.
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“Our whole passion is telling the stories about
Titanic. We kind of feel like we're the keepers of the
stories,” says Mary Kellogg Joslyn. “We have a whole
research team, that's all they do.”
The world's endless fascination with all things
Titanic doesn't puzzle her at all, considering the
moguls, movie stars, political figures and other
luminaries who boarded the dream liner bound for
New York City, only for it to end in a nightmare. She
likens it to a present-day disaster involving Bill Gates,
Hillary Clinton, and Brad and Angelina. “Imagine if
those people were on a ship that went down. Now
you can put it in perspective how big that news was
in 1912.”
The ship-shaped museums (built to half scale of
Titanic itself) are dedicated to immersing visitors in the

(above) Interior of the Titanic Branson Discovery room.
(opposite page) In the early morning hours of September
1, 1985, after years of searching, oceanographer Robert
Ballard and photographer Emory Kristof found and
photographed the shipwreck of the century.

complete Titanic experience, from carefree
arrival on the pride of the White Star line to
the inevitable ominous first signs of trouble.
From the moment guests step on “board,” the
surroundings recreate the look, feel, and
sounds of the actual ship, brought to life by
interactive displays, meticulous exhibits,
knowledgeable guides, and an array of
artifacts retrieved from the ocean floor and
elsewhere.
For tickets, guests receive a replica of
Titanic's original boarding pass with the name
of a real passenger or crew member. They
make their way through the boiler room, walk
the first class hallway, visit the captain on the
bridge, view stateroom recreations, climb the
magnificent handcrafted $1 million exact
replica of the Grand Staircase, sit in simulated
lifeboats and hear passenger stories, and
tentatively dip their hands in the 28-degree
water – the same temperature of the icy ocean
that horrific night. A 90-minute self-guided
audio tour is enhanced by well-versed live
costumed “crew members” giving mini-talks
corresponding with their station. Guests
discover the fate of their passengers on the
Memorial Wall at the end of the journey.
For the anniversary this year, “We're doing
a hundred-day countdown on the web sites
right now,” says Kellogg Joslyn. “We're telling
individual stories every day, leading up to
April 10 when we tell Captain Smith's story.”
Other special events are planned: Live rose
petals gathered from guests throughout the
year will be taken to sea on April 10 and
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(above) The Father Browne Gallery features rare photographs of life on Titanic. (below) The sinking of Titanic
made frontpage headlines in newspapers across America and around the world.
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deposited on the waters above the wreck site.
Several book signings are scheduled
throughout 2012, including two by Lee
William Merideth, author of 1912 Facts
About Titanic (factsabouttitanic.com).
At noon on Saturday, April 14, in
Branson, and at 8:30 p.m in Pigeon Forge, a
live musical tribute entitled “A Night to
Remember” will feature historic ceremonies
and appearances by actual descendants of
Titanic's passengers and crew. A symbolic
reenactment of the launch of the distress
flares and the lighting of a memorial flame
will, according to John Joslyn, “give the
audience a chance to be part of the
community dedicated to preserving
Titanic's legacy.”
Unquestionably, one of the most
significant events of the anniversary is the
arrival from Ireland of Father Francis
Browne's original 63-page album of 159
Titanic photographs – the only ones of the
ship while on her fateful voyage. Browne and
his pictures survived only because he was

ordered off Titanic by his Jesuit superior;
he disembarked at Queenstown, Ireland,
now known as Cobh. Browne took the last
picture of the ship as it departed. Both
museums feature extraordinary permanent
Father Browne galleries, a mesmerizing
collection of prints depicting life on
Titanic, including the only photo of a child,
and the only photo of Captain Smith on his
final voyage.
Browne's album will be on display
April 9-10 at Branson; and from April 1220 at Pigeon Forge. “It's a priceless
album,” says Mary Kellogg Joslyn. Only a
relatively few people outside the Jesuit
order have viewed its contents, which
have never been on display. “After it leaves
here it goes back to Ireland.”
Exclusive to the Pigeon Forge location
is a brand new, limited engagement
movie gallery featuring memorabilia
from James Cameron's blockbuster 1997
movie “Titanic.” The exhibit follows the
movie's Jack and Rose characters, and
features props, scripts, and other
collectibles from the film, including
Rose's “sinking dress” and Jack's costume
from the movie's final scenes.
For Kellogg Joslyn, it always comes
back to Titanic's stories – of the
passengers, the crew, the living and the
dead. The stories she tells, like the
museums themselves, are a labor of love.
From the hundreds of exhibits, which one
touches her most deeply? Fittingly
enough, it's one that also involves love.
“Madeleine Astor's lifejacket. It's the
only lifejacket associated with an actual
passenger.” On honeymoon with John
Jacob Astor, the richest man on the ship, the
pregnant Madeleine was put in a lifeboat by
her new husband with his assurance that he
would meet her in New York. “His last
words to her were to keep that lifejacket on
and do not take it off.” She kept it on for the
three day journey on the rescue ship
Carpathia, giving it to the ship's doctor
when she disembarked. Four months later
to the day of the sinking, the young widow
gave birth to John Jacob Astor VI.
“For us, the Titanic is always about the
people. They are what we think about
every day.”
For more information on the 100th
anniversary events at Titanic Museum
Attractions in Branson and Pigeon
Forge, go to titanicpigeonforge.com and
titanicbranson.com, 800-381-7670. n
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(above) Lowell Lytle in costume as Titanic Captain Edward Smith and Margaret "Molly" Brown’s great grand
daughter Helen Benziger McKinney. (below) A full-scale replica of Titanic’s Grand Staircase.
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Pelican in Flight, charcoal and watercolor on paper, 30
x40, collection of Judith and Van Schley
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Shared Inspirations:

One World,
Two Artists,
explores the works of

John Alexander
and

Walter Anderson
Review by Chelle Ellis

One World, Two Artists pairs the
works of renowned Southern artists
Walter Anderson and John Alexander.
Although born a generation apart, the
two artists shared a muse discovered
among the birds, aquatic creatures,
and plant life in the warm waters and
marshlands along the Gulf Coast.
Anderson is renowned for his masterful
paintings of the inhabitants of Mississippi’s
Gulf Coast and his fairytale illustrations.
Driven seems a pale description of an
artist who, while reading Don Quixote in
one hand, sketched over 2,000 illustrations
of the story racing through his mind’s eye
with the other. But one look through his
works included in One World, Two Artists
and you understand the obsession
Anderson had with his subject.
Anderson seems to have discovered the
secret of life through a mathematical key
and the beauty of simple repetitive lines.
One World, Two Artists gives us a view of
Anderson’s Pelicans: a watercolor with
each row of pelicans getting simpler in
design, yet more complex. It’s as though
you are watching creative evolution take
place and with each brush stroke a
division of cells.
Anderson painted his subjects in their
own world, under their own terms. When
seeing his work, that exchange extends to
the viewer, in his world, under his terms.
His murals overwhelm without hope of
release; but why would you want to leave?
Through his perspective, we begin to see
the Mississippi Gulf Coast with renewed
appreciation.
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(above) Pelicans, watercolor on graphite paper, 25 x
19, Ogden Museum of Southern Art. (below) Walter
Anderson, self-portrait, 11 x 8.5, Walter Anderson
Museum of Art.
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And maybe that’s what makes
Anderson’s work so powerful. When
you stand before it, you can’t help
but sense he was onto something.
Anderson would spend weeks alone
with his beloved wildlife on Horn
Island–sometimes during a hurricane,
with his rowboat as sole shelter.
One World, Two Artists also
explores and displays the works of
John Alexander. In contrast to
Anderson, Alexander has lived his life
with the acceptance and adoration of
society, proof that we must be getting
smarter as we go. Reared in
Beaumont, Texas, Alexander also
drew inspiration from the Southern
Gulf Coast.
His almost whimsical subjects have
character, wearing facial expressions
that hint, something more is going on
here. Even the titles of his paintings
have moxie. On page 16, you find a
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John Alexander

full-page display of his charcoal and
watercolor Dancing Fool, depicting an
egret with mischievous yellow eyes
cutting a joyful rug.
Deep and sometimes dark, Alexander
expresses his distaste for man’s misuse of
nature through the faces of pigs,
monkeys, and other creatures. You
wonder if Alexander is commenting on
the frenzied overpopulation and
subsequent anger of man in his piece
Angry Little Fish, or perhaps on nature’s
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Dancing Fool, charcoal on watercolor paper, 24 x 19,
Collection of Lyn and John Fischbach

judgment of man’s abuse. It’s in
paintings like these you realize
that Alexander is not only acting
as an artist for his subject, but as
an advocate.
But like Walter Anderson,
there are times when you can tell
Alexander simply wants to portray
the most beautiful rendition of his
chosen creature, expressing only
the sheer beauty of its existence.
These days, Alexander splits his
time between residences in a Soho
loft in New York City and a farm
house in Amangansett, Long
Island. But the Southern Gulf
Coast never left him and continues
to haunt his creative process. His
work can be found in many
museums, including those in
Texas, Louisiana, and even the
Metropolitan Museum of Art in
New York. Or it can be nicely
displayed on your coffee table
within the pages of this book.n
Sue Strachan, New Orleans, Louisiana, is
public relations director at the Ogden Museum of
Southern Art. Annlyn Swan and Mark Stevens
are coauthors of the Pulitzer Prize-winning De
Kooning: An American Master and are currently
working on a biography of Francis Bacon. Jimmy
Buffett is a musician, author, and art collector.
Bill Dunlap is an artist and writer. Distributed
for the Ogden Museum of Southern Art.
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Carnie Wilson: Still Holding On
Text by Karen Ott Mayer / Photography courtesy of Theresa Ashford, Sony Music

American singer and actress Carnie Wilson, daughter of Brian Wilson of the Beach Boys, sees life
in full circle these days. Best known in her early years for the pop music group Wilson Phillips that
she co-founded with her younger sister Wendy and close childhood friend Chynna Phillips,
Wilson’s career has spanned decades, even through the low times.
The group released two albums, Wilson Phillips and
Shadows and Light and they sold more than 10 million
albums, including a number one hit, Hold On. The trio
reunited in 2004 after splitting in 1993.
A mother of two young daughters, Wilson reflects on
her own childhood, the challenges of growing up in the
limelight, and her own struggles and accomplishments.
A humorous realist, Wilson minces no words when
talking about her father.
“My mother was very open with us about him and we
were really lucky to grow up when we did. During shows,
we begged our Uncle Carl to let us come on stage and we
did during Good Vibrations.
Years later, she, Chynna and Wendy all
have children and the family’s musical
tradition continues. “Our own kids come
on stage. It’s the most beautiful thing
ever,” says Wilson.
Between the three of them, the trio has
nine children.
When talking about her oldest daughter
Lola’s talent, she gushes. “She is extremely
musical and quite amazing. She began
finding harmonies at three. She got ‘the
gene’ for sure.”
Remembering her own childhood,
particularly the tumultuous life of her
father, Wilson speaks with a sense of
wisdom only allowed by time and reflection. “I’m so
proud to be his daughter. I worry about him.” And with
good reason. At age 67, Brian Wilson has been on the
road for nine years straight. “He’s always on the road.
We see him occasionally for holidays, birthdays or a
dinner.” Brian Wilson moved back into the spotlight after
more than a decade of battling mental illness, addiction
and declining health.
Carnie Wilson’s current projects include the new
album “Dedicated” that releases in early April. Produced
through Sony Masterworks, the album is a tribute to their
parents. She is particularly proud of the album. “It’s
absolutely exquisite. We had to choose seven Beach Boys
songs. Do you know how hard that was? The album also
has five Mama and Papas songs and contains both
popular, well-known songs and some that weren’t that
popular,” says Wilson. All the songs are sung A cappella.
Wilson Phillips has 20 tour dates set in 2012.
On the acting side, Wilson joins Phillips and her sister
in a new reality show called “Still Holding On” which

debuts on the TV Guide Network on April 8 and runs for
eight episodes.
Unlike her father’s historic constant touring and
absence from her own childhood, Wilson takes advantage
of long weekend gigs so she can be home during the week.
For five-day runs, she takes her family on the road. “We
rent a mini-van and take off.”
Wilson knows the meaning of peaks and valleys. Over
the years, she’s struggled with health and weight, work and
financial problems. After three seasons as a game-show
host of The Newlywed Game on the Game Show
Network, she was let go without any explanation and she
began looking for new work–and switched gears.
“2011 was a weird year. I felt bad
personally and very self-conscious. I was so
distracted everyday.”
No stranger to fighting through low
times, Wilson relied on her steely resolve to
maintain. “We are obsessed so quickly with
technology, money, status, and food.”
With over seven years of sobriety under
her belt, Wilson knows one truth about
herself. “I’m a real addict.” But after years
of searching, she strives to simply maintain
a healthy lifestyle that is reasonable. And she
has found specific things help her succeed.
“Have a plan and get organized. For me,
I find it helpful to plan meals. I love food!”
Wilson has been married for 12 years to Rob. “He’s the
opposite of me, quiet and introverted. He’s very sensitive,
incredibly musical and a wonderful father.”
Rob helped produce her new album. “It’s been a great
time for him. His studio is unbelievable.”
For someone who has faced change repeatedly, Wilson
knows it’s difficult.
“People are very afraid of changing themselves. But
the most beautiful thing is growth. I want people to know
it’s possible.”
Wilson says she looks forward to the future. “I always
have something cooking,” she says with a rich laugh. n

Mississippi Welcomes Wilson Phillips
An Evening with Wilson Phillips
March 25, 2012
MSU Riley Center for the Performing Arts
Meridian, Mississippi
For more info, visit msurileycenter.com
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Finding the
Flavor of Wales

W

Wales is better known for golf than gastronomy, thanks
in part to hosting the 2010 Ryder Cup, and its
unspoiled countryside has long been a favorite escape
for Londoners seeking a rural retreat. But Wales’
culinary landscape is ripe for discovery for anyone who
enjoys fresh, flavorful cooking and homegrown
produce, seasoned with a hint of Welsh heritage.
Like the Londoners who come to ramble in the
countryside, I was drawn to Wales for its pastoral
scenery and excellent network of walking trails.
Exploring the south and mid regions, I traveled with
friends through fertile valleys and rolling pastures,
along dramatic coastline and village gardens – all
which set the stage for our introduction to the local
food and drink.
We sampled artisan breads and handmade cheeses,
teatime Welsh cakes and organic cider. From chatting
with wellie-clad Welshmen foraging mushrooms along
a wooded trail to watching wheat being ground at a
historic mill, we could see that Wales is rooted in a
distinct food culture, dedicated to premium flavor and
heirloom methods. Simply put, the Welsh are
passionate about preserving the special skills of artisan
food production.
Culinary Highlights and other Rarebits
The Bell of Skenfrith is one of Wales’ renowned
restaurants in a former 17th century coach house that
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Text and photography by Ann N. Yungmeyer

also offers well-appointed rooms. Chef Rupert Taylor,
who trained with London’s celebrated Heston
Blumenthal, presents a creative and colorful plate
using seasonal produce from his organic kitchen
garden and locally sourced meats. The Bell’s ‘milelong’ wine list includes selections from around the
world, along with amusing wine-themed sketches by a
local artist.
I chose the New White Lion Inn in Llandovery to
try the traditional Welsh rarebit, a dish best described
as a grilled cheese fondue, followed by salt marsh lamb
with laverbread – another Welsh delicacy with the
quintessential ingredient, seaweed. After dinner, our
hostess of the five-star, folklore-themed inn graciously
showed us photos of a recent teatime at the inn with
Prince Charles, who owns a country home nearby.
Our walk the next morning near the village of
Myddfai took us through woodland and gated pastures
past Prince Charles and Camilla’s house, called
Llwynywermod, which is available as a self-catering
vacation rental when the Royal family is away.
Notwithstanding availability of Prince Charles’
digs, renting a farmhouse or village home is a
delightful way to experience the vitality of Wales. Our
cottage in Crickhowell at the edge of Brecon Beacons
National Park was a perfect location for walking to the
village pubs, exploring beautiful parkland and
indulging at the nearby Abergavenny Food Festival.
Among the top rated food festivals in Great Britain,

Abergavenny is a pure culinary
celebration with endless produce stalls,
demonstrations, master classes, pop-up
yurt restaurants, soapbox rants and
entertainment. It’s a true homeland
event, but fun for tourists too, with
opportunities for guided mushroom
forays, fishing excursions, and walks to
nearby vineyards. My best discovery
was Shepherd’s Ice Cream, a fresh,
smooth tasting ice cream made with
sheeps milk, which is naturally
homogenized and low in fat.
History, Legend and Literary Bites
The quaint town of Hay-On-Wye is
a must-see town on the English border,
famous as the “town of books.” With
more than 30 bookshops, it is the largest
second-hand book center in the world
and makes for a wonderful rainy day
browse. Cozy cafes and clothing
boutiques are also a draw, and the
town’s historic castle is lined with
outdoor bookstalls selling books on the
honor system.
With more than 600 castles and
historic houses in Wales, you can’t travel
far without coming across some of the
legendary landmarks. The Roman
fortress and amphitheatre ruins at
Caerlon are believed to be the location
of King Arthur’s Camelot, one of
countless sites associated with the
infamous king and his magician,
Merlin. Nearby, Tintern Abbey stands
as Wales’ first Cistercian monastery,
founded in 1131. And most spectacular,
Carreg Cennen offers views across the
green Carmarthenshire hills and a
scenic five-mile walking trail around the
castle ruins. On a nice day, it is a fine
place to take a picnic spread from one
of Wales’ unique farm shops.
Wales’ most celebrated poet and
author, Dylan Thomas, grew up on the
south coast in Swansea, where his life is
commemorated in an excellent exhibit
at the Dylan Thomas Center. Fans can
walk in his footsteps and sleep in his
bed at his birthplace, a lovingly
restored 20th century home, available
for rent as a self-catering guesthouse.
South coast menus feature cockles, a
kind of mussel, and further west, the
picturesque harbor town of Aberaeron
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is famous for lobsters and
spider crab. Fish and chips
are standard fare, served
with “mush peas” that are
surprisingly textured and
tasty.
Wales’ Wine and Spirits
Despite the selection of
local ales, it’s hard to pass
up the signature brew with
a name like “Brains.”
Welsh-made ciders are also
popular, but I was curious
to try the unimaginable –
Wales’ wine. Open for tastings, the
family-owned Ancre Vineyard is set in
the Wye Valley, apparently ideal for
grape growing with an unusual mesa
climate. Specializing in boutique wines
from Pinot Noir, Chardonnay and
Albarino grapes, Ancre produces a
sparkling rose and pinot noir that
stand up to the best.
Penderyn Distillery opened in
2000 and revived whiskey production
in Wales after more than a century of
naught. Known for its award-winning
single malt whisky, the distillery also
makes gin, vodka, and a smooth
tasting
cream
liqueur
called
Merlyn. Penderyn prides its distinctive
taste on its mountain spring water and
the aging in barrels from Kentucky
and Madeira. And Wales produces a
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premium mineral water, Tynant, easily
recognizable by its artistic blue bottle.
A country once known as a
“culinary desert,” Wales is becoming
an oasis for farm-to-table cuisine, as a
number of highly trained chefs from
Michelin starred restaurants return to
the source and inspire more
producers. And now, when in Wales, a
journey to culinary adventure is
reason enough to raise a toast.
If you go: Wales’ capital, Cardiff,
is a two-hour train ride from London,
and a convenient gateway and
attractive cultural center. Signage and
brochures are generally printed in
both English and Welsh, with about
20% of Wales’ population speaking
the native Welsh language. For travel
planning, visit www.visitwales.com. n
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Dark Horse Rescue Gives Horses Hope
Text by Karen Ott Mayer

In 2009, Christy Gross made a decision. Having worked with a local small animal rescue outfit in
Tennessee, she began exploring the idea of working with an equine rescue organization.
“I went looking for a horse rescue organization in
West Tennessee or North Mississippi, and there wasn’t
one,” says Gross.
Gross, who grew up with horses in Franklin,
Tennessee, decided on her next move: she founded
Dark Horse Rescue. The only equine rescue
organization in North Mississippi and West Tennessee,
Dark Horse Rescue has worked with more than 40
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horses in the last two years, placing them either in
temporary foster families or adopting them out to
permanent homes. Dark Horse Rescue is located on a
100-acre farm in Hernando, Mississippi.
Dark Horse Rescue found itself in the wake of the
George Blackburn case, which erupted in the
summer of 2008, when 17 horses were found
neglected in Fayette County, Tenn. Gross eventually

received all 17 horses. Six remain in
foster homes today.
Gross knows one reality about
horses that many people fail to
recognize: “It takes a certain skill set
to care for horses. There is a lack of
education about horse care across all
types of people, occupations, and
income levels.”
Gross says the number one
mistake people make is buying a
horse because it’s the lifelong dream
of a youngster.
“The parents buy the horse and
assume the child is going to take care
of it, when, in fact, no one knows
anything about horse care.”
Horses require a lot of space and
a fat checkbook. Novices fail to
realize that fact and the reality that
upkeep involves providing more than
just grass or pasture. She repeatedly
observes this behavior.
“A horse has a sensitive digestive
system, as well. Unlike a cat or dog,
people
don’t
realize
they’re
neglecting a horse.”
Opposite page: Christy Gross, founder
and president of DHR, with Meg, a 12-13
year old Belgian Draft mare.
Below: Volunteer, Ellen Carey, grooming
Gypsy, a 12 year old Quarter Horse who
was rescued after being severely
neglected by her previous owners.
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Sierra, a six year old Appaloosa mare, in foal
and due in 4-6 weeks.

Dark Horse Rescue works closely
with local sheriff departments, which
can seize animals at the request of the
organization and as a result of
investigations. Gross says that telltale
signs of neglect include extremely thin
animals with hip or backbones that are
visible. “However, one thin horse among
a healthy herd may not mean neglect.
That horse may just be older.”
Gross suggests that all concerns
should be directed to local law
enforcement authorities and says that
pictures can be emailed to Dark Horse
Rescue.
Dark Horse Rescue survives on
volunteers, monetary donations, foster
families, and equipment/supply donations.
Anyone interested in helping the
organization can become involved in a
number of ways. In terms of foster
families, Dark Horse follows a process
similar to their adoption process; they
require secure fencing, shelter, and current
Coggins tests and vaccinations for any
other horses already on the property.
“Our greatest need is for quarantine
space,” says Gross.
New horses are quarantined for 30
days, during which the animals are
observed for signs of disease, respiratory
issues, and physical problems and are
treated for worms.
Foster families that live within the
organization’s service area receive free
vet care, but are responsible for hay and
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feed. Hoof care is reimbursable, but
Gross says that most foster families cover
the cost as part of their donations.
“Hay and fencing are our greatest
expenses,” says Gross. Currently, Dark
Horse Rescue is looking for more land
where they can build multiple quarantine
spaces. Of the 100 acres in use now, only
about 10 to 12 acres are usable ground for
the horses.
“We’re really limited in our space now,”
says Gross.
While the facility is closed to the public,
Dark Horse Rescue holds two open houses
each year during which the public can visit
and learn more about the group and their
work. The next open house is scheduled in
May 2012. Gross and her group also make
regular appearances at the Hernando
Farmers Market.
At a time when the economy has forced
people to abandon animals of all sizes,
Dark Horse Rescue provides a ray of light
and hope. n
www.darkhorserescue.org
info@darkhorserescue.org
Help by GivinG!
pasture land
financial support
fencing supplies
zip ties
hay
grain
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EXPLORING
cuisine

CHEF
LAZONE

Brennan’s Executive Chef Lazone
Randolph serves forty years of
time-honored traditions
By Deborah Burst

O

Obsessed with life’s most decadent pleasures, New
Orleans works hard to maintain their laissez-faire
attitude. People worldwide join impassioned locals in
the divine sanction of dining and imbibing. Shamelessly
dedicated, these seasoned foodies pleasure their palettes
with restaurants known for long-standing traditions.
In the heart of the French Quarter on Royal Street,
Brennan’s serves generations of patrons with their
time-honored menu. Founder Owen Edward Brennan
Bread Pudding
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Filet Stanley

began the Brennan legacy in 1946 and his three sons,
Pip, Ted and Jimmy, continue the family creed.
Working in the kitchen for 40 years, Executive Chef
Lazone Randolph is well versed in the Brennan
culture. A towering man with dark skin groomed in a
starched white jacket, he’s reserved but not shy, direct
but not rude, and confident but not egotistical. With
an intriguing smile and straight-forward honesty, he
confesses a deep-seated passion for his work.
But more than a job, it’s a life–a Brennan life–which
began straight out of Carver High School in New
Orleans. A young 18 year-old who knew little about
cooking. “I found an atmosphere I liked, it was friendly
and people enjoyed working here,” says Randolph.
He never attended culinary school but learned from
the best surrounded by German, Austrian and French
chefs. Promoted to sous-chef he continued polishing
his craft armed with a library of books, gifts from
worldwide travels by owners Ted and Jimmy Brennan.
Books about food, techniques and preparations, they
gave Randolph whatever he needed. After four
decades of studying and preparing world famous
cuisine, in July 2005, Chef Lazone Randolph earned
the title of Executive Chef.
“When I wasn’t a chef, I still had the same desire to
be a part of this restaurant,” he said. “I’m not seeking

the glory. I worked my way to the top,
made an investment, and there’s never
been a time I couldn’t talk to a Brennan.
We’re good friends.”
Well versed in Creole and Cajun
cooking, New Orleans is arguably the
food capital of the world. “Not many
chefs do what we do, we have our own
style, not trying to imitate Europe,”
Randolph said noting their signature
creamy peppercorn sauce and
Brennan’s Red Wine and Mushroom
Sauce. “We use local products and
seafood. People don’t come here for
Foie Gras, we serve a 12 inch plate of
food.”
Chef mainly oversees the kitchen but
when duty calls he joins the line. “They
know what to do, I don’t have to tell
them,” he says referencing his staff. “I’m
pretty low key, but if they mess up, they
deal with me.”
More than just breakfast, the Brennan
menu can satisfy anyone’s taste buds. In
addition to their incomparable sauces
and Eggs Hussarde, lunch and dinner
offers escargots, Oyster Rockefeller, or a
juicy steak. And don’t forget their turtle
soup voted as the best in the state.
However the international favorite is
the Bananas Foster created by Brennan’s
chef Paul Blangé in 1951 to honor New
Executive Chef Lazone Randolph
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Shrimp Remoulade
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Orleans as a major port for bananas.
According to the book, Breakfast at
Brennan’s and Dinner, Too, it is the
most requested item on the menu.
Diners anxiously await the drama
of a table side preparation. Waiters
tantalize their audience in a theatrical
countdown folding the bananas,
butter, and brown sugar in a flambé
pan heated by a butane flame. With
arm held high, the waiter slowly adds
a small decanter of rum to the pan,
and then a spark of flame ignites the
alcohol setting a collective cheer and
flash of cameras.
Randolph has performed this act
for many high-brow diplomats but
admits his bread pudding is even more
enticing. Besides the cream, pecans,
and stale French bread they marinate
the raisins in Jim Beam. The pudding
style cake is served warm topped in
whiskey sauce made with extra
helpings of bourbon.
Romance, white linen table cloths
and the humming chatter of a good
time, Randolph and his staff work
hard to maintain the Brennan legacy.
“I always had the Brennan blood in
me, growing up with the traditions of
the restaurant,” says Randolph. “The
word is consistency. You have to
understand this restaurant, the
traditions, how they want it to run. If

you can do that and you have a love
for Brennan’s, you’ll be fine.”
He has eaten the best food in the
world, drank the finest wines, and
answered the call for his services from
ambassadors around the world. Chef
Lazone Randolph is living more than
the American dream, he’s living the
life, the Brennan’s life. n
The book, Breakfast at Brennan’s and
Dinner, Too, features more than 200 recipes
and the history of the Brennan Legacy. One of
the most historically significant buildings in
the French Quarter, the restaurant serves
twelve elegant dining rooms. Diners also enjoy
the lush, romantic patio draped with palms,
towering magnolias and a picturesque
fountain. What was once the slave quarters of
the pre-Civil War mansion has been converted
into Brennan’s award winning wine cellar.
Brennan’s Restaurant
417 Royal St
New Orleans, LA 70130
504.525.9711
www.brennansneworleans.com
Preparing Brennan’s Banana’s Foster.
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A Legacy of Inspiration:

Tennessee Williams’
Orpheus Descending
Text by Jef Hall-Flavin / Photography by Josh Andrus

B

Backed by Mississippi cultural leaders, the Provincetown
Tennessee Williams Theater Festival teamed up with The
Infinite Theatre to bring their popular production of
ORPHEUS DESCENDING to Tennessee Williams’ home
state of Mississippi last month. A total of nine performances
took place in three cities: Columbus, Oxford and Jackson,
Mississippi.
For the past two years, this powerful rendition of
ORPHEUS has been called “thrilling” with “outstanding
performances.” It was a runaway success at the annual fall
Festival, held in September in Provincetown, Massachusetts.
Arts, culture and political leaders from Mississippi were so
impressed with the production that a coalition of supporters
was formed and funds were raised for the New York-based
Infinite Theatre’s production to come to Mississippi. It was coproduced by the Festival with over 20 people involved.
Tennessee Williams said, “Home is where you hang your
childhood. For me that is Mississippi.” The Mississippi Division
of Tourism has recently become a sponsor of the
Provincetown Festival as a way of reaching a new audience.
Theatergoers from 33 states visit Provincetown for the Festival,
and this tour is another opportunity for solidifying partnerships
between Mississippi and Massachusetts.
Sarah McCullough manages Cultural and Heritage
Development for Mississippi Tourism. After seeing
ORPHEUS DESCENDING last September in Provincetown,
she was amazed at how Williams “so brilliantly expressed the
complexities of human interaction and emotion.” She also
added, “We in Mississippi have a special capacity to
understand the people in this play.”
“What an amazing opportunity to bring this exquisite play
back to its roots where it belongs,” says the play’s director, Nick
Potenzieri, “We are incredibly honored to be invited.”
About the Play
The production is conceived as a morality play – to be
performed in a house of worship. The imagery in the text
comes not only from the ancient Greek myth of Orpheus, but
from Williams’ own Episcopal upbringing in small-town
Mississippi. Three local churches will play host to this
innovative show.
ORPHEUS DESCENDING takes place in the Mississippi
Delta, where Williams spent his boyhood until the age of 7.
The play follows the handsome, guitar-playing Val Xavier
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(Thomas Beaudoin) as he tries valiantly to turn his back on
corruption. He appears in a metaphorical purgatory, arriving
mysteriously in a small-town dry goods store run by an Italian
immigrant named Lady Torrance (Irene Glezos). She’s married
to an old, dying man, but Lady takes in the alluring drifter, giving
him a bed in the store and thereby unlocking her long-repressed
desire. Val’s arrival stirs up the insular, suspicious townspeople,
leading to his inevitable expulsion, while the free-wheeling misfit,
Carol Cutrere (Beth Bartley), haunts Lady’s store in a tangle of
innocence and vice. Broken, brazen and defiant, these three
tragic heroes are the ultimate outsiders. Yet their ordinary
weaknesses reveal extraordinary zeal.
About the Tour
In Columbus, Mississippi, the production was hosted by the
Tennessee Williams Tribute, led by Brenda Caradine, who
teamed up with the First United Methodist Church to put on
the play. Ms. Caradine is an annual attendee at the
Provincetown Festival, and a tireless supporter of Tennessee
Williams. The Tribute, which is an annual celebration of
Williams’ birthplace, has presented several productions that
were first shown at the Festival in Provincetown, but ORPHEUS
is by far the largest production they have undertaken in
Columbus. The Tribute and its generous supporters – including
Enterprise Car Rental – provided scenery, props, and
transportation. Three local actors also took part.
In Oxford, Mississippi, the production was hosted by the
Yoknapatawpha Arts Council, led by Wayne Andrews, who
partnered with the Paris-Yates chapel on the campus of the
University of Mississippi, “Ole Miss.” The Arts Council in
Oxford also made in-roads with another important cultural

body, the Mississippi Delta Tennessee
Williams Festival in Clarksdale, where the
company enjoyed their day off exploring
the areas where Williams set many of his
plays, including ORPHEUS.
In Jackson, Mississippi, the production
was hosted by the Greater Jackson Arts
Council and coordinated by local resident
Jane Alexander, who engaged the
hospitality of St. Luke’s United Methodist
Church in the trendy Fondren neighborhood.
Fondren Renaissance Foundation, Cabot
Lodge Millsaps, Fairview Inn, New Stage
Theatre and countless others supported the
production. The company closed the tour in
the state capitol of Jackson, and returned to
New York from there.
Ms. McCullough was elated that the play
came to her home state. “For Mississippians,
cultural heritage tourism is really about
being a tourist at home and experiencing
Mississippi’s contributions to American
culture.” She said, “Given the richness of
our literary heritage, having a New York
theater company of this caliber bringing
Williams’ work home to Mississippi is not
only an incredible opportunity for
inspiration, but it is indicative of how far
Williams’ legacy reaches.”
“The outpouring of support was
phenomenal,” says Jef Hall-Flavin,
Executive Director of the Provincetown
Festival. “I couldn’t be more pleased at how
this stunning production has connected
people through the genius of our great
American playwright. Here is real evidence
of the marvelous synergy between our three
Tennessee Williams festivals.” n
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potluck
Children from Irish ships land on Ellis Island, New York.

The Irish in America
Celebrating St. Patrick's Day

Text by Gene Davies
Photography courtesy of Family Features

They came in the 1840’s to escape the devastating potato famine. And they stayed to become part of the fabric of
America. Today 36.9 million U.S. residents claim Irish ancestry, second only to those who claim German heritage,
and more than eight times the population in Ireland, according to the U.S. Census Bureau's 2009 statistics.
Enduring hardships and privations, the foods these Irish
immigrants cooked in the new land would have replicated
foods that reminded them of home - dishes such as cottage
pie and Irish apple cake. Below are recipes for these dishes
from Darina Allen's “Forgotten Skills of Cooking,” (Kyle
Books, 2009) now available in the U.S.
Allen, considered the Julia Child of Ireland, is on a mission
to teach everyday home cooks the kind of cooking skills early
Irish immigrants would have practiced. “There is a real
revolution going on about food - a longing, a craving to relearn life skills like butchery, keeping chickens, growing
vegetables and curing meat,” Allen said. The popularity of
her Forgotten Skills classes at her renowned Ballymaloe
Cookery School in County Cork, Ireland, inspired Allen to
write the “Forgotten Skills” cookbook. Allen also has re-issued
her “Irish Traditional Cooking” (Kyle Books), just in time for
St. Patrick's Day.
The recipes below feature Irish dairy products because
dairying has been a part of Ireland for centuries, long before
potatoes. “In Ireland we can grow grass like nowhere else in
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the world,” said Allen with pride. “So we have fantastic
butter, lovely cream and, of course, cheese. Butter is the fat
of the land. Our animals are grass-fed. Grass-fed gives more
flavor and more complex nutrients. This is what we are.
Dairy products come from this beautiful, lush green grass.”
Try the recipes below for a St. Patrick's Day celebration.
It's easy to replicate Irish flavors with butter and cheeses
made in Ireland and imported to the U.S. under the
Kerrygold name. They are widely available at supermarkets
and specialty stores throughout the country. And be sure to
do as the Irish do: no celebration is complete without a
selection of cheeses with good bread and chutney. The
cheese board below features Kerrygold Aged Cheddar,
Cashel Blue farmhouse cheese, Dubliner and Blarney Castle
Irish cheese.
For more information on St. Patrick's Day recipes, visit
www.kerrygoldusa.com.
These recipes are adapted from "Forgotten Skills of
Cooking." Recipe introductions are from Darina Allen.

Cottage Pie with Garlic Butter
"The cheese in this crust and the lump of
garlic butter that melts into the center
make this into something very special."
Serves 6
3 tablespoons olive oil
2 garlic cloves, mashed
1 small onion, chopped
1 pound beef, freshly ground
1 teaspoon fresh thyme leaves
1/2 cup dry white or red wine
1 cup beef stock
1 teaspoon Worcestershire sauce
1 tablespoon tomato paste
Roux (recipe follows)
Salt and freshly ground pepper
For the Topping
3 pounds baking potatoes, unpeeled
1 cup whole milk, boiling
Salt and freshly ground pepper
2 tablespoons Kerrygold Irish butter
1 tablespoon chopped chives (optional)
1/4 cup grated Dubliner cheese
1/4 cup grated Kerrygold Aged Cheddar
To Serve
Garlic Butter (recipe follows)
Green Salad
Heat the oil in a saucepan. Add garlic
and onion and fry until soft and slightly
brown. Increase heat, add ground beef and
thyme and fry until beef changes color. Add
wine, half the stock, Worcestershire sauce,
and tomato paste. Simmer for 10 minutes.
Meanwhile, boil the unpeeled potatoes,
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then peel them. Add boiling milk and
mash potatoes while they are still hot.
Season with salt and freshly ground
pepper, and add butter and chives, if
using.
Preheat the oven to 350º.
Bring the rest of the stock to a boil
and thicken it well with roux. Stir it into
beef – it should be thick but still juicy.
Taste and correct seasoning.
Put meat mixture into one large or
six individual pie dishes. Pipe or spread
mashed potato mixture over the top.
Sprinkle with grated cheeses. Bake for
30 minutes, until top is golden and
slightly crispy. Serve with garlic butter
and a green salad.
Roux
"Roux can be stored in a cool place and
used as required, or it can be made up
on the spot if preferred to thicken up a
sauce."
8 tablespoons Kerrygold Irish butter
Scant cup all-purpose flour
Melt butter in a pan and cook flour in
it for 2 minutes on low heat, stirring
occasionally. It will keep for two weeks
in the refrigerator.
Garlic Butter
"Slather over bruschetta or toast. Also
great with grilled fish, meat, or
vegetables."
8 tablespoons Kerrygold Irish butter
2 tablespoons finely chopped parsley
3 to 5 cloves crushed garlic
A few drops of fresh lemon juice
Whip butter, then add in parsley, garlic
and a few drops of lemon juice at a
time. Roll into butter pats or form into
a roll and wrap in parchment paper or
foil, twisting each end. Refrigerate to
harden.
Irish Apple Cake
"Irish Apple Cake varies from house to
house, and the technique has been
passed from mother to daughter in
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farmhouses all over the country for
generations."
Serves about 6
2 cups all-purpose flour
1/2 teaspoon baking powder
8 tablespoons Kerrygold Irish butter
1/2 cup superfine sugar, divided
1 egg
About 1/4 to 1/2 cup whole milk
1 to 2 cooking apples
2 to 3 cloves, optional
Egg wash
10-inch ovenproof plate
Preheat the oven to 350º.
Sift flour and baking powder into bowl.
Rub in butter with your fingertips until it
resembles the texture of bread crumbs
then add 1/3 cup superfine sugar. Make a
well in the center and mix to a soft dough
with beaten egg and enough milk to form
a soft dough. Turn out onto a board divide
in two. Put one half onto an ovenproof
plate and press it out with floured fingers
to cover the base.
Peel, core, and chop up apples. Place
them on the dough and tuck in cloves, if
using. Sprinkle over some or all remaining
sugar, depending on the sweetness of the
apples. Roll out the second half of the
pastry and fit it on top - easier said than
done as this "pastry" is more like scone
dough and as a result is very soft. Press the
sides together, cut a slit through the lid,
egg wash, and bake for about 40 minutes
or until cooked through and nicely
browned on top. Dredge with superfine
sugar and serve warm with raw sugar and
softly whipped cream. n
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EXPLORING
events
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´3UHGDWRUVµ
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HYHQWIRUEDELHVNLGVDQGWHHQV<RX·OO
ӾQGWKHPRVWSRSXODUFORWKLQJEUDQGV
WR\VWKDWNLGVORYHDOOWKHEDVLFVWRVHW
XSDQXUVHU\ERXWLTXHEDE\DFFHVVRULHV
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ZZZPRPP\VVHFUHWFRP
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SOLQJVIURPORFDOUHVWDXUDQWV7KLVLVWKH
PDLQIXQGUDLVHUIRUWKHRUJDQL]DWLRQDQG
\RXUVXSSRUWLVWD[GHGXFWLEOH
SDOPHUKRPHRUJ
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Southernreflections

BEHIND the GATE
Text by Karen Ott Mayer

My nephew Conner and I stared out the
thIrd-floor wIndow.
“I saw something black!” he exclaimed.
I strained to see the shape of a figure, a flash of white,
then black. one of the sisters. one of the Carmelite nuns
of allentown, pennsylvania, where my entire family—
including yankee cousins from ohio and my family, the
transplanted southern contingency—had converged for
the weekend.
an anniversary marked the occasion, but one rarely
celebrated today.
fifty years prior, an iron gate had shut behind my
aunt Charlotte.
“I can still hear the sound today,” says my father.
and once shut, that gate never opened again–by her
choice. In her early twenties, my aunt decided to join a
cloistered monastery in which young women enter and
live a life apart from the world as we all know it. foregoing
all the expected experiences of a young woman, including
education, marriage, and children, she instead chose to
dedicate her entire life to God.
In the early days, she joined dozens of young women set
on the same path. today, only a handful are still living, and
few new join. few ever chose to leave and break their vows.
on this weekend, we all gathered for a special mass to
celebrate her 50th anniversary at Carmelite.
“what do they do in there, aunt Karen?” Conner asked.
“they pray for the world.”
In fact, their vows and work little resemble the
modern Christian practices of being as visible
and large as possible in the world of faith.
secluded behind the tall stone or brick walls of
the 1920s-style building, the nuns live without
mirrors or computers. they continue to wear the
full habit and follow a schedule of praying at all
hours of the day and night. they leave only in
dire need of hospitalization.
like my nephew, I recalled childhood
memories of mystery and curiosity each time we
visited. My family would gather in a small, dark
room and wait for sister Charlette (spelling
changed from original), who would appear
behind a shadowed, screened window. we
couldn’t touch her. often distracted by a lazy
susan in the wall, I waited impatiently for it to
turn and reveal plates full of baked goods. If too
disruptive, we kids were allowed to roam outside
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during the visits. More than once, my older sister Kathy
and I would attempt to scale the walls to see inside—which
two skinny, clueless climbers never managed to
accomplish.
despite distance, sister Charlette and I have always
exchanged letters or mementos, and her presence still
holds a sense of mystery in my life. how different our
choices...
Being raised in a half-protestant, half-Catholic
household, I have lived in both worlds my entire life. while
not always possessing a clear understanding of either on
most days, ideas of faith in my family came from all
places—including the convent.
I still don’t get man’s need to fit us all into neat faith
boxes, but with each passing year, I think it matters less as
each of our journeys resembles sister Charlette’s decision.
we are all eventually called to shut a gate.
lent began recently, and while my Baptist friends
inquire if lent has something to do with dryers or belly
buttons, those of us raised in liturgical churches begin a
40-day journey of increased self-reflection until easter.
sister Charlette doesn’t receive mail during lent; or
if she does, I believe it is left unread until easter. to
leave something undone? It is perhaps an idea to
explore—returning this month to the quieter places
behind a proverbial gate, remembering always the
mystery of the seasons. n

