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STORE HOURS:
Gastonia and Belmont

Mon.-Sat. 11:00 a.m.-10:00 p.m.
Sunday 11:00 a.m.-9:00 p.m. 

Mt. Holly
Mon.-Thurs. 11:00 a.m.-9:00 p.m.

Friday 11:00 a.m.-10:00 p.m.
Saturday 12:00 p.m.-10:00 p.m.

Sunday 12:00 p.m.-9:00 p.m.

Mount Holly
349 W. Charlotte Ave.
Mount Holly, NC 28120

704-827-4819

Charlotte Avenue/Hwy. 27
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Sake Express

WalgreensFuture 
CVS

Belmont
675 Park Street 
Belmont, NC 28012

704-461-0400

Buy One • Get One

1/2 OFF
Any Entree

of equal or lesser value.
One coupon per customer please. Cannot be 

combined with any other offer. Does not include 
combinations. Expires 1.15.13. 

Try Our 
New Miso Soup!

ONLY $2.49

Visit our new website! 
www.thesakeexpress.com

Try Our New 
Tilapia Plate!

Check Out The New 
Sake Ad On Youtube! 

FREE
Onion Soup

With Purchase Of
$4.00 Or More

*Belmont And Gastonia Locations Only*
One coupon per customer please. Cannot be 

combined with any other offer. Expires 1.15.13. 

New Gastonia 
Location Is 
Now Open!

Gastonia
1327 East Franklin Blvd
Gastonia, NC 28054

704-864-4466

I-85

Franklin Blvd. N.
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Sake Express Akers 
Shopping 

Center

Now Serving Sushi At Our New Gastonia Location!*

*Gastonia Location Only!
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24 North Main Street • Belmont, NC 28012

704-461-8043
gigisboutique-nc.com‎

In Historic Downtown Belmont.

A blend of consigned couture
and brand new clothing.

Ladies & Children’s Selections

Q

Q

Mention this ad and receive 

$10 Off 
Any Purchase 

Of $50 Or More 
Offer valid through 1.15.13.

{ }

home interiors
Furnishings, Gifts, Accessories, Rugs, & More

401 Cox Road • Gastonia • Gaston Shopping Center Next to Mary Jo’s • 704-823-7700

Merry Christmas! 
from the staff at 

Bella Rosetti’s Home Interiors
HouRS:

Monday-Saturday 10 a.m.-6 p.m., Sunday 1p.m.-5 p.m.
Limit one coupon per customer please. Cannot be used on 

clearance items or combined with any other offers. Expires 1.15.13

20% oFF
All Home Accessories.
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e Christmastown

Purchase Any Thomas Kinkade 
Limited Edition Canvas 

and receive this beautiful 
Prestige Home Collection Print 

Featuring the image of
Victorian Christmas II FREE! 

Ask for details!
This gorgeous framed and matted favorite is 
perfect to give as a gift or keep for yourself!

The Christmastown Thomas Kinkade Signature Gallery
129 1/2 Main Street  •  McAdenville, NC, 28101

Ph: 704-823-1550  •  www.christmastowngallery.com

© 2012 Thomas Kinkade, The Thomas Kinkade Company, Morgan Hill, CA. 
Offer expires 12/31/12. Only good while supplies last. No substitutions on image 

or frame offered. Not valid on past purchases or layaways. No cash value. Offer valid 
at participating galleries only. May not be combined with any other promotion.

“Victorian Christmas II”
 –By Thomas Kinkade

“All Aboard For Christmas”,
A Tribute To Lionel Trains

 –By Thomas Kinkade
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about the cover
Our holiday cover was shot in studio by Rick Haithcox. All of the 
produce shown was local and fresh at the time of the cover shoot. 
Pictured is Job White of The Farmers Fork. See related story, page 
10. Digital design and art direction by Rick Haithcox. Cover graphic 
design by David James.
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Gaston Alive! Magazine is published monthly in the Gaston County, 
NC area by Art FX Media. All editorial contained within is the property 
of the publisher and cannot be reproduced in whole or in part without 
written permission. The publisher accepts no liability for the accuracy of 
statements made by the writers or advertisers. ©2012 Art FX Media.

To be part of our team, or to submit art, photo or story ideas, please 
email us at: info@gastonalive.com

16 Oak Grove St.
Mt. Holly, NC 28120
www.gastonalive.com
704-827-9101

Advertising Info: 704.650.8330
info@gastonalive.com

www.gastonalive.com 
www.facebook.com/GastonAlive

Become a 
fan on 

10
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Alive!Gaston
STORE

Gifts inspired by the history, 
character, and flavors 

of Gaston County.

This silverplate pendant 
showcases a copy of a vintage 
map of Gaston County found 
in a 1932 encyclopedia. Is your 
hometown included under the 
glass of this pendant? The map 
is adhered with a special gloss, 
then sealed with glass to magnify and enhance the 
colors and printing. A silver colored 2mm ball chain 
finishes the nostalgic look of this 1 inch pendant. 
Handmade by a Gaston County Artist.

Map Pendant $22

There’s no place like home! 
Carry a bit of Gaston County with you with 
this fun pendant created exclusively for Gaston 
Alive! magazine. Kiln fired glass from upcycled 
Sundrop bottles, these 
pendants are each one 
of a kind, handmade by 
a Gaston County Artist. 
The back of the pendant 
features a textured 
surface which magnifies 
through the front of the 
smooth round green glass. 
Approximately 1.5 inches 
in diameter, the pendant is finished with sterling 
silver wire and hung on a silver colored 2 mm, 
24 inch ball chain.

Sundrop Pendant $28

Sundrop Glass Pendant

Alive!Gaston
STORE

704.827.9101 • 704.650.8330
Coming soon to www.gastonalive.com

10 Steps To A Spectacular 
Christmas Tree!
By Deborah Rosetti, Owner of Bella Rosetti’s Home Interiors
 

It is the holiday season and Christmas is approaching. It’s a magical time of year where everything 
sparkles, the smell of cinnamon and apples are in the air and where trials and tribulations of 
everyday life are swept away under the skirt of your Christmas tree.

It is the time of year where decorating the tree is a tradition that most of us look forward to year 
after year and the time of year and the idea of decorating is overwhelming. Well, I am here to 
make things a little easier and give you the 10 steps to decorating a Christmas tree called 
the Layering System.

1. Decide on the over all color scheme that you would be using on your tree. Consider using 
colors that compliment your room. Try not to use too many colors; two to three is usually a good 
rule of thumb.

2. Before decorating add your lights. Many designers use clear or white lights for that 
professional look. Place them evenly throughout the tree and close to the trunk to give depth. 
One hundred lights per foot is suggested, but this is the time where more can never be enough 
especially if you like aheavily decorated tree.

3. The topper is perhaps the most important ornament on your Christmas tree. Classic or alternative, it is the 
final touch to your holiday design that would make guests stand in awe. Some use heirloom toppers such 
as angels and stars, but if you want that designer flair, try using pheasant feathers, eucalyptus, sparkling 
branches, or a combination of the three and fan them out. This will give you that sophisticated look.

>>Article continued on page 23.
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Purchase 10 Blinds Or More And Receive An Additional 10% Off! 
Call Budget Blinds 

704-864-8778
Call us for a high quality, affordable and efficient shopping experience or visit us

online at www.budgetblinds.com.

any select Signature  
Series window treatment.25% off Offer expires 1-15-12

Plus-purchase 10 blinds or more and recieve an additional 10% off!

Blinds, Shades, Draperies, 
Shutters & More!

Did You Know?
Real wood shutters are not only gorgeous, but they are also one of the most energy 
efficient window coverings available. Smart upgrades , including a tilt rod and 
motorization, make them easy to adjust. Call Budget Blinds today and we’ll bring 
you our full selection of warm, rich stains and vibrant paint finishes.

any select Signature  
Series window treatment.25% off Offer expires 1-15-13

Plus-purchase 10 blinds or more and recieve an additional 10% off!

FREE In-Home
Consultation!
•	Personal	Style	Consultants

•	Great	Selection	Of	Brands	
 And Styles

•	“Expert	Fit”	Measuring
 And Installation

•	Over	1,100	Consultants

We’re The Right 
Fit For You!
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Dr. James P. McCarthy, D.M.D., PA
1349-A East Garrison Blvd.  •  Gastonia

704.867.7988
jamesmccarthydmd.com

Family and Cosmetic Dentistry

Feel Good
about your

Smile
and your dentist.

Merry Christmas!

Receive 25% Off Your Weight Loss Program At The Carolina Weight Loss Institute 
Sometime in the last few months you may have seen my weight loss ads and maybe you even considered 
requesting a weight loss consultation.

The holidays are upon us and we have a special to get you looking fabulous for all of your family.

Our weight loss program is unmatched in its ability to help our patients lose weight and keep it off.

Our most popular plan is our “Lose 40 Pounds In 40 Days” program.

The program is only $275 a month and that includes everything you need. There is no special food or 
supplements to purchase.

When you call or register on line for a Free Consultation mention “25% Discount”.

This offer expires December 30th.

Call now 1-800-496-1832 and 
request free weight loss consultation.

 With Warmest Regards,
 Dr. Lidia Adkins
 Founder and Clinic Director
 Carolina Weight Loss Institute
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1-800-496-1832 
1846 E Franklin Blvd, Gastonia NC

You can also schedule your Free Consultation by calling 

Lose up to 40 Lbs. in 40 Days*
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GA!: Job- congrats on your new restaurant! Tell 
us about the concept for The Farmers Fork…
Job: Thanks! Our concept is to bring fresh, locally produced food to our restaurant table for you to 
enjoy. Everything from local produce- literally out of the field-to certified meats, honey, even locally 
produced goat milk cheesecakes.

GA!: Job, last time we talked with you, you were a farmer raising specialty 
mushrooms, keeping bees, riding a tractor...what prompted you to open a 
restaurant?
Job: It’s been an evolution of all of the things I am interested in and believe in. I love good fresh 
food, and care about things like farm to table, sustainable agriculture, and teaching people about 
what is possible and available concerning their food choices here in Gaston County especially.

GA!: What makes The Farmers Fork unique?
Job: Being able to make healthy comfort dishes with local farmers as suppliers, local folks as 
customers, and even our employees are from the community-it’s a great feeling.

GA!: Who are some of your local providers?
Job: Rosemary Pete, Nise’s Herbs, Whitefeather Produce, Thomas Family Farm Cheesecakes, and 
many others.

GA!: Is everything straight from a local farm?
Job: As much as possible. Obviously we can’t get local strawberries in February, but we serve as 
much of what’s fresh and in season as we can.

GA!: What is SSAWG? I know you have been active 
in that organization..
Job: It stands for Southern Sustainable Agricultural working Group. 
They are a group that is interested in everyone having access to 
wholesome food from sustainable farming, and also supporting good 
environmental and quality of life practices. We are interested in local farm to table initiatives, 
but also making local farming a viable concept-meaning economically viable for the farmer too. 
It’s a win-win for the dining public and the local producer.

GA!: The food sounds great-tell me about your 
staff…
Job: With her food service experience and great personality, 
our manager Kristen Clark does a great job at keeping the 
dining room smiling. Cat Graham, Alesha Rogers, and Teresa 
Dover make great things happen in the kitchen-having happy 
cooks is a good thing! My partner Preston Wilson and I get 
complimented on our staff almost daily.

GA!: Do you have daily specials?
Job: We do- you can check them out on our Facebook page every day, just look for The 
Farmers Fork. We try to highlight whatever is fresh and in season-healthy comfort food with 
a kick! You can also check out our chalk boards daily for entree and dessert specials, and see 
who some of our local suppliers are that day.

GA!: What would you like to say to 
local farmers?
Job: Local farmers and producers are encouraged to 
contact Kristen Clark, letting us know what products 
they have for sale, along with a price list. If it is 
locally produced and a good fit we would love to add 
them to our list of vendors.

GA!: What are some of the more 
popular dishes?
Job: Our fresh, hot daily specials have become a lunch 
favorite. Our shrimp and grits are really popular, as well as 
our tacos that come with shrimp, or pulled chicken or pork. 
And last and everyone loves our daily complimentary soups! 
We have homemade mason jar desserts made fresh daily – 
Key Lime Pie, Apple Crisp, Magic Coconut – and every other 
dessert favorite.

GA!: Right now you are open for breakfast and 
lunch. Any plans to open for dinner?
Job: We have been very pleased and grateful for the response we have gotten so far, and we 
have plans to open for dinner, but right now we are just open for breakfast and lunch-but a 
breakfast or lunch that we hope you will enjoy as much as we enjoy preparing it for you!

The Farmers Fork staff, co-owner Job White center.

The Farmers Fork • 119 N Main St • Mount Holly, NC
704-820-6030 • facebook.com/TheFarmersFork

Meet Job White, 
Restauranteur, Farmer, Foodie

The Farmers 
Fork By David Hamrick
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Fine Arts Academy
art • banjo • cello • cookie-decorating • cornet • creative writing • dance • drama • drum-kit • etiquette classes/seminars 

euphonium • flower arranging • flute • golf • guitar • homeschool art/music • jewelry making • Kindermusik
native american flute • oil painting • percussion • photography • photography club • photoshop • photo day trips

piano • pottery • preschool art • sculpture • string bass • string ensemble • summer music camp • suzuki piano
suzuki violin • tapestry weaving • trombone • tuba • trumpet • viola • violin • voice • weaving • woodwinds

Spring Registration Has Begun–Register Now!

New for Fall 2012: Kindermusik for infants through elementary students.
Registration information available online.

www.fineartsacademybelmont.com Ph: 704-825-1547Gift Certificates Available
facebook.com/Fine Arts Academy of First Baptist Church Belmont

Come Experience A Southern 
Roots Christmas!
Christmas Shop Now Open!

www.southernrootsgardencenter.com • 505 Belmont-Mount Holly Road • Belmont, NC 28012

F	Check Out Our Sale Tables In The Greenhouse!
F	Pre-lit Trees And Garland
F	Wreaths, Ornaments, Holiday Decor
F	Byers Choice Collectibles, Seasonal Flags 
 and Lights

704-827-0446
facebook.com/SouthernRootsGardenCenter

Fresh Cut NC Christmas Trees 
& Wreaths!

“A Distinctively Different 
Parent-Teacher Store!”

• Personalized Gifts
• Accessories

730 Union Road
Gastonia, NC
704.868.8269
theteacherboxcatalog.com

LibbyLou’s Gifts And Accessories Is Inside The Teacher Box

Store HourS
M-F-10:00-5:30 • Sat.-10:00-2:00

Spartina purses and 
accessories

Single, triple wooden 
monograms
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Voted Best of Gaston 2012 for Hair and nail salon.

A Redken Color Salon

Loyalty Salon

studio33hairdesign• studio33hairdesign.com

704-825-1248
downtown Belmont

Merry Christmas & Happy Holidays from

Holiday special
Gel Color Manicure

$25.00!

GiftCertificatesavailable

Peppermint Pedicure and a 
Gel Polish Manicure

$50
It’s time to cool, energize and invigorate your tired feet with the power of peppermint! A 
refreshing fresh mint soak followed by a peppermint scrub, and a soothing peppermint 
massage. Our feet rarely get the attention they deserve, so put a little pep in your step.

Winter Wax Combo$15Eyebrow Wax and 
Lip Wax

Christmas Party 
Partial foil

$65
Partial foil consisting of 15 foils or less.
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CookinG
Dressed to Impress
‘Tis the season... for parties, decorating, guests, dinners, shopping, so much to do and never enough time-plus plenty of 
opportunities to bring something truly wonderful to an event! The best part is, this is pretty easy and takes less than an hour to 
make. You can keep the simple ingredients around and be ready to impress in a flash. This is such a beautiful dish. I get requests 
for it every year at my annual ‘Ring in the Season’ event.

Brie en Croute
The toppings used with the brie are as variable as your imagination, but keep in mind when taking this to a party there are lots of 
food allergies (nuts especially) when you pick your combinations. I love the combination with nuts and fruit and the warm cheese, 
but sometimes you have to make substitutions when cooking for a group.

Method:
Pre-heat oven to 375 degrees. Slice two apples as you would for an apple pie, mix with 1 tsp cinnamon, 1/2 tsp nutmeg (or use 
1 1/2 tsp of apple pie spice), 1/4 cup of brown sugar, a pinch of salt, and a squeeze of lemon juice.Then saute with 1/2 a stick of 
butter for five minutes, until the fruit softens and the sugar melts to a nice syrup. Remove from heat and set aside. There should be 
about a cup and a half of filling, if more it may not all fit in the puff pastry.

Alternative fillings, when I last made this I used dried figs, chopped and simmered them in port wine with cardamon and a 
clementine orange. Fresh cranberries can be used in the same way; simmering them just as you would a cranberry sauce. Even 
canned pie filling can be used if you need to save a few minutes.

Carefully slice the top of the brie off, you can skip this step if in a rush and just put some slashes in the top rind.

Unfold the puff pastry and place in a lightly greased, oven safe, pie plate. Place brie in center of pastry. Pour filling over the 
top, pull the corners of the pastry up around the brie, and pinch the edges together to seal. This will create a shape a bit like a 
monsignor’s hat.

If you have a bit more time, unfold the next sheet of pastry and use cookie cutters to create shapes. Lay these over the top of the 
sealed brie, covering any thin spots, and creating a nice pattern. Create an egg wash by separating the white into a small bowl 
and adding a tablespoon of water. Mix this together with a fork, then paint the top of the brie and your cutout shapes. In the 
picture I used snow flakes and sprinkled with edible silver stars for a bit of sparkle. If you are feeling creative, you can color the 
egg wash and ‘paint’ the cutouts different colors. Just keep in mind they will darken when baking.

Bake for 15-20 minutes watching for the top to nicely brown. Turn the brie in the oven after 10 minutes to ensure even browning. 
Serve warm.

Merry Christmas and a Happy New Year to all, Glenn

 with the

 Glenns Brie en Croute

Ingredients:
 Puff  Pastry (store bought, its just way too time consuming to make)
 Brie (smaller parties I use a 4-6 inch round)
 Apples or other fillings (cranberries, figs, etc.)
 Lemon
 Sugar and spices (nutmeg, cinnamon, cardamon, allspice)
 Egg (for egg wash)
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 Lemon
 Sugar and spices (nutmeg, cinnamon, cardamon, allspice)
 Egg (for egg wash)
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From all oF us,
to all of you,
Happy Holidays!

Past performance is not indicative of future results. ©2012 raymond James Financial services, Inc., member FINra/sIPC 
©2012 raymond James ltd. raymond James® is a registered trademerk of raymond James Financial, Inc.

Even with over 102 years of combined financial service experience 
at our Gastonia office, few things withstand the test of time like 
a solid relationship. At Raymond James, we take great pride in 
the fact that the recommendations of our clients are our primary 
source of new business. It attests to our success in sustaining 
long-term relationships – ones that not only endure, but also 
improve with age. lIFe Well PlaNNed.

Chris Pridnia
CFP

Steve Campbell
Financial Advisor

John Farris
CFP

Andy Osborne
Financial Advisor

Chris Pridnia, CFP
3270a robinwood road, Gastonia, NC 28054

Tel: 704-869-8828 Fax: 704-869-8886 
chris.pridnia@raymondjames.com • www.raymondjames.com/Gastonia

facebook.com/RJFSGastonia
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MOTIVATED SELLER Huge bonus or media! 5BR! 
Vaulted sunroom! Private yard! $345,000

Elegant & family friendly! Amazing 
yard! Balcony! 4 BR! $319,000

High end details! Master on 
main $298,500

4 BR! Huge sunroom! Pool & 
outdoor living! 2 masters! $279,900

Convenient AND private! Enjoy nature 
from every room! Vaulted! $259,900

Off Kendrick Rd! 2 acres with 
pool! Immaculate! $228,500

Deerfield! Open! Sunroom! 
Master down! $198,500

Spacious! Vaulted w/fireplace! 
Great yard & living area! $179,900

Basement rec room! Vaulted 
great rm! Sunroom! $149,900

Great yard! Great living! Master 
down! 2 living areas! $145,000

So much space! Bonus room! 
Hardwoods! $138,500

Updates! Hardwoods! FPL !Large 
yard! $117,500

Charming! Hardwoods! Attic to 
expand! $84,900

Why rent?? Low maintenance! 
Beautiful! Sparkling! $99,900

Short sale! Vaulted great rm! 
Runnymeade! $98,500

Stanley! Vaulted great rm! Granite 
in kitchen! Spacious! $249,900

Breathtaking view! Resort living 
at home! Spacious! $750,000

Fabulous lake views with French elegance! 
Outdoor living! Expansion room! $749,900

Country Club! 3 levels! Over 5000 sq ft! 
Only 5 years old – built for owner! $575,000

Waterfront! Docks UNDER 
deck! 2nd Living Qtrs! $569,900

Glenmoor: Everything! Large lot! Huge 
unfinished basement! 5BR! $479,000

Elegant brick! Open living! 
4BR+bonus! $359,900

WOW! Immaculate! Open and bright! Vaulted! 
2 BR down!! Chef’s kitchen! $348,900

3BR+Bonus! Storage! Amazing 
Workshop! $399,900

Scott Farmer
CRS, GRI, Licensed NC 
Residential Real 
Estate Appraiser, Real Estate 
Broker, Realtor®

Meg Farmer
e-Pro, Real Estate Broker, 
SFR and Realtor®

Cathy Hill
Real Estate Broker, 
and Realtor®

www.ScottFarmerProperties.com

704-822-2422

LOTS & ACREAGE Available!
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Locations: Gastonia, Asheville, Lenoir, Hickory, 
Morganton and Statesville

940 E. Franklin Blvd.    Gastonia    704-861-1037

The Music Center
Would like to wish you 

and yours a joyous 
holiday season.

Stepside Deluxe 
will be performing

Saturday 12.22.12
Rodi, 8:00 p.m. 

245 West Garrison Blvd, Gastonia

@stepsidedeluxe

M U S I C

American entrepreneur and author Seth Godin recently 
wrote on his blog that our culture 
is always in a rush for ‘new’. He 
went on to say that there’s “an 
increasing desire, almost a panic, 
for something new.”

I think he’s onto something. It 
does always seem we are on a 
quest for something new all the time. We need to get 
the new iPhone or the new iPad the day it comes out. 
Technology moves so fast these days, that it plays into 
our quest for the next (new) big thing.

We live to consume the new - that is, until Christmas 
rolls around.

Christmas is that one time of year where the new takes 
a backseat to the old. People love to reach back to hear 

the classic Christmas songs of 
yesteryear. People want more Bing 
and less Beiber. More Johnny 
Mathis and less Jennifer Lopez.

It’s the only time of year I know of 
where people actually prefer to watch black and white 
movies featuring Jimmy Stewart and Edmund Gwenn.

After the fullness of Thanksgiving subsides, it doesn’t 
take long for nostalgia to creep in.

The word nostalgia comes from two Greek words nostos 
(to return) and algos (suffering). So based on this, the 
definition of nostalgia is the suffering caused by an 
unappeased yearning to return.

I never have thought of nostalgia as a form of suffering, 
but it does feel bittersweet and comforting all at the 
same time.

That’s why it makes sense as to why singer-songwriter 
Pat Harris wrote a Christmas song about North Carolina.  
Harris is not a native North Carolinian. In fact, she grew 
up in Princeton, NJ and currently calls Pennsylvania 

home. However, when the holidays roll around, in her 
mind she goes to Carolina.

As a young girl, she would spend summers and holidays 
with her grandmother who just so happened to live in 
Gastonia. Just like James Taylor, she too has written 
a Carolina song of her very own entitled “Carolina 
Christmas”.

And according to Harris, you can’t write a Christmas 
song about North Carolina and not mention McAdenville 
in it.

McAdenville is a little town in Gaston County that comes 
alive with big excitement between Thanksgiving and 
New Year’s each year. And with the flip of a switch, 
McAdenville transforms itself into Christmas Town, USA.

Now in its 57th year, families all over make the annual 
pilgrimage to McAdenville each year to take in over 
450,000 red, green and white lights that are spread 
throughout the two-mile stretch of road that takes you 
through town.

This annual tradition is just another way for us to 
connect with Christmases gone by and the people we 
shared them with.

Like it or not, nostalgia is a 
slice of the Christmas pie. 
It’s how we’re wired. We just 
express it in different ways.

Harris expressed it by writing 
a song. You or I may express this yearning to return to 
the past in a different way. McAdenville is a great way to 
travel back in time. 

And it’s like they say - it ain’t Christmas without the 
‘Cadenville. And now we have a song to prove it!

by Ben Dungan
bdungan@charter.net

Ben is the membership 
coordinator at Gaston 
College’s WSGE Radio.

Carolina 
Christmas

To learn more about Pat Harris and to listen to her song, 
“Carolina Christmas”, visit the Montcross Area Chamber of 
Commerce’s website at www.montcrossareachamber.com. 
More information on the Town of McAdenville is available 

online at www.mcadenville-christmastown.com.

The Reading CliniC
Reading and Psychoeducational Evaluation
Reading and Comprehension Remediation

Reading Opens Up The World!
We Believe …                                                                                                        
	 q	There is no mystery to reading.                                                                     
	 q	Everyone can learn to read and comprehend.                                                                                                                                     
Our Method...
	 q	Testing to determine exact cause of reading failure.
	 q	Proper placement to insure steady stress-free progress.
	 q	Lessons that are sequential, highly-structured and
  multi-sensory, with emphasis on phonetic skills,
  comprehension strategies, guided practice and drill.

Now Open in Mount Holly
Summey Building

127 South Main Street • Suite C
704-827-6060

readingclinicnc@gmail.com 

We make learning to read a fun 
and successful experience.  

MenTion This ad foR

 $25 off 
evaluaTion fee.

By appointment only.
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M U S I C

American entrepreneur and author Seth Godin recently 
wrote on his blog that our culture 
is always in a rush for ‘new’. He 
went on to say that there’s “an 
increasing desire, almost a panic, 
for something new.”

I think he’s onto something. It 
does always seem we are on a 
quest for something new all the time. We need to get 
the new iPhone or the new iPad the day it comes out. 
Technology moves so fast these days, that it plays into 
our quest for the next (new) big thing.

We live to consume the new - that is, until Christmas 
rolls around.

Christmas is that one time of year where the new takes 
a backseat to the old. People love to reach back to hear 

the classic Christmas songs of 
yesteryear. People want more Bing 
and less Beiber. More Johnny 
Mathis and less Jennifer Lopez.

It’s the only time of year I know of 
where people actually prefer to watch black and white 
movies featuring Jimmy Stewart and Edmund Gwenn.

After the fullness of Thanksgiving subsides, it doesn’t 
take long for nostalgia to creep in.

The word nostalgia comes from two Greek words nostos 
(to return) and algos (suffering). So based on this, the 
definition of nostalgia is the suffering caused by an 
unappeased yearning to return.

I never have thought of nostalgia as a form of suffering, 
but it does feel bittersweet and comforting all at the 
same time.

That’s why it makes sense as to why singer-songwriter 
Pat Harris wrote a Christmas song about North Carolina.  
Harris is not a native North Carolinian. In fact, she grew 
up in Princeton, NJ and currently calls Pennsylvania 

home. However, when the holidays roll around, in her 
mind she goes to Carolina.

As a young girl, she would spend summers and holidays 
with her grandmother who just so happened to live in 
Gastonia. Just like James Taylor, she too has written 
a Carolina song of her very own entitled “Carolina 
Christmas”.

And according to Harris, you can’t write a Christmas 
song about North Carolina and not mention McAdenville 
in it.

McAdenville is a little town in Gaston County that comes 
alive with big excitement between Thanksgiving and 
New Year’s each year. And with the flip of a switch, 
McAdenville transforms itself into Christmas Town, USA.

Now in its 57th year, families all over make the annual 
pilgrimage to McAdenville each year to take in over 
450,000 red, green and white lights that are spread 
throughout the two-mile stretch of road that takes you 
through town.

This annual tradition is just another way for us to 
connect with Christmases gone by and the people we 
shared them with.

Like it or not, nostalgia is a 
slice of the Christmas pie. 
It’s how we’re wired. We just 
express it in different ways.

Harris expressed it by writing 
a song. You or I may express this yearning to return to 
the past in a different way. McAdenville is a great way to 
travel back in time. 

And it’s like they say - it ain’t Christmas without the 
‘Cadenville. And now we have a song to prove it!

by Ben Dungan
bdungan@charter.net

Ben is the membership 
coordinator at Gaston 
College’s WSGE Radio.

Carolina 
Christmas

To learn more about Pat Harris and to listen to her song, 
“Carolina Christmas”, visit the Montcross Area Chamber of 
Commerce’s website at www.montcrossareachamber.com. 
More information on the Town of McAdenville is available 

online at www.mcadenville-christmastown.com.
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Gaston County’s
Scrubs & Work Wear 
Headquarters!

t Scrubs - Koi, Greys Anatomy, BARCO, Peaches, 
 Med Couture, Iguana Med and more.
t We offer group friendly colors and sizes from XS - 5X
t Shoes - Nurse Mates, Sanita and Koi by Sanita
t Lab Jackets
t Corporate Apparel with Custom Embroidery
t HI-VIZ Jackets, WorkWear and Safety products.
 Discounts available for bulk purchases.
t EMT Pants and Shirts
t Mechanix Gloves starting at ONLY $14.99
t NFL Hard Hats

201 E. Franklin Blvd Gastonia, NC 28052

704-864-3334

Come check out Gastonia newest and largest selection 
of SCRUBS and WorkWear

ASK ABOUT OUR CUSTOMER 
LOYALTY REWARDS PROGRAM

any purchase over $50
One coupon per customer please. 

Cannot be combined with any other 
offer. Expires 1.15.13

50% OFF
Peaches long sleeve tees with 

purchase of any scrub set
One coupon per customer please. Cannot be 

combined with any other offer. Expires 1.15.13

$10 OFF

Happy Holidays!

GASTOniA’S Hi-Viz HEADqUARTERS!

Great Christmas Gift! 
OnLY $34.99

Starting at
$39.99

3719 Union Road 
Gastonia, NC 28056

GA! My Doctor says I need physical therapy-can I choose my 
own rehab facility, and do I need a prescription?
Donna: Yes, the choice is yours- patients love the new Union Road location 
because it is next to Riverwood Medical making it convenient for those patients in that area; Court Drive 
location is close to the hospital area. No prescription is necessary - we have direct access if your insurance 
company does not require a prescription.

GA!: Compleat Rehab has two convenient locations-do they offer the same services?
Donna: We offer aquatic therapy at both Gastonia locations. Aquatic Therapy is great for patients with 
arthritis, fibromyalgia, joint replacements. Balance therapy and therapy to relieve Vertigo is popular and 
therapeutic massage is located at both locations. Compleat KiDZ offers pediatric therapy for Physical, 
Occupational, and Speech Therapy at the Court Drive location. Questions...call us at 704-824-7800.

704-824-4999
www.CompleatKiDZ.com

2675 Court Drive
Gastonia, NC 28054

704-824-7800
www.CompleatRehab.com

Questions About Physical Therapy?
Ask Donna!

Compleat Rehab Is Gastonia’s 
Best Kept 25 Year Old Secret.

kkkWe Offer Gift Certificates! kkk

Holiday Massage Special:
Buy 1 massage 

and receive a 2nd massage 
(of equal or lesser value) 

for 1/2 price!
Offer good on 30 min, 60 min and 90 minute 

massages. Cannot be combined with any 
other offer. Expires 12/31/2012.
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www.carillonassistedliving.com  •  500 Cramer Mountain Road

Mom’s New Home
Brings Out Her Smile

Call Today foR a TouR: 
704-823-0500

The finest assisted living around is just around the 
corner in Cramerton. Call or come by Carillon Assisted 
Living today.

At Carillon, our seniors hold the keys to the good life. 
Our care keeps their best life 
within reach.

Carillon is home to The 
Garden Place, the most highly 
regarded Alzheimer’s care 
program in North Carolina. 

Full-time and respite care 
available.

Now Welcoming 
New Patients!

t In-network with Delta Premier

t Comprehensive dental treatment 
 for patients of ALL ages

t Zoom! Whitening$50 OFF 
ZOOm! 

WhItenIng
One offer per client please. Cannot 
be combined with any other offer. 

Expires 1.15.13

ChrIstmAs
sPeCIAL

Blowe Family Dentistry
549 Highland Street • Mt. Holly, NC 28120

704-822-0007
blowefamilydentistry.com

The World Always

Looks
Brighter

a smiLe.
from behind

Gift Certificates 
Available!

gastonalive.com

A Dentist’s 
Family Tradition 
 p12

Favorite Homemade Cinnamon Rolls p14

Coffee House Music p19

Catching Up With Cancer Services p22

100th

Issue
Our

Merry
Christmas!
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General Contractor With 22 Years Experience! Talk To Us About Your  Needs, 
Ideas, And Budget-We Listen!

gastonalive.com
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Up On
The Roof
WITH GGCI
 p10

Kitchen, Bath, Or

We offer:
q	Design/build services
q	Remodel/additions
q	New construction

Serving the Carolinas and surrounding area.
Gutterguysconstruction.com • 704-879-4384

Let Us Renew Your Kitchen!

Merry 
Christmas!

Roofing
•	Metal
•	Copper
•	Asphalt	Shingles
•	Chimney	Caps
•	Ornate	Metal	Work	
	 (Cupolas,	Finials,	Etc.)
•	Certified	Duro-Last	Installer
Gutters
•	5”,	6”,	Half	Round
•	Commercial	Box	Gutters
•	Aluminum	&	Copper

Call Us for Your Residential 
And Commercial Needs!
GGCI Is Your One Stop Shop For Roofing, Water Damage Repair, 
Gutters, Windows & Siding!

Give Us A Call Today!

Office: 704-879-4384 • Gutterguysconstruction.com

gastonalive.com
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Up On
The Roof
WITH GGCI
 p10

Kitchen, Bath, Or

Bryan Leftwich
704-860-1192

Tom Lilly
704-674-2862

Jim Thompson & Son
704-879-4384

Attention Active Military, Veterans, and Retirees.
GAF – a U.S.-based corporation – is giving back to our troops. Receive a $300 rebate off your 
Lifetime Roofing System* when installed by a GAF Factory-Certified Contractor! Thank you for 
your sacrifice and your commitment.
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4. Use two color branches of pine. This will add texture and color to your tree. Place your branches on 
top of your tree’s branches and weave them together. Use a longer branch throughout the tree to create 
distance and provide a space for larger ornaments.

5. Use at least 3 assortments of ribbons in different sizes to make your bows. A solid, texture, and 
pattern are good examples.  Use one of the ribbons to curve in and out of the tree along with a garland to 
give you depth. A French wired ribbon works best to hold its shape.

6. Now it’s time to add the props.  Props are your focal points. They are your themes that tell a story. Use 
oversized and larger than standard ornaments to get that designer look such as: birdcages, lanterns, and 
elves. This is the time to use your imagination.

7. Add flowers and natural elements such as hydrangeas, magnolias, berries, pinecones to create 
decorative sprays and add texture. Magnolia leaves are great because they add shine 
as their brown undersides acts as an accent color. For the front of a full standard tree 
I recommend seven clusters.Bundle three stems of artificial flowers, fruits or leaves 
together and tie the stems with string or floral wire. Move to the right side of the 
tree and insert another cluster into the branches; secure and then return to the left, 
creating a tilted zigzag across the front of the tree as shown.

8. Add in any large to mid-size finials and crystals to give it that extra edge.

9. Now it is time to add fillers. These are your smaller decorations used to fill in all the extra space such 
as: family heirlooms, decorative balls and assorted ornaments. The trick is to nestle them into the tree so 
that they don’t jut out and look awkward.

10. Last but not least, dim your lights sit back and enjoy.

     Have a wonderful holiday season!

>>Article continued from page 7.

$2.49 Cleaners*

Hours: 
Mon.-Fri. 7:00 a.m.-7:00 p.m.
Sat. 8:00 a.m.-2:00 p.m.
Closed Sundays

703 Union Road • Suite 1 • Gastonia, NC 28054

704-869-9644
E. Garrison Blvd.

E 6th Ave.Un
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.

E 5th Ave.
Franklin Blvd.

*Excludes Heavy Outerwear, Evening & Formal Wear, Household & Special Care Items
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Price List
Dry Clean Items $2.49*

Comforters (any size) $22.50
Men’s Laundered Shirts $1.55

(with dry cleaning)
Starched Pants $3.50

704-685-2257 • www.WhatsTheScoopNC.com

POOP SCOOPING
	 l	A Clean Yard At Affordable Prices
	 l	Routine And One Time Service
	 l	Private And Commercial

What’s The Scoop NC 
Poop Scooping and Pet Sitting Services

Serving Gastonia, Belmont, Cramerton, McAdenville, Lowell, and more. Over 20 Years Experience

Bonded and Insured

IN yOur hOme PeT SITTING
	 l	Pets Maintain Their Normal Schedule
	 l	In Their Own Stress-Free And Safe Home Environment
	 l	Owners Enjoy The Comfort Of A Safe Home

One coupon per customer please. Cannot be 
combined with any other offer. Expires 1.15.13

$20 OFF 
1 mONTh Of SCOOPING

(NeW CuSTOmerS ONly)

One coupon per customer please. Cannot be 
combined with any other offer. Expires 1.15.13

free 
PeT SITTING vISIT 

(NeW CuSTOmerS ONly)
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Free
Gutter Cleaning 
With a 17 Point 

Roof Inspection!*

*Up to 100 feet of gutter, 
Expires 1/15/13.

Owner: Mark Zimmerman
Your Roofing Specialist

ZimmermanEnterprises.com

704-820-6633

Gaston County Owned 
and Operated In 

Business since 1984

Call Mark Zimmerman!

WE anSWER OuR phOnES and givE pROMpt, fRiEndlY SERvicE.  
WE ShOW up On tiME SO WE dOn’t WaStE YOuR tiME.

When you really need a roofer fast-just call 
Kanga Roof! We’ll hop right to it and fix your 
roof problem pronto! and we back it up with 
our hop to it guarantee!

is Your Roof telling You Something?
1. Ceiling spots inside your home.
2. Algae (those unsightly streaks on
 your shingles.)
3. Buckling or curling of shingles.
4.  Missing shingles or tiles.
5. Mold or rotting under eaves or
 in attic.
6. Damaged flashing
7. Granules of asphalt in your gutters.
8. Improper venting-stuffy or moist attic.

Is Your Roof Ready  
For Winter?

call Kanga Roof today!

More Than 90,000 People Are Admitted 
Each Year To The Emergency Room 
Because Of Ladder Accidents!

NEvER CLEAN OuT YOuR 
GuTTERs AGAiN!
Let Kanga Roof Hop To It And Install 
No Clog Gutter Guards!*

Call Mark Zimmerman at 704-820-6633
or visit our web site www.ZimmermanEnterprises.com

$99
GuttEr ClEaninG 

SpECial!
rEG $200-$300. liMitEd tiME 

offEr-Call now!
Expires 1/15/13.

*Can Be Installed On Existing 
Gutters To Save You Big $$$
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&
Gaston  County

Catering C
OutdOOr dining
Beer/Wine 
Live MusiC

Le
ge

n
d $ Less than $10

$$ $11-$20
$$$ $21 and up

Breakfast  B
LunCh  L
dinner  d
sunday BrunCh  sB

Restaurant 
 Dining Guide

FRee desseRt
1Cheesecake to share, 

with Purchase of 2 Entrees and 2 Drinks.
One coupon per customer please. Cannot be combined 

with any other offer. Expires 1.15.13.

SEAFOOD & STEAKS

Buy One Entrée,
Get One 1/2 OFF!

of equal or lesser value.
Valid Tuesday, Wednesday and Thursday only. One coupon per 

customer please. Not valid on steaks and steak combination entree’s 
or All-You-Can-Eat items. Excludes Senior and Children’s menu. Cannot 

be combined with any other offer. Dine-In only. Expires 1.15.13.

AmberJack seafood & steaks
4253 south new hope road, gastonia
704-824-5502 • www.amberjackseafood.com
$-$$$

Center street  tavern
115 Center Street, Cramerton
704-823-3000 • www.centerstreettavern.com
$-$$

Christy’s Place 
1015 West Catawba Avenue, Mount Holly
704-827-2411  
$

City Café
128 South Main Street, Mount Holly
704-822-1450 • www.citycafe.us
$-$$

Friends sports Bar & grill
16 North Main Street, Belmont
704-825-1401• www.friendssportsbarandgrill.net
$-$$

Hickory tavern
1925 Hoffman Road, Gastonia
704-917-0450 • www.thehickorytavern.com
$-$$

JAX Backstreet tavern
55 Glenway Street, Belmont
704-825-1776 • www.JAXBackstreet.com
$-$$

Jia Asian Fusion and sushi Bar
3826 S. New Hope Road, Gastonia
704.879-9344
$-$$ 

Joe’s touch Of Italy
503 S. Central Avenue, Belmont
704-825-2805 • www.joestouchofitaly.com
$-$$ 

Johnny B’s Pizza Pad & Watering Hole
106 N Main Street, Belmont
704-825-8900 • www.jbspizzapad.com
$-$$

La Fuente Mexican grill
3070 East Franklin Boulevard, Gastonia
704-866-7744
$-$$

nick’s steak & taphouse
182 S South Street, Gastonia
704-867-6777 • www.nicksgastonia.com
$$-$$$

Old stone steakhouse
23 S. Main Street, Belmont
704-825-9995 • www.oldstonesteakhouse.com
$-$$$

Original Flip Flops grills and spirits
3908 East Franklin Boulevard, Gastonia
704-824-8757 • www.flipflopsgrille.com
$-$$

Ranucci’s BBQ & grill
403 E. Catawba Street, Belmont
704-825-4472 • www.ranuccis.com
$-$$

Riverside Fish House
1341 Dallas Stanley Hwy, Dallas
704-922-8360
$-$$ 

Rodi
245 West Garrison Blvd., Suite H, Gastonia
704.864.7634 • www. rodiworld.com
$-$$

sake express (3 Locations)
675 Park Street, Belmont • 704-461-0400
1327 E. Franklin Blvd., Gastonia • 704-864-4466
349 W. Charlotte Ave. Mt. Holly • 704-827-4819
www.thesakeexpress.com
$-$$

sharkey’s Place
41 W. Main Avenue, Gastonia
704-867-7427 • www.sharkeysplace.com
$-$$ 

tequila’s Mexican grill & taqueria
238 West Main Avenue, Gastonia
704-867-8050 • www.tequilasgastonia.com
$-$$

thai House
4008 E Franklin Blvd, Gastonia
704-823-1797 • www.thaihouse.us.com
$-$$

the Farmers Fork
119 N Main Street, Mount Holly
704-820-6030
$-$$

the string Bean Fresh Market & deli
106 N. Main Street, Belmont
704-825-3636 • www.stringbeanmarket.com
$

To participate in the 
next edition, or for more 

information contact us at 
704-827-9101 or 

info@gastonalive.com
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FREE AppEtizER

One coupon per customer please. Cannot be combined with any 
other offer. Expires 1.15.13

With purchase 
of 2 Dinner 

Entrées
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]	Fresh from the Gulf Seafood
]	All fish offered Grilled, Fried,  
 Sautéed or Blackened
]	Chef Specials will include   
 Caribbean flavors
]	Let us cater your next Luau!

Hours:
Mon.:  11 a.m. - 3 p.m./5 p.m. - Midnight, Tues.: Closed,  

Wed.-Fri.:  11 a.m. - 3 p.m./5 p.m. - 2 a.m., Sat.: Noon - 2 a.m., Sun.: Noon - Midnight

141 W. Main Avenue • Gastonia, NC • Ph: 704-867-7427 • www.sharkeysplace.com

“Feels like a bar in Key West” 
  –John D.

“Best crab cake sandwich anywhere!” 
 –Jason W.

Try Our Southern 

Boil Buckets!

One coupon per customer please. Cannot be combined 
with any other offer. Expires 1.15.13

WE CATER!
$20 OFF $100 Catering Order.
$40 OFF $200 Catering Order.

One coupon per customer please. Cannot be combined 
with any other offer. Does not include market priced items. 

Valid Mon.-Thurs. only. Expires 1.15.13

Buy One Get One 

1/2 OFF
Any Entrée Purchase.

One coupon per customer please. Cannot be combined 
with any other offer. Valid Mon.-Thurs. only. 

Expires 1.15.13

FREE
Cup Of She Crab Soup With 

Any Entrée Purchase.

James Hughes,  Owner

Kids Eat Free!**Sunday & MondayTry A Taste Of The 
Sunny Gulf Coast!

*Chef Prepared Entrees
*Try Our $8 Lunch Menu!
*Great Drink Specials Every Day!
*Monthly American Regional Entree Specials
*Private Room Available-Seats 20

The Round Bistro-Now Open!

**Down From Ashbrook, behind Sonic.**

2609 S New Hope Rd • Suite 9 • Gastonia, NC 28056 • 704-864-2791 • theroundbistro.com

FREE Salad OR Beverage 
With Purchase Of Lunch Entree*

One coupon per customer please. Cannot be combined 
with any other offer. Tea or Soft Drink. Expires 1.15.13

FREE APPETizER 
With Purchase of 2 Dinner Entrées
One coupon per customer please. Cannot be combined 

with any other offer. Expires 1.15.13

Down from Hickory Tavern on Hoffman rD. • 704-864-2718

One coupon per customer please. Cannot be 
combined with any other offer. Expires 1.15.13

$5 OFF 
 any Purchase of $50 or more.

HOurs:
Monday-Thursday 11 a.m.-10 p.m.
Friday & Saturday 11 a.m.-11 p.m.

sip and sample saturdays! 
free wine and beer tastings 2-4 p.m.

www.grapeandbarley.com

Fine Wine & Craft Beer!



27

Joe’s Touch of Italy Restaurant is where you find 
auThenTIc meals and bRIck oven PIzzas 

at affordable prices! our exclusive menu tempts 
a wide range of palates. We serve the freshest, 

most delicious ingredients to create our 
gourmet pastas and specialty dishes. stop by. 

We are waiting to serve you.

16” Cheese Pizza 

$8.99
Reg, $10.50

One coupon per customer please. Cannot be
combined with any other offer. Expires 1.15.13

Fast, Fresh 
Authentic Italian!

704-825-2805
Authentic Italian Eatery

Touch OfJoe’s
Italy

503 S.  Centra l  Ave.  Belm ont,  NC 28012 •  joesto uchofita ly .com

DelIveRySTaRTIng SOOn!!!

Buy One • Get One 

1/2 OFF
Baked Dishes and Pasta Dishes 

Of equal Or lesser value.
One coupon per customer please. Cannot be combined with 

any other offer. Excludes dinner specials. Expires 1.15.13

WE OFFER:
sandwiches (hot/cold) 

calzones & Rolls 
Pizza

baked dishes
Pasta’s & Wraps
and much more 

facebook.com/JoesTouchOfItaly

HOuRs:
Monday–Thursday 11am-9pm

    Friday –11am-10pm
    Saturday–11am-10pm

    Sunday–CLOSED 

Call aheaD 
FOR FaSTeR 

SeRvICe!
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close to sPhs!

WE ARE A TAkE OuT Only REsTAuRAnT.

One coupon per customer please. Valid for dine in and take 
out dinner purchase only. Limit one per table. Cannot be 

combined with any other offer. Expires 1.15.13

3826 S. New Hope Road  |  Gastonia, NC 28056  |  704-879-9344  |  Dine In  or Carryout

HouRS:
MoNDAY to THuRSDAY

11:00 a.m. - 3:00 p.m. & 4:30 p.m. - 9:30 p.m.
FRIDAY

11:00 a.m. - 3:00 p.m. & 4:30 p.m. - 10:00 p.m.
SATuRDAY

11:00 a.m. - 10:00 p.m.
SuNDAY

11:30 a.m.- 9:oo p.m.

Asian Fusion And 
Sushi Bar

Offering The Finest In Chinese, 
Japanese, & Thai Cuisines.

Come In And Try 
Our New Duck Dishes!

Visit our website at  www.jiaasianfusion.com

* *10% OFF* *
Minimum order $25

* *15% OFF* *
Minimum order $50

* *20% OFF* *
Minimum order $100
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Happy Holidays From AmberJack!

www.amberjackseafood.com • www.facebook.com/AmberJackSeafoodRestaurant

Hours:
Monday: Closed
Tues.-Thurs.: 11:00 a.m.–9:00 p.m.
Friday: 11:00 a.m.–10:00 p.m.
Saturday: 3:00 p.m.–10:00 p.m.
Sunday: 11:00 a.m.–9:00 p.m.

F Casual Dining 
F Relaxed Family Atmosphere
F Fresh Seafood 
F Tender Juicy Steaks
F Unique Flavors
F Beer and Wine Available

SEAFOOD & STEAKS

Join Us For Our Sunday Buffet!! 11 a.m til 4 p.m.

704-824-5502 
4253 South New Hope Road 

(Old Lineberger’s Fish Fry location)
Gastonia, North Carolina 28056

SEAFOOD & STEAKS

$5.00 OFF
any order of $30.00 or more
Valid Tuesday, Wednesday and Thursday only. One coupon per 
customer please. Not valid on all-you-can-eat items. Cannot be 

combined with any other offer. Dine-In only. Expires 1.15.13.

Tuesday Night Is 
All-You-Can-Eat 

Alaskan
Snow Crabs!

Southern Railway Station, Cramerton, N.C., circa 1920

Got A Smart Phone?
Download a QR Reader to view our menu. 
We look forward to seeing you!

Daily Lunch Specials Starting At $5.95!

Kids Eat
FREE!†

Tuesday, Wednesday and Thursday
4:00 p.m.-9:00 p.m. 
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Buy One Entrée Get One

1/2 OFF
Any Entree

of equal or lesser value.
One coupon per customer per table please. 
Cannot be combined with any other offer. 

Expires 1.15.13. 

Buy One Sushi Get One

1/2 OFF
2nd Sushi

of equal or lesser value.
One coupon per customer per table please. 
Cannot be combined with any other offer. 

Expires 1.15.13. 

1825 South New Hope Road
Gastonia, NC

(Across from Morgan’s Shoes )

704-866-8555

HOURS:
Sunday -Thursday 11a.m.-9p.m.

Fri-Sat 11a.m.-10p.m.
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Koto’s

Close to Ashbrook High School!
CVS

USPS Special
Shrimp & Chicken
Steak & Chicken

$7.99
Best In Town

Teriyaki Chicken
Hibachi Chicken

$4.99
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Svedka Colada

Please Drink Responsibly

$2 OFF
Any Purchase Of $20 Or More

Lake Wylie Discount Liquors
5081 Charlotte Hwy • Lake Wylie • 803-831-8161

With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 1/15/2013.

$5 OFF
Any Purchase Of $50 Or More

Lake Wylie Discount Liquors
5081 Charlotte Hwy • Lake Wylie • 803-831-8161

With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 1/15/2013.

$10 OFF
Any Purchase Of $100 Or More

Lake Wylie Discount Liquors
5081 Charlotte Hwy • Lake Wylie • 803-831-8161

With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 1/15/2013.

5081 Charlotte Hwy • Lake Wylie 
803-831-8161

Lake Wylie Discount Liquors

HWY 49

HW
Y 

27
4

Lake Wylie 
Discount Liquors

BP Gas
Station Auto

Zone

Bi-Lo

Food
Lion

Wal-Mart

1.75 Liter
only

$18.99
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704.825.9995 
23 South Main Street • Belmont, NC 28012

www.oldstonesteakhouse.com

OTHER 
GREAT DEALS!

MoNday 
1/2 price bottles of wine 

TueSday 
$3 NC beer (bottles only) 

WedNeSday 
All-You-Can-Eat Crab Legs

$2 domestics 
ThurSday 

“Ladies Night” - 1/2 price 
appetizers and 

1/2 price glasses of wine 
Friday 

$2.50 drafts

Buy One Lunch Entrée 
Of $7.95 Or Higher 

And Receive 
2nd Entrée For

1/2 Price!
Must be of equal value or less. One coupon per 

customer/table. Cannot be combined with 
any other offer or discount. Expires 1.15.13.

Steak and Avocado Salad

PiZZA
Done Right!

Johnny B’s 2010 voted
“gastonia grizzlies BeSt PiZZA”!

any purchase over $25
Free appeTIZer

wITh purchase oF any large 
pIZZa aT regular prIce.

106 n. Main St.
Belmont, nC 28012
704-825-8900

www.JBSPiZZAPAD.CoM
$1000!

One coupon per customer please. Cannot be combined 
with any other offer. Vaild 11 a.m.-3 p.m. Expires 1.15.13

Includes 2 lunch specials and drinks
(lunch special: 10” 3-topping pizza)

+ tax

facebook.com/Johnny B’s pizza pad & watering hole

We offer a great selection of draft beers, bottled beers, and several Wines by the glass.

lunch For 
Two only

*Max discount $6.95. One coupon per customer please. 
Cannot be combined with any other offer. Expires 1.15.13

$5.00 oFF!
One coupon per customer please. Cannot be combined 

with any other offer. Expires 1.15.13

locally owned & operated since 
2004. signature hand-tossed pizzas, 
oven-baked hoagies, enormous 
salads, signature appetizers & the 
area’s BesT wIngs!

*



PLAN FOR A
Let us help! We help make retirement easy by 
offering tailored solutions for each client.

Stressing out about your 

Belmont Capital Advisors is a boutique financial firm specializing in 
wealth accumulation, preservation, and distribution for retirees.

SCHEDULE YOUR FREE CONSULTATION

“Retirement should be the most light 
hearted and carefree time of life.”

Securities are offered through Kalos Capital, Inc. and Investment Advisory Services offered through Kalos Management, Inc., both at 3780 
Mansell Rd. Suite 150, Alpharetta, GA 30022, (678) 356-1100. Belmont Capital Advisors is not an affiliate or subsidiary of Kalos Capital, Inc. 
or Kalos Management, Inc.

217 Glenway Street • Belmont, NC
www.belmontcapitaladvisors.com

NEW YEAR!

retirement income? 

704.825.1560
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