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Dr. Lidia Adkins, PKT, D.C. 

1-800-496-1832 
1846 E Franklin Blvd, Gastonia NC

www.carolinasweightloss.net

You can also schedule your Free Consultation by calling 

Amy W.
Went From Size 14 to Size 10!

Thanks so much to Dr. Adkins and her staff for their assistance in helping me reach my weight loss 
goal.  I have struggled my entire adult life with weight issues, and the weight loss plan designed for 

me through Carolinas Weight Loss Institute enabled me to reach a healthy weight on her plan.  I lost 
30 lbs  on Dr. Adkins’  “40 Day Transformation” flagship program and have more energy now than 
ever.  I highly recommend this program to anyone desiring to finally lose those unwanted pounds 

and become a healthier and happier person.
   –Amy W.

Your 40 Day Transformation

Call For Your 
FREE Consultation!*

*Consultation times are limited.

“If you are serious about losing weight 
in 2014, I can really help you.”

aFter

Lose 40 lbs in 40 Days!**
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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.

*Gastonia location only.

www.thesakeexpress.com

ASk AbOUT OUR 
SpOTOn LOyALTy 

pROgRAm!

new gastonia 
Location Is 
now Open!

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

704-827-4819

Charlotte Avenue/Hwy. 27
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Sake Express
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Wilkinson Blvd. (Hwy 74)

Pa
rk

 S
tre

et
 (H

w
y 2

73
)

Sake Express

WalgreensFuture 
CVS

belmont
675 Park Street 
Belmont, NC 28012

704-461-0400

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!

1/2 OFF
Any Sushi

of equal or lesser value.
(Gastonia location only)

Buy One
Get One

One coupon per customer please. Cannot be combined 
with any other offer. Expires 4.15.14. 

1/2 OFF
Any Entrée

of equal or lesser value.

Buy One
Get One

One coupon per customer please. Cannot be combined with any 
other offer. Does not include combinations. Expires 4.15.14. 

Sake Express Voted #1 Japanese Restaurant In Gaston County for 2013!
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www.garibaldirealty.net 
100 S. Main Street • Belmont, NC 28012

704-825-SOLD

S e l l i n g  S e l l i n g  7 0 4 - 8 2 5 - S O L D  •  S e l l i n g  S e l l i n g  7 0 4 - 8 2 5 - S O L D

LanD 
FOr 
SaLe

LanD 
FOr 
SaLe

King Pinnacle Lots 
In Kings Mountain • 30 lots priced from $19,000 to $25,000

Excess and common space 94+acres $275,000
S e l l i n g  S e l l i n g  7 0 4 - 8 2 5 - S O L D  •  S e l l i n g  S e l l i n g  7 0 4 - 8 2 5 - S O L D

Open floor plan with 2 story family room. This home is 
absolutely gorgeous! 4 BR plus a bonus room that could 
be another bedroom! $298,500 CaLL WenDY

Remarkable brick home in highly sought after Hawthorne! Great entertaining home w/ open floor plan.  
Wooded views makes you feel like you’re in the MTNs. Minimum care in ground salt water oversized spa! 
$478,500. CaLL PennY Or WenDY TODaY!

Great opportunity in Belmont just steps to schools, parks, 
and Main St. Built in 1954, charming 4 BR/2BA, 1/3 acre 
with fenced in yard. $179,900. CaLL JennY!

This cute 3BD/2BA home will not last long! 
New paint and new carpet! A must see! 
$171,500. CaLL PennY!

Live here, work here, or both! Beautiful, tree-shaded residence 
is zoned for commercial use, so it can make a nice office, 
beauty shop or day care center! $220,900 CaLL CHIP!

Breath taking 4 BR/3BA home in Belmont South 
Ridge Subdivision $265,000 CaLL WenDY

Great Commercial Office Suite in Historical Mount Holly. It’s 
on 2nd floor & has 3 rooms, hallway and bath available for 
rent. Office space. $875/mo. + utilities. CaLL WenDY!

Belmont business/boutique space! Within 
walking distance to Historic downtown 
Belmont. $1495/month CaLL WenDY!

Short 
Sale

Wendy Hostetler
Broker/Realtor in NC/SC

704-747-2995
wendy@sellinggaston.com

Penny Galop
ABR/CRS

704-718-7993
penny@sellinggaston.com

edwin Sido

Chip Wilson
Broker/Realtor in NC/SC

704-488-5822
chip@sellinggaston.com

Beautiful home that’s ready to move in! No detail 
spared! Fantastic location! Short drive to downtowns 
of Belmont and Mount Holly. $211,900. CaLL CHIP!

Greg Stokes

1168 Victoria Blake Lane ....... $45,000
1144 Victoria Blake Lane ....... $40,000
1138 Victoria Blake Lane ....... $40,000
1131 Victoria Blake Lane ....... $40,000
1137 Victoria Blake Lane ....... $40,000
1054 Victoria Blake Lane ....... $40,000
2400 Shannon Drive .............. $40,000
2401 Shannon Drive .............. $40,000
1000 Rachel Anne Drive ........ $36,000
1206 Rachel Anne Drive ........ $36,000
1212 Rachel Anne Drive ........ $36,000
0 Jim Grier Road ................... $265,200
00 Main Street ..................... $3,000
00 Archie Whitesides Road ... $149,000

1024 Hartshaw Court .............$50,000
1021 Hartshaw Court .............$25,000
00 Walnut Street ....................$5,000
00 Elm Street .........................$14,900
2120 Wood Clough Court .......$15,900
00 Woodrow Street................$299,000
0 South Point Road .................$75,000
00 Oak Crest Trail ...................$1,200,000
1513 Reflection Pointe ...........$64,500
00 Warren Street ...................$29,900
24 Laurel/Crowders 
Woods Lots ............................$6,000-$8,000
4208 Arbors Ford Court. .........$149,900
Waterfront lot at Reflection Pointe

under 

contract!
under contract!

Full Brick Home located on South Point Road! SOLD! Great house! Nice lot. Well tended. Room to roam and 
room to grow. $54,900 or $550/month CaLL CHIP!

SolD!!

Jenny Granson
Broker/Realtor

704-617-9082
jenny@sellinggaston.com

COmmerCIaL

COmmerCIaL
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1601 East Garrison Blvd.
Suite C
Gastonia, NC 28054

704-865-5252
Please visit us online at www.drvaleriewaddell.com

Free Whitening Trays$300 Value!*
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Welcoming 
New Patients!

.

Gentle Dental Care For 
Children & Adults

To-Do list
Put up shelving
Hang window treatments
Grout tile f loor
Powerwash deck
Repair kitchen drywall
F ix cabinet hinge
Install smoke detectors
Paint living room

Caulk around tub 
Install moulding
Repair  wood on deck
Install backsplash
Hang mirror in hallway
Change ceiling light bulbs
F ix door knob
Get more free time...
call Mr. Handyman!

P

and he took care  
of everything!

I gave my “ To-Do” list  to 
Mr. Handyman...

be sure to visit mrhandyman.com
Mr. Handyman is a member of the Service Brands International family.

Fully Insured - General Liability and Workers’ Compensation. For franchise information 
call 1-866-822-6105. Each franchise independently owned and operated. Some 
services are subject to state or local licensing requirements and may not be 
available at all Mr. Handyman locations.

$25 OFF
704-824-8870

This coupon is valid for $25 worth of 
services provided by Mr. Handyman. 
Minimum of 4 hours of service. Offer valid one time per household. 

Available at participating locations only. Not valid with any other offer. 
Expires: 4/15/14.

like us on find us on blog.mrhandyman.comfollow us on 
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about the cover features

This month’s cover was shot in studio with Dr. Farid Hanachi 
of Hanachi Orthodontics. See related article on page 10. 
Cover photo by Rick Haithcox, production assistance by Pam 
L. Goode, and cover graphic design by David James.

Gaston Alive! Magazine is published monthly in the Gaston County, NC 
area by ARA Marketing Solutions, LLC. 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. 
©2014 ARA Marketing Solutions, LLC.

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

PO Box 550422
Gastonia, NC 28055
www.gastonalive.com
704-864-4090

Advertising Info: 704.490.3804
info@gastonalive.com
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ASHLEIGH EASTERLING
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KARLA LANCASTER
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er Embrace life…in the blink of an eye a moment becomes  

a memory.

Snow! We blinked and it was gone. All we have is the memory 

of a white winter blanket canvassing the neighborhoods. Just 

yesterday my youngest daughter was dancing her first recital, 

starting kindergarten, and I was the grade mom for her class. 

In this very moment we are college searching and prom dress 

shopping. She went from tiny little preemie to a gorgeous 

teenager overnight. My son just made the school golf team. I have a very vivid memory 

of him at age five rolling in the grass screaming to go golfing with his dad and his dad’s 

friends. My favorite memory with him is at age three, as he held my hand and strolled 

down the beach looking up at me with his navy blue eyes only to tell me, “no ‘durl’ will 

ever take your place”. My heart melted and it still feels so real every time I walk the beach.

All of these moments become memories in the blink of an eye. My oldest daughter was my 

drama queen. What a colorful child she was and still is. She is strong-willed and witty. 

The moments in which she spoke so candidly and said the most outlandish phrases have 

not only become memories, but topics of family get-togethers. The rise of laughter as we 

relish in her accomplishments of completing two degrees and embarking on opening her 

own business always brings a good vibe to our dinner table.

Just how quickly the moments become memories… We do this all while enjoying the very 

moments of our lives. I often wonder where the time goes. It seems like only a short time 

ago that the two people - very much in love - who were planning a wedding and buying 

their first home together are now thinking of how much fun grandchildren and traveling 

the world would be.  

I am thankful for the opportunities that I have embraced. I am blessed to live in the 

moment and to make new memories with each stage of my children’s lives. I strive for 

each day to be better than the previous day. I want those who I share my life with to 

have memories of me making their lives brighter every day of each year. I see life as an 

adventure. I look through rose colored glasses drinking from a glass half full. I do believe 

this helps me see life in the brightest of ways. It allows me embrace the world around me 

and give a little more of myself with a good attitude. I would like to think it provides my 

children with memories of a “can do” mom full of life, love and laughter. It is my wish that 

our moments are memories that last for generations. 

Until the next issue… Embrace life. Your moments today are your memories tomorrow. 
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530 S. New Hope Road  •  Gastonia, NC 28054  •  704-867-5332  •  www.facetfoundryjewelry.com

tammy taylor interiors

101 Center Street • Cramerton • 704.908.3740

Closed Monday & Tuesday
Wed.-Fri. 11a.m.-5p.m.
Sat. 10a.m.-1p.m.
www.tammytaylorinteriors.com

Come See 
What’S neW!

not JuSt InterIor DeSIgn!

Children’s 
Consignment Sale!

First Presbyterian Church of Gastonia 
1621 East Garrison Boulevard
Gastonia, NC 28054
E-mail: pwsconsign@hotmail.com

Friday, March 14, 6 p.m. - 9 p.m.
Saturday, March 15, 8 a.m. - 12 noon (1/2 off marked items)

Cash or Credit • Free adMissioN • Free ParKiNG

Infant and children’s clothing, gear, toys and maternity
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GA!: First – Who is Farid Hanachi?
Farid: I was born in Iran and my family highly valued school and advanced education. I left my 
home country at age 22 in pursuit of higher education and a better life. I worked very hard and 
finished my education with multiple honors. I graduated from LSU and lived part of my education 
in New Orleans, where I met my best friend and love of my life. We have now been married for 
18 years and have three children. I enjoy being part of my patients’ journeys to a beautiful smile 
and being able to help them feel better about themselves. On the weekends if I get a chance to be 
outdoors, then I consider myself lucky and blessed.

GA!: Education was important to your family and for you coming to 
the United States. Tell us about your education and what brought 
you to Gastonia, NC. 

Farid: I received my undergraduate degree in three years and I graduated 
Cum Laude. Then, I immediately started dental school and for the next four 
years, in addition to dental education, I was involved in advanced clinical 
research. One of the main projects that I was involved in was the foundation 
for one of the groundbreaking devices that we use in our field today. In 1991 
I graduated from dental school and started my specialty education. In May 
of 1993 I finished my education and exactly five days after graduation, I 
took over a full time practice in Asheville for an orthodontist who had fallen 
victim to a tragic accident. Leaving my home in Charlotte at 5 AM, I traveled 
to Asheville to work three days a week and then back to Pineville, where 

I started and built my first practice. During this time I taught a class at CPCC and opened my 
practice in Gastonia in 1994. I went on to open a third location in the University area and an office 
in Mooresville in 2003. I currently operate 3 locations to serve my patients - Gastonia, University 
area, and Mooresville.

GA!: How do you manage it all?
Farid: My staff is my biggest asset. They travel with me to each 
location every day. They are extremely friendly and compassionate. 
The golden rule in my office is treat people the way you want to be 
treated. They enjoy what they do, and it shows.

GA!: From our cover shot we can see you are an 
outdoorsman. What are your hobbies? 
Farid: At the age of 49 I decided to start running. I was shopping in 
Trader Joe’s and noticed the store Run for Your Life next to it. At that 
moment I decided I wanted to start running. Thirteen months later 
I ran my first half marathon. Since that time my wife, Saghar, and I 

have completed many 5K and 10K runs, as well as the Spartan race. 
I also enjoy both road and mountain biking, kayaking on Mt. Island 
Lake and the Catawba River, and currently have a black belt 
in taekwondo.

GA!: What is your best quality as 
an Orthodontist? 
Farid: My top quality is my personality. I get to know all of my patients and ensure that I see 
them at each of their visits. I make it a point to know something about each patient, the family, 
and their hobbies. No one here is known by “Buddy”, “Big guy” or “Sport”. My office has the 
“Cheers” philosophy.. “Everybody Knows Your Name.” I read somewhere that it is not a job if you 
love what you do. I can truly say that I do not have a job!

GA!: Having braces as an adult seems much more common now. 
Why is that?
Farid: I receive referrals from local dentists for both children and adults. Adults need orthodontic 
treatment for various reasons. Many adults needed braces as a child, but parents could not afford 
them. Adults are starting to feel more comfortable wearing braces. You are never too old to feel 
good about yourself. To date my oldest patient is 82 years old, and it makes me smile to know I 
made a difference in this patient’s life.

GA!: Is there a patient story that stands out to you? 
Farid: Yes. When I took over the full time practice after graduation, I remember being excited 
to tell an adult patient she was ready to have her braces taken off. Much to my surprise, she 
began to cry. I remember her saying, “Before I had braces I was an 
introvert. Since having them I am more confident and more of an 
extrovert. My braces have become a part of my life.” This patient 
was one to remember!

GA!: What makes you the right choice for 
someone seeking Orthodontist care? 
Farid: I stay up-to-date on the latest development in the field of orthodontics and keep up with 
continuing education. We offer a variety of options for our patients, we try to be flexible with our 
scheduling to accommodate our patients’ busy lives, and we work with our patients to reduce the 
burden of the cost of orthodontic treatment. We file insurance for our patients and offer private 
rooms, where everyone feels welcome and parents can go back with their kids. We manage our 
schedule to avoid long waiting times for our patients. We understand that time is valuable and 
many of our patients and families are managing busy lifestyles.

GA!: From the moment you walk through the door of Hanachi Orthodontics you feel 
comfortable. The atmosphere is professional, upbeat and friendly. After spending time in the 
office, it was clear to me why patients travel from as far as New York, Alabama and Canada to 
receive treatment from Dr. Hanachi and his staff. SmilebyHanachi is the slogan, and everyone in 
the office is smiling. The warmest smile of them all is Dr. Hanachi’s!

1377-A E Garrison Blvd. • Gastonia, NC
ph: 704-865-9889 • smilebyhanachi.com

Driven, passionate, and determined - in and 
out of the office.

Meet Farid 
Hanachi By Pam Goode

Hanachi-Orthodontics
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ChewOnThis
Chef Ashleigh  Easterling

Gaston Alive! would like to introduce a local up-and-coming Chef, who is passionate about eating healthy  
and supporting local farmers and businesses. She can tell you just how unhealthy your pantry is and how to 
cook without the calories while savoring the flavors! Ashleigh Easterling is the writer of “Chew On This” - a 
natural health food column, and you will have the opportunity to read more from Ashleigh in upcoming issues. 
Gaston Alive! Magazine had the pleasure of spending some time with the bubbly 25 year old Gastonia native 
who has moved to busy uptown Charlotte for opportunities that enhance her lifestyle and business endeavors. 
Tune in to WBTV Tuesday, March 18 at 12 noon for Ashleigh’s live cooking demo.

GA!: Have you always eaten farm fresh food?
Growing up I spent the summers drinking raw milk from a cow on my grandparents’ family organic farm. This is a 
very vivid memory of mine. The term organic was not used back then because all farms were “organic”. Watching 
my grandmother churn her own butter, can her own food and prepare food in its most simple form was a very 
inspirational thing for me, even though I would not be aware of this until eighteen years later.

GA!: What made you get into cooking healthy?
As I got older, I was diagnosed with numerous illnesses and prescribed many different medications. I truly believe 
that these medications caused a ripple effect and contributed to my sickness. Despite the illnesses, I graduated 
from Johnson & Wales in 2011 with a Bachelor’s degree in Marketing and landed a position in Marketing for a 
Fortune 500 healthcare system known as Health Management Associates. I felt good about myself and my “big 
girl” job, but something was still missing for me. I decided that I wanted to pursue my love for cooking and take 
on a new challenge. I wanted to make a life change by going back to the basics and changing my diet to all 
natural farm raised food. In just three short years I not only lost 40 pounds and got in shape, but I was healthy 
and all of my medical conditions soon diminished.

GA!: What made you go back to school at Johnson & Wales University?
My lifestyle change influenced my decision to go back to Johnson & Wales and pursue a degree that would 
provide me with the education I needed to help pursue my dream of healthy living, and open doors for me to 
open my own organic, North Carolina farm supportive cafe. I graduate in May 2014 with my Bachelors in Food 
and Beverage Restaurant Management. I am in the planning phases to open a small to-go all natural breakfast 
and lunch kiosk.

GA!: Have you worked in a restaurant before?
I have gained valuable cooking experience through Johnson & Wales, Sullivan’s Steakhouse and cooking at 
home as a hobby.

GA!: Do you hold any culinary certifications?
Yes. I am certified through GreenChefs/BlueOcean, which is a course designed to teach chefs the importance 
of promoting sustainable seafood. I am also certified in ServeSafe Sanitation and ServeSafe Alcohol through the 
National Restaurant Association.

GA!: What interested you in starting your own column, “Chew on This”?
Two things come to mind - I am very proud to be from North Carolina and I take my healthy lifestyle very 
seriously. It is important that we take care of our bodies by eating healthy and it is very important that we take 
care of our communities by supporting small businesses and local farms. I am writing this column to share my 
experiences with weight loss, getting healthy and cooking wonderful tasting healthy dishes for the readers. I 
look forward to providing the readers with my experiences and advice on maintaining good health while creating 
delicious, health-benefitting dishes.
We will have much more from Ashleigh in issues to come. You can also contact her at 
a.easterling88@gmail.com or follow her on Instagram Chef_Easterling.
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Meg Farmer
e-Pro, Real Estate Broker, 
SFR and Realtor®

Gigi Taylor
Realtor® and Broker

ScottFarmerProperties.com

704.822.2422

Waterfront! Dock under deck! $499,000

Mt Holly landmark!Convenience AND Privacy! $290,000 Belmont! Acreage! Truly unique! $284,000

Armstrong Cir! Large lot! Hardwood floors! $110,000 Vaulted areas! Renovated! $102,500

Charming! Attic + basement! $79,900 DT Mt Holly restaurant, bonus space, parking! $895,000Like new! Stop renting! $85,000

Crisp! Fresh! Updated! $159,900 Open living up and down! $155,000 Mt Holly Townhome! So convenient! $139,900Woodland Park! Basement! $159,500

2 houses with tons of charm for $99,900!

Gaston Chamber’s 2013 

Heart of Business: 

Business Person 

Of The Year!

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

Pottery Barn feeling! Beautiful throughout! $198,500 Open living area! Large yard! $180,000 Immaculate and spacious! $179,900Living space galore! Fresh! $225,000

Patio home in Mt Holly! Open! Spacious! $130,000

Open & spacious in Belmont! $265,000 Updated! Fresh! Spacious! $259,900

Glenmoor! Updated! 4BR+Bonus! $350,000 Well-appointed! Grand! $350,000Country Club area w/ abundant features! $350,000

Mount Holly Business zoned! High visibility! $119,900

under 
contract

NEW RENOVATIONS!

under 
contract

under 
contract

under 
contract
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Beyond shamrocks and Faith and Begorrah, March is such a transitional month. Sometimes still cold 
and other times kissed by spring as the Crocus smile and the Forsythia crowns the Carolinas in glory. 
This month I’m doing bread pudding. It sounds so easy yet it’s very hard to get perfect. The good news 
is even a failure of a bread pudding tastes delicious. The trick with bread pudding is to get the perfect 
soak on the bread without creating a sloppy mess, much like French Toast.

Melt butter in a large skillet and add the first three spices. Once melted and bubbly add the bread 
cubes and toss with the butter browning much as you would croutons. They should be crispy outside 
but still have a give to them.

Mix the Guinness®, brown sugar and salt in a sauce pan and cook until reduced to a thick syrup that 
covers the back of the spoon. Watch this process as it will foam and boil over. Meanwhile, mix eggs, 
cream and vanilla. When the syrup is nice and thick, cool slightly then drizzle over the bread cubes 
and toss in a bowl (add optional items) working to coat the cubes evenly. Place the bread either in a 
buttered pan or in ramekins. Pour the egg/cream mixture over top.

Bake for an hour at 325° or till the top is springy. To serve I top mine with some caramel sauce, but a 
nice bourbon sauce works just as well (or for more Irish use Irish Whisky). Add a dollop of whipped 
cream or a small scoop of ice cream and it is a winner.

Why the Guinness works - Yes beer in a dessert may sound weird, but it already has chocolate and 
coffee notes so with the brown sugar and the toasted spices, the bit of acidity in the beer rounds 
things out. Don’t be afraid to create your own pot o’ gold and watch your family or guests do a 
leprechaun dance in appreciation.

Until next month, Make It Your Own!

Glenn

Follow me on Twitter @CookwithGlenn to continue the culinary adventure.

Ingredients
•	1/2	stick	butter
•	1/2	tsp	Cardamom
•	1/2	tsp	Nutmeg
•	1/2	tsp	Cinnamon
•	4	thick	slices	of	bread	(I	like	a	soft	bread	like	brioche	or	challah)	cut	into	1	inch	cubes
•	1	bottle	of	Guinness® Stout
•	1/2	cup	Brown	Sugar
•	Pinch	of	salt
•	5	Eggs
•	1	cup	cream
•	1	Tbs	Vanilla
•	1	cup	Sugar
•	Optional	-	Chocolate	Chips,	Toffee	Chips

Cooking
with Glenn

Irish Bread Pudding

twitter.com/cookwithglenn
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$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.
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Franklin Blvd.
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Price List
Dry Clean Items $2.49*

Comforters (any size) $22.50
Men’s Laundered Shirts $1.69

(with dry cleaning)
Starched Pants $3.95

Dallas Paint 
& Glass

116 West Trade Street • Dallas, NC 28034

Frameless Glass 
Showers

704-922-8261

We Offer:
 • Glass for all of your needs
 • Custom mirrors
 • Picture framing
 • Storm window repairs
 • Build and repair window screens
 • Plexiglass/Lexan10% OFF 

shOWer glass & 
installatiOn.

Cannot combine with any other coupon  
or offer. Expires 4.15.14
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Now Welcoming 
New Patients!

t In-network with Delta Premier

t Comprehensive dental treatment 
 for patients of ALL ages

t Zoom! Whitening

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

704-822-0007 • blowefamilydentistry.com

You deserve a beautiful,

whiter smile!

FREE* SonICARE PLAtInum 
toothBRuSh!

With uV Sanitizer With new Patient Consult!
*Compare to $200 Value at big box stores!

Shop for your home
in your home.

With a

all popular Budget Blinds window coverings 
can be motorized by Somfy®

BlindS and drapeS

ShutterS roller ShadeS Woven Wood ShadeS

CoMpliMentarY
ConSultation 

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.

25% OFF
One coupon per customer please. Cannot be combined with 

any other offer. Expires 4.15.14

Any Select Signature Series 
Window Treatment.
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Now ServiNg 2 LocatioNS!
5946 charlotte Hwy
Lake wylie, Sc 29710

803-656-5656
1933 Mt. gallant rd. 
rock Hill, Sc 29730

803-656-5656

$10 OFF
Any PurchAse of $50 or More

With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 4/15/2014.

803-631-4460

$20 OFF
Any PurchAse of $100 or More

With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 4/15/2014.

803-631-4460

58
11

58
11

MuLcH - top SoiL - graveL  
river StoNe
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Budget-Friendly Updates 
For Your Kitchen
What if you have a perfectly good kitchen - the layout works, the cabinetry is solid, and the appliances are in great shape 
- but it just needs a little face lift, a little refresh? There are plenty of relatively minor changes you can make that don’t 
involve a large overall effect on your space or your finances! Here are just a few ideas…

Freshen Up Existing Cabinets
If your existing cabinets are high quality and in good shape, but need a little refresher, there are many options for 
updating. Although it can be labor intensive, you can always add a coat of paint and take dark, dated cabinets to a new 
level of light and bright. If you are looking for a quicker, less permanent solution, just rethink the uppers. You can simply 
remove some cabinet doors to create open-concept upper shelving. This space can be used to display your prettiest 
dishes or to keep frequently used items easily accessible. To take this design idea a step further, consider painting the 
back of this open cabinet or adding a splash of texture and pattern by lining it with fabric or wall covering. A neat little 
commitment-free trick I have used in my own home is to cut foam display board to size, cover in fabric or wrapping paper, 
and place in the back of the cabinets for an instant update. If removing the doors 
completely seems a little too exposed for your tastes, consider simply adding 
glass inserts to some upper cabinet doors. This simple change can lighten, 
brighten and add interest to any design style.

Update a Tired Countertop or Backsplash
If your countertop is feeling tired and dated, consider replacing it with a 
new material. There are so many available options for countertops – granite, 
marble, solid surfacing (commonly referred to as Corian), concrete, stainless 
steel, wood, and even some new high-definition laminates. There is something 
for everyone’s style and budget. Upgrading even just an island top can give new 
life to an entire kitchen as well as add value to your home.

Jodi Kines –Jodi has a 
degree in Interior Design from 
Winthrop University, and is 
the owner of Plan•It Design, LLC in Belmont, N.C. 
Contact Jodi:  jodi@planitdesign.us

Replacing existing materials for a new backsplash can also have a huge impact 
on the entire space, adding lots of personality and complimenting existing 
or new countertop materials. The limited space between the 
countertop and upper cabinets causes the overall square 
footage of material needed for most backsplash 
updates to be relatively minimal in comparison 
to the impact on the overall look of the 
kitchen. However, if you do not currently 
have a full-height backsplash and new 
materials aren’t in the budget, consider 
adding small art pieces to punch up this 

area. Framed pieces can easily be wiped down if soiled while cooking and 
they can add a lot of personality to the space.

Accentuate the Space with New Lighting
Swapping out existing or adding new lighting is a great, quick update to any 
space, especially the kitchen. Pendant lights are the hottest trend in kitchens right 
now - from farmhouse rustic to modern chic, there is something for every style. Local 
box retailers offer some fantastic budget conscious options, but if you prefer not to fuss 
with complicated installation or extra money for an electrician’s services, some online retailers 
offer pendants that screw right into existing recessed cans.

Add a Little Wow Factor
Add a little unexpected wow factor by incorporating a pop of color through the use of a bold paint selection, graphic 
wall covering or even chalk board paint. Consider applying the color in unexpected places, such as the back of the 
island - which is also a fun place to add chalkboard paint (and ideal for such a high-scuff area) - or a pantry door, 
which is the perfect place for a bright, bold accent color.

Accessorize with Some Finishing Touches
New jewelry can transform any outfit and it can do wonders for your kitchen, 
too. New hardware, including outlets and switch plates can dress up (or down) 
existing cabinets easily and inexpensively. Don’t be afraid to mix and match 
hardware selections to add interest and texture throughout the space.

We tend to treat our kitchens as merely functional and often forget to 
add accessories such as a rug or a lamp that can create a more warm and 
personalized space. A rug can soften an expanse of wood or tile flooring, while 
also protecting the floor and adding color to the area. A lamp on the counter 
can add a warm glow to the space, while also serving as additional lighting. 

While we can’t always afford to spend great amounts on kitchen renovations, it’s amazing how even the smallest 
change can energize your kitchen and liven it up to make it all your own!

To contact the Home Stylist for a personal design consultation, email Jodi at 
jodi@planitdesign.us or via facebook at www.facebook.com/Plan.ItDesignLLC.

The Home Stylist
By Jodi Kines

j
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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 4/15/2014.

$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 4/15/2014.

$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 4/15/2014.

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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PiZZA
Done Right!

Voted “BeSt PiZZA” in gaston County!

any purchase over $25

$2 pizza
Get a 14” two-toppinG pizza with 
purchase of any larGe specialty 

pizza at reGular Menu 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 4.15.14

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

One coupon per customer please. Cannot be combined 
with any other offer. Expires 4.15.14

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

with any other offer. Expires 4.15.14

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

We offer cutting edge legal services in a comfortable, down-home environment. 
Our services range from helping families during the hardest times of probate, to 
comprehensive legal estate planning. At Stricker Law Firm, we are committed to
serving your legal needs during every step of your 
family's journey.

• Real estate closings in a comfortable setting
• Estate Planning
• Will Packages
• Trust Formation
• Probate
• Estate Administration
• Guardianships
• LLC, LP, S-Corp Formation

STRICKER LAW FIRM, PLLC
B U S I N E S S  S AV V Y  &  FA M I LY  VA L U E S

704 829 8034 
strickerlaw.com
203 GLENWAY STREET BELMONT, NC 

STRICKER LAW FIRM, PLLC



24

At Belmont Capital Advisors we believe deeply that retirees deserve to enjoy what should be the 
most lighthearted period of their lives without having to worry about their financial security. Every 

day we work hand-in-hand with our valued clients to make this happen. 
Call us today to get started on a plan for your own worry free retirement.

Belmont Capital Advisors 
is a Boutique Financial 

Firm Specializing In 
Wealth Accumulation, 

Preservation, And 
Distribution For Retirees.

704-825-1560
217 Glenway St.  •  Suite 100  •  Belmont, NC

Securities 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.

JoePat Roop, 
Founder

GA 0314

Voted Best Of Gaston 2013 For Best Financial Advisor!

www.belmontcapitaladvisors.com
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