
gastonalive.com

Healthier Eating for Spring p12

Poaching Pears p14

Wood Flooring for any Style p20

Family is #1 with
Reliable Home 

Appliance Center
p10



2

Dr. Lidia Adkins, PKT, D.C. 

704-691-0310 
1846 E Franklin Blvd, Gastonia NC

www.carolinasweightlossinstitute.net

You can also schedule your Free Consultation by calling 

Patricia R.
Lost 81 lbs and 6 dress sizes!

After having tried shot therapy, stimulants-drugs, and various meal plans, 
I had given up hope for losing weight. Then I decided to give Carolinas 

Weight Loss Institute a chance. Since February 2013, I have lost 81 pounds 
and 6 dress sizes while sleeping well, feeling well, and leading a normal life. 

I now have my life back. Thanks Dr. Adkins!

   –Patricia R.

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

I-85

Wilkinson Blvd. (Hwy 74)
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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 5.15.14. 

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 5.15.14. 

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!

Close to Main St. Belmont. Impeccable property in quiet 
Belwood! Home has been thoughtfully maintained and improved. 
No city taxes! 3 BR/2BA, 1/2 acre. $295,000. CaLL JennY!

This cute 3BD/2BA home will not last long! 
New paint and new carpet! A must see! 
$174,900. CaLL PennY!

Great house, must see! RANCH, new paint and carpet, 
hardwoods in foyer, partially fenced back yard, storage building.
Motivated seller! $195,000. CaLL PennY!

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. $206,900. 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!

Beautifully maintained home in Charlotte! Everywhere you look, 
there’s renovations! New carpet, bamboo hardwood floors, and 
so much more! 3BD/3.5BA $267,400. CaLL PennY!

Beautifully maintained home in Mount Holly! 3BD/ 
2.5BA $184,900. CaLL CHIP!

Jenny Granson
Broker/Realtor

704-617-9082
jenny@sellinggaston.com

COmmerCIaL

COmmerCIaL

NeW 
PrICe!
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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!*
*C

al
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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: 5/15/14.

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 on site with Marty Lineberger 
of Reliable Home Appliance Center. 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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Many know that I wait until the night before we are scheduled to go 
to print before I put my thoughts together and write a letter from 
the publisher, in hopes of it being better than those in the previous 
months. Readers have expressed to me that they enjoy this part of 
the magazine, and it is my sole responsibility as the Publisher to 
take it seriously. I believe it connects me with my readership, which 
is very important to me. So, why do I procrastinate? A great deal of 
effort goes into each page of each issue as we carefully plan, prepare, 

and encourage our advertisers to meet our deadline. So, what possesses me to wait until the 
last minute to write for my personal page?

Webster’s defines it this way:  Pro`cras`ti`na´tionn: The act or habit of procrastinating, or 
putting off to a future time; delay; dilatoriness. Procrastination is the thief of time. The 
last part struck me as interesting. I would never think that I would ever allow anything to rob 
me of time. Steal my time? Time is very valuable, and the thought of one precious second being 
taken away from my hectic daily schedule sends me into a complete panic. I live by a clock 
ticking in my mind… each minute, of each hour, of each day, anticipating the next activity.

What if we could REALLY procrastinate? What if we could put things off to a future time, such 
as paying bills, aging or the dreaded tax season? Would this make life easier for us? I believe 
we all make time to do what is important to us. We spend time doing things that offer us 
gratification and fulfillment, and with people we deem valuable and important in our lives.

I am certain many people procrastinate. I personally believe it is a habit we allow ourselves to 
create. It’s like a mouse running in a wheel all day – running faster and faster – but only going 
in the same circle and feeling exhausted. How do we change it? Run faster? I believe habits can 
be broken when you accept responsibility and decide to change. I ask myself, do I care that 
I procrastinate? Does it matter that I pack the night before a trip, wash uniforms the night 
before a game and rush around in the morning to get them dry before the kids leave for school? 
Truthfully? Not really. It’s me, and who I am, it’s what makes me the “race around town, mom 
on demand” that I pride myself in being. I believe there will be a time in life when the list gets 
shorter, the time moves slower and responsibility shifts. For now, I will address more important 
critical flaws or habits that I need to work on and keep procrastinating. Until I get to the next 
stage in my life where I can relax, sleep late and worry my children about all of the things that 
annoy me, I will sit back and snicker at those who “hurry up and wait”. Do you know why they 
are waiting? It’s simple – they are most likely waiting on the procrastinators.

Until next time… Embrace life… Take time to be a friend to someone, give even when you do 
not expect to receive, and take a nap. The laundry will still be there when you wake up. 
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GA!: Who is Marty Lineberger?
Marty: I am a native resident of Gaston County. I am married and have two sons, who are constantly 
keeping me on my toes. I am a lifelong member of Lutheran Chapel Church in Gastonia. In fact, our 

sons, Ethan and Bryson, are the 8th consecutive generation of 
Linebergers to be baptized at Lutheran Chapel.

I enjoy golf, tennis and traveling, but owning a small business 
limits my free time. I am fortunate to have served on several 
national councils for the appliance industry, which have 
allowed me to gain valuable knowledge and key contacts 
within the field.

I believe in supporting my community, including buying locally 
and helping local causes, and doing so has always been very 
important to me. Every purchase made in my store helps 

support the Shelter of Gaston County. I was Vice President of Habitat for Humanity, and I am a 
member of the Gaston and Montcross Chambers of Commerce.

GA!: How did you get into the appliance business?
Marty: I suppose it was destiny. I was working for a company while I was in school, and I had 
several opportunities, but somehow corporate never followed through with them. I told my parents 
I wanted to come into the family business, but in the beginning I did not intend to stay. However, it 
has been 20 years and I’m still here, so I guess it’s for good.

GA!: Are appliances the only products you sell?
Marty: No. While they are the heart of our business, we have several other items and are always in 
the market for quality products. We sell the Big Green Egg, which is very versatile and a great choice 
because it can be used as a grill, smoker or oven. We also carry a line of grills by Napoleon, as well 
as improvements for any outdoor area including patio heaters, waterfalls and fireplaces. In addition, 
we carry many products that contribute to in-home protection and power management for the home.

GA!: As a small business, you have to multitask. In which areas of 
your business are you most involved?
Marty: I am heavily involved in every aspect. I am the CEO, the service manager and even the 
intern in the mailroom. I love working in the field – from performing service calls and installing 
new appliances, to sitting down with customers in the store and planning the remodeling of their 
kitchen. I have always told my employees that I will never ask them to do anything I wouldn’t and 
I try to lead by example.

GA!: Tell us more about the Big Green Egg.
Marty: Your magazine is not large enough for me to cover 
everything! I love it and use it so often that my neighbors think 
we do not have a stove. I cook on mine at least four nights 
a week, and it makes the food flavor phenomenal! Visit the 
Facebook page Gaston Eggheads and see what my customers 
have to say. We also offer cooking demos at the store during 
special events and by reservation.

GA!: Congratulations! Reliable just 
celebrated its 53rd Anniversary. What have 
you done to stay in business that long?

Marty: I have stayed focused on what matters – trust, honesty and doing what is right. I have 
to thank my parents, who started the business on March 6, 1961. They worked hard and even 
struggled at times, but were determined to make it successful. I am so blessed that they instilled 
in me the value of hard work and honesty. Alfred and Kay Lineberger, you two are the reason for 
our success, and I will always be thankful for the life lessons you taught me!

GA!: How do today’s appliances compare to those built years ago?
Marty: The appliance industry has changed more in the last five years than the last 25. 
Everything runs off of electronic boards in order to reduce the cost of energy, which is great, 
but the downside is that these appliances will not last like your mother’s Maytag washer. Also, 
buying from Reliable will be beneficial when your appliance needs service, because we have 
trained and qualified professionals to fix your product. We are proud to say we are the only full 
service appliance store!

GA!: How has the influence of Big Box Stores affected 
your business?
Marty: Greatly! They command what happens in the marketplace for my business, as well 
as many others. Although I have lost some market share to bigger stores, my focus is selling 
valued products and services, as well as creating relationships with my customers. While they 
do offer lower prices, bigger stores do not often do not provide professional installation, do not 
have a service department or stock parts for your appliance, and do not offer free help with your 
appliances. At Reliable, the relationship only begins with the purchase, and we will be here to 
help with your appliances in any way possible!

3001 Union Road, Gastonia, NC

704-864-5281
reliablehomeappliancecenter.com

Building Relationships 
On Trust Since 1961.By Pam Goode
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ChewOnThis
Chef Ashleigh  Easterling

Spring is in the air! This dish is a personal favorite of mine. It’s healthy and is great 
for get-togethers, or as an appetizer before dinner. I decided to use a mint salsa 
because I personally love the freshness and it pairs very well with the scallops. I 
look forward to sharing my recipes and I hope you enjoy!

Mango Mint Salsa: 
Dice the mango into 1/4-inch pieces and place in a bowl. 
Add the remaining ingredients and mix. 
Cover and refrigerate for up to 3 hours before serving.
Seared Scallops:
Remove the small side muscle from the scallops, rinse with cold water and 
thoroughly pat dry.
Add the oil to a 12 to 14-inch sauté pan on high heat. 
Salt and pepper the scallops. 
Gently add the scallops, making sure they are not touching each other. 
Sear the scallops for 1 1/2 minutes on each side. 
The scallops should have a 1/4-inch golden crust on each side and remain 
translucent in the center. 
Serve immediately with the mango salsa. 

Per 3 oz: 95 calories, 5g carbs, 1 gram fat, 17g protein, 35g cholesterol

Follow Ashleigh’s dishes on: 
Instagram @Chef_Easterling 

YouTube www.youtube.com/user/ChefEasterling
Email ChefEasterling@gmail.com 

Seared Scallops With Mango Mint Salsa: 
	 •	6	Large	scallops	
	 •	1	Tablespoon	of	olive	oil	
	 •	3	Mangoes,	peeled	and	pitted	
	 •	1	Tablespoon	Mint,	Roughly	chopped	
	 •	2	Tablespoons	Rice	Wine	Vinegar
	 •	1/4	Cup	Red	onion,	diced
	 •	1	Tablespoon	Garlic,	minced	
	 •	1/2	Tablespoon	Jalapeño,	seeded	and	minced	
	 •	1	Tablespoon	fresh	lime	juice	
	 •	Salt	and	pepper	to	taste
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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

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

Crisp! Fresh! Updated! $159,900Woodland 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! $189,900 Open living area! Large yard! $180,000Living space galore! Fresh! $225,000

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

SOLD

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

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

unDer 
cOntract

NEW RENOVATIONS!

unDer 
cOntract

unDer 
cOntract

Updated! Fresh! Spacious! $259,900

unDer 
cOntract

Open living up and down! $155,000 Mt Holly Townhome! So convenient! $139,900

Deerfield! 4 BR! Vaulted great rm! $165,000Immaculate and spacious! $179,900

unDer 
cOntract

Open & spacious in Belmont! $250,000

Well-appointed! Grand! $350,000

Armstrong Cir.! Updated kitch. & BA! $378,000
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It’s April already which means a quarter of the year is already gone - how the time flies!
While walking through the produce aisles the other day I saw the pears had started to 
arrive - Red, Bosc, Anjou, and Bartlett but most were as hard as rocks. Hardly good eating 
yet, but then how to enjoy one of my favorite fruits without suffering a dental mishap?

Poaching the pears first infuses the fruit with additional flavor and softens it enough so it is 
ready to eat without falling apart. I recommend the Bosc pears for this recipe.

Place one cup of the sugar, the peppercorns and Anise with the wine and water in a 
saucepan and bring to a boil to dissolve the sugar. Reduce to a simmer, then add the pear 
halves. Flip the pears every 15 or so minutes in the simmering wine. Remove pears when 
they begin to soften and make sure not to overcook. You will want the sauce to reduce to a 
thick syrup.

While the pear is poaching place the pie crust into a fluted tart pan. Press to the edges and 
pierce the bottom, then bake at 350 for 30 minutes. I use pie weights on parchment paper 
to keep the shell from shrinking. Take out and let cool.

Warm the almond paste and blend with a cup of sugar in a mixer, then add the ricotta by 
half cup, continuing to blend each addition till smooth.

Assemble by spreading the ricotta mixture in the pie shell, then slice the pears and arrange 
on top. Drizzle with the reduced wine syrup (removing the peppercorns and Anise). Sprinkle 
with shaved almond pieces, bake for 20 more minutes to set, then let cool to serve.

I use the spices in the red wine to add some zip, but they are optional. Look for me on 
Facebook - I just started a page under Cooking with Glenn. I hope you’ll stop by and ‘Like’ it.

Until next month, Make It Your Own!

Glenn

Follow me on Twitter @CookwithGlenn and like us on Facebook 
to continue the culinary adventure.

Ingredients
•	1	Bosc	pear	halved	and	seeded
•	2	cups	of	sugar
•	2	cups	of	red	wine	and	a	cup	of	water
•	1	clove	of	Star	Anise
•	12	black	peppercorns
•	2	cups	of	Ricotta	Cheese
•	1	can	of	Almond	Paste
•	A	pie	crust	(Make	your	own	or	from	the	refrigerator	case)

Cooking
with Glenn

Poached Pear Almond Tart

twitter.com/cookwithglenn

facebook.com/Cooking-with-Glenn
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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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*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 $1.69

(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 5.15.14
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CALL OR  VISIT US TODAY!

Worry-free travel with 
only the road ahead

NEED REPAIRS?

$100 OFF
Save up to $100 ($10 per $100)
Any service* including but not limited to:  

• Timing Belt • Fuel System • Electrical System •
• Shocks & Struts • Transmissions/Clutch Service •

• Engine Repair & Replacement • Steering System •

*Excludes oil changes, tires & batteries.  Most vehicles.  O� er valid at participating NC locations. 
Cannot be combined with any other o� er. See center manager for details. Supply fees additional.
Expires 5/10/14.  GA-GAST-4-10-14

Save up to $100 ($10 per $100)
 including but not limited to:  

• Timing Belt • Fuel System • Electrical System •
• Shocks & Struts • Transmissions/Clutch Service •

• Engine Repair & Replacement • Steering System •

A/C TUNE UP

$4990
• Perform multi-point inspection of A/C System to 

determine operating condition.
• Check belts & hoses for wear

• Includes up to 1 lb refrigerant (R134A)

Most vehicles.  Some vehicles require evacuation and recharge
at $30 additional.  O� er valid at participating NC locations. 
Not valid with any other o� er.  See center
manager for details.  Supply fees additional.
Expires 5/10/14.  GA-GAST-4-10-14

FREE BRAKE INSPECTION

Replace pads or shoes. Visually inspect braking system. Test drive 
vehicle. Ceramic pads & rotor resurfacing available at addl cost. 10% 
discount (max $50) may be applied to other brake repair.  Most 
vehicles.  O� er valid at participating NC locations.  Not valid with any 
other o� er. See center manager for details.
Supply fees additional.
Expires 5/10/14.  GA-GAST-4-10-14

$7990
and/or

Brake Service

PER AXLE

STANDARD OIL CHANGE

$1690
• Up to 5 quarts of oil (5W30)

• New oil fi lter

• 21-point courtesy inspection

Most vehicles.  Cartridge � lter & synthetic extra. O� er 
valid at participating NC locations. Not valid
with any other o� er. 
See center manager for details.
Supply fees additional.
Expires 5/10/14.  GA-GAST-4-10-14

PREMIUM OIL CHANGE

$1990
• Up to 5 quarts of oil (5W20 or 5W30)

• New oil fi lter • 21-point courtesy inspection •
• Top-off  underhood fl uids

• Check & adjust tire pressure
Most vehicles.  Cartridge � lter & synthetic extra. O� er 
valid at participating NC locations.
Not valid with any other o� er. 
See center manager for details.
Supply fees additional.
Expires 5/10/14.  GA-GAST-4-10-14

w / FREE Tire Rotation

Trip Checklist
Take vehicle to Precision Tune 

for pre-trip inspection

Pack snacks & drinks for the 

road

Download travel apps and

bring the kids’ car games

Be sure emergency supplies

are in the trunk

GAS-SAVING TIPS FOR
YOUR NEXT ROAD TRIP
• Proper tire inflation saves you gas. To check
your inflation, stop by for a free tire inspection.
• Driving the speed limit will help you save
gas when traveling.
• Remove excess weight before traveling
for a more fuel-efficient trip.
• Be sure your vehicle is properly tuned
and has a clean and efficient fuel system.
For questions about your fuel system, come talk
to any of our technicians.

1505 E. Franklin Blvd., Gastonia, NC 28054
(704) 867-2467

SPRING TRAVEL PACKAGE

$7990$79
Most vehicles.  Up to 5 qts of 5W20 or 5W30.  Synthetic extra.  Some vehicles require shims & cams
at additional cost.  Addl charge for oversize or specialty rims.  O� er valid at participating NC locations.
Not valid with any other o� er.  See center manager for details.  Supply fees additional.
Expires 5/10/14.  GA-GAST-4-10-14

• Premium Plus Oil Change • Tire Rotation •
• Battery Check • Wheel Alignment •
• A/C Checkup • Pre-Trip Inspection •

Worry-Free Travel
AND 50% Savings

Most vehicles. No dealers.  No carryouts.  Installation additional.  Some vehicles may require shims or cams at 
additional cost.  O� er valid at participating NC locations.  Not valid with any other o� er.  See center manager
for details. Supply fees additional.  No cash value. Expires 5/10/14.  GA-GAST-4-10-14

Alignment Checks are always FREE

WE KNOW TIRES

$4990
or FREE

4-Wheel Alignment 

w/ purchase of 4 tires
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Gaston County’s Premiere 
Tennis & Swim Club!

2813 Kendrick Road • Gastonia, NC • Club 704-867-8081 • www.southamptonclub.com 

JOIN NOW 
FOR SWIM
SEASON!

CAll NOW FOR 
MEMbERShIp SpECIAlS!

“I Just Love That 
  Little
Magazine!”To Advertise your business, product, or service, 

call 704-864-4090 or info@gastonalive.com

Check us out on the Web and become a fan of GA! on Facebook today!
gastonalive.com   •  facebook.com/gastonalive

Do you have vibrant skin and want to retain that youthful, healthy glow for life? 
Or do you wish you looked ten years younger so your skin could match how 
young you feel on the inside? Either way, NeriumAD® has you covered!
Third-party clinical trials show that NeriumAD Age-Defying Treatment 
dramatically reduces the appearance of:
	 •	 Fine	lines	and	wrinkles
	 •	 Discoloration
	 •	 Uneven	skin	texture
	 •	 Enlarged	pores
	 •	 Aging	or	loose	skin
This revolutionary product is also gluten free, paraben-free, cruelty free, 
noncomedogenic, and ideal for all skin types.

ph: 704.236.2180 
web: www.ReneeDJames.info

Real
Science
Real
Results

Give us ONE year, and NeriumAD will give you TEN back! 
Contact me today for more details!

BeFORe

aFteR

BeFORe aFteR

Renée James
Brand Partner

©2014 nerium international,™ llc. all Rights Reserved. created 3/14. “Before” and “after” images show reduction in the appearance of the skin imperfections. 
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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 5.15.14

Any Select Signature Series 
Window Treatment.

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 5/15/2014.

803-631-4460

$20 OFF
Any PurchAse of $100 or More

With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 5/15/2014.

803-631-4460

58
11

58
11

MuLcH - top SoiL - graveL  
river StoNe
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Some of the most common questions I am asked are regarding wood flooring. The many types, various suppliers 
and often confusing lingo associated with wood flooring can result in difficulty choosing the right option, as well as 
determining what will be best suited for a personal or professional environment. Hopefully the guide below can help 
answer some questions and clear up confusion for anyone in the market for new floors. 

The following are brief descriptions of the types of wood flooring available, some of the pros and cons of each, and a few 
additional design details to consider when selecting the right project for your home or office. 

Solid wood flooring is exactly what it sounds like—the same solid board all the way through each plank. A 
solid floor can be resanded and refinished several times. Although the frequency of necessary resanding will vary based 
on wear levels and taste, every twenty years is often recommended. Solid hardwoods are available in either unfinished 
(to be finished on-site) or prefinished, and both options have plenty of pros and cons. Unfinished hardwoods offer a 
greater selection of finish options and the ability to install the boards flush to one another, without the micro-beveled 
edges typically seen on prefinished boards. Prefinished floors offer a vapor-free and single session installation, versus the 
solvent smell and multi-step process of floors finished on-site.  

Engineered wood flooring is a man-made flooring board 
that is made up of layers and layers of wood bonded together to create a 
strong core board, which is then topped with a solid hardwood laminated 
layer.  The top layer, which can vary in thickness, is a thin sheet of actual 
wood. In some cases the product can endure one resanding, although 
typically this is not the case, meaning any major damage, scraping or 
scratching is often permanent. However, these products will often allow 
you to have a higher grade of wood without the expense of a solid wood 
product. In terms of both solid and engineered flooring, there are many 
wood species from which to choose. Each type of wood - oak, pine, ash, 
walnut, maple, and bamboo - has distinct properties such as the density 
(hardness), graining (natural pattern), and knotting (actual pits/holes in 

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

the wood). Each of these properties affects how well the floor repels 
scratching and denting, how it accepts stain finishes, and how it will 
impact the overall aesthetic design of the space. 

In addition to wood species, engineered and 
solid hardwoods are also classified into 
grades of wood. Whether you choose 
solid or engineered hardwood flooring, 
you’ll be able to choose from prime, 
select, natural or rustic grade wood. 
Each grade is determined based 
on the number of knots present 
as well as the color consistency. 

Generally speaking, smaller knots coordinate with a more uniform color, a 
higher grade of wood and of course a higher price (prime wood).  As you go 
down the list to rustic grade, the number and size of knots increases as does the 
inconsistency of color. Also, the price decreases as you go down the list. Which 
option you choose will depend on the overall design concept of the space and your 
budget constraints.

Laminate flooring is made up of an image that is sealed onto a backboard and made to look 
like real hardwood flooring. Since it is not made up of any actual hardwood products, it can endure no resanding 
and is generally not considered as durable as hardwood products.

Finishes & plank widths are also important aspects when selecting wood flooring. There are a 
multitude of finishes available to today’s consumers. Consider the overall design of the space as you select the 
color (ranging from almost white to rich, dark brown tones), sheen (from hardwearing lacquered finishes to prevent 
fading and sun damage, to natural, matte oiled finishes), 
and distressing (from a smooth, mirror-like finish to 
centuries-old-looking distressed). There are also many 
options available when selecting the plank (board) size 
for your flooring. Very thin planks are typically used in 
spaces with an older, more traditional feel, while the 
current trend is wide, and even varied length boards. 

Regardless of where you land after navigating the many 
options available, well made and correctly installed 
wood floors will add warmth, character and value to any 
size, style or age interior as long as you call your space 
home and beyond.

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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Saturday, May 10th 2014  •  12PM-6PM

2014
Bessemer City Community

Locatd at:
Queen’s General store
142 West Virginia Avenue
Bessemer City, NC 28016

Held at the 26th Annual Down Home Festival.
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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 5.15.14

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 5.15.14

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

with any other offer. Expires 5.15.14

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

Stricker Law Firm, PLLc
BUSINESS SAVVY & FAMILY VALUES

STRICKER LAW FIRM, PLLC
203 Glenway Street Belmont, NC • 704-829-8034 • strickerlaw.com

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



24

GA 0414

Pr
es

or
te

d
St

an
da

rd
US

 P
os

ta
ge

PA
ID

Pe
rm

it 
# 

14
31

 
Gr

ee
nv

ill
e,

 S
C


