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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

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!

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

704-827-4819
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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
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Sake Express Akers 
Shopping 

Center

Serving Sushi At Our 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 6.15.14. 

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 6.15.14. 

Sake Express 

Voted #1 Japanese 

Restaurant In Gaston 

County for 2013!

Bento Box!
TRy OUR nEw 

$849FOR 
OnLy
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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

Gorgeous 2 story home in Catawba Hills. Upgraded 
master bath, granite, hardwood foyer, Pool, club 
house, & walking trails. $174,900. CaLL eDWIn!

This remodeled ranch home is in a quiet neighborhood on 
a spacious corner lot! Updated kitchen, hardwood floors 
throughout & a spacious sun room! $144,800. CaLL WenDY!

Gorgeous home in the Belle Meade neighborhood. 
Spacious 2 story with 4 bedrooms plus a bonus 
room! $298,500. CaLL WenDY!

Charming home located on Main Street in Belmont! 
Just a short walk to downtown! 3 BD/2BA 
$116,500. CaLL CHIP!

Beautiful custom brick home, well maintained 
with lots of renovations! $264,700. 
CaLL PennY!

Great townhome for first time home buyers! Close to 
pool and best of all no yard maintenance, done by HOA. 
$89,900. CaLL PennY!

reduced
price!

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

00 Oak Crest Trail .................. $899,000 Waterfront Lot

0 Jim Grier Road ................... $265,200 Waterfront Lot

107 Cathey Street ................. $250,000 Waterfront Lot

4208 Arbors Ford Court ......... $149,900 Waterfront Lot

00 Woodrow Street............... $299,000

00 Archie Whitesides Road ... $129,000

260 Hipp Road....................... $77,900 

3201 Lake Pointe Drive .......... $69,300

1513 Reflection Pointe Blvd ... $64,500

12845 Ninebark Trail ............. $47,775

00 Warren Street .................. $29,900

00 Elm Street ........................ $14,900

412 Plum Street .................... $11,000

00 Walnut Street ................... $5,000

Jenny Granson
Broker/Realtor

704-617-9082
jenny@sellinggaston.com

NeW 
price!

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

edwin Sido
Broker/Realtor

704-747-3172
edwin@sellinggaston.com

Beautiful home with custom touches in one of Belmont’s 
nicest neighborhoods, Timberlake. Fenced in back yard & 
garage with shop, all at a very attractive price! $219,500. 
CaLL CHIP Or JennY!

uNder
coNtract

Commercial Properties
16 Oak Grove Street .......................................$875/month + utilities
3637 new Hope road ....................................$325,000
4126 new Hope road ....................................$129,900

LanD FOr SaLe
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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: 6/15/14.

like us on find us on blog.mrhandyman.comfollow us on 

Do you know of a great place around town that’s a best kept secret? Are you a local resident who 
wants to nominate a unique story of the greater good of Gaston County? We want to help spread 
the word. Favorite band, art show, or just someone doing something good. 

We at Gaston Alive! want to showcase our pick each issue. Submit your story, favorite place or 
event to info@gastonalive.com. Help us spread the “Goode News” by being our 
PUBLISHER’S PICK!

Publisher’s
PICK Pam L. Goode

Publisher, 
Gaston Alive! Magazine

Goode News
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about the cover features

This month’s cover was shot on site with members of 
Southampton Raquet and Swim Club. 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

GA
 0

51
4

gastonalive.com

Your New Brunch Favorite p.12

Cooking is the Best Company p.14

Hunt for Your Style p.20

Vacation Close to Home at the 

Southampton Club
p10

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

Become a 
fan on 

Become a 
fan on 

10

10
Tennis and swimming, 

PerfecTed

12

20
design wiTh a sTory

20our staff
PUBLisher
Pam L. goode

conTriBUTing  PhoTograPhers
rick haiThcox PhoTograPhy

saLes
Pam L. goode

design
daVid James

conTriBUTing wriTers
gLenn sawyer
Jodi kines
Pam L. goode
ashLeigh easTerLing
Trey TayLor
megan moose
angeLa warren

ProJecT manager
karLa LancasTer

12
gLUTen-free and 

deLicioUs

14

14
PerfecT for a nighT in



7

 

 

about the cover features

This month’s cover was shot on site with members of 
Southampton Raquet and Swim Club. 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

GA
 0

51
4

gastonalive.com

Your New Brunch Favorite p.12

Cooking is the Best Company p.14

Hunt for Your Style p.20

Vacation Close to Home at the 

Southampton Club
p10

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

Become a 
fan on 

Become a 
fan on 

10

10
Tennis and swimming, 

PerfecTed

12

20
design wiTh a sTory

20our staff
PUBLisher
Pam L. goode

conTriBUTing  PhoTograPhers
rick haiThcox PhoTograPhy

saLes
Pam L. goode

design
daVid James

conTriBUTing wriTers
gLenn sawyer
Jodi kines
Pam L. goode
ashLeigh easTerLing
Trey TayLor
megan moose
angeLa warren

ProJecT manager
karLa LancasTer

12
gLUTen-free and 

deLicioUs

14

14
PerfecT for a nighT in



Fr
o

m
 t

h
e 

Pu
bl

is
h

er
We have all heard the expression when life gives you lemons make 
lemonade, right?

What I find interesting is to really think about what turns lemons 
into lemonade. I’ve come to realize that it’s one simple ingredient: 
sugar. This realization brings a few things to mind. First of all, I am 
a self- proclaimed “make lemonade out of lemons kind of girl”. I 
will take a lemon situation and make lemonade out of it at every 
opportunity and I do it almost every day. Between business and 

personal life, I have to find “sugar” variations daily. 

Most recently, the paper quality of the last Gaston Alive! magazine was a real lemon for me. I 
had to add a great deal of “sugar” to get the right lemonade. The “sugars” in this were first and 
foremost my advertisers. They all waited patiently for the reprint and faithfully supported me 
with encouragement. The second and equally as important dose of “sugar” that contributed to 
the making of my lemonade is my staff. They worked tirelessly on getting a new issue together 
and a resize for our new printer. Not to mention my NewPoint Media Group (the current 
printer of The Real Estate Book and my other publications) team rallied around me and 
rushed our Gaston Alive! magazine on the press to have a top quality magazine, as promised, 
out to our readership as quickly as possible. Last but not least, my family contributed greatly to 
the making of my lemonade by believing in me and encouraging me when I felt like I was still 
stuck with lemons. These are the added “sugars” to the lemonade of success!

As I think of day to day encounters with clients, friends, family, and those in my circle, I think 
about and am thankful for my different variations of added sugars. Every once in a while I’ll 
be faced with one of those “artificial sweeteners”, but overall I manage to find just the right 
amount of pure “sugar” to turn the daily lemons into lemonade. Don’t get me wrong, it’s never 
perfect and sometimes there are those lemons that I have to slice up and add to iced tea, or 
there may not be enough “sugar” to sweeten some situations or people, but knowing when to 
cut your losses is a lemonade trait!

We have “sweetened up” this issue with a few more advertisers, articles and new columns such 
as the “Did You Know?” and the “Publishers Pick”. I hope you find these enjoyable and look 
forward to reading each issue. Help us spread the word and tell our advertisers that you saw 
them in Gaston Alive! magazine.

Enjoy these days of spring and sunshine, and make the most of every situation. Something as 
simple as one ingredient can turn a situation around. It may be a word, a task, a prayer, or 
simple forgiveness. Find your “sugar” and make your lemonade!

Until next issue, ignore your critics, love your enemies, and give your life your best. Life is too 
short not to make lemonade with all the right sugar.
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www.GSMsince1927.com   •    704.981.4412

Invest $99 in a tune-up for 
   your air conditioner and 
       we will GUARANTEE you 
          100% return on your
            investment, or we will 
          return your $99 with no 
       hard feelings!

       When you receive your System 
    Tune-up, you will get a written guarantee    
  that your electric bill during the next six   
months will be $99 less than last year!

Offer expires May 31, 2014
Tune up includes Free Teflon treatment.

$99 AIR CONDITIONING TUNE-UP
100% GUARANTEED OR YOUR 
MONEY BACK.

Gaston County is a great place to start a new business! 
Ask about our new business advertising specials.

gastonalive.com

Beer for Dessert? 
p14

Kitchen Design on a Dime 
p20

Where Everybody Knows Your Name 

Hanachi Orthodontics
p10

gastonalive.com

Guaymas Street Tacos
p14What’s Trending?p20

February is Dental Health MonthGastonia Pediatric Dentistry p10

Got A New Business?

704.490.3804  •  gastonalive.com  •  facebook.com/gastonalive
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oversee the grounds maintenance and renovations. It is a 24/7 
job, but when you do what you love it hardly seems like work. 
We could not be happier with the club, our members and the 
local community.

GA!: What makes Southampton the most 
appealing private club in Gaston County?
Taylor: We have a strong niche market for families looking 
for an upscale private club experience, but without the exorbitant prices, which are typically associated with 
private clubs. We tend to think of ourselves as a boutique-type set up, catering specifically to swim and tennis 
enthusiasts, and doing each of the two very well. It comes down to value, and for those looking for a high-end 
club experience at a reasonable price, Southampton cannot be beat.

GA!: This looks like a great family place to enjoy all summer, but what about 
adults without children? What can Southampton offer them? 
Taylor: While we are definitely family-focused during the swim season, we have quite a few retired couples 
and active adults that also take advantage of the pool during the summer. They enjoy the social aspect, as well 

as fitness activities such as swimming laps and using the 
gym facility. Southampton has something to offer just about 
everyone who enjoys either swimming or tennis.  

GA!: Tell us about your swim teams.
Taylor: Our swim team competes in the local GISA swim 
league and is the perfect introduction to swim instruction 

for children of all ages and abilities. While we do compete, the focus is not on competition, but rather swim 
instruction in a fun and friendly social environment for the kids. It is the perfect way for any kid to become a 
competent and confident swimmer, and one that creates a lifetime of memories. The program is a fantastic 
opportunity for every child.

GA!: Your time and dedication to Southampton 
shows just by driving past the club. Do you 
offer tours of the property, and what steps 
might someone who is interested in joining 
need to take? 

Taylor: Thank you for asking. The first step for a family interested in joining would be to call the clubhouse 
at (704) 867-8081, or email info@southamptonclub.com and schedule a private tour at a time of the family’s 
convenience. More information can also be found at our website, www.southamptonclub.com. Also, for the 
first time – and probably the only time – we will be offering a $0 initiation special for first time 
members, which makes now the best time ever to join the Southampton Club.

Southampton Racquet & Swim Club 
2813 Kendrick Road • Gastonia, NC 28056

Club 704-867-8081
www.southamptonclub.com

GA!: With summer right around the corner, what does Southampton have to 
offer local families?
Taylor: At the Southampton Club, summer is our favorite time of year, and it is when the pool takes center 
stage. Nothing is better on a hot summer day than sitting poolside with your family and friends. If you were 
to ask a member, you would typically hear that the social aspect of the club is a favorite of many. There are 
always friends for the kids to play with, beer or wine for mom and dad, and good conversations with friends. It 
really is like a vacation at home.

GA!: The total makeover of the club is obvious to members, but share with 
us some of the renovations and updates you have made that someone 
thinking of joining may need to know.
Taylor: We have kept with the core concept of the club – tennis and swim – which was preferred by the 
founders some 30 plus years ago. However, we have cosmetically enhanced the look and feel of the club, 
and we have brought back much of its former glory. We have completely modernized the clubhouse and gym 
and improved the aesthetics of all the club grounds. What was once aged and worn is now state-of-the-art. 
In addition to the physical upgrades, we have also added to the social aspect of the club by increasing the 

number of teams, events and parties.

GA!: As owners, you and your wife 
work at the club exclusively as a full 
time job, correct?
Taylor: That is correct. Elke is our tennis director and 
oversees all the tennis clinics, camps and lessons, while I 
focus more on the administrative functions of the club and 

Gaston County’s 
Premier Private 
Tennis and Swim Club

By Pam Goode

facebook.com/southamptonclub
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ChewOnThis
Chef Ashleigh  Easterling

The weather is finally getting warm and this is the time that always reminds me 
of good brunch with family and friends. What better brunch item than these 
delectable gluten-free pancakes topped with strawberries?

Directions: 
In a medium bowl, combine the rice flour, potato starch, tapioca starch, sugar, 
baking powder, baking soda, and salt. Add the buttermilk, melted butter, vanilla 
extract, and eggs and mix until smooth. Heat a skillet or frying pan over medium-
high heat. Melt a pat of butter. When a drop of batter sizzles when it hits the 
pan, ladle about 1/4 cup of batter onto the pan. Repeat, leaving plenty of space 
between the pancakes. When bubbles dot the surface of the pancake, flip to the 
other side and cook until golden. With a cookie cutter, cut the pancake to desired 
size  Repeat with the remaining batter.  Serve with your choice of syrup. Pictured 
with Wholesome Sweeteners Organic Blue Agave Strawberry 11.75 Fluid Ounces 
Liquid (Available at Vitamin Shoppe). Top with fresh organic strawberries and mint.

Follow Ashleigh’s dishes on: 
Instagram @Chef_Easterling 

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

Mini Gluten-Free Pancakes Topped 
With a Strawberry Syrup: 
	 •	1-1/2	cups	superfine	rice	flour
	 •	3/4	cup	potato	starch
	 •	1/2	cup	tapioca	starch
	 •	2	Tablespoons	sugar
	 •	1	Tablespoon	baking	powder
	 •	1	teaspoon	baking	soda
	 •	1	teaspoon	salt
	 •	1-1/4	cups	buttermilk
	 •	1/4	cup	melted	butter,	plus	extra	butter	for	
	 	 greasing	pan
	 •	1	teaspoon	vanilla	extract
	 •	2	eggs
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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 6/15/2014.

803-631-4460

$20 OFF
Any PurchAse of $100 or More

With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 6/15/2014.

803-631-4460

58
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11MuLcH - top SoiL - graveL  

river StoNe

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 6.15.14

Any Select Signature Series 
Window Treatment.
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Recently I had a young man over to the house who was back on leave from military service. 
One of his favorite dishes is Veal Scaloppini so of course I made it for him. During our meal 
we talked and enjoyed some vino and just shared each other’s company. Too often this fast 
paced life makes us forget we should just slow down a bit, take a breath and enjoy each 
other. To me, sharing a meal is one of the best opportunities to connect or reconnect.

Finding veal cutlets can be a challenge at times so this also works with chicken. For 
Scaloppini the process is pretty much the same, but the sauces can vary greatly. It all begins 
with gently pounding the cutlets out (too much force and they split, too little and they can 
be tough). I put mine between sheets of plastic wrap to assist the process.

Once the cutlet is pounded, season with salt and pepper, dredge in flour, dip in egg and roll 
in breadcrumb. I cook these in a large skillet with a mixture of butter and olive oil. Because 
they are so thin, it only takes a bit on each side - it’s really more about getting the breading 
crispy. Hold the cooked Scaloppini in a warm oven.

Back in the skillet I add a bit more butter, lemon juice, capers and white wine, deglazing the 
pan and thickening with a bit of cornstarch (mix with water to create a slurry before adding). 
I then add in some thin slices of lemon and usually serve over fettuccine.

The greatest challenge with this dish is timing. Make sure the rest of your meal is mostly 
ready before you start cooking the pounded cutlets, as it all moves pretty quickly from that 
point on. Try cooking this with someone, to just share the time, as well as the meal when 
it’s done.

If you haven’t found me on Facebook yet please do. I share lots of food and wine thoughts 
as well as information all month long. I look forward to hearing about your culinary 
adventures, questions or suggestions.

Until next month, Make It Your Own!

Glenn

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

Ingredients
•	10	Veal	Cutlets
•	Salt	&	Pepper	to	taste
•	1	cup	Flour
•	1	cup	Breadcrumbs
•	1/2	cup	of	Lemon	juice	plus	lemon	slices
•	1/2	cupWhite	Wine
•	2	Tbs	Capers
•	1/2	cup	Butter
•	1/4	cup	Olive	Oil

Cooking
with Glenn

Veal Scaloppini

twitter.com/cookwithglenn

facebook.com/Cooking-with-Glenn
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Dallas Paint 
& Glass

116 West Trade Street • Dallas, NC 28034

Get Framed by the Best-
Dallas Paint & Glass

10% OFF 
Framing*

*Any order of $50 or more.
Cannot combine with any other coupon  

or offer. Expires 6.15.14

704-922-8261
dallaspaintandglass.com

We Offer:
 • Cut glass while you wait
 • Frameless Showers
 • Insulated Window Glass Replacement
 • Stained Glass Repair
 • We do everything glass!

We Absolutely Beat Big Box & Art Store Prices!

$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
io

n 
Rd

.

E 5th Ave.
Franklin Blvd.

*Excludes Heavy Outerwear, Evening & Formal Wear, Household & Special Care Items

M
us

t p
re

se
nt

 c
ou

po
n.

 C
an

no
t c

om
bi

ne
 w

ith
 a

ny
 o

th
er

 
co

up
on

 o
r o

ffe
r. 

M
us

t b
e 

pr
ep

aid
. E

xp
ire

s 6
.1

5.
14

$2
.19

pe
r p

ie
ce

-n
o 

lim
it*

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
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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

2 houses with tons of charm for $99,900! DT Mt Holly restaurant, bonus space, parking! $895,000Single level! Sunroom! $129,900

Crisp! Fresh! Updated! $159,900

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! $219,900

Glenmoor! Updated! 4BR+Bonus! $350,000

Country Club area w/ abundant features! $350,000

NEW RENOVATIONS!

Updated! Fresh! Spacious! $259,900

Open living up and down! $150,000Deerfield! 4 BR! Vaulted great rm! $165,000

Immaculate and spacious! $179,900

Open & spacious in Belmont! $250,000

Well-appointed! Grand! $345,000

Armstrong Cir.! Updated kitch. & BA! $378,000

SOLD

SOLD

SOLD

Patio home in Mt Holly! Open! Spacious! $129,900

So much space! Cottage charm! $145,000

Like a park! Very well done! $315,000Open & grand! Large yard! $315,000

Country Club! 5 BR+ bonus! 3 levels! $535,000
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In 2001, with the help of my parents David and Kathy Beaty, we opened Preschool Connection 
in Mount Holly. We have always focused on providing quality care and emphasizing a 
nurturing environment. This enables the child to approach learning with confidence and 
ensures a desire for lifelong learning. The center in Mount 
Holly is a five star center with the highest education and 
program points issued by the Division of Child Development 
& Early Education. We are very proud of the center and our 
team for its accomplishments. 

Last year I began to feel the need for a new challenge. 
I stumbled upon a building in Belmont for sale that was 
originally built in 1942 by the First Presbyterian Church. My 
parents looked at it and Dad had a vision of what the building could become. He is a general 
contractor and liked the idea of bringing a piece of Belmont’s history back to life. We took 
a leap of faith and purchased the building. Since then, the building has taken on a life of its 
own. Dad took the building down to the bare bones.  He tore out the plumbing, electrical, and 
heating and air. In addition, he redesigned the entire floor plan and also designed a natural 
style playground. Our entire family took part in making this project come to life. The result is 
a state-of-the-art childcare facility.

In addition to the building, we offer the following:
	 k	Every room equipped with age-appropriate computer technology.
	 k	Security cameras  
	 k	Christian-based center incorporating Christian values	
	 k	Constructive activities for the after-school age child
	 k	Secured entry
	 k	Stimulating activities designed to promote independent thinking and exploration
	 k	Open communication between families and the center 
	 k	Use of positive redirection and conscious discipline
	 k	Portfolios for each child to keep at the end of the year
	 k	Ongoing assessments of your child’s progress

Building this new center has proven to be a joy-filled adventure for our entire family. It has 
brought us a sense of pride and accomplishment. We can only hope that it brings just as 
much joy to the families we serve.

The Story Behind

Preschool Connection 
Learning Academy By Angela Warren

For more information: 
102 Glenway Street • Belmont, NC 28012
Ph: 704-829-8222 • Fx: 704-829-8086
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Grand Opening:
Projected opening date May 19th

Open House:
May 17th from 9:00 am to 3:00 pm

k	Newly designed state-of-the-art facility

k	Educated teachers with a passion for teaching

k	Use of Hatch Technology – an innovative research-
 based computer learning system to guarantee the
 preschoolers get the best possible start in school

k	Nurturing and respectful environment that fosters
 productive learning

k	We serve ages two years through fifth grade.  

k	Summer camp for after-school age children  

102 Glenway Street • Belmont, NC 28012
Ph: 704-829-8222 • Fx: 704-829-8086

*Register on May 17 and we will 
waive the enrollment fee!

Open HOuse
Save The Date

May 17thMay 17th
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If you are at all familiar with my design aesthetic or personal taste, then you know how much I love design with a story! I love 
items that are interesting or have a past and enjoy incorporating them into new spaces. I am also always on the hunt for a good 
deal! I believe finding great quality items at extremely reasonable prices is smart design. These passions often collide when I 
find myself joyfully scanning the aisles and piles of antique, thrift and junk shops.  The older, dirtier, and junkier items are, the 
better – at least for my personal taste. I love digging and hunting for treasures, and then watching them come to life. Some are 
perfect with just a little cleaning, while others require a complete overhaul and refinish. Here are a few tips for doing a little 
treasure hunting of your own…

Plan ahead. 
While spur-of-the-moment stops at fabulous side-of-the-road spots can be lots of fun, it usually pays to plan ahead.  A lot of 
antique, thrift and junk shops keep limited and often odd hours, so be sure your destination is actually open. You will also likely 
need to ensure you have plenty of time for browsing. I like to go through the entire place fairly quickly, taking photos of items of 
interest with my smart phone, but not spending too much time in any one place. Once I have been through the whole place, I feel 
like it’s easier to narrow down what I may be genuinely interested in purchasing on that particular shopping trip. This method 
takes time, though, so plan accordingly. 

Dress appropriately.
Consider your destination when planning your attire for the day. Flat, comfortable 
shoes are ideal, and on some occasions boots are the most practical. 
Comfortable clothes that you aren’t afraid to get a little dusty or dirty are also 
a good idea. A lot of this depends on where you are shopping, though. Stores 
that are set up more as antique malls will often be indoors, fairly clean and have 
a controlled climate, whereas some junk stores and antique expos could be 
outdoors and subject to more weather elements, dirt and even areas of mud. 

Educate yourself. 
While it is always fun to hunt and keep your eye out for the treasure you didn’t 
even know you “had to have”, if you are looking for something specific, it’s 

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

often a good idea to do a little research before you begin shopping. This will 
help you determine if you are actually getting a bargain.  Understanding the 
average retail value of an item will make it easier to decide if 
a purchase is a good idea or not. A great thrift store 
find can be anywhere from 40-70% off of typical 
retail pricing. Often times, the cleaner and 
more climate controlled the shopping 
environment, the less of a deal you are 
likely to find. To some degree, you 
must expect to pay the overhead of 
the retailer, as well as put in time to 
clean up some items.

Know when to negotiate.
Doing research about an item’s value will help you know when to negotiate and 
when to simply pay the asking price. Some thrift shops are set up to wheel and deal, 
while others are not. Typically, large antique stores that have vendor vignettes (multiple 
vendor booths under one roof, with one common check out) do not offer much negotiating 
options because the actual booth owners are not there to discuss pricing. On the other hand, 
many junk stores offer the opportunity to negotiate some pricing, especially if you are purchasing 
multiple items. Regardless of the location, it’s always a good idea to have cold, hard cash. Many of these types of retailers 
don’t take other forms of payment, but either way, having cash in hand always improves your negotiating power. 

Plan to transport what you purchase.
Plan ahead and be ready to transport large, heavy (and sometimes even dusty or dirty) items on the spot. Most dealers 
are ready to get rid of their inventory, and paying and taking your purchases immediately can often give you additional 
negotiating power. Plan ahead by removing extra seats from the 
family van or taking a truck, and making sure you pack a few 
extra old quilts and blankets for wrapping more fragile items. 

Enjoy the hunt. 
Above all else, have fun!  Enjoy getting lost in the stories of the 
items you come across. Enjoy learning about an item’s history or 
imagining where an item has traveled before you found it. Enjoy 
the eclectic collections and oddities you’ll inevitably stumble 
upon as you search for new pieces to fill your home and become 
a part of your family’s own story.

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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• Email Hosting
• Online File Sharing
• Data Backup
• Desktop and Server Management
• Internet and Phone Service
• Cloud Server Hosting
• Website Development
• Mobile App Development

Computer Services
OvEr 

14 YEArS 
OF ExPErIEnCE!

Is Your Computer Guy Reliable?
704.644.1220 • www.nBTechLLC.com
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The Gaston Gators Masters Swim Team is a group of like-minded 
individuals with a passion for swimming, health and well-being. 
We are an official US Masters Club that is a part of the larger Gaston 
Gators program. We have members who range from ex-collegiate 
swimmers to absolute beginners and everything in between. 
We meet six mornings a week at Gardner Acres Swim Club, 
and there are usually two or more skill level groups swimming 
simultaneously during each practice.

We celebrated our one year anniversary this past December, so we have been going strong 
for 16 months now. We have been recognized by NC Masters and US Masters as one of the 
fastest growing clubs in the nation. We started with four members in December of 2012, 
and we now have 39 participating members and 18 competitive members. While I believe 
that competition is healthy and rewarding for anyone that chooses to do so, it is not a 
requirement for becoming a part of our program. However, after spending some time in the 
program, many of our members have surprised themselves with what they are capable of 
accomplishing. For those interested, we offer many practice options in order to fit as many 
schedules as possible. Practice changes slightly from Memorial Day to Labor Day due to the 
Gardner Acres operating schedule.

 Monday: 5:30-6:30 a.m. and Noon-1 p.m.
 Tuesday: 8-9 a.m.
 Wednesday: 5:30-6:30 a.m.
 Thursday: 8-9 a.m.
 Friday: 5:30-6:30 a.m. and 8-9 a.m.
 Saturday: 6:30-7:30 a.m.

Our fees are $30 a month or $5 a practice. If you come more than 6 times in a month, then 
you’ll automatically be upgraded and will not have to pay any additional costs. In addition to 
the Gators fees, there is a yearly fee to join US Masters. This fee is around $40, and it insures a 
swimmer’s time in the water while there is a certified coach present.

The long-term goal of the Gaston Gators program is to continue to grow and serve our 
community. In order to do so, our facilities are going to have to grow with us. We have been 
blessed to work alongside Gardner Acres for the past year and a half, and that has helped 
us grow tremendously. This Masters program would not be possible without it. However, to 
continue our growth, we eventually need to construct our own facility, and we could use all 
the corporate and private help possible. A pool in this county capable of hosting large-scale 
meets – both for Masters and especially for Age Group Swimmers – would be a great benefit 
to this community. Meets bring people from out of town and provide business for local 
hotels, restaurants and stores. We will need the support of the Gaston business community 
to make this dream a reality. For more information regarding membership, please contact 
Coach Trey Taylor at gatorsmasters@gmail.com.

By Trey Taylor

Do you have something new in the community you want everyone to know?  
Send your article to info@gastonalive.com, and you may be chosen to be  

featured in an issue of Gaston Alive!
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See The Difference A Reliable 
Bookkeeper Can Make.

My Office
Bookkeeping Services 

From large to small let My Office 
handle your books.

myoffice4you@aol.com • 704-860-2519
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Joseph Pilates’s protégé, Romana Kryzanowska, 

describes Pilates as “stretch with strength 

and control”. He called his method “the art of 

contrology”, and today we call it Pilates. Pilates 

is a focused and systematic approach to physical 

fitness that encourages alignment and balance 

and fosters sound mind, body, and spirit. Students 

can expect improved coordination, flexibility, and 

stamina. It is a safe and effective way to increase 

range of motion, build strength, and prevent 

injury. Originally, Pilates trained and rehabilitated 

wounded soldiers, and later artists and athletes 

learned the discipline to optimize performance. 

Now, many people practice Pilates to improve 

posture, tone muscle, and manage daily aches 

and pains 

associated 

with aging. 

A traditional Pilates studio is equipped with 

specialized apparatuses to accommodate 

individual needs. A classically trained instructor 

has the knowledge and experience, acquired from 

an extensive apprenticeship with first-generation 

teachers, to carry on Joseph Pilates’s techniques.  

As he said, “Physical fitness is the first requisite 

of happiness”. Also, Pilates is for everyone.

M2M Studio is located at 3826 S. New Hope 

Road, Suite 7, is fully-equipped and provides 

certified instruction in the traditional Pilates 

method. Private, semi-private, and group sessions 

are available by appointment to beginner, 

intermediate, and advanced students. Contact 

Owner/Instructor Megan Moose or visit the M2M 

website for additional details.

pi ates

“Physical fitness is 
the first requisite 
of happiness.”

704-685-1040 
info@precisionpilatesofgaston.com 

precisionpilatesofgaston.com

By Megan Moose
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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. 

R
RR U B I C O N
D E S I G N
704.806.0675 | cell
dj@rubicondesign.com
rubicondesign.com

rubicon design  |  po box 943  |  belmont, nc 28012

cross over into a whole 
new world.

rubicon design is a full-service graphic design firm, 
offering strategic, creative marketing and visual 

communications solutions in the areas of 
corporate identity, logo design, direct mail, 

catalogs, brochures, packaging, annual reports, 
and website design.
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JOIN A COMMUNITY, 
NOT JUST A GYM 
CENTRAL YMCA       

615 W. Franklin Blvd, Gastonia, NC 28052 
704.865.8551      

CHERRYVILLE YMCA      

119 East Main Street, Cherryville, NC 28021     
704.445.9622                          

PHARR FAMILY YMCA    

208 Main Street, McAdenville, NC 28101   
704.824.1131                                           

SOUTH GASTON YMCA   

3210 Union Road, Gastonia, NC 28056      
704.865.2193                                     

STOWE FAMILY YMCA    

196 YMCA Drive,  Belmont, NC 28012        
704.822.9622   

www.gastonymca.org 
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Your VerY best waY to 
reach 
affluent 
customers 
In Gaston countY

gastonalive.com

Beer for Dessert? 
p14

Kitchen Design on a Dime 
p20

Where Everybody Knows Your Name 

Hanachi Orthodontics
p10

gastonalive.com

Gourmet Pigs In A Blanket-Really? p14

Meet Jodi Kines of Plan-It Design p18

Business Savvy, Family Values

Stricker Law Firm
 

p10

gastonalive.com

Guaymas Street Tacosp14What’s Trending?p20

February is Dental Health MonthGastonia Pediatric Dentistry 
p10

gastonalive.com

Healthier Eating for Spring 
p12Poaching Pears 

p14

Wood Flooring for any Style 
p20

Family is #1 with
Reliable Home 

Appliance Center
p10

Gaston Alive! has helped hundreds 
of small businesses prosper-

“I Just Love That Little Magazine!”
is what we hear every day! Gaston County’s favorite source for  

Home, Garden, Style, Food, and Happenings.facebook.com/GastonAlive

Imagine what we can do for you!
Contact us today for a no obligation consultation.

Office: 704-864-4090  •  Sales: 704-490-3804
gastonalive.com  •  info@gastonalive.com
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Catering C
OutdOOr dining
Beer/Wine 
Live MusiC
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d $ Less than $10

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

Breakfast  B
LunCh  L
dinner  d
sunday BrunCh  sB

Restaurant 
 Dining Guide

Gaston  County

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
$-$$

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

glenway Premium Pub
55 Glenway Street, Belmont
704-829-7717 • www.joestouchofitaly.com
$-$$ 

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 Bar & grill
3070 E Franklin Blvd, 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
$-$$$

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
$-$$

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 Round Bistro
2609 S. New Hope Road, Suite 9, Gastonia
704-864-2791 • www.theroundbistro.com
$-$$

The String Bean Fresh Market & deli
106 N. Main Street, Belmont
704-825-3636 • www.stringbeanmarket.com
$-$$
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To participate in the next 
edition, or for more information 

contact us at 704-827-9101 or 
info@gastonalive.com
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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 6/15/2014.

$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 6/15/2014.

$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 6/15/2014.

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

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 6.15.14

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$5.00 oFF!

One coupon per customer please. Cannot be combined 
with any other offer. Expires 6.15.14

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

Free appeTIZer
WITh purchase oF any LarGe 

pIZZa aT reGuLar prIce.
*Max discount $5.95. One coupon per customer please. 

Cannot be combined with any other offer. Expires 6.15.14

Awesome 

Pretzel DroPs - with 

our signature sauce

yA gottA try ‘um



GA 0514

pr
sr

t 
st

d
Us

 p
os

ta
ge

PA
ID

at
la

n
ta

, g
a

pe
rm

it
 #

28
83


