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Full service dentistry in Gaston County

New Patients Welcome!

Stanley location:
115 E. College Street

704.263.8845

Belmont location:
203 S Main Street

704.825.9635

FREE Orthodontic
 Consultation

Braces or Invisalign. Call to schedule. 

  Smile Whitening  

 for LIFE   $99
Restrictions apply. Call for details. 

www.OakRidgeDentalArts.com

Taking care of All your family’s dental needs

Kommander-Pro Series

A Clean Cut For Every Budget.

© Kubota Tractor Corporation, 2018

KubotaUSA.com
Optional equipment may be shown.

www.tractorsusa.com
 126 Bessie Drive • Kings Mountain, NC 28086

Toll Free: 888-428-7902 • Phone: 704-482-7061 • Fax: 704-739-3713

3916 East Franklin Blvd. (Across from Ashley Furniture)
704-823-1988 • www.gastonia.wbu.com

20% OFF
Any One RegulARly PRice item*  

*One coupon per customer please. Cannot be combined with any other offer. 
One discount per purchase. Offer not valid on previous purchases, gift cards,

optics, DSC memberships or sale items. 

(Valid only at Wild Birds Unlimited 3916 East Franklin Blvd.)

BIRD FOOD • FEEDERS • GARDEN ACCENTS • UNIQUE GIFTS
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Japanese Steakhouse & Sushi

Voted #1 
Japanese Restaurant 

in Gaston County!Gift CaRds 

aRe aVailable!

RestauRant HouRs
Belmont • Gastonia • Lake Wylie

Monday - Saturday 10:30 a.m. - 10:00 p.m.
Sunday 11:00 a.m - 9:00 p.m.

Mount Holly
Monday - Thursday 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.

www.thesakeexpress.com

1/2 off
Any Entrée

of equal or lesser value up to $9.00.

Japanese Steakhouse & Sushi

Buy One
Get One

One coupon per customer please. Cannot be combined with any 
other offer. Does not include combinations. Expires 4.15.18. 

1/2 off
Any Sushi

of equal or lesser value.
(Excludes Mount Holly)

Japanese Steakhouse & Sushi

Buy One
Get One

One coupon per customer please. Cannot be combined 
with any other offer. Expires 4.15.18. 

belmont
675 Park St.

704.461.0400

Gastonia
1327 E. Franklin Blvd.

704.864.4466

lake Wylie
5360 Hwy 557
803.610.0146

mount Holly
349 W. Charlotte Ave.

704.827.4819
(NOW OPEN!)

facebook.com/sakeexpress         twitter.com/sakeexpress

ask about ouR 

spoton loyalty 

pRoGRam!

Bento Box!
Try our new 

For 
onLy $949

CAMP DATES:
Gaston County Schools Spring Break Camp

April 2nd-6th (9:00 a.m.-1:00 p.m.)

Summer Camp- #1 
June 11th-15th (9:00 a.m.-1:00 p.m.)

Summer Camp-#2 
June 25th -29th (9:00 a.m.-1:00 p.m.)

Summer Camp- #3 
July 9th-13th (9:00 a.m.-1:00 p.m.)

Tiny Tot Camp Camp 
June 18th-20th (9:00 a.m.-2:00 p.m.)

*This will be for 3 and 4 year olds. 
Children must be potty trained.

jonwalkerstables.org

Summer 
Riding Camps

Sign Up Now!

4933 Granny Trail, Gastonia, 
704-864-6529

ASk ABoUT oUR 

SiBliNG DiSCoUNT!

PlEASE CAll CARolyN 

foR MoRE iNfoRMATioN.

SiGN UP BEfoRE 
MARCh 31ST foR oUR 
EARly BiRD SPECiAl!
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From the Publisher
Springtime reminds us that there is always hope. After the cold, rainy doldrums of winter, and in spite 

the troublesome events happening at home and abroad, spring always comes. Trees and plants that 

have been dormant show new signs of life, and I love hearing the children on my street playing outside 

and having a grand time. I even like the sound of folks cutting grass!

Spring is also a great time for many small businesses, both new and established. When you have the chance, please patronize a 

locally owned small business near you. You may have seen the meme on Facebook or elsewhere…”When you support your local 

small business you are helping a little girl get dance lessons or a little boy get a team shirt…” And it’s true, you’re not helping a 

CEO buy another vacation property or a helicopter, you are helping out a neighbor. When you buy from a small business an actual 

person does a little happy dance!

Wishing you a joyous spring,

David
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our staff
Publisher

DaviD Hamrick

contributing PhotograPhers
rick HaitHcox

sales
DaviD Hamrick 

Design
DaviD James

contributing writers
Ben Dungan

DaviD Hamrick
glenn sawyer 

intern oPPortunities
Please contact us By email at 

info@gastonalive.com

events
contact us aBout Partnering witH us for your 

event at DHamrick@gastonalive.com

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

128 Birchwood court
mt. Holly nc 28120
www.gastonalive.com
704.650.8330

advertising info: 704.650.8330
info@gastonalive.com

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

on the cover

the historic courthouse in Dallas is on our cover this month. also 
shown in period clothing are Jason luker and alexandrea Pizza 

of the gason county museum of art and History. During 1857, the 
courthouse opened in the “Publick square.” there the county business 
and entertainment was conducted, and you could hear trial testimony 

and the latest music from traveling performers and singers. in 1874, 
architectural changes were made after a fire. the fence posts that 
surround the court square and the granite stairs were fashioned by 

John campo, a union soldier who made Dallas his home.

gaston alive magazine is published monthly in the gaston county, nc area by art fx media. all 
editorial contained within is the property of the publisher and cannot be reproduced in whole 

or in part without written permission. the publisher accepts no liability for the accuracy of 
statements made by the writers or advertisers. ©2018 art fx media.
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Dr. Lidia Adkins;
CFMP, DC, PKT 

Your 40 Day Transformation
40 lbs in 40 Days!**

You can schedule your 
Free Consultation by calling 

704-461-0265
216 South New Hope Rd, Gastonia

www.cwli.net

**
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Call For Your 
FREE Consultation!*

*Consultation times are limited.

“If you are serious about losing 
weight in 2018, I can really help you.”

Our Propreitary, Physician-Supervised
Weight Loss System: 
•  Easy to follow
•  Boasts an 88% long term success rate
•  Allows our patients to lose weight fast
•  Even works for patients who are diabetic, 
 hypothyroid, or who have failed at
 every other weight loss system available.
•  Allows you to literally watch the fat melt 
 off your belly and thighs...and maintain it 
 for the rest of your life.

Up To

To Be Your Best... 
See the Best

Kristina has
Lost 74 lb!
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I don’t know whether I was dreaming of Tiramisu or if it came up in conversation, but I’ve had a craving. 
I thought if I’m going to make Tiramisu, I should write it up for Gaston Alive! so I need to find a way 
to make it my own. In looking for a creative new idea on a tried and true favorite I started browsing 
recipes on-line and even on the packaging but wasn’t satisfied with what I was finding. Many times when 
I have a Tiramisu out they can be soggy, very sweet, heavy or one note. So I was looking for something 
firm, lite and while having the essence of Tiramisu without being overwhelmed with coffee and cocoa.

My second thought was, if I can come up with this new version why stick to the traditional presentation. 
I originally was leaning toward a trifle, but it was a bit of three bears, too big or too small, but I 
never found one just right. I ended up utilizing a spring form to provide a more cake shaped dessert.

This got me thinking of what goes well with espresso and cocoa. Thinking back to my trip to Italy they 
always served a lemon peel with an espresso but I felt that might conflict with cocoa so continuing down 
the path I landed on hazelnut which is the perfect pairing for both.

Method:
This recipe has lots of whipping. I actually like to do it all by hand so things don’t get over beaten. 
(It also helps me reach my daily activity goal.) Mix the egg yolks and the first four ingredients well, 
cook in a double boiler until the consistency of pudding, set aside to cool.

Brew the espresso, set aside to cool. Whip the cream. Whip the egg whites till stiff; I use a copper 
bowl which makes a huge difference in the consistency and stability of the whipped whites. Fold the egg 
whites into the cooled pudding. Mix the cooled espresso and coffee liquor and place in a bowl you can 
dip the cookies.

Now to assemble, spray your spring form well, I used one with a center core which I wrapped with 
parchment to allow it a better release. Cut the Ladyfingers in lengths which fit in your spring form 
about ¼ of an inch below the rim. In my pan this was just over half of a Ladyfinger. Layer some whipped 
cream into the bottom of the form. Dip each Ladyfinger quickly in the espresso mixture and stand up 
against the outer edge of the form leaving space between each cookie. Layer in the mascarpone mixture 
then place some dipped Ladyfingers horizontally in the form radiating out from the center. Follow this 
process layering in whipped cream, Mascarpone mixture, dipped cookies. Finish with mascarpone.

I froze this several hours to get a good set on the spring form. Invert on your presentation plate, dust 
the top with cocoa, add more whipped cream to beautify. Keep chilled prior to serving.
Options: more traditional would remove the hazelnut, something brighter might be to add in some lemon 
zest into the whipped cream.

Admittedly this cake takes some effort, but with Easter just around the corner this is a crowd pleaser.

Till next time, ‘Make it Your Own’,

Glenn

glenn

Tiramisu Cake

facebook.com/glenn.sawyer.988

Follow me on Facebook to 
continue the culinary adventure.

I always wanted a copper bowl for whipping 
egg whites as I’ve always heard it makes 
them better. After some research there is 
real science behind why a copper bowl reacts 
with egg.

Most folks might use a mixer to make egg 
whites and some might accidentally have 
whipped them till they break, turn grainy 
and expel moisture. The reason is why people 
eat egg white omelets, egg whites are packed 
with protein.

In addition, if you’ve ever felt like eggs 
smell like sulfur you would be correct 
again. The sulfur molecules interact with 
the protein strands to make tight bonds. So 
tight they actually squeeze the water right 
out and create little knots.

The Copper bowl releases particles which 
interact with the Sulfur in effect 
neutralizing it while the copper ions allow 
the protein to form longer loose strands 
trapping more air and retaining moisture. 
Interestingly the color of egg whites 
whipped in copper have a light yellow hue.

If you can’t get your head around the price 
of the 2.5 pounds of a fancy copper for 
whipping eggs you can always fall back on 
Grandma’s trick of adding a bit of cream 
of tartar to the whites. It has a similar 
effect on the whites, but certainly not the 
culinary cool.

Why Copper?

IngredIents:
 • 8 oz of mascarpone
 • 7 oz of crème fraiche
 • 1 cup of sugar
 • ¼ Tsp hazelnut flavor
 • 6 eggs separated
 • 7 oz Ladyfingers
  Savoiardi (cookie)

 • 1 cup of Espresso
 • ¼ cup of Coffee Liquor
 • 1 pint of whipping cream
 • Cocoa Powder
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Gaston Alive! has helped hundreds 
of small businesses prosper-

Imagine what we 
can do for you!

facebook.com/GastonAlive

Contact us today for a no obligation consultation.
Sales: 704-650-8330

gastonalive.com  •  info@gastonalive.com

gastonalive.com
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Destiny Lives On Golf Tournament
3rd annual golf outing • four-man captain’s choice

Friday, April 27, 2018
Cramer Mountain Club • 100 Hidden Pastures Dr. Cramerton, NC 28032

For more information visit: www.DestinyLivesOn.org

Thank You 
To All Participants 

And Sponsors!

We are officially sold out! Contact us if 
you would like to donate items for the 

raffle. Please email Kelly Stafford 
at DestinyLivesOn@hotmail.com

Please sign up to be an 
organ donor! More information 

here: www.donatelifenc.orgSOLD OUT
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Helping You Make The Right Move!
704-879-7155 • 5130 Wilkinson Blvd., Gastonia , NC 28056

www.buddyharper.com

Buddy Harper
704-747-4016

NC/SC LIC

Tonya Freeman
704-467-0828

James Freeman
704-718-7967

Christyn Denton
704-363-9083

NC/SC LIC

Cindy Rankin
704-460-1521

NC/SC LIC

Angelia 
Matthews

704-460-4083

Kristen Jones
704-906-2647

Se Habla Español

Sarah Jimison
704-678-9657

Jill Bennett
980-295-9076

NC/SC LIC

Charlie Gonzalez
980-251-1215

Se Habla Español

Sarah Cerilli
724-777-8660

Leigh Ann Calvert
704-813-2772

NC/SC LIC

Stacey Moore
704-775-2988

NC/SC LIC

Kelly Cruise
704-747-3344 

NC/SC LIC ABR,AHWD

MLS 3348758 $369,000-Gastonia
1.36 Acres, 3BR/5BA, 5,743 sqft, Privacy

MLS 3307658 $210,000-Shelby
.52 Acre, 3BR/2BA, 2,200 sqft, Basement

MLS 3349516 $249,500-Oaks At Clover
3BR/2.5BA, 2,411 sqft

MLS 3336093 $244,500-Monticello Woods
3BR/2BA, 2,617 sqft, Basement, Pool

FeaTuRed HoMes
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The story of Adam, aka “The Big Man”, is ultimately one of hope, 
passion and determination. But it wasn’t always that way.

Adam was riding high ten years ago, like so many in the housing 
industry. Some may say he was living the dream. He was working in 
construction, building marble and granite fireplaces.

The money was good. Life was good. That is, until the bottom fell out, 
thanks to the subprime mortgage crisis in late 2007.

It wouldn’t take long for Adam, and many others in that industry, to find 
themselves on the unemployment line through no fault of their own.

Hindsight is a funny thing. Today we know how bad the subprime 
mortgage crisis actually was. In 2008, we didn’t know how bad it would 
be or how long it would last. Adam probably thought he’d be back to 
work in a few weeks or months. Those few weeks and months, turned 
into two years.

After receiving unemployment for nearly two 
years, Adam had to make a choice - go back 
to school and maintain his unemployment 
benefits, or not go back to school and lose his 
unemployment benefits.

Sounds like an easy choice to me. Adam 
decided to enrolled in the Broadcasting 
Production Technology program at Gaston 
College in 2010.

Adam was good at construction, but he had 
always had a passion for videography. The 
question was - would he be able to develop the 
skills to do this?

You see, Adam has a thing called ‘grit’ - a 
character trait that Angela Duckworth, a 
professor in psychology at the University of 
Pennsylvania, describes as the combination of 
passion and perseverance to achieve long-
term goals.

After two years of being unemployed, you can 
understand that Adam’s confidence probably 
wasn’t where it should have been. But he kept 
showing up - listening and learning.

And then one day it all clicked. Adam produced 
two “Big Man Around Town” videos for a class 
project. These two videos were created much 
in the style of Guy Fieri’s show Diners, Drive-
Ins and Dives.

But this is when it all came together for Adam. 
This is moment when he knew he could do 
this. The creative vision in his head could be 
translated onto the screen.

Adam would eventually go on to secure an 
internship at WCCB-TV in Charlotte helping out 
with their morning show “News Rising”. His 
goal was to be so good that at the end of his 
internship they wouldn’t want him to leave.

And that’s how it worked for Adam. He 
was offered a part-time job as a Production 
Assistant. Just last year, he was promoted full-
time as Director/Master Control Operator.

But that’s not all. Adam continued to challenge 
himself and decided to take a freelance 
videographer position with the Charlotte 
Knights baseball team last summer. He even 
had one of his video shots take the #4 spot on 
ESPN’s Sportscenter Top 10 Plays of the Day 
list last summer.

Adam is checking off his professional goals 
little by little. But it’s bigger than that for him. 
It’s about being a positive role model for 
his son.

Adam’s son, Ethan, was just a toddler when 
things got tough ten years ago. Today he’s in 
middle school. But over the years, I’m sure 

Ethan has seen how just hard his dad has 
worked to achieve his goals.

‘Don’t listen to what people say, watch what 
they do’. I love that quote because it’s so true. 
Actions always speak louder than words.

If Adam keeps it up, he’ll amass quite the 
portfolio of videos for his son to watch. He’ll 
leave a legacy that will last a lifetime.

And then one day Ethan can say, “Hey, do you 
know The Big Man? That’s my Dad.”

Big gritBY BEN DUNGAN 

Big Man,

He used to be the Big Man Around Town. Now he’s the 
Big Man Around the Big City. But at one time, he was 
simply the Big Man Without A Job.
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As it turns out, it is. There are direct 
flights daily to Cuba from Charlotte 
Douglas. In about two and a half hours 
you can be a world away and a few 
years back in time.
I have wanted to go to Cuba since I was in elementary 
school living in Hialeah Florida. About half of the kids on 
my street and at my elementary school were Cuban. I 
remember wondering why their houses smelled “funny”.  
Now that I know and love Cuban food, I realize it was the 
spices they cook with!

Technically, tourist travel to Cuba is illegal, but prior approval 
by the State Department is not necessary if you go for one of 

twelve reasons…humanitarian, educational, religious, etc. I 
checked the journalistic box and no one asked for a business 
card or any supporting documents. Just check the box. You 
do have to have a Cuba Ready card, or Visa, which you can 
get at the American Airlines counter for $100. That and a 
passport are all that is required as far as documentation.

I also converted some cash to Euros. You can convert 
American dollars in Cuba, but the Cuban government 
charges a ten per cent surcharge, on top of the exchange 
fees. Right now there are two currencies in Cuba, the Cuban 
Peso (CUP) and the Cuban Convertible Peso (CUC). The CUC 
is pegged to the dollar and is worth about twenty five times 
what the CUP is worth. As far as I could tell, everything is 
priced in CUC’s.

The flight was uneventful. I was one of about eight people 
in a plane that seats a hundred and something. Flying in 
from the ocean inland in Cuba we flew over farms and 
countryside. I saw a few tractors and work truck in the fields, 
but for the most part, the countryside was pastoral, but 
almost no people or cars on the roads. In North Carolina at 
least, it would be unusual to see a road without any cars for 
miles and miles.

The airport in 
Havana is small 
(think Greenville 
Spartanburg). After 
going through 
customs in Havana 
and converting some 
money, I took a cab 
to my B&B. The first 
thing I noticed was 

the old cars and the horse drawn carts. 
As I hurriedly tried to snap pictures of 
the old cars, I soon realized they are 
everywhere, and that there were going 
to be plenty of opportunities for photos.

My receipt from Air BnB evidently had 
an incomplete address for my B&B, 
and my cab driver didn’t speak English, 
and I speak almost no Spanish. So we 
ended up stopping every few feet on 
this back alley while my cabbie and 

his partner asked for 
directions to the Leon 
Azul (blue lion). After 
about twenty minutes 
I realized I had taken a 
picture of the proprietors’ 
business card online, 
and this provided a more 
complete address.

There are hotels in Cuba, 
but I chose a room on 

Air BnB. In general, prices range from 
$20-$100, with many under $50. The 
accommodations are not what many 
Americans are used to, but they are 
similar to how many Cubans live.

As I was only there about twenty four 
hours, I didn’t see all of Cuba, mostly 
just Old Havana. I did take a ninety 
minute tour on the Hop On Hop Off 
double decker bus, and walked a lot. 
Right in front of my B&B was a city 

square where people gathered at all 
hours of the day and night.

Havana, is beautiful, but crumbling. 
Almost all of the houses and buildings 
need at least paint, if not major 
repair. The roads were paved and 
decent, at least from the airport 
and in old Havana. Cuba is one of 

the few remaining Marxist-Leninist 
socialist states, and as such they have 
traded education and health care for 
most of what we consider modern 
conveniences. Most government jobs 
pay about $20 per month, with doctors 
making about $67 per month, but this is 
augmented by a range of free services 
and subsidies.

This was just a “trial run”, to see how 
difficult it was to get in and out of Cuba 
(it wasn’t) and to see how welcoming 
the Cuban people were (they were). 
So if you have an interest in Castro, 
Hemingway and the home of the 
daiquiri, consider Cuba!

CUBA...
Day Trip To

is ThaT even possible?

By David Hamrick
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Please Drink Responsibly

HWY 49

HW
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27
4

Lake Wylie 
Discount Liquors

BP Gas
Station Auto

Zone

Publix

Food
Lion

Wal-Mart

Lake Wylie Discount Liquors 5081 Charlotte Hwy • Lake Wylie • 803.831.8161

$2 OFF
Any Purchase Of $25 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 4/15/2018.

$5 OFF
Any Purchase Of $60 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 4/15/2018.

$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 4/15/2018.

*Applies to selected window treatments from Budget Blinds. Restrictions may apply, ask for details. Valid for a limited time, not valid with any other 
offers, discounts, or coupons. Offer good at initial time of estimate only. At participating franchises only. ©2018 Budget Blinds, LLC. All Rights Reserved 
Budget Blinds is a trademark of Budget Blinds, LLC and a Home Franchise Concepts Brand. Each franchise independently owned and operated.

We’re Budget Blinds, and we’re North America’s #1 provider 
of custom window coverings. We do it all for you; design, 
measure and install — because we think everyone, at every 
budget, deserves style, service, and the peace-of-mind of 
the best warranty in the business. 

Want a fresh new look for spring? Call your local, neighborhood experts!

Call now for your free in-home consultation!

Faux Wood Blinds

Blinds • Shutters • Shades • Drapes • Home Automation

Call Budget Blinds for a high quality, affordable and efficient shopping 
experience or visit us online at www.budgetblinds.com/southgastonia

704-864-8778

One coupon per customer please. Cannot be combined with any other offer. Expires 4.15.18
On Select Window Coverings.
20% OFF

*
Mention This Offer To Receive

Visit Our New Showroom!

3826 S. New Hope Road • Suite 10

Gastonia, NC 28056
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Hours
Mon.-Thur.: 11a-3p, 5p-9p

Fri.: 11a-3p, 5p-10p
Sat.: 11a-10p

Sun.:12p-3p, 5p-8p

Ask Us About Catering Your Next Event!

any purchase of $25.00 or more
$5.00 OFF!

One coupon per customer please. Cannot be combined 
with any other offer. Expires 4.15.18

*with purchase of 2 beverages, 2nd entrée 
must be of equal or lesser value

1/2 OFF!*

One coupon per customer please. Cannot be combined 
with any other offer. Expires 4.15.18

buy one entrée get one

Greek Cafe

Akropolis

704-868-3636 • 3070 East Franklin • Gastonia (Next To La Fuente)

Hours
Mon.-Thur.: 11a-10p
Fri.-Sat.: 11a-10:30p

Sun.: 11a-9p

704-866-7744 
3070 East Franklin • Suite #2 • Gastonia 

(Right Below Best Buy)

Mexican Gril l
Owner Ben Dorantes 

and Staff

*with purchase of 2 beverages, 2nd 
entrée Must be of equal or lesser value

1/2 OFF!*

One coupon per customer please. Cannot be combined 
with any other offer. Expires 4.15.18

any purchase of $25.00 or More
$5.00 OFF!

One coupon per customer please. Cannot be combined 
with any other offer. Expires 4.15.18

buy one entrée get one

ask us about catering your neXt event!

Let Us bUiLd YoU

A CUstom GArAGe or stUdio
ConCrete-repAir/repLACe

epoxY FLoors

980-210-2750 • garages@irongateforge.com
iron GAte ForGe

Probate & ProPerty transfers ~ real estate ~ Wills & trusts

704.829.8034
strickerlaw.com

112 Kenwood Street | Belmont nC 28012
Attorney Andrew Brandt 

Gaston Alive! has helped hundreds 
of small businesses prosper-

Imagine what we can do for you!

facebook.com/GastonAlive

Contact us today for a no obligation consultation.
Sales: 704-650-8330

gastonalive.com  •  info@gastonalive.com
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