
gastonalive.com

Gaston alive
Home  |  garden  |  style  |  fun  |  food  |  Happenings

Old Man River, The Catawba 
  p8

Nothing Funny About A Cold?
   p10

Double Chocolate Cake With 
Raspberry Filling
 p13



gastonalive.com  |  facebook.com/gastonalive2

STORE HOURS
Mon.-Fri. 10a-5p • Sat. 10a-3p

Walking On 
 Sunshine...

Tally Ho Clothier  |  1013 Union Road  |  Gastonia, NC 28054

704.861.1990 
www.tallyhoclothier.com
new@tallyhoclothier.com

Dr. Lidia Adkins;
PKT, DC, CFMP 

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 2019, I can really help you.”

Our Proprietary, Physician-Supervised
Weight Loss System: 
•  Individualized weight loss protocols and formulas that are 
 administered based on metabolic dysfunction.
•  Proprietary physician-developed weight loss formulas in 
 collaboration with USA labs
•  No hormones, no stimulants, no expensive slimming devices
•  10 years physician experience in management of weight 
 loss conditions
•  Safe and highly effective for auto-immune, diabetes,
 hypothyroidism, high blood pressure and cardiovascular patients.
•  Carolinas Weight Loss Institute is the leading weight loss clinic in
 NC focused on dealing with the functional causes of weight loss.
 It is led by clinic director, Dr. Lidia Adkins, a functional 
 medicine doctor.

Up To

To Be Your Best... 
See the Best

Charity has 
lost 100 lbs!

*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. ©2019 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 your local, neighborhood experts, and when 
we say we have style and service for every budget, 
we really mean it. Call North America’s #1 provider 
of custom window coverings and get the style and 
personalized service you deserve!

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

Visit Our Showroom!

3826 S. New Hope Road • Suite 10

Gastonia, NC 28056

Style, service and a 
price that fits you.

Call now for your free 
in-home consultation!

BudGet BliNdS Of SOutH GaStONia/BelmONt
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Japanese Steakhouse & Sushi

Voted #1 
Japanese Restaurant 

in Gaston County!Gift CaRds 

aRe aVailable!

RestauRant HouRs
Belmont • Gastonia

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 3.15.19. 

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 3.15.19. 

belmont
675 Park St.

704.461.0400

Gastonia
1327 E. Franklin Blvd.

704.864.4466

mount Holly
349 W. Charlotte Ave.

704.827.4819

facebook.com/sakeexpress         twitter.com/sakeexpress

ask about ouR 

spoton loyalty 

pRoGRam!

Bento Box!
Try our new 

For 
onLy $949
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Antiques, Fine Furnishings, Accessories and Gifts

Blythe Gallery

Retirement Sale! 
Everything 35% Off!

After 10 great years, owner is retiring. Now is a very special opportunity 
to get quality home furnishings at a wonderful price.

117 N. Main Street • Belmont, NC 28012 • 704.825.8809 • Tues. - Sat. 10 a.m. - 5 p.m. or by appointmentZ
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Bust of Apollo

Classic Blue & White Porcelains Antique English Burl Breakfront

Tuxedo Sofa in Cream Linen

Many great lamps
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KUBOTA BX80 
THE MUST-HAVE SUB-COMPACT TRACTOR 

FOR PROPERTY OWNERS. 

The ultimate in versatility. With the new Swift-Tach Front Loader, you can easily switch jobs 
and master your yard or acreage without getting off the tractor.

Visit us to find out why the BX is the right tractor for you.

© 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

Welcome To 
Our Community...

Close To Home!

514 Old Mount Holly Road  •  Stanley, NC 28164  •  704-263-7417

Contact Bridget Parker at 704-263-7417

•	40	Bed	Assisted	Living
•	106	Bed	Skilled	Nursing	Beds-Includes	
	 20	Bed	Skilled	Memory	Care	Unit
•	Brand	New	State	Of	The	Art	Kitchen
•	3	Hot	Meals	Daily	+	Snacks
•	Full	Activity	Programs
•	Medicare	&	Medicaid	Certified
•	MD	Medical	Director	&	Nurse	Practitioner	
	 On	Staff
•	Only	Licensed	Nurses	&	Certified	
	 Nursing	Assistants

Newly Renovated 

Short Term Rehab 

Facility!
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You Are CordiAllY invited

the

Abby

jk jk

CharlotteCivicorchestra.org

date:
Sunday, February 10th, 2019 3:00 p.m.

venue:
Belmont Abbey College, 

100 Belmont Mt Holly Rd, Belmont, NC 28012

tickets:
Donations. Please invite your friends and family.

special guests:
Carolina Pro Musica

repertoire:
Bach Cantata BWV 209

Telemann Recorder Concerto
Mozart Symphony no. 39

this performance graciously sponsored by 

Please note-

Performance at 

3:00 p.m.
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Rollin’ on The RiveR?
By DaviD hamRick

08 noThing Funny aBouT 
a colD?

By Ben Dungan

10
DouBle chocolaTe 

cake WiTh RaspBeRRy 
Filling

By shelBy Wilson 

13
featured this month

From the Publisher
February means Valentine’s Day is right around the corner- so here is your final warning guys. Happy 

wife-happy life, as they say. No sweetheart? Then you might be interested to know that February 

has other important days- February 10th is National De-worming day; February 12th is National 

Productivity Day, and the 24th is National Excise Day (whatever that is).

I’ve never seen a card for National Excise Day, and I’m pretty sure I don’t want to see a card for National De-worming Day. 

Although they might not be any worse than some of the Disney Princess, pink pony, sparkles and rainbow cards I see on the 

racks –who designs these things anyway? 

Regardless, however you decide to spend your Valentine’s Day- here wishing you a great February!

Peace,

David
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our staff
Publisher

DaviD Hamrick

contributing PhotograPhers
rick HaitHcox

BranDon Jones

sales
DaviD Hamrick 

Design
DaviD James

contributing writers
Ben Dungan

DaviD Hamrick
sHelBy Wilson

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

on the cover this month is a scene at dusk on the 
catawba river. see related story page 8. Photo courtesy 

of Brandon Jones and the catawba riverkeeper 
foundation. graphic design by David James.

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. ©2019 art fx media.

ga
st

on
 a

liv
e

m
a

g
a

z
in

e

ga|02|19

gastonalive.com

Gaston alive
Home  |  garden  |  style  |  fun  |  food  |  Happenings

Old Man River, The Catawba 
  p8

Nothing Funny About A Cold?
   p10

Double Chocolate Cake With 
Raspberry Filling
 p13

Professional Portraits are a treasure forever.
   Call and sChedule your Portrait session now.
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Old Man 
RiveR...
The CaTawba

A lot of you drive over the Catawba River every day and probably 
don’t give it much thought. Or maybe you catch a glimpse of 
the fall foliage or the steam rising from the river some summer 
mornings as you brave 85 on the way to work.
The truth is that the Catawba was here long before any of us, and hopefully, will be here long after we are long gone. Named after the 

Catawba Indian Nation, the Catawba has been a major factor in the history and development of the region since pre-colonial times. 

During the 19th century, the Catawba was briefly made navigable through the construction of a canal system.During the 20th century, 

dams were created to create power for the emerging textile and other industries, as well as to provide drinking water.

Today, the Catawba-Wateree Basin is one of the fastest growing areas in the 

United States, and the Catawba-Wateree River is used for power production, 

industry, agriculture, drinking water and recreation. Duke Energy, one of 

the world’s largest utility companies, holds the primary responsibility for 

managing the reservoirs and regulating development on the River.

Unfortunately, there are four major dangers to the river, and Duke Energy 

is involved in two of those- coal ash and what’s called the energy-water 

nexus, or the stress that energy production puts on the river. The other two 

are storm water runoff and CAFO’s, which are “concentrated animal feeding 

operations” such as hog and poultry farms.

Coal ash is a byproduct of burning coal 

to produce electricity. Within a 29 mile 

stretch of the Catawba River, near 

Charlotte, 120 million tons of coal ash 

is stored in unlined, impoundments 

(commonly referred to as coal ash 

“ponds”). These ponds sit adjacent to 

reservoirs (lakes) that supply over one 

million people with drinking water. North 

Carolina regulators ruled recently that 

Duke does not have to dig up and remove 

coal ash from seven locations deemed 

low risk, including the Allen steam station. 

Environmentalists counter that the only 

safe way to remedy the problem is the 

removal of the coal ash-that leaving the coal ash in unlined pits with a cap will not prevent toxic chemicals from leaching into the 

groundwater. Another issue is the expense, and whether Duke customers are on the hook for cleanup expenses.

The energy-water nexus has to do with, among other things, the loss of water in the power production process. Although there has 

been an increase in the use of renewable energy sources, the majority of electricity is still generated by nuclear or fossil fuel plants, 

which consume large amounts of cooling water. According to the Union of Concerned Scientists, the Catawba-Wateree River is 

the fourth most stressed river from power production in the United States. Every day, 75 million gallons 

of water are lost during the process of power generation on the Catawba River. An additional unknown 

amount of water is lost through evaporation after cooling water is discharged back into the river.

With the incredible amount of new construction in Gaston, Mecklenburg and surround counties, storm 

water runoff has become a major issue. Impervious surfaces, such as roads, parking lots, and buildings 

cause major runoff. This runoff carries debris, chemicals, motor oil and sediment into urban streams and 

creeks – eventually, making its way to the lakes and river. Silt runoff from construction is another concern, 

especially at Lake Wylie. Because of the dam system, silt and runoff that go into the lake have nowhere to 

go. Many folks that live on the lake bemoan the loss of what were once 

open coves where the water is now feet lower than in previous years 

because of silt buildup.

The CAFO’s or “concentrated animal feeding operations”  have to do with 

large scale industrial animal feeding operations; again primarily hog and 

poultry operations. There are several concerns with CAFO’s, but primarily 

the runoff from improperly stored waste in these facilities and the amount 

of water they consume.

Fortunately, in spite of the concerns about power production and clean 

drinking water, there is still much fun to be had on the river. Boating- 

including paddle boarding, canoeing and kayaking are fun summer activities. There is also the Belmont 

Rowing Club. Fishing is another popular pastime with many varieties of fish, including bass, catfish, and 

perch, among others. The river and Lake Wylie are favorites with many outdoor enthusiasts, who enjoy the 

river year round. We are truly fortunate to have this resource so close and accessible.

Old Man River- the Catawba- he just keeps rollin’...but he needs our help. The river has been there a long 

time, but it needs our care and protection so that we, along with generations to come, can continue to 

enjoy this most precious natural resource.

Special thanks to Catawba Riverkeeper Brandon Jones for his assistance with this article. Reach Brandon at brandon@catawbariverkeeper.org

By David Hamrick
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In the previous three 
winters, I have had 
two colds. Do the 
math - that means 
one entire winter season, 
I went cold-free. That also 
means I went an entire year 
without having to scour the 
pharmacy aisles looking 
to buy the right “nighttime, 
sniffling, sneezing, aching, 
coughing, stuffy-head, fever, 
so I can rest” medicine.

I even bragged about it. Deep down, I knew 

I probably shouldn’t have, but I was proud. 

Friends and coworkers would come to me 

complaining how they felt bad and I’d in turn 

tell them how I went a whole year without 

a cold. I am sure it was exactly what they 

wanted to hear.

But all of that was before this winter. Karma 

has a funny way of revealing itself. In the 

last month, I’ve had not one, but two colds. 

Maybe I should quit bragging. Maybe I’m not 

as immune as I thought.

If April showers bring us May flowers, 

then Christmas hugs and handshakes bring 

us January coughs and sinus headaches. 

There’s no way around it.

After a busy and stressful holiday season, 

our immune systems are shot. And as a 

result, you end up like me - two colds in  

one month.

When you’re sick, everyone has advice. 

Especially the mothers out there.

All it takes is one cough, one sniffle or one 

sneeze, and mothers everywhere instantly 

become doctors. They dole out advice like 

doctors dole out prescriptions. Of course, the 

difference is, mothers do it with love.

“You should take this. You should take that. 

You need to drink hot tea. You need to eat 

more chicken soup. You just need to rest.”

That’s the problem with the common cold - 

everyone’s an expert on how to treat it, yet 

nobody knows how to cure it.

Even the clerk at the WalMart self-checkout 

had advice. Usually self-checkout means, 

you know, you check yourself out. That’s not 

how it works when you want to purchase 

any sinus and cold medicine. They need to 

approve that.

So in addition to the purchase approval, the 

Walmart clerk also tells me how sick she was 

the week before and how she finally beat it. 

She was probably a mother too.

She proceeds to rattle off a laundry list of all 

the vitamins and supplements she’s currently 

taking including all of the B vitamins, all of 

the D vitamins, potassium, magnesium and 

I’m sure a half a dozen other things before I 

eventually tuned her out.

People mean well, especially mothers. But 

sometimes, all you want to do is curl up in a 

ball and just sleep.

But that’s the problem with the common cold. 

It just knocks you back - but rarely knocks 

you out. Unlike the flu.

So we fight through it, go through our normal 

day-to-day routines. We carry on. We show 

up to work feeling subpar.

Maybe the reason we can’t shake the icy 

clutches of the common cold is because we 

try to fight through it. We feel bad, yet not 

bad enough to warrant laying in bed all day.

A wise person once said, “An untreated cold 

lasts as long as seven days and a treated cold 

lasts only one week.” This wise person was 

probably a mother too.

There is no cure for the common cold. It is a 

viral illness that just needs to run its course.

In an age of “on-demand” and “there’s an 

app for that”, there is no quick fix for the 

common cold. It’s like a metaphor for the 

winter season we’re in. Only way out of it is 

through it. Hunker down and ride it out. 

The older you get, you realize your mom 

was right. And while there is no cure for the 

common cold, there is something healing and 

comforting in a mother’s love, along with a 

side of chicken soup, and of course, rest.

Eventually, we all find a way to beat the 

common cold. Just not in the way we wanted 

to and not in the timeframe we had hoped for.

There’s more winter weather ahead and 

more hugs and handshakes to be had. Just 

remember what your mother always said - 

make sure you constantly wash your hands 

and if you go outside this winter, make sure 

you wear a jacket.

We wouldn’t want you to catch another cold. 

Sniffling, Sneezing…
Cold SeaSon
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IngredIents CAKe:
 •	1 ½ Cups brown sugar, packed
 •	3 ounces fine-quality semisweet
  chocolate, chopped (I used Ghirardelli
  chocolate chips)
 •	1 ½ cups hot brewed coffee
 •	3 cups granulated sugar
 •	2 ½ cups all-purpose flour
 •	1 ½ cups unsweetened cocoa powder
  (not Dutch process)
 •	2 teaspoons baking soda
 •	3/4 teaspoon baking powder
 •	1 ¼ teaspoons salt
 •	3 large eggs, at room temperature
 •	3/4 cup vegetable or canola oil
 •	1 ½ cups buttermilk
 •	3/4 teaspoon vanilla extract

By ShelBy WilSon 

IngredIents fIllIng:
 •	One (10-ounce) bag frozen raspberries,
  thawed
 •	1/4 cup sugar
 •	1 Tbsp. cornstarch

IngredIents frostIng:
 •	1 pound fine-quality semisweet
  chocolate, chopped (I used Ghirardelli
  chocolate chips)
 •	1 cup heavy whipping cream
 •	2 tablespoons granulated sugar
 •	2 tablespoons light corn syrup
 •	1/2 stick (1/4 cup) unsalted butter,
  cut into small pieces

This recipe makes a large 2 layer cake, or an even taller 
(smaller) 3-layer cake- depending on pan size (see instructions 
below). It turns out to be a very moist chocolate cake with 
a rich chocolate ganache frosting... with a surprise layer of 
raspberry inside! (I cheated and used Dickinson’s raspberry jam 
instead of fresh raspberries). Yield: 12 to 14 servings

Prep time: 40 min
Cook time: 50 min

dIreCtIons:
1. Prepare cake: Preheat oven to 300°F and grease two 10 inch cake
 pans, or three 8-inch cake pans. Spray pans with nonstick spray
 and then line bottoms with rounds of parchment paper- then spray
 paper too.

2. In a medium bowl combine chocolate with hot coffee. Let mixture stand, stirring
 occasionally, until chocolate is melted and mixture is smooth.

3. In a large bowl sift together sugar, flour, cocoa powder, baking soda, baking powder, and
 salt. In another large bowl with an electric mixer beat eggs until thickened slightly and
 lemon colored (about 3 minutes with a standing mixer or 5 minutes with a hand-held mixer).
 Slowly add oil, buttermilk, vanilla, and melted chocolate mixture to eggs, beating until
 combined well. Add dry mixture and beat on medium speed until just combined.

4. Divide batter between pans and bake in middle of oven 50 to 65 minutes, or until tester
 inserted in center of cake comes out clean.

5. Cool layers completely in pans on racks. Run a thin knife around edges of pans and   
 invert layers onto racks. Carefully remove parchment paper and cool layers completely.
 Cake layers may be made 1 day ahead and kept, wrapped well in plastic wrap, at 
 room temperature.

6. Prepare frosting: In a 1 1/2- to 2-quart saucepan bring cream, sugar, and corn syrup to a
 boil over moderately low heat, whisking until sugar is dissolved. Remove pan from heat
 and add chocolate, whisking until chocolate is melted. Add butter pieces and whisk 
 until smooth.

7. Transfer frosting to a bowl and cool, stirring occasionally, until spreadable (It may be
 necessary to chill frosting to reach spreadable consistency).

8. Prepare filling: Puree raspberries in a food processor or blender. Press the puree through
 a fine-mesh strainer with the back of a spoon, removing the seeds. Heat the puree in a
 small pot with the sugar and cornstarch until mixture boils, stirring constantly. As it
 boils, it should quickly thicken. Let cool.

9. Assemble cake: Spread a thin layer of ganache on 1st cake layer- followed by a layer
 of the raspberry filling. Top with 2nd cake layer and repeat (if using a 3rd layer). If
 only using two cake layers, cover the top and sides with the remaining chocolate ganache
 frosting. Cake keeps, covered and chilled up to 3 days. Bring cake to room temperature
 before serving.

tIPs:
* If you use frozen raspberries that are already sweetened with sugar, just leave the
 sugar out when making the filling.

* If you only have two 9-inch round pans or two 8-inch rounds, you can choose to just make
 a 2-layer cake and then use the rest of the batter to make some cupcakes. Fill the pans
 no more than 2/3 full with batter- you don’t want them to overflow when they rise 
 while baking!

Double ChoColate 
Cake With RaspbeRRy 
Filling

https://rememberingaustin.org

Team

Jan. 4, 1993 - June 9, 2017

Join Team Austin on Sat. Apr. 13
for the Community Foundation Run/Walk/Donate.

Approximately 72,000 Americans including Austin 
died in 2017 from an overdose.

 Your generous support will help to fund  
Gaston Control Substances Coalition (GCSC) 

for Education & Prevention of Opioid Crisis.

Online Donations or Participant Registration opens on Feb. 1, 2019 

TEAM AUSTIN

 at www.cfgaston.org 
Sign Up Now!

DON’T JUDGE

BE INFORMED - BE INVOLVED

YOU MAY SAVE A LIFE

Designate donation to Team Austin.

Gaston alive
Home  |  garden  |  style  |  fun  |  food  |  Happenings

o

Gaston alive partners 
with many of Gaston County’s 

finest loCal Businesses

Our Owners Are Local  |  Our Staff Is Local
Our Readers Are Local  |  Our Advertisers Are Local

CheCk us out at 
Gastonalive.Com and faCeBook.Com/Gastonalive

704 .650 .8330
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 •	2 ½ cups all-purpose flour
 •	1 ½ cups unsweetened cocoa powder
  (not Dutch process)
 •	2 teaspoons baking soda
 •	3/4 teaspoon baking powder
 •	1 ¼ teaspoons salt
 •	3 large eggs, at room temperature
 •	3/4 cup vegetable or canola oil
 •	1 ½ cups buttermilk
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raspberry inside! (I cheated and used Dickinson’s raspberry jam 
instead of fresh raspberries). Yield: 12 to 14 servings
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Cook time: 50 min

dIreCtIons:
1. Prepare cake: Preheat oven to 300°F and grease two 10 inch cake
 pans, or three 8-inch cake pans. Spray pans with nonstick spray
 and then line bottoms with rounds of parchment paper- then spray
 paper too.

2. In a medium bowl combine chocolate with hot coffee. Let mixture stand, stirring
 occasionally, until chocolate is melted and mixture is smooth.

3. In a large bowl sift together sugar, flour, cocoa powder, baking soda, baking powder, and
 salt. In another large bowl with an electric mixer beat eggs until thickened slightly and
 lemon colored (about 3 minutes with a standing mixer or 5 minutes with a hand-held mixer).
 Slowly add oil, buttermilk, vanilla, and melted chocolate mixture to eggs, beating until
 combined well. Add dry mixture and beat on medium speed until just combined.

4. Divide batter between pans and bake in middle of oven 50 to 65 minutes, or until tester
 inserted in center of cake comes out clean.

5. Cool layers completely in pans on racks. Run a thin knife around edges of pans and   
 invert layers onto racks. Carefully remove parchment paper and cool layers completely.
 Cake layers may be made 1 day ahead and kept, wrapped well in plastic wrap, at 
 room temperature.

6. Prepare frosting: In a 1 1/2- to 2-quart saucepan bring cream, sugar, and corn syrup to a
 boil over moderately low heat, whisking until sugar is dissolved. Remove pan from heat
 and add chocolate, whisking until chocolate is melted. Add butter pieces and whisk 
 until smooth.

7. Transfer frosting to a bowl and cool, stirring occasionally, until spreadable (It may be
 necessary to chill frosting to reach spreadable consistency).

8. Prepare filling: Puree raspberries in a food processor or blender. Press the puree through
 a fine-mesh strainer with the back of a spoon, removing the seeds. Heat the puree in a
 small pot with the sugar and cornstarch until mixture boils, stirring constantly. As it
 boils, it should quickly thicken. Let cool.

9. Assemble cake: Spread a thin layer of ganache on 1st cake layer- followed by a layer
 of the raspberry filling. Top with 2nd cake layer and repeat (if using a 3rd layer). If
 only using two cake layers, cover the top and sides with the remaining chocolate ganache
 frosting. Cake keeps, covered and chilled up to 3 days. Bring cake to room temperature
 before serving.

tIPs:
* If you use frozen raspberries that are already sweetened with sugar, just leave the
 sugar out when making the filling.

* If you only have two 9-inch round pans or two 8-inch rounds, you can choose to just make
 a 2-layer cake and then use the rest of the batter to make some cupcakes. Fill the pans
 no more than 2/3 full with batter- you don’t want them to overflow when they rise 
 while baking!

Double ChoColate 
Cake With RaspbeRRy 
Filling
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*One coupon per customer please. Cannot be combined with any other offer. Minimum purchase of $25 pre-tax total. Expires 3.15.19. 
GA01

Good on Any Product!*

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
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Hours
Monday-Thursday: 11a-10p
Friday-Saturday: 11a-10:30p

Sunday: 11a-9p

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

(Right Below Best Buy)

Mexican Gril l

Owner Ben Dorantes 
and Staff

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 3.15.19

*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 3.15.19

BUY ONE ENtréE GEt ONE

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!

Greek Cafe

Akropolis

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

aNy purchasE oF $25.00 or morE
$5.00 OFF!

One coupon per customer please. Cannot be combined 
with any other offer. Expires 3.15.19

*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 3.15.19

BUY ONE ENtréE GEt ONE

Daily Specials
Fresh Veggies

128 S. MAIN ST. • MOUNT HOLLY, NC • 704-812-8973

Variety of Steaks, Burgers, 
Seafood, Salads & Italian Dishes

Let Us Host And Cater All Of 
Your Special Events!

One coupon per customer please. Cannot be combined 
with any other offer. Expires 3.15.19

1/2 OFF
Any Entrée

of equal or lesser value. All day 
BOGO valid from 11a to close.

Buy One • Get One

One coupon per customer please. Cannot be combined 
with any other offer. Expires 3.15.19

1/2 OFF
Any Entrée

of equal or lesser value. BOGO lunch 
valid from 11a–3p only.

Buy One • Get One
All Day 

10% Off 
Senior Citizens Discount

(Tuesday thru Saturday)

Hours
Closed Monday

Tues., Wed., Thurs. & Sun 11 a.m.- 9p.m.
Fri.- Sat. 11a.m.-10p.m.

facebook.com/southmainkitchenandtavern
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$500 OFF
Your Wedding/Reception If Booked Within 5 Days Of Your First Tour!

*Some exclusions apply.

Please call us to set up an appointment 980-292-5632 or visit us at
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123 North Main Street • Belmont, NC 28012 • 980-292-5632

Wedding & Event Venue

Now Booking for 2019!


