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Take a Road Trip to Camden, SC

Steeped in history dating back to 1732, Camden is a beautiful small
town with a penchant for horses. Less than 30 minutes from
downtown Columbia with its big city vibe, Camden offers the best of
all worlds.
If you love historical architecture and equestrian activities, you'll be
in heaven in Camden. Dating back to 1732, Camden is a beautiful
small town filled with friendly people and far more arts than one
would expect in a community of 7,000 people. Before you plan a
visit, check out the amenities, accommodations, festivals and
attractions.
History and horses and more.
And learn about other Carolina Road Trips.
Photo: In the Heart of History. Once a battle hotbed during the Revolutionary War,
now Camden offers history and horses for your personal enjoyment. Stay at the
award-winning Bloomsbury Inn and perhaps you'll catch a horse race or two, before
meeting for drinks on the veranda.
Photo courtesy Bloomsbury Inn.

Where in the Carolina World Are You?

It's like a smokestack in the sky. Climb to the top of this distinctive
rock formation and see 75 miles of beauty (all seasons worth the
view, but fall is extra special). After, head down to the town for
sightseeing, shopping and great restaurants.

Where are you?

Carolina Grown

The Buttonbush
Take a new look at this wildlife favorite.
The waterlogged areas (a.k.a. "hog wallows") of a landscape prove
to be inhospitable to many shrubs and trees. Not buttonbush
(Cephalanthus occidentalis). This deciduous North American
native wetland shrub can be found growing in the Carolinas in
low-lying areas, swamps, marshes, bogs, pocosins, and along the
edges of ponds, streams, and rivers.

Carolina Yum
Hi,
What's the signature dish in your
region? The Carolinas feature
their pride-and-joy cuisines
across two states, depending on
geography (of course you can
order grits everywhere -- and you
should).
We've talked about food and fun
a lot in this issue. It's that time of
year and it's all good and fresh.
When I was a child, fried chicken
was a frequent visitor to our
Sunday table and Mama did a
superb job. However, we weren't
allowed to use those common and
coarse names for the pieces.
"Leg" became drumstick; "breast"
was called white meat; and my
personal favorite, "thigh" was
known as second joint. Chicken
backs and necks kept their
original names. Guess there was
nothing saucy about their
monikers. No matter what you
call them, perfectly fried chicken
is delicious.
Flash forward to today and our
family favorite, seafood. If you've
never tried to cook soft-shelled
crab, don't be hesitant. I was
until this past year. They were so
good and so easy. Yes, it seems a
bit weird, but the taste makes you
an instant believer.

Since its introduction to the nursery trade in 1735, buttonbush has
always been lauded for its utility rather than its beauty. Its other
common name, honey bells, refers to its importance in honey
production. Buttonbush has also been used to restore wetlands and
control erosion in riparian areas.
In gardening circles, buttonbush languishes in obscurity.
Oftentimes, writers describe the appearance of this 8 to 12 ft. high
and wide shrub as unkempt or disheveled. Sure, the many wayward
branches need to be pruned back to side shoots to create the
semblance of a well-behaved shrub, but don't we all have those bad
hair days that require dollops of gel and mousse to tame those
unmanageable locks?
Its unrefined look fades away in mid-to-late summer when
buttonbush blooms. These extraordinary, extraterrestrial-looking
gumball to golf ball-sized flower clusters demand attention. Each
sphere is comprised of hundreds of fragrant, creamy-white tubular
flowers that attract an assortment of bees, butterflies and moths.
When the flowers mature, their reddish-brown nutlets sustain a
variety of birds.
Buttonbush thrives in constantly moist to wet locations -- even
standing water -- in full sun to partial shade. Avoid dry soils which
are like kryptonite to this shrub.
To gain wider acceptance, the industry has introduced cultivars
with the trademark blooms but possess dense, compact, upright
forms such as 'Bailoptics' (Fiber optics®), 'J. N. Select A' (Ping
PongTM), 'Kolmoon' (Magical® Moonlight), 'Sputnik', and
'SMCOSS' (Sugar Shack®).
Admittedly, buttonbush may never become as popular as azaleas,
gardenias, and crape myrtles, but when planted in the right
environment, buttonbush will be a treat for people and wildlife.

Discover 50 luscious and lovely plants.
Learn more about Carolina gardening from Dr.
Polomski's new book, Carolinas Month by
Month Gardening. Available wherever books
are sold.

After you've indulged, work off
the calories and experiment with
your outdoor life as well. Try
pickleball. Pick up your old
tennis racket. Swim like you're
crossing the channel, and hike
and bike on hundreds of trails.
We love it here. You will, too.
Visit us at
www.CarolinaLiving.com and
stroll through our menu of
happiness pursuits and pastimes.

Photo of Cephalanthus occidentalis 'Sputnik'
by Robert F. Polomski, Ph.D

Let's Play Pickleball

Til next time,
Katherine Pettit
Executive Editor
CarolinaLiving.com
Showcasing
Carolina Life &
Adventures

Carolina Cuisine
What's it all About, How Did It Get that Name,
& Where Can I Learn to Play?
Sure, it's a funny name. I, too, have wondered why this growing
sport was called Pickleball. A green ball? Tough to play (as in "I've
gotten myself in a pretty pickle?" A pickle-shaped court?). Nope,
none of the above.
It seems that in 1965, Congressman Joel Pritchard and Bill Bell, a
successful businessman "invented" the game from pieces and parts
of games they had on hand -- an old badminton court, ping pong
paddles and a perforated plastic "whiffle" ball. It caught on. The
name may have referred to an old tradition of calling the slowest
boat in the race a "pickle."
A new sport was born and it is growing in popularity, perhaps
because it's easy to play, doesn't require much running and offers
long volleys which is fun for all.

Blueberry Sparklers
OK, perhaps raisins have dibs on
the term "nature's candy," but
we'll give a high five to fresh fruit
draped in a bit of sweet frosting.
Easy to eat makes it even better.
Our friends at the Blueberry
Council know how to promote
these luscious morsels, and since
we've all learned that blueberries
are antioxidant powerhouses,
we've got a green light to indulge.
Why not let the youngsters in
your life help make these
Blueberry Sparklers soon?
Why not position them in cookie
crumbs for extra munchability?
Enjoy Our Tasty Collection of
Carolina Recipes:
Breads | Beverages |
Breakfast | Appetizers |
Sides & Salads | Soup |
Seafood | Meat and Poultry |
Desserts

If you're thinking about a trip to Hilton Head Island, consider
Palmetto Dunes, which has added Pickleball to its line-up of fun
sports. The resort offers pickleball clinics and lessons, and has
eight courts.
In June of 2018, Sarah Ansboury, a nationally ranked tennis player,
joined Palmetto Dunes as its Pickleball Touring Professional and
Director of Pickleball Instruction. She leads the Ansboury
Academy, which is held several times a year for those interested in
learning more about this fast-growing sport. Participants of the
academy will enjoy a week of Pickleball at Palmetto Dunes -- 15
hours of instruction -- with each day focusing on techniques and
tactics for every player to improve on the court.
There's an official association, USAPA, and the game can be played
in thousands of locations.
Learn more.

Want to dress to impress your pickleball opponents?
Visit www.pickleballcentral.com and check out the clothes -you'll love some of the inspirational messages!
So much to love about Hilton Head Island.
Photo: Pickleball at Connestee Falls, Brevard, NC.

Festa Italiana
5+ Great Ways to Enjoy Seafood
in Beaufort, SC

La Dolce Vita at
Raffaldini Vineyards?
Editor's note: Why do I love this
vineyard? The owners have
strong Italian roots, and each
year, they celebrate shelter dogs
through an innovative program
that puts one lucky canine on the
label of one of their wines. The
setting is lovely and they work
hard to make a visit rewarding
and fun. Their wines have been
served at the White House. And
one more thing: they've got
really tasty fruits of the vine!
Join them for the 14th Annual
Festa Italiana on Saturday,
September 21st, from 11am-5pm.
Celebrate all things Italian with a
celebration of Italian culture,
food, art, music, and of course,
wine. Tickets on admission day
are $15 per person and include
parking, admission to the festival,
commemorative Festa Italiana
wine glass, and either a tasting of
three Raffaldini Wines or a glass
of wine.
Bring a lawn chair or blanket and
enjoy an afternoon of la dolce
vita with your friends. No pets,
outside food or drinks permitted.
Near Ronda, NC
www.raffaldini.com
Photo courtesy Raffaldini Vineyards

There could easily be 20 or more great seafood options in
Beaufort but we're going out on a limb, here, and give
you five mighty tasty possibilities. Let us know what
you think.
Beaufort is beyond charming with its historic neighborhoods and
marsh views, plus a walkable downtown and events for every taste
(cultural and cuisine). Lucky for foodies, it's a perfect destination
to expand your seafood repertoire.
Here in no particular order:
Saltus River Grill is a town staple with lots of choices for oysters.
By all means, satisfy your hunger for one of the world's great foods,
but also, make sure someone in your party orders the blackened
dorado, with smashed fingerling potato and crab gratin, fennel and
leeks and Romesco beurre blanc. Fresh and southern -- impeccably
prepared.
Foolish Frog offers lots of superb seafood but we're partial to Chef
Will McClenagan's famous Maryland crabcakes -- no filler allowed,
sautéed to perfection, and served with key lime tartar sauce. Start
with chargrilled oysters and be grateful you found this Frog.
Wren Bistro and Bar can be found in the heart of downtown
Beaufort. An eclectic menu, and when you're with a crowd, that's a
very good thing. On the seafood hunt, this is where you try
Carolina (very important for flavor) shrimp N' Grits, with
Applewood bacon, cherry tomatoes, red onion, and Parmesan
cream served over Carolina Gold grits. Go ahead. Indulge and walk
it off tomorrow.
Emily's Restaurant and Tapas Bar has been an institution for
25 years. Start with one of their shrimp tapas -- lots of choices
here. Then, take the plunge (you know you've watched others
tackle the monster) and order soft shell crabs fried in seasoned
flour. One of our favorite crustaceans fattens up in preparation for
shedding shells as they grow. The result? Intensely flavored and
oh-so-delicious.
Dockside Restaurant is perfectly positioned on Lady's island,
overlooking the boat docks. This is casual dining, but the food
quality is anything but. We're conflicted here, so you've got choices,
both about as Lowcountry as you can find. Consider the
LowCountry Boil with shrimp corn, smoked sausage, red potatoes,
peppers and onions, cooked together in seasoned broth. It's an
earthy good time. OR, try another southern specialty -- fresh
seafood, seasoned breading, fried to perfection. All the usual
suspects are here, so go for the platter. The key is the oil and theirs
is top quality, at the perfect temperature.

Get the Guide.

Register and get the latest edition
of CarolinaLiving.com Guide
and the fun-filled Compass
eNews twice a month. Learn all
about the Carolinas thrills and
frills.

And a final homage to oysters. You can find them almost
everywhere in Beaufort and with good reason. The nearby May
River is a great home to these slurpy bivalves. The first human to
try raw oysters was a brave soul indeed, but once discovered, there's
no turning back -- raw, steamed, fried, Rockefellered and stewed.
Try them often in the midst of your seafood exploration. And
remember to thank that oyster pioneer, if you ever find her.
More about Beaufort.
Photo: © Jean Paul Chassenet | Dreamstime.com
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Finger-lickin' and lip smackin'
Let's Take a Road Trip
Carolina Famous Faces
Insider Info
Adventures

Ask a southerner what food says summer in the south and
you'll receive more than a few suggestions that fried
chicken fits the bill.
Of course we enjoy it (in moderation) year-round, but summer
picnics, family reunions and potlucks all but require a bit of the
perfectly crispy protein hand-helds to complete the meal. What do
you enjoy on vacation down south? Do share.

NewsWorthy

Summertime Family
Seaside Package
The Cottages on Charleston Harbor
Find this beautiful setting on the water's edge of
beautiful Charleston Harbor, one of the world's most
celebrated cities. Included are upscale
accommodations for up to six guests in a beautiful
two bedroom three-bath harbor front cottage; water
excursion on Shem Creek in Mount Pleasant;
gourmet picnic lunch; tickets to South Carolina
Aquarium; daily continental breakfast; afternoon snacks; beach cruisers for exploring Patriot's Point;
and much more.
Perfect for relaxing, exploring, enjoying water sports and historic buildings, and catching great
entertainment at local bistros and pubs.
Get the details at www.thecottagesoncharlestonharbor.com

Urban Adventure
The Foundry Hotel
Asheville, NC
The Foundry Hotel opened this past November as a
historic restoration of Asheville, North Carolina's
former steel foundry -- known for forging the steel
used in building the Biltmore Estate. The 87-room
luxury boutique hotel complex combines three historic
buildings with two new builds in the heart of The Block
neighborhood, Asheville's oldest African American business district located downtown on the
intersection of Eagle and Market streets. Ideal for an adventurous getaway, hotel guests can experience
one-on-one neighborhood tours with an on-site historian, chauffeured brewery visits via the hotel's Tesla
Model X house car and take a drive on the breathtaking Blue Ridge Parkway for a day-trip to The
Biltmore Estate, the largest private residence in the U.S.
Five-time James Beard nominee John Fleer leads the hotel's culinary program, complete with a 100-seat
Appalachian-inspired soul food restaurant and second-floor lobby bar.
Hyperlocalized experiences include educational walkthroughs of the historic foundry via on-site
historian, private tours led by locals of The Block, interactive botany lessons in the courtyard curated by
the North Carolina Arboretum, biking with custom REEB Cycles along Blue Ridge Parkway, luxury
fly-fishing excursions and local wildflower bouquet making immerses guests in the vibrancy of Southern
Appalachia.
foundryasheville.com
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