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ZYDECO•AFRICAN• CAJUN•OLD-TIME•ROOTSROCK
• REGGAE•BLUEGRASS•COUNTRY•BLUES•LATIN 

 $90 in advance
$100 at the gate
$50 youth 13-15 
FREE 12 & under

1-DAY PASSES: 4-DAY PASSES: 

$25
$35
$45
$25

Thursday
Friday
Saturday
Sunday

Béla  Fleck  &  The Flecktones • Sharon Jones & The Dap-Kings • Donna the Buffalo 
Brett Dennen  •  Sidi Touré • The Duhks • Nawal • Preston Frank • Locos Por Juana 
Emmit-Nershi Band • Thousands of One • The Flying Clouds • Green Grass Cloggers  
Rosie Ledet • Eilen Jewell • Toubab Krewe •  Bearfoot • Paperhand Puppet Intervention 
The Old Ceremony •  Leyla McCalla • Driftwood • Hobex • The Grady Girls • Dub Addis
Turtle Duhks • Noot d’Noot • The Kickin Grass Band •  Dehlia Low • John Stickley Trio  
Diali Cissokho & Kairaba! • Saludos Compay • Des Ark • Hammer No More the Fingers  
The Blackberry Bushes Stringband  • Lake Street Dive • Billy Eli • Lila • Big Fat Gap 
Penny Prophets • Brand New Life  •  John Howie & Rosewood Bluff • Laurelyn Dossett 
Dirty Bourbon River Show • Lakota John & Friends • Peter Lamb & The Wolves 
The Tender Fruit • Mipso Trio • Sandbox • Kimberly McCrae • D-Sass • Alex Weiss 
James Olin Oden •   Cane Creek Cloggers • J.P. Harris & The Tough Choices • & more...

Featuring

6-9 OCTOBER 2011
www.ShakoriHillsGrassroots.org

1439 Henderson Tanyard Road Silk Hope, NC    (919)542-8142

Tickets

•
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ROSS’S AlmAnAc

rossalmanac.com/journal

ARt nOteStime tO thROw On 
the blueS

There’s something energizing about Septem-
ber. With the school year fully underway and our 
town filled back to capacity, the community is all 
abuzz with activity.  

Local theaters and music venues have re-
turned from summer hiatuses with fall schedules 
chock-full of can’t-miss acts. Bars and restau-
rants are once again filled with patrons, students 
and otherwise. People are everywhere.  

And summer is pretty much over. Come 
Monday, it’s no longer sartorially acceptable to 
wear your summer whites, despite the fact that 
we’re sure to have plenty more hot days around 
here before the chill sets in. But as the mornings 

surely become cooler, there’s something reas-
suring about throwing on that pair of jeans that 
made their way to the back of the closet, all but 
forgotten over the past three months. 

So grab that pair of blues, and celebrate the 
season. We’ve included a number of ways to 
enjoy fall in the following pages, and hope you’ll 
partake in a pumpkin ale and a bowl of chicken 
soup accordingly. 

– Susan Dickson

Goodnight Irene, Goodnight Irene, I’ll see you in my dreams — Leadbelly
Irene reminded us that even though the nights are cooling down a bit, the energy of 

the summer is still around, much of it stored up in the ocean and children who have run 
wild for the past few months. We say goodbye to the season officially on Sept. 23 at 
5:04 a.m. That’s the signal for about everything living in the northern hemisphere to do 
whatever it does for fall.

Over the course of the month, the average low temperature falls 10 degrees and we 
lose more than a full hour of daylight. 

Sept. 1 – Sunrise: 6:47 a.m.; Sunset: 7:44 p.m.
Sept. 30 – Sunrise: 7:10 a.m.; Sunset: 7:01 p.m.

moon Phases

  First Quarter – Sept. 4;      Full Moon – Sept. 12 

  Last Quarter – Sept. 20;    New Moon — Sept. 27

The Full Moon in September is known as the Harvest Moon, Corn Moon and Barley 
Moon.

Planets & Stars: Saturn and Jupiter hang out with the moon and Spica over the 
course of the month; the Harvest Moon, which as the songs notes tends to shine bright, 
is on the night of the 12th.

September is Baby Safety Month, National Chicken Month, Piano Month, Women of 
Achievement Month, National Sewing Month and Better Breakfast Month. The fourth 
week of the month is National Dog Week and National Roller Skating Week, but not 
National Roller-Skating Dog Week. That’s later on in the year. 

Significant Dates
• Sept. 5 is Labor Day
• National Read a Book Day is Sept. 6
• Sept. 11 is National Grandparents Day and World Trade Center Remembrance Day
• Sept. 19 is Talk Like a Pirate Day – Arrrrr
• Sept. 21 is the International Day of Peace
• Sept. 23 is the Autumnal Equinox and Native American Day
• Sept. 24 is National Punctuation Day!
• The Chinese Moon Festival is on Sept. 28 and Rosh Hashanah starts at sundown
• There are UNC home football games on Sept. 3, 10 and 17

Robert Dickson PUBLISHER
robert@carrborocitizen.com

Susan Dickson  EDIToR
susan@carrborocitizen.com

Duncan Hoge  ART DIRECToR
duncan@carrborocitizen.com

Taylor Sisk 
CoNTRIBUTING EDIToR
tsisk@mindspring.com

Kirk Ross 
CoNTRIBUTING EDIToR
rossreport@bellsouth.net

Marty Cassady AD DIRECToR
marty@carrborocitizen.com

CoNTRIBUToRS 
Vicky Dickson, Ashley 
Melzer, Mary Parker Sonis, 
Margot Lester, Evan CrouchM
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in the galleries
At FrANK this month, the Dining 

with FrANK exhibit opens, celebrating 
the dining experience while elevating it 
to an art form and featuring tableware, 
furniture and paintings that relate 
to and explore dining. An opening 
reception will be held Sept. 9 from 6-9 
p.m., and the September and October 
thursday Salons will feature cook-
book author Diane Daniel and food 
writer Sheri Castle, as well as direc-
tor ray Greenfield, who will discuss 
how the dining experience has been 
explored in Hollywood films. 

Over in Saxapahaw, the works of 
Anna Kurtz and tW Johnson are on 
display this month, with an opening 
reception Sept. 2 from 6 to 9 p.m. Kurtz’s work includes one-of-a-kind 
jewelry piese using ironwood, turquoise and silver, while Johnson, a local 
painter, recreates sunsets. 

Also in Saxapahaw, the SaxArt river Walk Juried Fine Arts Festival will 
be held Sept. 24 from 10 a.m. to 6 p.m. and will feature the works of vari-
ous artists exhibited along the riverfront. 

At the ArtsCenter, the Center Gallery will feature paintings by Kristin 
Smith, while the east end Gallery will display illustrated books by eric 
Knisley. An opening reception for both exhibits will be held Sept. 9 from 6 
to 9 p.m.  

Up in Hillsborough, eno Gallery will display “regardless of what you 
think… ,” a solo exhibition of morag Charlton’s new paintings. the exhibit 
will include her large-scale oil on linen portraits, five to six times life-size. 

“i absolutely love myself” by morag charlton
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www.townofchapelhill.org/festifall 

SPOTLIGHT: JAWSfeST IV

Longtime Station 
bartender Danny miller 
is a big-time Jaws buff, 
an avocation he likes to 
share with friends, and 
has so for the past three 
years. Sunday, Sept. 4, 
the Station will be host 
to the fourth annual 
JAWSfest, featuring local 
music through the after-
noon and early evening, 
followed by screenings 
of Jaws 1, 2 and 3. the 
Swang brothers get 
things swangin’ at 3, fol-
lowed by phatlynx, the 
bad Checks and blood 
red river. Cinema com-
mences at 9. You’ll also 
be treated to Narragan-
sett beer (Capt. Quint’s 
beverage of choice) 
specials, along with $5 
bellinis, bloody marys, 
mimosas and screwdriv-
ers. there’s no cover. 
Dive on in.

(there’ll also be t-shirts on sale, featuring miller’s own custom artwork 
and printing – same as you see on all those JAWSfest posters.)

Be Well.
Carrboro
101 East Weaver Street
919.929.0010

ALL
Weaver Street Market

Brand Supplements

All Month 

25%
OFFSouthern Village

716 Market Street
919.929.2009

Hillsborough
228 S. Churton Street
919.245.5050

weaverstreetmarket.coop
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Now at our new location.

 210 West Main St, Carrboro, NC  |  919.929.3166  |  theframerscorner.com  |  dvd.summer@gmail.com
Hours: 10-6 m-f, 10-2 sat, and by appointment

distinctive picture frame design  •  SINCE 1981

FAUNA B Y  M A R Y  P A R K E R  S O N I S

W
e all know and 
recognize this 
spider. this is 
the spider that is 
properly known 

as Argiope aurantia, and better 
known as the garden spider or 
“writing spider.” every year, these 
gloriously colored, large black-
and-yellow orb weavers appear 
just when it is time for the children 
to return to school. I remember 
seeing them in the shrubs around 
mcDougle elementary each year 
as I brought my children on the first 
day of school. I would often linger 
around the playground on that first 
day, just to see which spider was 
the largest specimen.

the web of the Argiope is beauti-
fully structured and quite symmetrical. 
It is notable for the pattern of “z”s that 
run in a vertical line down the center 
of the web, giving the spider the name 
“writing spider.” It is unknown exactly 
why the web has these patterns, or 
stabilimenta. the stabilimenta of the 
orb weavers consist of a bright, non-
capture silk with UV light sensitivity. 
Only orb-weaving spiders that hunt 
by day create these patterns, which 
may stabilize their webs. the stabili-
menta are thought to deter birds that 
recognize the visual cue that the web 
will be sticky; on the other hand, these 
UV light-sensitive patterns may attract 
certain prey. the downside is that while 
the color and patterning may attract 

prey to the web, it may also attract pre-
dacious insects that recognize the cues 
as a food source. the evening hunters 
such as the barn spider (Charlotte was 
a barn spider) do not add these pat-
terns. 

the Argiope is a fastidious house-
keeper. every evening, the female 
garden spider eats the center section 
of her web, and then re-spins a fresh 
center. Generally, you will find these 
webs in a conspicuous but wind-
protected location, such as between 
two shrubs or near a doorway. Only 
the female builds this type of web; the 
much smaller male Argiope will often 
build a simple web, adjacent to the 
web of the female. It is thought that 
the male is not particularly interested in 
hunting or eating, as his main purpose 
is to locate and mate with a receptive 
female. However, he will often include 
a long dangling escape line from his 
web to the main web, just in case his 
paramour becomes hungry during the 
mating process.

the female is an efficient hunter 
and will subdue, with great dexterity, 
any insect that flies into her web. She 
envenomates the prey and wraps them 
in a tight cocoon of silk in a matter of 
seconds. If you spend time observ-
ing these spiders, it will astonish you 
how quickly the Argiope dispatches 
her prey. I have seen these spiders eat 
very large insects; even cicadas cannot 
escape this web. 

Argiope is an excellent parent. As 
the weather begins to cool, the female 
will lay her eggs (sometimes more than 
1,000) and wrap them in a layer of 
white silk, followed by a strong protec-

tive layer of brown silk. the egg case is 
circular with a narrow neck at the top, 
appearing like a tiny gourd in the web. 
She will guard this egg case well into 
the fall. the eggs hatch in late autumn, 
but the baby spiders remain dormant 
in their case until the following spring. 
the female will never see her offspring, 
as she will perish in the cold of the 
first deep frost. Some egg cases are 
probably eaten by birds or parasitized 
by other insects or wasps, but enough 
survive to ensure the future of the spe-
cies.

the defenses of the Argiope are not 
restricted to her carefully constructed 
web. If you lightly touch the back of the 
Argiope, she will not run away from 

her web. She will firmly grasp the web 
center and give the entire web a grand 
shake. the web will gyrate vigorously 
for a number of seconds in a trampo-
line like fashion. this may serve the 
purpose of fending off predators, and 
it may help to ensnare prey more se-
curely. It is a very dramatic display.

most people have a very visceral 
response to spiders. Some of us react 
to these arachnids as ron Weasley 
did when he saw Aragog in the forbid-
den forest of Hogwarts. I belong to the 
Charlotte’s Web school of thought: 
When I see the beautiful Argiope in her 
flawless web, only one word comes to 
mind – radiant!

the back-to-school spider

photo by mary parker sonis



carrborocitizen.com/mill +  September 2011    MILL6

LITERARY
Carrboro Branch Library 

Ongoing Events — Computer Classes, 
Saturdays, 10am; Storytime, Saturdays 
10:30am, Ages 1-5

Chapel Hill Public Library 

Ongoing Events — Story Time, for 
ages 3-6; Junior Book Club, for read-
ers grades 1-3; Time for Toddlers, for 
stories, songs and activities; Baby 
Time, for children aged 6 to 18 months; 
Teen Book Club, for teens in grades 6 
and up; Teen Movie Night; Bookworms 
Club, for grades 3-6; Knitting for 
Charity; Family Movie Nite; Computer 
Classes. Dates and times vary, chapel-
hillpubliclibrary.org
Book Club — Discusses A Thread of 
Grace, by Mary Doria Russell. Sept. 
19, 7pm

Chatham County Community 
Library

Ongoing Events — Aspiring Authors’ 
Workshop, Computer Classes. 545-
8086
Children’s Celebration — The library 
celebrates its first anniversary with 

family activities. Sept. 17, 11am 
Book Sale — Sponsored by the 
Friends of the Chatham Community 
Library. Sept. 22-24, 10am
David Blevins — Presents Wild North 
Carolina. Sept. 27, 7pm

McIntyre’s

Stephanie Tyson  — To discuss Well, 
Shut My Mouth! The Sweet Potatoes 
Restaurant Cookbook. Sept. 4, 2pm
Charles Thompson — To read from 
Spirits of Just Men: Mountaineers, 
Liquor Bosses, and Lawmen in the 
Moonshine Capital of the World. Sept. 
10, 11am
Gerald Elias — To read from Death 
and the Maiden. Sept. 14, 7pm
Elizabeth Spencer — Celebrates her 
90th birthday with cake and a book 
reading. Sept. 17, 11am 
Playmakers Discussion — In The Next 
Room. Sept. 19, 6pm
William Mangum — Celebrates the 
publication of his book North Carolina 
Beautiful. Sept. 24, 2pm
Celia Rivenbark — Discusses You 
Don’t Sweat Much for a Fat Girl; Ob-

servations of Life from the Shallow End 
of the Pool. Sept. 24, 11am
NC Poetry Series — With Scott Owens, 
Steve Roberts and Jesse Carty. Sept. 
25, 2pm
Sharyn McCrumb — To read from The 
Ballad of Tom Dooley. Sept. 30, 2pm

Flyleaf

Melissa Marr, Jeaniene Frost, Kelley 
Armstrong — Discuss adult/young adult 
paranormal fiction. Sept. 1, 7pm
Pre-school Storytime — Sept. 3, 10am
Sacrificial Poets — Open Mic, open to 
all ages. Sept. 7, 6:30pm 
Pajama Storytime — All ages. Sept. 16, 
7pm
Elizabeth Letts — Discusses 80 Dollar 
Champion: Snowman, the Horse That 
Inspired a Nation. Sept 9, 12pm
UNC Humanities in Action — Lloyd 
Kramer discusses The Enduring Power 
of Nationalism. Sept. 14, 8:30pm $18/20
Sue Soltis — To read from Nothing Like 
a Puffin. Sept. 17, 3:30pm
Valerie Nieman — Discusses Blood 
Clay at the Bring Your Own Lunch Au-
thor Chat. Sept. 23, 12pm

MILL C A L E N D A R

For more information or to order tickets 
call 929-2787 x201 or go to 
artscenterlive.org

TICKETS ON SALE NOW!

CONCERTS

Catie Curtis
Thursday, September 8, 8:30 p.m.
$18 advance/$16 members/$20 day 
of show

Shemekia Copeland
Sunday, September 11, 7 p.m.
$20/$18/$22

Los Lonely Boys with The Kicks
Friday, September 16, 8:30 p.m.
$37/$35/$39

Adrian Belew  Power Trio and Stick 
Men featuring Tony Levin & Pat 
Mastelotto   
Tuesday, September 20, 8 p.m.
$32/$45 VIP w/sound check party & 
priority seating

Climb Jacob’s Ladder
Thursday September 22, 8 p.m.
$15/$13/$17

Woody Witt & The Quantum Mechanics
Friday, September 23, 8 p.m.
$23

WHY? with Serengeti
Saturday, September 24, 8 p.m.
$15

Blue Rodeo
Thursday, September 29, 8:30 p.m.
$20/$18/$22

An Evening With Shelby Lynne
Friday, September 30, 8:30 p.m.
$26/$24/$28

THEATER

Transactors Improv Season Opener
Friday, September 9, 8pm
$14/$12 members/$16 day of, student 
or senior $7/$9 day of 

The Monti Season Opener
Saturday, September 10, 8pm $20/$18 
members/$22 day of, student or senior 
$12/$14 day of 

COMEDY

Funny Business Live @ The ArtsCenter 
Presents: Kyle Dunnigan
Saturday, October 1, 8 p.m. and 10:30 
p.m.
$15

Daniel Wallace — Hosts the book 
launch of 27 Views of Chapel Hill: A 
Southern University Town in Prose and 
Poetry. Sept. 25, 2pm
Lisa Patton — To read from Yankee 
Doodle Dixie. Sept. 29, 7pm
Jenny Wingfield — Discusses The 
Homecoming of Samuel Lake at Bring 
Your Own Lunch Author Chat. Sept. 
30, 12pm

THEATER
The ArtsCenter

Transactors Improv — Season opener. 
Sept. 9, 8pm
The Monti — Season opener. Sept. 10, 
8pm
Miz Hazel Tells It All— A one-woman 
play featuring Marcy Corprew. Sept. 
18, 4pm

DSI Comedy

24LIVE – Comedy marathon to help 
raise money for the Chapel Hill-Carr-
boro YMCA. Sept. 8-10 7pm dsicom-
edytheater.com

DANCE 
Ballroom — Seymour Senior Center, 
fourth and fifth Thursdays 7-9:30pm $2 
968-2070
Carrboro DanceJam — Freestyle 
dance. Balanced Movement Studio, 
first Fridays 8pm 968-8776 
Triangle StarDusters Ballroom — Cou-
ples and singles are welcome. Fred 
Astaire Dance Studio, second Satur-
days 8-11pm $7/StarDusters members 
and students, $12/others 942-7232 
Shag Dancing — General Store Café, 
Mondays, beginner class at 7pm, 
dance at 9pm 
Contra Dance — Sponsored by Foot-
Loose/Contrazz, Carrboro Century 
Center, Sept. 3, lesson 7:30pm/ dance 
8pm $9
Contra Dance — With music by Boom 
Chuck, caller Louie Cromartie. Car-
rboro Century Center, Sept. 9 tcdanc-
ers.org 
Contra Dance — Third Friday dance 
sponsored by Carolina Song and 
Dance Association.  Carrboro Century 
Center, csda-dance.org
Swing Dance — Carrboro Century 
Center, second Saturdays, lesson 
7:30pm, dance 8pm triangleswingda-
nce.org
Square Dance — Callers Tolly Tollef-
son and Aaron Ratcliffe, Music by The 
Durham Rangers. Carrboro Century 
Center, Sept. 2, 7:30pm/lesson; 8pm 
dance ncsquares.com

A  NON-PROFIT SINCE 1995

Home of  the Nutcracker since 1995

We’re 
getting 
ready
for 
our
fall
season.

Giselle OCT. 22   Nutcracker DEC. 3 - 11

Sugar Plum FairyTea NOV. 6

triangleyouthballet.org

919.932.2676

Photography by Catharine Carter 
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TRuE SToRIES, 
THRougH 

THE PRISM 
oF A MIgHTY 
IMAgINATIoN

when the author incorporates the 
incident into The Night Train, he does 
so in a way that redeems his adoles-
cent alter ego, in a very funny scene 
involving stowaways at a drive-in 
movie and the rich, racist owner of a 
dog-food company. 

A reader might think that every 
book an author writes makes writ-
ing the next one easier. A writer 
like Edgerton, then, with 11 books 
now under his belt, should be able 
to skate through the process – but 
Edgerton describes the writing of 
each of his books as like “being 
dropped in the middle of a swamp.” 
Luckily for us, the author’s observa-
tional and imaginative skills, along 
with his superlative writing, provide 
him a flawless compass out of that 
swamp – and readers of The Night 
Train with a highly entertaining and 
insightful window onto a particular 
Southern past.

For author readings, see page 6

t
hose folks who wonder 
how a prolific writer like 
Clyde edgerton keeps 
coming up with story 
ideas got some insight 

from his recent reading and book 
signing at the barn at Fearrington, 
when he told the audience that his 
“experience, my observation and my 
imagination go into the making of a 
fictional story.” In other words, a lot 
of the stuff he writes about comes 
straight from his own life.

Like the incident involving the 
dead chicken and the mustard-
yellow shirt that inspired a poi-
gnant-but-also-hilarious chapter 
in The Night Train, Edgerton’s latest 
novel. Another episode in that book 
springs from the writer’s friend 
George’s response to being told 
about an elderly, long-married cou-
ple who were apparently so happy 
with one another that the woman 
repeatedly used a term of endear-
ment to refer to her spouse. 

“George said, ‘You know why 
she called him sweetheart? ’Cause 
she couldn’t remember his name.’” 
Edgerton claims that his friend’s 
insight and wit has led to George’s 
showing up in the author’s fiction in 
one way or another “for so long that 
I started sending him a $2 check 
every month.” 

“Many writers, myself included, 
know no shame,” Edgerton says, 
describing how the journaling he did 
while his mother was dying shaped 
his depiction of the care that a 
Southern white racist named Flash 
shows for his invalid mother in The 
Night Train. But maybe that’s just a 
self-deprecating way of saying that 
he’s a writer who’s not ashamed to 
acknowledge the bonds he shares 
with humanity’s more imperfect cre-
ations. And maybe it’s that very lack 
of shame that enables Edgerton to 

create characters that are compli-
cated and contradictory, and thus 
fully human. 

Edgerton’s also a writer who’s 
never been afraid to stray from his 
own point of view. His first novel, 
Raney, is told by a young, unedu-
cated rural white woman, and the 
protagonist in The Night Train is a 
musically gifted black teenager 
named Larry Lime Beacon of Time 
Reckoning Breathe on Me Nolan. 
Perhaps the confidence to enter 
such different characters’ heads 
comes in part from the fact that 
Edgerton was an only child raised 
mostly by his mother and two child-
less aunts – the men in the family 
were “kinda quiet,” he says. That 
experience no doubt shaped his 
keen ear for dialogue, and perhaps 
also his tendency not to shy away 
from dialect that some might con-
strue as a put-down. 

Edgerton knows that he runs a 
risk in writing about old people, and 
about black people, in a manner 
that might be seen as crossing a 
line. But, “For crying out loud, why 
can’t people be honest?” he asks. 
Especially when that honesty is mo-
tivated, as Edgerton’s clearly is, by 
a hefty dose of both empathy and 
compassion. 

And humility. In a way, The Night 
Train is its author’s chance to revisit 
his Southern boyhood, to look at 
some things he couldn’t really see 
when he was growing up. Like the 
time his father interrupted an inter-
racial basketball game in his back-
yard to tell his son to ask the black 
boy who was playing with Edgerton 
to leave. Edgerton can’t remember 
the rest of that story, and under-
stands now that his father may have 
been acting out of concern for his 
son’s safety at a time when race 
relations were highly charged. But 

tHe ReADeRB Y  V I C K Y  D I C K S O N

752 MLK Jr Blvd (Historic Airport Rd) Chapel Hill
Next to Foster’s Market, Kitchen and Flying Burrito

919.942.7373 * flyleafbooks.com

Fri 9/9  12pm-1:30pm
Elizabeth Letts discusses 80 Dollar 

Champion: Snowman, the Horse That Inspired 
a Nation

Sat 9/17 3:30pm
Sue Soltis reads & signs her new children’s 

picture book Nothing Like a Puffin

Sat 9/24  2pm
27 Views of Chapel Hill: A Southern University 

Town in Prose & Poetry
Book launch, hosted by Daniel Wallace

 Thurs 9/29  7pm
Lisa Patton reads from her new novel Yankee 

Doodle Dixie

Fri 9/30  12pm
Lunch with the Author: Bring Your Own Lunch 
and chat with author Jenny Wingfield, author 

of The Homecoming of Samuel Lake

clyde edgerton
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taste O f  t h E  t O w N :  
N E A L ’ S  D E L I

Sheila and matt Neal opened Neal’s Deli in downtown Carrboro in April 2008 hoping to 
create for Carrboro the kind of community deli found on various street corners throughout 
New York City – but with their own personal take on the deli. they’ve certainly succeeded, 
with lines out the door during many a lunch hour, and continue presenting quality deli grub 
using seasonal and local ingredients. 

“Chicken noodle soup is quintessential deli food. We knew we had to have our own 
version at Neal’s Deli, and created this recipe that is very bright and fresh. We serve it from 
September through may, and even had requests for it over the summer. 

“Achieving richness to this soup is the trick, and it has everything to do with the stock. 
When making the stock, add just enough water to cover the chicken – that is what yields 
a rich, very chicken-tasting broth. It’s the step that takes the longest, but once you have it, 
putting the soup together is a snap.” – matt and Sheila Neal

ChICken noodLe Soup 

Stock

IngredIentS
1 3-pound whole chicken, cut in half, the back cut out and saved for the stock
1.5 pounds chicken bones
1 gallon water
1 stalk celery, cut into 1-inch pieces
2 carrots, scrubbed clean or peeled and cut into 1-inch pieces
1 onion, peeled and cut into 1-inch pieces
1 head of garlic, cut in half horizontally
handful of fresh thyme
3-4 bay leaves, fresh or dried
1 teaspoon black peppercorns
2 tablespoons kosher salt

proCedure
place halved chicken, chicken back and bones in an 8-quart stockpot. Add the water 

and turn heat on high. As the water gets close to a boil, you will see scum on the surface 
– skim the scum off and watch the water closely, as you do not want the water to boil or it 
makes a cloudy stock. Once the water looks like it might boil, turn the heat to medium-high. 
Skim some more scum and add the rest of the ingredients except the salt. Once the stock 
looks like bubbles are rising to the top and you’ve finished skimming (a little lingering scum 
is natural – just keep skimming as needed), add the salt. Don’t stir in the salt, but press it 
down into the water with the back of your ladle. Now you want enough heat so that small 
bubbles crack the surface, like a murmur. this is low to medium-low, depending on your 
stove. After an hour, pull the chicken halves out. As soon as the chicken is cool enough to 
handle, separate the bones and skin from the meat and add the bones and skin back to 
the stock. pick the chicken meat into bite size pieces and set aside. Let the stock go for 
up to three to four hours, or until it tastes bright like chicken. Once the stock is ready, strain 
through a fine-mesh strainer and set aside.

matt and sheila neal
photo by Alicia stemper

Soup

IngredIentS
1/4 cup extra virgin olive oil
2 cups carrots, sliced thinly into half moons
1 cup yellow onion, finely diced
1 cup celery, finely diced
2 teaspoons salt
1 tablespoon garlic, finely chopped
reserved picked chicken
8 cups homemade stock
freshly ground black pepper
cooked egg noodles tossed with a little extra virgin olive oil and parsley

proCedure
Add the extra virgin olive oil to your favorite soup pot (at least a medium-size pot). 

turn heat to medium. Once hot, add carrots, a pinch of salt and let cook for a couple of 
minutes, then add onion and celery. Stir, add the 2 teaspoons salt and turn the heat to 
low. Stir occasionally until the veggies are soft but without any browning. then add the 
garlic and let sweat for another minute. Add the picked chicken and several cracks of 
black pepper. After a minute, turn the heat to high and add the 8 cups chicken stock. 
bring soup to simmer for a few minutes. 

ready noodles in bowls and ladle in soup. Add more fresh cracked black pepper if 
you like.
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5 Congrats, Carrboro

A 
belated woo-hoo! to 
the Carrboro Farmers’ 
Market for being listed 
among the top markets 
in the country in Martha 

Stewart’s Everyday Food. Carrboro 
shared ink with markets in the 
somewhat larger towns of New 
York, San Francisco and Seattle.

The market consistently gets 
these kind of props because it man-
ages to keep things interesting, in 
addition to the quality and variety of 
its foods. 

This market’s ninth annual Chefs 
Event – one of the best events of 
the year – starts and 9 a.m. on Sept. 
9 and features a typically awesome 
line up of locals. Jeff Barney of the 
Saxapahaw General Store and The 
Eddy, Acme’s Kevin Callaghan, 
Matt and Sheila Neal from Neal’s 
Deli, Pazzo’s Seth Kingsbury, Adam 
Rose of Il Palio and Amy Tornquist 
of Watts Grocery will be cooking up 
samples with their favorite market 
ingredients, and for a few hours a 
little gazebo on the Carrboro Town 
Commons becomes the best res-
taurant in the South.

truCking – not
With all due respect, I think the 

last people who should pick the 
winners and losers in the local res-
taurant business are the members 
of the Chapel Hill Town Council.

It should be decided by the 
customers, the staff, the inventive-
ness of the chef, the pleasure of the 

service and, of course, the food.
The council has dithered enough 

on the food truck matter while 
other towns have left Chapel Hill in 
the dust. Carrboro has a function-
ing, consistent and orderly fleet of 
vendors that folks can count on. 
Durham has incorporated its trucks 
into efforts to pump more life into 
its downtown. The smart thing to do 
would have been to let the trucks 
in temporarily to see how things go 
and where they set up, and draft 
rules to manage that.

The unfortunate thing now about 
Chapel Hill’s stilted response is that 
the issue has become a political hot 
potato in an election year. With sev-
eral restaurants aligned against it, 
the council is going to feel the heat 
to either reject the trucks altogether 
or, as it looks now, draft rules so 
restrictive that they will have the 
same effect as a ban, or worse, 
lead to some bizarre unintended 
consequence.

Once again, local government is 
trying to figure out what the market 
will do ahead of allowing it to func-
tion and pre-drafting rules to guide 
the assumed behavior. I’m all for 
that when it comes to public safety, 
health and welfare, but it seems 
that when it comes to food trucks, 
we are over-thinking this to death.

really big shrimp 
show

Jumbo shrimp is among The 
Eater’s favorite oxymorons, and re-

cently there have been some won-
derfully large late-summer shrimp 
coming out of the Pamlico Sound. 
We’re talking shrimp-on-the-barbie-
size shrimp.

Large, fresh local shrimp are 
especially good eating in a classic 
po’ boy, which is about the easiest 
to make of all things New Orleans.

In addition to some 15-20 count 
shrimp, which are running around 
$5.99 a pound at the coast and 
$7.99 here these days, all you need 

is some Creole seasoning, a frying 
pan and a decent, not too hard, loaf 
of white bread. Some people bread 
the shrimp. Some put tartar sauce 
on the bun, while others insist on 
spreading mayo and Creole mus-
tard. The Eater likes to add a couple 
slices of late-summer tomatoes. 
Best to keep a hinge on the bun. 
The assemblage should be sloppy, 
but functional. You should have 
one, chère.

tHe eaterB Y  K I R K  R O S S

CARRBORO    106 S. Greensboro St.    919.932.7600    www.fifthseasongardening.com

brew it yourself
grains   hops   ingredients   equipment

starter kits   wine making

CHEESE MAKING WORKSHOP: Sunday September 18, 2pm in Carrboro store.
Learn to make your own cheese! For more info and to register, visit fifthseasongardening.com/cheeseclass

photo by kirk ross



carrborocitizen.com/mill +  September 2011    MILL10

hop line B Y  E V A N  C R O u C h

SchwARzbieR
From the German term for “black beer,” this style is a dark yet smooth lager 

that is a perfect session beer for a cool fall night. Despite its dim color, schwarz-
bier is quite quaffable. these beers are fairly low in alcohol and do not have the 
thick body of a stout or porter. Characterized by present but not heavy-handed 
notes of coffee, chocolate and dark bread, schwarzbier is a good pick for those 
who might like the flavors of a stout or porter but don’t want to feel too weighed 
down by the heft of those styles. try the Full Sail Session black Lager, even if 
you don’t like dark beer – you might be pleasantly surprised. For an authentic 
German schwarzbier, pick up the Koestritzer – it’s a classic.

PumPkin AleS
One of the most popular fall beers utilizes the iconic autumn gourd for a 

portion of its fermentable sugars. pumpkin ales are often brewed with spices 
like cinnamon, nutmeg, cloves and cardamom. pumpkin ales can range from 
cloyingly sweet to subtle and rather dry. I find the best examples are ones that 
achieve a good balance, with no one flavor getting too far ahead of the others. A 
couple of choice pumpkin ales are New Holland’s Ichabod Ale and Weyerbach-
er’s Imperial pumpkin Ale. the Ichabod is a well-crafted brew because it tastes 
like a great amber ale with just a faint suggestion of pumpkin and spice hiding in 
the background. It’s the epitome of subtlety in a pumpkin ale. If you want some-
thing a bit more reminiscent of grandma’s pumpkin pie, the Weyerbacher is the 
way to go. It’s slightly sweet, spicy and satisfying, and clocking in at 8 percent 
abv, it’s got some kick.

OktObeRfeSt
this is what fall beer is all about. If there were ever a beer to capture the es-

sence of all that’s wholesome and right about the harvest time of the year, it’s a 
good oktoberfest. Also known as “maerzen” (German for beer brewed in march 
and kept in cool storage to be enjoyed in the fall), these brews are celebration 
in liquid form, paragons of balance and drinkability to be consumed in mass 
quantities. they are arguably the height of the brewing art, insofar as they strive 
to strike a perfectly harmonious chord between appearance, aroma, taste 
and mouthfeel. the best examples offer an exceedingly smooth caramel malt 
character of fresh-baked bread. they should have a lush, creamy tan foam that 
sticks nicely to the glass as you work your way to the bottom. expect a slightly 
herbal, subtle hop bitterness in the finish. I’d suggest either Hacker-pschorr or 
Ayinger’s version. both are top-notch and authentically bavarian.

If these fall styles sound intriguing (or you just want to revisit an old favorite), 
a great way to learn more is to attend tastings offered at your local craft beer 
retailer. Carrboro beverage Company, t.J.’s beverage and tobacco and Weaver 
Street market all host free weekly tastings. Whether you’re new to the craft 
beer scene or a veteran aficionado, it’s a great way to get involved in one of the 
hallmark flavors of the fall season. because one thing’s for sure: beer is a lot 
more fun as a shared experience, so get out there and celebrate with a hearty 
harvest-time brew!

beeR-bRAiSeD bRAtwuRSt

ingredients
1 bratwurst
1 onion
1 bottle beer (Suggestion: Heavy Seas’ maerzen)
a pinch of chili pepper
mustard (Suggestion: Sierra Nevada Stone Ground Stout mustard)

proCedure
Sear the brat in a big shallow pan, and remove when browned. put some 

sliced onions in the same pan, adding more oil as needed, and cook slowly until 
they are gold in color. throw in a little chili pepper and cook for a minute, then 
add the bottle of beer and reduce the liquid by half. put the brat back in and 
cook until done. Serve with onions and mustard.

exPlORing fAll 
bRewS 

As we begin to turn the page on another sultry North Carolina summer, the 
anticipation of the fall season and the pleasures it brings is upon us. Autumn is 
harvest time – a time to reflect on the year’s toil and enjoy the fruits of our labors 
before girding against winter’s chill. Food and drink lovers in particular rejoice 
the coming of rich, hearty autumnal flavors that characterize the seasonal cui-
sine. Just as the leaves will soon change their hue, so too will delicious seasonal 
beer offerings get a shade or two darker as the cooler months arrive. many fall 
beers are all about balance and smoothness, with a little extra heft to warm the 
body and soul on a crisp autumn night. Others can be spicy and bold, showcas-
ing the flavors of seasonal produce. the following is a primer on a few seasonal 
styles to look out for in coming weeks.

hARveSt AleS
Sometimes referred to as “fresh,” “green” or “wet” hop ales, these beers are 

brewed with hops that are harvested on the very same day as brewing. (Usually 
beers are brewed with hops that have been processed in some way, either fro-
zen or compacted into pellet form, and often both.) For those who enjoy the flo-
ral, fruity or citrusy character imparted by hops, harvest ales are the ultimate in 
fresh hop flavor. Imagine eating, say, a frozen strawberry versus a fresh-picked 
one. the frozen strawberry still tastes like a strawberry, but it lacks that right-off-
the-vine intensity of flavor. Harvest ales are much the same, and demonstrate 
the purest, least-diminished form of hop character. Check out Founders’ Har-
vest Ale when it comes around in late September; it’s perhaps the best around.

visit our  beautiful  garden patio

breakfast    lunch   dinner   weekend brunch

University Mall  |  Chapel Hill
919.929.9466  |  Open: M-Th 8a-9p  

Friday-Saturday 8a-10p  |  Sunday 10a-9p 

*Well-mannered, leashed dogs are welcome on our patio.

*
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SPOtlight
AfteR the RevOlutiOn

After the Revolution, by 
Amy Herzog, opens Deep 
Dish theater Company’s 
11th season, running 
through Sept. 17 at Univer-
sity mall.

the Josephs are a 
family of activists – radical, 
strong-willed and happier 
arguing marxist politics 
than facing the effects 
they have on one another. 
When emma, grand-
daughter of a blacklisted 

economist, invokes her ancestor’s name in an effort to liberate an imprisoned 
leftist, she finds her legacy is not at all what she was led to believe.  

performances begin Wednesday and thursday at 7:30 p.m., Friday and 
Saturday at 8 p.m. and Sunday at 2 p.m.

tickets are $19 for adults and $17 for seniors, with a $2 discount for 
Wednesday and thursday performances. Student tickets for all shows are $14. 
Wednesday, Aug. 31 is “Cheap Dish Night,” with all tickets $10 (no reserva-
tions accepted). tickets are available at the Deep Dish box office Wednesday 
through Saturday from 3 to 6 p.m. or at 968-1515 or deepdishtheater.org

cdscourses.org

Master of Fine Arts  
in Experimental and 
Documentary Arts

A two-year program at Duke University  
that combines experimental visual practice 
with the documentary arts, ranging from the 
traditional fine arts to pioneering hybrids of 

documentary expression, experimental media, 
and new technologies

mfaeda.duke.edu

Center for Documentary  
Studies at Duke University

Certificate in Documentary Arts— 
A Continuing Education Program

For adults working at all levels of expertise  
in photography, film and video, audio, 

multimedia, and writing Southwestern
seasonal - local - fresh

cuisine

Serving lunch weekdays
and dinner Monday-Saturday

Timberlyne Shopping Center
1129 Weaver Dairy Road, Chapel Hill

919-942-4745
margaretscantina.com

Friend us on Facebook

Classes for 
boys and girls 
ages 3  - adult 

triangleyouthballet.org

triangle youth ballet
Photography by Catharine Carter 

A  NON-PROFIT SINCE 1995

Home of  the Nutcracker since 1995
919.932.2676

From left: john paul middlesworth, 
jess jones and jack prather
photos by jonathan young
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caught on film
By Margot c. Lester

produCtIon 
deSIgner 
SpotLIght: Mark 
rICker
Like many kids, Mark Ricker dreamt 

of working in the movies when he grew 
up. But unlike most of us, the Burlington 
native made it a reality. Ricker is the 
production designer behind the sets of 
The Help, which debuted last month. 
The production designer creates the 

overall look and feel of a film, working 
with the director and cinematographer 
to select or create locations and 
settings, right down to the paint on 
the walls and the knickknacks on the 
mantle. 
“I love being part of that core group 

that figures out the best way to tell a 
story through cinema,” explains Ricker, 
who graduated from UNC with an 
English degree 1990. 

Southern rootS
Ricker was drawn to The Help because 

it was a chance to work with an old 
friend, writer/director Tate Taylor, on his 
big-studio directorial debut. 
“Tate and I were production assistants 

for the J. Crew company almost 20 
years ago,” Ricker remembers. “We’d 
go out and buy chocolate-chip cookies 
and try to find puppies to use for 
catalog shoots. I was involved before 
any studio was. It was kind of fantastic 
having the director be a good old friend 
because I didn’t have to go through 
assistants and people like that to get 
access to him.” 
As a Southerner, Ricker brought to the 

project “a respect for the South, a real 
attention to detail and a concern for 
not stereotyping that world,” he says. 
His understanding of the South helped 
him recreate the time and place without 
relying on clichés.
“The architecture and sensibilities of 

the film ran from pre-Antebellum – if 
that’s a term – to ranch houses built in 
the late ’50s,” he explains. “It was fun 
to figure out how different they’d all be 
and to put the history in all of them. It 
was like a huge scavenger hunt to fill 

the sets.” 
He and set decorator Rena DeAngelo 

scrounged around antique malls and 
flea markets in Greenwood, Miss., 
which was chosen to represent 1960s 
Jackson, where the book is set. 
“There also was a wealth of stuff we 

got from the community. That’s where 
shooting in the place really makes a 
difference. When you’re shooting New 
York for Paris, like we did in Julie & 
Julia, those specific details are harder 
to replicate. I had to go to flea markets 
in Paris and ship stuff home.”
Though loath to choose one set as his 

favorite, Ricker allows he does have 
a fondness for the home of Elizabeth 
Leefolt.
“We just nailed it. It had that perfect 

bland 1960s sensibility when we 
finished,” Ricker laughs. “The crew 
walked in on the very first day and said, 
‘Oh my God. This is the house I grew 
up in.’ Sometimes, it’s easier to layer up 
a bunch of stuff. But with her house, I 
was very precise.”
Ricker relies on a lot of archival 

documents – photos, articles, etc. – 
to create sets. There was more than 
enough of that for the homes of the 
white women in the film. But it was 
more difficult to research and design 
the homes of the black women. 
“I had to really get into researching 

African-American homes of the time 
and had a time finding the right 
photographs of interiors from the 
period. We had to figure out what 
details made sense, the level of wealth 
the maids would have had and how 
they would have spent money, in terms 
of home decoration. It’s a very specific 
thing we do, and getting it right is 
important.”

the baCkStory
Ricker did theater at Williams High 

School, where he learned set design. 
While at Carolina, he landed his first 
film gig on 1988’s smash hit Bull 
Durham. “I was in location casting, but 
I discovered the art department on that 
film and the light bulb went off. I knew 
that was where I was meant to be.” 

After graduating in 1990, he moved 
to New York and worked on several 
projects – commercials, industrials, TV 
and small films. In a bid to improve his 
career trajectory, he enrolled at New 
York University’s Tisch School of the 
Arts, receiving a master’s degree in set 
design in 1995. The gambit worked, 
and his role – as well as the scope of 
the projects – grew. 
Ricker’s taking some time off before 

his next project. He’s looking forward 
to a chance to work again with Taylor, 
or cinematographer Steven Goldblatt 
(who shot The Help and Julie & Julia ). 
Or maybe a chance to return to the Old 
North State, where his mother, Susan, 
father, Ed, and sister, Elizabeth, still live.
“North Carolina’s got everything. I 

grew up equidistant from the beach and 
mountains and spent a lot of time at 
both,” he remembers. “Many projects 
have tempted me to come back, though 
it hasn’t quite worked out. But you 
never know.”

burlington native and unc grad mark ricker designed the sets for The Help. 
rena deAngelo, set decorator, helped bring his vision to reality. 

photo courtesy of mark ricker
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506 W. Franklin St. •  Chapel Hill
942-5506 • www.local506.com

9/1 Thu  VIEUX FARKA TOURE

9/2 Fri  Progday Preshow w/ FREAK KITCHEN  

9/3 SaT  Progday Sat Nite Show with WOODEN-HEAD  

9/4 Sun L in JAPANESE Dance Party /  
 Late Show MIKE P

9/5 Mon HUNX & HIS PUNX / THE CUTE LEPERS  

9/6 Tue ACTIVE CHILD / COM TRUISE   

9/7 Wed  ARBOREA / ANIMAL ALPHABET   

9/8 Thu  BIG SOMETHING / KIN GATOR  

9/9 Fri  MICHAEL BURKS / SHAWN DEENA  

9/10 SaT  MIPSO TRIO / JIM AVETT

9/11 Sun  Cat’s Cradle Presents MINIATURE TIGERS

9/12 Mon  NEWVILLAGER  

9/14 Wed  Cat’s Cradle Presents DAN ANDRIANO

9/15 Thu  SIMPLIFIED / PATRICK CLARE  

9/16 Fri  THE APACHE RELAY / RIVER CITY EXTENSION  

9/17 SaT NEON INDIAN  

9/18 Sun  Cat’s Cradle Presents THE LOW ANTHEM

9/19 Mon  JIM WARD (of Sparta & Sleepercar)  

9/20 Tue  Cat’s Cradle Presents SECRET CHIEFS 3  

9/21 Wed  Cat’s Cradle Presents NICK 13 / BRETT DETAR  

9/23 Fri  SCREAMING CRAYONS / STRETCH & THE FUNK 

9/24 SaT  Cat’s Cradle Presents MADI DIAZ
9/25 Sun  MORNING AFTER GIRLS  

9/26 Mon  CYMBALS EAT GUITARS / HOORAY FOR EARTH

9/27 Tue  FUCKED UP / WAVVES  

9/28 Wed  Cat’s Cradle Presents JENNY OWEN YOUNGS 

9/29 Thu  SUPREME FICTION CD Release Show  

9/30 Fri  VIVA VOCE / THE PARSON RED HEADS  

10/1 SaT  Signalfest 2011: DJ FM / GALDYTRON! / SWIFF

10/3 Mon  PETER WOLF CRIER / MILAGRES  

10/4 Tue  THE RENDERERS / SORE EROS / THE SUZAN  

10/6 Thu  AMERICAN AQUARIUM / WYLIE HUNTER 

10/7 Fri  THE DESIGN / HADWYNN / LIZH  

10/9 Sun  DOMINANT LEGS / NURSES  

10/11 Tue  Hip Hop & Love Tour with MURS / TABI  
 BONNEY

10/13 Thu  DIRTY GUV’NAHS  

10/18 Tue  PIERCED ARROWS / DON’T  

10/24 Mon  ZOLA JESUS / XANOPTICON  

10/25 Tue  Cat’s Cradle Presents THE WOMBATS

10/28 Fri  Cat’s Cradle Presents THE FRONT BOTTOMS  

10/30 Sun  SOMEONE STILL LOVES YOU BORIS YELTSIN  

10/31 Mon  Halloween with ZEN FRISBEE  

11/4 Fri  MELT BANANA  

11/9 Wed  CLOUD NOTHINGS  

11/11 Fri  Cat’s Cradle Presents THE SEA & CAKE 

11/12 SaT  Cat’s Cradle Presents THE FLING  

11/16 Wed  KING KHAN & BLOODSHOT BILL

12/5 Mon  STRAND OF OAKS  

12/15 Thu  Cat’s Cradle Presents RACHAEL YAMAGATA

LOCAL    506HM u S I C  C A L E N D A R  S E P t E M B E R

the ARtScenteR 
triangle Jazz Orchestra (9/7) Catie Curtis 
(9/8) Shemekia Copeland (9/11) Los Lonely 
boys (9/16) Adrian belew power trio, Stick 
men Feat (9/20) Climb Jacob’s Ladder 
(9/22) Woody Witt and the Quantum 
mechanics, Seven Steps (9/23) Serengeti 
(9/24) blue rodeo (9/29) Shelby Lynn 
(9/30)
 bynum front porch 
Nu-blu (9/24)

cAffe DRiADe  
Chris Wimberley (9/3) Chirs Wimberley 
(9/7) Sawyer-Goldberg ensemble (9/9) 
Something for Now (9/10) Danielle Ate the 
Sandwich (9/16) Saludos Compay (9/17) 
Southern routes (9/21) Wildflower (9/24)

cAROlinA inn 
the Gravy boys (9/2) big Fat Gap (9/9) 
mel melton and the Wicked mojo (9/15) 
Lizh and the big band (9/23) the morning 
After (9/30)
cAt’S cRADle 
the Old Ceremony, the tomahawks (9/1) 
Neon rave, Danusha, High Demand (9/2) 
KO Kid, Styles and Complete, Sikz pointz, 
Young prince (9/3) Abbey road Live 
(9/4, 9/5) the Weepies (9/6) Ghostland 
Observatory (9/9) bruce Cockburn (9/10) 
Starfucker, beat Connection, Alexico (9/11) 
Atari teenage riot, Otto Von Schirach, 
mecankill (9/16) Girls, Nobunny, papa 
(9/17) mat Kearney, Leauges (9/18) meat 
puppets, the Weeks, bustello (9/20) Wild 
beasts, bobby (9/21) megafaun, perry 
Owen Wright (9/22) melissa Ferrick, ria 
mae (9/23) mandolin Orange (9/24) thee 
Dirtybeats, Lud,Jon Jackson, Killer Filler, 
Fat bastard blues band, Gravy boys, the 
mahogany Door project, Scarlet Virginia 
(9/25) micky and the motorcars (9/26) Cut 
Copy, Washed Out, midnight magic (9/27) 
the Joy Formidable, Fang Island (9/28) 
N.e.D. birds and Arrows (9/29) Who’s 
bad? (9/30)

the cAve 
the toddlers, tow3rs (9/1) the bast-
ages, Cantwell, Gomez and Jordan (9/2) 
bad Dog blues band, Honeychile (9/3) 
blackwater mojo, Kyshona Armstrong 
(9/4) robobilly, mighty Zorgon, the Sky 
Captains of Industry (9/7) Gulley (9/8) pa-
gan Hellcats, the p-90’s, blood red river 
(9/10) paiint Fumes (9/11) Laura thurston, 

transportation, minor Stars (9/15) Wesley 
Cook, the benjamin raubinsons, the Ill 
Family, Wide eye mischief (9/16) Lonesome 
City travelers (9/18) Salem ezz (9/22) twin 
City buskers, puritan rodeo, bevel Sum-
mers (9/24) monarchs, Anna rose beck 
(9/29)

city tAP 
Justin Johnson (9/1) tracy Wiebeck, the 
Swang brothers, Sarah Shook and the 
Devil (9/2) Greg Hawks (9/3) Kitty box 
and the Johnnys (9/4) New town Drunks 
(9/8) Kora and Drums (9/9) Great big 
Gone (9/10) Jo Gore and the Alternative 
(9/15) Killer Filler, Justin Johnson (9/16) 
See No Weevil (9/17) mebanesville (9/22) 
too much Fun, Sara Shook and the Devil 
(9/23) tracy Wiebeck (9/29) Joe bell and 
the Stinging blades, David Quick (9/30)

flying buRRitO 
tim Stambaugh (9/6, 9/13. 9,20, 9,27)
 General Store Café 
Jazzbeau (9/1) Nikki meets the Hibachi 
(9/2) Gustaff besungu (9/3) Daniel Sean, 
David Watson (9/9) tommy edwards (9/10) 
tony Galiani (9/15) String peddlers (9/16) 
the Hank bowman band (9/17) Justin 
Johnson (9/22) Greg hawks, bluemont 
road (9/23) backbeat (9/24) Ann Arader, 
John Westmoreland (9/29) portable Hero 
(9/30)

lOcAl 506 
Vieux Farka toure, Diali Cissokho, Kairaba, 
bhi bhiman (9/1) Freak Kitchen, Galactic 
Cowboy Orchestra, Cameron Allen (9/2) 
Wooden-Head, George preston Herrett, 
Lactose Quervo (9/3) mike p (9/4) Hunx 
and His punx, the Cute Lepers, Some-
thing Fierce (9/5) Active Child, Com truise 
(9/6) Arborea, Animal Alphabet (9/7) big 
Something, Kin Gator (9/8) michael burks, 
Shawn Deena (9/9) mipso trio, Jim Avett, 
the thompson brothers (9/10) miniature 
tigers, the Grapes (9/11) Newvillager 
(9/12) Dan Andriano, Dave Hause (9/14) 
Simplified, patrick Clare (9/15) the Apache 
relay, river City extension (9/16) Neon 
Indian (9/17) the Low Anthem, William el-
liot Whitmore (9/18) Jim Ward (9/19) Secret 
Chiefs 3 (9/20) Nick 13, brett Detar (9/21) 
Screaming Crayons, Stretch and the 
Funk, Gabriel reynolds (9/23) madi Diaz, 
Keegan Dewitt (9/24) morning After Girls, 
black box revelation, the Ill Family (9/25) 

Cymbals eat Guitars, Hooray For earth, 
Lyonnais (9/26) Fucked Up, Wavves (9/27) 
Jenny Owen Youngs, Hank and Cupcakes 
(9/28) Supreme Fiction (9/29) Viva Voce, 
the parson red Heads (9/30)

nightlight 
Clay pigeons, Gods of Harvest, bad 
mr. Viswas (9/1) Supreme Fiction (9/2) 
Ill Family, Lobo marino (9/3) Freezepop, 
Antibubbles (9/6) Wooden Wand and the 
briarwood Virgins, New town Drunks, the 
Gum Creek Killers, Stag (9/7) pipe, High 
Castle, Chest pains, Jason meeks (9/8) 
Spelling bee (9/9) Gambling the muse, 
Drawlstrings, Salt to bitters (9/10) No 
babies, Whitman (9/13) Lam!Lam! Snakes 
Say Hisss, Weekend (9/20) the moaners, 
Hotchacha, Summer people (9/21) roro 
Drums, ti Femme (9/22) Zlam Dunk (9/23) 
Sons of toniath, Order of the Owls (9/24) 
Seal/mother, Ghost Hand (9/29) Cave 
(9/30)

OPen eye cAfe 
Chris Wimberley (9/3) brothers of balam 
(9/23) Goats and Faun (9/24) Durham Uku-
lele Orchestra, the String machine, Crystal 
bright and Silver Hands, birds and Arrows, 
Dry river trio, Steph Stewart and the 
boyfriends, Ayr mountaineers, blue marble 
beat (9/25) North Columbia (9/30)

SOutheRn villAge 
Craicdown (9/4) Climb Jacob’s Ladder 
(9/11) breakfast Club (9/17) b.O.D. (9/18) 
mark Cool (9/25)

the StAtiOn At 
SOutheRn RAil 
pussy mountain (9/1) petey Green (9/2) 
the What? IV, the Fritz (9/3) the Dirty 
beats, phatlynx, bad Checks, book red 
river (9/4) Sarah Shook and the Devil (9/8) 
Alex bowers and Friends (9/9) Not Dead 
Yet (9/10) mysti mayhem (9/20) Stephanie 
Nilles (9/22) Countdown Quartet (9/23) 
pussy mountain (9/24) Carrboro music-
Festival (9/25) Angile Feat, Daniel Walker 
(9/29) Chocolate thunder (9/30)

tyleR’S 
Saludos Compay (9/25)

weAveR StReet mARket 
String peddlers (9/4) Joe Woodson (9/18) 
the Donnybrook Lads (9/25) 
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SPOTLIGHT: Bruce cOckBurn

SPOTLIGHT: NeON INdIaN

bruce Cockburn will 
perform at Cat’s Cradle on 
Saturday, Sept. 10 at 8 p.m. 

A restless spirit, Cockburn 
has crafted some of his most 
memorable songs from his 
travels to the corners of the 
earth, sometimes to trouble 
spots where he went up 
against chaos. the celebrated 
Canadian artist’s latest album 
is rich in his characteristic 
blend of folk, blues, jazz 
and rock, with many of the 
compositions drawing on his 
travels to places from San 
Francisco and brooklyn to 
the Canadian Forces base in 
Kandahar, Afghanistan. 

His songs and humanitar-
ian work have brought Cock-
burn a long list of honors, 
including 13 Juno Awards, 
an induction to the Canadian 
music Hall of Fame and a 
Governor General’s perform-
ing Arts Award. 

tickets are $28 in advance 
and $30 the day of the show. 
Doors open at 7 p.m. 

Neon Indian will perform at Local 506 on Saturday, Sept. 
17 at 9:30 p.m. 

the band is the brainchild of mexican-born Alan palomo, 
whose 2009 debut record Psychic Chasms helped in 
introducing a genre that summoned a very unique electro-
mangled sound. the chillwave band from Denton, texas, 
which consists of members palomo, 
Jason Faries, Leanne macomber and 
Lars Larsen, has performed at a number 
of prominent music festivals worldwide 
and has collaborated with the likes of the 
Flaming Lips.

palomo cites his father – who had a brief stint in the ’70s 
and ’80s as a mexican pop star – as a musical influence, 
and has sampled some of his father’s material in his work 
with Neon Indian. 

Doors open at 9. tickets are $13 in advance or $15 at 
the door. Now serving 

beer AND WINE 
at the Carrboro 

location

300 East Main Street, Carrboro
next to ArtsCenter and Cat’s Cradle 

929-3330
5209 Falconbridge Road, Chapel Hill 

near intersection of 54 and I-40

493-0904
Mon-Thurs 10:30am-10pm 
Fri & Sat 10:30am-11pm 

Sun 12noon-10pm

Now serving 
GELATO at 
Falconbridge

photo by kevin kelly
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GIMME5Ashley melzer writes the Gimme Five! column for 

The Carrboro Citizen’s mILL blog (carrborocitizen.

com/mill/tag/gimme-five), in which she asks local 

bands five probing questions. below is a selection 

of favorites from the column to date.

JOhn heitzenRAteR Of hinDugRASS
The Citizen: Describe your ambition.

Heitzenrater: back in the heady days of my late 
’80s prog-rock idealism, I wanted to change 
the world with my music. Over the years, I’ve 
realized that it’s much more efficient to try to 
affect change by teaching one person or one 
classroom of people at a time how to make 
music a larger part of their world, either by 
teaching them to play the music they already 
love or write the music that’s in their soul, or 
even just to have a better grasp of the history 
and function of music in general. there’s plenty 
of music out there already that can change 
things. I feel lucky to be able to be involved 
in as many different types of music as I am, 
and to be able to do only that all day every 
day, whether it’s performing or teaching or composing or recording or producing 
or whatever, and still not default on my mortgage or starve. For Hindugrass, I’d just 
like to keep bringing our sound to a wider and wider audience. I have fairly simple 
needs and prefer living fairly simply, so I guess I’m not targeting coliseum shows or 
anything, because those would mess that right up.

mike DillOn AnD tRe Acklen Of gROSS ghOSt
TC: When did you 
decide it was time 
to share this music? 
(How’d you begin 
playing together?) 
Dillon: A few years 
ago, I had moved 
away from the triangle 
for a bit to the sticks 
and was really 
restless. tre and I 
had started hanging 
out and playing some 
before I left, so I sent 

him demos to touch up. When I returned, we both moved into a party house and 
started recording a ton and were proud of the results. We posted those songs 
online and then went through various band incarnations to get to where we are 
today.

Acklen: mike’s a liar. I wrote all these songs and asked him to join the band, like, 
a week ago. He barely even plays on the record that’s coming out. He can’t even 
string a guitar, really. And he’s always hitting me up for money.

mileS 
AnDRewS Of 
big fAt gAP 
TC: If your band were 
a holiday, which would 
it be?

Andrews: If the bFG 
was a holiday, we 
would be Christmas – 
the time to celebrate 
and enjoy the 
fellowship of the family 
and friends. We have 
hosted the Carrboro Christmas revival for the last 10 years. We get past members 
and guests that are in town to join in the festivities, but that is how the band is all 
year long! 

open at 11am daily • 919-960-0656 • badawings.com 
302B East Main • In Front of ArtsCenter & Cat’s Cradle

BuCkEt oF WIngs 
$15 

(3 lbs jumbo wings or 15 boneless wings)

Dine on our new 
Outdoor Patio!

Ba-Da Wings 
Carrboro’s  
sports Bar
open till 2am

 Kitchenopen till 2 am every night
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catscradle.com H 919.967.9053 H 300 E. Main StrEEt H carrboro
* *a s t e r i s k s  d e n o t e  a d va n c e  t i c k e t s  @  s c h o o l k i d s  r e c o r d s  i n  r a l e i g h ,  c d  a l l e y  i n  c h a p e l  h i l l 
order tix online at etix.com  H   we serve carolina brewery beer on tap!H   we are a non-smoking club

we 8/31**($18/$20) 
the hold steady 

w/the donkeys

th 9/1 frEE Show! 
the old ceremony

fr 9/2**($5 Ga / $10 ViP) 
neon rave 

w/dj zatch, dj kswiss, 
danusha, high demand

sa 9/3**($8/$10) 
k.o. kid / dj ladro 

mixtape release party 
w/styles*complete, 

sikz pointz, young prince

su 9/4**($10/$12) 
abbey road live

mo 9/5**($10 adultS / $7 kidS) 
abbey road live 
11 am matinee!

tu 9/6**($18/$20) 
an acoustic evening with  

the weepies
fr 9/9**($20/$23) 
ghostland 

observatory
sa 9/10 **($28/$30)seated show 

bruce cockburn
su 9/11 starfucker**($12/$14) 
w/beat connection and alexico

fr 9/16**($14/$16)  
atari teenage riot 

w/mecanikill

sa 9/17 girls**($14/$16) 
w/nobunny and papa

su 9/18 mat kearney 
w/leagues**($20/$23)

tu 9/20**($13/$15)  
meat puppets 

w/the weeks and bustello

we 9/21**($15/$17) 
wild beasts w/jonny

th 9/22**($12) megafaun 
w/perry owen wright

fr 9/23 melissa ferrick 
w/ria mae**($16/$18) 

sa 9/24 cd release party 
mandolin orange**($10)

su 9/25 carrboro music fest 
free show

mo 9/26**($12/$15)  
micky & the motorcars

tu 9/27 cut copy 
 w/washed out and 

midnight magic**($25)

we 9/28 the joy 
formidable**($13/$15) 

 w/fang island

th 9/29 n.e.d.**($20/$25) 
(no evidence of disease)

fr 9/30**($15) 
who's bad?

sa 10/1 stephen 
kellogg & the sixers, 

jon mclaughlin 
w/amy lennard**($16/$18) 

su 10/2**($17/$20) 
the lemonheads 

performing it's a shame 
about ray in its entirety 

w/the shining twins 
and  new york rivals

mo 10/3**($14/$16)  
tapes n tapes 

w/howler

tu 10/4 friendly fires 
w/theophilus 

london**($15/$18)

we 10/5 tune yards 
w/pat jordache**($12/$14)

th 10/6**($10/$13) jay clifford
fr 10/7**($15) the gourds 

w/patrick sweany

sa 10/8 boyce avenue 
w/green river 
ordinance and 

gary ray**($18/$20)

mo 10/10 junior boys 
w/egyptrixx**($13/$15)

tu 10/11 thrice w/la 
dispute, o'brother, moving 

mountains**($18/$21)

we 10/12 stars**($18/$20) 

th 10/13 iration 
w/tomorrow's bad seeds and 
through the roots**($12/$14)

fr 10/14 two nights!**  
ocsc 10-year 
celebration 

w/benji hughes, the ghost 
of rock, the toddlers, david 

bazan,  the dogwoods / 
ensemble

sa 10/15**  ocsc 10-year 
celebration 

w/seven brides for the 
meatwagon, kerbloki, 

crooked fingers, 
gross ghost

su 10/16**($13/$15)  
mc chris w/mc lars, mega 

ran and adam warrock

mo 10/17 deer tick 
w/virgin forest**($14/$16)

tu 10/18 kevin devine 
and the goddamn 

band w/an horse**($12/$14) 

we 10/19 rosebuds**($14)

th 10/20 trampled 
by turtles w/these 
united states**($13/$15) 

fr 10/21 wild flag**($15/$17) 
w/eleanor friedberger

sa 10/22 dawes and 
blitzen trapper  

w/smoke fairies** 

mo 10/24 **($12/$14) 
electric six w/kitten

tu 10/25 mike doughty 
and his band fantastic 

w/moon hooch**($16/$18)

th 10/27 odd 
future**($20) 

fr 10/28**($16/$18)  
ra ra riot w/delicate 
steve and yellow ostrich

sa 10/29 reverend 
horton heat 

w/supersuckers and 
dan sartain**($15/$17)

su 10/30 boris w/asobi 
seksu  and true widow**($15)

we 11/2 scratch 
acid**($18/$20) 

on sale wed sept 14

fr 11/4 fitz & the 
tantrums**($18/$20) 

 w/walk the moon

su 11/6 trombone 
shorty & orleans 

avenue**($20/$23)

tu 11/8 hayes carll**($15) 
 w/caitlin rose

sa 11/11 saves the 
day, bayside, i am 

the avalance, 
transit**($15/$18) 

su 11/13**($22/$25) 
tinariwen

mo 11/14 architecture 
in helsinki**($15/$17) 

 w/dom, lo fi fnk

we 11/15 
phantogram**($14)

th 11/17**($16/$19) 
manchester 

orchestra w/white denim 
and the dear hunter

fr 11/18 neil diamond 
all-stars 

w/dave spencer band**($10)

we 11/2 future 
islands**($12/$14) 

on sale fri sept 2

SOLD 

OUt

Sa 9/10 
bruce cockburn 
SeateD ShOw

tU 9/13 
okkervil river

LincOLn theatre (raL)

mO 10/3 
tapes n tapes

tU 9/20 
secret chiefs 3

LOcaL 506 (ch)

we 10/5 
tune yards

SU 10/30 
boris

Page aUDitOriUm (DUke)

th 10/20  the civil wars  
w/milo greene

LincOLn theatre (raLeigh)

tu 9/13  okkervil 
river w/wye oak

th 9/22  the head 
and the heart 

w/thao with the get down 
stay down and 

the devil whale

tu 10/4  das racist:  
w/danny brown & despot

th 10/6  

the blind boys 
of alabama
Su 10/16  north 

mississippi all stars
fr 10/21  minus the 

bear w/the velvet teen

mOtOrcO  (DUrham)
Sa 9/17 fruit bats 

and vetiver w/citay

raLeigh amPhitheater
tickets via ticketmaster

wE 9/21  fleet foxes  

w/the walkmen 

tu 9/27  wilco w/nick lowe

carOLina theatre (DUrham)
tix via carolina theater box office

Mo 10/24  john hiatt & 
the combo 

wE 10/26  the jayhawks

haw river baLLrOOm  (SaX)
Sa 10/1  stephen malkmus 

and the jicks w/holy sons

caSbah  (DUrham)
Sa 9/24 the olivia tremor 

control w/the music tapes
fr 11/4 matt hires 
w/rachel platten 

DiScO rODeO (raLeigh)

wE 10/12 

arctic monkeys 
w/smith westerns

LOcaL 506  (chaPeL hiLL)
fr 9/9 michael burks

Su 9/11 miniature tigers w/lilac 
shadows and the grapes

wE 9/14 dan andriano in 
the emergency room  (feat. 

dan andriano of alkaline trio)  
w/dave house

Su 9/18 the low anthem 
w/william elliot whitmore

tu 9/20 secret chiefs 3
wE 9/21 nick 13 (of tiger army) 

w/brett detar 
(of the juliana theory)

Sa 9/24 madi diaz and 
keegan dewitt 

wE 9/28 jenny owen youngs 
w/hank & cupcakes

tu 10/25 the wombats w/the 
postelles and static jacks

fr 11/11 the sea and cake 
 w/brokeback

Sa 9/12 the fling
th 12/15 rachael yamagata

kOka bOOth amPhitheatre 
(carY) tickets via ticketmaster

Mo 9/19 ray 
lamontagne 
w/brandi carlile 

and secret sisters
the artScenter  (carrbOrO)

tu 9/20 adrian 
belew power 
trio and stick men 

featuring tony levin and pat 
mastellotto with 

crim-centric encore 
$32 / vip $45 seating 8pm show

Sa 9/24 why? w/serengeti

kingS  (raLeigh)
th 9/22  matt pond and rocky 

volatato w/apex manor
fr 9/22  the antlers 
w/yellow ostrich

Mo 10/17  givers

also presentinG


