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Great sushi (and LUMINA CLOTHING W WEY FREE STUFF!
burgers tool) at brings men’s style — (ll @ Win restaurant gift
SUSHI GAMI in downtown on cards, free event

Cameron Village Martin Street tickets, much more




TICKETS FOR THE TRIANGLE'S
PREMIER WINE EVENT
ARE AVAILABLE NOW.

FEBRUARY 7-9 | 2013
CELEBRATING 20 YEARS o/ FUN & PHILANTHROPY

me’rscjay FEB 7, 2013 /7PM
WINERY DINNERS

Hosted by Wineries from all over the globe, the evening pairs some
of the Triangle's hottest restaurants with the world's finest wines.
This year, alfendees will select gourmet dining experiences
from 28 different Triangle Area restaurants. Cost $135 per person.

Caj;lZuif(J&y SAI, FEB 9, 2013 | 5PM
GRAND GALA & AUCTION

lwo spirited Auctions, Live and Silent, provide an opportunity to bid on
spectacular wines, exotic trips, unique dining experiences, and professional
wine tastings all specifically created for The Triangle Wine Experience.
The Auction is followed by a Grand Gala with music, and dancing.

A”A ﬂm;gcsan This event is block tie opfional and tickets are $175 per person.

@ www.twenc.org 919.845.8880

SUMMIT HOSPITALITY ; ~
& :!.lt{':lti!:‘.t :I:I NOMACORC Proceeds benefit the Frankie Lemmon School and Developmental Center, Raleigh, NC.
Your participation helps make the education and support of children with special needs possible.
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The Downtowner is a local monthly print magazine dedicated

to coverage of downtown Raleigh. Our online publication,

www.raleigh2.com, encompasses downtown and the surrounding

area. The current print issue, ad rates/media kit, rack locations

and archived issues are available at

www.WeLoveDowntown.com
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logo iterations of the Raleigh Downtowner, Raleigh Downtowner Magazine and the
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JUST A FEW OF OUR DISTRIBUTION LOCATIONS

These are just a few of the places
where the Downtowner is available
each month. With our 100% pickup
rate, many locations run out after a
couple of weeks. If you can't find a
copy, visit our website and read the
current PDF available online. You
can catch up on past issues too.

If you have suggestions for
another location where you'd like
to see the Downtowner, email us at
delivery@raleighdowntowner.com.
We love hearing from our readers!

DOWNTOWN CONDOS
The Dawson

222 Condos

510 Glenwood

Park Devereux

The Cotton Mill

The Paramount
Palladium Plaza

The Hudson
West at North
RBC Plaza
712 Tucker

DOWNTOWN

In all Raleigh Rickshaws
Wake County Courthouse
Raleigh City Council Building
Raleigh Chamber of Commerce
Office of the Secretary of State
North Carolina Theatre office
Raleigh Memorial box office
Raleigh Urban Design Center
Empire Properties

Raleigh City Museum
Downtown Raleigh Alliance
Raleigh Times Bar

Sitti

Hamlin Drugs

Morning Times

French | West | Vaughn

DECO Raleigh

Mahler Gallery

Landmark Tavern

Sheraton Hotel info desk
Progress Energy building lobby
Cooper's BBQ

Capital City Club lounge
Progress Energy building café
bu-ku

Carolina Café

Crema

Spize Café

Busy Bee

Boylan Bridge Brewpub
Raleigh Visitors Center
(Capital Bank

HILLSBOROUGH ST./NCSU
Second Empire Restaurant
Campbell Law School lobby
WRAL-TV5 lobby

Irregardless Café
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10.
13.
16.

17.
18.
18.
20.
21.
22.

23.
24,

26.

Char-Grill (sidewalk)
Goodnight's Comedy Club
Clarion Hotel

YMCA Hillsborough Street
Theatre in the Park
Beansprout Restaurant

CAMERON VILLAGE

Harris Teeter/Suntrust Bank
BB&T

(Capital Bank

Cameron Village Library

Village Draft House

York Companies

Village Deli

Great Outdoor Provision Company

GLENWOOD SOUTH
Sullivan’s Steakhouse (foyer)
510 Glenwood business foyer
510 Glenwood (sidewalk)
Raleigh Wine Shop (sidewalk)

The Fourth Annual 9 for the Needy

Triangle Dining: Sushi Gami

Retail: Lumina Clothing Company

@ Art: Local Gallery News

Local History: A Woman of Boundless Passion—

Dr. Anna Julia Haywood Cooper

Where’s it @?

Redress Raleigh Is Bigger and Better in its Fifth Year

Casual Dining: View Bar

Artist Profile: Jennifer Rhoades / “Spoken in Red”
Uncorked: Get into the Winter Spirit with Fortified Wines

Business Profile: Videri Chocolate Factory

Designing Great Places: Downtown Planning—Then and Now

Downtown Snapshot From the Downtown Raleigh Alliance

Business: Top Retailers Let 73 Percent of Customer Tweets Go Unaswered

Tesoro Salon

Mellow Mushroom
Hibernian

Helios Café (sidewalk)
Brueggers Bagels (sidewalk)
Bada Bing Pizza

Salon 21

The Cupcake Bakery Shoppe
Primp Salon

Fly Salon

Lee Hansley Gallery

Bliss Salon

Revolver Boutique

HISTORIC DISTRICT
Legislative Building cafe
Person Street Pharmacy
Oakwood Bed & Breakfast
Gallery C

NC Museum of History
NC Dept. of Labor

NC Dept. of Agriculture

Sign up, find out what’s going on

downtown and win free stuff!

www.facebook.com/raleighdowntowner

www.twitter.com/WeLoveDowntown

Read full archived issues

online, back to 2005

ON THE COVER: THE WOMEN'S CENTER OF WAKE COUNTY
HELPS BRING MUCH NEEDED HELP TO WOMEN AND CHILDREN IN
DOWNTOWN. READ MORE IN OUR 4TH ANNUAL 9 FOR THE NEEDY

FIVE POINTS/HAYES BARTON
Hayes Barton Pharmacy

Nofo @ the Pig

Rialto

Third Place Coffee

Lilly's Pizza

Five Points Post Office (sidewalk)

SEABOARD STATION
0, Fitness (sidewalk)
Seaboard Wine

18 Seaboard (sidewalk)
Ace Hardware

(Galatea

Peace China

Logan Trading Co.

POWERHOUSE DISTRICT
Napper Tandy's

42nd Street

Natty Greene’s

Mantra Indian Cuisine

MOORE SQUARE/CITY MKT.
Artspace

Tir Na nOg Irish Pub

Big Ed's (sidewalk)

Nutrifit

WAREHOUSE DISTRICT
Flanders Gallery

Flying Saucer Bar

The Pit Restaurant

Jibarra Restaurant

Tuscan Blu

Contemporary Art Museum

MIDTOWN/NORTH/OTHER
Barnes & Noble (Crabtree)
Sawasdee Thai

Carolina Ballet office

Q Shack (North Hills)

Glo de Vie Medspa (North Hills)
Whole Foods

Margaux’s
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ere fortunate to have a diverse

Wreadership at the Downtowner

and reach a wide range of people

who contribute to our community

in a variety of ways, be it through volunteering or

donating (or both). We also know that there are

many people in Raleigh who have been and con-

tinue to be affected by the economic recession. This

includes individuals and families dealing with not

only financial stress but with mental disabilities or

chemical addictions as well. Over the past three

years, we have highlighted local nonprofit organiza-

tions that are available for those

in need. If you know someone in

need, we encourage you to pass

these organizations on to them

in the hopes that they can help.

Alternatively, we provide this

information so that you might

be able to assist these organiza-

tions with your talents, time or

gifts. Raleigh continually ranks

high as one of the best places to

live and work in American and

our dedication to community

and the city’s people are one of

the many reasons why.

AventWest Community Devel-

opment Corporation (AWCDC)

is a non-profit organization

that is committed to enhancing the lives of those

in the West Raleigh area. Their focus is AventWest

Children’s Mentoring, an afterschool tutoring pro-

gram for students in the community who need

both academic support and economic opportu-

nity. These children are transported from their

homes to program sites two days a week during
the school year and are provided
with supervised physical activity,
healthy snacks or hot meals, aca-
demic assistance, basic skills, and
a ride back home. In addition to
help with homework, the program
provides enrichment activities and
field trips on a regular basis. The

FOURTH ANNUAL

or zz%(e

rnececc

vision began in February of 1999 when the Food
Bank of N.C. and Avent Ferry United Method-
ist Church (AFUMC) initiated AventWest Chil-
dren’s Mentoring as the pilot Kids Cafe program
in eastern NC. An advisory committee was formed
in September 2001, and an interim director was
hired at the start of January 2002.

A permanent program director

was hired in 2004 along with site

coordinators for both tutoring

sites. Community partnerships

include the Wake County Public

Schools, Food Bank of Central and Eastern NC,
Interfaith Food Shuttle, Avent Ferry United Meth-
odist Church, Western Blvd. Presbyterian Church,
the City of Raleigh, the Junior League of Raleigh,
and NC State University. You can find more infor-
mation at www.aventwest.com.

The mission of The Boys & Girls Clubs is to
enable all young people to reach their full potential
as productive, caring, responsible citizens. For 45
years, the Boys & Girls Clubs has been at the fore-
front of youth development, helping young people
from disadvantaged economic, social and family
circumstances become successful adults. Currently,
they serve approximately 4,500 young people
in their seven facilities in Wake
County. These facilities actively seek
to enrich the lives of girls and boys
who other youth agencies have had
difficulty reaching. They have five
core programs that can deliver gen-
eration-changing results including Character and
Leadership Development, Education and Career
Development, Health and Life Skills, The Arts,
Sports, Fitness and Recreation. They partner with
various other community partners to facilitate inte-

grative programs. All in all, their
programs emphasize educational
enhancement and access to tech-
nology. The programs offer life
skills that help youth understand
and appreciate different cultures,
promote civility and foster positive
race relations.

BY CHRIS MOUTOS

One hundred percent of the youth who attend
the Club for four or more years graduate from high
school. To instill responsibility, there is an annual
membership fee of $7.50, which is amazing con-
sidering they offered more than 421,000 hours of
Healthy Lifestyle programming in 2012. Eighty-

five cents ($0.85) of every dollar
given to the Club goes directly to
programs and services. For more
information, visit www.wakebgc.
org.
The Healing Place of Wake
County is a non-profit 501(c)(3) recovery and reha-
bilitation facility for homeless people with alcohol
and drug dependency. Their mission is to offer
innovative recovery and rehabilitation to these
individuals through a continuing mutual-help pro-
gram, which is specifically designed to rekindle
the client’s desire to return to a meaningful and
productive life. The Healing Place operates both a
men’s and women’s center. Each night, there are 180
beds at the men’s facility and 99 beds at the women'’s
facility where a homeless user of alcohol or other
drugs can rest and receive food and clothing. One
of their goals is for individuals to see each other as
peers because when addicts see their peers work-
ing, studying and staying sober, they
see the possibility of sobriety and a
return to a healthy, productive life.
Recovery is a step-by-step pro-
cess through The Healing Place’s
services, which include an overnight
emergency shelter, a Sobering Up Center and a
detoxification facility. There is also an Off-the-Street
Motivational Program, a residential Phase Recovery
Program and a Health Care & Self-Care Clinic. For
more information, visit www.hpowc.org.

Though not geographically contained in
Raleigh, Legal Aid of North Carolina is a statewide,
nonprofit law firm that provides free legal services
in civil matters to low-income people in order to
ensure equal access to justice. They help individu-
als, families and communities with legal problems
affecting basic human needs such as family, hous-
ing, employment, and income. Access to legal help
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is expensive and the amount of assistance requests
this organization receives is overwhelming. Legal
Aid assists in the areas of children’s services, fair
housing, domestic violence, mortgage foreclosure
prevention, and help for seniors. In addition, they
have a Farmworker unit and a Battered Immigrant
project initiative. For more information on their
various services and how to donate, visit www.leg-
alaidnc.org.

The National Alliance of Mental Iliness of Wake
County (NAMI) is a nonprofit organization that
provides advocacy, support and
education for people living with
mental illness and their family
members. With nearly 500
dues-paying members, NAMI
Wake County plays a pivotal role in the commu-
nity. They understand that illnesses like schizo-
phrenia, bipolar disorder, major depression, post
traumatic stress disorder, and obsessive compulsive
disorder are devastating for both those affected and
their loved ones. According to Gerry Akland, Pres-
ident of NAMI, “One in 17 individuals suffers from

a serious mental illness, which is approx-
imately 56,000 people right here
in Wake County” NAMI teaches
that many people don’t realize is
that mental illnesses are biological
and not a result of bad parenting
or poor character. These illnesses
impact how individuals think, process information,
regulate emotions, and behave. One highlighted
program is the Family-to-Family (F2F) Education
Program which is a free 12-week program for the
caregivers of those with mental
illnesses. For more information,
visit http://nami-wake.org.
The Nessie Foundation is a
non-profit formed in 2006 to
serve at-risk youth and their families in South-
east Raleigh, primarily the residents of the Parrish
Manor manufactured housing community. Their
program offers camp fees and transportation to
the Boys and Girls Clubs summer camps, commu-
nity garden and cooking classes, organized soccer
games at their recreation field, and an after-school

oy

outdoor activity club that introduces
healthy lifestyle activities.

Nessie is able to do a variety of
things through their partnerships with
non-profits and government agencies.
Collaboration with the Boys & Girls
Clubs enables kids to grow and excel

through the mentoring, leadership and life skills
taught at the clubs. By aligning themselves with
the Inter-Faith Food Shuttle, they are able to plan,
develop and manage a community garden >>>
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that introduces the community to fresh vegetables
and fruits and allows residents to work together to
benefit themselves and their neighbors. All ages
are able to participate and learn the proper skills to
grow and harvest their own food as well as engage
in nutrition and cooking classes taught by Inter-
Faith Food Shuttle and North Carolina Coopera-
tive Extension. For more information, visit www.
nessiefoundation.org.

Passage Home provides holistic opportunities
to strengthen families and neighborhoods that are
facing severe socio-economic challenges. Passage
Home’s programs and services are developed to
break the cycle of poverty and have lasting effect.
Their target populations include working homeless
families, people who have been incarcerated, those
in drug recovery, and low-resource neighbor-

hoods. Their programs are focused on housing
and support services which include housing and
wrap-around case management to empower fami-
lies and individuals to maintain housing and self-
sufficiency, and case management and assistance
for Veteran families who are homeless or at-risk of
homelessness. They also have a VITA Program that
offers free tax help to low- to moderate-income
individuals who can’t prepare their own tax returns.
Their Workforce Job Readiness program provides
training for underemployed or unemployed adults
with a curriculum designed to prepare candidates
to enter the workforce. With their Kid’s Cafe After-
school Program, children ages 5-12 are afforded
tutoring, mentoring, recreational activities, com-
puter lab access and a hot meal. A “Counselors In
Training” program is also available for youth ages
13-18. They also provide a variety of summer camp
activities, field trips and sports. Passage also offers
senior services and other community outreach
activities on a monthly basis. For more informa-
tion, visit www.passagehome.org.

SouthLight is a private, non-profit United Way
funded organization whose mission is to elimi-
nate addiction and the abuse and misuse of drugs
including alcohol. Since 1970, they have developed
comprehensive substance-abuse programs that
address the needs of youth, adults and families. The
organizations services include education, treat-
ment, counseling, housing and court intervention.
SouthLight's youth prevention services provide
both onsite and in-community aid those who are

at increased risk for developing substance abuse
problems.

SouthLight offers periodic outpatient treatment
to adolescents. In treatment, adolescents learn to
modify behaviors in order to make better decisions
and abstain from drug and alcohol use since they
differ from adults in many ways. Safelight’s location
on Oberlin Road addresses this dilemma by offering
family-focused treatment interventions, beginning
with an initial assessment that includes the parents.

The Intensive Outpatient Program focuses on
helping adults to understand addiction and begin
the recovery process through group counseling,
educational presentations, self-inventory, family
relationship building, and continuing care plan-
ning. This program is offered in a 10-week format
of 30 structured three-hour sessions. In addition,
Southlight offers its CASAWORKS/Perinatal Pro-
gram, which is a 16-bed substance abuse residen-
tial treatment program that provides supportive
wrap-around services for eligible pregnant women
recovering from substance abuse. The program
also provides services to children of mothers in
residence. SouthLight’s “supervised independent
living” apartments are serving adults with both a
substance abuse and a mental health need who are
homeless, marginally housed or transitioning to
full independent living from more restrictive resi-
dential or custodial programs. The apartments are
closely supervised and provide transitional hous-
ing in a structured, safe and drug-free environ-
ment. This program has been successfully serving
substance abusers since 1990. For more informa-
tion, visit www.southlight.org.

The Women’s Center of Wake County, Inc. is a
multi-service resource center that addresses
the challenging issues of poverty :
homelessness for single women and
women with families. We included
the Women’s Center in our second
Nine for the Needy two years ago,
but felt the need to mention this
worthwhile organization again this
year as theyre in particular need
of financial assistance. After fine
moving from their previous location on
Hargett Street, which flooded several times each
year, their new location near NC State on Cox
Avenue will allow them to better serve the commu-
nity as well as provide space for other organizations

and providers who serve many of the same clients.

No one was more happy with the recent move
than Jean Williams, Director of the Women’s
Center, “We are excited to be celebrating our first
anniversary at the new location for the Women’s
Center at Cox Avenue. We continue to see more and
more families who are struggling to put food on the
table and keep the rent paid. Partnering with other
agencies in the community, we are all maximizing
our resources to support these families. We wel-
come you to be part of that partnership with a
donation today!”

Through the provision of Basic Needs Services,
engagement with and assessment of clients, and
housing placement and support services, the Wom-
en's Center helps provide a bridge between despair
and hope for women and families. Their major
goal is to prevent and to end homelessness. This is
done in partnership with individuals, agencies and
groups throughout the Raleigh community. Basic
Needs Services addresses the survival and safety
needs of women and children who are homeless or
at risk of becoming homeless. The Women’s Center
provides the only day shelter for women and fami-
lies in Wake County and ensures they have a safe

nlace during the day, offering relief from rain,

d and harsh heat. Services include

emergency food and food referrals,

access to transportation, personal

hygiene products, clothing, direct

financial assistance, mail and mes-

sage services, access to a phone, and

aid in obtaining an identification

card, which is vital to accessing other

munity services. In addition, Basic

Needs Services introduces them to other sup-

port services such as recovery readiness for sub-

stance abusers, mental health treatment and hous-

ing assistance. For more information or to make a
donation, please visit www.wcwc.org. 3
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SIGN UP FOR

Free Reader Rewards!

he Downtowner is proud to continue another

installment of Reader Rewards. Each month,
we give away gifts and services to our devoted read-
ers, with this month’s Rewards worth over $750.

To sign up for Reader Rewards, just visit our
website at www.RaleighDowntowner.com and click
on the SIGN UP NOW! button. You'll be eligible to
win Reader Rewards each month by signing up for
our online news magazine. The Downtowner will
help keep you informed about all the latest news and
events happening in and around Raleigh.

This Month’s Reader Rewards

« Four tickets to an upcoming NC Theatre pro-
duction. Entertaining and engaging locally-pro-
duced and directed theatre productions.
www.nctheatre.com

Four tickets to your choice of any 2012-2013 Caro-
lina Ballet performance. Experience world-class
ballet here in Raleigh. www.carolinaballet.com

Ten $15 gift certificates to NOFO @ the Piglocated

at 21014 Fairview Road in Five Points. At NOFO,
you'll find an eclectic mix of furniture, gifts,
antiques, books, kitchen, toys, and more, plus an
award-winning restaurant. www.nofo.com

« Four s$25 gift certificates to Jibarra Mexican Res-
taurant in the historic Warehouse District. Tradi-
tional Mexican dishes + contemporary presenta-
tion = amazing results. www.jibarra.net

« Ten $15 gift certificates to Mantra Indian Cui-
sine & Bar located in the Powerhouse District
near Napper Tandy’s. Come experience Award-
winning chef Gamer Rawat’s elegant and exqui-
site dishes. www.mantraraleigh.com

« Ten s15 gift certificates to Unique Tailor. One of
Raleigh’s most versatile and experienced tailors.
Custom dressmaking and alterations.
www.uniquetailor.com

Wed like to thank our readers for making the Down-
towner a huge success. Reader Rewards are our way of
saying thanks and also to introduce you to some of our
great advertisers. Be sure to sign up to win your share!

www.RaleighDowntowner.com/signmeup

RALEIGHDOWNTOWNER

MAGAZINE N

RALEIGH’S FAVORITE MONTHLY FEATURE MAGAZINE
ENTERTAINMENT * DINING * EVENTS * ARTS & CULTURE « BUSINESS * HISTORY * MUSIC * WINE

new offices at the corner of Peace and Glen-

t’s hard to believe another year has come

and gone and 2013 is here already. Last

year was a great year at the Down-

towner. We were lucky enough to

experience wonderful growth, wel-

come new advertisers and fill lots of

new distribution locations. We also

enjoyed meeting a lot of great people

and helping local charities and non-

profits in the community. Our read-

ership stayed at a 99.5 percent

pickup rate, which we're proud to say is the
highest of any publication in the Triangle.

Unfortunately, we faced a difficult time

after our office and home fire in April, forcing

us to relocate immediately. CityGate Realty

was kind enough to provide us with great

office space until their recent move to their

wood (Thank you again Doro and John and
congrats on the new space). We also want to
thank the Glenwood Agency and Ann-Cabell
for providing us with temporary office space
until we moved to CityGate.

Now were searching for a permanent
long-term office location in downtown. We're
hoping to find something eclectic, urban
and hip from 1000-4000 square feet and fea-
tures details like exposed brick walls, wood
or concrete floors and high ceilings. Since
we now have our new furry Downtowner
mascot Truman, wed prefer a place that's dog-
friendly, on the first floor if possible. Our pref-
erence is to stay in downtown central or in the
neighboring Warehouse or Glenwood South
Districts, but we don’t mind moving a little

farther out for a bigger, cooler space so long as
we are within walking and biking distance of
our city center. We're interested in either leas-
ing or perhaps buying for the right place, so
if you stumble across any spaces while you're
enjoying our great downtown, let us know!
You can give us a call at 919.821.9000 or send
us an email to office@raleighdowntowner.
com. We appreciate your help in finding the
perfect new Downtowner location!

Cheers,

CRrRASH GREGG
Publisher, Raleigh Downtowner Magazine
publisher@raleighdowntowner.com
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f first impressions are as important

as people say, then Sushi Gami has

nothing to worry about. As soon as you

enter the newest restaurant in Cameron

Village, you see skillful sushi chefs art-

tully preparing their colorful treats. If seeing that vast

array of rolls doesn’t have a positive affect on you,

Co-owner and General Manager Steve Richard cer-

tainly will. Having owned and operated everything

from jazz clubs to restaurants, Mr.

Richard knows his customers are

everything, and he treats every

single one like an old friend. After

meeting him and watching him in

action, I can tell you that this guy is

not only charming but can work a
room with the best of them.

Of course, Sushi Gami has more

than just showmanship and cha-

Co-owner and Master

Chef Walter Xu brought his talents to Cameron Vil-
lage. Xu fine-tuned his craft in New York City at sev-
eral high profile restaurants including Kanoyama and
Spoon, so naturally, the menu is heavy on sushi and
sashimi. However, Chef Xu and Mr. Richard wanted
other options on the menu and came up with several
fusion rolls and appetizers as well as a nice selection
of burger combinations.

Burgers at a sushi joint? Absolutely! But we’re not
talking about any ole burger; we're
talking about things like the Marco
Polo Burger (s$11.95)—an Angus
beef burger with sashimi grade
salmon, avocado and seaweed salad
on a nine-grain bun—and the Spicy
Tuna Burger ($11.95)—an Angus
burger with sashimi grade tuna,
jalapeno, sliced mango, and the
chef’s special mayo dressing on a

risma. Co-owner and Master Sushi Sushi Chef Walter Xu croissant bun.

170 EAST DAVIE ST.
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= SUNDAYS!

DIGKEYS coM ©2012 Dickey's Barbecue Restaurants, Inc. One free Kid's Meal per paid adult meal of equal or

greater value. 12 and under. Dine-in only. Must order from Kids’ Meals. Not valid with other offers.
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STOP IN ON FIRST FRIDAY FOR OUR SPECIAL!
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RICHARD DURHAM
Attorney at Law

¢ Trafhic / DWI

¢ Criminal

* Civil Litigation

* Injury / Disability
Claims

3737 Glenwood Ave., Ste. 100
Raleigh, NC 27612

919.573.1845
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Chef Xu included many traditional
rolls (“Regular” on the menu), nigiri and
sashimi, but it’s his signature rolls (“Spe-
cial”) that get me going. The Cameron
Roll (8 pieces for $12.95) is shrimp and
avocado wrapped in soy paper and topped
with lobster salad, mango and miso sauce
that makes for a sweet, creamy, salty roll.
Another popular option is the Wolfpack
Roll (8 pieces for $8.25), which features
salmon and cream cheese and is lightly
fried just before serving. If youre lucky
enough to be at Sushi Gami when soft shell
crabs are in, don’t miss the King Spider
Roll (10 pieces for $13.95), filled with fried
soft shell crab, mango and spicy tuna on the inside, then
topped with seared tuna and served with Thai chili sauce.
It’s sweet, spicy, crunchy and it's my favorite so far, but their
most popular year round roll is the Lobster Special Roll (10
pieces for $16.95). This crowd-pleaser is stuffed with lobster
tempura and asparagus then wrapped with soybean paper,
topped with spicy tuna, and served with that fabulous Thai
chili sauce. Xu has also created some of the best vegetarian
options around. He makes vegetable rolls and pairs them
with tofu, squash, and zucchini “sashimi.”

Text “DOWNTOWN?” to 467467

If you have room for dessert, I highly
recommend the “Mochi” ice cream ($4.95).
You get one scoop each of green tea, mango
and strawberry ice cream. Each scoop
is then wrapped in thick rice paper and
frozen. The tasty treats are refreshing, light
and the rice paper texture is perfect.
Normally you wouldn't think of a sleek,
modern sushi restaurant in Cameron Vil-
lage being child-friendly, but Sushi Gami’s
focus on family is undeniable. The servers
are warm and welcoming and the long,
plush banquettes are perfect for catching
up with relatives. And even though you’ll
find a children’s menu there, Sushi Gami
is a ideal spot for date night. There are plenty of romantic
candle-lit booths and tables for two that are perfect for a quiet
dinner. There is also the sushi bar and covered, heated out-
door patio if you're looking to have a fun night outside with
friends. A relaxing atmosphere for any occasion and tastes to
suit everyone are all at Sushi Gami waiting for you. i3

Brian is a culinary instructor, food writer and personal chef. His
business, Love at First Bite, specializes in private cooking classes
and intimate dinners. For more information, please visit Brian
at www.loveatfirstbite.net. Brian can be reached for comment at
brian@raleighdowntowner.com.

Sushi Gami
427 Woodburn Rd. | Raleigh, NC 27605
919.833.8883 | www.SushiGamiNC.com

$859

Lunch: Mon—Sun 11am-3pm
Dinner: Sun—Thu 3pm-10pm, Fri-Sat 3pm-11pm

Meals: Lunch during the week and dinner every
night

Cuisine: Sushi and Asian-American fusion

Takes Reservations: Yes

Parking: Large lot

Accepts Credit Cards: Yes

Dress: Casual with an uptown feel

Waiter Service: Yes

Alcohol: Full bar

Atmosphere: Upscale with a friendly family vibe

Noise Level: Moderate

Features: Wi-Fi, take-out, specials, catering,
vegetarian and gluten-free options, bar dining,
covered outdoor patio with TVs, sushi bar,
children’s menu

Downtowner Tips: The Bento Box offers lots of
choices and at $10.95, it's a steal. Also, take
advantage of online ordering on their website:
www.SushiGamiNG.com.

BENCHMARK
TAUTOWORKS

P Setting the Standard for Automotive Service

for a chance to win

A YEAR'S SUPPLY OF

CO

Located in downtown Raleigh
at the corner of Davie and
Dawson Streets

227 West Davie St
Raleigh, NC 27601
Phone: (919) 664-8009

Message and data rates apply.

100% ORGANIC, FAIR, & ROASTED IN RALEIGH
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o I ) Lumina CIDthing companv BY DAVID GRIFFITH

fter three years of selling merchandise online,
Raleigh-based Lumina Clothing, an upscale,
American-made clothing and accessories company,
is offering style-conscious men a new downtown
destination on East Martin Street. Not bad for a
company that began as a lark among college friends.
While students at North Carolina State Univer-
sity, sartorially-inclined roommates Barton Strawn
and Justin Carey were searching for neckwear
as they found themselves attending more formal
events, including job interviews. What began as a

~Stop by NOFO'and
discover,our eclectic
gift shop and{food
market upstairsifand
Chef Pete Gll%n 's
wonderful Iunch‘

" and dinner menusiin
our, downstalrs cafe.--:’

1 E

-I-ﬂ‘

-'_,-FE s 1% '
NOFO @ the Pig
2014 Fairview Road
821.1240 www.nofo.com

quest for skinny ties ended in an
“ah-ha” moment when they grew
tired of the neckwear offered at
established stores and ventured to
create their own.

“We knew what we wanted, but
just couldn’t quite find it and ended
up really frustrated,” says Strawn.

“My grandmother taught me to use
a sewing machine when I was young, so Justin jok-
ingly suggested I just make them.”

That is exactly what Strawn did, much to the
acclaim of friends and family with whom the hand
crafted neckwear instantly became a hit. Soon,
requests for ties and bowties were coming from
beyond the friends’” inner-circles and the duo had a
critical decision to make.

“The idea quickly took off after we realized we
might be onto something much bigger than just
making a few ties for friends,” says Strawn. “We
wanted to avoid becoming another upstart clothing
label and really focus on our vision of establishing

a quality brand that represented
North Carolina”

If you look at tag on the major-
ity of your shirts and pants, you will
see it was likely made somewhere
other than the United States. It’s no
secret that cheaper labor in coun-
tries like China and Mexico has led
to the decline of the American tex-

tile industry over the last 30 years, especially in the
once textile-rich South. In 1923, there were roughly
350 mills in North Carolina, but today only a few still
exist to keep the heritage alive.

Paying homage to that heritage became central to
the Lumina brand. The name references the cotton
looms that once drove the state’s economy and while
everything is manufactured domestically, the com-
pany makes a point of sourcing materials in North
Carolina whenever possible. They have even adopted
the state motto Esse Quam Videri, “to be rather than
to seem,” as their own.

“Our motto is something we adhere to every day;,’
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says Paul Connors, who joined the Lumina execu-
tive team two years ago to steer marketing and sales
efforts. “We are not about creating the image of qual-
ity-driven products, but actually following through
and crafting classic, American-made pieces our cus-
tomers will enjoy for a lifetime”

The label's admiration of North Carolina shines
through in neckwear named Beaufort, Currituck
and in its line of canvas Boone tote bags.

“It’s a state that’s always had a dedication to hard
work and jobs done right and we want to reflect that
in each collection,” adds Strawn.

Those wandering into the rustic
Moore Square storefront on Martin
Street will find a simple yet elegant
mix of exposed brick and reclaimed
industrial fixtures that hark back to
the heydays of North Carolina tex-
tile manufacturing. Every detail sup-
ports that theme, from antique yarn
spindles to buoy merchandise to the
cotton twine that playfully winds
its way around tacks to weave the
Lumina logo on the center wall.

Don’t bother searching for price

Battles of Wine

tags on their merchandise. Like the brand’s service
philosophy, a large chalkboard with all the items
hangs above the register and is up-front and honest.
Customers might be in for a shock when they see such
well-made garments are surprisingly well priced, too.

“It is great to see people’s reactions when they find

out that made-in-the-USA doesn’t have to be syn-
onymous with expensive,” says Strawn. “Our goal is
to create apparel that wearers can be proud of and
choose over a comparably-priced or more expensive
item made overseas.”

In addition to being American-made, the line fea-
tures classic aesthetics with modern
sensibilities from which men can find
wardrobe staples. Shirting includes

button-downs in timeless styles such as
oxford, gingham, check and chambray
along with jersey T-shirts. Twill khakis
were recently introduced showcasing a
trim, stylish silhouette that puts a pre-
mium on comfort. Of course an array
of Luminas signature neckwear can
be found utilizing spirited fabrics and
patterns like herringbone, plaids and
even a fashionable camouflage.

To fill the gap for products Lumina doesn't yet
make, they're stocking like-minded, American-made
brands like Imperial Barber grooming products,
Parrot Canvas bags and Ebbets Field vintage North
Carolina hats.

“We wanted the store to be a one-stop boutique for
men who are serious about fashion and their signifi-
cant others who want to buy for them,” says Connors.
“The idea of being a part of the downtown Raleigh
retail community is thrilling and we look forward to

growing with it and becoming a city staple” i3

Lumina Clothing

123 East Martin St. | 919.747.4035 | www.luminaclothing.com
Monday, Wednesday, Friday 10am-6pm

easy access, ground floor. Email us

[uesday:
$5 House Margaritas

Weds:

$2 XX & Pacifico Pints

Thurs
/2 Priced

Historic Depot Building

327 W, Davie St.

919 755.0556
www.jibarra.net

at office@raleighdowntowner.com if
you think you found the one.

WE'RE LOOKING FOR NEW OFFICE SPACE!
ECLECTIC, HIP & URBAN IN DOWNTOWN,
DOG-FRIENDLY, 1000-4000 SQUARE FT.

The Downtowner is on the search for new office space in downtown
Raleigh, either lease or purchase. We're looking for something out
of the ordinary, preferably older with exposed brick or plaster
walls, hardwood or concrete floors,

\ | , DOWNTOWNER
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@ ART

Local Ga"erv NeWS BY MAX HALPEREN, ART EDITOR

One may think the most striking and imagina-
tive show in the Triangle—“Still-Life Master-
pieces”—on display at the North Carolina Museum
of Art has a most unimaginative title, but if you're
put off by the name, you’ll be missing a truly com-
pelling experience.

Many of the 63 pieces in the show, ranging from
the 17 century to the present, would carry other
labels in most art histories: “cubism, “abstrac-

» <«

tion,

» <

magic realism” “trompe-loeil,” just to name
a few. To see all this under a single roof—to jump
from Georgia O’Keefe to Juan Gris, from flowers
to skulls, from books to bathroom sinks, from fruit
to fish—underscores the riveting intensity an artist
might bring to bear when he focuses on a small set
of images on a tiny stage.

I felt that force in the very first paintings I saw, a
dark 17 century piece titled “Vanitas: Still Life” by
a 17" century Flemish painter, Cornelis Norbertus
Gisjbrechts; the second painted almost three centu-
ries later, a fiercely bright sunflower by the American
Georgia O’Keefe. Filled with images of human tran-
sience (a skull, an hourglass), the Gisjbrecht work
is pervaded by a powerful brooding silence. In the
upper right, the canvas seems to peel from its frame,
for it too is impermanent. Equally powerful but lit by
a sense of transcendence is O’Keefe’s “A Sunflower
from Maggie”

The three late cubists in the show—Juan Gris,
Georges Braque and Jean Metzinger—reveal how
useful the still life format can be to artists uncon-
cerned with the fleshiness of pears or the gleam of
camellias. In Gris’ Still Life with Guitar (1925), space
is an uncertain factor: the guitar sides undulate
without strings, the black stem seems to cut below
the guitar surface into oblivion. Together with a

Nasher: Henri Matisse, Large Reclining Nude,
1935, oil on canvas

curvaceous bottle and compote whose dimensions
are spatially illogical, the guitar rests impossibly on
an upended table.

Like the Gris painting, almost everything in John
Frederick Peto’s 19" century Student Materials is pre-
cariously, almost impossibly, balanced. As in the Vani-
tas, the mood is dark; a single candle is extinguished.
Books are worn and torn; a tobacco pipe lies empty.

Also lacking the bright hues we see elsewhere is
Antonio Lopez Garcia’s Sink and Mirror (1967). With
bright light bouncing off the white tiles of a bath-
room, a porcelain sink and a mirror that reflects the
tiles, we scarcely miss them. Garcia creates a fasci-
nating perspective: we meet the mirror and a glass
shelf head on, but the wall curves inward halfway
down, so that we see the sink and a bit of the floor
from above. I suspect that Garcia borrowed the idea
from the cubists.

As we might expect, however, fruit, flowers, and
vases fill most of the canvases in these rooms, but we
are asked to focus on the techniques, on the paint
itself. In Maurice Prendergast’s sparkling Still Life
(about 1910-1913), images of apples, an urn, compote,
and teapot almost disappear under thick patches of
brilliant color, and in fact some almost fade, appar-
ently hovering in air and screened by background
brushstrokes. As the catalogue notes, Prendergast’s
broken color has a mosaic effect. Renoir’s brilliant
19th century Mixed Flowers in an Earthenware Pot is
a valuable study in color, textures and brushstrokes
that would be useful to any art student.

Organized by the Boston Museum of Fine Arts,
“Still-Life Masterpieces” will be at NCMA through
Jan. 14.

In “Collecting Modern Art, Matisse and Other
Modern Masters,” Duke University’s Nasher Museum
of Art has a small but delightful piece of the huge gath-
ering of modern art amassed by the Baltimore sisters
Etta and Claribel Cone. Beyond Matisse, it includes
paintings by Picasso, Gauguin, Van Gogh, Courbet,
Renoir and touches on work bought in America as well
as exotica they came across as they traveled the globe.

I count 29 Matisses in the show, including oils,
drawings and what seems unique among the Cone
traveling shows I have seen, a large number of Matisse
bronzes; their nude surfaces ripple, their shapes and
movements emulate those of the paintings.

Picasso is represented by some drawings, includ-
ing a mocking self-portrait, but also by a superb blue

period “Woman with Bangs”” It hangs near Gauguin’s
“Vahine no te vi” (Woman with a Mango). Fill-
ing almost the entire canvas, with her purple dress
against a yellow background, she is a powerful figure
in a powerful painting.

The sisters bought the huge collection for their own
delight, and while they lived, it decorated their own
apartments. Ultimately it went to the Baltimore Museum
of Art. “Collecting,” down from the Jewish Museum in
New York, will be at the Nasher through Feb. 10.

NCMA: Juan Gris, Still Life with a Guitar,
1925, oil on canvas

As you enter the large main gallery of the Contem-
porary Art Museum in downtown Raleigh, the show,
“Girl Talk: Women and Text,” may seem rather sparse,
but Google them and you find that some of the nine
women neo-conceptualists have enormous stature.
Jenny Holzer, for example, is represented by three
small bronze plaques containing some of her so-called
“truisms”: “Protect Me from What I Want” reads one.

Opverall the best work at CAM is to be found in
its ground level emerging artists gallery, with new
work by Angel Otero. Otero pours layers of oil paint
on glass or plexiglass, scrapes them off before they
harden, then places layer on layer of “skins” on
canvas, where they ripple and wrinkle, forming vari-
ous colored areas partly controlled by Otero, partly
by the paint as it hardens. All of it is stunningly beau-
tiful. Another set of pieces by Otero also depends on
accidentals: curved steel patio frames studded with
bits of colored porcelain emerge from a hot kiln
looking otherworldly. Otero will be up through Feb.
4, “Girl Talk” through January 14. %

Max can be reached for comment at
max@raleighdowntowner.com.
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Dr. Weiss and the gang at Eye Care Center on Fayetteville Street. Congrats to co-owner Souheil and interior designer Tending bar at The Big Easy on Fayetteville Street
Stop by for a swanky new pair of glasses or check your peepers  Christy on the opening of Clockwork. Hip, cool, swanky.

Brian Battistella perfecting his tasty gumbo at Battistella’s Rivera settin’ the drums on fire at LBB Babylon owner Samad (center) and friends

AROUNDTOWNAROUNDTOWNAROUNDTOWN

Charlie and Andrea at London Bridge

Big thank you to Georges LeChavellier for the cool work of art Christopher Houldsworth and crew at the Larceny Bourbon

which will adorn our new office. Great guy, great work. national kickoff at Zinda Lauren and Jessica from Oro out downtown
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Enjoying drinks at Raleigh Times megabar Chef Gamer Rawat preparing a tasty dish au flambé at Mantra Ben & Chelsea at London Bridge Pub

Congrats to Debbie and Randy Holt of Clyde Cooper’s
Enjoying a show at Kings Barcade BBQ for appearing on TV’s BBQ Pitmasters Stacie and new Downtowner photographer Karen at Mosaic

AROUNDTOWNAROUNDTOWNAROUNDTOWN

Belly dancing at Babylon for a New Year’s Eve show Enjoying Winterfest in downtown Brad & Lucia out on Hargett Street

RAW Award nominee and performers at Solas Darren and some of the crew from London Bridge Pub A quick stop in at NOFO café
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LOCAL HISTORY

A Woman of Boundless Passion: Dr. Anna Julia Haywood Cooper

received a call from a woman named Mar-

garet Thurston last week. She was prepar-

ing an exhibit for International Women’s
Day on March 8 and wanted to know what
information the COR Museum had on Dr.
Anna Julia Haywood Cooper. I recognized
Cooper’s name but knew nothing about her.
Ms. Thurston was shocked at my ignorance
about Cooper and I now understand why.
After I got off the phone, I quickly went online
and discovered that Cooper is one of Raleigh’s
most important and revered women.

Julia was born in 1858 with no last name.
Her mother, Hannah, was the slave of Dr.
Fabius Haywood, who was believed to be
Julia’s father. When Union soldiers marched
into Raleigh seven years later, they brought
her freedom and gave her a new life. Incred-
ibly, at the age of ten Anna attended the

newly established St. Augustine
Normal and Collegiate Institute.
The school had been established
for the education of former slaves
and their families, and it was there
that Anna blossomed and demon-
strated an exceptional academic
ability. She excelled in her studies,
especially in math and science, but
the educational focus of the school
was mainly designed for males.
Females were relegated to a special
track of studies called the “Ladies Course.”
The unequal education of women, especially
African American women, would be the
cause Anna Julia Haywood Cooper cam-
paigned against throughout her life.

Haywood spent 14 years at St. Augustine,

where she became a professor and married a

the
downtown
shopping
you've been
waiting for!

BY ERNEST DOLLAR, CrTY OF RALEIGH (COR) MUSEUM DIRECTOR

fellow professor, George Cooper. In 1881, she
received a full scholarship to continue her
education at Oberlin College in Ohio, where
she was again forced to fight for the oppor-
tunity to follow the male curriculum of study
rather than an inferior track for women.
Once again, Anna proved to be a

capable and exceptional student,

earning her Bachelor of Arts in

1884 and an honorary Master’s of

Arts degree in Mathematics three

years later.

Immediately after earning her
degrees, Anna was offered a teach-
ing position at Washington High
School in Washington, DC. She spent most
of her career teaching at the school, placing
an emphasis on an academic education for
African American women rather than just
training for a vocational career, an approach
that put her at odds with many prominent
Black leaders.

It was here in 1892 that she wrote one
of the earliest works that promoted one of
the earliest black feminism movements in
America, A Voice From the South. The book
championed the idea that African Ameri-
can women could uplift themselves through
educational, spiritual and social self-deter-
mination, and in turn—Cooper believed—
improve all of society. It was a principle that
guided her life in and out of the classroom.
Through her devotion and dedication to
education, Julia became principal of the M
Street School and promoted her ideas of bet-
terment through higher education

Unfortunately, her outspokeness and her
progressive approach to education earned

her dismissal from the school. After several
years away from the Washington school she
returned—but only as a professor of Latin
rather than as an administrator.

Cooper continued to teach and learn.
Between 1910 and 1913, she spent summers

in France and earned her doctor-
ate degree from the University of
Paris at the age of 65. The energetic
social activist continued to push
for African American education
even after her retirement, when
she became president of the newly
formed Frelinghuysen University
at age 72. Anna Haywood Cooper
continued to crusade for African American
women until her death in 1964. Her body
was brought home to Raleigh and buried in
the City Cemetery.

Her legacy is honored in a number of
remarkable ways—North Carolina historic
marker, Smithsonian exhibit, postal stamp
in 2009, and a quote on every U.S. pass-
port: “The cause of freedom is not the cause
of a race or a sect, a party or a class—it is
the cause of humankind, the very birthright
of humanity” These are all fitting tributes
to a woman who dedicated her life to the
enlightenment of others. Thank you for the
introduction to this exceptional woman,
Ms. Thurston. !

The new City of Raleigh (COR) Museum is still
located at 220 Fayetteville Street and is open
Tuesday through Saturday gam to 4pm and
Sunday 1pm to 4pm (closed Mondays). Visit
www.raleighcitymuseum.org for more informa-
tion or to become a volunteer at the museum.

Ernest can be reached at raleighcitymuseum@
raleighnc.gov.

Corner of Hargett & Salisbury Streets

opens november
www.decoraleigh.com

unique gifts « original art « smart design
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Wheres it @1

Do you know where this photo was taken?
Visit
to send in your answer and you could win

www.raleighdowntowner.com/where

a Downtowner T-shirt. We'll select a random

r from the correct answers. (Answers can be the

vhere the photo was taken FROM or the SUB-

of the photo. It’s just for fun, so we're not picky).

Don't worry, we have new T-shirt designs coming

soon you can order in case you don’t win. They’re just

$15, with $7.50 of each shirt going to local charities. Cool shirts for a
good cause. What could be better?

Congratulations to Albert Stardt who was the first to identify last month’s Where's It @ clue as the coffee cup
atop the Creamer Building at 410 Glenwood Avenue in the Glenwood South district of downtown Raleigh. The
building name comes from Pine State Creamery, which used to reside in the 1928 building, which is registered as a
Raleigh Historic Landmark. The Creamery currently houses a restaurant, two bars, commercial offices, residential
lofts, and the soon-to-be open downtown location of Dos Taquitos. The preservation and adaptive reuse of the
Creamery was a critical turning point for the regeneration of the fashionable neighborhood now known as Glen-
wood South. Read more on page 11 of the Downtowner from last year’s Issue 5: http://bitly.com/creamerybuilding.
This month’ is an easy one for anyone downtown recently, so send your answer in for a chance to win!

Our runner-up winners were Dink Warren, Jim Freeze, Lisa Mayor, Nicole Sanders and Renee Lewis. Thanks

<<<

for entering and be sure to try your guess with this month’s photo.

RReader emails. We love em!

We get an inbox full every
month from our wonderful readers. Some
ask where they should dine on their 25"
wedding anniversary; some want venue
ideas to host a party or a charity event,
others ask where to park downtown or
offer story ideas. But we have to admit
our favorites are the emails telling us why
you read the Downtowner.

Our Reader Rewards program is
designed to thank our readers for being
part of the Downtowner family and making
us the most per-issue read magazine in
Raleigh (and that goes for weeklies too).

Head over to www.raleighdown-
towner.com and click on the Sign Up
Now button on the center right and join

our Reader Rewards giveaways to win
lots of free stuft. Feel free to leave com-
ments for us and we'll include them in
this column. We work hard to make the
Downtowner a worthy publication for our
70,000+ monthly readers and we love
to hear suggestions, ideas and anything
else youd like to include. Don't forget to
LIKE us on Facebook for more chances
to win great prizes (www.facebook.com/
RaleighDowntowner). We love our read-
ers as much as they love the Downtowner.

“Came across your website while reading
about Alliance Medical Ministry. Very
impressive, great job!”

KAREN O-DONNELL, WAKE FOREST 27587
(PICKUP LOCATION: ONLINE)

“Love what’s happening in Raleigh and the Downtowner

is always on top of what’s new.”

CHANA LYNN, RALEIGH 27613 (PICKUP LOCATION: RALEIGH TIMES)

“I used to work at Fin’s back in the day
and I've kept up with the magazine since
then. Great work guys!”

CARL COE, RALEIGH 27515
(PICKUP LOCATION: VARIES)

“I just moved here from St. Louis where
we had a similar publication. I love to
be informed about what’s going on and
trying new restaurants. The Downtowner
is perfect for someone new like me to be
in the know about what this great area has
to offer! Thank you for taking the initia-
tive to stat this publication 7 years ago.
Happy Anniversary!”

AMBER MAYBERRY, RALEIGH 27613
(PICKUP LOCATION: RESTAURANTS
AND LOCAL STORES)

“Need to put more copies out there [since
they run out so quickly everywhere!]”

ROBERT WIGGS, RALEIGH 27609
(PICKUP LOCATION: CAMERON
VILLAGE LIBRARY)

“I'm a retired Wake County teacher and
finally have time to enjoy all the activities
you show in Raleigh.”

MARGARET BAUGHMAN, RALEIGH 27615
(PICKUP LOCATION: ONLINE)

“Great new information on downtown
retail. Happy 7* Bday”

DINK WARREN, RALEIGH 27603
(PICKUP LOCATION: PARAMOUNT CONDOS)
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CASUAL DINING

View Bar

BY BRIAN ADORNETTO, FOOD EDITOR | PHOTOS BY CRASH GREGG

hat comes to mind when you think about

dining or having drinks on Glenwood South?
Attitude? Long lines? Overpriced drinks? Run-of-
the-mill food? Well, if those are all things you want
to avoid, then I have some good news for you. There’s
now a relaxed, accommodating bistro with reasonably
priced comfort food and drinks on Glenwood South.
After walking up the stairs and across the narrow
but long deck of 610 Glenwood Avenue, you'll stum-
ble upon the wall of floor-to-ceiling orange wood and
glass doors of the View Bar. The interior lets in loads
of natural light and is the perfect place to people-
watch or enjoy the Triangle’s beautiful weather. Above
the cherry wood floor, you'll see a blackboard wall
announcing the day’s menu and at the bar you’ll find
friendly bartenders and plenty of moderately priced

drink options with most mixed drinks under $10 and
most beers under $5. Smart phone/laptop users will
be glad to hear that View Bar has power strips hidden
under the bar’s countertop for all your tech needs. If

sitting at the bar isn’t your thing, a gracious hostess will
show you to one of the comfortable hardwood tables.
Chef Molly Brawley, a Raleigh native and Wake
Tech Culinary graduate, has created a unique menu
taking popular comfort foods and putting her unique
spin on them. For example, her Two Cheddar Macaroni
($9) may seem like a conventional mac and cheese, but
once it arrives, you'll notice hers is loaded with fresh
crabmeat and drizzled with truffle oil. Her Chipotle
Chicken Egg Rolls ($8) are a nod to Tex Mex cuisine
and stuffed with black beans, corn, avocado, and pico
de gallo. Molly’s Fried Green Tomatoes ($7) are made
using her grandmother’s recipe and hark back to her
Southern roots. These cornmeal crusted discs are
served with pork belly, pimento cheese and pepper jelly.
Her thick Butternut Squash Soup ($5) has a surprising

Redress Raleigh Is Bigger and Better in its Fifth Year

his coming March, Redress Raleigh

celebrates five years of being focused
on eco-fashion and textiles in the South-
eastern USA and beyond! We will com-
memorate this anniversary with the Redress
Eco Fashion & Textiles Conference, March
22-24th at the Raleigh Marriott City Center.

We invite boutique owners, suppliers,
manufacturers, designers, students, and all
individuals interested in eco-fashion and
textiles to join us as we embark on a new and
exciting chapter in the history of the fashion
and textile industry. Engage with well-respected pan-
elists and lecturers with expertise in eco-fashion and
textiles, find inspiration for your green closet from eco-
fashion designers featured on the runway, and enjoy
networking opportunities that will open new doors!
Registration is available online, and tickets for the Eco
Fashion Show can be purchased separately from the
full conference pass: www.redressraleigh.com

As part of the Eco Fashion & Textiles Conference,
we will host a Market that is free and open to the public
on the last day of the conference, Sunday, March 24.
Vendors featured in the marketplace will showcase
eco-friendly goods that are hand-crafted with a focus
on low environmental impact. Booth spaces are 10 x 10

feet and cost $200. Spaces are limited
and acceptance will be on a rolling
basis—earlier applications will have
priority. The Vendor Application can
be found on online as well.

Aside from the great word-of-
mouth publicity we've received over
the last four-plus years, Redress has
been featured in multiple media out-
lets including newspapers, television
shows, popular blogs, and radio. Our
social media presence is continuously

expanding; in the past year our Twitter following grew
over 50 percent and our newsletter now reaches over
800 subscribers. Beyond our network, being a spon-
sor means incredible opportunities to showcase your
company at the conference, from speaking opportu-
nities to a promotional booth during the conference
to visibility on marketing materials throughout the
event. Learn more about the benefits of partnering
with Redress Raleigh on our Sponsorship Page.

*/'¢DRESS

Buy tickets, find out more info about ReDress Raleigh as
well as download the Vendor and Sponsor applications at
www.redressraleigh.com.

18

RALEIGH DOWNTOWNER MAGAZINE | DOWNTOWN RALEIGH'S PREMIER MONTHLY | VOLUME 8, ISSUE 12


http://www.redressraleigh.com
http://www.redressraleigh.com

tang thanks to the addition
of Granny Smith apples and
creme fraiche.
On View Bar’s dinner
menu, Molly doesn’t disap-
point when she goes beyond
sandwiches and burgers.
Early favorites include her
Shrimp and Grits ($9/$16,
single/share portions), Pear
Glazed Pork Tenderloin ($10/$17), and Chicken with Wat-
fles ($13). Sautéed shrimp sit on top of Chef Molly’s sig-
nature cheddar grit cake and are drizzled with a creamy
country ham and mushroom gravy with a hint of barbe-
cue sauce. The pork is glazed with brown sugar and pears
then roasted in the oven and served with sweet potato
mash, Newcastle braised Brussels
sprouts and fresh local pears. Molly’s
crunchy sage-studded fried chicken
is placed over a buttermilk-bacon
Belgian style waffle and caramelized
leeks. Then, the whole dish is doused
with maple syrup. There’s even a new
dish on the menu named The Down-
towner. We'll let you stop by and

EVERY SUNDAY

NOON TO 3:30PM

try it out for yourself. It’s
pretty good, if we do say so
ourselves.

Just as Chef Molly has
big plans in the kitchen,
co-owner Prekash Babu
(“Kash” to his friends) has
equally grand designs for
the patio. Kash is final-
izing plans for a huge rear

patio that can be used for dining and listening to live music.

Between the current patio, wall of glass doors and the pro-

posed patio, he is hoping to create an open-air vibe that has
all the accoutrements of a modern indoor bistro.

Beyond its food and physical appearance, View Bar’s people

are what really make the place great. Managers determined to

please, hospitable owners and a helpful

smiling staff all work together to create a

tasty, fun and welcoming environment. {%!

Brian is a culinary instructor, food writer

and personal chef. His business, Love at First

Bite, specializes in private cooking classes

and intimate dinners. For more informa-

tion, please visit Brian at www.loveatfirst-

bite.net. Brian can be reached for comment
at brian@raleighdowntowner.com.

View Bar
610 Glenwood Ave | Raleigh, NC 27603
919.821.7771 | www.viewbar.com

$$

Sunday—Wednesday 11am—11pm
Thursday—Saturday 11am—2am

Meals: Lunch, dinner, late night, Sunday brunch

Cuisine: New American with Southern accents

Takes Reservations: Yes

Parking: Street

Accepts Credit Cards: Yes

Dress: Casual

Waiter Service: Yes

Alcohol: Full Bar

Atmosphere: A sports friendly neighborhood bistro

Noise Level: Can get loud

Features: Wi-Fi, a dozen flat screen TVs, good for
groups, take-out, specials, catering, vegetarian
options, bar dining, outdoor deck with limited
seating, live music or DJ on the weekends

Downtowner Tips: Good place for a working
lunch—it has free Wi-Fi, plenty of outlets for
charging, natural light, and quality reasonably-
priced food. Great late night spot—serves good,
fresh food until closing, has accommodating
managers and good bartenders.

THE DOWNTOWN RALEIGH ALLIANCE
2013 ANNUAL MEETING AND DOWNTOWN
ACHIEVEMENT AWARDS'CEREMONY

4
Wednesday, February 13, // 5 pm-8 pm
Purchase your tickets onlihe TODAY at

www.YouRHere.com/AnnualMeeting

(Y

What you want, When you want it, The way you want it!

« Personal Chef Services

e Intimate Dinners
 Personal Cooking Classes
e Private Parties

www.LoveAtFirstBite.net
919.387.1784
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ARTISTPROFILE

JENNIFER RHOADES
SPOKEN IN RED

Photographer, Choreographer, Dancer, Artist

ennifer Rhoades is Spoken in Red. She

is a former ballet and contemporary
dancer who currently teaches and choreographs
locally. “I have always loved pictures, particularly
ones of dancers,” she says. Jennifer became inter-
ested in photography during the time she ran her
own company. Because of a lack of funding, she had
to do it all and work at every level—choreographing,
directing, raising money, publicity, scheduling—Iit-
erally everything. When she saw that her company’s
promotional shoots werent going as she hoped,
Jennifer decided to learn how to do it herself with
an ancient editing program called PhotoDraw that
helped with rudimentary processing. “I think from
there on, I was hooked,” she explains.

In a world saturated by images and with the speed of
communications now, is two-dimensional painting rel-
evant? I believe so. I think the tactile world is always
infinitely more important than the cyber one. I love
movies, but I still prefer live theater any day. There
is something about an actual physical presence that
anchors us and provides for us a sense of substance
and validity. When I had my first show, it wasn't
until I received my prints and saw them in hand that
I actually felt that what I was doing wasn't just some
daydream! As much as the cyber world has com-
pletely infiltrated our society, I sense a longing from
people to reattach to the world around them and I
think that is always good for the arts!.

Who inspires you and why? Well, my influences are
far flung because I started out as a musician, then
danced professionally for over a decade, and now to
this. For the sake of brevity, I'll keep it within this
genre! I am a huge fan of Marcela Bolivar—I find her

BY MARWEN EL HICHERI

unparalleled in creativity and execution. Of course, I
love Brooke Shaden, but, honestly, who doesn't? I just
don't care to see another levitation photo again, well,
unless SHE does it. I love Marta Orlowska because of
her other-worldly creativity and the sense of solitude
and isolation. Heather Evans Smith for the wonderful
underlying narrative in all of her ideas. Dividing Me
because of the tone and the sense of wrecked fairytale.
The list could go on and on but I adore each because
they are conceptual artists that take you into a world of
dreams. They are all my inspirations and aspirations.
Do you believe artistic creativity is innate, generally
and personally? I think we are all capable of creat-
ing. However, I think the call to create is stronger
in some than others. For me, it'’s an absolute need.
I have always created. From putting on plays that I
wrote when I was kid, to playing the piano for hours
while everybody else was outside playing, to years in
the studio struggling to train my body so that I could
express my feelings and passions through it, to spend-
ing hours choreographing. And now photography.
Wherever you go in your mind when you are ready to
start creating piece, is it a lonely place? Most of what
I create is from a lonely place and sense of isolation,
but the ones that have personal importance to me

were all born from a sense of frustration, isolation,
and rejection. I feel like those pieces, whether in
photography or choreography, is a plea for some-
one to hear me—if I take off my mask and show you
something real, will you?

If you get to spend 15 minutes with an artist dead or
alive, who would it be and why? 'm stumped! I have
so many people that I so admire in many fields! If
I could only have 15 minutes then I guess I'd watch
Salvador Dali, for entertainment value..

How does experimentation play a role in growth of
your work? Well, since I fail continuously at all the
visions I concoct in my head, I'd say every time I
endeavor to create something there is much growth.
My eye is developing and sharpening more all the
time. My work now compared to a year ago is pro-
foundly better and I hope that will continue.

Have you always lived in Raleigh? No. I'm an Air
Force brat and moved all over the US when I was in
school. When I started dancing, that had me bounc-
ing from job to job, too, moving every 6 months to 2
years. This is the longest I've lived anywhere, mainly
because I got married.

Do you ever censor yourself, if so how and why? Yes.
I don’t think art should repulse and alienate. My
political views and my religious views may conflict
with others and while they are important to me and
I want to express them, I don’t want to demean and
destroy other people. Peel back the social layers and
we are all the same. I would rather appeal to that.

Read more about Jennifer and see more of her
work at. www.bluecanvas.com/iamjen. 3}

Marwen El Hicheri is a local artist and co-founder of

the digital magazine Au Courant and can be reached at
info@aucourantmagazine.com
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BY LAURA COLLIER

ortified wines are delicious throughout the year,
Fbut there’s something special about curling up
in front of the fireplace with a glass of Port on a
dark and chilly winter evening. Sadly, many consum-
ers neglect fortified wines because they think fortified
wines are the sickly sweet wine their eccentric great
aunt used to drink. However, there are a wide variety
of fortified wines, from dry to sweet and from delicate
to rich, and they can be incredibly versatile at the table.
The history of fortified wines dates to the 16th and
17th centuries, when Europe needed a reliable way to
transport wine by boat throughout the new trade routes.
Fortified wines are made by the addition of distilled
spirits, which prevents spoilage of wine caused by bac-
teria or re-fermentation. Port and Sherry are two of the
more popular fortified wines, and each has unique char-
acteristics and food pairing possibilities.

Port takes its name from the city of Oporto in
Portugal, from where the wine has been shipped
since the 17th century. Port is made from a blend
of dark-skinned grapes, including Tempranillo
from the Douro river valley. Port is fermented
for only a few days, and during fermentation,
the grape juice is vigorously and continuously
mixed with the grape skins (maceration),
adding color and tannins. Some fine Ports are
still macerated in the traditional way—by
foot! After a few days of fermentation, it is
fortified with grape spirit and allowed to
rest in cask or steel.

There are two main categories of
Port, though all Ports have rich dark
fruit flavors, alcohol around 16-20
percent and some residual sugar. Bot-
tle-aged Ports, including the famous
Vintage Ports, are intended to age for
very long periods of time in the bottle.
Vintage Ports have intense tannins and
dark fruit and can gain unique com-
plexity with age. Cask-aged Ports, such
as Tawny and Colheita, are aged in
wooden casks, which permit oxidation
and result in nutty, caramel flavors.

Port is incredibly rich, which allows
it to pair beautifully with decadent
foods. Traditionally, younger Ports are

paired with blue cheese, but they are also delicious with
desserts featuring chocolate, berries or cherries. Tawny
Ports are perfect for pecan pie or maple cinnamon coftee
cake or aged cheeses such as Gouda or Cheddar.

Sherr Y is one of the most misunderstood forti-
fied wines, which is a shame considering how delicious,
unique and food-friendly Sherries can be. Sherry comes
from the Jerez region of Spain and is made from a variety
of light-skinned grapes, mainly Palomino. After fermen-
tation, the wines are fortified and then aged in cask, usu-
ally in a solera, which is a system of fractionally blending
and ageing the wine.

The two main styles of Sherry are Fino and Oloroso.
Fino Sherry, including Manzanilla, is aged under flor, a
veil of yeast that lies on the surface of the wine and pro-
tects the wine from oxidization. It is fresh, accordingly
pale in color and has delicate almond and salty notes.

Amontillado Sherry begins as a Fino ageing under flor,

but the flor fades and allows the Sherry to slightly
oxidize. Oloroso Sherry is fortified to a higher alco-
hol and is never aged under flor, resulting in a deep
color with rich concentrated flavors of nuts, sweet
spice and dried fruits.

Sherry is the ultimate party wine since it can
tackle a variety of hors doeuvres, sharp cheeses,
salty snacks, and sweet bites. Fino and Manzanilla
are perfect with a lunch of olives, chilled shrimp

and marcona almonds. Amontillado sings with

cured ham, rich French onion soup, mush-

room caps, or chicken skewers with peanut

dipping sauce. Oloroso is beautiful with

intense snacks such as bacon-wrapped figs,

aged and blue cheeses or desserts such as
walnut baklava.

Fortified wines are unique and tasty addi-
tions to the table, and I hope you branch out
and try some the next time you’re shopping
for wine. And there are more tasty fortified
wines than just Port and Sherry; Madeira,
Marsala, Vermouth, and the variety of Vins
Doux Naturels also make for an exciting
world of wine exploration. [

Laura Collier has extensive experience working
in wine retail and distribution, and currently
works at Raleigh’s TheWineFeed.com. Most
importantly, she loves wine! Feel free to contact
Laura at LauraCollier@The WineFeed.com.

WELLS FARGO

2013

IMAX

POWER PASS

Your ticket to North Carolina’s

only GIANT screen experience!

Larger-than-life adventures and
blockbuster entertainment

all year long.

COMING
SOON

Movies are anticipated
and subject to change.

Oblivion
April 12, 2013
1-week early exclusively in IMAX!

Star Trek Into Darkness 3D
May 17, 2013
Partially filmed in IMAX

Man of Steel 3D
June 14, 2013

The Hunger Games: Caiching Fire
November 22, 2013
Partially filmed in IMAX

The Hobbit: The Desolation of Smaug 3D
December 13, 2013

Plus a library of inspiring documentaries
and Kids’ Movie Series only at Marbles!

IMAX THEATRE AT MARBLES

201 EAST HARGETT STREET
xcsowr.  DOWNTOWN RALEIGH
GIANT 919.882.IMAX
= www.IMAXRaleigh.org

PROCEEDS BENEFIT MARBLES KIDS MUSEUM, A 501(c)(3) NON-PROFIT
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VIDER

cross the street from The Pit in the ware-

house district of downtown Raleigh sits
Videri Chocolate Factory. Heeding the directions
from the friendly sign on the door, “Videri Choco-
late Factory... Cmon in!”, we step into the historic
building and immediately are hit with an olfac-
tory rush of cocoa, spices and a touch of grand-
ma’s freshly baked sweets. Just past the 100-pound
bags of whole cocoa beans sitting on handcarts, a
friendly young lady welcomes you to a counter in
front of an overwhelming selection of handcrafted
Most
people that walk in

organic treats.
have yet to experience

what an artisan choco-

late shop has to offer,

so she’s glad to provide

samples ranging from

their “Classic Dark” and

“Dark Milk” Chocolates, their best-selling “Sea
Salt Chocolate,” her favorite “Pink Peppercorn”
Chocolate (which pairs brilliantly with red wine),
and their ever-changing seasonal selection, which
currently happens to be “Peppermint” Choco-
late. They also have a smaller case for the more
adventurous, with chocolates made from tasty
things from around the world —truftles, espresso
and other ingredients you might only taste when
indulging at a restaurant where you mind your
manners and may be a little frightened of the bill.
Sam, the owner and brains behind this delicious
operation, was raised by farmers before heading
to college, so he understands the importance of

RALEIGHBUSINESS

BUSINESS PROFILE BY JAMIE SAAD

quality, organic ingredients used in simple recipes
when creating Videri’s delicious treats. The process
is delicate and time-consuming, taking six days to
go from bean to bar. Their fair trade cocoa beans
are hand sorted to weed out any impurities and
foreign objects like rocks, chicken bones and gre-
nade pins (seriously). The beans are then roasted,
the most important part in the journey in becom-
ing chocolate. Roast them too little and theyre
bland; too much and they taste burnt. Then the
cocoa nibs (roasted cocoa beans separated from
their husks and broken into small bits) are ground
down to a fine chocolately liquid, organic cane
sugar and cocoa butter are added. The chocolate
is aged from two weeks to two months, then goes
through a delicate heating process call tempering,
which gives it that chocolate sheen and snap when
you break it.

The history of the name comes derives from
part of the North Carolina State Motto Esse quam
videri which means “To be, rather than to seem,”’
with Videri translating by itself as “to see.” Sam has
kept this a running theme throughout the factory.
Windows are everywhere, brightening the ample

indoor urban-chic-meets-Restoration-Hardware
seating areas. In the manufacturing part of the
warehouse, the windows help patrons to see the
chocolate production line, with signs along the
walls explaining each step. One can truly “see”
how these delicacies are made, making the taste
and experience even sweeter.

So, what are the future plans for Sam’s one-
year-old business? After commenting, “There’s not
enough room on your tape recorder;” he went on
to explain how important “awareness” is. To him
this means we have to work symbiotically with the
Earth and support environmentally and socially
aware businesses. Organic farmers grow the ingre-
dients that promote health, happiness and an over-
all green and active lifestyle. For now, he’s focusing
on installing a full-menu coffee bar that will hope-
fully make a few corporate coffee chains tremble in
their overpriced boots.

And don’t worry about trying to be a foodie
when sampling or buying their chocolate tidbits.
Everybody is treated like royalty after they walk
through those hunter green doors. And once
you're inside, you may want to stay forever. This is
one of those places that’s impossible to leave with-
out a smile on your face.

Videri is open Tuesday through Saturday from
11am-ypm, with private parties and tastings avail-
able. They’re able to create custom chocolates for
weddings and other special events, as well as spe-
cial gift bags (think Valentine’s Day!). Check out
their website www.viderichocolatefactory.com for
current specials and for more information about
what they have to offer.
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Downtown Planning: Then and Now

DESIGNING
GREAT PLACES

BY TRisHA HAsCH, URBAN PLANNER, RALEIGH URBAN DESIGN CENTER

Raleigh is one of the best
places in the US to live,

work and recreate. Today,

Downtown is central to the

city’s achievements and its
economic competitiveness. It is a place for
people, a destination for business and a hub
of urban activity.

In 2013 Raleigh will begin updating its cur-
rent Downtown plan. On Nov. 14, the Raleigh
Urban Design Center hosted the first of eight
monthly education forums in its new ses-
sion, Raleighs Identity—What’s Downtown
Got To Do With It? The kickoft talk, Down-
town Planning—Then and Now, asked what
Raleigh’'s Downtown plans from the last cen-
tury attempted to accomplish, how the last
Raleigh Downtown plan was different from
the others and what the best practices today
in downtown planning from other cities are.
Speakers included Grant Meacci, Planning
+ Design Manager, PLA, LEED AP, Raleigh
Urban Design Center; Dan Howe, ASLA,
AICP, Raleigh Assistant City Manager; and
David Diaz, President and CEO, Downtown
Raleigh Alliance.

Many plans have come and gone since
William Christmas put together the first city
plan in 1792. The capital building surrounded
by four squares offered a compelling image
that has informed all plans since then. Plans
from the 1950s to today have sought to solve

common issues with solutions like increasing
parking, attracting new development, explor-
ing relationships between uses, responding to
pedestrian needs, encouraging mass transit,
improving overall appearance and preserving
the intent of the 1792 Christmas Plan. As Grant
Meacci pointed out, the most common weak-
ness among all the plans has been the lack of
specific proposals or practical action plans.

That brings us to Livable Streets, Raleigh’s
2003 plan to revitalize Downtown and how it
succeeded. The opening of Fayetteville Street
was a transformational investment and piv-
otal given the $20 million public investment
that has thus far generated s2 billion in pri-
vate investment. Dan Howe’s speech explored
the reasons it worked. For starters, like the
William Christmas plan, it offered a compel-
ling image of “5 in 57 or five big projects to
complete in five years. The five big ideas were
(1) improvements to Fayetteville Street (2)
building a convention center (3) enhancing
the pedestrian environment (4) establishing
a management structure (Downtown Raleigh
Alliance) and (5) reforming development reg-
ulations. Political will created a domino effect
through the commitment of resources, which
led to strong partnerships and corporate relo-
cation and investment in Downtown. Interest
rates were low, national trends favored urban
life and the timing was perfect, pre-recession
of course.

Liveable Streets was the first comprehen-
sive revitalization plan. David Diaz stressed
the importance of building on lessons learned
as we move forward with an update and a
plan that links all Raleigh’s communities to its
benefits, including the central business dis-
trict and surrounding residential communi-
ties. The next plan will need clear, achievable
priorities that build on the good work accom-
plished through the Livable Streets plan and
informed by the good ideas and plans that
came before.

See Raleigh Downtown Planning: A Retro-
spective for details on their strengths, weak-
nesses and interesting facts at www.raleighnc.
gov\urbandesign “education forum.

For Downtown events: www.godown-
townraleigh.com/event-calendar {3

Shelton’s Furniture Company

Downtown Raleigh’s best-kept secret for
New, Used & Antique with a large
selection of cool Retro Furnishings

www.SheltonsFurniture.com
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LIVE DOWNTOWN - WALK TO WORK

e DOWNTOWN N SNAPSHOT
From the Downtown -II Raleigh Alliance

CUSTOM DRESSMAKING D
ear Reader,

& ALTERATIONS
The Downtown Raleigh Alliance hopes you

are enjoying the holiday season and are taking
advantage of great shopping opportunities at
Governors Mansion - Spoken for Shop Downtown retailers. For more information, check out
www.ShopDowntownRaleigh.com. And be sure to invite your

Other Homes Available
family and friends for programming on select dates at the AT&T

Contact us to buy and sell Raleigh Winterfest ice rink through the end of January at City
unique homes and condos Plaza on Fayetteville Street. Check out www.RaleighWinterfest.
downtgwn com to learn more about Sledding Sundays, Two for Tuesdays,

an

Workout Wednesdays, Date and Skate Thursdays, Rock Around
Fridays, and all-day Skate Saturdays.

You will find a convenient calendar of downtown events
UNIQUE HOMES * FRESH IDEAS . . . .
scheduled during the upcoming months and information about

parking, maps and the free R-LINE circulator bus at www.

throughout the Triangle.

Peter@PeterRumsey.com

919-971-4118 5910 DURALEIGH ROAD YouRHere.com.

Debra@DebraSmith.com RALEIGH, NC

919-349-0918
. ) (919) 783-7770
Hilary@HilaryStokes.com MON - THU 10AM - 6:30PM

919-621-2252 . .
FRI 9AM - 3PM, CLOSED SAT President and CEO

SUNDAY BY APPOINTMENT
WWW.UNIQUETAILOR.COM

Downtown Raleigh Alliance
www.YouRHere.com

Development
Advisory Services
Residential Brokerage
Property Management

Buy, sell, and invest in local
real estate with local experts
who know this market best!
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PERFORMING ARTS
EVENTS CALENDAR

CAPITAL BANK

Brought to you by Capital Bank and its commit-
ment to the performing arts and artists in Raleigh.
800.308.3971 | www.capitalbank-us.com

Burning Coal Theatre presents Elliot: A Soldier’s Fugue
at the Murphey School Auditorium. A performance written
by Quiara Alegria Hudes and Directed by Josh Benjamin
examines three generations of a Latino family and their
contributions to the U.S. www.burningcoal.com

The North Carolina Symphony presents Four Sea-
sons as part of the Raleigh Classical Series at Mey-
mandi Concert Hall at the Progress Energy Center. www.
ncsymphony.com

The North Carolina Theatre presents Nerds at A.J.
Fletcher Theater. Marc Bruni directs this original musi-
cal comedy that pokes fun of the lives of billionaire
icons Bill Gates and Steve Jobs. www.nctheatre.com

The North Carolina Symphony presents Wicked
Divas at Meymandi Concert Hall at the Progress
Energy Center. www.ncsymphony.com
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MONTHLY CROSSWORD PUZZLE

The Raleigh Little Theatre hosts the PineCone Benefit
featuring Bloomsbury, a showcase of blues, bluegrass,
gospel, old-time fiddle, and banjo music that was once
prominent in Raleigh's history. www.raleighlittletheatre.com

The North Carolina Symphony presents Beethoven’s
Fourth Symphony as part of the Raleigh Classi-
cal Series at Meymandi Concert Hall at the Progress
Energy Center. www.ncsymphony.com

Burning Coal Theatre presents Good, written by C.P. Taylor
and Directed by lan Finley. A dramatic musical about a Pro-
fessor who succumbs to the ideals of Nazi Germany and
the Holocaust. Adults: $25, Seniors: $20, Student/Military/
Groups: $10- Thursdays: $10. www.burningcoal.com

First Friday is one of the most popular evening escapes
in downtown Raleigh. Join us on the First Friday of every
month for a fun-filled introduction to Raleigh's exciting
art, music and dining scene. Enjoy a free self-guided
tour of local art galleries, art studios, museums, retail,
restaurants, and alternative art venues on the first Friday
of every month. Look for the First Friday Flags to easily
locate participating venues. A detailed map/guide will be
available at each location. Visit the galleries, listen to live
music, and delight in a divine culinary experience and
take advantage of the First Friday Specials offered by all
participating restaurants. www.firstfridayraleigh.com

The North Carolina Symphony presents The Planets:
An HD Odyssey at Meymandi Concert Hall at the
Progress Energy Center. Music will be accompanied by
HD images from NASA. www.ncsymphony.com

The Raleigh Little Theatre presents Bus Stop, a
comedy/drama centered on the lives of the passengers
of a bus that has been stranded at a diner in the middle
of a snowstorm. Adults:$20- Seniors/Students: $16-
First Sunday-$12. www.raleighlittletheatre.com
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The Carolina Ballet presents Rhapsody in Blue/
December Songs. Dancer Zalman Raffael will per-
form an elegant ballet choreographed to George Ger-
shwin’s Rhapsody in Blue. The performance will also be
paired with Broadway star Lauren Kennedy singing the
lyrics of Lynne Taylor Corbett’s December Songs. www.
carolinaballet.com

Theatre In The Park presents The Pillowman. This
chilling tale, written by Martin McDonagh, investigates
the mysterious connection between writer Katurian and
recent child murders that resemble scenes from his
short stories. Adults: $22-Senior, Students, Military:
$16-Groups (10+): $15. www.theatreinthepark.com

Delta Sigma lota Fraternity Inc. and Sikh Student Asso-
ciation at North Carolina State University present Virsa
Punjab Da 2013, a Bhangra competition to benefit
the victims of the Sikh Temple Shooting in Wisconsin.
Starts at 6pm in the Carolina Theatre in Durham. www.
vpdncscu.com for more info.

The North Carolina Theatre presents Monty Python's
Spamalot at Raleigh Memorial Auditorium. Broadway'’s
#1 musical comedy returns to Raleigh to give its spin on
the tale of King Arthur, the Knights of the Round Table, and
their journey to find the Holy Grail. www.nctheatre.com

The Downtown Raleigh Alliance invites you to their
Annual Meeting and Downtown Achievement
Awards ceremony to honor those who have worked to
promote and revitalize downtown Raleigh. Along with
good food and entertainment, Jason Schupbach, Director
of Design at the National Endowment for the Arts, will be
the guest speaker, discussing the importance of the artis-
tic culture in downtown Raleigh. 5-8pm. Admission: DRA
$50, Non-Members $60. www.godowntownraleigh.com/

“THAT’S A WRAP” 71

Tom yum soup

servers
ACROSS 74 “I'm not

1 Actress Birch impressed”

6 Trattoria glassful 76 “Was __ blame?”
10 Many a GE product 77 Big Island volcano
14 Ruse 78 Like a bunch-spoil-
18 Have lunch at ing apple

home 81 Numskull
19 Pressing need? 84 NBC weekend sta-
20 Set of beliefs ple
22 Tear down, in 85 Old Athens enemy
Tottenham 87 Astrologer to the

23 Husky features rich and famous
25 Line at a rodeo? 88 One who’s not
26 “QB VII” author striking

27 “$40 a Day” chef 90 It has its highs and

Ray lows
28 __ facto 93 Not as warm
30 Librarian’s 94 C.P.E. Bach’s
reminder birthplace
31 Players 96 “Upand __

32 Grafton’s “__ for 98 Court plea
Lawless” 100 2011 World Series

34 Scottish tongue champs

36 Supermodel Wek 102 Packages from

38 Disney film featur-
ing Berlioz,
Toulouse, Marie
and their mom
Duchess

44 Nontraditional per-
formance genre

48 Carpet cleaning
tool

haps
104 Symbol of purity
105 Time past
106 Sailor’s direction
107 Clump
110 Bread in a jar?
112 Gp. with forces
114 Lasagna cheese

49 Poses 120 Madonna’s “La ___
51 Route to the lungs Bonita”
52 Swashbuckler 121 Call forth

Flynn 123 The Chicago Bulls
53 Arise (from) had two in the '90s
55 Codger 125 Future doc’s exam

57 High-speed scene
58 Bledel of “Gilmore

126 Lats’ neighbors
127 It’s south of

Girls” Vesuvius
60 First name in fashion 128 Like ballerinas, at
62 Fruity treats times

129 Cake mix additions

130 Late for a party,
maybe

131 Berth place

132 Some aromatic
cakes

64 It ends in Nov.

65 Ready for aro-
matherapy, say

69 Blood typing letters

70 Spot in front of the
telly?

recent guests, per-

LIKE TAKING
PHOTOS? HAVE
YOUR OWN SLR
CAM & FLASH?
COME JOIN THE
DOWNTOWNER
PHOTOGS!

The Raleigh Downtowner
VM ETEVAL I
part-time photographers for
Around Town, special events,
articles, and more. Send us
an email with your camera
equipment, samples (or link
to photos) & contact info:

office@raleighdowntowner.com
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Top Retailers Let 73 Percent of Customer Tweets Go Unaswered

BUSINESS

f you have tweeted a major retail brand

on its own Twitter account but never

received a response, youre not alone.
Most top retailers have signed up on
the major social networks, but many are
using them haphazardly or sporadically,
Twitter in particular.

While go percent of the brands sur-
veyed in Acquity Groups 2012 Brand
eCommerce Audit are on Twitter, less
than 27 percent actively participate in
Twitter conversations with consumers.

That means 73 percent leave customer
tweets unaswered—which may be worse
than not being on the network at all.

The Audit, which evaluated Inter-
brands 2012 Best Retail Brands on cus-
tomer engagement across major digital
channels, including big browser, social,
and mobile, found that every brand on
the list except one has a Facebook page.

And 45 out of 50 are on Twitter, only 12
brands had a cohesive presence across all
five of the major social networks analyzed
(Facebook, Twitter, Instagram, Pinterest,
and YouTube).

Avoid haphazard use of social media
“Although most brands are signed up for
the major social networks, many strug-
gle to understand how they fit into their
overarching business strategy. As a result,
our audit revealed several critical areas of
improvement when it comes to actually
connecting with consumers across social
channels,” said. Jay Dettling, executive
vice president at Acquity Group.

“The important take away for brands
is to avoid haphazard or sporadic use of
social media. When a new social media
channel is introduced, brands need to
take the time to analyze the potential

impact and return, and develop a solid
strategy from there”

Brands were most active on YouTube,
with 8o percent of the brands leveraging the
channel at an 85 percent engagement rate.

Top scoring brands in social interaction
Even though the majority of companies
(56 percent) have yet to utilize Instagram,
the brands with a presence on this plat-
form also had a high level of interaction
(79 percent).

Pinterest was identified as the most
popular up and coming social network,
with 60 percent adoption and 70 percent
interaction. According to Dettling, these
findings demonstrate the growing impor-
tance of engaging consumers through
videos and visuals.

The 10 brands scoring best overall in
social interaction include, in order of

FROM TECH]OURNAL.ORG, A RALEIGH-BASED TECHNOLOGY BUSINESS PUBLICATION FOR THE SOUTHEAST

ranking: Target, Home Depot, RadioShack,
Bath and Body Works, Nordstrom, Gap,
eBay, Coach, American Eagle Outfitters,
and Banana Republic. ¥

To download the full Brand Audit report, visit.
www.acquitygroup.com/brandaudit2o12
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THE NIGHT IS
ALWAYS YOUNG.

#FMAKE IT PLATINUM

ENJOY RESPONSIBLY
©2012 Anheuser-Busch, Bud Light® Platinum Lager
(Ale in OR & TX), St. Louis, MO
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RENAISSANCFE
P A R K

Whether you're a first time buyer or wanting to build a home to retire in, Renaissance Park has
it alll We have Townhomes from the $130s and Single Family Homes from the $190s.

Located 10 minutes from Downtown Raleigh with its fabulous restaurants, shopping, museums
and cultural attractions. Or stay right in your own community with its 7000 sf recreation center
with salt water pool, state of the art fitness center open 24/7, lighted tennis courts and sand
volleyball court. The kids will love the park areas and playground! Whatever your interest
there are clubs and social events where you can meet new friends and enjoy what you love.

Come home to Renaissance Park Where Life is Lived!!

Visitor Center & Models Open Daily 1363 lleagnes Road, Raleigh, NC

o RenaissancePark.com 919-779-1277
IN True i Directions: From Hwy. 70 South of Raleigh, turn west on Tryon Rd., our entrance is on the right.



http://www.renaissancepark.com

