








	 Triangle DOWNTOWNER magazine  |  The Triangle’s premier monthly  |  issue 107	 15 

Around Town in the Triangle
Photos below are from the Downtown Raleigh Alliance Annual Dinner and Awards Ceremony at the Raleigh Convention Center. Jeff Speck was the 

event’s featured speaker, and lauded the progress Raleigh has made regarding the liveability and walkability of our dense urban environments. 
Learn more about the DRA at www.godowntownraleigh.com and Jeff’s recent book, Walkable City, at www.jeffspeck.com.   Photos by Karen Diaz

‰ ‰



16  Triangle DOWnTOWner magazine  |  The Triangle’s premier monThly  |  issue 107

DeMo’s Pizzeria & Deli, located 
on Glenwood South in Down-

town Raleigh, is the type of place I 
wish had been in existence when 

I was in college. Th e time in my life where I was 
eating a slice of pizza every night aft er…studying. 
Yeah, let’s go with that.

Owned by Raleigh-natives Anthony DeMarco 
and Edward “Clay” Adams, DeMo’s is not their fi rst 
rodeo. Knowing they wanted to break into the res-
taurant business back in 2007 but lacking the capital, 
the young entrepreneurial pair began raising funds 
by pouring themselves into an infl atable rental fran-
chise, before selling and moving on to another ven-
ture where they could invest their earnings. Eventu-
ally, their dream came to fruition when they opened 
DeMarco’s Restaurant and Bar in North Raleigh in 
2013; they’ve since sold it and have now dedicated 
their lives to DeMo’s, in operation since May 2014.

“Clay and I are the perfect ying and yang in 
our business. Clay is the more vibrant, outland-
ish personality,” says Anthony. (You may recog-
nize Clay as the one behind the counter with the 
most amazing of technicolored-mohawks.) “He is 
the voice and face of the business. I take care of 
the fi nances and back-end of the business. Neither 
one of us could survive or be as comfortable with 
our respective roles without the other.”

Clay and Tony may defi nitely be in the running 
for best-dressed on Glenwood; it’s not every day 
that you see someone bob around a restaurant so 
confi dently in Teenage Mutant Ninja Turtle pants 
(the pizza-loving reptiles named aft er Renaissance 
artists in case you’ve been living under a rock 
for the last 30 years and don’t know your famous 

Demo’s Pizzeria & Deli   by Christy Griffith | Photos by Nancy Thomas

anthropomorphic cartoons that well). It’s their 
confi dence and their genuine way of making you 
feel like you are the most interesting customer 
they’ve had all day that makes the place so invit-
ing. Th is may be why they have not one, but two 
diff erent reality television companies that will be 
doing periodic fi lming at DeMo’s as they develop 
concepts being pitched to networks ranging from 
MTV to the Food Network.

Fortunately for us, there weren’t any cameras 
rolling when we started eating our way through 
the menu. I’d rather have footage of me traipsing 
around in pajamas with no makeup than to have 
someone record me shoving slice aft er slice of 
pizza in my mouth. I eat with reckless abandon, 
and it ain’t pretty. I have to outpace my stomach so 
it doesn’t realize it’s full before I fi nish the off erings 
in front of me. It’s a tough job, I know.

If you want to feel responsible, like being good 
and eating some fi ber before you go to town on 
that calzone, there are a number of salads on the 
menu. We started out with the Fresh Spinach 
Salad ($7), with red onion, dried cranberries, and 
Fuji apples, served with a raspberry vinaigrette. By 
the nature of spinach salads, it’s light, so you won’t 
get too full before all your carbohydrates arrive. 
You could certainly make this a meal by adding 
chicken for $3, but seriously, you’re at a pizzeria.

Th e Chicken Wings ($9.99) are done right, 
crispy on the outside, and enough juiciness on the 
inside that you’ll have to wipe your chin. (I’ll be 
broke if restaurants ever start charging for nap-
kins.) Th ey come with the standard carrots and 
celery sticks, which I always like to tell myself is 
like eating a salad, and your choice of ranch or bleu 
cheese. Th e wings can come sauced in Mild, Hot, 
BBQ, Buff alo IPA—or my favorite, and what you 
should defi nitely get—the Hot Honey Chile sauce. 
Don’t share these with your kids. Let them order 
a side of Homemade Mozzarella Sticks ($6.95). 
And hand them extra napkins for the house-made 
marinara sauce they’ll be dipping their fi ngers in 
aft er the mozzarella sticks are just a memory.

Best use of a garlic knot goes to DeMo’s, for 
their Meatball Parm Sliders ($9.99). I have no idea 
why these aren’t on pizza menus everywhere, but 
they should be. DeMo’s knots, totally solid on their 
own, are sliced in half and stuff ed with their home-
made meatballs and mozzarella cheese before the 
whole beautiful thing is covered in garlic oil and 
parmesan. I KNOW, RIGHT?! 

Ok, don’t forget DeMo’s is also a deli. Th e Ital-
ian Sandwich ($9.99) is amazing, with the perfect 
proportions of meat and toppings. I didn’t even 
ask for mayonnaise, and this is a much bigger deal 
than this font can convey. (World’s #1 Mayo Fan, 
foam fi nger and all.) Ham, Genoa salami, pepper-
oni, hot cappy, provolone, tomato, onion, roasted 
peppers, oregano, oil and vinegar come together 
on a quality farmer’s market sub roll to bring you 
lots and lots of happiness. Remember the original 
Japanese Iron Chef where one of the guest judges, 
always a pretty actress, would cover her mouth 
and giggle from culinary ecstasy? I did that. What 
can I say? I like a good sandwich.

“I literally love everything we make, but if I had 
to narrow it down to one item, it would have to 
be our DeMo’s Steak Sub,” says Clay. It comes with 
slow-cooked Black Angus top round steak, and 
your choice of topping styles: Italian, Philly, or 
DeMo’s (all $9.99). We had the latter, with sautéed 
mushrooms, onions, and green peppers, topped 
with melted American and provolone cheeses. I’ve 
eaten more than my fair share of cheesesteaks, and 
this one is done right. I’d imagine it’d be a great 
sandwich aft er a hard night of…studying. It’s easy 
to see why this is quickly becoming one of the 
most popular items on the menu.

DeMo’s serves a homemade, thin crust NY-
style pizza. (10” gluten-free pizzas are available 
for a $1 upcharge.) Anthony (“Give me pepperoni 
pizza or give me death!”) says that cheese and 
pepperoni are the kingpins, but there is a large 
selection of specialty pies available. We tried the 
Buff alo Chicken Pizza (10”/$11.99, 16”/$16.99, 
18”/$18.99) with a ranch dressing base, sautéed 
shallots, bacon, tomatoes, and chicken tossed in 
buff alo sauce. Th is one isn’t as spicy as you’d guess, 
so if you’re a heat-seeker, ask for a little bit of Hot 

Casual Dining

With hand-tossed dough and the freshest ingredients, you 
know the pies are gonna be good here!

Clay tosses while Tony tops
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wing sauce to dip your slice in or drizzle it all over 
the top. Either way, it’s a damn fi ne slice of pie.

Th e DeMo Delight (10”/$10.99, 16”/$15.99, 
18”/$17.99) comes with pepperoni, Italian sau-
sage, green peppers, onions, garlic, and basil. 
I love any pizza that has thick slices of sausage, 
although that may mean nothing to most who 
know me because in general, I just really love 
pizza. Any kind. Th is one, too. I’m sure I’d love 
the other ten pizzas on the menu, if only I had a 
few extra stomach chambers to handle them all. 
One day. #SCIENCEWILLPREVAIL 

My favorite of all things was the Calzone ($6.99, 
plus $0.99-$1.99 for extra toppings). Stuff ed with 
mozzarella, Parmesan, ricotta, and homemade 
marinara, it’s rich. And by rich, I mean it’s so 
delectable that I want to keep shoving this creation 
into my piehole without a care that at my age, so 
much bread and cheese may mean I’ll never go 
to the bathroom again. I don’t give a fl ying garlic 
knot. It’s that good. Get it. Th e crust is topped with 
the same goodness you’d get on one of those boss 
sliders. We had ours with pineapple added inside, 
which was the most unexpectedly wonderful cal-
zone fi lling I’ve ever had. A big HUGE Th ank You 
to Anthony for suggesting it. If you don’t get this, 
then I will take it personally. And If you don’t get 

this, scientists will immediately stop work on the 
Get Christy Extra Stomach Chambers project.

We had some of Mama D’s Homemade Fudge 
($3) which, and this is meant as a compliment, 
reminded me of a Little Debbie Fudge Brownie. 
Th ere aren’t any preservatives, but it has the same 
taste and mouthfeel that brings me back to when 
I was a little kid who ate boxes of these things at 
a time. It brought me to a happy place. Th en I 
immediately went to an even happier place when I 
sampled the Homemade Cheesecake ($5). I don’t 
even like cheesecake that much, but I couldn’t 
put down my fork. It’s a standard New York-style 
cheesecake, not gussied up with any salted this or 
compote that. Th is is a secret family recipe made 

You can never go wrong with DeMo’s Steak Sub

in-house daily by the manager, Jeremy, so basi-
cally I hope that Jeremy never gets fi red. If he 
does, his resume should be nothing more than a 
slice of this cheesecake.

Come by during normal hours for some deli-
cious eats, but don’t be afraid to stop by aft er a late-
night of dancing, general merriment, or studying. 
(Yeah, defi nitely studying.) “We feel like we’re 
such a great complement to everyone here on the 
South Strip,” says Anthony. “What makes us dif-
ferent is the fact that we’re the last man standing 
on the weekends. When the bars and clubs close, 
we embrace the madness. We pass out hugs and 
high-fi ves, not because we have to, simply because 
we want to.”  

DeMo’s Pizzeria & Deli
222 glenwood ave, suite 121  |  raleigh, nC 27603 |  919.754.1050

www.demospizzeriadeli.com |  info@demospizzeriadeli.com
FB: demosizzeriadeli | Tw: @demospizzadeli

instagram: @demospizzadeli

————

$ $ $ $

m-W: 11am-10pm, Th: 11am-12am, F-sa: 11am-3am, su: noon-9pm
parking: street front and validated parking in the 222 parking deck 
right behind Demo’s, 1st and 2nd fl oor
Delivery: 5-mile radius, available from Demo’s and orderup.com

http://www.demospizzeriadeli.com
mailto:info@demospizzeriadeli.com
http://www.goprime.com
http://www.poncemoody.com
http://www.spcawake.org
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Welcome to the third and fi nal installment of 
Buzzed and Local, which showcases local coff ee 
roasters from around the Triangle. Check out our 
past two issues featuring the other eleven roasters, 
available at www.WeLoveDowntown.com. In this 
chapter of Buzzed and Local, we interview the last 
fi ve local coff ee roasters. You know the drill, grab 
your cup of coff ee and get ready to expand your 
knowledge on more local bean roasters!

In alphabetical order (bold* = featured in this issue)

Beanpeace Roastery
Counter Culture Coff ee
Crema Coff ee Roaster
Joe Van Gogh Coff ee Roasters
Larry’s Beans
Merry Oaks Co� ee*
Mr. Toad’s Co� ee Roasters*
Muddy Dog Roasting*
Oak City Co� ee Roasters*
Raleigh Coff ee Company
Red Rooster Co� ee*
Shady Arbour Fresh Roasted Coff ee
Sludge Coff ee Roaster
Stockton Graham & Co.
Torch Coff ee

Merry Oaks Co� ee
Founded in 2006
919.630.1705
www.merryoakscoff ee.com

Owner  Elias and Dawl Ruhl

History We became interested 
in roasting coff ee in 2006 when 
Dawn came across a website 
that detailed how to roast coff ee 
at home; we’ve been roasting 

ever since. I would say it’s more of a side business 
or a hobby than our full time career. Mainly, we 
wanted to give local folks a better option for quality 
coff ee at a reasonable price.

about Our Coffee We currently off er nine diff er-
ent coff ee beans. Our Guatemala Huehuetenango, 
Colombia Huila and Costa Rica San Marcos are my 
favorites. Each has a distinct, complex fl avor pro-
fi le while also being very versatile across the brew-
ing spectrum. We only sell locally, and we package 
our coff ees in reusable mason jars. Our goal is not 
to become a huge roasting operation, but instead 
serve our local community with quality, fresh, fair-
trade coff ee. My advice to people who want us to 
ship our coff ee is simply to fi nd a local roastery and 
buy from them. Simply put, coff ee is better fresh!

Where to Buy Customers can order through our 
website, as we don’t have a retail location. Delivery 
arrangements should be made before ordering.

Mr. Toad’s Co� ee
Founded in 2009
919.637.1110
mrtoadscoff ee@gmail.com

Owner Stephanie Lake Britt

History I started roasting 
because I wanted to off er 
the highest quality roasted coff ees at my coff ee 
house (closed in 2009). I wanted to cater to my 
customers’ tastes and requests, while promoting 
fair trade business practices with pristine ethics 

and integrity. I roasted on-site while the coff ee-
house was open then took a “sabbatical” from 
coff ee for a few years. I now roast in a small shop 
on a property my husband and I own in Cary. 
Coff ee crosses the globe to get into our cups 
with no less than 1000 people investing their 
eff orts into a great cup. If I can promote all those 
involved, what an honorable way to serve others, 
right?

about Our Coffee Sourcing excellent coff ee beans 
is an adventure and a skill I’m honing. I currently 
off er 14 diff erent single origin coff ees and four 
blends. Th e most popular (by far) is my “Revival” 
blend. Sometimes you make magic on a fl uke, and 
everything about this medium/dark blend is magi-
cal. I don’t roast or work with “fl avored” coff ees and 
just let the big guys handle those tastes. 

Where to Buy For now, customers can order through 
email and by phone. We’ll have an online store very 
soon.

Future Plans I suppose I’ve been dragging my 
feet in growing my business too quickly these 
last few years. I’ve maintained a healthy word of 
mouth business and 
my friends (custom-
ers) are a loyal and 
supportive group. I’m 
blessed and grateful for 
them, but I am aware 
it’s time for me to get 
busy again, which will 
happen once the web-
site/online store is 
live. I long for another 
storefront to have tastings, support the local artist 
community, and support the schools that my kids 
have attended. I want to raise money for both the 
coff ee farmers and the local groups, which makes 
me overly cautious because I want to do it well and 
responsibly. Once I start to grow Mr. Toad’s Coff ee 
again, I will want to do it all and do it quickly!

Buzzed and Local
Co� ee roasters from around the Triangle, Part three
By Jamie Palomares

“CoFFee roasTers” image From CoFFee: From planTaTion To Cup By F.B. ThurBer, 1884

Stephanie Lake Britt from 
Mr. Toad’s Co� ee

Eli and Dawn Ruhl of Merry Oaks Co� ee

http://www.WeLoveDowntown.com
http://www.merryoakscoffee.com
mailto:mrtoadscoffee@gmail.com
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“CoFFee roasTers” image From CoFFee: From planTaTion To Cup By F.B. ThurBer, 1884

Muddy Dog Co� ee
Founded in 2006
3000-110 Bearcat Way Morrisville, NC 27560
919.371.2818
www.muddydogcoff ee.com
FB: Muddy Dog Coff ee
Tw: @muddydogcoff ee

Owner  Jim and Debbie Pellegrini

History Debbie: Muddy Dog started as a hobby in 
1999 when Jim wasn’t happy with the local coff ee 
options in Cary. He’s an engineer who grew up in 
a farming/restaurateur family. Coff ee sits at the 
intersection of agriculture and engineering and 
is increasingly appreciated as 
a fi ne food. We thought we 
could do a good job while being 
accessible to consumers.

about Our Coffee Jim: We pur-
chase beans from about 25 
origins, including fi ve where 
we have relationships with the 
growers. We stock about 40 dif-
ferent origins of coff ee at a time 

and have around 20 blends. One 
thing that sets us apart is the roast-
ing technology we use. We have what 
we believe to be the world’s largest, 
cleanest-running and most effi  cient 
electric roaster. It is designed to be 
zero-emission and consumes 94% 
less energy than conventional roast-
ers. Because we burn no fuel in the 
roaster, the coff ee has a cleaner fl avor 
profi le. We are focused almost exclu-
sively on direct-to-consumer sales. We think this is 
important because the high-touch approach we use 
allows us to educate consumers and guide them to 
the coff ees they’ll like best.

Where to Buy Th e majority of 
our customers buy our coff ees 
online. Th ey can also come 
to the roastery on Tuesdays 
and Fridays from 11am-3pm, 
Th ursdays 11am-7pm, and in 
the winter, Saturdays 9am-1pm. 
Th ey can also fi nd us at the 
Western Wake Farmers Market 
on Saturdays 8am-Noon during 

April-November, and 9:30am-Noon 
during December-March.

Future Plans Th is year we plan to 
expand the roastery, tripling our 
footprint. We’ve already purchased 
the building—it adjoins the exist-
ing building that we own—and 
would like to start upfi t in the spring, 
fi nances permitting. Our existing 
space will be converted to a customer 

training and café space. Our goal isn’t to operate a 
busy café but to give our customers more opportu-
nities to taste and buy our coff ees.

Oak City Roasters
Founded in 2012
615 W. Hargett St. Raleigh, NC 27603
919.623.5223
www.oakcityroasters.com 
FB: OakCityRoasters
Tw: @ocroasters
IG: @ocroasters > > >

Catch 
  all the
    games at 
      the pub! 

110 E.
 H

arg
ett

 St
.

919.838.6633

www.thelondonbridgepub.com

A sexy pub in the heart of downtown.

Beautiful European decor with that feel

you only find in a real Brit pub.

Debbit and Jim Pelligrini of 
Muddy Dog Co� ee

http://www.muddydogcoffee.com
http://www.oakcityroasters.com
http://www.thelondonbridgepub.com
http://www.bellamonica.com
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Owner  Bill Landahl

History I started researching coff ee roasting when 
a colleague and I had the crazy idea to bring his 
father’s coff ee from Colombia into the US, then 
fi nd someone to roast it, brand it, and sell it. Aft er 
researching it for one day, I decided to start a coff ee 
roasting company. One month later, I owned the 
equipment that I’m running my business with 
today. I had big visions then and I still have big 
visions two years later. Coff ee presented itself to 
me as a vehicle to benefi t mankind. Quality coff ee 
produces quality in people’s lives.

about Our Coffee Our coff ees come from the Amer-
ica’s, Africa and Indonesia. I’m actively seeking 
farmer-direct relationships, and have several cof-
fees that achieve that so far, with the goal of adding 
more over time. I have eight coff ees in our lineup 
currently. I love Kabum, one of the top coff ees in 
Uganda, and Valiente from El Salvador. Th ey’re 
both coff ees purchased directly from farmers who 
reeive two to three times the usual market price. 
Great coff ees and direct social impact: a great com-
bination! Our mission is not to maximize profi t, but 
to maximize benefi t. We also hope to continue our 

local music concert series this spring and summer 
at the roastery. 

Where to Buy Th e Fresh Market, Red Hill General 
Store, NOFO, Cafe de los Muertos, and Coff ee Haven.

Future Plans In March, I’ll be traveling to Guate-
mala to install a new coff ee roaster at a children’s 
home where the staff  will start a new business sell-
ing awesome local coff ee, which will help fund the 
home. A local business solution for a local need. 
C’mon, that’s just full of awesomeness! We’re burst-
ing at the seams with empowerment for others.

Red Rooster
Founded in 2012
PO Box 155
Wake Forest, NC 27587
www.redroostercoff eecompany.com
FB: Red Rooster Coff ee Company
Tw: @redroostercoff eeco

Owner  Steve and Debby Meredith

History We started a coff ee company right out of 
college, too many years ago to mention, and pack-
aged our products in milk cartons. We didn’t roast 
at the time. We moved from CA to NC and started 
roasting for fun and decided to start off ering it to 
others. We’ve grown since then, bringing back our 
80’s (yes, 80’s) logo. We love the process of develop-
ing slow roasted, small batch beans from around 
the world. We love fresh roasted 
coff ee and found that many 
people were unaccustomed to 
the diff erence fresh makes, so 
we felt compelled to share it. 
Th is is why we prefer local deliv-
ery rather than selling our coff ee 
on store shelves.

about Our Coffee On average, 
we carry about 15 varieties of 

coff ee from around the world. Th ey vary from 
farm direct to cooperatives and fair trade/organic/
rainforest alliances. We know it’s costly to be 
accredited in some of these certifi cations, so we 
choose our coff ee on taste over certifi cation if we 
know it comes from a farm that show responsibil-
ity but may not be able to aff ord to get certifi ed. 
We’ve done school fundraisers, adoption fund-
raisers and are open to sharing the profi ts to help 
others locally in their cause. Our coff ee is always 
fresh roasted within 24 hours of delivery. With 
each order, we include either our Espresso Cara-
mels made with fresh ground espresso and agave 
or our Honey-Lemon Caramels. We like to add 
something extra for our customers that they may 
not otherwise try. 

Where to Buy You can fi nd our coff ees 
at Black Cat Cafe, Southern Season, 
Market Street Coff ee Shops, TK Cafe, 
Fresh Healthy Café, and many local 
homes in the Triangle. 

Future Plans We hope to grow our business and 
continue to fi nd more private label partners. We 
always welcome new opportunities in the commu-
nity to partner in profi ts.

We hope you’ll support the local businesses listed here 
or from our last two columns on local roasters in the 
Triangle instead of hitting the national big box brands. 
It might be a little less convenient at times, but the qual-

ity is so much better and more of 
the money you spend stays here 
in our community. Buying local 
is always a great idea! To read 
about the other 11 roasters in 
our Triangle roaster series, visit 
www.WeLoveDowntown.com 
and check out issues 105 and 106. 
� ere are so many great roasters 
in the area, you might want to try 
them all. Buzz on!  

Bill Landahl of Oak City Co� ee Roasters

http://www.redroostercoff
http://www.WeLoveDowntown.com
http://www.reliablejewelry.com
http://www.heatstudios.com


http://www.app4art.org
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An exciting crop of young winemakers 
is changing the perception of Califor-

nia wine, one vintage at a time. Like many 
energetic young entrepreneurs, these wine-
makers saw opportunity where others per-

ceived insurmountable challenge. Th ey are making their 
presence known, and you, the wine consumer, are the 
benefi ciary of their vision and courage. Let’s take a look at 
what these guys are doing diff erently, and why it matters.

Th anks to the national and international success of 
many wines made in Napa Valley, California over the 
last 30 years, land prices in the area have skyrocketed. 
According to an article published in Food & Wine, 
buildable land with vineyard space 
in Napa Valley sells for $150,000 to 
$2M. Per acre. Paso Robles is a rela-
tive bargain, clocking in at $150,000 
to $500,000. Again…per acre. And 
that’s only for property that actually 
gets listed. Th e choice sites never, 
ever get listed for sale. 

So without an inheritance or a 
king’s fortune made in another busi-
ness, what’s a young, idealistic wine-
maker to do? Th ere are a few folks who are interested 
in doing things diff erently, shall we say. Th ey under-
stand the dominant paradigm, and have a keen inter-
est in subverting it. Th ey’re looking for ways to make 
wine consistent with their own vision and philosophy. 
Luckily for these visionaries, California is a large state, 
and vineyards have been planted in the state for more 
than 100 years. Long before wine was created by inter-
national conglomerates to be scored and graded, it was 
the domain of small, independent grape growers. Th ere 
are valuable, old grapevines growing in places more 
than a little off  the beaten path, just waiting 
to be rediscovered. Most frequently, they 
are planted with grapes that aren’t Caber-
net or Chardonnay. For years, the vineyards 
have produced grapes that have been lost 
in the maw of the California wine industry. 
Th e corporations that produce megatons 
of wine specifi cally tailored to the tastes of 
infl uential, Napa-centric wine critics were 
not interested in the old ghosts.

Fortunately, youth, ambition, and vision 
drove people to rediscover these old treasures. Winemak-
ers like Chris Brockway (BROC Cellars), Kenny Likitpra-
kong (Hobo Wine Company), and Tobe Sheldon (Sheldon 
Wines) had the audacity to consider making wines from 
grapes called Counoise, Mourvedre, Carignan, and Tocai. 

Th ey worked with other kindred spirits to search the vast 
expanses of long forgotten California farmland to connect 
with the farmers and landowners who’ve been growing 
grapes for generations. Th at great motivator—necessity—
reconnected two groups outside of the Cabernet-dom-
inated beltway of Napa Valley that needed each other. A 
collection of winemakers, with the chutzpah to make a 
diff erent kind of wine from grapes most of us didn’t know 
grew in California, found the farmers who have been 
growing those gems in relative obscurity for decades. 

Once those connections were made, there was still the 
non-trivial matter of making the wine. Aft er all, if you’re 
getting Counoise from Mendocino, you’d be insane to 

try and make it taste like Cab-
ernet from Napa. Instead, these 
wine makers headed in much 
the opposite direction. Th ey 
eschewed the high alcohol, oak 
laden style that dominates the 
domestic market. Th ey made 
brilliant, vibrant wine with little 
to no oak, minimal intervention, 
and eleven, twelve, thirteen per-
cent alcohol. And they made—

and continue to make—them in tiny volumes. For exam-
ple, BROC Cellars 2013 Martian Vineyard Mourvedre 
comes from Santa Barbara County, has 12% alcohol, and 
650 bottles (not cases, bottles) were made. Th at, dear 
readers, is a dedication to an ideal. Make it small, make 
it real, make it naturally, and make it amazing. 

As for why that matters, these micro-producers are 
important because they provide a valuable counter point 
to the styles and fl avors that dominate the domestic 
market. And just to be clear, there’s nothing wrong with 
those dominant styles and fl avors at all. However, there 

was a point in the not too distant past when 
winemakers in North America were nearly 
forced to craft  wines to suit the palate of the 
Important Wine Critic, or risk going out of 
business. A number of domestic and inter-
national wines were becoming indistinguish-
able from one another, and that’s bad for you, 
the consumer. Now, thanks to the hard work 
and dedication of a small but growing group 
of craft smen (and craft swomen), you have 
options. Instead of drinking wines to suit 

someone else’s palate—you can fi nd whatever it is you’re 
looking for. And that’s a good thing for everyone.  

James Voltz is a co-owner of � e Raleigh Wine Shop, located 
at 126 Glenwood Avenue, Raleigh NC. He can be reached at 
james@theraleighwineshop.com.

Generation Next
by James Voltz

Uncorked

UNIQUE HOMES  *  FRESH IDEAS 

*** Cabin fever? *** 
Here is an inside the beltline a cure.

Peter@PeterRumsey.com 
919-971-4118 

Snow day 
“Cabin Fever”? 

I have cures  
inside the Beltline. 

www.peterRumsey.com

NOFO @ the pig
2014 Fairview Rd.
Raleigh, NC 27608

919.821.1240 - www.nofo.com

COME PIG 
OUT @ NOFO!

BRUNCH
Sa & Su 10-3

LUNCH
M-F 11-3

T-TH 10-3
DINNER
T-TH 5-9

F & Sa 5-10

http://www.nofo.com
http://www.peterRumsey.com
mailto:james@theraleighwineshop.com
mailto:Peter@PeterRumsey.com
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F
or 85 years Durham has been a 
well-known center for the study 
of psychic experiences—includ-

ing telepathy, clairvoyance, psychoki-
nesis, and precognition. Researchers 

affi  liated with the Duke University Parapsychology 
Laboratory in the 1930s, with Duke’s Institute for 
Parapsychology and the Psychical Research Foun-
dation through the 1970s, and with later organiza-
tions including the Foundation for Research on the 
Nature of Man and today’s Rhine Research Center, 
have been attempting to determine whether ESP can 
be scientifi cally proven or disproven.

Th e earliest academic studies of ESP occurred at 
Stanford in 1911. Research in Parapsychology began 
at Duke in 1927 with the arrival from Harvard of 
Dr. William McDougall to head Duke’s psychology 
department. Few supported McDougall’s interest 
in paranormal research, including his desire to fi nd 
proof of life aft er death.

McDougall invited Joseph Banks Rhine and his 
wife Louisa Rhine, both of whom had earned Ph.Ds 
(in Botany) from the University of Chicago, to come 
to Durham. J. B. Rhine joined the faculties of Psy-
chology and Philosophy.

Earlier J. B. had heard a lecture by Sir Arthur 
Conan Doyle on communicating with the dead. He 
wondered whether he, as a scientist, could design 
repeatable experiments and use statistical analysis to 
fi nd the truth. He left  plant physiology behind and 
began working with the Boston Society for Psychical 
Research. J. B. and Louisa co-authored an article in 

the Journal of Abnormal and Social Psychology that 
exposed a very popular Boston medium, one of Doyle’s 
favorites, as a fraud. It is said that Doyle responded in 
a Boston newspaper, “J. B. Rhine is an ass.” 

By 1935, J. B. Rhine had coined the term extrasen-
sory perception (ESP), established parapsychology 
as an academic pursuit, and become world famous. 
He defi ned four forms of ESP: telepathy (mind-
to-mind communication without known physical 
means), clairvoyance (seeing things not present), 
pre-cognition (knowing things before they happen) 
and psycho-kinesis (mind over matter). Dr. Rhine 
believed by proving ESP was real and that it oper-
ated independently of the physical and mortal body, 
there might also be something about humans that 
could survive the death of the body. Rhine’s inter-
est in ESP was derived from the fact that ESP was 
largely non--physical and could sustain the notion 
that there was something non-physical that might 
survive death of the body.

Over the next fi ve decades Rhine would conduct 
hundreds of thousands of iterations of the same 
experiments, oft en using decks of 25 cards—fi ve cards 
of fi ve symbols—a circle, a plus sign, wavy lines, a 
square, and a star. By simple chance anyone should be 
able to guess right once in every fi ve tries. Very early 
on, one Duke student reportedly had an average of 
9.6 hits (correct guesses) out of 25 in 1,000 trials. Th e 
Rhines believed they were on to something.

Duke’s Parapsychology Laboratory started in an 
offi  ce in the medical school, and for 30 years it was 
housed in on East Campus. Louisa joined J. B. full 
time in 1948. Th e lab became the Institute for Para-
psychology. When J. B. retired in 1965, sponsorship 
was transferred from Duke to the newly formed 
Foundation for Research on the Nature of Man, just 
across from East Campus at Trinity and Buchanan. 

Local History

Th e work continues today at the renamed Rhine 
Research Center near West Campus.

Individuals from around the world with reputed 
psychic abilities came to live in Durham, a few to 
work with the Rhine Lab, others with a parapsy-
chology group affi  liated with Duke’s Electrical Engi-
neering department, and others with the Psychical 
Research Foundation, a spin-off  from the Rhine lab 
run by Bill Roll. Roll was a well-known ghost hunter 
and Dr. Rhine wasn’t really interested in things that 
couldn’t be studied in a lab. Oddly, I met Dr. Roll 
several times while I was hitchhiking. He could 
surely tell good ghost stories.

I remember one other strange event that happened 
one very snowy day in 1976. I was involved with the 
Duke student FM station. A fi lmmaker was promot-
ing a new movie named William Shatner’s Mysteries 
of the Gods with a very nice elderly lady named Anna 
Mitchell Hedges. She owned an anatomically correct 
crystal skull that she said she found in the Mayan ruins 
of Labantuum. It was a very eerie object believed by 
some to have strong occult powers. I asked her if we 
could carry it over to Dr. Rhine’s lab on the other side 
of campus so he could look at it. She said, yes, “but 
you will have to carry it, it is quite heavy.” I will never 
forget walking across a snow covered East Campus 
carrying the skull in its velvet box. When we got to 
the lab, no one knew where the Rhines were. “Don’t 
worry,” we were told, “they’ve never missed a day of 
work—regardless of the weather. Th ey will be here.” 
Finally Louisa called in and was told about the skull 
awaiting them. Th ey called again later and said they 
wouldn’t be able to come in aft er all. Crystal skulls 
really weren’t the kinds of things the Rhines were 
interested in. Th ey wanted to concentrate on things 
that could be tested and measured.

Th e work of J. B. and Louisa Rhine and others 
continues today at the Rhine Research Center 
located at 2741 Campus Walk Avenue in Durham. 

� e Museum of Durham History is a 21st-century 
museum that uses stories about people, places and things 
to  foster  curiosity, encourage further inquiry and pro-
mote an understanding of diverse perspectives about the 
Durham community and its history. � e Museum’s home, 
the History Hub, is located at 500 W. Main St. and is open 
Tuesday-Saturday, 10am to 5pm. � ere is no admission 
charge. For more information, see www.modh.org. 

Mindreading in Durham with the Rhines
by Bob Chapman

Rhine was among the � rst parapsychologists in America 
to test ESP pro� ciency in the laboratory

Symbol cards the Rhines used to test the psychic ability

http://www.modh.org
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“Course Catalog”

ACROSS
1 Extra care
6 Sits in a cellar, say

10 Carpentry groove
14 Creme-filled cake
18 “Over the Rainbow”

composer
19 Egyptian sky god
21 “Excuse me ...”
22 Sharqiya Sands

country
23 TEE
25 PITCH
27 Kosher deli offering
28 Millennium opener
30 Asian soup type
31 Territory
33 Tourney passes
35 “See you later!”
36 ChooseMyPlate.

gov organization
39 SLICE
42 R.E.M. vocalist

Michael
46 Court attendant
48 When a classic film

gunfight started
49 Outdated mes-

sager
50 Weather-sensitive

expectation, briefly
51 Creme-filled

snacks
53 Catchall phrase
56 Descartes’ law
57 Italian cheese
59 Muckraker Jacob
62 Merging places
64 Source of a cc
65 Put to rest
67 __ factor
68 Co-creator of

Mickey
69 Grammy winner

Ronstadt
71 EAGLE
73 Candy shapes

74 Within: Pref.
75 Type
76 __ cake
77 Forsaken
78 Served with a

creamy cheese
sauce

80 Go (over) carefully
81 “My parents are

gonna kill me!”
84 Pickles on

“Rugrats”
85 Mark to come

back to
89 Hot
91 Usher’s “Looking 4

Myself” label
92 As a friend, to

Hollande
94 Everest expert
97 Card message
99 Not accustomed to

100 HOOK
102 Together, in scores
103 Neighbor of

Ghana
105 __ Mawr College
106 Range of power
108 “Beat it!”
111 CenturyLink

Center city
113 Rubbish
116 LIE
119 GREEN
122 Light color
123 Bluesy James
124 Handle
125 Taunt
126 Mud dauber, e.g.
127 Way to go on the

gridiron?
128 NBA part: Abbr.
129 City on Germany’s

A40

DOWN
1 EMILY’s List, for

one
2 Polluted Asian sea

3 She left Casablanca
with Victor

4 Unaligned
5 Untrustworthy sort
6 Contented sounds
7 “Scram, kid!”
8 Joyce’s home
9 Shell game, to a

con man
10 Hearing VIPs
11 “Caught ya!”
12 Remove, in a way
13 Movado competitor
14 Much-anticipated

appointment
15 Co-star of Julie in

“Doctor Zhivago”
16 Ring of light
17 Like some GIs in a

mess
20 Extend a visit
24 Spring game?
26 Goarmy.com virtu-

al guide
29 Friday’s creator
32 Long sentence
34 __ check
36 Super, slangily
37 1974 Peace

Nobelist
38 CHIP
40 Treasure Island,

e.g.
41 __ nutshell
43 ROUGH
44 “Sexiest Man

Alive” magazine
45 Lives
47 Pythagoras’ home-

land
52 Maker of the

SurfaceScrub floor
cleaner

54 Security item
55 Publicity
58 Fervor
60 “So __ thee unfor-

given”: Metallica
lyric

61 Scam
63 Prize
66 Film villain with

prosthetic hands
67 Between: Pref.
69 Dull gray, as win-

ter skies
70 __ skating
71 Tough walk
72 2012 NFL MVP

Peterson
73 Reindeer name
75 Hearing promise
77 Intelligentsia
79 They may reduce

sentences
82 Scopes Trial gp.
83 Buttermilk lover

Evans
86 Paul Anka’s “__

Beso”
87 Starbuck’s boss
88 Back in
90 First Met to win a

Gold Glove
93 Contest
95 Poetic works
96 Cure-all
98 Some surfers

100 South Dakota’s
state animal

101 Surgical proce-
dures

104 Like some estates
107 Center of the

Minoan civilization
108 Not many
109 Glittery mineral
110 Lith. and Ukr., once
112 Soil-scraping

tools
114 Smartphone

ancestors
115 Otherwise
117 Way to go: Abbr.
118 Talk foolishly
120 Pal of Harry
121 Japanese cab-

bage?

DOWNTOWNER MONTHLY
CROSSWORD PUZZLE

© Tribune Media Services, all rights reserved. By C.C. Burnikel from the LA Times, edited by Rich Norris & Joyce Nichols Lewis

Want to win a Downtowner T-shirt? Email us a photo of your completed puzzle to
xword@welovedowntown.com. Heck, these things are hard, partially completed is fine too.
We’ll pick a random winner each month. No cheating!

mailto:xword@welovedowntown.com
http://www.maidinraleigh.com
http://www.excellase.com
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I’ve said it before and I’ll say it again: there’s a 
lot in a name. In the case of Sarge’s Chef on 

Wheels, this issue’s featured food truck in our 
ongoing “We ♥ Food Trucks” series, the name is 
especially poignant. Th e name Sarge’s captures the 
essence of what Julius West has been doing for the 
last three years (Mr. West realized that today was 
third anniversary of his food truck while we were 
talking. Congrats!). 

While Sarge’s Chef on Wheels has only been 
around for three years, owner Julius West has 
been around for a long time, moving to Raleigh 43 
years ago to play tennis at St. Augustine’s Univer-
sity. Prior to college, Mr. West spent his time hop-
ping from one part of the globe to the next while 
his father served in the United States Air Force. 
Aft er tours in World War II, Korea and Vietnam, 
his dad retired in 1974 as a First Senior Master 
Sergeant. Hence, the truck’s moniker of Sarge’s.

Mr. West is utterly dedicated to honoring his 
father not only in name, but perhaps of almost 
equal importance, in the eclectic dishes he serves. 
Sarge’s menu consists of seemingly familiar fare 
but upon closer inspection it becomes clear that 
Mr. West’s experiences overseas (Japan, England 
and the Caribbean to name a few)—coupled with 
his Southern roots—have inspired a truly unique 
culinary experience. According to Mr. West, 

Sarge’s menu is based on the exposure he had to 
global cuisine during his childhood and formative 
years. However, his “signature dish” of shrimp and 
grits is a secret recipe from his maternal grand-
mother, a native of Charleston, South Carolina.

Th ough he has plenty of post-college restau-
rant experience—ranging from Kenny Rogers 
Roasters to “the famous Darryl’s” on Hillsborough 
Street to Th e Old Broiler in downtown Raleigh—
Julius West’s professional career was a mortgage 
broker prior to opening Sarge’s in 2012. Mr. West, 
like so many industrious Americans, decided 
to reinvent himself aft er the fi nancial crash and 
Great Recession that followed, opting to follow his 
love of food and a vision to honor his father.

West owns and operates the Sarge’s Chef on 
Wheels truck with Janet, his wife of 35 years. 
Th e rest of the crew is made up almost entirely 
of family with the occasional part time employee. 
Th e day we visited the truck at the Highwoods 
offi  ce complex in North Raleigh, his daughter 
Megan was on board taking orders and running 
the register. Mr. West’s recent heart attack pre-
cludes him from spending too much time in the 
sweltering food truck, but he stays busy with the 
Sarge’s brick and mortar restaurant at 400 South 
Town Circle in Rolesville.

We caught up with the truck for photos and 
a tasting on the fi rst day of sunshine aft er weeks 
of rainy and icy weather. Th e line at Sarge’s took 
up most of the sidewalk with eager customers 
who missed their weekly lunch of the truck’s tasty 
dishes. We started with the Signature Shrimp 
and Grits ($7 small / $10 large). It was deli-
cious, spicy and the perfect comfort food for cold 
weather. Next up was the Philly Jerk ($8), a delec-
table fusion of Americana and Caribbean fare. In 
between dishes, we snacked on Sarge’s tasty Fried 
Okra and Asparagus ($2). We fi nished up with a 
very solid Chicken Caesar Sandwich ($7) (adding 
bacon for good measure). All their entrees are 
priced between $4 and $10. Everything we tasted 
was hearty and delicious with a certain je ne sais 
quoi that can only be attributed to Mr. West’s 
incorporation of fl avors from his world travels.

Mr. West is active in the ever-burgeoning 
local food truck community, participating in all 
the food truck rodeos, and was voted in the “Top 
5” trucks by WTVD. Mr. West gives back to the 
community, particularly in his support of the U.S. 
military through Operation Home Front and the 
National Military Family Association. Visit one 
of their social media pages for a schedule of their 
weekly stops and stop by to enjoy one of Sarge’s 
tasty dishes.  

B. Reeves has written for the London Evening Stan-
dard, the  New York Daily News and Raleigh Metro 
Magazine. Born and raised in Raleigh, he returned 
in 2009 a� er  living in London and New York for 
many years. Follow him on Twitter @b_reeves and at 
grossbard.tumblr.com. 

Sarge’s Chef on Wheels 
919.827.7308

www.sargeschefonwheels.com
Facebook: sarge’s Chef on Wheels

Twitter: @sargesChef

sarge’s: “chef on wheels” by B. Reeves | Photos by Nancy Thomas

We ♥ Food Trucks!

larry’s Coffee loves to sponsor this column because we 
believe in locally grown entrepreneurs, hard work and tasty 

things that arrive in trucks! www.larryscoffee.com

Julius West and his daughter Megan 
crank out the food on a busy day at Sarge’s

http://www.larryscoffee.com
http://www.sargeschefonwheels.com
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