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Ar\ IN THE €eYE
OF THE
BEHOLDER.

Beaufort is an arts town,

and Habersham has its

fair share of creative
talent. Recently, neighbor Laura
Schuler began offering art
classes in her studio to those of
us who think we might have
some hidden genius, and Carissa Doig opened Creations and Libations
on Market to help us let our inner artist out.
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Laura

Laura’s students’ work was on display at her open house October 25 for
Emerging Students. Her classes are structured to teach specific skills, in
this case, drawing. Laura clearly has a talent not only for creating but
for teaching. Here are a few of the pieces on display from her beginner
class. They don’t look like novices to me.

Carissa’s approach is free flowing. That is, give it a try, whatever it may
be, with helpful suggestions. She offers a variety of opportunities to
paint, build, create, and make art in many media. I tried the wine glass
painting class. (No snickering.) [ will not share my results, as I've
proven again | have no talent for two-dimensional art, but [ will be back
for the next floral arranging class and more.

If you're interested in pursuing your creative side, Laura may be
contacted at laura@riverplacestudio.com and Carissa at

creationsandlibationsSC@gmail.com.

And while we’re on the subject, Cheryl Eppolito and Kelley Luikey are
featured artists for Art of the Sound, a December 1-3 exhibition at Port
Royal Sound Foundation on Lemon Island. Anyone who has seen
Cheryl’s paintings knows she captures the very essence of the
lowcountry in her work. Kelley’s photographs of local wildlife are
breathtaking. This should not be missed.
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Birthdays

1 Gene Stanford
10 Connie Valimont
19 Andy Rosolinski
22 Will Rudy

Anniversaries

16 Alison and Jeff Thomas

29  Sara and Hiram Lee
30 Nancy and Larry Beaupre

Patricia and Jim Turk
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GOURMET NEXT DOOR
by Debbi Covington

ONE POTATOC, TWO POTATC

We're all so busy with Christmas shopping, holiday
parties, and trying to enjoy every single joyous
minute of the season, that at suppertime we're often
too tired to come up with a dinner menu. Some
nights, a delicious casserole can be a complete meal.
Other nights, it's easy to just pick up a bag of salad
and a couple of steaks, but coming up with an
interesting side dish can be a challenge. Isn't it
amazing how a potato can complete a menu? This
month, I'm sharing two completely different recipes
that feature potatoes. Tartiflette is a traditional
French dish loaded with potatoes,
bacon, cream and Reblochon
cheese. My recipe adds chicken and
spinach. Since Reblochon isn’t
readily available in the South
Carolina Lowcountry, I've
substituted Brie. Chicken Tartiflette
is a complete meal baked in one
dish. Perfect for a cold winter night
all you’ll need to add is a green
salad topped with fresh fruit and a
bottle of wine. Christmas Potatoes
are a festive side dish, a cinch to

bl

make, and will feed a crowd.
Loaded with cheese and creamy
goodness, The buttery corn flake
topping is an added crunchy treat.
Pair them with a steak and a green salad. Dinner is
served!

Chicken Tartiflette
1 (28-ounce) bag small potatoes, sliced
1 (9-ounce) bag fresh baby spinach

1 tablespoon olive oil

1 large sweet onion, finely chopped

2 large cloves gatlic, chopped

8 ounces thick bacon, diced

2 tablespoons all-purpose flour

1 cup heavy cream

1 cup chicken broth

3 cups diced cooked chicken breasts

8 or 9 ounces Brie, rind removed, divided

Cook the sliced potatoes in a large pot of boiling
water until tender. Drain well. Place the spinach in a
colander, pour over with boiling water to wilt. Drain
well. Heat the olive oil in a large frying pan and
cook onion for 8 minutes. Add garlic and cook for 2
minutes more. Remove onion mixture from pan and
set aside. Add bacon to pan and fry until crisp. Add
flour and onions to the pan and cook through.
Remove from heat. Stir in spinach, cream and
chicken broth. Grease a baking dish with butter.
Layer half of the potatoes, the chicken and half of
the cheese. Pour the spinach-onion mixture over the
top. Top with remaining potatoes. Bake, uncovered,
for 30 minutes. Top with remaining cheese and bake
for 15 minutes more. Let rest for 5 minutes before
serving. Serves 0.

Christmas Potatoes
1 (30-ounce) package frozen

shredded hash brown potatoes,

thawed and drained

1 (10-ounce) package frozen

seasoning blend (onions, green

peppers)

2 cups sour cream

1 (10.5-ounce) can cream of chicken

soup

1 teaspoon salt

2 cups shredded sharp cheddar

cheese

1 stick butter, melted

3 cups corn flakes
1 stick butter, melted
Place the frozen potatoes in a colander to thaw and
drain. Thaw seasoning blend and drain. Place
potatoes in a large bowl. Add seasoning blend, sour
cream, soup, salt, cheese and 1 stick of melted
butter. Mix well to combine. Spread mixture in a
lightly greased 9%X13-inch baking dish. Top with
corn flakes. Drizzle with 1 stick melted butter. Bake,
uncovered, for 40 to 50 minutes. Serves 10 to 12.

The writer owns Catering by Debbi Covington and is the
author of two cookbooks, Celebrate Everything! and Dining
Under the Carolina Moon. Copies of Celebrate Everything!
are for sale in Habersham at Pearls Before Noon. Debbi’s
website address is www.cateringbydebbicovington.com. She
may be reached at 525-0350 or by email at
dbd@ycateringbydebbicovington.com.
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Join your heighbors
& celebrate the seuson!

Friends, light hors d’oeuvres,
sweets, wine uand bubbly!!

|

W [ Y&
A ) =10

| Setirday, Dec. 10
Z:30-10:00pm.

Jults only - sorry, no kiddos.

for more info, contuct cincollins12@ygmail.com

Don't worry if it is cold as we will have fire pits for you all to keep warm.
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Family Festival
Friday December 9

5-5:30PM Shanklin Choir performs

5:30PM Candy Cane Lane and
Santa in the Marketplace

5:30PM Jingle Bell Walk/Run

5:30-7:30PM Free trolley rides
throughout Habersham

All events free and open to the public. Donations to support
Joseph S. Shanklin Elementary School welcomed and appreciated.
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Beaufort Arts C

MATHER

ACADEMY

916 Port Republic St
Beaufort, SC 29902

@ Private Group AR Classes

THE THING TO DO!

+ You get to CHOOSE the art medium, day, time, and location
of class. Yes, we can come to you!
#+[t’s a fun time to share with family and friends
+ Allows for employee engagement for businesses
+|t's a group bonding opportunity

AND SO MUCH MORE!

Office Parties > Book Clubs > Girls Night Out > Guys Night Out > Neighborhood Communities
> Boating Clubs >Businesses > Church Groups > Birthday Parties > Reunions > Philanthropic
Groups

We have 9 Programs of Study!

. Ceramics

. Drawing

Fiber Arts

Glass

Metalsmithing
Painting
Photography
Printmaking

Sweet Grass Baskets
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To create a class, please contact Alison Salters at: arachelle@artsbft.com,

Work 843.379.2787, or Cell 843.694.1556

To learn about all of the events happening at Beaufort Arts Council, please check us out at beaufortartscouncil.org



Antique & Classic Car Show

Benefit for Thumbs Up

www.thumbsupbft.org

a Children’s Educational Center

December 3th 2016 10:00 a.m. - 2:00 p.m.
FREE Admission

Habersham Marketplace
Market Street, Beaufort

| Supported by Classic Car & Truck club of Beaufort I

Music by
Billy Drysdale

Supported by Classic Car & Truck Club of Beaufort

\ Al Trophies \ 2l 50/50 Raffle

Don't miss the Antique and Classic Car Show, Dec 3rd, 10am - 2 pm,

at the Market Place in charming Habersham benefiting Thumbs Up,
an Educational Center providing a one-on-one homework assistance and
tutoring approach for disadvantaged children in Beaufort.
Come see amazing cars of yesteryear, listen to live music, relax and
enjoy
Habersham's main street marketplace. Silent auction and 50/50 raffle
add
to the fun. It's a family affair!
100% of all funds raised benefit Thumbs Up!
FREE ADMISSION AND PARKING.



While we do not take paid advertising, we include Habersham-owned/operated

businesses in issues as a service to our readers.

Group 133, inc.
Leo Gannon,

Habersham Builders' League
133 Collin Campbell, Habersham,
Beaufort, SC 29906
843.846.8500
leojgannon@aol.com
quixell@hargray.com

Crystal Eakle

Yicensed. ZBonc;ed o &Vuumed o gon@ideidiwe -
704 576 1618 crystaleakle@gmail.com |

KELLER WILLIAMS

BEAUFORT PROPERTY MANAGEMENT kW W A ‘

Kevin Prentice, Broker Serving Beaulort and the Lowcountry
308 Chartes Street

Beautort. SC 20002

Col 843-441-1411
Office. B43-682.8100 [E

Fax B4l 28100
UsaEvansRealEstate @ gmaul com @

www UsaEvansRealEstate com —
Lisa Evans

(acr O%ia i vdepescuetty Cwead aed Dperaied

JIM TURK
Realtor

. 843-271-1099 Cell
Peggy Wilson (843) 846-3451 i & 843.986-2444 Office

Ruth Anderson (843) 846-3452 = 843-986-2445 Fax
Real Estate Professionals . jim.turk@coldwellbanker.com
Habersham Properties, Inc. cOtBIBLL
22 Market, Beaufort, SC 7 C I B/ s
843.846.1000 PLATINUM PARTNERS ~ ~

homes@habershamsc.com 1211 BOUNDARY ST
BEAUFORT, SC 29902

www.mycbpp.com /. JimTurk Each Office Is Independently Owned and Operated.

James W. Garner

Associate Vice President - Investment
Financial Advisor

Joy Burton

Senior Registered Client Associate
Officer

Wells Fargo Advisors, LLC
211 Scott Street

Beaufort, SC 29902

Cell: 303-332-2130

Tel: 843-524-1114

Fax: 843-524-1396

james.garner@wfadvisors.com
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Kay Owen, Belly Dance Instructor
Dance for Fitness
Beaufort, SC 29906
kayowen@hargray.com/843-379-6491

Ryan Norris
Custom Blinds and Shutters
pryannorris@gmail.com
843.846.4003

SUSAN LEVIN

INDEPENDENT I 5
DISTRIBUTOR #1080095 = Want to learn more?

CLICK HERE

610.975.9595

http:/susanllevin.mymangosteen.com/
@7a593- 05

WE ARE NOW OFPEN AND

ACCIPTING APPOINTMENTSI!
YANN WILSON  LET US ASSIST YOU IX
JOANN WILSON {5\ You weiixess
[MT. OWNER GOALS1!

TRINITY WELLNESS SPA
maﬁ‘

“ wess Savwa Massage Therapy,
A MARKET # Faciah, Bedy Wrap,
1] o P 20006 Reflexalogy. Ear Candling.
346 9000 Detoxification & Wellnes
= 2 Programs. lenClearse Detox
! | 5154504236 Footbath
| Ratasl M1b Wellnaa
Products, Uncerk Candles

'Paul H. Geiger, Ph.D ABD, LPC.:
Port Royal Mind Body

1
1

1

: 69 ROBERT SMALLS PKWY 4G
1 BEAUFORT, SC 29906

: 843 524-6463 803 347-8595 CELL
1
1

aulgeiger@portroyalmindbody.com

Home Accents 3 I )
Cheeyl Hunter

\'l'.n'dﬁf lihomeaccents com

707 Bay Street T: 84337990
Beaufort, SC 20002 F 8433799192
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Connie Valimont, GTA, LS
Compass Rose Travel conniev (@ travelsociety.com

affiliated with Travel Society | 843-368-1104, Beaufort, SC
Denver, CO | www.virtuoso.com

S0

Best Travel Agent/Best Travel Agency, 2015
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We Cater To Critters
Phone: (843) 726-7900 Rob McBrayer, D.V.M.
Faox: (343) 726-53%0 ridgehindvet com

=] |2

Humane Association of the Lowcounti'y (HAL)

Website: HALSC.ORG g:;,esig'ggg%

Email: info@halsc.org
like us on Sheila Munson
facebook d 843.384.9420

HAL is a fund of the Community Foundation of the Lowcountry

BROKEN TAILS

brokentails.org

Diane Voge diane@brokentails.org
Kate Zalusky info@brokentails.org

Mission: To provide grants to individuals, good Samaritans and
animal rescue organizations in Northern Beaufort County who are
financially unable to pay for emergency care for their sick or
injured companion animal(s).

Rebecca W. Bass

§ Direct: 843.263.3772
Email: muttleycrew2008@gmail.com
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Dog Obedience Training



Welcome,




