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Surviving Our Winters at Wolf Laurel
Many residents who had not left for 
winter homes were surprised by 
the early storm that dumped almost 
two feet of sow on the mountain 
around Halloween. Some believe 
that it is just the beginning of more 
to come this winter. Most of us 
who are full timers are familiar with 
what it takes to have a great winter 
on the mountain, but it might be 
helpful to share some Do’s and 
Don’ts to avoid problems, not only 
for yourself but also for others who 
may be your guests.

DO - Turn your water off either 
at the meter or at your house, 
even if you’re only going to be 
gone overnight.  This is a good idea 
even in the summer. It only takes a 
few minutes and may as well avoid 
thousands of $$$ in damages.

DO - Have a 4-Wheel or All-Wheel 
drive vehicle; also consider chains 
or some other form of additional 
traction device for your vehicle, if 
it will accommodate such devices.  
Even though Jason and his crew 
do an outstanding job of clearing 
the roads, 2-Wheel drive just 
doesn’t cut it in most snow 
conditions.  Remember, the 
Wolf Laurel Road & Security 
force is NOT permitted 
to pull you out or provide 
transportation!

DO - Plan to arrive during daylight 
hours, particularly when there is 
snow on the mountain or in the 
forecast.  If you have friends or 
renters who are using your home, 

make them aware of the hazards.  It 
is very easy for guests to get lost 
and/or stuck in bad weather. Guests 
unfamiliar with our roads or who 
have 2-Wheel Drive should be 
met at the Village. Always check 
our Ray’s Weather site ( http://
www.wolfl aurelweather.com/
Forecast/Wolf+Laurel ) as you 
fi rm up your travel plans; it 
is up to date and dependably 
accurate. There is also a link 
on the WLPOA website, www.
wolfl aurelpoa.com.  

DO - Arrange to have your 
entrance and driveway cleared of 
snow, if the snowplows have been 
active. It is the responsibility 
of the property owner to 
clear the entrance to private 
property, not the R&S crew. 
It would be wise to arrange 
for this service BEFORE you 
head for the mountain! Several 
independent contractors 
provide this service. 

DO NOT - Park at the mail kiosks, 
on the roadways or the parking 
area at the POA log cabin when 
there is snow.  This makes it diffi cult 
for the road crew to clear the road. 
In addition, many of our roads are 
narrow and may not allow vehicles 
to pass each other.  The parking area 
at the POA log cabin is reserved for 
the gate staff and residents picking 
up packages.  The gate staff uses it as 
a place for visitors to wait for entry 
authorization.   Parking is available in 
the Village.

DO - Be prepared for power 
outages with plenty of fi rewood, 
batteries, candles and drinking 
water.  Make certain that you have 
suffi cient propane/oil for heat.  Fill 
a bathtub with water to be used to 
fl ush toilets, wash dishes, etc.

DO - Consider purchasing a 
generator.  There are automatic 
whole house systems available as 
well as systems that, depending on 
the size of the generator, will allow 
up to ten circuits in your home 
to receive power without running 
extension cords. Have suffi cient fuel 
for several days.

DO - Watch the weather forecast 
and stock up on supplies when 
a storm is predicted. Get in the 
habit of keeping 3-4 days of canned 
or frozen foods and water at 
your home. Be certain that 
you have an adequate supply 
of all medications. You won’t 
feel as “trapped” with plenty of 
favorite snacks, beverages and 
good books on hand. Learn to be 
fl exible and patient. The snow will 
stop. The roads will be cleared.  
The sun will shine. Sometimes we 
forget  common sense DO’S and 
DON’TS.  With a bit of planning 
and preparation you may offer your 
family and guests the luxury of a 
truly awesome experience, being 
snow bound in Wolf Laurel!

REMEMBER - We can get 
considerable snowfall through 
March, even into April.  Appears 
VERY LIKELY this year.



328 McKinney Gap Rd- On golf 
course & paved road, great home 
for part or full-time living, 4 
Bdr’s, 2.5 Baths, 1597sqft, stone 
fplc, master on main, unfi nished 
basement that offers 606sqft 
additional elbow room, furnished. 
MLS#517534  $189,000

11 Scenic Wolf Ridge-Extreme 
long range views, log home built in 
2004, walk to ski slopes & enclosed 
pool, 2 stone fplc, 3 master suites, 
2 cvrd decks, gas heat, central A/C, 
paved access, loft area w/balcony 
& views, wood and tile fl oors. 
MLS#506271  PRICED TO SALE!! 
$199,000

2665 EL Miner Drive-Adorable chalet 
in the woods, easily maintained 2 
Bdr’s, 2 Baths w/ loft area, stone 
fplc, gas heat, updated kitchen 
and baths, furnished, unfi nished 
716sqft basement, close to 6th tee. 
MLS#519601  $224,000 

569 Pisgah Pass Rd-Extreme long 
range views , from cvrd deck, 3 
Bdr’s, 3.5 Baths, many updates, 
huge windows, stone fplc, gas 
heat, high elevation, mostly 
furnished. MLS#469393  $249,000 
Possible seller fi nance

2977 EL Miner Drive-Amazing log 
home on golf course w/views, 
Seller says “Bring All Offers”, 
family-sized at 4522sqft, 4 levels of 
mountain living, wood fl oors, stone 
fplcs, 6 Bdr’s, 6 Baths, garage w/
mother-in law apartment. MUST 
SEE!! MLS#513519  $699,000

228 Buckeye Rd-Great location 
w/high elevation & views, close 
to paved road, 3 master suites, 
double garage, brick fplc, newer 
metal roof, gas heat, 2 decks, 
1969sqft, workshop. 1.13 Acres w/
stone wall!! Well maintained mtn 
home!! MLS#489210  $285,000

85 Bee Tree Lane-Stunning custom 
built home, Big Blad views from 2 
cvrd deck, 3 master suites, vaulted 
ceilings, wood and tile fl oors 
throughout, 2624sqft, garage, 
landscaped .76 Acre, SELLER 
IS MOTIVATED!!! MLS#469037  
$449,500

489 Cherry Knob Road-Be Ready to be in AWE!! Impressive throughout, 4 Bdr’s, 
4.5 Baths, 3457sqft, 2 stone fplcs, gas heat, central A/C, extreme 180 degree 
mtn views & high elevation, mostly furnished, tons of windows, paved access,  
open fl oor plan, garage, 1.21 landscaped acre. QUALITY CONSTRUCTION!!! 
MLS#441885  $795,000
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President’s Corner
By Frank Perritt

What a Glorious season at Wolf Laurel!! 
The weather could not have been better 
with bright, clear skies and just enough 
rain for the fl owers and the turning of 
the leaves to peak early. How blessed we 
are to be able to enjoy nature at its best 
and have wonderful friends and activities 
for our pleasure and entertainment.

Let’s recap some of the 2012 season 
highlights: The WLPOA Amenities 
program had 27 children in the Kids 
Camp; the Wolf Laurel Wandering 
Ladies lead by Debbie Wallace made 
three excursions; Kay Ryan trained six 
in CPR; Michaelene Sanders and Debbie 
Romero conducted two gourmet 
cooking classes; 52 kids participated in 
the Wildlife Education Program; Cathy 
Johnson’s fi tness classes were larger 
than ever; the pool was fi lled with Barby 
McQueen’s Water Fitness classes; Tai 
Chi instruction was led by Fred Buck; 
Lee Moller’s Walking Club was regularly 
seen hiking throughout Wolf Laurel; 
tennis courts were active and the new 
rage, Pickle ball, lead by George Shennan, 
vied for court time as well. Over 520 
visited and enjoyed pot luck dinners at 
Monday Nighters, and over 560 enjoyed 
Friday Nighters with musicians once 
each month, all organized by Larry Smith. 
The July 4th celebration and fi reworks 
was open to all on Wolf Laurel with over 
560 enjoying this special evening. Milton 
Ready gave a lecture and signed his new 
book. The Community Center displayed 
original exhibits of photographic art, oil, 
and watercolor by six artists. Finally, the 
Winter Social program, conducted by 
Gene and Amelia Woolf, held parties in 
the Community Center in December, 
January, and February, closing out with 
a “taste of the green” at the March St. 
Patrick’s Day Celebration. 

Amelia and Gene Woolf continue to 
upgrade the lending Library, retiring 
duplicates and dog-eared paperbacks, 
and adding hardback books of general 
and special interest. A large selection of 
children’s books and games are available. 
Thank you Amelia and Gene!!

You may have noticed improvements 
in the Cabin by the front gate which 
WLPOA provides for delivery of FedEx, 
UPS, and USPS packages. Additional 
shelving has been added to provide 
better sorting and storage, which 
should make it easier for you to locate 
your packages. In addition to improved 
landscaping, in the spring the front porch 
will be modifi ed to provide for proper 
water drainage, eliminating the puddles 
that accumulate. Without this facility, you 
would have to pick up packages in Mars 
Hill or Weaverville, since FedEx, UPS, or 
USPS will not deliver packages to your 
home in Wolf Laurel. Please pick up your 
packages promptly, since storage space 
is limited and PLEASE take away your 
trash! Packages not picked up with in 
60 days will be returned to the USPS 
as “Refused” with a similar procedure 
for FedEx and UPS. If your Wolf Laurel 
telephone number is current in the 
notebook located in the Cabin, FedEx, 
and UPS will call Wolf Laurel numbers 
to notify you of a delivery. USPS places 
a notice in your kiosk mailbox. Although 
this facility is open for use by all in the 
Wolf Laurel Community, the cost to 
maintain it and pay electricity is born 
by those who are members of WLPOA. 
Encourage your friends and neighbors 
to join WLPOA so we may continue to 
provide for this convenient asset.

While many residents have returned 
to their winter homes, we still have 

the opportunity to recognize the 
Ebbs Chapel Volunteer Firefi ghters 
for the protection of our homes and 
families; a Christmas dinner is planned 
for December 6 with gifts for them 
and their families. WLPOA supports 
and encourages all in the Wolf Laurel 
Community to show their appreciation 
by sending a contribution to the POA 
offi ce made payable to “Upper Laurel 
Community Development Club“.

The 2012/2013 Wolf Laurel Winter 
Social Program, orchestrated by Gene 
Woolf, is open to all on the mountain. 
It kicked off with a Chili Party Friday 
23 November, to be followed by 
a Christmas party with music by 
“Primrose” on Friday 14 December. A 
grand New Years Eve celebration with 
a catered dinner is planned; it was a sell 
out last year, so sign up early as space is 
limited. Parties are scheduled for Friday 
January 18, Friday February 15, and 
St Patty’s Day “taste of the green” on 
Saturday March 16.   

Your Board of Directors, Cindy Tucker, 
Director of Amenities, and Kristie Cody, 
Offi ce Manager, are working hard to 
improve the facilities, activities and 
programs for your families’ enjoyment. 
Plan now to invite your friends and 
neighbors in 2013 who are not WLPOA 
or WLPOA Amenities members to 
attend a Friday or Monday Nighter and 
meet new people and learn about the 
Amenities program. New members 
are necessary to sustain our programs 
and activities, since there are few other 
sources of income other than the dues 
and voluntary contributions of our 
members.
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WINTER HOWLS 
(Happy Organized Wolf Laurel Socials) ARE HERE!

All events are held at the Community Center
Soft drinks, set ups, ice provided – BYOB

CHRISTMAS PARTY: December 14, 6pm, music by Primrose, bring a dessert or appetizer, BYOB, $7.50 per person

NEW YEARS EVE GALA: December 31, 6pm, dinner catered by Jack, BYOB, limited tickets available/reservations 
required, $25 per person, checks to WLPOA by 12/27. Money will be refunded if event is cancelled because of 
weather!

MID WINTER BASH: January 18, 6pm, chili/hot dawgs provided, bring a desert or appetizer, BYOB, $5 per person

PRACTICALLY VALENTINES: February 15, 6pm, chili/hot dawgs provided, bring a desert or appetizer, BYOB, $5 per 
person

ST. PATTY’S DAY BLOWOUT: March 16, 6pm, appropriate Irish fare, bring a dessert or appetizer, BYOB, $5 per 
person

We need volunteers! If you can help decorate, provide chili/hot dawgs or help in any way please let us know. 
VOLUNTEERING IS FUN!

CONTACTS: 
Cindy Tucker 828 689 9229
Gene Woolf 828 208 3949

ALL EVENTS ARE SUBJECT TO BAD WEATHER CANCELLATION 
NO LATER THAN THREE DAYS PRIOR TO THE EVENT

LAST YEAR WAS OUTSTANDING!  LET’S HAVE ANOTHER!

Specializing in estates and fine antiques.
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Meet Your Neighbor

On July 3, 1994, Bruce and Connie 
Gutknecht moved into a little cabin 
overlooking the pond in the Village at 
Wolf Laurel.  Bruce was introduced to 
Wolf Laurel by Beverly and Richard 
Randle several years earlier, and he 
shared the experience with his wife 
of two years, Connie.  Having lived in 
Western Pennsylvania most of her life, 
she took to the mountains instantly. 
Bruce is professor emeritus and 
founding faculty at the University of 
North Florida, Jacksonville.  He retired 
in 2006, after spending his entire 
working life as an educator. Connie, also 
an educator, was a Director of Head 
Start and Early Head Start and public 
school administrator and teacher.

Both Bruce and Connie were from 
“Yankee” territory, Milwaukee and 
Detroit for Bruce, and north of 
Pittsburgh for Connie. Bruce moved 
to Jacksonville in 1972 when the 
University of North Florida opened to 
take a faculty position in the College of 
Education and Human Services.  Connie 
moved to Jacksonville in 1985.  Now 
that they have moved to Wolf Laurel 
as permanent residents (2010), they 
like to tell folks they are “half backs”—
northerners who moved to Florida 
then moved “half back”.

On July 3, 2002, Bruce and Connie 
moved into their newly built home 
in Deer Run, an equestrian property 
in Wolf Laurel.  A life-long dream for 
Connie was to retire and own horses.  
As of September this year, her dream 
came true.  In addition to the two 
mares, Snickers and Misty, they are 
blessed to have two Treeing Walker 
Coonhounds, Yancey and Madison and 
two Russian Blue cats, Anastasia and 
Natasha.  

The couple has six children from 
previous marriages and seven 
grandchildren, who live in Waco, TX, 
Harvest, AL, Waterloo, IL, Jacksonville 
and Tampa, FL.  The kids and grandkids 
love to visit for the Fourth of July and 
Christmas holidays.  Snow is a magnet 
for the grandkids, as tubing and sledding 
is grand fun!

These “pair-o-docs” spend their 
time caring for God’s creatures and 
piece of mountain in their charge, 
reading, enjoying music (Bruce is an 
accomplished pipe organ musician), 
growing and preserving food, viewing 
our Country and the world from their 
mountain perspective.  They participate 
in the “Winter” Friday Nighters and 
Bruce serves on the WLPOA Board.
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The late October snowstorm, 
generated by nor’easter Sandy’s 
back door, caught Jason and his crew 
off guard without having geared up 
completely for winter; heavy snow 
began to fall 10/29 and did not stop 
until 11/1. Some parts of the mountain 
received over 2 feet of the heavy fl uffy 
stuff, while other areas only received 
10 or so inches! Occasional high 
winds caused deep drifts across roads 
and shoulders. Although a number 
of seasonal residents had not left for 
warmer climates and are unaccustomed 
to dealing with radical winter weather, 
there were few complaints and no 
emergencies.  Sandy spent one night, 
sleeping on the sofa and ottoman in the 
Community Center, and Jason holed up 
in the equipment barn; we are fortunate 
to have dedicated employees who 
remain on alert, making sure that we 
remain safe and informed, when Mother 
Nature throws the mountain a curve 

ball. The sound of the snowplows doing 
their thing was heard late Monday, and 
anyone forced to contend with the 
roads were able to do so (not without 
some trepidation) by Tuesday afternoon. 
Year round residents see the hard 
work required by our road crew in the 
harsh winters, but those who fl y south 
as the fi rst fl ake falls were treated to a 
vivid demonstration of what winter in 
Wolf Laurel can be like. The gate guards 
fi elded many calls and were a source 
of information and assurances, always 
courteous and cheerful. Thank you to 
all our “fi rst mountain responders.”

The work on the bridge into the 
Village has been delayed until spring. 
The engineering fi rm responsible for 
the failed design, although admitting to 
responsibility, has not met the demands 
of the RMS board; negotiations were 
delayed past the time needed for 
replacement of the bridge. RMS realizes 

that the delay and inconvenience 
caused by the bridge failure has been 
frustrating to residents. The board is 
eager for a positive resolution and is 
working diligently toward that end.

Sandy recently held a brush-up seminar 
for the security gate crew, refreshing 
it on access policies and other 
procedures that have been in place for 
some time. All vehicles not presenting 
a currently activated bar code sticker 
are required to stop, sign in, and have 
the vehicle’s license plate recorded. 
Certain contractors who work 
frequently on the mountain and others 
regularly employed are given a specifi c 
hanging tag for quicker access and 
names and companies are on record. 
Other worker and guest tags are color 
coded for quick recognition by the 
gate guards. Only those residents who 
are current in their R&S assessments 
are allowed to pass through the bar 
code gate; bar codes are regularly 
checked and are inactivated, if resident’s 
assessments are in arrears. As higher 
“foreign” traffi c is generated when ski 
slopes are open, these measures are 
particularly important in the winter. Jim, 
our roving security guard, is diligent in 
his efforts, keeping an eye out on busy 
weekends for wandering strangers. 

The Board continues to send out 
regular email alerts, reminding residents 
of policies and several covenants which 
seem to be regularly disregarded. 
A recent communication reminded 
residents of restrictions on exterior 
lighting on residents’ property. There is 
a 11pm lighting curfew, after which time 
all exterior lighting should be motion 
activated or manually operated for 
safety purposes. French Broad Electric 
and local contractors will be reminded 
of these policies and encouraged to 
follow our covenants. 

Chuck Freeman is reviewing and 
word-smithing some ARB procedure 
and application forms, streamlining and 
clarifying language, making its policies 
more user friendly. Adherence to ARB 
policy is critical in maintaining our 
mountain’s beauty. 

    ON THE ROAD AGAIN: updates from Roads & Security
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On July 12, 2012, we had the pleasure 
of attending the dedication of the Dan 
and Dianne May Wildlife Rehabilitation 
Center; the new home of the Blue 
Ridge Wildlife Institute (BRWI).  The 
BRWI is a non-profi t organization 
associated with the Lees-McRae 
College located in the town of Banner 
Elk, NC.  They hold both state and 
federal rehabilitation and education 
permits.  Among the variety of degrees 
offered at the college are the Wildlife 
Biology and Wildlife Rehabilitation 
majors leading to a veterinary health 
related fi eld.

The Wildlife Rehabilitation program 
was organized in 2004 and has grown 
from an annual intake of 322 wild 
animals to 1271 injured or orphaned 
animals in 2011.  In the autumn of 
2011, Dan and Dianne May through the 
Edwin and Jeanette May Foundation 
gifted $400,000 for the construction of 
a new wildlife rehabilitation center.  The 

opportunity moved the Institute from 
a very crowded, well used temporary 
structure to a spacious and functionally 
well designed “real new home” for the 
faculty, staff and rescued wildlife.   
The injured or orphaned wildlife 
includes birds of prey and song birds 
of every persuasion; robins, cardinals, 

warblers, bluebirds, herons, falcons, 
hawks, owls as well as squirrels, 
opossums, cottontails, turtles, raccoons 
and reptiles.  For most patients, the 
facility provides a temporary home 
for medical attention and recovery 
from injuries caused by vehicles, 
gunshots and numerous human-
induced causes.  Animals that cannot 
be released back to the wild become 
wildlife ambassadors at educational 
presentations. 

The BRWI is the only state-licensed 
organization in western NC that 
admits injured reptiles.  A reptile room 
provides a space for the shy animals to 
recover before they are returned to 
their homes in the wild.  Other rooms 

to serve the animals, students and 
public include a songbird room, raptor 
room, kitchen, laundry, washroom, a 
public viewing area, examination room, 
a soundproofed ICU and a mammal 
room for the furry creatures.  The 
new facility will provide increased 
opportunities to educate and inspire 
the public along with enhancing the 
already high standards set for animal 
care and rehabilitation.  

Our association with BRWI started 
a number of years ago when 
representatives brought rehabilitated 
birds of prey and animals unable to 
be released back into the wild for a 
demonstration program at the Wolf 
Laurel pavilion. So please call ahead 
to meet the “Animal Ambassadors” 
and treat yourself to a pleasant ride 
along the Blue Ridge to Banner Elk 
and the Lees-McRae College.  The 
student enthusiasm and involvement 
will be gratifying to see.  For additional 
information and photos, visit their 
website at www.lmc.edu/BRWI.

(credits:  The Pinnacles 
[LMC magazine] and 
lmc.edu/brwi website)

A Day At The Blue Ridge Wildlife Institute  By Jim and Nancy Landry
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THE VIEW FROM MY DECK
by Gwynne Beneke

The hummingbird feeder is packed 
away, the deck chair cushions 
mothballed until next spring, and the 
fi rewood rack is fi lled. The fall was 
interrupted by a freak snowstorm, 
but that time of quiet when the 
mountain settles in to wait for 
winter has returned: colors in the 
woods are subdued to myriad 
shades of gray and taupe, the sky 
refl ects the paler blue created by 
a retreating sun, moving steadily 
south, and the shadows are more 
angular. All the summer birds have 
fl own to warmer climates. There 
is little traffi c and lights no longer 
shine in the houses that dot the 
slopes, usually visible from the 
wide windows of my kitchen. Deer, 
camoufl aged by the bed of fallen 
leaves, move through the woods 
silently. Wherever I am in this house 
of glass, there is a sensation of 
living in a tree-house, whatever the 
season.

There is time to indulge in quiet 
refl ection. In a few days those who 
practice the Christian faith, the 
faith of my deep rooted heritage, 
will begin to observe the days  
and weeks that culminate in the 
day designated as the birth of 
Christ: this time of preparation 
we call Advent. Other religions 
-- Judaism, Islam -- have similar 

days of preparation through which 
they move toward a celebration of 
their faith’s founding. All spiritual 
practitioners approach these times 
with rituals of quiet prayer and 
meditation. I fi nd that my need for 
solitude is greater. My thoughts 
and prayers are centered on three 
things: gratitude for all the gifts 
that have been given to me; seeking 
understanding of the ways in which I 
have fallen short of my potential; and 
forgiveness for those actions or lack 
thereof. Although I do not always do 
so, I fi nd writing my thoughts down 
and reading the written thoughts 
of pilgrims from the past helps to 
center my efforts. I frequently turn 
to a small leather-bound volume, 
found in my minister father’s library 
which I inherited; it is a book of 
prayers of the Middle Ages, the sixth 
through the fi fteenth centuries. 
I particularly am drawn to those 
prayers which seek the discernment 
of truth, because fi nding not only 
factual truth, but also spiritual truth 
can be a frustrating effort. The 
current culture of radio and TV’s 
talking heads with their impressive 
vocabulary of invective and texting 
and Twitter and blogs and social 
media creates such a cacophony 
that seeking that “still small voice” 
of a grace-fi lled Holy Spirit becomes 
exhausting.  Historical distance 

creates a feeling of a simpler time, 
however misleading that feeling 
may in fact be. The ninth century 
prayers of Alfred the Great to the 
fi fteenth century prayers of Thomas 
a` Kempis become contemporary in 
their simplicity and honesty, as they 
ask for Light and the Love of God. 

Let me share a simple prayer from 
the eleventh century; it expresses 
my own hopes and wishes for this 
Christmas season. For you. For me. 
It is a prayer by the Archbishop of 
Canterbury, Anselm, a Benedictine 
monk:

      O Lord our God, grant us grace 
to desire Thee with our whole 
heart, that so desiring, we may 
seek and fi nd Thee; and so fi nding 
Thee we may we may love Thee; 
and loving Thee we may hate those 
shortcomings from which Thou has 
redeemed us; for the sake of Jesus 
Christ. Amen

Simple. Humble. As new today it was 
10 centuries ago. Merry Christmas!

Gwynne Beneke
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Cline Coates 
Construction

For All Your Yearly
Maintenance Needs

• Property Maintenance
• Decks (repairs/additions)
• Remodels
• Painting
• Staining
• Grass / Shrub Trimming

Cline Coates, Owner
Phone:  (828) 689-3181

Cell:  (828) 206-3181
Email:  clinerc@frontier.com 

Exclusive Buyer Agents
Brokers / Realtors

BonGingi
Let us simplify your search!

828.689.5328 or 
828.768.2040  Ginny

ginnymatheson@gmail.com

828.689.5888 or 
863.398.2393 Bonnie

bonnieburhans@verizon.net

424 Wolf Laurel Road
Mars Hill, NC 28754

Appts. appreciated
www.BonBingiRealty.com

If weather predictions are even 
close to accurate, Wolf Laurel may 
have a good bit of winter weather 
coming and one of the best ways to 
spend a cold winter day is to have 
a good book at hand to pass the 
time.  The WLPOA Library in the 
Community Center is a tremendous 
resource for an amazing collection 
of both fi ction and non-fi ction.  The 
main Library is just around the 
corner from the Art Wall in the 
Community Center and the space 
is absolutely overfl owing with some 
of the best reading around.  The 
caretakers of the Library since 2010 
are Amelia and Gene Wolf.  Many 
of you may know that they are very 
well suited to this task after owning 
and operating their own used book 

store in downtown Asheville for 
many years.  Let’s just say they 
know a good book when they see 
one!  They spend countless hours 
purchasing books at sales in the 
area that they know our members 
will enjoy, fi ling returned books, 
going through donations from the 
community and trying to make 
space for all the great material.

Since we have such a large 
collection, some of the categories of 
our library are spread out through 
the Community Center.  The main 
room is bursting with much of 
the latest popular fi ction and non-
fi ction.  You may fi nd a book on 
tape, a selection of teen/young 
adult fi ction and many interesting 

reads about our world.  We have 
new selections in American History, 
Military History and many other 
new works of fi ction and non-
fi ction.   Some of the non-fi ction 
is located on shelves just around 
the main reception desk to the left.  
You’ll fi nd interesting books about 
International Travel, Sports, Games, 
Cooking, Biographies & Memoirs, 
Wildlife, Gardening and more.   
Downstairs in the Activity Center, 
we have shelving for Children’s 
books and a few collections 
(encyclopedias, compilations, etc.).   
There you will also fi nd a wonderful 
collection of donated puzzles – both 
for a quick challenge and many for 
those who won’t mind spending 
a couple of days trying to tackle 

Community Volunteers in Action:  A Good Book
By Cindy Tucker
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the more diffi cult but beautiful 
selections.  Also, there are a few 
local history books that are not 
available for check out, but you can 
peruse these in the Community 
Center.  They are located at the 
Amenities reception desk.

This library was originally created 
through Community donations and 
that is still a valuable source of new 
material.  Donations are still a great 
way to bring in new books, but they 
must be in good condition - and 
please, no text books, Reader’s 
Digest condensed books, political 
books or magazines.  Space is now 
at a premium!  If you wish to have 
your donation acknowledged, use 
the stamp inside the drawer at 
the desk that says “Wolf Laurel 

Community Center. Donated by 
____________” and fi ll in your 
name.   No check-out procedure is 
needed – please just remember to 
return books promptly and place 
them in the ‘Return’ boxes so we’ll 
have an idea about what is popular.

The Library was here long before 
I came and many community 
members have dedicated themselves 
to its establishment, upkeep 
and improvement.  Do Skypek 
is considered the catalyst in 
organizing the effort back in the 
90’s – getting shelving built and 
recruiting donations.  I’m sure many 
other residents helped out over 
the years.  In 2004 & 2005, Larry & 
Sharon Wimer were caretakers of 
the collection.  Jim & Nancy Landry 

then took on the task.  When the 
Library had to be moved from the 
BMDC building into the Activity 
Center, Jim & Nancy were here to 
get it done.  When the majority of 
books had to be moved from the 
Activity Center into their current 
location (many boxes up the stairs!), 
Jim & Nancy, again, took care of all 
the heavy lifting.  And, these past 
two years, with the expertise and 
time provided by Gene & Amelia 
Wolf, our library has continued to 
improve.  

So, what good book are you reading 
now?  If you’re looking for one, stop 
by and check out this wonderful 
offering provided by the WLPOA.

Dr. Ready, an emeritus professor of history, and his wife, Nita, 
presented Cindy with a generous donation for beautifi cation 
of The Village after Dr. Ready’s lecture and book signing in 
the Community Center. 
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RESTAURANT RAMBLINGS:  A recipe is a story . . .
 By Gwynne Beneke

Told with food. It begins with the 
thoughts, ideas, plans to gather 
eaters together. 

Especially around the holidays. 
Whether those eaters are family 
or friends or clients or strangers 
doesn’t matter, the questions are 
the same: What sounds good? How 
many are coming? I’m busy, how 
long will making that take? What 
do I already have in the fridge? In 
the freezer? What did I fi x the last 
time they came to dinner? I don’t 
know what they like to eat! Maybe 
they’ll come for brunch or lunch? 
Do we HAVE to have turkey at 
Christmas as well as Thanksgiving? 
Why not individual Cornish hens, 
duck, or a goose?  Or a standing rib 
with Yorkshire pudding? And what 
about the traditional cranberry 
sauce that almost nobody eats? I 
love cranberries. Is there another 
take on preparation? Decisions, 
decisions! But preparing the food 
and gathering and eating are what 
it’s all about. So here are some 
simple ideas and some -- a little 
more complicated-- of my own.

This year John and I celebrated 
Thanksgiving with his fi rst wife’s 
siblings in Virginia. We took the 
5th wheel travel trailer and 
extended the trip for a few days 
in Williamsburg. I wanted to 
contribute to this very traditional 
dinner, to be attended by 18 family 
members from 3 generations; the 
hostess and I decided that I would 
“do” the cranberries. That meant 
either fi nding a recipe that I could 
make at home before we left (four 
days before Turkey Day), maxing 
out the small-and-adequate-for-
two trailer kitchen, or invading 

John’s bachelor son’s bachelor 
kitchen. I dragged out 3 stuffed fi le 
folders of recipes from 25 years of 
clipping, exchanging, and printing 
off the internet – mostly recipes 
I meant to try some day. I came 
across my best friend’s recipe for 
Cranberry Chutney. It not only 
could be made ahead, it also would 
keep for 14 days in the fridge! I 
made it at home the day before 
we left, doubling the recipe (and 
adding a few touches of my own). 
It was served in my grandmother’s 
carefully transported crystal bowl 
that always graced her table with 
HER homemade cranberry sauce on 
Thanksgiving and Christmas in my 
childhood days -- my contribution 
to tradition. Steamed oysters and 
appetizers were served at 2, dinner 
at 4. The tables were beautifully 
set, the buffet dinner was delicious, 
the conversation lively with lots 
of laughter and high spirits. The 
chutney was a hit, especially with the 
women! Here’s the recipe.

CRANBERRY CHUTNEY
1# raw or frozen cranberries
1 c. sugar
½ c. packed brown sugar
½ c. golden raisins
2 t. cinnamon
1 ½ t. ginger
½ t. cloves
¼ t. allspice
1 c. water
1 c. fi nely chopped onion (I used 
purple, good for color)
1 c. fi nely chopped celery
1 c. pared and chopped baking apple 
(I used Granny Smith)
(I wanted to add crystallized ginger, 
but only had ginger preserve on 
hand, so I added ¼ c. Also added 
zest from 1 lemon and 1 orange. 

At the last minute just before 
serving I added ¼ c. toasted English 
walnuts for extra crunch. I’m sure 
the chutney would have been 
just as good without my culinary 
interference!)

Simmer all in a large pan for about 
½ hour or until juices are released 
and the chutney starts to thicken, 
stirring often. The celery will still be 
delightfully crunchy. Serve warm or 
cold. I can just imagine how good 
this would be with roasted duck! 

So. You just found out that friends/ 
family are arriving for the holiday a 
day earlier than planned. What to 
cook for breakfast? No problem – 
got it covered.

FAVORITE FAMILY 
BREAKFAST CASSEROLE.

This is a must-make-the-night-
before. Refrigerate overnight. 
Leftovers can be warmed in the 
microwave, a serving at a time. 
Although there will RARELY be any 
leftovers.
 
1 lb. bulk sausage (I like the mild 
from the Amish store in Mars Hill, 
but suit yourself)
1 c. grated sharp cheese ( Druck’s 
white, Amish store, if you’re on the 
mountain)
8 eggs
2 c. whole milk
1 t. dry mustard (more, if you like 
the taste)
1 scant t. salt
8 slices GOOD (sourdough?) white 
day old bread, crusts removed, torn 
into pieces
Brown the sausage until crumbly 
and cooked through, draining excess 
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drippings. Combine sausage with 
cheese in a large bowl, mix well. 
Beat the eggs and milk separately in 
a medium bowl. Mix in the mustard 
and the salt. Arrange bread pieces in 
a buttered 9X13 pan. Layer sausage 
mixture over bread. Pour egg 
mixture over; refrigerate, covered, 
overnight. (You can sprinkle more 
cheese on top, if you wish, and a 
little paprika looks festive.) Preheat 
350 degrees; bake 45 minutes. 8 
servings for starving guests; maybe 
as much as 12 otherwise.  

No Christmas holiday is complete 
in my family without our traditional 
chili.  After all, I grew up in Texas and 
Oklahoma!

AUTHENTIC 19th century 
CHUCKWAGON CHILI

In the good old days, every cooky 
in the West had his own unique 

way of cleaning out his wagon on 
the last days of the cattle drive. 
The ingredients invariably varied, 
depending on what happened to 
be left in that mobile kitchen as 
the drive ended. This is my family’s 
version, which includes many 
traditional ingredients. Amounts 
vary. Freeze or refrigerate leftover 
chili for three days, reheating bowl 
by bowl in the microwave. You will 
need a large slow cooker and 2 
large skillets. It is best to have all 
ingredients  (except the canned 
beans, of course) all lined up, ready 
to cook when you start. When 
John’s family comes for Thanksgiving, 
they request this for Wednesday 
night. My family doesn’t have to 
request! Christmas in Oklahoma? 
After crab and shrimp bisque and 
make-you-own sandwich bar, and 
assorted sweets on Christmas Eve, 
we opened presents. Oklahoma 
Christmas Day tradition was a 

hearty brunch, a lengthy trail ride 
even if the weather was raw, barn 
chores and a special Christmas 
bran mash for the horses, then this 
authentic chili and Mom’s cornbread 
for supper (made the day before, 
frequently by my daughter, who is 
offi cial curator of family recipes). 
Here’s an ingredients list.

Meat: a combination of beef, 
venison, bison, or pork, cut into 
approximately 1 inch  pieces, 2 to 3 
lbs. 
Flour: seasoned with salt, pepper, 
paprika, garlic powder for dredging 
meat – about ½ c.
Beans: black, kidney, pinto prepared 
from dry or drained from cans. At 
least 3 reg. cans
2 large onions, chopped into large 
dice, yellow or white
5 large cloves garlic, chopped
2 green peppers, chopped into large 
dice
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2 large cans diced tomatoes (with 
or without peppers, basil, whatever)
2c. freshly brewed coffee
olive oil and bacon grease for 
sauteing
¼ c. dark brown sugar
Seasonings: 3 bay leaves, oregano, 
thyme, cayenne pepper, black pepper, 
sea salt, cumin, good chili powder (I 
use one of Penzey’s); start with at 
least a heaping 1 t. of each (up to 1 
T.) and add more to taste, especially 
adjusting to guests’ taste as the chili 
cooks. I like to add extra cumin and 
chili powder  just before serving. 
Have tomato paste and extra liquid 
(see below) on hand.
Add-ons for serving (or under, in 
case of the rice): cooked brown 

rice, chopped cilantro, chopped dark 
chocolate, sour cream, grated sharp 
cheese.

In 2 large skillets, cover bottom 
of each with olive oil and a T. or 
so bacon grease; brown onion and 
peppers in one, garlic and meat 
(after dredging in fl our) in the 
other at the same time, onions and 
peppers until soft and meat until 
just browning. Transfer all from 
skillets to slow cooker; add coffee, 
canned tomatoes, brown sugar, and 
seasonings. Cover, cook on simmer 
for AT LEAST 4 to 6 hours, until 
meat is tender. (Sometimes I cook 
mine on simmer all night.) Add 
beans; cook another hour, adjust 

seasonings. IF POSSIBLE, MAKE 
CHILI A DAY AHEAD; THIS GIVES 
FLAVORS TIME TO MELD. If chili 
seems too thick, add a little wine 
or apple cider, more coffee or even 
beer! (Coffee is critical; no liquid is 
wasted in the wagon.) If too thin, 
add 2T. tomato paste. Let guests 
dish up their own into large bowls, 
starting with rice, then chili, then 
choice of toppings. Only the truly 
adventurous will try the chocolate! 
Fantasy: eating chili in front of a log 
fi re while watching the snow fall in 
Wolf Laurel. Make it happen!

HAPPY HOLIDAYS -- STAY 
SAFE AND WARM!
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