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It’s a paradox…which is not exactly the right word, but I couldn’t
think of a better one. This issue – the one that you receive Thanksgiving
week – might be our most-read.
Many households – yours, maybe – host guests who
pick The Skinnie off an end table before falling into a
tryptophan coma (which is not a real scientific thing…
as turkey isn’t excessively laden with the amino acid unfairly associated with drowsiness…it’s the carbs, combined with the t-phan and the excess that knock you
out). With a few days off from your normal routine, you
might find time
to devote to
reading us when
you otherwise
wouldn’t. (By
the way, one
of my favorite
things people
say to me: “I
don’t usually…
actually, I never
do…read your
column, but I
did the other
day
and…”,
which is like
saying, “I don’t
often subtly insult you without reason, but this seems
like as good an opportunity as any…”). Anyway, we have
extra readers for this issue, but much less time than our
normal production cycle permits. So, I’m scrambling.

To contact us
with your ideas,
responses, letters
and more, email
us at mail@
theskinnie.com

This would be an occasion to showcase my best
stuff. Perhaps your daughter, a literary agent visiting
from New York, is looking for an obscure and not-soyoung essayist from south Georgia to add to her stable
of “artists.” Or your in-laws are interested in investing in
a hyper-local but very well-written periodical, financial
prospects be damned. But, alas, I have 30 minutes to
scratch something out or we’ll miss deadline altogether.
Therefore, I’ll take a more mercenary tack.

as middling content. We strive to make our words matter. But occasionally, we do ourselves favors, and try to
provide you benefit at the same time.
The holidays manifest excess and distress. Rich food.
Familial conflict. Too much eggnog. Too little sleep.
These things wear on the body and the mind.
I know a
place where you
can find holistic
health ideas and
help to combat
seasonal challenges. @gabbys.greens on
Instagram offers
recipes, workout
routines,
inspiration,
and
wellness
fundamentals,
all from a local
practitioner’s
point-of-view. Wellness is a fast-growing component of
public consciousness, and @gabbys.greens makes it relatable and fun.
Now that you have an antidote to the perils of
too-much-consumption,
too-many-commitments,
and too-little-energy-and-time…eat up. Thanksgiving
comes only once a year, although every day should be
laced with conspicuous gratitude. Happy holidays to all.

When you own a media outlet, serving your self-interests is always an option. Though it’s one we are philosophically committed to avoid at The Skinnie. Ours is
not a book riddled with paid advertorials masquerading

The Skinnie Magazine is not responsible for unsolicited materials and the publisher accepts no responsibility
for the contents or accuracy of claims in any advertisement in any issue. The Skinnie Magazine is not responsible or liable for any errors, omissions or changes in information. The opinions of contributing writers do not
necessarily reflect the opinion of the magazine and its publisher.
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Two key elements of
the holidays are tradition and food.
Putting the two
together conjures
family recipes
handed down
for generations
and tried-andtrue
culinary
customs.
Cast
iron is part of that
heritage,
dating
back centuries to the
earliest American settlers.

K

en Margraff and Jes Brown help keep
the legacy of cast iron alive and well.
Both are Pennsylvania natives, hailing
from a commonwealth known for its metalworking. They each have fond memories of
learning to cook and bake in their families’
kitchens, and food became a love language.
Growing up, Ken had close friends who operated a restaurant, where he worked in high
school and college.
Their special affinity for cast iron was
forged at Christmas 2016, when Jes surprised
Ken with his first cast iron skillet. After learning to season the pan and cook in cast iron,
they soon discovered that food simply tastes
better when it comes from such a pan. Easy
clean-up made them quick converts.

HISTORY
The earliest cast iron artifacts date to the
5th century BC and were discovered by ar-

chaeologists in what is now Luhe County, Jiangsu, in China. Although steel was
more desirable, cast iron was cheaper and
more commonly used for implements, from
ploughshares to cooking pots.
Cast iron cookware did not become available in Europe until the 15th century, when
pots and pans were either designed for use
in a hearth or to be suspended above it. Cast
iron cauldrons and cooking pots were valued
as kitchen items for their durability and their
ability to retain heat evenly, thus improving
the quality of meals.
When cooking stoves arrived in the late
19th century, flat bottom pots and pans came
into use. Cast-iron cookware – cheap, yet durable – was especially popular among homemakers during the first half of the 20th century. Most American households had at least
one cast iron cooking pan.

use. “’Grandma’s skillet’ is a prized possession
in many families,” says Ken. “It’s a way to
preserve and honor family spirit through love
of food.”

COLLECTABILITY
Cast iron is highly sought after by collectors and antique dealers. Though it is used is
many ways – hand tools, book ends, decorative sconces, and more – Ken and Jes have become avid collectors of cookware and kitchen
accessories. “My addictive personality kicked
in, and down the rabbit hole I went,” Ken
says with a chuckle.
He loves the challenge of hunting down
hard-to-find pieces and remains on the hunt
for different styles and manufacturers of cast
iron products. His prize piece is a #2 skillet
made by Lodge in the 1930s. Extremely rare,
there are thought to be less than a dozen in
existence. “It was my white whale,” Ken says,
“and a friend found it for me.”
Ken specializes in Lodge products, the
longest continually open foundry, operating
since 1896. He has a pre-eminent collection
of Lodge minis – small skillets about three
inches in diameter. These were manufactured

using different techniques, beginning in the
1930s, continuing in production, today.
They also feature different design elements
in each pan, from historical sites to popular
brand names.
Ken’s most noteworthy find has been a
jack-o-lantern gem pan made by John Wright
in the 1990s. It originally retailed for $25
new. Due to its scarcity, collectors pay up to
$500. Located near Lancaster, Pennsylvania,
John Wright was founded in 1947. Through
various mergers and acquisitions, it owns the
complete product line of the Wrightsville
Hardware Company, established in 1880.
Wrightsville’s products are cherished by collectors for their intricate patterns and designs.
Griswold (1865-1957) is another vintage
company with products that collectors are
keen to own. “They’re pieces are light, and
smooth as silk,” explains Ken. “When people
think vintage and expensive, that’s Griswold.”
Other desired manufacturers include Wagner, out of Sydney, Ohio, and the Favorite
Stove and Range of Piqua, Ohio.
Ken and Jes collect from yard sales, thrift

This two-piece cake mold dates from
1940s-1950s. Manufactured by Griswold, it
has become a highly collectible piece.

Cast iron began to fall out of favor in the
late 1960s, when Teflon cookware was introduced and quickly became the item of choice
in many kitchens. Touted as “non-stick,” the
new technology suited the space-age sensibilities of a society advancing rapidly. The decline in daily use of cast-iron cookware contributed to the closure of many iron cookware
manufacturers.
When health officials reconsidered the
merits and risks of Teflon, the durability
and reliability of cast iron as a cooking tool
rebounded. Today, cast iron is valued for its
heat retention, durability, ability to withstand
very high temperatures. Like Teflon, it has
non-stick properties when properly seasoned.
Cast-iron has generational appeal, benefiting from nostalgic sentiment. Pots and pans
from the 19th and 20th centuries remain in

BY PHILIP SCHWEIER
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stores, flea markets, and estate sales. “And the condition of any cast
iron doesn’t scare us.”

RESTORATION
Jes and Ken have turned cast iron into a cottage industry, locating
old and worn pieces and restoring them to their former glory for resale. “Every piece we restore is carefully stripped and re-seasoned to
prepare for daily use,” Jes explains.
“We don’t use power tools, as this damages the surface of the metal,” explains Ken. “Science does most of the work for me.”
They don’t use self-cleaning ovens or fire to clean pans, as this will
affect the molecular structure of the iron, making it difficult, if not
impossible, to season.
An average piece will take a day or two, depending on the season.
The three-step process begins with a lye bath to remove any organic
matter – food particles and other grime. However, lye is less efficient
in colder weather, adding time to the process.
“Rust is the biggest enemy,” explains Ken. “It’s very damaging, and
you have to be careful removing it to avoid further harm.” He uses
a water-based rust remover, followed by electrolysis, to remove old
seasoning and rust the other methods don’t handle.

This Lodge #2 skillet is the pride of Ken Margraff’s collection. Dating
from the 1930s, there are less than 12 in known existence.

10 – VOL. 19 ISSUE 24

1924 Skinnie 40.indd 10-11

TheSkinnie

Caring for Cast Iron
Use It Often – The more you use it, the better your pan will
cook and stay in good condition. Grandma’s seasoning wasn’t
built up in a day.
Clean It Immediately – Your pan should always be cleaned
immediately after use and not allowed to soak in the sink or sit
around. Soap is 100 percent safe, since modern dish soap doesn’t
contain lye. You won’t always need it, but it’s going to come in
handy after some sticky meals. Never store food in your iron in
the fridge. Leftovers will accrue a metallic taste, and the pan’s
seasoning will be damaged.
Store It – When not cooking, keep your pan in a cool dry
place. If you have a lid, store it separately, so that air and moisture
won’t get trapped inside the pot. A pan or lid rack are great choices, as well as hanging racks, as long as they are installed properly.
Use It Everywhere – You can use cast iron on any type of
stove: gas, electric coil, glass top (be careful to not slam it around)
or induction. It can go in the oven; onto gas, propane, or an electric grill; into a smoker or over a camp fire. Cast iron is the most
adaptable tool in the kitchen.

Cook Low and Slow – Cast iron should never go above medium heat, especially on your stove top. You will want to let it come
up to cooking temperature slowly. Assuming your stove goes up
to a 10, start the pan at a 2 or 3 for 10 minutes then increase to 4
or 5 for another 10 minutes, then add oil to the pan. High direct
heat can warp your pan or burn off your seasoning. Remember,
“heat, oil, cook” and your patience will be rewarded.
Cook with Oil – Or butter, or Pam, or bacon grease, or
SOMETHING. Your skillet has an amazing near-non-stick finish, but some cooking oil is required. A small amount will get
the job done. There is no need to flood your pan with oil unless
you are frying. Be aware of the smoke point of whatever oil you
are using.
Be Careful – Don’t slam your pan around the kitchen. Even
though iron is strong, it can still crack or break, and so can your
stove. If you accidentally drop your pan, LET IT FALL and jump
out of the way. Just like a knife, if you try to catch it, especially
while it’s hot, you will more than likely injure yourself. Buying a
new pan is way cheaper than a trip to the hospital.
– www.castironsavannah.com

Intricate patterns, such as the nooks and crannies in a waffle iron
can be a challenge, but they’re often the most rewarding, Gem pans
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– shallow pans for baking individual biscuits or cakes – can also be
frustrating. “We call those ‘knuckle busters,’” says Ken.
The cleaning process sometimes reveals hidden issues, such as hairline cracks, staining, pitting, tool or grind marks, and fire damage.
When issues are discovered, the restoration process is paused until a
decision is made whether to continue or start over with another piece.
After cleaning, a piece goes through at least two rounds of seasoning, typically using a blend of oils and bees’ wax. Some items require
more seasoning than others. Once fully restored and seasoned, not all
finished products will appear identical due to the condition and age
of each item. With continued use, the finish will even out over time.
Ken and Jes maintain an inventory of more than a thousand items,
from vintage skillets and lids to baking pans, trivets and Dutch ovens.
Not all are restored, re-seasoned and ready to go; but, if someone asks
for an item they have in-house, they will pull it from storage and get
it ready. They also provide instructions and tips for the care and use
of each piece.

S
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Making the
Holidays

I

Merry
and Bright

t’s the most wonderful time of the year. At least that’s how the song goes.
The holiday season conjures images of snuggling by the fireplace, sipping
hot cocoa, and spending quality time with friends and family; but reality
can be much different.
The holidays can be overwhelming. As we get older, long lists of “to dos”
can be daunting. Decadent food, increased drinking, and shifting schedules
can put a strain on everyone, especially older adults.
As president of Senior Citizens Inc., I’m often asked for suggestions to
make the holidays as bright as possible for our older loved ones. Here are some
tips for surviving and savoring this time of year.

Set realistic expectations. The holidays are romanticized and viewed
through the lens of movie magic. For most families, though, things don’t
always go as planned. The season can deliver stress and conflict. Setting realistic expectations can help you cope. Enjoy living in the moment instead of
comparing your mess to others’ Instagram-ideal holidays.
Decide what is genuinely important. Take a few moments to separate what
is essential to a meaningful holiday versus what is expected. Be prepared to
say ‘no,’ if you feel overwhelmed. Maintain traditions that bring you true
joy. Don’t be afraid to start new traditions or modify old ones. Be
creative! Instead of making cookies for everybody in the neighborhood, make one batch and invite neighbors over for coffee and
a few cookies each.
Lighten up. Nobody wants to be the Grinch who stole the
holiday cookies or the boozy egg nog. It’s okay to indulge while
remaining mindful of your health. If you have a restricted diet,
be sure to nosh on nutritional snacks pre-party (or even take some
with you) so you won’t be tempted. If you’re hosting others, ask your
guests about their dietary needs in advance and modify elements of the food
you serve. Check your prescriptions for dietary restrictions concerning food
interaction or alcohol consumption. Lighten your menu without resorting to
rabbit food, and still enjoy yourself.
Acknowledge that things may have changed. We’ve all experienced a lot
of change since the start of the pandemic. If you or a loved one’s health has
14 – VOL. 19 ISSUE 24
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changed dramatically and there are resultant limitations, talk to your
family prior to the gathering and prepare them. This will reduce stress
and embarrassment for everyone and allow activities and expectations
to be modified. It’s okay to scale back, but don’t do nothing. Being
with others helps with the inevitable ups and downs.
Recognize signs of seasonal depression. The Centers for Disease
Control (CDC) estimates that 7 million adults over the age of 65 experience depression during the holidays. One way to raise your spirits
is through community, religious and other social events, and finding
ways to plug in. Consider delivering Meals on Wheels to others less
fortunate or distributing gifts to underprivileged children. However,
if feelings of hopelessness and loneliness, sleep disruption, or angry
outbursts persist, consult a medical professional.
Maintain your schedule and routine. A routine is imperative
when it comes to medications. But studies have also shown routines
can reduce stress and anxiety; enhance feelings of safety and security;
and aid in better sleep. Yet routines tend to go out the window during
the hustle and bustle of parties, family visits, and fun activities. Build
in adequate rest time following a particularly energy-expending event.
For those ever-important medication reminders, utilize calendar reminders, alerts and alarms.
Get adequate sleep. Contrary to popular opinion, older adults
don’t need less sleep than their younger counterparts. Most healthy
people 65 or older need seven to eight hours of sleep each night to be
fully rested and alert. However, the aging process, chronic health conditions, and medications can disrupt sleep, affecting mood, memory
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and cognition. Learn to recognize the signs of fatigue in
yourself and others. You don’t have to lie down (although
who doesn’t love a good nap?). Just sit for a few minutes,
maybe in the sun. A recent study by the Albert Einstein
College of Medicine found that a few minutes of direct sunlight rejuvenates our bodies better than a nap.
Rethink your gift giving. As the saying goes, it’s the
thought that counts. If funds are limited, make someone’s
favorite dessert. Suggest a coffee date to mark the holiday
rather than a more expensive lunch or dinner. If you are
buying for an older adult, give practical gifts. Unless someone has expressed that they really want that Hummel figurine, stick to gifts that are useful. Offer to run errands,
plan an outing to a favorite place, buy a membership to
the Learning Center of Senior Citizens, Inc., or arrange for
Meals on Wheels to visit each day with lunch. Also, consider making a gift to someone who might not be sharing the
holidays with families and friends, and do so in honor of a
person on your list, instead of a direct gift to him or her.
This is the perfect gift for someone who “has everything”
or for remembering a loved one. Best of all, it’s a great way
to ensure that everyone’s holiday will be merry and bright!

S

Patti Lyons is president of Senior Citizens, Inc., a nonprofit
organization helping people age successfully since 1959. She
serves as the chair of the Meals on Wheels America board and is
a governor’s appointee to the Georgia Council on Aging. Learn
more at www.seniorcitizensinc.org.
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Li ve smart
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Gadgets for Good Health
oil like an olive oil or avocado oil – but you don’t have to use any oil
at all.”

ried foods are a fan favorite. But we
must consider how such indulgences are
affecting our health.

It’s a question that Julia Gammon, RD,
LD, education specialist/dietitian in St. Joseph’s/Candler’s Wellness Center, hears often.
“A diet high in fried foods would definitely be
a health risk to your heart,” Gammon warns.
“Not only is there saturated fat in deep fried
foods, but with those fats comes higher calories. It may increase your weight, which increases risk for all kinds of other diseases, including diabetes.”

Many air fryers are compact in size, leading naturally to portion
control. Overeating leads to obesity, which is one of the top contributing factors to heart disease. The Centers for Disease Control and
Prevention (CDC) lists heart disease as the leading cause of death for
men and women in the U.S.

Julia Gammon

Submerging foods in fatty oils tends to destroy nutrients and adds
saturated fats, sodium and cholesterol to your meal. Many people have
joined the search for healthy alternatives that don’t compromise flavor,
and one of the most popular new trends in this quest is the air fryer.
An air fryer is a small countertop convection oven. The hot air it
produces gives foods the same crispy aspect that people enjoy with
deep-fried foods, but with a fraction of the oil. Some versions don’t
require any oil whatsoever. “Personally, I’m a huge fan of these,” Gammon says. “You can use a little oil – I would choose a heart-healthy

One caveat: An air fryer won’t lead to health benefits with foods
that have been fried and frozen for sale at a grocery store, such as tater
tots. “Those have already been deep-fried,” Gammon says. “In that
case, you’re just heating it up.”
Gammon doesn’t insist that her clients invest in an air fryer. In fact,
she understands that many consider deep-fried foods their favorites,
and she doesn’t want to completely remove that pleasure. “I would
never tell you to completely cut it out or never eat it again, but definitely eat it in moderation,” she says. “I like to call it a ‘treat meal’
instead of a cheat meal. You can plan for a treat meal. Don’t just follow
your craving or you will likely eat it more often. If you have a plan,
you’re more likely to stay on track with your goals.”
Gammon encourages her clients to try their favorite foods prepared
using new, healthy methods. “I use my air fryer for literally every-

L

LOL

aughter may not really be the best
medicine, but it can still give your
health a boost. Most of us seek out
a laugh when we want to improve our
mood, or just for the fun of it. But there’s
something else going on in the body when
we laugh. Exactly how and why human beings came to laugh is still a bit of a mystery,
but the benefits are tangible.
“When we laugh, there’s an extra intake of oxygen,” explains Francisco Fantauzzi-Nazario, MD, of St. Joseph’s/Candler
Primary Care on Eisenhower Drive. “Your
face muscles stretch and, as you come out
of it, your blood pressure and heart rate go
down. It’s similar to the relaxed feeling you
get after exercise.”
Endorphins are released and muscles relax during and after laughter. And there are
also long-term effects for people who consistently seek out humorous experiences, including stress relief and improved immunity.
“Laughter can help with pain tolerance,”
Fantauzzi-Nazario adds. “Meanwhile, being

Francisco Fantauzzi-Nazario,
MD

Fantauzzi-Nazario
is known to be quite
affable with patients, often cracking a joke or
two. But that wasn’t always the case. “When
I was a young doctor, I used to sit people
down and warn them (sternly), ‘Watch your
diet! Watch your blood pressure!’” he recalls.
“Who would want to return to a doctor like
that? Now that I have more wisdom, I take it
easy, smile and help you get where you need
to go at a lighter pace. Medicine is serious,
but sometimes it can be too serious.”

thing – bagels, toast, salmon, steak,” Gammon says. “And if you have
homemade fries or something like that leftover, it will make them
crispy again.”
Your stove might be all you need to whip up the grub your family
loves most, but if you like to experiment with different kitchen gadgets, Gammon has tested a few others that could benefit your health.
Smokeless indoor grill: The George Forman model is the most
famous, but there are several grills that allow you to cook indoors and
drain away grease and fats. “You avoid any potential carcinogens from
the smoke or fumes of a traditional outdoor grill,” Gammon adds.
Multi-cookers: These devices merge slow-cooker and pressure-cooker technologies into a single unit. One of the most popular
examples is the Instant Pot. “With this, you are essentially steaming

An air fryer (left) and a smokeless indoor grill (right)
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focused on a
problem all
the time is
detrimental to your
health. But
laughing at
something
funny reminds
us that things are
not all bad and, simply, that we’re alive.”

The doctor suggests that people who
feel they can’t find anything to laugh about
shouldn’t give up the search. Whether it’s
silly pratfall comedy or dark satire, whatever gets that physical reaction from you
is the way to go. “My favorite is the Three
Stooges,” Fantauzzi-Nazario says. “But I
always hated Roadrunner cartoons. The
coyote is just trying to get a meal, and he
was constantly getting destroyed!”

your food under pressure, so you don’t lose as many nutrients,” Gammon explains. “Sometimes people get home and realize they didn’t
take their chicken or fish out of the freezer, so they give up and order
out. But these can cook those foods fast, sometimes in as little as 10
or 20 minutes.”
Spiralizers: These devices, which can be countertop or handheld,
cut vegetables into long strands that can be used as substitutes for
pasta. Zucchini is a popular choice, but the spiralizer also works on
carrots, potatoes, cucumbers, beetroots, apples and more. “I use mine
to totally replace pasta, but for my clients I recommend starting with
half and half,” Gammon says. “Make half of whatever kind of pasta
you like and have the other half be zucchini noodles, for example. This
way you are still getting what you really like but are cutting the calories
and carbs in half and getting more vegetables.”
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L

et us give thanks this week to our loyal readers who are the inspiration
for our biweekly football fest. We would be nothing – well…we’d be
a contest with contestants, precisely - without you. And, this week’s
winner is a contestant without peer. She turned in an impressive picking performance – finishing with 22 out of 25 correct. No tiebreaker required.
Congratulations to “Proud” Mary Schoenwald on a resounding victory.
She is no stranger to the top spot in our pecking order, and it’s good to see her
back at the perch.
Thanks again to all our players and enjoy the continued action up as we
approach the post season.
If you’ve been sitting on the sidelines, it’s time to get on the field. The rules
are simple. Predict the winning team for each game. And get more winners
right than the rest of your friends. For the tiebreaker game, predict the total
points that the two teams will score (combined).
Unfortunately, at press time, only four of the NCAA conference championship pairings have been finalized. And there’s a Pac-12 regular season COVID
makeup game. So, we’ll feature only five college games and the entire slate of
professional tilts. This collection of clashes will be played between Thursday,
December 2, and Monday, December 6. Entries are due by 5 p.m., Thursday,
December 2. Email your picks to chendrix@theskinnie.com, or send your
entry the old-fashioned way to:
The Skinnie
15 Lake Street, Suite 280
Savannah, GA 31411
Alternatively, just drop it by our offices in the Lake Side Center across from
Publix.
Please, limit one entry per contestant. Good luck and enjoy the games!

NCAA
Alabama vs. Georgia at Atlanta
Oregon vs. Utah at Las Vegas
Houston vs. Cincinnati (site TBA)
Appalachian St. at Louisiana
USC at California

NFL
Dallas at New Orleans
Tampa Bay at Atlanta
Arizona at Chicago
LA Chargers at Cincinnati
Minnesota at Detroit
Denver at Kansas City
NY Giants at Miami
Philadelphia at NY Jets
Indianapolis at Houston
Washington at Las Vegas
Jacksonville at LA Rams
Baltimore at Pittsburgh
San Francisco at Seattle
New England at Buffalo
As a tiebreaker this week,
pick the total points in the
Georgia/Alabama game.
________________
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Terrapin Triumph
Skidaway Audubon
EGG-cellence in Conservation

W

hat do you get when you put a
few turtle eggs in some flowerpots? In Carolyn McInerney’s
case, you get the most advanced diamond terrapin protection program on the East Coast.
Nearly 20 years ago, McInerney, to foil potential predators, retrieved terrapin eggs from
nests on a Landings golf course. She placed
the eggs in sand-filled flowerpots on her front
porch, and eventually released the hatchlings
into the marsh.

Carolyn McInerny

A few years later, with mentoring from UGA naturalist John Crawford and the involvement of Skidaway Audubon, the rescue-and-release program blossomed into a conservation success and a source of
scientific study. The initiative set another record this year, with almost
3,700 eggs rescued from 434 sand trap nests, up from last year’s record-setting tally of 3,460 eggs from 409 nests. The eggs are placed
in protected hatcheries, and the resultant baby diamondbacks are released into the marshes.
The project is the largest of its kind along the East Coast and contributes to The Landings Club’s certification as an Audubon International Cooperative Environmental Sanctuary. Skidaway Audubon’s

Terrapin eggs are incubated in containers, until they hatch
terrapin team is licensed by the Georgia Department of Natural Resources, with a mission to help restore the turtle population.
Years ago, diamondbacks were harvested by the hundreds of thousands for soups and as pets. Terrapins are listed as a vulnerable species by the International Union for Conservation of Nature, due to
continuing population declines. It is a species of concern in Georgia.
While members of the species live up to 40 years, few achieve the
milestone due to their extremely low survival rate.

article by Amy Collings • Photos by Sarah Lucas
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From late April to early August, about a
dozen Audubon volunteers remove turtle eggs
from sand traps before the eggs become snack
food for crows, raccoons and foxes. Working
mainly at five Terrapin Point holes and a few
holes on the Palmetto course, each volunteer
devotes about three hours a day, three times
a week to this search-and-rescue mission. The
exact time of day varies with tides, as mamma
turtles tend to come ashore to deposit their
eggs in sand traps during high tide. Turtles
confuse sand traps with naturally occurring
beaches, their egg-laying grounds.
“Golfers and course maintenance staff are
very supportive of our efforts, and are an integral part of the rescue project, alerting us
when they come across nests or observe mamma turtles on the move,” says McInerney. “I
think all of us were thrilled when the Landings Club re-named the course Terrapin Point
in recognition of the success of this program
and its community-wide support.”
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“We have discovered that they tend to return to the same golf hole and frequently to
the same bunker,” McInerney adds. “Some
lay within a 10-foot radius of their prior nest
sites.”
The Skidaway Audubon terrapin program
has led to UGA research into how the salinity
of marshes affects the growth rate of hatchlings – information that will be valuable as
global warming increases the salinity of freshwater resources. A Georgia State University
study is examining factors that impact egg
development and is tracking hatchling trav-

www.theskinnie.com

el. In a separate study, a local researcher is using tracking devices on
female terrapins to determine how hazards such as crab pots, roads
and coastal development impact terrapins. The results could lead to
management and conservation strategies, like mandates for turtle extruders to prevent turtle deaths associated with crab pot entrapment.
Skidaway Audubon involves the community in its terrapin program, hosting release sessions. Residents help release little hatchlings
into marshes at the end of the summer. Adults and children alike can
learn how terrapins help protect salt marshes by consuming destructive snails, how they break free of their eggshells when they are ready
to hatch, and their conservation status.
Skidaway Audubon’s mission is to enhance and conserve Skidaway Island’s natural environment. For more information, visit SkidawayAudubon.org.

S

Over the years, Skidaway citizen-scientists have documented every step of the terrapin-preservation process. Each female is
measured and photographed after she lays
her eggs, as the shell pattern of each turtle

is unique, just like fingerprints. This enables
Audubon to track how many times each
mamma terrapin comes ashore to lay eggs.
The volunteers also note exactly where she
nests and how many eggs she lays. Prior to
this program, there was no scientific data
on clutch size, nesting preference or nesting
frequency. According to the ongoing study,
many female terrapins come ashore to lay
eggs three times during the season, although
a few will lay eggs as many as five times. The
average number of eggs per nest is usually
around eight, but this year two amazing females each produced 16 eggs at a single time.
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STEPHAN

BOLTON
He Serves by Ron Lauretti

L

t. Col. Stephan Bolton is the commanding officer at Hunter
Army Airfield. In such a command role, his day-to-day responsibilities can vary widely. So, his diverse military training serves
him well. He is qualified as a medical sergeant, able to treat soldiers
in medical distress. He is also a master free-fall parachutist, jumping
from thousands of feet in the sky. Free-fallers typically drop thousands
of feet before activating their parachutes. It’s a vocation that requires
nerves of steel, another attribute of senior command leadership.
Bolton comes from a military family. Both his grandfathers served
during World War II, one in the Army and the other in the Army Air
Corps. Bolton’s father was a career non-commissioned officer (NCO)
in the Army Reserve, and his uncle was an artillery officer.
Bolton was born on a military base, at Fort Belvoir, Virginia, and
grew up in Lawrence, Kansas, where he attended the University of
Kansas. In 1990, he enlisted in the Army Reserve and was, for a time,
a member of the Amy Reserve Band., Later, Bolton served as a Special
Forces communications sergeant in the Colorado and Virginia National Guards.
In 1993, Bolton joined the Army Special Forces and served as a
Green Beret medical sergeant with the 82nd Airborne, stationed at
Fort Bragg, North Carolina. The following year, as a specialist E-4,
he provided security in unstable Haiti for six months as part of the
United Nations security detachment there.
From 1998 to 2004, he was a Special Forces medical sergeant in
C Company, 2nd Battalion, 7th Special Forces Group (Airborne), at
Fort Bragg. Then he made the move from NCO to the officer corps.

After completing Officer Candidate School at Fort Benning, Georgia, he received his commission in the regular Army in April of 2004.
His first command assignment was as a scout platoon leader in Crazyhorse Troup, 3rd Armored Cavalry Regiment, at Fort Carson, Colorado. From 2006 to 2017, he served on three occasions with 3rd
Battalion, 10th Special Forces Group (Airborne) at Fort Carson – as
a company commander, and a battalion assistant operations and operations officer. Later, he served the 4th Infantry Division as special
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ABOVE: Hunter Army Airfield Lt.Col. Stephan Bolton
BELOW: Army Blackhawk helicopters pick up soldiers from the 1st Battalion, 75th Ranger Regiment, at Hunter Army Airfield during a tactical demonstration. An M2A2 Bradley Fighting Vehicle and an Apache
Longbow helicopter guard the soldiers durign withdarwal.
operations integrator, and as a platoon leader for the 3rd Armored
Cavalry training there.
Bolton headed overseas, as the aide-de-camp to the commander of
NATO Special Operations in Europe. He also saw duty in Afghanistan, Iraq, Mali, Djibouti, Chad, and five South and Central American partner nations. Often, on foreign soil, he facilitated cooperation
between local forces and U.S. Special Operations soldier units.
Bolton has completed two combat deployments to the Middle
East. As a staff sergeant in Afghanistan in 2002 he spent five months
as a medic for A Team 764, while it conducted search-and-destroy
missions near the volatile Pakistan border. Four years later, his unit
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was involved in large regimental-size combat patrols and raids in Iraq.
Bolton holds advanced certifications and diplomas, including several from Special Operations schools. Likewise, he has earned multiple awards. He is especially proud of his Bronze Star, Combat Action
Badge, Master Free-fall Parachutists Badges, and his Special Forces
Tab.
There is no doubt that Hunter Army Airfield is in good hands.
Bolton is the commanding officer for several thousand soldiers and
works closely with Hunter’s many civilian contractors. Besides the
post’s primary purpose of rapid transport support for the 3rd Infantry
Division at Fort Stewart, there are other units based at Hunter. These
include the 160 Special Operations Aviation Regiment (Night Stalkers), the 1st Ranger Battalion, Marine Corps Reserve Landing Support Company, and the Coast Guard Air Station, Savannah, Aviation
Group. One of Bolton’s responsibilities is to coordinate the needs of
each unit to ensure that they are always operational ready.
Bolton and his wife, Brooke, met in 1997, when she was an Army
nurse and they were attending a medical conference at Fort Belvoir.
The lieutenant colonel praises his wife as an outstanding military
spouse. The couple has one daughter and two sons.

S

Bolton also has high praise for his administrative assistant, Heather
Slaughter. She is a retired 20-year soldier who achieved the E-7 rank
of sergeant first class. The base commander says Slaughter keeps him
headed in the right direction. Just as Bolton serves the many men and
women at Hunter who depend upon him

island hopping
Please email content to mail@theskinnie.com.
Deadline is the Friday prior to publication.
WHO NEW?

WHAT: New Neighbors
WHEN: Visit www.landingsnewneighbors.com
to see our calendar
CONTACT: Visit our website or contact Jody at
nnnewmember@gmail.com
WHAT ELSE: The club offers more than 250
different activities from biking, golf, pickleball,
walking groups or fishing to Mahjong, Bridge,
Needle-arts and Canasta. We have exciting military tours and special events for you to enjoy right
here on Skidaway Island.

GOTTA LOVE IT

WHAT: Landlovers membership is open to all
Skidaway Island residents, not just the Landings
HOW MUCH: Each $30 membership fee covers
one household of one or two adults.
CONTACT: Vicki Knapp at landloversmembership@gmail.com or visit www.landingslandlovers.
com for more information.
WHAT ELSE: The membership year runs from
September 1 through August 31. Landlovers is a
philanthropic and social organization dedicated to
enriching the Landings community and Skidaway
Island at large. Landlovers sponsors year-round
social activities and fundraising events to support
student scholarships and multiple non-profit
service organizations.

BELEW’S BRUSHES

WHAT: The paintings of Dell Belew
WHEN: Nov. 1 – 30; Artist’s reception – Nov. 7,
2-4 p.m.
WHERE: JEA Art Gallery, 5111 Abercorn St.
CONTACT: Vicky Lunick, 912.355.8111
WHAT ELSE: Dell Belew has more than 40 years
of experience as a minister, artist, English professor, writer, workshop leader, and public speaker.

REVERIE ON THE RIVER

WHAT: Savannah Christmas Market at Plant
Riverside District
WHEN: Friday, Nov. 26 - Monday, Jan. 3
WHERE: Plant Riverside District, 400 W. River
St.
HOW MUCH: Free
CONTACT: Tyler Gray, tyler.gray@kesslercollection.com or 912.373.9105
WHAT ELSE: The Savannah Christmas Market
at Plant Riverside District offers open-air, holiday-themed events as well as a European-style
outdoor holiday market, live performances,
tree-lighting ceremony, children’s activities, photos with Santa, and much more. The tree-lighting
on Nov. 26, at 6 p.m., will feature live music, a
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reading of “The Night Before Christmas,” the
arrival of Santa Claus, a performance by Cirque
Divina, and a holiday fountain show. The Savannah Harbor Boat Parade of Lights is Nov. 27, at 7
p.m., with VIP viewing at Plant Riverside District
available for $20 per person.

FIBER RICH

WHAT: The Fiber Guild of the Savannahs’
artwork
WHEN: Dec 1 - 31. Artists’ reception Dec. 5, 2 4 pm. Masks required.
WHERE: JEA Art Gallery, 5111 Abercorn St.
HOW MUCH: Free and open to the public
CONTACT: Vicky Lunick, 912.355.8111
WHAT ELSE: The Fiber Guild of the Savannahs
is a group of artists who share inspiration and
techniques using a wide variety of fiber-related
arts. Spinning, weaving, dyeing, quilting, knitting, basketry, rug-making, paper manipulation,
needle-felting, and crocheting are some of the
crafts our members explore. Everyone – beginners, amateurs and professional fiber artists - are
all welcome to join the guild.

WOOD IS GOOD

WHAT: Landings Woodworkers Guild Display
WHEN: Dec. 1 - 31
WHERE: Palmetto Club
HOW MUCH: Free
CONTACT: Landings Art Association, www.
landingsartassociation.com/
WHAT ELSE: The Landings Art Association has
selected the Landings Woodworkers Guild as its
Artist of the Month. Drop by the Palmetto Club
to view creations from members of the Woodworkers Guild.

YOUTH HOME YULETIDE

WHAT: Christmas Family Extravaganza
WHEN: Thursday, Dec. 2
WHERE: Paul Anderson Youth Home, 1603
McIntosh St., Vidalia
HOW MUCH: $15 - $1,000
CONTACT: Jeff Padgett
WHAT ELSE: “Jingle Mingle” before the
main program, which features an assortment of
exquisite, delectable Christmas goodies and heavy
hors d’oeuvres. Rev. Don Moye delivers a superb
production.

TIED UP IN KNOTS

WHAT: Landings Garden Club Holiday
Bow Sales
WHEN: Friday, Nov. 26,; Saturdays, Nov.
27, Dec. 4 and 11; Monday, Nov. 29
WHERE: In front of the fountain near the
Village Pharmacy
HOW MUCH: $15-$20 per bow
CONTACT: www.thelandingsgardenclub.
com
WHAT ELSE: Many new ribbon patterns
to choose from. Gorgeous bows for inside
and outside use. Proceeds benefit conservation and beautification projects on Skidaway
Island. Don’t delay – we usually sell out
early!

DING-A-LING

WHAT: Landlovers Salvation Army Red
Kettle Bell Ringing
WHEN: Mondays, Thursday, Fridays: Nov.
26 - Dec. 20
WHERE: In front of the Village Walk
Pharmacy
HOW MUCH: As much as you want to
give!
WHAT ELSE: Funds raised make a yearround impact in the community by helping
neighbors in their time of need. Your generous donations help make change happen.

CENTERS OF ATTENTION

WHAT: Landlovers Coastal Georgia Living
Pinecone Centerpiece Workshop
WHEN: Wednesday, Dec. 1, 10 a.m. – 12
noon
WHERE: Pavilion picnic tables at Skidaway
Farms
HOW MUCH: $10 person for workshop;
annual CGL dues are $25 for an individual
or $30 for a family
CONTACT: Donna Bunn at donnabunn@
gmail.com or Deb Werner at debk.werner@
yahoo
WHAT ELSE: Open to all Skidaway Islanders who are members of Landlovers, not just
Landings residents. Limited to 32 attendees,
with preference given to CGL members.
Materials will be provided for participants to
make a centerpiece or hanging
decoration. Mail or tube your
check payable to Landlovers/
CGL to Fran Johnson
at 4 Delegal Road.

SORORITY SOIREE

WHAT: Kappa Delta Holiday Potluck Party
WHEN: Thursday, Dec. 2, 7 p.m.
HOW MUCH: Please bring a $15 Dirty Santa
gift
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CONTACT: For more details or to RSVP, please
email savannahkdac@outlook.com
WHAT ELSE: Please bring a potluck dish to
share

GOLF CART GREETINGS

WHAT: Holiday Decorated Golf Cart Parade
WHEN: Saturday, Dec. 4, 3 - 7 p.m.
WHERE: Parade departs from the Landings
Association Building, 600 Landings Way South
CONTACT: Email HolidayCartParade@gmail.
com for questions and to join the email list
WHAT ELSE: Come early to line up. The last
cart will include our own Santa. The parade will
end at Landings Harbor for festivities which will
include food trucks, hot chocolate, holiday music
and performances, Landings tree lighting, and
viewing all the decorated carts.

NEEDLE POINTERS

WHAT: Landlovers Stitch and Bead, open to all
Skidaway Island residents, not just the Landings
WHEN: Tuesday, Dec. 7, 2 - 4 p.m.
WHERE: Members’ homes; location announced
by email
CONTACT: Leslie Matthews – 616.550.7057 or
lmathews50@gmail.com for more information
and to be added to the list
WHAT ELSE: All types of needlework is
featured, from knitting to needlepoint, crewel,
beading, etc. We enjoy sharing our projects and
tips on techniques and resources.

DECEMBER DELIGHT

WHAT: Landlovers Holiday Soiree
WHEN: Tuesday, Dec. 7, 6:30-9:30 p.m.
WHERE: Palmetto Ballroom
HOW MUCH: $70 per person
CONTACT: Jeanette Graebener at jbg1972@
comcast.net, or visit www.landlingslandlovers.com
and click on Socials
WHAT ELSE: Open to all Skidaway Landlovers,
not just Landings residents. Enjoy heavy hors
d’oeuvres, holiday signature drinks, holiday
music, karaoke, and a cigar bar in your favorite
holiday attire. If you are not yet a Landlover, you
can join at www.landingslandlovers.com/join.
Club membership is not required to attend.

HOLIDAY CLASSIC

WHAT: Coastal Golf Classic
WHEN: Thursday, Dec. 9, 11 a.m. shotgun start
WHERE: Westin Savannah Harbor, 1 Resort Dr.
CONTACT: Maria Center, 912.656.8269 or
maria.center@redcross.org
WHAT ELSE: Benefitting Southeast Georgia
Chapter Red Cross, which serves 18 counties in

Island Hopping
southeast Georgia. Registration includes green
fees, practice range, cart, box lunch, golf shirt,
tournament awards and silent auction.

DEER ABBIES

WHAT: Skidaway Abigails Program - Deer and
Digs: A Look Behind the Scenes at Community
Sustainability Certification.
WHEN: Thursday, Dec. 9, 3:30 p.m.
WHERE: Messiah Lutheran Church, 1 West
Ridge Road
HOW MUCH: We welcome Skidaway Abigails
and guests ($10 guest fee). Please contact chair@
skidawayabigails.org to join us as a guest
CONTACT: To learn more about Skidaway
Abigails, a nonpartisan organization of progressive
women, visit skidawayabigails.org.
WHAT ELSE: We welcome all vaccinated members and guests to our first in-person program
since the pandemic. We will also be providing
a hybrid option on Zoom. Mal Welch, Blake
Caldwell and Diane Thompson of the steering
committee for Sustainable Skidaway will be joined
by Landings Association Public Works Environmental Manager Dylan Till. They will discuss
why Skidaway residents sought certification as a
sustainable community and how both the deer
management program and the archaeological digs
currently underway contribute to all three aspects
of sustainability – environmental, economic and
social.

HOME FOR CHRISTMAS

WHAT: Coastal Empire Habitat for Humanity
inaugural “Home for the Holidays” gala
WHEN: Saturday, Dec. 11, at 6 p.m.
WHERE: Marriott Savannah Riverfront, 100
General McIntosh Blvd.
HOW MUCH: Individual tickets start at $150
CONTACT: Please visit www. HabitatSavannah.
org for more information
WHAT ELSE: The gala will serve as the largest
fundraiser for the fourth quarter of the year for
the local nonprofit organization. Guests will enjoy
dinner, drinks, dessert, dancing, and a fun game!

GOOD TO THE LAST DROP

WHAT: Kiwanis Club of Skidaway Red Cross
Blood Drive
WHEN: Monday, Dec. 13, 2 to 6 p.m.
WHERE: Skidaway Island United Methodist
Church, Bailey Hall

BLUE CHRISTMAS

WHAT: Coastal Conservation Association of
Skidaway December meeting – “The Blue Crab”
WHERE: St. Peter’s Church

WHEN: Monday, Dec. 13, 7 p.m.
CONTACT: Paulette Hamilton, 610.509.0279
WHAT ELSE: Hope Meeks, owner of Southside
Shellfish, will discuss the life cycle of the blue
crab, the importance of meeting the needs of the
present without compromising those of future
generations. At the conclusion of the presentation, Hope will share a sampling of her signature
crab stew and crab cakes. The CCA of Skidaway’s
December raffle prize will be gift certificates to
Southside Shellfish.

LADIES ON THE LINKS

WHAT: Landlovers Ladies 9 Holers golf group,
open to all Skidaway Island residents, not just
the Landings. Landings Club golf membership is
required
WHEN: Tuesday, Dec. 14
WHERE: Location and tee times assigned by
Chelsea system
CONTACT: Jan Rosenbaum at landloverladies9@
gmail.com. Sign up for December 14 at tinyurl.
com/LLL9DecemberSignUp
WHAT ELSE: After play, convene for holiday
cookies, candies, and goodies at Penny Leblanc’s
home. Bring some/take some!

POWER PLANTS

WHAT: Landlovers Plant Strong of Skidaway
Island/Ladies Holiday Celebration
WHEN: Dec. 14, 6 p.m.
WHERE: Simone Heyman’s home
HOW MUCH: No cost
CONTACT: Simone Heyman at 609.923.3599
or simoneheymanwfpb@gmail.com to be added
to the guest list
WHAT ELSE: Open to all Landlovers Skidaway
Islanders, not just Landings residents. Guests
will prepare a WFPB (whole food plant based)
or Vegan Mediterranean/Middle Eastern dish for
dinner. Simone organized Plant Strong to support
individuals who are interested in discovering the
benefits of a WFPB or Vegan lifestyle, and to
provide a network of like-minded individuals with
information, ideas and activities. Limited capacity,
so sign up soon!

PARISH PARTY

WHAT: St. James Holiday Party for Landings
Parishioners
WHERE: Palmetto Ballroom
WHEN: Wednesday, Dec. 15 - Doors open at
5:45 p.m. for cocktail/social hour; dinner at 6:30
HOW MUCH: $41 per person
CONTACT: Maryce Cunningham, 912.335.
1717, marycejcunningham@yahoo.com
WHAT ELSE: Kick off the Christmas season
with a social hour to meet new St. James parishio-
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ners. If you joined the parish in the past few years
and have not attended this event, please consider
joining us. You can reserve a table with up to 10
seats by including the names of your group on the
reservation form.

RIGHT ON

WHAT: Ladies on The Right (LOTR) luncheon
meeting
WHEN: Thursday, Dec. 16, 12 noon - 2:30 p.m.
WHERE: Palmetto Club at The Landings
HOW MUCH: $25 for LOTR members; $35 for
non-members; all who are interested are welcome
CONTACT: For more info or to register (deadline: Dec. 13): ladiesontheright.org
WHAT ELSE: Speaker is Bob McEwen, executive
director of The Council for National Policy, and
former six-term U.S. Congressman who served on
the House Committee on Rules and the House
Select Committee on Intelligence.

CHRISTMAS AT
THE CATHEDRAL

WHAT: Handel’s “Messiah Part I” and Carols
WHEN: Sunday, Dec. 19, 5 p.m.
WHERE: Cathedral of St. John the Baptist
HOW MUCH: $40, $25 or $15
CONTACT: Eventbrite.com
WHAT ELSE: The Cathedral Chamber Orchestra, Cathedral Choir and soloists will perform
the Christmas portion of Handel’s Messiah. The
audience will have the opportunity to sing the
great carols of the season with the choir, orchestra,
and organ.

VOICES UNITED

WHAT: Glorious music in a glorious place
WHEN: Sunday, January 16, 5 p.m.
WHERE: Cathedral of St. John the Baptist
HOW MUCH: $25/$15/$10
CONTACT: Eventbrite.com
WHAT ELSE: The choirs of Wesley Monumental
United Methodist and Christ Church Anglican
join forces with the Savannah Cathedral Choir for
an evening of spectacular music making.

COAST WITH THE MOST

WHAT: Coastal Conservation Association of
Skidaway January meeting: “Savannah Coastal
Refuges”
WHERE: St. Peter’s Church
WHEN: Monday, Jan. 17, 7 p.m.
CONTACT: Paulette Hamilton, 610.509.0279
WHAT ELSE: Dr. Rick Shields, co-founder and
current president of the Friends of the Savannah
Coastal Wildlife Refuges, and Will Meeks, project
leader of the Savannah Coastal Refuges Complex,
will speak about the Savannah Coastal Refuges.
January raffle prize is a rod and reel, tackle box,
and battery lithium fillet knife, valued at $270.
www.theskinnie.com

DRINKING BUDDIES

WHAT: Landlovers Cocktails with Friends, open
to all Skidaway Island residents, not just the
Landings
WHEN: Thursday evening, Jan. 20. Time to be
announced
WHERE: Members’ homes
COST: Please bring an appetizer to share and
your own cocktails
CONTACT: Kathy Powers at kopowers@gmail.
com or Jeanette Graebener at jbg1972@comcast.
net
WHAT ELSE: Let us know if you’d like to host
and we’ll arrange it for you. Landlovers membership required.

BOOK IT

WHAT: Savannah Book Festival volunteers
needed
WHEN: Saturday, Feb. 19
HOW MUCH: Free, with appreciation
WHAT ELSE: Savannah Book Festival hosts its
15th annual Festival Saturday. As many as 10,000
people will gather across historic downtown Savannah to listen, learn and engage with world-renowned authors from across the country. This
happens through the participation of an amazing
group of volunteers. Add your time and energy
to one of the best book festivals in the country by
registering to volunteer at savannahbookfestival.
org/support/volunteer/

BATH AND BODY WORKS

WHAT: Landlovers Community Service Toiletry
Collection
WHERE: Drop-off location is on the front porch
at 2 Moonrise Circle, Deer Creek
CONTACT: llcommservice@gmail.com, Carol
Stiles at carolstiles@gmail.com, or Sue Souls at
smsouls@gmail.com
WHAT ELSE: If you have any unused hotel
soaps, shampoos or lotions, please consider giving
them to Social Apostolate. It works with poor,
homeless and disabled people in different ways
including providing showers for those in need. No
mouthwash or larger sized toiletries, please.

TAXATION
REPRESENTATION

WHAT: Opportunities for volunteer income
tax assistance with Neighborhood Improvement
Association
WHEN: starting in January, flexible hours from 9
a.m. to 8 p.m.
WHERE: several sites in Savannah, Pembroke,
Rincon, Richmond Hill and Hinesville
CONTACT: Tiffany Carter, tcarter@niacdc.org or
912.447.5577
WHAT ELSE: This program helps underserved
communities by offering free tax preparation. No

experience necessary. Volunteers include greeters/
screeners and tax preparers.

SPEAK EASY

WHAT: Savannah Speech and Hearing Center’s
“Speak Easy”
WHEN: Every Friday morning from 10 to 11:30
a.m.
WHERE: Savannah Speech and Hearing Center 5414 Skidaway Rd.
HOW MUCH: Free and open to the public
CONTACT: Jenna Harcher, 912.355.4601 or
jharcher@speechandhearingsav.org
WHAT ELSE: A support group for survivors of
stroke or traumatic brain injury and their family
or caregivers. Participants work on improving
and maintaining skills associated with speaking,
listening, reading, and writing. Due to Covid-19,
masks are currently required.

PET PROJECT

WHAT: Holiday donation drive for the Humane
Society of Greater Savannah
WHEN: Ongoing
WHERE: Humane Society Adoption Center,
7215 Sallie Mood Dr.
WHAT ELSE: Help make this holiday season
merry and bright for the animals at the Humane
Society of Greater Savannah by donating Purina
pet food, canned kitten food and formula, dog
and cat toys, and treats.

PI SERVING

WHAT: Pi Beta Phi Alumnae Club of Savannah
WHEN: October through April
WHERE: Skidaway Island and beyond
CONTACT: Beth Holmquist at bholmquist@
comcast.net for membership information
WHAT ELSE: This active group of Pi Phi alums
enjoys four to five gatherings a year. Plans are
underway for a tour of Benedetto Guitars on Oct.
15; a holiday cocktail party on Dec. 3; a Panhellenic Cocktail Party on Feb. 2; and a Founders
Day luncheon at Vic’s on the River on Apr. 30,
featuring popular local speaker, Roger Smith.

FERAL FRIENDSHIP

WHAT: Skidaway Cat Alliance Team
WHEN: Ongoing
WHERE: Skidaway Island and surrounding
CONTACT: skidawaycats@gmail.com or visit our
Facebook page at www.facebook.com/skidawaycatallianceteam
WHAT ELSE: The Skidaway Cat Alliance Team
is a group of dedicated animal lovers who provide
food, population control (spay/neuter), medical
care, and shelter for free-roaming cats in the
Skidaway area. We have cats and kittens currently
being fostered that are available to new, loving
homes.
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#239 Hazmat
STANDARD CLUES*

CAREFUL!

$20 each, with a maximum of 50 words • $5 for each additional 10 words • Contact Teri Grayson at 598.9715 or email classifieds@theskinnie.com

AIR CONDITIONING
SERVICE/REPAIR

ACROSS
01. Politico Palin
06. Polaris, for one
10. ___ Boyardee (canned pasta brand)
14. Rolex competitor
15. Coop for pigeons
16. Large ore deposit
17. Eatery where they’ll “hold the mayo”
18. From a given time (two words)
19. ___ go Bragh!
20. ALUMINUM CHLOROHYDRATE
in your bathroom drawer
23. Male offspring
24. NBC sportscaster Berman (winner of
8 Emmy Awards)
25. SODIUM CHLORIDE
in the kitchen pantry
34. Clark’s costar in “Mogambo” (1953)
35. Weeper of myth
36. Yellow or scarlet
37. Elmer’s nemesis
39. Monsoon
41. Sitar virtuoso, ___ Shankar
42. Skip the big wedding
44. Sewing machine inventor, ___ Howe
46. Bishop’s jurisdiction
47. HYDROGEN DIOXIDE
in the toilet bowls
50. 1,055, to Cicero
51. Electronic chuckle
52. SODIUM BICARBONATE
in your medicine chest
61. Islamic lamp dweller
62. Roman emperor who murdered his
own mother
63. Bert’s Muppet buddy
64. Many
65. Put on a few pounds
66. U. of Maryland athletes
67. Baptism, e.g.
68. Upper hand
69. Pindar, notably (anagram for STOID)

DOWN
01. Pop, in New England
02. Brutal Ugandan dictator
03. Flat fee?
04. Discrimination against the elderly
05. Spear for Captain Ahab

Impact Air, LLC • We service/repair all brands of Air
Conditioning & Heating equipment. Services range
from duct repairs to replacement of an entire HVAC
system. With over 20 years of experience, you are sure
to receive quality work at a fair price. We also offer
maintenance plans to keep your HVAC system(s)
operating efficiently. Call Dan Abel, 912.667.1472.
Licensed & Insured GA Lic# CN211101

AUTOMOTIVE SERVICE
AND AUTOMOBILES

DIXIE MOTORS, INC. • Serving Savannah since
1980. From minor to major repairs on all makes
and models. We offer 30-minute oil change service.
Towing available. Fleet service available. A/C experts.
Nationwide warranty. Conveniently located at 2013
E. Victory Drive (across the parking lot from Home
Depot). 355.3568.
LEXUS & TOYOTA OWNERS • Factory trained
Lexus and Toyota Master Technicians with 25 years
experience. ASE certified. Located minutes from The
Landings, Loaner car available with any major service
or repair. Performing services and repairs at a fraction of the dealership prices. Savannah Autoworx,
116 Shipyard Rd, Savannah, Ga 31406. Phone:
912.356.0007. We service all makes and models.
Open Monday-Friday 8:30 a.m. to 5:30 p.m.

06. Wound reminder
07. Throw into the wastebasket
08. At the apex
09. Replenish
10. CALCIUM CARBONATE
under the kitchen sink
11. Noisy part of an old car?
12. Emend
13. Marshy bogs
21. Noted DC Comics writer, Garth ___
(anagram for NINES)
22. Home for coral
25. Long, heavy pole that is tossed in
Highland games (anagram for BRACE)
26. Female part of a plant seed
27. Biblical partner of Gog
28. One carrying a bag
29. Like___ from the blue! (two words)
30. Stalin’s infamous chief of the N.K.V.D.
(anagram for ABIE R)

31. Nautical “whoa”
32. Earthen dam
33. Judge in a criminal case, often
38. CARBON DIOXIDE
in the wine cooler
40. Leaf on the Canadian flag
43. Many building annexes
45. Avowed (two words)
48. Get even
49. Film director Hitchcock
52. Not quite shut
53. 1953 title role for Leslie Caron
54. Granny, for one
55. Show the way
56. Math subj. with cosines
57. TV’s “The Twilight ___”
58. Letters on a crucifix
59. Hies
60. Gusto

Puzzle answers, page 37

*For each puzzle a relatively difficult set of clues (Challenger) will accompany the first printing. In the subsequent issue,
the same puzzle will appear with an easier set of clues (Standard) Email questions/comments to puzzler@theskinnie.com
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J & J Crossroad Auto Repair • Over 20 years experience in diagnosing and repairing vehicle issues.
We provide only the best customer service to get you
and your vehicle back on the road. Towing available.
Located close to Skidaway Island at 1123 E Montgomery Crossroad. Call us at 912.349.5527as
In Search of a Gently Used Vehicle • A serviceable
vehicle is sought in the $2,500 or less range. The
vehicle will be donated to the Pin Point family whose
house exploded and vehicle was destroyed on Oct.
25. Please contact Gwen Robbins by phone or text
at 912.308.7541, Mon. thru Fri. after 3 p.m. or any
reasonable time on the weekend.

AUDIO/VISUAL SERVICES

ALPHA AUDIO VIDEO LLC • Offers the installation and service of home system racks, whole
house audio, central vacuum systems, CCTV, network wiring, TV mounting, outdoor lighting and
much more. Reasonable rates with quality results are
backed by 15 years industry experience. Call Jesse
Oakes at 912.547.4397 for a free consultation. License #LVG105684 and insured

CARPET CLEANING
SERVICES

DIAMOND CARPET AND TEXTILE SERVICES
• Founded in 2001, Diamond provides Award Winwww.theskinnie.com

and training, network installation and troubleshooting, data recovery and virus removal. Call Matt at
912.656.1095, Seven days a week or visit our website
at weylandtechnology.com

COOLSCULPTING® BY COOL
BODY CONTOURING

ning* Service in Carpeting, Tile & Grout, Upholstery and Oriental Cleaning. Featuring Experienced,
Polite, Professional, Uniformed personnel our goal
is to accomplish your complete satisfaction. Our
reviews are on Google and Facebook or ask your
neighbor for a personal referral! For Better Results,
CALL Diamond today! 912.349.7115 SMS accepted 912.658.2899 www.diamondcarpetandtextileservices.com

CLEANING SERVICES

HUBBARD’S MAID SERVICE. 912.961.9131.
Serving successful people since 2004. Best standard
practices are applied in hiring of all employees. Voted
Best of Savannah since 2005. We are the highest rated
and most reviewed company in the Coastal Empire.

COMPUTER SERVICES

ONSITE NETWORK SERVICES, LLC • Jacob
Dimond providing prompt and professional onsite
computer and IT services for Landings residents for
over 15 years. Specializing in Windows and Apple
computers, laptops, iPad and smart devices, new
computer sales and upgrades, computer cleaning and
tune ups. Transfer programs and files from old to
new computers. Wireless network and printer installation. Install streaming TV services and help customers “cut the cord”. Provide training and tutoring.
Smart Home device installation, lightning/power
surge repairs and data recovery. Recycling or donation of old equipment. Free phone consultations.
Call 598.2990 or 507.2693, 7 days a week.
Savannah Computer Services, Inc. • Professionally
serving coastal areas of Georgia and South Carolina
for over 25 years. Specializing in both business and
residential PCs, Macs, and most IT equipment with
a full spectrum of services including but not limited
to installation, networking, cabling, diagnostic and
repair, upgrades, data recovery, virus removal and
prevention, moving/relocation, and consulting. Specialty business offerings include VOIP phones, high
speed internet circuits with failover, and hosted cloud
backup services. Enjoy fast and convenient on-site
service, FREE pickup and delivery, or remote service
by appointment only. Quotes are always free and no
travel charge within our local area of coverage. Call
Mike and Cyndy Tabakian, 912.756.7860 or visit
our web site at savannahcomputer.com
Weyland Technology offers customer focused computer repair and training. Over 30 years of computer
experience. We come to you to get you back on-line.
Mac, PC or Linux machines. Software installation

COOLSCULPTING® SPRING SPECIAL • 20%
up to 50% Discount depending on purchase. FDA
cleared non-invasive stubborn fat removal for good.
Call for free consultation with Dr. Martin Everhard,
MD, PhD, FACS, 912.200.6000. Located at 9100
White Bluff Road, Suite 102 (across from Food
Lion).

DOOR SCREENS

Phantom Screens • The Phantom Screen’s unique
retractable design means it is there when you need it
and disappears when you do not. Designed for doors,
windows and large openings up to 25 ft. wide, we
have a Phantom screen to meet your needs. Available
in a variety of colors to compliment your home décor. Call 912.552.2331 or visit phantomscreens.com

ELECTRICIAN

KMB Technology • As a Savannah native, Kerry
McBride has over 40 years of experience as a commercial and residential electrician. He specializes in
electrical repairs, renovations, and service engineering. All work is done to code and done with expert
craftsmanship and integrity. Please call or email for a
quote or any questions!! 912.508.5540 or kmbinc@
comcast.net

FOR SALE

FOR SALE • Landings resident has three plots in the
Forest Lawn Cemetery. The current value is $3995
per plot. They are located in the beautiful Old Rugged Cross section. We are offering these at $2,595
each. We’re willing to sell them individually or as a
group. Please email us for additional information,
stargrays@gmail.com.

FOR SALE • 356 Christmas Tree Ornament Collection. 1992-99, Most are Retired. Limited Editions.
Only 1 Ornament group of 200. Several Small Theme
groups; minimum purchase of 20 ornaments. Call
Joy or Ed Garvin for appointment, 912.657.8379

GOLF CARTS FOR SALE
OR RENT

Golf Carts of Savannah LLC • We have late model E-Z-Go RXV and Club Car Precedent carts that
are beyond Landings equipped. Short- or long-term
rentals available. Call Dana Oliver at 354.1113 for
details and directions.
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Wood Rot, Pressure Washing, and Painting. Design
Consultation Services Available. Licensed and Insured Georgia Contractors #RBQA004670. Free Estimates. Home: 351.0716 or cell: 656.8842.

HOMES FOR RENT OR SALE

John Hodges Construction, Inc. • We specialize in
window and door replacement and repair. We¹re a
Pella and Marvin certified contractor. We also specialize in exterior siding, decks, service fence and
trim. Interior remodeling: Kitchen, bathrooms, and
trim. No job too small. Serving the Landings since
1982. Call 313.2767.

Guns Wanted • Top cash paid. Gunstock, LLC, 5
East Montgomery Cross Road, Savannah’s Firearms
Source., 912.438.5811

Are you thinking about selling your home? I have
buyers interested in buying your house! We also offer FREE design consultations, staging, professional
photography and local marketing! Mention this ad
and get a reduced rate commission! Nicole Casino
with Savannah Real Estate Experts, 912.356.0006 or
912.598.6250
Robin Boaen • A Landings resident with 16 years
of Realtor expertise. My firm brings you a wealth of
knowledge and a concierge level of service. I’m the
agent you need to get top dollar for your home in
this hot real estate market! Contact Robin today!
912.272.3826 or robin@robinboaengroup.com

HOME IMPROVEMENT
AND REMODELING

Savannah Tradesmen • Complete Home Remodeling and Construction Contractor. Custom Kitchens
and Baths. Additions, Screened Porches, Decks. Certified Pella Window/Door Installer. Roofing Experts.
Stucco Specialist. Concrete, Pavers, Hardscapes.
Water Damage Restoration Certified. Foundation
structural repair experts. Home Inspector Certified.

Murray’s Home Improvements • We offer all types
of home repairs with professional services at reasonable prices. Custom remodeling, new construction,
rotted wood replacement, along with interior and exterior woodwork. We also repair and install all types
of roofs. We’ve been serving Savannah for over 30
years. Call Stacey Murray at 912.346.0046

LANDSCAPING/LAWN CARE

Grassmaster Lawn Care • We offer complete landscape management with year-round service. Our
services also include fertilization, insect, weed, and
fungus control, along with lawn and shrub programs.
We are your total lawn care service. We also offer
landscaping, i.e. lawn renovation and sodding. Licensed and Insured. Free estimates. Please call Mike
Schuman at 354.8856.
Scott’s Lawn Service, LLC • Customer service you
deserve! We are committed to providing the most
reliable lawn care service and maintenance. Offering
complete lawn care needs including lawn mowing,
edging, pruning, hedge trimming, blowing, and pine
straw installation, and fertilizer. Call today for a free
estimate. Let us maintain your property, so you can
enjoy it. Licensed and insured. 912.656.8472

INTERIOR DESIGN
AND DECORATING

Debbie’s Decorating • For over 20 years, throughout the United States, I’ve designed and decorated
homes, offices, and new construction. I would love to
assist you in updating your home! Please call now to
book your appointment with Landings resident Debbie Leecock. Phone 214.405.0989 or visit my website
at www.dleecock.com.

New Leaf Landscape Management • As Skidaway
Island residents, we understand your need to maintain a beautiful well-kept lawn. New Leaf Landscape
Management specializes in full-service lawn maintenance and fertilization, debris removal and professional landscaping design/installation. With over
15 years in the industry, we have developed strong

WINDOW CLEANING
AND SERVICE

relationships with local companies to deliver superior
products for your home at the utmost competitive
prices. Please call for your no obligation lawn evaluation and free quote. Thank you! 912.656.9088 or
912.210.9773. Licensed and Insured.

MOVING & DELIVERY

Specialty Moving and Delivery • Residential and
Commercial Relocation Specialists Local & Long
Distance. Offering Household Moving & Rearranging, Business Relocation & Inter-office Moving, Pickup & Delivery Service, Installation & Assembly, Loading & Unloading, Packing & Crating,
Shipping & Receiving, Warehousing & Storage and
Packing Supplies. Specializing in Items that Require
Special Care including: Fine Furniture & Pianos, Art
& Antiques, Office Furniture & Systems, Business
Machines & Electronics and Medical & Institutional
Equipment. Serving the Landings for over 20 years.
Licensed & Insured. References. Call 925.9528.
Gracious Moves • Landings Resident/Realtor® /
Move Manager, Brooke Bass has been assisting
families since 1985. Moving simplified from A to
Z: Prepare home for sale, list and sell, sort, pack,
organize, floor plan, stage, unpack, setup, hang art,
remove boxes on moving day! NAR® Outstanding
Service Award! www.GraciousMoves.com; Brooke@
GraciousMoves.com; Call Brooke, 912.655.9299

PAINTING AND
POWER WASHING

Islands Painting • Proudly serving the Landings for
over 20 years. We specialize in custom interior and
exterior painting. We also do pressure washing of
homes, sidewalks, driveways, etc. Wallpaper removal
and much more!! Thank you for your consideration.
Please see my reviews at TLA, NextDoor and Young
Neighbors at the Landings on Facebook. Call Tommy
Rigdon, 912.308.4601 or email: tjrigdon@yahoo.
com
Bocanegra Painting, LLC. • High quality, affordable
painting by licensed and insured local company. Services include interior and exterior painting, popcorn
ceiling removal, wood rot repair, cabinet refinishing
and stains. We do the job right the first time with a
hardworking crew and attention to detail. Our highly
satisfied customers can be found in the Landings and
surrounding island communities. Ask your neighbors
and check out our reviews on NextDoor and Face-

book. References available. Call Jorge Bocanegra for
a free estimate at 912.212.6379 or email at BocanegraPainting1@gmail.com.

PETS

Peaceful Pets • Planning a trip out of town? Or do
you work long hours and need someone to take your
pet out for a restroom break? Peaceful Pets is a Pet
Sitting Service that can do this. I offer affordable
rates and overnight visits. Call 912.707.1707 for
pricing, www.peacefulpetssavannah.com.

Soap on a Rope • Power washing, window cleaning
and more. Local, professional, personable, and fully
insured. Voted Savannah’s best 2018, and 2019! From
homes to high-rises. 912.233.1544 soaponaropeinc.
com

WINDOW BLINDS & TREATMENTS, STORM PROTECTION AND AWNINGS

The Skidaway Cat Alliance Team has cats and kittens currently being fostered that are available to new,
loving homes. If interested in adopting, fostering, or
volunteering, please contact skidawaycats@gmail.
com or visit our Facebook page at www.facebook.
com/skidawaycatallianceteam

TREE SERVICES

Treemaster, Inc. • We offer these services for all of
your tree needs: trimming, pruning, and removal. We
also offer stump grinding. We’re bonded and insured.
24-hour emergency service. We accept all major
credit cards except Discover. We are the sister company of Grassmasters, owned by Landings residents,
Mike and Diane Schuman. Call us at 912.598.0140.

Savannah Blinds is the premier window treatment
expert in your area. We offer an abundance of custom interior window treatment options, exterior
storm protection, and outdoor shade! Our products
reflect the highest quality in our industry. Let us outfit your home with beautiful shade options today!
912.224.0459; office@savannahblinds.com

SavATree’s team of professional arborists use their
expertise, regional experience and eco-sensible philosophy to provide you with exemplary tree, shrub
and lawn care services. We positively impact the
value and beauty of your property through services
including pruning, fertilizing, diagnosis, insect and
disease treatments, removals and more. We’re proud
to be servicing commercial and residential properties
in Savannah and along Coastal Georgia. For a complimentary consultation, get in touch with us today.
Call: 912.455.5041 Email: savannah@savatree.com
Visit: savatree.com

The Skinnie Classifieds listings are now online! Just visit www.theskinnie.com and click “Classifieds.”
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LEFT: an anhinga
BELOW: an egret
BOTTOM: a piedbilled grebe
Photos this page
by Diane Gannon

LEFT: Patty Frothingham shared this photo
of a painted bunting
BELOW: a tree swallow by Diane Gannon
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Wild Things” is a regular feature in The Skinnie, featuring your photographs of our beloved island.
Email your high-resolution photos to production@theskinnie.com. Please include your name
and a little info about where the photo was taken.
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