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Your source of current news and information from The Neal Center, 100 T.R. Harris Drive, Shelby, NC 28150

Something to think about…..
"When we're young, we sneak out of
our houses to go to parties. When we're
old, we sneak out of parties to go
home."
-Anonymous

WHY DO WE MAKE Jack-O’-Lanterns at Halloween?
There was an old Irish legend about a very mean and sly man called “Jack” who
was always playing tricks on people. When he died, he was not allowed into
Heaven or Hell, so he had to walk the Earth from then on. The only thing Jack
had to guide him on his way was a hollowed-out turnip with a light inside it.
This is where we get the name “Jack of the Lantern”, which was changed to
“Jack-O-Lantern”. When European settlers arrived in America, they realized
that pumpkins would be far easier to carve as they were soft and would give
out a brighter orange colored light than the turnip.
Today, most Jack-O-Lanterns are carved from pumpkins for this reason.
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From the Executive Director’s Desk…
Paulette Putnam, Neal Center Executive Director
Happy Fall, y’all!
October, what a great month! Cooler weather, beautiful colors and so
much to do. Eat, pick, carve collect and decorate pumpkins. Enjoy them
also in pumpkin pie, pumpkin bread, and even pumpkin brownies (if you
haven’t tried those, they’re great!)
What a great month to start walking again! Dust those walking shoes
off and join us at the Senior Center to be part of our walking club. We
will kick it off Wednesday, October 6, 2021 at 10AM. Afterwards, come
inside for some pumpkin-flavored coffee or cider and a treat. It’s a great time to restart the
group, making new friends or catching up with the old ones.
Last, but not least, let’s not forget Halloween. Remember how much fun it was dressing up that
one time a year, where we could be anything or anyone we wanted. Let’s do it again! We will
have a “Halloween Costume Contest”, so come dressed your best and enter! It will be held on
Thursday, October 28, 2021 at 11am. Prizes will be awarded and light refreshments served. Please
sign up with Daniel.
Can’t wait to see you! Enjoy your October!
Sincerely,
Paulette Putnam
Executive Director

Neal Center Staff and Contact Information
Have a question? A specific need? Not sure what to do?
Neal Center main number: 704/482-3488

Paulette Putnam, Executive Director

Daniel Dedmon, Program Director

Teresia Ladd, Administrative Assistant

Doloris Ashworth, Volunteer Coordinator

Heather Ledbetter, Nutrition Coordinator

Linda Geter, Housing Director/Rental Coor.

Mary Hamrick, Secretary

Charles Walls, Bookkeeper
Stephanie Baxter, Housekeeping

WHERE DO WE STAND?
The Neal Center’s hours are Monday-Thursday, 8:30AM-4PM and Friday, 8:30AM-12Noon.
Some classes are continuing, as well as our food pantry, incontinence supply program,
Meals-On-Wheels program and nutritional supplement program. Mask-wearing is a must!
Call 704/482-3488 for additional information!
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WONDERING IF A MAJOR NEAL CENTER EVENT
IS STILL SCHEDULED OR NOT?
FIND OUT BEFORE YOU COME!
BEFORE HEADING OUT THE DOOR…

…SIMPLY CALL 704/481-7398
Though the Neal Center carefully plans their events, the
unexpected can come up…bad weather, heating or air
conditioning issues, or illness can cause a sudden need for
the center to have to cancel a major activity, such as
Bingo, dances, fund-raisers, etc.
So, if you are planning to attend a major Neal Center
event, and aren’t sure if it’s still scheduled, call 704/4817398 before you leave your home…it may save you time,
gasoline, stress and an unnecessary trip!
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WITH ALL THE PRESSURES WE’VE BEEN FACING,
IS THERE ANY WONDER WHY WE ARE A TOTAL
WRECK?

RECHARGE YOURSELF MENTALLY AND PHYSICALLY!
THERE’S STILL TIME TO JOIN US FOR
“STRENGTH TRAINING”
Learn how to get back in shape and stay that way through “Strength Training”!
The class meets every Thursday in the Fitness Room, from 11:45pm to 12:45pm
through October 14 and is taught by fitness expert, Laura Wheeler. Each class
is $2.00

Need additional information? Contact the Neal Center at 704/4823488.
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NEWSPAPER NOSTALGIA

Mention “pound cake” bragging rights to a Southern cook
and stand back! Helen Moore is pictured here
in 1985 in one of the biggest food contests she
was ever involved in while Food Editor for “The
Charlotte Observer”: the best Pound Cake. A
total of 431 entries from all parts of the two
Carolinas were entered. The grand prize was a
cash prize, which was awarded in British
Pounds.

For over forty years, Helen Moore was the Food Editor
of “The Charlotte Observer”. During her career, she updated readers about food, cooking, recipes and
contests. Helen passed away in August 2020 at the age of 88. When she retired from the Observer, the
newspaper did an article on Helen and the things she saw in the course of her career. Here’s a portion of
that column from December 26, 2007:
Helen never set out to be a food journalist. Born in Tennessee, her family came to
Charlotte in 1942, where she graduated from Central High School in 1950. She attended
Woman’s College (now UNC-Greensboro) and got her degree in Home Economics at
Winthrop College, where the curriculum still included a lesson in how to kill and dress a
chicken. By 1966, Moore was married and had three sons. When the youngest started
school, she decided to get a job to earn a little extra money. With that money, her only
goals were to take a family vacation, help pay for her sons’ education and take a trip to
Europe.
A friend heard there was an opening for a food writer at the Observer and alerted Helen.
She met the personnel manager, who asked if she had ever written professionally. When
she admitted she hadn’t, he told her to go home and write 500 words about her life. That
night, she sat at a typewriter and struggled to come up with something she could submit.
That’s when another friend called and reminded her of the words from the president of
Woman’s College: “When you educate a man, you educate an individual. When you educate a woman, you educate a family.” Moore turned that into the theme for her essay –
and the motto for her career. She got the job and spent the next 41 years tracking down
recipes, solving cooking dilemmas and sharing the kinds of tips and homemaking
information that women once depended on their local newspaper to give them. “I thought,
‘This is the craziest thing in the world — me, writing for a newspaper,’” she told the Observer years later. In her early years on the job, her assignment was simple: “Ring
doorbells and interview people in their kitchens about what they were cooking. I did that
all over North and South Carolina.”
By the 1970s, times were changing. An enterprising reporter couldn’t just knock on
strangers’ doors any more and cooks weren’t always at home, anyway. Food coverage
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started to shift toward a consumer-news beat. Moore shifted with it, becoming a
familiar guide and seasoned food reporter. She interviewed Sen. Sam Ervin at the height
of Watergate for a story on what the Ervin family made for Thanksgiving. She also
interviewed famed French chef Julia Child, newspaper humorist Erma Bombeck and
natural foods pioneer Euell Gibbons. She was sent to the N.C. coast to cover the state’s
largest crab catch and to judge national cooking contests all over the nation. When
Moore held a pound cake contest for the Observer in 1985, so many people brought
cakes (431 of them) to the old Charlotte Observer building on Stonewall and Tryon
streets, it stopped traffic.
Her work even created challenges, as was the case with a failed recipe. In Charlotte, the
S.H. Kress Department Store lunch counter was long famous for its “Pecan Chiffon Pie”.
The restaurant eventually no longer served it because the ingredients got too expensive.
S.H. Kress came up with a smaller-scale recipe that home bakers could make. Helen
was on vacation when the recipe was published in the Observer, but unfortunately, the
recipe didn’t work. The Observer offices were flooded with calls from readers about the
failure of the recipe. When Helen returned to work, the Observer ordered Helen to fix
the recipe. The problem was that Helen had never tasted the pie herself, so she had no
idea what to look for.
Helen had to now play detective. She managed to locate a former cook from S.H. Kress,
who was familiar with the pie. They went to Helen’s home and the two of them went to
work. They prepared the recipe repeatedly, making adjustment after adjustment, until
the Kress cook declared the pie “close” to the original. When they were finished, Helen’s
kitchen was lined all over with a multitude of pies.
Moore did make it to Europe — five times. Once, she had dinner in Lyon, France, with
the family of French chef Jacques Pepin. She became so well known for her food coverage that she was given one of the state’s highest civilian honors, the “Order of the Long
Leaf Pine”, by Gov. Bob Scott in the 1970’s.
Moore retired briefly in the mid-1980s, but her retirement didn’t last. Within a year, she
began writing a weekly column for both the Observer and “The Charlotte News”. That
continued until 2007. Like always, she would track down lost recipes, write about
church and community cookbooks, and share tips on how to cook and shop better.

For someone who never intended to be a newspaper writer, she became one of the most
recognized names in food coverage throughout the South. Many of her recipes, such as
the “Pecan Chiffon Pie” from S.H. Kress’ lunch counter, continued to get requests from
readers for years. When she finally decided to end her column just before her 76th
birthday, she was still amazed at her own career. “My father didn’t think this was
much of a job,” she told the Observer. “He changed his mind. But I never dreamed, in
my wildest dreams, I never dreamed when I applied that I’d still be doing this.”
(Three of Helen’s most requested recipes follow)
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Let’s Eat!

Here are three of the most requested recipes from Helen Moore’s food
column from over the years.

VEGETABLE SANDWICHES (Makes about three dozen party sandwiches. For years, these were a
staple at local weddings and parties. Helen worked out her own version of the recipe.)







Grate the carrot, cucumber, bell pepper and onion, using a box grater
or the grating disc on a food processor. Place the grated vegetables into
1 cucumber, peeled and
a sieve over a bowl. Press out the juices, catching them in the bowl.
seeded
Dissolve the gelatin in 2 to 3 tablespoons of the reserved vegetable
1 green bell pepper, seeded juices. Place the mixture on the stove or in the microwave, heating until
gelatin is dissolved (this is an important step, so don’t skip it.) Cool to
1 small onion
room temperature. Stir together the gelatin mixture and the grated
vegetables, mixing well. Add mayonnaise and salt to taste. Refrigerate
1 envelope unflavored
overnight. Mixture should be firm, but spreadable. Spread the mixture
gelatin
on half the slices of bread, topping with the remaining slices. Cut each
1/2 cup to 3/4 cup
sandwich into 3 to 4 finger portions or into triangles. Using half white
mayonnaise
bread and half wheat bread makes attractive sandwiches.

1 large carrot, peeled

HAWAIIAN CAKE (From the Rockin’ Comet Diner in Clayton, NC)
Cake:

Preheat oven to 350 degrees. Grease and flour
3 (9-inch) cake pans. Whisk together the cake
mix, orange and pineapple gelatins, vegetable
oil, eggs and milk in a large mixing bowl until
smooth (do not use an electric mixer to make
the batter.) Add pineapple, bananas, pecans
and coconut, stirring until blended. Turn batter
into pans and bake 30 to 35 minutes, until a
wooden toothpick inserted into the center of
the cakes comes out clean. Cool cakes in pans
for 10 minutes, then remove from pans and
transfer to a wire rack to cool completely.

1 (18.25-ounce) white cake mix
 1-1/2 ounces (half a 3-ounce package)
orange-flavored gelatin
 1 -1/2 ounces (half a 3-ounce package)
pineapple-flavored gelatin
 1 cup vegetable oil
 4 eggs
 1/2 cup whole milk
 1 cup crushed pineapple with juice
 2 large bananas, chopped
FROSTING: Beat butter and cream cheese with
 1 cup chopped pecans
 1 cup sweetened coconut, such as Baker’s electric mixer until fluffy. Beat in confectioners’
sugar a little at a time. When the last of the
Angel Flake


sugar has been incorporated, stir in welldrained, crushed pineapple. Add pecans and
Frosting:
coconut, stirring until evenly distributed. Frost 1/2 cup (1 stick) butter, softened
ing should have a thick consistency, between
spreadable and pourable. If it is too runny, re 1 (8-ounce) package cream cheese
 1 (16-ounce) box 10X confectioners sugar frigerate it to thicken.




1 cup well-drained crushed pineapple
1/2 cup chopped pecans
1/2 cup sweetened coconut, such as
Baker’s Angel Flake

Spread between layers and pour over top, allowing frosting to run down sides of cake.
Some frosting may also ooze out between the
layers. The sides of the cake are not frosted. If
well covered, the cake freezes well.
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PECAN CHIFFON PIE (This recipe was one of Helen’s most requested over the years, from S.H.
Kress’ lunch counter)


1 cup coarsely chopped pecans



2/3 cup (or 6 large) egg whites, room temperature



1 cup dark brown sugar, packed



1/4 cup granulated sugar



1-1/3 cups plus 2 tablespoons water



2 (8-inch or 9-inch) pie shells, baked and cooled



1/4 cup cornstarch



1/2 pint chilled whipping cream



1/4 cup water



1/4 teaspoon vanilla extract (optional)

Spread nuts on a baking sheet to toast. Bake at 250
to 275 degrees for 10 to 15 minutes or until the nuts
barely begin to brown. To test, take out a few, let
them cool and taste them. They should have a richer,
more pronounced flavor. Watch nuts carefully so
they don’t burn. Cool nuts and set aside, reserving
some for garnish.
Combine brown sugar and 1 1/3 cups plus 2 tablespoons water. Bring to a boil. Mix cornstarch and
1/4 cup water and stirring with a whisk, pour into
the boiling brown sugar mixture. Stir constantly and
cook until the mixture becomes clear and is the consistency of a thick pudding. Remove mixture from
the heat.

Whip egg whites at high speed with mixer until peaks
form. Slowly add 1/4 cup sugar and beat until peaks
are stiff. Reduce mixer speed to low and gently add
the hot brown pudding-like mixture and the toasted
nuts. As soon as everything is blended, turn off mixer. Do not over mix. Pile filling lightly into baked pie
shells (the 8-inch pie shells make a more attractive
pie.)
Whip cream until stiff (the original recipe doesn’t call
for it, but 1/4 teaspoon vanilla enhances the flavor
of the whipped cream.) Divide the whipped cream
and spread over both pies. If desired, sprinkle a few
finely chopped nuts over the tops for garnish. Refrigerate 1 - 2 hours. Pies are best served the same day
they are made, but may be refrigerated overnight.

Laff-A-Little
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SCHOOLS AREN’T THE
ONLY THING BACK IN
SESSION….

...THE
“DAYTIME FRIENDS”
ARE, TOO!

IT’S BACK IN SESSION!
“Daytime Friends” returns to the Neal Center beginning
Thursday, September 9 at from 9AM-11AM and will meet
the second and fourth Thursday of each month.

What is Daytime Friends?
It a group of senior ladies that get together to have
devotions, do mission projects, hear guest speakers and
discuss life!
If you’re a senior woman, looking to enrich your life and
meet new people, then “Daytime Friends” would be the
place for you!
Need further information? Please contact Daniel Dedmon
at 704/481-7387.
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THE FORMULA FOR MAKING HOLIDAY
DECORATIONS FOR $35….

The supplies

You, the creator

A completed door
decoration!

FIND OUT HOW IN THE NEAL CENTER’S
“WREATH MAKING” CLASS!
Taught by local artist Suzette Proffit, you can learn how to make
decorative wreaths for the fall and Christmas season! They can be
for your own home or to give as gifts!
The class will meet Tuesday,October 12 & Tuesday, October 26
(two different projects)
12noon-3:30PM at the Neal Center Creative Arts Classroom
Class is $10 per session and you must provide your own supplies (a
complete list of these supplies will be available prior to the class).
You must pre-register by calling Daniel Dedmon at 704/481-7387.
For detailed information about the class itself, please TEXT 704/7472844.
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YOUR GOOD HEALTH

CARING FOR AGING LUNGS

October is “Healthy Lung Month” and with older people, it’s important to be especially attentive in
having good lung health. Your lungs are amazing and incredibly hard-working organs. But they are
not immune to the passage of time. As you age, so do your lungs, and it's helpful to understand how
your lungs change, what's natural, and what could be a signal that you need to talk to your doctor.
First, a little "Lungs 101." Your lungs are part of your respiratory system, a group of organs and tissues
that work together to help you breathe. Lungs have two main functions: to get oxygen from the air
into the body and to remove carbon dioxide from the body. The oxygen helps fuel your body’s functions, and carbon dioxide gas is a waste product your body produces when it uses oxygen. Your lungs
are filled with millions of air sacs, called alveoli, where these gasses pass between the bloodstream
and the airways.
Did you know that your lungs actually have no muscles? They expand to draw in air and contract to
expel air with the help of your diaphragm, a strong wall of muscle that separates your chest cavity
from the abdominal cavity. Your ribs are bones that support and protect your chest cavity. They move
slightly to help your lungs expand and contract. So, your lungs, muscles and bones work together as
you breathe.
As you age, changes affect your lung tissue, muscles and bones, which all impact your breathing. The
maximum amount of air your lungs can hold—your total lung capacity—is about six liters. That is
about three large soda bottles. Your lungs mature by the time you are about 20-25 years old. After
about 35, their function declines as you age and as a result, breathing can slowly become more difficult over time. In a person without lung disease, most of these changes are due to cardiovascular and
muscle changes, not changes to the lungs themselves.
There are several body changes that happen as you get older that may cause a decline in lung capacity:





Alveoli can lose their shape and become baggy.
The diaphragm can, over time, become weaker, decreasing the ability to inhale and exhale. This
change will only be significant when exercising.
Ribcage bones become thinner and change shape, altering the ribcage so that it is less able to
expand and contract with breathing.
Nerves in airways that trigger coughing become less sensitive to foreign particles. When particles
build up in the lungs, they can damage the lung tissue.

As you age, your immune system may weaken, leaving you more vulnerable to infections like influenza (the flu) and pneumonia.
These changes can result in symptoms such as tiredness and shortness of breath. These changes can
also leave you at increased risk of respiratory infections like pneumonia.
There are several simple ways to help protect your lungs and maintain better lung function throughout your life.
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Avoid air pollution – Indoor and outdoor air pollutants can damage your lungs. Secondhand
smoke, outdoor air pollution, chemicals in the home and workplace, and radon all can cause or
worsen lung disease.



Exercise –Regular exercise can help keep chest muscles strong.



Watch your weight – Abdominal fat can impede the diaphragm's ability to fully expand the lungs. A
combination of both healthy eating and exercise will double the benefit to your lungs.



Get up – Lying in bed too long allows mucus and fluid to settle in your lungs, which can harm lung
capacity.



Get regular healthcare – Regular check-ups help prevent diseases, even when you are feeling well.
This is especially true for lung disease, which sometimes goes undetected until it is serious.



Get your annual flu shot and ask your doctor if you should be vaccinated for pneumonia.

Changes are natural, as our lungs enter their "golden years." However, these changes should be gradual
and subtle. If your lung capacity changes dramatically or suddenly, or if you develop symptoms like a
cough that won't go away, talk to your doctor. One simple warning sign might be if you are having trouble
keeping up with people your own age. If so, talk to your doctor.
Your lungs have been with you since your first breath, and with a little care and caution, should be there
for you for many more years.

JUST SO YOU’LL KNOW...

YOUR HINT PARADE

The Neal Center will be closed on Friday, October 8,
and will reopen on Monday, October 11.


Dogs always breaking into your trash? Instead of putting
your dog in a crate, put your trash can in a crate!

Need a simple way to keep your computer from falling
asleep? Stick a watch face underneath the mouse — endless movement!










Never leave your charger in a hotel room again by attaching your car keys to it.
Instead of stashing all your grocery bags loose in a cabinet, try repurposing an old
tissue box. Much neater and more convenient!
A simple coffee filter can be the perfect hack to keep flies out of your beverage.
Create a souvenir list before you leave for a trip. This will eliminate excess spending.
To unclog a drain, mix coffee grounds with dish soap and boiling water.
To clean your toilet quickly and easily, simply pour a capful of mouthwash into your toilet,
let it sit for half an hour, then scrub.
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Who Remembers….?
High School Typing Classes
One thing we see a lot of, especially on social media, are the posts that say, “You are
considered old if you……” Despite the fact that those posts will give away our ages, they
are great fun to read. One thing most older people remember is learning how to type
when they got into high school. Now referred to as “keyboarding”, if you’re over the age
of 45 and took typing, do you remember these typing words and terms?....
1. Pica versus Elite.
2. Backspace, insert Correct-O-Tape, type letter, backspace and type correct letter.
3. Wrists up.
4. asdfjkl;
5. Everyone typing in sync as the drill sergeant teacher quipped, "Eyes on the book
and....." fff (space) fff (space) f (space) f (space) fff (space), g (space) g (space) ggg (space)!"
6. Someone getting off sync with the rest of the class.
7. Five-minute warm-ups. Hands at home position and..... type! Count your words,
divide by five to get your words per minute.
8. Centering a heading by first dividing the number of characters between the margins
by two (to find the center point) and then backspacing once for every two characters in
the heading.
9. Changing the ribbon.
10. Carriage return.
Many remember “timed writings” where you had a number of seconds to complete typing
a passage out of your typing textbook. Some classes even typed to music to improve
your precision and speed (which eventually had the entire class laughing so hard trying
to keep up that you couldn’t continue working!) Among the typing rules from a 1970’s
Typing I class:
1. Always load two sheets of paper into the typewriter before beginning.
2. NO ERASING is allowed until mid-term! If you erase anything on your work prior to
mid-term, you receive a zero!
3. Be very careful of making a “strike over” (typing over an error without erasing or using
“White-Out” when it was allowed).
4. ALWAYS release the paper bail before removing the paper….don’t jerk it out!
5. For Typing I, you are required to use a manual typewriter. For Typing II and III, you
may use an electric typewriter.
Typing gradually left the school scene in the 1980’s when computers and “keyboarding”
replaced the manual typewriter and typing. But, it was a life skill that paid off for many!
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Zumba Gold
11:00-12 Noon

Monday
Morning Bridge
9:00-12:00

Chair Yoga
9:30-10:30

The Sewing Circle
9:00-12 Noon

Piedmont Rook
11:00-3:30

Daytime Friends
10:15-12 Noon

Chair Yoga
9:30-10:30

Carolina Line
Dancers
9:45-10:45

Strength Training
11:45-12:45
(through 10/25)

Chair Volleyball
1:00-2:30

Zumba Gold
11:00-12 Noon

Chair Volleyball
9:30-11:00

Acrylic Painting
10:00-12:00

Knit Pickers
12:30-2:30
Euchre
2:00-3:30

Basic Spanish
12:30-1:30

Monday
Afternoon Bridge
1:00-3:30
Video Tai-Chi
1:00-2:00
Monday
Morning Bridge
9:00-12:00
Chair Yoga
9:30-10:30
Strength Training
11:45-12:45
(through 10/25)
Monday
Afternoon Bridge
1:00-3:30
Video Tai-Chi
1:00-2:00
Monday
Morning Bridge
9:00-12:00
Chair Yoga
9:30-10:30
Strength Training
11:45-12:45
(through 10/25)
Monday
Afternoon Bridge
1:00-3:30

Video Tai-Chi
1:00-2:00

Monday
Morning Bridge
9:00-12:00
Chair Yoga
9:30-10:30
Strength Training
11:45-12:45
(through 10/25)
Monday
Afternoon Bridge
1:00-3:30
Video Tai-Chi
1:00-2:00

Carolina Line
Dancers
9:45-10:45

Chair Volleyball
1:00-2:30
Acrylic Painting
10:00-12:00
“Wreath Making”
12Noon-3:30

Carolina Line
Dancers
9:45-10:45

Chair Yoga
9:30-10:30
Piedmont Rook
11:00-3:30
Zumba Gold
11:00-12 Noon

Basic Spanish
12:30-1:30

The Sewing Circle
9:00-12 Noon

Piedmont Rook
11:00-3:30

Daytime Friends
10:15-12 Noon

Acrylic Painting
10:00-12:00
Carolina Line
Dancers
9:45-10:45

Chair Yoga
9:30-10:30

“Wreath Making”
12 Noon-3:30

Chair Volleyball
9:30-11:00

Chair Yoga
9:30-10:30

Knit Pickers
12:30-2:30
Euchre

Acrylic Painting
10:00-12:00

The Sewing Circle
9:00-12 Noon

Ann Carothers
Bridge
1:00-3:00

Zumba Gold
11:00-12 Noon

Chair Volleyball
1:00-2:30

Ann Carother’s Bridge
1:00-3:00

Knit Pickers
12:30-2:30
Euchre
2:00-3:30

Chair Volleyball
1:00-2:30

2:00-3:30

Piedmont Rook
11:00-3:30
Zumba Gold
11:00-12 Noon
Knit Pickers
12:30-2:30
Euchre
2:00-3:30

NEAL CENTER
CLOSED

Chair Volleyball
9:30-11:00

Zumba Gold
11:00-12 Noon

Zumba Gold
11:00-12 Noon

Basic Spanish
12:30-1:30

Ann Carothers Bridge
1:00-3:00

The Sewing Circle
9:00-12 Noon
Chair Volleyball
9:30-11:00
Basic Spanish
12:30-1:30

Zumba Gold
11:00-12 Noon

4th Thursday Bridge
12:30-3:30
Ann Carothers Bridge
1:00-3:00
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