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As we wend our way through another autumn toward the 

inevitable end of another year, we cannot help but reflect on 

what was for many a tumultuous 12 months.  A year ago, we 

were still seeing a few scars from Matthew, although 

Habersham, our wonderful crew, and neighbors had erased 

most of the evidence within days.  We escaped Irma with no 

more than a brush-by but lost a valued neighbor and friend 

in the aftermath.  The delight of new births in our little 

village followed the deaths of a few to remind us of life’s 

endurance and fragility.  

This was a year of unending political discussions for some, 

serious enough to break friendships or to forge new ones.  It 

was a time some found love and some lost it.  Some 

commenced marriages or commemorated lives.  

In the middle somewhere, we played golf or swam together, 

laughed over a meal or drinks, comforted one another during 

illness, played Bunco or discussed books, had play dates with 

the neighbor’s kids, argued the merits of the paleo diet, met 

the new dog next door, invited a neighbor to dinner…we 

lived our lives as best we could.

And next year, life will continue as it always does.  We will 

have new neighbors; others will move on.  We will have 

happiness and sadness.  The unexpected will occur, but the 

stream of life inevitably rolls on.  

Regina and I wish you mostly joy in the coming year with 

only a hint of sadness, so you recognize what happiness looks 

like.  May your November be filled with thanksgiving and 

your December holidays be bright.



The First Annual Habersham 
Chili Cookoff!

Our deepest condolences to Laurie Foley and family on the death of  her husband 
Dan, who died in Winston-Salem during the evacuation for Hurricane Irma. A 

memorial service was held in Rutland, Vermont where Dan had practiced medicine 
and the family lived before moving here. Dan was a good friend to many in 

Habersham and will be missed.
 

We’re sad to report that Dick Ehret passed away October 14 in the comfort of  his 
home with his loving wife, Barbara, by his side.  Dick was an Army veteran of  World 
War II and later owned a construction company that completed projects in Delaware, 
Pennsylvania, New Jersey, and New York. An avid sportsman, Dick loved his family, 
his dogs, and making other people happy.  In Habersham, Dick was happiest in his 

garden or cruising in his golf  cart. 

Our sympathies also to Merle Wolfgang on the death of  her son, Jeffrey, who died 
September 16 in Duluth, Georgia.  The death of  one’s child is especially difficult.  

Jeffrey was 44.

Obituaries

                           The Winners!

Margo Silva - Best overall for her Bison 3 Bean chili
Sheryl O'Sullivan - 1st place for her Vegetarian Chili
Tracey and Damien Georgino - 2nd place
Leigh and John Moss - 3rd place for their turkey chili



Birthdays
12 Brad Bowden

17 Gerry Mistretta

19 Michael Bhoi

21 Steve Szalai

23 Barbara Westcott

25 Iris Baches

29 Rick Collins

30  Cindy Collins

Anniversaries
2 Claire Ann and Harold Ketcham

20 Andrea and Mark Dixon

25 Jim and Waneta Crawford

27 Joy and Jim Garner



Birthdays

1	 Gene	Stanford

10	 Connie	Valimont

19	 Andy	Rosolinski

22	 Will	Rudy

Anniversaries

16	 Allison	and	Jeff	Thomas

29	 Sara	and	Hiram	Lee

30	 Patricia	and	Jim	Turk



The “Real” Update - Habersham Real Estate Third Quarter, YTD Results

Very happy to announce that it has been a good year in Habersham for real estate, with both home sales and 
lot sales slightly ahead of  2016 third quarter YTD totals. *

Surprised to hear that?  While some properties seem to linger on the market due to many factors, overall, 
Habersham real estate is perking right along. 

Let’s start with home (residence) sales. If  we count sales of  all the distinct types of  residences in our 
community (as you know, we have several types) , the total number reached is 34 YTD sales, including 3 
“Pending” sales.  Last year through the third quarter we had 32 sales , including 1 “Pending”. 

 Now, 2 sales may not seem like a bunch more, but it is almost 6% more AND is a year over year gain; that’s 
a good thing!  The graph is ^ up.

To break it down by category (we’ll just use two categories for simplicity), we have had 24 Single Family 
home sales and 10 “Other Types” of  sales. “Other Types,” include Townhomes, Flats and Work/Live Units.  

I won’t bore you with further breakdowns. Those interested, may peruse the included spreadsheets should 
you care to dig into the nitty gritty details. The various averages for the data are also included.

As for Homesite (lots) sales, once again we are ahead of  last year at this time, by 2 lots (there’s a pattern 
here).  By the end of  the third quarter last year (2016), we had 15 “Closed”  lots and 0 “Pending” sales.  This 
year, YTD 2017, we have had 17 homesite sales (Closings),  including 1 “Pending”. That is a 13% year over 
year increase! (sounds better than 2, huh?).

Again, the spreadsheets are included for all who wish to “get down” with the numbers.

That is a successful YTD report and should put a smile on all or our faces!

Your friend and neighbor, David Strauss, Weichert Realtors Coastal Properties, 843-441-1113. An equal 
housing firm.

*All data were derived from the Beaufort Multiple Listing Service





GOURMET NEXT DOOR
Debbi Covington

ONE POTATO, TWO 
POTATO

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

Chicken Tartiflette
1 (28-ounce) bag small potatoes, 

sliced
1 (9-ounce) bag fresh baby 
spinach
1 tablespoon olive oil
1 large sweet onion, finely 
chopped
2 large cloves garlic, chopped
8 ounces thick bacon, diced
2 tablespoons all-purpose flour
1 cup heavy cream
1 cup chicken broth
3 cups diced cooked chicken 
breasts
8 or 9 ounces Brie, rind 
removed, divided

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

uncovered, for 30 minutes. Top 
with remaining cheese and bake 
for 15 minutes more. Let rest for 
5 minutes before serving. Serves 
6.

Christmas Potatoes
1 (30-ounce) package frozen 
shredded hash brown potatoes, 
thawed and drained
1 (10-ounce) package frozen 
seasoning blend (onions, green 
peppers)
2 cups sour cream
1 (10.5-ounce) can cream of  

chicken soup
1 teaspoon salt
2 cups shredded 
sharp cheddar cheese
1 stick butter, melted
3 cups corn flakes
1 stick butter, melted

Place the frozen 
potatoes in a colander 
to thaw and drain. 
Thaw seasoning 
blend and drain. Place 
potatoes in a large 
bowl. Add seasoning 
blend, sour cream, 

soup, salt, cheese and 1 stick of  
melted butter. Mix well to 
combine. Spread mixture in a 
lightly greased 9×13-inch baking 
dish. Top with corn flakes. 
Drizzle with 1 stick melted 
butter. Bake, uncovered, for 40 
to 50 minutes. Serves 10 to 12.

The writer owns Catering by Debbi 
Covington and is the author of  two 
cookbooks, Gold Medal Winner of  
the Benjamin Franklin Award, 
Celebrate Everything! and 
Dining Under the Carolina 
Moon.  Debbi’s website address is 
www.cateringbydebbicovington.com. She 
may be reached at 525-0350 or by 
email at 
dbc@cateringbydebbicovington.com

http://www.cateringbydebbicovington.com
http://www.cateringbydebbicovington.com
mailto:dbc@cateringbydebbicovington.com
mailto:dbc@cateringbydebbicovington.com


We are looking for Sponsors/Donation; 100% Tax deductible/all proceeds got to the after 
school program.







About Habernews
A handful of  neighbors started Habernews when Habersham was in its infancy as a 
means of  building community. It is a vehicle for sharing news about the neighborhood by 
and for its residents. As our cover states, we are not associated with the Habersham Land 
Office.

We publish bi-monthly on Nextdoor and Facebook and to our neighborhood mailing list. 
“We” are Diane, Editor-in-Chief and Regina Carmel, Formatting and Layout. Our writers 
are you, our neighbors. 

We are always looking for articles. If you have something of interest to share through 
Habernews, here’s how:

 Articles are about neighbor interests, clubs,  and activities. We do not advertise.

 Deadline is the 20th of the month; publication is on the first.

 All articles should be addressed to Habernews@gmail.com. 

 Articles should be submitted separately from photos. We prefer text in Garamond 
 font, unformatted: without headlines, indentations, etc., in Word, Pages, or 
 some other editable word processor. We will format headlines, etc., during the 
 editing stage in the context of our entire magazine. 

 Photos and other graphics should be submitted separately in .pdf format. We will 
 attach to your text during the editing stage.

 Posters publicizing events in Habersham or of interest to neighbors should be 
 submitted in .pdf format and will be published exactly as submitted.

 We love your feedback. With so many new neighbors, we hope to receive many 
 articles from you. You are our writing staff! Thank you for your enthusiastic support.

 Next deadline: December20!

For many years we have published small, free ads for anyone who resides, owns property, or 
has a business in Habersham.  As our newsletter has grown and graphics have become more 
sophisticated, carrying the ads has become problematic.  Several readers have had difficulty 
downloading the newsletter and complaints have mounted.  With the advent of NextDoor, we 
discussed moving the ads to its Classified section, and today we made the decision to transfer 

them to a medium more able to handle the megabytes.  We hope our advertisers will understand 
and that our readers will seek them out in that section.  Diane and Regina
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