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Debra Charlton

Making Shakespeare in the 
South Carolina Low Country

Debra Charlton

Stratford-upon-Avon is one of  my favorite 
cities, and one to which I return a couple of  
times a year.   While I always look forward to 
seeing the fine productions at the RSC and 
getting reacquainted with the historical sites of 
Shakespeare's hometown, for me, the place's 
chief  attraction is its people.  Stratford is 
simply saturated with Shakespearean 
practitioners and scholars who live and 
breathe the Bard.  It's nirvana for Shakespeare 
nerds like me.  Little town.  Big Shakespeare 
community. The camaraderie of  fellow 
Shakespeare lovers will forever keep me 
coming back to Stratford for more.  

Stratford may be my home-away-from-home, 
but nowadays Beaufort, SC is my artistic base.  
Since I became a Low Country transplant, one 
of  the questions I hear frequently from big 
city friends is "Why Beaufort, SC?"  For those 
of  us who live and work in this historic seaside 
gem, the answers are obvious:  Unmatched 
natural beauty.  A sophisticated arts scene.  An 
intriguing, complicated history.  Gorgeous 
architecture.  And lots of  interesting people 
who bring together a vibrant, eccentric mosaic 
of  cultures, politics and ideas.

Although most professional theatres are 
located in large cities that can draw upon a 
wide audience base, many of  the world's most 
successful Shakespearean theatres are situated 
in small towns.  It's an interesting anomaly.  At 
nearly 450 years old, Shakespeare remains a 
major box office draw, even in smallish 

communities.  Ashland, site of  the Oregon 
Shakespeare Festival, has a resident population 
of  only around 20,000.  Now home to the 
largest repertory theatre in the country, 
Ashland’s love affair with Shakespeare, which 
grew out of  the Chautauqua movement that 
spread across rural America in the late 19th 
and early 20th Centuries, has blossomed into a 
major local industry that attracts a flourishing 
tourist trade.

Another great Shakespearean theatre, Tina 
Packer's Shakespeare & Company, is 
headquartered in Lenox, Massachusetts.  
Population 5000.  (Despite my fear of  heights, 
I once braved a terrifying flight in a teeny 
aircraft during a snowstorm to reach this 
mecca of  Shakespearean performance and 
training.  Piney treetops brushed the bottom 
of  the plane.  Or so I swore at the time. )  
Lenox, by the way, is also home to the 
renowned Tanglewood Music Festival.  That 
tiny town loves its arts. 

Even Stratford-upon-Avon, one of  England's 
biggest tourist destinations, has a permanent 
population of  fewer than 30,000 souls.  So 
what do these small towns that host major 
Shakespearean theatres have in common?  A 
communal love of  literature?  Willingness to 
support local arts?  An entrepreneurial spirit?  
Lush natural settings that draw visitors?  
Check. But surely there is something more?

I've reached no tidy conclusions to this 
question.  I can't quite define that IT factor.  
But I know it when I see it.



Do we have any budding actors among our 
high school students in Habersham?

Shakespeare Rep, Beaufort’s classical theatre company, has 
announced the creation of  a new training program for young 
actors. Under the guidance of  highly skilled theater artists, area 
high school students will have the opportunity to train and 
develop their craft at no cost to them. Selected students will 
complete a series of  classical performance workshops and be 
involved in the company’s spring production of  A Midsummer 
Night’s Dream. 

Resident Company Member Erin Dailey will lead this new 
educational initiative. An alumna of  the South Carolina 
Governor’s School for the Arts and the prestigious Juilliard 
School of  NYC, Dailey brings a wealth of  knowledge, training 
and experience to the leadership role. Dailey states, “I am delighted to be working with our young minds 
and to open them to the beauties, discoveries, adventures and truths of  all they are capable of  by 
exploring the world of  Shakespeare.” 

Applications will be accepted through July 30 and are available via the Shakespeare Rep website: 
www.shakespearerep.co. 

Catch and Release versus the Alligators

We’ve heard a few folks fishing the ponds complain 
that alligators get aggressive when they’re around.  
Unintentionally, at least some fisher-folk are creating 
the aggression.  If  fish are released back into the 
ponds injured or dying, alligators are smart enough to 
associate fishing with free food, almost as if  you’d 
thrown a raw chicken into the pond.  We are not 
fishing experts, so we consulted the handy Internet to 
learn more about catch and release.  Every article had 
pretty much the same advice.  Rather than attempting 
to summarize, we are providing a link to advice that 
seems to apply in all catch and release situations and 
may also save the life of  an alligator or two:  http://
takemefishing.org/fishing/fishopedia/fishing-and-
conservation/catch-and-release
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Habersham Bake 
and Garage Sale

October 11, 2014 at the 
Market Place

On Saturday October 11th there 
will be a combined bake and garage 
sale event to raise money for the 
Wounded Warrior Project. There has not 
been a community wide garage sale here 
in probably 2 years so there must be a lot 
of  “slightly loved” items we all have 
hanging that can be donated for this 
very worthy event. Joe Moran and Don 
Meyer will be coordinating this fund 
raiser and will soon be reaching out for 
volunteers to help in every aspect of  
putting this event on. They are still 
working on the details and will be 

announcing more specific details in the 
weeks to come such as hours for the sale, 
donated items drop off  points, volunteer 
recruitment, set up and take down 
logistics, etc.

So please mark this date on your 
calendars, hopefully volunteer to help 
when called and start thinking about 
those items you would like to donate; 
remember all monies raised goes to the 
Wounded Warrior Project! 

Habernews Goes Bi-Monthly
We have examined our resources, our commitments, and 

the availability of immediate news access via NextDoor and 
decided a more in-depth bi-monthly magazine format is the 
right direction.  Your favorite columns will still be here, 
but we hope to provide more human interest features 

about our neighbors.  Watch this space, as we explore 
our new beginning.   We want your input, so help us make 
this an even better publication with your stories about 

your interests.  



Public Displays of Knitting Affection
Eileen Berchem

Sixteen members of  the Habersham Knitting/Craft Club met at The Spaghetti Club on 
June 9 to celebrate Knit In Public Day. What a great time we all had. After dinner, we all 

pulled out our knitting and sewing to show our skills to the world. We also welcomed quite 
a few new members. Let's do these dinners more often.

Our July meetings will be held July 8th and July 22nd. July 8th will be at night, 6:00 to 9:00 
and July 22nd will be during the afternoon, 2:00 to 4:00.  August meetings are August 12th 

and August 26th.



Most planting should be done by now as the 
steaminess sets in, but a second crop of  
summer vegetables (tomatoes, squash, summer 
peas, for instance) can be started now.  Also 
zinnias (plants or seeds) can still be added.

Daylilies can be divided (anytime except during 
freezing periods). Remember to remove spent 
flowers and growing seedpods.

Remove dying flower heads and cut back leggy 
annuals (salvia especially).

Cut back herbs, including mint, oregano and 
basil to keep them more compact and from 
going too soon to seed.

Prune all summer flowering shrubs after 
flowering.

For a second flowering on crape myrtle, cut off 
spent blooms.

Fertilize annuals every four to six months (I do 
it once a month, and even veggies—especially 
tomatoes).

Fertilize daylilies again.  

Give shrubs their last fertilization of  the 
season.

Continue fertilizing roses.

Refertilize your lawn.  Raise the cutting edge of 
your mower one half  to one inch.  This will 
keep the roots cooler and conserve moisture.

Continue watering if  there is no rain.  It is 
preferable to water early in the day so that 
foliage will dry.  Moisture on warm nights will 
promote fungus.

Gardening
 in 

Habersham
Valerie Kichler, 

Master Gardener



GOURMET NEXT DOOR 
Debbi Covington 

CASUAL AND EASY ENTERTAINING 

Believe it or not, when Vince and I 
have a rare weekend off  we almost 
always invite friends to our house for 
dinner or hors d'oeuvres. Even though 
in most cases, our unsuspecting pals are 
guinea pigs for tasting my new recipes, 
it's always a lot of  fun! My favorite 
way to entertain is simple and stress-
free. The hosts get to have as much fun 
as (if  not more than) the guests. As 
your guests arrive serve them a beverage 
such as wine or champagne. Don't wait 
until everyone arrives. Serve each person 
as soon as they walk in the door and 
have an appetizer on your bar or 
counter for everyone to snack on. After 
a short cocktail time, move to the dining 
area where the table is already set. All 
you'll need to do is fill the water glasses 
and light the candles. An easy dinner 
party menu consists of  a salad, bread, 
entree and dessert. The salad can be 
made in advance and tossed with the 
dressing just before serving, bread can 
be made earlier in the day and placed in 
a bread bowl covered with saran wrap 
until ready to serve, the entree can be 
cooking during the cocktail hour, dessert 
can be baking and coffee can be brewing 
during dinner. Easy and fun! Of  
course, if  you prefer not to cook, you 
can always call me. I'll be happy to 
cater your next dinner party! 

P.S. On a personal note, I would like 
to thank the many Habersham 
residents who voted me “Favorite 
Caterer” in the Island News and “Best 
Caterer” and “Best Catering 
Company” in the Beaufort Gazette. I 
appreciate your support and your 
friendship! xox 

Swiss Ryes

8 slices bacon, fried and 
crumbled
4 ounces shredded Swiss cheese
1 (4.5-ounce) can chopped black 
olives
½ cup chopped green onion
1 teaspoon Worcestershire sauce
¼ cup mayonnaise
Party rye bread

Combine first 6 ingredients and 
mix well. Spread on rye bread. 
Bake in a preheated 375-degree 
oven for 10 to 12 minutes or until 
lightly brown and cheese is 
melted. Serve warm. Serves 8. 

Almond-Citrus Salad

2/3 cup orange juice
4 tablespoons white wine vinegar
4 tablespoons almond or 
vegetable oil 
2 tablespoons honey
4 teaspoons grated fresh ginger
¼ teaspoon salt
¼ teaspoon red pepper flakes
1 (10-ounce) package fresh 
spinach, torn into bite sized 
pieces
1 small red onion, finely sliced
1 (14-ounce) can mandarin 
oranges, drained
Sliced almonds, toasted

Mix orange juice, vinegar, oil, 
honey, ginger, salt, and red 

pepper flakes in blender. In a 
large salad bowl, toss the spinach, 
red onion, and mandarin oranges. 
Add dressing and toss gently. 
Garnish with toasted almonds; 
serve immediately. Serves 6 to 8. 

Sour Cream Muffins

1 cup self-rising flour
½ cup sour cream
½ cup butter, melted
Stir together all ingredients just 
until blended. Spoon batter into a 
lightly greased miniature muffin 
pan, filling to the top. Bake in a 
preheated 350-degree oven for 20 
minutes or until lightly browned. 
Serves 8. 

Presidential Shrimp and 
Mushrooms 

1 stick butter
¾ cup all-purpose flour
1½ cups half-and-half  
1 (10¾-ounce) can condensed 
cream of  mushroom soup 
1 (13¼ -ounce) can sliced 
mushrooms, drained
½ cup grated Parmesan cheese



2 pounds shrimp, cooked, 
peeled, and deveined 
Garlic powder
Buttered bread crumbs for 
topping

Preheat oven to 350 degrees. In 
saucepan over medium heat, 
melt butter and stir in flour, 
then slowly blend in half-and-
half, stirring constantly. Sauce 
will be thick. Do not brown. 
Add mushroom soup, sliced 
mushrooms, and Parmesan 
cheese. Fold in shrimp. Add 
garlic powder to taste. Pour 
mixture into buttered casserole 
dish and top with buttered 
bread crumbs. Bake, uncovered, 
for 25 to 30 minutes. Serves 6 
to 8. 

Bread Pudding with Rum 
Sauce 

3 cups French bread
2 eggs
2 egg yolks 
¼ cup sugar
½ cup heavy cream
½ cup milk
1 teaspoon vanilla extract
Pinch salt
¼ teaspoon nutmeg
½ teaspoon cinnamon
¼ cup golden raisins
2 ounces rum
½ cup pecan pieces, toasted

4 tablespoons unsalted butter, 
divided
4 tablespoons light brown sugar
¼ cup rum
2 tablespoons cream

Cube bread and place in a large 
bowl. (Day old, dry bread is 
best.)Combine eggs, egg yolks, 
sugar, cream, milk, and vanilla. 
Mix well. Season with salt, 
nutmeg, and cinnamon. Pour 
mixture over bread cubes and 
refrigerate for 8 hours or 
overnight. Do not mix or crush 
bread. Soak raisins in 2 ounces 
of  rum for 8 hours or 
overnight.  Gently fold raisins 
and pecans into bread mixture. 
Do not over-mix. Grease a 2-
quart baking dish and fill with 
the pudding mixture. Cut 1 
tablespoon of  butter into tiny 
pieces. Dot the surface of  the 
pudding with butter pieces. 
Cover with aluminum foil. 
Place baking dish into larger 
baking dish and fill with hot 
water up to half  the height of  
the smaller baking dish. Bake in 
a preheated 350 degrees oven 
for 45 minutes. Remove foil. 
Continue to bake for 10 to 15 
minutes or until top is golden 
brown and center of  pudding is 
set. Remove from water and 
cool slightly. In a small 
saucepan, melt remaining 3 
tablespoons butter. Add brown 
sugar and rum. Cook over low 
heat until smooth. Add cream 
and warm through. Serve with 
bread pudding. Serves 6. 

Vanilla-Almond Coffee

1 cup whole Colombian coffee 
beans
9 cups water
1 teaspoon ground nutmeg
4 teaspoons vanilla
2 teaspoons almond extract

Cream
Sugar

Place whole coffee beans in a 
coffee grinder; process to a 
medium grind. Place ground 
coffee beans in coffee filter or 
filter basket; sprinkle with 
nutmeg and flavorings. Add 
water to coffee maker and brew. 
Serve with cream and sugar to 
taste. Serves 8. 

The writer owns Catering by Debbi 
Covington and is the author of  two 
cookbooks, Celebrate Everything! 
and Dining Under the Carolina 
Moon. Copies of  Celebrate 
Everything! are for sale at 
Habersham at SILO and Pearls 
Before Noon. 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
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Paperwork Organization 
for July

Crystal Eakle

Let’s talk about processing incoming mail as a first 
attempt at keeping paperwork organized.  The mail 
coming in should have a home where it is kept 
until you are ready to process it.  This home can be 
a basket or inbox on your desk or a bin beside the 
door.  If  you don’t have time to process the mail 
immediately, just deposit it in its designated home 
until you are ready.  Begin by separating the mail 
into categories—catalogs, magazines, junk mail, 
bills, and actionable mail.

Catalogs

Start with the catalogs because they can be bulky, 
so getting those processed is like a little victory.  If  
you aren’t currently shopping for something in the 
catalog, tear off  you identification/address label for 
shredding and then toss the catalog into the 
recycling bin.  If  you decide you don’t need the 
company’s catalog any longer, tear off  the address 
label and set it aside.  The label can be a reminder 
to cal or go online and request cancellation of  the 
catalog.  Catalog Choice (https://
www.catalogchoice.org) is one website where you 
can unsubscribe to multiple catalogs.

Do not retain more than the most current issue 
because unless you unsubscribe, you’ll receive a 
new one when it is published.  If  you are 
considering a purchase, tear off  the back cover, 
which includes your customer number, and the 
catalog id number and tear the page out that has 
information on the item you are considering.  Now 
you have a couple of  pages instead of  an entire 
catalog.

Magazines and Periodicals

Consider where you read these.  It should be 
convenient but not where the magazines create 
clutter.  Be honest with yourself  and stop 
subscriptions if  the publication no longer has 
importance to your daily life.  Keep no more than 1 
or 2 back issues and recycle the rest.  Remove 
identification prior to recycling.  If  you see 
something you would like to keep, tear out the page 
or scan it and save it electronically.

Junk Mail

The process is the same.  Tear off  the 
identification label and don’t forget to remove any 
identification throughout the item for shredding.  
You can recycle the rest.

Important Actionable Mail

This includes bills, requests for donations, 
invitations, letters and cards from friends and 
action items that require you to do something.  
Open and toss everything that isn’t needed such as 
marketing materials and special offers.  Reduce the 
mail to the smallest amount of  paper necessary.

I recommend an action folder for bills, RSVPs, 
telephone calls that need to be made and other 
actions.  This folder should be very visible, as you 
tend to forget what you don’t see.

https://www.catalogchoice.org
https://www.catalogchoice.org
https://www.catalogchoice.org
https://www.catalogchoice.org


Crystal, cont’d

Now that the mail is processed, let’s look at all 
that other paper in your home.  You need a filing 
system.  The fastest and easiest way to organize 
paper is to group it like with like.  Collect all the 
paperwork around the house and bring it to the 
one area that you can work in.  

Paper shopping bags are great for sorting 
paperwork into categories.  Mark each bag with 
the name and then separate all the paper by those 
categories.  Don’t take time to read or decide on 
the value at this point, just sort.

Be sure one bag is for shredding.  Your other bag 
categories are:  financial, taxes, insurance, medical 
and health, vital documents, 
memorabilia, warranty, 
miscellaneous.  

After sorting, take each 
category and go through the 
paperwork.  Purge outdated 
policies, expired offers, etc. 
into your shred bag.  After 
purging, create files based on 
the remaining paperwork.  I 
recommend keeping the files 
broad rather than detailed.  
For example, keep all utilities 
in one file.  File options are 
hanging folders, paper folders, 
or accordion style files.  Items 
in each folder should include:

Financial

Bank statements

Credit card statements

Investment statements

Mortgage statements and closing documents

401K and pension statements

Social Security Statements

Utilities

I recommend keeping the most current paid 
utility bills and notices for account information.  
No need to keep past bills if  they are available on 
line.

A-Z Receipt files

Keep in mind that these receipts can also provide 
proof  of  ownership and value in case of  loss, 
which is why I recommend keeping receipts for 
older items that have no warranty but would need 
to be replaced in case of  fire, flood, etc.  If  you 
don’t have many receipts, one file folder may be 
enough.

Current tax deduction receipts

This file is great for holding all 
the receipts for the year so 
when tax time rolls around, 
you have all of  them in one 
place.

Archive tax documents

Keep the number of  years 
your accountant recommends.  
Store each year in a large 
manila envelope with the year 
written on the outside.  They 
can be stored in a box marked 
“tax archives” and placed in a 
less accessible file drawer or in 
the attic.  I recommend 
keeping the previous year with 
the current filing system in 
case it is needed for reference.  
Each year after tax filing, 
remove the oldest manila 

envelope and shred it.

Vital documents

This file should be your grab and go file in case 
of  emergency.  Birth certificates, death 
certificates, marriage certificates, education 
records, health records, military service records, 
original social security cards, last will and 
testaments, divorce decrees, trusts information, 
powers of  attorney, stock certificates, savings 
bonds, valuables, appraisals, titles to vehicles, etc.  
If  it’s difficult to replace, it’s a vital document.



Warranty and owner’s manuals

Home records for kitchen and bathroom 
appliances, heating and air equipment, 
miscellaneous appliances such as fans and vacuums, 
and items added after purchase of  a home such as 
additional window protection.  

Don’t forget computer, electronic, and 
photographic equipment.

Auto Records

Car, boat, golf  cart, motorcycle, etc., service 
agreements and repairs.  Note:  Titles to vehicles 
should be filed in vital documents.

Employment/career history

Information about work history, evaluations, 
awards, and recommendations.

Medical/Health

This can be divided into the financial/insurance 
information and actual healthcare information.  
The financial part of  the file includes explanation 
of  benefits, payment statements, and requests for 
information regarding an insurance claim.

The healthcare file would include information 
regarding actual health such as lab results, 
treatments, physician diagnoses, surgery records, 
immunization records, and prescription 
information.

Insurance

This file can be divided into health, life, long-term 
care, home, and auto or just kept in one file.  Keep 
only the current policies to avoid confusion in case 
of  a claim.  I fold the policy so the detail page with 

all the important information is 
the first page and highlight the 
date of  coverage.  This is a good 
time to check to make sure you 
are receiving all the discounts you 
deserve such as alarm system in a 
home, miles driven on auto 
coverage, etc.

Children

School and club schedules and 
school policies.

Pets

Veterinary records, registration, pet show awards, 
etc.

Addresses and contacts

Everyone collects addresses and phone numbers 
during the year.  If  you have physical scraps of  
paper or notes with contact information on them, 
file them here.  Eventually, you may want to scan or 
take a photo of  the information but for now, it’s in 
one location and easy to access.

Hobbies

Hobby reference information can be filed here.  
Catalog pages and information that people send 
you on possible projects would be filed here as 
well.

Travel

Upcoming trips, packing lists, etc.

Memorabilia

File old letters, genealogy records, and stray photos 
you find during your paperwork organization.

As you work with the system you’ve created, you 
will customize it to fit your preferences.  There is 
no right or wrong way to organize.  The main thing 
is…

Let’s Get Started!



Birthdays
3 Paul Bhoi

8 Jake Bhoi

 Jim Turk

12 Claire Bowden

13 Mitchell Dixon

17 Jeff Steger

23 Fran McClure

Anniversaries
1 Karen and Jim McDowell

3 Crystal and Matt Eakle

19 Ellen and Joe Porter

21 Kathleen and Paul Wiese



Birthdays
4 Alison Thomas

5 Peggy Wilson

7 Bev Peutz

9 Ted Becker

18 Derek Van Deusen

21 Don Lund

23 Geri Kinton

31 Samantha Kinton

Anniversaries
12 Carol and John Webster 



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

businesses in issues as a service to our readers.

Group 133, inc. 
  Leo Gannon,

        Habersham Builders' League
          133 Collin Campbell,  Habersham,

         Beaufort, SC 29906
         843.846.8500                           

       leojgannon@aol.com
        quixell@hargray.com

 

PH: 843.368.1104 
conniev@travelsociety.com 

2201 Boundary St, #307, Beaufort SC 29902 
affiliated with Travel Society, Boulder, CO 

CONNIE VALIMONT, CTA, LS 
Luxury Travel Advisor 

GOING PLACES TRAVEL 
Crafting your travel dreams 

Expert  travel  planning  for  small  &  large  ship  cruises  ◊  tours   
adventure  ◊  escorted  groups  ◊  eco  &  safari  ◊  hotels  &  resorts 
Special programs: culinary/wine  ◊  religious  ◊  reunions 

www.facebook.com/GoingPlacesBeaufort

Peggy Wilson (843) 846-3451
Ruth Anderson (843) 846-3452

Real Estate Professionals,
Habersham Properties, Inc. 

22 Market, Beaufort, SC
843.846.1000

homes@habershamsc.com

Steve Cade
55 Saint Phillips Blvd.

Beaufort, SC 29906
Cell:  843-271-2136
Fax:  843-846-0556

scade@envoymtg.com

Dog Obedience Training

Thanks for choosing me as Best Travel Agent and 
recognizing Travel Society as Best 

Travel Agency for 2014 in the recent Beaufort Gazette 
Readers' Choice Awards!

mailto:leojgannon@aol.com
mailto:leojgannon@aol.com
mailto:quixell@hargray.com
mailto:quixell@hargray.com
http://www.facebook.com/GoingPlacesBeaufort
http://www.facebook.com/GoingPlacesBeaufort
mailto:homes@habershamsc.com
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mailto:scade@envoymtg.com
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Kay Owen, Belly Dance Instructor
Dance for Fitness

24 St. Phillips Blvd.
Beaufort, SC 29906

kayowen@hargray.com/843-379-6491

Ryan Norris
Custom Blinds and Shutters

pryannorris@gmail.com
843.846.4003

Habersham Pet House Calls!

James W. Garner Associate Vice President – Investments www.InvestmentsGolden.com 
303-763-8300 / 800-677-8301

www.linkedin.com/in/jimwgarner

http://susanllevin.mymangosteen.com/@7a593_05
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Habernews is on FaceBook!
https://www.facebook.com/HabershamNewsletter
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Please join us Friday, July 4th for the 
Habersham 4th of  July Extravaganza!

Schedule of  Events:

Parade:  9:30 AM -  Mum Grace Park
Decorate your bikes, wagons, strollers and golf  carts and join us for 

fun in the Park.  We hear the Margarita Mommas will be back this year 
and if  it gets too hot for you, the firemen are going to bring their 

trucks to the park and cool you off!

Cookout and Fireworks at the Pool - 
7:00-10ish

Hamburgers, Hotdogs and Desserts will be provided.  Please bring a 
side dish to serve 6-8 people including serving utensils.  BYOB but 

remember NO GLASS AT THE POOL!

AWESOME FIREWORKS WILL BEGIN AT DUSK!

Don't forget to bring your chairs!  



Submissions for next issue to: 

habernews@gmail.com
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