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My grandmother is ninety.  She’s dating.  He’s ninety-three.  They’re very happy.  They never 
argue.  They can’t hear each other. - Cathy Ladner

cryptoquote answer: Never Too Late
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ORANGE COUNTY ANIMAL SERVICES — Meet 
Kate ! This gorgeous girl is around 2 years old and looking for a 
new place to call home. If there’s one word that describes Kate, it’s 
sweetheart. She’s kind, gentle, mellow and forgiving. She doesn’t 
demand 
attention 
but 
appreciates 
it even 
in small 
quantities. 
She’s 
respectful 
of visitors 
and their 
space. She’s 
just pretty 
amazing 
and, of 
course, is 
too humble to even know it. Visit her today at Orange County Animal 
Services, 1601 Eubanks Road, Chapel Hill. You can also see Kate and 
other adoptable animals online at www.co.orange.nc.us/animalservices

pet of the week

                    
           weaverstreetmarket.coop       facebook.com/weaverstreet       twitter.com/weaverstreet
             

Now until January 31, 

save $1.00 on homemade 
Chicken Pot Pies & Vegetable Pot Pies!
       while supplies last!

                          Monday, January 23rd  Celebrate early!  

National Pie Day

for all
shoppers

 Jay Parker, Broker
jayp@weaverstreetrealty.com  919.225.6773

photo by Gretchen Mathison in front of the Carrboro PTA Thrift Shop

“A suit and tie don’t make a realtor any more 
than a beret or a wispy beard make an artist. 
Friendliness, humor and being yourself are 
all part of being a professional.”  

Home Improvement

Carpenter Kendrick Harvey 
Carpentry Service. I have been 
a local carpenter for 26 years. I 
make big pieces of wood smaller 
and nail them together! Any kind 
of framing. Decks, Log struc-
tures, Screen, Porches, Cabi-
nets, Remodels, Fences, Barns, 
That door you bought at Habitat, 
Acoustic Tile Ceilings, Tile, Book-
shelves, Planters, Metal roofs, 
Floors, Cable deck railings, Per-
golas, Trellises, Trim, Skylites, 
Move or make new doors or win-
dows, Retaining walls, Any car-
pentry related repairs. I work by 
the hour or by the job. Referenc-
es available. Feel free to look at 
sample work on my website. Ken-
drickHarvey.com kendrickch@
gmail.com 919-545-4269 

House for Rent

Carrboro house on 
Prince St.

3 bedrooms, 1 bath. Large yard. 
$1000/mo. Month-to-month or 
short term lease available. Call 
919-264-6618

Homes for Sale

Custom Craftsman Home 
has all the bells & whistles you’d 
expect. Granite counters, stainless 
appliances, upgraded cabinets, 
two-story living room w/ gas-log 
fireplace. MBR with coffered ceiling 
and spa-like bathroom. 2-car ga-
rage. 2.7 acres $385,000 Weaver 
Street Realty 919-929-5658 

Interesting layout with a 
LOT of flex space. Two bonus 
rooms and a detached, wired 
studio! 2+ acres with walled gar-
den and koi pond. Master bed-
room has private deck that leads 
to sauna room. Adjacent 2ac lot 
also for sale. $319,900 Weaver 
Street Realty 919-929-5658 

Passive Solar on 5 acres 
within walking distance to the Haw 
River. Brick & wood floors, wood-
stove, screened porch. Pole barn. 
Garage wired for a kiln. Detached 
studio building. $299,500 Weaver 
Street Realty 919-929-5658 

truly green home Awesome 
remodel of early 20th c farmhouse. 
Radiant heat floors, tankless radi-
ant heat water heater, metal roof, 
organic gardens, active spring on 
5ac lot. 3BR/2Ba, large rooms, 
great kitchen! Weaver Street Re-
alty 919-929-5658 

Walk to downtown Car-
rboro from this renovated 
brick ranch on 1ac lot. Great 
natural light and fully finished 
walk-out basement. 2 fireplaces. 
$384,000 Weaver Street Realty 
919-929-5658 

Office Space for 
Lease/Sale

Office space for rent 
in downtown historic Carrboro 
building. 2400 square feet now 
available. Call 919-264-6618. 

Office/retail space for 
rent Former Red Hen location. 
201 W. Weaver Street. 919-516-
6002. 

Services

DIVINEROSE FACIALS 
2012: Feed your Self Beauty 
with a Divinerose Facial...... 
Cori Roth, Wholistic, Certified 
Dr. Hauschka Esthetician and 
Retailer. Please visit diviner-
ose.com for more info. 

Pets For Adoption

cats handsome, orphaned sib-
lings, very healthy 7yrs, 15lbs. 
Kittenish funny, but not destruc-
tive. Please call 942-2607. 

REAL ESTATE & CLASSIFIEDS
CLASSIFIED RATES $5.00/issue for up to 15 words. Words over 15: $0.35/word/issue.  

Place your classified ad online until MIDNIGHT Tuesday before publication!

PLACE YOUR AD
carrborocitizen.com/classifieds

sell your stuff.
carrborocitizen.com/classifieds

What does it take to make it to the top?
R e g u l a r 

readers may 
recall that I 
have a thing 
about the pro-
liferation of 
top lists, spe-
cifically those 
put out by 

those “with it” news organizations 
that use them for a quick, cheap 
traffic boost, branding or both.

The technique, whether it’s 
Forbes, The Daily Beast or Mod-
ern Duvet, is pretty much the 
same: Establish a theme, assemble 
three or four criteria and call in 
the interns to dutifully pull some 
photos of the places that sort to 
the top along with a few fun facts 
from Wikipedia. Then watch the 

hits roll in as people link to the 
list on social-network sites and the 
towns’ public relations folks treat 
the information as if it’s a Harvard 
Business School case study.

“Hey, Ma! Modern Duvet says 
we’re best small town for floral 
comforters!”

At a press conference at Town 
Hall, Mayor Smith called the new 
study an important acknowledge-
ment of the town’s growing prowess 
in housewares.

Top lists are generally such 
cheap journalism that poking 
holes in them – as I am now do-
ing – is becoming its own form of 
cheap journalism. 

Let’s take the most recent list 
from The Daily Beast, which 
named Durham the most tolerant 

city in the country, as an example.
To compile its tolerant city-

themed list for Martin Luther 
King Jr. Day, the Beast looked at 
cities with a population of more 
than 250,000, using the number 
of reported hate crimes in 2010, 
the diversity of the population 
according to the census, the di-
versity of religious adherents, the 
number of same-sex couples and 
“state-wide statistics on the scope 
of anti-discrimination laws, at-
titudes regarding same-sex mar-
riage, according to projections by 
Columbia University professors, 
and religious tolerance, based on 
a Pew Forum on Religious and 
Public Life survey.” Note the term 
“statewide.”

I could be wrong, but I think 

that means Durham is the most 
tolerant city in the U.S. based on 
a low number of reported hate 
crimes in 2010; a diverse popula-
tion; a large number of same-sex 
couples; and progressive, tolerant 
attitudes professed throughout 
North Carolina, a state with a 
marriage discrimination amend-
ment slated for this year’s ballot 
that is currently polling 60/40 in 
favor of passage.

Another thing that peeved me 
about The Daily Beast feature was 
that in the blurbs on each city, 
they did not break out the num-
bers of people of Hispanic ori-
gin. That would have underlined 
Durham’s diversity. Instead, the 
Hispanic population is lumped 
into the white population. Really 

irksome in the presentation of the 
list was that the Beast used a photo 
from about a decade ago of civil 
rights activist Ann Atwater with 
C.P Ellis, former head of the city’s 
KKK chapter. The photo was a 
publicity still from An Unlikely 
Friendship, a 2002 film by Chapel 
Hill’s Diane Bloom that details 
how the two enemies during the 
1970s became friends. It’s a com-
plicated story and worth delving 
into (dianebloom.com). Ellis died 
several years back and Atwater has 
had some serious health issues. On 
the Beast site, Bloom isn’t credited 
and there’s no indication of who 
the people in the photo are.

All that said, yes, Durham 
does seem to be a more tolerant 
place than others and it’s nice 

someone said so. And thankfully, 
a lot of my friends who posted the 
link to The Daily Beast’s list did 
so with a comment along the lines 
of “I hate these lists but hooray for 
Durham.”

No doubt Durham’s leaders 
will herald the news and put a link 
to that sucker right on top of their 
website, just like we do here when-
ever we’re awarded a top spot for 
something. You can’t fault town 
leaders for trumpeting a little 
good news, as long as they keep it 
in perspective and remember the 
cursory nature of these lists.

It won’t be long before some 
other place around here is named 
the best town for something or 
other. Best keep a few grains of salt 
at the ready. 

Big
City

B y  K i r k  R o s s

 

What’s at Market
MEAT: pasture-raised chicken, pork sausage, 
brats, various other cuts of pork, lamb, various cuts 
of beef and more VEGGIES: Broccoli, veggie 
and herb plant starters, Brussels sprouts, arugula, 
cilantro, parsley, sorrel, escarole, radishes, carrots, 
turnips, beets, cabbage, ginger, fennel, potatoes, 

lettuces, kale, bok choy, Swiss chard, collard greens, rapini, mustard 
greens, spinach, frisee, fresh herbs, scallions, white and purple sweet 
potatoes, green beans, pumpkins/gourds and more CHEESES: an 
assortment of goat and cow cheeses FLOWERS: paperwhites, 
tulips, hyacinths SPECIALTY ITEMS: wine, breads including 
bread crumbs, pies, cakes, tortes, jams, jellies, pickles, local hotdogs, 
fermented foods, vegan and gluten-free options and more

Recipe of the Week 
Super Soup with Lentils, Kale and 
Tomatoes 
Serves 8-10
Recipe provided by Susan Reda

Ingredients
2 cups lentils, picked over and rinsed 
1 tablespoon olive oil 
1 large onion, chopped 
2 ribs celery, chopped 
2 carrots, chopped, with ½ cup of leafy greens 
1 28 ounce can of diced tomatoes 
7-8 cups of water 
3 cups of kale, rinsed well, deveined, finely chopped 
salt and pepper, to taste 
1 tablespoon Worcestershire sauce

Method
Bring six cups of cold water and lentils to a boil. Reduce heat and sim-

mer for 20 minutes.
In the meantime, heat oil in a soup pot over medium heat. Add onions, 

celery, carrots and carrot top greens. Sauté until tender, five to eight 
minutes. Stir in tomatoes, lentils and four cups of water. Continue cooking, 
adding remaining three cups of water to achieve desired consistency. Adjust 
seasonings, adding Worcestershire. Bring back up to a simmer and stir in 
kale. Cook until kale is wilted. Taste for seasonings. I like heat so I spice it 
up with Tabasco and/or red pepper flakes, which are sources of Capsicums, 
rich in vitamins A and C and carotenoids.

Top with a spoonful of yogurt, sublimely reinforced with baked and pan-
sautéed sweet potato coins. A poached egg on top of the soup would also 
be nice and add extra protein.

winter 
Market 
Hours
Saturdays 
9am-Noon


