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Welcome to this weeks

edition of The Waxhaw 
Gazette! If you own a 
business and have any
news worthy happenings 
planned or know of 
someone new coming in, 
send me a press release
and I will be happy to 
include it. Contact me
directly with comments or 
suggestions at: jtiley@ 
thewaxhawgazette.com

A Real Hometown 
4th of July Celebration

By John Tiley 

Backyard BBQ

Featuring Burgers
and Dogs,
Lemonade and
Chips… Parades
and Fireworks!
These are the
visions 4th of July
bring to my mind.

How much more American can you get? Some of us go to
the beach and others wish they could. It’s going to be hot
because summer is in full swing. And, if there are kids
around, you might even get caught by an unexpected
water balloon or two. …all in good summer fun. Since I
have been living in the Waxhaw area, some fifteen years
now give or take; I appreciate more and more the home
town approach taken here.

   The festivities are kicked off at 10AM with a few
announcements from the Judges Area followed by a local
singer doing a rendition of the National Anthem. And this
year we are extra lucky to have Laura Pettler here to do it.
She always does such a great rendition! Then the Parade
starts up featuring pretty girls and politicians, marching
veterans in their immaculately cared for uniforms with
even a war hero or two honored for their sacrifices; bands
and kids groups, tractors and horses, if it can be in a
parade, its probably going to be seen here! You just don’t
get that in the big cities!

I  Throughout the day things will be happening around

town. There’s plenty of good food at the local restaurants
for those of you who aren’t going home to do a “proper
back yard BBQ” and as always the antique shops are open
for you to meander through and perhaps find just the right
treasure to take home.

   Then in the evening, amongst friends and neighbors, you
have to hunt to find just the right piece of grass to throw a
blanket down or set up couple of chairs ...or maybe just
pull up a bit of street curb. Around 9PM comes the main
attraction starting off with a bang, one of the absolute best 
fireworks displays to be seen. And they are set off in a
field right there in front of you. Not some big commercial 
presentation launched from the tallest building around or a
barge offshore. Believe it or not, I even like the insects
buzzing around my feet, taking a bite or two before I can 
spray 'em with the Off, that was the way it was done when
I was a kid and, if your asking me, its how it should be.

   I’m glad to be in Waxhaw this Fourth of July, our
Independence Day! What a great place to be.

 

I encourage all of you to pass our link along to your Waxhaw friends and relatives so they too can enjoy 

our paper. Remember we will be publishing every Friday with updates as they come out. As I continue the
process of building out our e-mail list, I will use it to send out announcements at time of publishing, with 
additional updates as warranted, so if your not already on our list and wish to become a subscriber, please
drop me a line with your request. 
    And remember, there is never a charge to be a subscriber!

On a Side Note:

In case you have been 

wondering, Laura Pettler 
hasn't been seen or heard from
much lately. She is in the 
middle of a large CSI Case
and when that isn't keeping 
her busy, she is studying for 
her Masters Degree in 
Criminal Justice. Not only 
can this girl sing but she is 
exceptionally smart too. 
Good Luck in all of your 
endeavors Laura! 

From the Town:

Color your holiday Red, 

White and Blue this 4th of
July in historic downtown 
Waxhaw!

This year's parade theme is
"From Sea to Shining Sea!" 
with emphasis on celebrating
our country from the Pacific 
to the Atlantic Oceans!

   The Parade steps off at
10:00 am in front of the 
Judges station on Northwest 
Main Street and Hwy 16 by 
the Waxhaw Fire Station with
Laura Pettler singing the 
National Anthem!

   After the parade please take
time out to visit the stores and 
unique products from antique 
dealers to art collections!
Something to see and do in 
our wonderful town! 

   Thank you for choosing
Waxhaw as your destination 
for this year's Independence 
Day Celebration!
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Market Turns Into A Bear!

It is no secret that, as

the economy has slowed
and gotten into more and
more trouble and that the
stock market, which is
posting losses not seen
since the thirties, is

sliding into a decisively “Bear Market Mode” now. Why?
There are three major factors at work here. First, the
growth of the third worlds’ “Global Economy” is
backfiring, if not just miss-firing.  Even though places like
China, Vietnam, etc, have all hit major slow downs
rippling into the market place, they are becoming less and
less the bargain they once were. Workers in those
impoverished countries are having their own boom, buying
cars, clothes and Flat Panel TVs, enjoying a lifestyle
resembling our own and that has taken a toll on the "low
cost" of manufacturing overseas. Better wages, food, cars
and such are being expected, and because of that, no longer
can the Wal-Mart mentality be maintained. The bottom line
is that all of the corporate executives that enjoyed
excessive profits by outsourcing and exploiting the global
market place are now paying the piper as those economies
are no longer so advantageous.

   Secondly, as a world leader, the United States is having
its own difficulties, mainly stemming from the housing
market problems. Over buying, over extending and
overbuilding, it is all catching up. Credit crunch; where
everybody buys more than they can realistically afford. The
banks find themselves holding more and more weak or
un-payable notes cutting into profit margins and revenue
streams, generally putting a real strain on how they
continue to try to do business. Balloon mortgages are
bursting peoples’ dreams as they come do …and there are
two income families that are finding themselves suddenly a
one income families that is over their head in debt as their
partners lose jobs and incomes drop. And on that topic I
am afraid we are just seeing the tip of the iceberg.

   And thirdly, the oil shortfalls continue to grow and so the
price goes up and up and up. It is a world market and all of
the things we are doing hereto minimize usage does little to
put a dent in the growing needs of the global world. Until a
replacement for oil can be developed and put fully into
place there is nothing to be done because as the supply
continues to dwindle the demand for oil continues to
increase, subsequently driving the price ever higher and
higher. I am afraid that, at long last, we have reached an
unsustainable lifestyle world wide and consequently we
will go through ‘correction after correction” until a balance
is achieved.

 IThat is a lesson learned in history time and time again.

Sadly it is a lesson that has the potential of leaving America
a mere shadow of its former self. But American has showen 
it knows how to pull itself up by the boot straps before. It
has, it can and I believe it will again. I can, with little
trouble, envision a new America based once again on her
foundations. New discoveries and new industries will
emerge from this quagmire we find ourselves in. Why? 
Because Americans will make it happen. And with a
renewed pride in creating products and jobs that are the best
in the world. It seems fitting on this 4th of July, while we are 
celebrating our independence, to envision a future where our
country will be standing proud once again with our destiny
decided by the determination and willingness to do what
ever it takes. To make our lifestyle the lifestyle everybody 
else in the world wants to have.

   Speaking of which, American ingunity never ceases to
amaze me, and......

If This Is True...

   You probably ought to watch this announcement quickly. 
Oil companies and "others" might not want to see this
happen...

......It is simply amazing!  We wouldn't have to use our food
for gas!  Pay particular attention to the statement the guy
makes at the end. 

And, if it is true it begs the question, 'Why aren't we funding
this to its maximum potential?'

Watch the movie

 

 

Area prices for gas in the
Waxhaw area as of 7/3/08
According to all stations, everybody I called today are reporting
prices at $3.99.9 per gallon. It will be interesting to see if the 

pricing remains the same tomorrow, the official 1st day of the holiday weekend. Check back as 
I will update tomorrow mid~day. 

 3/20/08  7/3/08

Texaco:  $3.19.9   $3.99.9

Pure: $3.24.9   $3.99.9

Little General: $3.24.9   $3.99.9

Shell: $3.24.9   $3.99.9

Wax. In n Out: $3.26.9   $3.99.9

Mineral Springs:  

M. S. Grocery  $3.20.9  $3.99.9

Texaco: $3.21.9   $3.99.9

BP 
on New Town $3.21.9   $3.99.9

Factoid(s) of the day

Another day another dollar, or in 
the case of 'Light Sweet Crude'
another $5 dollars..... ( I'd hate to be
the guy whose job is to do the taste 
test to determine if we have light 
sweet or heavy sour... but I guess
that is a discussion for another day) 

Factoid #2, who do we import the most from?  Saudi
Arabia? maybe Nigeria? Iraq? 
Nope, believe it or not, the one country we import the most
oil from is our neighbor to the north, Canada.  79 million
barrels a month come from Canada, of course Saudi Arabia
is second at 48 million, 3rd place... Mexico at 42 million.  In
fact, just less than 50% of our oil need is satisfied by OPEC
countries. 

Factoid #3, We hear all of these concerns in the Middle
East about what Iran is going to do next, and how they are
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$5 dollar increase because 'Libya is 
studying options to cut output'?

Factoid #1, is that as a nation we import approx 389
million barrels of oil on a monthly basis. Of this number,
slighly less than 1% of these imports come from Libya.  So
a potential disruption of 1%, causes a 3.5% increase in
price.... makes sense to me as well.   

contributing to supply fears, well guess how much we
import from them?  I'll give you a hint, we can import more
from my garage than we do from Iran.  Yes, that number is
zero.   

Factoid # 4, although it is a very small number, as a nation
we actually export ( send away) just shy of 1 million barrels
per month.   

Anyway, for what it is worth.  Enjoy the weekend.
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The Waxhaw Gazette 
welcomes your letters. 
and opinions. Please 
include your name, 
address and a point of 
contact where we can 
reach you. We only 
alter your letters for 
gramatical and 
spelling issues and 
will, as long as they 
are written in good 
tast and are relevent, 
publish all letters sent.

Thank You, 
The Management

In Your Opinion
Do you have something to say, we want to hear it........ 

Released from Rep. Sue Myrick... 

24% of SSA and VA benefit recipients in 
NC who are eligible for a stimulus payment 

have yet to get their checks

 

            (Washington, D.C.) – Today, U.S. Representative Sue Myrick (NC-9) announced that the IRS
estimates that 24% of Social Security and Veterans benefit recipients who are eligible for an economic
stimulus check in NC have yet to file their returns.  As a result, they have not received a stimulus check. 

 

            “I encourage anyone who receives Social Security or Veterans benefits to make sure they have filed
their taxes.  In years past you may not have had to file tax returns, but unless you file your taxes the IRS will
not send you a stimulus check,” said Rep. Myrick.

 

            Currently, over 4,500 people eligible for the stimulus check have not filed in Gaston County.  In
addition, over 2,400 have not filed in Union County and over 12,000 people in Mecklenburg County. 

 

            Should these citizens have questions about filing their taxes, they can contact Rep. Myrick’s Charlotte
office at 704-362-1060, or the Charlotte IRS office at (704) 548-4100.

 

###
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Waxhaw's
Events Calander

Scrapbook "Book in a Night" Class
Thursday July 24th 6pm

Brought to you by:

Back In The Day
120 N. W. Main Street, Waxhaw, NC 28173

Wedding? New baby?
Special vacation? Big party?

Make your 20+ page "brag" sized book 

for the event in one night! Ready to add
pictures!

You get:
- 6x6 linen-covered scrapbook (your
choice post or ring, and choice of colors)
- 10 page protectors for the scrapbook to
make 20 pages
- any one of 10 scrapbook kits catalog
which makes 30+ pages
- precut cardstock and borders for your
convenience
- you don't have to have pictures on class
night, they can be added later

 

$40 covers all materials and instruction. Registration deadline
is July 14th. Call 704-320-3659 or stop by the shop to
register. You choose your kit and scrapbook at registration so
we will have them on hand for the class!

REP. MYRICK ANNOUNCES STAFF CHANGES

 

            (Washington, D.C.) – US Representative Sue Myrick (NC-9) announced today several staff changes in her DC
office, effective July 7, 2008.

Taylor Stanford is Rep. Myrick’s new Press Secretary.  Originally from Waxhaw, NC, Stanford joined Rep. Myrick’s office
in June of 2007.

Former Communications Director Andy Polk will now serve as the Legislative Assistant for Military and Foreign Affairs. 
Polk is a native of Monroe, NC, and has been a member of Rep. Myrick’s staff for six years.

Kevin Klein, also from Monroe, NC, will be moving from Staff Assistant to Legislative Correspondent, and Robert Moore
of Weddington, NC, will be joining Rep. Myrick’s staff as the new Staff Assistant.

Myrick To Unveil Groundbreaking Social Security Disability Program  

            (Washington, D.C.) – On Monday, July 7, 2008, US Representative Sue Myrick (NC-9) will hold a press
conference to announce a pilot program that will help relieve the extreme Social Security disability backlog that affects our
area’s citizens.  This pilot program is the first of its kind nationally.     

The average time it takes to for people to have their disability claims processed in Charlotte is almost two years, which is
one of the worst wait times in the nation.  The Charlotte Observer recently reported that people are literally dying while
they wait for their benefits. 

Rep. Myrick will announce what the new pilot program is and how it will help those waiting for their benefits.  She will be
joined by Social Security Administration Deputy Chief Administrative Law Judge Nancy Griswold; Vickie Norton, Director
of the Hearings Office in Raleigh; Region IV Chief Judge Ollie Garmon; and Nathan Holmes, Regional Communications
Director of the Social Security Administration in Atlanta. 

DATE:   Monday, July 7, 2008

TIME:    10:30AM

PLACE:
Charles Jonas Federal Courthouse
(On The Front Stairs)
401 West Trade Street, Charlotte, NC 28202

 

Sponsorship Proposal for the 8th Annual 
Go for Blood! Bike Tour & 5K Race

June 20, 2008 

                
The Union County Chapter of the American Red Cross is once again

proud to present the Go for Blood!Cycling Event 35 or 63 Miles and 5K Road Run, on August 2, 2008 at Cane Creek
Park.  For the past seven years, business sponsors like you have helped us raise thousands of dollars to support the local
chapter with disaster relief, assistance for local military families, blood collections, and other emergency preparedness
services.  As one of our major fund raisers of the year, Go for Blood!makes a huge impact on the services we provide in
Union County. We need your help to insure that our local Red Cross has the necessary funds to serve our growing
community.  We are extremely thankful for your financial  support.
 
Go for Blood! Cyclists will take to the beautiful country roads early on August 2nd.  Runners will participate in a 5K Road
Race, with both events supported for safety by our Highway Patrol.  Participants are welcome to run, bike, or any
combination thereof, and will be treated to a picnic style lunch for their efforts.  Our event site will host a blood drive,
massages, music, tents, and more.   For more information about event details, visit our website at
www.unioncountyredcross.org. 

Sponsorship Delineation for Go for Blood!

Presenting Sponsor (s) -$5000 Presenting sponsor name/logo will precede the name of event, thus being referred to and
associated with the event in ALL publications and other event promotions, including the chapter website. Your generous
donation will support all local American Red Cross services in our community.

Gold Sponsor - $2500   Your generous donation can help a family of five with emergency disaster response and to
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reestablish a home with first month’s rent and mattresses after a house fire, where they lose everything.

Silver Sponsor - $1500 - $1000   Your generous donation can help to pay for emergency lodging, 2 sets of clothing, and
medicine replacement during a single family emergency or help us teach 30 children lifesaving swimming skills.

Bronze Sponsor - $500    Your generous donation can help us to set up the necessary shelters during large scale weather
and/or terrorists events for our community. 

Contributor - $250  Your generous donation can help us collect much needed units of blood locally.

*ALL SPONSORS WILL RECEIVE PROMOTIONAL BENEFITS ACCORDING TO AMOUNT DONATED.
Promotional benefits may include event signage on various banners, web site sponsor acknowledgement, press release
coverage, and more. 

These areas of coverage are contingent according to amount sponsored.* 

Vendor Donation - Product   We will conduct a silent auction and appreciate vendor donations of substance for our
auction. 

                We hope you will consider sponsoring Go for Blood! this year.  In order for us to include your sponsorship in our
event preparation, we need a commitment from you as soon as possible.  Please feel free to call with any questions or
concerns.

               Sincerely,

 

Sheila Crunkleton
Director of Development
2008 Go for Blood! Cycling Event 63/35 Miles and 5K Road Run
Union County Chapter - American Red Cross
608 E. Franklin Street, Monroe NC 28112                                                                             
704-283-7402 ph 704-282-0810 fax www.unioncountyredcross.org                              
A Central Carolinas United Way Member Agency
crunkletons@usa.redcross.org
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Arts, Crafts & Home: 
               4th of July BBQ Receipts
   I am your typical back yard BBQ Guy! I love it hot off the grill, whether its a simple Dog or a London
Broyal there is nothing like it. Especially for the Fourth of July Holiday! Below I have included a 
couple of receipts I found on the web that I am planning on trying this year myself. Check them out, 
and give them or perhaps others a try and let me knowhow they go over with your family & friends!

By John Tiley 

Smoked Pork Tenderloin
By Chef Joseph F. Costa, CEC, The Art Institute of 
Atlanta

2 to 3 pounds pork tenderloin
8 ounces water
1 ounce rice wine vinegar
4 ounces soy sauce
1 tablespoon chopped garlic
1 3/4 tablespoons grated fresh ginger
2 tablespoons kosher salt
1/4 cup brown sugar
1/2 cup juniper berries (optional)
Whole white peppercorns to taste
1 dash crushed red pepper

Clean tenderloins and set in bowl in refrigerator.

To make brine, combine remaining ingredients in a 
small pan and bring to a simmer, turn down heat and let 
steep for 8 minutes. Allow brine to cool to room 
temperature (this process may be aided by 
refrigerating), cover tenderloins and let marinate for 4 
hours.

Cook in smoker until they reach an internal temperature 
of 145 degrees. Tenderloins may be grilled in the 
absence of a smoker.

Slice 1/4-inch thick and serve with ginger orange BBQ 
sauce.

interesting form and
foliage are also great reasons to call them sensational.

Zesty Garlic Shrimp
By BillCanGrill.com

The garlic flavor of this shrimp is simply irresistible. 
Make plenty because they won't last long!

For the Marinade:
¼ Cup Extra-Virgin
Olive Oil
2 Tablespoons Fresh
Lemon Juice
2 Tablespoons Finely
Chopped Fresh Italian 
Parsley
2 Teaspoons Dried Oregano
1¼ Teaspoons Minced Garlic
1 Teaspoon Grated Lemon Zest
½ Teaspoon Kosher Salt
¼ Teaspoon Fresh Ground Black Pepper
¼ Teaspoon Crushed Red Pepper Flakes

20 Jumbo Shrimp (about 1¼), Peeled & De veined
1 Tablespoon Fine Dried Bread Crumbs

To Make the Marinade:
In a medium bowl whisk together the marinade
ingredients.

Place the shrimp in a large, reseal able plastic bag and 
pour in the marinade. Press out most of the air and seal.
Turn the bag to distribute the marinade. Place the bag in
a bowl and refrigerate for 30 minutes to 1 hour.

Remove the shrimp from the bag and discard the 
marinade. Thread shrimp onto skewers, either one per
skewer as an appetizer or five per skewer as a main
dish. Sprinkle bread crumbs evenly over the shrimp.
Grill over direct medium heat until just opaque in the 
center and firm to the touch, 4 to 6 minutes, turning
skewers once halfway through the grilling time. Serve
warm.

Makes 4 to 20 Servings

Total Preparation Time: 1½ Hours

Total Cooking Time: 4 to 6 Minutes

Super Barbeque 
Bacon Cheeseburgers
By BillCanGrill.com

Barbeque bacon cheeseburgers with a twist! Everything's on 
the inside! Don't get hamburger that's too lean. You need the
fat to help the meat hold its shape without falling apart. Some
of the fat will melt and drip out. Use any cheese you like; I
like sharp cheddar for these burgers. Use your favorite
barbeque sauce or try one of our homemade barbeque sauces.
Take care not to add too much barbeque and Worcestershire
sauce or your patties won't stick together.

2 to 3 Lbs 80% Lean 
Hamburger
Shredded Cheese
Barbeque Sauce
Worcestershire Sauce
Liquid Smoke, Hickory or
Mesquite, if desired
Bacon (you can use Hormel
Real Bacon Bits instead)
Sliced American Cheese

Fry the bacon and set aside to cool. When cooled, crumble 
into small pieces.

Place the hamburger in a large mixing bowl. Add the 
barbeque sauce, Worcestershire sauce and Liquid Smoke (if
desired). Add sauces/liquids in small amounts to ensure your
patties won't fall apart. Using your hands, mix well. Mix in
the shredded cheese and crumbled bacon.

Form hamburger into balls and press into ¼" to ½" thick
patties. Place patties on a plate. When the plate is full, tear
off a sheet of wax paper and continue making patties. Let
patties stand at room temperature for 30 minutes.

Grill over direct medium until the internal temperature is
160°, 8 to 10 minutes, turning once halfway through the
grilling time. After turning the patties, brush barbeque sauce
on the patties. With 2 minutes of grilling time remaining,
place slices of American cheese on the patties, if desired.

Serve with your favorite burger toppings and condiments.

Makes 6 servings or more depending upon the size of the 
patties.

Total Preparation Time: 30 Minutes

Total Cooking Time: 8 to 10 Minutes

Difficulty: Moderate

Check out "My BBQ LINKS:"

Bill Can Grill

Best Back Yard BBQ Party Recipes 
and Finger Foods

Backyard Barbecue Recipes
- Ring in The Lazy Days of Summer -
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Barbeque
Safety 101
By BillCanGrill.com

These essential grilling 

tips will keep your 
backyard barbeque 
parties safe and fun.

1. Grills radiate a lot of
heat, so be sure to keep 
them at least 10 feet
away from any 
combustible materials, 
including the house, 
garage, deck rails, etc.

2. Never use a grill 
indoors or under a 
covered patio.

3. Never add lighter fluid 
to a lit fire.

4. Never use a grill that 
wobbles, leans or is 
otherwise unstable.

5. Always use long 
handled tools to tend the 
fire and food.

6. Always wear heat 
resistant barbeque mitts 
when tending the fire and 
food.

7. Never spray or brush 
oil on a hot cooking 
grate. Brush the food 
instead.

8. Don't wear loose or 
flammable clothing when 
grilling.

9. Never use water to 
extinguish a flare-up. 
Close the lid and reduce
the amount of oxygen 
supplied to the fire to put 
out flare-ups.

10. Keep a fire 
extinguisher nearby in 
case of a mishap.

11. Never pour water on 
a grease fire. Close the 
lid and all vents. Turn off 
gas grills at the source.

12. Never store propane 
tanks and spares inside, 
including the garage.

13. Keep children and 
pets away from the grill.

14. When done, close the 
lid. For charcoal grills, 
close the vents and let the
coals go out on their 
own. For gas grills, turn 
off all burners and close
the valve from the tank.
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would hear nothing of it.

Getting the wood was another problem. There's a ban on 
cutting local trees in order to save the spotted owl.

I tried to convince the environmentalists that I needed the 
wood to save the owls - but no go!
When I started gathering the animals, an animal rights group
sued me. 
They insisted that I was confining wild animals against their
will. 
They argued the accommodations were too restrictive, and
it was cruel and inhumane 
to put so many animals in a confined space.

Then the EPA ruled that I couldn't build the Ark until they'd 
conducted an environmental impact study on your proposed 
flood. 

I'm still trying to resolve a complaint with the Human 
Rights Commission on how many minorities I'm supposed 
to hire for my building crew.

Immigration and Naturalization are checking the green-card 
status of most of the people who want to work.

The trades unions say I can't use my sons. They insist I have 
to hire only Union workers with Ark-building experience.

To make matters worse, the IRS seized all my assets, 
claiming I'm trying to leave the country illegally with 
endangered species.

So, forgive me, Lord, but it would take at least 10 years for 
me to finish this Ark.

Suddenly the skies cleared, the sun began to shine, and a 
rainbow stretched across the sky.

Noah looked up in wonder and asked,
'You mean you're not going to destroy the world?'

'No,' said the Lord.
'The government beat me to it.

Now that plaintiff's counsel has, after much time and effort, provided
defendants with a specific and comprehensive statement of plaintiff's
claims and the factual basis thereof, defendants' counsel have the
chutzpah to call it "dreck" and to urge the Court to ignore it. Plaintiff 
moves that this language be stricken for several reasons.

First, we think it is impertinent to refer to the work of a fellow
member of the bar of this Court with the Yiddish term "dreck" as it
would be to use "the sibilant four-letter English word for excrement."

(Rosten,The Joys of Yiddish (Simon &Schuster, New York, 1968)
p. 103.)

Second, defendants are in no position to deprecate plaintiff's counsel
in view of the chozzerai which they have filed over the course of this
litigation.

Finally, since not all of plaintiff's lawyers are yeshiva bochurs,
defendants should not have assumed that they would all be
conversant in Yiddish.

WHEREFORE, plaintiff prays that the Court put an end to this
mishagas.
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