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of the furniture business, is taking to the
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478-279-3657 
1607 Capps Browning Rd., Rentz, GA 31075 

www.thecustomsawyer.com
jake@thecustomsawyer.com

Wider widths
available upon 
request.

• Rough cut or Kiln dried and up to FAS Grade lumber available 
 in Cherry, Curly Cherry, Maple, Ambrosia Maple, Cypress, Black 
 Walnut, Red Oak, White Oak, Quartersawn Sycamore & Pine.
• Specialty Timbers up to 55’ long for timber framed homes.
• Oak lumber for equipment trailer flooring/decking.
• Tongue & grooved flooring up to 12” wide.
• V-grooved paneling up to 12” wide.
• Ship-lapped lumber up to 12” wide.
• Furniture, Instrument, and Gun stock grade lumber.
• Barn lumber.
• Live-edged Slabs.
• Fireplace mantles.

We are a locally owned and operated 
sawmill business serving the needs of

Central Georgia and surrounding counties.

Top quality lumber sawn from our logs 
or yours and sawn at your site or ours.

CUSTOM SAWMILLING, LLCCUSTOM SAWMILLING, LLC

Jake Dean
Owner/Sawyer
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275-0231
OPEN MONDAY�-�SATURDAY 7AM TO 9PM AND SUNDAY 8AM TO 8PM

Where We Pride Ourselves On Customer Service!!
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Come home to
the Country
A Dublin couple has reinvented their
local bed-and-breakfast and created a
destination restaurant where world class
cuisine meets first-class hospitality  

By DAHLIA ALLEN

einz Krassnig and his wife Maria
Runggaldier moved to Laurens
County almost 15 years ago.
When they did, they brought a
bit of Tuscany with them. 

In September 2003, the first
guests visited their four-room bed and breakfast with
a small sunroom where the guests ate their morning
meal. They had named it Come Home to the Country.

Since then, it has acquired a new name – The
Dublin Farm – and has morphed into an upscale
restaurant. Heinz runs the business, deals with the
public and greets the guests. Maria cooks the elabo-
rate Italian dishes for the menus that change from
Friday to Saturday and weekly at Ristorante da
Maria. 

Each menu offers two or three meat entrée choices
and at least one fish entrée, often two. Everything is
cooked in true Italian style. Dinner begins with an
appetizer. It could be oven-baked pancetta and green
cabbage frittata.  It might be a dish of little rice balls

H

Photos by Dahlia Allen and 
courtesy The Dublin Farm

Maria Runggaldier (left) and Heinz Krassnig (right) have transformed the bed-and-breakfast they opened in 2003 into a gourmet restaurant. Its original
name, "Come Home to the Country," has now become a slogan for the newly-titled "Dublin Farm" and "Ristorante de Maria." 
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with mushrooms and moz-
zarella over marinara sauce. It
could even feature rolls of
prosciutto and grilled zucchi-
ni stuffed with a salad and
served with crostini.

And that’s just the begin-
ning. The first dish is often
ravioli, lasagna or gnocchi
served over marinara. The
entrée choices generally
include pork or chicken,
grilled beef top loin, grilled
salmon fillet, mahi mahi or
swordfish.

A different dessert each
evening follows a palette-
cleansing sorbet. It could be a
hazelnut chocolate tart,
orange-flavored creme bruleé
with fresh berries or straw-
berry tiramisu.

“The most popular
entrée is ooso buco, veal or
beef with red wine sauce,”
Heinz said. “The most popu-
lar dessert is the strawberry
tiramisu.”

Another favorite is the
snowball, especially popular
at Christmas, he said. It con-
sists of homemade chocolate
wrapped in ice cream and
rolled in meringue. 

“When the restaurant fea-
tures food from a certain
region in Italy, it is paired
with a wine from the region,”
he said.

Maria prepares the meals
entirely with fresh ingredi-
ents. They shop in the morn-
ing. She begins cooking
between 1 p.m. and 2 p.m. to
have the food ready to serve
at dinner, she said.

They do all the work
themselves, except for a few
part-time employees whom
they call in as needed.

Heinz is a native of
Austria who lived 17 years in
Germany before moving to
Italy. There, he met Maria,
who worked in a business

that involved her cooking. She also had
taught cooking classes for some 25
years. 

Travelling around Italy with his job
organizing leadership trainings, he saw
facilities like The Dublin Farm, espe-
cially in Tuscany.

“I had been in the United States on
vacation and knew I wanted to open a
bed and breakfast here in the
Southeast,” he said. “I really like the
modest winters. We traveled around
the Carolinas, Florida, Tennessee,
Virginia and Georgia.”  

Bed-and-breakfast guests, which share their morning meal in this cozy sunroom, mostly visit The Dublin Farm
from out of town in search of a relaxing escape amid its rural, outdoorsy backdrop and accommodations that are
both simple and sophisticated.  
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Heinz said he scoured the inter-
net looking at facilities and contact-
ing realtors. They found the proper-
ty, located on James Currie Road,
just as its owners were preparing to
move. 

“It was just the right moment,”

he said.
Getting here wasn’t quite as

easy though. 
“In 2002, it was right after 9/11.

The only way you could come to
America was as an investor or as
the employee of a foreign company

that sent you here,” he said.
As an investor, Heinz had to

submit his business plans, proof of
financing and proof of property
ownership. 

“Then you had to make a visa
application and wait for it to be

Five-course dinner menus, which vary on a nightly basis, are offered on Fridays, Saturdays, holidays and
other special occasions. The meals, featuring an appetizer, first dish, entreé, sorbet and dessert, are
served atop resplendent table settings inside the restaurant's homely dining room. 



approved,” he
said. “It was a big
risk for an
investor.”

He and Maria
waited four
months for visa
approval. Altogether, the process took six months, he
said.

Although the B&B has become increasingly busy,
the restaurant provides about 70 percent of the income.
Heinz and Maria are 50-50 owners.

Dining at Ristorante da Maria is by reservation
only. Heinz considers it a place for special occasions.

“Most of the traffic comes from the Internet,” he
said.

In May, one couple found The Dublin Farm on Trip
Advisor.

“They drove down from Toronto, stayed two nights
and drove back home,” he said. “I’d never had any-
thing like that happen before.”

Most of the B&B guests are from out of town.
Because Dublin is in the center of the state, The Dublin
Farm draws people going both ways on nearby I-16,
Heinz said.

“During the hurricane (Irma), the phone was ring-
ing constantly. We were able to accommodate a few,”
he said. “Often doctors and executives who are here for
just a few months will stay with us.”

Sometimes, the restaurant will feature dinner and a
show. Most often the entertainer is a friend from West
Palm Beach who has relatives in Wrightsville, Heinz
said, adding, “Those are always booked solid.”

German is Heinz’s native language; however, he is
fluent not only in English but Italian and Spanish as
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The bed and breakfast is surrounded by 30 acres of scenic 
farmland, including a pasture of horses and donkeys. The
grounds offer guests a relaxing natural retreat along with cozy
lodging that reflects the laid-back nature of the Dublin-Laurens
County community. 
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well. 
“The Dublin-Laurens County

Development Authority calls when
they have German-speaking indus-
try prospects. I talk to them about
the community,” he said.  

As she did in Italy, Maria offers
cooking classes several times a
year. She also does private classes
for groups of six to 10 people.  

Heinz and Maria have no plans

to expand. 
“We gave ourselves a

limit of 50-55 dinner
guests,” he said. 

Even though they
renamed the B&B, their
slogan is still “Come home to the
country,” Heinz said. 

Menus for each Friday and
Saturday are featured on The
Dublin Farm’s website at

www.dublinfarm.com.
Reservations can be made online or
by phone at (478) 275-8766. The
Dublin Farm is located at 875 James
Currie Road about 15 minutes from
downtown Dublin.

Ristorante de Maria and The Dublin Farm offer patrons a luxurious taste of Italy to go along
with a unique slice of life in the country. 
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MIDDLE GEORGIA TILE CO.
1109 Hillcrest Pkwy. • Dublin

478-274-1153

Tile • Carpet • Wood • Laminate 
Vinyl • Stone • Rugs

We've Got You Covered
For All Your Flooring Needs!

NEED NEW FLOORING?
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B A N K

FIRST 
LAURENS 1st

2040 Veterans Blvd., Dublin
272-8874 875-3104

109 E. Main St., Dexter

When It Comes To Banking You 
Can Trust Our Experience!

If you value a higher level of personal service, and enjoy the idea of 
local decision making, First Laurens is your bank. We’re your neighbors, 

and we happen to be bankers too--experienced bankers, who 
understand the hometown approach to banking.

LET US MAKE YOUR EVENT SPECIAL

1096 MATHIS ROAD • DUBLIN, GA
PAM MATHIS - OWNER • plmathis2003@yahoo.com 478-278-4484DELIVERY/PICKUP AVAILABLE

•�FOLDING TABLES/
CHAIRS

• ARBORS/
ENTRANCE 
DOORS

• VINTAGE DÉCOR
• IRON BAR TOP 

TABLES
• BEVERAGE 

SERVERS

• CHANDELIERS, 
CANDELABRAS,
LANTERNS

• BARN WOOD 
BEVERAGE CART

• MAHOGANY 
WOODEN CHAIRS

• DISTRESSED 
ACCENT TABLES

TIMELESS
EVENT 

RENTALS

TIMELESS
EVENT 

RENTALS

Your shop for 
bridal registry and 

so much more!
Stop in and see 

what’s new!

WILLIAMSBURG VILLAGE SHOPPING CENTER 
478-272-6767
WWW.COLLEENSCHINA.COM

Colleen’s

We have it all
for your gift
giving and 

entertainment 
needs!

Business phones Business phones 
need updating?need updating?

THE BRADMARKTHE BRADMARK
COMPANYCOMPANY

1144  N. Jefferson St., 
Dublin • 275-3742

“Brightening the Future of Healthcare by Connecting 
Superior Talent with Innovative Medical Facilities”

1-888-594-1094
707 Unit-B Kellam Rd.

Dublin, GA 31021
APPLY NOW AT:

www.platinummedicalstaffing.com

AHA CPR Classes for Individuals & Businesses by Appointment
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www.DublinTire.com
AUTOMOTIVE SERVICE

Oil Change • Brake Repairs • Alignments • Minor Repairs
Battery Replacement • Maintenance

TRUCK SERVICE
Breakdowns • Engine & Transmission Repairs

Hunter Truck Alignments • Full Services
Preventive Maintenances–Wet or Dry

DOT Inspections • Brake Services • Trailer Alignments
TIRES

Passenger Vehicle, Truck & Specialty Tires
Tire Repair • Tire Balancing

Industrial Flat Proofing & Mobile Tire Pressing
24 HOUR EMERGENCY SERVICE103 Travel Center Blvd.

Dublin, GA 31021

hamptoninn.hilton.com
478-998-0330 • phil.patel@hilton.com

478-246-6055

WILLIAMSBURG VILLAGE
1807-B Rice Ave. • Dublin, GA • 478-275-1579

(Located between Dublin Auctions & GG Formals)
Monday-Saturday: 10:00 a.m.-6:00 p.m.

NEW OWNER, JEFF KIDD

Find those unique items you’ve been searching for!

Over 12,000 Square Feet • 90 Booths & Vendors

Dublin Antique
Mall & MoreWe are your full service Yanmar dealer!

Rental • Sales • Service
2748 Hwy. 441 S. Dublin 

(478) 274-3000

Mike & Cheryl Brooks

 C
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DUBLIN’S ONLY FULL 
SERVICE RENTAL CENTER
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118 S. Jefferson St., Dublin • 478-272-7671

Monday - Saturday 10:00 a.m. - 6:00 p.m.

Claire’s  U-Neek Boutique
Clara Guyton, Owner

Let Claire’s Help You Make the Perfect 
Fashion Statement This Holiday Season!

Claire’s is focused 
on providing high 
quality service and 
customer satisfaction 
- we will do 
everything we can 
to meet your 
expectations!

• Jewelry  •  Scarves  
• Hats  •  Purses  
• Ladies Dress Suits
• Casual Dress 
• Shoes

803 E. Jackson Street, Dublin• 478-272-3340803 E. Jackson Street, Dublin• 478-272-3340
 411 E. Court Street, Wrightsville • 478-864-2206 411 E. Court Street, Wrightsville • 478-864-2206
www.rochefarmandgarden.comwww.rochefarmandgarden.com

Where you’ll find everything the farmer, home gardener, 
professional landscaper, and home horticulturist might need. 

Expect old fashion, traditional, high quality 
service at both our locations. 

jnhare@REALTOR.comjnhare@REALTOR.com

Janice NhareJanice Nhare

Office: (478) 609-0467 • Cell: 478-278-3677

Buying, Selling,Buying, Selling,
or Relocatingor Relocating

to Dublin?to Dublin?
Call someone with

38 years experience! 
Call Janice Nhare for all 
your real estate needs!

CURRY RESIDENTIAL

Janice NhareJanice Nhare
ABR, CDPE, CRS, GRI, SRES

Associate Broker
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hris Sumner sees a reminder of what he
knows to be a divine plan behind his
recent journey as a pilot each time he
opens up the sliding doors of his hangar
at W.H. Bud Barron Airport to wheel out

a shiny, silver-and-gold Bell R44 helicopter he now calls
his own. 

He believes the will of God has had a lot to do with
the early success of his helicopter company, which went
from dream to reality in short order during the summer
of 2015, when he purchased the building as a home for
the new bird just a few months after he landed it in
Dublin for the first time. 

Sumner pulls his six-seater red and black golf cart,
with a University of Georgia G adorning the hood, to a
stop just in front of the hangar's entrance after a short
ride from the terminal, and
points to a sign mounted on
the right door with faded,
crinkly lettering marking it
with the number 616. 

He bought the structure
from its previous owner, Fred
Houston of Dublin Air
Service, in part because its
number carried a special - and
somewhat uncanny - signifi-
cance. June 16 (6/16), Sumner's birthday, is also the day
in 2015 that he flew the helicopter for the first time. 

"I told Fred, I said, 'Fred, I know you don't want to
sell it but there's something going on here bigger than
us.' And I told him that story and about a week later, he
called me and said, 'I'll take this for it.' And I didn't
argue with him, I just got him the money." 

The hangar is now the headquarters for the compa-

ny he's given the name Helo Max LLC, which will cele-
brate its third birthday this summer. 

The business, a first of its kind in the midstate, pro-
vides commercial aviation services - transportation,
tours, sightseeing flights and any other special event
you can think up that involves a helicopter. 

"It's mostly tours, but we also do some unique
events," Sumner said. "Probably the coolest thing I've
done, and we're getting a lot of calls from up there in
the Warner Robins-Perry area, was I did a gender reveal

(for a new baby). And we actually brought
the 'copter in over the field with pink smoke
everywhere, and the mother was in the field
dancing and they were getting pictures of
her with the helicopter hovering behind her.
That was probably the most incredible thing.
But we've done a couple of weddings. We
actually did one wedding at the campus in
Cochran at Middle Georgia State. We've
done ball teams celebrating championships,
we've done engagements, birthdays,

anniversaries, just pretty much anything." 
Recently, the company has evolved into a flight

training program that offers instruction to aspiring
pilots from throughout the region. 

"We do tours, we do a lot of them, but we're gonna
be hanging our hat on teaching people to fly helicop-
ters," Sumner said. 

The company marked its official beginning in 2015,

"I'm Learning to Fly, 
but I ain't got wings." 

By CLAY REYNOLDS

Lyrics, in blue, from "Learning to Fly," by Tom Petty and the Heartbreakers (1991, MCA Records)

Learning
to Fly

C Sumner, seen standing in front of the helicopter he calls "Raven" (above),
started Helo Max LLC in 2015. Based out of hangar 616 (shown below) at
Dublin's W.H. Bud Barron Airport, the company offers a variety of 
commercial aviation services and, now, flight training for aspiring pilots. 

(But it ain't
got wings)

Like the late singer/songwriter Tom Petty, Chris Sumner
learned to fly — and in an aircraft with no wings. Through
his aviation startup, Helo Max LLC, he now shares his love

for the skies — and helicopters — by introducing others to
the thrill of flying and training future pilots.



when his long-held dream took off the week he flew the
new helicopter home from its manufacturer in Los
Angeles.

Helo Max received its authorization to begin com-
mercial service from the Federal Aviation
Administration in mid-September. He bought the
hangar just 15 days later, and the business was cleared
for takeoff.

Ever since, the company has slowly gained altitude
as it grows into an aviation offering you'll find in no
other small- to mid-size community in Georgia.

"It's pretty cool having something that those big
cities don't have right here in Dublin," he said.

umner's dream of flying began as a fasci-
nation with airplanes in the early years of
his childhood growing up in a neighbor-
hood that sat beneath airliners' final
approach to the Atlanta airport.

"Probably when I was 6 years old, I remember liv-
ing on West Drive and looking up through a weeping

willow tree and seeing a plane fly low over the house,"
Sumner said. "And I still remember that to this day. But
I loved planes so much that me and Laurie would take
kids up to Atlanta and we'd just sit there at Hartsfield
and watch planes take off and land. When I fly some-
where, I usually check into the hotel that's right on the
runway with a balcony view, so I can just sit out there.
I'll get up during the night and go out there and watch
the planes come in and out. It's just something I guess
you're born with, you just love it."

He was born in Atlanta, but moved to Dublin at an
early age and has lived here the rest of his life. Sumner
graduated from West Laurens High School in 1985.

He dabbled in aviation, as well as several other
fields, at points early in his career while working and
attending school in middle Georgia. He ultimately
began working with Farmer's Furniture, where he's
now spent 24 years and manages the company's store at
Dublin Mall.

He almost became a pilot much sooner.
"I was actually training in an airplane when 9/11

happened, and they shut all the flight schools down,"
Sumner said. "I guess it was 2011, 2012 right around
New Year's that year, my wife had been diagnosed with
cancer and we were in Hawaii and we were doing a
helicopter tour, and they picked that helicopter up play-
ing Hawaii Five-0. I said to myself right then, I said,
'I'm gonna learn to fly a helicopter.'

"I had been in a helicopter several times. I don't
know. Going through that cancer and realizing how
precious life is and how God gives each one of us pas-
sions and stuff we love, you have to live it. And that's
what I decided to do."

He re-entered flight school shortly after that trip,
working through a near-five year process of training in
his spare time to gain his certifications, first to fly pri-
vately, then to offer commercial services and finally to
become an aviation instructor. The learning process is
ongoing, as he continues working toward new bench-
marks in his training and learns to fly new types of air-
craft.

"It wasn't easy though," he said. "I'm still actually
training in airplanes. I'm a flight instructor in airplanes
too, but I'm working on some twin engine and stuff like
that, so it's a constant education process. There's always
another layer that you can step up into."

His work flying and teaching through Helo Max,
along with his continued training, all comes in addition
to his full-time work. Achieving that balance, much like
moving the helicopter's three major controls - the cyclic
(maneuvers the aircraft in a certain direction), pedals
(360˚ rotation control) and collective (alters lift generat-
ed by the blades) - in the harmony required for it to
hover, takes dedication.

"When you love something that much, you just
want to follow your passion," Sumner said.
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"Well I started out 
down a dirty road.
Started out all alone." 

S



t's hard to say you've seen Laurens County
until you've seen it from the air.

A short trip several hundred feet
above Dublin reveals a number of sights
that you'll miss out on with your feet on the

ground: a glimpse of the sheer magnitude of the mass
of buildings making up the Carl Vinson VA Medical
Center, a view of the vast expanses of cemetery east of
Jefferson Street and the fast-moving panorama of natu-
ral scenery level with the tree line only a few dozen
feet above the stiff-moving current of the Oconee River.

Such is the thrill of flying Sumner enjoys every
time he takes to the skies, usually with a passenger
who's gathering those breathtaking views for the first
time.

Tours make up a large number of
his commercial flights. And he likes
to schedule them for the hours lead-
ing up to dusk, when the sun hangs
low in the sky and maximizes the
visual experience.

Engagements, weddings and
birthdays tend to be the most com-
mon occasions, though he does
flights involving families, ball teams
and clubs frequently too.

Raven is the name Sumner and
his wife Laurie have given to the Bell
helicopter, which carries three pas-

sengers along with the
pilot inside its mostly-
glass cockpit. The nick-
name originating from
the machine's model des-
ignation, "Raven I," is
printed in gold letters on
the side of its fuselage.

Passengers are usual-
ly given the option of flying with the doors removed,
helping make the views, and the ride (depending on
one's fear of heights), even more breathtaking. You get
that uneasy feeling during takeoff as the helicopter
climbs from a few feet above the ground to more than
500 feet in the air. It usually takes a couple of minutes
for the fear of suddenly dropping that distance back to
the surface as if riding the free-fall ride at Six Flags to
wear off.

Looking down at cars, like ants or small bugs,
trickle single file up and down Veterans Blvd., Bellevue
Avenue and the U.S. 441 Bypass gives some perspec-
tive to life and the everyday routine while hovering
above it all.

The flight skies above landmarks like Dublin Mall,
The Shamrock Bowl, Fairview Park Hospital,

Northview Cemetery, Dublin
Country Club, the new Oconee
River Bridge, Springdale Park and
the dozens of historic buildings and
churches in and around downtown.
When he can, Sumner makes sure
to point out the Farmer's Furniture
store adjacent to the mall, where he
works, as well as its massive distri-
bution center at Telfair Street and
Industrial Blvd.

Sumner guides the bird back
down from altitude, approaching
the airfield in a catty-cornered fash-

ion compared to a conventional
airplane and bringing it to a
rest just in front of the hangar,
which has a Helo Max sign
affixed to its side.
The name of the company, by

the way, comes from one of
Sumner's English Bulldogs,
named Max. Initially, he want-
ed to call the company "Heli-
Max," but found that it had
already been taken. Turned out
the closely-related name, Helo-
Max, had just as nice a whir to
it.
The large metal structure,

from where he begins and ends
most of his flights, seems some-
what oversized at first glance.
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"And the sun went down
as I crossed the hill. 
And the town lit up, 
the world got still." 

I

The silver-and-gold Bell R44 Raven I helicopter
(below and top) seats three in addition to the
pilot. Sumner (above) conducts mostly tour and
sightseeing flights, but also works special events
such as engagements and gender reveals. 



Helicopter flights above Dublin and Laurens County offer a bird's eye view of
local landmarks like (clockwise from top) downtown Dublin, Dudley
Cemetery, Springdale Park, the Oconee River, Carl Vinson VA Medical Center,
Dublin High School and The Shamrock Bowl and Veterans Blvd.
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"The hangar's really huge for just a little bitty heli-
copter, but we hope to add an airplane to the company
hopefully by the spring of next year," Sumner said. 

The extra space, for now, is occupied by his RV and
a motorcycle, which he currently stores inside, along
with several
odds and
ends: a table
with a char-
coal grill on
top, two small
soccer nets
and a basket-
ball goal -
items that
serve as activi-
ties for fami-
lies or groups
waiting on the
ground while
others are fly-
ing. 

Draped
across the
back wall of
the hangar is a
giant American flag. Just to its right, next to a poster
and some cabinetry is a smaller "Blueland" flag from
the now-defunct Atlanta Thrashers of the National
Hockey League. The franchise, sold in 2011, moved to
Winnipeg where its new mascot is the Jets. 

Sumner, a noted hockey fan, followed both the
Thrashers and the short-lived Atlanta Flames, and still
keeps an eye on the Jets when he gets a chance. In fact,
he named the other of his two bulldogs after the team's
260-pound defender Dustin Byfuglien.

"I'm not crazy in love with them, but I hated that
Atlanta lost two hockey teams," he said. "There just
isn't a market for it. Who would've known they'd've
sold 30,000 season tickets for soccer, and they couldn't
even sell 10,000 seats for a game? You would think
somebody would want to go see them." 

He and Laurie are faithful supporters of Atlanta
United, which defied expectation in its inaugural sea-
son by drawing sellout crowds at Bobby Dodd and
Mercedes Benz Stadiums at every opportunity and
making the MLS postseason. They attend matches as a
regular activity in their spare time, when Sumner is not
flying, working his day job or out riding either of his
two-wheeled cycles - one a road bike and the other a
slick red and chrome motorcycle - both of which are
also currently stored inside the hangar along with the
'copter. 

Those interests, and his love of flying, lead many
folks to call him a daredevil, though he can't under-
stand just why, knowing how much caution he exercis-
es whether in the cockpit of a helicopter or at the con-

trols of anything else. 
Flying, he notes, is far safer by the numbers than

four- and two-wheeled travel on any roadway, no mat-
ter what type of aircraft you're in. In fact, hanging the
huge star-spangled banner on the back wall of the

hangar, which
required using
a ladder that he
stood up from
the bed of his
pickup truck,
was perhaps
less safe than
using the
mechanical
bird to defy
gravity. 
"If you can

imagine how
big that flag is,
the fact that I
hung that thing
without actual-
ly dying is
probably the
most danger-

ous thing I've done since I started Helo Max," Sumner
said. 

anding is, in Sumner's opinion, the most
difficult part of piloting any aircraft. 

"Flying up in the air, usually I can take
a new student up and you'll be flying
the helicopter up at altitude with no

problem," he said. "It's when you start getting close to
the ground and landing the airplane and landing the
helicopter when you start getting a little anxiety and
start having an issue or two." 

Sumner got his flight training at Middle Georgia
State University's school of aviation, formerly known
as Georgia Aviation Technical College. 

Merged into the new school when it combined the
former Middle Georgia College campus in Cochran
with Macon State University and others, the flight pro-
gram, which trains both pilots, technicians and
mechanics, is located at the Heart of Georgia Regional
Airport in Eastman. 

He initially enrolled with Middle Georgia, then just
a community college, out of high school some 30 years
ago. He finished the business degree he began at that
point when he returned hoping to become a pilot and
eventually flight instructor in 2012. Though helicopters

"Coming down 
is the hardest thing." 

L

An RV, motorcycle, golf cart and various pieces of sports equipment
reside along with the helicopter inside the Helo Max hangar, which is
decorated by a giant American flag hung from its back wall. 
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were his initial interest, he trained as a pilot and flight
instructor in traditional aircraft as well. 

Sumner now owns four FAA ratings, each with
both types of aircraft that certify his training in private
flight, commercial flight, use of instruments (which
enable flight at night, in clouds or other disorienting
circumstances) and flight instruction.  

"I've been doing it for five years, on and off, based
on funds availability," Sumner said. "It is an expensive
thing to learn how to do." 

The process was an arduous one, particularly pass-
ing the FAA-administered "check rides" that serve as
the final exam. The assessments, and the study that
leads up to them, are necessary to ensure pilots have all
the knowledge, skills and training to fly well and safely
in every situation and respond to any type of emer-
gency. 

And by any, they mean even the most unimagin-
able scenarios. One that every helicopter pilot has to be
prepared for is the rare possibility of an engine failure,
should one take place in midair. The procedure used in
this situation, called an autorotation, uses air from
below (rather than above) to push through the free-
wheeling blades and generate enough lift to land safe-
ly. Sumner practices this exercise himself, and with his
students, on a regular basis. 

The process of learn-
ing to fly helicopters
and airplanes is one
he's completed many
times over himself.
While it's now as sec-
ond nature to him as
driving a car, he works
with many students
that he sees in his own
position from just a
few years back as he
was just beginning to
learn the ropes. 

"I have a kid that's
training that just start-
ed and he has the
same dreams I do,"
Sumner said. "He talks
about owning a heli-
copter one day, and so,

you know, hearing and seeing that and trying to help
people realize their dreams is an awesome thing to be a
part of. But I'm not shy about telling people the chal-
lenges." 

For most of them, getting into the cockpit of a heli-
copter or an airplane and taking the controls for the
first several times is nerve-wracking. 

"Everybody has anxiety from it," he said.
"Normally what happens is when you worry about
something, you tighten up a little bit. And then when

you tighten up a little bit, you don't fly as well. You
need to fly relaxed and loose, and of course, that's easi-
er said than done." 

Before every training session, Sumner makes a
point of eating an apple, whether whole or pureed as a
smoothie that he drinks from a bright green canteen
with fruit juice mixed
in. The practice, more
of a superstition,
developed after he
noticed a pattern in his
training sessions.
Things, for whatever
reason, seemed to go
better when he had
eaten an apple prior to
takeoff. 

Now, the arche-
typical classroom fruit
serves as a calming
elixir for his own
nerves, which he
hopes will translate to
the in-flight demeanor
of his pupils. 

"Probably the
biggest thing as an
instructor that I kind of
do is to get my students
to relax and remember
to have fun," he said. "I
know from all my years
of training in a helicop-
ter, it can be really
tough and you can get so intense with it that you can
forget why you started doing it in the first place." 

Safety is a point that he emphasizes in his own
flights and his training of other potential pilots.
Accidents that happen, he says, tend to trace back to
preventable mistakes, often made when under pressure
to fly in less-than-ideal circumstances. 

Sumner will never push the envelope in a danger-
ous situation. 

"Since Helo Max is my side gig, it's not my bread
and butter, I'm able to make great decisions, and I'm
not forced to do anything for anybody," Sumner said.
"If I'm not comfortable with a situation, I can say we're
not going today. But I certainly understand the pres-
sure on somebody out there that's trying to pay the
light bill, why they would make a terrible decision like
that. Most of it's preventable." 

He owes that mentality to the training of flight
instructors at MGSU, which he remains close to. 

"It's incredible, that school over there," Sumner
said. "We're really fortunate to have that near Dublin.
The way they teach us, I mean, they're excellent. They
make us do things the right way."

Sumner, certified as a private pilot, 
commercial pilot and flight instructor in both
helicopters and conventional aircraft, trains
aspiring pilots from across the state. He
begins each training session in the helicopter
(at left), which allows two pilots to fly at the
same time, with a swig of his customary
apple-fruit juice smoothie (above).
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Flight instruction has proven to be a satisfying and rewarding
practice, as he tries to help his own students along the same, chal-
lenging climb. 

"Aviation is a long process of learning," Sumner said. "To some
people it comes easily, to some it comes hard. But it takes a lot of
hard work to get to that point where you can enjoy the fun side of
it. Because it is a grind." 

ne of the basic flight concepts Sumner hammers home
with his beginning students is what's called the "high
velocity diagram," a technique for taking off that pri-
oritizes speed before altitude. 
"You want to stay close to the ground until you get to

55 knots," he said. "Several of my students from out of town that have
trained in other places just pick the helicopter up and start going
straight up. If you have an issue, and you don't have any forward air-
speed, it's just gonna drop." 

The same is true for the flight pattern of this new venture, which is
working to get some air
beneath its rotors. As
with any business, the
company has had its
struggles in the early go
of things. 

Sumner, aiming
initially to provide sim-
ply commercial services,
knew that ultimately a
menu of specialty rides
wouldn't quite generate
enough lift, and began
offering flight training as
soon as he became certi-
fied. 

Midway through
its third year in business,
Helo Max is making the
progress Sumner expect-

ed it would. He knows that business, like the wind, will pick up with
time, as it already has.  

The company puts Dublin in an exclusive category of mid-size
towns that run a helicopter service. Sumner, who serves a large swath
of Middle Georgia, trains students from even further outside the
region, with some hailing from Columbus, Valdosta and Augusta -
none of which have a commercial or instructional helicopter operator. 

A helicopter is currently the only aircraft he owns, though he does
train students in airplanes, and leases one when he needs it. Sumner
also uses one of Middle Georgia State's senior pilots as a backup when
he runs into scheduling conflicts with his other work. 

He's grateful to Farmer's Furniture, which has been supportive of

"So I've started out for God
knows where. I guess I'll
know when I get there." 

O

Sumner purchased the helicopter (above) upon starting Helo Max
in 2015. He has plans to add an airplane to the company in the
near future. 

Aerial views of Laurens County (from top) include the Farmer's
Furniture store at Dublin Mall (where Sumner has served as man-
ager for more than 20 years), Fairview Park Hospital, the new
Oconee River Bridge, Downtown Dublin (where the helicopter's
shadow is seen passing across the Market on Madison) and the
Oconee River.



every step in his new venture since he first plotted it out
some five years back.

"There would be no Helo Max without Farmer's
Furniture," Sumner said. "They've been incredible
through the whole process. It was never going to be the
primary focus in my life. It was going to be a thing that I
loved and I could do on the side."

He also sees potential, sometime in the future, for
philanthropic outreach through the company.

Sumner points back to his difficult upbringing as an
obstacle to his success early in life that he was able to
eventually overcome. Not everyone is given the opportu-
nity to dream that he was afforded as a kid or a young
adult. And somehow, he'd like to one day to use his heli-
copter in a program that would help offer some of that
hope to young people in the community.

"I'm kind of trying to come up with exactly how I
want to do it, how I want to present it, but it's basically to
give people that are brought up in tough situations, to let
them know that, hey, you can do it," he said. "There's a lot
of kids that aren't told that hey, you're smart, work hard.
So if I can tell somebody, 'Hey, I grew up here, I lived
here, and here I am and nobody's done anything for me.'
I started bagging groceries when I was 16. And I've been
serving the Dublin community since then. I'm now 50,
and everything I've got's been given to me by the Dublin-
Laurens County community. That's why I'm dedicated to
Helo Max working out here in Dublin. We're gonna get

there. But those kids need somebody to tell them that
they can do what they want to in life. They can achieve
and be successful in this great country we have."

He knows for sure that he's been called to use the
blessing of his company, and its helicopter, as a ministry
to Dublin-Laurens County.

"There's some things we can do with it that are really
really good," Sumner said. "I look forward to getting the
company to a point one day that we can really have an
influence on some things in our community."

Sumner is content to let the business details work
themselves out. After all, he can't let that distract from the
reason he began doing this in the first place. Much of fly-
ing, anyway, is simply adapting to the wind conditions.
So he and Laurie – who is one of his newest helicopter
students – are ready to buckle in and just enjoy the ride.

"I think, again, it's that same kid that looked up and
saw that plane, just the fascination of it and how incredi-
ble it is to be up in the air like a bird," Sumner said. "I
was flying the other day in an area and found two bald
eagles' nests. Those are things that you'll never get to
experience unless you're up in the air, and it never gets
old as much as I'm doing it now. I'm bumpin' 1,000
hours. And it's just as good as it was the first time I went
up."

Helo Max LLC is based at Dublin's W.H. Bud Barron
Airport, 675 Airport Rd. in Dublin. For more informa-
tion, visit helomax.com.

A tour flight Sumner and his wife Laurie (at left) took while on vacation in Hawaii close to six years ago inspired him to return to flight school, earn his
pilot's license and start a helicopter company in Dublin. Laurie is now learning to fly the helicopter as one of his newest students.
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Jump. Pose. Live.

From big kids to little kids, taking care of our 
community is our mission.  We have short ER 
wait times and our new pediatric surgeon, 
Dr. Andrew Bozeman, that can care for your 
kids close to home.

Take one of our health quizzes at
FairviewHealthy.com.
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2046 Veterans Blvd.
(Across From The Mall)

1-877-275-2660
www.mydublinnissan.com

2042 Veterans Blvd.
(Across From The Mall)

1-877-275-2660
www.mydublinchevrolet.com
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www.SerenityHospiceCares.com

520 Hillcrest Pkwy. 
Dublin, GA

(478) 272-2015

If you or a loved one is facing a terminal illness, let our 
compassionate staff help. We are proud to offer the following services:

• 24/7 on call nurses and 
physicians

• Comfort and disease 
related medications are 
paid for by Hospice

• Medical equipment is 
arranged and paid for 
by Serenity

• Home health aides to 
assist in the home

• Around the clock care at our 
hospice house for patients 
with severe symptoms�and 
relief care�for families

• Chaplains for spiritual support

All patients are accepted regardless of ability to pay, sex, age, religion, 
ethnicity, race, color, origin, or handicap.  Lic# 087-0246-H

Serentiy Hospice of 
Dublin can assist those 
with the following end 
stage illnesses:

• Renal Failure• Renal Failure
• Liver Failure• Liver Failure
• Lung Disease • Lung Disease 
• Heart Disease• Heart Disease

• Cancer• Cancer
• Alzheimer’s• Alzheimer’s
• Stroke• Stroke
• AIDS• AIDS

GRAHAM
SLATER

General Manager

1080 2nd St., Hwy. 230 West • Unadilla
478-627-3221

www.BrannenMotorCompany.com

SEVEN DECADES • FOUR GENERATIONS • ONE FAMILY

U N A D I L L A ,  G A
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N. W. Chism, Jr. MD • Roslyn Banks-Jackson, MD FACOG
2400 Bellevue Road • Suite 23 • Dublin, GA 31021

Offering devoted care
for female needs such as:
• GYN wellness exams

• Complete pregnancy exams
• Birth control management
• STD screening
• GYN surgery
• Abnormal pap smear
• Preconceptual counseling
• GYN problems
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esidents of Laurens County, like those
of most communities in the south,
have particular preferences when it
comes to barbecue. And for the past
three decades, local connoisseurs of

'que have stood by two local restaurants as their
favorite destinations for delicately-smoked meats and
the fixin's. 

Ricks and Southern Heritage, Laurens County's old-
est such eateries, have come to define the community's
taste in barbecue. The two establishments, distinct in
their menus and locations as much as their styles of
sauce, share more than a few things in common over
their years of history. 

While founded close to 15 years apart, the two
restaurants got their start at nearly the same location in
Dublin, along U.S. 80 West. 

Ricks, which holds the title of Laurens County's
longest continually-operating barbecue restaurant,
opened its doors in 1987 not 100 yards from the spot
Southern Heritage now sits. The restaurant, founded by
Dublin's Ricks family, moved to its current location in
East Dublin when it was displaced by the highway's
four-lane widening project around 2000. 

The void left in the neighborhood lasted little more
than a few years, when Bob Killingsworth and business
partner Wendell Thigpen started up Southern Heritage
just across the street. 

The two restaurants, now go-to spots for barbecue
in Laurens County, have developed local followings as

loyal as Coke and Pepsi with menus and styles of sauce
that are similar, yet different at the same time. 

Ricks, with its sour, vinegar based sauce, remains a
favorite among locals who subscribe to the styles of
midstate barbecue institutions like Finchers, Fresh Air,
Old Clinton and Georgia Bob's. Southern Heritage fea-
tures an original sauce of Killingsworth's invention
based more on a mustard foundation, though sweeter
and less sharp than traditional mustard sauces of South
Carolina. 

"As far as barbecue goes, those are two good barbe-
cue places," said Dublin native Robert "B-Bob"
Armstrong, a local paramedic and firefighter who fre-
quents the Georgia competition barbecue circuit as both
a judge and pitmaster. The Dublin native, who appears
as a wild game cooking and barbecue expert on various
television programs produced by Team Trophy Quest, is
a frequent diner at both establishments. 

Both also specialize in various other meats and
sides. 

"Ricks' specialty is smoked chicken," Armstrong
said. "You will not get better smoked chicken. They run
out, the chicken is so good. Southern Heritage, they
have a good sliced brisket and it's awesome. But they
also have this loaded baked potato that is to die for. 

"There are good things that stand out at Ricks and
Southern Heritage. I've eaten at both, and I know every-
body at both and they know me." 

The separate restaurants have shared the closest of
ties in years of late, coming under the same ownership

Family history, home cooking and unique
style are the secret ingredients that have

made Laurens County's two oldest 
barbecue restaurants such longtime 

community favorites. 

By CLAY REYNOLDS

BBQ
Runs Deep
R

At Ricks and
Southern Heritage...

Ricks Barbecue
(left) and
Southern Heritage
Barbecue (right)
both got their
start at locations
just west of
Dublin on U.S. 80.
Southern Heritage
remains at its
original spot at
the highway's
intersection with
Springdale Drive,
while Ricks now
operates on
Wrightsville Ave.
in East Dublin. 



by Kenneth Bland and family for a four-
year chapter between 2012 and 2015
before each returning to their respective
roots.

While separately-owned once again,
they still share a common denominator as
they are taken in new directions under
the leadership of a sister and brother,
Robyn Soos, who owns Ricks, and
Michael Price, new owner of Southern
Heritage.

hether at its original
location or its current
spot at the opposite
edge of town, Ricks
Barbecue has remained

a landmark along U.S. 80 for nearly three
decades. One of Laurens County's most
popular eateries, the restaurant made its
way into Steve Storey and James
Lockhart's "Peach State Glove Box Guide
to Bar-B-Que" published in May of 1997.

Current owner Robyn Soos keeps a
copy of the pocket size booklet,
which she discovered inside a
drawer shortly after buying the
restaurant, on a small shelf near
the cash register. Its history of the
then-young restaurant, now two
decades older, serves as a
reminder of Ricks Barbecue's long
position as a Laurens County
favorite.

The store, positioned a quick
turn off of 80 onto East Dublin's
Wrightsville Avenue, was owned

for most of its history by members of its
founding family. Ricks later changed
hands to Bland, along with his wife Gail,
son Eric, daughter-in-law Natalie, daugh-
ter Jodi and son-in-law Daniel, who each
helped operate the business and contin-
ued holding down its side of operations
when he purchased Southern Heritage in
2012.

Robyn Soos and husband Gyula,
who team to run his Dublin medical prac-
tice Dr. Soos Pediatrics, took over the
restaurant in 2015, simultaneously with
her brother's transition as the new owner
at Southern Heritage. Gyula, a pediatric
physician native to Hungary, has based
his practice in Dublin for close to 30
years, much of that time spent at his cur-
rent office just off Industrial Blvd. near
Fairview Park Hospital.

The couple, which shared a love of
food and cooking, jumped at the chance
to enter the barbecue and restaurant
world when Bland, having already sold
Southern Heritage to Price, looked to
retire from Ricks as well. He initially
hoped to have Price take over both
restaurants, but found them a willing
buyer when that plan didn't work out.

"We talked to Kenny, and this is how
it's transpired," Soos said. "We had to do
a facelift and change it all. We put some
work into it to kind of change it from
what it was a little bit."

They immediately gave the restau-
rant a fresh look, launching a remodel by
Garbutt Construction that touched up its
appearance and added decorations and
furnishing to take advantage of its rustic
feel both inside and out.

While the restaurant might look
slightly different from the old days, its
barbecue remains as true to original form
as ever.

At its start, the Ricks menu was limit-

Robyn Soos (above) and husband
Gyula took over Ricks Barbecue in
2015, rebranding the restaurant and
remodeling its East Dublin location
with new furnishings and decor
(below) that gave the rustic building
a modern feel. Ricks draws customers
(bottom, right) from a faithful base of
businesses and residents of East
Dublin, along with travelers up and
down U.S. 80 that have frequented
the restaurant for decades.

W
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ed to just a few staples:
barbecue pulled pork
and ribs, slaw,
brunswick stew and
potato chips. Over the
years, and with its
arrival at the new loca-
tion with its expanded
kitchen, the offerings
grew to include pimento
cheese, chicken salad,
burgers, hot dogs and
fries, along with sides of
potato salad, baked
beans, baked potatoes
and sweet potatoes and a
selection of assorted
desserts. 

"Everything we
cook is homemade,"
Soos said. "There's no
frozen fries, there's no
frozen food.
Everything's made from
scratch at Ricks
Barbecue. There ain't
nothing like home cook-
ing. It's harder, don't get
me wrong, but it's good.
And people like that." 

Leading its range of sauces is the signature Ricks
vinegar-base sauce and a newer, spicy variation, both
available tableside. Added since 2015 is a sweet-and-
spicy mustard-based sauce, which they call "Sweet
Heat." 

Customers continue to be drawn to the taste of
their classic flavor, which, for several years under
Bland, was also sold at Southern Heritage. 

"They're all about the sauce," Soos said. "It's very
distinct. You don't get that sauce anywhere else."

Both the Soos, on account of their full-time roles
running the medical practice, are unable to manage the
business in a hands-on fashion. They rely on a staff led
by manager Vivian Oliver, who's an East Dublin native,
to take care of most day-to-day operations. 

Their role, in addition to adminis-
tration, includes developing and
experimenting with various menu
items. 

"We had never done food before,
ever. My husband or myself," Soos
said.

Ricks draws from East Dublin as
its customer base, serving to many
employees of surrounding businesses
during lunch and families living near-
by at dinnertime. The restaurant has a
full kitchen, but limited dining room

space, with only a
handful of tables
inside and a few on
its covered patio. 

The compact
quarters are a main
reason their plans for
the future of the
restaurant include
potential for a move
to a new location, or
opening of a second
one in Dublin with a
smaller kitchen and
pared-down menu. 

Operating
the restaurant, with
its unique challenges,
has been a learning
experience that Soos
has shared with her
brother, who took
over Southern
Heritage at nearly the
same time. 

"Neither one
of us had been in the
food industry before,"
Soos said. "My

grandmother Price was from Wrightsville originally,
she's deceased now, but she had a little convenience
store, but nothing that you would cook in there. That's
the only type of background that we were ever affiliat-
ed with as far as being in this type of business. We had
to just learn it, quickly." 

hen Ricks Barbecue moved away
from its original spot in the early
2000s, Killingsworth was the first to
decide Dublin needed a new restau-

rant to take its place. The retired state trooper joined
Thigpen in building Southern Heritage Barbecue. 

"We were in the furniture business next door,"
Killingsworth said. "And it just became such a chore.
Kenneth Ricks was across the street, and he closed. One

Ricks' range of sauces features its signature vinegar base (above, center) a spicier
variant (right) and a new mustard base sauce called "Sweet Heat" (left). Its menu,
simpler and more straightforward in comparison Southern Heritage, focuses on
staples like pulled pork (below, left), ribs (below, right), chicken and brunswick
stew that have been customer favorites for generations. 

Ricks' location in East Dublin is 
small in size, but features 
a full kitchen and 
menu with indoor and 
outdoor dining areas. 

W



day I was just sitting in the office, looking out the win-
dow. And I loved to cook. Wendell loved to cook. We
were both fairly good cooks. I thought, why not open
up a small barbecue place?"

They built the restaurant "stick by stick," and
opened it in 2002. The restaurant, at first, served only
three days out of the week. But Killingsworth and
Thigpen quickly expanded to a weeklong schedule.

"It just progressed after that," he said.
Killingsworth, known by the nickname "Killer,"

developed each of the unique recipes on the restaurant's
menu - and there are a lot of them.

The dozens of items on the menu board, mounted
both inside the restaurant and outside next to the drive-
thru, wouldn't fit if not printed in text nearly as small as
a phone book.

Southern Heritage, daily, serves chipped pork,
whole chicken, ribs, brisket, sausage, hot dogs, ham-
burgers, prime rib and chicken fingers. They also make
every type of sandwich you can think of: BLT, two dif-
ferent types of chicken salad, roast beef, ham and Philly
cheesesteaks. The menu is topped off with an array of
homemade desserts

"Killer made all the recipes," Bland said. "It's not
just barbecue. He came up with a very good menu for
the public."

Killingsworth ran the restaurant for 10 years, before
selling the business to a new group of owners when he
felt his age and Thigpen's departure to pursue other
interests made it a good time to retire.

Bland, who was
already owner of Ricks
Barbecue, wound up buying
the restaurant.

"Mr. Bland had
expressed an interest some-
time way earlier,"
Killingsworth said. "One day,
I picked up the phone and
said, 'Kenny, I'm ready.
Come talk.' And he came
and talked. We talked about
price and so forth, and he
said I'll get back with you. I
don't know if it was that day
or the next day, it was very
quickly, Mr. Bland walked

through the back door and said, 'We've got a deal.' And
that was it."

Bland and his family took over Southern Heritage
in 2012, and quickly put their own stamp on the busi-
ness.

The first week after taking over, he introduced a
$4.50 sandwich-chip-drink special, known as the "Killer
Deal," with Killingsworth as its namesake. The promo-
tion, an instant success, remains a daily offering today.

"(Kenny) did that in 2012," Price said. "And we've
still got the 'Killer Deal' at $4.50."

That, and other tributes to the restaurant's founder,
are a mark of his continued influence on the business's
success.

"You will send out a hundred Killer Deals for
lunch," Bland said. "We also used that phrase, 'Selling
Killer Barbecue Since 2002.' Killer's so humble, he just
doesn't like to take credit for anything. But that nick-
name goes a long way here. A lot of people know Killer,
and they recognize that immediately. We came up with
the 'Killer Dog Deal' which is two hot dogs a chip and a
drink. I thought it was a pretty good marketing strategy,
and it worked."

Bland's son, Eric, who owns and operates CrossFit
DGA, also helped develop the "CrossFit Special," a
high-protein combo of half chicken and baked sweet
potato for post-workout refueling.

For part of the four years that Bland owned both
restaurants, Southern Heritage also added Ricks

Michael (far left) and Michael James (second from left) Price, who are current owners of Southern Heritage
Barbecue, follow previous owner Kenny Bland (second from right) and founder Bob Killingsworth (far right).

The Prices and their staff serve daily
crowds that frequent the bustling
restaurant at both lunch and dinnertime
hungry for the many favorite items
that make up its extensive menu.
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Barbecue sauce to its menu as
a second offering. The move
is one of the few decisions he
wishes he could re-do.

"When we had Ricks, we
thought we had the key to the
barbecue business in Dublin,
Ga., and I'll be honest with
you, and Killer knows it, that
was the worst mistake we
ever made was to try to make
this and sell Ricks barbecue
here," Bland said. "We didn't
have a clue. Hindsight is 20-
20. Had we known how good
a recipe that Killer had, we
would've never, ever brought
Ricks over here. It was the
worst mistake we could have
ever made in our history.

"We should have left
Ricks over there where it was.
Killer's barbecue is the best bar-
becue in Dublin, Georgia by
far. And I'm a Ricks fan. When I bought Ricks Barbecue
for my family, I thought Ricks was by far the best ever,
until I came out here with Killer. This is the sauce for
Dublin, Ga. I'll just be honest with you."

The restaurant now features the original Southern
Heritage barbecue sauce - a unique blend based on a
mustard formula created by Killingsworth - as its lone
offering once again.

"It's a sweeter sauce than what you normally get,"
Bland said. "This is a good barbecue sauce."

Smoked brisket, which in the early 2000s was less
popular outside of Texas than now, remains a favorite
menu item. Killingsworth helped introduce the meat to
Laurens County at the request of a random customer
who lamented that he could find it so few places in this
part of the country. After some experimentation with a
few briskets that he tossed on the grill one day, he

added it to the menu.
"Our brisket business

turned out to be pretty good,"
Killingsworth said. "I believe
I was the first to start serving
brisket in Dublin."

Price, along with son
Michael James, took over
ownership of Southern
Heritage in 2015 when Bland
decided it was time to follow
Killingsworth into the world
of retirement.

Coming from a fami-
ly that enjoyed hog hunting,
barbecue as a hobby was
nothing new to either. But
owning and operating a
restaurant wasn't something
Price had considered until the
Blands tabbed them as
prospective buyers.

"We'd just been
friends with the Blands for a

while," he said. "I didn't know Kenny that well, we just
knew them from in here. Eric and I had been pretty
close for a while. How they came up with me, I don't
have an idea. I think they just flipped a coin and said,
'That's the guy we can get right there.'"

The former Marine had retired after 23 years at
Dublin's SP Newsprint plant, dabbling in several fields
of business before taking over Southern Heritage. He
jokes that Bland and Killingsworth railroaded him into
buying the restaurant, but saw it as a great opportuni-
ty to start a new venture alongside his son, who was
then just out of college.

"Michael James was really my main reason for
jumping in," Price said.

Now married with a family of his own, the
younger Price brings the restaurant a newer generation
of leadership and a bright future.

"We really both enjoyed learning the
process," Price said. "I think he enjoys it.
It's been good."

What do they believe is the main
draw of Southern Heritage Barbecue?

"They don't come get it if they don't
want the sauce, cause it's barbecue," Price
said. "But the one thing I get more than
anything is the cleanliness of the barbe-
cue."

By cleanliness, he means the process
of ridding meat of gristle and fat after
cooking. Price remembers, upon starting
out, being amazed at the amount of meat
that they threw away. A 20-30 pound ham,
by their standards, yields anywhere from
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Michael (left) teamed with son Michael James (right) in taking
over the restaurant, which is now entering its third generation
of local ownership and continued success. 

Southern Heritage, started on a whim by a
neighboring businessman when Ricks
Barbecue left its location across the street, is
now celebrating its 15th year in business.



Our Sales & Catering professionals are available to assist you with your guest room and event needs. Please phone us at:

HOLIDAY INN EXPRESS & SUITES - DUBLIN
(478) 272-7862 | 2192 Highway 441 South, Dublin, Georgia 31021 | www.hiexpress.com/dublinga

• Complimentary hot breakfast buffet 
for all guests

• 32 inch flat screens in all rooms
• Keurig coffee makers in all rooms
• Refrigerators and microwaves in all rooms
• Free 24 hour business center and fitness room
• 24 hour guest laundry facility

• Seasonal outdoor pool with sunbathing deck
• Suites for 6 people and Jacuzzi suites available
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Mayor - Larry Upshaw

Council Member - Patricia Beckman

Council Member - Debbie Mullis

Mayor Pro Tem - A.T. Mullis

Council Member - Clifton Smith

Council Member - Bobbie Thomas

City Clerk - Sue Stuckey

 PO Box 280, Cadwell, GA 31009 • (478) 689-4175  PO Box 280, Cadwell, GA 31009 • (478) 689-4175 

12-15 pounds of actual meat that they'll serve. 
"You're throwing away a lot of the fat," Bland said.

"It's clean meat." 
Both the restaurant's successive owners say they

owe much of their success running the restaurant to the
help of the ones before them who stuck around to
ensure a seamless transition. 

Both Killingsworth and Bland, who routinely drop
by to eat lunch or hang out sipping on coffee during
the morning hours, still have a key to the restaurant.
They both remain as much a part of the business as
they were when they owned it and stuck around dur-
ing the transition months to help the new guys get their
bearings.  

"That's part of the reason why I feel this place has
been so successful," Bland said. "Killer stayed with me
and made sure I was grounded, and we stayed with
Michael and made sure his family was grounded.
That's huge, at least for me it was, for people to be con-
cerned enough about a business that even, not drawing
a check, you still come out and make sure everything's
good. I think that's monumental." 

For Price, the learning process is ongoing, even two
years later. 

"Every day gets better," he said. "Every day gets a
little bit easier, and you learn how to handle a little bit
more. I always call Kenny. He probably thinks he

oughtta be on payroll as many times a week as I call
him, but I can call him at any time, and say, 'Hey, I've
got this dilemma and I've got that dilemma.' He's been
through it, and I'm sure he did that to Killer." 

"He and M.J. have done a great job," Bland said.
"He talks like we did him a great disservice by throw-
ing this thing on him," Bland said. "I don't think he'll
ever sell it cause he loves this place." 

Ricks Barbecue is located at 114 Wrightsville Ave. in
East Dublin. Find the restaurant online at ricks-
bbq.com. 

Southern Heritage Barbecue is located at 2276
Veterans Blvd. in Dublin. 



PROMISE OF HOPE
Women’s Program—DUDLEY • 478-676-4673
Men’s Program—COCHRAN • 478-934-0774

PROMISE OF HOPE

An addiction program that works for you.
The Promise of Hope system helps you live a

life of freedom through faith.

Helping men and
women to overcome

past obstacles, to 
develop improved 
relationships, and 
more importantly

to develop
their personal 

relationship with
Jesus Christ.
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Maytag Home 
Appliances Center

Phone 478-272-0717               Earl Towns, Jr.
224 West Jackson Street, Dublin, Georgia 31040

HOME APPLIANCES

The Medicine Cabinet Pharmacy
1819 Rice Ave, Dublin, GA 31021

(478) 272-1822
WWW.MEDCAB.ORG

Service that is exceedingly, abundantly above 
anything a customer could ask for or think.

Online Refills • Compounding
Seven Locations

The Medicine
Cabinet

Allgood Pest Solutions is now Cingo.

You and your 
family deserve top 
notch protection. 
Cingo makes sure 
you're all good.

CingoPest.com

Laurens LIVING / 3377



Welcome to Better Water

Iron Filters • Water Softeners
Drinking Water Systems

Certified Water • Specialists & Installers
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In full swing

athan
Bracewell
wears a t-
shirt embla-
zoned with the

phrase, “Come sit a spell.”
The slogan is an invitation
to his swing factory.

“You just have to
stop and enjoy life,” he
said.

He builds not just
swings, but play sets, out-
door furniture and futons.

He will build pretty much any piece
of wooden furniture a customer orders in

his shop just outside of East Dublin.

N

'Come sit a spell' at East Dublin's
Bracewell Swing Factory

By DAHLIA ALLEN
Photos by Dahlia Allen and courtesy

Bracewell Swing Factory

Bracewell and
his company have

specialized in making
products that allow

customers to sit back and
enjoy life since 1996.
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In 1996, he and his brother Mark Bracewell had
an idea that it would be “cool to build some furni-
ture” after they came into possession of some lumber
left over from the Olympics. Mark was a student at
the University of Georgia. Leftover lumber was
cheap and readily available after temporary Olympic
facilities had outlived their usefulness, Nathan said.

Furniture building was something of a leap of
faith. Neither had any experience. 

“We come from a family of resourceful people
who know how to figure things out,” he said. “Both
of our grandfathers were carpenters.”

His first venture was building futon frames. 

After starting out in Athens and moving to
Mableton, Nathan now owns the business which he
brought to Laurens County in 2001.

“At first, I was really concerned,” he said. “I
thought all the money was in Atlanta and that
nobody here would want swings.” 

He had not taken into consideration the lifestyle
of the rural South. 

“I was wrong. Swinging on porches is part of our
heritage down here,” he said.

With a degree in industrial engineering and a
desire to own his own business, Bracewell developed
the philosophy that if he could build something of

quality, people would buy it.
A huge shed near the workshop holds stacks of

yellow pine boards – 2x4s, 2x6s, 2x8s, 2x10s and
4x4s. They sweeten the air with fresh pine scent
as they air dry. All the wood comes from Georgia
forests and local suppliers.

“When you’re cutting and hit the dense center,
the blade sort of cooks the sap and the odor just
rises,” Bracewell said. 

Four years after setting up shop in eastern
Laurens County and building furniture and
swings, Bracewell branched out into playground
sets. 

“When you’re in the swing business, you ought
to build more swings,” he said.

Once he showed customers his playsets,
Bracewell began concentrating on them for his
Christmas sales – the time of the year when out-
door furniture sales were slow.

“We probably sold five sets that first year and
double that the next,” he said. “Now we sell 20-26
sets each Christmas. The fun part is seeing how
excited parents are for their kids.”

The basic playset is called the Scout. 
“You can start with the basic swing set and add

to it. It’s the most expandable,” he said.
The possibilities for additions seem infinite –

from three basic swings to slides, tubes and

Futons, swings, 
outdoor furniture and
playground sets are
chief among the 
products turned out
by Bracewell from 
his East Dublin 
wood shop, 
though his 
creations 
come in any
shape or size 
customers 
request. 
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clubhouses. 
“The most underrated accessory

on the playground is the tire
swing,” he said.

Playsets are not products
Bracewell keeps in stock, though. 

“We build to meet the cus-
tomer’s specs, and we use a custom
redwood stain.”

He said he looked long and
hard to find someone who would
custom mix the stain. 

“A lot of energy went in to
deciding the color. Lots of the acces-
sories are green, like the slides and
the metal clubhouse roofs. The red-
wood is perfect with the green,” he
said.

While a great many of his swing
set customers are parents and
grandparents, Bracewell also builds
playground equipment for schools,
churches and public parks. He has
sold several in Alamo, Vidalia and
Soperton.

“There are different standards
and rules for commercial and resi-
dential,” he said. “All play sets have
to be safe, but commercial ones
have to adhere to guidelines in the
U.S. Consumer and Product Safety
Commission playground safety

handbook. For example, swings that
can’t be attached to a fort have to be
concreted in the ground.”

Bracewell said he contracts to
order. 

“We’re in the business of giving
people what they want,” he said.
The same goes for unfinished futon
frames and loft beds to porch
swings, gliders, picnic tables, grill
tables and even a reclining lounge
chair on wheels. And he builds
petite versions of everything for
smaller people. 

“It’s wood. We can make any-
thing of it,” he said.

In addition to building from
native pine, Bracewell also uses
domestic-made chain in his prod-
ucts. 

“I pay and extra 10 cents a foot
to buy domestic instead of buying
Chinese. The springs we use are
made in North Carolina. I try to be
as responsible as I can,” he said. 

The springs have an interesting
name. 

“Older people call them hood
springs,” Bracewell said. “People
used to take springs from the hood
of a car and put them on swings to
give the swings a little bounce. You

The business got its start when Bracewell and his brother Mark ran into
some stacks of unused lumber that they made into several pieces of
furniture. They now fill numerous orders from buyers large and small
that run in the hundreds on a weekly basis. 



still hear ‘hood springs’ once in a while.”
Bracewell and his wife Tara operate the busi-

ness with two employees. Phil Crosby has been
with them full-time since 2003. Roy Clements
works part time.

“Tara takes care of the paper work,” he said.
“She is a great sales person. She connects with
people. She really wants people to get what they
want.”

The couple has three children – Ron, McCain
and Briane – who are students at East Laurens

High School. Ron, a senior who is taking classes at
Georgia Military College, seems to have an
instinct and talent for the work his father does,
Bracewell said.

Bracewell, Crosby and Clements build each
piece by hand. They load pieces onto trucks and
travel with them to arts and crafts shows all over
Georgia. People see them working. Some buy then
and there. Others call back later to place orders or
see the products again at another show.

“I have two priorities – do a good job and
have fun,” Bracewell said. “My customers really
make that experience.”

Bracewell Swing Factory is located at 868
Robert Lewis Road four miles from Eat Dublin
just off U.S. 29. The telephone number is (478) 274-
8141. Additional information is available at
www.bracewellfurniture.com or
www.facebook.com/BracewellSwings.
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Bracewell and wife Tara (right) run the
business on a day-to-day basis. 



• Issue Marriage License
• Issue Weapons Carry License
• Probate Estates
• Guardianships
• Conservatorships
• Traffic Citations
• Oversee Federal, State & County Elections

Judge Helen W. Harper

Working For You 

Laurens County Courthouse • (478) 272-2566   
Mon. - Fri. - 8:30 a.m. - 5:30 p.m. 
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Did You
Know...

You can talk to me about all your Real Estate needs, 
just like the Harrisons did? I will listen to you and 
work tirelessly on your behalf!

Buying or Selling–Call Me Today!

Donna W. Harmon
REALTOR®

Million Dollar Producer
478-272-2335 (office)
478-998-9730 (cell)

baymart@bellsouth.net 

CURRY RESIDENTIAL

www.CurryResidential.com
1825 Veterans Blvd. • Dublin, GA 31021
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Bracewell Furniture dba Bracewell Swing Factory
868 Robert Lewis Road • East Dublin, GA 31027 • 478-274-8141

W W W . B R A C E W E L L F U R N I T U R E . C O M
Nathan Bracewell – Cell: 478-290-6283  • facebook.com/BracewellSwings

Come Sit a Spell
Since 1996,  Bracewell Swing Factory has created 
beautiful, well built preserved pine outdoor furniture, 
including swings, gliders, A-frames, arbors and kids 
play sets.  

So, if you’re shopping for a unique gift, have a 
special project in mind, or just want to add to your 
backyard experience, we would be honored to help.

- Residential and Commercial Playground equipment  
 (Churches, Parks, Schools, etc).
- Custom work for special projects.
- Lifetime Warranty on porch swings, glider benches, 
 A-frames, arbors; wooden parts and accessories

Located 4 miles east of East Dublin and half mile north of Highways 29 and 86 fork
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COMPASSIONATE 
COMPREHENSIVE 
CANCER CARE
IN THE HEART OF 
THE COMMUNITY

Our mission is to deliver quality comprehensive 
hematology and oncology care in our community 
with comfort, compassion and privacy.

2400 Bellevue Ave, Suite 26
Dublin, GA 31021
Phone (478) 272-8266 
Fax    (478) 272-7552
www.ccmgeorgia.com

We are proud of our 
ongoing active clinical 
research program 
which provides 
invaluable access to 
novel treatments for our 
patients without having 
to travel to an academic 
medical center. 

HEMATOLOGY AND 
ONCOLOGY SERVICES

Solid Tumor Diagnosis 
and Treatment
Blood Disorder 
Diagnosis and Treatment
Clinical Trials 
through liaisons

SERVICES
Chemotherapy
Bio-immunotherapy
Specialty Drug Infusions
Bone Marrow Biopsy and Aspiration
Physician dispensing pharmacy for 
oral cancer medicines
Bone Marrow Transplant 
Arrangements
Genetic Counseling Arrangements

JoAnn Simms
Innkeeper

478-275-4551

711 Bellevue Ave., Dublin, GA 

www.pagehousebb.com

innkeeper@pagehousebb.com

Our Warehouse is Loaded!
All Wood Kitchen & Bath 

Cabinets, Rooms Size Carpet, 
Mattresses, Foundations 

& Bed Frames

We Have Retailers For... Dixie Belle Chalk Paint, Lotti 
Dotties Jewelry, Howard Stains & Waxes, Southern 
Delights, Jams, Jellies, Dressings, Savannah Candy 

Kitchen, Local Honey & Cane Syrup

Antiques
 Vintage

600 Kellam Road
Dublin, GA

(478) 275-2449

The Treasure Store

Traditional Cherry & 
Mahogany Furniture

Farmhouse 
Decor

Vendor Mall with over 70 Booths!
Great Deals on Furniture! New Items Arriving Daily!

Collectibles
 Glassware

Jewelry
 Coins

Knives
 Books

Gifts - Home Decor, Lamps, Mirrors

Painted 
Furniture
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Need a Doctor?
From Primary Care, Urgent Care,
D.O.T. Physicals, X-Rays, Weight Loss, Labs,
to School & Employment Physicals.
Call or come by and see us today!
No appointment necessary.

WORKERS COMP ACCEPTED

Dublin 
Auctions

WILLIAMSBURG VILLAGE
1807-A Rice Ave. • Dublin, GA

478-279-2817
JEFF KIDD • GAL# 3898

Auctions Every Friday &
Saturday Night at 6:00 p.m.
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erri and David Richards
tried out all sorts of
names when they
decided to open their
tea room on Bellevue
Avenue. 

“The whole idea
was to incorporate ‘vintage.’ I kept listing
and listing until I had several pieces of
paper full of ideas,” Terri said.

What she and David settled on was
Vinteaques. 

“It combines vintage, tea and
unique,” David said.

Vinteaques opened last fall in the old-
est house on Bellevue Avenue. Local his-
torical records give the year of construc-
tion as 1885. Originally, it was the James
Sanders House, named for the builder, but
later became known as the Peacock
House. It was a stop on the Georgia Trust
for Historic Preservation’s tour of homes
during this year’s St. Patrick’s Festival.

They advertise by word of mouth,
Terri said. 

“We did a soft opening right after
Thanksgiving last year,” she said. “We
didn’t do a big grand opening because we
wanted everything to be just right.”

The tea room had a very busy holiday
season almost immediately after the open-
ing. 

“We really got our feet wet,” she said. 
Their hot teas are available with

soups, sandwiches, salads, quiches and
desserts, or alone by the cup or pot. 

Guests can choose from a selection of
38 different regular and decaffeinated teas,
including the ever-popular Earl Grey and
English Breakfast teas. Others include
such flavors as southern pecan, raspberry
romance, winter white and holiday pep-
permint vanilla.

“For fall, we also have cranberry
autumn and African autumn,” David said,
adding that as a nod to the South, they
also serve iced tea.

Terri, who is originally from Dublin,
met David while she was working in
Sandersville. He was here from England

TT
A spot of tea Bellevue's Vinteaques combines vintage antique

shop, restaurant and tea room to create a unique
new atmosphere that's steeped in elegance

on a sales trip. He is from
Wantage, a town about 25 miles
from Oxford, England.  His home-
town played into their choosing
Dublin.

“It’s the perfect size,” he said.
“You can be out into the country-
side in a few minutes. It’s similar
to my hometown.”  

Terri said running a business
like Vinteaques has been her
dream since she was in her 30s.
Then she went to England with
David and visited historic tea
rooms.

They were living in Florida
when the Dublin building became
available. They had been looking
semi-actively for a place to start a

business like Vinteaques for a cou-
ple of years, she said.

“We looked at house for sale
in Greensboro when we went to
the mountains for a weekend, but
we really wanted to come here,”
she said.

They continued their search
online, and found the site for
Vinteaques. 

“If we had had to draw what
we wanted, this would have been
it,” she said. 

They moved into a house they
own in Wrightsville while they
prepared to open their tea room. 
Both left jobs in Florida last sum-
mer, but continued to telecom-
mute to work for the companies.

By DAHLIA ALLEN
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Terri (left) and David (right) Richards opened the tea room and antique shop
inside a historic house on Dublin's Bellevue Avenue (opposite) last year.  
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David is a consultant. Terri was a global
human resources director who stayed on
the job until the company hired her
replacement recently.

Vinteaques is a full-time job for the
Richards. They have no employees. 

“As long as we can manage and cus-
tomer service doesn’t suffer, we will keep
it this way,” Terri said. 

They do have just a bit of help some-
times – when their grandchildren drop by.
They prepare all the food in house, scones
and brownie bits included, except the
bread. 

“It’s not as scary as it was six months
ago,” David said. “I’ve gotten more effi-
cient at making tea trays.”

Customer service is

their
mantra.

They also
know how

many 
customers they

can handle at one
time. 

“We want people to be comfortable.
We don’t ever want them to come in here
and feel hustle and bustle,” Terri said.

“One of the things we’re proudest of
is when visitors finish lunch and stay on
talking,” David said. “That’s the biggest
compliment they can give us. One person
in a review said that coming here felt like
being at home.” 

The varieties of tea
served inside elegant
china (below) number
more than a dozen. 
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They have also made friends
through the tea room. In the year that
Vinteaques has been open, it has
attracted visitors from surrounding
counties, Warner Robins, Macon and
as far away as Madison.  

“We’ve been here long enough to
know our clientele,” she said.

On a recent afternoon, local resi-
dents Laura Ozment and Linda Couey
were having a planning meeting over
lunch at Vinteaques. At a table nearby,
Anne Washington of Cochran was
enjoying her birthday lunch, compli-
ments of her daughters LuAnne
Holladay and Amy DuBois. 

“I had never been here before,”
Washington said. “It’s just so nice.”

The restaurant seats about 20 peo-
ple for lunch and 15-20 for afternoon
tea. For private events, it can handle
20-25. Groups such as garden clubs
and mahjong and bridge clubs meet
regularly at Vinteaques in the meeting
room adjacent to the tea room.
Birthday parties for children are
among Terri’s favorite events. A dress-
up room has costumes for children to
wear while enjoying the party.

The restaurant serves lunch
Tuesday through Friday from 11 a.m.
until 2 p.m. The tea room is open on
the same days beginning at 11 a.m.
and continuing until the last seating at
3:30 p.m. Saturday afternoon tea has
been replaced with reservation-only
brunch from 10:30 a.m. until 1:30 p.m.   

David (opposite) is a native
of England who met Terri,
originally from Dublin, while
in the states on business.
Vinteaques was inspired by
historic English tea rooms
the two visited while travel-
ing 'across the pond.' 

Sandwiches, quiches, salads,
soups, pastries, desserts and
other beverages make up a
menu suitable for a lunch 
outing, business meeting or
casual conversation. The tea
room's cozy quarters can host
up to 20 people at a time. 
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The Richards have no plans for
major changes. 

“We want the basic tea
room, lunch and events,” Terri
said. 

They are looking at offer-
ing dinner parties with cus-
tomized menus, “as long as it’s
something we can make,” she
said.

Vinteaques is more than
food and tea however. The
Richards sell a variety of vin-
tage items, works by local arti-
sans, packaged tea, sweets and
even a small line of women’s
clothes.

They plan to participate in
this year’s Christkindlmarket
in downtown Dublin on week-
ends in late November and
early December. 

“It will be a flavor of what
we do here,” David said.
Vinteaques is located at 901
Bellevue Ave. The phone num-
ber is (478) 353-7680. The web-
site is www.vineaques.com.

Dance Art
Studio

110-112 East Jackson Street • Dublin, GA 31021
478-272-1035

BALLET • POINTE • TAP • JAZZ
MODERN/LYRICAL • HIP-HOP • GYMNASTICS
CAROLINA SHAG • BALLROOM • ADULT TAP

ADULT BALLET • FITNESS PROGRAMS

Jennifer Reynolds, Ages 3 – Adult
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Vinteaques also features 
a shop carrying an eclectic
variety of vintage items,
antiques, toys and clothing. 
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For all 
your 
jewelry 
needs
visit us
at...

304 Pine Forest St., Dublin • (478) 275-0427

JEWELRY LOANS AVAILABLE

DIAMOND, GOLD & SILVER WHOLESALE

ALL REPAIRS DONE IN HOUSE | WATCH BATTERIES

T R U ST  •  C O M PAS S I O N  •  D I G N I TY

HOSPICE

478-272-0023
www.integrityhospicega.com

GA License #087-0379-H

• Home Oxygen 
  Therapy/Homefill 
  Oxygen Systems 

• Power Wheelchairs/
  Scooters

• Complete Line 
  of Home 
  Medical 
  Equipment

When Your Physician Orders Home 
Medical Equipment Ask For 

• Sleep Therapy 
  Equipment/CPAP/
  BiPAP 

• 24 Hour Service

 478-274-1900 • 1204 Hillcrest Pkwy., Dublin
(NEAR FAIRVIEW PARK HOSPITAL) 

www.med1sthomemed.com

478-275-1110
www.xcelhomes.net

LaRita K. Rhodes
REALTOR®

313-600-4033
lrhodes34@yahoo.com

Sophia Jordan
REALTOR®

478-290-5296
sophiajordan@att.net

JoBeth Bailey Rozier
REALTOR®

478-278-1668
baileyrozier15@gmail.com

Lisa Tattnall
REALTOR®

478-697-8785
lisatattnall@gmail.com

Tiffany
Green
Broker

478-279-2009
tiffanygreen421@gmail.com
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1101 Hillcrest Parkway • 478.275.3543
W W W . N A T U R A LT O U C H D A Y S P A . C O M

Natural Touch Day Spa

W I L L I A M S B U R G  S H O P P I N G  C E N T E R
1817-C Rice Avenue • Dublin • 478-595-0701

Mon, Wed, Sat: 10 a.m.–6 p.m.; Thu: 10 a.m.–7 p.m.; Fri: 10 a.m.–8 p.m.

Regular and Plus Sizes • Layaway Available

 CCoommee SSeeee UUss FFoorr AAllll  CCoommee SSeeee UUss FFoorr AAllll  Come See Us For All 
 YYoouurr PPrriinnttiinngg AAnndd OOffffiiccee  YYoouurr PPrriinnttiinngg AAnndd OOffffiiccee  Your Printing And Office 

 SSuuppppllyy NNeeeeddss!! SSuuppppllyy NNeeeeddss!! Supply Needs!

 128 E. Jackson St. 128 E. Jackson St.
 southernprinting@att.net southernprinting@att.net
 Phone: (478) 272-1744 Phone: (478) 272-1744
 Fax: (478) 272-4972 Fax: (478) 272-4972

 24 TO 48
 HOURS SERVICE

 ON MOST 
 PRINTING!



Laurens LIVING / 5577

2273 Veterans Blvd.
Dublin, GA 31021

478-275-0506

HOURS:
Monday–Friday: 9 a.m.–5 p.m.

Saturday: 9 a.m.–1 p.m.

FINANCING AVAILABLE
3 Locations to Serve You!

DUBLIN, SANDERSVILLE
& VIDALIA

Stay Warm &Stay Warm &
Enjoy this Winter!Enjoy this Winter!

We build
pools &

our 
store is 

open 
year 

round!

We are your
source for
Marquis

Spas and
Firetainment
Fire Tables

20% OFF
ALL IN STOCK

Firetainment Fire 
Tables

NEW Shipment of NEW Shipment of 
Spas Just Arrived!Spas Just Arrived!

STARTING AT
$2,999

MZ SERIES
RESIDENTIAL

ZERO TURN MOWERS

We introduced the zero-turn mower to a whole new breed of owners when 
we introduced the MZ. Bringing the combination of solid steel construction 
plus incredible priced power — all hallmarks of a Bad Boy Mower — and 
rolled into one durable, fun-to-drive and inexpensive zero-turn.

Now, sporting the same larger and stronger frame as our ZT Elite and MZ 
Magnum, we’re putting even more distance between our biggest value 
mower and the competition. We’re proud to bring the revolutionary MZ to 
market — because everybody deserves a better finish cut.
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Advertisers INDEX
For advertising information, contact Advertising Director Pam Burney at (478) 272-5522, ext. 235 or email advertisingtch@gmail.com

AgGeorgia Farm Credit .............................. page 59
Badcock Furniture & More......................... page 43
Bank of Dudley............................................... page 6
Believe Boutique ........................................... page 56
Bracewell Furniture ...................................... page 45
Brannen Motor Company .......................... page 28
Brooks Equipment Rental .......................... page 14
Cancer Center of Middle Georgia ........... page 46
Chambers Water Filtration......................... page 38
Cingo ................................................................. page 37
City of Dublin ................................................. page 25
Claire's U-Neek Boutique ........................... page 15
Coldwell Banker Curry Residential ......... page 57
Colleen's China & Collectibles .................. page 13
Concerted Services, Inc. ............................. page 52
Cool Sculpting-Dublin OB GYN .............. page 55
Cullens Supply ............................................... page 57
Custom Sawmilling ...................................... page 4
Dale Nifong State Farm............................... page 47
Dance Art Studio........................................... page 52
Donna Harmon Coldwell Banker ............ page 44
Dublin Antique Mall & More..................... page 14
Dublin Auctions............................................. page 47
Dublin Chevrolet Nissan............................. page 27
Dublin International Market ..................... page 59
Dublin OB GYN............................................... page 29
Dublin Outdoor Market .............................. page 59
Dublin Tire Co................................................. page 14
Fairview Park Hospital ................................. page 26
First Laurens Bank......................................... page 13
Freeman's Lawn & Garden......................... page 12
Freeman's Lawn & Garden......................... page 28
GA Dermatology & Skin Center ............... page 12
Geico.................................................................. page 44
Hampton Inn & Suites ................................. page 14
Holiday Inn Express...................................... page 35
Integrity Hospice........................................... page 54
Janice Nhare Coldwell Banker.................. page 15

Keith McDonald Plumbing........................ page 12
Lake's Alignment........................................... page 12
Laurens County Probate Court ................ page 43
Main Street Gordon...................................... page 36
Med 1st ............................................................. page 54
MedSpa............................................................. page 5
Mid Sate Pools & Spas ................................. page 57
Middle Georgia Business Products......... page 43
Middle Georgia State University ............. page 4
Middle Georgia Tile Co................................ page 12
Mint Boutique ................................................ page 28
Morris Bank ..................................................... page 38
Myers Equipment & Supply....................... page 6
Natural Touch Day Spa................................ page 56
Oconee EMC ................................................... page 59
Optim Medical Center................................. page 53
Page House Bed & Breakfast..................... page 46
Piggly Wiggly.................................................. page 5
Pitts Toyota ...................................................... page 60
Platinum Medical Staffing Services........ page 13
Promise of Hope............................................ page 36
Randolph's Jewelry Repair Plus ............... page 54
Robins Financial Credit Union.................. page 15
Roche Farm & Garden ................................. page 15
Serenity Hospice Care ................................. page 28
Smith's Jewelers ............................................ page 36
Southeastern Immediate Care ................. page 47
Southern Printing ......................................... page 56
Sucheros........................................................... page 45
Synovus Bank ................................................. page 24
The Bradmark Co........................................... page 13
The Medicine Cabinet Pharmacy ............ page 37
The Treasure Store ........................................ page 46
Timeless Event Rentals................................ page 13
Town of Cadwell ............................................ page 35
Towns Home Appliance Center ............... page 37
Xcel Realty Group ......................................... page 54
YKK AP America, Inc..................................... page 56
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New Flooring • Furniture • Decor 
Antiques & Things
Over 50 Booths!

More Than 10,000 sq. ft.
of Booth Spaces!

Recently Renovated 
Climate Controlled
Plenty of Parking

DUBLIN
INTERNATIONAL MARKET

ANTIQUE MALL
708 E. Jackson St. • Dublin GA 31021

(across the street from Dairy Queen & Dublin glass)
478-272-0824 • 678-488-2369

Tuesday - Saturday: 10:00 a.m.–6:30p.m. • Sunday: 12:00 p.m.-5:00 p.m.

DUBLIN
INTERNATIONAL MARKET

ANTIQUE MALL
708 E. Jackson St. • Dublin GA 31021

(across the street from Dairy Queen & Dublin glass)
478-272-0824 • 678-488-2369

Tuesday - Saturday: 10:00 a.m.–6:00p.m. • Sunday: 1:00 p.m.-5:00 p.m.

!"#$%%&
''''''()&*+#,"

-./
0

(weather permitting)
Buyers & Sellers welcome • New & Used Items • Crafts • Produce • Flowers • More!
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