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By Chris Berendt
cberendt@civitasmedia.com

A scenic expanse in southern Sampson 
County offers a historic, rustic feel that hear-
kens back to a simpler time. At the heart 
of Six Runs Plantation Bed and Breakfast is 
Rebecca “Becky” Todd, whose love for all 
things nature, coupled with her restlessness 
and penchant for juggling multiple proj-
ects, is the lifeblood behind the Sampson 
landmark.

Todd, a retired home economics teacher 
who taught in Duplin, Sampson and Wayne 
counties for nearly three decades, still 
imparts knowledge to others, and holds a 
great love for the land.

“I usually don’t show this place,” Todd 
said as she walked along the grounds at 
Six Runs Plantation, which she has owned 
for nearly 40 years, since 1979. “I’m older 
and it’s hard — your age slows you down 
sometimes.”

The plantation is located approximately 
15 miles south of Clinton, off of N.C. 421 
South.

A hunting preserve licensed with the 
North Carolina Wildlife Association since 
1980, the 1,000-plus acres at Six Runs of-
fers primarily Bobwhite Quail hunting from 
October through March, said to be among 

the best between Wilmington and Raleigh. 
There are also wild turkeys, ducks and 
deer.

Historic Sampson 
plantation o�ers native 
diversity over 1,000 acres

The entrance to Six Runs 
Plantation, located about 
15 miles south of Clinton.

Chris Berendt|Sampson Independent

Chris Berendt|Sampson Independent
Becky Todd examines a magnolia bloom in one of the many garden areas at Six Runs Plantation.

Serenity at Six Runs

See SIX RUNS | 5
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Bluebirds nest 
in one of several 
havens on the 
plantation’s 
grounds.

Chris 
Berendt|Sampson 
Independent

Bordering the property is Six Runs River, 
where a four-mile stretch of primitive water-
way can be explored.

The lodge itself is a 7,000-square-foot, 
two-story structure constructed of heart 
pine, juniper and cypress. In 1985, the foun-
dation was laid for the addition of the Peter-
son Home, renamed the Todd House. Built 
circa 1800, it is a heart pine and pegged 
home restored from just down the road.

“I took the house from what it was to what 
it is now,” said Todd, who planted the gar-
dens, picked the furniture, fabric and color 
schemes and also created a great deal of 
the art — ranging from various types of 
paintings to cross-stitch and embroidery — 
that is displayed around the lodge. “All that 
was after 1979.”

At the center of the lodge is the Great 
Room, with its exposed juniper log beams 
and a wood-burning stove. It features a 
lofted area that serves as a game room. 
Bedrooms house antiques, oriental rugs, 
Queen Anne chairs and Chippendale 
decor. Along the rear of the lodge is a 
70-foot-long sunroom packed with seating 
areas. There is a formal dining room near 
two other guestrooms.

See SIX RUNS | 6

SIX RUNS, continued from 4
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As she gives a tour of the lodge, Todd 
meticulously adjusts bed sheets and place 
settings, wipes any imperfection or dust 
from frames and explains the history of 
every object in the home. She knows every 
minute detail.

She recalled nearly four decades ago, 
when the she and former husband Joe 
Edwards moved onto the property.

“We were small,” she said of the opera-
tion. “I was still in school and he was in 
accounting.”

Todd graduated in 1974 with a degree 
in home economics from East Carolina 
University, earning her master’s in 1979. Joe 
received his BA in accounting from Camp-
bell University. The roles were established. 
She would tend to the lodge, while he did 
the bookkeeping and assisted in coordinat-
ing hunts.

Todd’s grandfather James William Sutton 
was a “well-to-do gentleman farmer,” her 
father Daniel Eason Todd Sr. an accountant 
for John D. Rockefeller. For 10 years, Becky 
and Joe offered private memberships, 
during which Bill Prestage, Felix Harvey of 
Kinston and many others were members.

“Our members were wealthy, but mostly 
they were educated,” said Todd proudly.

Memberships were offered up until 

1988, when the plantation went public. 
An endorsement by Orvis followed in the 
1990s that tripled the plantation’s income, 
Todd attested. However, in recent years, 
the in-house staff shrunk and the plantation 
is not as busy as it was in its heyday, she 
conceded.

Becky and Joe were married back in 
1965 and separated in the late 1990s, ulti-
mately getting a divorce in 2008. Todd said 
the plantation went down a bit after that, 
and with the couple getting up in years. The 

operation has endured.
Six Runs boasts some of the fi nest Irish 

“Red” Setters, from a long line of Come 
Back Red Setter national champions. While 
the dog kennels were taken off the property 
several years back, the dogs are now raised 
on an adjacent property where Joe resides. 
Joe still has Red Setters, and trains and 
qualifi es them for national championships.

Todd still proudly displays photos and art 

See SIX RUNS | 8

SIX RUNS, continued from 5

Chris Berendt|Sampson Independent
The 1,000-plus acres at Six Runs o� ers primarily Bobwhite Quail hunting from October through March, 
said to be among the best between Wilmington and Raleigh. There are also wild turkeys, ducks and deer.
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LARGE REBATES
AVAILABLE

DON’T MISS OUT 
ON OUR 

OUTSTANDING 
OFFERS!

Purchase a new Valley center pivot, corner, 
or linear machine and receive large cash 
allowances or low rate �nancing. Stop in 

and see us today before these o�ers expire.

www.valleyirrigation.com/promise WE SERVICE ALL BRANDS!!
Kenansville, NC
(910) 296-9840

Murfreesboro, NC 
(252) 398-3116

www.bbandi.com

The Great Room, with 
exposed juniper log 
beams, as seen from 
the game room loft.

Courtesy photo

Courtesy photo
The dining room where countless visitors to Six Runs Plantation have been 
served over the years.

Chris Berendt|Sampson Independent
The front of Six Runs Plantation, which is located o�  of N.C. 421 South in 
Sampson County.



8    Home Grown Magazine    May 2017

CURTIS HORNE
O�ce (910) 437-5114
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CENTIPEDE    &   BERMUDA SOD

400 Acres of Locally Grown Sod
We deliver and Install

HORNE
F A R M

S T E D M A N ,  N O R T H  C A R O L I N A 00886567

featuring the Red Setters.
“Almost every national Red Setter cham-

pion has come from these bloodlines,” she 
attested.

Todd did not have children of her own, 
but has taught hundreds upon hundreds 
of them throughout the years through First 
Baptist Church in Warsaw, school and four 
different garden clubs, including the Clinton 
Junior Garden Club started last year with 50 
L.C. Kerr first-graders. She is also an animal 
lover, raising deer and dogs and even let-
ting them ride in the same car together.

“I don’t have children, but I raised three 
baby deer — Bambi, Darling and Baby — 
and I had two dogs that were like children,” 
Todd said of Beck and Susie, top hunting 
dogs in their prime. “I also had my school 
children, church children and community 
children.”

The last of 10 children herself, Todd lost 
most of her siblings to cancer, nearly all tak-
en before the age of 50. But she still counts 
her blessings and holds close the memory 
of her many brothers and sisters, who taught 
her boundless lessons growing up.

Some of her fondest memories involve 
the outdoors and wildlife, whether it was 
digging up violets and searching for wild-
flowers while her brothers cleared ditches 

or huckleberry hunting with her mother 
Clara Bell Sutton Todd. Then there was the 
yellow rose her grandmother Sarah White 
Sutton gave her long ago that she still re-
members with a wide smile.

“I am so lucky,” said Todd, a phrase she 
often repeats. “We are smart, not wealthy.”

On the Six Runs property, visitors will find 
a colorful abundance that includes oriental 
cherry trees, redbuds, rose campion, pas-
sion flower, dutzia shrubs, woody mulleins, 
magnolias, crab apples, Japanese quince, 
sweet autumn clematis and lilies. The list 
goes on.

A master gardener, Todd can name 
them all as she walks by, touching them 
and gauging their state. Using her interior 
decoration prowess, she also makes various 
wreaths that incorporate the land, its wildlife 
and even some nuances from the home-
towns of visitors to add to the mix.

“My God’s gift is flowers,” she said. “I 
got that from my grandmother. I love native 
plants and native things.”

She also appreciates the arts, owning 
pieces by renown artists Sallie Ellington 
Middleton and John Gould, while artist Bob 
Timberlake has hunted on the grounds 
before.

A Native American plantation once upon 
a time, Six Runs Plantation was then a rice 
plantation and a working farm. The river 

system was an important commercial trad-
ing route, vital to plantation owners. They 
used small rafts to float barrels of rice, corn, 
cotton and tobacco, as well as pitch and 
turpentine rendered from longleaf pines, via 
the Black River from the entry point of Tar 
Landing — located on the plantation proper 
— to nearby Lisbon and Clear Run.

From there, Todd said, the products were 
loaded onto steamships and transported 
up and down the East Coast and also to 
England.

“Six Runs and Coharie River meet about 
a mile away to form the Black River,” Todd 
noted.

It is knowledge she wouldn’t mind shar-
ing with others, even though visitors to the 
plantation are not as frequent these days as 
in years past. A historian of sorts, Todd said 
she loves her life, one that includes an im-
mense enjoyment of art, nature, wildlife and 
beauty everywhere.

“If they would come I would (accom-
modate) them,” she said. “I feel like I’m 
an ambassador for the environment. You 
can come for a peaceful, relaxing getaway 
and you have access to the house and the 
grounds.”

Reach Managing Editor Chris Berendt at 
910-249-4616. Follow the paper on twitter @
SampsonInd and like us on Facebook.

SIX RUNS, continued from 6
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By Chase Jordan
cjordan@civitasmedia.com

AUTRYVILLE — During an early morning, Todd 
and Jennifer Daniels had their hands fulls. With rain 
showers looming, time was of the essence for the 
married farmers.

“There’s times when you need rain and there’s 
times when you don’t,” Jennifer said. “You’re praying 
for rain or praying that it doesn’t rain too much.

“You have to have a lot of faith when you’re a 
farmer because you make your investment with time 
and money and things you put in the fi eld,” she said. 
“But without God sending the rain and sunshine, it’s a 
gamble. You don’t know what you’re going to get.”

At H&D Farms Inc. the weather elements from 
Mother Nature have been business as usual for gen-
erations. Todd came up with the name for the farm in 
Autryville as a teenager to honor the men who came 
before him. The H is for his grandfather, Carson 
Howard, and the D is for Charles Daniels, his father.

A variety of crops such as tobacco, pepper and 
sweet potatoes grow on the farm, which consists 
of 1,400 acres. The growers take pride in produc-
ing sweet potatoes from a certifi ed seed process 
through North Carolina State University’s mother 
vine, by using a micropropagation process.

“So, basically we take cuttings from what they 
give us and multiply them inside the greenhouse,” 
she said. “We plant them in the fi elds too and the 
potatoes that are harvested off of those can be used 
for seed stock for other farmers to grow sweet 
potatoes.”

Currently, the ownership of the farm is a 50/50 
partnership between Todd and his dad. When Jen-
nifer is not busy checking on farm matters or selling 
crops, she handles a lot of paperwork regarding 
production, record keeping and sales.

“There’s fl exibility and a lot of long hours in-
volved,” Jennifer said about being a parent and de-
voted family member. “I really enjoy being outside 
with the physical activity. I usually carry around my 
phone and I usually walk 5 miles a day, just doing my 
job.”

She also enjoys working beside her husband and 
family.

Harvesting 
success in 
Autryville

Generational H&D Farms 
produces crops, livestock

A row of organic tobacco 
grows at H&D Farms Inc.

Todd Daniels communicates 
with helpers at H&D and Windy 
Creek farms in Autryville.

Jennifer and Todd Daniels enjoy 
a variety of certi� ed seed crops 
on their land at H&D Farms Inc.

See H&D FARMS | 12
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MORE THAN JUST
A HARDWARE

STORE

jamestradingcompany.com| 910-525-5353 
Roseboro, North Carolina 00

88
65

01

SIGN UP FOR OUR WEEKLY 
COMMUNITY SUPPORTED 

AGRICULTURE (CSA) DELIVERIES!

Beartrack Farm
461 Chesnutt Road    Turkey, NC

Email: sharon@beartrackfarm.net 
�annery@beartrackfarm.net

Phone: (919) 357-6273

APPLIED ANIMAL 
SCIENCE

•	 Complete	a	two-year	SCC	Degree	in	
Animal	Science

•	 Then	transfer	to	NCSU	or	Mt.	Olive	
to	receive	a	four	year	degree

Visit	www.sampsoncc.edu	and	contact	592-8084	to	
prepare	for	fall	registration

Fall	Registration:	August	8th	&	9th

“It’s not just a job, 
it’s a lifestyle. 

It’s a way to make a living, but it’s 
how you live around the farm.”

— Jennifer Daniels

Photos by Chase Jordan | Sampson Independent
Jennifer Daniels looks at a picture of H&D Farms during the early days.

May 2017    Home Grown Magazine    11
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Specializing in Mr. Garfield’s Famous Liver Pudding, Cooked the Old 
Fashioned Way. Clear Run Farms’ 

Country Sausage and Eastern NC BBQ

Try Our
“PORKBURGER”

available at The Grill
open for Breakfast & Lunch

6:00am - 5:00pm

Located at the intersection of 
Hwy 421 & 41, Harrells, NC

910-532-4470

Fresh

Seasonal 

Produce

BBQ
Pigs

Equal Pay Options
Automatic Deliveries
24-Hr Emergency Service
Price Protection
Unparalleled Customer Service

910-592-6121
www.bjwilliamsoninc.com  820 Elizabeth St. - Clinton, NC

Helping Customers meet their needs since 1928!

Don’t be left out in the dark!
We carry a full line of Kohler 
Stand-By generator products

Rinnai Water Heater 
$200 rebate

“You’re always close,” Jennifer said. “The 
downside is that it’s hard to have a casual 
conversation because your conversation 
tends to revolve around your farm — but it’s 
still a good life.”

With 17 years in the education fi eld, 
she retired as as the principal of Midway 
Elementary.

“Back with the school, you had holidays 
and vacations to look forward to. You look 
forward to Fridays because you’re off (the 
next few days),” she said. “But with farming, 
it’s a different concept because you have to 
work seven days a week.”

Another important duty is keeping up 
with Good Agricultural Practices (GAP), 
which are voluntary audits that verify crops 
are produced, packed and handled the 
right way to help avoid microbial food safe-
ty hazards. Her mother-in-law, Phyllis, helps 
with pay accounts and fi nances as well.

Jennifer recently participated with the 
North Carolina Pork Council as a delegate 
during a forum held in Atlanta for the 
industry.

As small farmers, one of the challenges is 
fi nding skilled labor.

“With agricultural, because it’s seasonal, 
that makes it even harder because there are 
times that you need a lot of help,” Jennifer 

said. “And in some parts of the season, 
you don’t need much help in trying to fi nd 
skilled dependable quality labor.”

H&D Farms Inc. uses H-2A, a temporary 
agricultural program which provides sea-
sonal temporary help from foreign agricul-
tural workers.

The farm was recently featured as one 
of the highlights of Small Farms Week in 
March. The kickoff for the celebration hon-
oring small-scale growers began in Samp-
son County with a panel discussion and a 
tour of Autryville-area farms. Other stops 
included Williams Farm and Enterprise and 
D&A Farm, which was honored as the 2016 

North Carolina Small Farm of the Year.
“It was an honor to do that,” Jennifer 

said. “This is our second year of doing the 
micropropagation of sweet potatoes.”

The family also operates Windy Creek 
Farms, which is a sister business of H&D 
Farms, Inc. With 140 acres of organic land, it 
grows tobacco, sweet potatoes, cucumbers 
and soybeans. It also includes cows, pig 
nurseries and a turkey house. The hogs are 
sold to Smithfi eld Foods and the turkeys go 
to Prestage Farms.

“I hope the organic market continues to 
grow,” she said. “We’ve enjoyed trying to 
learn more about that. All of that is farming 
sustainability trying to take care of your 
land and take care of your crops so you can 
continue for other generations.”

It is hoped that their 15-year-old son, 
Case Daniels, might carry on the tradition.

“That’s what we’re trying to do,” Todd 
said.

He was named after Case tractors.
“When he was little, he thought every-

thing was his because everything said 
Case,” Jennifer said, referring to the brand 
of agricultural equipment.

Jennifer said it is special to be able to 
carry on those farming traditions.

“It’s not just a job,” she said, “it’s a life-
style. It’s a way to make a living, but it’s how 
you live around the farm.”

Carson Howard was a major inspiration for H&D 
Farms in Autryville.

H&D FARMS, continued from 10
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www.galotmotorsportspark.com • www.ntpapull.com
      @NPApull •       facebook.com/ntapapulling •         youtube.com/ntpapull

FrIDaY & saturDaY 

7:00 PM
Super Stock Open Tractors

Two Wheel Drive Trucks
Super Stock Diesel Tractors

Modified Minis
Super Farm Tractors

Pro Stock Tractors
Four Wheel Drive Trucks

Unlimited Modifieds

      @NPApull •       facebook.com/ntapapulling •         youtube.com/ntpapull

SWEET POTATO CASSEROLE
Makes 6 servings

Ingredients
2 tablespoons 1% low fat milk
1 1/2 teaspoons brown sugar
1 teaspoon ground cinnamon
1/4 cup quick cooking oats (dry)
1 can low-sodium sweet potatoes 
(drained and chopped)

Directions
1. Preheat oven to 350 degrees F.
2. In a small bowl, combine milk, 
brown sugar, cinnamon, and oat-
meal. Mix well and set aside.
3. In a medium-size baking pan, 
add the sweet potatoes so that 
they cover the bottom of the pan.
4. Add the oatmeal mixture on top 
of the sweet potatoes.
5. Bake for 20 minutes. Serve hot 
or refrigerate and serve cold.

Source — A Harvest of Recipes 
with USDA Foods

Todd and 
Jennifer 
Daniels 
grow 
Beauregard 
sweet 
potatoes 
in a 
greenhouse 
at H&D 
Farms Inc.

RECIPES

Makes 12 servings

Ingredients
Salad
4 large tomatoes, cubed
1 large cucumber, chopped
1 cup red onion, chopped
1 cup green pepper, chopped
1/3 cup parsley, chopped
Dressing

1/3 cup apple cider vinegar
1 tablespoon olive oil
2 cloves garlic, minced
1/2 teaspoon salt
1/2 teaspoon pepper
1/2 teaspoon sugar

Directions
1. In a large bowl, combine the 
salad ingredients.

2. In a small bowl, mix the dress-
ing ingredients together.
3. Pour the dressing over the 
salad. Mix well.
4. Refrigerate for at least 1 hour 
before serving.

Source — United States Depart-
ment of Agriculture via Nebras-
ka Nutrition Education Program

TOMATO AND CUCUMBER SALAD
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By Kristy D. Carter
kcarter@civitasmedia.com

Sitting on the counter in Os-
car Matthis’ kitchen is a pack of 
meat — cut from a cow that was 
not only raised on the Matthis 
farm, but fed from crops grown 
by the farmer himself.

Matthis says he grew up on a 
farm. As a young boy, his father 
taught him how to raise what 
you eat.

“Farming is all I’ve ever 
done,” Matthis said. “We have 
done field crops and a little 
bit of everything. I even raised 
turkeys for 26 years.”

Now, he is raising cattle that 
can be processed and sold to 
the public. Matthis Family Farm 
is located on U.S. 421 South, 
near Delway.

“I’ve always processed beef 
for my family to use,” Matthis 
explained. “It’s something that 

Matthis Family Farm raises all-natural cattle to process, sell

Photos by Kristy D. Carter|Sampson Independent
Once one of the Matthis Family Farm cows has been processed, there is a variety of meat available to be purchased.

Every morning, Oscar Matthis goes out and feeds his cows. 
These cows are being raised to be processed and sold.

Beefing up 
production

See MATTHIS | 16
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Michael Edwards, Owner
910-592-4741

317 S.E. Blvd. • Clinton, NC 28328
www.tireincofclinton.com

We Sell...
Tractor Tires • Industrial Tires

Logging Tires • Bandag Retread Tires 
Medium Truck Tires

Passeger & Light Truck Tires
Trailer Tires • Lawn & Garden Tires

Used Medium Truck Wheels & Rims
Nitrogen for commercial, 
passenger and farm tires.

We Offer...
Road Service

Tire Repairs on: Cars, Trucks, Tractors,
Logging & Construction Equipment

Tires Inc.Tires Inc.

NO DETOURS™
Bandag Retread Dealer

Firestone Associate Dealer

9
Tires of Clinton has been locally owned for over 40 years and 
family owned for the last 9 years. We are a certified dealer of 

Nexen, Nitto, and Firestone, and we stock tires for cars, trucks, 
SUVs, vans, tractors, and all your other farm equipment.

Voted 
Sampson 
County’s 

#1 LP Gas 
Provider

6 Years in a Row

Summer is The Perfect Time For Grilling

The Most Versatile 
Cooking Device Ever...
It’s a Grill, an Oven, 

and a Smoker!

Quality. Performance. Durability.
Burners that Last...and Last

Built for a Lifetime

Nothing Cooks Like A Holland Grill. 
NO More Flareups
You Relax And Let Us Do The Work!

www.parkergas.com
CLINTON

1504 SunSet Avenue  •  (910) 592-3942
NEWTON GROVE

214 McLAMb RoAd  •  (910) 594-0932

MENTION THIS AD AND RECEIVE 5% OFF 
THE PURCHASE OF A NEW GRILL!

Specializing in 
leafy greens, 

mixed 
vegetables & 

sweet potatoes

BURCH FARMS
685 Burch Road

Faison, NC 28341

910-267-5781 | FAX: 910-267-1133
GEORGIANA’S brand SWEET POTATOES
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CROP INSURANCE FOR FARMERS 
IS OUR ONLY BUSINESS!

ATTENTION FARMERS!
Managing risk is an important part of your 

operation. Crop insurance from D.D. Cox Agency 
will help you manage these risks in 2018. 

D.D. Cox Agency has been selling only crop 
insurance since 1957.

Call Phil Gore or Charlie Gore today for your 
2018 coverage at (800) 807-3339. Don’t wait to 
sign up! Selling all MPCI products. Call before 

September 18, 2017 for most Fall 2018 Coverage. 
Call Phil Gore or Charlie Gore today!

Contact D.D. Cox Agency for all your 
crop insurance needs today!

D.D. Cox Agency, Inc.

Phil Gore - Owner    Charlie Gore - Representative
Pam Stanley - Office Representative, Cheryl McRae - Representative

16 White’s Crossing Plaza, Whiteville, NC
(910) 642-8493 or (800) 807-3339

Fax (910) 642-2694
Equal Opportunity Provider

my mom and dad taught me 
how to do.”

Not only does he raise the 
cattle, but he farms fi elds full of 
soybeans, corn, hay and alfalfa 
to use to make a mix for the 
cows to eat.

Once the cows are at the 
right weight and condition, Mat-
this takes them to be processed 
in Benson or Micro. In January, 
the Sampson cattle farmer took 
his fourth cow, that weighed 
about 1,000 pounds, and it 
produced about 400 pounds of 
saleable meat.

“When the cow is processed, 
you usually get about 40 
percent of the live weight,” he 
pointed out.

From a cow, the Matthis fam-
ily is able to get different cuts of 
steak, hamburger, cube steak, 
roast, brisket, stew beef, liver, 
ribs and more. For the last few 
months, Matthis has been open 
to the public and selling his 
fresh meat. The meat is USDA 
inspected and approved.

“I have a cow right now that 

is ready to be processed,” he 
said. “All we carry to be pro-
cessed is young cows.”

The Matthis aging process 
is a little bit different from what 
the plants in Benson and Micro 
use. Matthis says he hangs his 
beef for 15-21 days in a cooler 
at 36-37 degrees. Once he 
thinks the meat has aged long 
enough, he says he goes out 
into the cooler and cuts a piece 
of the meat off, comes in the 
house and cooks it to see if it 
has aged enough.

The beef raised on the Mat-
this farm is natural. Everything 
the cows eat is grown on the 
Matthis farm so that the farmer 
can make sure he knows what 
is being put into his cow and 
what kind of meat he will get 
from it when it’s processed.

“Some people feed their 
cows anything from onions to 
potatoes,” Matthis said. “If you 
feed a cow onions, when you 
eat the meat it will taste like 
onions. Our cows are about as 
natural as you can get.”

MATTHIS, continued from 14

See MATTHIS | 20

Located on U.S. 421 South 
towards Delway, Matthis Family 
Farm sells USDA inspected beef.
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Oscar Matthis works to keep his cows in good condition before they are processed to be sold.
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BE READY.

SEE US TODAY. 

Case IH is a trademark registered in the United States and many other countries, owned by or licensed to CNH Industrial N.V., its subsidiaries or af�liates.

CLINTON TRUCK & TRACTOR CO
107 NE BLVD HWY 701
CLINTON, NC 28328
910-592-4188
clintontt.com

Case IH Maxxum® series tractors are designed to handle the multiple tasks of livestock 
operations, row-crop applications and roadside mowing. The proven SCR-only engine 
technology delivers more power with less fuel and a power boost of up to 25 HP moves you 
through tough conditions without losing speed or productivity. The high-visibility roof panel 
in the Surround Vision cab gives you 4.5 square feet of upward visibility for loader operation 
and the optional industry-leading cab suspension reduces the shock loads to the operator by 
25%. Easy-access service and 600-hour maintenance intervals maximize your uptime.

A MULTIPURPOSE WORKHORSE
BUILT FOR PERFORMANCE.
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Chuck
Description: The chuck, also 

known as the seven-bone steak (in 
reference to the shape of the bone), 
is located near the shoulder and 
neck area of the cow.

Types: The chuck cut yields some 
of the more economical cuts of beef, 
such as the chuck roast, chuck arm 

roast, and the fl at iron steak.
How to Cook: The chuck contains 

a signifi cant amount of connective 
tissue, which contains collagen and 
can be a little tough, but provides 
great fl avor.

Chuck cuts of beef are best 
cooked slowly over time with a 
crock pot or by braising.

Different 
cuts of meat

Round or Rump
Description: The round, also known 

as the rump, is a lean cut of meat with 
very little fat. It is located at the back 
of the cow near the rear leg. Like the 
Shank, the round is a tough cut due to 
the constant use of the cow’s legs.

Types: Despite the round or rump’s 
toughness, it produces quite a few 

different cuts of meat that are quite 
popular. Some of the more common 
cuts are: rump roast/steak, top round 
roast/steak, bottom round roast/steak, 
eye of round roast/steak, and the 
sirloin tip center roast/steak.

How to Cook: Round cuts are best 
braised or roasted with low levels of 
moisture.

Brisket
Description: Brisket is cut from the breast 

or the lower portion of the cow. Like the 
shank, it has a lot of connective tissue and 
can be quite tough unless cooked properly.

Types: The brisket is known by two main 
cuts of meat: brisket fl at cut and the brisket 
point cut.

How to Cook: Brisket is a favorite of 
BBQ’ers everywhere and is best cooked 
smoked or braised.

Information is courtesy 
of www.delishably.com.

Continued on page 20
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The Sampson County Exposition Center located in Clinton, North Carolina is a meeting 
and event venue that is the host site for over 380 functions and events annually 
including weddings and wedding receptions, banquets, trade shows, seminars, 
concerts and a variety of other type events. The facility o�ers meeting and event 
planners a state-of-the-art facility containing over 30,000 square feet.

The facility o�ers two main ballrooms (Prestage Hall and Heritage Hall), allowing 
accommodations for groups up to 1,450 and the ability to host banquets for more than
1,000 guests. Other features include an elegantly appointed Board Room and the Expo
Room, which can accommodate smaller groups of up to 45 guests. Equipped with 
state-of-the-art sound and audiovisual systems, and a sta� with a commitment to 
service, the Sampson County Exposition Center is the perfect venue for your next 
event.

414 Warsaw Road • Clinton, NC 28328
910.592.6541 • Fax: 910-592-6451

sampsonexpocenter.com

A full service venue 
providing banquet and 

conference rooms for all of 
your events...

Large or Small.

Ribs
Description: The rib includes some 

of the fi nest cuts of the cow, and is the 
known for its juiciness, tenderness, su-
perb marbling, and fl avor. The rib cut 
refers to ribs 6 through 12 on the cow.

Types: The rib includes several of 
the fi nest cuts of the cow, including the 
prime rib, short rib, rib-eye steak, and 
rib-eye roasts.

How to Cook: Rib cuts are best 
cooked over dry heat and for long pe-
riods of time. American BBQ’ers favor 
grilling or smoking these tender cuts.

Short Plate
Description: The short plate is locat-

ed on the front belly of the cow below 
the ribs. It contains a lot of cartilage 
and is kind of fatty and tough.

Types: It contains a few different cuts 
including the short ribs, hangar steak, 
and the skirt steak. It is best known for 
being used to makecarne asada.

How to Cook: Best braised because 
of its toughness.

Flank
Description: The fl ank is a long fl at 

cut from the abdominal muscles of the 
cow. It is one of the toughest cuts of 
meat.

Types: The fl ank is usually cut into 
fl ap steaks or fl ank steaks. It is typically 
used in Asian and Mexican cuisine as 
stir-fry or fajita beef. It can also be used 
in London broil.

How to Cook: Due to its excessive 
toughness, fl ank cuts are best cooked 
with moist methods like braising.

Loin
Description: The loin is cut from the 

back of the cow, typically a portion of 
the hindquarter directly behind the 
ribs. It is one of the most tender and 
desirable cuts of beef.

Types: The loin is best known for 
producing fi let mignon, porterhouse 
steak, and the T-bone steak. However, 
it also contains the KC strip, tenderloin 
roast, and the shell steak.

How to Cook: Loin cuts are best 
cooked over dry heat such as on a 
grill.

Sirloin
Description: Sirloin is also cut from the 

back of the cow, just past the loin (a.k.a the 
short loin). Although, not as tender as the loin 
cuts, the sirloin is still a very popular tender 
cut of beef.

Types: The sirloin contains the top sirloin, 
bottom sirloin, and center cut sirloin steaks, 
as well as the tri-tip steak, fi let of sirloin, and 
the ball tip roast.

How to Cook: Sirloin is best cooked by 
grill, but can also be broiled, sautéed, or 
pan-fried.

Shank
Description: The shank is the leg of the cow 

and is one of the toughest meats. This is due 
to the fact that the leg muscle is constantly 
used, creating a tough, sinewy cut. Therefore, 
it is one of the less popular, but also one of 
the cheapest.

Types: The Shank doesn’t yield very many 
cuts of meet, just the shank or the shank cross 
cut. It is also used in very low fat ratios of 
ground beef.

How to Cook: The shank is best cooked 
over a long period of time and in liquid. It is 
best in soups, stews, or to make beef stock.
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Another difference between 
how the Matthis family pro-
cesses the meat and how it is 
done at chain grocery stores 
is the aging process. Matthis 
says he dry ages his meat 
which enhances the natural 
fl avor. Grocery stores wet age 
which takes away a lot of the 
fat.

“Our meat is fresh,” Matthis 
said. “Nothing is added to it.”

All of the meat from the Mat-
this farm is vacuum-sealed, 
allowing it to stay fresh longer.

The cows being raised to 
process are well taken care 
of, according to Matthis. They 
are fed the mixture of feed 
one time a day, and during 
the recuperation process, they 
are not allowed to graze. This 
allows Matthis to control what 
is going into his cow so he can 
guarantee fresh, fl avorful meat.

“We grow them up on 
grass,” he explained. “We 
give them the feed mixture for 
about three months before we 
are planning to kill them to be 

processed. What a cow eats af-
fects the taste of the meat. We 
want our meat to be good.”

In fact, Matthis says he can 
be blindfolded and served the 
same cut of meat from his cow 
and a grocery store cow and 
know the difference.

“Store bought meat is 
tougher and it just tastes dif-
ferent,” Matthis said.

Matthis has a good supply of 
all cuts of meat available and 
items can be pre-ordered if 
necessary. Anyone wanting to 
place an order or gather more 

information about purchasing 
the meat can call Matthis at 
910-592-6459.

Reach Kristy D. Carter at 910-
592-8137, ext. 2588. follow us 
on Twitter at @SampsonInd. 
Like us on Facebook.

MATTHIS, continued from 16

Sampson County
Farmers...

We are here because of you.

�ank You!
(Located on Backside of

Sandpiper Seafood)
590-2855

 Mon-Tues Closed  •  Wed-Thurs 5 - 9 pm
Fri-Sat 5 - 11 pm  •  Sun 11 am - 3 pm

1370 Hobbton Hwy
Clinton, NC

592-8889
 Mon-Tues Closed • Wed-Fri 11 am - 9 pm

Sat 4 - 9pm • Sun 11am-3pm
 Mon-Tues Closed 

00
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C&R
BUILDING SUPPLY

Custom Built for Every Building Need
NOTHING TOO LARGE OR SMALL

All Trusses Engineered and Approved by MiTek

Special Thanks To 
All Our Customers

Owned & Operated by Charlie & Regina Williams

C&R
BUILDING SUPPLY

Custom Built for Every Building Need
NOTHING TOO LARGE OR SMALL

All Trusses Engineered and Approved by MiTek

Special Thanks To 
All Our Customers

Owned & Operated by Charlie & Regina Williams

00
76

14
48

DAVID WILLIAMS REGINA WILLIAMS

Phone: 910-567-6293 • Fax: 910-567-5008
Toll Free: 1-888-529-1451

2300 Ernest Williams Road • Autryville, NC 28318
Founded by Charlie Williams in 1990

Oscar Matthis raises cattle to be processed and sold. The fresh cuts of meat are available at the family farm.
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Join us on the 1st Thursday of each month,  
 

Shop, Dine, & Mill Around 
all your favorite businesses until 7 pm 

on these Thursday 
evenings. 

 

 
 
 

Pelican’s Snoballs & Hubb’s Farm 
will be joining us from 5pm –7 pm on Thursday, June 1st 

with snoballs and barrel train rides. 
 

Participating businesses: 
Alfredo’s, Annadale’s Gifts,  Atrium Florist, Bryant’s Florist, Burney’s 

Sweets & More, Edna’s Florist, Hi-Lites, Hwy 55,  Rebecca’s, Royal 

Events

Court Square Street Fair & BBQ Cook-O 
2nd Saturday of October - 10am-3pm

Downtown Dash 5k, 10k, and Fun Run 
2nd Saturday of October, Morning of Street Fair

Halloween on the Square 
October 31st - 5:30pm-7:30pm

Christmas in the Ci� 
1st �ursday a�er �anksgiving - 5pm - 8:30pm

Alive A�er Five Summer Concert Series
3rd �ursday of May, June, August & September
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3rd �ursday of May, June, August & September

Events

Court Square Street Fair & BBQ Cook-O 
2nd Saturday of October - 10am-3pm

Downtown Dash 5k, 10k, and Fun Run 
2nd Saturday of October, Morning of Street Fair
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Christmas in the Ci� 
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Court Square Street Fair & BBQ Cook-O 
2nd Saturday of October - 10am-3pm

Downtown Dash 5k, 10k, and Fun Run 
2nd Saturday of October, Morning of Street Fair

Halloween on the Square 
October 31st - 5:30pm-7:30pm

Christmas in the Ci� 
1st �ursday a�er �anksgiving - 5pm - 8:30pm

Alive A�er Five Summer Concert Series
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Events

Court Square Street Fair & BBQ Cook-O 
2nd Saturday of October - 10am-3pm

Downtown Dash 5k, 10k, and Fun Run 
2nd Saturday of October, Morning of Street Fair

Halloween on the Square 
October 31st - 5:30pm-7:30pm

Christmas in the Ci� 
1st �ursday a�er �anksgiving - 5pm - 8:30pm

Alive A�er Five Summer Concert Series
3rd �ursday of May, June, August & September

Events
Alive After Five Summer Concert Series

3rd Thursday of May, June, September & October.

Halloween on the Square
October 31st - 5:30pm-7:30pm

Christmas in the City
1st Thursday in December - 5pm - 8:30 pm

Court Square Street Fair & BBQ Cook-Off
2nd Saturday of October - 10am- 3pm

Join us on the 1st Thursday of each month,

Shop, Dine, & Mill Around
all your favorite businesses until 7 pm

We would also like to say �ank You, to our local farmers 
and we are proud of your accomplishments.

1940 Hobbton Hwy.,Clinton 
LOCATED ON HWY. 701 N.

P.O. BOX 67

.cnI ,ycnegA ecnarusnI 
Lockamy/Tek

592-4700

Hog/Poultry Farmers
We have very competitive rates on hog/

poultry houses. Call us today for a quote!
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North Carolina 
SweetPotato Commission

Supporting our growers since 1961!

700 E. Parrish Dr., Suite C
Benson, NC  27504 

www.ncsweetpotatoes.com

Office:  (919)894-1067
Fax:  (919)894-7018

How to handle beef safely
Raw Beef: Select beef just before check-

ing out at the register. Put packages of 
raw beef in disposable plastic bags, if 
available, to contain any leakage which 
could cross-contaminate cooked foods or 
produce. Beef, a perishable product, is kept 
cold during store distribution to retard the 
growth of bacteria.

Take beef home immediately and refrig-
erate it at 40 degrees (4.4 °C); use within 3 
to 5 days—1 or 2 days for ground beef and 
variety meats such as liver, kidneys, tripe, 
sweetbreads, or tongue—or at freeze at 0 
degrees (-17.8 °C). If kept frozen continu-
ously, it will be safe indefinitely.

It is safe to freeze beef in its original 
packaging or repackage it. However, for 
long-term freezing, overwrap the porous 
store plastic with aluminum foil, freezer pa-
per, or freezer-weight plastic wrap or bags 
to prevent “freezer burn,” which appears as 
grayish-brown leathery spots and is caused 
by air reaching the surface of food. Cut 
freezer-burned portions away either before 
or after cooking the beef. Heavily freezer-
burned products may have to be discarded 
for quality reasons. For best quality, use 

steaks and roasts within 9 to 12 months.
Ready-Prepared Beef: For fully-cooked, 

take-out beef dishes such as Chinese food, 
barbecued ribs, or fast food hamburg-
ers, be sure they are hot at pickup. Use 
cooked beef within 2 hours—1 hour if the 
air temperature is above 90 degrees (32.2 
°C) or refrigerate it at 40 degrees (4.4 °C) 
in shallow, covered containers. Eat within 
3 to 4 days, either cold or reheated to 165 
degrees (73.9 °C)—hot and steaming. It is 
safe to freeze ready-prepared beef dishes. 
For best quality, use within 4 months.

Safe Defrosting
There are three safe ways to defrost beef: 

in the refrigerator, in cold water, and in the 
microwave. Never defrost on the counter or 
in other locations.

Refrigerator:. It’s best to plan ahead 
for slow, safe thawing in the refrigerator. 
Ground beef, stew meat, and steaks may 
defrost within a day. Bone-in parts and 
whole roasts may take 2 days or longer. 
Once the raw beef defrosts, it will be safe 
in the refrigerator for 3 to 5 days before 
cooking. During this time, if you decide not 
to use the beef, you can safely refreeze it 

without cooking it first.
Cold Water:. To defrost beef in cold wa-

ter, do not remove packaging. Be sure the 
package is airtight or put it into a leakproof 
bag. Submerge the beef in cold water, 
changing the water every 30 minutes so 
that it continues to thaw. Small packages of 
beef may defrost in an hour or less; a 3- to 
4-pound roast may take 2 to 3 hours.

Microwave:. When microwave defrosting 
beef, plan to cook it immediately after thaw-
ing because some areas of the food may 
become warm and begin to cook during 
microwaving. Holding partially-cooked food 
is not recommended because any bacteria 
present wouldn’t have been destroyed.

Foods defrosted in the microwave or by 
the cold water method should be cooked 
before refreezing because they may have 
been held at temperatures above 40 de-
grees (4.4 °C).

It is safe to cook frozen beef in the oven, 
on the stove, or grill without defrosting it 
first; the cooking time may be about 50 
percent longer. Do not cook frozen beef in a 
slow cooker.

Source: USDA
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Serving growers since 1928, we 
are your trusted local source for 
premium hybrid vegetable seed, 
cover crop products, and grass 
seed.

As a family owned business, we 
value quality seedsmanship and 
promise to deliver the most 
reliable service possible.

We offer superior varieties 
from the best breeders in 
the industry.

Visit us online at www.cliftonseed.com or 
call 910-267-2690 to speak with an 
experienced seedsman today.

Connect with us on social media:
Stop by our store: 2586 NC 403 W. Faison, NC 28341

Moonglo Flamestar Crimson Clover

SOWWITH THE BEST   
 SEEDSMEN

fpti
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Our Mission
We are passionate about producing good food the right way. 
Our business depends on the humane treatment of animals, 
stewardship of the environment, producing safe and high-

quality food, the vitality of local communities, and creating a 
fair, ethical, and rewarding work environment for our people.

Our Vision
We will further transform Smith�eld Foods into a world-class 

consumer packaged goods and protein company—one that 
consumers feel good about buying from—and a partner of 

choice for our customers.

Our Social Purpose
Smith�eld Foods is committed to improving food security 

and ending hunger by donating high-quality, nutritious food. 
We created our Helping Hungry Homes initiative to alleviate 

hunger across the country.

RESPONSIBILITY
•	 We	will	accept	responsibility	in	everything	we	do.

•	 We	will	do	business	the	right	way.	That	includes	the	following:

	» Treating	employees	well.

	» Treating	animals	with	respect.

	» Being	leaders	in	sustainability.

•	 We	will	have	an	awesome	responsibility	for	food	safety.

•	 Together,	we	will	deliver	on	the	promise	of	“Good	food.	Responsibly.®”

OPERATIONAL EXCELLENCE
•	 Our	pursuit	of	operational	excellence	will	be	unrelenting.

•	 We	will	tirelessly	seek	out	opportunities	to	improve	the	way	we	do	business	in	
such	areas	as	customer	service,	on-time	delivery,	product	quality,	and	product	
consistency.

INNOVATION
•	 Innovation	will	be	part	of	our	DNA.

•	 We	will	seek	fresh	ideas	in	all	aspects	of	business,	including	ways	to	work	
smarter,	serve	customers	better,	and	make	Smithfield	a	better	company.

Guiding Principles That Inform All We Do
Guided by principles of responsibility, operational excellence, 

and innovation, Smith�eld Foods will become the best 
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