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OUR STANDARDS
ARE HIGH
The Hog Production Division of Smithfield Foods can 
attribute its success, in large part, to the hard work of 
its 5,000 employees. We offer competitive wages and 
a robust benefits package. We aim to promote from 
within and to give employees a chance to advance 
their careers through training and educational op-
portunities. Jobs in our industry can be demanding. 
To maintain a supportive work environment for our 
employees, we emphasize safety and training. We of-
fer a diverse range of career opportunities, not only 
in production operations. It takes many different skill 
sets to support our organization. Our goal is to hire 
the right people for the right jobs at the right time. 

Our workforce is enhanced with a variety of perspectives 
and experience, enhancing our company’s competitive-
ness in an increasingly diverse and interconnected world.

• promoting sound animal care
• taking care of our employees
• producing safe high quality pork 
• sound environmental management practices
• supporting our communities
• creating value and success

OUR SUSTAINABILITY INITIATIVES ARE AN  
ESSENTIAL PART OF WHO WE ARE AT SMITHFIELD 
FOODS AND AS SUCH WE ARE COMMITTED TO 
THE FOLLOWING PRINCIPLES:

One of the keys to success for Smithfield’s Hog Produc-
tion Division is the business relationships we have with 
our independent farmers. Responsible for the day-to-
day care of our animals, these contract growers are as 
important to us as our own employees and we value our 
relationships with them.

WWW.SMITHFIELDFOODS.COM
P.O. BOX 856, WARSAW, NORTH CAROLINA 28398
HOG PRODUCTION DIVISION (910) 293-3434
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Burch Farms  
turning yams into 

smooth vodka

More than a 
sweet potato

By Kristy D. Carter
kcarter@civitasmedia.com

It’s just another busy and typical day at 
Burch Farms. As loads of sweet potatoes make 
their way down a dirt covered Burch Road, it’s 
business as usual despite the huge amounts of 
rain the area has had over the last few months.

As phones steadily ring and the sound of 
the front door opening fills the small office, 
Jimmy Burch, owner of Burch Farms, takes a 
break just long enough to talk about the sweet 
potato empire he has helped build. When 
Burch began farming and growing sweet 
potatoes in the late 70s, he says he never 
imagined he would one day be turning the 
product he so greatly loves into what is known 
as the “best yam vodka on earth.”

Today Burch, along with his brothers and 
sons, grow more than 3,400 acres of sweet 
potatoes. The first year the farmer began 
growing the product, he had only 20 acres. 
“We’ve come a long ways since then,” Burch 
said as he took a break from the hectic 
schedule he keeps.

He has been growing sweet potatoes for 
the retail food business for many years. Crates 
full of sweet potatoes are shipped all over the 
country, used as anything from sweet potato 
fries to dog food.

A few years ago, Burch said he got an idea. 
Using the sweet potatoes as ethanol sounded 
like a feasible option, but he said he quickly 
learned his idea was a costly adventure.

“It just wasn’t feasible,” he attested. “It cost 
us way too much money.”

At the time, Burch said the company was 
selling pumpkin to Samuel Adams to be used 
in the Octoberfest seasonal blend.

Jimmy Burch, shown 
above, began farming 

sweet potatoes 
about 35 years ago.

Covington’s Gourmet Vodka is 
distilled in Snow hill and shipped 

to 10 states. locally it can be 
found at Ribeyes and The oasis, 

both in Clinton.See BURCH | 6
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Prestage Farms 

Visit us on the web at: 
www.prestagefarms.com 

Prestage Farms 

Visit us on the web at: 
www.prestagefarms.com 
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People, Pork, and Poultry

Visit us on the web at:
www.prestagefarms.com

The Road To A Delicious World

Prestage Farms

We take pride in our...
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“I just thought if I could use 
pumpkin to make beer, we 
could use our sweet potatoes 
to make vodka,” Burch said. 
Covington Gourmet Vodka 
was born three years ago from 
that thought.

Known as the best yam 
vodka on earth, Burch said 
Covington gourmet vodka 
is handmade at a distellery 
in Snow Hill from seedling to 
the bottle. It’s expertly crafted 
in small batches, about 55 
gallons a day before being 
cut to 80 proof. After being 
cut, Burch said there is about 
100 gallons of product to be 
served.

When making the vodka, a 
combination of traditional and 
modern distilling practices are 
used. The Burch family uses 
an unhurried approach and 
varietal selection of Covington 
sweet potatoes, grown on the 
Burch farm.

“This vodka is extremely 
smooth,” Burch said. “It has the 
smell of a real fine wine. The 
sweetness of the yam comes 
through it when we distill it.”

Considered a top shelf 
alcoholic beverage, Covington 
Vodka can be found in about 
10 different states, and is only 
found in high-end restaurants 
in larger cities. Locally, it can 
be found at Ribeyes and The 
Oasis, both in Clinton.

In the bottle’s tasting notes, it 
says the vodka is remarkably 
smooth and rich with subtle 
creamy undertones — with 
not even the slightest hint of 
heat on the long and level 
finish.

“This degree of artisanal 
quality is a rare find in an age 
of over-hyped packaging and 
celebrity endorsements — it 
is certainly never found in 
ordinary mass-produced 
vodka at any price. We owe 
our good fortune to the 
miracles of mother nature and 
to the small family farmers 
who plow the fertile soils of 
North Carolina — home to the 
world’s best sweet potatoes 
and this exceptional vodka,” 
states the Burch family on the 
back of the Covington box.

BURCH, continued from 4

Jimmy Burch looks through crates of sweet potatoes deciding which 
should be used for processing and which should be used as dog food.

A Burch Farm worker cleans sweet potatoes to be sent to retail stores to sell.See BURCH | 7
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When compared to other 
leading super-premium 
vodka in a study at a culinary 
university, Burch said 
Convington was preferred 97 
percent of the time.

The Sampson County 
farmer said he and his family 
take great pride in making 
the vodka. They don’t want 
to serve anything they 
themselves wouldn’t want to 
drink, he was quick to point 
out. For that reason, when 
distilling the yams and turning 
it into vodka, there are three 
parts — the head, heart and 
tails. The head, or methanol, 
causes the harsh bitter 
aftertaste.

“We take that stuff off,” 
Burch emphasized. “We want 
a smooth finish and the head 
causes the vodka to be bitter.”

By adhering to this process, 
Burch said they loose about 
20 percent of the total product 
that has been made, but that’s 
fine by him. “It’s the reason we 
are so smooth,” he said. “We 
might loose 20 percent when 
we take the head off, but the 
final product comes out much 
better and we have a much 
better vodka than anyone 
else.”

According to Burch, the 
vodka is produced in small 
batches to capture the middle 
60 percent known as the 
heart of the distillate. This 
handcrafting yeilds a smooth, 
clear lovely character, coaxed 
from the fruits of the land. The 

spent mash is returned to the 
soil to enrich the next crop.

The company plans to begin 
selling whiskey made from 
sweet potatoes in February. 
For the last two years, Burch 
said he has been aging 
several barrels of the whiskey, 
and it will be ready in just a 
few short months. “I never 
dreamed it would end up like 
this,” Burch stressed. “From 
the seed to the bottle, this is 
one hundred percent home 
grown.”

Yamco, a Snow Hill business, 
utilized by Burch and other 
farmers, processes the sweet 
potatoes to produce high-end 
vegetable purees in addition 
to the vodka.

According to Yamco news, 
a few years ago, the company 
commissioned researchers at 
North Carolina State University 
to develop a process that 
keeps vitamins and nutrients 
in vegetables after they are 
turned into purees. Yamco then 
built a manufacturing facility 
to make healthy purees from 
sweet potatoes, pumpkin, 
butternut squash, spinach 
and broccoli – all vegetables 
grown by local farmers.

Burch Farms sweet potatoes, 
and other vegetables, are used 
for this process. According to 
Burch, using sweet potatoes 
in distilling is an expensive 
process, with 20 pounds 
needed to create one bottle of 
Covington Gourmet Vodka.

Many of Burch Farms sweet potatoes are shipped around the country.

BURCH, continued from 6

See BURCH | 8
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ProAg
Clinton Division

IN STOCK IN CLINTON WAREHOUSE
709 Southwest Blvd, Clinton NC 28328

(910) 590-1966
•	 Waxed	Boxes	1/2	bu	to		
50	lb	11"	Cabbage	boxes

•	 Dry	Boxes	1/2	bu,	1	1/9,	
50	lb	11"	Cabbage	boxes

•	 Pulp	Containers	-		1/2	pt,	
1	pt,	1	qt

•	 Sweet	Potato	boxes	-		5	
lb,	20	lb,	40	lb

•	 Clamshells,	Corn	bags,
•	 Tobacco	Slip	Sheets,	
Bailing	Wire

•	 Drip	Tape,	Mulch	Film,	

Layflat,	Oval	Hose
•	 Row	Covers,	Greenhouse	
Film

•	 2	qt	&	4	qt	Strawberry	
Baskets,	1	Gallon	Pails

•	 Triple	Wall	Bins	-	24"	&	36"
•	 Waxed	Seafood	Boxes
•	 Macro	Bins
•	 Tomato	Boxes	-		5	lb,	10	
lb,	15	lb,	20	lb,	25	lb

•	 Produce	trays/film

Coming Spring 2016
NEW Hexagon 4 qt Vented Basket

Winter Hours- 8:00-2:00 November 2 - March 2
Monday and Thursday

Phone-(336) 337-7940; (910) 984-4030
Ron Horney or John Cooper

Come See Us! Visit our Website- www.proagonline.com

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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“We charge a high price for 
our extremely good-tasting 
vodka, and we won a gold 
medal in the vodka category 
at the 2013 World Spirits 
Competition in San Francisco,” 
said Bill Heafy, Yamco general 
manager. “For now, Covington 
is sold in North Carolina’s 
ABC stores, but will soon be 
distributed into other states. 
We also use locally grown 
sweet potatoes for our vodka, 
which we call a ‘farm-to-bottle’ 
process.”

Burch Farms grows 
more than sweet potatoes. 
According to the founder of 
the business, the farm also 
grows many greens such 
as collards, kale, cabbage, 
broccoli, asparagus, peppers, 
spinach, squash, mustard and 
turnip salad.

Asparagus is grown from 
April and May; broccoli is 
grown from November to 
February; cabbage is grown 
year-round; greens are grown 
year-round; squash is grown 
from July to September; 

Nappa cabbage is grown from 
May to June and October to 
November; peppers are grown 
from June to August; spinach 
is grown from March to May 
and September to December; 
sweet potatoes are distributed 
year-round; organic butternut 
squash is grown from July to 
October; and organic sweet 
potatoes distributed grown 
year-round.

“We love our land and 
want to ensure it is available 
for our future generations to 
farm.,” Burch Farms website 
states. “At the same time, we 
understand the importance 
not being wasteful of what is 
produced on the farm, or for 
the farm, today.”

Burch Farms has 1,100 fully 
certified organic acres. On 
all fields, both 100 percent 
organic and other, the 
compost is primarily fertilizer.

“We also naturally add 
nutrients to the soil through 
our tilled wheat residue,” the 
website says.

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

BURCH, continued from 7

Burch Farms began growing sweet potatoes in the late 70s 
and began using them to make vodka about three years ago.

Burch Farms sweet 
potatoes are used 

to make vodka at a 
distillery in Snow hill.

A distillery in Snow hill makes about 
55 gallons of sweet potato vodka a day.

Burch Farms workers bag sweet potatoes to be sent to retail stores.
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Thank You for voting us

one of the best Places to buy LP gas!
Our Employees and our Customers make our 

business one of Sampson County’s LP Gas Specialist!

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 now carry a full 
line of Kohler Stand-By 
generator products

SEE US TODAY. 

All rights reserved. Case IH is a registered trademark of CNH America LLC. 

BE READY.

For over 25 years, Case IH Magnum™ series tractors have powered through the toughest 
conditions with less fuel, hours and stress. Our Selective Catalytic Reduction (SCR) technology 
and our Diesel Saver™ Automatic Productivity Management (APM) system ensure that you won’t 
sacrifice power for fuel efficiency. And with a proven engine and simple emissions control system, 
you’ll have more uptime between each service. Combined with a suspended cab, intuitive controls 
and an integrated AFS Pro 700 control center, Magnum series tractors won’t just make your 
operation productive, but efficient. For more information, visit your Case IH dealer or caseih.com.

CLINTON TRUCK & TRACTOR CO., I
107 NE BLVD HWY 701
CLINTON, NC 283282419
910-592-4188 

November 2015    Home Grown Magazine    9

Providing member services 
and supporting agriculture 

in Sampson County

1203 N Us 421 Hwy, Clinton NC 28328 . 
910-592-8131 . 8:30am–5:00pm Mon-Fr



By Chase Jordan
cjordan@civitasmedia.com

Every day, wine lovers 
enjoy cracking open a bottle 
from the Duplin Winery and 
savoring the sweet taste in 
a glass. To satisfy the taste 
buds of those sippers, grape 
producers work throughout 
the year to provide the main 
ingredient to the winery in 
Rose Hill. One of those is 
Sampson County’s own Sir 
Charles Vineyard, which was 
created through the dream 
and aspirations of Charles Earl 
Daughtry and his wife, Louise 
Daughtry.

Their son, Kent Daughtry, 
is currently operating the 
vineyard located three miles 
east of Spivey’s Corner on 
Wrye Branch Road in Newton 
Grove.

“My dad started it when 
vineyards were not that 
popular,” Daughtry said. 
“He was one of the original 
growers for Duplin Winery.”

Raised in Sampson County, 
the younger Daughtry moved 
to Asheboro in the mid-1980s 
to work in the insurance 
field and later opened an 
independent insurance agency 
by 1999 in Randolph County. 
When his father died in 2009, 
he returned to his home 
county to help his mother run 
the vineyard. His parents were 
married for more than 60 
years before he passed away.

The vineyard began in the 
early 1970s with six acres. The 
acreage eventually grew to 
10 on a farm which has been 
in the family for more than 
200 years. Before entering the 
grape business, crops such as 
corn, tobacco and grain were 
grown on the land.

“It taught you the value of 
hard work and you have a 
better appreciation for some 
of the things we consume 
daily and take for granted,” 
Daughtry attested about 
growing up on the farm. “We 
grew our own vegetables, we 

canned and we used to kill 
hogs and processed the meat.”

His father was no stranger 
to hard work, which resulted 
in back injuries and being 
disabled. After recovering, 
a lot of people would have 
drawn disability benefits, but 
it was not in his character, the 
younger Daughtry pointed out.

“He had to tell Social 
Security to stop sending him 
checks and they kept coming 
for six or eight months,” he 
said about his father.

When Charles got better, 
he set the foundation for 
the vineyard business. After 
years of working with other 
crops, Charles wanted to do 
something different.

“When he put the vineyard 
in, I saw he had a passion 
for it,” Daughtry said. “He 
was actually selling grapes 
to a winery in South Carolina 
before Duplin Winery existed.”

But just as soon as they 
began to produce grapes, 
the prices began to drop. It 
takes a while to get a vineyard 
established and it can be an 
expensive investment.

“He and mom didn’t know 
what they were going to 
do,” Daughtry recalled. As 
a solution, they decided to 
go the fresh market route by 
packaging the grapes, placing 
them on a pickup truck and 
developing a route.

“For years, they did the fresh 
market thing,” he said. “They 
actually made more money 
eventually on that than they did 
with the winery grapes.”

As the couple aged, the 
work became too much and 
the pair decided to switch 
to the wholesale route. In 
addition, a lot more farmers 
began to grow grapes, which 
resulted in more competition. 
But the business continued to 
thrive and contributed to sales 
at Duplin Winery, which has 
won national awards for their 
products. The North Carolina 

Sir Charles Vineyards

Duplin Winery tour guide lynne Sheffield talks about about one of the many 
popular and award-winning white wines produced at the Rose hill winery. 
Grapes for some of those wines are grown locally at the Sir Charles Vineyard.

Grapes 
from Sir 
Charles 
Vineyard 
sit in the 
shade 
after being 
picked from 
vines.

Photos 
by Sherry 
Matthews/
Sampson 
Independent

See SIR CHARLES | 11
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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.

NO DETOURS™
Bandag Retread Dealer

Firestone Associate Dealer

9

Grapes are being collected from vines from Sir Charles Vineyard.

variety of scuppernong (a 
variety of muscadine grapes) 
is grown in the vineyard, 
originated from a 400-year-old 
mother vine in Manteo, a town 
located in the Outer Banks.

Duplin Winery produces its 
own vineyards and purchases 
additional sweet grapes from 
growers in North Carolina.

“Duplin has developed a 
sweet wine market here in 
North Carolina,” Daughtry 
said. “Dad was on the ground 
floor when they began 
their journey into the wine 
business.”

A Chisholm-Ryder, which 
is no longer in production, is 
used to pick grapes from the 
vines and pick out unwanted 
debris such as leaves.

“When dad first started, 
we didn’t have a mechanical 
picker like that,” Daughtry 
said.

His father had a trailer with 
a trough on the side of the 
trailer and he would run it 
under each side of the road. 
“We would stand up there and 
beat the vines with sticks,” 
Daughtry said. “The conveyor 
belt would take it and dump it 
into a bin in the back.

“We would stay there all 
day long,” he said. “It was hard 
work.”

The grapes are later 
placed in bins which are 
kept under shaded trees to 
avoid heat damage from the 
sun. Next, the fruit is taken to 
the winery.”If you pick them 
today, you got to take them to 
the winery today,” Daughtry 
said. “You don’t let them sit 
overnight.”

Due to attrition, the 
vineyard is now 8.5 acres 
and is expected to increase 
a little in the future. Since 
the vineyard is almost half a 
century old, the grounds have 
to be refurbished with new 
wires and new posts. A new 
irrigation system was recently 
installed to help spread water 
on the crops.

“So, I stay busy,” Daughtry 
said about dealing with 
mechanical work and other 
matters. “But I have some help 
that come in on the afternoon 
and weekends sometimes.”

In the winter, hand pruning 
takes place before wire work. 
If it’s not maintained, the wires 
will sag and the vines will fall 

SIR CHARLES, continued from 10

See SIR CHARLES | 22
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By Chris Berendt
cberendt@civitasmedia.com

Trey and Kristen Cummings and 
a small group of others are working 
to establish something new in the 
heart of Sampson County, a venture 
that seeks to strengthen commerce, 
build relationships, expand palettes 
and do all of that while giving a nod 
to Clinton’s rich history.

The couple own and operate 
Ribeyes Steakhouse of Clinton, 
which underwent an expansion 
in the summer in an effort to 
look toward the future. While 
the renovation was substantial, it 
was nothing if not for the quality 
contained within, highlighted 
by good food and drink and 
a revitalized atmosphere. The 
reception has been immensely 
positive and they are taking 
advantage of a solid foundation to 
branch out.

They wanted to have something 
in the center of Sampson County 
that will be timeless, and now, with 
the help of others, are building on 
the local, homegrown array offered 
at the restaurant with plans to set 
up a taproom in downtown Clinton 
featuring locally-crafted beers.

It is hoped that Grog Row Brewing 
Company will be open by the end of 
next year.

“The goal is 12 months,” said 
Trey Cummings, “end of 2016, first 
quarter of 2017.”

There are some specific locations 
in downtown Clinton that they are 
eyeing very seriously, with set 
layouts in mind. Those locations have 
been scouted and the beer is being 
perfected. It is just a matter of time, 
they said.

“Vance Street back in the day was 
called Grog Row,” said Cummings, 
explaining the origin of the company 
name. “That’s what we decided on 
as the name of the brewery, being 

the fact we’re going to be a pre-
Prohibition style, non-distributing 
corner taproom.”

A fitting name not only for its 
relevance to downtown Clinton, 
“grog” is also used to describe any 
of a variety of alcoholic beverages, 
having originally referred to those 
made with a weak beer, citrus and 
rum. Grog Row, the former Vance 
Street, is believed to have gotten its 
name by being home to a number of 
watering holes in bygone years.

“That’s why they called it Grog 
Row,” Kristen said

“That’s where all the saloons were 
way back when,” Trey added.

Trey did his research and said, 
once the brand is built further, some 
of the specific brews by Grog Row 
Brewing will be named for those 
saloons.

“It’s going to be a real throwback 
to the way things used to be,” he 
remarked, “which is kind of the way 
they’re going now with all these 
small towns having their own little 
brewery.”

People in western Sampson 
County will drive to Fayetteville in a 
heartbeat to spend money. Similarly, 
those in the northern end will go 
to Raleigh, just like residents in the 
southern and eastern end will travel 
to Goldsboro or Wilmington.

“We need to give them a reason 
to come into town instead of leave 
town,” Trey remarked. “We think this 
can be one of those reasons.”

Grog Row’s inaugural beer is a 
pilsner malt fermented ale style, 
essentially a pilsner-flavored ale. 
Trey called it a “Bud Light transition 
beer,” which is currently bottled.

“We know we have to have that 
light, easy drinking beer,” said Trey. 
“We can’t throw a black IPA and 
think someone is going to switch.”

Crafting a new venture
Grog Row sets out to put 
Sampson on brewing map

See GROG ROW | 14
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machinery operation. If eating in the fi eld, take 
the time to climb down from the machine, wash 
hands, and relax for 15 to 20 minutes.
• Equipment operators should be dressed for 
comfort and safety. Appropriate safety gear 
should be worn.
• Children shouldn’t be permitted around ma-
chinery or in the fi eld where you’re harvesting.
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Crafting a new venture

Photos by Chris Berendt/Sampson Independent
Trey Cummings pours some of Grog Row Brewing Company’s inaugural beer, a 
crisp pilsner-flavored ale, which Cummings calls a Bud light transitional brew.

Some of the 
black patent 

roasted, 
chocolate 

and biscuit 
malt used in 
the brewing 

process.

Craft beers from across North Carolina are on tap at Ribeyes Steakhouse of 
Clinton, which has 12 draft lines, six of which rotate based on the season.
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Easing that transition, the 
restaurant’s “Tap Takeover” 
on the first Thursday of every 
month has been huge. At first it 
was going to be a one-off but 
the event proved so popular, 
and beer reps were so 
appreciative, that the event has 
only grown.

The Cummings know the 
value of being local, and 
practice what they preach. The 
Takeover events have featured 
various local beers and the 
restaurant has doubled its draft 
beer lines from six to 12, with 
all the beers on tap coming 
from North Carolina.

Natty Greene’s Pub & 
Brewing Co. in Greensboro, 
Fortnight in Cary, Big Boss in 
Raleigh and Unknown Brewing 
in Charlotte, as well as Mother 
Earth Brewing in Kinston 
and Double Barley Brewing 
in Smithfield are just some 
of those on draft at Ribeyes, 
which also offers selections 
from Foothills of Winston-
Salem and Hi-Wire Brewing of 
Asheville.

It’s really nothing new for the 
business, which is the longest-
running customer providing 
Lonerider Beer of Raleigh’s 
Sweet Josie Brown Ale.

“A lot of people have started 
transition from their regular 
beer to those,” said Trey. “You 
can count on some being 
here, but the rest are going 
to rotate seasonally. As it gets 
colder, the beer is going to get 
darker.”

Along with its variety of 
local beers, liquors have 
similarly been replaced with 
state-distilled concoctions. 
The restaurant uses Trey 
Herring Bourbon, perfected 
from ingredients in Goldsboro, 
and Covington Vodka, the 
brainchild of Sampson’s own 
Jimmy Burch and produced 
from the sweet potatoes on his 
farm.

“Not only is North Carolina 
popping up breweries but 
distilleries also. Why would 
we continue to sell Absolut 
and send money to Sweden 
when we can get great organic 
vodka from Chapel Hill and 

keep that money in the state? 
We had Bacardi, and we’ve 
changed that to Raleigh Rum 
Company,” Trey said. “If you 
spend $20 at a local business 
it never leaves the town.”

And people are supporting 
the effort. There are plenty of 
regulars and people visiting 
from out of town quickly 
become regulars while they 
are here.

“Once they come that first 
night, usually they are here 
every night until they’re gone. 
Some people (don’t care), but 
the ones who do care know 
how important it is,” said Trey. 
“We started transition over to 
North Carolina draft beers a 
long time ago. People thought 
we were crazy. They said ‘why 
are you doing this?’”

It was simple. Passion 
for good beer. Craft beers 
are steeped in history 
and brewing them means 
becoming part of a large 
family.

Trey can rattle off any 
number of beers — from the 
several hundred-year-old 
German style beers crafted to 
be a lighter, crisper lunchtime 
drink (about 2 to 3 percent 
alcohol) for those working in 
the fields to the brews meant 
to be bready, heavy and filling 
for the colder seasons when 
there was less food coming 
out of the fields. Calories were 
needed and those beers filled 
in where food wasn’t available 
in winter months.

“All the beers had a reason 

for why they were brewed,” 
said Trey.

Those who engage in craft 
brewing are honoring and 
carrying on that tradition.

Between spouting the 
science of brewing, Trey 
gives a history lesson behind 
specific beers — he’s done his 
homework, and he’s bringing 
the product of his and Kristen’s 
hard work, as well as the 
efforts of their partners, to 
Clinton and Sampson County.

Cummings started brewing 
several years ago with fellow 
Clinton resident Charles Ray 
Knowles.

“He’s got the engineering 
background and I’m the 
foodie,” Trey noted, “so I would 
write the recipe and he would 
build something. And if we 
needed something to brew 
to make it more efficient, he 
would build it. We’ve talked 
about having a brewery for 
years.”

Even in college, Kristen said, 
they would lean away from 
the cheap beers and toward 
Newcastle or brown ales. 
Kristen, whose father retired 
a general after 30-plus years 
in the Army, lived in Germany 
for several years so she has 
experienced the best that 
hops and barley have to offer.

“We’ve always enjoyed non-
traditional, non-mass produced 
beer and I think it’s always 
been something we enjoyed,” 
said Kristen. “And when Craft 
Brew started in North Carolina, 
we got it so really that we 

could have something to drink. 
We were having to drive all 
the way to Raleigh to a bottle 
shoppe to get a good beer 
because they wouldn’t carry 
them here. So we offered it 
ourselves so at least we knew 
a place we could get it.”

That’s when Trey started 
brewing.

Along with appreciating the 
taste and variety offered by 
craft beers, Trey also pointed 
to the business model of such 
breweries — less cutthroat, 
more collaborative.

“It’s collaboration, it’s 
community,” Trey attested. “If 
another brewery opened up 
next door, we would pick up 
the phone and ask what are 
you making today? It just runs 
completely opposite of the 
standard American capitalist 
business model. Let’s work 
together, do something cool 
and create a community. 
Going down this route, I’ve 
gotten close to brewers and 
owners of different breweries 
across the eastern part of the 
state.”

They are quick to share 
knowledge and experience 
and help a fledgling brewer 
get on his feet. Trey said the 
owners of Double Barley 
offered to assist them in 
getting a better price on 
grains because they were just 
starting out.

“You just don’t see that 
in any other business,” Trey 
stated. “There’s a lot of 
camaraderie. They all focus 
on their local community 
and not becoming this big 
conglomerate. They take care 
of their people first, which I’m 
a fan of.”

“The craft beer market is 
just that way,” Kristen added. 
“It’s just a lot more of a family 
environment, let’s all get 
together and work to help 
each other.”

They both knew that was a 
family of which they wanted to 
be a part.

“We just like that mindset,” 
Trey professed. “Unfortunately, 
it’s just not that way in a lot of 
other businesses. The cool 

Chris Berendt/Sampson Independent
Trey Cummings talks with Ribeyes employee Ashley Braunstein about beers 
on tap so the chalkboard can be updated.

GROG ROW, continued from 12

See GROG ROW | 15
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thing is everyone has a story 
behind what they’re doing. 
It’s not about making as much 
money as possible. It’s about a 
passion.”

Trey, Kristen and their 
partners, most Sampson 
County transplants, have that 
passion as well as a love for 
the community they now call 
home.

“We have a lawyer, a farmer, 
an engineer and a contractor,” 
said Trey, “so we’re going to 
be able to get in there and do 
some stuff.”

The parent company 
of Grog Row Brewing is 
Pirate’s Booty. The Bud Light 
transitional beer has been 
deemed “Da Booty.”

“Being that we think it will 
be a popular beer, and our 
first brewed here, it lends itself 
to a catchphrase,” Trey said 
cheekily. It also lends itself 
to plenty of merchandising 
possibilities that would not 
only spread the word about 
the beer, but also Clinton, with 

one possible T-shirt to picture 
a map of North Carolina with 
an ‘x’ located in the heart of 
Sampson County.

“‘I found Da Booty at Grog 
Row Brewing Company,’” Trey 
pronounces for a possible 
tagline. “X marks the spot.”

“It’s branding. We’re trying 
to pull together and make 
it happen for Clinton,” he 
attested. “You can look at what 
the other breweries have 
done to grow their towns, like 
Mother Earth in Kinston. We’re 
just going to start small and 
hopefully grow large, just like 
we’ve done here at Ribeyes.”

That can produce a 
domino effect for other retail 
establishments in Clinton and 
Sampson County.

“Maybe they do some 
shopping while they are in 
town,” Trey offered. “Every little 
bit of influx we can get into the 
city will help everybody.”

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

GROG ROW, continued from 14
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By Chris Berendt
cberendt@civitasmedia.com

Many know that tasty 
food and a good alcoholic 
beverage are fine by 
themselves, but when paired 
together can produce a 
succulent creation. When 
everything is locally grown, 
it only serves to accentuate 
the dining experience to the 
patron.

Trey and Kristen Cummings 
know that, and have sought to 
overwhelm eaters’ taste buds 
— with the help of Ribeyes 
Steakhouse of Clinton chefs 
Jorge Soza and Benjamin 
Baker — while increasing 
their awareness of all products 
local.

From drinks incorporating 
products from local fields 
and gardens to food that 
incorporates state-distilled 
liquor in its sauces and 
dressings, it is a relationship 
that works.

Previously offered at 
Ribeyes, vodka infused with 
local jalapenos from Jimmy 
Burch, and some Vidalia 
onions and green olives 
thrown in makes “one of the 
best bloody marys you’ll ever 
taste,” Trey noted.

Burch and Bobby Ham, 
each third generation sweet 
potato farmers, have their 
own Covington vodka which 
Ribeyes uses, infusing 
another of their own drinks 
with cinnamon sticks and 
marshmallows for martinis and 
other cocktails. If that wasn’t 
enough, the sugar that cakes 
up at the bottom of the glass 
dispenser from the dissolved 
marshmallows is re-purposed 
for a Ribeyes cheesecake 
dish. The same is true of the 
restaurant’s bacon-infused 
bourbon.

A winning combination
Scrumptious food, 
good alcohol the 
perfect pairing

Chris Berendt/Sampson Independent
Chefs Jorge Soza and Ben Baker prep on a day during which 
the featured dish would ultimately incorporate a touch of 
liquor in its sauce- salmon on smoked maplewood, with a 
sweet potato puree, Triple sec Beurre blanc sauce, sauteed 
spinach, onions and shallots.

Courtesy photo
Another Tap Takeover treat with hi-Wire beer, one 
of the many local craft brewing partners regularly 
featured at Ribeyes Steakhouse of Clinton.

Courtesy photo
locally-grown jalapeños and vidalia 

onion infused vodka previously offered 
at Ribeyes, which has also infused local 

Covington vodka with cinnamon sticks and 
marshmallows, using the leftover sugar 

concoction collecting at the bottom of the 
glass container in a savory cheesecake.See COMBINATION | 18
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“When you take that bacon 
fat in there and let it sit and 
blend, it separates but they 
both bring a little of each 
flavor with them. So once that 
bourbon was ready and they 
took the fat cake off of it, rather 
than using butter to make 
a crust for the cheesecake 
they took that bourbon-
infused bacon fat and put that 
into a crust for a chocolate 
cheesecake,” Trey explained.

“Bacon makes everything 
better,” he pointed out with 
a grin. “That’s something 
you would see in downtown 
Raleigh and we’re trying to 
do more of it here. It’s just 
about zero waste. Everything 
that is left over you figure out 
something to do with it. It’s just 
a matter of using everything 
we’ve got to be as efficient as 
possible.”

Other mixed drinks offered 
included a sangria with local 
fruit and a basil gin, made from 
the basil grown in the Ribeyes’ 
garden. Trey has also crafted 
a sweet potato beer made 
from Burch’s product. The beer 
was featured at the United 
Way of Sampson County’s 
“Outstanding in Our Fields” 
fundraiser.

“I knew Jimmy was making 
liquor with it and we had sweet 
potatoes we were throwing 
away, so I felt like if they could 
make liquor I could make 
beer,” Trey recalled.

Deemed “Burch’s Smoked 
Sweet Potato Brown Ale,” he 
said it will be a mainstay at 
Clinton’s Grog Row Brewery in 
the future.

“We want to try and do 
everything we can based 
on what is coming out of the 
fields at the time,” said Trey, 
who pointed to the brewing 
possibilities in the spring and 
summer with strawberries, 
blueberries and peaches. 
“Whenever we do that 
strawberry blonde beer, it’s 
going to be named after the 
farm we buy from, just to keep 
everyone tied in from the field 
to the taproom.”

Double Barley Brewing in 
Smithfield now makes a beer 

with Burch’s pumpkin puree, 
a relationship born from a 
Tap Takeover event at the 
Cummings’ restaurant.

“That’s Sampson County 
pumpkin going into a North 
Carolina beer,” Trey noted. 
“It’s that whole camaraderie, 
and farmers loved to see how 
their products can be used in 
different ways.”

Offered during another 
recent Tap Takeover, a slider 
duo included one slider with 
a fresh ground angus ribeye 
patty, caramelized shallot, 
fried green tomato and saffron 
garlic aoli on grilled baby 
chibata. The second slider was 
a fresh ground center-cut pork 
loin patty with with bourbon-
cured bacon, horseradish, 
chive, white cheddar cheese 
and chipotle mayo on toasted 
pita rounds.

Each were paired with a 
petit salad of hydroponic 
greens, caramelized shallot 
and shaved lychee fruit topped 
with a spiced beer vinaigrette 
and a lardon of capocollo.

It is a mouth-full in every 
sense.

“We really do try to use 
local fruits and vegetables, as 
well as local liquor, to draw 

focus toward some of this 
stuff,” said Trey. “and create 
an awareness in the flavor of 
the food itself. When you say 
we’ve made this tonight with 
this sauce and we used this 
Raleigh rum, it’s more to draw 
focus to this local rum and 
more local ingredients.”

“If we were to make a rum 
sauce with either Bacardi 
or Raleigh Rum, ultimately 
you wouldn’t be able to tell 
the difference which rum we 
used,” Trey continued, “it just 
gives it another focal point 
to say ‘hey, we’re using local 
rum.’”

And it gives another 
way to be creative while 
supporting local farmers and 
entrepreneurs. It’s something 
different every day, Trey said, 
the possibilities are endless.

“That’s starting to make 
things fun again,” he attested. 
“In this business you can get 
into a monotony. Anytime you 
can make it fun and fresh 
again, it makes it a little better, 
versus the same old song and 
dance every day.”

And other people, from 
patrons to the staff at Ribeyes 
have quickly jumped on 
board.

One Hot Blonde, a craft 
beer from Draft Line Brewing 
Company out of Fuquay-
Varina, is a blonde ale made 
with jalapenos and ghost 
peppers. Trey is expecting 
a shipment and intends to 
marinate wings with it.

“There’s a lot of processes 
that go along with it,” 
Cummings says of infusing 
liquor and food. “ways to do 
it that makes sense. Alcohol 
will break the meat down and 
tenderize it and the spice from 
the peppers will flavor up the 
meat a little bit. It should make 
for a damn tasty wing.”

Food just ties into 
everything,” he continued. “It’s 
a full theme, whether it has to 
do with alcohol or not. It is all 
trying to promote whatever we 
can locally — from the food to 
the alcohol, and making things 
fresh. We want to make sure 
we keep staying a favored 
restaurant locally. Maybe we 
can get somebody to come 
into Clinton rather than going 
to a larger town, because there 
is something here.”

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

Courtesy photo
offered during a recent Tap Takeover, this slider duo included one with bourbon-cured bacon, as well as a oetit sallad 
of hydroponic greens, caramelized shallot and shaved lychee fruit topped with a spiced beer vinaigrette and a lardon 
of capocollo.

COMBINATION, from 16
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Recipes

InGredIents
Dough
¾ cup Pumking by Southern Tier Brewing 
Co.
¾ cup whole milk
½ cup vegetable oil
½ cup sugar
1 package (2 and ¼ tsp) active dry yeast
1 cup pumpkin puree
4 and ½ cups all-purpose flour, divided
½ tsp ground cinnamon
½ tsp baking soda
½ tsp baking powder
½ tsp salt
Pumking Ale Caramel Sauce
1 cup light brown sugar
¼ cup Pumking Ale
3/4 cup heavy cream, room temperature
3 and ½ TBSP butter, room temperature
Dough Coating
½ cup butter, melted (1 stick)
1 and ¼ cups granulated sugar
1 Tbsp ground cinnamon

dIrectIons
dough

In a large saucepan, combine Southern 
Tier Brewing Co.’s Pumking pumpkin beer, 
whole milk, vegetable oil and granulated 
sugar. Heat until hot but stop right before it 
boils.

Remove pan from heat and allow to cool 
until the mixture is warm to the touch but 
not too hot (about 15-20 minutes or so).

Sprinkle yeast over the surface of the 
liquid and allow to sit for 5 minutes.

Stir in pumpkin puree until combined.
Gently stir in 4 cups of AP flour and 

ground cinnamon into mixture.
Cover with a dish towel and let rest for 

1 hour. After 1 hour, the mixture should 
be very puffy and doubled in size. Stir 
in remaining 1/2 cup flour, baking soda, 
baking powder and salt until totally 
combined. Set aside. While that’s resting, 
time to work on Pumking Ale Caramel 
Sauce!

Pumking Ale caramel sauce
In a medium size saucepan, combine the 

sugar and Pumking pumpkin beer over 
medium-low heat and stir until the sugar 
dissolves.

Increase the heat to medium and bring to 
a boil, without stirring. Boil until the syrup is 
a deep amber color, about 5 to 6 minutes 
(however watch out, it burns easily).

Remove the mixture from heat and 
carefully whisk in heavy cream (watch out, 
it will bubble). Then stir in butter. Transfer 
the beer caramel to a dish and let cool 
slightly. Set aside.

After the dough has rested for an hour 
and you’ve added the final flour, salt, 
baking soda and baking powder…it’s 
time to coat the balls in the butter and 
cinnamon/sugar.

cinnamon/sugar coating
Melt butter in a small bowl. Set aside.
Combine granulated sugar and ground 

cinnamon in another small bowl.
Pull off small dough pieces and roll into 

balls, about 1.25 inch in diameter. You will 
need 40-45 balls total, so be mindful of the 
size.

Dip each ball, one by one, in the melted 
butter and then roll in the cinnamon-sugar 
mixture to coat (You may need more 
cinnamon-sugar depending how heavy 
you like the coating) and place balls in a 
greased bundt pan. Set aside.

Pour half of the Pumking Caramel Sauce 
(1/2 cup) over the coated dough balls.

Heat oven to 375°F.
Place bundt pan on baking sheet (so no 

drippings fall into your oven) and bake 
for 35-40 minutes or until a cake tester is 
inserted and comes out clean.

Cool for 5-10 minutes and invert onto a 
large serving plate or cake stand.

Don’t forget to serve alongside the 
remaining Pumking Ale Caramel Sauce for 
dipping.

— Recipe Courtesy of Allrecipes.com

Pumpkin Monkey Bread

InGredIents
5 cups water
3 1/4 cups dry red wine
Salt
3/4 pound spaghetti
1/4 cup extra-virgin olive oil
4 small garlic cloves, thinly sliced
1/4 teaspoon crushed red pepper
1/2 cup finely chopped parsley
1 cup walnuts (4 ounces), toasted 
and coarsely chopped
1/2 cup grated Parmigiano-
Reggiano cheese, plus more for 
serving
Freshly ground black pepper

dIrectIons
In a saucepan, combine the water 

with 3 cups of the wine and a large 
pinch of salt and bring to a boil. Add 
the spaghetti and cook, stirring, until 
al dente. Drain, reserving 1/4 cup of 
the cooking liquid.

In a skillet, heat 2 tablespoons 
of the oil. Add the garlic and red 
pepper and season with salt. Cook 
over moderate heat for 1 minute. 
Add the remaining 1/4 cup of wine 
and the reserved cooking liquid 
and bring to a simmer. Stir in the 
pasta and cook until the liquid is 
nearly absorbed, 2 minutes. Add the 
parsley, nuts, the 1/2 cup of cheese 
and the remaining 2 tablespoons of 
oil and toss. Season the pasta with 
salt and pepper and serve, passing 
grated cheese at the table.

— Recipe courtesy of 
foodandwine.com

Red Wine 
Spaghetti  
with Walnuts 
and Parsley
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Sharing a great meal with family and friends is just the start.
Get inspired to give back all season at PorkBeInspired.com/Porksgiving

©2015 National Pork Board, Des Moines, 
IA USA. This message funded by America’s 
Pork Producers and the Pork Checkoff.

Serving the Cotton Farmers of Sampson County 
and the surrounding area for over  years!

Profit Is Your Goal, Helping You Is Ours.

14

Come Check Out Our Store Too! Huge 
Line of Tack, Fencing, and More!

** Check Our Website For Current Inventory**

www.hhfarmsupply.com

GreatFinancingRates

Great

Financing

Rates
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over time. Farmers have to be 
aware of the cold because it 
will kill and harm the grapes.

“They can be cold killed,” 
he said. “You have to be 
careful about how you grow 
them.”

Through practice, Daughtry 
said they learned not to 
grow late in the year. But 
sometimes, the cold weather 
is unavoidable. “If there’s too 
much moisture in the vine, 
it tears the vine up,” he said 
about dealing with the cold 
weather.

On the weekends, there 
is mowing and spraying that 
must be done. Daughtry and 
other assistants are always 
on the look out for diseases, 
pests and fungus, which is 
kept under control by using 
fungicides.

In addition to maintenance, 
requests are being made to 
produce grapes with higher 
sugar contents.Daughtry said 
they had to delay picking in 
the growing season because 
they wanted a high sugar 
content. A lot of rain may 

reduce the sugar content, 
since the grapes are still 
observing the nutrients and 
water.

“You’re having to pick a 
cleaner grape,” Daughtry said. 
“That’s what’s important to 
the wineries. As time goes on, 
they increase those numbers. 
We’ve been able to maintain 
so far.

“Their sales are improving, 
but they’re also facing more 
competition than they ever 
had,” Daughtry said. “They’re 
wanting us to do better with 
the same acres that we got.”

It’s the reason, Daughtry 
have the irrigation system, 
which will help with dry years.

Another factor is pollination, 
which is the act of transferring 
pollen grains from the male 
anther of a flower to the female 
stigma.

“Insects really don’t do 
much of the pollination, it’s 
the wind,” Daughtry said. “So 
if you have rain during the 
pollination season, you won’t 
see as much.”

In recent years, one of the 
challenges was competing 

with the West in the wine 
industry.

“North Carolina, years ago, 
used to be the wine capitol of 
the country, before the West 
was expanded,” Daughtry 
said. “It sort of turned tables 
that the West became the wine 
growing capital of the country.”

North Carolina’s provides 
a great climate for grape 
producers.

“We can grow all kinds 
of produce here because 
soil is right for it,” Daughtry 
said. “The soil here in North 
Carolina is ripe for grapes. 
It’s very fertile and the rainfall 
that we get here is pretty 
conducive.”

Sir Charles Vineyard had a 
great year in 2015, with a 10 
percent increase in production. 
The vineyard produced 55 
tons of grapes, which equates 
to 6.5 or 7 pounds per acres.

“If we can do that every 
year, I would be happy,” 
Daughtry said.

There were years, when 
Daughtry produced 10 tons 
per acre and a little as 3 tons 
per acre.

The business was in the 
process of recovering from 
chemical damage to the vines, 
which was another obstacle 
added to redoing wiring, 
which are essential for the 
growing process.

“We probably had 20 wires 
to put back together after we 
harvested this year because 
the wires were so old and 
rusty,” he said. “It don’t sound 
like much, but when you got 
vines and the weight … it’s 
a job. You have a lot of labor 
doing that.”

Along with operating 
Professional Insurance 
Services in Clinton, working 
the vineyard is something 
he enjoys in addition to 
relationships formed in the 
community. While sitting in 
his office on Elizabeth Street, 
Daughtry reflects on his father 
and his work with the vines.

“When I see the vineyard 
or anything about it, that’s 
who I think of,” Daughtry said. 
“Keeping a part of him alive.”

Reach Chase Jordan at 910-249-4617. 
Follow us on Twitter at @SampsonInd 
and like us on Facebook.

SIR CHARLES, continued from 11

Recipes

InGredIents
4 (6-ounce) skinless, boneless chicken 
breast halves
4 teaspoons all-purpose flour, divided
3/4 teaspoon salt, divided
1/4 teaspoon freshly ground black pepper
2 tablespoons olive oil, divided
1/2 cup chopped onion
1/4 teaspoon crushed red pepper
5 garlic cloves, thinly sliced
1 1/2 cups thinly sliced shiitake mushroom 
caps (about 4 ounces)
1 1/2 cups thinly sliced button mushrooms 
(about 4 ounces)
1 teaspoon dried oregano
1/2 cup dry Marsala wine
2/3 cup fat-free, lower-sodium chicken 
broth

1 cup halved cherry tomatoes
1/4 cup small fresh basil leaves

dIrectIons
1. Place porcini mushrooms in a small 

bowl; cover with boiling water. Cover and 
let stand 30 minutes or until tender. Drain 
and rinse; drain well. Thinly slice.

2. Place each chicken breast half 
between 2 sheets of heavy-duty plastic 
wrap; pound chicken to 1/2-inch thickness 
using a meat mallet or small heavy skillet. 
Combine 3 teaspoons flour, 1/4 teaspoon 
salt, and black pepper in a shallow dish. 
Dredge chicken in flour mixture.

3. Heat a large stainless steel skillet over 
medium-high heat. Add 1 tablespoon oil 
to pan; swirl to coat. Add chicken; cook 

3 minutes on each side or until done. 
Remove from pan; cover and keep warm.

4. Heat remaining 1 tablespoon oil in 
pan over medium-high heat. Add onion, 
red pepper, and garlic; sauté 2 minutes 
or until onion is lightly browned. Add 
remaining 1/2 teaspoon salt, porcini, 
shiitake, button mushrooms, and oregano; 
sauté 6 minutes or until mushrooms 
release moisture and darken. Sprinkle 
with remaining 1 teaspoon flour; cook 1 
minute, stirring constantly. Stir in wine; 
cook 1 minute. Add broth; bring to a boil. 
Reduce heat, and simmer 1 minute. Add 
chicken and tomatoes; cook 2 minutes or 
until thoroughly heated, turning chicken 
once. Sprinkle with basil.

— Recipe courtesy of Cooking Light

Chicken and Mushrooms with Marsala Wine Sauce

22    Home Grown Magazine    November 2015



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
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00797186 

FARM
CLINTON

149 MLK. Jr. Blvd.
910-592-6707

HOME
ELIZABETHTOWN

1700 Mercer Mill Rd
910-645-2222

www.bigbluestores.com

SUPPLY
KINSTON

701 N. McLewean St.
252-523-0929

Group Benefits and Commercial 
Services

COVERAGE AVAILABLE:
Equipment, General Liability, Worker’s Comp

Farm Owners, Auto & More

Call us for a Quote:
910-592-8611 or 

800-789-6598

LIVESTOCK CONFINEMENT 
ROW CROP FARMING

INSURANCE 

209 Airport Road • P.O. Box 680 • Clinton, NC 28328 • (910) 592-8611 • (800) 789-6598
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www.fordofclinton.net
910-592-FORD

213 SE BLVD., Clinton, NC  BUILT FORD TOUGH    
CLINTON FRIENDLY

www.fordofclinton.net
Ford of Clinton

38th
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