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Stay here,play here
Lexington County events for September - December

Clinton Sease Farm Corn Maze & Pumpkin Patch

Clinton Sease Farm Corn Maze & Pumpkin Patch (382 Olde Farm Rd. 
Lexington) is open to the public through Nov. 3. 

Mazes, playground activities, unlimited wagon rides, obstacle courses and 
a pumpkin patch are offered as well as food and drinks. Corn maze hours 
are Fridays from 6 p.m. to 10 p.m., Saturdays from 10 a.m. to 10 p.m. and 
Sundays from 2 p.m. to 7 p.m. 

Pumpkin patch hours are Fridays from 6 p.m. to 8 p.m., Saturdays from 10 
a.m. to 8 p.m. and Sundays from 2 p.m. to 7 p.m. General admission for the 
corn maze and playground is $18 at the door and $16 online for individuals 
three and up. Children ages two and under are free. Pumpkin patch admission 
is $3 for ages three and up and ages two and under are free. 

Cotton Hill Farms

The Cotton Hill Farms (2575 Lowrys Hwy., Chester) offers public farm 
tours, corn mazes, hayrides through the farm and barnyard animals beginning 
each Saturday during the month of October.  On Oct. 12, the annual farm fair 
will be held full of good music, food and activities such as pumpkin games, 
cotton maze, pumpkin carving and more. 
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Wild Lights at Riverbanks Zoo & Garden

The Riverbanks Zoo & Garden (500 Wildlife Parkway, Columbia) will be 
open on select dates from mid-November through mid-January. Open from 
5 p.m. to 9 p.m., guests can stroll through the zoo and view handcrafted 
lanterns inspired by nature. Additionally, activities such as fun photo ops and 
visits with Santa will be included through Dec. 23. Tickets may vary in price 
from $20-25 for adults and $15-$20 for children. 

Sara’s Farm Adventure

Sara’s Farm Adventure (100 Greenhouse Rd., Trenton) is open to the public 
until Nov. 2. The pumpkin fest includes exploring their pumpkin patch, flower 
fields, corn maze and enjoying some treats! The Jack O’ Lantern Lane allows 

guests to experience thousands of jack o’ lanterns illuminating the night sky.  
Lastly, Santa’s Southern Lights at Sara’s allows guests to walk around the 
lighted trail and indulge in delicious snacks. Ticket costs vary beginning from 
$23.99 to $31.99. The pumpkin fest will be open from 1 p.m. to 10 p.m. on 
Thursdays and from 10 a.m. to 10 p.m. on Fridays through Sundays. Jack O’ 
Lantern Lane will be open Thursdays through Sundays from 7 p.m. to 10 p.m.

Bush-N-Vine Farm

The Bush-N-Vine Farm (1650 Filbert Hwy., York) invites guests to come 
pick their own pumpkins, take a walk on the hiking trail and enjoy a hayride 
and a corn maze. The farm is open Mondays through Fridays from 8 a.m. to 6 
p.m. and on Saturdays from 8 a.m. to 5 p.m. 
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worlds collide:
Lexington dining  
and local art
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Words by Catharine Barone
Photos by Lisa Anderson 

W
ant the fresh taste of a delicious 
meal at a locally owned restaurant 
while admiring the talent of local 
artists? Look no further than Café 

Strudel. Two worlds collide as customers enter 
the cozy atmosphere of the two Lexington County 
Café Strudel locations to munch and see local 
artists’ work displayed.

Originating in a 600-square-foot space that 
allowed just enough room for 10 tables, Café 
Strudel opened its doors in October 1997 in the 
heart of West Columbia. Owners Kyle and Marila 
Turbyfill had no clue their humble business 
beginnings would lead to huge success. The 
breakfast, brunch and lunch dining options 
quickly became a community favorite, which 
required the business to expand into bigger 
restaurant spaces. 

Café Strudel presently has two locations within 
the towns of Lexington and West Columbia of 
Lexington County. Both restaurants include a 
fully serviced kitchen, a bar, as well as inside 
and outside seating options. The West Columbia 
location also offers private dining, where guests 
can book the outdoor patio space or back dining 
room for a private event in advance. 

Aside from its unique menu and popularity 
among Lexington County locals, Café Strudel 
has an opportunity for local artists to feature and 
sell artwork in its restaurants. The restaurant 
invites local artists to submit their work to 
management, and their work will be reviewed for 
the opportunity to be displayed. If approved, Café 
Strudel will display the artwork throughout the 
restaurant and include a brief write-up about the 
artist.  

Featured among the different artists and their 
unique styles of expression is Patty Shannon’s 

artwork. Kathryne Olivo, Café Strudel employee 
and Shannon’s daughter-in-law, is proud to work 
for an establishment that sells her mother-in-
law’s work. 

“Patty and the management have worked 
together before in business networking, and 
she is so grateful to have the opportunity to 
display and sell her pieces in the Café Strudel 
restaurants,” Kathryne said. Café Strudel also 
displays work from artist, Phipps, who doubles 
as a tattoo artist at Vision Quest Body Art and 
Gallery. His work is unique among the rest of the 
featured artists, as he specializes in the smallest 
details that bring his work to life in his black 
and white sketches. The restaurant encourages 
artists to change out their work every couple of 
months to bring fresh life and creativity into the 
space.  

Being unique in the way that Café Strudel 
decorates its locations, the owners are proud to 
continue in that vein, supporting local artists. 

“Being locally owned and operated, we are 
proud to source our artwork locally as well,” 
employee Meghan Wood said. “Our chefs, servers 
and management put their heart and soul into 
this restaurant. So, for us to include local artists 
into our business, it creates a great comradery 
for us all as we work together to share the many 
benefits of being locally owned and operated.” 

Kathryne also shared how the artwork helps 
the business. “We help our local artists with 
exposure and the opportunity to sell their pieces, 
but they also help us by adding a unique and 
creative flair to the restaurant.” 

Café Strudel encourages customers and the 
community to keep their business local, and 
to come enjoy a cozy dining experience while 
admiring local masterpieces.
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5COMFORT 
FOOD STAPLES
serving up home goodness around

Lexington County
By Vincent Harris

You’ll see plenty of what Lexington’s food scene has to offer in this edition of Lakeside, from the 
unusual to the traditional to the just plain unexpected. 

 But let’s talk about comfort food for a moment. Good old-fashioned Southern comfort food. 
When I was a kid, my dad seemed to know every good meat-and-three or diner around town, 
where the crowd was familiar and the food felt like it was made by and for family. 

With that in mind, we thought we’d shine a spotlight on some of Lexington County’s best-loved, 
low-key gems, the places where gravy, pork chops and a good side of mac and cheese can cure 
what ails you.
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1LIZARD’S THICKET
621 W Main St. Lexington

If we started the list with anything other than 
the Lizard’s Thicket, we might have had a riot on 
our hands. For an average entrée price between 
$10 and $20, you can get a classic chicken fried 
steak, hearty beef stew or Southern fried catfish. 
And the regulars will tell you that the chicken and 
waffles are better than Grandma’s. Remember the 
Lizard’s Thicket motto: “Country cookin’ keeps 
you good lookin’!”

CREEKSIDE RESTAURANT
711 E. Main St. Lexington

In the mood for a big Southern breakfast? 
Creekside Restaurant can whip up eggs virtually 
any way you want them, and that includes a great 
selection of omelets. Or you can dive into their 
popular Creekside Sampler dish: two eggs, a half 
of country ham and one sausage, served with grits 
or hashbrowns or skillet apples. And that’s all for 
under $10.

CRIBBS SANDWICH & SWEET 
SHOP

108 S. Church St. Lexington

If you have that big breakfast at Creekside 
Restaurant, it’s probably going to take you a 
bit to get hungry for lunch, but when you do, 
Cribb’s Sandwich Shop is open Tuesdays through 
Saturdays. This is a great place for the basics. 
Folks rave about the roast beef sandwich and the 
chicken salad, and some will even tell you Cribbs 
has the best egg salad anywhere. And that’s all 
before you get to the mouth-watering desserts, 
with prices topping out at around $12.2

3
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THE ROOT CELLAR
420 Columbia Ave. Lexington

Let’s start with the starters. Before the main 
course, you can get a basket of fried okra, some 
fried green tomatoes or even that ultimate 
Southern delicacy, fried chicken livers. Once the 
appetizers are out of the way, the Pimento Burger 
(a 10-ounce ground chuck made with house-made 
pimento cheese) and the Buttermilk Fried Chicken 
(marinated chicken breast with fried yellow grits 
and white gravy) await. And the sides are as down-
home as they come: sweet potato casserole, 
collards, mac-and-cheese, fried okra and more. 
The prices are a bit higher, but you can still get a 
fantastic meal for under $20 a person.

DIABLO’S SOUTHWEST GRILL OF 
LEXINGTON

5541 Sunset Blvd. Suite C Lexington

If you’re looking for a different type of comfort 
food that won’t break the bank, Diablo’s Southwest 
Grill of Lexington is always a fine option. The menu 
isn’t complicated; You can get a burrito, three 
tacos, a quesadilla or some nachos with a protein 
of your choice, and the most you’ll spend is $8.95. 
The Ghost Pepper Chicken Bowl and the Steak 
Burrito are both highly recommended by Diablo’s 
customers, though the burrito might be a two-
person job. 

5

4

244 E Church St 
Leesville, SC 29070

803.317.6069
ellisoncollision.com

Accidents
happen

First time accident?First time accident?
Whether you’ve been in a fender bender or it’s time for a 
major car redo, we’ve got you covered. We work with all 
insurance companies and will handle the work for you.
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prismahealth.org
More options from trusted experts.
Find the right care near you.

See your  
health and 
future in  
a vibrant  
new way.

CONTACT  US
TODAY TO  SECURE

YOUR  DATE !

MAKE THIS YEAR’S
HOLIDAY PARTY

O N E  O F  A  K I N D  V E N U E S  +  D E L E C T A B L E  M E N U S

O N - S I T E  C A T E R I N G  S P E C I A L I S T S
P R O C E E D S  S U P P O R T  C O N S E R V A T I O N  E F F O R T S
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Prior to becoming the proud owners of Chickenbutt Donuts, Sue 
and Tre Dabney had a combination of 30 years of experience 
in the service industry. They’d been working at Amazon for five 

years, and Sue said it was time for a change.
After contemplating opening either a donut shop or an ice cream 

parlor, they ultimately decided on donuts because Chapin didn’t have one 
yet.

“We bought a donut machine off eBay with our tax return money and 
practiced for a year in our garage and had endless brainstorming sessions 
during that year,” Sue said. “One day in June of 2018, we were driving by 
the location we are in now and saw the ‘For Lease’ sign and Tre said, ‘Let’s 
do it.’ So we did it.”

After receiving sound advice and support from their supplier, Dawn 
Foods, and lots of practice, they opened their own business in November 
of that year. And the Dabneys have been making customers smile with 
the taste of their donuts ever since. Their continuous support of the 
community has also remained steadfast.

Over 2,000 pounds of donuts per year are donated to We Care Center 
weekly in Chapin by Chickenbutt Donuts. Additionally, they provide 
support to Lexington-Richland School District Five as well as other 
businesses and organizations such as Bart’s Coffee and the Chapin 
Woman’s Club.

“We love our Chapin, White Rock, Ballentine, Irmo and Lexington 
community. It’s evident that locals support locals here,” she said.

Whether it’s Chickenbutt Donuts’ best-selling maple bacon or the 
seasonal pecan pie, there is a donut for everyone’s taste buds. The 
Dabneys take pride in the fact that their products are handcrafted, and 

also how quickly and 
efficiently orders go out 
for customers. A donut 
can be as simple or 
elaborate as someone wants.

“My favorite is just a cinnamon sugar donut fresh out of the fryer, 
but we’ve had kids come in and order a donut with chocolate icing, 
mini M&Ms, Reese’s crumbles, Oreo crumbles, sour gummy worms 
and caramel drizzle on one donut,” Sue Dabney said. “We just tell them 
to remember there is only so much room on a donut, but we’ll make it 
happen! That’s the beauty of it all, it can just be glazes and powders or 
super crazy, the customer decides. We also have a menu of pre-imagined 
donuts and box deals if they don’t want to create their own, which makes 
it super easy and super fast.”

The Chickenbutt Donuts menu contains fan favorites, but it also 
continuously changes with new, exciting flavors. They fry fresh vanilla 
cake donuts daily and offer seasonal flavors like apple cider, pumpkin 
spice and gingerbread.

“Our cake donuts are fluffy, and have a light crisp on the outside. We 
have so many people say it’s the best donut they’ve ever had,” she said.

Options such as apple fritters and pershings are also available while 
supplies last.

“Our apple fritters have become a year-round hit, while the pershings, 
which is a yeast-raised donut with a light, cinnamon swirl, is quickly 
becoming a top seller,” Sue Dabney said.

The popularity of Chickenbutt Donuts expands far past Chapin’s 
boundaries, too. It has become a staple snack stop for those traveling 

Words by Words by Kelly Weber
Photos by Chickenbutt Donuts

GUESS  
WHAT?
Chickenbutt 
Donuts provides 
Chapin with 
handcrafted treats
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through the area, in addition to their loyal, local 
customers. The shop offers more than tasty products. 
It’s the friendly faces and fun ambiance that attracts 
attention from the community and makes them want to 
keep coming back.

Tre Dabney’s sense of humor and hilarious posts on 
their social media page brings in a huge fan following. 
In particular, his post about the celebrity neighborhood 
cat, Oreo, was featured in an article on www.thedodo.
com that went viral and was then discussed on The Drew 
Barrymore Show.

“Tre loves to make people laugh, which is why we have 
such a great following on Facebook. So if you need a laugh 
every once in a while, follow our Facebook,” Sue Dabney 
said. “Using some humor to brighten someone’s day has 
been a great joy.”

It was this quirky sense of humor that helped them 
initially choose such a unique name for their business.

“One day, our kids came in and said, ‘Dad, Dad, 
Dad! Guess what?’ Tre said, ‘What?’ The boys said, 
Chickenbutt!’ and ran out of the room laughing like it 
was the funniest thing they ever heard. Tre thought, 
‘Hmmmmm, Chickenbutt and Donuts, it rhymes. It’s 
funny.’ He then drew the logo and the rest is history,” Sue 
Dabney said.

Further information about Chickenbutt Donuts, which 
is located at 2130B Dutch Fork Road in Chapin, can be 
found at chickenbuttdonuts.com and their number is 
803-862-0048.

Visit C
hickenbutt Donuts

2130B Dutch Fork Road 
Chapin, SC 
803-862-0048 

chickenbuttdonuts.com

when words fail, 
music speaks.
Let me spin Let me spin 
your next event!your next event!

803.361.3662 | djstingray803.com

• weddings• weddings
• private events• private events
• business events• business events
• karaoke events• karaoke events

WANT TO 
IMPROVE SALES?
We can help you promote your 

business and services!

CALL KELLY

kelly@lexingtonchronicle.com
WWW.LEXINGTONCHRONICLE.COM

  (803) 298-9000
KELLY MASON
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town can’t reject a develop-ment proposal, and then turn around and allow a revised proposal.
On Aug. 30 in a hearing be-fore Judge Daniel Coble, Ray-nor sought a restraining order to block the move, contending the town is taking a “proce-dural shortcut” that favors the developer.

The suit comes on the heels of  the planning commission’s Aug. 12 decision denying ap-proval for the 550-home devel-opment, agreeing with con-cerns raised by town planning staff  about Water Walk’s den-sity. The plans by Charles-ton-based developer Material Capital Partners had drawn opposition from the public over fears it would increase traffic congestion and present 

Road.

dinance by considering a re-vised version of  the develop-er’s plan after the town issued a denial on the original plan. He contends that Material Capital Partners must wait up to a year to resubmit plans for the 65-acre property to the 

commission’s Aug. 12 recom-mendation, and nothing in the town ordinance or state law prohibits a developer from re-vising their plans before that process is complete.In a ruling issued Sept. 2, Judge Coble rejected Raynor’s 

in response to the judge's deci-sion that he fully supports public meetings and the op-portunity for community in-volvement in important deci-sions.
“My concern is with the Town of  Irmo’s repeated dis-regard for legal procedures and the voices of  concerned citizens," he said. "The court’s denial of  the temporary re-straining order misinterprets my intent. I am not opposing the process of  public meetings or the developer’s intention, but advocating for the town to follow the laws in place to en-sure fairness and transparen-cy. When the law is ignored, it undermines the trust the com-munity places in its local gov-ernment.”

Edwards acknowledged the lawsuit is still pending and will receive further consider-ation by the courts.

-
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BY THE NUMBERS

All of the top search 

terms among Lexington, 

S.C. area web surfers 

have been related to the 

Olympics, according to 

data from Google Trends. 

Search terms such as 

“sailing” and “Summer 

Olympics” have hit a 

breakout status under 

Google Trends. Each with 

an over 2,700% increase 

in how much they have 

been searched over the 

past seven days comes 

amid the 2024 Summer 

Olympics in Paris, France 

airing worldwide from 

late July to early August 

2024.

You Live in Lexington County — Your News Should, Too

INSIDE THIS ISSUE

B2

Liverpool defeats 

Manchester United as S.C.

hosts first English 

Premier League contest

Lexington County 

Museum undertakes

projects to educate 

more youth

A3

Irmo charter school 

cancellation raises

questions about permit 

process
A4

What is depression?

A5

S.C. program will reduce 

military childcare

costs, childcare center 

costs
A6

Rivals in Red bring

record-breaking crowd

to Columbia’s first-ever

Premier League Soccer

match
B1

Gamecock football 

works to fill holes as

position battles ramp 

up in preseason practice

B3

Thousands of foster 

children are in need of 

homes
across state, including 

Lexington County

B5

Sunset Split project planning intended 

to improve section of U.S. 378 in 

Lexington County continues 

BY AL DOZIER
news@lexingtonchronicle.com

The $36 million Sunset Split 

project designed to fix major 

traffic problems that have 

plagued the Sunset Boulevard 

and Corley Mill corridor for 

years appears ready to roll. 

The latest development in 

the plan was a public meeting 

hosted by the town of  Lexing-

ton on July 10 to invite public 

input and answer questions 

with town staff  and engineers 

on hand. 
In an interview with the 

Chronicle, Mayor Pro-Tem 

Ron Williams said a large 

number of  people showed up 

for the meeting, many of  them 

from out of  town. He said the 

meeting went well as town of-

ficials heard various concerns 

about the project, which will 

affect the travel of  some 50,000 

vehicles that pass through the 

corridor daily. 

Williams said citizens ex-

pressed their views and asked 

questions about various as-

pects of  the project. 

He said the town staff  has 

compiled a list of  various is-

sues raised about the project 

for further review. 

He said the questions citi-

zens raised about the new road 

improvements plan were the 

kind of  concerns town officials 

were expecting. No one ap-

peared to be angry about the 

plan, he said. They just want-

ed to know the details. 

Lexington Town Adminis-

trator Rachelle Gleaton also 

attended the meeting and ex-

pressed similar views in an in-

terview with the Chronicle. 

She said the concerns ex-

pressed by citizens did not re-

flect any particular problems 

with the project. She said the 

public did not display a nega-

tive view of  the plan. 

Gleaton said public input 

was sought when the plan was 

first announced, and has con-

tinued to have an impact as 

the project is being developed. 

Williams said he expects 

“some changes may be made” 

as a result of  the input as the 

project continues to be devel-

oped. 
The traffic problem in the 

corridor has been documented 

as one of  the worst in the 

state, with some 50,000 vehi-

cles passing through daily. 

Sunset Boulevard, also 

known as U.S. 378, serves as 

the primary connector be-

tween the towns of  Lexington 

and West Columbia. 

The town plans to correct 

the problem with a dedicated 

fund of  approximately $35 mil-

lion. 
To do this, Lexington offi-

cials plan to reallocate $16 mil-

lion that’s been sitting in the 

bank from a project that lost 

support in 2023. 

That project called for a 93-

acre Lexington development 

that was going to include a 

conference center, nearly a 

thousand townhomes and sin-

gle-family homes. But there 

was a lot of  opposition, 

prompting the council to can-

cel the project. 

Now, that money will be 

added to $19.6 million worth of  

hospitality tax and TIF (Tax 

Increment Financing) district 

funds, providing a total of  al-

most $36 million for the proj-

ect. 
To rid traffic congestion and 

help traffic flow, the project 

will split eastbound and west-

bound traffic lanes on U.S. 378, 

and re-adjust Riverchase Way 

and Corley Mill Road locations 

along the corridor. 

Construction is projected to 

start in late 2025, with an an-

ticipated completion date 

sometime in 2027. 

Touch-a-Truck event showed 

Lexington County kids a fun time

WORDS AND PHOTOS BY VAL AUGUSTINE

news@lexingtonchronicle.com

Touch-a-Truck was presented by the Lexington 

County Sheriff’s Department. Held at Lexington High 

School from 9 a.m. to 11 a.m. on Aug. 3, the turnout 

was good with over 100 people. It was geared towards 

children ages ten and under. 

Several vendors were present and gave out free 

items including W. P Rawl Farms, which gave out 

samples of  collards and dip, Blue Bell Ice Cream, 

which gave out ice cream cups, State Farm, which 

gave out school supplies, and the sheriff’s depart-

ment, which had employees giving out school supplies 

and other items.  

The highlight was the helicopter that landed in the 

parking lot of  the school. 
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Anne Shon, owner of The Coffee Shelf in Chapin, 
prides herself on providing a high-quality 

experience for all her customers. Established in March 
of 2023, the shop offers a wide variety of caffeinated 
and non-caffeinated drinks as well as delicious pastries 
in a welcoming, cultural atmosphere. In particular, their 
specialty drinks such as the Charlie Brown, Yertle the 
Turtle, Little Prince and Winnie the Pooh are among 
their best-selling products. 

“The literary character drinks feature flavors and 
smells that evoke childhood memories and a sense of 
nostalgia,” Shon said. 

The Coffee Shelf, a family-friendly atmosphere, offers 
items such as board games, coloring books and more 
for all ages to enjoy. There’s even a shout-out wall filled 

COFFEE SHELF 
The

offers Chapin customers theperfect  pick-me-up

THE COFFEE SHELF
130 Amicks Ferry Rd. A-2 in Chapin, S.C.
Monday-Thriusday 6 a.m. - 7 p.m.
Saturday-Sunday 7 a.m. - 6 p.m.

(803) 932-2660
thecoffeeshelfchapin@gmail.com

Words by Kelly Weber
Photos by Lisa Anderson
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with encouraging words and inspiration. 
According to Shon, The Coffee Shelf is “a vibrant and welcoming space where 

the community can relax, connect and enjoy the best of coffee, books, arts and 
cultures. Come and share in the joy of great conversations, inspiring stories and 
the simple pleasures of life!” 

In addition to its enticing menu, there is a large selection of new and used 
books for purchase. Patrons are encouraged to leave a book or take a book in 
another section of the shop, too. 

Born in Seoul, South Korea, Shon has lived the majority of her life abroad. At 
the age of seven, she moved to France and then Philadelphia in 2008. In 2016, 
she settled in Columbia, South Carolina. When describing her background, she 
said, “Despite experiencing diverse cultures and working in various professional 
fields such as education, business and music, my ultimate passion for baking, 
cooking and the arts has remained constant and irreplaceable.” 

She believes The Coffee Shelf is her way of sharing this passion and love for 
the community. She aims to provide an enriching space where everyone can 
enjoy coffee, pastries and share their stories. 

Shon’s support for the arts is also a focus throughout the shop. Local authors 
are promoted through monthly book signings and their novels are on display and 
available for purchase. 

Moreover, Chapin artists’ works are featured as decor for viewing and 
purchasing. Each quarter, two new artists display their pieces for all to 
appreciate. Additionally, Shon is the organizer for the upcoming Chapin Fall 
Art Festival which will take place Oct. 5 from 9 a.m. to 4 p.m. at the Chapin 
Town Hall. The Crooked Creek Art League, as well as many other vendors, will 
showcase their arts, crafts, food and activities. It is a free event and open to all 
ages. 

It is clear that Shon believes strongly in supporting the community and 
promoting a positive environment. More details about The Coffee Shelf can be 
found at www.thecoffeeshelf.com and it is located at 130 Amicks Ferry Rd. A-2 in 
Chapin, S.C.
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If you happen to walk into Lizard’s Thicket on 
West Main Street in Lexington, S.C. on any given 
morning, chances are you’ll find Eli and Phyllis 
Huffman enjoying breakfast. 

They can be found sipping hot coffee and 
coke while sitting at table 51 towards the back 
of the restaurant. Typically, the wait staff will 
see their red pickup truck pull into the parking 
lot and will go ahead and put in their breakfast 
order. Shortly after Eli and Phyllis are seated 
at their table, they are greeted with their usual 
order: a cheese omelet with a side of bacon 
and an egg over easy with grits. Why such 
special service for the pair? That’s just how the 
Lexington Lizard’s Thicket location treats these 
customers who have become family.  

a happy marriage
Local food,  

incredible service and

By Catharine Barone

Food is community. Meet a 
Lexington County couple 
who keeps their marriage 

full of love and quality time 
after years of eating at 

Lizards Thicket together.
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Eli and Phyllis met while they attended separate high schools in 1959 and 
took separate paths after graduation. Just as true love does, the pair found 
their way back to one another. 

The two reconnected, rekindled their love and got married in 2006. Since 
then, the Huffmans have been making memories together while traveling. 
They have adventured on many different cruises to various locations and 
enjoy taking in different sights together. “I love being anywhere with her,” Eli 
said. “She is my main thing.” 

If not adventuring around the world on cruise ships, the couple can be 
found in their flower garden or being involved in their church.  

 Despite their action-packed filled days, they always start each and every 
morning over breakfast at Lexington’s Lizard’s Thicket. The Huffmans 
have been loyal customers to Lizard’s Thicket since the original restaurant 
opened on Broad River Road in Columbia almost 45 years ago. When the 
restaurant first opened, Eli would personally have breakfast with the owner, 
Bob Williams. 

Phyllis laughed, “I had always told myself that if Mr. Williams ever opened 
a Lizard’s Thicket in Lexington, that SCE&G could come get my stove since 
I would no longer need it!” While legend has it that Phyllis still has a stove 
in their home to this day, the pair enjoy sharing breakfast daily at Lizard’s 
Thicket and occasionally will come back for dinner. 

While the food is great and makes a convenient dining spot for them, that 
is not the main draw that keeps them coming back as regular customers. 

“The staff here are extraordinary,” Phyllis said. “They really look out 
for us and even have gone as far to surprise us with birthday cakes for our 
birthdays.” 

Assistant manager Kristen claims the couple as family. “All of the staff 
just adores them, they have been customers for years and we care for them 
greatly,” she said. 

The kindness and love shown to the pair are also spread to other 
customers. Phyllis recalls seeing the staff surprise a recent widow with 
a beautiful floral arrangement on the date of what would have been their 
wedding anniversary. “Even though I did not know the woman personally, I 
was touched at the staff’s kindness to her,” she said. “It just says a lot about 
the kind of people who work here.” 

Convenience, variety and family-style hospitality are what keep Eli 
and Phyllis coming back every single morning. They are so grateful to be 
customers who have become family to the Lizard’s Thicket establishment. 
Eli contributes their breakfast dates as a helpful hint to their happy marriage. 
“I make the bed in the morning, then take her to breakfast at Lizard’s 
Thicket...that’s how I make her happy.”
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“They put me 
right in front 

of the oven, and 
that was it.” 
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Words by Bryn Eddy
Photos by Kailee Kokes 

‘From Wall 
Street to bagels.’

Lexington baker says the overnight shift 
has served him well

More than four decades ago, Jeff Dorf was getting used to Wall Street life. Wanting to make his father proud, the Brooklyn native 
wore suits and ties at the Florida-New York Stock Exchange. 

“It’s a funny story,” he said, recalling a mid-Manhattan morning in 1980-something when he instead accompanied his friend to a 
bagel shop stretched thin. Someone had called in sick. 

“They put me right in front of the oven, and that was it.” 
Multiple nights a week, O’Hara’s Bakery Café of Lexington has disco music playing inside. The empty booths and chairs, bar seats 

and high-top tables locals filled from 7 a.m. to 2 p.m. reflect a tidbit of light from the kitchen where the music is. 
And that’s where Jeff works. Roll, roll, rolling, he says. Overnight.

He’s a chatty guy, NYC still shaping his vowels and consonants, neck and back not so good anymore, but his hands are still dough 
savants, always knowing just how much flour or yeast is needed. 
And he’s kinda nocturnal, a trait bakers know well. When you’re sleeping, he’s dusting the strudel you’ll eat in the morning with powdered 
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sugar. He’s baking his way through dozens of eggs, proofing 
bagels, making your breakfast. 

“From Wall Street to bagels,” he said. “I was trying to be like 
my dad. Tie and suit and all that, but I enjoyed the baking.”

Whether his life works around the night shift or the night shift 
works around his life, Jeff doesn’t know, but says the schedule 
has benefited him in different ways across four decades.

It was on a Greyhound bus in Amarillo, Texas, where roughly 
four decades ago, a woman sat next to him.She was his soon-
to-be wife who already had six kids and came from a Southern 
background with skin different from his.

“I was a 25-year-old white kid. … later, her kids are looking 
at me wondering how she could possibly,” he said, his voice 
trailing off into bagel flour. 

That flour has more protein in it, allowing it to be stretched 
and pulled without tearing, he noted.

“Now I’m a young great-grandfather. Fourteen grandkids and 
13 great-grandkids.”

It was the night shift that allowed him to be home with his 
late wife during the day when she needed his care in her final 
years. 

And in more recent years, it helped him avoid the Las Vegas 
sun while living there with his now girlfriend. 

Now, here in Lexington, it’s just what Jeff’s used to after 
40-something years of roll, roll, rolling. 

“I do get tired a lot now more than I used to. [My girlfriend] 
likes to go out and do things during the day, and I feel bad, you 
know, that I get too tired for it,” he said. “That's the only aspect 
that's not as good as it used to be, but having her makes up for 
it.”

She loves Jeff’s Hawaiian bread. “It’s an egg bread with a 
little more sweetness to it,” he said. 

He hasn’t worked at O’Hara’s for long, though. It was only a 
few months ago when Jeff walked into O’Hara’s having recently 
moved to Lexington from Las Vegas for his girlfriend’s family. 

Well-equipped with years of making bagels coast to coast, 
Jeff asked for a job and said he’s thankful O’Hara’s put a lot of 
faith in him so quickly. 

To Jeff, Lexington is a small town, and it's the bagels that 
have given him that impression. 

“In New York, we were making 800 dozen a night,” he said. 
“And in Las Vegas, it was about the same, so here, I’ve had to 
adjust my quantities a bit.” 

The quantities, not only of bagels, but of strudels, turnovers 
and more, are the fruits of overnight labor essential to a good 
bakery. And that labor is fulfilling to Jeff. He can’t draw a stick 
figure, he said, but he can make a beautiful pastry that satisfies 
O’Hara’s customers’ eyes and appetites. 

Flour dusts Jeff’s USC Gamecocks shirt during his night shift 
on East Main Street, a stark contrast from the suit and tie he 
wore on Wall Street all those years ago, amid avenues of bagel 
shops he’d soon find his life’s work in, his late wife’s favorite 
breakfast items in, his nocturnal nature in, his girlfriend’s 
preferred Hawaiian bread in.
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Seawell’s is a family owned and operated 
catering business that has been in exis-
tence in Columbia since 1946. Once a well-
known restaurant, we now provide cater-
ing for private events such as weddings, 
cooperate meetings, cocktail parties and 
banquets of all sizes. From groups as 
small as 20 to over groups in the 1,000’s, 
we not only offer our services in our own 
30,000 square foot facility but also at off-
site locations and venues as well.

SERVING LEXINGTON, GILBERT, CHAPIN, PROSPERITY

1125 Rosewood Dr, • Columbia, SC 29201 • 803-771-7385
Open 24/7 Monday - Sunday
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75 acres of majestic countryside
Indoor & outdoor ceremony
options
Climate controlled chapel
(accommodates 250)
8,000 sq ft reception barn 
Outdoor patio & courtyard for
cocktail hour
Luxurious bridal suite
Men’s bunkhouse
Overnight stay options

4300 Fruit Hill Rd. Saluda, SC 29138
Photos by: LaurenRyalsPhoto.com

events@trfvenue.com

803-509-1429


