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Moderates in the Deep 
South are disenfranchised. 
So are the young, the im-
poverished, blacks, gays, 
women who want to control 
their own bodies, Latinos 
and unapologetic liberals. 
Which, in the South, rolls 
us right back to the 1950s, at 
least in statewide elections.

All of the above-men-
tioned minorities could 
combine to make a healthy 
voting majority, but in Mis-
sissippi and Alabama, they 
have nobody to vote for. 
That’s a whole lot of votes 
to leave on the ground.

In politics, as in life, you 
can’t have it both ways. Our 
Democratic candidates try. 
They either change par-
ties or vote as if they have. 
Eventually they will learn 
that you can’t be blonder 
than Marilyn or list more to 
the right than a Republican 
with Flat Earth credentials. 
That tactic doesn’t work 
and is not right.

The fear of losing causes 
candidates to pander to 
small-minded bigots and 
vote with the right in a way 
that makes them about as 
desirable, well, as their Re-
publican opponents. They 
sacrifi ce principles and lose 
anyway. If they somehow 
win, what have working 
people gained?

Instead of remembering 
the core constituency, these 
candidates shun those vot-
ers and seek to reassure 
the one block that’s already 
well-represented: older, 
wealthy white males with 
reason to want the status 
quo protected.

In South Mississippi, for-
mer Democrat Gene Taylor 
switched parties and lost 
to the other Republican, 
incumbent Congressman 
Steven Palazzo, who also 
beat Taylor when he was 
a Democrat. Republicans 
didn’t trust Taylor’s expe-
dient conversion — though 
his voting record certainly 
should have helped in that 
regard.

You would think that 
Taylor’s fate might serve 
as a lesson to other candi-
dates, but it probably won’t. 
Wealthy white men of both 
parties still will hunker 
around a table and discuss 
a single strategy: Appear 
more conservative than the 
opposition. 

In Alabama, listening to 
the television ads before the 
Republican primary was 
surreal. Dialogue consisted 
of the term “liberal” being 
thrown back and forth be-
tween two white, ultra-con-
servative candidates.

That’s the name of the 
game in the South. In 1958, 
George Wallace famously 
lost to John Patterson, who 
was endorsed by the Klan. 
Wallace vowed never to be 
“out-segged” again. Today’s 
candidates aim not to be 
“out-Obamad.”

Southern Democrat poli-
ticians, the few left, should 
realize that a rich man’s 
vote doesn’t count any more 
times than a working man’s 
vote, or a single mom’s vote, 
or a poor college kid’s — 
and that all of these ignored 
votes can add up to victory.

In the U.S. Senate race 
in Mississippi, looks like it 
might be a Tea Party Re-
publican, Chris McDaniel, 
who opposes ObamaCare 
and gay marriage, running 
against Democrat Travis 
Childers. Childers will not 
be able to win by declar-
ing his own conservatism 
relative, less dangerous. He 
could win if he gave a voice 
to people nobody hears.

He should remember that 
he represents the party of 
Franklin Roosevelt, Jimmy 
Carter and working peo-
ple. Otherwise, he’ll leave 
a lot of us Mississippians, 
a whole winning lot of us, 
without a candidate.

Looking for 
options in 
the South

By T. Wayne Waters
Special to the News Sentinel

The Walled Garden at the 
Biltmore Estate in Asheville, 
N.C., is one fi ne place to be on 
a beautiful spring day. That 
was particularly true on May 
23, when the Biltmore put on 
the Vanderbilt Garden Party 
Moveable Feast, a special al 
fresco supper event that re-
captured the kind of elegant 
a� air the Vanderbilts hosted 
at Biltmore back in the early 
1920s. 

It was a scene you’d have no 
trouble imagining captured 
in a painting. The sun still 
shone brightly in the Walled 
Garden by the Conservatory 
as the Moveable Feast’s hors 
d’oeuvres reception began in 
early evening. The tempera-
ture was a pleasant mid-70s, 
and a gentle breeze cooled 
the air nicely. The garden was 
splashed with the vibrant col-
ors of roses, poppies, pansies 
and other fl ora. More than two 
dozen dinner guests stood in 
small clumps, dressed in 
comfortable but fashionable 
attire, holding small plates of 
gourmet fi nger food and wine 
glasses. A classical guitarist 
plucked out melodious tunes 
that streamed understated mu-
sic into the fragrant garden air. 

At about 7 p.m., everyone 
moved to the long row of white 
linen-covered tables, laid out 
with refi ned dinnerware, vo-
tive candles and vases of fl ow-
ers. Conversation continued as 
each course of the fi ve-course 
meal was served; the food was 
either grown at the estate or 
came from a local source. A 
di� erent Biltmore wine was 
poured for each of the courses. 
All of this exquisite scrump-
tiousness was served by the 
estate’s attentive wait sta� . 

Biltmore’s Moveable Feasts 
are seasonal outdoor meals 
served up several times a year 
at di� erent scenic spots on the 
estate. Each feast has a theme. 
That plus the menu fl exibility 
a� orded by the seasonal din-
ing event are a couple of the 
reasons Biltmore Catering 
Chef Kirk Fiore enjoys them 
so much. 

“In the past fi ve years or 
so, I’ve realized that the best 
way to fi nd culinary inspira-
tion is to make creative use of 
the fresh ingredients around 
me rather than trying to force 
creativity out of non-local in-
gredients,” said Fiore. “That’s 
one reason these Moveable 
Feasts are so much fun for me.”

Among the delectable 

dishes served at the Vanderbilt 
Garden Party Moveable Feast 
were spring lamb, a rabbit pot 
pie, an estate-raised pork pate 
and a fennel short bread. 

“I wanted to hold true to 
my style of cooking, part of 
which is to keep each dish to 
just a few components on the 
plate but also in keeping it in 
the spirit of Edith Vanderbilt’s 
garden parties,” said Fiore. 

The meal gave Fiore the op-
portunity to exercise his cu-
linary creativity in the menu 
choices and to make good 
use of Biltmore-grown food-
stu� , even down to pruned 
grapevines. He concocted a 
Victorian cooler as an inter-
mezzo beverage with vinegar 
and sugar muddled together. 
He made the vinegar with 
champagne from the estate’s 
wine collection, starting the 
months-long process in Feb-
ruary. He collected and dried 
grapevine prunings from the 
Biltmore vineyard at that 
time as well and used them to 
smoke grilled mussels used as 
hors d’oeuvres for the Move-
able Feast. 

The garden party went 
on until past sundown, glow 
globes and candles providing 
just the right amount of soft 
lighting in the dark. It seems a 
safe bet to say that participants 
went home, or in many cases 
to an Inn on Biltmore Estate 
room, with full bellies, smiles 
and a new, good memory. 

The next Moveable Feast 
is scheduled for Sept. 19 on 
Scholar’s Walk at Biltmore 
Winery in celebration of North 

Carolina Wine Appreciation 
Month. Though Fiore has not 
made any decisions about the 
menu for that event, he said 
he is considering a wild game 
entrée. “Maybe pheasant, veni-
son, boar. A little more hearty 
for the season,” said Fiore. “I’ll 
try to tie in with that some of 
the charcuterie we make here.”

Tickets for the Moveable 
Feast events are $160, which 
includes tax and gratuity. 
Moveable Feasts are some-
times scheduled only two or 
three months ahead but Bilt-
more Estate offers special 
event e-mail alert subscrip-
tions at www.biltmore.com/
email-subscription. Reserva-
tions can be secured by calling 
828-257-5995.

CHEF KIRK FIORE
Biltmore Catering’s chef 

grew up in Boston, where he 
began cooking in a local sea-
food restaurant at about the 
age of 17. He continued cook-
ing in restaurants throughout 
his college days before decid-
ing to enter New England Cu-
linary Institute in Vermont. 
He would go on to serve there 
as Chef Instructor and then to 
serve as chef at several fi ne-
dining and banquet locations 
in Vermont and Upstate New 
York. He was chef at Mirror 
Lake Inn Resort and Spa in 
the Adirondack Mountains, a 
property that has been rated 
AAA Four-Diamond for the 
past three decades, before 
coming to the Biltmore Es-
tate.

SUMMER GETAWAYS CLOSE TO HOME

A gracious good time
Biltmore’s 
Moveable Feast 
recaptures 1920s 
 garden party
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More than two dozen Vanderbilt Garden Party Moveable Feast dinner guests enjoy each other and Chef Kirk Fiore’s 
creations. 

Biltmore Catering Chef Kirk Fiore puts the fi nal touches to the fi rst 
course of the Vanderbilt Garden Party Moveable Feast. A classical guitarist provides the soft musical ambiance.

MOVEABLE FEAST 
MENU
Estate Raised Pork 
Country Pate  
Biltmore Reserve Pinot Noir

St. Jude Farm Oyster Chowder 
“Purse”
Biltmore Reserve Chardonnay

Rabbit Salmi Iron Skillet Pot 
Pie
Biltmore Reserve Cabernet 
Franc

Iced Hibiscus and Champagne 
Vinegar Victorian Cooler

Spring Lamb Osso Bucco
Biltmore Reserve Cabernet 
Sauvignon

Dessert
Elderfl ower and Gooseberry 
Fool
Fennel Pollen Short Bread and 
Honey Comb
Baked Nutella Hot Chocolate
Fresh Strawberry “Pop Tart”
Biltmore Sparkling Blanc de 
Noir

BILTMORE ESTATE 
ACTIVITIES
Admission to the 8,000 acre 
Biltmore Estate includes a self-
guided tour of the luxurious 
250-room French Renaissance 
chateau completed in 1895 that 
George and Edith Vanderbilt 
called home; access to Antler 
Hill Village and Winery, along 
with a guided winery tour and 
free wine tasting; admission 
to the historic exhibition 
“The Vanderbilts at Home 
and Abroad;” and access 
to the estate’s gardens and 
conservatory. 
Tickets: Prices vary but 
generally run on a sliding scale 
of $44 to $59 for adults and 
free to $22 for ages 10-16, 
depending upon how far in 
advance they are purchased 
and upon the season. 
Lodging: Inn on Biltmore 
Estate offers upscale 
lodging and houses a fi ne 
dining restaurant, as well as 
numerous other eateries that 
range from fi ne dining to mid-
scale to sandwich shops and an 
ice creamery. 
More info: www.biltmore.
com/.




