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Let’s face it. The average teenage boy has but a 
few things at the forefront of his mind: girls, music, 
vehicles, sports and girls. When Louisiana Nursery 
President, Mitch Mayes was growing up, being the 
average teenage boy, working in his dad’s nursery 
business was a means to an end supplying him the 
currency to support his other interests. However, at 
some point during college, something...here comes 
the pun...”bloomed” in Mitch and so began his 
three-decade-long love of the retail nursery business.

“In my early twenties I discovered my passion 
for plants, retail and people,” said Mayes. “It’s long, 
hard hours and lots of weekends. I don’t think I had 
a weekend off during my first ten years, but I loved 
it!”

Roger Mayes started Louisiana Nursery from 
scratch as a local, family owned retail garden center 
in February of 1983 with his son Mitch, and wife 
Marilyn. The business grew dramatically over the 
years and now includes three locations on Coursey 
Boulevard, Perkins Road and Highway 42 in 
Prairieville. It is one of the ten largest independent  

retail gardening centers in the south and 45th in 
the US. In March of 2009, Roger turned over the 
lead position to Mitch, who now serves as president. 
Each nursery location houses over 2.5 acres of plants, 
gardening supplies, outdoor living items, home 
décor, collectables and more. The stores become a 
one-stop holiday shop late in the year and sell over 
8,000 live Christmas trees.  

Dude...Like, Plenty of Changes Since the 
Early 80s

The lack of feathered hair, neon colors and Duran 
Duran crooning about a girl named Rio over the 
nursery sound system are not the only things that 
have changed since the 1980s. There have been 
tremendous scientific advances in the world of 
horticulture that affect the way we all buy plants. 
Mayes remembers a South Louisiana favorite, vinca, 
was available in about 30 varieties. Today, there are 
hundreds of vinca from which to choose. Science 
has also worked hard behind the scenes to create 
new varieties of plants and shrubs that require less 
maintenance and are easeir to grow. Many of these 
species combine better growth habits, longer bloom 
cycles and good fall color—multiple traits that were 
once unavailable together. Essentially, science has 
tailored plants to suit the needs and wishes of the 
average gardener. 

“The technology that we’ve seen over the last 
decade has helped produce genetically superior plants 
that are easier to grow,” said Mayes. “Ultimately, it 
allows people to be more successful.”

The Local Independent Gardener’s 
Responsibility
With this giant world of plant varieties and endless 
possibilities combined with plants that are more 
forgiving to even those gardeners whose thumbs are 
a lighter shade of green, everyone should be able to 
throw something in the ground and create their own 
Garden of Eden. Not so, says Mayes.

“Where plants are shipped from, how they are 
handled on their journey and how they are treated 
while they await purchase in the stores all factor into 
the success they will have when you plant them at 
home.” 

Mayes believes that one of the primary 

responsibilities of local independent gardeners is to 
only sell the varieties that perform best, not only in 
our region, but also in our microclimate. Drilling 
down to this level means knowing which one variety 
of plant may perform better in Shreveport than it 
would in Baton Rouge, and another variety that 
performs better in the Capital City than in New 
Orleans. 

“People come to me all the time and tell me they 
bought a plant from one of the ‘Big Box’ stores and 
it died,” said Mayes. “That’s because those stores 
are buying for an entire region, like Louisiana, 
Mississippi, Alabama and parts of Florida. We buy 
from the best growers in the country, region and 
state, and we’re buying plants we know will perform 
here in the microclimate of Greater Baton Rouge. 
Our plants are shipped with care and we treat them 
well while they’re here so our customers take home 
healthy, hardy plants that have a higher probability 
to grow. Basically, we sell success.” 

Another benefit to buying from a local nursery 
is knowledge and expertise. Louisiana Nursery has 
over 25 Louisiana Certified Nursery Professionals 
on staff, many of who have decades of industry 
expertise. 

“Everyone knows that buying local means that you 
support local businesses and keep money here in the 
community,” said Mayes. “However, it goes beyond 
that with gardening. At Louisiana Nursery, you are 
getting a better plant, suited for this microclimate 
that has a better chance of success. So, when you go 
to plant something, make sure it comes from a local 
nursery in your community.”

13121 Coursey Blvd.
Baton Rouge • 225-756-0008

8680 Perkins Road
Baton Rouge • 225-766-0300

39245 Hwy 42
Prairieville • 225-677-7984

Monday - Saturday: 9 am - 6 pm 
Sunday: 10 am - 5 pm
Email: contact@louisiananursery.com

The Evolution of a Retail Gardener and Why You Should Buy from a Local Nursery
Lynsey Walmsley, Greenhouse Manager and Mitch Mayes, President

Lynsey shows the difference between the “Blue My 
Mind” new improved variety of Blue Daze (at left) 
versus the common variety.
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Wandering around Baton Rouge’s Southside 
Gardens, visitors may feel more like they are in a small 
village than a Retirement and Assisted Living facility. 
Residents sit on front porches, visiting across the way, 
surrounded by well-tended gardens, with their pets 
snoring at their feet. 

Sitting down with Executive Director Mark Calvit 
and a couple of Southside’s residents, Country Roads 
learned what it is about this place that has granted 
it the title “The Next Best Place to Home” for over 
twenty years. 

I understand that Southside Gardens is a Baton 
Rouge family-owned business. Can you tell me about 
how that contributes to the environment here? 

Mark: I think that it definitely sets us apart from 
the national chains. We can say we are from here. We 
understand the culture. We are part of the community. 

I’ve been here for 18 years. A lady recently moved 
in whose father lived here years ago. And I remember 
him. I think that means something. 

What are some of the ways Southside Gardens 
makes life easier for senior residents? 

Mark: The biggest thing is alleviating the burden of 
home ownership while still maintaining independence. 
If you think about what it takes to keep a house up—
it becomes more of a burden, as you get older. We 
provide all meals, maintenance, cleaning, repairs. It’s 
worry-free living here. 

Why does this place and this work matter to you? 
This is truly a profession where you feel like you’re 

helping people. I have personal relationships with 
everybody here, as a friend. I think that is important. 

Tell me a little about yourselves and why you came 
to Southside Gardens.

Bob McBride: Nine months ago, at 88, I decided it 
was finally time to retire. Basically, I was looking for 
camaraderie. My wife passed away about 12 years ago, 
and it was time. There’s plenty of living to do.

Debbie Kranske: I’m one of the youngest ones here 
at 67. I chose this place because it was so nice with all 
the trees, and the gardens are beautiful. And once I 
got here, I couldn’t believe how nice the people were. 
Everybody was close. 

What are some of the things you do here? 
Bob: We just went to the casino in Biloxi!
Debbie: They keep you busy. Once a month there is 

a big birthday party for everyone who has a birthday 
in that month. Most days we have happy hour around 
the pool. Huge Christmas parties with a band and 
catering and everything. Bingo, Pokeno. Mass once a 
month, Bible study.  There are exercise classes too, and 
a place to get your hair done. 

Bob: And they let you have pets! 

What do you feel is your favorite part about living 
at Southside Gardens? 

Both: The people. 
Debbie: We all care for each other so much. 

Bob: Camaraderie, that’s all I can say. This is a 
community, not just an ‘old folks home’. You get to 
interact with your own kind. 

Baton Rouge’s Southside Gardens offers care and camaraderie 

225-922-9923
4604 Perkins Rd
Baton Rouge, LA 70808
www.southsidegardens.com
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Experience Louisiana
Buy Local!

PORT HUDSON OPERATIONS

Louisiana offers friends, 
family, and visitors a wide 
variety of  fun, food, and 
locally made products. 

For 50 years, right here in 
Louisiana, the Georgia-Pacific 
Port Hudson Operations has 
been a part of your homes 
with the products we make.

We are proud to once again 
sponsor the Small Town Chefs 
Awards Dinner. 

Great food, great products 
made right here in Louisiana.
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The right first impression can be unforgettable. At Fiore 
Creative, sister design team Sarah Cullins and Melinda 
Gonzalez take this maxim quite literally—a passion for design, 
a commitment to the personal touch, and a couple thousand 
pounds of vintage letterpress all come together to craft the 
high-quality, one of a kind printing projects the studio is 
known for. 

For the designers of Fiore, printing is personal. Both women 
come from a background of graphic design, and their shared 
love for paper goods and stationery in general genuinely 
bloomed when they started exploring letterpress techniques 
for Sarah’s own wedding. They were delighted to find the 
results both fun and luxurious and were eager to share the 
work with family and friends. Thus, Fiore Creative was born, 
with a mission rooted in both collaboration and craftsmanship.

Fiore understands that something as special as a wedding 
invitation deserves a little extra oomph. That’s why their 
products are made with not only quality materials such as luxe 
cotton paper and smooth, hand mixed inks, but also attention 
to detail—your details. From specialty monograms and logos to 

hand-drawn floral accents, Fiore ensures that your stationery 
reflects how special both your occasion and your guests are to 
you. Each project Fiore takes on is completely customized from 
start to finish—no filling in a preset template here. 

“We really work with you every step of the process,” says Sarah 
Cullins, one half of the Fiore duo. The result? “Something that 
is truly and absolutely you.”

Another aspect sets Fiore Creative apart from other printing 
firms is their equipment. The crown jewel of the studio is of 
course the letterpress itself, a lovingly restored Chandler & 
Price from the 1920s. The massive machine might look archaic 
in this digital age, but thanks to Sarah and Melinda, the pieces 
it turns out manage to seem both fresh and timeless. Coaxing 
elegant and delicate prints out of the press requires the sisters 
put in “a lot of learning and some real elbow grease,” but it’s 
worth it. It’s a hands-on process that gives the designers a real 
connection with each project, and produces paper goods with 
a difference you can both see and feel.

Though Fiore’s letterpress makes for breathtaking wedding 
invitations, that’s far from all it offers. The duo enjoys designing 

entire suites from start to finish, from “Save the Dates” to 
“Thank Yous” and every occasion in between. Even if you’re 
not headed down the aisle, Fiore can help with invitations for 
any social or corporate event, event décor, and details such as 
menus, programs, coasters, and gift tags. 

When you need to make an occasion stand out, Fiore Creative 
is happy to take these details in hand and give them that 
distinct feel only letterpress can produce. “The possibilities are 
endless,” says Sarah. “We love taking on a new kind of project 
and figuring out how we can bring it to life in a unique and 
special way, just the way you need.”

Check out more of Fiore Creative’s work at 
fiorecreative.com and Instagram @fiore_creative. 

Paige Reaux 
Photography
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SPECIALT Y WEDDING & EVENT RENTALS,  DESIGN & ST YLING

CONTACT US: PURE_VINTAGE@YAHOO.COM • 337.523.6993 • FOLLOW US @PV_RENTALS 
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“B ecause I focus a lot on songwriting and thus tend to perform 
alone or in small, acoustic combos, I really like what the 
listening rooms offer,” said Schmitt. “At the Red Dragon 
and Dyson House listening rooms, folks are there solely to 

hear the music, so crowds tend to be more appreciative. La Divina Italian Café has 
developed this kind of atmosphere as well, and in St. Francisville, I love Birdman 
Coffee and Books for the same reasons. The owners of all of these places have 
cultivated a good atmosphere for music, and all are great to work with as well.”  
 Find Schmitt at a local listening room or preview his talents online at 
ericschmitt1.bandcamp.com.

ERIC SCHMITT, 
MUSICIAN 

On his favorite local venues

LOCAL EXPERTS ON FAVORITE FACES, PLACES, SPACES, AND SERVICES AROUND TOWN

CAROL KEPPINGER, 
OWNER OF 
CLASSIC JEWELERS 

On her favorite local custom 
jewelry designer

A s experts in antique 
and estate jewelry, 
Classic Jewelers’ 
Carol Kepperman 

and Linda Moonan know a thing or 
two about old world craftsmanship 
and meticulous attention to detail. 
So when business calls for creating 
a modern piece crafted to old world 
standards where do they turn? “For any kind of custom work, we go to Shavarsh 
K. Jewelry,” said Kepperman, who has owned and operated Classic Jewelers 
since 1990. Originally from Damascus, Syria, and living in the U.S. since 1977, 
Shavarsh K. is of Armenian descent “… where there’s a jeweler in every family,” 
he noted with a laugh. Working in platinum and gold, Shavarsh blends old-
world craftsmanship with cutting-edge technology to create custom-designed 
engagement rings, wedding bands, and other pieces. “If someone finds a ring that 
they love but it’s above their budget, or if the design doesn’t accommodate the 
diamond they are purchasing, I make the ring myself to match it,” he explained.

In his highly specialized field, with forty years’ experience in custom jewelry design, 
Shavarsh works only by appointment or referral. Find him at (225) 928-4661 or 
shavarsh@cox.net, or through Classic Jewelers, of course. 
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FRANKLIN STREET
NATCHEZ, MS
601-304-1415

OPEN 7 DAYS A WEEK
Breakfast until 2 pm

Lunch until 4 pm

Celebrating 35 Years in the Greater 
Baton Rouge Community alongside Country Roads!

BATON ROUGE • GONZALES

Alzheimer’s Services of the Capital Area offers education and 
support programs to those affected by Alzheimer’s disease 

or memory-related dementia in the Greater Baton Rouge area.

• Arts and Alzheimer’s 
• Annual Education Conference
• Caregiver support groups
• Respite Reimbursement Program
• TLC for Caregivers Social Events with 
       caregivers and care recipients
• Charlie’s Place Respite Centers in 
       Baton Rouge and Gonzales
• Community Services Information

• Financial Literacy Workshops:
       Making Sense of Cents
• Free Copy of The 36 Hour Day
• Free Registration for MedicAlert® + 
      Safe Return® programs
• In the Beginning Early Onset Program
• Lending Resource Library
• Lunch-N-Learn Education Series
• Memory Screenings

3772 NORTH BLVD., BATON ROUGE, LA 70806
225-334-7494 | INFO@ALZBR.ORG | WWW.ALZBR.ORG

MIKE HEFNER, 
CYCLIST 

On his favorite trails  
in Acadiana

“F or an easy 
2 0 - m i l e 
ride, the 
loop from 

Arnaudville to Leonville in St. 
Landry Parish is perfect,” said 
Hefner. “The roads are lightly 
traveled and the parish roads 
recently paved.  Bayou Fuselier 
Rd. and Oscar Rivette Rd. are 
very scenic and follow major 
bayous.  Great eats at the Little 
Big Cup and craft beers at Bayou 
Teche Brewery.

“Little known fact:  Many of 
the parish roads in St. Landry 
have been recently repaved making for some smooth cycling just north of 
Lafayette.”

Hefner serves on the planning committee for Cycle Zydeco (and boils up crawfish 
for the crew), which will return to Acadiana in April 2019. cyclezydeco.org. Visit 
CountryRoadsMag.com to read Tyler Thigpen’s “Bayou Teche Brewing” article—
which should be of use, per Hefner’s recommendation.



 //  J U N  1 8 3 3

2018 Special Advertising SectionGo LocalGo Local2018 Special Advertising Section Go LocalGo Local

“I met Richard Hanley at a grocery when he first started 
out and was giving away samples of his Sensation 
Dressing—I was hooked from the first bottle!  I love 
that he is local, committed and very passionate about 

his delicious product,” said Clegg. “These days I can’t get enough of his 
creamy zesty Avocado Dressing – it doesn’t hurt that I am an avocado 
addict. I always have at least two—one in the fridge, and another 
waiting in the pantry in case I run out!

“Everyone knows I start my morning with coffee, and dark roast 
Community Coffee has my name all over it.  I was so excited when 
Southwest Airlines started serving Community Coffee on their flights! I try different labels but always stay bold in a dark roast. It is undeniable the love 
and care that goes into their coffee of this longtime home-grown company.

“Red Stick Spice Company in Baton Rouge is a hidden treasure with an overwhelming expanse of high quality spice blends and rubs. When I don’t 
feel like testing a recipe and just want to experiment with new flavors, I know I will never be disappointed in flavor when I use these spices.

“I could eat pecans on everything I eat from savory to sweet and there’s not any better pecans than our own Bergeron Pecan Company based in New 
Roads.  I admit, I stock up in December and keep them frozen to enjoy our Louisiana pecans year round in many trim and terrific recipes or just an 
extra crunch on cereal and topping on a salad!”

Holly Clegg has made a career of somehow managing to cook healthy, delicious foods that suit a Louisiana audience. Find a recipe for her Shrimp Paella 
Salad on the next page and in her new cookbook, Guy’s Guide to Eating Well: A Man’s Cookbook for Health and Wellness, co-authored with Curtis 
Chastain, M.D.

HOLLY CLEGG, 
HEALTHY COOKING EXPERT 

On her favorite local food vendors
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SHRIMP PAELLA SALAD 

from “Guy’s Guide to Eating Well: 
A Man’s Cookbook for Health 
and Wellness” 
by Holly Clegg and Curtis 
Chastain, M.D.

For her latest effort, 
bestselling cookbook 
author Holly Clegg 
has sage (and oregano) 

wisdom for men looking to meld 
preventive medicine with home 
cooking; she’s enlisted Curtis Chastain, 

medical doctor and man, for added 
authority. Try this zesty Shrimp Paella 
Salad, rife with vitamins C and A and 
nutrient-rich protein, on for size. Grab 
the book at hollyclegg.com.
  

Ingredients:
2 (5-ounce) packages saffron yellow 
rice
1/4 cup balsamic vinegar
1/4 cup lemon juice
1 tablespoon olive oil
1 teaspoon dried basil leaves
1/8 teaspoon pepper
 

1 pound medium cooked and peeled 
shrimp
1 (14-ounce) can quartered artichoke 
hearts,  drained
3/4 cup chopped green bell pepper
1 cup frozen green peas, thawed
1 cup chopped tomato
1/2 cup chopped red onion
2 ounces chopped prosciutto

Method:
1. Prepare rice according to package 

directions; set aside.  
2. In small bowl, mix together 

vinegar, lemon juice, oil, basil, and 
pepper; set aside.

3. In large bowl, combine cooked 
rice with shrimp, artichoke 
hearts, green pepper, peas, 
tomato, pimiento, red onion, 
and prosciutto, mixing well. Pour 
dressing over rice mixture, tossing 
to coat. Cover, and refrigerate at 
least 2 hours before serving.

Makes 8 (1 1/3 cup) servings 

Nutrition Nugget: Artichokes are a 
naturally low-sodium, fat-free, low 
calorie food, rich in healthy antioxidants 
and phytonutrients.
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RICH, SMOOTH  and
ROASTED  to PERFECTION.

• • • •

Almost every great meal in Louisiana begins or ends with 

Community® coffee. The rich and smooth flavor of our blends

has graced the dining tables in homes and restaurants alike 

for almost a century. It’s the coffee you can count on, meal 

after meal, and serve proudly at your table.
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