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Looking for
work in the
digital age

Broadband helps
Job seekers expand
their search

By PatrICcK SMITH

F—-_

hen it comes to job hunting in the digital age, an

employer’s first impression comes long before the

first face-to-face meeting. Web searches, social
media, email and online applications may have already painted
a picture long before you step through the door.

And without some coaching, it’s easy
for that first impression to be something
an applicant wouldn’t want. Job seek-
ers should be aware of everything from
resume typos to questionable social
media posts.

But regardless of the added scrutiny,
searching for work online benefits both
job seekers and employers. And anyone
looking for work who isn’t searching
online greatly limits their ability to find
a job.

LOOKING ONLINE
Applicants can start their online
job search in a variety of ways.
CareerBuilder.com, Indeed.com and
Monster.com are three of the biggest
online job-posting websites.
Additionally, don’t overlook the
importance of networking — both in
person and online. Many experts encour-
age people to start a LinkedIn.com social
media account. LinkedIn allows users in
similar fields to network and connect.
When you’re ready to apply, don’t

send the same resume to 100 differ-
ent job openings. Tailor your resume
and cover letter to each specific job.
And make sure the materials have been
checked for misspellings or incorrect
information. Even your email address
can make an impression on employ-
ers. Make sure it’s straightforward and
professional.

Also, be aware of what you’re sharing
on social media. According to a 2013
survey by CareerBuilder.com, 37 percent
of employers use social media sites like
Facebook to screen job candidates —
and one-third of those employers say
they have found information on some-
one’s social media site that has caused
them not to hire that person.

Finally, before the interview, be sure
to research the company online. Look
into exactly what the company does and
read recent news releases so you’re up-
to-date with the latest information. Being
informed about the company also allows
job seekers to ask smart questions during
the interview. [0
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DO'S AND DON'TS

DO create multiple resumes
and cover letters tailored to the
specific jobs.

DO make sure everything on your
resume is accurate and true.

DO find out as much as possible
about the company and job you
have targeted.

DO make it easy for employers

to open your resume. PDF files of
your cover letter and resume usu-
ally work best.

DO network with people in simi-
lar positions, both in person and
online.

DO stay in touch. Follow up on
your application with an email a
few days later to show your inter-
est in the job.

DO drive to the location where
you will be interviewing a day or
two early so you don't get lost on
the day of the meeting.

DON’T send an email or letter
without rereading it to check
for attachments, grammar and
spelling.

DON'T apply for something you
aren't qualified to do.

DON’T be afraid of being
rejected.

DON'T be late for your interview.
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By NOBLE SPRAYBERRY

ast iron skillets, for many Southerners, are a con-

nection to the past, memories of childhoods spent

eating fried chicken, gravy and cornbread.

But cast iron is more than a cook’s
tool. It comes with traditions and, usually,
much discussion. Maybe it’s a strategy to
properly season the cooking surface, turn-
ing it into a chef’s nonstick dream. Or,
possibly someone sets aside a skillet for a
specific use, such as one for cooking eggs
and another for cornbread, with never a
mix between the two.

Skillets also often come with history,
both personal and regional. In fact, there’s
such a market for classic, high-quality
skillets that some people try to pass off
replicas as the real thing.

It’s the usefulness, history and growing
collectors’ market surrounding cast iron
cookware that captures the imaginations
of people such as Gary Robinson, who
has 350 pieces of cast iron in his own
collection.

While he has many items that might
interest a fan of cast iron, the pieces he
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most cherishes represent touchstones to
his family and past.

“I have one of my mother’s skillets
and one of my grandmother’s,” he says.
“They hang on a wall, and they are family
hand-me-downs. I’ve also tried to get
pieces from my aunts and uncles so I
could put their name on them. Then, one
day my children or grandchildren, who
never met that person, will be able to see
something that was theirs.”

But for Robinson, a Mountain
Telephone installer, the collection does
not end with family cast iron.

Now, many contemporary chefs are
rediscovering the functionality of the
cooking tools. “Demand has just sky-
rocketed over the last two or three years,”
Robinson says. “We can credit a lot of
it to TV, and a lot of your professional
cooks are starting to use it.”

The reasons for cast iron’s renewed
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Gary Robinson’s collection includes skillets gus
from his mother and grandmother. "{
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Gary Robinson
displays part of his
350-piece cast iron
collection.

popularity will not surprise those whose
family keep an iron skillet, or two or
three, handy.

Cast iron retains an even heat for a long
time, which means it can handle a range
of cooking chores, from perfect pork
chops to crusty cornbread.

And while some cast iron pots have
been in use since the 1600s, according to
Robinson’s research, they fit in fine with a
modern kitchen, which not everyone real-
izes. “You can use it on any type of stove,
whether you’ve got gas or electric,” he
says. “It works on slick-top ovens or even
open flames outside.”

ACOLLECTORS’ MARKET

About 10 years ago, Robinson, 51, got
serious about learning the history behind
the skillets that were part of his family’s
kitchen. Books cataloging entire lines of
cookware were a start, and he relied on
Facebook groups devoted to the subject.
“I did lots and lots of research,” he says.

He learned about brands such as
Favorite, Wagner Ware and Wapak, but
there is also Griswold, which holds a
special place for collectors. Founded in
1865, the Erie, Pennsylvania, company
operated until 1957, when it was
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acquired after bankruptcy by the Randall
Corporation.

Rare cast iron brings a higher price,
which means the Griswolds are prime
targets for collectors. Some skillets bear
an “Erie” logo, while others have the
Griswold mark. And rare items can bring

a good price, commonly as much as $500.

“Then, there is the Griswold spider
skillet,” Robinson says. “One of the
workers apparently came up with the
logo, and it looks like there’s a spider in
the center of it. Those can sell for more
than $2,000.”

Also, the size of a cast iron skillet is
identified by a number. For example, a
number 8 skillet, one of the most com-
mon, has a diameter of just less than 11
inches. A savvy collector can use that
skillet number to spot a good deal. “The
harder it is to find, the more collectible
it is,” Robinson says. “In the olden days,
people were superstitious, and they didn’t
want anything that had the number 13 on
it in the house, so they’re hard to find.
They’d throw those skillets out,” he says.
“Some of the number 13 skillets will
bring you $2,000.”

Robinson says there is also a replica
market, newer skillets being sold as
classics. “They’re trying to pass them off
as the real thing, but the lettering on the
back doesn’t look as good, and the cast-
ing is not as good,” he says.

The surface of an older, classic skillet
will appear smooth compared to newer
skillets, which have a course surface, and
that’s a key to gauging a skillet’s age,
Robinson says.

Also, anyone considering entering the
world of collecting cast iron should start
slowly, making sure they understand how
to spot a deal, versus a skillet that might
have a value-reducing crack.

But, cast iron is not just for collec-
tors because the cookware simply does a
great job in the kitchen, says Robinson,
who often makes skillet gravy for his
Mountain co-workers at holiday gather-
ings. “Rather than go out and buy a new
Teflon skillet, I’d much rather buy a used
cast iron one for $15 or $18,” he says. @
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Seasoning:
g.
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Cast iron cookware can last for
generations, which contributes to
its popularity. “Unless it’s just rusty
and pitted so bad that it is not worth
fooling with, an average home
cook can usually bring one home
and have a good skillet,” says Gary
Robinson.

A Mountain Telephone installer,
he also collects cast iron cookware,
and there’s a secret to getting the
most out of the kitchen classics —
seasoning, the process that keeps
food from sticking to the metal
surface.

Even a rusty, gunky skillet can be
saved. “Start with putting it upside
down in a self-cleaning oven, and
then clean the oven, Robinson says.
“Once that's done and it’s cooled off,
wash the skillet good.”

Then, the seasoning begins. Put
the lightest possible coat of oil —
Robinson uses Crisco — on the
skillet. Then, it goes back into the
oven upside down, which keeps
excess oil from pooling.

Robinson likes this formula for
the oven settings — 200 degrees for
two hours, 300 degrees for one hour,
and finally 400 degrees for one hour.

“That will bake the seasoning
back into it,” says, Robinson, who
believes a properly seasoned skillet
eliminates concerns about cleaning
cast iron.“Once it's seasoned, you

will be able to wash it with soap and
water; it won't hurt it”
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"~ SOUTHERN KITCHENS 3
HOT DOG
HAVEN

ny given weekend, day or night,
folks crowd the town square in
Abbeville, South Carolina, all

coming for one thing: their love of a clas-
sic food America can call its very own —
hot dogs. And no one serves them up any
better than The Rough House.

The downtown eatery has been making
hot dogs the same way for 84 years, says
owner Darrow Kay. “Except for the kind
of mustard we use,” he says. “We now use
French’s.”

The Rough House keeps things simple.
In a day when hot dog stands display
outrageous toppings, such as avocados,
cucumbers, tomatoes — even pineapple
and teriyaki sauce — The Rough House
takes a simpler approach that turns back
the clock on tubular cuisine.

“Mustard, onions and chili are the only
toppings we offer,” Kay says.

There’s Texas Pete on the table if you
want to drizzle on some hot sauce to add
a little bark to your dog. But if you want
ketchup, you’ll have to add it yourself.
Consider it a cardinal sin at The Rough
House. “Our hot dogs taste too good to
ruin them with ketchup,” Kay says.

And it’s not just the menu — hot dogs,
ice cream and MoonPies, plus RC Cola,
Cheerwine and Coca-Cola served in glass
bottles — that takes a step back in time,
adding a touch of nostalgia. So does the
décor that sports old signs and photos
from yesteryear.

“We have pictures on the walls of the
old, local baseball teams from Abbeville
and Calhoun Falls,” Kay says.

And don’t be surprised to find three gen-
erations of local families in one picture, all
smiling back at you.

“One particular Saturday, there was a
grandfather who was in one of the old
baseball pictures,” Kay says. “He brought
his son and grandson to see the old photos
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and to eat hot dogs and enjoy the atmo-
sphere like he did as a young man. It most
certainly put a smile on my face to keep
the tradition alive.”

It’s all about life in a small town on a
summer day, folks coming to The Rough
House to experience one of life’s most-
treasured, but simplest, culinary pleasures
— a hot dog. Working guys in boots caked
with mud and men in suits and ties sitting
side-by-side. Grandparents with their
grandkids, treating them to what may be
their very first Rough House dog.

“It’s awesome to serve the children here
in Abbeville,” Kay says. “The majority of
the parents and grandparents make sure
the children use good manners by saying
‘yes sir’ or ‘yes ma’am’ and ‘thank you.’
Thank goodness that manners are still
important and alive in the South.”

While there’s nothing better than a hot
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Darrow Kay says things
are built on tradition
at The Rough House
— from the hot dog
toppings, sides and
drinks to the old photos
on the wall.

dog on a warm summer day, the sides that
come with it are equally important. Here
are several that Kay has found to be the
best — and they’ll come as no surprise:
baked beans, potato salad and coleslaw. (2

IF YOU GO...

Where: The Rough House

Address: 116 Court Square,

Abbeville, S.C.

Hours: 11 a.m. - 4 p.m. Monday, 11 a.m.
-9 p.m.Tuesday-Thursday, 11 a.m. -

10 p.m. Friday-Saturday.

Food Editor Anne P. Braly
is a native of Chattanooga,
Tennessee. Prior to
pursuing a freelance
career, she spent 21

years as food editor and
feature writer at a regional
newspaper.
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MAGIC BAKED BEANS

"Il go ahead and warn you; these beans are
delicious,” Darrow Kay says.
8 slices of thick bacon
1 onion, diced
1 green pepper, diced
3 cans pork and beans (your
favorite brand)
3/4 cup barbecue sauce
1/2  cup brown sugar
1/4  cup distilled white or apple
cider vinegar
2 tablespoons Dijon mustard

Cut bacon slices in half, then fry them
on medium-low heat. You don't want

to brown or crisp the bacon at all; the
point is only to render the fat and get
the bacon pieces ready to bake and
turn brown in the oven. Remove bacon
pieces once the fat is rendered; do not
clean the skillet or pour off grease.

Add onion and green pepper to the skil-
let and saute until tender. Pour in beans
and stir together.

Combine barbecue sauce, brown sugar,
vinegar and mustard; stir into beans
and simmer for a few minutes. Transfer
mixture to a casserole dish and put half-
cooked bacon slices on top. Since the fat
has already been rendered from these,
they're going to cook up really nicely in
the oven ... and there won't be that big
layer of grease standing on top of the
beans. Bake slowly in a 325 F oven for 2
hours or until the beans have thickened
with no soupiness at all.

CREAMY COLESLAW

1 pound package coleslaw mix
1/2  cup granulated sugar
1/4  cup kosher salt

For the dressing:

2/3 cup mayonnaise
tablespoons granulated sugar
tablespoons cider vinegar
teaspoon celery salt
teaspoon kosher salt
teaspoon freshly ground black
pepper
1/4  cup fresh parsley leaves, chopped
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Pour the coleslaw mix into a strainer
and place in the sink. Sprinkle with 1/2
cup sugar and 1/4 cup kosher salt and
lightly toss. Let sit for 5 minutes to draw
out moisture from the cabbage; rinse
well with cold water. Spin the coleslaw
mix in a salad spinner and place in a
large bowl.

For the dressing: In a medium bowl mix
the mayonnaise, sugar, cider vinegar,
celery salt, kosher salt, freshly ground
black pepper and chopped parsley.
Whisk well and pour 2/3 of the dressing
over the cabbage mixture, and toss to
combine. Add more of the dressing

as desired and season with more salt,
pepper or parsley to taste. Refrigerate
for 30 minutes or overnight before
serving.

GRILLED BLUE CHEESE-AND-BACON
POTATO SALAD
3 pounds baby red potatoes, cut
in half
2 tablespoons olive oil
1 teaspoon salt
1 teaspoon freshly ground pepper
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1 cup mayonnaise
1/4  cup chopped fresh parsley
1/4  cup white balsamic vinegar

2 teaspoons sugar
teaspoons Dijon mustard
ounces crumbled blue cheese
bacon slices, cooked crisp and
crumbled

N AN

Preheat grill to 350-400 F (medium-high)
heat. Place potatoes in a single layer in
center of a large piece of heavy-duty
aluminum foil. Drizzle with olive oil;
sprinkle with salt and pepper. Bring up
foil sides over potatoes; double fold top
and side edges to seal, making 1 large
packet. Grill potatoes, in foil packet,
covered with grill lid, 15 minutes on each
side. Remove packet from grill. Carefully
open packet, using tongs, and let
potatoes cool 5 minutes. Or, if you do not
have a grill, potatoes can be roasted in a
400 F oven with olive oil until browned
and tender. Whisk together mayonnaise,
parsley, vinegar, sugar and mustard in a
large bowl; add potatoes, tossing gently
to coat. Stir in blue cheese and bacon.
Serve.©

-

‘Quilled Blue Cheese-and -
Bacon Potate Jalad
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