
Enjoy West Virginia’s Best 
This Fall and Holiday Season 
~ Dance, Art,Trains and Music Highlight Favorite Fall Events ~

The autumn season kicks off with a
cornucopia of offerings for everyone.
Upcoming events you won’t want to miss

range from Tamarack’s Fall Art in the Mountains
Festival October 9 and 10 to a month-long
celebration of dance during October’s “Dance
Month.” From folk to traditional dance to ballet,
you will enjoy a full range of performances
throughout this celebration.Train enthusiasts
should conduct their engines to Tamarack
November 6 and 7 for TrainFest 99.This year’s
festival features special events, performances and
demonstrations revolving around the history and
lore of trains.

Join in the weekly excitement at Tamarack for our
newest programming addition — Sunday at Two.
You can spend every Sunday afternoon at
Tamarack with the award-winning cuisine of our
“A Taste of West Virginia” Food Court, managed by
The Greenbrier, followed by a free performance in
the theater at 2 p.m. Art lovers can attend a free
coffee and desert reception at 2 p.m. on
November 21 for our latest gallery exhibit Paper.
If you can’t make the reception you can still view
this show through the end of the year.

Where can a visitor experience first-hand the
workings of a stained glass artist, a caricaturist,
furniture maker, jeweler, hot glass artist, quiltmaker,
mandolin maker, candymaker, confectioner, knitter
and spinner, creator of scents for home and body,
woodturner and soapmaker all in one location?
Tamarack’s Fall Art in the Mountains Festival is the
place, and Columbus Day Weekend, October 9
and 10, is the time.

Participants will show and sell their craft as they
line the outdoor pathways leading up to the
entrance of Tamarack.The festival atmosphere
continues inside with selected exhibitors, theater
performances, strolling musicians and special
harvest-style food features in the “A Taste of West
Virginia” Food Court.

Enjoy both the beauty of the mountains in their
radiantly changing colors and West Virginia
culture by spending time at these special events
and festivals.

A Calendar of Events listing interesting activities and
programs is available; simply call 1-88-TAMARACK
to have your name placed on our mailing list.

Welcome to the inaugural issue 
of Tamarack Times newsletter
published by The Greenbrier.
This newsletter will serve as an
informative and entertaining
glimpse into West Virginia’s vibrant
art and craft industry.

It is my pleasure to introduce you
to 59,000 square feet of culture,
art and cuisine—truly the art and
soul of the mountains.

As a native West Virginian, I am
proud to be represented by this
unique facility. More than 1.6
million visitors from all over the
world have experienced West
Virginia through Tamarack. Over
22,000 products of approximately
2,000 artists range from single
marbles to museum-quality
sculptures, furniture and baskets.
No other state or country
showcases its artists or honors its
people with such a grand
monument. Named for the
Tamarack tree, which is known for
strength and versatility, our facility
reflects the diverse cultural
elements that combine to define
West Virginia’s people.

With year-round festivals,
performances, exhibits,
demonstrations and regional
cuisine,Tamarack showcases 
“The Best of West Virginia.” 

This newsletter will carry that
theme, offering recipes from the
“A Taste of West Virginia” Food
Court, artisan profiles, decorating
tips, upcoming events and more.
Questions, comments and
suggestions are welcomed and
encouraged.

Most Sincerely,

Robert Lilly
General Manager
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jjFried Green
Tomato Sandwich
1 Firm Green Tomato - Sliced 1/4” thick
1/4 Cup of Flour
1/4 Cup of Corn Meal
Salt and Pepper to Taste
1 Tablespoon of Vegetable Oil
Swiss Cheese - As many slices as you prefer
3 to 4 Strips of Bacon - Cooked to your preference
Real McCoy Mustard Sauce by Appalachian Mountain Specialty Foods
Mayonnaise, Kaiser Roll

Mix flour, corn meal, salt and pepper together in a bowl. Dredge tomato slices in flour until evenly coated. Place slices in a
hot skillet with vegetable oil and brown both sides.When tomatoes are browned, slightly overlap them in the pan
forming a circle, then top with Swiss cheese and bacon.When cheese begins to melt, remove from pan and place on
Kaiser roll. Dress sandwich with Real McCoy Mustard Sauce and mayonnaise. Enjoy.

*Serve with BBQ or spicy potato chips and a glass of iced tea or white wine.

hChef-Stuff
Chef Rob Underwood began his career at The Greenbrier
in 1992 and became Executive Chef at Tamarack’s “A Taste
of West Virginia” Food Court in 1997. Originally from
Traverse City, Michigan, the 28-year old studied at the
Culinary Institute of America and was one of its first
students to complete the newly-founded four-year
Bachelor of Professional Studies in Culinary Arts program.

After working throughout the United States, including
New York, Michigan and Los Angeles’ prestigious More
Than A Mouthful Catering Company, Rob welcomed the
opportunity to work with The Greenbrier and offer his
wife and daughters a more pristine life.

While many chefs have a particular specialty, Chef Rob
likes all aspects of the kitchen.Tamarack’s menu of daily
gourmet specials, complimented by regional dishes, allows
Rob the creative freedom to showcase his talent as well as
the Appalachian cuisine indicative of West Virginia.

DECORATINGTIPS
Unique, heirloom-quality holiday treasures abound
throughout Tamarack:The Best of West Virginia. Many
memorable holiday celebrations begin by adding those special
decorative touches that complete a family’s personal style.
From handcrafted tree trimmings to aromatic candles in a
rainbow of glittering colors to magnificent magnolia wreaths,
Tamarack promises discerning decorators a grand collection
from which to choose.

Candles in a variety of aromatic fragrances are available at
Tamarack year-round. Cranberry spice cake, fresh balsam fir
and grapefruit are just a sampling of the wonderful aromas
that remind us of holidays past and inspire us for those in the
future. For a festive touch, try a mountain of votive candles
on a fireplace mantle with fresh pine as a carpet. And, for
those fireplaces not used for burning a Yule log, place large
columns at different levels in white birch logs to give the
effect of a dazzling hearth.

Experience and enjoy the sights, sounds, tastes
and spirit of the holidays - West Virginia-style!
This holiday season, children young and old
will savor the consummate West Virginia
experience in a shopping environment
second to none. Filled to the brim with the
finest West Virginia-made creations, you will
find treasured gifts for everyone on your
holiday shopping list in every price range.

During the holidays you will find Tamarack in
“Shades of Purple.” Visitors are greeted at
the main entryway with a showcase tree
bursting with a plethora of limited edition,

handmade purple ornaments. Experience the
magic of Christmas with the one and only
Kris Kringle — Tamarack’s exclusive Old
World Santa dressed in an exquisite custom-
made velvet costume.

Glimpses of times past and present are
captured the first three weekends of
December at Tamarack’s Holiday Art in the
Mountains Festivals. Here, selected artists,
craftspeople and food producers will set-up
mini shops and demonstrations to show off
their wares, interpret their skills and artistry,
tell their interesting stories and sell their

special products — many created exclusively
for the holidays.

In one location,Tamarack offers visitors the
opportunity to select special gifts from more
than 30,000 West Virginia-made items.This
collection of unrivaled beauty and charm
includes practical gifts for every taste, style
and pocketbook. Make holiday memories as
you spend time with one of West Virginia’s
most treasured natural resources — its
artists, craftspeople, musicians and food
producers in a holiday environment that truly
reflects The Best of West Virginia.

The Hills are Alive with the Sights and Sounds of Holiday Events 



On Line Catalog
For more information on Tamarack,

upcoming events, or to shop 
West Virginia-made crafts and products,

visit us on the web at
www.tamarackwv.com.

Shopping opportunities include pottery,
glass, wood, one-of-a-kinds, and more!

Producer Profile
Tamarack’s “A Taste of West Virginia” kitchen uses Jarroll’s sausage in
many of its dishes.The Jarroll family opened its restaurant, the Country
Road Inn, almost 30 years ago. Located near Summersville in Nicholas
County, the Civil War era farmhouse features authentic homemade
Italian dishes handed down over several generations.

Father Ed and brothers Dave and George Jarroll began making sausage
in 1980.Tamarack serves Jarroll’s mild sage sausage on its breakfast
menu and their Italian sausage for sandwiches, pizzas, and as entrees.
Always popular items in the menu, Jarroll’s sausages typify the high
standard local producers achieve through fresh, quality ingredients and
home-spun pride.

www.tamarackwv.com

A Note from
Tamarack’s Kitchen
Welcome to Tamarack’s kitchen, where you will find down
home cuisine served with extra helpins’ of southern charm
and hospitality.

Since this is our premier newsletter, I would like to elaborate
on the mission of our “A Taste of West Virginia” Food Court
and how we are able to achieve our goals with the assistance
of The Greenbrier in White Sulphur Springs,West Virginia.

Our primary goal is to serve the highest-quality food, using
the freshest ingredients available from an array of suppliers,
including local growers and producers.

For example,Tamarack’s signature Fried Green Tomatoes are
supplied by Gritt’s Green House in Putnam County. Other
West Virginia-produced products are Jarroll’s Mild Sage and
Italian sausages, Langston’s BBQ Sauce,Thistledew Farm’s
honeys and mustards, Appalachian Mountain Specialty Foods
for dressings and sauces, Yoder’s Country Kettle preserves,
Blue Smoke Salsa, Mr. Bee Potato Chips, and many other
products.

These products not only create our
regional cuisine, but also foster
Tamarack’s mission of supporting
local cottage industries. Many of
these growers and producers work
closely with Tamarack to ensure
product quality and to offer serving
suggestions.This relationship allows
us to serve high-quality food at
moderate prices.

Tamarack’s policy is to parallel the level of guest satisfaction
experienced at The Greenbrier through the quality and
consistency of our product and the level of service guests
receive.These quality standards have resulted in tremendous
growth since Tamarack’s opening.

Since May 1996, approximately 725,000 customers have
enjoyed the “A Taste of West Virginia” Food Court and
banquet services, such as Tamarack’s Dinner Theater Series.
We have also formed a relationship with Beckley’s new
Mountaineer Conference Center, which allows exclusive
catering opportunities for larger groups. As we grow, we will
continue to provide the “Best of West Virginia” through our
commitment to quality food and personal service.

Please feel free to share your questions, comments and
suggestions for articles in upcoming newsletters.You may write
to me at Tamarack’s “A Taste of West Virginia,” One Tamarack
Park, Beckley,WV 25801. I look forward to hearing from you.

Cordially,

Rob Underwood
Executive Chef

“High-quality
food, using
the freshest
ingredients”



Artisan Profile:

Robert L. Hamon
Hamon Glass Studio

Robert L. (Bob) Hamon has been producing award-winning
art glass pieces since 1946. The eldest son of an established
glassblowing family, Hamon began developing his art in 1935

at the age of 10 in his father’s factory. Working in several glass
factories through apprenticeships with master glassblowers, Bob
continued to hone his skills through the years.

More than 20 years ago, Bob established the Hamon Glass Studio in
Scott Depot. Continuing the tradition of apprenticeships, Bob has
employed many apprentices who have gone on to establish their
own studios. These apprentices include Tamarack juried artists,

Marilyn Kimble Holt, of Elkview; John Desmeules, of Eleanor; and, in
keeping with family tradition, Bob’s nephew Boyd Miller, of Hurricane.

Today, Bob seeks not to duplicate old designs but to establish new,
romantic traditions. The result is a generation of stunning, museum
quality pieces fusing color with brilliance and artistic style. Each
signed masterpiece is the culmination of 60 years of dedication to
glass, an abundance of artistry and skill, and an unwavering
commitment to high standards of excellence.

Now at age 75, Bob, along with his brother Don, continues to work
in his studio seven days a week.

These sparkling and colorful one-of-a-kind masterpieces by Hamon Glass Studio represent a small
sampling of the exquisite collection offered at Tamarack. One of the state’s largest glass collections,
Tamarack’s Glass Department is comprised of more than 3,000 pieces.

Open Daily January to March 8 a.m. to 7 p.m.
April to December 8 a.m. to 8 p.m.

Special Services and Motorcoach Program
Free Parking and No Admission Charge

Handicapped Accessible

Easy to Find
Exit 45, I-77 WV Turnpike Beckley,West Virginia

Tamarack is only one hour by car southesast
from Charleston,West Virginia and northwest
from The Greenbrier. It is also a one day drive
from most major cities on the east coast.

For more information call 
1-88-TAMARACK or visit www.tamarackwv.com

One Tamarack Park, Beckley,WV USA 25801 



Caramelized Citrus Cured
Atlantic Salmon

Once you savor this entrée during Tamarack’s upcoming 
Dinner Theater series it will become one of your all time
favorites. Serves 4

h Chef-Stuff
Tamarack’s “A Taste of West Virginia” Food Court:
It’s More Than Meets the Eye

When entering the food court area at Tamarack one
immediately notices the Deli, Grill, Bakery and our daily
Chef ’s specials. But, there are many other tastes we have
to offer, as well.

In the planning process is a “Grab & Go” program. This
will provide guests with busy schedules the opportunity to
purchase pre-made sandwiches or complete meals that
can be reheated quickly. Guests will discover that these
menu selections are made in the same fashion as all
Tamarack food offerings — high quality selections, freshly-
prepared with only the freshest ingredients.

Adjacent to the food court visitors will find The
Greenbrier Shoppe. Offerings range from gourmet
coffees to cookies and handmade Greenbrier chocolates.
Stop by day or night and enjoy a fresh latte, espresso,
cappuccino or 100% Colombian Greenbrier coffee.

Moving on to Tamarack’s Gourmet Food area, guests will
find themselves surrounded by a wide array of flavorful
food selections. Tamarack offers a wide variety of West
Virginia grown and produced items many of which are
used in the food court operation. Try one of the salsas,
grilling sauces, preserves or 100% pure maple syrup. Pre-
made gift baskets are a perfect addition for any occasion.
Put Tamarack on your “to do list” to select your personal
favorites. Can’t make it to Tamarack?  To place an order
simply call 1-88-TAMARACK (1-888-262-7225), visit our
web site at www.tamarackwv.com or e-mail us at
service@tamarackwv.com.

DECORATINGTIPS
Decorating Trends for the New Millennium

Just as craftsmen reacted to the Industrial Revolution with
the arts and crafts movement at the turn of the last century,
finely crafted home décor accessories are enjoying immense
popularity in today’s well-appointed homes.Tamarack visitors
will find decorative accents in all styles and media to accent
their living spaces.

* The approaching new Millennium brings with it an
acceptance of blurring time periods as well as styles of
home furnishings into more eclectic styles — traditional
and contemporary, or formal and casual.

* Metal architectural elements, furnishings and decorative
accessories continue to grow in popularity because of their
durability and appeal to both men and women of all ages

* People continue to place more and more emphasis on the
home as a place of refuge. And, this trend is expected to
continue into the next century. People long for a “homey”
feel along with the latest technology. Plush chenille, fluffy
pillows and scents of aromatherapy can all be used to
create a special ambiance in your home that positively
affects mental and spiritual health.

Visit Tamarack:The Best of West Virginia to view examples of
these and many other decorating suggestions.

S
g

Ingredients:
4 boneless salmon fillets (6-8 oz.)
1/4 cup salt (kosher or sea salt)
1/2 cup sugar
1 tablespoon white pepper
3 tablespoons zest from orange
Juice from zested orange
3 tablespoons vegetable oil

Equipment List:
Plate
Small Bowl
Heavy Bottom Sauté Pan 
(non-stick pan will work well)
Spatula
Zester or Cheese Grater

1. Lay salmon fillets on plate (skin side down).
2. In small bowl mix sugar, salt and pepper.
3. Zest orange (use only the very outside of orange, not the

white pith), with zester or gently remove zest of orange with
cheese grater.

4. Evenly spread grated zest over top of salmon fillets.
5. Next generously sprinkle top of salmon with salt and sugar

mixture; gently squeeze oranges so the juice slightly moistens
salt and sugar mixture. Let stand for 30 minutes.

6. After 30 minutes gently brush excess salt, sugar and zest off
salmon fillets. Do not rinse.

7. Heat vegetable oil in sauté pan until tiny ripples form in
bottom of pan.

8. Place salmon in pan skin side up. Let salmon cook for 3 to 4
minutes on each side or until evenly carmelized on both sides.
Remove from pan and serve immediately.

Serving suggestions: Steamed Rice and Fresh Seasonal Vegetables



Tamarack’s Mighty Carvers
Nestled among Tamarack’s collection of 30,000 juried West Virginia arts,
crafts, and food products one will discover a selection of hand carved
wood pieces that rivals those found anywhere.The creators of these
pieces are a highly celebrated group of woodworkers found amongst
more than 1,800 juried craftsmen, artists and producers.

As a group their work ranges from intricately detailed wildlife to fantasy
interpretations, from humorous caricatures of fellow West Virginians to
massive chain saw creations, from gnomes and sprites on walking sticks
to perfectly shaped bowls. As both a group and as individuals they are
celebrated among their peers and have received numerous awards and
recognition at regional festivals and national woodcarving competitions.
In addition, many of their creations have been featured in the most
prestigious of museums, shops and galleries.This work is treasured by
both novice and serious collectors for its unique and meticulous
attention to every detail.

Many of these carvers are self-taught in their craft having learned to
whittle and carve from childhood. Some even use techniques that have
been passed from one family generation to the next. One Tamarack
carver said, “When I was a child, mom would always reprimand me for
losing her kitchen knives.”

For others, their craft originally developed as a retirement hobby —
several Tamarack carvers are in their seventies and eighties. One senior
carver remarked, “One day while sitting on the porch, I picked up a knife
and just started cutting on a piece of wood. I quickly learned that a
mistake while carving one thing just allows you to create something else
with a few passes of the knife.”

A trip into the woods often results in spotting a piece of wood lying on
the ground that only the keenest eye would envision becoming a striking
work of art.The variety and sheer abundance of wood in West Virginia is
one reason so many Tamarack artists enjoy working in this medium.

Stop by Tamarack to see first hand the large and handsome collection of
carved art created by the freethinking and vivid imaginations of West
Virginians.

A Note from
Tamarack’s Kitchen
A side of Tamarack unknown to many visitors is our
banquet and conference services program. In three
locations at Tamarack you can experience the sights, sounds
and tastes of West Virginia as you celebrate, meet or greet.

The David L. Dickirson Fine Art
Gallery can accommodate up to 95
people for a sit down event.The
Caperton Center Conference
Room can comfortably seat 45
people for a similar event. A wide
variety of pre-set menu selections
are available and our
knowledgeable staff can custom-
design a menu for your special
occasion. For information on these
services call 1-888-262-7225 and

ask for Wilma Noel. If your need for space exceeds
Tamarack’s capabilities, but you still want Tamarack’s quality
food service, call the Mountaineer Conference Center at
the Country Inns & Suites at (304) 252-5100.Tamarack has
partnered with the conference center to provide all of their
catering needs.Through this partnership we can
accommodate larger groups in a pleasant environment and
continue to provide great food.

Please feel free to contact us with questions, comments and
suggestions for Tamarack’s food service operations. Please
write me at: One Tamarack Park, Beckley,WV 25801. I look
forward to hearing from you.

Cordially,

Rob Underwood
Executive Chef

Looking for
somewhere
special to
celebrate an
occasion or
hold a business
meeting? 
Call Tamarack!

ENTERTAINMENTNOTES
Set Your Holiday Spirit Free with a 
Visit to Tamarack This Season
* Holidays at Tamarack are filled with fun

and exciting activities. Saint Nicholas visits
from noon - 4 p.m. every Friday, Saturday
and Sunday in December plus December
20 - 24. Dressed in a custom-made,
traditional old-world costume,Tamarack’s
Saint Nicholas will remind you of holidays
past and excite you for the one just ahead.

* Shoppers are certain to enjoy free noonday concerts by
some of West Virginia’s finest elementary and high school
choirs. Musical presentations range from Madrigal groups in
Renaissance Era costumes to more contemporary
presentations with “Rudolph” and “Frosty.”

* December 3 - 5 Tamarack joins with other Beckley
attractions for the “Appalachian Coaltown Christmas
Celebration.” Special activities are planned at Tamarack and
Beckley locations throughout the weekend.

Woodworker A.J. Borkowski’s carving Eastern Bluebirds depicts an
adult eastern bluebird with three young birds in astonishing detail.

FPO



Artisan Profile:

DOUBLE • SPACE
Creates the Perfect
Arrangement

“We think of our jewelry as miniature artworks, wherein we
combine color and texture to create timeless beautiful pieces which
will provide enduring joy to the wearers”, say Cat Glazer and Keith
Lambertson of DOUBLE • SPACE.

A husband and wife jewelry-making team, Cat Glazer and Keith
Lambertson, of Lewisburg, have worked together since 1985. Cat and
Keith are painters with extensive professional backgrounds in design
and have more than 20-years of experience creating fine jewelry
individually.Their comprehensive studies with highly acclaimed master
jewelers in the art of 22 karat gold granulation, cloisonné, and other
enameling techniques are manifested in their museum-quality jewelry
pieces. DOUBLE • SPACE enamels have been featured in numerous
juried exhibitions. In 1998, DOUBLE • SPACE received the
prestigious Niche Award in the Gold Jewelry Category, presented
annually by The Rosen Agency, organizer of the largest craft trade
shows in the country.

Each piece the couple creates is a true collaboration of design and
technical skill. Using an array of techniques, including fabrication, bezel
setting, and gold granulation, precious metals are combined with Cat
and Keith’s original cloisonné enamels, precious and semi-precious
gemstones, fossils and a variety of beautiful natural materials.

In addition to showcasing a collection of their one-of-a-kind cloisonné
pieces Tamarack offers a selection of the couple’s handcrafted
stacking rings. Stacking rings are sets of matching sterling silver or 14-
karat gold rings made with a variety of select quality semi-precious
gemstones.Timeless, classic, versatile and fun stacking rings offer
hundreds of possible combinations appealing to all ages. DOUBLE •
SPACE’s custom-made Family and Mother’s Rings feature birthstones
for each member of the family, grandchildren, sweethearts or stones
to commemorate special dates such as an anniversary.

18-karat gold and sterling silver
Stacking Ring Sets with semi-
precious gemstones can also
be made to order as Mother’s
Rings in sterling silver, 14-karat
or 18-karat gold. Handmade
by Lambertson/Glazer,
DOUBLE • SPACE.

Open Daily January to March 8 a.m. to 7 p.m.
April to December 8 a.m. to 8 p.m.

Special Services and Motorcoach Program
Free Parking and No Admission Charge

Handicapped Accessible

Easy to Find
Exit 45, I-77 WV Turnpike Beckley,West Virginia

Tamarack is only one hour by car southesast
from Charleston,West Virginia and northwest
from The Greenbrier. It is also a one day drive
from most major cities on the east coast.

For more information call 
1-88-TAMARACK or visit www.tamarackwv.com

One Tamarack Park, Beckley,WV USA 25801 

FPO


