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‘The Turning of the Key’

UP Stage Theatre Presents
‘The Clockmaker’s Daughter’
BY LAURA DOUGLASS

Features Editor

A modern fairy tale of love, 
loss and the often challenging 
realm of family dynamics, “The

Clockmaker’s Daughter” will make its
North Carolina debut this month. Set 
in the fictional town of Spindlewood, in 
19th century Ireland, the Union Pines 
High School spring musical will be 
performed Friday and Saturday, April
24-25, at 7 p.m., and Sunday, April 26,
at 3 p.m. Tickets are $15 and can be
purchased at the door.

“I love deep dives on musicals and I’m 
always looking for new or lesser known 
things,” says director Chase Coston, 

Union Pines’ theater instructor. “One of
my goals this year was to introduce the 
kids to a show they may not be familiar 
with. That is, something brand new so 
they would get the experience of being 
the premier of a show.”

The story begins in the present 
day before embarking on a narrated 
journey about a clockmaker who has 
lost both his wife and daughter. In his
grief he builds a statue of his daughter, 
which comes to life when he winds it up.  
Intrigued by the world outside her win-
dow, “Constance” disobeys her father
and mingles with neighbors, eventually 
meeting Will Riley, the son of the local 
seamstress.

Union Pines senior Gabe Mabe has 
the lead role of Will, who he explains is
bored with his day-to-day life.

“Every day is the same thing. He 
wants to go to the city but his mother 
won’t let him,” Mabe says. “He meets
the clockmaker’s daughter and falls
desperately in love with her.”

His favorite scene is when he sings 
“If You Could See My Heart,” when he
expresses his feelings to Constance. 
The choreography is stunning, he adds. 
“There is a turntable with a bridge and 
everything is spinning around us as we 
sing. It is beautiful.”

CHEYENNE WILLIAMS AND CADENCE LOOMIS / Special to The Pilot

The cast of “The Clockmaker’s Daughter” rehearses ahead of their upcoming performances, April 24-26, at Union Pines High School.

A Fresh Take  
On Strawberries 

For Spring
BY BARBARA CURRY

Food Writer

Strawberry season around here 
doesn’t last long, just a few
short weeks in April and May, 

with some stragglers in June. So 
as soon as those bright red berries 
start showing up at the farmers 
market and fruit stands, I’m right 
there bringing way too many home. 
They’re so sweet and actually taste 
like strawberries, I just can’t resist.

Then, a few days later, reality sets
in. You open the fridge, and those
beautiful berries have gotten fuzzy. 
How does that happen in just a day 
or two? You wait all year for them,
then they go bad before you can 
even decide what to make.

There’s a simple fix that gives you
some breathing room, and it’s prob-
ably already in your pantry. A quick
vinegar wash knocks out the invis-
ible mold spores that make straw-
berries spoil so fast. Just soak them 
briefly in a mix of water and white 
vinegar, rinse, dry them completely, 
then refrigerate them. That’s it. If
the berries are just picked, this will 
keep them fresh for two weeks or 
longer.

When I first heard about it, I was 
skeptical. I did a side-by-side test 
with two containers of berries and 
I was amazed at how fresh the vin-
egar wash berries were after two 
weeks. So as soon as you get home 
with your berries, whether from the 
grocery store or a fruit stand, give 
this a try.

When strawberries are only at 
their peak for a few short weeks, 
being able to keep them fresh a 
little longer means you can actually 
enjoy the season and try out more 
strawberry recipes.

Mistakes to Avoid
Once you rinse the berries they 

must dry completely.  Any leftover
moisture will make them mushy. 
Also, keep the stems on until you’re 
ready to use them. And store them 
in a container with a loose lid to 
allow some airflow. A paper tow-
el-lined container with a loose lid 
works best. 

With a fridge full of strawberries
that aren’t on the brink of going
bad, you’ve got options. How about 
tiramisu … without the coffee? I’m 
one of those strange people who 
hate coffee, but tiramisu always 
looks so fabulous. So instead of 
coffee, you use orange juice and 
orange liqueur (such as Cointreau) 
along with berries, and create this 
lighter version that’s perfect for
spring. 

A No Bake Tiramisu 
A springtime treat with no oven 

needed, this tiramisu features deli-
cious ladyfingers and creamy lay-
ers, but instead of espresso, they’re 
dipped in a lightly sweetened straw-
berry and orange mixture.

The strawberries do the heavy 
lifting. Sliced berries are tossed 
with a little sugar and orange li-
queur (or juice), which pulls out the 
juices. 

Mascarpone cream keeps it rich 
without being heavy. Combining
mascarpone, whipped cream and 
vanilla gives you a creamy rich 
texture without having to make 
pudding.

BARBARA CURRY / Easy Southern Desserts

Strawberry tiramisu skips the coffee and 
leans into fresh berries, creamy mascar-
pone and jam-soaked ladyfingers for a 
no-bake dessert that’s light, not heavy. 

A Celebration Of 
Universal Love in Song

A Lighthearted Take 
On ‘The Odyssey’

BY LAURA DOUGLASS
Features Editor

Talk about a long commute: “The
Odyssey,” a Greek epic poem by
Homer, follows Odysseus’ 10-year
journey home to Ithaca after the 
Trojan War. During the arduous
trek he faces all manner of mon-
sters, from cyclops to sirens.

Encore Center will present an 
amusing take on the timeless 
tale in “The Odyssey: A Comedy, 
Mostly,” with performances
Friday and Saturday, April 24-25,
at 7 p.m., a Saturday matinee, April 
25, at 2 p.m.; with additional shows 
scheduled May 1-2.

“This is more accessible for 
anybody who knows a bunch about 

Greek mythology or nothing about 
Greek mythology,” says director
Conner Gersey. “It is the tradition-
al story with a lot of creativity and 
experimentation mixed in.”

The cast of 16 includes adults 
and youth, and features familiar 
characters, including Odysseus, 
Athena, Poseidon, Circe and 
Penelope. The play — which rou-
tinely breaks the fourth wall — was 
written with casual and modern 
language, and involves some dra-
matic moments.

Tickets run $21-29; purchase in
advance at www.encorecenter.net/. 
Encore Center is located at 160 W. 
New Hampshire Ave., in downtown
Southern Pines.

see UP STAGE, page B6

see STRAWBERRIES, page B6

GABBY BRONSON

The Cora (the Greek chorus), from left, portrayed by Summerlyn McCloskey,
Samantha Messer and Mary Orr

BY MONIKA BARGMANN BROWN
Special to The Pilot

Songs about love — and its companions joy, peace 
and unity — will fill BPAC’s Owens Auditorium at 
Sandhills Community College on Sunday, April 26, 
4 to 5:30 p.m. The Moore County Choral Society 
(MCCS) presents their 51st annual spring concert, 
titled “Perhaps Love.” General admission tickets 
are $25 and $10 for students; purchase in advance at  
moorecountychoralsociety.org.

For this second concert of a love-themed season, 
the distinguished 80-voice chorus, directed for 24 
years by Anne Dorsey, with Stephen Gourley as 
collaborative pianist since 2019, will be joined by a 
chamber orchestra and a jazz combo. Dorsey’s con-
cert program of thrilling choral selections celebrates 
human love in its rich variety as expressed in songs 
from the past 60 years of American repertoire. The 
audience will enjoy mostly familiar songs arranged 
in a variety of traditional and contemporary choral 
genres, from classical to folk and country, gospel to 
swing, shifting constantly and at times combined in a 
single song.

The choral program of this concert, organized in 
thematic clusters of two or three songs, is unified by 
recurring motifs worth listening for: personal love 
as renewal after challenges, patriotic affirmation of 
liberty and freedom amid public traumas, love for 
the world and the Earth, and hope for humanity to 
find spiritual harmony, peace and unity.

The opening number, a tenor solo by Ethan Garner, 
is “Perhaps Love,” by John Denver, who in his 1981 
duet with Placido Domingo expressed complex feel-
ings of despair over his dying marriage and renewal 
through memories of love.

Other songs in the first part of the concert address 
themes like the gift of a transformative love that 
brings “What the World Needs Now”; the familial and 
divine loves that sustain us through personal loss; 
deep appreciation for unsung heroes and those who 
answer freedom’s call; and rousing appeals to build a 
better world in “Let the River Run” and “Put a Little 
Love in Your Heart.” 

During the intermission break, the MCCS will  
present three 2026 choral student scholarships.

see CONCERT, page B6
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It only takes about 30 
minutes to assemble, then 
the fridge does the rest. 

Let it chill overnight so 
everything sets up and the 
flavors seep into the lady-
fingers

Made for Sharing
It’s the kind of dessert

you can bring to any spring 
gathering. You can easily
make it kid friendly by us-
ing all orange juice instead 
of liqueur. It would be great
to serve for a Mother’s day
brunch or for a cookout. 

Strawberry season may be 
short, but it doesn’t have to
feel rushed. With a simple
trick to keep them fresh 
longer, you can actually
enjoy what you bring home, 
whether that’s snacking
straight from the fridge or 
layering them into some-
thing a little more special.

A Southern Pines resident, 
Barbara Curry is a recipe 
developer and food photog-
rapher. You can find her 
online  at easysoutherndes-
serts.com and butterand-
baggage.com.

www.thepilot.com/promotions

Share a photo of your best 
rainy-day Chick-Fil-A moment and 

you could win a $50 gift card!

PHOTO CONTEST

Purchase 
Tickets Online 

@ Vision4Moore.com
For more info call:

910-365-9890

Tickets:
$30 advance | $37 door

$15 students (13-17)
12 & under FREE

SATURDAY, APRIL 25TH
6:00 PM

Scan Here

THIS SATURDAY!

Benefitting

Mabe also played a roman-
tic role in “Of Widows and
Vegetables,” which earned
the Distinguished Play: 
Judge’s Choice award at
the North Carolina Theatre 
Conference (NCTC) High 
School Play Festival in 
Greensboro last fall. UP 
Stage presented their work 
at the Southeastern Theatre 
Conference’s annual conven-
tion in Chattanooga, Tenn.,
last month. Looking ahead, 
Mabe plans to participate 
in a theater gap program 
in Charlotte and then apply 
to college, with the goal of 
becoming a professional 
actor. 

Makayla Nixon, a ju-
nior at Union Pines, plays 
Constance. “In short terms, 
she is a clock and knows she 
is a clock — but also that she 
is different.” 

When Abraham, the clock-
maker, loses his biological
daughter, he decides to
create a replica of her as the 
woman she would have be-
come. However, Constance
has a desire to join the 
world, Nixon says. “She is a 
rebel of sorts and develops 
her own sense of personality 
that differs from her father, 
even though he is the only 
person she has known.”

As Constance evolves, 
Nixon similarly must 
change how she moves 
about the stage. “She is 
more robotic at first, but she 
becomes more human-like. 

“She goes out in the world 
and meets a best friend and 
falls in love. She also finds 
out that she is good at dress-
making.” 

But she also struggles 
with resentment toward her 
father and feeling discon-
nected. During the song 
“Clockwork,” Constance lets 
all her emotions out as her 
world collapses around her.

This production is Nixon’s
first lead role. She says her 
love of theater began in mid-
dle school, while attending 
STARS. “It wasn’t where 
I wanted to be at the time, 
but it was such a blessing 

in disguise. It pulled out my 
love for theater that I didn’t
even know I had.”

Union Pines senior Hailey 
Costner is the stage manag-
er for the upcoming show. 
Behind the scenes, she helps 
brainstorm sets and keeps 
everything organized and in 
motion.

“I love the idea of bringing 
entertainment and stories 
to life,” she says. “This pro-
duction has been interesting 
… We had to decide how to
bring a fairy tale to life in all 
of these artistic ways. It is 
crazy all we’ve been able to 
accomplish in a short period 
of time.”

Following graduation, 
Costner plans to serve an 
18-month mission for her 
church, then hopes to go on 
to study film and writing at 
college.

In addition to the on-stage 
crew, “The Clockmaker’s 
Daughter” features an 
enchanting score of music 
with a Celtic lilt. “The (or-
chestra) pit is very different 
and much smaller. There are
new instruments we haven’t
used before,” says Coston.

The full cast and crew 
are Alarah Privetter, 
Haley Al Owais, Kennedy 
Andrade, Kasey Balbuena, 
Ripley Bauernschmidt, Noa 
Biggio, Sidney Braeckel, 
Hailey Boatman, Caleb 
Butler, Chloe Cagle, Payton
Caldwell, Blame Carpenter, 
Hailey Costner, Lyla 
Costner, Petyton Dahle,
Lily Dandridge, Olivia 
Davis, Uriah Davis, Max 
Domina, Nolan Donahue, 
Promise Dockery, Faye
Eichel, Alice Fuller, Ava 
Gaenzle, Lily Greene, 
Kai Hart, Evan Heiges, 
Maggie Hess, Audrey 
Howington, Sarah Jones, 
Cadence Loomis, Hadley 
Luckie, Gage Mabe, Ellie 
Mangum, Shamyra McNeil, 
Wesley Noble, Lizzie Nixon,
Makayla Nixon, Reilly Orr, 
Lucas Pace, Hazel Perkins, 
Savannah Ransom, Jonah 
Risner, Caroline Saunders,
Ishana Shrestha, Jackie 
Schuck, Maddie Smith, 
Xavier Straub, Cooper 
Taylor, Riya Tuck, Annabelle
Turnquist, Lauren Venjohn, 
Cheyenne Williams and
Peyton Wilson.

UP Stage
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Keep Strawberries Fresh
Ingredients
Fresh strawberries
½ cup white vinegar
5 ½ cups water

Instructions
Fill a large bowl with water and add

1/2 cup of vinegar. Add strawberries
and let soak for 5 minutes.

Place strawberries in a colander 
and rinse with fresh water. Place on
a paper towel lined baking sheet until 
dry, about 20 minutes.

Line a resealable container with 
paper towels. Place strawberries in 
the container and refrigerate.

Strawberry Tiramisu
Layers of creamy mascarpone, 

jam-soaked ladyfingers and fresh 
strawberries come together in this 
no-bake dessert that’s made for
warm weather. The recipe makes 9
servings and will take 30 minutes to 
prep.

Strawberry Layer
1 lb strawberries, sliced
3 tablespoons powdered sugar
1 tablespoon orange liqueur 

Jam Layer
1 cup strawberry jam
¼ cup fresh squeezed orange juice

Cream Layer
8 ounces mascarpone cheese, room 

temperature

1 teaspoon orange zest
1 cup heavy whipping cream
½ cup powdered sugar
1 teaspoon vanilla
24 crisp lady fingers, 7 ounces

Instructions
Place sliced strawberries in a 

bowl and add powdered sugar and 
Cointreau. Gently mix and set aside. 

For jam layer, in a bowl big enough
to dip a ladyfinger, combine the jam
with orange zest and juice. Set aside

For cream layer, in a large bowl,
combine the mascarpone and orange 
zest. In a large mixing bowl, add the 
cream, powdered sugar and vanilla 
and beat on medium speed until 
stiff peaks form. Fold a third of the 
whipped cream into the mascar-
pone and once combined fold in the 
remaining whipped cream.

Assemble
Completely coat the ladyfingers 

with the jam mixture and arrange in 
the bottom of an 8 x 8 pan in a single 
layer. Add a little more jam to the
top, reserving half of the jam for the 
second layer. Next spread half of the
whipped cream layer on top and add 
a layer of sliced strawberries. Repeat 
with the ladyfingers and cream. 
Reserve the sliced strawberries until 
ready to serve. Cover with plastic 
wrap and refrigerate overnight or at 
least eight hours. Before serving, top 
with the remaining sliced strawber-
ries. 

The second part of the concert 
includes a set of three first-person 
songs that each offer friendship 
and reassurance for a loved one in 
need. The singer of “That’s What 
Friends Are For” promises “I’ll be 
on your side forever more.” Simon 
and Garfunkel’s singer consoles a 
friend who is weary and down and 
out with the line “Like a bridge over 
troubled water, I will lay me down.” 
A third song, whose singer encour-
ages a troubled friend to embrace 
their beautiful “True Colors,” was a 
musical medium for singer Cyndi 
Lauper to express her own compas-
sion for a friend dying of AIDS.

The closing cluster of four songs 
affirms the power of songs and 
singing to unite humanity in love 

and peace. Dorsey introduced the 
first, “I’d Like to Teach the World to 
Sing,” by saying, “I’ve been trying 
to do that my whole life!” Composed 
by British songwriters as a Coke ad, 
this swing tune retains universal ap-
peal with lyrics like “I’d like to see 
the world for once all standing hand 
in hand” for “peace throughout the 
land.” 

Patriotic and spiritual love 
inform the lively “I Hear America 
Singing,” where André Thomas 
interweaves Walt Whitman’s 
lines about the nation singing of 
its greatness and beauty with 
verses from the spiritual “Walk 
Together Children.” Next comes 
“Sing Gently,” by Eric Whitacre, 
a peaceful call for unity through 
song, which closes “sing gently as 
one.” As Dorsey reminded us, “This 
concert has a message!”

Finally, “I Will Sing” closes the 
concert with a rousing contempo-
rary gospel song that epitomizes 
concert themes.  “I’ll sing of the joy 

that fills my heart when freedom 
rings,” the lyrics declare, and then 
pray as an incantation “let it ring” 
through love, peace and hope.

The Moore County Choral Society 
gratefully acknowledges support 
from their 2025-2026 sponsors: The 
Foundation of First Health, Penick 
Village, First Bank, McNeill Oil 
& Propane, NC Self Storage, The 
Pilot and Sandhills Community 
College; and donors and support-
ers, including Brownson Memorial 
Presbyterian Church,  where the 
chorus rehearses each Tuesday 
from 7:30 to 9:30 p.m, and the Arts 
Council of Moore County, which 
hosted our festive 2026 Wine 
Tasting Gala. MCCS is grateful 
for  annual grants from The Arts 
Council of Moore County and the 
North Carolina Arts Council’s 
Grassroots Arts Program. Consider 
making your own contribution to 
our performances at moorecounty-
choralsociety.org.

Concert
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