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Since opening in June of 2015, 
The Hardware Bar & Grill in 
Hillsville has been receiving rave 
reviews locally and beyond.

“A Jewel in Southwest Virgin-
ia,” “You Won’t be Disappoint-
ed,” “Fine dining in Hillsville,” 
“Incredible find in Blue Ridge 
Mountains,” and “The best 
gourmet burger I ever ate!”

Those are just some of the 46 
reviews on TripAdvisor, where 
The Hardware Bar & Grill is 
rated a five-star eatery and has 
been listed as the number one 
restaurant in Hillsville for sev-
eral months.

“We got number one on Tri-
pAdvisor for Hillsville and we 
have stuck at number one for 
four or five months now, so 
things are good,” said Logan 
Tiebout, who owns and operates 
the restaurant with his wife Kel-
ley. “We still get a lot of really 
good reviews on there, which 
brings us a lot of travelers and 
sends people off the interstate 
to us.”

Offering Hillsville a true taste 
of fine dining, The Hardware 
Bar & Grill quickly made its 
name on the local scene with 
such menu items as shrimp and 
grits, crab stuffed salmon, and 
surf & turf that became instant 
staples of the restaurant. Every-
thing is made from scratch and 
all meats and burgers are local, 
coming fresh from Slaughters in 
Floyd County every day.

While most dinner items 
range between $13.95 and 
$18.95, the restaurant has added 
some new items to make a spe-
cial dinner affordable for most 
incomes.

“We have added some new 
menu items so we can kind of 
hit all ranges. There is some-

thing for everybody,” said Kelley 
Tiebout. “We want people to 
come out and have a different 
kind of experience, but also 
have some good food. You won’t 
always have to come out and 
spend a lot. We have tried to 
make it more affordable.”

A popular new feature of the 
restaurant has been the Sunday 
Brunch, which began in Febru-
ary. Making items available 
such as Eggs Benedict, Seafood 
Newburg Crepes – house-made 
crepes stuffed with shrimp and 
jumbo lump crab with a light 
cream sauce served with fresh 
fruit – and chicken n’ waffles, 
Sunday Brunch has been 
extremely popular.

“We’ve had a few Sundays 
already with some wonderful 
turnouts. People really seem to 
enjoy it,” Logan Tiebout said. 
“It’s a nice spot to come after 
church and finish out your after-
noon. We have drink specials, 
too, such as mimosas that a lot 
of people like on Sundays.”

He’s especially excited about 
a new menu within the next 
month or so with expanded 
options. One in particular 
Tiebout is pleased to offer is a 
pork tenderloin dish paired with 
another new partner of the res-
taurant – Carroll County’s own 
Foggy Ridge Cider.

“We have a new pork dish 
coming out we are real excited 
about that is featured with the 
local Foggy Ridge Cider’s Pip-
pin Gold, which is like an apple 
brandy,” Tiebout said. “We glaze 
a pork tenderloin with that with 
some sweet potatoes and fresh 
collards.”

Speaking of Foggy Ridge 
Cider, freshly made in Dugspur, 
the Tiebouts are pleased to 
report they will be doing the 
Foggy Ridge Chef series in 
August.

“We just brought on their 
ciders about a month ago. They 
told us it was the closest alcohol-
producing facility to us and they 
make these wonderful ciders 
from all Virginia apples,” Logan 
Tiebout said. “We try to sup-
port local brands, and once you 
try these you won’t want to try 
Angry Orchard or Bold Rocks or 
any of the others.”

Hardware Bar & Grill also 
offers unique specials each 
week. You can usually find the 
most current specials on Face-
book on Hillsville Happenings 
or Galax Talk of the Town, or by 
simply going to Hardware Bar & 
Grill’s own Facebook page. Fresh 
desserts available at the restau-
rant will also be listed.

The restaurant also has a full 
bar with approximately 50 beers 
to choose from, with four of the 
six taps dedicated to local craft 
beers. The Hardware’s wine 

selection continues to grow as 
it tries to support locals such as 
Foggy Ridge.

“We are hoping to have our 
liquor license so we have the 
full ABC privileges within the 
next couple of months,” Logan 
Tiebout said.

The restaurant has been so 
well-received, it was chosen last 
summer as the dining place for 
then-Virginia Tech football coach 
Frank Beamer and much of the 
university’s athletic staff for a 

Hardware Bar & Grill offers 
fine dining in Hillsville

From fancy tables to friendly folks, The Hardware Bar & Grill brings fine dining to 
Hillsville.

The Hardware Bar & Grill had a special guest last June as then-Virginia Tech football coach Frank Beamer stopped to eat in 
Hillsville. Here, he is pictured with Logan and Kelley Tiebout, owners of the Hardware.

See HARDWARE | 12
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By David Broyles
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FANCY GAP — Walking 
across the patio at “The Gap 
Deli At The Parkway” and in 
the front door is a little like get-
ting in touch with one’s inner 
“Norm” from the television 
show “Cheers.” Sure, diners at 
the small restaurant first and 
foremost talk about a favorite 
menu item, but there’s that 
smile on your face when you 
know they know you.

A mix of locals and newbies 
regularly packing the place 
appear to prove the lyric, 
“Where everybody knows your 
name and they’re always glad 
you came.”

More importantly, first timers 
can’t help but notice how the 
staff knows its regular custom-
ers as well as the fresh offerings 
served up with as many on-
site made touches as the tiny 
kitchen can crank out. The res-
taurant is currently open seven 
days a week, from 11 a.m. until 
5 p.m. and will be open from 11 
a.m. to 9 p.m. beginning April 
1.

According to Manager Shan-
non Burnett, the busy little bis-
tro is also considering offering 
brunches on Saturdays and Sun-
days (at 10 a.m.) with bagels, 
muffins, quiche or some type of 
breakfast casserole supplement-
ing the regular menu items. The 
restaurant’s menu includes burg-
ers, hot dogs, build-your-own 
sandwich choices, wraps, classic 
specialty sandwiches and veg-
etarian options including wraps.

“We’ve had a lot of good com-
ments on our own bean burger 
we make ourselves,” Burnett 
said. “Our homemade soups 
are really popular as well. We 
also offer salads from light to a 
loaded taco salad.”

She said the lack of a vast 
kitchen also insures freshness 
because they simply don’t have 

a lot of room to keep items 
weeks ahead of time. The deli 
also has added a kids menu 
(with a child-sized version of 
the classic club sandwich called 
the mini golf club). She said 
their desserts including cakes 
(hummingbird and carrot cake), 
brownies, apple dumplings and 
peanut butter pies, which have 
been well received. Made-from-
scratch lemon bars are also 
planned a a seasonal offering at 
the deli.

“We’re looking at adding a 
few new brunchy items,” said 
Burnett. “Some of our (regu-
lar) people like to get out a 
little later on the weekend and 
have breakfast a little later. 
We looked at this last year, but 
we had so much going on we 
waited.”

Burnett’s passion for baking 
took shape in her high school 
years, which were followed be 
a year of technical training. She 
said she has always enjoyed 
cooking for her family so work-
ing at the deli was right up her 
alley. She recalled when she was 
little how she and her cousin, 
Sarah Lineberry, liked to make 
mud pie wedding cakes, deco-
rated with dandelions.

Baking and wedding cake cre-
ations were in her future in later 
years, thanks to the example set 
by Carroll County High School 
Teacher Pat Burkholder. She 
said she also enjoys cooking for 
family and is proud her small 
children “eat about everything” 
including mussels. The surprise 
for her when she came to the 
Gap became how to get the 
most out of a small kitchen.

“People don’t realize the 
stuff we make in-house,” Bur-
nett said. ” When I’m doing 
something with food I have to 
make it pretty and I have more 
patience. I like to see peoples’ 
faces when they see something 
(brought out to them) which 
looks good. I like to see their 

eyes go wide, especially kids. I 
like to make people happy. You 
learn it because the place is so 
small (30 seats inside with 16 
seats outside on the patio). I 
love the locals.”

Burnett theorized the choice 
to keep the operation intimate is 
one of the ingredients keeping 
the deli special. Burnett said 
owners Nicole and Travis Bash 
wholeheartedly support the 
restaurant’s focus on local, and 
being a family-owned, family-
oriented restaurant since they 
bought the deli two years ago. 
She also praised the staff.

“They are a great bunch. 
They work well together. You 
have to get in the flow in such 
a small (kitchen) space. It’s a 
great group of people. Nicole 
and Travis are the most giv-
ing people. They’ve created an 
opportunity here for those in 
the area. It’s not only the jobs, 
but it’s a nice place to come and 
eat that’s not huge and loud.”

The deli maintains a Face-
book page to supplement its 
ongoing relationship with the 
community. Burnett said the 
staff (with numbers about 
seven) all know “the regulars,” 
many of which call ahead so 
they get their order filled when 
they have only a 30-minute 
lunch break.

“They know they can count 

on us. It’s very cozy. People 
walk in and say ‘woah,’ at first,” 
said Burnett. “It’s tight but 
we have utilized every inch of 
space. It helps. The quality of 
food is fresh. We have no room 
to store a week of stuff. People 
don’t realize how fast we go 
through stuff. I believe the qual-
ity and freshness of food make a 
big difference. The simplest of 
items taste so much better.”

Burnett said she has often 
seen restaurants grow bigger 
only to lose what is special 
about them and their menus. 
She said the size of the deli 
doesn’t directly correlate to the 
volume of business.

“I started here as my first job 
after I had my daughter Kae-
bry,” said Assistant Manager 
Sarah Broyles, who is marking 
her fourth year at the restau-
rant. “The location was right for 
me and there was a hiring sign 
hung up at the front.”

Gap Deli At The Parkway works to earn ‘Cheers’ from its customers

Walking into “The Gap Deli At The 
Parkway” in Fancy Gap is a little like 
the television show “Cheers.” First-time 
customers can’t help but notice how 
the staff knows its regular customers 
as well as the fresh offerings served up 
with as many on-site made touches as 
the tiny kitchen can crank out.

Photos by David Broyles | The Carroll News
Gap Deli Manager Shannon Burnett stands behind some of her tasty handiwork. 
The busy little bistro is considering offering brunches on Saturdays and Sundays 
(at 10 a.m.) with bagels, muffins, quiche or some type of breakfast casserole 
supplementing the regular menu items. The restaurant’s menu includes burgers, 
hot dogs, build-your-own sandwich choices, wraps, classic specialty sandwiches 
and vegetarian options including wraps.

Gap Deli Assistant Manager Sarah 
Broyles takes a moment to admire the 
handiwork on two salads. The choice 
to keep the operation intimate (thirty 
seats inside with 16 seats outside on 
the patio) keeps the deli special. Owners 
Nicole and Travis Bash wholeheartedly 
support the restaurants’ focus on local, 
and being a family-owned, family-
oriented restaurant.See GAP DELI | 7
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Support Our Local Businesses
2016 Business Honor Roll

 302 South Main St. 
Galax, VA, 24333 
(276)236-8171 

00817902

70 Years

804 N MaiN St.
HillSville, va 

276-728-7311

96 years

00820022

The Carroll
News

00818063

25 Years

276-728-3621
155 Floyd Pike
Hillsville, VA

Cavalier 
Xpress

514 N. Main St., 
Hillsville, Va 

276-728-4775
00820990

31 Years

276-236-3761
50 Bee Line Dr.

GaLax, Va 

30 Years

Photography

00818884

E & L Diamond Electric 
Heating and Cooling

1000 S. Main St, 
Galax

276-236-7175
00818046

41 Years

00817961

120 Years

610 North Main Street
Hillsville, VA

(276) 728-7941
or

 877-663-9135

00
81

83
17

114 Years

Ideal Florist
121 Mill St.

Hillsville, VA
(276)728-2411

56 years

00820318

276-728-4212
208 N. MAIN STREET
HILLSVILLE, VIRgINIA

00818109

36 Years

Nester’s Store Inc.
13055 Danville Pike

Laurel Fork, VA

276-398-2521
Family Owned Since 1946

00818813

70 Years

00818646

276-728-9975
708 N. MaiN Street

HillSville, va

20 Years
SNOW 

INSURANCE AGENCY
A FULL SERVICE AGENCY

Bob Snow & Kellie Bodnar
AGENTS

www.vaughanguynnandmcgrady.com

1035 North Main Street
Hillsville, VA

276-728-2041

00817996

Vaughan-
Guynn-

McGrady Chapel

64 Years

00
81
88
25
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Support Our Local Businesses
2016 Business Honor Roll

Hwy 52 Cana
Hwy 221 Hillsville

276-755-2000

Blue Ridge Concrete
Products

00
81

82
47

14 Years
00820784

276-728-2730
8065 Fancy Gap Hwy

Fancy Gap, Va

20 Years
Carolyne’s 

Crafts & More
Handmade Quilts, Pocket 

Knifes, Leather, Crafts

00818095

Chris Goad, aGent 
231 s. Main street 

hillsville, va 
276-728-2231 

www.ChrisGoad.net

4 Years

00819770

Craig Bowman
505 West Stuart DR

Hillsville, VA

276-728-2361
www.craigbowmaninsurance.com

4 Years
00818202

12 Years

276-236-5015
3444 Glendale Road

Galax, VA 24333

00818024

276-238-0364
www.g2dpetresort.com

5 Years

00
81
85
64

276-728-0275
73Coulson Church RD

Woodlawn, VA

4 Years

ershberger’s
 Country Market

00817907

276-728-4330
2675 Carrollton Pike 
WoodlaWn, Virginia

11 Years

00817949

276-755-2159
2108 Brushy ForK rd.

Cana, Virginia

11 Years

Breakfast Starts @ 6 AM
Hotdogs, Burger, Sandwiches
Cold Beer, Soft Drinks, Coffee

Cigarettes, Smokeless
Liberty Gas, High Performance Diesel Fuel

Live Bait & Fishing Supplies
958 South Main St., Hillsville

276-728-7220 00
81

87
97

4 Years

276-236-3721
675 Meadow Street

Galax, Va 24333 

1 YEAR

00818884

EST. 2015EST. 2015H
H H H

H

152 Boyer Rd 
Galax, VA

276-236-9963
www.turmanhardwoodflooring.com

Turman 
Hardwood Flooring

00818121

14 Years

6 months

00821056

LoveLL Rd 
HiLLsviLLe, vA

276-766-0238

Touch of Home 
Daycare

State Licensed, CPR & First Aid Certified

00
81
88
27
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For Over 10 Years!

00
81

86
72

(276)728-4330

3123 Carrollton Pike,
Woodlawn Va. 24381 

276-601-2326
www.thomasam.com

TAM T h o m a s
A U T O M A T I O N
MANAGEMENT,  L L C

00821242

Serving Industry Worldwide
Since 2010

stroke center; wellness 
center; women’s health 
and birthing center and 
many other services.

Community programs 
include: Bariatric Support 
Helpline; Cardiac Support 
Group; Childbirth Educa-
tion Class; Diabetes Sup-
port Helpline; Gestational 
Diabetes Class; Healing 
Hearts Grief Support 
Group; Infant CPR Class; 
Sleep Support Group; 
Speakers Bureau; Stroke 
Support Helpline; Volun-
teer Opportunities and 
Wellness Center Programs 
& Classes.

Board certified physi-

cians and other medical 
professionals come from 
some of the finest medi-
cal centers and teaching 
universities in the coun-
try. Specialties include 
allergy; anesthesiology; 
behavioral health, cardiol-
ogy; ear, nose and throat; 
emergency medicine; 
family practice; gastroen-
terology; general surgery; 
gynecology; hematology; 
hospital medicine; inter-
nal medicine; neurology; 
obstetrics; oncology; oph-
thalmology; orthopedics; 
pain services; pathology; 
pediatrics; podiatry; psy-
chiatry; radiation oncol-

ogy; radiology, rheumatol-
ogy and urology.

Twin County Regional 
Healthcare offers home 
care services as well as 
a host of outpatient ser-
vices.

Twin County Regional 
Home Health, (276) 236-
7935, is Joint Commission 
Accredited and has been 
providing Twin County 
residents with comprehen-
sive care in their homes 
since 1985. Services 
include: skilled nursing 
including 24-hour nurse 
on-call availability; aide to 
assist with personal care; 
medical social services; 
physical, speech and occu-
pational therapy; certi-
fied wound, ostomy and 
continence care as well as 
disease specific programs.

Twin County Hospice, 
(276) 236-0973, is Joint 
Commission Accredited 
and has served the area 
since 1995. Services 
include: medical, psy-
chological and spiritual 
support through offering 
skilled nursing; aide; 
physical, occupational 
and speech therapy; 
social work; chaplain 
and bereavement as well 
as volunteer support in 

Twin County Region Healthcare the flagship of area medical services
Twin County Regional 

Hospital is the flagship of 
the Twin County Regional 
Healthcare (TCRH) deliv-
ery system that includes 
the Twin County Physi-
cian Practices.

Centered on the mission 
“to promote, preserve and 
restore the health of our 
community” emphasizing 
excellent service, safety, 
quality and efficiency, 
Twin County Regional 
Healthcare has been the 
anchor and the region’s 
leader of healthcare since 
1973.

Twin County Regional 
Healthcare, as of April 
1, 2012, is jointly owned 
and operated by Duke 
LifePoint (DLP) Health-
care. While ownership of 
Twin County Regional 
Healthcare is split 80/20, 

governance of the hos-
pital is equally shared 
between Twin County 
Regional Healthcare 
and Duke LifePoint. An 
eight-member board with 
equal representation from 
Duke LifePoint and Twin 
County Regional Health-
care will help ensure a 
strong community voice 
in the strategic direction 
of the hospital. The joint 
venture will strengthen 
Twin County Regional 
Healthcare for the future 
and provide resources to 
enhance medical services.

Twin County Regional 
Healthcare continually 
develops and improves 
services in response to 
community need based on 
a foundation of teamwork, 
compassion and respect 
for all.

Services include acute 
medical & surgical care 
including: breast stereo-
tactic biopsy and sentinel 
node biopsy; behav-
ioral health; cardiac rehab 
including cardio direct; 
cardiology, cardiopul-
monary; diabetes rehab; 
diagnostic imaging includ-
ing: bone densitometry, 
64-Slice CT scan, accredit-
ed digital mammography, 
MRI, nuclear medicine, 
PET scan, ultrasound and 
x-ray; 24-hour emergency 
physician coverage; home 
health, hospice, intensive 
care; 24-hour labora-
tory coverage including 
lab direct; orthopedics; 
rehabilitation including: 
physical, speech and occu-
pational therapy; sleep 
center; teleneurology 
including an accredited 

Submitted photo
Twin County Regional Hospital is the flagship of the Twin County 
Regional Healthcare (TCRH) delivery system that includes the Twin 
County Physician Practices.

See TCRH | 7
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Broyles said she has two associ-
ate degrees and is working toward a 
bachelor’s degree in human resources. 
She indicated the firm’s significance as 
something special to regulars, helping 
drive her into the direction of human 
resources.

“We know the majority of people who 
come here every week,” Broyles said. 
“If we recognize their cars we put their 
order in before they walk through the 
door.”

She agreed with Burnett that the “Tiny 
House” like kitchen demands a friendly, 
cooperative staff where cross training 
is a survival skill and not a luxury. She 
pointed to the amount of alumni of the 
deli who say if they need help to just call 
them in.

“I think when they go on they realize 
this was a pretty good place to work. 
Everybody has such respect for each 
other. There’s not that cook-server men-

tality I’ve seen in other places.” said 
Broyles. “There’s something surprising 
every single day. Four years in, and I still 
will be surprised regularly.”

Broyles said she finds a certain 
amount of humor in the fact she didn’t 
cook before working at the deli, where 
she learned to prepare orders, and 
learned to cook in the process.

“We’re really happy to have the local 
support we do. Every time someone out 
of the area who owns property here vis-
its tells us how much they appreciate us 
knowing them and their food (favorites). 
They don’t get that in Raleigh and Har-
risonburg.”

She noted one couple from England 
will send her messages on Facebook 
telling her when they are in the area on 
vacation and asking about hours so they 
can plan when to come to the deli.

“It’s hard to not be open with this fast 
pace and this open a kitchen,” Broyles 
said. “I think an open kitchen adds to it 
though.”

David Broyles may be reached at 276-779-4013 or on 
Twitter@CarrollNewsDave.

the home for those with 
life-limiting illnesses and 
their families. Volunteer 
opportunities are available 
for those who would like 
to make a difference in the 
lives of Hospice patients 
and/or their families.

Rehabilitation Services 
(276) 236-1675, with 
locations in Galax and 
Independence, provides 
quality care with physical, 
speech and occupational 
therapy.

Cardiac Rehabilitation 
& Cardio Direct (276) 
236-1763 is a medi-
cally supervised program 
designed to help patients 
recover quickly and safely 
after a cardiac event. 
Participation in a cardiac 
rehab program reduces 
the risk of developing 

future heart problems.
The Sleep Center (276) 

236-1756, located on 
Main Street in Hillsville is 
fully equipped to educate, 
diagnose and treat sleep 
disorders to assist in over-
all health and well-being.

The Twin County Phy-
sician Practices provide 
medical care throughout 
the service area. Each cen-
ter is staffed with health 
professionals capable of a 
wide range of medical ser-
vices. Twin County Family 
Care of Galax (276) 236-
9953; Twin County Family 
Care of Hillsville (276) 
728-431; Twin County 
Family Care of Indepen-
dence Family Care Center 
(276) 773-2063 and Twin 
County Urgent Care (276) 
238-0439 offer extended 
hours for patient conve-
nience. Twin County Pedi-
atric Care Center (276) 
236-8166 offers walk-in 
services for patients 

through age 18. Addition-
ally, the Twin County 
Center for Behavioral 
Health (276) 236-0179; 
Twin County ENT (Ear, 
Nose & Throat) (276) 
236-5161; Twin County 
Pain Services (276) 238-
3558; Twin County Rheu-
matology (276) 238-2535; 
Twin County Surgery 
(276) 236-6906 and Twin 
County Urology (276) 
236-5187 offer specialty 
services eliminating the 
need for patients to travel 
for high-quality health-
care.

For more information 
on Twin County Regional 
Healthcare’s community 
programs and services 
or to find a physician, 
please contact the Phy-
sician Referral Line at 
1-800-424-DOCS (3627) 
or (276) 236-8181 or visit 
www.tcrh.org or find Twin 
County Regional Health-
care on Facebook.

From page 6

TCRH

From page 3

Gap Deli
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Turman
Hardwood

Flooring

152 Boyer Road, Galax, VA 24333
www.turmanhardwoodflooring.com

Proudly serving the 
Twin Counties for 

your Flooring Needs

Call or Stop 
By Today!

276-236-996300821197

Proudly serving 
the community

for over 20 years!!!

Floyd       Pharmacy
709 East Main Street | Floyd, VA 24091 | Ashok Raj, RPH | (540) 745-2177

82
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By David Broyles
dbroyles@civitasmedia.com

Understanding why 
Dr. Bradley Nester of the 
West Stuart Dental Arts 
Center is more in love with 
Hillsville now than when 
he and his wife, Rhonda 
came back about 18 years 
ago requires understanding 
why his children are reluc-
tant to go to Food Lion 
with him to shop.

As Nester recounts it, a 
visit to the supermarket for 
two items averages around 
50 minutes once everyone 
talks with the local dentist, 
who moved from Galax to 
open his practice on Janu-
ary 1, 1998. He remem-
bered fi rst seeing the prac-
tice’s newest location on 
West Stuart when it was 
The Carroll News. He was 
with a group of cub scouts 
touring the newspaper.

“I’m more sold on the 
area now than I was then. 
I’m glad we came back 
here. I love this area,” said 
Nester. “I can’t imagine not 
being here.”

He explained he original-
ly was interested in ortho-
dontics and not general 
dentistry but he found out 
at school that general den-
tistry was what he wanted 
to do.

Nester said he thinks 
this was because he likes 
to work to solve a problem 
and fi x it - opposed to 
orthodontics’ approach 
to treating a problem for 
years.

“Things are not always 
simple in general dentist-
ry,” Nester said. “It chal-
lenges me and keeps me 
happier. I enjoy it.”

He said he has always 
had an interest in the 
medical fi eld and worked 
as an orderly in college. It 
was during this time his 
father, who was a teamster, 
advised his son to look 
towards something where 
he had a good chance of 
being at home every night 
for his family.

Nester has seen the fi rm 
grow to employing 13, 
two full-time employees, 
four full-time hygienists, 
four full-time assistants 
and three full-time busi-
ness offi ce employees (not 
counting another dentist). 
The fi rm’s second dentist, 
Dr. Sonya Martin, is a 
native of Honaker. Nester 
has known her for 25 years 
including time spent in 
dental school together.

“Even before practicing, 
our families kept up with 
each other,” said Nester. 

“We talked from two to 
fi ve times a year.” Nester 
said he has enjoyed the 
ability to be there for his 
children’s sports events 
and becoming a fi xture in 
the community through 
years of helping people.

He also said this long-
standing relationship with 
his hometown has helped 
keep him up to the task 
and fostered a higher level 
of responsibility because 
you are there for patients 
over the long haul. He said 
this also fosters an attitude 
in the practice to focus on 
what is best for patients, 
balancing what they want 
and need against what den-
tistry can do, which has 
gotten more expensive.

“One of the things years 
ago when I started in the 
area was seeing someone 
I knew in school,” said 
Nester. “It can sometimes 
be intimidating. I know 
the vast majority of my 
patients. A lot of them I sit 
with in the stands and get 
to know their families and 
they know just as much 
about me. I think that’s 
cool.”

The West Stuart offi ce 
also proudly sports many 
works by local artist Ron 
Leonard. One framed 

drawing is of the original 
offi ce of The Carroll News, 
another pays homage to 
the cabbage farming past 
of Nester’s family (Nester 
recalls cutting cabbage on 
the family farm all through 
his high school years).

The Nester’s oldest son, 
Landon, is attending Mon-
tana State-Northern and 
looking to a career in Gen-
eral Electric’s locomotive 
division. Their daughter, 
Sydney, is a tenth grader 
at Carroll County High 
School with an eye to con-
tinuing softball on the col-
legiate level at North Caro-
lina State. The couple’s 
youngest son, Jackson, is a 
seventh grade student and 
has shown an affi nity for 
swimming.

West Stuart Arts Center 
is open Monday through 
Thursday from 8 a.m. to 5 
p.m. and on Fridays from 
8 a.m. until 3 p.m., but can 
sometimes run later until 
4 p.m. on that day. Nester 
said he has enjoyed seeing 
patients through the years 
and really has enjoyed see-
ing the changes. He noted 
some seemed older earlier 
on than they do now.

David Broyles may be reached 
at 276-779-4013 or on Twitter@
CarrollNewsDave.

Dr. Bradley Nester’s professional journey is all about family and community

Photos by David Broyles | The Carroll News
Doctor Bradley Nester stands beside fellow dentist Dr. Sonya 
Martin. The dental practice contains many works by local artist 
Ron Leonard and Nester prizes one Ron Leonard of local sports 
enthusiast, the late “Tex” McGrady. The works symbolize the 
local connection to patients and community valued by Nester, 
who is a native of Carroll County.

This is a view of the West Stuart Dental Arts Center in Hillsville. 
Dr. Bradley Nester, who returned to his hometown to set up 
practice many years ago, recalls first visiting the building with a 
boy scout troop touring The Carroll News.
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will also find a variety of sweet treats 
at Pizza-Perfect on Main. Among the 
dessert offerings are tiramisu, triple 
chocolate cake, cheesecake and zabola 
(deep-fried yeast bread rolled in syrup 
and topped with powdered sugar and 
cinnamon). Milkshakes are also avail-
able as well as 10 different flavors of ice 
cream (blueberry cheesecake, banana 
pudding, chocolate walnut, brown sugar 
cinnamon, coconut, sea salt, strawberry, 
vanilla, chocolate, and superman).

With nearly two years in Hillsville 
under his belt, Warshana believes Pizza-
Perfect has established itself. He said 
he’s in the planning stages of offering a 
food challenge. He’s thinking something 

along the lines of if two people can finish 
a Colossus Pizza within an hour, they 
win a $50 prize or something like that.

In the meantime, he said the restau-
rant continues to strive to make the 
Pizza-Perfect experience the best it can 
be for customers.

“If anyone has a complaint or a sugges-
tion, I need feedback so we can continue 
to improve,” Warshana said. “The cus-
tomers’ affections are what matter the 
most.”

Pizza-Perfect on Main is located at 510 
N. Main Street in Hillsville and can be 
reached by calling (276) 728-7600.

Allen Worrell can be reached at (276) 779-4062 or on 
Twitter@AWorrellTCN

By Allen Worrell
aworrell@civitasmedia.com

Less than two years since opening 
in Hillsville, Pizza-Perfect on Main has 
done so well another location has already 
opened in Marion.

While that venture is being run by 
one of owner Ahmed Warshana’s past 
partners from Hillsville, Pizza Perfect on 
Main has remained a popular dining des-
tination in Carroll County since opening 
in June of 2014. While pizza will always 
be the staple for the Hillsville restaurant, 
many other Italian items can be found 
from ziti, spaghetti, ravioli, manicotti, 
lasagna, chicken parmesan and chicken 
fettuccini. There’s also a wide variety of 
calzones and strombolis, but the subs, 
burgers, wings and salads are also popu-
lar with the Carroll locals.

“It’s high-grade food at a medium 
price,” Warshana said. “Our pizza dough, 
pizza sauce, spaghetti and spaghetti 
sauce, it is all made fresh daily.”

Prices have gone up slightly over the 
past two years – lunch specials with a 
drink have gone up 19 cents from $5.99 
to $6.18 – but the quality has remained 
high.

“Prices went up a little bit, but not 
much after two years. I am trying to give 
the customers a quality of food. I could 
easily make the price lower and do lower 
quality, but I don’t want to do that,” War-
shana said. “I want the same quality of 
food, but not go up higher on the price.”

Whatever you are craving, come hun-
gry. One of Pizza-Perfect’s most popular 
items is the Pizza Twists. Although it 
looks a bit like an appetizer, the Pizza 
Twists are not small on taste or sub-
stance. Each Pizza Twist is glazed with 
garlic butter and served with a side of 
marinara sauce for dipping. They are so 
filling they can easily be a main course 
for most people as an order of 10 is sure 
to fill up most folks.

The restaurant also offers the appro-
priately named Pizza-Perfect Colossus. 
A monstrosity of a pie, The Colossus is 
a 28-inch behemoth that is so big you 
pretty much need a pick-up truck to haul 
one home.

And speaking of pizza, the Hillsville 
eatery offers all the mainstays – Cheese, 

Supreme, The Crazy Carnivore (all 
meat with hamburger, Italian sausage, 
pepperoni, bacon and ham) and Veggie 
(mozzarella cheese, mushrooms, onion, 
black olives, banana peppers, spinach, 
fresh tomato, green pepper and fresh 
garlic). If you are feeling adventurous, 
you can build your own Pizza-Perfect pie 
or try The Greek, Hawaiian, Steak Pizza, 
Chicken Pizza, Chicken BBQ Pizza, 
Chicken Buffalo Pizza, Chicken Ranch 
Pizza or the Resident Blonde Pizza 
“White.”

Pizza-Perfect also offers a large assort-
ment of subs that are favorites of the 
locals. All 15 subs are available in 8-inch 
and 12-inch options with choices includ-
ing the Cheese Steak Sub, The Works, 
Pizza Perfect Sub, Grilled Chicken The 
Works, Mexican Sub, Veggie Sub, Gyro, 
Chicken Wrap, Meatball Parmesan Sub, 
Hot Ham & Cheese, Terrific Turkey Sub, 
Italian Sub and the Cheeseburger Sub.

The restaurant also offers nine variet-
ies of salads, which are also huge sellers. 
Choices range from Garden Salad, Chef’s 
Salad and Caesar Salad to Greek Salad, 
Italian Salad and Pizza-Perfect Salad. 
Another popular choice is Pizza-Perfect’s 
wings. Deep friend and served in your 
favorite flavor with ranch or blue cheese 
sauce for dipping, you can choose from 
mild, hot, barbecue or honey barbecue.

“Our wings are not breaded and they 
are very popular. Some places do their 
wings breaded, and by the time you eat 
the bread there is no meat in it,” Warsha-
na said. “These are jumbo wings. They 
are the biggest wings we can get. That is 
why they cost a little more, but we try to 
do the quality number one.”

Open daily from 11 a.m.-10 p.m., you 

Pizza made ‘Perfect’ in Hillsville
Pizza-
Perfect on 
Main owner 
Ahmed 
Warshana 
shows off 
the massive 
size of the 
restaurant’s 
28-inch 
Colossus 
Pizza.

Photos 
by Allen  
Worrell/The 
Carroll News

Open for nearly two years in Hillsville, Pizza-
Perfect on Main has quickly become a local favorite 
with its wide selection of pizzas, subs, Italian food, 
burgers, wings, salads and more.

Pizza-Perfect on 
Main in Hillsville 

also offers 
many desserts, 

including 10 
different flavors 

of ice cream.
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By David Broyles
dbroyles@civitasmedia.com

Three of the Town of Hillsville’s 
departments are rolling up their sleeves, 
counting on continuing last year’s 
momentum. The tone from the utilities, 
Town Hall and public works is optimistic 
for the year ahead. Utilities Director 
Darrick Mayes and his team’s focus 
remains on fi nishing the water treatment 
plant improvement project.

“The Water Treatment Plant Improve-
ments Project has ensured that the citi-
zens of Hillsville have a reliable facility 
to provide safe drinking water for the 
foreseeable future,” said Mayes. “The 
Town is already realizing the benefi ts 
associated with the project, as 500,000 
gallons of water was saved in one month 
alone due to the decrease in the amount 
of fi lter backwashes. The reduced fi lter 
backwashes also translate into a savings 
in electricity.”

Other improvements to the plant 
include a more effi cient electrical sys-

Hillsville looks to continue progressive momentum this year

David Broyles | The Carroll News
Town of Hilsville Public Works Crew member Stacy 
Willard, at left, assists Kelly Goad as the two install 
a banner on Main Street. The department places 
a high priority on the appearance of the town in 
addition to its regular duties. They have replaced 
or repaired about 55 water and sewer lines, four 
fire hydrants and installed 1,400 feet of line for 
new connections.

See HILLSVILLE | 8

tem, painting the outside of the Howlett 
Street Tank, painting of the inside of 
the Motley Hill Tank and a generator 
capable of running the entire water plant 
has been installed as an alternate power 
source in times of emergency.

He said Town personnel continue to 
place an emphasis on improving water 
loss in the distribution system and reduc-
ing the amount of infl ow and infi ltration 
in our collection system. An important 
part of this process is completing a Pre-
liminary Engineering Report (PER) to 
stop not only the loss of treated water 
but the infl ow of water from outside the 
system which could increase the amount 
of wastewater treated by the town. Both 
situations pose increased cost to taxpay-
ers. Grant funds were obtained for the 
PER.

Mayes said the town has improved 
over the last few years in this respect and 
noted a 41 percent water loss in March 
was cut to 17 percent in December. A 
grant was also awarded to the town that 
allowed them to use Geographic Infor-
mation System (GIS) software water and 
sewer systems.

“We’ll constantly be working on this. 
Every town has (this type of) issues. 
Public Works will be walking the lines 
and popping manholes to check,” said 
Mayes. “Typically infl ow can be tougher 
to fi nd than water leaks. The water plan 
projects have been amazing.”

While walking through the fi nal punch 
list of items of projects which has made 
the plant more mechanically sound, the 
department’s employees will be looking 
to projects which will give the plant a 
needed face lift. Additionally, the Water 
Plant continues to win awards for water 
fl uoridation quality, amassing a string of 
awards since 2002 when the honor was 
begun.

Town Manager Retta Jackson said 
beautifi cation and revitalization projects 
by the Town of Hillsville Beautifi cation 
Committee and the Friends of Hillsville 
had created a lot of enthusiasm and 
interest in the town which can be built 
upon. She said the town also plans on 
being more open and concentrated on 
local needs through greater awareness 
of its citizens. She said the town also 
hopes to continue hosting events like the 
summer concert series and other events 

which add to the quality of life in the 
town and foster interest. Jackson said 
she hopes to continue work supporting a 
farmer’s market for Hillsville also.

Public Works Supervisor Steve Bow-
man list of more important accomplish-
ments from last year shares with Mayes 
the GIS water and sewer line mapping 
through Lane Engineering Group. Other 
projects completed relocating a waste oil 
building and constructing a containment 
area, replacing a 3,000-gallon waste oil 
tank with a 450-gallon tank and building 
a containment area to comply with state 
regulations.

In addition to regular duties, Bow-
man’s crews constructed a new, Ameri-
cans with Disabilities Act compliant 
ramp at the Hillsville Police Department 
and remodeled an offi ce there. Bowman 
pointed out the department is respon-
sible for maintenance and upkeep on 
town-owned rental apartments.

They have increased in-house mainte-
nance on vehicles and other equipment 
to decrease costs and upgraded equip-
ment including a Dodge dump truck, 
pipe saw, weed eater, push mower, chain 
saw, leaf blower, pipe locator, metal 
detector and a sickle mower. The town 
has also applied for grant funding for a 
new garbage truck and additional snow 
and ice removal equipment.

Town crews have replaced or repaired 
approximately 55 water and sewer lines, 
four fi re hydrants and installed 1,400 
feet of line for new connections. Crews 
are also continuing work to replace all 
galvanized water lines and lines which 
require repeat maintenance.

“Our fi rst priority, in addition to our 
regular duties (this year) is to paint the 
town hall, curbs and fi re hydrants,” said 
Bowman. “The beautifi cation committee 
has added a lot and we hope to assist 
that.”

Bowman said overall beautifi cation of 
the town sets the stage for the next posi-
tive things to happen. He said the Public 
Works Department will continue to place 
a high priority on the town’s appearance.

Bowman said his crews’ duty includes 
sweeping the streets every Thursday 
night, weather permitting, maintain the 
lawn at the Hillsville Police Department, 
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behind Town Hall, and along routes 52 
and 58. Crews also maintain the Beaver 
Dam Trail.

“The thing I’m focused on (this year) 
is being sure all the I’s are dotted and the 
T’s are crossed.” said Town Treasurer 
LeAnna Surratt.

Part of this will be the hands-on 
knowledge she’ll bring back to share 
with staffers as she continues on a Trea-
surer’s Association of Virginia certifica-
tion program. She said since day one she 
and staffers have been dedicated to bet-
ter service through more education and 
other towns have commented on how a 
town with a population of 3,000 operates 
without a separate department for every 
service.

“We do everything in the office,” Sur-
ratt said. “A lot of what is done is behind 
the scenes. There’s constant legislative 
changes we have to react to. There’s fil-
ings we now have to make we didn’t have 
to (in the past). It’s a lot of little things 

people don’t know about and it takes 
true dedication and efficiency. We all 
wear multiple hats. It’s good to have a lot 
variety.”

She said she feels Town Hall has 
“come leaps and bounds” in technol-
ogy over the past year, becoming more 
efficient. Surratt said staffers have imple-
mented a system using a credit card 
processing company that transfers the 
processing fee to the consumer, saving 
taxpayers about $25,000 per budget year.

The Town has also implemented an 
online payment system allowing cus-
tomers to view their utility bill and pay 
more than one bill at a time for com-
mercial accounts. Payments by telephone 
24-hours a day and seven days a week. 
Tax payments are also accepted online 
via this system.

Surratt reports that the Town website 
was rebuilt, allowing her to publish an 
announcement on the site and Facebook 
simultaneously which aids communica-
tion. The Town’s email system has been 
updated to cut down on email spam 
(junk mail) and all office heads have 
access to their email at any time.

Check stubs are also being mailed to 
employees saving time and paper with 
several bookkeeping methods on paper 
ledger sheets have been updated to excel 
formats which all administration may 
view. Wireless Internet connections have 
been installed in Town Hall with a laptop 
computer available for department heads 
and the clerk as needs arise.

Surratt noted the town recently reor-
ganized Comcast contracts, saving a cost 

savings of $1,500 per budget year. One 
office position was converted into two 
positions to aid with the office workload. 
She said that while turnover contrib-
uted to a learning curve for staffers, the 
changes have made the town more tech-
nologically up to date with its data more 
secure and improved efficiency.

David Broyles may be reached at 276-779-4013 or on 
Twitter@CarrollNewsDave.

Town Hall staffer Lynn 
Burcham, at left, shares a 
laugh with Town Treasurer 
LeAnna Surratt. The two 
are working on a new 
laptop available to all 
department heads and 
the clerk as needs arise. 
WiFi has been installed in 
the building as well. A new 
online payment system 
allows the town to accept 
telephone payments and 
tax payments around the 
clock, seven days a week.

David Broyles 
| The Carroll News

From page 10

Hillsville
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part of a video titled “This is Home.” 
Beamer gathered for a large dinner there 
with family and friends prior to complet-
ing the video in his hometown of Fancy 
Gap.

“It was awesome having him come in 
and having his meal. With us just start-
ing out, it kind of made it like, ‘Alright, 
this is real,’” Logan Tiebout said. “It just 
felt awesome that they would pick us to 
come here and give us a try. It was really 
special for us.”

As for future plans, the Tiebouts would 
like to take advantage of the stage behind 
the restaurant. Discussions have taken 
place with the town about capitalizing on 
to the popular Summer Concert Series 
with a couple of separate events. For 
example, on Memorial Day and similar 
occasions, some thought has been givien 
to having a rock n’ roll concert with a 
feast featuring crawfish or a crab leg 
broil.

Hardware Bar & Grill is happy to offer 
the restaurant for parties and large occa-
sions. The restaurant hosted a 200-per-
son party in January and held several 
Christmas parties ranging from 10 to 80 
people. It will host a wedding party this 
summer.

“Any special party, birthday party or 
private event, we can do. Prices vary 
depending on if they want hors d’oeuvre 
or buffet-style,” Logan Tiebout said. “We 
have done catering before. If someone is 

interested, we just ask they let us know 
ahead of time – a couple of weeks is pref-
erable.”

Located at 508 North Main Street in 
Hillsville, Hardware Bar & Grill is cur-
rently open from 4-9 p.m. Wednesday-
Friday from 4-8 p.m. and from 12-9 p.m. 
on Saturdays and Sundays. The restau-
rant can be reached by calling (276) 728-
3141.

“Things are going great,” Tiebout said. 
“We are getting a lot of great reviews and 
we feel like people are really enjoying the 
product we are putting out.”

Allen Worrell can be reached at (276) 779-4062 or on 
Twitter@AWorrellTCN

Shrimp & Grits is one of the favorites of locals at 
The Hardware Bar & Grill in Hillsville.

Steak & Eggs 
is another 
palate 
pleasers 
available 
at the 
Hardware 
Bar & Grill 
on Main 
Street in 
Hillsville.

The Hardware 
Bar & Grill 
features a 
full bar with 
approximately 
50 beers to 
choose from, 
with four of 
the six taps 
dedicated to 
local craft 
beers.

From page 2

Hardware


