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Words to Live By:

“Don’t handicap your children by making 

their lives easy.” Robert A. Heinlein

BY KYLE PERROTTI

kperrotti@themountaineer.com

Brandon Anderson, the former 

Waynesville financial advisor made 

infamous after he was fined almost 

$500,000 by the Securities Exchange 

Commission, is now facing a $6.8 mil-

lion judgment.

The judgment against Anderson, his 

wife and codefendant Morgan Paige An-

derson and their company, TMS Group, 

LLC, was delivered in Haywood County 

Superior Court Monday afternoon by 

Judge Brad Letts after Anderson failed 

to show up for his hearing. The morn-

ing began when a couple of  emails from 

Anderson were read aloud to the court.

Anderson’s first email, sent to an as-

sistant clerk of  court early Friday after-

noon, said he and his wife/codefendant, 

Morgan Paige Anderson, received nei-

ther a notice of  mediation nor the no-

tice of  the hearing until the prior week 

because of  some issues with mail for-

warding.

“We let (attorney for the plaintiffs) 

Pat (Smathers) know that we would be 

happy to hold a phone mediation and 

that we were not represented by council 

(sic) and do not intend to be represented 

by council (sic),” that email reads.

The clerk sent an email back to An-

derson making it clear that Judge Letts 

wanted him to either appear before the 

court or send an attorney to represent 

his interests.

“If  Mr. Smathers is looking for a judg-

ment which I’m sure he is, he can go 

ahead and get one and we will appeal it,” 

his reply reads.

Letts moved forward with the hear-

BY BECKY JOHNSON

bjohnson@themountaineer.com

A four-story apartment complex 

with 210 units is planned for Russ 

Avenue in Waynesville at the site 

of  the former BI-LO grocery store.

The existing strip mall and park-

ing lot would be bulldozed, turning 

the 9-acre site into a blank slate for 

the upscale Mountain Creek apart-

ments.

“The goal is to provide residents 

BY VICKI HYATT

vhyatt@themountaineer.com

Regardless of  how the numbers are 

crunched, Haywood Community Col-

lege’s tuition-free plan is a resounding 

success.

Last spring, college leaders an-

nounced that any 2019 graduate from 

a school in Haywood County could at-

tend the community college for free. 

There was one caveat, however. Stu-

dents would need to first apply for fi-

nancial aid programs available to all 

students and those funds, if  awarded, 

would be used first.

The balance of  the needed funds to 

pay for tuition — and even help out for 

items such as textbooks or other costs 

— would come from the college’s foun-

dation.

Now that fall classes are under way, 

it is easy to tell if  the program worked.

Michael Coleman, the vice presi-

dent of  student services at the college, 

has tracked the numbers, which indi-

cate a 16.5 percent increase in student 

admissions from the 2018 freshman 

class to that in 2019.

“We had 148 recent Haywood County 

graduates enroll compared to 127 last 

year,” Coleman said. “Of  that number, 

29 received the tuition-free guarantee. 

But the bigger picture is 62 students 

(not counting the tuition-free) were 

awarded financial aid. We did what we 

wanted to do, which was to increase 

BY BECKY JOHNSON

bjohnson@themountaineer.com

There’s a secret to Mama Moody’s 

fried pies. Just ask the loyal customers 

who line up in the parking lot of  Duck-

ett’s Produce Stand in Crabtree when 

her fried pie tent goes up every other 

Saturday.

All winter long, Deborah Anderson 

toils over batches of  dough, kneading 

and rolling and freezing the tidy the lit-

tle circles to keep the fried pies coming 

during summer and fall. The trick to 

her trade isn’t the recipe or ingredients, 

however. It’s the soundtrack.

“Classical music,” Anderson said. “It 

really pumps you up.”

The fried pie was once ubiquitous 

in Appalachian culture, when cooking 

was an all-day endeavor. But the quest 

for an authentic fried pie was a fruitless 

endeavor until Mama Moody came on 

the scene.

“It is something you can’t walk into 

a grocery store and buy anymore, and 

because it’s so labor intensive, you don’t 

find many fried pie stands,” she said.

All too often, turn-overs are passed 

off  with a fried pie label. But true afi-

cionados know the difference. The lin-

eage of  Anderson’s fried pies follow in 

the old-school tradition of  her grand-

mother Moody from Jonathan Creek.

“She of  course made three full meals 

every day, and always at breakfast there 

were biscuits and cooked apples,” An-

derson said. “The left-over dough and 

left-over apples got rolled up into these 

delicious little pies she would fry in a 

cast iron skillet and leave on the wood 

stove for people to enjoy throughout the 

day.”

One bite of  Mama Moody’s pies has 

a way of  bringing out the nostalgia. So 

much so, in fact, that Mama Moody can 

get slowed down by too much reminisc-

ing with customers.

“Everybody has a fried pie story,” An-

derson said.

When Anderson stumbled into the 

fried pie business 10 years ago, she 

never imagined how popular they’d be. 

She and her daughter began making 

pies as a cottage enterprise with noth-

ing but a rolling pin, mixing bowl and 

electric skillet.

“We would wrap each one individu-

ally, and I was out of  here at 6 o’clock ev-

ery morning delivering to convenience 

stores,” she recalled.

They sold like hotcakes. People 

couldn’t seem to get enough.

“Before I could get back home, they 

were already calling me saying they 

were out,” Anderson said. “I was work-

ing around the clock.”

Unable to keep up with demand, An-

derson and her daughter began seeking 

out better equipment to speed produc-

tion. She retired the electric skillet for 

A forgotten mountain art form:
Mama Moody keeps the Appalachian legacy of fried pies alive

SCRATCH MADE — Deborah Anderson, the purveyor of Mama Moody’s fried pies, 
makes them in the old-school tradition of her grandmother Moody. The labor in-
volves is one reason the true fried pie is so hard to come by these days.
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