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Town Website
Re-Design

• FREE •

A Season of Change
A large crane pierces the sky
in the center of town; bucket
loaders are moving dirt along
Hwy 61, those annoying backup
indicators on construction
equipment chirp away in the
night. These are the sights and
sounds of progress and change.

Our website, wilsonarkansas.com,
recently relaunched with a new
design and more information for
residents and tourists alike. The new
site is more robust than before and
includes all aspects of the town, with
more straightforward navigation to
upcoming events. Highlights include
an updated special event and catering
information, the inclusion of town
history, as well as the addition of a
real-time Instagram feed and place
for recent media mentions.
Phase two of the website, expected
this winter, will include a careers
page, blog, e-commerce site featuring
Wilson gear, and information
specifically for residents.
We welcome all Wilson events to be
included on the site. If you would like
to submit an upcoming event please
send information and a photo to
info@wilsonarkansas.com.
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Changes are happening in Wilson;
Both visible and not so apparent.
Like a slumbering giant, Wilson is
awaking to a new era; much talked
about and much anticipated.
The momentum is building, as
evident from the construction
noise and dust in the air. Once
that dust settles, Wilson will be
changed, different and better.
Wilson is a great town of
passionate people working daily
to improve their lives and often
the lives of others. But change
can also be scary and concerning
to some, losing familiarity and
a sense of place. But change is
the driving force of the universe,

creating and reinventing us and
our surroundings every day.
That little stream to the east of
Wilson called the Mississippi is a
great example of change as it has
reshaped the land thousands of
times over the millennia. We do
not possess that kind of strength
and power, but we can shape our
world a bit to make our corner of

Calendar of Wilson Events
Introducing New Executive Chef

the world a little better and a little
brighter. Wilson is a testament
to our own level of perseverance
and power, and together, we can
change our world for the better.
Look for more momentum
and activity as the months
roll on. It's going to be fun,
exciting, and, yes, a little scary.

In the Garden With Jill Forrester
Wilson Happenings
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Of Oaks
by Josh Conley
@JoshBConley
LUNCH

DINNER

MON-FRI
11A-2P

M O N -S AT
5P-9P

BRUNCH

L AT E NI GH T
HAPPY HOUR

S AT-SUN
10A-2P

9 P -10 P

P: 870.655.0222
E ATAT WIL S O N.C O M

T UE - S AT
11A - 4P
P: 870.576.3079
WILSONGRANGE.COM

MON - FRI, 9A - 5:30P
S AT, 9A - 5: 3 0 P
P: 870.655.8 415
W I L S O N PH A R M AC Y. N E T

T UE - S AT
10A - 5P
P: 205.202.0832
TOMBECKBE.COM

There is a massive old oak tree that stands in
the front yard of the house that my wife Alexx
and I bought just north of town this summer.
The previous owners claimed it to be over 300
years old and while that timeline is a little
questionable, the gnarled beauty of it is not.
Its quite tall, this old oak, at what would have
to be some 100 feet and its canopy covers
what feels like an acre. Over the history of our
area, from its time covered in old growth forest, to being harvested for timber, drained and
ultimately cultivated into the crop land that
we recognize today, this tree has persevered
and grown year after year, generation after
generation.
As I walk around our property and admire
this tree’s beauty, I think of all the things that
must have happened under its strong ancient
branches. Birthday parties and family reunions
and children playing, and dogs chasing, and on
and on the paths that have crossed this grand
oak.

was too strong to ignore, and we yearned to call
the north delta home. With big skies, and endless green seas of agriculture and the unmistakable charm of its people the beauty of the area
is unbelievable and that is something which is
certainly worth celebrating.

That’s how it is with strong roots.
Time passes but the constant drum beat of
roots remains. Far as your canopy may reach,
roots fail to waiver. This idea of roots is precisely what brought Alexx and I home. After
years in Nashville and later Memphis, the pull

In the coming months, I intend to do just that
in this small section of the Wilsonian. To offer
you snippets of life and beauty in the delta. I
am so looking forward to highlighting the small
moments and pieces of our area which make life
here so sweet.

Bike
rentals
outdoor
center
With the temperatures falling, now the Outdoor Center now offers bike
is a great time to enjoy our beautiful
Delta region on bicycles! The Wilson
Outdoor Center has complimentary bike
trail maps for over 100 miles of trails,
including 1-hour, 2-hour, 4-hour routes,
and a 30-minute in-town history tour. In
addition to outdoor gear and supplies,

rental for those 8 and older. The
rental bikes are equipped with GPS
with routes pre-loaded for ease of
navigation. Stop by and get yours today.

Fall Hours: Open Friday - Saturday,
10am - 5pm and Sunday, 10am - 2pm.

OCT - NOV 2021
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WILSON HAPPENINGS
SAVE
THE
DATE
Breakfast with Santa, 12/4
Special Holiday Farmers Market, 12/8
Wilson Christmas Parade, 12/9
Holiday Wreath Making Class, 12/12

M O N - S AT, 7A - 9 P
SUN, 12P - 8P
P: 870.655.8387
G U N N S S U PER M A R K E T.C O M

Hampson
Archaeological
Museum
W ED - S AT, 8 A - 5P
SUN, 1P - 5P
P: 870.655.8622
A RK A N S A S S TAT EPA RK S .C O M

New Year's Eve Party, 12/31
Honoring and Inspiring Women of the Delta
with Health, Happiness and Fellowship
Open to the Public | Free Activities | Shopping | Door Prizes
Lunch | Vendors | Enhanced Experience Tickets

Keep up with all Wilson events
by visiting,
wilsonarkansas.com/events

wilsonarkansas.com/events

Have you seen the new patio at the Wilson Cafe?

Outdoor Center
F R I - S AT, 10 A - 5P
SUN, 10A - 2P
P: 870.655.3004

Look for our schedule of upcoming activities. Coming soon!

TUE - THUR, 11A - 6P
F R I - S AT, 11 A - 7 P
SUN, 10A - 2P
P: 870.655.3040
WHITESMERCANTILE.COM
D O G FRIENDLY!
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UPCOMING EVENTS | October – November 2021
10.1.21

10.15.21

10.30.21

11.19.21

Wine Experience:
Reds of the world

Wine experience:
Zinfandels wines

Adult halloween
dance

Wilson Cafe & Tavern | 4pm-5pm

Wilson Cafe & Tavern | 4pm-5pm

The Grange | 7pm-11pm

wine experience:
the perfect wine
for thanksgiving
Wilson Cafe & Tavern | 4pm-5pm

10.1.21

10.16.21

10.30.21

11.20.21

Art Show Grand Opening Reception
featuring Catherine Vaughn

Wilson wine dinner
harvest dinner

Mixology 101:
witches brew and More

"Shop the Square"
shopping Event

The Grange | 6pm-8pm

The Grange | 6pm-9pm

Wilson Cafe & Tavern | 4pm-5pm

Wilson Town Square | Noon-6pm

10.2.21

10.22.21

11.5.21

11.20.21

Women's Day Out
A day of women's activities

wine experience:
south african wines

Wine experience:
wines of spain

mixology 101
Cognacs and brandy

The Grange | 9am-2pm

Wilson Cafe & Tavern | 4pm-5pm

Wilson Cafe & Tavern | 4pm-5pm

Wilson Cafe & Tavern | 4pm-5pm

10.2.21

10.23.21

11.12.21

11.25.21

Shaker Concert
and dance

wilson annual
harvest festival

Wine Experience:
big reds

Turkey Trot
5K, 10K, Fun Run

Wilson Theater | 6pm-9pm

Wilson Town Square & The Grange | Noon-6pm

Wilson Café & Tavern | 4pm-5pm

Wilson Town Square | 8am

10.3.21

10.29.21

11.13.21

11.25.21

Pumpkin succulent
Class

wine experience:
beaujolais

Wilson wine experience
Whiskey Dinner

Thanksgiving to-go
Pick up meals

The Grange | 2pm-4pm

Wilson Cafe & Tavern | 4pm-5pm

TBD | 6pm-9pm

Wilson Cafe & Tavern | Order Ahead

10.8.21

Farmers Market

Wine Experience:
Pinot flight tasting
Wilson Cafe & Tavern | 4pm-5pm

10.9.21
Wilson
Bike-In Event
The Grange | 11am-2pm

10.9.21
Weaving Through History
Hampson Museum | 9am-3pm

Art Exhibit
featuring
Catherine Vaughn
October 1-29 | The Grange

Every tuesday-Saturday
11a-4p | The Grange
fresh produce | Plants | Gifts | Bakery
Lunch served daily

OCT - NOV 2021
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In the Garden with Jill Forrester of Whitton Farms
Build a Family
Terrarium Together
by Jill Forrester
Whitton Farms
A terrarium is one of the best ways to have
fun with succulents. These self-contained
mini ecosystems are easy to make and
maintain, make a wonderful gift, and you
can arrange and decorate them however
you like (rocks, crystals, tiny garden
gnomes, plastic dinosaurs, etc.)! This
is a wonderful family-friendly activity!
Here’s what you need to get started!
• Open top glass container
(cookie jar or something similar)
• Succulent/ cactus potting
soil - Lowe’s or Home Depot
• White sand - Lowe’s or Home Depot
• Pebbles - Lowe’s or Home Depot
• Succulents ( a nice selection can be
found at The Grange Marketplace open
Tuesday - Saturdays 11 am til 4 pm)
To begin, add a 1-2-inch layer of pebbles
to the bottom of your container, then
enough potting soil to accommodate
the full length of your succulents’ roots.
Using your finger, poke a small hole in

the potting soil where you want each
plant to go, then gently nestle them in,
firmly patting the soil to cover the roots.
Sprinkle a ¼ inch of white sand over the
soil layer, then decorate to your liking!
Be sure to place the terrarium in a brightly
lit location but avoid direct sun which can
scorch the plants inside. An area near a
fan or blower is ideal, as this will increase
circulation and help prevent damping off.
Succulent terrarium care is pretty much
the same as care of succulents in a pot.
These plants thrive on neglect and
don’t need supplemental fertilizer but
once per year. Succulents can’t stand

to be over-watered and if they’re
in standing water they will surely
die. Your succulent garden won’t
need to be watered very often. Wait
until the soil is nearly completely dry
before you water. Use purified water.
Over time the succulents should fill
in a bit and the whole terrarium will
attain a natural appealing appearance.
For more great gardening tips, follow
The Grange at Wilson Gardens social
media pages, @WilsonGardensAR,
Jill gives gardening advice,
recipes, and projec t ideas.
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Wilson Culinary Corner
The Art of Wine Pairing
by Norbert Mede

Wine is food. Plain and simple. The intent of wine is a
complimentary beverage to food which enhances both
ends of the equation.
There are two approaches to pairing wine with your meal;
congruent and complementary.
Congruent wine pairing means the flavors are more in
line with each other. An example is sweet with sweet,
such as a late harvest Riesling or Port with a chocolate
mousse. Another example of congruent pairing is acidic
wines such as Italian reds from Sicily paired with tomatobased sauces with natural acid. The pairing really makes
the sauce shine and mellows the wine out nicely.
Complimentary pairing basically seeks to enhance opposite
flavor profiles. In one example, a chocolate dessert paired
with Cabernet Sauvignon which brings its tannins to
the table. The tannins are what can pucker your mouth
a bit when you drink wine. This pairing softens and 00

3 BR

2 BA

VISIT AIRBNB.COM

2 BR

2 BA

ARK ANSAS to book today!

and search for WIL SON,

Many of our town
businesses will be
closed on
Thursday, 11.25.21
for Thanksgiving
including the
Wilson Cafe.

Want to Learn More
About Wine?
The Wilson Cafe and Tavern hosts a
weekly wine tasting class every Friday
at 4pm as part of the Wilson Wine
Experience series. Led by wine expert,
Norbert Mede, attendees experience
educational and fun tastings of a
selection of wines throughout the
world in a casual setting.
Tickets range from $15-$25 per person
and must be registered in advance.
Visit wilsonarkansas.com for more
information.

and enriches the chocolate. Another example of
complementary pairing is offsetting the richness
of an alfredo sauce or strong cheese with the light
acidity of a nice Sauvignon Blanc. This pairing is quite
remarkable and really delivers an elevated food and
wine experience. Give it a try.
Just remember, there is a wine for everyone, and
everyone has a place at the table. Your job is to
explore the possibilities. Cheers!

OCT - NOV 2021
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We l c o m e t o W i l s o n !
E xe c u t i ve C h e f , S h a w n D a v i s

S

hawn Davis, former Executive Chef at
House of Music and Entertainment
(H.O.M.E.),
has
been
cooking
professionally for over 25 years. His talents
have gained him national notice through his
multiple television appearances on Chuck
Henry’s Travel Cafe, 60 Minutes and ABC’s
Top 5 Restaurants (Perch La). Shawn was
recently a contestant on the hit ABC show,
The Taste and Guy Feri Food Network
Grocery Games.
Born in Westchester, New York, and
immediately surrounded by food, one might
say Shawn was born to cook. His mother
owned catering business, and at age six
Shawn was already cooking eggs in his
grandma’s kitchen. “Food has always been
the center of my family and social life,”
Shawn said. At age 10, Shawn and his family
moved to Los Angeles. His path was always
clear, as immediately after graduating from
high school, Shawn attended the Los Angeles
Trade Tech College of Culinary Arts. After
graduating from Trade Tech, Shawn decided
that he wanted to get back to the classics. “I
wanted to be the best, so I felt I had to go
abroad,” Shawn explains. He was accepted
to Le Cordon Bleu School of Culinary Arts
in Surrey, England. Upon receiving his
degree and graduating in the top 2, Shawn
returned to Los Angeles and landed his first
job at Checkers in Downtown Los Angeles,
with the respected Chef Thomas Keller.
Continuing with his career from The Four
Seasons Beverly Hills to The Peninsula Hotel
Beverly Hills. Since then, Shawn’s talents
have been utilized at some of LA’s hottest
restaurants, including Perch Downtown,
The Argyle Hotel (Which the same owner
who has another hotel in New York with

Daniel Boulud restaurant in it), The
Sunset/Malibu, Union Santa Monica and
Geoffery”s Malibu simultaneously , The
Sunset Room, Darren’s Restaurant, Chez
Mélange and Geoffrey’s Malibu(separate
time).

Seeing a great opportunity to open one
or more of his own restaurants in the city,
Davis and his family “took a leap of faith”
and decided to leave their friends and
secure careers behind in Los Angeles in
2018.

As a longtime executive chef in Los
Angeles, Shawn Davis initially balked at
the idea of moving to Memphis. His wife’s
employer, a charter school network,
asked her to move to the Mid-South, and
he questioned why they would leave their
longtime home. However, they decided
to give the city a chance, and Davis was
impressed with what he saw on his visits:
crowded, high-quality restaurants. “All
[the high-end restaurants] were busy,”
he said. “There’s a need for growth.”

Shawn was a partner in Mardi Gras
Restaurant in Memphis and has recently
been doing consulting work in the region
for a multitude of projects.
Shawn has accepted the challenge of
fulfilling the culinary vision of Wilson
Arkansas. He leads the team towards the
culinary future of Wilson, solidifying the
current operations and creating a varied
array of culinary programs and concepts
that will catapult Wilson into the national
food stage.

Wilson town square • 10.23.21 • Noon-6PM

Chili Cook-off | Vendors | Food | Beer
Hayrides | Art Show | Kid's Activities | Golden Gourd Hunt
Live Music Featuring Aaron Headley, Josh & Jeremy and Jake Lung

wilsonarkansas.com/events

