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After years of waiting, the 
Maryville-Alcoa-Blount County 
Parks & Recreation is set to use 
grant money from the state to help 
replace a community space that has 
been with the county for more than 
half a century: the gymnasium floor 
at Everett Recreation Center.

Crews are expected to start tear-
ing out the floor of the Everett Rec-
reation Center gym Wednesday 
or Thursday, according to Parks 
& Rec officials. The current floor 
was installed in the 1950s when the 
building still served as Everett High 
School. The Tennessee Department 
of Environment and Conservation 
announced in Aug. 2018 it was grant-
ing the project a total $72,500, an 
amount matched by the county.

TDEC gave various projects 
around the state more than $15 mil-
lion total in local parks and recre-
ation grants in 2018.

Even though Parks and Rec 
requested the grant and got the 
match approved by the county two 
budget years ago, according to Parks 
& Rec Director Joe Huff, the project 

is only just now getting under way.
“We applied for it maybe a year 

and a half ago and it took maybe 

All’s care in love and floor

Everett gym floor to be replaced after 60 years of service

ANDREW JONES | THE DAILY TIMES
daMaGE and aGE on the Everett Recreation Center gym floor includes burns like these as well as dead and rolling spots 
and, according to officials, the occasional nail that had to be sanded down. Crews could begin replacing the floor, originally 
installed in the 1950s, as soon as Sept. 18.

THE EVERETT RECREaTIon CEnTER gym floor has been around longer than the center 
itself: since the 1950s when the building served as Everett High School. The gym 
floor is set to be replaced after a matching grant from TDEC provided the local 
Parks & Rec with $72,500 for half of the construction job. 

By VICToRIa aLdRICH
victoria.aldrich@thedailytimes.com

Mark Guenther’s parents 
taught him to make sor-
ghum syrup, but he learned 
a key ingredient by himself.

You have to keep your 
mules happy, he said as he 
loaded a feed bucket with a 
froth he skimmed off of his 
boiler Saturday afternoon. 

“They love it, and I’ve 
learned that it’s the same 
way with women,” Guen-
ther joked. “Just give them 
what they want and it keeps 
them happy.”

Wearing a straw hat 
and overalls, the gregari-
ous farmer looked like he 
walked out of a 19th-Cen-
tury painting as he demon-
strated his craft Saturday at 
Cades Cove.

He will return from 
10 a.m. to 4 p.m. Sept. 20-22. 
For more information, visit 
https://www.smokiesinfor 
mation.org/news/sorghum-  
making-demonstrations-
return-to-the-smokies-2019.
html.

Guenther and his wife, 
Sherry, run Muddy Pond 
Sorghum Mill near Cross-
ville with several family 
members. 

Several years ago he began 
giving demonstrations after 
he was invited by a muse-
um to make an appearance, 
he said.

“I thought that sounded 
like it was so much work, 
but I did it and it’s been very 
successful,” Guenther said.

He enjoys the reactions he 
gets from the crowd.

“It brings back a lot of 
memories and a lot of fond 
stories about Daddy and 
Grandpa,” Guenther said 
with a grin, “They did ‘this 
and that,’ and they played 
around the mill and had to 
skim and carry wood. The 
younger ones, they’ve never 
seen anything like it.”

Sorghum syrup and 

molasses, which is derived 
from sugar cane or sugar 
beets, were kitchen staples 
before the days of super-
markets.

“Back in the day, most fam-
ilies here in the mountains 
would have grown a small 
patch of cane and made 
their own syrup,” Guenther 
said. “Back then, trucks and 
paved roads were not like 
they are today and, sugar 
being made in the South, 
stores didn’t always have 
it readily available. Mom 
and Grandma would have 
cooked and baked and 
sweetened everything with 
it or with honey.”

It’s slightly more sour than 
the more widely known 
molasses, which is made 
from sugar cane or sugar 
beets, but sorghum syrup is 
packed with nutrients and 
is low-glycemic, making it 
a healthier way to sweeten 
food and drinks. 

“We try to make it about 
the same thickness as what 
honeybees make honey,” 
Guenther said.

The family also raises 
honeybees and markets a 
sorghum-based barbecue 
sauce from Sherry Guen-
ther’s personal recipe.

“It doesn’t have any sugar 
or corn syrup in it,” Guen-
ther said. “It’s a little more 
expensive, but people really 
like that about it.” 

His parents, John and 
Emma Guenther, learned 
to make the syrup after his 
family moved from Sas-
katchewan to the United 
States. 

“They were totally unfa-
miliar with this until they 
moved to Tennessee,” 
Guenther said. “A few of 
the older folks in the com-
munity were doing it that 
fall and they taught them. 
That was in 1965. I was very 
fond of it as a boy. I couldn’t 

Sorghum a rich, tasty 
part of Tenn. history

By CHRISTIna LaRSon
AP Science Writer

OCHO RIOS, Jamaica — Everton 
Simpson squints at the Caribbean 
from his motorboat, scanning the 
dazzling bands of color for hints of 
what lies beneath. Emerald green 
indicates sandy bottoms. Sapphire 
blue lies above seagrass meadows. 
And deep indigo marks coral reefs. 
That’s where he’s headed.

He steers the boat to an unmarked 
spot he knows as the “coral nurs-
ery.” “It’s like a forest under the 
sea,” he says, fastening his oxy-
gen tank before tipping backward 
into the azure waters. He swims 
straight down 25 feet carrying a 

pair of metal shears, fishing line 
and a plastic crate.

On the ocean floor, small coral 
fragments dangle from suspended 
ropes, like socks hung on a laun-
dry line. Simpson and other divers 
tend to this underwater nursery 
as gardeners mind a flower bed — 
slowly and painstakingly plucking 
off snails and fireworms that feast 
on immature coral.

When each stub grows to about 
the size of a human hand, Simpson 
collects them in his crate to indi-
vidually “transplant” onto a reef, a 
process akin to individually plant-
ing each blade of grass in a lawn.

Even fast-growing coral species 
add just a few inches a year. And it’s 

not possible to simply scatter seeds.
A few hours later, at an underwa-

ter site called Dickie’s Reef, Simp-
son uses fishing line to tie clusters 
of staghorn coral onto rocky out-
croppings — a temporary binding 
until the coral’s limestone skeleton 
grows and fixes itself onto the rock. 
The goal is to jumpstart the natural 
growth of a coral reef. And so far, 
it’s working.

Almost everyone in Jamaica 
depends on the sea, including the 
energetic 68-year-old Simpson.

Once a spear fisherman and later 
a scuba-diving instructor, he start-
ed working as a “coral gardener” 

Surprise rescue of Jamaica coral reefs shows nature can heal
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dIVER EVERTon SIMPSon GRaBS a handful of staghorn, harvested from 
a coral nursery, to be planted inside the the White River Fish Sanctu-
ary on Feb. 12 in Ocho Rios, Jamaica. 
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