
his past year was rough 
for Triangle restaurants. 
Among many closings, 

three of our landmark restau-
rants—each a classic of its time, 
each beloved in its heyday and 
each irreplaceable—are gone  
for good. 

In Durham, road construc-
tion finally did in Hartman’s 
Steakhouse, a vestige of the ’40s 
and an intriguing anachronism 
even back in the early ’70s when 
I first dined there. Opened soon 
after WWII, Hartman’s kept its 
original dark wood-paneled 

ambience and its mid-century 
menu and prices, almost to the 
end. Where can we now find 
fried banana peppers, calf ’s liver 
with onions, and that famously 
thick blue cheese dressing? 

Likewise, pickled pigs’ feet 
and slow-cooked greens served 

at the incomparable Pan Pan 
Diner have disappeared this 
winter, another victim of high-
way (i-85) robbery. 

The third eatery to bite the 
dust recently, and the youngest 
of the three, was once a bastion 
of good vegetarian cooking and, 
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for a generation, the quintessen-
tial Chapel Hill lunch spot—
Pyewacket.

Pyewacket may have been a 
victim of its own success. As 
the interior expanded and 
became more stylish, and the 
food richer, something essential 
was lost. When familiar favor-
ites such as “Morning Star” and 
“French Green” salads disap-
peared from the menu, many 
regulars stopped going. Still, its 
closing was a shock to all the 
townsfolk and UNC alums 
who took for granted that 
Pyewacket, like its feline name-
sake from the movie, Bell, 
Book, and Candle, had several 
lives left.

Though a new restaurant 
will soon erase all evidence of 
Pye wacket in its former Franklin 
Street location, “Morning Star” 
and “French Green Salad” devo-
tees can take heart. These and 
other classic dishes from  
Pye wacket’s menu are alive and 
well at another, equally venera-
ble,  Triangle restaurant. 
Durham’s Another thyme, bless-
edly unchanged in its 21 years, 
owes its longevity to the steady 
hand of its perfectionist owner 
Mary Bacon. Until Pyewacket 
closed, Mary was a managing 
partner (with her former hus-
band David Bacon) and the 
creator of its original health-
conscious menu.

Though she has no for-
mal restaurant training, 
Mary’s talent in the kitchen 
came naturally. “My mother 
was a terrific cook. She 
believed in healthy food and 
even made all her babies’ 
food from scratch,” she 
recalls. After marrying young 
naval officer David Bacon at 
age 21, the young bride spent 
four years on the West Coast, 
devoting most of her time to 
cooking at home. Leaving 
California a vegetarian with 
a discerning palate, she and 
David drove back across the 
country  seeking good vege-
tarian  restaurants at each 

stop. Disappointed, Mary began 
dreaming of opening her own, 
though she had no experience 
working outside the home. 

Back in Durham, Mary 
teamed up with two other ide-
alists, Elmer Hall (then chap-
lain at Duke) and Mary Rocap, 
to open “a restaurant that 
offered really good vegetarian 
food to a liberal community at 
the lowest possible cost…and 
would avoid making a profit!” 
Somethyme succeeded in all its 
goals, miraculously surviving 
for 14 years. Mary, the only 
cook of the three, became 
known as one of the best chefs 
in the area.

P
h

o
to

s
 b

y 
o

’n
e

il
 a

r
n

o
l

d
 /

 w
w

w
.o

a
P

h
o

to
.c

o
m

Anotherthyme’s perfectionist owner Mary Bacon 
works her culinary magic with natural talent  



By the ’80s, Durham had changed and so 
had Mary. As brand-new Brightleaf Square 
began attracting sophisticated Triangle shop-
pers and diners, Mary opened a new restau-
rant on nearby Duke Street. By then, she was 
ready to cross a philosophical threshold. She 
came to her senses about losing money (“not 
really hard to do in the restaurant business!”), 
but she was still very community-oriented. 
“I wanted a neighborhood feeling, a cozy 
place where people feel at home.”

Thanks to Mary Bacon, truly wonderful 
vegetarian food in a cozy place can be found 
to this day in Durham. Ravioli with 
Asparagus and Porcini Mush rooms, Chiapas 
Burritos (with jack cheese, chilis, and avo-
cado), Pasta Primavera and other mainstays 
of the original menu are still there. Mary’s 
famous salad dressings—Lemon Tamari, 
Anti boise (featuring Roquefort cheese and 
anchovies) and Ume boshi Plum—are avail-
able both in the restaurant and in take-
home jars. 

A decade after Another thyme opened, 
Mary began hearing a common complaint: 
“I’d like to come more often, but my hus-
band prefers meat.” In 1990 the first chicken 

entrée appeared on the menu. Mary con-
cocted “AT Fried Chicken,” a free-range 
chicken breast rolled in almonds, bread-
crumbs and Parmesan cheeses, deep-fried 
and served with mashed potatoes. It was an 
immediate hit and remains so to this day. 
Later she added a grilled filet mignon that 
should meet the standards of the most dis-
cerning carnivores, topped with a choice of 
sauces: Béarnaise or an intensely flavored 
Côte de Rhone reduction. 

Though she has the good sense not to “fix 
what ain’t broke” and leaves the regular menu 
alone, Mary comes up with exciting new spe-
cials periodically. Current offerings include 
red snapper with a tangy passion fruit sauce, 
a succulent baked salmon with green pep-
percorn sauce and a spring lamb kabob with 
roasted red peppers on a bed of polenta.

Mary spends hours developing a recipe 
before offering it on the menu. “I want the 
dish to be perfect, to reflect my pride in this 
restaurant. My customers shouldn’t pay for 
anything that’s not just right. If a customer 
isn’t happy, I’m not happy.”

When I asked about the demise of 
Pyewacket she commented, “David and I 

were partners to the end, but I couldn’t be 
in Chapel Hill on a regular basis. New chefs 
put their stamp on the menu and gradually 
let the original dishes go. Eventually, it 
became a completely different restaurant 
than when we started.” 

Anotherthyme is another story. Mary’s 
presence is felt there each day. She is devoted 
to maintaining the restaurant’s reputation 
for excellence and for being responsive to its 
patrons. “I don’t follow trends; I do what I 
think is really good,” she says. “It’s all about 
giving joy to my customers.”

To old friends of the “Thymes,” Mary’s 
food is nostalgic—as comforting, whole-
some and delicious as always. For all her 
customers, old and new, Anotherthyme is 
a joy received. MM

ANOTHERTHYME
Address: 109 North Gregson Street, Durham
Hours:  Open every night at 5:30 for  
 drinks, 6–9:30 for dinner
Telephone: 919-682-5225
Credit Cards: All major credit cards except  
 Diners Club
House rules: Smoking in the bar  
 (except Fri. and Sat. until 9)
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WiNdANsEA iN MOREHEAd CiTY
Traveling to the Coast? Now that the winter winds 
have died down, local fish—American red snapper, 
grouper, trigger fish, and tuna—are featured menu 
items to accompany fresh local produce from 
Garner’s Farms in Newport. And if you’re feeling 
guilty for cleaning your plate, Windansea Chef Mike 
Perry is now using the chicken from production of 
stock combined with whole-wheat flour, eggs, and 
garlic to make “Windansea Doggie Treats.” In addi-
tion to an expanded selection of mid-range 
California wines, Windansea is now one of the few 
Carolina establishments offering the limited pro-
duction 2003 Yakima Valley Syrah and Chardonnay 
from McCrae Vineyards in Washington State. 
Windansea is located at 708 Evans St., Morehead 
City. Call 252-247-3000.

Need Help CookiNg?

Cooking Schools at Fearrington, June 8 & 9, 
include cocktails, hors d’oeuvres, discussion with 
the chef and dinner on Sunday, with hands-on 
instruction on Monday. Contact: 2000 Fearrington 
Village Center, Pittsboro, NC 27312. Call 919-542-
4000, email fhouse@fearrington.com, or visit www.
fearrington.com. 

MarCH 2003, MorgaN 
Writer-iN-resideNCe 
UNC-CHapel Hill
Calvin Trillin, acclaimed 
writer, humorist, and com-
mentator on American cul-
ture, was recently chosen to 
serve as the Morgan Writer 
in Residence at UNC, pre-
sented a reading on March 
19, followed by a reception 
at the Carolina Inn. An acer-
bic essayist of the American scene, Trillin has writ-
ten three books on culinary adventures (American 
Fried; Alice, Let’s Eat; and Third Helpings), now 
available as a compilation, The Tummy Trilogy. 

pittsboro geNeral store  
UNder NeW oWNersHip
The new owners of the Pittsboro General Store 
Café are upholding the customs of the local favor-
ite eatery, including the friendly atmosphere, dis-
plays of work from local artists, live music, family 
nights, and favorite menu items such as the 
Pittsburrito, ethnic cuisines, vegan, vegetarian, 
and non-vegetarian items. New additions include 
Cyber Café and Wi-Fi Internet Connectivity. For 
information or scheduled events call 919-542-2432 
or visit www.generalstorecafe.com. MM

Off the menu


