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At the Shad Roe-deo at Odell Venters Landing, event attendees could try two different kinds of Shad and one type
of shad roe.
Lauren Owens/Morning News
BY LAUREN OWENS Morning News

JOHNSONVILLE, S.C. – Shad was the topic of conversation Saturday afternoon
during the inaugural Shad Roe-deo at the Odell Venters Landing.
The event, which was sponsored by the Haynsworth Sinkler Boyd Law firm with
the Friends of Revolutionary Rivers (FoRevR) and the Florence Convention and
Visitors Bureau, celebrated the history of shad as a food source for Americans
during the Revolutionary War.
“It’s a fascinating aspect of our history,” said Ben Zeigler, the president of the
Florence County Historical Society and a former chairman of the Pee Dee Land
Trust. “It’s something that represents sort of the natural rhythms we have kind
of lost touch with. People used to live by those agricultural or wildlife-related
rhythms. When I was growing up in Florence, people still ate shad a lot.”
Zeigler said the shad is an important part of American history. He said Native
Americans and colonists both relied on shad every year as a part of their diets.
“The shad run is something that traditionally was something that was a big part
in this world,” Zeigler said.
The event was held at the Odell Venters Landing in Johnsonville because of its
strong ties to the Revolutionary War. The landing was the location where Gen.
Francis Marion took over the Williamsburg Militia and hid from the British
troops, said Holly Beaumier, the drector of the Florence Convention and
Visitors Bureau.
During the event, baked and fried shad was served, as well as shad roe with
scrambled eggs, which Zeigler calls the real delicacy.
Food at the event was locally sourced, and the organizers tried to use recipes
that were from the Revolutionary War times as well as local recipes.
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Johnsonville natives Meck, Patricia and Tracy Hartfield took part in the event
with blacksmithing, weaving and woodworking.
Beaumier said she chose the March date because it is during the time the shad
“runs” up the river to lay eggs.
The event also raised money through ticket sales and a silent auction to raise
money for camping platforms to place along the Lynches River.
Every 10 miles there will be a camping platform for people paddling the river to
use for camping.
Beaumier said the first platform will built by the end of the year.
Event organizers expect to find out the totals for how much money raised in the
next few weeks, Beaumier said.
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Shad Roe-deo at Johnsonville to benefit river
group
Matthew Robertson
Mar 5, 2019

JOHNSONVILLE, S.C. – Historic fish, great food and a good cause will be the
orders of the day from 2 to 6 p.m. March 23 when Friends of Revolutionary
Rivers (FoRevR) gathers at Venters Landing for its inaugural Shad Roe-deo.
"Shad is a traditional culinary dish in the Pee Dee. The shad run up the Lynches
River and other rivers along the East Coast to spawn," said Holly Beaumier,
executive director of the Florence Convention and Visitors Bureau.
The fish lives in saltwater but spawns in fresh water and has been called, in days
past, the poor man's salmon.
"In the 1700s they actually preferred shad to salmon. If you go back in the
documentation there's a lot of reference to ordering shad and salmon but they
order a lot more shad — either salted or pickled," Beaumier said.
"The running of the shad is said to have been what aided George Washington
and his men along the Schuylkill River near Valley Forge," Beaumier said. "They
were all freezing and didn't have any food, and it is said that the shad running
up the Schuylkill River gave them sustenance."
"They come up in the spring, and the real delicacy is the shad roe, which is
cooked in all different ways," Beaumier said.
Since shad prefer turbid water, the current state of the Lynches River would also
make it more enticing for the fish, she said.
Shad for this event will be sourced from area fishermen, Beaumier said.
In addition to cooking demonstrations, during the Shad Roe-deo, Beamier said,
FoRevR is working to get someone who can do bow netting demonstrations.
There will also be a lecture on the history of food ways, she said.
The event will serve as a fundraiser for FoRevR to help the organization pay for
raised camping platforms accessible from the Lynches River for people who
want to paddle it.
Beaumier said the organization is hoping the event raises enough money to get
the first platform built.
Tickets for the event are $75 each and can be purchased by calling 843-6640330 to pay either by credit card or in person at the Florence CVB at the
Florence Center.
Digital Editor Matt Robertson is a veteran journalist who has fulfilled just about every role that a newspaper has
and now serves as a key member of the Morning News' newsroom by maintaining SCNow.com and covering the
occasional story and photo assignment.
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Saturday, March 23
Venters Landing
Johnsonville, 2-6pm
Platform fromTar-Pamlico River Trail in NC

All proceeds benefit Friends of the Revolutionary Rivers
to build platform campsites along the SC Revolutionary
Rivers National Recreation Trail on Lynches River.

For more info and to purchase tickets,
call 843.664.0330.
58

VIPMagSC.com

March 2019

The American Shad is a species of anadromous herringlike fish that can be found running up the Great Pee Dee
River and Lynches River. It’s historically consumed by
locals along the Atlantic coast. Like salmon, shad are born
in freshwater, spend their life in saltwater, then travel back
to freshwater to spawn. Fisherman look forward each
spring to the shad run, the opportunity to catch a hen fish
(female) and cook up the shad's true delicacy - the shad
roe.
On March 23rd, Friends of the Revolutionary Rivers
(FORevR), a group formed to protect and promote the
SC Revolutionary Rivers National Recreation Trail located
within the Pee Dee region, will host a limited number
of people for the first annual Pee Dee Shad Roe-Deo
at Venters Landing in Johnsonville. Local historians will
educate attendees on the importance of shad dating
back to when Native Americans roamed the area, to when
Francis Marion took refuge in the swamps during the
Revolutionary War, up until present time.
Ben Ziegler, attorney and shad enthusiast, is excited
to celebrate the indigenous dish, one that his family
considered a traditional meal. "When I was a kid, my
mother would serve shad roe on Sunday evenings," said
Ben. "Shad was fun to catch using a bow net and was my
favorite thing to eat!" In addition to Ben, Dr. David Shields,
food historian of the University of South Carolina, will be in
attendance to give lively history lessons alongside Lynches
River.
Pickled, baked, fried or roasted, chefs at the event will
give cooking demonstrations for fresh shad and roe caught
by local commercial fishermen. As guests enjoy a shad
and/or roe meal, live music by Hercules Farm will fill the air.
Local Motive, a Florence brewery, brewed a special run that
is specific to shad.
The Shad Roe-Deo will begin at 2 pm and the cost is
$75 per person. All proceeds benefit FORevR’s efforts to
build platform campsites along Lynches River. To purchase
tickets or for more information, please call 843-664-0330.

• Shad Planked by the Fire
Locally caught shad nailed to oak boards and cooked by the
ambient heat of the fire, this is to be eaten in small bites while
checking for bones.

• Roe with Hen Eggs
This traditional dish is made by scrambling shad roe with hen
eggs.

Presented by

• Fried Shad Steaks
Shad thinly sliced, breaded with Blackwell Mill cornmeal, and
fried. The backbone remains, but other bones have vanished.

• Baked Whole Shad

Saturday, March 23 2019
venters landing

With this traditional method of cooking away the smaller
bones, shad is baked for several hours in the oven.

Johnsonville

• Chicken Purlieu
John Cooper’s famous chicken bog is made with meat
processed at Carolina Fresh.

• Hushpuppies
Deep fried and delicious, the hushpuppies are made from
Blackwell Mill cornmeal, Ovis Hill free range eggs, and Happy
Cow Creamery milk.

2:00

Mingle
Silent Auction Opens

2:30

Welcome
Invocation

Holly Beaumier
Mayor of Johnsonville,
Steve Dukes

3:30

Introduction of Guest Speaker
“Shadology”

Ben Zeigler
Dr. David Shields

5:00

Silent Auction Closes

• Cole Slaw
The salad is made with cabbage picked just yesterday at
Ellerbe Vegetable Farm.

• Mary Washington Cake
This cake, baked by Freeman’s Bakery, was a favorite of
George Washington.

• Fish House Punch
Enjoyed by several signers of the Declaration of Independence
as they dined on shad, Fish House Punch is made from freshly
squeezed lemon juice, pure cane sugar, rum, cognac, and
peach brandy.

Net proceeds benefit Friends of the Revolutionary Rivers’ efforts
to build platform campsites along the SC Revolutionary Rivers
National Recreation Trail on Lynches Scenic River.

• Local Motive Fish House Red and Bow Net Lager
Created especially for the Pee Dee Shad Roe-Deo, these beers
pair well with today’s dishes.

• Pinot Grigio, Pinot Noir
• Fresh Lemonade, Bottled Water

Friends of Revolutionary Rivers (FORevR) holds non-profit status
as a special operating account under the umbrella of the Eastern
Carolina Community Foundation.
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