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Happy Thanksgiving, Larry.  

As we continue to develop Fairmont Heritage Place The Cedars, we are getting ready 
to announce our second tower, the Dupont Tower, plus a series of private Townhomes 
surrounding the community.  We have early prices and floorplans in this pre-
construction, pre-announcement stage, and this is your last opportunity to get early 
pricing before we raise prices in January.  We are able to offer you a selection of 
studios, 1-2-3 bedroom units, plus penthouses.  We will also have Townhomes, some 
with private garages.

Give us a call or visit our Sales Gallery in Downtown Hendersonville to learn more.

 

 

Amy’s Southern Style Apple Crisp Pie

Thanksgiving with Ls.
Our Favorite Recipes.
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A Warm, Cinnamon-Spiced Cobbler Pie with Oat Crumble 
Topping

Description
A rustic Southern dessert that blends the best of an apple pie and a crisp. Tart Granny 
Smith apples are tossed with sugar, cinnamon, and nutmeg, then nestled into a 
classic pie crust. A buttery oat crumble forms the topping, baking into a golden, 
crunchy layer that contrasts beautifully with the soft baked apples underneath. Perfect 
on its own — unforgettable with ice cream.

Ingredients (Serves 8)

Apple Filling

• 4–6 Granny Smith apples, peeled and sliced
(Avoid Golden Delicious or Red Delicious — they break down too much.)

• ½ cup granulated sugar



• ½ tsp ground cinnamon
• ½ tsp ground nutmeg

Crust

• 1 pie crust, store-bought or homemade
• Butter or nonstick spray to grease the casserole/pie dish

Crisp Topping

• 1 cup old-fashioned oats
• 1 cup packed brown sugar
• ½ cup all-purpose flour
• ½ cup (1 stick) butter, softened

Instructions

1. Prepare the Apples
In a large bowl, combine sliced Granny Smith apples with sugar, cinnamon, and 
nutmeg. Toss until the fruit is evenly coated.

2. Assemble the Pie
Grease a casserole or pie dish. Fit the pie crust into the dish, pressing gently along 
the bottom and sides.
Add the apple mixture on top of the crust, spreading into an even layer.

3. Make the Crisp Topping
In a mixing bowl, combine oats, brown sugar, flour, and softened butter.
Use your hands to work the butter into the dry ingredients until a coarse, crumbly 
mixture forms.
Sprinkle this mixture generously over the apples.

4. Bake
Preheat oven to 375°F.
Bake for 30 minutes, or until the topping is golden and the apples are tender when 
pierced with a fork.

5. Serve
Let cool slightly, then serve warm.
Pair with vanilla ice cream, whipped cream, or both.



 

Mark’s Cornbread Stuffing
with Bourbon, Sausage, and Pecans

An elevated Southern dressing featuring bakery cornbread, sage sausage, bacon, 
roasted butternut squash, and toasted pecans — all brought to life with a splash of 
Maker’s Mark bourbon, a hint of maple-sorghum glaze, and a buttery, herb-laced 
finish. It’s rich, aromatic, and unmistakably savory, with a depth that sets it apart from 
any standard Thanksgiving stuffing.

Ingredients (Serves 10–12)



Bread Base

• 8 cups bakery cornbread, cubed or crumbled and lightly toasted
• 4 cups day-old white bread, cubed and toasted

Meats

• ¾ lb sage pork sausage
• ¾ lb thick-cut bacon, chopped

Vegetables & Aromatics

• 2 cups yellow onion, finely chopped
• 1½ cups celery, finely chopped
• 2 cups butternut squash, small cubes
• 3 cloves garlic, minced
• 1 tbsp fresh sage, chopped
• 1 tbsp fresh thyme leaves
• 1 tbsp fresh parsley, chopped
• 1 tsp black pepper
• 1 tsp kosher salt (adjust to taste)
• Optional: ½ tsp smoked paprika or a few dashes hot sauce

Liquids & Binding

• 3 cups turkey or chicken stock, warmed
• ½ cup heavy cream
• 2 large eggs, lightly beaten

Flavor & Texture

• ¼ cup good quality bourbon
• 2 tbsp pure maple syrup (or sorghum syrup)
• ¾ cup toasted chopped pecans
• ½ cup (1 stick) unsalted butter, melted

Instructions

1. Prepare the Breads
Cube or crumble your bakery cornbread and white bread. Toast at 300°F for 10–15 
minutes until lightly dry and golden. Set aside.



2. Cook the Meats
In a large skillet, cook bacon until crisp. Remove with a slotted spoon. Add sausage to 
the same pan and brown thoroughly, breaking it apart. Leave about 2 tablespoons of 
the rendered fat in the pan for flavor.

3. Deglaze with Bourbon
With the pan still hot, pour in the ¼ cup Maker’s Mark bourbon. Stir and scrape up 
any browned bits from the pan’s bottom. Let it simmer for 30–45 seconds until the 
alcohol cooks off and the aroma deepens.

4. Build the Flavor Base
Add butter, onions, and celery to the pan. Cook 8 minutes until softened. Stir in garlic, 
sage, thyme, salt, pepper, and paprika. Add the butternut squash and cook 5 minutes 
more. Stir in maple or sorghum syrup for a gentle glaze.

5. Combine Everything
In a large mixing bowl, combine toasted breads, cooked sausage, bacon, vegetable 
mixture, pecans, and parsley. Toss gently.

6. Add Liquids
Whisk together warm stock, cream, and eggs. Pour gradually over the mixture, stirring 
lightly until evenly moistened but not soggy.

7. Bake
Spread into a buttered 13x9-inch casserole dish. Bake uncovered at 375°F for 45–50 
minutes, until the top is golden brown and the center set.

8. Finish with Bourbon Butter Glaze (optional but spectacular)
Mix 1 tbsp Maker’s Mark, 1 tbsp melted butter, and 1 tsp maple syrup.
Brush this mixture over the top halfway through baking or again right after removing 
from the oven. It gives a glossy, aromatic finish that defines the dish.

9. Serve
Before serving, spoon 2–3 tablespoons of turkey drippings over the top for richness. 
Garnish with extra thyme or parsley.

 



Welcome Home.
You’re home at the foot of the 
famous Blue Ridge Mountains, but 
just two blocks from the historic 
Main Street.  So, it’s the best of all 
worlds in this special place where 
each of the four seasons is 
memorable and inviting.
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Fairmont Heritage Place The Cedars residences are sold “furniture ready”, and are 
expected to be completed in 2026.  The community offers superb services and 
amenities that are the hallmarks of the Fairmont experience.  And, now, it’s your 
opportunity to live here.

Visit our 
website
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Amy Shipman
Director of Sales
Voice or Text: +1 (828) 513-0575
WhatsApp:  Click
E-Mail:  amy@thecedarsresidences.com

Mark Zilbert
Director of Marketing
Voice or Text: +1 828 582 0578
WhatsApp:  Click
E-Mail:  mark@thecedarsresidences.com

739 N Main Street
Hendersonville, NC 28792

Tel: +1 (828) 523-3277
Open Monday to Saturday from 10:00am to 5:00pm

and Sunday by Appointment

Fairmont Heritage Place – The Cedars (“Residential Project”) is not owned, developed, or sold by Accor Hotels & Resorts (Maryland) LLC or its a liates. Cedars Lodge & 

Spa, L.L.C., a North Carolina limited liability company (“Licensee”), is independently owned and operated and is solely responsible for the ownership, development, and 

operation of the Residential Project.  Licensee uses the Fairmont Brand and certain trademarks pursuant to a limited, non-exclusive, non-transferable and non-sub licensable 

license from Accor Hotels & Resorts (Maryland) LLC. Under certain circumstances, the license may be terminated or revoked according to its terms in which case neither the 

individual residential residences (“Residences”) nor any part of the Residential Project will be identified as a Fairmont branded project or have any rights to use the Fairmont 

trademarks. Accor Hotels & Resorts (Maryland) LLC does not make any representations or guarantees with respect to the Residences or the Residential Project and is not 

responsible for Licensee’s marketing practices, advertising, and sales representations. NOTE: ALL DIMENSIONS ARE APPROXIMATE & SUBJECT TO CHANGE 

WITHOUT NOTICE. ORAL REPRESENTATIONS CANNOT BE RELIED UPON AS CORRECTLY STATING REPRESENTATIONS OF THE DEVELOPER. FOR CORRECT 

REPRESENTATATIONS, MAKE REFERENCE TO THIS FLOORPLAN AND THE PUBLIC OFFERING STATEMENT REQUIRED BY THE NORTH CAROLINA 

CONDOMINIUM ACT TO BE FURNISHED BY A DEVELOPER. Stated dimensions are measured to the exterior boundaries of the exterior walls and the centerline of interior 

demising walls. Additionally, measurements of rooms set forth on any floor plan are generally taken at the greatest points of each given room (as if the room were a perfect 
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rectangle) without regard for any cutouts. Accordingly, the area of the actual room will typically be smaller than the product obtained by multiplying the stated length times 

width. All dimensions are approximate, and all floor plans and development plans are subject to change. This is not intended to be an o er to sell, or solicitation to buy, 

condominium units to residents of any jurisdiction where prohibited by law, and your eligibility for purchase will depend upon your state of residency. This o ering is made 

only by the Public O ering Statement for the condominium and no statement should be relied upon if not made in the Public O ering Statement required by the North Carolina 

Condominium Act. No real estate broker or salesperson is authorized to make any representations or other statements regarding this project, and no agreements with, 

deposits paid to or other arrangements made with any real estate broker are or shall be binding on the Developer. The sketches, renderings, graphic materials, plans, 

specifications, terms, conditions and statements contained in this brochure are proposed only, and the Developer reserves the right to modify, revise or withdraw any or all of 

same in its sole discretion and without prior notice. All improvements, designs and construction are subject to first obtaining the appropriate federal, state and local permits 

and approvals for same. These drawings are conceptual only. They should not be relied upon as representations, express or implied, of the final detail of the residences or 

the Condominium. The developer expressly reserves the right to make modifications, revisions, and changes it deems desirable in its sole and absolute discretion. All 

depictions of appliances, counters, so ts, floor coverings and other matters of detail, including, without limitation, items of furniture, finish and decoration, are conceptual only 

and are not necessarily included in each Unit. Consult your Agreement and the Public O ering Statement for the items included with the Unit. The project graphics, 

renderings and text provided herein are copyrighted works owned by the developer. All rights reserved. Unauthorized reproduction, display or other dissemination of such 

materials is strictly prohibited and constitutes copyright infringement.
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