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T L H  LO C A L

Even as the moon wanes in the wee
hours of the morning, you might still
find Evelyn Tyler joyfully buzzing
around backstage. Tyler feels theater is
interwoven with her DNA whether
she’s starting on a new prop or orga-
nizing the costume shop.

As an Assistant Professor of Theater
at Florida A&M University, she dons
many hats both onstage and offstage as
a “theater generalist,” with a list of
duties that spans from acting to photog-
raphy to event planning. 

Recently, she’s stepped into her new-
est role as director of the FAMU Essen-
tial Theatre’s workshop production of
“Sing On, Ms. Griot.” FAMU’s own pro-
fessor and playwright, Beth Turner,
wrote the production, which will show
from Nov. 2-4, and Tyler is excited for

the chance to restage the
newly updated script. 

“Dr. Turner presented
the script to the faculty
three years ago,” says
Tyler. “I read it and loved
it. I voiced an interest of
wanting to stage it, and I
knew I would, I just wait-
ed for opportunity.” 

Tyler became smitten with the thea-
ter world as a child growing up in South
Carolina. Her late father, a pianist,
singer, and composer, alongside her
mother, a culinary artist and baker,
provided her with many artistic outlets.
Tyler’s first performance was at age
three in a tap dance number. The “act-
ing bug” bit her hard in sixth grade
however, and from high school through
college, theater became her main focus. 

She graduated from South Carolina
State University with a BA in Theater
Studies, and earned her MFA from the
University of Central Florida. For three
years Tyler was a performing artist and
supervisor in Orlando’s biblical theme
park, The Holy Land Experience. She
most enjoyed the passion plays, as well
as working in the children’s area teach-
ing and writing guests’ names in hi-
eroglyphics. 

All the while, Tyler quietly cultivat-
ed her many interests inside the thea-
ter, arts, and crafts worlds. She arrived
in Tallahassee in 2010, and started
working at FAMU as an adjunct profes-
sor teaching introductory classes. Soon
thereafter, she began volunteering for
jobs that fulfilled her interests, and
blossomed in the multi-faceted position
she holds today. 

“Growing up, my mother would
always tell us to get as much informa-
tion and knowledge as we could so that
we could shift easily and keep the
rhythm of our lives going,” recalls
Tyler. “I was once afraid to even ex-
plore and dabble in the various things I
now get paid to do. I feel very fortunate
now to work as a theater generalist,
which didn’t exist at one point, but is
someone who does multiple things in
the theater arena.”

She refines these many gifts through

various community classes like those
provided at the Lafayette Park Arts &
Crafts Center. Tyler has taken courses
in drawing, painting, sewing, and po-
lymer clay class, and is grateful for the
chance to train and network with pro-
fessionals. Most of all, her work is in-
spired by life’s go-getters. She looks up
to her friend Rasheen Jamison-Rich-
ardson and motivational speakers like
Les Brown and Eric Thomas, all role
models whom she considers to be “not

afraid to be vulnerable, make mistakes,
and get back up.” 

Amongst her many responsibilities
at FAMU, Tyler is the Essential Thea-
tre’s prop master, which includes buy-
ing, systematizing, and designing props
for various shows. Additionally, she is
the planner for cast parties and special
events, a second set of hands around
the costume shop, a set painter, the
photographer for productions, the orga-
nizer behind posters and postcards, and
now, director. Regardless of the outlet,
her creative process remains the same. 

“I always have a vision of a final
product in mind,” says Tyler. “Before
you start, you need an understanding of
what you need to do and be able to dis-
sect that thing down. I create a blue-

print or a roadmap of how to get there.” 
Much of her work relies on anticipa-

tion and meticulous planning. Tyler will
comb through a script multiple times
and highlight props and sub-props—a
term she coined for the items that
aren’t spelled out in the script and can
be hidden underneath the main prop. If
she’s taking production stills, she’ll
first watch the show to see where to
stand, and what angle or shots are vital
to capture. As a painter and jeweler,
she enjoys the freedom that being an
artist provides in terms of adding per-
sonal flair, as well as sharing work with
others and hearing their interpreta-
tions. 

“Your artwork becomes a learning
tool once people start to encounter it,
and you start to see from their perspec-
tive and get inspired all over again,”
remarks Tyler. 

Feedback from the audience for
“Sing On, Ms. Griot,” will be a key part
in the upcoming workshop perfor-
mances, and Tyler has been invigorated
by the many discoveries she and her
cast have made along the way within
the rehearsal process. She describes
the show itself as a “folktale within a
folktale” that gives life to fictional
staples of African and African-Amer-
ican traditions, while telling universal
stories that can be appreciated by all
audiences. 

Collaborations with Longineu Par-
sons from the FAMU Music Depart-
ment and drummers from the African-
Caribbean Dance Theater add rich
layers to the newly updated show, and
Tyler has enjoyed immersing her play-
ers in peeling back the many topics
inside the story. The musical contains
singing, dancing, and drumming, with
numerous surprises along the way, and
centers on themes of respect and unity,
which Tyler sees as being a timely and
important aspect of the revival.

“One of the most important themes
in the story that rings so true is that, at
the end of the day, if you want to em-
brace it or not, the human race is all
one and we need to come together as
one,” says Tyler. “We may have our
varied practices and cultural differ-
ences, but you understand love as I
understand love, and your heart beats
as mine does. It’s a fruit that is well in
season, and it is for everyone.”

Amanda Sieradzki is the feature
writer for the Council on Culture & Arts.
COCA is the capital area’s umbrella
agency for arts and culture (www.talla-
hasseearts.org).

Evelyn Tyler gets ‘Sing On’
dancing onto FAMU stage

Ms. Griot (Ilesha Robertson) wonders as Ananse (Treyon Sargent) sneaks in for FAMU's
production of "Sing On, Ms. Griot.” EVEYLN TYLER

AMANDA SIERADZKI
COUNCIL ON CULTURE & ARTS

Evelyn Tyler

If you go
What: Writing for Life Play Reading Series
Presents A Workshop Production of “Sing On,
Ms. Griot” 
When: 7:30 p.m. on Thursday and Friday, Nov.
2-3; 2 p.m. on Saturday, Nov. 4
Where: Ronald O. Davis Acting Studio/FAMU
Theatre, 515 Orr Drive 
Cost: $5 (seating is limited)
Contact: For more information please call
850-561-2425. 

During summers in the ‘70s, when I
was a kid, my parents packed my or-
nery butt off to the Athens Y Camp
near Tallulah Falls, Georgia, for one or
two months at a time. They needed a
break and who can blame them?

The camp doubled as a clinic for
sugar detox.

No, soft drinks were not allowed at
the Y Camp. We drank a watery bever-
age called Bug Juice, which was a poor
kid’s idea of Kool-Aid. Candy bars were
rare, highly-prized treats handed out to
the winners of the weekly track meets
and swim races. I was never any good
at long-distance running, but I could
swim like an otter. Thanks to my trusty
breaststroke, I scored four precious
candy bars per month.

Ah, but there was a catch.
The candy bars were meted out by

counselors after Sunday dinner. It was
a highly political process and the coun-
selors blatantly played favorites. They
picked which candy bar the winner
received from an assortment of differ-
ent brands. Everyone wanted a Snick-
ers or a Baby Ruth or a Butterfinger.
No one wanted the Zero Candy Bars,
the Zagnuts or the dreaded Bit-O-Hon-
ey, which may have been made from
bobcat scat.

Thanks to my smart mouth and a
deep disdain for crafts (everyone in my
family got a clay ashtray from camp,
including the folks who did not smoke),
the counselors gave me one of the out-
casts found at the bottom of the candy
box.

The candy bars fueled a black mar-
ket, similar to cigarettes used as cur-
rency in prison. Trying to trade a Bit-O-
Honey for a Snickers will give you
business negotiation skills for the rest

of your life, whether you end up in the
corner office at the bank or in a prison
cell in Starke.

The pecking order of candy bars and
sweet treats is something I think about
every year around Halloween. When I
head out to buy sugary confections for
trick-or-treaters, I try to pick tooth-
rotting delights that I would want to
scarf down. I load up with Whoppers
malted milk balls, Skittles, Hershey’s
Kisses, Mr. Goodbars, Baby Ruths,
Snickers and Reese’s Peanut Butter
Cups. The good stuff, man. Top-shelf
loot.

During my annual Halloween shop-
ping trips, I am always baffled by the
amount of barf-tastic candy on sale.
Are people just begging to have their
houses egged or have bags of flaming
puppy poo left on the doorstep? 

In an effort to keep Halloween safe
and happy on Tuesday, try to avoid
handing out these terrible treats:

Sugar Daddy
No, I’m not talking about sleazy, old,

rich dudes who bankroll bimbos half
their age. This is an Old School candy
featuring a slab of hard caramel on a
stick. Part sucker, part candy bar, part
dental-extraction tool. Sugar Daddy
was the sponsor of male chauvinist pig
Bobby Riggs when he was beaten by
tennis champ Billie Jean King during
the “Battle of the Sexes” match in 1973.
That should leave a bad taste in your
mouth.

Candy Corn
This waxy, bland, mildly nauseating,

bite-size candy is synonymous with
Halloween. It’s been around since the
late 1800s - and tastes like it, too. It was
originally known as Chicken Feed. A
much better name would have been
Chicken, well, I can’t use that word in
this family-friendly forum. One of the
ingredients in Candy Corn is gelatin
made from horse hooves. Maybe it’s the
origin of the expression, “I’m so hungry
I could eat a horse.” 

Payday
Talk about a salt lick. A distant cous-

in of Stuckey’s Pecan Log Roll, the pea-
nut-packed Payday candy bar tastes
like it contains all the sodium one per-
son needs for an entire month. Not
recommended for trick-or-treaters with
high blood pressure.

Necco Wafers
If you love nibbling on sticks of

chalk, then Necco Wafers is the candy
for you. It was invented in 1847 and
originally known as Hub Wafers. The
name was changed to Necco in 1901
when the dusty snacks were made by
the New England Confectionery Com-
pany (aka NECCO). Necco Wafers be-
came wildly popular during the Civil
War when Union troops carried them
into battle. I guess anything tastes pret-
ty good after a day of dodging Confed-
erate rifle balls.

Oreo Pumpkin Spice Crème
Sandwich Cookies

No, really, these things actually ex-
ist. They are available from Target for
a limited time during the Halloween
season. The hard cookie portion is
beige and the lard-like filling in the
center is pale orange. Yeah, I just threw
up a little in my mouth, too.

Circus Peanuts
What? These are not packing materi-

als? Another old school candy cooked
up in the 1800s, apparently as a punish-
ment to cruel kids who taunted the
elephants at the circus. The alleged
candy is made from sugar, corn syrup,
pork gelatin (yum!), food color and
pectin. It has the same texture as a jelly
fish, which are probably more tasty to
eat than Circus Peanuts.

Good & Plenty
A licorice candy from Hershey that

may be plenty but is certainly not good.
There are two types of people in the
world: The ones who hate licorice with
the heat of a thousand suns and all the
other people who are wrong about the
taste of licorice.

Milk Duds
These gummy, gelatinous, chocolate

candies are basically what happens to
delicious, crispy Whoppers malted milk
balls after they die and go to hell.

DOTS
Do not wear dentures while trying

chew these gruesome gumdrops. They
may be chopped up bits of wax candle
sticks in disguise. They come in assort-
ed flavors such as This Doesn’t Taste
Anything Like Strawberry, and Have
These People Never Eaten An Orange
Before? Naturally, DOTS added a
Candy Corn flavor during the fall. 

Mary Jane Peanut Butter Kisses
Don’t fall for it, kids. It’s taffy, not

Reese’s Peanut Butter Cups. On the
bright side, you can gnaw on a piece of
this sticky stuff until Thanksgiving
Day.

Jujubes
Never eat a hard-to-chew candy with

a name that sounds faintly like an anti-
Semitic slur.

Contact Mark Hinson at mhin-
son@tallahassee.com

Some Halloween candy is not so dandy
Mark
Hinson
DEMOCRAT SENIOR WRITER

Just in case you aren't getting enough
pumpkin spice this month, grab a bag of
these Oreos at Target. WWW.TARGET.COM


