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HOME FOR RENT

3 bedroom, 2 bath, no pets al-
lowed. Background check & de-
posit required. In Grantsboro, NC.
$550/mo Call (252)249-1617

APARTMENT FOR RENT

2 bedroom, 1 bath near schools.
No Pets. $450/month plus deposit.
Call 252-725-4068

SPACE FOR RENT

Great Commercial Shop Space
For Rent Located in Oriental 730
Broad Street. | will devoid / parti-
tion to suite your needs 15x30 for
$150.00 - 30x30 for $300.00 Con-
crete Floors 252-249-3010

SERVICES OFFERED

Dump-Trailer for Hire Hauling,
Trash Removal, Recycling, Mulch,
Pine Straw, Topsoil, Stone, & Most
anything you may need removed
or delivered. Very reasonable rates.
Call or text Howard: 252-876-9752

AUTO FOR SALE

ORIENTAL AUTO SALES Used cars
and trucks for sale! Don't see what
you are looking for, Ask us we'll find
it for you. Gwinn Hedrick Broad St.,
Oriental, NC 252.249.3010

1978 MGB Low miles new Yellow
paint runs and drives great. A lot
of new parts. New soft top and
a aftermarket hard top in okay

shape. Call or Text 252-675-9398

$4,500.00 OBO

e %
1979 Sportster 1000 cc Iron Head
XLCH.... RED! Two seats, 4,000+
miles. New paint. Call 252-675-
9398 $2,000.00 OBO

follow us on
facebook

* Complete Tree removal

* Experienced Tree climber
* Tree Pruning and Shaping
* Bucket Truck

DUMP TRUCK HAULING
ROCK, TOP SOIL & SAND

* Brush & Branch chipping
* Stump grinding

* Tractor work

* Bush hogging

FREE ESTIMATES * FULLY INSURED

Email: pamlicotreecare@aol.com
252-745-7232 | 252-671-7563

; World Wide
. Marine Training, LLc
U.S.C.G. Approved Training & Testing

W

Captains Licenses * Master 100 Tons * Master 200 Tons * AB
* STCW 5-day Basic Training * Radar Endorsements %
Auxiliary Sail and Assistance Towing Endorsements

Call 252-249-2135
worldwidemarinetraining.com
\_ 22532 NC Hwy 55 East, Oriental, NC 28571 Y,

FOR RENT

Bayboro - South Second Street - 2BR/IBA home convenient to all of the
schools. Gas fireplace, faced with stonework, in living room. Gorgeous classic
tiling in kitchen. Breezeway leading to garage. Large deck in back. Workshop.
$675/mo + Utilities

Oriental - Gilgo Road Duplex - 2BR/1BA Freshly painted kitchen. Updated
bathroom. Walking/Biking distance to shopping, restaurants and the waterfront.
Open floor plan and fenced backyard.

$725/mo+ Utilities

Oriental - Jo Jane Road - 3BR/2BA immaculate waterfront home with an
existing floating dock. Gas-log fireplace in living room. Open floor plan. Large
screened back porch.

$850/mo + utilities

All of our other long term rental properties are currently leased.
If you are looking for professional management of your rental property,
please contact us at Mariner Realty, Inc. (252)249-1014.
Please check our web page
www.orientalncwaterfront.com
for more rental details

% 704 Broad Street, Oriental, N.C.
;/1@RINER

seme LOCAL: 249-1014

www.orientalncwaterfront.com

1-800-347-8246
REALTY; INC.

Boatwright Shop
Of Oriental

A one stop shop for your
boating needs. We offer custom
woodworking, sails, and more.
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We can order your boat related
products and have them in a day or
two. Custom made wooden parts
right here. Talk to the craftsman
creating your special needs part.

Alliance - Centrally located
4 bed/2 bath 1920’s farm-
house on 3 acres! Updated
kitchen, first floor master and
a detached 30’ X 30’ garage/
workshop.

$95,000

(reate custom t-shirts and personalized
shirts at Broad St. Custom Signage & T's.
Bring us your design, Boat Name, Family
Reunion, Event, or have something to say
what ever it may be. Don't have a design!
We will work with you to create one just for
you. “No minimum”

Shirts starting around $12.00.

(all: 252-249-1555

Sail/Loft Realty
Smarter ¢ Bolder ¢ Faster

249-1787 » (800) 327-4189
www.SailLoftRealty.com

I

Mail To: THE PAMLICO NEWS,
P.0.Box 510, Oriental, NC 28571 or Call 252-249-1555

Yearly Subscription Rates
[] $30in Pamlico County & Beaufort County
[] $45 in North Carolina
[ ] $55 outside North Carolina

Name:

Address:

Zip: Phone:

Come join us and be a part of the
Iconic Ford Building & Boatwright
Shop serving Oriental since 1920.

Is the lady of the house wanting her
garage back? We still have a few
workshops available for rent.

eBay Outlet
It’s a new way to sell...

Drop your stuff off at eBay Outlet
of Oriental and selling experts do
the rest.

Visit your Local eBay drop off center,
bring electronics, sporting goods,
and more to eBay outlet office. You
don’t even need to pack it up or ship
it out.

Set back and relax.

eBay Outlet of Oriental will photo-
graph, list, and ship your stuff when
it sells. Get Payed. It’s that simple.
Receive up to 60% of the earnings
when you items sell.

The more it's worth the more you make.

Located at:
Oriental Marine Consignment

Broad St., Oriental, NC
252.249.3010

Kitchen Chatier..

EASY CHICKEN TETRAZZINI

Such a great dish.

1 large fryer, cooked and chicken removed from bone,
chopped

1 cup uncooked spaghetti, broken in half
1 cup chicken broth

1 can cream of mushroom soup

1/2 jar pimiento, chopped

1 small green pepper, finely chopped

1 rib celery, finely chopped

1 onion, finely chopped

1 cup grated sharp Cheddar cheese

Dash Worcestershire sauce

Combine all above ingredients and mix thoroughly.
Place mixture in a generously buttered casserole. Bake
in 350 degree oven for about 45 minutes. If dish seems
to be drying out, add a bit more broth.

POTATOES STUFFED WITH SAUSAGE

Great dish to serve along with steamed cabbage and
it's easy too!

For each serving, use one medium potato (any vari-
ety). Use link sausage. You will need 1/2 slice bacon
or thinly sliced salt pork, 1 teaspoon butter or mar-
garine, salt and pepper to taste and parsley. Peel po-
tatoes and with an apple corer or small knife, make a
hole about 1/2-inch in diameter, through the potato
lengthwise. Stuff 1 link sausage through each hole of
potato. Place potatoes in baking pan, dot with butter,
salt, pepper and chopped parsley and cover with ba-
con or salt pork. Place in 375 degree oven and bake
until potatoes are tender, basting occasionally.

POTATO CASSEROLE

2 cups creamed cottage cheese

1 cup sour cream

1/3 cup finely chopped onions

1 clove garlic, minced

2 teaspoons salt

5 cups cooked, peeled and cubed potatoes

1/2 cup grated mild, medium or sharp Cheddar cheese
1/2 teaspoon paprika, if desired

Combine all ingredients except the grated cheese
and paprika. Blend well and place mixture into a
generously buttered baking dish. Sprinkle with grat-
ed cheese and paprika. Bake in 350 degree oven for
about 40 minutes. Serves 6 to 8.

NOTE: If you would like to serve as a main dish, add a
bit of finely chopped cooked ham, cooked crumbled
sausage, etc.

DILLED CHICKEN & POTATOES

1 fryer chicken, cut up

1 pound new potatoes, cut into chunks, peeled or not
2 tablespoons vegetable or olive oil

1 cup half-and-half cream

1 to 1-1/2 teaspoons salt

1/2 teaspoon pepper

3/4 cup finely chopped or thinly sliced green onions
1/4 cup snipped fresh dill or 1 tablespoon dill weed
1/2 cup sour cream

In a large skillet over medium heat, add the oil and
brown the chicken pieces, along with the potatoes
for about 10 or 15 minutes. Remove the chicken and
potatoes and set aside. Discard all but 1 tablespoon
of the drippings. To the drippings, add the cream, salt
and pepper and stir to blend well. Return chicken and
potatoes to skillet. Sprinkle with onions and dill. Cover
and simmer for 50 to 60 minutes or until chicken juic-
es run clear and potatoes and chicken are tender. With
a slotted spoon, remove the chicken and potatoes to a
serving platter and keep warm. Add the sour cream to
pan and stir to mix and heat until hot and bubbly and
serve over the chicken and potatoes. Serves 6.
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HOT POTATO SALAD

5 large red cooked potatoes, cut into cubes
3 hard-cooked eggs, sliced

1/2 cup celery, finely chopped

2 onions, finely chopped

2 teaspoons salt

8 slices bacon

1/4 teaspoon dry mustard

3 tablespoons sugar

2 tablespoons all-purpose flour

1/4 cup water

1/2 cup cider vinegar

1 tablespoon finely chopped parsley, if desired

Combine the potato cubes, sliced eggs, celery, onions
and salt in a large mixing bowl and toss to blend. Place
mixture in a generously buttered baking dish. Cook
the bacon in a small skillet until crisp and remove
from the pan, drain and crumble. Leave 4 tablespoons
bacon drippings in skillet and add the mustard, sugar,
flour, water and vinegar and blend well with drip-
pings. Bring mixture to a boil and then pour over the
potato mixture. Sprinkle with parsley. Keep hot until
ready to serve. Serves 8.

QUICK & EASY POTATO CASSEROLE

2 pounds frozen hash-brown potatoes, thawed
3/4 cup melted butter or margarine, divided

1 can (10-0z.) cream of chicken soup

1/2 cup finely chopped onions

1 pint sour cream

1-1/4 cups grated Cheddar cheese

1 teaspoon salt

1/8 pepper

2 cups cornflakes

Mix the hash browns, 1/2 cup margarine, soup, onions,
sour cream, grated cheese, salt and pepper and blend
well. Place mixture into a well buttered 9x13x2-inch
baking dish. Combine the cornflakes and the melted
1/4 cup butter, toss to coat, and spread over the top.
Bake in 300 degree oven for 1 hour.

POTATO & CHEESE LOAF

6 cups cooked, cubed potatoes

1/2 teaspoon salt

1/8 teaspoon pepper

1/4 cup butter or margarine

1/4 cup all-purpose flour

1/2 teaspoon salt

1/8 teaspoon pepper

1/2 teaspoon dry mustard

2 cups milk

1 cup mild, medium or sharp Cheddar cheese, grated
2 tablespoons crushed Ritz crackers
1/2 cup grated Cheddar cheese

1 or 2 tablespoons milk

Combine the cubed potatoes, 1/2 teaspoon salt and
1/8 teaspoon pepper in a mixing bowl - set aside. Melt
the butter or margarine in a saucepan and blend in
flour, remaining salt and pepper and dry mustard.
Add the milk and cook over low heat until sauce is
thickened. Stirin 1 cup of the grated cheese and con-
tinue cooking and stirring until cheese melts. Remove
sauce from heat. Mix just enough cheese sauce into
the potatoes to hold them together. Place in prepared
loaf pan. Cover and refrigerate several hours or over-
night. Refrigerate remaining cheese sauce. Remove
potatoes from refrigerator, run knife carefully around
edges of pan and empty load onto an oven proof plat-
ter or baking sheet. Top load with Ritz cracker crumbs
and the remaining 1/2 cup grated cheese. Bake in 400
degree oven for about 25 minutes or until potatoes
are lightly browned and heated through and through.
Heat cheese sauce, adding about 1 to 2 tablespoons
milk, stirring to blend. Continue heating sauce until
hot. Pour over loaf before serving or pass the sauce
around. Serves 8.

Somebody else wants it!

Got something special you no longer use?
It may just be the perfect item to fill somebody else’s need. Call: 252-249-1555

Advertise in the Classifieds Section For Just $10.00 a Month.

SMALL DUMP TRUCK
To Haul Granite, Sand, Gravel & Different
Sizes of Rock for Driveways &

A Small Tractor To Spread

Located in Bayboro
Call: Roy Holton Jr.
252-670-7124

T.0.P.P. Care For Pets

Yep 1 Do!

Bush Hogging, Debris Removal,
Driveway Installations and Small Lot
Clearing. Free Estimates, Insured.
Call Yep | Do! At 252-745-4147,
252-670-6058 or 252-670-2815
for all your hauling and tractor work.

Owner: D. Armstrong

“Don’t let the big one get away!”

Capt. Bobby Brewer

919-349-6112
502 Hodges St. #10, Oriental, NC
bobby@ baldheadedbobby.com

www.baldheadedbobby.com
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» New Home Construction
- Additions
» Garages
« Renovations
« Site Development
Fully insured with 30 years Experience

252-671-2700 | gteets99@gmail.com | www.carolinadesignbuild.com

Find us on:
[i facebook.




