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BARBECUED TUNA
1 can (6-1/2-oz.) tuna, drained and flaked
1/2 cup Worcestershire sauce
2 tablespoons onion flakes
2 cups chopped pimiento
1/4 to 1/2 cup tomato juice

In a skillet, combine the Worcestershire sauce, onion 
flakes and pimiento and cook until onions absorb liq-
uid. Add the tuna and tomato juice and cook until dry 
or until the consistency of barbecue.

CHEESEBURGER MEATLOAF
1-1/2 pounds ground beef
1 egg
1/4 cup cracker crumbs
1/2 cup finely chopped onions
1 teaspoon salt
1/2 teaspoon oregano
1/8 teaspoon pepper
2 cups grated Cheddar cheese
1 small can tomato sauce

Combine the ground beef, egg, cracker crumbs, onions, 
1/3 cup of the tomato sauce and the cheese. Mix until 
the mixture is thoroughly blended and then shape into 
a loaf. Make a “valley” across the top of the meatloaf 
and pour in the remaining sauce. Wrap the loaf tightly 
in heavy duty aluminum foil. Place in pan and bake in 
350 degree oven for 1 hour. Open during the last few 
minutes and pour off excess liquid and let brown.

HAMBURGER QUICHE
Pastry for deep dish 9-inch pie
3/4 pound ground beef
2 teaspoons Worcestershire sauce
3/4 teaspoon salt
1/8 teaspoon pepper
1/8 teaspoon garlic powder
1/3 cup finely chopped onions
1 tablespoon cornstarch
1-1/2 cups Cheddar or Swiss cheese, grated and divided
1/3 cup chopped green pepper
1 tablespoon vegetable oil
1/2 cup mayonnaise
1/2 cup milk
2 eggs, beaten

Prick pastry all over with fork and bake in 400 degree 
oven for about 6 or 7 minutes or until very lightly 
browned. Remove from oven and set aside. Brown the 
ground beef in a skillet and drain well. Add the season-
ings and set aside. Sauté the onions and green pepper 
in the vegetable oil and then add to the meat mixture. 
Combine the mayonnaise, milk, eggs and cornstarch 
and mix thoroughly and then add to the meat mixture. 
Stir in half of the cheese. Bake in 375 degree oven for 35 
to 45 minutes or until firm in the center. 

BAKED FRIED CHICKEN
1 frying chicken, cut in pieces
2 packages (0.6 oz. each) Italian salad dressing mix
3 tablespoon all-purpose flour
2 teaspoon salt
1/4 cup lemon juice
2 tablespoons soft butter or margarine
1-1/2 cups pancake mix
1 teaspoon paprika
1/2 teaspoon sage
1/4 teaspoon pepper
1 cup milk
Vegetable oil for frying

Combine the salad dressing mix, flour, lemon juice, salt 
and butter and mix into a paste and coat the chicken 
pieces evenly. Stack pieces in a bowl. Cover and refrig-
erate for several hours. Combine pancake mix with the 
spices. Dip chicken pieces into milk and then into the 
pancake mixture. Dust off excess. Heat the oil in a large 
skillet and fry the chicken until lightly browned - about 
4 minutes on each side. Place chicken in a shallow pan 
and spoon any remaining milk over the pieces. Cover 
the pan with foil and bake in 350 degree oven for 1 hour. 
Uncover and bake 10 minutes longer at 400 degrees to 
crisp chicken. Serves 8.

CHICKEN DIVAN

6 chicken breast halves
2 packages (10-oz. each) broccoli
1 can cream of mushroom soup
1 can cream of chicken soup
2 tablespoons Worcestershire sauce
2 tablespoons cooking sherry
1 cup grated Cheddar cheese
Salt to taste
1/8 teaspoon pepper

Cook the chicken until tender. Cook the broccoli 
according to directions on package and drain well. Place 
broccoli in the bottom of a generously buttered 9x13x2-
inch baking dish. Slice chicken and lay on top of broc-
coli. Combine the mushroom and chicken soups, sherry 
and Worcestershire sauce and blend well. Pour mixture 
over the broccoli and chicken. Top with grated cheese. 
Bake in 350 degree oven for about 20 to 25 minutes. 

FRIED SQUASH CAKES
4 medium yellow squash, boiled whole, drained and 
chopped until chunky
1 small onion, finely chopped
1 egg
6 saltine crackers, crushed
1/2 cup corn meal mix
1 teaspoon salt
1/8 teaspoon pepper

Combine all above ingredients and blend well. In a large 
skillet, place a mixture of vegetable oil and butter and 
heat until hot. Drop squash mixture by large spoonfuls 
into the hot oil. Fry slowly until golden brown. Turn 
cakes and brown on other side. Makes 8 cakes.

Classifieds
3 bedroom, 2 bath, no pets 
allowed. Background check & 
deposit required. In Grantsboro, 
NC. $550/mo Call (252)249-1617

Warren Chapel UMC is in need of 
a piano player to play hymns from 
the United Methodist Hymnal for 
the 11:00 am worship service on 
Sundays. $50 per week. Contact 
Betty Jo at 252-670-9404 or brodg-
ers@nccumc.org

Freelance articles wanted for 
publication covering local topics. 
Must be compelling and interest-
ing! Compensation by accepted 
piece. Email to deb@thepamli-
conews.com

Business and Professional Directory  

Pamlico Tree care, llc

DumP Truck hauling
rock, ToP Soil & SanD

Free eSTimaTeS * Fully inSureD

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

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

*  Brush & Branch chipping
*  Stump grinding
*  Tractor work
*  Bush hogging 

T.O.P.P. Care For Pets
The Oriental Pet Parlour

 Full Service Grooming
 Licensed Boarding
 Day Care 

     For Dogs, Cats, Birds & Other Pets

252-249-0243
315 White Farm Road Oriental, NC 28571

Hours: M - F 8:30 - 5     Sat. 9 - 3
Check out our website at

www.TheOrientalPetParlour.com

Garages • Decks • Porches 
YOU NAME IT!

40 Years of Experience
Specializing in 

Log Homes - Home Additions - Remodeling

L.A.
(Skip)

LICENSED GENERAL 
CONTRACTOR

Let us look at your nex t project.

Call Sandy Winfrey at 
252-670-2915

e-mail: sandy@pamliconews.com
We pride ourselves on customer satisfaction

Yep I Do! 
Bush Hogging, Debris Removal, 

Driveway Installations and Small Lot 
Clearing. Free Estimates, Insured. 
Call Yep I Do! At 252-745-4147, 
252-670-6058 or 252-670-2815 

for all your hauling and tractor work. 

Owner: D. Armstrong

Small dump truck 
To Haul All Sizes of Rock

Driveways Only
Free Estimates  

Located in Bayboro
call: roy Holton Jr.

252-670-7124

BALDHEADED BOBBY 
GUIDE SERVICE

“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

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

FOR SALE

Minnesott Beach – Beautiful 1 Bed/1 
Bath condominium unit at Sea Gull 
Villas has a great view of the Neuse, 
sandy beach, and built in pool.  “Move 
in ready” and perfect for weekend 
getaways and short or long term 
rentals. Near the ferry, golf course, 
and marina!
$70,000

ORIENTAL AUTO SALES 
Used cars and trucks for sale! 
Don’t see what you are look-
ing for on the lot, Ask us 
we’ll find it for you.  Gwinn 
Hedrick Broad St., Oriental, 
NC 252.249.3010

Somebody else wants it!
Got something special you no longer use?

Advertise in the Classifieds Section For Just $10.00 a Month.
It may just be the perfect item to fill somebody else’s need.  Call: 252-249-1555 
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YOU’VE GOT IT.

Home for rent

employment

AUto for SAle

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

by Nancy Winfrey

Oriental 
WOrkshOps 

For ambitious start-ups and 
established small businesses 
looking for self-contained 
workshop and ample storage 
space to rent 
Come join us and be a part 
of the historic Ford Building 
serving Oriental since 1920.
We still have workshop spaces  
available for rent.

eBay Outlet 
It’s a new way to sell... 

Drop your stuff off at eBay Out-
let of Oriental and selling ex-
perts 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 pho-
tograph, 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

Carolina Design BuilD, llC
• New Home Construction
• Additions
• Garages
• Renovations
• Site Development

Fully insured with 30 years Experience
252-671-2700 | gteets99@gmail.com  |  www.carolinadesignbuild.com

704 Broad Street, Oriental, N.C.
1-800-347-8246

LOCAL: 249-1014
www.orientalncwaterfront.com

EQUAL HOUSING
OPPORTUNITY

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

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.
$700/mo+ Utilities
Oriental-Seafarer Drive- 3BR/2BA Spacious home. Freshly painted 
open air floor plan. Screened in porch and FROG. In town, Convenient 
to shopping and waterfront.
$950/mo + Utilities
Minnesott Beach-Phillips Drive- 3BR/2BA home in the heart of 
Minnesott Beach. Open air floor plan with plenty of closets and a 
spacious garage.
$950/mo + Utilities

Commercial 
Workshop 

Space For Rent Located 
in Oriental 730 Broad 
Street. I will devoid / par-
tition to suite your needs 

15x15 for $150.00 
15x20 for $200.00 
15x30 for $300.00 
Concrete Floors 
Call: 252-249-3010

Spring Weeknight Dinners
Find quick and easy dinner recipes from The Pamlico News, including sides 
and desserts, for great weeknight meals all spring.

Retired? 
Looking for part time work? 

Just plain bored? 
The Pamlico News needs you!

We have an ad sales position with 
unbelievable flexible hours and a great 

opportunity to make extra cash.

Call 252-249-1555 for details. 
or email Ads@ThePamlicoNews.com

Good Ford Pick-up Truck 1998 Ford 
F-150 Pick-Up, 4.6L V-8, only 2 local 
owners, new expensive battery, 
excellent air conditioner, heater 
doesn't work, long bed with liner, 
Kobalt tool box, standard cab, auto 
transmission, engine runs great 
though high mileage, Michelin 
tires good for many more miles, 
good condition for its age. $2,150, 
slightly negotiable, ben@town-
dock.net, 252-249-6309

General Assignment Reporter 
(Part-Time) An experienced 
General Assignment Reporter is 
needed to cover everything from 
community news to local govern-
ment, as well as take in-depth 
looks at trends and features in the 
local area. Email resume and cover 
letter to frontdesk@thepamlicone-
ws.com

Recipe by: Mike Thigpen
"Who says real men don't eat quiche? I love this recipe 
given to me by my grandmother. Not for those on a diet, 
but guaranteed to satisfy."

Mail To: The Pamlico News, 
P.o. Box 510, oriental, Nc 38571 or call 252-249-1555

Yearly subscription Rates 
c  $30 in Pamlico County & Beaufort County 
c  $45 in North Carolina 
c  $55 outside North Carolina

Name: 

Address:

Zip:       Phone:

Entertainment news at your 

fingertips

Right here, right now, all of the time. 
Call today to start your subscription.

Get
It
On
Paper


