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HOME FOR RENT

1 BR Waterfront. New, high qual-
ity, private, near Aurora, dock,
deck, great view, rural. $595/
month. (252) 322-5000 or cell
(908) 328-9823.

3bedroom, 2 bath, allappliances,
central HVAC, lawn maintenance
& trash pickup included. NO
PETS ALLOWED. Background
check & deposit required. $595/
month Grantsboro 252-249-
1617

LOT FOR SALE

.8 acre lot for rent in Reelsboro
for Mobile Home. $150/month.
Call 670-2005

EMPLOYMENT

Immediate opening for a part-
time bookkeeper with experi-
ence in A/R, A/P, payroll, bank-
ing, mail processing, customer
service and correspondence.
Excel, Word and Quickbooks
required. Second floor office
accessible only by stairs. Email
cover letter and resume to
Isampson@heartworksnc.org.

Help Wanted. Experienced
Restaurant kitchen and wait
staff. If interested please
send resumes to PO Box 510,
Oriental, NC 28571 and more
details can be discussed.

Help Wanted: Church Music
Director, part time, Oriental
UMC. Job description at http://
orientalumc.org/music-choir-
director-job-description/.
Submit resume to Oriental UMC,
404 Freemason St, Oriental NC
28571.

FOR SALE

Magnifying  Reading/Sewing
Lamps, by “Daylight”. Floor
Model or Table Mount. $40 each.
Call Kerstin at 249-1667

MGB - 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

* Complete Tree removal * Brush & Branch chipping
* Experienced Tree climber ~ * Stump grinding

* Tree Pruning and Shaping  * Tractor work

* Bucket Truck * Bush hogging

DUMP TRUCK HAULING
ROCK, TOP SOIL & SAND

FREE ESTIMATES * FULLY INSURED

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

World Wide
- Marine Training, LiLc
U.S.C.G. Approved Training & Testing

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

Minnesott Beach-Wayne Drive: 3BR/2BA home set in a quiet neighborhood.
Open floor plan with a gas-log fireplace. New vinyl flooring. One car attached
garage. Located near golf course, Ferry and New Bern.

$900/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.
A.RI.ZVE R @ 1-800-347-8246
semn LOCAL: 249-1014

www.orientalncwaterfront.com

REALTY, INC.

We Need Your Help....

Habitat for Humanity of Pamlico County

Looking to make a difference in your community? Volunteer with Habitat for Humanity
Pamlico County today and help a family in need! Go to http://pamlicocountyhabitat.org
to download the adult volunteer form and mail to Habitat for Humanity of Pamlico
County (Volunteer), PO Box 3, Grantsboro, NC 28529-0003

Call: (252) 745-1106 or email HFHpamlico@gmail.com

Brand New, in box, Sharp
Carousel 2.2 cu microwave
model R-651ZS Stainless
Steel, countertop. Ordered

a white one, Sharp sent a SS
one. They no longer sell the
white version and cannot
return as too costly. Does
everything and very spacious
interior, good for large
casseroles, great for church or
other organization, warranty
included. $150. Please call
252-249-0223 or 252-241-
9919

Entertainment news at your

fingertips

Mail To: THE PAMLICO NEWS,
P.0. Box 510, Oriental, NC 38571 or Call 252-249-1555

Yearly Subscription Rates

SALE
2

)

Ben Casey
Custom Framing

www.bencaseyphotos.com
ben@towndock.net
252-249-6309

Minnesott Beach - Freshly updated
and renovated 3 BR/ 2 Bath brick
rancher on a spacious .68 acre lot.
Features bamboo and tile flooring,
granite counters, chef’s island, and gas
log fireplace. Enjoy the large backyard

with patio or catch the nearby ferry to
area beaches!
$148,900

YOUR
COMMUNITY
NEWSPAPER
GOES DIGITAL...

The eEdition of The Pamlico News
is available on your computer,
notepad!
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|
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CENTURY 21.

Sail/Loft Realty

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

Call 252-249-1555 to subscribe and
receive a full copy in your email today.

v thepamliconewspapercom

Kitchen Chatter......:

Easy Recipes. Baking delicious treats, cooking easy and delicious meals
Using whatever | can get my hands on! Hometown cooking at it’s best...

HOMEMADE LEMONADE

Soda water
Lemon Syrup:

6 large lemons

4 or 5 whole cloves
5 cups boiling water
2 cups sugar

To prepare syrup, slice the lemons and combine with the
cloves. Place in a large mixing bowl and pour the boiling
water over all. Let stand overnight and then strain into a large
pot, discarding the lemons and cloves. Add the sugar and
stir over low heat - do not boil. Continue stirring until sugar
dissolves. Bring mixture to a boil, cut down and simmer for 10
minutes or until liquid is reduced and is slightly syrupy. Cool.
When ready to serve, place plenty of cracker ice in a glass,
pour in 2 tablespoons Lemon Syrup and then fill with soda
water. Stir and serve. Great!

EASY SOUR CREAM DROP SHORTCAKES

2 cups self-rising flour

3 tablespoons sugar

1/4 cup butter or margarine, melted

1/3 cup sour cream

2/3 cup milk

6 cups sliced strawberries, sweetened to taste

1 cup whipping cream, whipped with 1 tablespoon sugar

Heat oven to 400 degrees. Lightly grease a large baking
sheet. In medium mixing bowl, combine flour and sugar.
In a small mixing bowl, combine butter, sour cream and
milk - blend well. Add liquid mixture to dry ingredients and
stir just until blended. Drop dough by large heaping spoon-
fuls onto baking sheet. Bake in 400 degree oven for 20 to
25 minutes or until golden brown. Serve warm or at room
temperature. Split shortcakes, fill with strawberries and top
with more strawberries and lots of whipped cream. Makes
8-10 shortcakes.

SHORTCAKE SHEET-CAKE

2 cups self-rising flour

2/3 cup sugar

2/3 cup butter or margarine

1 egg, beaten

2/3 cup milk

6 cups sliced strawberries sweetened to taste

1 cup whipping cream, whipped with 1 tablespoon sugar

Heat oven to 375 degrees. Grease bottom of 9x13x2-inch
baking dish or pan. In a large mixing bowl, combine flour and
sugar. With a pastry blender or two knives, cut butter into
very small pieces to evenly distribute into dry ingredients until
mixture resembles coarse crumbs. Add egg and milk. Stir just
until dry ingredients are moistened. Place batter into prepared
pan and bake for about 20 minutes or until wooden pick
inserted in center comes out clean. When ready to serve, cut
into squares, fill with strawberries and top with more strawber-
ries and whipped cream. Serves 10-12.

FRESH CUCUMBER & ONION RELISH

This is a wonderful concoction and is a cross between fresh
slices of cucumber and cucumber pickle slices.

2 medium cucumbers
3 medium onions

1/2 cup cider vinegar
1/2 cup sugar

1 teaspoon salt

If cucumbers are homegrown, wash well but you do not
have to peel them (they will not have a wax coating). Score
cucumbers lengthwise with a fork to make green and white
stripes. Cut in slices. Peel the onions and separate into
rings. In a bowl, combine the cucumbers and onions and
toss. Combine the vinegar, sugar and salt and stir over low
heat until sugar dissolves. Bring to a boil and then pour
over the cucumbers and onions. Cool, cover and refrigerate.
Makes 8 to 10 servings.

VEGGIE PIZZA SQUARES

1 tube refrigerated crescent rolls

Unroll dough and place on ungreased cookie sheet and roll
or press dough until sheet is almost filled. Make sure all the
seams and perforations are sealed together. Mix together:
1 package (8-0z.) cream cheese, softened; 1/2 cup mayon-
naise; 1/2 to 3/4 package dry Hidden Ranch Dressing Mix.
Combine and mix until smooth. Spread over the cooled crust.

Topping:

1/2 to 3/4 cup finely chopped broccoli

1/2 to 3/4 cup finely chopped or grated carrots

1/2 to 3/4 cup green bell pepper, finely chopped

1/4 cup finely chopped green onions

2 medium tomatoes, cut into very small pieces and drained
on paper towels

1 cup grated Cheddar cheese

Make sure all vegetables are chopped very fine. Sprinkle
all vegetables (saving tomatoes for last) over the top of the
cream cheese mixture. Then, sprinkle with tomatoes and then
the grated cheese. Gently press vegetables and cheese into
the cream cheese. Cover and refrigerate overnight or for at
least 6 hours before cutting into small squares.

SAUSAGE CORNBREAD

1 can (10-3/4-0z.) Campbell’s Condensed Golden Corn Soup
2 eggs

1/4 cup milk

1 package (12- to 14-0z.) corn muffin mix

1/4 pound bulk pork sausage, crumbled, cooked and drained

Preheat oven to 400 degrees. Generously grease a 9-inch
square baking pan - set aside. In a medium bowl, combine
the soup, eggs and milk and then stir in corn muffin mix and
blend just until moistened. Gently fold in sausage. Spoon
muffin mixture into prepared pan and spread evenly. Bake
20 minutes or until lightly browned and toothpick inserted in
center comes out clean. Cool 10 minutes before cutting into
squares. Serve warm and pass the butter!

BACON & CRESCENT ROLLUPS

These are so delicious to serve with a garden fresh tossed
salad.

1 package refrigerated crescent rolls

1/2 cup sour cream

Onion or garlic powder, to taste

10 to 12 slices bacon, cooked crisp, drained and crumbled
1/2 cup grated Cheddar cheese

Unroll crescent rolls and separate into triangles. Spread each
triangle with sour cream, and then sprinkle lightly with onion
or garlic powder and top with crumbled bacon and a sprinkling
of cheese. Roll up and place on greased baking sheet and
bake in 375 degree oven for about 12 to 15 minutes or until
golden brown.

GRILLED BARBECUED FRENCH BREAD

1/2 cup finely chopped onions

2 cloves garlic, minced

1/2 cup butter or margarine

2/3 cup chili sauce

2 tablespoons Worcestershire Sauce

1/4 cup vinegar

2 teaspoons prepared mustard

1/2 teaspoon chili powder

1/4 teaspoon oregano

1 loaf French bread (about 15-inches long)
1/2 to 3/4 cup freshly grated Parmesan cheese

Sauté the onions and garlic in butter in a large skillet for 5
minutes or until tender. Stir in chili sauce, Worcestershire,
vinegar, mustard, chili powder and oregano. Simmer, stirring
frequently, until thickened - about 30 minutes. Cut bread in
1-inch thick slices but do not cut through to the bottom. Spread
some of the sauce between each slice, then sprinkle in a little
of the cheese. Wrap loaf in heavy-duty aluminum foil. Grill
5 inches from coals for about 15 minutes, turning one time.
Partly unwrap loaf (leave in foil) and grill 5 minutes longer.

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
SPECIAL OF THE MONTH
Rich Topsoil
To Haul All Sizes of Rock, Driveways

Only, Free Estimates

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

Business and Prol[essional Direcjcorg
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The Oriental Pet Parlour

« Full Service Grooming |
a Licensed Boarding Q :
« Day Care
«For Dogs, Cats, Birds & Other Pets_ &
315 White Farm Road Oriental, NC 28571
Hours:M-F8:30-5 « Sat.9-3

Check out our website at
www.TheOrientalPetParlour.com

It Yep 1 Do!

] $45in North Carolina

[ $30in Pamlico County & Beaufort County

Bush Hogging, Debris Removal,
Driveway Installations and Small Lot

Call Yep | Do! At 252-745-4147,

252-670-6058 or 252-670-2815
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$55 outside North Carolina
Name:
Address:
Zip: Phone
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! for all your hauling and tractor work.
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Owner: D. Armstrong

BALDHEADED BOBBY
GUIDE SERVICE
“Don’t let the big one get away!” - Additions
» Garages

Cart. Bobby Brewer

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

www.baldheadedbobby.com
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LICENSED GENERAL
CONTRACTOR
Let us look at your next project.

WINFREY

Call Sandy Winfrey at
252-670-2915

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

CAROLINA pEsIGN BUILD, LLC

« New Home Construction

« Renovations
« Site Development
Fully insured with 30 years Experience

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

(Skip)
Garages * Decks ¢ Porches mm
YOU NAME IT!

40 Years of Experience
Specializing in
Log Homes - Home Additions - Remodeling

252-249-2274
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Find us on:



