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Home for rent on Smith Creek. 
3 BD/2 BA all brick featuring a 
private dock, hardwood floors, 
a 3 season porch, wood burn-
ing stove in pristine condition, 
washer/dryer, and a big attached 
2 car garage. Available July 1. 
$1,000/mo. Background check 
and deposit required. Call 609-
440-6756

2 bedroom, 2 bath, all appli-
ances, central HVAC, lawn 
maintenance & trash pickup 
included.  NO PETS ALLOWED.  
Background check & depos-
it required.  $550//month 
Grantsboro (252)249-1617

Lot for Rent, water view, electric 
hookup, water & sewer hookup, 
small storage building, available 
now in Bayboro. Background 
check and deposit required. 
$260/month 252-249-1617

 

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.

Parmesan Crusted Chicken
4 boneless, skinless chicken breasts
1/2 cup Hellmann’s Mayonnaise
1/4 cup freshly grated Parmesan cheese
4 teaspoons cracker crumbs
Olive oil

Combine the mayonnaise and Parmesan cheese and coat 
each breast with the mixture and place in baking dish. 
Sprinkle with cracker crumbs and drizzle with a bit of olive oil. 
Place in 425 degree oven and bake for 25 minutes.

Carmamelized Onion Stuffed Potatoes
2 medium baking potatoes
1/2 cup grated Gruyere cheese, divided
1/4 cup sour cream
1/2 teaspoon salt
1/8 teaspoon pepper
2 tablespoons butter
2 cups sliced red onions
2 teaspoons sugar
2 tablespoons sherry
1 teaspoon Worcestershire sauce
1/2 teaspoon thyme
1 clove garlic, minced

Pierce the potatoes with a fork and place in microwave on 
HIGH for 10 minutes or until done. Cut the potatoes in half 
lengthwise and scoop out the pulp leaving a 1/4-inch thick 
shell. Combine the potato pulp, 1/4 cup of the cheese, sour 
cream, salt and pepper, blend, and spoon potato mixture 
back into the shells. In a non-stick skillet, melt the butter over 
medium-high heat and add the onions and sugar and sauté 
8 minutes or until browned. Stir in the sherry, Worcestershire, 
thyme and garlic and cook and stir 1 minute or until liquid 
evaporates, scraping pan to loosen browned bits. Top each 
potato half with about 2 tablespoons of the onion mixture and 
1 tablespoon of the reserved cheese. Arrange stuffed potato 
halves on paper towel and microwave on HIGH for 1 minute 
or until thoroughly heated. Serves 4.

Vegetable Quesadillas
1 can (10-3/4-oz.) condensed Cheddar Cheese Soup
1/4 cup milk
1 cup chopped fresh tomato
3/4 cup chopped green pepper
1/4 cup chopped onion
1 tablespoon canned chopped jalapeño pepper
6 flour tortillas (6-inch)
Sour cream
Salsa

In a medium bowl, combine the soup, milk, tomato, green 
peppers, onions and jalapeño pepper and blend well. Arrange 
the tortillas on a large baking sheet (or 2 baking sheets) 
and top each tortilla with about 1/3 cup of the soup mixture, 
spreading evenly to within 1/2-inch of edge. Bake in 400 
degree oven for about 10 minutes or until hot and tortillas are 
crisp. Serve with sour cream and salsa. Makes 6 quesadillas.

Crusty Baked Chicken
Oh, so good!

3 whole chicken breasts with bone, each cut in half and skin 
removed
1/4 cup prepared mustard
1 cup breadcrumbs
1/4 cup grated Parmesan cheese
1 tablespoon dried minced onion
1/4 teaspoon salt
1/8 teaspoon pepper
1/4 teaspoon garlic powder
1/4 teaspoon dried oregano
3 or 4 tablespoons butter or margarine, melted
6 tablespoons sour cream

Wash the chicken breasts and pat dry. Brush the chicken 
breasts with mustard - set aside. In a shallow dish or plate, 
combine the breadcrumbs, Parmesan cheese, dried onions, 
salt, pepper, garlic powder and oregano and toss to blend. 
Roll the chicken in the breadcrumb mixture to coat well. Place 
chicken in a large and lightly greased baking dish or pan, 
meaty side up. Drizzle breasts with the melted butter and 
bake-uncovered-in preheated 350 degree oven for about 50 
minutes or until fork-tender. To serve, top each chicken breast 
with a dollop of sour cream. Serves 6.

Quick & Easy Gazpacho
With fresh vegetables coming in, a cold bowl of Gazpacho 
served along with buttered and toasted Italian bread is hard 
to beat!

1 can (10-3/4-oz.) tomato soup
1 cup canned chicken broth
2 tablespoons red wine vinegar
1 tablespoon olive oil
1 green onion, finely chopped, including tops
1 small garlic clove, minced
1 cup cucumbers, seeded and chopped
1 small green pepper, chopped
1 large ripe tomato, peeled and diced

In a bowl, combine the soup, chicken broth, vinegar, oil, 
chopped green onion, minced garlic and blend. Stir in the 
cucumbers, green peppers and tomatoes. Cover and refriger-
ate at least 2 hours before serving. Serves 4.

Lemon Chicken Pasta
1 package (8-oz.) thin spaghetti, cooked, drained
2 tablespoons cornstarch
1 can (14-1/2-oz.) chicken broth
2 tablespoons lemon juice
1 tablespoon Dijon mustard
1/2 teaspoon garlic powder
1 tablespoon olive oil
1 pound skinless, boneless chicken breasts, cut into strips
3 tablespoons chopped fresh parsley

In a small bowl, stir together the cornstarch, chicken broth, 
lemon juice, mustard and garlic powder and blend until 
smooth - set aside. In a large skillet over medium-high heat, 
add the oil and heat until hot. Add half the chicken and cook 
and stir until browned. Remove the chicken and set aside. 
Repeat with remaining chicken. Pour drippings off. In the 
same skillet, reduce heat to medium and add reserved corn-
starch mixture. Cook and stir until mixture boils and thickens. 
Return chicken to the skillet and heat. Stir in the parsley. Toss 
the chicken mixture with the spaghetti. Serves 4.
NOTE: If desired, after tossing with the chicken mixture, add 
a bit more olive oil.

Garlic & Shrimp Pasta
1 package (8-oz.) angel hair spaghetti, cooked and drained
2 tablespoons cornstarch
1 can (14-1/2-oz.) chicken broth
3 tablespoons lemon juice
2 tablespoons olive oil
1 pound shelled and deveined shrimp
4 garlic cloves, minced
1/8 teaspoon cayenne pepper
3 tablespoons chopped fresh parsley or 1 tablespoon dried

In a small bowl, stir together the cornstarch, broth and lemon 
juice and stir until smooth - set aside. In a large skillet over 
medium-high heat, add the oil, heat and then add the shrimp, 
garlic and cayenne pepper. Cook and stir until shrimp turns 
pink and with a slotted spoon remove shrimp mixture from 
pan and set aside. In the same skillet add the cornstarch 
mixture and parsley. Cook and stir until mixture boils and 
thickens. Return the shrimp mixture to the skillet and heat 
through and through. Spoon over spaghetti and toss to coat. 
If desired, sprinkle dish with freshly grated Parmesan cheese. 
Serves 6.

Tomato & Basil Zucchini
1 can (10-3/4-oz.) tomato soup
2 tablespoons freshly grated Parmesan cheese
1 tablespoon lemon juice
1/2 teaspoon garlic powder
1/2 teaspoon dried basil
6 cups zucchini, sliced
1 cup green pepper, cut into strips
1 cup onions, thinly sliced

In a large pot, combine the soup, cheese, lemon juice, garlic 
powder and basil and heat to boiling over medium heat stir-
ring frequently. Add the zucchini, green peppers and onions 
and toss to coat. Reduce the heat to low, cover, and cook 
for 15 minutes or until vegetables are tender, stirring often. 
If desired, garnish with additional grated Parmesan cheese. 
Goes well with hot, fluffy rice.

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

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

Ben Casey
Custom Framing

Distinctive 
Work For

Discriminating Tastes 

The Casey Studios
Ben & Carolyn

Casey

www.bencaseyphotos.com
ben@towndock.net

carolyn@towndock.net
252-249-6529

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 CL
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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

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

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

Have Something to Sell?
Home to rent?
Looking for a new employee?
Need help with a special project?
BUT . . . don’t want to publish your 
phone number, address or email?

Place a blind ad in The Pamlico News and 

Cost is $20 per week for a 

Call us at 
249-1555 
to place your ad.

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

www.thepamliconewspaper.com 

Your 
communitY 
newspaper 
Goes DiGital…
The eEdition of The Pamlico News  
is available on your computer, 
notepad!

by Nancy Winfrey

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

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

FOR SALE

Minnesott Beach – Inviting 3BR/2 
Bath home overlooking championship 
golf course. Features a sunroom, 
formal dining, separate laundry, 
pinewood plank flooring, and 
welcoming backyard patio area with 
fire pit. Convenient to Neuse River.
$149,900

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

Bayboro -South Second Street - 2BR/1BA 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

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

Here you will find recipes that go back decades. Good southern recipes from southern cooks. 
Country food that is satisfying…

Resent Diabetic Heart Patient is 
in need of a stationary exercise 
bicycle to help improve cardio-
vascular health. Please contact 
Jeff at 252-745-7231 


