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Home for rent
Country home on 1.5 acres,
3 bedrooms, 2.5 baths, eat-in
kitchen, den, living room with
fireplace, laundry room, cedar
siding, metal roof, out buildings,
and in-ground pool. Private,
large lot in the Goose Creek
community in Pamlico County.
No Flooding! $159,000 Call
252-675-9343 or 252-671-9161
for more information.

Lot FOR RENT
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

Pamlico Tree care, llc
by Nancy Winfrey

“Cold” Is Good This Time Of Year. . .
Shrimp Mold
*
*
*
*

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

*
*
*
*

Brush & Branch chipping
Stump grinding
Tractor work
Bush hogging

DumP Truck hauling
rock, ToP Soil & SanD

Free eSTimaTeS * Fully inSureD

LAND FOR SALE

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

11 acres, some timber possibilities, $45,000 Call 252-675-9343
or 252-671-9161 for more information.

Employment

WANTED
Recent Diabetic Heart Patient is
in need of a stationary exercise
bicycle to help improve cardiovascular health. Please call 252745-7231

Ben Casey
Custom Framing

Distinctive
Work For
Discriminating Tastes

1 large avocado
1 wedge of onion
1 cup heavy cream
1 teaspoon instant chicken broth or 1 chicken bouillon cube
1/4 teaspoon salt
3 or 4 drops hot sauce
2 cups milk

Dissolve the gelatin in 1/2 cup cold water. Blend the cream
cheese and mayonnaise together until thoroughly mixed.
In a saucepan, heat the soup and then stir in the gelatin/
water mixture and stir until dissolved. Add the cream cheese/
mayonnaise mixture to the hot soup mixture and blend well
- let cool. When mixture has cooled, add the shrimp, celery,
onions, salt and lemon juice. Pour into oiled mold and chill
until congealed. Serve on bed of lettuce and place a bowl of
mayonnaise to the side to pass to guests.

3 medium cucumbers, peeled, seeded and chopped
1/4 teaspoon hot sauce
1/2 teaspoon onion juice
4 cups buttermilk
2 cups sour cream
1/4 teaspoon salt
1/8 teaspoon white or black pepper
1/2 cup cooked shrimp, diced
1/2 cup lump crabmeat, flaked

Arapahoe/Grantsboro Area 3BR/2BA Furnished home convenient to
the Ferry and New Bern. Spacious bedrooms with lots of closet space.
Screened in Deck. Covered parking with storage.
$825/month + 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.
1-800-347-8246
LOCAL: 249-1014
EQUAL HOUSING

OPPORTUNITY

www.orientalncwaterfront.com

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

FOR SALE

Your
communitY
newspaper
Goes DiGital…

The eEdition of The Pamlico News
is available on your computer,
notepad!
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

The Casey Studios
Ben & Carolyn
Casey

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

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

Entertainment news at your

fingertips

Peel the avocado and remove seed. Place avocado, onion
and 1/2 cup of the cream in blender and process until smooth.
Place avocado mixture into a bowl and beat in remaining 1/2
cup cream. Dissolve instant chicken broth or bouillon cube
in a bit of the milk and then add to mixture. Add remaining
ingredients and blend well. Chill in covered container before
serving. Serves 4.

CAROLINA SEAFOOD SALAD
1 cup ripe olives, chopped (reserving 1/4 cup)
1 cup tomato juice
1 tablespoon grated onion
1/2 teaspoon salt
1/4 teaspoon celery seed
1/4 teaspoon sugar
1/8 teaspoon pepper
1 envelope unflavored gelatin
1/4 cup cold water
1/2 cup mayonnaise
1/2 cup heavy cream, whipped
1 cup cooked, chopped shrimp or lump crabmeat

Combine the cucumbers, hot sauce, onion juice and 1 cup
of the buttermilk in a blender and process until mixture is
smooth. Transfer mixture to a large bowl and whisk in the
remaining buttermilk, sour cream, salt and pepper. To serve,
top each serving with some of the shrimp and crabmeat.
Serve immediately or refrigerate until ready to serve. Makes
6 servings.

Heat the tomato juice, onions and seasonings in a saucepan
for about 5 minutes. Soften the gelatin in cold water and then
add to the hot tomato mixture and stir until all the gelatin has
completely dissolved. In a bowl, add the mixture, cover and
chill until mixture looks like pudding but do not let it congeal.
Stir in 3/4 cup of the chopped olives and then pour into a
greased mold. Return to refrigerator to congeal. When ready
to serve, unmold on lettuce and surround with the shrimp or
crabmeat and garnish with the reserved olives.

VICHYSSOISE

CUCUMBER MOUSSE

This is one of my favorites!

This is fabulous!

4 medium potatoes, peeled and cubed
3 cups boiling water
5 chicken bouillon cubes
3 tablespoons butter or margarine
5 leeks, minced fine with about 3 inches of the green tops or
1-1/2 cups minced green onions
1 cup heavy cream
1 cup milk
1 teaspoon salt
1/4 teaspoon pepper
1 teaspoon paprika
In a large saucepan add the water, potatoes, bouillon cubes
and leeks or green onions, cover and cook until potatoes are
very tender - about 30 minutes. Place mixture in a blender
and process until very smooth. Pour into a saucepan, add
the cream, milk, salt and pepper and blend well. Let cool and
store in the refrigerator in covered container until cold. When
ready to serve, garnish with paprika. If desired, top the soup
with buttered and toasted bread cubes.

2 envelopes unflavored gelatin
1 cup cold water
1/4 cup vinegar
2/3 cup mayonnaise
3/4 teaspoon salt
1/8 teaspoon pepper
2 cups grated cucumbers, well drained
1 tablespoon grated onion
1 cup heavy cream, whipped
In a saucepan, soften gelatin in water and vinegar and cook
and stir over low heat until dissolved. Remove from heat and
cool. Gradually add the gelatin mixture to the mayonnaise,
salt and pepper and blend well. Chill until partially set (takes
only a short while), remove from refrigerator and fold in the
cucumbers, whipped cream and onions. Pour mixture into
a 5-cup mold and chill until firm. Unmold on a bed of crisp
lettuce and garnish with a bit of fresh parsley when ready
to serve.

DILLED SPINACH SOUP
9 cups spinach, well rinsed and drained
2 cups milk
1 small onion, chopped
2 tablespoons snipped fresh dill
1 teaspoon lemon-pepper seasoning
2 cartons (8-oz. each) plain yogurt (regular or fat-free)
1 cup chicken or shrimp, cooked and cubed
Toasted slivered almonds (optional)

COLD POTATO SALAD
2 pounds red potatoes, boiled, peeled and cubed
1 cup mayonnaise
1/2 cup heavy cream
1 tablespoon cider vinegar
1 teaspoon sugar
1 teaspoon salt
1 small garlic clove, minced
1 onion, finely chopped
2 tablespoons fresh chopped dill
In a large bowl, combine the mayonnaise with the cream and
add the vinegar, sugar, salt, minced garlic and finely chopped
onions and blend. Add the potatoes and toss to coat potatoes
with the mayonnaise mixture. Cover and refrigerate until
ready to serve. When serving, place on bed of lettuce and
sprinkle with the fresh chopped dill. Serves 4.

In a blender or food processor, combine about 1/3 of the
spinach, 1 cup of the milk, the onions, dill and lemon-pepper
seasoning. Cover and process until almost smooth. Add
another 1/3 of the spinach, cover and blend until smooth.
Pour blended mixture into a serving bowl or large storage
container. In the blender container, combine the remaining
spinach, remaining milk and the yogurt, cover and blend until
nearly smooth. Stir into the mixture in the bowl and then stir
in the chicken or shrimp. Serve immediately or cover and
chill in refrigerator. When ready to serve, sprinkle the toasted
slivered almonds on top. Serves 4.

YOU’VE GOT IT.
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.

CLASSIFIEDS

www.bencaseyphotos.com
ben@towndock.net
carolyn@towndock.net
252-249-6529

2 cups cleaned, cooked and chopped shrimp
1 cup finely chopped celery
1 can tomato soup, undiluted
1/2 cup onions, finely chopped
1 cup mayonnaise
1 package (8-oz.) cream cheese, softened
1/4 teaspoon salt
Lemon juice to taste
2 envelopes plain gelatin

CLASSIFIEDS

Front Desk Receptionist Needed
Nationwide – Brinson Insurance
Agency in Bayboro is looking for
a new team member to answer
and route phone calls, schedule
appointments, take payments,
assist with billing discrepancies,
make late pay calls, send client emails, assist agents, etc.
Must be friendly, enthusiastic,
coachable, technology savvy
and willing to obtain a NC insurance license. We encourage
both men and women to apply.
Please email a cover letter and
resume to info@brinsonins.com.
Applicants will be contacted by
email to schedule an in person
interview.

COLD AVOCADO SOUP

COLD CUCUMBER & SEAFOOD SOUP

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.
Hospice of Pamlico County has
openings for a part-time PRN
RN and part-time Social Worker
with Master Degree (MSW). For
more information please contact
Tonya at 252-745-5171, tonya@
hospiceofpamlico.com or visit
us at 602 Main Street, Bayboro,
NC 28515. Hospice of Pamlico
County, Inc. is an equal opportunity employer.
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SMALL DUMP TRUCK
SPECIAL OF THE MONTH
Rich Topsoil

To Haul All Sizes of Rock, Driveways
Only,Free Estimates
Right here, right now, all of the time.
Call today to start your subscription.

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:

Get
It
On
Paper

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

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

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

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

LICENSED GENERAL
CONTRACTOR

Let us look at your next project.

Call Sandy Winfrey at

252-670-2915

e-mail: sandy@pamliconews.com

L.A.

(Skip)

Garages • Decks • Porches

YOU NAME IT!
40 Years of Experience
Specializing in

Log Homes - Home Additions - Remodeling

We pride ourselves on customer satisfaction

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

