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Red Lodge, Montana-Lot For 
Sale, 0.79 acre corner lot, 
Great Mountain Views/Ski 
Slopes, Custom House Plan, 
Yellowstone Park 80 miles, Ski, 
Hike, Fish, Hunt in the Rocky 
Mountains, $79900. Can be 
viewed at www.davidsimpson-
construction.com , click on real 
estate for sale. Contact david@
davidsimpsonconstruction.com

Seeking experienced Caregiver 
for woman with dementia. Start 
immediately,
$400 per week, 3 hours per day, 
flexible schedule. Please send 
an email to
catherinedunn120@gmail.com

A private club and upscale din-
ing facility looking for respon-
sible employees. Hiring for serv-
ers, hostesses, bartenders, ban-
quet workers, and summer help.  
We will Train the right person.  
Applicants must pass a back-
ground check, have good peo-
ple skills, posses an eagerness 
to learn and grow, and must 
have a presentable appearance. 
Weekend shifts, and some week 
day special event shifts are 
available. Please fill out an appli-
cation at River Dunes, located 
at 465 East Harborside Road, 
Oriental.  (252)249-4908

Event Help needed for local 
venue now through the summer 
for sporadic Part Time hours. 
Searching Food Service, Clean 
Up and Customer Care qualities 
. Min. Wage + Tips. Min. Age 16. 
Call 252-249-1987.

RN or BSW CARE MANAGER
Craven County Pediatric 
Practice
Full time RN or Social Work 
Case Manager to provide care 
management services for North 
Carolina Medicaid patients in 
a pediatric practice located in 
Craven County. Two years expe-
rience in medical case man-
agement and/or public health 
is desirable. A strong pediatric 
background is preferred.
 Applicants must have excellent 
oral/written communication skills 
and be able to work indepen-
dently.  Computer skills required. 
Position requires some local/
state travel; reliable transporta-
tion required. 
Excellent employee benefits. 
Email resume: HR@n3cn.org

AUTOS FOR SALE

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 Granite, Sand, Gravel & Different 

Sizes of Rock for Driveways & 
A Small Tractor To Spread 

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 – 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

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

Mail To: THE PAMLICO NEWS, 
P.O. Box 510, Oriental, NC 28571 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 Home Delivery
Subscribe Today!

Pamlico NewsThe

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.

Lot FOR SALE

Employment

by Nancy Winfrey

SHEPHERD’S PIE
1 pound ground beef
2 onions, chopped
2 or 3 carrots, diced
2 garlic cloves, minced
1 tablespoons all-purpose flour
1 cup beef bouillon
1 can (7-oz.) chopped or diced tomatoes
1 teaspoon Worcestershire Sauce
1 teaspoon sage or oregano
1 pound potatoes
2 tablespoons butter or margarine
3 or 4 tablespoons milk
1-2/3 cups sliced mushrooms
1/2 teaspoon salt
1/8 teaspoon pepper

In a large skillet, crumble the ground beef and 
cook and stir until meat is browned and crumbled. 
Add the onions, carrots and garlic and cook and 
stir for about 10 minutes. Stir in the flour and cook 
for a couple of minutes and then gradually stir in 
the bouillon and undrained tomatoes and bring to 
a boil. Add the Worcestershire, salt, pepper and 
sage or oregano, cover the pan and simmer gently 
for about 25 to 30 minutes, stirring occasionally. 
Place the meat mixture in a baking dish - set aside. 
Cook the potatoes in boiling water until tender, 
drain and mash. Add the margarine, seasoning 
with salt and pepper and enough of the milk to 
give a desired consistency. Spread the mashed 
potatoes gently over the meat mixture and place 
in preheated 400 degree oven and bake for about 
30 minutes or until potatoes are a light golden. 
Serves 6. 

JALAPEÑO CORN STICKS
1 cup yellow cornmeal
1 teaspoon sugar
1/2 teaspoon baking soda
1/2 teaspoon salt
1 cup well-shaken buttermilk
1 large egg
1 cup grated extra sharp Cheddar cheese
1/4 cup finely chopped green onions
2 tablespoons finely chopped and well drained 
jalapeños
1/2 stick butter, melted

Preheat oven to 425 degrees. Heat pans in the 
middle of the oven for 10 minutes. Whisk together 
the cornmeal, sugar, baking soda and salt in a 
large bowl. Whisk together the buttermilk and egg 
in another bowl and add cornmeal mixture with 
Cheddar, onions, jalapeños and 2 tablespoons 
butter - stir until just combined. Remove pans 
from oven and divide remaining 2 tablespoons 
butter among the corn stick molds. Quickly divide 
batter among molds (about 3 tablespoons each) 
and bake until a tester comes out clean and tops 
are golden - about 12 to 15 minutes. Cool corn 
sticks in pans 3 to 5 minutes before removing from 
molds. Serve warm. NOTE: If using a cast-iron 
skillet, pour all of the batter into it and bake for 
about 15 to 20 minutes.

CORNBREAD SUPREME
2 large eggs
1 container (8-oz.) creamed corn
1/2 cup vegetable oil
1 cup self-rising cornmeal

Preheat oven to 425 degrees. Butter and flour an 
8-inch square baking pan, knocking out excess 
flour. Whisk together the eggs, sour cream, corn 
and oil and then whisk in cornmeal (do not over 
mix). Pour into baking pan, spreading evenly and 
bake in middle of oven until lightly browned - about 
30 minutes. Cool in pan on a rack before cutting 
into pieces.

MEDITERRANEAN SAUSAGE 
VEGETABLE SOUP

1/4 cup olive oil
1/4 cup Martha White All-Purpose Flour
2 medium onions, coarsely chopped
4 ribs celery, coarsely chopped
4 cloves garlic, minced
3-1/2 cups chicken broth
1 can (28-oz.) whole tomatoes, chopped w/ liquid
1 teaspoon dried basil
1 teaspoon dried rosemary, crushed
3 cups quartered small red new potatoes
1 �pound Italian sausage (hot or mild), sliced, 

browned and drained
3 cups fresh spinach leaves, torn

Heat the olive oil in a 6-quart soup pot or Dutch 
oven. Stir in flour. Cook over medium heat, stirring 
frequently until golden. Add the onions, celery and 
garlic and cook until vegetables are slightly tender. 
Slowly add the broth, stirring constantly. Stir in 
tomatoes, basil, rosemary and potatoes. Simmer 
25 to 30 minutes or until potatoes are tender. Add 
the sausage and spinach and simmer 5 minutes 
longer. Serves 10.

VEGETABLE BEEF SOUP
1 pound ground beef
1/2 cup onions, finely chopped
1 package Betty Crocker Hamburger Helper mix 
for beef pasta
5 cups water
1/4 teaspoon salt
1/8 teaspoon pepper
1 bay leaf
1 can (16-oz.) whole tomatoes, undrained
1 package (10-oz.) frozen mixed vegetables

Cook ground beef and onions in large pot or Dutch 
oven over medium heat, stirring constantly to 
crumble beef. Continue cooking and stirring until 
beef is done and crumbled - drain. Stir in Sauce 
Mix, water, salt, pepper, bay leaf and tomatoes, 
breaking up tomatoes. Heat to boiling, stirring 
constantly, reduce heat. Cover and simmer 10 
minutes, stirring occasionally. Stir in pasta and 
vegetables, cover and simmer 10 to 15 minutes 
longer. Remove bay leaf and serve. Serves 6.

QUICK ITALIAN STYLE SOUP
1 pound ground beef
1/2 cup onions, finely chopped
1 package Betty Crocker Hamburger Helper mix 
for lasagna
5 cups water
1 can (16-oz.) whole kernel corn, undrained
2 tablespoons grated Parmesan cheese
1 small zucchini (1 cup), chopped

Cook ground beef and onions in large pot or 
Dutch oven over medium heat, stirring constantly 
to crumble beef and continue cooking and stir-
ring until beef is done and crumbled - drain. Stir 
in Sauce Mix, water, tomatoes, corn and cheese 
(break up tomatoes). Heat to boiling, stirring con-
stantly. Reduce heat, cover and simmer for 10 
to 15 minutes, stirring occasionally. Stir in pasta 
and zucchini, cover and simmer 10 minutes lon-
ger. Sprinkle each serving with additional grated 
Parmesan cheese, if desired. Serves 6.  

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.
$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

Newspaper Salesperson Needed  Commission + 
Call 249-1555 or send resume to the Pamlico News at P. O. Box 510, Oriental, NC 28571 You 
can also email your resume to deb@thepamliconews.com. If you would like to apply in person, 
bring your resume by 800 Broad Street Oriental.

SHOP for rent
Commercial Workshop Space 
For Rent Located in Oriental 730 
Broad Street. I will devoid / parti-
tion to suite your needs 15x15 for 
$150.00 – 15x20 for $200.00 – 
15x30 for $300.00 Concrete Floors 
Call: 252-249-3010

Treat yourself to a hot bowl of soup on a cold day...


