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HOME FOR RENT

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

LOT FOR SALE

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

ESTATE SALE

Huge 2 day Estate Tag Sale in
Oriental Saturday Feb. 17th at
8am & the 18th at 1pm. The sale
will have something for everyone.
Some items are furniture, glass-
ware, antiques, Scrapbooking,
electronics, china, small appli-
ances, linens, yard decor, and
much more. For details & pics go
to Estatesales.net, click on NC
then on New Bern. The sale will
be held at 582 Oriental Road.
For additional info or questions
call 252-745-0317

EMPLOYMENT

Experienced book keeper with
administration skills needed.
Must be willing to learn propri-
etary software, be flexible, &
customer service oriented. Part-
Time hours based on season.
Send inquiries to frontdesk@
thepamliconews.com

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.

Cashier and Lunch Counter
Help Wanted. Must be Reliable,
Friendly, Customer Oriented and
willing and able to Multi-task as
Needed. If interested apply in
person at the Minnesott Golf and
Country Club.

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

RN or BSW CARE MANAGER
Craven County Pediatric
Practice Full time RN or Social
Work Case Manager to pro-
vide care management services
for North Carolina Medicaid
patients in a pediatric practice
located in Craven County. Two
years experience in medical
case management and/or pub-
lic health is desirable. A strong
pediatric background is pre-
ferred. Applicants must have
excellent oral/written commu-
nication skills and be able to
work independently. Computer
skills required. Position requires
some local/state travel; reli-
able transportation required.
Excellent employee benefits.
Email resume: HR@n3cn.org

MISCELLANEOQUS

Rugs for sale. Two gray shag
rungs, 6x9 and 8x10. Price $55.
If interested please call 249-
3584

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

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

All of our other long term rental properties are currently leased.
If you are looking for professional management of your rental property,

%/ttARINER

please contact us at Mariner Realty, Inc. (252)249-1014.

Please check our web page
www.orientalncwaterfront.com
for more rental details

1-800-347-8246
LOCAL: 249-1014
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REALTY, INC.

www.orientalncwaterfront.com

FOR RENT

Oriental-Gilgo Road Duplex- 2BR/IBA 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

704 Broad Street, Oriental, N.C.

World Wide
- Marine Training, LLc
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

J

* Complete Tree removal

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

PAMLICO TREE CARE, LLC

* Stump grinding

* Tractor work

* Bush hogging

DUMP TRUCK HAULING
ROCK, TOP SOIL & SAND
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* Brush & Branch chipping

FREE ESTIMATES * FULLY INSURED

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

Vandemere - Fully renovated and
stylishly decorated bungalow with
views of Bay River; perfect as a
weekend retreat or full-time home. This
2 Bedroom home features a metal
roof, stainless appliances, new flooring,
outdoor shower & detached workshop.
$119,900

Sail/Loft Realty
Smarter ¢ Bolder ¢ Faster

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

1979 Sportster 1000 cc Iron
Head XLCH..... RED! Two
seats, 4,000+ miles. New paint.
Call 252-675-9398 $2,000.00
OBO

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

Kitchen Chatter.....

Healthy, Fresh, and Delicious Recipes To Spice Up Your Kitchen!

ZESTY FRIED RICE

1/4 cup soy sauce

1 tablespoon sherry

1/4 teaspoon sugar

6 or 7 tablespoons vegetable or olive oil

2 cloves garlic, minced

1 teaspoon crushed dried red pepper flakes

1-1/2 cups cooked cubed ham

1 medium onion, thinly sliced

1 red bell pepper, halved, seeded and cut julienne
style

1 green bell pepper, halved, seeded and cut juli-
enne style

1 can (8-0z.) water chestnuts, drained and sliced
1 can (8-0z.) bamboo shoots, drained

1/4 pound fresh bean sprouts

3 cups cooked rice, chilled

2 eggs, slightly beaten and cooked omelet style
and sliced in strips

1/4 teaspoon salt

1/8 teaspoon pepper

Combine the soy sauce, sherry and sugar in a
small bowl and blend well - set aside. In a large
skillet or wok add 2 tablespoons of the oil and heat
over medium-high heat. Add half of the garlic and
half of the pepper flakes and stir fry until garlic is
lightly browned. Stir in the ham and cook about 1
minute. Transfer to medium bowl. Add 2 or 3 more
tablespoons oil to the skillet with the remaining
garlic and pepper flakes and stir-fry until garlic is
lightly browned. Add the onions, red and green
peppers, water chestnuts, bamboo shoots and
bean sprouts and stir-fry for about 3 minutes. Add
the mixture to the ham. Add the remaining oil to
the skillet and add the rice, stirring until rice is
well coated with oil - about 2 minutes. Return ham
and vegetables to skillet with the rice. Add the
soy sauce mixture and heat through and through.
Gently toss in the omelet strips and blend. Season
with salt and pepper. Serves 8.

UPPER CRUST CHICKEN

10 white bread slices

2 cups cooked chicken, chopped

1 cup thinly sliced celery

2 cups grated sharp Cheddar cheese
1 cup mayonnaise

2 eggs, slightly beaten

1/2 teaspoon salt

1/2 teaspoon poultry seasoning

1-1/2 cups milk

Trim the crust from the bread, reserving crust. Cut
bread slices diagonally into quarters. Cut reserved
crusts into cubes. Combine bread cubes, chicken,
celery and 1-3/4 cups cheese - mix well. Spoon
mixture into 9x13x2-inch baking dish. Arrange
bread quarters over chicken mixture. Combine the
mayonnaise, egg and seasonings and mix well.
Gradually add milk, mixing until blended. Pour
over the bread. Sprinkle with remaining cheese.
Cover and refrigerate several hours or overnight.
Bake-uncovered-in 375 degree oven for 30 min-
utes. Serves 8.

BACON & CHEESE POPCORN
Something great to munch on!

4 quarts popped popcorn

1/3 cup butter or margarine, melted

1/2 teaspoon seasoned salt

1/2 teaspoon hickory-smoked salt

1/3 to 1/2 cup Parmesan or American cheese
1/3 cup bacon-flavored bits

Pour freshly popped corn into a large bowl and
combine with above ingredients. Toss well and
serve while warm.

GRITS & GRILLADES
- New Orleans Cuisine This is a terrific, hearty meal that
is generally eaten at breakfast or brunch in New Orleans,
I like it for a Sunday evening meal. Mike Thigpen

1-1/2 to 2 Ibs. eye of the round beef, thinly sliced
6 tablespoons bacon drippings or vegetable oll
4 tablespoons all-purpose flour

1 medium onion, finely chopped

1 cup tomatoes, peeled and cubed

1-1/2 cups water

1 green pepper, well chopped

1 garlic clove, minced

1 bay leaf

1 tablespoon chopped fresh parsley

2 teaspoons salt

1 teaspoon Tabasco Sauce

1/2 teaspoon thyme

3 cups hot cooked grits

In a large skillet, add the bacon drippings or veg-
etable oil and brown the meat on all sides - remove
meat. To the same pan in the drippings, add the
flour and brown, stirring constantly. Add the onions
and tomatoes and simmer for several minutes.
Add the meat, water, Tabasco, green peppers,
garlic, bay leaf, parsley, salt and thyme. Cover and
simmer for 1-1/2 hours or until meat is very tender,
adding more water, if necessary, to make sauce
the consistency of thick gravy. Serve the grillades
with a portion of hot grits on the side. Serves 6.

QUICK & EASY
BAKED BEANS WITH FRANKS

1 package (8-0z.) bacon

3 cans (1 Ib. each) baked beans

1/2 cup finely chopped onions

1/4 cup brown sugar, firmly packed

1 tablespoon molasses

2 teaspoons Worcestershire sauce
1/2 teaspoon dry mustard

1 pound package frankfurters, cut up

Cut bacon into about 1-inch pieces and cook in
large skillet until crisp. Add remaining ingredients,
blend, and simmer-covered-for about 15 or 20
minutes. Serves 6.

EASY OVEN-FRIED CHICKEN

1 frying chicken, cut into pieces

1 tablespoons butter or margarine, melted
2/3 cup Bisquick Baking Mix

1-1/2 teaspoons paprika

1-1/4 teaspoons salt

1/4 teaspoon pepper

Preheat oven to 425 degrees. In a 9x13x2-inch
baking dish, add the melted butter or margarine
- set aside. Combine the baking mix, paprika, salt
and pepper and coat the pieces of chicken on
all sides. Place chicken - skin side down - in the
prepared dish. Bake uncovered for 35 minutes,
turn, and bake 15 minutes longer or until chicken
is done. Serves 6.

BEER BATTER FOR SEAFOOD

This is a great batter from the Bisquick kitchen to
use for fish and shrimp

Vegetable oil

1 pound fish fillets or cooked large shrimp
3 to 4 tablespoons Bisquick Baking Mix

1 cup Bisquick Baking Mix

1/2 teaspoon salt

1 egg
1/2 cup beer

Add vegetable oil to a depth of about 1-1/2 inches
in a heavy saucepan. Cut fish in serving pieces.
Lightly coat fish or shrimp with 3 or 4 tablespoons
baking mix. Combine the 1 cup baking mix, salt,
egg and beer until smooth. Dip the fish or shrimp
into the batter, letting excess drip into the bowl.
Fry until golden brown - about 2 minutes for each
side - drain. Serves 4.

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.

Ben Casey
Custom Framing

Distinctive
Work For
Discriminating Tastes

SHOP FOR RENT

Commercial Workshop Space
For Rent Located in Oriental 730
Broad Street. | 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

The Casey Studios
Ben & Carolyn
Casey

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

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

T.0.P.P. Care For Pets

Yep 1 Do!

Bush Hogging, Debris Removal,
Driveway Installations and Small Lot
Clearing. Free Estimates, Insured.
Call Yep | Do! At 252-745-4147,
252-670-6058 or 252-670-2815
for all your hauling and tractor work.

Owner: D. Armstrong

Capt. Bobby Brewer

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

www.baldheadedbobby.com
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« Renovations
« Site Development
Fully insured with 30 years Experience

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