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

MALLARD CREEK APARTMENTS in 
Aurora is now accepting applica-
tions for the waiting list for 1&2 BR 
apts designed for the elderly (62 
or older) or persons with disabili-
ties.  Accessible units designed for 
persons with disabilities subject 
to availability. Rental Assistance 
available. Rent based on income. 
$25 appl. fee, credit/criminal ck 
reqd. Visit us at 245 S. Fifth St. 
M&W 9am-3pm, Fri 8am-11am, or 
by appt. Call 252-322-4185 (Relay 
TDD/TTY dial 711) for more info. 
Equal Housing Opportunity. This 
institution is professionally man-
aged by Partnership Property 
Management an equal opportu-
nity provider and employer. 

Seeking Experienced Caregiver 
for elderly woman with dementia. 
Start immediately, $15 per hour, 3 
hours per day, flexible schedule. 
Saturday, Monday or Wednesday, 
and Friday. Please send an email to 
REBW48@GMAIL.COM

Warren Chapel UMC is in need of 
a piano player to play hymns from 
the United Methodist Hymnal for 
the 11:00 am worship service on 
Sundays. $50 per week. Contact 
Betty Jo at 252-670-9404 or brodg-
ers@nccumc.org

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

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 All Sizes of Rock

Driveways Only
Free Estimates  

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

Grantsboro - Beautiful 3 BR/2 
Bath home on 1.41 acres in a 
country setting. Features a large 
kitchen and gas log fireplace. 
Convenient to New Bern!
$105,000

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

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 
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YOU’VE GOT IT.

ApArtment for rent

Home for rent

employment

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

by Nancy Winfrey

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.
$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
Minnesott Beach-Phillips Drive- 3BR/2BA home in the heart of 
Minnesott Beach. Open air floor plan with plenty of closets and a 
spacious garage.
$950/mo + Utilities

Commercial 
Workshop 

Space For Rent Located 
in Oriental 730 Broad 
Street. I will devoid / par-
tition to suite your needs 

15x15 for $150.00 
15x20 for $200.00 
15x30 for $300.00 

Concrete Floors 
Call: 252-249-3010

Retired? 
Looking for part time work? 

Just plain bored? 
The Pamlico News needs you!

We have an ad sales position with 
unbelievable flexible hours and a great 

opportunity to make extra cash.

Call 252-249-1555 for details. 
or email Ads@ThePamlicoNews.com

General Assignment Reporter 
(Part-Time) An experienced 
General Assignment Reporter is 
needed to cover everything from 
community news to local govern-
ment, as well as take in-depth 
looks at trends and features in the 
local area. Email resume and cover 
letter to frontdesk@thepamlicone-
ws.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

CHICKEN & BROCCOLI CASSEROLE

3 or 4 chicken breast halves, baked until tender
2 packages (10-oz. each) frozen broccoli, cooked an 
drained
2 cans cream of chicken soup
1 cup mayonnaise
1 tablespoon lemon juice
1/2 cup toasted slivered almonds
1/2 to 3/4 cup grated sharp Cheddar cheese
1/2 cup breadcrumbs
Butter or margarine, melted

Chop chicken breasts and place one layer of the chopped 
chicken in the bottom of baking dish, and a layer of the 
broccoli. Combine the 2 cans soup with the mayon-
naise and lemon juice. Pour half the soup mixture over 
the broccoli layer. Repeat layer, ending with the soup. 
Sprinkle with the toasted almonds, sprinkle the grated 
cheese over all and top with desired amount of bread-
crumbs that have been tossed with melted butter. Place 
in 350 degree oven and bake for 30 minutes.

TUNA & MACARONI BAKE

1 small box macaroni, cooked and drained
1 can tuna, drained
1/2 cup grated sharp Cheddar cheese
2 hard cooked egg, sliced or chopped
1 can green peas or 1 box frozen, run under hot water 
to thaw
1 medium onion, grated or finely chopped
1 can cream of mushroom soup
Potato chips, coarsely crushed

Generously butter a baking dish and layer the ingredi-
ents in the dish except for the crushed chips. Sprinkle 
the crushed chips over the casserole and bake in 350 
degree oven for about 35 minutes or until bubbly hot.

BEEF STROGANOFF

1-1/2 pounds round steak, cubed
1 can cream of mushroom soup
1 medium onion, grated
1 small can mushroom pieces, drained
1 stick butter or margarine
1/2 pint sour cream
1/2 cup all-purpose flour
1/4 teaspoon salt
1/8 teaspoon pepper
1 clove garlic, minced
Canned beef broth
Cook rice or noodles

Combine the salt, pepper and flour in a plastic bag, add 
the steak cubes, shake until coated. In a large skillet, 
melt the butter or margarine and add the floured meat 
cubes, onions, mushrooms and minced garlic. Cook the 
meat until browned. Combine the mushroom soup, 1 
cup canned beef broth and blend. Add soup mixture to 
the meat mixture in skillet. Bring to a soft boil, cut heat 
down to simmer, cover, and cook for about 45 to 60 
minutes, stirring occasionally and adding more broth if 
mixture becomes too thick. When meat is tender, stir in 
the sour cream, heat until heated through and through. 
Serve over hot fluffy rice or buttered noodles. Pass more 
sour cream. Serves 6.

EASY HAMBURGER SUPPER BAKE

1 pound ground beef
2 tablespoons vegetable oil
1 medium onion, finely chopped
1 clove garlic, minced
1 can cream of mushroom soup
1 can cream of chicken soup
2 soup cans water
1/2 cup regular white rice
4 tablespoons soy sauce
1/8 teaspoon pepper
1 small can Chow Mein noodles

Preheat oven to 350 degrees. Generously butter a bak-
ing dish - set aside. In a skillet, add the oil and heat, add 
the onions, garlic and ground beef and cook until done, 
stirring to crumble meat. Combine the meat mixture 
with the soups, water, rice, soy sauce and pepper and 
blend well. Pour mixture into prepared pan and bake 
uncovered for about 50 minutes. Remove from oven, 
sprinkle with chow Mein noodles and bake 10 minutes 
longer. Serves 6.

GREAT BARBECUED PORK CHOPS

6 thick loin or rib pork chops
1 tablespoon salt
1 tablespoon pepper
1 small onion, chopped
2 tablespoons prepared mustard
2 teaspoons cider vinegar
1/2 cup bottled French dressing
1 cup catsup
1/2 cup water

In a large skillet, brown the chops in a bit of vegetable 
until lightly browned on both sides. Arrange the chops 
in a baking dish. Sprinkle with salt and pepper. Place 
the chopped onions on top of the chops. In a saucepan, 
combine the mustard, vinegar, French dressing, catsup 
and water, blend and heat over low heat for about 3 
minutes. Pour sauce over the chops, place in 350 degree 
oven and bake for about 45 minutes. Serves 6.

QUICK AND EASY 
MACARONI & CHEESE WITH TUNA

1 package (7-1-4-oz.) macaroni and cheese dinner
2 tablespoons margarine
1/4 cup milk
2 tablespoons dry sherry (optional)
1 can (6-1/2 or 7-oz.) tuna, packed in water and drained
2 cups frozen peas and carrots, thawed

In a large pan, cook the macaroni according to direc-
tions on package and drain well and place drained 
macaroni back in pan. Over low heat, stir in the marga-
rine, milk, sherry and cheese sauce mix from macaroni 
package. Cook and stir over medium-high heat, stirring 
about 2 to 3 minutes until thoroughly blended. Stir in 
the tuna, vegetables and pasta and heat through and 
through. Serve immediately. Serves 4.

This Easy Tuna Mac & Cheese Casserole is a dish even 
tuna haters will love. You only need a handful of ingredi-
ents to make it & it’s SO easy & cheap!!

WHAT’S ON YOUR MENU THIS WEEK
    Make your weeknights a little bit easier with these quick dinner recipes… 

Helen Thigpen


