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1 BR Waterfront. New, high qual-
ity, private, near Aurora, dock, 
deck, great view, rural. $595/
month. (252) 322-5000 or cell 
(908) 328-9823.

.8 acre lot for rent in Reelsboro 
for Mobile Home. $150/month. 
Call 670-2005

 

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.

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

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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YOU’VE GOT IT.

Lot FoR SALE

HomE FoR REnt

EmpLoymEnt

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

ORIENTAL AUTO SALES 
Used Cars And Trucks For Sale

New & Used Golf Carts + Custom Builds 
Featured Inventory

2006 Toyota RAV-4 Sport ...................................................................... $5,900
1997 Ford Thunderbird  ......................................................................... $5,200
1993 Dodge Van 2500 ........................................................................... $1,670
1999 Honda ........................................................................................... $2,700
1995 Jeep Grand Cherokee .................................................................. $1,200
1998 Chevy Z71 Extended Cab 4X4 ..................................................... $3,200
2013 Chevy Silverado Crew Cab (very clean) ......................................... $25,600
1997 Dodge Van .................................................................................... $2,700
2004 Dodge RAM 1500 4X4 Extended Cab .......................................... $5,500
2012 Club Car Golf Cart (lifted work station & Rear Seat) ............................... $3,900

  
Don’t see what you are looking for on the lot, Ask us we’ll find it for you. 

YES! lets go to the Auction.... Are you looking for that special ride? 
I’ll research it go to the Auction and BUY IT! 

Also Taking Cars On Consignment 
Broad St., Oriental, NC  |  252.249.3010

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
we’ll �eld your calls and get them to you
con�dentially.

The Cost is $20 per week
for a 25-word classi�ed ad. 

Call: 
252-249-1555 
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

CHEESY BURGERS
6 slices bacon
2 pounds ground beef
1 small onion, chopped
1 cup catsup
1 jar (2-1/2-oz.) sliced mushrooms or mushroom pieces, 
drained
1/4 teaspoon salt
1/8 teaspoon pepper
2 cups grated medium or sharp Cheddar cheese
8 hamburger buns, split, buttered and toasted

In a large skillet, fry the bacon until crisp and then drain 
bacon, crumble and set aside. Drain off all the bacon drip-
pings from the skillet and add the ground beef and cook and 
stir to crumble until brown - drain. In the skillet with the ground 
beef, stir in the bacon, onions, catsup, mushrooms, salt and 
pepper. Cover and simmer for about 15 minutes. Sprinkle the 
grated cheese on top and heat until cheese melts. Spoon 
mixture over the split, buttered buns. Serves 8.

LAYERED SALAD
1 medium head lettuce, shredded
Salt
Pepper
2 tablespoons sugar
2 hard-cooked eggs, sliced
1 package (10-oz.) frozen English peas
1 pound bacon, cooked and crumbled
2 cups grated Swiss cheese
1 cup mayonnaise

Layer half of lettuce in large bowl and sprinkle with salt, 
pepper and 1 tablespoon sugar. Line sides of bowl with egg 
slices. Spoon peas evenly over the lettuce and sprinkle with 
remaining sugar. Layer with remaining lettuce, bacon and 
cheese. Spread mayonnaise evenly over the top, cover 
tightly, and chill for 24 hours. Serves 6.

HASH BROWN BAKE
1 package (32-oz.) frozen hash brown potatoes, thawed
3/4 cup butter or margarine, melted
1/2 cup finely chopped onions
1 can (10-3/4-oz.) cream of chicken soup
1 carton (8-oz) sour cream 
2 cups crushed saltine crackers

Combine the potatoes, 1/2 cup butter, onions, soup, sour 
cream and cheese and blend well. Place mixture into a bak-
ing dish. Combine the crushed crackers with the remaining 
melted butter, toss to coat, and sprinkle on top of the cas-
serole. Bake in 350 degree oven for 50 minutes. Serves 10.

STIR FRIED CABBAGE
1 head cabbage, shredded (3 or 4 cups)
1 onion, thinly sliced
1 cup thinly sliced celery
1/2 cup chicken broth
2 tablespoons soy sauce

In a large skillet or wok, heat the oil and add remaining 
ingredients. Cook and stir over high heat until cabbage is 
crisp-tender. Serves 8.

LINGUINE IN CLAM SAUCE
2 cans (6-1/2-oz.) minced clams, drained
1 package (8-oz.) linguine or spaghetti, cooked and well 
drained
1/2 cup butter or margarine, melted
3 garlic cloves, minced
1 large can (16-oz. about) mushrooms, well drained
1/2 cup fresh parsley, finely chopped
1/2 teaspoon salt
1 teaspoon pepper
Fresh Parmesan cheese, grated

In a large skillet, sauté the garlic in the butter over low heat 
for 1 to 2 minutes, stirring constantly. Add the mushrooms and 
cook and stir for about 5 minutes. Stir in the clams, parsley, 
salt and pepper and heat through and through. Combine the 
linguine with the mushroom mixture and toss to coat and heat 
until hot. Place on serving platter and top with a generous 
amount of freshly grated Parmesan cheese. Serves 6.

ZUCCHINI SALAD
3 zucchini
1/4 teaspoon salt
1/8 teaspoon pepper
2 large ripe tomatoes, sliced and put on paper towels to drain
1 garlic clove, minced
1/4 cup olive oil
3 tablespoons cider vinegar
3 tablespoons chopped fresh parsley

Wash the squash, trim ends and slice in long strips about 
3/4-inch thick (do not peel). Place slices in saucepan and add 
enough water to just cover. Bring to a boil-cut heat down-and 
simmer until just tender and still a bit crisp. Drain, let cool and 
chill. Combine the garlic, olive oil and vinegar and shake in a 
jar. When ready to serve, place squash alternating slices of 
tomato and zucchini, sprinkle with salt and pepper and pour 
the olive oil mixture over all. Sprinkle with fresh parsley.

BAKED CREAMED CABBAGE
1 medium cabbage, shredded
1/2 cup butter or margarine
1/4 cup all-purpose flour
2 cups milk
1/2 teaspoon salt
1/4 teaspoon pepper
2 cups grated medium or sharp Cheddar Cheese
1 cup soft bread crumbs coated with a bit of melted butter or 
margarine

Cook the cabbage in water barely to cover until crisp-tender. 
Drain well and set aside. To make the cream sauce, melt the 
1/2 cup butter or margarine in a saucepan and then gradu-
ally stir in the flour and cook and stir for at least 1 minute or 
until smooth. Gradually add the milk and cook and stir over 
medium heat until thickened. Stir in the salt and pepper. 
Remove from heat and add the grated cheese and stir until 
cheese melts. In a buttered baking dish, place half the cab-
bage and top with half the cream sauce. Top with remaining 
cabbage and remaining sauce. Sprinkle the buttered bread 
crumbs evenly over the casserole. Bake in 350 degree oven 
for 30 to 35 minutes. Serves 8.

BAKED CABBAGE WITH SAUCE
1 medium cabbage cut into 8 wedges
1/2 cup finely chopped green pepper
1/4 cup finely chopped onions
1/4 cup butter or margarine, melted
1/4 cup all-purpose flour
2 cups milk
1/2 teaspoon salt
1/8 teaspoon pepper
1/2 cup mayonnaise
1 cup grated medium or sharp Cheddar Cheese
3 or 4 tablespoons chili sauce

Cook the cabbage wedges for about 10 minutes, drain well, 
and then place in 9x13x2-inch buttered baking dish. In a 
saucepan, melt the butter, add the green peppers and onions 
and sauté until tender. Stir in the flour and cook and stir for 
about 1 minute. Gradually add the milk and cook and stir over 
medium heat until sauce thickens. Blend in the salt and pep-
per, remove from heat and pour sauce evenly over the cab-
bage wedges. Bake in 375 degree oven for 20 minutes. While 
cabbage in baking, combine the mayonnaise, cheese and 
chili sauce and blend well. After 20 minutes, remove cabbage 
from oven and spoon sauce evenly over the casserole, return 
to oven and bake 6 or 7 minutes longer. Serves 8.

GLAZED HAM
1 pound cooked ham slice (about 1-inch thick)
1/2 cup brown sugar, packed
1/2 cup honey
1/2 teaspoon dried mustard
6 whole cloves
2 slices canned pineapple

Combine the brown sugar, honey, mustard and cloves in a 
small saucepan and bring to a boil. Boil for 2 or 3 minutes, 
stirring frequently. Bake the ham slice in 325 degree oven for 
about 10 minutes, remove from oven and arrange the pine-
apple slices on top of the ham and spoon the glaze overall. 
Bake 15 minutes longer, basting a couple of times. Serves 4.

F O R  S A L E

Brand New, in box, Sharp 
Carousel 2.2 cu microwave 
model R-651ZS Stainless 
Steel, countertop. Ordered 
a white one, Sharp sent a SS 
one. They no longer sell the 
white version and cannot 
return as too costly. Does 
everything and very spacious 
interior, good for large 
casseroles, great for church or 
other organization, warranty 
included. $150. Please call 
252-249-0223 or 252-241-
9919

Whether you're watching what you eat or just looking to change things up, the benefits of adding 
cabbage recipes to your diet are endless! Here are some ideas!


