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HOUSE FOR SALE

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.

HOME FOR RENT

2 Bedroom, 2 bath, allappliances,
central HVAC, lawn maintenance
& trash pickup included. NO
PETS ALLOWED. Background
check & deposit required. $550/
month Grantsboro (252)249-
1617

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

LAND FOR SALE

11 acres, some timber possibili-
ties, $45,000 Call 252-675-9343
or 252-671-9161 for more infor-
mation.

EMPLOYMENT

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 oppor-
tunity employer.

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 cli-
ent emails, assist agents, etc.
Must be friendly, enthusiastic,
coachable, technology savvy
and willing to obtain a NC insur-
ance 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.

MISCELLANEOUS

Older scooter for senior citizens.
Recently serviced-3 wheel-
ready to go. $255 Call 249-2603
ask for Betsy or leave message

2 wooden Coca-Cola crates in
good condition. $10 each. Call
249-2603 ask for Betsy or leave
message

SUPPORT
MUSIC

Entertainment news at your

fingertips

Mail To: THE PAMLICO NEWS,

P.0. Box 510, Oriental, NC 38571 or Call 252-249-1555

Yearly Subscription Rates

PAMLICO TREE CARE, LLC

Complete Tree removal

Experienced Tree climber
Tree Pruning and Shaping ~ * Tractor work
Bucket Truck * Bush hogging

DUMP TRUCK HAULING
ROCK, TOP SOIL & SAND

* Brush & Branch chipping
* Stump grinding

¥ x x x

FREE ESTIMATES * FULLY INSURED

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

‘ World Wide
- Marine Training, LiLc
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
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FOR RENT

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

%ARINER

REALTY, INC.

704 Broad Street, Oriental, N.C.
@ 1-800-347-8246
~~~~~~~~~~~~ LOCAL: 249-1014

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
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Ben Casey
Custom Framing
: Distinctive
i i . |
. Work For
Vandemere - Lovingly remod- L ]
eled and well-maintained 2 Bed/2 Discriminating Tastes

Bath historic bungalow. All the
charm of 1900’s architecture with
the convenience of modern appli-
ances, lighting, ceiling fans and
updated bathrooms. Enjoy views
of the Bay River from the wrap
around porch!

$159,900

CENTURY 21.

The Casey Studios
Ben & Carolyn
Casey

www.bencaseyphotos.com
ben@towndock.net
carolyn@towndock.net
252-249-6309

Kitchen Chatter......

“Cold” Is Good This Time Of Year. . .

RICE SALAD

1 cup uncooked white long grain rice

2 large fresh tomatoes, peeled

1-1/2 cups frozen green peas

1 green bell pepper, chopped

1/4 cup finely chopped green onion

1/2 cup mayonnaise

1 teaspoon finely chopped fresh mint

1/4 salt

1/8 teaspoon pepper

1 small can sliced black olives, well drained

Cook the rice according to directions on package. Rinse well,
drain and chill. Plunge the frozen peas into boiling water for
about 1 minutes, remove from heat and drain well. Cut the
tomatoes in half and gently squeeze liquid and seeds from
the tomatoes (reserving the juice but strain out seeds). Chop
tomatoes into small pieces. Remove the chilled rice from the
refrigerator and place in large bowl. Combine the rice with
the tomatoes, peas, green peppers, onions and black olives
and toss to blend. Stir reserved juice from the tomatoes into
the mayonnaise and toss with the rice mixture. If needed,
add more mayonnaise to achieve desired consistency. Add
remaining ingredients and chill before serving. Serves 6.

POTATO SALAD WITH ROASTED CORN

3 pounds red potatoes, cooked, drained and cut into cubes
1 can (15-1/4-0zs.) whole kernel corn, drained and roasted
(roasting method follows)

2 teaspoons chili powder

1 cup mayonnaise (more, if desired)

1 teaspoon salt

1/2 teaspoon pepper

Juice of one lemon or lime

1 jar (12-0z.) roasted red bell peppers, drained and chopped
2 smalll cans sliced ripe olives, well drained

6 or 7 green onions, thinly sliced

1/2 cup chopped fresh parsley

In a large bowl, combine the mayonnaise, 2 teaspoons chili
powder, salt, pepper and lime or lemon juice. Add the pota-
toes, chopped bell peppers, ripe olives and green onions.
Cover and chill. Just before serving, sprinkle with the roasted
corn. Makes 5-1/2 cups.

Roasted Corn:
Spread whole kernel corn in a jellyroll pan (15x10-inches)
that has been coated with cooking spray. Also coat the corn
with the cooking spray. Sprinkle evenly with 1/2 teaspoon chili
powder and bake in 400 degree oven for 15 minutes or until
slightly charred, stirring frequently.

SWEET VIDALIA CORNBREAD
A corbread that is just great with both cold and hot things!

6 slices bacon

1 cup yellow cornmeal

1/2 cup all-purpose flour

1 teaspoon baking soda

1/2 teaspoon salt

1-1/4 cups buttermilk

1 large sweet Vidalia onion (or other sweet onion) cut into
%-inch thick slices

1 package (10-0zs.) frozen whole kernel corn, thawed
1 medium red bell pepper, chopped

1/2 teaspoon salt

1/2 teaspoon pepper

1 large tomato, thinly sliced

2 cups grated 4-cheese blend

In a skillet, cook the bacon until crisp, remove from skillet,
drain and crumble and reserve the drippings. Combine the
cornmeal, flour and baking soda in a medium bowl. Stir in the
buttermilk and 2 tablespoons of the reserved drippings. Blend
well and pour into a generously greased 12-inch cast-iron or
ovenproof skillet. Bake in 425 degree oven for 15 minutes.
Cook the onions in remaining bacon drippings for 15 minutes,
stirring frequently. Add the corn, red bell peppers, salt and
pepper and cook and stir for about 10 minutes or until onions
begin to brown. Stir in bacon. Arrange the tomatoes over the
cornbread and sprinkle with 1 cup of the cheese. Top with the
onion mixture and sprinkle with remaining cheese. Bake in
425 degree oven for 10 minutes longer or until cheese melts.
Serves 4.

BEET BORSCHT

2 cans (16-0zs. Each) sliced beets and juice

1 cup cold water

1/2 cup fresh lemon juice

4 teaspoons sugar or 2 packets sugar substitute
1 teaspoon salt

Sour cream or plain yogurt

Finely diced cucumber

Place all ingredients, except the sour cream or yogurt and
cucumbers, in a blender and process until beet slices are
pureed. Mixture will be rather thick. Chill. When ready to serve
top with sour cream or plain yogurt and diced cucumbers.
Serves 10.

CURRIED CHICKEN SALAD WITH NUTS

2 or 3 cups cooked, cubed chicken breasts

1 cup finely chopped celery

1/2 cup walnuts or toasted pine nuts, finely chopped
1 teaspoon salt

1/8 teaspoon black or white pepper

3 teaspoons curry powder

1 cup mayonnaise, more if desired

Combine the chicken, celery, nuts, salt and pepper. Dissolve
the curry powder in the mayonnaise and blend into the
chicken mixture. Chill until ready to serve. Serves 6.

CREAMY TOFU DRESSING:

1/4 pound firm tofu

1-1/2 tablespoons balsamic vinegar

2 garlic cloves, minced

1/2 teaspoon Dijon mustard

1/4 cup canned chicken broth

2 tablespoons olive oil

1/2 teaspoon salt

1/4 teaspoon freshly ground black pepper
1-1/2 tablespoons fresh minced basil or dill

In a food processor, combine the tofu, vinegar, garlic and
mustard and process until smooth. Combine the chicken
broth with the oil and add slowly to the puree mixture in
blender. Add the salt and pepper and blend. Store in refrigera-
tor until ready to serve. Just before serving, add the basil or
dill. Makes 1 cup.

GREAT BLEU CHEESE-CAKE

Great to serve with a vegetable or seafood
salad or as an appetizer.

1/2 pound Bleu cheese, crumbled

3 packages (8-0zs. each) cream cheese, room temperature
1/2 cup breadcrumbs, lightly toasted

1/4 cup freshly grated Parmesan cheese

1/2 pound bacon slices

1 medium onion, finely chopped

3 ounces prosciutto

4 eggs

1/3 cup heavy cream

1/2 teaspoon salt

Several drops Tabasco sauce or other hot sauce

Preheat oven to 325 degrees. Generously butter a 9-inch
springform pan - set aside. In a small bowl, combine the
toasted breadcrumbs and the Parmesan cheese. Sprinkle the
mixture over the bottom and sides of the prepared pan, turn-
ing and tilting to coat. Refrigerate until set - about 25 minutes.
In a skillet, fry the bacon until crisp, drain and crumble. Pour
off all but 1 tablespoon of the bacon drippings in the skillet
and add the onions-cover-and cook over low heat until onions
are translucent - about 8 to 10 minutes. Chop the prosciutto.
Combine the cream cheese and bleu cheese in a blender
and process until smooth. Add the eggs, heavy cream, salt
and Tabasco and process until smooth. Add the crumbled
bacon, chopped prosciutto and onions and process just long
enough to combine. Place the filling into the prepared pan
and bake for 1 hour and 20 minutes. Turn oven off and let the
cheesecake cool in the oven with the door slightly open for
about 1 hour. Remove to a wire rack to cool before removing
from the pan and cutting into wedges. Keep refrigerated. This
may be prepared four days ahead of time. Slice into about 12
wedges - it's rich!

Sail/Loft Realty

SUPPORT

OUR

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

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.

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

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.

Business and Prol[essional Direc’corg

T.0.PP. Care For Pets B s Z2eeoe-.
. P~ L e
The Oriental Pet Parlour | 7707 50— ———
« Full Service Grooming ? A LICESEII'EI%AG(EINOE:AL L A Bai le =
a Licensed Boarding o : . L) o B y
2 Day Care Let us look at your next project. (Skip) =

«For Dogs, Cats, Birds & Other Pets_ &

252-249-0243

315 White Farm Road Oriental, NC 28571
Hours:M-F8:30-5 « Sat.9-3
Check out our website at
www.TheOrientalPetParlour.com

! Yep 1 Do?!

] $45in North Carolina

[ $30in Pamlico County & Beaufort County

| Bush Hogging, Debris Removal,
Driveway Installations and Small Lot
I (learing. Free Estimates, Insured.
Call Yep I Do! At 252-745-4147,

252-670-6058 or 252-670-2815
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$55 outside North Carolina
Name:
Address:
Zip: Phone

I for all your hauling and tractor work.
: Owner: D. Armstrong

BALDHEADED BOBBY
GUIDE SERVICE
“Don’t let the big one get away!” - Additions
» Garages

Capt. Bobby Brewer

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

www.baldheadedbobby.com
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WINFREY

Call Sandy Winfrey at
252-670-2915

e-mail: sandy@pamliconews.com
We pride ourselves on customer satisfaction

CAROLINA bEsiGN BUILD, LLC

« New Home Construction

« Renovations
« Site Development
Fully insured with 30 years Experience

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

Garages * Decks ¢ Porches mm
YOU NAME IT!
40 Years of Experience
Specializing in
Log Homes - Home Additions - Remodeling

252-249-2274
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Find us on:



