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n Dosher Meet Mako Robot
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n St. James Holiday Boutique

n US Open King Mackerel Results

In the economic development, tourism and the
preservation of historic Southport: making
Southport a destination of southern culture.

Dosher to Host Meet and Greet for Mako Robot on November 10th
Includes an up-close look at Dosher’s orthopedic robot and robot name reveal.
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of the month preceding issue date. Please provide
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n Thursday November 10th,
Dosher Memorial Hospital will
host a “Meet Mako” reception in
the hospital lobby from 5pm – 7pm
to invite the community to “meet”
Dosher’s surgical robot. Dosher was
the first hospital in the region to utilize Mako Smart RoboticsTM for joint
replacement surgeries, and as this
program has grown, hundreds of patients have reaped the benefits of its
technology. Hospital leaders look forward to a celebratory evening to give
the community an “up close” look at
this innovative technology and to reveal the name for the robot, which
will be selected through a community
vote between now and November 7th.
Those interested in attending the
Meet Mako reception can submit an
RSVP to Dosher.org/MeetMako or
call 910-457-3900.
To vote on the robot’s name, go to
1

Dosher.org/NameTheRobot. One
vote will be allowed per person.
About Mako SmartRoboticsTM
Mako SmartRobotics is an innovative solution for many suffering from
arthritis or joint pain of the knee or
hip. Mako uses 3D based planning
software which enables the surgeon
to understand more about the patient’s anatomy to create a personalized joint replacement surgical plan.
About Dosher
Dosher is an independent critical
access hospital located in Southport,
North Carolina which operates an
integrated network of medical and
surgical services in the Smithville
Township area, including five primary care clinics, a wound care center, a Convenient Care, a general
surgery practice, and a women’s
health clinic. n
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Dosher Drug Drop Reports
Record Turnout
Semi-annual medication collection
event saw participation from over
800 households.

Lynda Stanley, President and CEO of Dosher
Memorial Hospital stands with Teresa Mobley,
Prevention Specialist from Coastal Horizons and
Sami Diaz, UNCW Intern with the Brunswick
Wellness Coalition at Operation Medicine Cabinet,
Dosher’s drug take back event.

L

2

ocal households discarded more than
15,000 expired or unwanted narcotic
pills and nearly 2,300 milliliters of narcotic liquids at Dosher Memorial Hospital's
semiannual Operation Medicine Cabinet,
held Thursday, October 6th. Vehicles and
pedestrians drove or walked by the front
entrance to drop off the medications from
882 households, which accounts for the
largest community turn out for this semiannual event. Medications collected were
sorted and then transported from the hospital grounds for safe incineration.
“We were happy to see such a large
turnout for this event,” said Dosher President and CEO Lynda Stanley. “This speaks
volumes to our community’s desire to
dispose of their medications safely and
responsibly.”
In addition to Dosher employees,
Brunswick County Sheriff's Department,
Brunswick County Health Services, members of the Brunswick Wellness Coalition,
Coastal Horizons, and Southport Police
were onsite to assist and to provide law
enforcement. “A medication collection and
sorting event of this magnitude requires a
lot of hands on deck, and we are extremely
appreciative of the support of our community partners,” said Stanley.
This was the 23rd semi-annual drug
drop held by Dosher Memorial Hospital
and has become a much-anticipated
community event. The next collection of
unwanted prescription medications will be
scheduled for April of 2023 at the hospital
front entrance. n
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Annual St. James Artisans

Holiday Boutique
9 AM
to
4 PM

Nov.
4th
& 5th

St. James
Community Center
4136 Southport-Supply Rd
Southport
3
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Embrace Listing Your Home During The Winter Months
3. Consider an Office Exclusive listing.
This is when someone doesn’t want the
world (and perhaps your
neighbors) knowing your home is
for sale. They do not want full
exposure on the market. Visible
only to the listing agent’s office,
other brokerages are not
informed. The key here is
selecting an agent who is in an
office with well-connected local
brokers who will receive and share the listing
information. With a successful exclusive listing,
the house may sell without endless showings and
open houses disrupting the busy holiday
schedule. There are no ‘days on market’ recorded
on MLS. Worst case, if it doesn’t work, you can
always list it traditionally and fresh on MLS in the
New Year!

The holiday season from November through
January is traditionally quoted as the
worst time to put a home on the
market. While the thought of selling
your home during the winter months
may dampen your holiday spirit, the
season does have major advantages:
holiday buyers tend to be more
serious and competition is less fierce
with fewer homes being actively
marketed. People tend to take time
off work during the winter, and extended
weekends like Veteran’s Day, Thanksgiving, and
the New Year can be a convenient home shopping
time. Popular for the 2nd home market in our
area are buyers looking to purchase homes before
the end of the year for tax purposes find holiday
listings ideal. Our local Southport inventory has
been depleted for most of this year and many out
of area buyers are anxiously still waiting and
watching online for that perfect home to come on
the market, yes even with the higher interest
rates.
1. Price it to sell.
No matter what time of year, a home that’s priced
low for the market will make buyers feel merry.
Rather than gradually making small price
reductions to move a house, start with a price to
sell when putting a home on the market.

4. Relax — the New Year is just around
the corner.
The holidays are stressful enough with gifts to
buy, dinners to prepare and relatives to entertain.
Take a moment to remind yourself that if you
don't sell now, there's always next year, which,
luckily, is only a few months away.

2. Take top-notch real estate photos.
Today homebuyers are likely to start their house
hunt from the comfort of their homes by
browsing listings on the Internet. Make a good
first impression with a realtor who only hires
exceptional photographers who publish flattering,
high-quality photos of your home. Include in the
MLS listing, summer or spring photo of your
home so buyers can see how it looks year-round.
Research your agent’s other listings online, be
Wishes for a Blessed Holiday Season to you all.
sure they are impressive looking enough for you.
Home pride shows and sells!
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Dear DSI Member,
Please join us for our November Board meeting. We encourage you to attend our meetings to share your ideas and be part of carrying out DSI’s mission.
This November’s meeting will also serve as our annual membership meeting where we may elect two people to the DSI Board of Directors for a three-year term. This meeting will take place on Friday, November 11, 2022, at 9:00 am, at the Indian Trail Meeting Hall.
Our ballot contains the names of Mary Ellen Poole and Dina Rousset. Each DSI member was sent a voting ballot via email on Oct. 17
and was asked to vote for up to two (2) nominees. There will be a ballot box available at the meeting on November 11. If you cannot
make the meeting, please mail your ballot back to DSI so we receive it by Thursday, November 10, 2022. That will be the deadline for
mail-in ballots. Please reference the short bios on our candidates and join us in voting on these nominees. If you have any questions,
please call Peggy Popelars at 910-279-4616. Nomination & voting process per DSI by-laws. One vote per member- ship.

NOMINEES for the November 11, 2022 Election to the Board of Directors of Downtown Southport, Inc. include:
Mary Ellen Watts Poole
217 Willis Drive, Southport
Career
Retired. Department of the Army, Military Ocean Terminal, Sunny Point, Human Resources Director, 39 years of service
Education
Graduate of UNC-W (BA) and Webster University (MA)
Community Involvement
Past: City of Southport Board of Aldermen, 8 years, Mayor Pro-Tem 6 years, Planning Board Member and
Chair, 8 years
Current: NC 4th of July Committee Member and Member of Board of Directors (Secretary) and Southport Historical Society, Member of
Board of Directors and Membership Director
Mary Ellen shared her commitment to DSI and Southport by noting:
The purpose of this bio is for submission to DSI, Inc. for consideration for Board Membership. As a citizen of Southport, I am interested in
becoming a member of the Board so that I may assist the current members in preserving the charm of Downtown Southport and its heritage. I fully support the mission of this Board and appreciate all of the work that this group has achieved for many years. I believe in volunteerism in the Com- munity and I have had the pleasure of seeing the accomplishments and extensive efforts of this Board and its
members. As a native, it is humbling to be surrounded by persons that have established the Mission of this Group and work diligently to
achieve this mission.
Dina Rousset, 420 North Lord Street, Southport
Career
Current: Owner/operator of Coastal Cottage, 5130 Southport-Supply Road. The shoppe features pre-loved and custom-built furniture
and art from 50+ local artists along with home décor and gifts.
Prior: Director of Venturing & Acceleration for Kenan-Flagler Business School/Center for Entrepreneurial Studies, UNC; Co-Founder of
LunaPops; CEO of BP Express Krakow, Poland along with a Small Enterprise Development Volunteer with the US Peace Corp in Kigali,
Rwanda
Education
Graduate of University of New Orleans (BA) and University of Chicago (MBA)
Community Involvement
Past: Chapel Hill Preservation Society, Friends of the Downtown, The Arts Center, Ackland Museum Guild,
Medical Foundation of NC, Womens Hospital Board of Visitors, etc.
Current: Appointed to the Southport Forestry Committee and Carol Woods Sustainability Committee
Dina shared her commitment to DSI and Southport by noting:
After having fallen in love with Southport during several trips to the area over the past 20 years, in 2021 I purchased a small local business and moved into a historic cottage in Downtown Southport. I quickly learned of DSI as the former owner was a member and had
begun sponsoring The Summer Concert Series. I have continued to support DSI and Southport through concert sponsorship and volunteering at the Wednesday markets. I appreciate the work of DSI and its mission to preserve the heritage and charm of downtown Southport by encouraging and supporting preservation projects, cultural activities, educational programs, tourism and responsible economic
growth. I believe in volunteering in the community and feel that my previous experiences and skills (both professionally and as a volunteer) would allow me to make meaningful contributions to DSI. I would be honored to join the board of this community treasure.
Thank you!
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Franklin Square Park
Saturday, December 10
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Shop Over 140 Cra昀ers
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Gi昀s for everyone!
Cra昀s are handmade and/or homegrown!
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44th Annual U.S. Open King Mackerel Tournament Awards Almost $300,000 in Prizes

T

he 44th Annual U.S. Open King
Mackerel Tournament was held
Oct. 6-8 at Dutchman Creek Park.
Despite a week’s postponement due
to Hurricane Ian, the tournament attracted 358 boats from 4 states and
113 cities withing North Carolina with
an estimated 1,600 anglers. Tournament awarded close to $300,000 in
cash prize.
With their single-engine vessel,
Tailgrabber, Captain Michael Hayes

number of additional categories the
anglers choose to enter in the tournament. Captain Aaron Wilkinson,
from Bahama, NC and crew of
Wahooligans weighed in a 30.25 lb
king, winning them 11th Place in the
tournament but due to additional
categories their total winnings added
up to $43,500.
“Overall, the tournament was a
great success especially with a postponement due to a hurricane,” said

PHOTO CREDIT: ZEB STARNES PHOTOGRAPHY
Pictured left to right: Tailgrabber, Ted Wendt, Susan Hayes, granddaughter Eva Hayes,
Captain Michael Hayes and 2022 US Open Tournament Chairman Tim Tippett.

and his crew, Ted Wendt, wife Susan
Hayes, and granddaughter Eva Hayes
and of Thomasville, N.C. took first
place in the tournament with a 42.30
lb., king mackerel. They won a total of
$51,051 for their efforts.
The second-place team, God’s
Grace, led by Britton Bass of Maiden,
NC, brought in a king mackerel
weighing 38.60 lbs., which won them
a combined total of $38,847.
In third place, Daddy Let Me
Drive, led by Captain Ryan McDade
of Wilmington, N.C. Their winning
fish weighed in at 36.45 lbs., which
won them $15,719.
The winners are determined by the
weight of the fish, however, the total
prize money is determined by the

Karen Sphar, executive vice president
of the Southport-Oak Island Area
Chamber of Commerce. “We were
delighted to see so many junior anglers in this year’s as this is a good
indication of a bright future for the
sport. We appreciate everyone who
participated in the tournament, from
the anglers who fished it, to the sponsors, vendors and volunteers who
helped make it happen, and of course
our tournament planning committee
and Board of Directors, led by Tim
Tippett.”
This was the third year the tournament was held at Dutchman Creek
Park. Tournament officials worked
with Brunswick County Parks &
Recreation officials to secure permits
8

to allow temporary dockage at the
park. American Marine Construction
provided the dock for offloading,
Rusty Hooks Dockside Grill provided
a location for anglers to re-board
their boats after weighing in and the
Brunswick County Sheriff’s Office
provided traffic control on the water.
The U.S. Open King Mackerel
Tournament is one of the largest king
mackerel tournaments on the East
Coast and has a $2 million economic
impact on the region. It is held annually the first week of October and is
an event of the Southport Oak Island
Area Chamber of Commerce.
Full tournament results are available at www.usopenkmt.com, video of
the weigh-ins can be found
at www.usopenkmtlive.com and photos from the weekend are available at
the U.S. Open King Mackerel Tournament Facebook page. n

Custom Gifts for
Friends, Family and
Events.

Custom Leather Earrings

Wooden Holiday
Centerpieces

Black Box Wine and
Tissue Box Covers

judy@southcoastnc.com
910-523-1107
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Gourmet to Go & Catered Affairs

THANKSGIVING MENUS - 2022

105 W. St. George St. - Southport NC 28461
www.gourmettogosouthport.com

Whether you are planning your first
or twentieth Thanksgiving dinner

PLACE YOUR ORDERS ON LINE - DAILY MENU TAB

let us help you do the cooking!

910.477.1082

910.505.9336

THANKSGIVING MEAL DEAL PACKAGE

ROASTED TURKEY
(WHITE/DARK MEAT MIX OR WHITE ONLY)
-OR SIGNATURE SPIRAL SLICED GLAZED HAM
INCLUDES:
TURKEY & GRAVY -OR - HAM & GRAVY
WHIPPED MASHED POTATOES
HOMEMADE CRANBERRY ORANGE SAUCE

ADD ONS TO YOUR FESTIVE MEAL:
DESSERTS....WHOLE PIES & SLICED CAKE
*BOURBON PECAN PIE $24.00 (NO SLICES)
*PUMPKIN PIE $24.00 (NO SLICES)
*CARAMEL APPLE PIE $28.00 ($4.95/SLICE)
*PUMPKIN SPICE CAKE MAPLE FROSTING -SLICE $4.95

SIDES ...."ALLA CARTE"
BOURBON MINI MEATBALLS - (25 PIECES): $24.00
APPLE CRANBERRY STUFFING - 4 PEOPLE $20.00

HOMEMADE DRESSING (STUFFING)
(APPLE/CRANBERRY)

CRANBERRY ORANGE CHUTNEY - 8 OZ $7.00

STRING BEANS ITALIANO

BUTTERNUT APPLE BISQUE SOUP - 32 OZ $18.00
WHIPPED MASHED POTATO- PEOPLE: $18.00

$17.95/PER PERSON
(MEALS ARE GLUTEN FREE EXCEPT FOR
STUFFING)

ROASTED BRUSSELS SPROUTS - 4 PEOPLE: $18.00

*EXTRA TURKEY, EXTRA HAM OR EXTRA FIXINGS
CAN BE ORDERED ALLA CART - PLEASE ASK FOR
PRICING AND INFORMATION.

STRING BEANS ITALIANO - 4 PEOPLE: $18.00

HOMEMADE TURKEY GRAVY - 32 OZ. $15.00
ALL ORDERS MUST BE PLACED & PAID IN FULL BY NOVEMBER 14, 2022
PICKED UP DAY IS: WEDNESDAY NOV. 23th BETWEEN 10:30 - 7:00 pm.

ASSIGNED PICK UP TIMES EMAILED TO ALL PAID CUSTOMERS BY NOVEMBER 22, 2022 via E-Mail
Due to the volume of orders, we can't accept modifications or substitutions.

Kayak

Tours ★ Lessons
Sales & Rentals

Information & Reservations

910-454-0607

www.theadventurecompany.net

807-A-Howe Street, Southport, NC

Fall is a great time to be out on
the water! Come join us!

C

g 22 years of Adventu
n
i
t
a
r
b
r e!
ele
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Kayak and Yoga
outings available
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Dosher Welcomes Dr. Laura Strickland
to Oak Island Primary Care Clinic

Laura Strickland, DO, of
Dosher Medical Oak Island

D

osher Memorial Hospital announced today that Board-Certified
family medicine physician Laura
Strickland, DO has joined Dosher’s
primary care clinic on Oak Island.
Dr. Strickland served as a medical officer
in the US Navy for 8 years. She was most
recently a Staff Physician at Naval Hospital Pensacola in Pensacola, FL and a
Senior Medical Officer with Combat
Logistics Battalion 3 on Marine Corps
Base Hawaii, where Dr. Strickland provided acute and primary care to 700
marines. Among Dr. Strickland’s notable
honors and awards are the Humanitarian Service Medal (2021), Navy and
Marine Corps Commendation Medal
(2020), and the Global War on Terrorism Service Medal (2014).
Dr. Strickland joins the team at Oak
Island at 4700 E. Oak Island Drive with
Dr. Lorraine Gauthier and Heather Goldfuss, PA-C. Dr. Strickland welcomes
patients of all ages and can be reached
for appointments at 910-278-6414.
10
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Dosher Honors Volunteers

D

osher Memorial Hospital re-

donated 23,367 hours to Dosher be-

longevity of service and the amount

cently celebrated their dedi-

tween 2019-2021 and nearly

of time they dedicate to their volun-

cated volunteers with an

$293,000.00 from the thrift and gift

teer duties on an annual basis.
Lynda Stanley, President and CEO

awards and appreciation luncheon at

shop proceeds, in which they pur-

the St. James Community Center.

chased equipment for the hospital to

of Dosher Memorial Hospital said,

Due to heightened safety measures

enhance patient care.

“The Dosher Volunteers are vital and

The awards presented included a

deeply appreciated members of our

this was the first appreciation lunch-

posthumous recognition for the late

organization. In addition to the nu-

eon held for the volunteers since

Marjorie Clemmons for 30 years of

merous responsibilities the volun-

2019. Over 120 members of the com-

service, 25-year service awards to

teers perform at our hospital, clinics,

munity volunteer at Dosher. Volun-

Marcia Beroset, Mary Ann Van

and retail stores, their warmth and

teers manage the front entrance desk,

Meter, and Carolyn Zarbock, the

hospitality help set the tone for our

operate the switchboard, perform

President’s Lifetime Achievement

patients and visitors and are an inte-

plant care, escort patients to the ap-

awards to Patsy Genovese, Susan

gral part of the friendly and positive

propriate departments, and run the
hospital gift shop as well as the

Kirchner, and Deborah Pettis, and the encounters our community has with
Dosher. We are extremely grateful for
Governor’s Service Award to Ann

Dosher thrift shop, just to name a few

Hollingsworth. Many other volun-

their contributions and commitment

tasks that they perform. Volunteers

teers were recognized for their

to our hospital.”

throughout the COVID pandemic,

11
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Infuse Holiday Gatherings
with Fresh Grape Flavor

T

he elegance of the holidays starts at the table with
meals, desserts and drinks shared among loved
ones. This year, let grapes add easy elegance to
seasonal recipes as a signature ingredient perfect for
special occasions.
As a highly versatile addition to appetizers,
snacks, main courses, sides and desserts, grapes are
an essential ingredient to keep on hand. Thanks to
their delicate sweetness and juicy texture, Grapes
from California can be the star at the center of
the meal in unique and tasty Braised Pork Chops with
Spiced Honey and Grapes served with Spiked Grape
Cider for a cozy adult beverage.
Finish the celebration by sharing Grape Basque-Style
Cheesecake, where delicious, fresh grape juice is used
in the cheesecake batter to lend natural sweetness
and enhance flavor. Decorate the top with fresh, juicy
grapes for a final festive touch.
Find more sweet ideas to celebrate the holidays at
GrapesfromCalifornia.com.

Braised Pork Chops with Spiced
Honey and Grapes
Servings: 4
4 thick pork chops (about 3 pounds)
4 tablespoons flour
2 tablespoons butter or margarine, melted
1-1/2 cups whole red or black Grapes from California
1/3 cup honey
2 small cinnamon sticks, broken
3-5 whole cloves
1/2 teaspoon dried ground ginger
1/2 teaspoon salt
1/4 teaspoon black pepper
1 tablespoon chopped fresh mint (optional)
Preheat oven to 325 F.
Heat heavy, lidded saute pan or casserole dish
over medium-high heat. Dust pork chops with flour
and brown slowly in melted butter. Do not let flour
burn.
Remove pan from heat and add grapes, honey,
cinnamon, cloves, ginger, salt and pepper. Cover and
place in oven. Braise slowly 50-60 minutes, or until
pork is tender. Remove pork from pan and keep
warm. Skim pan sauce of excess fat. Arrange pork
chops on serving platter, spoon with sauce and sprinkle with chopped mint, if desired.
Nutritional information per serving: 569 calories;
54 g protein; 41 g carbohydrates; 21 g fat (33% calories from fat); 9 g saturated fat (14% calories from
saturated fat); 33% calories from fat; 165 mg cholesterol; 407 mg sodium; 1.6 g fiber.

12
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When submitting ads & articles for the DSI
Newsletter, please remember…
✦ Ads/articles are due by the 20th of the
month prior to publication!
✦ Send your ads as a PDF and JPG.
(At least a PDF).
✦ Remember the ads usually publish
at the very end of the month prior
When ads/articles are
(FYI on timing of message).
submitted, they are
✦ Make sure if you are promoting an included in our newsletters to almost 500
event that you are following all City,
emails. And...put on our
State & CDC guidelines as well as
you include all relative information on “Events” page on our
website and on our
who to contact for questions.
social media pages. By
submitting your mate✦ One ad or article per month as a
rial, you agree to all
standard guideline.
these vehicles.
✦ Realtors should not submit ads for
specific properties.
✦ DSI has the right to reject any material that is not
deemed appropriate for public viewing.

Historical
Southport
Bicycle
Tours
2022
Spring
Historical
Southport
Bicycle
Tours
2022
Saturday, September 3 – 8:30 AM
Saturday, October 8 – 8:30 AM
Saturday, November 5 – 9:00 AM
* Additional tours available upon request and availability with four or more
participants. Bring friends and family for your own personal tour!
Tour fee $30.00 bring your own bike and helmet (required).
Tour fee $35.00 with bike and helmet rental.
* Limited number of bikes will be available,
Reservations and information call:

The Adventure Kayak Company, Inc
910-454-0607
807 Howe Street Southport, NC 28461
www.theadventurecompany.net
Historical Southport Bicycle tours sponsored by: The Adventure Kayak Company,
Inc. in cooperation with the North Carolina Maritime Museum at Southport
(A portion of the participant fee will be donated to the North Carolina Maritime
Museum at Southport.)

Please submit your material to:
LPukenas@DowntownSouthport.com and
judy@southcoastnc.com
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