
S    Dr. Leigh Lane of the Brunswick 
Wellness Coalition spoke about “How 
to become a workplace wellness 
champion” at the Southport-Oak Is-
land Area Chamber of Commerce Out 
of the Box Learning Series on Janu-
ary 26th. 
     Dr. Lane indicated small and large 
businesses who implement a wellness 
program should see an increase em-
ployee morale, performance and re-
tention. She stressed the health 
benefits of disconnecting for at least 
15 minutes out of your day, staying 
hydrated, enjoying a balanced diet, 
and moving. She gave suggestions 
about how to create a workplace  

wellness program 
including designat-
ing an area for em-
ployees to relax, 
engaging employees 
when celebrating a 
business success, 
connecting employ-
ees with community 
resources when they 
are having financial 
difficulties and most 

importantly make it fun. The 
Brunswick Wellness Coalition is 
available to assist your business in 
creating a wellness program. Leigh 
Lane, DHA,MBA,MCHES can be 
reached at leighlane@dosher.org , 
calling (910) 367-5277 or going to 
their website www.brunswickwell-
ness.org. 
     The next Out of the Box Learning 
will be held on Thursday, March 23rd 
at 8:30am in the Chamber’s Confer-
ence Room. The topic will be setting 
and working toward financial goals - 
“Build you best financial life with 
Eric “Fish” Franke”, Fish 4 Advice.  n 
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Lane Encourages Workplace Wellness at Out of the Box Learning
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D
osher Memorial Hospital 
announced today that it has 
received Advanced Hip & Knee 

Replacement Certification from DNV. 
This certification affirms an 
organization’s excellence in 
orthopedic surgery within the scope 
of hip and knee arthroplasty and 
related procedures inclusive of initial 
diagnostic services, surgical services, 
and therapies related to hip and knee 
replacement care.  
     “Advanced Hip & Knee 
Certification informs our community 
that we have the resources and 
commitment to provide the best 
possible care for Hip and Knee 
replacement,” said Lynda Stanley, 
President and CEO of Dosher. “Our 
hospital has taken a number of 
measures to ensure we have the right 
equipment, personnel and training to 
exhibit excellence in orthopedic 
surgery within the scope of Hip and 
Knee Replacement, from diagnosis to 
treatment, education, and 
rehabilitation. In 2021, we took a 
significant step toward enhancing our 
orthopedics program through the 
implementation of robotic arm 
assisted surgery for both hip and 
knee replacement. Our robotics 
program, combined with a patient 
focused staff, and our commitment to 
health and safety, are all measures 
which have contributed to us 
achieving this certification.” 
     The DNV Advanced Hip and Knee 
Replacement Certification 
requirements are informed by the 
ERAS® Society Orthopaedic 
guidelines, the guidelines of the 
American Academy of Orthopaedic 
Surgeons and relevant requirements 
of the CMS Conditions of 
Participation for Hospitals.  

     “Achieving certification shows 
commitment to excellence,” says 
Kelly Proctor, President of DNV 
Healthcare USA, Inc. “It helps 
demonstrate to your community that 
you are performing at the highest 
level.” 
 
About Dosher 
     Dosher Memorial Hospital in 
Southport operates a network of 
medical and surgical services in our 
local area. In addition to hospital and 
surgical services, Dosher runs six 
primary care clinics, a seasonal clinic 
on Bald Head Island, a walk-in clinic, 
a general surgery practice, and a 
women’s health clinic.  For more 
detailed information on our service 
lines, visit our website at Dosher.org.  
 
About DNV 
     DNV is a global independent 
certification, assurance and risk 
management provider, operating in 
more than 100 countries. Through its 
broad experience and deep expertise, 

DNV advances safety and sustainable 
performance, sets industry 
benchmarks, drives innovative 
solutions.  
     Whether certifying a company’s 
management system or products, 
accrediting hospitals, providing 
training, assessing supply chains or 
digital assets, DNV enables customers 
and stakeholders to make critical 
decisions with confidence, 
continually improve and realize long-
term strategic goals sustainably.  
     DNV draws on its wide technical 
and industry expertise to help 
companies worldwide build consumer 
and stakeholder trust. Driven by its 
purpose, to safeguard life, property, 
and the environment, DNV helps 
tackle the challenges and global 
transformations facing its customers 
and the world today and is a trusted 
voice for many of the world’s most 
successful and forward-thinking 
companies. 
     For more information about DNV, 
visit www.dnvhealthcare.com.    n 

DOSHER MEMORIAL HOSPITAL RECEIVES ADVANCED HIP AND KNEE REPLACEMENT  
CERTIFICATION FROM DNV



V o l u m e  10                                                                  I s s u e  2                                                           F e b r u a r y ,  2 0 2 3

3

!"#$%&'(#)*')+,'
*-&'./012'.+3'
4#"&'5"*-%6#06*

!"#$%&'()*+,-(./0-#,.1020-"&-3&0#%%&456789:7556;&
!"#$"%&'()*+,)*+'-).,/0)%,1'2+34

7&68'9&':,+%;'+)'<+%,'
./012'.+3'=#"&'=#*-'#*>6'
9&0%*#)%/'=++;'1+?&,@''
A%6*+B'1+?&,6'0?0#/09/&@

A0//'+,'&B0#/@''
4&'=#//'1,&0*&'0'1%6*+B'1+?&,'*+'<+%,''

6:&1#)#1'#"*&,&6*6@

Dr. Martina Manrique-Kiniry 
Speaks About Women's Health 

T
he Southport-Oak Island Area Cham-
ber of Commerce January Coffee with 
the Girls was hosted by Dosher Me-

morial Hospital located at 924 N Howe St, 
Southport.  Dr. Martina Manrique-Kiniry 
spoke on Women’s Health, Awareness, 
and Preventative Care.   The next Coffee 
with the Girls will be held on Tuesday, 
February, 21st at 8am in the offices of Salt 
Air, Heating, Cooling & Electrical, 8128 
River Road, Unit A, Southport.    n 
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T
he Dosher Memorial Hospital 
Volunteers are a wonderfully 
diverse group of men and 

women who make a difference in 
the lives of patients and their fami-
lies through donating their time to 
perform a number of administra-

tive tasks along with managing the 
hospital gift shop and the Dosher 
Flea Market in downtown South-
port.  Recently, a plaque was in-
stalled at the Dosher Flea Market 
to commemorate the Volunteer Or-
ganization’s $2.4 million all-time 

financial contribution to the hospi-
tal, as of the end of 2021. The 
funds raised through the Dosher 
gift shop and the flea market are 
used to purchase equipment for the 
hospital to enhance patient care. 
    Lynda Stanley, President and 
CEO of Dosher Memorial Hospital 
said, “We greatly appreciate the 
generous and meaningful service of 
our volunteers and the financial 
support they have effected through 
their dedicated hard work. This 
spirited group plays an integral 
role in Dosher’s ability to provide 
extraordinary care to our commu-
nity.”  
    To find out more about volun-
teering at Dosher, visit 
Dosher.org/volunteer.    n

Dosher honors Volunteer Organization’s $2.4 million contribution to hospital  



T
he Coastal Consumer Show-

case is once again coming to 

the St. James Community 

Center Thursday, February 9th 

from 4-7 p.m. Admission is free to 

the public. 

     This popular event provides 

Brunswick County residents a one-

stop-shop to see products and serv-

ices that local businesses in the 

community offer. Over 50 busi-

nesses from retail, service, profes-

sional, healthcare and home 

improvements will be on hand to 

answer questions and provide free 

samples, giveaways and demon-

strations. One ticket to the Pick a 

Prize Auction will be given to those 

who attend and register, with addi-

tional tickets available for sale. 

     “Each year we organize this 

event to provide our area residents 

a convenient way to 

learn about the wide- 

ranging products and 

services available in 

our community,” said 

Karen Sphar, executive 

vice president of the 

Southport-Oak Island 

Area Chamber of Com-

merce. “It’s an excel-

lent opportunity for 

businesses to get in 

reach new customers 

as well.” 

     The Coastal Con-

sumer Showcase is an 

event of the Southport-Oak Island 

Area Chamber of Commerce and 

sponsored by Dosher Memorial 

Hospital, The State Port Pilot, Ful-

ford Heating & Cooling, Southport 

Magazine and South Brunswick 

Magazine. 

     For more information about the 

Coastal Consumer Showcase please 

contact the Southport-Oak Island 

Area Chamber of Commerce at 

910.457-6964, email at 

Info@southport-oakisland.com or 

visit the website at www.coastal-

consumershow.com.    n 
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Coastal Consumer Showcase Highlights  
the Best Local Products and Services
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I
f the way to your loved one’s 
heart is through the stomach, 
there’s no better way to start off 

this Valentine’s Day than with a 
homemade breakfast prepared 
with love.  
     Whether you’re whipping up a 
breakfast for a spouse with a 
sophisticated palate or trying to 
tempt the taste buds of your littlest 

loves, explore these ideas to get 
inspired. 
     ❤Red is the color of love, so 
build your menu around fresh 
strawberries or raspberries, which 
pair perfectly with French toast or 
crepes, and can even dress up a 
simple cereal. 
     ❤For a more sensible menu, 
opt for a fruity berry smoothie or a 

parfait layered with fresh fruit, low-
fat yogurt and granola. Add a hint 
of loving indulgence by sprinkling 
dark chocolate shavings on top. 
     ❤Show your affection with a 
plate of these colorful Cocoa-Kissed 
Red Velvet Pancakes featuring rich 
100 percent cocoa, buttermilk and 
fresh berries. Heart-shaped cookie 
cutters lend a special touch to these 

Valentine’s Recipes You’ll

(Family Features)
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Cocoa-Kissed Red Velvet Pancakes 

Recipe courtesy of Nestlé  
Servings: 10 pancakes 

 
1        cup all-purpose flour 
1/4    cup granulated sugar 
3       tablespoons Nestlé Toll House Baking Cocoa 
1        teaspoon baking powder 
1/2    teaspoon baking soda 
1/2    teaspoon salt 
1        large egg 
1        cup reduced-fat buttermilk or low-fat milk 
2       tablespoons unsalted butter, melted 
1 1/2 teaspoons vanilla extract 
1        teaspoon red food coloring 
         Heart-shaped pancake cutters or cookie cutters (optional)  
         Butter, for garnish (optional) 
         Powdered sugar, for garnish (optional) 
         Maple syrup, for garnish (optional)  
         fresh berries, for garnish (optional) 
 
 

In large bowl, combine flour, sugar, baking cocoa, baking powder, 
baking soda and salt; stir well. 
 

In separate large bowl, whisk together egg, buttermilk, unsalted 
butter, vanilla extract and food coloring. Add to flour mixture; stir to 
combine. Allow mixture to sit 5 minutes. 
 

Heat nonstick skillet or griddle over medium heat. Brush with oil or 
butter. Add about 1/4 cup batter to skillet. Cook about 2 minutes, or 
until bubbles start to form on top. Flip and cook 1-2 minutes, or until 
bottom is lightly browned. Serve immediately with butter, powdered 
sugar, syrup and berries, if desired. 
 
 
Tip: If using pancake or cookie cutters, be sure to coat with oil so 
pancakes don’t stick. Place cutters in skillet and pour batter into cutters. 
Remove  
cutters before flipping.

fluffy, flavorful pancakes. Add 
sweet garnishes like powdered 
sugar and berries for a sensational 
way to say “I love you.” 
Find more recipes you’ll love to 
share with your nearest and 
dearest this Valentine’s Day at 
Culinary.net. 

l Love to Share
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B
rittany Vanslyke, MS OTR/L CLT, an 
Occupational Therapist with Dosher 
Memorial Hospital Therapy Services, 

is the most recent recipient of the hospital’s 
Employees Exceeding Excellence, “Triple 
E” Award.  Brittany has been an Occupa-
tional Therapist with Dosher for 8 years 
and became certified in Lymphedema  
Management in 2018.  
      In the Triple E nominations, Brittany 
was recognized by colleagues as being a  
patient centered team player, who  
demonstrates a level of professionalism, 
communication, and attention to detail 
which sets her apart. Not only does Brit-
tany strive for the best patient outcomes, 
but she is also a visionary who welcomes 
opportunities for professional growth. 
      Britany, who is originally from upstate 
New York, graduated from Utica College 
with a master of science. Brittany lives on 
Oak Island with her husband and two 
daughters, where they appreciate their 
close proximity to the beach and the  
beautiful weather of coastal Carolina.  
      Dosher Triple E’s are nominated by 
their peers on a quarterly basis.    n

Dosher Announces Latest 
“Triple E” Recipient

Brittany Vanslyke, MS  OTR/L CLT, 
Dosher Memorial Hospital  

“Triple E” recipient.
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D
osher Memorial Hospital announced 
today that they will be expanding their 
access to primary care in the south-

eastern Brunswick County area by adding a 
family medicine clinic to their Dosher Med-
ical Plaza location at 4222 Long Beach 
Road in Southport. This new primary care 
clinic, Dosher Medical-Long Beach Road, 
welcomes Board-Certified family nurse 
practitioner, Stephen Baxley, FNP-C, MSN, 
MSc, who will be treating patients at this lo-
cation. Mr. Baxley served in the US Navy as 
a Hospital Corpsman and went on to earn a 
Bachelor’s of Science in Nursing and a Mas-
ter’s in Business Management from Liberty 
University, a Master of Science as a Family 
Nurse Practitioner and a Post Master’s in 
Nursing Education from Tennessee State 
University. In addition to delivering high 
quality patient care, Stephen has worked in 
many roles in healthcare, including Emer-
gency Department Director at First Health 
of the Carolina’s, Rockingham, Managing 
Director, and Chief Nursing officer at Core-
Civic, and owned and operated a private 
primary care practice in Whiteville, NC.  
     Stephen looks forward to providing pri-
mary care to patients of all ages at Dosher 
Medical-Long Beach Road, treating chronic 
and acute illnesses and injuries, in an envi-
ronment where building trust and rapport 
act as the foundation of delivering extraor-
dinary care.      
     This clinic will be open Monday – 
Thursday from 7:30am-5:00pm, closing for 
lunch from 12:30-1:30.  Mr. Baxley wel-
comes patients of all ages and can be 
reached for appointments at 910-457-3996.

Dosher Expands Primary Care  
to Dosher Plaza, 

Welcomes Stephen T. Baxley, Jr., 
FNP-C, MSN, MSc 

Stephen T. Baxley, Jr., FNP-C, MSN, MSc, 
of Dosher Medical –  

Long Beach Road  

P
lease help us celebrate Valen-
tine's Day and share your love 
story with us about how you 

met and what makes your relation-
ship special for a chance to win these 
beautiful Lassaire diamond 
inside/out hoop earrings by Lafonn. 
Please share your “Love Story” to  
RFJewelers@yahoo.com or share 
your picture and “Love Story” under 
comments on our pinned Love Story 
post on Renee’s Fine Jewelry Face-

book Page. All love stories must be 
shared by February 10th to be en-
tered to win. The winner will be  
announced on Valentine's Day and 
their “Love Story” will be published to 
share. Our address is 602 N. Howe St. 
Southport, NC We are open Monday-
Friday 11am-5:30pm/Saturday by 
appt. Phone 910-457-7714. 
 

Renee Ward IJO Master Jeweler  
Renee's Fine Jewelry  
Phone 910-457-7714
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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 
(FYI on timing of message). 

✦  Make sure if you are promoting an 
event that you are following all City, 
State & CDC guidelines as well as 
you include all relative information on 
who to contact for questions. 

✦  One ad or article per month as a 
standard guideline. 

✦  Realtors should not submit ads for 
specific properties. 

✦  DSI has the right to reject any material that is not 
     deemed appropriate for public viewing.  
                                 

When ads/articles are 
submitted, they are  
included in our newslet-
ters to almost 500 
emails. And...put on our 
“Events” page on our 
website and on our  
social media pages. By 
submitting your mate-
rial, you agree to all 
these vehicles.

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

judy@southcoastnc.com


