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he Flotilla Judges were ten (10)  the boats and chose the 1st place
Art Students from Southport winner for Power and 1st place
Elementary School. There were  winner of Sail. The Art Students art
25 boats, both Power and Sail that work was on display at the NC
participated in the Flotilla. The Art Maritime Museum at Southport in
Students did a fantastic job judging January.
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2022 Christmas Flotilla (Continued)

Flotilla 1st Place Winners:
There were 27 boats registered with 25 boats making it to
the start line. The decorations were outstanding and

showed the tender loving care that it took to make them

unique. The First Winner for Power was Blast Off, owner

Walt Faulconer and the First Place Winner for Sail was
Legacy, owner Doug Spencer. The first place awards were
donated by Debbie and Ricky Evans.
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QEADS & PASTR

Unique Gift for
the Black Box

Wine Enthusiast

Southy

- Yes, be proud of your
Black Box wine with it’s
beautiful wood cover.
Custom covers available.

Call or email.
We will create a custom cover to your
specific interests.

email judy@southcoastnc.com or call 910-523-1107
Member: Downtown Southport, Inc.

Embracing When Your Community
in 2023

My new year’s resolution is to increase my Shop Local efforts
here in downtown Southport. It is a gil that keeps giving.
1. Jobs and Wages support, when you buy locally you are
helping hire and retain employees (these are our friends and
neighbors).
2, Stronger Tax Base, when we add more
businesses, we strengthen our tax base.
More dollars to contribute to our
community infrastructure all benefiting our home values.
3. Local business owners invest in our community.
They are owned by people who live and work in our
community, raising their families and inves<ng in our
community’s future. They support our churches, our schools,
our organizations, enriching our way of life.
4. Discover Interesting Things and People. Southport is
filled with one-of-a-kind shops and restaurants, an important
part of what makes our city a great place to live.
5. Locally-Made Products. Many of business owners olen sell
locally made or locally sourced products, which helps preserve
the community’s distinction and uniqueness. Shop for a farm to
table dinner without ever leaving downtown!

Mary Carneiro, aroker

maryi@southport -realty.com

Maobile: [914) &649-T100

[ Facabook comilary Carnuin it Southpnet Radry
Litwria A 284480

727 N. Howe Street

Office: (910) 457-6401

Fax:  [910) 457-6405

www . southport-realty.com
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Chamber seeks nominations for Small Business and Non-Profit of the Year

Chamber of Commerce is Business of the Year or Non-Profit
accepting nominations forits  of the Year.
annual awards: Small Business of

The Southport-Oak Island Area  Southport-Oak Island Area Small

the Year and Non-Profit of the Small Business Nomination
Year. The nomination deadline is criteria:
January 31st. Once nominated, the Businesses must be a member of

qualifying business or non-profit the Southport-Oak Island Area
will be required to submit a nomi- Chamber of Commerce and have

nation packet, which is then been in operation for a minimum
presented to the Brunswick Com-  of five years. (Chamber staff will
munity College Small Business check to make sure the business
Center for selection. qualifies—you do not need to know

All nominated businesses will be  this information).
invited to a celebration reception

to be held in early March. The Non-Profit criteria:

winners will be announced on the Non Profit must be a 501 (c) 3
Chamber's Social Media in late Non-Profit Organization recog-
March. Please take a few minutes  hized by the United States Internal
to nominate a small business or Revenue Service, provide charita-

non-profit who deserves the title of ble services in the Southport-Oak

Island Area, and have been operat-
ing for a minimum of five years.
(Chamber staff will check to make
sure the non-profit qualifies—you
do not need to know this informa-
tion).

Customer Service of the Year
Award will also be announced in
March. Those businesses who
qualified for a Golden Pineapple
Award in the designated four quar-
ters will be eligible to compete.
Please nominate a business for a
Golden Pineapple.

For more information contact
the Southport-Oak Island Area
Chamber of Commerce at (910)
457-6964 or visit the website at
www.southport-oakisland.com. W

HAMILTON Thmkmg about buying orﬁsellmg

REALTYGRQUP *.__..ﬁép < e mSouthport'>

31 We made downtown Southport " 2k MYS°“thP°'t com -
our home, and love helping aem
st
me!  others do the same. So, please
i# call us today to put our 32 years
of experience to work for you,
whether buying or selling.

= Jack & Dana Hamilton

EXPERIENCEVO U THUER™

INFo@HAMILTONREALTYGRouPNC.com (O) f [

Jack & Dana Hamilton
YOUR DOWNTOWN SOUTHPORT NEIGHBORS

& COMMUNITY EXPERTS
L] L i BL e —
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A .25 mile marked trail was created to support workplace wellness

n Thursday December 1st,

Dosher Memorial Hospital

celebrated the opening of
their employee walking trail, a .25
mile marked course that begins
and ends at the back entrance of
the hospital. The walking trail was
an initiative conceived by Dosher’s
Workplace Wellness Committee to
give employees a designated space
to exercise, enjoy the outdoors, or
unwind after their shift. The Well-

ness Committee which was piloted

with the support of the Dosher
Wellness Coalition this past March,
was formed to impact employee
well being and to improve the over-
all health of Dosher staff members.
Said Lynda Stanley, President
and CEO of Dosher, “Part of being
a great place to work is investing in
the overall well-being of our staff.
Our physical and emotional health
impacts us in all areas of life. The
culture we strive to enact at Dosher

is one where employees have ac-

cess to programs that will help
them create the healthiest versions
of themselves.”

For more information on health-
care services from Dosher Memo-
rial hospital, go to Dosher.org.

For more information on the
Brunswick Wellness Coalition, go

to BrunswickWellness.org. H
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A Savory Solution to Stretch

seem more like a burden than an

opportunity to gather supplies for
your family’s favorite meals. With prices
of everyday ingredients fluctuating
almost daily, it’s important for many
families to make their dollars go further
at the store.

Easy ways to stretch your grocery
budget, like using versatile ingredients,
can make the checkout experience a
little less impactful on your house hold’s
finances. Consider the benefits of
mushrooms, which provide a delicious
option to enhance flavor in favorite
recipes while extending portions in an
affordable way.

In today’s world, grocery shopping can

Save Money

Stretch your dollars by stretching your
meals using a process called “The
Blend.” Blending finely chopped
mushrooms with ground meat can
extend portion sizes of your favorite
meaty recipes and help your bottom
line. Chop your favorite mushroom
variety to match the consistency of
ground meat, blend the chopped
mushrooms and meat together then
cook to complete the recipe. For
burgers, use a blend of 25% finely
chopped mushrooms and 75% ground
meat. For tacos or chili, use 50%
mushrooms and 50% meat or an even
higher mushroom to meat ratio.

6

g

Garlic-Rosemary Bulter Roasted Chicken T

Savor the Flavor

The savory umami taste of mushrooms
means a flavorful experience in blended
recipes like burgers, where the chopped
mushrooms help hold in the juiciness.
Or, you can chop, quarter, slice or enjoy
them whole in recipes like Garlic
Rosemary Butter Roasted Chicken
Thighs and Veggies with Mushroom
Orzo Risotto, Creamy Spinach,
Mushroom and Lasagna Soup or
Blended Pasta Sauce paired with your
favorite pasta.

One Carton, Multiple Dishes
Thanks to mushrooms’ versatility, you
can buy one large carton of mushrooms
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ighs and Veggies with Mushroom Orzo Risoilo

to chop up then bulk up multiple dishes,
from a morning omelet to hearty soups
to blended burgers.

Serve Up Nutrition

Low calorie, low sodium, fat free and
cholesterol free, mushrooms are
nutrient rich and can play a starring role
in a variety of meals. With an array of
fresh varieties and nearly endless ways
to prepare them, they can be your
powerhouse from the produce
department.

Find more recipe ideas and ways to
make the most of your grocery store
dollars at MushroomCouncil.com.

Garlic-Rosemary Butter Roasted Chicken Thighs and Veggies

with Mushroom Orzo
Risotto Recipe courtesy of Emily Weeks, MS, RD, on behalf of the Mushroom Council

Prep time: 20 minutes
Cook time: 50 minutes Servings: 4
Chicken:
8 boneless, skinless chicken thighs
salt, to taste
pepper, to taste

6 tablespoons unsalted butter

16 ounces mushrooms, such as white button, crimini or portabella, quartered
3  zucchinis, sliced in half moons

3 large carrots, thinly sliced

4  sprigs fresh rosemary, leaves removed and roughly chopped

4  cloves garlic, minced

Orzo:

4  cups chicken or vegetable broth 1 tablespoon unsalted butter

1 tablespoon extra-virgin olive oil 1 small yellow onion, diced

2  garlic cloves, minced

16 ounces mushrooms, such as white button, crimini or portabella, finely

chopped
1 cup uncooked orzo pasta
1/8 teaspoon black pepper
1/3 cup white wine
1/3 cup shredded Parmesan cheese

To make chicken:

Preheat oven to 450 F. Pat chicken dry. Season with salt and

pepper, to taste. In large skillet over mediumhigh heat, melt butter. Sear chicken
until brown on both sides, 45 minutes on each side.

In large bowl, toss mushrooms, zucchinis and carrots with rosemary and garlic.
On large baking sheet, spread vege tables. Nestle chicken into vegetables. Driz-
zle with butter and juices from pan.

Bake 20 minutes until chicken is cooked through and vegetables are tender.

To make orzo: In small pot over medium low heat, warm broth.

Using skillet from chicken over medium heat, add butter and olive oil. Add onion,
garlic and mushrooms. Cook, stirring occa sionally, until onions soften, 34 min-
utes.

Add orzo and black pepper. Stir and cook orzo 2 minutes. Add white wine and
cook until evaporated, about 1 minute.

Add broth to orzo, 2/3 cup at a time, stirring until liquid is absorbed. Repeat with
remaining broth, waiting until last batch is absorbed before adding next. Remove
from heat and stir in Parmesan.

Serve in individual bowls with chicken and roasted vegetables atop mushroom
orzo risotto.
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KAYAK

Where Your Adventure Begins
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KON new kayak?
Qe 88 Y

Kayak and Yoga outings available

When submitting ads & articles for the DSI
Newsletter, please remember...

4 Ads/articles are due by the 20th of the
month prior to publication!

4 Send your ads as a PDF and JPG.
|(At least a PDF).

4 Remember the ads usually publish

at the very end of the month prior
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.

|(FYT on timing of message).

4 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.

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

4 Realtors should not submit ads for

specific properties.

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

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

judy@southcoastne.com

I—I_/\lﬁl_(\_f\l_l
DOWNTOWN SOUTHPORT, INC.
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Kayak

Tours % Lessons
Sales & Rentals

910-454-0607

807-A-Howe Street, Southport, NC

Looking for a

Order now for Winter and
early Spring delivery

( Linda Pukenas, Broker/Owner
‘ 2 Linda@SeaGlassRealty.com
’ ‘ 919.455.7745 cei 910.620.9963 -

‘ SeaGlassRealty.com
' \ '~J 2

SEA GLASS
REALTY’ s

10 STEPS TO SELLING
" YOUR HOME THIS SUMMER:

STEP 1: CALLME

I'LL HANDLE '_I_'._HE OTHER 9:) VAT

|'@-m--s| Southport  St.James ~ Oakisland  Bald Head Island yick County &




