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Dottie Nixa - Secretary 
Randy Jones - City of Southport Liaison 
Marion Martin - Festivals & Market Chair  
Linda Pukenas - Marketing & Membership Chair 
Paul Fisher 
Emily Humphreys 
Dina Rousset 
Mary Ellen Watts Poole 

Content for the DSI Newsletter is due by the 
20th of the month preceding issue date. Please  
provide any announcements or ads in pdf or jpg 
format. 

Judy Beers 
Newsletter Producer 

judy@southcoastnc.com

Raise Up Your Arts Banner Project

Points of Interest 
 n Up Your Arts Banner Project                    n  Maritime Museum Programs 
 n Drive Through Food Donation                 n  Dosher Community Cook Out   

T
he Raise Up Your Arts 
Banner Project was a huge suc-
cess with 96 entries by a total of 

55 local artists. There were 14 win-
ning entries, judged by an anony-
mous peer review panel of 3. The 14 
Banners are hanging on utility poles 
along Howe Street. Two of Down-
town Southport’s (DSI) regular 

Southport 
Summer Mar-
ket vendors 
were chosen as 
winners. They 
are Barbara 
Sammons and 
Gay Rosen-
berg. Please 

come by the 
Southport Summer Market (Wednes-
days from May through August, 9am-
2pm) and see their other pieces of 
art, along with approximately 70 
other vendors who are regulars at the 
Summer Market. This project was 
sponsored by Up Your Arts, the City 
of Southport and Downtown South-
port, Inc (DSI).

By Barbara Sammons By Gay Rosenberg
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D
osher Memorial Hospital, in 
partnership with the Brunswick 
Wellness Coalition (BWC), will 

host a drive through food donation 
event to benefit identified high need 
areas within Brunswick County. 
Donors may drive up to the hospital 
front entrance on Thursday July 13th 
between the hours of 9:00 am and 
1:00 pm to drop off healthy, non-per-
ishable food items to members of 
hospital and BWC staff, who will co-
ordinate distribution to local food 
pantries through South Brunswick 
PORCH and other non-profit organi-
zations that promote access in nutri-
tious foods.  Items of particular need 
are:   
n   1 lb. boxes of whole grain pasta  
n   Canned fruits no sugar/packed  
      in water 

n   Fruit & vegetable juices,  
      no added sugar  
n   Low sugar granola bars and fruit 
      snacks  
n   Low sodium canned beans or 
      soups  
n   Canned tuna and chicken packed 
      in water/low sodium 
n   Natural applesauce 
n   Oatmeal 
n   Rice (Brown or whole grain) 
n   Gatorade (low/no sugar) 
n   Pudding (Sugar Free) 
n   Bottled water 
n   Cereals (whole grain/low sugar) 
n   BOOST drinks 
n   Jelly (low/no sugar) 
n   Nut butters/no added sugar & low 
      salt (no glass jars, please) 

Drive-Through Food Donation Drive Set for July 13th   
Donations are for the benefit of food pantries and organizations within 

Brunswick County who serve high need areas.
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   Intracoastal Realty recently opened an office at 122 North Howe Street. 
Featuring art by the St. James Artisans, and other local artists is just one 
way the office agents and staff are connecting with the community. Being 
an independent brokerage gives us the ability to invest more in giving back 
to our local communities, and for our clients, that means we are able to 
dedicate more resources to property marketing, technology, agent training, 
and delivering a world- class experience. Through our affiliation with Lead-
ing Real Estate Companies of the World®, Luxury Portfolio International®, 
and Mayfair International Realty, Intracoastal Realty brings this turn-key 
service to clients locally and globally. Independence rocks! 
   In 2005, Jim Wallace, CEO and owner of Intracoastal Realty, established 
the Teacher’s Fund” to help local public and private kindergarten through 
5th grade school teachers buy the supplies and books they so desperately 
need. To date, the Teacher’s Fund has awarded over 1,500 grants in excess 
of $300,000, benefiting more than 180,000 students. Any teacher may 
apply that teaches K-5 at grades K-5 may apply at  
https://www.intracoastalrealty.com/teachers-fund. 
Intracoastal Realty has a rich involvement with over 300 charitable organi-
zations through its managers, over 300 agents in twelve offices, and staff 
members. We make donations of money, time, and resources to civic  
organizations, disaster relief funds, and local chapters of national health  
organizations. Giving back is the fabric of our culture. We are happy to be 
part of the Southport community. 
   Visit us at 122 N. Howe or online at https://www.intracoastalrealty.com/.

Hats…
Hats…
Hats. 

Crochet Ole

Ladies

Mesh Safari Style

At The Market 
See Terry the Hat Guy  

at the Southport Summer Market  
at Franklin Square Park 
judy@southcoastnc.com 
terry@southcoastnc.com 

910-523-1107
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Artisans Gallery on Howe Celebrates 3 Years

T
he Artisans Gallery on Howe cel-
ebrated its 3rd Anniversary at 
114 S. Howe Street in Southport 

with a Southport-Oak  
Island Area Chamber of Commerce 
Anniversary Celebration. The 
Brunswick County Gatorettes kicked 
off the celebration with a special 
cheer. 
    The Artisans is an Association that 
promotes the awareness of the arts in 
the community by providing retail 
opportunities for its members to 
bring their art to the buying public. 
The Association also organizes and 
sponsors other special retail events 
periodically throughout the year such 
as First Friday Art Walks and its an-
nual Holiday Boutique. 
https://www.stjamesartisans.com/

Left to right: 
Jim Brown, Donna Davis, Cindi Richard, Donna Kanich, Shelia Kempf, Patti Bryce, Christine Noble,  

Lillian Gavin, your ambassador, Pat Gavin, Carol Magnani, Ann Hollingsworth, Briton Hollister,  
Felicia Sexton, Justin Cutrell, & Su Peyton.
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July 12: Little Mariners (Ages 4 – 7  
w/guardian) Squishy Fishies 
11 a.m. – Noon 
$5 per child 
    Get a little artsy and make your own spe-
cial print on fabric using a technique from 
far across the seas. $5 (plus tax) per child. 
Registration is required. Registration opens 
June 1st. 
 
July 15: Deep Dive Into History  
NC Underwater Archaeology  
10 a.m. – 3 p.m. 
Free 
    Explore a whole new world with our 
friends of the North Carolina Office of State 
Archaeology, Underwater Branch, during 
the free Deep Dive into History drop-in pro-
gram. Deep Dive into History, which is de-
signed for all ages, combines live 
interpretation, material culture displays and 
hands-on activities to help visitors under-
stand how seafarers of explore the world. 
Registration is not required. 
 
July 18: Third Tuesday 
Bringing Gold Back To The Carolina 
Coast: Tidewater Grain and the Re-
vival of Carolina Gold Rice 
7 p.m. 
    The highly sought after Carolina Gold 
rice, renowned for its soft texture and nutty 
flavor, grew incredibly well in the marshy 
tidewaters of the Lower Cape Fear 250 
years ago. Plantations such as Orton be-
came well known for their Carolina Gold, a 
commodity whose success rested on the 
backs of enslaved African labor. The end of 
slavery with the American Civil War crip-
pled the large-scale rice industry, and envi-
ronmental changes such as saltwater 
intrusion effectively destroyed rice cultiva-
tion in North Carolina by the beginning of 
the twentieth century. But this rice wasn’t 
completely lost to time. In 2018, Tidewater 
Grain became the first and only company in 
this state to bring this heirloom grain back 
to life on a commercial scale. Join Tommy 
Wheeler of Tidewater Grain to learn how 
the company brought gold back to the Car-
olina coast. 
    The program is part of the N.C. Maritime 
Museum at Southport’s monthly Third 
Tuesday lecture series, presented at the 
Southport Community Building, 223 E. Bay 
St. The free lectures are geared for ages 16 
and older and open to the public; donations 
are appreciated. Seating is limited, so ad-
vance registration is required. Register on-
line at ncmaritimemuseumsouthport.com 
or by calling (910) 477-5151. 

July 18: ‘The Land Was Ours: African 
American Beaches in the Changing 
South’ 
    Andrew Kahrl is the featured presenter 
for the N.C. Maritime Museum at South-
port’s monthly lecture series. 
    Kahrl’s lecture, ‘‘The Land Was Ours: 
African American Beaches in the Changing 
South,” will be presented at the Southport 
Community Building, 223 E. Bay St., at  
7 p.m. July 18. 
    The program is part of the museum’s 
Third Tuesday series, lectures geared for 
ages 16 and older. The programs are free 
and open to the public; donations are ap-
preciated. Seating is limited, so advance 
registration is required. For more informa-
tion or to register, call (910) 477-5151 or 
visit ncmaritimemuseumsouthport.com.  
August 15: ‘The Golden Age of Piracy: 
Legacy and Reality’ 
    Dr. Matt McDonough is the featured pre-
senter for the N.C. Maritime Museum at 
Southport’s monthly lecture series. 
    Dr. McDonough’s lecture, ‘‘The Golden 
Age of Piracy: Legacy and Reality,” will be 
presented at the Southport Community 
Building, 223 E. Bay St., at 7 p.m. Aug. 15. 
    The program is part of the museum’s 
Third Tuesday series, lectures geared for 
ages 16 and older. The programs are free 
and open to the public; donations are ap-
preciated. Seating is limited, so advance 
registration is required. For more informa-
tion or to register, call (910) 477-5151 or 
visit ncmaritimemuseumsouthport.com. 
 
September 13: Membership Potluck 
and lecture 
    All Friends of the N.C. Maritime Museum 
at Southport members are invited to join 
museum staff and volunteers for an exclu-
sive Membership Potluck from 6 to 7 p.m. 
Sept. 13. The potluck will be followed by a 
special presentation from Dr. Robert 
Browning, “’None Can Be More Vigilant 
Than We Are’: The Blockade of Wilmington, 
NC During the Civil War.” Both programs 
are for Friends of the Museum, and reserva-
tions are required. 
    This program replaces the monthly Third 
Tuesday lecture and is held on the second 
Wednesday, Sept. 13, at the Southport Com-
munity Building, 223 E. Bay St., at 7 p.m. 
For more information or to register, call 
(910) 477-5151 or visit 
ncmaritimemuseumsouthport.com.  
 
 
 

October 17: ‘The United States  
Colored Troops and Boundless by 
Stephen Hayes’ 
    Daniel Jones is the featured presenter for 
the N.C. Maritime Museum at Southport’s 
monthly lecture series. 
    Jones’ lecture, ‘‘The United States Col-
ored Troops and Boundless by Stephen 
Hayes,” will be presented at the Southport 
Community Building, 223 E. Bay St., at 
 7 p.m. Oct. 17. 
    The program is part of the museum’s 
Third Tuesday series, lectures geared for 
ages 16 and older. The programs are free 
and open to the public; donations are ap-
preciated. Seating is limited, so advance 
registration is required. For more informa-
tion or to register, call (910) 477-5151 or 
visit ncmaritimemuseumsouthport.com.  
November 21: ‘America 250 NC: It’s 
Not 1976 Again!’ 
    LeRae Umfleet is the featured presenter 
for the N.C. Maritime Museum at South-
port’s monthly lecture series. 
    Umfleet’s lecture, ‘‘America 250 NC: It’s 
Not 1976 Again!,’ will be presented at the 
Southport Community Building, 223 E. Bay 
St., at 7 p.m. Nov. 21. 
    The program is the final one in the mu-
seum’s 2023 Third Tuesday series, geared 
for ages 16 and older. The program is free 
and open to the public; donations are ap-
preciated. Seating is limited, so advance 
registration is required. For more informa-
tion or to register, call (910) 477-5151 or 
visit ncmaritimemuseumsouthport.com.

NC Maritime Museum Programs
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D
osher Memorial Hospital held 
their much-anticipated commu-
nity cookout and 93rd birthday 

party on Saturday, June 10th, at the 
hospital’s back entrance. Over 450 
guests enjoyed a cookout lunch, music, 
and the camaraderie of friends, neigh-
bors, Dosher staff, members of the 
Dosher Trustees, Dosher Volunteers, 
Dosher Foundation Board, and hospi-
tal leaders.    
    Speakers included Mayor of South-
port and Director of Dosher’s Depart-
ment of Emergency Medicine Dr. 
Joseph Hatem, Chairman of the 
Dosher Board of Trustees Robert 
Howard, and Dosher President and 
CEO Lynda Stanley, with an invocation 
delivered by Chief Charles Drew of the 
Southport Fire Department, the Na-

tional Anthem performed by Dosher 
Trustee Jwantana Frink, and “Happy 
Birthday” led by Dosher Medical Clin-
ics Network Man ager Barbie Cooper.   

    The speaker program concluded 
with a ground-breaking ceremony to 
celebrate the commencement of hospi-
tal and clinic expansions that will 

Dosher Welcomes Over 450 Guests to Community Cookout and Ground Breaking

Hospital leaders and trustees commemorate the beginning of Phase 1 of Dosher’s Master Facility Plan with 
a ground breaking ceremony.  From L – R: Dosher Chief Nursing Officer Kate Mohr, RN, DNP, Dosher 
Board of Trustee Members Linda Pukenas, Jwantana Frink, Debbie Wood and Robert Howard (Chair), 

Dosher President and CEO Lynda Stanley, Dosher Trustee Randy Jones, Dosher Chair of the Department 
of Emergency Medicine and Mayor of Southport Dr. Joseph Hatem, Dosher Chief Financial Officer Susan 

Daniels, and Dosher Chief Medical Officer Thomas Holland, MD   

Cookout guests stand for the “Star Spangled Banner”, sung by Dosher Trustee Jwantana Frink, at the opening of the speaker program. 

PHOTO CREDIT:  ZEB STARNES
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occur through Phase 1 of Dosher’s Master Facility 
Plan. Upgrades in the next 3-year period will in-
clude expansion of Central Sterile, the hospital 
Lab and the hospital pharmacy, provider space ad-
ditions on Oak Island and Long Beach Road, and 
the construction of a brand new 8,000 square 
food Emergency Department on the corner of E. 
9th and N. Howe St.        
    Said Dosher President and CEO Lynda Stanley, 
“We have much to celebrate this year, and we are 
grateful that we had an opportunity to bring com-
munity members together for such a  happy occa-
sion. Community support for Dosher is 93 years 
strong and counting, and we are excited for the 
growth on the horizon, and the impact it will have 
on local healthcare.”    
To find out more or to keep up with the progress 
of the Dosher Master  
Facility Plan, go to Dosher.org/MFP.       n

Cookout Guests in line for lunch, catered by Dosher’s  
Dietary Department.

Dosher President and CEO Lynda Stanley welcomes cookout guests.

Dosher Community Cook Out (Continued)
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O
n June 15th, Dosher Memorial 
Hospital participated in a 
multi-agency active event train-

ing drill which was planned to en-
hance the preparedness of local first 
responders and medical personnel.   

The scenario-based drill, whose 
participants included Brunswick 
County Sheriff’s Office, Brunswick 
County Emergency Services, 
Brunswick County Schools, 
Brunswick Community College, 
Brunswick Novant Hospital, and 
Dosher, began at Town Creek Ele-
mentary and Town Creek Middle 
Schools, with a simulated active 
threat situation. 

Dosher’s participation in the 
drill included the receipt of 17 role 
players portraying mass casualty vic-
tims into the Emergency Department, 
who were transported from Town 
Creek to the hospital by bus. Dosher 
utilized the drill to practice emer-
gency response management and re-
view the use of the Incident 
Command System (ICS) with hospital 
personnel and other participating 
agencies.  

Said Lynda Stanley, President 
and CEO of Dosher, “We would like 
to thank Brunswick County Sheriff’s 
Office for coordinating this event and 
for inviting us to participate. While 
we hope to never be in a situation 
where it would be necessary to re-
spond to an active threat situation, 
we appreciate that our local law en-
forcement trains consistently for such 
threats in order to protect our com-
munities.       n   

Dosher Participates in County Active Event Training Drill

L – R:  Dosher Emergency Management Coordinator Harold Johnson, Dosher Chief Nursing Officer Kate 
Mohr, and Dosher President and CEO Lynda Stanley during the active event training drill June 15, 2023.
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T
urn up the heat this summer and 
spice your way to delicious 
warm-weather recipes by using 

subtle ingredients that bring out bold 
flavors in your favorite foods. Adding 
a taste-enhancing option to your 
repertoire – Tajín Fruity Chamoy 
Sauce – can make your summer get-
togethers the talk of the 
neighborhood. 
      Cool off while enjoying mildly 
spicy dishes. Made with 100% natural 

chiles, lime juice, sea salt and a hint of 
apricot, Tajín Fruity Chamoy Sauce 
offers a unique sweet-and-spicy flavor 
without too much heat. Perfect for 
drizzling over fresh fruits and veggies 
like mango, pineapple, watermelon 
and more, it’s also commonly used to 
bring fruity, subtle spice to a wide 
variety of recipes including beverages 
and snacks, like smoothies, 
mangonadas, ice pops and cold 
drinks.  

      For example, in this Savory Mango 
Chamoy Daiquiri, the apricots create 
a fruity, tangy flavor that’s a nice, 
refreshing twist on a traditional drink.  
      Bringing a touch of heat to 
summer cookouts can be a breeze 
with mild hot sauces added to dishes 
like these Spiced Pork Ribs, which 
can be created start-to-finish in the 
oven or taken outside to sear on the 
grill. Just a handful of ingredients are 
required to season the ribs to spicy 
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Savory Mango Chamoy 
Daquiri

Total time: 15 minutes 
Servings: 2 
Rim Glass: 
2   tablespoons Tajín Fruity 
Chamoy Hot Sauce: 
2   tablespoons Tajín Clásico Sea-
soning 
Drink: 
4   tablespoons Tajín Fruity 
Chamoy Hot Sauce, divided 
1    cup frozen mango cubes, plus 
additional for garnish, divided 
1/3 cup natural syrup 
3    ice cubes 
1/3 cup orange juice 
1    tablespoon Tajín Clásico Sea-
soning, for garnish 
To rim glass: Rim glass in 
chamoy hot sauce then seasoning. 
To make drink: Blend 3 table-
spoons chamoy hot sauce, mango 
cubes, syrup, ice cubes and orange 
juice. 
In glass, pour remaining chamoy 
hot sauce. 
To serve, garnish with additional 
mango cubes and sprinkle with 
seasoning.

perfection before wrapping them in 
foil and letting your oven do the work. 
      The key ingredient for the right 
touch of subtle heat without being 
overwhelming is Tajín Mild Hot 
Sauce, a unique, flavorful addition to 
your cabinet that pairs well with 
savory snacks like tortilla chips, 
chicken wings, pizza and even 
micheladas. The lime is what makes it 
different from other hot sauces.  
      Made with 100% natural mild 
chiles, lime juice and sea salt without 
added sugars or coloring, it can be 
enjoyed by the whole family as a 
versatile way to enhance favorite 
foods with a mild but wild flavor. 
      Both recipes can be easily 
enhanced with a simple concept: just 
pair Tajín Clásico seasoning with 
either or both of the sauces to create 
unique flavor combinations, a tasty 
“mix it” tactic to add to your warm-
weather menu and make it uniquely 
yours.   
      Find more recipes that crank up 
the heat this summer by visiting 
Tajín.com/us. 
 
Spiced Pork Ribs 
Total time: 3 hours, 10 minutes 
Servings: 6 
 
2   racks (about 4 pounds) baby back 
ribs  
1/4 cup Tajín Clásico Seasoning 
1/4 cup Tajín Mild Hot Sauce, plus 
additional for serving, divided 
2   tablespoons olive oil 
2   tablespoons brown sugar 
lime wedges, for serving 
mashed potatoes or steamed rice, for 
serving (optional) 

Rub ribs with seasoning. Marinate at 
least 4 hours or overnight in 
refrigerator. 
 
Preheat oven to 300 F. Combine hot 
sauce, oil and brown sugar; brush 
over both rib racks. 
 
Line baking sheet with double layer of 
aluminum foil with enough overhang 
to wrap foil around ribs. 
 
Lay ribs, bone side down, on foil-lined 
baking sheet. Wrap foil around ribs 
and seal. Place on baking sheet. 
 
Fill large baking dish or roasting pan 
with 2 inches of boiling water. Place 
on lower oven rack to keep ribs moist 
as they bake. Place ribs on middle 
oven rack. 
 
Bake 2 1/2 to 3 hours, or until meat is 
tender and just starting to fall off 
bone. 
 
Preheat broiler. Unwrap ribs and 
place on foil-lined baking sheet. Broil 
4-6 minutes on middle oven rack, or 
until lightly charred and caramelized. 
 
Serve with lime wedges and additional 
hot sauce. 
 
Serve with mashed potatoes or 
steamed white rice, if desired. 

ith Summer Favorites 
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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

NC Maritime Museum at Southport Hosts of  June  
Chamber Networking Event

M
embers of 
the South-
port-Oak 

Island Area 
Chamber of Com-
merce were doing 
Bu  siness Net-
working After 

Hours at the North Carolina Maritime Museum at 
Southport in June. The members were having a great 
time not only networking but also learning more 
about the maritime history of the area that the mu-
seum is preserving. The NC Maritime Museum at 
Southport is Open Tuesday - Sunday from 10am-5pm. 
Located at 204 E. Moore Street, Southport. 
https://ncmaritimemuseumsouthport.com/


