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P.O. Box 10127 
Southport, NC 28461 
Phone: (910) 279-4616 
E-mail: info@downtownsouthport.com  
Web: www.DowntownSouthport.com

Dedicated  
Service  
Involvement 
In the economic development, tourism and the  
preservation of historic Southport: making 
Southport a destination of southern culture.
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Downtown Southport, Inc.  
Board of Directors 

Peggy Popelars - President 
Tish Hatem - Vice President 
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

Congratulations to our newest Clinical Nurse 3

Points of Interest 
 n Dosher Welcomes New Clinical Nurse  n  Maritime Museum Programs 
 n Dosher to Host School Supply Drive      n  Summer Market Contributions   

W
e are 
happy 
to an-

nounce that 
Dosher Surgi-
cal Services 
Nurse, 
Francesca 
Kline, RN, is 
the latest 

Dosher Registered Nurse promoted 
to a Clinical Nurse 3. The Clinical 
Ladder is an RN advancement pro-
gram that supports the professional 
development of nurses at the bedside. 
The program requires the candidate 
to complete requirements that in-
clude evidenced based projects, com-
munity service, education and 
committee participation that ad-
vances care. 
      Francesca, who holds an associate 
of science degree in nursing, along 
with bachelor’s and master’s degrees 
in health science, began her career 
doing home health then worked for 
the Pennsylvania Department of Cor-
rections as an RN from 1994 to 2004. 
      After the DOC, Francesca worked 

as an OR nurse at a level 1 trauma 
center in Danville, PA and then later 
at Mount Nittany Medical Center in 
State College, PA. When she gradu-
ated from college in 2009, Francesca 
left the OR and worked at The Mead-
ows Psychiatric Center as a nursing 
supervisor, and then at Lock Haven 
Hospital as a nursing supervisor. 
When Francesca and her husband re-
located to Laurinburg, North Car-
olina in 2015, she went back to the 
OR and then later to the PACU before 
moving to Bolivia to be closer to the 
beach. When Francesca moved to this 
area, she became a pre-op/PACU 
nurse for Dosher. 
      Francesca has an adult son who 
lives in Pennsylvania and a cocker 
Spaniel named Chauncey. In her free 
time, she loves to fish and do crafts. 
      Francesca loves working for 
Dosher, and this is reflected in the 
extraordinary care she provides for 
our patients. We congratulate 
Francesca on her promotion to Clini-
cal Nurse 3 and are grateful for her 
commitment to nursing and her clini-
cal development.    n

Francesca Kline



V o l u m e  10                                                                  I s s u e  8                                                              A u g u s t ,  2 0 2 3

2

T
he third annual “Operation 
School Supplies” at Dosher Me-
morial Hospital is scheduled for 

Thursday, August 3, between the 
hours of 9:00 am and 1:00 pm. Local 
residents are invited to drop off new 
school supplies at the hospital front 
entrance, which will be donated for 
the benefit of students served by 
Communities In Schools of 
Brunswick County. Participants will 
be able to “drive through and drop 
off” donations without having to leave 
their cars.      
     This event will be held in conjunc-
tion with the Communities In Schools 
annual Back to School Supply Drive 

which takes place each August, where 
collection boxes can be found at their 
thrift shops.  Dosher looks forward to 
hosting an alternative location for 
this event, with the convenience of a 
drive through arrangement.  The 
school supplies collected enable every 
student to be prepared for the school 
year by having the tools they need to 
succeed.  
     Needed supplies include the  
following:  
     • Headphones or ear buds  
     • Crayons  
     • Loose leaf paper  - college ruled  
     • Loose leaf paper – wide ruled  
     • Colored Pencils 

     • Glue Sticks  
     • Dry Erase Markers  
     • #2 Pencils (not mechanical) 
     and erasers  

     

• Pencil pouch for binder or  
     supply box 

     

• Two-inch 3 ring binders  

     

• Composition books wide ruled  

     

• Spiral notebooks and dividers 
     for 2-inch binders   

     

• Three-inch 3 ring binders  

     

• Spiral notebooks and dividers 
     for 3 -inch binders   

     

• Blue or black ink pens 
     Call Dosher Community Relations 
with any questions about this event at 
910-457-3900. 

Dosher to Host Drive-Through School Supply Drive August 3rd   
Donations are for the benefit of students served by Communities In Schools of Brunswick County 
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About Dosher:  
     Dosher Memorial Hospital, a criti-
cal access hospital in Southport, op-
erates a network of medical and 
surgical services in their local area. 
Opening in 1930, Dosher is an inde-
pendently owned township hospital, 
with 300 employees, 100 medical 
staff members and 150 volunteers. 
Dosher runs six primary care clinics, 
a walk-in clinic, a general surgery 
practice, and a women’s health clinic, 
in addition to a nationally recognized 
Wound Care Center, cardiac rehabili-
tation, and a full spectrum of therapy 
services, including physical, occupa-
tional, and speech.  Dosher’s hospital 
services include a 24-hour Emer-
gency Department and a 25-bed in-
patient care unit. Dosher offers a 
comprehensive orthopedics and joint 
replacement program, utilizing ro-
botic technology for many of their 
procedures. For more detailed infor-
mation on service lines, visit 
Dosher.org. 
    
About Communities In Schools  
     Communities In Schools of 
Brunswick County has been serving 
local students and families for the 

past twenty-eight years, in partner-
ship with Brunswick County Schools 
and other community partners. Its 
primary focus is dropout prevention. 
The mission of Communities In 
Schools is to surround students with 
a community of support, empowering 
them to stay in school and achieve in 
life.  The organization provides the 
Action for Success Dropout Preven-
tion Program, the Restore juvenile 
court diversion program, and the 21st 
Century Community Learning Center 
Afterschool Program.  The core pro-
gram, Action for Success, places Suc-
cess Coaches in local high-need 
schools to work during the school day 
with students identified as at-risk for 
not being promoted to the next grade 
at the end of the school year or drop-
ping out of school. Services are pro-
vided through individualized Student 
Support Plans that include academic 
tutoring, social-emotional learning, 
mentoring, behavioral interventions, 
school attendance interventions, and 
basic needs (clothing, hygiene prod-
ucts, school supplies, winter coats). 
The program serves over 500 stu-
dents annually.     n 

    

Hats…
Hats…
Hats. 

Crochet Ole

Ladies

Mesh Safari Style

Terry the Hat Guy 
 

Call or email 
judy@southcoastnc.com 
terry@southcoastnc.com 

910-523-1107



V o l u m e  10                                                                  I s s u e  8                                                              A u g u s t ,  2 0 2 3

4

Southport Summer Market is 
Growing every year in Vendors, Participation & Fundraising!

S
ince its inception, the 
Southport Summer Market 
has been a Wednesday 

mainstay for  
residents and visitors alike. 
Neighbors mark their calendars 
and bring their tote bags to 
purchase produce, bakery items 
and other hand crafted treasures 
that await them each week between 
9 am and 2 pm in Franklin Park. 
     Families visiting, vacationers 
from Oak Island, Caswell and other 
beaches along with day travelers 
throughout our Brunswick County 
neighborhoods visit the downtown 
market as well as local businesses 
and restaurants in town. This extra 
foot traffic to the downtown area 
helps our brick and mortar shops 

which is something 
Downtown Southport Inc. 
is always thinking about…
how do we help our local 
businesses, too. Response 
has been great. Many 
business owners have said 
they staff differently on 

Wednesdays when the market is in 
season. 
     This year the market is 
benefitting from five (5) vegetable 
and fruit vendors. Although 
produce varies based on the 
growing seasons, they always have 
something tasty to offer. 
We have so many artists of all 
types and so many people that 
make delicious treats, too. 
     And…not only does this market 
benefit the local businesses, 
vendors and attendees, it benefits 
the City of Southport…and all of us 
who love it! YES…the proceeds 
from the vendor fees goes directly 
to Downtown Southport Inc. (DSI); 
which is a 501 (C)(3) non-profit. As 
a result, the funds raised from the 

Summer Market as well as the 
Spring Festival and Winterfest 
Festival are used to support 
worthwhile events and projects 
within the City of Southport; that 
includes helping our local non-
profits, too. 
     Downtown Southport Inc. works 
closely with the City and non-
profits to make sure we are making 
a difference in our community. 
People often think DSI is part of 
the City, but it is not. It has an all-
volunteer board that plans and 
executes all programs including the 
markets. The markets are run by 
the talented and energetic Marion 
Martin with help from DSI’s board 
president Peggy Popelars as well as 
other committed board members 
and volunteers. 
     Since 2013 alone, DSI has 
contributed over $170,000 to City 
programs, events as well as to local 
non-profits. To find out more 
about DSI, please see the enclosed 
brochure.    n



V o l u m e  10                                                                  I s s u e  8                                                              A u g u s t ,  2 0 2 3

5

Southport Summer Market QUIZ ...!

How many Vendors signed up 
and are approved to sell/exhibit 
at the summer markets?!

!

When does the Southport      
Market End? !

!

How many weeks is the market 
in 2023?!

!

How much money has DSI raised 
since 2013 via vendor fees paid 
during Summer Markets and 
Festvals?!

!

Does the Southport Summer 
Market have produce, baked 
treats, gluten"free treats,   
amazing artsts, hand"made 
clothing items, fresh lemonade, 
tea, hand"made jewelry, perfect 
gifs for family and friends and 
so much more?!

!

In 2023 we have 124 approved!  In 
2021 we had an weekly average of 
48 vendors and in 2022 we had 61.              

The average in 2023 is 63! YAY!!

Wed. August 30!
The 2023 Market started May 3!

17!

DSI has donated 
more than 

$170,000 since 
2013!!

YES!!
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P.O. BOX 10127 
SOUTHPORT, NC 28461 

910-279-4616 
info@DowntownSouthport.com 

Photos by: Downtown Southport, Inc. and Renee Clement Photography 

Downtown Southport, Inc. 

www.DowntownSouthport.org
A 501(c)3 non-profit

All-volunteer organization 

Concerts in the Park

Downtown Southport Inc. Membership Brochure and Application
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Downtown Southport Inc. Membership Brochure and Application
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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 Mu-
seum, and reservations 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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FIGHT 
HUNGER 
WITH 
FAMILY 
MEALS

Selfless ways to support community members in need   

FAMILY FEATURES

W
ith hectic day-to-day schedules and varying dietary needs, 
many families face the dreaded daily question: “What 
sounds good for dinner?” In contrast, millions struggle   
to put food on the table each night, impacting about 1 in  

8 children, according to Feeding America. 
You can help support those in need through Safeway and Albertsons’ 

“Fight Hunger, Serve Hope” cause program – an initiative to fight 
hunger in local communities during summer months when households 
with school-aged children face higher rates of food insecurity. The 
company’s private label will donate one meal for every O Organics® 
product purchased, up to $7 million and the equivalent of 28 million 
meals. Donations will be made to Nourishing Neighbors, a program of 
Albertsons Companies Foundation, to fund grants dedicated to provid-
ing healthy meals for at-risk youth throughout the summer.

“While summertime sparks excitement for countless students, it also 
marks the unfortunate reality that millions of children face when they 
lose access to school cafeteria lunches and breakfasts they depend on 
throughout the school year,” said Jennifer Saenz, EVP and chief mer-
chandising officer at Albertsons Companies. “As a company, we are 
committed to making a difference in the lives of children in need. For 
the first time, we are making it easier than ever for our customers to sup-
port this mission by connecting each purchase of our O Organics brand 
to hunger relief efforts in the communities we serve.”

Following the campaign period, families looking to help in their 
communities can give back in a variety of ways. 

Donate Canned Goods
Once school is in session, many classrooms participate in 
canned food drives for a variety of causes while serving a 
dual purpose: feed ing those in need and teaching children 
the importance of giving back. Send ing your students to 
school with canned goods can show them the value of 
helping others and instill a sense of responsibility. 

Volunteer at a Food Pantry
Sharing valuable resources like canned goods helps make a 
difference in comm unities, but local food pantries also need 
willing volunteers to sort and distribute food, among other 
duties. It can provide a unique sense of perspective as you 
meet other volunteers, improve the lives of people in your 
community and gain new skills. 

Promote the Power of Family Meals 
Whether it’s breakfast, lunch, dinner or all three, sharing a 
meal with neighbors can be a powerful moment. It provides 
an opportunity to connect while enjoying easy-to-make 
recipes like Ribeye Steak, Grape Tomato and Mushroom 
Kebabs; Grilled Chicken Salad with Goat Cheese, Fresh 
Raspberries and Pecans; and Mixed Berry-Lime Smoothie 
Bowl with Banana and Granola. 

Find more meal ideas by visiting Safeway.com 
and Albertsons.com.

Photo courtesy of Getty Images
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Ribeye Steak, 
Grape Tomato and 
Mushroom Kebabs
Recipe courtesy of Safeway 
and Albertsons
Total time: 30 minutes
Yield: 4 cups

 2 cloves garlic
 1/2  small bunch   
   Italian (flat-leaf)   
   parsley
 1/4  cup O Organics   
   extra-virgin   
   olive oil
 1/8  cup red wine   
   vinegar
 2  teaspoons O   
   Organics Dijon   
   mustard
 1/2  teaspoon salt
 1/2  teaspoon black   
   pepper
 3/4 pound O Organics  
   ribeye steak
 1/2  pint O Organics   
   grape tomatoes
 1/4  pound O Organics  
   white mushrooms
  green pepper,   
   sliced (optional) 
 1/2  medium red onion
 6  skewers
Peel and mince garlic. 
Wash and dry parsley. 
Shave leaves off stems; 
discard stems and mince 
leaves.

In large bowl, whisk 
minced garlic, half the 
minced parsley (reserve 
remainder for garnish), 
olive oil, vinegar, Dijon 
mustard, salt and pepper.

Cut steak into cubes; 
trans fer to marinade bowl 
and toss to coat.

Wash tomatoes, mush-
rooms and green pepper. 
Halve mushrooms. Add 
tomatoes, mushrooms and 
green pepper to marinade. 
Peel onion and cut into 
chunks; add to marinade. 
Toss beef and vegetables 
until well coated.

Heat grill pan, outdoor 
grill or skillet to medium-
high heat.

Thread steak and vege-
tables onto six skewers. 

Cook kebabs in batches 
until steak is browned and 
vegetables are tender, 
3-5 minutes per side. Trans-
fer to plate and repeat with 
remaining kebabs.

To serve, plate kebabs 
and sprinkle with remaining 
minced parsley. 

Grilled Chicken Salad with Goat Cheese, Fresh 
Blueberries and Pecans
Recipe courtesy of Safeway and Albertsons 
Total time: 20 minutes

 3/4  pound boneless, skinless O Organics chicken breasts
 1/4  teaspoon salt
 1/8  teaspoon black pepper
 2  teaspoons O Organics extra-virgin olive oil
 1  package (5 ounces) O Organics spring mix
 1  package (6 ounces) O Organics blueberries (or 
   desired berry)
 1/4  cup O Organics pecan halves
 3  tablespoons O Organics olive oil
 1  tablespoon O Organics balsamic vinegar
 1/2  log (4 ounces) O Organics goat cheese
Pat chicken dry with paper towels and place on cutting board. 
Cut chicken in half horizontally to form thin cutlets. Season 
with salt and pepper on both sides.

Preheat grill pan, outdoor grill or skillet 
to medium-high heat.

Once pan is hot, coat with oil. Add 
chicken to pan and grill, turning once, until 
cooked through, 3-4 minutes per side.

Wash and dry spring mix. Place in 
medium bowl.

Wash and dry blueberries. Add to bowl 
with mixed greens. Using clean cutting 
board, roughly chop pecans. Add to bowl.

Transfer cooked chicken to cutting 
board and cut into thin strips.

In bowl, mix olive oil and balsamic 
vinegar to create dressing. 

Add chicken and dressing to salad 
bowl; toss to combine.

To serve, divide salad between plates or 
bowls and crumble goat cheese over top.

Mixed Berry-Lime Smoothie Bowl with 
Banana and Granola
Recipe courtesy of Safeway and Albertsons 
Total time: 10 minutes
Yield: 3 cups

 1  banana
 1/2  package (6 ounces) O Organics   
   blackberries
 1/2  lime
 2  cups O Organics frozen mixed berries
 1  cup plain O Organics Greek yogurt
 4  fluid ounces O Organics whole milk
 1/8  cup O Organics honey
 1/4  teaspoon ground cinnamon
 2/3  cup O Organics granola of choice
Wash and dry banana and blackberries.

Peel and thinly slice banana; set aside.
Zest and juice lime into blender. Add frozen 

mixed berries, yogurt, milk, honey and cinnamon. 
Blend on high speed until smooth, 1-2 minutes.

To serve, divide smoothie between bowls and 
top with banana, blackberries and granola.
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L
eadership Brunswick County is a 
program sponsored by the South-
port-Oak Island Area, North 

Brunswick and Brunswick County 
Chambers of Commerce to develop 
corps of informed, committed and 
qualified individuals capable of pro-
viding dynamic leadership for 
Brunswick County. It is designed to 
identify highly-motivated, emerging 
leaders and educate them about the 
needs of our community, as well as 
the dynamics of social and economic 
changes. 
    Selection for participants in the 
program requires the applicants to  
already demonstrate a sincere com-
mitment to serve Brunswick County 
through community involvement.  
Applicants should currently hold, be 
retired from, or have the potential to 
advance to a management/leadership 

position. Applicants must reside 
and/or work in Brunswick County 
and desire to participate in a nine-
month program that promises to 
challenge and enrich them. 
    A limited number of leaders/ 
emerging leaders will be selected to 
participate in Leadership Brunswick 
County. They will meet one day each 
month beginning September 2023 
through May 2024 with existing lead-
ers from business, government, and 
education, to explore the needs of 
Brunswick County and better under-
stand the individuals and services  
responsible for meeting those needs.  
Programs will include: the history 
and culture of Brunswick County, 
local and state government systems, 
justice and law enforcement, educa-
tion, environment, health and human 
services, and economic development. 
    Applicants must commit to attend 
the September 20th orientation re-
treat, a minimum 6 sessions from the 
eight sessions between October-April, 
volunteer a minimum of 10 hours 
total at a Brunswick County non-
profit organization, attend one regu-
lar municipal or county meeting, 

attend three enrichment activities 
provided by a Chamber in Brunswick 
County between September 20th  – 
April 17th  and attend the All County 
Chamber Business Networking After 
Hours on November 15th to be eligi-
ble to graduate from the program.
    Applications must be received 
from all interested persons and re-
viewed by the Selection Committee.  
The committee strives to ensure 
broad demographic participation 
with an emphasis on representation 
from the geographic areas and pro-
fessional categories in the county.  
Tuition is $400.00 for Chamber 
members and $450.00 for non-
Chamber members and is due with 
the completed application by 4:00pm 
Monday, August 28, 2023. Partici-
pants will be notified of selection no 
later than September 8, 2023. 
    To receive an application, or for 
more information, please contact 
Brunswick County Chamber @ 
910.754-6644, North Brunswick 
Chamber @ 910.383-0553 or South-
port Oak Island Area Chamber @ 
910.457-6964.     n

Leadership Brunswick County Accepting Applicants
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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


