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Southport a destination of southern culture.
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M Dosher Drug Drop April 10th
M Dosher Begins Site Preparations

INTEREST

B NC Maritime Museum Events
M April Recipe: Brunch Favorites

Dosher drug drop set for
Wednesday, April 10th

he 26th semi-annual “Opera-
Ttion Medicine Cabinet” drug

take back event at Dosher
Memorial Hospital is scheduled for
Wednesday April 10th, between the
hours of 9:00 am and 1:00 pm. Local
residents are invited to drop off
unwanted and expired prescription
medications at the hospital front
entrance, where law enforcement
then takes what is collected for safe
incineration. One of the conven-
iences of this event is that it is
designed so that you can “drive
through and drop off,” without having
to leave your car.

At Dosher’s last drug drop in
October, 2023, nearly 300 local
households discarded 6,550 expired
or unwanted narcotic pills and nearly
1,311 milliliters of narcotic liquids.
Said Lynda Stanley, Dosher Presi-
dent and CEQO, “We look forward to
providing this opportunity for safe
drug disposal to our community, and
we encourage local residents to

empty out their medicine cabinet of
2

all unwanted prescriptions on
April 10th.”

Sharps containers will not be
accepted at this event, however,
Dosher staff members will have infor-
mation on hand on how to safely
dispose sharps at home.

Please note: Dosher is unable
to collect any medications outside
of the published hours of this
event. Participants who arrive early
will be asked to hold onto their med-
ications until 9:00 am. Community
members who arrive after 1:00 pm
will be directed to other local safe
medication disposal locations.
These measures are for the safety of
our staff and community, and Dosher
appreciates everyone’s understand-
ing.

Dosher welcomes the opportunity
to provide this service to local resi-
dents. For questions about Operation
Medicine Cabinet, call the Dosher
office of Marketing and Community
Relations at 910-457-3900 or email
marketing@dosher.org. N
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Dosher Begins Site Preparations for Construction of
New Emergency Department
Building a brighter future for healthcare in our community

osher Memorial Hospital
D announced today that they

have begun site preparations
for the construction of the new 8,000
square foot Emergency Department,
which will stand on the corner of E.
9th and N. Howe Streets. The new
Emergency Department will be more
than double the size of the existing
ED, will feature more beds and
improved workflow, and enhances
the types and level of care received
through the use of innovative
treatment tools such as vertical
chairs for lower acuity patients.
Completion of the building is
expected by the end of 2025.

Said Lynda Stanley, Dosher
President and CEO, “We are excited
to begin our Emergency Department
build, however, these renovations are
more than buildings. They represent
our commitment to care for our local
residents and to contributing to the

Architect rendering of Dosher’s new Emergency Department, which WI// be /cte at

e

E. 9th and N. Howe Streets in Southport.

health and wellbeing of our patients
for years to come.”

The building of the new
Emergency Department is part of
Phase 1 of Dosher’s 7-year Master
Facility Plan. All capital improvement
projects included in Phase 1 were
paid for through community tax
dollars, leaving Dosher in a strong
financial position to continue to invest
in talent, programs and equipment
to support the quality care that

The
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KAYAK

Where Your Adventive Begins
N ating 24 years of Adyey -
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patients expect from Dosher.

Community members who would
like to follow Emergency Department
construction progress can link to a
live stream video to see the activity
going on behind the white fence on
Howe Street. Go to Dosher.org/LIVE
to view the live stream or go to
Dosher.org/MFP to find bi weekly
updates on construction and other
news relevant to Master Facility Plan
expansions. MW

Kayak

Tours % Lessons, Sales & Rentals

910-454-0607

Bo7-A-Howe Street, Southport, NC

{

-~ g 4 '
is in the air! Time to
order your kayak

and get paddling!
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For Questions Or To Schedule Our Services, Please Contact:
Randy Lewis
(703) 403-2047
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NC Maritime Museum

RIBBON CUTTING: ‘A Way of Life
— Working the Water’

April 3, 3 p.m.

The public is invited to join staff and
volunteers at the North Carolina
Maritime Museum at Southport in
celebrating the opening of its
newest exhibit.

A ribbon cutting will be held at 3
p.m. April 3 for the recently installed
A Way of Life — Working the Water
exhibit, which pays homage to the
region’s commercial fishing
heritage, and the redesigned
Storms that Shape Us exhibit, which
takes a look at the history of
hurricanes that impacted our area.
The Maritime Museum System’s
exhibit designer and its historian will
attend. Admission to the museum is
free.

April Events

SKIPPER’S CREW: Skipper’s
Naturalists

April 6, 10 a.m.-3 p.m.

Designed for all ages, but
specifically geared toward younger
patrons, Skipper’s Crew features
hands-on activities and crafts
focusing on combining arts and
history. Lights will be dimmed and
interactives muted during the first
two hours to provide a calmer
environment for those with sensory
sensitivities. Programs run from 10
a.m. to 3 p.m. The program is free,
but donations are accepted and
appreciated.

THIRD TUESDAY: “Rice Culture in
the Cape Fear”

April 16, noon

Join Jim McKee on April 16 at noon
for the presentation “Rice Culture in

the Cape Fear.” The program is part
of the museum’s Third Tuesday
lecture series, which is held at the
Southport Community Building,

223 E. Bay St. Lectures are geared
for ages 16 years and older.
Admission is free and open to the
public; however, reservations are
required since seating is limited. For
more information or to register, call
(910) 477-5151 or visit
ncmaritimemuseumsouthport/event.

Maritime Museum to Officially Debut
Commercial Fishing Exhibit

n exhibit designed to show-

case the Cape Fear’s rich his-

tory of commercial fishing will
soon get its own moment in the spot-
light.

The public is invited to join staff
and volunteers at the North Carolina
Maritime Museum at Southport in
officially celebrating the opening of its
newest exhibit, “A Way of Life —
Working the Water.” A ribbon cutting
will be held at 3 p.m. April 3 for the
recently installed exhibit, as well as
the redesigned “Storms that Shape
Us” exhibit, which takes a look at the
history of hurricanes that impacted

our area. The Maritime Museum
System’s Maritime History Curator
David Bennett and Exhibit Design
Curator Rebecca Edwards will
attend.

“The exhibit has been very well-
received since its conception,”
Edwards said. “| really appreciate the
community support, and | am looking
forward to having the chance to cele-
brate it”.

Edwards pointed out that many of
the artifacts on display were donated
specifically for the exhibit.

“Having these items and sharing

them in the context of how they were
6

used can help give visitors insight
and appreciation for the Cape Fear
fishing communities,” Edwards said.

Museum Education Curator
Shannon Walker said one part of the
fishing exhibit has been particularly
popular with the younger visitors.

“The kids love playing in the
wheelhouse,” Walker said of the
space designed to mimic the helm of
a shrimp trawler. “They have all of the
captain’s tools at their command, in-
cluding the wheel, throttle and even a
radio.”

The second exhibit, “Storms that
Shape Us,” was last reimagined in
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Ava Bryant of Georgetown, S.C., plays in the space designed to
replicate the wheelhouse of a shrimp trawler as her mom, Dana, looks
on. The wheelhouse is part of the North Carolina Maritime Museumn at
Southport’s newest exhibit, ‘A Way of Life — Working on the Water,’
which pays homage to the region’s commercial fishing heritage.

A ribbon cutting will be held at 3 p.m. April 3 for the recently installed

exhibit.
2019. The current redesign was both

out of necessity to accommodate the
fishing exhibit and to update what
was on display. Edwards streamlined
the layout and worked with Bennett
and other Maritime Museum System
staff to incorporate additional infor-
mation on the community’s resilience
in the face of the many hurricanes
that have come ashore in the Cape
Fear region.

The museum is open from 10 a.m.

to 4 p.m. Tuesday through Sunday.
Admission is free; donations are
appreciated.

About the NC. Maritime Museum in
Southport

The North Carolina Maritime Mu-
seum at Southport tells the story of

the Cape
Fear region
and its peo-
ple. The
museum is at
the conflu-
ence of the
Cape Fear
River, Atlantic
Ocean, and
Intracoastal
Waterway. It
shares tales
of pirates,
blockade
running,
commercial
3 fishing and
) other nautical
adventures.
Ongoing
educational
programs for
children and
adults about this area are available.
All museum programming is made
possible with the support of the
Friends of the North Carolina Mar-
itime Museum at Southport, a
nonprofit organization dedicated to
enhancing the museum through
funding exhibits and programming,
special events and daily operations.
The North Carolina Maritime Mu-
seum at Southport, located at 204 E.
Moore Street in downtown Southport,
is open Tuesday to Saturday from
10 a.m. to 4 p.m. The museum is
open to the public with free
admission. Donations are always ap-
preciated. For more information, visit
ncmaritimemuseumsouthport.com.
The North Carolina Maritime Mu-

7

seum at Southport is a part of the
North Carolina Maritime Museum
system, which also includes the
Graveyard of the Atlantic Museum in
Hatteras and the North Carolina Mar-
itime Museum in Beaufort. All three
museums are part of the Division of
State History Museums in the N.C.
Department of Cultural Resources.

About the North Carolina Depart-
ment of Natural and Cultural
Resources

The N.C. Department of Natural
and Cultural Resources (DNCR) man-
ages, promotes, and enhances the
things that people love about North
Carolina: its diverse arts and culture,
rich history, and spectacular natural
areas. Through its programs, the
department enhances education,
stimulates economic development,
improves public health, expands
accessibility, and strengthens com-
munity resiliency.

The department manages over
100 locations across the state,
including 27 historic sites, seven his-
tory museums, two art museums, five
science museums, four aquariums,
35 state parks, four recreation areas,
dozens of state trails and natural
areas, the N.C. Zoo, the N.C Sym-
phony, the State Library, the State
Archives, the N.C. Arts Council, the
African American Heritage Commis-
sion, the American Indian Heritage
Commission, the State Historic
Preservation Office, the Office of
State Archaeology, the Highway His-
torical Markers program, the N.C.
Land and Water Fund, and the
Natural Heritage Program. For more
information, please visit ncdcr.gov.
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Dosher to Host
American Red
Cross Blood
Drive April 26
To be held at Jaycee
Building in Southport.

osher Memorial Hospital

will host an American Red

Cross Blood Drive on
Friday, April 26 from 8:30am -
1:30pm at the Jaycee Building,
located at 309 N. Fodale Ave.
Community members who would
like to donate blood are
encouraged to sign up online at
www.redcrossblood.org and enter
in zip code 28461 in the “Find a
Blood Drive” search tool. Look for
the Jaycee Building and event
date and click, “See times,” to
check schedule availability. Tap
on the donation time of your
choice and fill in the requested
information. All donors are
welcome. Please bring a photo ID.

Community members who have

questions may call the Red Cross
at 910-762-2683 or go to

RedCrossBlood.org.services. W
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\) Pearls of Wisdom
NGRA_ i__,.ﬂo bracelet. Whenever you
R .
wear it acknowledge someone
or something for which you are grateful.
The more gratitude you show,
the wiser you become.

Call, email or text for information about a Blessing Bracelet.
Comes with a card explaining the concept
and is available in multiple or custom colors.
This is a wonderful gift to uplift someone.

email: judy@southcoastnc.com, call or text 910-523-1107
Member: Downtown Southport, Inc.
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2024 Sail Camp Registration is Open!

Join the Cape Fear Yacht Club and Oak Island Parks and Recreation

+ Space is limited to participants ages 9 - 17 that can pass a swim test

« For more information email youth sailing@capefearyachtclub_org

+ Register at https://parksrec.egov.basgov.com/oakislandnc

« US Sailing certified instructors

* Builds self-confidence and STEM skills E ' f
\ ¥

« ' Thirty years experience
+ Optimist Dinghies and Club 420s

4 . - cience, Technology, Education and Math (STEM) Topics
June 24  Measuring Wind/Buoyancy July 22 Upwind Sailing Angles/Land & Sea Breezes

July 8 AreafPerimeter/Simple Machines July 29 Wind Power

B july 15

e

Water Quality/Marine Debris

August 5 Underwater Exploration

8
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619 N HOWE ST » SOUTHPORT, NC  910-363-6939

HAND PAINTED GROWTH CHARTS Just a note ...GREETING CARDS
BY FRANCINE MENOR BY BARBARA SAMMONS

2024 CRAFT MARKETS
COME OUT AND SEE US!

OAK ISLAND FARMERS'
AND ARTISANS MARKET

JUNE 3 AND 17
JULY 8 AND 22
AUGUST 5 AND 19

SR R R A S P SO M AR TR T

8AM - 1PM g N 4{.: \
MIDDLETON PARK " s 2 W
SE 49TH STREET Keep Swimmin
OAK ISLAND, NC 3

WEB: SOUTHPORTSISTERS.COM * EMAIL: SOUTHPORTSISTERS@GMAIL.COM
9
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Extraordinary Nurse Recognized at Dosher Memorial Hospital

!

Cristina McGee, third from left, with staff from the Dosher Emergency Department,

is honored with a DAISY Award

ristina McGee, RN, a nurse in

the Dosher Memorial Hospital

Emergency Department, was
recently honored with The DAISY
Award® For Extraordinary Nurses.
The award is part of the DAISY Foun-
dation's programs to recognize the
super-human efforts nurses perform
every day.

Cristina was nominated for the
award by a colleague for the extraor-
dinary care and compassion she
demonstrated with a patient in declin-
ing health, whose family was out of
state and could not be at the bed-
side. Cristina delivered care that was
above reproach and went the extra
mile to ensure dignity, respect, and
comfort, giving 100% of her focus to
the wellbeing of the patient.

The not-for-profit DAISY Founda-
tion is based in Glen Ellen, CA, and
was established by family members
in memory of J. Patrick Barnes.

Patrick died at the age of 33 in late
1999 from complications of Idiopathic
Thrombocytopenic Purpura (ITP), a
little known but not uncommon auto-
immune disease. The care Patrick
and his family received from nurses
while he was ill inspired this unique
means of thanking nurses for making
a profound difference in the lives of
their patients and patient families.

Said Bonnie Barnes, FAAN, Doc-
tor of Humane Letters (h.c) and Co-
Founder of The DAISY Foundation,
"When Patrick was critically ill, our
family experienced first-hand the re-
markable skill and care nurses pro-
vide patients every day and night. Yet
these unsung heroes are seldom rec-
ognized for the super-human work
they do. The kind of work the nurses
at Dosher are called on to do every
day epitomizes the purpose of The
DAISY Award.”

Said Dosher Chief Nursing Officer

10

Catherine Mohr, RN, DNP, “Cristina
exemplifies what it is to be a great
nurse. Not only is she a highly skilled
professional, but her demonstration
of compassion, respect, and excel-
lence make her a role model to all in
her field. Our great nursing team at
Dosher offers this highly worthy can-
didate our heartfelt congratulations
on earning this recognition.”

Said Dosher President and CEO
Lynda Stanley, “Cristina is making a
difference in the lives of our patients
every day. We are grateful for the col-
league who took the time to acknowl-
edge her, and we are proud to have
nurses like Cristina on our team.”

Cristina has worked at Dosher
since moving to Southport in January
of 2023. She and her husband have 4
children and a Golden Retriever. She
feels fortunate that she has been able
to unite passion and career and ac-
knowledged the team effort at Dosher
and wonderful people she works with
upon receiving this award.

For a complete listing of health-
care organizations currently running
the program, please go to
http://DAISYfoundation.org.

To nominate an extraordinary
nurse at Dosher, go to

Dosher.org/DAISY.

The DAISY Foundation media
contact:

Tena Carraher

(404) 285-9158
tenabarnescarraher@DAISYfounda-
tion.org

Dosher Memorial Hospital media
contact:

llene Evans

(910) 457-3900

ileneevans@dosher.org
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Dosher Medical Staff, Hospital, Backs Clinic

S cunoe New Hore Cline 9005
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‘osing with 't;;e check are New ope Clinic Execu

hysicians and other providers

on the Dosher Medical Staff,
along with Dosher Memorial Hospital
are donating $8,900.00 to New Hope
Clinic of Southport, which provides
medical services to low income and
uninsured residents of Brunswick
County.

Sheila Roberts, Executive
Director of New Hope Clinic,
said, “The funds donated by
the Dosher Medical Staff
and the hospital enable us
to provide vital medical
services that our community
relies on. We are grateful for
the generosity of Dosher
and their staff members.”

Said Lynda Stanley, Presi-
dent and CEO of Dosher,
“New Hope is an essential
partner in providing care to

tive Direc-
tor Sheila Roberts, Dosher President and CEO Lynda Stan-

ley, Dosher Chief of Staff Dr. Bryan Satterwhite, and Dosher
Board of Trustee Chairman Robert Howard.

our community, and we are pleased to
continue our investment in their impor-
tant work.”

About Dosher

Dosher Memorial Hospital of Southport
is a critical access hospital serving
Smithville Township and the surround-
ing areas. In addition to an emergency

Southport Heroes, you have
our turn
to serve you!

served us. Now, it is

Get PAID to buy or sell your
home through the Homes for

Heroes program.

Call us today to learn more.

HAI\GILTON_
REALTY GROUP * €XpP

910.601.2344 HeroesNC.com
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department and a 25-bed patient care
unit, Dosher operates a network of
medical and surgical services in our
local area which includes six primary
care clinics, a walk-in clinic, a general
surgery practice, and a women'’s
health clinic, with our major service
lines including orthopedics, cardiac
rehab, physical therapy, and
hyperbaric wound care. For more
information on hospital services, visit
our website at Dosher.org.

About New Hope Clinic

New Hope Clinic is a volunteer-driven
non-profit organization that provides
quality medical, dental, and pharmacy
services to low income and uninsured
Brunswick County adults in a caring,
patient centered setting. For more
information on services or how to
become a patient, go to newhopeclin-
icfree.org. N

p=

Homes  Heroes
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Celebrate Spring wi

(Family Features) Few things go
together quite like fresh spring air,
warm sunshine and a menu made up
of delicious brunch bites. Whether
you’re hosting a crowd or simply
gathering your loved ones around the
family table for quality time together,
a menu of morning favorites can
appease appetites of all kinds.

From sweet to savory and back again,
you can turn your mid-morning meal —
into a full-blown feast with a menu
made up of pleasing dishes such as
this French Toast Casserole, which can
serve as a make-ahead twist on the
breakfast classic; customizable g n exciting twist on a breakfast classic, it’s hard to beat this French Toast Casse-

Warm Up with a Fresh Casserole

Breakfast Burritos that pack a protein role when putting together your brunch spread. Crisp on top while soft and

punch; and a bite-sizgd tr(.eajt like oist in the middle, it comes fresh out of the oven with the aroma of maple
Double Chocolate Chip Mini Muffins

for a sweet finishing touch to any ) ) .
brunch occasion. make fresh in the morning but can also be prepared the night before so all you have to

do is add the topping and pop it in the oven.

syrup and pecans that will have the whole house eager for a bite. It’s easy enough to

Find more recipes to inspire your next
brunch menu at Culinary.net.

12
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French Toast Casserole

1 loaf French bread (about 1 1/2
pounds), cut into 1-inch cubes

5 large eggs

1 1/2 cups unsweetened milk

2  tablespoons brown sugar

2  teaspoons vanilla extract

1 teaspoon cinnamon

1/4 teaspoon nutmeg

1/4 teaspoon sea salt

maple syrup, for serving

Topping:

2  tablespoons unsalted butter or
coconut oil, melted

2  tablespoons brown sugar

1/2 cup chopped pecans

1 cup frozen strawberries

1 cup frozen blueberries
confectioners’ sugar, for dusting

Grease 9-by-13-inch baking dish. Place
bread cubes in baking dish. In large
bowl, whisk eggs, milk, brown sugar,
vanilla, cinnamon, nutmeg and salt.
Pour mixture evenly over bread cubes.

If making casserole ahead, cover baking
dish and refrigerate overnight. If baking
immediately, let stand 30 minutes at
room temperature to allow bread to
soak up egg mixture.

Preheat oven to 350 F.

To make topping: Drizzle casserole with
melted butter and sprinkle with brown
sugar and pecans. Top with strawberries
and blueberries.

Cover and bake 35 minutes then un-
cover and bake 10-20 minutes, or until
topping is browned and egg mixture has
mostly set.

Remove from oven, cover loosely with
foil and let stand 10 minutes. Dust with
confectioners’ sugar. Serve with maple

syrup.

Brunch with a Powerful Punch

Breakfast Burritos

Servings: 4

2 teaspoons canola oil
1 small red onion, diced
1 red bell pepper, seeded and diced
1 can black beans, drained and rinsed
1/4 teaspoon red pepper flakes
salt, to taste
pepper, to taste
4 eggs
4 egg whites
1/2 cup shredded pepper jack cheese
nonstick cooking spray
4 flour tortillas
1/4 cup sour cream
1/4 cup salsa
1 large tomato, seeded and diced
1 avocado, sliced
hot sauce (optional)
In large skillet, heat canola oil over
medium heat. Add red onion and red bell
pepper; cook 8 minutes. Add black beans and

red pepper flakes; cook 3 minutes. Season

with salt and pepper, to taste. Transfer to dish.

In medium bowl, whisk eggs and egg
whites. Stir in cheese until combined. Heat
large skillet over low heat, add egg mixture
and scramble 3 minutes, or until cooked
through.

Spread sour cream over tortilla. Spread

13

salsa over sour cream. Spoon 1/4 bean
mixture over salsa. Spoon 1/4 scrambled eggs
over bean mixture. Top with diced tomatoes
and avocado. Drizzle with hot sauce, if
desired. Roll-up burrito. Repeat three times
with remaining ingredients and serve.
2 teaspoons canola oil
1 small red onion, diced
1 red bell pepper, seeded and diced
1 can black beans, drained and rinsed
1/4 teaspoon red pepper flakes
salt, to taste
pepper, to taste
4 eggs
4 egg whites
1/2 cup shredded pepper jack cheese
nonstick cooking spray
4 flour tortillas
1/4 cup sour cream
1/4 cup salsa
1 large tomato, seeded and diced
1 avocado, sliced
hot sauce (optional)
In large skillet, heat canola oil over medium
heat. Add red onion and red bell pepper; cook
8 minutes. Add black beans and red pepper
flakes; cook 3 minutes. Season with salt and
pepper, to taste. Transfer to dish.

In medium bowl, whisk eggs and egg
whites. Stir in cheese until combined. Heat
large skillet over low heat, add egg mixture
and scramble 3 minutes, or until cooked
through.

Spread sour cream over tortilla. Spread
salsa over sour cream. Spoon 1/4 bean mixture
over salsa. Spoon 1/4 scrambled eggs over
bean mixture. Top with diced tomatoes and
avocado. Drizzle with hot sauce, if desired.
Roll-up burrito. Repeat three times with

remaining ingredients and serve.
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Dosher to Participate in Ceremony to Honor Organ

osher Memorial Hospital is

among dozens of hospitals

that will partner with Honor-
Bridge on Wednesday April 3rd to si-
multaneously hold a statewide Do-
nate Life flag raising ceremony and
moment of silence. This event pro-
motes the mission of organ, eye, and
tissue donation and honors donors,
donor families, recipients, and those
waiting for a life-saving transplant in
North Carolina.

The Pause to Give Life event in-
cludes hospitals throughout North
Carolina. The observance occurs an-
nually in April to kick off the start of
National Donate Life Month.

Dosher’s flag raising ceremony
will take place outside the hospital
front entrance on April 3rd at 10:08
am followed by a moment of silence
for 30 seconds to honor organ
donors and their families. The time of
10:08 highlights that one donor can
save eight lives, and the 30 second
moment of silence recognizes that
over 3,000 patients are waiting for a
life-saving organ transplant in North
Carolina.

and Tissue Donors

Following the flag raising event, a
community outreach representative
will be available at a table at the hos-
pital front entrance until 1:00 pm to
share information on organ donation
and to register those interested in
becoming an organ donor.

Lynda Stanley, President and
CEO of Dosher says, “We appreciate
the vital work of our organ donation
partners HonorBridge and the life-
saving decision our community mem-
bers make when they commit to be-
coming a donor. We invite local
residents to join us on April 3rd to be
a part of this commemorative and
educational event.”

About Dosher

Dosher is an independently
owned critical access hospital in
Southport and operates a network of
medical and surgical services in their
service area. Dosher runs five pri-
mary 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 rehab, joint replace-

ment, 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 has 350
employees, 100 medical staff mem-
bers and 150 volunteers. For more
detailed information on service lines,
visit Dosher.org.

About HonorBridge

HonorBridge, formerly known a
Carolina Donor Services, is the feder-
ally designated not-for- profit pro-
curement organization serving 7.5
million people in 78 counties in North
Carolina and Pittsylvania County in
Virginia. HonorBridge is devoted to
building connections that save and
heal lives through organ and tissue
donation with offices in Chapel Hill,
Greenville, and Winston Salem. In
North Carolina, over 3,000 people
are currently waiting for organ trans-
plants, and nationally, over 100,000
people are on the organ waiting list.
For more information, visit Honor-
Bridge.org or call 1-800-200-2672. &

Up Your Arts is looking for a part-time Executive
Director to be responsible for implementing the

strategic direction and delivering expected outcomes of
the Board of Directors. Specific responsibilities include
but not limited to accounting, operational management,
fundraising, board engagement and
compliance.

Music, Art, Theater and Dance
Respond to Ken Schnedetz at kschnedetz@upyourarts.org
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bites: beer: gelato: wine

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/arficles are

(FYT on timing of message). submitted, they are

Make sure if you are promoting an 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.

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.
Please submit your material to:

LPukenas@DowntownSouthport.com and
judy@southcoastnc.com
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Get Exceptional RESULTS!

You deserve Exceptional!

List or purchase with Sea Glass Realty
& get Exceptional Results!

Linda Pukenas Broker
919.455.7745
Linda@SeaGlassRealty.com

Lisa Fosbury, Broker
919.523.0337
Lisa@SeaGlassRealty.com

SEA GLASS
REALTY’

SeaGlassRealty.com

910.620.9963 Office

Specializing in Southport, Oak Island, Caswell Beach, Bald Head Island,
St. James, Boiling Spring Lakes, Bolivia & all of Brunswick
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