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Festival Receives Contribution  
Downtown Southport, Inc. 

The N.C. 4th of July Festival 

was presented with $10,000 in 

support of the Naturalization 

Ceremony and shuttle services from 

Downtown Southport, Inc.  

    The Naturalization Ceremony is a 

significant part of the annual N.C. 4th 

of July Festival. While the 2024 Natu-

ralization Ceremony has not been 

confirmed by the Department of the 

United States Citizenship and Immi-

gration Services, funding is in place.  

Each ceremony over the years is a 

celebrated event. Celebrating our 

nation’s history and all the immi-

grants who worked together to make 

America what it is today is an ideal 

time to welcome new citizens. 

The growing needs of our local com-

munity and desire to provide easier 

access to the festival brought the ad-

dition of a shuttle service in 2023. 

Shuttle services will be provided and 

most likely expanded in 2024. The 

park-and-ride service is accessible 

to the public and helps alleviate 

downtown Southport congestion  

during the festival.   

    “Downtown Southport Inc. (DSI) is 

pleased to donate $10,000.00 to the 

North Carolina 4th of July Committee 

to sponsor the 4th of July Naturaliza-

tion Ceremony. Downtown Southport 

Inc. (DSI) has supported the 4th of 

July Naturalization Ceremony over 

the past several years because we 

feel passionate about this particular 

aspect of the 4th of July Festival. In 

addition, the shuttle service will pro-

vide a needed service to help the 

downtown area’s businesses and 

festival goers,” says Peggy Popelars, 

DSI, Inc. 

    DSI, Downtown Southport, Inc., is 

a 501(C)(3) non-profit organization 

based in Southport, N.C. DSI’s  
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mission statement reads: Downtown 

Southport Inc. is a non-profit organi-

zation dedicated to preserving the 

heritage and charm of downtown 

Southport. DSI encourages and sup-

ports preservation projects, cultural 

activities, educational programs, and 

tourism, as well as reasonable eco-

nomic growth in the downtown area, 

making Southport a vital vibrant year-

round community for citizens and 

guests. Since 2013, DSI has donated 

more than $170,000 to achieve its 

mission and support worthwhile proj-

ects and organizations.  

    The Festival Committee appreci-

ates all sponsors and media partners 

who help make the festival a success 

each year.   

    For more than 200 years, South-

port, N.C., has celebrated the na-

tion’s independence. Annually, more 

than 50,000 people visit during the 

festival. With events ranging from 

arts & crafts in the park, vendor 

booths, street dances, gallery walks, 

and a parade, the area is known as 

the official celebration location for the 

state of North Carolina. For more de-

tails regarding the festival, visit the 

N.C. 4th of July Festival’s website at 

www.nc4thofjuly.com.    n 

From left to right: Lucinda Arnold, Festival Senior Vice Chair; Emily Humphreys, DSI; Dina Rousset, DSI; Linda Pukenas, DSI;  
Marion Martin, DSI Festivals & Market Chair; Peggy Popelars, DSI; Randy Jones, Festival President;  

Hugh Fosbury, Festival Vice Chair; Paul Fisher, DSI
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Celebrating 23 years of Adventure!

Kayak Tours • Lessons • Sales & Rentals

Information & Reservations
theadventurecompany.net

Your sweetheart would 
LOVE a gift certi昀cate

for a kayak tour, kayak 
lesson or kayak!

807-A Howe St., Southport, NC
910-454-0607

The Coastal Consumer 
Showcase is once again coming 
to the St. James Community 

Center Thursday, February 8th 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 
services that local businesses in the 
community offer. Over 50 businesses 
from retail, service, professional, 

healthcare and home improvements 
will be on hand to answer questions 
and provide free samples, giveaways 
and demonstrations. One ticket to the 
Pick a Prize Auction will be given to 
those who attend and register, with 
additional 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 Commerce. “It’s an 
excellent opportunity for businesses to 
get in reach new customers as well.” 
    The Coastal Consumer Showcase 
is an event of the Southport-Oak 
Island Area Chamber of Commerce 
and sponsored by Dosher Memorial 
Hospital, The State Port Pilot, 
Novant Health Brunswick Medical 
Center, Fulford Heating & Cooling, 
Southport Magazine, Grey Outdoor, 
LLC, and SPT-OKI 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.coastalconsumershow.com.    n 

Coastal Consumer Showcase Highlights the  
Best Local Products and Services

PHOTO CREDIT: ZEB STARNES PHOTOGRAPHY 
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Northrop Antiques Mall 
 
 

Join Us For Our 
Annual February Storewide Sale 

 
 

10% -50% Off 
Over 40 Vendors 

Antiques, Gifts, Home Décor,  
Vintage and Much More. 

 
 

Open 7 Days A Week: 
Monday-Saturday 10am-5pm and 

Sunday 12pm-5pm 
 
 

111 E. Moore Street  
Southport, NC 28461 

 910-457-9569 

Oak Island Senior Center and 

Gift Shop hosted the mem-

bers of the Southport-Oak Is-

land Area Chamber of Commerce 

during January’s Business Network-

ing After Hours. The members 

learned about the many programs 

and activities of the Center and did 

some shopping in their gift shop full 

of handmade art and craft items. If 

you are 50 years of age or older you 

eligible to join this non-profit organi-

zation. They are located at 5918 E. 

Oak Island Drive, Oak Island. https://www.oisc-nc.org/

Oak Island Senior Center and Gift Shop Hosts Chamber's January BNAH
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Chamber Award Nominee Reception Held at Rusty Hooks

The Southport-Oak Island Area 
Chamber of Commerce hosted 
a reception at Rusty Hooks 

Dockside Grill for the nominees of its 
annual awards – Small Business, 

Customer Service and Non- Profit of 
the Year. Nominations for Small 
Business and Non-Profit of the Year 
were obtained from the public in 
December while the nominations for 

Customer 
Service of the 
Year were 
earned by 
receiving a 
Golden 
Pineapple Award 
in the last four 
quarters. 
Nominees have 
until February 
15th to return 
their judging 
packets. The 
Brunswick 
Community 

College Small Business Center will 
review the packets and make 
recommendations for the winners who 
will be announced in March 2024.    n

Chamber President Teresa Carroll (left) celebrating with nominees Douglas Pratt & Brina Neeley,  
Coastline Insurance Associates of NC, Inc. 
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Skipper’s Crew to debut at Maritime Museum
 A monthly program at the North  
Carolina Maritime Museum at South-
port reimagines and expands on a 
similar one that had been offered the 
past few years. 
     The new Skipper’s Crew program 
combines art, history and science in 
a hands-on environment. Designed 
for all ages, but specifically geared 
toward ages 3 to 10, Skipper’s Crew 
features a unique theme and craft 
appropriate for all ages and abilities. 
It is offered from 10 a.m. to 3 p.m. 
the first Saturday of most months 
(there is no program scheduled for 
November) in either the museum ex-
hibit hall or classroom space. The 
theme of the Feb. 3 program, the first 
in the series, is Love Boats. 
     “We’re going to have personal-
ized sailboats, or ‘love boats,’ for the 
first program,” Education Curator 
Shannon Walker said. “Later on in 
the year we will host programs that 
include sand art, sensory bags, and 
more.”  
     Volunteers and staff will also be 
on hand to assist, if needed, with the 
craft and cleanup throughout the 
course of the program, which ex-
pands on the previously offered  
Sensory Saturdays. Sensory Satur-
day was a monthly drop-in program 
offered an hour before and after the 
museum opened and designed for 
those with sensory sensibilities.  
     “We found that two hours just 
wasn’t enough,” Walker said. “Visi-
tors who would arrive late for Sensory 
Saturdays or who just happened to 
drop in and not know there was a 
program happening that day wanted 
to participate as well.” 
     So while the new Skipper’s Crew 
program has been expanded to run 
until 3 p.m., the lights are dimmed 
and audio muted for the first two 
hours to continue to provide that low 
sensory environment.   
     “We also changed the name to in-

corporate Skipper, a Cape Fear River 
otter who represents our children’s 
programming here at the museum,” 
Walker explained. 
     She said that while the targeted 
audience is ages 3 to 10, toddlers 
with assistance from an adult, as well 
as pre-teens, teens, and adults are 
welcome to participate in the free 
program as well.  
     “Skipper’s Crew is here to  
provide a fun and welcoming experi-
ence for all ages and abilities,” 
Walker said.  
     The Skipper’s Crew program is 
free, but donations are accepted and 
appreciated. Registration is not re-
quired Upcoming themes include: 
 
     March 2 – Funny Bunny 
     April 6 – Skipper’s Naturalists 
     May 4 - Mullet Over 
     June 1 – Light It Up with Light
     houses 
     July 6 – Shell-abrate America! 
     August 3 – Arrr! Pirate Flags 
     September 7 – Totally Turtles 
     October 5 – Spooky Sharks 
     December 7 – Let it Snow! 
 
     For more information, call  
910-477-5151 or visit ncmaritimemu-
seumsouthport.com. 
About the N.C. Maritime  
Museum in Southport 
     The N.C. Maritime Museum at 
Southport tells the story of the Cape 
Fear region and its people. The mu-
seum is at the intersection of the 
mighty Cape Fear River and the vast 
Atlantic Ocean. It shares tales of pi-
rates and pillage, blockade running 
and riverfront archaeology, and other 
nautical adventures. Ongoing educa-
tional programs for children and 
adults about this area are available. 
     The North Carolina Maritime Mu-
seum at Southport is open Tuesday - 
Saturday 10 a.m. to 4 p.m. The  
museum is open to the public with 

free admission. Donations are always 
appreciated. For more information, 
visit www.ncmaritimemuseumsouth-
port.com. 
     The North Carolina Maritime  
Museum system is comprised of the 
Graveyard of the Atlantic Museum in 
Hatteras, the North Carolina Maritime 
Museum at Beaufort and the North 
Carolina Maritime Museum at South-
port. All three museums are part of 
the Division of State History Muse-
ums in the N.C. Department of  
Cultural Resources.  
About the North Carolina  
Department of Natural and  
Cultural Resources  
     The N.C. Department of Natural 
and Cultural Resources (DNCR) 
manages, 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 ar-
eas, 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  
Historical Markers program, the N.C. 
Land and Water Fund, and the  
Natural Heritage Program. For more 
information, please visit ncdcr.gov. n 
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Dosher to Host American Red Cross 
Blood Drive February 23rd 

Dosher Dosher Memorial 
Hospital will host an American 
Red Cross Blood Drive on 

Friday, February 23rd from 8:30 am 
–1:30 pm 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.    n
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Lindsay Williamson, a Care Co-

ordinator with the Dosher Clin-

ics Team, is the most recent 

recipient of the hospital’s Employees 

Exceeding Excellence, “Triple E” 

Award.  Lindsay was recognized for 

not only being great at her job, but 

as having an outstanding disposition. 

One nomination stated, “She sets the 

bar of how everyone should interact 

with both patients and other staff 

members and exemplifies the ex-

traordinary care that we have prom-

ised our community.”  

Lindsay, who is a Charlotte, NC 

native, relocated to Southport 11 

years ago with her family and has 

been with Dosher for nearly four 

years.  She enjoys going to the 

beach and watching all of the coastal 

wildlife, playing with her two dogs, 

and taking trips to Carolina Beach 

State Park in her camper.   

Dosher Triple Es are nominated by 

their peers on a quarterly basis.    n

Dosher Announces Latest  
“Triple E” Recipient 



V o l u m e  11                                                                  I s s u e  2                                                           F e b r u a r y ,  2 0 24

10

Valentine’s Recipes  

If 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 pre-
pared 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 shav-
ings on top. 
 
     ❤Show your affection with a 
plate of these colorful Cocoa-
Kissed Red Velvet Pancakes fea-
turing rich 100 percent cocoa, 
buttermilk and fresh berries. 
Heart-shaped cookie cutters lend 
a special touch to these fluffy, fla-
vorful pancakes. Add sweet gar-
nishes 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. 
 
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 

 (Family Features)
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Red Velvet  
for Your Valentine

On the sweetest day of the 
year, a day full of flowers, 
love and sweets, Valentine’s 

Day is the ultimate opportunity to 
try a different dessert meant for 
two.  
      It’s hard to resist a perfectly 
blended, rose-red, luscious Red  
Velvet Mug Cake. 
      It’s the perfect size, with just a 
handful of instructions, and it’s eas-
ily cooked before your eyes in the 
microwave. That’s right, the mi-
crowave. 
      This mug cake is a simple way to 
make something delicious and keep 
the portions small. Whether you 
have a small party, just you and 
your loved one or just simply want 
something easy and small, this 
quick treat is designed just for you.  
      Start by mixing all the dry ingre-
dients into a large mug, including 
flour, sugar, cocoa powder, baking 
powder and salt.  
      Then add milk, melted butter, 
vanilla and red food coloring. Use a 
spoon and stir the ingredients to-
gether until blended.  
      Mix powdered sugar and cream 
cheese then drop the mixture into 
the cake batter and mix once more. 

Microwave the mug for up to 3 min-
utes until your cake is baked.  
      Valentine’s Day means sharing 
with someone how much you care, 
and it’s difficult to find a better way 
than to share something sweet.  
      This dessert has Valentine’s Day 
written all over it, however, it can be 
enjoyed anytime throughout the 
year and is perfect for a late-night 
snack if you’re craving something 
sugary-sweet.  
 
Red Velvet Mug Cake 
Servings: 1 
 
    6        tablespoons flour 
    2        tablespoons sugar 
    1        teaspoon cocoa powder 
    1/4    teaspoon baking powder 
    1/8    teaspoon salt 
    1/3    cup milk 
    2        tablespoons butter, melted 
    2        teaspoons vanilla extract 
    30     drops red food coloring 
    3        tablespoons powdered sugar 
    1        tablespoon cream cheese, 
              softened 
 
    In 12-ounce mug, whisk flour, 
sugar, cocoa powder, baking pow-
der and salt. Add milk, butter, 
vanilla and food coloring; mix until 
blended. 
    In small bowl, mix powdered 
sugar and cream cheese until 
smooth. 
    Drop cream cheese mixture into 
cake batter. Press into batter until 
covered. 
    Microwave up to 3 minutes until 
cake is done. 

You’ll Love to Share
     1 large egg 
     1cup 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 to-
gether egg, buttermilk, unsalted but-
ter, vanilla extract and food coloring. 
Add to flour mixture; stir to com-
bine. 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 im-
mediately with butter, powdered 
sugar, syrup and berries, if desired.  
 
Tip: If using pancake or cookie cut-
ters, be sure to coat with oil so pan-
cakes don’t stick. Place cutters in 
skillet and pour batter into cutters. 
Remove cutters before flipping. 

(Culinary.net)
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Dr. Cecilia Liu, Dr. Nichole 

Ramsbottom, Dr. Jennifer 

Sielski, Dr. Angela Baechtold 

and Dr. Caitlin Ferguson announced 

that they will host a 7th annual Give 

Kids A Smile event in February; 

providing a free day of dental care to 

children of Brunswick County--by 

appointment only.  All children will 

receive free x-rays and an exam.  

Parents will have a choice for their 

child to receive a free cleaning OR 

free treatment including extraction, 

filling, metal crowns (caps) or 

sealants. Dental care is important to 

the health and well-being of every 

child. This event helps to reach 

children that may not otherwise have 

access to dental care.  

    Dr. Cecilia Liu remembered that, 

“after the first event in 2016 it was 

abundantly clear that dental care for 

children, needed to be more 

accessible to families in Brunswick 

County”. Give Kids A Smile is the 

centerpiece of National Children’s 

Dental Health Month (NCDHM).  The 

event was created to provide free 

chair-side education, screening, 

treatment, preventive and restorative 

care specifically to children in need. 

    Coastal Pediatric Dentistry’s four 

full time pediatric dentists see 

children age 1- 16 years of age in 

their kid-friendly office located on 

Hwy. 211 in Bolivia. The office is 

open 5 days a week and is 

accepting new patients with 

appointments available immediately. 

FRIDAY, FEB 9th 
8:00am – 1:00pm

Helping Kids in Brunswick County for Over 7 Years 
KIDS FREE DENTAL DAY - February 9th

Maritime Museum Schedule of Events–February
SKIPPER’S CREW:  
Love Boats 
Feb. 3, 10 a.m.-3 p.m. 
Designed for all ages, but specifi-
cally geared toward younger pa-
trons, Skipper’s Crew features 
hands-on activities and crafts focus-
ing on combining arts and history. 
Lights will be dimmed and interac-
tives muted during the first two 
hours to provide a calmer environ-
ment for those with sensory sensitivi-

ties. Programs run from 10 a.m. to 3 
p.m. The program is free, but dona-
tions are accepted and appreciated. 
 
THIRD TUESDAY:  
“Scurvy: Scourge of the Sailor” 
Feb. 20, noon 
Free; reservations required 
Join North Carolina Maritime Mu-
seum Director John Moseley on Feb. 
20 at noon for the presentation 
“Scurvy: Scourge of the Sailor.” 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 re-
quired since seating is limited. For 
more information or to register, call 
(910) 477-5151 or visit ncmar-
itimemuseumsouthport/events.
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Dosher Speech Therapist 
Earns LOUD Certification

Dosher Memorial Hospital 
Speech Therapist Jaime 
Staron recently completed 

an LSVT LOUD certification, which 
is an effective speech treatment 
for people with Parkinson’s Dis-
ease and other neurological con-
ditions. Scientifically studied for 
over 25 years, LOUD trains pa-
tients to use their voice in a more 
normal loudness level by recali-
brating their perceptions of vocal 
loudness in daily communication. 
The treatment is designed to en-
able a stronger voice to become a 
lifelong habit.   
    Ms. Staron, who has been a 
member of the Dosher Therapy 
Team for eight years, possesses a 
Master’s of Art in Communication 
Disorders from Marshall University 
in Huntington, West Virginia.  She 
looks forward to helping her pa-
tients regain quality of life through 
the treatment and education that 
LOUD training offers.  
    “We congratulate Ms. Staron in 
taking this important step in con-
tinuing her healthcare education, 
and we appreciate the ways that 
this will contribute to the success-
ful outcomes of our patients,” said 
Lynda Stanley, President and 
CEO of Dosher Memorial Hospital. 
For more information about LOUD 
training at Dosher Memorial Hos-
pital, call Dosher Therapy Serv-
ices at 910-457-3843.    n

Jaime Staron, MA, CCC-SLP/L,  
Dosher Speech Therapist
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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


