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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.

Downtown Southport, Inc.  
Board of Directors 

 

Peggy Popelars - President 
Tish Hatem - Vice President 
Dottie Nixa - Secretary 
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 Editor 

judy@southcoastnc.com

46th Anniversary  
U.S. Open King Mackerel Tournament 

October 3rd–5th at Brunswick County’s 
Dutchman Creek Park  

Seeks Sponsors

The 46th Annual U.S. Open 
King Mackerel Tournament will 
be held October 3rd – 5th at 

Brunswick County’s Dutchman Creek 
Park. The U.S. Open is one of the 
largest king mackerel tournaments 
on the East Coast of the United 
States and part of the SKA (Southern 
Kingfish Association) Tournament 
Trail. In 2023, the tournament at-
tracted 558 boats and paid out over 
$413,000. The Tournament has an all 
cash guaranteed prize structure that 
is not based on participation num-

bers. It pays 55 places in its primary 
prize category including $25,000  
for the largest king mackerel. 

    

The tournament is seeking  
businesses who are interested in 
sponsoring this granddaddy of all 
king mackerel tournaments. Tourna-
ment sponsorship packages range 
from $200 to $2,500. The deadline 
for inclusion in the tournament’s 
brochure is June 15th. 

    

Sponsorship details are available 
on our website, 
https://www.usopenkmt.com/ 
sponsors or contact the Southport-
Oak Island Area Chamber of  
Commerce, 4433 Long Beach Road, 
SE, Southport, NC 28461.  
(910) 457-5787 or (800) 457-6964  
or e-mail us at events@southport-
oakisland.com.   n
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Kayak
Tours ★ Lessons, Sales & Rentals

Information & Reservations
910-454-0607

www.theadventurecompany.net
807-A-Howe Street, Southport, NC

Looking for 
a light weight 

kayak ?  
Give us a call!

Celebrating 24 years of Adventure!

     345 households discarded 8,127 
expired or unwanted narcotic pills and 
611 milliliters of narcotic liquids at 
Dosher Memorial Hospital's 26th 
semiannual Operation Medicine 
Cabinet, held Wednesday, April 10th.  
Medications collected were sorted 
and then transported from the hospital 
grounds for safe incineration.  
     Said Dosher President and CEO 
Lynda Stanley.  “We are grateful that 
our local residents made the effort to 
empty their medicine cabinets. 
Properly discarding unwanted 
medications prevents misuse and 
ultimately, saves lives.”      
     In addition to Dosher employees, 
Brunswick County Sheriff's 
Department, members of the 
Brunswick Wellness Coalition, Coastal 
Horizons, and Southport Police were 
onsite to assist and to provide law 
enforcement. City of Northwest Police 
Chief David Everett observed the 
event workflow in anticipation of 
starting a drug takeback event in his 
part of the county. “We take pride in 
knowing that Operation Medicine 

Cabinet has been used as a prototype 
for similar events and appreciate that 
semi-annual drug drops are 
happening more often and in more 
places, locally.” said Stanley.  
     Operation Medicine Cabinet has 
become a much-anticipated 
community event. The next collection 
of unwanted prescription medication 
will be scheduled for October, 2024.  
Check the event calendar at 
Dosher.org for date and time.    n

Dosher Drug Drop Reports Turnout of Nearly 350 Households

L – R:  Carol Lyon, Brunswick County Sheriff’s Office Volunteer, Brandy Powell and Trinity Butler, Brunswick 
Wellness Coalition Interns, Teresa Mobley, Prevention Specialist, Coastal Horizons.   

Back Row:  Davide Everett, Chief of Police, City of Northwest

Carol Lyon, Brunswick County Sheriff’s Office Vol-
unteer, accepts a medication drop off. 
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 Clearance 
Deep Discounts 

Everything Must Go

Ultralight Air Flow 
Super light & cool 

(Limited Sizes) 

$84.00 Now $42.00

Floater for Boaters 
Maximum protection  

(Limited Sizes) 

$84.00 Now $42.00

Retro Boater w/Navy Brim 

$30.00 Now $15.00
Retro Boater w/Black Band 

$30.00 Now $15.00

Cotton Mesh Safari 
(One Size) 

$57.00 Now $28.00

Pick up or we will deliver  
to your location in the  

Southport/Oak Island area.  

Call Terry: 252-475-7359 
Call Judy: 910-523-1107 

Member: Downtown Southport, Inc.

Swinger with Chain Band 
Comes in Brown and Black 

(One Size) 

$48.00 Now $24.00

Crochet Ole´ 
Comes in Turquoise, Lavender and Pink 

(One Size) 

$48.00 Now $24.00

Santa Cruz Austrailian Wool w/Dove 
(One Size with sizing string) 

$40.00 Now $20.00

Dosher to Offer  
Hospital Tour 

Wednesday May 8th 

All are welcome 
 

D
osher Memorial Hospital 

invites community mem-

bers to take an in-person 

tour of the hospital on Wednesday, 

May 8, 2024 at 1:00 pm. This is to 

give local residents an opportunity 

to get an up-close look at the serv-

ices offered and to have questions 

about the hospital answered by 

knowledgeable professionals. Tour 

group will meet in the front lobby of 

the main hospital building at 924 N. 

Howe St., Southport. Space is lim-

ited therefore an RSVP is re-

quested. Call 910-457-3900, or 

email marketing@dosher.org to re-

serve your spot.     n 
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NC Maritime Museum 
May Events

SKIPPER’S CREW: Skipper’s 

Naturalists 

May 4, 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. 

DEEP DIVE INTO HISTORY: 

“Digging for the Past” 

May 18, 10 a.m.-3 p.m. 

Join Madline Spencer of the North 

Carolina Underwater Archaeology 

Division based at Fort Fisher to find 

out about the tools of the trade of an 

archaeologist, how they preserve 

what they find, and how they help us 

understand the past. The program is 

part of the free Deep Dive into 

History drop-in series, which gives 

visitors a deeper understanding of 

our shared past through costumed 

interpreters and artifacts. The 

program runs from 10 a.m. to 3 p.m. 

and is designed for all ages. 

Registration is not required.  

For more information, call  

(910) 477-5151 or visit 

ncmaritimemuseumsouthport/events

THIRD TUESDAY:  

“Silent Sentinels” 

May 21, noon 

Join members of the North Carolina 

Military History Society on May 21 at 

noon for the presentation “Silent 

Sentinels.” 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/events

ANCHORS AWAY: Got the Blues? 

(Indigo dyeing) 

May 29, 11 a.m.-3 p.m. 

Get your hands on history as you 

learn about how fabric was dyed in 

the past. This program is part of the 

museum’s Anchors Away series, 

geared toward families and all ages 

with hands-on activities that focus 

on a specific part of Lower Cape 

Fear and North Carolina history. 

These programs are drop-in style 

and run from 11 a.m. to 3 p.m. 

Anchors Away is free, but donations 

are accepted and appreciated. 
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Dosher Memorial Hospital an-

nounced today that its third 

annual Community Cookout 

is set for Saturday June 8th, at the 

front entrance of Dosher Hospital, at 

924 N. Howe St. from 11:30am – 

1:30pm.  All are welcome to join 

Dosher staff, Trustees, Volunteers, 

and hospital leaders for the celebra-

tion, which will include a cookout 

lunch, dessert, and music.    

     Dosher President and CEO Lynda 

Stanley said, “The cookout has be-

come a much-anticipated event in 

our community. It celebrates the 

birthday of Dosher Hospital, which 

opened its doors 94 years ago on 

June 2nd, and is a time to honor pa-

tients and staff, as well as the past, 

present, and future of local health-

care. We look forward to enjoying this 

happy occasion with all who support 

our hospital.”    

     There is no charge to attend this 

event.  Pre-registration is not  

required but is appreciated. Go to 

Dosher.org/birthday, or call  

910-457-3900 for more information or 

to RSVP.    n

Guests at the 2023 Community Cookout. The 2024 Cookout date is June 8th, from 11:30-1:30 at the front entrance of the hospital.

Dosher to Hold Community Cookout and Birthday Party 
Saturday June 8th 

All are welcome    
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Dosher Promotes the Mission of Organ and Tissue  
Donation at Hospital Event

Dosher Dosher Memorial 

Hospital was among dozens 

of hospitals that 

simultaneously held a statewide 

Donate Life flag raising ceremony 

and moment of silence on 

Wednesday April 3rd. This event 

promoted the mission of organ, eye, 

and tissue donation while honoring 

donors, donor families, recipients, 

and those waiting for a life-saving 

transplant in North Carolina.  

    The Pause to Give Life event 

began with raising the Donate Life 

flag at 10:08 am to symbolize that 

one donor can save eight lives. The 

ceremony, which was moved to the 

hospital lobby this year due to the 

threat of inclement weather, was 

followed with a 30 second moment 

of silence 

to 

recognize 

that over 

3,000 

patients are 

waiting for 

a life-

saving 

organ 

transplant 

in North 

Carolina.  It 

concluded 

with 

remarks 

from 

Dosher 

President 

and CEO 

Lynda Stanley and members of the 

Dosher staff and volunteers whose 

lives had been touched by organ 

donation. 

    A community representative from 

Miracles in Sight, Dosher’s eye 

donation partner, was present for 

the event at an outreach table set up 

in the Dosher lobby, in order to 

distribute information and to address 

questions about eye, organ, and 

tissue donation.  

    

Lynda Stanley, President and 

CEO of Dosher says, “We are 

grateful with initiatives such as 

Pause to Give Life, which help raise 

awareness of the life-saving impact 

of organ, tissue, and eye donatio  n
Several attendees shared moving stories about how organ and tissue donation 

has impacted their lives and the lives of their loved ones. 

 

Spring Historical Southport Bicycle Tours 2024  

Saturday, May 4 – 9:00 AM 

Tuesday, May 7 – 8:30 AM 

Tuesday, May 21- 8:30 AM 

Tuesday, June 4 – 8:30 AM 

* Additional tours available upon request and availibility with four or more 
participants.  Bring friends and family for your own personal tour! 

Tour fee $35.00 with bike and helmet rental.  
* Limited number of bikes will be available. 

Tour fee $30.00 bring your own bike and helmet (required). 

Reservations and information call: 
The Adventure Kayak Company, Inc 

910-454-0607 

807 Howe Street Southport, NC 28461 
www.theadventurecompany.net 

Historical Southport Bicycle tours sponsored by: The Adventure Kayak Company 
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 (Family Features) From fajitas and tacos 
to everything in between, fueling your 
Cinco de Mayo fiesta starts with delicious 
food that brings everyone to the table. 
Traditional dishes and new twists on 
classics can be equally satisfying whether 
you’re feeding your nearest and dearest 
or hosting the entire neighborhood. 
 
Start with these Vegan Apple and Black 
Bean Fajitas for a plant-forward spin on a 
popular dish that features sauteed apples, 
peppers, zucchini, jicama, onion and 
jalapeno. The craveable texture and 
crunch of Envy Apples – a leading apple 
variety available at Whole Foods and 
other major grocery stores – shine both 
in the mixture of sauteed produce and 
sliced raw into sticks for a crunchy finish 
with added sweetness. Plus, their flesh 
remains whiter longer, even after slicing, 
so this dish looks as good as it tastes. 
 
For those seeking some added protein, 
turn to Crisp Apple Tacos featuring pork 
tenderloin topped with cabbage, apples, 
carrots and a honey-infused homemade 
dressing. Ideal for a crowd, you can split 
the sauteed tenderloin, sliced produce, 
dressing and other favorite toppings 
among serving bowls to let guests create 
their own Cinco-inspired masterpieces. 
 
These moments among friends and 
family can be uplifted with the aroma and 
flavor of Envy Apples that offer an 
invitation to savor special occasions. 
Their balanced sweetness provides the 
ultimate apple experience from holidays 
and family gatherings to quiet evenings at 
home. 
 
To find more recipes for family meals and 
beyond, visit EnvyApple.com.

Vegan Apple and Black  
Bean Fajitas 

 
1 bell pepper, sliced, seeds removed 
1 zucchini, sliced 
1 small jicama, sliced 
3 Envy Apples, sliced 
1 yellow onion, sliced 
1 jalapeno, sliced, seeds removed 
1 teaspoon garlic 
1 teaspoon ground cumin 
2 sprigs fresh oregano 
1 teaspoon chili pepper (optional) 
salt, to taste (optional) 
pepper, to taste (optional)  
1 cup cooked black beans 
1 lime 

3 sprigs fresh cilantro 
4 small flour tortillas 
 
In skillet over high heat, saute bell pepper, 
zucchini, jicama and half the apple slices. 
Set aside.  
 
In same hot skillet, saute onions, jalapenos 
and garlic until lightly caramelized. Com-
bine with sauteed apple mixture. Season 
with cumin and oregano. Add chili powder 
and salt and pepper, to taste, if desired. 
 
Add cooked black beans to saute mixture. 
Top with squeeze of lime. Garnish with 
cilantro and remaining raw apple slices. 
 
Serve with tortillas. 



V o l u m e  11                                                                  I s s u e  5                                                                  M a y ,  2 0 24

11

Brunch with a Powerful Punch

Crisp Apple Tacos 
1/2 pound pork tenderloin 
3     tablespoons olive oil 
1      teaspoon salt, plus additional, to taste, 
divided 
1      teaspoon pepper, plus additional, to taste, 
divided 
2     Envy Apples, divided 
3     sprigs rosemary 
1/2 cup shredded carrots 
1/2 cup shredded red cabbage 
1      cup shredded green cabbage 
4     tablespoons honey 
1      cup mayonnaise 
1      tablespoon mustard 
1      tablespoon white vinegar 
12   soft taco shells 
2     tablespoons sour cream 
1      lime, cut into wedges 
 
Cut pork crosswise into 1-inch medallions. 

 

Coat pork medallions with olive oil, 1 teaspoon 
salt and 1 teaspoon pepper then add to 
saucepan over medium heat. 
 
Slice half of one apple into thick wedges and 
add to saucepan. Slice remaining half into thin 
wedges and set aside. 

 
Add rosemary to saucepan and heat 2-3 
minutes. Flip pork and heat 2-3 minutes until 
pork is slightly golden and cooked through. 
 
Let pork rest 3 minutes then slice into strips. 
 
Thinly slice half of remaining apple into thin 
sticks around same size of shredded cabbage. 
Reserve remaining half. 
 
In serving bowl, toss apple sticks, carrots, red 
cabbage and green cabbage. 
 
In bowl, mix honey, mayonnaise, mustard 
and vinegar into dressing. Add additional salt 
and pepper, to taste. 
 
Mix dressing and cabbage; refrigerate at least 

1 hour prior to serving. 
 
Cut remaining apple half into thin wedges. 
 
Top taco shells with pork, slaw, sour cream and 
squeeze of lime juice. Top with apple wedges.
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Dosher Announces Latest “Triple E”  
Recipient

Rocky McKamey, a cook in the 

Dosher Dietary Department, 

is the most recent recipient of 

the hospital’s Employees Exceeding 

Excellence, “Triple E” Award.  

Rocky’s nomination stated that she, 

“Consistently goes above and be-

yond and makes invaluable contribu-

tions to the overall wellbeing of our 

patients, staff, and community. 

Rocky shows up with a smile on her 

face and understands that success 

is a team effort.”  

     

Rocky has lived in the Southport 

area for 25 years and has been with 

Dosher for the last 5.   When Rocky is 

not in the kitchen, she can be found 

watering the plants at the back en-

trance of the hospital or straightening 

up the outside area where employ-

ees take their breaks.  Rocky enjoys 

her work, and this is apparent in the 

great pride she takes to create a 

positive atmosphere for patient and 

staff.   

     

Dosher Triple E’s are nominated 

by their peers on a quarterly basis. n 

Dosher Dietary Manager Joe Hill, left, stands beside Rocky McKamey, Dosher Triple E Recipient,  
(right), and cook in the Dosher Dietary Department.  
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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

 

 
 
 

 

Get Excep琀onal  RESULTS! 
You deserve Excep琀onal! 

Lisa Fosbury, Broker  
919.523.0337 
Lisa@SeaGlassRealty.com 

Linda Pukenas Broker     
919.455.7745 

 

Linda@SeaGlassRealty.com 

SeaGlassRealty.com 
910.620.9963 O�ce 

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

 SOLD Oak Island $1,250,000 
SOLD Southport $1,500,000 

 
List or purchase with Sea Glass Realty 

& get Excep琀onal Results! 


